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Abstract

The terminology of desserts stands proof of theucal and linguistic
influences that we had contact with, in time, stgrfrom the Roman conquest of
Dacia, moving on to the Turkish and Greek influencand since the XIX-th
century, to the French, Italian, German and Englidluences. The gastronomic
terminology has been enriched with new recipesdembminations coming from
countries such as Australia, Japan and Brazihérfield of gastronomy, the names
of the creators of cakes, of the persons who welebcated by such creations or
even of the places holding a special meaning becmmenon nouns through the
process of antonomasia. The shape, colour, coafesttime desserts, their analogy
with certain objects led to the creation of somkecdenominations. Spelling and
pronunciation difficulties generally occur with nedenominations, unadapted to
the Romanian language, but also with some wordslatdized inDOOM, which
have graphic and lexical variants.
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Résumé

La terminologie des desserts met en évidence faseites culturelles et
linguistiques avec lesquelles nous sommes entrésoptact le long du temps,
depuis I'occupation de la Dace par les Romainstimaant avec les influences des
Turcs, Grecs et, a partir du XIX-e siécle, celles drrancais, des Italiens, des
Allemands et des Anglais. Grace a des pays comiestfalie, le Japon et le
Brésil, la terminologie culinaire a été enrichieeawle nouvelles recettes et de
nouveaux noms. Dans le domaine de la gastronossendms des créateurs de
gateaux, les noms de ceux en honneur desquel$séotitéés ou méme les noms des
lieux ayant une importance particuliére, deviennmsmhmuns par I'antonomase.
L’aspect de certains desserts, la forme, la couleucontenu, I'analogie avec
certains objets, a mené a la création des noneertgins gateaux. Des problémes
d'orthographe et de prononciation apparaissent rgéaréent dans le cas des
nouvelles dénominations, inadaptées au roumain awessi dans le cas de certains
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mots normalisés par I®OOM (Dictionnaire orthographique orthopédique et
morphologiqué Il y a des variantes graphiques, lexicales, etc.

Mots-clés terminologie gastronomique influences antonomase
anthroponymegoponymes

Since the earliest times until today, people aroth world have
appreciated and enjoyed the palatableness of eliffetypes of desserts.
Honey was the first sweetener used by ancient pedplgive better taste to
wine, bread dough and fruit. Throughout the histswyeets were offered on
special occasions and during religious rituals.many cultures, honey,
sugar or chocolate were considered the food of.gods

The history of desserts highlights the fact thaeamly times, during
the grand celebrations and banquets of the aracsweets were served
together with the main courses, with soup and nmeatat the end of the
meal, as the custom is nowadaySpectacularly decorated cakes, puddings
and aromatic jellies, tasty pies and fruit tartssarved by talented cooks to
the noblemen laid the foundation of modern desserepared today by
housewives and by chefs and appreciated arounddHd.

Each region’s geographic position, customs and ipeogredients
represent factors which have influenced the typfesweets prepared by
people. In many African and Asian countries desseseldom offered at the
end of a meal; most of the time, people preferhfres cooked fruit
European peoples have a completely different agprogerving desert has
become an art and a flourishing industry. Sweetsbeaserved not only at
the end of lunch or supper, but also in the aftenn@t coffee or tea time.
Great Britain and Australia have developed a treremony for serving tea
which is always accompanied by snacks, cookiesancyf cakes, among
which cookiesandlamingtonshave become the most famous.

! Cf. Lee Engfer,Desserts around the wotldMinneapolis, Lerner Publications
Company, 2004, p. 9.

2 Cf. Pichet Ong, Genevieve Kdhe Sweet SpoAsian-linspired DessertNew
York, Harper Collin Publisher Inc., 2008, p. 8.
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All over the world people prepare desserts for lm@lgons and
festivities, for weddings and anniversaries, fae@al moments in everyday
life.

Dishes, with their specificity and denomination® a component of a
people’s culture and traditions. In our case, histeegins with the boiled
and sweetened wheat prepared by the Geto-Daciatispaked bread and
olive oil introduced by the Romans. Along the higfathe contact with
other peoples has resulted in the development @fRbmanian cuisine,
which has become enriched with new recipes. Thenbhegs of the
Romanian gastronomy are marked by the publicatimeweral cook books;
the most famous 1200 tried recipes of dishesakes and other household
activities (200 de rgete cercate de bucateprgjituri si alte trebi
gospodresti), written by Mihail Kogalniceanu and Costache Negi
(published in Igi, in 1840¥.

1. Foreign influences on dessert terminology

The Turkish and Greek influence in the Romaniarvipies led to the
adoption of certain dishes and desserts which hageey as main
ingredient:baclava( < Tk. baklavg, cataif (< Tk. kataif, the Turkish word
being the plural form ofkadife cf. catifea — velvet). The Turkish
denomination of other desserts has been maintaitoggither with the
meaning which is not easily identifiabllskma (< Tk. lokma “piece of”),
kazan dibi(< Tk. kazan dibi‘the lower part wins”).

Several desserts (birthday cakes and cakes) haretaken from the
Hungarian cuisinedobos (unknown etymology; cf. Hundobos from the
proper noun Joseph Dolpss by far the most famous birthday cake; the
term is given in Romaniansomloi galuska(< Hun. “dainties with
noodles”), esterhazy (from the proper name Marie Charles Ferdinand
Walsin Esterhazy, an officer in the French armgy ao on.

The French cuisine is a special case; besides toeclr desserts,
Romanians have taken on denominations sucbr@eguembouchd< Fr.

® www.evenimentul.ro, 22.06.200%5faturi gospodaresti vechi de un veac si

jumatate
* Cf. Mark Morton, 2004, p. 111.
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croguemboucheorig.: crogue en bouchad literam “crisp in the mouth”),
amandine(< Fr. amandine“prepared or served with almonds”; the history
of the term begins in the Xllth century, when tleni “amandeis used,
taken from Vulgar Latimmandula an altered form of the LaAmygdale
French mentions the formmandier“almond tree” in the XIVth century),
savarina (< Fr. savarin), sarlota (< Fr. charlotte), sufleu (< Fr. ufflé),
madlena(< Fr.madeleing and so on.

Romanians also know and appreciate Italian dishaban desserts
have been introduced on our restaurant menus; st famous igiramisu
(< It. tiramisu “pick me up”), but others join itcassatd (< It. caseata
“cheese mixture”; ltcassata‘in a box, boxed in”),cannoli (< It. cannolo
“small tube”, a diminutive of the Latin terrnanng, amaretto (< It. a
diminutive of the adjectivamaro“bitter”, Lat. amarusg.

The English cuisine has lent terms such as the damookies (<
Engl. plural ofcookie “small cake, sweet biscuit’after eight (< Engl.
referring to the English habit of eating somethiiggipt after supper)five
o’clock (< Engl. some type of cookies server at tea tira#)these sweets
can be bought in any supermarket or made at home.

German (and Viennese) cuisine has contributed slecitominations
as: Schwartzwald(< Germ. “Black Forest”)donauwelle(< Germ. “the
Danube’s waves”)bienenstich(< Germ. “a bee sting”)kuchen(< Germ.
cookie, sweet biscuit”).

In the last decades, the Romanian cuisine has takecakes from
remote regions of the Earth, which have speciabdenations and exotic
flavours, such adorayakj a type of pancakes prepared in J4phaijinho
(“little kisses”), a type of muffins to which in Beil cloves are added to
celebrate anniversariepplovrones small balls of dough in orange syrup,
served in Australia together with a cup of hot @gcdamingtons the

® The Romanin language mentions the teanata(< It. cassata Fr. casset} with
the meaning “thick fruit icecream in layers” MDNQ@7, p. 174.

® Cf. Jap.dora “gong”. The legend has it the the first Dorayakismmade when a
samurai named Benkei left the house he had bedémghiid, leaving behind his gong. The
farmer who had hosted him used it to bake on it thype of pancake. (cf.
en.wikipedia.org/wiki/Dorayaki).

" Cf. Lee Engfer, 2004, p. 40.
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favourite cookie of Australian children at Chrissrand anniversarigsand
SO on.

1. Antonomasia. From proper to common nouns

There are numerous reasons for which a cake recaveertain
denomination. Antonomasia is one of the most fratuevices. In many
cases, sweets have been given the name of thentmv (a chef or a
gastronomist):

- dobg “a cake made of dough and chocolate layers, thetopred
in burnt sugar icing” (cf. the proper noun Josem&s, a confectioner from
Hungary who exhibited his invention in 1885 at daée faif. Marius Sala
believes that the denomination of this dessert cofram a proper name,
Dobos, of Hungarian origin, which means “drumni@r”

- Madlena “a cakemade of eggs and butter; brioche” (cf. the proper
name Madeleine Paulmier, Madame de Bremond’s owbk, is believed to
have invented the recipefirst mentioned in 1806).

- Sacher‘a cake made of a fine dough, apricot jam and ciohcolate
frosting” (cf. the proper name Franz Sacher, thekcof many European
aristocrats. According to the story, in 1832 Fr&exrher, at the time an
apprentice confectioner, was ordered a cake whmhdvbe to the liking of
Prince Wensel Metternich. It was for the first tirttet this dessert was
baked}?

- savarina“a cake made of a smooth, downy dough baked inialpec
cake rings, dipped in sugar syrup (mixed with ramjl filled with cream”
(cf. proper name Anthelme Brillat-Savarin, 1755-68& French magistrate,

8 Cf. Lee Engfer, 2004, p. 53.

° Cf. Mark Morton, 2004, p. 111.

10 Cf. Marius Sala, 2006, p. 52.

1 cf. Radu Muyat, 2006, p. 164.

2 He opened a confectioner’s in Wien in 1848, whee most appreciated sweet
was his birthday cake. It is said that after hiatdeat the beginning of the World War |,
one of Franz’ s nephews, who was deprived of itdnere, took vengeance by selling the
original recipe to Demel, a well-known Viennese feationer. This engaged the two
famous companies into a long trial of ownershipgally the situation was delicate, as
Demel had bought the original recipe from the nephhe dispute is still going on today,
and no one knows for how long it will still lastf.®ucatarie.jurnalul.ro/stire-jurnalul/un-
gastro-politician.
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gastronomist and writer. He is the one who opehedseéries of gastronomic
writings in France, as the author of the valuabdatiseLa physiologie du
gout extremely useful to gastronomiss

2.1. Names of prestigious people

- battenberg‘a cake made of two types of dough, a pink anelbw
one, which, after baking, is cut into 4 and layea#idrnatively, with apricot
and gooseberry jam in between, then it is coated white marzipan”; the
origin of this cake denomination is uncertain;dgems that it was created in
1884, in honour of the marriage of Prince LouisBadtenberg to the niece
of Queen Victoria of Great Britain; the four coledrsquares represent the
four Battenberg princes: Louis, Alexander, Henryd afrancis Joseph
(en.wikipedia.org).

- bethmenrfa cake made with almonds, rose water, sugar, hutel
coated with marzipan”; it got its name in honour ®heobald von
Bethmenn’, a German Chancellor who lived between 1856-1892.

- esterhazya cake made of a dough containing ground almowdk,

a special brandy and vanilla essence cream betitee&yers; it is ornated
with whipped cream on top of which concentricalclgs of icing are
drawn”; a birthday cake prepared in Hungary and ethmafter Marie
Charles Ferdinand Walsin Essterhazy (1847-1923yffacer in the French
army®.

- lamingtons‘a cake made of fluffy baked dough, cut into laogdbes
which are dipped into syrup and melte3d chocolate@ated with coconut
flakes”; named after Baroness Lamington, wife & @overnor of Australia
in the 1900¥,

- pavlova“ a cake similar to a fine meringue, baked in a fow and
ornated with whipped cream and fresh fruit”; itas Australian dessert

13 Cf. Radu Musat, 2006, p. 256.

14 Cf. Webster, p. 143. The spelling Theobald vorhBetnn is also widespread (cf.
Le Robert encyclopedique des noms propres, 2009, 3).

15 Cf. Webster, p. 488.

16 Cf. Lee Engfer, 2004, p. 10.
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named after the famous Russian ballerina Anna Ra\lan whose honour
it was created.

Toponyms

- alcazar “fancy cakes made of crisp dough, filled with cbiate
cream and coated with coconut flak€s'lt bears the name of the fortified
and richly decorated palaces of Maurish origin tbmilthe Middle Ages in
the main Spanish citi&$ (< Fr., Spalcazaj).

- Padurea-Neagra(Black Forest/Foret-Noirg “layers of chocolate
dry cake flavoured with cherry liqueur topped wahlayer of whipped
cream sprinkled with chocolate noodles and soucisérries”; a famous
birthday cake, crated in Swabia, a province inrdggon of the Black Forest
Mountaing®;

- linzer “a birthday cake made of butter, cinnamon, grouimioads,
cloves and gooseberry jam”; named after the towmint in Austria, to
remember the place where it was created (eng.wdiaparg);

- savoiardi “sweet biscuits made of sugar, butter and hondyse
sweet biscuits were named after the French redi@aweoy. They were first
made in the XV-th century at the court of the DuieSavoy, on the
occasion of the King's visit. Later, they were edllsavoiardi and
acknowledged as the official cake of the court at&, where they were
offered to important guests as a symbol of the llocaisine.
(www.retetazilei.ro)

3. Other characteristics taken into account when creang
terminology

Some cake denominations were created by taking antmunt the
appearance of the desserts, their shape, colousiamldrities with certain
objects. Sometimes, this is an ancient motivatiomciv is not easily
recognizable. For example, The Adventure of some Romanian WphMs

7 Cf. MDN, 2007, p. 45.

'8 Ana Huanu, 2008, p. 10.

19 Cf. MDN, 2007, p. 45.

20 Cf. Joel Robuchon, 1997, p. 478.

BDD-A3806 © 2009 Editura Sitech
Provided by Diacronia.ro for IP 216.73.216.5 (2026-04-06 22:54:25 UTC)



Sala mentionsataif, a cake made of noodles. He found a common ragot fo
this word and forcatifea (velvet), as both come from the Arabic word
gatifa; his explanation is that the meaning of fine nesdtomes from the
fact that they are compared to the thick and fimeads of the fabrfé.

3.1. Thus, the shape has influenced certain denommatsnch as:
cassata(lt.) “boxed in”, cannoli (It.) “small tube”, dorayaki (< Jap.dora
“gong”). Colours are also explicitly present in tlikenominations, as
revealed by the names of cakes suclBlask Forestthewhite and black
birthday cake,dame blanchesweet biscuits, and so on. Their implicit
presence is illustrated by examples suckasand night(an equivalent of
the colours white and black), cathedral windowsn(dtitude of colours of
stained glass windows in churches). Beside thecasiaste has engendered
some denominations such as amaretto (<afharo “bitter”); so has
sensationcroquembouchéFr. croquet en bouchead literam “crisp in the
mouth”), bienensticHGerm. “bee sting”).

3.2. The components or the special ingredient addesthioe cakes in
order to differentiate them from the others has dasgal the name:
cappuccino(this espresso mixed with milk and whipped creamused for
the cream and the layerocca(this type of strong aromatized coffee is the
main ingredient of the frosting and creamaarl Grey (the famous brand of
black tea is used for the doughjnaretto(the Italian almond liquor is used
in sweet biscuits, layers, creams and even icargsgaamandine (the
original recipe of this well-known dessert includaidnonds (Fr. amandier
“almond tree”).

3.3. The confectioners’ wish to make desserts that Ishiouitate the
shape of daily objects led to a series of denongnatsuch ascathedral
windows (the cake made of multicoloured pieces of doughaiads of a
stained window)domino(the cake imitates the rectangular black pieces of
this society game, which are then decorated witlitevtiots of ground

2L Cf. Marius Sala, 2006, p. 105.
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walnut), donauwelle(“the Danube’s waves”: the lines drawn on the taye
imitate the wavesBuche de Nog|Christmas log: the cakes resembles a log
in colour, shape and inner structure).

Sometimes the same cake has different denominatongsponding
to the language of referencPadurea Neagr¥, also known asBlack-
Forest® (< English),Foret-Noiré* (< French), but als&chwartzwaltf (<
German) is the most widespread. Another exampRuishe de Noét: its
denomination refers ta custom which implies burning a log on Christmas
night, a dessert which is also known under the néme Log’'(English).

3.4. Sometimes these denominations are monosemantic ibvatine
language of origin and in Romanian; in other cabey have developed
multiple meanings. Among the monosemantic denonainst we may list:
crostata (“fruit tart”), croquembouchda birthday cake in the shape of a
cone made of crisp dough spheres filled with creauth coated with burnt
sugar or chocolatd), doba (a birthday cake made of layers alternating with
chocolate cream and topped with burnt sudarpingtons(soft dough cut
into large cubes dipped into syrup and chocolden tcoated with coconut
flakes), and so on. Some of the polysemantic denatioins areamaretto
(< It., a diminutive of the adjectiv@maro< Lat.amarug 1. macaroni made
of bitter almonds; 2. an almond and apricot flaeaudrink®; 3. an Italian

22 “Este o combinge intre prjitura padurea neagé si prijitura tiramisu.”

(www.rsshunt.ro)

23 «“Tuturor le-a piicut; a fost de cire cu ciocolat, invelit Tn frisci — prajitura
Black Forest. (www.miresici.ro)

24« a capitolul bestseller se mgoneaz prajitura Foret-Noire (un mousse de
ciocolah neagi 1n combingie cu zmeurd, frisci si un blat de...”
(www.businessmagazin.ro)

% Prajituri Schwartzwald Dulciuri > Pjituri — Idei pentru toate gusturile: tete
culinare romargi si interngionale, mancare tragbnak roméneasca. (www.retete-
culinare.freshinfo.ro)

%6 “Un prieten mi-a spusigrajitura Buche de Noedr corespunde unui butuc care a
ars...” (www.uichendist.ro)

%" “Principalul desert de Craciun estele Log o prajituti de ciocolat in formi de
bustean, acoperdtcu un strat gros de ciocalalha...” (www.mytext.ro.)

28 Cf. Joel Robuchon (coordlarousse gastronomiqularis, 1997, p. 360.

29 Cf. Webster, p. 45.
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dessert made of sweet biscuits dipped into almind*®; 4. ice-crearnt;
cappuccino(< It. ) 1. coffee with milk and whipped cream;tBe brownish
colour of the robes worn by Capuchin motksS. a birthday caké 4.
creani® cocktail (< Engl.). 1. a drink — a mixture of liquor, brandr wine
and lemon juice, sugar syrup and ice; 2. a mundanaion on which
occasion this drink is served; 3. (fig.) an ensandflvarious element 4.
a birthday cak® moccal. strong, flavoured coffee; 2. A flavor resulted
from a mixture of strong coffee and chocolate aroag 3. The dark brown-
chocolate colodf; 4. A cake made of a tart layer and a specialneresde
of bitter chocolate, coffee and whipped cré3rarlechin (< Fr. arlequin It.
arleching 1. Comic character in ancient Italian popular edras, wearing a
mask and a colourful costume; 2. A side panel amthin which frame the
stage; 3. each of the side spotlights placed intfaf the stagé&: 4. A
birthday caké”: 5. past&.

3.5. Some denominations are not related to the inti@hning of the
term, but to a secondary, figurative meaning. k@ngple, the birthday cake
Arlechin (< Fr.arlequin, It. arleching cf. proper namélernequin Count of

%0 cf. Morton, Mark,Cupboard Love - A Dictionary of Culinary Curiosifjoronto,
2004, p. 24.

3L« .are o umplutut in care s-au amestecat, in prajp@gale, ranzai stafidele, iar
deasupra o baldeinghgata amaretto O declar tarta anului.” (www.zf.ro)

32 Cf. Webster, p. 221.

% “Tort cappuccino- face parte din categoria: fe&e de torturi. W invitim sa ne
vizitati si si testai cele mai variatesi apetisante nete culinare...” (www.retete-
gustoase.ro)

% “Decorul este format dintr-un strat gisb de ciocolat, o avelii de cremi
cappuccingsi un blat de ciocolat” (www./redal.ro/prajituri)

% Cf. MDN, 2007, p. 206.

% «Este ficut jumatate diplomat, jumatate foi Dabg cremi Jofre. Este un tort mai
special, ornat din dauparti, una din frica si fructe si cealalt ciocolat si alune.”
(www.cadoultau.ro)

37 Cf. Webster, p. 920.

3 “Prajituri mocca cu cocos. Timp de preparare: 65 (complexitateussd’
(www.gustos.ro/retete-culinare)

%9 Cf. MDN, 2007, p. 91.

0 «Arlechin — blatul: 420g £ina, 1 ou intreg, 250g marga#in2 linguri zafar...”
(www.gustos.ro)

“ “Pentru cea de-a doua categorie de gurmarii,propun pizza arlechin..
(www.sitedebucate.ro)
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Boulogne, from which the name Herlequin derived kiclw refers to the
buffoon-devil). The buffoon character wore diamgatterned

multicoloured tights (red, yellow, green, bltfejvhich imitate the idea of
variegated costume of the antique char&gténe cocktail birthday cake is
related to the idea of “mixity”, not to the famadisnk.

3.6. The cultural and historical aspects have an ingponplace in the
world of desserts. Very often, they combine wite tommercial aspect of
the production and sale of these products. Thueschearing the name of
famous gods and antigue heroes have been cre&iedArtemis, Hera,
birthday cakes, for example. Dessert denominatieftsct the glory of great
political personalities: Napoleon, Esterhazy, Bethm birthday cakes, the
Battenberg cake. In present times, other persagmlitave stood out; their
names, famous around the world, have been givetakes and birthday
cakes: Greta GarB Marlin Monroe, Sarah Bernhafdtetc.

The sweets marketing has also engendered sevenaimd®ations
inspired from famous characters. Birthday cakes daitdren have been
created, with decorations representing the cartduaracters they love:
Mickey Mousge Donald Duck Nemqg Peter Pan and so on. Another
category of characters selected for the marketifigcakes are film
characters: this led to the creation of birthdakesasuch aslarry Potter,
Spider Man Supermaff, etc.

Spelling issues

Depending on how long ago the dessert denominatasincluded in
the Romanian language, the name was adapted oft wods the case of:
amandiz, dobg, bacava in other cases, more recent terms have

2 Radu Myat, 2006, p. 3.

3 Cf. Ana Huanu, 2008, p. 13.

4 Greta Garbo (1905-19900, an Sweedish actress wtedl an silent movies in
America; in 1954 she received a special Academyr@viar her entire career, and in 1999
ranked fifth on the list of best actresses ofialets of the American Film Institute.

4 Sarah Bernhardt (1844-1923), French dramatic sstréamous for the roles
performed on many stages in Europe and Americawisenicknamed “the Divine Sarah”.
She made her debut in the silent mddamlet's Duel

“6 www.cofetariamagic.ro, sectiun@arturi pentru copii
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maintained their original spellingamarettq croquembouche zucottg
dorayaki and so on.

As far as the spelling goes, the literature andsgiexialised sites use a
variety of variants of the cake names. One issubesapitalization of the
term. Moreover, sometimes in the same recipe skvarants of the same
name are used. Some denominations, usually the coasnon ones, have
been standardized iYOOM as non-capitalised words: amandine, baklava,
cataif, dobos, meregns, savarina, tiramisu. Howdfey are still frequently
capitalized.

“Exista cineva care i poate ajuta cu o teti de Amandirz care &
semene cu cea din cafdat?”/“Is there anyone who could help me find a
recipe for Amandina similar to the one found in the confectioner's?”
(www.culinar.ro)

“Deci dragele mele, pentrui ¢cot m’ai rugat cu ceva timp in urindar
din cauza bolii nu am rgit sa pun reete deDobags. Deci la inceput foile: 6
oui...”/“So, dear friends, you asked me some time ago] lwas not able to
post a recipe foDobos, because of my illness... first, the layers: 6segy
(www.culinar.ro)

“Imi pare foarte u Si va anun ci in rgeta originad de Tiramisunu
se folosesc sub nicio fotririscasi nici albusurile”/”l regret to inform you
that in the original recipe fofiramisu neither whipped cream, nor egg
whites are included.” (www.gustos.ro)

The famous Turkish desserataif has several variants in Romanian,
althoughDOOM only mentions this variant, just as Marius Sald when
explaining its etymology. Still, restaurant andeatafia menus, cook books,
recipe sites use other variants suchcaslaif Ekmek Kataifikataif “Acum
se pregtesc baclavalelgadaif sarailiisi alte dulciuri tradiionale. In prima
zi de g@rbatoare, chiar dup slujpa de dimingd, barbaii se
felicita...”/“Now it's the time for the baklavacadaif sarailii and other
traditional sweets to be prepared. On the first ddyholiday, men
congratulate themselves...” (www.telegrafonline.ro); ekmek kataifintr-

o tavd bine ung cu unt gezai un strat dedietei speciali pt. cataif —asaiba
inaltime de 1,5-2 cm.”/“In a well buttered pan placegel of special cataif
noodles — it should be 1.5-2 cm thickiviw.anditudor.blogspot.con“Kataif
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1 pahar fina, 1 pahar afy ¥z ling. praf de copt, 1 ling. zeane kmaie, 1
lingura drojdie dizolvai in puina apa caldi’/* Kataif one glass flour, 1 glass
water, %2 teasp. baking powder, one teasp. lemam,juine spoon yeast
melted in warm water”. (www.veronica.forumhit.ro)

The termmereng(DOOM, 2005: 482) also has several variants; older
books use the unadapted French variamgringue but the Internet gives
several other variants, among which the Italiamfareringa “Cum se face
meren@ Ingrediente: 5 allyuri, 250 g zahr, 250 g frica, sos de ciocolaf
ulei, faiina, ingheata. Mod de preparare: se bat bine alimle...”/*How to
make meren@ Ingredients: 5 eggs whites, 250 g sugar, 250 gpped
cream, chocolate sauce, oil, flour, ice-cream. Whig whites...”
(www.tagally.com); “Cum se face tortuheringue reete culinare pentru
tort meringue Ingrediente: 1 pachet foi, 200 g unt, 100 g caBaou, 200
g zahlr puda, 1-2 linguri’/“How to make themeringue birthday cake,
recipes for themeringuebirthday cake Ingredients: 1 pack layer, 200 g
butter, 100 g cocoa, 3 eggs, 200 g powder sugaww(vucatarul.com);
“Cremele sunt puse in blaturi pufoase din vanid&gao, nug, scotisoas,
cafea, dmaie, caramel sameringd/“The creams are placed between layers
of vanilla, cocoa, walnut, cinnamon, coffee, lemoaramel omeringd.
(Wwww.emaramures.ro).

Cakes denominations give proof of the evolutiontied Romanian
civilization, of various foreign influences as aué of the contacts that our
people has with other communities from which ther@oian language has
borrowed words that are still present in its vodabhu

We can notice that dessert terminology is semdhticaotivated. It
relates to everything that was in contact with spaobducts, from creators
(chefs, gastronomists) to famous people whose namees celebrated in
new recipes; denominations related to certain cheriatics (shape, taste,
colour or ingredient) or obtained by analogy witlrigus objects.

The rivalry between the gastronomy of different ioved has
engendered several spectacular desserts whiadmen have become brands
famous throughout the world; creators have fougkerothem with
determination and application: a famous case isrtilefor the ownership of
the original sacher recipe). Many of these recipes, together with rthei
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denominations, have crossed the borders of theintdes of origin and
spread all over the world, becoming part of therimational heritage.
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