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IN PRAISE OF THE PORK
1. BERSELLI, Geronimo (fl. end of the 16™ cent.). Lodi del porco, opera piacevole e ridicolosa. Nella quale a pieno
si descrive la perfezzione, la bonta, I’eccelenza, ’industria, la magnanimita, la valorosita, e la fierezza del porco.
Nuovamente composta per Ieronimo Berselli bolognese. Florence, 1592.

8vo; recent half morocco, gilt title on spine; (4) leaves. Title-page within typographical bor-

CACARL CRRNRDTERDINNNRDEY der. A fine copy
R K BE %

DEL PORCO:

OPERA PIACEVOLE
Ec Ridicolofa.

ONLY KNOWN COPY of the second edition of this ludic poem in praise of the pork.
An earlier (supposed first?) edition (Bologna, Bonardi, 1590) is quoted by M. Paleari Hens-
sler (Bibliografia latino-italiana di gastronomia, Milan, 1984, p. 87), but no copy of it is traceable.
The work was then reprinted in Perugia by the heirs of Andrea Bresciano, not before 1594
(Edit 16, CNCEG69990, lists one copy in Arezzo, Biblioteca dell’Accademia Petrarca).

Nella quale 3 pieno fi defcrive la
Perfezzione, labonta,’eccel
lenzaJ'indultria, la ma-
gnanimitd, la valo
rofita, elafie
rezza

DEL.PORCOQO;

R. Westbury, Handlist of 1talian Cookery Books, Florence, 1963, p. 30 (the present copy?); P.
Camporesi, Alimentazione, folklore, societa, Parma, 1980, p. 170.

$ 3,200.-

Nouamente compofta per Iero-
nimo Berfelli Bolognefe,
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Stampatain Bologna, con licenza
de’ Superiori , é
Etriftampata in Fiorenza, 1592,

RDCRCERD AR TR RAROE

PR VD R TER ECRCAA R Roones
023 (BRI RCE RN R lalR

nr



THE MOST COMPLETE EDITION
2. CERVIO, Vincenzo (fl. end of the 16™ cent.)-FUSORITTO, Reale (fl. end of the 16™ cent.). Il Trinciante di M. Vin-
cenzo Cervio, ampliato et a perfettione ridotto dal cavalier Reale Fusoritto da Narni, gia trinciante dell’illustrissi-
mo, et reverendissimo signor Cardinal Farnese, et al presente dell’illustriss. signor Cardinal Mont’alto. Con diverse
aggiunte fatte dal cavalier Reale, et dall’istesso in questa ultima impressione, aggiuntovi nel fine un breve dialogo
detto il Mastro di casa, per governo d’una casa di qual si voglia Principe con li offitiali necessari, utile et giovevole
a ogni cortigiano. Rome, Tipografia Gabiana for Giulio Burchioni, 1593.

Three parts in one volume, 4to (210x152
mm); tecased in 17"-century stiff vellum;
1I.b,. TRINCIANTE 8), 162, (2) pp. and 2 woodcut folding
DI M¢i VINCENZO plates. With also 4 full-page woodcut illus-
e R trations in the text. Pages 139/140 are blank.
e4MPLIATO ET A4 PERFET'TIONE Printer’s device on the title-page and at the

 ridottodal Canalier Reale Fuforitio L P4
| end. Old ownership’s inscription and shelf-

da N arni »

Gi} Trinciante dell’ Illuftrifsimo, & Reuerendifsimo Signor mark on the fI'O nt ﬂyle af_ A fCW 1 eaves h eav-
_ Cardinal Farnefe,& al prefente delUllluftri(s.

Signor Cardinal Montalto: ily browned, repair to the lower corner of
on dinerfe agginnte faste dal Canalicr Reale ; & dallisteffo in questavliima . .
O e e etcasoeel e rew Didogodestil MASTRO DI the title-page of part 2 with loss of part of
i CdsJ,pgr_goumg‘meaﬁquualﬁwghg?rqzz?e con li ) y ) ‘
FH i o ekt et : the printing date (supplied by hand), repair
: ‘ to inner and outer margin of pp. 95/96 not
affecting the text, frame of p. 11 slightly
trimmed, all in all a decent copy from the
Landau library (its bookplate on the front

pastedown).
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e e FIRST EDITION, edited by R. Fusoritto

Ad Iftara di GinlioBurchioni and by him dedicated to Cardinal Montalto,
IN ROMA; M.D.XCIII of the definitive and most complete version
N ella Stampa del Gabbia. of Cervio’s important work, considered as
the first book solely devoted to carving and
the art of serving.




The first edition of Cervio’s Trinciante had appeared in Venice in 1581 without the Aggiunta by Fusoritto (first added in the second Venice
edition of 1593) and the Mastro di casa by Fusoritto as well, which was first published in the present edition. The Rome 1593 edition is thus to be
considered as the most complete and correct, and was used as a model for all subsequent editions. The Trinciante, together with its appendices,
was later issued several times together with Bartolomeo Scappi’s Opera (Venice, 1605, 1610, 1622, 1643).

The Aggiunta fatta al trinciante del Cervio da cavalier Reale Fusoritto da Narni, dedicated to Cardinal Montalto, opens with a separate title-page
at p. 83. I/ mastro di casa ragionamento del cavalier Reale Fusoritto da Narni. .. con il signor Cesare Pandini
Mastro di casa dell'illustrissimo, et reverendissimo signor Cardinal Farnese, dedicated to Ottaviano Orsini, the
butler of cardinal Montalto, begins with a section title-page at p. 141. It is written in the form of
a dialogue between the author, R. Fusoritto, and a certain Cesare Pandini, which probably was the
real name of Fusoritto himself.

Almost nothing is known about Vincenzo Cervio’s life. As stated in the dedication of his
treatise, which was probably printed after his death, he was at the service in Rome, mainly as a
carver, of Cardinal Alessandro Farnese, famous at the time for the splendor of the banquets he
loved to organize at his palace. From the dedication it can be also presumed that Cervio was of
humble origins, had served in his youth at the court of Duke Guidobaldo II of Urbino, and had
later followed Cardinal Farnese in his travels in Italy (Venice, Bologna, Naples) and, outside of Italy,
in France, Germany and the Netherlands.

Reale Fusoritto, probably born Cesare Pandini, was a pupil of Cervio and his successor as
a carver at the court of Cardinal Alessandro Farnese. Later he entered the service of Alessandro
Peretti, Cardinal of Montalto.

In the scenario of the Italian sixteenth-century princely banquet, deeply influenced by the
Spanish culture (cf. C. Benporat, L'arte del trinciante, in: “Apunti di gastronomia”, 3, October 1990,
pp. 5-30), a prominent figure of the table, next to those of the ‘scalco’ and the cupbearer, was the
carver. But, unlike the other two, forced to follow the timing of their service and for this to move
away from the table, the carver always remained close to the table and the banqueters. For his
proximity to the guests and the theatricality of his gestures (the cutting in the air of the dishes, the
plating and the tasting of the sauces), the carver played a special role in the banquet and enjoyed
certain privileges, including that of eating the food left over by the lords. He was essentially the epi-
center of a convivial ritual and, as such, with every gesture expressed competence and theatricality.
Cervio in his treatise describes all this, from the choice of the materials (forks, knives, etc.) to the
posture, from the different cut for each dish (birds, quadrupeds, fishes, eggs, fruits and vegetables)
to the art of plating,




In his “Addition” Fusoritto mentions an innovation concerning the structure of forks and knives, namely the introduction of bone or
ivory handles (whereas in Cervio’s days they were forged into a single piece of iron), and introduces new cuts for pears, apples, thistles, arti-
chokes, and shrimps. But the largest and most interesting part of the addition is the one that describes the banquets personally attended by

Fusoritto in his careet.

In the Mastro di casa Fusoritto turns his attention to a new figure, that of the butler who, assisted by the master of the house, becomes in
his vision the new centerpiece of the banquet. Fusoritto establishes thus a hierarchical order, in which the carver, the ‘scalco’ and the cupbearer
are all subordinate to the butler and are paid accordingly to their role (cf. E. Faccioli, Introduzione, in: V. Cervio, “Il Trinciante”, Florence, 1979,

pp. 7-22).

1 1L MASTRO DI CASA

RAGIONAMENTO
DEL CAVALIERREALE
FVSORITTO DA NARNI:

TRINCIANTE. i
DELL’ILLVSTRISS. ET REVEREND:
SIGNOR CARDINAL MONT' ALTO:

CONIL SIGNOR CESARE PANDINI
Maftro dicafadell’ Iluftrifsimo , & Reuerendifsimo
Signor Cardinal Farnefe:

- Con Priuilegio, e Licenz.ade Superiori.
IN ROM A:
Ad Iftanza di Giulio Burchioni.

N ella Stampadel Gabbia.
SHL =Dy e Pl

Edit 16, CNCE10908; OCLC, 54217193; E. Faccioli, Nota
bibliografica, in: “Op. cit.”, p. 24; R. Westbury, Handlist of Italian
Cookery Books, Florence, 1963, p. 46.

$ 4,800.-



THE ART OF NEAPOLITAN PASTRY

WITH A LARGE FOLDING PLATE SHOWING A BANQUET

3. CORRADO, Vincenzo (1734-18306). Il Credenziere di buon gusto opera meccanica dell’Oritano V.C. Naples, Nella

Stamperia Raimondiana, 1778.
(bound with:)

IDEM. Del Cibo Pitagorico ovvero erbaceo per uso de’ Nobili, e de’ Letterati...

Raimondi, 1781.
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IL CREDENZIERE
DI BUON GUSTO
OPERA MECCANICA
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Naples, Nella Stamperia dei Fratelli

(bound with:)
IDEM. 11 Moltiplico e gov-
erno degli Animali domesti-
ci per uso di cibo... Naples,
Nella Stamperia Raimondiana,

1784.

Three works in one volume, 4to
(233x181 mm); contemporary
stiff vellum, spine with gilt title
on morocco label (small repair to
upper spine); author’s engraved
portrait as a frontispiece (G. Alo-
ja inc.), (20), 62 pp. (lacking the
last blank leaf) and a large folding
plate (230x400 mm) engraved by
G. Aloja after G. Giannini; (8), 47,
(1 blank) pp.; XVI, 42, (2 blank)
pp. Title-pages within a woodcut
border with at the center the print-
er’s device, expect in the title-page
of work 3 which has an engraved
vignette instead. The author’s por-
trait was also issued with De/ Cibo



Pitagorico and the Moltiplico when the two works were sold separately, but in this copy the portrait was bound only once at the opening of the
volume. Some browning and foxing throughout due to the quality of the paper, tear repaired to the folding plate, otherwise a very good, genuine
copy in its original Neapolitan binding.

FIRST EDITION of all three works.

I) I/ Credenziere is the most important Corrado’s publication on pastry and perfumes. After the dedication and the preface, which outlines a short
history of cooking and explains the subjects and reasons of the work, it comprises eight Trattati dedicated to: sugar, soups, sorbetti, cakes, jams,
granite, candied fruits, fruit and flower marmalades, spirits, liqueurs, vinegars, perfumes, toilet waters and desserts (one for each month of the
year).

IT) Very interesting treatise, dedicated to John Child, Count of Tylney, on vegetarian cuisine. The author recalls Pythagoras and believes that a veg-
etarian dietis healthier and more suited to the true human nature. However, since the pleasure of the table must not be lost, Corrado teaches how to
prepare tasty herbs, roots
and flowers that other-
wise would not be easy
to enjoy.

III) The booklet opens
with an ironic dedication
to the ‘Shadow of Api-
cius’, who had appeared
in front of the authort,
on several occasions, to
show his approval of
Corrado’s work. Then
it follows a sonnet on
the authot’s portrait by
Domenico Maria Pinto,
a canon of the cathe-
dral of Oria, Corrado’s
hometown. The sonnet is
accompanied by a com-
mentary which contains
references to Corrado’s




life and writings. The book mainly deals with the breeding and upbringing of the following farm animals: chickens, pigeons, peacocks, ducks,
gooses, pheasants, cattle, sheep, pigs, rabbits, and bees.

As the anonymous “Confetturiere piemontese” (Turin, 1790), Corrado adopts many technical words from the French gastronomic lexi-
con but remains faithful to the traditional Italian cuisine, trying to assimilate the foreign recipes into the local culinary tradition (ct. E. Faccioli,
ed., Arte della cucina, Milan, 1960, 11, pp. 273-290).

Corrado also published a general treatise on cooking called I/ cuoco galante (Naples, 1778), as well as books on citrus fruits, herbs and flow-
ers (Fisiologia degli agrumi, dell’erbe aromatiche e de’ fiori, Naples, 1787), silkworms (Norma di educazione e governo per bachi da seta, Naples, 1789), local
products from the Kingdom of Naples (Noz:ziario delle produzion: particolari del Regno di Napolz, Naples, 1792), chocolate and coffee (La manovra del-
la cioccolata e del caffe, Naples, 1794), potatoes (Trattato delle patate per uso di cibo e lettera, Naples, 1798), agricolture and sheep-farming (Scuola di generale
agricoltura, e pastorizia adattata alle varie provincie del Regno di Napoli, Naples, 1804), recipes for banquets (I pranzi giornalieri variati, ed imbanditi, Naples,
1809), and education (Norma di educazione fisica, morale, e scientifica per la nobile gioventsn, Naples, 1814). All Corrado’s books were very successful, but
I/ cuoco galante and 1/ Credenziere di buon gusto,
in particular, enjoyed a wide circulation and
were reprinted several times until nowadays.

UL MOLTIPLICO)
E GOVERNDO

DEGTLTI
ANIMALT DOMESTICT
PER USO DI CIBO
OPERADELL ORITANO
VINGENZO CORRADO,

V. Corrado, Tre opere di gastronomia, con un pro-
[filo bio-bibliografico dell'antore di Iuigi Sada, Bari,
1976 (facsimile reprint of De/ cibo pitagorico
1781, 1/ moltiplico e governo degli animali domes-
tici per uso di cibo 1784, and 1/ credenziere di
buon gusto 1789); V. Corrado, I/ credenziere di
buon gusto, C. Benporat, ed., Sala Bolognese,
1991 (facsimile edition); V. Corrado, De/ cibo
pitagorico ovvero erbaceo, T. Gregory, ed., Rome,
2001; V. Corrado, De/ cibo pitagorico, 1.. Man-
cusi Sorrentino, ed., Naples, 2014; V. Corra-
do, La cucina del sole: I'arte della pasticceria napol-

itana del 1700 da il Credenziere di buon gusto di F.
N:LiI::PM?,::“B;DAC:::;}:?T:'“' . Vincenzo Corrado, 1. Gentile, ed., Monopoli,
[ Woagc e bl . oo 2015; Westbury, pp. 56-59.
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$ 3,800.-




THE FEAST OF THE “PORCHETTA”
4. CROCE, Giulio Cesare (1550-1609). La vera historia della piacevoliss. festa della porchetta, che si fa ogn’anno in
Bologna il giorno di S. Bartolomeo. Di Giulio Cesare dalla Croce. Agl’Illustrissimi Signori Confaloniero, et Anziani
della citta di Bologna. Bologna, Heirs of Giovanni Rossi, 1599.

8vo, 44, (4 blank) pp. Woodcut vignette on the title-page showing the annual launch of the roast pig from the balcony of the podesta palace to
the people below.

RARE FIRST EDITION of this poem in 119 ottave, which describes the feast of the “porchetta” (roast pork) celebrated every year in
Bologna. Since the late 13" century the festival
commemorated a famous episode of the town’s
B history occurred in 1281. Every year, on August
LA VERA HISTORIA | i 3 24, the day of St. Bartholomew, a porchetta, a gift
DELLA PIACEVOLISS. (il from the papal legate, was thrown to the people
EESTA DELLA | 5 from the balcony of the Palazzo del Podesta in

P O RC Hit TTA* ] Piazza Maggiore. Then followed horse and chari-
Chefs ﬁogn’:}nno in Bologna il giors | it 1 ot races, while street musicians and “cantastorie”

i e | entertained the illiterate crowd. The feast lasted
until 1796, when it was abolished by the French
occupation troops. Croce had already composed
a poem on that subject in 1584 (cf. Leccellenza e
trionfo del porco e altre opere in prosa di Ginlio Cesare
Croce, M. Rouch, F. Bacchelli & F. Foresti, eds.,
Bologna, 2000, p. 57).

Giulio Cesare Croce was a self-taught poet
and novelist. He represents an unique figure in
the history of Italian literature for his ability to
mediate between oral and written culture, be-
tween learned and folk tradition.

Born in San Giovanni in Persiceto (Bolo-
gna) in 1550 from a family of blacksmiths, he
made irregular studies, enjoying the protection

Di Giulio Cefare dalla Croce.




of the Fantuzzi family of Medicina. He definitively left his family business in 1575, when he decided to devote himself entirely to storytelling,
wandering from market to market and from palace to palace, always poor despite the popular success. He died in Bologna in 1609.

More than four hundred works are attributed to Croce, some of which remained unpublished, while others were published in modest
cheap booklets. Written either in Italian or in Bolognese dialect, his texts mainly describe the savory world of the poor and contain jokes, weird
cases, witticisms, proverbs, tragicomic reports on festivities and public calamities. Croce’s masterpieces were the novels Bertoldo and Bertoldino,
true milestones in the history of world literature.

Edit 16, CNCE14420; M. Rouch, Storie di vita popolare nelle canzoni di piazza di G.C. Croce. Fame fatica e mascherate nel 500: opere poetiche in italiano di
Giulio Cesare Croce, Bologna, 1982, p. 222; P. Bellettini et al., eds., Una citta in piazza. Comunicazione e vita guotidiana a Bologna tra Cingue ¢ Seicento,
Bologna, 2000, p. 238, no. 185; Le stagion: di un cantambanco. V'ita quotidiana a Bologna nelle opere di Ginlio Cesare Croce, Bologna, 2009, pp. 328-329,

no. 91.
(bound with:)
363 LA i BILTA" * * (Ui [BANCHIERI, Adriano (1568-1634)]. La
DELL ASINO: [#§ nobilta dell’asino, di Attabalippa dal Peru.
Di Attabalippadel Peru. [ Riformata di nuovo da Grifagno de gli Im-
Riformata di muono R pacci, et accresciuta di molte cose piacevoli,
DA GRIFAGNO (i curiose, dfilettevoli, et degne d’ogni asinina
oiin l?e:gl Impa‘(.rch T lode. Tradotta in Italiano da Rampino Poco
Et accrefcinta di molte cofe piacenoli , curiofesy $I8 . . . .o
oo Miletteuoli, & degne dogni i in capo. Ferrara, [Vittorio] Baldini, n.d. [after
v ASININA lode.
1599].
8vo, 87, (1 blank) pp. Printer’s device on the title-page.
APPARENTLY UNKNOWN EDITION of this

famous work, first published in Venice in 1592, which
was then reprinted several times and translated into dif-
terent languages. The present edition is a reprint of the
first revised edition of the work, appeared in Venice in

1599.

Riftampata in Ferrara , per il Baldini,

Con licenza de Superiori.




Banchieri’s ‘Eulogy of the Donkey’ is part of the long literaty tradition of paradoxical eulogies, consolidated duting the 16™ century, of
which the author was well aware: at the beginning of the work there is a list of the main authors who had written on that topics. Although other
animals, like the horse, the elephant, the monkey, the lion or the dog, can compete with the donkey, certainly belongs to the latter, according to
Banchieri, the palm of the finest living animal in nature. The Nobilta dell'asino however differs from the previous similar texts because in it the
paradoxical praise loses any philosophical and religious meaning and any attack to academic and ecclesiastical authority, to become only a literary
exercise, close to the praise of the pork, a new genre which was experiencing a great flourishing towards the end of the century (cf. M.C. Fig-
orilli, Meglio ignorante che dotto. 1.%elogio paradossale in prosa nel Cinguecento, Naples, 2008, pp. 68-74; and C. Zotti, Le Sourire du moine: Adriano Banchieri
da Bologna; Musicien, homme de lettres, pédagogue, équilibriste sur le fil des querelles du Seicento, Nice, 2008).

Adriano Banchieri, born in Bologna, was an ecclectical figure: composer, music theorist, organist, playwright, and poet. In 1587 he be-
came a monk of the Benedictine order, taking his vows in 1590, and changing his name from Tommaso to Adriano. He was organist in Bologna,
Imola and Gubbio. Around him, in Bologna, gathered a
group of music lovers which in 1615 officially became
the Accademia dei Floridi (today Accademia Filarmon-
ica). As a musician he was interested in converting the
madrigal to dramatic purposes. Banchieri disapproved
of the new monody with all its revolutionary harmon-
ic tendencies, about which he expressed himself in his
Moderna Practica Musicale (1613). In a series of editions
issued from 1605 and reprinted many times until 1638,
Banchieri published a series of organ works entitled
the Organo suonarino. He died in Bologna in 1634. As a
poet and a playwright, he wrote many texts in Italian
and Bolognese dialct under the pseudonym of Camillo
Scaligeri della Fratta. He also wrote the Novella di Ca-
caseno, a continuation of Giulio Cesare Croce’s Bertoldo
and Bertoldino (ct. O. Mischiati, Adriano Banchier: (1568-
1634). Profilo biografico e bibliografia delle opere, in: “Annu-
ario 1965-1970 del Conservatorio di musica ‘G.B. Mar-
tini” di Bologna”, Ivi, 1971, pp. 37-201).

(bound with:)
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DALLA TORRE, Poncino (fl. end of the 16™ cent.). Le piacevoli et ridicolose facetie di M. Poncino dalla Torre cre-
monese. Di nuovo ristampate con ’aggiunta d’alcun’altre, che nella prima impressione mancavano. Venice, Giovanni
Battista Bonfadino, 1611.

8vo, 71 leaves. Lacking the last blank leaf. Woodcut illustration on the title-page.

SIXTH OR SEVEN EDITION (a reprint of Bonfadino 1609 edition) of this popular collection of comic tales and witticisms first printed
in Cremona in 1581 and then in an enlarged edition in 1585.

The tales are all set in Cremona and have the author as main character. With his humour, eloquence and wit, Poncino is able to turn all
situations in his favour and to mock all the people who by venture meet him in their way. All the 40 (then augmented to 47) stories have a happy
ending and the jests are never bad. Being a notary, Poncino enjoyed a legal status that allowed him to target not only peasants and Jews, but also
women, physicians, attorneys and even the mayor. This text is a valuable record of the customs, traditions and everyday life in a northern Italy’s
16™-century town (cf. Digionario biografico degli Italiani, XXXII, p. 48).

Very few is known about the life of Poncino della Torre, a notary active in Cremona, his hometown (cf. E Arisi, Cremona literata, Parma,
1711, 11, p. 166).

B. Gamba, Delle novelle italiane in prosa bibliografia, Florence, 1835, no. 109.

Three works in one volume, 8vo (135 mm). Later stiff vellum with manuscript title on spine. Margins cut short with loss of portion of letters
in the outer margin of several leaves in Banchieri’s work and of the dedication leaf in Croce’s Iera historia. Otherwise a very good copy.

$ 7,500.-



THE ORIGINAL AUTOGRAPH MANUSCRIPT
5. FRIZZI, Antonio (1736-1800). Advices and notes on the “Salameide”. [Ferrara, 2" half of the 18™ century].

Autograph manuscript on paper, 4to (220x160 mm). Contemporary boards with ink title on front panel. Collation: 2 loose sheets (one written
recto/verso, the other on recto only), containing two different drafts of the “Notice to the readet”; 1 bifolium, containing a draft of the “Preface
to the Salameide” which was not used for the printed edition, accompanied
by bibliographical notes; 6 loose quires of 20 leaves each, i.e. 120 unnum-
bered leaves written in an elegant and clear writing; 12 quires with a variable
number of leaves (between 6 and 10, mainly loose) and an indeterminable
number of inserted sheets, half sheets and paper strips of different sizes, all
covered with a dense, minute and, at times, almost illegible writing. Condition
is generally very good.

This exceptional manuscript, containing the commentary and notes to the
_ | poem La Salameide, is hard to describe and define. It can though be divided
O fakmmeide i into two main parts. The first part, written in an elegant and neat writing,

! seems to be the final draft of the work, whereas the second part represents
the rather tumultuous work of collection and selection operated by Frizzi
within his huge erudition. The second part can thus be considered as con-
taining the material which usually does not survive in the final draft and from
where the author drew the notes that were included in the first part.

However, even the notes passed in the first part of the manuscript,
containing the supposed definitive version, were fully accepted in the printed
edition of the work, La Salameide poemetto giocoso con le note (Venice, Guglielmo
Zerletti, 1772, see next entry in this catalogue). It is presumable that, as of-
ten happened, it was the printer who asked the author for substantial cuts in
the notes because otherwise the volume would have been too bulky and too
expensive.

The Salameide is one of the most successful short poems of the Italian
gastronomic literature. In four Cantos the author praises all the products
provided by the pork, such as ham, salamis, and sausages of various sorts
(cotechino, zampone, salama da sugo, cappello da prete, and so on). The ac-
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companying erudite and witty notes give practical and historical details on the issues mentioned in the poem.

The present manuscript is an extraordinary document that allows us to have a close look at the wotk in progtess of a 18™-century scholar
and poet.

“Fra 1 poemi Apiciani in genere giocosi ¢ questo uno dei piu leggiadri e faceti che si abbia la lingua nostra; la bizzarra invenzione di esso,
I'elegante ed evidente modo di raccontare e descrivere, la forbitezza e proprieta della dizione, il fino lepore dovunque sparso, e la peregrina
erudizione onde ¢ infiorato, e che pit opportunamente per via di note si manifesta, ne rendono la lettura piacevole oltre modo, come quella di
presso che tutte lealtre poesie bernesche dell’autore, per le quali aveva non comune facilita e genio” (A. Lombardi, Storia della letteratura italiana
nel secolo X17111, Modena, 1829, p. 345; see also G. Morazzoni, I/ libro illustrato veneziano del Settecento, Milan, 1943, p. 232 and O. Bagnasco, ed.,
Catalogo del fondo italiano e latino delle opere di gastronomia sec. XI17-XIX, Sorengo, 1994, no. 852).

Antonio Frizzi, a close friend of Girolamo Tiraboschi, wrote an important work on his native town, Ferrara (Meworie per la storia di Ferr-
ara, in 5 volumes), a place that, together with
other Emilia’s towns (Modena, Parma, and
Bologna), is still renowned for the produc-
tion of the best pork foodstuff in the world
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THE PRINTED EDITION
6. FRIZZI, Antonio (1736-1800). La Salameide poemetto giocoso con le note. Venice, Guglielmo Zerletti, 1772.

Large 8vo (222x158 mm); contemporary marbled boards; engraved frontispiece, (10, including the engraved title), CXXXYV, (3) pp. Engraved
headpiece at the beginning of the first Canto. Slightly loose, but a very good, unsophisticated copy.

FIRST EDITION of one of the most successful short poems of the Italian gastronomic literature. In four Cantos the author praises all the
products provided by the pork, such as ham, salamis, and sausages of various sorts (cotechino, zampone, salama da sugo, cappello da prete, and
so on). The accompanying erudite and witty
notes give practical and historical details on
the issues mentioned in the poem.

“Fra i poemi Apiciani in genere gio-
cosi ¢ questo uno dei piu leggiadri e face-
LA ti che si abbia la lingua nostra; la bizzarra

S AL A MEIDE invenzione di esso, l'elegante ed evidente

P : modo di raccontare e descrivere, la forbit-
POEMET;:I‘(())N il OCOSO ezza e proprieta della dizione, il fino lepore

. dovunque sparso, e la peregrina erudizione
LE NOTE ! onde ¢ infiorato, e che piu opportunamente
! per via di note si manifesta, ne rendono la
lettura piacevole oltre modo, come quella
di presso che tutte le altre poesie bernesche
dell’autore, per le quali aveva non comune
facilita e genio” (A. Lombardi, Stria della

: w letteratura italiana nel secolo X17111, Modena,
— | o ey : T PRI S | 1829, p. 345).

VENEZIA MDCCLXXII ’ Antonio Frizzi, a close friend of Gi-

Apprello Guglielmo Zerlett

Con Licenza de 'J}z/vfnbﬂ' e Privilegio .

rolamo Tiraboschi, wrote an important work
on his native town, Ferrara (Memorie per la
storia di Ferrara, in 5 volumes), a place that,
together with other Emilia’s towns (Mode-
na, Parma, and Bologna), is still renowned




tfor the production of the best pork foodstuft in the world (cf. E. De Tipaldo, Biografia degli Italian: illustri, Venice, 1868, vol. IV, pp. 419-420).

G. Morazzoni, I/ libro illustrato venegiano del Settecento, Milan, 1943, p. 232; O. Bagnasco, ed., Catalogo del fondo italiano e latino delle opere di gastronomia
sec. XI17-XIX, Sorengo, 1994, no. 852; Simon, 1342; Westbury, p. 197.

Cr AN TwO: i TiEgRiZ: O

pofta fu i reni fra la membrana, dettada’Greci Ana-
tomici Peritoneo , ed i mufcoli . $empie in quafi tutti gli
animali di molto adipe , o graffo , onde ftaccata , ed am-
montata quella del porco entro a barili , fi conferva natu-
ralmente lungo tempo , e ferve a ‘molti ufi .

L’ axungia de’ Latini deriva dal Greco , (Plin. 28. 4.) e
fir detta da awis , & ungo perché ungevano anche gli anti-
chi I affe delle ruote . Serviva la fugna a varj ufi, e faan-
che cofa religiofa , perché le fpofe nell® entrar la prima vol-
ta in cafa del marito , ne ungevano la porta con fugna di
porco , forfe , come congettura il Belacampio al luogo cita-
to di Plinio, per augurar a loro fteffe la fecondita delle fero-
fe . Maffurio addotto da Plinio dice , che fi valfero anche
del graffo di Iupo , e cid per fciorre ogn’ incantefmo , che
fofle fotto la foglia : la qual unzione poi , ferive Servio ,
(ad ALneid. 4. ) fe’ chiamar le mogli uxores , qualiznxores.

(2) Fu I'anno 1485. , che il Re Ferdinando acquifto il Re-
gno di Granata , e liberd la Spagna da Mori. g

(3) Lo raccontano Galeno, Avicena, ed altri molti

(4) Furono gia in prezzo i profciutti dellaGallia Cifalpina,
che fu quafi lo fteffo che I'odierna Lombardia, de’ Sequani ,
(Polib.4.) che abitavano circa dove al prefente ¢ la Franca
Contea in Francia , de’ Menapj , (Marz. 13.54.) che farono
o nella Veftfaglia, o nella Gheldria prefente de’ Paefi Baffi, di
Magonza , di Veflfaglia della Cantabria , oggi Bifcaglia , d€’
Ceretani , (Marz. 13.54. Strab. 3. Aten. 14.) che erano nella
Navara poco difcofti da Pamplona , della Licia , che era parte
della odierna Caramania, e di Cibira (Aten.4.) Citta parimen-
ti dell' Afia minore. A noftri giorni fono faliti a gran ripu-
tagione i profeiutti di S. Daniele groffa Terra del Friuli-

. (s

(x)NOn & altro la fugna, che quella porzione dicellulare

) Plu-

cCX X¥

]

(3) Plutarco nella vita di Licurzo . Di un coftume fimile
preflo gli Egizj in alcuntempo, parla Gellio . (11.18.)
(6) E antichiffimo il coftume , che fi offerva anche oggidi di
piantare un olmo, 0 altr'albero frondofo davanti alle Chiefe
di Villa, Lo accenna il Boccaccio nella burla del porco fatta 2
Calandrino, dove parla delle galle difpenfate la mattina we-
gnente dinanzi alla Chigfa intorno all'olmo ; ed il Burchielloin
un Sonetto de’ pilt belli della maniera chiara, € intelligibile,
che comincia ¢
Crifto abbia I alme di quelle perfone:
dove dice parlando de’ villani :
E foteo Pulmo ciafchedun fi tiene
Di faper Leggi, ¢ Decretali a mente ec.

(7) Mannaja in Tofcano tanto & lo ftrumento con cui ta-
glia 1l camef{ce la telta a malfattori, e che ha due manichi,
fecondo la Crufca, quanto quello-del beccajo da tagliar il
bue, che in alcuna pajte di Lombardia dicefi falcione , € 1
oltre quello del legnajuolo, che dicefi anche fcure. Quello ,
che ferve a tritar il porco ¢ fimile al primo , fe non che &
piit piccolo affai. II Vocabolario della Crufca non lo accen-
na; ma il Taffoni molto acconciamente lo chiama peftarola
da falciccia (§7.1.31.).

E gli taglio quella teflaccia viccia

Con una pefarole da [alciceia
1L P. Bergantini nel fupplemento alla Crufea di a queft’ or-
digno por finonimo il peflatejo, o peflello, ma si I'uno, che
I'altro in buon Tofcano fignifica tutt' altro, cioé quelloftru-
mento, che ferve al mortajo.

(8) M. Gaibo Apicio viffe in Roma a tempi di Ottavio ,
¢ di Tiberio. Moftrd un ingegno in ogni genere di luffo ma-
ravigliofo ( Plir. 9. 17. & 10. 48. ). Confumd nella cucina
un ricco patrimonio, ed anche parte del pubblico erario, Fi-
nalmente oppreflo_da debiti fece fuoi conti , e trovatofi un
avanzo di cento feftercj ; parendogli poco , per non morir di
fame fi uccife {pontaneamente col veleno . (Sen. de Confols
¢. 10. Epifs 95. , o 120, ec. Marz. 3.22:) Avvi un tratta-
to intit. pitii Celii de re coquinarvia libri x. del quale ho
veduto la prima edizione rariffima in data di Venezia per ci-
ra di Biagio Lancelloto, preflo Bernardino Veneto in 4. fenz"
anno ; ma anteriore perd all’ altra , che lo fteffo Lancelloti

pro-

$ 1,200.-



WITH AN ARTICLE ON CAVIAR AND BOTARGA
7. GALLERIA DI MINERVA riaperta a benefizio della Repubblica delle Lettere dal zelo di Almoro Albrizzi librajo
e stampatore di Venezia, Lipsia, e Charlesbourg, e compastore della sceltissima Accademia dell’Onore letterario di
Forli. Nella quale si contiene quanto di piu scelto vien scritto da’ Letterati per lo piu viventi in ogni materia sagra
e profana, con molte rare e curiose notizie, insegnamenti segreti di varie materie e figure in rame. ANNO PRIMO.

GALLERTA

DI MINERVA
RIAPERTA
A benefizio della Repubblica delle Lettere
DAL 'ZELO
DI ALMORO ALBRIZZI

LiBRAJOE STAMPATORE
di Venczia , Lipfia , ¢ Charlesbourg,

e Compaftore della Sceltiffima Accadeniia
dell’Onore Letteraris di Forli.

Nella quale fi contiene quanto di pilt {celto
vien feritto da’Letterati per lo pilt Viventi
iu ogni miateria Sagra e Profana , con molte
rare ¢ curiofe notizie , infegnamenti {egreti
di varie marerie e figure in rame.

VENEZIA. MDCCXXIVa
Nella Stamp. HERMOL-ALBRIZZIANA
CON LIC. DE' SUPER, E PRIVIL,

Venice, Nella stamperia Hermol-Albrizziana,
1724.

12mo (170x93 mm); original grey boards with lettered
title on spine; 24, 12, 20, 72, 68, 12, 20 pp. With an
engraved vignette on the title-page and several small
engravings of ancient coins. Small flaw in a leaf with
minimal loss of text, otherwise a fine, uncut copy.

RARE ORIGINAL EDITION of the first issue
of this scientific and literary journal entitled “Galleria
di Minerva riaperta”, the sequel of the more cele-
brated “Galleria di Minerva”, published in 7 volumes
between 1696 and 1717 by Girolamo Albrizzi. A sec-
ond and final issue appeared a year later in 1725 (cf.
M. Infelise, Editoria veneziana nel 700, Milan, 1989, p.
41; see also M. Berengo, Giornali veneziani del Settecento,
Milan, 1962, p. XV).

The Galleria di Minerva collects the acts of the
“Societa Albrizziana”, founded by Almoro Albrizzi,
Girolamo’s son, in 1724. The first section is dedicat-
ed to natural history. The second section contains a
letter, addressed by Giuseppe Lanzoni to Antonio
Astori, about caviar and botarga, which according to
the author were already in use among the ancients.
Then follow sections on ancient coins, literature and

poetry.



Almoro (Ermolao) Albrizzi was born in Venice in 1695 into a family of typographers and editors. He travelled a lot before taking over
and expand his father’s business. The “Accademia” or “Societa Albrizziana” was for many years an important cultural reference point in Venice
(in 1744 the academy was moved to Rome, where it remained open until 1749) (ct. M. Maylender, Storia delle Accademie d’Italia, Bologna, 1926, I,
pp. 111-125). Albrizzi brilliantly combined literary skills, erudition and entrepreneurial capacities. Numerous are his publications, among which
many were periodicals (cf. G. Cinelli-Calvoli, Biblioteca volante, Venice, 1734, 1, pp. 22-25). He died in Forli in 1764 (cf. 1. Parenzo, Almoro Albrizzi
¢ la Societa letteraria universale Albrizziana, in: “Rivista letteraria”, VII, Udine, 1935, no. 5,
pp. 20-28).

Catalogo delle pubblicazioni periodiche esistenti in varie biblioteche di Roma e Firenze..., Rome,

1955, p. 181.
$ 750.00




CHEESE AND WINE PRODUCTION
8. GALLO, Agostino (1499-1570). Le vinti giornate dell’agricoltura et de’ piaceri della villa di M. Agostino Gallo,
delle quali, sette non sono piu state date in luce, et tredici di nuovo son ristampate con molti miglioramenti. Venice,
Grazioso Percaccino, 1569.

4to (218x158 mm); contemporary flexible vellum (lacking ties); (24), 447, (1) pp. Title-page within ornamental woodcut border, woodcut por-
trait of the author at title-page verso, and 19 full-page woodcut illustrations in the text. Printer’s device at last leaf verso. Bookplate of Count
Thun-Hohenstein Tetschen on front flyleaf. A very fine copy with wide margins and in its original binding.

LE VINTI

GIORNATE
DELLAGRICOLTVRA

ET DE PIACERI
DELLA. VILLA

i DI M. AGOSTINO
GALLO,

g Delle quali, fette non fono pit ftate

§ date inluce, & tredici dinuouo
fon riftampate con molti
miglioramenti.
§| CON LE FIGVRE DE GLI
X i persinni, & con le;
una delfa dichiaratione di molei
wocaboli, & Paltra delle
cof¢ notabili,

IN VENETIA,
Appreffo Gratiofo Perraccino,
M D LXIX

RARE ORIGINAL EDITION of the de-
finitive version of one of the most import-
ant Renaissance treatises on agriculture. First
appeared in Brescia in 1564 under the title
Le dieci giornate (“The ten days’), comprising
only ten books, it was reprinted in Venice
by N. Bevilacqua in 1566 in an edition aug-
mented to thirteen books. In 1569 Percacino
published separately books 14 to 20, before
issuing the complete text in twenty books
(or days) in the same year.

The work is written in the form of a
dialogue between two gentlemen from Bres-
cia, Giovan Battista Avogadro, the owner of
an estate in Borgo Poncarale (as the author),
and Vincenzo Maggio, his guest. In book
11, dedicated to breeding and dairy farming,
is introduced the character of Scaltrito, an
expert ‘Malghese’” who buys hay for Avoga-
dro. The ‘Malghesi’ were herdsmen of cattle,
sheep and goats, who in summer time used
to bring their herds up to the mountain pas-
tures in the Alps. The detailed description



that Scaltrito gives of the manufacture of matured cheese (a real compendium of dairy technique) corresponds precisely to the methods used
today to make Parmesan cheese.

Agostino Gallo, undoubtedly the most important Italian agronomist of the sixteenth century, was born in Cadignano. His treaty mainly
focuses on the agricultural region that he knew best, i.e. the plain of Brescia. He writes about the citrus and olive trees of the Riviera del Garda,
as well as the local wines, to which are dedicated books 3 and 4 (cf. B. Scaglia, Presentazione, in: A. Gallo, “Le venti giornate dell’agricoltura e de’
piaceri della villa”, Brescia, 2003).

The kind of agriculture that emerges from the Giornate is an intensive one. It is an agriculture which is transforming its tools and tech-
niques to increase the production in order to meet the needs of a growing and more urbanized society (cf. A. Saltini, Storia delle scienze agrarie,
Bologna, 1979, pp. 71-80).

Edit 16, CNCE20249; Mortimer, I, 205
s P e (1572 edition); V. Peroni, Biblioteca Bresciana,
e ) = : _ , f  Brescia, 1818-23, 11, pp. 88-90; R. Westbury,
T : ' . ! ! Handlist of Italian Cookery Books, Florence,
1963, p. 110; V. Niccoli, Saggio storico e bibli-
ografico dell’agricoltura italiana, Turin, 1902, p.
45; P.A. Saccardo, ILa Botanica in Italia. Mate-
riali per la storia di questa scienza, Venice, 1895,
IL, p. 52.

o

7

77

$ 3,800.-
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IN PRAISE OF THE SAUSAGE
9. [GRAZZINI, Antonfrancesco (1504-1584)]. Lezione di Maestro Niccodemo dalla Pietra al Migliaio sopra il Capi-
tolo della Salsiccia del Lasca. Florence, Domenico & Francesco Manzani, 1589.

8vo (157x108 mm); later stiff vellum, ink title on spine; 60, (4) pp. Printer’s device on the title-page and at last leaf verso. Faded ownership’s
inscription on the title-page no more readable. Slightly browned and foxed throughout, more strongly on pp. 17-34, marginal stains in the last
leaves, but all in all a good, genuine copy.

| . —— B VERY RARE FIRST EDITION, dedicat-
B ——— = ed by Domenico Manzani to the Archconsul
| of the Accademia della Crusca, Pier Fran-

L E Z I O N E cesco Cambi, of this gastronomic burlesque
. . DI MAESTRO work in praise of the pork and sausage. The

NICCODEMO | text comprises the verses of the Capitolo so-
DALLA PIETRA AL MIGLIAIO. pra la salciccia and an extensive commentary
Soprail Capito I Ty Caloiiviia - on it. Grazzini celebrates many differ‘ent

: &4l LASCA. 1 kinds of food, but comes to the conclusion

that the pork meat is the finest of all and
that sausage is the most delicious part of the
pork, preferable to any other. He gives then
the recipe for the sausage “alla fiorentina”
(in Florentine style), according to him abso-
lutely the best, and reports several entertain-
ing stories related to the sausage, with comic
and sometimes erotic effects. Finally Grazz-
ini describes how to prepare the “pan’unto’
(fried bread), which he considers superior
to the trebbiano soup and to caviar (cf. A.

IN ]\1; I 'R-'E'EgL%zXXIX Grazzini, Comento di Mastro Nicodemo dalla
anzani, . | . e . ) ..
fer Domg;:;ﬂmifiigns de* Supesiori, Pietra al Migliaio sopra il Capitolo della salsiccia,

D. Romei, M. Plaisance & F. Pignatti, eds.,
Manziana, 2005, passim).

Al Arciconfolodella CR V.SCA.

CON PRIVILEGIO.




A.F. Grazzini was born in Florence in 1504. He started his literary career in the 1530s, when this work was composed. In 1540 in the
house of Giovanni Mazzuoli, called Stradino, took place the first meeting of the Accademia degli Umidi, which wanted to revive the Florentine
tradition of butlesque poetry. In the following years, however, with the admittance of erudite scholars like Cosimo Bartoli, Benedetto Varchi
and Pierfrancesco Giambullari, the Academy was transformed into an official literary academy, the Accademia Fiorentina, in which every mem-
ber was obliged to hold an academic speech on a specific subject. Therefore, in 1547 Grazzini, who had refused to comply to this new rule, was
expelled from the academy to be readmitted again only two years later, in 1549. Grazzini, however, never gave up to his program of editing texts
belonging to the Tuscan popular tradition. He published the Prinzo libro delle opere burlesche di M. Francesco Berniin 1548 and the collection Tutti i trion-

44 LEZ.IONE‘DI-_
“vn fiorine d"orosil Maeftre rifiutandolo , picno di letizia, prefe
da loro licenzia, andoffenc a cafa fua; ¢ il Sere con la moglie, ¢ la
fante contentiffimi, (e ne tornorno a dormiresla mattina pot la fer
ua che veechia era,c alquanto vn po barbogia, non fu prima leua-
¢a che clla raccontd a tutta la vicinanza la vired della Salficcia, €
come ella aucua fcamparo la padrona dal veleno, ma non dicena,
¢ non fapeua qual Salficcia ; la nouclla fpargendofi per Firenze,
venne per forte a gli orccchi del Scmﬁqo, il quale era come yollc
1a fortuna, amico grandiffimo del Medico ; c.da lu}}ntef’o piena-
mente il tutte, ¢ aftuzia della Donna, ne rife aflai,c piacendoli
il fatto degno del fuo ftile, vi compofe f_'oprn vno Stran_:bonq,che
¢r allora {oddisfece. ¢ piacque molro,il quale a maggior chiares
2a del Tefto ho voluto fcriuendo recitarui,ed & quefto.

Voiche viuendo ficte giunte al fiore
‘De’bei voftri Anni, Donne aprite gli occhi
Donate a chi lo merta il voftro Amore
Accio che il Tempo poi non vinfinocchi,
Rendete fempre alla Salficcia onore,
E quando voi potete dibuon Rocch:
Fate dauerne {peflo il corpo pieno
Poi che I'¢ buona mnfin contr’al veleno.

Vi altro Autor chiamato Ser Felice
Afferma.,e giura d'anerlo prouato
Comiellaébuona ancatarle Morice.

Gran merauigha veramente che il Poe. nqﬂroabbia l'l'lhlolto, e
fudiato tanti libri, e I’ Hiftore, e di Fauole,di Leggs, cdi Medi-
cina, ¢ tronarotanti, € cosi ftrauagantt Auton,gx modq che ame
bifoena rinegar la pacienza,c cacarc il fangue s'io voglio vicirne
3 onore,certando per defcriucke le (wa autoried;fra le quall“f]'llll:ﬁl

M.NICCODEMO. 45
m’ha fatto fudar le tépie, ¢ fquadernare delle Librerie moltobenc,
fingendo di cercar d’altre cofe;cosi auendoci moftro di fopra I'au
torita del Serafino, ne pone in quefto terzetro! vn’altra, d’vn’al-
tro non men fufficiente di lui,chiamato Ser Felice, ilquale affers
ma non folo,ma giura la Salficcia effer buona ancora ad incanta-
re le Motice; e di'quefto dice, ‘e con ginramento afferma auerlo,
prouato, e {perimentato; il che fe gli pud credere agcuolmente,
per effere teftimonijo autentico, ¢ degno di fede, € perche egli cra
dotto, ¢ a Parigi ftudiato aneua alquanto in Medicina, fe bene fi
matricold poi per Nosaip, fece yn Recettarioa molte ;e diuerfe
infermita,per benefizio,e vtile comune;fra le quali venendo alle
Morice, per feriuerla coftumara diffe la Salficcia effere perfetriffi-
ma, ¢ vedutone la {perienza. E finalmente trouo il mio Ser Felice
cfferfi meflo per I'efempio d’vn Sonctto di Guiton d’ Arezzo ami
ciffimo fuo, e in quej tépi mirabiliffimo, il quale mi ricordo auer
fentico dire a Roncognion Barducct nel tempo dell’Afledio, che
s'io augefli penfato allora auermene a feruire, me ne faceua dar la
copia; pur non {o quanti verfi ch’io ne tenni a mente nella fine,
fon contento dirui, fi per farnj piacere, fi per benefizio di Ser Fe-
lice, ¢ i ancora ad vtilitd,e dichiarazione del Tefto , afcoltatemi

adunque, eccoglifugra , quefti fon defli, gli yltimi certo del So-
netto, che dicon cosi.

E volrofle ridendo
E difle Donna feti piace Fvaco
Rizzati tolto la Salficcia €’n punto ,
j Colei lo’ntefe appunto
Siche’nfieme ambe duoi,per quella fiata,
Fer di Salficcia vna gran corpacciata,

Dite la veritd, non aucte voi fentito cento volte cantare quei
verfi, per i quali fi pud agcuolmente conofcere, e giudicare che
cofa fufle 'auanzo del Sonetto, ¢ ache effetto compofte , c come
Ser Felice'mentre che feriffe le ricette non fognaua ; il quale non
fo gia come {i troua oggi in Venezia, ¢ lotengono quei Vecghio-
g ncl teforo di' San Marco: i che chi pur volefle potrcbbe veder-
lo, ma lo potctton ben tencr fegreto , che quefta ricerta fi fpasfe

per

[, carri, mascherate o canti carnascialeschi andati
per Firenzge dal tempo del magnifico Lorenzo il
vecchio in 1559.

In the last period of his life Grazzi-
ni animated a new literary circle that gath-
ered at the Giunti bookstore and which
in a few years would gave birth to the fa-
mous Accademia della Crusca. In the new
academy he maintained the pseudonym of
Lasca and was able to keep alive the ludic
and popular tradition that had previously
been of the Umidi. Even after the admit-
tance of Leonardo Salviati and the official
birth in 1583 of the Accademia della Crus-
ca, Lasca remained in his place and, while
the erudite members like Salviati and De’
Rossi were already working on the Dan-
te edition that would appear in 1595, in
1583 the Academy printed the Cicalamento
sopra il sonetto Passere e beccafichi magri arros-

to by G.M. Cecchi, in 1584 1/ Lasca dialogo
by Salviati and, in 1589, the posthumous
present Lezione by Grazzini (cf. D. Romei,
Poesia satirica e giocosa nell'ultimo trentennio
del Cingueento, in: “Nuovo Rinascimento”,



URL:http://www.nuovorinascimento.org/n-rinasc/saggi/rtf/romei/ cinquec.rtf, 1998, pp. 9-10).
Grazzini is also the author of several comic dramas and the famous Cere, a collection of tales that remained unpublished until the 18"
century (cf. C. Spalanca, Anton Francesco Grazzini e la cultura del suo tempo, Palermo, 1981, passim).

Edit 16, CNCE21687; BMSTC Italian, p. 370; DB, LIX, p. 34.
$ 3,200.-




THE FIRST BOOK ON SALAD
10. MASSONIO, Salvatore (1559-1629). Archidipno, overo dell’insalata, e dell’uso di essa. Trattato nuovo, curioso, e
non mai piu dato in luce. Venice, Marco Antonio Brogiollo, 1627.

4to (200x142 mm); contemporary flexible vellum, ink title along spine; (16), 426 [recte 436], (4, of which the last 2 are blank) pp. Coat-of-arms
of Colantoni family engraved on the title-page. On the front flyleaf a contemporary note says: “Si quem alicui detrahentem audieris, procul
fugiens / dimitte eu[m)], ut serpente[m]. Dr. Hier.® de murmutat.© fugienda / e cosi terrai a core quest’Autore”. Ownership’s inscription on the
title-page inked out. Contemporary underlining and annotations in the margin. Some foxing and browning, but a very fresh and genuine copy
in its first binding,

FIRST EDITION of the first monograph
on salad. In sixty-eight chapters it deals with
all kinds of salads and many vegetables, dis-
cussing a great number of recipes and dress-

ARCI;IVIER£PN-O;

DELLEINSALATA,

E DELL'VSO DI ESSA,

Trattate nuoko, cariofes e mon mai pisi datoin lnce ;

DA SALVATORE MASSONIO

Scritto , € dinifo in Seffanta otto Capi s
Dedicaro 2’ molto Illuftri Sigaori fratelli,
LVDOVICO, ANTONIO, E FABRITIQ

COLANTONII., i

IN VENETIA, MDCXXVIL;
APPRESSO MARC’ANTONIO BROGIOLLO,
(on Licenza 4¢’ Superiori, € Prinilegios

ings. The book is also a mine of medical,
botanical and historical information, as well
as anecdotes and detailed news on the eating
habits of the nobles of the time.

The work is accompanied by an index
of ancient and modern sources: A. Petronio,
A. Mizauld, Avicenna, Aristotle, G. Cardano,
Galen, G. Mercurial, Homer, Plutarch, Hip-
pocrates, M.A. Brasavola, Pliny, Apicius, etc.
The sixty-eight chapters are grouped into
sections that follow a precise ‘Aristotelian’
logic order: definition, composition and pur-
pose of the main subject of the book (chaps.
1-4); condiments (chaps. 5-14); salad ingre-
dients (chaps. 15-62), divided into roots and
bulbs (chaps. 16-25), sprouts (chaps. 26-29),
leaves (chaps. 30-53 ), beans (chaps. 54-55),
flowers (chaps. 56-57), fruits (chaps. 58-60),



and mixed salads (chaps. 61-62); dietary suggestions of various kinds related to salad and vegetables (chaps. 63-68).

Each entry repeats the logical structure of the treaty and includes for each ingredient definition, organoleptic characteristics, geograph-
ical distribution, different local names, methods of cultivation, varieties, different uses in the salad, medical and dietary benefits. In particular,
it specifies whether an ingredient can be defined ‘hot’ or ‘cold according to the Hippocratic criteria, whether it is digestible or not, increase or
moderate the effects of wine, stimulate the appetite, diuresis and sexual libido. The selection of the ingredients discussed is mainly made on

' Re iy, -~
(U

the basis of their notoriety and accessibility: Massonio deliberately
avoids treating rare, little known or indigestible vegetables.

The author remarks that salad is different from other foods
as it is a composite and not a simple aliment, and its aim is not that
of satiating rather that of stimulating the appetite; by this virtue
salad can be considered as a specific food to human beings only
(chap. 1).

The condiments treated by the author include traditional
ones, such as vinegar (chap. 6), oil (chap. 7), and salt (chap. 8):
essential elements from which salad (in Latin, ‘acetarium’) derives
its original name (chap. 9). But Massonio also quotes lesser-known
and less used condiments, like ‘garum’, the famous sauce in use
among the ancient Romans made of macerated fish guts, com-
pared by the author to caviar (chap. 10); ‘sapa’ or cooked must
(chap. 11); pepper, the “most noble”, but involving several side
effects (chap. 12); lemon and orange juice (chap. 13); and finally
garlic with its remarkable healthy effects, except for the breath
(chap. 14).

Among the roots, Massonio lists carrot and parsnip, which
he recommends cooked (chap. 16), red beet (chap. 17), buttercup
(chap. 18), turnip (chap. 21), and onion (chap. 22), just to mention
a few. After this series, Massonio discusses the bulbs and roots
(chap. 23), like the truffle (chap. 24) and the horseradish (chap. 25).
As for the shoots (chap. 26), he examines the hops (chap. 27), the
asparagus (chap. 28), and the fennel (chap. 29).

The largest section of the treaty is obviously the one devot-
ed to the “leaves” (chap. 30), the main ingredient of salads. Pri-



ority is quite understandably given to lettuce (Chap. 31), both raw and boiled; then Massonio deals with endive and chicory (chap. 32), arugula
(chap. 33), valerian (chap. 34), nasturtium (chap. 35), borage (chap. 306), sorrel (chap. 37), lemon balm (chap. 38), watercress (chap. 39), chervil
(chap. 42), burnet (chap. 43), tarragon (chap. 44), star grass (chap. 45), calendula (chap. 46), basil (chap. 49), beans (chap. 50), cabbage (chap.
53), just to mention a few. After that are discussed beans and peas (chaps. 54-55), satfron (chap. 56), rosemary (chap. 57), pumpkins (chap. 58),
capers (chap. 59), and cucumbers (chap. 60). A separate section is devoted to mixed salads, the so-called ‘misticanze’.

The last part of the book gives dietary suggestions. Massonio recommends “not having salad at the end of the dinner” (chap. 63); it
should rather be eaten as an appetizer and the food should be taken immediately afterwards, without waiting (chap. 66). Nor is it appropriate to
drink wine or water after eating salad, as it undermines its positive effects. The author then strongly advises against drinking wine after eating: a
habit that prevents a good digestion. Massonio concludes that even salad is not always salutary and its use should be evaluated according to tem-
perament, health and age (chap. 65). The final chapter contains “useful warnings” on salad (chap. 68) (ct. S. Ferrero, Introduzione, in: “Archidipno,

ovvero dell’insalata e dell’'uso di essa di Salvatore Massonio”, M. Paleari Henssler & C.S. Ferrero, eds., Milan, 1990, pp. I-XXX).
Massonio was a poet, a historian and a physician. He published dramas and poems as well as a history of L’Aquila, his hometown (D:-

345 ‘Trateato dellInfafata, &c:

die manieres femplice , che dviherba fola fi fors
masecompofiasche perche ammette,[é non pitk alme-
7o due Specie dherbe s eche per queffo mefiolanza
wien dettas della femplice tratraremo prima, -
guendo ancoinquefto Lordine della natura, dacui
le femplici prima,e poi le compofie tofe dipendo-

wo. Et effendo trale femplici quella della lartuca:
da noivfatase fFequentataaffara. faotempo s per

tal cagione della: laxtucy: iucominciaremo: 4 trat-;

dares o
Della Lattuca..  Cap. XXXI..

S A4 lattuca sacquifls il nome da
quel liquore latticiniofo che b in

/&, come con: gli aleri-afferifce

| Mattheo Radero ne’ commen-
& :

gemerar nelle donne lat. tn»;i‘oapi.cdi lﬂttr,came an-
corvienequafi datwtvi gl authors: affermato ; Se
ben Galeno: nel lib: della: ragione' del vinere
ateenuante al caps 3. (ancorche: non' ne ap-
portiveruna ragiove ), ferine: quefte parole,,

I villai han' pofto il nome alle parie s}tftc del--

Lhey--

=l tariych’egli fi {fopra Marrialc:"
nellib,r3.all Epigr.14. O'purefi cosi dertadal

Di Saluatore' Maffonio . 243

Eberbescome banno ancor. fatto alla lattuca
E la Lattuca di due maniere,per quanto da

“Diofcoride i {criue nel lib.2.al cap. 12 5.do-

mefticase [eluatica: ma perche queftvitimao per-
che [ia fouerchio amara, o perche non fi feminase
won f¢ #'ha copia ne gli hotti s monéin vfo fre-
quente well infalata,si che quello che f§ fevinera afa
noi della lattucasintenderaffi fempre della domefti-
ca,dellaguale molee fonole dyfferenze, ¢ quanto al
colore,e quanto alla figura, e quanto & paefische la
producona. NE colori differsfeono, percioche aleu-
ue per effere intenfamente erds, Jon dette nere
alcune bianche, ¢ alcune roffe . Defferifcano quan,
toalla figuraattefoche alcanc fon di froudi liftio,
alcunedicrefpe, alcune ditonde, & alcune dilun-
ghe 5 alcune crefeono fErrate, @ orbicolate a guifa
di cayolo cappuccro, ¢ fon dette cappuccine, aleune
larghe giacentiin terra, &/ a(cum di foglie lunghe
crefeentiin alto,come appre[fo diremo . Sortifiava
le lareuche diverfi nomi da’ pacfi, che le producono,
mentre atcune fon chiamare Cappadocesalcune Gre-
che, @7 alcunt. Romane . Quefte che domeftiche
[omo , s*vfano di mangiar tutte perinfalata, e fono
tuzte di temperamerito o fimile, 0 poco differente:
1 che moffe il Matthioli adirnell'annetat. nel
Hb 2 gia

alogo dell’origine della citta dell’Aqguila, 1 Aquila,
1594). He was a member of the Accademia
dei Velati of I”Aquila with the name of ‘Av-
viluppato’.

Catalogo unico, IT\ICCU\UFIE\000648;
C. Benporat, Cucina e convivialita italiana del
Cinguecento, Florence, 2007, p. 240; K. Bit-
ting, Gastronomic bibliography, San Francisco,
1939, p. 315; BIN.G,, no. 1266; W.R. Cagle,
A matter of taste, New York, 1990, 1160; P.
Krivatsy, A Catalogne of Seventeenth Century
Printed Books in the National Library of Medi-
cine, Bethesda, 1989, no. 7547; A.L. Simon,
Bibliotheca gastronomica, London, 1953, no.
1023; G. Vicaire, Bibliographie gastronomique,
Paris, 1890, col. 577; Wellcome Library, no.
4118; R. Westbury, Handlist of Italian Cookery
Books, Florence, 1963, p. 146.

$ 4,800.-



THE TRUE PORCHETTA

11. INARDI, Luigi (1777-1837)]. Potcus troianus o sia la porchetta. Cicalata ne le nozze di messer Carlo Ridolfi ve-

ronese con madonna Rosa Spina riminese. [Bologna|, Nobili, 1821.

8vo (209x144 mm); contemporary wrappers (small losses to the spine); (2), XVI, 134, (2 blank) pp. A nice copy. Uncut.

SECOND AUGMENTED EDITION. Before the title-page is a Notice (not described in ICCU) which mentions the first edition printed in
Rimini in 1813. The name of the author is given only under the form of an anagram, Giri di Luna, in the dedication at p. III.

AVVISO TIPOGRAFICO ~

———D S E——

Quel curioso GIRI DI LUNA, che nel 1813, un argo-
mento di pretta cienza antiquaria trattd in Cicalata. cioe il
PORCVS TROIANVS, o sia la PORCHETTA, non si si se
ingalluzzato dalle Laudi che qualche giornale Letterario ed al-
cuni dotti gli diedero (ai quali ora rende le debite grazie) o
dall’ avidita colla quale fi ricercata la di lui operetta, o da
importunita dello Stampatore, o dagli errori senza numero di
torchio scorsi nella precedente edizione fatta in Rimino, o da-
gli impulsi di amici, o da comandi autorevoli, o da novello
bizzarro umore, o dal tutto insieme (indovinala grillo ) ora si
sente il ticchio di ristamparla con correggimenti, ed addizioni ;
€ non curande lucro , un nyovo manuscritto cede al Ti]l)ografo 5

Questi lo ha chiesto di stendere un invito al Pubblico ( sia
detto con permesso de’ Puristi) di assocciazione ; ed & cib che
fa al presente senza cerimonie, invitande tutti caldamente, e
con quanto fiate ha in petto, come farebbe

colui che mostra
Il nuovo Mondo a fanciullesca turma .

Assocciatevi ( mel senso de’ Librai ) assocciatevi dunque miei Si-
gnori, che non si pud ridere a pit buon mereato , né a minor
prezzo allontanare quella sguajata, che malinconia appellasi, e
che dalla Crusca ¢ definita per un’umore , che molli chiama-
no collera nera , ed & fredda e secca , ed ha il suo sedio
nello s!J.irm , ed & di natura di terra, e d° Autunno ; e del-
la ima termina sapi I articolo col precetto ves

Tissimo , né di tempo, né di Signoria non ti dar malinconia .

Ma lo Stampatore non pud ancora essere contento, solen-
dosi nei Manifesti dire sempre il pid che si pud, e spesso il
pitt che si debbe: qui non si dirh che il vero. Tre paoli ser-
vono a farne I’acquisto. Né vi paja molto. Sendovi piti di
dugento annolazioni , le quali debbonsi considerare come giunta
alla derrata, queste non venite a pagarle un quattrino 1’ una.
Per chi tenga conto di sublimissime bazzecole,, non & calcolo
da spregiare . Quindi il testo, o vogliam dire la derrata, o sia
la Cicalata, viene ad aversi , come dicesi in tutta Italia @ uffd
parola che consola i grandi, ed i piccioli. 4 uffo, Signori : ve-
nite adunque , e comprate la Cicalata, e mangiate la Porcheita
che vi si dd @ uffo .

L’ operetta, dopo stampata , sarh-dal Signor Nobili di Bo-
logna distribuita a chi consegna i Tre paoli, poiché anche nel
Mondo nnove prima si paga , e poi si vede .

Se ne darh un esemplare gratis a chi lo leggera senza ri-
dere . Statevi sani .

PORCUS TROIANUS

o s
LA PORCHETTA
(lgz'mém e

NE LE NOZZE
@i Mhesser

CARLO RIDOLFI
VERONESE
Con Moadonna

ROSA SPINA
RIVINESE

DA TIPI NOBILI ,
CIDIDCCEXX]

Con buona Licenziz.

This work by the canon from Savigna-
no Luigi Nardi, though written as a “cicalata”
(entertaining ludic poem) for the marriage of
Carlo Ridolfi from Verona to Madonna Rosa
Spina from Rimini, represents a real treatise
on the history and art of making the por-
chetta (roast pork). According to Nardi, the
only true porchetta is that traditionally made
in Romagna, the author’s region, which has
nothing to do with that produced in Naples
or Bologna.

Nardi then refers that in the ancient
Rome cuisine with “porcus troianus” was
meant a pork stuffed with various meats,
which once on the table was opened, often
in a spectacular way, to release the precious
content, as in the famous Homeric episode
of the Trojan horse (cf. L. Bartolotti, La por-
chetta, sapori di storia e di tradizione, in: “Porcus
troianus: la storia della porchetta in un trat-
tato dell’Ottocento”, facsimile reprint of the
present edition, Rimini, 20006).

Catalogo unico, IT\ICCU\SBLE\006492;
B.IN.G,, 1338; Westbury, p. 158. $780.-



THE DONKEY RACE
12. [RASTRELLI, Modesto (fl. 2" half of the 18" cent.)]. Il palio degli asini poemetto giocoso con note. Florence, Ja-
copo Grazioli, 1791.

8vo (174x120 mm); modern boards covered with colored paper, marbled edges; hand-colored frontispiece engraved by Vascellini after Piattoli,
99, (1 blank) pp. Bookplate of Giannalisa Feltrinelli. A fine copy.

FIRST EDITION of this successful com-
ic poem in 68 ottave, accompanied by the
erudite note of the author.

With a donkey race the Florentines

IL PALIO celebrated every year the victory obtained

in 1537 by Cosimo I over the enemy party

DEGLI ASINI of the republicans, who made their entrance
into the city as prisoners riding donkeys.

POEMETTQ GIOCOSQ Rastrelli is the author of several

works, like the tragedy Bianca Cappello (1792),
Fasti e memorie di Giuseppe 11 (1789-90), Illus-
trazione istorica del Palazzo della Signo-
ria (1792), Fatti attenenti all’Inquisizione
e sua istoria generale e particolare di To-
scana (1783),Vita del padre Girolamo Sa-
vonarola (1781), Storia d’Alessandro de’

FIRENZE Medici primo duca di Firenze (1781), and
PRESSO GRAZIOLL | Storia de’riti funebri e delle sepolture an-

A

1791 tiche, e moderne ed osservazioni su nuovi
campi santi (1784).

CON NOTE

ol a/a/zgu& an,‘;f\a,maro ;zé'o e pu[t}v
‘%ﬂcwa@‘mf wquelvi cllocorno
Wsroce dhiaraeds polmon sfogato, | , | Catalogo unico, TT\ICCU\TOOE\015621;

Da vincere wgiudizio un dovoato. G. Pitré, Bibliggrafia delle tradizioni popolari
: d’Italia, Turin, 1894, no. 5190.

$ 480.-




ONE OF THE MOST IMPORTANT AND RAREST RENAISSANCE COOK BOOKS
13. ROMOLI, Domenico (fl. mid 16™ cent.). La singolare dottrina... dell’ufficio dello Scalco, de i condimenti di tutte
le vivande... Nel fine un breve trattato del reggimento della sanita. Venice, Tramezzino, 1560.

8vo (145x97 mm); eatly 17"-century vellum over boards, ink title on spine; (16), 376 1l. Ownership inscription by a certain P. Franco Sani on the
title-page. Quite QQ a bit browned, old repair to tear at 1. 129 with no loss of text, all in all a very good copy from the Galletti/T.andau library.

FIRST EDITION (the issue with the typographical data at the end and the name “Panonto” instead of “Panunto” on the title-page) of one of
the most important and rarest Renaissance
cook books.

Divided into 13 books, I.a singolare
dottrina deals with the figure of the ‘scalco’,
his role before and during the banquet and
that of his employees and waiters. It then de-
scribes the most appropriate dishes for every
season and month of the year, giving prac-
tical advices on how to cook and serve all
kinds of foods: meat (including venison and
poor cuts as head, foot, neck, tongue, and
tripe), fish, eggs, soups, pies, desserts, sauces,
dairy products, vegetables, and fruits. It also
explains how to use spices and how to best
choose the meat according to its quality and
its effects on human health. As for the bever-
ages, Romoli gives special relevance to wine.
Finally he gives advices on diet and health, in-
cluding physical exercise (cf. E. Faccioli, ed.,
Arte della cucina, Milan, 1966, 1, pp. 345-340).

Little is known about Romoli, called
Panunto (‘Fried Bread’). Born in Florence, he
was not only a cook, but also a “scalco”, a
figure that in Renaissance Italy was in charge




of the whole organization of the banquet. He served many lords and prelates, especially in Rome, becoming one of the most renowned chefs

of his time.

R. Westbury, Handlist of Italian Cookery Books, Florence, 1963, p. 190; G. Vicaire, Bibliographie gastronomique, Paris, 1890, pp. 747-748; A. Simon,
Bibliotheca Bacchica, London, 1932, 11, 565; A. Simon, Bibliotheca gastronomica, London, 1953, no. 1307; K. Bitting, Gastronomsic Bibliography, Milan,

1981, pp. 403-405.
$ 18,000.-




THE APHRODISIAC QUALITY OF HARE MEAT
14. WALDUNG, Wolfgang (1555-1621). Lagographia. Natura leporum, qua prisci autores et recentiores prodidere
quidve utilitatis in re medica ab isto quadrupede percipiatur. Liber singularis. Amberg, Johann Schonfeld, 1619.

4to (189x135 mm); contemporary full calf (worn and rubbed, front hinge and top of the spine repaired); 82 [i.e. 91], (5) pp. Numerous errors in
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pagination. With 8 woodcut illustrations in the text, depicting the hare, while jump-
ing or grazing, and its anatomy. From the libraries of Alfred Barmore Maclay and
Dodgson Hamilton Madden. Bookplate of Bibliotheca Tilliana. Slightly browned,

but a very good, fresh copy.

FIRST EDITION of this comprehensive monograph on the hare, studied from
a zoological, medical, historical, gastronomic, cynegetic, and literary perspective.
“A quaint and amusing book on the hare in 57 chapters, of which chapter 37 (I/ena-
tio & Captura) and 38 (Fuga & Cursus) deal with hare hunting; Chapter 50 contains
a treatise on the horned hare” (Schwerdt, 11, 288).

The book is also of gastronomic interest, as it includes chapters on hare
meat quality (Caro leporis cibus gqualis, pp. 35-38), its aphrodisiac vitues (An cibus eroti-
cus & amatorius, pp. 38-39), and on Jews avoiding the hare meat (Judae: abstinent a
lepore, pp. 39-40). There is also a chapter on how to best feed hares (Ruminatio, pp.
46-48) illustrated with a woodcut.

Waldung was professor of medicine at Altdorf from 1592.

OCLC, 14304468; Ceresoli, 553; Krivatsy, 12578.
$ 1,500.-



SWEET WINE PRODUCTION IN NORTH EAST ITALY

15. ZUCCHINI, Andrea (fl. end of 18™ cent.). Lettera sulla coltivazione del Piccolit... diretta al N.U. il signor bali
Marco Martelli patrizio fiorentino ciamberlano di sua maesta’ Pietro Leopoldo... N.pl., n.pr., n.d. (at the end: Paese, 9

April 1790).

8vo (218x151 mm); modern wrappers, marbled edges; pp. 15, (1 blank). A nice copy.
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LETTERA

SULLA COLTIVAZIONE
DEECL SR TNC G 00 LT L
DEL CANONICO
ANDREA ZUCCHINI
Diretta al N. U. il Signor
BALT MARCO MARTELLIL
PATRIZIO FIORENTINO
CIAMBERLANO DI ‘SUA. MA.ES’;.{'A'

PIETRO LEOPOLDO

Re b1 Bogmia ecc. Grad puca i Toscana.

VERY RARE ORIGINAL EDITION.
It is a letter addressed by the canon An-
drea Zucchini, on his way to Dalmatia, to
his Tuscan friend Marco Martelli. Zucchini
mentions the count Fabio Asquini of Udine
as the first grower and producer of Picolit, a
sweet wine produced in Friuli and very much
appreciated also today. Then he refers that
he was in Paese, not far from Feltre (Trevi-
so) in the area where prosecco is now pro-
duced, where his guest, the count Girolamo
Manfrin, had dedicated himself to the pro-
duction of Picolit in that territory. Zucchini
finally describes in detail the growing and
vinification techniques practiced by Manfrin
and invites Martelli to try the production of
Picolit in Tuscany. Zucchini, a Tuscan him-
self and a member of the Accademia dei
Georgofili, is the author of many treatises
on agricolture, including one on tobacco.

G. Molon, Ampelografia, Milan, 1906, p. 264;
Catalogo unico, IT\ICCU\VIAE\003763
and IT\ICCU\SBIL.\0406125.

$ 1,900.-
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