Food and Medicine in the Time of the Epicureans in
Ancient Greece and Rome

Post by “Kalosyni” of October 25, 2024 at 2:43 PM

I might try this one since | have some pears and eggs. | don't have the fish sauce, and thinking
of ways to tweek this into a sweeter dessert, and may use butter instead of olive oil. ~
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Patina de Piris (Patina of Pears) — Tasting History

A sweet egg frittata-like dish that has a classic combination of ancient Roman flavors of long

pepper, garum, and cumin
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