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Abstract

This thesis focuses on the reception, evolution and onward transmission of the 

Moroccan culinary legacy. The examination of the subject is divided into two parts, 

the first of which relates to the cuisine as it is today, whilst the second part traces in 

depth its historical origins.

The subject matter of the first part has been compiled from personal experience and 

fieldwork, supported by the accounts of XIXth century European travellers, including 

the ethnographic observations of colonial officials, however misguided and perverted 

these may have been. In addition to providing a description of the ingredients, utensils 

and preparatory techniques employed in this cuisine, an insight is given into its 

association with certain aspects of Moroccan life. In particular the relationship 

between food and religious and traditional festivals is examined, as is its pertinence to 

private ceremonies associated with all aspects of an individual’s life from birth to 

death.

In the second part, the examination of historical references illustrates the salient 

importance of food ceremonies in the story of the inhabitants of Morocco. Here the 

research has been directed towards tracing the history of dishes and identifying 

transformations undergone under different cultural influences. In the latter connection 

the influence of Islamic expansion is examined with reference to the introduction of 

new agricultural crops and products, (sugar, spices etc.), and also with reference to the 

thoughts of the physicians of the “Moorish Empire”, as depicted in the early Islamic 

cookery books. The historical study of the annual program of food rituals shows how 

this was adjusted to the new religious setting in relation to the solar/lunar calendar 

altercation.

This study is followed by a specific investigation into the significance of the names of 

certain dishes and the importance of their preparation, concluding that the “Amazigh” 

alias Berber tradition was preserved in a concealed form throughout history. This new 

dimension has been exploited in a retrocessive study of mythology through Roman, 

Phoenician, Greek and eventually Ancient Egyptian classical sources to conclude that 

culinary practices have acted as a repository for ancient Moroccan tradition.
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Transliteration Key

Arabic character Latin equivalent

hanizah 3
ba b

ta t
tha th
jini j
ha h
kha kh
dal d
dhal dh
ra r
zay z
sin s
shin sh
sad s

dad d
ta t

za z
‘ayn c
ghayn gh
fa f
qaf q

kaf k
lam 1
mini m

nun n
waw w
ha h
ya y
long vowels a T u

Note on Transliteration

The above key has been used for the transliteration of all Arabic words in the text. Moroccan 
dialect and Berber have been transliterated according to local pronunciation where appropriate. 
The latter method of transliteration has also been used for proper names, with a few minor 
exceptions where forms in common English usage have been adopted. Place names have 
generally been written according to the French format, i.e. as they are usually found on maps, 
except where well-established English equivalents exist, (e.g. Marrakesh).
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Summary of Contents

Chapter I provides an overview of the natural boundaries of Morocco, which have 

served also as a means of limiting access thereto, to the extent that, during its 

recorded history, it has only fallen under foreign domination in its entirety for a mere 

half century. This, coupled with a relatively positive climate pattern, has ensured that 

Moroccan society has been able to develop virtually unaffected by external 

influences.

Chapter II covers the two staple foods of Morocco: cereals and meat. There are 

several tables specific to the preparation and transformation of cereal products. 

Tables have been used as the most convenient way of displaying the large amount of 

bread types available, for to describe the preparation of each and the occasion for 

which it is prepared would have needed a book devoted entirely to cereals. The tables 

also provide a convenient reference guide to cereal products that are mentioned later 

in the text. Meat, revered by the Moroccans to the extent of being seen as “noble”, is 

examined in terms of production, butchering and the occasions when its consumption 

is obligatory. The symbolic value attributed to meat during celebrations is also 

introduced in this chapter.

Chapter III describes the various utensils available to the Moroccan cook. This is 

followed by detailed accounts of the importance of each ingredient used in the cuisine 

and the techniques employed for their transformation into food items and dishes. 

There are also descriptions of the form in which ingredients are bought in relation to 

their eventual purpose, i.e. for immediate consumption or for storage.

Chapter IV extends the discussion of dishes to the purposes of each one and the 

occasion(s) on which it is served. Using the words of R. Le. Tourneau, each meal has 

its own meaning and to use it outside its context would constitute a sacrilege or a lack 

of manners. Moroccans are accustomed to consuming foodstuffs only during their 

proper season. Thus, even during their travels abroad, they will avoid eating certain 

types of food outside their established season, e.g. pulses in summertime or 

watermelon in winter.
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Chapter V investigates and notes the dishes used and their significance in a number 

of festivals celebrated in Morocco throughout the year. Some of the latter have a 

well-preserved form but others are in the process of extinction, particularly those that 

have been celebrated in the past according to the solar calendar. A case in point is the 

Solfan tolba, the students’ springtime festival that was officially abolished in 1961.

An example of a dying celebration is that of the cAnsra, which is celebrated only

occasionally when people in rural areas remember to follow the solar calendar. The 

bulk of the information in this chapter is derived from multiple interviews backed by 

the content of secondary literature. However, the archival information of the latter, 

for reasons stated earlier, lacks any detail from within the household. Hence the 

importance in the present work of the inclusion of material from festivals such as 

“Qadlda: ladies only party” or the strictly private celebrations of Shacbana, both of 

which do not appear to have been previously reported.

Chapter VI. This chapter concludes the description of contemporary Moroccan 

cuisine as it enters the third millennium. It covers those celebrations that can be 

described as private, i.e. celebrated within the intimacy of the family group or within 

a small well-defined group 01* community. The object has been to cover all types of 

celebration from the cradle to the grave, focussing on the food element. The emphasis 

is therefore upon the latter rather than the details of ceremonial observances. In order 

to eliminate any possibility of bias the material of both this chapter and the previous 

chapter has been drawn from all types of social strata and identities, covering both 

rural and urban areas.

The Jewish festivals have been included in this chapter since they represent the most 

neglected part of Moroccan society in the literature of the colonial period. It would 

seem as if French colonial writers had assumed the eventual “assimilation” and 

“gallicization” of the Jewish population. Details of their celebrations are therefore 

scarce, despite the fact that, before the great exodus of the 1950s, Moroccan Jews 

with their special diet were to be found everywhere from the coastal plains to the 

Atlas and the Saharan regions. Fortunately a sufficient number of Moroccan Jews has 

preferred the ancestral homeland to the temptations of emigration, so that it has been
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possible to obtain oral information about their celebrations and the appropriate related 

cuisine.

Chapter VII. This is the first of four chapters devoted to the extraordinary advances 

in agriculture and science that followed the Islamic conquests and their subsequent 

effect upon the development of the cuisine of the Islamic Empire, with particular 

reference to the Maghreb. A general historical introduction to the Islamic Period is 

followed by a more particular historical analysis of the Maghreb and A1 Andalus, 

ranging from the immediate pre-conquest period to the XVIIth century. The section 

on the Islamic Agricultural Revolution covers the introduction of new plants and 

animals and the development of irrigation techniques, followed by the complete 

transformation of the ancient cropping system. Finally there is a section illustrating 

how the advent of new herbs, fruits, vegetables and all kinds of spices, coupled with 

the widespread sharing of knowledge, enabled the Islamic Physicians to make great 

strides in the field of medicine.

Chapter VIII. This chapter investigates the relationship between food and astronomy 

and its allied sciences that was noted during the examination of festivals/celebrations 

in Chapter V. Two distinct currents are identified and described. The first relates to 

how the Islamic sciences of astronomy, mathematics and the theory of music evolved 

from the legacy of earlier civilizations. The second illustrates how pagan practices 

have been kept alive within the same society.

Chapter IX. This chapter draws its material mainly from Arabic language primary 

sources in the form of medieval manuscripts. The latter represent some of the 

principal landmarks in the quest to establish the origins of recipes extant in today’s 

Morocco. Also identified are innovations specific to the Islamic Period including the 

introduction of sugar, the creation of various types of cakes and sweetmeats and, last 

of all, the pre-Marco Polo appearance of pasta.

Chapter X. Certain elements described in Chapters IV and V are examined here in 

relation to their context in the Islamic Period, The Zawiyas: their role in society, their 

function of spreading Islamic teaching and the importance of the students and their 

annual Soltan Tolba festival. The tea ritual and its origins. The significance of the

9



Mawlid is also examined, as is that of the Bujlud, the cIssawa and the worship of 

Mithras.

Chapter XI. In studying the Pre-Islamic Period, because of the paucity of specific 

subject literature, the investigation of myths has been used as a means of determining 

the symbolic motives behind the sanctification of food in rituals that date back to this 

era.

Chapter XII. This chapter represents the sum of several pointers that have appeared 

in the previous chapter indicating the similarity of beliefs prevalent in both Morocco 

and Ancient Egypt. An examination of one of the earliest recorded mythological 

works of the latter country, the Tuat (Book of the Dead), reveals probable 

explanations for the names of some of the dishes used in Morocco today. This is 

followed by a commentary on the whole question of the Ancient Egyptian connection, 

which concludes that the myths shared by both areas appear to have a common root, 

but that they could not have originated in Ancient Egypt. The same commentary also 

concludes that Morocco has in fact two cuisines, urban and rural. It suggests that the 

latter is indigenous and that its associated rituals derive from myths of great antiquity 

that it shares in a purely mythological context with Ancient Egypt. As to the urban 

cuisine, its sophistication is such that it could hardly be indigenous, but might have 

been transmitted to Mauretania Tingitana (Northern Morocco), during the reign of the 

Berber king Juba II.
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Introduction

It seems appropriate that a socio-historical work about Morocco, with strong socio

cultural overtones, should be compiled at the end of the XXth century, bearing in mind 

that at the beginning of the same century, so little was known of that country that the 

well-known traveller Budgett Meakin had only a few years earlier described it as the 

“China of the West”. In fact, prior to the XIXth century, only a few Europeans had 

succeeded in entering the country. Thus, despite the fact that in the Middle Ages 

Morocco’s destiny was closely connected to that of the Iberian peninsula and southern 

Italy, the country itself, beyond the boundaries of a handful of trading enclaves, 

remained virtually unknown to Europeans. By contrast the trans-Saharan caravan 

routes established in the IXth century and still maintained in the XXth century are 

witness to the fact that at least parts of the country were known to sub-Saharan 

Africans. It is thus not surprising that there is very little on record in the public 

domain about Moroccan cuisine, apart from an increasing number of “art books”, 

whose purpose is hardly academic. Hence to the average Frenchman, despite his 

country’s half century of occupation of that country, its cuisine is viewed only in 

terms of couscous and Meshwi (spit-roasted meat).

The same paucity of recorded information is also manifest when attempts are made to 

establish the purpose of individual dishes within the social environment of Morocco. 

In a society where literacy is the exception rather than the rule, records of such 

everyday information as the dishes to be prepared for specific celebrations are of 

necessity oral in nature. In the preparation of food measurement is by eye alone whilst 

the quality of ingredients is assessed by sight, feel, smell and the purchaser’s trust in 

the seller. In these circumstances it is understandable that the compilation of recipes 

by the cooks themselves is the most unlikely of events. Hence even the quantities and 

recommendations set out in recipes contained in the “art books” sold in Europe lack 

any real authority. It follows that the essential tool for researching this cuisine is an 

intimate knowledge of colloquial Moroccan Arabic, coupled with a working 

knowledge of the structure of the Berber language. In this context I had no
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difficulties, since I was raised in a traditional Moroccan family, which had relatives 

living in several areas of the country.

The initial research for the present work was carried out over a period of two years, 

beginning in 1994 and involving multiple visits. This was supplemented by further 

visits as and when specific aspects of the research raised further queries. In choosing 

my informants I set out to span the generations beginning with the aged, especially 

those with recollections pre-dating the arrival of the French in 1912. To these were 

added the recollections of the middle-aged group as the research ranged through all 

walks of life in the principal geographic zones of the country, from the Atlas to the 

Atlantic and from the fertile plains to the pre-Sahara. Both men and women were 

questioned about dishes used in rituals and the manner of the celebration of the latter, 

during their childhood and in later life. In comparing their answers with the colonial 

and pre-colonial secondary literature, it was possible to amplify and explain the less 

objective observations of the latter, whilst establishing beyond doubt the existence of 

certain practices beyond the span of living memory. Some of the informants were 

clearly embarrassed to find themselves talking about customs, which seemed 

primitive in a modern context. They constantly excused themselves by claiming that 

they were young and ignorant and lacking guidance. This was particularly noticeable 

when the mourning of “Baba cAshur” and the “cAnsra” festival1 were under

discussion. This attitude of rejection of cultural heritage and identity was particularly 

noticeable amongst officials and academics, whose French-style education seemed to 

make them contemptuous of the culinary side of my subject. As for rituals, they were 

even more contemptuous, either pretending to know nothing about them or explaining 

that these represented the cult of the masses and the illiterate. In fact it was the 

recognition of this prejudice that prompted me to adopt a more dynamic style of 

investigation amongst those who were still sufficiently attached to their own culture.

It is important to note that much of the information obtained was only given when a 

certain trust had been developed with the subject. It was also necessary to equate with 

people’s values in order to grasp their understanding of the meanings of the rituals. It 

is in this context that the difference between oral and written language becomes

1 Both covered in Chapter V.
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evident in that the transcriptions of the colonial period2 appear frozen in time, whereas 

in direct interviews the researcher feels closer to human life and to the situational 

world.

The link between rituals and the appropriate dishes to be served is an essential 

element of this study, since the identification of the origins of a particular ritual must 

automatically lead to that of the related dishes. Again the fact that such links exist 

only in an oral context gave some urgency to the research, since the modernization of 

Morocco is gradually causing many elements of traditional life to disappear. Hence 

the collection of surviving material became a priority in the light of the knowledge 

that such information may soon become unavailable. The rate of such disappearance 

is bound to be greater in areas of urban expansion and it is already evident that 

practices that were once widespread throughout the country can now only be found in 

remote mountain villages.

Having acquired and recorded the oral material available, it has been compared with 

the secondary literature covering the period of the XIXth and XXth centuries. This 

consists of the published observations of European travellers to the area and also the 

reports o f French officials filed before and after that country’s colonization of 

Morocco. In content these invariably follow the speciality of the writer, covering such 

subjects as geography, ethnography, local law and religion. It must also be 

appreciated that, particularly in the case of French colonial and pre-colonial 

observers, their motivations were invariably those of persons delegated to gather 

specific items of strategic intelligence. Thus their reports were designed on the one 

hand, to enable their masters to assess the possibility and economic desirability of 

territorial acquisition and, on the other hand were slanted to provide political or 

alleged moral reasons for an eventual French intervention. As such they can hardly 

be described as objective academic research. Furthermore, despite the specialized 

knowledge of their authors, it should not be forgotten that the latter were men 

operating in a closed “Islamic” society, with much of their reference material being 

channelled to them by male interpreters. Consequently, due to the limitations of their 

political bias, there was a tendency to adopt simplistic explanations for anything,

2 D.F.Eckelman. Moroccan Islam: French writing looked like police dossiers, pp.21-29.
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whose meaning or purpose they were unable to comprehend, with the result that their 

observations were often wide of the mark. Thus such expressions as ‘Totem” and 

“mauvais genie” are all too frequent in works that epitomize apparent scientific 

neglect and lack of objectivity. It would seem that few of these gentlemen had 

progressed beyond Frazer’s interpretations of the significance of rituals in agrarian 

communities. Nevertheless, whilst it is better to disregard their essentially subjective 

comments, their written observations of what they physically saw have constituted an 

invaluable stock of recorded material, with which to compare the information 

obtained from oral sources. There is no doubt that the task of interpreting this material 

and the oral information it corroborates demands a much deeper knowledge of 

Moroccan social phenomena that might be accessed by a person raised and educated 

outside its unique environment. At the same time it is important to avoid the pitfalls 

of “going native”, i.e. to be the victim of counter-transference and of pointing out 

similarities merely to describe the lesser by the more familiar. On the contrary the 

interpretation of the information must diligently follow the pattern of continual 

verification in order to establish correctly the historical roots of the society.

In recording my work the aim has thus been to produce a general study where 

everything should link, knowing that social phenomena are never isolated in time or 

space. To integrate these phenomena it has been necessary to have recourse to 

linguistics, archeology and even cosmology, as well as consulting basic source 

material stretching far back into history. The thesis is therefore divided into two 

distinct parts, one descriptive and the other historical. The first part, consisting of 

Chapters I to VI, describes the cuisine, rituals and social background of the Moroccan 

people, from the XIXth century until the present day. The material used is derived 

from personal experience and observations during fieldwork, consisting of accounts 

collected from informants on what they have seen, heard and lived in different regions 

of the country as indicated on the map at p. 17. The results were compared to 

secondary literature based on the accounts of travellers to Morocco before, during and 

after the colonial period. The above was used as a backcloth to rituals witnessed at 

different periods of the year according to seasons in various areas during a series of 

visits.
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A profound analysis of the local social structure allowed me to distinguish the 

different elements that define influences of the past upon each group of Moroccan 

society. This was necessary to understand the second part of the thesis, consisting of 

Chapters VII to XII, which is initially based upon the study of primary sources 

including literature of the Islamic period left by early Moslem scholars such as 

historians, geographers and physicians. It reveals how Morocco was affected by 

Islamic culture and the role its people played within this culture. The period has been 

analysed in terms of the general trends of the Islamic community and the effects of 

these in North Africa and in particular in Morocco and A1 Andalus. Finally the last 

two Chapters (XI and XII) are based upon primary sources relative to the pre-Islamic 

period, especially those works left by classical writers, which relate to North Africa 

and Morocco. This final stage of the study has involved going as far back in history as 

evidence can be found that might provide explanations and interpretations of today’s 

food rituals.
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I-Geography

General topography

Morocco is bounded on four sides by well-defined geographical features:

• The Atlantic to the West, with a coastline of some 3000km.

• The mountain ranges of the Rif (2440m) and the Atlas (4165m). The 

former is situated in the North of the country, whilst the latter lies

generally to the East but is orientated from Northeast to Southwest. Along

this axis the Atlas range is further sub-divided into the Middle Atlas in the 

North, the High Atlas in the Centre and the Anti-Atlas in the South.

• The Sahara desert to the South and Southeast.

• The Mediterranean Sea to the Northeast.

Within the above boundaries lie three distinct environmental areas:

• The well-watered plains.

• The mountain hinterland.

• The pre-Saharan and Saharan zones.

River Systems

The country is endowed with several perennial watercourses whose annual flow in

millions of cubic metres ranges from 6,600 for the Sebou to 90 for the Draca. All

these rivers rise in the two mountain ranges already mentioned. They can be sub

divided into three categories:

• Those flowing towards the Atlantic Ocean: Loukkos, Sebou, Bugregreg, 

Um Rabi , Tensift, Souss, Dra ca and Saquiat al Hamra.

• Those flowing towards the Mediterranean Sea: Martil, Lao, Ghris, 

Nakour, Kertand Moulaya.
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• Those terminating in the Sahara; Dades, Dawra and Sawra.

Rainfall

Whilst the mountain ranges to the East provide protection to the country’s forests 

from the hot Saharan winds, the peculiar aspect of the Morocco’s geographical 

location makes it vulnerable to the Southern margin of Northern mid-latitudinal 

cyclonic storms.3 This means that the country suffers, from time to time, from strong 

irregularities in the amount and timing of precipitation, a feature that is highly 

detrimental to a country, whose precarious economy is basically dependent upon 

agriculture4. Nevertheless, when rainfall is normal the plains yield a sufficient harvest 

of cereals, (hard wheat, soft wheat, barley and maize), to cover a significant 

proportion of basic staple foods. Under normal conditions the summers are dry. The 

rainfall varies from region to region, occurring mainly between October and May. 

Rainfall levels tend to decrease from north to south and from East to West. The 

following are examples of rainfall levels:

• Tangier, Al Hoceima, Rif mountains

• Moulouya , Oujda

• Gharb

• Abda, Doukkala

• Sal’s (Meknes/Fes)

• Oued Zem, Kenifra

• Souss

• Draca

The Plains

Most of the arable land is located in the following plains; Gharb, Fes-Sai's, Tadla, 

Doukkala-Haha, Marrakesh-Haouz, Tamesna (Chaouia) and Souss-Massa.

3 W. D.Swearingen in In Search o f the Granary of Rome: Irrigation and Agricultural Development in 
Morocco -1912-1982. —p. 8.
4 The proportion o f the Moroccan population living in rural areas was 90% in the 1920s and 56% in 
the 1980s.

200mm to 2,000mm 

200mm

500mm to 700mm 

300mm to 500mm 

500mm to 700mm 

500mm to 900mm 

200mm 

25mm

19



Land Exploitation

Cereal production, cattle and horse breeding are centred upon the Doukkala, Chaouia 

and the Tadla. The Gharb and the Sais yield olives, citrus fruit and wheat. The more 

arid Souss produces olives, barley and argan trees, whilst Tafilalet has dates. In the 

North Taza and Ouazzan have fruit orchards and the mountainous Rif produces 

barley, maize and broad beans.

General Statistical Data

Total area: 710,850 sq.km.

Population 29 Million (1998 est.)

Age structure

• 0-14 years 36%

• 15-64 years 59%

• 65 years and over 5%

Level of illiteracy5

• 1970 78.5%

• 1988 69%

5 L’Etat du Monde 1989-1990. Annuaire economique et geoeraphique mondial- Editions Decouvert 
Paris 1989. p.216
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Agriculture

Livestock (1977)6

Cattle 3.5 millions

Sheep 14 millions

Goats 5 millions

Camels 1 million

Meat production

Red meat (1982)7 234,000 T/year

Poultry (1983)8 120,000 T/year (of which 30% was

traditional. i.e.”free-range”)

Milk production (1980)9

780 million litres/year

Sugar (1984 est)10

600,000 T/year

6 Taj Kaceni Choix Technologiques et Svstcmc Alimentation. Le cas du Maroc- Editions Harmattan. 
Paris 1987. p. 26.
7 ibid p.26.
8 ibid p.27.
9 ibid p.27.
10 ibid p.28.
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II -  Meat, Cereals and Vegetables

Meat

By far the most widespread element of Moroccan livestock is the sheep, which 

outnumbers the sum of all other domestic animals by two to one. There are several 

breeds available in the country and skilled breeders ensure that a high quality 

breeding stock is maintained. Saharan area varieties are the most prolific and 

normally lamb twice a year. On occasions when the ewes lamb only once in the year, 

they invariably give birth to two lambs. The lambs are usually quickly slaughtered for 

food because of the lack of grass. Their meat has a distinct taste, due to having been 

fed dates. Better quality and quantity of meat is found in the Tadla/Chaouia sheep- 

rearing country. In this area the best quality meat is raised in the grazing plains of the 

Tadla, where the long-legged sheep of Beni Meskin is considered to be one of the best 

breeds. The latter fetch a very high price when fattened in the traditional manner on 

barley and alfafa. Finally the merino sheep of the Oujda region, though less prized for 

their meat, produce excellent wool that has caused this breed to be introduced into 

many parts of the world.

Meat in the life of the Moroccans reflects the environment in which they live and their 

relationship to it. Thus, in the well-watered plains meat is a necessity at each meal, or 

at least once a day. In the semi-arid areas meat is eaten a minimum of once a week, 

effectively from sooq (market-day) to sooq. Even in an arid environment with only 

sparse vegetation, where animal protein is less available, the taswiqa (shopping from 

the local market should always contain meat, either goat or camel.

In general the Moroccan prefers to eat his meals in the comfort of the home in 

preference to a restaurant. Hence contacts between friends and relatives are always 

around a meal, where the visiting group is fed by the receiving group. Occasionally 

the visiting group may inform their relatives in advance that they are bringing food for 

everybody with them, either in cooked or uncooked form. In the latter case the food 

is cooked by the womenfolk of both groups, thereby giving them an opportunity to be 

together, whilst the men folk can assemble elsewhere and wait for the meal to be
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prepared. The principal item on the visitors’ shopping list would always be meat in 

generous quantities, so that the paying host could not be accused of meanness. The 

sharing of food is very important in establishing a relationship. Once a group of 

friends, neighbours or colleagues has shared a meal {mesharkm tcfam), it means that 

the bond between them is sealed and trust has been established.11

All occasions, whether sad or joyful, are marked by meals with meat. The 

consumption of both red and white meat is linked to the concept of power and 

importance, where the animals are used as metaphorical operators. Thus chicken is 

used by the poor or for events of little importance. Lamb is clearly more important 

than chicken and when it is slaughtered it denotes either the importance of a guest or 

the solemnity of the occasion: a birth, a circumcision, an engagement, a marriage,12 a 

pilgrimage or a death. The importance of meat meals in relation to key events is 

underlined by the existence of individual names for meals linked to specific 

occasions. The following is a list of the more common names of such meals:

Al qira invited guest

Al ma^duba dinner party

Al wallma banquet

Al khorsa birth party

Al caqiqa first hair cut party

Al °a dira circumcision party

Al wadfma funeral meal

Al ndqi% welcome home meal (travels)

Al wakTra Meal for building a house/ Putting on a roof

Kharja/dakhla Meal for going and coming back from pilgrimage

11 Westermarck, Edward Ritual and B elief in Morocco in two volumes- MacMillan and Co Ltd - 
London 1926. p. 259.
12 It was only with the advent o f  the nation-state and the need for passports for travel that certain 
couples, after forty years o f marriage, found that they had no valid marriage document. Their 
weddings had been celebrated by a meal Clabial) with people reading the Fatih a, this being considered 
enough to seal the marriage bond. The amusing side of the situation is that the eventual and necessary 
marriage contract was often witnessed by their grandchildren.
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Takhrija Meal for graduation from quranic school

On all the above occasions, the bigger the animal the more important the event. In 

each and every case the animal is viewed in terms of its strength over and above its 

protein nutrient value. The symbol of animal power is thus very significant to both 

the presenter and the receiver. This is particularly true for marriage ceremonies, 

where the woman’s social position must be carefully respected. In order to make the 

wedding lawful the groom has to include amongst his presents for the bride a live 

animal, which symbolizes her social position, Dbah caliha (“he slaughtered in her

name” or “he brought her”).13 This reflects the social attitudes towards meat and its 

symbolization. Thus if people are asked about a meal they had at a ceremony, they 

might reply “ghir djaj” (just chicken), meaning that the host was too poor or too mean

to prepare a meal with meat. Again, if meat is bought by weight from the market 

instead of being from a home-slaughtered animal, the answer would be “ghir shraw 

laham” (they just bought meat).

In a feud,14 if the problem is severe, the offending party should ask for forgiveness if 

the wronged party is dissatisfied with previous attempts at settlement or if the wrong 

done appears irreparable. In such a case the wrongdoer should slaughter a sheep ( car)

in front of the doorstep of the house of the offended person. This is an extreme form 

of surrender and humiliation and the shame would be upon the wronged person if 

he/she does not forgive the wrong done. The act of cdr implies an intricate function

of the ritualistic significance of meat. The wronged party, by refusing forgiveness 

requested in the form of sacrificed animal, becomes an “offender” in the eyes of 

society.

Lamb seems to have a high status in the symbolic ranking of meat and it is 

noteworthy that camel and goafs meat are never seen between Rabat and Agadir. 

However in the North, including Fes, camel is much appreciated as minced meat for

13 A calf, cow or bull, according to her and his means and social importance.
14 This could be an injustice done, a trade dispute, a murder/manslaughter case or, after a divorce, 
asking a wife to come back. See D. Eickelman op. cit. pp. 62, 141- 149.
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winter consumption. In the Sahara area, camel and goat’s meat appear to be the 

Sahrawi’s main source of protein. Beef seems to be of lesser importance than lamb in 

the diet of the Moroccan. However in Marrakesh15 veal is much valued for long- 

simmering tajms.16 Beef tends to be used in ceremonial meals as a secondary dish 

after lamb and before chicken.

In days when dairy produce was less easily available than at present, families would 

keep a milch cow the whole year round, yielding milk for about eighteen months. 

Each family would make its own butter and buttermilk. After this productive period, 

if the cow were not sold, the butcher would be called to slaughter it. Unlike Western 

countries, domestic slaughtering is permitted in Morocco and no authorisation is 

required. The slaughtering process is sanctioned by Islamic law and both the family 

and the butcher ensure that the animal is not impaired by any disease and is fit for 

consumption. The ethic of the butcher is very important in relation both to the family 

and the animal he is to kill. His activities are performed from dawn to dusk but never 

at night.17 The attitude of the butcher in relation to the animal at the time of slaughter 

is intriguing. He praises the animal for its health and looks; he calls it waldi or benti 

(my son or my daughter) and makes sure that no other animals are present at the time 

of slaughter. For instance, if he has more than one sheep to kill and there is 

insufficient room to keep it away from the second animal, he blindfolds the latter and 

asks it for forgiveness. He makes doubly sure that his knife is well sharpened so that 

death occurs quickly. People believe that this delicate point is very important for the 

reputation of the butcher, whose skills and efficacy are deemed to determine the taste 

of the meat.

Submission to certain observances is fundamental as this is considered to affect the 

food itself. For instance, women are rarely present at slaughtering18 and never if they 

are menstruating. In large households women should avoid cooking during their 

period as the taste of the food and also their own judgement are deemed to be

1 5  T h e  H a o u z  o f  M a r r a k e s h  b e i n g  s e m i - a r i d ,  t h e  p a s t u r e  l a n d  h a s  o n l y  a  s h o r t  g r a z i n g  s e a s o n .  T h e  
h e r d s  a r e  m a i n t a i n e d ,  b u t  t h e  c a l v e s  a r e  s l a u g h t e r e d .
1 6  Taj ins a r e  d e s c r i b e d  i n  C h a p t e r  I V ,

1 7  F o r  r i t u a l s  s u c h  a s  5 A a c b a n a  ( s e e  c h a p t e r  V )  t h e  h o s t s  h a v e  t h e i r  o w n  p r i v a t e  b u t c h e r ,  w h o  f o r  t h e  

p u r p o s e s  o f  t h e  r i t u a l ,  w i l l  s l a u g h t e r  a t  n i g h t .
W o m e n  a r e  d e n i e d  e n t r y  t o  p u b l i c  s l a u g h t e r h o u s e s .
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impaired at this time. Although the domain of cooking implies a world of integrated 

collaboration between the sexes involving the preparation and processing of 

foodstuffs, each gender has its specific domain. As an example, women are forbidden 

to slaughter any animal; the entire labour including the skinning and cutting of the 

meat is incumbent upon men only. Male potency is reserved for heavy-duty work 

such as grilling and roasting large quantities of meat, preparing and cooking khli,19 

baking large batches of bread and frying doughnuts on a commercial scale. Operating 

public oil presses and flourmills are definitely men’s work. It is clear that the pattern 

of activities in terms of the division of labour decrees that the men’s role is in the field 

producing the best grain, the best varieties of market produce and the best breeds of 

animal. Women for their part are cast in the role of converting the above raw 

materials in the kitchen into the most skilfully produced and savoury food.

Cereals

To judge by the care taken in their utilisation, cereals represent an ingredient of prime 

importance in the life of Moroccans. Wheat is treated with great reverence to the 

extent that a passer by, on seeing a piece of bread lying in his path, would kiss it and 

keep it to give to a bird. For bread should never be wasted or thrown with the rubbish; 

to do so is effectively a sin.

Even in almsgiving the value of cereals is recognised, since the Moroccans are the 

only Muslim nation to distribute charity in the form of grain. Hence it is plainly 

evident that cereals are the dominant element of their diet. This is also borne out by 

the multiplicity of their forms of bread, with each region rivalling its neighbour, with 

their efforts centred upon the quality of the wheat, which is assured by the men folk 

and the skill of its transformation, which is incumbent upon the womenfolk.

My fieldwork showed me that even today each recipe remains intrinsically linked to a 

particular area and it is evident that this element of the national culture has escaped 

the distorting processes of industrial production methods. Hence one need not hesitate

1 9  C o v e r e d  i n  C h a p t e r  I I I .
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to talk in terms of authentic and traditional methods of preparation, a situation, which 

can only have developed over many generations of a stable agricultural and social 

environment. The resultant diversity of cereal products is amply witnessed by the sets 

of tables in the pages that follow.
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Warqa

This pastry is the base of several dishes, it is made with flour and water, but the skill 

of making it rests in the technique of removing the wafer from the girdle on which it 

is cooked. In Morocco the specialists in preparing this type of pastry are mainly 

women and their training begins at an early age. They must learn how to mix and 

handle the special kind of dough, which is of a consistence lying between liquid and 

solid. Measures of this dough are placed on a heated cylinder of earthenware or 

metal, to be removed almost immediately in the form of a sheet or leaf. This is a task 

requiring great dexterity and the technique is jealously guarded by the initiated. 

Several thin layers are required to make a dish called bastella. Other preparations

require it also, such as the sweets called mehemha, briwat and qananit, which are

filled with sweet almond paste. The last two items may also be filled with minced 

meat and used as savouries.

Bastella/Pastilla

A true bastella is always prepared with pigeons. Once the warqa sheets have been

made, they are used to wrap a mixture of hard-boiled eggs crushed with spices, 

honey-sweetened grilled almonds and pieces of whole cooked pigeon. The whole 

dish is assembled in wrapped layers in a circular shape, and then lightly cooked in an 

oven, until it has begun to brown. Finally it is sprinkled with icing sugar, over which 

lines or star-shaped designs are traced with ground cinnamon.

Notwithstanding the fact that this dish is invariably served at the beginning of 

important ceremonies, it is very highly prized and it is a great honour to be served it 

as a guest. It is one of the dishes that the mother sends to the bride in her new house 

the morning after the wedding night. Only the mother should prepare it on this 

occasion and there is great secrecy about the recipe she uses. There are other types of 

bastella; in coastal towns it is made with fish and thus not sweetened. The Slawi (from
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Sale) bastella is called bastella bil qebab whereby a special recipient is made to 

contain seven cupolas and each of them is filled with different ingredients. Basfella

can also be served as a dessert, using cream, honey, almonds and orange blossom 

water.

Public ovens

There are public ovens in all towns. These are very important in the life of the 

community, each area has its own public oven: faran al homa. All types of bread

and cakes are cooked in it, as well as meat or fish dishes. For the latter, the ferran i.e. 

the oven attendant is told which type of heat is required for the dish:

• Hot: next to the furnace,

• Medium: the centre of the oven,

• Slow cooking: the dish stays in the ashes overnight.

People pay a certain amount of money for this service on a daily or monthly basis, 

including a small portion of whatever cakes that may be made. One can have the 

luxury of hiring a tarah, a person who collects bread from the house on wasla

(wooden platters), whose size depends upon the number of loaves to be cooked. He 

also delivers the cooked bread back to the house from whence it came.

Yeast

Within Moroccan households yeast is made from barley and bran. Many housewives 

treasure their yeast to the extent of “adopting” it like a pet, which they must keep 

alive throughout the year, checking its temperature and size each day to ensure that it 

remains in optimum conditions. There are several beliefs and taboos about yeast.20 

The person should always be clean fahera before making it or even touching it. For

2 0  A  n e w b o r n  b a b y  i s  p u t  i n  a  qasca. ( d o u g h  m i x i n g  r e c i p i e n t )  s o  t h a t  h e  g r o w s  l i k e  y e a s t . ( I )  E .  L a o u s t  
E l e m e n t s  d ’ E t h n o g r a p h i e  M a r o c a i n e -  L i b r a i r i e  c o l o n i a l e  e t  o r i e n t a l e  L a r o s e .  P a r i s  1 9 3 2 .  p . 8 8 .  ( i i )  H .
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instance a wise housewife should never lend her yeast, except in the most extreme 

circumstances and then never after sunset. If yeast is lent, the loan should be repaid by 

the boiTower in the form of dough. Yeast is considered to be a symbol of prosperity 

and joy, so that wherever families are renowned for their baraka, people make a point 

of borrowing 01* “adopting” yeast from them.

However it is in the countryside that the reverence for yeast assumes almost cult-like 

proportions. The people make it in Hagoosa (Agrarian New Year) and maintain it

alive until harvest time. Since yeast can easily die in cold weather, this is a challenge 

for the housewife and only the more efficient and skilful ones succeed, being referred 

to as hadqa, “her yeast never dies”. Because of its associations with joy, yeast is

never used in times of bereavement. The family in mourning does not make yeast for 

several days and they allow whatever yeast they have in the house to die. They eat 

only an unleavened bread called fatyr or fatqyer, (opposite of makhmar).

Vegetables

Whilst no celebration in Morocco is valid without meat and no meal is complete 

without bread, the place of vegetables is definitely secondary. Thus no festive food 

includes fresh vegetables, as it would be lack of respect for the guests to present such 

a dish. Hence all tajms21are prepared with dried fruit, prunes, raisins and nuts.22At

meals for the family and close relatives, vegetables are present every day. The 

inhabitants of all the ancient imperial cities excel in garnishing their daily tables with 

fresh and cooked salads. Fes seems to be the leader in this field and its inhabitants are 

accused by those of the grazing plains of concentrating too much on vegetables and 

neglecting meat. For its part Marrakesh appears to achieve the required equilibrium 

between the two. As for the people from rural areas, they describe urban dwellers

B a s s e t ,  C u l t e  d e s  G r o t t e s  a u  M a r o c -  J u l e s  C a r b o n e l  A l g e r  1 9 2 0 .  Y e a s t  i s  n o t  b o r r o w e d  f r o m  t h e  h o u s e  
i n  w h i c h  t h e r e  h a d  b e e n  a  r e c e n t  b e r e a v e m e n t ,  p .  2 4 7 .

2 1  D e s c r i b e d  i n  c h a p t e r  I I I .
2 2  T h e  o n l y  p e r m i t t e d  e x c e p t i o n s  a r e  l e m o n s  ( p i c k l e d )  a n d  h o n e y e d  o n i o n s .
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disparagingly as “salad-eaters”, giving this as the reason for their alleged poor 

health.23

Vegetables are nevertheless an important element of the Moroccan diet, a fact that is 

borne out by the wide fluctuations in the price of tomatoes, which reach extreme 

levels in Ramadan, due to heavy demand. To a lesser extent, onions become 

particularly expensive in the summer, as this is the time of weddings and 

circumcisions.24Also in demand during the summer are seasonal vegetables such as 

cucumber and aubergines, as people tend to eat more fresh and cooked salads than in 

winter. Households with higher incomes can afford such summer delicacies as 

avocado, artichokes (cardoons), whilst in both summer and winter they might add 

beetroot and spinach to their diet. The less fortunate can only afford whatever is least 

in demand. Pulses are thus regarded as food for the poor and are seldom used by more 

fortunate housewives, except to balance or to decorate a dish. Broad beans tend to be 

consumed mainly in the north of Morocco, commencing with Fes. They are regarded 

as staple food for all seasons. In the springtime they are served every day in poor 

families as the main dish, whilst the better off use them as a side dish. In winter they 

are used to make morning soup, which is also sold as street food.

As to the production of vegetables it is necessary to differentiate between crops for 

home consumption and crops for export. It would appear that the only information on 

record covers the latter. Commercial export-driven production seems to be 

concentrated in areas around Casablanca, Agadir, Fes and Berkane, all of which have 

ready access to airports. Production for the home market tends to be concentrated 

around urban areas to meet the needs of local markets. Although such areas are self- 

sufficient, there is no real incentive for specialization as large-scale production is too 

risky because of high transport costs, the generally poor infrastructure25 and the 

perishable nature of the produce. Hence virtually every vegetable sold in local 

markets has been grown in the immediate area.

2 3  C .  L e c o e u r ,  L e  R i t e  e t  r O u t i l -  L i b r a i r i e  F e l i x  A l c a n  P a r i s  1 9 3 9 .  p p .  1 6 2 - 1 6 3 .
2 4  S e e  c h a p t e r  I V .
2 5  S i n c e  I n d e p e n d e n c e  i n  1 9 5 5 ,  d e s p i t e  a  t h r e e  f o l d  r i s e  i n  p o p u l a t i o n ,  t h e  t r a n s p o r t  i n f r a s t r u c t u r e  i s  
e f f e c t i v e l y  t h e  s a m e  a s  i n  c o l o n i a l  d a y s ,  w i t h  t h e  s o l i t a r y  e x c e p t i o n  o f  9 0  k m  o f  d u a l  c a r r i a g e  b e t w e e n  
C a s a b l a n c a  a n d  R a b a t .
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Ill- Cooking Utensils and Ingredients

Utensils

Amongst the means of providing heat for cooking purposes, the most popular is the 

brazier or mejmar. The mejmar is a bucket-shaped thick earthenware pot with three 

flanges at the top protruding inwards that serve as a support for a cooking vessel. Heat 

is produced by burning charcoal in the mejmar, which has up to four holes pierced in 

its wall, serving both as normal ventilation and as access for a pair of bellows.

Mejmar can vary in size from about 25 cm in diameter to much larger dinner party 

models called jrenna. It is a highly convenient device and can be moved to any part of 

a house or compound. Thus in cold weather, it can be a welcome source of heat 

indoors, whereas in hot weather, it can be placed outdoors, hence avoiding any 

inconvenience to those sheltering indoors from the heat of the day. The portability of 

the mejmar is an asset to domestic cleanliness, since it could be taken out of doors for 

the emptying of ashes. The latter also have their value for, when mixed with lemon 

skins, they are used for polishing brass utensils and cooking pots. Mejmars are made 

from whatever materials are dictated by the purse of the owner, the more sophisticated 

and permanent types being copper or brass. They are constructed on the fire and grate 

principle and consist of two chambers, separated by a perforated platform, upon 

which the fire is made. The ash from the fire falls into the chamber, which has a small 

trap, used both for extracting the ash from the fire and for controlling or damping the 

draught of the fire. Ventilation or draught is also achieved by blowholes in the upper 

chamber, which can also serve as access for the nose of a bellows.
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The traditional modes of cooking are quite varied in Morocco. The following, to name 

just a few, show what can be achieved by a combination of ingenuity and economic 

prosperity:

- Radiant heat in a closed chamber inoor (ta inoort Berber), the domed oven, for 

baking.

- Direct exposure to flame meshwT, shwa grilled meat.

- Indirect heat in hot ashes, tanjiya,

- Gratin muhmmer or mujammer with a dish above containing charcoal.

- Frying mqalT, in oil or butter and sauteed.

- Steamed mubakhar.

The Taj in

The standard form of cooking vessel has always been of low open bowl or dish type, 

made of fired clay i.e. earthenware. The vessel can be enhanced by having a rim and 

by the addition of a conical cover or by being glazed. Its size may vary from a dish 

suitable for one person to sizes catering for any number up to twelve. Such vessels 

might be placed on the prongs of a mejmar or over an open fire and used for frying, 

simmering or stewing. They may also be used in an oven for casserole or baked 

dishes.

Spices

In Moroccan cuisine spices have a special importance. Since girls are trained at an 

early age in their use and application, it is very difficult to give a recipe to somebody 

alien to this cuisine. People work on the principle of “ cainTk mTzanik” (literally: your

eye is your gauge!”). Thus it is only by training that the required taste can be 

acquired.
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Spices, aromatic flavourings made from flowers, stems, barks, berries, leaves, roots 

and entire plants, are usually applied to enhance the flavour of meats. Some of them 

are naturalised in Morocco; some are still imported from their country of origin 

(China, India, Java etc.). Herbs are grown for their fragrant leaves, mainly in the hills 

of the Atlas Mountains. In the case of saffron, the most expensive spice in the world, 

the variety grown in the Sahara has a particularly strong flavour. The cultivation of 

the saffron26 plant, crocus sativus, is concentrated in the area of Warzazate and 

Taliwin, where a yearly festival of saffron collection takes place. Saffron production 

requires a great deal of endeavour and considerable labour. To produce one pound of 

saffron in weight, 400.000 crocus stigmas must be hand-collected, as no machine can 

perform this task. Large quantities of saffron “threads” are carefully picked from 

flowers one by one27. This work, which requires great dexterity, lasts from sunrise to 

sunset, as no dew should be left on the stigmas. The collection is done mainly by 

groups of women, who can be seen singing their Berber songs in the mauve-coloured 

fields. These gatherings still retain their traditional style and take on a festive 

character. The season is in autumn and lasts for 20 to 60 days. The crocuses are 

collected in zgawd and brought to where parties are waiting to separate the stamens

and stigmas. The latter are collected and placed on special frames to dry. This process 

has remained for centuries and has passed from generation to generation. The product 

is used mainly in Morocco28 but it is also sought after by international laboratories.

Ras al haniit spices

The name haniit meaning: the Spicer originates from an antique word, meaning 

embalmer. Each spicer has his own particular way of mixing spices and the 

expression Ras al hanut meaning: the head of the spicer, refers to a special mixture,

2 6  T h e r e  a r e  t h r e e  t y p e s  o f  s a f f r o n  t h a t  g r o w  I n  t h e  w i l d  i n  M o r o c c o  i n  s p e c i f i c  m o u n t a i n o u s  a r e a s :  n e a r  
A z r o u ,  I f f a n e  a n d  O u j d a .  A c c o r d i n g  t o  M .  Z a h w i l i  t h e  b i r t h p l a c e  o f  s a f f r o n  i s  t h e  M i d d l e  E a s t  f r o m  
w h e n c e  i t  s p r e a d  t o w a r d s  I r a n  a n d  I n d i a .  I f  h e  i s  r i g h t ,  t h i s  w o u l d  a l s o  e x p l a i n  t h e  o r i g i n  o f  i t s  n a m e ,  

w h i c h  i n  A r a b i c  m e a n s  “ y e l l o w ” . M .  Z a h w i l i  asrar wa iawaher a\ eushub ( S e c r e t s  o f  p l a n t s ) . M a k t a b a t  
A t  T a i s i r  C a s a b l a n c a  1 9 9 5 .  p .  1 7 2  I n  M o r o c c o  s a f f r o n  i s  a l s o  u s e d  i n  i n k s  f o r  w r i t i n g  m a n u s c r i p t s ,  i n  
m e d i c i n e s  a n d  f o r  a s s i s t i n g  i n  t h e  p r e s e r v a t i o n  o f  f r e s h  f r u i t .  I  h a v e  a l s o  b e e n  t o l d  t h a t  i t  m a y  b e  u s e d  i n  
t h e  e m b a l m i n g  o f  t h e  d e a d .
2 7  F i v e  o r  s i x  c o l l e c t i o n s  p e r  s e a s o n .
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the secret recipe of which exists only in his head. In making up his mixture, the spicer 

draws from the range of spices in use in his own area and, whilst these local ranges 

are in themselves numerous, they nevertheless vary significantly from area to area. A 

really professional spicer makes his Ras al haniit to order, the nature and varieties of

the spices varying according to the quest of the individual, the size of his pocket, his 

horoscope and the season. The number of spices in such a mixture can vary from a 

minimum of seven to several hundred. Another name for the Ras al hanut mixture is

lemsakhen :the one that gives heat, but Mostapha A. Zahwili29 traced the name as far 

back as Ibn Khayr al Ishbili30, who explained that the word derives from the Berber 

isafarn arghanim, which means “to thwart black magic”. At one time it used to 

include cantharidines31, because of its supposed aphrodisiac properties.

Distillation

Orange blossom

The Moroccans use several types of distilled flowers in their cooking, but the two 

major ones are orange blossom and rose water. Orange blossom is more delicate and 

is made throughout the country. It is in springtime that the orange trees start 

blossoming. The area where they are cultivated is fragrant with the perfume of their 

flowers. The flowers are collected in baskets and the petals are separated from the 

green leaves or any other matter. After their collection, housewives purchase them 

fresh from the market and organize their distillation at home either by borrowing or

2 8  S a f f r o n  i s  b e s t  s o l d  d r y ,  s o m e  d i s h o n e s t  m e r c h a n t s  a d d  o i l  t o  i n c r e a s e  t h e  w e i g h t .

2 9  M . A .  Z a h w i l i  Asrar wa iawaher al cushnb- ( S e c r e t s  o f  p l a n t s ) .  M a k t a b a t  a t  T a i s s i r - C a s a b l a n c a  

1 9 9 5 .  p p .  1 4 - 1 5 .
3 0  I b n  a l  K h a y r  A l  I s h b i l i ,  1 2 t h  c e n t u r y  A g r o n o m e r .
3 1  A l s o  k n o w n  a s  “ S p a n i s h  f l y ” ,  debana al hindiya, ( M o r .  i . e .  I n d i a n  f l y ) .  I t  h a s  s o m e  e f f e c t  u p o n  
s t o n e s  i n  t h e  k i d n e y s  a n d  a l s o  e a s e s  t h e  m e n s t r u a l  f l o w .  H o w e v e r ,  t h e r e  a r e  u n d e s i r a b l e  s i d e - e f f e c t s  i n  
t h e  f o r m  o f  s w e l l i n g  a n d  b l e e d i n g  o f  t i s s u e s .  I n  N o r t h  A f r i c a  a  s i m i l a r  f l y  i s  f o u n d  i n  a s h  t r e e s ,  aslen 
( B e r b . )  a n d  e l m  t r e e s ,  b o t h  o f  w h i c h  i t  e v e n t u a l l y  d e s t r o y s .  T h e  r e d  v a r i e t y  o f  c a n t h a r i d i n e  i s  t o x i c .
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hiring an alembic qettara32. The petals are carefully scattered on white sheets in order

to be distilled the following day.33 Bottles are fumigated with benzoine and 

sandalwood34 before being used for storing the distilled essence. The bottles are then 

sealed and exposed to the sun from sunrise to sunset for 40 days without being 

opened35. This preparation is used to enhance the taste of cakes and drinks and is 

often added to fruit tajms. It is also used as an herbal remedy with milk or simply as

drops for the eyes, ears and nose. In the case of rose-water distillation, the petals come 

from the Zagora and Qalaat Mgouna region. The rose-trees grow at an altitude of 

between 1200 and 1500m, are very resistant (-15° to +50°) and give several flowers. 

The collection of roses occurs slightly earlier than that of the orange blossoms, around 

the end of February; the rose petals are picked between dawn and 9 a.m. when the 

light and temperature are still low and more favourable to the essence in the petals. 

The harvesting is done manually by women and the season lasts about four weeks 

whilst the roses are still in bud. The rose festival takes place after the collection of the 

roses by the farmers, who bring their products to the rose wholesalers’ markets. At 

this stage the merchants decide to buy rose petals for cosmetics36, or for food (i.e. 

jams). The buds are small and strongly fragrant (rosa damascena). Once the roses 

have been distilled the rose water is sold throughout the country. However the bulk of 

the production is domestic, destined for private use which is more common. Rose 

water is present in all households; it is used for sprinkling the guests to welcome them 

in and also when they are leaving the house as a mark of honour. Rose water is 

seldom used in food because of its cold nature; it is suitable for sweet confection but 

not for dishes. The white rose is not cultivated because of its indifferent perfume and 

poor quality. Rose buds are used in Kesksu in the South of Morocco perfumed with 

rose petals and cloves.

3 2  A t  t i m e s  t h e y  a r e  p r i v a t e l y  o w n e d  a n d  a r e  b o o k e d  i n  a d v a n c e  b y  e a c h  h o u s e h o l d .  T h e y  d i f f e r  i n  s i z e s  
d e p e n d i n g  o n  t h e  r e q u i r e d  q u a n t i t y .
3 3  B o t t l e s  o f  o r a n g e  b l o s s o m  w a t e r  a r e  o f f e r e d  b e t w e e n  r e l a t i v e s .
3 4  B e n z o i n e  jaw i  a n d  s a n d a l w o o d  a r e  k n o w n  f o r  t h e i r  s t e r i l i s a t i o n  p r o p e r t i e s  a n d  a r e  a l s o  u s e d  i n  
c o s m e t i c s  a s  t h e y  a r e  s u b s t a n c e s  t h a t  h a v e  a r o m a - f i x a t i v e  p r o p e r t i e s .  S e e  D r .  M .  S t u a r t  E n c y c l o p e d i a  
o f  H e r b s  a n d  H e r b a l i s m .  P u b l i s h e d  b y  E d g e r t o n  I n t e r n a t i o n a l  L t d  U . K .  1 9 9 4 .  p p . 9 5
3 5  T h e r e  i s  a  g r e a t  d e a l  o f  s u p e r s t i t i o n  s u r r o u n d i n g  t h e  v i e w i n g  a n d  t h e  o p e n i n g  o f  t h e s e  b o t t l e s  b e f o r e  
t h e  m a g i c a l  4 0  d a y s .  I n  r e a l  t e r m s  t h e  e s s e n c e  n e e d s  a b o u t  o n e  m o n t h  a f t e r  d i s t i l l a t i o n  f o r  s e t t l i n g  
d o w n . .
3 6  I n  c o s m e t i c s  t h e  p e t a l s  a r e  u s e d  d r i e d  a n d  g r o u n d  f o r  h a i r  t r e a t m e n t  o r  a s  a  h a i r  f r a g r a n c e .
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Distillation with an alembic is widely used. The simplest method, with water as a 

medium, is used for rose petals and orange blossoms. A more skilled technique is 

required for some leaves and seeds, in particular aniseed and fennel. Another 

extraction technique is maceration, used for making vinegar from apples, quinces, 

pomegranates and grapes. The material is placed in a receptacle with water for a week 

in a sunny position. The fruit breaks up gradually and mixes with the water. Once the 

maceration is achieved the liquid is sieved with a silk cloth and placed in bottles.

Other distillations are made for drinks such as aniseed, cinnamon or mints and herbs, 

especially those that are devoid of acidity. Mint37 essence is mixed with sugar and 

served in hot weather with water. Before the advent of industrially prepared syrups, 

herbal remedies were commonly prescribed and were often effective. For instance 

carob and almond oil were extracted and mixed with other ingredients to cure 

abdominal ailments. Other essence extracts were used for flavouring sweets and 

nougats. In Morocco the traditional perfumers and sweet merchant’s shops are always 

next the biggest mosque in town or next to the tomb of a saint, so that people may buy 

sweets (halwa) to take with them on visits to relatives. The sweets Jaban koolTban

(“all the nuts can be seen”) and nwa are made with types of nuts and seeds, and vary

in colour from pink with rose water essence, to dark brown with grilled linseeds. For 

parties they are often formed in the shapes of fruits for distribution to the guests.

Conserves

End of summer, dried fruit and vegetables

In the South of Morocco, people dry vegetables for their Kesksu later on in the year. 

On the red-clay roofs in the Berber villages, fruit and vegetables such as carrots, 

turnips, aubergines, plums, peaches, carob, Barbary figs38, figs, raisins and dates are

3 7  M i n t  i s  d i s t i l l e d  i n  t w o  s e p a r a t e  s e s s i o n s :  f i r s t  g e t t i n g  t h e  m i n t  w a t e r  na c  na mahlool w h e r e  a s  a n  

e x a m p l e  9  s a c k s  o f  m i n t  y i e l d  1 / 1 0  o f  t h e i r  v o l u m e  i n  l i q u i d .  T h e  s e c o n d  d i s t i l l a t i o n  p r o d u c e s  roh a 
nacna ,  w h i c h  i s  t h e  “ s p i r i t ”  e s s e n c e  o f  m i n t .  T h e  t o t a l  w o r k i n g  t i m e  i s  6 0 0  h o u r s .

3 8  Opuntia ficus indica b r o u g h t  f r o m  A m e r i c a  i n  t h e  1 5 t h  c e n t u r y  a n d  s u c c e s s f u l l y  e s t a b l i s h e d  i n  
M o r o c c o .  I t  i s  c a l l e d  karmos nasara ( C h r i s t i a n  f i g s )  b u t  t h e  F r e n c h  c a l l  t h e m ‘ f i g u e s  d e  B a r b a r i e ’
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left to dry. All dried vegetables are soaked overnight and used in the morning, mainly 

for Kesksu or meat tajim. In other areas of the Kingdom, when the fresh fruit season

is over, people make jams, maraba or macasal. People in general make just a few of 

these jams, but it is the aristocracy of Imperial cities such as Fes, Meknes, Marrakesh, 

Rabat and Sale that is fond of these delicacies. Jams and preserves are made from 

orange zest, green tomatoes, prunes, carrots, raisins, figs, aubergines, orange 

blossoms, strawberries and apricots. The traditional taste is kept by making them 

with honey: pumpkin preserve, called shacar lem'look (angel’s hair), raisins, figs, 

quinces and prunes.

Olives and oils

Zait arqan or argan oil

The argan tree (Argania Spinosa L.) is unique to North Africa and Morocco in 

particular. The rainfall pattern and consequent soil erosion have always been a major 

problem in North Africa. The cedar still survives on the peaks of the Middle Atlas, as 

a living witness of a more humid past climatic era. The argan tree, which flourishes in 

the South West of Morocco, is the most unusual relic of this same era. Sunding39states 

that it must be considered a relic of the humid subtropical flora that covered Europe 

and North Africa until the Miocene and Pliocene periods, beginning about 25 million 

years ago. Today the argan tree is of manifold interest to the botanist, the ecologist, 

the forester and the local inhabitants because of its role as a stabiliser of soil and as a 

source of fuel and food for the goats. From a nutritional point of view 80 % of its 

fatty acids are the unsaturated acids oleic and linoleic. Compared with olive oil, argan 

oil has more unsaturated acids as a whole, being richer in linoleic, but poorer in oleic 

acid and so nutritionally more beneficial.40

3 9  P .  S u n d i n g ,  O r i g i n s  o f  t h e  M a c r o n e s i a n  f l o r a .  I n  B r a m w e l l ,  D .  e d .  P l a n t s  a n d  I s l a n d s .  A c a d e m i c  

P r e s s  L o n d o n  1 9 7 9 .
4 0  T h e  a r g a n  t r e e  i s  i n  g r e a t  d a n g e r  i t s  n u m b e r s  h a v e  d r o p p e d  :  f r o m  1 , 5 0 0 , 0 0 0  h a  i n  1 9 2 5  t o  6 0 0 , 0 0 0  
h a  t o d a y .  A t t e m p t s  t o  g r o w  i t  e l s e w h e r e  h a v e  n o t  b e e n  s u c c e s s f u l .  I n f o r m a t i o n  s u p p l i e d  b y  H e w  
P r e n d e r g a s t  f r o m  T h e  R o y a l  B o t a n i c  G a r d e n s ,  K e w -  i n  ‘ T h e  A r g a n ’ :  m u l t i p u r p o s e  t r e e  o f  M o r o c c o  
T h e  K e w  M a g a z i n e  v o l u m e  9  p a r t  2  M a y  1 9 9 2 .
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In Taroudant the nuts are harvested during autumn41 and stored in an agnur (loft for 

provisions)42. When the women are free from the chores of autumn, they feed it to 

goats in a courtyard. The latter eat the outer skin afiyash, but they discard the stone

containing the nut. The nuts are again collected and women and children sit down and 

break down the stones to get at the kernel. The qushur i.e. the broken stones are used 

as fuel for cooking and the nuts are grilled in an earthen dish farah and ground in a

hand-mill called raha. The latter has a spout, which allows the oil to be separated

from the skin. The liquid is like thick soup. Water is then added to it, a little at a time, 

some lumps start to form and the argan oil is gradually poured off to be stored in 

bottles. As the process continues the residue containing the skin of the kernels 

becomes bigger until it reaches the size of a large loaf. This loaf-like mass is called 

tazegmoont (very bitter), the ladies collect some to treat their hair and the rest is fed 

to the cows. Apparently the cows are satiated for the whole day and they produce 

more milk. As the argan trees grow mainly on communal land, the distribution is 

made according to the number of households and the number of individuals collecting 

the nuts, for instance, two baskets per head for each household.

Arnlo argan and almond paste (Preserve)

Amlo is a treat for a king. It is made only in the South West of Morocco. It is made at 

home and is rarely seen in commerce. It is kept throughout the year and eaten with 

bread. Amlo is made with argan oil, almonds and honey. It is extremely rich in 

calcium and it is fed to women who are breast-feeding. Amlo is the pride of the Soussi 

(inhabitants of the Souss- South of Morocco). Like khlf is to the Fassi, so there is no

SoussT house without Amlo.

4 1  T h i s  t r e e  d o e s  n o t  l o s e  i t s  l e a v e s  i n  a u t u m n  i . e .  i t  i s  n o n - d e c i d u o u s .  T h e  g o a t s  a r e  p a r t i c u l a r l y  f o n d  

o f  i t .
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Zait al cood or zait zitoon olive oil

Olives are harvested in the autumn. After picking they are taken to mcfsra : the mill.43 

There are, in Morocco, four ways of obtaining oil from olives. There is the modern 

mill, constructed of steel, to which people bring their olives to be pressed, against 

payment. In certain areas there are traditional stone mills driven either by waterpower, 

producing zait al met or by human or animal effort44. There are various types of

vertical press, zait el budd, all of which involve placing qofa\ baskets of olives on top 

of each other and applying a vertical force. This is achieved either by the weight of 

stones, sometimes amplified by a lever45, or in a more modern context, a steel beam 

descending under the power of a manually-operated capstan, working on a screw 

mechanism. Finally, though this produces oil of poorer quality than the cold-pressing 

operations mentioned above, there is the method of boiling the olives until all 

moisture has been extracted and the oil has been liberated. This is called zait 

matbukha. It is worth noting that before any olives are pressed, the lady of the house 

prepares a Talahwant (Berber) or dowaqa (Arabic), i.e. a sample of what will be

produced. She breaks about 3 kg of olives and boils them with water in a lakhdima: 

clay jar. The mixture is boiled until no water remains. She then sieves it and retains 

only the oil. With this she prepares thick soup with barley, dashTsha and serves it with

the new olive oil in a matrid: a large dish. As only 14% by weight of the olives is 

obtained as oil, the remnant is mixed with ashes to make traditional soap. The 

residues from the latter process are used as fuel46 The usefulness of the olive tree 

does not end here, for its leaves are used as animal forage. This occurs particularly 

after pruning, which is also when pieces of stem from high-yielding trees are planted 

in bags to grow as cuttings, this being the preferred method of propagation. During 

the Protectorate, the French encouraged imports from France of colza oil as a 

substitute for olive oil. It is unfortunate to note that even after Independence, olive oil

4 2  I n  t h e  S o u t h  p e o p l e  h a v e  b a r n s  i n  t h e  f i r s t  f l o o r  o f  t h e i r  d w e l l i n g s .
4 3  R .  L e  T o u r n e a u  F e s  i n  t h e  a g e  o f  t h e  M a r i n i d e s -  U n i v e r s i t y  o f  O k l a h o m a  P r e s s  1 9 6 1 .  S e e  p .  8 7  f o r  
o i l  p r e s s  t e c h n o l o g y .  T h e r e  a r e  m o r e  t h a n  5 , 0 0 0  t r a d i t i o n a l  m i l l s  i n  M o r o c c o  e i t h e r  w a t e r - p o w e r e d  o r  

t u r n e d  b y  a n i m a l s .
4 4  P a y m e n t  t o  t h e  m i l l  o p e r a t o r  i s  b a s e d  u p o n  t h r e e  l i t r e s  o f  o i l  p e r  p r e s s i n g ,  o n e  f o r  t h e  o p e r a t o r ,  o n e  

f o r  t h e  d o n k e y  a n d  o n e  f o r  t h e  m i l l .
4 5  I n  t h e  r u i n s  o f  t h e  R o m a n  c i t y  o f  V o l u b i l i s ,  t h e r e  a r e  f i n e  e x a m p l e s  o f  b o t h  s t o n e  m i l l s  a n d  a  l e v e r  

v e r t i c a l  p r e s s .
4 6  T h e  F a s s i  p o t t e r s  a r e  s t i l l  c o n t i n u e  w i t h  t h e  t r a d i t i o n  o f  u s i n g  t h i s  r i c h  f u e l  t o  f i r e  t h e i r  p o t t e r y  w h i l s t  
t h o s e  i n  S a i d  a r e  n o w  u s i n g  e u c a l y p t u s  t r e e s  g r o w n  i n  t h e  r e g i o n .
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has not regained its former place as the major oil for cooking, this being mainly due to 

its high price, provoked by its scarcity. In fact the State has not encouraged the 

expansion of olive plantations, presumably because of specific personal interests and 

thus the production of olives has stagnated at traditional levels.

Zait nashfa, old oil, kept for about thirty years until it dries, then it is used as paste for 

medical purposes.

Preserves and Honey

Zitoon mraqad or preserved olives

After the harvest some olives are not pressed but are set aside for making preserved 

olives. The final colour of the olives is decided before they are pickled: from green to 

pink, red and finally black. They are left on the tree for a few more days until the 

colour required is achieved and then they are harvested, washed and put in buckets of 

water, which is changed every day, for a week or ten days. Following this, when the 

bitterness of the olives has been removed, salt and cedrat (or bitter orange without its 

pips) are added with cooled boiled water before storing in a newly purchased: khabia 

jar. After a month they are ready for tasting and can subsequently be kept for several 

months.

Mashqoq or incised olives

This is a specially calculated bitterness. The olives are incised before being pickled; 

since they are used for special tajlns e.g. fish. Therefore they are cut without

removing the stone in order to keep the pungency of the olives. This is a technique 

that retains the slight bitterness that olives may impart to a sauce.

Zitoon mehares
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Called broken olives, as the stone is broken to decrease the taste of bitterness from the 

flesh of the olives. They are used as appetisers.

Olives with timon bosera (wild nippled lemon)

These are pickled with wild cedrat and are used mainly for salads and for decoration. 

They are consumed fresh to keep their fragrance.

Olives meslala

These are broken olives. Before they are pickled, the housewife, often aided by 

children, uses a flint to crush the olives. These are pickled like the other types of 

olives and at times some cedrat is used. The taste of these olives is softer because the 

stones are removed. They can be used fresh (pickled) or cooked in different dishes.

Zitoon lakhal black olives

These need special care in their preparation, since in the Fes-Meknes region they are 

the staple food and are consumed with bread and sweet mint tea. The olives are left 

until they are ripe and turn to a black colour. They are then rolled in rock salt47. 

Subsequently, they are taken to the roof48 of the house in midoona: platted palm frond 

baskets on top of which large stones are placed. The olives are taken out every 

morning so that the salt and the sun help to extract the moisture in the olives. After 

nearly two months,49 the olives are washed and returned to dry again in the sun for a 

few days. Before storing them in new khabiya, they are rolled in argan oil to give 

them a shiny black look. They can now be kept for a whole year.

4 7  T h e s e  “ r o c k s ”  o f  s a l t  a r e  c a r e f u l l y  g r o u n d  a s  t h e y  c o n t a i n  e a r t h  w h i c h  c a n  s p o i l  t h e  e f f e c t  o f  s a l t i n g .  
T h e  c o l o u r  o f  t h e  s a l t  v a r i e s  f r o m  w h i t e  t o  p i n k  o r  b r o w n  s a l t .  I t  i s  t h e  b e s t  q u a l i t y  o f  s a l t  a n d  i s  c a l l e d  
milha al hiya l i v e  s a l t .  A f t e r  t h e  c a r a v a n  t r a d e  s t o p p e d ,  M a r r a k e s h  a n d  F e s  b e c a m e  t h e  m a i n  s u p p l i e r s  
o f  t h i s  c o m m o d i t y .
4 8  F l a t  r o o f s  i n  M o r o c c o  a r e  m a i n l y  u s e d  f o r  d r y i n g  a l l  s o r t  o f  s p i c e s  a n d  f o o d .  I n  t h e  o l d  q u a r t e r s  o f
t o w n s  a n y o n e  o n  t h e  t o p  r o o f  c a n  s e e  a n  a m a z i n g  s p e c t a c l e  o f  a l l  s o r t s  o f  c o l o u r s .  T h e  r o o f  a r e a  i s  
c o n s i d e r e d  a s  a  p l a c e  f o r  w o m e n  o n l y .  C o n s e q u e n t l y  m e n  a r e  n o t  n o r m a l l y  a l l o w e d  o n  r o o f s  a n d  t h e n  
o n l y  f o r  s p e c i a l  r e a s o n s  a n d  w h e n  p r i o r  p e r m i s s i o n  h a s  b e e n  a s k e d  o f  t h e  n e i g h b o u r s .  S e e  H . T e r r a s s e  
H i s t o i r e  d u  M a r o c  d e s  O r i g i n e s  a  l ’ & a b l i s s e m e n t  d u  P r o t e c t o r a t  f r a n c a i s -  E d i t i o n s  A t l a n t i d e s -  
C a s a b l a n c a  1 9 4 9 -  p .  1 7 0 .
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Limon mseyyar or pickled lemon

There are several types of lemon in Morocco. There is one in particular, which is 

rarely seen in Europe. Limon bosera or cedrat has a strong flavour. The other kinds 

are limon ad doq (light skin), limon ash shat (common type), cedrat and bigarade. A

mixture of two kinds, thin skinned and light skinned lemons, is necessary to give 

limon addoq a strong flavour. They are kept in water that is changed daily for five

days to soften them. Then they are slit open shoq in four un-severed segments, filled 

with salt and are left for a month or so to pickle. Once they are ready for use their 

liquid has a honey-coloured tint. Although salty this liquid is used to replace vinegar 

in certain types of salad50

Felfla harra: pickled pepper.

These small hot peppers are pickled to serve with salads and are mostly used in the 

summer, mainly for qafa. i.e to serve with appetisers. In Morocco only a small

number of the population eats hot food. In fact, in certain traditional conservative 

families hot sauces and hot pickles are not allowed on the table, because they are 

associated with the idea of consuming alcohol. Women tend to like hot sauces, but 

these have to be prepared separate from the family food. Nevertheless in the South of 

Morocco and Saharan regions, people sometimes enjoy eating hot dishes to stimulate 

their appetite.

Muraqad or mukhalal

4 9  T h i s  p r o c e d u r e  o c c u r s  i n  a u t u m n  w h e n  t h e  s u n  s t a r t s  t o  b e c o m e  w e a k e r ,  t h e r e f o r e  a  l o n g e r  s u n -  
d r y i n g  t i m e  i s  r e q u i r e d .
5 0  L e m o n s  a r e  u s e d  e v e r y d a y  p i c k l e d  o r  f r e s h .  T h e y  a r e  u s e d  f o r  m e d i c i n a l  p u r p o s e s .  F o r  i n s t a n c e ,  
w h e n  a  c o o k  h a s  s p e n t  a  g r e a t  d e a l  o f  t i m e  s i t t i n g  n e x t  t o  t h e  h e a r t h  s h e  a p p l i e s  t w o  d r o p s  i n  e a c h  e a r  
a n d  r u b s  h a l f  o f  i t  o n  h e r  f o r e h e a d  t o  r e v i v e  h e r s e l f .  W o m e n  s u c k  l e m o n s  t o  i n c r e a s e  t h e i r  a p p e t i t e  i n  
t h e  e a r l y  m o n t h s  o f  t h e i r  p r e g n a n c y .  A l s o  a f t e r  m a k i n g  l e m o n  j u i c e  t h e  p u l p  i s  u s e d  w i t h  a s h e s  t o  s h i n e  

fedda  s i l v e r w a r e .
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Mixture of pickled vegetables: peppers, carrots, radishes, capers, turnips, fennel, 

artichokes, cauliflowers and small cucumbers (gherkins) all stored in glass jars to be 

used with salad.

Smen or clarified butter

This melted butter comes from a lengthy process, which begins with sour milk. It is 

made mainly in springtime, since in Morocco, the green pasture lasts only for a few 

months. Calving is normally in spring and it is during springtime that most of the milk 

is obtained. Butter is extracted from leban: buttermilk. This milk is put in a shekwa: 

goat skin and churned for a few hours until the butter is separated from the leban. The 

sour milk is either drunk fresh or mixed with steamed Kesksu.51 The butter zebda 

beldiya is obtained on a daily basis and served for eating in the household at breakfast 

with honey over beghrir or rghaif. The remaining part is melted, salted and drained 

off as leba: milk water flavoured with thyme zactar and kept in a qadra: small jar.

Wealthy and well to do families keep jars of smen in their larders. The longer it stays 

in jars the better and stronger tasting it becomes, and hence only small quantities need 

to be used52. It is used for making special tajins, to flavour Kesksu, to baste a grilled

lamb or simply, in honour of an important guest, a sealed qaloosh of smen is opened 

to try it. Another variety is special to the southern towns where smen is preserved 

with a few dates to give it a different taste.

Muhalabat /  Maqshada or dairy products

Although milk products are available throughout the year, springtime appears to be 

the favoured period for milk. The pastures are green and the herds enjoy grazing this 

fresh grass, so different from the kind they have to survive on for most of the year. 

Street traders ply the streets of old medina carrying leban, raib or jben: sour milk, 

yoghurt and ricotta-type cheese, in baskets made of plaited palm fronds.

5 1  T h i s  p r e p a r a t i o n  i s  c a l l e d  saykook. I n  s u m m e r  t i m e  t h e  h a r v e s t e r s  a r e  f e d  t h i s  t y p e  o f  Kesksu  f o r  
l u n c h  a n d  o n c e  a  w e e k  a  m e a t  d i s h  i s  o f f e r e d  b y  t h e  e m p l o y e r ,  Saykook i s  a l s o  a  f o r m  o f  s t a p l e  f o o d  

t h r o u g h o u t  t h e  c o u n t r y s i d e .
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There are three ways of making fresh cheese and yoghurt. The simplest way is by 

buying from the c attar: spice merchant, some wild artichoke hair: niyaq (Fes) or hok

(in Tadla). It is powdered and added to milk, after which the raib is ready in two 

hours. Some people add orange blossom water and sugar to flavour it. The second 

preparation is a recipe for summer time when the fig trees are bearing unripe fruit. 

One spoonful of fig’s milk, added to one litre of milk, will provide a firm and prompt 

yoghurt. The next recipe is seldom used and only when the family can afford to do so, 

or when the operation is pre-planned. A kid is forced to drink as much milk it can 

from its mother’s teats. It is then left with the milk to ferment in its stomach for three 

or four hours. It is then killed and its stomach is taken suspended full with its contents 

for a week. Then the contents are distributed or sold. One teaspoonful added to a litre 

of milk will make yoghurt53.

As in many agriculture-based economies, Moroccans do not eat hard cheese. The 

climate is hot therefore hard cheeses are not required as survival food for cold 

winters. Also, they do not appreciate strong smells in their food; hence hard cheeses 

are avoided. But a much-appreciated soft cheese comes from the Rif region (Shamali).

Cows grazing on thyme grown in that area produce perfumed milk, which gives a 

delicate taste to the soft cheese. It exists in three forms: soft and salt free, half-hard 

and salted hard.

In Marrakesh, in certain families, milk is boiled and curdled with lemon. It is then 

preserved and dried in gauze in the sun to use in lumps in winter in soups and Kesksu 

as a source of calcium. This is called KlTla and it exists only in this area54.

Energising dairy products

If one is suffering from cold or somebody is convalescing, boiled milk flavoured with 

fresh fliyoo marjoram is given as a drink. Raib because of its soft nature is fed to

5 2  I n  m e d i c i n e  smen ghawi o l d  s m e n  i s  u s e d  a s  a  b a s e  f o r  o i n t m e n t  o r  e a t i n g  m i x e d  w i t h  h e r b s .
5 3  S e e  M m e  Z . G u i n a u d e a u  F 6 s  v u e  p a r  s a  c u i s i n e  - E d i t i o n s  J . E . L a u r e n t ,  R a b a t  1 9 6 6 .  p  4 5
5 4  S e e  F a t i m a  H a l ,  L e s  S a v e u r s  e t  l e s  G e s t e s  - E d i t i o n s  S t o c k ,  P a r i s  1 9 9 5  p  7 2 .
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convalescents. When a woman has just given birth the following recipes are prepared 

to make her regain her strength: beaten eggs are thrown in boiling milk and hab

rashact5 (Cruciferae: Lepidium sativum L.) or grilled and crushed wheat mixed with 

olive oil and honey.

K h lf or preserved meat

This is generally made from the meat of calves, bullocks or camels. It requires long 

hours of preparation and supervision, so that it usually involves the work of several 

men. Strips of boneless meat (qadid) are soaked in a mixture of spices and vinegar. 

They are left to marinate for three days exposed to the sun during the day and taken in 

at night. On the third day, a large cooking pot tanjfr which could be 1.50 m in

diameter is brought, into which are placed meat, spices, olive oil, argan oil, vinegar, 

water and fat (lamb or beef fat or camel’s hump sliced in small pieces). The mixture is 

cooked for several hours until no water is left. It is then allowed to cool down, put in 

glazed jars khabiya, sealed and subsequently shared between families or sold in the 

market. In Fes, there is no house without khlf. Tables at lunch or dinner always

contain a dish with khlf. The Fassi are very fond of khlf. It is the ideal food56 for 

breakfast, for a bachelor, a student living outside his family home or simply for when 

unannounced guests arrive after lunch or dinner; khlf is prepared for them.57

Honey

One of the distinctive attributes of the Moroccan civilization is its high consumption 

of honey. According to economic statistics some 30,000 tons of honey are consumed 

each year, of which 70% is used in the month of Ramadan. This figure would be 

much higher, were it not for the availability of sugar as a replacement. In fact

5 5  K n o w n  f o r  t h e  f o l l o w i n g  p r o p e r t i e s  : t o n i c ,  a c t i v e  e x p e c t o r a n t ,  g a l a c t o g o g u e  e t c .  s e e  L .  B o u l o s  
M e d i c i n a l  P l a n t s  o f  N o r t h  A f r i c a -  R e f e r e n c e  P u b l i c a t i o n s ,  I n c .  M i c h i g a n  1 9 8 3 .  p .  7 1 .
5 5  R .  L e  T o u r n e a u  o p .  c i t  p .  8 7 .

5 7  K h lf  c a n  b e  p r e p a r e d  w i t h  p u l s e s  i n  w i n t e r ,  a s  a  c o l d  d i s h  i n  s u m m e r t i m e  o r  w i t h  rghaif  f o r  

a f t e r n o o n  t e a .
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Morocco is a country that eats a great deal of sweet dishes and is the only Arab 

country that has this feature.

Honey is considered as a magic potion, it is a drink and also a rich complete food. It is 

present in all ceremonies from birth, to give force to both women in labour and the 

newborn, to the rites for the dying in order to make death easier. Because of its 

chemical properties and its ability to conserve without corruption that, which is 

entrusted to it, honey is used to preserve the cooked meat of the sacrificial ram from 

the cId  al Kebir murozTya. This dish, prepared with ras el hanut, raisins, almonds and 

honey can be kept for months.

Moreover, honey cannot be replaced; there is always a pot of honey stored in the 

house, either used for medicine or as a treat for a special day. Sugar has not replaced 

honey in the making of traditional cakes despite its rarity or cost, as it is known for its 

nutritional and health preserving qualities. The cakes that were traditionally made 

with honey have not changed except for bastella, where sugar proved to be more

suitable than honey mainly for aesthetic reasons. It is thus easier to decorate a bastella 

with sugar and cinnamon than with honey. On the other hand there is a cake that still 

bears the name of its place of origin halwa al filaliya from Tafilalet58, which would

not be a success without pure honey. Its preparation consists of frying dough in oil 

(or butter) and then in honey. It should cook for two days with spices and particularly 

with gum Arabic. As the process of cooking is lengthy, the cooking is done by several 

people or by stages until it reaches the final golden look required. It is prepared for 

important ceremonies such as weddings and circumcisions. Filaliya is kept for months 

as the spices in it permeate the cake even further, thus enhancing its keeping qualities.

Shebakiya is made mainly for the month of Ramadan. Flour is mixed with sesame and 

fennel seeds, yeast, vinegar, orange blossoms water and about ten other spices. The 

mixture is kneaded and cut with a pastry wheel jerara into seven59 layers to be 

interlaced into a crown-like shape, hence its name shebakiya, (the laced one). This

5 8  T h i s  c a k e  i s  a l s o  c a l l e d  hahva rghifa o r  Ijahvat far con d e p e n d i n g  o n  t h e  a r e a .
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cake is also fried in oil and dipped hot in honey. It is a cake that stores well, but it is 

mainly made for the month of Ramadan when it is served as a ‘first course’ with the 

harlra soup. A somewhat strange combination of a rich and fortifying soup with a 

honey-cake as an entree!

The demand for shebakiya and mekharqa is often so great that several of the doughnut 

makers have become large-scale producers. Although certain families make these 

sweetmeats at home, using superior ingredients to obtain a better taste, large-scale 

production requires separate premises, which invariably include a small shop. Some 

of these shops are renowned for the original taste of their wares and people will travel 

a long way to buy them. The shebakiya of one such shop in Casablanca is referred to 

as “Hitler’s” shebakiya, because the crowds that throng around it holding their money 

above their heads with one arm outstretched are reminiscent of film scenes of crowds 

giving the Nazi salute. Each major town or city in Morocco has its own way of 

forming and making shebakiya. Of all these, the Marrakesh variety, with its nest like 

shape appears to be the most authentic and traditional.

Mekharqa, also known as zalabiya (the holed one), is made with liquid dough and 

shaped like a rose.60 After frying it is dipped in hot honey.

Qata*if is a rope-like cake, demanding a long and strenuous effort to make, and

because of this endeavour it is prepared in households and is seldom sold in shops. It 

is available in places like Marrakesh, Oujda and Tetuan.

The sfenj or shfenj doughnuts of Morocco have special features; they are made of 

wholemeal wheat and yeast. The dough should rest over night to acquire a sour taste. 

The sefhaj (or shejhaj) (doughnut-maker) always shares the furnace with the

hammam, as they function at the same hours. Since a Muslim should always wash

thoroughly from head to toes after janaba (sexual intercourse), the public bath for 

men functions from 5.a.m to 10 a.m., when men should have washed and 

accomplished their fajr  prayers, ready to start their day’s work. On their way home

5 9  I n  M a r r a k e s h  t h e y  m a k e  u p  t o  2 4  l a y e r s  a n d  i t  i s  s h a p e d  l i k e  a  n e s t .
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from the hammam one may see them buying and bringing with them sfenj for

breakfast. In Ramadan the doughnut trade suffers because of the fasting, so for this 

month all doughnut makers prepare honeyed sweetmeats.

Other preparations with honey are:

Sello (Assello: Berber), best known as an aphrodisiac in Morocco and also for 

invigorating women who are breast feeding or just wanting to be plump. It contains 

sesame seeds, almonds, honey and spices. There are several types of powdered 

preparations recommended by traditional doctors, but sello seems to be the one 

favoured by the Moroccans.

Azenbo made with green barley dried in the sun. This typical Berber dessert is made 

for special occasions; the broken grains are steamed several times until soft, and then 

they are mixed with argan oil and almond paste (amlo) before presenting to the 

guests.

Tqawat, Sefoof and zameta are also powders prepared for different occasions but 

zameta is used as a staple food in Berber regions for herders and travellers. It is made

with grilled and ground barley, sesame seeds, fennel seeds and thyme and before 

being used it is mixed with milk or honey and hot water.

6 0  Julab r o s e  i n  P e r s i a n .
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Sugar in the life of Morocco

The existence of sugar plantations in the past61 demonstrates that an extensive sugar- 

culture had established itself in the life of the Moroccans. Thus, to this day, there is no 

event celebrated in this country that escapes the eternal presence of sugar. Presents of 

sugar are only really acceptable if they are in the traditional form of loaves. Also, 

despite the fact that well refined modern style cube sugar is readily available in any 

corner grocer’s shop, the Moroccan takes a special pleasure in buying loaves of sugar 

and systematically breaking them into pieces in front of his guest, before inserting 

them in the barad: tea pot. Sugar loaves are sold in bags of 50 kg, which contain 25

two-kg loaves. Depending on the pocket of the giver they are given as presents at 

weddings, births and circumcisions and also during visits of condolence.

The Moroccans are noted for having a sweet tooth to the extent that the only 

unsweetened drink that passes their lips is water. They even sweeten orange juice, 

despite the fact that they have some of the sweetest varieties of orange in the world. 

When a guest is served mint tea or coffee in a Moroccan home, he is never asked how 

sweet he would like his beverage to be. On the contrary the person serving 

automatically adds a large quantity of sugar. Even in the spoken language the idea of 

sweetness is regarded as synonymous with beauty or value. Hence a beautiful person 

is hloowa, a present or even a bribe is referred to as lahlawct.62

6 1  S e e  P a u l  B e r t h i e r  L e s  A n c i e n n e s  s u c r e r l e s  d u  M a r o c  e t  I e u r s  r e s e a u x  H v d r a u l i q u e s .  E t u d e  
A r c h e o l o g i q u e  e t  d ’ H i s t o i r e E c o n o m i q u e .  I m p r i m e r i e  F r a n c h i s e  e t M a r o c a i n e s  1 9 6 6 -  R a b a t
6 2  M a r r a k e s h  w a s  a  s e l l i n g  p o i n t  f o r  s u g a r  a n d  a fimduq  w a s  a  b u i l d i n g  w h e r e  d e a l e r s  a n d  b u y e r s  m e t  
t o  s t r i k e  d e a l s .  E a c h  w h o l e s a l e  m e r c h a n t  h a d  a  c o u n t e r  a n d  i n  t h e  l a s t  c e n t u r y  E n g l i s h  a n d  D u t c h  
m e r c h a n t s  h a d  s e v e r a l  c o u n t e r s .  T h e r e  w e r e  a l s o  m e w s  b e h i n d  t h e  fimduq f o r  a l l  s o r t s  o f  t r a n s p o r t .
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IV-Cuisine description of dishes

Kesksu (“couscous”)

Kesksu, the national dish of the whole Maghreb, can be found in a variety of forms 

and tastes. It is a sanctified part of the national ethos, to the extent that the food 

element of all celebrations begins with it, whether the occasion be a joyful one or a 

sad one. In a domestic environment, it is the solemn dish that follows the Friday 

prayer and brings the family together, eating it from a common dish in a 

demonstration of kinship that is itself an institution. In the same surroundings, it 

provides the relaxed atmosphere required for meetings and introductions, it 

accompanies departures (kharja), rejoices at returns (dakhla) and ritualises farewells 

and reunions. Beyond the family circle the sharing of kesksu symbolises the 

cementing of a bond between two persons or groups of persons shirk tcfam, ranging

from the informality of neighbourly relations to the conclusion of a formal business 

contract.63

Each area has its own specialities, the smaller rolled the better it is appreciated. There 

are more than a hundred ways of preparing the sauce for it, but the steamed semolina 

remains unchanged for all of them, except that the grains could be wheat, barley or 

maize according to circumstances and region. Barley Kesksu belbola is appreciated in 

winter with tripe, animal’s feet and head with root vegetables (parsnips, turnips (left 

mahfora), whereas maize semolina badaz seem to be more favoured in summer. In

general when the temperatures are high Kesksu is avoided as it is supposed to induce 

heat. Coastal towns enjoy sweet Kesksu with fish and only with conger and eel.64

6 3  L .  C h e n i e r ,  T h e  P r e s e n t  s t a t e  o f  t h e  E m p i r e  o f  M o r o c c o  - J o h n s o n  C o  L t d  r e p r i n t e d  L o n d o n  
1 9 6 7 . “ T h e  c o o s c o u s o u  v e r y  n o u r i s h i n g  a n d  v e r y  a g r e e a b l e  d i s h . ”  p .  1 2 3 .

6 4  F o r  t h i s  t y p e  o f  Kesksu, t h e  s a u c e  i s  s w e e t e n e d  w i t h  h o n e y  a n d  c i n n a m o n .  S e e  M a g a l i  M o r s y ,  L e  
M o n d e  d e s  Couscous, p .  1 2 2 .
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Magali Morsy65 has managed to collect more than fifty recipes, but their true number 

is almost limitless, varying from one family to another and from one region to the 

next, but in all cases dependent upon the housewife and her skills and techniques.

Although the sauce, vegetables and meat are cooked together, the only way to cook 

kesksu is by steaming, for which there is no alternative. The secret of good kesksu lies 

in the steaming technique. The process should be gradual and should be repeated three 

times, with a ten-minute cooling down period between each steaming operation, 

during which it is sprinkled with water. After the third operation butter or olive oil or 

argan oil are substituted for water. It is then served in a pyramidal shape, with the 

meat and vegetables placed at the top, over which the sauce is poured. Consequently, 

the latter should be neither too light nor too heavy.

Whilst there exists a multiplicity of recipes, the ingredients used tend to follow a 

seasonal pattern:

• Spring. Spring greens, broad beans, sweet onions and chard.

• Summer. Raisins, quinces, courgettes, aubergines.

• Autumn. Broad beans, chickpeas and cabbages.

• Winter. Root vegetables including turnips and parsnips of several 

varieties, chickpeas, offal and dried meat.

Kesksu can also be used as a dessert with a variety of additions: almonds, raisins, 

orange-blossom water, cinnamon and icing sugar.

The utensils for steaming kesksu vary from a rustic varieties to more sophisticated 

urban models. In the former case, the essential receptacle for holding the kesksu can 

be either a semi-rigid basketwork “bowl” that can be placed above a cooking pot or an 

earthenware vessel suitably perforated. In the latter case the receptacle and the pot 

containing the sauce and ingredients are both made of tinned brass with the perforated 

receptacle fitting perfectly into the mouth of the cooking pot.

6 5  M a g a l i  M o r s y .  L e  m o n d e  d e s  C o u s c o u s  -  E d i s u d ,  A i x - e n - P r o v e n c e .  1 9 9 6
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Tajlns, Meshwi and Tanjiya

During my description of culinary techniques later in this chapter, I will explain how 

some dishes are sealed and cooked in ashes to allow the sauce, meat and the 

vegetables to simmer together for a long time. The point here is that slow cooking 

procedures are the most frequently used in Morocco, to enable all ingredients to be 

impregnated with the spices, the tajin being ideally suited for this purpose. In fact the

tajin is the cooking pot of all Moroccans, whether they be rich or poor, the difference

being in what it contains. The food is either served hot where everyone dips his 

fingers (after washing them) to serve himself or the food is transferred to one or 

several dishes for eating. On a daily basis a dish called tajin cadi is prepared

everywhere for lunch or dinner. Depending on availability in summer time, a tajin 

made with pickled lemon or Khanzor or qambi (cooked pears) is much favoured, 

whilst in springtime a tajin bil kharshof or guernina (cardoons or marshmallow66) is

popular. However, there is a large variety of tajlns and techniques for cooking them, a 

number of which are listed below:

The tajin maqfool or maghmoom'. the sealed tajin.

Here, the tajin has not been uncovered to let the moisture out, a speciality of 

Marrakesh and Rabat the L tajin maqfool’. Similarly this dish can be a tajin with

several vegetables with just the right amount of water added. It is understood that the 

lid should not be removed because it will spoil the vegetables or the meat, the first 

would become lawya: faint and the second becoming mkazez: tough. Hence it is 

uncovered only at the table.

6 6  B e l o n g i n g  t o  t h e  f a m i l y  M a l v a c e a e .
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The Moroccans have always hated to see uncooked meat. Apart from the taste, the 

look is very important, so dishes may be cooked a second time from the top, as an “au 

gratin” to reach a golden colour. This is called either mejammar or mehammar.

Amongst the various dishes that are cooked on both sides beside meat is the bastella. 

Once the pie is golden it is then decorated with sugar.

Bam Narayn (cooked between two fires), although public ovens exist, the bam narayn

technique is a cheap and quick method of domestic “au gratin” cooking, used 

normally for birds and pies. The system of cooking over a charcoal fire suffers from 

the disadvantage that the heat is generated at the bottom of the dish. This method is 

not suitable for achieving a golden colour on the surface of the food. Glowing 

charcoal is therefore placed on top of the closed dish. This ensures a uniform cooking 

heat for the dish and avoids burning at the bottom. In the case of birds it ensures that 

the dish has the sought after golden colour. This is the way people used to cook in the 

Moroccan domestic environment before the advent of domestic ovens, although the 

technique is still used in remote areas of the countryside.

Needless to say the modern domestic oven is not ideal for traditional cooking, as it 

does not produce the same results as the bain narayn since it drives the required 

moisture from the dish, resulting in a golden but somewhat dry bird.

The tajin mbiammer “golden”

This contains chicken or lamb (mainly the shoulder with several ribs). The meat is 

separated from the sauce to bronze it in the oven. When serving it the cook makes 

sure that the sauce does not touch the meat so that it stays crispy. Also called 

mhammer are: cijja, caqda or macqoda, mguina: omelettes, tajlns thickened with eggs,

almonds, leaf vegetables, brain or boned chicken. They are served hot or cold, 

especially by people from the North as cold dishes in summer.

Tajin meqallT: fried tajin
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These tajlns stew in the normal way but the meat, either lamb or chicken is fried in

olive oil and butter or smen just before serving, so that the spices are sealed inside the 

meat.

Tajin mesharmal “in sauce”

These types of tajins usually have a red paprika sauce contrary to the rest, which are

basically made with saffron or carcuma. The meat, either beef, chicken or fish is 

marinated in garlic, spices and herbs such as fresh coriander and parsley, and cooked 

like a stew for ordinary days.

Tajin muhammer shwd qdar: grilled in a pot

The chicken or lamb is cooked in a sauce until the water has evaporated then butter is 

added to the remainder, after which the meat is sealed in a clay pot and cooks in its 

own juice.

Tajin macammar “stuffed chicken or lamb”

The meat (shoulder and ribs or leg of lamb or whole chicken) is stuffed with cubed 

liver and Kesksu or rice with almonds and raisins. Occasionally with only fresh 

parsley, coriander and Limon mseyar (pickled lemon).

Tajin medarbel: tajin in rags and tatters

The chicken, beef or lamb is cooked in a normal tajin, but served with a pumpkin

preserve on top of the dish, which has been prepared separately. In the process of 

cooking the pumpkin loses about 80% of its weight in evaporated water and the
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residual filaments look like tatters. The dish is then sweetened with honey and 

sprinkled with cinnamon. Some people prepare it with aubergines when it is called 

baramya (the foreigner).67

Tajm qammama or qwarma

This is the same preparation as above but with a tomato preserve; both recipes are 

made in cId al Mawlid in Fes and Sale but also in springtime too.

Tajm mezguildi

Tajins with chicken, pigeons, lamb or beef, with whole spring onions or shallots.

Once the dish has cooked, honey is added before serving it to thicken and sweeten the 

sauce. This dish is served in springtime with an optional variation: fresh parsley on 

top.

Tajin tefaya

Lamb, beef or chicken served with honeyed onion, chickpeas or fried almonds. 

Chopped onions and spices are cooked separately; they simmer with saffron for a long 

time in their own juice. When they are golden, honey and raisins are added to 

caramelise them. The dish is sprinkled with orange blossom water before serving for 

reception and festivals.

Tajin muroziya

This is a tajin for a special occasion as it involves long hours of cooking and special 

spices mainly ras al haniit. Several spices are involved which allows it to be 

preserved for several weeks; it is prepared for cId al 3Adha, (see Chapter V).

6 7  S .  G u i n n e a u d a u  o p .  C i t .  p .  1 1 4 .
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Djaja taret (the bird has flown)

Most tajins are made with chicken, lamb, beef or fish but the ones which are made 

without meat are called hazin meaning sad. Marqa hazTna is a sad sauce because the 

tajin only contains vegetables. In Marrakesh this is referred as djajja taret.

Another tajm that is called kabab maghdoor meaning the betrayed kebab. It is meat or

liver cubes cooked with spices a Fetouffe (stifled: steamed in a tightly shut pot), 

which is uncovered only at table to preserve its moisture.

Meat is very important in the life of Moroccans; this is witnessed by the importance 

of the cid al 3Adha festival when people get into debt to purchase their sheep. A

family with a respectable income must always have a meat dish each day, usually at 

lunchtime, the most important meal of the day. There is a popular proverb in the 

country that says djazzar we t casha bi laft: he owns a butchers’ shop but he eats

turnips for dinner. Fish on the other hand has a lesser importance. The type that is 

sought after is shabel (shad, Alosa Vulgaris L), which is a river fish68. Since 

Morocco has the benefit of a 3,000-km coastline the people enjoy eating fish in fried 

or baked form, but never steamed or boiled. For celebrations, shabel is the only fish 

presented to the guests.

MeshwT or roast.

When one talks about meshwT it is obvious that this refers to roasted lamb. The best

way of preparing it is in the open air. The lamb is roasted on a spit and basted with

spices and herbs. Normally lamb-roasting is the task of men. MeshwT is served for

important occasions such as weddings, circumcisions or any big celebration. At times 

it is served filled with cubes of liver, hand made vermicelli or Kesksu, raisins and

6 8  A p p a r e n t l y  t h e  n o r m  f o r  w e l c o m i n g  a n d  f e e d i n g  a  g u e s t  i s  t h r e e  d a y s ,  o n  t h e  t h i r d  d a y  h e  i s  f e d  f i s h  
a s  a  r e m i n d e r  o f  t h e  t h i r d  a n d  l a s t  d a y  s a y i n g  diafa de nbi telt ayam “ b e c a u s e  o f  t h e  P r o p h e t  y o u  h a v e  
b e e n  f e d  f r e e  f o r  3  d a y s ” ;  t h u s  a  f i s h  d i s h  i s  u s e d  a s  r e m i n d e r .
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fried almonds. In private diafa (special dinner parties), a lamb is usually filled with a 

cooked kid, the latter is filled with a cooked chicken etc., finishing with a cooked egg. 

There is another method of preparing a meshwT that is peculiar to Marrakesh and its

surrounding area. This involves the digging of a large pit to a depth of about two 

metres. In the centre of this pit a large cairn of stones is built. This is then covered 

with clay, which has been mixed with straw, until a dome-like shape is obtained. The 

dome is left for two or three days to harden, after which an entrance is made in the 

top, through which the stones are subsequently removed. In the centre of the dome a 

vertical spit is now placed, to which four or five sheep carcasses are attached. A 

charcoal fire is lit and the dome is sealed, the earth is put back around it so that it 

looks like a well. After about twelve hours the meat is ready for serving.

Tanjiya

Tanjiya or as the people of Marrakesh call it bent remad: daughter of ashes (as it

cooks by indirect heat). This dish is peculiar to Marrakesh and Taroudant and each 

individual has his or her own way of preparing it. It is an interior-glazed cylindrical 

pot with two handles, like a waterwheel pot. It can be prepared with any meat: lamb, 

beef or calf, camel-foal and the following parts: head, feet and offal. It could be also 

sweetened with dates or raisins. Once all the ingredients have been inserted, it is 

sealed with dough and sent to the farnatshf9 to be cooked in the ashes overnight. 

Some people, in winter, have it ready at five o’clock in the morning for breakfast. The 

tanjiya is also the subject of competition between merchants in the bazaar as to who

can create the best tanjiya. As the whole success resides in the ingredients and the 

measurement of the spices, it requires nothing further from its creator, who just sends 

it to the farnatshi. Another method is to place the tanjiya in a lime-pit70 to cook for

two days, using the heat generated by the treatment of the lime, Bogha di jTr.

6 9  T h e  a t t e n d a n t  o f  t h e  h a m m a m  f u r n a c e ,  w h o  a t  t i m e s  c o o k s  s e a l e d  d i s h e s  i n  t h e  d y i n g  a s h e s .
7 0  W h e n  p e o p l e  a r e  p r e p a r i n g  q u i c k l i m e ,  t h e y  l e a v e  r o c k s  t o  “ c o o k ”  f o r  s e v e r a l  d a y s  b e f o r e  t h e y  s t a r t  
u s i n g  i t .  T h i s  i s  a l s o  a  c h a n c e  t o  m a k e  u s e  o f  l i m e  “ h e a t ”  t o  c o o k  a  tanjiya.
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Marrakesh is famous for its nezaha, which are parties organised in public gardens. In 

the past, when the main activity of Marrakesh was commerce, they were more 

frequent. Thus if someone fails to keep a promise, his forfeit could well be a nezaha

or, if somebody has a business success he calls for a nezaha to celebrate. An

orchestra71 is brought in the afternoon to the riyad72 and everyone is welcome. Mint

tea and cakes are served and at times meals. If the nezaha is organised by bachelors

soltan al tolba, then several tanjiya of various types are served, otherwise, families

will bring their food and eat it whilst they are entertained until late at night. It is at 

such parties that the majoon is made available. Majoon is a cake fortified with 

hashish that is used to enliven gatherings and parties, by releasing the high spirits of 

the participants.

Laham m ’bakhar

This is a steamed meat dish, which is put in the cascas (steamer), separated from the

water whose steam rises through the holes of the separator. It is served with salt, 

cumin and steamed vegetables and is mostly used in hot summer time.

Qalian hoot fish frying

Fish, a symbol of fertility and prosperity, is present in all ceremonial dishes of the 

coastal cities of Morocco. It is prepared dusted with flour and fried or cooked in a 

tajin with vegetables. Amongst various types of fish the one that is highly rated is 

shabel (shad Alosa Vulgaris L.). The best quality is in the Um Rabic River. It is born 

in the river and remains until it reaches 40cm in length, then it travels to the Atlantic 

coast where it remains four years after which it returns to lay its eggs between

7 1  T h e  o r c h e s t r a  i n  M a r r a k e s h  i s  r e p u t e d  f o r  a  s p e c i a l  d r u m m i n g  c a l l e d  daqqa marrakshiya .  T h e  
m u s i c i a n s  p l a y  i t  t h e  w h o l e  n i g h t  a n d  e v e r y o n e  p a r t i c i p a t e s .
7 2  G a r d e n s  o r  p a r k s  n o r m a l l y  b u i l t  b y  w e a l t h y  p e o p l e  a n d  b e a r i n g  t h e i r  n a m e s .
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November and May. Unfortunately, (from an ecological point of view), the best taste 

is found in the female when still full of eggs.73

7 3  C .  L e c o e u r  o p .  c i t .  H e  s t a t e s  t h a t  i n  1 9 1 7 - 1 9 1 8  a b o u t  4 5 , 7 2 8  s h a d  w e r e  c a u g h t .  D u r i n g  t h e  S p a n i s h  
a n d  P o r t u g u e s e  w a r s ,  M o r o c c o  h a d  t o  s u p p l y  t h e  S p a n i s h  M a r k e t  w i t h  s e v e r a l  t h o u s a n d  s p e c i m e n s  a s  
w a r  d a m a g e  c o m p e n s a t i o n ,  p .  1 1 7 .
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Beverages

Coffee

Coffee is generally drunk white in Morocco and it is only during the last ten years that 

strong black coffee has become popular. Coffee is much appreciated by women who 

drink it with spices, particularly in winter when a warming blend of ginger, black 

pepper, cinnamon and nutmeg is used. For Ramadan and breakfast parties, coffee is 

now preferred to tea. Black coffee is also drunk when people are mourning. Although 

coffee was known to the mass of the population before tea, it is the latter that has left 

its mark on the nation.

Tea

Having dealt with food, it seems appropriate to turn next to tea, Morocco’s national 

beverage, which plays a prominent role in all forms of social exchange and 

hospitality. The Moroccan ranks high amongst the world’s heavy tea-drinkers. He 

has no set time for this pleasure, since any hour or any occasion may be considered 

valid. Tea drinking and tea making can vary greatly from poor to rich households and 

from day to day consumption to special occasions. However, even for the most 

informal occasion, the European practice of putting tea in a pot and pouring hot water 

on it would be considered inadequate. There must always be a tea set and there must 

be a competent tea-maker. The Moroccan tea set equates to what would, in English 

parlance, be described as a tea service. It consists of two trays, a small one, which 

carries the three Iidded-containers for tea, sugar and fresh mint, accompanied by a 

larger tray, on which the teapot and the tea-glasses74 are placed.75 The tea-maker, 

regardless of whether the household be rich or poor, must follow the tea-making ritual 

and be competent to do so. The choice usually falls on the oldest member of the 

family, who sits cross-legged, surrounded by the tea set. The tea is always made in 

front of the persons, who are going to drink it. The quality of tea used can also vary.

7 4  T h e  n u m b e r  o f  g l a s s e s  m u s t  a l w a y s  b e  g r e a t e r  t h a n  t h e  n u m b e r  o f  g u e s t s .
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A special brand for offering to guests is kept under lock and key, whilst a less 

expensive brand is kept for daily use.

The tea set is a very important element of the household inventory and also of the 

dowry of a young girl. The wealthier the family, the more elaborate is the tea-set, 

which can range from simple wooden boxes in rural areas, where the “tea” box is kept 

hermetically separate from the pieces of sugar, to delicately engraved silver or gold 

sets, consisting of a goblet for water with its spoon and three containers: large for 

sugar, medium for fresh mint and small for tea. Sometimes a small hammer is added 

to help the tea-maker break the sugar loaf.76 Tea making is never left to a young 

person but is a task that falls to the head of the family or the mistress of the house. It 

would be impolite, even offensive, to serve to a guest tea that was made before he 

arrived, or was prepared in the kitchen before being brought to him. In the etiquette 

of tea making, tea should be prepared by the master/mistress of the house in front of 

the guest, using a full tea-set with its two complete trays.

At ceremonies such as weddings, pilgrimage etc. specialists may be brought in to 

make tea. On other special occasions, such as women-only or men-only parties, the 

tea-makers will have already been selected. Such persons are invariably of mature 

age, with a reputation for mental stability and are known for the quality of tea they 

have made in the past. The tea-maker is seated in a special corner, surrounded by the 

various utensils and the two trays: the larger one with glasses and the smaller one with 

the three containers plus a matching goblet with a spoon. The latter is to be used for 

the initial operation, which consists of putting the green tea-leaves in the teapot, 

pouring in hot water and stirring it with the spoon to allow the leaves to open. This 

water, known as teshlila (the mashing of tea), is subsequently poured into the goblet

7 5  T h e r e  a r e  a l w a y s  a t  l e a s t  t w o  t e a - s e t s  i n  t h e  h o m e ,  o n e  b e i n g  f o r  e v e r y d a y  u s e  a n d  t h e  o t h e r ,  a  m o r e  
e x p e n s i v e  o n e ,  f o r  e n t e r t a i n i n g  g u e s t s .
7 6  T h e  M o r o c c a n s  a r e  g r e a t l y  a t t a c h e d  t o  t h e  s h a p e  o f  l o a f - s u g a r .  F r o m  t h e  9 t h  c e n t u r y  o n w a r d s ,  
M o r o c c o  w a s  p r o d u c i n g  o n e  o f  t h e  m o s t  r e n o w n e d  t y p e s  o f  s u g a r  i n  t h e  k n o w n  w o r l d .  T r a d i t i o n a l l y ,  
t h i s  w a s  m a d e  i n  l o a v e s  o f  a  w e i g h t  e q u i v a l e n t  t o  a  m o d e r n  2  k i l o g r a m s ,  w r a p p e d  i n  t h i c k  w h i t e  p a p e r  
i m p o r t e d  f r o m  E g y p t  a n d  I n d i a .  T h e  e x t e r i o r  w r a p p i n g  i s  c o l o u r e d  b l u e ,  t o  d i f f e r e n t i a t e  i t  f r o m  t h e  
i n n e r  o n e ,  s i n c e  i t  i s  w a x e d  a s  a  p r o t e c t i o n  a g a i n s t  d a m p n e s s .  T h i s  f o r m  o f  s u g a r  i n  i t s  t r a d i t i o n a l  
w r a p p i n g  e x i s t s  t o  t h i s  d a y ,  d e s p i t e  t h e  a d v e n t  o f  s u g a r  c u b e s  a n d  c a s t o r  s u g a r ,  s i n c e  s u g a r - l o a v e s  a r e  
s t i l l  h i g h l y  f a v o u r e d  f o r  t e a - m a k i n g .  T h u s ,  t h e  d i f f i c u l t y  o f  b r e a k i n g  t h e  l o a v e s  n o t  o n l y  a d d s  t o  t h e  
c h a r m  o f  t h e  r i t u a l ,  b u t  i s  a l s o  a  c h a l l e n g e  t o  t h e  t e a - m a k e r  t o  s u c c e e d  i n  s e r v i n g  t e a  w i t h  t h e  r i g h t  
m e a s u r e  o f  s w e e t n e s s .
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on the small tray where it remains until the whole set is removed for cleaning. At this 

point some incense, (sandalwood), is lightly wetted (to retard its burning) and is 

placed in the incense-burner situated next to the tea-maker. On her left is another 

tray, carrying perfume, rose water and orange-blossom water, for the attendant to 

sprinkle on the guests. The tea-maker has a system of silent communication with the 

attendant. Once a guest is seated, the hand-washing basin is brought with a towel. 

Then an eye is cast at the trays to check that everything is ready for the start of the tea 

making. An eye-signal to the attendant means either, bring the boqraj: kettle or take

the teapot to the samovar: babbor to put a little water for the tashllla. The tea-maker

now has the task of gauging the amount of tea, mint or sugar to put in the teapots. 

She might ask for the teapot to be placed on the stove if a tashhira is necessary, (the 

latter assists in obtaining a stronger infusion). The tea is tasted to adjust the level of 

sugar,77 after which it is served to the guests.

The tea-glass is always half-filled, to allow room for the guest’s fingers to hold the 

warm, rather than the hot part of the glass. The tea-glass has in fact been designed 

with this in mind, so that its capacity is double the amount of tea it is destined to 

contain. The decoration of the glass is also intended to indicate to what level it should 

be filled and, needless to say, it is ill mannered to fill the glass completely. The best 

tea is the one that has a “crown” rozza (turban) on it in the glass, i.e. a foam-like 

substance forming at the top of the liquid, produced by the viscosity of the juices 

derived from the leaves. Thus the tea-glass, although highly decorated, must always 

have a filigree design to allow the foam to be seen by the drinker. This “foaming” 

effect is achieved by the tea-maker stirring the tea leaves with a spoon before adding 

the mint. Once the mint has been added, the tea-maker will avoid lifting the lid of the 

pot, as this would allow cold air to reach the mint, which, having already been in hot 

water, would blacken as if damaged by frost. Hence there is no opening of the pot for 

stirring at this stage, but instead the tea-maker pours some of the liquid into a glass 

and, with a deft movement, returns it to the pot, whose lid is only partly lifted for a 

second or two. This is repeated two or three times, the object being to assist the 

melting of the sugar. The tea is served hot and should be drunk in small sips, without 

blowing on it to cool it and without making any noise when swallowing it.

7 7  T e a  i s  a l w a y s  s e r v e d  s w e e t .
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Qualities of the tea-maker

As we have seen, this person enjoys a certain status within the family. He/she is first 

of all chosen because of age, then for his/her piety and mental stability. Such a person 

could well be one from whom people tend to seek advice on personal matters or has a 

reputation for settling disputes.78 The service of tea making is a twofold 

philosophical lesson in itself. Firstly, there is a respected and highly-regarded person 

sitting and serving the guests in an expression of humility towards them, in that he/she 

is taking the trouble to do something that one might otherwise consider to be the duty 

of the younger and less important members of the gathering. The second lesson is 

that, when a respectable and pious person is left to perform a task, he/she performs it 

with grace, serenity, and stability of mind and action to serve the other members of 

the gathering. The contemplative state of the tea-maker allows the guests to enjoy the 

tea even more, to the extent that they congratulate its maker for the benefit it has 

produced in them.

Varieties and types of tea

Although tea is now grown in Morocco, it was in the past always imported from 

China and in fact, all good quality tea is still obtained in this manner. Gunpowder is 

the only type of tea that is drunk throughout Morocco79, although there are various 

brands, which vary significantly in price. One of the best Gunpowder teas is batch 

4011, producing a dark-coloured tea with a strong astringent taste. In particular, it has 

the reputation of settling the mind.

The other major ingredient of Moroccan tea is the mint. Since green-leaf tea is now 

more widely available than in the past, the concern of today’s connoisseurs tends to

7 8  T a s k s  s u c h  a s  m i d w i f e r y  o r  a d v i c e  o n  r e l i g i o u s  m a t t e r s  a r e  e n t r u s t e d  t o  s u c h  p e r s o n s ,  w h o  a r e  n o t e d  
f o r  t h e i r  d i s c r e t i o n .
7 9  B l a c k  t e a  w i t h  l e m o n  w a s  d r u n k  i n  t h e  1 9 3 0 s  b u t  i t  d i d  n o t  h a v e  a n y  s u c c e s s .
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be focussed upon the quality of the mint. Mint has its categories of quality and there 

are areas noted for producing mint of good quality, which is related to the local soil 

and water, e.g. Ouled zian cabdi, Broj, Mekrtes. In setting up a mint field, a plot of 

land is planted with root cuttings, (seed is not used) yielding several collections per 

year. After four years the plot is renewed by re-planting with new cuttings. 

According to connoisseurs, tea is affected by two elements, the water of the area and 

the soil. Thus springs are usually a good source of tea-making water. Wells are also 

good, provided they are not affected by salinity; i.e. they are shloqi (brackish). 

Mountain water is also good, provided it is not high in mineral content. However, the 

worst of waters is in coastal areas, where it is affected by salinity. Thus in these areas, 

not only is the water bad, but the mint grown their soil is of poor quality.

In the markets of Morocco one may find mint originating in several different regions. 

The mint distribution network, although informal in nature, is on a scale comparable 

with that of the Milk Marketing Board in the United Kingdom. In the past one could 

see donkeys, heavily loaded with freshly cut mint, being driven towards towns in the 

very early morning, in order to deliver fresh mint for breakfast. Today the same 

peasants, urged on by the need for speed, deliver their mint on motorcycles to their 

selling point. They may even deliver from house to house, since mint is a major 

preoccupation of the mistress of the house, who must ensure that she has enough mint 

for the day, otherwise she will be reduced to borrowing from neighbours. In a dietary 

context, tea drinking is not only for relaxation, but constitutes one of the two essential 

elements of the diet of the poor. Khobz wa attaJ (bread and tea) is the basic frugal

meal that is all that some poor families can afford. At times it may be accompanied 

by black olives in the North of Morocco, by butter or olive oil in the South or by dates 

in the Sahara. However, in today’s Morocco, with its high percentage of unemployed 

and the increased cost of making a glass of tea, the bottle of Coca-Cola is replacing 

this costly and indispensable drink of the poor.

The best season for tea drinking is in springtime, when a wide variety of mints is 

available. In the month of March it is impossible to resist the temptation to add 

orange blossom to one’s tea, since the trees are in full flower. Other liqim attain 

(things that are added to tea) are balsamic mint, lemon mint, pennyroyal, geranium
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and shiba wormwood.80 The latter is used as an appetiser before meals. In the South

of Morocco, from Marrakesh to Agadir, tea is at times drunk with saffron. In Saharan 

areas tea drinking is more elaborate than elsewhere. Etiquette dictates that a guest 

should drink three glasses of tea, since it is understood that this stimulant contributes 

to one’s vivacity. The first glass of tea served is bitter and light in colour, since the 

tealeaves have not yet completely infused, so that only the taste is delivered. The 

second glass is strong and sweet, since the leaves have now completely infused and 

the sugar has added its sweetness to the tea. The third glass is honeyed and astringent, 

since the bottom of the tea-pot gives a sweeter liquid as the heavy sugar has 

concentrated there, whilst the tea-leaves, although having yielded their colour in the 

second glass, now deliver their strongest taste, which reaches its optimum in the 

remaining water of the tea-pot. With tea like this, the nerves start to quiver with 

energy. This Saharan tea is made without mint, hence the quality and strength of the 

gunpowder tea is all-important. Moroccans may also flavour their tea with various 

additives such as aniseed and peppercorn, which are popular in winter as a warming 

drink. In a more luxurious vein, there are two other additives, the first of which is 

only found in rich families and palaces.

Amber tea or “Aristocratic” tea

Tea with amber is made in the following manner: amber is placed in a piece of wool, 

which is pushed into the recess forming the top of the bell-shaped cover of the teapot. 

The steam rising from the tea penetrates the wool and reaches the amber, which 

brings down with it the taste of amber to flavour the tea, without the amber itself 

being in direct contact with the liquid. Tea with Meshmum (ambergris, musk and 

jasmine), is prepared in a similar manner.

8 0  A l t h o u g h  t h e s e  h e r b s  a r e  m u c h  a p p r e c i a t e d ,  t h e y  a r e  n o t  u s e d  f o r  i m p o r t a n t  e v e n t s  a n d  c e r e m o n i e s ,  
t h e i r  u s e  b e i n g  c o n f i n e d  t o  d a i l y  t e a - d r i n k i n g .  F o r  i m p o r t a n t  c e r e m o n i e s  o n l y  g o o d  q u a l i t y  g u n p o w d e r  
t e a  a n d  p e p p e r m i n t  a r e  a c c e p t a b l e .
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Tea for private parties

This tea is admitted only in permissive families and/or for entertainment between 

close friends. Mcfjoon tea is served containing a special mixture, based on hashish. 

Tea is made in the normal way, the mixture being put in the tea, which is left to brew 

for a longer than usual time before serving.

The Moroccan Cook and her training

Miniature cooking sets are more frequently to be seen amongst a little girl’s toys than 

are dolls. The sets themselves are true replicas, since the potter makes them himself 

and as such they play an essential role in the child’s early education. The little girl is 

eventually initiated into kitchen work by her mother giving her small tasks to perform. 

Furthermore, whenever bread is made, she is given a little dough to handle to 

familiarise her with the malleability of this vital ingredient. By the time the girl 

reaches her teens, she is already familiar with the usage of several spices and herbs 

and is also well aware of which herbs are for use in emergency first aid.

Sometimes a girl who is shortly to be married is sent for a few days to stay with 

relatives so that her culinary abilities may be put to the test, whilst giving her 

experience of cooking away from her home environment. This trial not only 

demonstrates her competence but also serves as a kind of rehearsal for the seventh day 

of her wedding, when she has to cook her first meal for her in-laws. (Cf. Chapter VI 

under Weddings). If she then proves to be a good cook, her mother will be 

complimented and bachelors will be encouraged to enquire about her unmarried 

sisters.

The Family cook

In addition to the Makhzen (royal) cooks and those employed by aristocratic families, 

there are also women, who cook for the general public in their domestic environment. 

Each family, whether rich or poor, has its own set of cooks to take care of their
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celebration meals. These can be employees, if family finances so permit, or they can 

be members of the family, who have acquired their know-how over several years.

In this environment, the problem is not so much the knowledge of the recipes and 

their preparation, but coping with the numbers of persons to be fed. In the latter 

context it is the estimation of quantities of meat, the nature and quantity of spices and 

the amount of salt to be used that are the sole responsibility of the cook. She never 

works on her own as she always has several helpers, but above the hubbub of the 

kitchen it is only her voice that counts in deciding ingredients and quantities, for if 

anything goes wrong the blame will be hers alone.

The menu she produces is quite restricted and is in no way sophisticated. Her norm 

tends to be Kesksu dishes served with vegetables or honeyed onions, chicken 

m ’hammer or beef/lamb tajins. The desserts she prepares are invariably sweet 

vermicelli, rice or Kesksu with cinnamon. In the countryside the dishes are similar, 

except that meshwT is more common, this being outside the realm of the cook, since it 

is prepared outside the kitchen premises by men.

In large cities such as Casablanca, Fes, Marrakesh, Meknes, Rabat and Tetuan, the 

public are assisted with their catering requirements by the Guild of Hairdressers, 

hajama. The connection between this trade and catering is peculiar to Morocco.

Traditionally a hajam was trained by a physician, who would teach him basic

anatomy, hygiene, bloodletting and circumcision.81 Once he was competent in these 

skills, he would learn the barber’s trade, which also involves the shaving of heads.82 

However, once established as a barber, he can also involve himself in the organization 

of parties.

The explanation for this last involvement derives from the fact that the hajam is 

reputed to know everything about everybody, because of a tendency on the part of the

8 1  H .  B a s s e t  o p .  c i t .  T h e  a u t h o r ,  n o t  u n d e r s t a n d i n g  t h e  q u a l i t i e s ,  q u a l i f i c a t i o n s  a n d  t h e  r o l e  h e  p l a y s  i n  
s o c i e t y  r e f e r s  t o  h i m  a s  “ L ’ o p d r a t e u r  d e  l a  c i r c o n c i s i o n  e s t  d ’ o r d i n a i r e  u n  p e r r u q u i e r  d e  l a  v i l l e ”  p .  2 2 4 .
8 2  I t  i s  o n l y  s i n c e  t h e  t i m e  o f  F r e n c h  c o l o n i z a t i o n  t h a t  M o r o c c a n  m e n  b e g a n  t o  g r o w  t h e i r  h a i r .  T h e  
t r a d i t i o n a l  p r a c t i c e  w a s  t o  s h a v e  t h e  h e a d ,  e x c e p t  d u r i n g  p e r i o d s  o f  m o u r n i n g .
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public to trust him with their private problems. This means that he is not only the 

person who knows which bachelors and spinsters are suitable matches but he is also 

the “information bureau” of the area. Thus, if anyone is giving a party, he knows 

about it and can find cooks, pastry-cooks and even persons known for their good tea. 

He is probably the most resourceful person in his area and, when he organizes parties 

he handles everything from the hire of crockery and glasses to the provision of 

cleaners and waiters. It is noteworthy that waiters are called in Moroccan Arabic 

hajama (sing, hajam) instead of the usual Arabic word al monadil. His competence

extends to finding orchestras for parties and even, in the event of bereavement he may 

be entrusted with handling the reception of guests and the organizing of food for the 

bereaved and for visitors. Finally, even an “aristocratic” cook may consult him about 

finding new customers or a new family to work for.

The professional cook

Her apprenticeship begins with a period during which she must carefully observe the 

actions of her elders, whilst working alongside them day and night. Her age should 

not exceed eight and she should be willing to perform all kinds of cleaning tasks. 

Initially this would involve the washing of dishes but later on the cleaning of the 

larger utensils and eventually, being entrusted with the more delicate tasks of cleaning 

spices and pulses. This is a craft that must be handed down like a precious inheritance 

from a source that is itself reliable and competent, an art that is accumulated 

throughout a lifetime. Competence is established in an environment of professional 

skills, not only in the mastery of tools and techniques, but also in the sequence of their 

usage. However, one cannot learn from a book how to handle ingredients. Hence to 

ensure success, it must be inculcated from an early age. It is in this manner that these 

women, who guard their domain jealously, have succeeded in perpetuating a craft 

inherited from bygone days. Consequently there is no theoretical training since the 

know-how is strictly sensory and cannot be depicted by images. Whilst theory can be 

communicated by the printed word, know-how needs physical contact for its 

transmission and, in the absence of such contact it can only remain static, locked 

within the person of its creators.
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The apprentice must also develop her sensory organs when serving in the kitchen by :

• On-the-job observation of each technique.

• Learning to recognize the noise of what is cooking, simmering or grilling.

• Accumulating her olfactory experience so that she can recognize newly ground 

spices and rare spices and can hence give them the necessary delicate treatment,

• She can also by force of habit even recognize whether a dish is well or poorly 

seasoned. This applies also to the degree to which a dish has been salted, for salt is 

never present on the table, since a good cook should know the right amount for 

each and every dish.83

In the palaces of the families of the aristocracy cooks are worth their weight in gold, 

since they can enhance the reputation of their masters. Until the 1950’s it was 

fashionable to organize a diafa for one’s friends, where the number of dishes could

attain fabulous proportions. The dishes would not be finished by the participants, but 

merely tasted. If the dishes were really exceptional, then from thenceforth the name of 

the master of the house would enter into legend. Cooks of this calibre could either 

become the mistresses of other cooks and their names would be repeated for several 

generations or they could be “offered” to important personalities, if indeed their 

reputation had not already caused them to be “stolen” out of jealousy.

The best cook is one who has no family ties. Until quite recently the family would 

acquire a young black girl84 from the Saharan region, whom it would arrange to be 

trained by another cook so that the know-how would not be lost. In the more 

important and prosperous families there would be an establishment of several cooks, 

with a cycle of renewal to ensure the preservation of the art. The training not only

8 3  A s k i n g  f o r  s a l t  a t  t a b l e  i s  a n  i n s u l t  t o  t h e  m i s t r e s s  o f  t h e  h o u s e  s i n c e  t h i s  i m p l i e s  t h a t  s h e  i s  a  p o o r  
c o o k  a n d  h e n c e  r i s k s  h e r  i n c u r r i n g  t h e  d i s p l e a s u r e  o f  h e r  h u s b a n d .  I n  t h e  l a s t  c e n t u r y  t h i s  c o u l d  b e  u s e d  
a s  a n  e x c u s e  f o r  t a k i n g  a  s e c o n d  w i f e  o r  e v e n  a s  g r o u n d s  f o r  d i v o r c e .  I n  s u c h  c i r c u m s t a n c e s  e v e n  h e r  
b e a u t y  m i g h t  n o t  c o m p e n s a t e  f o r  h e r  c u l i n a r y  s h o r t c o m i n g s .
8 4  I t  w a s  e x p l a i n e d  t o  m e  t h a t  t h e  p e o p l e  o f  t h e  S a h a r a  a r e  c o n s i d e r e d  t o  h a v e  a  g r e a t e r  t o l e r a n c e  o f  
h e a t  t h a n  t h e i r  p a l e r  s i s t e r s  b u t  a l s o  I  b e l i e v e  t h a t ,  a s  s e c r e t s  o f  r e c i p e s  s h o u l d  b e  k e p t  b e t w e e n  f a m i l i e s ,  
t h e  m o r e  r e m o t e  t h e  o r i g i n  o f  t h e  c o o k  i s  t h e  m o r e  s e c u r e  t h e y  a r e .  E v e n  w h e n  s l a v e r y  w a s  b a n n e d ,  
t h e r e  w e r e  c a s e s  o f  s t o l e n  c h i l d r e n  b e i n g  b r o u g h t  t o  c i t i e s  l i k e  F e s ,  M a r r a k e s h  a n d  R a b a t .  A p p a r e n t l y ,  
t o d a y ,  a  f o r m  o f  “ a d o p t i o n ”  i s  s t i l l  b e i n g  c a r r i e d  o u t  w i t h  t h e  a g r e e m e n t  o f  t h e  y o u n g s t e r ’ s  p a r e n t s  
a g a i n s t  a  m o n t h l y  o r  y e a r l y  p a y m e n t .  S e e  M .  E n n a j i  S e r v i n g  t h e  M a s t e r -  M a c  M i l l a n  L o n d o n  1 9 9 8 .
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consists of making dishes but also in the distillation of several fragrances and the 

making of syrups.85

Interviews with these people left a distinct impression. Despite a difficult and arduous 

life, they seem almost haughty, proud of their past and of the numbers of persons they 

have fed and the compliments and gifts they have received. Nor do they forget their 

gratefulness to their “teachers”. Sometimes they become close friends with the latter 

and “adopt” each other. In a domestic context, if a cook is really exceptional the 

master may at his death, leave her/him an inheritance. In other circumstances cooks 

may be passed from one family to another, i.e. to another part of the family or to 

friends or colleagues of the same socio-professional background.

Makhzen Cooks

Makhzen cooks are the descendants of past slaves of the palace. Their training takes 

place in their early childhood in the royal kitchens, so that the ancient skills are 

secretly handed down from generation to generation. It is usual for them to be married 

to other members of the palace staff, the arrangements being made by the palace 

administration, which provides them with a dowry and allocates them suitable 

lodgings. Their training includes elements of palace etiquette and consequently, with 

the sole exception of employment in diplomatic and other government missions, they 

are not allowed to work for the general public, in case they divulge the secrets of the 

recipes.

In the past century the Tuarga were the professional employees of the royal court86

and were always quartered within the palace. Apparently they were originally 

recruited from the Sahara, close to the Royal family’s place of origin Tafilalt, because 

of their links of kinship. However during the last few decades they have been

8 5  J .  &  J .  T h a r a u d  F e z  o u  l e s  b o u r g e o i s  d e  l ’ I s l a m -  L i b r a i r i e  P l o n  P a r i s  1 9 3 0 .  p p .  3 5 - 4 0 .
8 6  T u a r g a s  a n d  O u d a y a s  h a v e  b e e n  e m p l o y e d  b y  t h e  A l a o u i t e s ’  c o u r t  s i n c e  t h e i r  a r r i v a l  i n  p o w e r  i n  t h e  
1 7 t h  c e n t u r y .  L .  C h e n i e r  :  “  c ’ e s t  e n  1 8 8 3  q u e  l e  s u l t a n  M o u l a y  A b d e r r a h m a n e  i n s t a l l a  d a n s  l a  k a s b a  d e  
R a b a t  l e  g u i c h  d e s  O u d a i a ,  t r i b u  a r a b e  d u  S a h a r a ,  q u e  l e s  c h 6 r i f s  a v a i e n t  u t i l i s e s  c o m m e  s o l d a t s ,  d e p u i s  
l e  r e g n e  d e  M o u l a y  I s m a e l .  I n  P .  G r i l l o n ,  U n  c h a r g d  d ’ a f f a i r e s  a u  M a r o c -  L a  c o r r e s p o n d a n c e  d u  c o n s u l  
L o u i s  C h e n i e r -  P a r i s ,  1 9 7 0 . p .  1 7 .

77



despatched hither and thither, whilst their quarters have been taken by other state 

employees, so that only key personnel now remain within the palace precincts.

Nearly all the Moroccan diplomatic missions have palace-trained cooks whose 

presence ensures that the cuisine of the mission is both authentic and traditional. Even 

when the Ambassador’s wife is of foreign origin, Moroccan cuisine prevails on every 

important occasion. Moreover, the pursuit of authenticity is practised to the extent 

that, where there is a lack of particular ingredients in some locality, the problem is 

solved by resorting to the expensive alternative of despatching dishes by air.
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V-Festivals

cId al Mawlid or cId Segghir and Mawsem

Islam has only two canonical festivals: the °Id al Adha (festival of the Sacrifice) and

the °Id Fitr (end of fasting in Ramadan). There is an additional festival, known as the 

cId al Mawlid or €Id Seghir (the small festival), which commemorates the birth of the 

Prophet Muhammad. North Africa, and in particular Morocco, is the area where this 

festival is celebrated with great emphasis. There is no set form or ritual for this 

festival, which each family celebrates in its own manner. Perhaps the only common 

feature is that it is treated like a real birth. The women wear attractive clothes and 

decorate their hands with henna in the same way as they did when they were Nafisa , 

(having just given birth). The birth is announced in the early morning with panegyrics 

and Zagharit. In Fes, they even fire muskets and children play with firecrackers. At 

breakfast pancakes in the form of beghrir and msemen are served with butter and 

honey, after which gifts of cakes are exchanged between relatives and neighbours87.

Since it is not a proper canonical festival, there is no salat al cId  at the mosque, but

people treat it as a social event, visiting friends, drinking mint tea, eating cakes and 

having a generally relaxing day. Despite its lack of canonical authenticity, this 

festival is carefully preserved in Morocco, since the founder of the Kingdom Moulay 

Idris was the great grandson of the Prophet Muhammad. Hence it is essentially a 

reminder of Morocco’s heritage. It is therefore not surprising that the celebration of 

the Mawlid takes many forms and that the family, the community and the State all 

take part in its observance. In every district the local authority organizes a reception 

during which the male children of the poor are circumcised in an atmosphere of great 

pomp, all at government expense. Cakes and sweets are served, whilst presents in the

8 7  T h e  g i f t s  a r e  u s u a l l y  b r o u g h t  b y  c h i l d r e n ,  w h o  r e c e i v e  p r e s e n t s  o r  g i f t s  o f  m o n e y  f o r  t h e i r  t r o u b l e .  I t  
i s  a n  e x c i t i n g  f e s t i v a l  f o r  c h i l d r e n ,  a s  n e w  c l o t h e s  a r e  a l s o  b o u g h t  f o r  t h e m .
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form of foodstuffs (oil, sugar loaves and wheat flour) and clothes are distributed to the 

indigent families, who were unable to pay for a proper ceremony for their children.

In cities like Fes or Meknes the food for the occasion is more elaborate and its 

preparation more painstaking. A preserve made of pumpkins88is served for seven 

days. Either at lunch or dinner a trid dish or chicken mderbal is served. In the

afternoon, the latter is provided at afternoon tea. The serving of this vegetable 

continues as a table ritual until the seventh day.

In Sale, the celebration is more colourful. During the month preceding the festival, 

wax is collected from the local beekeepers89, to be used to make multicoloured 

lanterns in very intricate designs. This work is carried out by families, to whom the 

craft has been handed down from generation to generation. These lanterns are carried 

in a procession bearing a heavily decorated mantle for the tomb of the local saint. The 

parade of lanterns is followed by the Mawlid dancers and musicians as it threads its 

way through all the large thoroughfares of the city en-route to the mausoleum of the 

local saint. In the evening the educated members of society chant panegyric songs 

about the Prophet and, in a similar vein, all zawiyat and madrasat organize samac and 

similar milodiya ceremonials90 including Kesksu with tefaya for the attendants. On the 

seventh day, a lantern is sent to each of seven local saints (including a lady saint) and 

the followers of each saint organise their dinner party with samac and dikr.

In the countryside the celebration by the masses is quite different. The festival is 

called the Mawsem91 (season) and is the only celebration that is still linked to the solar 

calendar. For this reason, although it is intended to celebrate the birth of the Prophet, 

which itself is defined according to the lunar calendar, the two seldom coincide. In 

this case the summer festival takes place after the harvest and is thus not held on the

8 8  I t  t a k e s  s e v e r a l  h o u r s  t o  p r e p a r e  t h i s  v e g e t a b l e ,  s i n c e  i t  c o n t a i n s  a  g r e a t  d e a l  o f  w a t e r .  H e n c e  a  l a r g e  
q u a n t i t y  i s  r e q u i r e d  t o  p r o d u c e  o n l y  a  f e w  k i l o s  o f  p r e s e r v e .

8 9  T h e  n e a r b y  f o r e s t  o f  M a  c m o r a  i s  w e l l - k n o w n  f o r  t h e  q u a l i t y  o f  i t s  h o n e y .
9 0  T h e  r e a d i n g  o f  Q u r a n i c  v e r s e s  a n d  r e l i g i o u s  p o e m s .  I n  s e v e r a l  zcnviyat o f  t h e  c o u n t r y ,  a  p a r t y  c a l l e d  
Milodiya  i s  o r g a n i s e d .  F u r t h e r m o r e  s o m e  f a m i l i e s ,  i n  F e s ,  S a f i ,  M a r r a k e s h  m a r k  t h e  e v e n t  w i t h  p r i v a t e  
e n t e r t a i n m e n t  i n  t h e i r  h o m e s  b y  a  g r o u p  o f  cIssawa  o r  Gnawa.
9 1  T h e r e  a r e  m o r e  t h a n  s i x  h u n d r e d  mawsem i n  M o r o c c o ,  m o s t  o f  w h i c h  t a k e  p l a c e  i n  t h e  s u m m e r  a t  
t h e  e n d  o f  t h e  h a r v e s t  s e a s o n .  F r o m  N o r t h  t o  S o u t h ,  e v e r y  y e a r  e a c h  a r e a  h a s  i t s  o w n  w a y  o f  
c e l e b r a t i n g .
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12th Rabic I. Instead, throughout rural Morocco there are celebrations in honour of the 

local patron saint. These last for seven days and, for the benefit of the masses 

participating, rows of marquees are erected. Hence the participants can camp free of 

charge and spend several days enjoying themselves with free food and entertainment. 

Various groups of singers, dancers and storytellers from each area participating in the 

Mawsem are available to entertain the crowd. Horse-riders exhibit their riding skills 

and perform ‘‘fantasia”, charging an imaginary enemy, and firing their ancient 

muzzle-loading muskets in the air. There is also another practice that is opposed until 

today by Muslim scholars, namely: the manner in which many people slaughter bulls 

and other offerings in the ‘name of the saint’. It should be noted that it is normal in 

Islam, whenever animals are being slaughtered, for the act to be in the name of Allah 

(God).

Ramadan

For Muslims this is the holiest month92 of the whole year as it was during this period 

that the first verses of the Quran were revealed to the Prophet Muhammad. The 

faithful must fast93from sunrise to sunset; that is to say, they must refrain from eating, 

drinking and smoking cigarettes or tobacco. So in effect the clock is reversed during 

this month for, in terms of living, night becomes day. This period is also referred to as 

shahr al ghufran meaning that all grudges must be forgotten and that visits between

friends and relatives should be encouraged. Since the Muslim calendar is lunar-based, 

Ramadan can fall in winter or summer. The food to be eaten is therefore adjusted to 

the season, light dishes with salad being served in the summer, whilst hot dishes with 

warming ingredients are served during the cold months.

Despite being a month devoted to prayer, Ramadan94 is the busiest month of the year 

for tradesmen, who begin their preparations well before its onset. Shops are cleared of

9 2  I n  R a m a d a n  t h e r e  a r e  m o r e  s a l a t  t h a n  i n  a n y  o t h e r  m o n t h :  salat at tarawih. V e r s e s  f r o m  t h e  Q u r a n  

a r e  r e a d  e v e r y  n i g h t  e s p e c i a l l y  o n  t h e  e v e  o f  t h e  2 7 t h  d a y  o f  R a m a d a n .
9 3  T h e  d u r a t i o n  o f  f a s t i n g  v a r i e s  f r o m  w i n t e r  t o  s u m m e r :  f r o m  e i g h t  h o u r s  i n  w i n t e r  t o  a b o u t  f o u r t e e n  i n  
s u m m e r t i m e .  T h e  t r a v e l l e r s ,  t h e  s i c k  a n d  t h e  o l d  t h a t  c a n n o t  f a s t ,  a r e  e x c u s e d  a n d  i t  i s  e v e n  f o r b i d d e n  

f o r  t h e m  t o  f a s t  i f  t h e y  a r e  n o t  i n  g o o d  h e a l t h ,
9 4  R .  L e  T o u r m e a u  o p .  c i t .  d e s c r i b e s  R a m a d a n  w i t h  a  s p e c i a l  r e f e r e n c e  t o  F 6 s .  p . 1 3 4 - 1 3 7 .
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old stock and re-stocked with ingredients appropriate for Ramadan. Honey has to be 

stockpiled, since during this holy month the population uses seventy percent of its 

annual consumption, (30,000 tonnes in Morocco in 1994). The sejhaj alters his timing 

and prepares sfenj for fotor in minimal quantities, since the bulk of his effort is 

directed towards shebakiya and mukharqa. Again these are stored in quantity, since 

they can be kept in jars for months. Shops specialising in dried fruits sahib al fakiha 

or mul fakiya, multiply, since everyone tends to break his fast by eating dates first. 

Hence the markets carry a wide variety of dates from all countries, ranging from soft 

juicy ones to the hardest; the latter being a dried variety from the Moroccan Sahara 

called daqqa. In addition to dates the market vendors offer figs on strings called 

sharilia95, raisins, sultanas, almonds, walnuts, sesame seeds, coconut, groundnuts,

prunes, apricots and peaches. In fact the demand for shop space is so great that the 

vendors put rugs in the street and pile their goods upon them.

Before the onset of Ramadan, the housewife makes sure that she has bought the spices 

required for harTra96, a special soup made for Ramadan. The latter is labour intensive, 

requiring several ingredients and must be prepared fresh every day. Hence, where 

appropriate, the spices for harTra are washed and dried in the sun, or in the kanoon

(oven). They are subsequently ground and stored in jars for daily use. This process is 

necessary because the housewife buys in large quantities, to last her at least a month, 

thus saving a great deal of time, as she will be kept busy throughout the day, even 

though the meals are only for the evening. Strangely enough, despite the fact that it is 

supposed to be a month of sharing the poverty and hunger endured by those who can 

not afford three meals a day, Ramadan tends to be the month when most food is 

bought. In fact the Moroccans are more extravagant in Ramadan than in any other 

month. It is also during this month that large quantities of milk are consumed and 

orders are placed well in advance with Mafylaba97. Fresh parsley, fresh coriander and

9 5  I n  M o r o c c o  f i g s  a r e  n o t  c a l l e d  tin  a s  i n  A r a b i c  b u t  shariha, w h i c h  m e a n s  t h r e a d ,  s i n c e  f i g s  a r e  d r i e d  
a f t e r  p i c k i n g  o n  s t r i n g s  a n d  s o l d  i n  t h i s  f o r m .

9 5  T h e  harTra s o u p  i s  a l w a y s  g r e e n  a n d  t h e r e  a r e  s e v e r a l  t y p e s  o f  harTra. T h e  b u l k  o f  t h e  p o p u l a t i o n  

d i s t r i b u t e  t h i s  s o u p  t o  t h e  n e e d y  o r  t h o s e  w h o  c a n n o t  m a k e  i t  s u c h  a s  :  o l d  p e o p l e ,  b a c h e l o r s ,  p o r t e r s  

a n d  w a r d e n s .  T h e i r  r a t i o n  o f  harTra c o n t i n u e s  u n t i l  t h e  e n d  o f  R a m a d a n ,

9 7  Baqal ( l i t .  g r e e n - g r o c e r )  b u t ,  w i t h  t h e  F r e n c h  p r o t e c t o r a t e ,  t o w n s  b e c a m e  l a r g e r  a n d  a l l  n a m e s  w e r e  

c o n f u s e d ,  s o  t h a t  n o w  t h e r e  a r e :  Baqal ( g r o c e r )  Mahlaba ( D a i r y )  hanut ( s p i c e r )  Khadar  ( g r e e n g r o c e r ) .

82



fresh celery are brought to the market in bulk every day. Obviously more hectares 

have been planted to cater for the occasion. At times tomatoes are the greatest 

problem, as tomatoes are vital, since without them, there is no harTra. There is a great

deal of speculation in this commodity, so the authorities at times have to intervene as 

loads of tomatoes are hidden to keep the price high. But people are still prepared to 

pay the price, because it is Ramadan.

However important all these preparations may seem, the principal preoccupation of 

the believers is the correct identification of the beginning of the fast, the accuracy of 

which is always closely scrutinised. For, despite all the advances of modern 

technology in time keeping it is only the local mosque that can let the believers know 

convincingly when to start or break the fast. Thus, because of the small but noticeable 

time variations caused by the geographical position of the mosque, the Muwaqit not 

only has his office/observatory on the roof of the mosque itself, but also lives in the 

precincts of the building.

After the naffar98 announces the end of the sohur, the streets become those of a dead

city until around midday, when markets start to be filled with the produce of the day 

and the entire hubbub begins again. The noise of Ramadan differs from one town to 

another. In large cities where people start their work at around 9 o’clock and where 

the European community is still significant, the traffic congestion starts earlier than in 

smaller towns, whereas in remote villages, everything remains dead until after the 

salat ad-dhuhr (1.00 p.m.). Then the hustle-bustle of market and buyers is animated

again until a few minutes before fotor, when people are rushing to get home for

breakfast. If people are caught in the street whilst the siren announces the end of the 

fast, in large cities like Casablanca it is like wartime, when people are looking for 

shelter. Taxis fail to stop, buses will avoid certain stops and traffic lights become 

more dangerous.
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The first course in the Ramadan fotor breakfast is the sacred harTra, whether the 

season be winter or summer, since harTra is intrinsically associated with Ramadan. It

is accompanied by figs, dates, shebakiya and also a powder, which people eat to 

increase their resistance against the hunger of the day. This is called seffoof or sello 

and its preparation reveals the wealth of the household. It should contain a great deal 

of almond and sesame seeds, although some people cheat by adding more flour than 

these two ingredients put together. After the harTra course comes the coffee, with

either sfenj or melwi or one of the following: kefta tajm, fried fish or brochettes. If 

Ramadan occurs in winter the fotor is earlier, meaning that there are more eating 

hours and also being winter or cold weather, people have greater appetites. Whereas, 

if it occurs in the summer, lighter meals are prepared, so the session after harTra could

be cold cooked dishes, cooked salads, offal, briwat/qananit “cigar-shaped pastries” of

meat. Other possibilities, depending upon the locality are: in the area of 

Marrakesh/Zagora, milk and laban (sour milk) with dried fruit and fresh seasonal 

fruit, (watermelon, melons etc) or, on the shores of the Mediterranean or the Atlantic 

ocean fish and salad are more usual. But if it is winter, more meat is served and 

pulses are used with meat dishes, loubia /  *adas bil khlf. Dinner follows, which is a 

complete meal, as if it were a proper lunch or dinner, which, depending upon the 

pocket of the household, ranges from a one-course meal to several, but meat is 

essential. The last meal must be taken before dawn. Again depending upon the 

financial standing of the family, the region and the season, this could vary from being 

a light meal consisting of jben  and bushiyar or melawi with butter and honey and mint

tea to a proper meal with tajTns. This is the daily fare of Ramadan, except that on the

15th people prepare trTd for dinner. The children" from the age of seven are also

encouraged to fast a day or two. A small party is organised for the child who fasts for 

the first time, and he/she is treated like a guest on that day. The children wear new

9 8  A  s o r t  o f  “ k n o c k e r  u p ”  w h o  b l o w s  a  l o n g  t r u m p e t  t o  w a k e  t h e  p e o p l e  f o r  t h e  suhur :  t h e  l a s t  m e a l  

b e f o r e  d a w n .  H e  i s  a l s o  c a l l e d  t h e  daqaq  o r  sahar o r  tabal d e p e n d i n g  o n  t h e  i n s t r u m e n t s  h e  p l a y s  t o  

a w a k e  p e o p l e .
9 9  S e e  W e s t e r m a r c k  R i t u a l  a n d  B e l i e f  i n  M o r o c c o -  M a c M i l l a n  a n d  C o  L t d  - L o n d o n  1 9 2 6 ,  V o l .  I I  p .  
9 8 .
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clothes and they are showered with compliments and presents. Some children start 

fasting like adults from the age of puberty.

The Ramadan fast seems most onerous during the first week but after this one gets 

used to it. The most hectic days of the month are the last three days, for it was 

specifically during these days that the first verses of the Quran were revealed to the 

Prophet Muhammad. There is a religious connotation to the food too. On the 26th 

day, just after fotor people group together either as a family or amongst friends and

spend the night praying at the mosque: lailat al qadri (the sacred night). Kesksu is 

prepared by households and sent to the poor, who crowd the mosque. A separate 

meal is prepared by the family, the common dish is either trTd again or Djaj

muhammer. When the husbands have gone to the mosque, the women remain to pray

at home, often in the company of relatives or friends. When salat tarawah is finished,

people have a meal before dawn with dried fruit and tea. Thus the streets are 

animated throughout the night as if it were day. The following day women bake 

qrashel small loaves of bread (with sugar and fennel seeds) and distribute these with 

figs, when they visit (.ziyara) the tombs of their dead relatives. The Quran is read at 

each tomb by fuqaha 10°, wearing white djellabas, who have come to the cemetery, 

hoping to be hired by families to recite a few verses.

Islam recommends zakat, (alms giving) in the month of Ramadan. On the penultimate 

night, each family makes donations in the form of y?/ra/o;wheat in grain. A Rafl of

wheat for each head in the household is measured and given to the poor before the end 

of Ramadan. The sadaqa (charity) is supposed to leave the house before the cid 

celebration. Instead of wheat, the price of a rati could be converted into money and 

given to the poor and needy. The latter are either known to the family, or they knock 

on doors to collect alms.102 This does not disturb the house, as the women are busy 

the whole night through, baking cakes and making beghrir and are expecting such

1 0 0  I t  c o u l d  b e  a  y o u n g  s t u d e n t  o r  p e o p l e  f r o m  o t h e r  t r a d e s  c o m i n g  t o  e a r n  a  f e w  d i r h a m s  b y  r e c i t i n g  
Q u r a n i c  v e r s e s .
1 0 1  S e e  W e s t e r m a r c k  o p .  c i t .  p .  1 0 0 .
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calls. When the cId  is announced103 either by public siren or by neffar, in the early 

morning of the cId, a special breakfast is prepared for men going to the Salat al KId, 

which normally takes place in the msalla on the outskirts of towns or villages, where 

they listen to the Khotba by the local imam 104. For this salat, people leave their 

houses early to be able to find a place for prayer. Therefore before leaving for the 

Salat al cId: a soup is made with either semolina and fennel seeds with milk or rice

with milk, sugar and orange blossom-water or shacrya (hand-made vermicelli) with 

buttermilk zubda bildiya and milk. In larger households the house is animated by 

male friends grouping in one house, either because it is closer to the mosque or 

because they have arranged for those who have cars to leave from there. In this case, 

the soup is served to everyone between 5 a.m. and 6 a.m.

At about 10 a.m. the crowd from the mosque has dispersed and the head of the family 

is often accompanied by his friends to the house wishing everybody a happy id or 

having a full breakfast together. This consists everywhere of beghrir, malwi, fried 

raghaif and msemen, all drenched in butter and honey, served with hot mint tea. What 

follows this cId  breakfast is common to all households, during the majority of 

festivals. But it is important to exchange cakes and msemen diy without butter or 

honey, (presumably to keep them fresh). These delicacies are sent as dishes with 

children either to neighbours or relatives. The children are very happy to do this, 

because they are complimented on their new dresses and given some money. So that, 

at the end of the day, they are counting their money and comparing their gains with 

each other.

1 0 2  R .  L e  T o u r n e a u  o p .  c i t .  e a c h  f a m i l y  h a d  i t s  r e g u l a r  p o o r .  p .  1 3 7 .
1 0 3  B e i n g  a  l u n a r  m o n t h ,  u n l e s s  t h e  hilal ( c r e s c e n t )  i s  s e e n ,  n o  g u a r a n t e e  i s  g i v e n  t o  a s s u m e  t h a t  t h e  
id  i s  t h e  n e x t  d a y .  B u t  t o d a y ,  a s  m e t e o r o l o g y  i s  s o  a d v a n c e d ,  t h e  M i n i s t r y  o f  ciwqaf w o r k s  v e r y  h a r d

i n  a s s u r i n g  t h e  p o p u l a t i o n  t h a t  t h e  c r e s c e n t  w a s  s e e n  a n d  c o n f i r m e d .
1 0 4  T h e  i m a m  i s  o n l y  t h e  h e a d  o f  t h e  m o s q u e ,  w i t h  n o  r e l i g i o u s  p o w e r  w h a t s o e v e r .  M o r o c c o  b e i n g  a  
S u n n i  M u s l i m  c o u n t r y ,  a l l  r e l i g i o u s  p o w e r  i s  i n v e s t e d  i n  t h e  K i n g .  Khotba  ( d i s c o u r s e ) .
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scId Al Adha or cId El Kebir

Often referred to as the Sacrifice of the sheep but in Berber it is referred to as cId  

Amoqran (meaning the great festival) or Ta Feska105. The native Moroccan sheep is 

slaughtered in quantity at this festival. Amongst the breeds available the black and 

white-faced race sardi in the Tadla is reputed to produce good meat, as does that of

the Chaouia. The hamrat ar ras (red headed) sheep of Oujda is less prized and is

cheaper, for here the fodder is mainly doum and alfafa, unlike the better fare of the 

highly agricultural regions106. It is suggested that meat from the mountainous regions 

should be avoided, as this meat is tough. In contrast to Europe, herds are taken in 

early morning to graze and brought back in the evening to get water, sometimes to be 

fed with sha cir, (rye). Hence because they have been fed on dried grass, (hay or 

rye), their meat has a better taste, especially so if the herd comes from a breeding 

farm, where special care is taken about their diet. Lamb is sought after, not only for 

its meat, but also for its wool.107 The streets of towns and villages are crowded with 

herds being driven hither and thither. However, big cities now have market areas 

where a special viewing is possible before choosing one’s sheep.108

1 0 5  F o r  T a  F e s c a  s e e  W e s t e r m a r c k ,  B e l i e f  a n d  R i t u a l  i n  M o r o c c o  V o l .  I I  p .  1 1 6 .
1 0 6  A o u d a d ,  t h e  w i l d  h o r n e d  s h e e p  o f  N o r t h  A f r i c a ,  A m m o t r a g u s  l e r v i a ,  o f  t h e  s u b f a m i l y  C a p r i n a e ,  i n  
t h e  o r d e r  A r t i o d a c t y l a .  T h e y  a r e  a l s o  k n o w n  a s  B a r b a r y  s h e e p .  S e v e n  s u b s p e c i e s  a r e  f o u n d  f r o m  
M o r o c c o  t o  T u n i s i a  a n d  s o u t h w a r d s  i n t o  t h e  m o u n t a i n s  o f  t h e  n o r t h e r n  S a h a r a .  T h e  s a n d y  c o l o u r  o f  t h e  
A o u d a d  i n  t h e  w i l d  p r o v i d e s  n a t u r a l  c a m o u f l a g e  a g a i n s t  t h e  s a n d  a n d  r o c k  o f  t h e  h a b i t a t .  A b o u t  1  m e t r e  
h i g h  a t  t h e  s h o u l d e r ,  t h e  a n i m a l  i s  o n e  o f  t h e  l a r g e r  i n h a b i t a n t s  o f  t h e  A t l a s  M o u n t a i n s .  I t  h a s  m a s s i v e  
h o r n s  u p  t o  7 6  c m  l o n g ,  t e r m i n a t i n g  i n  p o i n t s ,  a n d  a  t h i c k  m a n e  h a n g i n g  f r o m  t h e  c h e s t  a n d  f o r e l e g s .  
T h e  a o u d a d  g e t s  w a t e r  f r o m  s p a r s e  v e g e t a t i o n  a n d  d e w .  T h e  f e m a l e s  a n d  t h e i r  y o u n g  g a t h e r  i n  s m a l l  
h e r d s  t h a t  t h e  r a m s  j o i n  d u r i n g  t h e  m a t i n g  s e a s o n .  I t  w a s  d o m e s t i c a t e d  a b o u t  6 0 0 0  y e a r s  a g o .  T h i s  t y p e  
o f  R a m  i s  d i f f e r e n t  f r o m  t h e  M i d d l e  E a s t e r n  v a r i e t y  w h i c h  i s  f o u n d  a s  f a r  w e s t  a s  t h e  S o u t h  o f  T u n i s i a  

( s h o r t  a n d  f a t t y  t a i l :  Bfar). T h e  r e m a i n d e r  o f  N o r t h  A f r i c a  b r e e d s  d e s c e n d  f r o m  t h e  A o u d a d  r a c e ,  i n  

p a r t i c u l a r  t h e  Sardi i . e .  t h e  b l a c k  a n d  w h i t e  f a c e ,  i s  m u c h  p r i z e d .  E n c a r t a  E n c y c l o p a e d i a  F u n k  &  
W a g n a l l ’ s  C o r p o r a t i o n  1 9 9 3 .

1 0 7  A  haydora  i s  m a d e  f r o m  t h e  c  id al kebir a n i m a l ’ s  s k i n . T h e  w o o l  c o l l e c t e d  f r o m  t h e  s a c r i f i e d  l a m b  

i s  t r e a t e d  w i t h  g r e a t  c a r e ,  i t  i s  c a l l e d  Lalla Meni a n d  c h i l d r e n  a r e  n o t  t o  p l a y  w i t h  i t .  I t  i s  w a s h e d  a n d  
s t o r e d  t o  m a k e  a  b l a n k e t  ( i t s  s a n c t i t y  m a k e s  a n  i d e a l  c o v e r  f o r  a  d y i n g  p e r s o n )  o r  p r a y e r  r u g .  F o r e i g n  
M u s l i m  s c h o l a r s  f r o w n  u p o n  t h e  l a t t e r .  E .  L a o u s t  o p .  c i t  ( E l e m e n t s  d ’ E t h n o g r a p h e )  p .  8 1 :  S k i n  f r o m  t h e  
s a c r i f i c e  t o  h e l p  w o m e n  w h e n  t h e y  g i v e  b i r t h .  W h e n  w o m e n  d e c i d e  b e t w e e n  t h e m  t h e  d a y  t h e y  a r e  
g o i n g  t o  w o r k  o n  t h e i r  w o o l ,  w h i c h  i s  c a l l e d  ghassa tadot ( B e r b . ) ,  t h e y  c e l e b r a t e  t h e  f i r s t  d a y  w i t h  t e a  
s e r v e d  w i t h  amlo, b r e a d  a n d  o l i v e  o i l .  I n  t h e  p l a i n s  shghil soof  i s  c e l e b r a t e d  w i t h  Kesksu.
1 0 8  I t  i s  i m p o r t a n t  t h a t  t h e  s h e e p  s h o u l d  h a v e  h o r n s  a n d  t h e  b i g g e r  t h e y  a r e  t h e  m o r e  i t  i s  v a l u e d .  T h e  

a g e  o f  t h e  s h e e p  s h o u l d  b e  e i t h e r  tni ( t w o  y e a r s  o l d )  o r  m a x i m u m  rabaci ( f o u r ) .
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The markets are transformed during this period and, at times, shops are so crowded 

with buyers that new merchants establish themselves right on the roadside, just as in 

Ramadan, so that dried fruit piled up in pyramidal shapes: prunes, raisins, sesame 

seeds (for making muroziya) etc. But new shops also appear: people specialising in

selling herbs for nafqa, i.e. dried rosebuds, myrtle, cloves, lavender, myrrh and henna 

plus white squares of cotton cloth. These herbs are used by women and girls only, 

who take the opportunity, whilst the men are busy slaughtering the sheep, to apply 

these herbs, mixed with rose water, to their hair, in order to prevent the smell of blood 

and animals disturbing them. This mixture stays on their hair for one or two days, 

covered with the light cotton cloth bought for the occasion. The odour of this mixture 

becomes stronger as it dries and it even clings to the hair after four to six washes.

Prominent in the streets during cId al Adha are knife-sharpeners, skewer-makers,

rope-sellers and makers of rectangular mejmar for kebabs. People from the mountains 

and arid areas invade towns too. They make a special collection of medicinal herbs: 

shih (artemisia) for relief after eating an excess of meat and thyme for coping with

fatty food. So each household buys a special reserve of these herbs just in case, since 

all chemists’ shops are closed for the week and these herbs are known to have worked 

as far back as anyone can recall.

Spices for muroziya are also purchased, especially Ras al hanut. It is used in two 

dishes in C/ J  al Kebir. First in the muroziya, this recipe being less frequently used

than the second. It is shared or tried between friends and relatives and could be kept 

for a month or so without being in a refrigerator. The second recipe is called 

lemjabna. It is a sort of haggis, Moroccan style, consisting of the stomach of a sheep 

filled with cubes of meat seasoned with a Ras al Pianut called lemsakhan, a Berber

word meaning “the one that makes you hot”. The stomach is filled with the above 

ingredients, sewn up and left to dry in the sun, being taken out each morning for this 

purpose and subsequently being brought in at dusk. This “bag” is used in cAshura 

cooked with either semolina Kesksu or sh fir  (barley) Kesksu. If  it is not used for
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cAshura, some people keep it until Shcfban, to celebrate shcfbcma109. This dish 

would by then be very strongly flavoured, having been kept in its spices for nearly 

eight months. If  the mejabna is kept for cAshura then kurdas is used instead.

Kurdas110 is prepared later in the few days that follow the cId. Tripes, after being 

cleaned, salted and spiced are filled with shehma (caul fat) and small bundles and

layers of shehma and tripes are stringed with intestines. They are all left in the sun to

dry like the other preparation. The Kurdas is added to give more taste to Kesksu, 

which is consumed within a close circle of family and friends, but never presented to 

guests111. Hence for all these long-lasting recipes, buying the right spices and having 

them prepared before the festivals is vital.

The day before CId al Adha is called yom cArafa, corresponding to the day the

pilgrims in Mecca mount the hill o f cArafat. This day is sacred to the Muslims and 

some families slaughter a sheep and organise a Sadaqa. Kesksu is prepared and 

either sent to mosques, or juqaha come to the house and recite verses of the Quran 

and dinner is served to them; traditionally it is Kesksu. Alternatively, money is 

distributed to the poor for Arafat.

On the eve of the cId al Adha, some women, before going to bed at night, put some

khol on the right eye112 of the sheep and a red mark with henna between his eyes. The 

spices are ready to be used, the knives are sharpened, and the ropes are slung on a 

ladder to hang the carcass in order to skin it. A moghazla]n is borrowed from the 

lady of the house, as are buckets and towels for washing hands and also the area 

where the slaughter is taking place, which is preferably next to the mejra (gutter), 

where water can flow freely. At dawn, just as at all cIds, the same soup is prepared for 

people going to the Msalla. When the men return from prayers, it is a tradition in 

Morocco that no-one is supposed to start slaughtering before the King, being the amir

1 0 9  S e e  c h a p t e r  V  u n d e r  sha cbana.
1 1 0  “ t h e  b u n d l e d  o n e ”

1 1 1  A l l  d r i e d  m e a t s ,  ( e x c e p t  f o r  khlf  ) ,  f o r  c o n s u m p t i o n  a t  b r e a k f a s t ,  a r e  u s e d  w i t h i n  t h e  f a m i l y  a n d  i t  

w o u l d  b e  i n s u l t i n g  t o  p r e s e n t  t h e s e  d i s h e s  t o  g u e s t s .
1 1 2  S e e  W e s t e r m a r c k  o p . c i t .  p .  1 1 6 .
1 1 3  Moghazla, a  d i s t a f f ,  t o  h e l p  i n  t h e  b l o w i n g  o f  t h e  s k i n ,  t o  s e p a r a t e  i t  f r o m  t h e  m e a t .

89



al mifminin (Prince of the Believers), has killed his first sheep. Usually people take 

their cue from the imam of the mosque who, in any case, would never kill his sheep 

before the king had done so. Nowadays people see the dabiha114 on the television, so

no-one concerns himself about the activities of the imam of the mosque, but before 

the arrival of television, people waited until the imam of the mosque in towns and 

villages began slaughtering and then followed suit.

The butcher is normally the head of the family, a friend or, at times, a real butcher, 

some of whom acquire the reputation of having benna i.e. his slaughtering technique 

is so special that it enhances the taste of the meat. Strangely enough, some people 

wait for hours to have their sheep killed by such a person115. Thus slaughterers can 

become accredited to particular families and may be called in for other occasions, 

such as slaughtering for a birth, circumcision of a boy or weddings. Normally the 

average weight of a carcass is about fifteen kilograms. It stays hanging up for the 

whole day until the blood has been drained. The dowara (offal) is consumed the same

day, making kebabs called bulfaf meaning the “wrapped kebab”. Indeed, cubes of 

liver and (rarely) lung are wrapped in strips of caul-fat before being grilled. There 

should be enough for everybody in the house116 and even for skewers of bulfaf to be

exchanged between neighbours and relatives. As it is the first bite that people have 

tried, it is at this moment that the quality of the meat and the benna is discussed and 

disputed, i.e. if the yad  (hand) of the jazzar is benina. Then for the evening, people

prepare either dowara (tripe) or a meat dish, but the tradition is not to touch the meat 

on the first day. The following day steamed head is served for breakfast and all the 

bones are collected for buharus117. Although the first day of the cId  is a busy one for

both men and women, men tend to do more work on the second day too, as they have 

to butcher the carcass, so that the housewife can carry on with her different

1 1 4  S l a u g h t e r i n g .
1 1 5  T h e  jazzar  ( s l a u g h t e r e r )  h a s  t h e  d u t y  t o  b e  c l e a n ,  i . e .  f r e e  f r o m  janaba  ( s e x u a l  c o n t a c t ) .  H e  i s  a l s o  a  
p e r s o n  k n o w n  t o  p e r f o r m  h i s  d a i l y  p r a y e r s .

1 1 6  S p e c i a l  b r e a d  f o r  e a t i n g  w i t h  bulfaf, c a l l e d  bushiyar, i s  m a d e  i n  t h e  h o u s e ,  s i n c e  t h e  p u b l i c  o v e n s  

a r e  c l o s e d  f o r  t h e  d a y .
1 1 7  T h e  h o u s e w i f e  m a k e s  s u r e  t h a t  s h e  h a s  c o l l e c t e d  a l l  t h e  b o n e s  o f  t h e  s k u l l  a n d  h a s  t h r o w n  t h e m  o u t  
w i t h  t h e  r u b b i s h .  I f  s h e  m i s s e s  a  s i n g l e  b o n e ,  t h e  b e l i e f  i s  t h a t  s h e  w i l l  b e  b r e a k i n g  c o o k i n g  v e s s e l s  a l l  
t h e  y e a r  r o u n d .  S e e  W e s t e r m a r c k  o p .  c i t .  p .  1 3 0 .  &  D o u t t e  M a r r a k e s h  I I  p .  3 6 9 .
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preparations. A section of the meat is distributed amongst the poor, {sadaqa). The 

husband and wife decide what is to be cooked for the tajin, what they will take when

visiting relatives and what they will cook when the latter visit them, (lacrada)u 8 but it 

is usually lektef the shoulder,119 either left or right according to the region.

Exchanges of cooked dishes and visits take place for a few days, then the rest of the 

meat120 is prepared in muroziya and qadld. The former is prepared from the four shins

and the spine of the animal. The meat is left on the bone and cut into small pieces. 

These are mixed with ras al hanut spices and the meat itself is stabbed many times

with a sharp knife to ensure that the spices are absorbed. Water and olive oil are then 

added and the meat is cooked four about four hours, until there is no water remaining. 

Honey and raisins are subsequently added and the whole batch of muroziya is placed

in jars, which are sealed and kept for use in cAshura. As for qadld, its preparation

stems from an old method of preserving meat. Special ingredients are mixed with 

boneless meat, cut into long strips hung on cords, which are exposed to the sun from 

sunrise until sunset everyday, until they are as hard as stone. As the mixture contains 

garlic and vinegar, this also helps to keep away insects. Qadld is used throughout the

year. This period is also the opportunity for little girls to try their hands since meat is 

plentiful. The mother might therefore give them a small portion of fresh meat to 

make khaylota.m  The potter makes small fafifts and brema o cascas 122 to involve

young girls in cooking at an early age, whilst their mothers give them some spices. 

They can then refer to her for any advice they may need and, between them, they will 

decide what dish they are going to prepare.

1 1 8  I n v i t a t i o n .

1 1 9  I t  i s  c u s t o m a r y  t o  c o o k  t h e  s h o u l d e r  f o r  d i n n e r  o n  t h e  s e c o n d  d a y  o f  t h e  cId  b u t  p e o p l e  f r o m  

d i f f e r e n t  r e g i o n s  c a n n o t  a g r e e  w h e t h e r  i t  i s  t h e  l e f t  o r  r i g h t  s h o u l d e r  t h e y  s h o u l d  e a t  f i r s t .  I n  t h e  
c o u n t r y s i d e  t h o u g h  t h e  p r a c t i c e  i s  s t i l l  c o n s i d e r e d  i m p o r t a n t  a s  t h e y  u s e  t h e  s c a p u l a  t o  f o r e c a s t  t h e  n e x t  
a g r a r i a n  y e a r ,  ( i )  H .  B a s s e t :  “ l ’ o m o p l a t e  d u  m o u t o n  d e  1  'AidKbir  e s t  c o n s e r v e  p o u r  y  l i r e  d e s  p r e s a g e s  
s u r  l ’ a v e n i r  o u  d e s  i n d i c a t i o n s  m d t e o r o l o g i q u e s ” .  p .  1 0 6  ( i i )  D o u t t e  o p . c i t  p .  3 6 9  ( i i i )  W e s t e r m a r c k  
o p . c i t  p .  1 2 8 ,  ( i v )  M .  L a o u s t  E t u d e  s u r  l e  d i a l e c t e  B e r b e r e  -  P a r i s  1 9 1 8  p .  3 2 0 .  ( v )  H .  B a s s e t  o p .  c i t .  
“ B o u h a r o o s  e s t  c e l e b r e  l e  d e u x i c m e  j o u r  d e  1 'Aid Kebir.” p .  1 0 8 ,
1 2 0  D e p e n d i n g  o n  t h e  n u m b e r s  i n  t h e  f a m i l y ,  a t  t i m e s  m o r e  t h a n  o n e  l a m b  m a y  b e  k i l l e d ,  o r  m a y  b e  a  
c a l f ,  b u t  t h e  n o r m  f o r  a  c o u p l e  w i t h  s m a l l  c h i l d r e n  i s  a  l a m b .
1 2 1  S .  B i a r n a y  N o t e s  d ’ e t h n o g r a p h i e  e t  d e  l i n g u i s t i q u e  n o r d  a f r i c a i n e s -  E r n e s t  L e r o u x  P a r i s  1 9 2 4 .  p .  7 9 .
1 2 2  R e c e p t a c l e  f o r  Kesksu.
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The skin of the sheep is left on the roof or in a courtyard, sprinkled with salt, until the 

family decides what is to be done with it. They can send it to the tanner to make a 

haydora or the wool may be removed and the skin sent to the tanneries for making ta 

rija (drums), as cAshura is getting close123. The horns are collected by the meshat,

the traditional comb-maker, who also makes m Jkahel, (sticks for applying kohl) or 

qarshel to knit blankets.

The Bujlud/Bil Mawn festival

This festival has several names in Arabic and the Berber dialects, but all of them refer 

to “the one with skins” :

Arabic names: Bulb fain (sing, btana), Sbac bul Bfain ( the lion with skins),124 Sat or

Sa csa (snake), Bab a Sheikh (old father), Sheikh Shyoukh (oldest of all) - herma (the 

decrepit).

Berber names: Buhuidar (sing. Haidora), Bu Islikhan, Bil Mawn (in sing, skin Ilim , 

plu. Ilmawn, thus the one with skins= Imawn).

On the second day of this cId al Adha festival, the masquerade of Bil Mawn/Bujlud

occurs and lasts between three and seven days.125 A bachelor126 is chosen as Bil 

Mawn/Bujlud and paid for his services by the community. Several skins are donated 

for making the Bil Mawn/Bujlud dress. The Bilmawn or Bujlud outfit is made with the 

skins of the animals that were slaughtered for the cId al Adha or Ta Fesca (Berb.).127

1 2 3  S e e  c Ashura.
1 2 4  F o r  n a m e s  s e e  E .  W e s t e r m a r c k  R i t u a l  a n d  B e l i e f  i n  M o r o c c o  v o l .  I I  p .  1 3 4 .
1 2 5  H .  B a s s e t  o p .  c i t .  L e  C u l t e  d e s  G r o t t e s  a u  M a r o c -  :  ‘  L a  m a s c a r a d e  n ’ a  l i e u  q u ’  &  l ’ o c c a s i o n  d e  

V A id Kebir jp .  1 0 7 .
1 2 6  N o r m a l l y  i t  i s  p r e f e r a b l e  t h a t  t h e  p e r s o n  w h o  p l a y s  Bil Mown!Bujlud, s u f f e r s  f r o m  a  s k i n  d i s e a s e ,  
s u c h  a s  e c z e m a ,  b e c a u s e  o f  a  b e l i e f  t h a t  w e a r i n g  f r e s h  s k i n s  o n  h i s  n a k e d  b o d y  w i l l  h a v e  a  h e a l i n g  
e f f e c t .  I n  F e s  t h i s  r o l e  w a s  u s u a l l y  p e r f o r m e d  b y  t h e  l o c a l  ferran ,  t h e  b a k e r .  C . f .  E .  W e s t e r m a r c k  o p .  
c i t .  p l 4 3 .
1 2 7  L a o u s t  H e s p e r i s  I .  p .  2 6 9 .  A n d  f o r  Bil Mawn p .  2 8 0 .
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He covers himself from head to foot with sheepskins and hooves are attached to his 

hands and feet. He blackens his face with soot and wears a mask128. On his head he 

wears two long spiral horns on each of which is stuck an orange, whose purpose is to 

carry long feathers. Around his neck are hung necklaces made with snail shells, but 

the most striking feature of the Bil Mawn/Bujlud outfit is its set of genitals129.

Bil Mawn/Bujlud carries a long stick of up to 4 metres in length, so that he can strike 

the people who are outside the range of his hooves. The ‘blows’ that he strikes appear 

to be beneficial to the crowd that follows him and even babies and old people are 

presented to him for this purpose. Westermarck130 has noticed in the Souss that people 

call him “Lord”: “Lord give us a good year”, “Lord we hope to see you next year and 

the year after”.

The character of Bil Mawn is accompanied by his servant Ismakh, who wears long 

ears131 and carries ashes in a bag to throw at children when they attack his master or 

tease him. The characters of Bil Mawn and his servant are devoid of speech, their 

communication being by provocative gestures.

The group of Bil Mawn's entertainers varies between six and twelve in number and 

they are all men or young boys. The latter wear women’s clothes to perform female 

characters, such as Bil Mawn's fiancee, called by such names as the ‘mad Aisha, 

Halima, Suna, cAttiqa etc.’ She is a clumsy bride, who cannot cook properly and all 

her complaints relate to sexual deprivation. The team has a Qadi, who passes 

burlesque sentences on old Bil Mawn's’ impotence. Satirical attacks are made on the 

local governor or the country’s financial wazir in his dealings with foreign 

ambassadors.132 The play centres around irrational behaviour in normal daily life, 

such as ploughing the threshing floor with ashes scattered upon it. Bil Mawn's party is

1 2 8  T h e  t a n n e r  m a k e s  t h e  m a s k  f o r  t h e  m a s q u e r a d e .  I t  h a s  a  w o o l l e n  b e a r d  a t t a c h e d  t o  i t  a n d  
i n c o r p o r a t e s  a  s m a l l  s t i c k  f o r  t h e  p e r f o r m e r  t o  h o l d  i n  h i s  m o u t h  f o r  t h e  p u r p o s e  o f  m o v i n g  t h e  f a c e .
1 2 9  I  w a s  t o l d  b y  m y  i n f o r m a n t s  i n  A z e m m o u r  t h a t  t h e s e  w e r e  c a r v e d  b y  t h e  l o c a l  j o i n e r  b e f o r e  t h e  

f e s t i v a l  t a k e s  p l a c e .
1 3 0  ( I )  W e s t e r m a r c k  o p .  c i t .  p .  1 3 8 .  S e e  a l s o  M o u l i d r a s ,  U n e  t r i b u  Z e n e t e  a n t i - m u s u l m a n e  a u  M a r o c -  p .  
1 0 3 - 1 4 8  ( i i )  L a o u s t  i n  H e s p ^ r i s  I ,  p p . 2 8 0  &  3 0 3  ( i i i )  H .  B a s s e t  o p .  c i t .  p .  1 0 7 .
1 3 1  A  p a i r  o f  t r a d i t i o n a l  s h o e s  beigha ,  o n e  o n  e a c h  s i d e ,  t o  g i v e  h i m  p r o m i n e n t  e a r s  l i k e  a  d o n k e y .
1 3 2  T h e  t e n d e n c y  i s  t o  l a m p o o n  c o n t e m p o r a r y  p o l i t i c a l  p e r s o n a l i t i e s .
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accompanied by musicians and dancing. Both Doutt6133 and Westermarck observed 

that Bil Mawn entered houses, his favourite place being the hearth134, where he 

overturns pots and pans and rolls in the ashes.135 Only the women remain at home and 

Bil Mawn's party is very abusive to them. Despite this the women give them presents 

in the form of foodstuffs: Bil Mawn’s sebt136 contains eggs, poultry, flour and at times 

money. In the evenings of the festival the team of actors shares the offerings between 

them and cooks a meal. After a short rest they perform in the town/village square 

whatever satirical play they have devised with its immoral and allegorical settings. 

Although in the past the performance had a religious content, the people regarded it 

mainly as entertainment fraja. However, because of its bawdy nature, European

authors137 expressed their shock and deep concern at such masquerades. 

Westermarck138 relates that the festival had other manifestations such as racing 

between villages. The skin of the sheep was fought over between riders and the play 

could take the whole day, with a record being kept of the winners of that year.

Today the tradition is fading away and only small towns and villages still perform the 

masquerade. Furthermore Bil Mawn’s party is no longer admitted in the house, but 

presents are exchanged for blessings at the threshold. However, in Doutte’s time Bil 

Mawn’s festival was still in its heyday and was celebrated everywhere in rural and 

urban Morocco.

Muharram and cAshura

This is the Muslim New Year. Normally people do not mark it with any special 

celebrations. Good wishes are exchanged and some families prepare Kesksu with 

seven vegetables. A few days later the markets are full of new kinds of goods. There

1 3 3  D o u t t 6  M a g i e  e t  R e l i g i o n s  p .  5 0 7 .  &  D e s t a i n g  “ F e t e s  e t  c o u t u m e s  s a i s o n n i e r e s  c h e z  l e s  B e n i  
S n o u s ”  i n  R e v u e  A f r i c a i n e  1 .  ( A l g e r , 1 9 0 6 ) -
1 3 4  T h e  f i r s t  h o u s e  h e  v i s i t s  g i v e s  h i m  t h e  s c a p u l a  o f  t h e  s a c r i f i c i a l  l a m b  t o  f o r e t e l l  t h e  a g r a r i a n  y e a r  f o r  

t h e m .  S i m i l a r l y  t h e  p r o f e s s i o n a l  s c a p u l a  r e a d e r  ketafa c o l l e c t s  t h e m  t o  m a k e  c h a r m s .  C . f .  W e s t e r m a r c k  
o p . c i t  v o l  I I ,  p l 2 8  a n d  D o u t t 6  M a r r a k e c h ,  p . 3 6 9 .
1 5  A .  M o u l i e r a s  o p .  c i t .  “ u n e  c a i s s e  r e m p l i e  d e  c e n d r e  q u ’ i l  j e t t e  a  l a  f i g u r e . ”  p .  1 0 3 .
1 3 6  Bil Mawn's Sebt i n  c e r t a i n  a r e a s  i s  m a d e  o f  t h e  l a r g e  i n t e s t i n e  o f  t h e  s a c r i f i c e d  l a m b ,  f i l l e d  w i t h  
e g g s ,  m e a t ,  f l o u r  a n d  b u t t e r .  S e e  A b d e l l a h  H a m m o u d i  T h e  V i c t i m  a n d  i t s  M a s k s  - a n  e s s a y  o n  s a c r i f i c e  
a n d  m a s q u e r a d e  i n  t h e  M a g h r i b .  T h e  U n i v e r s i t y  o f  C h i c a g o  P r e s s -  C h i c a g o  a n d  L o n d o n  1 9 9 3 .
1 3 7  W e s t e r m a r c k  o p . c i t .  p .  1 3 7  “ i n d e c e n t  d a n c e ” .  A l s o  s e e  E .  L a o u s t  i n  H e s p e r i s  I ,  p . 2 5 9 .
1 3 8  W e s t e r m a r c k  o p . c i t .  p .  1 3 3 ,
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are drums of all kinds and toys, dried fruit appears on all the stalls. Some shops, 

where normally a cobbler or a haberdasher used to trade, are changed into tcfrija and

bandir 139 sellers (drum-sellers) for a week or two, to cater for the demand. Potters 

from different regions of Morocco will have produced a wide variety of models to 

tempt the people to try their luck and buy a nice-sounding drum. There is thus a real 

din in the market for a week or so before the festival o f cAshura. In Morocco the 

festival begins with mourning for ten days, which takes distinct forms, with varying 

degrees of intensity in different parts of the country. In general the men wear black and 

do not shave.140 The women are also in mourning, they wear no perfume, dress soberly 

and do not work at their looms nor are the young girls attending their schools with their 

mcflma.U[ Also, no wool or silks are dyed and all artistic crafts are left untouched. 

Furthermore, during these ten days no marriages are celebrated. In rural areas the 

mourners weep (some women even scratch their faces), they weep in this case not for 

Hossain but for Baba cAshur who has died and is to be buried. The young girls and 

women bring out the bones they have gathered142 for cAshura with pieces of new cloth 

as a burial shroud for Baba zAshur. 143 Whilst the girls chant cAshur, the men build a 

fire. Generally, the women cut off a little of their hair and throw it in the fire, whilst 

some also cut pieces of clothing to offer in the same manner. A little meat-fat from cId  

al Adha, particularly from the diala (tail) is also thrown in. Other practices involve

jumping over the fire and, in the countryside, the fh a l , (ram) “King” of the flocks, is 

carried to jump across the fire.

1 3 9  R .  L e  T o u r n e a u  o p .  c i t ,  t h e  m o u r n i n g  c o u l d  l a s t  a  w h o l e  m o n t h  d u r i n g  w h i c h  n o  m u s i c  i s  p l a y e d
a n d  t o y s  a r e  b o u g h t  f o r  c h i l d r e n  p .  1 4 1 .  Bandir ( p e n d e r e  L a t i n )  i s  a  c i r c u l a r  i n s t r u m e n t  m a d e  l i k e  a

s i e v e ,  c o v e r e d  w i t h  s k i n ,  w i t h  t h r e e  s t r i n g s  i n  t h e  m i d d l e .  Tcfrija c o m e  i n  d i f f e r e n t  l e n g t h s  f r o m  3 0 c m  

t o  t h e  da cdoQ ( M a r r a k e s h ) ,  n e a r l y  a  m e t r e  l o n g  a n d  c a r r i e d  o n  a  m a n ’ s  s h o u l d e r s  f o r  d r u m m i n g .  T h e  
p o t t e r ,  a f t e r  p a i n t i n g  t h i s  i n s t r u m e n t ,  s e n d s  i t  t o  t h e  t a n n e r ,  w h o  a d d s  a  s h e e p  o r  g o a t - s k i n ,  a l o n g  w i t h  

o n e  t o  f o u r  s t r i n g s .  I t  i s  t h e n  d e l i v e r e d  t o  t h e  s h o p .  T h e  Taerija  i s  p e c u l i a r  t o  M o r o c c o .
1 4 0  H .  B a s s e t  o p .  c i t .  “ I I  e s t  d e f e n d u  a u x  h o m m e s  d e  s e  r a s e r  l a  t e t e ,  a u x  f e m m e s  d e  s e  t e i n d r e  a u  
h e n n £ . . p .  1 0 5 .  I t  i s  s a i d  t h a t  t h e y  a l s o  a b s t a i n  f r o m  s e x u a l  c o n t a c t .
1 4 1  E m b r o i d e r y ,  w e a v i n g .  S e e  ( i )  G a u d e f r o y - D e m o m b y n e s  “ L a  f e t e  d e  A s h u r a  a  T u n i s  “  i n  R e v u e  d e s  
t r a d i t i o n s  p o p u l a i r e s  X V I I I  P a r i s .  1 9 0 3  p . l  1 .  ( i i )  C a s t e l l s -  N o t e  s u r  l a  f e t e  d e  A s h u r a  a  R a b a t -  L e s  
A r c h i v e s  B e r b e r e s .  V o l  I  P a r i s .  1 9 1 6  p . 5 .

1 4 2  P r i n c i p a l l y  f r o m  t h e  cId al Adha , o n e  m o n t h  e a r l i e r .
1 4 3  H .  B a s s e t  o p .  c i t .  “ L e s  p e t i t e s  f i l l e s  f o n t  d e s  s i m u l a c r e s  d ’ e n t e r r e m e n t  u n e  p o u p ^ e  f a i t e  d ’ u n  o s  e t  
d e  c h i f f o n s ” ,  p .  8 0 .
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This is a time when the people casharl4A i.e. give alms or an offering, of anything they 

deem appropriate. The belief is that the more that onecashar, the more one will receive 

during the year. The eve of the tenth night is the night when the men are most afraid, 

for it is on this night that the women who practice witchcraft are believed to be most 

successful. Babies are well guarded and protected and are not taken outside. Amulets 

are put on them, as are scorpions fashioned out of black beads, to protect them. The 

ceremonies, praising the goodness of Baba cAshur, last most of the night. During this 

night Baba cAshur is buried, that is to say, a small grave is dug in some appropriate 

spot, for example at the foot of a tree. Into this grave is placed Baba cAshur, in the form 

of bones wrapped in the funeral shroud mentioned earlier.

During the days of mourning, the diet is light. A thick soup dashisha is boiled and

eaten with smen and olive oil. Lentils are prepared without meat, as is Kesksu with 

seven vegetables, fresh or dried. However, on the eve of cAshura, meat is served. One 

should eat dried meat preserved in spices, kept from the c\d al kebir (Festival of the 

Sacrifice). Either one keeps diala (Tadla, Sale and Rabat), the most fatty part of the

sheep, or simply a qadid with vegetables or even a lemjebna (stomach), stuffed with

cubes of spiced dried meat, which has been kept for the occasion.145 It is the custom 

throughout Morocco to serve Kesksu as the funeral meal. It is a sacred duty to serve 

this dish, whenever there is bereavement, whether one be rich or poor. Therefore it is 

very significant to have a Kesksu served with meat kept from the Festival of the 

Sacrifice. If the family is numerous, some fresh meat may be added, but the qadid is

symbolic for this evening. In certain regions, especially agricultural ones, they 

organise loozica 146, whereby a whole village subscribes to the buying of an ox to be 

shared amongst the villagers.

1 4 4  c a s h a r a  =  v e r b  t o  g i v e  a  t e n t h  e i t h e r  i n  m o n e y  o r  i n  a n y  c o m m o d i t i e s  a c c o r d i n g  t o  t h e  I s l a m i c  

p r e c e p t  o f  a l m s g i v i n g .  T h e r e  i s  h e r e  a  c o n n e c t i o n  b e t w e e n  t h e  1 0 t h  o f  M o h a r r a m  a n d  g i v i n g  a  t e n t h  o f  

o n e ’ s  w e a l t h ,  t h e  p r o p o r t i o n  b e i n g  a  m a t t e r  o f  p e r s o n a l  a c c o u n t a n c y .
1 4 5  H .  B a s s e t  o p .  c i t .  p .  1 0 5 .
1 4 6  Loozi ca, a  p r a c t i c e  w i d e s p r e a d  i n  t h e  M o r o c c a n  c o u n t r y s i d e ,  i s  a  m e t h o d  o f  c e l e b r a t i o n ,  w h i c h  
e m p h a s i s e s  g r o u p  s o l i d a r i t y  i n  t h e  c o m m u n a l  p u r c h a s e  o f  a n  a n i m a l  t o  b e  s l a u g h t e r e d  a n d  e a t e n  
c o l l e c t i v e l y  f o r  a  s p e c i f i c  r i t u a l  p u r p o s e .
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All households have bought a good measure of dried fruit: almonds, walnuts, dates, 

raisins and chickpeas.147 Each head of the family uses a measure of either a bowl or a 

large pot, depending upon the finances of the individual, to distribute a share to each 

member of the family. This they keep over several days, as it is impossible to eat it 

all at once. Then toys and especially Tcfrija are bought for girls.

As cAshura identifies with bonfires, the latter are organized in each area and boys and 

girls jump the fire and spend the night praising Baba cAshur, singing and drumming 

until dawn. The parents are busy counting their money, as it the custom that each 

individual should pay a tithe on what they earn, or simply, to evaluate their 

belongings and distribute alms to the poor. Some people cut a little of their hair or 

clothing and throw it into the bonfire, in order to have more of these the following 

year. So cAshura is a special time for giving, in order to receive in plenty the 

following year. The second day is the ziyara, visit to the cemetery. Special small 

clay pots, qaloosh,m  are made to be brought filled with water and given to young 

children, along with figs and bread for the poor. At the end of the day, the latter can 

be seen dragging along sacks of a mixture of bread and figs collected in the 

cemeteries. It is surprising to see that cAshura is celebrated with such euphoria. It is 

supposed to be a period of mourning, as it commemorates the killing of Hossain, the 

grandson of the Prophet Muhammad. Some people in Morocco do in fact mourn, 

wearing black clothes during the ten days of MuPiarram and allowing their beards to

grow. But the bulk of the population carries on with different festivities, in marked 

contrast to what occurs in Middle Eastern countries.

After the tenth day the meals are copious. First of all, dried fruits are exchanged with 

neighbours, (almonds, walnuts, dates, raisins, grilled chickpeas, figs etc.). Special 

bread is prepared Khobz al manqosh (a delicacy for children). It is a sweet bread cut 

unto decorative shapes. Doughnuts are cooked, qrashel, gors,faqas (all types of bread 

with different grains of hard and soft wheat). In the coastal towns such as Azemmour

1 4 7  S a l t e d  c h i c k - p e a s  a r e  r o a s t e d  i n  s a n d  b y  s h o p s  s p e c i a l i s i n g  i n  s e l l i n g  s a l t e d  s u n f l o w e r - s e e d s ,  
p u m p k i n - s e e d s  a n d  g r o u n d n u t s .  A l l  o f  t h e s e  a r e  e a t e n  b y  c h i l d r e n  i n  t h e  s t r e e t ,  b u t  n o t  e a t e n  i n  t h e  
h o u s e ,  s i n c e  t h e y  s o i l  t h e  c a r p e t s  a n d  t h e  f l o o r s  a n d  a r e  t h u s  f r o w n e d  u p o n .
1 4 8  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o e r a p h i e -) :  I I  e s t  m d r i t o i r e  d ’ a c h e t e r  d e s  c r u c h e s  e t  d ’ e n  f a i r e  d o n  
a u x  p a u v r e s  e n f a n t s  o r p h e l i n s . . .  L e s  t o m b e s  s o n t  l i t t e r a l e m e n t  i n o n d e e s  l e  j o u r  d e  A c h o u r a .  p . l  1 3 .
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and Sale, shabel (Shad) is cooked, especially the female, when full of eggs, because she 

has a better taste than the male.

The Qadlda - women only party

This is a private festival, which is celebrated as a fertility orientated ceremony being 

celebrated throughout the country on an occasional basis. It is usual for a mature 

woman to be given the task of collecting qadTda (dried meat) from the Festival of the 

Sacrifice (cId al kebir). No other type of meat may be substituted. The person in 

question is required to collect the qadlda immediately after the Festival of the 

Sacrifice. She does this by going to families that are of good faith and who assure her 

that they are giving her qadTda from their own qadid, which is in the process of 

drying. The people themselves are very sincere regarding the ceremony, to which they 

are contributing indirectly. The woman must, in principle, collect 101 qadTda, which 

obliges her to visit 101 households. She keeps this “ treasure “ of dried meat, until 

the day that it is decided to announce the festival of the qadTda, few months later. The

festival is celebrated by women alone, who visit the hammam on the eve, followed by 

an elaborate and beautifying toilette.

The quality of the ceremony depends upon the financial resources of the host. It could 

be a group of playing shikhat (female entertainers), giving a spicy atmosphere to the

party, where some of the women taking part are sterile. The qadTda are used to make

a Kesksu with spices known as lemsakhen 149(cf sakhana = to heat up), i.e. “heating” 

spices to help women to conceive. In some families the cattar (spicer) is asked to be

generous in his mixture and even put some macjoon  (hashish), to enable the women to 

reach a state of uninhibited happiness 15°. All kinds of perfume and cosmetics are

1 4 9  A l l e g e d  t o  h a v e  t h e  f o l l o w i n g  p r o p e r t i e s  :  s t i m u l a t i o n  o f  t h e  c i r c u l a t o r y  s y s t e m ,  r e g u l a t i o n  o f  t h e  
m e n s t r u a l  c y c l e ,  a n t i - d e p r e s s i v e .
1 5 0  I n  t h e  S a h a r a  t h i s  m i x t u r e  i s  m a d e  w i t h  p i c k l e d  d a t e s  f o r  t h e  s a m e  p u r p o s e .

98



distributed: henna151, kbol152, swak153 and nefqa154> which is a confection of

aphrodisiac fragrances. Thus they leave for home to rejoin their husbands, full of joy 

and determined to conceive. Those who do not wish to become pregnant do not touch 

the Kesksu, for there are other types available. Usually, when recalling dates of 

childbirth, these are invariably memorised in terms of having eaten the qadTda Kesksu

at the house of this or that person and giving birth nine months later. There is, in their 

minds, no doubt that the “ spiced “ and “ fertilising “ Kesksu has been the cause of 

several conceptions.155 Thus this women only party, which occurs after Ashura, is 

called qadTda, a party to conceive and for women to enjoy themselves.

Shacbana

The month of Shacban has always been a period when people hold parties, during 

which they eat plenty of food, since the fasting month of Ramadan will soon be upon 

them. Women organise a party in which all the participants contribute towards the 

cost. In the past this custom extended even to the tolba (students), who would gather

in the parks for mzaha picnics.

The second type of ceremony is a lesser known Festival celebrated in Shacbana, 

which is called mlook (sing. Malk spirit,). This Festival is known only to believers and 

devotees of whom only a small number take a direct part in its celebration. The key 

personality in this celebration is the diviner or seer, called Showafa, who is usually a

woman, although male diviners or seers (Showaf) also exist. However, it seems to be 

a profession for women, possibly for religious reasons, since women are usually left 

undisturbed to indulge in practices that are not countenanced by the religious 

authorities. Once a year these women hold their fradra (party), in which the devotees

1 5 1  F o r  d e c o r a t i n g  t h e  h a n d s .

1 5 2  F o r  t h e  e y e s .
1 5 3  B a r k  f o r  c l e a n i n g  a n d  p o l i s h i n g  t h e  t e e t h .
1 5 4  A  m i x t u r e  o f  c l o v e s ,  r o s e b u d s ,  r o s e m a r y  e t c .  f o r  t h e  h a i r .
1 5 5  S e v e r a l  p e o p l e  b e l i e v e  i n  t h e  m y t h  o f  t h e  d o r m a n t  f o e t u s  ar raqed  ( A r a b . )  o r  amejjoun ( B e r b . ) .  T h e  
c l a i m  i s  t h a t  t h e  f o e t u s  c a n  g o  t o  s l e e p  f o r  y e a r s  a n d  a  w o m a n  a t t e n d i n g  a  c e r e m o n y  l i k e  t h i s  c a n  t r i g g e r  
h e r  p r e g n a n c y .  S e e  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o g r a p h i e )  “ C ’ e s t  u n e  c r o y a n c e  g e n e r a t e  q u e  l a  
g r o s s e s s e  p e u t  d u r e r  p l u s i e u r s  a n n 6 e s ” . p . 7 9 .

99



participate or, as is often the case, send an offering to their favourite Malk (spirit) as a 

substitute for their physical presence and thus avoid attendance.

Dabiha lakbira , which is a major sacrifice of a bull or a sheep, takes place in the 

early hours of the morning in order for the meals to be prepared for the evening party. 

Then follows the DabTha essaghira, the small offering, consisting of colourful 

varieties of chicken. These are selected according to their colours, which are chosen 

by the devotees in accordance with advice given by the Showafa, with specific

reference to the ailment or problem to be cured or resolved. The colours of the 

chicken’s feathers are selected according to the spirits156:

Black for Mimon, Mimona 

Red for Hamo,

Yellow/gold for Mera,

Metallic green for Merika/Malika 

Several colours for Nas M ’hala,

Black and white for Aisha Qadisha/  qcindisha and Saih

With these offerings the Showafa cooks a meal, making sure that salt is not added to

any of the dishes; this is obligatory.157 The following ingredients are included in the 

colourless meal: cinnamon, gum Arabic, dried coriander, olive oil and sugar/honey. 

Each devotee eats the meat without breaking the bones. This is the normal practice 

with dabiha essaghira ( the chicken sacrifice). The devotee drinks the sauce and he 

or she takes a little to sprinkle in the house. Once the food has been served, those 

who eat it are called waklin lahloo “those who eat the sweet (dish)”, meaning that 

they have eaten the sacrificial food and from now on should eat it annually to remain 

healthy. Dances take place the whole night with a theme for each colour and spirit. As 

the Showafa goes into a trance, during which her powers of prediction are at their 

greatest, anything she utters is taken very seriously, including the answers she gives to

1 5 6  S e e  A .  C h l y e h ,  L e s  G n a o u a  d u  M a r o c - E d i t i o n s  L e  F e n n e c  C a s a b l a n c a  1 9 9 8 .  p .  4 1 .
1 5 7  F o r  c o o k i n g  t h e  dabiha lakbira  r o c k  s a l t  i s  u s e d ,  b u t  t h i s  i s  k e p t  t o  a  m i n i m u m .
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questions posed by her followers. The following day the zriba “gathering” is 

dispersed and tbiqa (a tray which was exposed to the sky all night) containing seven 

bowls158 dates, boiled eggs and nefqa are distributed amongst the departing guests. 

Following this the Showafa goes on a pilgrimage to the mountains to the shrine of 

Shem Arooj (the Sultan of Spirits), where she makes her own sacrifice. Having served 

her Mlook, the Showafa has a rest for the month of Ramadan and starts afresh a month 

later, with her forces renewed.

The third type of private ceremony is one at which both men and women are present 

and are entertained by one of the many religious sects, which abound in Morocco. 

E Laoust159 relates that each sect had its adherents according to the craft or guild160 of 

the individual, hence:

• The cIssawa sect has followers amongst blacksmiths, tanners and butchers 

(as their work implies the usage of dangerous equipment).

• The Darqawa sect has tailors, bookbinders and booksellers.

• The Gnawa 161 sect has travellers and merchants.

• The Naciri/Touhami sect has cobblers.

• The Touati/Taibiya sect has weavers.

• The Toghra sect has sraifiya: well diggers and those who build and 

maintain qanats/noria.

1 5 8  T h e  b o w l s  a r e  f i l l e d  w i t h  t h e  f o l l o w i n g :  m i l k ,  h o n e y ,  w a t e r ,  o l i v e  o i l ,  d a g h n o o ,  b l o o d  f r o m  t h e  

s a c r i f i c e d  a n i m a l  a n d  o n e  f o r  f u m i g a t i o n .
, S 9  ( i )  a ) L a o u s t  i n  M o t s  e t  C h o s e s  B e r b S r e s .  C a l l a m e l  P a r i s -  1 9 2 0  p  5 3 1  - b )  L e s  E l e m e n t s  
d ’ E t h n o e r a p h i e  M a r o c a i n e -  L i b r a i r i e  C o l o n i a l e  e t  O r i e n t a l e  L a r o s e  P a r i s  1 9 3 2  “ U n e  s u r v i v a n c e  t e n a c e  
d ’ u n e  a n c i e n n e  o r g a n i s a t i o n  d e s  m e t i e r s  q u e  I T s l a m  n i  l e  M a k h z e n  n e  s o n t  p a s  p a r v e n u s  a  d d t r u i r e .
“ p p .  2 2 4 - 2 2 7 .  ( i i ) L .  M a s s i g n o n ,  E n q u e t e  s u r  l e s  c o r p o r a t i o n s  m u s u l m a n e s  d ’ a r t i s a n s  e t  d e  c o m m e r c a n t s  
a u  M a r o c -  E x t r a i t  d e  l a  R e v u e  d u  M o n d e  M u s u l m a n ,  P a r i s  1 9 2 5 . ( i i i )  M i c h a u x - B e l l a i r e  E s s a i  s u r  
P h i s t o i r e  d e s  c o n f r e r i e s  m a r o c a i n e s -  i n  H e s p e r i s  t o m e  1 , 1 9 2 1  P a r i s .
1 6 0  ( i )  R .  L e  T o u r n e a u  o p .  c i t .  i n  F e s  t h e r e  w e r e  s e v e r a l  l e g e n d s  a b o u t  s a i n t s ,  c o r p o r a t i o n  c o u n c i l s  a n d  
c o r p o r a t i o n  f e s t i v a l s .  G u i l d s  h a v e  t h e i r  o w n  p a t r o n  s a i n t :  S i d i  M i m o u n  t h e  P o t t e r ,  S i d i  B u  G h a l i b  

p a t r o n  s a i n t  o f  b a r b e r s  bajama  a n d  a l s o  c i r c u m c i s i o n s  w e r e  h e l d  i n  h i s  m a u s o l e u m  e t c . .  p .  9 8 .  ( i i )  J .  a n d  

J .  T h a r a u d  o p .  c i t .  p p .  1 1 7 - 1 1 8 .
1 6 1  Gnawa w a s  b a n n e d  b y  M o u l a y  A b d e l  A z i z  ( 1 9 0 2 )  s u p p o s e d l y  b e c a u s e  i t  w a s  i n v o l v e d  i n  t h e  
p r a c t i c e  o f  m a g i c ,  a c c o r d i n g  t o  “ A f f a i r e s  i n d i g e n e s  e t  S e r v i c e  d e s  R e n s e i g n e m e n t s ” -  i n  V i l l e s  e t  t r i b u s  
d u  M a r o c  :  l e s  v i l l e s .  R a b a t  e t  s a  r e g i o n  a v a n t  l a  c o n q u e t e .  E d i t i o n s  E r n e s t  L e r o u x  P a r i s  1 9 1 8 .  V o l .  3 - 4  
p .  2 1 4 -  A c c o r d i n g  t o  A .  L a r o u i  t h i s  s e c t  b e i n g  f r o m  t h e  S o u t h  o f  M o r o c c o  w a s  a g a i n s t  t h e  S u l t a n  f o r  
s u r r e n d e r i n g  t h e  T o u a t  t o  t h e  F r e n c h  i n  A l g e r i a .  H i s t o r y  o f  t h e  M a g h r e b  -  P r i n c e t o n  U n i v e r s i t u  P r e s s  

N e w  J e r s e y  1 9 7 7 .  p .  3 6 3 .
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Amongst other sects are Jillala and Hnaishiya. 162 Individuals with psychological,

emotional or physical problems allegedly benefit from attending a nightlong hadtra of

cIssawa or Gnawa163. The sick may enter a trance to come to terms with the spirit that 

is spoiling their enjoyment of life. The music they perform is so exhilarating that the 

audience cannot resist the impulsion to participate in ecstatic dances. The songs are 

shortened or lengthened by the leader to provide the needs of the dancers in trance. 

One of the peculiarities of the Hmadsha sect is the jrissa 164, in which, (though rarely 

today) the devotees devour raw meat.165

It is known that families belonging to many of the town-based guilds have a special 

relationship with this Festival, which occurs towards the second half of the month Sha 

cban. Although the main participants in the Festival are invariably drawn from the 

more uneducated families, it is also far from unusual to encounter people from 

different strata of society. Such persons come from a well-educated background, with 

good positions or are involved in business and are attending the ceremonies as friends 

or close relatives of the host of the Shacban party. In the evening the salons in the 

host’s house start to fill up, prior to the arrival of the orchestra. The latter will have 

been selected for the type of music to be performed:

• If the organizer belongs to the Jillala, then flutes and bendir are played 

“moderato”.

• If the host is an cIssawa member then drums and cymbals, (taJija  plus 

bendir) are played “allegro”.

1 6 2  T h e  hnaishiya ( s n a k e  h a n d l e r s )  e n j o y  a  r a t h e r  s t r a n g e  r e p u t a t i o n .  T h e y  c a n  t r e a t  w i t h  s o m e  s u c c e s s  

b o t h  s n a k e b i t e  a n d  s c o r p i o n  s t i n g s .  P e o p l e  e v e n  s a y  t h a t  t h e  hnaishi a r e  t h e  b r o t h e r s  o f  t h e  s n a k e s  a n d  

s c o r p i o n s ,  w i t h  w h o m  t h e y  a r e  j o i n e d  b y  a  p a c t ,  (  ah d ) ,  s i n c e  b o t h  h a v e  “  f e d  a t  t h e  s a m e  b r e a s t  

(bezoola). T h u s ,  t h e y  d o  n o t  k i l l  t h e i r  o w n  k i n d  a n d  b o t h  s n a k e s  a n d  s c o r p i o n s  a r e  s a c r e d  t o  t h e m .  L .  
C h e n i e r  r e c a l l s  s e e i n g  p e o p l e  e a t i n g  s c o r p i o n s  a n d  p e r f o r n i n g  e c s t a t i c  d a n c e s ,  o p .  c i t .  ( 1 9 6 7 )  p .  1 8 2 .
1 6 3  G n a w a  a  w o r d  m e a n i n g  b l a c k  i n  B e r b e r ,  i n  A r a b i c  i t  i s  w r i t t e n  w i t h  a  ‘ j *  a l  d j i n a w i .  A .  C h l y e h  i n  
L e s  G n a o u a  d u  M a r o c  p .  1 8 ,  c i t e s  o t h e r  s o u r c e s  t h a t  i n d i c a t e  t h a t  t h i s  w o r d  a m o n g s t  t h e  T u a r e g s  a n d  
B e r b e r s  f r o m  t h e  S a h a r a  m e a n s  ‘ s l a v e ’ .  S e e  R .  B a s s e t  “ N o t e s  d e  L e x i c o g r a p h i e  b e r b e r e ”  i n  J . A .  1 8 8 3 .
1 6 4  S e v e r a l  fah vas ,  I s l a m i c  r e l i g i o u s  e d i c t s ,  h a v e  b e e n  i s s u e d  f o r b i d d i n g  s u c h  c e l e b r a t i o n s .  T h e  l a t e s t  
w e r e  b y  t h e  Q a d i  H a j  A l i  A w a d  i n  1 9 0 4  a n d  i n  1 9 3 7  b y  M u h a m m a d  Q o r r i ,  I m a m  o f  F e s  a n d  p o e t .
1 6 5  ( i ) R e n e  B r u n e i ,  E s s a i  s u r  l a  c o n f r e r i e  r e l i g i e u s e  d e s  A i s s a o u a s  a u  M a r o c -  E d .  A f r i q u e - O r i e n t ,  
C a s a b l a n c a  ( 1 9 2 6 )  r e p r i n t e d  1 9 8 8 .  p . 1 3 0  ( i i )  L . M a s s i g n o n  T a r i k a  p p .  7 0 0 - 7 0 5 .  4  v o l s .  P r e m i e r e  
E d i t i o n  A l g e r  1 9 0 6 . ( i i i )  K .  N a a m o u n i ,  l e  C u l t e  d e  B o u v a  O m a r  -  E d i t i o n s  E d d i f  C a s a b l a n c a  1 9 9 3 .

102



• If the host’s sect is Gnawa, (from the Amazigh “Iganow” meaning black), 

then cymbals, crotala and cafuj: a large three-string166, skin-wrapped,

guitar-like instrument, giving a deep heavy sound, are all played “largo”. 

In this instance, the orchestra usually includes black musicians selected for 

their voices.

The host selects his orchestra according to which spirit he wishes to celebrate. If he is 

wealthy, he could even hold several mlook parties, with a different 

orchestra/instrument combination for each night.

The celebration, which I shall now describe is a Gnawa party that I attended167 in Fes 

in December 1996, my host was a wholesale butcher who has been celebrating the 

Shacbana party on a yearly basis. Each year he gives two parties, one for cIssawa168 

and the other for Gnawa. The day chosen for this Sha^banct party was the third 

Saturday of the month Shacban. The principal colour was black and the musicians 

were black as this applied to food, music and fumigation. The dancers commenced by 

wearing white, represented by a long robe Tshamir, plus a headscarf. For those 

guests, who wished to participate in the dance, shawls were distributed. During the 

time that the orchestra was playing in honour of the Melk al Mekawi spirit, milk was 

distributed to the guests. The white colour was then followed by the black, called the 

Guardian Mimon Soudani, “Bowab Mimon”(thQ doorman Mimoun). Black

frankincense was burned and black coffee was served, whilst the performers, dressed 

in black, danced in frenetic trances. The lyrics consisted of lamentations and calls 

upon the spirits to cure them from illnsess and protect them from misfortune. This 

was followed by the blue colour, bringing with it songs about “Sidi Mussa Smawi”

(the Sky blue colour)169. Water was sprinkled on the floor to allow the dancers to 

make splashes with their hands to the rhythm of the music. But the most striking 

colour to be celebrated was the red. This dance was led by the host, who danced with 

a knife in his hand and, apparently unconsciously, struck his arms and feet with it

1 6 6  A n  i n s t r u m e n t  l i m i t e d  t o  o n e  o c t a v e ,
1 6 7  T h e  f a m i l y  h a d  d i n n e r  s e v e r a l  h o u r s  b e f o r e  t h e  p a r t y  s t a r t e d .

1 6 8  T h e  l y r i c s  o f  t h e  eIssawa’s hadra  e m p h a s i z e  m o r e  a  c a l l  o n  G o d  a n d  t h e  s p i r i t s  t o  p u r i f y  t h e  

a t t e n d a n t s  m i n d s  a n d  o v e r s e e  t h e i r  p r o c e e d i n g s .
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causing bleeding. At this point the guests were served a specially made juice based 

on red raisins, (to produce a blood-like drink), which had been boiled with ras al

hanut spices, gum Arabic, cinnamon and orange-blossom water. The lyrics ran as 

follows:

“We are calling upon the spirit Hamo. Salute to the blood lover, the one prone 

to swords and knives. We beg of you to be lenient to us. This party is the 

blood you desire.”

The green colour dance is called Boofyali and the dancer here carried a cane. Bread,

prepared without salt, was distributed to the guests. The fumigation consisted of 

sandalwood and white frankincense. The lyrics here were:

“You spirits, who possess me, cure me of my illness in the name of the local 

saints and the spirit Icffu. ”

The last of the masculine spirits, as they are viewed by the cult followers, is Sidi 

Boghabct, (brown colour), from al Ghaba, (forest). Here, some of the performers 

received a mixture of raw egg-yolk, sugar and mint, with ground coffee, whilst the 

guests were served with a drink derived from coffee and cinnamon. A black goat was 

brought forward with lighted candles attached to its horns. At the conclusion of the 

dance, the animal was slaughtered170 and given to the orchestra as a present. Then a 

dish called Zameta171 was served, consisting of sweetened grilled and pounded wheat,

which was scattered on a tablecloth on the floor. This was eaten by the dancers, who 

got down on all fours to do so, imitating animals eating. After this dance there was a 

break in the celebrations before moving on to what are termed the lacyalat, the lady 

spirits, it being understood that the spirits are male and female.

Just before dawn, the first of such ladies to be celebrated is the spirit Lalla Mera with 

yellow serghina fumigation and yellow dresses for the participants. Here those of the

1 6 9  I n  c o a s t a l  t o w n s ,  t h e  n a m e  u s e d  i s  Baftri ( S e a - b l u e ) .

1 7 0  T h i s  i s  u n u s u a l ,  a s  I s l a m  f o r b i d s  t h e  s l a u g h t e r  o f  a n i m a l s  a t  n i g h t .
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adept, for whom Mera is the favourite melk, stood and danced. Then followed Lalla 

Melika, the green colour. Perfume was distributed to the audience, whilst some 

applied henna mixed with cloves and other aromas. Fumigation was made with green 

serghina. The lady spirit part of the celebration closed with Lalla Aisha 

qadihsa/qandisha, in whose honour a multicoloured dress was worn by the 

performers, whilst songs praising her and her miracles were sung. Salt-free bread and 

black olives were served to the guests. In the lyrics used here, the spirit Aisha is 

referred to as “the wanderer of Liyali hiyal (winter), the cave dweller, who inhabits 

springs and rivers. The one who possesses trees and attacks children”172.

The last dance of the party is about a spirit called Saih (the far strider). For this 

character, a man from the orchestra appeared dressed in tatters and with a long beard. 

He seemed to be exhausted and supported his body on a long cane, whilst his “wife” 

appeared wearing black and white, purporting to be about to give birth. The audience 

took part in prayers for the host and the believers of the spirits to give them a good 

year with everything they might wish, such as relief for all sufferers. At daybreak 

harlra soup was served, after which the party finished and people went to their

homes.

To the adept, once the mind has become relaxed through the exhausting effects of an 

all-night celebration, then life force is achieved, not in the physical sense, but in the 

form of pure “spirit energy”. This is a phenomenon in which they believe, but which 

modern medical science cannot see or recognize.

1 7 1  I n  M a r r a k e s h  t h i s  m i x t u r e  i s  c a l l e d  daghnoo, i t  i s  s w e e t e n e d  w i t h  c r u s h e d  d a t e s .
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Soltan Tolba, King for a day

The Festival of Soltan tolba173 used to be celebrated in Morocco on an annual basis

until the 1960s, when the authorities abolished it. It was regularly celebrated by the 

students of Fes174 and Marrakesh 175etc., where it was subsidised by the local 

merchants. For this Festival the students would elect one of their number to be Sultan

for the day, with the (accepted) power of being allowed to give completely ridiculous 

orders to the local ruler. Thus in the imperial city of Fes, when this city was the 

capital of Morocco, the person who was summoned to accept the students’ ridiculous 

jokes was always the Sultan himself. Despite the awe in which the latter was normally 

held, he would be summoned to the tolba’s regal tent, where he might for example be

instructed to send a meshwT every day to the zawiya. Whilst the targeting of the Sultan

himself and the ensuing lese-majesty no doubt served to make this Festival notorious, 

the object of the students’ humour did not necessarily have to be a ruler. Any notable, 

whether secular or religious, would suffice, as the following paragraphs will show.

In the course of my fieldwork, I visited the coastal town of Essaouira, where I met a 

group of old men, who claimed ages ranging from 100 to 130. All of them 

remembered the visit of the Sultan Moulay Hassan (1878-1894) as a major event. At 

the time they were young boys, cheering as the Sultan’s suite passed in the street. 

They also recalled the coins they used, since each Sultan had his own coins minted at 

dar assaka (pi. skook= the house of the Mint), Those of Moulay Hassan were referred 

to as HassanU subsequently followed by Azizi, Hafidi and Youssoufi for each Sultan 

until the arrival of French. One of these old men, Si Omar Al Batni, remembered

1 7 2  T h e r e  i s  a  g r e a t  f e a r  o f  t h i s  s p i r i t  e s p e c i a l l y  o n  t h e  p a r t  o f  m e n .  I n  t h e  c o u n t r y s i d e  p e o p l e  n e v e r  g o  
n e a r  a  s o u r c e  o f  w a t e r  a t  n i g h t .
1 7 3  S e e  A . B .  M o j w e t a n ,  T h e  R i s e  o f  t h e  A l a w i t e  D y n a s t y -  P h  D .  T h e s i s  1 9 7 1 -  S c h o o l  o f  O r i e n t a l  a n d  
A f r i c a n  S t u d i e s  L o n d o n .
1 7 4  S e e  ( i ) W e s t e r m a r c k  h e  n o t i c e d  t h a t  t h i s  F e s t i v a l  w a s  c e l e b r a t e d  i n  S p r i n g t i m e  i n  F e s  “ m o c q u e r y  

w a s  m a d e  o f  t h e  q a d i ,  t h e  s h e r e e f s  a n d  o t h e r  h i g h l y  r e s p e c t e d  m e n . ”  p .  1 5 3  V o l .  I I  ( i i )  B u d g e t  M e a k i n  
T h e  M o o r i s h  E m p i r e -  L o n d o n  1 8 9 9  p .  1 3 8  T h e  a u t h o r  q u o t e s  a  M o r o c c a n  s o u r c e .  A l s o  i n  T h e  M o o r s  p .  
1 3 2 .  ( i i i )  E .  D o u t t e  “ L a  k h o t b a  b u r l e s q u e  d e  l a  f e t e  d e s  T o l b a  a u  M a r o c ”  i n  R e c u e i l  d e  m e m o i r e s  e t  d e  

t e x t e s  p u b l i e  e n  1 ’ h o n n e u r  d u  X l V e m e  C o n g r e s  d e s  O r i e n t a l i s t e s  a  A l g e r  ( A l g e r  1 9 0 5 ) .  ( i v )  L e c o e u r  
“ L e  R i t e  e t  I ’ O u t i l ”  p .  1 5 3  :  S o l t a n  T o l b a  a  A z e m m o u r .
1 7 5  G .  D e v e r d u n  M a r r a k e c h  d e s  o r i s i n e s  a  1 9 1 2 -  E d i t i o n s  T e c h n i q u e s  N o r d  A f r i c a i n e s  R a b a t ,  1 9 5 9 :  

t h e  S o l t a n  t o l b a  p a r t y  w a s  o r g a n i s e d  i n  R i y a d  a l  A r u s  p a r k  i n  s p r i n g t i m e  i n  M a r r a k e c h ,  p p .  5 7 0 - 5 7 1 .
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how, when he was a young talib at the Quranic school, they used to celebrate their

“graduation”. There were several levels and each one had its equivalent in food for 

the teacher, Tadena means the teacher will receive bread with a bowl of fresh butter 

and honey. The second level was khobz wa zenan meaning bread with kebabs. The

levels increased in food quality until the final one attakhrija dial selka or hedqa,

which signifies completing the course, celebrated with a sheep or a cow, according to 

the financial status of the student’s family.

However, the most memorable party for Si Omar was the Soltan tolba's party that

was celebrated in spring. The students would collect money from the local merchants, 

after which they would announce to the public when and where the party was to take 

place. This would normally be on the outskirts of the town, so that the people would 

have enough space to eat the food they would be bringing for the day. Everyone was 

interested in this burlesque Festival, where the students make fun of the teachers176 of 

the Quranic School. Thus the normally stern-looking teacher would be playing taba or 

kora, i.e. kicking a woollen football, or participating in some other game with the 

lemhadar (students). Perhaps he would be made to do something, which he would 

normally find objectionable, but on that day he has to co-operate, because the students 

are granted full licence to do as they wish. The most hilarious part of the Festivities 

was the khotba of the Imam. The Soltan tolba of the day, having donned a disguise 

giving him a large belly, would put on a large pair of spectacles and grasping a cane, 

mount a large stone similar to the minbar (pulpit) in the mosque. From here he would

deliver his khotba (sermon) to the audience as if it were the prayer for an important

religious Festival. The rhythm and incantations were similar to those of a religious 

discourse but the students had modified the words and instead they pledged the Imam 

to be more clement towards the tolba. They demanded a zerda (banquet) every day,

with meshwi, tajins, Kesksu, doughnuts, sweetmeats and sugared almonds, instead of

the meagre diet they received at the zawiya. If one was not listening carefully, the

sermon might sound like a proper religious discourse, as after each stanza the takbir
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was said three times by all the other tolba (“Allah is great”). Following this the fatiha 

prayer was read, summoning the Imam to fulfil such demands instantly. The student 

Soltan tolba would then, at the end of the day, swiftly quit his place before the crowd

could shower him with blows. After this daring display, the students held their peace 

until the next year, when the criticism and ridicule would recommence.

The Zawiya and its role in the community

Within the confines of the Islamic world, Morocco stands out as the cradle of 

religious sects or brotherhoods (tariqa), which are widespread throughout the country.

These sects such as the cIssawa, Gnawa, Jilala, Hmadsha etc. all bear the names of

their founders. Furthermore, as each master has gathered together a group of 

disciples, to whom he has passed on his spiritual qualities, some of these have moved 

on to form their own tariqa, so that the number of names of the latter has multiplied.

Within the tariqa succession is strictly spiritual, the role of the incumbent being 

essentially that of ensuring the continuity and survival of the brotherhood.

The Zawiya structure has always been deeply rooted in the community that sustained 

it until the 1960s and remains so today, although to a lesser extent. From the time of 

the Almohades onwards the Zawiyas, through their Madrasas, propagated the 

teachings of Islam and with them the wider use of the Arab language, thus playing an 

important role in the cementing of society. There were two kinds of Zawiya, rural and

urban. In either case they were notably present on both the political and the social 

scenes: as meeting places, as places of learning and for the propagation of Islamic 

teaching and as providers of shelter for travellers.

1 7 6  A s  t h e r e  w a s  n o  S u l t a n  i n  E s s a o u i r a ,  t h e  m o s t  e s t e e m e d  p e r s o n  w a s  t h e  I m a m  o f  t h e  m o s q u e ,  t o  
w h i c h  t h e  Zawiya  ( s c h o o l )  i s  a f f i l i a t e d .
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In rural areas, in addition to their habitual activities noted above, the Zawiyas were

responsible for all the arrangements, both religious and administrative, relating to the 

celebration of the Mawsem. Furthermore, they often acted as mediators between 

individuals and the government authorities. Their funding came from donations of 

various kinds: estates, plots of land, orchards or even individual fruit trees, plus a 

variety of donations in kind to maintain the faqTh’s wages and victuals of the tolba 

(students) and also to cater for travellers and visitors.177

The urban Zawiya served as a kind of social club for its followers; a place to visit 

between work and home.178 Besides informal weekly and monthly social gatherings, 

celebrations were held at the Zawiya at the Milodiya and during Shabana. The bond 

with the families of the community was maintained by the practice of the adherents 

marking all their major private celebrations either at the Zawiya179 itself, or by the 

sacrifice of an animal or other form of gift made simultaneously with the holding of 

festivities at home. In this manner, the family was linked with the Zawiya for births, 

circumcisions, marriages, bereavements and pilgrimages. The religious role of the 

Zawiya also made it a guardian of national culture for, whilst offering religious 

education it also provided entertainment180, through the singing of litanies181. 

Listening to music and poetry (samac) often play a prominent part in Zawiya life,

which symbolizes the idea of transcending human existence and achieving divine 

ecstasy through art, especially music, since music is seen as being located above and 

away from the material world.

1 7 7  A . L a r o u i  L e s  o r i e i n e s  s o c i a l e s  e t  c u l t u r e l l e s d u  n a t i o n a l i s m e  m a r o c a i n - f  1 8 3 0 - 1 9 1 2 1  L i b r a i r i e  
M a s p e r o  P a r i s  1 9 7 7 .  p .  1 4 7 .  M . B e r q u e .  S t r u c t u r e s  s o c i a l e s  d u  H a u t - A t l a s -  P . U . F ,  P a r i s  1 9 5 5 .  p .  2 7 6 .
1 7 8  J .  &  T h a r a u d  o p .  c i t .  p p .  1 0 3 - 1 0 9 .
1 7 9  G .  D r a g u e  :  E s q u i s s e  d ’ h i s t o i r e  r e l i e i e u s e  m a r o c i n e -  P a r i s  1 9 5 0 .  ‘ R i t e s  a l i m e n t a i r e s  d a n s  Z a w i y a s  

d e  A l  Y u s i ’ .  p .  8 T
1 8 0  T o d a y  t h e  b e s t  A/a  m u s i c  s i n g e r s  c o m e  f r o m  s u c h  Zawiyas : A b d e s s a d e q . S h e q q a r a  r e p r e s e n t s  t h e  

T e t o u a n  “Zawiya al Haraqiya” and Abderrahim Swiri comes from the "Regraguia Zawiya” o f  

E s s a o u i r a .  D u r i n g  t h e i r  s t u d i e s  t h e y  h a d  l e a r n t  dihr ( t h e  s i n g i n g  o f  l i t a n i e s )  a n d  t h e  p l a y i n g  o f  

a c c o m p a n y i n g  i n s t r u m e n t s .
1 8 1  R .  B r u n e i  r e f e r s  t o  t h e  l a r g e  l i b r a r y  i n  t h e  M e k n e s  Z a w i y a .  S e e  p . 1 2 -
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Some Zawiyas are less important in the realms of culture182, but have their own

special functions. However, their practices and rituals are excluded from the precincts 

of the mosque. The principal brotherhoods are the Rahaliya, the Sharqawa and the 

cIssawa, all of whom are involved in healing and therapy. The Boya Omar Zawiya183 

in the Haouz of Marrakesh belongs to the Rahaliya brotherhood that specializes in 

healing at the sanctuary of a 16th century Sufi saint dispensing treatment for 

psychological problems. Here, in a solemn ceremony, the descendants of the saint use 

their inherited “Baraka” to cure mental disorders, their method of treatment consisting 

of musical therapy,184 in which the music is used to identify the “spirit” that is 

troubling the patient. The therapists are greatly respected by the local community 

since, during their “hadrd’ (Therapeutic dance), they drink boiling hot water without

being in the least affected. During the Mawsem their public performance involves 

walking into hot ovens185 without being affected by the heat, drinking boiling water186 

and eating venomous snakes187 and scorpions, as witnessed at the time of E.Laoust, 

Doutte and Brunei188. This ceremony always concludes with the distribution of dried 

fruit and nuts to the faithful to whom “blessed” tea is served.

The Sharqawa brotherhood in Bejacd in the Tadla, performs its hadra in the presence

of the public, when the members of the sect perform a dance with red-hot charcoal, 

which they touch and on which they walk without being burned. They also drink 

boiling hot water189 with no ill effects. Finally they injure themselves with daggers 

and axes, appearing indifferent to the wounds caused thereby.

1 8 2  R  B r u n e i  e m p h a s i z e s  t h a t  t h e r e  a r e  t w o  t y p e s  o f  r i t u a l s  i n  t h e  Z a w i y a  :  o n e  i s  p u r e l y  e d u c a t i o n a l  
w i t h  l i b r a r i e s  a n d  b i o g r a p h e r s  o f  t h e  d i f f e r e n t  s h e i k h  a n d  i s  r e s t r i c t e d  t o  s p i r i t u a l  m y s t i c i s m  w h i l s t  t h e  
o t h e r  i s  s e c t a r i a n  w i t h  i t s  p r o p e r  i l l i t e r a t e  a d h e r e n t s  f r o m  t h e  s u p e r s t i t i o u s  m a s s  a n d  i s  s h u n n e d  b y  t h e  
f i r s t  g r o u p .  O n l y  o r a l  t r a d i t i o n  h a s  k e p t  t h e  r i t u a l s  a l i v e ,  p p .  1 2 -
1 8 3  K .  N a a m o u n i  L e  C u l t e  d e  B o u v a  O m a r .  E d i t i o n s  E d d i f  C a s a b l a n c a  1 9 9 3 .
1 8 4  A .  C h o t t i n  C o m m u n i c a t i o n  s u r  l e s  a i r s  p o p u l a i r e s  r e c u e l l i s  a  F e s .  H e s p e r i s .  a n n e e  1 9 2 3  2 d m e  

T r i m e s t r e  p . 2 7 8 .
1 8 5  E .  D o u t t e ,  E n  T r i b u  -  P .  G e u t l i n e r  P a r i s  1 9 1 4 .  ‘ c e  m i r a c l e  e s t  i n d i s c u t a b l e ’  p . 1 9 2 ,
1 8 6  E .  L a o u s t ,  M o t s  e t  C h o s e s  B e r b e r e s -  p .  1 7 4 .

1 8 7  E .  D o u t t e  o p .  c i t .  p . 2 6 7 .
1 8 8  ( i ) E . L a o u s t ,  M o t s  e t  c h o s e s  B e r b e r e s  - “ L e s  e n f a n t s  d e  S i d i  R a h a l  d e t i e n n e n t  d e  l e u r  g r a n d  a n c e t r e  
u n e  b a r a k a  p u i s s a n t e  q u i  l e u r  p e r m e t  i m p u n e m e n t  d e  m a n g e r  d e s  v i p e r e s ,  d ’ e n t r e r  d a n s  l e s  f o u r s  
b r u l a n t s  e t  d e  b o i r e  d e  l ’ e a u  b o u i l l a n t e ”  p .  1 7 4  ( i i )  E . D o u t t e  E n  t r i b u  p . 1 9 2  -  P a u l  G e n t h n e r  P a r i s  
1 9 1 4 ,  a l s o  p p .  1 6 2 - 2 0 5  ( i i i )  R e n d  B r u n e i  o p .  c i t .  p . 1 4 6 .
1 8 9  R .  B r u n e i  p .  1 6 9 .
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The cIssawa sect is divided into two groups, the first of which is highly literate and 

essentially Sufi in its practices. They assemble on a yearly basis in the summer after 

the harvest season at the shrine of their master Sheikh Hadi Ben Issa Al Kamil in 

Meknes. 190 They share a meal called a lemma (meal of the gathering) and spend the 

whole night in Sufi dancing, meditation and the reading of qasida> which are poems 

connected with the brotherhood. The dancers are all dressed in red and white 

woollen wendiya (tunics). On their return to their own areas, they repeat the above 

ceremony at their local Zawiya.

The second group, which is numerically the largest of all the sects of Morocco, has an 

essentially popular following and is noted for the spectacular nature of its public 

celebrations. This group has a specific hierarchy, the different levels of which are 

given the names of animals;191 lions sbifa, panthers nmura, jackals diab, wild boars

haluf/hlalef (Berb.), camels jmal, and seldom, for women only, lionesses Ibiyat or 

hyena dabKai. This group also holds its festival annually at the same time as the Sufi 

group at the shrine in Meknes, where they are joined by the members of the Sharqawa 

and Rahaliya sects.192 The festival begins with the dawra, the parading in the streets

of a black bull decorated with gleaming ribbons. The onlookers try to touch the 

animal and to snatch a few hairs to use as a talisman. Musicians and dancers follow 

the parade as it wends its way through the streets. Up to the 1960s the local authority 

also presented its sacrifice of a black bull on behalf of the Dar Makhzen. In the 

evening meals are organized for the pilgrims in the homes of local members of the 

sect.

The following day around midday another parade starts out from the sanctuary and 

heads towards the outskirts of town, accompanied by jedba (high-pitched exhilarating

music). The leading element consists of a pantomime of dancing and performing 

animals, in which sect members, dressed in red and white striped tunics and trousers,

1 9 0  E .  D o u t t e  E n  T r i b u -  M i s s i o n s  a u  M a r o c ”  P a u l  G e u t h n e r  1 9 1 4  p .  2 6 7 -
1 9 1  R e n e  B r u n e i  E s s a i  s u r  l a  c o n f r & i e  r e l i g i e u s e  d e s  A i s s a o u a s  a u  M a r o c -  C o l l e c t i o n s  A r c h i v e s  
E d i t i o n s  A f r i q u e  O r i e n t  1 9 2 3 -  p p .  1 9 5 - 2 4 6 .
1 9 2  I n  t h e  e a r l y  p a r t  o f  t h e  p r e s e n t  c e n t u r y  a l l  t h e  r e l a t e d  s e c t s  f r o m  N o r t h  A f r i c a  w o u l d  c o m e  t o  
M e k n e s  t o  h o n o u r  t h e i r  c o m m o n  m a s t e r .
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identify themselves by wearing the skins193 of the animals appropriate to their grade. 

Some are drinking boiling water {Sharqawa), some are eating live charcoal 

{Rahaliya), some are handling poisonous snakes (.Hmadsha), whilst others (cIssawa)

mimic fights with clubs and wound themselves with daggers, skewers and axes. 

Members of the public throw sacrifices of frissa (raw meat) to them, which they 

devour on the spot, the only exception being the “camel” members of the sect, who 

are vegetarian and eat only cactus, Barbary figs and cardoons. They consume vast 

quantities of honey, which they drink like water.194 Whilst the others provide a 

multitude of distractions the “jackal” members of the * Issawa mingle with the crowd 

and steal from them, after which they return the stolen items against a small ransom. 

Towards the end of the day the participants visit a nearby spring or pool and immerse 

themselves completely.

At night, whilst some members of the sect are resting, others visit private houses, 

where they perform their hadra, the dance of the seven spirits and colours, as in the

Gnawa celebration mentioned earlier in this chapter. The main differences from the 

latter are in the costumes and the music. The former are limited to the Issawa 

wendiya, whilst the latter is high-pitched and played on bandir (penedere), drums and 

ghaita (a clarinet-like instrument). The dancing lasts all night interspersed with the 

same supplications to the spirits as in the Gnawa, except that the *Issawa include their 

own master among the spirits addressed.

On the third day the members of the sect sell highly decorated candles that they have 

blessed. The public queue to buy these to take home as talismans, to be renewed 

every year.

1 9 3  R .  B r u n e i  o p .  c i t .  p . 1 3 2 .
1 9 4  T h e  b e e - k e e p e r s  o f  t h e  a r e a  s t o r e  h o n e y  f o r  t h i s  w e l l  i n  a d v a n c e ,  t h i s  b e i n g  t h e i r  c o n t r i b u t i o n  t o  t h e  
f e s t i v a l .
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Taghanja

This is a rainmaking ceremony195 for use in periods of drought. In each household, 

the largest wooden ladle is taken from the kitchen and, on the curved side; eyes, nose 

and a mouth are painted. The ladle is then dressed in clothes and jewellery to be 

carried as a doll in the Taoundja (or Taghandja) procession, followed by chanting 

women and children. Also, in rural areas, a cow is included in the procession, 

decorated with ribbons. When people hear the chants of “Taoundja”, they come out 

of their houses and sprinkle water on the crowd.196 The procession continues to a 

natural water site, such as a lake, a river, a stream or a well, where the ladle is thrown 

in headfirst. At this moment, the doll is called " taslit Anzor” (Berb. “Bride of rain”). 

For their part the men walk barefoot to the shrine of the local saint or to the mosque. 

In towns, salat istiqsa3 (rain rogation) is organised whereby people pray for rain.197

At home, meatless meals based on wheat or barley are served, such as dashTsha,

tagoola, 01* lacsida. The doll symbol appears on other occasions such as cAshur a, for 

instance in Fes, Baba Ashur is a doll that is destroyed and buried. In springtime, 

between March and May, a doll is made with fresh wheat sheaves and young girls and 

women weeding the fields celebrate cors zrdc (“The wedding of the field”)198, singing 

and chanting in the fields for several days. There is also a race for the doll, organised 

between horse riders from different villages, the losers offering food to the winning 

village. This doll199 is then kept until cAnsra when it is burnt with scented herbs.

1 9 5  ( i ) W e s t e r m a r c k  R i t u a l  a n d  B e l i e f  i n  M o r o c c o -  p p . 2 5 4 - 2 8 2 .  ( i i )  C .  M o n c h i c o u r t  “ E s s a i  d e  
m o n o g r a p h i e  g e o g r a p h i q u e ” .  T h e s e  l e t t r e s -  A r m a n d  C o l i n ,  P a r i s  1 9 1 3  :  “ l e s  r o g a t i o n s  p o u r  l a  p l u i e  
( T l o b  e n  n o ) ”  p p  6 5 - 8 1 .  ( i i i )  H .  T e r r a s s e  H i s t o i r e  d u  M a r o c  d e s  o r i g i n e s  a  1 ’ e t a b l i s s e m e n t s  d u  
P r o t e c t o r a t  f r a n c a i s -  E d i t i o n  A t l a n t i d e s -  C a s a b l a n c e  1 9 4 9 .  “ T o u t e s  l e s  c 6 r < 5 m o n i e s  q u i  c h e r c h e n t  a  
o b t e n i r  p a r  l a  p l u i e  s o n t  s a n s  d o u t e  l e  s e u l  r e s t e  a p p a r e n t  d e  l ’ a n c i e n  p a g a n i s m e  b e r b e r e s . ”  p p l 8 .
1 9 6  H .  B a s s e t  o p .  c i t .  n o t i c e d  t h a t  1 0 1  s a i n t  n a m e s  n o t  c o n t a i n i n g  t h e  l e t t e r s  ‘ s ’  o r  ‘ s h 1 ,  w e r e  w r t t e n  o n  
a  w o o d e n  p l a n k  a n d  w a s h e d  w i t h  w a t e r .  P r o b a b l y  a v o i d i n g  A s h u r 1 s  n a m e  w h i c h  s h o u l d  b e  a  r e f e r e n c e  
t o  t h e  b u r i a l  p e r i o d ,  p .  1 0 0 - 1 0 1 .
1 9 7  ( i )  S .  B i a r n a y  o p .  c i t .  “ l e s  f e m m e s  r ^ p e t e n t  e n  c h e m i n  : T a g h o n j a  t ’ i m p l o r e ,  a s p e r g e - l a ,  o  d i e u ! . .  e n  
s u i v a n t  l e  m a n n e q u i n ”  p .  1 4 1 . ( i i )  E  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o e r a p h i e )  r e m a r k s  t h a t  Tironja i s  

a d d r e s s e d  a s  “ m o t h e r  o f  h o p e ” ,  p .  1 2 5 .
1 9 8  E .  L a o u s t  o p .  c i t .  ^ E l e m e n t s  c P E t h n o e r a p h i e )  p .  1 2 2 .
1 9 9  ( i ) D o u t t d  o p .  c i t  p p .  5 8 2 - 5 9 6  ( i i )  W e s t e r m a r c k  i n  R i t u a l  a n d  B e l i e f  i n  M o r o c c o -  p . 2 2 3 .  O t h e r  
v i s i t o r s  r e f e r  t o  t h i s  c e r e m o n y  :  ( i i i ) D r u m m o n d  H a y  i n  W e s t e r n  B a r b a r v  - L o n d o n .  1 8 4 4 -  p .  . 9  ( i v )  
B u d g e t  M e a k i n  i n  T h e  M o o r s -  L o n d o n  1 9 0 2 .  p .  1 5 6  &  p .  1 6 8 :  “ c h i l d r e n  h a n g  u p  a  s m a l l  b a g  w i t h  f o o d  
i n  i t  f o r  H a g o o z a  t h e  N e w  Y e a r . ”
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Investigating different spellings of the name Taghoundja or Ta ’andja, it is noteworthy 

that in Les Archives Berberes™  colonial officials described the ceremony as “La 

Ghandjd”. The logic of this terminology is that the writer is clearly aware that, in 

Berber, “Ta”201 is the definite article and “Ghandja” is the noun. Westermarck has 

noticed that in F£s people call the doll Tanjawiya (the one from Tangier). The 

existence of two current forms for this name, Taghoundja and Ta ’andja, appears due 

to the use, in some parts of the country, of the “gh” as an inserted consonant to 

separate a terminal and an initial vowel. Hence the real word to be investigated is 

“Andja”.

Seasonal Festivals

Yanair and Hagoosa

The existence of this informal festival was noted by both Westermarck and French 

officials.202 It was held in the North of Morocco during the period corresponding to 

the sign of Capricorn al jadi (21st December to 19th January). Its Arabic name is 

Hagoosa, derived from the Berber word n ‘soogas (year) meaning the New Year (solar 

calendar). For Edmond Doutt6 in 1909 this period was seen as the beginning of the 

New Year and celebrated accordingly.203 Everything old is changed in the kitchen on 

this day.204 The festival seems to be similar to the celebrations of cAshura including 

the doll called Ghandja205 for water rogation.

2 0 0  A r c h i v e s  B e r b e r e s - P u b l i c a t i o n s  d u  C o m i t e  d ’ E t u d e s  B e r b f e r e s  d e  R a b a t  1 9 1 5 - 1 9 1 6 .
201  , ( ^ a „  j g  t j i e  f e m j n j n e  a r t i c l e  i n  A m a z i g h .  C f .  E .  L a o u s t ,  M o t s  e t  C h o s e s  b e r b e r e s -  p . 2 0 4  &  D o u t t e ,  

M a r r a k e s h  p .  3 8 3 .
2 0 2  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o g r a p h i c )  “ L e s  p r e m i e r s  l a b o u r s  d o n n e  l i e u  d a n s  t o u t e s  l e s  
r e g i o n s  d u  M a r o c ,  a  u n e  s e r i e  d e  r i t e s . . .  a  F 6 s ,  l e  c u l t i v a t e u r  q u i  v a  o u v r i r  l e  c h a m p  e m p o r t e  a v e c  l u i  

d e s  g r e n a d e s ,  d e s  f i g u e s ,  d e s  r a i s i n s  e t  d u  p a i n .  L e s  f e m m e s  n e  d o i v e n t  p a s  a s s i s t e r  a  c e t t e  c e r e m o n i e ”  

p .  1 2 0 .
3  ( i ) E .  D o u t t e  M a g i e  e t  R e l i g i o n  d a n s  l ’ A f r i q u e  d u  N o r d -  H e  n o t i c e d  t h a t  t h e r e  w a s  a  s p e c i a l  d i e t  w i t h  

p a r t i c u l a r  r e f e r e n c e  t o  v e g e t a b l e s  ( “ p a l m i e r  n a i n ”  b e f o r e  t h e y  d i s a p p e a r e d  f r o m  t h e  M o r o c c a n  
c o u n t r y s i d e )  a n d  c e r e a l s  d u r i n g  t h e  f i r s t  d a y s  o f  t h i s  f e s t i v a l  w h i c h  l a s t s  b e t w e e n  t h r e e  t o  s e v e n  d a y s .
A  s p e c i a l  e m p h a s i s  w a s  o n  t h e  k i t c h e n  a n d  t h e  h e a r t h  w h e r e  s o m e  e l e m e n t s  s h o u l d  b e  r e n e w e d  e v e i y  
y e a r ,  p . 5 4 5 .  ( i i )  B i a r n a y  o p .  c i t .  H a g o o s a  c e l e b r a t e d  i n  F 6 s  w i t h  s p e c i a l  d i s h e s  i n c l u d i n g  baghrir p p .  

8 4 - 8 9 .
2 0 4  H .  B a s s e t  o p .  c i t .  “ O n  c h a n g e  d a n s  c h a q u e  m a i s o n  l e s  p i e r r e s  d u  f o y e r ” ,  p .  1 0 2

2 0 5  D o u t t e  n o t i c e d  t h a t  s o m e t i m e s  t h i s  d o l l  (Baba Q ashur) i s  d r o w n e d  i n  w a t e r  p . 5 4 8 .  F o r  h i m  cashura 
a n d  t h e  N e w  Y e a r  s e e m  t o  b e  t h e  s a m e  “ a v e c  l a  d i f f e r e n c e  q u e  Ennair e s t  a u  d e b u t  u n  d e u i l , ”  O n l y  
v e g e t a b l e s  a n d  c e r e a l s  a r e  e a t e n ,  n o  m e a t ,  n o  b a t h i n g ,  n o  n e w  c l o t h e s ,  n o  s e x .  p . 5 5 0 .  W h a t  i s
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This festival was celebrated with a ceremonial meal206 that varied from one region to 

another and consisted mainly of cereals (see table on page 117).207 It was during this 

period that yeast is prepared to last until harvest time and forecasts208 were made 

about the quality and quantity of the coming year’s harvest and whether the year 

would be financially profitable. Today however the people mark the passing of 

hagoosa by serving a Kesksu with seven vegetables.

In the Atlas Mountains Yanair, the January festival is still observed209 and is

celebrated within the precincts of the village mosque. Weather permitting, i.e. if the 

roads are not blocked by snow, the communal meal is held on the first of January. The 

moqadem (leader of the group) collects settlements210 in the form of cereals or money 

from those persons, who made successful ‘bids’ for this festival back in June, for 

which payment was held over until January.

Women volunteers clean the grains and grind them for the ceremonial meal. A few 

goats and some vegetables are bought with the settlement money and a Kesksu is 

prepared and cooked. This meal is called ta Seksot ta mezwart i.e the first Kesksu of 

the New Year. The women select one of their number to perform the is gar offering to 

the spirits. She takes a salt-free sauce from the cooking pot and mixes it with the 

newly ground flour. She then in complete silence sprinkles this thickened sauce in 

different areas of the village, including the thresholds of some of the houses, reciting 

the formula “ we are your guests, this offering is a symbolic sharing of what you gave 

us”. After this ritual, salt and spices are added to the sauce and the communal meal is

i n t e r e s t i n g  h e r e  i s  t o  s e e  t h a t  t w o  s i m i l a r  r i t u a l s  w e r e  c e l e b r a t e d  a t  d i f f e r e n t  t i m e s  o f  t h e  y e a r :  o n e  

f o l l o w i n g  t h e  s o l a r  c a l e n d a r  ( Ennair)  a n d  t h e  o t h e r  t h e  l u n a r  c a l e n d a r  ( cAshura).
2 0 6  R .  L e  T o u r n e a u  o p .  c i t .  F o r  t h i s  a u t h o r  t h e  f e s t i v a l  o f  Hagoosa i s  p r i m a r i l y  g a s t r o n o m i c ,  p .  1 4 3 .
2 0 7  H .  B a s s e t  o p .  c i t .  ‘ D a n s  l e s  f e t e s  o r t h o d o x e  o u  a g r a i r e ,  i l  e s t  d ’ u s a g e  d e  p r d p a r e r  d e s  p l a t s  s p e c i a u x ,  
d o n t  l a  n a t u r e  e s t  f i x e e  r i g o u r e u s e m e n t  p a r  l a  t r a d i t i o n ,  e t  q u i  p a r f o i s  u n e  h a b i t u d e  s u p e r s t i t i e u s e  
p r o h i b e  p e n d a n t  l e  r e s t e  d e  l ’ a n n d e .  p .  9 5 .  &  p p .  1 0 1 - 1 0 3 .

W e s t e r m a r c k  R i t u a l  a n d  B e l i e f  i n  M o r o c c o -  V o l  i i ,  p i  6 2 -  L a o u s t  “ M o t s  e t  C h o s e s  B e r b d r e s ”  p .  1 9 9  
&  H e s p e r i s  I ,  p  5 6 .
2 0 9  H .  R a c h i k .  S a c r e  e t  s a c r i f i c e  d a n s  l e  H a u t  A t l a s  -  I m p r i m e r i e  A f r i q u e  O r i e n t ,  C a s a b l a n c a  1 9 9 0 .  
p.36*

S e e  b e l o w  i n  O c t o b e r  f e s t i v a l  *
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shared among the villagers, who have all gathered at the mosque for this ritual meal 

called macro f n 'timezguida211.

In the evening a tashcfalt 212(bonfire) is organized and children and adults jump over 

it. For dinner each family cooks its meal using dried meat ukerdellas saved from the 

cId al Adhd. During this festival people must eat well, for the belief is that if they eat

well on that night, they will do so for the remainder of the year.213 A similar practice 

was observed by E. Laoust in Timgissin (in the South), where birds were fed porridge 

made with grilled barley.214

Livalli haval

Throughout Morocco Liyalli hayal (Berb. Ihiyari) signifies the nights from 25th

February to 4th March, which are considered to be the coldest nights of the winter 2,5 

During these eight days the people’s diet is based on pulses, hergma (calves feet and 

head), wholemeal Kesksu framra, barley Kesksu belbula, celery216 and parsnips. This

diet is to increase resistance to colds and fever, which might be provoked by the bleak 

and rainy weather. The European visitors said that this period is depicted as an old 

ogress that haunts empty stomachs; therefore food should be plentiful to avoid being 

eaten by her. This applies especially to children, who have a great of fear of stories 

about her.217

2 1 1  N o t e  t h e  s i m i l a r i t y  w i t h  t h e  S p a n i s h  w o r d  m e z q u i t a  f o r  M o s q u e ,  A r a b i c  Jatm ° .

2 1 2  T h e  f i r e w o r k s  s p e c i a l i s t  p e r f o r m s  t h i s  t a s k ,  w h i c h  h e  h a s  i n h e r i t e d  f r o m  h i s  l i n e a g e .  B .  M e a k i n  o p .  

c i t .  p .  1 7 1 .
2 , 3  ( i )  L e v i - P r o v e n g a l ,  ‘ P r a t i q u e s  A g r i c o l e s  e t  F e t e s  s a i s o n n i e r e s ’  i n  L e s  A r c h i v e s  B e r b e r e s .  i i i  P a r i s  
1 9 1 8  p .  1 0 2 - ( i i )  L a o u s t  o p . c i t .  1 9 9 - W e s t e r m a r c k  o p .  c i t .  p  1 6 8 ,  r e m a r k e d  t h a t  c h i l d r e n  a t  n i g h t  l e f t  

s m a l l  b a g s  f u l l  o f  f o o d  f o r  Hagoosa (ogress) t o  e a t .
2 1 4  E .  L a o u s t  ( E l e m e n t s  d ’ E t h n o g r a p h i e l  E v i l  s p r i t i s  a r e  c h a s e d  a w a y  w i t h  g u n  p o w d e r ,  “  a  P £ p o q u e  
o u  m u r i s s e n t  l e s  m o i s s o n s . ” p .  1 2 3 .

2 1 5  H .  B a s s e t  o p .  c i . t .  T w o  p e r i o d s  w e r e  r e g a r d e d  a s  i l l - f a t e d  :  h s o u m  ( Hayal)  a n d  smaim  ( s u m m e r )  p .  

9 3 .
2 1 6  C o n s i d e r e d  t o  h a v e  a  w a r m i n g  e f f e c t .
2 1 7  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o g r a p h i e )  p .  1 1 7 - 1 1 8 .
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Table of meals throughout Haeoosa

Hagoosa (Arabic) - Assugas (Berber) - (Agrarian New Year)

Areas Morning
soup
Or

porridge

Boiled

Cereals

Pancake* 
with 

or without

yeast

Chicken Kesksu 

(couscous) 

7 vegetables

Yeast Kitchen

hearth

North ahrir Shiokha

Jbala Shershem d o u g h n u t s *

sfenj

c h i c k e n 2 n d  d a y m a d e  &  
k e p t  

f o r  h a r v e s t

w h i t e 
w a s h e d

Fes herbel rghaif, 
beghrir*  

w i t h  h o n e y  
a n d  b u t t e r

5  t h  d a y

p l u s  

Rds hanut

Chaouia

Plain

dshisha bushiyar* 2 n d  d a y u s e d  &  k e p t

f o r
t h r e s h i n g

f l o o r

h e a r t h 
s t o n e s

c h a n g e d

Doukkala

Chiadma

dshisha Shershem rghaif* O n e  c h i c k e n

P e r  h e a d  i n

T h e  h o u s e  
Arbaz/rfisa

1 s t  d a y u s e d  &  k e p t

f o r
t h r e s h i n g

f l o o r

w h i t e 
w a s h e d

Souss tagidla 
W i t h  o l i v e  

o i l

Ukrim 
( 1 s t  d a y )

Arbaz/rfisa k e p t  f o r  
t h r e s h i n g

f l o o r

n e w  s t o v e

Tadla dashisha bushiyar* 1 s t  d a y m a d e ,  u s e d  
&  k e p t  f o r  

t h r e s h i n g  
f l o o r

n e w  s t o v e
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Atlas Mountains as seen from Marrakesh
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March festival

Up to the arrival of Westermarck and the onset of French colonization the spring 

festival was widely celebrated. E. Castells218 writes about the “carnaval de Mars” in 

Rabat and Safe. Westermarck, in parallel, records the festival of the Soltan tolba in

springtime, still a practice today when people picnic for Malqa ra b f219 (nezaha) in

the fields of wild flowers and visit the tomb of the local saint. The important spring 

festival in the South is the Regraga Mawsem of the saint Sidi Hmad O’Musa that lasts 

for 40 days, during which groups of pilgrims and adepts in hundreds from different 

religious sects visit the tombs of the local Shiadma saints. The visitors are fed by the 

villagers who prepare meals for them for the celebrations. At times it happens that the 

locals offer Kesksu dishes of all kinds in large quantities in order to feed the pilgrims. 

In Rene de Segonzac and Doutte’s times this festival had more significance as it 

also coincided with the first caravan travels of the year to the Trans-Saharan and 

Timbuktu region221. There were two festivals celebrated at Sidi Hmad O Musa: one in 

March and the other in September, which coincided with the opening and the closing 

of the agrarian year. For each Mawsem people slaughtered large numbers of animals 

as offerings to saints.

In the High Atlas the people observe the ritual of targ imoola when the walnut trees 

are in flower, this ritual is celebrated at the tomb of the local saint or at the mosque. 

After the sacrifice at the mosque of few goats, the women celebrate the first green 

grass for their cows. On the twenty first of March they organize a party in the fields, 

chanting a song whilst they are weeding the fields and dancing and drinking tea.222 In

2 1 8  A r c h i v e s  B e r b e r e s  1 9 1 4 - 1 5 - 1 6  p .  3 4 3 .
2 1 9  D o u t t e  o p . c i t .  p  5 5 3 .
2 2 0  ( i ) R e n e  d e  S e g o n z a c ,  A u  c o e u r  d e  l ’ A t l a s -  M i s s i o n  a u  M a r o c  -  L a r o s e  P a r i s - 1 9 0 4 - 5 ,  ( i i )  D o u t t e  
E n  t r i b u  1 9 1 5  p .  3 6 0 - 6 2 .
2 2 !  D a n i e l  J .  S c h r o e t e r ,  M e r c h a n t s  o f  E s s a o u i r a -  U r b a n  s o c i e t y  a n d  i m p e r i a l i s m  i n  S o u t h w e s t e r n  
M o r o c c o ,  1 8 4 4 - 1 8 8 6 ”  p . 9 8 .
2 2 2  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o g r a p h i e )  “ U n e  c e r e m o n i e  a s s e z  e t r a n g e ,  l e  s a r c l a g e  e s t  c o n f i e  
u n i q u e m e n t  a u x  f e m m e s .  E l i e s  s ’ y  r e n d e n t  e n  p a r f a i t  e l a t  d e  p r o p r e t c  e t  d a n s  l e u r s  p l u s  b e a u x  h a b i t s . ”  
p .  1 2 2 .
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Fes and all the north of Morocco, they celebrate cid al fool (broad beans223 festival) 

whilst elsewhere people organize ziyara visits to local saints where special sweets 

halwa are sold for nezaha: a picnic in the orchards.

At the beginning of May the shearing of the sheep is celebrated by killing a sheep to 

make Kesksu for the dezaza (shearers) who, according to the size of the flock, may

need several days for their work. The latter is accompanied by music produced by the 

sound of scissors “played” by their leader, whilst entertaining and relaxing them.224

cAnsra

Despite the fact that this festival does not figure in the Muslim calendar, it is 

nevertheless of importance, as witnessed by the records of European travellers visiting 

Morocco during the last three centuries225 and still seen until the 1970’s in towns. 

The cAnsra is celebrated in June; just after the wheat harvest and before the trees

begin to bear fruit. This is a joyful festival, with water as its only theme. People 

sprinkle water on each other, whether at home or in the street226. This is an accepted 

practice, which offends no one and those who do not wish to get wet are not even safe 

in their own houses.227 Thus on this day it is accepted to throw water on strangers and 

no complaint against this practice is admitted, for it is zAnsra. In the towns in the

2 2 3  B r o a d  b e a n s  a r e  i m p o r t a n t  i n  t h e  N o r t h e r n  p e o p l e ’ s  d i e t .  E a t e n  f r e s h  i n  s p r i n g  a n d  d r y  i n  t h e  w i n t e r .  
P e o p l e  i n  t h e  R i f  c a l l  i t  bisara, t h e y  c o o k  i t  a n d  p r e s e r v e  i t  f o r  t h e  w i n t e r  m o n t h  a s  i t  m i g h t  o t h e r w i s e  
d e v e l o p  w e e v i l s .  T h e y  s t o r e  i t  i n  j a r s  a n d  e v e r y  m o r n i n g  t h e y  h a v e  i t  a s  a  m o r n i n g  s o u p .
2 2 4  E .  D o u t t e ,  M a a i e  e t  R e l i g i o n -  l a  f e t e  d e  l a  t o n t e  d e s  m o u t o n s  p  5 5 3  n o t e  n ° 2 .
2 2 5  T h e s e  r i t u a l s  h a v e  b e e n  r e c o r d e d  b y  ( i )  L a o u s t  “ O n  a l l u m e  b i e n  e n c o r e  e t  l a  q u e l q u e s  f e u x  
f u m i g e n e s ,  q u ’ o n  a l i m e n t e  d e  p l a n t e s  v e r t e s  e t  a r o m a t i q u e s ”  i n  H e s p e r i s .  I .  p .  4 1 9  — ( i i )  H .  B a s s e t  o p .  
c i t .  “ o n  f a i t  d e  l a  f u m e e  a u  m o y e n  d e  b r a s i e r s  o u  s e  c o n s u m e  u n  m e l a n g e  d ‘ h e r b e s  o d o r i f e r a n t e s .  p .
1 0 3 .  ( i i i )  D o u t t e  o p . c i t .  p .  5 6 5  a n d  M a r r a k e c h  p p . 3 7 7 - 3 8 1 .  ( i v )  W e s t e r m a r c k  o p . c i t .  p p .  1 8 2 - 2 0 6 .
2 2 6  E .  L a o u s t  ( ' E l e m e n t s  d ’ E t h n o g r a p h i e l  o p .  c i t .  “ C e t t e  f e t e  d o n n e  l i e u  d e s  f e u x  d e  j o i e  e t  h  d e s  
a s p e r s i o n s  d ’ e a u ” .  p p .  1 1 9 - 1 2 0 .
2 2  H .  B a s s e t  o p .  c i t .  “ O n  n e  p o u v a i t  c i r c u l e r  d a n s  l e s  r u e s  d e  F a s  q u ’ a u  r i s q u e  d ’ e t r e  i n o n d e .  F u t - o n  
p a c h a  o u  f o n c t i o n n a i r e  d u  m a k h z e n .  O n  p r e p a r e  d u  c o u s c u s  a v e c  d u  b l e  n o u v e a u ,  o n  v i d e  l e s  r u c h e s ,  
o n  m a n g e  l e  p r e m i e r  m i e l ,  o n  t u e  u n  o u  d e u x  t a u r e a u x  d o n t  o n  d i s t r i b u e  u n  q u a r t i e r  a  c h a q u e  f a m i l l e .  
A u -  d e s s u s  d e s  v i l l a g e s  e t  d e s  j a r d i n s  m o n t e  e n  d p a i s s e s  c o l o n n e s ,  l a  f u m d e  p u r i f i c a t r i c e . ”  p .  1 0 4 .
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interior, the people gather round a saqia or a river and throw water228 at each other, 

whilst the children ride on the Ncfora (Noria style merry-go round), except that, 

instead of buckets for the water, there are boxes to hold the children comfortably 

during the circular movement. These nacoras are installed throughout the country 

during this key festival. In the coastal towns the people go to the seaside, where the 

day is passed bathing and turning on the nacora, erected for the children. In the

Saharan229 districts, where water is scarce and such extravagance is not permitted, 

water is replaced by sand.

A curious aspect of the rituals carried out at this time is the use of fumigation. 

Westermarck and French officials noticed that smouldering fires were made on the 

cAnsra day (24th June) with different herbs. In the house and the threshing ground 

fumigation is with herbs such as: thyme, geranium, camomile and rue.230 In the 

orchards the following are burned to produce smoke rather than fire: oleander ([alTli'),

blackberry bush leaves, wild olive, artemisia, lemon leaves, rosemary, animals and 

animal related objects such as wild cats, black birds, cow hide and dung and river fish.

It appears to be a water, air and smoke festival as Edmond Doutte has postulated that 

the natives believe that they are imitating rotary movements. They seek to launch 

natural forces by means of a noria (water wheel), by jumping across the rocks of a 

river, by jumping across the qattaras at the house and by passing over and under

bridges. The circular movement provoked by the noria gives a sensation of wild force 

and speed coupled with harmless, heady and joyous emotions.”231

2 2 8  M o h a m m e d  I b n  A z z u z  A k i m ,  D i c c i o n a r i o  d e  S u p e r s t i c i o n e s  v  M i t o s  M a r r o q u i e s -  C o n s e j o  
S u p e r i o r  d e  I n v e s t i g a c i o n e s  C i e n t i f i c a s -  M a d r i d  1 9 5 8  -  “ T o d a s  l a s  a g u a s  c o r r i e n t e s  o  d e  m a r  t i e n e n  

v i r t u d e s  s o b r e n a t u r a l e s  e n  d i a  d e l  cAn?ra ( f i e s t a  d e  a g u a  q u e  c o i n c i d e  c o n  l a s  h o g u e r a s  d e  S a n  J u a n ) ,  E l  

a g u a  d e  m a r  o  d e  r i o  r e c o g i d a  e n  d i a  d e  cAn$ra y  g u a r d a d a  e n  b o t e l l a s ,  s i r v e  p a r a  m i l  a p l i c a c i o n e s  

m a g i c a s ”  p . 8 o
2 2 9  D o u t t d  M a e i e  e t  R e l i g i o n -  p . 5 6 8 .
2 3 0  ( i ) E .  L a o u s t  i n  H e s p e r i s  I .  1 0 ,  s a w  t h a t  p e o p l e  o f  S a l e  b u r n t  a  h u t  m a d e  o f  s t r a w  i n  t h e  B o u  R e q r e q  
R i v e r  ( i i )  W e s t e r m a r c k  o p .  c i t .  p .  1 8 7 .
2 3 1  D o u t t e  o p . c i t  p p 5 6 7 - 5 9 7 .
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7* 7̂The diet or menu during this season is quite intriguing. During this season , strange 

as it may seem, although many kinds of fruit and vegetables are available, it is grains 

and pulses that are cooked: grains of wheat, both hard and soft, chickpeas and lentils 

cooked in salted water (shersham). These are distributed to children and friends233. 

In the region of Rehamna, new wheat in various forms (Kesksu, pasta pancakes trTd)

is cooked on the day of the *An?ra. New grain is grilled and eaten as a ground

powder. In the evening the cAnsra Kesk.su is prepared with new wheat and, above all,

with fresh vegetables. Amongst the latter, important elements are quran (unripe figs)

and turnips with their stems and leaves.

Today the celebration of cAn$ra is still an important issue in remote rural areas in the 

Atlas (Marrakesh and Taroudant axis). The June festival starts with the cereal harvest. 

Yeast preserved from the Hagoosa in Yanair is scattered on the threshing floor before

the sheaves are brought for winnowing. Once the grains have been separated the 

animals which have been used for threshing are driven by the farmer for a further ten 

silent and slow rounds, which are called ashar ni anrar meaning the “tithe of the 

threshing floor”.234 Subsequently, when the grain is gathered for measuring, the 

farmer sets aside the first measure235 for donation to the celebration of the local saint, 

whilst the tenth measure is set aside for giving to the poor236. Once the grain has been

2 3 2  ( i ) L e v i - P r o v e n 9 a l  o p .  c i t .  m e n t i o n s  t h e  c u s t o m s  o f  e a t i n g  h o n e y  i n  An$ra. p  1 0 4  ( i i )  W e s t e r m a r c k  

o p .  c i t .  V o l .  I I  p . l 9 4 . ( i i i )  H .  B a s s e t  o p .  c i t . l e  1 7  M a i  d e  T a n n e e  j u l i e n n e  \'Ansrah> o n  m a n g e  d e  
l ’ o r g e  g r i l l e e  Mekoui rasou  ( b u r n t  h e a d )  e n  r a i s o n  d u  r i t e  d e  l a  b r u l u r e ,  I I  e s t  d ’ u s a g e  d e  s e  b r u l e r  

l e g e r e m e n t  l e  c u i r  c h e v e l u  a v e c  d u  l a u r i e r - r o s e  sultan ed deflah, O n  a  l 5 h a b i t u d e  d e  m a n g e r  u n e  s o r t e  

d e  c o u s c o u s  t r e s  c u i t  e t  a r r o s e  d e  l a i t ,  c o n n u  s o u s  l e  n o m  d e  el-merdoud.' p .  9 6 .
2 3 3  A s  a  m a t t e r  o f  i n t e r e s t  t h i s  s a m e  r e c i p e  i s  p r e p a r e d  a t  t h e  c u t t i n g  o f  a  b a b y ’ s  f i r s t  t o o t h ,  i n  o r d e r  t o  
e n c o u r a g e  t h e  a p p e a r a n c e  o f  s t r o n g  a n d  v i g o r o u s  t e e t h .
2 3 4  H .  B a s s e t  o p .  c i t .  ‘ I n  c e r t a i n  a r e a s  t h i s  a u t h o r  h a s  n o t i c e d  t h a t  p a t c h  o f  a b o u t  1 0 m 2  i s  l e f t  f o r  w o m e n  
f r o m  t h e  h o u s e h o l d  t o  h a r v e s t  s h e a f  b y  s h e a f ,  p p .  9 7 - 9 8 .
2 3 5  ( i )  H .  B a s s e t  o p .  c i t .  t h e  f i r s t  m e a s u r e  i s  c a l l e d  Abbasiyah. I n  t h e  n a m e  o f  a  s a i n t  i n  M a r r a k e s h  “ S i d i  
B e l  A b b a s  e s  S e b t i ,  v e r i t a b l e  p a t r o n  d e  l ’ a g r i c u l t u r e  a u  M a r o c . ”  p p .  9 0 - 9 1 .  ( i i )  B i a r n a y  o p .  c i t . :  S i d i  
B e l  A b b e s  p a t r o n  d e s  a g r i c u l t e u r s  p .  1 0 0 .
2 3 6  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o g r a p h i e )  “ L a  p r e m i e r e  m e s u r e  n ’ e s t  p a s  c o m p t e  e l l e  e s t  p o u r  
S i d i  B e l  A b b 6 s ,  l a  d i x i & n e  e s t  p o u r  l e s  t o l b a s ,  a u x  c h o r f a .  D a n s  l e s  p a y s  m a k h z e n  l a  d i m e ,  l ’ a c h o u r  e s t  
p e r q u  a  c h a q u e  d i x i e m e  m e s u r e .  p .  1 3 0 .
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measured the farmer calls for salt saying “artawin tissents anrar237. Salt is then placed 

over the grain to protect it from the spirits.238

June festival

In the remote areas in the mountain confines, certain rituals have not lost their 

authentic agrarian cult connection. For instance in villages in the High Atlas, after the 

harvest, the moqadem (leader of the group) collects the sacrificial measures of grain 

from the villagers i.e. the first measure of their grain. They celebrate the June ritual 

called Yuniu n ’tmegriw. A couple is entrusted to conduct the ritual which consists of 

the husband building a stove for his wife in the middle of the fields, upon which she 

grills a part of the new grain, which is then crushed. The other women take this salt- 

less powder and visit all the qanats, springs and azerg (water mills) where they recite

the thanksgiving formula whilst grinding to powder the grilled grains in a hand mill, 

making sure that this is operated from left to right with the left hand239. The remainder 

of the grain is cooked by the couple to make a salt-free thick soup tazlalat some of 

which they scatter on rocks to feed the frogs240, reciting the thanksgiving formula: 

“this is just a symbolic sharing of what you have given us because this is your 

property and we are only your guests”. After this ritual, salt is added to the soup and 

the rest of the village share it between them.

Ait Mizzane’s celebration (High Atlas Tizi n’Test road)

The men folk of other villages divide their grain tamatert (the first measure) between 

eight local saints. The womenfolk for their part of sacrifice give away the first butter 

churned of the year. The moqadem collects the grain, the butter and also the walnuts 

produced by local communal orchards. On a specific day, six days before the 

ceremony, the men of the village build an oven, in which the women will bake the 

ritual bread for the isgar. However, before the latter event, a couple is chosen 

according to an annual roster. This couple has the task of mixing flour with water

2 3 7  R a c h i k  o p .  c i t .  p .  9 3  t r a n s l .  “ B r i n g  m e  t h e  s a l t  f o r  t h e  t h r e s h i n g  f l o o r ” .
2 3 8  E .  L a o u s t ,  M o t s  e t  c h o s e s  B e r b e r e s -  H e  d e d u c e s  t h a t  t h e  l o c a l s  b e l i e v e  t h a t  s a l t  s c a r e s  a w a y  b a d  
s p i r i t s ,  p .  3 7 4 .  &  i n  E l e m e n t s  d ’ E t h n o g r a p h i e  M a r o c a i n e -  O n  m e l e  a u  g r a i n  d u  s e l ,  d u  l e v a i n  e t  
q u e l q u e f o i s  1 ’ d p a u l e  d r o i t e  d e  P a n i m a l  s a c r i f i d  k l ’ A i ' d  e l  K e b i r ” .  p .  1 3 1 .

T h i s  r i t u a l  o p e n s  t h e  g r i n d i n g  s e a s o n  o f  t h e  n e w  c e r e a l s .  C . F .  W e s t e r m a r c k  v o l .  U p  1 8 1 .
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(with no salt added), which is then sprinkled on the ritual oven. After this ceremony, 

the bread is baked and distributed with the walnuts; a large ladle full for each 

inhabitant of the village. Nine goats, male and female, are also sacrificed by the richer 

element of the herders. The skin and legs of the goats are auctioned; the money thus 

received being kept for the next celebration.

2 4 0  S e e  W e s t e r m a r c k  o p . c i t . v o l . I I p . 3 4 3 .
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Lalla Mit cazza241

In the nearby village, the moqadem is responsible for the collection of sacrifices for 

the celebration of the mctrof of the saint Lalla Mitcazza, which should always 

coincide with the mawlid. Men and women join in together in the ritual in which nine 

goats are sacrificed. The food is cooked in utensils belonging to the kitchen of the 

saint asmas n ’tgooramt (hearth o f the saint) and none of these should be brought 

outside.

Elsewhere there are summer festivals242, which do not coincide with the Mawlid but 

are still connected to the time after the harvest (i.e. agrarian) and are celebrated in 

various areas, such as Moulay Abdellah Ait Om’ghar in Doukkala.

The end of the year festival

This is mawsem of Sidi Shem Aroj243 (the Sultan of the Spirits) on the road to Jebel 

Tobqal moutain. This festival closes the agrarian cycle. It is always celebrated on the 

first Thursday244 after the 20th of August. Although this festival is called a Mawsem, it 

is celebrated regardless of the Mawlid and hence follows a solar calendar.245A black 

cow is bought by local villages, using the money of the previous grain sacrifice (the 

first bushel from the harvest). The night before the celebration, women fumigate the 

cow with several fragrances and decorate her with ribbons and flowers. The following 

day, she is taken to the igoornt (slaughterhouse) in full procession, with the crowd

2 4 1  A l t h o u g h  t h i s  v i l l a g e  i s  n o t  f a r  a w a y  f r o m  t h e  a b o v e ,  i t  s e e m s  t h a t  w h e n  v i l l a g e s  a r e  c l o s e r  t o  l a r g e  
c i t i e s  t h e i r  c e l e b r a t i o n s  t e n d  t o  c o i n c i d e  w i t h  t h e  l u n a r  c a l e n d a r .  S e e  J .  B e r q u e  “ s t r u c t u r e s  S o c i a l e s  d u  
H a u t  A t l a s -  P r e s s e s  U n i v e r s i t a i r e s  d e  F r a n c e -  P a r i s  1 9 5 5 .
2 4 2  W h e n  t h e  c a r a v a n  t r i p s  w e r e  s t i l l  i m p o r t a n t ,  t h e  H a s h t o o k a  a n d  W a d  N u n  r e g i o n  u s e d  t o  c e l e b r a t e  
t h e i r  p a t r o n  s a i n t  Q a s a b i  a n d  s i d i  I g h a z i  mawsint i n  s u m m e r  t o o .  D .  S c h r o e t e r  p .  9 8 .
2 4 3  A l s o  s p e l t  a s  S e m  A r o j ,  S e m h a r o o j ,  S h e m a r o j .  F o r  m o r e  i n f o r m a t i o n  r e g a r d i n g  t h e  c u l t  o f  t h i s  s p i r i t  
s e e  A .  C h l y e h  o p .  c i t .  p .  3 8  a n d  J .  & J .  T h a r a u d  o p .  c i t .  p .  1 2 0 .
2 4 4  S e e  H ,  R a c h i k ,  L e  s u l t a n  d e s  a u t r e s  -  r i t u e l  e t  p o l i t i q u e  d a n s  l e  h a u t  A t l a s -  p p .  1 1 5 - 1 2 0 .
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hurrying to touch and kiss her. After the slaughter, the meat portions are distributed 

only to the families of the villages. Visitors bring their own sacrifices to the Sultan of 

the Spirits. The heads of villages organize this festival lasting for several days, during 

which people from different regions of Morocco come to pay their respects. 

Subsequently, after the almond harvest at the end of August, the fields are declared to 

be dead.246 For farmers living in the plains moot al *ard 247is declared after the harvest 

in June.

Ikhef n ’soosas (Berb.) -  Head of the year

In October a further ritual sacrifice is dedicated to the “sultan of the spirits” to mark 

the beginning of the agrarian year248. In each village, sacrifice is made to the saint 

before ploughing begins. In fact the farmer does not touch his plough until the 

sacrifice in honour of the local saint Sham Aroj has been accomplished.249 Each 

farmer celebrates with his family the ta meghra n ’wamood (lit. Wedding o f  seeds). 

Grilled grains without salt are eaten in the fields by each member of the family, who 

also eat pomegranates and dried nuts. In the other coastal plains khobz al mehrat

meaning bread for the plough is made with mixed grains and eaten before the start of 

the ploughing season.

The autumn harvest of olives and argan oil is celebrated with the making of Amlo and 

sfenj250 doughnuts fried in the new oil.

2 4 5  T h e  Mawseem  i s  a l w a y s  c e l e b r a t e d  a f t e r  smaim t h e  c a n i c u l a r  d a y s .
2 4 6  E .  L a o u s t ,  M o t s  e t  C h o s e s ,  r e f e r s  t o  t h e  r i t u a l  o b s e r v a n c e  o f  t h e  d e a t h  a n d  r e v i v a l  o f  t h e  f i e l d s .  
A f t e r  t h e  h a r v e s t  t h e  f i e l d s  a r e  p r o c l a i m e d  d e a d  a n d  o n l y  G o d  c a n  r e v i v e  t h e m .  p .  3 7 7 .
2 4 7  ( i )  H .  B a s s e t  o p .  c i t .  “ A u  M a r o c  l e s  r i t e s  d e  m o i t  s o n t  n o m b r e u x  :  a u  m o m e n t  d e  l a  m o i s s o n  l e s  

a g r i c u l t e u r s  c e l e b r e n t  l a  f e t e  d e  mout el ard. p .  4 4 .  ( i i )  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o e r a p h i e l
p .  1 1 6 .

4 8  ( i )  T r e n g a  i n  A r c h i v e s  B e r b & r e s  1 9 1 4 - 1 5  p .  4 0 6 .  ( i i )  B i a m a y  o p .  c i t .  “ E n  A u t o m n e  l a  c & ' & n o n i e  d u  
r e p a s  r i t u e l  a p p e l e  Nzoul ( d e s c e n t e )  d e  f i g u e s  e t  r a i s i n s  s e c s ,  g r e n a d e s  e t c .  n e  s e  f a i t  q u ’ u n e  f o i s  p a r  a n  
e t  n e  s e  r e p r o d u i t  p a s  p o u r  c h a q u e  c h a m p s .  O n  p o u r r a i t  e n  d d i d u i r e  q u ’ e l l e  a  p o u r  b u t  d e  p r e s e n t e r  a u  
s o l ,  a u  d i e u  d e  l a  t e r r e  e t  d e s  l a b e u r s . ”  p .  1 0 1 .
2 4 9  H .  R a c h i k  o p .  c i t .  p .  1 1 6 .
2 5 0  ( i ) H .  B a s s e t  o p .  c i t .  ‘ O n  e n v o i e  d e  l a  n o u r r i t u r e  a  c e l u i  q u i  m o u d  l e s  o l i v e s ,  i l  e s t  d ’ u s a g e  q u e  l e  
p r o p r i e t a i r e  r e t o u m e  c h a c u n  d e  c e s  p l a t s  r e m p l i  d ’ h u i l e . ’  p .  9 7 .  ( i i )  D o u g h n u t s  a r e  a n  i m p o r t a n t  
e l e m e n t  i n  o p e n  a i r  c e l e b r a t i o n .  S e e  R a c h i k  o p .  c i t .  p .  1 2 0  :  6  b u t c h e r s  a g a i n s t  1 3  d o u g h n u t  s t a l l s .
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Vi-Private parties

Birth - Al cAqiqa251

From the moment that a woman knows that she is pregnant, the attitude of the people 

about her changes, especially with regard to food. When she is in her “craving” period 

loham, she may ask for anything that takes her fancy and she will be given it.252 Some

women exploit this to the extent of being too demanding, exploiting the teaching of 

the Quran, which obliges the husband and the immediate family to be attentive to a 

pregnant wife. In Morocco the belief is that, if the woman does not have whatever she 

is craving for, then not only would the entourage be seen as unbelievers, but also there 

might be a birth-mark on the child, which would scar it for life253. Neighbours are 

always concerned about their pregnant neighbour. For example, if they are going to 

have kebabs, “she” must be sent some of it since, if she has smelt or seen anything 

cooking, it is a duty to let her try some of it. Normally the craving period is for three 

months, but for some it goes beyond!

Birth («/o^)254normally takes place at home, where all the necessary prepared foods 

have been stored for the event: sufuf, sello (assello Berb.) and tqawet all of which are 

derived from powdered almond and sesame. These she needs to take on a daily basis 

as long as she is breast-feeding, since they have galactagogue properties. However, 

for the first three days after the birth, the mother is fed a liquid diet, normally chicken 

broth or clear soup. If she gives birth to a girl, she gets a hen (idjaja), whereas for a 

boy she receives a cock (farooj). Only “free-range” poultry is acceptable. Saffron, 

pepper and ginger give taste to the soup and counterbalance her post-natal shivers. In

2 5 1  A l s o  k n o w n  a s  khorsa.
2 5 2  E .  L a o u s t  o p .  c i t .  ( E l e m e n t s  d ’ E t h n o a r a p h i e ) .  “ L a  nfissa o n  n e  l u i  r e f u s e  r i e n ” . p .  8 0
2 5 3  W h e n  t h e  b a b y  i s  b o r n  i t  i s  c h e c k e d  f o r  b i r t h m a r k s  s u c h  a s  “ s t r a w b e r r i e s ”  o r  “ p i e c e s  o f  l i v e r ” .  T h i s  
i s  a  m o m e n t  o f  t r e p i d a t i o n  f o r  t h e  m o t h e r ,  t h e  b e l i e f  b e i n g  t h a t  t h e  s h a p e s  r e p r e s e n t  t h i n g s  s h e  h a d  
c r a v e d  f o r  b u t  c o u l d  n o t  g e t  d u r i n g  h e r  p r e g n a n c y  e i t h e r  b e c a u s e  i t  w a s  t h e  w r o n g  s e a s o n  o r  b e c a u s e  
t h e r e  w a s  a n o t h e r  i m p e d i m e n t .
2 5 4  T h e  m i d - w i f e ,  a f t e r  c u t t i n g  t h e  u m b i l i c a l  c o r d ,  a s k s  f o r  a  taghounja (Berber) o r  a  megharfa 
(Arabic) ( a  w o o d e n  s p o o n )  a n d  g i v e s  t h e  n e w - b o r n  a  g e n t l e  t a p  w i t h  i t .  T h e  b e l i e f  i s  t h a t  h e  w i l l  n e v e r  
m i s s  a  m e a l .  H e n c e  t h e  e x p r e s s i o n  i n  A r a b i c ,  w h e n  s o m e b o d y  a r r i v e s  w h i l s t  t h e  f a m i l y  i s  e a t i n g ,
“medrob bil megharfcC ( “ h i t  w i t h  a  s p o o n  a t  b i r t h  ! ” ) .
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Fes qadra twimya255 is made with chickpeas and almonds or Tadefi a type of soup

with herbs. On the third day women friends and neighbours come to celebrate a small 

party called “zroora” Presents in the form of money or cloth are given to her and her 

baby. For her guests she serves “trid” “rfissa”, "rezza”or “Fidawsh”, whichever is

appropriate to her region. The dish is always prepared with chicken256.

In Fes it is customary to serve trid, a form of light pancake, which is prepared using a 

tarada, a concave earthenware pan heated over a charcoal stove. This pan is fitted 

with a small beak-like spout to allow excess oil to be channelled off without it 

touching the stove and causing smoke. The dough is flattened with both hands and 

spread on the tarada, once the latter is hot. The dough pancake is dehydrated by 

contact with the hot tarada and detaches itself by slipping down the concave surface, 

to be collected by the cook257. A large number of these pancakes is made, depending 

upon the number of guests and several women take part in the cooking. The sauce of 

the stewed chicken is flavoured with saffron and thickened with onion. The dish is 

served with the chicken 258 covered with round layers of trid, on top of which is 

poured the sauce, followed by a sprinkling of cinnamon and sugar before serving. In 

Fes this dish is served on the third day after the birth, referred to as “tiltiyam dial 

rifas” (the third day from delivery).259 In other areas the tiltiyam is celebrated with 

different dishes.

The rfissa, another symbol of birth, is mostly made in the Chaouia (Shawiya)260 and 

the Tadla plains. The dough, again of simple composition, i.e. flour, water and salt, is 

divided into small balls, which are flattened by hand, sprinkled with oil and folded 

into four, flattened again and cooked on a far ah, a slightly convex earthenware pan.

2 5 5  T h e  b e l i e f  i s  t o  t w i n  t h e  b a b y  w i t h  t h e  c h i c k e n ,  i n  o r d e r  t o  p r o t e c t  h i m  f r o m  Uni Sabiyan .  S e e  

D o u t t e ,  M a e i e  e t  R e l i g i o n -  p i  1 5  &  p .  2 2 7 .

2 5 6  A t  t i m e s  a  Mohsin  ( a  c h a r i t a b l e  s o u l )  w o u l d  s e n d  c h i c k e n  t o  a  p o o r  w o m a n  w h o  h a d  j u s t  g i v e n  

b i r t h .
2 5 7  T h e r e  i s  a l s o  a n o t h e r  f o r m  o f  c o o k i n g  t h i s  p a n c a k e  b y  u s i n g  a n  a m p h o r a - l i k e  p o t  p l a c e d  u p s i d e  
d o w n  :  w i t h  i t s  m o u t h  i n  t h e  f i r e  a n d  t h e  c o n c a v e  b o t t o m  u s e d  f o r  c o o k i n g  t h e  trid.
2 5 8  A t  t i m e s  p i g e o n s .

2 5 9  Tnd  i s  a l s o  p r e p a r e d  f o r  t h e  b i r t h  o f  t h e  P r o p h e t  (cId Mawlid) a n d  i n  t h e  m i d d l e  o f  R a m a d a n .

2 6 0  C h a o u i a  ( p r o n .  S h a w i y a ) ,  f r o m  A r a b i c  shah m e a n i n g  s h e e p .  A  S h a w i  i s  a  s h e p h e r d .  T h e  C h a o u i a ,  
p r e v i o u s l y  c a l l e d  T a m e s n a ,  i s  t h e  p l a i n  w h e r e  t h e  h e r d e r s  u s e d  t o  t a k e  t h e i r  s h e e p  a n d  t h u s  r e m a i n e d  
t h e  n a m e  o f  t h e  C a s a b l a n c a - S e t t a t  a x i s .  E .  D o u t t e ,  M e r r a k e c h -  1 9 0 5 .  p .  3
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The pancakes are cooked on both sides and the pan is sprinkled with oil each time 

they are turned. When a pile of these msemen ("the oily pancakes ”) has been 

obtained, they are shredded into small pieces. A chicken stew is cooked with lentils, 

dried broad beans and fenugreek (optional). No saffron is added to the sauce, but 

smen is used. To serve the rfissa, the shredded pancakes are put in a qasca (a large 

clay dish), the meat is put in the middle and the pulses and sauce are poured on top.

Rezza/Reziza

By far the most elaborate of the tiltiyam dishes is the rezza or reziza261. This dish is 

associated with the Gharb, Kenitra and Sidi Slimane. Again, it is a preparation 

requiring the efforts of several women. The dough is divided into small balls, each of 

which is rolled by hand to a rope-like shape, after which it is left for a few minutes. 

Subsequently, using oil and butter, it is converted to a thinner string and, after about 

four of these thinning sessions, the dough begins to resemble a ball of wool. Several 

of these are then flattened and cooked on a farah or maqla, a clay or metallic girdle,

upon which oil has been sprinkled. When a sufficient quantity of these pancakes has 

been cooked, they are steamed to break the rigidity caused by the gentle frying action. 

They are then shredded to a form that resembles pasta of a size between fettuccine 

and spaghetti. The accompanying stew is made with chicken and lentils flavoured 

with saffron. The dish is served with the rezza pasta as a base, with the meat in the 

middle over which the sauce is poured. For those, who could not attend, a portion is 

set aside to be sent to them, the rezza being kept separate from the sauce blool, to 

avoid becoming soggy.

Fidawsh

In the South of Morocco, well before the anticipated date of the delivery, hand-made 

vermicelli is prepared and dried in the sun in anticipation of the occasion. Over a

2 6 1  M e a n i n g  t u r b a n .  W h e n  i t  i s  s e r v e d  w i t h  h o n e y  a n d  b u t t e r  f o r  b r e a k f a s t  o r  a f t e r n o o n  t e a ,  i t  i s  
c a l l e d "rezat al qadi"  , t h e  q a d i ’ s  t u r b a n .
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period of several days, friends and neighbours of the pregnant woman come to help 

shaping the Fidawsh262. The dough is separated into small balls and each woman has 

a sheet of cotton material in which the hand-rolled worm like pasta is collected, 

before being put to dry in the sun. On the day of the birth celebration party the 

chicken and its sauce are cooked and the Fidawsh are steamed several times,(sebacat

al forat = steamed seven times). It is served with the meat in the middle and 

sprinkled with cinnamon and sugar. At times the pieces of chicken are hidden in the 

pasta and the dish is then called al madfoon (the buried one). This dish is also 

prepared to mark the cAnsrat when it is made with the new wheat. I was told that,

through this dish the people could tell the quality of the harvest. If the dough is 

flexible and malleable, then the wheat is good and has had enough water and has not 

suffered from drought.

The most important day after the birth is the seventh day, called in Arabic “a/ 

caqiqa”, though in Morocco simply “sbooc or sabac (seventh day)?63 On this day a 

sheep is slaughtered in the name of the baby, the accompanying celebration being 

referred to as “Smiya”.264 The scale of celebration differs according to the wealth of

the family. It could be a big celebration with “Ghiyata” (trumpets) played in the 

morning of the smiya followed by huge party in the evening. But the norm is the 

slaughtering in the morning and a party for friends and family, with a group of tolba 

reading the Quran at home and praying for the child to be amongst the “ duriya or 

tarika as saliha” (the good and beneficial) progeny. A ladies party is held in the

evening or on the following day, when the special mixture sefuf/sello is served to 

them. This preparation is made only on such occasions or during Ramadan. On the 

fortieth day, the baby has its hair cut (Berb. Assgoorm) by the father or grandfather 

and an afternoon tea party is organised to mark the “arbacin "(forty)265.

2 6 2  A r a b i c  w o r d  m e a n i n g  “ s h r e d d e d ”  h e n c e  “ f i d e o s ”  i n  P o r t u g u e s e  a n d  S p a n i s h .  S u n  d r i e d  p a s t a  
p r e s e r v e s  i t s  f l a v o u r  a n d  n u t r i t i o n a l  v a l u e  b e t t e r  t h a n  t h e  m o d e r n  m a c h i n e - m a d e  p r o d u c t .

H .  B a s s e t  o p .  c i t .  :  V i m p o s i t i o n  d u  n o m .  p .  2 2 3 »
2 6 4  T h i s  c e l e b r a t i o n  i s  a  d u t y ,  w i t h o u t  w h i c h  t h e  c h i l d  i s  n o t  c o n s i d e r e d  t o  b e  p r o p e r l y  n a m e d .
2 6 5  S o m e  c h i l d r e n  a r e  t a k e n  o n  a  v i s i t  t o  t h e  l o c a l  s a i n t .  I n  M a r r a k e s h  b a b i e s  w h e n  t h e y  a r e  4 0  d a y s  
o l d ,  a r e  s e n t  t o  t h e  G n a w a  s h r i n e  w h e r e  t h e y  a r e  b l e s s e d  a n d  a  s a u c e  f r o m  a  s a l t l e s s  tajin i s  p u t  i n  t h e
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The mother concentrates upon eating well in order to be able to continue breast

feeding.266 She avoids eating certain types of food that could harm her milk; for 

instance she should avoid watermelon in summer, as this will give diarrhoea (shem) to 

the baby. Breast-feeding is seen as a form of birth control (contraception)267and some 

mothers breast-feed until the child is two or three. The normal period is however one 

year. When the day of weaning comes it is called “laftama ”. A small loaf of bread is

made for the child by a woman, known for her patience “s a b a r a This bread is

shared between the baby and its friends. In the afternoon, to mark the transition from 

liquids to solids, the mother prepares leavened bread268, which she serves with butter 

and honey, boiled eggs and dates. Perfumes and nefqa (dried fragrances mixed with 

rose-water) are distributed. A possible explanation is that this is to return the mother 

to feminine odours after a year of breast-feeding. The child is sent to a relative or a 

neighbour at night so that it may forget breast-feeding. The celebrations that follow 

the ftama, for both boys and girls, are teething parties, where ”shirsham ”, all types of 

seeds, are boiled and distributed to children: wheat, broad beans, chick peas and 

lentils. The same preparation is made at the vAmra  Festival to try out the new crops.

If the child is a girl, the next party will be ear piercing utqib al wadneen A tea party 

is organized to which friends and relatives come to sing and dance and praise the 

courage of the little girl. Her family’s financial situation determines the scale of the 

party. She could have a “mistress of ceremonies” negaffat, who would dress her for

this event, or simply the serving of mint tea and cakes would suffice to enhance the 

singing and dancing party. The next event in a girl’s life is when she begins 

menstruating. At times this can happen when she is already living with her in-laws. 

The girl is dressed up in all colours so that whatever she wears would suit her. She 

puts on make-up and wears jewellery. However in the past, if this event occurred 

when the girl was still at home, the fact was hidden from the father, in order to allow

m o u t h  o f  e a c h  o f  t h e m .  N o r m a l l y  t h e  f a m i l y  s e n d s  o f f e r i n g s  s u c h  a s  l i v e  c h i c k e n  a n d  s u g a r  b e f o r e  t h e  
v i s i t .
2 6 6  L .  C h & i i e r  o p .  c i t .  n o t i c e d  t h a t  w o m e n  h a d  a  s p e c i a l  f a t t e n i n g  d i e t .  p .  1 5 1 .
2 6 7  A  w i d e l y  f o l l o w e d  p r a c t i c e ,  h e n c e  t h e  l o c a l  w o m e n ’ s  s a y i n g  “ghir ftamt ooana nhiz ” ,  m e a n i n g  
f r o m  t h e  m o m e n t  s h e  w e a n e d  ( t h e  c h i l d )  s h e  b e c a m e  p r e g n a n t .

2 6 8  C a l l e d  ba(biit o r  bushiyar.
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her to complete her studies. Otherwise she could be married within the year. For a 

boy, the next event after the ftama is circumcision "lakhtana” or “tahara”, an event 

whose organisation concerns both the father and the whole family.

Circumcision: lakhtana, Icdar or tahara

fdar, circumcision is an event of social as well as religious importance. From a

religious point of view, a father has his children circumcised in his own lifetime, 

rather than leave it for others to do for him.269Socially, it gives the father a chance to 

mark his position in society, since this is the first big celebration after his wedding 

and could well be the last before the children are old enough to marry. Therefore, 

although it is said that circumcision should be celebrated with discretion (lekhtana bi

satra), this is never respected and a party is always held, whether the family be rich or 

poor. Normally the party takes place in the summer after the harvest, when children 

are on school holidays and people are on annual holiday. It can also take place during 

the mawsem period. The first stage of preparation involves obtaining wheat, 

washing270 it and drying it on the roof for about two days. The grain is then cleaned 

by hand to remove all odd particles and impurities. Friends and neighbours come after 

lunch and help with this process. When the required quantity of wheat is ready, (about 

two hundredweight), it is sent to the local mill. The proportion of what is to be turned 

into semolina and what is to be ground as flour is decided. The semolina is destined 

for the making of Kesksu and is prepared and then dried on the roof every afternoon 

for subsequent storage in bags, (khansha or kis). The flour is earmarked for making 

bread for the reception and cakes and pancakes for breakfast and afternoon tea. Thus 

the basic preparation for any such party is wheat, followed by the storage of other 

commodities: honey, olive oil, butter, smen (specially treated butter), prunes, pickled 

lemons and olives. To this list must be added pulses for making breakfast fyarira:

chickpeas, broad beans and lentils. Special treatment is reserved for the spices, which, 

as soon as they have been bought, are taken up onto the roof to be dried in the sun to 

remove all moisture that might ruin their taste. Then each is ground and placed in a

2 6 9  E .  L a o u s t  o p .  c i t .  p p . 9 2 - 9 6 .
2 7 0  T o  r e d u c e  t h e  s t a r c h  i n  t h e  f l o u r .
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separate container: peppercorns (black and white), cumin271, turmeric, ginger272, mace 

and saffron. Green tea and sugar are purchased and also fragrances, which are 

required to give taste to the cakes and also for welcoming the guests by sprinkling 

them as they enter the house, using a mresha (sprinkler) containing orange-blossom 

water or rose-water. A room is dedicated to the storage of all the above items and a 

person is charged with their supervision, whose duty it is to inform the family of any 

shortages.

Before the day of the party, the mother selects caradat, two women of mature age273, 

known for their rectitude and trust and gives them a list of families to whom to make 

invitations. They take with them bunches of mint and flowers with a sabniyd274, a

heavily embroidered headscarf. Whenever the women enter a house, they recite 

rhymes, saying that they are bringing good news from Mrs X wife of X who is 

inviting you to attend a party she is holding for the “crossing of the boys”. The word 

circumcision is never used before the child has been circumcised, for fear that some 

evil may befall him before the event275. The family will confirm their acceptance or 

else explain how difficult it would be for them to attend. Sugar or money (labyad) is

given to the “invitation women”, which they keep for their troubles. This invitation 

procedure goes on for several days, telling the families when the men’s days and 

ladies’ days are for parties and how the lahdiya “present” procession is being 

organised. Close friends and relatives would be invited to all the ceremonies and 

Festivities, whereas other friends and more distant relatives would be invited only to

2 7 1  C u m i n  i s  t h e  o n l y  s p i c e  t h a t  i s  w a s h e d  t o  r e m o v e  i m p u r i t i e s ,
2 7 2  O n l y  t h e  d r i e d  f o r m  i s  a v a i l a b l e  i n  M o r o c c o .
2 7 3  N o r m a l l y  a  m a t u r e  w o m a n  w o u l d  h a v e  m o r e  f r e e d o m  t o  v i s i t  h o u s e s  a s  h e r  c h i l d r e n  a r e  a l r e a d y  
g r o w n ,  w h i l s t  f o r  a  y o u n g e r  w o m a n  t o  p e r f o r m  t h i s  t a s k  w o u l d  b e  c o n s i d e r e d  i m m o d e s t  a n d  f r i v o l o u s  
a n d  w o u l d  b e  o b j e c t i o n a b l e  t o  t h e  h o u s e h o l d s  r e c e i v i n g  h e r  v i s i t s .  T h e  a p p r o p r i a t e  t i m e s  f o r  s u c h  v i s i t s  
a r e  i n  t h e  m o r n i n g s  o r  a f t e r n o o n s ,  w h e n  t h e  m e n f o l k  a r e  a b s e n t .  F o r  h i s  b u s i n e s s  p a r t n e r s  a n d  c o n t a c t s  
t h e  h u s b a n d  w o u l d  s e n t  h i s  t r u s t e d  m a n  t o  c o n v e y  t h e  i n v i t a t i o n s  o n  h i s  b e h a l f .  T h e r e  a r e  p r o f e s s i o n a l  

carada  ( m a l e  a n d  f e m a l e )  f o r  e a c h  a r e a  a n d  t h e y  a l l  k n o w  t h e  f a m i l i e s  l i v i n g  i n  t h e  t o w n .  F 6 s  h a s  i t s  

o w n  p e o p l e  c a l l e d  Azerzai ( f r o m  B e r b e r ) ,  w h o  h a v e  t h e i r  o w n  m a s t e r  a n d  a r e  t r u s t e d  w i t h  h u g e  s u m s  o f  
m o n e y  o r  e x p e n s i v e  i t e m s  t o  c a r r y  f r o m  o n e  p l a c e  t o  t h e  o t h e r .  T h e y  b e l o n g  t o  o n e  o f  t h e  m a n y  
r e l i g i o u s  s e c t s ,  t h e y  h a v e  t h e i r  o w n  p a t r o n  s a i n t  a n d  t h e i r  t r u s t  h a s  n e v e r  b e e n  q u e s t i o n e d .
2 7 4  S c a r v e s  t o g e t h e r  w i t h  t h e  f a t h e r  o r  g r a n d f a t h e r ’ s  t u r b a n  a r e  h i g h l y  s i g n i f i c a n t ,  s i n c e  t h e y  i d e n t i f y  

t h e  f a m i l y .  A l s o  e a c h  lahdiya  b r i n g s  i t s  o w n  °alam ( f l a g )  a n d  t h e y  a r e  a t t a c h e d  t o  p o l e s  l i k e  f l a g s  
a n d  a r e  u s e d  a s  f a m i l y  b a n n e r s  t h r o u g h o u t  t h e  f e s t i v i t i e s .  A f t e r  t h e  s e v e n t h  d a y ,  t h e y  a r e  d e t a c h e d  a n d  

s e n t  b a c k  t o  t h e i r  o w n e r s  w i t h  s o a p  ( $abon) a n d  henna.
2 7 5  T h e  f e a r  i s  t h a t  t h e  e v i l - s p i r i t  Om sabiyan  “ c h i l d r e n ’ s  m o t h e r ” ,  j e a l o u s  o f  t h e i r  y o u t h ,  w i l l  k i l l  
t h e m .  H o w e v e r ,  o n c e  t h e y  h a v e  “ c r o s s e d ”  o v e r  t o  t h e i r  n e w  s t a t e ,  s h e  c a n  n o  l o n g e r  h a r m  t h e m .
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men’s evenings and ladies’ afternoon parties. The Festivities normally begin on a 

Thursday. A calf or a sheep, or simply chickens may be prepared for dinner, as the 

guests who have brought their lahdiya276 will be staying on for a meal. In Marrakesh, 

lahdiya is called taragt277. The presents are all grouped at a friend’s house from where 

the procession will depart. A cart is hired and the following items are exhibited: bags 

of sugar loaves, (25 loaves weigh 50 kg), sacks of hard and soft wheat flour, boxes of 

bottled oil (12 litres in each), clothes for the child and four-metre lengths of cloth for 

the mother, plus a sheep or a calf. If the family is sufficiently well off, then more 

lahdiya or taragt will be given and they will end up having to sell them at the end of 

the celebrations. In Fes, the presents are given in a more discreet manner. The guests 

tend to give money to the child and four-metre lengths of cloth and jewellery to the 

mother.

Food for circumcision celebrations

At the Thursday ceremony, the guests are fed either medfoon pasta or Kesksu with 

tafaya. The latter is honeyed onions mixed with raisins and perfumed with orange- 

blossom water. Once the chicken or meat is cooked in the Kesksu sauce, chickpeas are 

added. The dish of Kesksu is served in pyramid form, with the meat at the top, over 

which is put the honeyed onions, raisins and chickpeas with a sprinkling of cinnamon. 

Friday, the second day, is when the folba come in the evening to recite the Quran.

Food for this ceremony is not very elaborate, the norm being Kesksu with tefaya, or 

else a choice between lamb and a chicken dish before it. For all religious parties, 

Kesksu is served either with meat or as a dessert, sejfa. Sandalwood is burnt and rose

water and orange-blossom water are sprinkled on the guests. The more elaborate 

dishes and cakes are for the next day’s party. Sophisticated cakes are the norm for 

towns, whilst rural areas concentrate more on meat and its quality, plus bread of 

several types. In towns the women have more time to spare and help is easily found. 

Cakes are made of almonds, sesame, dates and flour mixed with all kinds of

2 7 6  T h e  lahdiya  p r o c e s s i o n  ( i n  t h e  s t r e e t ) i s  a c c o m p a n i e d  b y  m u s i c i a n s ,  i n  O u e d  Z e m  t h e y  h a v e  ribidat 
rma f o l l o w i n g  i n  d a n c i n g  a n d  s i n g i n g .  T h i s  g r o u p  h a s  a  p r e s t i g i o u s  r o l e  i n  t h e  c o m m u n i t y .  F i r s t l y  t h e i r  

n a m e  i n d i c a t e s  t h e i r  w a r - l i k e  c o n n e c t i o n  ;  seiyants of the weapon {rma: s p e a r s / a r r o w s )  w h o  i n  b a t t l e  

a r e  t h e r e  t o  e x h o r t  t h e  w a r r i o r s  t o  b e  c o u r a g e o u s .  S e c o n d l y  t h e y  a r e  h i g h l y  r e s p e c t e d  f o r  b e i n g  f a i r  i n  
t h e i r  j u d g e m e n t  w h e n e v e r  t h e r e  i s  a  d i s p u t e .
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fragrances: zest of bitter orange, lemons, rose, cloves, geranium etc. These cakes are 

all stored in mkab, special conical containers, before any ceremony starts.

Dishes for such ceremonies are more 01* less the same everywhere, the difference lies 

in the skill of the cook278. There are no salads to be served, but several dishes are 

prepared, for example: chicken with pickled lemon and green olives, then beef or 

lamb with honeyed plums, decorated with fried almonds and sesame seeds and finally 

seffa as a dessert. The latter is sweetened Kesksu decorated with rows of cinnamon

and icing sugar. If the family is in the countryside279, meshwT is prepared, but only by

the men, this being regarded as their speciality. Pits are dug in a courtyard, the sheep 

are mounted on the spits and slowly grilled, during which they are basted with a sauce 

made of smen> cumin and salt. The meshwT is served first, followed by one or two

other dishes of different meats, but on no account are two beef or two lamb dishes 

served. When the meal is finished, mint tea is prepared to help digest the food. When 

the family has sufficient financial means, then Bastella would be on the menu always

as a first course, since it contains almonds, which are considered to be an aperitif. It 

should then be followed by any meat dishes that have been prepared. At ceremonies 

such as this and also at weddings there is always more than one course. Kacak are 

made, especially for the consumption of children.280 In coastal towns such as 

Azemmour, Safi and Sale, fish dishes are included in the ceremonial menu. In Sale, a 

fish Bastella is prepared, in which fish replaces pigeon. It is spiced to be slightly hot 

to the taste and it is not sweet at all. In southern areas between Chiadma and Tiznit, 

large fajlns are prepared by men for the evening men’s reception. A large area is

selected, far from where the reception is held. Three stones form a base for each tajln,

under which charcoal is lit. Portions of meat, spices and oil are added on an equal 

basis. Once these have simmered, slices of pumpkin are added and cooked gently

2 7 7  A  B e r b e r  w o r d  f o r  p r e s e n t .
2 7 8  T h e  t r a i n i n g  a n d  s k i l l s  o f  t h e  c o o k  a r e  c o v e r e d  i n  c h a p t e r  I V .

2 7 9  I n  t o w n  t h i s  d i s h  i s  c o o k e d  i n  t h e  p u b l i c  o v e n s .

2 8 0  I n  t h e  N o r t h ,  w h e n  t h e  m o t h e r  c o m e s  b a c k  h o m e  w i t h  s o m e  Ka *ak> t h i s  i s  t h e  e v i d e n c e  t h a t  s h e  
r e a l l y  w e n t  t o  a  p a r t y ,  a s  t h e s e  t a k e  a  l o n g  t i m e  t o  p r e p a r e ,  m a i n l y  b e c a u s e  t h e  r a i s i n g  o f  t h e  y e a s t  i s  
d e l a y e d  b y  t h e  s w e e t n e s s  t h e y  c o n t a i n .
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until the meat and pumpkin “melt” at the touch. Twenty of such tajins281 can serve 

about two hundred persons. A Kesksu dish may at times be served as a second course.

E a c h  tajin  s e r v e s  t e n  p e r s o n s ,  b u t  t h e r e  a r e  a l s o  l a r g e r  o n e s  f o r  f i f t e e n  p e r s o n s .
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Weddings - Zawaj

Of all the ceremonies celebrated in Morocco, weddings are the most appreciated, 

since the food is usually both lavish and varied and the social contacts are 

elaborate.282 Marriages are normally arranged between families, rather than by the 

couple themselves. However, the latter may well have discreetly contrived to arrange 

their own destiny. First the prospective groom sends his family to ask for the hand of 

the girl, although this was not always the custom. In the past, when a family wished 

to find a wife for one of its sons, it would send for a Khattaba ( Berb.Amazan from

azen to send,), a person expert in getting families together, who would know all the 

eligible girls, their families, their background and their education or their manual and 

artistic skills. She would first find out the day that the girl’s family goes to the 

Hammam and would take the prospective mother-in-law to see the girl. If  she met 

with the mother-in-law’s approval, the Khaffaba would be sent to see if the girl’s

family would like to meet the groom’s family. The Khatba is then arranged. Normally 

this takes place in the evening.

Assuming that the outcome will be positive, the actual ceremonies of the wedding can 

be defined as taking place in three stages, the first of which is the Khatba, the “asking

of the hand of the bride”. The groom’s family brings a bouquet of flowers with a 50- 

kilogram sack of sugar loaves. Once the dowry is settled and both families agree, the 

‘fatiha’ is read in the men’s majlis and the information is passed to the women to start 

their zagharit.283 The expression current on that evening is zwaj lila tadbiro cam, 

meaning ‘ a whole year of preparation is required to organize a one-night party’. After 

the Khatba, to which are invited only a small number of relatives and friends from 

both sides, a dinner meal is normally served, as follows:

2 8 2  S i n c e  t h i s  i s  a  c e r e m o n y  o f  j o i n i n g  t w o  f a m i l i e s  b y  a  m a r r i a g e ,  t h e r e  i s  a n  a t m o s p h e r e  o f  e a c h  
s t r i v i n g  t o  s h o w  i t s e l f  “ a t  i t s  b e s t ” ,  t o  t h e  e x t e n t  t h a t  t h e  f a m i l i e s  a r e  c o m p e t i n g  t o  s h o w  w h o  h a s  
d e s e r v e d  t h e  o t h e r .  J .  & J .  T h a r a u d  o p .  c i t .  p p .  1 3 8 - 1 5 3 .
2 8 3  T h e  m o t h e r  o f  t h e  g r o o m  p a y s  t h e  zaghrata: n o r m a l l y  a  w o m a n  k n o w n  f o r  h e r  g o o d  l o n g  zagharit 
( a  l o n g  h a p p y  u l u l a t i o n )  i s  b r o u g h t  a l o n g .
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Poor households Kesksu with tfaya beef/chicken

Middle-class households Two dishes (at least)

Chicken tajin

Lamb Kesksu

Rich households Bastella with pigeon, lamb or chicken

tajin, Kesksu with meat and vegetable or 

Honeyed cakes/fruit, azenbo284 for dessert

The bride’s family now starts to think about their daughter’s dowry and trousseau.285 

In Morocco the dowry consists of an agreed sum of money, given to the bride by the 

groom’s family, the amount being dependent upon the wealth of both families. This 

money is given to help her finance her purchases for her new home, or simply to buy 

jewellery 286 However, in extreme cases the bride brings expensive furniture and 

furnishings for her new house, ranging from complete sitting rooms and a bedroom to 

the provision of kitchen utensils crockery and glassware, plus crystal glasses and 

brocade for her guest rooms. The sofas are called either el hor or harami i.e. pure or

“bastard”. In the former the sofas are filled with pure wool, whilst in the latter the 

bride’s family would have practised a deception, by mixing the wool with cotton or 

halfa (alfafa). All this reflects the economic status of the family of the bride.

The second stage of the overall ceremonies,287 which follows after a period varying 

from one to three months, is that of buying presents to the bride’s house. This could 

be the biggest party, as the next party is the wedding itself, which is the groom’s

2 8 4  G r e e n  b a r l e y ,  s t e a m e d  a m d  m i x e d  w i t h  amlo. S e r v e d  i n  t h e  S o u s s  a r e a .
2 8 5  I t  t a k e s  t i m e  t o  “ e n d o w ”  t h e  b r i d e ,  s i n c e  t h e  h a n d - e m b r o i d e r e d  l i n e n  t a k e s  a  l o n g  t i m e  t o  p r e p a r e .
H e n c e  t h e  g i r l ’ s  m o t h e r  b e g i n s  m a k i n g  h e r  t r o u s s e a u  f r o m  t h e  a g e  o f  8  o r  1 0 ,  i n  o r d e r  t o  a v o i d  d e l a y s  
l a t e r .  T h i s  i n c l u d e s  s e v e r a l  s e t s  o f  b e d  s h e e t s ,  e a c h  s e t  w i t h  a  d i f f e r e n t  e m b r o i d e r y :  t a b l e  c l o t h s  a n d  
n a p k i n s  f o r  t e a ,  c o f f e e  a n d  f o o d ,  s e t s  o f  t o w e l s  f o r  t h e  H a m m a m  a n d  c u r t a i n s  f o r  t h e  b e d r o o m  a n d  
g u e s t  r o o m .  F i n a l l y ,  i n  e a r l i e r  d a y s  a  d o w r y  i n  r i c h  f a m i l i e s  w o u l d  i n c l u d e  s l a v e s  ( c o o k s )  a n d  p r o p e r t y .  

8 6  I n  s o m e  c a s e s  t h e  f a t h e r  t a k e s  t h e  m o n e y  a s  t h e  p r i c e  f o r  g i v i n g  h i s  d a u g h t e r  i n  m a r r i a g e .
2 8 7  ( I )  H .  B a s s e t  o p .  c i t .  s e e  f o r  w e d d i n g s  i n  t h e  c o u n t r y s i d e ,  p p .  2 2 5 .  2 3 8 .  ( i i )  E .  W e s t e r m a r c k  
M a r r i a g e  c e r e m o n i e s  i n  M o r o c c o - C u r z o n  P r e s s  L o n d o n  1 9 1 4 .  B e t r o t h a l  p p .  1 5 - 6 3 .
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288party. In this period of time the bride moves from the status of makhfoba to melka ,

the “ownership mark” of the groom, as termed in Fds and the North of Morocco or the 

Tabyida, as termed in the centre of the country. In the centre and South of Morocco 

the presents for the bride are brought with basic ingredients for the meal of the party: 

large bags of wheat flour and semolina, sugar loaves, several litres of oil and either a 

sheep or a calf. In Fes the importance of presents is concentrated on the jewellery 

that the groom’s family will offer to the bride. The ceremony is called Rshim 

(marking), to emphasise that the girl is marked by the ceremony, to avoid other 

families being interested in her. With the jewellery, the groom’s family brings along 

clothes for the bride, shoes, henna, dates (mejhool)289 and milk. Being the bride’s 

party Lamlak is a special ceremony, where the bride is attended by a Negafa 290 or

Mistress of Ceremonies. As this is the first time that the bride is presented to her 

future in-laws291, the negafa dresses her in several outfits, accompanied by the 

appropriate jewellery. Today the custom is for the bride to be witnessed by the groom 

in her outfits, but in the past he would not be able to see her before the wedding night. 

The groom himself is dressed simply, as the central figure of attraction is the bride.

According to a very ancient Berber tradition the negafa292 pawns “rehen” the bride 

and asks her friends and relatives to “release” her. This they do by giving a small 

present of money to the negafa and kissing the bride. The lamlak could also be a two

fold event. Firstly there would be a women’s party during the day, with dinner being 

served before sunset, after which the ladies would go back to their homes. The 

reception hall would then be cleared for a men’s party, the latter beginning to arrive 

after the salat al cisha. They might be entertained during dinner by one of the

2 8 8  H e n c e  Melek  f i a n c e  a n d  Melka  f i a n c e e .
2 8 9  Ttnar macamar ( f i l l e d  d a t e s )  Mejhool ( l a r g e  d a t e s ,  s t o n e d  a n d  f i l l e d  w i t h  g r i l l e d  a l m o n d s ) .
2 9 0  Neqqafat c o m e s  f r o m  a n  A m a z i g h  w o r d  a n e g g a f ,  a n d j a f ,  f o u n d  i n  d i a l e c t  i n  S i w a h ,  i n  L i b y a n  
d i a l e c t  a n d  i n  S o u s s ,  m e a n i n g  w e d d i n g ,  ( i )  L a o u s t  “ L e s  A r c h i v e s  B e r b e r e s ”  p  4 7 .  ( i i )  H .  B a s s e t  o p .  

c i t .  p .  4 3 .
2 9 1  I n  r u r a l  a r e a s ,  t h e  m o t h e r  o f  t h e  b r i d e  p o u r s  a b o u t  t w o  o r  t h r e e  k i l o s  o f  h a r d  w h e a t  g r a i n s  t h r o u g h  
t h e  n e c k  o f  t h e  d r e s s  o f  t h e  b r i d e .  T h i s  w o u l d  s e e m  t o  b e  a  s y m b o l  o f  f e r t i l i t y .
2 9 2  E . L a o u s t  A r c h i v e s  B e r b e r e s  1 9 1 5 - 1 6  p p  4 8 :  T h i s  p r a c t i c e ,  i n  a  l e s s  s u m p t u o u s  m a n n e r  w a s  
w i t n e s s e d  b y  t h e  F r e n c h  o f f i c e r  L a o u s t  b e f o r e  t h e  c o l o n i s a t i o n  o f  M o r o c c o .  L a o u s t  w a s  c o m p a r i n g  t h e  
m a n n e r s  a n d  c u s t o m s  o f  t h e  B e r b e r  a n d  t h e  Shleuh, i n  p a r t i c u l a r  t h e  n o m a d s .  Tamegit  ( B e r b . )  i n  t h e  
S o u s s  m e a n s  “ t h e  w e d d i n g  c e r e m o n i e s ” .  H e n c e  t h i s  c u s t o m  h a s  b e e n  r e t a i n e d  b y  t h e  p o p u l a t i o n  o f  

F e s  a n d  i t s  r e g i o n s .
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manifold varieties of music available, or possibly by tolba chanting Quranic verses. 

The bride, of course, is not presented to men.

However, during the last twenty or so years, people have tended to organize one 

party, referred to as mekhalta mixed, in which men and women are both present. They 

may be seated separately on different sides of the hall or relatives or friends may be 

seated together in particular corners. Surprisingly, until the seventies, women did not 

attend parties where men were present. Thus, if there were to be musicians, the 

question of whether they were genuinely blind293 would be raised. Many women 

bribed their children in order to hide the fact that one of the musicians was sighted, 

(invariably a lute-player).294 The choice is thus a difficult one for the hostess, who 

obviously wants to give a memorable party for her daughter. She must also take great 

care in choosing the menu, for the greater the family’s fortune, the better the meals 

must be. This also applies to the cakes, which should all contain nuts and almonds, as 

these are expensive items. Drinks are elaborately prepared and tea is served with 

great ceremony. It seems that only through long years of experience can the individual 

acquire the skill to make the exact measure for each teapot. Once the tea is poured in 

glasses and served, the tea-maker should be complimented “ yactek assaha “ or “

tabaraka Allah calik” (praising and blessing the tea maker). The guests, whilst 

sipping the sweet tea, talk about their heads loosening, or being energised.

2 9 3  I n  o r d e r  t o  l e a r n  t h e  l u t e ,  i t  w a s  n e c e s s a r y  t o  a t t e n d  a  m u s i c  s c h o o l .  S i n c e  w o m e n  w e r e  n o t  a l l o w e d  
t o  v e n t u r e  o u t s i d e  t h e i r  h o m e s ,  e i t h e r  b e f o r e  o r  a f t e r  m a r r i a g e ,  i t  w a s  d i f f i c u l t  t o  f i n d  a  w o m a n  l u t e -  
p l a y e r .  H e n c e  b l i n d  m e n  w e r e  t r a i n e d  t o  p l a y  b o t h  l u t e  a n d  v i o l i n .  T h e y  c o u l d  t h e n  p a r t i c i p a t e  i n  

o r c h e s t r a s  ,  k n o w n  a s  jaw q al camyin ,  w h e r e  a l l  t h e  r e m a i n i n g  p e r f o r m e r s  w e r e  s i g h t e d  w o m e n .  S o m e  

o f  t h e s e  p e r f o r m e r s  c o n s u m e d  a l c o h o l ,  w h i c h  w a s  s e r v e d  i n  g r e a t  s e c r e c y .  C l a y  m u g s  w e r e  u s e d  f o r  
d r i n k i n g ,  s o  t h a t  t h e  c o l o u r  w o u l d  n o t  o f f e n d  t h e  e y e s  o f  t h e  a u d i e n c e .  A n  o r d e r  w o u l d  b e  p l a c e d  a t  a  
J e w i s h  s h o p ,  w h o  w o u l d  d e l i v e r  t h e  b o t t l e s  o f  w i n e  o r  s p i r i t s  w r a p p e d  i n  p a p e r .  T h e  a l c o h o l  “ p a y m e n t  
i n  k i n d ”  e l e m e n t  w o u l d  b e  f i x e d  w i t h  t h e  o r c h e s t r a  a t  t h e  m o m e n t  o f  h i r i n g .  I f  t h e  o r c h e s t r a  w a s  a  
p r e s t i g i o u s  o n e ,  t h e n  t h e  c o n d i t i o n  w o u l d  b e  a c c e p t e d  w i t h o u t  d i s p u t e ,  o t h e r w i s e  t h e y  w o u l d  h a v e  t o  
b r i n g  t h e i r  o w n  a l c o h o l ,  s o  t h a t  n o b o d y  w o u l d  b e  b l a m e d  f o r  b u y i n g  i t  o r  b e i n g  a w a r e  o f  i t  b e i n g  u n d e r  
a  M o s l e m  f a m i l y  r o o f .
2 9 4  I n  l a r g e  c i t i e s ,  l i k e  F 6 s ,  M e k n e s ,  T e t u a n ,  T a n g i e r ,  M a r r a k e s h  a n d  S a f i ,  w h e r e  e d u c a t i o n  w a s  m o r e  
a d v a n c e d ,  t h e r e  w e r e  r e n o w n e d  w o m e n ’ s  o r c h e s t r a s .  S t r a n g e l y  e n o u g h  M o s l e m  m e n  d i d  n o t  o b j e c t  t o  
J e w i s h  m e n  a s  e n t e r t a i n e r s  f o r  w o m e n - o n l y  p a r t i e s .  T h i s  a t t i t u d e  s p r e a d  t o  o t h e r  p r o f e s s i o n s  ,  f o r  
e x a m p l e  t h e  n o r m a l l y  J e w i s h  t r a d e  o f  h a b e r d a s h e r .  H e n c e  t h e  J e w i s h  h a b e r d a s h e r  a n d  h i s  “ b o y  
a p p r e n t i c e ”  w o u l d  b e  a l l o w e d  i n s i d e  t h e  h o u s e  w i t h o u t  t h e  m a s t e r  b e i n g  p r e s e n t ,  p r o v i d e d  t h a t  t h e r e  
w e r e  c h i l d r e n  a n d  o t h e r  o c c u p a n t s  p r e s e n t .  A s  t h e  j o b  w o u l d  t a k e  u p  a  l a r g e  p o r t i o n  o f  t h e  d a y ,  a  
v e g e t a r i a n  s a n d w i c h  t h a t  h a s  n o t  t o u c h e d  M o s l e m  m e a t  d i s h e s  w o u l d  b e  g i v e n  t o  h i m .  H o w e v e r ,  i f  t h e  
f a m i l y  h a d  J e w i s h  n e i g h b o u r s ,  a  m e a l  c o u l d  b e  b o r r o w e d  f r o m  t h e m  f o r  t h e  h a b e r d a s h e r .  F a i l i n g  t h i s ,  
h e  c o u l d  b e  g i v e n  t e a ,  b r e a d  a n d  o l i v e s .
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The final stage of this party is hardly in existence today, yet only twenty years ago it
n n c

was widely practised. It is called laghrama, where a woman al baraha, i.e. puts

a tray in front of the bride Idrosa mbarza and shouts the names of the people, who

give their presents to the bride. It may be money to help finance her trousseau, gold 

and silverware, sets of embroidered bedclothes, tablecloths or expensive qaftans. At 

the end of the laghrama the tray is given to the bride’s mother. Party bags are 

distributed to the guests as they leave. They consist of pieces of gum arabic, sugar 

almond sweets, feqqas or kacak297, all wrapped in an embroidered handkerchief 

derra29&. The women’s party is over at this stage and only close friends and relatives 

stay behind, when all the guests have left, to help sort out the confusion remaining. 

Although help has been hired, the relatives at times are more concerned with the 

quality and timing of the service then in enjoying themselves. The hired or borrowed 

utensils and articles have to be sorted.299 Carpets, sofas and cushions borrowed from 

neighbours to furnish the party hall have all to be returned to their owners.

Special attention has to be given to the utensils in which the groom’s family has 

brought presents. The trays on which the gifts were exhibited have to be returned 

with appropriate items on them. For instance, as it is customary for the groom to send 

milk with presents to his bride, whilst she must return the milk container with a 

solidified milk product. Thus in Fes, the mother of the bride would have prepared the 

presents and most importantly a sweet made of milk and nuts called Jaban. This type

of sweet (nougat) is made with boiled sugar in milk, and egg white and nuts. 

Previously camphor was used as a fragrance, but is now banned because of its alleged 

carcinogenic properties. The symbolic meaning of this preparation is to signify to the 

groom that the sacred drink that represented his wish has been solidified by her. The 

expression for this is Jaban al kul iban i.e. “Jaban in which all is clear”, which also

2 9 5  E .  W e s t e r m a r c k  M a r r i a g e  C e r e m o n i e s  p .  1 5 5 .
2 9 6  F r o m  t h e  B e r b e r  aberrah, ibetrahin. T h i s  p r a c t i c e  w a s  n o t e d  b y  F r e n c h  o f f i c e r s  i n  r e m o t e  B e r b e r  
v i l l a g e s .

2 9 7  T h e r e  i s  a  s a y i n g  cArais bila ka cak, w e d d i n g  w i t h o u t  kcJak, w h i c h  e q u a t e s  t o  t h e  E n g l i s h  “  l i k e  
C h r i s t m a s  w i t h o u t  t u r k e y . ”
2 9 8  T o d a y  t h i s  t r a d i t i o n a l  b a g  i s  m o r e  s o p h i s t i c a t e d .  I t  i s  m a d e  b y  p r i n t e r s  a n d  b e a r s  t h e  n a m e s  o f  t h e  
g r o o m  a n d  b r i d e ,  t h e  t r a d i t i o n a l  c o n t e n t s  b e i n g  r e p l a c e d  b y  m o d e r n  i n g r e d i e n t s  s u c h  a s  c h e w i n g  g u m  
a n d  c h o c o l a t e  e t c .
2 9 9  J  &  J .  T h a r a u d  o p ,  c i t .  p .  1 5 6 .
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means that the nuts can be noticed in the sweet despite the thickness of the milk. 

Further South in Morocco the groom’s utensils are returned with sugar loaves and a 

dinner for him, if he has not attended the party. But whatever is the case, it would be 

impolite to return the utensils without anything in them. This custom is defined in 

terms of white and black. If there is sugar or something sweet in the utensils it is 

called labyad (whitening). If there is nothing in them, the utensils are called kahlin

(blackened).300 The lemlak party, the main party for the bride, is now over and all 

attention is concentrated upon her trousseau. The groom’s family would now be 

planning their party, the third stage of the overall ceremonies, which is the wedding 

party itself, bringing together their family and the brides’ family.

Sometimes the bride defers the wedding, because her embroideries have been 

delayed, or perhaps on account of her studies, if she is still young. In the meantime, 

the groom’s family will continue to send presents to her at each Festival. This is 

called tqfkur (remembrance), and the level of its observance will depend upon the 

wealth of the groom’s family, varying from scarves, nuts (walnuts and almonds) and 

dates to a sheep, cloth and jewellery. If the couple are from a rural area, the family of 

the bride are asked to meet at the local sooq (weekly market) where, from time to 

time, the bride receives her taswiqa, consisting of several kilograms of meat or 

chicken, fruit, vegetables and dried fruit. If this coincides with the cId  al Adha, she

receives a sheep with spices and dried herbs and flowers for her nefqa. This custom of 

remembrance continues until the bride joins her husband officially.

When the date of the wedding is announced, (this being usually in the summer), the 

bride puts henna on her body for several days to soften it. On the night prior to the

3 0 0  M o r o c c a n s  a b h o r  t h e  c o l o u r  b l a c k ,  i n  f a c t  t h e  w o r d  “ b l a c k ”  i s  n e v e r  m e n t i o n e d  i n  i t s  p u r e  f o r m  b u t  
e u p h e m i s m  i n s t e a d  :  akhal ( b l a c k  o f  t h e  e y e )  i s  t h e  p r e f e r r e d  w o r d .  H i g h l y  s u p e r s t i t i o u s  p e o p l e  a v o i d  
s e e i n g  a n y t h i n g  b l a c k  i n  t h e  m o r n i n g ,  e s p e c i a l l y  a  b l a c k  c a t .  I n  t h e  k i t c h e n ,  t h e  b l a c k e n e d  p a n s  o r  
c o o k i n g  u t e n s i l s  m u s t  b e  e i t h e r  c l e a n e d  a t  n i g h t  o r  h i d d e n  s o  t h a t  t h e  h o u s e w i f e  w i l l  n o t  s e e  t h e m  f i r s t  
t h i n g  i n  t h e  m o r n i n g .  I f  t h e r e  a r e  a l t e r c a t i o n s  b e t w e e n  n e i g h b o u r s  t h e n  t h e  m o r e  d a r i n g  w o u l d  p u t  a  
b l a c k  p a n  i n  t h e  f a c e  o f  t h e  b e l l i g e r e n t  n e i g h b o u r ,  w h e n  t h e  l a t t e r  o p e n e d  h e r  d o o r  o r  w i n d o w s  i n  t h e  
m o r n i n g .  I  b e l i e v e  t h a t  t h i s  a l s o  e x p l a i n s  w h y  b l a c k  c o o k s  o r  s e r v a n t s  w o r k i n g  i n  t h e  h o u s e h o l d  a n d  
l i v i n g  w i t h  t h e  f a m i l y  w e r e  a l w a y s  g i v e n  n a m e s  w i t h  m e a n i n g s  s i g n i f y i n g  b e a u t y  a n d  p r o s p e r i t y .  T h u s  
f e m a l e  s e r v a n t s  h a d  n a m e s  l i k e  Om al kheer, Rabha, Yasmin, Mabrouka, Mescooda, canbar o r  
Jowbara.i.e. “ B r i n g e r  o f  p r o s p e r i t y ,  W i n n e r ,  J a s m i n e  ( w h i t e ) ,  L u c k y ,  H a p p y ,  A m b e r ,  P e a r l ”  w h i l s t  

m a l e  s e r v a n t s  c o u l d  b e  c a l l e d  Mbark, Mescood  o r  Rabeh. T h u s  w h a t e v e r  n a m e  t h e y  c a m e  w i t h  t o  t h e  
h o u s e  w o u l d  b e  c h a n g e d  b y  t h e  f a m i l y .  S e e  J .  & .  J .  T h a r a u d  o p .  c i t .  p .  3 7 .
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wedding night, the public hammam301 is hired for the bride and her friends. The group 

takes sugar loaves and candles lemshcfil or shoomoc to the bath attendant atayaba.

This is a sort of hen party where singing and dancing last for several hours as this is 

the last time that the bride would be in the company of her friends and neighbours302. 

Once everybody has bathed and dressed, mint tea is served in the jalsa  (reception 

room) and they entertain themselves, singing and dancing. After this bathing session, 

at home the bride has henna put on her hand and feet, which sanctifies the wedding.303 

The following morning a two-part breakfast is served: hanra soup at dawn, then at

mid-morning, tea is served with qrashel304 This type of bread is made in large 

quantities, to be used at breakfast during the party and for the bride to take with her. 

After this two-part breakfast, the negafa and women305 members of the bride’s family 

take the btat (the brides’ trousseau) to furnish her new house. One or two women stay

with the groom’s family from this day until the seventh day after the wedding night. 

The purpose of this is to have someone handling liaison between the bride and her 

new family to facilitate communication and also to see that the bride is smoothly 

integrated into her new family.

On the evening of the wedding night the groom’s family gives a party called dakhla 

or lilt rwah, which is normally a male party. Members of the bride’s family are also 

included in the guest list. In the evening, when the guests arrive, tea and cakes are 

served, whilst they are entertained by a group of singers. Several types of cakes are

3 0 1  T h e  hammam i s  a v a i l a b l e  f o r  p r i v a t e  p a r t i e s  a f t e r  s u n s e t ,  w h e n  a l l  w o m e n  f r o m  t h e  p u b l i c  w i l l  h a v e  

l e f t .  T h e  h a m m a m  i s  c l e a n e d  a n d  l i t  w i t h  c a n d l e s  a n d  i n c e n s e  i s  b u r n e d .  T h e  b r i d e ’ s  f a m i l y  p a y s  f o r  t h e  
h i r e  o f  t h e  h a m m a m .
3 0 2  I t  u s e d  t o  b e  s a i d  t h a t  w o m e n  h a v e  o n l y  t w o  o u t i n g s  i n  t h e i r  l i v e s :  o n e  w h e n  c o m i n g  t o  h e r  f u t u r e  
i n - l a w s  a n d  t h e  o t h e r  w h e n  g o i n g  t o  t h e  g r a v e .  M o s t  l a r g e  h o u s e s  h a v e  h a m m a m s  b u i l t  w i t h i n  t h e  
h o u s e ,  w h i c h  a r e  c o m p a r a b l e  t o  m o d e r n  s t e a m - r o o m s .
3 0 3  A l l  c e r e m o n i e s ,  w h e t h e r  t h e y  a r e  f o r  c h i l d r e n ,  w o m e n  o r  e v e n  m e n  h a v e  a  h e n n a  p a r t y  b e f o r e  t h e  

r e a l  c e r e m o n y  t a k e s  p l a c e .

3 0 4  Qrashel o r  ka cak i s  a  t y p e  o f  b r e a d  t h a t  d u e  t o  i t s  i n g r e d i e n t s  ( o r a n g e  b l o s s o m s  w a t e r ,  g u m  a r a b l e ,  
s u g a r  a n d  l e a v e n e d  d o u g h )  k e e p s  f o r  a  l o n g  t i m e  w i t h o u t  b e c o m i n g  s t a l e .  S e a f a r e r s  a n d  p i l g r i m s  t a k e  i t  
w i t h  t h e m  i n  l a r g e  q u a n t i t i e s .

3 0 5  I n  m o s t  c a s e s ,  t h e  w o m a n  w h o  p e r f o r m s  t h i s  f u n c t i o n  i s  t h e  maalm a ,  t h e  g i r l ’ s  t e a c h e r .  T h i s  

w o m a n  h a s  k n o w n  t h e  b r i d e  s i n c e  s h e  w a s  a  l i t t l e  g i r l .  T h e  l a t t e r  w o u l d  h a v e  b e e n  s e n t  t o  h e r  e i t h e r  t o  
l e a r n  a  c r a f t ,  s u c h  a s  w e a v i n g ,  e m b r o i d e r y ,  h o u s e k e e p i n g ,  c o o k i n g ,  p l a y i n g  a n  i n s t r u m e n t  o r  l e a r n i n g  
t h e  Q u r a n  a n d  h a d i t h s .  S h e  a c t s  a s  a  s e c o n d  m o t h e r  t o  t h e  b r i d e ,  g i v i n g  a d v i c e  o n  e v e r y t h i n g  s o  t h a t ,  a t  
t i m e s ,  s h e  i s  c l o s e r  t o  h e r  t h a n  h e r  o w n  m o t h e r .  I n  o t h e r  f a m i l i e s  i t  c o u l d  b e  t h e  b r i d e ’ s  a u n t  o r  h e r  w e t -  
n u r s e .
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served with tea. If dinner is served, it should be a minimum of two dishes. However, 

if the family is well off, it could be:

Bastella with pigeon 

MeshwT

Chicken or beef tajin (with dried fruit or pickled lemon)

Sweet Kesksu sejfa

Dessert either rghifa (honeyed cake) or el ghala (fruit)

Whilst this meal is served, light music is played to help relaxation. Contrary to 

Western practice, where food and drink are served as a continuous process throughout 

the party, in Morocco there is no alcohol served and the meals last only one to one 

and a half hours. Conversation at table is very restricted, as people should use their 

palates to enjoy food, rather than converse. Although water, juices and soft drinks are 

available, it is customary to drink after meals and not before.

The party could be in full swing when the groom or his father, accompanied by close 

friends, goes to fetch the bride. The latter awaits him, well groomed and well dressed, 

surrounded by her friends. The mother will have prepared a meal for the bride and her 

friends or if the family has sound finances, a small party could be held with an 

orchestra. Several dishes could thus be served before the groom’s party arrives. There 

are even cases where the latter also comes to dinner at the bride’s family house. The 

bride is then taken in full pomp to her new home, though her father and mother do not 

accompany her. In fact the bride’s mother, once her daughter has gone, must start 

cooking the bride’s meal, which is called laftor i.e. breakfast. It is indeed a meal

consisting of several dishes: bastella, mefaensha,307 chicken muhammer, pastries of

several kinds, milk, bread and kacak are sent by the family to their daughter. The bride 

eats this meal with her husband and his close-relatives. It is customary for the 

groom’s mother to have a ladies party on that day, to introduce her new daughter-in- 

law. The negafa remains with her charge to look after her wardrobe, selecting dresses

3 0 6  A l t h o u g h  i t  i s  c a l l e d  b r e a k f a s t ,  i t  i s  r e a l l y  a  s u s t a i n i n g  l u n c h  w h i c h  a f t e r  a  l o n g  a n d  e v e n t f u l  n i g h t ,  
c o m p e n s a t e s  f o r  a  b r e a k f a s t  t h a t  h a s  b e e n  m i s s e d .
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and colours for her, whilst singing the praises of the young couple. The negafa is the 

only person who shares intimacy with both bride and groom, bathing them and 

attending to their particular needs at this critical moment. Indeed, it could well be that 

the couple has never met before, so that a skilful person is needed to break the ice. 

The bride’s family also attends this ladies’ party. They bring their gifts for sbah308

ranging from gold to money, which are put in front of the bride in appreciation of her 

good moral conduct.309 The party finishes in the evening, the bride remains in her 

bedroom resting for a few days, attended by one of her relatives or the negafa. On the 

seventh day, the bride prepares her first meal for the family, in order to prove her 

culinary abilities.310 The husband slaughters a sheep in the early morning and the wife 

prepares a Kesksu. This custom differs from one area to another.

In coastal and riverside towns such as Safi, Sale and Fes, the bride prepares fish, in 

the form of a fish tajin of shabel, (shad). In the Gharb, Kenitra and Benslimane, the 

newly married girl makes a rezza dish and when the meal is ready, a small play is 

arranged, in which the bride runs away with her freshly-baked rezza, pursued by her 

father-in-law. The meaning conveyed is that her food is so good that he will not let 

her go. On that day the girl’s mother, or somebody closer to her depending on 

families, might come to visit and will therefore be truly embarrassed if she has not 

taught her daughter how to cook well. This party is called Lafrzam311 meaning “the

belt”312. It terminates with the women drinking tea and putting on make up and trying 

all sorts of fragrances with the new bride. The young bride is now seen as an adult,

3 0 7  E .  W e s t e r m a r c k  M a r r i a g e  c e r e m o n i e s -  p p . 2 7 8 - 2 7 9 .

3 0 8  Sbafr i s  p r o o f  o f  v i r g i n i t y ,  w h i c h  i s  c h a r a c t e r i s e d  b y  a  b l o o d s t a i n e d  l o n g  w h i t e  n i g h t  - s h i r t  t h a t  i s  

s h o w n  t o  t h e  g u e s t s .
3 0 9  T h i s  p r a c t i c e  i s  d i s a p p e a r i n g  a s  m o r e  a n d  m o r e  c o u p l e s  c o n s u m m a t e  t h e i r  m a r r i a g e  b e f o r e  t h e  
w e d d i n g  n i g h t .  I n  s o m e  c a s e s  a  g i r l  w h o  h a s  c o n s u m m a t e d  h e r  m a r r i a g e  i n  t h i s  w a y ,  m a y  r e s o r t  t o  
s u r g i c a l  “ r e p a i r s ” ,  i n  o r d e r  t o  b e  a b l e  t o  c o n v i n c e  r e l a t i v e s  t h a t  s h e  w a s  a  v i r g i n  o n  h e r  w e d d i n g  n i g h t .
3 1 0  D i v o r c e s  h a v e  b e e n  k n o w n  t o  o c c u r  b e c a u s e  t h e  w o m a n  d i d  n o t  k n o w  h o w  t o  c o o k .  E i t h e r  t h e  
h u s b a n d  t a k e s  t h i s  a s  a n  e x c u s e  f o r  t a k i n g  a  s e c o n d  w i f e  o r  t h e  m a r r i a g e  e n d s  i n  d i v o r c e .  M o t h e r s  a r e  

v e r y  c o n c e r n e d  a b o u t  t h e  c u l i n a r y  c o m p e t e n c e  o f  t h e i r  d a u g h t e r s .  I f  a  g i r l  d o e s  n o t  e x c e l  i n  t h i s  a r t ,  a  
s e c o n d  d i s c i p l i n e  i s  c h o s e n  f o r  h e r ,  s u c h  a s  w e a v i n g  o r  e m b r o i d e r y .  T h i s  i s  s e e n  a s  a  l u c r a t i v e  q u a l i t y  

b y  t h e  i n - l a w s  a n d  a  g i r l  c o u l d  b e  c h o s e n  f o r  t h i s  q u a l i t y  a l o n e ,
3 1 1  H .  B a s s e t  o p .  c i t .  “ L a  m a r i e e  r e m e t  s a  c e i n t u r e  l e  s e p t i £ m e  j o u r . ”  p .  2 3 7 .
3 1 2  M o s t  t o w n s  c e l e b r a t e  t h i s  p a r t y  i n  s i m i l a r  m a n n e r ,  b u t  i n  m o r e  t r a d i t i o n a l  h o u s e h o l d s  a l t h o u g h  t h e  
b r i d e  i s  w e l l - d r e s s e d  d u r i n g  t h e  f i r s t  s e v e n  d a y s ,  s h e  d o e s  n o t  w e a r  a  b e l t  o n  h e r  qaftcrn, ( w h i c h  i s  t h e  
f a s h i o n ) ,  w h e n  s h e  m o v e s  a r o u n d  u n t i l  t h e  s e v e n t h  d a y  w h e n  s h e  p u t s  i t  o n  i n  a  r i t u a l  w a y .  I t s  
s i g n i f i c a n c e  i s  l i k e  a  w e d d i n g  r i n g  a n d  f r o m  t h i s  m o m e n t  o n w a r d s  s h e  w i l l  n e v e r  b e  s e e n  w i t h o u t  a  b e l t  
b y  a n y  s t r a n g e r  t o  t h e  h o u s e .  T h i s  w o u l d  b e  s e e n  a s  a  s i g n  o f  n e g l e c t  a n d  l a c k  o f  d i s c i p l i n e .  W e s t e r  
m a r k  M a r r i a g e  C e r e m o n i e s  p p .  2 3 7 - 2 3 9 .
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taking part in all aspects of everyday life, from preparing food to making herself 

beautiful for her husband. In Marrakesh and also among the Southern towns and 

villages the groom is called aslin (Berb. groom) for seven days and it is customary to 

bow to him occasionally. His friends are called Man  and they entertain him for seven 

days at dar islan a hired or borrowed house, where the wedding party was held. 

Alternatively, at his new home, each one of his friends in turn brings a different 

entertainer for every night until the seventh day, when they all return to their 

respective homes.

Aristocratic or Court parties

The parties of the aristocracy, whether they be for weddings or circumcision, are quite 

different from those of the masses. They differ not only in food, but also in the type 

and quality of entertainment provided. As mentioned earlier, for the Moroccan at 

large, celebrations are special occasions for overindulging oneself in meat, the basic 

fare for all celebrations, which must always be plentiful. However, the aristocracy of 

the ancient imperial cities does not organize its parties with a view to producing the 

best food, but seeks to engage the best orchestra available in the country. This does 

not mean that good food is not made available. On the contrary there will be several 

small parties where dishes such as bastella, muhammer and fajlns of all kinds may be

served. However, the major party, to which several hundred people might be invited, 

is invariably a tea party. At such a function, in addition to a wide variety of cakes, all 

kinds of sweetmeats containing nuts, honey, sugar and dried fruits are served, 

accompanied by juices, ranging from almond juice with milk and orange blossom to 

pomegranate, lemon, mint and aniseed syrups. If such a function has been planned to 

last from seven in the evening until dawn, then servings of new sweets and new drinks 

are made every half-hour, with a distribution of bags of nougat and gum arabic at the 

end of the party.313 This somewhat informal form of hospitality is dictated by the fact 

that the guests are in effect an audience listening to a continuous concert of what is 

termed “Andalusian Classical music” or ala music.

3 1 3  B e a r i n g  i n  m i n d  t h a t  a l l  g u e s t s  a r e  s e a t e d .  U n l i k e  W e s t e r n  p a r t i e s ,  i t  i s  e m b a r r a s s i n g  t o  h a v e  g u e s t s  
n o t  s e a t e d  a t  p a r t i e s .
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These classical orchestras are the most expensive in all the country, with those from 

Tangier, Sale, Rabat, Safi, Fds, Meknds and Oujda having their own particular 

features. During the course of a hard and intense training, student musicians learn all 

the notes of each work by heart and thus play without a score. The Mctalem or sheikh, 

(conductor), in addition to his musical skills is also competent in poetry. Hence the 

host chooses with the Mctalem the poems and the mode of the music, the choice 

being based on the hour of the day, the season314 and the occasion being celebrated. 

Libretti are distributed to the guests to enable them to follow the rhythm and enjoy the 

poetry, whilst drinking their fragrant beverages and tasting the flavours of the 

sweetmeats. The sa tta  (opera) lasts for several hours315 and it is indisputable that its 

ambience would be seriously perturbed if dinner were to be served.

The guests for their part know from the invitation they have received, what orchestra 

will be playing and what food they may expect. The people who shun such parties are 

the uneducated masses and those who, although technically educated, are nevertheless 

unrefined. They joke about such parties: “kwiyis o kciba wal khruj met a driba” 

meaning “a drink and kctab (cakes) and goodbye!”316. They even criticise their more 

refined compatriots for being too mean to spend money on real food and a real (i.e. 

popular) orchestra so that people can dance and enjoy themselves. What escapes them 

completely is that the samct is the most enjoyable feature of the party and that the 

price of such an orchestra with “cakes” is more that double that of their entertainment 

accompanied by “real food”. The orchestra, unlike the others, uses special classical 

instruments such as rebab317 (a banana shaped violin, which the performer play 

holding it on his knees to allow him to sing and play simultaneously), the lute cud and 

various types of drums, which vary according to the mode played. The richer 

aristocratic families patronise musiqat al ala singers and musicians, thereby helping to 

keep this art alive. They organize competitions amongst the performers and the patron 

who “finds” a new “cantor” (who was either a mosque muezzin or from a religious

3 1 4  S e e  H .  G .  F a r m e r  i n  C o l l e c t i o n  o f  O r i e n t a l  w r i t e r s  o n  M u s i c  : “ A b u  Z a y d  A b d e l  R a h m a n  B e n  A l i  A l  

F a s s i  A1 Jw m f f i c  ilm al musiqi wal tubuc .  G l a s g o w -  1 9 3 3  V o l .  I .
3 1 5  O c c a s i o n a l l y ,  i f  t h e  Ma calem s e e s  t h a t  t h e  g u e s t s  a r e  e n j o y i n g  a  p a r t i c u l a r  v e r s e ,  o n e  l i n e  c o u l d  
t a k e  t h e  p e r f o r m e r  m o r e  t h a t  o n e  h o u r  o f  i m p r o v i s a t i o n  a n d  c o m p o s i t i o n .
3 1 6  A n o t h e r  e x p r e s s i o n  s u c h  a s  kefak wa kacab wa tkerkeb maca bab  m e a n i n g ,  “ m o o n  a n d  c r e s c e n t  

s h a p e d  kacak  a n d  kacab a n d  o u t  y o u  g o ! ”
3 , 7  I t  i s  a l s o  u s e d  i n  B e r b e r  f o l k  m u s i c .
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zawiya) will surprise his friends by giving a private party to present his protege like 

some valuable treasure. From that moment onwards the singer’s future is assured.

Celebrations in Ighrem, a Berber village

In less fortunate areas, the style and level of entertainment and celebrations must 

perforce be more modest. The small village of Ighrem, perched at an altitude of 1,750 

metres in the Anti-Atlas, is obliged to fend for itself for supplies, since the 100 

kilometres journey to the nearest town, Taroudant, takes a minimum of 3 hours even 

in modern vehicles. The only road was built by the French in the 1930s. It is very 

narrow and is also highly dangerous due to poor maintenance. From an agricultural 

point of view the environment is hardly encouraging, since the village lies above the 

altitude limits for the olive, the argan and the walnut. The latter, although they are 

found in profusion at the foot of the mountains, are locally absent because of their 

inability to withstand frost and snow. In these conditions, man can only be self-reliant 

by the sweat of his brow. Consequently every strip of available land is carefully 

terraced for cultivation.

Herding is limited to goats, which are the only animals that can survive the harsh 

conditions. Cows must be kept at home and their fodder has to be gathered by hand, a 

task that falls to the women and young girls, who visit the fields to this end each 

afternoon. The arid conditions of the soil dictate that the staple food crop has to be 

barley, which is grown on the multiplicity of terrace plots already mentioned. Some of 

the crop is harvested early whilst still green and is called Agoonijan (sweet taste). It is 

boiled as a basic ingredient for soups or it may be toasted over a fire and subsequently 

ground in an Izreg (hand mill). Subsequently it can be mixed on a daily basis with 

timija318 (salvia officinalis L.), to be eaten as a snack. This powder is called zameta319

and is eaten accompanied by mint tea or leben (buttermilk), to soften its drying effect 

in the mouth. When butter is made at home, the buttermilk is drunk daily. After the

3 , 8  Timija I t s  l e a v e s  a r e  r e p u t e d  t o  b e  d i u r e t i c ,  a  m e n s t r u a l  a i d ,  a  b i l e  r e m o v e r ,  g e n e r a l l y  a n t i s e p t i c ,  
d i a p h o r e t i c ,  a n t i p y r e t i c ,  s t i m u l a n t ,  c a r m i n a t i v e  a n d  u s e f u l  a s  a  t r e a t m e n t  f o r  c o l d s .  L o u t f y  B o u l o s  
M e d i c i n a l  P l a n t s  o f  N o r t h  A f r i c a - R e f e r e n c e  P u b l i c a t i o n s ,  I n c .  U S A  1 9 8 3  . p .  1 1 0
3 1 9  T h e  p o w d e r  i s  c a l l e d  bsis ( B e r b . )  i f  i t  i s  m i x e d  w i t h  b u t t e r .
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butter has been scooped out of the churn, the residue is used to make toomit, which 

are small balls of a mixture of butter and the grilled powder. This mixture is rich in 

calories and at times is used as a substitute for meals. The above preparation is for 

winter use only. In summer they stop using timija and replace it with zakooni320

(Origanum Compactum Benth). The explanation given for this was that, since fruits 

are plentiful in summer, they use this herb both in their drinks and in the zameta to 

reduce the laxative effect of over indulgence.

Meat is eaten only on a weekly basis on market days sooq. Despite all the careful 

husbandry of its land and its animals, it would be wrong to conclude that the village is 

self sufficient for its needs from its own resources. The young men travel to the local 

towns to seek work and return only during the Festivals. Thus their earnings often 

represent the only source of cash available to their families.321 However the principle 

source of outside funds comes from emigrants and it is hardly surprising to note that 

most early immigrants to France came from this area. To the impact of emigration 

and its cash returns must be added a general improvement in living standards due to 

better education. Wedding and Festivals therefore benefit from a less regionalized 

form of cuisine. However, the locals related that little more than a decade ago, when 

the sole means of communication with the towns was the mule322, only barley was 

available. Here the refinements come from the techniques used in its transformation. 

The grains of barley are ground to different sizes, coarse for Kesksu, semi-coarse for 

soups and fine for bread and pancakes.

Taghruft (Berb.) is bread cooked in a bee-hive shaped oven whose inside is inlaid 

with round smooth gravel, meticulously selected from the river beds, after they have 

been washed out by the melting snows. Another variety of bread is called adakhsil 

(Berb.), which is cooked using a technique equivalent to the urban bain narain

3 2 0  A n t i s e p t i c ,  d i s i n f e c t a n t ,  d i g e s t i v e  a n d  t o n i c ,  b u t  a b o v e  a l l  a n  e x c e l l e n t  r e m e d y  f o r  d i a r r h o e a .
3 2 1  A l t h o u g h  t h e  v i l l a g e r s  a r e  s e l f - s u f f i c i e n t  f o r  s t a p l e  f o o d s ,  t h e y  s t i l l  n e e d  c a s h  t o  b u y  t e a ,  s u g a r  a n d  
o i l .
3 2 2  A l t h o u g h  t h i s  i s  t h e  S o u t h  o f  M o r o c c o ,  c a m e l s  c a n  n o t  u s e  t h e  m o u n t a i n  t r a c k s  a s  t h e  s o f t  p a d s  o f  
t h e i r  h o o v e s  h a v e  n o  p r o t e c t i o n  f r o m  s h a r p  s t o n e s .  F u r t h e r m o r e  t h e  w i n t e r  c l i m a t e  i s  t o o  c o l d  a n d  h a r s h  

f o r  t h e m .
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cooking. Live charcoal323 is placed underneath and above the pan in which the dough 

has been placed. This technique allows the bread to keep all its moisture and to cook 

quickly. Bread for weddings is called aghrom milal (Berb.). It is a very soft bread; 

made very light to allow it to be soaked in clarified butter or olive oil. It can be used 

for breakfast of for afternoon tea. However for dinner the meal used to consist of a 

large tazlaft (dish) about 90 cm in diameter. This would be filled with lefsida porridge 

of boiled crushed barley), for serving to the guests with scoops of olive oil or clarified 

butter placed in the centre of the tazlaft (Berb.). For drinks mris (Berb. buttermilk) is 

served at the end of the meal mixed with either timija or zakooni according to the 

season. The richer the host is, the more available are olive oil, butter and mris.

In winter bread is cooked with timersaU aghrom timersat (Menta Suaveolens Ehrh).324 

The leaves, when mixed with the dough give calefacient properties to the bread. After 

cooking on both sides on an anakhdim (Berb, pan), it is served sprinkled with olive oil 

to be eaten accompanied by mint tea.

Bereavement

When a traumatic event such as death occurs, the strong linkage between food, mood 

and temperament in the Moroccan ethos becomes strikingly evident. To fully 

appreciate this point, it is necessary to look at the social implications of the event. 

The moment death occurs, the social machine moves into action as neighbours set 

aside space in their houses by preparing rooms for visiting mourners. However, if the 

house of the bereaved is large enough, they will bring sofas, cushions, blankets, tables 

and glasses to help cope with a situation, which the family, smitten by grief, can 

hardly handle competently. The family does not light fires in the house for a period of 

one or three days. It is therefore incumbent upon neighbours and relatives to send
> i n c

food to them. On the day of the funeral, honey and butter are served with bread.

3 2 3  F u e l .  T h e  a r e a  i s  s u f f e r i n g  a  m a j o r  e c o l o g i c a l  t h r e a t  f o r ,  a s  t h e  p o p u l a t i o n  i n c r e a s e s ,  t h e  n u m b e r  o f  
t r e e s  i s  d e c r e a s i n g .  T h e  l a c k  o f  d e c e n t  r o a d s  m a k e s  i t  i m p o s s i b l e  f o r  t h e  S t a t e  t o  p r o v i d e  b o t t l e d  g a s  f o r  
c o o k i n g  a n d  a n y  f a m i l y  n e e d i n g  f u e l  i s  r e d u c e d  t o  c u t t i n g  b r a n c h e s  f r o m  t h e  n e a r e s t  t r e e .
3 2 4  L .  B o u l o s  o p .  c i t .  p .  1 0 9 .
3 2 5  F u n e r a l s  n o r m a l l y  t a k e  p l a c e  o n  t h e  d a y  t h a t  t h e  d e a t h  o c c u r s ,  b e t w e e n  9 a m  a n d  3 p m ,  i f  n o t  t h e  
f o l l o w i n g  d a y .  I t  i s  n o t  a c c e p t a b l e  t o  b u r y  a f t e r  t h e  asr ( l a t e  a f t e r n o o n ) .
3 2 5  N o t e  t h e  i m p o r t a n c e  o f  h o n e y  i n  t h e  d i e t :  f o o d  v a l u e  3 3 0 7  c a l / k g .
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This is eaten before the corpse is buried. Milk flavoured with orange-blossom water is 

also drunk and sandalwood327 is burnt to fumigate the corpse. When the corpse is 

taken for burial,328 loaves of bread and strings of figs are sent to the cemetery to be 

distributed to the poor. Usually, a qerrab (water-seller with water in a goatskin), is 

present at funerals, to ensure that water is always available.

Meanwhile as news of the decease is heard, the local residents begin to prepare food, 

so that just before the mourners return from the cemetery,329 all neighbouring 

households will have sent a large dish of Kesksu330. Thus at mealtimes all types of 

Kesksu can be seen according to the choice of the lady of each house: with vegetables, 

with tefaya, even decorated with hard boiled eggs and fried almonds. This spectacle is 

also subject to women’s curiosity as they try to identify the fatla  (rolling of the 

Kesksu) of persons they know. In this manner the close relatives of the deceased are 

cared for and obliged to eat to sustain themselves. If no fire is lit in the hearth, as is 

the custom in rural areas, then bread, doughnuts and pancakes are brought by relatives 

for breakfast in the morning with black coffee331 and tea in the afternoon, whilst 

Kesksu is brought for main meals. This practice is repeated daily for three days.

3 2 7  S a n d a l w o o d  i s  n o t e d  f o r  i t s  u p l i f t i n g  a n d  s t r e s s - r e l i e v i n g  p r o p e r t i e s .

3 2 8  T h e  c o r p s e  i s  s h r o u d e d  i n  a  w h i t e  c l o t h , ( a  c o f f i n  i s  n o t  r e q u i r e d )  a n d  s p i c e s  hanot s u c h  a s  s a f f r o n ,  
m y r r h ,  c l o v e s . . . . a r e  p l a c e d  i n  t h e  t o m b .  I t  w a s  n o t e d  t h a t  c e r t a i n  f a m i l i e s  h a v e  u s e d  t r a d i t i o n a l  hanat 
( e m b a l m e r s / u n d e r t a k e r s ) .  T h e  l a t t e r  p u t s  a  t a l i s m a n  a r o u n d  t h e  n e c k  o f  t h e  d e c e a s e d ,  c o n t a i n i n g  a  p i e c e  
o f  p a p e r ,  u p o n  w h i c h  a r e  w r i t t e n  s y m b o l i c  f i g u r e s  w i t h  s a f f r o n e d  w a t e r .  T h e  p a p e r  i s  f o l d e d  a n d  h e l d  
w i t h  a  w o o l l e n  s t r i n g .  I t  i s  c a l l e d  su3al  ( B o o k  f o r  q u e s t i o n s ) ,  t h e  b e l i e f  i s  t h a t  t h e  t a l i s m a n  w o u l d  
s u s t a i n  t h e  d e c e a s e d  w h e n  h e  i s  q u e s t i o n e d  i n  t h e  ‘ o t h e r  w o r l d ’ .  S o m e  p e o p l e  p r e p a r e  t h e i r  t a l i s m a n  
b e f o r e  t h e i r  d e a t h  a n d  e v e n  r e n e w  i t  e v e r y  y e a r  u n t i l  t h e i r  d e a t h . ( i )  H .  B a s s e t  o p .  c i t .  O n  a t t a c h e  
s o u v e n t  a u  c o u  d u  m o r t  u n e  a m u l e t t e  o u  l e  t a l e b  a  r e d i g e  l a  r ^ p o n s e  k f a i r e  p a r  l e  m o r t  l o r s  d e  l a  v i s i t e  
q u e  l u i  f e r a  l ’ a n g e  d e  l a  m o r t ” .  p .  2 4 7 .  ( i i )  F o r  t a l i s m a n  s e e  D o u t t 6  M a e i e  e t  r e l i g i o n  p p  1 4 3 - 2 3 2  T h i s  
p r a c t i c e  i s  f r o w n e d  u p o n  b y  I s l a m i c  s c h o l a r s ,  w h o  d e s c r i b e  i t  a s  p a g a n .  T h e  s h r o u d  i s  a n  e s s e n t i a l  
e l e m e n t  o f  a  p r o p e r  f u n e r a l  f o r  a  p e r s o n .  I f  t h e  f a m i l y  c a n n o t  a f f o r d  i t ,  o r  i f  t h e  d e c e a s e d  i s  n o t  k n o w n  

t o  t h e  c o m m u n i t y ,  i . e .  a  s t r a n g e r ,  t h e n  a  berah ( t o w n  c r i e r )  i s  s e n t  t o  t h e  s t r e e t s  t o  c a l l  u p o n  t h e  p e o p l e  
t o  b u y  kfen gharib  ( t h e  s h r o u d  f o r  a  s t r a n g e r ) .
3 2 9  T h e  n u m b e r  o f  p e o p l e  i s  n e v e r  k n o w n ,  s i n c e  i t  d e p e n d s  u p o n  t h e  d e c e a s e d ’ s  s o c i a l  i m p o r t a n c e ,  h i s  
c o n n e c t i o n s  a n d  h i s  p l a c e  o f  w o r k .  H o w e v e r  i t  i s  a l s o  a  d u t y  f o r  a n y  M u s l i m  t o  f o l l o w  t h e  f u n e r a l  
p r o c e s s i o n  i f  t h e  n u m b e r  o f  m o u r n e r s  i s  s m a l l .  W o m e n  d o  n o t  n o r m a l l y  g o  t o  t h e  c e m e t e r y  o n  t h e  
b u r i a l  d a y .
3 3 0  T o  f e e d  a  m i n i m u m  o f  t e n .  I n  t h e  b e r e a v e d  f a m i l y ,  w h e t h e r  t h e i r  b a c k g r o u n d  b e  r i c h  o r  p o o r ,  t h e  
d i s h  t h a t  p r e d o m i n a t e s  a t  a l l  m e a l s  i s  Kesksu. I t  e x e r t s  a  r e l i g i o u s  i m p a c t  o n  t h e  m o u r n e r s  p r e s e n t  a n d  
e v e r y o n e  s h o u l d  e a t  f r o m  t h i s  Kesksu a n d  e s p e c i a l l y  f r o m  t h e  o n e  t h a t  i s  s e r v e d  a t  t h e  “ s a c r e d  d i n n e r ”  
f o r  t h e  d e c e a s e d .
3 3 1  I t  i s  o n l y  i n  s u c h  c i r c u m s t a n c e s  t h a t  b l a c k  c o f f e e  i s  d r u n k .  N o r m a l l y  o n l y  w h i t e  c o f f e e  w i t h  s p i c e s  
i s  s e r v e d  i n  M o r o c c o .
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However, in modern times in large cities, the “sacred dinner” n i  or lasha dial miyyit

in the name of the deceased is held on the night of his/her death. An animal is 

slaughtered, again depending upon the number of friends and relatives who are 

present. The family pay in full for its expenses as this is seen as sadaqa (expiatory) 

for the dead, hence the people, who came to offer their condolences, are invited to 

attend this dinner.332In a similar manner, the family pays for thQfuqaha, although the 

latter may receive donations from the guests after they have finished reading the 

Quran. In all ceremonies and in particular at this dinner, Kesksu is always the norm 

and no other dish can properly replace it. It is seen as the dish for religious 

ceremonies, which each individual must eat. Those who were unable to attend “the 

sacred dinner”, for health or other reasons, have their part sent to them. It is the dinner 

of the defunct; therefore eating from it is seen as sharing the last meal with the soul of 

the deceased. Furthermore the women, who help prepare it, i.e. by rolling Kesksu, do 

so with great seriousness, cleanliness and avoidance of waste, as if the deceased is 

watching his last meal being prepared. No sweet dishes or refined food is used at this 

most solemn occasion. After this dinner, close relatives stay with the family for a 

number of days, though the norm is three days. On the third day, the women go to 

visit the tomb of the deceased. They take with them loaves of bread, strings of dried 

figs333 and rose water to sprinkle over the fresh earth of the tomb. This is called the

tafriq ceremony.

The next ceremony of remembrance is forty days after the death. In a similar fashion 

as at the “sacred dinner”334, an animal is slaughtered or else meat is bought to make 

Kesksu and fuqaha are summoned to recite the Quran. If the deceased were a woman, 

the next religious ceremony would be a yearly one. However, if the deceased was a 

man, his widow will mourn him wearing white335 for three months and ten days, this 

being the officially recognised period for establishing if the woman was pregnant by

3 3 2  F o r  e a c h  a n d  e v e r y  p e r s o n  i n  t h i s  l i f e ,  t h i s  m e a l  i s  i m p o r t a n t .  I n  f a c t  t h e r e  a r e  c a s e s  w h e n  p e o p l e  
l e a v e  a  s u m  o f  m o n e y  w i t h  a  p a r t i c u l a r  p e r s o n  t o  f i n a n c e  e n t i r e l y  t h i s  m e a l  a f t e r  t h e i r  d e a t h .
3 3 3  H .  B a s s e t  o p .  c i t .  “ O n  f a i t ,  a u  c i m e t i e r e  u n e  d i s t r i b u t i o n  d e  p a i n  e t  d e  f i g u e s  a u x  e n l a n t s  d u  d o u a r . ”  

p .  2 4 5 .
i 3 4  I b i d  p .  2 4 4 .
3 3 5  W h i t e  i s  c o n s i d e r e d  a  c o l o u r  t h a t  a f f e c t s  t h e  e y e s ,  e s p e c i a l l y  i n  w a r m  c o u n t r i e s  w h e r e  s u n l i g h t  i s  
m o r e  i n t e n s e  t h a n  i n  N o r t h e r n  c l i m e s .  H e n c e  a  w o m e n  d r e s s e d  a l l  i n  w h i t e  h a d  s p e c i a l  d a y s  a n d  h o u r s  
f o r  g o i n g  o u t ;  n e v e r  a f t e r  s u n  s e t  s h o u l d  s h e  b e  s e e n  o u t s i d e  h e r  h o u s e  a n d  w o u l d  o n l y  v i s i t  a  r e s t r i c t e d  

n u m b e r  o f  f r i e n d s  a n d  r e l a t i v e s  u n t i l  t h e  m o u r n i n g  p e r i o d  i s  o v e r .
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her late husband. After this period of one hundred days, a ceremony called looki fiaq

Allah, literally “she fulfils her duty towards God”, a Kesksu is made for the occasion 

and the widow resumes her life as normal.

Jewish Festivals

The Jewish Talmud involves itself in the control of food and its cooking, hence the 

Moroccan Jewish population being fully practising, observe their diet with extreme 

minutiae. Great emphasis is put on the preparation of food for religious rituals as well 

as their private celebrations, making sure that non-Kosher food is avoided,

Dafma/Skhina (the warm dish for the Sabbath)

The Jewish population prefers to eat this dish because of its slow cooking technique. 

For generations it has been traditionally prepared for the Sabbath. There is not a 

Jewish family throughout Morocco that does not prepare it, although with certain 

regional variations, but it is always prepared in the same way. On early Friday 

morning the meat, usually with a piece of tongue or calf s leg, is bought from the 

kosher butcher. This meat is added to wheat (or rice in summer), dates, chickpeas, 

boiled eggs and spices. It is then sealed with dough and sent to the public oven where 

the employees of the Faran let it cook throughout the night in ashes336. On Saturday

lunchtime it is delivered by the tarah to the door, where it is served on the spot. This

is how the Jewish population of North Africa has always managed to get a hot meal 

for Saturday, although all the effort was spent on Friday afternoon before sunset, as 

the house should be left tidy and ready for the Sabbath. This dish is peculiar to the 

Sephardic Jews of North Africa.

Rosh Ashanah - New Year

3 3 6  B r e a d  f o r  t h e  S a b b a t h  i s  c o o k e d  a n d  d e l i v e r e d  t h e  s a m e  d a y ,  a s  i t  d o e s  n o t  r e q u i r e  t o  b e  w a r m e d  f o r  
S a t u r d a y .  T h i s  b r e a d  i s  m a d e  w i t h  e g g s  a n d  s e e d s  o f  s e s a m e  a n d  f e n n e l .
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The food of this festival is linked to the new harvest of late September and early 

October. At dinner, the first evening, the head of the family dips an apple in honey 

and distributes it to the members of his family, with the wish of having a year as 

sweet as honey. Then a Kesksu follows, made with seven vegetables (of any kind, as 

long as the count is correct) and served with the head of a sheep, (for good luck). 

This dish is very traditional for the first night. On the second night, new fruits are 

served, corresponding to what was harvested in autumn: pomegranates, dates, white 

grapes, citrus fruit, quinces, apples and also the new green olives. Even the cakes are 

made with new sesame and fennel seeds. Everything is blessed by the head of the 

family before consumption.
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Yom Kippour

The Festival comes ten days after the above, on the 10th of Tishri during which 

people fast for two days. As it celebrates the Day of Atonement, the period is spent in 

fasting and praying. A few days earlier, chicken were already slaughtered by the 

Rabbi, saying a special prayer for each, {Tishri story). Hence he kills cocks for men 

and hens for women. Each individual has his own chicken, djaja laras, prepared with

olives and served on the second day of the festival. The Kippour bread is made with a 

filling of grilled almonds and seedless raisins, in different forms, round or long. The 

fast is broken with cakes, served with coffee or mint tea and a sabcyon, (sabayon). 

Sabcyon is prepared with seven items, seven eggs, seven half eggshells of sugar and 

seven measures of white wine. Its name is derived from Arabic meaning ‘seven 

eyes’. It is served, because it is reputed to revitalise tired and exhausted men, 

(obviously after a long fast). On the second day, after each one has finished eating his 

chicken the beramya dessert made with aubergines is eaten.

Five days later starts the busiest period, when the Jews celebrate the soqoth festival or 

“the Feast of Tabernacles”. It occurs in October and is plainly an agrarian337 festival 

since the word soqoth means the “fall of fruit.” It is also reputedly linked with the 

Jewish Exodus. Huts are built on the roofs of houses or simply branches of palm and 

hanging fruit are used to decorate a veranda338. Apparently this custom is a reminder 

of the days when the Jews used to build their huts or erect tents next to their 

vineyards, to supervise the final ripening. On this occasion a Kesksu is prepared for 

the first day of socoth and the housewife keeps diversifying her dishes until the sixth 

day, when a broad-bean339 soup is prepared, called tala-ghsha, to close the seven days 

of festivals.

3 3 7  V i v i a n e  a n d  N i n a  M o r y o u s s e f  L a  C u i s i n e  J u i v e  M a r o c a i n e -  J e a n - P i e r r e  T a i l l a n d i e r / S o c h e p r e s s e  

B o u i o g n e &  C a s a b l a n c a  1 9 9 1 -  p .  1 8 0 .
3 3 8  B u n d l e s  o f  r e e d s  a n d  p a l m  l e a v e s  f l o o d  t h e  m a r k e t s  o f  s e v e r a l  t o w n s .
3 3 9  F r e s h  b r o a d - b e a n s  a r e  a v a i l a b l e  i n  t h e  m a r k e t  i n  S p r i n g t i m e ,  i . e .  i n  M a r c h .  T h e  n a m e  o f  t h i s  s o u p  
i s  v e r y  i n d i c a t i v e ,  s i n c e  b y  a u t u m n  t h e  b e a n s  h a v e  a l r e a d y  b e e n  d r i e d  o n  t h e  r o o f s  a n d  h a v e  a c q u i r e d  a  
h a r d  s k i n .  I t  i s  f o r  t h i s  r e a s o n  t h a t  t h e  s o u p  i s  c a l l  t h e  “ o n e  w i t h  t h e  s k i n ” ,  talaghsha  ( B e r b e r ) .
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Hanoukah

The Jews celebrate this festival for eight days in December. The story relates to the 

lost golden candelabra, shenukah. It is linked to the burning of oil to get light. So the 

Moroccan Jews prepare sfenj, (doughnuts) and other fried dishes for this occasion. 

Oil has always been plentiful and used extensively for several deep fried dishes. 

Doughnuts are made with yeast and fried in oil and eaten with honey or butter, zubda.

Pourim/March Festival

A Kesksu, Bercookesh, made with a thicker grain than the one used for normal Kesksu 

is served with milk and different types of sweetmeat. The diet for three days consists 

of the new springtime milky products and fresh broad beans. For some it is also the 

occasion to visit the Tombs of Jewish Saints (Hilloola) in different areas of Morocco. 

Gifts are exchanged and alms distributed to the poor.

Pessah

This festival, (celebrated on the 14th of Nissan), falls in April and is one of the most 

important in the Jewish religious calendar. For eight days Jewish families eat 

unleavened bread; therefore reqaq mesus (thin unsalted bread) is eaten. As all kind of 

grains are avoided340, a dried fruit mixture called haroset (the “broken”), is made with 

walnuts, dates, raisins, almonds, bananas, apples and rose petals, all mixed with wine 

and distributed to the members of the family. As Pessah occurs in spring, soup of 

fresh broad beans is made eveiy night until the end of the festival. The last day of the 

festival is called Mimona. Only dairy products are used, gifts and flowers are 

exchanged between relatives. Their Muslim friends bring them yeast, fresh corn- 

sheaves, strings of figs and sugar. Since the Jewish dietary Laws of Kashrut do not 

allow the Jews to eat non-kosher meat, they can only receive uncooked gifts such as 

fresh beans, dried fruit etc.
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Shavonoth

Just seven weeks after Pessah , another festival called Shavonoth, (the festival of the 

seven), starts and lasts only two days. It relates the giving of the Torah and is also 

regarded as an agrarian34'festival. As it occurs in May or early June, people exchange 

wheat sheaves from the harvest of soft wheat. Hand-made vermicelli, Intria, (Angel’s 

hair), is produced using the new flour to celebrate this festival.
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VII -  History -  Islamic Period

Historical Introduction to the Islamic Period

Throughout history, until the time of the Industrial Revolution, the only valid 

economic basis for the maintenance of a stable empire was successful and expanding 

agriculture, which in turn could generate the wealth and population growth necessary 

to finance and guarantee physically the protection of the realm. In contrast, 

disintegration and decay were invariably a consequence of internal feuds and power 

struggles, which encouraged incursions and eventual conquest by hungrier and more 

warlike neighbours. The eventual loss of Al Andalus was the result of a process that 

followed this pattern and it is ironic that the rise to power of the Arabs themselves had 

similar origins. In fact, the period immediately preceding the Hijra had been one of 

grave political instability. Consequent upon the collapse, some two centuries earlier, 

of the Roman Empire and its sphere of allied states, there now remained only a much 

smaller Byzantine Empire in its eastern provinces, weakened by continual wars with 

the Sassanids.342 Elsewhere, barbarian invasions had destroyed or left abandoned all 

imperial public utilities, such as aqueducts, dams and canals. In other, non-Roman 

areas, predatory invaders, with their bases no longer vulnerable to Roman legions, 

exploited the situation by preying on any area where rich pickings might be found. 

Thus post-Hijra Arab expansion was often in areas that, though having good 

agricultural potential, were in fact in a state of deep neglect. Such neglect was often 

responsible for natural disasters, such as the collapse of the MaYib dam in the Yemen 

in 575 AD, leading to the silting of all its aqueducts and canals.343 Another example 

was the poor maintenance of the Nimrud dam in Mesopotamia that collapsed during 

flooding of the Tigris and Euphrates in 627 AD.
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Elsewhere, at the Western end of the old Roman Empire, the province of Iberia had 

been overrun by Visigoths344, under whose rule it had not prospered. Here, the 

agricultural economy, already enfeebled by the neglect and the decay of the Roman 

water supply system, was dealt a mortal blow in the late 7th century, during the reign 

of Erwig (680-686 AD), when famines and plagues halved the population.345 The 

cumulative effect of natural disasters, either brought on by or compounded by neglect, 

could only have a negative long-term ecological and economic effect. Hence, the 

invasion ordered by the governor of Ifriqiya, Musa Ibn Nusair, in 711 AD, was 

directed against a state debilitated by the decay of its agriculture, by struggles 

between nobles and by the halving of its population by plague. It is therefore not 

surprising that, in the very same year, he found himself gazing at Cordoba across the 

Wed Al Kebir (Guadalquivir). He is said to have noted the dilapidation of its bridge 

and that the Roman-built water system had fallen into disuse.346

Thus throughout the whole of the old Roman empire the Islamic armies were 

operating in what was effectively a power vacuum, so that, within a hundred years of 

the death of the Prophet Muhammad, the lands conquered by his followers stretched 

from the Pyrenees to India. The Arabs could, of course, have conducted themselves 

like many invaders before them, looting any valuables and wasting the contents of the 

local storehouses until the approach of famine sent them back from whence they had 

come. Indeed, the motivations of the early Arab invaders tended to be strictly 

predatory. However, two factors encouraged their leaders to pursue what turned out 

to be more enlightened policies:

a) The contrast between the potential for cultivation of the land they had taken, 

compared with that which they had left, where man was obliged to use all his 

ingenuity and strength to wrest a living from the earth.
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b) The political instability that had arisen in the Hijaz, subsequent upon the 

extermination of many of the Prophet’s relatives and the consequent arrival of 

hosts of Hijazi and Yemani refugees in the conquered lands.347

It was clearly necessary therefore, not merely to hold conquered land in tribute, but 

also to establish a permanent state based on a sound economy, where the faithful 

could prosper in security. Although the Muslim world was quick to establish both 

land and maritime348 trade routes, the historic experience of the Phoenicians was a 

sufficient illustration of the fragility of states whose economic security depended 

mainly upon trading. In this context therefore, a sound economy was synonymous 

with a sound agricultural base in a politically stable environment. However, 

agriculture needed human effort and political stability demanded loyal citizens, or at 

least a local majority of loyal citizens. Thus, within a relatively short time after the 

beginning of the Arab conquest, the emphasis in incentives for the soldiery shifted 

from the promise of booty to the promise of land. Coupled with this change was the 

identity of an entirely new type of society: Islam, which had now established its 

supremacy in large sections of the known world. Fortunately, for the reasons already 

explained, the Islamic conquests were not followed by the usual halt in commercial 

activity provoked by the looting or burning of everything of value that had occurred in 

the past.349 The citizen, Muslim or not, had therefore confidence in the future stability 

of his environment, so that trade not only continued but began to expand.350

The large distances between the seat of government and the outposts of the empire 

meant that security of communications was of paramount importance.351 The 

resultant priority given to the safety of travel was itself a stimulus to trade. The land 

routes of the Near and Middle East and the Mediterranean were increasingly exploited 

as were the caravan routes leading to the Silk Road in the east and to the Sub-Saharan 

gold-producing areas in Africa, whose produce was carried in “sand-ships” (i.e. 

camels). From the IXth century onwards, the growing use of the sea routes of the
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Indian Ocean assisted greatly the expansion of commerce with India, China, the East 

Indies and East Africa.352 The consequent dominance and exclusivity in navigation 

gave great economic prosperity to the Islamic Empire. In addition to facilitating 

trading in luxury items such as spices, perfumes, soaps and precious stones, these 

multi-directional contacts led also to international transactions in manufactured 

goods: textiles, silks, wool, cotton, leather goods, glassware and metal goods. This 

expansion favoured the founding of several cities, including Baghdad, which soon 

became a hub of world trade. Consequently, fiscal systems were established in all the 

towns and cities, with the state controlling and regulating trade with taxes and 

customs dues. Speculation was inhibited by the vigilance of a Mufytasib, a civil 

servant, whose task was to prevent abuses forbidden by Quranic law.353

This in fact was the period, when the Muslims had the best fleet in the world, the most 

active ports and the most entrepreneurial merchants, thanks to which the world 

experienced increasing levels of trade and the introduction of new products, as yet 

unknown in the West.354 The increasing supply and demand of international trade in 

turn created conditions that favoured the development of formal monetary 

transactions.355 More convenient methods of payment were adopted to avoid the 

carrying of large sums of money, for example the softadja (Bill of Exchange) and the 

sak (cheque). Other devices were evolved specifically to avoid being outside the 

limits prescribed by the Shar?a (Quranic law), for example the hiyal, which was

intended to circumvent the law forbidding the pledging of goods or property for 

monies lent. However, in many cases financial services were in the hands of non- 

Muslims, who were able to function outside the restraints of the Sharfa. This 

combination of increasing trade and more sophisticated financial services led to a 

level of capital growth never witnessed before, with Muslim merchants being 

prominent in trade from India to the Atlantic. The result was that, for the first time, 

the economic strengths of the Sassanid, Byzantine, Syrian and western Mediterranean
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areas were united.356 All barriers had been removed and people and products 

circulated freely to the point where archaeologists today have difficulty tracing a 

particular object to a specific place.357

The outcome of this spectacular increase in wealth was that society began to invest its 

prosperity in things other than those designed to create more wealth. The authorities 

invested in large public works projects: mosques, madrasas, public baths, palaces, 

markets and hospitals, as well as artistic developments.358 Princes and merchants 

became patrons of intellectual and scientific development. Waqf 359(trusts) were 

created to provide better education and Islamic teaching throughout the Empire. This 

sponsorship engendered a creative enthusiasm and a flowering of works of scientific 

and scholarly research. The world became in effect greater as mathematicians, 

geographers, astronomers and philosophers all contributed to a gradual but definite 

extension to the horizons of man’s existence. The dividend of all this expenditure on 

learning, whether it came from Persian, Arab, or Berber societies, was its immense 

contribution to the sum of the increase in mankind’s scientific knowledge that 

occurred between the IXth and the XIVth centuries.360

Historical background -  Maghreb and Al Andalus

Before embarking upon a study of the origins of the culinary heritage described in 

previous chapters, it is necessary to depict, albeit briefly, the historical backcloth, 

against which it evolved. The geographical location of the Maghreb and its attendant 

agricultural wealth has always made it vulnerable to covetous aggression by any
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nation aspiring to dominate the Mediterranean area. Its proud inhabitants, always 

willing to contest the rule of any invader, referred to themselves in pre-Islamic times 

as Amazigh-pluml : Imazighen (“born free”).361 However, for its own perverse 

reasons, history has connived at naming them Berbers362. As to the naming of the 

area, it was eventually known as “ the one where the suns sets “ Al Maghreb, 

stretching from the boundaries of Egypt to the Atlantic363. The conquest of Iberia has 

already been mentioned in the preceding section, but the detail that needs to be added 

is that this conquest owed much of its success to the omnipresence of Berber troops. 

Despite this contribution, not one of them ever became a governor and the only 

responsibilities ceded to them were those of military commanders in less secure areas, 

such as Asturias and the Pyrenees. The resulting discontent amongst the Berbers and 

the fear that it generated amongst the Umayyad officials caused the Arabs to favour 

settling initially in Iberia in preference to North Africa. Consequently the far West of 

North Africa remained effectively under Berber control until the fall of the Umayyad 

Caliphate in 750 AD.

After the latter event and the near-extermination of the Umayyads by the Abbasids, 

Abdul Rahman Ibn Mucawiyya (b.731 AD) a grandson of the last Caliph, escaped and 

took refuge amongst the Nefzawa tribe of his Berber mother.364 Subsequently, he 

established an Umayyad Dynasty in Spain (Al Andalus). Another, but no less 

important, refugee from the East was Idris Ibn Abdellah, a descendent of the Prophet 

(d. 788 AD). He settled in Walili (Volubilis) and founded the Idrisid dynasty, which 

lasted until the Xth century. Thus, towards the end of the VIIIth century, although 

Islamic power had become established both North and South of the Jabal Tariq straits, 

the local rulers were governing autonomously, outside the control of the Baghdad 

Caliphate. The effect of this was the creation of an independent Islamic zone with two 

distinct political and geographical components, Al Maghreb and Al Andalus. Both 

components lived under constant military threat, either from Christians in the North or
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from Abbassids in the East. Thus each component depended logically upon the other 

for its security. If one component was at risk of invasion or became unstable through 

revolt or internal dissension, the other was obliged, in its own interests, to attempt to 

redress the situation.

A notable example of this conditional state of affairs occurred when, at its very 

apogee in the Xth century, the Umayyad dynasty in Cordoba found its interests being 

threatened by Shicite Fatimid expansion in the Maghreb. With their supply route for 

African gold,365 running through Sijilmassa and Fes to Nakour (modern Al Hoceima), 

under threat, they were forced to act to restore the situation. This they achieved by 

financing the enemies of the Fatimids: the Meghrawa, the Ifranids and the Idrissids.366 

They also established outposts in Al Maghreb by occupying Malila (Melilla) in 927 

and taking Sebta (Ceuta) in 931, from which places they were able to direct the efforts 

of their allies.367 Subsequently the Fatimid threat subsided as they concentrated upon 

their more lucrative possessions in Sicily and Egypt. The decline of the Umayyad 

Caliphate in Al Andalus in the XIth century and its eventual disintegration into petty 

kingdoms368 created a grave instability. This was rapidly exploited by Christian 

princes, who greatly reduced the area under Islamic control. The recently established 

ruler of the Maghreb, the Almoravid Yusuf Ibn Tashfin, was at first reluctant to 

answer calls for help, but eventually realised how the collapse of Al Andalus might 

affect his own security. Consequently in 1091 he crossed the Jabal Tariq straits with a 

large army.

Having restored the military situation and having deposed the petty monarchs in the 

process, Yusuf set about establishing a proper administration. Within the Almoravid 

realm two capitals were established, one in Marrakesh and the other in Seville. 

Andalusian scholars settled in Marrakesh, which became the centre of Andalusian 

culture. The new union between Al Andalus and North Africa had a strong influence 

upon art, music, literature, science and culinary matters. Hence from the XIIth century 

onwards, the adoption of an Ibero-Moorish culture was more evident than in the past,
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becoming influential in all walks of life and particularly in science, literature and 

architecture.369 The mosques of the cities of Qayrawan, Tlemcen and Seville are 

masterpieces representative of this period. Unfortunately internal feuds caused the 

Almoravid dynasty to be short-lived. In the chaos that followed, another set of petty 

kings established itself in Al Andalus, only to lose more territory to the Christians 

from the North. This situation continued until the appearance of a new spiritual leader 

from the South of Morocco, Ibn Tumert, who wrested power from the Almoravids in 

1144.370 One of the new leader’s first actions was to institute a reformist movement 

to reverse the religious stagnation that had reigned under the Almoravids. The new 

dynastic power, the Almohads, soon achieved cohesion within their domains. In 1163 

this resulted in the whole of North Africa being not only under native rulers but also 

united for the first time371 in its history. The Fatimids even at the height of their power 

in the Xth century never attained such a situation. Subsequently the Almohads turned 

their attention to Al Andalus and recovered all the lost territories. Cities like Seville, 

Cordoba, Fes, Marrakesh and Tlemcen were rejuvenated. New public buildings372 

sprang up, public gardens and fountains were laid out and irrigation works were added 

to the agricultural scene. In the major cities craft guilds were set up, which in some 

cases benefited from Andalusian know-how.

The routes used for the trade generated by this economic revival were principally 

centred upon Fes, leading eastwards through Tlemcen and northwards to Andalusia 

and Marrakesh, leading northwards to the Tadla (and eventually Fes), and southwards 

towards Sijilmassa, the gate to the African gold. European traders were now attracted 

to the shores of North Africa. The Almohad period was thus characterised by robust 

economic development, which in turn yielded the wealth necessary to finance the 

protection of an empire stretching from the foot of the Pyrenees to Tunisia. Whilst 

the spiritual movement that launched the Almohad revival was against all forms of 

moral laxity, it favoured intellectual pursuits. Consequently there was a widespread 

patronage of intellectual works. A fine example of such patronage is the Almohad 

library in Marrakesh, next to the Koutoubia, built by Abu Yacqub Youssef, But the 

greatest impact of Almohad reform was the practical application of the researches of

3 6 9  D e v e r d u n  i n  M a r r a k e c h  C h a p t e r  I V .
3 7 0  A b d e l l a h  L a r o u i . o p .  c i t  p .  1 7 0 .
371 Ibidp.185.
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mathematicians and scientists. From this period onwards, the superfluous elements of 

Ibero-Arabic art were replaced by ingenious geometric designs373 taken from treatises 

written by Andalusian scholars, which had lain dormant for years. Furthermore, it was 

in the environment created by Almohad patronage and encouragement that Ibn Tufail, 

Ibn Zohr and Ibn Rushd were able to compile their invaluable works on philosophy, 

astronomy, medicine and dietetics.

However the golden age of the Almohads did not last. The central government began 

to weaken, especially after the defeat at Las Navas de Tolosa374 in 1212. 

Subsequently, for a third time, Al Andalus fragmented into petty kingdoms that were 

generally weaker than before, whilst their Christian enemies were becoming stronger. 

In the Maghreb internal feuds led to the dislocation of the Almohad empire and the 

Merinids gradually conquered its domains in the Maghreb. Exploiting this situation 

Tunis declared itself independent375 in 1228 and Tlemcen was lost376 in 1236. Finally, 

after a long struggle Marrakesh itself surrendered377 to the Merinids in 1269. From 

this time onwards there was no long-term prospect of survival for Al Andalus, since it 

could no longer rely upon help from the Maghreb. In fact, the Merinid dynasty that 

had taken over in Morocco lacked the money, the resources and the motivation to 

intervene in any conflict beyond its frontiers. Consequently the petty kingdoms of Al 

Andalus were eliminated one by one. The only island of resistance was the kingdom 

of Granada,378 established in 1237 by Muhammad Yusuf Ibn Nasr, which managed to 

survive in isolation for a further two and a half centuries. A general feeling of 

insecurity seemed to pervade Al Andalus as more and more strongholds fell to 

Christian armies, causing an exodus of families seeking security in the cities of the 

Maghreb.

The above is but a short synopsis of the history of the areas North and South of the 

Mediterranean, in which the cuisine under study developed. In seeking to identify 

how and why this development occurred, the fact that Morocco, as an integral part

3 7 2  G i r a l d a  M o s q u e  i n  S e v i l l e ,  K o u t o u b i a  M o s q u e  i n  M a r r a k e s h .
3 7 3  P a r t i c u l a r l y  i n  a r c h i t e c t u r e  a n d  d e c o r a t i o n .
3 7 4  J a m i l  A b u n  N a s r .  o p . c i t . p . 1 3 6 .
3 7 5  A b d e l l a h  L a r o u i  “  o p . c i t . p . 1 9 5 ,
3 7 6  J a m i l  A b u n  N a s r  o p . c i t .  p .  1 3 6 .
3 7 7  I b i d  p .  1 0 4 .
3 7 8  L .  P . H a r v e y  I s l a m i c  S p a i n  1 2 5 0 - 1 5 0 0 -  U n i v e r s i t y  o f  C h i c a g o  P r e s s  1 9 9 0  p . 2 2 .
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thereof, witnessed the establishment and later blossoming of Islamic culture and 

civilization in the area, is of primary significance. The intention is now to show how 

this civilization, despite the constant threats of invasion and internal dissension, made 

vast strides in agriculture, science and medicine, thereby providing a wide range of 

raw materials and the means of converting them for the curing of illness and the 

enriching of the table. First and foremost of the fields to be examined is that of 

agriculture.

The Islamic Agricultural Revolution

In the Middle East, under the early Caliphates, agriculture received great impetus and 

a veritable network of canals was launched. Old ones were re-opened and entirely 

new ones were built. For example, the lower region of the Tigris-Euphrates valley 

was the object of special attention on the part of the central government. Great 

transverse canals and a number of irrigation channels were constructed leading from 

the Tigris and Euphrates. Arab geographers speak of Caliphs "digging" or "opening" 

rivers. According to Hitti,379 in most cases it was "re-digging" and "re-opening" of 

canals that had existed since Babylonian days.380 The Sawad (Iraq) and Egypt, both

of which relied upon natural irrigation, became the major contributors to the budget of 

the Caliphate.

At the western end of the Empire, the initial situation was less promising. It is hard to 

imagine how, in Iberia under the Visigoths, any form of agriculture could have 

existed there above mere subsistence level. In fact agriculture was itself divided by 

race. The Visigoth overlords were herders and protected their interests by their Forum

3 7 9  A .  D h a n u n  T a h a  T h e  M u s l i m  C o n q u e s t  a n d  S e t t l e m e n t  o f  n o r t h  A f r i c a  a n d  S p a i n -  p p .  1 1 6 - p .  1 4 3 .
3 8 0  T h e  C a l i p h  H i s h a m  i n  7 4 3  A D .  d e c r e e d  t h e  s h a r i n g  o f  i r r i g a t i o n  w a t e r s .  W a t e r  a n d  p a s t u r e  w e r e  
c o n s i d e r e d  t o  b e l o n g  t o  a l l  M u s l i m s  i n  c o m m o n .  B y  l a w  w a t e r  c o u l d  n o t  b e  b o u g h t  o r  s o l d .  B o o k s  o f  
l a w s  w e r e  w r i t t e n  w h i c h  g o v e r n e d  c a n a l s ,  w a t e r  r i g h t s  a n d  c h a n n e l s  o f  w a t e r .  M .  L o m b a r d  o p .  c i t .  p . 3 1  
a n d  S e e  t h e  I r a n i a n  e x a m p l e  i n  E .  B e a z l e y  &  M .  H a r v e r s o n ,  L i v i n g  w i t h  t h e  D e s e r t  - A r i s  &  P h i l l i p s  
L t d  W i l t s h i r e  1 9 8 2 .  p p .  3 8 - 3 9 .
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Iudicum issued in the VIth and VIIth centuries.381 Their subjects, mainly Romanised 

Ibero-Celts, pursued those forms of cultivation that their former masters had taught 

them: wheat, barley, grapes, olive oil and a few vegetables, the latter planted mainly 

alongside rivers. However, the only link between the two races and their agricultural 

systems seems to have been that of tribute or taxes. According to Reynolds,382 in 

Roman times the aqueduct system was a combined dam/reservoir/canal system that 

was adapted to the production of waterpower. This was sufficient to build up a fair 

head of water and ensure regularity of flow in the smaller irregular streams. 

Aqueducts, designed for urban water supply, were thus usually close to cities, e.g. 

Cordoba. The Romans knew how to build waterwheels and their use was widespread 

in the Mediterranean area. However, under the Visigoths, these fell out of use, 

through lack of interest and through general ignorance.383

After the Islamic conquest, once the new rulers of Iberia had identified the rich 

potential of the province, the next stage for them was to consult their repertoire to see 

what they might cultivate by way of crops. The Arab botanical repertoire, even before 

the Hijra, was not inconsiderable. The Quran itself contains many references to 

cereals, fruit and vegetables. The holy book also exhorts believers to produce the 

image of paradise upon earth," Janat Ridwan". Whilst the topography of Arabia was 

hardly a candidate for conversion into paradise, the early Arab conquerors, as they 

acquired lands in their missionary "Hijra", began to see the potential for such a 

conversion elsewhere. They came across plants and trees, which were hitherto 

unknown to them. Furthermore as their empire spread its merchants sailed to far off 

lands, bringing back exotic plants, seeds and spices. Some of these were unknown 

even in the more developed lands they had conquered. Some of the most important 

additions to the Arab botanical repertoire occurred during the Hijra towards Persia 

and the province of Sind in the VIIth and VIIIth centuries.384 The choice of trees and

3 8 1  J a i m e  V i c e n s  V i v e s ,  A n  E c o n o m i c  H i s t o r y  o f  S p a i n  -  P r i n c e t o n  U n i v e r s i t y  P r e s s  1 9 6 9 .  p  8 3 - 9 2 .
3 8 2  R e y n o l d s ,  S t r o n g e r  t h a n  a  1 0 0  m e n  - p .  1 2 5 .
3 8 3  A c c o r d i n g  t o  W a t s o n ,  t h e  c a n a l  s y s t e m  i n  A l e p p o  w a s  i n  r u i n s  a n d  i r r i g a t i o n  w o r k  i n  S p a i n  w a s  
u n k n o w n .  M u s a  I b n  N u s s a i r  r e p o r t e d  t h a t  t h e r e  w a s  n o t  a  s i n g l e  c a n a l  i n  t h e  c o u n t r y .  O p .  c i t .  p .  1 9 1  
N °  6 .
3 8 4  I b n  H a w q a l  o p .  c i t .  p .  7 8  a n d  A .  L a r o u i  o p .  c i t  1 2 2 - 1 2 4 .  M a n y  o f  t h o s e  w h o  t o o k  p a r t  i n  t h e  
c o n q u e s t  o f  t h e s e  t w o  l a n d s  a c q u i r e d  k n o w l e d g e  b o t h  o f  t h e  e x i s t e n c e  a n d  o f  t h e  c u l t u r e  o f  n e w  p l a n t s .  
S u b s e q u e n t l y ,  s o m e  o f  t h e m  o r  t h e i r  d e s c e n d a n t s ,  p a r t i c i p a t e d  i n  t h e  s e t t l e m e n t  o f  N o r t h  A f r i c a  a n d  
I b e r i a .  H e r e  t h e y  r e l a t e d  w h a t  t h e y  h a d  s e e n  g r o w i n g  i n  t h e  g a r d e n s  o f  P e r s i a ,  S y r i a ,  I n d i a  a n d  C h i n a ,  
p .  7 8 .
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crops to grow, therefore, was of almost embarrassing proportions. However, many of 

the more desirable crops such as sugar cane, bananas385 and cotton, needed the heavy 

rainfall of a tropical or sub-tropical climate or at least that of a monsoon season. The 

only way to establish such crops was by extensive artificial irrigation. Fortunately, 

both flood irrigation and artificial irrigation were better known to the Arabs than the 

crop rotation system of colder European lands, where it was felt necessary to leave the 

land fallow, i.e. to recover, for one year in three or four, depending upon the cycle in 

use. However, the cost and human effort involved in maintaining dykes and canals, in 

order to deal with the irregular nature of the flooding, were both of a high order and 

were thus of necessity a state responsibility.386 Unlike North Africa, where the rivers 

are small and inclined to be perennial, Iberia had permanent rivers. There was thus no 

need to build dams to store water, since irrigation canals could be fed throughout the 

year. The general level of rainfall favoured an easily accessible water table, so that 

wells could be used to supply water for irrigation. However, what was needed was 

some device to raise water, preferably by several metres, to allow it to be distributed 

by small irrigation canals. Such a device in fact existed in the form of the Noria, Na 

ura,387 the various forms of which, with their gearing systems and their general 

design, represent a subject that merits its own particular study. Suffice it to say that 

the use of the noria became the key to the development of a sophisticated irrigation 

system in Iberia.388

The spread of norias was phenomenal. In Fes Moulay Idris I, from 788 AD. bought 

up the water system as state property to ensure fair distribution. In the Valencia area

3 8 5  T h e  A r a b i c  w o r d  f o r  t h i s  f r u i t  i s  musa f r o m  S a n s k r i t  mocha.  I n  f a c t  banan m e a n s  f i n g e r  i n  A r a b i c .  
S e e  A .  A c h a y a ,  I n d i a n  F o o d -  A  H i s t o r i c a l  c o m p a n i o n  -  O x f o r d  U n i v e r s i t y  P r e s s ,  N e w  D e l h i  1 9 9 4 .
p . 2 0 8 .

T h e  A r a b s  h a d  a l s o  l e a r n e d  h o w  t o  m o v e  w a t e r  f r o m  o n e  p l a c e  t o  a n o t h e r .  " Q a n a t s "  a q u a d u c t s  
( A r a b i c  w o r d  m e a n i n g  l a n c e  o r  c o n d u i t ;  kariz i n  P e r s i a n ) ,  a l r e a d y  e x i s t e d  i n  P e r s i a ,  E g y p t ,  
M e s o p o t a m i a ,  E a s t e r n  A r a b i a  a n d  N o r t h  A f r i c a ;  a l t h o u g h  n o n e  o f  t h e s e  h a d  b e e n  u s e d  s p e c i f i c a l l y  f o r  
a r t i f i c i a l  i r r i g a t i o n .  S e e  ( i )  W a t s o n  o p .  c i t . p .  1 3 9 .  ( i i )  E .  B e a z l e y  &  M .  H a r v e r s o n  o p .  c i t .  p .  3 2  &  
p . 8 3 .

( i )  M .  L o m b a r d ,  T h e  G o l d e n  A g e  o f  I s l a m  p .  3 1  . ( i i )  B r u n h e s ,  J .  I T r r i g a t i o n  d a n s  l a  P & i i n s u l e  
i b e r i q u e  e t  d a n s  P A f r i q u e  d u  N o r d . ”  P a r i s ,  1 9 0 2  A l s o  k n o w n  a s  saniya. A  l a r g e  w h e e l  d r i v e n  b y  a n i m a l  
p o w e r ,  ( o r  o c c a s i o n a l l y  b y  h u m a n  p o w e r ) ,  w h i c h  c a r r i e d  a  s e r i e s  o f  l a r g e  e a r t h e n w a r e  p o t s  ( d a w l a b )  
t i e d  t o  a  d o u b l e  l o o p  o f  r o p e ,  s o  t h a t  t h e  p o t s  w e r e  l e t  d o w n  i n t o  t h e  w a t e r  s o u r c e  a n d  t h e n  r a i s e d  t o  t h e  
t o p  o f  t h e  w h e e l ' s  a c t i o n  w h e r e  t h e i r  c o n t e n t s  w e r e  d i s c h a r g e d  i n t o  a  f e e d e r  g u l l y .

( i )  I b n  A l  R a z z a z  A l  J a z a n i  T h e  B o o k  o f  K n o w l e d g e  o f  I n g e n i o u s  M e c h a n i c a l  D e v i c e s -  T r a n s l .  
D o n a l d  R .  H i l l -  D o r d r e c h t s  R e i d e l  1 9 7 4 .  ( i i )  P .  G u i c h a r d ,  L ’ E s p a g n e  e t  l a  S i c i l e  M u s u l m a n e s  a u x  X I &  
e t  X H e m e  S i e c l e s -  P r e s s e s  U n i v e r s i t a i r e s  d e  L y o n  1 9 9 1 .  p .  5 2

169



of Al Andalus and in the Gharb of Morocco some 8,000 norias were built for rice 

plantations. Water was lifted by norias389 to create artificial reservoirs using qawadJs

and saqiyas. However, norias were not the only devices for obtaining water. In Sebta

where there were no rivers nearby, huge water cisterns were built.390 All sources were 

exploited: rainwater, gorges, springs, rivers and underground lakes. Wells were dug, 

canals were constructed and tunnels were cut to carry water many miles, e.g. the 

Marrakesh qanats. A particular feature of Arab irrigation was the economic use of 

water supplies by rationing the flow by periods of time, *adur (becoming ‘ador’ in 

Spanish), or khayt (thread = Spanish 'hilo').391 A Sahib al saqiya,392 (the water

manager), was employed by the government in every region where irrigation existed. 

He was responsible for the supervision of water distribution according to the law. He 

and his subordinates had at their disposal what were, for their day, sophisticated 

timing devices. For example, in an area where water was measured in quarters of a 

day, a sundial with its base appropriately divided was used. Where the divisions of an 

irrigation system were more complex, then a water "clepsydra" linked to the dial of an 

astrolabe served as a forerunner of the chronometer.

In pre-Arab Spain the Roman agrimensores, who had originally marked out the 

'cadaster' (which continued in use after the fall of imperial power), were confined to 

the use of cords or chains of a specific length to aid them in their calculations. For 

their part the Arabs were able to fix accurately a specific point on the earth's surface. 

This, coupled with their ability to measure angles, meant that they could survey land 

by triangulation. This must have greatly assisted them in their irrigation projects, 

where the drop at each level had to be calculated accurately to ensure correct flow,

3 8 9  T . F .  G l i c k ,  I s l a m i c  a n d  C h r i s t i a n  S p a i n  i n  t h e  E a r l y  M i d d l e  A g e s  - P r i n c e t o n  U n i v e r s i t y  P r e s s ,
N e w  J e r s e y  1 9 7 9 . B o t h  h u m a n  a n d  a n i m a l  p o w e r  w e r e  u s e d  t o  d r i v e  t h e  n o r i a s ,  s o m e  o f  w h i c h  h a d  
w h e e l s  o f  m o r e  t h a n  t h i r t y  m e t r e s  i n  d i a m e t e r ,  i . e .  c a p a b l e  o f  r a i s i n g  w a t e r  t h i r t y  m e t r e s  a b o v e  t h e  l e v e l  
o f  a  r i v e r ,  p p .  2 2 6 - 2 2 7 .
3 9 0  I n  Z u r a r a  G . E .  C h r o n i a u e  d e  G u i n d e  F r .  T r a .  L .  B o u r d o n  e t  R .  R i c a r d  D a k a r  1 9 6 0 .
3 9 1  M .  L o m b a r d ,  T h e  G o l d e n  A g e  o f  I s l a m  p .  8 0 .  A r a b  d i v i s i o n  o f  w a t e r  1  ' K h a y t '  ( h i l o )  =  1 2  h o u r s  o f  
i r r i g a t i o n ,  a  ' t u r n i n '  ( S p .  t o m i n )  1 / 8  =  l h r  3 0 m i n
3 9 2  T h i s  p o s t  w a s  v e r y  i m p o r t a n t .  T h o s e  w h o  t o o k  p o w e r  i n  C o r d o b a  i n  1 0 1 0  w e r e  C i v i l  S e r v a n t s  f r o m  
t h e  Wikalat al saqiyat ( I n s p e c t o r a t e  o f  C a n a l  I r r i g a t i o n ) .  I n  M o r o c c o  a  c o r p o r a t i o n  e x p e r i e n c e d  i n  t h e  

w a y s  o f  w a t e r  n e t w o k s  o f  t h e  c i t i e s  c a l l e d  khabir qawadsi (pi khubara°) e x i s t s  u n t i l  t o d a y ,  i t s  r o l e  i s  
t o  a s s i s t  i n  r e s t o r i n g  t h e  c o m p l e x  w a t e r  s y s t e m  w h i c h  i n  t h e  c a s e  o f  F d s  s t i l l  a l l o w s  t h e  w a t e r i n g  o f  t h e  
g a r d e n s .  I n  F e s  ( s i n c e  1 0 6 8 )  i t  h a s  a l l o w e d  t h e  d i s t r i b u t i o n  o f  w a t e r  t o  a l l  h o u s e h o l d s  i n c l u d i n g  t h e  
w a t e r i n g  o f  t h e i r  g a r d e n s . a n d  o r c h a r d s .
3 9 3  T . F .  G l i c k  “ M e d i e v a l  I r r i g a t i o n  c l o c k s ”  - p p .  4 2 5 - 4 2 7 .
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whilst avoiding waste,394 The impact of proper surveying techniques upon agriculture 

can not be overestimated for, as far as records go back, the Mediterranean area had 

been tied to a classic system of agriculture. The planting season coincided with the 

autumn rains, whilst harvesting was in the spring. During the summer months, the 

land lay fallow, awaiting the pre-autumn ploughing. In short, it was a one-crop 

system. The Andalusis, with irrigation water at their disposal, were now able to crop 

the land in summer. In the Maghreb, where water was less plentiful than in A1 

Andalus, the achievements were no less remarkable. It has been estimated that the 

Almoravid Khattara network, (600 Khaftara), for Marrakesh in the reign of Yussef

Ibn Tashfin (1107), required one million man-days to construct, involving twelve 

specialists and between 200 and 300 workers over a 30-year period. It has been 

calculated that the network designed to carry melted snow from the Atlas Mountains 

to Marrakesh delivered up to 650 litres of water per second to the city.395

In their exploitation of the land the new rulers of Iberia and North Africa did not 

waste their efforts on haphazard agricultural trials, but used the knowledge now at the 

disposal of the Islamic world.396 They consulted oral tradition, learned how to 

recognize soils and how to graft plants and trees to obtain maximum output. The 

exchanges between Islamic countries of the opinions and theories of the scholarly and 

erudite became more and more frequent, so that in all major towns the libraries 

overflowed with learned works. Hence the records and traditions of ancient peoples 

were not lost, but painstakingly documented. The Arabs, being a race of travellers, 

combed the known world for knowledge and information, journeying in the harshest 

of environments as far afield as the Steppes of Asia and the Pyrenees.397 Furthermore 

the discovery of paper398 stimulated the detailed recording of their journeys and 

observations, which could now be easily compiled whilst observations and

3 9 4  E v e n  t o  t h e  p r e s e n t  d a y ,  t h e  i r r i g a t i o n  a n d  t h e  s u p p l y  o f  w a t e r  t o  f o u n t a i n s  i n  t h e  g a r d e n s  o f  t h e  A 1  
H a m r a  i n  G r e n a d a  b e a r  w i t n e s s  t o  t h e  h y d r a u l i c  s k i l l  o f  t h e  A n d a l u s i s ;  f o r  i n  t h e  w h o l e  o f  t h e  e x t e n s i v e  
g a r d e n s  t h e r e  i s  n o t  o n e  s i n g l e  p u m p .
3 9 5  P a u l  P a s c o n  -  I r r i g a t i o n  d a n s  l e  H a o u z  d e  M a r r a k e s h  -  1 9 8 3  p .  5 5 .
3 9 6  T h e y  s t u d i e d  t h e  c o n c e p t s  o f  A r i s t o t l e ,  t h e  s c i e n c e  o f  G a l i e n ,  t h e  ' m a t e r i a  m e d i c a '  o f  D i o c o r i d e s ,  t o  
n a m e  b u t  a  f e w  o f  t h e  s o u r c e s  a t  t h e i r  d i s p o s a l .  I b n  W a h s h i y y a  t r a n s l a t e d  t h e  N a b a t e a n  A g r i c u l t u r a l  

w o r k ,  " T h e  T h e o r y  o f  C l i m a t e s "  i n  t h e  9 t h  c e n t u r y .  S e e  I b n  W a f i d  ( d .  1 0 8 5 .  A . D . ) , A b u l  K h a y r  ( X I t h  

c e n t u r y )  I b n  B a s s a l ,  I b n  c A w w a m  e t c .
3 9 7  M .  L o m b a r d ,  T h e  G o l d e n  A a e  o f  I s l a m  p p .  5 7 - 5 9 .
3 9 8  M .  L o m b a r d  T e x t i l e s  - F e s  h a d  m o r e  t h a n  4 0 0  p a p e r  m i l l s ,  p .  2 0 3 .

171



experiences were still fresh in their memories. In Cordoba 170 women were 

employed in copying out the Quran in different sizes.399

This plethora of records and information built up to a level that prompted the 

compilation of encyclopaedic works. Thus during the IXth to the XIth centuries, to 

quote but a few, there appeared:

• Kitab nabat (a treatise on plants) by Abu Hannifa A1 - Dinawari 

(d.282/895AD)400

• Al filaha nabatiya (Nabatean agriculture) by Ibn Wahshiyya (IXth century)

• Kitab al saydana (Pharmacopoeia) by Al Biruni (973-1048AD)

• Firdaws al hikma Ali B. Sahl Rabban al Tabari (d. 240/855)401

From the Xh century onwards the natural sciences flourished in both the Middle East 

and the Maghreb, with botany, pharmacology and agricultural techniques developing 

in parallel under such scholars as:

• Ibn Baqunesh (Abu Othman Said Ben Muhamed) (d,1052AD)

• Ibn Bassal (Abu Abdullah Muhamed Ibn Ibrahim) (d. 11OOAD)402

By the XIIh century in Al Andalus botany was converted from its role as a purely 

descriptive science and achieved the status of an academic science. This century was 

seen as the golden age of Islamic botany under such great scholars as:

• Abu’l Abbas an nabati (Ibn Rumiyya) d. 636/1239

• Ibn Baytar (1197-1248)403

3 9 9  I b i d  p .  2 0 4 .

4 0 0  T o u t i c  F a h d ,  H i s t o i r e  d e s  S c i e n c e s  A r a b e s  -  s o u s  l a  D i r e c t i o n  d e  R o s h d i  R a s h e d -  E d i t i o n s  d u  S e u i l  

P a r i s  1 9 9 7 .  v o l .  I I  p .  7 4 .
4 0 1  A u t h o r  o f  a n  e n c y c l o p e d i a  Firdaws al hikma ( P a r a d i s e  o f  w i s d o m )  t h a t  c o v e r s  t h e  s u b j e c t s  s u c h  a s  
p h i l o s o p h y ,  m e d i c i n e ,  h y g i e n e ,  b o t a n y ,  a s t r o n o m y / c o s m o l o g y .  I b i d .  p .  7 7 .

0 2  I b n  B a s s a l :  l i b r o  d e  A g r i c u l t u r a -  E d i t e d  b y  J .  M .  M i l l a s  V a l l i c r o s a  a n d  M .  A z i m a n ,  T e t u a n  1 9 5 5 .
4 0 3  I b n  B a y t a r  l i s t s  m o r e  t h a n  1 5 0  a u t h o r s  a n d  1 , 4 0 0  d r u g s  o f  w h i c h  4 0 0  w e r e  u n k n o w n  t o  t h e  G r e e k s .  
I b i d  p .  7 9 .
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• Al Ghafiqi (d. 1166AD) author of "Kitab ja m f al mufradat ” (materia 

medica).

• Ibn Al cAwwam XIIth century author of “Kitab al filaha  ” (treatise on 

agriculture)'!04

It is pointless to attempt to identify any of the above scholars with either North Africa 

or Al Andalus, since both areas were part of the same cultural and political entity. 

The scholars themselves conducted their experiments and taught in both areas. The 

above assertion is borne out by the fact that Ibn Baytar’s work was recorded in both 

Berber and Arabic.

Whilst the impressive selection of works of reference listed in the above paragraphs is 

in itself a testimony of a strictly technical nature of the achievements of Islamic 

agriculture, there is one ingredient of the success story that has not yet been 

examined. In the introduction to this part of the thesis, attention was drawn to the fact 

that, shortly after the beginning of the Arab conquest, the emphasis in real incentives 

for the armies shifted from the taking of loot to the award of land. In terms of the 

previous Visigoth regime of Iberia, this would have meant farms and estates for the 

conquerors, worked for them by the conquered in conditions of near slavery. In fact 

the regime that the Visigoths installed was one in which the king, the nobles and the 

church dignitaries cruelly exploited the rest of the population in a system where the 

only incentive was harsh punishment for failure to meet tax quotas either in money or 

in kind.405 It is related that the conditions of both middle and lower classes were so 

intolerable that they often fled to the forest to become brigands.406 In stark contrast 

to this state of affairs is the more enlightened attitude of the Islamic conquerors, who 

recognized that real incentives were needed if productivity were to reach levels that 

would significantly increase wealth and thereby enhance tax revenues 407 This was

4 0 4  Kitab al Filaha L i b r o  d e  a g r i c u l t u r e ,  e l  d o c t o r  e x c e l e n t e  A b u  z a c a r l a  I a h i a  A b e n  A h m e d  E b n  E l  

A w a m ,  S e v i l l a n o .  T r a n l s a t i o n  D o n  J o s e f  A n t o n i o  B a n q u e r i  - I m p r e n t a  R e a l ,  M a d r i d  1 8 0 2 .
4 0 3  S . M . I m a m u d d i n ,  o p .  c i t .  S o m e  A s p e c t s  o f  t h e  S o c i o - E c o n o m i c  a n d  C u l t u r a l  H i s t o r y  o f  M u s l i m  

S p a i n -  7 1 1 - 1 4 9 2 -  p .  1 0 .
4 0 6  I b i d  p . l l .

4 0 7  ( i )  A b u  Y u s u f  ( 7 3 1 - 7 9 8  A D . )  T a x a t i o n  i n  I s l a m  A b u  Y u s u f s Kitaal Kharai- E d .  A n d  T r a n s l .  A .  B e n  

S h e m e s h .  L e y d e n / L o n d o n  1 9 6 9 .  ( i i )  A l  D a w u d i ,  A b u  I s h a q  J a  f a r  I b n  N a s r  ( d .  1 0 1 1 )  - L e  R e g i m e  
f o n c i e r  e n  S i c i l e  a u  M o v e n  A g e  f i x &  e t  x e m e  s i & c l e s ' ) .  E d .  a n d  t r a n s l .  b y  H . H .  A b d u l  W a h h a b  a n d  F .  
D a c h r a o u i  i n  ‘ E t u d e s  d ’ o r i e n t a l i s m e  d e d i e e s  a  l a  m e m o i r e  d e  L e v i - P r o  v e n i a l ’ -  2  v o l s  - P a r i s  1 9 6 2 .
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particularly important in Iberia and Sicily,408 because of the low population density 

and the initial economic insecurity.

The first change of major importance, as recorded by Watson was that the early 

Islamic rulers acknowledged that “virtually all cultivated land was owned by 

individuals”, who had the right to “sell, mortgage or will it and could farm it or have 

it farmed409 as they liked.” The second incentive principle that was gradually adopted 

was that those, who physically worked the land, should receive a reasonable 

proportion of the fruits of their labour. Abd el Wahid al-Fihri and Ahmad al-Tulaytuli 

(both early XIth century) have left detailed records of contracts between landlords and 

cultivators. Al Fihri notes that the landlord’s share410 in the produce varied from one 

sixth to one half.411 Those who are acquainted with French agricultural contracts of 

the first half of the present century will note immediately that some XIth century 

cultivators in Muslim Spain were better off than many French “metayers” of the XXth 

century.

Thus with all the enhancements and incentives already mentioned, the stage was now 

set for agricultural development on a scale hitherto unknown. The motivations that 

prompted phases of agricultural development were of two kinds:

• Political, namely; conscious decisions by the central authority to develop under

exploited lands.412

• Market-driven, invariably involving the introduction of high value crops or 

animals to areas, where they were previously not encountered.

The first of these two classifications divides itself logically on the one hand into 

development involving the introduction of crops or livestock for subsistence purposes 

and on the other hand the exploitation of the economic security thus created by

4 0 8  I b n  H a w q a l  v i s i t e d  S i c i l y  i n  3 6 2 - 3 6 3 / 9 7 2 - 9 7 3  a n d  a  v a r i e t y  o f  p r o d u c t s  b e i n g  p l a n t e d  t h e r e  :  
s a f f r o n ,  c o t t o n ,  h e m p  a n d  g a r d e n  p r o d u c e .  A l  I d r i s i  s a w  t h e  a b u n d a n t  s i l k  p r o d u c t i o n  a v a i l a b l e .  T o u f i c  

F a h d  o p ,  c i t .  p .  8 0 .
4 0 9  A .  M . W a t s o n ,  o p .  c i t  p .  1 1 3 - .
4 1 0  I s l a m i c  l a w  s t i p u l a t e s  t h a t  t h e  s h a r e c r o p p e r  i s  e n t i t l e d  t o  o n e  f i f t h ,  ( Khomos,  h e n c e  

khamas/Khamasa i n  N o r t h . A f r i c a  f o r  s h a r e c r o p p e r ) .

4 1 1  S . M . I m a m u d d i n .  o p .  c i t .  p . 7 2 .
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development for strictly financial ends, i.e. to create wealth. In the first of these two 

categories falls the introduction of a number of vegetables that greatly improved the 

quality of life in the Maghreb and Al Andalus.413 Thus families of relatively modest 

means became acquainted with artichokes, spinach, aubergines, carrots and many 

types of herbs. Moreover, due to the combined advantages of irrigation and a mild 

climate, it was no longer necessary to dry vegetables for winter, since they were now 

available throughout the year. Whereas in the past citrus groves were limited to 

specific areas, they now became a normal feature of the landscape,414 with a better 

and more diverse selection of fruits. Existing olive plantations were extended, whilst 

market gardens and jnanat (orchards) became a common sight in the outskirts of

cities415. Needless to say, the resulting intense cropping made high demands on land 

fertility416 but fortunately, the techniques of intensive irrigation-aided agriculture with 

compensating land fertility replacement had by now been learned.417

In the field of development for economic ends, animal husbandry was of prime 

importance. The fine quality of the wool of the Maghreb soon became known 

throughout the Empire. Consequently wool production increased rapidly and the 

“merino” sheep of the Atlas was introduced to Al Andalus 418 Selective breeding 

using animals from different parts of the Empire resulted in significant improvements 

in horse stocks and provided the Saharan caravans with the best load carrying 

camels.419 At the same time, the increase in numbers dictated by the demand for wool 

and leather goods meant that, throughout the western part of the Empire, meat was

4 1 2  M . L o m b a r d ,  L e s  T e x t i l e s  d a n s  l e  M o n d e  M u s u l m a n . . . l a  p r o l i f e r a t i o n  d e s  c e n t r e s  t e c h n i q u e s  d e p u i s  
l ’ E s t  v e r s  l ’ O u e s t  d u  c a l i f a t ,  d e  l a  p a r t i e  l a  p l u s  a v a n c d e  v e r s  l a  p a r t i e  &  p e i n e  d v e i l l d e . ”  p . 1 2 .
4 1 3  E l  B e k r i  D e s c r i p t i o n  d e  P A f r i q u e  S e p t e n t r i o n a l e -  T r a n s .  M e  G u c k i n  d e  S l a n e  - L i b r a i r i e  P a u l  
G e u t h n e r  P a r i s  1 9 1 3 .  p p . 1 8 1 - 3 2 3 .
4 1 4  M . L o m b a r d , .  L ’  I s l a m  d a n s  s a  p r e m i e r e  g r a n d e u r -  p .  1 8 6 .
4 1 5  ( i )  I b i d  p . 1 8 5 .  ( i i )  A . M .  W a t s o n  o p .  c i t  “ S m a l l  u n d e r t a k i n g s  a r o u n d  c i t i e s ,  w h i c h  w e r e  a l m o s t  
e v e r y w h e r e  g i v e n  o v e r  t o  m a r k e t  g a r d e n s  a n d  o r c h a r d s  p .  1 1 4  a n d  p .  1 9 7  n ° 1 2 .
4 1 6  A s  h e a v y  c r o p p i n g  e x h a u s t e d  t h e  s o i l  o f  i t s  f e r t i l i t y  v a r i o u s  t y p e  o f  f e r t i l i s e r s  w e r e  u s e d  s u c h  a s  
d u n g  o f  c o w s ,  g o a t s ,  h o r s e s ,  p i g e o n s  a s  w e l l  a s  b o n e s ,  b l o o d  a n d  v e g e t a b l e s .  S e e  ( i )  E .  B e a z l e y  a n d  M .  
H a r v e r s o n  o p .  c i t .  p p .  1 0 3 - 1 1 6 . ( i i )  A . M .  W a t s o n  o p .  c i t .  p .  1 2 5  a n d  p .  2 0 3 .  ( i i i )  I b n  A l  A w w a m  L i b r o  

d e  A g r i c u l t u r a  - E d .  J .  A .  B a n q u e r i  2  v o l s ,  M a d r i d  1 8 0 2 .  p p  4 4 9 5 - 4 4 9 .  ( i v )  A b u  a l  K h a i r  Kitab al 
Filaha  M s  4 7 6 4  B i b l i o t h e q u e  N a t i o n a l e  P a r i s .
4 , 7  T h e  l e v e l  o f  s u c c e s s  c a n  b e  m e a s u r e d  b y  t h e  c o m m e n t s  o f  A l  H y m i a r i ,  ( d . l  1 7 7 ) ,  w r i t i n g  i n  t h e  1 2 t h  
c e n t u r y ,  w h o  c o m p a r e d  Al Andahts t o  S y r i a  i n  i t s  f e r t i l i t y ,  t o  Y e m e n  f o r  i t s  e v e n  c l i m a t e ,  t o  I n d i a  f o r  i t s  
a r o m a t i c  p l a n t s ,  t o  C h i n a  f o r  i t s  m i n e r a l  r i c h e s  a n d  t o  A d e n  f o r  i t s  s e a s h o r e  e c o n o m y .  S e e  T .  G l i c k  o p .  
c i t  p .  5 5 .  A l  A n s a r i  w r i t i n g  a b o u t  N o r t h  A f r i c a  i n  1 4 0 0  A D .  H e  n o t i c e d  t h a t  t h e r e  w e r e  6 5  k i n d s  o f  
g r a p e s ,  3 6  k i n d s  o f  p e a r s ,  2 8  k i n d s  o f  f i g s ,  1 6  k i n d s  o f  a p r i c o t  e t c . -  W a t s o n  o p .  c i t  p . l .

1 8  L o m b a r d ,  L e s  T e x t i l e s  d a n s  l e  M o n d e  M u s u l m a n  - p p .  2 2 - 2 3 .
4 1 9  L o m b a r d ,  L T s l a m  d a n s  s a  p r e m i e r e  g r a n d e u r ,  p .  1 8 7 / 1 8 8 .
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plentiful in places where in the past it had been virtually a luxury. This was 

particularly true for Mediterranean populations, which in the past had subsisted on 

vegetables, cereals and olive oil.420 The converse of this situation was also true for 

the inhabitants of the Draca in Morocco, who were accustomed to deriving their 

sustenance from the products of their flocks, but were now able to eat a more 

balanced diet that included vegetables.

The market driven introductions and developments were part of a gradual process, 

often prompted and facilitated by earlier improvements in agricultural conditions. Ibn 

Hawqal mentions that the value of indigo stocks held annually in Kabul was two 

million dinars 421 Improvements in irrigation made it possible to cultivate this high 

value plant in the Mediterranean area and the Maghreb. Consequently, it became a 

major crop in the Draca,422 where other dye-making plants were also introduced. In a 

world that had previously known only flax and wool as textiles, silk and cotton 

production spread rapidly. In Al Andalus mulberry trees were planted for silkworm 

breeding 423 Cotton, originally from India, gradually penetrated westwards and 

became a major crop in irrigated areas of the Maghreb (Tadla)424 and Al Andalus.425 

Within a relatively short period, mankind had a wider range of textiles for his 

clothing, available in a greater variety of colours. However, the greatest impact, not 

only upon the economies of both the Maghreb and Al Andalus, was the introduction 

of sugar cane. Sugar cane,426 of Indian origin, was known in the VIth century at the 

Sassanid court. With the advent of Islam it spread to Egypt and, from the VIIIth 

century onwards to Syria, Morocco (the Souss), Al Andalus and eventually to 

Sicily.427 In Egypt it was so plentiful that, in the Fatimid era, sugar figurines were 

hung on trees during festivals. Syria for its part became a supplier of sweets and

4 2 0  I b i d .  p .  1 8 0 .
4 2 1  I b n  H a w q a l  i n  L o m b a r d  L e s  T e x t i l e s  d a n s  l e  M o n d e  m u s u l m a n -  p .  1 4 1 .
4 2 2  S e e  B u d g e t  M e a k i n  T h e  L a n d  o f  t h e  M o o r s -  a c c o r d i n g  t o  A l  I d r i s s i  ( 1 2 t h  c e n t . )  a n d  L e o  A f r i c a n u s  
( 1 6 l h  c e n t . )  i n d i g o  w a s  g r o w n  e x t e n s i v e l y  i n  t h e  D r a  a .  ( S o u t h  o f  M o r o c c o ) ,  p p .  4 2 - 4 7 .  T h i s  a r e a  u p  t o  
t h e  T u a t  w a s  a l s o  f a m o u s  f o r  t h e  q u a l i t y  o f  i t s  t o b a c c o .
4 2 3  A l  q a z a z  =  t h e  s i l k w o r m  b r e e d e r .  T h e  b e s t  s i l k  w a s  p r o d u c e d  i n  A l  A n d a l u s .  M a q d i s i .  p . 2 3 9 .  
L o m b a r d  L e s  T e x t i l e s  d a n s  l e  M o n d e  M u s u l m a n -  p . 2 8 .
4 2 4  F o r  A l  I d r i s s i  c o t t o n  w a s  p r o d u c e d  i n  t h e  T a d l a  t o  s u p p l y  a l l  t h e  M a g h r e b .  I n  B u d g e t  M e a k i n  o p .  

c i t . p . 4 7
4 2 5  L o m b a r d  L e s  T e x t i l e s  o p .  c i t  p p .  2 0 1 - 2 .
4 2 6  S u g a r  w a s  k n o w n  i n  p r e - l s l a m i c  t i m e  b u t  o n l y  t o  t h e  r i c h .  T h e  S a s s a n i d  c o u r t  i m p o r t e d  i t  f r o m  I n d i a ,  t h e r e f o r e  
t h e  A r a b i c  v o c a b u l a r y  r e g a r d i n g  d i f f e r e n t  t y p e s  o f  s u g a r  a n d  i t s  r e f i n i n g  d e r i v e  f r o m  P e r s i a n .  F o r  e x a m p l e  phanita 
:  t h i c k e n e d  j u i c e  fanid  i n  A r a b i c . ( i )  W a t s o n  o p .  c i t .  p p .  2 6 - 3 0 .  ( i i )  M .  L o m b a r d  T h e  G o l d e n  A g e  o f  I s l a m  p .  2 5 .
4 2 7  L o m b a r d ,  L T s l a m - . p . l 8 5 .
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pastries, whilst its jams were considered to be the best available.428 It is noteworthy 

that the sugar-refining industry of the Haouz at Shishawa, Morocco remained active 

until the XVth century. It was hydraulically powered, the major source of waterpower 

being from the local river.

Thus, within barely a century of the Islamic conquest, the landscape in the area under 

the Empire’s control had changed so radically that it is fair to describe the process of 

transformation as the Islamic Agricultural Revolution 429 The elements of the success 

of this revolution can be summarised as:

a. The extension of the exploitable land area by irrigation.

b. The rapid implementation of improved farming techniques, derived from 

the collection and collation of relevant information throughout the whole of 

the known world.

c. Incentives based upon the two principles of the recognition of private 

ownership and the rewarding of cultivators with a harvest share commensurate 

with their efforts.

d. The introduction and acclimatization of new crops and breeds and strains of 

livestock into areas, where they were previously unknown.

It is well beyond the scope of the present work to attempt to cover the history of 

Islamic science. However it is necessary to examine those aspects of scientific 

development in the Islamic period that had a bearing upon food and ultimately served 

the needs of society. The early Islamic centuries were both prosperous and dynamic. 

In this process science was the essential catalyst between supply and demand in all 

fields of activity. It was the basis of all innovation and improvement in supply, 

thereby improving the lifestyle of the population that in turn created more demand.

4 2 8  I b i d  p .  1 8 5 .
4 2 9  U n f o r t u n a t e l y ,  t h e  “ r e c o n q u i s t a ”  r e v e r s e d  s e v e r a l  f e a t u r e s  o f  t h i s  A g r i c u l t u r a l  R e v o l u t i o n .  S e v e r a l  
o f  t h e  n e w  c r o p s  d i s a p p e a r e d  a n d  w e r e  o n l y  r e - i n t r o d u c e d  m a n y  y e a r s  l a t e r ,  f o r  e x a m p l e :  b a n a n a s ,  
s u g a r  c a n e ,  c o t t o n ,  a r t i c h o k e s  a n d  a u b e r g i n e s .  F u r t h e r m o r e ,  t h e  l a n d  f e l l  i n t o  t h e  h a n d s  o f  n o b l e s  a n d  
t h e  e c c l e s i a s t i c a l  a u t h o r i t i e s ,  w h o  u s e d  m o s t  o f  i t  f o r  t h e  p r o d u c t i o n  o f  c e r e a l s .  W a t s o n  o p .  c i t .  p p .  1 8 4 -  
1 8 5 .
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In fact the Islamic scientific contribution was initially greatest in agriculture and 

particularly in irrigation and water distribution.

Another feature of the growth of the Islamic Empire was the increase in urbanization. 

Again this was facilitated by scientific improvements in the fields of hygiene and 

sanitation. The formation of large urban centres in turn created a need for 

complementary agricultural development; particularly to supply a rapidly evolving 

local market for a dietary repertoire enriched by contact with newly acquired regions 

of the empire. Apart from having new and more valuable crops to grow, the farmer 

for his part benefited from the advances made in astronomy/astrology. The 

measurement of time and of the onset of the seasons and even the prediction of 

weather became more precise and reliable, as the farmer became informed of the solar 

movement through each zodiacal sign. He also profited from the compilation of 

calendars430 that told him when to plant each type of crop, when to graft trees, when 

and with what to fertilize his crops and when to harvest the fruits of his labours.431 

Whereas in the past he had lived in a world where he arose and lay down with the sun 

and relied upon changes in weather to tell him when the seasons might be due, he now 

live in a world where his decisions were much easier to make. It now became feasible 

to think in terms of growing each of his crops for a specific market at a specific time 

of the year. Furthermore, the same calendar that aided the farmer in his activities also 

carried recommendations about what to eat and what to avoid at each time of the year. 

This in turn facilitated the farmer’s task of deciding what to plant in relation to future 

demand.

Islamic Physicians

The Islamic revolution in the field of agriculture had its parallel in the field of 

medicine, where the Arabs’ interest was born both of a thirst for knowledge and an 

emerging food consciousness within Islamic society. The fundamental concepts of 

medicine that were prevalent in the area they controlled derived essentially from the

4 3 0  Risala fi Awqat al-Sana  U n  c a l e n d a r i o  a n 6 n i m o  a n d a l u s i .  M a r i a  A n g e l e s  N a v a r r o .  C o n s e j o  
s u p e r i o r  d e  i n v e s t i g a c i o n e s  s c i e n t i f i c a s .  G r a n a d a  1 9 9 0 .
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Ancient Greeks, whose civilization had been the first to begin seriously to question 

the origins of both the world and the human microcosm. In the latter field they were 

faced with a world that for centuries had always believed that diseases were a 

punishment inflicted by the Gods. Hence there was no rational thought about 

medicine and health until the Pythagoreans began to link bodily health with a 

balanced state of mind. The Greek physician Rufus432 (1st century AD) explained in 

his writings that internal factors played an important role in the cause of illness due to 

their effect upon the humours of the body. His studies were mainly centred upon 

dietetics (the theory of hot, cold, moist and dry elements), and the causation of 

diseases. Galen433 (131-201 AD) for his part developed his own epistemological 

technique for the diagnosis of disease and its treatment. This technique was based on 

the six “non-naturals”: air, food and drink, sleep and wakening, evacuation, rest and 

motion, mental affliction. From the VIIth century AD the Muslims physicians not only 

followed in the footsteps of the Galen school, but also gathered medical works from 

other civilisations: Syrian, Egyptian, Persian, Greek, Indian and Chinese. The treatises 

they wrote illustrate the practices and beliefs that existed in the pre-Islamic period, as 

they are composed of information that was not linked to the land of Arabia. This 

gathering of science-related books from other civilisations involved the translation of 

many of such work into Arabic. Thus, by the IXth century, most of the books on 

antique science434, written in a variety of languages, had been identified, translated 

and subsequently enriched by being made more precise and complete 435

The fundamental approach of the Islamic physicians436 towards medicine was based 

upon the concept of preserving health.437 For this reason their efforts were

4 3 1  I b n  B a s s a l :  l i b r o  d e  A g r i c u l t u r e  o p .  c i t .  o n  p r e p a r i n g  l a n d  b e f o r e  t h e  p l a n t i n g  s e a s o n ,  p .  6 1 .  
I n f o r m a t i o n  f o r  t h e  f a r m e r  a n d  h o w  t o  r e c o g n i s e  t h e  d i f f e r e n t  t y p e s  o f  w a t e r  p p .  1 8 3 - 1 8 2 .
4 3 2  A m a l  M .  A b d e l l a h  A b o u  A l y  “ T h e  m e d i c a l  w r i t i n g s  o f  R u f u s  o f  E p h e s u s ”  -  P h .  D .  T h e s i s -  
U n i v e r s i t y  C o l l e g e -  U n i v e r s i t y  o f  L o n d o n  1 9 9 2 .  p . 1 7 3

4 3 3  A m a l  o p .  c i t .  p .  1 6
4 3 4  S i n a n  B n o u  T a b i t  I b n  Q o r a  ( 3 3 1 H . / 9 4 2  A . D . )  At or al baqiva *an al annin al ialiva- T r a n s .  “  t h e  
c h r o n o l o g y  o f  A n c i e n t  N a t i o n s -  L o n d o n  1 8 7 9  C . E .  S a c h a u s .  ( i i )  A l  B i r u n i  C h r o n o l o g y  o f  A n c i e n t  
N a t i o n s ,  ( i i i )  S e y y e d  H o s s e i n  N a s r  A n  I n t r o d u c t i o n  t o  I s l a m i c  C o s m o l o g i c a l  D o c t r i n e s - p .  1 2 2 .
4 3 5  J a c q u a r t  D .  e t  M i c h e a u  F .  L a  m e d e c i n e  A r a b e  e t  1 ’ O c c i d e n t  M e d i e v a l -  E d i t i o n s  M a i s o n n e u v e  e t  
L a r o s e .  P a r i s  1 9 9 0 -  p . 5 4 .
4 3 6  I n  S e y y e d  H o s s e i n  N a s r  o p .  c i t  “ t h e  s t u d y  o f  t h e  h u m a n  b o d y  b y  I b n  S i n a  i s  n o t  t h a t  o f  d e a d  m a t t e r  
t o  w h i c h  l i f e  h a s  b e e n  a d d e d .  M o d e m  m e d i c i n e  i s  b a s e d  o n  t h e  c o n c e p t i o n  o f  t h e  u n i v e r s e  a s  a  
c o n g l o m e r a t i o n  o f  d e a d  m a t t e r  o u t  o f  w h i c h ,  b y  s o m e  u n e x p l a i n a b l e  p r o c e s s ,  l i f e  m a y  b e c o m e  e v o l v e d  
i n  f o r m s ” ,  p .  2 5 2 .  A l s o  I b n  S i n a  o n  t h e  W o r l d  o f  G e n e r a t i o n  a n d  C o r r u p t i o n .  S e e  p .  2 4 0 - 2 4 9 .
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concentrated upon the digestive organs, since these were believed to be the source of 

equilibrium of the body438. Therefore a correctly fed body would remain in a healthy 

equilibrium. In the above context the general concept of humours was developed and 

made more precise. In the Xth century Ishaq Ibn Imran started to extend the humour 

concept. Whereas Rufus had mentioned only one type of melancholy, at the level of 

the stomach, Ishaq found physiological as well as psychological effects upon 

humours. The treatments he developed were based upon using diet to achieve a 

correct equilibrium of the four humours, combined with music to enhance the psyche. 

However in order that diet-based medicine might be effective, a wider dietary 

spectrum was necessary. Fortunately the Islamic cultural expansion was not confined 

to the studies and researches of physicians. In parallel with physicians’ 

accomplishments, agronomists, botanists and apothecaries carried out a wide range of 

development work. In particular many plants were taken from their normal 

geographical areas439 and, through careful acclimatization, introduced into areas with 

different conditions of temperature, humidity and soil. Spices, once the province only 

of the rich, were gradually democratised through the spreading of knowledge and 

Islamic teaching and became a widely available feature of the daily life of the people. 

Furthermore, the latter were now better informed about what should be eaten and 

what was better avoided. In effect there was what amounted to a “food revolution” as 

interest became established in table manners,440 the sequence in which dishes should 

be served and food hygiene. Food consciousness established itself in terms of 

humours, just as today it is expressed in terms of vitamins. Combinations of dishes 

and their components were identified with timings related to the hour of the day, the 

month of the year441 and the season. In their approach to food, the Islamic 

physicians442 classified it according to taste and temperature content, in order to

4 3 7  A b i  B a k r  M u h a m m a d  I b n  Z a k a t ' i a  a r  R a z i  Manafi c al ashdiva wa dafac maradeha- E d i t e d  b y  c I s a m  

c I t a n i  - D a v  I h y a 3  A l  c U l u m ,  B e y r u t  1 9 8 5 .  A d v i c e  o n  t y p e s  o f  b r e a d  p p . 1 0 - 1 9 .  O n  m e a t  a n d  f i s h  p p .  7 5 -  
1 0 5 .  O n  m e t h o d  o f  c o o k i n g  p p .  1 1 3 - 1 2 5 .

4 3 8  S e y y e d  H o s s e i n  N a s r  o p .  c i t .  -  A l  B i r u n i ’ s  c o n c e p t  o n  i m b a l a n c e  a n d  d i s e a s e s  o f  t h e  b o d y .  p .  1 5 8
4 3 9  W a t s o n  o p .  c i t .  p .  5 5 .
4 4 0  ( i )  A b i  A l  H o s s a i n  H i l a l  I b n  a l  M u h s i n  A s  S a b i  ( 3 5 9  H . )  o n  E t i q u e t t e  Rusum dar al Khalifa. E d i t e d  
b y  D a r  R a i d  a l  A r a b i -  B e y r o u t h ,  1 9 7 6 -  ( i i )  I b n  I m a d  A l  A q f a h a s i  ( d . 1 4 5 0  A . D . )  Adhab al Akl~ 
P u b l i s h e d  b y  D a r  a l  K i t a b  A l  ' A l a m i y a ,  B e y r o u t h  1 9 8 6 .
4 4 1  T h e  s o l a r  c a l e n d a r  w a s  k e p t  f o r  a g r i c u l t u r e ,  s o  t h a t  i t  c o u l d  c o r r e s p o n d  w i t h  t h e  s e a s o n s  a l t h o u g h  
P r o p h e t  M o h a m m e d ,  i n  o r d e r  t o  e l i m i n a t e  p a g a n  c e l e b r a t i o n s ,  u s e d  a  l u n a r  c a l e n d a r  f o r  t h e  I s l a m i c  
y e a r .
4 4 2  ( i )  A b i  B a k r  M u h a m m a d  I b n  Z a c a r i y a  A l  R a z i  ( R h a z e s  L . )  o p .  c i t .  ( t r a n s . :  g o o d n e s s  i n  f o o d  a n d  
a v o i d a n c e  o f  i t s  h a r m ) -  p p .  3 0 1 - 3 0 9 .  ( i i )  H a v e n  C .  K r u e g e r  A v i c e n n a ’ s  p o e m  o n  M e d i c i n e -  Urmzat / ?
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match the body’s requirement to maintain equilibrium. For instance fish, by their 

definition, is cold and moist and must thus be cooked with hot and dry spices such as 

pepper or ginger, which will balance these features.

The four humours, hot, cold, dry and moist, were believed to affect the digestion. 

Hence if the food intake was too heavily biased towards one or another of them, 

imbalance and illness might follow.443 On the one hand, a healthy diet was defined as 

one containing a good mixture of the tastes444 given below. On the other hand, the 

treatment for ill health was based upon restoring the correct balance between the 

humours.445 The tastes considered relevant by the physicians were:

Sour: Sour foods, (e.g. eaten with lemons and vinegar) were considered valid 

for the treatment of debility. However, excessive use might lead to muscular 

weakness and such ailments as ulcers and liver disorders446.

Sweet: Sweet foods were believed to increase bodily secretions, such as blood, 

milk and seminal fluid. However, they were to be avoided when the body was 

suffering from colds and rheumatism and thus were not considered advisable 

for use in winter. They were believed to be good for the digestion and for 

creating a joyful disposition447

tibb- C h a r l e s  C .  T h o m a s  P u b l i s h e r ,  S p r i n g f i e l d  I l l i n o i s -  1 9 6 3 .  p  5 8 .  ( i i )  S e y y e d  H o s s e i n  N a s r  o p .  c i t .  
f o r  t h e  f o u r  h u m o u r s  a n d  t h e  e l e m e n t s  a n d  n a t u r e s  i n  I b n  S i n a  -  p p .  2 5 2 - 2 6 0 .

4 4 3  A l  R a z i  ( R h a z e s )  Kitab al murshid aw al fusul- T h e  g u i d e  o f  a p h o r i s m s ,  E d i t e d  b y  A . Z .  I s k a n d a r -  

R e v u e  d e  P l n s t i t u t  d e s  m a n u s c r i t s  a r a b e s .  C a i r o  1 9 6 3 .  A l  R a z i  s u g g e s t s  t h a t  i l l n e s s  s h o u l d  b e  c u r e d  

w i t h  al dad  o p p o s i t e  t e m p e r a t u r e ,  p p .  9 1 - 9 6 .

4 4 4  (i)Ibn Roshdwa tamvir -  E d i t e d  b y  M u r a d  W a h b i  a n d  M u n a  A b u  S e n a  -  D a r  T h a q a f a  a l  J a d i d a  
C a i r o ,  1 9 9 7 .  p p .  6 1 - 6 7 . ( i i )  A l  K h a t t a b i ,  M . A .  Attib wal attiba ft Al Andalus al Islamia ( t r a n s . :  
M e d i c i n e  a n d  p h y s i c i a n s  i n  A l  A n d a l u s ) o n  ( a )  I b n  R o s h d  t r e a t i s e  o n  h u m o u r s  a n d  t a s t e  p p . 3 2 1 - 3 7 0  ( b )  
A b u  M a r w a n  I b n  Z o h r  ‘  h i s  t r e a t i s e  o n  t h e  d i f f e r e n c e  b e t w e e n  h o n e y  a n d  s u g a r .  D a r  A l  G h a r b  a l  

I s l a m i -  B e y r o u t h  1 9 8 8 .  p  3 1 2 .
4 4 5  V a z q u e z  d e  B e n i t o ,  M a r i a  d e  l a  C o n c e p c i o n  L i b r o  d e  l a  I n t r o d u c c i o n  a l  A r t e  d e  l a  M e d i c i n a  o  
I s a g o g e  - A r  R a z i  8 6 5 - 9 2 5  A D  -  ( R a z h e s  L a t . )  I ,  p  7 7 - 8 0  :  l i n k  b e t w e e n  h u m o u r s  a n d  a c t i v i t i e s  o f  t h e  

s o u l  o r  m i n d .
4 4 6  A r R a z i  o p .  c i t .  p 2 1 6 - a c i d  f o o d  p r o v i d e s  g o o d  b l o o d  c i r c u l a t i o n .
4 4 7  I b n  S i n a  ( A v i c e n n a  L a t . )  9 8 0  A . D .  s p e c i f i e d  t h a t  t h e  w a y  t o  c u r e  m e l a n c h o l y  ( b l a c k  b i l e )  w a s  
t h r o u g h ” r o h ”  s p i r i t u s .  H e  a s s e r t e d  t h a t  s p i c e s  a r e  “ c o r d i a l ”  ( c o n n e c t i n g  t h r o u g h  t h e  c e r v i c a l  c o r d  
b e t w e e n  h e a r t  a n d  b r a i n )  w h e r e a s  s w e e t n e s s  i s  n o t .  S w e e t n e s s  i s  l i m i t e d  t o  t h e  b o d y  o n l y ,  b u t  i f  m i x e d  
w i t h  s p i c e s  a n d  f r a g r a n c e s  w o r k s  b e t t e r .  I n  S .  P e t e r s o n  A c q u i r e d  t a s t e  - t h e  F r e n c h  o r i g i n s  o f  M o d e r n  
c o o k i n g -  C o r n e l l  U n i v e r s i t y  P r e s s  I t h a c a  a n d  L o n d o n  1 9 9 5 .  p .  1 7 .
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Salty: A salty taste was seen as softening with an ability to retain fluids and 

clear the body’s ducts by attracting water and loosening toxins. Abuse 

however, could lead to ageing and skin problems. Eating salted nuts with 

aperitifs before meals in modern times is a relic of such beliefs. Salty food was 

also avoided in winter.

Bitter: A bitter taste was considered as stimulating the digestion because of its 

reputed ability to absorb phlegm. It was felt to be good for fevers and skin 

diseases. Examples of bitter tastes are chicory, turmeric, artichokes, and 

wormwood (shiba in tea). The bitter taste was regarded as ideal for winter use,

e.g. soup with root vegetables.

Astringent: The astringent taste was seen as a light one, with the qualities of 

being cold and dry. Astringent foods were used in the treatment of diarrhoea 

and heavy menstruation. However, an excess of astringent foods was reckoned 

to lead to over-drying of the system, constipation and stiff joints. Examples of 

astringent foods are sage and eggs.

Most of the Islamic physicians left records of their work448 in the form of recipes or 

medical preparations, designed on the one hand to preserve the health of the 

individual and on the other to cure him of any imbalance of the humours, which might 

have provoked an illness. Examples of such books were:

“Taqwim as s ih d \  a work by Ibn Butlan (XIth century)449, which illustrates 

how the four humours were seen by Islamic physicians.

4 4 8  ( i )  A l  R a z i  Kitab al mnrshid aw al fusul o p .  c i t . :  l e m o n  a n d  a c i d  f o o d  h a v e  a  c o o l i n g  e f f e c t ,  p p .  3 1  -  

3 4 .  ( i i )  I b n  Z o h r  ( 1 0 7 7 / 4 7 0  H . )  n a t u r e  o f  t h e  ‘ e i g h t  t a s t e s ’  a n d  t h e i r  i n f l u e n c e  o n  t h e  h u m o u r s  i n  :  
M o h a m m e d  I b n  A l  K h a t i b  b y  A l  K h a t t a b i  o p .  c i t .  ( 1 9 8 8 ) - p .  3 7 0 - 3 7 9 .
4 4 9  ( i )  H o s a m  E I K h a d e m  L e  T a a w i m  a l  S i h h a  ( T a c u i n i  S a n i t a t i s )  d ’ I b n  B u t l a n  :  u n  t r a i t d  m e d i c a l  d u  
X I  s i e c l e  -  L o v a n i i  A e d i b u s  P e e t e r s  1 9 9 0 .  ( i i )  I b n  A l  K h a t t i b  A l  S u l a i m a n i  ( d .  7 7 6 H . / 1 3 7 4  A D . )  Wustil 
Hafd Asihafi al fusul- ( H o w  t o  p r e s e r v e  h e a l t h  i n  d i f f e r e n t  s e a s o n s ) -  I n  Attib wal al attibafi Al 
Andalus al Islamia  B y  M .  A .  A l  K h a t t a b i  - D a r  A l  G h a r b  A l  I s l a m i ,  B e y r o u t  1 9 8 8 .  p p . 2 2 3 - 2 3 2 .
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“Taqwim al 3abdan”450, an XIth century Medical book on charts used by 

astronomers in formulating their astronomical tables; a subject that will be 

explained later in this text.

In the works of the Islamic physicians451 a selective health-giving diet related to the 

seasons452 was recommended as indicated below:

Summer, the hot season, has a relaxing effect upon the body, although the 

latter suffers from thirst. The diagnosis was therefore based on producing a 

contradictory effect on the hot humour. Thus the food recommend to be eaten 

was a cold and moist humour such as fish, fresh fruit and bawarid (cold

dishes) and grilled meat Kabab and shwa453. The recommended taste was

vinegar and lemon, as they were known for their contracting effect, necessary 

in that season for the body’s tissues. It was also reckoned that the summer heat 

helped the body to discharge and evacuate toxins e.g. through diarrhoea.

Autumn was defined as the moist season, which was judged to be most 

harmful to the body, due to atrabilious humour. It was also deemed a bad 

season for old people, since they suffered more from phlegm. A seasonal 

increase in skin problems was attributed to blood no longer being at the 

surface but having retreated deeper within the body. Similarly bad blood 

circulation was blamed for causing swelling of the spleen. In the dietary 

context both sweet and salty dishes were to be avoided, since it was hardly the 

season to provoke thirst. On the contrary, astringent food was strongly 

advised. Hence soups were recommended to be made from root vegetables, 

such as turnips and parsnips. However green beans and aubergines were

4 5 0  J . C .  G r a z i a n i  I b n  J a z l a h ’ s  1 1 t h  c e n t u r y  t a b u l a t e d  m e d i c a l  c o m p e n d i u m ”  - P h .  D .  T h e s i s -  1 9 7 9 .

4 5 1  ( i ) A b u  M a r w a n  A b d e l  M a l i k  I b n  Z o h r  ( d . 5 5 7 / 1 1 6 2 )  “Kitab al Ashdiva” M s s  n °  1 5 3 8  a n d  2 4 3 0  A l  

K h i z a n a  a l  H a s s a n i v a -  R a b a t ,  ( i i )  E x p i r a c i o n  G a r c i a  S a n c h e z  Kit a! al ashdiva-  T r a t a d o  d e  l o s  
a l i m e n t o s -  E d i c i o n -  t r a d u c c i o n  e  i n t r o d u c c i o n .  C o n s e j o  S u p e r i o r  d e  I n v e s t i g a c i o n e s  C i e n t i f i c a s -  

I n s t i t u c i o n  d e  C o o p e r a c i o n  c o n  e l  M u n d o  A r a b e .  M a d r i d  1 9 9 2 .  p  1 4 0 .  ( i i i )  I b n  a l  K h a t t i b  Kitab al 
wimd li hifd al siha fil fusul. E d i t e d  a n d  t r a n s l a t e d  b y  C .  V a z q u e z  d e  B e n i t o  -  S a l a m a n c a  1 9 8 4 .
4 5 2  S e y y e d  H o s s e i n  N a s r  o p .  c i t .  - D e t a i l e d  i n f o r m a t i o n  b y  A l  B i r u n i  ( b .  9 7 3 )  i n  r e l a t i o n  t o  f o o d  a n d  t h e  
t e r r e s t r i a l  e n v i r o n m e n t ,  p p .  1 0 7 - 1 7 4 .
4 5 3  A b i  B a k r  M u h a m m a d  I b n  Z a c a r i y a  A l  R a z i  ( R h a z e s  L . )  o p .  c i t .  p p .  1 3 4 - 1 3 5 .

183



excluded. Hot and dry ingredients with no acid taste such as wheat were 

favoured for soup.

Winter, being a cold season was seen as having a constricting effect, which 

regenerated the body’s forces, provided its humour was correctly balanced. To 

counter its cold humour hot foods were recommended, such as hot meat ex. 

harisa454, thick sauces with onions, pulses, cabbage and leek, the latter for its 

acid taste. Consumption of dairy products was reduced and fish, being cold 

and moist, was never served in winter.

Spring was regarded by the Islamic physicians as the best season for man. The 

nature of its climate is dry and moist, which was considered to be an ideal 

humour combination for the body as the blood was reckoned to come up to the 

surface, causing the skin to be well irrigated. The ideal was therefore to eat 

sweet items455, as they were thought to enter the blood and energise it. The 

seasonal dietary recommendation was leaf vegetable, sweet sauces, ample 

dairy produce but no starchy or gelatinous foods.

This then was the interpretation by the Islamic physicians456 of the effect o f the four 

elements, fire, earth, air and water, (typified by the conditions hot, cold, dry and 

moist), upon the body. Their philosophical interpretation of the elements in terms of 

the macrocosm was that all life on earth was intricately interwoven with the natural 

rhythms and laws of the universe. They believed that every individual is directly or 

indirectly affected by various cosmic forces that are beyond his control. Therefore, 

there was a fundamental need to be able to counter the malicious effect of the 

elements. In this context, “salvation” was achieved by creating harmony in one’s life 

through good hygiene, fresh air, exercise and a good diet with a principal base: spices, 

in order to maintain equilibrium. Thus for the first time spices became the core of 

good cuisine.

4 5 4  I b i d  p .  1 3 3 .
4 5 5  A m a l  o p .  c i t .  p  3 2 8 -  M e l a n c h o l y  o c c u r s  i n  s p r i n g  a c c o r d i n g  t o  A r  R a z i  ( R h a z e s ) .
4 5 6  I b n  S i n a  Uriitzatfi tibb  o p .  c i t .  p .  6 6 .
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In this section it has been shown how the physicians, as opposed to the cooks, 

provided the inspiration for the development of the culinary art in the Islamic world. 

Consequently, most if not all of them left to posterity their treatises on the subject that 

included recipes, often in a medical context. In the following chapters some of the 

surviving culinary manuscripts457 from the Islamic period will be examined and 

analysed.

4 5 7  W h e r e  a  m a n u s c r i p t  i s  a n o n y m o u s ,  i t  s h o u l d  n o t  b e  a u t o m a t i c a l l y  a t t r i b u t e d  t o  a  p h y s i c i a n .  B o o k s  o f  
r e c i p e s  w e r e  a l s o  c o m p i l e d  b y  p e r s o n s  w i t h  n o  m e d i c a l  b a c k g r o u n d .
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MOROCCAN DHTTMV Cftl-ENDAR ACCORDING TO THE 
TEACHIN6 OF THE ISLAMIC PHYSICIANS

Food should be hot and dry; pulses, fibres, pasta, kesksu with barley and wholemeal semolina, /a c  
sida, sauces with onion, gluteneous food (hergma), animals feet/head, tanijiya, fajins with turnips, 
parsnips, dried beans, chickpeas, less dairy products. Lamb, minced camel meat, calf but no beef-

goat or fish. Spices ras at hanut.

/  Water \
/  Winter \

/  Cold \
7 ^  PHLEGM V —  f  Bitter \

Fire
Summer

Hot
YELLOW BILE 
i  Acld/salty j

All food with a cold and moist nature ; Bawarid (salads) fresh, cooked and cooled vegetables with 
lemon and vinegar. Light grilled meat/meshwi, iajins with lemon, olives, fruit (pears, apples, 

prunes), less kesksu (may be badaz maize semolina). Plenty offish, golden chicken, kebabs, rice 
pudding, seffa and fruit. Spices such as cumin, caraway, cinnamon.
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VIII -  Astronomy, Astrology and their influence

Astrology

The modem concept of astrology is somewhat different from the views of this science 

that were held prior to the Renaissance. People educated in the confident materialism 

of Western industrial society cannot easily grasp the importance of communicating 

with nature to detect the onset of changes in season. All the past interpretation of 

signs and traditional symbols has now been superseded by machines, which can detect 

and measure the parameters of change. But in the past, when man was devoid of such 

material aids, his ability to monitor, understand and hopefully predict change was of 

prime concern, since it was directly linked to his survival. From the Classical era 

until approximately the Xth century, the layman’s notion of astrology was that of a 

cult of the heavenly bodies. The latter were visualised as deities with direct control of 

both life and events upon earth. For this reason, the deities were invoked through 

incantations and liturgies to persuade them to change their malefic influence. 

Attempts were made to control adverse forces by magic, whilst formulae for dealing 

with sickness and bad luck were sought after by rich and poor alike.

In the VIIIth century the Caliph Al Mansour, as part of a policy of general exchanges 

with foreign sources of knowledge, invited an Indian delegation to his court. Amongst 

the members of the delegation were astrologers, who not only introduced Indian 

astrology458 Sindhind (Sidhhantas) to the Baghdad court, but also assisted in gaining a 

better understanding of the decaying Greek astrological heritage. The ensuing interest 

in astral matters soon led to a need for works on astronomy in Arabic, so that from 

this time onwards there was a constant stream of translations undertaken of such 

works, several of which contained Indian references. Encouraged on the one hand by 

Quranic verses459 citing the Cosmos in relation to man and, on the other hand, by the 

knowledge derived from translations of pre-Islamic works, there was a significant

4 5 8  I n d i a n  a s t r o l o g y  o w e d  m u c h  t o  i n t r o d u c t i o n s  b y  t h e  G r e e k s  o f  t h e  o r i g i n a l  O r i e n t a l  a s t r o l o g y .  
S u b s e q u e n t l y ,  t h i s  b e c a m e  m o r e  d e v e l o p e d  t h a n  t h a t  o f  M i d d l e  E a s t e r n  c o u n t r i e s .  S e e  R .  R o s h e d  
H i s t o i r e  d e s  S c i e n c e s  a r a b e s -  E d i t i o n s  d u  S e u i l  P a r i s  1 9 9 7 .  P p .  2 3 - 2 4 .

4 5 9  S . H . N a s r  I s l a m i c  A r t  a n d  S p i r i t u a l i t y -  G o l g o n o o z a  P r e s s ,  S u f f o l k  1 9 8 7 .  T h e  Q u r a n i c  r e v e l a t i o n s  
b r o u g h t  b a c k  t o  m a n  t h e  a w a r e n e s s  o f  t h e  C o s m o s . p .  3 9 .
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increase of interest in the cosmological sciences as witnessed by the number of 

writers covering the subject460. Explanations and interpretations were required of all 

ancient writings and oral traditions as the acquisition of the new science led to the 

desire to develop it. Consequently everything was questioned and subjected to careful 

empirical scrutiny, including the rhythmic and constant changes in the Cosmos.

Astronomy was one of the sciences that the Muslims were determined to master and 

develop with a view to understanding the world in which they lived in a positive and 

rational manner. One of the early astronomer/astrologers Abu Macshar (Jacfar 

Muhammad Abu Macshar IXth century! said, “ No true knowledge of science would 

be reached except by permanent consideration of the wonders of the movements of 

the planets”.461 This statement has a discernible and constant influence upon the 

scientific development that occurred during the early centuries of the Islamic period. 

All research of the riyadiyyat (quadrivium) was conducted in parallel. For their part 

the philosophers and religious teachers followed the same methodology to explain the 

visible and invisible world in transcendent terms and hence the destiny o f man on 

earth. Representation of the celestial spheres by mythical allegorical means was 

common practice amongst the initiated. Great emphasis was placed upon the micro

cosmos at both spiritual and corporeal levels. Their contemplative assessment of the 

cosmos led them to develop Ptolemy’s geocentric theory of the universe in both 

physical and spiritual terms to a level of sophistication not previously attained. Thus 

the terrestrial position of man was considered as being the fixed point to which all 

movements of the celestial bodies are related.

4 6 0  A l  F a r a b i ,  A l  K i n d i ,  I b n  S i n a  t o  n a m e  b u t  a  f e w .
4 6 1  C . B u r n e t t ,  M a g i c  a n d  d i v i n a t i o n  i n  t h e  M i d d l e  A g e s  - V a r i o r u m .  1 9 9 6 ,  I I  p .  1 3 5 .
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The results of the Islamic philosophers’ and astronomers’ deliberations are given in 

the table below.

Symbolic hierarchy of the 

Vault of the Sky

1. Divine throne al cArsh

2. Divine pedestal al Kursi

3. Zodiac Falak al Buruj

4. Fixed stars Falak al Atlas

5. Ether al Athir

6. Air al Hawa3

7. Water al Ma3

8. Earth al 3Ard

Hierarchy of the Spheres

Saturn 1. az-Zuhal

Jupiter 2. al Mushtari

Mars 3. al Mirikh

SUN 4. Ash Shams

Venus 5. az Zuhra

Mercury 6. al cUtarid

Moon 7. al Qamar

Earth 8. a l3Ard

The above symbolic hierarchy does not represent all the fixed stars and the twelve 

zodiacal constellations, but is a “maqadir” (virtual) determination of the celestial 

space. It is a symbolic relationship of planetary stations projected in the sky in a 

subtle order of mechanical conceptions. Hence the relationship between macrocosm 

and microcosm is given at both spiritual and physical levels. The supreme sky is 

identified with the incorruptible world whilst below the sky of the fixed stars 

everything is subject to generation and eventual corruption. Planets have their own 

exaltations (mansions) in spatial terms, which in turn influence everything upon earth: 

animals, minerals, gems and spices. Events were seen to correspond to changes (i.e. 

revolutions/conjunctions) of the heavenly bodies. Similarly, occurrences in the macro

cosmos were regarded as affecting all creatures upon earth. However, since man has 

been granted wisdom above all others he can, by acquiring the necessary knowledge, 

limit the malefic influence of the planets and, to some extent, control nature.

The Arab philosopher Al Farabi (Xth century) wrote that “the planets are rational 

(natiqat) spiritual beings capable of intelligence and speech and (themselves) cause
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everything in this world by order of the Prime Creator who controls all.”462 The 

popularity of this doctrine amongst philosophers and astrologers alike is borne out by 

the Escorial manuscripts463 of Abu Macshar. Thus Abu Macshar wrote about “ The 

importance of the upper planets on everything underneath, (i.e. Earth and the two 

main planets al mushtari (Jupiter) and zuhal (Saturn).” Hence the effect upon the 

weather: “If Saturn is in transit in a water sign, this will bring cold, frost and strong 

storms cawasif muhlika” or “if it is in a fire sign, this will bring drought.” One of Abu 

Maeshar ’s students, Abu Ali al Khayyat in 885 A.D./220 H. wrote a forecasting 

chart464 for the Corn Exchange in order to predict rain or drought, (and thus famine), 

according to the positions of Saturn and Jupiter465 in the water and fire signs. It 

specified “qala ycfrafu dhalika min al kawakib al cwIwiyTn.” (It could be found out

from the upper planets); hence Saturn will increase prices whilst Jupiter’s influence 

would be a decrease in market prices.

The concepts introduced by the Islamic philosophers represent the passage from 

astronomy to metaphysical and integral cosmology. It is difficult for us today to 

visualize such a concept as in our essentially material world we are always seeking 

scientific causality. A different mentality is needed to grasp Islamic philosophy of the 

VIIIth to Xth centuries and it should not be interpreted as being merely an introduction 

to astrology. The philosophers’ conception of the heavens and the fixed stars is 

simply that of cosmic intermediaries between the immutable world and the Earth, 

with only one cause, the “Wafydat al Wujuct\ - the Unity of Existence. In this context

the sun is seen as the heart of the universe, which transmits light to all the stars. This 

concept is seen symbolically as the reflection of the “Intelligible light”, the sun being 

analogous to the divine Light “Noor

4 6 2  ( i )  G e o r g e  S a l i b a  o p .  c i t p .  5 5 .  ( i i )  i n  D . M .  D u n l o p  A l  F a r a b i  Fusul al madam. F o r  A l  F a r a b i  “ t h e  
w o r l d s  a r e  t h r e e  :  a  s p i r i t u a l ,  a  h e a v e n l y  a n d  a  m a t e r i a l ”  p . 5 8 .  “ t h e  m o s t  e x c e l l e n t  i s  w h a t  e x i s t s  t o  t h e  
h i g h e s t  d e g r e e ,  t h e  b a s e s t  w h a t  e x i s t s  t o  t h e  l e a s t  d e g r e e ,  a n d  t h e  i n t e r m e d i a t e  d e g r e e  i s  a  m e a n  
b e t w e e n  t h e m . ”  p .  5 9 .
4 6 3  T h e  m a i n  c o l l e c t i o n  o f  A r a b i c  b o o k s  a t  t h e  E s c o r i a l  d e r i v e s  f r o m  M o r o c c o  b e l o n g e d  t o  t h e  S a a d i  
p r i n c e  M o u l a y  Z a i d a n  ( 1 6 t h  c e n t u r y )  w h o  w a s  t r a n s f e r r i n g  h i s  l i b r a r y  b y  b o a t  t o  A g a d i r ,  b u t  w a s  
i n t e r c e p t e d  b y  S p a n i s h  p i r a t e s  a n d  t a k e n  t o  S p a i n .  T h e r e  f o l l o w e d  a  l o n g  d i s p u t e  b e t w e e n  t h e  
M o r o c c a n  a n d  S p a n i s h  c o u r t s  r e g a r d i n g  t h e  r e t u r n  o f  t h e  c o l l e c t i o n .  H o w e v e r ,  t h e  a r g u m e n t  b e c a m e  
a l m o s t  p o i n t l e s s  w h e n  h a l f  o f  i t  w a s  d e s t r o y e d  i n  a  f i r e  a t  t h e  E s c o r i a l . ( i )  C . A .  J u l i e n ,  H i s t o i r e  d e  
F A f r i q u e  d u  N o r d  d e s  O r i g i n e s  a  1 8 3 0 .  E d i t i o n s  P a y o t  P a r i s  1 9 9 4 .  p .  5 9 3 .  ( i i )  B .  M e a k i n ,  T h e  M o o r i s h  
E m p i r e .  1 8 9 9 .  p .  1 3 2 .
4 6 4  E s c o r i a l  ( M S 9 3 8 8  f o l 2 0 p .  5 2 ) .
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Ibn Sina (X,h-XIth century) drew attention in his writings to ishraq “the radiation of 

divine Light, by which men are able to attain to contact with the hierarchy of 

Intelligibles466.” It was only after Ibn Sina that the “symbol of light became the key 

to the universe467” for philosophers and theologians, mainly in the Ishraq school of 

interpreters of Ibn Sina. The divine light was thus seen by philosopher/astronomers as 

the supreme spiritual and intellectual force that influences all forms of activity. 

Amongst the mystics Ibn cArabi (XIth-XIIth century) saw the symbolism of light as 

being the “ heart of the world468.” Thus it is easy to understand how philosophical 

and mystical concepts led to the importance attached to colour in all the arts469, 

including the culinary art, from this period onwards. Further comment on its 

influence upon the culinary art is in chapter IX.

Another aspect of Ibn Sina’s teaching is that that the human soul possesses a blank 

material intellect and that to gain actual intelligible thought, man must receive the 

active intellect and its emanations. They held a general view that there are several 

intelligences in the cosmos, of which human intelligence is the lowest.

N° of Heavens____________ Name of heaven___________N° of Generating Intellect

9 “heaven of heavens” 1

falak al Atlas

8 Heaven of signs of Zodiac 2

falak al buruj

7 Saturn 3

6 Jupiter 4

5 Mars 5

4 Sun 6

3 Venus 7

2 Mercury 8

1 Moon 9

4 6 5  I n  Kitab an nukat b y  A b u  M a c s h a r .  M s  9 0 9  f o l i o  4 4  E l  E s c o r i a l ,  S p a i n .

4 6 6  A . H o u r a n i .  A  H i s t o r y  o f  t h e  A r a b  p e o p l e s - F a b e r  a n d  F a b e r  L t d .  r e p u b l i s h e d  1 9 9 1 .  p . 1 7 6 .
4 6 7  S . H . N a s r  o p .  c i t .  p . 2 4 3  a n d  p , 2 0  f o o t n o t e  9 5 .
4 6 8  T .  B u r c k h a r d t  M y s t i c a l  A s t r o l o g y  a c c o r d i n g  t o  I b n  A r a b i  - B e s h a r a  P u b l i c a t i o n s .  U K  1 9 7 7 .  p . 2 7 .
4 6 9  S e y y e d  H o s s e i n  N a s r  I s l a m i c  A r t  a n d  S p i r i t u a l i t y -  G o l g o n o o z a  P r e s s  S u f f o l k  1 9 8 7 .  p . 5 1 .
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However, above all these levels of intelligence there is God, The Maker M ukhtarf, 

The Creator of Forms Musawvv/r, The Composer Mifallif. This philosophy was

clearly at variance with earlier concepts of planetary deities, which continued to be 

supported by astrologers. The time had therefore come for those astronomers, who 

adhered to the new philosophy, to distance themselves from astrologers. The first step 

in the separation of the science of astronomy cilm al falak and divination at tanjim 

was taken by the mathematicians, amongst whom was Al Biruni (1050)470, who also 

advised the religious body to accept ijtihad in this field. Astronomers, philosophers

and physicians, such as Al Biruni471 and Ibn Sina472, joined in the argument and wrote 

their criticisms of the “charlatans”. They themselves were astronomers and were 

intent upon proving that astronomy, unlike astrology, is a pure science and that no 

astrologer could ever foretell the future. The main task of astronomers in the 10th 

century was on the one hand to prevent astronomy being banned by the Islamic 

theologians and on the other hand, to protect it from defamation by the astrologers, 

either directly or indirectly. Despite their efforts the reputation of astronomy was 

somewhat eroded by the Imam Abu Hamid Al Ghazzali473 (d .l l l l ) ,  who attacked 

both philosophers and astronomers. However, his attacks were rendered temporarily 

ineffective because of a Fatwa issued against him.

The eventual revival of astronomy was destined to come from the Western part of the 

Islamic Empire, where men of science would appear to have been freer than their 

Eastern counterparts to pursue their philosophical ideas without fear of persecution.

4 7 0  S e y y e d  H o s s e i n  N a s r ,  A n  I n t r o d u c t i o n  t o  I s l a m i c  C o s m o l o g i c a l  D o c t r i n e s :  A s  i n  A r i s t o t l e ’ s  
c o s m o l o g y ,  s o  i n  t h a t  o f  A l  B i r u n i ,  t h e  m o o n  m a r k s  t h e  b o u n d a r y  b e t w e e n  t h e  w o r l d  o f  c h a n g e  a n d  t h e  
i n c o r r u p t i b l e  h e a v e n s .  A b o v e  i t  l i e  t h e  u n c h a n g i n g  h e a v e n l y  s p h e r e s  a n d  b e l o w  i t  t h e  w o r l d  o f  
g e n e r a t i o n  a n d  c o r r u p t i o n . ”  p .  1 3 9 .

7 1  A l  F a r a b i  ( 8 7 0 - 9 5 0 )  s t u d i e d  m u s i c  s c i e n t i f i c a l l y  a n d  g a v e  i t  a  m a t h e m a t i c a l  r e p r e s e n t a t i o n .  T h i s  
p r o g r e s s  w a s  f o l l o w e d  b y  I b n  S i n a  ( 9 8 0 - 1 0 3 7 ) ,  I b n  Z a y l a  ( d . 1 0 4 8 )  a n d  A l  U r m a w i  ( d ,  1 2 9 4 ) .

S e y y e d  H o s s e i n  N a s r  o p .  c i t :  I b n  S i n a ’ s  d e s c r i p t i o n  a n d  d e f e n c e  o f  a s t r o l o g y  i n c l u d i n g  h i s  s t r o n g  
a t t a c k  o n  ‘ o c c u l t  s c i e n c e s ’ .  H i s  a t t a c k  o n  a s t r o l o g e r s  w a s  n o t  o n  c o s m o l o g i c a l  g r o u n d s ,  p p .  2 3 8 - 9 .
4 7 3  I n i t i a l l y ,  A l  G h a z z a l i ’ s  w o r k  w a s  r e n d e r e d  i n e f f e c t i v e ,  s i n c e  t h e  A l m o r a v i d e s  h a d  p r o n o u n c e d  a  

Fatwa  a g a i n s t  h i m  a n d  h a d  b u r n t  h i s  f a m o u s  w o r k  Ihya al culum ad din ( r e v i v i f i c a t i o n  o f  t h e  

R e l i g i o u s  S c i e n c e s ) .  T h u s  h i s  w o r k  w a s  n o t  r e a d  i n  t h e  M a g h r e b  u n t i l  t h e  a r r i v a l  o f  t h e  A l m o h a d e s  i n  
t h e  X I I  t h  c e n t u r y .  T h e  l a t t e r  e n c o u r a g e d  I s l a m i c  m y s t i c i s m  :  t h e  s p i r i t u a l  l o v e  o f  G o d  e x p r e s s e d  i n  
m e t a p h y s i c a l  d o c t r i n e s ,  p o e t r y  a n d  v i s u a l  a r t s .  ( T h e y  a l s o  b u r n t  I b n  Y u n u s ’ s  b o o k s  o n  A p p l i e d  
S c i e n c e s .  H o w e v e r ,  a s  w a s  s h o w n  l a t e r ,  p e o p l e  h a d  s e c r e t l y  c a r r i e d  o n  f o r  c e n t u r i e s  t h e  r i t u a l s  f r o m  
t h i s  p e r i o d  t h a t  w e r e  k n o w n  o n l y  t o  t h e  t r u s t e d . ) , C , f  A ,  K h a n e b o u b i  L e s  p r e m i e r s  S u l t a n s  M & ' i n i d e s :  
1 2 6 9 - 1 3 3 1  H i s t o i r e  p o l i t i q u e  e t  s o c i a l e -  E d i t i o n s  L ’ H a r m a t t a n ,  P a r i s  1 9 8 7 - p , 1 8 6 .
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Hence Islamic Western474 astronomy was able to evolve under a new concept, 

whereby it belonged to the mathematical sciences, whereas astrology was considered 

to be part of the physical sciences, which included agriculture, medicine475 and 

alchemy476. The change of concept that accompanied the development of Islamic 

astronomy helped to overcome man’s feelings of insecurity and caused him to feel 

that he had better control of his destiny. Thus astrology became regulated by 

astronomic477 observation: the order and consistency of the heavens were exploited to 

foresee how and in what way events would occur, how they might be used and how 

they might be avoided. In the field of astronomy the principal reformers were :

Ibn Baja (d. 1139) Ibn Tofail (d. 1185)

Ibn Roshd (Averroes 1126-1198) Al Bitruji (Lat.Alpetragius 1200)

Jabir Ibn Aflah (Lat. Geber 1200) Ibn Banna (1256)

One of the more striking results of this new perception of astronomy was that the 

Mosque, once the deadly enemy of astronomy, followed Al Bitruji’s advice and, for 

the first time, employed an official astronomer within its very precincts. His role was 

to produce timetables for the salat (prayers), to orientate the Qibla478 and establish the

correct dating for lunar months and festivals. The faithful depended very much upon 

such accuracy, as it would have been cumbersome to carry ephemerides to be able to

4 7 4  A b u  A b b a s  I b n  M u h a m m a d  I b n  O t h m a n  A l  A z d i  ( b .  1 2 5 6  i n  M a r r a k e s h )  n i c k n a m e d  “ I b n  B a n n a ”  
h a d  s e v e r a l  t e a c h e r s  f r o m  a m o n g s t  t h e  m o s t  f a m o u s  o f  h i s  t i m e .  F o r  m a t h e m a t i c s  h e  h a d  A l  Q a d i  
A s h a r i f  A l  M a r r a k u s h i  ( d . 1 2 8 3 ) ,  f o r  a s t r o n o m y  A b u  A b d e l l a h  A s  S i j i l m a s i  a n d ,  a d d i t i o n a l y ,  s o m e o n e  

r e f e r r e d  t o  a s  A l  M i r r i k h  ( M a r s ) ,  f o r  a s t r o l o g y  a n d  m e d i c i n e .  T h e  l a t t e r  w a s  t a u g h t  b y  I b n  M u n c i m  A l  
A b d a r i  ( d .  1 2 2 8 ) ,  w h o  l e f t  b o o k s  o n  Fiqh al Hisab ( t h e  S c i e n c e  o f  C a l c u l a t i o n ) ,  f r o m  w h i c h  i t  i s  
e v i d e n t  t h a t  t h e  f a m o u s  “ t r i a n g l e  a r i t h m & i q u e ” ,  a t t r i b u t e d  t o  B l a i s e  P a s c a l  i n  1 6 4 8 ,  w a s  a l r e a d y  k n o w n  
t o  h i m  a s  w e r e  o t h e r  m a t h e m a t i c a l  t h e o r e m s  f o u n d  i n  X V I  t h  a n d  X V I I  t h  c e n t u r y  w o r k s  i n  E u r o p e . M .  
A b d a l l a g h  L a  T r a d i t i o n  d u  s a v o i r  i n  M .  M e z z i n e  o p .  c i t .  p p .  6 4 - 7 5 .
4 7 5  A l i  I b n  R i d w a n  t h e  f a m o u s  1 1 t h  c e n t u i y  p h y s i c i a n ,  i s  r e p u t e d  t o  h a v e  s a i d  t h a t  “ A s t r o l o g y  i s  t h e  
S c i e n c e  o f  p r o g n o s t i c a t i o n .  F r o m  i t  m e n  c a n  k n o w  f u t u r e  t h i n g s  b e f o r e  t h e y  c o m e  a b o u t .  S i m i l a r l y ,  
f a n n e r s  a n d  m i n e r s  h a v e  t h e i r  o w n  s k i l l ,  w h i c h  t h e y  u n d e r s t a n d  b y  t h e  r i s i n g  a n d  a s c e n t  o f  t h e  s t a r s  a n d  
t h e i r  s e t t i n g ,  a n d  b y  t h e  m o v e m e n t  o f  t h e  w i n d s ;  a n d  t h e y  k n o w  w h a t  o u g h t  t o  h a p p e n  t o  t h e  t r e e s ,  
c r o p s  a n d  m e t a l s  a n d  w h a t  w i l l  h a p p e n  t o  s h i p s  o n  t h e  s e a ,  a n d  w h a t  t h e  w e a t h e r  w i l l  b e  l i k e . ”  S e e  C .  

B u r n e t t  o p . c i t .  I .  p p .  1 4 - 1 5 .
4 7 6  G e o r g e  S a l i b a ,  A  H i s t o r y  o f  A r a b i c  A s t r o n o m y .  P l a n e t o r v  T h e o r i e s  d u r i n g  t h e  G o l d e n  A e e  o f  
I s l a m -  N e w  Y o r k  U n i v e r s i t y  P r e s s  N e w  Y o r k -  L o n d o n  1 9 9 4 .  p .  6 6 *
4 7 7  T h e  c l i m a x  o f  t h i s  a c t i v i t y  o f  o b s e r v a t i o n a l  a s t r o n o m y  w a s  i n i t i a l l y  p o p u l a r  a m o n g s t  t h e  N o r t h  
A f r i c a n  s u c h  a s  Y a h y a  I b n  A b i  S h u k r  A l  M a g h r i b i  ( d .  1 2 8 3 ) ,  M o h a m m a d  I b n  R a q q a m  ( d .  1 3 1 5 ) .
4 7 8  G a s t o n  D e v e r d u n  M a r r a k e c h  d e s  o r i a i n e s  a  1 9 1 2 .  T h e  b u i l d i n g  o f  t h e  s e c o n d  K o u t o u b i a  t o  c o r r e c t  

i t s  qibla  ( i . e .  f a c i n g  M e c c a )  b y  t h e  A l m o h a d  A b d e l m o u ’ m i n  i n  1 1 5 8 -  p . 1 8 1 .  T h e  B a d i  p a l a c e  i n  
M a r r a k e s h  i s  r e p o r t e d  t o  h a v e  a  c u p o l a  w i t h  1 2  c o l u m n s  e a c h  r e p r e s e n t i n g  s t a r  s i g n s  a s  w e l l  a s  t h e
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establish the time for prayers. This reality of this accuracy can be witnessed today in 

the city of Fes,479 whenever the Muezzin calls for prayers. The call is first heard from 

the minaret situated furthest to the East, whilst the last call comes from the 

westernmost minaret as the Muezzin there observes that the sun has set. Hence the 

Muezzins follow the speed of the earth’s rotation from one area to another, giving the 

impression of one long echo, rather than several individual calls. The mosque was 

thus “educated” to the idea that time in the universe, that is to say “cosmic time” is 

elastic, increasing and receding according to the position of the observer. It should be 

understood that astronomers had both astrological and astronomical motives in their 

research. They studied the sky not just for itself but also to read the destiny of 

mankind. Hence they were doubly motivated to use their mathematical knowledge to 

discover the laws that governed the movement of celestial bodies.

It would appear that the mosque came to understand the work of the astronomers, 

which was accepted for the peace of mind it brought, whilst acknowledging the 

supremacy of God. Philosophers enhanced the notion of the supreme God; the 

omnipresence of God was understood as reflected in the omnipresence of stars. The 

course of generation and decay was attributed to influence from the celestial bodies, 

their motions, their relations to each other and the way they influence the heavenly 

elements: fire, air, water and earth. In short, this was sacred astrology, in which the 

understanding and development of astronomy helped the astrologers/astronomers to 

practice astrological meteorology for preventive purposes. Using charts and tables480,

p o s i t i o n  o f  t h e  r o o m s  w e r e  p o s i t i o n e d  a c c o r d i n g  t o  a s t r o l o g i c a l  c h a r t s . S e e  p p .  1 1 0 - 1 1 1  a n d  q u o t i n g  
M o u e t t e -  p p .  3 9 2  &  3 9 5 .
4 7 9  T i m e  k e e p i n g  b y  t h e  m o s q u e  w a s  i n  f a c t  a  p o i n t  o f  d i s p u t e  b e t w e e n  t h e  t w o  U n i v e r s i t y  M a d a r i s  

( s i n g ,  m a d r a s a )  o f  F e s  :  A l  Q a r a w i y y i n  a n d  B u  e I n a n i y y a .  T h e  M a d r a s a  A l  Q a r a w i y y i n  h a d  a  h y d r a u l i c  

c l o c k  w i t h  2 4  i n t e r v a l s  a n d  d r u m s  w h i c h  m a r k e d  h o u r s  o f  e q u a l  l e n g t h .  O n  t h e  o t h e r  h a n d  t h e  h y d r a u l i c  

c l o c k  o f  t h e  B u  c I n a n i y y a  M a d r a s a  w a s  r e g u l a t e d  t o  f o l l o w  t h e  m o v e m e n t s  o f  t h e  s u n  i n  t h e  1 2  
z o d i a c a l  s i g n s ,  u s i n g  s u n r i s e  a n d  s u n s e t  a s  a  m a r k e r .  T h u s ,  i n  s u m m e r t i m e ,  u n d e r  t h e  C a n c e r  o r  L e o  
s i g n s ,  e a c h  d a y l i g h t  h o u r  w a s  l o n g e r  t h a n  i n  w i n t e r t i m e .  T h i s  d i f f e r e n c e  w a s  a c h i e v e d  b y  d i v e r t i n g  t h e  
p i p e  f e e d i n g  w a t e r  t o  t h e  “ b u c k e t ” ,  t h e r e b y  s l o w i n g  d o w n  i t s  i n t a k e  o f  w a t e r .  T h u s  F d s  h a d  t w o  w a y s  
o f  k e e p i n g  t i m e  :  o n e  w i t h  e q u a l  h o u r s  a n d  o n e  w i t h  v a r i a b l e  h o u r s .
T o  p u t  a n  e n d  t o  t h i s  d i s c r e p a n c y ,  t h e  S u l t a n  A b u  I n a n  A l  M a r i n i  e s t a b l i s h e d  a  s y s t e m  i n  1 3 4 8 ,  
w h e r e b y  t h e  b e l i e v e r s  c o u l d  a c t u a l l y  s e e  t h e  t i m e  f o r  p r a y e r .  T h i s  s y s t e m  i n v o l v e d  d i s p l a y i n g  a  w h i t e  

f l a g  o n  t h e  m i n a r e t  t o  a n n o u n c e  d a y t i m e  p r a y e r s ,  w h i l s t  a  l i g h t  w a s  l i t  t o  a n n o u n c e  t h e  e v e n i n g  p r a y e r .  
T h i s  s y s t e m  p e r s i s t s  t o  t h i s  d a y ,  s h o w i n g  t o  a l l  t h a t  t h e  p o s i t i o n  o f  t h e  s u n  i n  t h e  s k y  i s  t h e  o n l y  w a y  t o  
t e l l  t h e  t i m e .  A .  E l  H a j j a m i  A u  f i l  d u  t e m p s  p p .  1 2 4 - 1 3 3  a n d  M .  H a m d o u n i  A l a m i  C o n t e s  e t  l e g e n d e s  
p p .  1 3 4 - 1 4 1  i n  M .  M e z z i n e ,  F e s  M e d i e v a l e .

4 8 °  ^  aiAm va'‘ T r a n s l a t e d  b y  G e r a r d  d e  C r e m o n a  a s  “ L i b e r  d e  A n o e ”  ( i i )  Risala fi cnvqat al
Sana b y  M a r i a  A n g e l e s  N a v a r r o  i n  C o n s e j o  S u p e r i o r  d e  I n v e s t i g a c i o n e s  C i e n t i f i c a s  G r a n a d a  1 9 9 0 .  ( i i i )  
Uns al Faqir  b y  I b n  A l  Q u n f u d h  ( d . 1 4 0 6 )  w h o  r e l a t e s  t h a t  a  m e e t i n g  w a s  h e l d  a n n u a l l y  i n  t h e
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ominous events were predicted, such as drought, floods, wars, epidemics etc. 

Consequently, the astrological conception of causation influenced all the arts481 and 

sciences, especially medicine and its related disciplines, agriculture, botany and 

alchemy. This was due to exchanges between astronomers and other scientists through 

miqat literature that was abundant, dominating the astronomical progress of the 

period. In the view of the physicians, the laws of the Universe were clear for, whilst 

the heavens are perfect, the sub-lunary is not and all that lives in it is imperfect, 

including human bodies.

Islamic Musical Theory

According to the musical theory of the Ancient Greeks, the pitch notation could be 

represented by seven unequal circles separated by intervals of varying size. These 

intervals were in turn representative of the apparent speeds of the celestial bodies. 

Thus the Sun, Mercury and Venus fell into one group with similar speeds, whilst the 

Moon, Mars, Jupiter and Saturn belonged to another group, each with a different 

speed. This form of musical theoiy persisted throughout the whole period of the 

Roman Empire, albeit in a somewhat stagnant form 482 Subsequently the Islamic 

musical theorists were able to exploit the mathematical developments attained by their 

culture in the IXth century so that new mensural values could now be attributed to the 

ancient theory. They achieved a new form of musical harmony based upon studies of 

mathematics, astronomy and astrology. The basis of this harmony was derived from 

geometric theorems and algebraic expressions. Thus music became a scientific 

subject, whilst the advent of new musical ideas triggered the invention/development 

of more specific musical instruments483. Detailed musical works were written by Al

D o u k k a l a  r e g i o n ,  w h e r e  a l l  s c i e n t i s t s  a n d  S u f i s  g a t h e r e d  f o r  c o n t e s t s  o f  “ m i r a c l e s . ” ,  C f  M .  M e z z i n e  o p .  
c i t .  p . 6 9 -
4 8 1  M a i n l y  a r c h i t e c t u r e  a n d  m u s i c ,  f o r  t h e  l a t t e r  n o t  o n l y  t h e  s t u d y  o f  m u s i c  w a s  o b l i g a t o r y  f o r  e v e r y  
e d u c a t e d  m a n  b u t  a l s o  t h e  m u s i c i a n  w a s  s u p p o s e d  t o  b e  w i d e l y  c u l t u r e d .
4 8 2  H . G . F a r m e r .  H i s t o r i c a l  F a c t s  f o r  t h e  A r a b i a n  M u s i c a l  I n f l u e n c e  -  N e w  T e m p l e  P r e s s  L o n d o n  
1 9 3 0 .  p .  3 9 .

4 8 3  B a r o n  R o d o l p h e  d ’ E r l a n g e r  L a  M u s i q u e  a r a b e  -  L i b r a i r i e  O r i e n t a l i s t e  P a u l  G e u t h n e r  P a r i s  1 9 5 9 .  “  
L a  m u s i q u e  e s t  u n e  s c i e n c e  m a t h d m a t i q u e  q u i  a  p o u r  o b j e t  P  e t u d e  d e s  n o t e s  m u s i c a l e s ”  p .  2 6 5  V o l  I V .
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Kindi, (d.874), A1 Sarakhsi (d.899), the Beni Musa (IXth cent.), Thabit Ibn Qura 

(d.901), A1 Farabi484(d.950), Ibn Sina (d.1037), and the Ikhwan al Safa (Xth cent.)485.

Within their study of music the Arabs placed great emphasis on their belief that the 

celestial bodies affected everything upon earth and that the motion of the planets 

evoked an array of emotional implications. They identified the basic harmony in the 

motions of the heavens and applied this to the treatment of different imbalances in the 

body on the assumption that therapeutic music based on harmony in the Cosmos 

would restore harmony in man. The Islamic musical theorists assumed that there are 

connections between musical modes and the signs of the Zodiac, the four elements 

and the temperament486. Harmony in the macrocosmic world in its mathematical, 

astrological and astronomical aspects was thus the basis for musical composition487. 

The significance of the planets in the above context is listed below488. This is 

expressed in terms of awazat (modes, sing, awaz), attributed to the seven planets.489

Mode name Attribution Element

Gawasht Saturn Earth

Nawruz Jupiter Fire

Salmak Mars Fire

Shah-naz Sun Fire

Hisar Venus Water

Gardaniya Mercury Mixed

Mayah Moon Air

4 8 4  F a r m e r  H e n r y  G e o r g e  A l  F a r a b i ’ s  A r a b i c - L a t i n  w r i t i n g s  o n  M u s i c  -  T h e  C i v i c  P r e s s ,  G l a s g o w  

1 9 3 4 .  a n d  IhsaAl cUlum ( C l a s s i f i c a t i o n  o f  t h e  S c i e n c e s )  i n  I b n  K h a l l i q a n  ( 1 2 1 1 - 1 2 8 2  A D . )  
B i o g r a p h i c a l  D i c t i o n a r y  I I I  p .  3 0 8 .  A l  F a r a b i  a d d e d  a  f i f t h  s t r i n g  t o  t h e  l u t e .

4 8 5  H . G . F a r m e r  o p . c i t .  p p  6 4 - 6 5 .  A .  S h i l o a h  L ’ E p i t r e  s u r  l a  m u s i q u e  d e s  I k h w a n  a l  S a f a *  R e v u e  d e s  
E t u d e s  I s l a m i a u e s .  1 9 6 5 .  p p .  1 2 5 - 1 6 2 ,  1 9 6 7  p p .  1 5 9 - 1 9 3 .
4 8 6  H . G . F a r m e r ,  T h e  I n f l u e n c e  o f  M u s i c  f r o m  A r a b i a n  S o u r c e s .  H a r o l d  R e e v e s .  L o n d o n  1 9 2 6 .  p .  5 2 0 .

4 8 7  I t  w a s  c o n s i d e r e d  t h a t  t h e  a n i m o s i t y  t h a t  e a t s  i n t o  t h e  h e a r t  c o u l d  b e  d i s s i p a t e d  b y  s e n s a t i o n s  c a u s e d  
b y  m u s i c a l  n o t e s .  T h i s  w a s  c o m p a r e d  w i t h  t h e  d e a d  e a r t h  b e i n g  b r o u g h t  b a c k  t o  l i f e ,  b y  p r o v o k i n g  t h e  
b e n e f i c i a l  a c t i o n  o f  s p r i n g t i m e ,  w h i c h  r e s u s c i t a t e s  a l l  t h a t  w a s  l i f e l e s s .  B a r o n  R .  D 5 E r l  a n g e r  o p .  c i t .  

p . 2 5 9  V o l  I V .
B a r o n  R .  d ’ E r l a n g e r  o p .  c i t .  C i t i n g  A l  F a r a b i  p . 4 5 5 .  V o l  I V .

4 8 9  I b i d .  p . 4 3 7 .
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Within the same context, the melodies490 attributed to the four elements are:

Melody Element

Yak-Gah

Du-Gah

Shah-Gah

Tshahar-Gah

Water

Air

Earth

Fire

The significance of musical modes and their effect, as described by Al Farabi, is given 

below. These Nawbah (also modes) should be played from bass to treble so that “ the 

soul will rise from the depths of melancholy to extremes of joy” 491.

Name Attribution Element Temperament

Iraqi Taurus Earth Pleasures

cUshaq Pisces Water Hilarity

Rast Aries Fire Tenacity

Isfahan Gemini Air Generosity

Zirafkand Cancer Water Sadness

Buzuq Leo Fire Fear

Zangulab Virgo Earth Sleep

Rahawi Libra Air Tears

Husayni Scorpio Water Peace

Hijazi Sagittarius Fire Humble affection

Abu Salik Capricorn Earth Strength

Nawa Aquarius Air Courage

4 9 0  B a r o n  R .  d ’ E r l a n g e r  o p .  c i t .  p . 4 5 8  “ L e  s e n t i m e n t  d e  l a  m e s u r e  r y t h m i q u e  e s t  g d n e r a l e i n e n t  p l u s  f i n  
q u e  c e l u i  d e  l a  m e s u r e  p o d t i q u e . ”

I b i d  ^ 4 /  Farabi p . 4 5 5 .  v o l  I V .
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Gradually groups of modes were developed, each with a particular purpose. Some 

examples are given below.

The Effect of the Modes492

Purpose Names of Modes

To "affect the rational soul of man, 

Inspiring in him strength, courage, 

Relaxation and joy in a perfect 

Manner"

To "dilate the soul a little, but 

Producing a certain sadness and 

Languor in the modes: weak gaiety."

To "affect the soul only slightly, 

Giving it delicate pleasure."

Zirajkand, Hijazi, Gawasht, Sah-gah, Hizar 

Humayun, Mubarqa, Bastah, Nizar, Saba, 

Rakb, Nayab, Salmak, Nihuft, Bayati, 

Ghazal, Awj, Huzi

cUshaq, Now a, Abu-Salik,

Mahur, Niwahand.

The Maqawat: Rasd, Iraqi, Isfahan,

Nawruz, Gardaniya, Panj-gah, Zawli.

Al Ladhiqi (XVIth century/93 in his “Risalat al Fathiyah ” said that, “If these wise

men sought to establish rules for this art, it was in order to accustom sensible minds to 

the world of sanctity; not with the sole object of providing entertainment or pleasant 

stimulation. However, a fine composition, with a fine harmony of the notes, relaxes 

the soul. It is therefore sought after by the company of the Elevated Souls, desirous of 

drawing themselves closer to the celestial world and thus to the all-powerful 

Master.”494 This principle was used for imparting knowledge to the Khasa (educated 

class), which was the only element considered capable of understanding the universe,

4 9 2  B a r o n .  R .  D ’ E r l a n g e r  o p . c i t .  V o l  I V  p .  4 3 7 .

4 9 3  M u h a m m a d  I b n  A b d e l  H a m i d  a l  L a d h i q i  q u o t e s  A l  F a r a b i ’ s  t h e r a p e u t i c  m u s i c  p p .  4 5 3 - 4 5 5 .  I b i d  

V o l  I V .
4 9 4  I b i d  p .  2 7 3 .
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in which the heavens had been created by divine reason and were intended for the 

enjoyment of intelligent and rational souls.495

In practical terms the works of the Islamic philosophers have left their mark on the 

Moroccan life style in the form of music, the importance of whose role is evident 

from the works of Ibn Roshd (Averroes L.), Ibn Zohr (Avenzoar L.) and Ibn Bajja 

(Avempace L.).496 These learned men had received a diversified education that 

included the study of the Quran, grammar, medicine, astronomy, mathematics and the 

composition of poetry. Thus some philosophers were also physicians and, in this 

context, a synopsis of their thoughts has already been recorded in Chapter VIII. 

Hence not only did they recommend music for therapeutic purposes, but they also 

composed verses497 and music to this end. Consequently all the above 

philosopher/physicians have greatly influenced the music forms that were connected 

with different aspects of healing. It was explained in Ch.VIII that the Islamic 

physicians placed great importance upon the role of spices in fortifying the body 

against ailments arising in the sub-lunar world. This treatment was recommended to 

be combined with the use of fragrances and music to assist the soul to the highest 

spheres of enjoyment.

Ibn Sina498 (Avicenna) postulated that the liver needs sweetness to increase the blood 

flow but in curing melancholy (black bile) the rob “spiritus” must be awakened in

order to stimulate the heart to be joyful. Spices, being fragrant, are cardio-stimulant 

whereas sweetness499 is not, since its effect is limited to the body. The theory is that 

the spirit is nourished by odours. Thus spices were used for this purpose and not, as 

was thought in Medieval Europe, as a means of masking the bad taste of rotting food. 

Nevertheless, when both sweetness and spices are used together they produce an

495  A p p e a l  t o  t h e  t w o  f a c u l t i e s  o f  h e a r i n g  a n d  i n t e l l e c t .

496  I b n  B a j j a h  A b u  B a k r  M u h a m m a d  I b n  A s  S a y a g h  A t  T u j i b i  Al Andahtsx A s  S a r a q u s t i  ( d . 5 3 3 / 1 1 3 9  

i n  F e s -  A v e m p a c e  L . )  h i s  w o r k  o n  m u s i c  o u t m a t c h e d  A l  F a r a b i ’ s  Kitab al Musiai al Kabir.H e  w r o t e  

s e v e r a l  s o n g s  a n d  p o e m s  b e i n g  a l s o  a  p h y s i c i a n ,  m a t h e m a t i c i a n  a n d  a s t r o n o m e r  h e  l e f t  a  t r e a t i s e  o n  
b o t a n y .  I m a m u d d i n  o p .  c i t .  p .  1 8 0 .
497  T h e  p o e t i c  m e t r e  w a s  b a s e d  o n  t h e  s a m e  p r i n c i p l e  a s  t h e  m u s i c .  J a m e s  T .  M o n r o e  H i s p a n o - A r a b i c  
P o e t r v .  U n i v e r s i t y  o f  C a l i f o r n i a  P r e s s -  B e r k e l e y -  L o s  A n g e l e s -  L o n d o n  1 9 7 4 .
498  ‘ I b n  S i n a ’ s  T r e a t i s e  o n  M e d i c i n e ’  o p .  c i t .  p .  5 4 8  a n d  P e t e r s o n  o p .  c i t .  p .  3 0  o n  I b n  S i n a .
499  I b n  Z o h r  c o m m e n t s  o n  s w e e t n e s s  e f f e c t  o n  h u m o u r  i n  M u h a m m a d  A l  K h a t t a b i ,  Atteb wa Al Attiba 
Fi Al Andahis Al Islamia  - D a r  A l  G h a r b  A l  I s l a m i  B e y r o u t h ,  1 9 8 8 .  V o l .  I  p .  2 9 1  a n d  p .  3 1 2 . .  I b n  Z o h r  

w a s  e m p l o y e d  a s  p h y s i c i a n  a t  Y a c q u b  A l  M a n s o u r ’ s  c o u r t  i n  M a r r a k e s h .
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effect that is far more beneficial than when they are used singly. Ibn Sina500 wrote 

many books on a variety of subjects, including fragrances and music, as did Ibn Zohr 

(1198/595 H), who was a physician/astronomer in addition to being a poet and 

musician (he composed several Muwashahat).501 The actual relationship between

music and its therapeutic effect is conveyed in a work called “Shajarat at tubif ” 502 

“the Tree of temperament”, illustrating a symbolic modal system with different scales 

for specific states of mind, some of which are reputed to stimulate pituitary secretions.

The music therapist Safiudin Abdel Munim Ibn Fakhir Al Urmawi 503 (H. 777/ 1375 

A.D.) in his kitab al adwar classifies his ethos according to Al Farabi as:

MuhazzTnah

MurahhTmah

Mu'Tzzah

Musljiyyah

MuhabbTbah

saddening

compassionate

affectionate

entertaining

joving

Mubaghidad hateful

There seems to be little doubt that the parties described in Chapter VI that are held in 

the palaces of the Moroccan aristocracy are evocative of the dietary concepts and the 

therapeutic poetic and musical works of the Islamic philosophers/physicians. Thus 

conservative families, who have kept alive the principle of light sweetmeats and 

cordial drinks until today, have saved this precious custom as well as its store of

500  I b n  S i n a  ( 9 8 0  A . D . ) ,  h e  d e v o t e d  o n e  b o o ' k - e n t i r e l y  t o  I s l a m ’ s  f a v o u r i t e  f l o w e r ,  t h e  r o s e .  H e  i n v e n t e d  
t h e  r e f r i g e r a t i n g  c o i l ,  a  b r e a k  t h r o u g h  i n  t h e  a r t  o f  d i s t i l l a t i o n ,  w i t h  w h i c h  i t  w a s  p o s s i b l e  t o  p r o d u c e  
a r o m a t i c  w a t e r s  a n d  p u r e  e s s e n t i a l  o i l s .  S e e  H a v e n  C .  K r u e g e r AdJriusatfi tibb"  ( A v i c e n n a ’ s  p o e m  o n  
m e d i c i n e ) :  m u s k  f o r t i f i e s  l i m b s ,  a d d s  p a l p i t a t i o n  o f  t h e  h e a r t  a n d  i s  a n  a n t i d o t e  f o r  p o i s o n s . ”  p .  9 6
501 ( i )  J a m e s  T .  M o n r o e ,  H i s o a n o - A r a b i c  P o e t r y  -  U n i v e r s i t y  o f  C a l i f o r n i a  P r e s s  B e r k e l y ,  L o n d o n  
1 9 7 4  p .  2 8  ( i i )  M . A .  K h a t t a b i ,  Attib wal Attiba fi al Andahis al Islamiva  ( T r .  P h y s i c i a n s  a n d  

m e d i c i n e  i n  A l  A n d a l u s )  v o l .  I  p .  2 7 7 . ( i i i )  M .  A l  T a n j i  AI tarcfiq wal alhart al musiqiva fi Ifriqiva wAl 
Andahis :  A l  B a h t h -  Q u a r t e r l y  J o u r n a l  o f  t h e  A m e r i c a n  U n i v e r s i t y  o f  B e y r o u t h  2 1 - 2 4  p .  9 3  - 1 1 6 ,  1 9 6 8  

a n d  c h a p t e r s  1 0  &  1 1  o n  A l  T i f a s h i  A h m e d ,  Muf at al asma f i c  ilm al samac .
502  A l e x i s  C h o t t i n  T a b l e a u  d e  l a  M u s i q u e  d u  M a g h r e b  -  L i b r a i r i e  O r i e n t a l i s t e  P a u l  G e n t h n e r  P a r i s  
( 1 9 3 3 )  1 9 8 2 .  A n d  L a  M u s i a u e  C l a s s i q u e - d u  M a g h r e b  M a h m u d  G u e t t a t -  L a  B i b l i o t h e q u e  A r a b e

v Sindbad -Paris 1980.
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music from oblivion by unbroken aural transmission.504 Unfortunately, the majority of 

these guardians of musical heritage remain anonymous,505 but some of them are 

known for their contribution and continuation of this art:

• Abderrahman Ben Moussa Ben Al Arabi Al Fassi (XVIIth century) “ Kitabu-l

jum m if f i  cilmi al musiqa wa tubu “ (Treatise on music and temperament) (Ms 

Berlin Staatsbibliothek (Lbg. 516)).

I
• Abu Zaid Ben Abdel Qader Al Fassi (XVIIth century) was a physician-surgeon 

and left a treatise on musicotherapy.506

• Lisanu Din Al Khattib (Abu Abdallah Mohammad Ibn Abdallah Ibn Said 

Sulaymani- (XlVth cent.)) “ Fi tabcFf wa tubu1 wal *muF. (Treatise on 

temperaments and modes).

• Mohammed Al Bulsami (d. 1690), Muhammad Al Hayk (1757) and his followers, 

who collected song texts and built up a basic repertory.

»

It is evident that each party is intended to achieve a psychosomatic equilibrium 

between the physical, emotional and mental states of the guests, since it tends to affect 

their senses as follows:

a. Olfaction, through the fragrance produced by the burning of incense, 

which has a beneficial effect on the spirit.

b. Taste, through the sweetmeats and spices (aroma) that bring the body into 

* a state of equilibrium and harmony.

503  H e  i n s i s t s  t h a t  t h e  l y r i c s  s h o u l d  a l s o  c o r r e s p o n d  t o  t h e  m u s i c  i n  r e f l e c t i n g  t h e  s t a t e  o f  m i n d .  B a r o n  
d ’ E r l a n g e r  o p .  c i t  V o l .  I l l  p  5 4 2 .
504  B a r o n  D ’ E r l a n g e r  “ E n  A f r i q u e  d u  N o r d . .  l a  p o p u l a t i o n , ,  c o n s e r v e  p i e u s e m e n t  l e  s o u v e n i r  d ’ u n e  
m u s i q u e  h i s p a n o - a r a b e ,  a p p r e c i e e  e t  a i m e e  p a r  t o u s  a v e c  u n e  p a s s i o n  q u i  r e s s e m b l e  p a r f o i s  a  l a  
v e n e r a t i o n ”  o p .  c i t  v o l .  V -  p  3 3 4 .

505  N o r t h  A f r i c a n  A n o n y m o u s  m a n u s c r i p t  Ma Crifatu navhamati at thaman. S e e  B a r o n  D ’ E r l a n g e r  o p .  

c i t .  v o l .  V  p  4 0 3 .
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c. Vision, through the pleasant environment of a palace or garden507 or 

perhaps by creating a dream evoked by the lyric verses, either or both of 

which can cause uplifting of the spirit.

d. Hearing, through the stimulus of music working on the brain.

In the latter context the therapeutic object of the music is to improve the 

psychological condition and emotional state of the listener and hence his 

physiological condition. In particular the liver, which purifies blood and delivers it to 

the body, is affected by man’s emotional condition.508 Through carefully conceived 

music the functions of this organ and the related organs, such as the kidneys, spleen 

and stomach, may be adjusted. In any event, a digestive system unencumbered by a 

heavy meal would assist blood circulation and enable the listener to let out his 

anxieties and to relax. It is thus understandable that, in an environment such as that of 

the type of party in question, meals were not advised by the Muslim physicians, 

because digestion is a lengthy process requiring physical effort, which would preclude 

the guest from fully experiencing the spiritual quality of the event. Hence, as was 

noted in Chapter VI, nothing is served other than cakes, mint tea and soft drinks based 

on flowers and spices during a session of musical appreciation that lasts until dawn. 

The fact that the cost of the orchestra alone could pay the price of several banquets is 

testimony to the fact that this practice derives neither from indigence nor from 

parsimony, but from the philosophy described above. Needless to say, as in the past, 

it is only the Khasa that follow this custom.

Planetary (Mlook) interpretations

506  J .  B e l l a k h d a r ,  L a  P h a r m a c o p d e  m a r o c a i n e  t r a d i t i o n n e l l e -  E d i t i o n s  F e n n e c -  C a s a b l a n c a ,  1 9 9 7 .  p .  7 0 .
507  T h e  g a r d e n s  a r e  u s u a l l y  p l a n t e d  w i t h  f r a g r a n t  s h r u b s  a n d  p l a n t s ,  s u c h  a s  h o n e y s u c k l e  a n d  j a s m i n e .  
T h e s e  a r e  p l a n t e d  t o  t h e  w i n d w a r d  o f  w h e r e  t h e  g u e s t s  w i l l  b e  s e a t e d  s o  t h a t  t h e  l a t t e r  w i l l  r e c e i v e  t h e i r  
f r a g r a n c e .  S e e  ( i )  H a v e n  C . K r u e g e r  Urmzat fi tibb :  E v e r y  a r o m a t i c  p l a n t  a n d  e v e r y  f l o w e r  p o s s e s s  a  
w a r m  t e m p e r a t u r e  w i t h  t h e  e x c e p t i o n  o f  f i v e  o f  t h e m  :  m y r t l e ,  w i l l o w ,  w a t e r - l i l y ,  r o s e  a n d  v i o l e t  w h i c h  

s p r e a d  a  c o o l  a r o m a -  p p .  2 1 - 2 3 .  ( i i )  M u h a m m a d  I b n  I b r a h i m  A r -  R a n d i  ( 1 5 t h  c e n t u r y )  i n  Kitab al
Ashdiva  ( T r e a t i s e  o n  D i e t )  i n  M ,  A .  A l  K h a t t a b i ,  P h a r m a c o p e e  e t  r e g i m e s  a l i m e n t a i r e s  d a n s  o e u v r e s  
d e s  a u t e u r s  h i s p a n o -  m u s u l m a n s  -  D a r  a l  G h a r b  a l  I s l a m i  -  B e y r o u t h  1 9 9 0 .  p p .  2 0 6 - 2 0 7 .

508  A l  R a z i  Kitab al mitrshid aw al ftmil o p .  c i t .  p .  3 2 .
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In the previous section it has been shown how, in their quest to perfect the musical 

arts, the Islamic scholars from the VIIIth century effectively restored much of the 

neglected music of the Orient. The extent to which they studied and adapted all forms 

of indigenous music was far greater than the scope of Greek scholars509 of earlier 

centuries. Whether by intent or not, the latter have failed to pass on all the various 

musical forms that could have been available to them. This is borne out by a comment 

of Al Kindi that Byzantine and ancient Arab musical principles were quite 

different510. We also know from classical authors that Pythagoras and Plato based 

their music upon Egyptian principles of harmony of the spheres. It was related that 

the Egyptians used musical incantations to reach their gods511, in order to rectify the 

perverseness of Nature. The Sabaeans also knew the tradition of the harmony of the 

celestial spheres. They worshipped the seven planets and even built temples 

dedicated to each one of them512. Thus in the ancient civilizations there must have 

been a special knowledge, which connected music to religion and was based upon 

astrological science513. The Babylonians for their part had a Theory of Numbers, in 

which the belief of harmony of the spheres and the doctrine of the ethos first saw 

light. Furthermore H.Farmer’s assertion514 that the Greeks obtained their knowledge 

of the theory of music from ancient Egypt is now fully justified by recent research in 

this field515.

Whilst the invaluable role of the Greek scholars in handing down to posterity their 

knowledge of science and the arts is well documented, it is by no means certain that 

they fully understood all the musical information they transmitted516. In the latter 

connection the Greek contribution seems to lie more in the rationalization of music.

509  E d w a r d  L i p p m a n ,  M u s i c a l  T h o u g h t s  i n  A n c i e n t  G r e e c e -  C o l u m b i a  U n i v e r s i t y  P r e s s  N e w  Y o r k  -  
L o n d o n  1 9 6 4 .  “ P l a t o  d e s c r i b e s  t h e  c u r e  o f  B a c c h i c  f r e n z y  a s  a n  a l l o p a t h i c  p r o c e s s ,  i n  w h i c h  m u s i c  
p r o d u c e s  a  q u i e t n e s s  o f  t h e  s o u l  n o t  b y  a g g r a v a t i n g  a n d  t h e  d i s c h a r g i n g  o f  a n  e v i l  a f f e c t i o n ” .

10 F a r m e r  o p .  c i t . p . 5 7  o n  B e r l i n  M S  5 5 3 0  f o l  3 0 .
511 F a r m e r  p p .  1 1 9 - 1 2 9 . :  r e f e r r i n g  t o  P r o k l o s  ( d . 4 8 5  A . D . )  c o m m e n t i n g  o n  E u k l i d ’ s  b o o k ,  I a m b l i c h o s ,  

*  P h i l o  J u d a e u s  V I  3 2 , 3 2 ,  P l a t o  T i m a e u s  2 2 - 2 3 ,  P l a t o  L a w s  6 5 7  a .

512  ( i )  D .  P i n g r e e ,  T h e  T h o u s a n d s  o f  A b u  M a c s h a r -  T h e  W a r b u r g  I n s t i t u t e ,  U n i v e r s i t y  o f  L o n d o n  1 9 6 8 .  

p .  1 0 .  A b u  M a  c s h a r  c o n d e m n s  t h e  w o r s h i p p i n g  o f  al ashya3 almurataba t h e  o l d  r e l i g i o u s  p r a c t i c e s  o f  
H a r r a n .  p .  5 8 .  ( i i )  G e o r g e s  C .  A n a w a t i  H i s t o i r e  d e s  S c i e n c e s  A r a b e s  v o l .  I I  p .  1 1 6 .  ( i i i )  C . B u r n e t t  o p .  
c i t .  I  p . 7  a n d  I I I  p . 8 7 .
513  F a r m e r  o p . c i t .  p .  1 1 8 .
514  I b i d  p .  1 2 4 .
515  ( i )  H . H i c k m a n n ,  M u s i c o l o g i e  P h a r a o n i q u e -  L i b r a i r i e  H e r t z ,  K e h l  ( R h i n )  1 9 5 6 .  ( i i )  L . M a n n i c h e  
M u s i c  a n d  M u s i c i a n s  i n  A n c i e n t  E g y p t -  B r i t i s h  M u s e u m  P r e s s ,  L o n d o n ,  1 9 9 1
516  B a r o n  o p .  c i t . V o l  I I  p . 2 5 9  o n  A r i s t o t l e :  “  . .  c o n s i d e r e  c o m m e  u n e  e r r e u r  d ’ a s s i m i l e r  l ’ & m e  &  
l ’ e c h e l l e  m u s i c a l e . . . ”

203



The scientific definition of the measurement of sounds in antiquity is attributed to 

Pythagoras, whilst the introduction of more orderly scales is ascribed to Aristotle517. 

In contrast, the contribution of Islamic scholars and philosophers may be summarised 

as:

a. A greatly widened scope of material examined and recorded.

b. A rationalization of musical theory in terms of mathematical and 

geometrical concepts, (as described in the previous section).

In such a well-ordered and scientific environment one might expect the ancient 

religio-magical music lore based on planetary gods to have been eliminated. 

However many pre-Islamic customs were too far ingrained in the people’s culture to 

be removed.518 This is evident in the magico-astrological Andalusian/Maghrebi 

literature519 of the XIth and XIIth centuries. As explained earlier astronomy and 

astrology were separated into licit and illicit forms. The former, as mentioned earlier 

in this chapter, became recognized by the mosque and its influence extended to 

agriculture, meteorology and the culinary, musical and plastic arts. The illicit form, in 

effect the primitive pagan astrology of the past,520 was also perpetuated, but in secret 

private parties, because it was considered reprehensible. From an examination of the 

above literature, it is evident that the magical practices of the makers of talismans 

bear distinct similarities to today’s celebrations of Shcfbana in Morocco and it 

becomes evident that the "spirits” honoured therein are in fact planets. As noted above 

an examination of the development of the Astronomy/Astrology of previous 

civilizations right up to the Islamic period reveals the practice of planet worshipping,

517  E .  L i p p m a n  o p .  c i t .  “ P y t h a g o r a s  a c q u i r e d  b o t h  h i s  m y s t i c a l  a n d  m a t h e m a t i c a l  w i s d o m  f r o m  
B a b y l o n i a n  a n d  E g y p t i a n  s o u r c e s  d u r i n g  a n  e x t e n d e d  p e r i o d  o f  f o r e i g n  t r a v e l  a n d  t h e r e  c a n  b e  l i t t l e  
d o u b t  t h a t  t h e  f o u n d a t i o n s  o f  b o t h  h i s  r e l i g i o u s  c o d e  a n d  h i s  s c i e n t i f i c  t h e o r y  m u s t  b e  s o u g h t  i n  t h e s e  
M e d i t e r r a n e a n  c i v i l i z a t i o n s . ”  p .  6 .  

i  518  G e o r g e s  C .  A n a w a t i  o p .  c i t .  T h i s  i s  e v i d e n t  i n  t h e  w o r k  o f  J a a f a r  a l  S a d i q  d .  1 4 8 / 7 6 5  a n d  D h u  a l
N u n  a l  M i s r i  d .  2 4 6 / 8 6 1 .  p .  1 2 2 .
519  P r e - I s l a m i c  a s t r o l o g y  i s  m o r e  i l l u s t r a t i v e  i n  t h e  w o r k  a t t r i b u t e d  t o  t h e  A n d a l u s i  a l c h e m i s t  M a s l a m a  
I b n  A h m a d  a l  M a j r i t i  ( d .  1 0 0 7 )  i n  Ghayat al Hakim w h o s e  t r e a t i s e  o n  a s t r o n o m y  w a s  t r a n s l a t e d  i n t o  
L a t i n  i n  1 2 5 6  u n d e r  t h e  n a m e  o f  “ P i c a t r i x ” .  ( i )  F .  S e z g i n  G e s c h i c h t e  d e s  a r a b i s c h e n  S c h r i f t t u m s .  
L e y d e n  E . J .  B r i l l  I V ,  1 9 7 1  p p .  2 9 4 - 2 9 8  ( i i )  G e o r g e s  C .  N a w a t i  H i s t o i r e  d e s  S c i e n c e s  A r a b e s  i n  v o l .  
I I .  p .  1 3 1 .  ( i i i )  E .  S a v a g e - S m i t h  a n d  M .  B .  S m i t h ,  I s l a m i c  G e o m a n c v  a n d  a  T h i r t e e n  C e n t u r y  
D i v i n a t o r v  D e v i c e -  U n d e n a  P u b l i c a t i o n s -  M a l i b u  C a l i f o r n i a  1 9 8 0 .  2 - 1 0 .
520  T h e  t r e n d  w a s  t h e  i n t e r p r e t a t i o n  o f  s e c r e t  h e r m e t i c  l i t e r a t u r e  b a s e d  o n  t r a n s l a t i o n  f r o m  E g y p t i a n ,  
G r e e k ,  P e r s i a n  a n d  S a b e a n  s o u r c e s .  T r e a t i s e s  w e r e  w r i t t e n  o n  a l c h e m y ,  o n  t h e  s i g n i f i c a n c e  o f  c o l o u r s  
a n d  o n  p l a n e t s  a n d  t h e i r  i n f l u e n c e  u p o n  n a t u r e .
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which is today shrouded in such mystery and secrecy. At this point, an analysis of the 

Shcfbana Mlook party would appear appropriate.

The Shacbana Mlook party

This is a ceremony whose performance is confined to private houses (i.e. private 

parties), on a yearly basis and is linked to craftsmen521 and tradesmen (cama). They

see this celebration as a means of countering or annulling the effect of any bad omen 

connected with either their health or their trade. It is found in towns such as Fes, 

Meknes, Marrakesh, Essaouira, Sale and Tetouan etc. Although frowned upon, it has 

never been suppressed by any religious authority to this day. Thus it has survived with 

its food and music content, to be repeated year after year, (as described in Chapter V)

The colour schemes that are specific to this ceremony can also be found in the works 

of Al Bitruji (Alpetragius -  XIIth Century), which were also inherited by Renaissance 

Europe522 (see picture). The colours themselves derive from the luminosity that 

emanates from the planets. According to the Islamic astronomers and in particular Al 

Bitruji, “both the fixed stars and the Milky Way are composed of the same substance, 

differing only in luminosity523. The light of the planets differs from that of the fixed 

» stars and each planet is assigned a certain quality.524

Dark Saturn Dhalam

White Jupiter Biyad

521  T .  B u r c k h a r d t ,  : L ’ a s t r o l o g i e ,  t e l l e  q u ’ e l l e  f u t  r e p a n d u e  a u  M o y e n  A g e  d a n s  l e s  c i v i l i s a t i o n s  
c h r e t i e n n e  e t  i s l a m i q u e  e t  q u ’ e l l e  s u b s i s t e  e n c o r e  e n  c e r t a i n  p a y s  a r a b e s ,  d o i t  s a  f o r m e  a  l ’ h e r m e t i s m e  
a l e x a n d r i n ;  e l l e  n ’ e s t  d o n e  n i  i s l a m i q u e  n i  c h r e t i e n n e  d a n s  s o n  e s s e n c e ,  e t  e l l e  n e  s a u r a i t  d ’ a i l l e u r s  
t r o u v e r  u n e  p l a c e  d a n s  l a  p e r s p e c t i v e  r e l i g i e u s e  d e s  t r a d i t o n s  m o n o t h e i s t e s ,  e t a n t  d o n n e  q u e  c e t t e  
p e r s p e c t i v e  i n s i s t e  s u r  l a  r e s p o n s a b i l i t e  d e  1 ’ i n d i v i d u  d e v a n t  s o n  C r e a t e u r  e t  q u ’ e l l e  e v i t e  d e  c e  f a i t  t o u t  
c e  q u i  p o u r r a i t  v o i l e r  c e t t e  r e l a t i o n  p a r  l a  c o n s i d e r a t i o n  d e  c a u s e s  i n t e r m e d i a i r e s .  L ’ a s t r o l o g i e  p e r p e t u e  
c e r t a i n s  a s p e c t s  d ’ u n  s y m b o l i s m e  t r e s  p r i m o r d i a l e . .  a  u n e  m e n t a l i e  e n c o r e  p r i m i t i v e . . i n  C l e  S p i r i t u e l l e  
d e  1 ’ a s t r o l o g i e  m u s u l m a n e  d ’ a p r e s  M o h v i d d i n  I b n  A r a b i -  L e s  E d i t i o n s  T r a d i t i o n n e l l e s , .  P a r i s -  1 9 5 0 .
522  B .  Q u a r i t c h  L t d  A  c o l l e c t i o n  o f  M a n u s c r i p t s  a n d  E a r l y  P r i n t e d  B o o k s - . A r a b  S c i e n c e  a n d  M e d i c i n e  
c a t a l o g u e  1 1 8 6 -  p p  2 2 - 2 3 .
523  A l  B i t r u j i  c h a l l e n g e d  t h e  A r i s t o t e l i a n  c o n c e p t  t h a t  a s s e r t e d  t h a t  s t a r s  a n d  p l a n e t s  a r e  a l l  m a d e  o f  t h e  
s a m e  s i m p l e  e l e m e n t :  e t h e r .  T h e  v i e w  o f  t h e  I s l a m i c  a s t r o n o m e r s  w a s  t h a t ,  i f  t h i s  w e r e  t r u e ,  t h e n  w h y  
d o  t h e  s t a r s  s h i n e  i n  a  m a n n e r  d i f f e r e n t  f r o m  t h e  p l a n e t s ?  G e o r g e  S a l i b a  o p .  c i t .  p .  2 4 -
524  B .  R .  G o l d s t e i n ,  A l  B i t r u i i :  O n  t h e  P r i n c i p l e s  o f  A s t r o n o m y  - Y a l e  U n i v e r s i t y  P r e s s  N e w  H a v e n  &  
L o n d o n  1 9 7 1 -  p . 7 4 .  V o l . l -
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Red Mars Khamri

Burning/yellow Venus Ittiqad

Waxen Mercury Shamei

The actual Shcfbana ceremony as practised in Morocco indicates the symbolic 

interpretation of the planets in the music, the food and the colour of the costumes. 

There is an intimate alliance between the incantations and the music. Furthermore the 

tempo of the music follows the pattern of the distance between the planets i.e. 

intervals. Thus Saturn525 the black planet has the heaviest and the slowest music. For 

Mars the intonations are more emotive: the music is swifter, (since the distance 

interval for Mars is much less than that of Saturn526), the participants are dressed in 

red and the organizer injures himself symbolically, since the planet Mars is identified 

with danger, wars, injuries and accidents. The adherents of this spirit and its colours 

and food are amongst the Guilds of those crafts that use sharp utensils, such as 

butchers and tanners, who seek protection by participating in these yearly rituals.

The procession of all the spirits and the incantations and the colours used reveal that 

the nearest planets are last. Thus there is green for Mercury and yellow for Venus. 

To the latter are ascribed the symbols of love and home life, which explains why this 

spirit is worshipped by women, who make offerings of fragrances and cosmetics. On 

the other hand the outer planets, Saturn, Jupiter and Mars tend to be more suited to the 

realm of men, since they symbolize: difficulties and hardships for Saturn, travel and 

money matters for Jupiter and health and wars for Mars. The details in the rituals are 

very eloquent for example, because bass voices were needed for the Saturn music, 

black musicians, who have naturally deep voices, were taught to sing the appropriated 

incantations527. In this context the names used for the spirits/planets being celebrated 

are intriguing too, but it is preferable to leave for later any comments on their possible 

derivations. At this stage it is sufficient only to list them:

525  C .  B u r n e t t  V I I  p .  9 .  r e f e r s  t o  Kitab al Istamatis ( 1 2 t h  c e n t u r y  A D ) ,  w h e r e  t h e  s p i r i t  o f  S a t u r n  w a s  i n  

t h e  f o r m  o f  a  b l a c k  m a n .
526  A s  e x p l a i n e d  i n  C h a p t e r  I X .
527  S o m e  o f  t h e  A f r i c a n  w o r d s  t h e y  u s e  i n  t h e  i n c a n t a t i o n s  a r e  s t i l l  r e t a i n e d  i n  t h e  l y r i c s ,  w h i c h  t o d a y  
h a v e  n o  s i g n i f i c a n c e ,  e x c e p t  f o r  a  f e w  w o r d s  s i g n i f y i n g  g e o g r a p h i c a l  a r e a s ,  p r o b a b l y  f r o m  w h e r e  t h e  
b l a c k  m e n  w h e r e  b r o u g h t .
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Mimon black Saturn 

red Mars 

yellow Venus 

green Mercury

Hamo

Mira

Melika/Merika

The “Lila” (night) ritual witnessed in Fes (see chapter V) prompted a search for an 

explanation of the lyrics, since these are a primary source of information. It is 

noteworthy that the incantations contain a reference to Qadi cIyyad (d.1144 in

Marrakesh), namely: “in the name of Qadi cIyyad we beseech you (the spirit) to be

clement and have mercy”. This qadi was sentenced to death by the recently 

established Almohad dynasty528for refusing to accept what he called the Imam Al 

Ghazzali’s “heretical” doctrine, i.e. the singers were calling on the spirits in the name 

of a person they would recognize as being a martyr for his beliefs. The above change 

of dynasty was without doubt a threat to this cult and to all other occult practices. 

However, the importance of the link to the Imam Al Ghazzali is that it indicates that 

the cult existed at the time of the accession to power of the Almohades. Hence it is 

necessary to look back to an even earlier period to trace the origins of the ritual. The 

so-called “spirits” mentioned in chapter V of this thesis are suggestive of planets as 

depicted in earlier times.

528  I b n  T o u m e r t  s t u d i e d  r e l i g i o n  i n  t h e  O r i e n t ,  w h e n  h e  c a m e  t o  p o w e r  h e  b a n i s h e d  t h e  M a l i k i t e  r i t e  
a n d  i m p o s e d  t h e  d o c t r i n e  o f  M a h d i s m  w h i c h  w a s  o p p o s e d  b y  a l l  t h e  E m p i r e  Al Andalus a n d  N o r t h  
A f r i c a ,  ( i )  A .  K h a n e b o u b i ,  L e s  P r e m i e r s  S u l t a n s  M d r i n i d e s  1 2 6 9 - 1 3 3 1 -  L ’ H a r m a t t a n  P a r i s  1 9 8 7 . p .  3 1 .  

A l s o  s e e  t h e  r o l e  t h e  t o w n  o f  S e b t a ,  b i r t h  p l a c e  o f  Q a d i  c I y y a d ,  h a s  p l a y e d  a g a i n s t  t h e  f a l l  o f  t h e  
A l m o h a d e s  i n  1 2 7 4 . A D .  p p .  5 6 - 5 7 .  ( i i )  N . J . G .  K a p t e i n ,  M u h a m m a d ’ s  B i r t h d a y  F e s t i v a l  -  E .  J .  B r i l l ,  
L e y d e n  1 9 9 5  p .  1 0 1 .



IX -  Recipes and Innovations

Manuscripts sources

In the previous chapter it was explained that the creation of wealth was one of the 

legacies of the Islamic Agricultural Revolution resulting in the development of trade 

and travel with consequent increases in human contact and exchanges of ideas. For 

their part the Islamic Physicians exploited the availability of previously unknown 

herbs and spices to establish for themselves a dominant position in the known world 

of medicine. In the latter connection their insistence upon an appropriate diet as a 

means of preserving health and curing disease led them to take a deep interest in 

cuisine to the extent of writing recipes in a prescriptive context. Furthermore, the 

emergence of a new economic class in the wake of the surge of wealth that occurred 

in the empire meant that competition in Epicurean tastes became a driving force in the 

creation of recipes. However, change invariably comes from above and it was in 

court circles that the first signs of new developments in the culinary art appeared.

The VIIIth century is the period when the Abbasid Caliphs of Baghdad saw their 

empire expanding both in size and importance as more territories were conquered or 

fell under its influence.529 In these circumstances it was considered vital to enhance 

the image of the ruler’s court. Thus new etiquette, new fashions in appearance, new 

styles in architecture and, last but by no means least, new developments in the 

culinary art, became the order of the day. Recipes were collected, tried out and 

experimented with,530 whilst poets wrote verses praising dishes and the table services 

used for their presentation and consumption.531 The new cuisine was not, however,

529  I b n  F a d l a n ,  V o y a g e  c h e z  l e s  B u k a r e s  d e  l a  V o l g a ”  1 3 0 9 / 9 2 1 )  -  T r a n s l .  M a r i u s  C a n a r d  L a  

B i b l i o t h ^ q u e  A r a b e  S i n d b a d  P a r i s  1 9 8 8 .
5 30  S h i h a b  E d d i n e  A b i  F a t h  A l  A b s h i h i  ( b .  7 9 0 H ) .  AI Mostatraf fi kuli fan mostathraf- H e  r e l a t e s  t h a t  
H a r u n  A r  R a s h i d  ( 7 8 6  A . D . )  a n d  h i s  w i f e  b e t  o n  w h i c h  d e s s e r t  i s  b e s t  faludaj ( h o n e y e d  p a s t r y )  o r  ( a  
d i a m o n d - s h a p e d  a l m o n d  s w e e t )  losanjiya.  T h e  f i r s t  q a d i ,  w h o  w a s  a s k e d ,  s a i d  h e  c o u l d  n o t  j u d g e  
w i t h o u t  s e e i n g  t h e  a c c u s e d .  O n c e  h e  h a d  t r i e d  t h e m ,  h e  o b s e r v e d  t h a t  t h e  j u d g e m e n t  w a s  d i f f i c u l t  a s  
e a c h  a c c u s e d  b r o u g h t  h i s  o w n  e v i d e n c e .  T h e  s e c o n d  q a d i  w a s  a l s o  a s k e d  t h e  s a m e  q u e s t i o n .  H i s  a n s w e r  
t o  t h e  A m i r  w a s  t h a t  t h e  “ b e l l i g e r e n t s ”  h a v e  m a d e  p e a c e ,  p .  1 8 9 .
531 P o e t  I b n  R o m i  9th c e n t u r y  A . D  . D e s c r i b e d  i n  qasida  e v e r y  d i s h  h e  k n e w  o f  i n c l u d i n g  c o n t a i n e r s ,  
o n e  o f  w h i c h  w a s  o f  g l a s s ,  a  m a t e r i a l  s t i l l  i n  i t s  e a r l y  d e v e l o p m e n t .  U n f o r t u n a t e l y  I b n  R o m i  w a s  
e v e n t u a l l y  k i l l e d  b y  a  j e a l o u s  “ w a z i r ” ,  u s i n g  t h e  f o o d  t h a t  h e  c h e r i s h e d  s o  m u c h .
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confined to palaces. It soon reached the umma,532 where it was at least witnessed, if 

not consumed, by the poor as specialists began to open shops catering for the demand 

for the new dishes. Ingredients were imported from abroad, with Persia and Syria 

supplying fruit and rare commodities.533 In short, the subjects of the Caliphs found 

themselves working hard and using all their ingenuity to satisfy their ruler’s greed for 

rare and luxurious items. Soon horticulturists were working hard on cultivating locally 

the vegetables and fruits534 that were still not available in a fresh form. Amongst the 

new introductions the crop that transformed mankind’s tastes and habits was sugar 

cane. Sugar, from being a limited ingredient in the Hindu pharmacopoeia,535 was soon 

planted in Persia, Palestine, North Africa, Spain and Sicily.

Returning to the development of cuisine, the Abbasid court, as a matter of policy, was 

keen to show that it was different from its Umayyad predecessor in both style and 

government. This difference was especially marked in forms of dressing and eating, 

with a tendency to imitate and adopt the lifestyle of the Sassanid court. Unfortunately 

no original records of the recipes used appear to have survived, despite the fact that 

the introduction of paper in the VIIIth century had, by the IXth century, facilitated the 

compiling of collections of poems and physicians’ diets and recipes. Thus the first 

real source of recipes used in the Baghdadi court consists of two works, both entitled 

“Kitab al Tabikh”, the first by Ibn Sayyar al-Warraq” (XIIIth century)536 and the

second by Mohammad Al Baghdadi (XIIIth century),537 Both these authors describe 

in detail dishes, that were popular at the Abbasid court and it is evident from an 

examination of both works that dishes from Persia were favoured. It is also clear that 

in the Abbasid period rice began to be included in dishes, despite the fact that the 

Arabs had never known it as a staple food, as witnessed by the fact that the Prophet 

Muhammad, in his desire to ban taxes riba on staple foods, excluded wheat but never

532  D a v i d  W a i n e s .  T h e  C a l i p h ’ s  K i t c h e n  -  R i a d  E l  R a y y e s  B o o k s ,  L o n d o n  1 9 8 9 . p .  1 0 .
533  G .  D e m o m b y n e s  o p .  c i t .  t r a n s l .  t h a t  I b n  H a j a j  ( U m m a y a d s  p e r i o d )  b a s e d  i n  I r a q  w a s  s e n t  c h e r r i e s  
f r o m  S y r i a  b y  p o s t a l  p i g e o n s  ( t w o  c h e r r i e s  a t t a c h e d  t o  e a c h  p i g e o n )  p .  2 5 2 .
534  C f  W a t s o n  o p .  c i t .  p .  2 4 - 2 5 .
535  T h e  G r e e k  M e g a s t h e n e s  ( 3 0 0 B C )  v i s i t i n g  I n d i a , r e f e r r e d  t o  “ h o n e y  w i t h o u t  b e e s ”  A c h a y a  o p . c i t  
p . 2 9 .

536  I b n  S a y y a r  A l  W a r r a q  Kitab at Tabikh -  E d i t e d  b y  K a j  O h r n b e r g  a n d  S a h b a n  M r o u e h -  H e l s i n k i  

1 9 8 7 .

537  M o h a m m a d  I b n  a l  H a s a n  I b n  M o h a m m a d  a l  B a g h d a d i  Kitab at Tabikh b y  -  P r i n t e d  b y  M a t b a ' a t  

U m  A r a b ' i n  M o s u l .  1 9 3 4 .
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mentioned rice.538 Consequently the Arabs, previously accustomed to their beloved 

tharid (trid dish) based on shredded bread, with a meat sauce poured over it, could not
c o g

adjust easily to eating rice.

The second source on cookery books is the lesser-known manuscript from the Chester 

Beatty Library in Dublin called Kanz al fawcfid f i  tanwf al mowed id. This undated 

and anonymous work, which continues to intrigue researchers, has survived in several 

copies540. The latter differ slightly from each other, although the differences may 

perhaps be attributable to copyists attempting to correct apparent errors or even 

inserting some of their own.

There are several features of the Kanz that might indicate a North African origin:

a. The inclusion of meat and fish dishes541 made with pure honey or sugar, a 

feature absent from other early books, such as the Middle Eastern Al 

Baghdadi. However the unmistakable North African dish is the 

maroziya'542, meat from cId Al Adha, cooked and preserved in honey.

b. The use of wafer pastry in sweet sambusek. Here the author recommends 

kenafa wafers of thin pastry warqa or wa raqaq542for wrapping the 

mixture of crushed nuts and meat in different shapes, circular or 

cylindrical, to be cooked in the oven or fried. Warqa is a term specific to 

the Moroccan cuisine of today as is kenafa. Thus in the author’s mind,

538  A c c o r d i n g  t o  S h i h a b  A d d i n  M .  A l  A b s h i h i  ( 7 9 0 / 8 5 0 H . ) :  r i c e  w a s  c o n s i d e r e d  t o  b e  f o o d  f o r  t h e  r i c h  
o n l y .  Al Mostatraf  p p .  1 8 9 - 1 9 0 .
539  R i c e ,  b e i n g  l e s s  g l u t i n o u s ,  n e e d s  a  t h i c k e n e r  a d d i n g  t o  t h e  s a u c e  t o  h e l p  i t  r e t a i n  t h e  s p i c e s  a n d  
f l a v o u r s  i n  t h e  d i s h .  R i c e  i s  h i g h l y  p e r m e a b l e ,  w h e r e a s  w h e a t  b r e a d  e a s i l y  a b s o r b s  l i q u i d . .
540  I n  a d d i t i o n  t o  D u b l i n  a n d  C a m b r i d g e  t h e r e  a r e  m o r e  c o p i e s  o f  t h i s  m a n u s c r i p t  i n  t h e  L i b r a r y  o f  t h e  

U n i v e r s i t y  o f  C a m b r i d g e ,  i n  C a i r o  i n  t h e  D a r  a l  K u t u b  a l  W a t a n i y a  n ° 1 8  s i n a c a  a n d  i n  C a l c u t t a  i n  t h e  
O r i e n t a l  P u b l i c  L i b r a r y  a t  B a n k i p o r e  V o l .  I V  A r a b i c  M e d i c a l  W o r k s . -  M a n u e l a  M a r i n  a n d  D a v i d  
W a i n e s  h a v e  e d i t e d  t h i s  m a n u s c r i p t .  P u b l i s h e d  b y  B i b l i o t h e c a  I s l a m i c a .  B a n d  4 0 -  B e i r u t ,  L e b a n o n  
1 9 9 3 .

541 K a n z  n ° 7 6  p . 3 8  c h i c k e n  tajfn, n ° 2 3 0  p . 9 0  s w e e t  f i s h .

542  K a n z  n ° 6 5  p . 3 5 .  T h e  G r e e k s  a n d  R o m a n s  k n e w  M o r o c c o  a s  M a u r o s i o i  f r o m  w h i c h  d e r i v e s  t h e  
w o r d  M o o r  i n  E n g l i s h  a n d  M a u r e  i n  F r e n c h  m e a n i n g  d a r k .  S e e  “ T h e  G o l d e n  A g e  o f  t h e  M o o r ”  p .  1 1 1 .  
H e n c e  t h e  o r i g i n  o f  t h i s  r i t u a l  d i s h .  D e t a i l s  o f  t h i s  d i s h  a r e  g i v e n  i n  a  l a t e r  c h a p t e r .
543  K a n z  p . 4 9  a  t e r m  s t i l l  u s e d  i n  M o r o c c o  f o r  w a f e r s .
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warqa is the pastry that is used for making the kenafa dessert, as is still the 

case today in Morocco. By contrast the Middle Eastern kenafa is made 

with layers of cheese covered with layers of semolina.

544
545
546

c. The principal recipient for all the stewing and frying process described 

appears to be the tajin, which is peculiar to North Africa. This name and 

its origins are explained in a later chapter.

d. The author describes cooking a chicken with chickpeas in a glass 

recipient544 “in the manner used in Morocco and Al Andalus 

Furthermore the dish is described as being cooked over a nafikh, a form of 

mobile stove widely used in North Africa.

e. The inclusion of various cakes of obvious North African origin: kacak545, a 

leavened bread made with al bab used in crumb form instead of rice. Also

the zelabiya and mushabaka, specialities from North Africa made with 

honey. Leavened thick bread which even to this day is referred to in Iran 

as “nane barbari” (Barbar bread). Such bread is only used by people 

accustomed to tajln dishes.

f. References to such condiments as atraj\ 3utrunj SoussT (citrus fruit from 

the Souss: Morocco), Moroccan caraway and Moroccan thyme.546

g. There are references to soups547 thickened like fyarTra and also green 

harira with mint, or with rue giving it a bitter taste. HarTra soup is

intended to be green, with a slightly pungent to bitter taste. Another item 

of strictly North African origin, whose origins are discussed in chapter 

XII.

K a n z  n ° 1 4 9  p  6 1 .  D e s c r i b e d  a s  a  w i n t e r  d i s h .
K a n z  n °  2 - 5  p  1 1  a n d  kors n ° 6 .
K a n z  p  2 5 5 .

211



h. Amongst the fuels for cooking are Jjatab (olive branches) and dafla 

(Nerium oleander L.) a shrub found wild from Morocco to Libya only.548

i. Amongst the vocabulary are to be found the following terms :

1- kusha549: meaning oven in North Africa. A term still used for 

oven in Algeria and Tunisia. In Morocco it applies to lime kilns.

2- Darira, durur, darair. meaning a bundle of spices and 

fragrances.

3- A fish paste, garum550 which is used after one month’s 

maceration in spices. A North African recipe from Roman 

times, used in Tunisia and Northern Morocco.551

j. The general vocabulary, the grammatical errors and above all, the 

consonantal substitutions, in particular the confusion between ‘S’ and ‘Sh’ 

all suggest a non-Arab compiler552. The suggestion is that the 

pronunciation is highly evocative of North African Arabic as spoken by 

persons, whose mother tongue is Berber.

M. Marin and D. Waines suggest that this work is Egyptian in origin553. However, this 

seems unlikely to be the case554. In a historical context it can be deduced that the Kanz

547  K a n z  p .  4 2 2  a n d  p  4 3 2 .
548  B o u l o s ,  L o u t f i  M e d i c i n a l  P l a n t s  o f  N o r t h  A f r i c a  -  R e f e r e n c e  P u b l i c a t i o n  I n c .  M i c h i g a n  U S A  
1 9 8 3 .  p .  2 5 .
549  K a n z  d i c t i o n a r y .  O v e n  p .  3 0 .
550  K a n z n ° 2 5 5  p .  9 9 .
551 D .  C h e r r y  F r o n t i e r  a n d  S o c i e t y  i n  R o m a n  N o r t h  A f r i c a  -  C l a r e n d o n  P r e s s ,  O x f o r d ,  1 9 9 8 .  p .  6 6 .
552  C . F .  M .  M a r i n  a n d  D .  W a i n e s  o p .  C i t  p .  1 2 .
553  M a r i n  a n d  W a i n e s  o p .  c i t .  p . 7 .
554  A m o n g s t  t h e  r e a s o n s  t h e y  g i v e  f o r  t h i s  s u g g e s t i o n  a r e  t h e  n a m e s  o f  t w o  f i s h e s  “ labis”  a n d  “buri” 
t h a t  o c c u r  i n  t h e  r e c i p e s .  T h e y  p o i n t  o u t  t h a t  t h e s e  f i s h e s  a r e  f o u n d  i n  E g y p t  a n d  c i t e  “ C o p t i c ”  
d e r i v a t i o n s  f o r  t h e i r  n a m e s .  H o w e v e r  “burr i s  a  w e l l  k n o w n  f i s h  c a u g h t  i n  t h e  r i v e r  a t  F e s ,  M o r o c c o  
a n d  “labis” i s  e v e n  m e n t i o n e d  b y  A l  B a k r i  ( d . 1 0 6 8  A D ) ,  a s  b e i n g  f o u n d  i n  a b u n d a n c e  i n  t h e  s a m e  
r i v e r .  D e s c r i p t i o n  d e  P A f r i q u e  S e p t e n t r i o n a l e  p .  2 2 9 .
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pre-dates the Turkish555 take-over of power in Baghdad (13th century), since some 

recipes of little importance are referred to as Turkish and baladi peasant. If one 

compares the work with the “Khiwan” of Ibn Razin556 or the Almohads’557 cookery 

books from Al Andalus and the Maghreb, the latter have clearly come from a different 

period. In particular they describe different treatments of meat: muhammer golden,

mucarmal etc.. Furthermore their frequent use of eggs reflects the new philosophical 

trend of the XIIth and XIIIth centuries and its influence upon food558. The yellow and 

green colouring with saffron, fresh mint, coriander and eggs symbolising the cosmic 

knowledge of the time is notably absent from Kanz. Thus the sambousek recipe 

although described in several varieties, from sweet to salted, does not include a 

version with eggs. It seems most likely that eggs were added from the XIIth century 

onwards, but not before.559The presence of Eastern Abbasid recipes and Western (i.e. 

Berber and North Africa) recipes in the same book is obvious and intriguing, 

suggesting an environment based upon an authority with roots in both areas. A 

possible candidate is the Fatimid Dynasty, which entered North Africa in the Xth 

century, where it used Berber tribes to conquer territories. On its Western frontier it 

fought the Idrissids and menaced the Umayyads whilst to the East it conquered Egypt, 

which at the time was under a nominal Abbasid suzerainty (ruled by the Turk 

Muhammad Ikhshid (d. 946 AD)). If  the book was indeed compiled during the 

Fatimid era, then the period that seems to be the most likely was when the Berbers 

were military governors for the Fatimids in Ifriqiya and Sicily.560 This would at least 

explain the significant quantity of Berber recipes that the work contains. For the 

reasons given earlier, based on the absence of eggs, the work is unlikely to be dated 

much later than the end of the XIth century. It is also clearly foreign to the culinary 

concepts and tastes, which influenced Baghdad after the Mongol take-over in 1256. 

From this time until the present day, rice has predominated in Middle Eastern cuisine

555  A . H o u r a n i  o p .  c i t .  p . 8 8 .

556  M u h a m m a d  B . A .  B e n c h e k r o u n  Fadalat al khiwan fi tawbai et tcfam wal *alwan  b y  I b n  R a z i n  a t  

T u g i b i  13th c e n t u r y  M a n u s c r i p t - D a r  a l  G h a r b  a l  I s l a m i .  B e y r o u t h  -  1 9 8 4 .

557  H u i c i  M i r a n d a  Kitab al tabikh fi al Maghrib wal Andalus T r a d u c c i o n  e s p a n o l a  d e  u n  m a n u s c r i t o  

a n o n i m o  d e l  s i g l o  X I I I  s o b r e  l a  c o c i n a  h i s p a n o - m a g r i b i .  M a d r i d  1 9 6 6 .
558  I b n  S i n a  ( A v i c e n n a )  Uriuzatfi tibb  “ I l l n e s s  i s  c o n n e c t e d  w i t h  s t a r s  o f  i l l  o m e n  ( M a r s  a n d  S a t u r n )  

w h i l s t  t h e  S u n  a n d  J u p i t e r  a r e  g o o d  o m e n .  p . 4 8 .

5 59  I b n  Z o h r  ( 1 0 9 2 - 1 1 6 1 )  m e n t i o n s  s e v e r a l  d i s h e s  i n  h i s  Kitab al ashdiva  b e f o r e  t h e y  w e r e  w r i t t e n  i n  

t h e  m a n u s c r i p t s  w e  a r e  s t u d y i n g .  T h e r e f o r e  t h e r e  w e r e  g o o d  c o m m u n i c a t i o n s  b e t w e e n  p h y s i c i a n s ,  
c o o k s  a n d  c u l i n a r y  c o m p i l e r s .
560  A . H o u r a n i . o p . c i t .  O r  p e r h a p s  t h e  F a t i m i d s ’  e x - v a s s a l s  t h e  Z i r i d s ?  p .  1 0 4 .
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whereas rice has little place in the Kanz. Furthermore, Turkish cuisine, which 

abhorred sweet tastes in a meat dish561, would by now be predominant and many of 

the Kanz recipes would have been anathema.

The third set of manuscripts of works on culinary arts is the Maghreb and Al Andalus 

cookbooks consisting of the Fadalat al khiwan f i  faibat at tacam wal alwan by Ibn

Razin at Tujubi (XIIth century) and Kitab at tabikh f i  al Maghreb wal Andalus

(Anonymous XIIIth century).562 The most prominent feature of this later cuisine is the 

insistence that a specific colour in food is important in every dish presented at the 

table. Of all colours it is the golden one that predominates with its sun life-giving 

associations, followed by green, which is the result of the sun’s effect on plants. 

Saffron is present in all dishes and it is the basic colour for any sauce and even for 

desserts. At times curcuma is also called saffron. However, the Muhtasib in the

markets563, with their hawk-like surveillance of ingredients, would discourage any 

substitution. Needless to say this colour was much favoured by the physicians. 

Looking at the recipe for tefaya564, there is a white and a green variant. The white and 

hence weaker colour is recommended for convalescents for use with white meat, such 

as chicken. On the other hand the stronger green colour containing coriander and mint 

is for strengthening the body and is also used with red meat. The recipe “full sun” 

shams565 is an example of this concept:

Meat ball golden brown

Eggs yellow

Mint green

Another recipe in the same vein is Isfiriya the “yellow one”566, a speciality of 

Marrakesh.

561 I b n  B a t u t a  v i s i t i n g  t h e  T u r k i s h  h o m e l a n d  o f  U z b e k i s t a n  m a d e  a n  u n f o r t u n a t e  “ g a f f e ”  b y  g i v i n g  a  
p r e s e n t  t o  t h e i r  A m i r  o f  s w e e t m e a t s  f o r  R a m a d a n .  I n  Rihlat Ibn Batuta - E d i t e d  b y  T a l a l  H a r b -  

1 9 8 7 .  p  3 3 9 .
562  H u i c i  M i r a n d a  o p .  c i t .
553  I t  i s  c u s t o m a r y  i n  M o r o c c o  t h a t ,  w h e n e v e r  a  m e r c h a n t  i s  c a u g h t  c h e a t i n g ,  c h i l d r e n  m a k e  u p  s o n g s  
a b o u t  t h e  e v e n t  a n d  c h a n t  t h e m  i n  t h e  s t r e e t s .
554  r e c i p e  8 5  A n o n .
565  r e c i p e  6 1  A n o n .
5(3(5 r e c i p e  n °  1 .  S e e  F .  H a l  L e s  S a v e u r s  e t  l e s  G e s t e s  - E d i t i o n s  S t o c k .  P a r i s  1 9 9 5 .  p . 2 1 9 .
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The emphasis upon yellow or gold567 and green is also in line with the concept of the 

energy supplied from the cosmos to the earth. The parallel is the nutritive energy 

being transmitted to the imperfect human body in the same way that the golden 

yellow sun supplies energy to plants, without which they cannot become green i.e. 

healthy. This concept568 was perpetuated in cooking where the pre-occupation with 

the golden colour was predominant. The various ways in which this was achieved and 

became fashionable are given below:

a. Meat cooked until golden mubammar

b. Meat basted with honey m if as al5 69

c. Using starch in the baste mixture. Starch browns more quickly than flour 

mumhi.

d. Lacquering with a mixture based on gum mastic

e. Au gratin, mujabana, using grated hard cheese.570

f. The complete golden oven-cooked meat achieved by basting the sheep 

several times and returning it to the oven for a darker effect al meshwT al 

kamil,571

g. To golden a dish from above a fajm containing burning charcoal is placed 

on top of the pan bain narayn572 (“between two-fires”).

h. A recipe573 with a yellow-green sauce, with meat cooked golden before 

presentation.

The golden food was seen as the perfect food, made to look like gold, the most perfect 

metal. Hence dhahabi574 the golden meat. Dishes were thus producing a visible and

567  A c h a y a  o p . c i t  p .  9 4 -  G o l d  d e s t r o y s  w i n d  ( v a t h a )  a n d  e n h a n c e s  v i g o u r  a n d  v i t a l i t y .  U t e n s i l s  m a d e  
o f  g o l d  w e r e  r e p u t e d  t o  d e s t r o y  t h e  e f f e c t  o f  p o i s o n .
563  H .  A .  D a v i d s o n  A l  F a r a b i .  A v i c e n n a ,  a n d  A v e r r o e s  o n  I n t e l l e c t -  O x f o r d  U n i v e r s i t y  P r e s s  
N e w Y o r k -  O x f o r d  -  1 9 9 2 .  “ P h i l o s o p h e r s  c o m p a r e d  a c t i v e  i n t e l l e c t  t o  l i g h t ,  a s  l i g h t  m a k e s  p o t e n t i a l  
c o l o u r s  a c t u a l .  T h e  a n a l o g y  o f  l i g h t  h e r e  i s  t h a t  r a y s  r a d i a t e  a n d  e n t e r  i n d i v i d u a l  m e n .  T h e  s u n  Shams> 
s o u r c e  o f  l i g h t  i s  s e e n  f r o m  a n t i q u i t y  a s  t h e  c a u s e  o f  s c i e n c e  a n d  t r u t h ,  p .  1 9 ,  A l  F a r a b i ’ s  a n a l o g y  

b e t w e e n  l i g h t  a n d  s u n . p .  5 0 .
569  r e c i p e  1 2 7  A n o n -
S 7 °  r e c i p e  1 7 8  I b n  R a z i n .
571  r e c i p e  3 1  A n o n .
572  r e c i p e  1 7 0  A n o n .
573  r e c i p e  1 6 7  A n o n .
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aesthetic effect. Sight is also one of the treatments against melancholy: the importance 

of the psyche al inffalal an nafsiya (from Rufus575).

This preoccupation with colour is indicative of the philosophical concepts of the day, 

as described in the chapter on Cosmology. The new awareness of the celestial bodies 

and their significance could be observed in all forms of creative artistic work. The 

rare seven-cupola basfella illustrated in Plate XI is an example peculiar to Morocco of

this knowledge of the celestial bodies: each of the seven cupolas of the basfella

contains a filling of a different colour, corresponding to the planets represented576. 

The pursuit of the same trend caused scholars to be asked to evolve cosmos-related 

mathematical designs.577

Innovations during the Islamic period

However, the newcomer to Islamic food was fragrance. Here we have the gustatory 

appeal linked to the aesthetic to achieve ‘divine food’. It was understood that each 

level of energy interacts with its neighbour. The process starts with the pure spirit, 

which then creates the mental level and finally passes to the body. It was suggested by 

the philosophers Ibn Sina, Ibn Roshd, Ibn Zohr etc..578 that the causal level (spirit 

roh), precedes the physical. Therefore the influence of the former should be very

r e c i p e  3 2 5  A n o n .
575  C f  A m a l  M .  A b o u  A l y  o p .  c i t  p  1 5 6  .  R u f u s ,  f o l l o w i n g  H i p p o c r a t e s ,  w a s  a w a r e  o f  t h e  r o l e  t h a t  
m e n t a l  a f f l i c t i o n  p l a y s  i n  t w o  b a s i c  d i s o r d e r s  :

a -  a m e n o r r h e a .
b -  P s y c h o s o m a t i c  d i s o r d e r s  i . e .  m e l a n c h o l y .
F u r t h e r m o r e  i t  i s  i m p o r t a n t  u n t i l  t o d a y  i n  M o r o c c o ,  t h a t  a  y o u n g  g i r l  s h o u l d  a l w a y s  b e  g i v e n  a  

s h a r e  o f  w h a t  f o o d  s h e  s e e s ,  o t h e r w i s e  i t  w o u l d  a f f e c t  h e r  h y m e n .  T h e  s a m e  a p p l i e s  f o r  p r e g n a n t  
w o m e n .  A  s m a l l  c h i l d ,  i f  h e  s l e e p s  w i t h o u t  d i n i n g  s h o u l d  b e  l e f t  s o m e  f o o d  u n t i l  t h e  f o l l o w i n g  d a y ,  o r  
e l s e  h i s  h a n d  i s  s m e a r e d  w i t h  a  l i t t l e  p i e c e  o f  m e a t  s o  t h a t  h e  s m e l l s  i t  w h i l s t  s l e e p i n g .
C f  Tadbir a habala wal atfal -  b y  A l  B a l a d i  ( M s  R o y a l  C o l l e g e  o f  P h y s i c i a n s  n . 8 ,  e d i t e d  b y  
M u h a m m a d  H a j j  G a s i m  -  B a g h d a d  1 9 8 0  - S i l s i l a t  k i t a b  a t  T u r a t  p  9 6 .
576  S e e  a l s o  P l a t e  p . 3 2 9 ,  t h e  Gnawa t r a y .
577  A d d .  9 5 9 8  B r i t i s h  L i b r a r y .  U m a r  I b n  A b d  a l  R a h m a n  I b n  A b u ’ l  C a s i m  I b n  M u h a m m a d  I b n  

Z a k a r i y a  a l  K u r a i s h i  a l  T u n i s i  ( 8 5 1  A . H . ) .  A mal al Bunti wa ta k h ti t ( a s t r o n o m i c a  a r i t h m e t i c a ) .

578  ( i ) A b d e r r a z a q  I b n  H a m d o u s h  A l  J a z a i r i  Kashf ar romoz fi sharh a f  iqar wal cfshab - D a r  A l  q o t b  
a l  I l m i y a h  - B e y r o u t h  1 9 9 6  ;  r e f e r s  t o  l e m o n  a s  mufareh i . e j o y f u l .  P . 1 4 .  ( i i )  I b n  R o s h d  o p .  c i t  i n  h i s  
m e d i c a l  a n d  p h i l o s o p h i c a l  w o r k s  h e  w a s  c h a l l e n g i n g  A r i s t o t l e ’ s  v i e w s  o n  w h e t h e r  i t  w a s  t h e  h e a r t  o r  
t h e  b r a i n  t h a t  i s  t h e  m a j o r  o r g a n  i n  m a n .
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strong. Hence rose water, orange blossom water and sandalwood579 were used to 

enhance the spirit of the eater. Lemon, recently acclimatized by the Muslims, was 

grown everywhere. It was used in salads, main dishes,580 sweets and preserves. Its use 

was highly recommended by the physicians.

Sugar

But by far the most revolutionary ingredient to reach the Andalusian table was sugar. 

This coincided with an important event in the medical world in that pharmacy was 

elevated to being a science independent of medicine and was decreed that the two 

functions were now incompatible. Consequently a specific pharmaceutical literature 

was developed. Furthermore, the Arabs introduced sugar (previously unknown) into 

both pharmacy and cuisine. The various techniques for cooking sugar were already 

recorded in the Treatise At Tasrif by the celebrated Andalusian physician Abu Qasim 

Al Zahrawi (Abulcasis d.1009 AD).581 Honey was subjected to similar treatment. 

Cultivated in a correct environment, sugar was described according to its quality. 

Sugar from the Souss,582 for instance, was reputed throughout the Occident and the 

Orient. When used in cooking, sugar did more than merely sweeten. Mixed with water 

its appearance at different temperatures indicates to the cook what he can make with 

it. The physicians were well aware of the requirements to refine sugar and also the 

physical form it takes at the temperatures given below. It is evident from both major 

sources under study that sugar was cheap and plentiful, thus the field for innovation 

was wide open. Sugar was ground to specific granular sizes. Samid as sokar being 

caster sugar and daqTq as sokar (flour of sugar) being icing sugar. From these were 

made a variety of syrups, sorbets, preserves, cordials, candied fruit, perfumed sweets 

and jams macajTn and marabat,583

5 7 9  D .  M .  S t u a r t ,  E n c y c l o p e d i a  o f  H e r b s  a n d  H e r b a l  i s m - E g e r t o n  I n t e r n a t i o n a l  U K  1 9 9 4 .  P r o p e r t i e s  o f  

S a n d a l w o o d  p p .  9 5  &  9 8 .
5 8 0  T h e  M o r o c c a n s  a r e  v e r y  f o n d  o f  l e m o n s .  A  t a j i n  w i t h  p i c k l e d  l e m o n ,  w h i c h  d a t e s  f r o m  t h i s  p e r i o d ,  

i s  a  n a t i o n a l  d i s h  p r e s e n t  o n  a l l  o c c a s i o n s .
5 8 1  C a r o l e  L a m b e r t ,  D u  M a n u s c r i t  a  l a  T a b l e -  L e s  P r e s s e s  d e  T U n i v e r s i t e  d e  M o n t r e a l ,  Q u e b e c  1 9 9 2 .  

p p . 2 5 1 - 2 5 2 .
( i ) A I  I d r i s i  d e s c r i b e s  M o r o c c o  a s  bilad assitkav ( t h e  s u g a r  c o u n t r y )  a n d  h e  s p e a k s  o f  t h e  s u g a r  o f  

S o u s s  a s  t h e  b e s t  i n  t h e  w o r l d .  I n  T h e  L a n d  o f  t h e  M o o r s -  B u d g e t  M e a k i n  p .  4 7 .  ( i i )  s a m e  r e f e r e n c e  i s  
i n  A l  B a k r i  o p .  c i t .  p .  3 0 6 .
5 8 3  I b n  S i n a ’ s  C a n o n  o f  M e d i c i n e  o p . c i t .  V o l  I I I  p p .  2 3 4 9 - 2 4 3 5 .  I b n  S i n a  h a s  p r o d u c e d  m o r e  t h a n  9 0  
maa jeeri p r e s e r v e s  a n d  d i g e s t i f s .
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M odem  temperature Appearance and creation in the Islam ic period

116-118°c A soft ball (drop). This is the first stage of saturation.

Used for meringue,584 with icing sugar cajeen sokar and 

with rose water.

125°c A hard ball (drop). The syrup forms a hard but pliable

ball, giving a chewy texture. For making marzipan 

mulabas with icing sugar or caqda with almond paste, 

glazed fruit, al fawakih al masqola or looz masqol 

sugared almond.

134°c Syrup cools to brittle solid, but with a soft pliable

texture, which will stick to the teeth. Praline, decorative 

shapes.

145°c Syrup cools to a very brittle and hard solid. Beyond this

point sugar will rapidly caramelize. Caramel with 

grilled nuts, moulded into shapes al carmaliya

Nougats nwa, were made either with honey or sugar, depending on the colour 

required. For the colouring beetroot gives red, fennel or walnut skin yields green and 

lemon or saffron produce yellow. This lialwa was available for any occasion and the

theme decoration varied from town to town and from one country to another. It was 

usually sold in shops close to the Madrasa/Mosque for visitors to buy. Finally this was 

the key ingredient which, when combined with eggs, milk and cream could be turned 

into a refreshing dessert, suitably adorned with nuts, the whole mixture being cooled

5 8 4  R e c i p e s  2 1 5 ,  2 1 6  &  2 2 3  A n o n . .  I b n  R a z i n  3 8 0 .
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with ice585. The latter commodity was readily available since from early Islamic times 

the technique of preserving ice from the Syrian Mountains for delivery in Cairo586 

was widely known587. The same principle was applied to ice from the Sierra Nevada 

in Al Andalus.

The prohibition of alcohol in the Islamic world led to the introduction of a plethora of 

colourful and attractive drinks, many of which had therapeutic properties. The 

general availability of ingredients meant that the “secret beverages” of the palaces 

now became available to the populace as a whole. Examples of products from which 

drinks were made are:

• Flowers: violets, roses, jasmine, orange blossom and camomile.

• Spices: cinnamon, aniseed, cloves, ginger and cardamom.

• Vegetables: carrots, pumpkin, angelica and rhubarb.

5 8 5  C o m p l e x  “ I c e  c r e a m ”  t y p e  d e s s e r t s  w e r e  c l e a r l y  p a r t  o f  t h e  r e p e r t o i r e ,  a  c o n c l u s i o n  r e i n f o r c e d  b y  
Ibn Abdun i n  h i s  hisba  w r i t i n g s ,  w a r n s  t h e  Mnhtasib t o  b e  v i g i l a n t  t o  e n s u r e  t h a t  “ c r e a m ”  qashda  i s  
n o t  f a l s i f i e d  (  Q a s h t a i n i  d a i r y m a n ,  m a q s h a d a  c r e a m e r y ) .  I b n  A b d u n ,  S e v i l l e  m u s u l m a n e  a u  d e b u t  d u  
1 2  e r n e  s i e c l e .  L e v i -  P r o v e n g a l e .  S e e  L e  T o u r n e a u  o p .  c i t .  p .  9 6 .

5 8 6  X a v i e r  d e  P l a n h o l ,  L ’ e a u  d e  n e i g e -  l e  t i e d e  e t  l e  f r a i s -  H i s t o i r e  e t  g d o g r a p h i e  d e s  b o i s s o n s  f r a i c h e s . 
A p p a r e n t l y  i c e  w a s  k n o w n  t o  t h e  M u s l i m s  f r o m  6 8 1  A . D .  w h e n  t h e  C a r m a n t h i a n  A b u  S a i d  i n  a  l e t t e r  t o  
t h e  A l  M u  t a d i d  c a l i p h  i n  B a g h d a d  m o c k i n g  t h e  l a t t e r ’ s  t r o o p s  u s e d  t o  i c e  a n d  o t h e r  d e v i c e s  a g a i n s t  t h e  
h e a t .  S e e  p .  3 2 1 .  A l s o  I b n  H a w q a l  r e l a t e s  t h a t  i n  1 0 t h  c e n t u r y  t h e r e  w a s  a l r e a d y  a n  I s l a m i c  w a < j / ( t r u s t  
f o r  c h a r i t i e s )  p r o v i d i n g  s n o w  f o r  t h e  s u m m e r  i n  S a m a r q a n d  w h e r e  2 0 0 0  f r e e  p o i n t s  o f  d i s t r i b u t i o n  w e r e  
a v a i l a b l e  t o  p a s s e r s - b y .  R e g a r d i n g  s n o w  c o l l e c t i o n  a n d  c o l d  d r i n k s .  F o r  t h i s  s e e  A l  M a q d i s i  t r a n s .  A .  
M i q u e l ,  L a  G 6 o e r a p h i e  h u m a i n e  d u  M o n d e  M u s u l m a n  i u s q u ’ a u  m i l i e u  d u  X I  e r n e  s i e c l e . -  4  v o l s .  P a r i s  
-  L a  H a y e .  1 9 6 7 - 1 9 8 8  -  G a u d e f f o y - D e m o m b y n e s  i n  L a  S v r i e  a  l ’ e p o q u e  d e s  M a m e l o u k s  d ’ a p r e s  l e s  
a u t e u r s  A r a b e s  - L i b r a i r e  P .  G e u t h n e r -  P a r i s ,  1 9 2 3 .  p p . 2 5 5 - 2 5 7 .
I n  M o r o c c o  i c e  c r e a m  m a k i n g  w o u l d  b e  a  t r e a t  r e s e r v e d  f o r  t h e  r i c h  a s  i t  r e q u i r e d  a  s p e c i a l  metftya 
( c e l l a r )  t o  s t o c k  f o r  t h e  s u m m e r  m o n t h  f o r  t h e i r  s p e c i a l  o c c a s i o n s .  N e v e r t h e l e s s  t h e r e  a r e  t w o  
i m p e d i m e n t s  t o  i c e  c o l d  b e v e r a g e s ,  o n  t h e  o n e  h a n d  t h e  W e s t e r n  P h y s i c i a n s  c o n d e m n e d  c o l d  d r i n k s  A r  
R a z i  ( R h a z e s  L . )  o p .  c i t . p .  5 1 - 6 2  u n l e s s  f o r  m e d i c a l  r e a s o n s .  O n  t h e  o t h e r  h a n d  w a t e r  e i t h e r  f r o m  w e l l s  
o r  s p r i n g s  i s  a l w a y s  c o l d  i n  s u m m e r  s i n c e  i t  c o m e s  f r o m  h i d d e n  u n d e r g r o u n d  n a t u r a l  r e s e r v o i r s  o r  f r o m  
t h e  m e l t i n g  s n o w s  o f  t h e  H i g h  a n d  A n t i -  A t l a s .  T h e  s u g g e s t i o n  t h a t  M a r c o  P o l o  b r o u g h t  b a c k  t h e  r e c i p e  
f o r  i c e  c r e a m  f r o m  C h i n a  i s  d i f f i c u l t  t o  j u s t i f y ,  s i n c e  t h e  C h i n e s e  d o  n o t  a p p e a r  t o  u s e  m i l k  i n  t h e i r  
c u i s i n e .  H o w e v e r  t h e y  d i d  m a k e  w a t e r - i c e s .  I c e - c r e a m  w a s  a l r e a d y  d e v e l o p e d  d u r i n g  t h e  I s l a m i c  
p e r i o d  a n d  s p r e a d  t h r o u g h o u t  t h e  I s l a m i c  w o r l d ,  e v e n  a s  f a r  a s  M o g h u l  I n d i a ,  ( i c e  c r e a m  c a l l e d  Kulfi)., 
( i )  A . A c h a y a  I n d i a n  F o o d  o p .  c i t .  p .  1 1 6 .  ( i i )  E . B e a z l e y ,  M . H a v e r s o n ,  L i v i n g  w i t h  t h e  D e s e r t -  A r i s  &  
P h i l l i p s  L t d ,  W i l t s  U K -  p p . 4 9 - 5 6 . ( i i i )  S e e  p i c t u r e s  o f  i c e - h o u s e s  i n  U z b e k i s t a n  1 1 t h  a n d  1 2 t h  c e n t u r y ,  
k i n d l y  d o n a t e d  b y  D r . H e r m a n n .  S c h o o l  o f  A r c h a e o l o g y ,  L o n d o n  U n i v e r s i t y  1 9 9 9 .
5 8 7  I b n  S i n a  Uriuzat fi tibb  “ i c e  i n  b e v e r a g e  i s  h a r m f u l  t o  t h e  n e r v e s ,  p .  5 6 .
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Wheat

Another element in the Hispano-Maghrebi cookbooks is cereals, with particular 

emphasis on wheat. Hard wheat was introduced into Andalusia in the 10th century588. 

Before this date its cultivation was confined to North Africa. As a result of the work 

of a number of Andalusian botanists and agronomists,589 several species of hard wheat 

were acclimatized. Triticum durum (hard wheat) was chosen, mainly out of necessity, 

because soft wheat is not as malleable as hard wheat. The latter is high in gluten, a 

tough elastic protein.590 It was the availability of this hard wheat that helped to enrich 

the Andalusian cookbook. Several stages of sieving allowed the cook to choose the 

desired grades of flour. The milling591 stages were:

a. Coarse, giving samid semolina to make kesksu. This is subdivided into 

coarse or fine kesksu.

b. Fine, known as khales or fors, for making fine bread and cakes.

c. Starch n ’sha to thicken soups or creams.

Despite the introduction of hard wheat to Al Andalus, its main supplier remained 

Morocco,592 mainly from the Doukkala plain, from whence the ease of maritime 

communication with Andalusia made its transport quicker and safer than by land. The

5 8 8  W a t s o n  A . M .  A g r i c u l t u r a l  I n n o v a t i o n  i n  t h e  E a r l y  I s l a m i c  W o r l d  7 0 0 - 1 1 0 0 -  p .  2 2 .  A l s o  s e e  J . D .  
L a t h a m ,  F r o m  M u s l i m  S p a i n  t o  B a r b a r v  - p p . 6 4 - 1 2 2 .
5 8 9  S w e a r i n g e n ,  W .  D ,  I n  S e a r c h  o f  t h e  G r a n a r y  o f  R o m e  -  T h e  U n i v e r s i t y  o f  T e x a s  a t  A u s t i n ,  1 9 8 4 .  p p  
6 4 - 1 7 8 .  T h e  a u t h o r  h a s  d e s c r i b e d  h o w  t h e  F r e n c h  c o l o n s  f o r c e d  s o f t  w h e a t  o n  t h e  i n d i g e n o u s  
p o p u l a t i o n  a s  a  s u b s t i t u t e  f o r  h a r d  w h e a t .  T h i s  p o l i c y  w a s  v e r y  s u c c e s s f u l  i n  A l g e r i a  a n d  T u n i s i a  
w h e r e  t o d a y  t h e  b u l k  o f  t h e  p o p u l a t i o n  e a t s  w h i t e  b r e a d  i n s t e a d  o f  h a r d  w h e a t  a s  i s  s t i l l  t h e  c a s e  i n  

M o r o c c o .
5 9 0  G l u t e n  i s  f o r m e d  w h e n  t h e  p r o t e i n s  g l u t e n i n  a n d  g l i a d i n ,  w h i c h  a r e  p r e s e n t  i n  f l o u r ,  a r e  m i x e d  w i t h  
w a t e r .  B r e a d s  r i c h  i n  g l u t e n  h a v e  a  h i g h e r  p r o t e i n  c o n t e n t  a n d  a  l o w e r  s t a r c h  c o n t e n t  t h a n  o t h e r  b r e a d s .  
T h e  m o s t  i m p o r t a n t  n u t r i e n t  v a l u e  o f  h a r d  w h e a t  b r e a d  l i e s  i n  i t s  9% t o  1 4 %  o f  g l u t e n .  F o r  J .  R e n f r e w ,  
w e a k  f l o u r s  a r e  f o u n d  i n  a r e a s  w i t h  h i g h  r a i n f a l l ,  c o o l  a n d  c l o u d y  w e a t h e r  d u r i n g  t h e  r i p e n i n g  p e r i o d s .  
T h e  f l o u r s  a l s o  t e n d  t o  p r o d u c e  h a r d  l o a v e s  a n d  b r i t t l e  b i s c u i t s  w h e r e a s  f l o u r s  f r o m  d r i e r  a n d  s u n n i e r  
a r e a s  p r o d u c e  s t r o n g  a n d  p o r o u s  l o a v e s .  I n  P a l a e o e t h n o b o t a n v  :  T h e  P r e h i s t o r i c  f o o d  a n d  p l a n t s  o f  t h e  
N e a r  E a s t  a n d  E u r o p e -  M e t h u e n  &  C o  L t d .  L o n d o n  1 9 7 3 .  p .  6 7 .
5 9 !  S e e  J . D . L a t h a m  o p .  c i t . :  A l  S a q a t i  o n  g r a i n  a n d  f l o u r  m i l l i n g  p . 7 7 .
5 9 2  L d v i - P r o v e n p a l  L ’ E s p a g n e  m u s u l m a n e  a u  X e m e  s i & c l e  —  L a r o s e  P a r i s  1 9 3 2 .  p .  1 6 2 .
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latter route was reputedly made dangerous by wild beasts, whose presence was still 

evident during the early French Protectorate.593

Cake making

Although doughnuts date from an earlier period and were described by Galen as the 

“wet bread”594, sophisticated cake making, even in Imperial Rome, was virtually 

unknown. However through the two Hispano-Maghrebi cookbooks, we are able to 

identify the very start of refined pastry making. The most impressive technique was 

that which equates to the modern ”tube-cake tin” (the French ”baba” mould). The 

cooking of the centre of a cake was a distinct problem for the early cooks for, by the 

time the centre had cooked, the edges could be burnt. Hence either a cane or jarid  (the

stem of a palm branch) was put in the centre. After cooking the stem is removed and 

butter and honey are used to fill the centre of the cake. The earthenware container 

holding the cake is then gently broken to free the swollen mass, which is subsequently 

decorated with nuts before serving.595

The flexible nature of hard wheat allowed the Moorish Empire to excel in its bread 

and cake making, which surpassed that of the Oriental cooks. Bread varied from a 

simple accompaniment to dishes to a refined dessert tart. Some of the cakes deriving 

from this period are listed below:

Markaba596 (known today as wedding cake). The boat markab or “the 

mounted one”. According to the Anonymous cookbook this cake is a 

speciality of the North African town Kutama, made of date paste between 

layers of cake.

5 9 3  B u d g e t  M e a k i n  o p .  c i t .  p . 4 9 .
5 9 4  A p i c i u s  T r a d .  J .  A n d r 6  ( / A l i m e n t a t i o n  e t  l a  c u i s i n e  £  R o m e -  L i b r a i r i e  C .  K l i n c k s i e c k  P a r i s  1 9 6 1 . .
5 9 5  r e c i p e  2 2 9  A n o n .
5 9 6  r e c i p e  2 0 5  A n o n .
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Lemfenid 597process, by which a doughnut is covered with dried milk sugar. 

This is also called Saboniya (the soap look) and was known to Ibn Batuta in 

1325.598

Kenafa, a royal treat, existed in two types, an Eastern and Western version. In 

the Orient they used semolina crumbs and added cheese and rose syrup. 

However the people of North Africa used warqa, (as suggested by the author 

of the Kanz) and, disliking cheese, replaced it with smen (preserved butter), 

grilled almonds, rose water and honey.

The ketak is the original word for today’s cake. In Ibn Razin’s recipe599 in the 

fourth chapter on bread and cake, he gives ways of making kcfak, the usual 

one being like today’s hard doughnut, filled with either almonds, honey or 

dates. Ibn Razin explains that it is a leavened dough turned into long strips and 

attached together to form a circle. It is then decorated with its special copper 

manqash (utensil for decoration) and cooked in the oven. It is subsequently 

sprinkled with rose water and stored in sterile jars600. Ibn Batuta mentions how 

he survived by eating this type of bread, when he was unable to obtain “halal” 

food. This type of kdak  is usually made for pilgrims and seafarers601. Clearly 

this cake was highly popular, since its preparation is described in both of the 

Hispano-Maghribi cookbooks and also in the Kanz.

Zelabiva. Oataaif and Filaliva

Zelabiya is well known in the Islamic world. Its name is presumed to derive from the 

Persian “Julab”, signifying “rose water with liquid sugar”. In Morocco it is prepared 

using a batter of fermented wheat, which is piped through a funnel into hot oil. The 

cook controls the flow of batter in order to achieve a flower like design. After frying,

5 9 7  r e c i p e  8 8  A n o n  -  f r o m  “ p h a n i t a ” ,  S a n s k r i t  f o r  l i q u i d  s u g a r ,  p a s s e d  t o  A r a b i c  v i a  P e r s i a n .
5 9 8  I b n  B a t u t a  o p .  C i t  p .  4 2 5 .
5 9 9  A n o n  1 9 8  I b n  R a z i n  5 7 .  I n  H u i c i  M i r a n d a ’ s  e d i t i o n  -  T h e  a n o n y m o u s  a u t h o r  s t a t e s  t h a t  i n  

M a r r a k e s h  t h e y  a r e  c a l l e d  macassent -  “ c h i l d r e n s ’  w r i s t s ”
6 0 0  J a r s  f u m i g a t e d  w i t h  s a n d a l w o o d  w h o s e  p r o p e r t i e s  a r e  F i x a t i v e ,  r e t a i n i n g  t h e  a r o m a  i n  t h e  c o n t a i n e r  
a n d  a l s o  a n t i s e p t i c .
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the zelabiya is soaked in hot honey. The Middle Eastern version is made by soaking 

the zelabiya602 in liquid sugar. There is also an Indian version of this sweetmeat, 

known as “jilebi”. According to Achaya 603the Muslims introduced this pastry into 

India. The earliest mention of it that he has been able to identify is in 1450 AD Jain 

literature, where it features amongst dishes for a temple feast. However, the Indian 

version is made with pulses, the golden brown colour being achieved by the addition 

of saffron.

References to zelabiya and other honeyed sweetmeats are to be found in the works of 

the early Islamic physicians that pre-date the Andalusi culinary manuscripts. For 

qata3i f 04 in A1 Biruni’s (976-1048 AD) Materia Medica605 he quotes A1 Farabi’s 

Diwan al Adab in which the latter commented on pasta like dishes cooked with meat 

by the Turks, known as rishta. In addition Al Biruni describes other dishes and also 

sweetmeats made with pasta, with which he states the Syrians and Persians in 

particular are familiar. The latter call the pasta sweetmeats Shah afrosh (king of 

sweetmeats). Also mentioned by Al Biruni are zelabiya, qafa^if and fatair606, all of

which are made with honey. Further references to these dishes can be found in the 

works of the Andalusi poet Abu Amir Ibn Shuhaid Al Ashjaci (922-1035 AD). For 

zelabiya this author writes, “Was it woven from my intestines or made from the 

membrane of my heart?607 The Andalusi historian Al Bakri (1028-1094 AD), records

6 0 1  I b n  B a t u t a  o p .  c i t .  p .  2 8 2 ,
6 0 2  T h e  n a m e  p r o b a b l y  o r i g i n a t e d  i n  P e r s i a  i n  t h e  S a s s a n i d  r o y a l  c o u r t  a s  a  c o n s e q u e n c e  o f  t h e  
d e v e l o p m e n t  o f  t h e  s u g a r  i n d u s t r y .  T h i s  m i g h t  e x p l a i n  w h y  i t  i s  s p e l t  w i t h  a  ‘ z ’  r a t h e r  t h a n  ‘ j ’  t o  a v o i d  
i t  c l a s h i n g  w i t h  t h e  N o r t h  A f r i c a n  ( i n c l u d i n g  E g y p t )  d r e s s  ‘ j e l a b i y a ’ .  I n  M o r o c c o ,  w i t h  shabakiya ,  i t  
b e l o n g s  t o  t h e  g r o u p  o f  c a k e s  f o r  t h e  m o n t h  o f  R a m a d a n  a n d  i s  k n o w n  a s  mekharqa ( t h e  l a c y  o n e  i . e  
zelabiya). T h e  a c t u a l  w o r d  zelabiya  i s  u s e d  o n l y  i n  t h e  N o r t h  ( T a n g i e r  a n d  T e t u a n )  a n d  t h e  E a s t  
( O u j d a ) .  U n l i k e  shebakiya, i t  i s  n o t  m a d e  i n  d o m e s t i c  k i t c h e n s  b u t  i s  p r o d u c e d  e x c l u s i v e l y  b y  m a l e  

c o o k s  f o r  s a l e  i n  t h e  s t r e e t s .
6 0 3  A c h a y a .  o p .  c i t .  p .  1 5 5 .

6 0 4  Qatcfxfh  a n  i n t r i c a t e  k i n d  o f  s w e e t m e a t .  T h e  b a s e  i s  l i q u i d  b a t t e r ,  w h i c h  i s  p o u r e d  i n t o  a  c o n e -  
s h a p e d  c o n t a i n e r ,  w h o s e  b o t t o m  i s  p i e r c e d  w i t h  s e v e r a l  h o l e s .  T h e  c o o k  d e f t l y  w i t h  o n e  h a n d  p o u r s  
m u l t i p l e  t h r e a d s  o n  a  h o t  c i r c u l a r  b r a s s  t a b l e  a n d  c o l l e c t s  t h e  c o o k e d  t h r e a d s  w i t h  t h e  o t h e r  h a n d .  T h e  
o p e r a t i o n  h a s  t o  b e  c o n d u c t e d  w i t h  g r e a t  s p e e d  a s  t h e  p a s t a  s h o u l d  j u s t  h a r d e n  w i t h o u t  a c t u a l l y  
c o o k i n g .  O n c e  t h e  c o o k  h a s  o b t a i n e d  e n o u g h  b u n d l e s  o f  t h r e a d l i k e  p a s t r y  i t  i s  f i l l e d  w i t h  n u t s  a n d  
t w i s t e d  i n t o  a  l o n g  r o p e .  W h e n  a  s u f f i c i e n t  n u m b e r  o f  t h e s e  r o p e s  h a s  b e e n  m a d e ,  t h e y  a r e  c o o k e d  i n  
o i l / b u t t e r ,  d i p p e d  i n  h o n e y  o r  l i q u i d  s u g a r  a n d  c u t  i n t o  s m a l l  p i e c e s .
6 0 5  A l  B i r u n i ’ s  B o o k  o n  P h a r m a c y  a n d  M a t e r i a  M e d i c a -  T r a n s l a t e d  b y  H a k i m  M o h a m m e d  S a i d ,  
H a m d a r d  N a t i o n a l  F o u n d a t i o n - P a k i s t a n ,  K a r a c h i  1 9 7 3 . -  p .  3 3 .
6 0 6  Fatair i s  a  p a s t r y  m a d e  o f  u n l e a v e n e d  d o u g h ,  w h i c h  i s  f i l l e d  w i t h  n u t s ,  f r i e d  i n  h o t  o i l  a n d  d i p p e d  i n  

h o n e y .

6 0 7  J a m e s  T .  M o n r o e  Risalat a t ta w a b f wa za w a b f  (  T r a n s l a t e d  a s  T h e  T r e a t i s e  o f  F a m i l i a r  S p i r i t s  

a n d  D e m o n s )  -  U n i v e r s i t y  o f  C a l i f o r n i a  P r e s s ,  B e r k e l y ,  L o s  A n g e l e s  a n d  L o n d o n  1 9 7 1  p .  7 5 .
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seeing them made by cooks in the South of Morocco. He was highly impressed by the 

food he found in Morocco**05 and describes qataaif  in particular.

Another foreign import is a pastry called filalTya (i.e. the pastry from Tafilalt). The

latter city was well known in the early 9th century as a centre on the gold route, where 

several Ommayyad merchants were established. Al Bakri and Ibn Hawqal (10th 

century) refer to the beauty of the area and its rich households with their orchards and 

gardens.609 The preparation of this pastry seems similar to the faludaj so greatly 

appreciated by Harun al Rashid. It is known only to certain families from the 

Moroccan Imperial cities where it is rarely seen, being served only on special 

occasion.610

Pasta

Just like kesksu, this could not exist without hard wheat. This is the only ingredient 

that allows the dough to take any shape or form. The physicians recommended pasta 

for women, especially for those who wanted to be fat. This is repeated by the writers 

of the cookbooks.611 It is noteworthy that the culinary works already mentioned refers

6 0 8  E l  B e k r i ,  D e s c r i p t i o n  d e  P A f r i q u e  S e p t e n t r i o n a l e  p a r ” .  T r a d u i t e  p a r  M a c  G u c k i n  d e  S l a n e .  L i b r a i r i e  
P a u l  G e u t h n e r  A l g e r  1 9 1 3 .  “  A u  M a g h r e b ,  o n  y  t r o u v e  d e s  n e g r e s s e s ,  c u i s i n i e r e s ,  t r e s  h a b i l e s ,  d o n t  
c h a c u n e  s e  v e n d  c e n t  p i e c e s  d ’ o r  o u  p l u s ,  e l l e s  a p p r f e t e n t  d e s  m e t s  t r e s  a p p e t i s s a n t s  t e l s  q u e  l e s  

jouziyats  e t  q a ta if ’’. p p .  3 0 0 - 3 0 1 .
6 0 9  ( i )  I b n  H a w q a l  O p u s  G e o g r a p h i c u m -  B i b l i o t h e c a  G e o g r a p h o r u m  A r a b i c o r u m  E . J .  B r i l l  1 9 3 9  
( P r i n t e d  i n  A r a b i c  Surat al avd  b y  D a r  S a d e r ,  P u b l i s h e r s -  B e y r o u t h . )  p p  8 2 - 8 4 .  ( i i ) A l  I d r i s s i  / E d r i s i  
D e s c r i p t i o n  d e  L ’ A f r i q u e  e t  d e  l ’ E s p a g n e -  D o z y  &  M . J .  d e  G o e j e  E . J .  B r i l l  L e i d e n  1 9 6 8 .  I n  S i j i l m a s s a  
h e  s a w  p a l a c e s  a n d  g a r d e n s  a l l  a l o n g  t h e  O u e d  Z i z  a n d  c o m p a r e s  t h e  a r e a  t o  t h e  N i l e  v a l l e y  i n  t h e  
s u m m e r ,  p p .  6 8 - 6 9 .
6 1 0  I t  i s  a l s o  c a l l e d  raghifa  m e a n i n g  " p a n c a k e ”  a s  i t  i s  m a d e  f r o m  a  d o u g h  p o u n d e d  i n  b u t t e r ,  h o n e y  
a n d  s p i c e s  a n d  i s  c o o k e d  s l o w l y  f o r  2 4  h o u r s .  I b n  R a z i n  r e c i p e  o f  Faludaj o r  al faluj  m a d e  w i t h  h o n e y  
i n  M .  M e z z i n e  F e s  M e d i d v a l e - E d i t i o n s  A u t r e m e n t  P a r i s  1 9 9 2 .  p .  1 6 4 .

6 1 1  A n o n  1 9 3 -  1 9 4 .
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to a likely predecessor of lasagne612, layers of dough, eggs and minced meat, called 

the “hidden filling”. Furthermore, one of the recipes613 names various kinds of pasta:

The “broken” or “shredded” on5,/idawsh similar to spaghetti.

The barley shaped shcfriya, similar to vermicelli.

In chickpea form, mhamsa, in different sizes for breakfast with milk or with 

meat.

Thin spaghetti called, q a td i f14 (rope like), which is also used for making 

sweets and is the most fattening, according to the recipe 615

Hence in the 12th and 13th century Maghreb and Al Andalus we see that refinement in 

cooking had advanced well ahead of that of their Oriental cousins, thanks to the 

cereals and pastures of North West Africa. The cuisine of the physicians could not 

have found a better environment. Meat, the basis of any meal in Morocco, was widely 

available, due to a longstanding tradition of animal husbandry. The two Hispano- 

Maghrebi cookbooks illustrate well the origins of the recipes. The tharid, normally of

Hijazi origin, was, due to the cereal varieties available, produced in several different 

forms, each with its own technique. The rice dishes were few in number since, as 

already mentioned rice was a new commodity for North West Africa. The tajins are

North African, in modern times purely Moroccan, since this dish, (meat, sauce with 

specified vegetables, eaten with bread), has been modified in Algeria616 and is 

virtually extinct in Tunisia, where it is only a “baked omelette”. Kesksu dishes were 

improved with new ingredients, such as sugar and newly introduced vegetables.

Sequence of Dishes

6 1 2  A n o n  7 4 .  I t  m i g h t  b e  t h a t  t h e  n a m e  ‘ l a s a g n e ’  w a s  d e r i v e d  f r o m  t h e  A r a b i c  lisan ( t o n g u e ) .

6 1 3  A n o n  1 8 4 .
6 1 4  T h i s  t y p e  o f  c a k e  w a s  s e e n  i n  M a r r a k e s h  b y  A b i  O b a i d  A l  B a k r i  ( 1 0 2 8 - 1 0 9 4 ) .  O p . c i t  p . 3 0 1 .
6 1 5  Atnya  ( a n g e l s  h a i r )  a l s o  n a m e d  b y  I b n  B a t u t a ,  w h o  r e c o u n t e d  t h a t  h e  w a s  f e d  a  p a s t a  c a l l e d  rashta 
i n  U z b e k i s t a n ,  s i m i l a r  t o  o u r  atriya. o p .  C i t  p .  3 3 9 .
6 1 6  A  c l a y  p a n  f o r  c o o k i n g  b r e a d .
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The sequence of dishes was an issue of concern from the Greek period onwards.
• •  f \  17Plutarch revealed his antipathy towards spices in food and expressed his opposition 

to the practice of serving salads at any point in the meal.618 In the Deipnosophists, the 

author seems to be asking the same question, viz. “ Should salad come before or after 

meat dishes? “ However, it is in Islamic medical works that is to be found the 

explanation of the sequence of dishes that we follow today.619 As a case in point Ibn 

Zohr (1092-1161), who lived in the Almohad period, alternating between Al Andalus 

and Marrakesh, would appear to explain food order in a biological context. In his 

Maratib al Aghdiya620 he explains that the bottom part of the stomach is stronger and 

better equipped to churn food than the upper part. Consequently, he recommends that 

the Ghalid, i.e. the heavy foodstuffs, such as pasta, tharid (trid) and all kinds of 

dough, cheese, meat qadld and fish, should be eaten first. All types of salted dishes

are also advised to be placed at the beginning of the meal. For their part vegetables 

are considered to be neither heavy nor light foods, but have a specific mollifying 

effect, helping the first course towards the exit of the stomach. Hence they are ideal 

for accompanying the first course. Desserts are defined as of two kinds: on the one 

hand there are the cooked dishes or those mixed with eggs, creams and sesame seeds, 

whilst on the other hand there are fruits. If both are to be served, the cooked dishes 

must be served before the fruit, since the latter are considered to be the lightest of all 

foods, destined for the top of the stomach, where the muscles to churn them are 

weakest. It is thus clear that the logic of food order is a matter of composition rather 

than being one of taste. The sweet character of desserts is undoubtedly ideal for 

closing the meal,621 but it also assists the digestion by activating the blood in the 

body.

6 1 7  L .  P e t e r s o n  o p .  c i t  “ a s  i f  e m b a l m i n g  a  c o r p s e  f o r  b u r i a l ”  p . 6 ,
6 1 8  P l i n y  N a t u r a l  H i s t o r y  7 : 5  B k  X X I V  C h i  a n d  L . P e t e r s o n  ( p . 1 8 4 ) , .

6 1 9  A l  R a z i  Kitab a l murshid a\v a lftm tl o p .  c i t .  p a r a g r a p h  1 1 6 .  A l  R a z i ’ s  a d v i c e  o n  f o o d  o r d e r  i n  p .  4 5 .

6 2 0  A b u  M a r w a n  A b d e l  M a l i k  I b n  Z o h r  ( d .  1 1 6 2 / 5 5 7  H )  Kitab al Aghdiva ( 7 ^ M s s  n ° 1 5 3 8  a n d  2 4 3 0  A l  

K h i z a n a  a l  H a s s a n i y a -  R a b a t ,  ( i i )  Kitab al Aghdiva- T r a t a d o  d e  l o s  A l i m e n t o s -  E d i c i o n  t r a d u c c i o n  e  

i n t r o d u c c i o n  p o r  E x p i r a c i o n  G a r c i a  S a n c h e z -  C o n s e j o  S u p e r i o r  d e  I n v e s t i g a c i o n e s  c i e n t i f i c a s -  I n s t i t u t o  
d e  C o o p e r a c i o n  c o n  e l  M u n d o  A r a b e -  M a d r i d  1 9 9 2 .  p p  1 4 0 .

6 2 1  I b n  Z o h r  A b u  M a r w a n ,  Kitab aI ta is irfd  Mudawat wal tadbir- D a r  A l  f i k r -  D a m a s c u s  1 9 8 3 .  p .  4 3 8 .
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X - Rituals and their relationships

Amongst the various food-related festivals described in Chapter V, there are three that 

stand apart due to the fact that, although they are historically attested in the Islamic 

period, their origins do not lie within orthodox Islam. In fact, as will become evident 

during their examination later in this chapter, their Islamic credentials are at best 

somewhat sketchy, since they were all connected with political manipulation of some 

kind. The remaining ritual that has no Islamic pretensions whatsoever, but is 

nevertheless valid within the same period, is the tea ritual described in Chapter IV. 

Here the concept of the taking of tea in a stable and calm environment to stimulate 

and clear the mind is seen to be not dissimilar to the early Buddhist use of this 

beverage. Although no definite association has been found during the present 

research, the aptness of such a ritual as an aid to Sufi meditation cannot be 

automatically excluded.

Zawiyas and Soltan Tolba

From the 9th century onwards mysticism began to pervade the Islamic world and soon 

became widespread. A prominent role in this process was played by the educated 

classes, who in each region fostered mystical beliefs, traditions and rituals, which 

soon became widely accepted by the Muslim community as a whole. This resulted in 

a movement, in which each local group was under the direction of a master, usually a 

Sufi shaykh, who had himself attained an authoritative blessedness baraka, which 

itself would eventually extend to his followers via a chain of succession known as 

silsila. Each regional shaykh would normally establish a zawiya,622 which, in addition 

to its role as a centre for meditation and the diffusion of Islamic teaching, would also 

be used for religious celebrations. Some of the shaykh became recognized as revered

6 2 2  ( i )  A .  L a r o u i ,  T h e  H i s t o r y  o f  t h e  M a g h r e b -  p p .  2 4 8 - 2 6 0 .  A  b u i l d i n g  o r  g r o u p  o f  b u i l d i n g s  
c o n t a i n i n g  a  s c h o o l ,  a  m o s q u e ,  a n  i n n  f o r  t r a v e l l e r s ,  h o u s i n g ,  a n  a n i m a l  r e f u g e  a n d ,  a t  t i m e s  a  h o s p i t a l .  
I s l a m i c  c u l t u r e  s p r e a d  b y  m e a n s  o f  zawiya. I n  t h e  S o u s  a r e a  t h e r e  w e r e  m o r e  t h a n  2 0 0  s c h o o l s . ( i i )  
T u j i b i  i n  “ B a r n a m a j  8 ,  E d u c a t i o n  u n d e r  t h e  A l m o h a d e s  w a s  f r e e  a n d  c o m p u l s o r y .  I n  “ L e t t r e s  
O f f i c i e l l e s  a l m o h a d e s ” :  1 3 1 , 1 3 3 , 1 3 7 .  I n  M .  C h e r i f  o p .  c i t .  p .  1 9 7 .  ( i i i )  L .  G o l v i n  ‘ L a  M e d r a s a .  n o u v e l  
o u t i l  d u  p o u v o i r i  i n  M .  M e z z i n e  o p .  c i t . :  “ L e o n  l ’ A f r i c a i n  a v a i t  r e c e n s e  e n  s o n  t e m p s  ( X V I e m e  s i e c l e )  

2 0 0  e c o l e s  c o r a n i q u e s . ”  p p . 1 0 0 - 1 0 8 .
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masters and eventually as saints, due to the spiritual authority derived from their 

divine meditation and the numerous miracles attributed to their intervention.

The XIIth century witnessed the emergence of a new wave of Sufi mysticism under 

the influence of Abdel Qader al Jilani (1077-1166 A.D.-Baghdad),623 which swept 

across the Islamic world. From that period onwards the zawiya based spiritual orders

took the names of their founders. Amongst the more notable brotherhood founders 

were:

Abu Median Shucayb (1126 A.D.) Seville- Fes-Bougie

Abul Hassan al Shadili Mulay Abd Salam Ibn Mashish (d. 1228 A.D.)

Abul Hassan Ibn Harzihim (Sidi Harazem)- Fes 12th cent.

During the Al Moravid dynasty, the zawiyas increased in numbers and importance all

over the Maghreb, mainly because of their role in the Arabisation624 of the population 

through teaching and the recital of litanies.

In the XIIIth and XIVth centuries, with the support of the state, the cultural level of the 

madrasas was at its highest. The Merinids, on coming to power, invested heavily in 

building madrasas and promoting culture, with the object of gaining the support of 

the Sufi movement as a support for their legitimacy as rulers. However the economic 

downturn at the end of the XIVth century put an end to Merinid financial support for 

the madrasas, whilst their problems were further compounded by a fall in population 

and the loss of more territory in Al Andalus, Consequently there was a general 

decline in culture and its sponsorship.

During the XVth and XVIth centuries civil war caused a general weakening of the 

central power, a situation quickly exploited by the Iberians, who occupied several of 

the coastal towns. The reaction within the population was typified by a surge of 

popular Sufism, centred upon the zawiyas, which now became autonomous centres of

623  A .  H o u r a n i ,  A  H i s t o r y  o f  t h e  A r a b  P e o p l e s -  F a b e r  &  F a b e r  L o n d o n  r e p r i n t e d  1 9 9 1 - p p .  1 5 2 - 1 5 9 .

624  ( i ) A .  L a r o u i  o p .  c i t .  p  2 4 5 .  ( i i )  A .  T a z i  A l  D i b l o m a s s i v a  A l  M a e h r i b v a  r e f e r s  t o  S u l t a n  t o l b a  b e i n g  

c e l e b r a t e d  i n  t h e  t i m e s  o f  t h e  A l  M o r a v i d s  a n d  A l  M o h a d a d s .  I n  V o l .  I I  p l 4 9 .
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resistance, both to the central power and to the invaders. At this point the Jazouliya 

order, led by Muhammad Abu Abdellah Al Jazouli (d.870/1465) a Berber from Al 

Andalus, succeeded in unifying the country, which had been in the grip of civil war 

for some time. Exploiting his standing as a spiritual leader he despatched his muricf25 

(followers) all over the country in a movement that caused the other zawiyas to adopt

a militant posture. As motivators in the struggle against the invaders, the zawiyas 

now acquired an Islamic credibility that converted them into a major cohesive force in 

the country, since they were now able to combine popular religious zeal with the 

sanctity of their leaders. Thus it was at the head of this movement that Al Jazouli was 

able to liberate several towns. The support that his movement now enjoyed amongst 

the mass of the population enabled it to precipitate the downfall of the ruling 

Wattassid dynasty, which in any case had been collaborating with the invader. 

Subsequently it was with its support that the Saadi dynasty was able to come to 

power. It is interesting to note that the zawiya-based brotherhoods mentioned in 

Chapter V, which have survived until the present day, all date from this period626:

Sharqawa founded by M’hamed Sharqi (d.1529) 

cIssawa founded by Muhammad al Hadi Ben Issa627 (d.1527) 

Rahaliya founded by Rahal Al Bodali (d.1543)

In the 17th century the decline of the Saadi dynasty left a power vacuum, which 

resulted in the Dila zawiya becoming the dominant power in the land. The 

Alawites of the Sahara, who were in conflict with the Dila, realised that they could

625  A m o n g s t  h i s  m a n y  f o l l o w e r s  t h e  m o s t  i m p o r t a n t  w e r e  S i d i  A h m e d  a l  H a r i z i  ( d . 1 5 0 8 )  w h o  p a s s e d  

t h e  t e a c h i n g  t o  S i d i  A b d e l  A z i z  A t  T e b b a c  ( d . 9 3 6 / 1 5 2 9 ) .  S e e  ( i ) K .  N a a m o u n i  o p .  c i t .  p . 2 5  ( i i )  R .  

B r u n e i  o p ,  c i t .  “ B e n  I s s a  n a q u i t  a u  m o m e n t  o u  l e s  p r a t i q u e s  m y s t i c o -  h y s t ^ r i q u e s  v e n u e s  d e  
l ’ O r i e n t . . . ” p . l 7 s
626  Sidi Abdallah Al Koush, o r i g i n a l l y  a  p a l a c e  s l a v e ,  b e c a m e  n o t o r i o u s  f o r  h i s  r e s i s t a n c e  t o  h e a t  a n d  
h i s  e x c e p t i o n a l  c u l i n a r y  s k i l l s .  O n  o n e  o c c a s i o n ,  h e  f e d  t h e  zawiya  b y  c o o k i n g  t w o  b u l l s  i n  o n e  v e s s e l  
s i n g l e - h a n d e d  a n d  m i x e d  t h e  h u g e  a m o u n t  o f  keskstt t o  b e  s e r v e d  w i t h  a  s h o v e l .  H e  w a s  t h e  f o u n d e r  o f  
t h e  c o o k s ’  b r o t h e r h o o d  a n d  a f t e r  h i s  d e a t h  w a s  r e v e r e d  a s  t h e i r  p a t r o n  s a i n t .  D e v e r d u n  i n  M a r r a k e s h  
p . 4 2 8  a n d  K .  N a a m o u n i  o p .  c i t .  p .  2 9 .

27  ( i ) T .  B u r c k h a r d t ,  F e z  C i t y  o f  I s l a m - T h e  I s l a m i c  T e x t s  S o c i e t y  C a m b r i d g e  1 9 9 2 . p p  1 2 8 - 1 5 0 .  ( i i )  
M i c h a u x - B e l l a i r e  L e s  C o n f r e r i e s  R e l i e i e u s e s  a u  M a r o c  e n  1 9 2 3 .  A r c h i v e s  B e r b e r e s  1 9 2 3 -  C o n f e r e n c e s  
p .  1 3 9 .  ( i i i )  D .  E i c k e l m a n  o p .  c i t .  p p . 3 4 - 3 5 .

28  J .  D r o u i n ,  U n  C y c l e  O r a l  H a g i o g r a p h i q u e  d a n s  l e  M o v e n  A t l a s  m a r o c a i n -  P u b l i c a t i o n s  d e  l a
S o r b o n n e -  I m p r i m e r i e  N a t i o n a l e  - P a r i s  1 9 7 5 .  p p .  2 9 - 3 6 .
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never achieve power without the support of the zawiyas and their tolba (students).629

Their support was gained in a somewhat original manner. In 1669 AD both the 

British and the French embassies630 reported a strong rumour that the Alawite leader 

Moulay Rashid had killed Mishal a Jewish Prince, who was alleged to be enslaving631 

Muslims in the Taza area. According to Mujuetan’s historical research632, this story 

was a pure invention. Nevertheless, it greatly enhanced the religious image of the 

Alawites as saviours of Islam and left the tolba their zawiyas and the population as a

whole with a moral debt,633 which could only be discharged by supporting the 

political ambitions of Moulay Rashid. However, once the debt had been redeemed 

and an Alawite Sultan was on the throne, the situation became quite different. The 

Alawites, conscious of the fact that the zawiyas had overthrown one dynasty 

(Wattassid) and contributed to the decay of another (Saadi), embarked upon a policy 

of suppression of the zawiyas634.

As mentioned above, amongst the brotherhoods which formed in the wake of the al 

Jazouliya’s militant missionary activity in the 17th century were the cIssawa, Rahaliya 

and Sherqawa whose rites and practices have survived even to the present day. What 

is by no means clear however is at what point in history these rites may have

629  ( i ) A ,  C o u r ,  L a  D v n a s t i e  m a r o c a i n e  d e s  B a n i  W a t t a s  ( 1 4 2 0 - 1 5 5 4 )  i n  8 ,  A l g e r  1 9 2 0  ‘ T h e  s h e i k h  o f  

t o l b a  S i d i  R a h a l ’  p l 4 7  ( i i )  R .  B r u n e i  o p .  c i t .  p .  6 1 .

630  ( i )  L o u i s  d e  C h e n i e r ,  R e c h e r c h e s  H i s t o r i a u e s  s u r  l e s  M a u r e s -  3  V o l .  P a r i s  1 7 8 7 .  ( i i )  M o u e t t e ,  G .  
H i s t o i r e  d e s  C o n q u e s t s  d e  M o u l a v  A r c h v .  c o n n u  s o u s  l e  n o m  d e  r o v  d e  T a f i l e t  e t  M o u l e v  I s m a e l  o u  
S e m e i n .  s o n  f r e r e  e t  s o n  s u c c e s s e u r  a  p r e s e n t  r e g n a n t ,  t o u s  d e u x  r o i s  d e  F e z ,  d e  M a r o c .  d e  T a f i l e t .  d e  
S u s  e t c .  ( i i i ) C e r n i v a l :  C h r o n i q u e  d e  S a n t a  C r u z  d u  C a p  d e  G u e  ( A g a d i r ) -  P a r i s  1 9 3 4 -  S o u r c e s  i n e d i t e s  
l e r e  S e r i e  A n g l e t e r r e  t .  I l l  P a r i s  1 9 3 5  ( i v )  L a  l e g e n d e  d u  J u i f  I b n  M e s h a l  e t  l a  f e t e  d e s  t o l b a s  a  F e s  i n  
H e s p e r i s  V o l .  V  1 9 2 5  p .  1 3 7 -  ( v )  G .  V a j d a ,  U n  r e c u e i l  d e  T e x t e s  h i s t o r i a u e s  J u d e o - M a r o c a i n s  i n  
H e s p e r i s  v o l s  3 5  a n d  3 6  1 9 4 8  p .  3 1 1 -  &  1 9 4 9  p .  1 3 9 -  ( v i )  “ U n e  C h r o n i q u e  j u i v e  d e  F d s  :  l e s  Y a h a s  F e s  
d e  R i b b i  A b n e r  H a s s a r f a t y -  b y  Y . D .  S e m a c h .  I n  H e s p e r i s  v o l .  1 9 ,  1 9 3 4  p . 7 9 -  ( v i i )  P .  M a r t y  L e s  
Zawiyas m a r o c a i n e s  e t  l e  M a k h z e n -  R e v u e  d e s  E t u d e s  I s l a m i q u e s  I V .  1 9 2 9 -  P a r i s .  L e s  S u l t a n s  
A l a o u i t e s  c o n t r e  l e s  c o n f r e r i e s  r e l i g i e u s e s ’ -  p p  5 7 - 6 0 .
631  B .  M e a k i n  “ T h e  M o o r i s h  E m p i r e ” - S w a n  S o n n e n s c h e i n  &  C o  L t d  - N e w  Y o r k  1 8 9 9 .  p .  1 3 8 .

632  F o r  A . B . M u j u e t a n ,  ‘ A l  R a s h i d  u s e d  f a l s e  p r o p a g a n d a  t o  a t t r a c t  t h e  s u p p o r t  o f  t h e  t o l b a  i n  o r d e r  t o  

w i n  p u b l i c  s u p p o r t  t o  l e g i t i m i s e  h i s  c l a i m . 5 I n  : “ T h e  R i s e  o f  t h e  A l a w i t e  D y n a s t y 55 P h . D .  T h e s i s  M a r c h  
1 9 7 1 .  S O A S  L o n d o n ,  p  1 5 7 .

633  A .  T a z i  o p .  c i t  V o l .  I I ,  p .  1 4 4 .  T h e  S o l t a n  t o l b a  f e s t i v a l  s t a r t e d  t o  h a v e  t h e  b u r l e s q u e  p r e s e n t a t i o n  

o f  a  s t u d e n t  “ k i n g  f o r  a  d a y 55 o n l y  f r o m  M o u l a y  R a c h i d 5 s  t i m e .  T h i s  w a s  i n  r e c o g n i t i o n  o f  t h e i r  h a v i n g  
h e l p e d  h i m  t o  r i d  t h e  c o u n t r y  o f  t h e  J e w i s h  M i s h a ' l .  H e n c e ,  f r o m  t h e  1 7 t h  c e n t u r y  o n w a r d ,  t h e  s t u d e n t s  
h a d  t h e  r i g h t  t o  h a v e  f u n  o n  t h e i r  s p r i n g  h o l i d a y s .  Q a r a w i y y i n  U n i v e r s i t y  J 3  p p .  7 1 8 - 7 2 1 .
634  ( i )  K .  N a a m o u n i  ‘ S i d i  A h m e d  B e n  N a c e r  f l e d  t o  T a m e g r o u t  zawiya  i n  t h e  S o u t h  t o  e s c a p e  
p e r s e c u t i o n  a f t e r  t h e  d e s t r u c t i o n  o f  t h e  D i l a  Zawiya5 p . 4 2 .  ( i i )  D e v e r d u n  i n  M a r r a k e s h  : ‘ T h e  A l a w i t e  
t a r g e t  w a s  t o  c r u s h  t h e  zawiya  o r d e r 5 p .  2 7 1 .
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originated. The fact that viewed in isolation the rites are anathema to orthodox Islam 

would negate any suggestion that they were part of an ordained repertoire of practices 

at the time of the zawiyas formation in the 9th century. However, the formation of the

new brotherhoods in a wave of religious militancy, backed by popular Sufism, was 

clearly an ideal vehicle for absorbing local rites and practices kept secret for centuries 

for fear of persecution by the followers of Islam. At this point it is pertinent to stress 

the differences between the cIssawa on the one hand and the Rahaliya and Sherqawa 

sects on the other hand. During their festivals the cIssawa make no use of fire, nor do 

they walk in ovens or drink boiling water. However, they are able to suffer flesh 

wounds and heavy blows with apparent indifference. Their image seems to be that of 

a well-disciplined warrior-type brotherhood, as opposed to a sect of miracle workers. 

Their origins could thus well be different from that of the two other brotherhoods.
ATSSuch differences were recognized by R.Brunel, who mentions the enmity between 

the zIssawa and Rahaliya sects. Whilst both claim descendance from Abdel Qader al 

Jilani of Baghdad, the cIssawi sect is best known for taming snakes and making 

talismans against snakes and scorpions. The Rahali for their part see themselves as 

more powerful, since they have been vested with the miracle of fire, which they 

continue to perform and also, because the cJssawa’s founder received his baraka from 

their founder Rahal al Bodali.

Origins of the Tea ritual

It is evident that those who could afford the luxury of tea drinking in Morocco 

indulged in this pleasure, as witnessed by Paul-Eugene Bache.636 He recounts in his 

“Souvenir d’un voyage a Mogador” 1859 that each household in Morocco had a niche 

in a corner, where the master of the house sits. In this niche was locked a box of tea

635  R . B r u n e l ,  E s s a i  s u r  l a  C o n f r e r i e  R e l i g i e u s e  d e s  A i s s a o u a s  a u  M a r o c  -  p .  1 8 5  E d .  A f r i q u e  
O r i e n t  C a s a b l a n c a  1 9 2 6 , p p .  1 6 9 - 1 7 8 ^
636  P a u l  E u g e n e  B a c h e  “ S o u v e n i r s  d ’ u n  v o y a g e  & M o g a d o r ” .  R e v u e  M a r i t i m e  e t  c o l o n i a l e  C J a n u a r v -  
F e b r u a r v  1 8 6 1 -  8 - 7 - 8 ) .  A l s o  t h e  t e a  m a k i n g  c e r e m o n y  f a s c i n a t e d  t h e  B r i t i s h  C o n s u l  i n  t h e  s a m e  t o w n  :  
A .  C h a r l e s  P a y t o n ,  M o s s  f r o m  a  R o l l i n g  S t o n e ,  o r  M o o r i s h  W o u n d e r i n g s  a n d  r a m b l i n g -  r e m i n i s c e n c e s  
L o n d o n - 1 8 7 9 .
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with sugar. William Lempriere, a British doctor in Gibraltar recorded the evidence of 

the existence of a ritual, after a visit to the Sultan’s palace in Fes in 1789.637 He 

remarked that there was no set time for teatime. It was a great honour to offer tea to 

the visitor and he describes how tea was served on a small “table” (i.e. a tray). It was 

served with mint without milk or cream. He states that he was offered tea with cakes 

made of “dried jam” (preserves). Apparently it took two hours to drink this tea and he 

remarks, “ The Moors make a lot of fuss for a small amount of liquid”. He noted that 

only the rich could offer tea, because it was a rare commodity on the Barbary Coast.

The famous French writer Pierre Loti638 describes in 1889 how the British had 

diffused tea-drinking in Morocco, so that it was omnipresent. The rituals impressed 

him more than by the beverage produced by them. According to his description the 

guests are sprinkled with rose water and incense is burnt. The former being dispensed 

from silver flasks with long thin necks, whilst the latter took the form o f an expensive 

wood imported from India, whose burning gave off highly fragrant smoke. He noted 

in particular the beauty of both the tea set and the silver samovar. None of this 

however, explains where the tea ceremony came from. If one looks elsewhere for 

evidence of Lempriere’s “fuss” about tea, there is only one country, far away in Asia, 

which has a real ritual, namely, Japan. The latter had not suffered from the same 

dynastic and political upheavals experienced by China and had thus been able to 

retain several features of earlier Chinese civilization, one of which was ceremonial tea 

drinking.

The stages in which tea developed in China are distinct markers in its “expansion”. 

Tea itself was originally only an item in the Chinese pharmacopoeia, developed by the 

Taoists (282-343 AD), who were more concerned with lengthening life expectancy, 

whilst sublimating the body. In the world of spiritual exchange, Buddhism came to 

China in the IInd century, but only began to flourish under the Six Dynasties (386-589 

AD). Long hours of meditation required a great deal of endeavour and stamina, a 

situation for which only tea could be appropriate. In the “The Law of Buddha in the

637  W i l l i a m  L e m p r i e r e ,  V o v a e e  d a n s  P e m p i r e  d e  M a r o c  e t  a u  R o v a u m e  d e  F e z  .  E d i t e d  b y  S y l v i e  
M e s s i n g e r  -  C o l l e c t i o n  L e  p a s  d e  M e r c u r e  1 9 9 0  P a r i s ,  p  1 7 7 .
638  P .  L o t i ,  A u  M a r o c -  C a l m a n n  L e v y ,  E d i t e u r  P a r i s  1 8 9 0 .  “  T h e  e t  s a m o v a r ,  g a t e a u x  s e c s ,  ‘ s a b o t s  d e  

g a z e l l e .  D u  t h e  p a r t o u t . . . ”  p .  6 9 -
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Path of Tea” the Buddhist reflected the serving of tea in the formation of Zen.639 In 

the tea ceremony, the Spirit of Zen640 is personified by the master serving his disciples 

in a meditative ceremony. The use of tea spread rapidly throughout the country, since 

the mercantile class was very attached to Zen philosophy. For the merchants, silks 

were the prime element of trade, but there is no doubt that tea also had its place. The 

tea ceremony, which allows the host and his guest to regain the source of harmony 

and serenity by the “Path of Tea” was so important that from the 8th century the use of 

tea spread throughout China. One of the tea-masters was the poet Lu-Yu641 who 

created a special tea set based on the Chinese view of the Universe. “II decouvrit dans 

le ‘service du The’ "le meme ordre et la meme harmonie qui regnait dans toutes les 

choses”.642 In terms of Chinese philosophy this means the five Elements: water, 

wood, fire, earth and metal.643 Lu Yu instituted in his treatise on tea Tai Ching644 that 

the disciple should drink no more than three cups per gathering.645 This period was 

described by P. Butel646 as the “First school of tea” whose philosophy was based on 

borrowings from Buddhism, Taoism and Confucianism.647

After the example of the tea ritual used by Buddhist monks of the Tang period, the 

new Sung dynasty of the XIIth century, endowed tea drinking with new dimensions. 

Refinements, such as the tea set, began to appear, featuring ceramic648 cups and 

golden spoons. The Sung poets attached great importance to the correct preparation 

of tea, emphasising that good tea must not be wasted by incorrect preparation. In this 

period the expression “Ch’a Lu” appeared, meaning the “Imperial Art of Tea”. A Zen

639  W i t o l d  R o d z i n s k i ,  A  H i s t o r y  o f  C h i n a  - P e r g a m o n  P r e s s  O x f o r d  1 9 7 9 -  “ Z e n  ( o r  C h ’ a n  i n  
C h i n e s e ) ” .  A  S a n s k r i t  w o r d  m e a n i n g  m e d i t a t i o n ,  a n d  i n w a r d  e n l i g h t e n m e n t  t h r o u g h  m e d i t a t i o n ,  p .  1 0 4 .
640  T h e  p r i n c i p l e s  o f  Z e n  p h i l o s o p h y  t h a t  r e p r e s e n t  i t s  i d e a l i s a t i o n  a r e  :  h a r m o n y  i n  t h e  s u r r o u n d i n g s ,  
r e s p e c t ,  p u r i t y  a n d  s e r e n i t y .  H a r m o n y  b e t w e e n  t h e  h o s t  a n d  t h e  g u e s t  e s t a b l i s h e d  b y  f r a g r a n c e s ,  
i n c e n s e ,  f o o d  ( t h e  s e r v i n g  o f  c a k e s  a n d  s w e e t  i t e m s )  a n d  t h e  u t e n s i l s  u s e d  f o r  t h e  c e r e m o n y ,  ( i )  K a i s e n  
I g u c h i  p p . 4 0 - 5 3 .  ( i i )  P .  B u t e l  o p .  c i t .  p p  . 2 1 - 2 2 .
641  ( i )  T h e  C l a s s i c  o f  T e a  b v  L u  Y u  -  t r a n s l a t e d  b y  C a r p e n t e r ,  F .  R .  - L i t t l e ,  B r o w n  a n d  C o m p a n y  
B o s t o n -  T o r o n t o  1 9 7 4 .  p .  1 1  . ( i i )  O k a k u r a  K a k u z o ,  T h e  B o o k  o f  T e a -  C h a r l e s  E .  T u t t l e  a n d  c o m p a n y  
R u t l a n d ,  T o k y o  1 9 5 6 -  “  t h e  f i r s t  a p o s t l e  o f  t e a . ”  p .  2 2 .

642  P .  B u t e l  p .  2 1 .
643  T h e s e  E l e m e n t s  a r e  i n t e r a c t i v e  a n d  s h a p e  e v e i y  a s p e c t  o f  d a i l y  l i f e .
644  T a i  f r o m  w h i c h  t h e  w o r d  t e a  d e r i v e s  m e a n s  p e a c e .  A .  W i l d  o p .  c i t  p .  9 .
645  F . R .  C a r p e n t e r  L u  Y u  -  p .  8 .
646  ( i )  P  B u t e l  o p .  c i t .  p .  3 3 .  H e  c l a s s i f i e s  t h e  d e v e l o p m e n t  o f  t e a  i n  t h r e e  d i f f e r e n t  s t a g e s  w h i c h  h e  
c a l l s  “ S c h o o l s  o f  T e a ”  a c c o r d i n g  t o  t h e i r  p e r i o d  o f  d e v e l o p m e n t ,  ( i i )  O k a k u r a  K a k u z o  o p .  c i t .  “ L i k e  a r t ,  
T e a  h a s  i t s  p e r i o d s  a n d  i t s  s c h o o l s ” ,  p .  2 0 .
647  ( i )  O k a k u r a  K a k u z o  o p .  c i t .  p p .  3 5 - 5 2 .  ( i i )  P .  B u t e l  o p .  c i t .  p . 2 0 .
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ritual inspired the Buddhist monks of the Sung era to take tea as a formal sacrament. 

Hence tea making became a form of personal achievement, leading to such concepts 

as “the tea that, with its direct appeal, floods the soul”. Tea had therefore to be 

savoured and drunk in small sips649 which is typified by the “Jade Foam” concept of 

the Sung poets, i.e. the admiration and appreciation of the foam produced on green 

powdered and whipped tea.650 This period was that of the “Second School of Tea”.651 

Tea consumption continued even after Peking fell to Genghiz Khan in 1215, since the 

Mongols already knew tea, for which they used to barter horses. Under the Ming 

dynasty (1368-1644), the kettle replaced the tea-bottle, which dated from the T ’ang 

era (VIIth century).

The ceremony of tea drinking went into decline with the arrival of the Quing 

(Manchu) Dynasty (1644-1912) which replaced tea with rice-wine for ceremonial 

purposes. Tea continued to be consumed in monasteries in simple forms, but many 

plantations were abandoned because of the heavy taxes they attracted. On the spiritual 

plane, Confucianism gained ground against Buddhism, whose decline accompanied 

that of tea. Europe, until the end of the Ming Dynasty, knew nothing of tea and thus 

inherited what was really the “Third Tea School”652i.e. ceramic teapot and cups but no 

tea ceremony. It is perhaps ironic that although Buddhism came to China from India, 

it was not until the XXth century that tea was drunk in all towns and villages of India. 

However, India served as a staging post in the silk trade between China and the 

Mediterranean, just as the Silk Road was the land route connecting the valley of the 

Yellow River with the West via Central Asia and Syria. 653It seems impossible that 

the Arab traders would have failed to appreciate the commercial value of this

648  I b n  B a t u t a  o p .  c i t . ( b . I 3 0 5  w h o  v i s i t e d  C h i n a  a r o u n d  1 3 4 0 ,  s h o w s  h i s  a d m i r a t i o n  f o r  C h i n e s e  
c e r a m i c s  a n d  d e s c r i b e s  h o w  t h e y  w e r e  m a d e .  H e  a l s o  s p e c i f i e s  t h a t  t h e  l a t t e r  a r e  i n  s u c h  d e m a n d  t h a t  

t h e y  w e r e  s e n t  f o r  f r o m  a s  f a r  a w a y  a s  M o r o c c o . p . 6 2 9 .
649  J . G e r n e t ,  L a  v i e  c i u o t i d i e n n e  e n  C h i n e  £  l a  v e i l l e  d e  V i n v a s i o n  M o n e o l e . -  H a c h e t t e  P a r i s  1 9 6 2

650  O k a k u r a  K a k u z o  o p .  c i t  p p .  2 6 - 2 7 .
651  T o  w h i c h  J a p a n  b e l o n g s .  S e e  O k a k u r a  K a k u z o  o p .  c i t .  p .  3 0 .
652  T e a  w a s  b r o u g h t  t o  t h e  E n g l i s h  C o u r t  b y  C a t h e r i n e  d e  B r a g a n z a  o f  P o r t u g a l  w h e n  s h e  m a r r i e d  
C h a r l e s  I I  o f  E n g l a n d  i n  1 6 1 5 .  S e e  t h e  E a s t  I n d i a  C o m p a n y  B o o k  O f  T e a  b y  A n t o n y  W i l d  H a r p e r  
C o l l i n s  P u b l i s h e r s  L o n d o n  1 9 9 4  p . l  1 .  N o n e t h e l e s s  t h e  f i r s t  C h r i s t i a n  m i s s i o n a r i e s  t o  C h i n a  a n d  t h e  
P o r t u g u e s e  i n  J a p a n  k n e w  a b o u t  t h i s  d r i n k  f r o m  1 5 9 8 .  M a t t e o  R i c c i  n o t i c e d  t h e  d i f f e r e n c e  i n  t e a  
d r i n k i n g  b e t w e e n  C h i n e s e  a n d  J a p a n e s e  :  “ L e s  j a p o n a i s  m e l e n t  d e s  f e u i l l e s  e n  p o u d r e  d a n s  u n e  c o u p e  
p l e i n e  d ’ e a u  b o u i l l a n t e  . . .  m a i s  l e s  c h i n o i s  j e t t e n t  c e s  f e u i l l e s  d a n s  l ’ e a u  b o u i l l a n t e  q u ’ i l s  b o i v e n t  t o u t e  
c h a u d e  e t  l a i s s e n t  l e s  f e u i l l e s . ”  P .  B u t e l  o p .  c i t .  p . 4 5 .
653  ( i )  O k a k u r a  K a k u z o  o p .  c i t .  T h e  a u t h o r  r e l a t e s  c o m m e n t s  m a d e  b y  a n  A r a b  t r a v e l l e r  i n  8 7 9  A D .  o n  
r e v e n u e s  m a d e  i n  C a n t o n  o n  s a l t  a n d  t e a .  p p .  1 1 - 1 2 .  ( i i )  C a r p e n t e r  i n  L u  Y u  p .  1 5 6 ,  r e f e r s  t o  R e i n a u d  
i n  R e l a t i o n s  d e s  V o y a g e s  f a i t  p a r  l e s  A r a b e s  e t  l e s  P e r s a n s  d a n s  l ’ l n d e  e t  a  l a  C h i n e .  1 ,  1 8 4 5  p .  4 0 .
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fascinating drink bearing in mind that they had seen large sums of money being made 

by the Chinese tea traders. W. Rodinsky says in this context “ The development of 

foreign trade also led to China having more contacts with Persia and the rising Arab 

world. It was the Arabs and the Persians who took the lead in this expansion of trade, 

employing mostly the Southern sea routes and thus the Arab merchant colony in 

Canton became rich and powerful”.654It seems therefore that the Muslim world would 

have started to drink tea, either from early trading contacts with China or when 

Mongol troops invaded Baghdad in 1248. What is unknown is whether it was green or 

black tea they used. The Turks in Asia were accustomed to tea “cakes” i.e. fermented 

tea leaves moulded in a crushed form so that, whenever tea was required in the cold 

mountains, water was boiled and teacake was broken into it for infusion. If the 

Middle-Eastern Turks preferred coffee at a later date, this could only be from the 14th 

century when coffee started to be commercially available in the Yemen and in Arabia. 

But whatever their preference, tea or coffee, there is no sign of a ceremony for either 

beverage in the Middle East comparable with that of Morocco.

The tea ceremony in Morocco seems to be of long standing since it bears all the marks 

of the oriental concept of the preferred character and disposition of the tea-maker.655 

The fact that the norm in Morocco is for the guest to drink three glasses of 

tea656evokes a similar concept quoted in Lu Yu’s treatise mentioned above. The other 

major feature defined in Lu Yu’s treatise is a special tea-set based upon the five 

elements, as recognised by the Chinese, namely: water, wood, fire, earth and metal; 

“to harmonize the five elements in the body and banish the hundred illnesses”.657 

Placing the Moroccan tea set described in Chapter IV against this template, we have:

The water (teshlila goblet) for the water element.

654  W .  R o d i n s k y  o p .  c i t . - T h e  I s l a m i c / B u d d h i s t  c o n n e c t i o n  i s  a l s o  e v i d e n c e d  b y  t h e  f a c t  t h a t  m a n y  
B u d d h i s t s  c o n v e r t e d  t o  I s l a m  i n  N o r t h  K h i r g h i z i a  i n  7 5 1 .  p  1 2 8  &  “ A r a b  t r a v e l l e r s  s p o k e  o f  t h e  g r e a t  
p r o f i t s  m a d e  i n  t h e  s a l e  o f  t e a  i n  t h e  c i t y  o f  C a n t o n  i n  8 7 9 . ”  P .  B u t e l  o p .  c i t .  c a l l s  C a n t o n  “ l a  p o r t e  d u  

t h e  d e  l a  C h i n e .
655  K a i s e n  I g u c h i  o p .  c i t .  “ T e a  m e n  o f  o l d  i n s t r u c t  d i s p e l  w o r l d l y  t h o u g h t s  a n d  b e c o m e  d e t a c h e d ” ,  p .  

6 0 .
6 56  I t  i n s u l t s  t h e  h o s t  n o t  t o  d o  s o .
657  C a r p e n t e r  o p .  c i t .  p .  7 7 .
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658The Tea container for wood since tea often included woody stems.

The mint container for fire Green/yellow for solar energy.659

The Sugar660 container for earth The sugar used in China would have been deep

brown and unrefined (cane sugar) i. e. earth 

colour.

The metal spoon (gold or silver) for the metal element.

Lu Yu’s concept of his “brazier” made of brass or silver (samovar) is described as 

based on K ’an, Sun and Li trigrams: water, wind and fire producing ashes after boiling 

water for tea. 661 In fact the babbor (Moroccan samovar) is conceived in similar 

manner with the draught hole (wind), the cylinder where water boils and the fire 

chamber with an opening for taking ashes (fire). All the above elements belong to Lu 

Yu’s “First School” of Tea. In addition, the Moroccans, as noted in Chapter IV, take 

great care to produce a “Jade foam” effect. The tea set is very important in the 

Moroccan culture, as are fragrances662 in the tea, such as orange-blossom663 and the 

burning of incense.664 The implication of all this is that the Moroccan tea culture 

contains elements of the Chinese “First School”.

658  ( i )  C a r p e n t e r  p p .  1 5 8 - 1 5 9 .  ( i i )  P .  B u t e l  o p .  c i t .  2 6 .
659  T h e  c o n c e p t  o f  g r e e n / y e l l o w  f o r  s o l a r  e n e r g y  i s  e x p l a i n e d  i n  c h a p t e r  I X .
66 0  S a l t  w a s  a l s o  u s e d  i n s t e a d  o f  s u g a r .
651 C a r p e n t e r  o p .  c i t ,  p p .  7 8 - 8 0 .
662  I d e m .  T e a  w a s  f r a g r a n c e d  w i t h  o r a n g e  p e e l ,  r o s e s ,  j a s m i n  e t c .  p p .  1 6 7 - 1 6 8 .  F o r  t h e  I s l a m i c  
p h y s i c i a n s  t h e r e  a r e  t h r e e  s p e c i e s  o f  m i n t :  m o u n t a i n  domran,  p l a i n s  fliyo,  a q u a t i c  balya. A m o n g s t  t h e  
h e r b s  u s e d  i n  c o n j u n c t i o n  w i t h  m i n t ,  b a l s a m  habaq alfil, habaq qaninfuli ( w a l l f l o w e r ) ,  mardadoush 
( m a r j o r a m )  a n d  habaq atronji (Berb.Tizizwit +  c i t r o n e l l a ) .  A l l  t h e s e  a r e  r e c o m m e n d e d  f o r  t h e i r  h o t  a n d  
d r y  n a t u r e ,  f o r  d r i v i n g  a w a y  s a d n e s s  a n d  f o r  f o r t i f y i n g  t h e  h e a r t .  A d i t i o n a l l y  I b n  B a y t a r  r e c o m m e n d s  
u s i n g  ‘ c i s t e  a n d  h y p o c y s t e ’  ( f r .  B a r b e  d e  b o u c ) ,  a l s o  c a l l e d  lihyat at tis, f o r  i n f l a m m a t o r y  f e v e r s  a n d  

a g a i n s t  v o m i t i n g .
T h i s  p r a c t i c e  l e d  t o  B e r g a m o t  t e a ,  s o  n a m e d  a f t e r  B e r g a m o  i n  I t a l y  ( t o w n  f a m o u s  f o r  i t s  f l o w e r  

d i s t i l l a t i o n  i n  t h e  1 8  & 1 9 t h  c e n t u r i e s ) .  T h e  M u s l i m s  i n t r o d u c e d  c i t r u s  f r u i t s  i n  t h e  S o u t h  ( S i c i l y )  a n d  i n  
p a r t i c u l a r  t h e  n i p p l e d  l e m o n  ( C i t r u s  a u r a n t i u m )  n o w  k n o w n  a s  B e r g a m o t .  B e r g a m o t  t e a  b e c a m e  k n o w n  
a s  ‘ E a r l  G r e y ’  i n  E n g l a n d ,  n a m e d  a f t e r  t h e  E a r l  G r e y ,  w h o  a l t h o u g h  h e  n e v e r  w e n t  t o  C h i n a ,  d u e  t o  
h i s  b e i n g  a  p u b l i c  f i g u r e  h i s  n a m e  h e l p e d  i n  p r o m o t i n g  t h i s  s c e n t e d  d r i n k  n o t i c e d  b y  S i r  G e o r g e  
S t a u n t o n  a f t e r  h i s  v i s i t  t o  C h i n a  i n  1 7 9 3 .  A .  W i l d  o p .  c i t .  p . 4 3 t
664  K a i s e n  I g u c h i  o p .  c i t .  f o r  f l o w e r s  a n d  i n c e n s e  b u r n i n g ,  p .  5 3 .
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For A. Tazi665 tea drinking habits came with Andalusi refugees during the early Saadi 

period (964-981H/1551-1573) of Abdellah Al Ghalib. Special attention was paid to 

the tea set, which included coloured crystal glasses. The tea ritual had the approval of 

physicians666 who glorified its effect on health. It was also praised by poets. 

Furthermore, the European traveller Thomas Legendre, noticed that in 1075H/1665, 

the Moroccans drank both tea and coffee.

Ironically, the survival over the centuries of this tea culture is possibly due to the fact 

that the essential ingredient was rare and expensive.667 Hence, its use was confined to 

palaces668 and the households of the rich, where the ritual prospered no doubt in an 

atmosphere of intimacy and secrecy. The latter element being dictated by an Islamic 

environment, where all forms of stimulant were frowned upon. It is interesting to note 

that, in the XVII-XVIIIth century, the Algerian physician Abderrazaq669 (b. late XVIIth 

century) noted that in Fes, people were drinking this thing called tea, which was not 

seen in his country. However the “secret” was known670 to the British, whose 

observers were showing an increasing interest in the Moroccan market as witnessed 

by correspondence from Gibraltar to the Foreign Office in the early XIXth century.671 

The opportunity for the promotion of new products came in the middle of the century 

with the rise in importance of the port of Mogador, (modern Essaouira). This port had 

mushroomed in growth and importance and, having eclipsed Agadir, was now the

665  A .  T a z i  H i s t o i r e  D i p l o m a t i q u e  d u  M a r o c -  M a t b a  c a t  F e d a l a .  M o h a m m a d i a .  1 9 8 6 .  p p .  3 1 8 - 3 2 1 .  V o l .  

I I .
666  J ,  B e l l a k h d a r  o p .  c i t .  “  A n o t h e r  M o r o c c a n  p h y s i c i a n  A b d e l  W a h a b  E d  D a r a q  ( X V I I I t h  c e n t u r y )  
w r o t e  a  t r e a t i s e  o n  m i n t  a n d  i t s  e f f e c t  o n  h e a l t h ,  p .  3 4 5 .
667  G r e e n  t e a  i s  u n f e r m e n t e d  t e a ,  t h e  y o u n g  l e a v e s  a r e  g e n t l y  h e a t e d  u p  f o r  f e w  m i n u t e s  t o  h e l p  t h e m  
c u r l ,  h e n c e  t h e i r  g u n p o w d e r - l i k e  l o o k .  B l a c k  t e a  o n  t h e  o t h e r  h a n d  i s  f e r m e n t e d  i . e .  t h e  l e a v e s  o x i d i s e  
w h e n  i n  h o t  a n d  h u m i d  c o n d i t i o n s .  T h i s  i s  a c h i e v e d  b y  k e e p i n g  t h e  l e a v e s  i n  s p e c i a l  t e a  o v e n s  f o r  2  o r  
3  h o u r s  a t  2 7 ° c .  T h e  l e a v e s  b y  a b s o r b i n g  o x y g e n  b e c o m e  b r o w n .  T h e  b e s t  t e a  i s  “ T i  k u a n  y i n g , ” l i g h t  
t e a ,  g r o w i n g  o n  t h e  c l i f f s  o f  t h e  m o u n t a i n s ,  r e a c h e d  o n l y  b y  t r a i n e d  m o n k e y s .  J a p a n e s e  t e a  ‘ P i l o  
C h u n ’ , a l t h o u g h  g r e e n  i s  d i f f e r e n t  a n d  l i g h t e r  t h a n  t h e  G u n p o w d e r  u s e d  f o r  M o r o c c a n  t e a .
668  L .  V a l e n s i ,  F e l l a h s  T u n i s i e n s - r e l a t e s  t h a t  i n  1 7 6 1  d u r i n g  a  s h i p w r e c k  n e a r  t h e  c o a s t  o f  T u n i s i a  t h e  
c h r o n i q u e u r  r e p o r t e d  t h a t  s m a l l  m e t a l l i c  b o x e s  w e r e  c o l l e c t e d  c o n t a i n i n g  d r i e d  l e a v e s  w h i c h  w e r e  

r e c o g n i s e d  b y  t h e  l o c a l  m e r c h a n t s  a s  b e i n g  t e a .  p .  2 3 7 .
6 69  A b d e r r a z a q  M u h a m m a d  I b n  H a m a d u s h ,  R e v e l a t i o n  d e s  e n i g m e s  d a n s  P e x p o s i t i o n  d e s  d r o g u e s  e t  
d e s  p l a n t e s -  A l  B u s t a n  D a i *  a l  k u t u b  a l  I l m i y a -  B e y r o u t  1 9 9 6 .  p .  2 4 9 -  A b d e r r a z a q  l i v e d  a r o u n d  1 7 1 7  

w h e n  i t  w a s  s u g g e s t e d  h e  w e n t  o n  p i l g r i m a g e .
670  L .  C h d n i e r  o p .  c i t .  a l r e a d y  w a s  s u p p l y i n g  t h e  r o y a l  p a l a c e  w i t h  t e a  a n d  s u g a r  i n  1 7 7 2 .  p p .  2 2 5 , 2 9 0 ,  

2 9 1 .
671  P u b l i c  R e c o r d  O f f i c e ,  F o r e i g n  O f f i c e  5 2 , 2 7 . 4 0  M o r o c c o  &  C o l o n i a l  O f f i c e  9 1 . 4 2  G i b r a l t a r -  L e t t e r s  
d a t e d  r e s p e c t i v e l y  1 4  F e b r u a r y  1 8 0 1  a n d  2 1  J u n e  1 8 2 6 .  T h e  D i p l o m a t s  i n  G i b r a l t a r  w e r e  a w a r e  o f  t h e  
c a r a v a n s  s u p p l y i n g  t h e  S o u t h e r n  c o u n t r i e s  b e y o n d  C a p  N u n ,  w h i c h  w a s  t h e i r  m e e t i n g  p o i n t  t o w a r d s  
S u b - S a h a r a n  c o u n t r i e s .  G e n e r a l  O ’ H a r a ,  w r i t i n g  t o  t h e  D u k e  o f  P o r t l a n d ,  i n  2 7  p a g e - l e t t e r  r e c o m m e n d s
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principal port of entry into Morocco of European goods. Caravans came from all over 

Morocco to buy much sought after foreign goods and all European countries with 

commercial designs on the Moroccan market had opened consulates there. Needless 

to say many rich Moroccan merchants were also established there.

According to D. Schroeter, tea was drunk throughout Morocco from 1830672 onwards. 

Obviously the ceremony accompanying the tea drinking was a positive factor in 

making it sought-after by the bulk of the population, although Arab physicians had 

already established the drinking of mint infusions. Even the Saharan regions were 

able to sample this new commodity, since the Trans-Saharan caravan trade was still 

flourishing, thus facilitating the delivery of European goods from Essaouira to 

Senegal.673 It can therefore be concluded that the drinking of tea today in the Sahara is 

a direct result of the position of Essaouira as the maritime gate both of Morocco and 

of all routes leading therefrom to the South during the XIXth century. In fact it was the 

prosperity of this town that caused it to be selected, alongside Oujda and Tangier, for 

bombardment by the French in 1844 during their attempts to blackmail the Sultan into 

surrendering the Amir Abdel Qader.674 However, the ploy that led to the attraction 

and eventual popularity of green tea was that, every afternoon a shrib attaT (drinking

of tea) was organized. A square in the merchant district was chosen and equipped 

with silver trays from Manchester, British glasses and copies of cheaper Russian 

samovars called babbor, all brought by British Steamships.675 The new tea was served 

to the shoppers with sweets,676 doughnuts, msemen and beghrir, against a background 

of classical Andalusian music or that of Marrakshi groups. The whole scene was 

dazzling and fascinating for local visitors to this new effervescent Moroccan “window 

to the West”. Furthermore, since most of the shops belonged to the Makhzen i.e. to

“ I n d u c i n g  t h e m  ( i . e .  t h e  M o r o c c a n s )  g r a d u a l l y  t o  b e c o m e  c o n s u m e r s  o f  B r i t i s h  m a n u f a c t u r e d  g o o d s  
a n d  c o l o n i a l  p r o d u c e ,  s u c h  a s  a r e  m o r e  g e n e r a l l y  f e l t  t o  t h e  a r t i c l e s  o f  d o m e s t i c  c o m f o r t  a n d  u t i l i t y . ”
672  A l i  B e y  E l  A b b a s s i  T r a v e l s  o f  A l i  B e v  i n  M o r o c c o .  T r i p o l i .  C y p r u s .  E g y p t .  A r a b i a ,  S y r i a  a n d  
T u r k e y -  1 8 0 3 - 1 8 0 7 .  G a r n e t  P u b l i s h i n g  L t d  R e a d i n g  1 9 9 3 - 2  v o l u m e s .  V i s i t i n g  M o r o c c o  i n  1 8 0 3  s a i d  
t h a t  c o f f e e  w a s  d r u n k  b e f o r e  b y  s o c i e t y  a t  l a r g e  b u t  n o w  t e a  i s  r e p l a c i n g  i t .  p .  2 1 .
673  D .  S c h r o e t e r  o p .  c i t .  - T h i s  t r a d e  w a s  m u c h  r e s e n t e d  b y  t h e  F r e n c h ,  w h o  c o u l d  n o t  u n d e r s t a n d  w h y  
t h e  M o r o c c a n s  t r a v e l l e d  b y  c a m e l  a l l  t h e  w a y  a c r o s s  t h e  d e s e r t  t o  S e n e g a l ,  i n s t e a d  o f  u s i n g  t h e i r  

s t e a m s h i p s ,  p .  9 8 .
674  I b i d  p . l  1 7 .
575  A .  W i l d  o p .  c i t :  I n  c o n t r a s t  t h e  c a r v a n s  i n  t h e  p a s t  t o o k  n o t  l e s s  t h a n  3  y e a r s  u s i n g  t h e  G o b i  d e s e r t  
r o u t e  “ E a s t  I n d i a m e n ”  s h i p s ,  t h e ” C l i p p e r s ”  u s e d  t o  t a k e  s i x  m o n t h s  f r o m  C h i n a  t o  E u r o p e  i n  t h e  1 8 t h  
c e n t u r y  w h i l s t ,  i n  t h e  1 9 1 h  c e n t u r y  t h e  s t e a m s h i p s  r e a c h e d  t h e  E u r o p e a n  p o r t s  i n  9 0  d a y s .  p .  2 7
67 6  K a i s e n  I g u c h i  o p .  c i t .  G u e s t s  a r e  s e r v e d  d r y  a n d  ‘ w e t ’ c a k e s  d u r i n g  t h e  t e a  c e r e m o n y  p .  4 6 .
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the Sultan himself, the tea ceremony could not be other than a Royal way of drinking 

tea unravelled after several centuries of secret drinking. Thus was created the attai

Souiri (the Essaouira tea), for which rich and poor were soon craving, so that “tea

from Essaouira” meant a festive day for all. It was not long before the whole country 

became addicted to green gunpowder tea in what must be recorded as a highly 

successful British marketing exercise.677

The Moroccan Tea glass and the origin of its design

Glass was known from the third millennium BC, when glass production flourished in 

Egypt and Mesopotamia until around 1200 BC. Subsequently Syria and Mesopotamia 

emerged as glass making centres and the technique spread throughout the 

Mediterranean region. The Phoenician technique, for both translucent and opaque 

glass was based on casting processes i.e. melting glass into moulds. The revolutionary 

discovery of glass blowing was made in the third quarter of the first century BC, 

along the Phoenician coast in the Middle East. This manufacturing method spread 

eventually from Syria to Italy and other parts of the Roman Empire, the products 

being restricted to rich households.

In the Islamic world, Muslim artisans continued the Sassanian tradition of carved 

glass. The emphasis was put on colourless glass with Arabic calligraphy and 

geometric patterns. This tradition was carried to North Africa and Spain and 

eventually influenced Venetian678 glass making. Similarly, the discovery in Egypt of 

lustre, rich metallic effects in browns, yellows and reds both on pottery and glass, also 

reached Venice by the same route. But the particularity of the Moroccan tea glass

67 7  G u n p o w d e r  t e a  o n l y  c a m e  t o  t h e  c o u n t r y  i n  l a r g e  q u a n t i t i e s  w h e n  t h e  B r i t i s h  b e g a n  t o  s e l l  t h e i r  
s u r p l u s  g r e e n  t e a  t h e r e .  T h i s  w a s  s t r i c t l y  a  t r a d i n g  v e n t u r e ,  t h e  B r i t i s h  h a v i n g  n o  s u p p l i e s  o f  t h e i r  o w n  
g r o w i n g ,  s i n c e  t h e  d e v e l o p m e n t  o f  b l a c k  t e a  p l a n t a t i o n s  i n  I n d i a  o n l y  c o m m e n c e d  a f t e r  1 8 7 0  a n d  i t  w a s  
l o n g  a f t e r  t h i s  d a t e  b e f o r e  e x p o r t s  b e c a m e  s i g n i f i c a n t  f r o m  t h a t  c o u n t r y .
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today, is that it stayed faithful to what was “early”. The Fatimid679 design shows that 

the North African tea glass design is very conservative and linked to old tradition.

The tea glasses which are sought after are the ones with a “pontil” mark which is 

made by a layer of glass called “gather”, which is fused to the glass to give it a thick 

base to protect the fingers when the glass contains a hot beverage. This glass design is 

unique to North Africa for drinking tea today, and it is more sophisticated in 

Morocco, where there are glasses for every day use and also special crystal glasses 

made for the Moroccan Market since the 1820’s when Britain dominated the 

European and colonial markets. This domination was achieved by offering more 

brilliant and less brittle and durable lead glass.680 These crystal glasses were destined 

for the royal court and rich households, whereas the commoners contented themselves 

with clay pots and for refinement used kisan khider (green glass), obtained from an

ancient technique which involved producing glass from ashes of marine plants and 

sand.681 The decoration of the Moroccan glass whether in filigree or another pattern, 

has always a break in the middle to allow the foam produced by the pouring of tea to 

be visible to the drinker (guest).

The Mawlid in history

In the tenth century the Fatimids, who were Shiites, conquered Sunni Egypt. Once 

they were well established it was important for them to be accepted by their Sunni 

subjects as true representatives of Islam. At the same time it was desirable to have 

some means of keeping the population reassured and content, so that the Shicite yoke 

would rest lightly upon their shoulders and, at the same time, consolidate Fatimid 

authority by drawing attention to their Islamic authenticity. The means chosen to 

achieve these two ends was to continue to celebrate festivals that were familiar to the

6 78  T h e  V e n e t i a n s  f r o m  t h e i r  c o m m e r c i a l  c o n t a c t  w i t h  A n d a l u s i a n  g l a s s m a k e r s ,  a d v a n c e d  t h e i r  
t e c h n i q u e  a f t e r  t h e  f a l l  o f  M u s l i m  S p a i n .  F r o m  t h e  X V  t h  c e n t u r y  o n w a r d s ,  V e n e t i a n  g l a s s  w a s  k n o w n  
w o r l d w i d e  f o r  i t s  q u a l i t y .
679  V i c t o r i a n  a n d  A l b e r t  M u s e u m  I s l a m i c  g l a s s  s e c t i o n .

680  K n o w n  a s  A n g l o - I r i s h  N e o - c l a s s i c a l .  I n  A r a b i c ^ /  balar
681 T h e  V e n e t i a n s  i m p r o v e d  t h e i r  t e c h n i q u e  b y  u s i n g  w o o d  a s h e s  a s  s o d a  a s h  w a s  n o  l o n g e r  a v a i l a b l e .  
T h i s  w a s  c a l l e d  W a l d g l a s s  ( f o r e s t  g l a s s )  a  t e c h n i q u e  w h i c h  h a s  s u r v i v e d  u n t i l  m o d e r n  t i m e s .
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population, with the occasional introduction on some aspect of the Shicite view on 

Islam. Contemporary sources682 have enabled us to build up a picture of how and 

when festivals were celebrated. For instance, the procession to celebrate "the opening 

of the irrigation channels", which dated from ancient Egypt, was observed in a 

virtually unchanged form, except that it was re-named as "the opening of the 

Khalij".683 The Light 684Festival became "Layali al wuqud", during which the 

population displayed lighted candles for four nights. Other festivals were also held on 

the first and fifteenth of Rejab and Shacban.

However, it was the introduction of the celebration of "Mawalid" (birthdays), that

typified the politico-religious strategy of the Fatimids. Specific celebrations were 

instituted for the birth of the Prophet Mohammad, of his daughter Fatima, of his son- 

in-law Ali and of the latter's two sons, Hossain and Hassan. Finally, the birthday of 

the incumbent ruling imam of the Fatimid dynasty was included in the calendar of 

festivals. The Fatimids took pains to ensure that the population enjoyed and 

appreciated these festivals by providing money for celebrations and distributing gifts 

of sweetmeats, honey, nuts, candles and perfumes685.

Several Arab historians686 refer to the festivals having been adopted by the Fatimids 

rather than having been originated by them. Hence the Mawlid had no clearly 

defined point of origin, since it had progressed smoothly and imperceptibly from 

being a pagan687 festival to becoming recognized as a Muslim celebration. In a 

similar way cAshura, regardless of its real origins, was used to commemorate the 

death of Hossain. Apparently this concept of cAshura was acceptable to the Muslim 

scholars of the day, no doubt because the obligatory fasting and the distribution of

682  ( i )  S .  M o r e h  L i v e  T h e a t r e  a n d  D r a m a t i c  l i t e r a t u r e  i n  t h e  M e d i e v a l  A r a b  W o r l d -  E d i n b u r g h  
U n i v e r s i t y  P r e s s ,  E d i n b u r g h  1 9 9 2 .  p p .  1 0 - 1 1 .  A l  Q a z w i n i  K o s m o e r a p h i c .  E d .  F .  W u s t e n f e l d  ( G o t t i n g e n  
1 8 4 8 .  V o l I I  p .  8 2 .  ( i i )  N . G . J .  K a p t e i n  o p .  c i t . :  I b n  Z u l a q  ( 3 0 6 - 3 8 6 H / 9 1 9 - 9 9 6 A D . ) ,  A l  M u s a b b i h i  
( 3 6 6 / 9 7 7 - 4 2 0 / 1 0 2 9 )  Akhbar Misr - E d .  A . F .  S a y y i d  a n d  T .  B i a n q u i s .  C a i r o  1 9 7 8  v o l .  X L I ,  p p . 7 9 . ,  I b n  
T u w a y r  ( 5 2 5 / 1 1 3 0 - 6 1 7 / 1 2 2 0 ) .  p .  2 2 .
683  I b i d .  p p . 2 2  a n d  2 6 .
684  S .  M o r e h ,  o p .  c i t .  p .  1 0 .
685  I b i d .  p .  1 9 .

686  A l  M a q r i z i  ( 7 6 6 / 1 3 6 4  - 8 4 5 / 1 4 4 2 )  Mawaciz al I c  tibarfi khitat Misr wal amsar.~2 v o l u m e s  T a b a c  
J a d i d a  b i l  u f s a t  - B e y r o u t .  S . a .  i n  B e y r u t  S . A .  1 9 8 9 -  p p  4 3 0 - 4 3 2  w h e r e  h e  q u o t e s  p r e v i o u s  h i s t o r i a n s .
687  E d i c t  p r o h i b i t i n g  p a g a n  f e s t i v a l s  b y  E m p e r o r  A n a s t a s i u s  i n  5 0 2  A D .  t h e n  b y  J u s t i n i a n  I  ( 5 2 7 - 6 5 ) .  
S e e  S .  M o r e h  o p .  c i t .  1 0 .

241



alms by themselves sanctified it.688 J.Kaptein draws attention to the speed689 with 

which the Mawlid celebration spread geographically. However, it would appear that 

it was not the celebration itself that spread so rapidly, but the practice of using it to 

change the purpose and date of festivals that had existed earlier and that it was not 

judicious to suppress. This is borne out by the fact that, despite the abolition of all 

Fatimid festivals, including the Mawlids, by Saladin (Salah al Din 1169-93) when he 

defeated and overthrew that dynasty, the population persisted in their celebration.

The fall of the Fatimids was by no means the end of Mawlid celebrations. In the 

Islamic West, in both North Africa and Al Andalus, Muslim scholars690 were 

complaining about the population continuing to celebrate pagan festivals. Identified 

in this categoiy were Yannair (Winter solstice), Nairuz or Nawraz (Spring Equinox) 

and the Mihrajan al cAm ra  (Summer solstice).691 The Qadi Abul Abbas al 'Azafi (d. 

633/1236) in the works that he left to posterity gives ample details of how these 

festivals were celebrated. For cAn$ra he noted that the celebrations involved a great

deal of smoke by burning aromatic herbs. Much attention was paid to ablutions and 

the sprinkling of water. Amongst the customs described was the practice of leaving 

clothes outside at night to collect dew and the placing of cabbages under beds. 

However, the element that enraged the good Qadi was the luxurious level of food 

consumption linked with these festivals, when large sums of money was spent on 

delicacies and sweetmeats, particularly on large quantities of honey, itself a relatively 

expensive commodity. The latter was used lavishly in the making of the following692 

luxury sweetmeats:

688  M . M .  B a d a w i  E a r l y  A r a b i c  D r a m a  - C a m b r i d g e  U n i v e r s i t y  P r e s s ,  C a m b r i d g e  1 9 8 8 .  I n  t h i s  c o n t e x t  

t h e  a u t h o r  r e f e r s  t o  t h e  P e r s i a n  p l a y  i n  cAshura  c a l l e d  ta cziya  ( c o n d o l e n c e s )  i n c o r p o r a t i n g  e l e m e n t s  o f  

T a m m u z  a n d  A d o n i s ,  p p .  9 - 1 0 .
689 N . J . G .  K a p t e i n  o p .  c i t .  p .  4 2 .
690  I b n  W a d d a h  ( d . 2 8 9 / 9 0 0 )  a n d  I b n  B a s h k u w a l  ( d .  5 7 8 / 1 1 8 3 ) .  S e e  ( i )  A l  Y a z i d i  M s  L o n d o n  9 1 9  p p .  

1 6 - 2 8 . ( i i )  N . J . G .  K a p t e i n  o p .  c i t .  p . 8 2 .  ( i i i )  A l  M a q r i z i  Al Mawa eiz wal f  tibar fi dhkr al khitat wal 
athar. B u l a q  1 2 7 0 - 1 8 5 4 -  V o l  I  p p .  4 6 8  a n d  4 9 3 .  ( i v )  A l  M a s  c u d i  Mnrui al dhahab. P a r i s  1 8 6 1 - 7 7  V o l  

I I I  p .  4 1 3 .
691  a ) .  F . d e  l a  G r a n j a  «  F i e s t a s  C r i s t i a n a s  e n  a l  A n d a l u s »  A l  A n d a l u s  X X X I V  -  1 9 6 9 -  p p  1 - 5 3 .  

b ) .  A b u  Q a s s i m  a l  ' A z a f i  M s  L o n d o n  f o l .  1 6 4 . 6 .  N . J . G .  K a p t e i n  o p .  c i t .  p . 7 8 .
692  S i m i l a r l y  i n  F a t i m i d  E g y p t  n i c e l y  d e c o r a t e d  slmat ( t a b l e )  w i t h  c a n d y  m o d e l s  o f  a n i m a l  s t a t u e s  a n d  
p a l a c e s  w e r e  p a r a d e d  i n  t h e  s t r e e t s  o f  C a i r o .  S .  M o r e h  o p .  c i t .  p . 3 2 .
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• Kcfak filled with honey. These were sold for 70 dinars693 a piece in the market.

• A special °Ansra sweetmeat nasbah, reminiscent of today's Christmas fruit cake.

It contained dates, raisins, figs, almonds, chestnuts, hazelnuts, pine kernels, 

acorns, oranges, lemons, limes and sugar cane.694

• A multi-tiered cake of luxurious proportions, called made?in, made in the form of 

a city, complete with its ramparts.

Sebta was a cosmopolitan port city, involved in widespread trade with Mediterranean 

cities.695 It was in this environment of multinational commercial exchange that the 

Qadi accused the Christians of “contaminating” the Muslims with their feast day 

celebrations, to the extent that the people were even asking the Christians for their 

Prophet's birthday date and those of their saints, for example Yahya (John). In his 

view all ills stemmed from contact with these people. It would appear that the Qadi's 

subjects, anxious to retain their old pagan festivals, had turned to disguising them as 

Christian feast days, so that by appearing to belong to the “Ahl al kitab” (people of the

book),696 these festivals would escape banning and they themselves would not be 

persecuted.

Al 'Azafi decided that, in the circumstances, the best policy was to give the people 

what they wanted, namely, a joyful and colourful festival with appropriate Islamic 

connections. He therefore instituted the Mawlid festival in his city of Sebta, where he 

held banquets, distributed money to the poor and organised concerts of chanting in the 

madrasas. In anticipation of possible criticism by Muslim scholars he declared that, if 

he was thus committing the sin of bid ca(innovation), it was at least the bid0a Hasana 

(a good deed). It might be assumed from the above that here was a case of a devout 

but sensitive and compassionate Qadi, deeply concerned about the well-being of his 

flock and anxious to lead them away from pagan practices. However, this assessment

693  I b i d  f o l .  2 .
694  M .  C h e r i f  o p .  c i t  . p .  1 6 5 *
695  I b i d  p p  1 3 7 - 1 4 8  :  I t a l i a n  c i t i e s :  P i s a ,  G e n o a ,  S i c i l y .  F r e n c h  c i t i e s :  N i m e s ,  M o n t p e l l i e r ,  M a r s e i l l e .  

C a t a l a n  c i t i e s  e t c .
696  R .  M o n t a g n e  T h e  B e r b e r s -  ( 1 9 3 1 )  t r a n s l .  b y  D .  S e d d o n -  F r a n k  C a s s : L o n d o n  1 9 7 3 . 1 ,  p .  9 .
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seems less plausible when viewed against an analysis of the socio-political 

environment reigning in the country at that time.

Sebta had a well-established tradition of being ruled by a Qadi697, which dated back to 

the time of the Umayyads. The Qadi Al 'Azafi, like some of his predecessors, was not 

lacking in ambition. A scion of a noble family, he was extremely wealthy and 

enjoyed great popularity with the camma (masses). He had political ambitions, but he

was also inhibited in these by the problems, that confronted him:

• The Christian threat from Spain.698

• The rise of the "eccentric" spiritual Sufism699, which tended to distract the 

attention of the population from the real threat that each campaign season brought 

closer to their shores.

• It would seem that the Qadi was above all motivated by a need to prepare the 

people to respond to the Spanish menace.

The Sufi movement that he labelled as unorthodox and which pre-occupied him so 

much, was epitomised by the presence of the Sufi Abu Marwan Yuhanisi700 (d.1268 

AD.), who had great influence of the masses. The latter specialized in organising 

gatherings, at which the Mawlid was celebrated with music and litanies and with the 

distribution of kacak and honey.

It is evident from an examination of the Qadi’s response to this movement that his 

motivations were political rather than religious:

697  M .  C h e r i f  o p .  c i t . :  I n  t h e  1 0 t h  c e n t u r y  t h e  i n c u m b e n t  w a s  I b n  Z a w b a 0 .  A n o t h e r  Q a d i  r u l e r  o f  n o t e  

w a s  t h e  Q a d i  c I y a d ,  a  c l o s e  f r i e n d  o f  t h e  A l m o r a v i d s ,  w h o  l o s t  h i s  l i f e  u n d e r  t h e  A l m o h a d e s .  p .  3 1

698  A n  i n c r e a s e  i n  a g g r e s s i v e n e s s  t o w a r d s  t h e  M u s l i m s  o n  t h e  p a r t  o f  t h e  C h r i s t i a n  m a s s e s ,  w h o  w e r e  
d e e p l y  i n f l u e n c e d  b y  t h e  c r u s a d i n g  p r o p a g a n d a  o f  t h e i r  C h u r c h  C . E .  D u f o u r c q ,  L  ‘ I b e r i e  c h r e t i e n n e  e t  
l e  M a e h r e b  X H e - X v e m e  s i  S e l e s  - V a r i o r u m  G o w e r  P u b l i s h e r s  G r o u p  A l d e r s h o t -  U K  1 9 9 0 .  L a  
Q u e s t i o n  d e  C e u t a  a u  X I I l 6 m e  s i & c l e  p p .  6 7 - 1 2 7  L a  P a p a u t e  a v a i t  l a n c 6  d e s  m i s s i o n n a i r e s  a u  m i l i e u  
d e s  M u s u l m a n s  e n  v u e  d e  l e s  c o n v e r t i r .  E l l e  s ’ e f f o r q a i t  d e  f a i r e  r e n a i t r e  u n e  C h r e t i e n t e  i n d i g e n e  e n  

t e r r e  m a r o c a i n e .  I  p .  7 7 .
69 9  M .  C h d r i f  o p .  c i t .  «  A  m o d e r a t e  f o r m  o f  S u f i s m ,  w h o s e  s p i r i t u a l  d o c t r i n e  w a s  s u f f i c i e n t l y  i n  
c o n f o r m i t y  w i t h  t h e  p r i n c i p l e s  o f  o r t h o d o x  I s l a m  t o  b e  a c c e p t a b l e  a n d  w h i c h  c o n t r i b u t e d  t o  t h e  
m a i n s t r e a m  s p i r i t u a l  a c t i v i t y  o f  t h e  c i t y .  p .  1 7 2 .
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• The banning of all books by Andalusi mystics, especially those relating to 

unorthodox Sufism, which he now condemned as heresy,

• The institution of a Madrasa based on Sunni Malikite doctrine, which was to be 

responsible for the supervision of religious studies in the city.

• The creation of a "state guided" Sufism under his son's father-in-law Ahmed Ibn 

Ibrahim al Tanjari.

• Support for an illiterate form of Sufism from the Atlas about whose founder, 

Moulay Boucaza, Al 'Azafi had written a laudatory work701.

The effect of these measures was that it became easier to mobilise the will of the 

masses to fight their real enemy, the Christians702.

The introduction of the Mawlid in Sebta (Ceuta) was by no means an original idea of 

Abul Abbas al ' Azafi. As has been mentioned earlier the festival had existed 

previously and the Qadi was no stranger to this fact703. His own book on the Mawlid 

was still unfinished when he died and was eventually completed by his son Abu 

Qasim Al 'Azafi under the title "Ad-durr al Munazzam Ji al Mawlid al Mifazzam". 

During his lifetime Abul Abbas Al 'Azafi pursued the cause of institutionalizing the 

Prophet's birthday and in 1238 AD. submitted to the Almohad Caliph Al Mostader a 

proposal that it be celebrated instead of Mihrajan al cAnsra. However, it was not until

the Merinids came to power that the proposal was taken seriously. Abu Ya'qub Yusuf 

decreed the Mawlid to be an official Festival throughout Morocco, with the state 

financing the festivities.704

7 00  O h a n c e s  M .  C h e r i f  o p .  c i t .  p p .  1 7 1 - 1 7 4 .
701 Da'amat al Yaaim o n  A b u  Y a f c a ( 1 1 7 6 ) .
702  M .  C h e r i f  o p .  c i t .  p . 1 7 2 .
703  N o t  o n l y  d i d  h e  k n o w  t h a t  t h e  F a t i m i d s  u s e d  t o  c e l e b r a t e  i t ,  b u t  a l s o  o n e  o f  h i s  c o m p a t r i o t s  f r o m  
S e b t a ,  A b u l  K h a t t a b  B e n  D a h i y y a  ( d . 6 3 3 / 1 2 3 5 - 6 )  w o n  t h e  l e g e n d a i y  s u m  o f  1 0 0 0  d i n a r s  f o r  a  b o o k  o n  

t h e  M a w l i d  t h a t  h e  w r o t e  f o r  t h e  r u l e r  o f  I r b i l  ( N . I r a q )  Kitab al Tunmtir ft Mawlid al Bashir al N addir .  

S e e  N . J . G .  K a p t e i n  o p .  c i t .  p .  5 0 .
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A1 Azafi's legacy of the Mawlid provided the Merinid dynasty with a framework for 

its religious policy since, unlike the preceding Almoravid and Almohad dynasties, it 

had no religious agenda of its own. Subsequently, in order to enhance the religious 

image of the Merinids, the Mawlid festival was adopted officially and large sums of 

money were spent on its celebration. Royal banquets were organised at which all 

kinds of sweetmeats, made principally from honey and nuts, were served. Lanterns in 

a variety of colours were presented to mosques and Quranic schools. Perfumes and 

candles were distributed to the fuqaha. In the Royal palace dignitaries and scholars 

were invited to take part in Samac and dikr and also to participate in poetry contests of 

panegyrics about the Prophet. However, the most extravagant element of the 

celebrations Laylat al Mawlid, was a presentation of the clock "Manjana" to the ruler.

This clock had a door, from which a doll emerged at a pre-set time and presented a 

poem to the Sultan705. These celebrations continued throughout the period of Merinid 

rule and were copied in the courts of Tlemcen and Tunis.

Whilst the Mawlid is widely celebrated in modern Morocco, those held in the city of 

Sale are the most striking and, at the same time, reminiscent of the Merinid period. 

Chanting, samcf and dikr are still the focal point of the celebrations, coupled with the 

reading of Ibn Abbad's well-known panegyric. Tacam is offered, usually in the form 

of kesksu served in the zawiyas. Lanterns made of colourful wax are displayed in 

procession, before being distributed to the marabouts of local saints, amongst whom 

are numbered the famous mystic Ibn Ashur (d.764/1362), the fervent proponent of the 

Mawlid, His pupil Ibn Abbad (d.792/1390) has left to posterity the famous panegyric 

that is read to this day for the Mawlid. His support for the celebration of this festival 

was always conditional upon unlawful practices being excluded.706

704  M .  C h e r i f  o p .  c i t .  p .  1 6 9 .
705  A b u  * I n a n  F a r i s  ( 7 4 9 / 7 5 9 -  1 3 4 8 / 1 3 5 8 )  ( i )  N . J . G .  K a p t e i n  P P  1 0 7 - 1 0 8  &  p  1 4 3  I b n  a l  F a k l a m  w a s  

a w a r d e d  1 0 0 0  g o l d  d i n a r s  f o r  m a k i n g  a  c l o c k  “  Manjana ” ,  ( i i )  A .  T a z i  o p .  c i t  V o l .  I I  p .  3 2 0 .

706  N o  m u s i c a l  i n s t r u m e n t  alat al lahw a r e  p l a y e d  i n  sama ' a n d  dikr ( c h a n t i n g )  f o r  t h i s  f e s t i v a l .
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Bujlud : The mask festival

An embarrassed reference to the Bujlud festival was made by Al Bakri (b. 1028) who 

mentions briefly the shameful cult of the Ram practised in the Atlas707, whilst Leon 

Africanus (Hasan Al Wazan XVIth cent.) professed himself intrigued by this festival, 

as celebrated in Morocco.708 However, under Fatimid rule the festival, or more 

precisely one of its satirical context, found its way into the realm of politics. The 

Fatimids709 turned the festival to their own purpose by exploiting its satirical content. 

Nevertheless, because the blatant indecency710 displayed would offend the 

susceptibilities of true believers and being themselves sensitive to the likely criticisms 

of Islamic scholars, they retained only the caricatural element and replaced the human 

characters with dolls and puppets.711 In this manner, the Fatimids were able to 

amuse712 the faithful with puppet shows, which ridiculed their eastern cousins, the 

Abbassids. The latter clearly felt the edge of this political weapon as was borne out by 

the fact that after the fall of the Fatimid power in Egypt in 1171, the “heretic” dolls 

found in their cupboards were exposed to public view. These dolls were referred to as 

“babat” (sing, baba,712 presumably from baba sheikh). Despite this condemnation, the 

shows survived the passage of time and were still being held in the Royal Court in 

Morocco until just before the French occupation.714

707  G .  C a m p s  L e s  B e r b e r e s :  M e m o i r e s  e t  I d e n t i t e s  -  E d i t i o n s  E r r a n c e  P a r i s  1 9 9 5 .  p . 1 5 0 .  ( i i )  A l  B a k r i  
( E l  B e k r i )  o p .  c i t .  p . 3 0 5 .
708  L e o n  A f r i c a n u s  o p .  c i t .  p .  1 2 3 .
709  I b n  D a n i e l  a l  M u r s a l i  ( 6 4 6  - 7 7 1  A . H . )  w r o t e  d o w n  s e v e r a l  s k e t c h e s .  T h e  s h o w s  d e v e l o p p e d  i n  
T u n i s i a  d u r i n g  t h e  A g h a l i b  p e r i o d  a n d  s u b s e q u e n t l y  t r a v e l l e d  t o  E g y p t .  T h e  b e s t  p e r i o d  f o r  “ babat”  a s  
p o p u l a r  a r t  w a s  d u r i n g  t h e  X I ,  X I I  a n d  X I I I  c e n t u r i e s .  S e e  K a h l e ,  P a u l ,  T h r e e  S h a d o w  P l a y s  b y  
M o h a m m a d  I b n  D a n i v a l .  E . J . W .  G i b b  M e m o r i a l  T r u s t  C a m b r i d g e  1 9 9 2 .
710  M . M .  B a d a w i  E a r l y  A r a b i c  D r a m a  - C a m b r i d g e  U n i v e r s i t y  P r e s s ,  C a m b r i d g e  1 9 8 8 .  T h e  a u t h o r  
r e f e r s  t o  t h e  e r o t i c  a n d  p o r n o g r a p h i c  l i t e r a t u r e  o f  t h e  9 t h  c e n t u r y ,  p .  1 9 .
711  I b i d -  “ d e s p i t e  t h e  a b s e n c e  o f  h u m a n  a c t o r s ,  s i n c e  t h e  a c t i o n  i s  p r e s e n t e d  b y  m e a n s  o f  l e a t h e r  
p u p p e t s  p r o j e c t e d  o n  a  s c r e e n . ”  p .  5 - 6 .

P u p p e t  a n d  s h a d o w  t h e a t r e  w e r e  f l o u r i s h i n g  i n  F a t i m i d  E g y p t  a n d  t h e  e v i d e n c e  i s  a l s o  i n  t h e  w o r k s  
o f  t h e  s c i e n t i s t  I b n  A l  H a y t h a m  ( b .  9 6 5  A D . )  w h o  d i s c u s s e s  t h e  m e c h a n i c s  o f  t h e  p l a y s  i n  h i s  m a g n u m  

o p u s  o n  o p t i c s  Kitab al Manazir. ( i )  M . M .  B a d a w i  o p .  c i t .  p .  1 3 .  ( i i )  S .  M o r e h  o p .  c i t .  p .  1 2 3

713  S .  M o r e h  o p .  c i t .  a p p e a r s  t o  b e  i n t r i g u e d  b y  t h e  w o r d  baba a n d  r e m a r k s  t h a t  t h i s  w o r d  w a s  u s e d  b y  
N o r t h  A f r i c a n  a u t h o r s  o f  t h e  1 1 t h  a n d  1 4 t h  c e n t u r i e s  s u c h  a s  t h e  p o e t  I b n  a l  H a j j a j  ( d ,  3 9 1 / 1 0 0 1 )  i n  h i s  
w o r k  Zarifun min babat al zurafa ( e l e g a n t ,  o f  t h e  c a t e g o r y  o f  t h e  e l e g a n t  p e o p l e )  a n d  t h e  c r i t i c a l  
M u s l i m  s c h o l a r  I b n  a l  H a j j  (  d .  7 3 7 / 1 3 3 6 )  o f  t h i s  s t a g e d  bida'a b y  N o r t h  A f r i c a n  a n d  E g y p t i a n  
M u s l i m s  w h i c h  t h e y  c a l l  babat a l qadi ( s c e n e  o f  t h e  J u d g e ) ,  p p .  1 0  a n d  1 3 6 .
714  W e s t e r m a r c k  o p .  c i t . i n  1 9 0 0  c o u l d  s t i l l  s e e  w h a t  t h e  c a l l e d  a  “ t o y  h o u s e ”  m a d e  w i t h  c a r d b o a r d  a n d  
l i t  w i t h  c a n d l e s ,  i n  w h i c h  w o o d e n  p u p p e t s  p e r f o r m e d  s a t i r i c a l  s h o w s  a t  t h e  S u l t a n ’ s  c o u r t  i n  F e s .  V o l .  
I I  p .  8 1 .  A l s o  r e p o r t e d  b y  F .  C a s t e l l s ,  F r e n c h  O f f i c i a l ,  c a l l e d  bsat i n  A r c h i v e s  B e r b e r e s  1 9 1 5 - 1 9 1 6 -  p .  
3 3 9 .
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XI - The Pre-Islamic Period

Cults and Myths as pointers

This research has already shown that Moroccan cuisine is an art that is unique in its 

own form and content, bearing no similarities to any cuisine known to the modern 

world. This uniqueness is mainly due to a kind of religious secrecy that has 

surrounded skills that have been handed down through successive generations ever 

since ancient times. The task of unravelling the chronology of the ancient cuisine of 

Morocco has led out of that country in the quest to discover where the dishes may 

have originated and how they reached there. The need for such a quest has, in effect, 

been imposed by the high level of sophistication of the dishes themselves, which have 

no equal in the immediate area. Chapter IX has shown the effects of the Islamic 

sciences of the medieval period upon dishes, ingredients and preparation. Chapter X 

has indicated evidence pointing to the possible origins of some of the food-related 

rituals extant in the Islamic period. However neither has furnished a complete 

answer to the question of origins and it is clear that another approach is required. It 

has been established in earlier chapters of this work that a large proportion of the 

dishes that make up the cuisine of Morocco are specific to cult rituals or have ritual 

links. The converse seems also to be true, whereby there is no ritual that does not 

have its own specific dishes. These associations of food with rituals clearly have their 

origins in the past, from which they have survived until the present day. As survivals 

from the past they constitute a body of historical evidence for past practices of an 

indeterminate age and origin. To explain this evidence, the research methodology 

adopted for this final part of the current work is essentially comparative. Thus, in the 

absence of evidence of origins other than the rituals themselves, the surviving rituals 

of Morocco, with their cult stories and myths, will be compared with historically
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attested rituals and beliefs in other times and places. In this context, as we move back 

in history prior to the Islamic period, the first candidate for examination is Rome.

Roman influence in North Africa followed the destruction of Carthage in 146 BC and 

the gradual extension of Roman control of North Africa took about two centuries. As 

the Romans acquired new territories715 they were constantly coming into contact with 

new religions. The practices involved in some foreign cults imported into Rome 

caused violent reactions, whilst others were welcomed or at least accepted. Roman 

religion itself borrowed anthropomoiphic practices from the Greeks.716 Some of the 

latter’s gods were assimilated and acquired new attributes, for example Demeter as 

Ceres, Adonis as Jupiter.717 During the expansion of the Empire the Romans 

continued to adopt the gods of conquered nations on a basis of need rather than 

creed.718 The acceptance of Isis began with the political integration of the eastern 

Mediterranean, but it was only in the mid first century AD that Isis was officially 

included in the ‘sacra publica’, hence acquiring the status of an imperial deity. The 

cult was already known to intellectuals as well as merchants, soldiers and the 

populace. Under the Roman Empire this cult spread to the Latin West (Italy, Africa, 

Spain and Gaul).719 According to Beard, North and Price “the Romans never seemed 

to have had a methodical policy either of imposing their own religion on the people 

they conquered or of accumulating defeated gods in their own capital city”.720 All 

over the Empire Roman gods followed in the wake of Roman citizens, but they were 

also worshipped by those who were allowed to establish themselves within the 

boundaries of the Roman State.721 Some of the Roman Gods were identified with
7 99local gods as in the case of Saturn/Baal Ammon. Two important foreign cults were 

widespread: the cult of Isis and the Mithras cult. These were spread by various social 

groups as noted above, but Mithras in particular was identified with units of the

715  M .  B r e t t  a n d  E .  F e n t r e s s  o p .  c i t .  “ C o m p l e t e  c o n t r o l  o f  N o r t h  A f r i c a  w a s  a c h i e v e d  b y  t h e  m i d d l e  o f  

t h e  1 s t  c e n t u r y  A D . ”  p .  4 1 .
716  R .  T u r c a n ,  L e s  C u l t e s  o r i e n t a u x  d a n s  l e  m o n d e  r o m a i n -  L e s  B e l l e s  L e t t r e s ,  P a r i s  1 9 8 9 .  p p .  7 7 - 8 3 .
717  ( i )  A .  W a r d m a n ,  R e l i g i o n  a n d  s t a t e c r a f t  a m o n g  t h e  R o m a n s - G r a n a d a  p u b l i s h i n g  L t d ,  L o n d o n  1 9 8 2 .  
p .  3 .  ( i i )  S a r o l t a  A .  T a k a c s ,  I s i s  a n d  S a r a p i s  i n  t h e  R o m a n  W o r l d -  E .  J .  B r i l l  L e i d e n  1 9 9 5 .  p .  2 7 .

T h i s  w a s  e f f e c t e d  b y  g r a n t i n g  t h e  g o d s  a n  M n t e r p r e t a t i o  R o m a n a ’ .
719  M .  B e a r d ,  J .  N o r t h  a n d  S .  P r i c e ,  R e l i g i o n s  o f  R o m e -  C a m b r i d g e  U n i v e r s i t y  P r e s s ,  C a m b r i d g e  

1 9 9 8 .  V o l  I I  p .  2 9 7 .
720  ( i )  I b i d  p .  2 3 9 .  ( i i )  A .  W a r d m a n  o p .  c i t .  p .  1 0 8 .
721  D .  C h e r r y  F r o n t i e r  a n d  S o c i e t y  i n  R o m a n  N o r t h  A f r i c a -  C l a r e n d o n  P r e s s ,  O x f o r d  1 9 9 8 .  p p .  5 3 - 7 4 .
122 M .  B r e t t  &  E .  F e n t r e s s  o p .  c i t .  R e l i g i o u s  d u a l i t y  a m o n s t  t h e  u r b a n  B e r b e r s  r e t a i n i n g  t h e  o l d  g o d s  o n  

a  m o r e  i n t i m a t e  l e v e l ,  p .  4 9 .
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Roman army.723 Obviously the two cults were already established in their own right in 

the Mediterranean world prior to Roman expansion but became widely known 

throughout the Empire from around 100 AD.724 The cults of Isis and Mithras were 

amply described by authors from the late republic to the IVth century AD725 and a 

study of the literature of the period reveals aspects similar to cults in pre-Roman 

Morocco, as will be indicated below.

The cult of Mithras

According to Vermaseren726 “the Mithras cult followed wherever the Romans planted 

their standards”. Its presence in Africa and Mauretania was thus an automatic 

consequence of Roman occupation, as witnessed by the discovery of Mithraic temples 

in Setif (Tunisia) and Spain.727 It is interesting to note how many parallels exist 

between the practices of the cIssawa described in Chapter V alone and those described 

by ancient writers covering the same geographical area.728 The similarities between 

the cIssawa brotherhood and the cult of Mithras are too striking to be passed over 

without comment. Both groups have a hierarchy that includes wild animals amongst 

its grades, with the members wearing the relevant animal skins. The repertoire of 

both includes dances with weapons and also the performing of dances with 

astrological connections. The proximity of a water source is an obligatory

723  R .  T u r c a n  o p ,  c i t .  “ M i t h r a  h o n o r e  d ’ a b o r d  p a r  l e s  e n n e m i s  d e  R o m e ,  a l l a i t  d e v e n i r  u n e  i d o l e  d e s  

l e g i o n n a i r e s  r o m a i n s . ”  p .  1 9 3 .
M ,  B e a r d ,  J .  N o r t h  a n d  S .  P r i c e  o p .  c i t .  T h e  s o c i a l  s t a n d a r d s  o f  i t s  m e m b e r s  w e r e  i m p e r i a l  e x - s l a v e s ,  

s o l d i e r s ,  c u s t o m s  o f f i c i a l s ,  p .  3 0 5 .
725  M .  R a c h e t ,  R o m e  e t  l e s  B e r b e r e s -  L a t o m u s  R e v u e  d ’ E t u d e s  L a t i n e s -  B r u x e l l e s  1 9 7 0 .  T h e  R o m a n  
o c c u p a t i o n  w a s  r e d u c e d  i n  M o r o c c o  u n d e r  D i o c l e t i a n u s  ( 2 4 5 - 3 1 3 A D . ) :  “ D i o c l e t i e n  a b a n d o n n a  l a  
p a r t i e  c o n t i n e n t a l e  d e  l a  T i n g i t a n e  a v e c  V o l u b i l i s  v e r s  2 8 4 - 2 8 5  A D . ,  r a m e n a  l a  f r o n t i e r e  m e r i d i o n a l e  
a u  f l e u v e  L o u k k o s  e t  r a t t a c h a  l a  T i n g i t a n e  m a r i t i m e  a u  d i o c e s e  d e s  E s p a g n e s  a f i n  d ’ a s s u r e r  l a  
p r o t e c t i o n  d u  d e t r o i t . ”  p .  2 5 8 .

V e r m a s e r e n  M i t h r a s .  T h e  s e c r e t  g o d  - C h a t t o  &  W i n d u s  L o n d o n  1 9 6 3 .  p .  3 0 .
727  ( i ) P . P a r i s ,  “ C u l t e s  d u  M i t h r a i c i s m e  e n  E s p a g n e ” ,  R e v u e  A r c h e o l o e i q u e  I I  1 9 1 4 -  p p .  1 - 3 1  ( i i )
M . L .  F r e y b u r g e r ,  G . F r e y b u r g e r  &  J . C . T a u t i l ,  S e c t e s  R e l i g i e u s e s  e n  G r & c e  e t  a  R o m e  -  E d .  L e s  B e l l e s  
L e t t r e s  P a r i s  1 9 8 6 .  p .  2 9 1 . . ( n i l  J . A . I l e v b a r e .  C a r t h a g e  R o m e  a n d  t h e  B e r b e r s .  A  S t u d y  o f  s o c i a l  
E v o l u t i o n  i n  a n c i e n t  N o r t h  A f r i c a -  I b a d a n  U n i v e r s i t y  P r e s s .  N i g e r i a .  1 9 8 0 .  “ M i t h r a i s m  w a s  t h e  m o s t  
p o w e r f u l  o f  a l l  o r i e n t a l  r e l i g i o n s  f r o m  t h e  s e c o n d  c e n t u r y  A D .  u p  t o  S t .  A u g u s t i n ’ s  t i m e ”  p . 1 4 5 ,  “ I t  
w a s  d i f f i c u l t  f o r  t h e  M i t h r a i s t  t o  b r e a k  f r o m  t h e  c u l t . ”  p .  1 5 1 .  T h e r e f o r e ,  h e  i n s i s t s  t h a t  t h e r e  m u s t  h a v e  
b e e n  g r o u p s  o f  w o r s h i p p e r s  o f  M i t h r a s  i n  N o r t h  A f r i c a  l o n g  b e f o r e  d o c u m e n t a r y  e v i d e n c e  t e l l s  u s  
a b o u t  t h e m ,  a s  t h e  c u l t  w a s  s p r e a d  b y  s o l d i e r s  a n d  m e r c h a n t s  i n  v a r i o u s  p a r t s  o f  t h e  e m p i r e ,  l i n k i n g  
c o m m e r c i a l  c i t i e s  s u c h  a s  V o l u b i l i s .  p .  1 4 6 .
728  H .  B a s s e t  o p .  c i t .  D o i t - o n  s o n g e r ,  a  p r o p o s  d e s  v e s t i g e s  d e  c u l t e  s o l a i r e  d a n s  l e s  g r o t t e s  d e  B e r b e r i e ,  
a  u n e  i n f l u e n c e  d i r e c t e  o u  i n d i r e c t e ,  q u ’ a u r a i e n t  p u  e x e r c e r  l e  m i t h r a i c i s m e  e t  s e s  s a n c t u a i r e s  
s o u t e r r a i n s  ? -  S i  M . L .  C h a t e l a i n  a  r e t r o u v e  r e c e m m e n t  a  V o l u b i l i s  d e s  t r a c e s  d u  c u l t e  d e  M i t h r a ,  r i e n  

j u s q u ’ i c i  n e  n o u s  p r o u v e  q u e  c e  c u l t e  a i t  p e n d t r d  d a n s  l a  p o p u l a t i o n  i n d i g e n e ,  p .  4 9 .
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requirement for both groups. The cIssawa not only require a pool for immersion at 

their annual celebration, but also pray to their Master to allow them to drink from his 

pool.729 Whilst Mithras was depicted in some contexts as a cattle thief, the “jackal” 

members of the ^Issawa practice petty thieving amongst the crowd during their annual 

celebrations. The idea of a sacred meal is common to both groups, as is the 

slaughtering of bulls. Whilst the cIssawa indulge in the drinking of blood and the 

jrissa  (eating of the raw meat of sacrificed animals),730 the followers of Mithras were 

recorded as drinking the blood of the sacrifice.731 It is noteworthy that the Mithras cult 

members regarded the eagle as the “spirit of light” and that the leader or Master of the 

Issawa is referred to as Tear Lejbal (Eagle of the Mountain). Finally honey is used in

large quantities by the eIssawa during their celebrations, whilst the worshippers of 

Mithras consumed it as a sign of “incorruptibility”. All the above details are set out 

with their relevant references in a comparative table on pages 252-253. It is thus 

tempting to conclude that the rites and practices of the * Issawa date back to pre- 

Islamic times, surviving in secret until the military necessities of the XVIth century 

allowed their devotees to assume the guise of an authentic religious sect within Islam. 

It is noteworthy that there is a sect in Baghdad today with similar practices to those of 

Mithraism. The latter city was of course well impregnated with ancient cults, 

including both Mithraism732 and Zoroastrianism.733

729  B r u n e i  o p . c i t .  p .  1 3 1 .
730  I b i d  p . 1 4 2 .
731 M ,  B e a r d ,  J .  N o r t h  a n d  S .  P r i c e  o p .  c i t .  v o l .  I I .  P o r p h y r y ’ s  a t t a c k  o n  t h e  c a r n i v o r o u s  d i e t  o f  t h e  

M i t h r a s  s e c t .  p .  3 1 1 .
732  D . U l a n s e v .  T h e  C o s m i c  M y s t e r i e s  o f  M i t h r a s -  O U P  - 1 9 9 1  H e  o p p o s e s  a  P e r s i a n  o r i g i n  f o r  t h e  c u l t  

b u t  d o e s  n o t  g o  f u r t h e r  b a c k  t h a n  t h e  G r a e c o - R o m a n  p e r i o d .
733  T h e  i m p o r t a n c e  o f  Z o r o a s t r i a n s  i n  B a g h d a d  i s  i l l u s t r a t e d  b y  t h e  f o l l o w i n g  i n c i d e n t  t h a t  o c c u r r e d  i n  
M a r s e i l l e s  i n  1 3 1 3  A . D . -  A n  O r i e n t a l  J e w  w a s  s u s p e c t e d  o f  p o i s o n i n g  t h e  o v e n  o f  t h e  l o c a l  S e i g n e u r ,  
i n  w h i c h  o n c e  a  w e e k  t h e  e n t i r e  c o m m u n i t y  b a k e d  i t s  b r e a d .  T h e  s u s p e c t ’ s  R a b b i  d e f e n d e d  h i m  i n  c o u r t  
b y  e x p l a i n i n g  t h a t  h e  w a s  s i m p l y  a p p l y i n g  B a b y l o n i a n  T a l m u d i c  l a w ,  w h i c h  o b l i g e d  h i m  t o  p a r t i c i p a t e  
i n  t h e  b a k i n g  o f  h i s  b r e a d .  I t  a p p e a r s  t h a t ,  b e c a u s e  Z o r o a s t r i a n s  w e r e  s o  n u m e r o u s  i n  B a b y l o n ,  t h e  
R a b b i s  t h e r e  h a d  i n s i s t e d  t h a t  a l l  J e w s  s h o u l d  h a v e  o v e n s  s e p a r a t e  f r o m  t h e m  a n d  t h a t  e a c h  J e w  s h o u l d  
p a r t i c i p a t e  vitizmo  ( h i m s e l f )  i n  m a k i n g  k o s h e r  b r e a d .  O b v i o u s l y  t h i s  l a w  w a s  “ n a t i v e ”  t o  t h e  a r e a  f r o m  
w h i c h  t h e  J e w  c a m e  b u t  d i d  n o t  a p p l y  t o  a r e a s  w h e r e  Z o r o a s t r i a n i s m  w a s  n o t  p r e v a l e n t .  I n  M a n g e r  e t  
b o i r e  a u  M o v e n  a g e  - A c t e s  d u  C o l l o q u e  d e N i c e  d u  1 5 - 1 7  O c t o b r e  1 9 8 2 .  C N R S  N i c e  1 9 8 4 .  p .  6 8 .
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The Roman cult of Isis

However convincing the Mithras/cIssawa relationship may appear from the above 

analysis, the same type of cult/brotherhood connection does not appear to be evident 

for the cult of Isis. The latter flourished in North Africa in the pre-Roman period and 

during the first four centuries AD. This is witnessed by its adherents and also by its 

detractors. The former included Juba II,734 who brought a crocodile from the interior 

of Africa as a present for the local temple of Isis. Another source was the North 

African satirical writer Lucius Apuleius in whose play the “Golden Ass” 735 the 

principal character Lucius is converted to the worship of Isis. Amongst the detractors 

of the cult was the Christian writer St Augustine, who seems to have had problems 

with his congregation drifting back into pagan practices.736

Returning to the work of Apuleius, “the Golden Ass”, this was typical of a genre of 

satire in vogue during antiquity in North Africa and Egypt, where the object of 

ridicule was identified with the Ass737. However the value of the work lies not so 

much in its satirical content but in its description of a particular socio-cultural 

environment and its accompanying pagan beliefs and practices in this case those of 

the cult of Isis738. The fact that soon after the time of Apuleius739 the “Iseums” were 

closed and destroyed in all parts of the Empire from Syria740 to North Africa increases 

the value of the work as an object of socio-anthropological study. Isism was

734  ( i ) R . E . W i t t ,  I s i s  i n  t h e  A n c i e n t  W o r l d -  p .  6 0 .  F r o m  P l i n y ,  N a t .  H i s t .  5 ,  1 0 , 5 1  : F r a  1 6 7 .  ( i i )  F o r  J .  
D e s a n g e s ,  A f r i q u e  d u  N o r d  “ l e  r o i  P t o l o m e e ,  f i l s  d e  J u b a  I I  f u t  e x e c u t e  e n  3 9 - 4 0  p o u r  d i v e r s e s  r a i s o n s  
. . e n  a u t r e s . .  l a  c o n c u r r e n c e  d a n s  l a  h i d r a r c h i e  i s i a q u e ” .  i n  “ P l i n e  P A n c i e n  H i s t o i r e  N a t u r e l l e  ( l i v r e  v , l -  
4 6 )  -  S o c i e t e  d ’ E d i t i o n  l e s  B e l l e s  L e t t r e s .  P a r i s  1 9 8 0 .  p .  8 0 .
735  ( i )  C a r l  C .  S c h l a m  T h e  m e t a m o r p h o s e s  o f  A p u l e i u s  - G .  D u c k w o r t h  &  C o  1 9 9 2 .  ( i i )  S h u m a n t e ,  
N a n c y ,  C r i s i s  a n d  c o n v e r s i o n  i n  A p u l e i u s ’  M e t a m o r p h o s e s -  T h e  U n i v e r s i t y  o f  M i c h i g a n  P r e s s  1 9 9 6 .  
( i i i )  M a r i a n e t t i ,  M a r i e  C .  - R e l i g i o n  a n d  P o l i t i c s  i n  A r i s t o p h a n e s  C l o u d ”  O l m s - W e i d m a n n  Z u r i c h ,  N e w  
Y o r k  1 9 9 2 .
736  J . A . I l e v b a r e  o p . c i t : .  S t  A u g u s t i n e  f o u n d  I s i a c  p r i e s t s  i n  t h e  s t r e e t s  o f  C a r t h a g e ,  m a i n l y  i n  
c o m m e r c i a l  a r e a s ,  p p . 1 4 2 - 1 4 3 .
737  G r i f f i t h s ,  J . G .  P l u t a r c h ’ s  D e  I s i d e  e t  O s i r i d e  - U n i v e r s i t y  o f  W a l e s  P r e s s  1 9 7 0 .  ‘  A u t h e n t i c  t r a d i t i o n s  
c o n c e r n i n g  t h e  h i p p o p o t a m u s ,  t h e  c r o c o d i l e  a n d  t h e  a s s . ’  p p .  5 9  &  7 0 .
738  S e e  R . E  W i t t  o p .  c i t .  p .  1 9 .
739  F o r  G r i f f i t h s  o p .  c i t . ,  o n l y  5 0  y e a r s  s e p a r a t e  P l u t a r c h  f r o m  A p u l e i u s  b u t  h e  f o u n d  t h e  l a t t e r  t o  b e  
m o r e  o r i e n t a l  i n  h i s  d e t a i l s  t h a n  P l u t a r c h ,  p .  5 0 .
740  ( i )  M .  L e g l a y ,  J . L .  V o i s i n ,  Y .  L e  B o h e c .  H i s t o i r e  R o m a i n e -  P r e s s e s  U n i v e r s i t a i r e s  d e  F r a n c e ,  P a r i s  
1 9 9 1 :  L i b a n i u s  “ D i s c o u r s  p o u r  l e s  T e m p l e s ”  ( 3 8 1  A . D . )  p  5 1 2 .  ( i i )  M ,  B e a r d ,  J .  N o r t h  a n d  S .  P r i c e  o p .  

c i t  v o l  I I  p .  3 6 0 .
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essentially an Oriental741 cult that derived its financial support from oriental 

merchants, who tended to spread the cult wherever they settled. In places where it 

became established the merchants provided the priests with funds to maintain the 

temple (Iseum) and ensure that the statue of the goddess was properly decorated. The 

priests were also responsible for organizing the annual procession during the festival 

of Isis, in which the goddess was carried on a palanquin, followed by temple-servants 

carrying lanterns and offerings, accompanied by musicians.

Using the above description of the Isis cult as a template and placing it over the 

general picture of celebrations in present day Morocco, the common features which 

become evident are by no means indicative of a complete and homogenous 

relationship. Nevertheless, the following elements appear to have an aura of validity:

a) The extensive funding by the merchant class of Isiac rites and celebrations 

has its parallel in the funding of the Soltan Tolba festival by the same soci-

economic group. Could it be that the persecution of Isism caused its 

devotees to disguise their main festival as a harmless pageant, which later 

became a student’s festival with no religious connotations?

b) The celebration of the Mawlid as described earlier in Sale in the form of a 

“festival of lanterns” cid shutrnf , in which the lanterns and the cloth to 

decorate the saint’s tomb are carried in procession, is highly reminiscent of 

the Isiac “lady of light”742 celebrations where the goddess is carried in
7 4 3procession.

The information set out in this and the previous section tends to suggest that the 

records of the Roman era do have much to relate that might shed light upon the

741  A .  J o d i n ,  V o l u b i l i s  R e g i a  J u b a e -  C o n t r i b u t i o n  a  l ’ e t u d e  d e s  c i v i l i s a t i o n s  d u  M a r o c  A n t i q u e  P r e -  
C l a u d i e n  -  P a r i s  1 9 8 7 . p .  2 3 1 :  r e f e r s  t o  P o l y b i u s  ( 2 0 0 - 1 2 0  B . C . ) ,  X X X I V , 1 3 -  s a y i n g  t h a t  w h i l s t  
i n v e s t i g a t i n g  f o r  t h e  R o m a n s ,  t h e  G r e e k  h i s t o r i a n  v i s i t e d  V o l u b i l i s . .  I  c o u l d n ’ t  f i n d  a n y  r e f e r e n c e  t o  
s u c h  a  c l a i m  b u t  s u c h  m e n t i o n  w a s  f o r  A l e x a n d r i a  a n d  n o t  V o l u b i l i s .
742  R . E .  W i t t  o p .  c i t .  F e s t i v a l  o f  t h e  L a m p s ,  l a m p s  o f  I s i s  p .  1 2 2 .  S e e  m a p  p  5 6  s h o w i n g  t e m p l e s  o f  I s i s  

i n  N o r t h e r n  M o r o c c o .
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origins of some Moroccan food rituals. After Rome, the next obvious candidate for 

transmission of cults is Greece. However the Greeks, though enterprising in their 

eastbound colonizations, were less successful in their westbound projects, probably 

because of Phoenician hostility. The latter are, a priori, the most likely choice from 

the ancient period, since there are Phoenician and Roman archaeological traces in 

North Africa. The Phoenicians were effectively dispensers of civilization in classical 

antiquity, commencing with the IXth century BC until the fall of Carthage in the IInd 

century BC at the end of the third Punic war. According to Lancel744, by this time 

more than 300 cities existed in North Africa ranging as far as Lixus745 (Larache) on 

the Atlantic coast. Thus not only did Carthage serve to link the Classical period with 

antiquity but it also gave North Africa its place in world history, whilst strong Liby- 

Phoenician influences were left even after its disappearance.746 A notable 

characteristic of the Phoenician religion and its attendant mythology was a lack of 

consistency. Based on a pantheon in the early 2nd millennium, the religion appears by 

the 1st millennium to have fragmented, so that each city had only its own specific pair 

of local gods.747 The principal feature of Phoenician theology was the immolation of 

the god by cremation in a form of “resurrection by fire”.748 This, coupled with a later 

tendency towards human sacrifice, particularly in the “enclaves of the west”,749 tends 

to disqualify Phoenician rites from any common element with those of Morocco. It is 

also revealed that local cults of the period, i.e. the indigenous cults of the Berbers 

were not completely eradicated by Phoenician deities such as Baal and Astarte, who 

were assimilated with local gods, giving Baal/Ammon and Astarte/Neit.750 But an 

interesting feature was the discovery by archeologists of Phoenician connections with 

Ancient Egyptian cults.751 This is not surprising since the Phoenicians already had 

links with the latter civilization when they were concentrated in their Eastern location

743  A . T a z i ,  o p . c i t .  “ I b n  K h a l l i k a n  a n d  I b n  K h a l d u n  l a m e n t  t h e  n e g l e c t  o f  t h e  l a n t e r n  f e s t i v a l  i n  E g y p t . ”
744  S .  L a n c e l  C a r t h a g e -  F a y a r d  P a r i s  1 9 9 2 .  p .  2 7 9 .
745  C i n t a s ,  P .  C o n t r i b u t i o n  £  l ’ e t u d e  d e  P e x o a n s i o n  C a r t h a e i n o i s e  a u  M a r o c -  P u b l i c a t i o n  d e  P I n s t i t u t  
d e s  H a u t e s - E t u d e s  M a r o c a i n e s .  T o m e  L V I  P a r i s  1 9 5 5 .  “ L i x u s  e t a i t  d e s i g n e e  p a r  l e s  a u t e u r s  a n c i e n s  
c o m m e  u n e  v i e i l l e  c i t 6  d e  f o n d a t i o n  p h & i i c i e n n e  e t  c o r a r a e  c a p i t a l e  d e s  P u n i q u e s  d e  P O u e s t .  p .  6 0 .

7 46  S .  L a n c e l  o p .  c i t .  p .  2 8 2 .
747  A u b e t ,  M . E . ,  T h e  P h o e n i c i a n s  a n d  t h e  W e s t -  C a m b r i d g e  U n i v e r s i t y  P r e s s ,  C a m b r i d g e  1 9 9 3 .  p p  1 2 4 -  

1 2 6 .
748  I b i d  p .  1 2 8 .
749  I b i d  p .  1 2 6 .
750  ( i )  J .  V e r c o u t t e r ,  L e s  o b i e t s  E a v p t i e n s  e t  E e v p t i s a n t s  d u  M o b i l i e r  f u n e r a i r e  C a r t h a e i n o i s -  L i b r a i r i e  
O r i e n t a l e  P .  G e u t h n e r  P a r i s  1 9 4 5 . p .  3 6 1 .  ( i i )  P .  C i n t a s  o p .  c i t .  E g y p t i a n  a r t e f a c t s  f r o m  2 1 s t  a n d  2 2 n d  
d y n a s t i e s  a n d  a  s p h i n x  w e r e  f o u n d  a t  L i x u s . p p .  6 3 - 6 4 .
7 ( i ) V e r c o u t t e r  o p .  c i t .  p p .  3 1 2 - 3 3 7 .  ( i i )  L a n c e l  o p .  c i t .  p .  4 5 4 .
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at the other end of the Mediterranean. Another significant finding is that Phoenician 

gods were only found in those areas that were under their control.752 Although their 

religion was less manifest amongst the North African population its cultural and 

economic conditions were highly influential.753 Moreover, Phoenician contact with 

other ethnic groups was invariably through their trading along sea routes, a feature 

that would tend to diminish the possibility of their influence penetrating far inland.754 

Thus whilst Moscati asserts that the Phoenicians had a great influence upon the 

cultural lives of peoples living around their enclaves, he also points out that in today’s 

Tunisia and Algeria and also their colonies in Morocco, the Phoenician beliefs were 

confined to the religion of the colonies.755 After the Phoenician and Roman 

civilizations, the next option within the area of geographical feasibility has to be 

Ancient Egypt, whose westward access is not barred by any significant obstacle other 

than distance.

In this context it is interesting to note that the Ancient Egyptians used the term 

“Libyan” to refer to all peoples living West of the Nile delta as far as the Atlantic.756 

Furthermore there is evidence that there were many contacts, often hostile, between 

the Pharaohs and the Libyan tribes. Many of the latter eventually settled in Egypt, 

some as peaceful immigrants, others as defeated warriors, impressed into service in 

the Egyptian anny.757 Descendants of Libyan immigrants later attained high office in 

the priesthood and the army, eventually becoming Pharaohs over a period that lasted 

for two centuries, (XXIInd and XXIIIrd Libyan dynasties).758 Consequently the 

migration of people and ideas between North Africa and Egypt must be accepted as 

feasible. Furthermore this option is advantageous since Ancient Egypt, with its well- 

recorded history and religious texts, has over the years been used as a major dating

752  P .  C i n t a s  o p .  c i t .  W h i l s t  t h e r e  i s  a  c o m p l e t e  l a c k  o f  a n y  P u n i c  a r t e f a c t  f u r t h e r  S o u t h  t h a n  M o g a d a o r  

( E s s a o u i r a ) ,  t o m b s  o f  “ p u n i c i s e d ”  p e a s a n t s  h a v e  b e e n  f o u n d ,  p .  7 0 .
753  M .  B r e t t  &  E .  F e n t r e s s  “  T h e  B e r b e r s ” - B l a c k w e l l  P u b l i s h e r s  O x f o r d  1 9 9 6 .  p p .  2 4 - 2 5 .
754  J . A . l l e v b a r e  “ C a r t h a g e  R o m e  a n d  t h e  B e r b e r s .  A  S t u d y  o f  s o c i a l  E v o l u t i o n  i n  a n c i e n t  N o r t h  
A f r i c a ” .  I b a d a n  U n i v e r s i t y  P r e s s .  N i g e r i a .  1 9 8 0 .  “ T h e  P h o e n i c i a n s  s e t t l e d  i n  c o l o n i e s  a l o n g  t h e  c o a s t s  

s t r e t c h i n g  f r o m  t h e  A l t a r s  o f  P h i l a e n i  t o  t h e  r i v e r  S a l a ,  b e y o n d  t h e  S t r a i t s  o f  G i b r a l t a r . ”  p .  1 2 4 .
755  ( i )  S .  M o s c a t i ,  T h e  P h o e n i c i a n s  - G r u p p o  E d i t o r i a l e  F a b b r i .  M i l a n o  1 9 8 8 .  p .  1 1 4 .  ( i i )  J . A . l l e v b a r e  
o p . c i t .  T h e  u r b a n  A f r i c a n s  ( m e r c h a n t s )  m a y  h a v e  t a k e n  a n  a c t i v e  p a r t  i n  t h e  w o r s h i p  o f  P h o e n i c i a n

d e i t i e s . p . 1 2 5 .  ,
756  D . O ’ C o n n o r ,  L i h v a  a n d  E g y p t  c .  1 3 0 0 - 7 5 0  B C -  E d i t e d  A n t h o n y  L e a h y .  S O A S ,  C N M E  a n d  T h e  
S o c i e t y  f o r  L i b y a n  S t u d i e s .  1 9 8 6 .  “ I n  c l a s s i c a l  a n t i q u i t y  t h e  t e r m  ‘ L i b y a n ’  w a s  a p p l i e d  t o  a  v a r i e t y  o f  

p e o p l e s  e x t e n d i n g  a c r o s s  n o r t h e r n  A f r i c a  f r o m  t h e  A t l a n t i c  t o  t h e  N i l e  D e l t a  . p .  3 0 .
757  N i c o l a s  G r i m a l , .  H i s t o i r e  d e  l ’ E e v n t e  A n c i e n n e . -  E d . F a y a r d  1 9 8 8 .  p .  3 3 4 .
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tool for neighbouring ancient civilizations. Without this dating tool, it would be 

pointless to attempt to trace Moroccan history beyond the first recorded Phoenician 

commercial exchanges of around 1000 BC.759 In fact, Ancient Egyptian records 

provide detailed information concerning a period that extends back several millennia 

to around 3100 BC, the time of the first dynasties and also the date for the emergence 

of hieroglyphic writing.760 A study of these records will assist in identifying original 

myth stories and it is possible that an indication of their origins may emerge.

758  P . A . C l a y t o n , .  C h r o n i q u e  d e  P h a r a o n s .  - C a s t e r m a n  1 9 9 5  ( F r e n c h  t r a n s l .  f r o m  H o d d e r  &  
S t o u g h t o n ) ,  p .  1 8 2 - 1 8 7 .
759  S . M o s c a t i  o p . c i t .  p p  1 8 0 - 1 8 4 .
760  P . A . C l a y t o n .  o p . c i t .  p . 1 6 .
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The Agrarian Myth of Egypt

The source of fundamental belief in the Ancient Egyptian religion and for many 

centuries, the central figure of religious observance, was Osiris and his cult. This cult 

was based on the concepts of resurrection after death and an absolute control over the 

bodies and souls of men.761 By following the story of this particular myth step by 

step, we may perhaps establish not only whether there are organic links that connect 

the two societies, but also identify and amplify from where and how such beliefs 

came.

Our enquiry will examine how the Osirian myth affected the lives of the people and 

how its interpretation in the night sky governed the operation of an essentially 

agricultural economy. The story of Osiris may be resumed in a few lines. He was 

apparently a happily married king, whose brother Set resolved to kill him and reign in 

his stead. Set executed his project by putting him in a box formed from a tree-trunk 

and throwing it in the river. His wife Isis mourned him and searched for the body, 

which she found with the help of some children and subsequently embalmed, burning 

the box in which he had perished. With the help of the gods Isis managed to make 

herself pregnant from him. Set learned of this, stole the embalmed body, cut it up and 

scattered the pieces. Subsequently Isis located the pieces and gave them a proper 

burial. After the birth of their son Horus, Osiris went to his eternal kingdom, the 

underworld, where he remained to judge the dead, thus becoming the king of 

everlasting life. Hence only those, who have lived righteous lives, deserve to join him 

in eternal life and happiness. However, the fundamental impact of the Osiris myth, 

which preserved it for millennia, lies in the astute manner that its inventors depicted it 

in the night sky. Maspero762 comments that “c’est done un axiome de l’ecole de 

Pegyptologie, que les 6toiles ont joue un role secondaire dans la formation de la 

religion egyptienne. Les dieux sont ‘des dieux stellaires’ ”.

761 ( i )  C . A . W a l l i s  B u d g e ,  O s i r i s  a n d  t h e  E g y p t i a n  r e s u r r e c t i o n  - V o l .  1 - 1 9 1 1  T h e  M e d i a  S o c i e t y  L t d .  
R e p r i n t e d  D o v e r  P u b l i c a t i o n s  1 9 7 5  p  . V I I .  ( i i )  A d o l f  E r m a n ,  T h e  A n c i e n t  E g y p t i a n s -  H a r p e r  &  R o w  
P u b l i s h e r s .  N e w  Y o r k  1 9 6 6 .  p p .  1 4 0 - 1 4 5 .
762  M a s p e r o ,  G .  E t u d e  d e  M v t h o l o s i e  e t  d ’ A r c h e o l o e i e  E g v p t i e n n e s  -  B i b l i o t h e q u e  E g y p t o l o g i q u e  
E r n e s t  L e r o u x  E d i t e u r .  P a r i s  1 8 9 3 .
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At this point it would seem appropriate to explain how the Ancient Egyptians 

regarded the heavenly bodies and the night sky and to what purpose they dedicated 

their observations. From early in the history of man, astrologers and/or astronomers 

had been following the movements of the heavenly bodies. They noticed that, whilst 

all the stars appeared outwardly similar, certain of them formed groups that could be 

likened to imaginary figures.763 They had also noted that the movements of the sun 

and the moon related to fixed periods, from which they derived the concept of 

months. Although astronomy was not as advanced as it is today, they knew the seven 

main planets and the visible stars. In particular, the movements of the sun were 

defined in relation to stars and constellations that appeared regularly each year. 

Viewed from the earth, the sun appeared to pass approximately one month in each of 

a series of constellations. These constellations related to changes of season and were 

referred to as “sun-houses”. Hence it was possible to record precisely the passing of 

the seasons and eventually, to predict their arrival. Since the society of Ancient Egypt 

was highly organized, the measurement of time with some practical degree of 

accuracy was of importance. As early as 3000 BC, the abilities in linear measurement 

were indisputable, as witnessed by the precise construction of the pyramids. For 

measuring the hours of the day sundials or clepsydras were employed. At night, 

tables of constellations were available, so that the hour could be determined by the 

appearance of certain stars over the horizon. However, it was realised that these 

tables had to be modified every ten days, from which was derived the concept of a 

ten-day unit called a decan 764 Thus the year consisted of thirty-six of such decans, 

the five extra days being attributed to the birthdays of Osiris and his brothers and 

sisters. These decans formed the basic division of the zodiacal months and were 

identified with protecting gods. It may well be that this was a key factor in the 

spreading of the cult of Isis and Osiris. Perhaps the people were mobilised and 

converted to a sedentary existence to harness their energy in order to work the earthly 

fields, i.e. agriculture, thus securing for them a place in the world of Osiris.

763  N .  G r i m a l ,  H i s t o i r e  d e  T E g v p t e  A n c i e n n e  ~  F a y a r d ,  P a r i s  1 9 8 8 ,  p , . 6 8 .
764  ( i )  S .  A u f r d r e ,  L ’ U n i v e r s  m i n e r a l  d a n s  l a  p e n s e e  6 g y p t i e n n e -  I n s t i t u t  f r a n ? a i s  d ’  a r c h e o l o g i e
o r i e n t a l e  d u  C a i r e -  L e  C a i r e  1 9 9 1 .  “  e t o i l e s  o u  g r o u p e s  d ’ e t o i l e s  c o m p t a n t  p o u r  c h a c u n  t r o i s
d i z a i n e s  d e  d e g r e s  q u i  r e c o u v r e n t  c h a q u e  s i g n e  d u  z o d i a c ”  p . 1 8 1 -  ( i i )  A . M e r c a t a n t e ,  W h o ' s  w h o  i n  
E g y p t i a n  M v t h o l o e v - T h e  S c a r e c r o w  P r e s s ,  I n c .  L a n h a m  &  L o n d o n  1 9 9 5 .  p . 3 5 .  ( i i i )  S .  S a u n e r o n  
D i c t i o n n a i r e  d e  l a  C i v i l i s a t i o n  E g y p t i e n n e  -  F e r n a n d  H a z a n  P a r i s  1 9 9 2 .  p . 3 0 .
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In explanation of the above concept, we can analyse the movements of the night sky 

and the relationship it maintains with the movements of the sun, specifically:

a. The position of the stars and their appearance over the horizon, immediately

before sunrise.

b. The position of the Sun and its ecliptic path in today’s twelve zodiacal signs.

By following the sky imagery outlined above, we can follow the sequence of the story 

of Osiris and its terrestrial significance. Not only does the myth deal with the origins 

of Osiris and Isis, but it also does more than state the coincidence of mythical events 

with zodiacal occurrences. The story indicates that man is not devoid o f assistance 

from heaven. In fact a heavenly clock tells him when his endeavours are most needed 

in the fields and when he will reap the fruits of his labour. However, all this work 

was only likely to be performed if man had a strong psychological incentive, such as a 

cult story of a couple, who were deprived of the joy of living in the same manner as 

other human beings on earth. Not only did the story fit these requirements but, in 

addition, a profound astronomical language with its own symbols was invented. In 

order to illustrate the movements of the “star-clock” used by the Ancient Egyptians, a 

series of maps has been attached at pages 264 to 267. These maps have been prepared 

using Casablanca, Morocco as a reference point for the computer-generated 

simulations of the night sky. This choice is not a random one, but is based on the fact 

that the prime religious sites of Ancient Egypt lie in a similar latitude to that of 

Casablanca.

In our reference year of 3500 BC765, the cosmic drama begins on the 21st March, 

when the heavens show the Sun entering the constellation of Aries, represented by the 

horned ram, (page 264). Immediately below this constellation and below the horizon 

stands the constellation of Orion, dubbed Orion/Osiris in Ancient Egypt. This is 

represented as Osiris carrying the three stars of Orion on his belt; his birth sign as God 

of Fertility is the Ram-headed god Khnum.166 This period is seen as the birth of the 

god Osiris, for he is represented as the grain sprouting in the land. He was in the 

ground fertilising it and it is he, who brings the water that irrigates the dead earth. 

Thus the first shoots symbolise that he is returning in his terrestrial rebirth. But

765  T h e  s i g n i f i c a n c e  o f  t h e  c h o i c e  o f  y e a r  w i l l  b e  e x p l a i n e d  l a t e r  i n  t h i s  c h a p t e r .
766  W .  B u d g e ,  O s i r i s -  V o l .  I I  p . 1 5 .
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although Osiris is the Ram-god, by virtue of his rebirth under the constellation Aries, 

his presence below the ground is heralded by the Water-sign (today’s Aquarius) in the 

heavens, as the water he has brought to help germinate the grain. This is the 

beginning of the year for any agrarian civilization. The new crops in the fields are 

showing their shoots and the revival of life is thus promised. So Osiris will not leave 

the earth until his watering duties have been fully performed. The guarantee and hope 

of this are in the sky image. The herds of cattle are being rejuvenated too and this is 

also the time for the ewes to be lambing, to replace the older generations.767 The 

computer simulation (page 265) shows that Orion/Osiris leaves the earth, that is to say 

rises above the horizon, at the same time as, on the 12th May, the Water-sign (today’s 

Aquarius) leaves the heavens. By the 21st May, Orion leaves the field (horizon) to 

appear brightly on the 31st May. According to Ancient Egyptian calculations, 

seventy days after his birth on 21st March, he moves from the earth to the cosmic 

realms. It is noteworthy that, in the North African sky, whenever the Water-sign 

leaves the heavens, Orion/Osiris appears on the horizon in a display of perfect cosmic 

time keeping, this being the local grain harvest season. Osiris is thus the link between 

earth and sky, both of which are his kingdoms, a logical concept, since his mother is 

the Sky-goddess Nut and his father is the Earth-god Geb. However, the really 

important event is the appearance of Sirius in the sky, just before sunrise on 13th July. 

From mid July until 21st August Orion/Osiris is united with Sirius/Isis in the heavens; 

the only time in the whole year when the Milky Way is bright. Orion/Osiris 

disappears from the heavens on 28th August (page 266) and the constellation in which 

Sirius/Isis figures is last seen on 21st September (page 267). We are now at the 

Autumn Equinox, when both legendary constellations have left the heavens. 

Returning to the myth, Isis is now seeking her dead husband in order to reconstitute 

him in the ground to be reborn again. This interpretation of the movements of 

zodiacal constellations illustrates how they connect with the agrarian calendar.

In the latitude chosen for the star-clock illustration whether it be in Morocco or Egypt, 

the fingerprint of the Osiris myth is identified as the rising, on the 21st March, of the 

Sun within the constellation of the Horned Ram or Aries, identified in North Africa 

with the God Khnum. The dates of the myth-related sidereal events depicted above 

were in fact valid for the reference year 3500 BC. However, the continual precession

767  T h e  u s e f u l  r e p r o d u c t i v e  l i f e  o f  t h e  r a m  i s  o n l y  f o u r  y e a r s ,  a f t e r  w h i c h  h e  i s  o n l y  f i t  f o r  s l a u g h t e r .
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of the earth over the millennia has caused them to be far from correct today. 

Nevertheless, what is of particular significance is that the historical period of validity 

of these event-dates and consequently, of their theological plausibility, can be defined 

as being from 4000 BC to 1000 BC, that is to say, the period of about three millennia 

during which the Sun rose on 21st March each year approximately within the 

constellation of the Ram, Aries (= Khnum). The second date is not in fact a cut-off 

point for the cult, since it was by then already well established, but the first date is 

highly significant since it is the earliest possible date at which the sky-related agrarian 

calendar cult could have been valid. The above analysis of the Osiris myth, with the 

agrarian calendar it generated, may seem at first glance more detailed than might 

appear necessary for a comparative study. However, as will be seen in later parts of 

this chapter, this detailed approach has become necessary, because of the common 

features it can reveal, when placed alongside the non-Islamic and hence pre-Islamic 

cult-rites that have survived in Morocco.

The choice of cult-rites of festivals as a tool for the analysis and identification of 

myths is due to two factors:

a. The lack of indigenous written records showing what cults and myths

prevailed in Morocco in ancient times.

b. The fact that festivals invariably involve specially prepared food, often with

cult associations, (never forgetting that food is the theme of this study).

It is therefore proposed to analyse the cult rites or festivals of Morocco that are clearly 

pre-Islamic in character and derivation. However, because of the tendency throughout 

history for newly arrived religions to adopt, modify and thus suppress previous cult 

festivals, some of the festivals listed appear on the surface to be Islamic. However the 

essential test is that, if a festival can be shown to have been celebrated according to a 

date fixed by a solar calendar, then its true origin can not be Islamic, since the Islamic 

lunar calendar causes its festivals to change their dates every year in relation to the 

Gregorian calendar. As each festival or rite is examined it has been placed alongside 

the Ancient Egyptian mythology to determine whether any correlation exists. In this
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process special attention has been paid to social material on human behaviour 

collected in Morocco. In particular the structure of non-verbal material has been 

analysed in order to facilitate its comparison with the highly sophisticated Egyptian 

records. However, on occasions when the correlation seems obvious, the Moroccan 

ritual practice and the myth have been included in the same context.
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^Ch-Î WIOwo n  tfmo 268



o
CQ
O
oID
CO
Q.0

CO

.£2(/)
zj to O

2 -Q .£= nj
W C l.o TO

* 8.
S2 ro w «

oo c  xj 
J O S

■IKE cc

-> .-Z

'S. D

ctt z
pjQcrt- 
f l S O O l f t  
¥1* W
OCOÎ
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Ancient origins, comparability and transmission of rituals

The ritualization of the Ram in Morocco

The discovery768 of the Ram rock-paintings in North Africa has shown that this cult 

pre-dated the arrival of the Phoenicians in the area. The cult of the Ram god and the 

Ogdoad (eight primitive gods creating the sun), was also dominant in pre-dynastic 

Egypt. Herodotus records that in 500 BC the Libyans still sacrificed to the Sun and 

the Moon.769 Bates770 identifies this cult in relation to the Egyptian gods as late as the 

XVIIIth Dynasty, whilst Basset notes that, for the Libyans, Amon was the god of the 

flock. This cult survived in North Africa, whereas in Egypt it would appear that it 

was eclipsed by other cults introduced by successive dynasties. G. Camps771 believes 

that this god was indigenous to North Africa, whereas Legley considers that it was 

brought from Thebes through the Sahara and adopted by the Berbers.772 Subsequently, 

when Roman power was established in North Africa, this god was identified with 

Saturn,773 (Saturn = satus (sowing), satorum= seeded land). Legley records that 

temples to this agrarian god were to be found all over Roman occupied North Africa, 

particularly in what are today Tunisia and Algeria, but less frequently in the Volubilis 

area.774 He suggests that there may have been a form of resistance to the invader, in 

terms of the name used for the god. Thus the occupier would use Saturn, whilst the 

indigenous population would use Amon. Whatever name might have been used, the 

god was seen as a protector775 of the harvest, of livestock and husbandry, the bringer

768  P .  M a c k e n d r i c k ,  T h e  N o r t h  A f r i c a n  S t o n e s  S p e a k .  G r o o m  H e l m  L o n d o n  1 9 8 0 .
769  H e r o d o t u s  I I I ,  1 8 8 .
770  ( i )  B a t e s  O . ,  T h e  E a s t e r n  L i b y a n s -  C a s s .  L o n d o n  1 9 7 0 .  ( i i )  N .  G r i m a l  o p .  c i t . “ . . d i e u  B 6 1 i e r ,  A m o n  
e t  s o n  p a r e d r e ” .  p .  5 7 .
771  G .  C a m p s  L e s  B e r b e r e s -  p .  1 4 9 .
772  M .  L e g l e y ,  S a t u m e  P A f r i c a i n  V o l .  I l l  p . 4 2 9 .
773  M . L e g l e y ,  H i s t o i r e  R o m a i n e -  p . 3 6 5 .
774  M .  L e g l e y  S a t u r n e  l ’ A f ' r i c a i n  : I n  V o l u b i l i s  - S a t u r n e  d i e u  p r o t e c t e u r  d e s  m o i s s o n s  e t  d e s  t r o u p e a u x ,  
b i e n f a i t e u r  d e s  f a m i l i e s  e t  g u 6 r r i s s e u r .  V o l .  I I  p .  3 3 6 .
775  T h i s  w o u l d  e x p l a i n  t h e  c e l e b r a t i o n  i n  t h e  Gnmva/Issawa t r a n s i c  d a n c e ,  w h e r e  t h e  p a r t i c i p a n t s  g e t  
d o w n  o n  a l l  f o u r s  a n d  d e v o u r  zameta  l i k e  a n i m a l s  a n d  a l s o  e a t  m i n t ,  s y m b o l i c  o f  g r a s s .  H e n c e  t h e  
d a n c e r  r e p r e s e n t s  t h e  h u m a n s ,  t h e  f a u n a  a n d  t h e  f l o r a .  I n  G .  R a c h e t  o p .  c i t .  “ A m o n  i s  p a r t  o f  t h e  n i n e
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of warmth and general doer of good. The relevant festival was celebrated between 

13th and 21st December,776 corresponding to the local sowing season. Food symbols 

have been found in temples dedicated to Amon/Saturn, ranging from rock-carvings to 

sophisticated stelae.777

Whilst the authors quoted above have confirmed the antiquity of ram worship in 

North Africa and Ancient Egypt , they tend to have examined the subject more in 

terms of origins and transmission of the cult. The suggestion that, under the cloak of 

one of Islam4s most important festivals the Moroccans are albeit unwittingly, 

perpetuating ancient pagan practices does not seem to have been investigated. It 

seems unlikely that an agrarian people, who appear to have been deeply rooted in the 

same area since ancient times, should continue such practices unless they had a 

meaning, even if their religious significance has been forgotten. In short, it must be 

accepted that nothing is done in a ritual context that does not have a meaning; the 

problem being to discover the identity of that meaning. In this connection it would 

seem pertinent to examine how the importance given to the ram in Morocco, before, 

during and after the cId al Adha, differentiates that country from all other Islamic

countries. In the first place, the price paid for the animal is often disproportionate to 

the means of the family.778 However, the element that sets Morocco apart is the ritual 

importance given to the animal itself and the use made of every part thereof. Whilst 

the latter is described in detail in Chapter V, it is worthwhile summarising the details 

here in a strictly ritual context:

• The night before the cId al Adha, some people apply khol to the right eye of

the ram and make a mark with henna between his eyes.

• The first meat eaten from the ram is a shoulder, so that the scapula can be used

to foretell the prospects for the next year’s farming.779

g o d s  t h a t  c r e a t e d  t h e  w o r l d .  H i s  n a m e  m e a n s  t h e  h i d d e n  o n e ,  t h e  G o d  f o r  j u s t i c e ,  f o r  t h e  p o o r ,  t h e  
o r p h a n s  a n d  w i d o w s  a s  w e l l  a s  t h e  p r i s o n e r s . ”  p p  3 2 - 3 3 .
77  V e r m a s e r e n  o p . c i t . S a t u r n  h a d  t h e  m o s t  p r o m i n e n t  p l a c e  i n  t h e  o r d e r  o f  t h e  s e v e n  p l a n e t s  c e l e b r a t e d .  
P l a n e t s  w e r e  p o r t r a y e d  i n  t h e  s e q u e n c e  o f  t h e  d a y s  o f  t h e  w e e k  :  S a t u r d a y  =  S a t u r n ,  p p .  1 5 5 - 1 5 7 .
777  M . L e g l e y ,  S a t u m e  P A f r i c a i n  T o m e  I I I  p .  3 3 6 .
778  P e o p l e  w i l l  o f t e n  p a y  t h e  e q u i v a l e n t  o f  s e v e r a l  m o n t h s ’  r e n t  f o r  a  r a m .  N e e d l e s s  t o  s a y  t h e  r a m  m u s t  
h a v e  g o o d  h o r n s  a n d  t h e  b i g g e r  t h e y  a r e ,  t h e  m o r e  t h e  a n i m a l  w i l l  b e  a p p r e c i a t e d .
779  J . A . I l e v b a r e ,  o p .  c i t .  : T h e  L i b y a n  A m m o n  w a s  a  g o d  o f  p r o p h e c y ,  p .  1 1 8 .
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• The skin may be used for the Bil Mown festival, after which the wool could be 

kept for making a prayer rug or a blanket reserved for solemn occasions.780

• The internal organs (lungs, stomach, intestines and a part of the liver) are 

prepared, spiced and sun-dried781 to be kept for cAshura.

• A part of the meat is cut into ships, preserved and sun-dried as qadid,782 to be

used on such occasions as Shcfbana (women only party), or to be cooked in 

honey (murozlya) and kept for several weeks.

• Women apply a mixture of aromatic plants and rose water to their hair, when 

the ram is being slaughtered.

• On the second day of the cId al Adha , the head of the animal is eaten and all

the bones are collected for the buharus783.

• A  shinbone may be kept for making an cAshura doll.

• Combs, being for personal use, are preferably made from the horns of the 

sanctified ram.

In continuing to apply the comparative technique explained earlier in this chapter, the 

myths of Ancient Egypt will now be examined to attempt to identify reasons for some 

of the ritual treatment of the sacrificed ram that are listed at the beginning of this 

section. The most direct route would seem to be to examine myths with a Khnum 

(Ram god) connection. However, it must always be borne in mind that we are looking 

at myths that were first recorded five millennia ago. Therefore we must anticipate 

some twists and turns in the path of investigation, as we attempt to unravel the 

adjustments made to beliefs and identities by successive generations of the Ancient 

Egyptian priesthood.

The first practice to be addressed is the application of kbiol to the right eye of the ram 

and the making of a red henna mark between his eyes. This would appear to be in line

780  F o r  e x a m p l e ,  t h e  c o v e r i n g  o f  a  d y i n g  p e r s o n .

781 MurozTya, lemjabna. F o r  d e t a i l s  s e e  C h . V  u n d e r  cId al Adha.
782  Qadid . F o r  d e t a i l s  s e e  C h . V  u n d e r  cId al Adha,
783  D e s c r i b e d  i n  C h . V .  u n d e r  *IdaIAdha .
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the sun and the other the moon.784 Thus the eye darkened with Khol represents the

moon, whilst the clear eye is linked to the sun. The red henna mark is evidently 

symbolic of the solar disk that is commonly seen in Ancient Egyptian pictorial 

representations of the Ram God.785

The significance of the shoulder bone in Ancient Egyptian terms is specifically 

Osirian. The myth relates how the body of Osiris was cut up and the pieces scattered 

throughout the nomes of Egypt. Subsequently, each area established a shrine 

containing what was claimed to be a part of the body. G.Rachet describes the 

confusion that existed over whether the right or the left shoulder was sacred.786

The skin of the animal being kept for the Bil Mown festival is a clear indication of its 

high sacramental value. However, this will be examined in a section specifically 

devoted to the origins of that festival.

The preparation, spicing and sun-drying of the internal organs, (lungs, stomach, 

intestines and liver) is in simple culinary terms to ensure that they are properly 

preserved and do not rot or become inedible, since they are for sacramental use. In an 

Ancient Egyptian context this is parallel to part of the embalming process of the burial 

sequence. The items for preservation being those that are stored separately in the tomb 

in canopic jars. In Ancient Egypt the object of this process was to ensure that the 

body remained valid for the after life.

The same parallel applies to that part of the sacrificial meat that is preserved and sun- 

dried as qadid to be used on such occasions as Shacbana and cAshura. Again this is a 

symbolic embalming of the sacred meat for use at a later date.

The treatment of the head of the animal, in that all the bones are collected for 

buharoos is also significant. In Ancient Egyptian mythology the context of bones 

leads us to Pta/z-Sokar, a compound god associated with Osiris in a funerary role.

784  ( i ) I  J . G . G r i f f l t h s ,  T h e  C o n f l i c t  o f  H o r u s  a n d  S e t h -  L i v e r p o o l  U n i v e r s i t y  P r e s s  1 9 6 0 .  p . 1 0 9 .  ( i i )  
N . G r i m a l ,  H i s t o i r e  d e  l ’ E e v p t e  a n c i e n n e  - p . 5 5 ,
785  N . G r i m a l  o p . c i t .  p . . 5 7 .

786  G . R a c h e t ,  D i c t i o n n a i r e  d e  l a  c i v i l i s a t i o n  E g y p t i e n n e .  L a r o u s s e . P a r i s  1 9 9 2 . p . l 8 5 .
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Amongst the attributes of this god is listed “maker of bones”. He is also connected 

with aromatic substances to provide unguents and perfumes; so important in the 

Ancient Egyptian resurrection ritual. Again we have a parallel in the special herbs 

Nefqa that the women apply to their hair at the sacrifice of the animal.

Builud/Bil Mawn

It seems that this festival greatly puzzled French writers. The view of those French 

colonial officials, who encountered this festival, was generally similar to that of 

Doutte who considered Bujlud to be reminiscent of Roman Saturnalia.787 Amongst the 

European writers788, only Westermarck perceived the irrefutable link between Id al 

Adha and the Bil Mawn/Bujlud festival. Despite this, his description is limited to the 

festival’s significance to the people and the details of its preparation. In the opinion of 

Rachik789 and Hammoudi the descriptions of the colonial period are like “a stroller, 

who encounters a band of jugglers and follows them down a lane, only to leave them 

once they turn a corner”.790 Consequently, although Westermarck’s descriptions had 

the virtue of being rational, those of the majority of French colonial officials appeared 

to be more interested in a separation between Islamic culture and Berber customs, 

with a tendency to consider the latter as degenerate and pagan. Auguste Moulineras791 

sees in the Bujlud festival an obligation for France to colonize Morocco in a campaign 

to reform its corrupt society as depicted in the mummery, in which he identifies the 

vices of both the State and the population. Ironically, this festival was already known

787  T h i s  v i e w  w a s  a c c e p t e d  b y  t h e  F r e n c h  c o l o n i a l  a d m i n i s t r a t i o n ,  w h i c h  c o n s i d e r e d  t h i s  a s  a  p r o o f  t h a t  
t h e  B e r b e r s  h a d  b e e n  “ R o m a n i s e d ”  a n d  h a d  r e m a i n e d  f a i t h f u l  t o  t h a t  c u l t u r e .  C o n s e q u e n t l y  t h e y  s a w  i n  
t h i s  a n  a p p a r e n t  s i m i l a r i t y  t o  E u r o p e a n s  w h i c h  t h e y  f e l t  t h e y  c o u l d  e x p l o i t  t o  c o u n t e r  t h e  i n f l u e n c e  o f  
I s l a m .  T h i s  l e d  t h e m  t o  i n v o l v e  t h e m s e l v e s  i n  s u c h  p r o j e c t s  a s  t h e  E v a n g e l i s a t i o n  o f  t h e  B e r b e r s  a n d  
t h e  c r e a t i o n  o f  F r a n c o - B e r b e r  s c h o o l s ,  w h e r e  t h e  o n l y  l a n g u a g e s  u s e d  w e r e  F r e n c h  a n d  B e r b e r  t o  t h e  
e x c l u s i o n  o f  A r a b i c .  T h e  f i n a l  s t e p  b e i n g  t h e  p r o m u l g a t i o n  o f  t h e  “ D a h i r  B e r b e r e ”  o f  1 6  M a y  1 9 3 0 ,  t h a t  

e x c l u d e d  t h e m  f r o m  b e i n g  s u b j e c t  t o  t h e  S h a r i  c a .  ( i )  A .  L a r o u i  i n  T h e  H i s t o r y  o f  t h e  M a g h r e b -  p .  3 4 2 -  
( i i )  C .  R .  A g e r o n  “ P o l i t i q u e s  C o l o n i a l e s  a u  M a g h r e b ”  P r e s s e  U n i v e r s i t a i r e  F r a n c e  P a r i s  1 9 7 2 .
788  R e f e r r e d  t o  c h a p t e r  V ,  a l s o  s e e  J . L .  A l b e r i c h  L o s  c u l t o s  s o l a r e s  e n  M a r r u e c o s -  M a d r i d  1 9 5 4  -  p p .  

1 0 6 - 1 0 7 .
789  H .  R a c h i k ,  S a c r e  e t  S a c r i f i c e  d a n s  l e  H a u t  A t l a s  M a r o c a i n . - A f r i q u e / O r i e n t -  C a s a b l a n c a  1 9 9 0 .
790  A .  H a m m o u d i ,  T h e  V i c t i m  a n d  I t s  M a s k s -  p .  2 .
791  A .  M o u l i n e r a s .  L e  M a r o c  I n c o n n u  :  E t u d e s  G e o e r a p h i q u e  e t  S o c i o l o g i q u e -  C h a l l a m e l  1 8 9 9 ,  
V o l u m e  I  &  I I  - P a r i s  p .  6 0 8  &  U n e  t r i b u  Z e n c t e  A n t i - M u s u l m a n e  a u  M a r o c  - P a r i s  1 9 0 5 :  l e  c a r n a v a l  
d e s  s a t u r n a l e s  m u s u l m a n e s ,  q u i  a v a l i s s e n t  d a n s  l e u r s  s c e n e s  g r o s s t e r e s  l e s  C h r e t i e n s  e t  l e s  J u i f s .  -  p .  
1 0 2 .  a l s o  A . H a m m o u d i  p . 1 9 .
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to the French colonial administration in Tunisia and Algeria. In fact they banned it in 

1843, due to the Bujlud satire being directed at the French colonization of Algeria792. 

In a similar manner to E.Laoust, A. Bel compares the Bujlud/Bil Mown festival to 

Soltan Tolba.793 Bel’s comparison is clearly flawed since the Bujlud festival is 

materially linked to the sacrifice of the sheep, whereas the Sultan Tolba794 festival, 

derives its funds from the contributions of local merchants, who elect a student sultan 

for a day’s entertainment.

Ian Hodder and Leach,795 see the rituals as “technical information in a context where 

the ancients could not communicate their message in a written form”. They suggest 

that the rituals are sprinkled with abstract information that can lead to the original 

message they were intended to convey.” Quoting Hodder, J. Cauvin maintains that 

“dans les societes humaines, les objets utilitaires ont un sens qui outrepasse leur seule 

valeur technologique et que la culture materielle dans son ensemble constitue un 

systeme signifiant...”796 In the same manner our ritual of Bil Mown is riddled with 

abstract symbols that need to be deciphered and understood. Post-colonial Moroccan 

ethnographers and anthropologists have in fact attempted this task. These scholars 

have made several intricate studies on the spot where the ritual was still performed in 

its genuine environment and furthermore in their own language. Nevertheless, 

despite the fact that the resultant analyses were highly scientific, they would seem to 

be unable to throw any light upon why the rituals are there and what might be their 

origin. For instance, A. Hammoudi refutes the French attribution of Bil Mawrfs origin 

to the Roman ‘Saturnalia’. However, he offers no explanation of why the two cannot 

be connected nor does he indicate what is the difference between them. Furthermore, 

where French administrators ascribe terms such as “ddmoniaque” to the rituals, the

792  A .  H a m m o u d i  o p .  c i t .  p .  1 7 2 .
793  I s l a m  e n  B e r b e r i e ,  R e v u e  d e  P H i s t o i r e  d e s  r e l i g i o n s -  1 9 1 7  :  5 3 - 1 2 4  P a r i s .  P i e r r e  d e  C e r n i v a l  “  L a  

L e g e n d e  d u  J u i f  I b n  M a s h  h i  e t  l a  f e t e  d u  S o l t a n  T o l b a  a  F e s -  H e s n e r i d e s  5 -  1 9 2 5  - p .  1 3 7 - 2 1 8 .  A l s o  c f  

E .  D o u t t d  ,  M a r r a k e s h  :  L a  k h o t b a  b u r l e s q u e  d e  l a  f e t e  d e s  T o l b a  a  M a r r a k e s h  a u  M a r o c -  i n  r e c u e i l  d e  
M e m o i r e s  e t  d e  t e x t e s  1 4 6 m e  C o n g r e s  d e s  O r i e n t a l  i s t e s  -  A l g e r s  J o u r d a n  1 9 0 5 .

794  S u l t a n  t o l b a ,  a s  d e s c r i b e d  i n  C h a p t e r  V  a n d  e a r l i e r  i n  t h i s  c h a p t e r ,  h a s  a  d i f f e r e n t  s e t t i n g .  T h e  r e a l  

S u l t a n  g o e s  o u t  t o  w h e r e  t h e  f e s t i v a l  i s  t a k i n g  p l a c e ,  w h e r e a s  i n  Bujlud, a s  d e s c r i b e d  b y  D o u t t e  h i m s e l f  
(  M a r r a k e c h  p . 5 0 7 )  a n d  b y  W e s t e r m a r c k  ( o p .  c i t .  V o l u m e  I  p . 8 1 , 8 3 ,  1 5 6  a n d  V o l .  I I  p . 8 0 . ) ,  t h e  a c t o r s  
a r e  i n v i t e d  t o  p e r f o r m  i n  t h e  meshwar ( r e c e p t i o n  h a l l  o f  t h e  p a l a c e ) ,  t o  a m u s e  t h e  s u l t a n  a n d  h i s  c o u r t  
f o r  t h e  Bujlud  f e s t i v a l .
795  E .  L e a c h ,  L a  r i t u a l i s a t i o n  c h e z  l ’ h o m m e  e t  c h e z  P  a n i m a l -  G a l l i m a r d  P a r i s  1 9 7 1  p . 2 4 1 - 2 4 8 .

796  J a c q u e s  C a u v i n ,  N a i s s a n c e  d e s  d i v i n i t e s  n a i s s a n c e  d e  P a E r i c u l t u r e -  L a  r e v o l u t i o n  d e s  s y m b o l e s  a u  
N e o l i t i q u e  - . C N R S  E d i t i o n s  P a r i s  1 9 9 7  p .  1 6 8 .
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Moroccan scholars refer to “djinn-djenoun”. Even the late Paul Pascon describes the 

rituals as “auto-cannibalisme, sacre consommation du groupe par le groupe”,797 The 

pseudo-historical reports compiled by French officials are in effect mere snapshots of 

what they saw; rudimentary intelligence material. They are of course devoid of any 

scientific objectivity, since the latter was not a feature of their brief. Consequently, in 

order to bring these sterile documents to life, they must be analysed with today’s 

scientific methodology, hopefully to shed new light on the rituals described therein. 

This analysis should be directed towards interpreting the actions of the performers, 

their words, the significance of their accoutrements and the materials used. In short, 

everything that the actors do from the preparation of their play until the end of the 

celebration, needs to be clarified and deciphered. It is also of prime importance to fix 

the place and time of the festival/celebration and to note what events precede and 

follow it. Once all this information has been established and analysed, the ritual can 

be anchored to its original season if, by any chance, its position in the year has been 

altered.

The French reports all agree that the Bil Mown festival was celebrated all over 

Morocco, not only in ‘Arabised’ areas, but also in the most remote areas. Furthermore 

in the latter environment it had its own terminology in the local Berber dialect with no 

borrowing of vocabulary from Arabic, a situation which is highly suggestive of the 

festival having existed in North Africa before the arrival of Islam. In order to arrive 

at a proper assessment of the Bil Mown festival, it is necessary to establish what was 

its original seasonal position in the year. On the one hand we have the distinctly non- 

Islamic Sha bana festival, which has unquestionably lost its primordial seasonal and 

cult connections and now migrates through the seasons in company with the Islamic 

calendar month Shcfban for no discernible reason. On the other hand Bil Mown also 

migrates through the year behind the Islamic cId al Adha, to which it is materially

linked by the skins, horns, spine and feet derived from that festival. The pagan ram- 

cult association of the Bil Mown referred to by Al Bakri can thus also be interpreted as

797  ( i )  P a u l  P a s c o n ,  “ T h e  Ma rouf  o f  T a m e j l o c h t  o r  t h e  r i t e  o f  t h e  b o u n d  v i c t i m ” ,  i n  I s l a m i c  

d i l e m m a s  :  r e f o r m s ,  r a t i o n a l i s t s  a n d  i n d u s t r i a l i s a t i o n ” .  M o u t o n  P u b l i s h e r s -  B e r l i n ,  N e w  Y o r k ,  
A m s t e r d a m  1 9 8 5  p . 1 3 9 - 1 4 0 .  ( i i )  I .  H o d d e r ,  S y m b o l i c  a n d  S t r u c t u r a l  A r c h a e o l o g y .  C a m b r i d g e  
U n i v e r s i t y  P r e s s  1 9 8 2 -  T h e  M e a n i n g  o f  T h i n g s  :  M a t e r i a l  C u l t u r e  a n d  S y m b o l i c  E x p r e s s i o n -  L o n d o n  
U n w i n  a n d  H y m a n  1 9 8 9 .
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contaminating the cId al Adha itself with similar pagan connections, the suggestion

being that this festival took the place of and effectively eclipsed a ram-cult festival. 

Spring is the time of lambing when the old ram is killed at the end of his productive 

life of four years. In fact the North African Ram-god798 cult can be traced back to 

Neolithic times. Gabriel Camps799 displays cave drawings of rams with horns bearing 

spherical objects decorated with feathers, which he found in the Atlas mountains. He 

adds that these drawings pre-date the Egyptian Amon-Re.800

The introduction of a new lunar calendar by the Prophet Muhammad had the 

immediate effect of “dislodging” such pagan festivals from their seasonal 

connections, thereby tending to deprive them of their environment and consequently 

of their fundamental purpose. As to what the purpose of the Bil Mown was, we are 

fortunate in having some degree of direct evidence in the requests made to Bil Mown 

by the population, of which perhaps the most significant is “lord, give us rain”. 

Clearly this can hardly be a post harvest request, for rain is required only when the 

crops are sprouting and growing. The most tempting conclusion therefore is that this 

is a springtime event. Consequently, whatever the Moroccan anthropologists801 and 

ethnographers may propose, Bujlud/Bil Mown is essentially an agrarian festival, 

whose nature is reinforced by the symbolism of the foods offered to Bil Mown.

The French colonial writers may appear to have a valid point when they compare Bil 

Mown with Saturnalia. However, their conclusion was most likely to have been born 

of a desire to find a suitable and readily acceptable explanation, as opposed to making 

a thorough research of the subject. Saturnalia/Bacchanalia were in fact banned802 by

798  G .  M a s p e r o  “ E t u d e s  d e  M y t h o l o g i e  e t  d ’ A r c h e o l o g i e  E g y p t i e n n e ”  -  E r n e s t  L e r o u x  E d i t e u r s  P a r i s  
1 8 9 3 .  p .  3 4 .  «  O s i r i s  e s t  l e  B d l i e r  e n t r e  c i e l  e t  t e r r e .  »  “ K h n e m u /  k h n u m  :  T h e  S o l a r  g o d  b r i n g e r  o f  f o o d  
a n d  p r o v i s i o n s .  “  L e  s o l e i l  s e  t r a n s f o r m e  e n  B e l i e r  q u a n d  i l  p a s s e  d a n s  l ’ a u t r e  m o n d e .  R a m  s o l a r  
e n e r g y  a n d  b u l l  e a r t h  e n e r g y ” ,  p .  1 4 4 .
799  ( i )  G a b r i e l  C a m p s  L e s  B e r b e r e s  :  m d m o i r e s  e t  i d e n t i t e -  p p .  1 4 5 - 1 5 1 ,  ( i i )  A . M u z z o l i n i  “ M a s q u e s  e t  
T h e r i o m o r p h e s  d a n s  P a r t  r u p e s t r e  d u  S a h a r a  C e n t r a l ,  1 9 9 1 A r c h e o - N i l .  n . l .  p l 7 - 4 2 .
800  ( i )  O .  B a t e s ,  T h e  E a s t e r n  L i b y a n s  -  C a s s e l l  L o n d o n  1 9 7 0  -  i n d i c a t e s  t h a t  t h e  r o c k  p a i n t i n g s  i n  
N o r t h  A f r i c a  a n d  t h e  W e s t e r n  S a h a r a  a r e  f a r  r e m o v e d  f r o m  t h e  i n f l u e n c e  o f  E g y p t ,  p .  1 9 6 .  ( i i )  
J . A . I l e v b a r e  o p . c i t .  q u o t i n g  H e r o d o t u s  “ . . t h e  L i b y a n  A m m o n  w a s  d i f f e r e n t  f r o m  t h e  E g y p t i a n ”  p . l  1 8 .
801  A . H a m m o u d i  “ T h e  V i c t i m  a n d  i t s  M a s k s ”  C o l o n i a l  A n t h r o p o l o g y :  p p .  1 5 - 3 2 .
802  R o m a n  s o c i e t y  w a s  t o o  l i m i t e d  t o  s u s t a i n  t h e  p h i l o s o p h y  b e h i n d  t h e  r i t u a l  o f  t h e  m y t h s  a n d  a s  a  
r e s u l t  h u m a n  s a c r i f i c e  t o o k  p l a c e .
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the Roman Senate in 186 BC803 after a number of grave social and political 

disturbances had been provoked by the celebration of festivals imported from the 

Orient. The source of most cult imports into the Roman republic in the IInd century 

BC was Greece, whose interest in Bacchanalian-type rites dates back to the VIth 

century BC. Aristotle claimed that Greek tragedy was developed from plays presented 

at festivals in honour of the Greek god Dionysus, (referred to as Bacchus from the Vth 

century BC), which were held in spring. These consisted of a satirical play and a 

bawdy parody of the myths associated with the gods. The actors were all men, who 

wore large masks and daubed their faces with white lead and red cinnabar. Dances 

were performed accompanied by music. According to Greek tradition Dionysus died 

each winter and was reborn in spring. The cult basis of the Bacchanalia was thus 

Greek or pre-Greek and its journey to Rome ended in prohibition by the Senate. It was 

thus hardly a candidate for a Roman export to North Africa. The similarity of the 

Dionysus myth to that of Osiris suggests that the Greek version was hardly original. 

However what is clear is that wherever the Bil Mown celebration may have come 

from, it could not have originated in Roman Saturnalia or Bacchanalia.

The pre-Greek origins of the Dionysian fertility cult are not difficult to identify. The 

Greek historian Herodotus,804 writing in the Vth century BC, states that this cult came 

from Egypt and associates Dionysus with the Egyptian god Osiris805. The analogy 

between the Greek play and the Bil Mown masquerade as described by the French 

authors, who visited Morocco, is clearly impressive. Nevertheless there is a slight 

difference in that the principal association of Dionysus is with the vine and the 

excessive consumption of its fermented juice, whereas Osiris is strictly an agrarian 

god. However Bil Mawn’s resemblance to Osiris is much more striking. It would 

appear that the spiritual nature of the Osiris cult was modified in Greece and became a 

secular entertainment devoid of its religious attributes. This conclusion is borne out 

by further references to Osiris and his natural son and guardian Anubis in the works 

of IInd century AD writers, in particular Apuleius, Tertulian and Juvenal.806 These 

references cover Isiac type celebrations in either fictional or factual contexts, all of

803  M . L .  F r e y b u r g e r -  G a l  l a n d ,  G .  F r e y b u r g e r ,  J . C .  T a u t i l  S e c t e s  R e l i g i e u s e s  e n  G r e c e  e t  a  R o m e  p .  1 7 1 -  
2 0 6 .  A l s o  s e e  T 1 T E - L I V E  X X X 1 X , 1 8 ,  7  &  M a r c e l  L e  G l a y ,  J . L . V o i s i n , Y a n n  L e  B o h e c  H i  s t o r e  
R o m a i n e  p . 1 2 3 ,  p . 1 5 2 .
804  H e r o d o t u s  I I  p .  1 7 1 .
805  I b i d  p .  1 4 4 .
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which include the personification of Anubis with a dog’s head mask. The most 

striking description of the latter is in Apuleius’s Metamorphosis XI, II in which 

Anubis is “..the god of terrifying appearance, who acts as messenger to the upper

world from the nether world, half-black with a golden face, dog-like bust ” This

description shows strong similarities to Bil Mown, but the entertainment motive seems 

to have eclipsed the religious element of the Osiris807 myth in Apuleius’s work, 

whereas the Moroccan masquerade provides to this day a spectacle highly evocative 

of that myth. The spirit of the vegetation rises in his burial form i.e. tar faced and 

amongst ashes. He appears with the silent embalmer of the dead Anubis,808 with his 

jackal’s ears. Both belong to the world of the dead and there is thus no vocal 

communication between them and the public they have come to haunt. They are 

rejected, but alms for their souls are given to them sebt Bil Mown. This rejection is 

appropriate because Osiris is expected to resurrect in the fields and should not be 

reborn in the appearance of death. The eggs given to Bil Mown symbolize the grain in 

the fields, which has not yet matured. The satirical masquerade with its phallic 

exhibition demonstrates that the timing of the appearance of his wandering soul is 

wrong. He is too old now, for it is rain that is needed to help the new generation 

(Horus) of seeds to germinate and grew to maturity. If Osiris is accepted now in this 

form, this will mean disaster and starvation for mankind. He must therefore be 

mocked and chased back to where he belongs as everything associated with his 

presence in the masquerade is wrong and disorderly: ploughing the threshing floor, 

allowing women to be abused and the passing by the qadi of a ridiculous sentence. He 

must return through his rightful son (Horus) and not through the illegitimate son 

Anubis 809(death) he had with Nephtys. The purpose of the play is thus to urge him to 

come back to put order in their world as they are lost without him.

806  J . C . G r e n i e r  o p .  c i t .  p p  7 0 - 7 3 .
807  A .  M o r e t  M v s t e r e s  d g y p t i e n s -  I m p r i m e r i e  f r a n g a i s e  e t  o r i e n t a l e  E .  B e r t r a n d . C h a l o n - s u r - S a o n e ,  
1 9 1 1 .  “ L a  b e t e  s a c r i f i c e ,  s a  p e a u ,  d e p o u i l l e e  e s t  p r e t e  a s e r v i r  a u x  m i m e s . . . p p .  6 3 - 6 4 .
808  A n u b i s ’ s  t a s k  i s  t o  l o o k  a f t e r  t h e  d e a d  a n d  w a t c h  o v e r  t h e i r  e m b a l m i n g .
809  H .  F r a n k f o r t  K i n g s h i p  a n d  t h e  G o d s  p . 1 9 8 .  A n u b i s  g o d  o f  t h e  n e c r o p o l i s  i s  d e p i c t e d  a s  a  j a c k a l  

w h o  g u i d e s  t h e  d e a d  i n t o  t h e  c e m e t e r i e s .
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The significance o f  the cAnsra

Another agrarian festival of non-Islamic origin celebrated in Morocco is the eAnsra,&w

which was widely observed until recent years. The timing of this festival appears to 

derive from the mid-summer heliacal rising of the Dog Star Sirius.811 In Ancient 

Egypt this event heralded the all-important annual flooding of the Nile, essential to 

the germination and growth of crops. As such, it was the beginning of their New Year 

and was marked with elaborate ceremonies. Whilst the cAnsra in Morocco is not so

precise in its timing, nor as significant an event as the flooding of the Nile, it is 

nevertheless a well identified Water Festival, whose concurrence with the Nile flood 

seems highly significant.812 However, whereas the Egyptian event is not concordant 

with the star-clock timetable of the Osiris myth, the Moroccan cAm ra  would appear to

have a definite place therein. Since the earliest times Osiris was identified with the 

growing crop and represented the Spirit of Vegetation.813 Once the grain has matured 

the Spirit of Vegetation is no longer needed in the earth and must now leave it to 

rejoin his celestial world,814 so that he may return the following year. The sprinkling 

of water is to direct him towards the sky, through evaporation and the winds made by 

noria movement and those of merry-go-rounds.815 In effect, the three important 

elements of the cAnsra festival are water, wind and fumigation. The purpose of the

last-named, as reported in secondary literature, is to produce smoke but not fire. This 

is an important feature in the association with the Myth, since Isis is the goddess of 

magic and healing. Thus the herbs and other items816 that are burned are to remind

810  cAttfra  s e e  C h a p t e r .  V .

811  T h i s  s t a r  w a s  a s s o c i a t e d  i n  A n c i e n t  E g y p t  w i t h  I s i s ,  t h e  s i s t e r - w i f e  o f  O s i r i s / O r i o n .  W .  B u d g e  

O s i r i s  V o l .  I  p .  9 3 .

812  M a q r i z i  Khitat - C a i r o  1 8 7 0 .  N a T r u z  w a s  c e l e b r a t e d  i n  E g y p t  i n  S e p t e m b e r ,  p .  2 6 7 .

8 ,3  W . B u d g e  O s i r i s  V o l  I  p . 1 9 .
814  I t  c o u l d  b e  s u g g e s t e d  t h a t ,  t h i s  i s  t h e  r e a s o n  w h y  t h e  m e a l  m a d e  w i t h  t h e  n e w  g r a i n  i s  c a l l e d  mekwi 
rasu i . e .  b u r n t  h e a d ,  s i n c e  t h e  c o n s t e l l a t i o n  o f  O r i o n  i s  i n t e r p r e t e d  a s  b e i n g  h e a d  - f i r s t  b e f o r e  c o m p l e t e  

a p p e a r a n c e  o f  t h e  c o n s t e l l a t i o n  w i t h  t h r e e  m a i n  s t a r s  s u p p o s e d  t o  b e  o n  t h e  b e l t  o f  O s i r i s .

815  A s  d e s c r i b e d  i n  C h a p t e r .  V .  U n d e r “ c An$ra” .

816  C h .  V  u n d e r  “cAn$ra”  m e n t i o n s  c o w h i d e  a n d  b l a c k b i r d s  a m o n g s t  t h e  m a t e r i a l s  b u r n t  f o r  f u m i g a t i o n .  

C f . ( i )  W . B u d g e  v o l .  I I  p . 5 5  “ S h e  i s  l i k e  a  v u l t u r e  t o  p r o t e c t  O s i r i s ” .  V u l t u r e ,  c o w h i d e  a n d  b l a c k b i r d s  
a r e  a l l  s y m b o l s  o f  I s i s . ( i i )  R . E .  W i t t  I s i s  i n  t h e  A n c i e n t  W o r l d -  T h e  J o h n  H o p k i n s  U n i v e r s i t y  P r e s s ,  
B a l t i m o r e  a n d  L o n d o n .  1 9 9 7 .  p .  3 1 .
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Osiris of his sister-wife Isis, meeting him in the sky where, as depicted in the star- 

clock, they meet in the constellation of Orion (Osiris) and Sirius (Isis).

The origins of the Oadlda party

The women-only party is so markedly different from the other two parties of similar 

name held at the same time that one could be forgiven for assuming that it has its own 

distinct origins. It is possible that its survival can only be due to it having remained 

shrouded in secrecy within the discreet world of women. Furthermore it has been 

perpetuated because of the timeless need for women to be fertile and become mothers. 

This in turn is linked with a belief in the potential of a secret mix of spices, known 

only to a handful of expert blenders, to achieve the necessary effect when used in a 

specially prepared kesksu. Therefore attempts have been made to identify possible 

origins of the name of this ceremony and its related concept, i.e. that of a party of 

women indulging in a group ritual designed to help them conceive. The significance 

of the number 101, relating to the collection of meat, is intriguing. As a first step, 

Arabic links and origins of the names of months in the pre-Islamic solar calendar have 

been examined, with special reference to well identified seasonal markers. As already 

noted in this work, the month Ramadan817 signifies the “great heat”, when the original 

lands of the Hijazi Arabs were at their most arid. The month before this hot month is 

Shacban*l&, when the tribes would split into small family units and take their flocks to 

secure sources of water, so that they would be able to withstand the heat o f Ramadan. 

Today, since the calendar is lunar, the months have moved away from their seasonal 

markers but the word shcfab still signifies scattering or dispersal. In short the 

practice originally linked with the month in question has been given its name. 

However, apart from providing an explanation for the origin of the word Shacbana, 

this does not help in assessing the significance of 101.

In the latter connection, assuming that 100 is equally valid, a glance back through 

history leads to the Greek deity Hecate, (“she who works her will”), goddess of magic

R . E .  W i t t  o p .  c i t .  p .  1 3 3  “ I s i s  g i v e s  l i f e  t o  a l l  t h i n g s  d w e l l i n g  i n  t h e  a i r ,  a m i d  t h e  s e a  a n d  o n  t h e  
g r o u n d ,  f l o r a  a n d  f a u n a . ”  S h e  w a s  a  w i s e r  m a g i c i a n  t h a n  a n y  o t h e r  g o d . . .  p . 1 4 .

A r a b i c  d i c t i o n a r y  Al munjid- D a r  a l  M a s h r i q  B e y r o u t h  1 9 8 6 -  p . 2 0 8 .

818  I b i d  p .  3 9 0 .
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and spells, with her 100 eyes. The latter feature is perhaps linked to the homonymous 

notion of 100, evoked by the Greek word for 100, “ekato”. However, from wherever 

the Greeks may have derived their 100-eye legend, their presence in Egypt must have 

made them aware that this was also a feature attributed to the goddess Isis819, herself 

the personification of all magic and witchcraft. This led automatically to an 

investigation of the Ancient Egyptian syllables “S/ia” and uaF \ In Ancient Egyptian 

“shaa” means 100820 and is also a homonym for “dog”, whilst “ab” means 

“month”821. Here all the associations come together, the rising of the Dog Star 

Sirius,822 identified with Isis, marking the arrival of the fertility-bringing floodwaters 

of the Nile. So much for the Egyptian context but, when we abandon the valley of the 

Nile for the more temperate regions of North Africa, the significance of a “ 100” 

month beginning a period of 101 days counted from the time of the winter solstice, 

seems also to be an ideal time for celebrating fertility. After the death and mourning 

of Osiris (Ashura), Isis is working hard at her magic for the rebirth of Osiris/Horus, 

Consequently, it is an appropriate time for women in North Africa to hold a 

conception-orientated ritual, made sacred in the distant past. The spring Equinox823 

celebrated by the Ta Fesca festival i.e. the time when the wheat shoots have appeared 

above ground, becomes unmistakable. The birth of the god Osiris coincided with the 

formation of the wheat shoots at the spring equinox, whilst the maturing of the grain 

corresponded with the summer solstice marking the cAn$ra. In the mythology the god

Osiris leaves the fields to join Isis in the sky. This is typified by the appearance of the 

Dog Star Sirius, synonymous with the goddess Isis, which rises on this occasion to 

mark the time for the harvest festivities in North Africa when the two gods thus 

represented in the sky eventually meet.824 This explanation has an interesting 

confirmatory parallel in rites that were at one time current in the ancient city of 

Byblos with distinct seasons. Brigitte Soyez writes about “unions rituelles”,

819  R . E .  W i t t ,  I s i s  i n  t h e  A n c i e n t  W o r l d -  o p .  c i t . .  A m o n g s t  t h e  a t t r i b u t e  t o  I s i s  i n  t h e  A n c i e n t  w o r l d  :  
I s i s  p a t r o n e s s  o f  m e d i c i n e -  g u a r d i a n  o f  t h e  f e m a l e  s e x .  S h e  a i d s  w o m e n  t o  b r i n g  f o r t h  c h i l d r e n -  S h e  
k n e w  m a g i c ,  s h e  s u c c o u r s  w o m e n  i n  l a b o u r  a n d  i s  t h e  s a v i o u r  o f  w o m a n  a n d  c h i l d ,  p p .  1 2 2 ,  1 4 8 ,  2 7 7 .
820  E . A .  W a l l i s  B u d g e ,  A  H i e r o g l y p h i c  V o c a b u l a r y  t o  t h e  B o o k  o f  t h e  D e a d -  D o v e r  P u b l i c a t i o n s  I n c .  
N e w  Y o r k  1 9 9 1 .  p .  3 9 2 .
821  R . F a u l k n e r  o p . c i t .  p .  2 .
822  S e e  P a t r i c k  M o o r e ,  G u i d e  t o  S t a r s  a n d  P l a n e t s -  R e e d  I n t e r n a t i o n a l  L t d  L o n d o n .  1 9 9 5 .  “ D o g - s t a r  
o r  C a n i s  M a j o r  ( L a t . ) ”  p .  1 4 2 .
823  I b i d .  T h i s  e v e n t  w a s  m a r k e d  b y  t h e  v e r n a l  e q u i n o x  i d e n t i f i e d  b y  A r i e s  ( H a m a l  A r . )  t h e  R a m  i n  
m y t h o l o g y ,  p .  1 2 8 .

R .  L e  T o u r n e a u  o p .  c i t .  r e p o r t e s  t h a t  m a r r i a g e  c e r e m o n i e s  i n  M o r o c c o  t a k e  p l a c e  a t  t h a t  t i m e .  p p .  

6 5 - 6 6 .
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celebrating the hierogamy of Aphrodite and Adonis that “scandalisaient si fort les 

auteurs chretiens”,825 and for which the signal for the start of the celebrations was the 

heliacal rising of the star Sirius. She also draws attention to the 1000-year old 

connection between Byblos and the “empire du Nil”.826

In Ancient Egypt, if the myth of Osiris was really about water and Isis was in fact 

synonymous with the earth, then the heliacal rising of Sirius indeed represented the 

fecundating of the earth by flooding of the Nile. By contrast, in a Moroccan context, 

the same heliacal rising coincides with the joyful celebration of the harvest and seems 

more in line with the star-clock. Osiris/Orion first appears in the sky at the cAnsra

period, after the harvesting and measuring of the grain. The water festival takes place 

at this time and, a few weeks later, the bright star Sirius/Isis appears in the sky. This is 

when all the joyful celebrations take place: the bull festival, offerings in the names of 

local saints and wedding parties.

In the Islamic period the Mawlid celebration, which was introduced by the Fatimid 

dynasty in Egypt,827 seems to be concordant with the ancient myth that they wished to 

obliterate and replace with the birth of the Prophet Muhammad. It is noteworthy that 

even the celebrations at the end of the Sothic year have been retained, with the 

birthdays of the Epagomenal gods828being replaced by those of the members of the 

Prophet’s family: Ali, Fatima, Hassan, Hossein, the fifth place being reserved for the 

reigning Shiite Caliph.829 Hence the sweetmeats830 and candles festivals have not 

changed much, except in people’s beliefs.

825  B . S o y e z ,  B v b l o s  e t  l a  F e t e  d e s  a d o n i e s -  E . J . B r i l l ,  L e i d e n  1 9 7 7 .  p p .  6 3 - 6 4 .
826  I b i d  p p . 6 5 - 6 6 .
827  A s  e x p l a i n e d  i n  C h a p t e r  X .
828  ( i ) J .  G .  G r i f f i t h s ,  T h e  O r i g i n s  o f  O s i r i s -  V e r l a g  B r u n o  H e s s l i n g ,  B e r l i n  1 9 6 6 .  “ T h e  e x t r a  d a y s  w e r e  
i n s e r t e d  b e t w e e n  t h e  l a s t  m o n t h  o f  t h e  o l d  y e a r  a n d  t h e  f i r s t  o f  t h e  n e w  ( t h e  N e w  Y e a r  b e g i n s  w i t h  t h e  
I n u n d a t i o n ) .  T h e s e  w e r e  i n d u b i t a b l y  b i r t h d a y s  o f  t h e  G o d s ,  p p  6 8 - 7 1 . ( i i )  S .  S a u n e r o n ,  D i c t i o n n a r i e  d e  
l a  C i v i l i s a t i o n  E e v p t i e n n e -  F .  H a z a n  P a r i s  1 9 9 2 .  “ T h e  g o d d e s s  N u t  w a s  c u r s e d  b y  h e r  f a t h e r  t o  r e m a i n  
s t e r i l e .  H o w e v e r  s h e  p l a y e d  a  g a m e  a g a i n s t  T h o t ,  t h e  G o d  o f  T i m e ,  w i n n i n g  f i v e  d a y s  f r o m  h i m .  
C o n s e q u e n t l y  s h e  g a v e  b i r t h  t o  O s i r i s ,  I s i s ,  N e p h t y s ,  S e t h  a n d  H o r u s ;  o n e  c h i l d  o n  e a c h  o f  t h e  d a y s  s h e  
h a d  w o n .  T h e  A n c i e n t  E g y p t i a n  y e a r  w a s  c a l c u l a t e d  a s  3 6  d e c a n s  e q u a l l i n g  3 6 0  d a y s ,  p l u s  t h e  5  d a y s  
w o n  b y  N u t  g i v i n g  a  t o t a l  o f  3 6 5  d a y s .
829  N . J . G ,  K a p t e i n  o p .  c i t .  Layali al wuqud  ( T h e  n i g h t s  o f  t h e  l a n t e r n s ) ,  p .  2 7 .
8 3 0  A s  w a s  p o i n t e d  o u t  i n  t h e  d e s c r i p t i o n  o f  t h e  Mawlid  c e l e b r a t i o n  d u r i n g  t h e  I s l a m i c  p e r i o d ,  l a r g e  
q u a n t i t i e s  o f  h o n e y  w e r e  u s e d  i n  M o r o c c o  t o  m a k e  s w e e t m e a t s .  I t  i s  k n o w n  t h a t  i n  F a t i m i d  E g y p t  
s e v e r a l  t y p e s  o f  s w e e t s  w e r e  m a d e ,  b u t  w i t h  s u g a r .  H o w e v e r ,  b e c a u s e  o f  t h e  c o n s t i p a t i n g  p r o p e r t i e s  o f  
t h e  l a t t e r ,  p e o p l e  w e r e  b e i n g  o f f e r e d  l a x a t i v e  e l e c t u a r i e s ,  ( i )  I b i d  p .  3 3 .  ( i i )  S .  M o r e h  o p .  c i t  d e c o r a t i o n  
o f  t h e  F a t i m i d ’ s  si mat ( b a n q u e t  t a b l e )  p .  3 2 .
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In present day Morocco, during the Mawlid, women in the home are consuming 

pumpkin preserve made with honey throughout the entire week for every meal of the 

day. This is reminiscent of Ancient Egypt, where the people were making cakes with 

honey to celebrate the flooding of the Nile, which also coincided with the festival of 

Isis, “Fete de la bonne rencontre, debordement d’allegresse, danses, musique et 

rejouissances de toute sorte.5,831 H.Chouliara remarks that large amounts of honey 

were consumed during this festival for making cakes. The celebrations took place in 

smaim (19th July) to celebrate the symbols of earth and water, i.e. Osiris and Isis.832 

Isis temples were full of such cakes and also of dresses for the statue of the 

goddess.

Regarding the ps&udo-Shcfbana party that takes place in the month of Sha "ban, it has 

been shown earlier that this party is in fact a star-worshipping party linked to pagan 

practices.835The superstition and secrecy of the adherents has ensured that this festival 

with its hidden practices has survived until today. The names of the spirit planets are 

identical to those of the seer’s (Showafa) party and also to those for the private family

party called derdiba (nzool) in Marrakesh and Gnawa or sha1 ban a elsewhere. 

Because of the introduction of the Islamic lunar calendar, the pagan festival have been 

separated from their solar seasonal markers. Thus, whether Ramadan falls in winter or 

summer, the Shacbana party is still held. However, the incantations, the food symbols 

and the ceremony’s relationship to the planets and stars identify it unmistakably as a 

winter festival.

831 A u f r e r e  o p . c i t .  p . 2 9 3 ,
832  H . C h o u l i a r a .  R a T o s ,  L ’ A b e i l l e  e t  l e  m i e l  e n  E e v p t e  d ’ a p r e s  l e s  p a p y r u s  g r e c s  -  E p i s t i m o n i k e  
E p e t e n i d a  F i l o s o f i l e s  S c h o l e s  -  I o n n i n a .  G r e e c e  1 9 8 9 .  “ G a t e a u x  a u  m i e l  e n  f o r m e  d e  c o u r o n n e  d e s t i n e s  
a u x  f e t e s  d ’ I s i s  e t  d ’ O s i r i s . ”  p .  1 4 1 .  H o n e y  w a s  s e e n  a s  h a v i n g  m a g i c a l  p o w e r s  t o  p r o v o k e  l o v e .
833  I b i d .  “ G a t e a u x  e n  f o r m e  d ’ a n i m a u x  e n  t r a i n  d e  v o l e r  o u  m a r c h e r . ” p p , 1 4 0 - 1 4 1 .
834  I b i d . p . 1 5 7 .
835  I t  i s  s i g n i f i c a n t  t h a t  t h e  n a m e s  o f  t h e  p l a n e t s  c e l e b r a t e d  i n  t h i s  p l a n e t - w o r s h i p  a r e  d i f f e r e n t  f r o m  
t h o s e  r e l a t i n g  t o  t h e  I s l a m i c  p e r i o d ,  a s  l i s t e d  i n  C h a p t e r  I X .  H e n c e  t h e  p l a n e t - w o r s h i p  i n  t h e  Sha’bana 
p a r t y  c a n  n o t  b e  d e r i v e d  f r o m  t h e  I s l a m i c  p e r i o d  a n d  m u s t  c o m e  f r o m  a  d i f f e r e n t  s o u r c e .
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Mvths as a research tool

The above deductions relating to the origins of cAshura, cAnsra and Shcfbana form

the material to support a theory that the non-Islamic festivals836 of Morocco are 

derived from a myth of great antiquity, whose only known recorded version has been 

handed down to posterity as the Osiris myth of the Ancient Egyptians. This myth has 

stayed alive in Morocco mainly because its related sacred rituals and practices are 

intimately connected with the age-old need for agricultural communities to survive by 

maintaining fertility in the fields, in the herds and in the home. This deduction has 

been difficult to confirm since, unlike Egypt and Mesopotamia, Morocco has no 

legacy of vast temples, ornate tombs and pyramids, upon whose walls and galleries 

the evidence could have been recorded. Apart from the obvious economic reasons, 

this absence arises also from a lack of autocratic power and despotism,837 which has 

allowed an ancient agrarian cult to survive relatively undisturbed in its native 

environment. Nevertheless the observations covered in Chapter V have witnessed the 

continuation of a long-term cult that, due to common patterns with Ancient Egypt, can 

be traced back through cultural sequences to its ancient origins. In all the rituals, 

details are the core of the matter and they are more eloquent if they are combined with 

other meaningful elements to convey a full message. Moreover, the latter can not be 

successfully decoded except through the analytical observations of someone, who has 

lived within the intimate cultural context of Moroccan society.838

836  S e e  S t  A u g u s t i n e ’ s  o p p o s i t i o n  t o  An?ra p r a c t i c e s  i n  S e r m o  C X C V I ,  I n  M i g n e -  P a t r o l o g i a e  C u r s u s ,  

X X X V I I I -  X X X I X  ( P a r i s i i s ,  1 8 4 5 ) ,  c o l .  1 0 2 1 .  W e s t e r m a r c k  i n  R i t u a l s  o p .  c i t .  p .  2 0 4 .  H e  a l s o  
r e p o r t e d  t h a t  t h e  p o p u l a r  b e l i e f  i s  a l s o  t h a t  i n  t h e  p e r i o d  o f  smaim  ( 1 2  J u ; y  a n d  2 0 t h  A u g u s t )  t h e  w a t e r  
g o e s  a w a y .  p .  2 0 6 .  I n  t h i s  c o n t e x t  t h e r e  i s  a l s o  a n  i n t r i g u i n g  s i m i l a r i t y  o f  E g y p t i a n  a n d  M o r o c c a n  
n a m e s  r e l a t i n g  t o  s e a s o n s :  Shemu ( S u m m e r )  Perd  ( w i n t e r )  i n  E g y p t  a n d  r e s p e c t i v e l y  Smaim  a n d  Berd 
i n  t h e  M o r o c c a n  l a n g u a g e .
837  I . H o d d e r  R e a d i n g  t h e  P a s t -  C a m b r i d g e  U n i v e r s i t y  P r e s s .  C a m b r i d g e ,  1 9 8 6 .  p .  9 0 .
838  A  p r i v i l e g e  t h a t ,  d u e  t o  t h e  l e g a c y  o f  h a l f  a  c e n t u r y  o f  F r e n c h  r u l e  a n d  i t s  c u l t u r a l  a f t e r m a t h ,  i s  n o t  

a v a i l a b l e  t o  a l l  e d u c a t e d  M o r o c c a n s .
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The Summer M aw sem

The explanation of the winter Mimon festival covered in the previous section raises 

the question of what its summer equivalent may have been. In attempting to dismantle 

the randomizing effects of the Islamic lunar calendar, it has been noted that there are 

some events that have resisted being “lunarised”. Amongst these is a festival called 

Mawsem, (festival, Arabic). Mawsems are organized at harvest time throughout 

Morocco, invariably in the name of the saint of the local town or village. A significant 

feature of this festival is the slaughtering of a bull839 as an offering to the local 

saint.840 This is also the time of year for weddings to take place. The festival lasts for 

seven days with music, dancing and the consumption of liberal quantities of food, 

mainly tajms and kesksu. The meat supply is plentiful, since animals are sacrificed

every day. Only occasionally does a Mawsem coincide with the Mawlid (birthday of 

the Prophet), which is lunar.

In Ancient Egypt the harvest festival was marked by Min-Orion appearing in the form 

of a bull.841 This season was called shemu,842when the Min bull843 festival was 

celebrated. This festival coincided with the celestial appearance together of Orion and 

Sirius, regarded as the time of ritual union, symbolic as an expression of physical 

love.

The Showafa fAstrologer) Shacbana party

This party, as described in Chapter V, is also based upon the same type of primitive 

pagan astrology, i.e. the order of appearance of the planets and their colours. The only

839  I b i d . p . 4 8 .  A  b l a c k  a n d  w h i t e  b u l l  i s  s a c r i f i c e d  a t  h a r v e s t  t i m e .
840  S e e  C h a p t e r  V . ,  u n d e r  S e a s o n s .  T h e  b u l l  i s  s l a u g h t e r e d  i n  t h e  n a m e  o f  t h e  l o c a l  s a i n t  t o  a v o i d  
o f f e n d i n g  I s l a m i c  s u s c e p t i b i l i t i e s .
841 S . A u f r e r e  o p . c i t .  p . 4 7 1  M i n - O r i o n .
842  H . G a u t h i e r . o p . c i t .  p . 6 9 .  I t  i s  o f  i n t e r e s t  t h a t  t h i s  s e a s o n  i s  k n o w n  a s  Smaim i n  M o r o c c o .
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exception is that the meat from the sacrifice of the adherents is cooked colourless and 

salt-less by the seer and served to those present for the night party. There is also a 

tbiqa (tray) for consecrated food that holds seven bowls, (one for each planet). These 

contain the following: honey, blood, olive oil, water, milk, one with organic and with 

non-organic fumigation materials and one containing daghnoo (grilled wheat mixed 

with sour milk). Eggs, dates and candles from the tabiyta i.e. overnight food, are 

distributed by the seer to the adherents the following morning.

End of year festival

The mawsem of Sidi shem Aroj (the Sultan of Spirits), as described in Chapter V., is 

celebrated in Morocco on the first Thursday after the 20th August. The festival 

involves the sacrifice of a black cow, previously fumigated with fragrances and 

bedecked with ribbons and flowers. In Ancient Egypt the goddess Hathor is the 

mistress of the vegetable and mineral realms, of natural resources, of the changeover 

of the year and the agrarian cycle. She also presides over the Ennead.844 As a 

primordial goddess she is depicted as a celestial cow (Nut) that gave birth to all the 

celestial bodies.845 It is she, who has ordered the mountains to yield their riches and 

has given them immortality in return. In terms of symbolic representation there are 

pictorial descriptions from Ancient Egypt that show her as a cow bedecked with 

ribbons and flowers in exactly the same manner as described above.846 She is part of 

the cosmic myth of Sothis and is associated with the continuation of the earthly world 

and of the star-spangled heavens. Her celebration in Ancient Egypt was on the 20th 

August, when Sothis is high in the sky.847 She was recognized as the mother of Osiris 

as far back as the time of the earliest pyramid.848 The coincidence of the Ancient 

Egyptian and Moroccan festival dates, (20th August), and the resemblance of the 

decoration of the Moroccan cow to that of the Ancient Egyptian symbolic 

representation of the goddess Hathor would seem to be highly significant. Another

843  S . A u f r e r e . o p . c i t .  p . 4 7 3 .  “ A l l u s i o n  a  l a  p u i s s a n c e  s e x u e l l e .  O r i o n  g a r a n t i t  l a  f e c o n d i t e  e t  s e  c o m p o r t e

c o m m e  u n  t a u r e a u . ”
844 Ibid.p.134.
845  L . M a n n i c h e ,  L ’ A r t  E g y p t i e n - . F l a m m a r i o n . P a r i s  1 9 9 4 . p . 3 7 8 .
846  H a r t .  V e n e r a t i o n  o f  t h e  c o w  g o d d e s s  i n  p r e - d y n a s t i c  E g y p t .  S e e  p i c t u r e  o n  p . .  1 1 .
847  S . A u f r e r e . o p . c i t .  p .  1 3 5 .
848  J . G r i f f i t h s . o p . c i t . p . 1 3 .
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link between this goddess, in her role as the mother of Osiris is to be found in 

Taghandja, the rainmaking ceremony,849 where a ribbon and flower bedecked cow is 

again the central figure of the ceremony. Here the chanter sings to her, reminding her 

to revive her son, who is still in the ground, by sending rain. The words used are: 

“Taghandja um Andja\” (Taghandja mother of Andjal), “give us rain!”.

849  S e e  C h a p t e r . V .
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The Gnawa

The description in Chapter V of the Gnawa party names four spirits: Mimon, Hamon, 

Mera and Merika. In Chapter IX, it was shown that they were regarded as spirit- 

planets, linked to particular colours. In searching for the origins of these names in the 

pre-Islamic era, various names of ancient gods have been found that bear a close 

resemblance to the Gnawa spirits.

Mimon

Mimon seems to be the leading spirit in the Gnawa party, where the colour used and 

the food symbols are both black. Furthermore, this spirit seems to be the most 

important element of the party. In searching for the origin of this spirit name, we find 

that yet again in Ancient Egypt there was a God Amon, whose ithyphallic form was 

the God Min850, which together gave a combination Mimon,851 {Min + Amon = 

Mimon). The fifth month of the Sothic year, Prd (Ancient Egyptian ‘winter’), 

corresponds to the first month of winter852, when Amon, the rain god becomes Mimon 

during the sowing period. According to M.C. Betro853, Min is an ancient god of about 

4,000 BC and belongs to the group of Ogdeads who were said to have invented the 

cosmos. Min was referred to as the “black of skin”. Min is also the god, who “resides 

in the sky above the clouds”,854 the god of fertility, agriculture and bringer of rain. 

His attributes are:

850  G . H a r t ,  A  D i c t i o n a r y  o f  E g y p t i a n  G o d s  a n d  G o d d e s s e s - R o u t l e d g e  &  K e g a n  P a u l  L o n d o n  
1 9 8 6 . p . 1 2 5 .  Min w a s  a n  a n c i e n t  a g r i c u l t u r a l  d e i t y ,  r e p u t e d  t o  e n s u r e  t h e  f e c u n d i t y  o f  t h e  c r o p s .
851  H . G a u t h i e r .  O p . c i t  “Min. S o n  o r i g i n e  r e m o n t e  & u n e  e p o q u e  b e a u c o u p  p l u s  a n c i e n n e  q u e  l e s  
p r e m i e r e s  d y n a s t i e s .  I I  e s t ,  a v e c  l e s  d i e u x  d u  c y c l e  o s i r i e n ,  u n e  d e s  p r e m i e r e s  d i v i n i t e s  a d o r e e s  p a r  l e s  
E g y p t i e n s  a  l ’ d p o q u e  p r o t o h i s t o r i q u e  o u  m e m e  p r e h i s t o r i q u e .  p p .  1 7  a n d  1 4 9 .
85  H . G a u t h i e r  o p . c i t .  p . 3 .  I d e m  p p . 1 5 4 - 1 5 5 .
853  M a r i a  C a r m e l l a  B e t r o ,  H i e r o g l y p h i c s -  A b b e v i l l e  P r e s s  P u b l i s h e r s .  N e w  Y o r k -  L o n d o n -  P a r i s  1 9 9 6 .  

P .  8 3  a n d  2 1 1 .
854  H .  G a u t h i e r ,  L e  P e r s o n n e l  d u  d i e u  Min-  I m p r i m e r i e  d e  P l n s t i t u t  f r a n g a i s  d ’ A r c h e o l o g i e  o r i e n t a l e ”  
L e  C a i r e  M C M X X X I -  T h e  f e s t i v a l  o f  t h e  g o d  Min w a s  a s s o c i a t e d  w i t h  a g r i c u l t u r e .  A d h e r e n t s  m a l e  a n d  
f e m a l e  m a d e  o f f e r i n g s  t o  t h i s  g o d .  P r i e s t s  w o r e  l o n g  d r e s s e s ,  s i n g i n g  a n d  d a n c i n g  w e r e  p e r f o r m e d  f o r  
t h e  f e s t i v a l  a n d  r e l i g i o u s  m u s i c  w a s  p l a y e d .  T h e  a d h e r e n t s  w e r e  a m o n g s t  t h e  a r t i s a n s ,  b u i l d e r s ,  b a k e r s ,  
p o t t e r s  e t c .  i t  a l s o  h a d  w o m e n  p a r t i c i p a n t s ,  . p p  9 1 - 9 5 .
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“The creator of men and beasts - who created fruit trees and made green herbs. The 

one who gives breath to the chick in the egg. The one who fashioned the earth with 

men, cattle and all wild beasts, who has put the sweet taste in food...etc.”855

The god Mimon was deemed to have celestial power, with the ability to fertilize the 

earth.856 He was also identified in Ancient Egypt as a foreign god, coming from the 

land of “mountains and palm-trees”.857 The festival of this god is celebrated in 

winter, as he is the god of vegetation. “Seigneur des bestiaux, errant leur subsistance, 

assurant leur pain perpetuellement.”

The festival of Amon the creator was called genaw and was also referred to as the 

Festival of the Stairway, i.e. the god coming down.858 The rituals of this festival 

were performed exclusively by black priests and black singers. Its is also noteworthy 

that Min himself was represented with a black face.859 The black singer, praising the 

god, chants: “Salute to you, god Mini In the form of a bull you came from the 

mountainous foreign land.” All the dances and the singing were executed only by 

black performers.860

The above not only identifies Mimon and explains its rituals but also indicates the 

remoteness in time of its existence. It indicates that the cult is archaic and predates the 

Egyptian innovations that occurred in the New Kingdom (XVIth century BC).861 

Mimon also has a feminine form called Mimonat862his female consort.863 In the 

Moroccan Gnawa she is worshipped by women, who sing hymns to her and perform 

dances (as described in Chapter V under Shacbana). The colour attributed to this 

spirit/planet is black, which relates again to the meaning of its name. Amon (several 

variants: Amen, Amun) literally means the “hidden” or the “unseen” in ancient

855  A .  E r m a n ,  T h e  A n c i e n t  E g y p t i a n s -  H a r p e r  &  R o w  P u b l i s h e r s .  N e w  Y o r k  1 9 6 6 .  p p .  2 8 3 - 2 8 4 .
856  H . G a u t h i e r . o p . c i t . p . 1 9 5 .
857  H . G a u t h i e r . o p . c i t . p . 1 9 7  a n d  p . 2 3 4  “  ‘ O r i g i n e  d e  Min: m o n t a g n e s  e t  p a l m i e r s .  U n e  i n d i c a t i o n  
p r e c i e u s e . ”  C o m m e n t s  G a u t h i e r .  C o u l d  t h i s  b e  r e f e r r i n g  t o  t h e  S a h a r a  a n d  t h e  A t l a s ?
^  I b i d  p .  4 5 .
8 59  I b i d  p  2 0 2 .

860  I b i d  p .  1 7 9 .
861 A .  E r m a n  o p . c i t .  S t i p u l a t e s  t h a t  t h e  u n i o n  o f  R e  a n d  A m o n  d i d  t h e  l a t t e r  a n  i n j u r y .  T h e  h y m n s  a n d  
a t t r i b u t e s  w e r e  a  c o m p l e t e  j u m b l e ,  p p  2 8 2 - 2 8 3 .
862  H . G a u t h i e r . o p . c i t . p . 2 8 5 .
863  A .  M e r c a n t a n t e  o p .  c i t .  p p  6 - 7 .
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Egyptian.864 Therefore, being attributed the furthest planet, i.e. Saturn, accounts for 

them (Mimon/Mimonai) the “unseen” gods dwelling in darkness.865

Hamo/Hemen

The second spirit-god celebrated in the Gnawa party is Hamo/Homan, whose 

character is linked with violence, blood and injuries. The god Hemen in Ancient 

Egypt is associated with a silver falcon depicting eternal youth.866 J.G.Griffiths 

emphasizes that this god, known in the Pyramid Texts as Hemen, is the harpooner 

Horus.867 He is the avenger of his father and the pillar of strength of his mother, 

famous for the legendary combat that opposed him to his uncle and enemy Seth.868 In 

the Moroccan Gnawa party, when the host salutes Hamo and praises him to invoke 

his protection against any danger, he also injures himself. This involves wounding 

himself on each leg and on each arm, symbolic of the enemies of Horus in the Four 

Corners of the world.869 In the Theology of Metals Horus, identified with the planet 

Mars was considered to be the one who put “iron to the anvil of the blacksmith.”870

Mera

The other important spirit/planet name in the Gnawa food ritual is that o f Lalla Mera, 

(the lady Mira), in whose honour only women dance. It is interesting to note that 

there appears to be an Ancient Egyptian parallel to this spirit/planet. L.Manniche 

writes “Some members of the Egyptian pantheon had a particular affinity with 

music....” “On a rather intellectual level, a goddess called Meri(t) was considered to

864  S i e g f r i e d  M o r e n z ,  T h e  E g y p t i a n  R e l i g i o n -  M e t h u e n  &  C o  L t d  L o n d o n  1 9 6 0 . p . 2 1 3 .  A m o n ,  t h e  
h i d d e n  o n e .
865  A .  E r m a n  o p .  c i t .  A c c o r d i n g  t o  t h e  l e g e n d ,  A m o n  h i d  h i m s e l f  f r o m  t h e  g o d s  a n d  h i s  n a t u r e  i s  n o t  
k n o w n .  H e  i s  t o o  m y s t e r i o u s ,  p p .  2 9 9 - 3 0 0 .
866  S .  A u f r e r e  o p . c i t .  p p . 4 1 2 - 4 1 3 .
867  ( i )  J . G . G r i f f i t h s ,  T h e  c o n f l i c t  o f  H o r u s  a n d  S e t h -  p p . 4 7 - 4 9  T h e  n a m e  Hemen i s  i n  t h e  e a r l i e s t  
t r a d i t i o n ,  ( i i )  N . G r i m a l . o p . c i t . p . 5 5 .
868  J . G . G r i f f i t h s  o p . c i t .  p .  1 0 1  a l s o  H . G a u t h i e r . o p . c i t . .  S e e  M i n  H o r u s  p . 2 3 1 .
869  H . G a u t h i e r . o p . c i t .  " . . .  t h e  e n e m i e s  o f  H o r u s  a r e  s y m b o l i c a l l y  d e s t r o y e d  i n  t h e  c e r e m o n i a l  t h a t  m a r k s  
t h e  a n n i v e r s a r y  o f  t h e  f i g h t  b e t w e e n  H o r u s  a n d  S e t h ,  p . 2 1 5 .
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be the personification of music. Her major task was to establish cosmic order by 

means of song and gestures.”871 One of the hymns associated with her ritual calls 

upon her in the following terms:

“Come, O Golden Goddess, to shine over the feast at the hour of retiring and 

to enjoy the dance at night.”872

In the same hymn there is a reference to women and girls dancing and carrying 

flowers. In seeking for an interpretation of a “Golden Goddess” that “shines” at “the 

hour of retiring”, the most obvious choice is the “Evening Star” i.e.Venus. It is 

noteworthy that the Egyptian hieroglyph for the name of this goddess is synonymous 

with the one signifying “love”.873

Thus we have an ancient feast celebrated at night with music and dancing, performed 

by women and girls carrying flowers, all in honour of a “golden” (i.e. yellow) 

goddess, associated with the planet Venus. In a similar vein the Moroccan Gnawa 

food ritual, which takes place always at night, includes a dance in honour of the planet 

Mera (Venus)874. This dance is performed exclusively by women, who have made 

themselves elegant and beautiful for the occasion. Dressed only in yellow, they 

perfume the onlookers and distribute sweets. One element present in the Ancient 

Egyptian feast that is missing from the Moroccan Gnawa food ritual is the 

consumption of alcohol, which is referred to in the hymn quoted above as follows:

“Come, the procession takes place at the site of drunkenness...”

The Moroccans are of course prevented by their Islamic education from using alcohol. 

However, it is noteworthy that on certain rare occasions, under the cover of

870  S . A u f r e r e  o p . c i t .  p . 4 3 4 .  a t s o  s e e  p . 4 4 3  N . 2 9 .
871 ( i )  L . M a n n i c h e  o p . c i t .  p .  5 7  ( i i )  H a n s  H i c k m a n n ,  M u s i c o l o g i e  P h a r a o n i q u e  p .  6 9  L i b r a i r i e  H e i t z ,  
K e h l  ( R h i n )  1 9 5 6 .
872  L . M a n n i c h e  o p . c i t .  p . 6 1 .
873  ( i )  R . F a u l k n e r .  A  C o n c i s e  D i c t i o n a r y  o f  M i d d l e  E g y p t i a n ,  p .  1 1 1  O U P  O x f o r d  1 9 6 2 .  ( i i )  
L . M a n n i c h e  o p . c i t .  C l i p  8  “ M u s i c  a n d  S e x u a l i t y ”  p p .  1 0 8 - 1 1 9 .
874  A s  e x p l a i n e d  i n  C h a p t e r  I X .
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celebrating a Jewish mlook (invented for the occasion), alcohol in the form of mahya 

(fig brandy) is served with food prepared as for the Shabbath.875

Melika/Merika

In order of appearance this spirit is the last. This signifies that it is linked with a closer 

planet than the others. Women worship it more than men do and its importance is less 

emphasized than is the case for the other spirits. The colour the dancers wear is green. 

The apparent antiquity and rarity of this name made it difficult to trace. Consequently, 

it was only when the name was split into its component parts that a possible origin 

was identified. The two sentences that have led to this god are in Aufrere, “Heka is 

the main force against the enemy of his father” and “son of Osiris, guardian god, with 

links to the Moon”.876 In the Ancient Egyptian Pyramid Texts, he is also called Mer 

Heka, meaning Heka the beautiful of face, “Anubis au visage parfait, divinite 

lunaire”, i.e. close to the moon.877 In a previously quoted Latin text, Apuleius’s 

Metamorphoses X III, Anubis is described as Anubis, who in his left hand holds

a caduceus and in the right hand is waving a green palm.” 878 This establishes that 

Anubis represents the planet Mercury: Mer Heka (Ancient Egypt), Mercurius (Latin) 

and Merika/Melika in the Moroccan Gnawa.

The importance of salt-less food

In Morocco the Gnawa party is also called “derdibcH meaning “the coming down”. 

The explanation of this can only be that the god or spirit dwells in the furthest 

celestial heights.879 The Derdiba (nzool for the farmer) may be interpreted as the

875  A .  C h l y e h .  L e s  G n a o u a  d u  M a r o c . -  E d . L e  F e n n e c  C a s a b l a n c a  1 9 9 8  p . 1 0 3 ,  S e e  a l s o  R  . M o n t a g n e .  
T h e  B e r b e r s -  T h e i r  S o c i a l  a n d  P o l i t i c a l  O r g a n i s a t i o n - .  ( 1 9 3 1 )  T r a n s .  D a v i d  S e d d o n -  F r a n k  C a s s  :  

L o n d o n  ( 1 9 7 3 ) .  T h e r e  w e r e  i n s t a n c e s ,  w h e n  B e r b e r s  w e r e  c l a i m i n g  t o  b e  J e w i s h ,  i . e .  Ahl al Kitab, 
t h e r e b y  a v o i d i n g  p e r s e c u t i o n ,  w h i l s t  c o n t i n u i n g  t h e i r  p a g a n  p r a c t i c e s .  “ B e r b e r  s o c i e t y  i n  t h e  M a g h r e b ”  
p . 9 .

76  S , A u f r e r e . o p . c i t . p . 2 1 9  a n d  p . 2 6 5 .
877  i d e m ,  o p . c i t .  p p . 4 1 7 - 4 1 8 .
878  J . C . G r e n i e r .  S e e  p . 7 1 .  “ U n d e  v o c e t u r  M e r c u r i u s ,  c a n i n o  c a p i t e  p i n g u i t u r ,  u n d e  e t  a n u b i s  d i c i t u r ,  
q u i a  n i h i l  c a n e  s a g a c i u s  e s s e  n o s c i t u r . ”  I n d i c a t i n g  t h a t  M e r c u r y  i s  Anubis, I n  V a t i c a n  I I  ( m i d  7 t h  
c e n t u i y  A D )  s e e  p . 5 6 .
879  ( i )  H . G a u t h i e r . o p . c i t .  “ F 6 t e  e n  c o n n e c t i o n  a v e c  d e s  c i r c o n s t a n c e s  c d l e s t e s , ”  p . 2 3  & p . 3 3 .  ( i i )  
S . A u f r e r e  o p . c i t .  f o r  i n f l u e n c e  o f  p l a n e t s  u p o n  E a r t h ,  p p . 8 0 9 - 8 2 1 .
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contact with earth, the ground being fertilized in winter by the god Min to revive it. 

Hence people in pre-Islamic Morocco held this party on a yearly basis according to 

the solar calendar, between October and November.880 In this they acted just as the 

Ancient Egyptians, worshipping the god, sacrificing to him, singing liturgies in the 

name of the vegetal, mineral and animal worlds. This would explain the ritual of the 

dancer in the Moroccan Gnawa going down on all fours to represent the animal world 

by eating green grass and by behaving like both wild and domesticated animals. 

Organic and non-organic fumigation of all sorts and colours were made during the 

Gnawa party, since Min/Amon is the god of all minerals, except salt.

The salt-less food in the Moroccan party is quite significant, since the party seems to 

be an agrarian supplication to the god. Thus the one item not to be included is an 

offering of salt. In Ancient Egypt, salt is referred to as “the foam of Seth” and the 

priests in the temples never ate bread with salt, because of its malefic effect upon 

arable land.881 One is reminded of the destruction of Carthage in the IInd century BC 

when, having decreed that “not one stone should be left standing upon another”, the 

Roman authorities ordered that the land should be ploughed and sown with salt. This 

also explains the reason for food without salt for the agrarian god at his 

sowing/fertilizing festival.

Planetary order and its importance

Although the Gnawa celebration under examination was basically a Black 

spirit/Saturn night, the other planets were also celebrated in descending order of 

apparent proximity: Saturn, Mars, Venus, Mercury and Orion/Sirius, representing the 

Milky Way. The final event depicted in the celebration is called M ’fralla (opening)

and shows the woman Aisha/Qadisha882 in a black and white spotted robe, 

representing Sirius, looking for her husband, the “long-strider” Saih (Ancient

880  A s  d e s c r i b e d  i n  t h e  C h a p t e r  V  u n d e r  ‘ S e a s o n s ’ ,  H .  B a s s e t  o p .  c i t .  d e s c r i b e s  t h e  O c t o b e r  f e s t i v a l  a s  
n ’zoul( m e a n i n g  c o m i n g  d o w n  i n  A r a b i c ) ,  b e f o r e  t h e  f a r m e r  s t a r t s  h i s  p l o u g h i n g ,  p .  9 6 .
881 S . A u f r e r e . o p . c i t  -  I n  a n c i e n t  E g y p t  t h e  p r i e s t s  a t e  s a l t l e s s  b r e a d .  S a l t  w a s  t h e  w o r s t  e n e m y  t o  
a g r i c u l t u r e .  A l s o  i t  r e l a t e s  t o  S e t h / T y p h o n  V o l  I I  . p p  . 6 3 6 - 6 3 7 .
882  R . d e  M e s n i l  d u  B u i s s o n ,  E t u d e s  s u r  l e s  D i e u x  P h e n i c i e n s  H 6 r i t e s  p a r  l ’ E m p i r e  R o m a i n ”  E . J .  B r i l l ,  
L e i d e n  1 9 7 0 .  “ Q d s h ”  i n  A n c i e n t  E g y p t  p p .  7 1 - 1 3 8 .
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Egyptian Sahu = Orion)883, who appears dressed in tatters. Thus, with a depiction of 

the two lowest of the celestial bodies, the ritual ends at daybreak with a harira soup,

duly salted. Thus the period of salt-less food ends with a return to normal food. The 

above planetary order is an important clue to the antiquity of the Gnawa. This order is 

in fact that used in Ptolemy’s Almagest (IInd century AD), which showed Mercury as 

being below Venus and as the nearest planet to the Moon.884 This planetary order 

remained valid until corrected in the Islamic period, when Venus was deemed to be 

nearer the Moon than Mercury.885 Hence the Gnawa is definitely pre-Islamic and is 

probably of great antiquity. Another signpost of this antiquity is the absence in the 

party of a spirit for the planet Jupiter, indicating that the Gnawa’s origins could well 

predate the discovery of that planet.886

The earth renewed from above

According to Aufrere,887 the Ancient Egyptians saw the mineral world as being more 

powerful than the vegetable world. Many deities had mineral identities that were 

understood to guarantee their immortality and their eternal youth. Under the influence 

of the celestial bodies the earth receives minerals and metals to ensure its survival and 

also that of plants, animals and mankind. Hence gold is attributed to the Sun, silver to 

the Moon, lead to Saturn and iron to Mars.

The Gnawa celebration therefore depicts the importance of the spirit-planets 

worshipped by the ancients, who believed that at the onset of winter, the earth 

receives all its different fertilizing minerals from above. The god Min-Amon is 

presumed to come down from the celestial world, stepping down from one planet to 

another to bring all the necessary minerals to the earth.888

883  G u y  R a c h e t ,  L e  L i v r e  d e s  M o r t s  d e s  a n c i e n s  e g y p t i e n s  -  E d i t i o n s  d u  R o c h e r ,  L o n r a i ,  F r a n c e  1 9 9 6 -  
p .  2 4 0 .

84  R . R a s h e d .  H i s o i r e  d e s  S c i e n c e s  a r a b e s  -  E d i t i o n s  d u  S e u i l .  P a r i s  1 9 9 7 -  V o l  I  - ‘ A s t r o n o m i e ,  
t h e o r i q u e  e t  a p p l i q u e e ’ p p .  7 1 - 1 3 8 .
885  I b i d  :  G . S a l i b a ,  H i s t o i r e  d e s  S c i e n c e s  A r a b e s .  V o l  I .  p .  8 7 .
886  W . B u d g e ,  O s i r i s  V o l  I I  p . 2 5 0 .  J u p i t e r  w a s  k n o w n  t o  t h e  A n c i e n t  E g y p t i a n s  o f  t h e  N e w  K i n g d o m ,  
b u t  a p p a r e n t l y  n o t  b e f o r e .
887  S . A u f r e r e . o p . c i t .  p . 8 1 0 .
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The significance o f  cAshura

In Morocco, the time when cAshur, (the one, who is being buried),889 is called “Baba” 

is during the mourning rituals of the * Ashura festival. Some Muslim scholars refer to 

it as the mourning for Hossein890, but for the people at large it is Baba *Ashur that is 

mourned. The word “Baba” (father) is used as a prefix to denote old men, hence 

“Baba cAshur” (Father cAshur), who, in the twilight of his manhood, is no longer 

capable of reproduction and is therefore buried to be reborn in the New Year.

Throughout the cAshura rituals and practices the number “ten” appears continually. 

The almsgiving is a tithe (i.e. a tenth) of what, on the 10th day of Muharam, the giver

reckons to be his production or taxable income. In remoter areas of the Atlas and, 

during the colonial period, cAshura was celebrated in the 10th month of the agrarian 

calendar October, in preference to the month Muharram. In some cases the celebration

was held twice, in both Muharram and October, indicating that confusion existed

between the Agrarian and Islamic months. Continuing with the theme of “ten” the 

farmer, at the end of the winnowing of his crop, performs ten symbolic rounds of the 

threshing floor.891 After the threshing the helpers watch in silence as the fanner 

measures out the grain. In the Atlas the first and tenth measures are placed in separate 

sacks to be given as charity, the farmer retaining the other eight measures for his own 

use. Elsewhere it is only the tenth measure that is set aside for charity. Once the 

measuring is complete, salt is put on the grain to show that it is for human

888  S . A u f r & r e . o p . c i t .  p p . 1 2 1 - 1 2 2 .

889  S e e  C h a p t e r  V  u n d e r  “ c  A s h u r a ” .

890  H o s s e i n  t h e  g r e a t  s o n  o f  P r o p h e t  M o h a m m e d  w h o  w a s  m u r d e r e d  i n  K a r b a l a  ( I r a q )  i n  6 8 0  A . D . -  
( i ) M .  V a z i r i  “ T h e  E m e r g e n c e  o f  I s l a m ”  -  P a r a g o n  H o u s e ,  N e w  Y o r k  1 9 9 2 :  H o s s e i n ’ s  b r u t a l  k i l l i n g  
d i s t u r b e d  s o  m a n y  b e l i e v e r s  t h a t  a s  t i m e  p a s s e d  h i s  m a r t y r d o m  w a s  m a g n i f i e d  t o  s u c h  a n  e x t e n t  t h a t  
m a n y  m y t h s  o r i g i n a t i n g  l o n g  b e f o r e  t h e  I s l a m i c  p e r i o d  b e c a m e  a t t a c h e d  t o  i t .  A n o t h e r  c o n n e c t i o n  i s  t h e  
f a c t  t h a t  H o s s e i n  w a s  a p p a r e n t l y  m a r r i e d  t o  a  P e r s i a n  p r i n c e s s  f r o m  R a y ,  t h e  s h r i n e  o f  t h e  Z o r o a s t r i a n  
c u l t .  p p .  1 0 7 - 1 1 2 .  ( i i )  N . J . G .  K a p t e i n  o p .  c i t .  A p p a r e n t l y  t h e  P r o p h e t  M u h a m m a d  u s e d  t o  f a s t  o n  
A s h u r a ,  a s  h e  h e a r d  a b o u t  t h e  J e w s  f a s t i n g  t o  c o m e m o r a t e  M o s e s ’ s  v i c t o r y  o v e r  P h a r a o h .  T h e  M u s l i m s  

f o l l o w e d  s u i t  a n d  n o r m a l l y  f a s t  o n  t h a t  d a y .  p .  8 7 .  H e n c e  t h e  l i n k  o f  H o s s e i n  t o  cAshura  p r o v e s  t o  b e  a t  
b e s t  c o n t r o v e r s i a l .
891 S e e  C h a p t e r  V  u n d e r  “ S e a s o n s ” .
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consumption. In seeking an explanation for the farmer’s “tenth” for charity,892 the 

notion of an offering to the tenth god may perhaps be apt. After the nine primeval 

gods, the Enneads,893 Osiris/Ashur is the tenth god894, the son of the sky-goddess Nut 

and the earth-god Geb. Thus the tenth part of the harvest distributed by the farmer as 

charity may well have its origins in a form of thanksgiving to the tenth god.895 For it 

is he, who is eternally associated with the annual revival of the fertility of the earth 

and of its death,896 once it has yielded its harvest.897

According to the movement of the star-clock the constellation of Orion/Osiris 

disappears from the heavens at the end of August, which, in Morocco is when the 

moot al *ard (death of the earth)898 is declared, signifying that all growth has ended. 

This is the beginning of autumn, symbolising the death of Osiris, following which the 

star-clock shows Sirius (Isis) in search of her husband. This is followed by the pagan 

festival of eAshura?®9 which involves the mourning for cAshur, his burial in the 

ground, (the sowing season), visiting the cemetery and sprinkling water on the 

graves.900 The fireworks901 used in cAshura mean that Isis has found the body of 

Osiris//ls7z«r and is burying it. Thus they symbolise the burning of the wooden pillar 

(the pillar Andjet), in which his brother Set placed Osiris. The children present at the 

rituals are rewarded with toys perhaps to commemorate those children,902 who helped 

Isis to find this pillar in the river.

The Mvth of Creation

892  L .  C h e n i e r  o p .  c i t .  ( 1 9 7 0 )  r e l a t e s  a n  i n c i d e n t  i n  w h i c h  t h e  A l a o u i t e  s u l t a n  w a s  o p p o s e d  b y  t h e  
p o p u l a t i o n  f o r  s e l l i n g  t h e  d i m e  p a i d  t o  h i m  i n  w h e a t  a s  t a x e s  i n  1 7 7 5 .  p .  3 5 .

93  ( i ) A n t h o n y  S .  M e r c a t a n t e  f o r  E n n e a d s  s e e  W h o ’ s  w h o  i n  E g y p t i a n  M y t h o l o g y ,  p . 4 2 .  ( i i )  S .  

S a u n e r o n  o p .  c i t .  p .  1 0 5 .  ( i i i )  G .  R a c h e t  “ D i c t i o n n a i r e  d e  l a  C i v i l i s a t i o n  E g y p t i e n n e -  p p .  1 0 6 - 1 0 7 .
894  ( i )  A d o l f  E r m a n  o p .  c i t .  p .  1 4 3 .  ( i i )  W .  B u d g e ,  F r o m  f e t i s h  t o  G o d  i n  A n c i e n t  E g y p t :  T h e  p l i n t h  ( o f  
O s i r i s ’ s  t h r o n e )  s h o u l d  h a v e  n i n e  s t e p s ,  o n e  f o r  e a c h  g o d  o f  t h e  ‘ C o m p a n y  o f  O s i r i s . . . ’  p p  1 9 1 .  T h i s  
f u r t h e r  u n d e r l i n e s  t h a t  O s i r i s  i s  t h e  t e n t h  g o d .
895  W . B u d g e  “ O s i r i s ”  V o l .  I  p . 2 3 ,

896  W .  B u d g e  i n  E g y p t i a n  R e l i g i o n  r e l a t e s  t h a t  t h e  d e a t h  o f  O s i r i s  o c c u r r e d  w h e n  t h e  s u n  w a s  i n  
S c o r p i o  i . e .  b e t w e e n  O c t o b e r  a n d  N o v e m b e r ,  p .  6 6  a n d  p p .  1 7 9  i n  F r o m  F e t i s h  t o  G o d  i n  A n c i e n t  E g y p t .
897  H .  F r a n k f o r t .  K i n g s h i p  a n d  t h e  G o d s -  p p .  1 8 4 - 1 R R .
898  S e e  C h a p t e r .  V  -  S e a s o n s .
899  S e e  C h a p t e r .  V  -  S e a s o n s ,  f o r  d e t a i l s .

900  W .  B u d g e  E g y p t i a n  M a g i c -  s e e  j a r s  c o n n e c t i o n  w i t h  c h i l d r e n  o f  H o r u s .  p p 8 9 - 9 1 .
901  W .  B u d g e  “ O s i r i s ”  V o l .  I  p .  1 5 .
902  M e r c a t a n t e ,  A .  W h o ’ s  w h o  i n  E g y p t i a n  M y t h o l o g y -  p .  3 0 .
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There is another myth that precedes that of Osiris, which is the Myth of Creation.903 

The fundamental belief enshrined in the Myth of Creation is that the god alone, 

without the help of a uterine recipient, could not perform it. Thus, from the primeval 

ocean (Nun), appeared a lotus flower, mysteriously raised above the water. The 

flower opened to reveal the Sun God. From the waters also rose eight gods,904 male 

and female, who were the first fathers and mothers. They made light and brought 

order out of chaos, bringing into being the simpler forms of life, followed by the more 

complex. This concept is depicted in various Ancient Egyptian tombs and 

monuments and is attributed to the God Ta-Tjenen, (The Risen Land), “he is Ta- 

Tjenen who begot the gods. Everything came from him, nourishment and food. The 

nourishment of the gods and every good thing.”905

The Gods of Creation 

Sun

Shu (air) - Geb ( earth) -  Nut (sky) -  Nun (water) 

(Each906 with a consort)

In Morocco, the concept of a sacred flower also existed in early religious beliefs. 

Near Meknes lie the ruins of the ancient city of Volubilis907 (Roman spelling), known 

in Berber as Oualili,908 meaning Oleander (the sacred flower).909 This name is

903  S i e g f r i e d  M o r e n z  o p . c i t  p .  1 5 9  &  f o r  p r i m a e v a l  e g g .  s e e  p p .  1 7 8 - 1 7 9 .
904  H . F r a n k f o r t  K i n g s h i p  a n d  t h e  G o d s -  U n i v e r s i t y  o f  C h i c a g o  1 9 4 8 -  p .  1 5 1  E n n e a d /  O g d e a d  g o d s .  
T h e y  a r e  a l s o  r e f e r r e d  t o  a s  t h e  f a t h e r s  a n d  m o t h e r s  w h o  m a d e  t h e  l i g h t .
905  S e e  H .  F r a n k f o r t  p p .  1 5 2 - 1 6 1 .  T h e  i m a g e  o f  l a n d  r i s i n g  f r o m  t h e  w a t e r s  i s  e v o c a t i v e  o f  t h e  

c u r i o u s l y - s h a p e d  c o o k i n g  v e s s e l ,  w i d e l y  u s e d  i n  M o r o c c o ,  c a l l e d  t h e  fajirt. I t  i s  a n  e a r t h e n w a r e  

r e c i p i e n t  c o m p o s e d  o f  t w o  e l e m e n t s :  a  c o n i c a l  t o p  w i t h  a  c i r c u l a r  r e c e s s  a t  t h e  t o p ,  a c t i n g  a s  a  c o v e r  f o r  
w h a t  i s  c o o k e d  i n  t h e  s e c o n d  e l e m e n t ,  w h i c h  i s  a  c i r c u l a r  c o n c a v e  d i s h .  T h e  n o t i o n  o f  a  v e s s e l  m a d e  i n  
w h a t  m i g h t  b e  c o n s t r u e d  a s  t h e  i m a g e  o f  “ r i s e n  l a n d ” ,  d e s i g n e d  t o  c o n t a i n  ( h o p e f u l l y )  “ n o u r i s h m e n t  o f  
t h e  g o d s  a n d  e v e r y  g o o d  t h i n g ” ,  w i t h  a  n a m e  s o  c l o s e  t o  t h a t  o f  t h e  E a r t h  G o d  Ta_Tjenen> i s  a n  
i n t e r e s t i n g  o n e .

S e e  a l s o  A t h e n a e u s  D i e p n o s o p h i s t a e ,  V I ,  2 2 8 - 9 .  T r a n s .  C . B .  G u l i c k  I I I .  H a v a r d  U n i v e r s i t y  P r e s s ,  
M a s s a c h u s e t t s .  W r i t i n g  a r o u n d  3 0 0  A . D .  A t h e n a e u s  m a k e s  s e v e r a l  r e f e r e n c e s  t o  t h e  “ t e g a n o n ”  p a n  o r  
c a s s e r o l e ,  a p p a r e n t l y  w e l l  k n o w n  t o  t h e  G r a e c o p h o n e  M e d i t e r r a n e a n  w o r l d  a n d  k n o w n  a l s o  t o  h a v e  
b e e n  i n  u s e  i n  t h e  t i m e  o f  J u b a  I I .
906  T h e  f o u r  m a l e  g o d s  w e r e  p o r t r a y e d  w i t h  f r o g  h e a d s .  S e e  D i c t i o n n a i r e  d e  l a  C i v i l i s a t i o n  
E g y p t i e n n e -  G .  P o s e n e r ,  S .  S a u n e r o n ,  J .  Y o y o t t e  p .  9 6 .  T h i s  m i g h t  e x p l a i n  t h e  f e e d i n g  o f  t h e  f r o g s  i n  
t h e  A t l a s  (  s e e p .  1 2 3 ) .
907  S e e  S .  M o s c a t i ,  T h e  P h o e n i c i a n s . -  M i l a n o  1 9 8 8 ,  p .  1 8 1 .
908  T i s s o t ,  C h . “ O u a l i l i ” ,  R e c h e r c h e s  s u r  l a  g e o a r a p h i e  c o m p a r e e  d e  l a  M a u r e t a n i e  T i n s i t a n e .  P a r i s  
1 8 7 7 -  p .  2 8 3 .
909  J o d i n ,  A n d r 6  V o l u b i l i s  R e g i a  J u b a e -  C o n t r i b u t i o n  a  l ’ e t u d e  d e s  c i v i l i s a t i o n s  d u  M a r o c  a n t i q u e  p r d -  
c l a u d i e n .  C i t y  n a m e d  a f t e r  t h e  B e r b e r  w o r d  r t / / 7 f m e a n i n g  O l e a n d e r  p p .  1 9 5 - 9 6  a n d  p .  2 2 7  ( f o r  l a u r i e r -  
r o s e )  o l e a n d e r -  P a r i s  1 9 8 7 .  A l i l i  ( B e r b e r ;  d e f l a  A r a b i c  ;  N e r i u m  O l e a n d e r  L . )  g r o w s  f r o m  M o r o c c o
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reputed to be the old name of a Berber town that existed on the same site, which lies 

between two rivers, with an abundant spring called Festassa nearby. The site rises 

well above both riverbeds, which are heavily populated with the sacred river-version 

of the Oleander. Thus there is an apparent association between "risen land” and a 

“sacred flower” at this site and one is bound to ask whether this was a matter of 

chance or of intention, based upon knowledge of the myth.910 Archaeological 

investigation has shown that the irrigation system was planned before the town was 

founded.911 The original Berber town was destroyed circa 300 BC and subsequently 

rebuilt by the Romans, but was eventually destroyed by an earthquake.

Taghandia and its associations

It was established in Chapter V that the name of the wooden-ladle doll described in 

the rainmaking ceremony was either Taghandja or Ta’andja. In Fes a similar doll is 

referred to as Tandjawiya (the one from Tangier). The above names have a common 

consonance “Ta’cmdjc?\ which interestingly, is the Berber name for the city known as 

Tangier. The name of this city seems hardly to have varied greatly over the millennia. 

The Phoenicians knew it as Tinji,912 recording that it was named after a Libyan god913. 

Setting aside the Berber prefix iiTa’\  we are left with Andja in our quest to identify 

this Libyan god. Unfortunately, very little is known about Libyan gods, but it has 

been established that the Osiris of Ancient Egyptian mythology was known as Andjet 

914in pre-Pharaonic times and Ta-Andja refers to the "dweller in Andjet”, (the 

marshes).915 Moreover Budge916 indicates that some manuscripts show the Andjet 

fetish as a head, on the top of a pole, wearing a crown formed by the two plumes of

t o  L i b y a ,  i s  a  s a c r e d  t r e e  i n  M o r o c c o ,  e s p e c i a l l y  t h e  v a r i e t y  t h a t  g r o w s  i n  r i v e r s .  S e e  M o h a m m e d  I b n  
A z u z  A k i m ,  D i c c i o n a r i o  d e  S u p e r s t i c o n e s  v  M i t o s  M a r r o q i e s -  o p .  c i t .  p .  1 5 .
9 10  H e s p e r i s  1 9 1 5 - 1 6  -  p p . 2 5 4  -  2 5 6 .
9 1 1  D .  C h e r r y ,  F r o n t i e r  a n d  S o c i e t y  i n  R o m a n  N o r t h  A f r i c a -  C l a r e n d o n  P r e s s ,  O x f o r d  1 9 9 8 ,  p p .  1 6 - 1 7 .
9 12  S a b a t i n o  M o s c a t i  T h e  P h o e n i c i a n s -  o p .  c i t .  p p l 8 0 - 1 8 4 .
913  A .  J o d i n  r e f e r s  t o  s t a t u e  f o u n d  a t  V o l u b i l i s  o f  H e r a k l e s  “ S t a t u e  p e u t - e t r e  d d d i e  a  H e r c u l e ,  d i e u  
M a u r i t a n i e n  n o n  o u b l i e  p a r  e u x ”  p . 2 3 7 -  H e  c i t e s :  “ P l i n y  t h e  E l d e r ,  r £ p e t e  l e  m y t h e  d e  H e r c u l e  e t  
P e r s d e  d a n s  P A t l a s  M a r o c a i n ”  i b i d .  p . 2 3 8  -  i n  V o l u b i l i s  R e g i a  J u b a e -  C o n t r i b u t i o n  a  I s e t u d e  d e s  

c i v i l i s a t i o n s  d u  M a r o c  a n t i q u e  e t  P r d - C l a u d i e n  -  1 9 8 7  -  P a r i s .
914  G .  H a r t ,  A  d i c t i o n a r y  o f  E g y p t i a n  G o d s  a n d  G o d d e s s e s  - R o u t l e d g e  &  K e g a n  P a u l -  L o n d o n  1 9 8 6 .  
“ T h e  m e a n i n g  o f  A n d j e t y  i s :  h e  o f  A n d j e t ,  a  f o r e r u n n e r  o f  O s i r i s  r e s p o n s i b l e  f o r  r e b i r t h  i n  t h e  a f t e r l i f e .  
A  p r e c u r s o r  o f  O s i r i s  i n  A n c i e n t  E g y p t  a n d  a  n a m e  f o r  t h e  n o m e  9 .  p p .  1 8 - 1 9 .
915  ( i ) W . B u d g e  F r o m  F e t i s h  t o  G o d  i n  A n c i e n t  E g y p t - D o v e r  P u b l i c a t i o n s  I n c .  N e w  Y o r k  r e p r i n t e d  
1 9 8 8 .  p p .  1 8 4 - 1 8 7 .  ( i i )  H .  F r a n k f o r t ,  K i n g s h i p  a n d  t h e  G o d s  p .  2 0 0  &  p , 2 0 2 .
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the god Osiris, a pair of ram’s horns and a solar disk. Another depiction from a bas- 

relief shows a Canopic jar containing the head of Osiris, with the same adornments as 

above.917 In Ancient Egypt these fetish poles, duly dressed and adorned, were carried 

in ceremonies dedicated to assisting the spring vegetation.918

In a Moroccan context:

• The Taghandja or Ta’cmdja rainmaking rogational ceremony is to persuade the 

god to release his waters919 so that the grain may germinate and sprout.

• The doll described as Tandjawiya in the celebration of cAshura in Fes is 

decorated in a manner similar to the doll in Taghandja. However, after being 

carried in the procession, it is solemnly buried in the ground, signifying the death 

of Ashur/Andjet/Qsms™

• The Tandjiya dish from Marrakesh, apart from the consonance of the name, is 

significant because it is never cooked in fire, but only in hot ashes or in a well, 

into which quicklime has been poured. The latter method is particularly 

appropriate to Osiris, since the dish is effectively cooked in water. The meat for 

this dish is cut into pieces and placed in a sealed jar, suggestive of the 

dismembering of Osiris.

• Finally, the depiction of the Andjet/Osms fertility symbolism can be found in the 

traditional dress of the bride that is specific to the Fes-Sale-Tangier triangle. Here 

the bride, symbolising fertility, wears an ornate costume, in which the 

iconography of Andjet/Osiris can be identified, consisting of: the crown of

9 16  W . B u d g e  o p .  c i t  p .  1 8 5 .
917  W . B u d g e  o p . c i t . O s i r i s  V o l .  I  p .  5 6 .
918  ( i )  A .  M o r e t  o p .  c i t .  A  c e r e m o n y  r e p e a t e d  i n  A n c i e n t  E g y p t  i n  s o u v e n i r  o f  t h e  e v e n t  o f  t h e  s k y  
g o d d e s s  N u t  g i v i n g  b i r t h  t o  A n d j e t  t h e  p i l l a r ,  p .  3 1 . ( i i ) W . B u d g e  F r o m  F e t i s h  t o  G o d  i n  A n c i e n t  E g y p t  
- p .  1 8 8 .  T h e  c o w  i n  t h e  c e r e m o n y  p r o b a b l y  r e l a t e s  t o  O s i r i s ’ s  b i r t h  f r o m  t h e  c o w  g o d d e s s  H a t o r  ( o n e  o f  
t h e  a s p e c t s  o f  t h e  g o d d e s s  N u t . ) .
919  S e e  A . S . M e r c a t a n t e  o p . c i t .  p . 2 8  C a n o p i c  j a r s .  O s i r i s  w a s  b e l i e v e d  t o  b e  t h e  s o u r c e  o f  t h e  N i l e ’ s  
f l o o d ,  w h o s e  w a t e r s  w e r e  m a g i c a l l y  t h o u g h t  t o  b e  c o n t a i n e d  i n  s u c h  j a r s .
920  S e e  t h e  D j e d  c e r e m o n y  i n  G u y  R a c h e t ,  L e  L i v r e  d e s  M o r t s  d e s  a n c i e n s  e g y p t i e n s -  E d i t i o n s  d u  
R o c h e r .  L o n r a i  F r a n c e ,  1 9 9 6 .
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plumes, with the horns and solar disk; the uraeus; the three symbols of the 

backbone; the pectoral decoration depicting the nomes that Osiris covers.

Developing the suggestion that Tandja (Tangier) derives its names from the ancient 

North African god Andjet, synonymous with Osiris, it is noteworthy that some short 

distance to the East, along the same coast, lies the town of Sebta (Septa; Ceuta). 

Sebta is in fact another name for Isis.921 The proximity of these two celestial names 

evokes the Ancient Egyptian hymn922:

“Thy divine emanation glorifieth Sahu (i.e. the Osiris/Orion god) in the 

heavens, rising and setting each day, and I am like Septet (i.e. Sirius) behind

thee, and I go not away from thee................ Heaven possesseth thy soul, earth

possesseth thy similitudes, and the Tuat thy secret things.”

Thus the toponymy shows Osiris accompanied by his sister-wife Isis923 at the edge of 

the known world, guarding it from the great unknown of the Western Ocean, which 

could well be how the ancients envisaged the Tuat, the underworld kingdom of Osiris.

921  W .  B u d g e  “ L i k e  t h e  S t a r  S e p t ”  -  ‘ O s i r i s ’  V o l .  I  p . 9 3  -  S e b t a  i s  t h e  n a t i v e  M o r o c c a n  p r o n u n c i a t i o n  
o f  C e u t a  ( F r e n c h -  S e p t u m  i n  R o m a n  T i m e ) .  A a t  i s  a n  A n c i e n t  E g y p t i a n  w o r d  f o r  ‘ a b o d e  o r  p l a c e ’ .
922  E . W . B u d g e  O s i r i s  V o l  I I -  p .  6 3 .
923  I n  M o r o c c a n  d i a l e c t  t h e  n u m b e r  2  ( e t h n i n )  i s  n e v e r  s a i d  b u t  t h e  w o r d  f o r  “ p a i r ”  ( z o o d j  o r  z o o j )  i s  
u s e d .  P e r h a p s  t h e r e  i s  a  f e t i s h  s i g n i f i c a n c e  h e r e .
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XII -  The Ancient Egyptian Connection

The Tuat

It was during Napoleon’s campaign in Egypt that the process of understanding the 

language and religion of Ancient Egypt began. Champolion’s pioneering work 

allowed historians, for the first time, to reconcile oral tradition with the content of 

hieroglyphic writings. This process has continued with each archaeological discovery 

until the present day. However, avoiding the distraction of the glowing world of cult 

objects revealed by the treasures of Tutankhamon and of other kings and queens, it 

would be more pertinent to trace the origins of the cult itself. According to 

Egyptologists, the earliest written form of religious cult material survives in what are 

called the religious texts. Wallis Budge claims that the primitive Egyptians 

worshipped a god called An-her. Before the pre-dynastic period, (i.e. 3350 BC) this 

cult was replaced by one which came from the West924 namely; the cult of Osiris.925 

This was an agrarian fertility cult, which also involved the belief that the souls of the 

dead would be judged after death. This judgement concept was expressed in the 

Pyramid texts, works of great antiquity that depict scenes of man in the underworld 

after death. Whatever might have been the moral concepts of the primitive Egyptian, 

we know that the Tuat was seen as the realm of the god Osiris, where all men are to 

be judged for their behaviour on earth. The religious message relating to the Tuat was 

recorded in written form around 3100 BC as prayers, hymns and incantations with the 

original set of Texts being eventually compiled in two sets of Books:

a. The Shat am Tuat (That Which is in the Tuat)

b. Shat en Sbau ( The Book of Pylons or Gates)

924  E . A .  W a l l i s  B u d g e ,  T h e  G o d s  o f  t h e  E g y p t i a n s -  V o l  I  &  I I  M e t h u e n  &  C o  L o n d o n  1 9 0 4 -  V o l .  I  p .  
1 7 3 -
925  C f  ( i ) H e n r i  F r a n k f o r t  K i n g s  a n d  t h e  g o d s  T h e  U n i v e r s i t y  o f  C h i c a g o  P r e s s  L t d  L o n d o n  1 9 7 8 -  ( i i )  
P a u l  B a r g u e t  L e  L i v r e  d e s  M o r t s  d e s  a n c i e n s  E g y p t i e n s -  L e s  E d i t i o n s  d u  C e r f ,  P a r i s  1 9 6 7 -  ( i i i )  T h e  
E g y p t i a n  B o o k  o f  t h e  D e a d  - T h e  c o m p l e t e  p a p y r u s  o f  A n i  b y  :  D r  R . O .  F a u l k n e r ,  D r  O g d e n  G o e l e t ,  D r  
W a l l i s  B u d g e ,  C a r o l  A n d r e w s -  C h r o n i c l e  B o o k s .  J a m e s  W a s s e r m a n  S a n  F r a n c i s c o  1 9 9 4 -  ( i v )  G u s t a v e  
L e f e b u r e  R o m a n s  e t  c o n t e s  E g y p t i e n s  - L i b r a i r i e  d ’ A m e r i q u e  e t  d ’ O r i e n t  P a r i s  1 9 8 8 -
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According to W. Budge, the above date was a late one for a doctrine that had existed 

for some time, a detail that he sought to explain by the fact that the priests were 

already trying to adjust parts of it to their own requirements.926 Eventually the cult 

was modified so often that the identity of Osiris was eclipsed by that of Ra, the God 

of the living, in the same way that Osiris had replaced An-her in the remote period927.

It is now appropriate to address the question of understanding the Tuat, in order to 

explain its inclusion in this thesis. The Tuat was likened to the body of Osiris, for he 

was the personification of the Tuat928. The description of it had its own topography: 

mountains, green valleys, rivers and lakes, in fact all the features of a large country. 

The only difference between the upper-world and the underworld was light. 

According to the Egyptian priests, the Tuat was a place of deep darkness where the 

boat of the god Osiris sailed in the twelve division of time: twelve hours for the 

daylight and twelve for the darkness. The analogy of day and night represents man in 

daylight and man in darkness, where he needs to be led to find his way. The link is 

between death and resurrection, to accommodate man’s natural desire to continue in 

life after death. The Tuat was under the sovereignty of Osiris who, once he has judged 

the dead, releases them to the realms of eternal life and happiness. Each geographical 

division of the Tuat was expressed as an imaginary division in the original religious 

texts, so that the priests depicted the Tuat as twelve such divisions. A book was 

compiled to support their description of what the Tuat looked like929. The Tuat was 

deemed to start where the sun sets, which in Egypt would be in the direction of North 

Africa. A list of names was included with their positions defined in an accurate 

manner, so that the dead soul, once provided with a copy, would never be lost. 

Included also were prayers and words of power to accompany the dead.

According to the text the Boat of the Sun sails into the Tuat and enters the first 

division/hour, towards the Mountain of the West, whose god is Saa Set. The boat sails 

on to the second division, which is under the protection of the great serpent Mehett- 

S a t The boat meets other gods and continues to carry the souls of the righteous,

9 26  W . B u d g e  o p . c i t .  p .  1 7 4 .
927  i b i d  p . 1 7 2 .
928  i b i d  p .  1 5 6 .
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whilst those of the evildoers are left in the darkness of this hour as well as in the third 

division. In the fourth division the scene is of two groups of six women who are the 

personification of the twelve hours in the Tuat. Between them lie the multitudinous 

coils of the serpent Hereri. The latter is about to give birth to twelve young ones, who 

are to devour the hours930. Food and offerings are made to the gods in the form of 

cakes and green herbs in the fifth division. At the sixth division, in the middle of the 

Tuat, Osiris watches the weighing of the souls. This emphasizes the fact that the Book 

of the Pylons is essentially Osirian, because it is he that is depicted as the judge seated 

on his chair, before whom the souls are brought for judgement. The procession sails 

on through the seventh division. The eighth division is called Bekhkhi and the souls 

who accompany the god here are called ‘the sovereign chiefs’, who distribute bread 

and green herbs. Here a huge serpent that belches forth a stream of fire in their faces 

punishes the enemies of Osiris, specifically those, who have tarnished his image. The 

God Horus has commanded this punishment, to avenge his father. The pylon of the 

ninth division is called aat931 Shefsheft. The gods and people that cross this division 

all wear individual crowns. They are followers of Osiris and followers of Horus who 

are holding fast a rope to prevent the serpent Apep entering the boat of the god. In the 

tenth division the motive is definitely the struggle to overcome Apep, the serpent of 

darkness. The huge body of Apep is being tied down with ropes and chains, whilst a 

hidden body with a mighty hand is controlling the struggle. At the end of the picture 

Osiris is watching the dwellers of the Tuat destroying the serpent of darkness and 

making their way towards sunrise. A solar disc, bearing the name Pastet, which 

according to W.Budge932is probably connected with a well-known star that rose 

heliacally at particular seasons of the year. Maspero refers to Pastet “ fetoile, dame de 

la barque qui pousse 1’impie en ses sorties- Etoile du matin elle guide ce grand dieu 

vers les voies des tenebres claires, 6clairant ceux qui sont sur terre”933. The duty of 

this disk is to guide the boat towards the light. This particular moment of the eleventh 

division is called Keskesu: light as opposed to darkness. The circle of the Tuat 

terminates at sunrise with the righteous ones accompanying the solar disk to the Light. 

On the other hand, those who have escaped punishment and are enemies of the God

9 29  W . B u d g e  o p . . c i t .  p p s .  1 7 8  e t  s e q .
9 30  W .  B u d g e  o p . c i t .  p i 8 6 .
931  A a t .  T h e  d o m a i n  o f  O s i r i s  i s  d i v i d e d  i n t o  a a t  w h i c h  m e a n s  “  h o u s e ”  o r  “ l a n d  o f . . . ” .

932  I b i d  p . 2 5 0 .
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are delivered to the lion-headed goddess called Ketit 934, who belches fire at them and 

with huge knives in both her hands hacks them to pieces. She then passes them on to 

other goddesses, who finish the task by putting them in chambers containing fiery 

pits. Those goddesses are Sefu  and the goddess of the blazing desert Hersha. 

Literally, the lady of the swords, the lady of furnace and flames from the slaughtering 

blocks. The enemies of the god are hacked into pieces in such a way that they can 

never live on earth again. It is Horus935 that has ordered this slaughter of the enemies.

In the previous paragraph, certain names have been printed in thick type in the text. 

This has been done so that they may be referred to more easily, since each one 

appears to have its counterpart in the names of dishes belonging to the traditional 

Moroccan cuisine of today. This apparent coincidental relationship between names, 

drawn from a religious text originating more that five millennia ago and dishes found 

in the cuisine of an area situated well to the west of Egypt, is one that calls for 

investigation and if possible, an explanation. The examination of the texts has led to 

the suggestion that the symbolic connection between the dishes named above and 

their namesakes in the Tuat is essentially religious. The symbolic lesson to be taught 

by each of the dishes seems to be in line with one of two basic doctrinal concepts that 

are usually present in all religions, namely:

I. The promise of salvation for the righteous.

II. The inevitability of punishment for the wicked.

Thus, in the first category are to be found:

Mehensha, evoking Mehen-set, protector of souls, in the second division, 

H arira, evoking prevention of the birth of young to the serpent in the fourth 

division,

Shefenj, evoking controlling the Snake of Darkness in the ninth division, 

Keskesu, evokes light as opposed to darkness in the eleventh hour,

933  G a s t o n  M a s p e r o ,  E t u d e s  d e  M v t h o l o e i e  e t  d ’ A r c h e o l o g i e  E g y p t i e n n e s -  B i b l i o t h e q u e  E g y p t o l o g i q u e  

P a r i s  E r n e s t  L e r o u x ,  E d i t e u r s  1 8 9 3  T o m e  I I  p . 1 - 1 8 1 .
934  W . B u d g e  O p .  c i t  p . 2 5 5 .
935  T h e  s o n  o f  O s i r i s ,  b o r n  t o  I s i s  a f t e r  h e r  m a g i c a l  c o n c e p t i o n .
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Pastilla/bastella, recalls the cat’s victory over the Snake of Darkness and the 

arrival of the dawn (or resurrection),

Whilst in the second category we can identify the following warnings of retribution:

Beghrir. The snake belching fire in the faces of the wicked in the eight 

division,

Sefu f. The Goddess Sefu burns the bones of the wicked in the eleventh hour. 

Hersha. The Goddess from the blazing desert burning the evil-doers in fiery 

pits,

Qadld. The Goddess Ketit in the eleventh hour, who cuts up the evil-doers 

into small pieces

Mehensha

In the preparation of this dish almonds are blanched and then ground giving a white 

paste that is then mixed with gum arabic, rose water, butter and sugar (or honey). Thin 

pastry similar to that of Bastella is prepared beforehand so that the white almond-

paste can be rolled in it into cylinders. Once a few of these have been made, they are 

joined together and coiled into a snake-like shape. This is then cooked gently in the 

oven so that it remains white (i.e. it must not brown). After cooking it is decorated 

with cinnamon and sugar, to resemble the markings of a snake. Before serving it is 

cut into segments about ten centimetres long, to be accompanied by fresh mint tea.

In the context of the Tuat, the seipent Mehen acts as a saviour to the souls that have 

been pardoned. According to Faulkner936 the word “mhn” has three meanings in 

Ancient Egyptian:

a. Coil of serpent.

b. Name of serpent-spirit: the coiled one.
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c. A board game.

The board game described by W.Decker,937 (see illustration), was in use only in the 

Old Kingdom. In the game the coiled body of the snake was divided into sections. An 

example of this game was found among a set of games in a tomb of the IIIrd dynasty. 

A text has also come to light, in which the deceased played against a snake, won the 

game and then threw the snake into a “watery field”.938 The name Henesh in Arabic 

means “serpent”, hence Mehensha “snake-like”. This word is familiar to North 

Africans but less so to Middle Eastern ears, despite being included in dictionaries of 

Classical Arabic939. Thus North Africa seems to be the only place where this reptile is 

identified by its old name henesh..

It is clear that in the Old Kingdom of Ancient Egypt the “Mehen” game was a 

favoured tomb object, not only because of its recreational value, but also because of 

its association with the defeat of serpents. Nonetheless, whatever may have been its 

value to the Ancient Egyptians, it is a fact that the “Mehen” shape and name has 

survived five millennia to appear as the Mehensha pastry of Moroccan cuisine. This 

is possibly the most impressive of all the links found between the Ancient Egyptian 

civilization and the cuisine of Morocco.

Harira

This soup is peculiar to North Africa and to Morocco in particular. It is used for 

breakfast or as a first course during the month of Ramadan. Strangely enough, it is 

always served with dried figs and honey cakes, an odd combination of two opposite 

tastes, sweet and spicy. However, this has a meaning, which will become evident

936  R . O . F a u l k n e r ,  . A  c o n c i s e  d i c t i o n a r y  o f  M i d d l e  E g y p t i a n  -  T h e  G r i f f i t h s  I n s t i t u t e  U n i v e r s u t y  P r e s s  

O x f o r d  1 9 7 2 .  p p .  1 1 4 - 1 1 5 .
937  W . D e c k e r ,  S p o r t s  a n d  G a m e s  o f  A n c i e n t  E g y p t -  Y a l e  U n i v e r s i t y  P r e s s ,  N e w  H a v e n  a n d  L o n d o n  

1 9 9 3 -  p . 1 3 2 .
938  I b i d  p p .  1 3 1 / 1 3 3 .

939  A r a b  d i c t i o n a r y  A 1  M u n i i d  f i  l o o g h a  w a l  a l  c i l m -  D a r  a l  M a s h r i q ,  B e i r u t  1 9 8 6 .  p . 1 5 8 .
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during the inteipretation o f  the significance o f  this dish. HarTra appears green when it

is served, as the main components are fresh green coriander, fresh parsley, celery and 

pulses. This soup has several recipes recorded in the Kanz and the Maghribi-Andalusi 

cookbooks940, which all require the soup to be green and slightly bitter in taste. When 

the pulses have cooked, small vermicelli are added; this is obligatory. Finally, just 

before serving, an egg is broken into the boiling soup. The image produced by this 

recipe appears to be symbolic of the story contained in the IVth hour of the Tuat, when 

the serpent Herert with “multitudinous coils and windings” menaces the women 

representing the hours941, since it is about to give birth to young serpents to devour 

them. Thus the imagery of this soup is that the pulses represent the eggs and the 

vermicelli the young of the serpent. For his part the cook that prepares the HarTra

breaks an egg into it, which might signify the breaking of an evil serpent’s egg and 

the destruction of its contents in the boiling soup. He then serves this soup at 

breakfast, (i.e. when the darkness has been overcome), accompanied by figs and 

honeyed cakes. The latter items are the same as those that in Morocco are carried to 

the cemetery at the time of burial942 and distributed to the poor to assist the soul of the 

dead. This is comparable with the Ancient Egyptian offerings at the tombs of the 

dead for the benefit of the Ka943 of the deceased, with the object of ensuring that the 

soul does not return to earth944. The suggestion is therefore, that in HarTra we have

the medium, by which man may celebrate daily the miracle of the triumph of light 

over darkness, as he breaks his fast with a soup that signifies the defeat o f the progeny 

of the evil serpent in the IVth division of the Tuat. At the same time he confirms his 

belief in the life after death by consuming the accompanying figs and cakes, the 

offerings that ensure that souls do not return to earth.

Baghrir

In the Tuat, Bakhkhi refers to the punishment of wrongdoers by the snake that belches 

out fire to mark their faces. As depicted in the picture, red-hot sparks are sprayed out

940  S e e  C h a p t e r  V I I I .
941  O p . c i t .  W . B u d g e  p . . 1 8 6 .
942  s e e  C h a p t e r  V I  o n  B e r e a v e m e n t
943  W . B u d g e  o p . . c i t .  p .  2 6 2 .
944  W .  B u d g e  O s i r i s  v o l .  I I  p p . „ I 2 8 - 1 2 9 .
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from the snake’s mouth into the faces of the evildoer. Interestingly, the same action is 

still used today in Morocco by healers for a less violent purpose. The natural healer 

used his mouth to spray the aching areas of the body of the patient in order to effect a 

cure, sometimes ingesting salt to burn the skin. This action is called “Bakhkh ”. The 

Baghrir pancake, whose vital ingredient is yeast, raises another interesting 

comparison945. This pancake is cooked on its reverse side only, whilst the upper side 

is marked by holes, caused by the bursting of the rising bubbles of gas produced by 

the yeast.945 Thus we have a pancake pitted with holes, with a name not far removed 

from Bakhkhi, the serpent that in the eighth hour of the Tuat spits red-hot sparks to 

mark the faces of evildoers.

Shefenj - doughnut

Moroccan doughnuts have a special place in history having been mentioned by both 

Al Idrissi and Ibn Khaldoun. The preparation of the dough requires a special 

kneading technique to achieve the desired elasticity for the mixture. The baker 

prepares the dough in the evening and in the early morning tests it by pulling it like a 

rope with one hand and cutting it with the other, using water to weaken the 

attachment. Pieces of this “rope” are subsequently formed into “crowns” (circles) 

before frying. The other important ingredient in the dough is the use of special yeast. 

In attempting to trace the origin of these peculiar doughnuts, the name of the god 

Shefsheft in the IXth division of the Tuat has been noted. The similarity between this 

name and Shefenj suggests a possible etymological connection, where the difficult 

double sh- of the ancient word may have resulted in the second syllable being mutated 

to -nj. This mutation of letters, possibly over millennia, is quite justifiable when one 

examines a more modem example of a similar root, which has a time-scale of less 

than a millennium.

945  Y e a s t  w a s  k n o w n  i n  E g y p t  f r o m  a n t i q u i t y .  H i l a r y  W i l s o n  E g y p t i a n  F o o d  a n d  D r i n k -  S h i r e  
P u b l i c a t i o n s  L t d  A y l e s b u r y  1 9 8 8 .  p p  1 1 - 1 9 .
946  T h e r e  i s  a  s u p e r s t i t i o u s  n o t i o n  i n  M o r o c c o  a b o u t  t h e  c o o k i n g  o f  t h e s e  p a n c a k e s .  W h e n  t h e  c o o k  
p r e p a r e s  t h e m ,  t h e  p e o p l e  a r o u n d  h e r  s t a r t  t a l k i n g  a b o u t  s m a l l p o x ,  i n  o r d e r  t o  “ e n c o u r a g e ”  t h e  
m u l t i p l i c a t i o n  o f  t h e  h o l e s  i n  t h e  f a c e  o f  t h e  p a n c a k e .
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Arabic English French Spanish Greek

Asfenj Sponge Eponge Esponja Sfoungari

(OF Esponge)

Whatever view philologists and linguists may take of the above deduction, it has led 

to an examination the IXth hour of the Tuat. Here the “crown” and “rope” 

associations of the Sfenj are to be found in two sets of four gods, each wearing a 

crown, all of which are grasping a rope. The rope motif is mentioned again at several 

points in the text947, with particular reference to the restraining and eventual defeat of 

the Serpent of Darkness Apopis.

Pastilla/Bastella

Pastet is the name given to a Solar disk in the Tuat948, apparently associated with a 

star that appears just before daybreak and signifies the dying of the Snake of 

Darkness. Bast (Bastet) is also the name of the Cat-goddess949. In the zoology of 

Egyptian mythology, the cat is the enemy of the snake, as is the case in real life in hot 

countries, where the domestic cat warns the family of the presence of snakes. Thus in 

the XIth hour of the Tuat, the star Bastet announces the cat’s950 victory over the Snake 

of Darkness (Set). It shines triumphantly on the horizon, announcing the rising of the 

sun, the return of daylight, with the true face of the earth revealed again, whilst 

recalling also the triumph of the resurrection of Osiris over his murder by Set. The 

Moroccan dish Basfella (Pastilla) is traditionally made from pieces of boned pigeon.

Since the star that appears in the sky is (apparently) in the heights of the atmosphere, 

so the pieces of pigeon being offered must be wrapped in leaves of the lightest and

947  W . B u d g e  T h e  G o d s  o f  t h e  E g y p t i a n s -  p p .  1 9 4 - 1 9 6 .

948  I b i d p . 2 5 0 .
949  ( i )  I b i d  p p .  5 1 4 - 5 1 5 .  ( i i )  M e r c a t a n t e  A . S .  W h o ’ s  W h o  i n  E g y p t i a n  M y t h o l o g y -  p . 2 0 .
950  I n  M o r o c c o  c a t s  a r e  v e r y  h i g h l y  r e g a r d e d  b y  t h e  w o m e n f o l k .  I t  i s  k n o w n  t h a t ,  i n  c e r t a i n  f a m i l i e s ,  
w h e n  a  c a t  h a s  h a d  i t s  k i t t e n s ,  i t  i s  g i v e n  o f f e r i n g s  o f  b o i l e d  e g g s ,  m i l k  a n d  c o s m e t i c s ,  d u r i n g  a  p e r i o d  
o f  t e n  d a y s .  T h e  c a t  i s  c a r e f u l l y  p r o t e c t e d  a n d  n o  o n e  c a n  s e e  h e r ,  o t h e r  t h a n  t h e  m i s t r e s s  o f  t h e  h o u s e .
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finest pastry that man could devise. The whole dish951 is thus assembled in wrapped 

layers in a circular shape, signifying the solar disk of the sun. It is then lightly cooked 

in an oven, until it has begun to brown. It is then decorated in a contrast of two 

colours, light and dark, a design that may be interpreted as symbolising the dawn star.

Kesksu952 (Couscous)

In the XIth hour of the Tuat, immediately following the reference to bastet, there is a 

mention of at the end of the eleventh hour, where the darkness faded away; the 

texts call the darkness at this point keku keskesu, i.e. the opposite of Kekui samui, or

the thick total darkness ”953. Using semolina formed from finely crushed hard

wheat, the cook has created the image of tiny particles of white light as seen in the 

pre-dawn twilight, by ingeniously steaming the grains to keep them separate. 

Whatever may have been the reasons for naming this dish Kesksu, the similarity to the 

Ancient Egyptian name for the dawn twilight is remarkable.

Qadid (Ketit)

In the XIth hour of the Tuat there is a “punishment” area known as the “Pits of the 

Tuat”. The first of these pits is under the charge of a lion-headed goddess called 

Hert-Ketits, who stands by the side of the pit belching fire into it. The creatures in 

this pit, who have been subjected to this treatment, are now hacked to pieces by her 

with a huge knife that she holds in both hands954. The Qadid, sun-dried meat, cut into 

long strips, described in Chapter V carries what is effectively the same name.

Sefu - f

I n  t h e  B o o k  o f  t h e  D e a d ,  t h e  c a t  i s  s e e n  a s  a n  o l d  s o l a r  b e i n g ,  w h o  p r o t e c t s  m a n  p r i n c i p a l l y  a g a i n s t  
r o d e n t s  a n d  s n a k e s .  B a s t e t  i s  a l s o  a  c a t - h e a d e d  g o d d e s s .
951  A n d r e  J a c q u e s  i n  P  A l i m e n t a t i o n  e t  l a  C u i s i n e  £  R o m e -  ( C N R S )  b y  L i b r a i r i e  K l i n c k s e c k  P a r i s  1 9 6 1  
p . 2 1 5  m e n t i o n s  a  libum ( i . e . a  s a c r e d  o f f e r i n g  t o  t h e  g o d s )  c a l l e d  p a s t i l l u m  ( l a t . ) .  T h e  s a m e  s o u r c e  
( p . 2 1 3 )  p o i n t s  o u t  t h a t  R o m a n  p a t i s s e r i e  w a s  o n l y  r u d i m e n t a r y  a n d  t h a t  a l l  t h e  m o r e  s o p h i s t i c a t e d  
e l e m e n t s  h a d  b e e n  b r o u g h t  f r o m  G r e e c e .
952  T h i s  w a s  b a p t i s e d  c o u s c o u s  b y  t h e  c o l o n i a l  F r e n c h ,  b u t  kesksu i s  t h e  c o r r e c t  p r o n u n c i a t i o n  u s e d  b y  
M o r o c c a n s .
953  W . B u d g e  o p . c i t .  p . 2 5 0 .
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Amongst the fiery chambers of the “Pits of the T u a t there is one presided over by 

Hert-Sefu-s. The name Sefu-s is thus synonymous with “grilling and crushing to 

powder”955. The method of preparation of Sefuf (see Chapter III) is one of roasting, 

grilling and grinding the ingredients in the same manner that the souls of evildoers 

have been treated in the Tuat by the goddess Sefu-s.

Hersha

The hot dry winds of the desert are associated in the Tuat with four goddesses all of 

whom have names with the approximate meaning of “fiery”.956 One of these 

goddesses is Hershas. Those who have eaten Moroccan Hersha and have

immediately looked around for something to drink will have no difficulty recognizing 

the association. It is very dry crumbly bread indeed957, made from coarse semolina, 

butter, salt and a sprinkling of water958.

Kacab

According to the Book of the Dead vocabulary, the Ancient Egyptian meaning of “Ka 

ab” is “ Horn of the divine bull”959. “iCa cab” pastries are made with an almond 

filling similar to Mehensha. Fresh almond paste is encased in very thin dough and 

formed into the shape of a crescent960. It is then gently cooked in order to obtain a 

white crunchy pastry with a white filling. We have here two images, firstly the “horn 

of the divine bull” and secondly a “crescent”. Budge961 and Frankfort962 in the story

954  I b i d .  p . 2 5 5 .
955  i b i d  p . 2 5 6 .
956  W . B u d g e  o p . c i t .  p . . 2 5 6 .
957  S e e  t a b l e  i n  C h a p t e r  I .
958  J u s t  t h e  m i n i m u m  o f  w a t e r  u s e d  t o  d e p i c t  t h e  e n v i r o n m e n t  a n d  t h e  s c a r c i t y  o f  w a t e r .
9 59  W . B u d g e  H i e r o g l y p h i c  V o c a b u l a r y  o f  t h e  B o o k  o f  t h e  D e a d -  D o v e r  P u b l i c a t i o n s  I n c ,  N e w  Y o r k  

1 9 9 1 .  P p .  4 0 7  a n d  7 9 .
960  H . F r a n k f o r t  i n  K i n g s h i p  a n d  t h e  g o d s  - p .  1 9 6 -  U n i v e r s i t y  o f  C h i c a g o  p r e s s  1 9 4 8 .  Q u o t i n g  P l u t a r c h :  
“ . . i n  l a t e  t i m e s  c r e s c e n t - s h a p e d  f i g u r e s  o f  m o i s t  e a r t h  a n d  s e e d s  w e r e  m a d e  a s  s o o n  a s  Osiris  w a s  

f o u n d .  I t  i s  i n t e r e s t i n g  t o  n o t e  t h a t  i n  M o r o c c o ,  t h e r e  i s  a  v a r i a n t  o f  “K a a b ” t h a t  i s  d e c o r a t e d  w i t h  a  

c o v e r i n g  o f  s e s a m e  s e e d s .
961  ( i )  S i e g f r i e d  M o r e n z  o p .  c i t .  p p  2 0 1 - 2 0 4 .  ( i i )  W . B u d g e  O s i r i s  a n d  t h e  E g y p t i a n  R e s u r r e c t i o n -  V o l .  I  
p . 2 1  D o v e r  P u b l i c a t i o n s  - N e w  Y o r k  1 9 7 3 .

H . F r a n k f o r t  i b i d  p .  1 9 6 .
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of the resurrection of Osiris state that he is likened to the waning and waxing of the 

moon963. He is the divine bull reborn from his Mother the cow Nut.

9 6 3  W . B u d g e  O s i r i s  a n d  t h e  E g y p t i a n  R e s u r r e c t i o n -  V o l .  I  p p .  3 9 8  &  3 9 9 .
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Kacak

The vocabulary of the Book of the Dead also tells us that Aqu964 is '‘cakes and loaves 

of bread”. Hence Kacak may well be Divine cake/bread. In Morocco Kacak are 

invariable associated with children, either as gifts for them brought by their mothers 

from parties, or distributed to them at festivals. They are shaped like fetters, as 

described in Huici Miranda’s translation of the 13th Century cookery book.965 It 

appears that they were known in Marrakesh as “children’s wrists” There

seems to be no logical explanation for the association of children with fetters/wrists 

until the combination of the two is noted in the XIth division of the Tuat966, where the 

children of Horus are participating in the punishment of the evil worm by placing 

fetters on it.

Ancient origins : a commentary

We have used myths, borrowed from Ancient Egypt, to guide us to understanding 

their presumed Moroccan equivalent in order to identify the origins of that country’s 

cuisine. Not only have similarities been identified between the beliefs prevalent in the 

two countries, but also doubts have arisen about the geographical origin of the basic 

cult. The situation in Ancient Egypt was, to a great extent, confused by the political 

manipulations of priests, who wished to establish a permanent Pharaonic domination 

of the population, which, as already mentioned, was not in line with the basic cult of 

Osiris.967 Unfortunately, it is plainly evident that the seasonal cycle of Egypt does 

not follow the celestial calendar of the Osiris myth. Thus, in an Egyptian context, at 

the time when Osiris should be “in the ground causing the grain to sprout”, i.e. when 

the Nile floods (on or about the Summer Solstice), he is already high in the sky. 

Consequently the “rebirth” ritual can not be performed, a problem which probably led 

the Egyptian priesthood to incoiporate “Re”, so that the Summer Solstice could

9 6 4  W .  B u d g e ,  A  H i e r o g l y p h i c  v o c a b u l a r y  t o  t h e  B o o k  o f  t h e  D e a d  -  p .  9 2 .
9 6 5  A n o n y m o u s  M a n u s c r i p t  t r .  H u i c i  M i r a n d a  o p .  c i t  r e c i p e  n °  1 9 8 .
9 6 6  W .  B u d g e  T h e  G o d s  o f  t h e  E g y p t i a n s -  p .  2 0 2 .
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become the celebration of the birth of the King-God Pharaoh. Moreover, at the time 

that the agricultural year starts in Egypt, the two star-actors in the cosmic drama 

Orion/Osiris and Sirius/Isis are already in the sky968, ready to mark the harvest, which 

is still some time away in Egypt. By contrast, in Morocco this event is celebrated as a 

true wedding of the two stars, joining hands after harvest-time, when they have 

already performed their agrarian duties.

It follows that, in all aspects, Egypt969 is out of phase with the agrarian interpretation 

of the Osiris celestial calendar, whereas Morocco is completely in phase in every 

detail. The conclusion therefore is that, however much sophistication, artistry and 

embellishment may have been added to the cult by the Ancient Egyptian priesthood, 

the cult’s origin was not in Egypt but must have been in an area enjoying distinct 

seasons marked by the four equinoxes. North Africa is geographically a candidate for 

this distinction and certainly its food rituals point to the existence of a cult very close 

if not identical to that of Osiris. Whilst there is no direct evidence to suggest that the 

cult of Osiris did in fact travel from North West Africa to the Nile Delta, it is certain 

that the latter was a recipient of the cult whilst the former could have been either an 

initiator or a recipient. As to the ancient cuisine of Morocco, it is evident that it has 

served throughout the millennia as a symbolic repository of the religious cult of the 

area, which itself has many parallels with that of Ancient Egypt.

This conclusion would be sufficient in itself, were it not for the fact that there are two 

quite distinct types of cuisine in Morocco. These differ in the sophistication or 

absence thereof of the dishes and their ingredients. The first type appears to be older 

than the second and is fundamentally rural. In all its details it is intimately linked to 

an agrarian society. It carries symbolic messages from the people to the gods that they 

are worshipping. Examples of this are the preserving with spices of the meat of the

9 6 7  S i e g f r i e d  M o r e n z  o p .  c i t .  d e n o n c e s  t h e  d i s t o r t i o n s  o f  e a r l i e s t  i n s c r i p t i o n s  o n  c o f f i n s  a n d  
m a n u s c r i p t s  ( c l a s s i c a l  m a n u s c r i p t s )  t o  a  s t a t e  w h i c h  i s  b e y o n d  r e c o g n i t i o n ,  p .  2 2 3 .
9 6 8  S . A u f r e r e . o p . c i t . p p . 4 7 1 - 4 7 2 .  “ C o p u l a t i o n  a n n u e l l e  O r i o n / S o t h i s  a  P i m a g e  d e s  c o n s t e l l a t i o n s .  L e s  
d i e u x  a s t r e s  n e  s o n t  e n  c o n j o n c t i o n  q u ’ a  u n e  s e u l e  e p o q u e  d e  P a n n e e . ”
9 6 9  F o r  H . H .  L a m b  i n  C l i m a t e .  V e g e t a t i o n  a n d  F o r e s t  L i m i t s  :  t h e  N i l e  R i v e r  f l o o d i n g  w a s  r e c o r d e d  
f r o m  3 , 0 0 0  B . C . -  I t  h a d  a l w a y s  b e e n  f e d  b y  t h e  s u m m e r  m o n s o o n .  S e e  T h e  P l a c e  o f  A s t r o n o m y  i n  t h e  
A n c i e n t  W o r l d . -  A  J o i n t  S y m p o s i u m  o f  t h e  R o y a l  S o c i e t y  a n d  t h e  B r i t i s h  A c a d e m y .  E d i t e d  b y  F . R .  
H o d s o n .  O x f o r d  U n i v e r s i t y  P r e s s  -  L o n d o n  1 9 7 4 .
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sacrificed ram and the ritual eating of a special diet at the changing of the year,970 so 

that the new god can see what they have received from his predecessor, whom they 

are now mourning. Each season is marked by its corresponding diet of 

thanksgiving:971

• Winter solstice cereals only diet, without yeast

• Spring festival meat, fresh vegetables, especially broad beans

• Summer new cereals

• Harvest fruit, including fresh and dried nuts

Thus for the rural communities, the temple is the land itself and the husbandry and 

nurturing of it is an act of worship to the gods.

The second type of cuisine is essentially urban and highly sophisticated in character. 

As can be seen from the previous chapter, its inspiration appears to be drawn from the 

same concepts as were used in the Ancient Egyptian “Book of the Dead”, describing 

the passage of the soul of the deceased into the netherworld and, hopefully, the 

attainment of salvation. This cuisine is based on ingredients that in ancient times 

must have been rare and costly. Consequently, the serving of such dishes would most 

likely have been confined to royal courts and to the presentation of offerings in the 

temple, as “food for the gods”. It could well be that the recipes for such offerings 

were a closely guarded secret.

The question that now has to be addressed is that of how this highly refined and 

possibly secret cuisine reached a relatively small area of urban sites in Morocco, an 

essentially agricultural country. The area under scrutiny is that part of North Africa, 

know in Roman times as Mauretania Tingitana. Outside this small area the type of 

cuisine under discussion appears to be unknown, even in the urban areas of Algeria 

and Tunisia. Furthermore, since the Egyptian, Graeco-Roman and Phoenician worlds 

have left no outward trace of such a cuisine, it is necessary to search elsewhere for the

9 7 0  S e e  C h . V  u n d e r  S e a s o n s ,  -  H a g o o s a .  T h e  F r e n c h  n o t e d  t h e  s i m i l a r i t y  o f  t h i s  f e s t i v a l  t o  cAshura; a  

c l e a r  i n d i c a t i o n  t h a t  t h e  l a t t e r  h a d  b e e n  d r a g g e d  a w a y  f r o m  i t s  r o o t s  b y  t h e  i n t r o d u c t i o n  o f  t h e  I s l a m i c  
l u n a r  c a l e n d a r .
9 7 1  S e e  C h . V .  u n d e r  S e a s o n s .
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medium of transmission. It is possible that the process of transmission of Ancient 

Egyptian court and temple cuisine to Morocco may have been a gradual one. In an 

earlier chapter, mention has been made of the XXIInd and XXIIIrd “Libyan” dynasties. 

But this was by no means the beginning of Libyan penetration, which was already 

apparent in the upper echelons of the combined fields of the military and priesthood 

during the XXth dynasty.972 This meant that many Libyans domiciled in Egypt were 

familiar with whatever refined cuisine existed in both court and temple. Over a period 

of time some of this knowledge may have been diffused westwards.

However, a more likely candidate for establishing this cuisine was the famous Berber 

king of Mauretania, Juba II. This prince had been educated in Rome prior to acceding 

to the throne and had also learnt Greek. But it is his connections with the Egyptian 

civilization that are significant. His queen was none other than Cleopatra Selene, 

daughter of Queen Cleopatra of Egypt and Marcus Antonius. This princess is credited 

with having introduced the cult o f Isis to Morocco.973 Doubtless she would also have 

brought her own priests and retainers when she arrived there in 25 BC. What is even 

more intriguing is that Juba II proved to be an ardent follower of the cult of Isis and 

built Iseums, endowing one with a crocodile brought from the South. Furthermore, 

whatever may have been the skills of the sovereigns themselves, the queen’s retainers 

and especially the priests would have been able to read Demotic, which was still a 

very live language and the more senior ones may have been able to read religious 

texts. Thus the queen’s retinue would almost certainly have known all the secrets of 

temple cuisine. It follows that the royal court of Mauretania must have been a 

sophisticated one and it is fair to assume that Juba II and his queen were no strangers 

to the court cuisine of the latter’s motherland.

Within a generation Rome had absorbed both Mauretania Tingitana and Egypt as 

provinces. Almost three centuries later Christianity became the official religion of the 

Empire and pagan cults were forbidden. The massacre of priests in Alexandria in 391 

AD and subsequently that of the elite of that city, of Memphis and of Thebes974 must 

have extinguished the last elements of the Ancient Egyptian religious practices.

9 7 2  K . A . K i t c h e n  i n  D .  L e a h y  L i b v a  a n d  E g y p t  c  1 3 0 0 - 7 5 0  B C -  S O A S ,  T h e  S o c i e t y  f o r  L i b y a n  S t u d i e s  

L o n d o n  1 9 8 5 .  p . 2 3 .
9 7 3  P i c a r d .  L e s  r e l i g i o n s  d e  l ’ A f r i o u e  a n t i q u e -  P a r i s .

318



However, in the far West of the Empire the Berber populated province of Mauretania 

Tingitana was fortunate in having an indigenous governor. The latter may well have 

been less diligent than his colleagues in suppressing pagan cults. Not only would ties 

of blood have inhibited him, but also he may also have lacked the necessary military 

force to carry out the Imperial edicts to their full extent. In any event, the Romans 

retired from Volubilis not long afterwards.

The evidence provided in previous chapters of the survival in Islamic Morocco of 

many of the pre-lslamic cults, albeit in disguised form, shows that the Roman 

persecutions failed in their objective. It is clear that the Berbers retained their rituals 

and preserved the accompanying ritual cuisine. With the arrival of Islam the cults 

were officially suppressed, but hardly extinguished. Arabic was spoken only in the 

cities, but in the countryside the Berber language and its people’s rites and customs 

persisted. Furthermore, the refined ritual cuisine was too impressive to be discarded 

and it soon became a major element of court cuisine, so carefully recorded by Islamic 

scholars from the VIIIth century onwards.

In assessing the development of Moroccan cuisine in the pre-lslamic period, it has 

been established that there are in effect two cuisines to be considered one rural and 

the other urban. It seems fairly certain that the rural cuisine is indigenous, whose 

associated rituals derive from myths of great antiquity that it shares in a purely 

mythological context with Ancient Egypt. Whether these myths arose in Morocco or 

not is impossible to say, but the evidence of the agrarian calendar excludes them from 

being native to Egypt.

As to the urban cuisine, its origins are less clear. Its dishes can be shown to be 

ritually linked to Ancient Egyptian “Pyramid Texts”. The preparation of such dishes 

may well have been a temple secret that was only finally divulged to foreigners, when 

the latter had attained the high offices of the priesthood. A discreet and gradual 

transmission westwards of culinary information may thus have been possible. 

However, the reign of the Berber king Juba II in Mauretania, several centuries later,

9 7 4  N i c o l a s  G r i m a l  o p . c i t .  p . 9 .
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with the religious imports of his Egyptian-born queen, would be a more definite 

candidate for the introduction of the elements of refined temple and court cuisine. 

That the latter subsequently survived the prohibitions of Imperial Rome to be 

collected and collated several centuries later by Islamic scholars, is a witness to the 

tenacity of the Berber people in preserving the heritage of their unique culture, both in 

an urban and in a rural environment.
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Epilogue

This brief epilogue has been compiled to fulfil a need to explain how it was that a 

country, that was one of the principal areas of development in the Golden Age of 

Islam, became marginal and therefore conservative of its past achievements, so that 

these have survived, certainly in the culinary sense, down to the present day. The state 

in which the French found Morocco at the beginning of the XXth century bore no 

resemblance to the world of the Islamic Agricultural revolution.975 The countryside 

was a wilderness with no irrigation system worthy of the name. The sugar industry 

had broken down and the towns and cities were in a state of economic decay. This 

was not a recent situation, for it had existed for more than two centuries. In 1772 the 

French Consul L.Chenier wrote “subdued under the yoke of a rigorous despotism, 

they have no kind of luxuries, nor any thought of fortune that (in any case) they would

be hard pressed to enjoy .......... no luxury, no industry and consequently no

commerce.”976 The Spanish spy, AH Bey,977 active in 1803, wrote that the mosques 

relied upon his watch to know when to call the faithful to prayer.978 The same source 

records that the English were already supplying Morocco with sugar. In the fields of 

medicine and science we learn that the last of the Moroccan physicians of the Islamic 

school, Abdel Wahab Ad-Derraq, died in 1746. It appears that from this date the 

health of the Sultan and that of his close relatives was usually entrusted to European 

doctors. F.Lempriere, the English doctor from Gibraltar,979 was in fact called in to 

treat one of the Sultan’s wives, who had apparently been poisoned. Another visiting 

physician in the XVIIIth century, the Algerian Abderrazaq M. Ibn Hamdush,980 

recorded his disappointment that he could not find anyone in Morocco who appeared 

to know anything about astronomy, medicine or engineering.

In order to understand how this sorry state of affairs came about, it is necessary to 

refer to the last known period when society was well-ordered and culture flourished

9 7 5  S e e  c h a p t e r  V I I .
9 7 6  L . C h e n i e r  o p . c i t . p . 2 9 .
9 7 7  B .  M e a k i n  o p .  c i t .  T h e  t r u e  n a m e  o f  t h i s  v e n t u r e s o m e  S p a n i s h  t r a v e l l e r  w a s  G e n e r a l  D o m i n g o  
B a d i a  y  L e b l i c h .  p .  4 5 2 .
9 7 8  A l i  B e y  o p . c i t , p . 2 7 .
9 7 9  S e e  C h a p t e r  X  u n d e r  “ O r i g i n s  o f  t h e  T e a  R i t u a l ” .
9 8 0  F . H a r r a k  S t a t e  a n d  r e l i g i o n  i n  1 8 t h  c e n t u i y  M o r o c c o .  S O A S  T h e s i s  1 6 3 7 , - L o n d o n  1 9 8 9 .  p .  6 2 .
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throughout the country. We have seen in Chapter X how from the XIIIth to the XVIth 

centuries an increasing number of brotherhoods were involved in the religious welfare 

and education of the Umma. These zawiyas were self-funded communities, supported 

by haboos Trust (voluntary endowments). They taught crafts, instructed in the 

sciences and dispensed medical care. Under the umbrella of Sufism they gathered all 

the elements of Muslim society. Each village, each craft guild and each school had its 

own Sufi lodge, thereby cementing society and giving it its unity and strength. The 

Umma or the people at large were thus able to reject an inept leader,981 should he fail 

to defend his territory or look after his subjects. This was well understood by the 

dynasty that came to power in the XVIIth century, which used the tolba (students) of

the zawiyas to project a false picture of its alleged mission. Once in place the new

leaders became the implacable enemies of the social institutions that had brought 

them to power. They were aware of the threat that the latter had posed to previous 

dynasties and were thus determined to give them no chance to continue influencing 

the population.982 An autocratic despotic power was thus instituted that inhibited the 

people’s true culture and led to the propagation of popular Sufism983 based upon 

“Maraboutic” beliefs984 throughout rural Morocco. As trade and contact with the 

outside world declined, the towns and cities985 became less economically attractive 

and people reverted to the inland plains to try to wrest a living from the land. Thus 

contact with urban influences gradually died out and the people, lacking the moral 

support of learned intermediaries, reverted to supernatural beliefs, typified by annual 

pilgrimages to the sanctuaries of local saints. The Sultan of the day did nothing to 

discourage this drift away from Islamic institutions and encouraged popular

9 8 1  H .  B a s s e t  o p .  c i t .  t h $ zawiyas  p r e v e n t e d  t h e  o c c u p a t i o n  o f  M o r o c c o  b y  t h e  T u r c s .  a m o n g s t  t h e  m o s t  
i m p o r t a n t  B e r b e r  zawiyas  w a s  t h e  D i l a  i n  t h e  T a d l a  w h i c h  w a s  d e s t r o y e d  b y  M o u l a y  R a c h i d  i n  
1 0 7 9 / 1 6 6 8 .  p p .  2 1 0 - 2 1 1 .

9 8 2  L e a d e r s  o f  t h e  r e m a i n i n g  M a r a b o u t i c  Z a w i y a s  w e r e  a l s o  c u r b e d  w h e n e v e r  t h e y  s t a r t e d  t o  i n c r e a s e  i n  
i n f l u e n c e  o r  b e c o m e  w e a l t h y .  T h u s  t h e  S u l t a n  M u h a m m a d  B e n  A b d e l l a h  ( 1 7 5 9 - 1 7 9 0 )  d e p o r t e d  t h e  
S h e r q a w i  l e a d e r  t o  h i s  b i r t h p l a c e  a n d  t h e  z a w i y a  i t s e l f  w a s  d e s t r o y e d  i n  1 7 8 5 .  C . F . E i c k e l m a n  o p . c i t .  
M o r o c c a n  I s l a m -  U n i v e r s i t y  o f  T e x a s  P r e s s ,  p . 4 2 ,
9 8 3  R .  B o u r q i a  S t a t e  a n d  r u r a l  s o c i e t y  i n  M o r o c c o  P h D .  T h e s i s  1 9 4 8 .  M a n c h e s t e r  1 9 8 7 .  T h e  
b r e a k d o w n  o f  t h e  W a t t a s i d  d y n a s t y  c r e a t e d  a  p o l i t i c l  c r i s i s  a n d  c o m p e t i t i v e  c o n f l i c t  o v e r  p o w e r .  T h e  
n e w  d y n a s t y  f a v o u r e d  p o p u l a r  z a w i y a  a n d  p o p u l a r  I s l a m  a n d  c h a n g e d  t h e  c h a r a c t e r i s t i c s  o f  t h e  
r e l i g i o u s  o r d e r . p . 2 3 .
9 8 4  R .  B o u r q i a  o p .  c i t .  T h e  s u l t a n  c r e a t e d  a  s e c o n d  I s s a w a  zawiya  i n  M a r r a k e s h  t o  l e s s e n  t h e  p o w e r  o f  
t h a t  o f  M e k n e s .  I n  s i m i l a r  m a n n e r  h e l p  w a s  g i v e n  t o  t h e  H a m d u s h i y a  s e c t  i n  t h e i r  s t r u g g l e  a g a i n s t  t h e  

I s s a w a .  p . 3 7 .
9 8 5  M a n t r a n ,  R .  L ’ E x p a n s i o n  m u s u l m a n e -  f V I I e m e  -  X l e m e  s i e m e  s i & c l e s V  P r e s s e s  U n i v e r s i t a i r e s  d e  
F r a n c e  - P a r i s  1 9 6 9 .  “ U n e  d e s  c a r a c t e r i s t i q u e s  d e  I T s l a m  c ’ e s t  l e  d 6 v e l o p p e m e n t  d e s  v i l l e s . ”  p .  1 4 3 .
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Maraboutic zawiyas by granting them Dahir Tawqir wal *Ihtiram (Decree of Respect)

and exempting them from taxes. Only an educated urban minority continued to 

cherish the learning inherited from the past. It was also the urban bourgeoisie that 

preserved culinary know how, since it could afford to continue using the more 

expensive ingredients essential to its correct application. Thus the richer merchants 

and the privileged classes participated in preserving the repertoire of court cuisine and 

its associated rituals. Needless to say the reigning sultan always had palaces in several 

cities with a resident retinue of soldiers, slaves and concubines. Thus all major towns 

preserved their own part of the repertoire of dishes from the traditional court 

cuisine.986 Even in the rural areas the elite did not lack refinement, since they 

recruited special cooks trained in the best establishments, (palaces and rich urban 

households), for whom they had to pay a high price. In fact, during my fieldwork I 

noted that the best cooks were found at the foot of the mountains near Marrakesh, 

where the feudal lords of the Atlas had until recently several urban and rural 

residences. For their part the rural bulk of the population, culturally isolated from the 

towns, continued to use its ancient food repertoire derived from calendar-related food 

rituals that were essentially pagan in origin. No one was concerned about its Islamic 

spiritual guidance, nor about how the cultural vacuum left by the demise of the 

zawiyas it had been filled. The cultural guidance of the past was thus soon replaced by 

maraboutic magico-orientated spectacles of fire and snake-eating rites as described in 

Chapter V. Thus the rural population continued to prepare dishes in which the 

presence of dried meat and the collection of the first grain for the first kesksu of the 

cAnsra indicated its agrarian Ram-cult links. Hence from the XVIIth century the two

types of cuisine, rural and urban remained separate from each other. The former 

continued to exist in its ancient form, whilst the latter ceased all development and 

became static, since all the forces that had evolved and modified it in the past had 

now disappeared from society.

It would seem that the above situation might have persisted indefinitely, since the 

structure of society appeared no longer to contain any mechanism capable of inducing 

change. However, the establishment of the French and Spanish protectorates in 1912

9 8 6  M o u l a y  S l i m a n e  ( 1 7 9 2 - 1 8 2 2 )  l i v e d  i n  B o u j a d  i n  h i s  y o u t h .  U n t i l  t o d a y  t h i s  t o w n  e x c e l s  i n  
p r o d u c i n g  t r a d i t i o n a l  d i s h e s ,  p e r h a p s  d u e  t o  i t s  p o l i t i c a l  a n d  s o c i o - e c o n o m i c  s i g n i f i c a n c e  d a t i n g  f r o m
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effectively jolted Morocco into the capitalist environment of the XXth century. 

Having opted for a system of leaving local affairs to the Sultan of the day, the colonial 

powers had no incentive to attempt to redress the cultural and religious degradation of 

the last three centuries.987 The general stagnation has meant that the urban cuisine has 

gradually lost a significant part of its heritage over the last three centuries. For its part 

the rural cuisine has carried on in parallel, with its ethnocentric elements of food 

symbolism for the fertility of the fields. It is perhaps ironic to note that, but for the 

establishment of a despotic regime in the XVIIth century, the rituals of pagan origin 

described in the pages of this work might long ago have disappeared and with them 

the clue to the origins of this unique cuisine.

t h e  X V I I I t h  c e n t u r y .
9 8 7  J .  &  J .  T h a r a u d  o p .  c i t .  p p .  2 0 7 - 2 0 8 .
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Conclusion

The examination of the cuisine of Morocco conducted for this thesis has revealed 

many features worthy of note. First and foremost is the striking originality of the 

Moroccan cook, whether professional or domestic, in terms of the techniques used for 

converting even the most ordinary of basic ingredients into a variety of dishes. An 

example of this can be found in the pages of tables in Chapter II showing all the ways 

in which cereals can be transformed. The next feature of note is the combination of 

versatility and simplicity that characterizes the utensils necessary for this cuisine. 

Everything described in Chapter III is portable and although a kitchen range might be 

useful, every cooking process, except for the overnight simmering of dishes in the 

public oven, can if the need arises be performed using a portable mejmar (stove). 

With the exception of some of the spices used, virtually every ingredient, essence or 

conserve listed or described can be produced within the country itself. This 

combination of all the above added to the descriptions of dishes in Chapter IV, form 

together an impressive picture of how much man has been able to take from nature 

and how much more he has been able to do with what he has taken. However, all this 

versatility and originality centres upon the cook, whose long and hard 

apprenticeship,988 whether in palace or private house, is the guarantee of the quality of 

the dishes produced. The chapters on festivals and private celebrations, (V and VI), 

illustrate to what extent food is a cohesive social force in Morocco, uniting both 

families and groups. In this environment there can be no festival, celebration or ritual 

without its correct food. In Chapter VI it can be seen that this characteristic is also 

true of Moroccan Jewish festivals.

Once the subject of the history of Moroccan cuisine is broached, it rapidly becomes 

evident how much of its catalogue of ingredients is owed to the agricultural revolution 

that was facilitated by the rapid evolution of Islamic science and culture in the 

medieval period. Furthermore, the same calendars of seasonal and climatic change 

that had assisted the farmers in their task were also widely used throughout society. It

9 8 8  D e s c r i b e d  i n  C h a p t e r  I V .

325



was thus possible for physicians to recommend to the general public what they should 

eat or avoid in each season. The concept of maintaining and correcting health through 

a proper diet soon prompted physicians to evolve prescriptive recipes and eventually 

to compile lists of those that were seasonally appropriate. To these were added the 

inputs of all those interested in refined cuisine, including the cooks themselves, 

thereby forming the body of Moroccan court cuisine in the form that has survived 

until the present day. Thus whatever may have been the origins of the elements of 

court cuisine, we can conclude that its evolution and later refinement was definitely 

Islamic. However, court cuisine represents only a part of the spectrum of Moroccan 

cuisine and thus the conclusion must not be regarded as the end of the road in the 

search for origins. Rather it should be seen merely as a milestone upon that road.

From this point onwards the road is less well marked and the general paucity of 

recorded information about pre-Islamic Moroccan cuisine has left no choice but to 

adopt a different methodology. It is here that the food related rituals and festivals 

described in Chapter V come into their own, for many of them are clearly non-Islamic 

and must thus have originated in a more distant past. They are therefore open to 

being compared with historically attested rituals and beliefs existing at other times 

and in other places. The first step in this process was to separate from the pre-Islamic 

research those festivals whose origins are unquestionably Islamic, from those of 

questionable or plainly pagan origins. Here the principal deciding factor was calendric 

association. Thus festivals with solar calendar associations were judged to be pagan, 

whilst those with lunar calendar associations were considered a priori as Islamic. In 

the latter connection several festivals were found to have doubtful Islamic 

associations. Some were revealed as pagan festivals allowed to persist in Islamic 

guise, whilst others were unquestionably pagan rites fixed within the lunar calendar 

because of a ritual requirement to use food obtained at an Islamic festival. Such 

relationships have been discussed in Chapter X, whilst the origins of festivals and 

rituals identified as essentially pagan were examined in Chapter XI. It is in this latter 

chapter that the comparative research referred to above begins to show results. The 

whole fabric of Moroccan food related rituals and beliefs has been trawled back 

through the history of every civilization that has had some kind of contact with North
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West Africa: Roman, Phoenician989 and finally Ancient Egyptian. The result of this 

process has been that there is little evidence that the local population in effect 

received any ritual beliefs from either the Romans or the Phoenicians. The apparent 

exceptions to this being the similarities between the cult of Mithras and the rituals and 

organization of the Issawa brotherhood plus the fact that Juba II practised the Graeco- 

Roman version of the cult of Isis. However two significant facts have emerged from 

the study of the pagan rituals of Morocco:

I. The omnipresence of an ancient Ram-cult involving a spring sacrifice 

followed by the ritual consumption of the meat in fresh and preserved 

form in essentially agrarian rites, with the bones being saved for 

further ritual use.

II. A constant occurrence of connections with Ancient Egyptian 

mythology and in particular the Osiris cult.

What has also been noted is the number of occasions when both I. and II. above are 

apparent within the same ritual. An example of this is Bujlud/Bil Mawn, whose 

accoutrements derive from the sacrificed ram, (feet, horns and skin), whilst the 

miming is evocative of a dead Osiris accompanied by a long-eared Anubis being 

prevented from returning to life on earth, when instead he should be reborn as the new 

generation of seeds sprouting in the ground.

Although the distance separating Morocco from Egypt may seem to tend to negate 

such ritual connections, it has been explained in Chapter XI that the Ancient 

Egyptians defined all peoples living westwards up to the Atlantic coast as “Libyans”. 

Libyans held high office under the later dynasties and ruled Egypt as Pharaohs for two 

centuries (XXIInd and XXIIIrd dynasties). Furthermore, what has also been revealed in 

the same chapter is that the Osiris cult in its strictly agrarian interpretation is 

climatically inappropriate to Egypt, whilst on the contrary it is definitely climatically 

relevant to North West Africa. Whilst it is not within the terms of the present study to 

attempt to identify the origins of ancient cult of Osiris, it is however pertinent to note

9 8 9  T h e  G r e e k s  w e r e  p h y s i c a l l y  e x c l u d e d  f r o m  t h e  W e s t e r n  M e d i t e r r a n e a n  b y  t h e  P h o e n i c i a n s .
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in the context of food related rituals that something very similar must have been 

included in the ancient beliefs of Morocco. It follows therefore that both countries 

must have had similar ritual motivations. In attempting to identify such motivations 

various Ancient Egyptian texts relating to Osiris have been examined, one of which 

the “Tuat” has produced some interesting and intriguing comparative information. 

These have been examined in Chapter XII, where an unexpected element has 

appeared, namely, that the appellations of certain dishes from the Moroccan repertoire 

can be related to scenes described in the Tuat. These similarities appear within the 

context of two doctrinal concepts found in most religions:

I. The promise of salvation for the righteous.

II. The inevitability of punishment for the wicked.

It follows that a dish or food carrying a name with such associations must have that 

association as its ritual message. In an Ancient Egyptian context such dishes might 

well have been offerings to the gods. However, in a less elegant or opulent 

environment, i.e. beyond the western frontiers of the Kingdom, they could well have 

been prepared individually as ritual reminders of I. or II. above. The very existence of 

“Libyans” as both soldiers and priests in Ancient Egypt suggests that a two-way 

traffic in ritual customs and ritual food preparation between Libyans and Ancient 

Egyptians was both feasible and probable. In the absence of further information we 

must assume that this must be as far back as the origins of Moroccan cuisine can be 

traced. The conclusion is therefore that a significant part of the cuisine originated as 

ritual food, whose context was based upon beliefs that existed in similar form in both 

North West Africa and Ancient Egypt.

This may at first seem difficult to accept. On the one hand there is an ancient 

civilization that has left to posterity a quantity of impressive monuments, palaces and 

tombs. On the other hand, it is alleged to have had a “cousin” civilization that has left 

nothing to posterity but a series of food rituals. However it should be remembered that 

the former is now dead, whilst the latter is very much alive. Secondly it must not be 

forgotten that the common cult beliefs are agrarian. Thus, although the Ancient 

Egyptians had the good fortune to populate an area that enabled them to build up a
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rich civilization, the cult they adopted did not relate correctly to the climatic pattern of 

that area. An Ancient Egyptian Pharaoh in his opulence might well have painted the 

walls of temples and tombs in accordance with any cult that was in vogue, whereas 

the “Libyan” farmer would have had a different approach. For him the temple was the 

land itself and its husbandry and the offerings or ritual consumption of its fruits an act 

of worship to the gods. He had therefore no need of fine temples and graven images. 

Finally the hypothesis of a Libyan(Berber) and Ancient Egyptian connection is by no 

means new. Various authors have tried to establish such a connection on the grounds 

of similarities between the names of deities, even to the extent of proposing that 

certain Ancient Egyptian gods were in fact Libyan gods.990 However, this must be the 

first time that evidence has been presented of parallel beliefs between the two peoples 

founded upon food rituals.

Having reached the apparent end of the road in respect of origins, it is now necessary 

to address the question of identity and also that of transmission. It is evident from the 

first six chapters of this work that there are two type of Moroccan cuisine, differing 

greatly in their sophistication. The first is rural and lacks any pretensions of elegance. 

It has been kept alive by seasonal rituals that formed an integral part of the life of the 

people. As such it has survived the arrival of Islam with most of its pagan food rituals 

intact, albeit occasionally disguised. In all its aspects this cuisine can only be seen as 

indigenous. The other type of cuisine is urban and highly sophisticated. As has 

already been mentioned, its evolution and expansion were essentially Islamic, but it is 

clear that much of its refinement already existed. Into this category fall the more 

refined amongst the dishes with names relating to Ancient Egyptian sacred texts. 

Chapter XII suggests that Ancient Egyptian sacred cuisine had secret recipes that 

were unlikely to be known outside the circles of the priesthood. It is further suggested 

that when Juba II’s Queen Cleopatra Selene came to Mauretania Tingitana in 25 

BC, she may well have brought refined Egyptian court cuisine to grace the table of 

her new home. This could well have been the starting point for the development of a 

court repertoire, where the imported cooks exchanged ideas with their local 

colleagues. This seems to be a feasible route by which the sacred cuisine could have 

reached North West Africa and, except for the possibility of gradual infiltration via

9 9 0  1 . G w y n  G r i f f i t h s .  T h e  O r i g i n s  o f  O s i r i s  ( i )  q u o t i n g  B a t e s  a n d  P e t r i e ,  p . 5 6 .  ( i i )  q u o t i n g  S c h a r f f .  p . 9 0 .
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the families of Libyans (Berbers) settled in Egypt, it could well be the only route. 

There is no evidence of Roman transmission, simply because Roman cuisine has 

nothing in 'common with Moroccan cuisine.991 Finally, the cuisine of the Islamic 

countries of the Middle East, apart from a small number of items evolved during the 

Islamic period, has little in common with that of Morocco, Consequently, they must 

thus be excluded as avenues of transmission of the cuisine of Ancient Egypt.

It is clear from the contents of the preceding pages of this concluding section that a 

great deal of ground has had to be covered to obtain the information that has been 

gathered. This is due to the fact that the research involved has proved far more 

complex than might have been anticipated. Consequently it seems necessary to 

produce an abridged list of the conclusions that have been reached.

I. Food is a cohesive social force in Morocco, for there can be no

festival, celebration or ritual without its correct food. Food rituals are

an essential element of the Moroccan culture and are present in the life

of every Moroccan, from the moment he is born until his post-funereal 

rites are held.

II. In tracing the origins of this cuisine we have identified two principal 

sources or contributions:

a. A massive development of refined cuisine during the Islamic 

Golden Age of the medieval period, centred upon Morocco and A1 

Andalus. The major contributors to this were the Islamic 

Physicians, who devised the concept of correcting and maintaining 

health through a correct diet. The majority of recorded recipes are 

attributed to them as are calendric lists of appropriate seasonal 

foods.

V e r l a g  B r u n o  H e s s l i n g ,  B e r l i n  1 9 6 6 .
9 9 1  T h e i r  d e s c e n d a n t  s t i l l  b e l i e v e  t h a t  p a s t a  w a s  b r o u g h t  t o  t h e m  b y  M a r c o  P o l o ,  w h e r e a s  i t  e x i s t e d  i n  
M o r o c c o  l o n g  b e f o r e  h i s  e r a .  ( s e e  C h a p t e r  I X ) .
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b. An important legacy of ritual food dating back to ancient times. 

This appears to be essentially indigenous, but could have originated 

within a general North African or “Libyan” (i.e. Berber) culture. Its 

context is based upon beliefs that existed in similar form in both 

North West Africa and Ancient Egypt, albeit not apparently 

originating in the latter country. A probable Libyan (Berber) and 

Ancient Egyptian two-way traffic of ritual customs can not, on 

present information, be realistically dated earlier than the XXth 

dynasty.

III. Two distinct types of cuisine have been identified in the Moroccan 

repertoire, namely, rural and urban. Their identities and how they were 

transmitted or evolved can be summarised as follows:

a. Rural. This consists of the bulk of ritual food mentioned in II.b. 

above. It is current throughout the rural areas of Morocco and as 

such is regarded as indigenous. Its survival is directly linked to the 

survival of rural life in its traditional form. Although parts of its 

repertoire are still in use in urban areas, the general falling off of 

ritual observance and the competition of packaged foods in the 

domestic diet means that the knowledge of these recipes is 

gradually being lost.

b. Urban, This is a highly sophisticated cuisine, whose eventual 

development and expansion belonged to the Islamic period, as 

mentioned in Il.a. above. This cuisine is perpetuated by 

professional cooks employed in palaces and the houses of the more 

fortunate. Much of its repertoire is also known within families, 

although the gradual erosion of traditional life that has occurred in 

recent years makes it less probable that this knowledge will be 

passed on to the next generation.

331



Appendix I - List of Plates

I -

II-

III-

IV

V 

VI-

VII

VIII

IX

X

XI

XII

XIII

XIV

XV

XVI

tx-Sfenj f o r  b r e a k f a s t .  
b - C r o w n - l i k e  sfenj p i l e d  i n  a  d i s h .

H o n e y e d  c a k e s  f o r  R a m a d a n
a - T h e  sefnaj m a k i n g  zelabiya.
b-Zelabiya, briwat, shebakiya  r e a d y  f o r  s a l e ,

a - T h e  c o o k  m a k i n g  trid ,  p u l l i n g  t h e  d o u g h  t o  m a k e  i t  t h i n ,  
b - A n o t h e r  f o r m  o f  trid.

H a d j a  Z i n e b  f r o m  K e n i t r a  p r e p a r i n g  rezza 
a - T h e  d o u g h  i s  r o l l e d  i n  t h r e a d s .  
b - S e v e r a l  t h i n n i n g s  o f  t h e  t h r e a d s .  
c - C o o k e d  rezza.
d - S h r e d d i n g  o f  rezza  b e f o r e  s e r v i n g  w i t h  a  s a u c e ,  

a -Kac ok a n d  kacab.
b - A  c h i l d ’ s  h a n d  w i t h  a  Ka cak a s  a  f e t t e r .

a-Tanjiya r e a d y  t o  b e  c o o k e d  i n  a s h e s .  
b - C o o k e d  tanjiya  s e r v e d  t o  g u e s t s .

H o s s a m  p r e p a r i n g  qata0if  
a - L i q u i d  d i s p e n s e d  o n t o  a  h o t  p l a t e .  
b - T h e  p a s t a - l i k e  t h r e a d s  f i l l e d  w i t h  n u t s .  
c - H o s s a m  t w i s t i n g  t h e m  b e f o r e  c o o k i n g .

Basiella  r e a d y  f o r  e a t i n g ,  d e c o r a t e d  w i t h  i c i n g  s u g a r  a n d  t w o  s h a d e s  o f  g r i l l e d  a l m o n d .

a - C o o k e d  beghrir. 
b-Kacab al ghazal ( h o r n s ) .

Kesksu  ( c o u s c o u s )  c o o k e d  a n d  s c a t t e r e d  r a w .

a  A  s e v e n - c u p o l a  bastella: bil qbab.
b - T r a y  t o  c e l e b r a t e  Gnaw a  p a r t y  ( 7 s p i r i t s / p l a n e t s ) .

a -Meshwi b e i n g  c o o k e d  f o r  a  l a r g e  p a r t y .
b - O l i v e  r e s i d u e  b e i n g  m i x e d  f o r  f u e l  o r  t r a d i t i o n a l  s o a p  m a k i n g .

a-Sello/Sefoof p o w d e r e d  n u t s  a n d  g r i l l e d  w h e a t .  
b - T h e  s a m e ,  a s  s e r v e d  f o r  R a m a d a n  a n d  b i r t h .

a -Mnkhalalat- o l i v e  m e r c h a n t .
b - D i s p l a y  o f  p i c k l e d  l e m o n s ,  o l i v e s ,  p e p p e r s  e t c .

a - A  l i t t l e  g i r l  w i t h  h e r  s m a l l  tajin f o r  khaylota. 
b D r i e d  f r u i t  f o r  cAshura.

Mehensha p a s t r y  
a - R e a d y  f o r  c o o k i n g .  
b - O u t  o f  t h e  o v e n .
c - D e c o r a t e d  w i t h  c i n n a m o n  a n d  i c i n g  s u g a r  b e f o r e  s e r v i n g .
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XVII M ehen snake games found in Ancient Egyptian tombs.

XVIII C o o k e d  d u c k  i n  a j a r  f o u n d  i n  A n c i e n t  E g y p t i a n  t o m b s  o f  t h e  1 8 t h  D y n a s t y .

XIX  a - G r o u n d  s p i c e s  i n  a  m a r k e t .
b - A  p r a c t i s i n g  h e r b a l i s t  i n  t h e  s o o q .

XX  F o r  h o m e  d i s t i l l a t i o n  

a - R o s e  p e t a l s .  
b - O r a n g e  b l o s s o m s .

XXI a - C o o k i n g  p o t s  a n d  s e r v i n g  t r a y s  d i s p l a y e d  f o r  h i r e .
b -Qettara  f o r  h o m e  d i s t i l l a t i o n  a n d  khlic c o o k i n g  p o t s ;  e x h i b i t e d  f o r  h i r e .

XXII a - S i l v e r  s a m o v a r  babbor. 
b - B r e a d  hersha.

XXIII I m a g e s  o f  s p r i n g  
a - M a r s h m e l l o w s ,
b - W i l d  a r t i c h o k e s  ( c a r d o o n s ) .  
c - S n a i l s  a n d  s k i n n e d  b i r d s .

XXIV  a - A  cascas m a d e  b y  t h e  p o t t e r .
b -Berma o cascas- t r a d i t i o n a l  s e k s u  u t e n s i l s .  
c - T r a d i t i o n a l  c a s c a s  m a d e  o f  r a f f i a .

XXV U t e n s i l s  f r o m  t h e  p o t t e r s ’  s h o p  
n-Tajins w i t h  d i f f e r e n t  s i z e s .
b-Ta inoort: t h e  b o t t o m  f o r  c o o k i n g  b r e a d  a n d  t h e  t o p  f o r  s i m m e r i n g  tajim  ( f r o m  t h e  I m i n - T a -  
N u t  r e g i o n . )
c - K e t t l e  f o r  b o i l i n g  w a t e r  o n  a  mejmar,
d-Berada  w a t e r  c o o l e r  f r o m  T a t t a ,  w i t h  s e v e r a l  h o l e s  a t  t h e  t o p  t o  a s s i s t  f o r  c o n d e n s a t i o n .

XXVI a - S a l e  p o t t e r ’ s  s h o p .
b - W a t e r  c o o l e r  ( w i t h  2  h o l e s  o n l y )  a n d  d r i n k i n g  s e t ,  d e c o r a t e d  w i t h  t a r  (qetran), ( i . e . i n s e c t  a n d  

v e r m i n  r e p e l l e n t ) .

XXVII 1 1  " V 1 2 U l  c e n t u r y  I c e - h o u s e s  i n  U z b e k i s t a n .

XXVIII a - N o r i a  o n  t h e  W a d  F a s  ( s t i l l  s t a n d i n g ) .

b - S a m e  p r i n c i p l e  a p p l i e d  f o r  c h i l d r e n ’ s  nacura o n  cAn$ra.

XXIX QrcIssawi c o l l e c t i n g  a l m s  a n d  e x h i b i t i n g  h i s  s n a k e .

b -  cIssa\va d a n c i n g  w e a r i n g  t h e i r  r e d  s t r i p e d  wendiya.

XXX P r o t e c t i v e  s c o r p i o n  c h a r m  f o r  c h i l d r e n  m a d e  o f  g l a s s  b e a d s .

XXXI a -  L a n t e r n  f e s t i v a l  i n  S a l e  eId Shutmf.
b -  L a n t e r n  d i s p l a y e d  i n  a  s a n c t u a r y  a f t e r  t h e  p r o c e s s i o n .

XXXII A  R e n a i s s a n c e  r e p r e s e n t a t i o n  o f  A b u  M a ' s h a r  ‘ s  w o r k  o n  a s t r o l o g y .  1 4 8 9  A D .  I n  “ A r a b i c  
s c i e n c e  a n d  M e d i c i n e ” -  B e r n a r d  Q u a r i t c h ,  C a t a l o g u e  1 1 8 6  p p .  2 2 - 2 3 .
a - M a r s  i n  r e d  w i t h  a  s w o r d .  
b - J u p i t e r  i n  g r e e n  d i s t r i b u t i n g  m o n e y .

333





XL















IX



X:



Bastella Bil Qbab -  Cupola Bastella

Tbiqa/Tray for Gnawa celebration

X i





*****

S I









Sports and Games of Ancient Egypt
W o l f g a n g  D e c k e r  Y a l e  U n i v e r s i t y  P r e s s  1 9 9 0

Mehen Senet game 
Old Kingdom 
(N° 94 -  p. 132)

Snake game 
Early Period 
(N° 93 -  p. 132)

m ' j i i i u

Mehen: Snake Game 
3 rd Dynasty 
(N° 9 5 - p .  133)

i $ j i



Coo«*<3dua‘S'n*)ar
fro r r  the  un<Ji«urt!ed I0<nt> 

o f K h i  D e ir e l - M e o r i .  18th 

C y iis tv  P r e w ^ t io h  is 

Vxswh in the T ieC ih \an-o 
ofRekhmire (W.lson 1988) 
(£jypti*ri Museurn. Turin)

£ 2 5 /









X x D







X X V



£ x ? i



Ice-House -  Uzbekistan -  Timurid Period (1 l lh/12lh centuries)

Kindly donated by Dr.Hermann, School of Archaeology , London University

M y j !



18 - FEZ. - Jafdtn de Bonjalood 
Rom dldvatrice d’eao d'arroage







A 7 7 |



2*o ,®
3 «  ̂8 
2 ^ 2  £
I* y r*8 i: h r  2
s ^ g i i s  
€ s  S 'S .sS  4 _ k  r t ' —  5u  »■*

i l l ' S ' c S  
= § '? W 2 , =

C  “> > 3  ' ^  H  
C  3  > 2  O  rZ u 5!2 « to o3 *-* ^  ~  *3

o ® u'S.s-
i « i . s s §  

w w t l i
£ ‘3 .2  2  2  

Si o ’3 
♦cr.f t? £ S ^
S £  “  ?  £o o. = 2.2 •-^'o s
j :  ^  u  C  J i

S ’SSJ-Sfc
‘8.2U 3 N
-  § c=<§‘H , £ :  & 2u C  O.Z3

CD .

' I P

f e l l# ' 5 « ?•3 =: 'o ■O
~  5v2 c o  d O  t£>_Q K, r*  I

»_ CD *0  *3 Q
Si'S -S o 2 o E ‘S
5).^ .|c£ 2 -2 
C o S i l Q - b
• -  3  O  ~  (3  3w  U—, • p* —•

« t e  2\-» 3 •— t>- 

- j  CD ‘ —. —- s  r  3  <->
8 S P  ^

.2 or *- -2 s a 'u - 2
o t
s . ? -  ®  «

^  «  3 ' g
S a  2  5O  ^  — 9
£ f s -  
. s i s *
s  e-8  Si

‘g / >
— CU

a .« i2  U ® „Q iu r  = §u y  y c*. o W v- v< o t*

- i  %



Glossary

Notation:
(Berb.) denotes Berber words, * denotes Moroccan Colloquial Arabic

Word Meaning Arabic

cAdas bil khlic Lentils with dried meat

Adur A turn

Afiyash (Berb.) Argan nut outer skin

Agrur (Berb.) Loft

cAinik mezanik * “Your eye is your measure”

cAjcooj * Three-stringed guitar &>***

cAjtn sukar Meringue jSumll

AI caqTqa Birth celebration I

Albab Soft part o f the bread Vldl

AlTlI (Berb.) Oleander

Amlo (Berb.) Argan and almond paste jla f

Amoqran (Berb.) Big great

Anrar (Berb.) Threshing floor

cAnsra Summer festival

cAqda Almond paste Ojlll

cAr Shame j1*

cAshar Tithe

Asmas (Berb.) Hearth
ijuM

Assello (Berb.) Honey-based stimulant jJLot

Atranj/utruj Citrus fruit
-1

Attai * Tea tf*1

cAttar Spice merchant jtU

Azenboo (Berb.) Green-barley based dessert

Azerg (Berb.) Water mill Jjjl

Babbor * Samovar

Badaz * Maize semolina jlji
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Word Meaning Arabic

Bain Narayn Cooked between two fires lH J  OH

Barad * Teapot

Baraka Blessing (Divine) iS jJ I

Bastella Pastry with several fillings til L iAI

Bawarid Cold dishes

Benina Tasty i'n t i

Benna Taste UjJI

Bentremad * Daughter o f ashes c ilt

Benti * My daughter &

Biraniya * The foreigner/aubergines

Bogha di jlr * Quicklime

Btilfaf * Kebab wrapped in caul fat

Bashiyar * Type o f bread j U A h

Boqraj * Kettle jrLA

Brema o cascas * Kesksu utensils

Briwat * Triangular pastry

Btat * Trousseau ojUJI

Cascas * A food steamer

Dabcat * Female hyena

Dablha * Blood sacrifice ijOJkllf

Dajaj Chicken

Dakhla Entry inauguration

DaqTq Flour && ̂ ii

Daqqa * Dried Saharan dates tf J f

Dar Makhzen The authorities j f j
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Word Meaning Arabic

DashTsha Porridge

Derra Handkerchief SjjJl

Dezzaz (dezzaza) Shearer jljalf

Dia3b Jackals

Diafa Special dinner party

Diala * Sheep tail ilbj

Djaja taret * “The bird has flown” OJjUa AJhta. jil

Dowaqa * Test sample o f  olive oil difjjJf

Dowara * Offal

F’hal * Ram JL ill

Fajr First prayer o f the day

Faqlh (pi. Fuqaha) Teacher

Farah * Earthen dish

Faran al homa * Public oven

FarnatshT * Hammam furnace attendant ydiiijiJl

Faruj Cock

Fatyr or Fatayer Unleavened bread jdaill

Felflamreqda * Pickled pepper o j i  d ili

Ferran Oven attendant

Fetra Wheat (for charity) 5 > iil
Fidawsh * Vermicelli

Fliyo * Marjoram

Fors Fine flour

Fotor End o f the fast jjLil 1

Fraja * Show

Frenna * Larger brazier

Frissa * To eat raw meat dujjiJI

GhalTd Thick food jtUJf
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Word Meaning Arabic

Hab rashad Dried Watercress j LujJ f . > ^

Hadqa * Skilful housewife *5 JLaJI

Hadra * Party SjJLaJl

Hagoosa (Berb) Agrarian New Year £aUJ?L=L

Hajam * Hairdresser r *

Hajama * Guild o f Hairdressers
d rtl -s. 11

Haloof (Berb.) Wild boar
■ Qjt-'.-li

Halwa Sweets 3j.jjL.ii

Hammam Public bath

Hanut * Spicer LUjjl^Jl

HarTra Soup for Ramadan

Haydora * Lamb’s skin SjjjjJJ

HazTn * Sad

Hedqa * School qualifications SijljL

Hergma * Calves feet idS* jjif

Hertna * The decrepit doj-A

Hloowa * A beautiful person sjiik

Hok (in the Tadla) * Wild artichoke “hair” uLJI

Jfdfir Circumcision jlacVI

cId Festival djjJf

cId al Adha Festival o f the Sacrifice il-aVi .'if

cId al Mawlid or cId Seghir The small festival or Prophet’s 
birthday

aijif jar.

cId Amoqran or Ta Fesca 
(Berb.)

The great festival (jijLal jac.

cId Fitr End o f fasting in Ramadan t i



Word Meaning Arabic

Igomt (Berb.) Slaughter house

cIjja Oven-cooked omelettes 4 -a J t ll

Isafam arghanim (Berb.) “To thwart black magic”

Isgar (Berb.) Ritual meal j S x u l

Jaban kooliban * “All the nuts can be seen”

JanEba Sexual intercourse fcllaJl

Janat Paradise 3lL=JI

Jben * Ricotta-type cheese

Jerara Pastry-wheel

Kacak Type o f bread •jL & T

Kabab maghdoor The “betrayed” Kebab

Kanoon * Oven

Kefta Minced meat

Kenafa Type o f pastry tfUSJl
Kesksu Couscous

Kesksu belbola Barley couscous J t ♦ 1111 i n*C

Khabia * Jar
t u la J F

Khales * Fine flour

Khansha * Bag f

Khanzoor or Qambi* Cooked pears

Kharja Departure

Kharshof or guemina * Cardoons

Khasa Educated class

Khaylota * Children’s cooking party

Khayt Thread kjiJt

Khllc * Preserved meat

Khobz wa attai* Bread and tea <̂ bl j  yiiJI

Khotba Sermon/ discourse

Kissan Glasses DUSJt



Word Meaning Arabic

Kllla * Dried milk

Kurdas* ”The bundled one”

Kusha * Oven

L’biyat (Pbiya)* Lionesses ot*JI

Lacrada * Invitation

Laftama * Weaning a a f

Laham m’bakhar* Steamed meat dish

Lahdiya * Present

Lahlal * Ritual Meal Ĵ LsJ

Lahlawa A bribe

Lailat al qadri The Sacred Night jaiJf <lj

LakhdTma* A clay jar J-aJ

Lawya* Faint

Leba* Whey id

Leban Buttermilk

Lebsa Dress AjjuuJ

Left mahfbra* Turnips S fc A 1 Q 1

Lektef * Shoulder

Lemfenid Sugared (icing)

Lemhadar* Students in Quranic Schools

Lemlak* Engagement party

Lemma Gathering meal LaVI

Lemsakhan* Spices

Lila Night djjj 1

Llmon ad doq* Light-skinned lemon jjjdt

LTmon as shat* Common lemon L i nit
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Word Meaning Arabic

Llmon bosera *

Llmon mseyar*

Loham*

Loobia *

Looz masqol 

Loozica *

M’guina*

Macajin 

Macasal *

Macjoon 

Macrof (Berb.)

Madrasa

Mahlaba

Makhfiya*

Makhmar*

Malk (pl.mlook)*

Maqfool or Maghmoom*

Maqla

Maraba

Markab

Marqa hazTna*

Mashqoq*

Matrid *

Mawsem

Medina

Mehensha*

Mejra

Mekharqa*

Wild nippled lemon 

Pickled lemon 

Craving

Beans

Sugared almond 

Communal sacrifice 

Omelette 

Preserve 

Honeyed

Cake fortified with hashish

Ritual meal

School

Dairy

Dish of kesksu

Leavened bread

Spirit

Sealed

Girdle

Jam

Boat

“Sad” sauce (i.e. no meat)

Incised olives 

Large dish 

Season 

City

Coiled pastry 

Gutter

Type of cake

j*L»J

Jj VI

(JaojlLI

i iX a i.1

a lU l

t l i i l

s iS ^I 

ilijA  *i„>U

iq jJl 

A.iiiiavll

SjJidl
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Word Meaning Arabic

MelwT * Type of bread (& 5 L 1

Mesharkm tacam* Sharing a meal jkUUI

Meshmum Tea with ambergris

MeshwT Grilled meat

Midoona * Platted palm-frond basket

Mihrajan Festival

Milodiya * Prophet’s birthday celebration

Minbar Pulpit

Mkazez* Tough

Mlabas * Marzipan

Moghazla* Distaff <ljxLI
Moot* Death

Moqadem * Leader of a village/group

Mqalr Fried or sauteed in oil

MrSkba * Wedding cake

Mresha * Perfume sprinkler

Mubakhar Steamed

Mucarmal Caramelised

Muhalabat or Maqshadat Dairy products a jLlulII <4iLa_L 1

Muhammar or Mujammer Cooked until golden

Muhtasib Market controller V fix u la J lt

Mul fakiha* Dried fruit sellers

Muroziya* Meat preserved in honey

Mushtan Jupiter tsjuidl

Muwaqit Time-keeper

N’fas * Birth

N’mura* Panthers

N’sha Starch * U iJ I



Word Meaning Arabic

Nacura Noria

Naffer Trumpeter jBilt

Nafikh Brazier

Nafqa* Herbal hair treatment

Neggafa* Bride’s attendant tfgllt

NezEha* Party in public gardens iAljjJf

Niyaq *(in Fes) Wild artichoke “hair”

Nwa * Nougat )jil)

cOrs Wedding/ party

QadTd* Strips of dried marinated meat ajaill

Qalian hoot* Fish fiying

Qaloosh * Clay pot

QanEnet* Cigar-shaped pastry OjlliJI

Qat ca* Appetisers it La It

Qataaif Rope-like cake .-iS-Lall

QawEdTs Pipe

Qettara Alembic SjtUIl

Qofa * Basket &&1I

Qrashel* Type of bread

QushUr* Broken shells o f the argan nut

Raha * Hand mill

Raib* Yoghurt

REs al Hanut* Special spices CJ5LJI J

Rati A measure of grain JL>JI

Rebab Traditional violin m U I

Riyad Park

Roh Spirit c ^ (
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Word Meaning Arabic

Rozza*

Saboniya

Sadaqa

Sahib al fakiha 

Salat ad-dhuhr 

Salat al cId 

Salat tarawah 

Samac

Sambusek (Persian)

SamTd

Saqiya

Sat*

Sbac *(sbooea) 

Sefhaj or Shefnaj*

Sello or Sefuf*

Sha'lr

Shacar m’look* 

Shacrya*

Shabel*

Shahr al ghufran 

Shamali 

SharTha* 

Shebakiya*

Shlba *

Shehma

Sheikh shyoukh*

Turban or “crown”

Iced cake

Charity alms giving 

Dried fruit sellers

Midday prayer

Festival prayer

Evening prayer in Ramadan

Listening to poetry/litanies

Pastry

Semolina

Water mill 

Dragon

Lion (s)

Doughnut maker

Honey-based stimulant

Barley

Angel’s hair 

Handmade vermicelli 

Shad (Alosa vulgaris L.) 

Time of forgiving

From the Rif region

Figs on strings

Ramadan honey-pastry 

Wormwood

Caul fat

Oldest of all

jt,l 4J l l I a I I
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Word Meaning Arabic

Shekwa* Goat skin »j5Ldilt

Shlh* Artemisia

Shikhat* Female entertainers

ShowSfa* Seer

Shwa* Grilled meat l>UI

Simat Banquet table

Smen * Clarified butter
o i iiJ 1

Smiya* Name

Suhtir Last meal in Ramadan

Sooq Market JijjjJi

Soussi Inhabitant of the Souss

Sukar Sugar

TaFesca (Berb.) Festival of the sacrifice

Tacrlja * Small drum

Tacam Food f Uk]l

Taghanja* Doll / rain making ceremony <X±Ailf

Tagoola (Berb.) Porridge

Tahera To be (ritually) clean 3 ^

Taj In Cooking dish with a conical 

cover

Talahwant (Berb.) Test sample of olive oil

Taleghsha (Berb.) Broad beans i i oi ll

Talib /tolba Student sdUJt

TamezwErt (Berb.) First

Tanjlr Large cooking pot jjj>i Ull

Tanjiya* Dish cooked in ajar Ltl

Taragt (Berb.) Present
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Word Meaning Arabic

Tarah* Bread porter

TarTqa Sect

Tashacalt (Berb.) Firework

TashhTra* Mashing (of tea)
» fr» 6V*

Tasllt anzar (Berb.) Bride of rain j l j i l  ' - | t l.in7

Taswiqa * Shopping

Tazegmoont (Berb,) Bitter argan nut residue vUxajJljj

TbTqa * A tray 13nL.fl

TeshlTla* The mashing of tea

Tharrd Type of flat bread

TimezguTda (Berb.) Mosque

Timija (Berb.) Sage

Tuarga* Royal Court employees

3Uma The masses or people at large

Waldl* My son <

Warka Wafer

Wasla * Wooden platters

Yanair January

Zactar* Thyme JutjJI

Zaltal cood* Olive oil J j j d l  o l j J

ZaTt arqan* Argan oil j l  c u j

Zaii zitoon* Olive oil
O d fe j

Zakat Alms giving

ZakoonT (Berb.) Oregano

Zawaj * Wedding

Zawiya Traditional Religious 

school/inn

Zebda beldiya* Butter ajjJLj 5ojjJI

Zameta* Powdered grilled barley AjoJLftjJl

Zenan* Meat skewers o h j l l
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Word Meaning Arabic

Zgawa (Berb.) Basket

Ziyara Tombs 5jk>^

Zrlba* Gathering of a sect

Zuhal Saturn

378



B ibliography

Abu al Khair (11th century) Kitab al filaha Ms 4764 fols 61-180. Bibliotheque Nationale, 
Paris.

Abu Nasr, Jamil A History o f the Maghreb in the Islamic period -Cambridge University 
Press, Cambridge 1987.

Achaya, K.T. Indian food- a historical companion- Oxford University Press Delhi, 1994.

Alaoui, J. Talkhis al kawn wa al fasad- commentaire Moyen de la Generation et de la 
Corruption par Abu el Walid Ibn Rushd fm. 595/1198)- Dar al Gharb al Islami, Beyrouth 
1995.

Albarez de Morales, Camillo and Ruiz Matas, Ibn Wafid de Toledo El Libro de la 
Almohada XI siglo - Instituto Provincial de Investigaciones y Estudios toledanos N°7- 
Toledo, 1985.

Ali Bey El Abbassi Travels o f Ali Bey in Morocco. Tripoli. Cyprus. Egypt. Arabia, Syria 
and Turkey- 1803-1807- Garnet Publishing Ltd Reading, 1993- II volumes.

Amouretti, Marie-Claire, Le Pain et l ’Huile dans la Grece Antique : de Paire au moulin- 
Les Belles Lettres, Paris- 1986.

Arberry A.J. A Baghdad cookery book -  by Muhammad Ibn al Hasan Ibn Muhammad 
Ibn Karim al Baghdadi written in 1226AD- printed in English in 1939. Arabic version 
Kitab al tabikh -  D. Dawood Al Jalibi -  Matbacat Um Al Rabi in Mosul, 1934.

Arnold, Sir Thomas and Allred Guillaume, The Legacy of Islam -  Oxford at the 
Clarendon Press 1931.

Aufrere, S. L ’Uni vers mineral dans la pensee egyptienne- Institut fran9 ais d ’archeologie 
orientate du Caire- Le Caire, 1991. Volume I & II.

Badawi, M.M. Early Arabic Drama- Cambridge University Press- Cambridge, 1988.

Al Bakri, Abd Allah Ibn Abd Al-Aziz, Kitab A l masalik wa-al-mamalihDescription de 
PAfrique Septentrionale- Traduite par Mac Guckin de Slane- Librairie Paul Geuthner. 
Paris, 1913.

Banqueri, J. A. Ibn Al Awwam Libro de Agricultura- translated and edited by Imprenta 
R eal Madrid, 1802. 2 vols.

379



Basset, H. Le culte des grottes au Maroc- Imprimerie Jules Carbonel, Alger 1920.

Basset, R. Melanges : Etudes Nord-Africaines et Qrientales- 1923-1925.

Bear'd M., J. North, S. Price, Religions of Rome- Cambridge University Press, 
Cambridge, 1998.

Beaumont Peter, Bonine Michael, Me Lachlan Keith- Oanat Kariz and Khattara : 
Traditional water systems in the Middle East and North Africa- Middle East and North 
African Studies Press. London, 1989.

Beauvois, D. Voyages en Turauie et en Egypte en Hollande au Maroc de Jean Potocki -  
1761-1815. Ed. Fayard Paris, 1980. Vol. I & II.

Bede John Jehanghir, The Arabs in Sind. 712-1026 AD.- Utah University, Michigan 
1973.

Bel, A. La Religion Musulmane en Berberie- P. Geuthner, Paris 1938.

Bellakhdar, Jamal, La pharmaconee marocaine traditionnelle- Editions Le Fennec, 
Casablanca, 1997.

Ben Bashir Bousselam, M. Tarikh Oabilat Beni Mellal 1854-1916- Matbacat al- M aarif 
al Jadida -  Rabat, 1991.

Benchekroun, Muhammad B.A., La Cuisine andalou-marocaine au XHIeme siecle d’apres 
un manuscrit rare iFadalat al khiwan fi tavvibat et tacam wa-Ualwari’ dTbn Razin at- 
Tugibi. Dai' al-Gharb al-Islami Beyrouth, 1984.

Ben Shemesh A. Taxation in Islam- E. J. Brill, Leiden 1965.

Bencherifa, M. Ibn Abd Rabbih Al Hafid- dar 1 Gharb Al Islami, Beyrut 1992.

Berque, J. Structures Sociales du Haut Atlas- Presses Universitaires de France. Paris, 
1975.

Berque, J. Ulemas. Fondateurs. Insurges du Maghreb- Sindbad Paris, 1982.

Berthier, P. Les anciemies sucreries du Maroc et leurs reseaux hvdi'auliques. 2 vols.
Rabat, 1966.

Biamay, S. Notes d ’Ethnogranhie et de linguistique Nord-Africaines- Editions Ernest 
Leroux Paris, 1924.

Al Biruni (930-1050), Alberuni’s India- Translation Sachau, London 1910. II Volumes.

380



Blofeld J. L ’Art Chinois dn the . Mystiques et Religions- Dervy Livres Paris, 1986.

Bolens, L. L’ Andalousie du quotidien au sacre Xleme-XIIIeme siecles- Balliard Printers 
Ltd, Norfolk, 1990.

Bolens, L. Agronomes andalous du Moven-Age- Librairie Droz Geneve, 1981.

Botero J. Textes culinaires mesonotamiens. Yale Babylonian Collection- Three tablets 
around 1700 BC Southern Babylonia- Eisenbrains, Winona Lake, Indiana 1995.

Boulos Loutfy, Medicinal Plants o f North Africa- Reference Publications Inc, Michigan 
USA 1983.

Brett, M. and E. Fentress, The Berbers- Blackwell Publishers, Oxford 1996.

Brett, M. Islam in North Africa. In Clarke, P. (Ed. Routledge, London 1988.), Islam- pp. 
23-47.

Brunhes, J. L*Irrigation. Ses conditions geogranhiques. ses modes et son organisation 
dans la peninsules iberique et dans FAfrique duN ord. Paris, 1902.

Brunei, Rene, Essai sur la confrerie religieuse des Aissaouas au Maroc- Editions Afrique 
Orient Collection Archives 1923 reprinted Casablanca, 1988.

Brunot, L. La mer dans les traditions et les industries indigenes- Edition Ernest Leroux 
Paris, 1920.

W. Budge Osiris- Dover Publications New York, 1911 reprinted 1973- 2 volumes.

Burnett, C. Magic and divination in the Middle Ages -Variorum Aldershot UK, 1996.

Butel P. Histoire du The- Concours du Centre National des Lettres- Editions 
Desjonqueres, Paris 1997.

Camps, G. Berberes aux marges de PHistoire -Editions des Hesperides CNRS Paris, 
1980.

Camps, G. Les Berberes - Memoire et identite- Editions Errance Paris, 1995.

Canard Marius, Ibn Fadlan Voyage chez les Bulgares de la Volga-La bibliotheque Arabe 
Sindbad, Paris 1988.

Carpenter, F. R. translated The Classic o f  Tea by Lu Yu - Little. Brown and Company 
Boston-Toronto, 1974.

381



Cauvin, J. Naissance des divinites Naissance de l ’agriculture- CNRS Editions Paris,
1997.

Cintas, P. Contribution a l ’etude de Pexpansion Carthaginoise au Maroc- Publication de 
l’lnstitut des Hautes-Etudes Marocaines. Tome LYI Paris 1955.

Chenier L. The Present state o f the Emnire of Morocco- reprinted : Johnson Co Ltd 
London, 1967.

Cherif, M. Ceuta aux enoques almohade et merinides- Editions L ’Harmattan Paris, 1996.

Cherry, D. Frontier and Society in Roman North Africa- Clarendon Press, Oxford 1998.

Chlyeh, A. Les Gnaoua du Maroc- Editions Le Fennec Casablanca, 1998.

Chottin A. Tableau de la Musique du Maghreb - Librairie Orientaliste Paul Genthner 
Paris (1933), 1982.

Cumont, Franz, The Mysteries of Mvthra- Dover publications, Inc New York 1956.

Darby, William J.- Ghalioungui Paul- Louis Grivetti, Food : The Gift o f Osiris- 
Academic Press London New York San Francisco, 1977.

Davidson, Herbert A. Al Farabi. Avicenna, and Averroes on Intellect- Their cosmologies, 
theories o f the active Intellect, and theories of human Intellect. Oxford University Press, 
New York, Oxford. 1992.

De Cernival, Pierre, Chronique de Santa Cruz du cap de Gue (Agadir)- Texte portugais 
du XVIeme siecle. Paul Geuthner -Paris, 1934.

Decker, Wolfgang, Sports and Games o f Ancient Egypt- Yale University Press New 
Haven and London, 1993.

Deverdun, G. Marrakech des Origines a 1912.- Editions Techniques Nord Africaines -  
Rabat, 1959.

Desanges, J. Pline 1*Ancien- Histoire Naturelle fLivre V. 1-461 FAfrique du Nord- Texte 
etabli, traduit et commente. Societe Les Belles Lettres- Paris, 1980,

Dhanum Taha A. The Muslim Conquest and Settlement of North Africa and Spain- 
Routledge. London & New York, 1989.

Dinia, Havat La Cuisine marocaine de Rabat- Imprimerie Ideale Casablanca, 1990.

382



Dorey, T.A. and Dudley D.R. Rome against Carthage- Seeker & Warburg Ltd -  London, 
1971.

Douglas Price T. and Gary M. Feinman, Images from the Past- University o f Wisconsin 
Matfield Publishing Co California, 1993.

Doutte E. Merrakech -Comite du Maroc. Paris, 1905.

Doutte, E. Magie et Religion dans FAfrique du Nord- Imprimerie Adolphe Jourdan 
Alger, 1909.

Doutte, E. En Tribu: Mission au Maroc -  Paul Geuthner Paris, 1914.

Drague, G. Esquisse d ’Histoire religieuse du Maroc- Confreries et Zaouias- J. Peyronnet 
& Co. Paiis, 1925.

Drouin J. Un cycle Oral Hagiographique dans le Moven-Atlas marocain- Publications de 
la Sorbonne- Imprimerie Nationale Paris, 1975.

Drummond Hay, J. Western Barbarv: Its Wild Tribes and Savage Animals. London, J. 
Murray, 1844.

Dufourcq, C. E. LTberie chretienne et le Maghreb Xlleme- XVeme siecles”Variorum 
Gower Publising Group U.K. 1990.

Du Mesnil Du Buisson, R., Etudes sur les Dieux Pheniciens Herites par F Empire 
Romain” E.J. Brill, Leiden 1970.

Dunlop, D.M. Al Farabi -Fusul al madani. English translation and introduction- The 
Cambridge University Press- Cambridge, 1961.

Duri, A. A. The Historical Formation o f the Arab Nation- Croom Helm, London 1987.

Eickelman, Dale F. Moroccan Islam- University of Texas Press, Austin and London 1976.

Eickelman, Dale F. Knowledge and Power in Morocco: the Education o f a Twentieth 
Century Notable- New Jersey, Princeton University Press, 1985.

Ennaji, M. Serving the Master: Slavery and Society in Nineteenth Century Morocco - 
MacMillan Press Ltd, London 1999.

Baron Rodolphe D ’Erlanger, La Musique Arabe- Librairie Orientaliste Paul Geuthner- 
Paris 1949. 6 volumes.

383



Fahim Khan M. Essays in Islamic Economics- The Cromwell Press, Melksham, Wiltshire 
U.K. 1995.

Fanner, H. G. The Influence o f Music from Arabian Sources. Harold Reeves. London, 
1926.

Farmer, H. G. in Collection o f Oriental writers on Music :“Abu Zayd Abdel Rahman Ben 
Ali Al Fassi A l Jumuc f i c ilm al musiai wal tubuz . Glasgow, 1933.

Farmer, H. G. Al Farabi’s Arabic-Latin writings on Music - The Civic Press, Glasgow, 
1934.

Frankfort, H. Kingship and the Gods- University o f Chicago Press. Chicago & London. 
1948.

Freyburger-Galland M.L. & Freyburger G., Tautil, J.C. Sectes Religieuses en Grece et a 
Rome dans l ’Antiquite pa'ienne -Societe d’Edition “Les Belles Lettres” Paris, 1986.

Garcia Sanchez, Expiracion, Abu Marwan Abd Al Malik B. Zuhr 6557/1162) kitab al 
Ashdiva- Tratado de los Alimentos- Edicion, traduccion e introduccion. Consejo Superior 
de Investigaciones Cientificas- Instituto de Cooperacion con el Mundo Arabe. Madrid,
1992.

Gautier, J.J. Le Passe de FAfrique du Nord -Pavot. Paris, 1937.

Gauthier, H. Les Fetes du Dieu Min- Imprimerie de Tlnstitut frangais d ’Archeologie 
orientale. MCMCCCI- Le Caire.

Gauthier, H. Le Personnel du dieu Min- Imprimerie de Plnstitut frangais d ’archeologie 
orientale- Le Caire- MCMXXXI.

Gaudefroy-Demombynes, La Svrie a Pepoque des Mamelouks d ’apres les auteurs Arabes- 
Librairie Orientaliste Paul Geuthner Paris, 1923.

Gaudefroy-Demombynes “La fete de Ashura a Tunis “ in Revue des traditions populaires 
XVIII Paiis. 1903.

Gemet J. La vie quotidienne en Chine a la veille de 1’invasion mongole. Hachette Paris, 
1962.

Glick T.F. Irrigation and Society in Medieval Valencia- Cambridge, Mass. 1970.

Glick Thomas F. Islamic and Christian Spain in the Early Middle Ages- Princeton 
University Press. Princeton New Jersey, 1979.

384



Goldstein, B. R. Al B itru ii: On the Principles o f Astronomy -Yale University Press New 
Haven & London, 1971.

Graziani, Joseph Salvatore, Ibn Jazlah’s eleventh century tabulated medical compendium, 
Taqwim al-abdan. Ph. D. University o f California. Los Angeles, 1973.

Grenier, J.C., Anubis alexandrin et romain- E.J. Brill Leiden, 1977.

Griffiths, J. G. Plutarch’s De Iside et Osiride- Edited and translated. University o f Wales 
Press. U.K. 1970.

Griffiths, J.G. The Conflict o f Horns and Seth- Liverpool University Press, 1960.

Griffiths, J.G. The Origins o f Osiris- Verlag Bruno Hessling, Berlin, 1966.

Grillon P. Un charge d’affaires au Maroc: La corresnondance du consul Louis Chenier- 
1767-1782- SEVPEN- Ecole Pratiques des Hautes Etudes, Paris 1970.

Grimal, Nicholas, Histoire de l ’Egypte ancienne- Imprimerie Fayard Paris, 1988.

Grimal, Pierre, Dictionnaire de la Mvthologie grecque et romaine- Presse Universitaire de 
France 13eme Edition, 1996.

Guichard, P. L ’Esnaene et la Sicile musulmanes aux Xleme et Xlleme siecles- Presses 
Universitaires de Lyon, 1991.

Guinaudeau, Z. Fes vu par sa cuisine- Editions J.E. Lament, Rabat 1966.

Hagen Ann, A Second handbook of Anglo-Saxon food and drink- Production and 
distribution- Anglo-saxon Books, 1995.

Hajji, M. and M. Lakhdar J.L. L ’Africain (Tlassan al Wazan: Description de l ’Afrique- 
dar al Gharb al Islami, Beyrouth 1983.

Hakim Mohammed Said Al Biruni’s Book on Pharmacy and Materia Medica- Edited and 
Translated. Hamdard National Foundation Pakistan- Karachi, 1973.

Hal, F.Les Saveurs et les Gestes -Editions Stock, Paris 1995.

Hammoudi,A. The victim and its masks -University of Chicago Press, Chicago and 
London, 1993.

Harb Talal, Rihlat Ibn Batuta Tuhfat anadar fi zharaih al amsar- Dai* al Kitab al alamya 
Beyrout Lebanon, 1987.

385



Harrak, F. “State and Religion in Eighteenth Century Morocco: The Religious Policy of 
Sidi Muhammad Ibn Abd Allah”- Ph D Thesis. SOAS- University o f London, 1989.

Harris, J.R. The Legacy o f Egypt- Oxford at the Clarendon Press, 1971.

Hart, G. A dictionary o f Egyptian Gods and Goddesses-Routledge & Regan Paul- 
London, 1986.

Harvey, L. P. Islamic Spain 1250-1500- University o f Chicago Press Ltd, London, 1990.

Haven, C. Krueger, Avicenna’s poem on medicine Uriuzat fi tibb- Charles C. Thomas 
Publisher Springfield Illinois, 1963.

Herman L. Beck -L’image dTdris II. ses descendants de Fas et la politique sharifienne des 
sultans marinldes. 656-869H/1258-1465- E. J. Brill Leyden, 1989.

Hickmann Hans, Musicologie Pharaonique- Librairie Heitz/ Kehl (Rhin), 1956.

Hickmans, H. Pamphlets on Egyptian Music -  Imprimerie de Plnstitut franijais 
d ’Archeologie Orientale MCMXLIX. Le Caire.

Hill Donald R. Islamic science and engineering- Edinburgh University Press, Edinbrugh
1993.

Hisham Ibn Mohammad, called Ibn al-Kalbi, Les idoles de Hicham Ibn Al-Kalbi- Etabli 
et traduit par Wahid Atallah- Librairie C. Klincksieck- Paris, 1969.

Hodder, I. The meanings o f things -Material culture and symbolic expression -Harper 
Collins Academic London, 1989.

Hodson, F.R. Edit, The Place o f Astronomy in the Ancient World. A joint Symposium of 
the Royal Society and the British Academy. Oxford University Press, London 1974.

Hosam ElKhadem Le Taawim al Sihha (Tacuini Sanitatis) d’lbn Butlan : un traite 
medical du XI siecle - Lovanii Aedibus Peeters, 1990.

Hourani, A. A History o f the Arab Peoples -Faber and Faber London, 1991.

Hourani, F.G. Arab Seafaring- Princeton University Press Princeton, New Jersey- 1979.

Ibanez, Joaquina Eguaras, Ibn Luvun : tratado de Agricultura- Patronato de la Alhambra, 
Granada 1975.

Ibn A 7.7.117. Akim, M. Diccionario de Sunersticiones v Mitos Marroquies- Consejo 
Superior de Investigaciones Cientificas- Madrid, 1958.

386



Ibn Haukal Bibliotheca Geographorum Arabcorum -  Arabic version Dar sader, 
Publishers, Lebanon 1939.

Ibn Zohr Abu Marwan, Kitab al taisir fil Mudawat wal tadbir- Dar Al fikr- Damascus, 
1983.

Ilevbare, J.A. Carthage. Rome, and the Berbers- Ibadan University Press Ibadan, 1980.

Imamuddin S.M. Some Aspects o f the Socio-Economic and Cultural History o f Muslim 
Spain -  711 -  1402 A.D.- E.J. Brill Leiden, 1965.

cIsam cItani - Abi Bakr Muhammad Ibn Zakaria ar Razi Manfi c al ashdiva wa dafa c 
maradeha- Dar Ihya3 Al cUlum, Beyrut 1985.

Iskander A. Z. Al Razi- Rhazes Kitab al murshid aw al fusu l -  The guide o f aphorisms - 
Revue de Plnstitut des manuscrits arabes- Cairo, 1963.

James, Peter and Nick Thorpe, Ancient Inventions- Ballantine Books New York, 1995.

Jarrar Salah Mohammed M., Literature and literary life in Nasrid Granada (1238-1492) 
and their relations to State politics. PhD. Thesis S.O.A.S. London, 1982.

Al Jazari Ibn Razzaz Kitab fi macrifat al hival al handasivva : The Book o f Knowledge 
o f Ingenious Mechanical Devices- Transl. and annoted by D.R. Hill Dordrecht and 
Boston -  D. Reidel Publising Co, 1974.

Jonin, J. Valeur svmboliaue des aliments et rites alimentaires a Rabat- 3erne et 4eme 
trimestre Hesperis- 1953.

Jubran Jabbur, Ibn Sina -Al Oanun fi al tibb, kitab al adwivat al mufradat wa al nabatat 
- On the use o f plants in medicine- Manshurat Maktebat al Tullab- Beirut, 1972,

Kahle, Paul, Three Shadow Plavs bv Mohammad Ibn Danival -E.J.W. Gibb Memorial 
trust Cambridge, 1992.

Kenneth Guthrie, Porphyry’s Launching points to the realm of mind- An introduction to 
the Neoplatonic philosophy o f Plotinus. Phanes Press Michigan- 1988.

El Khadem Hosam, Le Taqwim al Sihha (Tacuini Sanitatis) dTbn Butlan un traite 
medical du Xleme siecle- Academie Royale de Belgique, Lovanii Aedibus Peeters 1990.

Khaneboubi, A. Les premiers sultans merinides 1269-1331- Editions rH arm attan Paris, 
1987.

387



Al Khattabi, M. A. A l Ashdiva wal adwiva cinda al mu°alif al sharb al °islami- Dar Al 
Gharb al Islami Beyrouth, 1990.

Al Kindi Cinq Entires- Centre d’Histoire des Sciences et des Doctrines- Editions du 
CNRS Paris, 1976.

King, D.A. The astronomical works o f Ibn Yunus (d. 1009)- Ph D. Thesis. Yale 
University, 1972.

La Granja, F. La cocina arabigo-andaluza segun un manuscito inedito- Madrid, 1960.

Lambert, C. Du Manuscrit a la table- Les Presses de l’Universite de Montreal- Canada, 
1992.

Lancel S. Carthage- Librairie Fayard Paris, 1992.

Laoust, E. Contes Berberes du Maroc- Publications de l’lnstitut des Hautes Etudes 
Marocaines Tome I Paris, 1929.

Laoust, E. Elements d ’Ethnographic Marocaine- Librairie Coloniale et Orientaliste 
Larose. Paris, 1932.

Lardreau, Guy Pronhvre : L’Antre des Nvmphes dans POdyssee- Imprimerie Darantiere 
Dijon, 1989.

Laroui, A. Les origines sociales et culturelles du nationalisme marocain-f1830-1912) 
Librairie Maspero Paris. 1977.

Laroui, A. The History of the Maghreb - Princeton University Press Princeton, New 
Jersey, 1977.

Latham J.D. From Muslim Spain to Barbarv- Variorum reprints London, 1986.

Leahy, D. Libya and Egypt c 1300-750 BC SO AS The Society for Libyan Studies 
London, 1985.

Lecoeur, Charles, Le rite et Poutil- Librairie felix Alcan- Paris, 1939.

Le Glay, M. Satume FAfricain -Arts et Metiers Graphiques Paris, 1988.

Le Glay M, Satume Africain- Editions de Broccard- Bibliotheque des Ecoles Fran9 aises 
d’Athenes et de Rome- Fascicule Deux Cent Cinquante. Paris, 1966.

Le Glay M., Voisin, J.L., Le Bohec Y. Histoire Romaine- Presses Universitaires de 
France, 1991.

388



Lemay, R. Abu Macshar a Latin aristotelianism in the 12th century- American University 
of Beirut-Beirut, 1962.

Lempriere, W. Voyage dans 1’Empire de Maroc et au Royaume de Fez- 1789- reprinted 
by Sylvie Messinger, Editrice Paris, 1990.

Le Toumeau, R. Fes in the age o f the Marinides- Norman- University o f Oklahoma Press, 
1961.

Levi-Provengal, E. Ibn Abdun (T1th -1 2 th century! Seville musulmane au debut du Xlleme 
siecle. Transl. Le traite d ’Ibn Abdun sur la vie urbaine et les corps de metiers. Paris,
1947.

Levi-Proven9 al, E. ‘Pratiques Agricoles et Fetes saisonnieres’ in Les Archives Berberes. 
iii Paris, 1918.

Levi-Proven9 al, E. L ’Espagne musulmane au Xeme siecle- Larose, Paris, 1932.

Lewen, B. Abu Hanifa ad Dinawari fd. 282 A D .)- Kitab an nabat -The Book o f Plants- 
Bibliotheca Islamica- Band 26 Franz Steiner Verlag GMBH Wiesbaden, 1974.

Lidz, V. and T. Parsons, Readings on Pre-Modern Societies- Prentice-Hall, Inc. New 
Jersey, 1972.

Lippman, Edward A. Musical Thought in Ancient Greece- Columbia University Press 
New York- London, 1964.

Lombard, M. L ’Islam dans sa Premiere Grandeur- VUIe- Xleme siecle- CNRS- Champs 
Flammarion France, 1971.

Lombard, M. les metaux dans l ’Ancien Monde du Verne au Xeme siecle- Mouton & Co 
Paris, 1974.

Loti, Pierre Au Maroc- Calmann Levy Editeur- Paris, 1890.

Mabberley, D.J., and Placito, P.J. Algarve Plants and Landscape- Oxford University 
Press, Oxford, 1993.

Mac Kendrick, Paul, The North African Stones Sneak-Croom Helm Ltd, London, 1980.

Manniche, Lise “Music and Musicians in Ancient Egypt - British Museum Press, London,
1991.

389



Mantran, R. L’Expansion musulmane- fVIIeme -  Xleme sieme sieclesV Presses 
Universitaires de France-Paris, 1969.

Marianetti, Marie C. Religion and Politics in Aristophanes’ Clouds -Olms-Weidmann, 
Zurich -  New York, 1992.

Marin, Manuela and David Waines, Kanz al Fawa id fi tanw f A l mawa3 id” (Medieval 
Arab/Islamic Culinary Art) Biblitheca Islamica. Band 40-Beirut, 1993.

Massignon, Enquete sur les corporations musulmanes d’artisans et de commercants au 
Maroc- Extrait de la Revue du Monde Musulman, Paris 1925.

Mazaheiy, M. La vie quotidienne des musulmans au Moven Age X- Xllleme siecle- 
Librairie H achette-Paris, 1953.

May, R. The Cry for Myth- Delta Publishing, New york 1991.

Meakin, J.E. Budgett, The Land o f the Moors : a comprehensive description - Swan 
Sonnenschein & co Ltd, New York, 1901.

Meakin, J. E. Budgett, The Moorish Empire -Swan Sonnenschein & co N.Y, 1899.

Michaux-Bellaire Essai sur l’histoire des confferies marocaines- in Hesperis tome I, 1921 
Paris.

Meiggs Russel, Trees in the Ancient Mediterranean World- Oxford at the Clarendon 
Press Oxford University Press New York, 1982.

Miege, J.L. Morocco - Imprimerie Georges Lang Paris, 1952.

Mercatante, A. W ho’s Who in Egyptian Mythology. The Scarecrow Press, Inc. Lanham, 
Md., London- 1995.

Mezzine, M. Fes Medievale- Editions Autrement Serie Memoires n°13. Paris, 1992.

Middleton, J. Mvth and Cosmos- University o f Texas Press, Autin 1967.

Miranda Huici, A. Kitab al tabikh fi al Maghrib wal Andalus- Traduccion espanola de un 
manuscrito anonimo del siglo XIII sobre la cocina hispano-magribi. Madrid, 1967.

Mojwetan, A. B. “The Rise o f the Alawite Dynasty”- Ph D. Thesis - School o f Oriental 
and African Studies -  London University- London, 1971.

Monchicourt, C. “Essai de monographie geographique”. These lettres- Armand Colin, 
Paris, 1913.

390



Monroe, Janies T. Risalat at taw abf wa; zaw abic- The Treatise o f Familiar Spirits and 
Demons by Abu Amir Ibn Shuhaid Al Ashjaci al Andalusi- Introduction and translation. 
University o f California Press- Berkeley-Los Angeles-London, 1971.

Monroe, James T. Hisnano-Arabic Poetry- University of California Press. Berkeley, Los 
Angeles, London- 1974.

Montagne, R. The Berbers- Their Social and Political Organisation. (1931) Trans. David 
Seddon- Frank Cass : London (1973).

Moreh, S. Live Theatre and Dramatic Literature in the Medieval Arab World- Edinburgh 
University Press, Edinburgh 1992.

Morenz, Siegfried, Egyptian Religion- Methuen & Co Ltd. London, 1960.

Moret, A. Mvsteres egyptiens- Imprimerie fran9 aise et orientale E. Bertrand- Chalon-sur- 
Saone, 1911.

Morsy, Magaly, North Africa 1800-1900- Longman, London and New York, 1984.

Morsy, Magali Le Monde des Couscous- Edisud Aix-en Provence, 1996.

Moulieras, A. Les fourberies de Si Dieha- Contes Kabvles -1891- Printed by La Boite a 
Documents Paris, 1987,

Moulieras, A. Une tribu Zenete anti-Musulmane au Maroc- Augustin Challamel, 
Editeurs, Paris 1904.

Munz, P. When the Golden Bough Breaks- Routledge & Kegan Paul London and Boston, 
1973.

Murad Wahbi and Muna Abu Sena, Ibn Roshd wa tanwir -Dai* Thaqafa al Jadida Cairo, 
1997.

Naamouni, K. Le Culte de Bouva Omar- Editions Eddif-Casablanca, 1993.

Navarro Maria Angeles Risala fi Awaat al-Sana Un calendario anonimo andalusi- 
Consejo superior de investigaciones scientificas. Granada, 1990.

Newton, A. Percival, Travel and Travellers o f the Middle Ages- Kegan Paul, Trench, 
Trubner & Co Ltd New York, 1926.

391



Okakura Kakuzo, The Book o f Tea- Charles E. Tuttle and company Rutland, Tokyo, 
1956.

O'Meara, John, Porphyry’s Philosophy from Oracles in Augustine- Etudes 
Augustiniennes Paris, 1959.

Paton, W.R. transl. Polybius VI- The Loeb Classical Library- William Heinemann Ltd 
London MCMXXVn.

Pascon, P. Capitalism and Agriculture in the Haouz of Marrakesh- KPI Ltd, London 
1986.

Peterson T.Sarah, Acquired taste - the French origins of Modern cooking- Cornell 
University Press Ithaca and London, 1995.

Peterson, T. The Arab influence on Western European cooking- Journal o f Medieval 
History t. 6 n°3 pp. 317-341 1980.

Picard, G.C. La Civilisations de l’Afrique Romaine- Librairie Plon, Paris 1959.

Phillipson, David W., African Archeology- Cambridge University Press- Cambridge, 
1985.

Pingree, D. The Thousands o f Abu Macshar -  the Warburg-Institute University of 
London, London 1968.

Pirenne, J. Paleographie des Inscriptions Sud- Arabes- tome I, Paleis der Academien 
Brussel, 1956.

Pirenne, J. La maitrise de l’eau en Arabie du Sud Antique- Imprimerie Nationale. 
MCMLXVII, Paris.

Planhol, X. de, L ’eau de neiee- Histoire et Geographic des boissons ffaiches- Librairie 
Fayard. Paris, 1995.

Qash E. and A. Zicor Ibn Sina Oanun fi tib (370-428/980-1037) - Azzedine Publishers, 
Beyrouth 1993.

Quirke, Stephen, Ancient Egyptian Religion- Dover Publications, Inc. New York, 1992. 

Rachet Guy, Dictionnaire de la civilisation Egyptienne- Larousse, Paris 1992.

Rachet, Marguerite, Rome et les Berberes- Collection Latomus Bruxelles, 1970.

Rachik, H. Le Sultan des autres- Affique Orient Presse. Casablanca, 1992.

392



Rachik, H. Sacre et Sacrifice dans le Haut Atlas Marocain- Afrique Orient Presse. 
Casablanca, 1990.

Renfrew, Jane M. Palaeoethnobotanv- The Prehistoric food plants o f the Near East and 
Europe- Methuen & Co Ltd. London, 1973.

Reysoo, Feneke, Pelerinages au Maroc-Editions de l’lnstitut d ’Ethnologie, Neuchatel & 
Editions de la Maison des Sciences de rhom m e, Paris 1991.

Rodzinsky Witold A history o f China- Pergamon Press Oxford, 1979. Volume I & II.

Roshdi Rashed. Histoire des sciences arabes -Editions du Seuil Paris, 1997. 3 volumes.

Ruggles Clive L. N. and Saunders Nicholas J. Astronomies and Cultures- (papers derived 
from the Third “Oxford” International Symposium on Archeoastronomy St Andrews U.K. 
September 1990- University Press o f Colorado.

Sa cid Al Andalusi Book of the Categories of Nations : Science in the Medieval World -  
Transl. And Edit. By Serna can I. Salem and Alok Kumar. University o f Texas Press, 
Austin, 1991-

Saliba George, A History o f Arabic Astronomy, Planetary theories during the Golden 
Age of Islam- New York University Press New York and London, 1994.

Savage-Smith, E. and M. B. Smith, Islamic Geomancy and a Thirteen Century Divinatory 
Device- Undena Publications- Malibu California, 1980.

Schlam, Carl C. The Metamorphoses o f Apuleius G. Duckworth & co Ltd London,
1992.

Schroeter, D.J. Merchants o f Essaouira- Cambridge University Press, Cambridge, 1988.

Segonzac, Rene de, Au coeur de 1’Atlas- Mission au Maroc -  Larose Paris-1904-5.

Seyyed HosseinNasr, Islamic Art and Spirituality- Golgonooza Press, Suffolk 1987.

Seyyed Hossein Nasr, An introduction to Islamic Cosmological Doctrines- State 
University o f New York Press, New York 1993,

Seyyed Hossein Nasr Religion and the Order of Nature-Oxford University Press, New 
York Oxford, 1996.

Seznec, J. The Survival o f the Pagan Gods- Pantheon Books, New York 1953.

393



Shihab Eddine Abi Fath Al Abshihi (b. 790H). A l M ostatraf fi kuli fan mostathraf-Dar al 
Kutub al cilmiya. Beyrouth, 1993.

Shumate, Nancy, Crisis and Conversion in Apuleius’ Metamorphoses- The Universtiy of 
Michigan Press, 1996.

Singer Charles, E. J. Holmyard, A.R. Hall and Trevor I. Williams, A History of 
Technology- Oxford at the Clarendon Press, 1957.

Soyez, B.Bvblos et la Fete des Adonies- E. J. Brill, Leiden, 1977.

Spycket Agnes, Les statues de culte dans les textes mesopotamiens des origines a la 
premiere Dynastie de Babvlone - (Cahiers de la revue biblique) J. Gabalda et Cie Editeurs 
Paris, 1968.

Stewart, C. The Economy o f Morocco 1912-1962- Harvard University Press, 
Massachusetts, 1964.

Sulayman Mahjob and Durriya al Khattib, Ibn Al eAdim (660-1262) al Wasla Hal Habib 
fi w asf al taw ibat wal /ifr-Machad al Turat al cIlmi al cArabi Aleppo, 1988.

Swearingen, Will D. In Search o f the Granary of Rome and Agricultural Development in 
Morocco. 1912-1982- The University of Texas at Austin -Ph.D. 1984.

Swearingen Will D. and A. Bencherifa, The North African Environment at Risk- 
Westview Press Colorado and Oxford, 1996.

Taj Kacem Choix Technologiques et Svsteme Alimentation. Le cas du Maroc- Editions 
Harmattan. Paris, 1987.

Takacs A. Sarolta Isis and Sarapis in the Roman World- E. J. Brill Leiden, 1995.

Al Tanji A l tarcfiq wal alhan al musiaiva fi Ifriaiva wAl Andalus : Al Bahth- Quarterly 
Journal o f the American University of Beyrouth 21-24. 1968.

Tharaud, J & J. Fez ou les bourgeois de lTslam- Librairie Plon Paris, 1930.

Terrasse, H. Histoire du Maroc- Editions Atlantides Casablanca 1949, Vol. I & II.

Turcan, R. Les Cultes orientaux dans le monde romain- Les Belles Lettres Paris, 1989.

Universite Cadi Ayyad, Tadla. Histoire. Espaces. Culture- Faculte des Lettres et des 
Sciences Humaines - Colloques et Seminaires n .l-  Beni Mellal -1992.

394



Universite Ibnou Zohr, Taroudant Cite du Sous- Publications de la Faculte des Lettres et 
des Sciences Humaines- Serie des Colloques et Journees d‘Etudes N.2 du 7-8- et 9 Avril 
1988- Agadir, 1993.

Valensi, Lucette, Fellahs tunisiens l’economie rurale et la vie des campagnes aux 18eme 
et 19eme siecles- Mouton & Co. Paris, 1977.

Vallicrosa Millas J.M. and M. Aziman, Ibn Bassal (d. 1105) Kitab al filaha- Edit, and 
trans -  Instituto Mulay el Hasan, Tetuan 1955.

Van Sertima, Ivan, Golden Age of the Moor- Transaction Publishers London, 1996.

Vaziri, M. The Emergence o f Islam- Paragon House, New York 1992.

Vazquez de Benito, Maria de la Concepcion. Al Razi fRhazes L.) Abu Bakr Muhammad 
B. Zakariva al Razi -Libro de la introduccion al arte de la Medicina o Isagoge. Edicion del 
texto Arabe con glosario de los terminos medico-tecnicos, estudio y traduccion al 
castellano. Edicione Universidad de Salamanca -  Salamanca, 1979.

Vercoutter, J. Les obiets Egyptiens et Egvntisants du Mobilier fimeraire Carthaginois- 
Librairie Orientale P. Geuthner Paris, 1945.

Vermaseren, M.J. Mithras, the Secret God -Chatto and Windus London, 1963.

Wardman A. Religion and statecraft among the Romans-Granada publishing Ltd, London 
1982.

Watson, A. Agricultural Inovation in the Early Islamic World- Cambridge University 
Press. Cambridge, London, New York, 1975.

Wellesz, E. An Islamic Book of Constellations- Bodleian Library Book n°13, Oxford, 
1965.

Westermarck, E. Ritual and Belief in Morocco in two volumes- MacMillan and Co Ltd -  
London, 1926.

Westermark, E, Marriage ceremonies in Morocco- Curzon Press London, reprinted from 
1914 edition in 1972.

Wiesehofer, J. Ancient Persia -  I.B. Taurus Publishers London- New York, 1996.

A. Wild Book o f Tea- The East India Company- Harper Collins Publishers London, 1994. 

Wood Frances, Did Marco Polo go to China ? - Seeker & Warburg, London 1995.

395



Zahwili, Abu Ali M. Asrar wa iawaher al cushub- Maktabat at Taisir- Casablanca, 1995. 

Zohary Michael, Plants o f the Bible- Cambridge University Press, Cambridge, 1982.

Archives Berberes- Publications du Comite d’Etudes Berberes de Rabat 1914-15 
Archives Berberes- “ “ “ “ 1918

396


