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At the end of this journey into the flavours of the Ancient Romans I would 
like to thank many friends and collaborators who have made it all possible.

Firstly, I would like to thank the archaeo-cook Cristina Conte, a precious 
friend and collaborator. Without her contribution in reality this book may 
have bored you somewhat. Her historical research on the tastes of the Romans 
is incredible, so much so it unleashed a curiosity in me to delve further into 
this fascinating subject, and the result of it all is this book. Her recipes have 
enriched this volume, giving it colour and flavour and providing you all with 
the opportunity to have fun at home trying to reconstruct the closest thing to 
dinner at Apicius’.

In addition, I would like to thank the management of various museums 
for authorizing the publication of archaeological findings and photographs of 
archaeological sites.

-- The Arab Republic of Egypt for the beautiful photographs of 
the Nakht and Menna tombs, which can be seen at Sheikh Adb 
el-Qurnah, Tebe;

-- The Museums of Liguria and Dr Antonella Traverso for granting 
the publication of the photograph of the Multitool of Albintimilium 
presently exhibited at The Antiquarium of Nervia, Ventimiglia;

-- The Archaeological Civic Museum of Bologna, Dr Laura Minarini 
for granting the authorization to publish the photographs of the 
Mortarium Stele and the Restitutus Stele;

-- Pompeii Archaeological Park and The Antiquarium of Boscoreale, 
Dr Grete Stefani for granting the authorization to publish the 
photographs of the artefacts on exhibition at The Antiquarium and 
images of the Archaeological Site of Pompeii;

-- The National Archaeological Museum of Naples, the director and 
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Dr Teresa Maione for granting the authorization to publish photo-
graphs of the artefacts exhibited in this beautiful museum;

-- Boudry Castle, Switzerland, for granting the authorization to publish 
the photograph of The Unswept Floor Mosaic;

-- The Archaeological site of Herculaneum, the director Dr Francesco 
Sirano and Dr Cozzolino for granting the authorization to publish 
photographs of some areas of the site;

-- The Museum and Archaeological Park of Paestum, Dr Gabriel 
Zuchtriegel for granting the authorization to publish the photograph 
of a slab of the Tomb of the Diver, taken by the talented photographer 
Francesco Valletta;

-- Ein Yael Living Museum Jerusalem and its director Dr Oded Regev, 
for the photographs taken inside the reconstructed inn;

-- The National Archaeological Museum of Aquileia, it’s director and 
Mrs Adriana Comar for granting the authorization and the photo-
graph of the Asaroton Oikos exhibited in the museum.

I would like to express my gratitude to Dr Sara Chierici, The Museums 
of Liguria’s archaeologist for her contribution to this volume and for offering 
to write Appendix 2 regarding the multitool discovered at The Albintimilium 
Necropolis, and presently conserved in the antiquarium.

Thank you to Dr Sodo director of The Antiquarium of Boscoreale, an 
incredible source of archaeological finds and information strictly connected 
to food and nutrition, for her collaboration in this research.

Thank you to Irasenna, Etruscan historical reconstruction group, to its 
president Giuseppe Giangreco and the great historical re-enactor Alessio 
Grandicelli for the reconstruction of the game kottabos.

Many thanks to Dr Massimo Splendore, a talented and inspired 
modeller, for granting the authorization, free of charge, to use images of 
a small-scale reproduction of a Roman merchant ship which was built by 
him in meticulous detail.

I would like to thank my editor, Dr Alfredo Catalfo for always being 
available to listen to the many requests of an author, and his capability of 
always granting only the right ones.

A heartfelt thanks to engineer Fabrizio Musetti for his collaboration in the 



graphic design, his graphic presentation of my ideas in this volume.

Thank you to the illustrator Gabriele Imperatori, as always skilled at 
putting some of my “visions” of the past onto paper.

Thanks to my wife Nicoletta, as always, my proof-reader, with an attentive 
assessment of the contents of my books. She has once again done a great job.

Finally, thank you to those, amongst you who embrace the opportunity 
to try the recommended recipes, therefore turning this book into a great 
collective experience of experimental archaeo-cooking, which perhaps, not 
even the opulent Apicius would ever have dreamed of.

Giorgio Franchetti




