D'7¥/17'2 NNAYN n0'0IANIND
DI27'0

39457 - nnT7imn N TNN Nyal 0"2'2N0-'1'2 721N
23-04-2020 jnnx [1DTY )'INN

2 _N"ayn n0'0122IX2 NIDI niT71

2212 XN

11001 L0171 7V N'XINNY N'AT7XN NT'N'N

0 07N NN TIN77 |N'2 N2 IXIN2 NAYXNIN NIYD

'2 700N0 :200N0

nnay axXiinn NSy

n'osixn 11 L0ISN;7

woIT 27y 17 7 (121) DUFZN 7V 'X¥INX NN

msydeu@mail.huji.ac.il :0117n 7y '¥InXn NNn 7v 7" X1

10:15-9:30 v or ;0170 121 7V N737 NIYY

L0770 NN



mailto:msydeu@mail.huji.ac.il

voIuT 27V ' T

(070N 7VW 1772 1NN

N7 77221 nn 77110 AYTNA NVl 0D"20 'A' 177102 72IX7 DNIY70 DIY O'XYI1 [N D70
DI A7 TX71 02720 122 D'A'100 0'2'2702 N2 IWONY DI7NAN1 T 191702 NOX'TA 12211
[N21 72IN7 D'WAI11N DY D'02'N2 710V NIYXAXNI .IX7[701 1977 ,NANTNXN NISN 11D O'WTN
.N9I1j7NN 170NN2 721X7 oy D"75721 0"NIAIN , 0NN 0'0A'A7 NINIY7Z0 NIAI0E NI7XY

;0170 Ninon
wnwn 7>IX1 j710'Vi 12 [DIND 7Y TINY71 N'NI2N1 N'NI2N 12'NAN 721X 7V D170 NX [IN27
JNTi7inn A TNN NYal 0"1'20 2 191N 7Y 100N 7 NP 210 N1an7 170

NT1'N7 NN
:0'72101 I'N' D'0ITIVO , NI DIUFZ 7V 1N1'0]
YA 1TA7 DNIX 0IY 02107 19 7V ONIN NN171 721X 0'j701Yin 0'0070 X177

(%) nin>11 nivT
80

12’10 .01/j73 AXIIN NO'Y

;01172 D'TIN'Z70 N'ON / D'XYI1 NN
0"2'an 'n'a 170X NN

20”120 ' MY nn

0'2'7an

NNTX NISN ,N9;7 :0'WTN DXIN
o'yoI1 MIN'TA 721N

:N'j77 N2IN 101N
Albala, Ken. Food in Early Modern Europe, 1500-1800. Westport, CT, 2003

Masimo Montanari, Medieval Tastes: Food, Cooking, and the Table, New York, 2015
Ken Albala, Cooking in Europe 1250-1650, Westport CT, 2006
Paul H. Freedman, Food: The History of Taste, Berkeley, 2007

2/4



Lilia Zaouali, Medieval Cuisine of the Islamic World: A concise History with 174
Recipes, Berkeley, 2007

Christopher Dyer, “Did the Peasants Really Starve in Medieval England,” in Food
and Eating in Medieval Europe, ed. Martha Carlin and Joel T. Rosenthal, London,
1998, pp. 53-71.

Paul Freedman, “The Peasant Diet: Image and Reality,” Conference on “Patterns of
Consumption and Standards of Living in the Medieval Rural World,” Valencia, Spain,
2008

Susan Rose, The Wine Trade in Medieval Europe 1000-1500, London, 2011
2008 ,o0'7vin , 11D¥X2 ND70N NIT7INA j719 (701 [ ,0"1'20 '’ [P0, j7''X21710 0"N
.(2014) 128 pnr,~naxiXin 01121 DIXA-0'TIA '0N' 1TIN (U7~ , 72X ['1'12

Paul H. Freedman, Out of the East: Spices and the Medieval Imagination, New
Haven, 2008

Clifford A. Wright, “The Medieval Spice Trade and the Diffusion of the Chile”,
Gastronomica, Vol. 7, (2007), pp. 35-43

Sidney W. Mintz, Sweetness and Power: The Place of Sugar in Modern History, New
York, 1985

Mark Kurlansky, Salt: A World History, New York, 2002

Julia Landweber, “‘This Marvelous Bean’: Adopting Coffee into Old Regime French
Culture and Diet”, French Historical Studies Vol. 38 (2015), pp. 193-223

Mark Pendergrast, Uncommon Grounds: The History of Coffee and How it
Transformed Our World, New York, 1999.

Antony Wild, Coffee: A Dark History, New York, 2004

Ralph S. Hattox, Coffee and Coffeehouses: The Origins of a Social Beverage in the
Medieval Near East, Seattle, 1985

Brian Cowan, The Social Life of Coffee: The Emergence of the British Coffeehouse,
New Haven, 2005

.143-110 ny ,2016 ,0'7vin',n571 0'TIN',0712'7 012N

Larry Zuckerman, Potato: How the Humble Spud Rescued the Western World, New
York, 1998
.(2014) 128 pnr,~07i1vn 7v n100'nn NX NATXN NISN N1 TXD” 7710 “ 1 OXN'7']

Eric Dursteler, “Bad Bread and the ‘Outrageous Drunkenness of the Turks’: Food

and Identity in the Early Modern Mediterranean~, Journal of World History, Vol. 25,
(2014), pp. 203-228

:NO011 n,\fn_,7‘7 nin

3/4



: '9100 JI'¥1 2270 - 07N NIV
% 0 n5 7y21 n1'Na/an>1 DO0n |N2an
% 0nxNXIN
% 10 nionnwin
% 65 nTiay nean
% 25 n'72n nvan
% 0 nin"IT NnEan
% 0 j7nn V7'M
% 0 n1na
% 0 nX

:nyn/ 9on yTn

414


http://www.tcpdf.org

