H3eecmmnvitt meyernam, monkuil uenumens UCKyccmea, onecmsi-
we obpasosarmnviil epagp Muxaur IOpvesun Bueaveopexuit
. F 1 001a0an 6OALUUM COCMOSHUEM U 3AHUMANL
.y a8 M - X : H'_ Sy _—— : 1 8bLCOK0E MOA0KHCEHUE NPU 0B0pe.
io" I;'Eﬂrl P — A ALl e " e, B e20 dome na Hmanvanckou yruye
3 vszfgLBER é . (S . J 15 T = . 4 | eae0mnesno HaKpuleanca NuluHbLIL
cMmon, a X03AUNA CONPosoANcIara
crasa ommennozo eypmana. Fzo,
Ha pedkocm 0esuKammo2o uenoee-
Ka, MO0 8b16eCMU U3 CeOS, MOABKO
0010 — 3mo dypras kyxua. Kpome
moeo, epag 6vL Heobviuaino pac-
cestn, 0 uem 6 obuLecmee XOOUAU MHO-
eovucrennwle anexdomot. Oonasncos
oM npuznacun K cebe na 0bed eeco dunao-
MaAMUMECKULL KOPNYC, Ho 3a0bit 00 IMoMm U
omnpasuacs 8 Aneauiickuil kayb. B nasnauenmnsiil wac x eeo
0COOHAKY 00Ha 3a OPy20U cmanu Nodse3NCams HapaHble Kape-
ML, U3 KOMOPBIX 8bIXOOUNU 6 3630aX U NEHMAX 8BLCOKONO-
. cmasaenHble 20Cmu, NPedeKyuLas usvickarrvie acmea. Kaxoso
el v S O A L 1 e ' ' orce ObLA0 UX YOUBAEHUE, K020Q WEEUUAP CKAZAN, UMO XOSAUHA
le i ; | nem doma. Tpagd ysnan o ceoeti ONAOUMHOCIIU MOABKO NOZOHO
A - ot [ s ¥, seuepom. Ympom emy npumaocs npurocums MHo20MUCAIEHHDLE
%J‘l 1 : ussunHenus... H onu, pasymeemcs, 6o npunamot — nodot-
' ] 6amv Ha 0bede y IM020 2YPMANG CIPEMUAUCS BCe.

The superbly educated Count Mikhail Yuryevich Viyelgorsky,

a prominent patron and discerning connoisseur of the arts,
possessed a large fortune and held a high position at counrt.

A sumptuous table was laid each day at his house on Italyan-
skaya Street and its owner was famed as an outstanding gour-
met. There was only one thing that could rouse the wrath of this
exceptionally tactful man — and that was bad food. Besides
everything else, the Count was exceptionally absent-minded,
which made him the subject of many popular anecdotes. Once
he invited the whole of the diplomatic corps to dine, but forgo
about it and went off to the English Club. At the appointed
hour smart carriage began driving up to his mansion one after
another and discharging distinguished guests adorned with
sashes and decorations who anticipated a feast for the palate.
They were greatly surprised when the doorkeeper informed them
that the master was not at home. The Count learnt of his faux
pas only late in the evening. The next morning he had to make
a whole series of apologies. They were, of course, accepted — after
all everyone wanted to eat at the great gastronome’s table.

CneBa. «06eq B benoBeXCKOM 0XOTHMYbEM [BOpLIE B KOHUe aBrycta 1894 roga».

C KapTuHbl Muxauna 3u4n u3 cepun «MpuaBopHas oxoTa AnekcaHapa Il B benosexckon nyue
20 aBrycta — 3 ceHTa6ps 1894 roga». 1895 rog.

Bbiwe. lpad Muxaun lOpbeB1Y BUeNbropckuin — mMeweHar, NoaT, KOMNO3UTop.

Ha ero kBapTupe ycTpanBanncb 3HaMeHUTble My3blKallbHble Beyepa, CocTosnach penetuums
nepBoro akta onepsbl MMuHKkK «MBaH CycaHuH».

MopTpeT pa6oTbl Tomaca PaiTa. [paBtopa nyHKTMpom. 1830-e rogbl.

Left. Dinner at the Belovezh Hunting Palace in Late August 1894. From a painting
by Mihaly Zichy from the series The Court Hunt of Alexander Ill in the Belovezh Forest
20 August—3 September 1894. 1895.

Above. Count Mikhail Yuryevich Viyelgorsky was an art patron, poet and composer. He held
celebrated musical soirees at his home and it was also where the first act of Glinka’s opera
A Life for the Tsar was rehearsed.

Portrait by Thomas Wright. Stipplepoint engraving. 1830s.
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Poccuiickue asopsize Besze u Beeraa ca-
BUJIUCh CBOMM FOCTEIIPUUMCTBOM. B Bennko-
CBETCKUX JioMax ctoi Ha 30-40 npubopos Ha-
KpBIBAIU €xKeHeBHO. Ha npoTskennn scero
XIX Beka COXpaHsICS OObIYall yromaTh 0boe-
JIOM 3HAKOMBIX M HE3HAKOMBIX TOCTeH — Ha-

cJleiie POCKOIIHBIX MPUEMOB €JIN3ABETHH-

CKOTO U €KaTePUHUHCKOIO BPEMEHU.
«CeMeliHBIEC Beuepa HaMMX Oap, jJaBae-

MbI€ 3AIIPOCTO, OTIMYAINCH TOPKECTBEHHO-

Russian nobles were noted for their hos-
pitality in all times and in all places. In high-
society homes the table would be laid for
30-40 people each day. The custom endured
throughout the nineteenth century of invit-
ing both acquaintances and visiting strangers
to dine — a legacy of the splendid parties of
Elizabeth’s and Catherine’s days.

“The family soirees that our grandees
held without any particular occasion were
marked by a festive grandeur,” the social his-
torian Mikhail Pyliayev wrote. “Count Alexei
Orlov gave weekly parties that were attend-
ed by the invited and uninvited alike. The
mighty host himself greeted his guests seat-
ed in the front drawing-room together with
a few distinguished figures, drinking tea
and other beverages. On such occasions din-
ner was served for 200 people after nine

CTBIO M BEJIMKOJIETIMEM, — OTMeYaJl OLITOIH-
caresnp Muxawi Ibuisies, — rpag A. I. Opros
€XKEHEJEIbHO JIaBajl Bedepa, Ha KOTOpbIE
ChE3KAINCH BCE 3BaHble M HeapaHble. Cam
MOI'y4UIi XO35IMH BCTpEYal TOCTEM, CHjsd B
nepeHeil roCTUHON BMECTE C HEKOTOPLIMU
MOYETHBIMH JINIIAMH, PAcIiiBasg Yail U apy-
Tie HAMUTKH. 3/IeCh BCE OBUTNA BECETIBI, TPOM-
KO CMESITICh U PACCKA3bIBAIN JIPYT JAPYTY
HOBOCTH. Ha Taknx Beuepax B IECATOM Hacy

B examepurunciue epemena Bepcans
Oaednen neped seauxonenuem nemepoype-
CK020 APUCTNOKPAMUUECK020 3ACTNONBSA.
Cocmasaenue npozpammut obeda cuuma-
N0Cb 0COOBLM UCKYCCMBOM. HACMOAULULL
«apmucmuveckuil» 06ed doadxncer 6vin
UMEMb C6010 KOMNOZUYUIO, CE010 CUM-
mempuio, ceoti «nyarm». Haxoosco

Y CMOAG € ACMBAMU, UENOBEK C YIMOHUEH-
HBILM GKYCOM UCTLBIMBLEAN ICMEMUME-
cKoe Hacraxtcoenue.

In Catherine II's time Versailles paled
before the splendour of an aristocratic
banquet in St Petersburg. Devising a pro-
gramme for a dinner was considered

a special art: a proper “aristocratic” meal
had to have its own composition, its own
symmetry, its own theme. When sitting
at the festive board, a person of refined
taste would experience an aesthetic
pleasuvre.

o’clock. One table would be set with a silver
service; another with Meissen porcelain; the
first table was served by elderly servants, all
grey-haired; the second was fussed over by
young waiters. They served arshin-long ster-
lets and pike-perch from the Count’s own
ponds; asparagus almost as thick as good
cudgel from his own gardens; veal as white
as snow, tenderly raised in the cradles of his
own farm. The peaches and pineapples were
also from his own hothouses; even the tasty
champagne-like berry wine was ‘home-
made’. The host hardly ever sat down at
table, but only looked after his guests.”

A feast in Russia had a sort of prelude in
the form of a table of hors d’oeuvres that
Nikolai Gogol wittily described as “inciting
food”. Foreigners were especially struck not
only by the overwhelming quantity of food

BennuKocBeTCKUi npuem. A society gathering. Early
OTKpbITKa Havana 20th-century postcard.
XX BeKa.

CTpacTHbIv NtobuTens nyte-
wectBuit Teodpunb foTbe
ob6bexan Bcto EBpony.
CBoe npebbiBaHWe B Poc-
CWM OH ornucan B ABYX KHK-
rax, ony6/IMKOBaHHbIX B
1860-x rogax.

PucyHok Kapna Lynbrxai-
ca, ony6/IMKOBaHHbIV B CO-
6paHnKn COYUHEHUI TOTbe
(ApespeH, 1925 rog).

The inveterate traveller
Théophile Gautier jour-
neyed all over Europe.
He described his sojourn
in Russia in two books
published in the 1860s.
Drawing by Karl
Schultheiss, published in
Gautier’s collected works
(Dresden, 1925).

«B roctuHom A. . Wepep».
Mnnioctpauma AnekcaHapa
Ancuta (AncuTtuca)

K pomaHy JlbBa Tonctoro
«BoiHa 1 mup».

In Anna Pavlovna Scherer’s
Drawing-Room. lllustration
by Alexander Apsit (Apsitis)
for Tolstoy’s novel War and
Peace.

HAKPBIBAJICS YKUH KyBEPTOB (CTOJOBBIX
npu6opos. — E. K.) Ha asectn. Ha oxHom
CTOJIC CTABWJICS CEPBHU3 CEPEOPSHBIN, Ha
JPyroM M3 cakcoHCKoro (apdopa; 3a rep-
BBIM CTOJIOM CJIY>KIJIA IIPUCIIYTa BCS CTApas,
B CEJHAX, 32 BTOPBIM CYCTIINCh MOJIOAbIC
ocpunuanTel. IlogaBamm apmHHBIE CTEPIIS-
JM, CYIAKU U3 COOCTBEHHBIX IIPY/OB; CIIAPKY
TOJIIUHOIO UyTh JIU HE B JOOPYIO AyOHHY 13
CBOUX OTOPOJIOB; TEIATUHY GEJIYIO, KAK CHET,
BBIXOJICHHYIO B JIIOJIbKAX Ha CBOEM K€ CKOT-
HoM aBope. Ilepcuku 1 aHaHACHI ObUIN TaK-
K€ M3 CBOUX OPAHKEpEH; Aae BKYCHOE
BUHO M3 STOJ[, BPOJE IAMIIAHCKOTO, OBLIO
JIOMAIITHETO IIPUTOTOBJICHUSI. XO35IMH IOYTU
HUKOTIJIA HE CAJWJICS 32 CTOJI, a TOJILKO 3200~
TUJICS O TOCTIX».

3acrosbe B Poccun nmeno csoeoGpastyio
HIPEJIIOJIUIO — 3aKyCOYHBIN CTOJI, OCTPOYMHO
HaspauHbIl Huxomaem Ioronem «mopcrpe-
Kaiomas cHeAb». MHOCTpaHIEeB 0COGEHHO
[OPAKATO HE TOJIBKO HECMETHOE KOJIHMYe-
CTBO SICTB M HAIIUTKOB, HO U TO, YTO 3aKyCKU
CepPBUPOBAIN B TOCTUHOM, IJie BOKPYT CTOJIA
OOBIKHOBEHHO CTOSUIO U JIAKOMILJIOCH BCE

: _ -
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obmecTso. Ppanrrysckoro nucarens Teopu-
a1 JoTbe TOXe YAUBIATO, UTO «IEpPEe TeM
KaK CECTh 32 CTOJI, TOCTH IOAXOJAT K KPYIJIO-
My CTOJIMKY, IJie PacCTaBJIEHBbI UKpa, (ruie
CeJIEJIKN IPSIHOTO IIOCOJA, AHYOYCHI, ChIp,
OJIUBBI, KPYKOUKH KOJIOACHI, raMOyprcxast
KOIIYEHAs TOBSAMHA U JIPYTUE 3aKyCKU, KOTO-
pbIe eaAT Ha Kycoukax xjeba, 9TOObI pasro-
penca ammeTtut. JlaHueH“ coBepmaeTcs
CTOSI I CONPOBOXKAACTCA BEPMYTOM, Maje-
po¥i, MAHIIMHICKOM BOJOH, KOHBAKOM U
TMMHHOU HACTOMKOU BPOJE aHMUCOBOU BOJ-
KM, HarlomMuHaiome# ,paku” Koncranruno-
IoJIs ¥ rpedeckux ocTposos. Heocropox-
HBIC VUIM CTECHUTEJIbHBIC IyTEIICCTBEHHUKI
HE YMEIOT IPOTHBHUTBHCS BEMXJINBO HACTOS-
HUSIM XO351€B M IPHUHUMAIOTCS IIPOOGOBATH
BC€, 4TO CTOUT Ha CTOJIE, 3a0bIBasl, 4YTO ITO
JINIIb HpOJIOF IIbEChbI, 1 B peBYJII)TaTe CBITbI-
MU CaIATCs 3a HacTOAIMU 06en». ITo okon-
JaHUU 3a1<yc1<1/1 Ka}K[[bIﬁ My}K‘II/IHa IIoACTaB-
JISITT CBOHM JIOKOTBH JlaMe, M BCS IIPOIECCH,
rapa 3a apoi, TOPKECTBEHHO IIECTBOBATA
B CTOJIOBYIO U CaJWJIACh 32 MHOTOYaCOBOE
006eICHHOE TIPIIECTBO.

and drink, but also by the fact that these
starters were served in the drawing-room,
where the whole company usually stood
around the table and helped themselves. The
French writer Théophile Gautier was also
surprised that “before sitting down to table,
the guests went up to a little round table that
was laid with caviar, soused herring,
anchovies, cheese, olives, round slices of

sausage, Hamburg smoked beef and other
hors d’oeuvres that they eat on slices of bread
in order to stimulate the appetite. ‘Lun-
cheon’ is taken standing up and accompa-
nied by vermouth, Madeira, Danzig water,
brandy and a caraway liqueur resembling
anisette that is like the raki of Constantinople
and the Greek islands. Incautious or diffi-
dent travellers are unable to resist the polite
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CBETCKOE 3aCTOJbE CTPOrO NOAUMHSIOCH
3aKOHAM MOJIbI, OHA PacIpOCTPaHAIACh Ha
CEPBHUPOBKY, MEHIO U CIIOCO0 IOJaYH OO,
Ha IpUIIAIIEHUs K 06ejxy, MaHepy IoBeje-
HUS 32 CTOJIOM U Ha yOPAHCTBO CTOJIOBOIA.
Onucanus APHUCTOKPATHYICCKUX CTOJIOBBIX
IIOPOI MPEBOCXOJUIH caMoe 60oraroe Booo-
paskeHue.

VY rpaca Ipuropusa Kymenesa mapagaas
CTOJIOBAsI TPEACTABIAIA COOGOH Gemompa-
MOPHBII 3JI, T/Ie Ha ITOJIKAX, OOUTHIX TOIy-
ObIM 6apXaTOM, CTOSIH PycCKas cepedpsaHas

CneBa. bonbluas ctonosas
B AHWYKOBOM JBOpLLE.
dotorpadusa

K. K. WTakenbbepra.
1880—1890-€ roabl.

Left. The Large Dining-
Room in the Anichkov
Palace.

Photograph by K.K. Stakel-
berg. 1880s—90s.

exhortations of their hosts and venture to try
everything set out on the table, forgetting
that this is only the prologue to the play, and
as a result sit down for the meal proper
already full.” At the end of the appetizers,
each gentleman offered his arm to a lady and
the whole company processed, one pair after
another, to the dining-room and sat down to
a feast lasting several hours.

Society dining followed the dictates of
fashion that laid down the way the table was
laid, the menu and the way the dishes were
served, invitations to dine, behaviour at
table and the decoration of dining-rooms.
Descriptions of aristocratic dining-rooms at
times exceeded the wildest imaginings.

The grandest parties and banquets were
given during the winter season, between the
New Year and Lent. In this cold part of the
year the St Petersburg aristocracy showed
off with hothouse greens and fruit. In accor-

1 30JI0Tas IOCyAa U JParoIieHHBIA CaKCOH-
CKUIi 1 ceBpckuii papdop.

Mapus Kamenckas, noub rpaga Pegopa
Toncroro, Tak onucana nocemenue Huxoora-
em I npuema y kusaseii IOcynosbix: «Knaru-
Ha 3uHanaa MiBaHOBHA B354 TIOJ| PYKY TOCY-
Japsi U IIOBeJa K OJHON 13 GOKOBBIX 3€p-
KQIbHBIX CTEH, Iie He ObUIO HIKAKOH BEPU;
HO 3€epKajIo BAPYT MOEXalo, UCYE3JIO B CTe-
HE, ¥ 32 HUM OTKPBLTACH IIBETOYHAS ajlIes,
KOTOpas Joxoau1a 1o cronosoii. Ilox sByku
MOJILCKOTO TOCTH TIO 3TOH ayliee IPOILIN

dance with fashion, “it is not considered
seemly nowadays to invite anyone to dine
without oysters, pheasants, oranges, cham-
pagne and burgundy.”

In the second half of the eighteenth cen-
tury, simple Russian victuals gave way to
elaborate, “many-layered” European foods,
particularly French ones. The sumptuous

B XIX Beke nevyaTanucb
MHOMOYUCNEHHbIE NOCO-
6usl, cogepallme peKo-
MeHJaLuuu no yépaHCTBY
cTonoBbIX. K npumepy,
n3aaHHasa B 1842 rogy
«QHLMKIONEANS PYCCKOro
rOPOACKOO U CENbCKOro
X035IMHa-apxXMTEKTOPa, ca-
[oBOAa, 3emMnemepa, me-
6enbliMKa U MallnHUCTa»
yTBEPXKAANa, YTo «<Mebu-
pPOBKa BENNKONEMHOW CTO-
I0BOM [10/13XHa COCTOSATb M3
60/bLIOro pa3aBUKHOIO
cTona, OAHOrO UMY ABYX
3epKan 1 MaCcCUBHbIX
CTyNbeB, 06CTaBAEHHbIX
B/OJIb CTEH BOKPYr BCeW
KOMHaTbl. B cTonoBow He
[OMKHO BbITb HU Kpecern,
HW ANBaHOB».

Huxe. Ctonosas B JluBa-
avnckom asopue. C KapTu-
Hbl Nlynmxun (Nliogsura)
Mpemauuun. 1872 roa.

In the nineteenth century
many “how-to” books were
published on decorating
dining-rooms. The 1842
Encyclopaedia of the
Russian Urban and Rural
Home-Owner — Architect,
Gardener, Surveyor, Furni-
ture-Maker and Engineer,
for example, insisted that
“the furniture for a magnif-
icent dining-room should
consist of a large extend-
ing table, one or two mir-
rors and massive chairs
placed along the walls of
the entire room. A dining-
room should not contain
armchairs or sofas.”
Below. The dining-room

in the Livadia Palace
(Crimea). From a painting
by Luigi Premazzi. 1872.

MHTepbep Bonblion ctonoson
nanatbl BO ABoOpLEe 3nHanapl

B CTOJIOBYIO M YCEIHCH 3a YkUH. CKBO3b CTOJ
pocaH Iiesble ITOMEPaHIIEBBIE JIEPEBbS B
IIOJIHOM IIBeTe. Boab Bcero crosa jexano
3epKaIbHOE IEJIbHOE, OIPABJICHHOE B 30J10-
TO ILIATO U TOXE OOXBATHIBAJIO CTBOJIBI JIEpe-
BbEB. A IIPO Y)KUH raCTPOHOMBI TOBOPIUIU,
4TO B HEM TOJDBKO IITUYLETO MOJIOKA HENO-
cTaBajo». KcTecTBeHHO, YTO TakKUM UH-
TepbepaM COOTBETCTBOBAJIN U TACTPOHOMHU-
YeCcKUe U3bICKU.

Camble TIBIMIHBIE IPUEMBI U 3BaHBbIE 00e-
JIBI ABIA BO BPEMSI 3MMHETO CE30HA, OT
Hosoro roga mo Besnukoro mocra. B ato
XOJIOJHOE BpeMsl IeTepOyprckas 3HATh
MIETOJIsIa TEIJIMYHOU 3€JCHBIO U OpaH-
JKepefHbIMU IIofaMu. B coorBercTBUU
C MOJIOHl, «HBIHYE HEJIb3sl HUKOMY OJaro-
IIPUCTOMHO I03BaTh Ha 00e] 6e3 yCTpHIL,

n denukca HOcynosbix.
MockBa. doTorpadpus
1892—1893 rogos.

The interior of the large
Dining Chamber in the palace
of Zinaida and Felix Yusopov.
Moscow. 1892—93 photo-
graph.

Cnpa.a. NpoeKT cTona u cep-
BM3a. 061N BUA U NnaH pac-
CTaHOBKM nNpunbopoB. 1873 roa.
ABTOp npoeKta «Ctona un Cep-
Bu3a ana Ero MmnepaTtopcKkoro
BbicoyecTtBa locyaapsa Hacnen-
HUKa LlecapeBnya AnexkcaHapa
AneKcaHapoBuYa» — apxuTeK-
Top nnonut MoxureTTu.

Right. Design for a table and
service. General view and plan
of the laid table. 1873.

This design was made for
Tsesarevich Alexander Alexan-
drovich, the future Alexander
111, by the architect Ippolito
Monighetti.

Buickasvieanus mruozux eacmponomos nepedko npespauiaiucy

6 M02080pKU, KOMOPbLE XO0UAU U3 20cmUnOU 6 2ocmunyr0. Hanpu-
mep, xkuasey Huxuma Beesonodosun Beesonoacckuil eosopuan, wmo
«NOPAOOUNBLIL Uen08EK, Mpexce 8ce20, 00ANHCEH NOIADOMUMBC O CBOEM
cmone. Xopouas Kyxusa ecmv ColmHblil KOPM UUCTOTL COBECTIU» .

The pronouncements of gourmets quite often turned into sayings
that would “do the rounds” of the capital’s drawingrooms.
Prince Nikita Vsevolodovich Vsevolzhsky, for example, said that

“a decent person should concern himself above all about his table.

A good Fkitchen is the filling food of a clear conscience.”

meals of that time consisted of an incredible
number of courses and dishes, and none of
the diners was able to even try everything
that was served.

In Russia for a long time two different
ways of serving meals existed: French and
Russian. Under the French system a meal
consisted of four courses, and the dishes
belonging to each course were placed on

the table simultaneously. The first course
consisted of soups, hot and cold appetizers
and hot dishes. The second course com-
prised two contrary dishes: a roast and
game; meat was cooked in large joints, birds
whole. The third course included salads and
vegetable dishes, the fourth desserts, cheese
and fruit. After each course the tables were
completely re-laid with fresh tablecloths,
napkins, china, cutlery, flowers and table
ornaments. But under such a system the din-
ers did not always see what was placed on the
opposite end of the table. Quite often a rich
soup would cool and become covered with a
layer of grease, despite the fact that soups
were served in special porcelain soup-bowls
with a hollow base and hollow lid into which
boiling water was poured to keep them hot
for longer. Since up to twenty different
potages might be on the table, some at least
would go cold. The dramatist Denis Fon-
visin wrote in 1777 that “French cuisine is
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(basanos, aneILCMHOB, MAMITAHCKOTO U Oyp-
TOHCKOTO».

Bo Bropoit mososune XVIII Beka mpo-
CTbIE€ PYCCKHE ACTBA YCTYIUIA MECTO CIOXK-
HBIM «MHOTOCJOHHBIM» €BPONEUCKUM, B
nepsyio odepeab — (panIysckum. Pockonr
HbIe 06€IbI TOTO BPEMEHU COCTOSIIN U3 He-
BEPOATHOTO KOJIMYECTBA IepPeMeH U 6oz,
U HUKTO U3 IPUCYTCTBYIOIIUX HE MOTI JayKe
HOMPO6GOBATEH BCETO, YTO IMOAABAIOCE.

B Poccun poaroe BpeMs CymecTBOBalId
JBE CHCTEMBI CEPBUPOBKH CTOJA: (PpaHITy3-
ckas u pycckas. Ilo dpanmysckoil cucreme
06€J COCTOST U3 YEThIPEX IIEPEMEH, U OJIIO-
Jld KayKJJOM IIepeMEeHbl BBICTABJIAINChL Ha
cTos ofHOBpeMeHHo. Ilepsylo nepemeny co-
CTABJIAJIH CYIIbI, XOJOAHBIE 1 TOPSUIHE 3AKyC-
K1 U1 ropaune 6mojaa. Bropasa mepemena

CnpaBa. CToNoBbIN cepBU3
13 N030/104EHHOr0 cepe-
6pa (Bepmenb) paboTbl
MU3BECTHeNLWero dpaHLys-
cKoro toBennpa MapTuHa-
[Mihoma BbeHHe. 3ToT cep-
BW3 Gblfl CO34aH No 3aKasy
Hanoneona I.

Right. A silver-gilt (vermeil)
table service made by the
outstanding French silver-
smith Martin-Guillaume
Biennais. This particular
service was commissioned
by Napoleon.

JTaken ¢ cynHuuen.

M3 cepumn dapdopoBbIx
OUTYPOK «ToprosLibl

1 peMeCNeHHUKW». 3aBOj
lfapaHepa. 1820-e roabl.

Servant with a Soup
Tureen. From the Traders
and Craftsmen series of
porcelain figurines pro-
duced in Russian by the
Gardner factory in the
1820s.

very good... but the way of serving is very
bad. When I take lunch as a guest (because I
never take dinner) I am usually obliged to
go hungry. Often dishes that I do not wish to
eat stand near me, while I cannot ask for
those from the other end, because I am
blind and do not see what to ask for.”
Under the Russian system there were no
such problems, as the dishes were not set

BKJIIOYATAa B €€Os JBA IPOTHBOIOJOKHBIX
6JI01a: JKapKoe M JU4b; MsCO, 3a’KapeH-
HOE GOJIBITIMU KYCKAaMH U IITHUIA IICJIHKOM.
B Tperpio mepemeHy BXOJUIH CAJaThl U
OBOIIHBIE GJII0/[A, ¥ YETBEPTASI — JIECEPT, ChIP
u ¢pykTol. ITocre kaxa0il nepeMeHsl HOJI-
HOCTBIO MEHSUIACh BCSI CEPBUPOBKA: CKaTep-
TH, caleTKH, IOCYAa, CTOJIOBbIE TPUOOPDI,
IBETHI X YKpameHus ctota. OpHaKo mpu Ta-
KO nozaue 6J110 obegaolme He BCerna BU-
JIeJU, 9TO CTOSUIO HA MPOTHBOIIOIOXKHOM
koHIle ctosta. Hepenko kakoi-HUOYIb HaBa-
pHCTbIﬁ CyH MOTI' OCTBITH U HO,Z[CpHyTbCH
JKUPHOU IICHKOM, HECMOTPSI Ha TO YTO
Cynbl MOAABAIN B CIEIUATIBHBIX (apdo-
POBBIX CYITHUIIAX C ABOMHBIM JHOM U JIBOM-
HOI KPBIMIKOW, KyAad HATMBAICS KHIISTOK,
KOTOPBII €Ile HEKOTOPOE BPEMsI COXPAHSLI

out in advance, but delivered to the table
straight from the kitchen, already portioned
and served round to the guests: when the
fish was finished with, the roast was brought
out. In some households the next course
would be carried from the kitchen about fif-
teen minutes ahead of time on a silver dish
with a silver lid and placed over a steam
warmer to await its time to be served. Grad-
ually the Russian system supplanted the
French one, not only in this country, but
across Europe.

The way the table was laid demonstrated
a family’s wealth and could be very varied.
The table was always covered with a starched
white tablecloth, while napkins, usually with
the host’s monogram, gradually came into
fashion.

Porcelain or silver services were used for
hot dishes, crystal glass for desserts. Silvery

0O6eaeHHbI cTon Ans 6ax-
KeTa B 4ecTb Npa3AHOBaHuUs
21-ro aHa poxkaeHus Kpu-
ctnana VI, kopons JaHuu n
Hoperun. Ha pucyHke nso-
6paxeHa cxema pacnosno-
¥eHus cepebpa BO BpeEMS
nepBow nogayv 6.

KoneHrareH. 29 sHBaps
1770 ropa.

The dining-table for the
banquet to mark the 21st
birthday of King Christian

VII of Denmark and Norway.

The drawing shows the
arrangement of the silver
for the first course of the
meal.

Copenhagen. 29 January
1770.

rerw1o. [TockobKy Ha CTOJIE OKA3bIBATIOCH [0
JBEHAALATH Pa3IMIHbIX CYIIOB, XOTb OJMH
u3 Hux octbiBaL. Jpamarypr Jennc ®ousu-
3uH B 1777 roxy mucai, 4ro «1moBapHs gppan-
I[y3CKasg OY€Hb XOPOIIa... HO YC/Iyra 3a CTO-
JIOM O4Y€eHb aypHa. fl, korna B roctax obeao
(160 HHKOIZA HE Y)KHHAIO), IPUHYXICH
OOBIKHOBEHHO BCTaBaThb rosIofHbIN. YacTo
II0JJIE MEHSI CTOUT TAKOE KyIIaHbe, KOTOPO-
ro €CTb HE XOuYy, a IIOIPOCUTb C APYroro
Kpasi He MOTY, IIOTOMY YTO CJIEII U YEro IIpo-
CHUTb — HE BIXKY».

B pycckoii cucteme He 6BLIO TOZOOHBIX
Tpo6JIeM, TTOCKOJIBKY OJII0/[a HE CTaBIJIN 3a-
paHee, a BBIHOCHUJIM K CTOJIY IPSIMO U3 KyXHU
y)Ke Paspe3aHHbIMU U OOHOCHUIA UMH FOCTEH:
3aKOHYEHO C PLIOOM — Ha CTOJIE MOSABIAETCS
JKapkoe. B HEKOTOPBIX JOMax OYepesHyIo
nepeMeHy IPUHOCHIM M3 KyXHU MUHYT 3a
IATHAATL Ha cepeGpsaHOM Giiioje ¢ cepe-
OpSIHOH KPBIMIKOM M CTABWIM Ha ITAPOBYIO
I'PEIKy B OXHJIAHUM MOMEHTA IIOJAadd Ha
croi1. ITocreneHHO pycckas cucTeMa BbITEC-
HITa paHLy3CcKylo He ToJbko B Poccun,
Ho u B EBpore.

CnpaBa. ®apdopoBas MUCKa C KPbILIKOM,
yKpalleHHasa GUrypKowm nyTro (Kpbliatoro
Manbyuka). 1790-e rogbl.

Huxe. ByTbinoyHas (cieBa) 1 ploMoyHas ne-
peaayv ¢ n3o6parKEHUEM ranaHTHbIX CLEH.
dapdop ¢ HaarnaszypHom POCMMUCHIO U
3on04eHnem. 1780-e rogbl.

Right. Porcelain bowl with a
lid decorated with a putto
(a winged cherubic infant).
1790s.

Below. Bottle (left) and
glass holders decorated
with féte galante
scenes. Porcelain with
overglaze painting
and gilding. 1780s.
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CepBHUpPOBKa CTOJIA IEMOHCTPHpOBaa 60-
raTCTBO CEMbU M MOIJIA ObITH CAMOI pa3HO-
obpazHoii. CTos Bcerza MOKPBLIBAIN Oen0i
KPaxMaJIbHOM CKaTE€pPTBIO, IIOCTEIIEHHO B
MOZ[y BOIIIA praHIeHHbIC MINTHEM CaJI(peT‘
KH, OOBIYHO C MOHOFpaMMaMI/I XO3dHa.

Jlna ropsunx 6TI04 MCIOIB30BAIN (hap-
(opoBble MMM cepebpsAHbIE CEPBU3BI, IS
neceproB — xpycranbHbie. CepeGpsiHbIe

CneBa. [MpuGop ana cneuui.
dapoop. 1780-e roabl.

Left. Cruet. Porcelain.
1780s.

Huxe. MapaaHasa ctonoBas
B ApXaHreNbCKOM, 3HaMeHMU-
TOoM ycaab6e, Bnagenbuamm
KoTopoMu 6binn OaoeBcKue,
TonuLbIHbI U Apyrue pyccKue
BE/IbMOXMU.

Below. The state dining-room
at Arkhangelskoye, the cele-
brated country estate that
was owned by the Odoyev-
skys, the Golitsyns and other
great Russian families.

Coanacro cmonosomy amuxemy, Gymuaru, PromKu, 60KaLsl nodasaiu na
cmosn 6 cneyuansroll papgdoposoii nocye — promourotl u OymuiiowHol ne-
pedaax, komopwie 6x00uru 6 cocmas bosvuux napaonvix cepeusos. Ilepe-
davu 3aparee 8bICMABAANU Ha CMOAAX-OYPemax 6 nupuiecmsentom 3ae.

Etiquette required that bottles, glasses and wineglasses be brought

to the table in special porcelain holders that were included in grand table
services. The holders would be placed ready beforehand on sideboards

in the banquet hall.
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npu6opsl B XVIII Beke SABIATHCH IpeaMe-
TOM POCKOIIH, B HEGOTIaTBIX JBOPIHCKUX JIO-
Max Jaxe B Hadale XIX Beka HepeJIko de-
PEHKHN JIOKEK, BIJIOK 1 HOXKEH ObIBaIU Jiepe-
BAHHBIMU. B apucTrokpaTnueckux ceMmbax
BCET/IA TTOTb30BATNCH CEPEOPSIHBIMU IPH6O-
pamu. ITo mmpore HATYpLl U MEAPOCTU

cutlery was a luxury item in the eighteenth
century; even in the early nineteenth in less
wealthy noble houses the handles of knives,
forks and spoon might be wooden. In aris-
tocratic families silver cutlery was always
used. Prince Alexander Lvovich Naryshkin
was a man of unparalleled generosity: it was
said that after every dinner party he pre-
sented each guest with a complete place set-
ting — a sliver knife, fork and spoon, plus
porcelain plates. The St Petersburg journal-
ist and publisher Faddei Bulgarin wrote:
“Opinions differ on the decoration of the
table. I prefer silver by day and crystal in the
evening by candlelight. There should always
be flowers — it’s an old fashion, but one that
should certainly be observed and main-
tained by all means. Crystal, flowers and gilt
in the evening; crystal, silver and flowers in
the day, and porcelain at any time should be
the attributes of a good table.”

Desserts were served with particular
sophistication, and they were themselves
quite often works of the confectioner’s art.
In the mansion on the English Embank-
ment belonging to Countess Zinaida Ivanov-
na Laval, ice-cream was served in dishes of

A set of silver tableware
comprising 50 different
items in the Neo-Classical
style. Made by the Moscow
firm of C.E. and W.A. Bolin.
1908—17.

KomnneKT cepebpsiHbix
CTO/0BbIX MPU6G0OPOB,
BKAOYatowmn 50 pasnuny-
HbIX NPEAMETOB, Bbl-
NMONHEHHbIX B CTU/1E HEO-
Knaccuumama. MpoayKuus
dupmbl K. 3. 1 B. A. bo-
NMHOB. MoCKBa.
1908—1917 roabl.

ety 1)

L) N

ice; they seemed to be made of
cast glass in strikingly attractive shapes.
A very popular early nineteenth-century
dessert went by the name “Vesuvius on Mont
Blanc” — white vanilla ice-cream with a blue
flame burning on top. Another culinary
masterpiece took the form of a temple with
columns and a dome made of gold paper.
Tea and dessert spoons hung in gold rings
around it. Inside, the temple was filled with
blocks of different-coloured ice-cream:
pistachio, lemon and strawberry, while
picturesque ruins made of the same blocks
lay outside it.

dagpeit bynrapuH.
Nutorpadus Bacunusa
Tumma. 1853 roa.

Faddei Bulgarin.
Lithograph by Vasily
(Georg) Timm. 1853.

kHA310 Asexkcangpy JIbosuuy Happimkuny
He ObIIO PaBHBIX, PACCKA3BIBAIN, YTO IIOCIE
CBOUX 3BaHBIX 00€NOB KaXKJOMy TOCTIO OH
JIApUJI TIOJIHBINA IIPUGOP CO CTOJIA — ceped-
PAHBINA HOX, BUJIKY, JIOKKY U (papdopoBbie
tapenku. IleTepOyprckuii XypHAIUCT U
nagarens Pagneir byrrapun mucar: «Ha-
cJyeT yOpaHCTBA CTOJNA MHECHMS PA3TUIHBIL.
A npennounTato cepedbpo AHEM, a XPYCTATb
BEUEPOM IIPU cBedax. L[BEThI JOKHBI OBITH
BO BCAKOE BPEMs — 3TO CTapas MOJA, HO €€
JIOJDKHO HEIPEMEHHO YJepsKaThb M IOJEp-
JKaTh BCEMU CPEJACTBAMU. XPYCTalb, I[BETHI
U II030JI0T2 BEYEPOM, XPYCTalIb, CEPEOPO U
UBeThl JHeM, a ¢dapdop BO BCAKOE BpeMms
JOJDKHBI OBITH ITPUHAJJIEKHOCTBIO XOpOIIe-
TO CTOJA>.

Heo6bhIKHOBEHHO U3BICKAHHO CEPBUPOBA-
JIN JIeCEPThI, KOTOPbIE CaMM IO cebe JacTo

Iapaonas cepsuposounas nocyoa evieasdesa noduac 00801
HO MACCUBHO, NOCKOAKY UMEAA 080TiH0E OHO U 0BOUHDBLE
KPBUUKU, 68 KOMOPbLe HALUBANU KUNIMOK, UIMOoObL

He 0CMbLBAL CYN, UAU 3AKAAOBLEANU A0, UMODBL He NOOMAau-
8anU 3a/UBHbLE, DecepmblL U MOpodceHOe.

Gala tableware sometimes looked quite bulky as it had double
bottoms and hollow lids that were filled with boiling water so
as to keep the soup hot or with ice to keep meat or fish in aspic,
deserts and ice-cream cold.

Huxke. CTonoBbIv Npuéop.
N3 COKPOBHULLHMLbI
LapcKow ceMbk Poma-
HOBbIX.

Below. Dining set from the
treasury of the Romanov
family.

«f06unenHbIn obeay.

C KapTuHbl Unbu PenunHa.
1893 roa.

An Anniversary Dinner.
From a painting by llya
Repin. 1893.

In 1755 the Sankt-Peterburgskiye vedomosti
reported on a reception given by Count Shu-
valov in honour of the British ambassador:
“at the end of the meal the distinguished
guests withdrew to the upper grotto near
the hall, where a newly-invented dessert was

OLUIN IPOU3BEACHUAMI KOHIUTEPCKOTO UC-
KyccTBa. B jlomMe Ha AHDIMIICKOI Habepexk-
HOH, NpUHAJIeKaBeM rpacdune 3uHaujge
HBanosue JlaBajb, MOPOKEHOE ITOJABATOCH
B Ba3axX M30 JIbJIA; OHU KA3AJINCh C/lE€TaHHbI-
MU U3 JTUTOTO CTEKJA U ObUIN YAMBUTEILHO
KpacuBoii ¢opmbl. OdYeHb MONYISAPHBIM B
Havase XIX Beka 6b11 Aecept «BesyBmii Ha
Monb6maHe» — 6eoe BaHUIBHOE MOPOXKe-
HOE, CBEPXY MIbLIAIONIEE CHHUM IUIAMEHEM.
Jlpyroii KyJIMHapHLII IEAEBP — IMOCTPOEH-
HBIH 13 30JI0TOH OyMaru Xpam ¢ KOJJOHHAMU
U KyIOJIOM, BOKPYI KOTOPOTO B 30JIOTbIX
KOJIbIIAX BUCEJIM YaHHbIE U JIECEPTHBIE JIOK-
Ku. BHyTpeHHOCTh Xpama 3anoaHAIaCh
IJINTKAMU PA3HOIBETHOTO MOPOXKEHOTO:
(pucTamkoBOro, JUMOHHOTO, 3EMJISHUYHO-
rO, @ BOKPYT U3 TAKUX K€ TUINTOK ObLIN CO3-
JIAHbBI JKUBOIIMCHBIC PA3BaJINHbBI U PYUHBI.
Tpagurun meTepOyprckux AecepToB Ha-
YaIH CKJIAAbIBATLCA B IIEPUOJ, ’KEHCKUX Iap-
CTBUIA. B Te Bpemena 6butu pacrmpocTpaHe-
HBI TaK Ha3bIBAEMBbIC «KOH(EKTHBIE CTOJIBI»,
X U HasbIBAIN gecepramu. OnnH U3 mep-
BBIX JIECEPTOB IPEJCTABJIAT COOOI «caxapa
KPaIIE€HOTr'O KPENOCTh C JABEHA/IATHIO GOJIb-
HIUMUA U HECKOJbKUMU MaJbIMU IyHIKAMU,
rnocpeau KoTopbix crosl Poccuiicknii Mm-
neparopckuit ¢uar». B 1755 roay «Cankr-
Ilerepbyprckue BeJOMOCTH»  OCBEIATU
IIpUeM, KOTOPBIH ObLI JaH B 9ECTh aHIIHH-
cxoro pesugenra rpacdom Ilerpom Hpano-
BrueM IIlyBasoBbIM: «...B OKOHYAHUM CTOJIA
3HATHBIC TOCTH TIONIIM B BEPXHUH, TOJIE

placed in the middle of a round table: a
great mountain made up of all kinds of ores,
minerals and petrified curiosities, exactly
copying the mineral collection of His Excel-
lency the Count. On top of the mountain,
which was embellished with allegorical
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3aJ1a, IPOT, T/I€ B CEPE/IMHE HA KPYIJIOM CTOJIE
IOCTaBJIEH OBLI JIECEPT HOBOI MHBEHIIMM.
Besmkas ropa u3 BCAKUX PyA, MUHEPAJIOB,
OKaMEHEJIbIX Kypbe30B, TOYHO KOIUPYIO-
IMUX MHHEPAJIOTHYECKYIO KOJLIEKIHIO €ro
Bricokorpagckoro Cusarenscrsa. Hasepxy
ropbl yKpamleHus alJIeropu4ecKUMU CTa-
TysIMH, BUJIHA pyﬂOKOHHaH amMa C FOpHI)IMI/I
JIOJbMU, YHPAKHAIOUUMUCA B TOPHOWU
pabore. Ha xgpyroii ctopoHe Tekaa ¢ TOpb
BeJIMKAsL PeKa, BIAJAIOIAS B IPUMOPCKYIO
raBaHb, I7Ie HECKOJIBKO CYOB CO BCEM TaKe-
JIa’KeM M NUTIONKAMU BBIXOAWIA HAa KUTO-
ByIo JioBmo. Ha peke BeimkosenHeni MocT
K TOPHOMY 3aMKy, Ha Gepery mapyc ¢ rops-
UM OTHEM» — BCE 3TH uyjgeca ObLIM CO3-
JlaHBI M3 CJIQJIOCTEH: caxapa, KapameJH,
IIOKOJIQJIa, Pa3/INYHbIX BUH U BOAOK. Takue
IbIIIHBIC CJIOJKHDBIC AECCPThI CO3JaBa/I HE
K KOK/IOMy 00€Jly, a IO OCOOBIM CIydasM —
IO IIOBOJAY OOJIBLIOrO IIPHUEMA, TOPKECTBA
U IIPAa3JHECTBA B MMIIEPATOPCKON pe3u-
JE€HITH.

IMpazaHUYHOE 3aCTObE OT GYAHUIHOTO
OTINYAJIOCH KOJIMYECTBOM IrOCTE U onpese-
JIEHHBIMH 1€ PEMOHHAMM, CBA3AHHBIMHU C Xa-
pakrepom Topxkectsa. Hampumep, posxze-
CTBEHCKOE 3aCTOJIb€ HAYMHAIOCH II0CJIE T10-
JIYHOYH, C IOSBJIEHUEM IIEPBOIl 3BE3JIbI.
OGBIKHOBEHHO CTOJI ObIBAJI JJOBOJIBHO CKPOM-
HbIM W HCKHUPHDBIM, IIECKJIN CaMbIC pa3H006-
pasHbIe IMMPOTU, MEHIO BKIIOYAIO B Cebs
BCEBO3MOJKHBIE OJII0Ia U3 PHIOLI — KaPEHOIA,
IIAPOBOI, COJICHOH, KOITYEHOM!, BAICHOI.

BaHKeTHbIN cTOs, BOCCO3-
NlaHHbIM MO 3CKM3aM
3HAaMEHWUTOro apxuTeKTopa
Pactpennu B Llapckom
Cene k 300-netvio Benu-
KOro 3044ero. birth.

A banquet table at
Tsarskoye Selo recreated
from sketches by Rastrelli
for the 300th anniversary
of the great architect’'s

statues, one could see a pit with miners
engaged in their work. On the other side a
great river flowed from the mountain,
falling into a maritime harbour, where sev-
eral fully-rigged ships and boats were setting
oft to hunt whales. The river was spanned by
a splendid bridge leading to a mountain cas-
tle. On the shore was a sail with a burning
light.” All these wonders were made of con-
fectionery — sugar, caramel, chocolate and
various wines and vodkas. Such elaborate,

HecMmoTps Ha To uTo IleTepbypr B cBOUX
MOJIHBIX IIPUCTPACTUAX OPUEHTUPOBAJICS Ha
€BPOMNENCKYI0 MOJy, POXKIECTBEHCKOE 3a-
CTOJIbE COCTABJIANO UCKMoueHue: B EBpone
B TOT BEYEp CTOJ YKPAIIAIM KPACHBIMH U
30JI0TBIMU TIPEMETAMH, OOSI3aTEIbHO CTa-
BUIH 3ejeHb, B CeBepHOIT cToaure yopas-
CTBO CTOJIA CTAPAINCH BBIEPKATh B CHHE-
cepebpsaHO-6€0if TamMMe: 6eTOCHEXKHBbIE
CEpBU3BI C CUHEH POCHINCHIO U CTOJIOBOE Ce-
pe6po. ATo, Kak MPaBUIO, OBIT TOPKECTBEH-
HBIN, TUXUH U CIIOKOMHBIH Y>KHUH. 3aTO HOBO-
TO/IHUI IPA3HUK OBIBAJ ITYMHBIM, BECEILIM
U JIOJTUM, 2 CTOJI — KUPHBIM U IIPEUMYIIe-
CTBEHHO MACHBIM. B MeHIO HenmpeMeHHO
BKJIIOYATHMCh TOPOCEHOK, NTUIIA, AUYb, IIPU-
TOTOBJIEHHBIE II0 CAMBIM PA3HOOOPA3HBIM
penentaMm. B mavane XIX Bexa HEOOBIKHO-
BEHHO ITONYJISPHBIM ObLTO COETUHEHUE B OI-
HOM OJTI0/Ie¢ MHOKECTBA Pa3TIMIHbBIX KOMITO-
HeHTOB. Hampuwmep, Bomesn B Moy racTpo-
HOMUYECKMH ImejeBp roti a 'impératrice.
Penent Boirisgen Tax: «Bo3bmu srydntyio ms-
CHCTYIO OJIUBKY, BLIHb M3 HE€ KOCTOUKY U Ha
MECTO €€ MOJIOXKHM TyJa KyCOUYeK aHdoyca.
3aTeM HaUMHU OJIMBKAMU KaBOPOHKA, KOTO-
poro, 1o Ha/yIeKaleM IPUroTOBJIEHNH, 3a-
KIIOYd B KUpHYyIO nepenenky. Ilepenenxy
JOJKHO 3aKJII0YUTD B KYPOIIATKY, KYpOIIaTKY
B ¢a3aHa, (asaHa B KaIIyHA W, HAKOHEI], i
KarlyHa B nopocenka. ITopocenok, cxa-
PEHHBIA 1O PYMAHKM Ha BepTese, JAET
6J110/10, KOTOpOE dYepe3 CMENIEHHE BCEX
MIPUIIACOB IO BKYCY M 3aIlaxy He UMeeT cebe

B navane XVIII sexa dna senuroceemcxozo npuema cmoast
6 Napadrotl CMososol HeAws3s bvito paccmasums 6 npo-
usgoasHoM nopadxe. Komnosuyus paccmanosku cmonos
00124CHA OBIAG AUOO USYMALM CE0CUL 3AMBILCAOEAMOCBIO,
AUBO HANOMUHAM USEECMHBLIL CUMBOA — AUPY, KOPOH)
uAU 08y21a6020 opaa.

In the early eighteenth century tables for a society meal could
not be placed in just any way. The arrangement of the tables
was supposed either to impress the diners with its elaborate
inventiveness or to resemble a_familiar symbol — a lyre,
crown or double-headed eagle.

sumptuous desserts were made not for every
meal, but on special occasions — for a large
party, celebrations or festivities at the impe-
rial residence.

Festive meals differed from everyday ones
in the number of guests and certain cere-
monies that depended on the nature of the
event. Christmas dinner, for example,
began after midnight, with the appearance
of the first star. Usually the food was fairly
modest and not fatty; a great variety of pies

Mwuxawun MNbinsieB AeTanbHO ONMcan TOPKECTBEHHbIE Tpanesbl, COCTOSBLIME U3
yeTblpex noaad. MprvBeaem Noapo6HOE MX coaeprKaHue: «1) XONoAHbIE;

2) ropsyre unu noxnebku; 3) B3Bapbl U KapeHbe U 4) MUPOXKHbIE.
Benukonenve nupLluecTBeHHbIX CTOIOB 3aKJ104ai0Ch HE CTOMIbKO B U3ALLECTBE,
CKOJIbKO B M3006UINK U MHOXeCTBe 6/1104. TaK, CTOS YXKUHHbIN Ha NATbAECAT
KyBEpTOB B 3UMHEe BPeMS COCTOSA/ 6osiee YeM U3 BOCbMUAECATH GII0f;
B MepBOK nofa4ye aeT no AecsATy cyrnos 1 noxneboK, 3atem ABaauaTtb

yeTblpe CPefHUX aHTpe, BPOAE: MHAENKHM C LIKMO, MUPOroB KOPOIEBCKUX,
TEPPUHOB C KpbllaMK 1 NMiope 3e/IEHbIM, YTOK C COKOM, PyfiafioB U3 KPoJu-
KOB, NYNAP/ C KOPAOHAMM 1 MPoY.; Janee creayeT TpuaLaTh ABa opaespa, -
B KOTOPble BXOAAT MapuHa/bl U3 LbINAAT, Kpblla ¢ NapmMe3aHoM, KypULbl
CKaTaHHble 1 T. . Ha cMeHy UM nayT ,noxnebKkun 6onblume 6ntoga“; nanee
ceMra rnacuMpoBaHHas, Kapn ¢ npuéopamu, TOPHBYT racMpoBaHHbLIN
C KY/IMCOM PaKOBbIM, OKYHW C BETYUHOLO; NOCEAHUE CMEHSIOT: KypULbl
XUPHbIE ¢ NPUBOPOM, Nynapabl ¢ Tpodensamu. Nocne Ha CMeHy 3TUX MaeT
TpUaLUaTh ABa OPAEBPa, B KOTOPbIE BXOAAT: PAGYUKM MO-UCMAHCKK, faxe
yepenaxu, YupsTta ¢ OIMBKaMM, BbioHbl C GpUKaHZo, KyponaTku ¢ Tprode-
namu, dasaHbl ¢ dUcTallKamu, ronybaTa ¢ pakamu, caibMu U3 GeKa-
coB. llocne naeT xapeHoe: 60nblIne aHTPME U canaTbl — 3[ecCb

M pocTOn® U3 ArHeHKa, AMKas Ko3a, raTo KOMMMEHCKOW, 3anLibl
MosioAble, IBEHa L. aTb canaToB, BOCeEMb COYCOB W Mpou. [locne cnefyet AgBajuarb

e

BOCEMb CpeAHUX aHTPME U FropAaYnX, U XONOAHbIX; B YNC/E€ NOCIENHUX: BETYHNHA, A3bIKU
KOMYyeHble, TYPTbl C KPEMOM, MUPOXKHOE, TapTeneTsl, XebLbl UTaNbgHCKUE; Aanee UAYT CMeHbl canaToB: NomMepaHLbl
1 COYCbl C TPMAUATbIO ABYMA aHTPME ropAYvunX, rae BXoAdT: NMnoTpoxa Nno-KoposeBCKH, LiIBETHaAA KalnycCra,
CNnagKoe MSCO ArHa4Ybe, BYTOHbI, raTefieTbl U3 YCTPULL U MP., U Np.».

FTACTPOHOMMYECKUIM CNOBAPUK XIX BEKA

KyBepTbl — npu6Opbl MW KONMYECTBO CEPBMPOBAHHbIX
MECT 3a 6GaHKETHbIM CTOJIOM.

Moxne6Ka — ropsa4um cyn.
AHTpe — KyllaHbe, NojaBaeMoe Mnocne ropsyero unv cyna.

TeppwH (NpsMoe 3HayYyeHne) — ropLUIoK MKW Yalwa. Ha3Ba-
HWe 3aMMCTBOBAHO OT CTAapPUHHOro 06bl4as NogaBaTb MSICO
B rOpLIKax, B KOTOPbIX OHO TFOTOBWMIOCb C COGCTBEHHbLIM
0TBapOM. HblHe TEppUH BKIOYAET B ce6s1 pasHoe MsCco, Mo-
[laBaeMoe B Yallax, Ha3blBaeMblX TEPPUHA, C KAKUM YrogHO
COYCOM.

Pynapg — OTOGUTbLIN KYCOK rOBSIAWHbI, TENATUHbI, GapaHuHbl,
HaKpbITbIK GapLiemM 1 Nocsie CKaTaHHbIW B pyneT.

Mynapaa — OTKOPMJIEHHAs XKMUPHAA KypuLa, TO eCTb «KypU-
La KnaaeHas.

OppaeBp — KyllaHbe, NoAaBaeMOoe Ha CMEHY aHTPE UJIM CYroB.

[MacupoBatb — caenatb GNecTAWMUM, WK NMOKPbITb MAC-
COM. [nscc — Kpenkuin OyNboH U3 BbiBapeHHbIX B TEYEHUE
NPOAOIKUTENIbHOrO BPEMEHU KOCTEW MSACHBIX UK PbIGHbIX,
MSICHbIX OCTATKOB M CYXOXW/IMKM O FyCTOThI XKene.

TopHOYT — pbli6a MOpPCKas, Ha3dBaHHas U3-3a CBOEW Kpaco-
Tbl Ga3aHOM MOPCKUM, COBPEMEHHOE Ha3BaHWe — TIOP6O.

Kynuc — CoK MSICHOM, NPOLIEXEHHbIM CKBO3b CUTO, CIYKUT
[/191 NOANPAaBKM U 3aryleHns CoycoB.

Yupsata — BUA Manoro poaa YToK, Y KOTOPbIX MSICO O4YEHb
BKYCHOE 1 nerye, Hexxenn'y apyrumx poaoB.

BbloH — pbiba, BoasLascsa B NPecHon BoAe, 0T4acTn B 03e-
pax, HECKOJIbKO CXOAHas ¢ MUHOraMM, *MUpHas 1 BKYCHas.
[OTOBUTCS KaK yropb v Apyrumun cnoco6amu.

®dpukaHago — daplu, COCTABNEHHbIV U3 pPa3HbIX NPOAYKTOB,
cienaHHbIM B BUE LWAapUKOB WKW Hanogobue CoCUCOK. Tak
e Ha3blBaeTcs MSCo, OTOUTOE, HALIMUIoBaHHOE U TIOMTSMM
apeHHoe.

CanbMu — pary, COCTaBNSEMOE U3 Pa3HbIX BUAOB MsCa, Ka-
peHHbIX Ha BepTene.

AHTpMe — On04o, NojgaBaeMoe MeXay rMaBHbIMU Ky-
lWaHbAMK. MIHoraa NoaaeTcs B KacTPHONSX, ropLliKax uin Ha
TapenKax.

[aTo — CNOXXHO NPUrOTOBJIEHHOE BI040 U3 MSCa, a TaKKe
Ha3BaHWEe MalleHbKUX MUPOXKHbIX.

TypT — cTapoe Ha3BaHWe TopTa. TypTamu MOrW Ha3blBaTb-
csl v 61oAa U3 pasHbIX NPO/IYKTOB — pbiGbl, Msica U Np.

NMomepaHLubl — LBETHI, HAaCTO UCMONb3yeMble B KyJIMHapUn
B CaMbIX pa3HbIX BapnaHTax, rno npuinHe oTMEHHOIo BKyca
W MPUATHOMO 3anaxa. M3BeCTHO Tpu BnAa: ropbKue, 06bIKHO-
BE€HHbIE U MOPTYyrasibCKMe, NN aneibCUHbI.

ByTOHbI — WapuKkun 13 daplua pasHoro Msca ¢ 60/bLINM CO-
AeprKaHWeM BETYMHHOIO M CBEMKEro cana, nofatoTtcs ¢ nyn-
NETOHOM — K/eLKamMu, OTBApPEHHbIMW B MACHOM GY/IbOHE.

FateneTbl — CMUYKM cepebpsHble MU AepPeBAHHbIE, Ha KO-
TOPbIX KaPSAT MACO U PhIGY.
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nog06HOoTO0. Bemmyaiinmas AparoreHHOCTb B
3TOM GJII0JIe — OJIMBKA, KOTOPAsi, HAXOJSCh B
cepeayuHe, HAIIUTBIBATACh TOHYANIINMU CO-
KaMH OKPYKaBIINX €€ CHATOOMIT».

He To/IbKO TOP3KECTBEHHDIH 3BaHBII 00€,
HO U IPOCTOH OyJHUYHDIN, INPHUTOTOBJIECH-
HBII C OCOOOI M3bICKAHHOCTDBIO, Ha3bIBaJIM

APTUCTUYICCKUM HWIN TaCTPOHOMUYICCKUM,
a XO3dMHaA TAKOTO JAO0Ma — I'YpMaHOM WJIN

Huxe. Pbi6onoBHas Bbl-
cTaBKa. lMogapku nmnepat-
puue AnexkcaHape depo-
poBHE OT Kadaybero
BoWcKa. Metepbypr. doTto-
rpacdus KoHua XIX Beka.

Lower. A fishing exhibition.
Gifts from Cossacks

to Empress Alexandra
Fiodorovna. St Petersburg.
Late 19th-century
photograph.

were baked and the menu also included all
sorts of fish dishes — baked, steamed, salted,
smoked and dried.

Christmas dinner in St Petersburg was
solemn and quiet. The New Year celebra-
tion, by contrast, was noisy, jolly and lengthy,
the food fatty and predominantly meat. Not
only grand banquets, but also ordinary
everyday meals prepared with particular
refinement were referred to as “artistic” or

ractpoHomMoM. Kaxjoe 3acronbe B Takom
JloMe IpeBpamanoch B coonrtre. K obexy
HAYMHAIN TOTOBUTBCS 33/[0JIT0 0 IIpue3za
rocreii.

B IlerepGypre ciaaBuics JIOM reHepaa
6apona Kapma ®epoposuya JlesenmrepHa,
K KOTOPOMY BCS CTOJHMYHAsl 3HATh €3/UJIa
MOJTAKOMUTBCS BECTMAILCKIM OKOPOKOM,
CBapEHHBIM B Majepe, niaa asaHoM, gap-

“gastronomic”, and the master of a house
where they were served as a “gourmet” or
“gastronome”. Every mealtime in such a
house became an event that they began to
prepare long before the guests arrived.

In St Petersburg the home of General
Baron Karl Loéwenstern was famed: the
whole of the capital’s aristocracy went there
to enjoy Westphalian gammon boiled in
Madeira or pheasant stuffed with truffles.
The Baron was very jealous of his reputation
as a gourmet and always went to the market
himself to select produce, donning an old
greatcoat so as not to be recognized. Once,

Kapn JleBeHwwTepH,
reHepan-mManop, y4acTHUK
BopoanHcKoro cpaxeHus.
Nutorpadusa MBaHa
Mecoukoro ¢ opuruHana
13 Mactepckon [Ixopara
[oy. 1840-e rofbl.

Major General Karl Léwen-
stern, a veteran of the
Battle of Borodino.
Lithograph by Ivan Pesotsky
after an original from the
studio of George Dawe.
1840s.

CneBa. MOKPOBCKUI PbIHOK
Ha lNoKpoBCKOK nnoLwaau
(HbIHEe nnowaab TypreHesa).
MeTep6ypr. 1900-e rogbl.
lNMoKpoBCKas LepKoBb Gbina
cHeceHa B 1936 ropay.

Left. The Pokrovsky (Inter-
cession) Market on Pokrov-
skaya (now Turgenev)
Square. St Petersburg.
Early 1900s.

The Church of the Interces-
sion was demolished in
1936.

MscHon oTaen B naBKe
Kynua PorywuHa.
dotorpadus Masna
HykoBa. 1905 rog.

The meat department of
the merchant Rogushin’s
food emporium.

1905 photograph by Pavel
Zhukov.

IMpPOBaHHbIM Tplodensamu. bapon ouennb
PEBHOCTHO OTHOCWJICS K CBOEH peryTaruu
TypMaHa M BCEIJd CaM XOJWJI Ha 6asap BbI-
OGUPATH IPOAYKTHI, @ YTOOBI €r0 HE Y3HAIIH,
HaJeBal CTapylo muHenab. OZHAKIBI, Kak
BCIIOMHUHAJI €ro aJbIOTAHT, INTA0C-KaIUTAH
Annpeii ®egoposuuy Pagees, «GapoH IHO-
nieJl Ha PbIHOK, 3aMACKHPOBAaB II0 BO3MOX-
HOCTH CBOIO T€HEPAILCKYIO (DOPMY, U KYIIHT
JIBYX SKUPHBIX, OTKOPMJICHHBIX TYCEH, B3ST
nx obonx cebe IOJa PYKH M IIOHEC JOMOI
KpaTYafIIuM IyTeM, 3a0bIB, YTO HA IyTU
raynTeaxTa. Kak TOJbKO IMOpaBHSICS OH C
HEIO, KapayJbHbII 4acOBOI €ro y3Hasl U BbI-
3BaJI Kapay/. McnyranHbIil reHepan, skeas
OCTaHOBUTDb YACOBOTO, BTOPOIIAX MaxXHYJI Py-

naTh ryceii». Jpyroit sHaMeHUTBIN rypMaH,
rpa¢g ®Penop MBanosuu Toscroi-Amepuxa-
HEII, TOKE BCE CTOJIOBBIE IPUITACHI 3aKyIaJl
caM M YTBEPXKJaJl, YTO «BBIOOP KYXOHHBIX
[PUIIACOB €CTh IIEPBbII NPU3HAK 06paso-
BAaHHOCTH».

Pangeri bBynrapun B rasere «CeBepHas
muesna» nucat: «Prrocod BB MM MTPOCTO
YMHBII Y€JIOBEK, JEACTBUTEIbHO JIU BbI BaXK-
HBIH YeJIOBEK WJIH TOJBKO TUTYISPHBIH, 6€-
HBIN MM GOTaTHIN, PasyMHBIH FUIH YYKEyM-
HBII — BCE PABHO, BbI JIOJDKHBI HEIIPEMEHHO
€CTh, HO 00EAIOT TOJBKO M30paHHbIE. Bee
JIPyroe Bbl MOXKETE 3aCTaBUTD JIOJEH Jie1aTh
3a cebs U 3a YYsKOU TPYA U yM MOJIy4JaTh BCe-

BO3MOJKHbBIE€ BbII'OJIbl, HO €CTb BbI JOJIJKHbI

KOIO, I OJIIH U3 I'yCEl B TO K€ MIHOBEHUE
BBIPBAICS U HoGexal. JleBeHITepH 6pocuI-
Csl €rO JIOBUTD, & TYT U APYrOi I'yCh BBICKO-
YT M3-TI0/{ PYKH U TOCJAEJ0BA 32 TOBAPH-
meM. B 3T0 jxe BpeMsi BLI3BAHHBIN Kapay.r
IIOJ| PY’KbEM YK€ OTAaBal YECTh FeHEPaIy OT
apTmuutepun 6apony Jlesenmrepny u 6e3-
MOJIBHO CO3€pIiaJl, KaK TeHepal B CMATEHUN

KnJaicda OT OJHOIO Iycd K Jpyromy, a rycu,
Maxas KpbUIbAMH, C TPOMKUM KPAKAHbEM OT-
OUBAINCH OT €r0 BbICOKOIIPEBOCXOAUTCJIb-
crBa. Ilocine Takoro Kagyca ]ICBCHH.ITCPH
0oJIbIIE HHKOI'’Ja HE XOMJI Ha PbIHOK IIOKY-

3onoTtas cBaabba KHA3A
AHaTtonusi KypaknHa 1 KHSI-
rMHu EnnsaseTbl Kypaku-
HOW (YporKaeHHOM BonKoH-
cKon). Ha doTorpadumax
NOMUMO 06UNAPOB —
npeacTaBUTENN BbICOKO-
POAHbIX CEMENCTB:
Tonctble, BonkoHcKue,
MyCHHBbI-TyLWKKHbI,
LLlaxoBCKMe 1 ap.
MNeTepbypr. oTorpadum
13 xypHana «Ctonuua

n ycaab6ar. 1914 ropa.

The golden wedding of Prince Ana-
toly Kurakin and Princess Yelizave-
ta Kurakina (née Volkonskaya).
Besides the happy couple, the
photographs show members of
other high-born families:

the Tolstois, Volkonskys, Musin-
Pushkins, Shakhovskois and
others. St Petersburg. Pho-
tographs from the periodical
Stolitsa i usadba. 1914.

his adjutant recalled, “the Baron went to the
market, disguising his general’s uniform as
far as possible, and bought two fat, well-fed
geese, put them both under his arms and
hurried home by the shortest route, forget-
ting that the guard-house was on the way. As
soon as he came level with it, the sentry rec-
ognized him and called out the guard. The
startled General tried to stop the sentry by
waving his hand and one of the geese at that
very instant got loose and ran off. Léwen-
stern dashed after it, and at that point the
other goose slipped from under his arm and
chased after its fellow. Meanwhile the guard
had turned out and was already presenting

Hypran «Cmonuya u yeadvba» océawan, 6 0cHoHOM,
ceemckyro sicusns Mockewvt w Ilemepbypea: 6 nem obsaeasiu
0 HA3HAUEHUAX NPU umnepamopcxom dsope, meamparvsrvix
npemvepax, ceadvbax u NOMoASKAx, NYOAUKOBAIU Mame-
puanst 06 0PUUUANHBIX NPUEMAX U POCKOULHDLX 3ACMONBAX.
B 1917 200y scypran npexpamun ceoe cyuecmsosarue.

The periodical Stolitsa 1 usadba mainly covered social life in
Moscow and St Petersburg: it announced appointments at the
imperial court, theatrical premieres, weddings and engagements
and published accounts of official receptions and luxurious
banquets. The magazine ceased publishing in 1917.
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HCIIPEMCHHO CaMU 34 ceOs1 U ITOIIAYNBATHCS
CBOEIO 0CO0O0IO 32 IIOCJIEACTBUA Baren €/Ibl.
CJICI[OBaTeJIbHO, 9TO JA€/JI0O CAMO€ BaXHOE€
B JKM3HMU...»

I/IpOHI/IH 9TUX CTPOK ObLIA o4yeBUIHA CO-
BPEMEHHUKAM BYJIFapI/IHa, HO B HBIHCIIHEEC
BpeMs, KOrja BOIIPOCAMHU «IIPABUJIbHOI'O»
OUTAHUS 03a00YEHbl YUTATEIU U TJIAHIIC-
BBIX JKYPHAJIOB, 1 HAY4YHbIX KHUT, CJIOBA 3TU
KaKyTCs HAITMCAHHBIMHI BCEPHE3. u

Huxe. 3acTonbe

y Unbun PenuHa B «[e-
HaTax». ®oTorpadus
1900-x ropos..

Ha nepeaHem nnaHe —
CEepPBUPOBOYHbI CTONUK.

Below. A dinner party at
llya Repin’s estate, Penaty.
Early 1900s photograph.

In the foreground is the
serving table.

arms in honour of Artillery General Baron
Lowenstern and silently watching as the con-
fused General flung himself from one goose
to the other while the geese honking loudly
and fluttering their wings fought off His
Excellency. After that incident, Loéwenstern
never went to the market to buy geese
again.” Another celebrated gourmet —
Count Fiodor Tolstoi (known as “the Ameri-
can Tolstoi”) also bought all his kitchen sup-
plies himself and claimed that “the selection
of foodstuffs is the first sign of education.”
In the newspaper Severnaya Pchela, Faddei
Bulgarin wrote: “Whether you are a philoso-
pher or simply an intelligent fellow, whether
you are a man of importance in truth or just

in name, poor or rich, with a mind of your
own or a follower of others — you still
inevitably have to eat, but only a select few
dine. You can make people do everything
else for you and derive all manner of benefits
from the labour and intelligence of others,
but eating you definitely have to do for your-
self and pay the price in person for the con-
sequences of your eating. Consequently it is
the most important thing in life.”

The irony in that passage would have been
obvious to Bulgarin’s contemporaries, but
nowadays, when eating “properly” is a matter
that concerns the readers of both glossy mag-
azines and scientific treatises, the words seem
to have been intended seriously.

Bbiwe. ®epop WananuH
B Kpyry apy3ei. dotorpa-
dus Kapna bynnbl.

CneBa HanpaBo: Hukonaw
durHep, AnexkcaHap
KynpuH, Ucain [BOpULLMH,
depop WananuH.

Above. Fiodor Chaliapin in
the company of friends.
Photograph by Karl Bulla.
Left to right: Nikolai
Figner, Alexander Kuprin,
Isai Dvorishchin, Fiodor
Chaliapin.

Kax ecnomumnan
Kopnei Yyxoscrual,
0010t u3 docmonpu-
MeuamensHocment
«llIenam» 6vin pe-
NUHCKUT KPyaasill
cmon: «...e2o cpeo-
HAS acmv epauia-
AACH HA HCENEIHOM
suUNME, U MAKUM
0bpazom Kaxcovlil
be3 nomowu cry2
Mo2 docmamy cebe
A1000€ 6711000

As Kornei
Chukousky recalled,
one of the sights of
Penaty was Repin’s
round table: “its
central part turned
on an on screw so
that each person
could reach any dish
without the aid of
servants.”



