AUI, segiunea Il e, Lingvistid, tomul LXI, 2015
Studia linguistica et philologica in honorem Comsita Francu

The Lexical-Semantic Field of Coffee/Cafea
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The lexical-semantic field of the terms referrimgcbffee comprises
a significant number of lexemes and has particdgnamics. At
present, because of the open cultural spaces,amaatice a significant
increase in the number of terms belonging to fieisl fwhich has quite a
high mobility degree compared to other lexical-seticafields. This is
due to the fact that it is characterized by theedmm to create new
names for the beverages containing coffee, the dormaking up
complex structures. Linguistic and cultural bormogs also enrich this
field permanently.

1. Any word has an individual lexical meaning andalso linked to other
words, it can be similar or opposed to them servallyi stylistically,
functionally, and, thus, becomes a part of som&#tsemantic, lexical-stylistic
or derivational paradigms etc. From this point igfw;, synonyms represent one of
the main associative groups which are included mtkexical-semantic fiefd
Lexical-semantic fields have a fundamental and dermpnportance in pointing
out certain manners of representing ‘the visionthe world®, since they are
subsumed to cultural prototypes

For instance, food and drink represent, togetheama by which people can
‘communicate’. The spiritual dimension (in a cemaiultural context) of some
universal dominant actions, such as fbadd drink, represents a research topic
which concerns the study of a society or cultuneamy part of the world and
during any historical periéd Throughout time, eating and drinking togethetwit

! This conclusion is also shared by Silviu Berejamo believes that a field can
comprise different groups, namely: thematic, anakigderivational, synonymic, etc.

% Cf. Bidu-Vranceanu, 2008: 17.

® ‘“The importance of lexical fields to «world knowlige» is thus linked to their
potential of providing «categorizations of realitybased on both common and
differentiating properties, on the condition thia¢ tdescription of the sense should not go
beyond the linguistic level or «include excessivm+sememised cognitive elements»’
(Cf. Wotjak, 1998: 173-175, apud Bidu-#nceanu, 2008: 17).

* It seems that a famous aphorism belongs to theogemsne Jean Anthélme Brillat-
Savarin: ‘What you eat is who you are’.

® For instance, in ancient Greece, food represemtedy of communicating with the
divinity, i.e. with gods, by means of the offerings that time, people were inventive
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other people (commensality) have become importativites. In this way,
people interrelated and interacted: in cafés ahdrgbublic houses, they used to
talk freely (without necessarily mentioning thelentity) or read newspapers.

2. The history of the bevarage calleafea(about which Talleyrand said that it
hides ‘a spirit’: ‘black as the devil, hot as hgire like an angel, sweet as love’)
is old enough

‘It is said that, in the 8-th century, a Yemenitegerd, called Kaldi, intrigued by the
behavior of his goats, which were restless till dafter eating the red beans of a plant,
told the monks from the Chahodet Abbey what hadpbapd. The abbot boiled the
kernels of those fruits and, since it proved toveey stimulating, the beverage thus
obtained was calletawah (meaning ‘briskness’, ‘vitality’), a hame that vemcounter
designating the coffee found in Parisian bistra} {.

Once coffee, called in Roncafed (< Turk. kahve nGr. kafés Fr. café cf.
Eng. coffee It.caffe Sp. café Germ. Kaffeg, entered Europe, the beverage
prepared from the beans of this plant, roastedgaodnd, or out of a substitute,
created distinct customs. Gradually, it began ted@ed in special places, called
cafenelg(sg. cafenea< Turk. kahvehanenGr.kafené} i.e. public places where
coffee, or, by semantic extension, tea, drinksesac are served. In the past, the

owner of a café was callechfegiu (< Turk. kahvecj cf. nGr. xapetine, Bg.
kafedzijd. The same term designated ‘the servant at aésif@ourt, whose duty
was to serve coffee’; in modern timesfegiuandcafegioai@ (< cafegiu+ suffix
-oaici) designate ‘those peole who enjoy drinking coffee who prepare it
well)'.

In Romanian there is also a corresponding reflexied: a se cafeli(refl.),
and also an expressiola o cafea which refers to the moment or manner of
drinking coffee — as part of a ceremony, or whiatting.

(maybe, determined by their survival instinct, kalso, by the pleasure of taste), keeping
the most desirable/appetising of the foods thegretf to gods for themselves.

® Around 2 000 B.C., in Ethiopia, coffee bushes greild.

" Braudeau, 2009: 23.

There are two other legends regarding the discovéigoffee (cf.Stefanescu, 2011:
90-91).But, irrespective of the legends, the desire toldcoffee spread all over the world
rather quickly.

8 Cafea Ar. kahwa (< Kaffa, a region in Ethiopia, the homeland of coffee) okT
kahve nGr.kafés(Graur, 1978, p. 34).

‘Ever since 1570¢offea arabicabeans were used as a medicine in Venice. (...) In
1683, abottega dicaffeopens in San Marco Square’ (Braudeau, 2009: 24).

° Cf. cafgrantan (< Fr.café chantanf= café concell) — café where variety shows are
presented; the tergantanhas an intensely depreciative connotation, meabighel’).
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There are, therefore, many wiyef preparing coffee: for instanceafea
espressois ‘concentrated coffee, prepared with a specialia’; cafea-
filtru/cafea la filtru ‘coffee prepared with the help of a filter’.

In Romanian, the syntagneaféfrappé (cf. Eng.frappé coffeeGreekfrappé
‘cold coffee with ice-cream, cream, and, optionadljcohol’ andcaféglacé (cf.
Eng. coffee with ice creajnderive from French, are not adapted graphically o
phonetically, and designate certain cold beveramggaining coffee. Another
name of French origin for a coffee beveragmaézagranulnamed after the town
of Mazagranin Algeria) — a beverage prepared with black,rgirooffee in which
there are put small ice cubes.

Cafeaua instant(cf. Eng. instant coffee/soluble coffee/coffee powder
prepared instantly, which does not require brewihgan be drunk both hot and
cold), is callednescafé(< Fr. nescaf¢ nes cf. Sp. nescaf§ — an acronym
combining the name of the producing compalegtiéandcafé The clipped term,
nes? frequently used in familiar language, designatex only the very
concentrated coffee powder, but also the drink madk this ‘coffee’, by its
simple dissolving in water.

The category ‘hot coffee’ (which can also contaome alcoholic drink)
includes marghilomanul/ marghiloman (< the proper name Alexandru
Marghilomari®), which designates the Turkish coffee brewed with or cognac.
The term capucind®, (< It.cappuccind, adapted graphically to Romanian,

19 Michel Braudeau claims that there dfiwe traditional ways of making coffee:
boiling it a la turque(the extrafine ground coffee mixed with sugarnstioe bottom of the
coffeepot put on the heat source infusion (a piston pushes the dregs to thebotf a
glass recipient); filtration (water is poured ovbe ground coffee separated by a paper
filter); percolation (the ground coffee, put in a filter between two ewgwsed
compartments, is penetrated upwards by the boikater in the inferior compartment);
percolation under pressure (the pressure of theerwigt amplified by the ten bar
compressed air), which offers, at choice and fsisgng or mild espressgBraudeau,
2009: 71-72).

! Instant coffee was invented by the British cher@ebrge C. Washington, in 1906;
the product was launched on the market in 1909N@fazinul verde4/2014: 56).

12 After 1970, in Romania, the diminutive of the wards also usechesule (Ciolan,
2013: 57).

131t is said that Alexandru Marghiloman (1854-192%¥amous politician, a leader of
the Conservative Party, a jurist and one of theydst) landowners in the country, was a
heavy coffee drinker. One day, when he was takeng ip a hunting, asked for a coffee.
Not being prepared for this, his attendant impredisand brew the coffee in cognac,
instead of water. This is how marghilomana appeared (Cf.
http://www.historia.ro/exclusiv_web/general/articoarghilomana-cafeaua-rom-
coniac/01.03.2014).

14 Usually, acappuccinois served in china cups, because, in this way réaeired
temperature is preserved longer than in the retipimade of glass, or any other material
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designates the beverage made with espresso caffiéendk froth (to which
cognac or rum can be added), sprinkled with coaoairmamor®, having the
color of the Capuchin Franciscan Friars habit. Dheolete terntapuiner (<
Germ.Kapuzinej'® means ‘milk and coffee, containing more coffeenthalk’.

The term frappuccind’ (a blend formed from the wordfrappé and
cappuccing, non-existent in Romanian dictionaries, desighdite coffee mixed
with ice cubes and different other ingredientsaistrerries or chocolate etc.),
being, usually, ‘covered’ with a cream ‘top’.

Other (ltalian) ‘types’ of coffee prepared with esgso and milk (similar to
what is calledcapucing are: caffé macchiato(sometimes calledespresso
macchiatd — it represents a small quantity of espressoeeoffixed with very
little milk (added on top, similar to spots — df. lhacchiato'with spots’, about
coffee);cortadoalso designates a small quantity of espresso caifged with a
little milk; caffé latté® ( the short formlatte) is a beverage containing a small
guantity of espresso coffee mixed with a lot ofknileing served in a big cup or a
high glass;flat white is a beverage specific to Australia, being prepare@
similar way tocapuccino(or caffe lattg. Caffecorretto(cf. Sp.carajillo) is a type
of Italian coffee which also contains some liqueur

Irish coffé® (cf. caifé Gaelachis a hot ‘cocktail’ containing coffee, whisky,
sugar and a cream topping. Other ‘members’ of thmes ‘family’are: kioki

(Cf.  http://sfatulparintilor.ro/familie-parinti/pdal-zilei-familie-parinti/pontul-zilei-cum-
sa-prepari-cappuccino-delicios-acasa/#ixzz2vO4VsYON.D3.2014).

15 n Canada, the Tim Hortons coffeeshop chain atdis ised cappuccinpknown by
the customers dse Caps

% The Turks, after their flight following the secosigge of Vienna (1683), left a large
quantity of coffee beans in sacks. The Austriamscaustomed to coffee, threw almost
the whole quantity they found into the Danubi&e remaining coffee was bought by a
Pole who had lived in the East and knew the bewemgpared from those beans. He
opened a caféSince he had no clients, he began to prepareférdiitly: he filtered it,
added some milk and sugar, and also cream, whieéred the whole cup, like the hood
of a monk(Cf. http://www.dex.ro/capu%C8%9 Biner /01.03.2014)

"n Italian, there can also be a ptira'/fra is the short form of the addressing term
frate ‘brother’, used to designate a position in the nstigshierarchy, andappuccing(<
cappuccichood’) is the monk who belongs to a branch of Fn@nciscan Order.

'8 Cf. Sp.caféconleche Fr.café au lait

9 rish coffee is rather to the the taste of othewgles, not to the Irish themselves. The
latter would gladly give up the soft ingredienk.ithe cream, in favor of a stronger
ingredient,whiskey.Irish coffeewas invented in 1940, by Joseph Sheridan, the abok
Foynes hydroport (which later became Shannon lateEmmal Airport). Sheridan was the
one who added whiskey to coffee, to warm a groupreyhbling American passengers.
They asked the cook if they had been served Baazitoffee, and the answer was ‘it's
Irish coffee’ (Cf. http://www.cevabun.ro/irish-ce#/01.03.2014).
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(instead of whisky, a combination ké&hlualiqueur andorandyis used) andCafé
Brulot (contains coffee, orange liqueur, cinnamon, sugave and lemon peéf)

Black coffees the coffee prepared without sug&alt coffeqthe sugar was
partly replaced by saff) is a beverage prepared from classical coffeeftle i
sweetened, on top of which some coffee foam coinigia little salt is poured
and ground cocoa is sprinkled on the foam.

Thai-style coffee has a special aroma given by espicoriander and
cardamom; it is obligatorily served with pounded.iOther types of beverages
based on coffee, to be found in pubs, bars, cdifges etc areCafé Zirich
California Driver, Swiss Coffeg, Kopi Luwak®, etc.

Svarul (< Germ.schwarzer Kaffeecf. Germ.schwarzblack’) is a term rarely
used (a synonym of filter-coffemdfea-filtru) and designates a hot drink, made
from roasted and ground coffee beans, filteredsavektened.

The obsolete syntagrafea gingirlie(< Turk. gigili) designates the Turkish
coffee, well brewed and with foam.

Besides all these drinks made with coffee, theeeadso others having the taste
and flavour of coffee, but obtained from coffee stithtes. Thus,Inka is a
beverage prepared from natural nutritious ingradieroasted cereals (barley,
wheat) and chicory; these plants are dried andiedaseing turned into a fine
powder, easily and quickly soluble, having thedastd aroma similar to those of
coffeé. In its turn,chicoryby itself can be a substitute of coffee

In Romania, before 1989 (the last years of the conish regime), natural
coffee was inexistent on the market, because dirthed imports, and instead of
it it, what was sold/drunk was chick-pea coffeafeaua din tiut, officially
called substitute coffeeafea cu Tnlocuitori Since it contained only 20% coffee,
and the other ingredients were chick-pea and datgas called, ironically and
humorouslynechezqgla verbal derivative from the vednechez&o neigh’+ the
suffix -ol (usually, used to designate chemical compoundsg. tErmnechezol

2 Cf. http://www.descopera.ro/cultura/928970-engeldia-moderna-a-boabei-de-
cafea/01.03.2014.

2L The inventor of this drink is Hung Hsiao-yu, frofaiwan, who said that the idea
occurred to him accidentally

(Cf. http://www.ziare.com/articole/cafea+cu+sarefi®2014)

22 Cf. Stefinescu, 2011: 103, 120.

% Kopi Luwak is the most expensive coffee in the world. Thefemfbeans are
gathered from the excrements of some animals bigrig the family of squirrels. These
animals feed themselves on these ripe coffee lbahghey cannot completely digest.

%4 |n 1971, the Polish specialists found the necgssaredients and the technology to
produce this type of soluble coffee, appreciatedomty in Poland, but also in many other
places (Cf. http://gastronomie.ele.ro/sfaturi/ Plerisi-Savoare --d6/Bauturi_--s17/Ce-
este-INKA-_--a502.html/01.03.2014).
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reflects ‘the mood’ of a person who would like ton# a coffee, but the desired
drink is perceived like forage for horées

The person preparing the coffee-based beveragesliied barista (< It.
barista cf. Eng.bartendey.

3. The result of cultivating the coffee buskas the ‘potion’ calledkawah
‘vitality, force’ (today’scoffed, initially used by monks and other members of the
ChurcH®, who, thanks to it, could remain awake for a ltne.

Espresso coffeer filter coffee is the ingredient of various special beverages
(mixtures) named after the manner of preparatizsing the coffee pot or the
filter), the ingredients use@nilk, cream, ice cubes, cinnamome name where
they were invented Irfsh, Swiss Zirich) or the name of theinventor
(marghilomand).

In Romanian, many terms which designate coffeedbaseerages have been
borrowed from other languagesatéfrappé caffe macchiatp and others are
very old, rarely used at presentfea gingirile svarg, capuiner). Nechezols the
term used with a comical connotation in the 198@sing the communist regime.
For substitute coffee, Romanian either borrowedestenms knka), or uses the
name of the plant from which the beverage is ma®#re.

Consequently, the Romanian lexical-semantic subfieaving as central
elementcoffeeis in full development, since many terms have eut¢he language
recently, because of the diversification of thehods of preparing coffee, of the
increasing number of consumers and of the variotfee-based beverages.
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