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Résumé : 1 article vise a mettre en évidence certaines caractéristiques linguistiques qui ont marqué ['évolution de
la langne ronmaine an XIXe siccle, a une époque de grandes accummulations dans tous les paliers de la langue.

Le matériel factuel est représentatif et a été extrait de lonvrage de M. Kogdlniceann et C. Negruzzi, qui est
emblématique pour la littérature gastronomique de la langue littéraire roumaine par le fait qu’il s'agit du premier livre de
cuisine imprimé en roumain et parce qu'il offre une image pertinente sur le développement de la langne littéraire roumaine.
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The work of M. Kogilniceanu and C. Negruzzi is emblematic for the Romanian
gastronomic literature, not only because it is the first cookbook printed in Romanian, but
also because it reflects both a portrait of the society in the 1848 period with the culinary
customs of the time and the development stage of the Romanian literary language. The
original work appeared in 1841, in Iasi, at Cantora Foii Satesti, under the signature of Elena
Negri, Costache Negti’s sister and was then reprinted twice, in Cyrillic characters, over five
years: in 1842, “at the expense of an association supporting the advancement and brilliance
of the Romanian nation”, and in 1846, in Iasi, at the Institutul Albinei Printing House.

The book must be read “for the bookish pleasure of discovering the food of long
ago” (Petrosel, 2017: 143) and reveals its originality through the proposed recipe collection,
which responds to its very intention and purpose, as the authors confess: “the book
disregards all the rules handed down from one generation to another and will make a
terrible revolution throughout Moldavia in terms of French toast, pancakes and dumplings,
a collection of 200 dishes which will gain great reputation among cooks, which in the
future will be undoubtedly give a the beautiful name of culinary art in Moldavia. We are
thus satisfied.” (Petrosel, 2017: 143)
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Mircea Zaciu remarked, quoting G. Cilinescu, in the preface of the consulted
edition, in “the recipes, lack soups and borsch are missing, their place being taken by
crushed soup, a complicated crayfish soup, vignettes and most were added from a
contemporary French book, with a few German recipes and some common ones”. The
recipe collection is novel and comprises exotic-looking dishes, which are not dressed in
regional clothing, their names being usually obtained by loan translation, highlighting the
author’s playfulness dimension and sense of humour. The stylistic profile of the text is
configured by many names that are explicit indicating the technological process used in the
recipe, “the transition from natural, through the opposition raw/cooked (ot boiled, the
vision of Claude Lévi-Strauss in Le Cru et le Cuit)” (Drugd, 2017: 7) braised white chicken,
stuffed German cabbage, stuffed meat slices, roasted wild duck, roast lamb, fried chicken, roasted plums.

Starting from these observations, in this paper we have identified several
peculiarities of the language that illustrate many features of the Moldavian sub-dialect, as
well as many transformations in the sense of modernizing the language.

At the phonetic level, we noticed:

— the vowel ¢ and the diphthong ¢z become g, after the consonant z: gamad:

“sd o umpli cu zamd buni” (Standard Romanian — henceforth SR: zeama, our

translation — henceforth o.t.: “fill it with good soup”);

— the pretonic ¢ becomes a: mardriu “pune intr-o tingere putina grasime §i
unt si [...] mararin (SR: mdrar, o.t.: “in a pan, you put a little grease and butter and

[-..] dill’) etc.
At the morphological level, the following specific notes are observed:

The noun:

e variations of the plural forms: “si iei anghinari §i sa le curita frunzele” (SR:
anghinare, o.t.. “to take the artichokes and to clean their leaves”); “ia cinci cuperce”
(SR: cinperci, o.t.: “take five mushrooms”), “ia si cateva trufe sau cuperce” (o.t.: “take
some truffles or mushrooms as well”), “sid le pui in doud-trei tingiri de duleet?” (SR:
dulceturi, o.t.: “to transfer them into two or three pans for jams”), “budinci de vigini
cu migdale” (SR: wigine, o.t.: “cherry pudding with almonds”), “doud ceste de zahir
pisat” (SR: cesti, o.t: “two cups of crushed sugar”), “iei o cdpatind de curechi
nemtesc, un caralab, morcovi, cartof’ (SR: cartofi, o.t.: “take a German cabbage
head, a turnip, carrots, potatoes”);

e the presence of some “manipulative” (Dumistricel 2008) diminutives, which
also appear in menus and which, from the perspective of the pragmatics of
communication, reflect a general tendency to embellish culinary terms, starting
with the familiar language: “supid cu galusicele de carne” (SR: galugcute, o.t.: “tiny
meatballs soup”), “galusicele de crieti” (o.t.: “/ittle brain meatballs”), “supa cu gugosele de
tociturd de curcan” (SR: gogosele, o.t: “minced tutkey small meatball soup”),
“carndciori de carne” (o.t.: “#iny meat sausages”), “zalatind de pomugoard” (o.t.: “small
currant jam”), “iei creieri §i il tai mdruntel; scoti ciolanele de la cap si-1 tai frumusel’
(o.t.: “you take the brains and you cut them into /e pieces; you remove the bones
of the head and you cut it #icely”), “iei de la patru albusuri omdt, amestecandu-1
binisor” (o.t.: “you take the snow from four egg whites, #horoughly blending it”), “o
lasi sa fiarbad grosu?” (o.t.: “you let it boil until it is nice and thick”).
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The (demonstrative) pronoun shows form variations:

¢ the demonstrative pronoun (the demonstrative adjective) is used in the archaic

form ace: “se va turna in oala ac¢” (SR: aceea, o.t.: “it will be poured into #hat pan”);

The numeral also has regional or obsolete forms: “si iei gesezec/ si cinci dramuri
carne de vitel” (SR: gaizeci, o.t: “take sixty five drams of veal meat”), “pui vreo sepre
ciuperce” (SR: japte, o.t.: “you put about seven mushrooms”), “sese oud si le rascoci” (SR:
sase, o.t.: “overcook six eggs”), “pune gese linguri de vin, una cate una, sapte gilbenusuri”
(SR: jase, o.t.: “add six tablespoons of wine, one by one, seven egg yolks”), “sa iai #na litrd i
jumdtate de morcovi” (o.t.: “you take a guarter kilogram of carrots”), “al trielea” (SR: treilea,
o.t.: “the third”), “pui a #iea parte” (SR: #reia, o.t: “you add the third part”), “dod sute
dramuri faind” (SR: doud, o.t.: “mwo hundred drams of flour”), “optzdci dramuri migdale”
(SR: gptzeci, o.t.: “eighty drams of almonds”).

From the category of measurement units, it is observed that most of them are
different from those encountered nowadays. They exhibit a regional specificity and are
expressed by synthetic names or partitive or comparative constructions: draz “old unit of
measurement for weight and capacity, in Wallachia (3,18 grams, 3,22 cm? respectively) and
in Moldavia (3,23 grams, 3,80 cm? respectively) (DEX): “si iei sesezeci si cinci dramuri
carne de vitel” (o.t.: “take sixty-five drams of veal meat”), funt, also font “(archaic) unit of
measurement of weight, equal to about 0.5 kg or (regional) to about 0,25 kg; pound.”
(DEX): “iei jumitate de funt de zahdr” (o.t.: “take half a pound of sugar”), “un font carne de
oaie” (o.t.: “a pound of mutton”), ocd “old unit of measurement for capacities and weights,
equal to about a litre (or a kilogram) and a quarter” (DEX): “pui jumaitate ocd lapte In
tingire” (o.t.: “you pour balf a litre of milk into the pan”), palmac “old unit of measurement
for length, used mainly in Moldavia, equal to 3,484 cm and approximately equivalent to
one-eighth of a palm” (MDA), #ntia “old unit of measurement for weights (still used today
in the Anglo-Saxon countries), the value of which varied between about 28 and 35 grams.”
(DEX): “doud untii apa de tloti” (SR: uncie, o.t.: “two ounces of flower watet”), vadra “old
unit of measure of capacity, used for liquids, equivalent to about ten one-litre jugs (today
about 10 litres).” (DEX): “sd pui laptele intr-o cildare de trei vedre” (o.t.: “pour the milk
into a thirty litre bucket”), “si iei o balercd de o vadrd” o.t.: “take a thirty litre barrel”); “sd
treaca de un lat de mind deasupra” (o.t.: “to be the width of a palm higher than”), “cu o bucitica
de lemn sabina cat degetn! de lungd” (o.t.: “with a piece of juniper wood as long as a finger”).

The verb manifests the following peculiarities:

— the presence of some iotacized forms: puie: “si se puie intr-o tigaie s se
infierbinte” (SR: pund, o.t: “to put in a pan in order to heat up”), “pe urmi,
scotandu-i din vin si puiundn-i pe o masd, le pune teasc trei zile” (SR: punindu-i, o.t.:
“then, after removing them from the wine and placing them on a table, you keep
them in the press for three days”), “puindu-le in spuzi fierbinte” (SR: punind, o.t.:
“placing them in hot ashes”);

— the preservation of some verbal forms, reduced by means of aphaeresis:
“le coperi cald si le lasi sa dospeascd” (SR: acoperi, o.t.: “you cover them to keep warm
and let them rise”), “sa-i coperi si sa-i lasi sd steie putin” (o.t.: “you cover them and
let them sit a little”), “si sd lasi sa scadd, coperite, pand se moaie toate” (SR: acoperite,
o.t.. “and let them reduce, covered, until all of them get soft”), “apoi si-1 cervi cu
dosul lingurii” (SR: Zncerci, o.t.: “then check it with the back of the spoon”), “ferbi
sese gutdi pan’se vor muia’ (SR: inmuia, o.t.: “boil six quinces until they soffer”), “ie
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doi, trei hulubi, ii gr7jds# si-1 asazd bine si frumos, puindu-le sare” (SR: ingrijest,
punindu-le, o.t.: “take two, three pigeons, you ckan them and place them well and
nicely, salting them”), “ii hacuiesti cu putind sare $i le mestecd cu unt” (SR: amestecd,
o.t.: “you mince them and salt them a little and zx them with butter”).

The adverb also has archaic and regional forms": “Intinde dinantru impluturi si pe
deasupra iar slinind” (SR: dinduntru, o.t.: “spread the filling on the /nside and, on the outside,
fat again”); “sd pui cojile cele pisate Znuntru” (SR: inauntru, o.t.: “put the crushed shells
inside”), “asamene si un jambon crud” (SR: asemenea, o.t.: “also some raw ham”), “ceapd tiiatd
in frunze si morcovi aseming’ (SR: asemenea, o.t.: “onion sliced in to fine leaves and carrots
as well”), “de trei ol pe zi sd se framante, 7 curgere de o saptamand” (SR: zmp de, o.t.: “to be
kneaded three times a day, during a week”™), “asemine se face si cea de alimaiie” (o.t.: “the
lemon one is made siwzilarly”);

e the absolute superlative is formed with Zare: “sd se piseze fare bine” (o.t.: “you

crush it really well”), “Intai se spald curechiul zzre bine” (o.t.: “first you wash the

cabbage really well”), “si-i asezi intr-o ladd cu cenusd si vor sede fare bine afard”

(o.t.: “place them in a box of ashes and they will be very well kept outside”).

The preposition shows archaic and regional forms:

— prepositions: “pan’cind ii vei socoti pe jumadtate fert?” (SR: pind cind, fierts,
o.t.: “until you consider them half boiled”), “fi garniturd Zmpreginr cu sardele” (SR:
imprejur, o.t.: “make a side dish of sardines around it”), “prinpreginrul farfuriei asaza
cartofe mici, préjite” (SR: primprejurnl, o.t.: “all around the plate, place small fried
potatoes”), “sos de harpacici, de rasol” (o.t.: “chives sauce, for a salted stew”), “o
dai pin sitd” (SR: prin, o.t.: “you sift it through”),

Rarely, there are structures in which the preposition is missing: “pui zece dramuri
clei fert” (o.t.: “you add ten drams boiled bone broth”), “Apoi freci puhav 25 dramuri unt de
raci si i mesteci cu posmagul” (o.t.: “then you softly rub 25 drams crayfish butter and mix
it with breadcrumbs”).

At the /lexical level

From the etymological point of view, the lexicon situation reflects, for the period in
question, the dynamics of the language as a result of loans, which, as Iorgu Iordan observes,
do not represent “a mechanical operation, but involves an intervention of the soul of
speaking subjects as active as and in the case of creating new words..., the loan is subjected
not only to an external transformation..., but also to an internal one, in connection with the
meaning that almost always suffers a disparity of mentality, of psychology”.

The loans from Turkish are, of all borrowed items, numerically supetiot: astar
“thick cloth that was used (especially) for lining clothes (but also for covering the face of
the dead, for adorning princely horses, for straining”) < Turkish astar (MDA) “sa-1 pui in
strecuratoare de astarin” (o.t.: “place it in a bunting strain”); beltea < Turkish pelte: peltea de
gutdi (o.t.: “quince jam”); but (DEX 2009) < Turkish but “(large) piece of meat; the back
thigh of ruminants, the meat of which serves as food” “ie un but de oaie si faci parjoale”

1 For an analysis on the concept of adverb as it is described in the Romanian grammars, see Monica Timofte,
Adverbul — probleme, solutii (1), in Coca Monica (editor), Studii de filologie romanica, Editura Universitatii ,,Stefan cel
Mare” din Suceava, 2020, pp. 33-48.
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(o.t.: “take a sheep’s leg and make roasted croquettes”); chisea “small glass, crystal or
porcelain vessel in which the jam is kept.” < Turkish £dse: “il coperi bine si apoi il pui in
chisele’ (o.t.: “cover it well and then put it in jars”); carmiaz < Turkish gimuz: “la cea de
zmeurd, de fragi si de visini pui putin cirmazg pentru floare si zama de la jumatate alamaie”
(o.t.: “to the one of raspberries, strawberries and cherries add a little pokeweed for the flower
and the juice from half a lemon”); curec “cheese pie” < Turkish ciref “le dai la cuptoriu,
care si fie ca de curecur?” (o.t.: “you stick them in the oven, which has to be one for cheese
pies”); felegean “(Turkish) cup of black coffee, without a handle (fixed in a holder)” <
Turkish filean: “iei trei felegene de posmag” (o.t.: “you take three Turkish coffee cups of bread
crumbs”), “iei cate o bucitica cat incape intr-un feligean” (o.t.: “you take one little piece at a
time so as to fit in a Turkish coffee cup”); gavanos < Turkish kavanoz “ll torni prin gavanoase”
(o.t.: “you pour it through the ceramic jar’), “si pui doi pumni fiind intr-un gavanos mare”
(o.t.: “put two handfuls of flower into a big ceramic jar’); halva < Turkish balva, “rice flour
halva”; nisesteana < Turkish nisaste “starch”, “cu o litrd de apd ce au mai rdmas, sd se
amestice #isesteana, apol si o strecori prin astariu curat” (o.t.. “with a litre of the left over
water, mix the sfarch, then strain it through a clean bunting”); pilaf, also pilav “aceasta este
pentru pilar” (SR: pilaf, o.t.: “this is for pilaf”); tingere (<Turkish tencere), visinap (for visinata)
< Turkish vignab, rahatlocum < Turkish rabatlokum.

Loans from the Slavic language are also well represented: coriabele ““ship-shaped
cakes” < Slavic korabli, poftori “to repeat, to remind” < Slavic poviitoriti (DEX) “de nu s-au
limpezit incd, mai pofforesti o datd zisa pasire cu cremenile” (o.t.: “if they have not cleared
up yet, repeat the step with the pebbles once more”), stomac < Slavic stomabi, ignoava <
Slavic izt nova “again”, siitrd < Russian se/itra (DEX) “niter” or loans from Ucranian:
balerca < Ucranian barylka: “sd iel o balercd de o vadra” (o.t.: “take a thirty litre barrel”);
crobmald “white starch” (DEX) < Ucranian &rochmal “30 dramuri crobmald pisatd” (o.t.: “30
drams of crushed starch”), shifed “sour cream” < Ucranian “jumadtate ocd s/fed’ (o.t.: “half a
litre of sour creans”),

Regarding Hungarian loans, they are numerous and include terms such as:
caralabd (“turnip”): “iei caralabiile si le tai lungarete” (o.t.: “take the #mips and cut them
lenghtwise”), a facilui (“to crush the vegetables to make them into puree”), melesten <
Hungarian mdllasztso (DLRM) “sd le amesteci cu un melester”” (0.t.: “to mix them with a
stirrer”), mai (liver), sip (bottle, jar). A special name in the recipe book of Kogilniceanu and
Negruzzi is Buciume prdjite in unt, which seems to be, in the opinion of Imolei Katalin
Nagy (2019: 128-129), an adaptation of a recipe published by Czifray Istvan, Dorongfink
gsirban kirdntva. The term bucinm would be, according to the mentioned author, an accurate,
literal translation of the Hungarian word 4iirt, so it is very likely that the gastronym bucium
prdjit in unt 1s calqued after the Hungarian term iirtiskaldcs or kiirtisfank, dorongfank.

Regarding terms of other origins, we note: Neo-Greek terms: anghinare < Neo-
Greek ankindra “sa iei anghinari $i si le curata frunzele” (SR: anghinare, o.t.: “to take the
artichokes and to clean their leaves”), marole < Neo-Greek marnli “lettuce”: “sa-i puie marole
si ranza fiarte bine” (o.t.: “add /ettuce and well-boiled gizzard to it”), cdstand < Neo-Greek
kdstanon, kastinia; terms from German: crapfen < Germ. krapfen “doughnuts”, hdeui “to cut
into (small) pieces, to finely chop” (DEX) < Germ. hacken: “putin petrinjel verde hdcuiti
maruntel” (o.t.: “some finely chopped green parsely”), mandel cuben (almond cake) < Germ.
mandel kuken “almond” | kuken “cake”.

Among the neologisms, from the category of Frenchisms or “French
peregrinisms”, as Florica Dimitrescu called them, we note a series of terms adapted
phonetically and graphically or used in a form more or less close to the original term, many
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of them not recorded in lexicographical works: budincd de orez cu soto < Fr. chandean, sufle
de orez < Fr. soufflé, chitonag de gutii (< Fr. cotignac), blamanje (< blanc manger), pui an
cotton < Fr. coton, hulubi in papiloturi < Fr. papillote, glas < Fr. glacer: “le presari cu zahir
pisat si cu migdale sau /% faci glas” (o.t.: “sprinkle them with crushed sugar and almonds or
glaze them”), consomé < Fr. consommeé et al.

Regarding the formation of words, we notice, in the case of verbal derivatives, the
lack of the prefix 7~ “apoi sa-1 cerci cu dosul lingurii” (SR: Zncerci, o.t.: “then check it with the
back of the spoon”), “ferbi sese gutdi pan’se vor muia’ (SR: inmmnia, o.t.: “boil six quinces
until they soffer”), “ie doi, trei hulubi, 1i grzjdsti si-1 asazd bine si frumos, puindu-le sare” (SR:
Ingrijesti, o.t.: “take two, three pigeons, you clan them and place them well and nicely,
salting them”). As far as adjective derivatives are concerned, the suffix -esc predominates:
ochinri frantuzesti “French eggs”, pdine spanioleascd “Spanish bread”.

From a stylistic point of view, it is apparently abundant in folk and regional
forms, noting that there are frequently situations when, contextually, terms are selected
from different registers of the language to render the same notion: sdtd — sitised |“sd o deie
prin satd’, sitised ” (SR: sitd o.t.: “to sift it through”), “apoi strecoara prin sitised, pune putin
piperiu” (o.t.: “them s it through, add a little pepper”)|, smdintind — siifea |“puind doud
linguri smantind” (o.t.: “adding two tablespoons of sour creans”), “pui slifca inuntru, apoi o bati
bine” (SR: smantina, o.t.: “you add the sour cream in there, then you mix it well”)], zalatina —
tremura “Zalating pentru bucate” (SR: jelen o.t.: “Jelly for cooking”), “zalatind de pomusoara”
(o.t.: “currant jelly”), “zalatind de gutdi” (o.t.: “quince jely”)].

The impressive stylistic variation of the gastronomic vocabulary comprises:
e folk forms, some of which represent, according to Gheorghe Chivu (2012: 309),
“first lexical or significant attestations for the spread, respectively for the ways of
penetration in the Romanian space of some culinary products™: “luand sama bine”
(SR: seama, o.t.: “to pay great attention”), “ie o bucatd de jambon si o pune de cu
sard in apa” (SR: seara, o.t.: “take a piece of ham and put it in water the previous
evening”’), “tiind masurati cu tra” (o.t.: “flour measured by the guarter kilograns”),
“le opiresti cu doud /itre” (o.t.: “you boil them with a guarter kilogran?”), “sa-1 pui in
salamurd” (SR: saramurd, o.t.: “to put it in brine”), a mantui “ungi friptura cu sosul
aceasta, sd o mantui de fript” (SR: fermini, o.t.: “grease the steak with this sauce, to
finish cooking it”), “iei a treia parte de migdale si o preseti pe deasupra si iardsi
intinzi 7 foi, si iar presiri, tot pand ce se mantui¢’ (SR: termind, o.t.: “take the third
part of almonds and sprinkle it on top and spread 7 sheets again, and sprinkle
again, until it zs finished”);

e obsolete and regional terms: zamd (Mold.) “si o umpli cu gamd bund” (SR:

zeamd, o.t.: “fill it with good soup”), petrinjel “putin petrinje/ verde” (SR: pdtrunjel, o.t.:

“a little green parsley”), “o prajesti inddusitd cu petrunjel verde” (SR: pdtrunjel, o.t.:

“fry it stewed with green parsley”), “sare si piperiu’” (SR: piper, o.t.: “salt and pepper”),

caralab “turnip” “iei o cadpatinid de curechi nemtesc, un caralab, morcovi, cartofe’

(SR: caralambd, o.t.: “take a German cabbage head, a suruip, carrots, potatoes”),

tdlind ““o talind, putin usturoi” (SR: gelind, o.t.: “a celery, a little garlic”), mazire “apoi

iel mazire de cea micd” (SR: magdre, o.t.: “then you take peas, of the small kind”),

“pui cu magere cu raci” (SR: mazdre, o.t.: “chicken with peas and crabs”), “magire

verde sau varfuri de sparangd” (o.t.: “green peas or asparagus tips”), ofar “trei parti

de apd §i una de ofa?” (SR: ofet, o.t: “three parts water and one part vinegar”),
harpacicd “‘sa se hacuiasca cu maiurile crude, cu putin petrinjel, harpacicd si douazeci
si cinci ciuperce” (SR: arpagic / harpagic, o.t.: “chop with the raw liver, a little
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parsley, chives and twenty-five mushrooms”), grdtarin “apoi 1i pui pe un gratariu uns
cu unt” (SR: grdtar, o.t.: “then put them on a gril/ greased with butter”), cuptoriu
“pui celelalte jumatiti si o dai la auptorin” (SR: cuptor, o.t.: “add the other halves and
put it in the oven”), spanac “spanac de curechi vanat” (SR: spanac, o.t.: “cooked red
cabbage”), spdrangd “iei varfuri de sparangd’ (SR: sparangbel, o.t.: “take asparagus
tips”), tingere “deep dish (copper or cast iron) in which food is cooked”, “pune
intr-o Zngere putind grasime si unt si [...] marari” (o.t.: “in a pan, you put a little
grease and butter and [...] 4//°) “scoate maiutile si stomaburile’ (SR: stomacurile, o.t.:
“remove the liver and the #ripes”), “ie crieri de la un miel” (SR: crederi, o.t.: “take the
brains from a lamb”), “Intinde pe o felie ¢rieri?’ (o.t.: “spread the brains on a slice”),
“doud linguri de smantana, cdstane, pe cate vrei” (SR: castane, o.t.: “two tablespoons
of sour cream, chestnuts, as many as you wish”), “pui un ou intreg si un galbinus”
(SR: galbenns, o.t.: “add a whole egg and a yo/k”), “pui trei galbanusnri i omit de la
doud albusuri” (SR: gdlbenusuri, o.t.: “you add three yolks and the snow from two
whites”), “o telind si un ¢dfd/ de usturoi” (SR: cdfel, o.t.: “a celery and a cove of
garlic”), “sos cu patlagele rosii” (SR: patldgele, o.t.: “red tomatoes sauce”), “putin mez
de paine muiat in lapte” (SR: miez, o.t.: “a little bread ¢rumb soaked in milk”), “torni
vuted de vanilie incilzitd” (SR: wored, o.t.: “you pour warm vanilla vodka”), “sd o lasi
sd sadd la racoare pand la 15 avgust, apoi sd-1 indulcesti cu vuted” (o.t.: “let it sit in
the cold until August 15, then sweeten it with vedka”), “castale prajite” (SR: castane,
o.t.: “roasted chestnuts”), “ferbi sese gutdi pan’se vor muia” (SR: gutui, o.t.: “boil six
guinces until they soften”);

e regional terms:

— nouns: harpacicd (in Olt) “sa se hidcuiasca cu maiurile crude, cu putin
pettinjel, harpacici si doudzeci si cinci ciuperce” (SR: arpagic / harpagic, o.t.: “chop
with the raw liver, a little parsley, chives and twenty-five mushrooms”), “si,
strecurandu-l, 1 faci rumineald” (SR: rumeneald, o.t.: “and, straining it, you fiy it”),
mascur “male pig (neutered)” “iei muschi de vacd sau de mascur” (o.t.: “you take
lean meat from a cow or from a neutered pig”), “20 capatani de usturoi si cinci
chiparns?” (o.t.: “20 heads of garlic and five hot peppers”), ”’si intinde un garver” (SR:
servet, o.t.: “and spread a napkin”), “gugoase de ciocolatd” (SR: gogosi, o.t.: “chocolate
doughnnts”), “bucitile le pui pe un gdrvdt presarat” (SR: gervet o.t.: “you place the
pieces on a sprinkled napkin”), “iei o bucatd de pep?” (SR: piept, o.t.: “you take a
piece of breast”), “si-l toarne peste rdsol” (SR: rasol, o.t.: “pour it over the salted
stew”’), “puii i grijesti sd nu se rupd pelea”’ (SR: pielea, o.t.: “you take care that the
chicken skin does not rip”), “iei pelita lot, le pisaza” (SR: pielita, o.t.: “you remove
their skin, crush them”);

— adjectives: “rumand”’ (SR: rumend, o.t.. “brown”), “tdind felii suptiri de
slanind” (SR: subtiri, o.t.: “cutting thin slices of fat”), “ll faci rumineald, de-abia
galband” (SR: galbend, o.t.: “you fry it only until it becomes golden’”), “s-o pui In api
rdce” (SR: rece, o.t.: “place it in cold water”), “si sare ggrobuntatd si-1 dai In patru
randuti” (SR: grunjoasd, o.t.: “and sprinkle some coarse salt four times”), “branzi
gdnratd’ (o.t.: “a Romanian assortment of cheese”), “pui patind scortisoard” (SR:
puting, ot “add a little annamon”), “vin turburat” (SR: tulbure, o.t.. “undecanted
wine”), “sd-i puie marole si rinzd flarte bine §i tasete maruntel” (SR: fierte, tdiate, o.t.:
“add lettuce and well-boiled and finely-chopped gizzard to it”);
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— verbal forms: “si se zee doudzeci de raci” (SR: 7a, o.t.: “to fake twenty
crabs”), “dar si nu se rumineasca” (SR: rumeneasca, o.t.: “but not to fry until they
become brown”), “‘si se puie intr-o tigaie sa se nfierbinte” (SR: infierbinte, o.t.: “to place it
in a pan to get it hot”), “si se ingalbineasca” (SR: ingdlbeneascd, o.t.: “to turn yellow”),
“jumadtate de franzeld mumietd in lapte” (SR: Znmuiatd, o.t.: “half a loaf soaked in
milk”), “puil 1i grjjesti si nu se rupd” (SR: Zugrijesti, o.t.: “you take care that the
chicken do not rip”), “pe cat va trebui sd le subti”” (SR: subtiezi, o.t.: “as much as
you will have to #hin them”), “dupi ce ferb o bucatd” (SR: fierb, o.t.: “after they boi/
for a while”), “luand sama bine si nu se rumineascd” (SR: seama, rumeneascd, o.t.:
“being very carefi/ that they do not become brown”), “apoi, preserandu-le cu o lingurd
de faind” (SR: presarindu-le, o.t.: “then, sprinkling them with a tablespoon of flour”),
“le acopere si le pune jeratic deasupra pani ce fierb” (o.t.: “cover them and put
embers on top until they boil”), “/ o bucatd de jambon si o pune de cu sard in
apa” (SR: 7a, o.t.: “fake a piece of ham and put it in water the previous evening”),
“sd fiarbd pand ce va swde bine” (SR: scddea, o.t: “to boil until reduced
significantly”), “le pui inadusite pand se scad” (SR: scad, o.t.: “you simmer until they
are reduced’), “le bate si le sereazd” (SR: sdreazd, o.t.: “beats and salts them”), “puiul,
il sari pre cat trebuie” (SR: sdrezz, o.t.: “the chicken, you sa/t it as needed”), “si sd se
fiarbd pand se va Zngrogia” (SR: ingrosa, o.t.: “and to be boiled until it #hickens”), “un
font ciolan bun de vaca farimat in bucatele” (SR: sfarimat, o.t.: “a good pound of
cow bone shattered into pieces”), “o deserti In altd oala curatd §i o amestica pana se
recoreste” (SR: rdcoreste, 0.t.: “you pour it in another clean pot and you stir it until it
c00ls”), “o batl pand incepe a se Zngrogia putin” (SR: Zngroga, o.t.: “beat it until it starts
to thicken a little”), “ferbi sese gutdi pan’se vor muia” (SR: fierbz, inmuia, o.t.: ““boil six
quinces until they soffer”’), “sd moi mezul de la doud franzele” (SR: Znmoi, o.t.: “soak
the middle of two bread loaves”), “dupi ce s-a rumini pe deasupra” (SR: rumeni,
o.t.: “after it has browned on top”), “lasi iardsi sd dospascd tramos” (SR: dospeascd, o.t.:
“let it r7se again nicely”), “1l amestici pand se va ingrosia” (SR: ingroga, o.t.: “mix it until
it thickens”), “le amestici 1a un loc” (SR: amesteci, o.t.: “you mix them together”),
“cand va fi focul gata rddici $i albusul si-1 pui la un loc cu celelalte” (SR: ridici, o.t.:
“when the fire is ready, pick up the egg white and put it together with the others”),
“iei albusul de la 8 oud si bati pand se va rddica” (SR: ridica, o.t.: “take the egg
whites from 8 eggs and beat until it rises”), “pentru ca sd nu se prifacd in unt,
addogandu-i cate putind apa” (SR: prefacd, o.t.: “so as not to #rm into butter, adding
a little water”), “le Znfibge cate un betisor fierbinte” (SR: Znfige, o.t.: “he sticks a hot
stick in each of them”), “poate sta cat de mult neindulcit, fird a se gwint” (SR:
sminti/ strica, o.t.: “it can stay unsweetened for a long time, without going bad”).

Regarding the modal and temporal regime of verbs, we note the preference of the
authors, throughout the recipes, for the present imperative and subjunctive, with
imperative value, which indicates a possible French model that the authors considered.
(Dima, 2014: 286). Moreover, one can speak, as Pompiliu Eliade also remarked (Eliade,
apud Moldovanu Cenusi, 1941: 344), of a change in the way the complex sentence is
structured, completely different from the previous period, dependent on the French
influence: “The influence of the French phrase on the Romanian phrase was immediate
and, for a long time, salutary. The Romanian phrase will manifest, from now on, the clarity,
the brevity which it lacked until then. Farewell long sentences of the old deeds,
proclamations to lords, endless, tangled, in which periods or commas were like rare oases
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[...] of which you had to neglect three quarters to guess rather than to understand the
meaning extracted from the midst of groups of hidden words”; “Vocabulary, syntax, style,
everything is profoundly transformed” (2000: 288). Here are some examples, below:

Bou de modi (o.t.: “Fashionable ox”)

“Iei o bucatd de carne de vaci, macri, si nu o speli, decit numai si o razi foarte
bine si si o bati putin. Apoi iei slanind si o tai de un cutit de groasd, agimene §i jambon
crud. Ieie putin petrunjel verde, putind ceapd, vre-o citeva ciuperce, o tilind, putin usturoi,
toate aceste hicuite foarte maruntel, cu putind sare si piperiu le amesteci la un loc bine.”
(o.t.: “Take a piece of lean beef, do not wash it, only scrape it very well and beat it a little.
Then you take the fat and you cut it as thick as a knife, as you would a raw ham. Take
some green parsley, some onions, some mushrooms, a celery, some garlic, all of them
chopped into very fine pieces, with a little salt and pepper and mix them all together
well”).

Budinci de raci ce se chiami meridon (o.t.: “Crab pudding called meridon”)

“Iei posmag de la doud franzele si-l moaie in lapte. Apoi freci puhav 25 dramuri
unt de raci §i ii mesteci cu posmagul. Pui 40 sau 50 codite de raci §i picioare, 50 dramuri
mazire verde — care mai inainte s fie scizutd in unt —, putind sare, doud oud intregi i cinci
gilbdnusuri, unul dupa altul, si le mesticd bine.” (o.t.: “You take the crumbs of two loaves
and you soak them in water. Then you softly rub 25 drams of crayfish butter and mix it
with breadcrumbs. You add 40 or 50 crab tails and legs, 50 drams of green peas — reduced
in butter beforehand —, a little salt, two whole eggs and five yolks, one after the other, and
you mix them well”).

An interesting aspect is also represented by some terms that are used with a special
meaning: sake < “sauce, juice” (Sdineanu) “lasi si se umfle; apoi, strecurand sakea in care
au fiert puil, pui si trei linguri smantana” (o.t.: “let it expand; then, straining the sauce in
which the chicken was boiled, add three tablespoons of cream as well”), spdnac de curechi
vandt, a recipe without spinach, where the term gpanac is used with the meaning (in a
familiar register) “banal thing, without value; a piece of cake”, pargd “jumitate de vargd de
vanilie” (o.t.. “half of a vanilla s#ck”), a tipari “Apoi o tipdresti cu mana, iei aluatul cat
spanzura de prinpregiurul tavalii, un ungi cu un gilbanus de ou, o impungi cu furculita, ca
sd nu se ridice la copt” (o.t.: “Then you spread it with your hand, remove the dough that
hangs around the tray, grease it with an egg yolk, prick it with a fork, so that it does not
rise when baked”).

At the phraseological level, we find a series of phrases and expressions that have
become obsolete today: “ia cinci ciuperce §i /& zaie in frunze” (o.t.: “take five mushrooms and
cut them 7n leaf-like slices”), to boil — “a da in undd’ (to come to a boil), ““a scoate din frigare” (o.t.:
“to remove (the pan) from the fire”), “le presari cu zahdr pisat si cu migdale sau / faci glas” (o.t.:
“sprinkle them with crushed sugar and almonds or glage them”), de iznoavd “again” “o vei
incilzi de isnoavd” (o.t.: “you will heat it up again”), “asezand de isnoavd puii Intr-insa” (o.t.:
“placing the chicken inside it again”).

In conclusion, the examination of the Romanian language recorded in the
cookbook signed by Kogilniceanu and Negruzzi highlights the fact that it is a
representative linguistic and ethnocultural sample for the period of great accumulations, in
the very midst of the “battle of modernization” (Constantinescu, apud Moldovanu Cenusa:
1947: 208), which is defined by conservatism, by an archaic character, as well as by
innovation, especially at the level of the lexicon.
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