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Apicius 296 : Dulcia domestica
Palmulas uel dactilos excepto semine, nuce uel nucleis uel piper tritum infercies. Sales foris contingis, frigis in melle cocto et inferes. 

Little home confections 
Little palms or (as they are ordinarily called)3 dates are stuffed — after the seeds have been removed — with a nut or with nuts and ground pepper, sprinkled with salt on the outside and are candied in honey and served.

Ingredients

2 dates per person
walnuts
pine seeds
Pepper

Salt 

Honey
What do you do? 

1. Cut up the walnuts (small pieces)
2. Open the dates and remove the stone
3. Fill half of the dates with pine seeds, the other half with walnuts
4. Use the honey like oil, and bake the dates on a gentle fire
5. Season with pepper and salt
Apicius 297 : Aliter dulcia
Musteos Afros optimos rades et in lacte infundis. Cum biberint, in furnum mittis, ne arescant, modice. Eximes eos calidos, melle perfundis, compungis ut bibant. Piper aspargis et inferes. 

Other sweets

Remove the crust of first quality African must bread rolls and immerse in milk. When saturated place in the oven to heat but not to dry out; when thoroughly hot retire from oven, pour over some honey, stipple the bread so that the honey may penetrate, sprinkle with pepper and serve.
Ingredients
Bread
Milk

Honey
Pepper

Oil 

Method
1. Cut the bread in little squares, 2 per person
2. cover the bread with honey
3. immerse the bread squares in milk

4. bake the bread on both sides
Apicius 85 : Pepones et melones
Piper, puleium, mel uel passum, liquamen, acetum. Interdum et silfi accedit. 

Watermelon and melon
Watermelon and melon, pepper, pennyroyal, honey or condensed must, garum and vinegar; once in a while one adds silphium.
Ingredients 

Watermelon, melon

Fresh basil
Honey
Garum

Balsamic vinegar
Assafoetida
Garum: roman sauce, based on fermented fish. Can be replaced with Vietnamese fish sauce

Asafoetida: to be found in Indian shops

How to make it? 

1. Cut the melon into balls 
2. Chop the basil
3. mix one tablespoon of garum with two tablespoons of vinegar and three tablespoons of honey
4. Add the chopped basil and a pinch of assafoetida
5. mix together
Apicius 126 : Aliter sala cattabia Apiciana
Adicies in mortario apii semen, puleium aridum, mentam aridam, gingiber, coriandrum uiridem, uuam passam enucleatam, mel, acetum, oleum et uinum, conteres. Adicies in caccabulo panis Picentini frustra, interpones pulpas pulli, glandulas haedinas, caseum Vestinum, nucleos pineos, cucumeres, cepas aridas minute concisas. Ius supra perfundes. Insuper niuem sub hora asparges et inferes. 

Another recipe for sala cattabia à la Apicius
Put in the mortar celery seed, dry pennyroyal, dry mint, ginger, fresh coriander, seedless raisins, honey, vinegar, oil and wine; crush it together in order to make a dressing of it. Now place 3 pieces of Picentian bread in a mould, interlined with pieces of cooked chicken, cooked sweetbreads of calf or lamb, cheese,1pignolia nuts, cucumbers [pickles], finely chopped dry onions [shallots] covering the whole with jellified broth. Bury the mould in snow up to the rim;unmould, sprinkle with the above dressing and serve.2 

Ingredients
Bread/toasts
Sliced chicken breast
Celery seed
Basil 

Mint

Coriander

Ginger
Raisins
Honey
Vinegar
Oil
Wine
Pecorino

Cucumbre
How to make it? 

1. slice the cucumber 
2. grate the pecorino
3. cut the chicken breast in the same size as the toasts
4. Mix the following ingredients in the blender: 1 tsp celery seed, , a handful of fresh coriander, two handfuls of fresh mint and a handful of fresh basil, a piece of ginger of 2 cm. Add two tbsp of oil, two tbsp of vinegar, and some wine and ten raisins

5. prepare the toast: first the dressing, grated pecorino, a piece of sliced chicken breast, a piece of cucumber
Apicius 329: In ovis hapalis
Piper, ligusticum, nucleos infusos. Suffundes mel, acetum, liquamine temperabis. 

Boiled Eggs
Serve with pepper, lovage, soaked nuts, honey, vinegar and garum.
Ingredients

Boiled eggs

Lovage

Pine seeds

Honey

Balsamic vinegar

Garum

Fresh dill

How to make it 

1. remove the shells of the boiled eggs and cut them in two

2. remove the yolk
3. grind the pine seeds in a mortar
4. mix the yolk with the mayonnaise and pine seeds
5. season with pepper, balsamic vinegar, garum and honey

6. fill the eggs
7. garnish with dill
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