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Abstract

The gastronomic terminology is an interdisciplindgmain, the colors being an
important part in culinary denomination. Many calip products have their names
based on an explicitly expressed color, includetheaname of the dishes. Others are
based on a metaphor associated with the colors, ithplicitly indicating a tone.
Those metaphors can be easily decoded when thremeteis “transparent”, but there
are a number of names which “hide” the color behimel name or surname of an
artistic, historical or political personality.
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Résumé

La terminologie gastronomique est un domaine imeiplinaire, les couleurs
étant une partie importante dans la dénominatidmaite. De nombreux produits
culinaires ont leurs noms basés sur une couledicégment exprimé, inclus dans le
nom des plats. D'autres sont basés sur une méeaphsociée aux couleurs, donc ils
indiquent implicitement une tonalité. Ces métaphomeuvent étre facilement
décodées lorsque la référence est «transparentds,ilny a un certain nombre de
noms qui «cachent» la couleur derriere du nom owsuwlmom d'une personnalité
artistigue, historique ou politique.

Mots-clés terminologie interdisciplinarit§ gastronomiecouleurs métaphores

Gastronomy appears nowadays as a fascinating dparaiimteresting mixture
of tastes, colors and flavors. Moreover, currergtiggomic terminology includes
terms with ancient history together with entirelpwnterms. This domain raises an
increasing interest of the linguists who are abldirid here a great variety of topics
worth studying.

The current study proposes an interdisciplinaryreg@gh of this domain:
gastronomy and colors. We can easily notice totay tany older or newer colors
were named based on their resemblance to the tdrestain gastronomic products:
ciocolatiu (chocolate),cafeniu (brown), somon (salmon),piersiai  (peach),pruna
(plum), visiniu (cherry-colored), etc.

The reverse process, from colors to gastronomynsee be very productive as
well. Many culinary products have their names basedn explicitly expressed color
or on a metaphor associated with the colors, thypdiditly indicating a tone. Without
claiming exhaustiveness, the current research tiiedgfer pertinent examples for the
previously expressed hypothesis.

Therefore, this study aims to bring into discussi@mes, belonging to the
gastronomic terminology, based on colors. On omadhae have names with clear
reference to a certain color and on the other Imamdes based on a metaphor.

We will discuss aspects concerning the etymologthefterms and the degree
of adaptation to the Romanian language. Althoughesof these terms appeared in
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previous SCOL articles, they were subjects of other analyses,ramw we will refer
to them in terms of the proposed topic: colors.

1. In the first category we will include those produethose name is identical
or very similar to its referred color, classifyittgem on this basis. We have chosen the
colors with the highest number of occurrences adpct names. We will also discuss
some widely known names of drinks and teas, evengin their inclusion in the
gastronomic terminology is debatable.

1.1. Alb (white)

- sos alb(white saucgis synonymous in many contexts widéchamekauce. It
is generally prepared with flour, butter and millhich gives its specific color.

“Daca vreti sa pregititi un sos special pentru @ini vreti sa fie unul elegant,
Tncerca aceast reteti simphk desos albcare nu ¥ retine mult timp.”/ If you want to
prepare a special sauce for dinner and you waathe ellegant, try this simple recipe
of white saucavhich won't take long. (www.retete-on-line.ro/28.2013,Sosur)

“Sestie c daa vrei 91 asortezi 0 mancare &os albatunci sigur te gange la
cel mai popular sossos alb BéchamelPreparand sos alb Béchamel dai un gust
deosebit multor preparate din legugnearne...”/ It is known that if you want to match
a dish withwhite saucethen you are surely thinking of the most populauce:
Béchamel white saucBy preparing Béchamel white sauce you give a spéaisor
to many vegetable and meat products... (www.gasimimele.ro/15.03.201%F0s alb/
Béchamal

- cren alba (white crean prepared with sugar and milk or sour cream.

“Pentrucrema alla se fierb 150 ml apsi 300 g zakr para se face un sirop
gros. Este delicioas/ For white creamboil 150 ml water and 300 g sugar until it
becomes thick syrup. It is delicious. (www.culimaf03.04.2013Cremi alba)

“Reteta de Cremi alba: 1 pahar lapte, 1 lingarfaina, 1 limaie, 200 g unt, 6-7
linguri zahir pudi.” / White creanrecipe: 1 glass of milk, 1 spoon of flour, 1 lemon
200 g butter, 6-7 spoons of powdered sugar. (Wwvietgeon-line.ro/03.04.2013,
Cremi alba)

- vinul alb (white wing, prepared by fermenting white grapes, is charaetg
by a variety of yellow-goldish tones, far from wéjitbut the name, adopted by many
languages, seeks to oppose the red or black wine.

“Vinul alb, de obicei, estea€ut din struguri albi printr-un mecanism simplu: se
lasi coaja strugurilor aturi de suc la Tnmuiat, procedeu prin care virgulobtine
culoarea.”White wineis usually obtained from white grapes via a simp&thod: the
skin of the grapes is left with the juice to sopkgcedure by which the wine obtains
its color. (www.mixtopia.rt03.04.2013Vinul alb — tipurisi aromée

“Vinul alb are efecte benefice asupra inimii, la fekceel rasu, au afitat cerce-
tatorii americani intr-un studiu petm’/ Scientists have shown in a study on ducks
thatwhite wine like red wine, is beneficial to the heart. (htfjpralul.ro/03.04.2013,
Descoperire — vinul altbun la inimna)

- ceai alb (white ted is obtained from the same plant as the greenbéack
tea, slightly processédThe tea has a pale yellow color, not quite whig, its name

L Cf. Ho, 2009, p. 239; Ha, 2010 p. 269; Ho, 2011, p. 298.
2 White tea has been grown and used by the Chimese feast one thousand years. It had taken
hundreds of years for the rest of the world to expee its flavour. Grown and harvested almostrelyti
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is used in order to distinguish it from the othgrds: green and black, obtained from
the same plant.

“Ceaiul albeste ohlinut din muguri albilli frunze seletlionate, aburiteJi
uscate cu atenie. Se culeg doar frunzele tinere, care sunt adepeu un praf
argintiu, care devine alb daipuscare, fapt care i-a confesit numele ceaiului: ceai
alb.”/ White teais obtained from white buds and carefully selecsteamed and dried
leaves. They pick only the young leaves, coverea tsjlvery dust, which becomes
white after drying, therefore the name: white {gdtp://ro.wikipedia.org/03.04.2013,
Ceai alh

“Astfel, dad Tn cazul ceaiului verde, de exemplu, vorbim maisatlespre
frunzele uscatei prajite intr-o maniei tradiionaki, in cazul celuialb atenia este
indreptak spre mugurki frunze tinere care nu sunt procesate aproape delaoar
uscate la soare.”/ Therefore, if in the case ofgrea we talk mainly about the leaves
dried and fried in a traditional way, in the casewhite teawe focus on the buds
and young leaves which aren't processed at all, dmiy dried in the sun.
(www.divahair.ro/03.04.2013Ceaiul alb noul tau aliat in lupta cu kilogramele in
plus).

1.2. Rosu (red)

- sosul rgu (red saucgis mainly prepared with tomatoes or tomato saarud
condiments and used for different types of megteeisally beef.

“Sos rgu cu chiftele Nu mi dau Tn vant dup sosuri, dar vreauasprobez,
pentru tine, reete diferite. Sper & apreciezi efortul meu. Un like sau un mic
comentariu mi-ar fi de folos. Mumesc anticipat.”Red sauce with meatballsm
not keen on sauces but | want to try differentpesifor you. | hope you will appreciate
my effort. A like or a small comment would be ugefihank you in advance.
(http://reteteindraznete.blogspot. ro/03.04.2@&&; rgu cu chiftelg

“O retetd simphk desos rgu pentru chiftele, friptur sau paste. Se prepaskor
cu ingrediente simple din batérie si poate fi folosit pentru a imbag gustul reetelor
Dvs.”/ A simple recipe ofed saucdor meatballs, steak or pasta. It is easy to peepa
by using simple ingredients found in the kitched aan be used to enrich the taste of
your recipes. (http://www.retete-mancare.com/02053, Sos rgu pentru chiftele
friptura sau paste

- vinul rogu (red wing is obtained from a sort of vine with small bladke
grapes grown for the production of superior quakty winé.

“Se vorbate foarte mult, in aceasperioad, despre calitile terapeutice ale
vinului rosu, despre adevaratele minuni pe care le poate feeash licoare pentru
sinitate atunci cand este foldsitu misur, ca medicament.”/ An emphasis is recently
put on the therapeutic qualitiesrefd wing on the true miracles that this liquor can do
for health when it is used in small amounts, as icmed (http://www.ziare.com/
03.04.2013,Calitarile terapeutice ale vinului ).

in the Fujian province from China, white tea confreen the same plant as black or green tea, the tea
plant, called Camellia sinensis. The fresh budsthedyoung leaves are left to dry in natural sgtli
before being slightly processed in order to prevbair ulterior oxidation. This is a way of keepingt
only the delicate flavour of the white tea, butoakthe highest quantities of the chemical products
responsible for the effects on health, because st the most slightly processed tea.
(http://lwww.ceaiul.ro/03.04.2018eneficiile ceaiului alp

3 Cf. dexonline.ro
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“Cercettorii au facut o descoperire surprifitpare legat devinul rasu. Pe lang
mai multe beneficii pe care le are acesta, el poatdribui esemal la vindecarea unei
boli foarte grave.”/ Researchers have made a simgrdiscovery abouted wine In
addition to its many benefits, it can also contiibgignificantly to the cure of a
serious disease. (http://www.mediafax.ro/03.04.2008 efecte benefice are vinul
rosu. Boala foarte gra# care ar putea fi vindecatcu ajutorul gu)

- ceaiul ropu (red teg is a type of tea obtained from ttaoibosplant originated
in Africa. The product is characterized by a spedgep red tone.

“Ceaiul rosu sau planta rooibos este adesea prescris in @azigiltensiune,
insuficierta hepati@ ori depresie. Planta poate fi utilizathiarsi de persoanele cu
pietre la rinichi, deoarece nu gore acid oxalic.”/The red teaor rooibos plant is
usually prescribed for hypertension, hepatic impaint or depression. The plant can
be used even by the persons with kidney stonesubecit does not contain oxalic
acid. (www.sanatate. acasa.ro/ 03.04.2@Eheficiile ceaiului rgu).

“Dieta cuceai rosu este foarte populain lume, iar japonezii au denungsitaiul
rosu elixirul vietii Tndelungate. Are o culoare gw aprins, gustul este foarte fin
placut, nu este atat de tare ca ceaiul verde sau gegtuconine cafei.”/ The red
teadiet is extremely popular around the world andXaponese named thed teathe
elixir of long life. It has a deep red color, iste is very delicate and pleasant, it is not
as strong as green or black tea and it does ndhiconaffeine. (www.jurnalul.ro/
03.04.2013Pieta cu ceai reu sau elixirul longevitrii)

1.3. Verde (green)

- sosul verdggreen sauckeis obtained from a mixture of aromatic plants and
yogurt or sour cream, which gives it its specifiean color.

“Sosverdecu usturoi: Un sos care se potgiteela pastedinoase, salate, cartofi
natur, etc. Compoge: 200 gr. sméantéin 50 gr. iaurt, 10 &ei de usturoi, 2 linguri cu
tarhon (sau grunjel, mirar, asmtui) tocat, 1 lingura cu varf cu mstar, o lingué
ulei de misline, zearih de Emaie, sare, piper damust.”/ Green saucevith garlic: A
sauce fit for pasta, salads, boiled potatoes,@bmposition: 200 gr. sour cream, 50
gr. yogurt, 10 cloves of garlic, 2 spoons of chapfmragon (or parsley, dill, chervil),
1 full teaspoon of mustard, one spoon of olive @mon juice, salt and pepper
according to taste. (http://arta-culinara-romanadmogspot.ro/19.03.201%0s verde
CuU usturo)

- ceai verde(green teais a type of tea obtained from tl@gamelia sinensis
plant, by stopping the natural process of fermé@naitmmediately after harvest, the
leaves are steamed, dried and then rolled, impetiagfermentation procesand
giving it a special green tone.

“Ceaiul verdeeste consumat iarile asiatice de mii de ani, #$n Europa este
folosit doar de curadnd. Pe l&nhgustul foarte bun, ceaiul verde are o serie de
proprietiti pentru care se recomand fi consumat ih mod frecvent.”/ The green tea
has been consumed in Asian countries for thousaingksars, but in Europe it has only
been used recently. Besides its great taste, #engea has a number of properties
which recommend it for frequent consumption. (wwwarmicamea.ro/19.03.2013,

4 The green tea is appreciated from ancient timest$obeneficial properties. It's becoming
incresingly clearer for everyone that green tea kaswide spectrum of disease prevention.
(http://www.ceai-verde.com/03.04.203eaiul verde — tradie si sanatate intr-o singud ceaca)
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Ceaiul verdeproprietisi si mod de preparare

“Pentru a absorbi cat mai bine antioxidain (/i alti compuli cu funcii
vindedtoare aiceaiului verde se recomaridsi se bea o cande ceai de cateva ori pe zi.
Felul in care prepam Lli bem ceaiul verde deterndifundia sa terapeutic’/ To absorb
as well as possible the antioxidants and other oamgs with healing function @reen
tea a cup of tea is recommended a couple of timesyaThe way in which we prepare
and drink green tea determines its therapeutic  tifamc
(www.drumulceaiului.ro/19.03.2018um bem ceaiul verjle

1.4. Negru (black)

- ceai negru(black tea is a product obtained from tl@amellia sinesigplant.
The mature leaves and stems are used in orderke this type of teahence its dark
color.

“Ceaiul negru este recunoscut in intreaga lume pentru pragietsale
antioxidante, pentru beneficiile sale in ceea oeegte frumuseeasi, de ce nu, pentru
gustul &u minunat. Recomandat Tndeosebi pe perioada ieggRiul negru
Tmburitateste rezistera la frig si ajuta corpul 4 isi pastreze resursele de energie.”/
Black teais recognized worldwide for its antioxidant prajes, for its benefits
regarding beauty and, why not, for its great taRecommended especially during the
winter, black tea improves the resistance to cold belps our body to preserve its
energy resources. (www.sanatate.acasa.ro/15.03.20d&ul negru — &natate si
frumusee)

“Ceaiul negry bogat in antioxidansi substare active, este esgal pentru un
stil de viaa sinatos. Protejeazorganismul impotriva a numeroase &iau, confe
energiesi stimuleaz activitatea cerebral’/ Black tea rich in antioxidants and active
substances, is essential for a healthy lifestyl@ratects the body against numerous
affections, provides energy and stimulates braitiviac (www.ele.ro/15.03.2013,
Ceaiul negru 8 beneficii uimitoare pentruzaatate)

- prajitura negreg (brownie is prepared with flour, milk, eggs and cocoa. The
name originated, obviously, from the intense bradame due to the use of a great
quantity of cocoa in its compositibn

“Negresaeste o mijitura foarte gustodssi usor de preparat. Ingredient600
gr. zalar, 200 gr. lapte, 300 gr. margadjr8 oui, 12 linguri cu varf dedina, 1 plicule
praf de copt, 4 linguri cu varf de cacaotiopal miezul de la 10 nuci.”/ Therownie
is a very tasty cake and it is easy to prepareetfignts: 500 gr. sugar, 200 gr. milk,
300 gr. margarine, 3 eggs, 12 full spoons of fldusachet of baking powder, 4 full

5 As the fermentation process used for obtainingkbtaa converts the epigallocatechin gallate in
other compounds, the researchers have concludebltitk tea offers less health benefits than gtean
Recent studies have signaled the fact that in bieakwe find theaflavin and thearubigin which have
deeper action than that of giving the dark colod alistinctive taste of black tea. These offer healt
benefits initially attributed only to green teaww.sfatulmedicului. ro/10.04.2018eaiul negri.

% The chocolate variety of the cake, titrewnie was discovered in the United States of America,
somewhere in the late #&entury or early 20 century. It is said that a cook from the Palmemusto
Hotel in Chicago made a special cake for an offidianer, a dessert smaller than a cake, but viéh t
same characteristics. These first brownies contagiazed apricots and walnuts. Another version says
that thebrowniewas invented by accident by a housewife from Maih® was making chocolate cake
and forgot to add baking powder. Although the desdie not rise, the woman served the cake anyway
and it was successful. In Romania, threwnie is associated with a simple sponge cake, with &oco
(www.gastropedia.ro/10.04.201Bpvestea din spatele celor mai gustoas#itorri)
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spoons of cocoa, optionally the core of 10 nutsyww.adevarul.es/10.03.2013,
Negreg)

“Negreseleerau la mare autare in anii '80, atunci cand orice gospadin
cunatea cel ptin o variant de preparare”./ The brownies were in high demarttie
80s, when every housewife knew at least one metlddmaking them.
(www.gastropedia.ro/10.04.201Bopvestea din spatele celor mai gustoas#itoiri )

- sos negrublack sauckis prepared with red wine, pepper, brown sugar an
soya sauce, its color being given by boiling thgréalients at low heat.

“Separat facem la tigaie wwos negrudin legumele cditatesi date pe dzatoare,
cu sare, pipesi ulei. Spre sfait adiugim ¥ pahar vin ru si mai lasam”./
Separately, we make in the patlack saucdrom the peeled and grated vegetables,
with salt, pepper and oil. Toward the end we adgla4s of red wine and we leave it
some more. (http://www.gustos.ro/25.03.2083ptura de viel Tn sos negru

“Scoici Tn sos negru Ingrediente: 20 de scoici, dolinguri de fasole neagr
fiarta, o lingué de ghimbir ras, unagel de usturoi, daubucti de praz, 200 ml sdpde
pui, dou lingurite de sos de soia, dolingurite de sos de soia negru, o linguiie
zahir brun, un sfert de lingu#i de past de chili cu usturoi, o lingui de amidon, o
jumatate de lingurte de ulei de susan, ulei.”/ Scallopsbtack saucelngredients: 20
scallops, two spoons of boiled black beans, a spbgnated ginger, a clove of garlic,
two pieces of leek, 200 ml chicken soup, two teasp®f soya sauce, two teaspoons of
black soya sauce, one teaspoon of brown suga@aréeqof teaspoon of chili sauce with
garlic, a teaspoon of starch, half of teaspoon aofsase oil, oil
(www.restaurantedelux.ro/ 25.03.20880ici in sos hegju

- vinul negru(black wing is a type of wine produced from dark colored gsap
The wine has a strong dark red tone, very cloggdatck.

“Crapul cuvin negrueste o mancare degbe delicioas si sinatoas ce poate fi
servit ca un aperitiv festiv. Se @it crapul, se spalsi se taie in buii.”/ The carp
with black wineis a delicious and healthy fish dish which carmsbeved as a festive
appetizer. The carp is cleaned, washed and cut fieces. (www.culinar.ro/
25.03.2013Crap cu vin negrl

“Alb, roze, ragu saunegry vinul este o licoare miraculagscu proprieiti
terapeutice dovedite. Consumat cu mogeyéi va da putere de muagi te va ajuta
sa te menii in forma.”/ White, rosé, red oblack wine is a miraculous liquor having
proven therapeutic properties. Consumed in moderait will give you working
power and it will help you keep in shape. (www.anio/25.03.2013Proprietitile
terapeutice ale vinulji

- berea neagf (black beey is an alcoholic drink obtained from hops, malt,
yeast and water. It is prepared with roasted hbesce the dark color, very close to
black, and the bittersweet taste.

“Berea neagf cortine mai mult fier decat cea blohdau ceadra alcool. La
aceast concluzie a ajuns o echiiple cerceitori de la Universitatea Valladolid, din
Spania, care au analizat peste 40 de tipuri de’bé@kack beercontains more iron
than the blonde or alcohol free beer. This is tbeclusion reached by a group of
researchers from the Valladolid University in Spaimnich analyzed over 40 styles of
beer. (http://www.clicksanatate.ro/25.03.20B%rea neagi corrine mai mult fier
decét cea blong

“Berea neagf este cea care are un nivel mai mare de alcoom&aconine
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glucide nefermentate (4-5%), acizi organiérusi minerale (1-2%, mai ales potasiu),
vitamine (B1, B2, B6, PP, etc.), aducand in orgaraproximativ 450 kcal/l, arome.”/
Black beeris the one with a higher alcohol level. It alsmt@ins unfermented sugars
(4-5%), organic acids, mineral salts (1-2%, esfiggtassium), vitamins (B1, B2, B6,
PP, etc), bringing into the body approximately 48al/l, flavors. (www.doctor.info.ro,
25.03.2013, Berea)

1.5. Brun (brown)

- sos brun(brown saucgis a product specific to the Spanish cuisineaivletd
by boiling beef bones for a long time. The resgltsoup is thickened with flour and
condimented.

“Sosul brunEspagnole, fie din ki, fie Tn amestec cu sdpde oasesi/sau
legume.”/ Espagnol&rown sauce either from tomatoes or in a mixture with bone
and/or vegetable soup. (www.coolinaria.ro/25.03@are sunt cele 5 categorii de
sosuri culinarg

“Un pic de pasiune ibericn-a stricat nirinui si aromele acestei peninsule se
Tmbina Tntr-un sos inedit. Acesbs brunspaniol — supranumgi Espagnole din motive
evidente — are un gust puternic, oarecum Fueplsi nu este folosit niciodatdirect
pentru mancare.”/ A bit of Iberian passion nevert lamyone and the flavors of this
peninsula are combined in a unique sauce. This iSipdrown sauce —called
Espagnole for obvious reasons — has a strong tssteewhat unpleasant and it is
never used directly for food. (http://www.divahew25.03.2013, Rasfaa-te cu
densele arome iberice dintr-un traidinal sos brun spanigl

- berea bru@ (brown alg is a low-alcohol drink obtained from malt, hops,
yeast and watérThe specific color of this beer style is duetsoférmentation process
which is longer than that of the other beer styles.

“Berea brua, originak, inchisi la culoare datorit fermentaiei indelungate,
contine fier, de aceea este recomaagmrsoanelor care sufiede anemie, ci celor
care doneazsange”./ Genuinbrown ale dark colored because of long fermentation,
contains iron; therefore it is recommended to peapiffering from anemia, as well as
to blood donars. (http://www.ziare.com/09.04.2088rea regleaz nivelul colesterolului
si nu ingrasa)

“Pentru femeile mai irascibile,sar mai nervoaseberea brud este cel mai
indicat ‘dulce’ in cazul in care nu se expun prealtnealdurii soarelui sau din
bucitarie. Oricum, dup cum afirni specialitii, berea este cel mai inofensiv ‘dulce’
pentru femei, avand un efect antidepresiantistres”./ For irritable, slightly nervous
women,brown aleis the most suited ‘sweet’ if they're not expoded too long to
heat from the sun or from the kitchen. Neverthelassording to experts, beer is the
most harmless ‘sweet’ for women, having an antidegant and anti-stress effect.
(http:/Avww.taifasuri.ro/09.04.201%inatate — Berea bruf) inofensivi si antidepresiv)

We also mention here a product which referencesclissic combination of
black and white. The name of the cake is taken fEmglish and seems to have a

" Beer can be found in a wide range of colors fraate pyellow to black, going through all the
intermediate tones. (http://www.douaberi.ro/09.04.2 Tipuri de beresi arta degusirii )
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close connection with the well-known song of Midhaackson: “Black and Whit&”
Thus, theblack and whitecakeis prepared with successive layers of black andewnhi
chocolate.

“Tortul Black & Whiteeste o combinee de ciocolat neagé si alba care
satisfacesi cei mai exigefi clienti. Prijitura este gezat pe un blat sulre de
patiserie, iar compoga este facut in intregime din mousse fin de ciocélat The
black and white cakis a combination of black and white chocolate,sfgitig even
the most demanding customers. The cake is placed trin crust pastry and the
composition is made entirely of fine chocolate NE@US
(http://cofetariaarmand.ro/12.04.20T3yrt Black& White

“Tort Black & White— Michael Jackson. Ingrediente: 180 gr. unt/mangda
temperatura camerei, 100 ml. lapte, 180 graza00 gr. fiina, 3 ow, 3 lingurte praf
de copt..”/ Black & White cake — Michael Jackson. Ingredients: 180 gr.
butter/margarine at room temperature, 100 ml. miBQ gr. sugar, 200 gr. flour, 3
eggs, 3 teaspoons of baking powdeetdte.flu.rd12.04.2013Reeta Tort'Black &
Whité Michael Jackson

2. In the second category, we include those namesistfesl that hide a
metaphor; the reference to a color is not explizit,the metaphor is based on a color.

Sos Aurora(Aurora saucis derived from Velouté sauéé'made with butter,
flour, fish soup, tomato sauc8” The name of the sauce, originadlyrorain French,
refers to the rising sth the metaphor comes from the color given to thesdy the
tomatoes mixed with butter. In many contexts wnitte the Romanian language, the
name of the sauce was adapted.

“Sos Aurora Ingrediente: 50 g unt, 50 gifa, 350 ml sup de psate, 75 g
bulion de tomate, sare. Mod de preparare: UntdhBerbant, se adaugfiina si se
caleste fara a se rumeni. Se stinge cu suge pate si se lag si fiarbd 15-20 min.”/
Aurora Sauce Ingredients: 50 g butter, 50 g flour, 350 ml fisbup, 75 g tomato
sauce, salt. Preparation: when the butter meltd, thd flour and cook without
browning. Quench it with fish soup and cook it fat5-20 minutes.

8 In most contexts, the name of the cake is follolgdhe pop singer's name. Although we have
not found a reliable certification of the origin tifis name, we believe that there is a link betwien
song and the culinary product.

® Velouté sauce, like Béchamel, is made from rows,vith the addition of white stock made of
fish, chicken or veal instead of milk. It is regaddas one of the five mother-sauces of Europeaineui
The term “velouté” comes from French, being an etdjal form of the word “velour”, which means
“velvet”. The sauce is named so for its velvetytties. The sauce is served with dishes based on meat
poultry, fish and seafood and rarely with vegetabieal and lamb. It also serves as basis for roémsr
sauces. (http://www.reteteleluiradu.ro/22.03.208 scurt despre Sosul Velouté

10 hitp://dieta.romedic.ro/22.03.2018¢s Aurora

11 AURORA, aurore s. f.1. Interval de timp, Tnainte degaritul soarelui, cand existo lumini
difuza Tn atmosfex; lumina rogie-portocalie a soarelui din acest interval de tithgurora boreali (sau
polara, austrak) = lumind difuzi, verde sau ®atica, care apare ca un arc in timpul fiope bolta
cereass, in regiunile polare2. inceput al unei epoci, al uneitami etc. [Pr.:a-u] — Din fr. aurore, lat.
aurora. (DEX '98 1998)/ Aurora (pl. auroras or aurora@® 1. a natural electrical phenomenon
characterized by the appearance of streamers distedr greenish light in the sky, especially niser
northern or southern magnetic pole. The effectissed by the interaction of charged particles ftoen
sun with atoms in the upper atmosphere. In northachsouthern regions it is respectively calledora
borealisor Northern Lightsandaurora australisor Southern Ligtg. 2.literary: the dawn.
(http://oxforddictionaries.com /19.05.2013)
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(http://articole.famouswhy.ro/ 22.03.2013)s Aurora

“Cocktail de creve cu sos Aurora Preparare: Creviese fierb 2 minute. Apoi
trebuie prepardtcea mai ‘grea’ parte atetei, mai precis sosul. Se amestketchup,
maione, sos Worcestershirg coniac cu o lingutr pari ce se formedzo pasi
omoge”./ Shrimp cocktail withAurora sauce Preparation: The shrimps are boiled
for 2 minutes. Afterward comes the most ‘difficujpart of the recipe, namely the
sauce. We mix ketchup, mayonese, Worcestershireesand brandy with a spoon
until we obtain a homogeneous paste. (http://wwmyeam.ro/22.03.2013 octeil de
crevei cu sos Aurora

Sos Cardinalg(Cardinal saucg is derived from Velouté sauce “colored with
red butter (thick base obtained from lobster she#ariched with sour cream and
spiced with truffle essence and pepper”

LarousseGastronomiqueprovides a little explanation for the name of shece:
the red lobster and crab shells resemble the m#Head of the cardinals. Therefore, the
name of the sauce is based on a metaphor

“Sos Cardinale- este colorat cu untgw (fond concentrat, ginut din carapace
de homar), imbagit cu creme fraichgi condimentat cu eseghde trufesi piper de
Cayenne”.LCardinal sauce- is colored with red butter (thick base obtaifredh lobster
shells), enriched with créme fraiche and spiced witffle essence and Cayenne
pepper.(http://www.reteteleluiradu.ro/22.03.20R8,scurt despre Sosul Velouté

“Sos Cardinal. Se pregasosul Béchamel conformtetei de baz Se d in fiert
cu 125 ml sup de patesi 3-4 linguri de frica lichida, apoi se adaudg lingus de unt”./
Cardinal sauceWe prepare Béchamel sauce according to the besjge. Bring it to
the boiling point with 125 ml fish soup and 3-4 gpse of liquid cream and then add a
spoon of butter. (http://www.bunatati.blogspot.e8.2013Sos cardinal cu ragi

Carpaccio(carpaccio, initially a “dish prepared from raw meat or fifibeef,
veal, venison, salmon or tuna), thinly sliced aadred as an appetizer with mustard
sauce”. It was named so because of its resembhaitbethe red tone of Vittore
Carpaccio’s painting& Carpacciowas invented in Harry’s bar in Venice, where it
was served, for the first time, to countess Amilkai Mocenigo, in 1950, because the
doctor recommended her to eat only raw meat (L@).21

“Carpaccio de vii cu achii de cacaval. Timp de preparare: 2h 20 min.
Complexitate: redds Ingrediente: 400 gr. gohi de vit...”/ Beefcarpacciowith cheese
shavings. Preparation time: 2h 20 min. Complexiggduced. Ingredients: 400 gr beef
tenderloin... (www.eculinar.ro/22.03.20X3arpacciode vi& cu gchii de cacaval).

The term is now used for naming any kind of meditstr served raw and thinly
sliced. Furthermore, this idea is also used foewothod: various fruits and vegetables
are served nowadays in restaurants using thedarpaccioto hame their preparation
method: eggplantarpaccio (www.delicioasa.com), quincearpaccio with cheese
(www.jurnalul. ro), mushroontarpaccio (www.mondocucina.ro), melonarpaccio
with wine (comunitate.cevabun.ro), mangarpaccio(www.retetedevis.ro), pineapple

12 hitp:// www.reteteleluiradu.ro/22.03.208% scurt despre Sosul Velouté

BLG, p. 210.

14 vittore Carpaccio (1460-1525), Renaissance paidisciple of Gentile Bellini, also influenced
by Antonello da Messina, has exploited remarcably texture of the canvas and the oil painting
technique. He uses clear colors, applied with répigh strokes, thus anticipating the styles ofr@ame
and Titian. (http://ro.wikipedia.org)

BDD-A3901 © 2013 Editura Sitech
Provided by Diacronia.ro for IP 18.97.14.85 (2026-06-15 07:37:40 UTC)



carpaccio(restaurantginger.ro).

Indiang (chocolate glazed cream cgkie a“cake filled with cream and covered
with chocolate glazing”. The word comes from thengelndianer, also named
Krapfen meaning ‘Indian, from India’. The name comes frohe tfact that the
appearance and the color of the cake (brown antk)igimind of a turbaned Indian.

“Am tot ciutat Th acest timp n cofeti de tot felul, pajitura aceasta sauavar
una 4 semene cindianacopilariei mele”./ In the meantine, | have kept lookimgalll
sorts of confectionaries for this cake or at Ifastone resembling thehocolate
glazed cream cakeof my childhood. (www.culinar.ro/22.03.2013, afwuri din
copilaria mea)

“Pentru prgjitura Indiana, se bat albgurile spuni cu zaklir, apoi se adaug
gilbenwurile pe rand, iar la urinfaina...”/ For thechocolate glazed cream cakeu
beat the egg whites with sugar, then add the edksyane by one, and lastly the
flour... (www.culinar.ro/22.03.2013, Hitura indiarg)

Tortul Arlechin (Harlequin birthday cakKeis prepared from layers of dough and
jam of different colors. Although it does not reter a particular color, this cake was
created by resemblance to the bright colored psitofighe famous comic character's
costumé’. The word originates from the Frlequin It. arlechinoand names “the comic
character of the old Italian folk comedies, whoevammask and a spotted costume”.

“Tortul Arlechinl-am facut special pentru fedi mea care s-a bucurat enoehpape
din tortul colorat. A fost prima oara cand am ioeeraceadtreeti. V-o recomand cu
caldura, fiind usor de ficutsi foarte gustos”./ I've made thidarlequin birthday cakdor
my little girl who enjoyed very much eating thislared cake. It was the first time |
attempted this recipe. | highly recommend it beedtis easy to prepare and very tasty.
(http://torturi-marinaemy.blogspot.ro/22.03.20T8rt Arlechir).

“Imediat dup Pate, cand meniul meu a fost premiat de gustos.rfirh cel
mai reyit din cele inscrise Tn concursul de atunci, amufgaromisiunea de a posta
retetatortului Arlechinpe care l-am preijt cu acea ocazie. Prima datm ficut acest
tort cu nuci caramelizate cu gust sublim dintr-@de dintr-un rest de chec”./
Immediately after Easter, when my menu won a pomegustos.ro as the most
successful one in the competition, I've promisegast the recipe of thEarlequin
birthday cakethat | prepared on that occasion. | preparedghiidime taste cake with
caramelized walnuts for the first time just for fuinom the remains of a cake.
(http://www.retetecalamama. ro/22.03.201I8rt Arlechin

Prgjitura Kardinal (Cardinal caké (from GermanKardinal Schnitteliterally
“slices of the cardinal”) is a cake prepared in &annder Austrian influence, but also
known to the Britishatican cakgand to the Frenchlanches cardinal Unlike the
name of theCardinal sauce which referred to the deep red tone of the produc
comparing it to the clothes of the cardinals, #@ke is white. The resemblance to the
different colored layers of clothing of The Popehiww and yellow) is easily
distinguished in the original German ndfne

15 ¢f. proper nameélernequin count of Boulogne, from which the name Herleqigémived, which
refers to the buffoon-devil. The buffoon charadted a coat made of multicolored rhomboid shaped
patches (red, yellow, green, blue), imitating tHea of spots of the ancient character's costumg. (C
Radu Muyat, 2006, p. 31).

18 's actually quite a common cake in Vienna. Andnieans Cardinal’s slices. And what gives
this cake its unique name, is that the slices (whah resemble the robe of the pope which is white
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“Prgjitura Kardinal Schnitteeste o gijitura pe care am descoperit-o acum ceva
timp pe un blog (mai exag&gete ca la mampasi Tmi doream tare multaso incerc!”/
Kardinal Schnitteis a cake which | discovered a while ago on a IfRegcipes like my
mother'g and | really wanted to try it! (http://amaliagatau.blogspot.ro/10.03.2013,
Prajitura Kardinal Schnitte)

“Prgjitura Kardinal e o pgjitura aspectuods gustoas, dar care trebuie ser#it
in ziua in care se umple, se pot coace foile cu mat timp Thainte, dar odat
umpluti, bezeaua se moaie éandoua zi".Kardinal cakeis a good looking and tasty
cake, but it has to be served on the day it isdijlyou may however bake the sheets of
dough far in advance, but once filled, the meringseftens overnight.
(www.culinar.ro/retete, 10,04,2013 aftura Kardinal)

“Pragjitura Cardinal. Aceasi prajitura este... special Deoarece dup3 rgete
probatesi care au ajuns n ol cu resturi ‘bio’, am zis ca inlas gigubai. Zis si
facut. Cred @ sunt cam 3-4 ani de cand am preparaljitpra cu rezultate
dezastruase”.Cardinal cake This cake is... special! Because after 3 testeigpesc
that have ended up in the basket with ‘bio’ scrapajd | would give up. And so | did.
| think it has been 3 or 4 years since | prepaldd take with disastrous results.
(http://leckereien.blogspot. ro/10.04.20P3ajitura “Cardinal’)

Prajitura cathedral windows(cathedral windows caleis prepared with
multicolored doughs. In fact, the cake is made iffeknt colored marshmallows,
cocoa and butter. The name refers to the appeaminstained glass specific to
cathedral windows, imitated by the appearanceisfdéssert.

“Cathedral windows113 g unt sau marga#in336 g ciocolat semi dulce, o
cari de 250 ml nuci @runtite, 336 g mini marshmallows, 196 g cocos ras, [it(se
presai pe folile care infsoai rulourile)”./ Cathedral windows 113 g butter or
margarine, 336 g semisweet chocolate, a 250 mlaughopped nuts, 336 g mini
marshmallows, 196 g grated and sweetened cocominKked on the sheets of dough
which wrap the rolls). (http://www.culinar.ro/10.2013,Cathedral window)s

Pragjitura Day and night(Day and night cakeis made from layers of cocoa and
cream. The term originates in the English phragghtrand day’ and is equivalent to
the colors black and white. In Romanian, the nafrthe cake appears in two forms,
both the original and the translated one.

“Day and night Ingrediente: 12 auy circa 350 gdina, 7 linguri cu cacao, 300
g zakhir, 3 linguri cu rom...”Day and night Ingredients: 12 eggs, approximately 350
g flour, 7 spoons of cocoa, 300 g sugar, 3 spobmsn... (http://www.bucataras.ro/
10.04.2013, Day and Night)

“Pragjitura Zi si noapte Mod de preparare: Se fréaaentul spurii, apoi se adaug
zahirul, ouile, coaja rasde hmaie, laptelai faina cu praful de copt. Se amesgtdine,
apoi junitate din compoze se amestéacu cacao. Se unge forma cu unt, apoi se ¥oarn
alternativ cate o lingdrdin compozia alta si cate o linguk din cea brusi’./ Day and
night cake. Preparation: Cream the butter then add seggs, lemon zest, milk and
flour mixed with baking powder. Mix well and therddh cocoa to half of the
composition. Grease the shape with butter themnaltely pour a tablespoon of white
composition and one of brown composition. (httpadghmeaprietena.kanald.ro/

striped with yellow, with its white meringue stripbe with yellow genoise sponge.
(www.supperdupperyummy. blogspot.ro/10.04,2K&dinal Schnittg
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10.04.2013Prgjitura Zi si noaptg

Bellini is a cocktail originating in Venice, a mixture sparkling wine and
peach pureé, often served at celebrati@®llini was invented sometime between
1934 and 1948 by Giuseppe Cipriani. Its speciak pime, the result of mixing the
ingredients, reminded its creator of the toga ofant in a Giovanni Bellini's
painting’ (15" century), therefore calling Bellini*®. Thus the name comes from the
color used by the painter in his works, color whiekembles that of the cocktail.

“O reteta simphk de cocktail Bellini din: suc de piersici, apricot brandy
champagne. Ingrediente: 5 cl suc de piersici, cat@i€ de Apricot Brandy,
champagne”./ A simpleBellini cocktail recipe: peach juice, apricot brandy and
champagne. Ingredients: 5 cl peach juice, a drofAmicot Brandy, champagne.
(http://lwww.egustos. com/12.04.20cktail Bellin).

“Cocktailul Bellini a fost invefia italianului Giuseppe Cipriani in anul 1934.
Acesta lucra la Harry’s Bar in Vetiee Cocktailul a fost preparat in onoarea pictdrulu
Giovanni Bellini. Ernest Hemingway, Sinclair Lewi®rson Welles beau cuagkere
Bellini in Vengia”./ TheBellini cocktailwas invented by the Italian Giuseppe Cipriani
in 1934. He was working at Harry's Bar in VenicéeTcocktail was prepared to honor
the painter Giovanni Bellini. Ernest Hemingway, &air Lewis, Orson Welles used to
enjoy Bellini in Venice. (http://www.gradinamea.1@/04.2013, Cocktail Bellini)

Bloody Maryis a cocktail made with vodka, tomato juice andgegpThe name
of this cocktail comes from English and the Romanénguage preserved its form. Its
origin is controversial, being linked to a numbédrpersonalities. The most likely
association is with Mary Tudor, queen of England dmeland between 1553 and
1558°. She is primarily known for the brief restauratiohCatholicism in England.
Until the end of her reign, Mary | executed appnaxiely three hundred religious
opposants, thus the surname Bloody Mary. Therksdsalegend in the folklore of the
Western nations about a ghost with the same naime.ghost appears in a mirror
when its name is invoked and it can hurt or’kilThe metaphor behind the name of
this well-known cocktail is based on its deep retbcreminding of blood while its
spicy taste makes it even more spectacular.

“O reteta simpk si delicioasi de cocktailBloody Mary din: sos Worcester,
voda, suc de rgii, suc de dmaie, sare, pipegi Tabasco”./ A simple and delicious
Bloody Mary recipe: Worcester sauce, vodka, tonjaitce, lemon juice, salt, pepper
and Tabasco. (www.restaurantedelux.ro/12.04.2Cb8ktail Bloody Mary

“I'ti place atunci cand ajungi intr-un bartsei unBloody Mary dar cateodatai
pofta de elsi acad. Din pacate, nwtii cum -1 prepari sau rezultatul e complet diferit
atunci candi-l prepari tu”./ As much as you enjoy having a &y Mary in a bar,
sometimes you would like one at home. Unfortunatelyu don’'t know how to
prepare it or it tastes completely different wheouyare making it yourself.

7 Giovanni Bellini (c. 1430 — 26 November 1516) veasltalian Renaissance painter, probably
the best known of the Bellini family of Venetianimpi@rs. He is considered to have revolutionized
Venetian painting, moving it towards a more sensuand colouristic style. Through the use of clear,
slow-drying oil paints, Giovanni created deep, tictis and detailed shadings. Cf. http://en.wikipearg
/wiki/ Giovanni_Bellini

18 Cf. Cocteiluri, Larousse, 2008, p. 71.

19 Cf. en.wikipedia.org.

20 Anthony Dias Blue, 2004, p. 50.
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(http:/iwww.ziare.com / 12.04.201Gum ¢ faci un Bloody Mary perfect

Bloody Caesaris a cocktail made with vodka, clamato, Tabasaacessand
served with ice, celery, salt and lemon. The drrds named so in honor of Gaius
Julius Caesar, the well known Roman emperor. Thpeltivebloody (< Engl.blood
“sange”, bloody ,sangeros”) refers to the bloody behavior andoastiof the great
Roman leader and it is used metaphorically to desthe deep red tone of the drink.
The pattern can be easily recognized in the momefisBloody Marycocktail

“Bloody Caesakeste un cocktail pentru oamenii catie ce vor. Nu este Bloody
Mary clasic, ci o opune rafinai pentru noii Brbai macho”./ Bloody Caesars a
cocktail for people who know what they want. Ihist the classic Bloody Mary, but a
sophisticated option for the new macho men. (wwanéaje.ro/12.04.2013bsolut
Bloody Caesar

“Apoi, odati ce ai savurat caracterudliurii, pai sa ai intotdeauna la indeman
o farfurioa& cu feliue de limesi sare... sausbei un pahar de Sangrita, aubura
traditionak non-alcooli@ si condimentat, facuta din suc de portocalg de raii, care
seamaa puin la gust cu Bloody Caesar”./ Then, once you heveyed the character
of the drink, you can always have at hand a sawihrlime slices and salt... or you
can drink a glass of Sangrita, a traditional naohblic spicy drink, made with orange
and tomato juice, whose taste is similar to thaBlafody Caesar. (www.tuktuk.ro/
12.04.2013Totul despre tequidla

Gallianois a “yellow-golden sweet herbal liqueur”. Thisndrwas named so in
honor of Giuseppe Galliano, a hero of the Firstolzathiopian War of the late
nineteenth century. Its yellow-golden color symbedi the gold rush of the 1890s.

“Galliano — prezentare. Acest lichior dulce preparat dinuérha fost creat in
anul 1896 de Arturo Vaccari, distiler de originalidar, care a dedicat crga sa
eroului Giuseppe Galliano, de aiginumele luturii”./ Galliano — presentation. This
sweet herbal liqueur was created in 1896 by ArMagcari, an ltalian distiller who
dedicated his creation to the hero Giuseppe Galliaence the name of this drink.
(http://www.beicevrei.ro/12.04.201&alliano)

“Lichiorul se oliine prin adugare sau fermentage infuzare de arome intr-un
alcool neutru. Poate fi de 2 feluri: special (Seath Comfort, Kahlua,Galiang,
Benedictine)si cu arome (de apsuni, de banane s.a.)”./ The liqueur is obtained by
addition or fermentation and infusion of flavorsneutral alcohol. It can be of two
kinds: special (Southern Comfort, Kahlu&aliano Benedictine) and flavored
(strawberry, banana, etc.) (http://cocktailsolusivordpress.com/12.04.201&losar
bauturi).

Conclusions

The common characteristic of the products, teaswinds included in the first
category is that the color is explicitly expresgetheir names. Generally, these names
are composed of the name of the product (sauce, tak, wine) and the characteristic
color (white, red, black, brown).

We were able to observe that sometimes the colduded in the name
indicates exactly the tone of the product; the tereeresult of combining the different
ingredients \hite sauce white cream red sauce brown saucg Other times, the
colors are used to differentiate between typdste tea green teablack tea white
wine red wine black wing although the tones are far from the color memtibim the
name. The colors of these products come, maintyn fthe ingredients used or from
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their preparation method.

The terms of the first category were easily adapbethe Romanian language,
even if the product comes from other countrigkife saucdrom Francebrown sauce
from Spain) its name was translated.

In the second category we included those culinapgyicts whose names were
based on a color, without it being explicitly exgsed, like for the first category. We
noticed that some names can be understood molg #esi others, the metaphors are
more “transparent”’Aurora saucgthe red tone specific to aurora boreali$ylequin
birthday cake(the mixture of colors specific to the comic clwdea’s costume),
Cathedral Windows cakdrefers to the appearance of stained glass spetifi
cathedral windows)ay and Night caké&he combination of white and black).

However, there are some names that “hide” muclebtte reference to a color.
Some products are named after paint€argfacciq Bellini cocktai) or historical
personalities Galliano cocktai), but their creators have named them so, based on
color: the first two remind of the tones used by plainters in their works, and the last,
by its yellow-gold tone, reminds of the gold rush.

The appellativebloody; placed in front of the name of some historical fagu
(Mary, Caesar), famous for their bloody deeds, éan to describe the color of the
drink and increase its attractiveness.

The names of the products chosen for this secotebag have difficulties
adapting to the Romanian language. Some of thenghwéntered the language a
while ago, occur adapted in most of the contests Auroratort Arlechin Indiang).
Others keep their form from the original languaffen( Italian: Carpacciq Bellini;
from German:Kardinal, from English: Cathedral Windows Bloody Mary from
French:sos Cardinale Where there are tendencies of adaptation toRi@anian
language we provided a context for each case.

Through this study, we could demonstrate the itfgeiglinary nature of
gastronomic terminology closely related to colors.
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