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PREFACE

- This monograph on Food and Drinks in Ancient India is mainly

a study of the food habits of Indians from the eatliest times to
C. 1200 A.D. in which I have tried to reconsttuct the picture on
the basis of all available sources—literary, epigraphic and archaeo-
logical. 'This was originally written as 4 thesis for the award of
the degree of Doctor of Philosophy in the Univessity of Delhi
and later approved by it. ’

I am profoundly grateful to Dr. V. S. Agrawala, Head of
the Depattment of Indology, Benares Hindu University, who
advised me to undettake this wotk. To my IZbdsagurs, Dr.
Bisheshwat Prasad, and my supetvisor, Dr. Dashatatha Sharma,
I am highly indebted for their kind guidance and advice. I have
received help and encouragement from vagious sources, from
colleagues, as well as scholars engaged in tesearch work. Special
mention should be made hete also of late Dr. P. K. Gode, who
ungrudgingly supplied me with all the information I asked for.

Dr. V. S. Agrawala had kindly agreed to write a Forewotd
to this monograph but unfortunately I could not have the privi-
lege of it on account of his serious illness, When the publication
of the book was neating completion, I apptoached Dr. B. Ch.
Chhabra, Joint Ditector-Genetal of Archaeology in India, with 2
request to write a few wotds and I am profoundly grateful to him
for the favour he has done me by contributing a Foreword to
this book.

I am also gtateful to Sti L. G. Parab, Libtatian, Central
Atchaeological Libtary, New Delhi, for kindly allowing me the
oppottunity to consult the books on the subject in his Libraty.
To my Publishers, Messts Munshi Ram Manohat Lal, my thanks
are due for the great intetest they have taken in the book and
the nice style in which they have brought it out. I have also
received the fullest co-operation from the Printers, The Allahabad
Law Joutnal Press Ltd., Allahabad.

Finally, T would be failing in my duty if I did not acknow-
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ledge the constant encouragement and inspiration which I received
from my father Sri Durga Prasad whose saintly life of self-sacrifice
and devotion to the cause of education will always serve as a
guiding star to me.

Kirormar COLLEGE, OM PRAKASH
Drrur Universrry
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FOREWORD

The most obvious is least noticed. Eyes tefuse to see the neatest.
In histoty, one is prone to probe into weighty problems concerning
rise and fall of empires, wars and treaties between nations, policies
and principles behind constitutions, and the like. Otdinaty
events are taken for granted. They are often brushed aside as
something unworthy of serious attention.

‘Food is life’ =a § wror: expound the Upanmisads, and ‘All
actions stem from food’ mafzear #eq-wea-yar: says an adage; but
how often does one think of what gives life and activates, in
terms of history or even otherwise ?

Old and narrow conception of history having given place
to a new and all-embracing one, histotians of today are ventuting
upon untrodden fields and are bringing into limelight what
hitherto lay dim and obscure, thereby broadening knowledge and
entiching histoty. The present disquisition of Dr. Om Prakash
is indeed a venture of that description.

He confines his enquity to Food and Drinks in Ancient India
and goes as far back as the material available could take him.
Life on eatth began with hunt for food, and continues as such,
with endless vatiety and variation that cettainly make a history
worth studying.

Dr. Om Prakash has presented the results of his limited
but intensive investigation in a vety readable manner. He has
matshalled the data in a way at once instructive and interesting.
The ptoof of the pudding lies in the eating : the reader is invited
to eat it.

B. Cu. CHHABRA

New DELHI, Joint Director-General of Arfbaealog]
Thuzsday, June 22, 1961, in India, New Delbi,
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INTRODUCTION

Of the three primary needs of anh individual, food, clothing
and shelter, food occupies the most important place. In the eatly
stages of civilization man was essentially a food gatheter and lived
on the flesh of animals he killed and the wild roots, fruits and
flowets which he gatheted. But later, making use of his supetiot
intelligence, he began to tame wild animals and raise crops. This
was a great step forward in solving the ever present problem
of food. With the advancement in civilization he began to
improve his food both with tegard to its taste and its nutritive
value. Complexities of life led -to complexities of food. Man
began. to prepare delicious dishes by intermixture of various articles
of food and by cocking them in different ways. He began also
to bring together atticles of food from distant lands, if he could
afford them.

Ancient Indians cared for the spititnal advancement of the
people but they were not avetse to wotldly enjoyments. They
wanted to maiptain a hatmonious balance between the different
aspects of life. They fully realized that they could not fulfil
theit othet worldly (pdralankika) duties unless they had the mini-
mum of the necessities of life in this world. It was this outlook
on life which made them attach considerable importance to the
mattet of food.

In the Upanisads it is stated that it is food which enables a
man to use all his faculties? Purity of thought, according to
these sages, depends on putity of food. Putity of thought leads,
to good memoty, and when memory does not fail all the knots
which bind a man to this world are loosened.? Food is called a

qrqrared geeTRaty, s wafy, wwar wafy, Serak, stk
wafd, waqarEatal ‘
Chand. Up. VIL 9.1.

* grre QR WAl wgE! WA, i gdwlnt fowe
. ) Chand. Up. VIL 26.3.
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panacea because all cteatures depend on itr In the Chindogya
Upanisad we find that Svetaketu’s father cut off all food ‘to his
son except water to show that all knowledge disappears when one
is not permitted to take food.? ‘These sages believed that the
mental make up of a child depended considerably on the type of
food which a mothet took during the period of pregnancy. With
that aim in view different dishes were prescribed for an expectant
mother according to the type of the child the patents wished to
reatd® Similarly different food pteparations were prescribed for
different types of children in the Grhyasttras, at the time of the
first feeding of a child.4

The otganisets of the Buddhist and the Jain churches also
realised the importance of food and laid down explicit rules as
to what should be eaten and what should be avoided. The Jains,
for example, believed that tich food would make a man neglect
his spiritual duties and, therefore, prescribed coarse’ food for
Jain monks5 The Siitras also laid down food suitable fot
students, widows, hermits and people observing some vow.®

Even works on politics like the Arthaéastra of Kautilya and
the writers of the Yadastilaka and the Manasollisa discuss the
question of food and drinks at length with relation to health.?
Ptinces of royal blood like Bhima and Nala were expert cooks.

L qrerTd T SoTRY AT e o Pl rr:, warsiag hafa, wdwefy o
wr v fg s waveR, e wdTae sy |
Tait, Up. TL. 2.
% Chand, Up. VL
dgag oy gN A fefa. L. SEE. ... wawrfanfeft  wiwted
qrafuar afteraagaramieasy swirg a1 shae adso an)
Brhad. Up. VI 4.18.
dsrormemer wrw: | R sgrEwET | gARE e e
frpsras TR
Cf. Par. Gr. Su. L. 19.7-11.
§See Ch. 1L Sec. 2,

* Students~— Ay WY, ¥ TG EFIXAAT |
Manav. Gr. Su. I. 1.12,

Asv. Gr. Su. 1. 14.2-5.

Widows-—ge Tl ST |
Vas. Dh. Su. XVII. §s.
Hermits—Ap. Db, Sa. 11 g.22.
Observing some vow—Kitydyana Sr. Su, II. 1.8, Baudh Gr. Su. II,
1.10.

T Yagastilaka IFL. 47 329-353. Miznasollisa. IIL. 13,
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The belief that the mental make up of the people depended con-
siderably on the food articles which they consume is very well

" llustrated by a set of verses in the Bhagavadgita. It classifies

food articles into three categoties. Fitst category mentions the
atticles liked by people in whom the divine virtues predominate,
the second mentions food liked by passionate people and the
third which is liked by people of low tastes! The same book
lays down that a person who indulges in overeating ot observes
too many fasts cannot lead a life of continence. It is only propet
food which leads to petfect happiness.?

The medical works cleatly state that the physical and mental
happiness of individuals depends on the food which they take.?
They, thetefore, give a list of those atticles which ate conducive

Yoy emATQ g afradar
e feve, Ry gan ARy arftEs frar 151
wEavd AT dgnreatEaTie: |
TR USR] ORI NEHANRT: | &1
arard e gf ol = aq.
gfegeanfy wwmed W qwafiaT el
Gita. XVIIL. 8-10.
P arereTaeg AW A HETaREE: |
T =wIfe EorEEe Smar 49 FEE 199
TRERAERE  JRAeE  F9g)
qaEACATAAT AW WAk gERri el
Gita, VI. 16-17.
® fearard T OF g qraenifafan<y waty, wfgriadi: graniat

fafafafa
Cataka. Su, XXV. 31,
e adaeRRe  fafawrer
T EEragasRAHT ML SOTErorg 1%
7 Ry fEfcag  Sueraw |
TEASHTAEAT AT FAUAT: 1Y
ghte giey fdfawan:  dred @@l
deddwawe stfad gReamwn
ARIRRASAA AT 14
gerET fag fid @10 qeshmege)
Kagvapa Sam., p. 249.
st GrfanTEry aeEolwat 7, Fuey WA, W FEEm
5T S farsfife 7 s S & T
Susruta, Su. 46.
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to health and those which ate unsuitable for different people.!
Accotding to these works the suitability of food stuffs depends on
many factots—tace, countty, time of the year and the physical -
condition of the individual taking food. A food article may suit
2 person at one time and may not suit him at another time. The
medical works, therefore, presctibe food suitable for different
seasons, for the inhabitants of different regions and for the people
of diffetent temperaments.? Even in these works good- health
is consideted 2 means of fulfilling the various aspects of life
(dharma, artha, kima and moksd)® Even works like Kamasitra,
Smrtis and Paripas lay down what should be eaten and what

should not be eatent Thete was a firm belief that a man is what -

he eats and putity of thought depends on purity of food. Elabo-
rate rules were, therefore, framed to maintain the putity of food.
The above facts prove it, beyond doubt, that ancient Indians
attached great importance to propet diet of the people.

In the present thesis an attempt has been made to survey
the food habits of Indians, particularly those residing in the notth,
from the eatliest times to 1200 A.D. The first chapter deals with
the habits of the people inhabiting India in the Paleolithic and
Neolithic times. The philological study of words expressing dif-
ferent articles of food in the Pre-Aryan languages and some
archaeological finds are our only sources of information for this
petiod. ‘The excavations in the Indus valley region throw some
light on the food habits of the people residing in that region.

The second chapter deals with the Vedic period. Our
soutces for this period are the Vedas, the Brihmanas, the
Aranyakas and the Upanigads. These works ate mostly teligious
in chatacter but provide us with some data about the food articles
used by eatly Aryans as most of the offerings which they made
to the gods consisted of the food atticles which they themselves
used.

1 Caraka, Su. V, Bhela,, p. 4.
2 Seasons—Caraka. Su. VI, Bhela,, p. 25.
Regions—Kaéyapa. Sam. Bhojanakalpa., p. 46-52,
Bhela., p. 22. Caraka. C.30 4 317.
® e TR FRETAT |
Caraka. Su. L

4 Kamasiitra 191, 4 1, Viyu-Pu. 80-83, Matsya. Pu. XV, Agni Pu, 162-
165, Kiirma Pu, II 17-20. Manu, Sm, V and VI, Yaj. Sm. I. 171-180.
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The third chapter has been divided into two sections. For
the fitst section our chief soutces are the Gghya and the Srauta
Sttras as also the Astadhyayi of Panini. They present before us
the conditions as they éxisted in the middle country duting the
petiod C. 800 B.C. to C. 325 B.C. 'To form an idea of the food
habits of the people duting the period in the eastern patts of India
the Jatakas and the early Buddhist and Jain canonical works have
been used. The Jain wotks in their present form were compiled
tather late, perhaps in the sth century A.D., but they give a true
picture of this period as there was little change in the Jain tradi-
tions upto that time. An indistinct-picture of the food habits
of the South Indian people can also be formed by a few refercuces
in the early Sangam literature.

The fourth chapter also has been divided into two sections.
In the first section an attempt has been made to present a pictute
of the people in the Mautya period. Our principal sources for
this section are the Arthaéistia of Kautilya, the edicts of Adoka
and the accounts of Megasthenes and some historians who accom-
panied Alexander on his Indian invasion. Kautilya’s Arthaistra
shows how the sale of meat was supervised by the government .
officers and the preparations and sale of intoxicating drinks be-
came a state monopoly. There was wide difference between the
food of the tich and the poor. The epics and the Manusmrti
also present a pictute of the post Buddhist petiod but ate of un-
"certain date. They ate a mine of information for the social
histoty of the period and depict the changing conditions of the
time. No student of social history of ancient India can afford to
ignore them. They have, thetefore, been used in the second
section of this chaptet.

In the fifth chapter the condltxons as they existed during the
petiod C. 75 A.D. to C. 300 A.D. have been surveyed. Duting
this petiod the Impetial Kusinas wete the predominant power
in the North West India, Out principal soutces of information
are the medical wotks of Caraka and Su$ruta, These works are
free from any religious ot communal bias and refer to the food
habits of the people in all patts of India, both vegetarian and
non-vegetarian: There ate also some casual references in the
Mahibhisya of Patafijali which throw some light on the food
habits of the people.
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For a study of the food habits of the people in the Gupta
Age (300 A.D. to 750 A.D.) which is the period dealt with in the
sixth chapter, we have a numbet of htetary works by authors like
" Kalidisa, Bana and Dandin. Special menfion may be made of the
Angavijja which is a mine of information for the social history of
the eatly Gupta petiod. Vatsyayana’s Kamasttra, the Amarako$a
and two medical works of this petiod, the Astanga Sathgraha and
the Astinga Hrdaya, supplement this information. Fa-hien and
Yuan Chwang also throw some light on the food habits of the
people. But theit accounts present a picture mainly of the Bud-
dhist section of the society, because they could not come in
contact with other sections. The Putinas and the Smrtis of this
petiod prescribe the articles of food which should be used and
which were to be avoided. They are rather consetvative in
outlook but the literature of the petiod and paintings of Ajanta
reflect a happy and prosperous state of society.

For the next chapter which 'deals with the conditions as
they existed duting the period 750—1200 we have a number of
literary soutces, such as the wotks of Rijasekhata, Somadeva and
Stihatga. But the chaptets on food and drinks in the Manasollasa
are the basic soutce of information for a study of the food habits
of the people during the eatly part of the r2th century. Some
Jain works of the petriod give an account of feasts where only
vegetatian dishes were served. The account of Albetruni has
been used with caution because sometimes it was based, not on
personal observation, but on a study of the religious works of
the Hindus. Wherever it is in conformity with the pictute
presented in the contemporary literature due weight has been
given to his evidence.

In dealing with the subject in each chaptet a uniform scheme
has been adopted. Food grains and milk products have all along
occupied a prominent place in Indian dietaty; hence these have
been discussed at the beginning of each chapter. Next in impoz-
tance come the meat preparations, which were used by a consider-
able section of the society along with vegetarian dishes. Then
follows a shott account of the spices and oils used for seasoning
the vatious food atticles. Sweets and sweetening ingredients
such as honey, gude and sugar come next with a short desctiption
of fruits and vegetables used in each petriod. Towatds the end

y
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of the chapter vatious beverages including intoxicating deinks and
watet are dealt with, Then follows a shott account of the deve-
lopment of culipaty art and the cooking utensils used. At the
end of each chapter an attempt has been made to make a shott
sutvey of the important rules of diet, etiquette and the favourite
articles of food in different partts of the country during the petiod.
A glance at these rules proves it beyond doubt that great stress
was laid on such virtues as hospitality and great cate was taken
that the food consumed should be pute. Students, widows, and
ascetics were advised to avoid exciting food stuffs. The mass of
the people lived on simple and noutishing food. The tich, how-
ever, enjoyed dainty dishes.

The concluding chapter tries to ptesent a rapid survey of
the striking features in the food habits of ancient Indians in cach
petiod. It also tries to throw some light on the important
changes* brought about in the food habits and the probable causes
—religious, political, geographical or economic which brought
about such changes. The chief charactetistic of the Indian civi-
lization is its spirit of synthesis. It has all along adapted itself
to the new fotces; and the same spitit of synthesis is discernible
in the food habits of the people which have alteted with the
changing conditions. But the process of change has all along
been gradual.

*The establishment of Muslim tule probably affected the food habits of
a few tich people and some new preparations were introduced into our dietary,
but the masses continued to telish traditional dishes even as late as the 17th
centary. This is evident from such works as Bhojana-Kutithala by Raghu-
nitha who flourished in that century, With the advent of the Europeans some
foreign articles of food were included in ovt dietary. There is no meation
of maize, chillies, and tobacco before the Portuguese entered India although
some of these articles are used almost in every part of India now.






CHAPTER 1
PRE-HISTORIC CIVILISATION OF INDIA

The eatliest man evety where was essentially a patt of the
plant and animal life that suttounded him reacting passivély to
the climate and geographical configuration of the land. But he
slowly gained consciousness of the powers and potentialities
which distinguished him from other animals and enabled him to
dominate over nature rather thap remain its slave. ‘

The generally accepted theory is that the eatliest inhabitant
of India were Negroid in type! Originally they appear to have
come from Africa through Arabia and the coastlands of Iran and
Baluchistan. ‘They appear to have been food gatherers rather
than food producers.? Their food consisted of fruits, nuts and
tubers, obtained by the use of stone knives and diggers. Soon
they added to their dietaty the flesh of animals which they hunted.?
They did not know how to till the soil ot raise the food. They
probably were unaware of the art of cattle breeding* They
probably spread over South India and even ventured to cross the
sea and settled in the Andaman Islands. In India, the Negtito,
would appear to have been either killed off by the later immigrants,
not:bly the Proto-Australoids® or absorbed by them.

The Negtitos were displaced by the Proto-Australoids.s

_'They probably used a digging stick (Jekuta, laguda, liriga, lasida)

fot ploughing.? ‘The terrace cultivation of rice might have origi-
nated with these people. The common word for rice, Chawal,
in Indo-Aryan languages might be very well connected with the
Kol or Mundi root ‘Jom’ ‘to eat.’® The word Zapdula (husked

1 Origin and Spread of the Tamils, p. 5. Racial Elemeats in the Popu-
lation. Dr. B. S. Guha.

2 The Vedic Age. Ch. VIII, p. 146.

3 Advanced History of India. P.T.S. Iyengat, p. 9.

¢ Indo-Atyan and Hindi—S.K. Chatterji, p, s2. Prehistotic South India
Dikshitar, p. 3. :

5 The Vedic Age. Ch, VIII, p. 146.

8 They are called Nigdda in the Sanskrit literature,

? Pre-Aryan and Pre-Dravidian in India—P. C. Bagchi.

8 The Vedic Age, p. 150.
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rice) also seems to be of Austtic origin. This leads us to the
conclusion that these people probably used rice as the staple food
grain,

On the basis of philological studies of Jean Przyluski, Jules
Bloch and Sylvan Levil we can say that pumpkin (a/dbs) and
btinjal (vatirigana) were used as vegetables by these people. Their
food also included such fruits as banana (kadali and kandali), coco-
nut (Ndrikeld), roseapple (fambit), pomegranate (difima), dillenia
Indica (Kdmararga) and watermelon (Kaliriga).

These people ptobably used turmetic (baridrd), ginger
(Srrigavera), lemonfruit (wimbuka) as spices and knew how to pre-
pare mustard (Sarsapd) oil and Jaggery (guda). They used betel
leaves (¢Gmbitls) and betelnut (gwwikd). They do not appear to
have been cattle breedess.

The next people to reach India wetre probably the Dravi-
dians.?  On the basis of Dr. J. Butrow’s studies of early Dravi-
dian words® it can be concluded that the food of the eatly Dravi-
dians consisted of boiled fice (k#ra), sour tice gruel (kali), kul-
mdsa (a species of Delichos) and sarnka (an infetior food grain).
They also used fried batley (vitya). Of the pulses (#b7) they used
Masa, Mudga and Masdra. ‘They also prepated round cakes (vafakas)
which they fried in oil or butter. They wete also acquainted with
shrivelled grain (Pw/ika). Rice seems to be the staple food grain
as several earthenware bowls containing the husk of paddy and
bronze bowls with grains of tice have been found at Adicchanal-
lur.t

They used meat (farasd) as also seasoned meat (vallira).
Fish seems to have been another important article of food as a

1 Pre-Aryan and Pre-Dravidian in India by P. C. Bagchi.

2On the basis of similarities between the early cultures of the eastetn
Meditetranean and that of Adichanallur it seems not unlikely that the Dravi-
dians reached India from this part of the wotld, and the people of the Neolithic
stage were the descendents of the Proto-Meditertanean race. When the
Aryans came to India they met the Nisddes (Proto-Australoids) and the Dasas
ot Da{ygm (Dravidians), K. A. Nilakanta Sastzi—A History of South India,
pp- 54-61.

. S. K. Chatterji—Indo-Aryan and Hindi.

- 8. Piggot—Prehistoric India, .

8 Bulletin of the School of Oriental and African Research London,
1948, pp. 371-393.

4 A History of South India, p. 62 by K, A. Nilakanta, Sastri,
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number of netsinkers have been found near the Neolithic sitest

They consumed two intoxicating drinks Ird and Mdsara.
There was found at Cuddapah some Chunam like matter in a
lotd. Tt points towards the existence of palm juice industry.?
They knew the art of preparing Guda and toddy tapping.

Of the fruits and vegetables Pamasa (jack fruit), Twndi
(goutd), pafola (a species of cucumber), Muldli (a kind of edible
root) and Pupdarika (lotus flower) are mentioned. Spices must
" have been used in prepating cutties as we know that they were
expotted to Assytia in the 14th century B.C3 They used Twlasi
(holy basil), Cifiea (tamarind) and p#gs (betel nut). The mention
of Tila (sesama) and Pipydka in the vocabulary leads us to the
conclusion that these people extracted oil and used it in cooking.

From the archaeological finds of this period* we know that
pottery was used for storing water and grains and cooking.
Stone mortars, woodenpestles, and stome corn grinders were
used. Stone slabs and rollers were probably used in grinding
spices and prepating- curties.

There have also been found a number of cisterns in which
watet (foya) was stored for drinking®

That the Indus valley was vety fertile is clear from the fact
that kiln butnt bricks were used in building houses for which
unlimited timber was required as fuel.® In the representation
art of Harappa the animals shown ate such as ate found in a fertile
region and not in a desert.” 'The record of chroniclets of Alexan-
der the Great’s campaigns suggests that in the 4th century B.C.
Sind was still a fettile region® The very existence of large
cities presupposes a considerable agticultural population.? The
Russian scientists headed by Vevilov have come to the conclusion

1 Pre-Histotic South India, p. 77 by V. R. R. Diksitar.

2 Pre-Historic South India, p. 75, by V. R. R. Diksitar,

3 T. R. Sesha Iyengar, Dravidian India, p. 134.

4P. T. S. Iyengar—Advanced History of India.

5 We have not included a discussion of the food habits of the Indus
valley people in the food habits of the Dravidians as we are not sure about
the authors of this civilization, We shall, therefore, consider in detail the
foods and drinks of the Indus Valley people before discussing the food habits
of Aryans. )

6 Stuart Piggot—Prehistoric India (19?), p. 68,

7 Ibid., p. 134. Wheeler—The Indus Civilisation, p. 56.

8 Ibid., p. 135.

® Tbhid,, p. 134.
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that wheat originated from a centte near the Punjab, the fold
between the Hindukush and the Himalayas.! It was not of a
wild variety but of the same type as is cultivated now-a-days in
the Punjab.2 It formed the principal article of food of the people
inhabiting this region.

Specimens of batley have also been found among the ruins
of Mohenjodaro.® We are not quite sure whether rice was also
grown in the Indus Valley even though the people may not have.
been unfamiliar with it.* At Harappa people also cultivated
peas and sesamum.5 A species of brassica, modetn Rd7, was
also grown.®

The store houses with raised platforms and ventilated floors
were probably used as granaries. The citcular platforms were
used as mortats in which grain was pounded with wooden pestles
as in Modetn Kashmir. Piggot thinks that the storage of grain
at Harappa was part of a government agricultural policy. In the
granaries there, flour was prepated by coolie labour which was
housed in miserable rows of identically planned two roomed cot-
tages.’

Domestic animals in the Harpappa culture included the
buffalo, goat and sheep.® This means that milk must have form-
ed an important asticle of food of these people.

The existence of a number of saddle querns with mullers
suggests that the grains were ground in these as no circular grind-
ing stones have been founded.? A number of rolling pins of
pottery and stone have been found at Chanhudaro. This makes
us conclude that the little water cakes (Ph#/kds in Hindi) were

t R. K. Mookerji~—Hindu Civilisation (Supplement).
2 Mazshall. Vol. I, p. 27. Wheeler Camb. Hist. Supplement., p. 62.
Piggot, p. 153. Vats——Harappa R.
3 Marshall. Vol. I, p. 27. Wheclcr Camb, Hist, Supplement., p. 6z.
Plggot p. 153. Vats—Harappa p. 6.
Childe—New Light, p. 209,

The value of rice grain in Ridgeway’s book ‘Origin of Currency and
Weight standatds’ is .036 gms. On the basis of weights found in the Indus
Valley region Sir John Marshall was inclined to come to the conclusion that
tice was also grown., Marshall Vol. II, p. s9.

8 Vats.—Harappa, p. 6. Piggot, p. 153, Wheeler, p. 62.
8 Piggot—DPrehistoric India, p. 153.
? Piggot—Prehistoric India, p. 135.
8 Piggot—Prehistoric India, p. 155,
9 Piggot—Prehistoric Indm, p- 138.
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made exactly in the same way as now.!

That Indus Valley people were meat eatets is evident from
the fact that meat was included in the offerings of the dead, ‘The
numetous sling balls of clay, the copper fish hooks, the arrow
heads, the flying knives constitute sufficient proof of the fact
that the inhabitants depended latgely for their food on birds,
beasts and fish.2 'Theit food comptised beef, mutton, pork
and poultry, the flesh of ghatials, tuttles, and tortoises, fresh local
fish from the river and dried fish brought from the sea coast.
The bones or shells of all these have been found often in 4 half
bunt state in and atound the houses.?

We have sufficient evidence that the Indus valley people
consumed fruits. Melon seeds were found at Hatappa. A few
date stones wete found at Mohenjodaro. T'wo small faience objects
from Hatappa appear to teptesent date sceds. Tree forms on the
earthenwate suggest the existence of cocoanut fruit, pomegranate
and banana.* The shape of an ear-ring suggests the existence of
lemon fruit. Curries of various kinds wete doubtless a favourite
food as stones for grinding the necessaty spices were quite com-
mon.?  Existence of a numbert of dishes also points in the same
direction. They were possibly used fot keeping spices.

The water supply of Mohenjodato and Harappa was obtained
from excellently constructed wells with brick lining.® Innumet-
able fragments of mass produced clay cups have been found near
the well heads. This makes us conclude that the Indus Valley
people followed the modern Hindu practice of throwing away
the cups once used for drinking.’?

Domestic vessels were generally of earthenware of vatious
kinds and shapes. Most of the pottety was wheel made, well
fired and plain.® But painted ware have also been found. The
designs wete executed in black on a dark red slip. There

1 At Mohenjodaro a circular bread oven 3 ft. 8. ins. in  diameter and
3'.6" in height was found which resembles bread ovens still widely used in
Asia, Wheeler Cambridge History. Supplement., p. 37.

2 Vats. Harappa, p. 6.

3 Mazshall, Vol. 1. Ch. IV, p. 37.

4 Wheelet—Cambridge History Supplement., p. 62.

5 Mackay—Further Excavations at Mohenjodaro,

8 Piggot.—Prehistotic India, p. 170.

7 Piggot.—Prehistoric India, p. 170.

8 Matshall Part X, Ch. IV, p. 27.
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have been found, bowls, beakers, goblets, dishes, basins, saucers
stands and jars. A number of ladles of shell have also been found.
Theit length, including the handles varies from 2.00” to 7.2
inches. Thete has also been found an oval cup of shell! Ves-
sels wete also made in copper, silver or lead. Copper and bronze
were genetrally used for tools. The flake knife of chert provided
with a handle was used for cutting up food.?

These are some facts which we have been able to gather as
a result of the labouts of the Archacologist. But we can imagine
that many kinds of food pteparations and beverages might have
been enjoyed by these people as the cities of this region were in~
tetnational trade centres at that time. At least even from the
facts that we have it is certain that the basis of out modetn food
habits lies in those formed by Pre-Aryan races like the Dravi-
dians, Proto-Australoids and Negroids.

1 Vats Harappa, p. 373.
? Marshall part I, Chap. IV, p. 27.
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CHAPTER II
FOOD AND DRINKS IN THE VEDIC PERIOD -

Food has great importance for Vedic Indians. It is from
food states the ‘Tait. Up. that the people ate born, All who live
on this eatth have to subsist on food. Of all created things food'
is the most important hence it is called Saransadba ot panaceal
Elsewhere, one is advised to worship food for it enables 2 man
to use all his facultics.2  We ate even told that through food comes
the end of all ignorance and bondage3 It is eaten so it is called
Anna but it is also Pity because it provides nuttiment4

CEREALS AND PULSES

As now, ceteals formed a very important patt of Indian food
and among cereals the most important place was occupied by
batley.® In the Atharvaveda it is called one of the two immortal

‘mm TR AT: wree Qi 3% Bran wdRAds dafa sdwaft

AR W $% g i sdve qenTeyEl g el
"Thit. Up. 1L, 2.

? ey wwey wate svar wafy, wwar wafa, aver wafy, saf wafy
famrar wafq seaareafa
Chand, Up. VIL 9.1.

? mrgreRraY e e weEE waefan epfy aed gduedat o)
Chand. Up. VIL 26.2.
4Ry, I. 61.7, 132.6, 187.1, VI 20.4 etc. Ved. Ind. I, 526, Kath. Sam.
XIIT 15, Vaj. Sam. II, 20, XII, 65. 'Tait. Sam. V, 7,2, 4. Av. IV 6.3, Ait.
Bra. L 13. wa‘tﬁa‘rmfw\rmmml TR |
Rv. I. 187.2.
Sayana on Rv. L. 187. 1. fq@q_qmm|
Other words used in the sense of food in the Vedic litetature are id7
(Rv. I1. 1.23), andbas (Rv. 1. 153.4, Vaj. Sam. IIL 20), parirafa (Rv. 1. 187.8)
and Abisra (Chand. Up. VIL 26.2).
-5 Rv. L. 23.15, 117,21, 135.8, IL 5.6, 14.11. IIL, 42.7, V. 85.3, IX. 68, 4,
Vaj. Sam. XVIIIL. 12. Tait. Sam. IV. 7.4., VL. 4. 10, Kath, Sam. XV. g,
Mait. Sam. I, 10.2, IV, 3.2, Av. II, 8.3. VI 30,1. VI 50.1., 9L.I., I4L2,
VI, 7.20., IX. 1.22, 6.14, XIL 1.42.
TETeE et gen g a5 g
C I E kI i M CE e
Av. XII, 1.42.
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sons of heaven ie. barely and ricer It was ground and formed
into cakes? which were dipped into ghee before eating? Sweet
cakes (apiipa) of batley flour wete also prepared.* Parched batley®
was eafen either. whole with Soma juice® or ground into meal
which was mixed with cutds, clatified butter, Soma juice, water?

icizeicucill
o Av. VIIL 7.20.
" §ATE AT uaRIeAT et
Ait. Bra. VIIL 16.
2 Purodasa.
Rv. IMI. 28.1, 41.3, 52.2, IV. 32, 16, VI, 23. 7.

ANfgaa: e wafi
v: firsefive: Qe sa=ad |

Mait, Sam, III. 10.2.

) Sayana on Ait, Bra. I. 1.2.9.

Pakti. Rv, IV. 24.5, 24.7, 25.6, 25.7, VL. 29.4. According to Siyana
and Mahidhara Pak# means cake but as in the Rv. IV 24.5 both pek#/ and paro-
dafa are mentioned in the same hymn it seems unlikely that the two words
are synonymous. It seems likely that pak# was a liquid preparation sexved
after parodisa.

See K. R. Potdar—Sactifice in the Rgveda.

mifeg An g g ekt W g

wfeedTY fa qqome el sEie gt awrsd |

. Rv. V. 24.5.
8 qRyerarraTsy ATfaeTEt |

1 See Sweets, p. 19, fun. 7.

5 Dhanih (patched barley) Rv. I. 16.2, IIL. 35.3, 43.4, sz2.5, IV.
24.7, 29.4, VIII, 92.2, Vaj. Sam. XIX. 21, 22, Kath, Sam. XI. 2. Tait. Sam.
VL. 5.11.4, IIL 1.10.2, Av. XVIIL 3.69., Tait, Bra, I. 5.r1.2, Sat. Bra, IV,
4.3.9, XIIL, 2.1.4.

S T W A o gfeRT |

Av. X. 9.25.

Rv, IIL 35.7. ,
T F: gfkarT: glsTn: 9ueET |
7 afgTeat 95 awed gTgERE |
Tait. Sam, VI, 5.11.4.
ared g s frafy foafsr: @arad)
Av, XVIIL 4.43.
? Sakty. (parched barley meal) Rv. X, 71.2, Vaj. Sam. XIX. 2,
Tait, Sam, VI. 4.10.6., Kath. Sam, XV. 2, Sat. Bra. 1. 6.3.16, IX, 1.,1.8.
XII. 9.1.5.

gRgfa faaser qawiT |
Rv. X, 71.2.

Karambba (parched baricy meal with curds, clarified butter, Soma-
juice or water). Rv. L 187, 10, III. 52.1., VL 56.1, VIIL 91. 2.3.

Vaj Sam. XIX. 21, Tait. Sam. III. 1.10.2, VI 5.11.4, Sat. Bra, II,
5.2.14. IV. 2.4.18., Tait. Bra. I. 5.11.2., Ait, Bta, VIIL 6. !
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or milk! A gruel was also prepared with batley.? Some-
times a mess of batley was prepated by cooking it in watet ot
milk.’

Wheat is mentioned in all the Sarhhitas except the Rgveda.
We find it used in prepating groats® but it may also have been
used as a substitute for batley. Its introduction in the Aryan
dietaty may have been due to their contact with the Dravidians
Whoeas we have seen, had been using wheat as far back as 3000
B.C.

We find no definite mention of tice in the Rgveda? but it

wrATER seferuingraraa e |
Ry, IIL. sz.1., VIII, g1.3.
afufirs wargy FXRT)
Sayana on Rv. III, sz.1.
FFfqeanTSAEaaT |
Sayana on Tait. Bra, I 5.1z,
FILRT THL |
Mabidhata on Vaj, Sam. XIX. 21.
tet @ frmgivaday Ol
AR SRR gad o gAa wrafaa e sae)
Rv. X, 86.15.
? Yavgg—Tait, Sam. VI, 2.5.2., Kath. Sam, XI. 2. 'Tait. Aran. IL
8.8., Kaus. Bra. IV, 13.
StfaeErETET a1 Tgavg T TRaaTar ar|
Tait. Sam. V. 4.3.2.

? Rv. VIIL 69.14. fagder fasoerargemmeeaiia: |
e wfgarefiearaate agfams g
* Ry, VIIL 77.10,
4 Vaj, Sam., XVIIL 12, XIX, 22,89, XXI. 29, Sat. Bra, XIL 7.1.2,
7:2.9.
Agaes § gare ¥ Sragaes s ¥ QMRS § A ¥ wH-
T ¥ WG ¥ AT FOTA |

et Ffessant a1

5 Sat, Bra. XIL g.r.5.
6 See Chapter I, p. 4. .
7 We come actoss two expressions Dhdnyabija Rv. V. 53.13.7) and
Kyirapikam Odanam (Rv. VIIL 77.10) It is doubtful if they indicate the
use of rice for Dhinyabija may metely mean grain and Odara though later
used for boiled rice might have had only the sense of 2 mess in _general in
the Rgvedic period, as the exact grain used is not mentioned. Dhinya may
have meant rice as the word has been used by Sabara in that sense on Jaim.
IX, 1.38.39. =

Vaj. Sam. XVIIL, 12,

Sat, Bra. V. 2,1,6.

-
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is referred to frequently in the post Rgvedic literature® The
Yajurveda mentions five vatieties of it? of which the best was
Makivribi® A mess (Odand) was prepated with rice cooked in
watet? ot milk.> Rice was taken also with cutds,® sesamum,”
ghee,® Mudga beans? and meat.!® Parched rice could be taken
alone!* or prepared into a dtink after boiling it2® The well
known prepatation Cizdd had come into use and was known as
Prtbuka® 1t was prepated as now, by moistening rice. grains

14it. Sam. I, 8.10, Kath. Sam. XV, 5, Av. VL. 140.2. VIL 7.z0. IX,,
6.14., Sat. Bra. V. 5.5.9. Bth, Up. VI 3,22., Chand. Up. IIL 14. 3.
2 Krspavribi, 'Tait. Sam. 1.8. 10, IIL 1. 5.9. Kath, Sam. X. 6.

Swkiavribi. Kath., Sam. XI. 5., Tait, Sam. L 8.10, Jaim. Bra. IL4s,
Chand. Up. V. 10.6.
Afudbanya. ‘Tait. Sam. 1. 8.70. Sat. Bra. V. 3.3.2.
ud foar e 7 7 TOghT IUREL T CanRgE: ovEa: |
Harisvimi on Sat. Bra. V. 3.3.2.

a swift growing variety of rice.

Hiyana, Mait. Sam. I1, 6. 6., Kath,, Sam. XV. 5. Sat. Bra. V. 3. 3. 6.
red rice growing in a year

AT AT |

. Harisvami on Sat. Bra, V. 3.3.6,

HeeereaaaT Frga 3fq

cf, Ved. Ind. IL, p. 50z.
3'Tait, Sam. I. 8.10.

AT o1 QAT agRiTE: |

Panini III. 1.48, : )

Ait, Bra, VIIIL, 16.
4 Av. IV, 14.7., 11, 3. Bth, Up. VL 4. 16,

- 5K:zraﬂdam Av. XIII 2, zo0. Sat. Bra. IL 5. 3. 4. XI. 5. 7. 5. Brh,
P. 4. 13.

°Dadb_yodaﬂa Bth. Up. VI 4. 15.

7 Tilaydana. Brh, Up. VL 4. 17.

8 Ghytandana., Sankh. Ar. XII. 8.

® Mudgandana; Sankh. Ar, XII, 8.

10 Marsasdama. Sankh. Ar, XII. 8., Sat. Bra. XI. 5. 7. 5.
Brh. Up VI. 4. 18.

9 7 T A  fvee frfra: L L ST wrear arafiear B
aforaaetaTaT SeA St AT o | 1
Brh. Up. VL

U Parivapa. Tait. Sam, III, 1. 10, 1, VL. 5. 11, 4., VII 2, I04
Kath, Sam. XXXIV. 11, Vaj. Sam. XIX. 2122, Ait. Bra, IL 24. Tait
Bra, 1. 5. 11, 4.
Lgjah. Mait. Sam. IIL. 11. 2, Tait. Bra, IL 6. 4. IIL. 8. 14.4, Vaj. Sam.
XIX 13. 81, 21. 42, Sat. Bra. XII. 8. 2. 7.

Tt dfegrran geratertaar: |

12 Av. V. 5. 1. Lgjamanda.
18 Tait, Br. III. 8. 14. 3.

Sayana on Tait, Bra, IL 6, 4.
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with water, slightly parching them and flattening them with the
strokes of a pestle. 'We find also the mention of a prepatation of
rice, milk and sesammum called Krsaral 'The Proto-Australoids
knew the use of rice. As its use by the Aryans looks post-Rg-
vedic, is it not likely that its introduction in Atyan dietaty, like
that of wheat, may have been due to thejr contact with the Dravi-
dians and the Proto-Australoids.? ‘The excavations at Mahesh-
wara and Navditoli have shown that people in this region wete
using wheat, rice, masira, mésa, Arabar, gram, pea and kwlattha =<
as early as about 1200 B.C2 while fice was a common food-
grain in the Madhyadesa about 800 B.C., as tice husk was used in
mud plaster at Hastinapur.?

Some infetior varieties of cereals wete alsoused.? Ofthe pul-
ses the most commonly used varieties were Mdsa (Kidneybeans),

B

1 Av. V. 5. Sadvithéa Bra, V. 2,
% Rice grain is called Tandula and Chaff paliva (Av, XTI 3. 19.)
(a) Mait. Sam. II. 6. 6., Kath. Sam. X. 1. XV. 6, Tait. Sam. I. 8.9.3.
Av, X. 9. 26., XI. 1. 18, XIL 3. 18, 3. 29, 3. 30, Ait. Bra. L. 1.,
Sat. Bra, L 1.4. 3., IL 5. 3. 44, V. 2. 3. 2, VI, 6, 1, 8. Tait Bra,
I1. 8. 14. 3, Chand. Up. IIL 14. 3.
See Chapter I, pp. 3, 4.
3 Journal of the Gujatat Research Society, Vol. XXI, No. 4/84.
Culture of Maheshwara Navda Toli by H. D. Sankalia, p. 332.
4 Ancient India Nos. X and XI (1954-55), p- 129.
5 Priyanga, (Panicum Italicum) Vaj. Sam. XVIIIL 12, Tait, Sam, IV. 7.4.
Kath, Sam. X. 11. Brth, Up. VL. 3. 13.
Aps.  (Panicum Miliaceum) Vaj. Sam. XVIII, 12. .
Syamaka. (Panicum frumentaceum) Vaj. Sam, XVIIL 12, Thait.
Sam. 1. 8. 10, IL. 3. 2, IV 7, 4. Mait. Sam, II. 6. 6, II. 11. 4. Kath Sam. X,
2, XV. 5. Sat. Bra, X. 6. 3, 2. XIL 7. 1. 9, Kaus, Bra, IV, 12.

YT FATATH: Taw qura o)
Av. XIX. 50, 4.

TS W HTAT HAg 84 WO, .. ... TATTRIE aT |

Nmdra. Vaj, Sam, XVIIL 12, Kath, Sam. XIL, 4. XV, 5. Mait.
Sam, IL 6.6., 4. 10., Tait. Sam. 1. 8. 10, IV. 7. 4. Sat. Bra, V. 1. 4, 14, 3.
3. 5, Tait. Bra. L 3. 6. 7. Gavidbukd (Coix Lacryma) Tait, Sam. V. 4. 3. 2.
Mait. Sam. IL 6. 5, IV. 3. 8, Vaj. Sam. XV. 5, Tait. Bra. I 7. 3. 6, Sat,
Bra. XIV. 1. 2. 29. IL 4. 11. 13, IX, 1. 1. 8,
Amba ot Namba. Tait, Sam, 1. 8. 10, 1, Kath. Sam. XV. 5, Mait,
Sam. II. 6. 6. Sat. Bra. V. 3. 3. 8. Upavsks (Wrightia antidysentetica).
It was used in prepating groats and a gruel. Mait Sam. IIL. 11, 2, Vaj. Sam.
XIX 22, 9o, XXI. 30. Sat. Bra. XXII' 7. 1. 3., 7. 2. 0.
6 Vaj. Sam. XVIIL 12, Tait. Sam. V. 1. 8, 1, VIL, 2. 10. 2. Kath, Sam.
XII, 7, XXXII. 7, Mait. Sam, IV. 3. 2. Av. XIL 2, 53. Sat, Bra. L 1. 1. 10,
Brh. Up. VL 3. 2z,
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Mudga  (Phaseolus Mungo)' and Masira® (Lentils). But for
some teason ot other the use of Mdsz is indicted fot sacrificial
purposes.? One of the pulse preparations was Kulmdsa. It was
prepared by stewing beans and mixing them with a little guge
and oil.4 It seems to have generally been the food of the poor;
but the rich ate it in times of scarcity.’

Dairy Propucrts

Milk® formed one of the ptincipal ingredients of the food
of Vedic Indians. Generally boiled cows milk? was taken. It

¥ W AR agaE WAy g9 Aenroeiduie,  fdisew afaEt
gt |
Mait, Sam. II. 6. 6,

a7 ferrafauta s amfaet Ferafafoam
Tait. Sam. VIL 2. 10. 2.

* Vaj. Sam, XVIIL 12. It wasalso cooked with rice (Sankh Aran. XIL8).
2Vaj. Sam. XVIIL 12,, Brh, Up. VI. 3. 22, The Tait, Br. IIL 8. 14. 6.
mentions Masisya which seems to be a misteading for Masidra. Some other
pulses Sasina (a) a kind of pea, Khalaksla (b) Delichos biflorus, Garmuta (c)

(Hozrse-gram) and Khalva (Phaseolus radiatus) (d) are mentioned.
(2) Mait. Sam. II. 66. (b) Brh, Up. VL 3. 13. () Tait. Sam. IL. 4. 4.,
Kath. Sam, X. 11. Mait, Sam, IL, 2, 4. (d) Av. IL 31. 1., V. 23.

81, Vaj. Sam. XVIL 12, Brh. Up. VI 3. 22,

a1 mryTRAtATEAfEaT § W)

. Mait. Sam. I. 4. 10.
T AT AT EAT & A )
Kath. Sam. XXXII, 7.
4 Nirukta I. 4. Chand. Up. I 10. 2,
" * e FenTaTeaTER fafvel @ % gy Aty AAd T a4 w gw ouhilar
BT
Chand. Up. L ro. 2.
Sanikara on the above—
FTITH FRAATT ATy
8 Ksira. Rv. L. 164. 7. VIIL 2. 9., IX. 67. 32., X. 87. 16,
Payas. Rv. 1. 153. 4, L. 121. 5., VL. 52. 10.
Go. Rv. 1 33. 10, 151, 8, 181. 8. IV. 27. 5., IX. 46. 4., 71. 5.
T 7d1g oy e amer fafes oF &)
fvet: &ff< g5 Y wew afd q@T Sa 9aTg:
. . Rv. L 164. 7.
FarA we ged: afadeltd ors waw Shwm
Rv. 1. 153. 4,
‘Rv. L. 180. 3.

waryg, fag 2fs g oo Fomg Tty

. . Rv. L 62. 9.
o A7 q mfkaer w@Ea il
: Rv. VIIL 9. 4.
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was used in prepating a mess with grains! and a gruel with par-
ched batley meal.? It was also mixed with Soma juice®  Milk
of buffaloes might also have been used in the Rgvedic period.t
The popularity of milk in the later Vedic age is testified by the
fact that the cow is called 2 blessing (v#r4)5 Fresh milk, boiled
milk? and cream of boiled milk® wete in common use. Goat’s
milk was also used.® Beastings wete not used for ten days10
There were some people who lived on milk alone (Payovrata) 1t

Milk was curdled by mixing with it a little sour milk, pieces
of a creeper called Patikd,batk of Palifa tree ot Kuvala (Jujube).

X Kygirasidana, See p. 10, f. 1, 5.
2 Mantha. See p. 9,f. n. 1,
3 Gavisira. Rv. I 41. 3.
Abbisri, Rv. IX. 86. 27.
¢ The word Mabisa (a buffalo) is frequently mentioned. Rv, V. 29, 7.,
VIIL 12. 8, 77. 10,
qET q&G FAqAAiETE Fwar afgar A gar
Rv. V. 29. 7.
8 Ty g
Tait. Bra. IIL. 12. 5. 7.
Siyana on the above—a3 zreaq Frhreiay|
qargaf & Frmaarg swafa ag § TsTerat Rrai )
Tait. Sam. VII 5. 31.

Cows were milked three timesa day—in the motning, in the forenoon
and in the evening. (See above).

8 Pratidhuk. 'Tait. Sam. IL 5. 3. 3., Kath. Sam. XVIL 6, Av. IX. 4. 4.
Sat, Bra. IIL, 3. 3. 2. Pamc, Bra, IX. 5. 5., XVIIL 4. 2. Tait, Bra, II.
7. 2.
e afvgs)| wed qf oo axeaed <y aed Wy qensTAsAd el
A aed I qeT WIRET qed avf |
Sat. Bra. IML 3. 3. 2.
7 §rta.  Sat. Bra, IIL 2. 2. 10, VL 3. 3. 2.
e F Jamr 3% gfa g

A o

Sat, Bra. TIL 2, 2. 10,

Sdyana on Sat, Bra, IIL 3. 3. 2,
8 Sara. Sat. Bed. IIL 3. 3. 2.
AT TR TTEa e Ao |
Sayana on Sat. Bra. IIL 3. 3. 2.
9 Tait. Sam. IV. 1. 6. 1., V. 1. 7. 4, Sat. Bra. XIV. 1. 2. 13.
10 gy ave W awaEid g8
Tait, Bra. IL 1. x.
11 Sat, Bra. IX, 5. 1. 1.
Kaug. Bra. VIIL 9. .
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The curds prepared by mixing Kmvala were not regarded as pure.
Cutds were widely used.? Sometimes they were mixed with
Soma Juice and batley meal® The process of churning with a
churning stick was known.t The mixture of curds and minute
globules of butter when'the latter have not been temoved, was
called Prsadijya® We find the mention of dedhanvat which was
probably cheese with two varieties, one with potes and the other
without pores.® A preparation of curds with boiled milk was
vety popular. The solid patt of the pteparation was called
amifks@? while the liquid patt was called Vgina.®

X Ataicana. (2 little sour milk).
Tl ToiaEha ISTSR BT T Fae TAS . L RIGEES]
Tait. Sam. IL 5. 3. 5.
2 Av. IIL, 12, 7, IV. 34. 6, Tait, Sam. IL 5. 3. 4, Kath. Sam. XXXIV. 3.
Pane. Bra. XVIIL 5. 12, Sat. Bra. XIV. 1. 2. 12, Jaim. Bra. II. 348.
#Rv. L 127, 2, V. 51. 7, VIL 32. 4
qF A g 57 gy afk A e qerfre - Rv. L5, s
Karambha (barley meal with curds) See Chapter II, p. 8.

‘o weot faeeay Al affaar g3
Rv. L. 28. 4.
Cf. Bthad. Up. VL 3. 13.
§ Particles of butter produced by churning were called Phipta. Sat.
Bra, ITIL 1. 3. 8.
Whey was called Mastw, Sat. Ba. IIL 3. 3. 2.

TEATE, AT FAga: TG OIS | I qTeTA AT A5 4 1.
Rv. X. go. 8.

qugfd fafargfafasmren gearerm) :

Sdyana on Tait. Sam. IIL 2. 6. 2.

8 Ved. Ind. I, p. 209

According to Sayana ‘dadbanyat’ simply denotes abundance of cutds.

zeead g aeAtsfercd qard: |
Sayana on Rv. VI. 48. 18,
HfeREq quFaa: GO I |
Rv. VI. 48. 18.
? Amiksi or Payagya.
TmtSamIIs;4,III;9zVIz;;
Mait, Sam, II. 1. 9. Vaj. Sam. XIX. 21, 23.
Av. X. 9,13. Sat, Bm .8.1.7,8. 1.9, IL 3
Tait, Ar. IL, 88, Jaim. Up. II. 438, o Up. Vi 5
qUEAT T |
Kaus, Bta, XIX, 7.
FET AR |
Sayma on Tait, Bra. V. 11.
$ Tait, Sam, I. 6. 3. 10, Vaj. Sam. XIX, 21, 23, Sat. Bra, II, 4. 4. 21,
L 3. 3. 2, IX. 5. 5. 7.
geut g gfer faaedy s W wifiwe) FWE!TFWW\
Mahidhara on Vaj. Sam. XIX, 22,

i

i
i
|
i
)
B
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Butter was heated before use with a view to clatifying it.
It was mixed with Soma juice? and used in frying apipas® and for
dipping cakes in.* It was also used in making offerings to gods
and manes. While solidified clazified butter was used by grown .
up men, fresh butter was used by children.®

MeaT Dier

Meat eating is mentioned as eatly as the Rgvedic petiod.
Fite is called the eater of ox and barten cows.® The ritual of-
ferings of flesh implied that the priests would eat it. A goat is
also offered to fire to be carried to forefathers.” A barren cow
was also killed at the time of martiage® obviously for food.
Fish is mentioned in the Rgveda but it is difficult on the basis of
this refetence to conclude that the Rgvedic Indians consumed fish.?

.

1Rv. L 134. 6, IL 10. 4, IV. 10. 6, 58. 8, V. 12. 1.

Qi a7 qEaHsATEn: |
Rv.IV. 1. 6.

fard 7 ¥ gind g qdf wihiswar qfaedt Fede
I T IAE: AT S waeg d wgfn

Ryv. X, 29. 6.
3Rv. X. 45. 9. See p. 19, f. n. 10and 11,
* qaETRITATSgATETTE? |

Av. X, 9, 25.

S Ajya. (melted butter)—faefiae afi:| Sayapa on Ait. Bra. L 3.

nreq 3 Aaf gefn g8 Asrwray e qaei it -

are=ae |
Ait. Bra. L 3.

Ghrta. (Solidified clarified butter). ﬁ"ﬂ"ﬁ'{ gfg:| Sayana. on Ibid.

Aynta. (Slightly melted butter).  Sufgefi® wfini  Sayapa. on Ibid.

Navanita. (Fresh butter) Tait. Sam. IL 3. 10, 1, VL 1, 1. 5. Kath.
Sam. XI. 7. Mait. Sam. II. 3. 4. Sat. Bra, IIL 1, 3. 7, 1. 5. 8, Sat. Bra.
V. 3. 7. 6. Jaim. Up. Bra. = The phrase wgafid wwiorg may probably
imply that fresh butter eaten by a pregnant woman pleases the embryo in the
womb as the word ‘garbha’ also means embryo.

§ IHTAT AT FATBE FTIENH AR |
Rv. VIIL 43. 11.

Sl WITROEr & qued & § afaeaag & § @i
ary  PErerr sradEsfTEETT gEaTIE |
. Ry. X. 16, 4.
RRICHE
TR E Rv. X, 85, 13,
® grgnefiAd Wy wivery wee T 9 ' R )
Rv. X. 68, 8.
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A slaughter house is also mentioned.! The flesh of horses,
rams, batren cows, sheep, and buffaloes was cooked.? Probably
flesh of bitds was also eaten.®

In the later Vedic period it was customaty to k111 a big
ox or a big goat to feed a distinguished guest.® Sometimes a
cow that miscartied ox a stetile cow was also killed.® _Azzhigra
also implies that cows werte slain for guests.® Many animals
cows, sheep, goats, and horses continued to be killed at sacri-
fices and the flesh of these sactificed animals was eaten by the
pasticipants.” Many words in the sense of fishermen are used
in the Yajurveda which makes us infer that the Aryans had in-
cluded fish in their diet by that time.?

Y Sasana. (a slaughter house).
mi‘afwaﬁ Jeraaeed agfr AdRE Tua |

frorEy avoRd T A gﬁzam STTRAT T |
Rv. X. 89. :4

2Rv. V. 29, 7, 29. 8, VL 17. 11, 17, 13, VIIL 12,
FferaaT A A TR AT GO zrrgar:n

Rv. X. o1, 14.
qewge Afgal g7 THE
. Rv. VI. 17. 11.
P eedia geefa wIfe AT
Rv. I. 92. 10.

4 Ay, IT1, 21. 6, Tait. Sam, L 3. 14. 7.
HEE a7 wE AT T
Sat, Bra, IIL. 4. 1. 2.

SIS MRS HFATGEAE0 AT Jg a7 &g |
Ait. Bra. III, 4. l5

SQERMIAAEY A A Jarl
qERTE FETHT AT qEIg: @& T |
“Av. XIL 4. 10.

8 Ved. Ind. L. p. 15., Ait. Bra, L. 135.

7 Mait. Sam. III. 14, Vaj. Sam. XIIL. 47-s1. Tait. Sam. IV. 2. 10. 1-4.
Panc. Bra. XXI, 14. 5, Ait. Bra, VI. 8., Sat. Bra. IX. 7. 1. 3., Tait.
Sam. L 3. 8., Gopatha. Bra. IIL 13. 18,

AT FEAAIGE] TR SqTRATe ™ SgeEaTi g afag g
..... . o qret el FavaEs geAy qUaY JEaear: AT TEETACE-

& qafaarfmfe |
Gopatha Bra, III, 18.

8 Sougkala, Vaj. Sam, XIIL. 16, Tait, Bra. IIL 4. 12. 1.
Péafin, Av. XVIIL 1.
Baindra. Vaj., Sam. XXX, 16.
Kaivarta. ‘Tait. Bra, 10, 4. 12. 1.
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Of the meat preparations the most common in the Rgvedic
petiod were flesh roasted on spits,! and boiled in pots. The
lattér was eaten with great relish® Meat cooked with rice was
much valued as food in the Upanisadic petiod.®

Some notion of pure and impure meat was present even
in the days of the Rgveda. A man cooked the entrails of 2 dog
in extteme destitution.t The cow, on account of its usefulness
and the many blessings it provided was considered aghmyd (not
to be killed).? Sterile cows could pethaps, be killed a little mote
freely.®

Vegetarianism was pethaps also not unknown to the Rg-
vedic Aryans. A devoutoffering of praise or of fuel stick or cooked
food was considered as good as a mote solemn sactifice.” Then
there is a whole hymn addressed to Pif# (putriment) which men-
tions all the articles of food except meat.? In the later” Vedic

: Pugjistha. Vaj. Sam, XXVI, 27,, Tait. Sam. IV. 5. 42. Mait. Sam
\ 1I. 9. 5., Kath, Sam, XVIL 13.
Y GITIRITETE AR duraredt &7@ AgFar: avewd Qo
ARTIRRATCT Fad Qe froass qriv sewd qaa: g |
Vaj. Sam. XXX. 16.
1Ryv. L 162. 11, Av. IX, 6.17.

ad MrARfEaT geamRie feawramafi

Rv. L 162. 11,
' 2 gefteret wteasrear Swrar At qeAIfT ger ARt )
Lo SR TEUAE: A AFGERIET |
i Rv. L 162, 13.
. Aie fHeAT qarE | :
i Rv. L. 162, 12.
2 3 Marsandana. Brhad. Up. VL 4. 18.
L See p. 10, f. 0. 10,
} * et g weeATer A
= Rv. IV, 18. 13.
: 5Ry. L. 164. 40, IV. 1. 6, V. 83. 8, VIIL 69. 2, X. 87. 16,
o gErAfereat Tt WA Qv adqt TRy W
Rv. L. 164. 27. f

8 Av, XII. 4. 10. 7,ﬁ

T A3 a_Tar AT WA AV A @A
. s qa‘@zﬁ‘zﬁ Ry. VIIL 19. 5.

fo ® gaqrefAt ity Aty fiT gEA s

g o Sy TaTrd garfrd WA | AR TR I

%) fir: | arad g 130l
] T HId 7 raY 3 &R i 1.25:. o
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period a feeling of tevulsion against meat eating, especially beef,
is found in almost all our works! The Athatvaveda regards
beef eating as an offence against forefathers (Pitrs)®  Brhaspati,
it is said, takes away the progeny of those who consume a
cow?® There was also an injunction against the slaughter of
hotses in a sacrifice.® People who obsetved a vow, generally,
abstained from meat diet® and Brahmanas took only sanctified
meat and that too of pure animals.®

SWEETS

Honey was, possibly, the eatliest sweet thing Indians knew.?
Tt was taken out from two kinds of bees, one big Arasigara and
the othet small Sdragha.® The latter kind was considered better
thian the former.® It was used to sweeten food articles such as
1'We find some exceptions even in this petiod fot instance Yajfiavalkya
relished beef diet,
AZEETH AIAACHAVKAFAATE AT = TN |
at. Bra. III, 1. 2, 21,
Pt mrred g [fawe

&Y< e g ag 7 fgy fefeam)
Av. V. 19. §
oY dgd AT 99y qE
ey QAT S rAfET uﬁma Tfa |
¥ w® Av, XII. 4. 38.

24 w7 g @ i tral wfrss anfad qfedy. ..,
Vaj. “Sam. XIIL. 48.
5 Av, VI. 70. 1. Sat. Bra. XIV. 1. 1. 29.
¢ gafrg e fvoseny gt aar 7o g FIRE o geeEsE 559
fads g sregon: frde) -
Sat, Bra. IL. 2. 1. 39.
ST 945 qFISHAT TasSTIa AeaT: wAeAr wAfpAedsi o ar-
LLieicyl

of, Ait, Bra, VL 8.

7Rv. IV. 43. 5, 45. 3, X. 24. 6, Vaj. Sam. VL. 2, XXXVII, 10.
Av. V1. 69. 1., IX. 1. 22, Tait. Bra. IIL. 1. 2. 4, 1. 2. 13.

. v fyed wpfraties B @ad gt @)

Aty waAT e g a%v: wm:rf‘saan
Rv. IV. 45. 3.

Sqtgd  weAad  wreEE ufr ddaar
Ay Wanfhfaamr aw Nt qEEaa a9 |

. Ry, X, 106, 10.
PaEt § 9 WY A

Sat. Bra, XIL 1. 2. 39,

Sat, Bra, III. 11, 3. 13,
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apipast Its use is tabooed for women? and students.? ,
Sugarcane (I&s#) is not expressly mentioned in the Rgveda?

but is found in all the other Sarhhitds.? Chewing of sugarcane
is referred to in the Atharvaveda.®

Apipa was a round cake of batley meal? or rice flout®
baked in clarified butter® on slow fire!® Honey was added
to sweeten it} It is, probably, the eatliest sweet preparation
known to us.

SALTS AND SPICES

Salt is not mentioned in the Rgveda although the Salt range
exists in the Sapta Sindbu, the region occupied by the Rgvedic
Indians. In the rest of the Vedic Literature salt is frequently

 gqqar, wywiTEeE Hag!
Av. XVIIL 4. 22,

* qewrga ferdy Ay At gAonfad aaw s gfy aew)
Jaim. Up. Bra. L 55. 2.
3 5 FrETATLy FEHSTTA N |
Sat. Bra. XI. s, 4. 18,
¢ However, according to B. Majumdar Kafara. (Rv. L 191, 3.) refets
to sugarcane. The word is still used forsugarcane in Bengal.
e g aute: dat e | wissir mgser dfom: v i afed |
Rv. L 191. 3.
5 Av. I, 34. 5., XIL 2. 54, 100, 277, Mait. Sam. IIL 7. 9., IV. 2. 9, Vaj.
Sam. XXV. 1, Tait, Sam. IIL 8.
¢ qfeat afed o fafed )
797 AT FIFFIET 797 HAGT 5
Av. L. 34. 3.
? qangRyd Fedl aATgEAATETERafy afagea
; Sat. Bra, IL 2. 3. 13.
8 Yo T a7 AEAE AARAeAafy afwaial
Sat. Bra. IL. 2. 3. 12,
o and 10 o gyay FOR WERIASYY 3 TAFAAT |
gaArIH—in clarified butter.
HEqA——on slow fire,
Rv. X. 45. 9.
Rv. IIL s51. 1.
Sat, Bra. IV. 2. 5. 19.
Also please see Appendix L.
1 ¢ee f. n. (1) above’.
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mentioned Some spices such as brassica (bajs),® Jambila
(citrus aurantum)?, turmetict, and long peppet® were also pro-
bably used in the preparation of food afticles. '

Ors AND OILSEEDS

Sesame was used as a food article.® The two common
preparations were a gruel? and a porridge.® A wild vatiety
of Sesamum (Jartila) was also used in prepating a porridge.®
Sesamum oil is not mentioned in the Rgveda but is mentioned
in the Atharvavedal® Mustard is mentioned in the Upanigads
and Brahmanas.™* The use of oil was pethaps commoner with
the non-Aryans than the Atyans.1?

Frurrs AND VEGETABLES

Flowering and fruit bearing plants are mentiomed in the

1 Av. VIL 76. 1. Sat. Bra, V. 2. 1. 16. Jaim Up. IIL 17. 3, Brh. Up.
4. 12. Chand. Up. IV. 17. 7.
AU GAU AT |
. Gopatha Bra, I. 14,
T T Geu e o5 AR |
Bth, Up. IL 4. 12.
2 Baja sbrassica). Av. VIIL C, 3, VIIL 6. 6.
8 Jambila. Mait. Sam. III. 15. 3.
Kath, Sam. V. 2. 1. Vaj. Sam, XV. 3.
4 Haridri. (Long turmeric) Av. XII. 24, 2.
5 Pippali. (Epuloides, Long Pepper) Av, VI. 100,
6 Vaj. Sam. XVIIL 12,, Mait. Sam, IV. 3, 2., Tait. Sam. VII, 2, 10, 2.,
Av. IV, 7. 3, IL 8. 5, VI 140. 2, XVIIL 3. 69, 4. 32.
Sat. Bra. IX, 1. 1.
Stalks of Sesame (Tt/apuya) were used as fuel (Av. XIL 2. 54).
7Av. IV. 7. 3.
8 Brh, Up. VL 4. 16,
9 Tait. Sam. V. 4. 3. 2.
IHIFAAGH AR A9 ATFE q=ATL0H]
gag faawi At gaFee TRy QAR |
Sat. Bra, IX. 1. 1. 3.
10 gAY Fghawr auw fady g | a’z—rgvaﬁmrrawa TR [ERE |
Av. XX."136. 16.
1 8ad, Bra, V. 2.
Y ¥ HRATSAE qasivary Afkat garg ar  afuTERaIATRET ETHIE-
FOEHAGAT. . ...vw s Kicazd|
Chand. Up. TII. 14. 3.
12 g feren SR AGAT Frea )
Av. L 7. 2.

i o B S AR T RS
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Rgvedal! It is obvious also that fruits wete a valuable patt
of Arya dietary? but we come across specific pames only in
the later Sarhhitds and the Brihmanas. Three vatieties of jujube,?
bilva (aegle marmelos)* and Kbarjira (Phoenisilvesttis) are men-
tioned in the Yajutveda. Mango is for the fitst time mentioned
in the Sat. Bra.® while Awalske (myrobalan fruit) in the Jaim.
Up. Bra.” Jujube was also eaten by the people of Maheshwar
Navdatoli about 1200 B.C.2

1Ryv. VI 49. 14, VII 34. 23, 35. 57 X. 97. 1, Av. XIX. 3. 1,
Afifify araedy 3 TogY | gAAA T TG AAA 77 T
Rv. X. 97. 4.
at: et s AT TxT IRl | aRERgRIeara SaEgs: |
Rv. X. 97. 15.
TR T gFareE woearaers medieg @t
aaefafa: gfady asitar o8 Qe afcarey a0
Rv. VIL 34. 23.
2Rv. X. 97. 5.
ARG AT QTR TRATET | WAl AR qza%nq adega fnfea-
9T 1
A Rv. X. 97. 16.
7 a1 AR s | @l ween s garerE froed |
Rv. X. 146. 5.
Also see X. 146. 6. IIL 45. 4.
3 Jujube fruit was also used in preparlng groats.
Sat. Bra. V. 5. 4. 22, XIL ¢
Badara. (a large seized Ju)ube)——Kath Sam. XX. 20, Mait. Sam.
I 11. 2. Vaj. Sam. XIX. 22. 90. XXI. 30,, Tait, Bra, I. 8, 5. 1. Sat. Bra.
V. 4. 10, XIL. 7. 1. 3, 7. 2. 9. 9. 1. 8, Jaim, Br.IL. 156. 5.
Kuwala. (an average sized soft Jujube) Mait. Sam. IIL 11.2. Vaj.
Sam. XIX. 22, 8¢9, XXI 29. Sat, Bra. V. 4. 10,
Karkandhy (a small sized jujube) Mait, Sam. IIT. r1. 2. Kath, Sam.
XII 10. Vaj. Sam. XIX. 23. XXI. 32,
4 Av. XX, 136, 13, Mait, Sam. IIL. 9. 3.
Ait, Bra. II, 1. Sat, Bra. XIIL 4. 4. 8.
5 Kath. Sam. XI. 1o, XXXVI 71.
qerATRATATAT 3% afvatfor FusyaR a7 AT
Tait. Sam. II. 4. 9. 2.
O QETHERFERE e AR ATSGAY a1 S AU s
Frea: gesen O Sfqeamarfaaarzaf smmia
Sat. Bra. XIV. 7. 1. 41.
"4 g arw zrrwrrswmﬁms ATTTYst grESiw ag sEand |
]eum Up, Bra, I, 38. 6.

:

8 See p. 11, f. n. 3.
Also see Chand. Up. VIL 3. 1.
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Of the vegetables cucumber (Urmdruka)t and lotus stalks
(bisa)? were known to the Rgvedic Indians. The latter was
probably in common use with the edible roots of lotus (Saluka)®
and aldbu (bottle gourd)t. Saphaka (Trapabispinosa)® also seems to
have been used as a food atticle. People of Maheshwar Navdi-
toli used beans about 1200 B.C.8

BEVERAGES

Of the heverages of the Vedic Tndian—Soma Juice was the
most important.” The plant was brought from some mountains
especially Maujavanta.8 The process of extracting the juice is
desctibed in detail. ‘The stalks wete crushed between two stones.?

1 Av. VL. 14. 2, Mait. Sam. L. 10. 4, Tait. Sam, L. 8, 62. Vaj. Sam. III Go.

Satesiaa st Laa aman )

Rv. VIL 59. 12.
*ga e fafamer 391
Rv. VI 61. 2.
- Also see Av. IV. 34. 5, Ait, Bra. V. 30, Ait. Ar. TIL. 2. 4. Sankh, Ar.
' 4‘*Av. IV. 35. 5.
¢ Av. VIIL IO. 29 and 3o.
5 Av. IV. 30.

Some other plants ate mentioned i—

Mulli (Trapabispinosa)—Av. IV. 34. 5.

Avaka (Blyseca Clandra—an aquatic plant)

Av. 1V, 37. 8, VIIL 7. 9, 37, 38. 10. 'Tait, Sam. IV. 6. 1. 1. V. 4. 2.
Kapittha (Ferroma Limonia) Av. IV. 2. 8.

Apndikd (Nymphae alba) Av. IV. 35, 5, IV. 17. 16.

Mazlt/gl;a (a sweet herb) Av. I. 34. 4. VL. 122. 3.

Afvabali Sat. Bra. IIL 4. 1. 17., IIL. 6. 3. 10.

Madkbitka (Bassia Latif olia) Av. I. 34. 5.

Usand (Sat. Bra. III. 4. 3. 13. and IV. 2. 5. 15).

Prapatha (Panc. Bra. VIIL. 4. 1.) and Adira (Kath. Sam. XXIV, 3.,
(Sat. Bra. IV. 5. 10. 4.) were used as substitutes for Soma.
8 See p. 11, f. 0. 3.
? frereaa amefadfarsra: aaga fgraray wrar gamy

Rv.IX, 12, 7.

The exact identity of the Soma plant is controvetsial. Dr. J. M. .

Unwala has on the basis of Vedic and Avestan references identified it with
‘Ephedra.’
See Vallabha Vidya Nagar Research Bulletin. Vol. I. Issue 2, pp. 7-10.
Also see appendix VIII B on beverages.
&Rv. L. 93. 6, IIL. 48. 2, V. 36, 2, 43. 4, 85. 2.
afe gaat frfesn ofed oW =) w29 adar wfq
Rv, IX, 18. 1.
9Rv, 65. 25, 66, 29, 70, 7.
aTa N Agfa FeeraeEiRT whwfrey ot
Rv. L 83. 6.
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They wete sometimes pounded in .2 mottar with a pestlel
Befote ctushing, the plant was washed in water.2 In order that
it may yield copious juice, water was sprinkled on ‘the stalks.3
It was pounded with both hands* Women sang songs when
they squeezed the juice of the plant with their fingers.S

Soma juice was pressed in very large quantities® and was
pouted upon a strainer for removing the impurities,? It was
stored in jars or wooden tubs and was eithet btown, ruddy or
tawny.® It was mixed with cutds, clarified butter or milk to
improve its taste.® Other preparations with which it was mixed
were Karambha, dbinih, apipa, pakti, sakiu, water and honey20

o weat faaend <t 9T o1 SeEe gETTAATEE W

Rv. 1. 28, 4.
7Y FFETT ATAY A, WAL |
i . Rv. 1. 28. 6.
? qafig;: afefyead gormrat Tes)
cf. Rv. IX, 16. 2. A Rv. IX. 65. 6
3 Rv. IX. 74. 9., Av. IX. 6. 16.
4 Rv. IX. 72. 5. .
* g Hifreeae ferml: ax s Farwanfa-q'a—cr !
Rv. IX. 66. 8.
g gy sfefr gara: aqg 7 waq wikatat
Rv. IIL. 46. 4.
7 g afe mfea
Rv. IX. 12. 5.

8 Kalasesn (Vessels) Rv. IX. 12, 5.
Dropa (Wooden tubs) Rv. IX. 15. 7, 33. 2.
Babkbru (brown) Rv. 1X. 33. 2, 63. 4, 63. 6,
Hari (tawny) Rv. IX. 3.°9.
Arupa (ruddy) Rv. IX. 4o0. 2, 45. 3.
9Da¢1’fgya.f1m Rv. IX. 23. 3, 101. 12,
Ghytam Vasinah Rv. 1X. 82. 2.
Parisktial galrlub Rv. IX. 61. 13, 46. 4, 64. 28.
Sviadukarmagobbih Rv. VIIL. 2. 3.
ey sengd g sTTER SRR e |
Rv. VIIL 91, 2.
quuEy  FFA1 FI BRET gUTEIT I |
yqawfe gt wely: W fra g o faer)
Rv. III, 52. 7.
g g s gavg afeny afm: gsay afemn
Rv. VL 29. 4.

oEg |7 qE mwmm mﬁqwmva‘rm T wmfa )
Rv 27, % .

sqrfarT: aEaa: mermzf%‘ v fersefer Ayfor t
Madhava on Rv. V. 27.5.
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According to Vedic descriptions Soma juice was sweet
and delicious in taste! It was believed that it inspired con-
fidence, courage, faith and self-trust and bestowed powers of
cloquence and immortality.? It was called pure, purifying,®
and the most heavenly nectar.t A strong mixture of Soma Juice,
called Pafcadata, is also mentioned.5

Another beverage of the Vedic period was Swrd (intoxicating
liquot) which was prepated from fermented batley or wild paddy

At @ agEr & T are faqa qafa
g e Ffafafeay @ g fad |

. Rv. IX. 74. 9.
qremT it wegeafuf: awd @
aed geey g8 o afrrgEs
Rv. IX. 67. 32.

! eargfeperd st sard da: frard oAt gar

Rv. VL 47. 1.
Ay (Sweet), €473 (delicious)

‘o ¥ fie Sffy arawd sdtersE
s gedffmlis 0 7 FrE waq FeEa)

Rv. VL 47. 3.
a1 A afear wevat sfrar @y sfar gfear)
affarAsfaT gier atreer sfm oo

Rv. IX. 96. ;.
a1 7 g5 frady geg et wert snfad
et & glaar fader G s gwat @)

Rv. VIIL 48. ra.
*qfa (pure) qraw (purifying)

Rv. IX, 24. 7.
4 fag: dige g

Rv. IX, 110. 8.

The above qualities of Somajuice show that it was a drink very dif-
ferent from Surd. When Soma plant could not be had some other plants
%]; s; Patiks and Atjuna were used as its substitutes. Also see Appendix

afz 91 7 fardy: QAR 7 qefveTTssTiT )

) o Tandya Bra. IX. §. 3.
uichichchesiati ety :
Rv. X. 27. 2.

Pinta might have been some other beverage but is identified with
Soma gg ig‘yazm. It is frequently mentioned Rv. L. 122. 1, L. 155, 1, VIIL
92. 1, L

T F; qU TTHAA IS 3% BRI HEGay M |
 Rwv L1
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after distillation. But while the use of Soma Juice was highly
commended that of S#rd was condemned. Dtinking Surd gave
tise to broils in the assembly.? Its popularity in the later Vedic
period is, however, evident from a verse in the Atharvaveda
wherte it is mentioned as a reward for the performance of sacti-
fices3 The praise of Surd in the Aitareya Brihmana and the
placing of Sura vessel in the hands of a king® makes us conclude
-that the Ksatriyas wete generally in the habit of drinking
Suri,

But the evil effects of drinking were known. It is regarded
as one of the seven sins forbidden by the Vedas® and is classed
with anger, senselessness and dicing.® Realising its evil effects
the Brihmanas avoided drinking” and good kings like Aévapati
proudly declared that there was no drunkard in thejr kingdoms.®

1Rv, VIIL 2. 12., L. 116, 7., X, 131. 4, 131. 5.
Ry, VII 86. 6. VIII 21. 14., Mait, Sam. T, 2. 6. I 4. 2, IV, 2. 1.
Tait, Sam. I, 3. 3. 2. Sat, Bra. XII, 7. 3. 8, L 6. 3. 2, Chand Up. V. 10. 9.

? g YaTET TRy gAY T GUATH | FHT T A
Rv. VL 2, 12.
T FAT T T TS 6
Tait. Bra. 1. 3. 3. 2-3.
* qageT AYHET: gt‘maﬁr i qui sgdw e, ., gwar frseeg

gesfeft: e
- Av. IV. 34. 6.

* 57y g Hald & ©F qR9T WA W FA T ACAQTAA HAS
R &l
! = Ait. Bra. XXXVIL 4.

Sga WA FEEEIaE TR Tg A |
oTANE TFE Iowe #ve o faed ey qedh)
Rv. X. 5. 6.
Y MEGELRT FGAT A
AT gA: O YA qTaRsTErE | :
TR I 3 T Nirukta VI 27.
O wEvaeT Few g A gRr avgfndtew wfle
Ry. VIL 86. 6.
? eI AT FAATTT TTHT YRR G AAIT AR | T FHed

FERTE FTAT: G 7 fyafa
A = Kath, Sam. XIIL. 2.

8 AT 7 ¥ e YR A FAT T WAL L W g0
' C " Chand. Up. V. 11. 5.
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Another common intoxicating drink was parisratad It
was prepared either from flowess or by fermenting certain gras-
ses,® while Kildla was 2 sweet drink prepared from cereals.?
The preparations of another drink called Mdsara is described in
the Yajurveda.t It was prepared with a mixture of mess of rice
and some spices which was allowed to ferment for three days.’
This beverage was purified with the help of a filter.®

Water is described as nectar (amrta) and a gremedy (bhesaja).”
Main sources of water were tivers, wells, springs. Rain water
was also used for drinking.®

1Vaj. Sam. XIX. 15. XX, 59, XXI. 29, Mait. Sam. IIL. 11.2. Av.
I 12. 7, XX. 127, 9. Sat. Bra. V. 1. 2. 14,

§ a7 qF qfeeqT ansasEr § argon i@y asua SRSy’ )
) Sat, Bra, XII. 9. 1. 1.
*aseifr g are)

FA@T T Fen qfedafa s
Faw @ wgafn zfa weat ofga)
" Av. XX, 127, 8-9,
grIaTeATy qatey afvarh: aedfrera @ qfefaasad ) :
Harisvimi on Sat. Bta. V. 1. 2. 14.
8 AV, IV. 11. 10, 26, 6. 27. 5. VI. 69, 1.X.6. 25, XIL 1. s9. ‘'Tait
Bra, IL 6, 12, 13, Mait. Sam, I 7. 12, ITL, 11. 3. 4.
4 Vaj. Sam. XIX. 14, 82; Mait. Sam. IIT. 11. 2. 9.
Tait. Bra. 6. 11, 3. 6, 11, 4.

S1fy TR YRATHTRAY: TeT AR WIS g T GG AT |
Mahidhata on Vaj. Sam. XIX, 14.

Mahidhara on Vaj. Sam. II. 34.

ara, &% fafsa gew a3 o
Sdyana on Tait. Bra. IL 6. 11. 3,
According to Siyana Mdsare means powdered batley meal mixed with
butter milk., The intetpretation of Siyana does not seem to be cotrect in view
of the method of ptepatation described in the Kityiyana Srauta Sutra. XIX.
I, 20-22.
¢ See Ch. III, p. 44.
?Rv. X. 1o1. 7. Kausitaki Bra, XIL 1. Tait, Bra. I. 7. 6. 3. Brh. Up.
VIL 1o0. 1.
it A TAAY WA | FOa Sfealrwar wag aifeE ey way
tl

THATR: |
Tait. Bra. L. 7. 6. 3.

8t A dd, Ty awEEar: | Y gfveRr s iy g ast |
3 AT A qAAn | A @A A qn it
AT GAREAT Fmei s | frev frasra: s sser gamify )|

Av. L. 4. 4
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TuE ArT oF COOKING AND UTENSILS

The art of cooking! was well developed as eatly as the
Rgvedic petiod, The processes of cleaning food "grains with 2
sieve and grinding them were known.? Preparation of such
food articles as Krsara and Prthuka shows a very high stage of
development. Meat was not only roasted and cooked in the
form of a soup but also cooked with tice.

Thete wete cooks and servers of food® Many imple-
ments and utensils wete used in cooking. Some of these wete

~ made of clay, wood and stone while others were made of metals.

Leather vessels wete used fot storing liquids?
Rures OF DIET AND ETIQUETTE

Vedic Indians laid great stress on the virtue of hospitality.
Even their beloved god fire is called a guest (afithi) in the
Rgveda® In another verse it is considered a sin to take food

sty e SRR AT T AT qag arfe |
ar o farar sftsrest FTOMRT: | 24T TEAY RARET AET A9 |
) ) Av. XIX. 2. 1-5.
Seventeen kinds of waters are mentioned in the Sat. Bra.
aT a7 AT aeaean: awai
Sat, Bra, V. 3. 4. 22.
1 Cooked food is called pakva or Pacats.

Av. VI 119. 2. XIL 3. §5. Sat. Bra. L 5. 1. 26. 6. 1. 9., Rv. I. 61. 7.
X. 116. 8. .

? gagfera T g |
FuasTiaTofy 747 |

Rv. X. 71. 2.

. Ry. IX. 112. 3.

According to the authors of the Vedic Index Vol. L, p. 94, the corn in
this period was ground in mortars with pestles and “%pals’ simply meansa
mortar. Dr, H. D, Sankalia thinks that the pzople of Maheshvar Navda
"Toli region used two pieces of stome for grinding corn such as wheat and
gram and the circular stones were used by Indians about the beﬁinnmg of the
Christian era as a result of their contact with the Greeks and the Romans,
See Journal of the Gujatat Research Society Vol. No. 4/84, p- 332.

3 Parivestirap (servets) Av. IX, 6. 5. 1.
Pakir (cooks) Av. XI. 3. 17.
Srapayity (cooks) Sat. Bra. L 2. 2. 14.
4 See Appendix A (pp. 32-33)s
5Rv. I 51. 6, L 112, 14. VL 47, 22, VIL 3. 5.
. 1% g1 WG] ST 79 TR AT AEETE
waay azd wdarar fderaafalnd agE)
) Ryv. IV, 26. 3,
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without feeding a hungry person! In the Athagvaveda feeding
a guest, without hatred ox doubt? is copsidered as metitotious
as petforming a sacrifice.® The Brihmanas consider feeding 2
guest as meritotious as wosshipping God Himself* and pres-
cribe that a great goat or a barren cow should be killed for a dis-
tinguished guest.d

Next to hospitality much emp11a51s was laid on purity of
food, as the Vedic Indians wete of opinion that proper mental
make up of a petson depended on the purity of food.® Practice
of Washing the mouth befote taking meals and after meals was
common.” TLeavings of food wete not taken except in a dire
calamity.® Friends could, howevet, even pattake of drinks
from the same cup.? The food cooked by a woman in her

g srema wwAtTa freswarend WA |
fead w: oy Fay gOefEe wieard 7 farad)
Rv. X. 117. 2.
wrere farad wwsEn o FAtH a9 3o qe )
ardaet gerfy A werd  AweratmEta Faar
Rv. X. 117. 6.
*g 7 ud fagra fyowsdtang fradisaasdtars daifaas 7 Aatarme
Av. IX. 6. 24.
P qRr qfvEeT wRArERhT qOeTEET dt

qgTA T axrr-a gfrspaa  ageaafa)
Av, IX. 6. 13.
Also see Sat Bra. VIL 3. 2. 1, Ait. Az, L 1. 1, Tait, Up. L 2. 2, III. 10.

Sy garfiredw sy fasude ZEEt awEd )
Sat, Bra, XIL 1. 3. 4.

5 Sat. Bra. IIL 4. 1. 2. See Chap. II, p. 16, f. n. 4.
* qRrE wafe: wEwet sareyfa eifvaet adgedtat e
Chand. Up. VIL 26. 2.
? afimres @ s kg wraTwrc faraT SraRdT R a3 gaR A |
Brhad. Up. VL 1. 14.
wgrara & & arey wherdam 3fa Qe taafrer: geEr-
gftserearfg: aftaf ariFtg ata) v F3dE wafd |
Chand. Up. V. 2. z.
87 ferdtsafeoeer gft 7 ar seiifrsafimm @rfafy & am= &y 7 92
arw firfr
Chand. Up. L 10, 4.
vt 4 Ufa wda g Tt wavoafs ferer = frr At geEd
fassrwafa qam fz fax wfafasta .
Ait. Bra, VIIL 8,
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coutses was consideted impure! Milk of 2 cow was not used
for ten days after she had calved.? Even the entrails of 2 dog,
however, could be taken in a dire necessity.?

In the Brahmanas we find some traces of the idea of pollution
of food by contact with persons of low caste. People refuse to
dine with Kavasa because he was the son of 2 maid servant.t
A Ksatriya loses his caste by dining with membets of other cast-
es.5 In the Satapatha Brihamana even a Stidta is given a place
in the Soma sacrifice® but the Kathaka Sarhhitd does not allow
a Stdta to milk a cow whose milk was to be used in a sacrifice.”
Dining with non-Aryans was considered a sin® Vedic Indians
used to recite a prayer to food before they took their meals.?
They also made offetings to gods before they began eating newly
ripened corn as a token of gratitude to them for cnabling them
to enjoy the produce of a new crop.10

Moderation in food is advised from very early times. It
is said that if a person took his food only twice a day he would
be so wise, and intelligent that his sayings would never fail*

* FrEAT A A, |
Tait. Sam. IL, 5. 1. §-6.
qargd mfgarfmafy guars stedarerr @ mafkEfafda)
Ait, Bra. VIL o,
® g acEsre g Wi gErha )
Tait, Bta. II. 1. 1, IIL, 1. 3.
3 Sce Chapt. IL (p. 17, f. n. 4), Rv. IV, 18. 13,
4 Kaus. Bra. XII. 3,
5 Ait. Bra. VIL 29.
8 Aty & ok | FrETeR W) g A fRadEew WAt @ @ qmf |

TZITAT e, € rq raa S
" rumRafa T qET GRS AT

* 8 Panca, Bta. XVIL 1. 9. XIL 3.

O graY felt wel ficly 79 e A gy | ARATF LA |
Rv. 1. 187. 2.

10 qaTgd WfgAdw EaRsgaT T SRAAR F aT safkEar
Ait, Bra, VII, 29,

g waead fy ear Rafy qeaTg wE TRREs W |
Sat, Bra. IL 4. 2. 6.

Sat, Bra. V. 5. 4. 49.
Kath, Sam, XXXI, 2.

qeTg fg T Aeaw oufgad |
R Tait, Bra. IL, 4. 2. 6.
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People observed a fast whenever they performed some sacrifice.!

We can also form some idea of the rules of etiquette. From
a simile in the Rgveda we learn that the Vedic Indians took their
meals in a sitting posture.? Men avoided taking meals with
their wives® and women, generally, did not take their food in
the presence of male members.

Students were expected to go out to beg food for it was
supposed that the practice created a sense of humility in them.®
We also find the beginnings of some taboos in the Sarmhitds. The
use of exudation of trees (#irydsa) was forbidden on account of
its red colour.® Mdsa pulse was forbidden probably because
it was considered exotic.?

From a passage in the Aitareya Brahamana we leatn that
Soma juice was considered a proper drink for Bribmanas, curds
for Vaiéyas, water for Stidras and a juice extracted from the toots
of Nyagrodha and fruits of Udumbara, Asvattha and Plaksa for
Ksattiyas.® This shows that the four castes had their own favourite
drinks,

To sum up the food habits of the Aryans seem to have been
affected considerably by their contact with the non-Aryans who

! qergARRIgIHIaA TRt A g a1 w0 ghret senrgaRay
Haar afma”mf‘d%r 1

Also see Sat. Bra. II, 1. 4. 1.
2 7 odar wAwar 7 ¥

Ait, Bra, VIL 11.

Rv. VI 30. 3.

S GENTSSIEATAT H7y AT FrenTssiem |
Sat. Bra. X. 5. 2.

‘et wrgs ferafeat gdadat faecafa argag ar zaf‘era TR

ATRATH: |
Sat. Bra. I. 9. 2. 12.

5 Gopatha, Bra, L. 2. 1-8.
Sofiqa @ WAl QA AWEATd SaMgTE fatdistraer  fratew
|
7 See Chapter IL, (p. 12, f. 1. 3.)
B afy oie mgmm T Wl FrgrieE el fafasafa)
wa afx afy dermi & we deaverw wew frfasdfng
A T JFEON T waT: Ereem wetw fafreafa
ATy & WY AR QR G g ERadity -
srroafASuATTiT Werq Wiy @y et |

Tait. Sam. IL 5. 1. 3.

Ait, Bra. VII. 29. .
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were the makers of the Indus civilization. Probably wheat and
rice became a part of their dietary only after this contact, as there
is no mentjon of these cereals in the Rgveda. Fish was also in-
cluded in the articles of food by the time of the Yajurveda. The
use of oil as a cooking medium seems to have been botrowed
by -the Aryans from the non-Atyans. Sema juice was widely
used in the beginning but towards the end of the petiod, when
it became difficult to obtain the plant, some substitutes were used.
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APPENDIX A-
[ Page-27,f. n. 4]

Ulikkala—(a mottar) Rv. I. 28. 6., Av. X, 9, 26. XL, 3. 3., XIL 3. 13,
Tait, Sam. V. 2. 8. 7. VIL, 2, 1. 3., Sat. Bra. L. 1. 4. 6.
Vanaspati—(a pestle) Tait. Sam. VI 2.8.4., Av. IX. s.11. Later it was
called Musala Av. IX. 6, 15. X. 9. 26, etc., Tait. Sam, I, 6.8.3., Sat. Bra.
XIL. 5.2.7., Jaim, Bra. 1. 42. 44.
Titan—(a sieve)—Rv., X, 71. 2,
Dbhmitr—(a blowet) Rv. V. 9.5.
Gharma—(a pot for heating milk)—Rv. IIL 5.3.14, V. 30.15. etc., Vaj.
Sam, VIIL 61., Av. 73.6., Ait, Bra. I. 18.22.
Pacana—(a vessel for cooking food)—Rv. I, 162, 6., Sat. Bra, VL. s5.4.
3., XIV. 1.2.21. etc.
Ukbi—(a cooking pot)—It was generally made of clay. (Tait. Sam.
IV. 1.54). Its hooks were called Amka (Rv. I. 162.13).
Rv. I. 162. 13. etc., Tait. Sam. V. 1.63., Vaj. Sam. XIL. 59., Av. XII 3.23.
Caru—A. couldron which was heated on fire. (Rv, VIL 104.2). It had
a cover (apidbina Rv. 1. 162.2). Later it was made of iron or bronze
(Sat. Bra. XIII. 3.4.5.), Rv. L. 7.6., VIL 104.2,, Av. IV, 7.4., IX. 5.4,
Kath, Sam. V. 6., Maits. Sam. I. 4.4.9., Tait. Sam. I, 6.12.1., Sat. Bra.
IV. 7. 41., Ait. Bra. L. 1,
Ladles :

Jubn—Ry. 1. 145.3., VIIL 43. 10,, X, 21.3.

Upasecani—Rv. X. 21, 2., X, 205.10.

Srava—Bth, Up. IIL, 9. 18., VI, 3. 13,

Sroe—Rv. V. 41, 12., Vaj. Sam. XVIIL 21., Av., V. 27.5., IX. 6, 17,

Darvi—(wooden ladle) Rv, X, 105. 10., V. 6. 9.
Pieces of stone used for pressing Soma.

Gravan—Rv. X. 76. 94, 76. 175,

Adri—Rv. X. 175, 3., IX. 11.5.
A piece of stone used for pounding rice.

Drsad—Rv. VIL 104, 22,, VIIL. 72.4., Av, IL 31.1, Sat, Bea. I. 1.1,

22, etc,
Strainers :

Pavitra—(a strainer made of sheep’s wool)—Rv. IX, 6. 3., IX. 37.

1., IX, 109. 36., Av. IV. 124. 3., IX, 6. 16, etc.
Karotara—Rv. 1. 116, 7., Vaj. Sam. XIX. 16., Sat. Bra. XXIL o, 1,
2., Kaus. Bra, II, 7.

Vessels used for storing Soma juice :

Amatra—Rv, I, 14. 1., V. 51.4., VL 42, 2., X, 29. 7.

Asvattha—(made of wood) Rv. I 135, 8.

Abava—Rv. L. 34. 8., VL 7. 2., X, 101.5. ete.

.
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Ig.

16,

17.

18.

20,

21,

22,

23,

24.

25,
26,

27,
28,

29,

Kofo—Rv. TIL 32. 15., IV, 17.6. etc.

Dra—Rv. 1. 161. 1., V. 86. 3. etc, 1

Kalafa—Rv. L. 117. 12,, IV. 27. 1, 22,, XL 59. etc,

Tait. Sam. L 1, 8. 1., Vaj, Sam. L z22,, XI. 59. etc.

Camn—Rv, VIIL 2. 82., IX, 20,6., IX. 62, 16, etc.

Droga—(a wooden tub) Rv. VI, 2. 8, IX, 28, 4. IX. 98. 27. etc,
Drinking enps :

Pitra—Av. IV, 17. 4., VL. 142, 1., Tait. Sam, V. 1, 6. 2.

Camasa—Rv. 1. 20, 6., X. 16, 8., Vaj. Sam. XXII. 13.

Av, VIL 73. 3., Sat. Bra. VIL 2. 11. 2. etc.

Graha—Rv. X. 114. 5.

Kimsa—a cup made of metal, Av, X. 10. 5., Alt, Bra. VIIL r1o0. etc.
Kumbbha—A pitcher generally made of clay.
Rv. I 116. 7., VIL 33. 13., Av. IX. 5, §, ctc.
Udaiicana—A. bucket for drawing water.
Rv. V. 44. 13., Ait. Bra, VII 32., Sat, Bra. IV, 3. 5. 21.
Dyti—A leather bag for holding milk.
Rv. V. 83. 9., VIIL 5. 19, Tait., Sam. I. 8. 19. 1.,Vaj. Sam, XXVI. 18,,
Av. VII, 18, Panc. Bra. V., 10.2,
Sitla—A spit used for roasting flesh.
Rv. I. 162, 11., Sat, Bra, XI, 4. 2. 4., Chand Up. VIL 15.3. etc,
Svadbiti—A knife to dissect the sactificial animal.
Rv. L. 162. 13., I, 18. 20.
Siand—A knife. Rv, I. 162. 13.
Asecana—A vessel for holding liquids.
Rv. 1, 162. 13., Sat. Bra, II. 1. 9. 5.
Atigiravak sayapa—Tongs Brb. Up, IIL 9, 18,
Dékavitra—A fan generally made of the skin of a deer with a handle made
of bamboo ot Udumbata wood. Tait. Ar. V. 9.2., Sat, Bra. IX. 3. 1. 20,
Sarpa—A wicker wotk basket for winnowing.
Av. IX, 6. 16., X. 9. 26,, Tait, Sam, L. 6. 8. 3, etc.
Sthili—A cooking pot usually of clay. Av. VIL 6, 17., Tait. Sam.
VI 5. 10. 5., Vaj. Sam, XIX. 86, Ait. Bra. I, 11, 8,
Pifila—A wooden dish. Sat. Bra, IL 5.3.6.
Upamanthani—a churning stick, Brh. Up. VL 3. 13.
Sargva—A cup usually of clay, Tait. Bra. I 3. 4. 5., Sat. Bra, V, 1.4.12,
Ninghya—A water jar which was butied in the ground. Sat. Bra, IIL
9. 28,
Parifisa—An instrument to lift the kettle off the fire. Sat. Bra, XIV.
1. 3. 1., €tc,



CHAPTER III
FOOD AND DRINKS

(8cc B.C. TO 300 B.C))

In this chapter an attempt has been made to make a sutvey
of the food habits of Indians during the period C. 800 B.C. to
C. 300 B.C. But the chaptet has been divided into two sections,
one describing the picture as presented by the Stutra literature and
the other by early Buddhist and Jain wotks. It is necessaty be-
cause the authors of Satra literature had different ideals in respect
of food and occupied a differént region from that of the Bud-
dhists or the Jains. The Sttras represent the Brahmanical point
of view. In the Buddhist and Jain wotks we have a tradition
which is non-Brahmanical if not exactly Ksatriya as contended by
Pargiter and some other writcets,

SECTION 1 (THE SUTRAS)
CEREALS AND PULSES

Of the food grains batley and rice continued to be the
most important. The daily offerings to the gods consisted of
batley from the batley harvest till the rice hatvest and of rice
from the rice harvest till the batley hatvest® An inferior vatiety
of batley is also mentioned in addition to common barley.?

1 grfmrgmsrfa Afgfrddal g gt E\T‘E hl s Su 1L 6. 2
weaTrenes afaes g7 adeisereiifyarn Aferasamdr, g @t

a1 afmiafa
Gobhila Gt. Su. 1. 4. 28,

Afgramadv g3 aishiferrn: @ g @ g3
Khadira Gt. Su, L, 5.40.
® Yava—Pinini V. 1.7., V. 2, 3., Ap. Dh. Su. IL 7. 16. 22, Asv. Gr.

Su, I 15.3, Manava Gr, Su, I 11.2, Gobh. Gr. Su, IL 9.6, Khadita Gr. Su.
L 5. 39. '

Yavani (inferior variety of barley) Pagini IV, 1. 49.

The old preparations of barley were in common use :—

Dhangh (Parched batley grains) Asv. Sr. Su. U. VI, 8, Asv. Gr, Su.
II. 1.6., 1.7; Gobh. Gz, Su, IIL 3.6, Vas. Dh. Su, XIV. 37.
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Some new preparations are mentioned by Panini. Bartley
gruel (Yavdgi) was a favourite food of the people residing in the
Alwar-Bikaner region? It had two vatieties one of which was
licked and the other was drunk? Yimks was prepared by
pounding barley with pestle and morstar to remove the chaff and
then boiling the peatl grain in water or milk® Wheat had not
yet become very popular as it is not mentioned in the Satras.

Besides batley, tice seems to be common, A fine vatiety
of rice, f@/i* is distinguished from the ordinary vatety /7ihi®
These two vatieties had many subkinds.® Panini mentions two
fine vatieties one of which tipened in sixty days and the other
was grown on the banks of the river Devikd.” Boiled rice was
taken with curds, honey, meat and milk. It was also cooked
with pulses.® Parched tice, Apapa, Prehuka, Krsgra and Paro-

Karambha (Parched batley flour with clarified butter ot curds) Asv.
St. Su. U. VL. 8, Gobh, Gr. Su. II, 3. 6,, Ap. Dh. Su. I 5. 17. 19.Vas, Dh,
Su. XIV. 37.

Saktu (Parched barley meal) Panini VI 3. 59, Ap. Dh. Su. 1. 5. 17. 19,
Gobh. Gr. Su. IIL. 7. 22, Vas. Dh, Su. XIV. 37.

1 Panini IV. 2.136, Asv. St. Su. 1L 3, Gobh. Gr. Su. I. 7.20.
Sdlva—Alwar-Bikaner Region (Pinini (H), p. 121),

2 Usnika (Panini V. 2.7.) was a pgya vatiety while Nakbampacd was the

one which was licked, because it scorched the fingets’ ends. (Panini IIL 2,34),

3 Pagini IV, 3.25.

4 Panini V. 2.2. S# was grown in winter while ’77bi was grown in

autumn. See Chapter V (7). .

Rice was probably the staple food grain in the south as it was exported
to Babylon in the 6th centuty B.C. The Greek word for rice Oryza is from the
Tamil word .Arisi. T.R. Sesha Iyengar—The Ancient Dravidians, p. 136

8 Kh, Gt. Su. L. 5. 39, Gobh. Gr. Su. II. 9.6, Ap. Dh, Su, II. 7.16.22,

Asv. Gt. Su, I 15.3., Baudh. Gr. Su. IL 6.21, Manav. Gr. Su. L 11.2.

1t is not white when husked according to the Bhavaprakisa,

8 Krspavribi was black rice (Katya. 8r. Su. XV, 3.14.)

Mahayribi was a fine variety (Panini VI, 2.38),

Hgyana (red rice) (Pinini IIL. 1.48).

Yavaka—A variety of rice (Panini V. 4.3.)

7 Sastika—Pinini V. 1.90.
wfteT: afterFer wsawy |
BERRELIECEICE EEE REERICIGY
FIFFrRAT: WA | )

, Panini VIL 3. 1.

8 Odana—Asv. St. Su, IL 3, Baudh. Gr. Su. IL 3.5, Pinini IV, 4.67.
Bhakta (boiled rice)—Panini IV. 4. 10.
Payodana—ariaaa q@EH TT4T |

. Baudh, Gr. Su. L 8.2
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dasa were very popularl Probably cakes made of powdered
tice were called Pigfakas?® Some infetior cereals such as wild

Rice taken with curds, honey or clarified butter
e ger wgAr qta ikl e frddtvae gar sk
Baudh. Gr. Su. 1L 3.5.
AR AT |
Asv. Gr. Su. L, 14. 4.
Riytrandana (with milk) and S#pandana (with pulses)
Baudh, Gr. Su. II, 11.54.

Marisandana (tice cooked with meat) Panini IV, 4.67.
* Lajap (fried tice grains) wete used at the time of marriage in the Sttra

period. 1
Manav. Gr. Su. I. 11.11, Gobh. Gr. Su. VIL 3.6, Baudh. Gr. Su. I,
4.36, 1. 16.34. .
HAEAT TEaATEitd qerreadl Gty |
Baudh, Gt. Su, L. 4.25.
FF TEASATT AT FEISAAAENG T
Khadis Gr. Su, L. 3.19.
qAn e afkar: gRETR: ety vt raemdEagiesa. . ..
FEAEAT G WEATHTIAGSRT: | T a8 ager = |
Asv. St. Su. IL 6.8.
Parched rice flour (Manthd) was taken with curds, honey and water
(Panini VI. 3.60).
gtermIEEET Fae Ty SfAraT AgEraie |
Agv. Gr. Su. IL. 5.3.
Apiipa—Pinini also mentions .Ap#pas in which wheat flour fried in
clarified butter and mixed with sugar was used as stuffing (Carnitah apiipih).
Panini IV. 4.23, Kh. Gr. Su. IIL. 29.
AR FEL TR | T T ALATT | ITHAT I AT |
Asv. Gr. Su. IL. 4.4.
YT HRTCHAATAGAIRI LA G |
Vas. Dh. Su. XIV. 29.

Prihuka
AT ALY FILIGIUGT AT THEF |
% Baudh. Gr. Su, 1. 16.34.
KLU RE E L S E R B KGRI L IR RS N E RIRAC I EE IR RLEE R

Ap, Dh. Su. L 5.17.19.
Krsara—(Preparation of rice and sesamum)
It was given to a batber. Gobh, Gr. Su. II. 4.4.
fRaque s FaT -
Commentator on Kh. Gr. Su. IL, 2.27.
- gL A

Purodisa—Asv, St. Su. II. 6.8,

wEFARquEty s sfarfrramreard F0f
Ap. S1. Su. I, 25.4.

Gobh. Gy, Su. IL 9.7.

2 Panini IV. 3. 147,
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vice (Niwara, Priyarign and Syimika) were eaten by forestets!
Of the pulses besides Mam Mudga and Kulattha  (hotsegram)
had come into use2 Of the pulse prcpatanons the most com-
mon was a soup (57 pa) Small round cakes (Vataka) wete also
prepared.? Kul/;zam continued to be eaten by poot people and
ascetics4

Dary Propucrs

Besides food grains cow’s milk and its products wete in
common use.5 Cows as now, were milked in the motning and

t Priyasign—(panic seeds) Gaut. Dh. Su, XVIL 3,
Nivira—Pignind 111 3.48,
Syamika—Gobh, Gr. Su. ITL 7.2z, Baudh. Gr. Sesa Su. L. 16.17.
2 Masa—Pigini V, 1.7, V. 2.4, Gobh. Gr. Su, II. 6.6,
In a Sraddha—
ax et fraararifgaar sdt qawerta )
Ap. Dh. Su, II. 7.16.23.
In the ceremony of tonsure
ITEIFA a’ﬁ‘gmmﬁrammwgﬂmﬂmﬁw fazenfa
Asv. Gr. Su. 1. 15.3.

qAT ARTIENSAITAFAZT T T FOHTRATATA FACATTS FA

ferg |
Baudh. Gr, Sesa Su, I 16.17.
Mudga—Pigini IV, 4.25, Pan. Gt. Su, 1. 15.4, Baudh Gr. Sesa Su. I

16.17.
Capaka—Baudh. Gr. Sesa Su, L. 16.17.
Kulattha—It was avoided by a man observing a vow (Ap. Dh. Su,
1. 8.18.2.)
Adbaki—Baudh. Gr. Sesa Su. 1. 16,17.
3 Sipa~—Pinini VI, 2,128,
Vataka—(small round balls prepared with pulses).
T SIAT FTT QR FEF I T AT AT 43 |
Vas. Dh. Su. XIV. 29.
4 Kulmasa—(Ghughei in Hindi) (some infetior grain boiled with a little
watet, guda and oil) Panint V. 2. 83.
5 Gayya ot Payasya—(Pinini IV, 3 160).
Payah (Milk)—Gobh. Gt. Su. I 7.20, Baudh, Gr. Su. L 2.7,
Dadhi (curds)—Gobh. Gt. Su. L 7.20, Baudh. Gt. Su, L. 2.7, Asv.
Gt. Su. IV. 1.13.
Navanita—(Butter) Ap. Gr. Su. L, 15.9.
G AR A afoar eqrelfrarrataT oRewaTat HEmmran
wTSATHATRTEAR |
Ap. Str. Su. I 3.7.8.
Hajyargavina (butter chutned from the curds of previous day’s .milk)
—Pan. V. 2.23.
Sarpi—(Clagified butter) Indians seem to be fond of preparations
mixed wuh clarified butter,
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in the evening! Milk of a pregnant cow, a cow in heat,
and one which suckled the calf of another cow was forhid-
den. Beastings wete as before not taken for the first ten
days.2 Besides, milk-rice which continued to be popular, a
favoutite pteparation of curds was payasya. Some fragrant spices
and crystal sugar were used in its” preparation.® Prepatations
mixed with ghee seem to have been greatly relished.t .

MeaT Dier

The writers of the Siitras consider it meritotious to Iill
an ox or a goat to feed a distinguished guest.® Flesh of vatious

Aeafud g =g THEaRT qEE 1ol
afatafafy gam: wea:1¢=1
Ap. Dh. Su. IL 8.19.17.18.
weafa damas faqot daea fifeafeaig = sreg)
Ap. Dh. Su. IL 7.16.24.
Gobh. Gt. Su. 1,7.20, Asv. Gr. Su. IV, 1.13, Baudh. Gr. Su. I. 2.7,
IL. 1.7, 1.18. .
! g gATEE NTaRly & arTfear |
Katya. St. Su. IV. 2.38.
‘gdws om | sdErpiefrafadelargiofft | Saearfc-
T
Ap. Dh. Su, 1. 5. 17. 22-24.
Cf. Baudh. Dh. Su. L. 5,12, 9-12, Gaut. Dh, Su. XVIL 24. Vas, Dh.
Su. XIV. 34-35.
3 Pgyasa (milk rice)—Kh, Gr. Su. IIL. 1,38, IV. 2.18, Manav. Gr. Su.
I g.22.
Prsadijya means a mixture of curds and clarified butter in this period.
T Floqaaraaq fasd quarsag
Asv. Gt. Su. IV. 1.13.
Payasya—Asv. St. Su. VI, 8. See F.D.AL, p. 16.
4Seep. 37, f. o 5.
".Pégini also refers to meat in IV, 4.35 and IV. 4.67. He calls 2 guest
goghna i.e. a person for whom a cow was killed (I, 4.73). Roasted meat was
eaten (S4hya 1V. 2. 17).

aratEr weTt wafg ek

Asv. Gt. Su. I, 21.28.
TeRATIIRISEAEA | we freT d@figd

Baudh. Gr. Su, L 2. §53-54.
ST JIRIOTT AT AT AT AT AN AT RS AT ARt

o FEIRT |
Vas. Dh, Su, IV.

'CE. Sankh. Gr.Su, IL 15.2, Ap.Dh.Su. II 3.74, Baudh. Gr. Su. L. z.13.
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bitds is prescribed even for a child at the time of its first feeding.!
Meat preparations were common ina Sraddha, but if one could not
afford meat one was allowed to use vegetables.2 Many animals
continued to be killed at sacrifices and their meat was partaken
by the sactificers® The archaeological evidence also shows that
humped bull; buffalo, and sheep were slaughtered for food.*
The notion of clean and unclean meat was well developed
in the Sfitras. It is laid down that one should not take meat
which has been cut with a sword® FHating flesh of a dog, 2
man, a village cock, a boatr and a carnivorous animal is consi-

T AIRGTSATATSSYT  AAXAICHTAG | F ARSI GHTA | Heedotaq-
FHEA | FHAET  SIISHULG | AT FYAATFWE | qF: GRS | AW
gty ar qat W@mﬁvra'wwfa ar FIRTOT WA |

Paraskara Gr. Su. I, 19.7-13.
mraRETEEE | Gfad agEdewt | qEed e afumee-

st Srrdq AATaswen Mafy wwdaer i, L. fyaR g gfr)
Asv. Gr. Su. 1. 14-2-6

? gftefrafafe waw wom | s defarsfihy

. .. Ap.Dh. Su. IL 8.19. 18-19.

gaeas waaa Ml | spatewat Arfgan)
Ap. Dh. Su. IL 7-16 26-27.
TN ITEYT FRATE  FTEY ) Q) 397 AOGSHCETE A8 | AT

oTHE | |
Ap. Dh. Su. I 7.17 143,

wEngTafgRvTTRTanadf argfatafmdas s st
faamedaee | o7 weerEn qaAd: AIRAT qUEAT AT

. Baudh. Gr. Su, II, 11.53~54
frgFaeg aar =g &% A1 whAEE |
arafry qrEmrfer araecsyeel |
Vas. Dh. Su. XI. 31.

Py wig FT ST ATTAARTT HgART |
Baudh. Gt. Su. IL 1.1y,
FiERTE TR
’ Baudh. Gr. Su, IL 7.4.
oy 7ife T Ny R aTsed |
Baudh. Gt. Su, IL 7.26.
Cf, Kh. Gr. Su. III. 4, Gobh. Gr. Su. Il 10.16, Baudh. Gt. Su,
II. 11.51., Hiran. Gr. Su. IL 15.x, Vaikhanasa. 1IV. 3, A,sv Gt. Su. IV.
9.10, Sankh. Sr, Su, IV. 17.1, V. 15.1.
4 Bxcavations at Hastinapur (1950-52) Ancient India No. 10 and 11.
(1954 and 1955) by Sti B. B, Lal, pp. 115-117.
5 ReareTET

atg fewmiem |
Ap. Dh, Su. L. 5.16.16.
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dered a sin! 'The meat of one hoofed animals, of camels, of
Saydla, of village pigs, locusts, of cattle, of animals having a double
tow of teeth or excessive hair ot of those which have no hair and
eating of fish was forbidden.?

But in times of distress even unclean meat was permitted
if only to save life. The general feeling of the time about meat
eating seems to be that it should be used in extending hospitality
to guests, as offering to gods and manes but animals should not
be killed othetwise? No doubt on these occasions the house-
holdets partook of the meat preparations, and of these occas1ons
there were many.

SwWEE'TS

Honey was extensively used in many ceremonies in the
Satra period,* and was invariably used in welcoming guests,
the common preparation used for the putpose being 2 mixtute
of honey with cutds ot ghee (Mudbnparka)® Its use was nort

Y sfirfirart atgweo | QAT AT o FREEGH AR FeATEATH |
Ap. Dh. Su. L 7. 21. 14-15.
ARG O G ST A RIe A (7 T IR T aeras geraward: |
Vas. Dh. Su. XXIII z5.

* UHRRTAATER AR | Sramsgnteay | Fsqwwefafy arer-
FGH ) FHFET BRI | oA WA | FATR: | GEATAFAHRGIN | -
RSAAAEAGAIAT | Toaq@AT  TETF-orErrpmaagraayfrarasy |

Ap. Dh. Su. L 5.17. 29-37.
WSS qIFeamar  osaqamt  WEk | AT GATARET
T gt 41 FEaan oy gerfirawan | adhafe ) dorag-
ARARATERT: | quT Seawget et arraATE g g faasrearr-
gt A mgawt W frgfafeeraen | w[’agcmmwm—
g mﬁawwrgmwmhﬁ'waﬁgmmmmmmﬂ fefgmrrara
TR ARRNTasTi  ragaeFa G traseara -
arforgmerETTORA{T
Vas. Dh. Su. XIV. 30-37.

Cf. Baudh, Dh. Su. I. 5.12.5., Gaut. Dh. Su. XVII, 16-31,
dayrd T R T fogdaaendio |
AT Tl e R e |
Vas, Dh, 8u. IV. 6,

Cf. Vignu Dh. Su. IV. 6, Sankh. Gt. Su. IL. 16. 1.

4 Ap. Dh. Su. I. 4.6,, Manav. Gt, Su. L. 1. 12,, Baudh. Gr. Su. L 3.23-24,
Parask, Gr. Su. IL 5.12, Gobh, Gr, Su. 1L 117.19-23.

Frgfy wearity afiat weernt -
Asv, Gr, Su. L 21.5.
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allowed to the ‘students even in this period.!

Besides honey another source of sweet ingredients was
sugarcane.? Guda, inspissated juice of sugarcane boiled to thick
consistency (Phdpitd) and probably sugar were prepated from
it.? Of new sweet preparations Pdlala was prepated with sesamum
and guda or sugar and Sazzydve with wheat flour fried in clarified
butter, and mixed with milk and guds. Sometimes cardamom,
pepper and ginger were added to make it more tastefult, Ears
of batley or wheat were parched and beaten with a pestle and
after being cleaned were mixed with gwda to make abhyiisa’
Sweets called Svastika, Modakd and Nandyivdrta ate also men-
tioned.®

SArrs AND Srrces

Fot the purposes of seasoning food in addition to salt” some
other spices such as long pepper, black pepper and asafoetida
were used.® Saline pteparations ‘were not allowed to students,

b M § STRATAT
Mapava. Gt. Su. I 112,
HATRT T |
Kh. Gr. Su. I1. 5.11.
Cf. Baudh, Gr. Su. I, 3.23-24, Paras, Gt, Su, IL. 5. 12, Gobh. Gr. Su.
TIL. 117, 19-23. .
2 Sugarcane plantations (Iesurana) are mentioned. Panini VIIL 4.5.
3 Guda—Pin. IV. 4.103, Baudh. Gr. Su. L ro.r1. .
Phapita—(Inspissated juice of sugatcane boiled to thick consistency)
Ap. Dh. Su. L 5.17.19.
4 The old preparations in common use were :
Apipa—See p. 36, f. 0. 1 above
Krsara—See p. 36, f. n. 1 above
Pdyasa—See p. 36, f, n. 1 above
Pilala—Pan. VI, 2.135.
Saryava—Curma in Hindi (Pan, IIL 3.23.) .
5 _Abhyiisa—is mentioned in the Apipddivargs in Panini.
8 Manav. Gt. Su. IL. 6.4.
7 BT AW ST |
Vas, Dh. Su. XVIL 49.
3 Pippali—(long peppet) Ap. Dh. Su. I, 7.x2, o
It'pv);as c}5por%ed fg:om) So?lth India from the eatliest times.
The Greek word pepeti is taken from the Dravidian word pippali.
Marica—(black pegpcx) Ap, Dh, Su. L 7.12.

Hitigy—(asafoetida) Gaut, Dh. Su. XVII. 32-33. )
The common words for seasoning were Upasecans and Vya#jana.
AT TG |

Pap, IV. 4, 26.
T SASIARETE |

Gobh. Gr. Su, IV, 4.20.
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widows and to a newly married couple for three nightst
Orrs aND OILSEEDS

¢ Sesamum was the most important oil sced? used in Staddha
and othet cetemonies.® Tts oil was regarded as a substitute fot
clarified buttert Apastamba lays down that a person should
avoid oil cakes when observing 2 vow.5 We find mustard men-
tioned; perhaps its oil may also have been used.®

‘Frurrs AND VEGETABLES

The Siittas do not mention the names of many fruits but
frufts formed an essential part of the diet of the Afyans.” Be-
sides the three varieties, of jujube,® wdumbara fruit (Indian fig)
and Saphaka (trapabispinosa) wete the common edible fruits?
but Panini also mentions tose apple (Jambi)*® and mango.t!

1 Sindents—
T Aty ARt e 7|

Widows—
HEIT 0 ST |

Manava. Gt, Su, I, 1,12,

Vas. Dh. Su. XVII 49.
Neswly married couple—
forert arcaraigrafl asETAY @yt saEnfor )
Kh. Gr. Su. I. 4.9.

aeq ghntarfiar gorgewa Fef wyAly STEAlAT AT |

) Manav. Gr. Su. I, 2,21,
2Panini V. 1.7, V. 2.4.
3 Ap. Dh, Su. II. 7. 16,22, Gobh. Gr. Su. II. 59.6, L. 7.20, Baudh, Gr.

Su. IL 11.21, Asv. Gt. Su. L 15.3, Baudh. Gr, Sesa Su, L. 16-17, Buadh. Gr.
Su, I, 1.64.

A fegammaframioas qurrETfn fraemy

Asv. Gt. Su. I. 15.3.
forameard wfa afy qwme afy s, Femt ST
. . . Baudb. Gt. Su, I 1,64.
wfadrafafy sowser ) wwd daamfify )
5 Ap. Dh. Su. 1L $.16.1 Ap. Dh. Su, II. 8.19. 18-19.

% Sankh. Sy, Su, IV. 15.8, Baudh. Gr. Su. II, 1.17.
, V
FRYIFAT LT LT AGONe: |

¥ AT ER TN Feafy |

® Udnmbara—Sankh. Gr. Su. I 22.8.
Saphaka—Ap St. Su. IX. 14.14.

10 Jambi—(rose apple) Panini TV, 3. 165,

 Amra—(mango). Pan, VIIL 4.5, Ap. Db, Su. L 7.20.3.
Unripe fruits wete called Satan (Asv. Gr. Su. I 12. 42)

Asv. St. Su, U. VL 8.8,

Katywyapa St. Su, XV. 10,11

R e 5, e —— - <
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Leafy vegetables! wete eaten and some of them wete cooked.
Some roots such as radish and ginger, which aid digestion were
munched after meals.? Gatlic, onions and leeks were avoided
by tespecable people.?
InTOXICATING DRINKS
Drinking was common in the days of Pinini as he mentions
words meaning a vintner, a distillery and liquort The ingre-
dients were first formed into a ferment. When the fermentation
was complete the ingredients were called Asapya’ The sediment
which was left after distillation was called V72,8 From the
Siitras we leatn that strong liquor was setved to the guests when
a person entered a new house,” it was setved to women whena
bride arrived at the bridegroom’s place® and it was served to the
wives of forefathers in the Anvagtakya rite.® Women who pet-
formed a dance at the time of marriage wete also setved Surdl?
But the evil effects of drinking were not unknown to the
authors of the Dharmasfitras}t They regard drinking as a
heinous crime, and forbid the use of liquors pasticulatly for Brah-
manas and students.1?
1 §3ka—(uncooked leafy vegetables)—Ap. Dh. Su. I. 5.17-19.
Bhgjii—(cooked vegetables) Panini IV. 1.42.
Srana (cooked vegetables) Pan. IV. 4. 67.
2 Upadanrfa—(Digestive roots) Panini 1. 4.47.
¥ FEEAIHOGTILF: |
Ap., Dh. Su. L 5. 17. 26.
¢ Saundika—(Vintner) Panini IV. 3.76.

Asuti—(distillery) Panini V. z.112.
A Satra refers to people who could even take the sediment of liquor.
ot gefaafa i
Pigini. 1. 4.66.
Madya—Pagini TIL. 1. 100.
Surd—Pinini 1. 4.25.
5 Panini IIT. 1.126.
S Panini 11, 1.117.
7 Paras. Gr. Su. IIL 4.9.
8 Sankh, Gt. Su. I. 11.5.
O gt | gRrATA T

Cf, Parask. Gr. Su. IIL 3.11.
10 Agv, Gr. Su, IL, 5.5. Sankh. Gr.Su. L 11, 5.

g HEraaT |

Cf. Vas. Dh. Su. I. 20.
12 gt foredd JyTTOT: |

Cf. Ap. Dh. Su. I 7.21.8.

Asv. Gr. Su. IL 5.6-7.

Ap. Dh. Su. L 5.17.21.

Gaut, Dh. Su. II. 25,
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Besides Swra' which was generally prepated with batley
or rice flour there were some other intoxicating drinks. Kilila
was a sweet drink prepared from cereals.? In the prepatation
of Mdsara a mixture of a mess of tice ot Sydmdiks with some
spices was allowed to ferment for thtee days. This mixtute was
putified with the help of a filter and then used as a beverage.?
A spiced liquor Mairgya prepated with Guda ot sugat had also come
into uset Wine imported from Kipi§i (notrth of Kabul) was
known as Kapifdyani5 Panini tefers to two other varieties of
wines Kalikd and Avaditika.s '

Soma juice continued to be used in Strauta ritual but is not
mentioned in the domestic rites.”? This probably means that it
was 10 longer a common drink. The scatcity of the plant may
have been one of the reasons as Adira a substitute is mentioned
in the Ap. St. Su. XIV. 24. 12-13. Parisrsta was another
beverage.® Some decoctions (Kasdya) of tice meal and fowers
were also used as intoxicating beverages.®

It appears from the Gautama Dharma Stitra that the Brih-
magas wete prohibited from drinking any kind of intoxicating
drinks.t® The Ksattiyas and Vai§yas could, however, take liquors g
prepated from honey, madhitks flowers and Guda but not Spititu-’
ous liquors distilled from flous,1 -
! tAp. Dh. Su. I 7.21.8, L. 5.17.21, Gaut. Dh. Su. II. 25, Vas. Dh. Su.

+ 20,
* quT AretaeAay o |
. . Ap. Dh. Su. I. 5.17.21.
Afgrarariaaramat: qomar FwgT: gait AT |
Mahidhata on Vaj. Sam. XIX. 14.
afeavia gear awg ity Fer aiw Al wrarEET qerTaTAY fafasy
T g fraenfer aearacy
ST otz AL q % o el A @ gfr o fraaf
Kitya. Sr. Su. XIX. 1. z0-21,
forgIf 43

Cf. Manav, Gr. Su, II. 14, 28.
® i oy |

Pigini VI z.70,

bomi Pagini IV, 2, g9g.
Panini V. 4.3.
;Kitya ISg.dSu. XIV. 1. 14.
i and 10.9, D.AL, p. 30. f.
S Pagini Vi 2.10. XV 10.9. See F.D.A.L, p. 30. f. no. (159).
10 Gaut. Dh. Su. II, 23,
Cf. Kath. Sam. XII. 12,

1 Histoty of Dharma$dstra Vol, TI. Part IL, p. 795—Kane.
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DRINKING WATER AND OTHER BEVERAGES

Apastamba lays down that itis the duty of the householder
and his wife to see that the water vessels in the house atre never
empty.t This shows the importance which was attached to
drinking water in this period. It was putified in a filter before
use.? Waters from rivers and reservoits- having sweet smell,
colour and taste were probably considered good for drinking.

Tue ArT oF COOKING

The art of cooking® was well developed. This is clear
from the fact that the vatious stages in the preparation of Sthdl-
péka (boiled rice fit for offering) are described in detall. Rice
grains were washed by sprinkling watet over them, husking them.?
They weze then cooked with clarified butter. The preparation of
Purodisa, Apipa, stoffed Apapas, Krsara and Sanzydva shows great
skill in culinary art, An idea of the size of Puroddsa can be had
from the fact that it is stated that four cups of ground grains were
required to make one cake® Cooks were sometimes called
according to the quantity of food stuff they handled.8 A dis-
tinction has also been made between solid (Bbakgya) and liquid
food.” Meat, pulse sotp and vegetables ate regarded as solid
foods. Some food stuffs such as guda, clarified butter and sesame

1 Ap. Dh. Su. IL 1.1.15.
* gazert gay & ayssrstreta R sgrerfafy
Katy. St. Su. XIX, z.12.
3 Pakti—Pinini IIL 3.95.
4 FEAY TATATTE AAAAFFIA 000 o TATA: TR
Asv. Gr, Su. II. 1.4-5.
Cf. Asv. Gr. Su. IL. 319,
b s el sfaghirernea w3060
Ap. St. Su. 1, 25.4.

¢ MR AT IS X |
Panini. V. 1.53.
Fwstreaaat =1
Papini V. Lss.
" {YsT WEd |

’ Panini VIL 3.69.
weg fapsfteny |
Panini IL 1.35.
TP WaT: |
Pigini IV. 2.16.
Also see India in Panini (H), pp. 115-116.



46 FOOD AND DRINKS IN ANCIENT INDIA

were mixed fot different dishes! FPried wheat flour was used
as a stuffing and salt and curds were mixed with food prepata-
tions.?

Some of the common cooking implements wete a cooking
pot (sthal), a ladle (Srmva), and a spoon (Darvi)® Cups (Sardva)
wete used for measuting food stuffs and a grind-stone and a
mortar wete regarded as vety important.* Vessels of copper,
iron and stone wete in common use besides earthenware. Some-
times gold vessels and those made of wood were also used.’
A piece of btoken jar (kapald) was used for baking cakes.® The
omentum of a victim was grilled in a vessel (Vapdsrapapi) and
meat was roasted on spits (Frdayaiild). An carthen utensil was
used only once. If it had to be used again it was fired afresh.
Metallic utensils wete cleaned with ashes and wooden ones by
scraping.”

Rures or Dier aND ETIQUETTE

In the Satras hospitality becomes one of the five daily

duties of a householder.® It is consideted impropet for an Atya
! raguarE e |

Panini VI. 2.128.

* sqorifaf:
Panini IV. 4.23.
AT |
Panini IV. 4.24.
TR

Panini IV. 4.25.
8 Sthali—Asv, Gr. Su. IL 1.5,
Srwa—Gobh, Gr, Su. I, 5.19.
Camasa—Manav, Gz, Su, 1. 9.6.
Daryi—Gobh. Gt. Su. I .19,
Ukba—(fryingpan) Panini IV, 2.17.
Sirpa—(winnowing basket) Gobh. Gr. Su, IIL 7.9.
4 Sardva—Asv, Gr, Su. I 15.3.
sglﬂkbzé/a (glortlar)——Gobh. Gr. Su. IIT. 7.8,
sv. Gr. Su. L 15.1, IV, 3.19, Ap. Dh, Su. L. 5.17. 9-12 Baudh. Gr.
Su. I 1.7, Sankh. Gr. Su. L. 24,3,3. » o T audh. Gr
F13% § Sy 1 fwegart avfaar framaraa-a gt sfime)
Manav. Gr. Su. I 9.6,
¢ Gobh. Gr, Su, II. 7.7, Kh. Gr. Su. IIL 3.30, Asv. Gr. Su. IL. 1. 5.

TR g e | e dafid | afops o sy i
feerey arewa)
Ap. Dh. Su. L 5.17. 9-12,

& The five daily duties of 2 householder were pra
) k yet to God (Brabma-
Jejfia), offerings to gods (Devayajiia), offerings to the spirits of the Elcceas:d

aado
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to take his meals without offeting food to gods, Brihmanas and
guestst A preceptor, a sacrificial priest, the father-in-law and
2 king were consideted specially deserving of hospitality? but
even a Siidra guest was to be provided with food, Besides gods,
Brahmanas and guests a householder was expected to set apatt
some food for small creatures.® New corn was not eaten with-
out making offerings in fire4

Besides hospitality much emphasis was laid on purity of
food. Both in the morning and in the evening every tespectable
petson (Arya) was expected to take his meals after cleaning his
hands, feet and mouth® The Sidras wete expected to shave
theit hair and beard, pare their nails and bathe before being pet-
mitted to cook food for the highet castcs.® Gtain was well

(Pitryajiia), hospitality to the guests (A#hiyajiia) and offerings to animals and’
bitds (Bhittayafiia).
Asv, Gr. Su. II, IIL. 1-3. 1-2, Paras. Gr. Su. VI 1.4.1.
Qe FACATHT FATK ATFNT &7 T@F FAR |
Kh. Gr. Su. L j.30.
L7 Tar g qeshamraRenifre; | AR iieas o)
Ap. Dh. Su. IL. 4.8. 3-5.
C.f. Gaut. Dh. Su. XVIL 19, Baudh. Dh, Su. IL 3.5.18,
arartafEs wgRE uw sh afwamgafiegat Mg 1 el
HY EESE WEAF: | T AT WLHGTH | AT IIF |
’ Ap. Dh. Su. IL. 4.8. 7-9.
Fay weat FRamaa e wga: wrarEt wEr a @ w99
fafafef
Baudh, Gr. Su. L 2.65.
Sgufariamdiaw gEr aa wgfeggTr
Ap. Dh. Su. IL, 2.3.12.

ayzaraagafoas fragali
Baudh, Gr. Su, I. 10,11,
Cf. Kh. Gr. Su, ILs. 22-25.

* geg Ariarafg g :
Asv. Str. Su, IL 9.
b arfirarE g . L L. arE ZforTEl e !
Ap. Dh, Su. IL 8.19.1,
AITERE WIST Q| AT WA Ta T |
Gobh. Gt, Su. IIL. 2, 8-9.
WegaTreg wadsh fuany o afor aggwerE)
Ap. Dh, 8u. L. 5.16.9.
8 Ap. Dh. Su, IL 23. 1-6.
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washed before being cooked! Food atticles which had stood
overnight, which had turned sour or which were cooked twice
were regarded as unfit for food?, probably because they were
considered unhygienic. But atticles, which did not get spoilt
such as roasted rice grains, porridge prepared with curds, roasted
batley, groats, vegetables, meat, flour, milk preparations, roots,
fruits and herbs could be eaten even the next day.® To main-
tain purity of food it was laid down that one should not eat

flavoured or prepared food bought from the market, but raw

meat, honey, salt, oil or clarified butter could be bought from
the market. It is also laid down that one should use unclean
oil and ghee after purifying them with the addition of water.t
One is also.advised not to eat that food in which thete is a hair
ot any other unclean substance, which has been touched by an
unclean substance, in which one finds an insect living on impure
substance, excrement ot limbs of 2 mouse. Food touched by
foot, the hem of a gatment, a dog ot those persons who ate not
allowed to eat from one’s utensils, brought in the hem of a gat-
ment ot brought by a maid setvant ot brought at night was also
to be avoided. Even food brought through a back door is
 Frefategaiferddv: sermdfengtadsae aa g gfi)
Gobh, Gr. Su. L 7.5.
Cf, Kh. Gr. Su. II. 10-12,
" T TRAAETEAIARE | 5 =, WA TE |
Ap. Dh. Su. L. 5.17. 17-20,
C.f. Gaut. Dh. Su, XVIL 14-16, Vas. Dh, Su. XIV. 28-29,
o ! AT AF TR, ATHA frezefR e fiameafagaee-
FAAN

£y

Ap. Dh. Su. I. 5.17. 10.
C.f. Vas, Dh. Su. X1V, 3.7-38, Manu, V. 25. V. 10, V. 24, Yaj. I. 167-68,
* roftansiaTg | qATEH TR afrer | dnafidt CARIECH

e | i
Ap. Dh. Su, I 5.17. 14-16.

. The process of separating impurities from clarified butter by the addi-
tion of cold water is followed to this day.

Cf£. Vas. Dh, Su, XIV. z6.

PafeTrd Fa | g arve) AREAEAE | FE FreEay|
qUHATE AT| S AITga | frar | A awsr ot geaw | ferar g
TET AT AT |

Ap. Dh. Su. I 5.16. 23-32,
p Cf. Vas, Dh. Su. XIV. 23, Baudh, Dh, Su. II, 7.Iz.6f Mbh.5 Izﬂuu.
161-100,
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prohibited.! Food which was smelt by human beings and
impure animals such as cats was also avoided.?

But ideas of cleanliness appear to have been tempeted with
by sound commonsense. It was probably realized that it would
be difficult to throw or discard food articles when ptepared in
bulk on the occasion of some religious ceremonies or marriages
even if they were touched by dogs or crows. So the lawgivers
prescribe that such food articles could be used after removing
the defiled portion and sprinkling water on the remainder. Even
food, left aftet a cat had eaten from it, was regatded as pute?®
Vasistha lays down that even stale food could be eaten after
pouring over it curds or clarified butter.t

It is laid down that one should leave off eating if during his
meal he is touched by a S#dra. He should not dine with un-
wotthy people. It was considered improper to dine with one
who gives his leavings to his pupils or gets up while others
ate eating.® But it was customary for a wife to eat food left in
her husband’s plate.®

But some rigidity seems to have come with regard to the
acceptance of food from vatious castes, fotr while some law givers

! AT TR TATAH A0 |
Gobh. Gr, Su, IIL 5. 7.

P s EAgat Aed: |

8 JaETet famgy ARy SHAY A |
Frdh: wafieT geqsead qw faasidd Ijw
AENTLARNNGH [ GERTTAGHR |
FATOT WA qEAT S IR

arstiEgerE f ga fe ag wE IRl
Vas. Dh. Su, X1IV. 25-27.

4 oy wdfiret WiAgeE wFEE T RAGRIRATE O T AN g T A
[EEIRCEREESICR

S AT

Ap.Dh. Su, L s5.17, 5.

Vas. Dh. Su, XIV, 24.

Ap. Dh. Su, I. 5.16.33.
7T qF ITEH 1) FAGEAT TAATLHT IR
AT, AT JATTAAN G SA=SITTET 13
Ap. Db, Su. L 5.17.11-3, ,
S argaifemts 755 weTE qard wafk
N Gobh. Gr. Su. IL 3.22,

e Ifemee a5 q TR
® Kh. Gr. Su. L. 411,
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of the petiod lay down that food offered by people of any caste
could be accepted, provided they follow the laws prescribed for
them.? Othets thought that this rule did not apply to a Stidta
unless he was Dharmopanata Food articles such as water,
toots, milk, curds, roasted grain, small fish, venison and vegetables
offered by a member of any caste could be accepted.®  Un-
cooked and unflavoured boiled food could also be accepted.*
In times of scarcity a Brahmana could cat even the food offered
by a Sidra but he is advised to leave the practice as soon as he
obtains lawful livelihood® The food of a hetdsman, a farmer,
an acquaintance of the family, a batber or a family servant could,
however, be eaten without any hesitation.® Apastamba cleasly
allows Stdeas to cook food under the supetvision of an Arya.”
Tt is also laid down that food offered by an association,
by a general invitation, by an attisan, by a person who lives by
the use of arms, by those who let out Jodgings, by a physician,
a usurer, should not be taken.8 TFood served by a eunuch, the
professional messenger of a king, 2 Brihmana who offers substan-
ces unfit for a sacrifice, a spy, a person who has become a hermit
without observing the proper laws,a lecarned Brihmana who
! Gaut, Dh, Su. XIT. 1,
*gdauint Eed  aAEET eae  yRawiaci® 193 gefy  awie-
FET 1 QY] AV qEET O AT WSSO ArrqAaasdy qia ST e |
Ap. Dh. Su. I. 6.18. 13-15.
C.f. Gaut. Dh. Su. XVII, 1, XVII. §, Vas. Dh. Su, XX, 19.
% Gaut. Dh. Su. XVII, 2.
In case of a sacrifice, however, Baudhiyana does not allow a S7dra
even to milk a cow. (Baud, 8t. Su. XXIV. 31.) .
faeatd Wit Wi sfdasarty e Teafafrded gaErarEe ot
T | A AT TR | Fareer ar fawae |
Ap. Dh. Su. I. 6.18. 1-4,
Ugra==a person whose father is a Vaifya and mother a Sudra,
b TRt gat g w3 AT HES |
Ap. Dh. Su. 1. 6.18.6.
¢ Gaut. Dh. Su, XVIIL 6.
" oreaifaftzar o o WeRi w1
Ap. Dh. Su. II. 2.4.
gAY 1051 afeRE w1gel @St frearsiataTy 1961 & A
FEAwiafa 122 F = 101 fr e ameffas: 13

Ap. Dh. Su. L. 6.18. 16-22,
C.f. Vas. Dh. Su, XIV. 2-21,
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avoids everybody or who eats the food of anybody ot who neg-
lects the daily study of the Vedas and onc whose wife is a Stdra
should also be avoided.t

It is also laid down that a Brihmana student who has com-
pleted his Vedic studies should, as 2 matter of coutse, accept the
food offered by a Brahmana. Such 2 student should not accept
the food offered by members of any other caste. If a person is
observing a penance the student should accept food only when the
tites are over.?

Food supplied by a drunkenman, a mad man, a prisonet,
he who learns the Veda from his son, a creditor who sits with
his debtor hindeting the fulfilment of his duties and vice vessa
was also avoided® Food, touched by a woman during het
coutses was, as Dbefore, considered impuret Food of those
families where a death had taken place was avoided for ten days
as also of those where a woman had not come out of her confine-
ment chamber after parturition or whete a cotpse lay inside the
house.® Food, according to Apastamba, touched by a high caste
petson, who was impure, could be eaten but brought by an
impure Stidra could not be eaten.®

Laera: 1Rl Rt fawwiys gefratihigel =T sl w ga-
o131 qeEntaqTEf 1371 39 qaly Aoy gt T st ke
aﬁwﬁ afg: 1331

Ap. Dh. Su, I. 6.18. 28-33.
C.f. Ap. Dh. Su. L 6.19.1, Vas, Dh. Su. XVIL 17-18, XV. 18,

Pagrert Awiat aAfrawgdiat qArESa 7 WEISET I TERAT FER

WYRIeAy, FIROMEASAT | 2ol qAH@Eas Fatgay smafeaafrigy 3fe

frdoea Wiaqeag 1R
Ap. Dh. Su, L, 6.18, 9-12,

% ey semet gEfoE: Neufasel aee MeAuAAY araw He |
Ap. Dh. Su. L. 6.19.1.

* ToreAREeTRE TR |
Gaut. Dh. Su, XVII, 10

C.£, Ap. Dh. Su. I 5.16. 27 and 29, Vas. Dh. Su. V. 7.
Saen 1o fadq w amfdd Waaed 1gs o faant gRemn e

T TS T IR0l
Ap. Dh. Su, L. 5.16. 18-20.

® FIATIIETTATAT 7 @Ay 1R
WEAT g GRONTETHEEIH 1R

10960

Ap. Dh. Su. L 5.16. 2x-22,
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These law givets give long lists of those Brihmanas who
sanctify the company of diners and of those who defile such com-
pany. In the first category are mentioned those persons who
comprehend the meaning of the Vedas, students, liberal donors,
and persons who have attained the age of hundred years® In
the second category are persons suffering from leprosy, baldmen,
petsons guilty of adultery, Brahmanas who follow the profession
of arms and the son of a Stidra with a Brahmana mother,?

The authors of the Siitras also lay down that one should not
eat food which is given after reviling nor should one revile food
while taking one’s meals.® Vasistha lays down that one should
praise food, show one’s delight at it and not find fault with it
when it is setved* Baudhdyana also lays down that a petson
should, while taking food, keep himsclf free from lust, anger
hatred, greed and petplexity. .

Another impottant rule which we find in the Sfitras is that
the food should suit the age and stage in life of a man. The
food of children consisted of boiled rice with cutds, honey, clati-
fied butter ot water. Some times they wete given some meat
preparations.® Students were advised not to take food which

* Prarefergael fermfaergds  asifrsiesamm RrAATHFRYG:
I Ty 12 AL Al WAt |
Ap. Dh. Su. IL. 7. 17.22.
* e fafufae: RaeTTRAT g qERET SrErAifey ST
g guom waf
Ap. Dh. Su. IL. 7.17.21.
* e, faelt ot AramRAYATEIG AT HvareATTEr Fraifraer aT)
Ap. Dh. Su. IL 3.6.19.
FrRAfraT av qaTe 7 ;|
Ap.Dh. Su. L 5.17.4.
AT |
Cf. Baudh. Dh, Su, II. 7.7, Ap Dh Su. 1L 8.196.

‘que wfr wd e | i fredy  awwficare-

fadg)
Vasistha Dh, Su, TII, 62-62,
Cf. Kh, Gr. Su. I, 5.19, Ap. Dh. Su. II. 2.3.11, Vishnu, Dh, Su. 68, 42,
5 Baudh, Dh, Su. I 3.5.21.

* e T A ARy aRar frcadter FaTE A |
Baudh. Gr. Su. II 3.5.

CE Ap. Gr. Su, 6,16, Sankh. Gr. Su, I 24.3, Asv. Gr.
Paras. Gr. Su, I 19.8, ’ “4a Aav. Gr Sw Loy,

s
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was offered at a sactifice probably because it consisted of meat
prepatations and exciting dishes consisting of pungent condi-
ments, salt and honey! Ordinarily they ‘were expected to go
out for begging alms because, according to the authors of the
Stitras it made them humble. But there was no testriction on the
quantity of food a student should take.2

A householder is also advised to take two full meals con-
sisting of 32 mouthfuls so that he may be able to petform his
wotk efficiently.3 Apastamba also allows partaking of roots
and fruits between the two principal meals.t A newly martied
couple was, as already stated, not allowed to use pungent or saline
food for three days after marriage.® When a householder pet-
formed a sacrifice he was expected to take only fast day food in
which meat and other exciting food stuffs wete avoided.® He
was expected to eat only once in the afternoon and that too not

L ATTREE WESOA 1R QAT T 1331
Ap. Dh. Su. I. 1.2, 22-23.
Ap. Dh. Su. I. 4.6, Gaut. Dh. Su. IL 13, Baudh. Dh. Su. L 3.23.24.,
Pask. Gt. Su. IL 5.12, Gobh. Gr. Su. IIL. 117. 19-23, Manav, Gg. Su. L 1.
12,
? errard gfe: @
Manav. Gr. Su. L. 1.2,
C.f. Baudh. Dh. Su. I. 2.4.7., Baudh, Dh, Su. I z.52.
oeEY AT ARG FrERIOAATR: |
i et sgraThon: |
Baudh, Dh. Su. IL 7.8.
et TR AT ARTRARY TR |
SrRARARA R gaFie WAY @)

C.f. Ap. Dh. Su. II. 4.9.13.
3 Ap. Dh. Su. IL 1.1.2, I, 8.19.10, IL. 4.9. 12-13, Vas. Dh. Su. VL. 20-21
Baudh. Dh. Su. II. 7.10, Gaut. Dh. Su. 9.59, Gobh. Gr. Su. IIL. 2.9.

fag ard wrnfafaas Mfrasdar |

 Baudh, Dh. Su. IL 17.10.

Khadira Gr. Su. L 5.20.
4 Ap. Dh, Su. IL 8.19.10.
S qrat e farerameaTcaonfrAt Farrfol E e
. Gobh, Gt. Sw. IL 3.15.
¢ Ry ST A e awat HSeaTag |
Khadira Gt. Su. IL 1.4.
wgfir =1 % AL N4 |
Katya. St. Su. IL 1.8,
C.f. Sankh. Sr. Su, IIL. 8.18.
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to satiety when obsetving a fast.!

" Hetmits generally lived upon toots, fruits, leaves, straws
ot gleanings of corn.2 They could include clarified buttet and
cards in their food, but not stale food, pungent condiments,
saline preparations or meat3 Many ascetics subsisted only on
milk and batley gruel.* All the Stittas lay down that the fores-
tegs should practise moderation in food. They should only take
as much food as was necessary to maintain life.

We also find some tules of ctiquette in the Sdtras. It is
laid down that one should eat sitting on a piece of ground which
has been purified by the application of cowdung etc. He should
fot eat in a boat or on a wooden platform.® It is prescribed
that he should sit with his face towards the east or towards the
south. But facing the south is not allowed if the dinet’s mother
is alive.” A petson should have his sacted thread as also his
upper garment when taking his meals.8

Some other tules of etiquette were that a person should
not make a sound with his mouth, and should not speak while

! g AR sfrarsgfah
Kath, 8t. Su., Su. II. 1.10.

CAf. Subita Pan, IL z.11. Baudh, Dh. Su, IL 7.9
* Y et o quoy At | faeea adag |
AP. Dh. Su. II, 9,23.2.

Ap. Dh. Su. II. g.22.10,
C.f. Baudh, Dh. Su. IIL 2,15,

3 Baudh, Dh. Su. III. 2.22.
Cf. Gaut. Dh, Su. XVIL 13,

4 Baudh. Dh. Su. III. 7.8,

8 Ap. Dh. Su. II, 4.9.13, Vasistha. Dh, Su. §. 20.21,
Baudh. Dh. Su, I 7. 31-32, II. 7.13.2.

S gyt g i |

Ap. Dh, Su. I. 5.17.8.
T AR sofa )t STy !

Ap. Dh, Su. L 5.17, 6-7.
The skin of an ox was used s a seat in this petiod,
TR afagsrfreraere TRIASTATTEY, Toarmmfiar |
Gobh, Gr. Su, II. 4.6.
7 Ap. Dh, Su. I1. 8, 191-92, L 11.31.1, Vas, Dh. Su, XVII, 18,
Wrﬁméw....amsﬁafwrgﬁ‘rw%ﬁm

. " Ap. Dh. Su. IL 8.19.1,
* HIRTrBTEAe AT e |
. Ap. Dh. Su, IL 8.19.16.
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taking his meals.? Biting off pieces from a cake with teeth?
and drinking water standing or bending forward were also con-
sidered unmannerly® Eating in the company of one’s wife
and? serving fats, salts and condiments in the hand were con-
sidered improper.® Declating the qualities of food was con-
sidered unmannerly.® In a party one was not to begin eating
before others and was not to leave the patty while othets wete
taking food. All othets wete expected to abstain from eating
after anyone had left.” \

Apastamba forbids the use of datk grains such as Masw
beans in a Sriddha.® Fating garlic, onions, mwushroom, turnips
and Slesmditaka fruit is also fotbidden. The use of ted sap flow-
ing from incisions madé in the batk of trees and of food prepata-
tlons which have turned sout is interdicted.?

It appears that genetally warm food fried in ghee was
liked*® Some people obsetved fasts while some were glut-

R qEss FAW
: Ap. Dh. Su, II 8.19.10.
Feed qTE AT T T 4 TR FAR |
Ap. Dh., Su, II. 8.19.9-10.
C.f. Ap. Dh. Su. II, 2.4. 22-23, Baudh, Dh, Su. IL 7.6.
? gfigRguen Arafegeed | .
Ap. Dh. Su. L. 5.16.17.
Cf. Baudh. Dh. Su.IIL 7-8.
3 Ap. Dh. Su. I 5.16.1.
4 v @) ATeAvargEdagTed wadif arwaaad A |
Vas. Dh. Su. 12, 29.
SgeqraTey # ¥AQl  @@UESSEIT

araT< Afassfa W ysae ol
Vas. Dh. Su. XIV. 26.

8 Vas. Db. Su. XI. 29-30,

7 Ap. Dh. Su. L 5.17.3.,, Gaut. Dh. Su. 17.19,

8 Ap. Dh. Su. II. 8.18.2,

) FRAAA R SRR e R e AR T AT v
MG, Fog Ao TARSAA ARG oo raug fama: 131

Ffyfrefremacarafie  mmfgesrarafd arEmR A A eI -
TR AT R s FART AT e IR
Vas, Dh. Su. XIV, 28-29.
10 Vas, Dh. Su. XI. 29. :

7 afTowar ATE WS |
e Ap. Gr. Su, HI 7.15.
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tons.t The custom of feeding domestic servants secems to have
been common? The leavings of food (Serdva odand) were
perhaps given to scavengers. Food left in the vessel from which
it was served (Mallaka odand) was probably given to the batber
and food left behind in the cooking pot (Kdrpara odand) to the
cooks.®

At the time of Upangyana cetemony a common dinnet was
given to the playmates of the boy who was to Be invested with
sacred thtead® When a houscholdetr entered 2 new house
people feasted themselves with liquor, cutds, honey, ghee and
batley prepatations.> When a btide was brought to her hus-
band’s house some women enjoyed a feast with food articles,
vegetables and liquor and petformed a dance. Gteen o ripe fruits
were given as a present to the bride.®

In connection with a Stiddha the Brahmanas wete informed
two days before, reminded the next day and again requested to
grace the occasion on the actual day of the cetemony.? Vasistha
lays down that the invitation should be extended to three ascetics,
or three householders who ate well versed in Vedic studies, ate
not very aged and do not follow fotbidden occupations. But
Baudhayana presctibes that ordinatily two Brihmanas should be
fed in a sactifice and three in a Staddha. They wete made to sit
on seats made of grass.® The food pteparations were generally
mixed with ghee and included sesamum and meat. In the absence

! Vrata—Pan. IIL 1.31.
Audarika—Pan. V. 2.67,

%{a;z;im —Pan, 1L 2. 160.

% Odanika, Srapika, Apipika,
3Pan. Ag. (H), p. 129,

4 Baudh, Gr. Su.

5Par. Gr. Su, III, 4.

8 Sankh, Gr., Su. I, 11.4.

TERTTARTSSIAATII: | GeA (AT |
Gobhila Gt, Su. II, 4.8.9.

7 AT 1 £ 41 TR 1031 et 103
: Ap. Dh, Su. IL. 7.17. 11-13.
8Vas, Dh, Su. XTI, 13, P u 7.17. 11-13

Tag A =T AT A weatEees g qwi-
THT TR gretfia aoieRsredy & 3 g
Fied T 1 AR 4 |

: Baudh, Gr, Su, II, 11.16,

=
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of meat and ghee, vegetables and oil were used by poot people.
But Apastamba prohibits the use of oil cakes, wine, meat, dark
grains and food obtained from a Stdral The custom of offet-
inga ball of flour tothe manes seems to be very old as it is
mentioned in the Nitukta and the Latyayana Sr, Su.2

Baudhayana mentions drinking liquor as a peculiar custom
of the Braihmanas in the north and taking food cooked overnight
and in the company of their wives, or uninitiated persons as a
peculiar custom of the inhabitants of the south.?

To sum up, in the Sttras rice occupies the same important
place among the foodgrains as batley. Some fine preparations
such as Prehuka and samydva were used. Of the pulses, besides
Mésa and Mudga, Kulattha, Adbaki and gram had come into use.
Vatakas and Parpatas were also prepared with pulses. Aryans
wete fully acquainted with the process of making sugatcane pto-
ducts in this period. Meat of animals, which wete considered
unhygienic, was avoided, Pethaps drinking was common but
Brahmanas avoided all intoxicating drinks while the Ksattiyas
and Vaidyas, only those prepared from ceteals. Much stress was
laid on the practice of the virtue of hospitality and putity of food.
The notion of food getting defiled by contact with petsons not
leading virtuous lives or following low professions was much
developed in Madhyadeéa.

1 Asv. Gt, Su, 1, 15.11, Baudh, Dh. Su. IL 8.8, Baudh. Gr. Su. IL 11.64.
eRgafy dard fagor shfgtare 7 Hra)
Ap. Dh. Su. IL. 7.16.24.
dzafs g oNg TR T WA\ Qo wigataluly wom worigs A
ae arRfafa g
Ap. Dh. Su. II, 8.19. 17-19,
faeras wfad froams wg wig o a=igq i
FOUTd  FYRTH A ARGATAEHAT: 17
Ap. Dh. Su. IL 8.18. 1-2,
fammesrd ufas afy amm afe WA gaat doasEr
Baudh. Gr. Su, II. 11.64.
g #1g afrs afs wid gaferad gy
Baudh. Gr. Su. II. 11.65.
2 Nirukta I11. 4.
Latya, St, Su, IL 104,
3 Baudh. Dh. Su. L. 1.2, 3-4.
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SECTION 2 (EARLY BUDDHIST AND JAIN WORKS)

CEREALS AND PULSES

In the Buddhist and Jain wotks food has heen classified
into four categories—soft food such as boiled tice, hard food
such as roots and fruits, beverages and telishable articles But,
the food grains, particulatly tice was the staple food of the people
in the nozth eastern India.2 Rice was also provided at the public
rest houses.® Both the vaticties of rice 1/77bi (common vatiety)
and Sali (fine vatiety) wete equally populart But it appeats that
Sdli tice with its three famous varieties Raktasdli, Kalamasili and
Mahitili was the favoutite food of the tich® Kalamasdli was
cultivated in Magadha and is recommended as the best food in

1 Digh 30 (Lakkhana Sutta).

Soft food (Bhojaniya)® in the Buddhist wotks includes boiled rice
(odana), boiled mixture of batley and beans (kummisd), patched barley meal
(saktn), meat (manmsa) and fish (wacchd) while hard food (&hddaniya)® includes
roots, stalks, lcaves flowers and fruit.

(=) Vin. IV. 92, J. 127, J. L 349, J. 339. ) )

(b) Vin, Mahavagga VI. 16, Bhikkhu, Pati V. 35, Bhikkhuai Pati IV

120,

In the Jain works the four categoties of food articles ate called asana
(soft food), Khaima (hard food), Pana (beverages) and Sdima (telishable articles).

Aca, II. 1,228, 523, Nisi III, 1, Naya, I. 72, Vipak. I. 38.

2 $3)i and Vihi—Majjhima T. 57, Panna. I 23.40, Brhatk., Su. II. 1,

Bhag. XIV. 7.13, I 340, 115, 543, Theta G. 381.

In the south also rice must have been the staple food grain as it was
exported from India to Babylon in the 6th century B.C. 'The Greek word
Oryza is from the Tamil word ‘Arisi® (rice).

T.R. Sesh Iyengat~The Ancient Dravidians, p. 136.

3 Milind. I. 10, IL 5, J. 31.
4 Vrihi—]. 1. 340, 115, 543, Thera. G. 381.

Panna. I. 23-40, Bhag. XXI. 2-3.

Sali—]. 325, 512, IIL 144, Milind 1. 157.

Thera. G. 381, Digh. 1. 105, II. 293, Vin, IV. 264,

Majjhim. 1. 57, Ang. IV. L. 32.145, IIL. 49, IV. 108,

Brhatk. Bha. I. 828, Sutra IL 1, Panna, I. 23-24.

AR W=t g afgud=aT |

J. I, 144.
5 Raktasali (ted vatiety) J. 73, Brhatk, Bha. II. 1, Milind. 1ls
it Salilobiraka. V)7 Bon, MEAG, 2 as

Kalamasali—It was cultivated in Magadha. (Thera G. z08).

Cf. Uva. T. 8,35, Sutra IL 18.30. '

Mabisili—Brhatk. Bha. 1. 3301,

Gandbasali—(Fraguant variety) Brhatk. Bha, IL. 3301,

———— e YL
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the Uva.l Rice was cooked with choicest flavours.2 A mixture
of tice and sesamum was vety populat.® Boiled tice was general-
ly liked hot* Next to boiled fice the favoutite preparation of
rice was a gruel (Y4gx) which is highly praised both in the Bud-
dhist and the Jain works5 Patched rice was sweetened before
eating. Besides Prthuka and ordinaty cakes (upipea), delicious ones
(Sasgkuli) were prepared from rice.® Sometimes cakes wete pre-

toea @i wgoel gade Meulyfy reewe |

Uva. L. 35.
? qrArereEd, arf W oge £if)
J- 450,
AT <ofy g sswafy waarfay aesear)
J. 496.

8 Tilodana—T]. 111 425. .
3 GETIREIT ISRy g W S| .
. J. 212,

b gt g ’fw, qouw 3y, g@ afh, = &fy, ofewmw ¥fe, awdar
gay gfegafy, fareq At s agawf, akey 9bf, swadey ol
T @Y Arger {0 fratar ang ansk ) :
Vin, Mahavagga. VI, 24.5.

&R FTAT ATHY & HEATH AN A1 H1g Eravfa armw foaw fo qogaq qem
for gzar YA weay ardeEr wRA @R faeEr e seafy frag s &
FIAT AR |

Vin. VI, 17.1. .

C.f. Vin. Mahavagga (H) VL 4.3, Vin. Mahavagga. I. 298.10, VL
25.3, 33:3, J. 100

Kagthapejja was some good vatiety of gruel as it is tecommended in
the Uva.

Fgz frsary sase frsst fafe yesmranfa |

Uva. L. 33,

According to the commentary it was a decoction of some pulses
such as Mudga or other cotn or of rice fried in ghee.

wyarfy gw: gataa quge dar ar |

8 Jfbamabhatta—(parched tice).

AeA Fifsww swm Ao frama fromy aRtEr e asa ader
qfgsmri |

J. 254

Cf. J. IV. 214, 281.

Madbilija (Parched batley sweetened with sugar).

o Q@ A IR T O AR gFRL ARy afkatg )

J. 339
TGy AN FFRACEHSA qIeAT |
J. 476
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pated from broken tice gtains. Scum of boiled tice was also
used as food.!

Besides rice, barley and wheat wete also used but they were
not so popular.? Batley continued to be parched and ground
into meal3 Cakes of wheat are frequently mentioned.* Some
other infetior cereals such as Kodrava, Syamika, Cinaka and Pri-
yamgn wete used by poot people and ascetics.® Cakes prepared

Pia—(sweet cakes)
g7 geafa Al 97 war &f = g
Pinda. Nit, 557, I 252
Pibuya (Pribuka)
fagd ar aged ar e ar 7Y ar [U9e o7 AIIATHS A7 |
Aca. I, 1, 527.
Sakkuli (Saskuli)
firg ar &g &t ot ar, aoj av, < a1, afy av, vy 41, T v, dee av,
gagie a1 wiwd a1 g7 ar fagefr ar

Bthatk. 1. 2.8, Das. V. 71.
! Kanapiya—(cakes prepared from broken rice grains) J. rog.
Ayama—(scum of boiled rice) Uttara XV,
2 Batley .
TE et T qe fyom qgfieng )
gfe qui A ¥rew €3 fasar ad w1

Aca, 1. 45. 566.

Uttara IX, 49.

Sutra, IL 1, Panna, L 23-40, Bhag. XIV. 7.13, J. L 373, II. 110, III.
216, IV. 580,

Wheat
feT qUESIT HZT AT qAT STH WG AT |
Vin. (Mahavagga) VI. 16.33.
Sutta, IL 1, Panna, I. 23-40, Bhag. XIV. 7. 13, Brhatk Bha. I. 828,
3 Sakty—Ava. Cu. IL. 317. ’ 8 [ :
Mantha—Aca. 1L, 1.527.
¢ Khajjaka—Cakes prepated with wheat flous,

Sometimes they were coated with sugar. It seems they were very
much liked.

g AT A 7 AfFEEIin vy 7 aeeifn Qg guew agier)

J. 109,

J. 194,

TAgwily Seqssy a1 wade yFEorfafy cewt |
Uva. 1. 34.

. 5 Kodraya—(Paspalum scorbiculatum). It was generally eaten by th :
Vin. Ma. II. 211.14, Bhag. XXI. 3, Sutra, IL 1, Iganna. IY 23-40. v fhe poot
Syimika—Digh. 1. 166, Majjhima. 1. 78, Angu. I, 295, IL. 206,

Sutt. Np. IL 1, J. 346, S.B.B. V. 110, Vin. Mah L 1IL
J- 1L 144, Samyutt, N, II. 2,1. - ieE B

ot e ————e e T T
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with some inferior grains ate mentioned in the Buddhist and
Jain wotks as the food of the poor people.r Of the pulses the
most popular wete Mudga, Mdsa, Masdra, (lentil), Knlattha (horse-
gtam), Kalgya (pea) and Adhaki2 Some othet vatieties ate also
mentioned.® The most common preparation was a soup (Y#sa

Cinaka—(Panicum miliacium).
FYEAT a7 wrAET a1 fawwy av fagat
© Vin. Mv. I 211.14.

Bhag. XXT, 2, Sutra, IL 1, Panna, I. 23-40.

Priyasign—]. 546, Vin, Mahavagga, II. 211.14., Sutra, IL. 1, Panna. I
23-40, Bhag, XXI. 3.

Varaka—a vaticty of Priyafgu is also mentioned, Bhag, XXI, 3,
Sutra, II. 2.

1 Kummisa—]. 415, Ghatika Sutta 81, Ratthapila Sutta, 82, SB.B. V.

177, Vin. Mahavagga. 1II. 269.15, 277.18, Majjhima. II. 176,

Cake prepared with inferior grains were also used,

FRAORT TS FFATRIS Tt

J. 415.
2 Mundga
. af ar gergen afs a1 Feacagay
afy a1 Fmgey afk a1 gvEE |
S S.B.B. V. 176.

Vin, Mahavagga. VI. 16.33, J. 115, Bhag. XXI. 2, Sutra. Il. 1, Panna.
I. 23-40.

Misa—Vin, Mahavagga. VL. 16.33, J. 546, Bhag. XXI, 2, Su, II, 1.

(EEGEECIREURIRIEEIRIEGR GBI

Vin, Mahavagga. VI, 16.33.

Muasira—Vin. Mabavagga, VI. 16.33, Bhag. XXI. 2, Sutra, I, 1,
Panna. I. 23-40.

Kutjattha—Bhag. XXI. 2z, Sutra, IL 1, Panna. I. 23-40. .

Kaliya—SB.B. V. 176, J. 176, From J. I. 176 we learn that it was
given to_hotses.

Adbaki—Sutra. L. 1, Panna. I. 23-40.

3 Capaka *~ - ™--- XXT -, Sutra. IL 1, Panna, I. 23-40.

Harens " -+ V. 176, Vin. Mahavagga. L 245, J. V,
405, VL. 537. ) o .

Other food grains mentioned in the Jain works are:

Akusthaka (modetn kuttu) Bhag, XXI. 2, Sutra. IL 1, Panma. I. 23-40,

Sana (Linum usitatissimum) Ibid

N;'pp/m'ya (Nigpava) Ibid )

Alisardaga—a grain coming from Alexandrizé (a vatiety of chickpea).
Ihbi

Atast (linseed) Ibid

Palimanthaka - Ibid

Rusumbba (saflower) Ibid

Ralaga (the tresin of Shorea Rubusta)  Ibid
& srRrrag YRR FarngfiaaATafeaagamaniagaafaiy i

ufg )
Sutra I, 18.30.
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ot Sipa) but round balls of pulses fried in clatified butter were
common. These tound balls were made sour by fermentation.
Parpatas (vety thin cakes) wete also prepared with pulsest

DAy Propucrs |

Besides food grains, milk and its products wete important
atticles of food both for the Buddhists and the Jains.2 The
Buddha himself allowed them to his followers.® Sometimes some
pungent drugs wete added to milk so that it might be used as a
cure fot coldt In addition to the milk of cows and buffaloes
that of camels and goats was also used.® Milk rice was a favoutrite

qifedifgnaasaraaagiragarafrsEgaemtads q fo e
I FEIRIAF T ATIG g ATors ga e Faargaras Ay |
. Panna, 1. 23-40.
* Yitsa—wafa TgETET)
Vin, Mv. I. 298.1.
Siipa—eFFaaR AT TRAIUO A1 FAR gataly g |
Uva. L 36.
oy at waf warfy wafa gty e darfr sgha)
Vin. Mv. VL 33.3.
Cooked pulses wete also called Aparansa.
HATW AT FI2A | ’
Anguttara, IV. 112,
Parpata—Mmk. 147.4, Aca. II. 1. 527, Panna. I, Aca. 614.
Vataka—(round balls),

g 7 aifad afg werdm Srafaly essaaty |
Uva, L. 40,
Cf. Uva, I. 38.

* Grzrentfty P 1<, dhoegrafy, afiegr Aadd, Aadiargr afts, wfor
qftaaosTt
] Digh. N. Potthapada Sutta. 54.
Vin. Mv, (H) VL 6.3, Vin. I. 243, II, 301, Majjhima. I 343, Ang.
11 207, Puggala Pannati 56, Ang. IL 95, Digh, I. 201, Dhamma. Ti. 198, Vin.
Mv. VI 34.21 J. L 296, 388, 457.
¢ The milk products which the Buddha allowed to his followers
Evcre nilk, curds, butter milk, butter and ghee. Mahavagga (H) VL
3.
st ATl &) g5 Sasarfr freftey afty qadtaq Faq wy @iy A-
st | 3 1
N . Vin, Mv. VI 33.21.
* fafemrigeaafiarfed @it frafa | -

¥ Av, Cu. IL 319, J 127,
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food' and the Jains used dried pieces of cloth moistened with
milk, for drinking water mixed with this dried milk.?

Of the milk products curds were the most important?
From cutds was prepated the favoutite dish Sikbaripi by mixing
crystal sugar and some pungent spicest  Fresh butter and clari-
fied butter were much used.® In the Uva. cow’s ghee is regard-
ed as the best especially its creamy patt (Mapds).® Butter milk
and a preparation of it called S4gz wete in common use.”

MrAT PREPARATIONS

Fromthe Buddhist works we know that the number of non-
vegetarian people was considerable.? We read of a meat market
in Mithild,® and of slaughter houses'® and fishermen selling fish
at othet places™ Venison was sold at cross roads outside Bana-

1l oF Ted QUSATEE AEAT EICER AT HAAUL, FOIH WYL, 0F=Y
aEANTe 2y |

J. T 162, IT1, 205, Nisi IX. s11.

2 Kholas
Brhatk. Bha. I. 2882, 2892.

8 fyus AT A AT @< 47 &fy ar |t ar Foii v & v wifnd ar o
a1 @Eget av fagfeft Aty

Sudhabhojana J. No. 535.

Brhatk. Su. I. 2.8,
Digh. Potthapada Sutta 54, Vin. Mv. VL 33.21. . 123,277, Aca. IL
1, Nisi. VIIL 18.
4 Aca. II. 1.4.247.
Sy frrg <omit wfar st frsaret afnfy afor fram @< o 2y @
qafoe ar, wftq a1, S ar, g€ ar, awl A Hafed ar wwgd ar W s

gfemez |

Vin. Mv. VL. 33.21.
8 sty e G2 werdrel spafafy wesEEfy )
Uva. I. 37.
Via. Mv. VL. 33.21, Vin. Culla. IV. 45, J. 106, 130, 154, 186, 277,
Nisi. TIL. 18,
7 Saga—A preparation seasoned with butter milk such as dabibads etc.
J. C. Jain, p. 123.
P AT gy Wi Ry od gee  ghtfo
ga‘ar g1 aforeia Foam w0y T St 3T |
I 537

Nisi. VIII. 8.

J. IV. 370, V. 489.
7§, 408.
10 Vin, My. VI. 10, Vin, Culla, V. 104, J. V. 408, VL. 62, 546
" wrwrmrﬂfamﬁq&arw‘qu wrr%—e\r o ity Farfear e
qERT HESI |
J. 202.
Ang. N, HIL 301-303, J. 21, 34, 114.
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ras' and there wete some villages inhabited by hunters.2 Then
meat and fish are frequently mentioned with other eatables in the
Buddhist works.® Venison, pork and flesh of fowls seem to be
very popular* but flesh of oxen, godbd and bitds was also used
as food5 Some people killed sheep, goats, poultty and swine
in sactifices® but flesh of monkeys, pigeons and beef was also
eaten.”  Kings killed many animals in hunting and enjoyed theit
flesh.8 Thus it seems that both the Btihmanas and Ksatriyas had
no objection to taking meat. We know that some ascetics lived
on snippets of hides.® 'We also leatn from the Jain soutces that
many birds, fish and animals were killed and theit flesh setved
on festive occasions.}® Some people even took beef and eggs.1t
T IJU L 49, V. 458, VL 62,

? J. IL 182, IV. 252, 354, 337, 341, V. 41.

B J. 339, 418, 436.
Mahivagga (H) VI 4.4.

4 Venison—], 420. \
Pork—Nyagrodha J. 1z, Kumgga J. 21, J. 186.

Fowls—
a1 gHFEiasT waew geafear]
Jo 254
Sti J. 248, Nyagrodha J. 444.
& Oxen—]. 144.
Gudhi—fafrg wearerd sftaaraasd Mermie |
J. 138.

Birds—A captured bird cries “what fate for one caught in a net except
the cruel spit.’
T NG TZE TETSAT HYFAT |
J. 33
I 531
¢ J. 50, ]. 142, 489, 362.
7 Monkeys—Mahakapi. ], go02.
_ Pigeons—uo sren oF faw qonvn Mmatfe  grmant wfad @t
HAG |
J 277,
!?eef—Langustha J. 144, Gahapati J. 199.
- 537
9 Kassapa Sihanida J.
*0 Sutra II. 18,21, Aca. IT, 1.4 245, 247, Bhag. I, 8.46.
- Uttara XIL. 7, XIX, G4, Panna. I, 33, Vipaka, VIIL 46, 47, Vipaka.
11, 10. '
nSutiyapannatg. 51 p. 151,
Ramifer 7 e Gfx ofy Maq R wear wle g3 g1 T g 373-
gl 9/ SIUg |
Uva, VIII, 12,

g & fafq wemfe agut wemz 9wa< @eaT warg gy wfeqarg
7T R Ty wleahm azs g @ femewhng Frafrr  gomfng
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We read also of ascetics who lived ot the flesh of elephants?
In certain circumstances even the Jains, who ate so patticulat
about the protection of life, took meat. In the countty of Sindhu
many people lived on flesh diet.?

Flesh roasted on spits is frequently mentioned.® Meat of
sheep dressed with salt and pepper and fried in oil is mentioped
in the Siitra.* Venison, partridges and fowls wete toasted on
live charcoal® Meat soup was also common.® Ghee, curds
and spices were used in cooking meat.” The flesh of 2 Godhd
dressed with spices and vinegat was consideted a delicious dish.®
Meat cooked with rice seems to have been a favoutite dish of
the Brihmanas.® Sometimes a meat soup was prepared with

afgzsfma se feaforar qfgar st afrasfar o afwfinar,
afssiar, difeedr SaRaSTIEET AtT g weBeE q, Ui T uF, et |
T, S WYX G TH—II0E |
Vipaka, VIII. 10.
FHS AT 0T TAAFGAT ATEOHSY FgYT AN o Z0re q@ afaly
rm%f aifeerfer |

Vipaka. VIII. 46.47, Uttara XXII, 14.
L Sacra. IL 6, X. 92,

2Bh'lg XV., Nisi. Cu. 134, at 16.
‘qg foarg warg mesry  Hiwemrin
arfe fe @ Farg wfie FoTE )

Vipaka, III, 18.

Uttara, XIX. 70.
C.f. Sutra, II. 6.
q ¥ aurwe fEem omar W
Aiagar % § W UFew &y A |

J- 316,
£J. 33, 539
b fafaeggeTea wIREAr ateq wRY af@r
J. 512,
C.f. Vipaka, TL. 14, IIL 22.
8 Sipa or Upasecana
T A9 g7 7SAT AT |
J. L. 4z0.

I A g=g Wl g9y g‘ﬂﬁr ey | gatoimtt genRy g
Vin, Culla, VI, 4.1,

e gi AR | ;
. 398,
7 gftnafymzmweeTdi
J. L 325,
Ct. J. L 420, .
® fyfeg HTETT wiEAIaEaA IR |
J. 138.

9 J. 545, VL. 238.
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Robita fish and eaten with great relish with S@ rice® Thete
are many fefetences to seasoned meat both in the Buddhist and
Jain wotks2  Meat fried in oil and splted and spiced with pepper
is frequently mentioned in the Jain literatute® Some other
preparations of meat are mentioned in the Vipika, III. p. 46.4
The Buddhists did not belicve that purity comes through
food® It is stated that those who take life ate at fault but not
the persons who eat flesh.® Meat and fish ate invariably in-
cluded in the catables in the Buddhist works.? Buddha pre-
fetred non-violence to violence.® He condemned animal sacri-
fices,® but he did not insist on his followers being sttict vege-
tatians. He wanted to restrict the killing of animals? so
he advised his followets not to take meat preparations if an animal
or fish was killed expressly for them' No follower of his was
allowed to kill an animal for food in notmal times'® but meat of

* fet Afgarwr=ma Fadsfreasma e |
J. 292.
? J. T1L. 100, 378, VL. 62, Vipaka, IL. 14, IIL 22,
3 Vipaka. 1L 14, 111, 22, Sutra, IL. 6, 19.
4 Satikbagiing. T 7, D akbandiya, Rabassakbaydiya, Himapakka,
Jammapakka, : . Kéla, Herariga, Mabittha.
Vipiaka, IIL, p. 46.

5Vin., My. L 8o.

% Suttanipata IL, 2. 3-9, ], 246,

?Vin, IV, 83, J. 330, 418, 436.

8 Bhikkhu, Patimokkha V. 61, Samyutta. ITI, 1:9.

7 & wfkE §ifs d gy ek
Afgar we qonrd wffa agsafi)
Dhammapada. 27o.

&t T T ol ) wgR <@
weet sfi avee 7w Frafy T

Cf. Vin, Mv. L 56,
10 Even in this period, it appears that animals wete not killed on Sabhath
day (Upesatha divasesw). J. 220, Vin, 1L, 58.

Mx fy oy s Sfeeey iy gfqfsaaeag |
Vin, Mv. VI 31,141. '

Buddha considered drssa (seen , St ed) and parifamkit,
et i #a (seen), Sruta (heasd) and parisamkita (suspected)

Sutta. Nipata, IL. 7.27,

i Jivaka Suttanta. s55.2,1.5.
C.£. Vin, Culla. VIL 3.15, Majjhima (H) 55.

a9 v Sfife & fr
afsae q fafad ALY e
‘ Vin, Mv. VL 31.

SR
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wild animals could be cooked in times of disttess or in some ¢x-
traordinary illness.

Jain monks did not accept any food article which involved
bimsa® 1t was for this reason that they always avoided taking
meals at night?®  Jinadatta is said to have avoided meat pre-
patations even when they wete presctibed by a physician? But
in extteme distress some of them had no objection to taking
them.b

The Buddha and Mahavira impressed upon theit followets
the need of avoiding slaughtet of animals and succeeded to such
a great extent in changing the attitude of the people that even
Brahmanical wotks such as the Mahiblyvitata and the Manusmrti
prescribe sacrifices where no slaughter of animals is involved.®

SWEETS
Honey was in common use.” It had three vatieties—of

1Vin. IIL 58, Vin, Mahavagga. VL. 1.10, 23.10, 23.14.
Trafy TEeAT SEATRA IFRfFacEr arfar warfa
Vin, Mv. VL. 23.3.
Y YT A RAT AAE e wil e s
’ Vin, Mv. VL 23.10.

Scholars are not unanimous about the meaning of the word Sikaram-
addava, the food article, which caused Buddha’s death. But there seems to
be greater likelihood that it was a fungus liable to poison the human body

than boat’s flesh.
(AB.O.R.L, Vol. XXIII),

* gfag = & AF 7 799 7 wiysqard fgrq faeagd 7 #Ig AQ IaEls-
SSAIe AYrg AT @E 9T Fwfe o wr fassr %r@rAf‘varrIUIr T
ca. II, 1.3.
wifaarsy wigga wer nfafes froum) senferen aafnd ar foar
fe mofiames wwifiesd Tgrg awgd w0 afrssify
Aca. II, 1.525.
3 gg wow Y gad o feafear afg
oo arg frassissi T qeq FE AT 7
ud 7 IR gesn  ATAgHu wifed)
wearad 7 wAfq fawar W@
Dasa. VI. 25-26.
4 Av. Cu, II. p. 202, Sutra. II. 6.37.42.
5 Aca. Ti. IL. 1.4.247, cf. 1. 9.274.
Brhatk. Bha. 1.12.39, Das v. Su. V. 1.73. Nisi, Cu. 16, p. 1034.
Mahavira himself is said to have taken the flesh of a pigeon. (Bhag. XV.)
8 This may also have led to a considetable improvement in the prepara-

tion of vegetarian dishes.
’ See B.C. Law, Mahavira, p. 55.

7Vin, Mv. IV. 17, J. L 154, 334.
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small bees, of big bees and of a thitd variety called Kuttiya
But sugatcane was the most impottant source of sweet ingfe-
dients.2 Juice of sugarcane was also extracted with a machine
and was used in plenty® Pundravardhana. was noted for its
sugarcane crop.* We leatn that flout and ashes of dried sugat-
cane were used in prepating guds from the juice of sugatcane.’
It was so important an article of food that even the Buddha in-
cluded it among the food asticles which he allowed to his follo-
wers.8  Phapita and sugar were othet important products of
sugatcane which were in common use.”  Sugarcandy (Matsyan-
dikd) is also mentioned in the Jain canon.8

L Av, Cu. IL 319, Aca, IL. 1.4, Uttara. XIX. 70.
®Vin, IV., Anguttara, III. 76, IV, 179, Milind. 46, Dhamma Ti. IV,
199, Petavatthu Ti. 124, J. L 339, IV. 114, 466, Uttara. Ti. IT, p. 23.
8 J. L 339, IL. 240, IV. 160-61, VL. 539, Vin. Mv. VI, 35.6, Uttara, XIX.
53, Brhatk Bha. Pi. 575, Bhag. XXI, 5.
¢ Tandula Ti., p. z(a).
Thete were two kinds of sugarcane Pupdra (pale yellow) and Kgjali
(dark pusple). The former gave its name to Pundradesa (Bengal to the east
of the Ganges) and the latter to Kajolaka (Bengal to the west of the Ganges).
See Arch. Survey of India Repott 1879-80, Bihar and Bengal Vol
XV, p. 38, quoted by Dr. J. C. Jain, p. 91.

a figafi st ofem
Vin, Mv. VI. 16.1.

J. L. 123, Av. Cu. 1L 319, Vin, My, VI, 25-27.
Also see Appendix II.
* garfy @t v st feadiay sl o Fe Frforere Wasa i |
Vin. Mv. VI 199.
The Buddha allowed Gz to sick petsons and water of Ga to healthy

petsons.
Cf. Aca, IL 1.4, sheveggs () V. 4.
7 Phapita—See (6) above,
Vin, Mv. VL 199.
ARy damqmimdfaf  avmaweEef B AwgCh it
fardmrfer ) N
I

. . Jo L. 334.
L 1 Cf. Vin, IL. 177, Digh. I, .41, Vimana. 35-40, J. I. 340, 386, Aca.
arkarid

afemr arey R A wf

J. 442,
XVII.sz:i?. I 154, IIL, 130, IV, 114, 379, V. 384, Naya, XVIIL, 203, Panna,

B “w’rfgﬂwgﬁmm ...... W A =g a1 wafied ar afn a5 ar
@ A1 8§ a1 wBfed a1 ;g a1 Wi g gfewg )
Nisi. VIII, 1.
C.f. Naya., XVIL 203, Panna, XVIL 227, ol VIIL 18
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Of the sweet pteparations sweet fried tice (Mudbuldid) and
sweet balls (Madhugolaka or Modaka) were in common use! In
the Jain works we come actoss some fine sweets such as May-
daka (cakes stuffed with molasses and ghee), Madbusirsaka (also a
kind of sweet cake), Galalivaniya, Ghayapuppa (the modern ghevara),
Sibakesara and Morapdaka (sweets prepated from inspissated milk
and shaped like the eggs of peacock)?. Some of these may how-
evet, be later prepatations as they ate not mentioned in the eatly
Jain canon nor in the contemporary Brahmanical or Buddhist
literature.

Savrs, Spices- AND CONDIMENTS

_ The Vinaya Pitaka mentiones five vatictics of salts—sea
salt, black salt, rock salt, kitchen salt and red salt®? Sea salt
was prepated by boiling sea water* The Jain works mention
two other vaticties —Samarcals and Paniéuksira (eatth salt).’
Othet spices used in seasoning food wete pepper, long pepper,
cumin, asafoetida, mytobalan, dty ginger and turmetic.® = Mus-

1 Madbwlgia—See p. 59, f. n. 6 above.
Madbagolaka—Vin. Mv. 1. 43, VL 25.3.
% Mapdaka—Nisi Cu. II, p. 695.
Madbnsirsaka—Mmk, 48.8.
Gulalivapiya—Golpapadi in Gujrati.
(see J.C. Jain, p. 123).

Ghayapuppa—

Tty WEEwIfE AT AFaY rataly esEaaf |
Uva. 1. 34.

0 L e A

\ o adin pe ool
BCERY AT PO N R 71:3 9

3 Vin. Mv. VL 8.

4 Lopakdra—]. VI, 206. o
Storing salt in a horn vessel was not permissible.

Vin, Culla. XIL 1.1,

5 Dagavaikalika, Su. IIL. 8.
¢ Long peppet (pippalki)- . .
foeafer ar, freafersgoar, fafkd ar, fafras ar fawdd an, fae ar
gfgrfgssir |
Aca. Goz.-

Cf. Vin. Mv. VL 6, J. I 325, Jiva. IIL. 37.
Pepper (marica)

augwafirafisieraferdft AR ]
. 277
& fcarear gy AmaET Afcarst T ;}g“rfm
. 512,

J- 325, 455, 512, 277, Vin, I, 201, Vin. Mv, VI. 6, Aca, II. 1,8,268,
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tard and cloves wete also used! Some condiments wete also
used as the word Vyaiijana is frequently mentioped.* A dish
prepared with fruits is called Sddava in the Vinaya Pi taka.® Vine-
gar and sour gtuel wete in common use.* Some delicacies of
food were taken after the meals and ate called Uttaribbargam.

Omns AND OILSEEDS

Of the oilseeds sesamum was the most impottant atticle of
food.S Cakes of #ila sced (Saskwii) were very much liked.”
Some of the monks were so fond of cakes prepared with sesamum
that once a Buddhist monk specially requested a householder for
it and had to express his regret for doing so in the assembly of
monks.8  Sesamum powder and sesamum Parpafas were also

Cumin (Jiraka)—
fefrar stremratfy firfear)
J. L. 274.

4.
J. 1. 244, 274, 42, IL. 363, 225, V. 12, VL. 536, Pinda Nit. 54.
Dryginger (S7igavera)— .
wRwAITY forea ganfn Faswfr afrge RRRTy a=q gy wfifeg

FeFfefm sy wEaEs
Vin. Mv. VL 201.

J. L. 274, 375, 42, Vin. Mv. VL, 3, Bhag. VIIL 3, Panna. I. 23.31, 43-44.
Asafoetida (Hifgn)—Vin, Mv. VI. 7., Vin. L. zo01.
Turmetic (Haridra)—Vin. Mv. V1. 3, Vin. L. 201, Anguttara, IIL 230,
233, J. V. 89, Majjhima I. 127, Sarhyutta. I, 101, Pinda Nir, 54.
! Mustard (.S‘a‘r,rzzpa)
AT T @@L weatafaew fogad 9 fifear ofr

qad wfeear

Aca. I, 1.8.268.
Cloves (Lavariga)—Pinda Nit. 54.
2Vin, Mv. VI. 33. 17, Vin, Culla, VI. 4.1, VIIL 4.5, Anguttara.
49, Vin, IL, 214, J. 42, 212. 4 4 Angutaasa. L
3 Vin. IV. 2.59.
4 Vinegar (mbili)rj. I. 244, 304, IL. 263, IIL. 225, IV, 2.1.
Sourgruel (Kajika)—Vin, 1. 203, It is also called Soviraka, Vin.
1. 210, Samyutta I, 3, J. 254, J. 42. ’
FITATAT AT G Y Ao FYerew iy
] Vin, Mv. VL 16.3.
EV{n. 1L 214, TMI. 160, IV. 259, Culla (H) IV. 2.1, VIII. 2.2,
» Iﬂgyni. M}rI VI{; 16.33, Samyultﬁt. I 170, Anguttara L 130, IV, 108, J.
> 195, 423, 1L 248-49, 301, 32, IIL 425, 503, 537, 53, VL. 325, J. 546, Vin.
Mv. VL 34, Culla. TV. 45, I. 163, Thera Ga.T. 927.,7 Brﬂatk. IIB. i, ]‘;hgé’X}g
2, Sutta, IL2, Nisi, III. 18, Brhatk. Bha. I. 828, Panna. L. 23-40, Aca. II, I.527.

7 Culla, I, . i
: Cgll:. % ;3;, J. 546, Dhammapada Ti, II. 7.5, Aca, I 15. 132,

J. 375

]
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used!  Sesamum oil was used by poor people?  Mustard and
its powder wete also used.3 Its oil may also have been used.
Oil was also extracted from castor seed, linseed and safflower.t
Oil cake was also used as a food article by some ascetics. Be-
sides vegetable oils, animal fats were also used as food. The
Buddha himself allowed to the monks the use of the fats of a bear,
a fish, an alligator, a pig and an ass in case of illness.®

Frurts AND VEGETABLES

The Buddha allowed his followets to eat fruits and appointed
a distributor of fruits.? Fout methods of tipening green fruit,
desctibed in Jain canon, wete coveting them with straw, heating
them, mixing them with ripe fruit and allowing them to ripen on
the tree.®

Some of the common fruits were jujube, mango, rose apple,
bread fruit, Srrigitaka (trapabispinesa), Amalaka (emblic mytoba-
lan), plantain, cocoanut, dates, Bilva, palm fruit, Priydla, Kapittha,
Tinduka (Disspyros Embryoplettes), grapes, Pardsaka, Karamarda
(catissa carandes Lim.) and citrus.?

Y Tilapittha and Tilapappade—~Aca. IL. 1.527.

2 Culla. IV. 4s., J. L 340, 325, Via. Mv. VI. 16, VL 34.21.

3 Sarsapa Suttanipita 625, 631, p. 122, Dhamma, I. 93. Samyutta II.
137, J. VL 174, 536.

Sarsapakutta—Vin. 1. 205, I 151.

¢ Brapda (castot seed) J. 1. 109, 423, IL 44, V. 354, 417, VL. 520.

Atasi (Linseed)—Bhag, XXI.

Kausumbba (Safflower)—].C. Jain, p. 91.

5 8.B.B. V., p. 10 (Kassapasihanidasutta).

S qpamrarth fagee aaift e wewaey Ieeaqy, guREay, §Ee
qGH, NI TG |
Vin, Mv. VL 1.2

Tt fawed A freaadist waawed S aforSage )

Vin. Mv., VL. a1,

The Buddha allowed five kinds of fruits e.g. mango fruits the skin
of which had been removed by fire, of which the skin had been removed with
a knife ot nails, one without a ketnal stone, and one having a kernal stone,

Culla, V. 7.3.

Culla. (H) VL. 6.7.
8 Jagdish Chandra Jain, p. 93.
9 Jujube—T]. IL. 260, 547, .B.B. V. 56
Mango— N ;
ALAIAA T A, TFLAAT TEGATA, TLATAT TT AT, AT
gesrfada Aifadeassriaag ) ] :
. 537
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We know from the Buddhist works that vegetables wete

CiEe I C I R [ E I R AR P R L S SRR E R
fafaerfr wemafy #fkal ‘ 1. 466
. 4066. .

stagvgd ar, wfageaed ar, afewawed a1, faeerawd ar.......
gfemfgssr

© Aca. 6os.

J. L 54, 124, 344, 186, 255, 545, IIL. o8, IV. 264, 265, Das. Bra. J.
495, Panna. I 23.12.7, Aca. I 1.82.66, Tha. X. 756, 1Raya. IIT, 12.

Rose Apple (Jambi)—]. 124, 294, 536, 541, IV. 545, VI 529, Daéa
Bra, J. 495, Panna. I. 1-3. .

Panasa (Bread fruit)—]. 57, 123, 466, 450, 1. 160, V. 46, J. 547, Panna.
L 23.12.7, Aca. 11, 1.8.266, Tha. X. 736.

Fe=T FfeAT T G0 Seq fafiast gOaEr Araas awen gt 1
e e e = o frite = wfaer wy sy Safa A9 awpar = ITEIX
Afecwr = srefeer wy AT Afar dwAwn agr i TRER g
A AR |

Srigitaka (Trapabispinosa)

TG AT AT ST A AT w7 e ar qf wwpt an,. ...
afgmfgsar)

Je 547

Aca. IL 3.3, 350.
Amaiakis (emblic myrobalan)—J. L 450, II, 160, V. 465, J. 495, 512,
2‘éin. I\étv. I 20,10, Vin, 1. 201, 278, Panna, I, 23, 12-17, Aca. IL 1.8, 266, Tha.
. 736,
Kadalf (plantain}—J. 466, 514, Panna. I. 23. 12-17, Aca. I 1.8, 266,
Tha. X. 736,
Cocoanut (N#/fiksra)—T. 66, 514, 537, 547, Sutra. I. 44.
Dates (Kbgdﬁra)—J). 52117.4 T 33T, 547 “
Bilva—]. 1. 306, 495, VI, 578, Sathyutta. I. 150, Sutta. N. 125, Angut-
tara, IV. 170, Apidana IIT. 346,
Palm fruit (Tals)—]. 160, IV. 1 58.
Priyila—]. 495.
faogmfn frerfie s srgwfem
B GEFATR = T oy A<
J. 503.

0. Aw?”gtxlfa——'l 177, 495, 541, IL 53, IV. z7§, V. 38, Digh, I. 178, V.
ik
Parz%a.éa(—Virii)I. l;é,“}i {7813.'278.
Karamarda—-]. 455, V1. 536,
Citrus (Matuliriga)

2 WSt = et g afed 1
AR werafor Ageafr sfmr
freert framet = amnt i 136

Dasavaikalika V. 2, 25-26,

LWL
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sold at the gates of Uttara Paficila.! The Buddha himself allow-
ed leafy vegetables to his followers.?  Stalks and roots of lotus,
long bottle gourd, brinjal, cucumber, radish, catmint and mustatd
stalks were eaten as vegetables.® The use of gatlic and leeks
is prohibited because the foul smell deptived the eater of gatlic
of the company of othets. But the Buddhist monks wete allow-
ed to use it in case of illness.*

Some othet fruits are mentioned.
C.f. Panna. I, 1-3.
Nyagrodba—T]. 1. 298, 324.
Résmarya—]. 503, 540.
Lak#ra—]. 495.
Awritaka—]. 1L 111, Apidina, IL. 346, Panna. I. 1-3.
Kapittha (wood apple)—]J. 1. 298, VL. 550, 553,:]. 547, 529
Udumbara—Digh. IL. 4, IV. 35, Anguttaza IV. 283, J. L. 208, IIL
73, 294, VL. 174, 529, 251. .
L PotIncgranate (Déidima)—Panma. I, 1-3, Aca, Gos.
. L o139,
2 Mahavagga. (H) VI 6.8, Vin, Mv. VL 35.
3 Stalks of lotus (Bisa)—Aca. II. 1.7.
Roots of lotus (S#iks)—Aca. IL. 1.7, J.I. 79, 96, Vin, I. 246, J. VL
63.
3 Mustard stalks—Aca. I, 1.7,
Long bottle gourd (#/#bi))—]. 1. 3. 12, IV. 445, V. 37 VL. 578, Sutra.
1. 4.4., Naya. XVL 163, Uttara Ti, V. 103.
Brinjal—Panna. I, 23, 18-19, 26, 37, 38, 43, Bhag. XXI. 7, Uttdra
XXXVI. 96, Aca. IL 3.3.350, J. V. 37.
Cucumber—Panna. 1. 23.18-19, 26, 37, 38, 43, Uttara XXXVIL 96,
Radish— Ibid. ‘
Catmint (Bidali)
Qe e shereatt faretfr aawaIf an ArrEmArET gt et

s frg ) A sagEeE = qrf s gesnfe sl § 8 aferEn

J. 496,

Other vegetables used as food were Pindil, Alyka, Blaluka (convol-
vulus), Kadamba (convoluvulus tepins), Bidarikanda, Karavella, Pilaka, Svastika
and Mapdiiki. 'The last three are leafy vegetables.

Panna. L 23. 18-19, 26, 37, 38, 43, Uttara XXXV 96.

e WIQVF AT, e argvt an gl arqut a1 AANE arfafy g |

Uva. 1. 38.
qTRT AT QO s g fafy assmf )
Uva. L 30.
4 Some Buddhist nuns are said to have pulled out practically all the
onions from a field. ‘This shows that some of them wete very fond of onions.

T. 136.)
Bhikkhuni Pitimokkha. Pacittiya (H) 4.(1., Culla. (H) V. 6.4.
Gatlic (Jasnna) R
ar o PragAT agu arded i

Vin. IV. 250.
Vin. II. 140, IV. 258, Culla. V. 6.4., Aca. IL 3.3.350.
Leeks—Vin. IV. 259,
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INTOXICATING DRINKS

From the Buddhist and Jain wotks we learn that liquot was
manufactuted and consumed on a latge scale  Taverns and
drinking shops ate frequently mentioned.? At the time of
festivals, feasting and drinking wete resorted to and friends wete
invited® It is stated that Canda Pajjota drank for three days
continuously when Vatsarija Udayana was brought alive.  Jain
soutces also mention dtinking to excess. King Duvaya is said
to have entertained the members of a marriage party with many
kinds of liquors and wines.5 From the Jatakas we learn that
even women and hermits drank hard on some occasions, 8

But people were well acquinted with the evils of drinking.”
The princes of Baravai, it is stated, wete ruined because they
wete addicted to drinking Kadambati wine.! Even dealing in
sttong liquors is forbidden.® The Buddha and Mahavira did
not allow their followers especially monks indulgence in wines.10
The Jain canon does not even permit monks to reside at a place

+J. 1. 136, 251, 268, V. 12, V1. 328, J. 545, VL 505, Brhitk, I. 2.4. Uttara
XIX. 0, Bhag. V. 2.8, Vipaka. II. 19, Nisi. Cu. I. s11. .

2.1 116, 251, 268, VI, 328, 545.

< Flags were.used to distinguish liquor shops from other shops.

Behatle. Bha. IL 35.39.

]. 142, L 362, IL 240, VL. 161, J. 545, VL. 238,

4 Dhammapada Atthakathi. 1. 193.

& Naya. 16, p. 179.

¢ Suripina. |. 81, J. 512,

7 Surdpana. J., Kumbha, J.

8 Uttara. Ti. 2, p. 36 a,

9 Anguttara. III, 208.

W gTEsT @A) gl
weaEr Al A aafr e

grad st

C.f. Vin. Mv. Ls6, Anguttara III. 7.70.
g foar gur g 33 wra wglinr )
afeeeiif e il aar sfgafi =)

fitr aves wgar ard Arges fogdt w2
WA g3 AE 7 wE o frrwd)

Dhammapada, p. 247.
Bhikkhu Patimokkha. V. s1.

Uttara. XIX. 71.

A Uttata. V. 9.
S WSS A @qo T Wb A 36 afmerafy |

Sutta, I, 7.13.
C.f. Jiva, III. 37, Naya. XVL 105. [

E 1

)

e A R et
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where jats of wine are stoted.! But both the followers of the
Buddha and Mahivita wete allowed to use wine in cases of
illness.?

Strong liquors are called Madya but the general wotd for
all kinds of intoxicating drinks ptepated from cereals is Swra.?
‘The Vinaya, mentions five kinds of suré—prepared from tice meal,
from cakes, from boiled rice, from ferment and with spices.t
Maireya (spiced wine) seems to be vety populat at this time.
Varup (a sttong liquot), the wine prepared from Mudhika flowets
(Basia Latifolia), Prasannd (a vatiety of surd) and Sidhu (prepated
with the juice of sugarcane) were other intoxicating drinks in
use.® From the Jain canon we learn that liquors prepated from
palm fruit, Jati flowets, Kadamba fruit wete also used.” A

1 Brahtk, IX. 17.

2Vin. Mahavagga. VI, 1.16, Bthatk. Bha, II. 3413, Naya. V. 8o.

3 Patimokkha. 21, Dhammapada 247, J. 466, Naya XVI. 179.

L gy A frEsgRr, qagRr AEagy fhorafren gwiEder g am
QR AT AEATEAT [ESTHAT HHIT HI |
Vin. IV. 110,

J. 466.
C.f. Dhammapada. 247, Patimokkha, 51.
See Ch. IV. for the preparation of Maireya.
g = " F AL 7 15 7 ol =7 wgowi 7
Vipaka. para. 4o.

® @Y gYr S WO gl fafire |

gu @ 9med @t a9 wgssi
THANET @R g @eR s
g< a7 /< ar fa e a1 et @At
T g7e 7 fud fag 9w wer wea )

Dhammapada. 247.

Dasavaikilika, V. 2.38.
8 Varnpi—
ar araeed wrgar ar f ared

J. L 47, Jiva. IIL. 37
Madhavi (from Madhuka flowers)—Av. Cu. IL. 171
Prasanna—fotr preparation see Ch. IV.
Naya. XVI. 105, Vipak. para. 4o.
Sidbu (distilled from juice of sugatrcane) Uttata. XIX. 70, Naya. XVL
105, Vipak. para. 4o.
7 Tilakka ( a wine ptepared from the palm fruit), Jambd, XX, oo,
Jiva. IIL 264, Panna. XVIL 364.
Jati (an intoxicating drink from Jati flowers) Vipaka. II. 19.
Kadambari (distilled from ripe kadamba fruit) Uttaradhyayana, Ti
II. 36.

Dravya Guga Vijfiana, II, p. 33.



76 FOOD AND DRINKS IN ANCIENT INDIA

strong intoxicating dtink which did not lose its ttue natute even
when diluted a hundred times, is called Safaz' Some other
vatieties are also mentioned.?

DRINEING WATER AND OTHER BEVERAGES

Cool water brought from mountain springs was used fot
dtinking putposes.® Buddhists used eight kinds of strainets
to putify drinking water as they wete not allowed to drink water
full of insects.* The Jains regatd rainwater as the bestd but
water of springs, frost, wells, tanks and dewdrops was also used
for drinking.®

In this period many syrups were prepared from fruits etc.
The Buddha allowed eight kinds of beverages to his followets.
Syrups wete prepated with tipe mango juice, rose apple,
plantain fruit, grapes, edible toot of watetlily, honey, Parisaka
fruit and cocoanut.” Sometimes sytups prepared with gwda and

FEL WA AT L L L wesley, afwg few,” witag faa, afgsfe,
ArgnfEr g3 7 wg 7 0 7 903 7 fag 7 ogool =)

Vipakd. para. 4o.
tJ.C, Jain, p. 125. Jambu. 20, p. 99 fr. Jiva 3, pp. 264a .
Panna. 17, p. 364 f.
2 Candraprabbi, Manisilika, Rstabba, Jambiphala, Kiliki, Dugdhajoti,
Mydvikisira, Vamsi, Sovira, Kbarjiirasira and Supakveksurasa.
. (J. C. Jain, p. 123).
® sifter F oreta Wi Avaaw frforea )
gdt fig oS @ ¥ & Afegadfy)
J. s540.
¢ Bhikkhu Patimokkha (H) V. 20 and 62.

The Buddha also allowed the use of some stands made of wood,
stone or bricks for keeping watet jars.

Culla, (H) V. 2.4.
qr oA e, S, aeanrrd, Sawd aficq e arfafmag |
Pac. XX. 62.

Of the eight kinds of strainers the Danda parissavana was a long box,
both ends of which strained water which was poured into the centre by means
of a pipe. The other strainers were a filter with four pipes (Ofzhanika), tegu-
lation water pots (dhammakaraka), corner of the uppet robe, cross scams, short

cross scams, circular seams, and short circular seams. (Vin, IIL. 102, I 177,
302, Culla, XIIL. 2., Vin. Myv. VIIL).

Srigfraaanyr wade aiffafy gesrrats |
6 Aca, 1. '13. 108.

" AT e HEE T A S SEE e
TELATTH FEHTIIT AR FTEEFATA |

Uva. L 41

Vin. 1. 246,

|
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sugar were also used.!  All these beverages wete used in the
evening as the followers of the Buddha did not take their meals
in the evening.? The Jain wotks mention some othet sytups
such as thosg prepared from dates, pomegtanates, green bamboos,
jujube, myrobalans and tamarind.?

The Jain monks wete not permitted to drink watet used for
washing rice, sesamnum, chaff, or batley as also that used for pre-
pating dough. Sour gruel was also not allowed to them.*

THE ArT oF COOXING AND UTENSILS

The Buddhists, generally had a separate dining room and a
store house for food stuffs.®> Food was also available on the
shops in the market.®  The rich no doubt had their expert cooks.
The Buddha appointed a separate officer to distribute food.?
The art of cooking was so developed that it is considered one
of the twenty five prominent occupations of the period.® Eigh-
teen kinds of solid foods arc referred to in a Jataka,® and the
process of flavouring cooked preparations with cumin and asafoe-
tida (Dhipanay was well known® The Jain sources mention
eighteen kinds of seasoned foods (Vyafjana)t and a number of

X Grdodaka—Vin. Mv, VI. 27.
Sakkbarapinaka .
ST HF&A T HGAAT Foras glrgfiear g ga afe@r av oqy q3war
matfir |
Cf. J. 476. J. 1. 281,
2 Via. Mv. VL. 6.6, Digh. Past. L p. 5, (Bhagavata), ]
3 geront ai, Harswarnt |, Flagsarw ar, wrstanarnt ar, gzt
ar, SfeHTIT q1ESSRATR T, IO A1, FAAOE af, ST
ar, =gt ar, worgd a7 Qg g . afs mifgsan
Aca. L. 599.
& & firae] AT ST FATO A SF g7 10T S srforss, & orer foeltad av, g -
&t ar, SANan a1, weEr ar, Qe ar, gatiadar, aied g afenfy @i wd gwer
ey agw afewnfessri
Aca, 1, 642,

5 Upasthinasili (a dining room)—Cull. Sensanakkhandhva VI
Rappabbiimi (a store house)—]. 545.

8 Qdaniyaghara (shop of a cook)—]. 545, J. I1I. 287, V. 290, VI. 276, V.170,

7 Kbajjabhijaka (a distributor of food)—Vin. II. 176, I1I. 38, 155.

8 Ajitasatry mentioned it to the Buddha.

97, 26, J. I, p. 186.

10 Dhapita. (NV. 43.)

11 The eighteen kinds of Vyadjana ase :— ) .

1, Sipa (pulse soup), 2, Odana (boiled rice), 3-5. Three kinds of

meat. 6. Cow’s milk, 7. Jisa (water of boiled pulses), 8, Bhakkse
sweets, 9. Gulalivapiya (gol papadi etc.), 10. Milaphala (bread fruit), 11. Hari-
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sweets such as ghrtapira, kbajjakas and Mapdakast  and saline
preparations such as small round balls prepated with pulses and
parpatas?  The preparation of all these delicacies shows a high
stage of development in the culinary att. .

Buddhist monks generally used utensils made of coppet,
wood ot clay®  Utensils made of gold, silvet and ptecious
stones wege used only by the rich, while the common people
used copper, wooden, or skin vessels and the poor used only
leaf pots and earthenware.r When earthen vessels were broken
the Buddhist monks were allowed watet vessels of three kinds—
brass pots, wooden pots and skins® In the Cullavagga it is
consideted improper to store salt in a hotn vessel because by
keeping salt in a hollow hotn the Buddhist monks acquired a
possession. 8

The common implements used by the Buddhist monks wete
a watet jaf, a drinking cup, a water bag, a basket, a cooking
potand a pan.” A round tub like vessel for keeping soft food

yiga (Camin), 12, Sdga ™ -, "7 .. Tasalu (Sikbaripi) 14. Pina (drinks)
1s. Pdniya (Water), 16. . 17. Saga (debibard)

Tha. IIL 135.

J.C. Jain, p. 123.

Cooked food is classified into four categories—well dressed food in
general (Sukrtom), well cooked foad (supakvam) such as Glrtapira, flavoured
food (Subbytan) such as soup and Yawdge and much sweetened food such as
Modakas.

! 8ee p. o, f, n. 4, p. 69, f. n. (1) and (2) above.
2 See p. 62, f.n. 2,
8 Culla (H) V. r.10,, Culla, (H) V. 74.
{FT qER ALAN GIAALHS QAT |
J. 476.

Culla, (H) V. 1.10, c.f, Naya, Ti. I, 42(a) 1. 26.

Culla, V. 16, Uva. XXXVIII. 173.

Pappapuga (leaf pots)—J. I, 415.

Eighteen kinds of utensils—such as those made of iron, copper, lead,
bronze, silver, gold, precious stones, ivoty, hotns, cloth, leather, stone and
conchshell ate mentioned in Nisi. IX. 1.

& Culla, V, 16,2,
¢ Culla. XII. 1.1.
? Bhydgira (water jar)~Digh, I 172, An uttara, IV. 210, J. I, 26
Uva. )%XX’&\ZIII.( 173, ) 5 75 S0 J 5
araka (drinking cup)—J. 1. 157, 266, J. 125.

Thivika (a wate% bag))—glulla. 5\; 9. I’~4J ’

Pifaka (a basket)—Vin. Mv. VI, 25,

Kaumbhi (a cooking pot)—Vin, Mv. VI. 25, Ghatikarasutta, §1.

Tagtaka (a dish)— J. 476,

Pariyoga (a dish)—Ghatikarasutta. 81.

Kagapiya (a pan)—J. 268,
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was called A/indi and a basket for keeping solid food gopitakal
A covet for alms bowl was called Pindopadhina? In the Jain
works we also have such implements as a knife, a sieve, a mottat,
big and small jars, kettle for cooking, tumbler and jars having
necks like that of a camel® The eatliest reference to a spittoon
is found in the Mahivagga of the Vinayapitaka.*

Ruies orF Dier aND ETIQUETTE

The Buddhist works lay down hospitality as a duty and
state that alms giving cleanses the mind from the ditt of the sins
of selfishness and cupidity.5  Wherever the Buddha went the
laity wete anxious to fecd the whole order.® ‘The Jains
cleatly advocate that even a Capdala guest should be fed with
honour.”

Both the Buddhists and the Jains wete very particulat about
the putity of food. The Buddha allowed food to his followers
only when they had cleaned their teeth with a tooth stick.®
They are not permitted to drink water before it is cleaned by a
strainer.? The Jains were not expected to take any fruit or

1 Alinda—Vin, My, 1IL. 15.9, Uva, VII, 4.

G opitan—Vin. Mv. IIL 15.9.

2M.S.V. L 84.2.
8 Sattha (a knife)—Sutra. I. 4.10.

Suphapi (a kettle for cooking)—Sutra, I, 4,12,

Khalaga (2 sieve)— Ibid.

Khiiragilapa (a mottar)— Ibid.

The Uva. VII. 4 mentions Karge (small jars), Varae (big jats), pibadae
(cooking pots), ghadae iwater jats), Adbaghadae (hnlf water jars), Kalasae (jars),
Aljnjara, Jambue (tamblers), Utthiya (jats having necks like those of camels).

¢ Vinayapitaka Ed. by H. Oldenberg 1879, Vol I, p, 271. ~

Also see ‘History of the Spittoon in India’ by Dr. P. K. Gode,
AB.O.R.L, Vol. XXVI. Parts IIT & IV, pp. 204-214.

58.B.B. L. 3, XIIL 38.
¢ Digh. (H) 3o Lakkhapa Sutta.
Generally the invitation to Bhikkhus was issued on the previous day,
Majjhima (H) 55.

Supriya, a followet of the Buddha, is said to have cut off the flesh
of het own thigh to save the life of an ailing Bhikkhu when it could not be had
it being a holiday in the meat market in Banaras. This shows that the spirit
of hospitality had become a part and parcel of Indian social life.

el TREAT 9T AieR FERnlTer Triar waTh
Vin, Mv, VL, 13.3.
? Uttara, XIIL
8 Culla, V. 5. (Hindi).
® See p. 76, f. n. (4) above, Paci XX, 62.
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vegetable before they had fully satisfied themselves that it did
not contain any living being* For the same reason eating
food at night is condemned.> Both the Jains and the Buddhists
did not believe that food was defiled by the touch of a person
if he was botn in a low caste.>  Whosoever be the giver they
were expected to accept and eat their food with tespect,® even
if it be coatse food.?

The Buddha laid great emphasis on eating food obtained by
lawful means. Accotding to him the leavings of a houscholder
ot a ddg wete better than food obtained by uslawful means.®
A monk was not allowed to dine with the order if he committed
asin.” We leatn from the Jitakas that Brahmanas had no ob-
jection to taking food with Ksatriyas but they genetally avoided
the leavings of others and if they did not do so they were ex-
communicated.8 A Brihmana repents for eating the food of 2
Cindala,® and a Ksattiya refuses to dine with his own daughter
because she was born of a Stdta wifel® Brihmanas are ex-
communicated for using water mixed with the rice which the
Cindala had used! In the Uttaridhyayana Stutra there is a
stoty stating that Brihmanas refused to give food to a Candila
ascetic.i?

‘The Buddha laid down several tules to see that his followers
practised moderation in food. They wete not allowed to take
midday meal in the afternoon.®® No monk was allowed to take

1 Nisi, IV, ar.

2 See p. 67, £f. 0. 3above.

3 See p. 79, . n. 8 above.

:i Bhikkhu Patimokkha. VIL 27, 31, Bh1kkhu Patimokkha. (H) VI
27 and 31.
7 5B5hxkkhum Patimokkha. IV, 3o,

87 =nfy & dar) /) e

7 gify = frfgeY 97 @ ar
3 % f WM 3w aw W
HeAT WHET A A

7Culla. 1. 5.6.
8J. I 319-20, J. 179, IV. 388,
o J. IL 82,
0T, IV, 144.
L], IV. 388.
1“Ut§ara XII.
8 Culla, X11, 1.1, S.B.B. V. , Bhik i
) VI b, P+ 333, Bhikkhu Patimokkha., Mahav?gga
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quantity of food mote than what was necessaty to sustain life.
They were not allowed to stote food in otdinaty times2 But
some food stuffs, which were given to the convelescent monks
as tonics such as ghee, butter, honey, oil and sugar, could be
preserved for a week.®? At a time the monk could not accept
morte than three bowls of food.* The Jains also insist on eating

s much food as is necessary to sustain life,5 and believe that the

body is purified by keeping fasts.®

Some idea of the food of children can be had from a Jataka.?
The food of the students consisted chiefly of rice and rice gruel.
On being invited to dinners, however, they were setved with sugar,
jaggery, curds and milk.® They wete expected to - avoid rich
food (Prapita) as it did not suit theit stage in life. They ate
advised to be moderate in eating and drinking.?

1 Bhikkhu Patimokkha (H) V. 35-37., Majjhima (H) 39. (Mahaassa-
pura).
2 Bhikkhu Patimokkha (H) V. 38., Mahavagga (H) VI 5.1, Majjhima

(H). 53.
3 Mahavagga, VI.

3.4
C.L =iy ’r‘ar HER VL HIAT 7T |
afagl g=a 9, 199 Ao ggEHId |
. Uttara. XIX, 3o0.

4 Culla, VIL 3.13, 34, Bhikkhu Patimokkha (H) VIL 29,30, (H) 36,
Bhtkkum Patimokkha (H) VL. 29, 30, 36.

Ssrgr gael g9ferael au  wwrEHT TaeE 99
ufafragaft o sWigat @ swarfes fam seag)
Uttara XXXI1, 11,
Uttara, L. 32.
naw 99 9 fagd qawesar e o free)
wagd A1 qfRTessr ag 7 Frmead geY |
Dasa IX. 4. 3.4.
gore 51w wa e, wigssar wgerw e )
Srwg weTusfreE- OS, WA TEEYg 8 geall
Dasa. IX. 4. 3.5.
8 syorgror 7ol afcar feramafar <@ afesae
wmr FR¥gr @efvraTg S a9 g
Uttara XXX, 8.
7 Jataka VI, 3-6.
8 e faaret frmegd Qe A0 1 AR afuA Ifsay oF 9 @
. L 125
o yaoftd wrgfear gag ¥ fawred & g fafe = 7 wfag-fre gag
qofyst SIEIT | AR wioren gewafoes avwd 9F1 ar wo1 ar fagfret ar aqafe-
ST 4G q7 qaSsT IedTd AT yrefrssr, Segwifad ar o o % gaewr ¥ afa ou-
6
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Both the Buddhists and Jains lay emphasis on simplicity of
food for monks. The Buddhist monks wete advised to avoid a
meal to be taken by three pexsons together (T7kabhojana) as also
a group meal (gepabbojand) because they might get fond of well
cooked and sweet things! The Buddha: prescribed that a
healthy Bhikkbu should not tequest 2 householder to provide
such rich food stuffs as ghee, butter, oil, honey, sugar, fish, meat,
milk and cutds.®? The Jain monks wete not allowed to take
highly noutishing food such as milk, curds, ghee, oil, etc. be-
cause such noutishing food makes one ovetstrong and desires
rush upon him as the bitds rush upon a tree laden with sweet
froit.¥ The Jain monks wete expected to visit only those places
whete coarse food such as Kn/wdsa was provided®  Jain monks
should not take too much interest in the food preparations.?

AT TETHY WAL | T @AY P qoitd g A
Uttara, XVI. 7.
AT FEAEIY qO7 WY mgﬁm gag & fomd, .., .. o
. Uttara XVI. 8.
1 Culla, VII. 13.
2 Bhikkhupatimokkha (H) V. 39, Bhikkhunipatimokkha V. 5. 222-229.
3 Uttara XXX, 4
TR 7 fﬁram"err, o | e w0 vy

fest = wrar awlredfa gn ST wERE T T
Uttara, XXXII. 10.

oty wer art g ey war fragai)
g ot farg freway sy

forarr forda Fdsar i fed g gearg
g A FH qACT A IForzsrg ey 9y |
Uttara. VIIL 12,
AT 99 TG0 7 HE AR T 7 |
7 g fis dvg g afeag § feg)

Uttara, XV. 13.
afErig @ fredsar i ada =)
afesior ufger  fid wrow waEw)
frqae sfer dawit  oofid et
q s Afgew " qrw g€ W

Uttara, XVI. 7.

Dasav. VIIL 57.
$4F JUC T SHOF Feq SASST fyer Wy |
NG dre F¥wwr @A fer frean)

Uttaga, VIII, 11,
At A <Ay f1d 98 wX g arfvag
feg 7 wrToT Qv = = Foret #fory aw fergt

Dasav. X. 17.
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They were not expected to declare the qualities of food for the
same reasont An ideal monk according to the Buddha, does
not kill any animal for food, accepts only one coutse, does not
take food at improper times, Hc does not accept uncooked
foodgrains, or meat2 The Buddha did not allow the monks
the use of stuffed couches and chairs when taking food.?

It appears that the dict of the Buddhist monks consisted of
milk rice in the breakfast, trice and cutty at lunch and slight te-
past consisting of ghee, buttct, oil, honey or molasses in the
aftetnoon. They did not eat anything at night* We learn
that other ascetics generally lived on leaves, bulbs, roots sach
as tadish, lotus stalks, fruits such as jujube, myrobalan, honey,
wild tice and black mustard.® Some naked ascetics took food
in a standing postute, they licked their hands clean and refused
to accept any invitations. They abstained from fish, meat and
strong drinks and lived on pot hetbs, wild tice, leather, pating,
bata (a water plant), scum of boiled rice, broken pieces of rice,
oil cake, grasses and such fruits as fell from the tree them-
selves.® But it appeats that some ascetics had no objection to
taking meat preparations.” Somc monks were fond of cating
mangoes, some of onions and some others of gatlic.®  The

! galefy galfefy gfeed gee wg)
- gfnfes gufests wrad assig qut )
Uttara. I. 36.
“ug wiesr gaoy e T S

Frpreraterr wRefacdr waol TR
Digh, Pat. I, p. 5 (Bhagavata)
Digha (H) I 1, Kalpasutra, V. 8, Culla. VIL 3. 25.37, Mahavagga.

560.
3 Culla. VIIL 5.3. V. 19. *
¢ Mahavagga. L. 25. 8, I, 30. 8, Culla. XII 2.8, Losaka J. 41. N
g waafy WA feaws FAT) AT, AE oS TREATaR |
et v Teafiar 47 waE) e gaisRraeTEd: qHEaEaeT gl
Div. 130.2.
6 Bhikkhuparampari J. No. 496, J. L. 251.
8 SR WHRAT HIATF WAGT VAT HFT EGH WAET ZE VR FA TG A=A
Wt s WeEr 94 T BARNT A G T B A
Digh. I. 166, Kassapasthanida Sutta
Yarer AR GATIRT FAROGIL TARIRC FATEN GBI AT fryr-
B
Bhagavati XI. 9.6
? Digh. I. 141, Aupapatika Sttra,
8 Aca. IL 7.
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Buddha laid down that not more than three Bhikkhus should visit
a house on one day. They should also not visit a house in the
afternoon, for it might cause inconvenience to the householder.?
The Buddhist monks wete allowed to take molasses, ghee, butter,
oil, honey, fish, flesh, milk and cutds but were not allowed to
drink Snré or Maireya.?

The Jains were expected to take their meals at a place which
was free from insects and gteen plants, was coveted with some
piece of cloth and was sutrounded with walls® From the
Jatakas we know that people took food in dining halls and sat
on benches while doing so Some of them also used cus-
hions.5 The Buddha laid down tules of etiquette for the monks.
He laid down that while eating, the whole hand should not be
thrust into the mouth. A person should not talk with rice in
his mouth, eat tossing up balls of food, stuff his cheeks with tice,
shake hands, scatter lumps of rice, put out his tongue, make a
hissing sound, lick his fingers or bowl or accept a drinking cup
with 2 hand soiled with food.® He also insisted that the same
food should be setved to all and that even the eldest monk should
not begin taking his meal until the cooked fice had been setved
to all. Eating delicious dishes (Uttaribbasiga) alone was also con-
sidered improper.” It was also laid down that the monk who
came back first from his round for alms in the village should
make preliminary atrangements for the dining of the whole fratet-
nity such as getting ready the seats, watet for washing and drink-
ing, towels ctc. He, who came last, was to clean the dining room
after he had taken his meals.! ‘We also have interesting  details
about the customs prevalent at that time. In times of scatcity
" iCulla, VIL 313, XIL 1.5, SB.B. V, p. 335.

% Culla, VIL 3.39, 51, Mahavagga, 1. 56,
e a7y dafen afesgwty g3
w9 WS o mafearfea
Uttara I, 33.
4]. 31,
Sali—dining hall.
A:a/mpbalagaﬂbench.

5Culla. V. 1 , A eibbapiin L =
¢ Culla, VIIL - -

: S, L2,
c.f. Bhikkhu Patimokkha ~(H) VII, 27-56 Bhikkhuni Patimokkh;
VL 56, Majhima () g1, 0 7% Bhikkbuol Parimoldiha
7 Culla (H) VIIL, 2.2, Sudhabhojana J. s533.
8 Culla, (H) VIIL 3.1,




e ke ey -

-

EARLY BUDDHIST AND JAIN WORKS 85

food was distributed to the monks at Rijagtha by tying tickets
with each sharel

It appeats that the food of the poor people generally con-
sisted of such coatse preparations as cold cakes, Kulmisa, fried
beans such as Mudga and Masa, shrivelled grain (Pulaka), scum
of boiled tice (Ardma), batley mess, batley water, sout gruel,
or butter milk, salt and 0il.2 'The rich on the other hand enjoy-
ed delicious rice gruel, cakes of cightcen kinds and food having
a numbet of flavours. They also took some delicacies (Uttars-
bhanga) at the end of theit meals.?

The Brihmanas were feasted with meat and rice ptepata-
tions.? From the Ambattha Sutta we leatn that they lived on
boiled S rice, pulses from which black specks had been sought
out and removed and flavouted with meat sauces and curries
(Vyafijana) of vatious kinds.5

The Samijas afforded occasions for big feasts. Feasts wete
also atranged on such auspicious occasions as the birth of a son.
These feasts took place in dining halls whete people sat on ex-
cellent comfortable seats.®

On sqme routes it was difficult to get food stuffs so the
Buddha allowed his followers to take some food for journey
(Patheya) such as tice, mudga, mdsa, salt, guda, oil and clarified
buttet.”

The food habits of people naturally differed from region to
region. ‘The Kambojas of Uttarapatha were in the habit of eating
insects, moths and some kinds of snakes, and frogs.® While
the people of Kothkana wete fond of frujts and flowers.?

18,B.B. Vol. V, p. 247., Culla. VI, 20.
2 Mahivagga (Hindi) VI, 5.1, Kassapasihanida Sutta, Uttara. XV.
® gierdni am, fafeeat wesren fauw, asasq anfear amerafy e
aa A foaga T agdifa |
J. L 186.
o wgeay fawmr gamarfaar gacg wied s
J. IL 319.
47. 545, VL. 238,
s Digh. I, p. 88, Digh. (i) L 5.
8 Kalpa, Su., p. 255.
7 Mahdvagga (H) VI. 6.4.
8 Bhuridatta. J. 543, Barua. I 259,
® Brhatkalpa Bhasya. 1. 1239.
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. To sum up in the eatly Jain and Buddhist wotks, rice occu-
pied 2 mote prominent place than batley ot wheat. Some fine
preparations from ceteals such as Ghayapuppaka, Morapdaka and
Kbajjakas and from pulses Vatakas of many kinds and Parpatas
were made. Milk products and fruits and vegetables of all kinds
wete widely used. Fruit syrups seem to have been very populat.
In the east meat and fish were common atticles of food but some
people eschewed meat diet as a tesult of the teachings of Maha-
vita and the Buddha. Drinking on festive occasions was common
but the followers of the Buddha and Mahdvira wete expected to
avoid it. The Jains wete very patticular about non-killing of
living creatures, hence they used only strained water and avoided
all food articles in which thete was 2 possibility of the existence
of any insect. The Buddha allowed all food atticles necessaty
to sustain life but the Jain monks wete advised to abstain from
all food as a last stage in spiritval advancement. It is quite pro-
bable that the tules about diet cutrent among the Jains may have
come from the code of the Ajivikas.
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CHAPTER IV
FOOD AND DRINKS
(300 B.C. to 75 AD.))

Fot the petiod 300 B.C. to 75 A.D. we have information
from the Artha§astta of Kautilya, the edicts of Afoka and the
accounts of Greek histotians. Incidentally Patafijali’s great com-
mentaty, the Mahabhisya, also throws some light on the food
habits of the Indians. We have utilized all this information in
the fitst section of this chapter. The authorities utilized in the
second section ate of a date slightly more uncertain.?

SECTION 1 (MAURYA AND SUNGA PERIOD)

It appeats from the Greck sources that there were two main
ctops, one tipening in winter consisting of tice and millet and the
other tipening in summet, the chief products thereof being wheat
and batley as now.2 But from Kautilya we leatn that thete was
a third ctop which was grown between the two main ctops.
It chiefly ptoduced beans such as Mwdga and Misa®

CEREALS AND PULSES

Rice and batley continued to be the staple foodgrains
Besides the old vatieties of tice Sa/%, Vribi, Kodrava and Priyamgn
two new vatities Daraks and Varaka had come into use in Kau-
tilya’s time.5 From Patafijali it appeats that Hdyana and Sastika
varieties of tice wete quite popular.8 No new preparations of

1 According to the Mabavibbisi, a commentary on the Jianaprasthina
of Kityayaniputra, the Ramayana contained only 12,000 &lokas in the first
century A.D. instead of the present version which has 24,000 élokas.

% Strabo. XV. Frag. C. 290.

3 et e G AT AREn QAT HRIHIGEIAT: WA |
FERTAG AT (AT gaT: TERTET |

4 Kaut, II. 24, McCrindle, p. 127.
5 Daraka (Paspalum Scrobiculatum)—Kaut. TI. 24,16,
Same as Udddlaka in Cataka.
Varaka—(Phraseolus Trilobus)—Kaut, II, 24.16,
87T .. Mee-ed VTV, 1027, P.o223.3.
+ 1.93, P- 360. 3.

Kaut. II, 24, 16-18,
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fice ate mentioned! The two vatieties of batley one cultivated
and the other uncultivated® were commonly used in preparing
a mess, a gruel, groats and cakes. Gruel was also prepared with
an inferior food grain called Gavidhuka. Groats were now eaten
with curds® ‘Wheat now occupied 2 mote impottant place among
the cereals than in the previous petiod, it being invariably men-
tioned with batley. Besides the old pulses, pea seems to have
become vety popular. A soup prepared from it is exptessly
mentioned by Patafijali. Rgjamisahad also come into use in his
time® A taboo against the use of Mdygaand its preparations is
referred to in the Mahdbhigya. Kulmisa was eaten in this period
as well.®
Dairy ProbucTs

Kautilya mentions an officer called Go’dhyaksa assisted by
two juniot persons in charge of milking cows (dohaka) and churn-
ing curds (Manthaka).” Cows wete generally milked twice a

1The old preparations mentioned are :—
Odana ot Bhakta—Patanjali I, 1.1. p. 42. 17, TIL. 1.26 p. 33. 26, Mc-
Crindle p. 74. Frag, 28,
Krsara—XKaut. II. 12. 5., Patafijali VIIL, 3.59 p. 439.12,
Saskuli—Patafijali I 1.47 p. 116.23.
Papa—Patafijali I. 1.1, p. 38.5.
Apiipa—TIbid. 1. 2.45. p. 217. 13.
Pistapinda—Ibid. II. 1.57 p. 399. 24.
% Yava (cultivated batley)—McCrindle, p. 127.
Yavini (uncultivated barley)—McCrindle, p. 127., Patafijali IV. 1.49.,
. 220,
3 Siddbapista (Cakes)—Kaut, II. 15.41.
Yavaka (a mess)—Kaut, IL. 15.40.
Yavagi (gruel)—Pataiijali IL. 1.36. p. 388..25.
Saktu (groats)—Patafijali L 1. 57. p. 149, 11,
Yavigi cooked with Gavidbuka Ibid. IV, 3. 136 p. 323.2,
Dadpisakty (curds with parched batley meal)—Patafijali. I. 1.49 and

.57
4 McCtindle, p. 27, Kaut. II. 24.18.
8 The old pulses in common use wete :—
Mudga—Kaut, II, 24.17.
Mézsa—Kaut, I, 24.17.
Masira—Kaut. II, 24, 18.
Kulattha—Kaut. 11, 24.18.
Kalzya Siipa—(a soup prepared from pea)—Patafijali, V. 1.19 p. .
Raijamisa—Patafijali V. 1.20. p. 345?25). ) IO P 3448
& T A SR S T Al T e |
Mahabhisya I, 127.
Kulmisa—Kaut, I, 15. Abhie Lo
? Kaut, II. 29.
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day in the rainy season, autumn and winter, but only once in
the epting and summer seasops. Besides cow’s milk, milk of
buffaloes, sheep and goats was used. Clatified butter was pre-
pated from the milk of these animals? Cutds and chutned
curds seem to have been populat as a person who sold the latter
is mentioned.® Other products of milk in common use wete
butter and butter milk. Kautilya Jays down that buttermilk
should be given to the dogs and pigs, solid patt of inspissated
milk (K#reikd) to the soldiers with the food, and the liquid part
(Kilata) to the cows with fodder.s

- Mear Dier

Kautilya mentions a supetintendent of slaughter houses®
and permits the sale of the flesh of animals tecently killed. He
lays down that the flesh of those animals which had died a natural
death, were killed outside the slaughter house, were giving out
a foul smell or were devoid of head or bones should not be
sold.® He mentions a vendor of cooked meat and says that for
dressing twenty palas of flesh, half a kuduba of oil, one pala of
salt, two dbarapas of pungent spices and half a prastha of curds

! aqfer@ne A w I TR | rﬂfWH'ﬁ‘I’TWTHWWI
Kaut. II. 29. 29-30.

® ¢fede T s | msmrrf‘w‘r afgdroreg ) Bl eg |
Kaut. I 29. 34-36,
3 Dadhi (curds) is mentioned by Kautilya among sour liquid substances
(dravamlavarga), Kaut, IL 12.5.
Mathitika—(one who sells churned curds)—Patafijali V. 3.83. p. 425.
18,
4Hajmﬂ'zgazzz'm (butter prepared from yesterday’s milk) Patafijali V.

2.23. P. 375.2, 3755«
Udasvit (buttermllk)

wafeaey FaTREl &)

Kiireiki (solid patt of inspissated tmlk)
FfFT FATTRITARL: |

"Kaut. IL 29.25.

Kaut, II. 29.26.
Kilata (inspissated milk)
fereaTel eToTfyoATHeRTe: |

& Sanadbyaksa—Kaut, 11, 26.
S gurqereAfeaais wateq  Feftefea wftawe: sfro @2 EIEAT

gazRamaenr: | afegaair et fare @ 97 = 1 [EEivissdl
Kaut, II, 26. 10-14.

Kaut. IL 29. 27.
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ate requiredl. Fish and seasoned meat wete also in common
use.2 Artian’s evidence shows that people in the hills wete
mostly non-vegetarians.® Megasthenes states that Indian philo-
sophers generally abstained from animal food.*

Asoka’s edicts show that thousands of living cteatures wete
killed for food in his kitchen before he issued his decree testricting
the practice to two peacocks and one deer.5 Animals were also
killed in the Samgjas.® From the Mahibhasya we leatn that deet
especially the Saraziga vatiety, and sheep were killed in Patafijali’s

L Pikvaminsika (cooked meat sellet).

gitfoss, areemifntaf T shar af@maamEaag: |
Kaut. II. 33. 9. .

arqaatar edgd gea: afwsr wowenr: erewwdnn fged
FEHAIT TEATITEIE: |

-

Kaut. II. 15.66.
1 Pala = 2§ rablis 1 Dharapa = 2} tattis,
1 Kuguba = 22 tolis 1 Prastha = 29 tolas.

" e ETAd  OMTEWEY L gy gwnded 9 gl
fepe | ATTEFIRIFTATTACAL &<y

Kaut, IL. 19. 32-36.
? AN FEATEAIIE T AT | ’
Kaut, II. 15.22.

Kautilya calls seasoned meat (Vallira) Kaut. I 4.35.
8 Indika XVI.
4 McCrindle, p. 99, Strabo XVI. 1.50.

Sea wiw fafa S frdar froefiar Sfear figr a1 frfo fag wrafeg odt-
figr fort 71f ar @At e aget e ST waTst w1 Famar o froaet @ a|f
aif fo =1 wfaar aaTer grepEr dav fran fra <frr fad aqfee agioom
qgarfr wrafalag qiew ¥ gafy sz gd ofw faft fear qar faf dar amrfy

arafadfa g woar o fi L L L wrefefrEn
Rock Edict. 1.

garft st seetfy garft arfr agr g wifieT weon @ o
ArETRE: fare: ag: svars Qe gfs:, warfeas s ¥ 3w (s st |
T qEF (ST FAFedF:) HEW woew: (AW WEA:) TS TeA: qUimErn  gAT
qUEE:, HHRITS:, THA: A FIIQ, AT FAQ: 9 agors: @ ofoist 7 ofg a =
T | GSHT A GFL T AAOY A7 qafeny o wasqr fawn qfy sryrerhe: |
afie: Foge: T aer: | g wofian 7 qwey ) A i T e fagyg
wrgAtety fosadioiareat. .. ... . o@em Ay fadkaer L L L L AT Fae

) . Pillat Edict. V.
. Peacock was the only bird which is forbidden by the authots of
Smrtis but was eaten by Adoka.
8 Kaut, (Mysore 1919), p. 45., Vinaya IV, 267, Mahivastu. IIL 8
CE. Mbh, Vitata, 11, 5. RIL 1546, o e 37 355
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time fot food and there wete petsons who were fond of flesh.
Flesh of deer was cooked with tice and fish were eaten after
temoving scales and small bones2 It seems that meat having
much fat was relished.® Flesh of village ot town cocks and boass
was generally avoided,* and it seems that the Brihmanas consi-
dered it imptoper to sell flesh.?
SwEETS

Honey was in common use® but the products of sugarcane
such as inspissated juice of sugarcane, guds, raw sugar, sugar-
candy and refined sugar were quite populas.” Even Megasthenes
speaks very highly of Indian sugar® Besides the old sweets

* wietaT TR g |
. Patafijali IL 3.1. p. 450-1.
e
. Patafijali IV, 2. 6o p. 283-20.
arzar fe |

Ibid. I 2. 36. p. 437.21.
Mirnsasile—Ibid. IIL, 2. 1. p. 95. 18, P

* e HOEHIT I |
Ibid. L. 2.39. p. 912.6,

3 srqrfer At
. N N Ibid, VIIL 4.16 p. 458. 12.
TS TG ISTEAT TR |
N Ibid, I. 1.1., V. 16,
aETdsf @ W)

Ibid, VIL 3.14., p. 320-22.
Sqiw 7 fraaer
Kielhotn, I. 2.
6 Honey—Strabo. XV. 491, Patafijali I 1.1., p. 18-19, Kautilya also
mentions honey prepared from grapes :

& AIGTE 7 Wy

7 Sugarcane—
Aclian mentions reeds which yielded vety sweet milk which did not
tequire honey to be mixed with it.

Kaut, IL 15.17.

McCrindle, p. 143.
N Kaut, IL. 15.24.
fTeT e HEE e TR &1 A
Kaut, IL 15.15.
Phanita (inspissated juice of sugarcane)—Kaut. I 15.15.
Guda (molasses)—Kaut, Ibid,, Patafijali I. 4.49 p. 333.3.
Marsyandika (sugat candy)—Kaut. Ibid.
Klapda (raw sugar)—Kaut, Ibid.
Sarkari (granulated sugar)—Kaut. Ibid., Patafijali IV. 4. 83. p. 334.11.
8 Pliny says that the Indian sugar was better than the Atabian sugar (M-
Crindle, p. 122). Megasthenes thought that the Indian sugatcandy was better
than that prepared from figs of honey. (Megasthenes X, Strabo XV. 703).
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such as apipa, faskuli and pdlala Patafijali mentions Modakast
SALTS AND SPICES

Kautilya mentions a supetintendent of salt? and six varieties
of salt, rock salt from the Sindhu countty, sea salt, bida salt, nitre,
sanvarcala and Udbbedgia®  Pliny speaks very highly of Indian
peppet. The black pepper was considered agreeable to the palate
and the white one less pungent.t Other spices in common use
wete long pepper, ginger, cumin seeds, white mustard, cottiander,
cloves and turmetic.® Fout kinds of cardamom white, reddish
white, short and black mottled and friable ate mentioned but the
gteen vatiety was much esteemed.® Some other spices wete
also used.” Axistobulos states that spikenard, cinnamon and
other aromatics were produced in India.8

Vinegar was prepated from sugatcane juice, gmdas, honey,
inspissated juice of sugarcane, tose apple and jack fruits. A
decoction of mesairigi and pepper was pouted into it. Fruits
such as cucumber, pieces of sugatcane, mango, and dmalaka
(emblic myrobalan) were presetved in vinegar.? Sout gruel was
also used.1

Y Apipa—(sweet cakes)—See p. 88, f. n. 1.
S zz;éfllz'—(swcet cakes)—Ibid.

. PalaJa—A kind of sweet meat made of guds, sesamum and sugar,
Patafijali L. 1.1. p. 38. 6,
. Modakac weve conseallv prepared with wheat flour fried in ghee and
mixed with i . 1,119 p. 366. 9.
* Lavapadbyaksa—Kaut. II 12, Clitarchus mentions salt mines in his
account of India. McCrindle, p. 99.
e T A AT Ao |
Kaut. II, 15.16.
¢ McCrindle, p. 121, .
* et drrg R fafrra feanad o s Ea TR farg-
FoRTfe: FEFa: |
. Kaut. II. 15.21.
Cloves are also mentioned by Pliny (McCrindle, p. 122).
8 McCrindle, p. 125,
? Coraka, Damanaka, Maravaka, Sigra, Haritaks, Mesasriga.
8 McCrindle, p. 28.
| SRR TS FAA A Aoy el srarfvg i

arfer: ataafeat 41 ffeatehmera samaEEg: @y a1 g |

Kaut, IL, 135.
0 ftrarreRf gaTe A
Kaut, IL 15.20,
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Orrs AND OILSEEDS

The impoztant oil seeds were sesamum, safflower, linseed
and mustard? The Greek writers state that oil was extracted
from sesamum and exported from India.® From Kautilya we
leatn that besides clatified butter and oil animal fats such as,
scrum of flesh and pith wete also used.® Sesamum oil was kept
in wooden or earthen vessels and used in ftying,* but other
oils may also have been used in cooking5 From the Mahi-
bhisya we infer that it was consideted imptoper for a Brahmana
to sell oil.®

R

FRUITS AND VEGETABLES
From the Greek sources we learn that figs, grapes, banana
and tamarind? wete in common use, but Karamarda, Parisaka,
mango, emblic myrobalan, citrus medica, the three varieties of
jujube, rose apple, cucumber, palm fruit and 7gddanad werte also
eaten. Mango gardens were planted by Adoka himself.? Patafi-
jali mentions bimba (momordica monodelpha), pomegtanates, and

1

1 Kaut, II. 15, II. 24.18,
% McCrindle, p. 127, Strabo. XV. 491, Indika XV. C.7.
? gfyede FUTTTAT: €I
Kaut, II. 15.14.
‘gedgtaer fradt qan A dEan TSRl e gy e
e |
Kaut. II. 15.84.
; 5 Other substances from which oil was extracted wete #imba, knta, inra,
: kapittha, madhitka, and Irignds.
qgF JeAadiar ) RrEgRTEeladEt F qswen) Sl
feaaggrrmargdeds: |

S ge 7 fadgsa |

Kaut. II. 15. 49-51.

Mahabhisya Kielhorn (1892) I, p. 25.
7 McCrindle, p. 120. Strabo XV. 492.
§ FATFAF T T S (AR AT AT 76 [ T | e R (vt |
Kaut. IL 15.109.

Jambi (tose apple), panasa (bread fruit), cidbbita (cucumbet).
wrvarnka (a kind of cucumber) are mentioned in Kaut. II. 15.

agar e aTTefTweiE sae) aom sy wida w30

Kaut, IL. 12, 9.

Talaphata (palm fruit) Kaut. I 12.2.

Réjadana Kaut. IL. 17.4.
Mrdvikid (grapes) Kaut. IL 24.31.

. Chfa (mango) Kaut, II, 12.2,

9 Pillaxr Edict. VIL
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grapes! Some of these fruits may have been imported from
neighbouting countties.

Among vegetables Kautilya refets to roots, fruits and
tubess? as also fruits gathered from creepers.® The roots men-
tioned are Pipddluka and Vajrakanda (Sarapd)* Pot hetbs atre
called Sdka ot Huaritaka® Of the flowets Kawiddra, and of the
beans pea were used as vegetables.® It appears from Patafijali
that onions were mostly caten by non-vegetatians? and some-
times uscd to flavour liquors.® He uses the word Sdkabbojin
i.e. 2 consumer of vegetables.?

InroxICATING DRINKS

Megasthenes states that the Indians drank only at the reli-
glous ceremonies;!® but this does not seem to be the actual state
of affairs in view of the account of Kautilya. There was a supe-
tintendent of liquors.* The liquor shops had many rooms pro-
vided with beds and seats and other comforts such as scents and
garlands.*® These shops were situated at stated intervals and

1 Bimba (momordica monodelpha)—Patafijali I. 1,58 p. 153.13.
Didima (pomegtanate)—Pataiijali L. 1.1. p. 38. 5.
Mrdm,éﬂ (gtapc,s)—Patan]ah VI 3. 42 p. 158.16.

. IV, 3.170. p. 323 5

Kaut, II. 17.11.
ORI EAR L ARAATHR = 0 a: |
Kaut, II. 15.22,
S GATIT FewAlAT, AOATREAT: AERR,  guedeqamngeri, ghar-

gieaT: g, TeAmarat TntrsEE AT Rosrqw |
Kaut, II 243:

TR A a A TTe a1 ERACCARTATT OgHI TR |

Kaut. 11 22,4,
4 n:,.J-,'I.._I_A oo, TI' 24.31.
A s L IL 1209,
5\.:.‘ -,',zz4,II 24.31.

‘Kowdara——Kaut II, 12,7,
Kalgpa (Pea) Ibid,

7 Patafijali IL. 2.36. p. 437.21.

& aref qerrvgAT g g '

Mahabhisya, p. 419. 4.

® Pataiijali II. 1.69 p. 406.7. v e 419 4

10 McCrindle, p. 27, Strabo. XV. 709.

1 Swrddlyaksa 1L 25.1.

P aRrERETeArtn et et wewe -

AT FIEag |

Kaut. IL, 15.12,



MAURYA AND SUNGA BERIOD 95

liquor was sold to persons of well known character in small
quantities.! Manufacture of wine was a state monopoly but on
festive occasions the tight of private manufacture of beer for
four days was recognised on payment of licence fees? Women
wete employed to temove the fermented drugs® From Pataf-
jali we learn that there wete some people who could drink a com-
plete jar of wine through a pipe made of reedst As stated
above sometimes liquors were flavoured with the juice of
onions.?

Accotding to Megasthenes rice heet was the common drink
in India; but Kautilya gives, a detailed account of the method
and ingredients of vatious other intoxicating drinks. Medaks®
and Prasanna® wete manufactured from rice. Inan Asava cxtract
of Kuapittha and inspissated juice of sugarcane were the principal

1 Kaut, II, 25.

2 Kaut, II, 25.

8 Ibid.

4 The distilling apparatus resembled the trunk of an  elephant, hence
a distiller was called Supdin (Pataijali IV, 1.52. p. 246-26).  Ghagimdbama and
Nidiidbama—~Patafijali T 2.29, p. 102. 15-16,

5 Mahdbhisya p. 419.4.

8 In prepatring Medaka one dropa of water, half an ddhaka of rice and three
prasthas of yeast cake were used. The ten ingredients mixed with it were
‘patha, lodbra, tejovari, elaviluka, madby (honey), madbitka, dirvd, priyaigu, diry-
baridra, black peppet, and long pepper.

AT AT e A AR |
TEAMAMEE A Teq: Rty fawae
Kaut, IL 25.7.
amwewoa frg ar  Grarmfaequesd  wReEAt s
e |
Kaut, TI. 25.25.
AR aEAEIgFr ARt garefRamiatdmt T esawi:
AT HEHen THATATET |
Kaut., II. 25. 27.
?In the preparation of Prasanni 12 adhakas of rice flour, five prasthas
of Kipra, and some other spices wete required.
grEmiet foeer gougeqn fevewy  gawerd wadEy Al wifw @
AT | :
Kaut, IL. 25.18.
From Patafijali we know that it had often an oily substance.
Fgda qFAT: |
§ Patafijali V. 3.66. p. 421.17.
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ingredients,! while .Ar/sza was a tincture of medicines.? Mairgya
was 2 spiced liquot prepared from the bark of mesasrigi (gymnema
sylvestre) and was a favoutite drink of the nobles® Wines from
grapes wete in common use.r The two famous varieties Kdpi-
Sdyana and Harabivaka were impotted from Afghanistan.® Kau-
tilya mentions five varieties of surd, including Svetasurd, bijottard
and sambhariki. In Sabakéraswré thejuice of mango fruit and in
rasottard treacle were the chief ingredients; the other three were
spiced liquors.® Palm fruit was also used in preparing liquors
according to Greek authorities.” Kautilya obsetved that the
effects of drunkenness ate loss of wealth, insanity, absence of
consciousness, loss of knowledge, life, wealth and friends, deser-
tion by virtues and suffering from pain.® It appears from the
Mahabhasya that there was a belief among the Indians that a
Brahmana woman who indulged in dtinking would be deprived
of her husband’s company in the next wotld.?

! In the manufacture of dsara hundred palas of the extract of Kapittha,
500 palas of inspissated juice of sugarcane and one prastha of honey wete used.

Fftey gt Fifrd w=adifas el myA somEd A
: Kaut, II. 25. 19.
Aefrfegrfodat 9 oewnlen sEaEgEe© -
FifaTEE AT |
R Kaut, II. 25.29,
* fafems s gawaT oo )
} Kaut. 11, 25.21,

8 Maireya was a decoction of the batk of mesasrigi (Gymnema sylvestte),
gndn, powdered long pepper and black pepper or powder of baritaki, smalaka
and vibhitaka instead of long pepper.

. yugfges, Tt 1T A el ar
Ered|

skl

Kaut, II. 25.22,

Kaut. II. 25.24.

bqex Al sareard wifiaEad grE ety |
) Kaut. II. 25.25.

8 Surg—Patafijali L. 2,62. p. 242.25.

_Same spices were used in the manufactute of fvefusara as ate used in
prepating prasanna vatiety.

? McCrindle, p. 126, Pliny XIV. C. 16(19).

SO H A AT AT Aiee faed AR S
fetfir grfer:, afgfemitsTed s fifiadquy sdady s 2fi)

. . Kaut, VIIL. 3.65,

AT ATt G ey £ 7% Fam: gl qafa

Patagijali. IIL, 2.8., p. 99.8.
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OTHER BEVERAGES

Other beverages wete curds, buttermilk, sout gruel, fruit
juices and 2 syrup prepated from molasses Afoka also realised
the importance of providing drinking water to his pcople, so
he had wells dug at shott intervals.?

Tue Art oF COOKING AND UTENSILS

The culinary art was so well developed that Kautilya could
specify the quantities of grain which remained aftet pounding,
cleaning, rubbing between stones, gtinding and roasting® He
also states the increase in different grains after cooking and the
quantity of oil which one could get from different oil seeds.
He mentions the quantity of spices and fats requited for cooking
meat, and states that half that quantity is required for cooking
pot hetbs and double that quantity for cooking dry vegetables.®
Grajns, moistened and soaked to sprouting condition, ate also
mentioned. There were cooks expert in cooking vegetables and
pulses, in boiling rice, in preparing cakes and shopkeepers who
especially sold cocked meat.$

Kautilya lays down that the kitchen should be in 2 safe
place and the superintendent of the hitchen should taste evety

¥ Dadbi (curds)—Kaut, II. 15.20.
Dbanyamla (sous gruel)—Kaut. II. 15.20.
Gugodaka (syrup prepated from molasscs)——Pat'm]ah L 4.3.p. 310.14.

2 Pillar Edict VII, Rock Edict. II.
* gpuur se e SEIATS S fagmat = gt Jfgerasmrnty gt |
Kaut, II. 15.26.
S RIS RIC | ATMAENEI | FIWTI: aR frersggorr-
aef QR AN R | SIRAR TR o) fiamar g
WIS YOl | qSAAMfGAIH: SRRy | QIS S | S -
o dEEmSE . faoiw o agoue) freed germmesed
et et | gemE: fred o fran) Rmmmewtegom, By
TP SR | gse aretany) fafravs frpmaifas GANLECS
WAEfE: M| ST ) A e |
Kaut. I 15, 27-48.
b qURTATRER e T | geF R @ da A
Kaut, II. 15. 68-G9.
S fOrT AT AR TR TR R AR e |
Kaut, II. 15.81.
See p. 90, f. n, 1 for greawifas
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preparation before it is served.!  He also mentions the symptoms
of poisoned food atticles.2 The common kitchen implements
in use wete a weighing balance, weights, grinding stones, mortar
and pestle, a winnowing basket, a sieve, a broom, a basket and
a small box for spices ctc. The contrivances for pounding rice
and splitting pulses had also come into use?

Strabo mentjons that copper vessels wete most common
and the brazen ones were avoided on account of their supposed
brittleness.?  The common utensils were watet jats, watet pots,
jars for storing grains, cooking pots, bowls, dishes and cups.®
Bronze vessels were also in use.® Bowls, plates and watet-ves-
sels are depicted in Bhathut sculptutes.?

Rures or Dier AnD ETIQUETTE

The duty of extending hospitality to guests and making
offerings of food to gods and forefathets was considered so
important that even a book on polity like Arthaddstra lays it

Y 3 AmfEE:  adwrETREaTgeET w9 FE ) aEe gk i
¥ qEAR TR At FRaEr e

Kaut, I, 21. 8-9.
2Kaut, L 21. 10-19,

PEAMIE QAT O ARG AR A AR AT (e TR e T
frepamremRa Ty |

* McCrindle,
® Patafijali mentions the following utensils :

Ghatika (a small water jar) L. 1.1, p. 7.13.

Kupdiki (a water pot) I 4.44. p. 102,12,

Kumbba (a water jar) L. 1.58. p. 153.1.

Kumbli (a jax for stoting grains) L. 3.7. p. 264-2.

Kupda (a bowl) 1. 1.1. p, 38L 5.

Sthali* (a cooking pot) IV, 1.1. p. 194L. 17.

Ukbi (A boiler) IV, 1.6. p. 202L. 13.

Pithara (a pot pan) I, 4.101. p. 350L. 21.

Sarava (a small dish) L 1.72. p. 189.24.

Tailaghata (a jar for storing oil) IL. 1.1, p. 364.1. 18.

Carn IV, 2.7, p. 273.12.

* Sthalf has all elong been used in the sense of a cooking pot, hence
Sthalipdka, offerings cooked in a cooking pot. It does not, mean 2 dish as
explained by Dr, B.N. Puri (India in the Time of Patafijali, p. 100), Also see
Appendix V.

! ageireaRRA gt el |

. Kaut, II, 15.82,

Patafijali VIIL 2.3. p. 388;'1:2.
7 Cunningham Bhithut Plate XXVIII Figs. 2, and 3, Plate XL Hig. 3,
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down among the duties of a householder and a hermit  Food
was also set apart for servants and birds etc. before the house-
holdet took his meals.?

From the Mahabhdsya it appeats that the Sakas and Yavanas
wete allowed to take theitr meals in the utepsils of the three high
castes without making them permanently unclean® A student
and a hermit were expected to live on alms, while a forester lived
on the roots, fruits and tubets gathered from the forest.  Strabo
says that the students avoided meat diet while the householders
did not eat the flesh of animals employed in labour. They also
abstained from hot and highly seasoned food.5  The Brihmanas,
well-versed in the Vedas, and the hermits wete allowed to take
fruits which had fallen themselves and the gleanings of corn.®

- From the account of Megasthenes we leatn that when an
Indian was at supper a table was placed before him. On this
table 2 golden bowl was placed in which boiled rice and othet
dainties were served.? This account, no doubt, refers to the
rich at whose fesidences vessels of gold wete used daily. The
Mahabhagya states that all those who took their meals in a standing

*rgedEn AR e X8 ARt arg TR dafmfafoey -

N

AT 7|
Kaut. I. 3.0,
ElEE i fEp NI Gl e BRIt G R RS IS RE RIS
TS AFTHIIC |
. Kaut, L 3.1,
* gavat aaF SRS R aEraRe i gl
Kaut, I. 21,0,
3 Patafijali on Panini IL. 4.10.
BraTor, AT R |
Also see LH.Q. Vol. XV, No. 4, Dec. 1939,
Date of Patafijali’s Mahabhasya—D.C, Sircaz,
Usgratfe: earearAishrmatfadat daanearard wmibant  afaeaon
TR @ wEr e &t
Kaut, L 3000
aftgrrre gudfemaarren  fftsfed ggam Aauasae
FTET ATFAFGL T Aq= |
Kaut, I, 3.12,
For a hermit sec p. 99, £, a. 1 above.
5 McCrindle, ‘Ancient India,” pp. 98 £
Sqafiol = geake Bawratd @iy gawmmerd  enfraredfEmEmRy o

qRATsTTay: |
? McCrindle, p. 74. Frag, XXVIIL

Kaut, II. 25.41-42.
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posture were tegarded as Abrdbmapa (not fulfilling the duties
of a Brihmana)! Dinper etiquette requited that the servers
should not pattake of the meals while the guests, wete eating.?

The meal of a gentleman, according to Kautilya, consisted
of one prastha of pute unbroken rice, one foutth of a prastha
of pulses, one sixty-foutth part of a prastha of salt and one six-
teenth part of a prastha of clarified butter ot oil. For menial-
servants the quantity of pulses presctibed is one sixth of a prastha
and the quantity of oil or clarified butter half of that presctibed
for a gentleman. FHe lays down that women should be provided
with three fourths of the above quantities and children only
half of what is ptesctibed for a gentleman’® Bran was given
to blacksmiths and labouters and broken pieces of rice to slaves,
servants and cooks who cooked soups, tice and cakes.* The rice
used by the king was so highly polished that only five patts of
polished rice wete considered edible by a king out of twenty
parts of unhusked fice.

Greek wiiters attribute the good health of Indians to sim-
plicity of theit food and abstinence from wine.® They state
that the physicians lived frugally on rice and meal which wete
frecly supplied by the masses.”

The Mahabhasya gives two words for invitation, Niman-

! Patafijali on IL 2.6. :
* g WAy, wrseEt sferdt afdifaeery sf & garet e
Pataiijali L. 1.2. p. 28.L. 14.
I prEvealEWT AT qUEAT R | ST g gudieEt aEuet
AT fTeRdae a1 TEATINATY | FEITSWIT: §T: WARAgHaTO | ara
el | A FrEET |
Kaut. II. XV. 61-65.
20 rice grains 1 dharapa
10 dharana 1 pala = 25 rattis
112§ palas = 1 parastha = about 29 tolas.

I

4 Here the ideal laid down in the Smirtis, that the same food should be-

served to the servants which the householder takes himself, is not adhered to.
This statement of Kautilya possibly reflects the actual state of affairs.

TFIgAied gRaraiarqewt gREql  FHET  TEerHHgaRT-
wSrR R S | :
Kaut. II. r5. 80-81,
& o E AL L L. TEHFHH A |
Kaut, II. 15.60.

¢ Nearchus Frag. XV., Strabo XV E. 706,
? Strabo Sec. LX.

;
!
¥
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trape and Amantrapa. The former was an invitation to take
food at sacrifices ot a Srdddha, the acceptance of which was obli-
gatoty. If rejected, without a proper cause, it involved a sin
while the latter was a ftiendly invitation and could be tejected
freely! Invitations wete generally extended to membets of
one’s own caste.? There wete some Brihmanas who did not
accept invitation to obsequial dinners® In certain feasts, only
one food preparation was served; for example only Vatakas wete
setved on a particular full moonday.t In Patafijali’s time boiled
rice was consideted a decent dish to feast Brihmanas and friends.’
Thete wete some persons who ate only rice$ while in the
Salva countty (Alwar-Bikapner region) people wete fond of
Yavigi.?

To conclude, we may note some new features in the food
habits duting this petiod. Oanly two crops are mentioned in the
Sttras but Kautilya mentions 2 thitd one, mainly consisting of
pulses. Some new ceteals such as direks and varaka were used
and wheat became mote popular. To the pulses pea and rdjamdsa
jeetn to have been the new additions. Some new vegetables
such as szrapa and Kovidira flowets and fruits such as pomegra~
nates, and grapes were used. For seasoning some new spices
cotriander, cardamom and cloves were used but oil was still
considered exotic as its sale by Brihmanas is interdicted. Ogions
were mostly used by non-vegetarians. People in the hills as
stated ‘above, were mostly non-vegetarians. Pethaps there was
now a much greater variety of intoxicating drinks and some
people took food in a standing postute probably as a result of
contact with the foreign elements which had entered India duting

the petiod.
‘uq gy fg afadvm s afamer)
. Patafijali 111, 1,161, p. 165 L1.13-15,

2 HR Y AT WA )

Patafijali VIIL 1.14. p. 370L, 19.
3 TS AT |

Patafijali IILz. 8o, p. 109. L,19.
¢ qefndt diorarT .

Patafijali V. 2. 82. p. 388. L.20.
5 Patafijali on I. 1.72. and L. 1.82,
b e T |

Patafijali on IL. 3.70,
7 Patafijali on VII. 3.69,
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SECTION 2 (THE EPICS AND THE MANUSMRTT)

There is wide divergence of opinion among scholars about
the date of epics. Dr. Winternitz, for instance, says, ‘The Mahi- -
bhirata cannot have received the present form eatlier than foutth
centuty B.C. and later than fourth century AD But no student
of the social aspects of ancient history can afford to neglect the
vast matetial provided by the two epics. Hence, it is proposed
to study the conditions relating to food habits in this period in
a separate scction. A wotd may also be said for the inclusion of
Manusmsti matetial in this section. Dr. V.S. Sukthankar, as 2
tesult of his researches, had come to the conclusion that most
ptobably the credit of shaping the Mahabharata into the present
form belongs to the Bhitgavas and according to a tradition the
Manusmiti is the ancient code of Manu as communicated to
mankind by Bhrgu. It is also recognized that thetre is an inti-
mate connection between the Mahabharata and the Manusmyti.
The opinions of Manu have been frequently cited in the Maha-
bharata. All this evidence points to the conclusion that the
Mahabhirata in its present form, with all the didactic matetial in
the Santi and the Anugisana Parvas, and the Manusmiti may be
regarded as contemporary works.?

CEREALS AND PULSES

In the epics, the food has been classified into four varicties,
hard food, soft food, preparations which ate sucked and food
stuffs which could be licked such as honey.® Rice appeats to
be the staple foodgrain in Ayodhyi as well as in the land of the
Kurus and Pandavast Of the rice preparations, patched rice,

1 Wintcmitz~—H.f.L., p. 465.

?Critical Studies in the Mahibharata. Epic Studies VI. (Sukthankar
Memotial Edition) 1944, pp. 334-335. Dr. Sukthankar puts the order of the
composition as original Bhirata, the Rimiyana and the Mahabhirata,

Critical Studies in the Mahabharata, pp. 336-337.

due Wed T A6k = vy = fafae ag)
it <P Rama. Ay. g1-20.
o e g %a'rg e Mbh, Adi, 222.19.
“ﬂrfmuga ; " Mbh, Sabha, 8.6.

Rama. Bal. 5.17.




THE EPICS AND THE MANUSMRTI 103

boiled tice, milk tice, Krsara and Saskul; wete the most common.t
Of the batley preparations groats, Yavges, Dhdanih, Yavaka and
Ap7pas continued to be popular.? 1/Gyz was a gtuel prepated

TAGETRA A AGT. T AT |
N R Rama. Bal, 14.15.
LA TETEATT (AT T VTAT: |
Rama. Bal. 53.3.
| geEESEd: quIt: EAeTIen A |
Rama. Ay. 91.68.
Had TEr FAT GO ST, g gt Fat 71
Mbh. Asv. 65.12.
Lgja (patched rice)
e HaNSiRT Winafrqenargard |
. . Rama, Ay. 91.56.
gaAifaes Paafralsesmasda
Mbh, Asv. 65.5.

Odana (boiled rice)}—Rama Bal. 53.3, Mbh, Asv. G5.12.

Pgyasa (milk tice)—

IraE T B o7 Frarg o)

Rama. Ay. 75.30.
qEE FEL WA g1 FAL |

Mbh. Santi. 36.33.
Kfsara—Rama. Ay. 75.30, Mbh. Santi. 36.33, Santi. 36.33, Asv. 65.12,
TR FHL WG ACFAT TG TAT

Mbh. Anu. 161.43,
Saskuli—Mbh. Anu. 161.43.

2 Yava (batley)
& FATAT TAARTLATATET S 7,
are & gefaenfa g & gdafea

Mbh. Van, 190.44.

C.f. Mbh. Anu. 88.3.

Yavigi—

R Ty FATATET FL 9T

Mbh. Santi. 193.22.

depg arae faed Fan] Fad g

Anu, 162.51.

Yavaka—Mbh. Santi. 36,33, Anu. 161.43.

Apipa—

TR AT, ATah AoEoEard | .
Mbh. Anu. 53.18,
Mbh, Santi. 36.33; Asv. 65.12.

Sakit—
B E T LI ERR CRICRIEEEE SR

Mbh. Santi. 36.33,
C.f. Mbh. Santi, 215.22; Anu. 161.91,
Rarambba—Mbh. Santl. 36.33,



To4 FOOD AND DRINKS IN ANGIENT INDIA
with patched batleyt Wheat preparations wete not so common,?

Some inferior grains such as Kodm_m wete probably eaten
by the poord Of the pulses besides Ma:m and ]X_fua’ga, Kﬂ/izz‘z‘éa
(hotsegram) and gram (szyzz,é{z) had come into use.t  The .R:ama-
yana also mentions a foodgtain called Bhadraka; ptoba_bly it is an
inferior grain known as Bhadain neat Banatas.®  Kulmdsa, besides
wild rice and btoken pieces of tice, was the food of the poor and
the ascetics. 8

Dairy Probucrts

Besides foodgrains milk formed an impottant item of food.?
The Brihmanas were not allowed to diink milk of sheep, mare,
asses, camels, deer, women, and a cow which had tecently calved.8
Milk-rice continued to be a favoutite prepatration. Honey was

! Dbanip—Mbh. Karna. 44.11. . .
AT Mgarad it M a8
YA ATEATATAT R Aot |

* Godbimwa (wheat)—Mbh. Van. 190.44.

* g gt aEaT: gAFTET

L U] FEATHT GIATO AT 7 |
HASTET €9F W e Hfarada 71

Mbh, Karna, 44.11,
Mbh. Anu, 91.38,

Rama. Ut. g1.20.

Sipa (cooked pulses) mezrarnifiv = qures afirgeaready = |
Rama. Bal, 53.3.
C.f, Manu, III, 226.
* ot AT o § A WRTEYT
¢ PO R TR |
T g e AT ierag |
Cf. Mbh, Santi, 36.33.
? Rama, Ay. 91.73; Mbh. Anu. 136.9.

PuSEnT @A gt )
wreeo et 7 a7 amror: qa

Rama. Ay, 32.z0.

Mbh. Santi, 215.22,

_ . Mbh. Santi. 36.25,
by the Sltﬁ{?;‘; Exf)lnblts the use of milk of a cow whose milk was not allowed

A, T T WS AT ferercti 1«
SR, : et ¥ e vy |
arfa Wﬁ:ﬂ;?;r Wﬁr: qq: 151
AN T wTfed  far
P S Attt ety g fisl
Manu, V. 6.9,
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used to sweeten it and clatified butter to make it mote tasteful

Curds? and Rasdlz, the fine sweet prepatation from them, wete

V vety popular3 Buttermilk and clarified butter were also in

‘ common use.r  Manu lays down that curds and its preparations
could be eaten even if they had turned sour.?

Mear Dier

i The Ksatriyas genetally took the meat of animals which
i they killed in hunting.® Rama and Bbarata are said to have

- ! frrarraeeqett arff getfra fwm )
' Rama. Bal. 16.15.
A qEdETE wiTEmetg gl
Mbh, Asv. 65.4.
arsda aragda weAr fafde 4
Mbh, Sabha. 4.2.
C.f. Rama. Ay. 75.30, 91.72, 91.69, Mbh. Anu, 136,49, Santi. 36.33.

*qeeraify 7 gurew fugeaready )
o afy = wrries afrorefy qepE)

Rama, Bal, §3.3.

Rama, Ay. 3.16.
aras afy-gd T Wi geafaar)
Mbh. Anu. 136.9.
! Rama. Ay. 91.73, Mbh. Anu. 161,99, Asv. 35.39.
! Potemeaen weem  wfrerer  gafee

B QT EAE g Fae Al
Rama. Ay, 91.73.

TATAT FEAT T AR |

Mbh. Asv. 89.40.
TIFITH GG AISACTSTET
golren waTe e frafol: |

geAta-udt frowelt vfer gy
I TAH~TAT TG F I TR FETiy |
4In the Rama. Ay. 91.73 the word Kupittha is used for butter milk.
Sarpt :
afy e IgR): afvweT g oA
Ajya—Mbh. Sabha. 4.2.
Rama. Ay. 3.16, Mbh, Anu. 136.4, Asv. 85.39.
Safy wed & Y, @ 7 IfREHE |
C.f. Manu. II, 59, IIL. 226.
Sfmot g avgeer frfweanfy ¥ o)
Araoarfad @i Fargsas g

Vaijayanti.

Mbh. Asv. 85.39.

Manu. V. 10,

Mbh, Anu. 116.15.
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taken the meat of vatious kinds of dect in the forest Meat
cooked with tice was probably the favoutite dish of Sita.?  Bitds
and fish wete also eaten® The food of the Pindavas in the
Kamyaka forest consisted of many kinds of deett The Ksatti-
yas wete not always in a position to offer it to gods so even un-
sanctified meat was allowed to them.5 Dutyodhana also used
to cat tice cooked with flesh.6 Damayanti asked hes maid-
setvant to bring meat prepared by her husband.” At the time
of marriages many animals were killed and eaten.®

As for Brihmanas we know that many animals were killed

7Y o quETay 7 IR gEd
grafnes arEE g fafadasnige
qifeq qrdaET AT aARIRET: Yo
Rama. Ay. 18. 37.40
ot g7 g AL AT AL qu  AGIEEH
AT Feg el fad) A 19 gagaaerad |
. Rama. Ay, 52.102.
* g qERGE AT T
agd et a3 g8 grEanTr)
Rama. Ay, 52.89.
I gy et e werfre
Ufggiergsd AadmEs TN
o Rama. Aran. 73.12.
e -l A § SEr AT
7 eqenfaa: O JATEIRAE qaT 13 8)
FTEATR AEEANE ARG W |
TFTEGATTE ¥ e et 4ol
. . . Mbh. Salya. 51.39-40.
LT & AAERA  LEAariar)
EIEIUIGH ﬁr&mwg'ssr:g YRIGAT: 141
T FORAT HEATAAT, qF T |
arieney fafadataa e o
Mbh. Van. 50.7.
& Mbh. Anu. 116.15, see p. 105, f. 1.6,

S mrsgreutyy SRRy ffta
T4 gragreraan: darfy gfon Fa )

T gAY AT A e |
mamafeg  wigaTery wrfaf

PwEAT AT TEHATT QT TYA |
TORAIET AR |

Mbh, Sabha. 49.9.
Mbh. Van. 75.20.

Mbh. Virat, 72.28.

7 St o e
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at the Aévamedha sacrifice of Yudhisthira®! In the palace of
Rantideva, it is said, two thousand animals were killed evety day
and the meat was disttibuted ptobably to the Btihmanas? The
Pandavas offered the meat of animals to Brihmanas® On the
occasion of a Sriddha Brihmanas were genetally fed with meat
diet.r All ‘this shows that a considerable section of this com-
munity had no objection to taking nonvegetatian diet. People
belonging to other castes, as well, used meat, for it is said to be
the food of the tich. The shop of a meat vendor was ctowded
by a number of purchasets.> But petsons obsetving a vow gene-
rally avoided meat diet.®
Some other people, who wete outside the Aryan influence,
'd o ¥ gnfewr oftn w3
HAAT: EATSTTERL] T T |

aIfEAEEER  aATiAaaRA o |
Mbh. Asv. 34.88.

NEAGSAIT raat qeaar qar
gamt FEAEt d7 A &gfu} s
Mbh. Asv. 41.89.
*mrgefaasay € age WAt gan)
g wiE aEdrEs Wadaen e

3 Mbh. Van. 50.7. See p. 106, f. 0., 4.
‘gt g Wi qftaded fgme 7
AeAraTarfReTgRagaE T gl
TS WA SR oeea fad q9|
FIRMET  WOATAT aF § qFom 1%
AT gOAT RAM A9 AT
Taaem g owivd  gfta  emgmartaer o
. - ggRE  fagedge)
AT AR A T Mbh. Anu, 88, 5-10,

Mbh. Van. 208.9.

S ayrgatat wie 9w "t M
derere afmmd Aisd A
Mbh. Udyoga. 49.34.
MY A7 Al & gerwsd sgafeaad 1ol
AeptgEETt e aafeEe
AFAAT FOTAFFT qieaat e

i

Mbh, Van. 207. 10-11.
o wie AT R A A9 w9 FAA)
aw gfafed fred  wrmemfiassmm)

FrenEwAsad feear qfraarfmag

Rama. Sundara 36.41.

Rama, Ayo. 2z0.29.
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wete vety fond of meat preparations. They indulged in un-
restricted use of them. We tead of so many nonvegetarian dishes
in the kitchen of Ravana while Hidimba relished human flesh.?

Besides meat roasted on spits, sometimes whole animals
wete roasted on live charcoals.2 Meat soup was vety popular.?
Sometimes it was prepared with the addition of curds and salt.t
Meat cooked with rice was a favourite dish of some people.’
Seasoned meat was also taken. Guha offered it to Bhatata; but
its daily use is not recommended.® ‘

‘The notion of clean and unclean meat was fully developed
in this period.” The three uppet classes ate allowed only clean

Tt wfgarr = aREEL T A
& wrgarly i arngET S=e @i
TR 7 faardy weAsadwiE)
T giearda wu  gegeeET 4R
aREATHiER sl |
JEAI]  YRYITE GTATAAGED (¢}
' Rama, Sundara. 11, 11-18,
serforear = wiwnfr AT swwa
qara wlgamamEt  qaarEEaE )
Mbh. Adi. 152.15.
? See p. 106, f. n. 3 Rama. Aran. 73.12, Rama. Ay, 52.88,
* sttty ardifestT ax g
. Rama. Ay. 91.67.
TSy ANt e |
. ) Rama. Ay. g1.71.
wfgmATTeATT BT patiear |
. Rama. Sundara. 11.14.
wra g fresme
Amaga. Vaisya. 44.
 Rama. Sund. 11.13. (see p. 108, f. a. 1),
& See p. 106, f. n, 2 and 6.
o = Y qoF v Frearad wR |
N » N Rama, Ay, 84.17.
TG o T SR 7 aq)
.. Mbh. Anu, 61.98,
" AR RSATA AT GAT AGAAATAR |

33 Jeafhd @y freeca e i)

fafewm 37 327 93 WaaAg 7 g@fn
aR e e gl aE

Rama. Ay, 55.33.

Rama. Ay. gr.2.

Mbh. Anu. 111.14.
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meat, The flesh of potcupine, hate and tortoise was considered
clean! Brahmanas ate advised to avoid the flesh of many un-
clean animals.2 Those who took beef or flesh of dogs wete
looked down upon in society.® Even dealing in meat is consi-
dered improper.* Some Brihmanas completely avoided meat
diet while others took only dedicated meat5 But to save life
use of even unclean meat was permitted.® In some verses of the

. Mahdbhirata it is laid down that animals should be killed only

for sactifices.” But latet it is said that animals should not be
killed even in sactifices and only food grains should be offeted
instead.8 Now the ideal was that all those who wish to lead 2

L qee qFRAGT WEAT FRIETAW T |
meg: FATfaey Mar o 159w |
Rama. Kisk. 17.39.
*mrgat Afaar d7 qar aEfdfera
soenraFeaar  fasiored fawdw =)
ST STRTeTHcEnT: wedds faafwan
TN FEPTEAT FGHT QAT T |

Fearar g w9 AT crf'am :n
gaf Sadt grqRagdRd qaan iRy
E Mbh, Santi. 36. 21-24.
3 Beef—Mbh. Katna, 44.11 See p. 104, f. n. 1.

zgate frmar gren: Aftewt am frefom)

Rama. Bal. 59.19.
4 AT W AR Ay T fw =)
g faarg Wear dEard iy & |
Rama. Ay. 75.38.
5 King Brahmadatta was cursed by a Brihmaga for serving him food
mixed with meat dishes.
Rama. Uttars. 59.
asiifers gamaie fafeghT 7 weaag)
; Mbh. Anu. 115.44.
SgpTarEe AT gaaf A
EATATH FE: AL AT | .
Mb. Santi, 141.57.
qRt A WA avaTg WEd SaseAr | )
Mbh. Santi, 141.57.
7o wd wefysrRrE ) )
Mbh. Santi, 141.79.
7 Mbh. Anu, 111.14 see p. 108, f. n. 7.

® oy, geesafafa 4T qfi: |

oot gy sl Tl A I | .
Mbh. Santi, 337.5.
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virtuous life should avoid meat diet.

In the Manusmiti we find three views about the use of meat.
In some of its pottions we find a conditional permission fot the
usc of meat. It could be consumed when the animal was killed
for Brahmanas.? Animal food was to be used also in madhu-
parka, sactifices, Sriddhas and worshipping gods. 3 In the
Sriddhas specmlly the use of meat seems to have been common
for we ate given various periods upto which the fore-fathers
temain satisfied” with fish and the flesh of goats, gazelles, kids, -
spotted deer, black antelope, s deer, boats, buffaloes, hates,
tortoises, vdrdbrinasa, thinoceros and blr.ds 4 But, as in the
Agokan edicts, thete is a list of animals and birds whose flesh was

! powergATEE g WA gy @iy
grgEtdafgar  afvar  § warefa
Mbh. Santi. 337.8.
Poif WerARRTS FIRIOAT W HTEAT | :
aifafy  fagaasg SORIRT STET |
. Manu. V. 27.
3 gqref ArEIOIAEAT:  WawAr IR |
spearaat 39 Fead e I g IR
Tafy gheTEr WAt gl |
gudeft  ARq,  FEATRAY,  TIR3U
srerafed wd  wrafrederE |
WE{IFEE FT8F IO w“ﬁramm
aarr wfiedrredn §3 fafn ey
AT STETFT‘W@ ugar fafresay 139
rrgw % a8 = fogdamedf
w7 qEEr fgen Frr?:rwraazﬁ‘m 1¥Q1
g Wf'ﬁm ECGICIRIEEY it
TEATE F O H9  TAALTAT T ¥R :
Manu. V. 22, 23, 28, 31, 41-42
43t Tt A wid AT arfmvf T
HITHTER TGL ATFIAIG 059 F 1%
QU HRSTTHIGT qrdes 9 8w & |
AR WET  URIT AGAg (RGN
qgmEiey goafa atrgrrf‘amﬁm |
AT Wigw AIEATRETCET g 1j0el
wHeat g TeAw oU9l GeE 1
arefireer aidw qfeefmrafoaieq
TR TERICH: T ATeIfae 74\
AT FoTy TR 7 42 13631 .
Manu, III. 268-272.
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to be avoided.r Students were generally not allowed meat diet.?
Then thete are portions of the Manusmrti in which meat eating
is completely prohibited as it involved killing of animals.® Meat
is called the diet of Raksasas.® The third view in the Manusmrti
strikes a compromise between the two extremes for we ate told
that meat eating is a natural craving of men but its avoidance
btings great merit.5 According to Buhler the rules against the
use of meat diet arc a later interpolation but it would be pethaps
mote propet to say that these new fules came in imperceptibly
with the change in the outlook of the people as a result of
the teachings of the Buddha, Mahdvira and perhaps also
Asoka.

! eIaTEEgAl  GAEqAr AT
nffasedwasifefyy 7 faeEgiiy
Fafrgead g9 WG ATHEIHA |
are  weat W ATy Earid 14%)

TgEr sraataRe Fafe safafena)
frassges  me@rarRiA  aeRAd =143
g% |9 qATHIRT  FRE GEALTH |
W g AYIRRE  qeATAd T a1 Q¢
A ger  wigawfy ¥ qeAtad S|
HeEqTE; QAR A TREaEHT Heeary faasag 1 QU
nEadfgaaat  frar gEweEn
ofiary  faRgUeie  WASRIT WA IRE
zarfe aemd MgP GET FH e
WAl  TRAGTAIgIEl w185l
Manu. V. 11-18,
Pagrardl § AKAIEALAE FIHT |
Manu. XI, 158,

Sqrget st fewr  wieorR Fafug

7 5 Srftre eraegeAry AR frasag)
Manu. V. 48.
F afsaddT A as9 W AT
" = 7 arerear: g qad |
Manu. V. 53.
dqer e faygmard wg W RO
g AT ATeeAy darTATEl gl
A Manu, V. 95.

S mig WeT gy 7 W A T WY |

SR Frafreg FEr | Manu. V. 56,
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HONEY AND SWEETS

Honey continued to be used especially with patched rice.
But its daily use is interdicted.? Sugarcane was used in making
guda which was used in the preparation of many sweets® An-
other productof sugatcane juice in common use was. sugar both
clatificd and raw® Common sweets wete apipa, pdyasa (milk-
tice), samyiva, kysara, madbulijih and modakas (sweet balls).S
Some good quality sweets are called Khdpdava and Uecdvacabhaksya

in the epics.®

! e, MEAT AT AT qUqar )
Rama. Bal. §53.2.

wianfauy 99 AT FEE 7|
Mbh. Anu. 136.5.

See p. 103, f. 0.1,

* gfgmra Aawt fdery = freaan
Mbh. Anu. 161.99.

3 Tkgn—Rama. Bal. 53.2, Ay, 91.56. Mbh. Anu, 136.8.
WAty gauify derfy 7 @A

fafaaifr = Metfr |t ada 71

8 Sarkari
Y AT T A HAT: |

Rama. Bal. 53. 4.

Rama, Uttara. 9z.12,

Rama. Ay, 91.73.

§ Apipa—See p. 103, £, n. 2.
Payasa—See p. 103, f. n. 1.
Sanyiva—See p, 103, f. 1, 2.
Kysara—See p. 103, f. n. 1.
Madbulajah—Ibid.

Modaka—~—

A AT TAW IAT A |

TETATTHRIRE] HGHA @1 |

Rama. Bal. 10. 19-20.

 Modakas were generally prepared with rice or wheat flour fried in
clarified butter mixed with sugar, some aromatic spices and thin slices of the
kernel of cocoanut.
8 Khandava
AT EETGTAAT = @Mt a9 7|

fafqeate = werfy ansarty ada =11

W& QIOSHAON Braat WAt awr
Mbh. Asv. 41.89,
Uecivacabhak sya—Rama Bal, 53.2, Ay. 61,14, Kisk, 33.7, 37.7, Sundara.

Rama, Yuddba. 131.38.

Mbh. Anu. 53.18.

Rama, Bal, 53.4.

Mbh. Anu. §3.18,

62.9.
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SpiceEs AND CONDIMENTS

It appears that besides ordinary salt, sauvarcala, vida and black
salt were in common use, but the use of vide and black salt is
interdicted in a Srdddhal It is laid down that a Brihmana
should not deal in salt® and people should avoid eating salt
in the palms of their hands or at night? Other articles used
for seasoning food wete pepper, cumin, asafoetida, aloes, nutmeg
and probably also corriander, mustard and ginger® They wete
also used in prepating a stuffing (vesavdra)® It appeats that two
condiments, S7pa, and Nigthina, which wete prepared with fruit
juices, were very much liked in Ayodhya.6

OrseEps AND Orrs
Sesamum continued to be used as an offering to the fore-
1 Sanvarcala—Rama, Sundara. 11.13.
FourrSlt frszda oidenant a4 |

C.f. Mbbh. Anu, 91.39.
* grraantacda faary Fafon oy

Mbh. Anu. 91,41,

et frara SR A%E q9q)
Mbh. Santi. 78. 4-5.
P qroit aaor fargr AT T Tl

Mbh, Anu. 161.99.
4 Pepper (marica)

geqtfer = qareres ewrfy Afcae 71
Rama. Aranya, 35.22-23.
Cumin (g/g7)—Mbh. Anu, 91. 39-41.
Asafoetida (Hirigs)
T Zedq F, TAE AL FAT |
Mbh. Anu, 91.38,
Aloes (agura)—wewt = qEIwi; aEggaEfy )
ERIAAT 7 ATy wAAL T gafaAr
Rama. Aranya. 25.z2.
Punmniga (nagakesara in Hindi) Rama. Uttara 42.33.
Nutmeg (Ja#7) Rama, Aranya. 25.22.
b FraTefawTdeT qrwthy waft =1

¢ wafredgefg: gaveaRaTfad: |

wFar et gedarfary )
ged  AaTeArgre wd e |

Mbh, Anu. 53.17.

Rama, Ay, 91.67.

Rama. Ay. 615,
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fathers! and for extracting oil, which was used for frying food
atticles by poor people.2 Oilcake was used as an  atticle of food
by the ascetics.?

Frurts AND VEGETABLES

From the epics we know that the hermits gencrally lived

on fruits, roots and tubets.t The fruits in common use in the
fotests wete jujube, kdswaryay iignda (Terminalia catappa), bhalla-
taka (matking nt), plaksa, asvattha and pilp® In the cities such
as Ayodhya, bilva, kapittha, bread fruit, citrus fruit, emblic my-

1 Mbh. Vana. 190.44.
fagort v Wisd foan: geer: waat)
foaardn § qer,  fageer SRR
Mbh, Anu. 66.7.
C.f. Mbh. Anu. 88.3, G8.18, 136.8, Santi, 345.16.
2Mbh. Udyoga. 49.34.
8 FoFEH I AR aFT: |
qur qARA T TARONTAIRA |

* gt faeat qfvamrioog )
FAqArR e oA AT |

Mbh. Santi. 215.22.
Rama. Ay. zo.29.

. . Rama. Kisk. 17.25.
BARE T LA A TS TG |

Seaifr @ Faferfor ety fka )
azi—gfmwwarammﬁr =1

aai‘gmmcamﬁmﬂw |
FEAT Ty #A% Al

Cf, Mbh. Vana. 178.8.
Kismarya

FrRAT T g e e |
aeafweeTaTarame: |

Mbh. Anu. 53.19, Salya. 37. 61-G2.
Iignda—Mbh. Salya 37. 61-62.
Vibhitaka—Ibid,

Plaksa—Mbh. Salya. 37. 61-62.
Asvattha—1Ibid,

Pily—Ibid.

Srrgitaka—

AZIATRAT a9aT Fg eI 71

Mbh, Astama, 26.38.

Mbh. Anu, 53.19.

Mbh. Salya, 37.61-Gz.

Rama. Ay. 94. 8-9.

Mbh. Anu. 91.41.

—
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robalan, plantain, rose apple, pomegranates and mangoes wete
used.! As stated before some of these fruits were used in pre-
paring condiments.? Stalks and roots of lotus® were used
as vegetables with other vegetables such as long bottle gourd
and Aovidira® From the Mahabharata it appears that gailic,
onions and mushrooms wete not eaten by tespectable persons.
It lays down that a2 man desirous of glory should not eat the
froits of a fig tree, pippala, vata and udumbara trees and the leaves

 Bilva—Rama. Ay. 91.30, 94.8, Mbh, Vana. 117.23, Salya."37.63, Vana,
117.23.
Kapittha—Rama, Ay, 91.30.
Panasa (bread fruit)—Rama. Ay. 91.30.
Bjapiiraka (citzus fruit)—Rama. Aranya 15,
Awalaka (emblic 'myroblan) Rama. Ay. gr1.30.
Narifela—Rama, Aranya. 35.
Kada/t—Plantain,
Faeta qfas FEG AR
qTEFTERINTE aR T @RH T |
Mbh, Salya. 37.64.
Rama. Kisk. 13, Mbh. Salya, 36.64, Rama. Aranya 1.2,
Jambi—(rose apple)
arasEy gadais: e org: g8
ggietafnl faeafagmdoli |
. . Rama, Ay, 94.8.
segfard Tfedieaa Fifaardes A
Rama. Ut. 42.5.
C.f. Mbh. Anu, 91.41.
Dzdisgs fenmamunaatad_Rama, Ut 42.5.
P, . . 2-5, Ram. Ay. 98.8,
Mango (Ciita)
QAT |
Rama. Bal. V. 17.
afena, fomam: sfirara ovar frageFn: AT THIEE TRT T JI0T
Rama. Ay. 91.30,
Amritaka  FearFaizaa fers@bean
nftFrrauies i i 1531
Mbh, Salya. 37.63.
Bhbayya—Rama. Ay. 94. 8.
2 Seep. 113, f. n. 6.
* Taer 1 seafemar fome ¥ wElraegan 1o
Fag e Twaed ToaaaR e an: (5|
Mbh, Anu. 94. 7-8.
4 See p. 116, f. n. 2.
5 Palipdn (onions)—Mbh. Anu, 91.38,
Lasuna (gatlic)—Mbh. Anu. 91.38, Karna. 44.17.
Grijana (red garlic)—Mbh. Anu. 91.39.
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of hemp! The use of long bottle gourd, Kalasdka, Sksmataka,
sudarsana, leaves of bamboo ot Aarira is intetdicted in a Sriddba2

INTOXICATING DRINKS

From the Rimdyana we learn that drinking was common in
Ayodhya. After the departure of Rima, the city has been com-
pated to a tavern deserted by drunkards® The same inference
can be deduced from the remark of Bharata on the absence of
aroma of Varupi after the death of Dadarathat Sit4 herself
enjoyed Maireyaka vatiety of wine® and promised to worship
the river goddess with a thousand pitchers of wine.® The non-
Atryan tribes of the Raksasas? and the Vinaras were, no doubt,
addicted to drinking. The conditions desctibed in the Maha-
bhirata ate worse.? Krsna is said to have enjoyed drinking freely
with Afjuna.? We ate told that the Yadavas wete killed in a

o w 42 |9 g qdq =)
ggFE] F @Req Wardf  gRerTl
Mbh. Anu. 161.97.
8 Kiisminda (pumpkin gourd) Mbh, Anu. g1.39.
Kélatika—Mbh, Anu. 88.10.
Shsmitaka—Rama. Bal. 14, Mbh, Van. 134. 28.
gharsw: FifaRTERar  (ESEEad: |
FANE AT FU FIOHT T |
. ) . Mbh, 91.39.
fram gs7 F=4 a1 wfgd = grae
Mbh. Anu, g1.42,
C.f. Mbh. Anu. g1.41. See p. 114, £, 1. 5.
* givor araverafie s s efEEaE )

g fRATFT arnRaETTaT
Rama. Ay, 114.14.
* FreviirTree HlerraRa qive: |
Rama. Ay. 114.z0.
S YRS R AEAEERLA |
. . Rama, Ut. 4z.18.
 GUILHEHT AEYARAT T
753t st A g8 g |
L . Rama. Ay. 52. 89.
7eq AR GUIETIT 7|

Rama, Ay. so.z0.
? Rama, Sundara, 11, 22-23,

® Rama. Kiskindha. 30.79, 33.39, 33.7.
® gt weaTgasfimAY sraefiat |
Mbh, Udyoga. 59.5.

e e+ e oo e
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drinking brawl* The Aévamedha sacrifice of Yudhisthira has
been compated to a sea of liquor.2  Virtuous ladies, like Sudesna
drank wine® Some of them drank so hard that they could not
walk straight.t

But even the Ksattiyas, who wete so much addicted to
drinking, tegatded it as an evil. Dasaratha tells Kaikeyi that if
he banished Rima people would look down upon him as they
look down upon a Brihmana who was addicted to dtinking.®
Bharata also, copsiders it a sin.® Even dealing in liquor is con-
sideted impropet for Brihmanas.? Drinking is frequently con-
demned® and those who wete accustomed to drinking liquor
ptepated from molasses wete looked down upon in society.?

tom oy @Y FemrEEESfag)
gurEa 7 Fee: ad: awarfafi |
Mbh. Maus. 16.29.
Pud aF AW aEere §wa
FGTEITCAT: AT |
® T Mbh. Asv. 89.39.
* gfes oo dXfe Frawe fERa )
QAT wetfer frarar At SETE |
: Mbh, Virat. 15.10.
S feraza faqustonRET e IAaa R |

werafagmireafefe, afaa=arn)
Mbh, Adi. 222.21.
5 ferfosafer Tearg gad arge F47)
Rama. Ay.
Sug yaFl WEg. ... FETEAT T4 |

Rama. Ay. 75.41.
"grreEafidy  foarg Fafon el
uiwi frmgreTe STE ARE weR( )
Mbh. Santi, 78. 4-5.
ST AT EEIRAY A
afadenta wrarq sorraafeToT |
Mbh. Santi, 165.10.
4@y srgronisa g Sk wigtegRt aref wagfa
iyt wEEr 99 ¥ @afded afg el =)
Mbh. Adi. 76. 67.
C.f. Mbh. Asv. 51.18, Santi. 165.10, 34.20.
9 Mbh., Karna. 44.11  See (7) above.
U CCEE I U HAL |
AEATE AT a0 T g4 faq)
MY qedt 7 wreAT 7 Fastar Frfaar g

addsT g gal A qren e
Manu, XI. 94-95.
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The Ramiyana mentions two vatieties of S#rd otdinary and
the fertmented onel Ki/dla® was also used in this petriod, but
Maireya seems to be the most popular deink. It was the favoutite
drink of Sitdand was sesved to guests at 2 wedding,® and by sage
Bhiradvija to the patty of Bhatata. [arapi was prepared from
the juice of plam fruits and dates and was a common drink in
Ayodhyi, as Bhatata was surprised to find the city without its
aroma after the departure of Rima to the forest.t It was a vety
strong drink as it brought about unconsciousness as soon as it
was drunkS Asava was anothet intoxicating drink in which
the main ingredients were Kapiftha (Feronia elephantum), five
hundred palas of phinita and one prastha of honey.® Fout
vatieties of dsavas ate mentioned—one prepated from flowets, the
second from fruits, the third from honey and the fourth from
sugat.” An dsava in which sutd was used in place of water was

T Syra—

18, AL 76,67 S 02 s Ve sy 1620 A 8939,

Krta surd (fermented suré)—Rama. Sundara 11-12.

fezm: s fafaan: go: Fagy wi

THTAIATEAET:  JOTHTHATEAT: |
. Rama. Sundata. r1.22-23.
Cream of surd is called Madirg. (Mbh. Sapti. z4.20).

Pt @ ARd wied 4rgwaT |

Rsctcarisucib e B
feerry weaferereies =rgeen a9m 920

Mbh. Van. 257.17.

Mbh, Astama, I, 21.
Cf. Rama. Ut. 42.18, Ay. g1.70, Mbh. Asv. 89.39, Virat, 72.28.

T FYRAT AOAA AW AT |

- Rama. Bal, s53.2.
AT FA A gewen gfafieary)
Aot ot R g

¢ Rimi Ay. 114.20 See p. 116, fin, 4.
Pai AEal  geRdt daards e

Rama. Ay. gr.15.

Vaijayaatl.

Rama, Yuddha. 34.8.
6 See Ch. IV, Sec. 1, p. 96, f.n. 1.

’7l"’:'“7::“. .. " prepared from Madhika fowets—Rama. Sund.
123, NUO N L s it Madbag, : \

et war wrd fa wg wreEe)

See p. 118, f. n. 1,
Phalisava—~It was generally prepared from dates—Rama. Sund. 1123,

Mbh, Vitat. 16.3.
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called Surdsaval 'The main ingtedients of Prasamnd® vatiety are
twelve ddhakas of flout, five prasthas of ferment with ‘some spices
and bark and froit of Patraka. Dipyd was prepared from the bark
of Kadamba treesd  Sidbn, which was the daily drink of .the non-
Aryans, was distilled from the juice of sugatcane and dhiruki
flowers.t Another strong drink was ptepated with Moadbika
flowers.®

OT1HER BEVERAGES

In the Mahibharata watet is considered to be the best of
beverages.® Diinking water was brought from some natutal
soutces such as water-falls, springs or rivers.” It was also
brought from some attificial sources such as wells, resetvoirs
and tapks.®  Water, which had the fragrance of lotus, of
rivers and which was cleat, cool, health giving, and shining like
silver, was consideted good for drinking.? It islaid down that

Madhvésava—It was prepared from honey. Ram. Sund. 11.23, Mbh,
Udyoga. 59.5.
Sarkarasava—It was prepared from red sugar., Rama. Sund, 11.23.
1 Surdsava—Mbh, Maus, 16.29 See p. 117, f. n. 1.
% See p. 118, f. n. 1.
Rama. Sundara. 11.22-23, See Ch. IV. Sec. 1, p. 935, f. 1. 7.
Kaut, II. 25.18.
3 Rama. Sundars. 11,23,
* disymmesragefy drsdfraarfy @)
. Rama, Sundara. 11.26.
e o W Qe 71
Rama. Sundara. 11.32.
Gadyisava (prepared from guda) is mentioned in the Mbh. Karna. 44.11.
5See p. 118, f. 1, 7.
S gamort J gAal AT 9O )
Mbh, Asv, 44.t0.
? ST R e freaede Fafy Fafnr |
Rama, Ay, 94.13.
8 fAa T, = 3 AHATAIEATT
T ag farar afewmtafiearT)

A g &1 amEt A |
TEAT FIRTATIEH AEF 7 @A)

Rama. Ay. 8o.12.

Mbh. Anu. 100,3.
S gafea fad arfy g@ sewATRE |
ITYA | FATFFAR TR CFATAL |

o AT ASHT: TR | .
’ Rama, Aranya. 73.17-18,
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one desitous of lustre should not dtink water at nightl Be-

sides water many othet beverages wete prepared at the time of
feasts. Some of them were prepated from foodgrains or flour.?
Some times fruit juices were used as syrups® A preparation of
juices from fruits such as pomegranates and faisins was called
rdga, if it was liquid in form, and sddava, if the juices were te-
duced to a thick consistency.* '

Tue Arr oF COOKING AND UTENSILS

From the epics we learn that food was cooked in kitchens,
by efficient cooks expett in cooking different dishes and was
served by waiters, who wete well dressed5 The preparation
of Saskuli, rasild, riga and sddava shows a high stage of develop-

b ardtaes B g T Fat wfafrsean
* qrtfa = wrrEifr weaTe STt

Fuarfamri ot agft =1

Mbh. Anu. 161.128.
Rama. Bal. 53.2.
Mbh. Anu. §3.17.
ARIAEATT qori Fsgrarfar )
Rama. Ay. 91.78.
AT, ST AFATTATY |
At oot & da 51 fezwg gar)
 FATEATEREAT T @OSAT gda =
v frafg wied : givteacanfe: |

Rama, Ay. 54.18.
Mbh. Anu, 136.9.
Rama, Bal. 53.4.

Rama. Ay. 91.67.

dgar FEvrey fafrd s
Rama. Sundata, 11,18,
NERERACRT fRaqt saat qur
Mbh. Asv. 41.89.
ferar weaTfy Wy areTRTTEwST @

fremaEdr  WRErEY aTe: |
Govindataja quotes ‘Pradipa’ on Rama. Sundara. 11,18,

b srgre, fage, Wemtisdd WK | AR FouaY srged a1

Mbh. Mans. 2.
HIURTFT: gUeir  raiefaesm e |
e T gIUE qw  F9|
o Mbh, Ast. 19.1.
TR JET ATRIT AT
I T A G gTee: |

Rama, Bal, 14.18.
C.f, Rama. Ay, 12,95, Ut, 92.6. 4
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ment in the art of cooking Laksmana used to cook food for
Rima and Sita in the forest.? Royal ptinces like Bhima and
Nala had attained great skill in the att of cooking. Nala could
prepare fine dishes in no time® Meat was also dressed in
various ways.*

The rich generallyused utensils of gold, silver, or precious
stones while the middle class used utensils of other metals and
the poor used utensils of clay ot leaves.®? The common utensils
wete water jars, dishes, pans, pitchers, drinking cups, cooking
pots and boilers.® Manu prescribes that utensils of stone should

1 Saskali—See p. 103, f. 0. 1.
Rasili—See p. 105, f. n. 3.
Raga—See p. 120, f. 1. 4.
Sadava—1Ibid,
2 Rama. Aranya. 73. 1z-14.
3 Mbh, Virata. 10. 17.
nfirady geqer AT SR |
FregFafganitn @ seafwarf =1
qursy WMAFeded frog faaadia =)
g geEAT WRlEAd  aazarafrgeTar
Mbh. Vana. 75. 395.396.
4See p. 108, f. n. 2—6.
S ety 7 arATRr AAFEHATE T
T FEE: FEERT YU geesd |
Rama. Ay. 91.72.
erer, qret FwergrfR weT asEE |
afg g selEvweRgragHEian)
Mbh. 85.30.
8 Bhrsigira (water jar)—Mbh. Asv. 65.15.
Ghata (water jar)—Mbh, Asv. 85.30.
Kumbka (a pitcher)}—Rama. Ay. 91.72.
Lanki (iton pans)—Rama. Ay. 91.69.
Pgiri (a dish)—Rama. Ay. 91.71., Mbh. 85.30.
Katahi (a frying pan)—Mbh. Asv. 65.15.
Pithara (a boilet}—Rama. Ay. 91,71,
Vardbaminaka—a kind of dish.
See p. 121, f, n. 5. Mbh. Asv. 85.30.
C.f. Mbh, Asv. 65.15.
Karambhi (a vessel for stoting liquids)
See p. 121, f.0. 5. Rama, Ay. 91,72
Karaka (a water pot),
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be cleaned with ashes, of gold and silver only with water, of
othet metals with alkaline substances. ‘Wooden implements wete
cleaned with warm watér and earthenwate with another burn-
ingt.
RuLes or Dier anp ETIQUETTE

Great importance was attached to the fulfilment of the duty
of hospitality in the epics.2 A Brihmana, who maintained him-
self on the gleanings of corn, starves himself to death to feed a
guest? In the Rimiyana even thé hermits extend hospitality
to Rama and Bharata wherever they went? Manu goes to the
extent of saying that if a Brihmana stays unhonoured in one’s
house he takes away all his metit, howevet, self sactificing he
may have been® According to him one who cooks for himself

;T YEHCRT AgEAT FA: | amarﬁr T aremm:r:n
agfr = fafenfir wemifa ageaa)

Sthali (a cooking pot)
TATT: FUSST GAVT QAT e Fra: |

Mbh. Asv. 65, 14-15.

. . . Mbh. Van. 263.24.
lqqut WAt 9 geeaTERUSr W)
weRqiste 2l 99 gfgerr wdifuf 92
fAdd FTod wrvwaﬁﬁa forgremfin|
mwnmw 47 UaE ﬂTFrtr@'a*Tl???l
AR §EH O T Rt
FEATIAT: SEUEEIR LG CE SR T ]
WWW draFe 7
W T e SR ATt g eI
ECIUIE N T-co e B
S wRaTT ® aEr W SEvCAREET

Manu. V. 111-11.5.
Poiirenfafa: A gatey qgdfen

TS STCTEF TS AT AT T3, 42 |
Maaqu. III. 105,

qugd  swrafafre P
TR AT AT ATCoegee 7 |

3 Mbh. Asv. go.

¢ Rama. Bal, 5z and 53, Ay. 91.

* Rt fred wsamAART ST 1 ool
wd gFaNEs  arRens it THTI
T3 e aedematty ox zﬁsma'\e og)
ol g e afafy s

Mbh. Anu, 161.102.

Manu, III 100, 106,
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is a sinner?!

Besides feeding guests a houscholder was expected to make
some offerings to gods and Brihmanas before he took his meals.
Rima and Sita both observed this rule in the forest.2 He was
enjoined to feed children, oldmen, setvants, newly married gitls,
maidens, sick petsons and pregnant women before he took his
meals.? e should also set apart some food for dogs, outcasts,
Candilas, petsons afflicted with infectious diseases, birds and
insects.t Ancient Indians always washed their hands, feet and
mouth before they took theit meals. They also sipped water
before and after taking their meals. Tt was considered imptro-

Lo § e w-s—zf%r T qAATTHRTI
gwfaserad  wad, AT faefr |

® aefiee Z17dY maty fardie aafad
AT Mot feerrgreaar |

Manu, III, 118,

Mbh. Van. 58.8.
C.f. Rama. Ay, 59.36-37, Aranya, 56.23.
Far A W g TR &)
quffeal q@: 9EATg TEEn  [UVHTE )
Manu. III. 117.
Sgaifad): FaTdew  Afmimhiife: )
wfafreiisr wdarm  swERfEETET)
Manu. TIL 144.
AT GFA] AAr |9 F A .
et weraeed a9 frgafae '
Mbh. Anu. -23.82.
Manu, III, 105, 117, 119, 152,
At = affami = kR T |

argamt FHOT w awd frdag wfal
Manu, I 92

b aarEf WA Eear meREr At

7 famned weatzw @ig @y 9 werAd |

Mbh. Santi. 193.6.
HIEAILEY AT Fuiod sfiad aay |

Mbh, Anu. 161.67.
o guEATRg e )
At e aqa fafge g afkarsi |

Mbh. Anu. 161.59.
TTEIEEG ST AT AT |

Manu. IV, 76.
grery fgstifreamamaeRTiea: )
AT MEgSeEemg i et 7 e

Manu. IL 53.

C.f, Manu. V. 138, IL6o, .
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pet to consume the leavings of any person especially liquid foods
such as water, milk rice, groats, cuzds, clarified butter and honey.!

It is laid down that a man should not eat the leavings of
women and Sidras, as also what is eaten by a cat, a ctow, a mouse,
a dog, an ichneumon ot food into which 2 hait or an insect
has fallen2 The Mahabhirata gives a long list of those persons
whose food should be avoided. The list includes a back-biter,
a dealer in soma, an actobat, one who is ungtateful, a potter, a
fisherman, an actor, a goldsmith, a musician, a dealer in arms,
a huntet, 2 dealet in liquors, a washerman, a cruel person, a batbet,
a physician, 2 wotman who has a second husband, a prostitute and
a hatlot3 Manu also lays down that a student, who has com-
pleted his Vedic studies, should never eat food given by in-

tarfd e waq | afrafegfy

fircer fowedet ¥ WA g et
Mbh. Anu. 161.104.

ANfsoed Feafay TR A
A daramd gAte: g Ao |
Manu, IL56.
2 Manu, XI. 152, XI. 160.
AT TEATIETT & qa TRadmar 14
fafras: wweyss: g‘{rsw s
grEd qareAmh  |F ¥ FEEiHan 198
Mbh, Anu. 198. 5,11,

T § FEW eRRifeeeig 71
ST AIGHWET A W a1 ffag)
Manu, XI. 152,
3 C.f. Manu. IV, 207-203, XI 95-96, IL.209.
s gfow T a=w frfsaafda)
qisd wreEyd F era’ra’mrﬁamm
AT X AT ETH FEIAHE |
o gaurm:raﬂzmﬁ Aif 10
farsar e TR e |
qefiq & %r‘rcrfrfer effsar T gdw: 1Rs
gifeen FEder  wgfawfaee T
TEUREAATIFATT (AT WESA  FIRE
faffcamer  aaTsTiIey <ot
TR eI 47 130
qfefacliat ar @ afeeafrar  qumie
Mbh. Santl. 36.26-31.
ety o & A et fagy
TAE T 4 VFIAET T W

maa d W et frgow
gd  wfwafim
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toxicated, angty, or sick men nor what has been touched inten-
tionally with the foot. He should also avoid food which is
given without due respect or that which contains unsanctified
meat, ot the food of an enemy, or that given by the lotd of a town
or that on which apybody has speczed. But roots and fruits
could be accepted from persons of any caste  Food kept ovet-
night or which has turned sout was to be avoided but any pre-
patations of clatified butter and the remnants of sacrificial offering
could be taken even if they wete kept overnight.?

Food was always eaten with fespect and in a happy mood.
It was believed that food taken in a happy mood made a man
strong. It was laid down that a man should on no account drop
a teat, become angry, or utter an untruth, nor should he revile
food setved to him.3

People generally took breakfast in the motning, lunch in
the afternoon and dinner at sunset.r It was consideted impro-
pet to take any food between the two principal meals?  Manu

wfed sragd = & Wi wewifag k)
AR 95 YR aIEAT 7 W
FURAAT = g MF & AW wErai fag ol
gifsss T ag . .. .. T 4 WA |
34 fsd 7 maw o Wt weat fagis)
Mbh. Anu. 23.4-8.
1 Manu. V. 9, 10, 24, 2.
* gfigifaq eedaR Wed Wisawwigay |
o fagaard gfrd 3 73 wag
Manu, V. 24.
3 qurgaarA freaTsaageEaT |
Foear geaq TEEeT SfteRes gam X7l
afsd wrad fd Faed T gesf)
ofad g a7 WREANT  AREEIT (XX
Manu, II, 54-55.
4 Rimidyana. Atanya. 56.25, Sund. 22,9, Sundara, 11,
bard gfemriATRe mfe AN

araw WA gattEimgeer fafh)

i grgdgsTnRgs SR
AFT WISE  FRATART  qAT I

Manu, II. 6,

. Mbh. Santi. 193.9.
TR A A YA q9T T
qEaTE & AAFA 7 qFRSTT T 1

C.f. Mbh, Anu. 161,100,

Mbh. Santi, 221.10.
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lays down that one should not take food when walking not should
he take very eatly in the morning nor very late in the evening.!
One should avoid over eating because it desttoys health and bats
heaven.?

A student was advised to subsist on alms and to abstain
from honey, meat, flavours and all fermented acids® The ascetics
generally lived on broken pieces of tice, Kulwisa, oil cake, leaves,
batley gruel, groats, roots and fruits or gleanings of corn. The
fruit which the foresters used wete those which fell from the tree
without being plucked.* They were expected to be modetate
in food and to eat only as much as is necessaty to maintain life.?

The general rules of etiquette were that a petson should
have at least two gatments when taking his meals.®  and should

N @7 TETATIATTART TR |
Rama. Sundara, 22.9.

VAt w@fimmt g Tewafy SR |
. Manu, IV. 55.
7 ysAdggasas ATt |

arfy s wifa @Ed T wd s
Manu, IV. 62.

P sREd  FfadeEe |
squrEEsE qonas TiEsad |

N ¥ Manu, IL 57.
Sasigeny, wiE T e A | e
ganfa arfy aaifr sfmt da feaaq
Manu. 1L 177.

* FMEERTT oA AIHATTHERTA: |
qaT qasd e waides |

faees afadaten g gadfa)

AT Feaaaa qal|
FIATT:  CAAAAS @ |

Mbh. Santi. z15.21.

Mbh. Vana. 260.3.

Manu. VI, z1.
Rama. Ay. z20.29, Ay. 28.12, Manu, IILz57.
s FrrararaTan )
. Rama. VIL 9.39.
AT T ST FIA AT |
. Mbh, Asvamedha.
‘arEr A gaeREATEiaeE:  HErET
WA T ARAETRE & T qEa |
- Mbh. Anu. 161.101.
A% qedr e |
Mbh. Anu. 161.71.
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Manu. IV, 45.
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not have his head dress and shoes on! He should face the
east for it was believed that the practice tends to long life.?
He should eat in privacy and silently without making any sound

" while eating. He should take his meals in a sitting postute and

not while walking®  He should not take food, placing it in
his lap, nor should he be too eager to eatd In a patty the
etiquette demanded that the same dishes should be served to all.5
It was considered impropet to cat sweet dishes without shating
them with others.® Women generally took their meals after
their husbands had done so.”  Eating from the same dish with
others was considered bad.8

*mgfreafass weAd ag MEw  afromrgE:
T 9g Mg g8 eI I |
) Manu, I 238.
2 Mbh. Anu. 104.57, Manu. IL 52-53. )
N E freawe i A EAgREd |
. Mbh, Anu. 161.6.
* faquurgRTy @IRT 7 g TS A .
Mbh, Anu, 161.65.
AqF waE TAAEE T G |
Mbh. Anu, 163.47.
tAET Y WedT ST AT | .
. Manu, IV. 63.
S pfgeliat = gt Sermt s =T
arared WIST el QRIS yarerd |
Mbh, Santi. 193.9.
gIARFIETAT § WISART TR |
fordt grarge WEaY WS G |
. Mbh. Anu, 161. 103.
ATIAGHANIGATR  HETARfT |
aqrTgaRTIf SeraraTEE 71 -
Mbh. Anu. 161.95.
* wfeeq wrgFa Weg gET Ay T |
Rama, Ay. 100.75.
yAallew el g oftrfa:
qTH ACEHIATT AEATATLIITE: |
Rama, Ay. 75.34.
Manu, III. 229. .
7 Rama. Ay. 59.36-37, Aranya, 56.28.
oiffEd ZYadr walq e aofeEdt
aAz  AEem e |
Mbh, Vana. 58.8.
ARATATE T A AR A |
Manu. IV, 43.
FERAHAT g WSAATH AT
Mbh, Anu. 161.94.
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We come actoss almost the same taboos as in the Siitras.
Onions, gatlic, and all plants growing on an impure piece of land
such as mushrooms, Bhistrpa, Sigra and Slesmaitaka wete avoid-
ed! It is laid down in the Mahdbhiarata that one desirous of
prosperity should avoid the fruits of Pippala, Vata and Udnmbara
and the leaves of hemp.®2  Preparations of sesamum wete avoid-
ed after sunset.®

Feasts were generally given at the time of sactifices. At
such sactifices Brihmanas who sold meat were not invited.t
Generally three noble Brihmanas were issued an invitation to a
feast for the manes,” one day befote of on the actual day of the
feast. All kinds of dainty dishes wete setved by waiters who
wete well dressed with ornaments.® In the forest Rama pet-

! qatgeny, WG A WA Faaft o7
yan foF d7  owaFEArt =1

. . Manu, VI 14.
g TST A7 qA0g  FAFT 7 ’
ey feartAraRsasaath =)

) ) . Manu. V. 5.
qAF 4y aTE 7 wqA RS .
TAIE T F FAT VAT G Gy |

Mahu., V. 19,
WA AN GTAARATTT |
e FEIEHATAAI], FEAERT FATHATY |

Manu. VL 13.

' o 9€ 99 @ qdT 74
SgrL 7 @ReT wardf g av g
Mbh. Anu. 161.97.

Padea fowarg Arameaf @

* fafreasy AR iRt
Fradt = offawit qwah: exdermena: |

- A Manu. IIT. 152,
b qareaRgal e ey
freader saaaT e fasn adifarg)

Manu, IV. 75.

Manu, III, 187,

R Rama. Bal, 14.8.
T ARIAAE T&AT: FoSALT: |

gfedmst = faamort s "=t
Rama, Uttara, 92.6.
Cf. Rama. Ay, 12,85, Aranya, 56.24, Sundara, 22.9. ?

Rama. Ayo, 12.95.
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formed these fites by offering fruits such as iiguda, jujube and
bilya, but generally the food setved to the Btihmanas consisted of
such stuffs as were eaten by hetmits in the forest; milk, soma juice
and meat which is not prepared with spices! It was genetally
setved hot and prepated with clatified butter.? The Saiva
festival Samidja is also mentioned in the Mahabhirata. On such
occasions feasts accompanied by drinking wete common?® Some
idea of the feasts in these days can be had from the description of
the feasts which Vasistha and Bhéradvija gave in honour of the
visit of Vifvamitra and Bharata tespectively.*

The food of the rich generally consisted of meat preparations,
of the middle class people of daity products, and of the poor of
food preparations cooked in oil®  People used to take with
them sotme food when proceeding on a joutney. From the
Sarasvata Updkhyina in the Salyaparva of the Mahabharata we
know that the Sarasvata Brahmanas had no objection to taking
meat diet.” The custom of betel chewing. after meals is men-

tioned no whete in the Rimayana and the Mahabharata probably

@rgra@m ﬁr&w gesiE W
ATGTEATS —Ts“a’r AT WG |

TriRd QORI AR g A
fragq W o EET garkal

wed Wiy A frfad s 7 wartfr =
gt Ha wtert qRfT GOAfT T
Manu. III, 227.

C.£, Rama. Bal. 53.1, 54.22, VIL 92,6, VIL 92,11,

tegdaat faed wwwde fg
TRH TET AR QI 3aar: |

Mbh. Mausala. 2,

Manu, III. 226.

Rama. Ay, 103.30.
2 Manu. IIL 257, 236.
A qEN TAE ESRE A

T o am?ﬂr qear BfRim )
Manu. III, 236.

3 Hopkins.-Epic Mythology, pp. 65.220.

4 Rama, Bal, 52 and 53, Ay. o1.

S AT HTE TR WL TR ]
FeiraY afGon WA W

S TReRaAl gA A & o Rl
FFgiEy e gAMEG EHa)

7 Mbh, Salya. 51.
9

Mbh. Udyoga. 34.49.

Ram, Ay, 68.10.
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because it had not yet become a part of the Aryan etiquette,

The inhabitants of the Vihlika region did not obsetve all
the rules about the purity of food. Their food habits have been
condemned in the Karna Parva of the Mahabhdrata. Their meal
consisted of groats, fish, beef and liquor prepared from treacle.
Other food articles which they used wete parched batley, garlic,
onions, cakes, meat of pigs, cocks, asses, camels and rams, and
churned curds. They also took the milk of sheep, camels and
asses and could take their meals with persons of all castes. They
used wooden vessels and earthenwate for taking food. Their
women wete addicted to dtinkingl

We have already referred to the non-Afyan people the
Vinatas who subsisted on the roots, fruits and tubets of the forest
and the Rdksasas whose meal mostly consisted of meat prepata-
tions and strong liquoss. In the Rimidyana the description of
Ravana’s kitchen and in the Mahabhirata the account of Hidimba
shows that these people wete not affected by the civilizing influence
of the Aryans.?

To sum up in the epics and the Manusmiti we have a society
divided into three broad strata; the tich, the middle classes and
the poor. 'The rich enjoyed many meat prepatations and dainties.
The food of the middle classes generally consisted of milk and

taut qimafieert  awgeefwt qun
At dy wimE Feafa s gafa )
AT s gt ferdy ar sasifean)

qMEETEE e WaE e ag)
AL AR T RIEEISCIHERT
AT Fg froe i srerwett wfgnfvaat iz )
TAEIENIAT WA FHTY TG
TE FgE WE Mg et 13a)
FSFRY, AGF AT, T A 13U
RAERRY,  wEidy et
afe e 47 i wdwwE wgs
afewrdt argfen: @wfa = fafa o)
TEFON At 13 .
Mbh. Karna, 44." 11~37.

. Churned curds (Mathita) and meat preparations are popular in the
Punjab even to this day,

#See p. 108, f. n, 1.

Mbh, Karna. 4o, 27-28.
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articles cooked in clatified butter while the poor were satisfied
with food atticles cooked in oil. The jungle tribes such as the
Vianaras and the Raksasas lived mainly on roots and fruit and
meat preparations tespectively., With the passage of time a
fecling of revulsion against meat diet was growing in the Aryan
society and it was considered metitorious to live on vegetatian
dishes alone. But in the Punjab some people relished even beef,
Dtinking was common in the Punjab and in the Southern India
whete Atyan influence had not yet fully penetrated. The list
of those persons whose food should be avoided has been con-
siderably increased probably to maintain the putity of tace. - The
att of cooking was further developed on account of the keen in-
terest taken by royal ptinces and grand feasts were commoner
on such occasions as marriages and sactifices.



CHAPITER V
FOOD AND DRINKS -

(75 A.D. To 300 A.D.)

For the period 75 A.D. to 300 A.D. out principal soutces
of information are the medical treatises of Caraka and Suétuta.
We may supplement theit information by that provided by the
two other medical works composed duting out petiod, the Sari-
hitas of Bhela and Kaéyapa. For the views of the society about
interdining and other rules of diet we have utilised the Visnu
Dhatma Stitra and the Yajfiavalkya Smeti which wete according
to Dr. Kane, composed not later than 300 AD.

Accotding to the authors of the medical works it is food
alone which sustains life. If proper food is taken it brings vita-
lity, refreshes all the limbs, strengthens the sources of life, deve-
lops the faculties of memoty and intelligence, incteases the physical
strength and makes the complexion clear. If proper diet is not
taken the result is unhappiness! Human body is made of five
elements and food atticles are also composed of five elements.
If, the food articles are properly digested, they noutish the res-
pective elements in the body? and the thtee primary humouts

Y omragy wfiwt snfawe fefsrepanay @ qermEeaT
Aafy, adfafr g, s, wyfyafaedastarasata, adweg
HIGATAC, AR TS TG T TSt |

Kasyapa. Khila. V., 3.
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Sustuta, Su. 46. 526-527.

Caraka, Su. 25. 31.

Caraka. Su, 27, 340.
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wind, gall and mucus are not distutbed. If it is not propetly
digested it deranges one or more of these humouts and diseases
are caused.® They have, therefore, paid special attention to the
topic of food and drinks and devoted special chapters to discuss
the subject.

. Food articles have been divided into four categoties, beve-
rages, food which does not require chewing, that which tequites
chewing and that which is taken by licking.? All the food asticles
consist of six flavours sweet, acid, salt, pungent, asttingent and
bitter. All these flavours increase ope or more of the three
primary humours of the human body. A propet balance of
these flavours keeps man free from all diseases and enables him
to lead a happy and healthy life.

CEREALS AND PULSES

Food grains have been divided into two kinds, those with
awas and those having legumes# Of the first kind the most
important was rice with its three main vatieties— /774 tipening
in automn, $4/ ripening in wintet and Sestika tipening in sixty

T arg: i FEEER IRy e

qAY: ATfERET R JATT A | :
) Cagaka. Su. 1. s6.
T TRARIATHT arafoaseiaafrgaderafafa: |

Sustuta. Su, I. 25,
2 grgfaeaa T GTATRAET SR T |

Sug wemft R A1 fafesarfy ame)

o 9 frfeag fefe o sgarfem)
Bhela, XXVIII, p. 47.
WALt auEvieTal F1 ¥ 9Ig WEEw: W@ RETHET,
geanfor gRdEE: | )
Susruta. Su. 1. 28.

- QAN AT QARATFAT AT HTAM: GELSARAT SHTHU WA
CTCHETHET  SIFTCRRN: TSRS, a1 Frgmerardda e
FRTAA e fEf |

IEFAATT  qTE,  DUICATEAETH: |
safig foq aoeAT SRR

4 Sika dbinya (those with awns)
Sami dhanya (liguminous plants)
Caraka. Su. 27.6.

Caraka, S 25.36.

Caraka, Su. 26.66, )

Caraka, Su, 1, Gs. ,
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days in summer! The V77ibi vatiety was considered inferior to
the other two varieties.2 The most populat vatieties of S7/ rice
wete—raktasili, mahisili, and kalama® and of V7ikbi rice the black
variety called Krypavrihit Sastika tice was considered very
noutishing and its daily use is recommended.? Some inferior
ceteals such as Koradisaka, Syimaka, Nivira, Varaka and Pri-
Jyanign were used by poor people and ascetics.® Two vatieties of
! gnfe gueet arvee wiesTaaes Aot dgw: TIEn |
Caksapani on Caraka, Su. 27.
*yfemswmfaqgnie deaamas qar) ‘
meadel wy: wfasiged Ay ATl

Cataka. Su, j5.10.

3 Caraka mentions fifteen good varieties of Sali rice—Raktadili, Mahd-"

{fali, Kalama, Sakunibyta, Thrpaka Dirghasika, Gaura, Pinduka, Larignla, Sugan-
dbika, Lohavila, Siriva, Pramodaka, Patariga and Tapaniya.
(Caraka. Su. 27. 7-8).
The five inferlor vatieties of Sali rice ate Yavaka, Hiyana, Parisu,

Viapya and Naisadbaka,
(Caraka. Su. 27, 11).

C.f. Susruta, 46,4, Bhela, XXVIIL p. 48.

wfgaaray: YHavaTr TeaTHE Feaqaraat
Cataka, Su. 25. p. 130.

i Afygars: et A AT |
A AT AT AT 7|

sftesr gaevgar @ifgat 4 = e
TEEH MG A T T |

Susruta. Su. 46.6.

Bhela, XXVIIL p, 48.

Susruta. Su. 46.332.
! FoE TR ET e aa R ias  FAREEeF qraaaT Tew
STt g :

Forf\fgaweaT s | )
Susruta,. Su. 46.14.

.8 Besides the two vatieties of Sastika rice one white and the other black
white, Caraka mentions Varaka, Uddilaka, Cina, Sirada, Ujfvala, Dardura,
Gandbala and Kuravindain this category.

Sustuta. Su. 46.12,

Caraka. Su, 27. 13-14).
C.f. Sustuta. 46.8. ¢ 7-15°14)

AR A AT qAgH wheraa |
wa: frafe - geet smafy )
SfSe®: SRSt FOAATEY A2

Susruta, 46.10.

¢ The, following varieties of infetior cereals are mentioned—Pazals
Koradisa, :S_‘):imi,éa, Lobitagu, Priyanign, Mukunda, Jhinti, Garmiti, Caruka,
Varaka, Sibira, Utkata and Jirpa,
(Caraka, Su. 27, 15-17).

Caraka. Ci, IL 1.47.
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wheat Madbiliki and Nandimukbi have been mentioned by Susruta
in the list of inferior foodgrains, which shows that wheat had
not till then reached its present prominent position.! Barley
continued to be the staple food grain besides tice.2 Many pulses
wete in use but the most popular wete Mudga, Adhaki and
Masara® The medical works tegard Mdsa as the wotst pulse
because it was difficult to digest.* Kulattha is prescribed for a
feeding mother with 2 view to increase her milk.5

Rice was washed and cooked in watet or milk with fats,
meat, froits, tubers or pulses.® Gruels were named according
to the propottion of water they contained. They were either

L FIRGTF TATATE AT qa, aengias® S wafast ardney gefare
TAYF GRAEF 9ol qyFes Fvqag maw gava i)

‘Sustuta. Su, 46.21.

2 Cataka. Su. 27.19, Susruta. Su. 46, Bhela. p. 44.

8 Caraka mentions, Mufgtz, Miisa, Rijamisa, Kulattha, Makusthaka, Capaka,
Masira, Khapdiks, Harepu, Simbi, Adhaki, Avalgnja, Edgaja, Nispiva, Kikan-
dola and Atmagnpti.

(Caraka, Su, 27. 22-23).
C.f. Bhela XXVIIL p. 48.
FUFRT AT Q@i ggRvE |
we: SfaRRn awwEn femwr
. Caraka. Su. 27.28.
AT A g ST e AU (A GEHg CIAIEH! S &9 |

‘ Susruta. Su, 46.27.
AT AERT WS a9 |
FHERT YT FOAATT W
i Bhela. p. 46.
HIIATEHT WY {7 WA |
Sustuta, Su, 46. 332.
4 qIT: HIHTATT SALaqAaT  FESEqHTHA e |
Caraka, Su. 25. p. 130,
5 Kasyapa. Sam. XIX,
Sqefver: wem: femdaragEradr aE
meidissEaTsiea: aeraEdy &
Catraka, Su. 27.256.
C.f. Sustuta. Su. 46.347.
A g T gfred  afreafeesy
geded gfasqel @i feAmdm =)
Yaj. L. 303-304.
ARG weadqATeRT  9qan|
TEY g7 T q F SRmarEn )

Sustuta, Su. 46.349.
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drunk ot licked! One of the tasty soups was prepared with
parched rice, long peppet, dry. ginger and the juice of pome-

granates.?
All the old pteparations of cereals such as gtroats, patched

batley and tice, Kwimisa, Saskuls, Prthuka, Krsara and Apipa
were in used Groats wete also eaten in the form of a

* Padfacfedt wos: o f et
faerdt agfemen ey 7T Sustuta. Su. 46.345.

If the quantity of water mixed for cooking was four times that of food
grains it was called 1ieps, if five times, it was called Anna, if six times, Yavaga
and if fourteen times Z\{a{lda. . .

PRk eciuicieiul SUUIRL T

. wE fedt g S
T Dalhana on Sustuta. Su. 46.

2anfy frgT g «TReA @ THT FOT 0Ty
w1 faefa et el e wEcamaRTRIT |
Kas, Sam. Su. s53.

8 Saktn (parched batley meal}—Caraka Su, 27.263. Groats mixed with
clarified butter ot cold water neither too thick not too thin in consistency
were called Mantha. They wete also mixed with sout gruel, treacle, sugat,
juice of sugarcane and grapes (Sustuta. Su. 46, 385). Caraka Su, 27.262 also
mentions groats of parched paddy.

g WO aaartatear:
TSl AR AR |
Cakrapini on Cataka Su. 6.28.
Dhbanik (parched batley, Cataka. Su, 27.2G4).
Sprouted barley was also parched (Virddha dbhanih).
forggamREgedt e affvesT: |
quT: quermTeITs (R dftewn 9
Caraka. Su, 27.267.
Potridge of parched batley was also used. (Vatya).
ZRArg AT FAGIY qTaFT AT T |
Caraka. Su. 27.265.
Blysta tapdula—Parched rice was also used in preparing a posridge.

yeergafireslfa mewwmEEf |
Caraka, Su. 27.257.

. Kulmasa—Batley flout slightly boiled in warm water, and made into
cakes.
gaftrer ik e T, feremrdies Femmmg |
. Cakrapani on Cataka Su. 27.260.
.fa;,éuli—Dehc}ous cakes prepared with fine rice or gram meal mixed
with sesamum and ftied in oil.

anfafired: afaaederm: B
C.f. Susruta, Su. 46.400.

ForfefieegeT: afwr Sy |

Dalhana ot Suétuta Su.. 46.400.

Cakrapini on Caraka Su. 27.265.
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paster” A new preparation of tice ot wheat called Visyanda is
mentioned in the Sututa? A cake of batléy flour with a broad
bottom and a pointed top with some marks in the middle was
called Svasiika® Many sweet preparations were made from
powdered wheat flour 1n this period.4

Pulses such as Mudga, Masara, gram and pea were patched
and eaten,’ besides being made into soups.® Beans of mwdga

Pribuka :

AT T AAATTACTTETAATATS LT S |
' Dalhaga.

C.f. Kas-8am. p. 305, Sustuta. Su. 46.415.

Siipa

freguafmes = g« faoem
Sustuta. Su. 46.310,
Kysara—a porridge prepared with sesamum tice and mage pulse
(Susruta. Su. 46.346).

AT FE AT TAGTIIASEAL: | .
Yaj. L 173,
Palalandana—Rice cooked with ground sesamum.
FAFAEIEATTT TAATEANT 7 |
Yaj. L. 287.
Apapa—Cakes of batley or tice meal—Caraka. Su. 27.265.
! AT O TRgeRT |
Sustuta, Su. 46.412.
® Vigyanda—It was either a prepatation of rice grains fried in ghee, ot
wheat flout mixed with ghee, milk and treacle. It was neither too thick nor
too thin in consistency. (Sustuta. Su. 46.398).
S GOGAT: ST ATIGLor o ey afeqanfractsy | wvfa awest -
aAT fooaedim AT |
Dalhana,
8 Syastika—Sustuta. Uttara. Go.33.
wfegst Farfe o FaswE il Sedwm dtee wsa st g
fedem farim: |

. Dalhana,

4 Samitih (preparation of powdered wheat meal) stuffed with boiled and

ground mudga.
) Sustuta. Su. 46.399.

S HRAT AYLRAHT FAAT AT AT ACTCHTGHTHIT |

fewm, a7 Greafesg of fregreamikear
Caraka, Cikirsi. 20.37.

8 Y7isa was generally a soup of pulses prepated with spices (krigyisa)
or without them, (skriayiiss). ‘The Kiéyapa Sarhiti mentions twenty four
varieties of Y#sas. ‘The most common were those prepared with. Mudga and
Kulattha. _ .

TEAE @AW GAADA  HSHIaAT |
fordiel wreureAg R aaT T | ‘
L S Sustuta, Su. 46.579.
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ot gtam when parched in fite were called Ulumbdp! Parpatas wete
prepared with flour of pulses, as in the past.?

Darry Propucts

Milk was considered a complete diet and is recommended
as a most noutishing food.? Unboiled milk was considered
heavy while freshly milked watm milk was considered whole-
some. Overboiled milk was considered difficult to digest.t
Milk of cows, buffaloes, goats, mates, sheep, elephants, does,

ECUENEREEPRILUELE IR RN
faaraeEET = &t 8T afEiEat |
TAREEGNT &Y WU TREdT ol
HFIEISY AT FALIRAA |
T AN AeRITEdd IR
@ qeAEqERT WEE a9F 7|
rrwgsﬁ TR TrFAAFE TI1R3U
gAaTfaawal [EFEAfAwea | -
qEPRgRd SRt T T

tea e tues il CUCCHIE T e

Kasyapa. Yisa, 19-23.

Sustuta. Su, 46.367.
FAANISTART AT AEATEA: |
Sustuta, Su. 46.372.
1 Su$ruta. Su. 46.410,
AEFATATIR AT AOATHATE T S | GIHT: T |
Dalhana,

2 Cataka. Su, 27,272,

‘gd gawimafe weg  SeEifatsad
gt WEfd TN 9@ ATCgESTay |
i wEfy @ afromarga )

Bhela. XXVIIL p. 49.
€I} gawt gy & e 7 7 Qoo
e At 3o afire) arfer 7 sfate

Kasyapa. Bhojana, go.
ST |
FAFAAMATNATS 0 28 TG )

Caraka. Su. 27.322.

‘yaifireafiz Tats s afedfiag |
IS oA &R Pt
Tafegd MW TR e

Sustuta, Su. 45. 61-63.
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camels and women was used! Milk of buffaloes was consideted
good for those whose digestive system was good.2 Beastings
were avoided for a few days. Yijfiavalkya lays down that the milk
of a cow in heat, not giving milk at propet time, without her young
one or the milk of camels, one hoofed animals, women, animals
living in a forest and of sheep should be avoided.® Milk and
ghee of 2 cow wete consideted the best and those of a sheep the
worst®  Milk rice was popular as before.

The use of curds is not recommended in the autumn, the
summer and the spring seasons.® Cream of milk, and of curds,
whey, fresh butter, clarified buttet and buttet milk wete all used.”

! faefieaeelil Mefi wifegd =1 )
FeAvITHE AR AT e

*wgrfirsafr Wy wfge afgamam
8'Caraka. Su. 27. .
gfiFafrdamaer Mo afesiEg)
A waeE e wATFTTaEn |
Yaj. L 170.
‘e mio: @fowr MENT i, ... (wergmRamstEATTafT )

ot gl afwr #fef< oo, . . . (HeeaEdT SFeaAnT i)
Caraka, Su. 25 p. 281.

Caraka. Su, I, 106.

Sustuta. Su, 45.55.

TR &I qd A\
Sustuta, Su. 6.336.
8 Piyasa (milk tice}—Yaj. T. 303, 173, Sustuta. Su. 46.346. It appeats
from Yaj. that milk tice with Sagtika tice was considered the best.
® qregswarERY, TR &fiy afge | o .
Cataka, Su. 27.226.
Kasyapa. Bhoj. Kalpa 46, Susruta. 45.65.
Curds prepared from skimmed milk (asdra dadbi, Susruta, 45. 83) were
also used.
7 Santanikd—(cream of milk) It was considered a tonic—Sustuta. Su.
45.106, .
Sara (cteam of curds)
T TR W
} ~ Cakrapani, on Caraka, Su. 227.
Masty (whey)—It is called Mapda in Caraka. Su. 27.227.
Navarita (fresh butter)—Caraka, Su. 27.229, Susruta. Su, 45.92.
Ghytam (clatified butter)—Cow’s butter was consideted the best.
Caraka. Su. 27.229, Susruta, Su. 45.96.
Takra (butter milk)—Kasyapa Bhoj. 46, Cataka. Su. 27.228, Susruta,
Su. 45.84.
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Milk not fully curdled was considered injurious to health.
Beastings, and solid patt of inspissated milk were considered
heavy to digest.! Cutds churned without water were also used.?
Butter was taken out by churning milk as well as curds? Old
clarified butter was considered a panacea while condensed uppet
patt of clarified butter was considered good for health.*

Cutds were eaten with treacle® and sweets wete prepared
with inspissated milk.® Of the preparation of cutds raséld or
Sikharipi” was the most popular, but there was another prepara-
tion of cutds called Saffaka. In one vatiety of Satfaka, pieces of
cloves, and seeds of sour pomegranate wete mixed with curds.
Camphor was used to make it fragrant.?

1 Mandadadhi—Caraka. Su. 27.228, Susruta, Su, 45.67.
2 Gholam—

I, ERGHAA AU =AY |
Sustuta. Su. 45.85.
® fIRd e gmadatald Sigardat wgsd gty o -
fradadmes e 71
Sustuta, Su. 45.93.
4 Rumbba ghrtam—Clarified butter matured from 11 to 100 yeats.

Glrta mangam—Condensed upper stratum of clarified butter,
. S Susruta, Su. 45.106.
5 Sagudn dadbi—Sustuta. Su. 27.277.
8 Karcika (solid ingredients of inspissated milk)—TIt is called Kilitz in
Caraka. Su. 27.233. Its daily use is not recommended. Sweets prepared
from it were called Karicka vikrt7h. Susrata. Su. 46.403.

wfET et AT fire: |
Hiwie frameies awe TeAled
vy F muRd 7 HfeEq)

Cakrapigi.

. Caraka. Su, j5.9.
frafd ofi aveammTs T
Dalhana. on Susruta Su. 45.90.

7 Cataka. Su. 27,276, Susruta. Su, 46.384.

mier  girefowesn  awedsarataiire
wfrsqer wepe wfesfamdw, o qardafy sdes sty
T @ A qgmiryser sffrgoia e g
UEHIRIFA AR AT AISEIfear Wt g |

Cakrapini,
* agatEnsey afy frder i |
wF PR AR |

Daihaga.
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Mear DreT L

Meat was considered a very noutishing diet! It is ptes-
ctibed for the weak, the convalescent and the people addicted to
wine and women and fot those doing excessive physical work.?
Meat of goats, Rokita fish, tortoises, deer, parrots, quails, part-
ridges, hares, peacocks, and alligators was considered good for
food® Otlier animals whose flesh was eaten were sheep, geese,
cocks, porcupines, pigeons, cows, jackals, fish and some birds.*

For those whose digestive system was good or who took
physical exercise daily the flesh of creatures which dart suddenly
‘on their prey, living in holes underground, in marshy places, in
water or walking in water was regarded as suitable’ As the
digestive system is generally in good order in winter the flesh of
these animals is also recommended for the winter season.®

Dried or puttid flesh as well as the flesh of those animals
which were diseased, old, ematiated or poisonous, of those bitten
by snakes, of tender in age, of those fed on unnatural food and
of those struck with a poisoned dart was avoided.”

ey A e wieg, ffiey)

Caraka, Su. 27.86.
Pyrfory: @daamt gEY  wiweE 99

- Tt sATfeAFamT FART AR |

gaquifani 99 W framaeEmd |
qaORIEAA gar EEfafgd <Ew
g &Y aaFR AR |
" s rafrans § a3
et WIERETRIT AT A gHe |
Caraka, Su. 27. 312-315,
sam mﬁmfw:ramaﬁssrmwwmmammmﬁr TF-
aeeafy st
Caraka, Su, V. 4.

4Qug qawiarr wr: gt wEr fowEmt Mg woemt, s
5T feaaaTaTATETRRFTROT STt FsT ST At |

Caraka, Su. 25.38.
STAfRIETT GG STET: |
FRATHEATRE HToT AEeg |
5 Caraka, Su. 27. 56, 8.
8 Caraka. Su., 6, 11-12. .
Tqd g AMAAT g8 AT ﬁqéam
wﬁmq AT RAATESI |

Sustuta. Su. 46.333.

Caraka. Su, 27.311,
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Meat soup, prepated with vide salt, cumin and asafoetida
was considered a pleasant tonic.' Flesh was also cooked with
fats, curds and sour gruel mixed with some aromatic spices.?
Sometimes it was cooked in an oven (Kands) with the powder of
black mustard and some fragrant substances.® Boneless flesh
was boiled, and ground on a piece of stone to make a stuffing.
Sotne aromatic spices such as long peppet, black pepper and ginger:
gnda and clarified butter were also added to it before use.t Two
vatieties of stuffing (vesavdrd) one sweet and the other saltish are
mentioned.® Seasoned meat, minced meat, meat toasted on
spits or chatcoal, fried in oil or clarified butter was relished.8

Yo e ST |
qafrasrEy gEwmEE e

St et I AT R A .

A .  Sustuta. Su. 46, 359.61.
P EAGAT: we: Fed: dawTaR §4arn |
Sustuta. Su. 46. 349.
AT : W, fag wid fed e g TR
] . Susruta. Su. 46. 352,
* frfard Wt aequera wpr
ANETERT o Frgarreng=as |

‘A PR g grgfe Afie)
frerefifrenfoarpeataamfany
TFed qraq ae AEETe gf o)
Susruta, Su. 46, 365-66.
5 Susruta. Su. 46.364. )

s g fRd qgEsTEAr qg)
SRt wie TR age | qReErET Sttt )

) . . . Dalhana on Susruta Su. 46 SL.353
o Wi fired st i) .
e WS 7 el geaerdiga |

wie awfad ag Ao ey e

] - Susruta, Su, 46.356-57,
Aid g et g freear aeafd g
AqieEd fred afeifemaiat
fod arcdmasot arEnfcwr -
TFARY 0 5ot agargad |

ﬁTﬁTQ U, -

A T oA qe oAt |

Dalhana on the above

- Dalhana on Sustuta. Su. 46.356.
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But daily use of seasoned meat is not recommended.! Meat was
also cooked with rice, fruits and vegetables.2 An omelet made
of clatified butter, rice flour and eggs of crocodile was used by
those addicted to excessive sexual indulgence® Just as in Manu,
Yajfiavalkya recommends meat diet for maintenance of life and
on the occasion of sacrifices for gods or manes.*

HonNey AND SWEETS

Honey continued to be widely used and eight varieties of
honey are mentioned in the medical works.® Of these the variety
collected by small bees (maksiks) was considered the best and that
by big black bees (bhramara) was considered heavy to digest.®
The use of honey was considered particulatly useful in the rainy
season.” ‘

Many vatieties of sugatcane are mentioned.® Of these the
thin reed vatiety called Vansska was consideted the best while

* aERERATRT AT it T
ATEARY METAE T AAEIEq |
Caraka, Su, j.10.
2 Caraka Su. 27.266, Sustuta, Su. 46.407.

Paer qfafy ThvE  aTegeTIsfutiEy |
xR witewgen  wfgomsfisdw =1
qereaT qufest @RY ATROIHIETIAT: |
q TERTAI TR SR T A

‘oq: e wiwer ffn weafsn
STTTEd 49T Wre NfEE fEswE
a1 fiq ewvEd @R @i T |
Yaj. L 178-79
5 The eight vatieties are Makgsika, Blrimara, Ksandra, Pauttika, Chitra,
Arghya, Audditika and Dila.

difes W o wiE sewT 1)
I TiEIE C CE R LA E S|
Sarfers W @Y difas  wesma
ifE wax Int fderg wmwE TR

Caraka, Cikitsa. II. 28-29.

Sustuta, Su. 45.133.

Caraka. Su, 27.242.
7 Caraka. Su, 6, Bhela, p. 25. .

Sqtgmt Wieweda  duE T |

FEATEOIATT  FIoeel: G |

dqrel frevere fAass FREl
Susruta, Su. 45. 149-150.
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that grown‘ in notthetn Bengal, called Paundra, the next best.
The juice of sugatcane extracted by a machine was not consideted
good.2 All the products of sugarcane phanita, (inspissated juice
of sugatcane), Guda, ted sugar, untefined white sugat, crystal
sugat and sugarcandy were widely used.®. It was believed that
these products became cooler and sweeter as theit whiteness in-
cteased as a result of putifying but became more and mote difficult
to digest.# Sugat was also prepated with honey, madhikas Sowets
and a grass called Yavdsa® Matsyapdikd was a variety of sugat-
candy, the crystals of which were globular in shape like the eggs
of a fish.®

Sweets wete prepared with wheat flour, milk and inspis-
sated milk by the addition of honey, gnda or sugat.” Even the

LS A Ees: SIS T8 a@Ty

R TG EFARRTATIHG: STAerey 9% T A
) Kasyapa Bhojana 103.

qYvgFT dAET aT |
Caraka, Su, 27.237.
Py faa)
Caraka Sv. 27.236.
efaardifaset arfeeeg S |

-Sustuta. Su, 45.158.
8phanita—Sustuta. Su. 45.159.

Guda—Cataka. Su, 27, Susruta, Su. 45.158, Yaj. I 303, Old guda was
consideted very efficacious as a medicipe (Sustuta Su. 45.161). A variety of
Guda called Kjndragnda was not consideted good, Cataka. Su. 25.

According to Panini the wotd g#da is connected with Gawda tegion
(Bast Bengal).

Gudasarkard (red sugar)—Caraka, Su. 27.240.

Sarkard (crystal sugar)—Caraka, Su. 27.239, Sustuta. Su. 45.162.

Khanda (untefined white sugar)—Caraka. Su. 27.239, Sustuta. 45.162.

‘qqmdat dad wARE q97 a9 ‘

WPERETe awd F qar aqrl

Sustuta, Su. 45.163,

5 MadbuSarkard—(sugar prepated from honey)—Susruta. Su. 45.166.
Yavasa Sarkari—sugar prepated from Yavisa (a kind of grass)—Susruta.
Su. 45.167. T
§ MadhstkasSarkara (sugar prepared from madbika flowers) Sustuta. Su.
45169,
8 Caraka, Su. 27.239, Sustuta, Su. 45.162.
"Samitap—Sweets prepated with powdered wheat flour. :
. E.D.ALCh V.p. 137, f.n.5.
Ksirakrta bhakgyih—sweets prepared with milk™—Susruta Su. 46.392.
Kircikavikrtap—Sweets prepated with, inspissated milk. .
- . E.D. A, LCh. V. p. 140,f. n. 4.

= oo o
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old preparations wete tmade mote tasteful by the addition of some
new ingtredients. In the preparation of Sanydva wheat flour, milk,
clarified butter, sugat, cardamom, pepper and ginger wete used.!
Ghrtapiira was also prepared with these substances but thin pieces
of ketnel of cocoanut wete added to it.2 Muadbusirsaka ot Madbu-
kroda was a sweet which was prepated with wheat flour but had
honey or clarified butter inside.®? Pgpaliki was a small cake of
tice or wheat flour fried in ghee with gude inside.* Sometimes
a stuffing prepared with Mudgs pulse was also used.5 Another
sweet preparation with rice flour, milk, treacle and clatified butter
is called Urkdriki.® 1Vartikd was a similar sweet preparation in
the form of a roll.”

Gaudika—Swreets prepated with treacle and wheat flour, Sustata,
Su. 46.394.

The old swests such as wodaka, pipa and phenaka were in common use.
(Susruta Su. 46.395-399). Pupas wete also prepared with milk and sugarcane
juice (Ksireksurasa—pipaka, /J)

! i qur § & fada
Sustuta, Su. 46.392,

Trealiar 9 g MR WA
ﬁaﬂﬁﬁimfwamw%ﬁl
garisaY zaﬁw'@vsarmfﬁmn

*qfaar. wfrem sfemfasfearttn
T T G ARSI |

Dalhaga.

Sustuta. Su. 46.393.
rﬁt:mtrfﬁr & gaef awftor frar owar foaawt gl s@w

gfasqR: Hav gfaed

3 Susruta. Su. 46. 395.
afgarafedn: TETAET: SRR WLAET § TF AT |

Dalhaga.
qEREAREET: Tfren: Afed o awgEats  werhE
wewea: | A Mywafiar qagw a1 Te AT qaegiEeEr R aRar far-
i S R Sr1 Kanthadatta, Venda Siddhayoga.
‘e mfarael  wgors eifER )
TaraTe Tfewl gai oEET wERa |
gifeemfimTai  gataqufast g

5 Mudga Vesavara—Sustuta, Su. 46.399.

6 Uskarika—Caraka. Ci. 2, Sweets prepared with milk treacle and ghee.
7 Vartiki—Sweets in the form of a roll.

Also see Vigyanda F. D. A, L Ch. V. p. 137, £ 1. 2.

Io

S#1 Kanthadatta Vinda Siddhayoga.

Nala quoted by Caktapini,
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Savr, Srices AND CONDIMENTS

Caraka mentions five vatieties of saltsl—tock salt, samvarcal,
bida, andbhida and sea salt. Su$tuta adds some more varjeties.?
Of all these varieties the tock salt ‘was considered the best.?

A number of spices were used for seasoning but the most
common wete long peppet, black pepper, ginget, asafoetida,
cumin, cortiander and cardamom. Some green leaves and fruits
wete also used in the preparation of vatious dishes* The use
of onions and gatlic is interdicted in the Smrtis.5 Of all the
aromatic spices long peppet and dty ginger were regarded the
best.®

Sour gruel was prepated with cooked tice or barley.?
Vinegart was prepated with butter milk mixed with guda or honey.
The mixtute was fermented by keeping the pot containing the
mixture in a heap of corn.8 Dalhana mentions three varieties

‘oad G A faswiefratan
TR WA TeREEET 7 |
Caraka Su. I. 88-89.

? The additional vatieties mentioned by Su$tuta ate—Romaka, Viinkaila,
Sailamilikarodbbava, Usara, Gugika, Yavaksira, Svarjikiksira, Pakima and
Tafikapaksira, (Sustuta, Su. 46. 320-322),

e Sy o

Susruta. Su. 46.336.

4 Caraka, Su. 27. 164-175, 294-297.

Asafoetida is called Babifka by Bhela which shows that it was imported
from Afghanistan,

Sgang, fog AN W BA AHEFEEH

FYA TEAAAT SE[EAT AHAT G |
Yaj. I. 176.
¢ Dry ginger is colled a panacea (Vifvabhesaja) in Caraka. Su. 25.37.
ol arfweeen freasft AT Fw@l |
Sustuta. Su. 46.336.

?Two varieties of sout gtuel, one prepared with the husk of cereals
(tusambu, Susruta, Su. 45. 213) and the other with grains (dhinyambs, Susruta
Su. 45.214) were in use. Sour gruel was considered good for sea faring men.

FEEHIPAATST SAMT TR |
Susruta, Su. 45.216.
s santosicicaiu cRiecE el
Rt e g 9@ age |
Cakrapini on Caraka. Su, 27.284.
C.f. Kasyapa. Bhojana 46.
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of vinegar prepatred fi- tom guda, juice of sugarcane and honey.!
Vegetables such as 1 wdish and gourd were preserved in vine-
gat.?

A sweet liquid pr eparation from the juice of sour fruits such
as tamarind, tose appl =, Pardsaks and cittus medica was called
Riga. Black mustard * was used to make it pungent and sugat-
candy to sweeten it3  Jellies prepared with fruit juices wete
called Sidavas®

Accotding to anot her interpretation Rigasddava was a pre-
paration of green mang o fruit. The fruit was boiled, the skin
removed and treacle adde d to the juice. It was fumigated with oil
and dry ginger and some salt and spices were added to it before
use.b A prepatation of cv uds with Kapitthe and Cargeri, pepper,
cumin and some other sp ices was called Khada,® but when oil,
sesamum, and misa were added to it, it was called Kambalika.?

v Or1u s AND OILSEEDS

Among the fats use d in food Caraka mentions, clatified
butter, oils and animal fat s, Vasd and Mgjfs. He recommends

ITEwAT GAON S & (oSG A
FRAFFEALT (IR AgA |
Ry geRaTEEat 7
STEEr GO (e e |
agwnd fafafiaca q i f‘rrama

SR QOATARE WA TR |
Dalhana on Sustuta. Su. 45.212.

2 Vegetables preserved in v. inegar wete called Asuta,

e tead qaAFRETETR |

S fmeaw iR gATATS W |
SEEEr AT T AT rﬁa'cr \

* yreaRg AYTEAREAT: |

Sustuta, Su. 45.211.

Kasyapa. Bhojana, 48.

Kasyapa. Bhojana, 48.
S gafyaeg AT WEHTEA A T
daqrrEgad faadReErE: |
¢ sfreamaTg < AfcmariufE &
g @equIANd AR BT
aEgeRmEA gfaAHTaaR e |

Caraka, Su. 27,

Nala quoted by Dalhana.
? gfqmecarafagRg I FrEfas: T
Susruta. Su. 46.381.
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the use of clatified butter in autumn, anima I fats in spring and oil
in the rainy season. Of all the fats clarifiec | butter was considered
the best® Among the oils sesamum oil w7 15 regarded as the best
medium for cooking ot frying but daily w se of oils is not recom-
mended.2 A numbet of other seeds ate : mentioned from which
oil was extracted and used in food.3
Caraka appears to have been famili ar with the eatly use of
oil by the non-Aryans. He states that b y using oils the kings of
Daityas conquered old age, remained he :althy, did not feel tired
and fought bravely in the battles.* Bv it Suéruta does not te-
commend theit excessive use because fo od articles cooked in oils
ate difficult to digest.®
Frurrs AND VEGE? :ABLES
The medical works mention a nau mbet of old fruits but add
some new vatieties and new fruits. ! Samira is a new vatiety of
! gioede FETASIT GATARIET war |
Ty SErE Wil GETEIT A e 3
aft: aefy qraed FETHST T WAL
q sl Ao g fEw ga)

*gdut dewaml fadd faftad)

Caraka. Su. 13.13, 18.

Caraka. Su. 13.12.
frenfiemonfaet fade g8 T w95 e
Kasyapa. 17.9.
i afcay dvmfaaad fafrsad
Sustuta, Su. 45.130.
8 Bhela mentions sesamum, eranda, b oilva, vibbitaka, kesi, karafja and
ingndi among the oilseeds from which oil was extracted.—Bhela. p. 40.
Caraka also mentions Sarsapa (must ard), Priyila, Atast (linseed), Kusum-
bha (safflower)—Caraka, Su. 27. 281-g0,
ferer: frararfirret fnfaesfr=mmds vewgs adan )
T+ T feree s fgan

. Caraka. Su. 13.10.
‘amamrea iR s
srEwfiaer e S 9w
Caraka. Su, 27,286,

Probably, on account of its exoti ¢ nature, Patafijali refers to the belief
that a Brahmaga should not sell oil.
i 7 fasbgery
* rrferedaear T weurtE )
| 9T wrRagfiesAr: (R % L |

Mahabhisya Kielliora Pt, 1. p. 25.

Susruta. Su. 46,406,

S e S
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jujube besides the  old three. Oranges (ndgarariga), Bhavya (Del-
lenia speciosa) ane 3 Paravata ate some of the new fruits. Two
vatieties of grapes ;, pomegranates and Pardsakas, one sweet and
the othet sout ar¢ : mentioned.?

Among th' & best fruits Suruta mentions pomegtranates,
dmalaka (emblic 1 mytobalan), grapes, dates, parisaka, rdjidana, and '
matdlunga (cittus  medica)? We leatn from Yuan Chwang that
peaches and pea 1s wete introduced into India by the Chinese in
the first century + ADB In the Bhirhut railings and the Stipa
of Safichi thete s a figure of an Indo-Greek king holding a bunch
of grapes with  a vine leaf attached to it. It indicates that grapes
wete probably  impotted from the North West of India® Some
dry fruits such | as almonds, walnuts, pistachio were also used
All froits dise ased and eaten by maggots, over tipe, unseasonal
and untipe w rere avoided.® Bhela especially recommends the
use of dmalak  a, haritaki and vibhitaki." :

! Coraka. © mentions the following fruits t—

Grapes,  date, phalgu, pariisaka, bassia-latifolia, amritaka, palm fruit,

" cocoanut, bkayy a, badara, druka, karkandbs, lakuca, paravata, kismaryaphala, tida
(mulbetry), ¥ iika, kapittha, bilva, mango, jambi, sifcitika (apples), Langeruka,
karira, bimbis  todana, dbanvana, panasa (jack fruit), moca (banana), bhargiphals,
pila, trpafina | gikaikate, pracnimalaka, ifgudiphala, tinduka, imalaka, vibbitaka, -
dadima (pome  granate), vk samla, amiika (tamarind), amlavet-+- + 3l - 0y
medica), kerc  fira, nigaraige (oranges), vatima (almond), :
akgsopa, muki  oka, nikocaka, wramina, Slesmitaka, arikota, o
dantasatha, R aramardaka, virtika, paryatakiphala, aksikiphala, inupaki, atvattha,
adnmbara, pl ik sa, nyagrodha and bballitaka.

Ci;raka. Su, 27. 122-62.
CE Susruta. Su, 46: 139, 163: 77 182, 187, 190"96'
P s e W 9TeEy
W fF ARGTE  FAa  Tead |
Susruta. 46.335.
Foi  : condiment and jellies prepared from sout fruits please see ‘Spices
and Cond  jments’ F. D. A. I. Chapter V p. 147.
W atters Vol L p. 179, See F. D, A, L p. 183, f. m. 1.

¢ Cv  inningham—Bhirhut, pp. 32-33.
G rindwedel—Buddhist Att, p. 34, Fig. 10,

'T T e A e e | -
Susruta, Su, 46.187.
¢ eifyd FiaeE = ST
T B geweaiTaR =)
T ST, @Ry WA =i gdaw
oficon® = yFrer wigeaa fasiaa |

Susruta. Su. 46. 2ro.

Bhela, p. 13.
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A number of vegetables were in use!  These included
flowers, leaves, fruits, stems and bulbs. Of thes e each succeeding
one is heavier of digestion than the one imme diately preceding
it in the otder of enumetation.? Pot hetbs and leaves of edible
plants which ate found to be rough ot putrificc 1 or worm-eaten
as well as those growing in an impropet or unc ‘ongenial soil ot
gtowing out of season wete avoided as unfit for ' use® Of the
pot hetbs satina, vistuka, cufien, cilli, green tadisl 2, mandikaparni
and jivanli wete regarded as the bestt Leaves and stalks of
mustard wete consideted to be the wotst’ Pasols tand  Virtdka
(btinjal) wete among the good fruits.® Daily use « of lotus stalks
and roots is not tecommended probably because t, ey were diffi-
cult 'to digest. Some dry vegetables such as tad 'ish were also
used.” Soup prepated with the tender leaves of p. ot herbs was

1 Coraka mentions the following vegetables :—

Pashi, fusd, Sati, vistnka, sunisappaka, kikamici, rijaks ‘avaka, kilasika,
Jacarigeri, #podika, tanduliya, mandikaparys, vesragra, kucela, va, tatikiaka, karko-
taka, avalpyia, patola, fad/é‘daﬂi, vrsapuspa, Sarapgesta, kembs 1Ra, kqull(ﬂka,
nidi, kaliya, (pea), gojibva, virtaki (btinjal), #ilapari, Ealaka, s tarkasa, nimba,
parpata, mudgaparpi, masaparyi, phafiji, cilli, kutumbaka, dlwka, k ‘athifjara, sand,
puspa, Salmalipuspa, Rarbudira, suvarcala, nigpiva, kovidira, pattira,  owicuparpika-
kumdrgjiva, lostaka, palafiki, marisa, kalamba, nalika, sy (bl ack mustard),
kusumbba, vrkadbiimaka, laksmata, prapupida, nalini, kutheraka, lon k3, yavasika,
kAsmanda, avalgyia, yirmka, Sdlakalyini triparyi, piluparpi,

Leaves of nyagrodia, udumbara, asvattha, plaksa, lotus, vats, @dans, gapdira,
citraka, freyasi, bilvaparni, bilpapatra, bbapdi, Satavari, bald, jivansi, — parvant, par-
vapusp™. """ B n " "ka, tila, vetasa, pancaiguli, kusumbba, trapy 9, erviruka,
aliby, L n ., Hrodreka, kelnta, kadamba, nadimisaka, aine  Wka, #tpala,
talapralamba, kharjira, tilafasya, taruta, Siluka, Rranfcidana, kasers 5 Srigitaka,
arikalodya, kumauda, wtpala (stalks, flowers and fruits,) puskarabija, — muijitaka,
vidarikanda, amlikikanda, sarsapa $ika, pindils, chatrika.

(Caraka, Su. 27 8 5-121I).

Pq T B AT FRRERE: W
Susruta, Su. 46, 2¢ 6.
3 Sugruta., Su. Sikavarga. 46. 297.
* gl aTRERe, faeelt R |
qugsyoff offart Rl S |

5 Cataka. Su. 25, .
‘faR wimaalr wR s
#F T % FA avewse | :
T aE Yo A R w5
AT MRATAE T AR |

Sufruta.' Su, 46.334. ‘.,

Suéruta. Su. 46.337.

Caraka. Su. §,10.

L e g e e <o e e oo
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called Abagal Another preparation of pot hetbs was called
sindiki. The pot herb was boiled and water squeezed out of
it. 'Then some aromatic spices such as black cumin and black
mustard wete added to it and cakes formed of it. It was very
much liked in Suhwa country.?
INTOXICATING DRINKS
All the medical works prescribe a limited use of wines and
consider this habit good for health, especially in the winter
season.® Caraka regards drinking as pleasing, digestive, nourishing
and providing intelligence, if it is indulged in a proper manner.t
Excessive use of intoxicating liquors is interdicted, particularly
in the summer and rainy seasons® The Bhela Sarhhitd gives
recipes of many beverages which wete taken to do away with the
effect of excessive drinking. This makes us infer that there were
some people who wete in the habit of drinking too much.®
Intoxicating drinks prepated with batley, rice,” sugar,
! gRTTRE AT @S |
Cakrapini on Caraka Su.13.23
C.f. Susruta. Su, 46.378.
2 Suftuta. Su. 46.382.
qaife arRa 6Eaq fad g griarsraafed aefied 9@y
faveeg=ad |
Dalhana on the above,
Suhma==part of Radha country. Districts of Hooghly, Hawrah,
Bankura and Bardwan and the eastern portion of Midnaput.
sggu dga frfewmaraafeagzn)
gt g T foor AT @Ay )
Bhela. p. 32.

* gt Avad Siof iod 79 JETie
g0l WU aed WHRTEEHTIRA |
qrTeR {1 Siaw gite gftemaray i 1aR
wfeaeh faferaerrear N wmeansd 79|

Sywrom fraere e S aftsa
¥y YA SRR |
g FAET Geegdyare et |

§See F. D. A. 1. Chapter V. p. 159.
? Surd (prepated from batley ot rice paste),

Y TATSTHAHAT

Caraka, Su. 27. 191-193.

Bhela p. 2i7.

Caraka, Su. 27.323.

Caraka. Su, 27.188.
It was also prepated from madbiliki vatiety of wheat, Other varieties
of intoxicating drinks prepared from ceteals wete :—
(2) Prasanna (cteam of swrdy—Susruta, Su. 45.178.
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boiled and unboiled juice of sugarcane, guda' and vibbitakd®
wete in common use. Sometimes in the preparation of these
intoxicating dtinks in place of water surd was used and it was
called swrasava® Liquors were also prepared with madbika
(Bassia latifolia) flowers and honey.® 'Wine was also used.®
Suétuta also mentions liquor prepared from dates.® All the
varieties mentioned by Kautilya were in use in this petiod. Dis-
tilled liquors were also used.”

In the Vignudharma Stitra (c. 100 A.D. to c. 300 A.D.) we
come actoss 2 prohibition against the use by Brihmanas of ten
kinds of intoxicating drinks prepared from Madhika flowets, sugaz-
cane juice, fruit of kapittha, jujube, dates, jack fruit, grapes, honey,
and cocoanut, the tenth variety being maireyaka, the spiced liquor.

(b) Jagala (residue of wine)—Caraka. Su. 27.179, Sustuta. Su, 45.180.
(c) Bakkasa (solid ingredients of w#ra devoid of liquid)—Susruta, Su,
(d) ‘Itgt;blaglfz.(prepared from parched barley flour). Sustuta. Su. 45.180.
gUWIE: FAAT W@ A FEEL O]
qEET SEwAl ASEY  wwrgOw
T GG W GAES 7 R |

Dravyaguna Vijfiana Pt. IL p. 3.

1 Sarkarasidbn, Sarkardsava (prepated from sugar)—Caraka, Su. 27.183,
Susruta. Su. 45.183. .
Pakvarasa sidbu (prepared from boiled juice of sugarcane)—Susruta, Su,
45.184.
s Sitarasa sidbu (prepared from unboiled juice of sugatcane)—Sustuta.
u. 45.185.

Gudasidbs ot Gudisava (prepated from treacle and flowers of dbitaki)—
Caraka, Su, 27.184.

2 Aksikisidbu (prepared from the bark of aksa)—Caraka. Su. 27.184,
8 Surdsava—Caraka. Su, 27.185, Susruta. Su, 45. 187.

* Madbavi~—(prepated from madbiks flowers)—Cataka, Su. 6.39, 27.185,
Susruta. Su. 45.190,

Madbn ot madbvisaa (prepated from honey)—Caraka. Su. 27, 187,
& Mardvika (prepated from grapes)—Sustuta, Su. 45.172.
® Kkdarjira (prepared from dates, Susruta, Su. 45.174). It was also called

Virupi,
T TGS A @y areot | .
Dravya Guna Vijfiana. IL p. 33

7 An intoxicating dtink in which the solid ingredients predominate is
called ariffa, one in which the liquid part predominates is called dsara and the
liquor in which both are equally important is called madya (Susruta. Su, 45.194).

FHAHTH(CE T HIG: FHATITAHT |
Dalhana.
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It makes us infer that these were the popular drinks with the non-
Brahmanical classes.!

DrinkING WATER AND OrHER BEVERAGES

For drinking putposes the rich, who wete accustomed to
taking dainties, used pure rain watet especially in the rainy sea-
son.2  Other sources of drinking water were wells, rivets, lakes,
tanks, waterfalls and springs. It is laid down that in the tainy
season eithet pure rainwater or boiled well ot spring water should
be used. In the winter season watetr from lakes and tanks should
be used. Water from watetfalls or wells was used in the spring
and summer seasons It was believed that water of rivers
flowing towards the west was easily digestible while that of rivers
flowing towards the east was considered difficult to digest.4

Water having small insects or foul smell, thick, dirty or
sticky was considered unfit for drinking,® but dirty watet could
be putified by mixing it with kataka, gomedaka, lotus root, Saivils-
mila, pearls ot alum and straining it in a piece of cloth.® Hot
water was cooled in many ways, by immersing a watet pitcher in
cool watet, by exposing water to cuttents of cool breeze, by

LomemdeE aTg AN @Sy

TEF W ATAE A AThedhere |

wef asfafy wenfr SRR 7

UHH AR A 7 gaf )

Vishnu Dh. Su. 22,83-84.

gt aX aufa de aEen glewmer )
Susruta. Su. 46 421,
Pure rain water is called Gariga while the impute one is named samudra
(Susruta, Su. 45.7).
C.f. Sustuta. Su. 45.3, Caraka. Sw. 27.194.
* o TeaTraleriigd ar S werIRATy; Wk wd e g arcd
ATSTE AT, FE- FIT S, Asies; mafs Seaqafags @ Sk
Sustuta. Su, 45.8.
‘e afkTfaE crwr HYGHARL JATVOTETE 7 STRAE T[EEHRAT |
Sustuta. Su. 45.21.
C.f. Cataka. Su. 27.207.
*fufeed Ffed fraa ookieramad: |
foramifae vrag«rﬁr 7 fgd w1 o
Caraka Su, 27. 21 5-214.

C.f. Kasyapa p- 358, ‘Sustuta. Su. -45. 9-11.
§ o T FT AT HAFT | AT FqF, TASF,, ﬁfmfw, T,
ST qaar wﬁrﬁfan

Sustuta, Su. 45.17.-
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churning it with a stick, by fanning, by siphoning it by means of
a piece of linen, by burying the pitcher underneath a bed of sand
and keeping it suspended on a pendent btracket! Five kinds
of stands wete used for keeping water pots.?

Besides warm and cool water, liquots, soups of ceteals, sour
gruel and fruit juices, there were some other beverages which
were used to aid digestion.® Two kinds of syrups were pre-
pared from treacle one sweet and the other sour, In the sout
sytup the juice of such fruits as grapes and tamarind was used.
Sometimes some aromatic spices were added to make it more
tasty.4 Syrups wete also prepared with grapes, pardsaka, jujube,
dates, honey and the juice of sugatrcane.b

The Bhela Sarhita gives the recipe of a beverage which
was very effective in quenching thirst. It was prepared with
pounded betries, treacle, black pepper, saffton, cardamom and the
juice of Ja# flowers.® Another syrup was called Kafmarya-

gl EROTaAf,  qErET  SETEaTE, SARNaan, afsenrs,
T, TEATAO, TRIFT T Fraraewad 3fa
Susruta. Su. 45.19.
* qeafretoTiir wafa | qEaT-GaEsed [aawd:, I5F Afeww, -
s4fq |
Susruta. Su. 45.18.
AT WYY AR GG A |
wrramgfaa e w3 fearg s |

Sustuta. Su. 46. 419,
2 i
mr;m‘ FCHTON QTR o S |
Bhela, XVII. p. 17.
dfieTraAaEd 91 IS AR |
il ﬁ‘@'ﬂ'@mﬂ%’a g

Susruta, Su. 46.389.

FALY GAUH SO raTRATAT |
R Kasyapa. p. 250,46,
b greTES AT TRt
TeeEl dwer weAgfaric wfe

‘*ﬂmamg&fﬂg@t‘gﬁql
TIET AR g Fe T T
Waﬁ% qE A e |
aamﬂsq%wm qF qqri

Caraka. Su, 27.274.
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pdnaka. Tt was given to a petson who drank exces-
sively.!
Tre Art oF COORING AND UTENSILS

The authots of our medical wotks knew the value of cook-
ing articles of food on a slow fire.2 Besides the old ptepara-
tions of cereals, meat, vegetables and fruit they describe some
new dishes such as a soup from parched rice, preparations of
boiled pulses, or sprouted grains. They also mention some con-
diments prepared from fruits and vegetables preserved in vinegar,
No prepatations could be considered good for health unless one
knows the properties of various substances and the effect of mixing
vatious substances. For this reason there is a detailed desctiption
of these in the medical wotks. They have a separate section
for cooked articles and desctibe in detail which preparations are
easily digestible and which are difficult to digest. Caraka says
that spiced soups ate more difficult to digest than unspiced ones.?
The same writer states that preparations fried in oil ot clatified
butter are difficult to digest while those parched without these
fats are easily digestible4

ged 9 ufearerd  wgddec =

T AORS g T
FAMATIRT T AW FRAG
SEEEANE TR SR |
Bhela, p, 218,

! T'o make this panaka juices of kismarya, pomegranates, grapes, madbika,
and pardsaka were mixed with the powder of kutgia, madhiika, ldbra,
mafiistha, cardamom, pepper and filament of blue lotus and water was added to
the mixture. et )

FRAA By SRISEEE)
FeuT 9 HeRr srf?‘% AR |
QT HF ey afewet Rt
TR gER O ifAEErens = qfF: |
FO% AR I T
AR ¥ qursisfErer)
Bhela. p. 219.
P qgaTHTET § WEHT: TYETET FfeeT a |
TR apfawraaE: gftesewan )

PoEw TOS T A, WiERes WY
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Caraka. Su, 27.270.

Caraka, Su, 27, 257.
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The kitchen was to be clean and uncongested, and cooks
reliable. Clatified buttet was setved in a vessel of iron, beverages
like meat soups in a silver vessel, fruits and sweets on leaves,
seasoned and fried meat preparations in vessels of gold, all kinds
of fruit preparations in vessels of stone, boiled milk in a coppet
vessel, water, sytups and intoxicating drinks in earthenware and
Rdga, Saftaka and Sajave in vessels of glass ot precious stones.?

Rures or Dier anD ETIQUEITE

As in the previous petiod the practice of offering food to
gods, forefathers, dogs, crows and extending hospitality to guests
was common., Just as in the Manusmrti, children, daughter,
newly married gitls, pregnant women, guests and setvants wete
fed before the householder and his wife took their meals.2 The
old practice of cooking a big ox or a big goat for a Vedic scholar
is mentioned by Yijilavalkya It is possible that the animals
may bave been let off after being presented to the distinguished
guest for slaughter and not actually killed as was suggested in
the Asv. Gt. Su. 1. 24-25.

Purity in food is emphasised as befote both in medical works
and the Smirtis. They lay down that the place where a person
takes his meals should be clean. Food should be served in clean

HeRTCeT: qia weaT: W it |
qrTadEgaTERT,  ageAfRa: )

Caraka, Su. 27, 266-67.
uusruta Su, 46.446.
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waaf AR TR |
FLATN geteda qait=SFqaaay 14 Q)
TS 973 T gy )
A OE A A ST R
FEACRERCAY, A qAY 7
qIg z@zfa'w Lt c el
Sustuta, Su. 46 and 450-453.
# Vishau, Dh. Su. LXVII, Yajma. V 102, 105, Ios 111,
R a1 g At AP afthrated egeied g A
Yaj. I, 109.
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utensils by clean servants.! The Smttis lay down almost all
those rules which Manu has laid for avoiding food having impure
substances or offered by undesitable petsons. But the list has
been amplified, in this petiod, by the addition of a person who
does not perform a sacrifice, a miser, a prisonet, a thicf, a eunuch,
a person who chatges a very high rate of interest.2  Of the Stdras
the food offeted by a family setvant, 2 cowherd, a family ftiend,
and a family batber could be accepted. Food articles fried in
clarified butter could be eaten even if they were kept overnight.
Preparations of wheat, batley, or milk could be eaten even if they
wete not cooked in clatified butter3 ¢

e arrger ferverfaify AR giag el
ERiCEG kb G IR S RN R fifraf et R -
w&t, arfafeed, miftag v Frrf‘ﬁm rfagsy AT 7 SR A
AT AR AR |

Cf.

FoRAR, ferraRdian, AR Sk, faifrerd-
AT F2RT TEFATTHC ARATAR TR AR, afttaafmradmng, ae-
gaA, qeun et | el (e aww |

Cataka, Vimana, I. 3o,
? mfirdire ATewETEATIfE 1 2% 0
FERATEA  FATCIEATIO )
Junfwarg sy afrerr vrvra“r‘r‘awrmm
fafrargeredetaa ffyar)
37 afaa arer e ifsssenfamrT 18R
FARE e S FTTTRAT |
gerfer Falk agEe @i e iess
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Yaj. 1. 160-167,
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e Sifed Wed sgrERfEhE |
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Yaj, I. 168-169,

Kasyapa. Khila, V., 3.
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The Vispu Dharma Siitra lays down that a petson should
not eat duting an eclipse of the moon ot of the sun ot when a
cow, a Braihmana or 2 king meets with an accident,® nor must
he eat bad food nor from a bad dish.?
The practice of washing hands and feet and honouting food
was common even in this petiod® It is also laid down that a
pesson should never revile food setved to him.# Generally,
people took two principal meals and it was considered improper
to take a third meal. It is also laid down that a person should
avoid the evening meal if he had satiated himself during the day,’
and that a person should take a meal only when he felt hungty.®
One should never take too much food nor should he be keen to
eat the food of others unless invited to do so with tespect.”
‘Thete is a general rule that a person should divide his stomach
into four parts. He should fill half the stomach with solid food,
one fourth with liquid food and one foutth part he should leave
empty for the movement of wind.®
Another important tule laid down by our medical works
is that food atticles should change accotding to seasons. For
winter flesh of certain animals, intoxicating drinks prepared from
molasses, preparations of milk, animal fats and new rice are allow-
1Visnu, Dharma, Sutra. LXVIIL 1-5,
2 Visav, Dharma, Sutra, LXVIIL 49.
3 Visnu, Dharma. Sutra, LXVIIL 34-35.
4Visnu, Dharma. Sutra, LXVIIL 62.
Famf FTat WSAE AT [IAIAT |

AMRACRGE ST |
§ Visnu, Dharma. Sutra, LXVIIL 48.
FrogTalse ey gite: gftess g
gaw Sy 7 W TSR |
8 Caraka, Vimana. 1. jo.
? g T R TR
AT ASATATRTA TSI |
Yaj. I. 112,
AR | SRR WoAr grfmarandferoy | arqgaenaafagaTIge
wFf garE <t wefaft arEeer wEmE Afegsd walv

Cataka. Su. V. 2.
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Yaj. I, 31,

Kasyapa. Khila, V. 11.

Kasyapa. Khila. V. 53.54.
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ed as these things are consideted difficult to digest and could be
eaten in winter when the digestive system is good. All easily
digestive atticles ate not tecommended. In summer all these
articles ate prohibited and easily digestible asticles, such as groats
with sugar and water, flesh of wild beasts, milk, clarified butter,
and fice could be used. Only a little quantity of diluted liquot
is recommended.t

The medical works also give 2 list of those articles which
they consider easily digestible and which could be used daily
and a list of those which should not be used daily, Sastika rice,
§dli tice, mmdga, rock salt, dmalaka, batley, rain water, milk,
clarified butter, meat of wild animals and honey could be used
daily while preparations of rice meal, tice, pr#huka, seasoned meat,
dry vegetables, tubets and stalks of lotus, and meat of diseased
animals were to be avoided. Preparations of inspissated milk,
flesh of a pig, cow, a buffalo, fish, cutds, batley and mdsa should
not be used daily.?

11n the winter season :—
AT ST A Tr A O
wmwwﬁwmma 122
fadraraTaTt wraT SR garﬁr =t
wapdeRfet @ Wy s fEETgR
TraTfrefrsdaat  daw waﬁ*a:rru
TR A 19}
EEECCRIENT mﬁr ety 71
TR SRR AT I
In the summer season :—
i gaHl wE argaEEiE: )
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FEVTHT FEEUIC AT =TT TR 1R

Cataka, Su, VI,

Caraka Su, V. 9.
7% freewd qEam qugary EFWR
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TR srwmmﬁr e faaTt 71
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Caraka Su, V, 6-8.



160 FOOD AND DRINKS IN ANCIENT INDIA

Some othet tules ate laid down to facilitate digestion. A

person should take only that food which suits his temperament. .

‘The medical works have, therefore, given a list of food prepara-
tions which suit the people of different parts of Indial The
food taken should be wattn, should have some fats, should be
nourishing. It should be taken silently, slowly and attentively.
The food asticles taken should vary, the same dishes should not
always be taken? They have also mentioned preparations
which should not be taken togethet. It is laid down that fish
ot other meat preparations should not be taken with milk.?
The order of dishes is also mentioned. A person should first
take sweet dishes, then acidic, then saltish, then pungent and the
test afterwards. Fruits such as pomegranates should be taken
in the beginning, then beverages, then food articles such as boiled
tice and confectionery. Lotus stalks, toots and tubers should

gWETER  AETRARTAie AT |
TF HHIR ARG A5 5 A wEFa |
Bhela. p. 4.
HOGAT qEFHTRATT  Fatey freawaifeaand |
7 WY AT T AT ARy e |
Bhela. p. 12.
1See F. D. A. L p. 161, f. n. 4 and p. 162, f. n, 1—6.
Cataka, Su, VI 49. Susruta, Su., 46. 465-467.
28ee B. D. A. L p. 157, f. n. 1.
q A% <@ Yawl Teedq FaraT
T AssaEe = T A |

Veerfeafufadam 5% scfr afaon)
§ W aaeE  gEATARETa |
@ ag AP gaan fraeEg
TaqaeaE  afedw e
FAIT T ety @@ A g wEag
Cf. Caraka. Su. 26 106-122,
foed quar weear a9r av TEHAE |
SRS A STl qgian 1§ Q)
eI AR (AT A |
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Susruta. Su, 46. 491.

Bhela. p. 21,

Kasyapa, Khila V. 61-62.
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never be taken at the end of meals.!

The food suitable for different stages is mentioned in the
Dharma Sastras as before. A student was not permitted to take
only one foodgrain for he might get vety fond of it not was he
to take meat, wine, vinegar or leavings of food.2 The general
rules for the householders were the same as in the previous petiod
but the Jains avoided the usc of wine, flesh and honey, gteen
ginger, butter, curds and flowets because they contained many
germs3 An ascetic is permitted eight mouthfuls every day?
of such food stuffs as leaves, fruits, flowers, vegetables and
boiled batley. He is also advised to fast for one day, two
days ot three days® and drink water strained in a piece of

Tod AR weAsAEn @Y Rol
RSB A FEISTA AT |
A&} wert st arfemdifr afET 1ve L
T St €T AT e A Teae: T | .
ELci w:r"rm?r afaargfamdan 1¥ER|
TR A WR F WO g ae |
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SIS EaeC EE G

9g Frartt fresT 7 g waf%r FETAT 1Y Y|
Sustuta, Su, 46 460-464.
Ct.

ferig =7 qf Wy 7 Wed wed 7E @At
reruivey warTfor ey Teang WisaATgE e HTeraT
Kasyapa, Bhojana Kalpa, 34.
Tt g ferraweR fafas geaqeqan)
TAZAEG(A T qSAAT AEEEH
Kasyapa., Khila. 5.52-53.
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Yaj. 1. 32-33.

C.f. Visnu, Dh. Su, XXVIIL 9-11, 33.
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Ratnakaranda Sravakacara II1,

4 Visnu, Dh, Su. XCIV. 13.
5 Visnu, Dh, Su, XCV. 6-12.
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cloth! But, a Jain monk was to practise fasting by degrees.
Fitst he was to give up solid food, then milk and whey and in
the end even spiced water:®

The general rules of etiquette wete mostly the same as in the
eatlier period. A person should eat facing east ot south. He
should leave some solid food but eat up all the liquid substances
such as curds, honey, clarified butter, milk, groats, meat or sweets.
He must not eat in the open, nor with his wife, nor standing, not
in the presence of many hungty spectators. He should not eat in
an empty house or in a temple. He should not drink water out
of his joined hands.® The practice of listening to sweet music
and interesting stories while taking food, which is in accordance
with the modetn fashion, is also found in the Ka$yapa Sarmhita.*
The- practice of chewing betel leaves after meals had, by then,
become common® People generally took some beverage such as

‘Visnu. Dh. Su, XCVIL. 15.
2yrerd ufgrn saan feny faar%rzra Y
femy = gofiar @ @ AR Y
T grATRiigTT Feaaranf TFATN

WH'WFFRWW"’L 'lﬁ'rrl' qaYEAT | ¢35l

Ratnakaranda Srivakicira VI.
Batdesanes, a Babylonian writer of C. 200 A.D. gives the following

account of the lanch of Indian monks :—

‘Prayer over, the bell is again tung and the attendants give each monk
a bowl of food for two nevet eat out of the same dish. The bowl
contains rice, but if any one wants a variety of food, vegetables and
fruits are added.’

3 Visnu, Dh, Su. LXVIIL 40-47, Yaj. L. 138.
‘et ] aeafrefEe
fafaames FITEAT WRAT AT A 148
Kasyapa Khila, V. j55-56.
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TGRS 9% qrgIe P qar)
aar $43 Frat: gedar: skt =)
Caraka, Su, V. 75-76.
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. Kasyapa. Bhojana Kalpa, 39.
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Sustuta. Su, 46. 279-280.
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cold ot warm water, liquor, a decoction, watery soup, sout gruel
ot fruit juice. Anyone of these which suited a particular indivi-
dual and aided his digestive system was used.!

After drinking a beverage a long walk, a lengthy conversa-
tion, singing, sleeping and reading were avoided.? Some people
used to smoke a cigat after their meals. The Caraka describes its
preparation—a reed was smeared with pastes of sandalwood,
nutmeg, catdamom and several other drugs and spices. Then it
was dried and the reed removed.® These practices ate not met
with in the eatlier periods.

EUEiic S -CC I B E ARG

TG AFRATGIAT B |

et e, FATAAT T AT FTH: |

aregerTafes: gredat famam

Susruta. Su. 46. 485-486,

Also see Appendix III,

LT g WA SRS TAEEA |
enad g fe wmew e fag aeEw)
’ Sustuta. Su. 46, 4z20.

These after potions consisted of cool water, watm water, Asava, some
intoxicating drinks, soups of cereals, fruit juices, sour gruel, milk, or meat
soup. 'These were taken in accordance with a man’s temperament and the
food articles he had taken.
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Caraka, Su. V. 18-23.
Please also see Appendix IV and E. D. A. L p. 197, f. 1. 1, 3.
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Taboos against the use of mieat of unclean animals ot un-
sanctified meat, onions, mushrooms, gatlic, fgr#, red exudation
of ttees, and other plants and vegetable growing on unclean ground
ate met with in the Dharmagdstras of this period as in those of the
eatlier petiod! In a Stiddha even preparations of Réamdsa,
Masira, stale food and factitious salt were not to be setved. Visnu
also prohibits the use of peppet, the onions called mukandaka,
Bhastrna (a pot hetb), Sigru, mustard seeds, Nirgundi, the fruit or
leaves of Sl tree, suvarcald, kismanda, the bottle gourd, the egg
plant, pdlakya, upodaki, Tapduliyaka, safflower, pingiluka and the
milk of buffaloes.2 But the medical works prescribe the use of
the flesh of all animals and vegetables including gatlic when they
regard it as useful for a patient. The Ka§yapa Sarhhitd has a
sepatate section which deals with various uses of gatlic and its
juice is consideted as effective asnectat itself.? The use of some
fragrant substances such as cloves, camphot, Aaskkola, jdtiphala,
with betel leaves is presctibed to do away with its foul smell.A

‘cra'ros figawg @ oA Iwgage |
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Yaj. I. 176-180.
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2 Visnu. Dh, Sa, LXXIX, 17-18.
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Yaj. L 171,

Visnu, Dh. Sa. LXXIX. 18.
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Feasts wete given, as before, at the time of a Stiddha or
othet sactifices. In 2 Stiddha the Brihmanas wete invited on the
previous day! The practice of offering meat preparations is
considered better than milk preparations or vegetarian dishes, at
a Stiddha? Unhusked ot well husked bojled rice, rice cooked
with sesamum, preparation of meat and fish, intoxicating drinks,
radish, cakes, tice with curds, milk rice, rice mixed with treacle
and modakas were served at the time of worship of the god Vini-
yaka.?

We can also have some idea of the food habits of the
people in varicus parts of India. People in the north-west liked
such substances as butter milk, vinegar, curds, whey, treacle,
grapes, groats, juice of pomegranates, tock salt, tender leaves of
Bhastrna, the juice of Trivrt, Visaka, Kiravrnta, Kuthera and Mdatu-
linga (cittus medica). Other food articles used by them were
groats mixed with ginger, clatified butter, Sddavas, rdga, soups,

and beverages including intoxicating drinks.* Bhela says that

! fared qaaAtgTRRaTy A
Sl wWod Fod A7) A1 e FAG: |
Yaj. I 225-226,
*gfamrdn GWE 9N g ava%q
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zafy TR SENERIERTS |
Yaj. 1. 257-260.
Visnu, Dh, Su. LXXX.
The Visnu. Dh. Sa. provides that vessels in which the food is served
in a Sraddha should be metallic, preferably made of silver,
Visnu. Dh, 8a, LXXIX. 14-15.
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they were specially fond of meat preparations and liquors!
The residents of /@hlika countty generally used spiced warm food,
liquid meat ptepatation? and beverages such as sour gruel and
wines, while those of Kambhoja wete fond of prepatations of
masdira, batley, wheat, sesamum and #ddils variety of tice® The
people of the Sindhu countty were fond of milk.* The people
of the east liked fish, S@/ tice, oils, and pungent spices.® The
people in the south wete fond of tasty sweets, oils, preparations of
foodgrains such as Awign, ddhaka, batley, gram and pea, and roots,
tubers and some beverages.® These people liked fish from
the river and the sea.” Sour rice gruel is tecommended for sea
faring men.8
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Kasyapa, Bhojana Kalpa. 46-4.
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Bhela, p. 22.
Parfgr dtewmmifa stafr, wfwsardife iy, amEratemlt =)
Bhela, p. 22.
Vilhika=Bactria
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Bhela. p. 22.

Kambhoja=tegion to the east of Kafiistan.
4 Caraka. Cikitsa, 30, 317.
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Pundra—Between Monghyr and Vanga. .
C.f. Caraka, Cikitsa 30, 317. Kasyspa. Bhojenskelpa. 45-so
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Pojtanavasine—Inhabitants of Mastlipattana and Visakhapattana.
Narmadeya—People of Natmada valley,
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It appears that the rich always used meat prepatations and
intoxicating drinks as they are invariably presctibed with vege-
tarian dishes in the medical works for patients! The Jains
wete so particular about Abirhsd that they even avoided all un-
cooked roots, fruits, leaves, branches, tubers, flowers and seeds
in which there was the least possibility of the existence of any
living being. For the same teason they did not take their meals
at night.?

To conclude, we may say that duting this period the food
habits of Indians were considerably changed as a result of the
influx of foreign elements in society. The authots of medical
works made 2 scientific study of all the food atticles then available.
So many varieties of rice, fruits and vegetables ate not mentioned
in any eatlier work, Suitable diet for different seasons and people
residing in different parts of the country was presctibed. Many
new preparations of rice and wheat flour came into use, Tasty
soups wete prepared not only with pulses but also with fruits and
vegetables which were available in abundance. Rules about
putity of food appear to have been tightened by the authots of
the Smirtis, but people in the north-westetn region probably at-
tached lirtle importance to them. They had no objection to
taking tabooed articles such as onions and garlic, meat prepata-
tions and intoxicating drinks of all kinds wete vety popular with
them. Some new practices such as listening to sweet music at
the time of meals are met with in the higher stratum of society
and betel chewing seems to have become a common practice
throughout the country.
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CHAPTER VI
FOOD AND DRINKS

(C. 300 AD. To C. 750 AD.)

The petiod C. 300 A.D. to C. 750 A.D. was an eta of great
prosperity in India. The eatliest soutce of information is the
Angavijja which gives a long list of vegetarian preparations in the
beginning of the Gupta period. Some information about the
food habits of the people can be gleaned from the works of Kili-
disa, the Mtcchakatika and the Brhat Sarhhitd. But the first
connected account that we have of food duting the petiod comes
from Chinese travellers Fahien, Yuan Chwang and Itsing. The
medical works of this petiod the Astanga Sarhgraha, the Astifiga
Hrdaya and the Bower Mss. repeat 2 good many details given
in the medical wotks of the eatlier period but provide some
additional information. The Putinas and the Smrtis also throw
some light on the feasts and rules of diet and etiquette duting
this petiod.

Food has generally been classified into the four traditional

categoriest but the Chinese travellers divide it into five solid
foods, roots, stalks, leaves, flowers and fruits, and five soft foods,
boiled rice, Kulmasa, groats, meat and cakes.? A number of
vatieties of rice are mentioned® but the Kalama vatiety of Sali

L Afigavijja. p. 178, Veyu. 74.31.
2ltsing. p. 43. .

CE oy afenda foaw fedasham fafeer @l Wiodaer a9
Faf | AR wY WA AT FON Ao A, ¥ w9 araee
T QA T QIR T FIEATIA, Ferara 1], s @i, wvems
T G e e |

Div. 297. 10-14.
3'The Ast, Sam. VIL 3-12 mentions” the following vatieties of &7/ rize:

Raktadali, mahasali, kalama, tiirnaka, ‘akunahyta, sarimulkha, ditghastika,
rodhtaéika, sugandhaka, pundra, pundatika, pramoda, gaura, sitivi, kificana,
mahisadtika, digaka, kusumandaka, lathgala, lohavila, kardama, $itabhiruka
patanga and tapaniya,

Other vatieties of tice described ate :

) Sastika, mahavrihi, kegnaveihi, jatumukha, kukkutandaka, lavaka,
péravataka, stikara, varaka, uddilaka, ujjvala, cina, éirada, dagdura, gandhana,
kuruvinda, yavaka, hiyana, pithsu, vipya and naisadhalka.
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rice, which was grown in Bengal and was transplanted to attain
full growth, was largely used Sas#ika rice was consideted very
noutishing,? and Mabavribi vatiety, which was mostly grown in
Magadha was offered to religious persons of distinction and to
kings® The medical works regard the ted variety of Sal tice
to be the best.4  Rice was taken with curds, milk, clarified butter,
molasses or pulses such as mwdga, misa and Knlattha® Milk rice
was popular but some Brihmanaslike the Vid#saka in the Myccha-
katika were fond of rice with cutds.® Besides the old preparations

T FAATATES WieFrRTes Ceadl|

:
I
|
§
i
]
%
§
;

Amar, I, 9.24.

C.f. Angv. p. 164, Ast. Hrd. VI.
LT GRET AT TR |
fAaE SR T Tl Iy e |
FIIIIAAET: FHAT T F LA
e AT T |
Raghu, IV, 36-37.
C.F. Katpiiramafijari I, 19, Kirata, IV Mrch, IV, p. 232.
tqrguafeie  after  shewteraf 3 T
froefmata ag & 9y weaT IR
Bthat. 76.8.
aftewt difgy Awr et |

Ast. Sam. VII, 1o,
ek = ghred & witewy
Teflen gfreqwr wid feme =)

Yaj. L. 303-304.

From Scbara’s commentary on Jaimini’s athsd Sttra. I 3.1 it
appeats that patched fagfika tice was eaten with milk and parched 34 rice
was eaten with milk. Rice cooked with mudga pulse is also recommended.

3 Beal Si-yu-ki, I, 82.
A PR, ACA RIS TRT |

AR, FAAK AT, T R

Sqmrer grawify afEr Gl
afr  gEHT  SOETEEEHEE T (kR
TR {ET g ST aeRhy |
FAAFIET AT ARTATARUNTAT | {0}
NG LU I CErd eIt
ST SOy ST FHERT qUOTTY T TEET 1§35

Angv, p. 64.
TEEAT FAIEAA ST 7 wernte awar afs geree g |
Mich. Act IV, p. 181, Calcutta 1938
Cf. Ragh. IX. 42, IV, 37, Kumar. V. 47. Matsya. 268, 6-30.

S afirrr gfeaTed FIRTT B |

Ast, Sam, VIL 7.

Mzch, IV, p. 241.

4%
Z
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of rice a new one was ##kdrikd. A vatiety of this cake!prepated
with rice flour and milk and clarified buttet of a goat with some
medicines was considered aphrodisiac? Itsing presctibes boiled
rice and well boiled lentil water for a convelescent petson.?
Rice was the staple food of the people in the south.?  The foresters
used some inferior vatieties of tice such as &asign, nivira, kodrava
and fyamikat People also seem to be fond of eating sweet
patched rice.

Two vatieties of batley, one supetior and the other in-
ferior® and two those of wheat called Nandimukbi and Muadbaliks
were used. Itsing noted that wheat was abundant in the western

L Saskuli—Matsya. 268. 6-30.
Prthuka—Vayu. 80.47, Amar, IL. 9.47.
Krsara—Matsya, 268. 6-30.
faamar wfrwss  qafaaionfesfie 9
oA fre et g v wAwesgiam T
Brhat, Sam. 76.9.
C.f. Div. 500.23.
Cooked tice from which water was not strained was called Cary (Sabata
on Jaim. X. 1.42).
2 Itsing. p. 135.
3 A history of South India p. 191, K. A, Nilakanta Sastri.
sHeTETe WY T @ fya)
Uttatacatita, IV.1,
fraga: Fwers oty we
) Markandeya, Pu, 29,1o0.
AT FIGH 9 AT A § A G H{redd |
fadtass Fqx wars faar Aaifafs drower sofgar
Bhavi. 20.3.
TR WA Aty fm a)
TEE qETgesEd  FREE |
Ast, He, VL. 11-12,

p The following inferior grains are mentioned in Ast. Sam, Su. VIL
14-16 :
..., Kangu, kodrava, jfirnihva, garmiti, ciitnapadika, §yamika, toyadyimika
$ibira, $isira, darunivita, batukibaraka, utkata, madhalika, §antanu, sandi,
vequparq, prasantiki, gavedhuks, andalauhitya, todapatni and mukundaka.
PRI RLAA] T R THCATER |
Kurma. XX,
C.f. Matsya. 268. G-30.
Fr fader water wyAfa faetfian
3y FRRRRSE @
o . Kamandaka, VII, s2.
¢ Apwyaya (inferior vatiety of batley) Ast. Sam. Su, VII. 19.

Venyyava (Bamboo seeds) were also used as an atticle ‘of food, Ast.
Sam. Su. VII, a1, '

R B B SR
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GUPTA PERIOD 71

parts of India,! but it is still mentioned among the inferior cereals
by the authors of the medical works2 All the old preparations
of batley and wheat wete in use but yardg# seems to be very
popular® Some new preparations such as vitdneka, polikd,
istaka, and Jocikd are mentioned.* As before groats wete taken

1 Nandimwkb (thin and long variety of wheaty—Ast. Sam. Su. VIL 2.

Madbiilika vatiety of wheat was considered mote wholesome. Ast,
Sam, Su. VII. 14-16, Itsing. p. 45.

But the Vayu Purapa (Ch. VIII. 153-54) mentions tice, batley, misa,
wheat, apu, sesamum, Priyangn, and Kulatthe among the cultivated grains and
Syamika, nivira, jartila, gavedbnka, kuruvynda, vepuyava and markitaka among the
uncultivated grains, Uddra, koradiisa, cinaka, mndga, masiira, wispiva, adhaki,
gram and saga were not regarded as sacred grains.

drgme gared WYAT weEfee )
fragaams FRgI ST IR Y
HIT GE G freqmar: ageee |
ARHITANETRRE [T FoEE@m IR
AT ST g AT Sy q7
MusaFaREa ARG 173
Aga: FaaT qTaT AT Horaferar: |
gy AT AOETRG FACT £ 1%
AATERAT A TATAATCAT: FTALE |
AT A FAT: TERATET WHEHT A IRY
AFARI G I |

28¢e F.D.AL p. 170f. 1. 4. ,
3The Angv. (p. 181) mentions yanigs mixed with clarified butter, oil ot
vinegar.

CL. 155 Ta% qUAv JaT] WeeA@TEaty O et -
A AAGEFRTHAN T ATRTAET T R T

Kima, 174, 15-17.
Dhanap—Kurma, II, 17, Amara, II. 9.47.
Sakin—The groats of jujube wete ??SO vsed. Ast. Sam, VIL
Rapambba—Amara, 1. 9.49, Vayu. 80.47.
Sanyiva—Kurma, 1L 17.
Apaips—Kurma, IL 17, Amar, I 9.47. .
For other preparations of wheat see F.D.A.L p. 179.
* Vitinaka—Matsya, 268. 6-30.
Poliki—~Ibid.
Puriki—Ibid.
Istaka—Vayu. 80.47.
WEATAER FEET GOEHT YT |
W vy gfe" W IEERd 71
Vayu. 80.47.

Lociki—a kind of delicious sweet prepatation,
Svastika—Ast. Sam. Su, VIIL. 94. See ED.AL p. 137, f. 0. 3

Visnu, Pu, I, 6, 21-26.



172 ‘ FOOD AND DRINKS IN ANCIENT INDIA

in the liquid form as also when they wete prepated in a thick
consistency.! People often took groats with them when proceed-
ing on 2 joutney? Jarpabva (Holcus Sorghumy is also mentioned
among the inferior foodgrains of this period® The use of pulses
with clatified butter is recommended.t Of all the pulses A ##dga,
especially the green vatiety, was considered the best.? Daily use
of mdsa is not considered good on medical grounds as it is diffi-
cult to digest.® Kwlattha was widely used.” Gram was also
used for hotses.8 The use of R@jamdsa, masara, nispiva and gram
is intetdicted in a Staddha by the authors of the Purinas.® Mudga
was also used in prepating a stuffing (vesavdrd) called Prararial?

! fraamenfsar AT s faodt qEee)
GRLAT FAAT AV AT g |
Ast. Sam. Su, VIIL 61.
# Hargacarita, p. 217.
" 3See F.D.AL p. 170. f.n. 4. It is called jimapila in Tiloya pannati.
See History of Jondhila’ by Dr. P.K, Gode in B.C. ILaw Comme-
moration Volumel. p. 145-158.
darean dfier TeAt qesEr WOnREs: |
eagrgan afufriten fafrafafraemm
Ast. Sam. Su. VI. 33-34.
S gRAMTIEAT AT AFIEISET AT |
a1

Sumfrorrs g frw fre freea)
THATHIN aFFT TR 7 T Aaaq |
Ast. Hg, Su, VIIL 41,

Ast, Sam, Su. VIIL, 26.

TgAafi® wOwE A JAAEER: |
afgfafae g < gelwafedn
AR e TR T |
EEREERICICI I o GG e
a7 rw qers feseee = Hiwd |
Bower. Mss. 2,14.

8 Amarasithha calls gram—the food of the hotses (barimanthaka, IL.
9-11). Rice cooked with gram is mentioned—Matsya. 268. 6-30.

*genfr wyawmte =g awift afr g
AR S AT E G T: |
FIEATRIAF: Fiear FALFmre: |

C.F. Mitkandeya. Pu, 29.11,
Pigar wm fewy  aEEmadE:)
AIMIRERGTET Fawsq A |

Matsya. 15.36-38.

Ast, Sam. Su, VIL,
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Pulses were used in saline preparations such as yasas, manda and
parpatas}  Sprouted food grajns wete also used in food pre-
patations.?

Dairy PropucTs

Milk continued to be the favoutite beverage in India?
Even in the South the Brihmanasused to domesticate milk yield-
ing cows.* Milk is tecommended as a suitable diet for the con-
valescent, the old, children and ascetics.® Both Yuan Chwang
and Itsing noted that milk and its products wete available every-
where.® Milk of cows was considered the best.” Other animals,
whose milk was used, were buffaloes, goats, elephants, sheep,
mares, camels and women.® Overboiled milk was considered
difficult to digest while fresh milk, which was still warm, was
considered as wholesome as nectar itself.? Milk rice continued

% T8

VTN A o EA TS S AT

1 Yiga (soup of pulses)—Kima Sttta, 174, 15-17, Bharata, III. 36-39,
Angv. p. 179, Ast. Sam. Su, VIL
Manda—juice of cereals was considered a light food.

AATEAATEHeT AR g ST

C.f. Amara. IL 9.40.
Parpata—Ast. Sam. Su. VIL

2 Ast, Sam, Su, VIL

3 Beal Si-yu-ki p. 88, Angv.p. 181, Raghu, II, 63, Kurma, 22, Vayu,

78.17, Visnu, I, 16.11, ’

4 A History of South India, K.A. Nilakanta Sastti, p. 190.

® reatye Tea N T A H TR O |
&0l 98 7 Mo T T Tef 397 GO

Uttaracarita, IV, 1,

[N

Ast, Hed., VIIL, s50.

C.f. Vayu, 16.13.
¢ Beal Vol. I, p. 88, Watters Vol. I. p. 178, Itsing. p. 44.

e TRE & TSR 9 94|
AT ARG |
STE: 9EISY TR SEEE @ |

Ser mifgawe 9 wTR ErATfEE |
gwdFes 9w efRersfeee)

Khiranida,

Ast, Sam. Su. VL 4.

Ast. Sam, Su, VI s2-53.
Cf. Vayu. 78.17. .

® AT IR |

Cf. Ast, Hrd. Su. V. 29.

Ast, Sam. Su, VI, 62,
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to be popular! and beastings wete avoided as before2 Curds
wete taken pure, with rice, with groats and with treacle® Curds
when mixed with watet in the ratio of 3 :1 were called Takra,
when they were mixed in equal quantities the mixture was called
Udasvit and curds churned without water wete called Mazhiza.t
Sikbaripi continued to be populat as before® A mixture of
warm milk and curds, cream of curds and butter milk were also
used.®

Fresh butter, butter prepared from the previous day’s milk
and clarified butter were widely used.” Yuan Chwang states
that milk and butter formed impozrtant food articles of the students
at the University of Nilandd.® Some people wete excessively
fond of butter. Utva$i is said to have lived on butter alone.?

1 Amar, I1, 7.24.
% Ast. Sam. Su. VI, Amaz. IL 9.54.
8 Dadhi (cutds)—Angv. p. 181, Kurma, 22, Matsya. 217, Ast. Sam. Su.

Dadhisakts (curds with groatsy—Angv. 220,

Dadhyodana (rice mixed with curds)—Mrtch, VIL

Gdadadbi (cutds with treacle)—Angv. p. 220.
¢ Takra—Matsya, 217, Vayu. 16,13, Amat. IL 9.53, Ast, Sam, Su. VI,
Udaspit—Amar. I 9.53, Ast, Sam. Su. VI

Marhita—Amar. II. 9.53.

Trapsyam—Angv. p. 220, Amazr. II. g.51.
¥ Rasali—Angv. p. 220, Amar. IL. 9.44, Vikramotvasiya, p, 72 (III. 86).

Sl geTARr @ dwERdr wfren @iy i)
Sabara on II. 2.23.
afiver GRS a7 @R wmefE: |

Dadkbifara (cream of curds)

i afiteumar: AT | :
Mazch, Act I, p, 47 Calcutta, 1938.

Dandibata (butter milk)}—Amar. IL 9. 53.

7 Navatita (fresh butter) Malavikgnimitra, p. 57, Angv. p. 182, Amar,
IL. 9.51, Matsya 217, Ast. Sam. Su., VI,

Huiyanigaving (Butter of yesterday’s milk}—Raglu.I. 4.5, Amar, II.
9.51.

Ghrta—Angv. p. 182, Kurma, 22, Amar, IL 9 51, Ast, Sam, Su. VI

8 Beal. Si-yu-ki, Vol. I. p. 88,
g TR |

Amar, II, 7.23.

Vayu. gr.11,
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Clarified butter was considered a germicide! and 2 mixtuze of
clarified butter and curds was also used as food.? Besides the
milk products mentioned in the eatlier petiod Vigbhata I mentions
Ksirasaka, Dadbikdreiks and Takrapindaka®
MeaT Dier
Side by side with vegetarian diet meat diet was also in
vogue. A slaughter house and a butcher boy are mentioned.4
A piece of meat being roasted on charcoal seems to be a common
sight.® At itregular houts a meal consisting 'of meat roasted
on spits seems to be common among the Ksatriyas.® Meat and
fish formed part of the dajly diet of the royal families.” Flesh
of various animals was served to Brihmanas at Staddhas.® The
Uonfeaat aEwl @St T gdw
& QENETAET o s i

Tguered qEEATSH |
Amara, Vaisya,

Originally ‘prsadijys’ denoted a mixture of curds and minute globules

of butter. See Ch. IL p. 14, f. n. 5.
3 The solid part of curds when water has oozed out was called Takra-

pindaka—Ast. Sam. Su, VI 78-79, Ast, Hrd. Su. V.
Kszrasaka—Ibid.
Dadhikireiki—1Ibid
Cagmafy gl =fagge @ anfwweEmn
Malavika, IL p. 36.
TERAT gANE At amfy wfiEred:
s ggrafiafaatra wiwausy |
O oifae e AT |
Sakuntala, II,
Tqiw faRTEe W AW ue e |
WAE AT ATARLT TEEAT |
Mich. X, 29, p. 545-

TG U] ARG AR JRA e

Matsya. 227.39.

Mtch, IV, p. 237.
Mzch, p. 98.

......... .. TR
Kamasutra. 174,15-17.
sfreamea AR &fTwT Seramt wdat g
Bowet Mss, 1. 24.
S T B TR T LS T |
Hatsa. p. 45.

A eERiny  agaugasidEaTRiogR T afed:
ferp e TR AR |

' Harsa, VIL 211,

8 Vayu. 82, Matsya. 16, 17.29-36, Kurma. zo.
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Katma Putrina goes to the extent of saying that one who does
not take flesh in 2 Sriddha is born again and again as an animall
Brhaspati lays down that only those women whose husbands are
away should refrain from meat diet. It expressly permits meat
eating in the case of sick persons.? In South India also meat
dishes were populat in royal courts.?

Flesh of five toed animals, fish with scales, deer, peacocks,
pattridges, Rapifjala, virdbripasa, dvipi, fish called rgjme, siriba-
turida, pathina and robita, goats, hares, gazelle and birds was eaten.t
People generally avoided the meat of oxen, asses, elephants, horses,
pigs, dogs, foxes, lions, monkeys, frogs, bears and apes. Those
who ate the flesh of prohibited animals were looked down upon
in society® In the middle countty (Madhyadefa) the peafowl
was consideted a delicacy,® and artisans wete beef eaters.”

Some uncivilized people relished meat diet. It is said that
the sttong smell of flesh made the people residing in the Vindhya
region joyous.® A Sabara youngman presented a pattridge to
Haxsa probably because they prized its flesh very much as an article
of food.?

tgwwnly fosl wiew frgwn fdfn

wiw ogEl At wwarAEEia |

2 Brhaspatismrti. 25, 13, p. 194.

& Porunat, II. 84-93, ro2-121.

dygrasawer el WAy s

AT TAHIT W SATATE AT |

HEEEERI S WL S R L]

mfafaeds  wfewwsid @)

RS WegTE Sl |

Tl feegester qar R

6 Beal Si-yu-ki. p. 89.

8 See Buddhaghosa’s Saratthappakisani, his commentary on Sathyutta

Nskaya .
TeA wE  fafeee TEIREG 19351

ARHTRTR AT G4 AT fem
UL FEIT A TRAT AT EAT: 1481
Brhaspati. Sm. I. 128-29,
TR GYA NI W FEAATTE |
R s fayeft gEfe WE)

$ Harsacatita, p. 232,

Kutma. 22,

Kurma, 22,

Gaudavaho, 377,

e
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Meat cooked with rice, meat soup prepared with ghee ot
oil and some spices, meat toasted on spits or charcoal, seasoned
teat, were all used.! Boneless meat ground after boiling and
mixed with spices was used as a stuffing.2 A soup prepared with
some tmeat and spices such as dry ginger was called Dakaldvanika®
An acidic gtuel cooked with meat and an extract of meat wete
also used as food articles.t

But thete seems to have been a good deal of feeling among
some sections of society against the slaughter of animals. Fahien
states that killing of animals was unknown thtoughout Madhya-
defa. There were no butchets’ shops in the markets. Only
the Candalas sold flesh outside the city.® It may have been
that Fahien saw everything with Buddhist glasses. But the
author of Lankavatara Sttra (prior to 443 A.D.) states that the
Buddha himself declared all kinds of meat uneatable for many
teasons.® That the Buddhists of the period were against méat
diet can be seen also from the example of Hatsa who prohibited

L Pifitandana or manmsandana (meat cooked with rice)—Matsya, 268, 6-30

C.t.
Ricipicice Bk i I S LIS GRS
WS Lergearard Fheww  afkaay)
Div. 559.1. -
Mansarasa (meat soup)—Mrch, VIIL 14, X. 29, Ast. Sam, Su, VIL
39-46 Amar, IL. 9. 45.
Salyamarnsa (roasted on spits)—Sakuntala I, Amar. II. 9.45.
Apngarardsi patita minmsa kbapdam—Mich, i 98
Ballfira or Saska manzsa (Seasoned meat)—Ang. 64, Kamasiitta, 174.15.
2 Vesavira (stuffing)—Ast. Hrd. Cikitsa T.
facfey fafed ai femsamfaay Fon wfe @ TR qg=m|
8 Dakaldvapika (a kind of meat soup)—
@ AR FEede eaarfifin By ween ¥ e SFemtn
4 Amlgyavags (acidic gruel)—Kama Sutra, 174.15.
Accharasaka yisam (estract of meat)—Ibid.
®Legge. p. 43.
¢ The reasons given are: .
1. The animal whose flesh is eaten may have been one’s intimate

relation. H
Butchers sometimes bring flesh of unclean animals like dogs.
M wme pepeewize gees hortible dreams,

B from the semen of 2 male and the blood of a
female hence it is impure.

Meat eating causes obstruction in the acquisition of learning.

A meat eater is deprived of learning,

Meat eating is the chatacteristic of an Andrya (uncultured person).
The Buddhist teachings are looked down upon if Sramanas take
meat diet. See A.B.O.R.IL Vol. XX, parts III and IV.
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taking of life under severe penalties and caused the use of flesh
as food to cease throughout the five Indies.!

A couosiderable section of Hindu society at that time did
not look on meat diet with approval. Even the Kimasiitra,
which does not reptesent the views of religious authorities, states
that to desist from eating meat was considered an act of merit.?
Bhavabhiti pokes fun at the ancient custom of setving beef to
a distinguished guest,® and 2 coppetplate inscription dated 465
A.D. cleatly shows that the slayer of a cow was consideted guilty
of a heinous crime.* The Vayu Purina in the same strain declares
that slaughter of animals is not proper for sactifices and one
should perform sacrifices with cereals.® Itsing also states that
even laymen rarely have the taste of grease or flesh.®

HONEY AND SWEETS

The four varieties of honey mentioned in the medical works

of the earlier period continued to be used in the reception of

guests and other festive rites.” But all the products of sugat-
cane were widely used as sweetening ingtedients in the food
preparations.? Of these Sarkard was considered the best and

1 Wattets. Yuan Chwang Part. I. p. 344.
* SRR AAWAIE: aeArdy framet aeh)

Kamasutra, p. 12.7.
3R, afassfady, swaerdy forfaar |

Uttara Carita. IV. 87,
fqaaq gquq @ Sfvern aTTEREAT ORI |

C.LIL IIL p. 71.
ST WA A9 g | Afeg=eii
fafaqeest  ww  sweRwRAT|
aade: godes 39 femra fawmd
Vayu. Pu. 57. 100.
C.f. Matsya. Pu. 143. 12-14.
S Ttsing. p. 44.
7 The four vatieties of honey wete t—
Bhramara, pauttika, Rsandra and maksika—See Ch. V. p. 145, f. n. 6.
w fifvw o wfiE 7 ade)
i 7 Fwd § grmeEmaa )
Ast, Sam. VI. 98.

Kumar. VI, 5o, VIL 72, Raghu. XI 69, Visnu, IIL 11.82, Vayu, 79,
11-12, 105.34, Kurma, ‘22,
8 Vagbhata I mentions five vatieties of sugarcane :—
Panpdraka, vinmsika, Sataparvaka, kantdra and naipila and considers the
juice extracted with the help of a machine unwholesome. Ast, Sam. Su, VI,
83-83.
Cf. Ast, Hrd, V., 44.
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pharista the worstr Bina mentions two vatieties of sugax, red
and white.? Sugar was also prepared with a grass called yavdsa®
Besides the old sweet? preparations such as madbuliia, krsara,
modakas, wutkdrika, sanpyiva, pipa, phenaka, piyasa, abhyisa and
gudandanab some new preparations are mentioned. Morendaka
was a kind of sweet prepared from inspissated milk.  The solid
patt of it was formed into the shape of the eggs of a peacock,
fried in clatified butter and coated with sugar.® Vimardaka was a
ptepatation of groats and clarified butter,” Other sweets mention-
ed ate—locika, istaka, vitinaka, and polika. Butas neither Sanskrit

Phagita—Angv. p. 182, Amar. IL 9.43, Ast, Sam. VI, 86.

Guda—Angv, p. 181, Vayu. 105.34, Ast. Sam, VI, 86.

Matsyandiki—Angv. p. 181, Amax. II. 9.43, Ast, Sam, Su, VI, 88,
Malavika IL. p. 42z, Ast. Hed. V. 49.

Kpprda—Ast, Sam. VL. 88, Vayu. 105.34.

Sarkari—Angv. p. 181, Kurma. 25, Amar. II. 9,43, Harsa. p. 156.

Siti (sugatcandy)y—Amar, IL. 9.43, Ast. Hrd. V. 49.

Ty faTaen wiftd = ErE
2 Pitala Sarkard—(ted sugat).
Karka Sarkari—~White sugar—Hatsacarita p. 156.
3 Ast, Hed. V., so.
4 Gudavikdra denotes all sweets prepated with guds (Rtusathhira V. 16)
and Khapdakbidyaka, those with unrefined sugar,

ST A7 GUESERMRATIET ABRIGTer L uTaeaay Soframry |
Kamasutra, IV, 10.16,

Ast. Sam. Su, VI, 98,

5 Madbulziap—Kiamandaka VIL sz,
C.f. Kurma. z0.

Rrsara—Matsya. 268. 6.30.

Modakas (sweet balls)—were generally prepared with rice or wheat
flour mixed with sugar, some spices and slices of the kernel of cocoanuts,~—
Viktam. IT1. 65, 75. Angv. Mrch. V. 98, Malavika, p. 81, Sakuntala, p. 6z,
Matsya. 268, 6-30. Also see FD,AL Ch. VL p. 171,

Sanydva—Kurma I1. 17,

Pijpa or apiipa—Mrch. V. 98, Amar, II. 47-48, Vayu, 80.48, Matsya.
268. 6-30, Kurma. II. 17.

Phenaka—Angv. 182, Fine sweet cakes prepared with powdered wheat
flour.

Piyasa—Matsya. 268, G-30, Raghu, X. 51, 54.

Ghrtapiira—Nayu, 80.47.

Abnyjisa—Amar, 1L, 9.47.

Gudandana—Mzch. 1. 8, Matsya. 268.6-30.

Utkirikd was a sweet preparation with rice flour, milk, treacle and
clarified butter. :

Angv. 182, Bharata, IIL, 36-39, Div. s00-23.

¢ Morendaka—Angv. p. 182.
Toq wRpEREay g s
: N ) ) Ast. Hrd. Uttara. 39.
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dictionaties nor books on food and drinks enlighten us about
the way they were prepated it is difficult to say much about
them.?

Sarrs, SpicEs AND CONDIMENTS

All the vatieties of salts mentioned by Caraka wete in use.?
As before saline preparations wete considered exciting hence
ascetics and newly martied couples were advised to avoid them.®
There does not seem to have been any great change in this res-
pect. The common spices used for seasoning were dry ginget,
cumin, mustard, corriander, myrobalan, long pepper, black peppert,
cloves, catdamom, tutmeric and asafoetida.* Black peppet is

1 Locika—Bharata. 111, 36-39.
Istaka
WEATH, 984 FIOWTT FOEHT AT | -
Vayu. 80.47.
Vitanaka—Matsya. 268. 6-30.
Polikd—Matsya. 268. 6-30. :
2 Kamasiitra. I, 4.38, IV. 1.28, Brhat Sam. 76.11, Kurma, 22, Vayu, 74
Matsya 217.60, Raghu. V., 73, Angv, p. 182, Ast. Hrd, Su. 12,
TATAATER AR T FEFAEITHAT TGN WAAY, F=0w frregrereg |
Kamasutra, IV. 1.28.
TEATCHACET: G4 ATCHel  qEUaHAT |

fod = Freiifered qenmoTRe wass )
Matsya, 84.7.

The Matsya (217.60) mentions following vatieties of salts: Saindbava,
udbbid, patkeya, pakya, simudra, lomaka, kuppa, sawarcala, vida, vilaksya, yavih-
vaka, anrvaksira, kalabbasma.

P EredfEE: T R ARAAAS IR g aq -
A7 ST | -

AT FARIST THAATIA |
Vayu. 18.z0.

* feg soaa SAIerwarEaT a=m afv: WSt o ek |
oar war Afr wagfem 9 A e wf
Mrtch, VIIL 13,
SICRY STTOSHTSAY T FHeof S, Uit qeay qo: Frarag == |
Amar, IL. 9. 36-37.
afeq@ey o giars anfrerrarssics qeTSHE Tager gAT TeRted
gLt

Kama Sutra. 191.1.

i Kamasutra, IV. 1.6,
IR ST T wfgar W fierdt
AR G rour iRt qrEREURRdTa )
Brhatsarhhita. 6.11.
C.f. Matsya. 1I. 9.36-38, Kusma, 20, Vayu. 74, Raghu. IV, 46, VI, 57,
Kumara, VIIL 25.
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called Dharmapattana in the Amarakoa, which shows that it
was gtown neat Dhatmapattana on the sea coast! Asafoetida
is called Bahlika which shows that it was impotted from Afgha-
nistan.? The skin of mdtnlirign was used with betel leaves for
perfuming the mouth.®

Many sauces and condiments were prepared and used. The
most common wete &dmbalika, kbada, temana and sour gruel. Two
varieties of sour gruel, one in which husked cereals were used
and the other in which unhusked cereals werte used, ate mention-
ed.t Sour gruel seems to be a favourite atticle of food in  Kdis,
Apvantt and Sanvira®  Jams and syrups prepated from fruits were
also used as condiments with food.® Vinegar was prepared as
befote, from guda, sugarcane juice, ceteals, and grapes. Bulbs,
toots, and fruits were preserved in it.” A new preparation
from oil cake, which was acidic in taste, was called Srikukbsta.
It was in common use in Milava country.® The Harsacarita
mentions a preparation of fragrant mango fruit. Camphor, cloves
and some sweet smelling flowers such as campaka were also used

in preparing it.?

s Sn L ot sor ot

[P

T e et BRI e A

1 Amar. IL. 9.36.
2 Amar. II. 9.40.

S IR W )
Kamasutra. L. 4.8.

 fafrer o gfia arw fara FEaTeiEaTT IR ATEEY;
Kamasutra. I. 438
Kambalika—Angv. p. 221, Also see F.D.AL p. 147, n, 7.
Khaga—Angv. p. 221. Also see ED.AL p. 147, £ n. 6.
Temana—Amar. II. 9.44.
Vyafjana—(condiments) Kurma. 22,
Kanjika —(sour gruel) Div. 496.5, Dhanvantati VI. 294. Sze F.D. AI
146, f. n. 7.
b Tusodaka~—sout gruel prepared with unhusked cereals.
Sausiraka—Sour gtuel prepared with husked cereals.

& geATEE I FERTATET 7

mafqa ™ aFEE FSIAN T AT |
Amar, I1. 9.39,

ST St SR s v St + o

i

" Daéakumaracatita, VI,
* Sauvira==Lower Sind.
8 Khandava (jams)—Ast. Sam. Su. VII.
Raga (syrups pxepared from fruits) Ast. Sam, Su. VIL
7 Ast. Hrd. Su.
‘fai’fmﬁxww&ﬁ maa'%?zr wfagl swaEsT i
Ast, Hrd, Cikitsa 12.

9 Harsacarita, p. 66,
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Ors AND OILSEEDS

All the oilseeds mentioned in the eatlier petiod wete used
for extracting oil* But besides clarified butter, sesamum oil and
mustard oil were in general use as frying mediums.2 Oil was
used in prepating boiled rice and gruel.3 The oil extracted from
sesamum was copsidered the best and that from safflower the
worst.* Vagbhata IT recommends the use of oil chiefly in the
winter season.® Oil cake was used as food by hermits but its
use is forbidden in a Stiddha.® Many condiments were also
prepared from it.” Of the animal fats, fat of a goat is considered
the best and that of an elephant the worst. Other animals, whose
fat was used in food, were a fish called anluki, a pig, a cock, and
Pakahansa ®

Frurrs AND VEGETABLES

FPruits, as before, formed 2 vety important part of our diet.?
Yuan Chwang wtites that in the region near Kashmir peats, plums,
peaches, apricots and grapes were planted.l® Pomegranates
and melons wete grown evetywhete.!* He states that peaches
and pears wete introduced by the Chinese into India hence peaches

L Angv. p. 232, Div. 70.27, Mitkandeya. Pu, 29.9-11, yAmar, II, 9.7-20,
Sakuntala p. 94, Vayu. 5.9.

WITFTAREETE TRER AT qaRe [, . . . ., FEAEE 5
HIE §9 FETAFTAMH IS |
Kamasutra, IV, 1.33.

® Tilataila (sesamum oil)—DBeal Si-yu-ki. I, 88, Ast. Sam, Su, IX, It
was included in untimely (vikils) food, Watters VIIL p. 282,
Sarsapataila (mustard oil)—Ttsing p. 44, Ast. Sam. Su, IX., Si-yu-ki,
"% Tuilakara (boiled rice with olly—Angv. p. 64.
Tailayavigi (gruel with oil}—Angv. p. 181,
‘faw A 9% g Fgeawat T
A Ast. Sam. Su, VI, 111,
S qwt daq
Ast. Hed, IIL 13.
¢ Vayu. 16.14., Kutma, 2,17,
7 Tilapinyikavikrti—Ast. Sam. Su., VI,
PR G ITREEST FAFEIAATIET AT Ay, FRAT AfgeET
FH AT Frowwer o ffaar ) arere dwat oW gfad T aE)
\ Ast, Sam.} Su. VI. 113-114.
‘Angv_. p. 64 and P, 231, Ast. Sam. Su, VII. 168-209, Watters. p. 277.
Beal Si-yu-ki. II 88,, Itsing p. 45, Amar. II, 4.27-168. Vayu. 45-46.
10 Watters Vol, II, 277.
" Watters Vol. II, p. 277.

o A R A A 1o . ot - abatnt i

- s e -

e b —————c, . &



T

GUPTA PERIOD 183

were called Chinani and peats wete called China-rijaputra.l

He himself used to teceive one hundred and twenty Jambiras
(cittus medica) every day.? Btead fruit and cocoanut were cul-
tivated in Assam (Kamardpa)® In the Ajanta paintings we can
see mango, custatrd apple, a round fruit which looks like a Bilva
fruit or a lemon and anothet fruit which looks like a brinjal.
Of all the fruits, grapes wete considered the best® and Lakwca
the worst.® '

From the Viyu Purina we learn that the people of Hari-
vaméa liked the juice of sugatcane, the people of Hiranvatavarsa
the juice of Lakuca, those of Ramanakavassa the juice of the fruit
of Nyagrodba, those of Ilavttavarsa of the juice of jambi fruit,
those of Gandhamadana island the juice of bread fruit and the
Siddhas the juice of Parisaka. Although we are not in a posi-
tion to identify all these tegions, yet it shows the populatity of
fruit juices in the country.”

All the vegetables, which were spoiled by frost, fite, bad
breeze, carnivorous animals, eaten by insects or growing under
water or not growing in a ptopet season, very old or dry, wete
avoided, but dry radish and untipe Bifva fruit were used.® From

the Kamastitra it appeats that besides radish, &gsmdnde (pumpkin

1 Watters Vol. I. pp. 292-293.

2 Beal ~Lite of Yuan Chwang.

3 Beal —Si-yu-ki. II. 195.

1 Griffith-—Ajanta Paintings Cave I plates 1oz-112,
5 Ast. Sam. Su, VII 168.

¢ gomTAad qF fagd aRIeEq
Ast. Sam, Su, VIL 168.

7 Juice of sugarcane—Vayu. 46.9.

Juice of Lakwa fruit—Vayu, 46-9.
Juice of Nyagrodba frait— Ibid.
Juice of Jambi froit—Vayu. 46.12-29.
Juice of Bread fruit—Vayu. 43, 4-5.
Juice of Pardsaka—Vayu. 38.65,

® fgmelton gaty erer wrefy gfved)
S W wwq frmAEEa )
o RIEEGHEER R EEHT I )
9 wawa o ' fegmwmey
AESATIEATLH ATA AR,
SEN FAaedd  qar faematse)

Ast. Hrd. Su. VI 140-43.



184 FOOD AND DRINKS IN ANCIENT INDIA

goutd), dluka (an esculent root), palamki (a pot hetb), damanaka,
the hogplum (dmrataka), ervaruka (a kind of cucumbet), frapusa
(¢nenmber), bhottle gourd .and brinjal were in  common usel
Some other vegetables such as sgrapa, figre and granthiparpa were
also eaten.? But according to medical works Pafola, Kismdnda,
sunisappaka, jivanti, untipe radish and vdstuka wete considered
good vegetables® and leaves and stalks of mustard the worst.

Yuan Chwang states that lotus fibres wete used as food by
the ascetics.® People generally avoided the use of onions and
gatlic.® Accotding to Itsing the Hindus believed that onjons
of any kind caused pain, spoilt eyesight and caused the body to
become mote and more weak.” But the Bower Mss. presctibe
the use of garlic as medicine in the treatment of many diseases.
The author prescribes 2 method by which it could be administered
to those Brihmanas who avoided it. He says that a cow should
be kept without grass for three nights. She should then be given
stalks of garlic with some grass to eat and her milk, curds, clati-
fied butter and buttermilk should be given to such Brihmanas.
He also describes how a soup of gatlic should be prepared, with
some flour, meat, ground mudga pulse, some green and dry spices
and Socals salt. The mixtute should be well fried in clarified
butter before prepating the soup.®

SR TAG SAADTIARA T TGH A GOATISTATY TFATHT
= Erg‘r v LA T maﬁgt?a%‘mrﬁ = g ~ AT |

Kamastitra, IV. 1.29.
P ETH AAEAEF G& G o, oA aT g Tew 1y afe |
Hatsacatita. p. 229,

Seftedsefaiign  qauftes ST

girqurs ot araqas  awegel .
Ast, Hed, VIIL 42-43.
TEAT AEHT TETAT AT AR |
TEHAAT TAX FHEANE AR |

TR e |

¢ Watters—Yuan Chwang. I 117,
¢ Watters—Yuan Chwang. p. 178, Beal Si-yu-ki IL 88,
?Itsing. p. 45 and p. 137,

8 Bower Mss. L. 34.

! FRETGIIEAAATT  aRggearaTa:

Ast, Sam. Su, VII. 134.

Ast, Sam, Su, VIL 151,

CREEIEGRTL:  arfrmaai ) Bower. Mss. I 31
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InroxicATiNg DRINKS

From the Arigavijja it appears that many varieties of intoxi-
cating drinks wete in use! Xaliddsa’s works have similarly
many references to drinking.2 Tt was believed that intoxication
gave a special charm to women; ladies of royal families, therefore,
enjoyed drinking.® Police officets, soldiets, drummers and their
friends are represented as enjoying themselves by drinking in the
liquotshops.t The statement of the Vayu Purana that in Kali-
yuga even women would drink has probably a reference to con-
tempotaty habits ie. to the fourth century A.D. when it was
finally tedacted.® The Matsya Purina describes Krsna drinking
with sixteen thousand ladies and does not regard him as a sinner.
Ajantd paintings also depict scenes of drinking such as wines
being brought in large jars.® Yuan Chwang states that the

1 The Angv. (p. 64, p. 181, 221) mentions the following vatieties of
intoxicating dtinks »—

Apakvarasa, pakvarasa, Gsava, arista, maireyaka, madbn, godbasilaka, yava,
prasannd, ayasa, Svetaswra, dsavdsava, wisthita, madhura, jagala, atthakilika, surd,
Plusukupdi, jayakalika.

2 Sakuntala VI. p. 188, Rtusarahara, 1. 3, IV. 11, VI, 10, Raghu. IV,

42, 61, XIIL. s52.
31In the Malavikignimitra Irdvati indulges in drinking. Indumati, the
ueen of Aja liked to feceive wine from the mouth of het husband (Raghu.
VIIL 68). 'The Mandsore inscription (Fleet C.LT. IIL 18. p. 81) mentions a
phrase, ‘like the cheeks of intoxicated women.” The aftet effects of drinking
on women ate described in the Kumirasambhava, The Harsacarita (p. 82)
also mentions beautifvl ladies who had drunk wine. Kumdrila mentions
that in Ahicchatra and Mathurd even Brihmana women indulged in drinking.

Sod AFFATE UF W g g

Malavika, IIL 49.
TR 9 92|

A A
. Kumar. VIIL 8o.
4 e WYHE SOVE THFTRYEOATIAT HIoT 9 fqugd worq wgareE |
Harsacarita, IV, p. 142.
gy TlorT FFWT TFCE TraEg TEAY Tred wdieRTd 7 o
Tl T QAT T s qaarey famfe)
Mich. VL

Kumar. IV, 12.

C.f. Sakuntald, VI, p. 182,
8 Viyu 58.43. .
The Bthaspati Smtti also lays down that drinking should be avoided
only by those women whose husbands are away,
e wrETAR W FAl S )
Brhaspati. Sm. 25.13. p. 194.
¢ Fahien states that drinking was unknown throughout Madhyadesa but
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Ksatriyas used intoxicating drinks prepared from the juice “of
grapes and sugarcane while the Vaiéyas used strong fermented
drinks. The Sramanas and the Brahmanas drank only syrups
prepated with the juice of grapes and sugarcane.! Cultivation
of soma plant is referred to in the Harsacatita. It is, therefore,
probable that Brihmanas may have used soma juice as a beverage.?
From Perumpanattarupadai we learn that in the south people
othet than Brihmanas wete addicted to drinking.® Rich liquors
imported from the west wete setved at the royal table and the
poor enjoyed countty wine.t
Intoxicating drinks wete generally prepared from grapes,

sugatcane, honey and tice.5 Wines flavoured with mango juice
and Pdtala flowers were also used.® The Viyu Putina mentions
an intoxicating liquor called Kafya.? Wines were also prepared
from such fruits as rdjddana and madanaphala and madbika flowers.®
All the varieties of liquors mentioned in the eatlier period wete
used in this petiod and the medical works prescribe their moderate
use, as in the eatlier works.?

the literary evidence befote us makes it highly improbable.
AT, qoT g6 € AR | '
e fafay fid aefreacfafatimeg

Griffith—Ajanta Paintings.
! Watters—Yuan Chwang. I p. 17.8.
Beal Si-yu-ki, p. 89.

* YFgFAR g qifaT gitmam st
Harsacarita, IL p. 44.
3K. A. Nilakanta Sastti—A History of South India, p. 194.
4 Porunar, II, 84-93, 102-121,

* e anfaeamElfy g

8 Raghu. XIX. 46.
v wE wE

Matsya, 120.31.

Ast, Sam. Su, VI,

Vayu. 65.116.
8 Harsacatita. p. 230. TR

® Sura—Amar, II. 10.39, Kamasutra. IV. 1,35,
Varapi—Kumar. IV, 12,

VIL Sidbu—Amar. I1. 10,42, Raghu. XVI. 52, Malavika, IV, p. 48, Mich.
30.

Surdsava—sivy gUEAWET
Mairgya—gx W HAGUTAT]

C.f. Ibid. IV. 1.35.

Mtch. VII, 3o.

Kamasutra, 1. 4.38.
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DRINKING WATER AND OTHER BEVERAGES

Bad smelling and foamy water and that taken from small
ponds was not used for drinking putposes! Good drinking
water is said to have eight virtues which ate, howevet, not men-
tioned.? The water from rivers, tanks, springs and wells was,
as befote generally used for drinking.® It was stoted in jats
hung in windows, receiving cool gusts of bteeze which kept
it cool by evaporation* In the Harsacarita we find a special
officet in charge of drinking water5 In the medical works
watet is called the very essence of life8 Rain water is regarded
as the best for drinking, especially, in the rainy season while impure
watet, if necessary, was used only after straining in a piece of
cloth.”

Prasannd—Amar, II. 10.40.

Kadambari—Amar. T1, 1o.40.

Madbavi—Amas, IL. 10.41, Kamasutra. 1. 4.38.
Narikelasava (an dsava prepared from the juice of cocoanut.,) Raghu.

1V. 6s.
Madirg—Mzch., V1., Rtusarmhira VI. 10, Fordetails see F. D, A. I,
Chapter V. pp. 151-53, Ast. Sam., Su, VI and Ast, Hed, V.

EiE) t‘r?a‘ W vl gftegfe
gy foR  FOERRAIERREY €%
T mmgm@'grrﬂw sfwravTETee,

; et B F .
goege fed ®w @y frie)
oW gl IR e

gt gf d qar § gerEEE
7 adE AR T aeed TRRY
? AETF AT AT IHEATIAA |
‘T qRE AW AT EEAviEAE |
arft afmeff o s
C.f. Angv. p. 232.
¢ srerer ey wrardy, A gl afedd )
5 Toyakarmintika—Hassacarita Chapter V.
Carrg wrfemtr st freade W e
s tagstt @ wmfag @ift awdn

"y i 7€ =¥

Ast, Hrd, Su, V. 62-65.

Vayu. 78.16.

Div, 127.19.

Ast, Sam, Su, VI, 12.

Mzch. IV,

Ast, Sam. Su. VL 30,

Ast, Sam, VI 2.
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Milk and its other products such as butter-milk wete gene-
tally used as beverages. Sometimes earthen pots containing butter
milk wete cooled by keeping them underground in ice which
was btought from the Himilayas! Many sytups were prepared
with the juices of fruits such as mango, dates, grapes, Jakuca,
rose apple, myagrodba, bread fruit and pardsaka. Juice of sugar-
cane, and guda mixed with water were also used as beverages.?
Drinks wete also prepared with some spices such as dry ginger,
asang and jalada® Ttsing states that it was a common practice
in India to offet one of the eight syrups prescribed by the Buddha
‘to distinguished visitors, teachets, pupils, disciples, strangers and
friends* Syrups ate frequently mentioned in other wotks of
the petiod5 Some drinks prepared with plantain, cocoanut,
and pafola leaves were used in the summer season. Camphor
was mixed in these beverages to make them fragrant.®

Tre ArT OF CoOKING AND UTENSILS

The att of cooking was considered so impottant that it is
regarded as one of the sixty four fine arts.” The stoty of Gomini

ar i frar qw Fenfia: gaae |

TR aaT ﬁ’ﬂﬁ’l

AR, HEqw], AL, 7 |

tgure afere R feamiefating

2See F.D.A.L p. 183, f, n. 7
3 Ast. Hrd. IIL. 23. See FDAI 187, f.a. 7.
¢ Itsing p. 125, .

5 JwrEE fgmTiawy araed 89 geeT)
FET W IR qEIREE§aT |
Kutrma,

FATA GUSATFART FF AL RTA IS AT |
Kamasutra. II. 1o.15-17.

Ast. Hrd, III. 23.

Hargacarita, V.

Cf. Angv. p. 181.

*fadg T wIfg 97 <A TOETEET 130
mm@r«:quawaﬁml
n\%ra‘r%ravqﬁmmarf%ﬁr 12¢
mzmmﬁmm T g |
@S T TENF T 133
WA T AR AR |
AT AYF @S FHE qIETF: 133
Feardh: Fhed o o adx arfeny

Ast. Hrd, Su, III. 30-34.
7 Kamasutra.

AT o Y S
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in the Da$akumdiracatita shows that proficiency in cooking was
considered an essential qualification of brides.® Kitchens were
generally located in well lighted, clean, quietand secluded places
where strangers might have no access.2 Cooks expert in cook-
ing pulses, tice, cakes, and sweets are mentioned® There is
also mention of a special officer in charge of the kitchen in the
Allahabad inscription4

The various processes in cooking such as mixing various
substances, frying in oils or clatified butter, and fumigation are
mentioned in the Amatako$a.5 The desctiption of Vasanta-
send’s kitchen is interesting.® Even in a hermitage like that of
Vilmiki such fine preparations as rice boiled with some fruits
and vegetables were available. Their fragrance pervaded the
whole atmosphere.” The Ast. Sam. mentions cakes cooked in
a firé made of chaff, a pot sherd, a frying pan, an oven, and on
chatcoals.®

1 Dagakumaracarita, VI,

Mt S Ll
HEFE F I SERAE )
Kama Sutra, IV, 1,18,

Cf. Ast, Sam, Su. VIIL. 60.61, Amar. IL 9.27.
1] .

GIFIE, TEAT: |

arafasT st garsitaf

agfas: Fraf W St

IS FATEACURT SR |
SRS STHTee TR AT HTeaT |

Amar, II, 9. 27-28.

Kamandaka, VII, 15,

& Khidyatapikika (a superintendent of the kitchen.) (Allahabad inscrip-
tion of Samudragupta). The chief cook is called Pasrogave, (Hatsacarita,
Amas. II. 9.27.)

§ Bhavita—fumigated.

Pigchila (sauce mixed with rice or gruel).
Apakva (fried in butter).
Amar, II. 9. 46-47.

S afXw SRR HT ARIEriT foyg du v fafa g g

gifacd gavermrd freamdte weREaREE: L
AT gAEEn rataefrae: | agfar a9 ey geew)
FoqeqHIEH: THY QU |

TIEET TR AN THAGET IO |
Fehee] o A TR af e |

Uttaracarita. IV, 1.

Mtch. IV. p. 237.

o .
THA TACHTE FEg I AT
TR AR adRi |
Ast. Sam, Su, VII 66,
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As befote the tich generally used utensils made of gold ot
silvet, the people of the middle classes—vessels made of othet
metals and the poor leaves sewn together and eatthenware.?
All the utensils mentioned in the eatlier period wetre in common
use.2 From the account of Yuan Chwang we learn that people
used saucepans and stewpans but they did not know the use
of asteamer. People did not use spoons or chop sticks.? Drink-
ing cups were made of conchshell and wete engraved with de-
signs.4  Oil was stored in leather bags.® Spitoons for spitting
the juice of betel leaves had come into use.®

Rures oF Dier aND ETIQUETTE

As in the eatly periods a householder is expected to offer
food to gods, guests, Brahmanas, spirits and dependants before
he himself takes his meals. It is stated that many lgods come to
the householder in the form of a guest so a man should always be
anxious to accord hospitality to a guest and he who takes his
meals without feeding a guest is a sinnetr.” To provide food

L NFARGTS T WE Qe sgarar

AFATEE qrd FieEer afawy )

. Div. 559.
gl o qre R qee R

Vayu. 47.1.
Itsing states that fresh leaves sewn together were used as plates and
bronze vessels were also used (pp. 46-47).
2The Harsacarita VII mentions a watet jar (kalasa), karkari, kumbka,
(alifijara), a box for betel leaves (¢ambala karaka), a utensil for cooking (amra-
carana), an iron pan (katdha), a drinking cup (fﬁﬂabbq'/aﬂa), a ting well (ganda
kusila), a pan (#apaka) ot (#ipikd) and a spit (bastaka).
C.f. Amat, IL 9. 30-34. -
3 Beal, Si-yu-ki. I. 8g.
4 Harsactita, pp. 156, 207.
5 Amar. Kuty or kutwpa. 1I. 9.33.
8 Bhasmapatadgraba—Kamasutra, IV, 1.18,
?See Ast. Hr. Su. VIIL. 37 F.D.A.Lp. 191, f. 1. 2.
qT Sl ww afgag g
sfrfafediy & Yo TRETIRE
gerfafuqemEt W @@ w3
T Faade WA A @ty e gl

o ganfaet gfe afswly g7 awwr
WA gegaTa waw I TN

Visnu, Pu, IIL 11, 66-67.

Visnu. IIT. 11. 68.
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and dtinks to the Qﬁnd, the sick, the lame, the poot, and the
orphans is consideted a sacted duty,! and it is laid down that
one should never cook food only for himself.

The Putrinas repeat the rules about the purity of food.
They prohibit the use of unclean food and that offered by un-
clean or dishonest persons for it is stated that one who eats food
offered by a sinner himself becomes a sinner.?

The duty of taking meals on a clean piece of grouond after
washing hands, feet and mouth is equally emphasised.? Even a

aferfeag T T wed AT Wean § 9
afidT A WiHed  qfersEEd geTl

Vayu. Pu. 74, 31.
m&mm qEKET A
e WY g e aer A
s a8 AT e T Eﬁﬁa’:n

Kurma, Pu. 19.

Bharata in his Natyagastra (I, 36-39) also gives food ofterings suitable
for Brihmanas, gods, manes, sages, Riksasas, and birds.

Ast. Sam, IIL 76~77.
e ST ATEARTTE a1 |

qorerr, wrEe aaee fefgan)
Ratnavali, IV, 2o,

2 Kurma, Pu, IL, Ch. XVIL, Matsya, Ch. 16.
€N qeTE gEeTe g aementa fefae
Kutma, Pu, I Ch, 17,

7o areed I el femvefment e 134

6gE HENE m&rzaﬁarﬁaw

T am:r fafraedy StauTeRam: 135)

gifiear g dAAfrd AT e

yeren faceasty whrw w&wama\sl

weller TR %

mﬁnsz mwmﬁwmlw
wﬁrm&mzmﬁarcf

Wﬂ'ertrsr r freswerst st mrcna&l
Ast, Hy, Su, VIIL 35-39.
3 Ast, Sam. Su, X, 16., Itsing. Chapter III, p. 26,
geTE] AT FAG ‘yﬁ vt frema )
ITIRA m?q G SR
gofay AR Y e & F

TR ISR ToaTEl Womsa |
Kurma, Pu, XIX,
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work on medicine like the Astingasamgraha lays down that one
should avoid food offeted by persons about to die, those main-
taining themselves with difficulty, the henpecked, eunuchs, the
degtaded, hunters, evil doers, associations, enemies, prostitutes,
rogues, and a usurer, 2s also food given in charity to all! The
Matsya Purdna includes atheists, people living in non-Atyan re-
gions, such. as Dravida, Konkana and a wotshipper of Siva
(Virigin) in the above list.2 Leavings of food wetre not used by
tespectable petsons® But Kumdrila states that some - Brah-
manas used to take food of which their friends or relatives had
already partaken. He also mentions that the Brihmanas in the
north used to eat from the same plate with their wives, children
and ftiends.t But all these tules could be waived in times of
scatcity. From the Kadambari we leatn that in’ times of need
the people of the high castes could use food and water offered by
a Candila’ Food was taken in a happy mood without re-
viling it and the practice of washing hands and mouth after meals
was obsetved. Those who did not obsetve it were looked down
“upon in society.$ ‘ o

Thete wetre genetally thtee meals. According to Sabara

Devadatta’s morning meal consisted of cakes, midday meal of
LATAAETAAONT GAET ST |

efifqe Fi afed F gEFaHOm 1us]

onfe T wEEEE i q A

T A AT S AT faq 1ol

Ast, Sam, IIL. 78-79.
2 Matsya, Pu. XVI.
Cf. Kurma, Pt, I, Ch. XVIIL.
3Itsing. Ch. IV. p. 24, 23, 26,

‘Indians take bath before meals. They do not give leavings of food
to anybody. Utensils once used are not given to others without being pro-
petly cleaned., Earthen and wooden vessels are used only once. Gold,
silver, and copper vessels are cleaned before they are used again’—Watters on
Yuan Chwang. IX. p. 152.

4 Tantravartika.

§ Kadambari,

SItsing. IX. 39, Ast. Sam. X. 59.

. ufe weEfked AmEdEREEAT)

TERAT AT SMRTAEAR A |

Vispu, Pu. IIL 11.85. .
MRAT FEEATH NIgHEEeqasfar, - o
g AT IO} AT |
e FAIrAtaaeg  FareaaioE: |

Visau. Pu. TIL 11. 86-87,
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various food preparations and aftetnoon meal of sweets such
as modakas. Tt seems that there was generally no evening meal
But this may not have been the genetal rule for evety one. Some
people, it seems, also took evening meal.? The times of taking
, meals seem to be well regulated on tedical grounds and the
transgression of the appropriate time was adjudged a bad habit
by physicians.® Taking meals at midnight at noon or when
; one was suffering from indigestion was considered improper.*
: The old rule of dividing the stomach into four patts—two for
4 solid food, one for liquid and one for wind etc. is repeated.’
’ The necessity of changing food according to the tempera-
ment and not eating the same preparations day after day was fully
recognised.® As before, medical works prescribe food atticles
suitable for different seasons” and give a list of articles which

e YaEer: WrRge Weraty, wreafad fafawwwmenfy, woog Aewm
- wemdify uwlmmgAfaT |
Sabara on Jaimini V. 1.20.

Also see ‘Itsing in India’ by V.R.R. Dikshitar in LH.Q. March, 1952,
Vol. XXVIII, No. 1 p. 117.

afeafafsag smemimata |
* qtgoTRg AT | AT e |
* gfemaaifrm faframrdaamgha
Lardd ® e AW ATRAEAR
7 faerarers J9 T qET A T i)

/ . Kurma., Pu, IL. 19, 20.
- Cf, Ast. Hr, Su, XL 65-68

o gEgiEE A S
s qaTE, AR |
Ast. Hr. Su, VIIL 46-47.
8 Ast. Hr. Su. VIIL 35. See Ast. Sam. Su. X. 67.
? For Food for winter—See Ast. Sam, Su, IV. 13-17 and Ast. Hs. Su, IIL
12-13,
For Food for the spring season—See Ast. Sam. Su. IV, 25-27. and Ast.

Hr. Su, III. z0-26.
Food For summer—Ast, Sam, Su, IV. 32-34.

weteyoeTd wy fewd fydaa)
:CICEIRISES fargqra TR TEHAT 135
W T ¥, 9% A7 el gagantk 9
FRGIATRITTARS  RITSSTTgrer: 4 |
frdss Arfad @I TETQTSET 130l
T TR AT AT feaa |

13

Micchakatika,
Kamasutra. I, 4.7,

Malavikagnimitra, IL 35,
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could be used daily and of those which should only be used
rately., Basily digestible articles are recommended for daily use
while those difficult to digest ate considered unfit for daily use.!
It is laid down that articles difficult to digest, sweet and fatty
should be taken in the beginning, acidic and saline preparation
in the middle and other flavours in the end.? As before the
medical wotks also mention prepatations which should not be
taken togethetS

The general tules of etiquette wete mostly the same as in
the earlier period. People wete generally expected to eat facing
the east, sitting on a seat and not on a cot, in proper utensils, at
proper time and at a proper place* They were also expected

A FrEEadE aoed wagiRte g
ATt e T gt |
FAYEL LT TOTT  (qQrEEr |
w’rmwm%wawmmgﬁqs
T AF GO FTHE: GOEE: |
gt wfewd fid s vanfiad 130
Ast, Hr. Su, IIL. 28-35.

For Food for the Rainy season—See Ast. Sam. Su, IV, 44-46. and Ast.

Hr, Su. IO 45-47.
For Faad for the Autumn season—See Ast, Sam. Su. IV, 54-59, and Ast,

Hr. Su, III 47-48.

! sfiaworanw a wfses arge)
gfquorg St aragas  aRgH YR
TEATHAFAETHT TETA TR |
g fredes i strmfen dem v

frere afer faar A gRAIWEART |
FAF I e Afgrfae 1% o)
ATafieTT e faa frse freesa
T QIR AT FIOWS T T s

Ast. Ht, Su, VIII. 40-41.
Pl AT T T,
g 7o U fen warg W+ e g vy
faqeary AR |

Ast. Hr, Su. VIIL 42-43.

Ast, Hr. Su. VIIL, 45-46.

C.f, Visnu. Pu, III, 11.82-83.

8 Ast, Sam, Su. IX., 1-12.

LarprEEItsSR gaiteEea 1)
SR @A g8 e w10
S ST AEAe aaed it

ol IR R e 9aSTE: |
Kurma Pt. II, Ch, XIX.
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to take off their head dress and shoes befote taking smeals! A
petson was not advised to eat in darkness, in a tetple ot with
his wife. He was not to eat from a broken vessel ot from the lap
or from the palm of his hands,? nor should he drink water by
joining his hands together.® A petson was not to take sweets
when others did not partake of them.* He was not to eat all
the solid food served to him but was to leave some for departed
spirits and birds.® But it was considered improper to leave
liquid articles of food such as honey, curds and clatified butter
as also delicious cakes called Szs&#/i.8 People generally avoided
pteparations of sesamum at night.”

Itsing states that sitting crosslegged side by side and to
have meals stretched out was considered improper. The ptiests
sat on separate small chairs. The chair was about seven inches
high by a foot square and its seat was made of wicker. They
placed their feet on the ground and trays were placed before

them.® Fitst one ot two pieces of ginger with some salt were

gD diead o ARY T AR
AT ATfAER ST T AW
tagagEy afteaf e fafgre)

R

AR a7 g T e |
YRR | WEATE AN ATRAEA |
q fawwrd d7 T ywf T i)
Fifeower qoarea quid wmafi)
7 Ry 7 faY T Wit
AFIFR 7 WeEET A q I |
3See F.D.AL p. 192, f. n. 1.
AR qgaf o T9an |
ARA, FEAT AT G |
qEAT FEAATOIET AFEAT  AgAEAT|

Visnu, IIL 11.79,

Kurma, XIX,

Kurma Pu, I 19, 20-22

Visnu, Pu,
8 Itsing. p. 24.

SARIY  qRERATATRA SRS |
weamafmiar: aegers faagarT )

"gd 7 fhaded aERET @t
q WA e g weegE)

Visnu, Pu, I, 11.82.

Ast, Sam. Su. III 8o,
8 Ttsing. pp. 22, 24, 116, 123.
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served. 'Then some boiled tice and bean soup wete setved with
hot butter sauce as flavouring which was mixed with fingers with
other food. Then cakes, fruits, clatified butter and sugar were
served.l After the guests had taken their meals tooth woods
and putre water were supplied to them for cleansing the mouth.
Sometimes 2 perfumed paste was given to tub hands with -before
washing in order to make them fragrant and clean.

The practice of drinking some liquid such as cold or warm
water, whey, butter milk, and sour gruel is mentioned in the medi-
cal works? After this liquid, betel leaves, with some fragrant
spices, wete taken as it was believed that it helped digestion,
temoved the phlegm and made the mouth fragrant® The
practice of betel chewing was so common that it is mentioned
in the Kamastitra in the account of the citizent In the Harsa-
catita we tead that Sudgsti had his lips ted with betel leaves®
King Stdraka also used to chew betel leaves after his midday

! Itsing. pp. 39-40.
Pare fed At aeiEiE e
afer wdt frd A Aot freewdng )
A Rt Fegahrre FTfowe |
Ast, Hr. Su. VIII. 47-48.

XTI 3 Betel leaves are mentioned in the Raghu VI, 64 and betel nuts in Ragl u,
. 17,
qree FT, qET TS FEIU IS
A wiEEa Nl FOT wgﬂaﬂa':rl
sifarlt FTE FGEE g |57
a9, qONE g A G |
wng IGENSAIEH mwa‘ﬁ‘gw 5%
Ast, Hr. XII. 83-85.
sydioafy  wwfremta  grmamagfasgTiam
& w0f7 Fwaie Frefadmiargaiaaadds oA |
TR T TG AT A AR
uifes FFAfRrfR oafsy, arg FaEe |
faffis awefzar SERTIEEOTE ST
FROT QARG DA Aaarafe wi
Bihatsathhitd 77. 35~37.
Cf. Itsing IX, 39. ' 7735
Loy it maﬁ: AFLL T |
b Micchakatika IV,

Some fragrant spices such as comphot and cloves were also taken
after meals to make the mouth fragrant (Harsacarit1, p. 21).

B GG CEIGE I CH

i Kamasutra 1. 4.5.
5 Hargacarita. p. 85.
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meall Yuan Chwang reccived one hundted and twenty betel
leaves and twenty betel nuts daily as part of his ration.2 The
practice of smoking a cigar prepared with fragrant substances i;
also mentjoned.® After the meals the rich avoided hard wotk?
and indulged in such enjoyments as listening to the convetsation
of patrots ot sarikds, seeing the fights between quails, cocks ot
rams, or the shows of actobats and clowns. Sometimes they
also slept during the day.?

Childten used to take some breakfast in the motning.®
The newly married couple were as before expected to avoid saline
preparations.” The Buddhist monks did not dtink intoxicating
drinks and avoided taking meals at forbidden houts.® Their
breakfast generally consisted of rice water, their lunch of rice,
butter milk, fruits and sweet melons and they wete permitted to
have a light evening meal.? Fahien also states that liquid food
was permitted to monks at irregular houtsX® The Viyu Purana
lays down that an ascetic should not be fond of taking only one

* afefimerafaerem = T8 |
2 Beal Si-yu-ki.
3S:Z f. 1nS.mI :xbove.

qgte gfmarae e qveesy R
gfcfageafa: emeafe wmfad gad |

Kuttanimatam,

Kadambati Para. 15.

Fierre A e o B =
wiefy Sfy ot dwar W g
Nigara Sarvasva.
Quoted by Dr. V.8, Agrawal in his ‘Kadambari Eka Sathskrtika Adhya-
yana’ p. 32. Chep. 15. ) . .
Cataka’s reference to the preparaticn of the cigat (vide F.D.AL p. 163,

f. n. 3 and the above quotations make it clear that it was a common practice
among the rich.

48ee F.D.AL p. 195, fon. 7.
ST qF GG TAFATIR: | aAFEREeagaT iR
FaeheEn | fewg fre fagwrmar )
* Kamasutra, I. 4.8.
S qropt qEWiEE STEs |
Divyavadana. p. 30, 20.
7 gt ferEme: AR S FRAA GGl W SgAAEa-

Kamasutta, 191. 1.
8 Ttsing. Chapter X.

9 Itsing. pp. 26, 44, 117.
10 egge—Fahien p. 44.
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foodgrain not should he take honey, meat and salt. He should
not accept uncooked food.

A taboo against the use of cettain vegetables such as onions
and gatlic is found even in this petiod? The Purdnas declare
that masira, linseed, nispdva, rgjamasa, kusumbhika, kodrava, uddra,
gram, kapittha and madhuka, should not be used as afticles of
food? 'The Katyayana Smrti lays down that vegetables, meat,
masfira, gram, koradisaka, honey, some alkalies and sea-salt should
not be used as food on the day of a fast.* Generally tice boiled
with guda, clarified buttet, curds or rice alone were regarded as
propet atticles of food on the day of a fast.

It appears that feasts wete common duting this petiod. In
the friendly patties people enjoyed various kinds of intoxicating
dtinks, saline preparations, fruits, vegetables, sauces and con-
diments.® At the time of the cetemony of laying the foundation
of a house Brahmanas were fed with clarified butter and milk rice
and masters of dramatic att with rice cooked with gwda.” In
the royal households the food wasas before, examined to see
whether it contained any poisopous substance before it was setv-
ed.® Fahien states that the kings of the states near Mathura

torraf Tela aft fasp oxp AT
FegI Ty FAl@ ATEEORERET €
TEE WA a7 W AE add T
TS T = STemwEn T gl

Vayu, Pu, XVIIL 16, z0.
2Kutma Pu. Pt. II. Ch. XVII.
3 Matsya Pu. XV, Padma. Pu. Ststi, IX., 62-66,
Lo WG AYST AME F G
AW AIFAST TGS TG |
A qER SguRTAT A1
FaeESAtad R w9 U
Katyayana Sm. 27.

e ue afir qoemT wEE T g ) .
Mircchakatika, Act. I p, 14.

Sqreitr gaaTy fafqaeaw sugia amheR weFmcaT A
TEATIfEET |

Kamasutra, I, 4.23.

7 Bharata, II. 41-42. " .
faweats  wwrem gfe orfaeee
?’gﬁr T @ df Fifeae gar 91
: vaEl gUR YEeRT i)
Al wEweTRIf Frarg Prdfr

Matsya, 219. 18-20,
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used to take off theit caps when setving food with their own
hands to a community of monks and they sat on 2 catpet on the
ground and not on couches.! In the Stiddha feasts sesamum,
meat of many animals, clatified butter, milk honey, sugatcane,
juices of fruits such as mango, grapes and pomegtanate, food
grains such as fydmdika, $ili, nivira, mudga and batley were used
while masira, nispdva, rijamisa, sqflower, lotus, Bilva, kodrava,
#ddra, gram, Rapitthe, linseed, milk of goats and sheep, some
spices and vegetables were avoided.? The same food was
setved to all and all the relatives and setvants wete fed insuch
feasts.® Poor people were permitted to petfotm these tites with
fruits, roots, sesammum and water.t Gift of uncooked food is

e ghed  NeEE q@eed |
TR QT I AR weTaq |

Kamandaka, VIL 15.
I Legge—Fahien. Ch, XVI.

dffefremadnid<gde  wow aT)
T 79 Fraiiarees fagh
rpteafrdiginty oy frg)
LG wamrﬁrm e qaTfer |
forreatesr FRUSTRANTEHTY HaTTAT |
AT WAAT CATERLT  AHATE |
faoqedt TuEsda quT d9 HYTH |
TEATOEIATE FIAH Tegeasog =
Fg froswe F ggeaw ¥E oA
TerTaTeraTEi AnfgeT faaead |
ST AR uTeraT Afkaieaan)
FEAERAAT  HEFTS g |
Kugma, XX.

Markandeya Pu. 29 g-11., Visnu, Pu. IIL 16 C.f. Matsya Pu. XV, also
XVII, Vayu. Pu. Ch. 78, 8-48 and Ch, 83, 3-9.

iq Wﬁﬂ#iﬂmﬁﬂ' T ATEY
YEoTa: A A fY FIEARI]
wifqeafy =gay @ Aeaad )
A AT qea wArE |

C.f. Matsya. XVIII 57.62.

4oy syeherai SgAiE: )
fereftesteend forea firqe emear wenfea: |

Kurma. XXII.

Kurma. XXIL
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petmitted by a Sidra! Genetally vessels made of gold, silver,
ot copper wete used in a Sriddha by the rich.?

We can also form some idea of the food habits of the people
during the petiod. The inhabitants of the east wete mainly
rice® and fish eatets® They wete fond of drinking swrg5 and
alkaline substances suited them.®

The staple food grain of the people in the north was wheat,”
and women there drank liquors.® The inhabitants of the south
enjoyed boiled tice with tamatind.® In the desetts the food of
the people consisted of milk, curds and fruit of &arira tree. In
Sindh fish was much eaten, in the Aswaka country, oils and acidic
substances, and in the Malaya region roots and tubets. The
people of Konkana were fond of fruit juices and the mountaineers
of groats. The staple food of the inhabitants of Avinti was
wheat, of the Balhika region meat toasted on spits with sour
gruel and roasted meat, wheat and grapes were the favoutite food
articles of the Greeks and Scythians!® In Jhang and .Mont-
gomery distticts (Usiara) people were fond of drinking milk,
while in Gandbira people drank decoctions of vatious kinds. 1t

There were certain people who lived in their homes but
led the life of recluses. They did not join community feasts.
Some did not take food offered even by the thtee higher castes.

tod gy e gfe smesf sdan
AHEFIRT HeA0 FAfamTea: Taml
Pt o are R e
ST AT A1 foegort araeg=aiy |

Matsya. Ch. 17, 70,

Vayw, 74 1.
3Ttsing. p. 43.
4 Brhaspati Sm., II. 1o,
8 Kasikavrtti on Panini VIIL 4.9.
8 Ast. Sam. Su. VII 232-234.
? Itsing p. 45.
8 Brhaspati Sm.I. 129. FD.A.L p. 176 f. 0. 7.
® Dasakumatacarita, VI,
10 Ast. Sam. Su. VIL 232-234, Kasikavytti on Panini VIL 4.9,
Aémaka—the region between the Godavati and Mahishmati on the
Narmada. : a
U Kagikavytti on Panini VIIL 4.9.
e wmATSRT: |
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They probably cooked theit own food.! Tt shows that restric-
tions about interdining wete sufficiently rigid in this petiod,

Modakas were offered to the preceptoron the day of injtia-
tion of a pupil? All guests such as teachets, pupils, disciples,
strangets and friends were offered clatified buttet, honey, sugat
ot one of the eight kinds of syrups which were allowed by the
Buddha? Certain rules of etiquette wetre obsetved in the
dinners of foreigners.4

In Kumarila’s time Brahmana women in Ahicchatta (modern
Ramnagar in Bateilly district) and Mathurd drank wine, the Brih-

‘manas of the north ate from the same plate with their wives,

children and friends. Brihmanas of the south took their meal
sitting on couches, Brihmanas both in the notth and the south
had no objection to taking cooked food that remained in pots
after their friends and telatives had pattaken of it. ‘They had
no objection to taking betel leaves touched by persons of all
castes and many of them did not sip watet after taking theit
meals.® Food obtained by begging was consideted as unwel-
come as death itself while that obtained without begging was
regarded as nourishing as nectar.®

To sum up the period under review was an era of gteat
prospetity. It resulted in the further entiching of varieties of
dishes. Some new pteparations of wheat and a stuffing prepared
with mudga were used. A considerable section of Hindu society
had accepted vegetatianism as the notmal way of life. Some
of the Purdnas prescribe vegetatian dishes even in a Striddha
where -meat was obligatory before. But the Ksattiyas telished
meat dishes. A tasty meat soup called Dakatdvanika was prepated.
In some regions where civilization was not much advanced, such
as in the Vindhyas, people were mostly non-vegetatians.

On account of intercourse with fofeigners and genetal
prosperity the moral standards had gone down considetably even

* frafsaTaswa: |

v T fagrate: )

Hargacarita. p. 39.

2 Malavika, p. 81.
8 Takakusu—Itsing (1896) p. 125.
41bid. Ch. XXXI'and XXXV.
& Tantravirtika,
¢ Amar. Vaidya. 3.
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in the Madhyade$a. The tich indulged in drinking., Even
tespectable women consideted drinking wines a necessaty embel-
lishment, But the Brihmanas generally drank syrups. Betel
chewing was common: Some articles such as gram, and masira
wete still considered exotic and onions and garlic were avoided
by tespectable petsons.
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CHAPTER VIL
FOOD AND DRINKS

(C. 750 To C. 1200 AD.)

We get some information about food and drinks from
Sanskrit and Praketa works which wete wtitten during the petiod
C. 750 to C. 1200 A.D. Some of the Putinas and the Smrtis
which were written during this period also enable us to form
an idea about the food habits of the people. But a detailed ac-
count of the dishes used during the petiod is to be found in the
Manasollasa. It desctibes the various beverages used and nar-
rates vividly the method of preparation of a number of vege-
tarian and non-vegetatian dishes which were used in the royal
households.

CEREALS AND PULSES

The works of this period mention all the food grains used
in the carlier period.! A dish of hot fragtant rice, the grains of
which were unbroken and separate from each othet was eaten
with great telish.2 Rice cooked in the milk of a buffalo was also
very popular® We come across some new pteparations of wheat

1 Ksitasvimin mentions the following food grains r—

Vribi, yava, masira, godbima, mudga, masa, tila, capaka, apn, priyangs,
kodrava, makustha, Sili, Gdbaki, kaldya, kulaitha and sapa. .

C.f. Vijiianedvara on Yaj., Garuda, VIII. 48.

The Sukraniti lays down that grains which are well developed, bright,
best of the species, dty, new, good in colout, smell and taste should be stoted
by the king to meet the needs of the country for three years.

IV. 2. 27-29.
2 Cooked rice.
sfieragaTRE TRy, fFara R ET AT
WL FIRATER W@sﬁmﬂaﬂv‘m AL |
Naisadha XVI. 68,
? AT FFATATT THTR FArER: 1363
gaften fafzad  wafaegd:
frorgaffrer omE T=q)

Manas. IIT, 1373-74.
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such as &asdrat and s#bilis.®2 'The latter were cakes of wheat
flour fried in clarified butter and coated with sugat. If these
cakes wete not sufficiently hatd they were called Pabaliki® 'The
preparation of cakes of wheat flour has been desctibed in detail
in the Manasollisa. 'They ate called polikis ot mandakas® ‘Thread
like ptepatation of wheat flout were called sevikis® and thin tound
cakes of fine wheat flour placed one over the other befote frying
in oil wete called Patrikds.®

~ 17The Dhanvantari Nighantu calls wheat in this period the food of the

Yavanas, but it is now extensively used.
Kasira—
AT EETAT WSS FHIE GATL GERATT |
. Bhavi. XII. 3.
* JAqUTETIEAN SIgARq SarE wien wfer dgen wan )
Manas. XIII, 1384.

Bhavi. XII. 3.

See f.n. 1above.

8 Pahaliki
da AW ga: afEen wwar) :
Manas. XIII. 1385,

4 Mapgakas—Wheat was washed, dried in the sun, ground, and cleaned
in a sleve. The flour was mixed with clarified butter and salt and made into
balls, The balls were turned into cakes with the palms of hands and were
cooked in a pot-sherd. They were baked on live charcoals before eating.
Sometimes a wooden roller and a piece of stone were used to change the balls
into citeular cakes befote baking.

Mgan: enfaar g i dahmbn oy X
¥ G RfaraeeTRaTEAT fagdwar |
T Toent frfaqey ffafrad 1eg
T T IR &R ARufyfEa )
IRt ARSIt FACHRIHAAT 100
wiad  Fpoingy  wier afiwerdd |
TR P AfeiiasiEar los
;ﬂﬁﬁ‘f{ T HLEATEdA : |
TEATSFLGAGT  FTgwasn: 1o
ST TR e |
TFETETIASS S AT F S |
T wAaT "feqr s awn
T srfiare, aremaggrRy fafrfide )
Manas, IIL. 1375-81,
AT qUSARA FEMARg: JEASEFEAT |
ag st i fr, framsEssas sefom
Naisadha, XVI. 107
b Sevika—Kathi Kosaprakarana, Silibhadra Katha. p, 58, Vilisavati.
* a7 JaTfRArIYT aret TE artean 15w
sufafcffaen  afmfaedy ofti=w
Manas. IIL 1385-86.
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Gram now seems to have become a favourite food as its
use is recommended by Someévara in many vegetatian and non-
vegetarian dishes.t V7dalapiks was prepared with the pulse of
gram, rijamasa, masira ot rdjamnudgs mixed with slightly parched
ddhaki pulse of which the outer covering was removed with a
grinding stone and 2 winnowing basket. The mixture was cook-
ed-on slow fire. 'Water mixed with asafoetida, turmeric and rock
salt was added to it.2 A soup prepared with mudga, asafoetida,

" pleces of ginger, pieces of lotus stalks fried in oil or the seeds of

Priyila is also mentioned. Sometimes pieces of btinjal fried in
oil or the pieces of meat of a sheep ot jackal or the picces of the
marrow of an animal wete also cooked with it. Some spices such
as powder of black pepper, and dry ginger wete mixed in the

© end® Vafakas prepared with mdsa flou, fried in clarified butter

18plit green gtams are also mentioned in the preparation of food
articles in the Ambasamudra Inscription of Varaguna Pandya of the ninth
century A.D.

Epigraphia Indica Vol, IX. p.92
PHUHT QAR AL T |

g dfar wrat: o fy fawert: )

frfeagyeramasat TwATeRT fGeTFaT: |

foraelt & FaT: TE qOHAGHEAT: 1§ol

et affate feoeat fagd qwaTa: |

LICRIE R T I IG(RC S CHI LR

wafrsgarss ferde fafrfide)

quid TR fRaeEg R

gl araTEeE QU |

GEEEY G FRATTRIA fRTI 18R

Manas. II1. 1359-63.

3 e AT TN wwa T Tl 1

Seat  wEfATeTE:  FEA guE: |

gty qgay  fegarfifafiig igsl

nEE = geeTtw gewer 7 frfrfrg

amats gifed &9 wsd g frfafadqasa

Jepeer Apanfedy ar  famafen

Aoty Brareren  faceresaifaadad ool

Ffafsafa w=od Aoaieer @UeFIT 1)

g arffgafher W st
) A Manas, IIL 1367-68,
Vapaka—a kind of cake.
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and dropped in milk wete called Ksiravazal A preparation of
fermented fine floutr of mdse made into small circular balls was
called #darikd. Tt was ftied in clarified butter, mixed with some
spices such as black pepper and fumigated with asafoetida and
cumin seeds.? Another preparation of mdsa floutr was Gharikd.
These wete round cakes with five ot seven holes, fried in oil till
their colour became ted. When they had no holes they were called
Vatakas. These vafakas were also dropped in sout gtuel or
chutned curds with sugat. Sometimes sour gruel and well chutn-
ed curds with some spices such as rock salt, ginget, cottiander,
cumin and black pepper wete cooked to thick consistency and
vatakas dropped into it. Some powdet of black peppet was
added to it and the mixture fumigated before use® For prepar-
ing vatikds, mésa pulse was soaked in water, the outer coveting

R CrenfbitcoscaniviaaiticiccRiseaze
Naigadha, XVI, 98,
Manasa. XIIL. 1594.
g wefriniarfiddested: | '
Commentary Naisadha.

% See ‘Studies in the History of Indian Dietetics’, ‘Histoty of the Dishes,

Idli and Dosa’ by Dr, P.K. Gode in Dr. S.K. Chatter;l Volume—rgjs

sediper, wrafees afewry fafafmem)
FerTRiAY  faum Wﬁqqleaw
namtr afed g fafed)
fqarkit ferafrert fRFT 7 qEE Yo o)

TRAT TAAT FAGT TT  FfCHT a1
Manas. III, 1399-1401.

C.f, Supidsanahacariya, p. 485.

® qERanT STy NeHT ﬁ'ﬁﬂt?{ AT 1 ¢
gty geafwalfy fedes ofmnfieT
TR T9g TredtEed A TR 1R
TR AT W WEAY g |
fafooat: SRR ToaT A A 131
ey ffasr e |
T ua gEwiErar: Frfsaa st e
I AT FARA QW] R o)
ARATSY RN g7 gufadw =)
drEnnaEESE w  fafEsEg)
afefy o gerfatee g wﬁat
el famgad od wdq a'-f"mé‘ral
I qzw e “fafrmicd T

f@’m A WHER] FEEHTES ARITAET: |
. Manas, 1L 1401-1418,,
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POST GUPTA PERIOD 207

removed and the pulse ground on a piece of stone. Some spices
were mixed in it and the mixture, after churning well with hands,
was allowed to ferment for a few days. Then they wete formed
into small balls and dried. They wete cooked whenever tequired.

In the preparation of the dish called Kafekarpa, pulse of
vaptanaka (pea) soaked in water was ground and fumigated with
clatified butter after adding rock salt. The powder of Nigpava
was then mixed with it and the mixture made into round cakes
which wete fried in oil.2 P#rikd was a cake of gram flout fried
in oil. Sometimes the pulse was boiled a little before grinding
and some spices such as salt, black peppet, cardamom, asafoetida
and sugar were mixed in the ground pulse before frying?® [es-
#ikd was a preparation of gram pulse mixed with some spices
covered with fine wheat flour and cooked in a pot-shetd. Some-
times ground mdsa and mudga pulses were used instead of gram
pulse.t Dhosakas are also prepated with the same ingredients

arwer fagend o fregeny gRle: 120l
ga: @oysy quuat gwrr  fafafrarg
wreat fawd  Sg@  wOddRrT  geAd:igs)
sefye Wi afewrg  fafafard
Maanas, III. 1397-99.
*agromer faaed = faael JorRer F1938w)

gt arfeon e’ g afonfag )

I T R FeEAr afEfgan i

froaraoiaga Syt s |

FEry JOEqH  FEHON SYTA 14388

TATAZAZ AT WA FAFLAT: |

Manas. IIL 1394-97.

* geprer famar fsgr AR A |

e e T REaIRCIERIEY

wf‘v:wmﬁ-ﬁrﬁw IR vﬁm%ﬁszam

frfsag sarfy &% g f‘aq%ﬁmrrn

s s gegAn gREwRd rserom: |

Manas, IIL. 1388-90,
‘gfmam freed Regfrentafram)
qEUA A HRNTEET iR
* ety fﬁa%a et @R THQ!

e Juiewafeq ATRET |
fars graafafa Feefasr gl

Manas, IIL. 1391-92.

Susena. 31.
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as pestikal
) DArky Propucrs

Milk was now used in vatious forms. When half the quan-
tity was evapotated it was drunk. In case it was reduced to one
third of the otiginal quantity it became 2 dish that could be licked.
When one sixth of the original quantity remained it was used for
ptepating sweets and when only one eighth remained it was-
called Sarkarg® Milk was also used in the pteparation of some
sweets such as Asiraprakdia, ksiravata and Asirayastikd of which
we read for the first time® Cutds prepared from the milk of
those buffaloes, whose calves were fully grown up were regarded
as very tasty. Curds were given differept names according to
the quantity of water mixed.5 Curds churned and mixed with
sugar and fumigated with camphor were also used.®

Whey was taken with rock salt and some spices such as cumin

‘faqet wUIARdE  QEEWTRETHT 18R
qrat § fafaeamt dew fodgg)
HTE SAATIET qEI9ET = e | €31

Aig  wEwr fmdAy et
Manas, I 1392-94.

It was the same prepatation as we call Dose now. See teference to
Idli above.

*oyfafied o1 ® BT S
v frosarfy ww =)
Manas. IIL 1567.

A vatiety of scenes common in a dairy farm in this period are des-
cribed in the Yadastilaka (p. 184).

Beted rad w gfaed afrefie )
geEd Bf et faarede 71
Agni. Pu, 163. 10

‘ gafemerrfiva gl QuTgRI T AEEd afin)
Naisadha, XVIL 93.
5 Mathita were curds churned without watet, #dasyit curds with equal
quantity of watet and Zkra with watet one fourth of the quantity of curds.

fooed i SRR REaRETaTS® T |

TREY R gfud T |
sad mﬁwmam

Safad s A TafAfa |
Fegfadarar wiveakafeia |

Manas. IIT. 1571~72.

Manas, IIL 1573,
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and ginger! But Rasd/i continued to be the most popular

preparation of curds.®  Temana was a soup of curds® A

special preparation of curds with black mustard was much liked.t’

Butter was clarified with wheat and betel leaves before being

. used in cooking and frying food articles.® Somadeva also des-

“cribes the propesties of clarified butter, cutds, butter and milk.®
MEAT DIEY

Along with vegetarian dishes meat prepatations wete quite
popular. ‘The Putinas prescribe the meat of clean animals for
feeding Brihmanas in a Stiddha.” Brihmanas relished the flesh

tafd agd @ SR |

Hwﬁi’gﬁaﬁwaﬁawaqﬂﬁam

* frefrem aftaedor sEdagTd STww |

AT ga: frafioly war)

Manas. IIL 1575,

Manas, ITL, 1574.
C.f. Bhavisayatta XX., Kav. Mim. XVIIL p. 107.

* s fasmeiamfargara qevifimegr sguifmrn
Bhavisayatta, XII,

17 ufsmrignwifs arday drer Faragein
HATE Wﬁmmmms;ﬁaq\aaqﬁ I

Naisadha XVI. 73,

Srg  AEdld Aomfraisa |
ArEREAT T AT We |
T3y EEgUAT A fANg T |
fdrareg s = qRAGATATTT |

6 Yadastilaka III, 360-63.

T gemettgat g et grdw Afgat
wiaTffrEa e a9 aeas FIer 1Y)
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Manas, III, 1577,
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Skanda. Pu, Kiasl. 4. 14-20.
C.f. Agni Pu. 163. 1-32, 168, 20-21,, Padma Pu. Adi, 56. 40-4.
14
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of buffaloes and took dressed fish.r The Ksatriyas enjoyed
eating meat preparations such as dressed fish, roasted sheep.?
Sometimes meat was so dressed that it resembled the shape of
a Bimba fruit3 Fragrant and tasteful curties of fish, venison,
bitds and flesh of goats were very much liked.* In the cold.
season people relished eating pork along with newly husked rice
while the essence of deer and quails is mentioned among the
dainties used in the summer season.’

Many animals such as sheep, goats, gazelles, hares, thino-
ceros, buffaloes, fish, birds, sparrows, ring doves, francolin doves,
peacocks and pigs were killed forfood.® People generally abstain-
ed from the meat of cows, horses, mules, asses, camels, elephants,
tame poultry, crows, patrots, nightingales and all kinds of eggs.”
But in times of scarcity even the flesh of forbidden animals was
used for food.® Some§vara describes in detail how meat should
be dressed and flesh of which part of the body should be wused
and of which part avoided. The method of removing the hair
of a pig is also desctibed.® He describes in detail the method of
prepating a number of meat dishes. Swuhakas wete prepared
from the body of a pig roasted on fire. After roasting, the body
was cut into pieces and the pieces again roasted on chatcoals.

1 Samaraiccakaha pp. 258, 260, 475. i
2Ibid. pp. 258, 26z.
Kumarapila was much addicted to flesh eating in his youth and during
his wanderings he chiefly maintained himself on flesh.

arrarsfagia v @ acagmad |
wEaTfRssir QAT RATERE  aUsAUl
Moharijaparijaya.
Seitfet favawed eswRETR R ETER S |

Natsadha XVI. gs.
“ pyequt ¥ Tl <camafaer qgame W
framea g TEeE: o adued: Feef
m Naisadha XVI. 76.
wfy arimRTRa ST o ey gadea |
Naisadha XVI. 87.
S ggFreatiaar AT SR BAYTRTAER: |
TR Gl o 9 AT g qeifaars |
Kav, Mim. XVIII. 107.
8 Al Masudi,
7 Al Beruni Ch. 68.

& Kathisaritsagara. III. g-10,
% Minasollasa, IIL. 15. 43-47.
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" They were caten with rock salt and black peppet! Sometimes
a broth was also ptepated with Supthakas. The btoth was fumi-
gated with aromatic spices.? Supthakas were sometimes cut into
pieces tesembling palm leaves. These pieces were dropped into
cutds mixed with sugat and some aromatic spices were added.
Pulp of citron was also mixed with futhakas and they wete eaten
after fumigation. In this form they wete known as Cakkalikd3
Sometimes green grtam was pounded with spices. The whole
thing was fried after mixing with good pieces of flesh. Tender
Nispava, betties, pieces of onions and garlic wete mixed with the
fried mixtute. The whole thing was dropped in some sour juice
and fumigated before eating.* Flesh of sheep, carved into the

b, e Py e ssom d 9@y 1301
EFFE’WTWFTIH ATt e |
famaga  dearfad #2139
zrrw seamagfa  wEEEiETa)
A TR s @mﬂ# 1331
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EEC I farfts Reeereierr: |
gyarFaafcfeamy  qaaq aferedT i
EREY erfrarmﬁaa: A\ TAFTFFATT |

AEHTFRITAT AUEHRTATATT 134
Manas, IIL. 1430-35.

* SfeaREH e AggATeT TR |

WA o faeranas e
Manas, III. 1447-48.
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Manas, III. 1436-41.
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shape of plums mixed with some powdeted spices and grams
and fried in oil with the pieces of such vegetables as brinjal, ta-
dish, onions, ginget and sprouted mudga beans, was known as
Kavacandi®  Pieces of clean meat chopped into the form of big
Amalakas were cooked with spices. 'This liquid prepatation was
again cooked with some acid fruits, Swpthakas, spices and tock
salt. It was then fumigated with spices such as garlic and asafoe-
tida. This preparation was known as Prryald.?

When pieces of clean meat, bored with some holes and
filled with spices, wete roasted on spits and some spices wete
mixed with them they were called Bbaditraks. Sometimes Bhagi-
trakas wete dtied after cooking and then fried in ghee3 Flesh

gty fatene  froararsmemi
garEmERAa  aRHansf it
T gEifed gz g qmEfa )
aiffasrady qm fergamdegaT 14!
Manas, III. 1449-52.
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Manas, III. 1453-56.
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of sheep dressed into the shape of betel nuts with some blood
was known as Krspapikal Vatakas of pasted meat prepared
with toasted and spiced meat inside wete called Bhasikd. Some-
times these Vafakas wete coveted with grains of rice and roasted
and called Kofa/i2 Sometimes fruits such as brinjal were filled
with pasted meat and fried in 0il.3 Pasted meat was also formed
into the shape of balls and roasted on fire or fried in oil. Livet
of an animal was also cooked with some spices and called Pasca-

are wfewd wod ATed AR 19U
Teficared &5 gow afoesE)
faisy  wiE ¥ gdgwwfeadies
Manas. I, 1462-65.
gl FAT  @wetht gHed |
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Manas. IIL 1473-75.
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Manas, III. 1476-1482.
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varnil  Sunthakas were also prepared with entrails.? The en-
trails of an animal filled with spices and matrow and roasted on
chatcoal wete called mapdaliya® Liver chopped in the shape of
betel nuts and roasted on charcoals and fried with spices was
also used by dropping these pieces into a solution of black mustard
ot cutds.t Dried and roasted meat such as seasoned fish, roasted
tortoises, fried crabs and a tasty meat soup, all were used as food.?

law g gfiee g daafkffata
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Manas, IIL. 1486-1491.
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From the above account and description of the food habits
of the Tintrikas in the Yadastilakal and other contemporary
works it is obvious that meat eating was common in certain sec~
tions of the society, specially, perhaps among the Ksatriyas. But
we find also large sections of society whichhad taken to vege-
tarianism partly on religious and partly pethaps also on hygienic
grounds. Among such people even when an animal was to be
sactificed in a religious rite to propitiate a god it was replaced by
the image of an animal made of flour? Somadeva wonders how
people who seek their own welfare hope to increase theit own
flesh with the flesh of othets. Just as one’s own life is dear to
one, similatly the life of another is dear to him. One should,
therefore, refrain from destroying animal life® According to
him animals must not be killed for the putpose of worshipping
gods or the manes, for entertaining one’s guests, in any mystic
tite or for medicinal purposes.* Similar ideas are expressed by
another Jain wtiter Amitagati who considers taking poison better
than meat eating.? Even some of the Purafias of this period lay
down that slaughter of animals is not necessary for sacrifices

WemmEay gar afgar afomag ity
FoSI AT WAl TRRSTRT A9aq |39l
wraded fausarg dO7 mreEd ar
-‘ﬁ g i Ta’.\ ‘\Q.‘ hts\liql
Manas, III. 1507-1539.
Also see Manas. TII., 1540-1542.

1 Description of the temple of Candamiri known as Mahabhairava in
Book I.

2 Samaraicca Kahi, pp. 210-213,

Yasastilaka Book IV. Candramati persuades Yasodhard to sacrifice a
cock made out of flout.
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Yasdastilaka p. 335.
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Subhisita Sandoha 21.16,

Yasastilaka. p. 330.
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in'the Kali age.! They presctibe the use of zdsa beans instead

of meat prepatations.2 On the authority of Al Masudi we can”

say that the Brihmanas genetally avoided meat diet. Al Idrisi
states that the people of Anhilwird ate rice, pea beans, mdsa,
masira, and fish and animals which- had died a natural death be-
cause they did not kill bitds and animals.® Rajasekhara mentions
eating of potk among the practices of uncultured people.t It
is stated that king Kumirapila prohibited slaughter of animals
under sevete penalties and he himself built Tribhuvanvihara and
thirty-two other temples for expiation of the sin of flesh eating
to ‘which he was addicted before his conversion to Jainism.5

HoONEY AND SWEETS

Honey was not so widely used as in the previous period.
The Putdnas mention gz (treacle) and raw sugat (farksrd) and
not honey among the sweet things.® The Jains avoided the

yertegsitamt fafod ife anafa
A T GEMT T SIS |
ifedeiagdd wemy e |
FAGE faw:m’aa% sfifaaria: |
Upamitibhavaprapafica katha, p. 627,
! Aaaratfed =g q ammﬁa?ﬁm
aars: wraniifadar @ Wi“zaqn
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fracaqafa sregda A afem
a7 A3 AREATATITRA T e |
e 7 Tl W g WaE: |
Prajapati Sm, r52-53.

aHistory of Medieval India Book 2, p. 192.
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Bhigavata Pu. VIL 15.7.

Kavyamimithsa VIIL p. 39,

Moharajapardjaya IV, p. 93.
Garuda Pu. 10.96.

Visnudharmottara Pu II. 63.8.
Cf, Visnudharmottara Pu, IL. 314, 11-12, .
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use of honey on the ground that it was pressed out of the young
eggs in the womb of bees and tesembled the embryo in the first
stage of its growth The Pasrdra varicty of sugarcane was
grown neat Rajagrha.?  Sugar is also mentioned as an impottant
atticle of food in the Ambasamudra Insctiption of Vataguna
Pandya (ninth century AD.) In the Naisadha Carita the white-
ness of sugat has been compared to a stream of snow.?

The act of prepating sweets is considered an att* and
many new sweets ate mentioned. Kdisdraz was a prepatation of
wheat flour, milk, clatified butter, ctystal sugat, cardamom and
black peppetd A preparation of wheat flour stuffed with A&dsdra
was called #dumbara.® A sweet preparation of wheat flout, guda
and some spices such as black pepper and catdamom was called
murmnra.”  Modakas prepated with rice flour, sugat and some
aromatic spices such as cardamom and camphor wete called
Varsopalagolakas becanse they looked like hailstones. Some-

! A gETaTs e |
SR ATFAE A FAATTR |
) Yasastilaka p. 331.
? Ravigena—Jaina Padma Puriana Ch. II
8 TR TR QTR iR |
Naisadha XVI. ¢3.
4 Sukraniti, IV. 3. 143.
S qT BT T FAATALES Fwferawiiam TR o |
Samaraicca. p. 187

gEfast, .. ... L. JFTEIRN

. Samaraicca. p. 189,
T G G T Bhavisayatta XII, 3.
MgAIigge QI AL 158
graTRT AaueERe faar @ frfbr
TAMETE LR S e |
Manas. III. 1386-87.
O iR GHTEET JAAGET TH |

renfedefas MgreaageiEFRadR: |
’ Commentary Brabma Pu.

¢ gifmat faamar g R @ gwg
G ST O
Fard Amt AeniaTEREad: 194
frferer syersr: &TAt AT ol T
Manas. IIT. 1415-17.

Manas. III. 1388.
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times dolls wete also made with sugar (Sarkari putriki)t Gbhria-
Dara, Phenakas, Khajjakas and Laddukas continued to be popular.?
Sometimes they wete also prepared with rice or madga pulse?
In the prepatation of Kyiraprakéra sout curds were mixed with
boiled milk and the solid patt of curds was separated from the
liquid one. The solid curds were mixed with tice flour and
sweets were prepared in different shapes. Possibly they were
same as modetn Camcams and rasagullis*  Another sweet Fpre-
pared with milk was called Ksirayasrika®

Spices AND CONDIMENTS

All the spices mentioned eatlier were used for seasoning.®
It seems a good lunch always consisted of some condiments
(avadan:$a)." Vyafijana is used in the sense of a special prepata-

Aty eI |

Naisadha, XVI. 100.
ARt aaagarg afiefaanat Masmmiigam s s iR
Commentary on the above.
1 Naisadha XV, 104.
? geifirageia  WeamETeTH |
e wfengiaaly feieiwier
Vilasavati.
Kathikosa Prakarana—=Salibhadra p. s8.
AUTETRATAGEAT s |

Kathiko$a Prakarana—Salibhadra p. 58.
WrrsrreggTIRE  seaassTasTIihy |

Bhavisayatta, V., 11.
Naisadha XVI. 103,
Sopre anfaETed WiREERE Wi
gfwme TR MeRee friwag )
Brahma Pu.
ST gl awe A sl
feer a1 wihE awEd WQT{%?WI
irrﬁﬁuaaﬁrm quaaw quﬁﬁmm&l
AT gafed atasT qfwﬁml
v AT AT anfwn
AoEAmE W e mﬁgmn

5Agn1 Purina. Ch. 164.

* TRt AERRET Araet T F Sersfin )
Kav. Mim, p. 224,

Bhavisayatta. XII. 3.

Manas III. 1408-1411.

C.f. Manas. XIIL, 1442-50.
" eafy ARy @&y |
Kavy. mim. X, 134.
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tion in the Manasollisa in which water used for washing tice was
tmixed with tamarind, butter milk, ctystal sugar, powdet of car-
damom and juice of ginger. It was used after fumigation with
asafoetida.! In prepating Pralehakas, curds, and juices of fruits
such as tamarind, pomegranates, myrobalan, citton ot amlavetasa
wetre used. Some fragrant spices such as cotiander, asafoetida,
camin, turmeric, ginger, pepper and salt were mixed with the
fruit juices. The mixture was cooked on a slow fite with some
oil? A special vatiety of praleha was prepated with sirapa,
ginger, butter milk and oil® Sout gruel was sometimes used
after fumigation* It appeats that some pickles wete also
used.’
OrLs

Mustard 0il® and sesamum o0il” were mote commonly used
for frying and cooking food articles than in the previous pesiod.
Even in a Sraddha the use of sesamum oil is petmitted.? The

tawgmeatad @ fasarem fafafimr
SR gaad fagar @y afsra)
mwwmqawm WA A
tgﬁrer fﬁar T, =T qfRiaad |
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3 Naisadha XVI. 86,
g et T s T e )
feg STl et TS |
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¢ Sukraniti, IV. 7. 159-66.
7 Sukraniti, IV. 107-108, 110-112.

SERE vl ad AR |
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Manas, III, 1578-79.

Manas, III. 1442-46.

Manas, III. 1588,

Yasastilaka, p. 335.

Brahma Puriga.
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poot people in the south used linseed oil.
Frurrs AND VEGETABLES

The common fruits in use wete oranges, grapes, dates,
cocoanuts, pomegranates, Raramarda, mango, lakuca, banana, bread
fruits and Aapittha) Many bevetages wetre prepared from fruit
juices2 The Jains avoided five kinds of fruits such as wdum-
bara, asvattha, ploksa and nyagrodha which are the breeding ground
of vatious living organisms, visible and invisible.®

Fruits, leaves, roots, tubets, flowets and legumes of many
plants wete used as vegetables.t Pdrhd, $isd, Sati, vistuka and
sunisappaka wete the common pot hetbs.S Other vegetables in
common use as before, wete bottle goutd, cucumber, radish,
brinjal and onions.® Mustard stalks were generally eaten in
winter.” Somadeva praises a numbetr of vegetables including

1 Pauma-carii III, Karpiiramafijari pp. 255, 263, Sandefardsaka 56,
Kavyamimarsd XVIIL p. 103, 106, Sukraniti, Naisadha XVI. 95, Amba
Samudtra Inscription of Varaguna Pandya Bhavisayatta Kaha IL 3, XIL 3.

2 See Chapter VIL F.D.AL p. 225.
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Yasastilaka pp. 327 and 330,
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8 Manas. III. 1555-G4.

Manas, III, 1548.

Ksirasvimi on Amar, 165.

ARG TAAHARI AT, Tufeeas FFie. ...... .. TATARTLTATF .
s fafeRT. L L L L , TR AgOE. L. L afa-
ﬂ;rrsrm ﬁxm FEA. L. AT ATAlE B AT G WA, L .

TR mmmmﬁgm SegARfad e FUAFH] FRICSAT T
fesT aftamEtaamEarg. . ... ... |

Yasastilaka Book III, p. 404

(959 A.D
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Kav. Mim. p. 245.
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slices of fresh ginger} According to Kalhana some people
avoided the use of onjons and garlic because cut onions tesembled
flesh and eating garlic was a foreign innovation.? Some vege-
tables such as ¢irbbita wete cut into pieces dried and fried in
oil ot ghee to be taken as dainties.®

The vegetable preparations of the south are mentioned in
the Ambasamudra Inscription of Varaguna Pandya. Kaykkari
was prepared with some vegetables and spices such as peppet,
mustard and salt. Palinggari was a preparation of horsegram and
plantain fruit. Boiled curry (painkkukkari), fried carry (povikkari)
and a liquid preparation consisting of a vegetable cooked with
Bengal gram or beans wete genetally eaten in the south. '

InToxICATING DRINKS

It appeats that the habit of drinking was found among a
considerable section of Indian society in this period. Even some
Bribmana youths wasted their time in the company of dancing
gitls who wetre addicted to drinking.# The sons of Hatié-
chandra by a Ksatriya wife are called madbupdyina (addicted to
drinking).5 Some women arc described as intoxicated with

lard gRaT wiRE wrded faedlt SRl ATegEROgE: |

T g gieriErerar: e e e TR |

Yaéastilaka IIT, 356.

2 Stein-Rijatarangini Book I, p. 342.

8 Racearc or kareari

qUi=ar qeveT  fewaAT
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Bhavi. XTI. 3.
fafeq @eard g
feagSifenr ds ot
Vildsavati,
4 FEg LT A P RaE TETRTH AR |
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Kuttanimatam, 414.
P3m it ghcerger afvofiar femresin
fadfarartyar wr wErge qonfEarn
afeRrr festrpet St § waRqE
THr WETL AT G A AT A
Jodhput Inscription of Pratihata Bauka (V.S. 894) vesses No. 7-8
E.I Vol. XVIIL p. 95.
C.f, Vanaraja was much addicted to drinking.
FATAG  agadrsaaraea feaaaTAr |
ARl g FTaEws At
Mohardjapatdjaya IV, 47.
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drinking! Women liked the sarapz variety of wine? Drink-
ing wine after partaking of pepper and betel leaves was, according
to RijaSckhara, the general practice among the ladies of the
south Somadeva gives an interesting account of a dtinking
place in his Kathisatitsigara.* In the Sukranitisara distillation of
wine is tegarded as an art and moderate use of wine is tecom-
mended.8 On the occasion of martiage feasts drinking was
common especially among Ksatriyas.® Medhitithi also says
that while Brihmana women did not dtink wine at festivals,
Ksatriya and other women, to whom drinking was not forbidden,
indulged in excessive drinking on festive occasions.” Coutte-
zans and Tantrikas were, no doubt, addicted to drinking.?

Thete wete, as befote, four important sources from which
intoxicating liquots wete prepared treacle, cereals, madbika flowers
and some fruits.? But the most common varieties in use were

L gfegrwaafaar! The description of Rijagtha in the Jaina
Padma Purana Ch. II by Ravisena (834 V.S.).
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Cf. Sukraniti IV, 3. 141

¢ Naisadha XVI. 99.

7 Medhitithi on Manu. IX. 84.

8 Courtezans—Kumdrapala Catita, IV. ro-21.

Tantrikas—asst fraraY afgecamn
oSt HH AT TSI A |

Katpiira Mafijati, p. 256.
Kav. Mim. VIL p. 39.

Karptramafijari IV. 6.

Kathasarit Sigara VIII, 110,

Sukraniti, I, 115-116,

. Karpiramanjati pp. 22-23.
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those prepated from bread fruit, grapes, dates, palmyra, madbika
flowets, sugatcane, honey, cocoanut, cereals, saira, vérani, maireya
and arigtal

Evil effects of drinking were well known. Suktaniti con-
demns excessive drinking and lays down that one should not
visit liquot houses nor should he sell liquor? Somadeva con-
demns drinking by saying that dtunkards are generally liass.
Drinking is the root of all evils since it completely deludes the
mind and is, therefore, the greatest of all sins. He cites the
example of Yddavas who were ruined on account of drinking
and says that drunkards are transformed into wine to delude
the minds of men after a long succession of births and  rebirths.®
From Alberuni’s account it appears that a section of people be-
longing to higher castes abstained from drinking.t Most of
the Dharmaéistras of this petiod also condemn drinking by the
three higher castes.5 Accotding to Alberuni drinking was
common among the Stdras.®

1 Pulastya quoted in Mitaksard on Yaj.
2 Sukraniti. I. 115-116. See F.D,A.L p. 222, f. n. 5.
C.f, Sukraniti, ITI, 63-G4 and 242.
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Cf. Subhisita Sandoha Ch. 31.

4 Alberuni Ch. 68.
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WATER AND OTHER BEVERAGES

Somadeva lays emphasis on the proper use of water. 'Water
is called both nectar and poison; propetly used it is like nectar
and used without proper cate it acts like a poisont Trans-
parent water, without any taste and smell, and swept by wind and
sunshine is beneficial. In all other cases water should be boiled
before drinking. Water exposed to the rays of the sun and the
moon should not be used longer than 2 day and 2 night, watet
boiled in day time should not be taken at night, and “water
boiled at night should not be taken in the day time2 The
Manasollasa mentions all the soutces of water mentioned eatlier
and calls watet inside a cocoanut fruit Virkse waterd It re-
commends the use of water purified with spices, such as cloves
and camphor and fumigated with a piece of clay baked in fite
of kbadita wood.* Sometimes flowets such as pdfala, wipala
and campaka were used to make drinking water fragrant.®
Someévara recommends the use of rain water in the autumn
season, of river water in the Hemanta, water of tanks in the Sisra,
of the pools in the spting, of a spring in summer and of wells in
the rainy seasoh. But Hasisodeka is recommended for all sea-
sons.®  Sometimes water was stored in golden jars and cooled
T 1 Yabastilaka 1. 568

2 Yagastilaka III. 370-371.
PReraiRE ARG AT WRE S99 |
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Manas. III, 16os.

Manas. IIL, 16135.
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Manas, III. 1619-20.
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with drafts of air after fumigating it with the fire of aloe wood.
It was consideted vety tastefull

Some beverages and syrups wete also in use.2 Prepata-
tion of 2 special beverage is described in the Manasollisa. It
was prepared by mixing some acid fruit juice with boiled milk.
Then the liquid patt was sepatated from the solid part. In the
strtained liquid sugar and powder of catdamom were mixed.
The mixture was strained in a piece of cloth again and again
till it became quite pure. Roasted tamarind fruit with the juice
of some other fruits was mixed with this strained liquid. Simi-
latly syrups wete also prepated with other sour fruits.3

Tue ArT oF COOKING AND UTENSILS

The account of the marriage feast of Damayanti shows a
very high stage of development in the art of cooking. The
guests at the feast could not distinguish the vegetarian dishes from
the non-vegetarian ones. The combination and method of pre-
patation of vatious ingredients was so excellent that the pro-
ducts of one season were mistaken for those of another.?

Somadeva in his Yasastilaka refers to some fine vegetatian

Water exposed to the rays of the sun in the daytime and to those of the
moon at night was called Harasodaka.
orfy Agrefrd swswARafy asanEERERiT: |

fadty g wfg @ dwafor aify 7 |
o Naisadha. XVI. 89,

2 See E.D.AL p. 219, £ . 5.
Yasastilaka. p. 335.

C.f. Visnudbatamottata Pu. II, 63.12.
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dishes,! while the Manasolldsa describes in detail some deli-
cious meat preparations and dismisses the vegetarian dishes in one
verse.2 The Visnu Dhatmottata Purdna lays down that food
articles should be cooked on a slow fire® Somadeva mentions
that food articles are cooked well in a vessel that is covered and
stirred.*

Many cooking utensils and implements are mentioned.
The royal families used utensils made of precious stones, gold or
silver.® It was believed that food preparations served in eatthen
vessels tasted well but genetally a king was to be setved in a gol-
den dish and golden cups.” The tules about cleaning the
utensils wete the same as in the eatlier petiod.®

Rures oF Dier AND ETIQUETTE

As in the eatlier petiod the householder was expected to
make food offerings to gods, forefathets, guests and dependants
before he himself took his meals. He was not to eat anything

1 Yaéastilaka, Book IIL
*geqdy fafad: amd diwaq aFwifE:
T I G AL AT |
Manas. III. 1549.
* AAGdIET gARAT ATERAARRT F AT | '

W A AT A E Ao Raentad 74T ¥
Vishnu Dh. Pu. II. 63 113.
4 Yadastilaka III. 322.
5 Manas, III, ch, 13, Naisadha, XVI., Bhavisayatta, VI. 16,

¢ gferranisasaansiay &an sF feq arartisn)
Naisadha. XVI. 66.
7 Manas. IIL. 158s.
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which he did not offer to the gods, manes, and guests! A
Brihmana was expected to feed guests even if they belonged to
Vai§ya or Sudra castes.? He was also to set apart some food
for low cteatures.3

In this petiod much more emphasis on the purity of food
seems to have been laid than in the previous petiod. Severe
penances ate prescribed for eating itnpure food* and food of-
feted by those whose food should not be accepted. Some new
additions have been made to the list such as food offered by 2
petson who has renounced the world without proper ceremony.”

* 3 FrafifredtaneaT AR w=fEg
Tl 40 GG, ¥ SEf
Sukra 1T 134.

C.f. Vispu Dharmottara Pu, Ch. 233, 118-126 Baudhayana Sm. I 7.270
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Skanda Pu, Ka¢i 41 22,

Visnu Dharmottara Pu. 233.31.
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C. f. Verddha Harita Sm. 281, Veda Vyaso Sm. IIL, 40-49.
4 Angiras, Sm. 88.
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As before stale food was forbidden except food articles cooked
in clatified butter, and preparations of tice and milk! Gene-
rally, the Dharma$astras of this period do not allow the people
of three higher castes to take food or drinks offered by a Stidra?
but they were permitted to accept milk rice, food articles cooked
in clarified butter, milk, groats, oil cake and oil¥ It was con-
sidered improper to take the leavings of food of some other
person but if a Brihmana, now and then, took his food with his
wife it was not considered a sin. Apastamba also permits a
person to eat the leavings of his father or elder brother?
Somadeva forbids eating and drinking in the house of thdse who
take wine, meat and honey and even the use of utensils belonging
to them. He states that a person should avoid water brought in
watet-skins, oil kept in leathet flasks, and women who are not
in a fit state for vows.5 The practices of bathing before taking
meals, two persons not eating from the same dish and throwing
leaves and earthenware once used for eating as now, wete observed
Diitens odfyd wEreR faveEe
TEAET ATRTRAGT R |
Vamana Pu. XIV. 59.
Visnu, Dh. Pu, III, 228, 8, Laghvaévilayana Sm. 170, Yaéastilaka III.

344, -
% Angiras Smrti, 67, Abu, Sam. 174-178, Ap. Sm. IIL. 3.
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favaraa de = g are fafefe g .
B . Padma Pu. Adi. 56 18-19.
AT AT qT e qdq =)
TEwr wErEl e gea
T Wi OTATH Toae: et |
gty o st ada
o Ap. Sm. VIIL
C.f, Prajapati. Sm. 130, Laghu, Sankha. Sm. 67.
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Ap. Sm. V. 7-8.
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in the ninth century.r ‘The practice of not eating the food serv-
ed at the house of one’s daughter had also come into vogue.?
Cakes, groats, patched batley, buttet milk, cutds, clarified buttet,
honey, preparations of milk, and sugatcane, ot food cooked in
oil or clarified butter could be bought from the market if water
was not used in preparing them.?

Food was taken twice a day* without reviling it5 and
one was expected to take only as much food as was necessaty
to satisfy hunger.® Somadeva states that he who gorges him-
self with food gluttonously even when he is not hungty stits up
diseases.” One is, therefore, advised to abstain from ovet-
eating, undereating, eating of combinations of hygienic and un-~
hygienic food, and eating immediately after eating.® It is
/ recommended that food should vary according to the season. Inv/
the autumn a person should take sweet, bitter and astringent
things, in the rainy and the winter seasons he should take sweet,

e
Al

st "

1 Ancient Accounts of India and China by two Mohammedan travellers
translated from Arabic by Eusebius Renaudot, pp. 36 and 98, 99.
® gl 7 A WER ® wga gfEma)
Atri, Sam, 3o4.
SuT wEwd qwrRE T W)
TR, IR TSI 5 FEAA 1808
AT EREAT wEd e |

dmefinTa et T el
Laghva$valayana Sm, 171,173

fqrd g AR FIE |

Tt mmma%aﬁﬁmm
Visnu, Dh. Pu, III, 233.28.

C.f. Gaut. Sm. IX. 4.
5 Veddha Hatita Sm. VIII, 267.
e + e gE=e: welga e fawier |
AR WaX faerw ugE W |
Sukra, IIL, 109,
¢ arag, fordy ¥ areeEe fg AfRATT
whs T & @AY ewER

f . ? Yaéastilaka IIL. 329.
See Yaéastllaka and Tndian Culture by X. K. Handiqui p. 112

it gt garfaafem:
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Bhagavata Pu, VIL 14, 8.

Brahma Pu.
I
Yaéastilaka III. 345.

Sukra IIT. 107.
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salty and sour things, and in the summer mild prepatations.t

i We ate also told that the constant eating of over-sweet
dishes leads to indigestion, too much of salty fgod causes weaken-
ing of vision, extremely sout and pungent dishes Jead to physical
decay and any unhygienic “food causes loss of strength. Cettain

i remedies are also suggested for indigestion.? Someévara lays
down the otder of dishes as they should be setved. In the begin-
ning one should take baojled rice then milk rice mixed with sugar
and clatified buttet, then- fruits and sweet and sout atticles of
food, then delicious beverages and ptepatations like Sikhatini
and thick curds should be taken. Lastof all, preparations of
butter milk mixed with salt or sout gruel should be taken® As
in the earlier period, some articles are mentioned which should
not be taken together. Bananas should not be taken with curds
and butter milk, milk with salt, and broths of pulses with radishes,
groats should not be taken when they become thick like curds
and all sesamum preparations should be avoided at night. Get-
minating paddy and ghee kept in a brass vessel for a petiod of ten
days are also forbidden® In the case of royal families it was
customary to examine the food pteparations to see that they did

1 Yasastilaka III. 349-353.
Cf.

o g anfe: atrfashy affemn
cra‘r&rmem Wﬁraa'w g faa |
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Yaéastilaka III. 354.
TART FE ARAAE O AYRITAT |
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23("n1éastllaka 111. 364-366
SuwEr awE wed s e i )
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mwﬂum gFa q "I
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4 Yaéastdaka II. 341-43.

Manas, XIII, 1599-1600.

Manasollasa II, 13, 1595-97.
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Padma Pu. Adi. 56, 23.
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not contain any poison and the symptoms ate described in the
wotks of this petiod as in those of the eatlier petiods.

A student and a householder were expected to take a nousish-
ing full meal so that they might be able to perform sacrificial
tites.2 But the hermits lived on such coarse food as roots,
fruits, tubers, vegetables, husked cereals, watet or air alone3

The general rules of etiquette were the same as in eatlier
period. A person should take his meals in 2 secluded place.t
He should sit not on bate ground and should not take his meals
standing, walking or triding some animal. He should face the
east and have his sacred thread and some clothes on his body but
should not have his head dress or his shoes on, He should
not take his meals in 2 burial gtound or in a temple. He should
not keep the food in his lap, in the palm of his hand ox on a seat.
He should neither have wet clothes nor his head wet. He should
not, while taking meals, have his legs stretched. He should not
sit on a cot, or on a seat made of leather. He should not eat
leavings of his own food or drink. He should not eat vety quick- '
ly in the company of many petsons. He should not leave much
food in his dish and should wash his mouth before going out.’

1 Yadastilaka IIL 338-340.
(033
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3 Baudh. Sm. IIL. 3.
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Sukraniti 1. 325.27,

Baudhayana Sm, II. 7. 33.34

Sukraniti TIT. r08.

Visnu. Dh, Pu. 233. 31,
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It was a general rule that sweets and othet delicious dishes wete
not to be taken alone Sukra states that a person should not
be too fotmal at the time of dinner if he wants to be happy.?
He should eat his food quietly, neither talking, nor laughing nox
making a2 noise.® All persons wete expected to take the sate
dishes in a party.*

Chewing betel Jeaves with some spices after meals was com-
mon as it was believed that it aided digestion.? In the Naisadha

dae] gremed) MO Qg |

7 =nfgfeeam  aRfegordarT

TR q ARAAR, e fdw =)

ATFAGSET TR |

AT ST 7ER T AT AR ca<rfean: |

97 7 frgsias A FAfaE a9y |

Brahma. Pu.
Somesévara suggests that the king should sit on a cushion with a white

napkin spread from the navel to the knee and take his food inl the company
_of his neat relatives and reliable couttiers.

FEiTEard gsBrT faqaraeTt

Cf.
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Manasollasa III. 13. 1588,

Manasollisa III. 13. 1590-91.
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Skanda Pu. Kaéi 41. 31-33.
C. f. Ap. Sm, IX., Vrddha Harita Sm. VIIL 267-276.
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Sukra IIL 52.

Sukra III. 186.
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¢

Carita after a grand dinner the btidegtoom’s party was setved
with betel leaves. Spices such as camphor and Aastiri wete
used in preparing them. As they wete chewed 4 pungent sensa-
tion was created on the tongue which made the people feel as if
scorpions were stinging.! Chewing betel leaves in the company
of othets without being presented with them by othets was regard-
ed as a breach of social etiquette.?

The Dhatma Sasttas of this period give a long list of articles
which wete taboo in sactifices and of those which were regarded
pute enough to be used. The Mitiksard considers the use of
vribi, $dli, barley, wheat, mudga, mdsa, cereals used by ascetics,
kdlasika, mabasalka (a kind of fish), cardamom, dty gingert, black
peppet, asafoetida, treacle, sugat, camphor, rock salt, salt from
the Sambhat lake, bread fruit, cocoanut, banana, jujube, products
of cow’s milk, such as milk, cutds, clatified butter and milk, rice,
honey and meat propet on such occasions. It prohibits the use
of kodrava, masira, gram, kulattha, shrivelled grain, wigpdva, rija-
mdsa, Risminda (goutd), brinjal, brbati, podaki, tender leaves of
bamboo, long peppet, vaca, Satapuspd, isara and biga salts, milk
rice prepated from the milk of a buffalo or camara. Similar
injunctions, with some variations, are found in the Smttis and the
Putinas of the period® But Vijiidne§vara petmits the use of

am: ¥ g3 gon Wik & garfem

fafaden ageayg Flafe 1@ @ awge )
Kuttanimatam.

C.f. Kathasarit Sdgara Vol. VL p. 23, VIL p. 74, VIIL p. 4.

Vikramankadeva Carita X. 38, Alberuni 68,

ta@ g wE FArEsE oiftder gt

Tt e WaTfere:  TswgTRTha: |
Naisadha XVI 1710,

2 Sukra II. 410-11.
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T Mitaksatd on Yaj. I. 240,
C.f, Agni. Pu. 165, 2, 168°16.21. Padma. Pu. Adi. 56 19-24, 31-35.
Skanda. Pu, Kai, 40 9-13.
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gatlic as 2 medicine and quotes Sumantu as an authority Some
Jain writets objected to the eating of beans and pulses as these
too, accotding to them, ate flesh, being endowed with life. Soma-
deva, however, tejects this view, and states that all liquids
should be strained thtough a cloth before use to avoid any pos-
sible injuty to living creatures and one was for the same reason
to give up eating at night® Pickles, syrups, unhusked paddy,
flowets, fruits, toots and leaves, being the breeding ground of
living organisms, should not be acquired for use notr anything
that is frequented by the latter. Hollow stalks and reeds should
be avoided as well as cteepers and bulbs tesorted to by diverse
creatures. Herbs and cteatutes should be taken when no longer
raw, aftet splitting them into two sections, and all kinds of pulses
and beans which are cooked entire should be avoided.

Sriddha feasts were common duting this petiod but we get
some other details about the food habits of the people. Fruits
such as cittus medica, cocoanut, banana, dates, and oranges were

Visnu. Dh. Pu, 141 21-26. I 230 12-14. III. 233 26-27.

Angiras Sm. 139, Atri. Sam. 92, 235, 379, Atri, Sm. 7 Ap.
Sm. VL 9, Prajapati Sm. 113-123.

Vrddha Harita Sm. VIL 108-123, VIIL, 253-254, 261-265, 277-282.
XI. 99-101. Veda Vyasa Sm. IIL. 63-65.  Sankha Sm. XIV. 19-26, XVII

20-34.
tuarde enfimer frwg Pemmefatedf wafa afa 9= swrafn
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Sumantu quoted in Mitiksard on Yaj. III. 290.
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3 Kumirapila Catita VIIL, 68,
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given to a pregnant woman. Food atticles cooked in milk,
clarified butter, or mixed with honey and cutds wete given to a
child at the time of the cetemony of first feeding. Rice and
fruits wete given to a boy at the cetemony of putting on the
sacred threadl Salt, honey and meat were not taken when one
observed a fast® ‘The Jains considered it metitotious to
starve themselves to death.®

From the Uktivyakti prakatana we know that the diet of
the people of Banaras in the twelfth centuty consisted of boiled
tice, milk rice, &rsara and cakes. Patched grain was eaten and
groats were taken with clarified butter and sugar. They wete
also kneaded into balls. People also liked cakes fried in clarified
butter. Some people took meat soup and tice cooked with meat
and roasted meat.

The students learnt the att of cooking from the teacher’s
wife. They cooked their own food from the provisions they
got in alms. People, generally, took food after taking bath,
worshipping gods and offering food to Brihmanas, Brihmanas
were fond of sweets such as modakas and did full justice to the
food setved in the feasts.* '

From a south Indian inscription we know that cardamom,
campaka buds, khasakbasa, toots, ddla, pepper, spices, cumin,
sugart, clatified butter, tamarind, curds, grams, plantains, pulses,
husked tice, paddy, oil and salt were the common food articles
in the South about 1000 A.D.5

From the YaSastilaka we leatn that the daily diet of the
tich in the South consisted of white shining rice, broths of golden

* argfaganfa TR |
s wyrararte arfegEt @ifr =)

reaagEer faarr st |
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Agv. Sm. Garbhadhana. 9.
Agv. Sm. Annaprifana 3.

A¢v, Sm. Upanayana,

Poau AYATE o SIEET a4 gAN | S9N 7 SR |
; Gobhila Sm, IIIL. 117.

8 syurgor wor & Ffaaaaas SuAERaas Haas |
Bhavisayatta, XII. 4.

4 Uktivyaktiprakarana pp. 21, 22, 37, 40, 42, 43, 45, 46, 47, 49.
5 South Indian Inscriptions No. 1 of Rijakesarl 1000 A.D.
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colout, buttet, curries, well cooked savoury dishes, thick curds,
milk, milk tice, sweets and watet petfumed with camphot. The
meal of the misetly people consisted of boiled fice grown stale,
half cooked gourds, and cettain badly cooked vegetables as well as
some gruel mixed with plenty of mustards. Theit beverage was
some alkaline fluid with a taste like that of the watet of a salt
mipe. Some poot people subsisted on fyimdka tice and whey*
We propose to conclude this chapter with a review of the
feasts duting this period. From Nalacampii we leatn that boiled
tice, mudga, modakas, asokavarti, meat, many kinds of vegetables
condiments, milk, curds, ghirikd, clarified butter, honey, sugat
and fruit juices were generally served in feasts.? In such feasts
the ground was covered with pieces of cloth, all kinds of utensils
wete brought together and drinking was indulged in?® Saline
preparations such as Aaccara and parpata wete setved. Sweet
prepatations of tteacle and frikhanda, many kinds of broths, cakes,
kdsdra, subild (sweet cakes) and fruits such as &apittha, grapes,
cocoanuts, mangoes, cittus, and pomegtanates were also eaten
with gteat relish, Betel leaves with some spices such as camphor

! Yadastilaka. III. Report of Sankhinaka.
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and betel nuts were taken after feasts.!

We have the account of a royal feast in the Kathikogapta-
karana (1108 V.S.). The fitst coutse, served to king Stenika,
consisted of fruits such as pomegranates, grapes, and jujube,
which could be chewn with teeth. The second course consisted
of such fruits as could be sucked such as pieces of sugatcane,
dates, oranges, and mangoes. The third coutse consisted of such
well cooked preparations as could be taken by licking. In the
fourth course some sweets such as sevidka, modaka, phenaka ghrtapira
wete served. The fifth coutse consisted of fragrant boiled rice,
and the sixth coutse of broths ptepated by mixing many food
stuffs, After this the dishes and cups wete temoved and the
king washed his hands in a vessel specially meant for the purpose.
The seventh cousse copsisted of preparations of curds, Again
these dishes etc. wete removed and hands washed. In the end
some half boiled milk with sugar, honey and saffron was served.

tgwt afvg adfed ) ot gl glgh
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Bhavisayattakahi. Sandhi. XII Account of the feast, given by
Bhavissa when he got back his wife.
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After cleaning his teeth with tooth sticks, and some fragrant

powder the king again washed his hands with luke warm watet.

and fragrant powder. It looks like the description of a grand

modetn feast! A similar account is given in Vilisavatikathi

where pickles prepared with &arira fruit and Kaeramarda, vapakas
of many kinds prepated with milk and curds and vegetables such
as kdravella ate also mentioned? Lastly we may tefet to the
account of matriage feast given in the Naisadha Carita. It is
mainly based on the imagination of the poet. But it reflects the
contemporary conditions in royal households. The food ptepa-
rations were served in dishes made of emerald. The boiled rice
was setved hot. It was unbroken, well cooked, white in colour,
fragtant and delicious. Each grain was separate from the
othet, The milk rice was mixed with clarified butter. The

1 Kathikosa Prakarana by Jineévata Suiti, S Bladra Kathi p. 58, Singhi
Jein Granthamala.
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s Vildsvattkatha ]. Bha. Ta. IL. 147,8., 202, 205 by Siddbasena Stri 1123
V.8,

. r— .

. e e et e e e e



Raaet ol

POST GUPTA PERIOD 239

prepatations of curds mixed with black mustatd made the
patty scratch their heads on account of theit pungent taste. Taste-
ful broths wete prepated with the flesh of deer, and fish. The
prepatations were so skilfully made that the party could not
distinguish between vegetatian and non-vegetatian dishes. Vege-
table broths, and thick cutds with white sugar were also setved.
Flesh was so dressed that it looked like a Bimba fruit. Vatakas
dropped in milk, and Jeddukas as white as hailstones, sugar dolls,
and sweet cakes wete some other delicacies. We have already
referred to the betel leaves which created a sensation like that
of the bite of a scorpion. All this shows that the marriage feast
was a feast pat excellence.t

To sum up we notice that the food habits of the people
had considerably changed. Their food during the period was
not so simple as in the past. “They had learnt to make fine sweets
from wheat flour and pulses such as &dsdra, pahalika, subili, patrika,
ksiravata, idavikd and ghirikd and saline preparations from tice
flour and pulses such as kawaras and parpatas, pirikds, vestikis,
dhosakas, and katakarpas were some delicious preparations of gram
flour in common use. Along with the vegetatian dishes, the
Minasollasa describes a number of fine meat preparations such as
Supthakas, Ravacandi, puryila, bbaditraka and mapdaliya. Among the
Tantrikas and some royal families non-vegetarian diet and drinking
was common but a considerable section of society, influenced
by the teachings of the Jains, completely avoided meat diet. This
change is cleatly visible in the account of the feasts. Some of
these included no meat preparations. Even in Stiddha feasts
pteparation of meat dishes was not considered obligatory, now.
Meat eating and drinking was common among the Ksatriyas,
Sadras and the Tintrikas. The accounts of the feasts show that
a vety high standard had been attained in the art of cooking both
the vegetarian and the non-vegetarian dishes.

1 Naisadha XVI. 66-107.



CHAPTER VIII
CONCLUSION

Out food habits from times immemorial to the end of the
12th centuty A.D. ate 2 majot reflex of our cultural evolution.
In the eatly stages the Negroid man as a mere fruit procurer lived
on. fruits, nuts, tubers and the flesh of animals that he hunted and
killed. With the Proto-Australoid we come to a period when
man produced food for himself, and from the list of fruit and
vegetables and other things which he consumed it appears that
the Indian Proto-Australoid was no mere barbarian. He had
leatnt the use of betel leaves and betel nuts and produced many
of the fruits the use of which comes down to our period. He
was pethaps also the first producer of rice. With the coming of
Dravidians we find this cultural evolution going further. He
used boiled rice, sour rice gruel, fried batley and some new pulses
such as Mdsa, Mudga and Masigra. We find him also frying things
in oil and seasoning his meat. Palm juice industry and toddy
tapping go back to that eatly petiod in our history. 'We find also
the use of some new fruits, vegetables and spices.

In the Indus Valley civilisation we come actoss the use of
wheat, batley, sesamum and brassica. Wheat was ground in
mortass with pestles possibly because the people did not know
the use of circular grinding stones. They domesticated buffaloes,
goats and sheep and probably drank theit milk. They used
melons, dates, cocoanuts and the flesh of animals, bitds and
fish. On the basis of food we are unable to decide the race of
these people. Their food is different from the food of the Proto-
Australoids as also from that of Dravidians, so it is possible that
they may have been a different people who entered India before
the Atyans.

The food of the eatly Aryans clearly proves that they were
a Notthern face. In the Rgveda we find them consuming batley,
milk, curds, clarified butter, mutton and beef. Thete is no
mention of eithet wheat of rice in the Rgveda. But when we come
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to the Yajurveda we find the Aryans using wheat, rice as well as
many varieties of pulses. The inclusion of these food grains in
the Aryan dietary may be explained only by their contact with
the people of the Indus Valley culture and also the Dravidians
who had been using these articles befote the coming of the lattet.
Oil is not mentioned in the Rgveda but we find its mention in
the Atharvaveda as the food of the Yatudhanas or Raksasas which
again is indicative of the fact that its use was testticted to non-
Aryans, This view is further cotroborated by the remark of
Vagbhata I, who states that the use of oil contributed largely to
the strength of Daityz rulers and their capacity to put in hard
work. Sugarcane is not mentioned in the Rgveda, and in the
eatliet works only honey is prescribed as a sweetening ingredient.
The products of sugatrcane also may have been included in the
Aryan menu only after their contact with theit predecessots in
India who already knew theit use.

In the Satra period there is an attempt to artest the speed
of these changes.! From the prohibitions and taboos found in
the Sfitra literature we may guess that the Indian culture was
enteting a period when it was not only growing selfconscious
but also trying to protect itself against foteign contacts and habits
by laying down rules for maintaining the purity of food. In the
beginning of the petiod the Stdras were allowed to cook food
under the supetvision of the Aryans, though there were some
petsons called Néravasita® who were regarded as unfit to be setved
in the utensils of an Arya. ILater the view was held that contact
with Stdras defiled food and dining with unworthy people was
improper. The food of attisans was prohibited; probably be-
cause they wete mostly non-Aryans. The use of datk gtains such
as Masa, beans, garlic, onions, mushroom, tutnips etc. was intet-
dicted probably because these were generally consumed by non-

1 The process of assimilation of non-Aryan elements into the Atyan
society by the performance of Vratya sacrifices is cleatly referred to, Pro-
bably the institution of V7afa ot vow is also associated with them.

2 The out castes who would pollute utensils which might not be used
by othets ate called miravasita by Panini. These, most probably included
Cindalas to eat whose food was regarded as an unpardonable sin for other
castes according to the Pali texts. Such castes as the blacksmiths, carpenters,
weavets, milkmen, washermen wete regarded as aniravasita i.e. they did not
pollute utensils and food could be setved to them in the utensils of pessons
of high castes.

16
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Aryans. Thete is prohibition against unclean nfeat. Students
and widows were advised to avoid meat preparations. BrZhmanas
wete asked to avoid all intoxicating drinks while the Ksattiyas
and the Vai§yas were enjoined not to take liquors prepared from
cereals. The only concession the Aryans make to popular sehti-
ment is that they now permit the use of oil as a substitute for clati-
fied butter, if the latter could not be had.

In the Jain and Buddhist wotks we find the food habits as
they prevailed in eastern India. Rice and fish were the main items
of food. Both the Buddha and Mabavira preferred non-violence.
They condemned apimal sacrifices. But while the Buddha did
not insist on his followers conforming to strict vegetarianism and
advised them not to take meat preparations if an animal was ex-
pressly killed for them, Mahivita went a step further. He did
not allow his followers to take even those fruits or vegetables in
which there was probability of the existence of any living organism,
Even watet was to be strained before being used for drinking
putposes. Food was not to be taken at night for the same reason,
Mahavita advised Jain monks to avoid tich food! The practice
of betel chewing is mentioned in the Jatakas for the fitst time.
It is not mentioned in the Siitra literature, in the Rimayana or the
Mahabharata. This again may be a result of the Atyan contact
with the non-Aryans especially the Ptoto-Australoids. Many
varieties of fruits, and fruit syrups and sweets are desctibed in the
Buddhist and Jain wotks and these may have taken the place of
meat and wine in t\l}a dietary _\9{ the Jains. Though prohibited
both by the Buddha'and Mahavira, the use of intoxicating drinks
by othet sections of society may be presumed from their frequent
mention in the Jain canonical wotks.

Kautilya gives a faitly good idea of food habits as they
prevailed in the Mautya period. People wete vegetatians as well
as non-vegetarians. A superintendent of slaughter houses supet-
vised the sale of meat. Fish is mentioned along with vegetables
by Kautilya probably because it was 2 common atticle of food in
the eastetn patts of India which fact is corroborated by the desctip-
tion of the habits of the people of these patts in the later medical
works. The Ksattiyas and people residing in the hills were gene-

* Probably he himself was impressed by the doctrines of the Ajivikas
who regarded taking xich food ss an impediment in the practice of penances.

8 E b T Wt

Pra el e

- W B

7 e

TRy 1 ¢ S Wl



CONCLUSION o : 243

rally non-vegetatians. But the influence of Jainjsm and Buddhism
was making itself felt to an increasing extent; . . According to
Magasthenes, Brahmanas generally avoided meat. ‘This influence
became deepet in the reign of Agoka, which is a land matk in the
development of the idea of vegetatianism. He prohibited the
killing of animals on certain days of the year and forbade wholly
the slaughter of cettain categotics of animals and bitds. He
criticised also the practice of meat eating on festive occasions and
sactifices.

We know from Kautilya that there was great disparity bet-
ween the standard of living of an Atya and that of a low caste
wotker. He wrote “One prastha of tice pure and unsplit, one
fourth pait of s#pa and clarified butter or oil equal to one fourth
part of szpa will suffice to form one meal of an Arya, One sizth
prastha of rice and half the above quantity of clarified butter
will fotm the meal for a man of low caste. Three fourths of the
same ration will be the food of women and half of that will be for
children.”

From Patafijali we know that the Sakas and Yavanas .had
been included in the categoty of anirapasita Stidtas. Onions wete
generally used by non-vegetatians probably those who had come
from foreign countries. People who took meals in a standing
posture are called abrdbmapa by Patafijali probably because it was
against the traditional Brahmanical practice.

The epics represent in 2 general way the conditions as they
prevailed in the North-Western half of India in the post-Buddhist
petiod. Tn the Madhyade$a the Kgatriyas continued to be non-
vegetarians, The Brihmanas generally took only sanctified meat.
The Sarasvata Brahmanas who had no objection to taking meat,
were an exception. Actually as we proceed fatthet from the
centres of Buddhism we find greater use of animal food by all
sections of society. The Vihlikas took beef and gruel with patch-
ed batley. Drinking to an excess was common even among their
women. Rdksasas ate tepresented as consumers of meat diet
and intoxicating drinks. The Viawaras were fond of drinking
though they lived mainly on fruit diet.

Influence of the sects preaching Ahirhsi may be seen in
the Mahidbhitata as well as in the Manusmzti. A spirit of compro-
mise may be detected in the oft-quoted verse from the Manu-

R4

1)



244 ' FOOD AND DRINKS IN ANCIENT INDIA

smiti which states that ‘thete is no harm in eating meat ot drinking
intoxicating liquozs as it is the natural craving of man but abstain-
ing from them is metitotious.” The Gita recognizes that the food
habits vary with' the temperaments of the people.

In the Sunga petiod we find that there was a tevival of
Asvamedha and many other sactifices in which a number of animals
must have been slaughtered and consumed. Afoka’s edicts against
meat eating might have been responsible for this reaction. We
find other orthodox Hindu rulets, the Sitavihanas, the Pallavas
and many others also petforming such sacrifices. From tmedical
wotks we learn that in this petiod the Indians used mote than
forty varieties of rice, sixty vatieties of fruits including some
dry fruits such as almonds and mote than one hundred and twenty
vegetables, Treating the subject scientifically they give a list of
food articles which suit people tesiding in diffetent regions, as
also the atticles which one should consume in a patticular season.
Many new preparations ate now tentioned fot the first time and
pethaps the influence of foteignets, undet whom physicians like
Caraka wete setving, is tesponsible fot the presctiption of meat
diet almost invariably for evety patient. Meat soup is tegarded
as the most noutishing food, and wines taken in moderation ate
considered as wholesome as nectar itself. Some new sweets and
prepatations from fruit juices also came into use; and this richness
of food may have been 2 result of the wealth which was pouting
into India from Western countties as a result of the foteign trade
duting the Kusina petiod.

Dinner of the rich was a grand occasion. Even the ordet
in which dishes wete to be setved is laid down. The modetn
practice of listening to sweet music at the time of dinnet
is found in the Kaéyapa Sarhhiti. Betel chewing and smoking

cigars prepared with some fragrant substances were common -

among the rich., Gatlic juice is prescribed in many diseases. A
prohibition against taking meals during the eclipse is mentioned
for the first time. This belief may have come to us from Centtal
or Western Asia.

In the Gupta petiod Buddhism, Jainism and Brahmanism
come vety neat each other in many respects. The Gupta rulets
wete Parama Bhigavatas i.e. believers in the Bhagvata religion,

o o
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the later developments of which interdicted the use of meat diet.
From Fahien’s account it appeats that vegetarianism had been
accepted as the notmal way of life. Abstaining from meat was
consideted metitotious and even some of the Purinas lay down
that cereals should be used in sactifices and not animals. Some
people who were outside the Aryan social order and those who
inhabited certain regions, which were considered outside the
Aryan fold telished meat diet. Fruit supply was quite abundant
and froit juices quite populat. But foreign articles of food wete
gradually finding a way into Indian dietaty. Gatlic is presctibed
as a medicine even for Brihmanas though 2 way out is suggested
by the Bower Mss. according to which a Btahmana could have
full medicinal effect of gatlic by using the milk of a cow fed on
gatlic. Masara, gram, Koradisaka and Misa from patt of Indian
dietary but they ate still treated as exotic and ate not prescribed
in a Sraddha.

The tich and luxutious life of the petiod, is reflected in the
vatiety of dishes prepated from cereals and milk products and in
the scenes of drinking depicted in the Ajanta paintings. In the
tichet sections of society even women drank, for it was believed
j that this habit heightened their beauty. In south India tich
! ‘ iquots imposted from the West were used by the members of
i toyal families, and countty wine was drunk by the poot because
' toddy tapping has been in existence there from times immemotial. -
Btihmanas and Stamanas generally avoided any intoxicating
; liquots and used fruit syrups instead because they regarded drink-
ing as a sin,

Our history for the petiod 750-1200 A.D. is rathet obscute
but it was duting these years that the Hunas and Gutjatas became
membets of the Indian caste system. Many of the Tibetan in-
vadets also perhaps settled down in this country. Asa result of
all this, we find some of the old tendencies getting atrested and a
latge section of society, especially the Rajpits, tutning to the
use of meat diet. The sons of Hatiécandra from ithe Ksatriya
wife ate called Madyapayinap (indulging in drinks). Among
toyal households especially, meat diet became so populat that
the Manasollasa deals mainly with meat prepatations in the An-
nabhoga section and desctibes the various delicacies in detail. 'The
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influence of Tibetan elements is discernible in the teachings of
the Tantrikas who gave teligious sanction to the use of wine and
meat and the company of women, and associated pleasure with
salvation in their teachings. Among vegetatian foods gram seems
to have become, by now, vety populat. SomeSvara prescribed
its use in many ptepatations, both vegetatian and non-vegetatian.
Many new prepatations from wheat and rice flour and pulses are
mentioned, Vatakas of many kinds prepared from Mdsa pulse
wete very popular.

A reaction against meat eating is to be found in the teligious
movements of the eleventh and twelfth centuties in the Westetn
patts of India, whete Jainism became so influential that rulets
like Kumiarapala and Alhana issued amarighosapds i.e. royal pro-
clamations for the non-slaughtet of animals. People wete punish-
ed if they slaughtered animals on cettain days of the year. But
even hete an exception was made in the case of Parobitas, who
wete obviously habitual usets of meat diet. Rajpiits, too, may
have largely contitued eating meat. Gradually, however, the
influence of these humanitarian movements statted by Kings
like Kumirapila changed considerably the food habits of large
sections of people in Rajasthan and Gujarat.

The vegetable prepatations mentioned in Jain works and
the non-vegetable dishes described in the Minasollisa show a
_ high development in the att of cooking. The account of the
matriage feast given in Naisadha Catita also shows that some
people were expert in prepating cxcellent dishes. The membets
of the mattiage patty could not distinguish between the vegetatian
and non-vegetatian dishes. All this must have been done by the
intetmixtute of vatious ingredients used and by the skill of dressing
them,

As in history, so also in food habits, we see two ptinciples
at work, the principle of continuity and the principle of change.
Though we may temark that ‘change itself is a continuous pro-
cess and even a static continuity must yield to gradual change
so long as it is not overcome by complete stagnation and death.”
Changes in our food habits come but without thete being any
setious break with the past, and no one factot can be held res-

1 Sti Jawahar Lal Nehru, Indian Inhetitance, Vol. III. p. 86,
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ponsible for shaping the manifold cuttents in this process. The
fusion of the Atyans with the non-Atyans tesulted in the evolu-
tion of a diet which was relished by all irrespective of caste or
creed consideration. But in this diet there wete as many vatia-
tions as in our culture. The use of gatlic and onions was eschew-
ed by the highet castes fot centuries and even now some sections
of Hindu society do not consume them. Their populatity in
Notth Western India was obviously due to the continued influence
of foreign elements. Religious tules disallowed the use of wine
for Brahmanas but it remained popular enough with Ksatriyas
and other sections of society. Variety of food habits resulted
also from geographical factors. No royal order ot teligious pro-
hibition could prevent the use of rice and fish in Eastern or
Southetn and of wheat in Notrth-Western India, nor could the
food of the rich and the poor have been the same. We know
from the Mahabharata that the rich enjoyed meat pteparations,
the people of the middle classes relished atticles cooked in clari-
fied butter and the poor wete satisfied with food articles cooked
in oil. Food vatied also on account of the teligious ideals that
the people entertained. While Buddhism, Jainism and the orders
of tulers like Afoka and Kumirapala turned people to vegetatia-
nism, the influence of Vedic religion, primarily and later on the
influx of many foreign tribes made them non-vegetatians. But
even in all this divetsity we can pethaps see a general movement
towards vegetatianism,! because Indians have generally felt like
Mahatma Gandhi that ‘abstemiousness from intoxicating drinks
and drugs and from all kinds of foods, especially meat is undoub-
tedly a great aid to the evolution of the spirit, though,? it is by
no means an end in itself.’

1'This fact is in conformity with the evolutionaty trends of Indian
thought and cultute. A non-vegetarian or tather a mixed diet is the normal
‘feature in the beginning. Later on the use of meat became restricted. People,
who used it, had to find pleas for its vse or be apologetic about it and some
sections of society gave up meat diet altogether.

2 'The ofiginal has ‘but’ instead of ‘though.’

3 Selections from Gandhi—Ahmedabad, p. 252.
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APPENDIX I

HISTORY OF FRYING IN ANCIENT INDIA
(Upto c. 500 AD.)

Some scholats are of opinion that frying was introduced
into India By the Muslims. In this shott note it is proposed to
examine the available evidence with a view to finding out how
far the assertion is based on facts.

The eatly Jain canonical wotks which in their present form
wete compiled in the fifth century A.D. assign a sepatate name
for all the fried atticles and call them smpakvaml By way of
illustration the commentators mention two sweets ghréapiira and
khajjakas® Among the non-vegetatian prepatations they, dis-
tinctly mention fried (Zalitd) meat.?

Suéruta (latest in the foutth century AD.) calls atticles
fried in clarified buttet or oil ghrta tails pakvip* and mentions
many sweets prepated by frying such as ghriapsra, madbusirsaka
and phenakas® Fried meat is called saila-siddhaminisa® ot pari-
Suska mimsa.” Tn the beginning of the fourth century the authot
of Angavijji names a numbet of atticles of food such as morep-
daka, Saskali, pipa, phenaka, ntkarikd and dwaliks® which ate made
by frying even to this day.

Caraka (15t century A.D.) in his medical treatise calls fried
articles swebasiddhap.® He mentions almost all the articles named
above. 'The preparation of Saskalj, which was a cake of tice
flout mixed with seasamum, fried in ghee, is tefetred to by
Pataijali’® (c. 150 B.C.). piipas and vajaka are mentioned in
the Dhatamasitras (B.C. 6oo—B.C. 300).**
~TEDAL p. 78, £

2 jbid., p. 78, f.a.
3 ibid., p. 65, £,

4 Suéruta, Su. 46, Bhaksyavarga,

5 ibid.

8 Suéruta. Su. 46. 357.

:Kj vijjd, p. 182

9 Ca:%éllga.”s:;.P ;.7. 269,

10 Patafijali 1. 1.47.
U ED.AL, p. 37, fn. 3
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Panini (c. soo B.C.) mentions two ‘sweet ptepatations
Apapat and samyava® which imply a full acquaintance with the
process of frying. The history of Apapa goes back to the time
of the Rg-veda (c. 1500 B.C.).2 But Ap#pa also imeans an ordi-
naty cake baked on charcoals ot in an oven. In this connection
it may be mentioned that in the Rg-veda the word ghrtavantanmt
and in the Atharvaveda the epithet madbundn® are used with
Apsipa which imply that clarified butter and honey were used in
its pteparation. As such it is clear that in both these wortks the
wotd apgpa means a sweet cake of tice ox batley meal fried in ghee
on a slow fire and not ordinary cakes in which no frying is required.

In view of the above evidence there remains no ground
fot any doubt about the statement that the Indians were fully
acquainted with the ptrocess of ftying from the eatliest times
and there seems no justification for holding the view that the pro-
cess of frying was introduced into India by the Muslims. A

1F.D.AL, p. 36, fn. 1.
2E.D.AL, p. 41, fin. 4.
3PR.D.AL, p. 19, fn. 9 and ro.
4 ibid.

SE.D.AL, p. 19, fun. 1.




TS s

APPENDIX II

SUGAR INDUSTRY IN ANCIENT INDIA

I&su, the common word for sugar-cane is not mentioned
in the Rg-veda but StiB. Majumdar is of opinion that Ausars
tefets to sugatcane. Iksu is, however, mentioned in all the
Samhhitds of the Yajurveda? and chewing of sugarcane is referred
to in the Athatvavedad But thete is no mention of gufe and
the sweetening ingredient seems to have been honey. It is pos-
sible that the process of making gwda was known to the Proto-
Australoids and the Atyans learnt it from them4

‘By the time of the Sfitras guda loses its exotic natute. It
is used in all the domestic rituals.? Panini mentions not only
gnda® but also Phanita” (inspissated juice of sugarcane boiled down
to thick consistency, Hindi—rdb) and Serkara8 (sugat). He detives
the wotd Ganga from guda which makes us infer that the industry
probably first developed mostly in Bengal where sugatcane was
gtown. In the eatly Buddhist canonical wotks the use of guda
is permitted® to the followets of the Buddha and it is stated that
rice meal and ashes wese used in preparing it.10

The Europeans wete ignorant of sugatcane production.
Alexander was surptised to see teeds from which ‘the batbatians
actross the Indus’ obtained all the honey they wanted® Kautilya
mentions not only phapita and guda but also sugarcandy (mar-
syandikd), taw sugar (Rhanda) and granulated sugat (farkard)® In
the epics we come across farkaerd'® as well as sweets ptepared
both from guda'* and Rbapdas But in the ritual guda continued
to be used because in the words of Prof. J.C. Ray ‘the old in
T iRv. I, 191. 3. See ED.AL, p. 19, fin. 4.

2E.D.AL, p. 19, fin. 5.

3 Av. 1., 34.5. See ED.AL, p. 19, fn. 6.

4BE.D.AL, p. 3. -

57E.D.AL, p. 41. -

8India as known to Panini, p. 109.

910BD.AL, p. 68, f.0. 5 and 6,

HAED,AL, p. 91, f0. 7.
1BED.AL, p. 112, £ 4.

WED.AL, p. 112, £, 3.
¥ERD.AL, p. 112, 0, 6



252 FOOD AND DRINKS IN ANCIENT INDIA

all countties hold their sway even when better substitutes are
known.’

In the time of Caraka two varieties of sugar-cane Paspdraka
and Vamsaka® wete known. Of these the former was consi-
dered better than the latter.® The Paupdraka vatiety was probably
grown in Pundta countty (Notth Bengal). This is also evident
from the statement of Ravisena that the Pasmpdraka vatiety was
grown near Rajagtha.t Caraka describes all the products men-
tioned by Kautilya.® He states that the coolness of these subs-
tances increases with the increase in theit whiteness.® Thus
accotding to him Sarkard is the coolest of all. He also men-
tions sugats prepated from yavdse (a kind of grass) and honey.”

Kéaéyapa mentions a third variety of sugarcane and calls
it Sdmndra which he considers inferior to the other two8 In
the Suéruta Sarhhitd the numbet of varieties of sugar-cane reaches
twelve? but the most famous varieties were probably only five
which have been mentioned by Vagbbata 110 Sufruta also men-
tiops sugar prepared from Madbgka flowers In the Harsa-
carita o distinction is made between red (pdfala) and white (Barkd)
sugat,'® which shows that the industry bad fully developed eatly
in the seventh centuty and all the products of sugatcane wete
in use. The Petsian and the English words for sugar kend and
candy seem to be detivations of the Sansktit wotd A&bande. In
view of the above facts it may not be unjustifiable to conclude
this account with the words of Watt ‘that the wotld is indebted
to India”® for this industry.

1 ‘Sugar Industty in India’ by Prof. J. C. Ray in the Joutnal of Bihat
and Otissa Research Society, Vol. IV, No. 4. (1918).
2 Caraka, Su. 27.237.
3 dhid.

4 Jain Padma Purina, Ch. IL

5 Caraka. Su. 27. 237-241.

€ Caraka, Su. 27.239.

7 Caraka. Su. 27. 240-241.

SED.AL, p. 144, fn. 1.

F.D.AL, p. 143, f.n. 8.

1ED.AL, p. 178, fn. 8.
11FDAI., p. 144, f.n. 5.

2FD.AL, p. 179, f.n.
13 Dicy. of Heo. Products of India, Vol, VI (ii), pp. 28-36,
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APPENDIX III
BETEL CHEWING IN ANCIENT INDIA

On the basis of philological studies scholats® think that
the two wotds Zdmbale (betel leaves) and gmika (ateca nut) ate
of Austric otigin hence it seems likely that the Proto-Australoids
first used these articles. Another wotd P#gz (areca nut) seems
to be of Drtavidian origin., There ate two possibilities either
the custom otiginated on the coasts of Southern India ot it must
have been impotted from the East Indian Archipelago whete the
custom is prevalent to this day. Accotding to the Dicy. of Eco.
Products of India (Vol. VI(i) pp. 247-256) the betel leaf is pro-
bably a native of Java. Sti J.S. Pade thinks that the word nage-
vaffi used for a betel leaf may signify the creeper growing in the
countty of elephants and serpents and perhaps fefers to South
India, the home of these creatures.? But the problem remains
unsolved for want of evidence,

Thete is no tefetence to Zambila in the Vedic Samhitis, the
Brahmanas and the Stitras. Even the Ramiyana, the Mahabhi-
rata and the Smrtis of Manu and Yijfavalkya make no mention
of it. 'This conclusively proves that the custom was not preva-
lent among the Vedic Asyans.

According to Dr. K.AN. Sastri the habit of eating betel
leaves with lime and areca nut pethaps came into use after the
Sangam Age® But the custom may be prior to zoo B.C. as there
are refetences to it in some of the eatly Buddhist and Jain works.

Kautilya mentions betel nut® but does not refer to the
custom of betel chewing. Cataka, I{a§yapa and Suéruta refer to
the practice and Caraka mentions all the ingredients used in the

1ED.AL, pp. 2-3.

Cf. “The Romance of Betel chewing in Poison Damsels and other Essays’
by N.M. Penzer London, 1952, p. 189 quoted by Sti J.S. Pade.

2 Introduction to Timbala Mafijari Journal of Oriental Institute (M.S.
University Baroda Oriental Series), Vol, VII, 1957-58.

3 A History of South India, p. 130.

4 Jatakas No. 51 and 52. Visuddhimagga, p. 314, Dhammapada At-
thakatha, p. 49. Aupapiatika Satra, Section 38, p. so.

s R.D.AL, p. 96, f.o. 1.
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prepatation of betel leaves such as areca nut, cubeb-peppet,
camphor, cloves, nutmegs and cardamom.?

In the Gupta petiod the custom seems to have become
common 2s it is mentioned in the Kamastra, the Brhatsathhita,
the medical treatises and the literaty works of the period.?

In the Post—Gupta period the practice is trefetred to by
Alberuni and in the Kuttanimatam and most of thé literaty wotks
of the period.® It is also mentioned in the later Smrtis.t

The custom tnay be a Tantric one. Sti J.S. Pade thinks
that it was prevalent among the Stidras from the eatliest times
but was adopted by the Ksatriyas and Vaifyas when they gave
up Vedic Sathskiras and were initiated by the Brahmanas into
the Tanttic cult® According to Sti Pade, since then the use of
Tambila became popular among all sections of the Hindu society.

1F.D.AL, p. 162, fn. 5.

2FD.A.L, p. 196, fin. 3 to 5.

3FD.AL, p. 232, fin, 5 and p. 233, fon. 1 and 2.

4 Smytis of Laghuhdrita, Laghu Aévaliyana and Auéinasa.
5See p. 253, fn. (2).
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. APPENDIX IV
SMOKING IN ANCIENT INDIA

Before writing on this subject I should like to make it cleat
that the word smoking is not used hete in the restricted and limit-
ed sense which it has acquired in our times for the smoking of
tobacco, as we know that it was introduced into India by the
Portuguese about 1600 AD. In our ancient past we had other
means and better ingtedients, far more fragrant and health-giving,
which gave the fullest satisfaction to the smoker not only with-
out injuting his health but also improving it. Almost all the
ancient Indian medical works give tecipes of ingredieuts used in
smoking.* In Bana’s Kadambari, King Sudraka is represented
as smokmg a fragrant cigat-like ptepamtlon2 Damodaragupta
who wrote about a centuty later, gives us a picture of a lady
who takes her seat near her lover after enjoying a smoke of the
same kind3

Of Dhiimayartis, as these cigar-like preparations are called
in out books, the medical wotks mention five types :—the otdi-
nary Prgyogiki which was meant for daily use and four others
which wete used to cure certain ailments.* ‘The Prgyogikivarti
consisted of atomatic ingtedients like cardamom, saffron, sandal
wood, aloewood and #sira. 'To these were added resin  and the
nicely cut thin batks of trees like the banyan and the pipal all of
which are known to butn very quickly and have some fragrance
of their own. The resulting mixture was then ground finely,
made into a paste and coated on a hollow teed nearly six inches
long which when dried had the thickness of a thumb. The reed
was temoved when dried and the resulting cigar like parti was

i1R.D.AL, p. 163, f.n. 3 and p. 197, fin. 3, Kadyapa Kalpa Dhipa 4.
Suéruta Cikitsd 40. 1-18.
Ast. Hrd. Su. 21. 13-15.

2F.D.AL, p. 197, fn. 1,

8P.D.AL, p. 197, f0. 3,

¢ qu: geafae swafq qaar Syl @i, faf, s, -
I
Suérutg Cikitsd 40. 3.
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smeared with clarified butter before use. It yielded one of the
most agreeable smokest ‘

Many ate the vittues asctibed to smoking. It soothed the
netves, put the smoker in a cheerful mood, strengthened his
teeth and hair and sweetened his breath. It cured also cough,
asthma, headache, eyesote, bad throat, pain in the eat, laziness
and many other diseases caused by imbalance of wind and
phlegm.2 Would not even the advertiser of some modetrn brand
of a cigar envy the desctiption of the Dbamavarti smoked by
Stidraka and his contemporaties.

Some modetn people ate chain smokers. Thete might have
been many such in ancient India for one medical writer found it
necessaty to state that smoking, indulged in excessively ot at
wrong times could lead to ill health® It was good to smoke
after bath, meals, cleaning the teeth, and getting up from bed.t
It was good also to have this fragrant smoke after vomiting,
sheezing, application of collyrium or smelling a snuff powdet.s
It was prescribed that a person who has taken a purgative, who
bas been poisoned, a preghant woman, a petson in gtief ot a
petson vety tired ot intoxicated, one who has kept awake all
night ot an unconscious person should avoid smoking. Smoking
was also to be avoided after the taking of liquor, milk, oils, honey
ot rice with curds. One should also avoid smoking when one
'is in anger, when one’s throat is dry, or when one is suffering
from diseases like diphtheria.®

The proper method of smoking is also prescribed. A
person while smoking should sit with his body etect and in a
comfortable position. He should take three puffs at a time.?
He should inhale the smoke with his mouth and nosttils but
should exhale it only through the nosttils.

1BD.AL, p. 163, f.n. 3. C.f. Suruta Cikitsa 40.3. L
Ast. Hrd. Su. 21, 13-15. o A

2 Caraka. Su. 5. 25-31. Svéruta Cikitsa 40.15-16.
8 Caraka. Su. 5. 36-37.

4 Caraka. Su. 5. 36.

8 Caraka. Su. 5. 34. 35.

8 Caraka. Su. 5. 39-44.

7 Ibid. Su. s. 46A4.7 Su$ruta Cikitsa 4o.18.
8 Sustuta Cikitsa 40.7.
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It is difficalt to say when the practice of smoking first started
in India. Itis not found in the Vedic literature and the Smitis.
The earliest references are found in the medical wotks, the compi-
lation of some of which took place at the courts of foreign rulets
like Kanigka. So it is not unlikely that the type of smoking
referred to in these pages was also a foreign innovation and that
later on the Indians took quite naturally and quickly to tobacco
smoking also because of their eatlier habits. In the vicinity of
the Hindukush mountain from whete probably smoking teached
India, smoking of the type desctibed, is even now regarded as
something having almost mystic propesties which can bring about
a state of trance. After such a smoke, the medinm is believed to
get into touch with spitits and the supetnatutal world.

1 Encyclopaedia of Religion and Ethics, Vol. II, New York, 1951
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APPENDIX V
A SHORT NOTE ON ‘S#d/i> (a cooking pot)

Sthali is one of the utensils which Indians have been using
at least since the time of the Yajurveda! Dr. B.N. Puri has in
his recent publication ‘India in the time of Patafijali’ p. 100 ex-
plained the wotd as a ‘a big earthen dish or pan now known as
thal. Tt would be seen from the following references that the
wotd all along has the sense of a cooking utensil. In the Mana-
sollasa it is mentioned at two places and at both the places it is
used for cooking meat.2 In the Amarako§a s#hdli is given as
a synonym of pithara and wkha which are both cooking utensils.?

In the Dadakumira-carita a girl asks her companions to
bting a s#hdli from the market for cooking rice for a guestt
In the Nalapakadarpana a s#5d/7 is used for boiling rice.f In the
epics a s#hal; is said to have a neck and is used for cooking vege-
tables and other food articles and storing liquids such as curds.®

1 Vaj. Sam, XIX. 27, 86. Av. VIIL, 6.17.
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STHALI 259

In the Brahmanas, the Upanigads and the Siitras the word
sthilipika has vety often been used and means any food atticle
cooked in a sthalit

In view of all these references in the classical as well as Vedic °
literature it seems almost cettain that s#ha/f has the sense of a
cooking utensil even in Patafijali. 'This interpretation is also sup-
potted by the phrase sthlipnlikanyiya which means just as we
know about the quality of tice cooked in a s#hdli by taking out

one grain of boiled rice from it so do we judge the whole by
its part.

! ey Yaedreat sEoid FaGeanEadd feag)
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APPENDIX VI

NOTES ABOUT THE ANTIQUITY OF SOME
ARTICLES OF FOOD IN INDIA

A. Cereals.

1. Akusthaka. (Knod Kuttu)—The earliest mention is
in the Sttra Krtanga.

2. Apnor Cinska. (Panicum Miliaceum, Hindi-Cing)—The
Yajurveda and the early Buddhist works mentjon it. The name
Cinzka suggests its foreign osigin. According to the Dicy. of
Eco. Products it was imported from Bgypt ot Arabia.

3. Gavidbukd. (Cotn Lacryma, Hindi-Garabedni)—The
Sathhitds of the Yajutveda show that it was used as a food
grain. According to Apastamba it was an uncultivated grain,
hence it seems indigenous.

4, Godbiima. (Ttiticum vaulgate, Hindi-Geban)—De Can-
dolle thinks that wheat was grown in Mesopotamia from Pre-his-
totic times, Dz, K.P. Jayaswal was of opinion that it was impotted
from Persia as the Sanskrit word Godbma seems to be a modi-
fication the Persian word Gandum. But Sylvan Levy thinks that
the Aryans came into India with a knowledge of wheat. However,
as the word Godbima is not mentioped in the Rg-veda it seems
that it was not the staple food grain of the Asyans. Vevilov
came to the conclusion that wheat originated from a centre near
the Punjab. Tt has been identified in the Indus valley as well
as Nevda Toli which shows that it has been in use from about
2500 B.C. if not earlier. But it continued to be exotic with the
Aryans for alopg time. In the Satras, the daily offerings ate made
with rice and barley and not wheat. Even the medical treatise
of Cataka mentions two varietics of wheat among the inferior
cereals. Even Dhanvantari calls it the food of the Mlecchas.
But it seems to have become popular by the time of Ksirasvami.

5. Héyana. A ted variety of rice mentioned in the Yajus-
veda.

6. Jarpa. (Holcus Sotghum, Hindi~Jwdr)—Accotding to
the Dicy. of Eco. Products it was impozted from Tropical Aftica.
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The medical works of Caraka, Bhela and Ka$yapa mention it for
the first time. 'The name Yavandls makes it ptobable that it may

have been introduced by the Greeks. (For details please see Dr.
Gode’s article).

7. Karign. (Setatia italica Hindi-Kangani)—According to
the Dicy. of Eco. Products it is probably indigenous. The Sath-
hitds of the Yajutrveda mention Priyaggn. A dark variety with
latge grains is called Varaka (Phraseolus Trilobus) by Kautilya.
The Suéruta mentions four vatieties black, red, yellow and white.
Probably the brown vatiety is called Kurmvinda by Caraka.

8. Kodrava. (Paspalum  scorbiculatum, Hindi-Kodon)—
Kautilya mentions it among the grains of the fitst crop. It was
considered a sacred grain hence it seems to be indigenous. A
wild vatiety of Kodrava is called Daraka by Kautilya and Uddilaka
by Caraka,

9. Nivdra. (Wild rice, Hindi-Tzmmi)—It is a frpa dbinya
and is mentioned in the Yajurveda. Apastamba calls it an un-
cultivated grain and it is considered a sacred grain hence it seems
to be indigenous. Two varieties ddrumivdra and Prafintiki ate
mentioned.

10. Rdlaka. (Malakangani in Hindi)—Two varieties, one
black and the other yellow, ate mentioned in the Angavijji.

11, Sl (Oryza sativa, Hindi-Caval)—a kind of tice grow-
ing in winter which is replanted and called Judaban. It is men-
tioned by Panini.

12.  Sastika. (Hindi~-Sathi)—A vatiety of rice mentioned
by Panini which took sixty days to ripen. It is probably the
dsndbanya of the Yajurveda.

13. Sydmdka. (Panicum frumentaccum, Hindi-Sama)—It is
mentioned in the Sathbitds of the Yajurveda. Apastamba calls
it an uncultivated grain hence it seems to be indigenous. It was
used by hermits. We come actoss two vatieties Rgjasfyimaka and
Ambbab-Syimaka ot toya Syimika. A thitd vatiety Hasti-Syamika
is mentioned by Vagbhata L.

14. Upavika. (Wrightia antidysenterica, Hindi-Indrgan)y—
At the time of the compilation of the Yajutveda it was used in
preparing a gruel. It is later called Indrayava and Kalirga. The
latter name shows that it was mainly grown in Kalinga (Orissa
region).
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15. Vepmyava. (Seeds of bamboo, Hindi-Bdns & bija)—have
been used as food from the time of Apastamba who calls it an
uncultivated food grain.

16. V7ibi. (Otyza sativa, Hindi-Civa/)}—De Condelle
thought the grain to have otiginated in South India, Vevilov
also holds mote ot less 2 sitnilar view. Dr. S.K. Chatterji thinks
that the word T7ribi has Iranian affinities but the common word
for rice Cawal in Indo-Atyan languages might be vety well con-
nected with the Kolor Munda toot ‘Jom’ to eat. The word
‘tapdnia’ for husked tice also seems to be of Austric origin. The
probability is that it was introduced by the Proto-Australoids.
Thete is no definite evidence to show that it was grown in the
Indus valley and the wozrd is not mentioned in the Rg-veda but is
mentioned in the Yajurveda. The grain has been identified at
Maheshwar Nevda Toli and rice husk was used in mud plaster
at Hastinapur. The Greek word Oryza is from the Tamil word
Arisi and we know that it was exported to Babylon in the 6th
century B.C. It had become the staple food of the Indians
before the beginning of the Christian era. Its wide populatity is
evident from a number of varieties mentioned in the Samhitas of
Caraka and Suéruta, Sustuta gives the following 39 varieties of
rice :—

I—Sali rice
1. Lokita Sdli 10. Sitabbiruka
2. Kalama 11.  Rodbrapuspaka
3. Kardamaka 12. Dirghasika
4. Pangnka 13. Kaheanaka
5. Sugandhaka 14, Mabisa
6. Sakunibta 15.  Mabaitika
7. Pugpandaka 16.  Hiyanaka
8. Pundarika 17. Disaka
9. Mahasali 18, Mabidisaka
II—Vribi rice
19.  Krspavribi 24. Tyaritaka
20. Salamakha 25, Kukkutapdaka
21, Jarumukha 26, Pardvataka
22, Nandimukha 27. Pdtala

23.  Lavaksaka
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N—Sastika rice

28. Sastika 34, Asana

29. Kargnka 35. Pugpaka

30. Mukandaka 36, Mabdsastika
31. Pitaka 37. Chrpaka
32, Pramodaka 38. Kuravika
33. Kagkalaka 39. Kedira

Fot the varieties of rice given by Cataka please see F.D.A.L,
P. 134

17. Yava. (Hordeum Vulgare, Hindi-Ja#)—Accotding to
the Dicy. of Eco. Products it has been grown in India from vety
temote times. It has been identified in the Indus valley and was
the staple food grain of the Rgvedic Aryans. A wild vatiety is
mentioned by Panini and Pliny. Kautilya calls it Yasaka probably
it may be identified with oats. A large variety is called atiyava
by Suéruta. Unripe green grains of batley are called fokma.
B. Pulses.

1. Adhaki. (Cajanus indicus, Hindi~Arahar)—The grain
has been identified at Maheshwar Nevda Toli (1200 B.C)) but
is mentioned for the first time by Caraka. It is also called Twpari.
The Minasollsa calls the datk variety Krspddhaki.

2. Alisapdaga (a vatiety of chickpea, Hindi~matar)—Accord-
ing to Sylvan Levi it was a grain which was grown 'in Alexendria
and was introduced into India after Alexandet’s invasion. Caraka
and early Jain canonical works mention it.

3. Capaka. (Cicer atietinum, Hindi-cand)—Dr. G. P.
Majumdar on the basis of Mahidhata has intetpreted Khalva,
which occuts in the Yajurveda, as Capaka. On the other hand
Dt. P. K. Gode is of opinion that the grain was probably in-
troduced into the Panjab by the Greeks sometime between (B.C.
190—A.D. 20). According to the Dicy. of Eco. Products it
otiginated from the south of the Caucasus or of the Caspian
Sea. It was grown in Egypt from very eatly times. The earliest
mention in Indian literatutre is in the Uttarakinda of the Rami-
yana and the Baudh. Gt. Sesa. Siitra. In the time of Amara-
sithha it was mainly used as food for hotses. Dr. Sankalia thinks
that the grain has been identified at Maheshwar Nevda Toli
(1200 B.C.). If itbea fact the theory of Dr, Gode cannot hold
water,
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4. Garmt. (Wild bean, Hindi-Knlathz)—is mentioned in
the Sarhitas of the Yajurveda and was used as a pulse.

5. Kalgya. (Pisum atrvens, Hindi-Matar)—Chatred Peas
from Harappa ate thought to belof a cultivated variety., The
grain has also been discovered at Maheshwar Nevda Toli (1200
B.C.). According to the Dicy. of Eco. Products the gtain otigi-
nated from Italy but existed in India before the atrival of the
Aryans. It is mentioned in eatly Buddhist literature and Kau-
tilya. We come actoss theee varietics Satina, Khapdikd and Harepa.
Khangika is also called Tripufaka (Hindi~Khesar:). Some§vara calls
it Vattanaka. .

6. Kujattha. (Delichos biflorus, Hindi~Knlazhz)—The word

‘Rhalaksla’ is mentioned in the Brhadatanyakopanisad. It is in-
tetpteted as Kwlattha by Dt. G.P. Majumdar. Probably Garmat
also means Kulaitha as the former is regarded as an uncultivated
grain by Apastamba. Hence it scems to be indigenous. Panini
mentjons Kulattha for the first time. Suéruta also mentions a
wild vatiety, vanya Kulattha. .
) 7. Makustha. (Phaseolus aconitifolius, Hindi~Mozh)—
Apastamba probably calls it Mdrkataka which was ad uncultivated
grain. The earliest mention of Mak#ustha is in the Tait. Bra. It
is also called VVana mudga.

8. Misa. (Phraseolus Radiatus, Hindi-Urad)—It has been
discovered at Maheshwatr Nevda Toli (1200 B.C.) and has been
mentioned in the Yajurveda. A taboo against its use is found
in the Sathhitds which takes us conclude that it was originally
used by non-Aryans. Sufruta mentions a wild variety, aramya
mdsa. Ksirasvimi intetprets Kalmdsa in the sense of an inferior
variety of Mdsa in addition to the usual meaning of the word,
a gruel.

9. Masira. (Lens esculenta, Hindi~Masird)—It has been
in use from the time of the Yajurveda. According to the Dicy.
of Eco. Products it originated from Egypt or Burope. The
prohibition against its use in a Srdddbs shows its exotic nature,
Suéruta mentions a variety called Mamgalya.

" 10. Mudge. (Phaseolus Mungo, Hindi-Ming)—A  vety
important pulse from the time of the Yajutveda. Vagbhata II
mentions a black variety, Krsra Mudge and a large vatiety called

e e
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Mahdmudga probably rdjamndga of Somcévara, But the green
variety was considered the best.

11.  Nigpavd. (Carnavali ensiformis, Hindi-Bhatabinis)—
Siyana iaterprets Kbolva as wnispiva. 'The eatliest mention of

- wigpdva 18 in the Caraka Sarhhita.

12, Rgjamisa.  (Vignocatjang, Hindi-rgiema)—Possibly
Kautilya calls it S7mbi but the word Rgjamdsa is first used by Caraka.
It was considered exotic hence its use is prohibited in a Sriddba.
The Hindi word Lobid is from the Greek word ‘Lobos’.

C. Oilsecds.
1. Afasi. (Linum  usitatissimum, linseed, Hindi-A/s)—

Kautilya, Angavijja and the eatly Jain cononical works mention
it.

2. Erapda. (Castor seed, Ricinus communis, Hindi-
Aranda)—According to the Dicy. of Eco. Products it is probably
indigenous. Kautilya calls it Hastikarna but the word erapda
is used even in the Sankh. Aranyaka (XII 8). Tt is also men-
tioned by Caraka, According to the Dicy. of Eco. Products
Vol. VI (i) p. 518 it is wild in Africa and S. Asia.

3. Ihgndi. (Ximenia aegyptiaca, Hindi-Fingot)—It is men-
tioned by Panini (IV 3.164) and Kautilya. The oil was used by
hermits for their lamps.

4. Kusumbha. (Catthamus tinclotivs  Safflower, Hindi-
Kasigma)—The earliest mention is by Kautilya. The oil extracted
from it is considered the worst by Vagbhata I.

5. Rajiks. (Brassica Juncea, Hindi~r@)—A species of
brassica which was grown in the Indus Valley. It seems to have
been used by the non-Aryans, as Amarasirbha calls it suitable fot
Asuras. Tt was known to Kautilya. A vatiety of rgjikd is called
baja in the Atharvaveda,

6. Sarsapa. (Btassica Campesbti, Hindi-Sarsom)—It is
mentioned in the Brihmanas, Upanisads and Sttras. The white
vatiety (Btassica alba) was consideted good as it is called Siddbdrtha.
The ted vatiety was also known to Kautilya. The Angavijja
mentions a vatiety called rgjz sarsapa. Huen Tsang noted that
mustard oil was in common use,

7. Tila. (Sesamum indicum. Hindi~T#)—According to
the Dicy. of Eco. Products (Vol. VI (if) p. 510} it was originally

Y
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a native of Africa but was brought to India before the advent
of the Aryans. A lump of chatred sesamum was discovered in
the Indus region. The word is used in the Yajurveda and the
Atharvaveda. It was used both as an article of food and for
extracting oil. But it seems that in the beginning it was used
mainly by the non-Aryans. It is probably the eatliest oil seed in
India as the wotd ‘Twila’ is detived from it. A wild vatiety called
Jartila is mentioned in the Tait. Sam. (V. 4.32). Three varieties
of sesamum white, red and black are mentioned in the Angavijja.
Caraka considers Ti/z oil to be the best of all the oils.

D. Fruits.

1. Abbisnka. (Hindi-Cilgogd)—TIt is mentioned by Caraka
and other writers on medicine. Dalhana explains it as a nut
obtained from the northern regions.

2. Aingnda. (Hindi-Hingot)—1It is mentioned by Cataka.

3. Airdvata. Same as nirasigs mentioned by Caraka.

4. Aksikiphala. (Beletic myrobalan, Hindi~Babedd)—men-~
tioned by Caraka—see Vibhitaka.

5. Aksota. (Walnut, Hindi-A&barof)—It is mentioned by
Caraka and later medical works.

6. Amalska. (Emblic Mytobalan, Hindi-Amald)—Tt is
mentjoned in the Jaim. Up. Bra. (I.38.6), Chand Up. VIL3.1 and
Kaut. (IT 1519). The medical works regard it as one of the
good fruits.

7. Awmlavetnsa, (Common Sottel, Hindi~Amalbens)—It is
mentioned by Cataka among sout fruits.

8. Amliks. (Tamarind, Hindi-Imalj)—Cataka and othet
medical works mention it among sour fruits. It is also called
Cificaphala which wotrd appears to be of Dravidian otigin. The
Dicy. of Eco. Products states that it is indigenous in Aftica.

9. Amra. (Mangifera Indica. Hindi~4»)—From his study
based on philology, atchacology and historical evidence De
Candolle (1883) proved that mango otiginated in South Asia
(Maluccas or Malay Atchepelago) and Vevilov confirmed this
view. Mukerjee (1951) came to the conclusion that mango
otiginated in Indo-Burma and Indo-China region whete about 33
species ate found even to-day. The ftuit is mentioned in the
Brhad. Up. and by Panini. Kautilya also mentions Cate, It is
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also called rasdls and Sahakdra. A green mango fruit is called
Kosdmra in the medicali wotks.

10. Amritaks. (Spondias mangifera, Hogplum, Hindi-
Amda)—mentioned by Caraka, Brhat-Sarhhiti and eatly Jain
canonical works,

11, Adkota. (Alangium, Hmd1—An,éoz‘a}—ment10ned by
Caraka, Amara, gives Nikocaka as a synonym.

12. Aruka.  (Bokhata plum?, Hindi-Alubukbird)—mention-
ed by Caraka.

15. Araskara. (Matking-nut, Hindi-Bhildvd)—It is men-
tioned by Su$rata. It is called Bhallituka, by Cataka.

14, Afmantaka. (Hindi~Asanta, a kind of Kacandr)—men-
tioned by Sudruta. It is also called Saphars. .

15. Afvakarpa. (Sal Hindi~-Sakbwi)—mentioned by Sustuta,
It was grown in the eastern regions.

16. Afvartha. (Ficus Religio, Hindi-Pipal)—mentioned by
Panini (IV. 5.48).

17. Badara. (Zizyphus Sp., Hindi-Ber)—It is mentioned in
the Yajutveda and Panini and is a large sized jujube. Kautilya
and the medical works invariably mention it among Indian fruits.

18, DBaknla. (Mimusops Elengi, Hindi~Maulsiri)—It is men-
tioned by Sufruta and later medical works.

19. Bhballitaka. Same as Aruskara,

20. Bhayya. (Dillenia Indica, Hindi-Kamarakh ?)—It is
mentioned by Caraka and other medical works. Also see
Kimaranga.

21, Bilva. (Aegle marmelos, Hindi-Be/)—It is mentioned in
the Yajutveda, the Athatvaveda, the Rimayana and the eatly
Buddhist and Jain canonical works.

22, Bimbi. (Cephalandia indica, Hindi-Kandizri)—It is men-
tioned in the ]axm Up. Bra. (IIL. 5.6).

23. Cinani. (Peaches.)—According to Yuan Chwang the
fruit was introduced into India by the Chinese.

24. Cifiea. (tamatind, Hindi-Jwali)—The wotd seems to
be of Dravidian otigin. Also see Awlika.

25. Didima. (Punica granatum, Pomegranate, Hindi-
Andr)—The word seems to be of Austric otigin but according to
the Dicy. of Economic Products (Vol. VII (i) p. 369) it is wild
in Persia and Afghanistan. The tree forms ‘on the utensils sug-
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gest the existence of the fruit in the Indus Valley. Caraka and
other medical wotks considet it a good fruit. Vagbhata I men-
tions two vatieties one sour and the othet sweet.

26. Dantalatha. Same as Jambira.

27. Dbamana. (Hindi-Dbimana)—mentioned by Suéruta,

28. Draksd. Same as Mydvika. .

29. Fig. (Hindi~Awim)—It was imported into India from
Afghanistan and Persia.

(See Dt. P.K. Gode’s Article. According to him it is not
mentioned in the early medical works.)

s0. Gangernka. 1t is fitst mentioned by Caraka. Probably
same as Ndgabala.

3t. Jambira. (Cittus Lemonum—Hindi~Jambiri nibi)—1It is
mentioned in the Yajurveda but an ear ornament suggests its
presence in the Indus Valley. It is mentioned in all the medical
works and was vety popular when Yuan Chwang visited India.

32, Jambi. (Bugenia Jambalana, Hindi— Jéman)—The word
seems to be of Austric origin. It is mentioned by Panini
(IV. 3.165) and Kautilya.

33. Kadali. (Musa Sapientum plantain, Hindi~Ke/)—The
word seems to be of Austric origin. It was probably grown in
the Indus Valley but there is a general unanimity among the
Botanists that banana is native of India. It is mentioned by
Kautilya and in the eatly medical wotks.

34. Kalinda. (Water melon)—The wotd seems to be of
Austtic origin. The fruit was grown in the Indus Valley. It is
mentioned by Vagbhata II. Accotding to the Dicy. of Eco.
Products the fruit originated from Tropical Affica. It was
cultivated by Ancient Egyptians. (IL, p. 332).

35. Kamaratiga. (Dillenia Indica, Hindi-Kamarakh)—The
wotd seems to be of Austtic otigin.

36.  Kapittha. (Fetonica Limonia, Hindi—~Kai#h)-It is mention-~
ed in the Atharvaveda (IV 4.8) and the Arthagistra of Kautilya.

57. Karcira. (A species of Zeoatry, Hindi~Kaear)—men-
tioned by Caraka.

38. Karamarda, (Catissa Catandas Lim., Hindi~Karaupdi)—
mentioned by Kautilya among sour fruits.

39. Karafja. (Indian beech fruit—Smooth leaved Ponginia)
—mentijoned by Caraka.
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40. Karira. (Capptis aphylla, Hindi-Babila ki tenti)—men-
tioned in the Yajurveda.

41. Karkandbu. (Zizyphus jujuba—small orange—teddish
brown betries, Hindi-Jhdri ke ber)—mentioned in the Yajutveda,
The Sat. Bra. (V. 5. 4. 10) also mentions the two other vaticties
Kuvala and Badara.

42. KRasernka. (Sctipus Grossus, Hindi~Kasers)—mentioned
by Suéruta and the Jain canonical wotks. i

45. Kismarya. (Gmelina Asbotea, Hindi-Kdsmari ka phala)
It is mentioned in the epics and by Caraka.

44. Kbharjara. (Phoenix  Sylvestrus, Hindi~Kbgjar)—It is
mentioned in the Yajurveda but the stones of dates have been
found in the Indus Valley.

45. Kola ot Kwwala. (Zizyphus jujuba, Hindi-Ber)—men-
tioned in the Yajutveda, Athatvaveda and Suruta. It is an
average sized soft jujube.

46. Lakwea. (Attocatpus Lakucha, Hindi~Bedabal)—men-
tioned by Kautilya. It is considered the worst fruit in the medical
works.

47. Lavali. (Chillie millie or Cicca disticha. Hindi—
Haraphdrevadi—A sour fruit mentioned by Caraka.

48. Mudhatka. (Bassia Latifolia, Hindi-Mahud)—mentioned
in the Atharvaveda. (L 34.5) and by Caraka. An intoxicating
dtink was prepated from it.

49. Makilaka. A sweet fruit growing in the.north mention~
ed by Caraka.

so. Matwuriga. (Citrus medica, Hindi~Bijaura Nibij)—men-
tioned by Kautilya among sour fruits. In the Rimayapa it is
called Bjjaparaka.

s1. Mosa. Same as Kadali.

52, Mydviks. (Vitis vinifera, Hindi-Apgir)—According to
De Candole its cultivation can be traced back to 4o00 yeats,
Notth-West India being a great centre of cultivation. Kautilya
mentions it while Panini calls it Dragsd (Hindi~Kifmis). Caraka
mentions both the words. The fruit was imported into India
from the Nosth-West. In the Bharhut railings there is the figure
of an Indo-Gteek king holding a bunch of grapes with 2 leaf
attached to it (Cunningham, pp. 32-33). In the Stiipas of Safichi
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there is a figute which holds a bunch of grapes with a wine leaf
in the left hand. (Gtindwedel-Buddhist Atrt, p. 34).

53. Nagarange—(Cittus Autantium, orange, Hindi-Narasig)
mentioned by Caraka. Accotding to the Dicy. of Eco. Products
(Vol. IV, p. 472) the fruit was imported from China or Cochin
China towards the beginning of the Christian era. The word
Santrd is from a Portuguese town ‘Cintre.’

s4. Narikela. (Cocos nucifera, Hindi-Nariyal)—The word
appears to be of Austric origin. The tree forms suggest its
existence in the Indus Valley. It is mentioned by Caraka and in
the Ramayana. According to the Dicy. of Eco. Products the
tree otiginated in the Indian Archipelago.

s5. Niewla (Batringtonia acutangula, Hindi-Samudraphala)
mentioned by Suéruta. .

56. Nikocaka. (Pistachio, Hiadi~PiszZ)—mentioned by
Suéruta among dty fruits as a fruit growing in nosthern regions.

57. Nimbu. (Cittus sp. Hindi-Nibz)—The word seems to
be of Austtic otigin but India has a rich collection of various
species of Citrus which is obviously a native of the country.

58. Nipa. (Nauctea Kadamba, Hindi-Kedembs)—mention-
ed by Pagini (IV. 3.152).

59. Nyagrodba. (Ficus benghalensis, Hindi-Bada)—mentioned
in the Rg-veda. It is also called vafa.

6o. Panasa. (Artocatpus heterophyllus, Hindi-Kagabal)—
Accotding to Butrow it was used by the Dravidians, It is
mentioned by Kautilya.

61. Paravaia. (a kind of apple, Hindi-Pdlevar)—TIt is men-
tioned in Caraka and other medical works. It was grown in
Assam.

62. Parpatakiphala.  (Hindi-Pittapipadi)—mentioned by
Caraka.

63. Parisaka. (Grewia asiatica, Hindi-Falsé)—mentioned
in the early Buddhist canonical works and Kautilya. Caraka also
mentions a sour Pardsakas. According to the Dicy. of Economic
Products the fruit is indigenous in India. (Vol. IV, p. 177).

64. Phalgn. (Pruit of ficus glomerata?)—It is mentioned by
Caraka, According to Dr. P. K. Gode it is not fig. (Sec his
article.)
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6s. Piew. mentioned among the dry fruits by Susruta.
(Su. 46.187).

66. Pilu. (Cateya arbotea, Hindi-P#4)—mentioned in the
Athatvaveda, XX 135.12. and by Panini.

67. Plaksa. (ficus lacor, Hindi-Pilakbun)—mentioned in the
Yajutveda and the Atharvaveda.

68. Priyila. (Chitonjia Sapida, Hindi-Cirosj7)—mentioned
in the Jatakas and the Ramayana and by Kautilya.

69. Puskaravarti. mentioned by Suéruta. It was grown
in the north and was also called Awoda.

70. Rgjadana. (Mimospps Kanki, Hindi-Kbirni)—mention-
ed by Kautilya and Cataka. It is also called Kiirs

71, Samiphala. (Prospis spicigeta, Sponge tree fruit, Hindi-
Chosikard)—mentioned by Panini (V. 3. 88 and IV. 3.142.)

72. Saphaks. (Trapabispinosa, Hindi-Sisgddi)—mentioned
in the Atharvaveda IV. 39.5. In the medical wotks it is called
Srrgitaka.

73. Samvira. (zizyphus Jujube—big jujube Hindi-ummndy)—
mentioned by Kautilya (II. 15.19) and Susruta.

74. Sifcitikaphala. (apple, Hindi-Seb?)—According to Dal-
hana it is a kind of jujube which is as big as a fist and is very
sweet. It is grown in the northern regions. Caraka is the first
to mention it. According to De Candolle it existed in Europe
from Pre-historic times.

75. Sitaphats. (Custard apple, Hindi~Sarifa)—The fruit has
been identified among the sculptutes of the Ajanta caves as well
as of the Bhathut Stiipa. It is mentioned by Suéruta but accord-
ing to the Dicy. of Eco Products it was introduced by the Pos-
tuguese. According to Dalhana it was known as Ravapdmlika
ot Kasmirimlika.

76, Slesmdtaka. (Cordiamyk, Hindi-Lisodi)—mentioned by
Kautilya.

77, Talaphala. (Batassus Flabelli formis, Hindi-Tdd ki
phala) mentioned by Panini (IV. 3.165) and Kautilya.

78. Tarka. A kind of Kapittha—mentioned by Suéruta.

79. Tamara. (Wild almond, Hindi-Custlmanngra)-—men-~
tioned by Suéruta.

8o. Tinduka. (Diospytos Cembryapteres, Hindi~Tendi)—
It is mentioned in the early Buddhist and Jain canonical works
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and: by Caraka. Amara. mentions a vatiety called Kikatindnka.

81. Tintigika. Same as Cifed.

82. Todana. mentioned by Suéruta among sout fruits.

83. Tada. (Mulberty?, Hindi-Sabatit? )—mentioned by
Caraka.

84. Truasimya. (A kind of Jasmin, Hindi-Ketzki?)—men-
tioned in the Yajurveda and the Athasvaveda,

85, Udumbara. (Ficus glowmerata, Hindi-Galar)—mention-
ed in the Yajutveda and the Atharvaveda.

86. Urmépa. (Pear?, Hindi~-INaspati?)—DPeats according to
Yuan Chwang were introduced into India by the Chinese.

87. Vartaka. (Btinjal, Hindi-Bergan)—mentioned by Caraka.
De Candolle thinks it is indigenous.

88, Vasira. (Hindi-Saryavartaphala)—mentioned by Sustruta

89. Vatama. (Almond, Hindi-Badim)—Caraka mentions it
among dty fruits. According to the Dicy. of Eco. Products it
went from Persia to Asia Minot. (For details please see Dr.
P. K. Gode’s asticle).

9o. Vibbitaka. (Tetminalia bellerica, Hindi-Babedi)—men-
tioned in the Rg-veda (III 86.6 and X 34.1).

o1. Vikasikata. (Flacoutlia vamontchi)—mentioned in the
Yajurveda. A thorny tree.

92. Vetraphala. (The soft sprouts of Catamus Rotang,
Hindi-Besir Ke Ajsikur).

93. Vrksamla. (Hindi-Kokam)—mentioned by Kautlya
among sour fruits.

E. Vegetables.

1. Agastya. (Agita, Hindi-Hatiyi)—Flowers are cooked.
Caraka Sikavarga.

2. Agnimanthaka. (Premwna Inlegrifolia, Hindi-Arai)~—Sus-
ruta.

3. Aldbu. (Lagenatia vulgaris, Hindi-Lanki)—Probably
used by Proto-Australoids. Fruit is cooked. (Yajurveda, Av.
VIIL 10.29 etc. '

4. Aluka. (Tubets)—Caraka mentions Pipdaluka etc.,
Suérata also mentions Madbvalnka, Hastyiluka, Kisthiluka, San-
khiluka and Rakidluka,

5. Awlikikanda. A bulb grown in Assam., Caraka.
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6. Apdiki. (Nymphal alba)—Av. 1V. 34.5. TIts flowers
wete eaten.

7. Askalogya. (Root of little blue lotus) Caraka,

8. Asuri. (A kind of Brassica, Hindi-Rd7) Caraka.

9. Afvattha. (Ficus religiosa, Hindi-Pjpal) Caraka.

1o. Avaki. (Blyxa otyzetorum, Hindi-Sivar)—Kashmir
potherb-Yajurveda and Av, IV. 378.

11, Avalpyi. (Same as Bakwer, Hindi-Babaci) Caraka.

12. Bbapdi. (Ladies finger?, Hindi-Bhindi?)—Caraka, Ac-
cotding to Rajanighantu it is ma#jistha.

13. DBilvapatra. (Leaves of aegle marmelos, Hindi-Be/-&e-
Patte) Caraka.

14. DBimbipatra. Leaves of the large flowcered Bryonia.
Leaves ate cooked.

15. DBimbitika. (Latge flowered Bryonia, Hindi-Kundara?)
fruit is cooked. Suéruta.

16. Bisa. (Lotus stalks, Hindi-Bpis) Caraka, The diggers
of lotus stalks are mentioned in the Rv. VI. 61.2. Probably they
wete caten,

17. Brbats. (Indian Night shade, Hindi-Bags Kaferi) Suéruta.

18.  Cukramarda. (Ovalleaved Cassia.)

19. Cingers. (Indian Sorrel, Hindi-Canpatid) Coraka. A
leafy vegetable.

20. Cafien, (Water cressa or Catchorus Aentan—gulatis,
Hindi~Cafien) Caraka. .

21, Cilli. (Putple goose-foot, Hindi-Badd Bathui) Caraka.

22, Ciinda. (Snakegourd, Hindi~Cacendi) fruit is cooked
Cataka.

23. Cirbbita. (A kind of cucumber, Hindi-Ph##) Kautilya,
Caraka.

24. Citraka. (Plumbago zeylanica, rose coloured lead wort,
Hindi-Ci#g) Kautilya, Caraka.

25. Emaruka. (Cucumber, Hindi~Kakadr)—Caraka.

26, Gapdira. (Hindi-Kagna Zimikand) Caraka.

27. Gadgernka. (A little thotny plant bearing a white
nectareous flower) Caraka.

28. Gajilva. (Elephants foot?, Hindi-Gagavdn of Gojibhi)
a leafy vegetable. Caraka.

29. Gr#jana. (Cattot root, Hindi-Gdjar) a toot. Caraka.

18 '
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30. Jwaka. (A plant growing on the Himalyas having a
bulbous toot and having round and long leaves. Pentaptera
Tomentosa) Suéruta.

31. Jiwanti. (Satsaparila, Hindi-Jawanti) Best pot hetb.
Caraka.

32. Kadalj. (Plantain, Hindi-Kel7) Flowers and fruit are
cooked. Sugtruta. See fruits. -

33. Kakamdasi. (Nightshade Hindi-Makoya) Caraka.

34. Kikarigoli. (cowhage) Caraka.

. Kajambi. (Red Malabar night shade, Hindi-Kalami Sak)
Caraka a leafy vegetable.

36. Kalasika. (Maraya Korniji, Hindi-Czkd) Caraka, a
leafy vegetable.

37. Kaldya. (Field pea, Hindi-Mazar) Kautilya II. 12.7 and
Caraka. See pulses.

° 38. Kaliiga. (Water melon, Hindi~Tarbazd) Suruta.

39. Kantakdriki. (Bitter sweet night shade, Hindi-Kaeri)
Suéruta.

4o0. Karavella. (Mosmodica, Hindi~Karels) Fruit is cooked.
It is called Kariyrnia in the Kadyapa Sam. It is mentioned in
the Jain canonical works and Suéruta.

41. Karbudira. Hindi—Kamdar. Caraka.

42. Karkirnka. (Vety small pumpkin, Hindi-Chotd perba)
Suétuta.

43, Karkafa. Same as Karkotaka, a kind of Patola. Caraka.

44. Karkati. (a vatiety of cucumber, Hindi-Kakadi) fruit is
cooked.

45. Karkotaka.  (Motmotdica chatantia, Hindi~Kakodd).
- Caraka.

46. Kasernka. (Cyperus rotundus, Hindi-Kasers) a root—
C araka, See fruits.

Kaghillaka. (A pot hetb, Red vatiety of Pumarnavd)
Cataka Ky akavarga.

48. Kelgta. Same as kembuke, Hindi-Kemud or kobi, Tuber
is eaten. Caraka. :

49. Kofdtaki. (Luffa pentandra, Hindi-Kagavi Torai) Fruit
is cooked. It is indigenous according to the Dicy. of Eco.
Products, Vol. V, p. 94. Kautilya, Sufruta.

so. Kovidira. (Bauhinia wvatiegata, Hindi-Lal Kacandr)
Kautilya. Caraka.

- . -
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51.  Krauficadani. (a water tubet, Hindi Kasneadan) Caraka.

s2. Kalaka. (Hindi-Kereli or Parval bhedd) Caraka.

53. Kumargiva. Hindi-[#vassks. Cataka.

54. Kumnda. (Nympha lotus, Hindi~Safed Kamal) Av. IV.
34.5, Caraka.

55. Kuntalika. (Phyalis Indica, Hindi-Pansokbd) Susruta.

56. Kasmapda. (Pumpkin gourd, Hindi~S#iphals) Pruits
is cooked. It is considered the best vegetable. Caraka.

57. Kusumbba. (Safflowet, Hindi—Kasin) Kautilya, Caraka.

58. Kutheraka. (A kind of holy Basil, Hindi~T#lasi Bleda)
Caraka.

59. Kutifijara. (Wild Goose foot, Hindi-Jangli Bathna).
Caraka.
. Go. Kutwmbuka. (Hindi~Gamai ke patte) Same as Dropapuspi.
A leafy vegetable. Cataka.

61. Laksmapi. A plant having upon its leaves ted spots
Av. II. 25.3, Caraka.

62. Ldrgali. (Hindi Kalihiri) Caraka.

63. Lafapa. (Allium sativam, Gatlic root, Hindi-Labasun)
A tuber. Kasyapa Sam.

64. Lopikd. (Common Indian Parselone, Hindi-Lani ot
Kulfi) A leafy vegetable. Cataka Sakavarga.

65. Lottaka. Hindi-Laba marisa Caraka, §ikavarga.

66. Mandikaparyi. (Indian pennywart, Hindi-Brabmi) Cata-
ka and eatly Jain canonical wotks.

67. Mdrisa. (Amatanthu olevaceus. Hindi-Marisa) A leafy
vegetable.

68. Muarnwaka. (Vanguetia spinosa, Hindi-Marad Kautilya.)

69. Mdsaparni. (Tetamus labiolis ot Glycine labialis, Hindi-
vananradd). (Av. 1. z5.3. Caraka Sikavarga) Dhanvantti I
136 calls it &dmboji which shows that, it was gtown in Kamhoja
region.

v0. Methikd. (Fenugtreek, Hindi-Afeth7). According to Dr.
P. K. Gode it was impotted from Persia. Suéruta mentions
Aévabald which is a vatiety of mezhikd. According to the Dicy.
of Bco. Products (VI iv p. 86) it is wild in Kashmir. The word
methaka is mentioned by Dhanvantati (See Dr. Gode’s article.)

71. Malska. (radish, Hindi-Ma) Caraka. Sakavarga.
Soft untipe radish is considered good. :
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72. Mu#jitaka, (Nibn grown in Notthern India specially
Kashmir, whete it is called Mohoyaka.) Caraka.

73. Nadi. (Catchorus Oiltarius.) Caraka.

74. Naliki. (Hindi~Nddi kd Sak) Same as Kdilasika.

75. Nalini, Same as Bise, Hindi-Bhbis. Caraka.

76.  Nandimisaka., (Hindi~Undi manavaka) Caraka.

77. Nimba. (Margosa tree, Hindi-Ni») Caraka.

78. Nispava. (Flat bean, Hindi~Bbatbarns) Caraka.

79. Nyagrodha. (Ficus benghalesis, Hindi~Bad) Rv. 1. 24.7.
Caraka. '
. 8o. Pdlatikya. (Spinacia aleracea, Hindi-Pdlsk) a leafy
vegetable. Early Jain canonical wotks, Caraka.

81. Panasa. See fruits.

82, Palapds. (Allium Cepa, Onions, Hindi~Pysz) A root.

According to the Dicy. of Eco. Products it originated from’

Persia and Afganistan. Patafijali, Ap. Dh. Su. I 17.26.

83. Parpataka. (Justicia procumbance, Hindi-Pittapipada)
Caraka. .

84. Parvapi. Same as Indra Viarnpi. Caraka.

85. Pathd. (Velvet leaf. Hindi-Pgrha) Av. II. 27.4. Kautilya
and Caraka. .

86, Paola. (A kind of snakegoutrd, Hindi~Paraval) Fruit is
cooked. Probably used by eatly Dravidians. Buddhist cano-
nical works and Caraka.

87. Phafiji. (a kind of leafy vegetable same as Bharirgi)
Caraka.

88, Piluparps. (Hindi-Marbel) Cataka.

89. Pindaluka, (A white variety of Alocasia, Hindi-Raza/a?)
a root Kautilya, Caraka.

90, Plaksa. (Ficus arnottiana, Hindi-Pikhun) Yajurveda
and Av. V. 5. Caraka.

o1. Prapupnida. Same as Cakramarda. Caraka.

92. Punarnavi. (Hog’s weed, Hindi~17sakbapard) Suéruta.

93. DPuskarabija (Nymphaea. Stellala, Hindi-Kamalgattd) Rv.
VL 16.13 etc. Cataka, Sakavarga.

94. Raaksavaka also called Dugdhika. Caraka Sikavarga.

95. Rdjamdsa. (Cowpea, Hindi-Rgjamai) See Pulses. 'The
Hindi word Jobia is from the Greek word ILobos. Accotding
to De Candolle it is a native of Brazil and came to India from
Mauritius. (Vol. VI o1 p. 186).
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96. Sakulddan;. (Putple Lippa, Same as Jalapippali, Hindi~
Katuki ot Jalapipal). Catraka Sikavarga.

97. Sdmali. (Bambax Ceiba, Hindi-Sewal) Flowets ate
cooked. Rv. VIL. so0.3 etc. Caraka.

98. Sdlnks. (Nymphaea lotus, the toot of waterlily,
Hindi-Kamalkand) Av. IV. 34.5, Caraka.

99. JSapa. (Crotalatia -juncea, Hindi~Sans) Av. IL 4.5,
Kautilya and Caraka.

100. Sdtali. (Soap nut acacia, Hindi-S#tali) Suruta.

1o1. Saranigestd. Satme as Madjisthe, Hindi-Majithd) Caraka.

102, Sarpackatrika. (Mushtoom, Hindi~Kbumbi) Cataka Sak-
avarga.

103. Sarsapa. (Btssica Campestris, Mustard, Hindi-Sarsor)

leaves and stalk. Chand Up. II. 14.3, Caraka.

104. Satapuspi. (Leaf of Dilseed, Hindi-Says) Vagbhata IL
According to Dicy. of Eco. Products VI. 1.187 it is a native of
India.

105 Satavari. (Asparagus tacemosus, Hindi-Satdvar) Kautilya
Caraka.

106, Sati. (Long Zedoary, Hindi~Kavar) Same as Karcdra
Caraka.

107. Satina. (a kind of pea, Hindi~Matar) Sustuta. See
pulses. *

108. Simbi. (a legume) Fruit is cooked. The Hindi word
Sem seems to be derived from it. Kautilya.

109. Sigre. (Motingapte tygosperma, Hotse radish tree,
Hindi~Serjana) a leafy vegetable. It is also called Sasbhafjona.
Kautilya.

110. Sipavrnta. Same as Cirbbita. SuStuta.

111. Shsmitaka. (Myxa, Hindi~Lasord) See fruits.

112, Sreyasi. Same as Gajapippali. Catraka.

113. Srigata. (Trapabispinosa, Hindi-Singhida) See fruits.

114. Sudarsana. Same as Vrsaparpi. Mbh. Anu. 91.42.

115. Sunisappaka. (Naisilea qudrifolia, Hindi-a kind of
Mezthi). Cataka Sakavarga.

116, Sarapa. (Yam. Hindi-Zamimkand) According to the

_ Dicy. of Eco. Products (Vol. VI (i) p. 363) it is indigenous

in India. Caraka. Sdkavarga.
117. Swusd. (Same as Kdsamarda, Hindi-Susavi or Kassundi)
Cataka. Sakavarga,
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118, Swarcdl. (Sunflower, Hindi~Hulhul) Caraka. Sdkavarga.

119. Talapralamba. ‘Tender leaves of palm tree. Caraka.
Sakavarga. '

120. Tapduljpaka. (Prickly Amaranth, Hindi-Canldi  kd
bhedd) a leafy vegetable. Caraka. Sdikavarga.

121. Tarupi. a tubet also called Szha (Sustuta).

122, Taruta. (Hindi-Tiratkand) Cataka. Sikavarga.

123, Tilaparpikd. Hindi-Hulhnl Same as Swyarcald. Catraka.

124. Tindifa. (a kind of Cucumber, Hibiscus ficulneus,
Hindi-Tinda?) Fruit is cooked, According to the Dicy. of Eco.
Products it is indigenous.

125. * Trapuga. (a kind of cucumber, Hindi-Khiré) mainly
grown in nosthetn India. (Caraka)

126. Typarpi. Same as Hamsapidikd. Caraka.

127. Upodaki. (Basella cardifolia, Indian Spinach, Hindi-
Poi) a leafy vegetable—Caraka.

128. Udumbara. (Ficus Glemorata, Hindi-Gular). Caraka,

129. Ursbnka. (Cocumis melo, Hindi-La/ Arapda) Rv. VIL
59.12. Yajurveda, Av. XIV. I. 17. and Su$ruta.

130. Urvdgrnka, (Cucumis sativus, Hindi-Kacariyd) Rv. VIL
59.12. Caraka.

131. Utpala. (Blue lotus, Hindi-Nile Kamal). Cataka.

132. Vajrakanda. a tuber mentioned by Kautilya.

133.  Vanisarkura. (shoots of a bamboo, Hindi-Baris Ae
Asikur). Cataka.

134, Vanatiktaka. (Same as Kiratatikta. Hindi-Kilameghd).
Caraka.

135. Varsabbi. (Boetrhavia diffusa.)

136, Virtika or Vyntika. (Btinjal, Hindi-Besgan) Fruit is
cooked. Probably it was used by Proto-Australoids. A fruit like
brinjal can also be seen in Ajanta paintings. De Candolle thinks
it is indigenous. (Caraka and Jain canonical works.)

137. Varnpd. (Cratacva nutvalla, Hindi-Vamd) a leafy
vegetable. (Av. VI. 85.1 etc))

138, Vistnka. (White goose-foot, Hindi-Bathui) a potherb.
Considered good, (Cataka and Jain canonical works.)

- 139.. Vatsadani. (Coculus Cordifolius, Hindi-Gilgya) A leafy

vegetable Caraka. It is called Gudies by Suéruta.
140. Verragra. (Soft sprouts of Calamus Rotang, Hindi-
Bent ki Agla Bhig) Cataka, Vagbhata II.
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141, Viddrikand. (Canvovulus paniculatus, Hindi-Bilaikand)
a toot, Caraka.

142, Vrkgddani. (a patasite, Hindi-Bandi) Susruta,

143. Vykadbimaka, Probably same as Trivrta Cataka.

144. Vrysapuspa. (Hindi-Aduse k3 phal) Caraka,

145. Yatuka, (White Sdlaparni) Caraka,

146. Yavdni. (The leaf of Bishop’s weed) Caraka. .

147. Yaasika. (kind of Vastuka, Hindi-khet papadi) Grown
in Bengal. Caraka.

148. Yithiki. (Jamitum atuiculatum, Hindi-J#4) Susruta.

F. Spices.

1. Ajagandbi. (A vartiety of Yavini) Cataka. Su. 27.176.
2. Ajgi. (Commin, Hindi-Z#d) Kautilya IL 15.21.
Caraka and Su$tuta call black cummin Karawf and a thick variety
is called Kwpeikd. The Sansktit word Jiraka seems to have been
derived from the Persian word Zitd hence it seems that it was
introduced into India from Petsia (Dicy. of Eco. Products Vol.
II, p. 643) According to Watt it is indigenous in Egypt.
3. Ardraka. See Stagavera, Casaka. Haritavarga.
4. Arjaka. Same as Kutheraka, Caraka. Haritavarga.
5. Afvabali. Tt is a vatiety of Merhika.
¢ 6. Audbbida. (Kitchen salt, Hindi-Kae Namak) Kaut. I1.
15.16.
7. Bhustrpa. (Andropogo Martini, Hindi~Gandhatrpa)
Caraka Su. 27.170. Vigbhata II Su. VIL
8. Bida. (Black salt, Hindi-Kdlé Namak) Kautilya IL
15.16.
9. Cayya. (Piper chaba, Hindi~Caba) Vagbhata II. Su. VI.
10. Citraka. (Plumbago Zeylanica, Hindi~Citg) Kautilya.
11. Coca. (Cinnamon Zeylanica, Hindi-Dakini) Kautilya.
According to the Dicy. of Eco. Products Vol. II, p. 317 it is a
native of Sumatri.
12. Coraka. XKautilya. II. 15.21.
13. Damanaka. (Antemisia vulgaris) Kautilya and Caraka.
14. Daruharidré. (Amomum Xanthotirihon) Kautilya.
15. Dhanyaka. See Kustumburn.
16. Eli. (Catdamaom, Hindi-Ia/dyai) According to the
Dicy. of Eco. Products (Vol. IL p. 227) it is indigenous in moun-
tain tracts of S. India, Kautilya uses it in the preparations of
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decoctions for causing madness. Pliny mentions four vatieties
green, teddish and black, short and black and motted with a
faint smell. Amarasiriha mentions the two vatieties, the large
and the small one.

17. Gapdira. See vagetables. Caraka Su. 27.169.

18.  Gamrasarsaps. (White mustard, Hindi-Safed Sarsor)
Kautilya II. 15.21.

19. Grijana. A small variety of gatlic. Suétuta calls it
a vagetable liked by Yavanas and Dhanvantari calls it Mleccha-
kanda i.e. a tuber liked by non-Atyans.

20. Haridra. (Corcum longa, Turmeric, Hindi-Ha/d;) The
wotd seems to be of Austtic origin. According to the Dicy. of
Eco. Products (Vol. II, p. 659) it is a native of South Asia.

21. Haritaki. (Terminilia Chebula, Hindi~Had) Eatly Bud-
dhist canon and Kautilya II. 12.5.

22. [Hirgn. (Asafoetida, Hindi-Hing) Mahivagga VI 7.
The Kayapa Samhitd calls it Balhika which shows that it was
imported from Afghanistan.

23, Jalapippali. A kind of pepper which grows in water
Caraka Su. 27. '

24, Jambira. See fruits.

25, J#tiphala. (Nutmeg, Hindi~Jdyaphal) Susruti and Kas-
yapa. According to the Dicy. of Eco. Products (Vol. IV, p. 473)
it is a native of Maluccas.

26, Jiraka. See Ajdjr.

27. Karpara. (Camphor, Hindi-Kepir) Sustuta Su. 46.202.

28, Kamfkola. (Cubelia officinalis, Hindi~S74alacin) Susruta
Su. 46.202. According to Dicy. of Eco. Products (Vol. VI (i),
p. 257) it is a native of Java and Sumatta.

29. Kasamarda. (Cassia Occidentalis, Hindi-Kasaunds) Susruta
Su. 46.221.

30. Kastirikd. (Musk, Hindi~Kastirs) Suruta Su. 46.204.

31. Kesara, also called Kumkuma (Saffron, Hindi-Kesard)
Amara I 6.124. It was brought from Kashmir and Afghanis-
tan, and also exported to Arabia,

32 Kbadira. (Acacia Catechu, Hindi-Khair) used in pre-

pating betel leaves (Rv. II. 53.19 ctc.). According to the Dicy.

of Eco. Products (Vol. II, p. 203) it is 2 native of Moluccas.
33. Kbardfva, (Black cummin, See Ajaji)|Cataka Su, 27,170,
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34. Ksavaka. (Centipeda or biculatis, Hindi-Naka Chikkanr)
Suéruta Su. 46.221.

35. Kirdtatikta.  (Gentiana chitrayita, Hindi~Cirgyata)
Kautilya. It was probably grown in the countty of the Kiratas.

36.  Kustumburs. (Cortiandet, Hindi-Dhaniyi) Same as Dhin-
Jyaka. 'The word Kustumbutu seems to be a Dravidian wotd.
(Panini (VL 1.143) Kautilya II 15.21.)

37. Lafmna. (Gatlic Hindi-Labasan), Cataka. Haritavarga.

38. Lavapa. (Salt. Hindi-Namak) Av. VIL 76.1.

© 39. Lavarga. (Cloves, Hindi~Lozig) Pliny mentions cloves
as an atticle of trade. According to the Dicy. of Eco. Products.
(Vol. II, p. 203) it is a native of Moluccas. Su$ruta 46.202.

40.  Marica. (Black pepper, Hindi~Kalk Mircay (Ap. Dh. Su.
L 7. 20.12. Mahavagga VI. 6 and Kaut, TI. 15.21.) Periplus states
that it was exported to jthe Arabjan Sea potts in the 1st centuty
A. D. Pliny mentions both the white and black varieties. Pro-
bably it grew at Dharmapattana (Calicut?) as Amarasithha (IL
9.367) calls it after the town. But the Dicy. of Eco. Products
(Vol. II, p. 202) regards it as indigenous in the Moluccas,

41. Maravaka, (Vanguetia  spinosa,  Hindi-Margarels)
Kautilya. '

42. Milaka. See vegetables. Cataka. Haritavarga.

43. Masta. (Cyperus rotundus, Hindi-Mozhs) Kautilya.
Amara calls it Kuywwinda probably because it was grows in the
Kuru countty).

44. Ndgakesara. (Calophyllum inophyllum) Vagbhata II
calls it Pummniga.

45. Palipdn. (Onions, Hindi-Pyay) Caraka. Flaritavarga. See
vegetables. '

46. DPippalz. (Piperpe epuloides, Hindi-Pipal) It was pro-
bably used by Ancient Dravidians as it was exported to Assytia in
the 14th centuty B. C. It is mentioned in the Av. VL 107.4.
It is called #gand in the Sat. Bra. III 4.3.13. Xautilya and the
authots of medical works mestion it as one of the very impottant
spices. According to the Dicy. of Eco. Products (VI (i), p. 258)
it is indigenous in India.

47. Pippalimila. (Piper afficinaram, Hindi~Piparamil) Vag-
bhat II, Su, VL
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48. Phgaphala. (Arecanut, Hindi-S#pari) In Kautilya’s
time powdered arccanut was used to flavour cettain varieties of
liquors. It is a native of Malaya and seems to have been introduced
into India by the Austric people. (Dicy. of Eco. Products Vol.
I, p. 291 and Vol. VI (iii), p. 323) It was used in prepating betel
leaves (Kasyapa Sarh. Bhojana kalpa 39).

49. Rgyika. (Brassica, Hindi~Rda7) A species of Brassica
was grown in the Indus Valley. It is called Bgjz in Av. VII,
6.3. In Caraka it is called .Jsar7 probably because it was mainly
used by the non-Atyans.

50. Romaka. A kind ot salt. Sudruta.

s1. Saindpava. (Rock salt, Hindi-Sendhd Namak) Bth. Up.
II. 4.x2.

s2. Sdlpyamyrstaka. Caraka. Haritavarga.

53. Samudra. (Sea Salt, Hindi-Samudra Namak).

54. Samvarcala. (Hindi-Sercal Namak) Kautilya 10, 15.16.

ss. Siddbartha. (White mustard, Hindi-Sarsos) same as
Ganrasarsapa.

-56. Sigrw.  (Hyperanthera moringa) Caraka. Haritavarga.
See vegetables.

57. Sragavera. (Lingiber officinale, Hindi~4dsrak) The word
scems to be of Austric origin in the Av. IV. 35.5 it is called
Adgra. 1t is mentioned by Kautilya.

8. Sumhi. (Diyginger, Hindi-Saupsh) Caraka “calls it a
panacea. (Vifvabhesaja) See Syrgavera.

59. Susavi. (Carum Catui or Caraway, Hindi-Susars).

6o. Tejapatra. (Cassia, Hindi~Tejapar) Vaghbata IT, Su. VI

61. Talasi. (Holy Basil, Hindi-T#/s7) The word seems to
be of Dravidian origin. The plant is mentioned in the eatly
Buddhist canonical wotks. Caraka Su. 27.167.

62. Tumburn. (Zanthoxylum Alatot, Hindi-Tumbary)
Caraka Su. 27.169.

63. Tvak. (Cinnomomum Zeylonicum, Hindi-Dakini) Vag-
bhata IT Su. VI. Kautilya calls it Cocz See Coca. ‘

64. Udbbeda. (a kind of salt).  Cataka Su. I. 88.89. See
Audbhid.

65. Ulfira. (Hind~Khas) Kautilya.
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66. Vaca. (Lerumbet, Hindi-Bacs). It is also called
Sthila granthi.

67. Vibbitaka. (Terminalia blenca). See fruits.

68. Visvabbesaja. See Suntthi Caraka. Haritavarga.

69. Yavaksdira. (Nitre, Hindi-Japakhdr) Sugruta.

70. Yavawi. (Hyoscyamus niger, Hindi~Kburdsini Ajaviyana)
Caraka Su. 27.168.



APPENDIX VII
FOOD PREPARATIONS
A.—Vegetatian

1. Abbyisa. Green batley in ears when parched and beaten
with a pestle and mixed with gnde. (Panini, Aptpadivarga, Amara,
Vaigya. Vag. L Su. 10. 66).

2. Ambatthika. A sweet prepared with mango. (Angv.

p. 182), k
3. Ambila. (Hindi-Sirkd)—Vinegar. It is called Sukta

ot Cukra in the medical works. (Jitakas, Caraka Su. 27, 284.
Suéruta Su. 45.212). 4

4. Awiksi. Solid patt of 2 mixture of curds and boiled
milk, (Yajutveda and Sat. Bra. IIL. 3.3.2.)

5. Apapa. (Hindi-Pui)—A. cake made of tice or batley
meal cooked in clatified butter on slow fire. Honey was mixed
to sweeten it. It is probably the ecarliest sweet known to us.
(Rv. x. 45.9). Cakes prepated with broken pieces of tice ate also
mentioned (Kapapivam, J. 109 and Jain canon). Panini mentions
apapas staffed with fried wheat flour (cdrpstdh apipap). Caraka
(Su. 27.268) mentions pgpas prepared with the addition of milk
and juice of sugarcane. (Ky#oksurasa papakah). Vagbhata 1
mentions five varieties of cakes :—

(1) Cooked in a pit heated with chaff fite (Kukdilapakva).

(2) Cooked in an earthen potsherd (Kdrpara-pakvd).

(3) Cooked in a Bhrastra (Bbristra pakva).

(4) Cooked in a kandu (Tandira in Hindi) (Kandu pakvd) and

(5) Cooked on live charcoals. (Asngdra pakva).

6. Asmta. Vegetables preserved in vinegar, Suéruta Su. -
45. 211,

7. Aukala. Green ceteals in cats when patched. Vag.
I Su, X. 66.

8. Avargmna. Pulses cooked with spices. First mentioned
by Baudhayana. (Dh. Su. IV. 7.7. and Gt. Su. II. 8.4.) The
Anguttara Nikaya IV. 108.112 calls it Aparappa. (See Dt. Gode’s
atticle on Avardnna).
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9. Bhakgya. (Mithsi in Hindi) Sweets in general. Good
quality sweets ate called Uwdvaca bhaksya (Ram. 61.14). In
Suéruta’s time sweets were dressed with fruits, meat, preparations
of sugatcane juice and mdss. (Suftuta Su. 46).

To. Bhakta. Same as Odana (Pinini IV. 4.10. Barly Bud-
dhist canon and later).

11. Bbargja. Same as Dhandp. (Ap. Dh. Su. I 5.17.19).

12. Blystadhinya. (Fried grains). Caraka (Cikitsa 20.37)
shows that parched grains such as Mudgs, Masira and Kalgya wete
in common use. (See Dt. P. K. Gode’s Atticle on Fried Grains
A. B. O. R. L Vol. XXVII pages 56-82).

13. Bhitakiraka. A mixture of curds, groats, parched tice
and sesame which was used to drive away evil spitits. (Angv.
p- 64). :

14. Capakandana. Rice cooked with gram pulse. (Matsya
Pu. 268. 6-30).

15. Cars—cooked rice from which watet was not strained.
The grains became soft but remained distinct (Sabara on Jaim.
X, 1.42)).

16, Citranna. A cooked ptrepatation of many cereals?
(Baudh. Gr. Sesa. Su. p. 206, Yaj. Sm. L. 304).

17. Dadbanvat. Probably a kind of cheese with two vatieties
one with pores and the other without pores. (Rv. VI, 48. 18.)

18. Dadbifara. Cream of curds. (Mrechakatika, Act. I
p. 47 Cal. 1938). ,

19. Dadhyodana. (Dabi Céval in Hindi) Boiled tice mixed
with curds. Bthad. Up. VI 4.15.

20. Dbanap. (Hindi-Bawrz) Parched barley. (Rv. L 16.2,
etc.) Sprouted and parched barley is also mentioned (Caraka Su.
27.265). .

’ 251. Dhosaka. A saline preparation of pulses mixed with
spices and fried in clatified butter (Manasolldsa III. 1491-1494).
22. Didlikd. (Hindi~Mathari ot Divale) Saline small cakes
prepared with wheat flour fried in clarified butter. (Angv. p. 182).
23. Dagdbandana. Boiled rice mixed with milk. (Angv.
. 64).
’ ‘:)4. Gandika. Sweets of wheat flour with guda stuffed in-
side, (Suéruta. Su. 46.394).

25. Gharika. (Gharage in Marathi) Round cakes of Miga
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flour with five ot seven holes ftied in oil till theit colour became
ted. (Mianasolldsa IIL. 1401-1403).

26. Ghayapuppa. See Ghriapira. (Uva. 1. 34).

27. Ghola. (Hindi-Lassi) Cutds churned with entite butter
in it. (Su$tuta Su. 45.85). .

28. Ghrtandana. Boiled tice mixed with clatified butter.
(Sankh Aran. XII. 8.)

29. Ghrtapira. (Hindi-Ghevara). A cake prepated with
fine wheat flour mixed with milk, and fried in ghee. It is then
coated with sugar. Also called Havispira. (Sustuta Su. 46,
. Uva. L 34).

30. Gudandana. Rice boiled with treacle. (Baudh. Gr.
Sesa Su., p. 258, Bhatata IIL. 36-39. Augv., p. 64).

31, Gulalavapiya Gol papadi in Gujarati. Eatly Jain canon.

32, Huadyanmgavina. Butter churned out of the curds pre-
pated from the previous day’s milk. (Suruta. Su. 45.94).

33. Haridrodana. Rice cooked with turmetic, (Baudh. Gr.
Sesa. Su., p. 258).

34. FHolaka. Same as Ulnmbih.

35, Idariki. Circular balls of fermented fine Mdsa flout
fried in clarified butter. Spices were mixed before eating. (Mina-
sollasa XIII. 1400-1401).

36, Istaka. A sweet prepatation mentioned in the Viyu
Putidna. (80.47).

37. Kaccara. ‘The dry pieces of a cucumbet ftied in ghee
ot oil. (Bhavisayatta-kahd XII 3. Vildsavatikatha).

38. Kambalika. A soup ptepared with whey, some toots,
viscous sediment of sesame and vinegar. (SuSruta. Su. 46. 381).

39. Ka#jika. According to Dr. Buttow sout tice gruel was
used by Drtavidiaps. It was very populaf in Kafici and Avanti.
Two vatieties ate mentioped in the Su$tuta (Su. 45. 213-214),
one prepated with the husk of cereals (#5dmbr) and the other pre-
pated with food grains (Dbdnyimla) (Vin. 1. 203, Amar. I11. 9.39).

4o. Karambba. (Hindi-Dabi-Sattn). A kind of potridge
made of parched batley flour mixed with curds, clatified butter
ot Soma juice. (Rv. IIL 52.7. etc.)

41. Kéaséra. (Hindi~Kasir) A ptepatation of wheat flour
ftied in ghee and mixed with milk, granulated sugar and aromatic
spices. (Manasollasa IIL. 1386-87).
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42. Kapakarpa. (Hindi-Kalmi Bagé) Preparation of pea pulse
ground, fumigated, and mixed with spices and fried in clarified
butter. (Manasolldsa III. 1394-97.)

43. Katthapijja. A gruel prepated from rice fried in clari-
fied butter (Uva. L. 33.).

44. Khada. A soup prepated from fruits. (Dalhapa on
Sustuta. Su. 46 S. 376, Angv., p. 179) ot a preparation of sedi-
ment of sesame cooked with aromatic spices. (Nak on Suruta
Su. 46.381.)

45. Khgjjaka. (Hindi-Khiiz) A preparation of wheat flour
fried in ghee. (Su$tuta Su. 46. 399) Sweet Khgjjakas are also
mentioned (Uva. L. 34).

46.  Khapdapika ot Khindava (Hindi-Kbardks mithai) sweets
ptepared from sugarcandy. (Ram. Bal 53.4).

47. Kilgta. Liquid part of inspissated milk but Dalhana
uses the wotd in the sense of solid part. (Kautilya IL 29.27.,
Caraka Su. V. 9, Susruta Su. 46).

48. Kpsara. A dish prepared with sesamum and tice cooked
in milk, In Dalhana’s time it was a dish ptepated with Seasamum,
rice and Mdsa. (Av. V. 5 Sad. Bra. V. 2 and Grhya Sitras).

49. Ksaralwapa. Saline preparations which were probably
highly spiced. (Gthya Stttas).

so. Ksirandana. (Hindi-&bir). The Rv. (VIIL 77.10) has
Ksirapikam odanam. Rice cooked with milk.

st. Ksiraprakira. A sweet preparation from boiled milk
inspissated by the addition of some sout, substance. Solid patt
was mixed with rice flour, formed into various shapes, fried and
coated with sugar. (Modetn—Rasgnlias?) (Manasollisa III.
1408-11,)

s2. Ksirasastika. Sastika rice cooked with milk. (Yaj.
Sm. I. 303, Angv., p. 64).

53. Ksiravata. Fried balls of Misa pulse poured into milk
and mixed with sugar. (Naisadha XVI. 98, Manas IIL. 1594).

54. Ksirgyastiki. A preparation of milk mentioned in the
Agni Purdna. (163.10).

55. Kulatthakdra.  Rice cooked with Kulattha pulse.
(Angv., p. 64).

56. Kulmdsa. (Ghughri in Hindi) Probably the early Dravi-
dians used this preparation. It was a coarse gruel prepared by
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stewing some infetior food grain and mixing it with treacle and
oil. (Chand. Up. L 10.2).

57. Kira. Same as Odana. 'The Angv. also mentions rice
cooked with oil, with mustatd and with leaves. (Angv., p. 64).

58, Karciki. Solid patt of inspissated milk. (Kautilya
II. 29.26, Cataka Su. V. 9).

59. Karcikdh vikreip. (Hindi-Phate bue didh ke kboe ki
Mizhai) Prepatations from inspissated milk (Suéruta Su. 46.403).

6o. Ladduka. Same as Modaka. (Naisadha XVI 103, Bhavi-
sayatta XIL.- 3).

61, Lgjap. (Hindi~Dhin-ki kbil). Parched tice. (Yaj. Sam.
XIX. 13 etc. Also see Madbulgiap).

62. Ldjamapds. A bevetage prepared with parched tice
(Av. V. 5.1).

63. Locikd. Delicious cakes prepared with wheat flour.
Probably which we call Lawai in Hindi (Bharata IIL. 36-39).

64. Madbugolaka. Same as Modakas. (Vin., Mv. 1. 43.
VL 25.3.)

65. Madbulgjah. Patched tice grains mixed with honey ot
Guda. (J. 476. etc. Kaut, IL. 15. Ram. Ay. 91.56.)

66. Madhumastaka. (Hindi-Paranpoli) A kind of cake pre-
pated from wheat flour stuffed with honey and aromatic spices
and cooked in ghee. Caraka (Su. 27. 265) calls Madbusirsaka.

67. Madbuparka. A mixture of curds, honey and clarified
butter (Bthad. Up. VL. 4.46).

68. Mgjjiké. Cutds chumned and mixed with sugar and
aromatic spices (Manasolldsa IIL 1573).

69. Mapnda. A gruel prepared with one part of some cereal
or pulse mixed with fourteen parts of water in which salt and
spices were used. (Cataka Su. VI. 28).

70. Mapdaka. (Hindi-Mapde) Loaf of bread prepatred with
powdered wheat or rice flour and mixed with salt, milk and
clatified butter. It was baked in a potsherd. (Mipnsolldsa IIT)
The Angv. (p. 182) calls it Mapdallaka and the Divyivadina
(p. 258) Mandalikd. According to Stikanthadatta same as Madhn-
mastaka.

71, Moansha. A paste prepated with parched barey or tice
meal mixed with honey watet ot curds. (Panini VI 3.60, Asv.
Gt. Su. IL 5.3, Caraka Su, VI. 28, Suétuta Su. 46.385).

-
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72. Mathita. Cutds churned without water. (Manasolldsa
II0L, 1571).

73. Modaka. (Hindi~Ladds) Sweets balls prepared with
the flour of tice or some pulse and sugar. (Mbh. Anu. 53.18
Angv., p. 182., Ram. Ay. 91.93, Suéruta Su. 46.396).

74. Morepdaka. (Hindi-Murapde) A sweet prepared with
inspissated milk in the shape of the eggs of a peacock. (Angv.,
p. 182).

75. Mrstanna.  (Hindi-Svadista bhojand) Savoury agreeable
dishes. (Ram. Bal. 53.3, Bharata III. 36-39). )

76.  Mudgandana. Rice boiled with Mudga pulse. (Sankh,
Aran, XII. 8.)

77. Murmura. A sweet preparation of wheat flout, guda
and some aromatic spices. (Brahma Purina).

78. Navanita. In the time of Sugruta it meant fresh
butter churned out of milk (Su. 45.93). Later the word was used
in the sense of butter in general.

79. Odana. Accotding to Dt. Buttow the Dravidians used
boiled rice. In the Rv. (VIIL 69.14) it has the sense of a mess
but in the Av. (IV. 14.7) and latet boiled rice. It is called Udan-
dana in the Brhad. Up. (VI. 4.16.) Suftuta (Su. 46) mentions two

. varieties of Odana one in which tice was well washed (dhanta)

and the other in which rice was not washed before cooking.
Odana wras prepated with clarified butter, meat, fruit, tubers,
pulses and milk. i

80. Pdlala. A sweet preparation made of powdeted sesa-
mum and guda (Kasikd VI. 2.135).

81. Pabaliki. Cakes of wheat flour fried in oil which were
not very hard. (Minasolldsa IIT, 1385). o

82. Paistika Bhaksya., (Hindi~Caval ke ate ki Mithdi) con-
fectionaty prepared from rice flour. (Suéruta Su. 46.401).

83. Pakti. TFithet same as Purodisa or a liquid preparation
as suggested by Dr. K.R. Potdar. (Rv.IV. 24.5 etc.).

84. Palalandana. Sce Tilandana.

85. DPasvandana. Five kinds of pure food grains wete

- mixed in this preparation.

86. Paraminna. It was prepared by boiling 4 patts of rice
(in weight) with 12 parts of milk, Six parts of clarified butter

19
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and 3 patts of Guds wete added to it. (Angv., p. 220. Bhojana
Kulthala, p. 28).

87. Parivipa. Same as Jgjdh (Yajurveda).

88. DParpata Vety thin cakes prepated with the flour of
some pulse, (Caraka Su. 27.271, Angv., p. 182).

89. DPatrikd. Small circular cakes of wheat flour placed
one over the othet and fried in oil. (Manasolldsa IIT 1385-86).

90. Pdyasa. (Hindi-Kbhir) Rice cooked with milk and mixed

with sugar. (Grhya Sttras).

o1. Payagyd. Same as Amiksd. (Tait. Bra. V. 11).

92. Phenaka. (Hindi-Pheni) Cakes of fine wheat flour coated
with sugar. (Angv., p. 182+ Subruta Su. 46. 399).

93. Pipdaka. A sweet prepatation similar to Madbumastaka.
(Caraka Su. 27.265).

94. Pipyika vikrti. A preparation with the viscous sediment
of sesamum which was used as a dry vegetable. (Dalhana on
Suéruta Su. 46.382).

95. Pistaka. Probably cakes made of powdeted rice.
(Panini IV. 3.147).

96. Polikd. (a sweet cake, Hindi~Pauli) ‘The Angv. (p. 182)
calls it Povaliki. 'The Minsolldsa mentions saline cakes baked on
charcoals (Argarapoliki) (111, 1375-83).

97. Preadgjya. A mixture of curds and minute globules
of butter in the Vedic times, later a mixture of clarified butter
and curds. (Rv. X. 29.6, Tait. Sam. IIL 2.62, Amara. Vaisya.)

98. Lrtbuka. (Hindi~Civda) Rice seeds when moist are slight-
ly parched and flattened by the strokes of a pestle. (Tait, Bra. I11.
8.14.3, Baudh Gt. Su. 1. 16.34). Cataka also mentions Przhukas
prepared with batley. (Su. 27.272).

99. Pipa. Same as Apipa.

too. Pipalika. (Hindi~Malpua) Small cakes of rice ot wheat
flour fried in ghee with ghee filled inside and coated with guda
and saffron, (Caraka. Su. 27.266).

1o1. Pirapa. Cakes stuffed with boiled and ground mwdga
pulse (maudga vesavird) (Vigbhata I. Su. VII).

102, Parikd. (Hindi-Papads). A cake prepared with gram
flour and fried in oil.

103. Parofdia. A large rice cake generally dipped in ghee
before use (Mait. Sam. Il 10 and Av. IX. G.12 etc.).

e 3
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104. Raga. A sweet liquid preparation from the juice of
sout fruits such as tamarind, rose apple, parisaka and citrus medica.
(Kasyapa. Bhojana. 48).

1o5. Rdgasddava. According to some authorities juice of
mango fruit cooked with spices and gude was called Ragasadava.

106. Rdjikdrdddha. A preparation of brassica with curds
which had a sharp pungent taste (Naisadha XVI. 73).

107. Rasdli. Same as Sikbaripi. (Ram Ay. o91.73. Mdh,
Asv. 89.40 Sustuta. Su. 46).

108. Sddava. A sweet preparation of sour fruits reduced to
thick consistency. (Vin. IV. 2.25, Kasyapa Bhojana. 48).

109. Saki. (Hindi-Sai#4) Flour of parched barley ot rice
gtains. (Rv. X, 71.2. Tait. Bra. III 8.14. etc.). They wete caten
both as a solid ball (Pindi) and a paste which could be licked
(Avalebika). In Susruta’s time Saksus were taken with acidic
fruits, ghee, guda, sugat, juice of sugarcane, grapes and honey
mixed with water. (Sustuta Su. 46.412).

110. Samitd. A preparation of powdered wheat flour stuffed
with boiled and ground Mudga pulse. (Susruta Su. 46. 398).

111. Samtiniki. (Hindi-Maldi) cream of milk.

112. Samydva. (Cirmd in Hindi) Sweet preparation made of
wheat flour fried in ghee and mixed with milk and gada (Panini
I 3.23). Sometimes aromatic spices were added to it.

113. Sara. Ortiginally cream in general, later the sense is
restricted to cream of curds. (Sat. Bra. IIL 3.3.2).

114. Sarkariputriki. (Kband ke khilone in Hindi) A doll of
sugar. (Naisadha XVI 104).

115, Saskuii. (Hindi-Khasti Pirz) A cake prepared with
tice flour mixed with sesamum fried in ghee or oil. (Eatly Jain
canon and Susrata Su. 46). The Brhat. Sam. (76.9) ymentions a
vatiety of Saskulikd which excited amorous desires. The Aagy.
(p. 182) calls a vatiety Dirghafaskulika.

116. Sattaka. ‘'There were many vatieties. One vatiety was
prepared by mixing curds with sugat and aromatic spices. Seeds
of pomegranate wete added to make it more delicious. Sustuta
Su. 46.397.

117. Samiraks. Probably in the sense of sour gruel in the
Vin. (l.210) and later.
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118. Seviki. 'Thread like preparation from refined wheat
flour, (Vildsavatikathd).

119. Sibakesara. A sweet preparation mentioned in Anta-
gadadasio, p. ro.

120. Sikbaripi. A vety popular preparation of cutds mixed
with aromatic spices and sugar. Also see Rasdlz. (Caraka Su,
27.276),

121, Sinddki vataka. Balls prepared by boiling some vege-
tables such as radish, pressing them to squeeze water and mixing
them with aromatic spices. (Dalhana on Su$ruta Su. 46.382).

122. Sobli or Swhdli. Cakes of wheat flour fried in oil on
a vety hot fire and coated with sugar. They were quite hard.
(Bhavisayatta. XII. 3. Manasollasa IIL 1384).

123. Srikbapda. Same a Sikbaripi.

124. Srikukkata. A preparation from oil cake which was
acidic in taste. (Vag. II Cikitsd 12).

125. Srtam. Boiled milk as distinguished from fresh milk
which is called Pratidhuk. (Sat. Bra. III. 3.3.2).

126. Sthdlipika. Rice cooked with milk specially for sacti-
ficial purposes. (Bth. Up. VI. 4.18, Asv. Gr. Sua. IL 1.5, 3.19).

127. SApa. Soups with pulses are mentioned in the eatly
Buddhist and Jain canonical works. Suétuta (Su, 46.310) men-
tions that some times pulses were slightly parched before cooking.

128. Suska Séka. Suftuta mentions preparations of sesamum,
oil cake, sprouted pulses and Sipddk7 under this category.

. 129. JSvastika. A kind of cake prepared with batley flour.
In shape it has a wider bottom and a pointed top. The sides ate
marked by signs. (Suéruta Uttaratantta 6o.33).

130. Takra. (Hindi-Magths, Buttermilk) It contained three
parts of curds with one part of water (Manasollasa. III 1572).

131. Takraudana. Boiled ftice mixed with butter milk,
(Angv., p. 220).

132, Temana. A soup prepared with curds. (Bhavi. XIL
3 Amara IL 9.44).

133, Tilandana. Rice and sesamum boiled in water. (Brh.
Up. VL 4.17). Yaj. Sm. XTI 287 calls it Palalandana.

134. Tilavikrti. A prepatation from sesamum was used as
a dry vegetable. (Dalhana on Sustuta Su. 46.382).
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* 135. Tilaparpata. Parpatas prepared with sesamum ate men-
tioned in the Aca. Su. IL 1.271.

136, Udasvita. A solution of curds with equal quantity of
water. (Minasolldsa III. 1571).

137. Udnmbara. Balls of wheat flour stuffed with Kdsdra
and fried in oil. (Manasollisa ITI. 1388.)

138. Ulimbah. (Hindi~Ho/d) Beans of pulses such as Mwudga
and pea roasted on live chatcoals. (Suéruta Su. 46.410).

139. Usnika. Peyd vatiety of Yavqga (Pagini V. 27. Angv,,
p. 180). .

140. Utkdgrikd. A sweet dish prepared with rice flour, milk,
treacle and ghee. Atunadatta equates it with Lapsikd. (Caraka,
Cikitsa 2. Bharata IIT, 36-39. Div. 500.23).

141. Uttaribbarga. Delicacies of food taken after the meals
(Vin. IL 214. etc.). It is called Pashiyanri in the Padmavata, pp.
284-285. It was a sweet dish which was setved in the last.

142. Viaidalih. Confectionaty made of pulses such as Mudga.
(Suéruta Su. 46.402) Bower MSS 1. 24 uses the wotd in the sense
of cooked pulses.

143. Vaina. Liquid patt of a mixtute of curds and boiled
milk, (Sat. Bra. IIL. 3.3.2).

144. Varsopalagolaka. Sweet balls of rice flour prepared by
mixing sugatr and the powder of cardamom and camphot,

‘(Naisadha XVI. 100, Manasollasa III. 1415-1417).

145. Vartikih. Sweets in the form of a roll. (Susruta Su.
46).
)146. Vataka. (Hindi-Bade) Probably the eatly Dravidians
used Vatakas. Balls prepated with Mdsa pulse soaked in water
and ground on a piece of stone and then fried in oil
ot ghee (Vas. Dh. Su. XIV. 37). The Manasollasa mentions
vatakas dropped in sout gruel (kdfjika vataka 11, 1404) and
another vatiety called Manapvataka (L1, 1405-1409).

147. Vatiki. (Hindi-Badidr) Balls ptepated with Masa pulse
sozked in water after removing the outer covering and grinding
it on a piece of stone. Before the balls were prepared the ground
paste was allowed to ferment for a few days (Manasollasa III.
1397-99)- )

148. Viaya. (Hindi-Daliyi) Caraka (Su. 27.263.) mentions
pottidge prepated with patched batley (Yavakdh vatyah).



294 FOOD AND DRINKS IN ANCIENT INDIA

149. Vestikd. (Hindi-Bedavi) A cake of wheatflout in which
gram pulse mixed with aromatic spices is used as stuffing. (Man-
solldsa III. 1391-92).

150. Vidalapaka. A soup prepared with pulses of gram,
rdjamdsa, masira, rgjamndga and slightly parched dgbaki. The
watets of asafoetida, turmeric and rock salt were added to it
before use. (Manasolldsa III 1359-69).

151. Vimardaka. A prepatation of groats and clarified
butter. (Vagbhata II, Uttara 39).

152, Virddhaka. Sprouted cereals which were used as dry
vegetables and some sweets were also prepated from them.
(Sustuta, Su. 46).

153. Vistarin, Warm fresh milk with curds. (Av. IV,
34.1).

154. Vigyanda. A preparation of rice fried in ghee and mixed
with treacle which was neithet too thick not too thin in consistency
(Suéruta. Su. 46.398).

155. Vitinaka. A sweet mentioned in the Matsya Purina
268.6.30.

156. Vyasjana. A condiment in the early Buddhist canon.
But in the Jain canon it is used in the sense of seasoned food.

157. Yavaka. A portidgeprepared bypounding batley with
a pestle and mortar to temove the chaff and then boiling the
peatl grain in watet ot milk with sugar added to it. (Panini V.
4.29).

158, Yavdgd. In the Yajurveda it seems to be a batley gruel.
Rice gruel is mentioned as awholesome and health giving atticle
of food in the Mahavagga VI. 24.5. A spiced vatiety (Trikatnka)
was used in cases of illness (Vin. VI. 17.1). Péanini mentions two
varjeties of yawdgn one which was taken in liquid form (peya)
and the other which was licked as a paste (#7/gpé). The latter is
called Nakbanipaca by Pinini because it scorched the ends of
fingers. Caraka mentions a peyd prepared with parched rice
(lajapeya). The Argavijii (p. 179) mentions yavdgus prepared with
milk, clarified butter and oil. Susruta (Su.46.376) means a gruel
ptrepared with fruit juices which he calls Kbaga yavdgn.

159. Yisa. A soup generally prepared by cooking cereals
and pulses with buttermilk, but the Ka§yapa. Sath. (p.250.19.24)
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also mentions Y#ysas prepared with fruits, vegetables and spices.
(Dalhana on Suéruta. Su. 46.376).

B.—Non-vegetatian Preparations.

1. Asgarapakvam manisam. Meat roasted on live chat-
coals. It is also called Prafapts. (Batly Jain canon, Mrcchaka-
tika, p. 98).

2. Antrasupthaka. Sunthakas prepated with enttails, well
washed and roasted on spikes, mixed with salt. (Manas IIL
1492-93).

3. DBhaditraka. Pieces of clean meat, boted with some holes
which were filled with some spices, these pieces wete roasted on
spits and some spices were added. (Manas ITI. 1462-68).

4. Bharjitamanmsa. Meat fried in ghee or oil. (Sudruta
Su. 46.357-58, Eatly Jain canon).

5. Bhrsta manmsa. Meat fried in ample quantity of clarified
butter. (Dalhana on Suéruta. Su. 46.353).

6. Bhbasiki. Vatakas of pasted meat prepared with some
toasted and spiced meat inside. (Manas IIL. 1476-81).

7. Cakkalikis. Were Supthakas cut in the form of palm
leaves which were dropped in curds mixed with sugar and
some aromatic spices. (Manas. III 1436-37).

8. Dakalivapika. Meat soup prepared with salt, dryginger
etc. (Vagbhata II. Cikitsa).

9. Kandypacita Marisa. Meat prepared with aromatic
spices and covered with brassica powder which was roasted in a
kandn (oven) till it was deep red in colour. (Susruta. Su. 46.356).

10. Kavacandi. Flesh of a sheep catved into the form of
plums was mixed with some powdered spices, and grams and
fried in oil with pieces of some vegetables. (Manas III 1453-56).

11. Khanisks. Dalhana mentions it as a kind of Vesavdra.

12, Kosali. Vatakas of pasted meat coveted with grains of
rice and roasted on fire. (Manas. IIL. 1476-82).

15. Krspapaka. Flesh of sheep dressed in the shape of betel-
auts and cooked with some blood, sour fruits and spices. (Manas.
1. 1473-75)-

14. Maimsandana. Meat cooked with rice (Bthad. Up. VL
4.18). The Mahabharata (Sabhd 49.9.) calls it Pisitatidana. (Pat-
afijali IL3.1. p, 450 1.1.)
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15.  Manisabbatandana. A tasty preparation of meat, tice,
vegetables and spices cooked together. (Ram. Ay. 52.89).

16.  Mdnmsasiddba amla yavigs. A sour gruel prepared with
meat. (Kamasiitra, Suéruta. Su. 46.351).

17. Mapdaliya. Entrails of an animal filled with spices and
matrrow and roasted on charcoal. (Manas III. 1494-1498).

18. Nigthina. Tasty preparations with the flesh of goats
and boars. (Ramiyana. Ay. 91.67 etc., Amara, Vaidya 44).

19. Pajicavarpi. Pieces of entrail and liver cooked with
spices. (Manas III. 1488-91).

20, Parisuskamdinsa. (Seasoned meat) Kautilya puts seasoned
meat in the category of vegetables, Raw meat was first fried in
ghee then it was soaked in warm water and preserved in spices
such as cummin, Its daily use is not recommended in the
medical works. (Kautilya II. 15.22, Caraka. Su. V.10.)

21. Pista. Meat pasted, formed into balls and cooked with
cutds, juice of pomegranates, and aromatic spices. (Sustuta Su.
46.)

22.  Pradigdbamanisa. Meat cooked with milk and ghee.
Sugar was added to make it mote delicious. (Kaéyapa Sati.,
P- 359, Sudruta. Su. 46.353.)

23, Parabhaptika. Frait of brinjal filled with pasted meat
and fried in oil. (Manas. IIL.1483-85).

24. Pwryali. Pieces of clean meat chopped in the form of
Amalaka fruit cooked with spices, acid fruits, and Supthakas and
fumigated with gatlic and asafoetida. (Manas ITI. 1457-61).

25. Rasa. Meat soup. Sometimes the expression Manisa
rase is used. (Suéruta Su. 46, 376., Bower Mss. IL. 14).

26. Samrava. 'The upper part of meat soup. (Suéruta Su.
46.362).

27. Siddbaménisa. Meat seasoned by ftying in ghee with
cummin, salt and pepper. (Eatly Jain canon. and Suéruta. Su.
46).

28. Silya Mamsa. Meat roasted on spikes. (Rv. L162.11,
Panini IV.2.17, Uttata XIX. 70, Sakuntala TI).

29. Supthaka. Pieces wete cut from the roasted body of a
pig and again roasted on fire. The pieces were then mixed with
the powdet of salt and black peppet. (Manas. TIL. 1430-35).

30. Ullupta Minssa. Minced meat. (Subruta. Su. 46.354).
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31. Vattimaka. Pasted meat fotmed into the shape of ball
and roasted on fite ot fried in oil. (Manas, III. 1486-87).

32, Vesavira, Boneless flesh boiled and pasted on a piece
'of stone with some atomatic spices. It was cooked in ghee with
gida. (Mbh. Anu. 53. 17, Sustruta Su. 46.364-65).

33. Vimardaka. A meat preparation made by dressing meat
in vatious ways. (Cataka. Su. 27.276).

34. Vrgya Papaliki. An omelet made of clatified butter,
tice flour and eggs of crocodile. (Caraka. Cikitsa II. 28-29).

35, Yisap. Meatboiled in pots. (Rv.I 162.13). A thin
decoction of meat soup is called avcharasaka yise in the Kima-
sitra (IL 10.15).



APPENDIX VIII
BEVERAGES

A. Intoxicating Drinks

1. Akgiki Sidbu. Prepared from Aksz fruit. (Caraka
Su. 27.184).

2. Arista. A tincture of medicines in which solid ingre-
dients predominate. (Kaut. II. 25.21, Caraka Su. 2. 180 Subruta
Su. 45.194).

3. Asava. An extract of Kapittha, (Fetronia elephantidin)
inspissated juice of sugarcane and honey with some spices. In
this dtink the liquid patt predominates. (Kautilya II. 25.19 and
29, Suéruta Su. 45.194).

4. Avaditiki. A vatiety of wine mentioned by Panini
V.4.3.

5. Bakkasa. Solid ingredients of liquor devoid of liquid
patt. (Suéruta. Su. 45.181).

6. Bijottard. A vatiety of liquor mentioned by Kaut. II
.25, i
7. Dhdtakyibhignta. Prepared from the flowers of Dhdtaki
(Cataka Su. 27.186). .

8. Dipyd. An intoxicating drink prepared from the batk
of Kadanba trec.

9. Gandi. Intoxicating drinks prepared from Gwda (Manu
X1.95). Gaugydsava was an dsava from guda.

to. Harabiraka. A wine impotted from Afghanistan.
(Kaut. I 25.25).

11, Jagala. Residue of Swrg. (Cataka Su. 27.179. Sudruta
Su. 45.180).

12, Jati. An intoxicating dtink prepared from Jaz flowers.
(Vipaka II. 19).

13. Kddambari. Distilled from ripe Kadamba fruit. (Amara.
II. 10. 40).

14. Kalika. A vatiety of wine mentioned by Panini (V.4.3).

15. Kapifgyani. A variety of wine imported from Afgha-
nistan, (Pagini IV. 2.29, Kautilya II. 25.25).

/
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16. Kasgya. Decoctions of tice meal and flowers. (Panini
Vl1.2.10).

17. Kanla. Prepared from jujube fruit. (Visou Dh. Su.
22.83). .
18. Kbharjiira. Prepared from dates. (Vishnu Dh. Su.
22.83, Sufruta Su. 45.174).

19. Kildla. A sweet diink prepared from cereals. (Av.
IV.11.10 etc.).

20. Kohala. Tt was prepated from parched batley flout.

21, Krta Surd. Permented sura. (Ram. Sundara 11, 22-3).

22, Mdadvi. A liquor prepared from honey. (Manu
XL 95).

23. Madhavi. An intoxicating drink prepared from Madhika
flowers. (Mbh. Virat. 16.3).

24. Madhvisava. An dsava prepated from Madbika flowets.
(Ram. Sundara. 11.23, Caraka Su. 27.185).

25. Madird. Cream of Swra. (Mbh. Santi. 24.20. Caraka.

Su. 27.178).
26. Madya. All kinds of strong liquors. (Caraka. Su.
27.191).

27. Muireya. Spiced liquor with guda ot sugar prepared
from the bark of mesairigi. (gynema sylvestre). It was a favou-
tite drink of the atistocratic citcles. (Panini VI. 2.70, Kaut. II.
25.22, Cataka Su. 27. 185.)

28. Mardvika. Wine from grapes. It is called Madbu by
Kautilya, (Kautilya II. 25.24, Sufruta Su. 45.172, Vispu Dh.
Su. 22.83).

29. Miasara, A fermented liquor prepared with a mixture
of mess of tice (Sydmika) and some spices. From Dr. Burrow’s
studies we conclude that this vatiety was used by the ancient
Dravidians. (Yajutveda, Katya. St. Su. XIX. 1.20.22).

30. Medaka. A vasiety of surd prepated from tice, yeast
cake, honey and some spices. (Kautilya IL. 25.7).

31. Narikelisava. Prepated from the juice of cocoanut.
(Visnu Dh. Su. 22.83, Raghu. IV. 65).

32, Paisti. Swrdprepated from rice ot batley meal. (Manu
XI. 94-95)- )

33. Parisruta. An intoxicating drink prepared cither from
flowers or by fermenting certain grasses (Av. XX. 127.7-8).
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34, Phaldsava. An dsava prepared from fruits such as date
frojt. (Ram. Sundara. 11.23).

35. Prasannd. A vatiety of suré prepared with rice meal
and some spices which had often an oily substance. It is called
cteam of swrg. (Kautilya. II. 25.18 Suruta Su. 45.178).

36. Pugpisava. An dsava prepared from flowers such as
those of Madbika. (Ram. Sundara. r1.23).

37. Rasottard. Prepared from the juice of sugarcane.
(Kaut. II. 25).

38. Sabakdrasuri. Prepared from the juice of mango fruit.
(Kaut, II. z5). ‘

39. Sambharifi. A liquor in which the spices predominate
e.g. Mairgya. (Kaut. ILz5).

40. Sarkarisava ot Sarkardsidbn. An dsava prepared from
red sugar. (Ram. Sundara. 11.25. Caraka, Su. 27.181).

41. Satan. A strong intoxicating drink which did not lose
its true nature even when diluted a hundred times. (Jambu.
20. p. 99 £.).

42. Sidhn. Prepared with the juice of sugarcane and dbataks
flowess. It seems to have been a favoutite drink of non Atyans.
(Rama. Sundara. 11.26 and 32). Two kinds of Sidbus are men-
tioned one prepared from boiled juice. (Caraka Su. 27.182)
and the other from unboiled juice. (Caraka Su. 27.183).

43. Swrd. Generally prepared with batley or tice flout,
but sometimes Madbilika vatiety of wheat was also used. (Caraka
Su. 27.188). It was an intoxicating drink of the common people
in the Vedic petiod. (Rv. VIII. z.12. etc.).

44. Swrisava. An dsapa in which surd was used in place of
water. (Caraka. Su. 27.185).

45. Svetaswrd. Same spices were used in it as in prepating
the Prasannd vatiety.

46. Tilakka. An intoxicating drink prepated from palm
fruit, From Dr. Burrow’s studies we conclude that the ancient
Dravidians knew the art of toddy tapping. From the account
of Pliny it is clear that palm liquot was used by Indians before
the 1st century A.D. (Jiva IIL 264).

47. Tadka. Prepared from the fruit of Kapittha. (Visnu
Dh., Su. 22.83). '
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. 48. Varnpi. A strong liquor prepared by fermenting the
juices of palm fruit and dates. It brought about unconsciousness
as soon as it was drunk. (Ram Ay. 114.20).

B. Other Beverages

1. Acima. Scum of boiled rice. (Aca. 1. 642).

2. Amalaka pinakas. Syrup ptepated with the juice of
Amalaka. (Aca. 1. 599).

3. Amliki panaka. Sytup prepared with the juice of tama-
rind. (Aca. IL. 1.264).

4. Amra panaka. Syrup prepared with the juice of mango
fruit. (Vin. L 246, Aca. L. 599).

5. Amrataka pina. Syrup prepated with the juice of hog
plum. (Aca. L 599).

6. Anna rasa. Drinks prepated from cereals ot pulses.
(Rama Ay. 54.18). :

7. Cificé pinaka. A dtink prepated by mixing milk with
the juice of tamarind and straining the mixtute in a clean piece
of cloth. Tt was mixed with crystal sugat and powder of carda-
mom (Manas. ITL. 1581-84).

8. Cocapina. Syrup prepared with the juice of plantain.
(Vin. 1. 246). :

9. Cirnadbivisin. Water boiled with the powder of cloves,
camphot, saffton, sandal wood, #fira, citraka, kamkola, haritaki
and &arcira, all taken in equal quantities. (Manas. TIT 1622-23).

to. Didima panaka. Syrup prepared with the juice of pome-
granate. (Aca. L. 599).

11. Dhanyimla. See vegetatian preparation.

v2. Draksipinaka. Syrop prépated with grape juice. (Caraka
Su. 27).

13. Gudodaka. Water mixed with guda. (Mabdvagga VL

" 27) SuSruta mentions two vatieties, one acidic and the other

sweet. (Su. 46.388).

14. Hunisodaka. Woater boiled by the rays of the Sun
duting the day and cooled by the rays of the Moon at night.
(Manas IIL 1616).

15. Himapinaka. A syrap prepared with snow is mentioned
by Dalhana.

16. Iksurasa. The juice of sugatcane. (Caraka Su. 27).
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17. Jombi pinaka. Sytap prepared with the juice of rose
apple. (Vin. L. 246).

18. Kafjika. Sout gruel was prepared from ceteals,
(Catraka Su. 27).

19. Kapittha pinaka. Syrup prepared with the juice of

Rapittha fruit. (Aca. 1. 599).
) 20. Karira panaka. Syrup prepared with the fruit of Karira.
(Aca. L. 599).

21, Karkandbu pinaka. 1t was prepared by pounding bet-
ties, treacle, black peppet, saffton, cardamom and mixing it with
the juice of Ja# flowers. (Bhela. Sam. p. 218).

22, Kéafmarya pinaka. 'To make this panaka juices of Ads-
marya, madbikd, parisaka, grapes and pomegranate wete mixed
with the powdet of &utaja, madhika, lodbra, mafijistha, cardamom
and long pepper. Water was added to the mixture. (Bhela.
Sam. p. 219).

23. Khapdapinaka. Syrup made from raw sugar. (Sudruta
Su. 46.389).

24. Kharjara pinaka. A syrup prepared with the juice of
dates. (Caraka Su. 27.277, Aca. Su. IL 1.264, Vag. IL. 3.32).

25. Kola pinaka. A syrup prepared with the juice of jujube.
(Aca. Su. II. 1.264. Caraka. 27.277).

26. Lakwea pinaka. Juice of Lakuca fruit. (Vayu. 46.9).

27. Madhn pinaka. Syrup prepated by mixing water with
honey. (Vin. I. 246, Caraka Su. 27.278, Vag. I Su. IIL. 32).

28. Matnlinga panaka. Syrup prepared with the juice of
Citrus medica, (Aca. IL. 1.266). . ‘

29. Moca panaka. A syrup prepared with the juice of cocoa-
nut frujt, (Vin. L 246, Aca. Il 1.264).

30. Mrdviké pinaka. Syrup prepared with the juice of
grapes. (Vin. L 246, Aca. Su. II. 1.264, Su$tuta. Su. 46.388)
Cataka calls it Driksd panaka.

31. Narikela pinaka. A sytup prepated with the juice of
Cocoanut fruit, Aca. I. 599. ‘

32. Nimbuka panaka. Syrup prepared with the juice of
lemon. (Caraka. Su. 27). .

33. Paficimyta. The juices of any three of cocoanut,
mango, jack and banana fruits mizxed with honey and sugat.
(Baudh. Gr. Ses. Su,, p. 277).
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34. Paficadasa. A strong mixtute of Soma juice. Rv. X.
27.2.

35.. Pafica sira pinaka. A drink prepared by boiling water
with five spices such as ginger, .Asans and Naigaramothi. (Vag.
II. TIL. 31.) Somedvara (Manas IIL. 1622-23) calls a similat
drink Carpadbivasin.

36. Pardsaka panaka. A sytup prepated with the juice of
Pariisaka frait.  (Vin. L 246, Caraka Su. 27.278). :

37. DPindavisa. Water prepared by pouting into it a clay
ball stuffed with some spices after roasting it in the live char-
coals of kbadira wood., (Manas IIL. 1619-20).

38. Pratipina. A drink which helps the digestion of food.
(Ram. Ay. 91.78).

39. Pugpavisa. Water fumigated with the juice of mango
fruit, and flowers of Pdtala, wtpala and camapaka. (Manas III.
1621).

40. Rdga. See vegetarian preparations. (Vag. II. 6.30).

41. Rasdld. See vegetarian preparations. (Vag. IL 6.30).

42. Sidava. Sce vegetatian preparations. (Vag. IL. 6.30),

43. Sarkargpinaka. Water mixed with sugar. (J. L 339,
_ Sufruta Su. 46. 388-89).

44. Sdlnka pinaka. A syrup prepared with the juice ex-
tracted from the roots of watedily. (Vin. 1. 246).

45. Samvira. Same as Dhanyamla. (Aca. 1. 642).

46, Soma juice. 'The Soma plant grew on the mountains
especially on the mountain Maujavanta which is a part of the
Himalayas. It was obtained with difficulty in the later Vedic
petiod hence many substitutes were suggested. Some scholars
have explained Sora juice as an intoxicating drink like liquot but
the evidence before us does not justify the conclusion. Soma
juice was mixed with milk, with curds and patched batley flour
but liquor is never mixed with these things. Prof. J. C. Ray
was of opinion that Soma plant was nothing but Bhasg because
both are annuals coming up at the beginning of the rainy season,
both have shining leaves and the method of preparation of both
is the same and effects of the drink on the consumer remarkably
agtee. In spite of so many similarities pointed by Prof. Ray, the
identification seems hatdly convincing in view of the fact
that the plant had become almost extinct even in the later
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Vedic petiod and the intoxicating effect which Bhasg has on the
consumer is no whete described in the Vedic literature. Watt
in the Dicy. of Eco. Products of India Vol. IL, p. 246-47 in 1889
had identified the plant with Epbedra and Dr. J.M. Unwala has,
on the basis of Vedic and Avestan references, come to the same
conclusion. . Soma juice was a favoutite drink of the Vedic
Indians (Rv. IX etc.) and occupied an important place in the
Vedic titual even in the Dhatmastitras.

47. Tilodaka. Water mixed with sesamum (Patafijali on
VI 2.96).

48. Tugodaka. Water mixed with chaff (Aca. 1. 642).

49. Viarksa. The juice of the fruit of cocoanut. (Mana-
sollasa III. x61s). :

50. Yavodaka. Water mixed with batley grains. (Aca,
1. 642).
© 51 Yiga. Juices of Kapittha, bilva, jujube, grapes, pome-
granate and mango were cooked to prepate soups (Kas. Sam.
p. 250.46).
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C. 1100 A.D.
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. 12th Cent.
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fin, 1, 203 fin, 1, 263.

Adri, 32,

Aegle marmelos, 21, also see Bilva.

Agasiya, 272,

Aghnya, 17.

Agnimanthaka, 272,

Agars, 113 fun, 4.

Abava, 32.

Abicchatra; food of the people of: 201,

Ainduka, 150 f.0, 1.

Ainguda, 149 f.n. 1, 266,

Airavata, 266,

Ajagandhi, 279.

Ajgi, 92 f.n.'5, 115 fn. 4, 279, also
see Cumin.

Ajivikas, 86,

Ajya, 15 f.0. 5, 105 £, 4.

Akgsiki phala, 149 f.n. 1, 266,

Abkgikisidhu, 298,

Akgoza, 149 f.0. 1, 266.

Akusthaka, 61 f.n. 3, 260.

Alibi, 2, 22, 73 fn. 3, 150 fin 1,
272, see Bottle gourd.

Alnka, 73 fn. 3, 150 fn. 1, 184, 272,

Alinda, 79.

Alifijara, 190, f.n. 2.

Alisapdaga, 62 f.n. 3, 263,

Almonds, 149.

Aloes, 113. .

Awmdalaka, 21, 71, 72 fn. 92, 115
f.n. 1, 149, 266.

waala/eapﬁméa, 77 £, 3, 301,

Amantrapa, 1o1.

Amatra, 32.

Amnba, 11 £, 5.

Awmbidagapinaga, 77 f.n. 3.

Ambapina, 76 f.n. 7.

Ambatthika, 284.

Ambila, 70 f.n. 4, 284,
miksd, 14, 174 fn, 6, 284.

Amlavetasa, 149 f.n. 1, 266,

Awlayavigh, 177 f.n, 4.

Amlika, 149 fn. 1, 266,

Awlikikanda, 150 f.q. 1, 272,

Amlikipinaka, 361, .

Amra, 92 £.0, 9 149 fn. 1, 266, also
see Mango.

Amrapanaka, 301,

Amritaka, 73 fn., 115 fn. 1, 149
fn. 1, 184, 267, also see Hogplum.,

Amratokapinaka, so1.

Andalaubitya, 170 f.a. 4,

Andika, 22 £, 5, 273,

Arigarapakvan minsam, 295.
rigdravak sayatia, 33.

Anbibwiri, food of, 216,

Animal fats, 71, 182,

Aviravasita Sitdra, 99 £, 3,

Askalodya, 150 fin, 1.

Asikotz, 149 fn. 1, 267.

Anta, 136 £.0, 1.

Annarasa, 301,

Antmfﬂg_lbaka, 295,

Am, 11 £, 5, 171 fin. 1, 203 fn, 1,
260.

Apnyava, 170 f.0, 6.

Apakva, 189 £, 5.

Apakyarasa, 185.

Apidbina, 32.

Apricots, 182.

Apipa, 8, 15, 19, 33, 36 f. 1, 59,
88 fin. 1, 92, 103, 112, 136, 137
fin., 171 f.0. 3, 284,

Arilika, 120 f.0, 5,

Ardraka, 279

Arkar, 11, also see Adbaki.

Atjaka, 279,
rafigara, 18.

Arigta, 96, 152 fin. 7, 185, 298,

Arjana, 24 £.0. 4.
ruka, 149, f.n0. 1, 267.

Aruskara, 267.

Asafoetida, 41, 69, 113, 146, 180,
181, also see Hisig, -

Asana, 58 fin. 1.

Asava,'95, 152, £ 7, 185, 208,
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dsavdsaya, 185.
guddsava, 152 £, 1.
surdsava, 152 £.0. 3.
savya, 43.

Ascetics, food of, 114, 126, 161, 197.

Asecana, 33.

Afmaka, food of the people of; 200.

Alsmantaka, 267.

Afsudbinya, 10 f.n. 2, 261,

Aswri, 150 f.0. 1.

Asata, 147 f.0. 2, 284,

Asuti, 43 £, 4.

Asvabali, 22 f.. 5.

Afsvakarya, 267.

Afvattha, 32, 114, 149 fn. 1, 150
f.n. 1, 220, 267, 273.

Ataficana, 14.

Atasi, 61 £ 3, 71, f.n. 4, 265 also
see linseed.

Atithigea, 16,

Atmagnpti, 135 f.n 3.

Atthakalika, 155.

Audbbid, 279.

Auknla, 284.

Avadarifa, 218,

Avaditika, 44, 298.

Avaki, 22 £.0. 5, 273.

Avalgnjz, 155 f.0. 3, 150 fin, 1, 273,

Avanti, food and drinks of the people
of, 181, 200.

Apyarinna, 284 also see Aparapya,
62 fn, 1.

Ayama, 6o £, 1, 97 £, 4.

Ayasa, 185.

Aynta, 15 £.0. 5.

B

Badara, 21 £, 3, 149 f.0. 1, 267,

Bahiika, 181, 200.

Baindra, 16 £.0. 8.

Bgja, zo.

Bakkasa, 152 £.0., 298.

Bak#la, 267.

Bald, 150 £.0, 1.

Ballira, 177 £, 1.

 Bamboo seeds, 135 f.0. 1, 262 also see
Vensyava. T

Banana, 2, 5, 93, 220, -

Banaras, food of the people of, 235.

Barley, 2, 4, 7, 34, 87, 103, 135, 166,
170, 171 £, 1.
vatieties 88, 170.

Barren cows, 15, 16.

Barnkibaraka, 170 f.0. 4.

Basin, 6.

Basket, 98.

Bassialatifolia, 152, also see Madbitka.
Beakers, 6.

Beans, 22.

Beastings, 13, 38, 139, 140, 174.

Beef, 5, 18, 64, 130, 179.

Beer, 95.

Betel-chewing, 129, 162, 196, 232, 25~

354

Betel leaves, 2.

Betel nut, 2, also see Kramauka, p. 96
fo. 1.

Bevetages, 22, 45, 76, 97, 119, I54,
188, 225, taken after meals, 163, 196,

Bhaditraka, 212, 295.

Bhadraka, 104.

Bhaji, 43 f.n. 1.

Bhakkka, 77 f.0. 11.

Bhaksya, 45, 285.

Bgaéeta,zs f.n. 8, 285. c

Bballitaka, 114, 149, fin. 1, 267,
also see Araskara.

Bhandz, 150 f.n1. 1, 273.

Bhaumapatadgraba, 190 f.n. 6,

Bharjitaman sam, 295.

Bhavya, 115 f.0. 1, 149, 267, also see
Kamararga.

Bhojaniya, 58.

Bhraigara, 78 fn. 7, 121,

Bhystadbinya, 285.

Bhyr stamiiniesam, 295.

Bhiisika, 213, 295,

Bbastrpa, 128, 164, 165, 279.

Bhitakiraka, 285.

Bida, 92, 146, 279.

Bidali, 73 f.n. 3.

Bidarikanda, 73 £.0. 3.

Bijapiiraka, 115 f.n. 1.

Bijottard, 96, 298.

Bilva, 21, 71, 72 fin. 114, 129, 149
f.n. 1, 183, 267.

Bilyaparti, 150 f.01. 1.

Bilyapatra, 150 fun. 1, 273,

Bimba, 93.

Bimbi, 149 f.n. 1, 267.

Bimbipatra, 273.

Bimbitika, 273.

Bitds, 5, 16, 106, '

Bisa, 22, 73 f.n. 3, 130 fun. 7, 273,
also see Lotus stalks.

Black pepper 41, 180, also see Pepper.

Black salt, 113.

Blower, 32.

Boiled rice, 2, 103.
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Boilets, 121.

Bottlegourd, 22, 73, 164, 184, 220.

Bowls, 6, 98.

Brabmapas, food of, 51, 57, 85, 99,
101, 235,

Brassica, 4, 20.

Bread fruit y1, 114, 183, 220, also see
Panasa.

Brhati, 273.

Brinjal, 2, 73, 183, 184, 220,

Broom, 98.

Buddhists, and meat diet, 66, 177.

Buddhists, rules of diet of the, 79,
197.

Buffaloes, 16.

Buffaloes, milk of, 13,

Butter, 2, 15, 89, 139, 140, 174.

Butter milk, 63, 89, 97, 105, 139, 165,
174 f.n. 6,

[}

Cakes, 2, 8, 15, 36, 59, 137, 168, 170,
189, 204, 249, 284.

Cakkalikd, 211, 295.

Cakramarda, 273.

Camasa, 33, 46 .01 3.

" Camoams, 218.

Camphor, 164, also see Karpira.

Cami, 33.

Capaka, 33 f.n. 2, 61 fin. 3, 104, 135
f.n, 3, parched, 137 £ 5, 203
fin, 1, 263,

Capakandana, 285.

Cafien, 150 £.0. 4, 273

Cangeri, 150 f.0. 1, 220 fin. 5, 273,

Cardamom, 92, 146, 180.

Card, 32, 98 £n. 5, 170 fin. 1, 285,

Carnka, 134 fn. 6.

Castot seed, 71.

Categories of food, 58, 78, 102, 133,
168.

Catmint, 73.

Cavya, 279.

Cereals, 7, 34, 58, 87, 102, 133, 168,
203.
inferior, 134 f.n. 6, 135 fn. 1.

Chatrika, 150 f.0. 1.

Chawdl, 1.

Cheese, 14.

Childten, food of, 52, 81, 197.

Chinani, 183, 267, also see peaches.

China-rajputra, 183.

Chop sticks, 190.

Churning, 14.
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Citinda, 273.

Cidbhiza, 92 fn. 9, 93 . 8, also see
Cirbbita.

Cilli, 150, 220 fn. §, 221 fun. 1, 273,

Cinaka, Go, 134, fn. 5, 168 fa. 3,
171 f.n, 1, 260,

Gified, 267, also see Amlika. ®

Cificd panaka, 77 £, 3, 301,

Cinnamon, 92.

Cirbhita, 150 f.0. 1, 221, 273, also sce
Cidbbita.

Citraka, 150 f. 1, 273, 279.

Citrinna, 285.

Citrus autantum, 20, 71.

Citrus medica 93, 114, 149, 165, 183,

Civda, 10, also see Prehuka.

Clarified butter, 15, 63, 89, 105, 139,
140, 148, 165, 175.

Cloves, 70, 93, 164, 180.

Coca, 279,

Cocapina, 76, fn. 7, 301.

Cocoanut, 2, 5, 71, 152, 183, 220,

Coraka, 92 f.n. 5, 279,

Cooking, 27, 45, 77, 97, 120, 15§,
187, 225, cooking on a slow fire,
155, 226,

Cooking pots, 98, 121,

Cooks, 27, 97, 189.

Cotriandet, 92, 113, 146, 180,

Couldron, 32, .

Cow, 16, 28.

Cow’s milk, 37.

Cream of curds, 139, 174fn. 6, also
see Sara of mi?k, 139 also see
Santinika.

Cucumber, 3, 22, 73, 92, 93, 184, 220,

Cumin, 69, 92, 113, 146, 180,

Cuiica, 150.

Cups, 5, 6, 33, 98, 121, 190.

Curds, 10, 97, 105, 139, 140, 163,
174, 208.

Churned, 130.

Cirpadbivisin, 301.

Cirpapidika, 170 f.0. 4.

Cutrries, 5.

Custard apple, 183, also see Sitaphala.

Cita, 93 f.0. 8, 115 £, 1.

D

Dadbanvat, 14, 285, also see cheese.
Dadbi, 37, 97 f0. 1, 174 fi0. 30
dadbisakis, 174 £.0. 3.
dadbyodana, 174 £, 3.
gudadadhi, 174 £.0. 3.
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Dadbikdreika, 175.

Dadpisara, 174 £.0. 6, 285, also see Sara

Dadhyasira, 23 f.n. 9.

Dadhyoduna, 10 f.0. 6, 285.

 Dadima, 2, 72 fin., 73 fun. o4 fin. 1,
115 fon. 1, 194 fon. 1, 267, also see
pomegranate.

Dédimapinaka, 77 f.0. 3, 301,

Daity products, 12, 37, 62, 88, 89,
104, 108, 173, 208.

Dakalavanika, 177, 295.

Damanaka, 92 f.0. 5, 279,

Dapdabata, 174 £.n. 6.

Dantasatha, 194 £, 1, 268, also see
Jambira,

Diraka, 87, also see Uddilaka.

Dardura, 134 0. 5, 168,

Dérabaridrd, 279.

Darwnivéra, 170,

Darvt, 32, 46.

Dates, 5, 71, 149, 152, 220, also see
Kbarfira.

Deet, 9o, 106.

Delichos, z, also see Kulwisa.

Divalika, 285.

Devika, 35.

Dhbanih, 8 fn. 5,34 fin. 2, 103, Tod,
136 f.n. 3, 171 fin. 3, 285, also see
parched batley.

Dhbanvana, 268.

Dhinyabija, 9 fn. 7.

Dhinyaka, 279.

Dhanyania, 97 fun. 1, 301,

Dbharmapattana, 181, also see Marica
and pepper.

Dhiitakyabbisnta, 298,

Dhwmidtr, 32.

Dhosaka, 207, 285.

Dhiapita, 77 f.n1. 10,

Dillenia Indica, 2, also see Bhavya
and Ramaranga.

Dirghasika, 134 f.n. 3, 168.

Dish, s, 6, 98, 121,

Dishes, otder of setving, 160, 196,
230.

Distillation, 25.

Diwya, 119, 298,

Dobaka, 88.

Douse, 208 fn. 1, also see Dhosaka.

Driksa, 72 f.n., 268, also see Mydvika
and Grapes.

Dréksapanaka, 301,

Dravidians, food of, 2, 240.

Drinks of different castes, 3o,

Drinking, 192, also see Intoxicating
drinks, effect of, 96.

Drinking condemned, 117.

Drinking prohibited, 44.

Dropa, 23, 33.

Dra, 33.

Dysad, 32.

Drti, 33.

Dugdhandana, 285.

Dirsaka, 168 f.0, 3.

E

East India, food of the people of, 166,

Edgaja, 135 f.0. 3.

Eggplant, 164.

Eggs, 64.

Eld, 279.

Elgluka, 73 f.00. 3.

Emblic myrobalan, 71, 93, 114, 149,
also see .Amalaka.

Ephedra, 22 fn. 7, also see Soma.

Erapda, 71, f.0. 4, 265.

Ervarnka, 150 f.n. 1, 184, 273,

Etiquette, 30, 94, 54, 126, 162, 194,
231, also see Table manners.

Exudation, 30, 55, 164, also see
Niryisa.

F

Fastday food, 53, 198, 235.

Fasting, 30.

Feasts, o1, 128, 164, 198, 236, 237.

Fig, 93, 268.

Filter, 26, also see Strainer.

Fish, 2, 5, 15, 16, 31, 66, 90, 106,
126, 166, 210,

Flavours, 133.

Flesh,
roasted on spits, 17.
boiled, 17.
cooked with rice 17, also see

Mamsandana.

Food, defiled by contact, 29, 50 fun.,
difficult to digest, 155, 159, 194.
easily digestible, 155, 159, 194.

Food and various castes, 49.

Food of people living in different
tegions, 165, 200.
of Jains, 166.
of the middle class, 129.
of the misetly people, 236.
of the poor people, 129, 236,
of the rich people, 129, 167, 235.
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according to seasons, 158 .
stale foo%, 164. 1919
Fruits, 1, 2, 3, 5, 7, 21, 42, 71, 93,
114, 148, 182, 220,
vatieties, 149 fun. 1.
methods of ripening, 71.
Fruit, juices, 97.
Frying, 249-250.

G

Garngernka, 149 o, 1, 268, 273,
Ganabhojana, 82. .
Gandakusiila, 190 f.n. 2.

Gandbala, 134 £.0. 5.

Gandhana, 168 f.0. 3.

Gandhira, food of the people of, zo0.

Gandira, 150 £.0. 1, 273, 280.

Gatlic, 43, 55, 73» 145, 128, 130, 146,
164, 184, 221, soup of, 184, also
see Lasuna,

» Garmiti, 134 £, 6, 170 fin. 4, 263,
see Kulattha.

Gandika, 145, f.0. 285.

Gangz, 298.

Gandydsava, 119 f.1. 4, 298,

Ganra, 134 f.n. 3, 168 £.0. 3.

Gatirasar sapa, 280.

Gavifira, 13 f.1. 3.

Gavedbnkd, 135 £.0. 1, 170 f.0. 4, 171
fn. 1, 184 fin, 22,

Gavidbukd, 71 f.n. 5, 88, 260.

Gavya, 37 £.0. 5. :

Gentleman, food of, 100.

Ghadae, 79 f.n. 2,

Gharikd, 206, 285.

Gharma, 32.

Ghata, 121 £.0, 6.

Ghatiki, 98, f.0. 5.

Ghatinrdbama, 95 £.0. 4.

Ghayapunta, 69, 268.

Ghez, 10, also see Ghrta.

Ghee, cow’s, 63.

Ghevara, 69.

Ghola, 141 f.n., 2, 268,

Ghrta, 15 £.0. 5, 139, f.n. 7,
4, 174 £, 7.

Ghriamandan, 140 £1. 4.

Ghrtapdra, 145, 179 f.n. §, 218, 286

. Ghrtandana, 10 £0. 8, 286.

Ginger, 2, 43, 69> 92, 113,
221.

Gleanings, 99, 126.

Go (mili), 12 f.0. 6.

Goat, 1, 5, 16, 28.

140 Lo,

165, 180,
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Goblets, 6.

Godbasilika, 185.

Godbiima, 104, 203 fn. 1, 260, also
see Wheat.

Go'dhyaksa, 88.

Goghna, 38 £.0. 5.

Gujihva, 150 Ea. 1,275,

Gopitaka, 79.

Gourd, 3, also see K#smdnga.,

Graba, 33.

Gram, 11, 104, 166, 171, fin. 1, 172
fa. 8, 205.

Granthiparpa, 184.

Grapes, 71, 93, 94, 140, 152, 165,
182, 183, 220, also see Draksd and
Mydvika.

Gravan, 32,

Grecks, food of, 200,

Grinding, 27 f.o. 2.

Grindstone, 46, 97.

Grijana, 115 £0. 5, 273, 280,

Groats, 9, 88, 103, 126, 130, 136,
165, 168, 171, 172,

Gruel, 9, 35, 59, 88, 126, 135,

Guda, 2, 3, 41, 68, 91, 112, 144, 152,
179 f.n., 216,

Gudatarkard, 144 f.0. 3.

Gudandana, 179, 286,

Gudavikara, 179 f.0. 4. .

Gudedaka, 77 f0. 1, ?7 f.n. 1, 301.

Gulnlavayiya, 69, 77 £ 11, 286,

Guyika, z.

H
Haiyarrgarina, 37 £0. 3, 174 fa 7,
286,

FHamsodaka, 224, 225 f.n., 301

Harabiiraka, 96, 298.

Harepw, 61 £1. 3, 135 £ 3, also sce
Kdliya.

Haridrd, 2, 20 £, 4, 70 f.0., 280,

Haridrodana, 236.

Harimanthaka, 172 £.20. 8.

Haritaka, 94

Haritaki, 149, 2%0.

Hariyaga, 77 £.0. 11,

Harsa and meat diet, 177.

Hastaka, 190 f.1. 2.

Hastinapur, 39 f.n. 4.

Héyana, 10 £0. 2, 35 fn.
f.n. 3, 260,

Hemp, 128.

Hermits, food of, 54, 99> 231

Hilamoca, 220.

6, 87, 134
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Hills, food of the people living in
the, go.

Himapanaka, 3or.

Hingn, 41 fn. 8, 70 fin., 113 fin. 4,
280, also see asafoetida.

Hogplum, 184.

Holaka, 286.

Honey, 18, 40, 67, 91, 104, 112, 143,
152, 178, 216.
varieties, 143 fun. 5, 178 fun. 7.

Honey, forbidden, 19, 41.

Horsegram, 61.

Horses, 16, 18.

Hospitality, 27, 28, 46, 79, 98, 122,
156, 190, 226.

Householder, food of the, 53, 99, 161,
197, 231.

Hrdayasila, 46.

Humours, 132-33.

I

Tdarika, 206, 286.

Tkss, 19, 22 fin. 9.

Tksurasa, 301.

Implements, 98,

Impure food, 28, 29, 48, also see
Purity of food.

Impure meat, 29.

Impure milk, 29.

Indus Valley, food of the people of
the, 4, 240.

Irignda, 114, 129, 265.

Intoxicating dtinks, 2, 24, 43, 74,
94, 116, 151, 185, 221,
vatieties, 222,

Ird, 3.

Istaka, 171, 179, 286,

J

Jackfruit, 3, 92, 152,

Jagala, 152 0. 1, 185, 298,

Jaggery, 2.

Jains, rules of diet, 79, 234,

Jalapippali, 280.

Jam, 181,

Jamandla, 172 f.0. 31,

Jambira, 183, 268, 280, also see Danta-
Satha.

Jambi, 2, 42, 72 fn., 92 fin. g, 115
fo. 1, 149 fin. 1, 183, 268, also

see roseapple,
Jambsie, 79 f.n. 2.
Jambapina, 76 f.0. 7, 302,

Jars, 6, 23.

Jartila, 20, 171 . 1.

Jati, 113 fn. 4, 298.

Jatiphala, 164, 280.

Jatumnkba, 134 £, 4, 168 .0, 3,
Jayakiliki, 185.

Jhinti, 134 £.0. 6,

Jiraka, 70 f.1. 280, also see Cumin,
Jivaka, 274.

Jivanti, 150, 184, 221, fin. 1, 274.
Jondhala, 172 £.0. 3.

Joutney, food for, 85.

Jubn, 32,

Juices, 183.

Jujube, 21, 42, 71, 93, 114, 129, 149,

152,
Jirpa, 134 f.0. 6, 170 fin, 4, 261,
Jarnahva, 172,

Jasa, 77 f. 11

K

Kaccara, 286.

Kadali, 2, 72 f.0., 93 fun. 8, 115 fun. 1,
268, 274, also see Moca.

Kadamba, 73, 150 f.0. 1.

Kéadambari, 75 f0. 7, 152 fin, 1, 187,

298,

Kadapiya, 78 f0. 7.

Kaivarta, 16 £.4. 16.

Kajali, 68.

Rakamici, 150 f.n. 1, 274.

Kakandola, 135 fn. 3, 274,

Kakkola, 164.

Kalamasiali, §8, 134, 168.

Kalamba, 150 f0. 1.

Kalambi, 220 f.0. 5, 274.

Kalasa, 23, 33, 190 f. 2.

Kalatika, 116, 150 fin. 1, 274,

Kalgya, 61, 88 f.n. 5, 94 f.0. 6, 150
fn. 1, 203 f.n. 1, parched, 137 fin,
5, 264, 274.

Kali, 2.

Kalika, 44, 298.

Kalinda, 268.

Kaliriga, 2, 274.

Kamaranga, 2, 268, also sec Bhayya.

Kﬁmbaliéga, 147, 181, 286,

Kamboja, food of the people of, 85, 166.

Kasikola, 280,

Kinsa, 33.

Kayapiiva, 6o.

Kaficana, 168 f.0. 3. ’

Kanei, food of the people of, 181.

Kandupécitamansa, 295.

R S
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Kangn, 166, 170, 261, also see Priyangy,

Kazjika, 70 £.0. 4, 286, 302.

Kantakarika, 274.

Kapisiyani, 44, 96, 298.

Rapittha, 22 .., 71, 73 fn,, 95, 114,
118, 149 fin. 1, 152, 220, 268,

Kapitthapinaka, 17, £.0. 3, 302,

Rappabhani, 77 £.0. 7.

Karae, 79 f.n. 2.

Karaka, 121 f.n, 6, 190 fon, 2.

Raramarda, 71, 72 fn., 93, 149 f.n,
1, 220, 268,

Karambba, 8 fa. 7, 14 fin. 3, 103
fin. 2, 171 fin. 3, 268,

Karambhi, 121 f.n, 6.

Karafija, 149, f.0. 1, 268,

Karavella, 73 f.n, 3, 221 fan, 1, 274.

Karavynta, 165.

Rarbudira, 150 fun, 1, 274,

Karciira, 149 fan. 1, 268.

Kardama, 168,

Karira, 116, 269.

Rarirapinaka, 77 f.0. 302,

Rarkandbs, 21 f.n. 3, 149 £in. 1, 269,
also see Jujube,

Karkandbupanaka, 302.

Karkari, 190 f.n. 2.

Karkaruka, 274.

Karkasa, 150 fn, 1, 274.

Karkati, 274.

Rarkotaka, 150 f.01. 1, 274,

Kirotara, 32, also see strainers.

Karpiira, 280, also see Camphor,

Kasamarda, 280.

Kasira, 204, 217,.286.

Kasgya, 44, 299.

Kaseruka, 150 fn. 1, 269, 274.

Kafmarya, 75 fin., 114, 149 fin. 1,
269.

9
Kaimaryapinaka, 155, 302.
Kastiiriki, 280,
Kasya, 186. )
Kapgha, 121 f.0. 6, 190 fin, 2.
Katakarpa, 207, 287.
Kathillaka, 150 f.n. 1, 274.
Kaghifijara, 150 fn. 1.
Kapthapijiz, 287.
Kelifta, 150 £i11, 1, 274.
Kembuka, 150 f.0. 1.
Kesara, 280.
Kbhada, 147, 151, 181, 287,
Kavacands, 212, 295.
Kaykkari, 221.
Kbhidantya, 58, .
Kbadira, 280.
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Kbidyatapikika, 189 fin, 4.
Khiima, 58 £.0.7,
Khgjjaka, 287,
Khajjabbijaka, 77 f.0. 7.
Kbgjjaka, 6o, 218,
Kbalaga, 79 f.n. 2.
Ilggalv;'zd, 263 see Capaka.
anda, 91 f.n. 7, 144 f0. 3, 179 fin,
Kbamz’akl?d(b'a,éa, 179 f.n. 4.3 7
Klandapika, 287,
Kbandapinaka, 302,
Khapdava, 112, 181 £.1, 6.
Khandika, 135 fn, 3.
Rhaniska, 295,
Kbiragalana, 79 .. 2.
Khardsva, 280.
Kbatjira, 21, 72, fn. 149 fin. 1, 150
fin. 1, 269, also sce Dates.
Kharjiira, 299.
Rharjfirapanaka, 77 .. 3, 302.
Kholas, 63 f.n. 2.
Kilila, 26, 44, 89, 118, 299,
Kilita, 287.
Kiritatikta, 92 £.0. 5, 280,
Kitchen, 156, 189.
Kodrava, 6o, 87, 104, 170, 203 fan. 1,

261,

Kobala, 152 f.0. 221 fin. 1, 299,

Kola or Kavala, 21 f.n. 3, 269, also see
Jujube.

Kolapinaka, 302.

Konkana, 85, 200.

Koradiisaka, 134, 135 £0. 1, 171 funu 1.

Kosa, 33.

Kofalt, 213, 295.

Kositaki, 274.

Kovidira, 94, 115, 150 f.n. 1, 274,

Kranfieddana, 150 f.n, 1, 275.

Krsara, 11, 36, f0. 1, 88 f.n. 1, 103,
112, 136, 137 fn., 170 fin. 1, 179,

287.
Krsnapika, 213, 295.
Krsnavribi, 10 fn. 2, 35 £, 6, 134,
168 fin. 3

Krtasurd, 118 £, 1, 299,

Ksaralavapa, 287.

Ksavaka, 281.

Kgira, 12 f.n. 6, also see milk,

Ksirandana, 1o f.n. 5, 36, 287.

Ksirapakaniodanam, 9 f.n. 7,

Ksiraprakdra, 208, 218, 287.

Kirafika, 175.

Ksirasastika, 287.

Ksiravata, 206, 208, 287.
Kukkutindaka, 134 £.0, 4, 168 fn. 3,
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Kulaka, 150 f0. 1, 275.

Kulattha, 11, 37, 61, 88 fin. 5, 104,
135, 171 fon. 1, 172, 203 0. 1, 264,

Rulatthakiira, 287.

Kulmisa, 2, 12, 37, 85, 88, 104, 136,
168, 287.

Km;mrq/zm, 150 fin. 1, 275,

Kumbha, 33, 98 f.0. 5, 121 fin. 6, Igo
fn, 2.

Kumbbz, 78 f.0. 7, 98 £, 5.

Kummiisa, 61 f.0., 1.

Kumuda, 150 £n. 1, 275.

Kunda, 98 0. 5

Kupdika, 98 f.n. 5.

Kuntalika, 275.

Kiira, 2, 288, also see boiled rice.

Kireika, 89, 140 f.n. 6, 287.

Kiareikavikriah, 144 .0, 7, 287.

Kursvrnda, 134fn 5, 133 fin. 1, 168
f.n. 3, 171 fan

Kusara, 19 f.n. 4

Kisminda, 116 f.0. 2, 150 fn. 1, 164,
183, 184, 275, also see Pumpkm.—
gourd.

Kustumbury, 92 fon. s, 280.

Rusumandaka, 168 £0. 3.

Kusumbba, 61 f1. 3, 150 fun. 1, 265,
275, also see Safilower.

Kutheraka, 150 fn. 1, 165, 275.

Kutifijara, 275.

Kuttiya, 68.

Kuntn, 190 fin. 5.

Kutupa, 190 fin. 5.

Kutumbuka, 150 f.0. 1, 275,

Kuvala, 13, 14, 21, 94 f.n. 1, also see
Kola.

L

Ladduka, 218, 288,

Ladles, 6, 32.

Lgjah, 1o fn. 11, 36 fin. 1, 103 fin,
1, 288, also see parched rice.

Lajamanda, 10 f.n. 12, 288.

Laksmana, 150 f.0. 1, 275.
akuea, 73 f.0., 149, fn. 1, 183, 220,
269.

Lakscapinaka, 302.

Langala, 168.

Langalaki, 150 f.n, 1.

Langnli, 134 f.0. 3, 275.

Lasuna, 73 fn. 4, 115 £, 5, 275,
280, also see garlic,

Laubi, 121 .0, 6.

Liz’pa,éa, 168 f.n. 3.

Layaksaka, 134 f.0. 4.

Lavalz, 269.

Lavapa, 280.

Lavapidbyaksa, 9z f.a. 2.

Lavaiga, 70 fn. 1, 280, also see
Cloves.

Leather vessels, 27, 190.

Leavings of food, 28, 49, 56, 80, 124,
192.

Leeks, 43, 73.

Lemon fruit, 2, 5, 183.

Lentils, 12, 61, 170 also see Masira.

Linseed, 71, 93, also see Atasi.

Liquot, 74, 1066, also see Intoxicating
drinks, dlstlﬂcd 152,

Liquors, forbidden, 43, 74.

Liquor from kadamba fruit, 75.

Liquor from j#/7 flowets, 75.

Liquor from palm fruit, 75.

Liquor from treacle, 130, *

Locika, 171, 179, 288,

Leohavila, 134 f.0. 3, 168.

Lobitann, 134 £0. 6.

Lobitasali, 134 fn. 3.

Lopakara, 69. ’

Long bottle goutd, 115, 116, also see
Alzbi,

Long peppet, 20, 41, 69, 92, 146,
180, also see P:ppa 7.

Lom/éa 150 fin. 1, 275,

Lo,z‘fm(m, 150 fin. 1, 275.

Lotus stalks, 22, 73, 115, 150 fin. 1,
184, also see Bisa roots, 73, 115.

M

Madbavi, 75 f.0. 6, 152 f.0. 4, 186, 299.

Madbn, 96 £.n. 4, 152 fn. 4, 185.

Madhngolaka, Gg, 288.

Madbika, 22, 75, 119, 152, 269, also
see Bassia Latifolia.

Madbukroda, 145.

Madbwlgia, 69, 112, 170 fin. 5, 179,
288

Madbilika, 135, 170, 171 f.0. 1.
Madbymastaka, 145 fun. 3, 288.
Madbupina, 76 £, 7.

Madbupanaka, 302,

Madbuparka, 288.

Madbsra, 185.

Madbasirsaka, 69, 145.

Madbvdsava, 119 f.0. 299,

Médbvz, 299.

Madb_yadefa food of the people of,

176, 177.

FENEU———
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Madirg, 118 f.n, 1, 186, 299,

%ﬂjﬂgbﬂ, 22 f.n, 4.
adya, 43 f.0. 4, 75, 152 £, 7, 290,

Mabasili, 58, 154,75168 5f.n. 3. 7299

MabGa‘uribz‘, to, 35 fn. 6, 168 fin. 3,
169.

Maheshwar Navdatoli, 21, 22.

Mabisasitka, 168 f.n. 3.

Mabiga, 13 £, 4. :

Maireya, 44, 5, 96, 116, 118, 152,
185, 186, 299.

Majja, 147.

Majjika, 288.

Makiiaka, 269.

Malava, food and drinks of the people
of, 181,

Malgya, food of the people of, z00.

Mansabbitandana, 296,

Marsarasa, 177 f.n. 1.

" Marsandana, 10 £.0. 10, 17 £, 3, 36,

177 f.0. 1, 295,
Mansa siddba amla yavigi, 296.
Manda, 63, 136 f.0. 1, 139 f.0. 7, 173,
288,

Mandadadbi, 140 £, 1.

Mapdaka, 69, 204, 288,

Mandaliya, 214, 296,

Mapdikaparni, 150, 220 f.n, 5, 275.

Mandiki, 73.

Mingalya, 135 fan. 3.

Mango, 21, 42, 71, 92, 83, 115, 220.

Mantha, 13 £, 2, 36 fin, 1, 136 fin.
3, 288,

Manthaka, 88.

Mirdvika, 152 fa. 5, 299.

Marica, 41 fn. 8, 69 fn. 6, 92 fin.
5, 113 fin, 4, 281, also see peppet.

Marisa, 150 f.n, 1, 275,

Markataka, 171 fn, 1.

Marupaka, 92 £, 5, 275, 281,

Magsa, 2, 11, 12, 30, 37, 53, 61, 87,
88, f.n. 5, 104, 135, 171 fn. 1,
172, 203 f.n. 1, 264.

Mésaparti, 150 £, 1, 275,

Masara, 3, 26, 44, 299.

Mastn, 14, 139 f.n. 7.

Masdra, 2, 11, 12, 61, 88 f.n. 5, 135,
164, 166, 171 fn. 1, 172, 203
f.n. 1, 264, also see lentils,

—patched, 137 fn. 5.

Mathita, 174, 208 f.n. 5, 289,

Mathuri, food of the people of, 201,

Matgyandika, 68, o1 fn. 7, 144, 179
f.n.
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Matulnnga, 72 £, 149, 165, 181, 269,
also see Citrus medica,
Matjavanta, 22.
Meals, 192,
Meat, 2,5, 10, 15, 18, 38, 63, Gs, 89,
98, 105, 141, 143, 175, 209.
Meat preparations, 108, 142, 166, 176.
Blysta, 142 fn. 6,
Parifuska, 142 f.n. 6,
Pratapta, 142 fn. 6,
Ullypta, 142 fan. 6.
Meat of
Birds, 64, 110, 210.
Boats, 110.
Deet, 110, 210,
Elephants, 65.
Five-toed animals, 176.
Fowls, 64.
Goats, 110, 210,
Godha, 64,
Hare, 109.
Dogs, 109,
Oxen, 64.
Peafowl, 176,
Pigeons, 64.
Porcupine, 109.
Rhinocetos, 110,
Tortoise, 109.
Meat and Buddha, 66.
Meat, clean, 108,
Meat and Mahivira, 67.
Meat
Permitted, 176, 210.
Proliibited, 176, 177, 210.
Sanctified, 106.
Unsznctified, 164.
Meat in a Sraddha, 39, 176.
Medaka, 95, 299.
Melon, 5, 182.
Mesasragi, 92, 96.
Mess, 9, T10.
Methika, 275.
Milk, 4, 12, 13, 89, 104, 138, 166,
175, 208, -
fresh milk, 173.
overbuiled milk, 173.
of buffaloes, 139, 173,
of cows, 139, 173.
Milk forbidden, 38, 104 fin. 8, 139.
Milk-rice, 38, 62, 103, 104, 112, 139,
169, 173.
Moca, 149 f.n. 1, 269,
Mocapana, 76 fa. 7.
Modaka, 41, 69, 92, 112, 145 fn., 179,
217, 289,
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Modetation in food 29, 80-81, 125,
158, 193, 229.

Monks, food of, 82-84.

Morendaka, 69, 179, 289.

Mortat, 32, 46, 98.

Myrdvikd, 93 fn. 8, o4 fin. 1, 149
f.n., 269, also see grapes and draksa.

Mrdvikapinaka, 77 £.0. 3, 302,

Mpstinna, 289.

Mpuddikapana, 76 £, 7.

Mpudga, 2, 10, 12, 37, 61, 87, 88 fin.
5, 104, 135, 171 fn. 1, 172, 203
f.n. 1, 205, 264; parched 137 £, 5.

Mudgaparsi, 150 fn. 1.

Mudgandana, 10 f.n. 9, 289.

Mukdlaka, 149, f.o. 1.

Mzkanda, 134 f.0. 6.

Mukundaka, 135 £.0. 1, 164, 170 10, 4.

Miilaka, 150 £.0. 4, 275, 281,

Mulali, 22 . 5.

Miilaphala, 77 £0, 11.

Mullets, 4.

Mufijataka, 150 .0, 1, 276,

Murmura, 217, 289,

Musala, 32.

Mushtooms, 55, 115, 128, 164,

Musta, 281,

Mustard, 20, 70, 7I, 73, 113, 104,
180, 2z0.

Mustard oil, 2, 71, 93, 182 fin. 2, 219.

Mutton, §.

Myrobalan fruit, 21, 69, 180, also see
Amalaka,

N

Nadi, 150 f.n. 1, 276,

Nadimasaka, 150 f.0. 1.

Niadiridbama, 95 f.0. 4.

Nigakesara, 281.

Nagaranga, 149, 270.

Naisadbaka, 134 f.n. 3, 168 £.0. 3.

Nalika, 150 fn, 1, 276,

Nalini, 150 f.0. 1, 276,

Nandiméisaka, 150 f.0, 1, 276.

Nuandimukbi, 134 fan. 4, 135, 170,
171 fin. 1.

Nandydvarta, 41.

Narikela, 2, 72 fn., 115 £, 1, 149
f.n. 1, 270, also see Cocoanut.

Narikelapinaka, 77 f.0. 3, 302,

Narikelasava, 187, 299,

Narmadeya, 166.

Nuayanita, 15 fn. 5, 37 fin. 5, 139
fa, 7, 280,
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Negroid; food of, 1, 240,

Newly married couple, food of, 42
fn 1, 53,

Nicsla, 149 f.01. 5, 270.

Nikocaka, 149 fin. 5, 270.

Nimantrapa, 100.

Nimba, 150 fan. 1, 276.

Nimbnka, 2, 270.

Nimbukapanaka, 302.

Ninahya, 33.

Nipa, 270.

Nipphava, 61 f.0. 3.

Nirgupdi, 164.

Niryisa, 30, also see exudation,
Nigpava, 150 £, 1, 171 fon. 1, 172,
260, 265, 276, also see Nipphava,

Nisthina, 113, 296.

Nigsthita, 185.

Nivara, 11 f.n, 5, 37, 134, 170, 171
fin. 1, 261,

Nonvegetarians, 108, 243, also see
Vegetarianism.,

Nozth-west India, food of the people
of, 16s.

Nutmeg, 113.

Nyagrodba, 73, fn., 149 fun. 1, 150 fin
1, 183, 220, 270, 276.

o

Odata, 10, 35 fn. 8, 88 fun. 1, 103
f.n. 1, 280,

Oduantyaghara, 77 f.0. 6.

Oils, 2, 39, 31, 42, 70, 93, 113, 148,
166, 182, 219, sale forbidden 148
f.n. 4.
vatieties, 148 fn. 3.

Oil of mustard, 182.

Qil of safflower, 182.

Oil of sesamum, 71, 148, 182,

Oilseeds, 2, 3, 20, 42, 70, 93, 113,
148, 166, 182.

Oil cakes, 42, 71, 114, 126, 182,

Omelet, 143.

Onions, 43, 55, 75 fn. 4, 94, 115,
128, 130, 146, 164, 184, 220, 221,
also see Palindu.

Oranges, 149, also see Ndagararga.,

Ox, 15, 16.

P

Pacana, 32.
Pihalika, 204, 289,
Paigti, 299.

©
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Paistika bhaksya, 289.

Pakti, 8 f.0. 2, 289,

Paktr, 27.

Pakvaminsika, 9o fin, 1.

Pakvarasa, 18;.

Pilaka, 73 . 3. also see Palasikya.

Pdlala, 41, 91, 289.

Palalandana, 137 f.0., 165 fn, 3, 289,

Palandn, 94 fn. 8, 115 fin. 5, 276,
281, also see Omnion,

Pilikya, 150 fn. 1, 164, 220 fn. 5,
276.

Palisa, 13. .

Palimantiaka, 61 f.n. 3.

Palm fruit, 93, 71, 96,

Pansn, 134 . 3, 168 fun. 3.

Panmsukgsara, 69.

Pan, 121.

Pina, 85 fn. 1.

Pinabhijana, 190 f.0. 2.

Panaka, 154, 155.

Panasa, 3, 72, f.0. 93 fin. 8, 115 £,
1, 270, 276, also see bread fruit.

Paficadasa, 24, 203.

Péarcidmyta, 302,

Padicanghli, 150 £, 1.

Paiica-sarapinaka, 303.

Paiicandana, 289,

Pasicavaryi, 213, 296.

Panta, 24 fn. 4.

Paramanna, 289.

Pirivata, 149.

Parched batley, 8, 104, 130, also see
Dhanap, sprouted barley 136, fun, 3.

Parched tice, 10, 112, 136 fin, 3, also
see Lajah.

Parifasa, 32,

Parisruta, 26, 44, 299,

Parisnskamanisa, 296,

Pativipa, 10 f.0. 11, 290.

Pariyoga, 78 fin. 7.

Parpata, 62, 70, 138, 173.

Parpataka, 150 £1. 1, 276, 290.

Parpatakiphala, 149 £, 1, 270

Pardsaka, 71, 72 f.0., 93, 149, 183,
270,

Pardisakapinaka, 303.

Parvapi, 150 fin, 1, 276,

Parvapugpi, 150 f.0. 1,

Pisin, 16 f.. 8.

Pétala, 134 f.n. 4 and 6,

Pataniga, 134 £ 3.

Pagha, 150 f.0. 1, 220, 276,

Pétheya, 85.

Patola, 3, 150, 184, 276.
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Patanga, 168.
Patra, 33.
Pitri, 121 .0, 6,
Patrika, 204, 290,
Pattana, 166.
Pattfira, 150 . 1.
Panrogava, 189 f.n, 4.
Pavitra, 32.
Payas, 12 f.n, 2,
Payasa, 38 f.n. 7, 38, 103 fin. 1, 139
fn, 5, 290. also see milk-rice.
Payasyd, 14 f.0. 7, 38, 290,
Payodana, 35 f.n. 8.
Pea, 4, 11, 61, 88, 94, 166,
Peaches, 149, 182.
Peacock, go f.n. .
Pears, 149, 192,
Pepper, 69, 92, 113, 146, 164,
Pestle, 32, 98,
Peyg, 136 f.n. 1.
Phaldsaya, 118 f.n. 7, 300,
Phalgu, 149 f.n. 1, 270.
Phinita, 41, 68, 91 fin. 7, 118, 144,

177.

Phatji, 150 £, 1, 276,

Pharusakapina, 76 £.n. 7.

Phenaka, 145 £.11., 177, 290.

Philosophers, food of, 90,

Phoenisilvestris, 21, also see dates and
Kharfiira.

Phulkis, 4.

Phuskundi, 185,

Picchila, 189 f£.n, 5.

Pickles, 219,

Picy, 271,

Pibadae, 79 f.n. 2,

Pilu, 114, 149 fun. 1, 164, 276,

Pilyparpi, 150 £ 1, 276,

Pipdaka, 290.

Pindilu, 73 f.n, 3.

Pindiluka, 94, 150 £.0, 1, 164, 276,

Pipdavisa, 303,

Pindopadhina, 79

Pinyakavikrti, 290.

Pippala, 128,

Prppali, 20 fun, 5, 41 £, 8, 69 £n, 6,
92 f.n. 5, 281, also see Long pepper.

Pippalimila, 281,

Pifila, 33.

Pifitandana, 177 fn. 1.

Pistachio, 149.

Pista, 296.

Pigtakas, 36, 290,

Pistapinda, 88 £, 1.

Pitaks, 78 f.0. 7.
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Pitchers, 121.

Pithara, 98 f.n. 5, 121 fin. 6.

Pit, 7, 17.

Plaksa, 114, 149 fin. 1, 150 fin. 1,
220, 271, 276.

Plantain, 71, 115, also see Kada/i and
banana.

Plates, 98.

Plums, 182, also see Jujube.

Polika, 171, 179, 204, 290.

Pomegranates, z, 5, 93, 115, 149,
165, 182, 220.

Poor people, food of, 85, also see
under Food.

Potk, 5, 64, 210.

Pot-hatbs, 94.

Poultry, s.

Povikkari, 221.

Pradigdha manisa, 296,

Pralehaka, 219.

Pramodaka, 134 £, 3, 168.

Prapita, 81.

Prapatha, 22 f.n. 5.

Prapunnida, 150 £n. 1, 276,

Prasannd, 75, 95, 119, 151 fin. 7, 185,
187, 300,

Prasantiks, 170 fin. 4.

Pratidbuk, 13 £.0. 6, also see fresh milk.

Pratipana, 120 .1, 2, 303.

Priyala, 71, 72 f.n. 115 fin. 1, 271,

Priyasign, 11 fn. 5, 134, 135 fun, 1,
171 £, 1, 203 fun. 1.

Proto-Australoids, food of, 1, 140.

Prsadgjya, 14, 38 fin. 3, 175 fin 2,

*

290.
P.rtbgt/ka, 10, 36 fin. 1, 59, 136, 137,
fun., 170 fin. 1, 290, also see Civra.

Pijgaphala, 281, also see Betelnut,

Pulika, 2, 85.

Pulinggari, 221.

Pulses, 2, 7, 11, 37, 61, 88, 104, 135,
137, 171, 205, patched, 137.

Pulkkukkari, 221.

Pupiniga, 115 fon. 4.

Pumpkin gourd, 2, 116 fin. 2, 183,
also see Kasminda.

Punarnava, 276.

Puydarika, 168 f.n. 3.

Pupdra, 68, 166, 168 f.n. 3,

Pugjistha, 17 fin,

Pipa, 88 fn. 1, 145 fan, 179 £, 5,
290.

Pipaliki, 145, 290.

Pirapa, 1, 72, 290.
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Prrabhattika, 296.

Parikd, 165 f.n. 3, 171 fun. 4, 207, 290.

Purity of food, 28, 47, 79, 124, 156,
191, 227.

Paurodisa, 8 f.a. 2, 15 f.n. 4, 36 fun, 1,
45, 290.

Paryali, 212, 290.

Puskarabija, 150 f.0. 1, 276.

Puskardparti, 271,

Pauspisava, 118 f.0. 7, 300,

Puspavisa, 303.

Pitiki, 13, 24, f.n, 4.

Q

Quetns, 4.
R

Radish, 43, 73, 183, 220.

Réga, 120, 147, 165, 181 fun. 6, 291,

Ragasidava, 147, 291.

R, 4.

Réjadana, 93, 149, 271.

Réjaksayaka, 150 f.0, 1, 276,

Réijamisa, 88, 135 fin. 3, 164, 172,
265, 276,

Rajika, 265, 282, also see Brassica.

Rajikariddha, 291.

Raktafili, 58, 134, 168 £, 3.

Raksasas, drinks of, 116, 130,

Raksasas, food of, 111, 130,

Ralaga, ot Ralaka, 61 f.n, 3, 261,

Rams, 16.

Rasa, 296,

Rasili, 105, 140, 209, 291, also see

ihbaripi.

Rasgullas, 218.

Rasottard, 96, 300,

Rice, 1, 2, 4 fin. 4, 9, 10, 11,31, 34,
58, 102, 133, 169, 203 also see
Vribi, Saii and Sagtika.
vatieties, 134 f.n. 4, 10, 35,
tice with clarified butter, 169,
tice with curds, 10, 35, 169,
rice with honey, 35.
tice with Aulattha, 169.
tice with mdisa, 169.
rice with meat, 10, 35.
rice with milk, 10, 33,
tice with molasses, 169,
tice with mudga, 169.
rice with pulses, 35,
tice with sesamum, To, 59.

Rocksalt, 146, 165.
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Rolling pins, 4.

%{Kma/aa, 282,
Oseapple: 2, 42, 71, 02, » 115,
also see Jambi, % 9% 15

Rules of diet, 27, 46, 79, 98, 122, 165,
190, 226,

8

Sddava, 70, 120, 147, 165, 291,

Safflower, 71, 03, 1764. 5

Siga, 63.

Sabakarasur, o6, 300,

Siima, 58 fn, 1.

Saindbava, 20 f.n, 1, 282.

Saka, 43 £, 1, 94.

Sakabbojin, 94.

Sakkbarapinaka, 77 fa. 1.

Saktn, 810, 7, 35, 103 f.n. 2, 136 f.n.
3, 171 fin. 3, 200, also see groats,

Sakalidant, 150 £.n. 1, 277,

Sakunabrta, 134 f.0. 3, 168 £, 3.

Salakalyan?, 150 fn, 1,

Salimukha, 134 £, 4

Saleyamy staka, 292.

Sal7, 35, 88, 87, 133, 166, 168, 203 f.n,
1, 261,
varieties, 134 f.n, 3, 262,

Saline prepatations, forbidden, 42,
180 fin. 3.

Salmall puspa, 150 fin. 1, 277.

Salt, 19, 41, 69, 92, 113, 146, 180.
varieties, 146 f.n, 1, and 2, 180 fin.
2. factitious, 164,

Saluka, 22, 73 f.0. 3, 150 fin. 1, 277.

fi[u,éaﬁina, 76 f.n. 7, 303.
ilva, 35 fun. 1.

Salva countty, food of the people of,
101,

Samdjas, 85, 90, 129.

Sambhariki, 96, 300.

Samidbanya, 133 f.0. 4

Samiphala, 149 £, 1, 271.

Samitih, 137 £ 4, 144 fn. 7, 201,

Samudra, 92 f.0. 31, 282.

Samydva, 41, 112, 145, 171 £, 3, 291,
Sana, 61 f.n., 3, 128 f.n. 2, 150 £ 1,
171 £, 1, 277, also sec Hemp.

Sandi, 170 f.n. 4.

Santanika, 139 fao. 7, 291, also see
cream of milk.

Santann, 135 £.0. 1, 170 £, 4,

Saphaka, 22, also see Srigitaka, 271,

Sara, 13 f.n. 8, 139 fin. 7, 291, also
see cream of curds and Dadbifara.

337

Sarabaruka, 135 £, 1.

Sarada, 134 fn. 5, 168 fin, 3.

Saragha, 18.

Saraka, 78 f.n, 7.

Saramukba, 168 f.a. 3.

drafigestd, 150 fun. 1, 277.
Sarasvata Brabmanas, food of, 129, 243.
ardva, 33, 46.

Sariva, 134 £.0. 3, 168 f.n, 3.

Sarkara, 68 £.0. 7, 91 fn.’ 7, 144 fan.
3, 178, 208, 216,
varieties, 179,

Karkasarkard, 147 f.n. 2.
Patalasarkara, 179 f.n, 2,

Sarkardsava, 119 fin., 152 £in, 1, 300.

Sarkardpinaka, 303.

Sarkariputrikd, 291.

arkardsidbu, 152 f.n. 1, 300.

Sarpackatrika, 150 f.n. 1, 277.

Sarpi, 37 f.n. 5, 105,

Sarsapa, z, 70 fin., 71 fan. 3, 92 fin.
5, 150 fun. 1, 265, 277, also see
mustard.

Sarjapataile, 182 £, 2.

asana, 16 fa. 1,

Saskili, 59, 70, 88, fun. 1, 91, 103,
134, 170 fun. 1, 291,

Sastika, 35 fin, 7, 87, 133, 134, 169,
261, 263.
vatieties, 263.

Satald, 277.

J‘atapu,r;:f, 277.

atavart, 150 fun. 1, 277,
atast, 42 £.0. 11, 76, 300.
ati, 150 fa. 1, 220, 277,

Satina, 135 fun. 3, 150, 277,

Sattaka, 140, 291,

Sattha, 79 f.n. 3.

Sancepans, 190,

Saucers, 6.

Saundika, 43 £, 4.

Sanriva, 296,

Sangkala, 16 .0, 8.

Sanvira, food & drinks of the people
of, 148, 181.

Sauiraka, 181 fun. 4, 271, 291, 303.

Scum, Go.

Seafaringmen, food of, 166.

Seasalt, 146.

Seasoncd meat, 66, 9o, 145.

Servants, food of, 100.

Servers of food, 27 fn. 3.

Sesamum, 4, 1o, 20, 42, 70, 93, 113,
128, 166, 171 f.n, 1, also see Tik.

Sevikd, 204, 292,
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Sheep, 16, 9o.
Shrivelled grain, 2.
Sibira, 134 .0, 6, 170 fun. 4.
Siddha pista, 88 f.n. 3.
Siddhartha, 282.
Siddhaméiisa, 296.
Sidbu, 75, 119, 186, 300.
aksikisidbu, 152 f.n. 2.
ghdasidbn, 102 fon. 1.
pakvarasasidbn, 152 f.n. 1.
Sitarasasidbu, 152 £.0. 1.
Sieve, 27, 97.
.figrz/, 277, 282.
Sthakesara, 69, 292.
Sikharini, 63, 140, 174, 292, also see
Rasala.
Simbi, 2, 135 £.0. 3, 277.
Simplicity of food, 82, 100.
Sificitika, 149 f.0. 1, 271,
Sindaki, 151, 292.
Sindhu, food of the people of, 166.
SFroavrnta, 277,
Sifira, 170 fn. 4.
Sitabbirnka, 168 £.0. 3.
Sitaphala, 271,
Slaughter house, 16.
Slaves, food of, 100, ,
Shesmataka, 55,116, 149 £.00. 1, 271, 277,
Smoking, 163, 197, 255, 236, 257.
Sobla, Subdli, 292.
Soma, 186.
Soma juice, 8, 22, 24, 41, 44, 303.
Sonp, 88,
Sout gruel, 2, 92, 97, 146, 166, 181,
varieties, 146 f.n. 7, 181.
South Indians, food of, 166, 201, 220,
221, 222, 235,
Sovira, 77 f.0. 4.
Spices, 2, 20, 41, 69, 92, 113, 166, 218.
Spices, A small box for, 98.
Spikenard, 92.
Spoons, 190.
Spittoon, 79, 190.
Sprouted grains, 97, 173.
Sraddba, 101, 113, 116, 164, 165, 172,
182, 199, 219,
Srana, 43 fn. 1.
Srapayitr, 27 f.0. 3.
Sreyasi, 150 fun, 1, 277.
Srikbanda, 292.
Srikukknta, 181, 292.
Srigataka, 71, 72, 114, 150 fun. 1, 277.
Srigavera, 2, 70 f.n., 92 fn. 5, 282,
7ia, 13 f.n, 7, 292,
Sruea, 32, ’
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Srtva, 32, 46.

Stands, 6.

Stands for waterpots, 154

Steamer, 19o.

Sterile cows, 17.

Stewpans, 190.

Sthali, 33, 46, 98 f.0. 5, 258-59.

Sthalipaka, 45, 292.

Strainer, 23, 32, 76, also see Filter.

Students, food of, 30, 42 fin. 1, 81,
99, 111, 126, 161, 231.

Stuffing, 113, 142, 145, 172.

Sudarfana, 116, 277.

Sidra, 47, 50, 57-

Sugadbika, 134 f10. 3, 168 £.n, 3,

Sugar, 112, 144, 217.
vatieties 144 f.n. 5, also see Sarkars.

Sugar-industty, 251, 252.

Sugarcandy 68, 91, 144.

Sugarcane 19, 41, 68, 112, 143.
varieties 143 f.n. 8, 178 fin. 8, 217
juce 144 fin, 2, 152, 183,

Subali, 204.

Subma, 151.

Sikadbinya, 133 fn. 4.

Sitkara, 168 fon. 3.

Stikaramaddava, 67.

Suklavribi, 10 fn. 2.

Sukta, 92 f.n. 9, 146, also sec vinegar, .

Sila, 33.

Silya, 38 fn. 5, 177 £ 1, 296.
Sand, 33. '

Sinadhyaksa, 89, f.n, 5.

Sundin, 95 fun. 4.

Sunisappaka, 150 £, 1, 184, 220, 277.
Sunthaka, 210, 214, 282, 296,

Sdapa, 37, 62, 65, 77 fun. 11, 113, 120,

137 fn., 292,
Saphanz, 79 f.n. 2.
Surd, 24, 25, 43 £.0. 4, 44, 75, 96 f.n.
6, 118, 151 fin, 7, 185, 186, 300,
Suradhyaksa, 94 £.0. 11,
Sirana, 94, 277.
Surdsava, 119, 151, 186, 300.
.fz?rpzz, 33, 46 f.n, 3.
usd, 150 fun. 1, 220, 277.
Susavi, 282.
wska-manmsa, 177 f.n. 1.
Suska-Saka, 292.
Suvarcald, 150 f.0. 1, 164, 278.
Svadhiti, 33.
Svastika, 43, 157, 171 £.0. 4, 292,
velasura, 96, 185, 300.
Sweets, 19, 41, 69, 91, 112, 144, 179,
217,
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Syamaka, 11 En. 5, 37, Go, 134, 135
fid. 1, 170, 171 £i0. 1, 261,
Syrups, 76, 77, 154, 181, 187.

T

Table mannes, 54, 84, 99, 126, 160,
162, 195, 231.
Taboos, 19, 30, 55, 88, 128, 164, 198,

233,

Tailaghata, 98 f.0, 5.

Tailakdra, 182 f.0. 3.

Taf‘ézymvigﬁ, 182 f.n. 3.

Takra, 139 0. 7, 174, 208 f.0. 5, 292.

Takrapindaka, 175. + 29

Takrandana, 292.

Tala, 72 f.0.

Talakka, 75 f1. 7, 300.

Tilaphala, 93 f.n. 8, 149 £, 1, 272,

Talapralantba, x50 fin. 1, 278,

Téilasasya, 150 fon.

Tamarind, 93.

Tambula, 2.

Tambitlakaraka, 190 £1. 2.

Tamracaraa, 190 f.n, 2.

Tapdula, 1, 11 f.10. 2, 136 £, 3.

Tanduliyaka, 150 f.n. 1, 278.

Tarka, 271, 300.

Tantrikas, 222, f.0. 8, 245.

Tipaka, 190 fn. 2.

Tapaniya, 134 £.01. 3, 168,

Tapika, 190 f.0. 2.

Tarasa, 2. .

Tarani, 278.

Taruta, 150 f.0. 1, 278,

Tattaka, 78 0. 7.

Tanvara, 271.

Tejapalra, 282,

Temana, 181, 209, 202.

Thavika, 78 f.0. 7.

Tickets for food, 85.

Tikabhojana, 82.

Tila, 70, 71, fn. 1, 87 £ 3, 203 f.n.
1, 265, also see sesamum.

Tilaparnika, 150 fn. 1, 278.

Tilaparpaia, 293+

Tilapinyakavikrti, 182 .. 7.

Tilaudana, 10 f.0. 7, 292.

Tilavikyti, 292.

Tilodaka, 77 £0. 4, 304.

Tilataila, 182 f.n. 2.

Tindifa, 278.

Tinduka, 71, 72, £.0. 149, fn. 1, 271,

Tintidika, 272.

Titan, 27 £.0. 2, 32,
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Todana, 272.

Toddy tapping, 3.

Toyakarmantika, 187.

Toyaparyi, 135 f.0. 1, 170 fin. 4.

Toyasyamaka, 170 f.0. 4.

Trapabispinosa, z2.

Trapsyam, 174 f.0. 4.

Trapusa, 150 f.n. 1, 184, 278,

Treacle, 165.

Triputaka, 135 f.0. 3, also sec Kaliya.

Trivrta, 165.

Trodbianya, 170 f.0. 4.

Trpafinya, 149 f.0, 1, 272,

Typarps, 150 £, 1, 278.

Tryifira, 23 £, 10,

Tida, 149 f.n. 1, 272, also see Mul-
berry.

Twlasi, 282.

Tumbtirs, 282,

Tundi, 3.

Turmeric, 2, 20, 63, 92.

Tirpaka, 343 £.0. 3, 168 fun 3.

Turnips, §5.

Tusodaka, 77 £0. 4, 181 fun. 4, 304,

Tyak, 282.

Tvaritaka, 134 £ 4.

U

Uccdvaca bhaksya, 112.

Udaficana, 22.

Udira, 171 £, 1, also see Uddilaka,

Udasvit, 174, 208 fn. 5, 293.

Udbkedaja, 92, 146, 282.

Uddalaka, 134 £.0. 5, 134 £, 1, 166,
168 fun. 3.

Udnmbara, 42, 73 f.n., 115, 128, 149
fn. 1, 150 fon. 1, 217 (Sweets),
220, 272, 278, 293 (Sweets).

Ujjvala, 134 f.0. 5, 168 0. 3.

Ukka, 32, 46 £.0. 3, 98 fun. 5.

Ullupta marisa, 296.

Uliikhala, 32, 46 f.0. 4.

Ulumbah, 138, 293.

Underaka, 138, 298.

Upadarirsa, 43 f.0. 2.

Upamanthani, 33.

Upasecana, 65 £.0. 6, 41 fun. 8.

Upasecant, 32.

Upasthinasald, 77 f.ao. 5.

Upavika, 11 f.0. 5, 261.

[podake, 278.

Upodiki, 150 £.0. 1.

Urbika, 150 f.n. 1, 184 f0. 2, 278,

Uramina, 149 £ 5, 272
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Urvaraka, 22, 92 f.n. 9, 93 fn. 8, 150
fn. 1, 278.

Usand, 22 f.n. 5.

Ufinara, food of the people of; 200.

Ufira, 282.

Usnikd, 35 fn. 2, 293.

Utensils, 27, 32, 33, 46, 78, 79, 98,
121, 190, 226.

—fit for various food articles, 156, 226.

Utkdrikd, 145, 170, 293.

Utkata, 134 f.0. 6, 170 f.0. 4.

Utpala, 150 f.n. 1, 278,

Uttaribbasigam, 70, 85, 293.

Utzthiya, 79 fn. 2.

v

Vasa, 283.

Viblé/ea, food of the people of, 129,
166.

Vaidalih, 293.

Vijina, 14 0. 8, 174 £, 6, 293.

Vajrakanda, 93 f.n. 8, 94, 278.

Vallira, 2.

Vamsarkura, 278.

Vanamudga, 155 £.0. 3.

Vianaras, dtink of, 116,

—food of, 130.

Vanaspati, 32.

Vanatikiaka, 150 f.n, 1, 278.

Vapasrapant, 46.

Vipya, 134 fn. 3, 168 £.1. 3.

Varae, 79 f.n. 2.

Varaka, 61 fn. 87, 134, 135 fn. 1,
168 f.n. 3.

Vardbamanaka, 121 f.n, 6.

Virksa, 224, 304,

Var sibhi, 278.

Varsopalagolaka, 217, 293.

Virtika, 149 fn. 1, 150, 272, 278,
also see Brinjal.

Vartika, 145, 293.

Varnpa, 278.

Véarnyi, 75, 116, 118, 152 f.n, 6, 186,
222, 30I.

Vasi, 147.

Visaka, 165.

Vasira, 272.

Viéstuka, 150, 184, 220, 278.

Vata, 128.

Vataka, 2, 37, 62 fin, 1
206, 293.

Vatama, 149 fn. 1, 272, also see’
almond.

Vatisgana, 2.

101, 205,

>

Vatsidani, 150 £, 1, 278.

Vattimaka, 279.

Viatya, 2, 103, 136 f.n. 3, 293.

Vedic Indians, food of, 7-32, 240.

Vegetables, 3, 22, 43, 73, 94, 115,
150, 183, 220, .

Vegetatianism, 17, 40, 66-67, 91, 108-
11, 145, 178, 215.

Venison, 64.

Vewnuparsi, 170 £.0. 4.

Vemyava, 135 £, 1, 170 fun. 6, 171
fn. 1, 262.

Vesavira, 113, 142, 145 f.n. 5, 172,
297.

Vestika, 207, 294.

Vetasa, 150 f.n. 1.

Vetragra, 150 fn. 1, 278.

Vetraphala, 272.

Vibbitaki, 149, 152, 272, 283.

Vida, 113.

Vidalapika, 205, 294.

. Vidarikanda, 150 f.n, 1, 279,

Vikatikata, 272.

Vilepi, 136 f.n. 1.

Vimardaka, 179, 294, 297.

Vindhya tegion, food of the people of,
176,

Vinegar, 70, 92, 146, 165, 1871,
vatieties, 147.

Viniya, 43.

Viradha dbanak, 136 f.n. 3.

Viriidhaka, 2.94.

Visyabbesqja, 283. ,

Vistarin, 294.

Visyanda, 137, 294.

Vitanaka, 171, 179, 294.

Vribi, 35, 58, 87, 135, 203 f.n, 1, 262,
varieties, 134 fin. 4. 262,

Vrkadbiinaka, 279.

Vrksadani, 279.

Virksanla, 272.

Vrsapaspa, 150 £a. 1, 278,

Vrsyapiipalika, 279.

Vyaijana, 41 . 8, 70, 77, 85, 181
fin. 4, 218, 204.

w

Water, 3, 26, 45, 76, 119, 153, 187,
224.

—purification-of, 153, 224.
water-suitable for different seasons,
224.

Watetjars, 98, 121.

Watetmelon, 2.

e
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Watetpots, 98.

Weighing-balance, ¢8.

Weights, go fn. 1, 98.

Wheat, 4, 9, 11, 31, 35, 88, 135, 166,
170, 171 fin, 1,
vatieties, 135, 170.

Whey 139 f.n. 7, 165, 208,

Widows, food of, 42 f.n, 1.

Wines, 166, also see Intoxicating
drinks.

Winnowing basket, 98,

Women, food of, 100.

Wooden tubs, 23,

Y
Yagn, 59.
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Yatuka, 150 fn1, 1, 279,

Yava, 7 fn. 5, 34 fin. 2, 88 fin. 2,
185, 203 f.n. 1, 263, also see Batley.

Yavags, 9 fun. 2, 35, 88 fin. 3, 103,
136 fin, 1, 171, 171 fin. 3, 204,

Yavaka, 35 f.n. 6, 103, 134 fin. 3,
168 fin. 3.

Yavaka, 35, 88 f.n. 3, 294.

Yavakgsara, 92 f.n. 3, 283.

Yavani, 34 £.0. 2, 88 fin. 2, 279, 283.

Yavasika, 150 fn. 1, 279,

Yavisasarkard, 144, 179.

Yavodaka, 77 fn. 4, 304.

Yisa, 61, 137 £ 6, 173, 294, 279,

304.
Yathika, 279,
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