
 

The Roman origin of calçots - porrus capitatus
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Origen arqueològic; més concretament, en una excavació a Brigetio (Hongria). Durant l'estiu de l'any
2000, l'arqueòleg Lazlo Borhy va trobar una pintura curiosa que mostrava un home menjant porrus
capitatus. La seva comunicació corporal mostrava l'home en gest típic de mà alçada i mirant el cel.
L'arqueòleg no assegura que siguin 100% calçots, però sí que són efectivament un tipus de cebes
que es mengen a l'estil català.

DID THE ROMANS ALREADY EAT CALÇOTS?

The Roman origin of calçots
Since long before the calçotada was so popular, I knew it, although the truth is that I love the calçotades, for the meeting
and the party that involves organizing a calçotada.

Calçot is one of the most emblematic dishes of Valls (Tarragona)

Calçot owes its name to the special way of growing onions. Soil is added to its base so that the onion grows along in
search of the sun it "calçar" with more soil. This process is repeated 2 or 3 times during cultivation, until a long enough
white part is achieved, they are eaten accompanied by a typical sauce.

I leave you the recipe that I prepare -All this crushed:
1 pepper choricero

4 ripe tomatoes.

1 head of garlic.

1 glass of olive oil.

150 grams of almonds.

1 slice of stale bread (or fried bread).

You have to roast the tomatoes and the garlic head.

History
The origin of calçot is attributed to a peasant from Valls, in Chat de Benaiges, in the late nineteenth century. According
to what is said, this peasant burned some sprouts of old onions on the fire, but instead of throwing them away he peeled
them and tasted them. That's how he found that his interior was very sweet.

Institut Nova Història - www.inh.cat/articles/The-Roman-origin-of-calcots-porrus-capitatus
Pàgina 1 de 2



 
But the discovery of a fresco in a Roman villa seems to show that calçots were already eaten.. in the Roman Empire.

László Borhy a Hungarian archaeologist discovered in an excavation in the Hungarian city of Brigetio, in the summer of
2000, a painting in a Roman villa of the third century AD. The fresco apparently shows a slave (for its tunic), eating a
long onion, with raised hand and looking up. Bowls with an orange sauce also appear, which makes you think of the one
that accompanies the calçots.

The painting is currently in the Klapka György Museum in Szony Hungary.

Ancient literary sources prove that the Romans ate a type of grilled onion called Porrúa capitatus, which could be the
antecedent of calçot and which is the one eaten by the slave of the fresco.

Onion in the Roman world was an important food, which was not only used in some dishes, but also to cure diseases.

In De re coquinaria by Apicio there are different recipes on how to prepare porrus capitatus.
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