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Fig. 1. Method fishing — engling from the shore or boat (Heiligen-
kreuz, 13"), After; A. M. Wyrwa 2004.

Presumaibly, fish have always been abundamt in
the Slavic lands. As early as twenty-six centuries ago,
in the 5" century BC, Herodot was the first to praise the
fisheries of the Dnieper River and mention the local stur-
geon as a fish species particularly suitable for smokimg'. The
fact that fish were plentiful in the Slavic states was stressed
by Constantine VII Porfirogenet, Gallus Anonymous, Cos-
mas of Prague and Helmold?. Similar information can be
found in The Primary Chronicle (Tale of Bygone Years).
What is more, while characterizing Pomerania, Herbord
wrote that the land supplied the inhabitants with ‘fish in
great abundance”, as a cartful of fresh herrings, whose fla-
vour and fatty texture aroused a consumer’s gluttomy, cost

! See: G. Labuda, Slowiagsiczymeana staragyina i wezgsso-
Sredfidoiecenana. Amoddgiaia tedstéin Zallayepch, Poznah 1999,
p. 24.

2 PMhddern, pp. 127-128, 131, 153; U. Lewicka-Rajew-
ska, Avaibkieie opitenitic SWowidan. ZvitHa do dribgpon Srreltriio-
Wiewneij kalttwyy, Wroctaw 2004, pp. 101-102; see; A. Zbierski,
Rythutdavstworo, [in:] Smwikik stamoeymiroisci sioavidaskidtich, vel. 412,
eds. G. Labuda and Z. Stieber, Wroctaw-Warszawa-Krakéw 1972,
p. 618.

Fig. 2. Fish on the plate. After: H. K6¢ka-Krenz, 2003,

a denarius (,,pro denario recentis acciperes allecis, de euius
sapore vel crassitudine gulositatis arguerer™)®. Thus Gall
Anonymous was right, when he wrote down a well known
and presumably widely sung song, saying:

,.Pisces salsos et fetentes apportabamt alii,
Palpitantes et recentes nunc apportant filii™,

3 Hentdoodidi Dialbogsis de vitm s. Otitmids episvoppi B@heudiwi-
gensiss, eds. J. Wikarjak and K. Liman, [in:] Mommemata Ppbatiae
Histnwidza, Series 2, vol. VII, part 3, pp. 61, 141; see; D. Mako-
wiecki, Uzytkboanigic zwiéerait i komssemugiaja migsa w Srévbdivowie-
czu w Swistide badbwy? arcteenasioditgigziych. Wybrange zagayhdiaeriia,
[in] Zviitila histoyszrene wydbbbwanene z zigmii, ed. S, Suchodelski,
Wroctaw 2008, p. 72.

4 Gallii Amrwwini Cronicage et gestaa ductmn sive privaiipum
Polbmooumm, book 1128, ed. K. Maleczyfiski, [in;] Mmonmenta
Polbwidere Histooicira, Series 2, vol. 11, Krakéw 1952, p. 97.
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Salted herrings, mentioned in the song, were nor
regarded as a particularly sumptuous meal until and in the
time of Bolestaw 1II the Wry-mouthed, as one of the rea-
sons why the king travelled to Pomerania and Kolobrzeg,
the main fish trade centres, was the purchase of fresh fish.

Undoubtedlly, the information provided by Gall Anony-
mous about salty and rancid fish, that is, salted herrings,
being a fundamental element of the fish market is an exag-
geration, as fresh fish could easily be obtained from riv-
ers, lakes, creaks, streams as well as other water courses
of contemporary Poland. Fish were eaten in various forms.
Small fish were used for cooking soup with vegetables,
larger species were fried in lax or hemp oil in long, clay
dishes. Besides, our ancestors did not find it difficult to
store fish, which were salted, dried or preserved in smok-
ing pits. In addition, they could also prepare a sort of fish
silage, which could be stored for a relatively long period
of time®,

Fishing has been one of the most important spheres
of human activity since ancient times. From around the
midHn* century onward, a new branch of the economy,
fisheries, developed, which included breeding fish in arti-
ficial water reservoirs. The fish captured provided valu-
able meat, high in proteins and phosphorus, complement-
ing a daily diet, and glue, particularly useful for shoe-
making and saddle making®. Fishing gained considerable
importance after the Christianization, when fish were
eaten in large quantities on fasting days. It may only be
noted that there were 192 fasting days in a yea, including
52 strict fast days, when dairy foods were not to be eaten
either and when meals were composed exclusively of cere-
als, vegetables and fish’, The composition of a meal eaten
by Zawisza Czarny (Zawissa Niger), a knight well known

5 M. Dembinska, Konsumpgigia Zymneésicivava w Polsaee Sre-
diwvigenmjej, Wroctaw 1963, pp. 57-58; Z. Bukowski, (iwagi
o0 komesewacjiji ry!b 1 Stomidan w Swiktle matrnidbdidw arelehefdegicz-
nyeth | emasgatificyehch, [in:] Pozpvigeieie w dawnegj Polbgee, ,,Stu-
dia z Dziejéow Gospodarstwa Wiejskiego™, vol. 9, 1967, fasc. 3,
pp. 51-53; M. Dembiniska, Pozideigie, [in:] Histarida kalltwyy ma-
tevialtek; Polikki w zanypide, eds. W. Hensel and J. Pazdut, vel. I
od VT do XUI w., eds. M. Dembifiska and Z. Pedwinska, Wre-
claw-Warszawa-Krakew-Geahsk 1978, pp. 197, 207; W. Hensel,
SteviaasmezyENana WeRsORSISUNMARIBAzna. Zalyss Kiltuiyy nmale-
Fiadngky, 4 edition, revised and expanded, Warszawa 1987, p. 158
H. Kééka-Kienz, Na sife We Wezesheskodymmissioysym Fana:
P, »Krenika Miasta BPeznania™ 2003, Ne. 4: ,De stetu pedans®,
B L.

 A. Zbierski, Ryaidwistwoco, .., pp. 617-618; M. Dembifiska,
Zdhitywanieie sunawveodw. EXspidataciaja wéd], [in:] Histarida kkdhury
metesialriejej Polbkki w zamypige, vol. I, p. 112,

7 A. Rutkowska-Plachciiska, Pozpwigaieie, napajfe, [in:]
Histariaa kultaryy maisriddneje; Polskki w zamypide, vol. 11: od/ XTI
do XV w., ed. A. Rutkowska-Plachcifiska, Wroclkaw-Warszawa-
-Krakéw-Gdansk 1978, p. 258; J. TyszKiewicz, Ludtite | parpynda
w Polbaee Srediiguiefzoehej, Warszawa 1983, p. 105; see: 1. Skier-
ska, Selfbiha senidtifiess. DZfdv swigtyy w svedividvietzoghe; Pol-
sews, Warszawa 2008, p. 292.
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both among his contemporaries and nowadays, during his
and his court’s stay in Nowe Miasto Korczyn between 4
and 7" March 1414, seems to confirm the above assump-
tion. The meal served on Sunday 4% March, which was
a fasting day, consisted of fish for 6 skojecs [Latin scotus
= 1/24 mark’s] fried in oil (2 skojecs) and beer for 7 skojecs.
On Monday, fish for 6 skojecs fried in oil, which cost
1 skojec, and beer for 6 skojecs were served. A similar mieal
was served on Tuesday, but as more beer was served, the
beverages cost 7 skojecs. The fish served on Wednesday
cost 6 skojecs, the oil L5 skojecs and the beer 6 skojecs®,

In connection with an increased demand for fish dur-
ing the fast, in an ordinance of 1575, the herring merchants
of Cracow, remind their fellow merchants that although
according to some ancient customs, it is forbidden to trade
in herrings and eels and open barrels of fish on holidays,
vimbas, stockfishes, salmons and other kinds of fish
brought to town may be sold provided that the holiday is
a fasting day, when no meat but fish is to be served®,

The development of monasteries, which from the 12"
century onward, enjoyed sea and inland water fishing priv-
ileges and frequently had their own fishermem', as well as
increasing parish network density and urbanizatiom of the
country resulted in a growing demand for fish. In the mid-
2% century, honey and piscess are mentioned among the
levies imposed on the Slavs of Lusatia by the monastery in
Nienburg. The amount due was expressed in three scores or
even cartfuls: ,V scoc piscium” or ,,duo carrada piscium™",

Besides written records archaeological material pro-
vides information about contemporary fisheries, the
fish species served as well as the fishing gear and tools
used. The Multiflue fish spears, fishing hooks, floats
and fishnet weights found on the site confirm that fish-
ing was knowm on Ostrow Ledmicki’2. Besides, as the
word ‘fish’ means ‘ryby’ in Polish, local names, such as
Rybaki, Rybitwy, Rybie, Rybieniec, Rybienki, Rybin,
Rybna, Rybnica, Rybnik, are evidence of fishing activity
in the area. This is also the case with local names derived
directly from names of individual fish species such as the
tench (Polish lin, hence Linowiec), the common bream
(Polish leszcz, hence Leszeze), the weather loach (Polish
piskorz, hence Piskorzym) and the pike (Polish szeczupak,

®  Ractmkiti dwomy krélln Wiadistdwaa Jagiéhly i kkédtonej
Jadiviggi z far 1388 do 1420, ed. E. Piekosinski, Krakow 1896,
pp. 451-455.

® 1. Skierska, Saiftfatitha samtifiGews,. ., p. 335.

® W. Szczygielski, Zanygs dzigiftw ryfavtwaa sréudiiaidowego
w Polboee, Warszawa 1967, p. 9.

I Koubkss dyplbmantrzogny Stasdea. Zbistr dodumeersiow i li-
st dowpocgeyoich Stesidaq, ed. K. Maleczynski, vol. 1. lawm 971-
1204, Wroclaw 1956, No. 27; see: G. Labuda, S/Sidwiarmzeayma
stamaginaa | wezssodsdniadieciaazya. .., pp. 131-134.

2 ]. Goérecki, Gréw/ na Osttawide Ledhickinim na tle wyybra-
nycth osvartitbdry gratidwmolch pismwssziej momarebiiii pipiastowdiie],
Biblioteka Studiéw Lednickich, vol. VIL, 2001, p. 109.
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hence Szczuczgn)f®. Sturgeons, weighing betweem 50
and 180 kg and in some extreme cases up to 370kg, were
the main kind of fish served to the ruler on Ostréw Led-
nicki. The catfishes were large fish too. Pikes, common
breams and tenches caught weighed up to 5-6kg. What is
more, perches, asps and vimbas were equally large and
heavy. According to Wiadystaw Lega, herrings (42%)
were the main fish species served on noblemen’s tables
in Gdansk, Pomerania. Flounders (21.5%), pikes (15.9%),
sturgeons (13%) and salmons (7.5%) were also very com-
fon'. Archeoiichtiologicall remains found on the site
of the former Cistercian monastery in Lekno enabled
researchers to classify the fish into following groups:
earp-like species (37%), pikes (23.5%), tenches (10.1 %),
perches (9.2%), catfishes (6.7%5), common breams (5.0%),
sturgeons (3.4%), roaches/rudds (3.4%), white breams
(0:8%), ides/orfes (0.8%). Hewever, it was mostly her-
Fings (13.9%) and some smaller guantities of salimeon-like
species (1.1%) and bleaks (0.5%) that were found ameng
the fish remains diseovered in the menastery kitehens's.
Pikes, eatfishes, tenehes and sturgeons as well as carp-like
speeies, perehes, eommon Breams, roaches and crueians
frem the Warta River, if§ tributaries and nearby lakes were
festly feund en the tables of the inhabitants of Poznan'’.
The enly seawater speeies, shipped frem Kelobrzeg,
were herrings, preserved in salt. The demand fer fish
grew in autumh and winter, when fishing for Swestwa-
ter speeies was diffieuit'. The presenee of earps, a spe-
gies Bred and imperted frem seuthern Eurepe and West
Eurepean esuntries, where they were knewn and pepular
garlier, seems 8 Be of eonsiderable impertanee. URtl the
13%-14% centuries, carp eensumption did et play a majer
fele in Bamerania and Greater Poland, where natural eavi-
renmental conditions were eandueive i8 the development
af native fish speeies™.

In his Chorography, Jan Dtugosz (Johannes Longi-
nus) argues that the lands of the Polish Kingdom boast
delicious fish (,deliciosa piscibus™)/. Enumerating the
rivers, the chronicler says that salmons and pikes (,,sal-
mones et esoces”) similar to those which are born in the
third mouth of the Vistula River, called the Nogat, are

B A. Zbierski, Ryttuddstwovo, .., p. 618.

M J. Gorecki, Gréi! na Ostrawige Ledfickinin, .., p. 109.

S W. Lega, Obvazz gesypoddronyzy Pomorraa Gdarizkieggo w XIT
i XWI wiety, Poznan 1949, p. 33.

% Based on research conducted by D. Makowiecki see:
A. M. Wyrwa, W kuctinii i przyy stolbe ‘szamyetr mwidhioswy’, czyli
0 wyzywigeiwy Cystarsdin w Swirdlde Zréiidk! novmatyymyehch zadianmu
oraz wylienysich #eiidt! piteayish, arcieotdigroyelych | prupycatni-
czyaln, ,,Archaeologia Historica Polona™, vol. 14, 2004, pp. 93-95.

7 H. Kééka-Krenz, Na stolke we wczesnesneidednioidecznym
Pozariit.,.., p. 10.

' Dhiitbenn, pp. 10-11.

¥ D. Makowiecki, Uzythawemige zwigrzat. . ., p. 72.

20 J. Dtugosz, Amatées sew Cranitege incitii Regmii PPboritze,
books L2, Warszawa 1964, p. 72.

hardly ever found in others, even the most noble rivers?.
Lake Gopto, one of the largest and best known lakes in
Poland, is so rich in fish (,,piscium multitudine adeo fecun-
dus”) that they are caught and shipped to nearby villages
on carts. It abounds with superb fish regarding both taste
and appearance, which are much tastier than fish found in
other lakes (,piscium genera [...] et specie™). Lake-Pond
Czartoria, an artificial reservoir formed by the waters of
the Vistula and the Nida rivers, situated near Nowe Miasto
Korczyn, is famous for its tasty fish (,fertilitate piscium”).
In Zbaskie Lake, which is very rich in fish (,,piscibus uber-
rimus™), eels are born in great numbers (‘anguillas)?. Fish
were also abundant in Drawskie Lake, Greater Poland,
Orle Lake, also called Gluszyfiskie Lake, Kujawy (Kuy-
avia), Nobel and Orzechow lakes, Polesia, Berszty Lake,
Lithuania, Gorzno Lake, Dobrzyn Land, and Krynicze
Lake, Betsk Land®. In Blate Lake, situated in the vicinity
of the village of Blelsko, near Gestynin, Mazovia, there
are ,,bizarre and delieious fish which are hardly ever found
in ether Pelish lakes ealled ‘szyelwieze’, that is ‘sulwice’
in Polish, and knewn as vendances™. Tur Lake, near Byd-
§0sz6z, is best knewn for its plentiful fish known as ‘kle-
seheze’, that is common breams™. Aceording to DHigoesz,
this tasty fish were alse te be found in lakes situated in
Chetmne Land, sueh as Swita% (,pisees forcipes produ-
gens kleszeze”) and Biale lakes. Leeal people used te pour
the fat of this fish inte all kinds of vessels (,6rasses adee
pisees ‘kleszeze’ produeent, ut ex illerum adipe plura vasa
impleantur aFvina*)e.

In 1577, Marcim Kromer outlined the geographical
characteristics of the Polish lands in the Jagielloniam Era.
The author says that at that time, Prussia, particularly the
Curonian Lagoon, was the part of the country especially
rich in fish. Fish were also plentiful in a number of lakes
in Greater Poland and Kujawy. Kromer mentions Gopto
Lake first, but the names of other lakes, like Tur and Biel-
sko lakes, which can also be found on Dtugosz’s list, fol-
low. Both Dtugosz and Kromer stress the quality of fish
caught in Biate Lake, where ,bardzo tluste ryby o naz-
wie bragmii [od tac. Albrawmis's bramad], ktére nasi nazywajg
kleszczami™™’ (very fatty fish with the name brasmii [Latin
Abiawss bramad], called ‘kleszcze® by the locals) are
to be found,

2 Ihigtbem, p. 74.

2 Widem, pp. 91-92.

B Ihiitkems, pp. 93, 94, 98, 99, 100.

2 biittem, p. 94.

B fhicen, p. 146.

% fhiikenn, p. 96; M. H. Malewicz, Zjawiskka propmwctiicze
w relacjjeh/ dzikjopisarryzy peltkisggo Sredfmdoiezaza, Wrockaw-
-Warszawa-Krakéw-Gdafisk-£ édiz, p. 71.

2 Marcin Kromer, Polsieg, czylii o potbeéaiiy, ludhussii, why-
czajanhh, urzgidehh i sprawveanh pubbiczayorch Kvalésswewa PBSlizgo
ksiiggi ewitz, translated by S. Kazikowski, prefaced and edited by
R. Marchwitiski, Olsztym 1977, pp. 37-39.
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Besides, Marcin Kromer writes, ,,bo i tu i tam mamy
szczupaki, leszcze, okonie, plaszczkii (jesli tylko nalezy
tak nazwac ryby, ktore potocznie okre$lamy jako karasie),
sumy, sandacze, cyrty czyli certy, ktére — jesli si¢ nie myle
— nazwe te otrzymaty u Niemcoéw dla swego wybornego
smaku, liny, wegorze, czerwonki, karpie, ktdre Wiosi
nazywajg krélewskimi, o tacinskiej nazwie cypnivij, jak
utrzymuje Jan Dubrawski, biskup otomuniecki; ale te
tyby rzadziej spotyka si¢ w jeziorach anizeli w stawach,
do ktérych wpuszcza si¢ pieczotowicie miode sztuki
na zarybek, jakby do akwarium™ (the same fish species,
including pikes, commom breams, perches, rays ((if the
fish commonly referred to as crucians can be called rays)),
catfishes, zanders, vimbas, which if 1 am not mistaken,
were given this name by the Germans due to their deli-
cious flavour, further tenehes, eels, rudds, carps, called
royal carps by the ltalians as well as fish referred to as
eyprive; in Latin, acecording to Jan Dubrawski, Bishop of
Otomuniiec, are to be found in both lakes and ponds. How-
ever, the latter are less eommon in lakes than ponds, where
the young are put and carefully bred, like in a fish tank).
Some lakes abeund with vendanees, called manenamhi by
the Germans (Latin Coreaaiuss Manasdal), whieh are ,,ryba
stodkawa | smaezna, podobna do sledzia™? (slightly sweet,
tasty fish, resembling herritgs). Therefore, it seems that
both the ehroniclers liked the taste of vendanees.

Among the fish living in rivers, Marcin Kromer men-
tions the following ,,wyborne nade wszystko™ (most deli-
cious) species: trouts, striped red mullets, lampems, as
well as burbots, whose liver is a unique delicacy. The
Polish terme przygleliiki probably refers to the fish look-
ing for food at the bottom of the rivers. The list also com-
prises graylings, stone loaches, barbells, bleaks, ruffes
and a fish species called the biatks (white) fish in Polish.
The Nida River was particularly rich in crayfish and eels.
The Curonian Laggon and some Prussian lakes abounded
with eels and smelts®,

Marcin Kromer argues that winter offers most favour-
able conditions for fishing in lakes, larger ponds and riv-
ers. Holes are made at intervals in the ice and a fishnet is
dipped through a large hole. It is then dragged to another
air-hole by means of long ropes tied to poles, where it is
taken out full of fish using the strength of men and horses®.

In Marcin Kremer’s opinion, Poland cannot boast of
many sea fish species. ,,Znakomite sg zwlaszcza $ledzie,
ktére Niemcy nazywayjq hevihgamyi; jak Polska diuga i sze-
roka spozywa sie je przede wszystkim zakomserwowane
w soli, ba, rozpowszechnione sg i na Litwie, w Czechach,
na Slasku, na Morawach i na Wegrzech — tak mieprzebrane
sg ich ilosci. Ale na wybrzezu Prus mato ich si¢ fowi, nato-
miast przywozi si¢ je tam z Chersonezu Cymbryjskiego,

¥ piclem, pp. 39-40.
® fbitbemy, p. 40.
30 fibiittems, p. 39.
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ze Skandii i Oceanu Niemieckiego, w wielkich ilo§ciach
i w doskonatym gatunku™® (The herring, called /aering
in German, is a particularly delicious kind of fish. Her-
rings are mostly eaten salted throughout Poland, but the
fish are so plentiful that they are also popular in Lithwania,
Bohemia, Silesia, Moravia and Hungaty. However, they
are hardly ever caught along the coast of Prussia, where
high quality fish are brought in large quantities from Cher-
sonesus Cimbrica, Scandinavia and the German Ocean).
It may only be noted that herrings are very healthy fish
with low calorie but iron, zine, phosphorus and iedine rich
meat. They are also a source of full-value, easily-absorbed
protein and so-called healthy fats (16g fat per 100g fish),
which widen blood vessels, help contrel blood pressure and
lower cholesterol levels. Omega-3 fatty aeids found in their
meat stimulate metabolic conveision and inerease fat burn-
ing. Vitamin E plays a significant role in the prevention
of atherosclerosis. IR May, matias herrings, young, fatty
specimens called virgin herrings, were captuied and con-
sumed raw. Aeeording to Marein Kromer, Baltie eods and
turbets were alse te be found in Peland. Tasty salmens and
brown trouts oF bulltreuts (Latin Salmpo Hrfia; Pelish Hsg)
eould be eaught in Both rivers and the sea®.

A great number of fish types are listed in the court
accounts of King Wiadystaw 11 Jagietto and Queen Jad-
wiga. The records include: piseess, pissess recaness — fresh
fish; pisces recaniess adfybianohim in ofew [fish for frying in
oil] prev domineo reges; piksess saibii seilr salkair — salted fish;
pitcess sieadi [dried fish] dieti swekbfisyy, swaklfes —ssoakk-
fishes; pitcess semisssatiti — smoked fish; piseess ssieldencze
— common breams; piseess iaziezee — orfes/ides; pisness ijpi-
eniiz; pisoess ffinditici/i zlizze — stone loaches®; pisvess Afun-
ganiiey; pississ menttiszz — burbots; and pisoiss magmss dlic-
tus som — catfishes. Besides, wet, probably fresh, herrings
— alexess and alecsss macidétizi, as well as eels, which were
either fresh and alive — recentess and uivee — or dried and
salted — siceee and salle — are mentioned®*,

The accounts of the subordinate land agent of Cracow
and the station in Nowy Sacz also contain a long list of
fish names, such as pisoess, pisoess recemiéss, saibii and sicci®
as well as herrings —alleces, 1imdiudiing rmadidatii aard /2 daamitli

St Pbictéemz, pp. 40-41.

32 Marcin Kromer, Polbiaa.., ., p. 41.

3 Stowilik faciimy Sredfioieszozjie) w Polkuee, vol. 1V, Wro-
claw-Warszawa-Krakow-Gdadsk 1975-1977, cols. 442, 450;
Stomnilik stanapplskski, vol. 1X, fasc. L (55), Wiroclaw-Warszawa-
-Krakow-Gdansk-E6dz 1982, p. I4.

% Racthunkici dwomy krolke WiedDstdwera Jagiethfy...., pp. 591,
601, 602, 604, 608, 612, 613, 616; see: J. Szymczak, Grzydy, myby
i palbswkici na Sredfiowiezogmym stolle i w kotke obozmwm, [iin:]
In memmridovn honarearggeie Casiinirii Jasingkii, eds. J. Wenta and
P, Olifiski, ,Scientiae Auxiliares Historiae™, vol. 1, Torua 2010,
p. 201

¥ Racthumkici kréibmsisicic z lar 1393385 i 1412. Readun-
ki petvreeavava kraidowsiskgrgo. Ractiumkii staojii nomoospddedkie],
ed. H. Wajs, Warszawa 1993, p. l76.
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fish, that is, wet, fresh specimens, eels, salted eels, stone
loaches — ffinditicki/i, mentioned above, graylings, stock-
fishes — stegfgesaz, swekkfiaz etc,’

In the light of these accounts, it may be assumed that
fresh, dried and smoked fish were all bought to meet the
court’s needs. The fish came from both rivers and lakes,
as well as the sea (herrings mainly). In addition, 12%-13%
century customs tariffs are evidence of a growing trade
in salted herrimgs”. Frequemtly, specially selected, high
quality fish were bought to be served to the king. How-
ever, in the majority of cases, the king and his servants
consumed the same kind of fish¥, On 25% March, 1389,
a note was made in the register of the subordinate land
agent of Nowe Miasto Korezyn regarding the purehase of 6
barrelfuls of herrings (,pre VI tunis allecum”), 1 mark and
16 skojecs each®. The fish might have been intended to be
served at Easter, on April 18", Besides, jellied fish, particu-
larly jellied eels, were bought, whieh sheuld net be surpris-
ing as a brick layer from Nowy Saez could afford a barreful
of eels (stunnam anguillarum”), whieh was fequisitioned
by custors collectors in Bardejov, Slovakia in 1501%,

What is more, fish are a permanent itemm on every
single receipt made out for the purchase of foods. For
example, in 1402, Commander Pokarmina Marquart von
Sulzbach bought 11 oxen, 24 muttons, a barreful of oil and
a barreful of pikes, not to mention the figs, raisins, rice
and almonds, for 2.5 marks*. In 1403, among other things,
3.5 barrelfuls of sturgeons were bought for 24.5 marks and
8 barrelfuls of cods for 6 marks*,

In addition, fish, such as pikes, sturgeons and dried
herrings from Bergen, constituted a permament item on
receipts made out for feasts held by the Town Council
of Elblag®. In the light of a receipt for a feast organized
by Stare Miasto Torud in honour of Ulrich von Jungingen,
Grand Master of the Teutonic Knights, on November 241,
1407, it may be assumed that the following types of fish

% fbiitdems, pp. 169, 172, 174, 178,

% S. Weyman, C¥a i dragji handféwwe w Polsaee piphasiowdiej,
Poznan 1938, pp. 43-44, 118.

% H. Kret, Dwair kv@léwusiic i Yadivigizi | Jagiédtity, Krakow 1987,
p. 135.

¥ Racthmiici dwarcy krélka Wiadiskdwea Jagiefy.,. ., p. 93.

“ Dolumentyty paitkide z ardhiviodw dasneggo Kraltsbwaa Wig-
giarr, wyd. S. A. Sroka, vol. 1V, (documents from the years 1501-
1520), Krakéw 2006, No. 604,

4 Das Mavieebbrgger Tresslbrbboeh dev JYatiee 139934409,
ed. E. Joachim, K6nigsberg 1896, pp. 262-263; see: M. Radoch,
Wydatiki wieliéggo mistreaa Kentedda vom Jengiiggen na utiziyma-
nie ksigedda livemskisego Switiygietbily w panstwieie zalapmyym w Pru-
saeth w lateeth 1402-V40, [in:] Kemiwizsy, rajey, zegamki. S3iudia
z didnifow Svesiigwierzaza, No. 11, ed. B. Sliwinski, Malbork 2005,
p. 288.

2 Das Maviéebbrgeger Tressthrbboich,,.,, p. 220; see: M. Ra-
doch, Wydatkii wiglliéggo mistreaa.,., pp. 298-299.

# R. Czaja, Uczty radly micjiikiej w Srediicoieizoymym El-
blagyy, [in:] Avehecelnligia et histarida urbaneg, eds. R. Czaja,
G. Nawrolska, M. Rebkowski, J. Tandecki, Elblag 2004, p. 264.

were served: eels — ofes, herrings — heringen, common
breams — bresamean, orfes/ides -ygaisénen, perches - ppesdte,
pikes — hechte, lampreys — newnmigkéren, burbots - gwap-
pin, salmons - Jacltss, stockfishes, dried and salted cods,
as well as a sturgeon ~ stor*,

Sometimes, however, the food served at a feast dis-
agreed with the guests. At the end of September 1410,
for instance, John Sokoét [Falco] of Lamberk, a Bohemian
veteran who had fought in the Grunwald [[Tammenberg]
campaign, was invited to dinner by one of the Toruf towns-
men and suffered from food poisoning after eating a pike
(»in luceo venenatus™). He was taken to Brze$¢ Kujawski
by order of Wiadystaw 11 Jagielto, where he died despite
treatmemt®. In the case of Toruh, fish and fish preserves
played a significant role in the town’s commenciiall activity
and trade with other cities. For example, dried and salted
herrings, cods, pikes, salmons, eels, common breams and
platfishes were sold to Wroclaw. In addition, the merchants
of Toruh and other Prussian suppliers provided the imhab-
itants of Wroclaw with fish oil and oleum jecoris aselli%,
However, this was not always an amicable exchange of
goods. The residents of Wroclaw repeatedly accused Prus-
sian merchants of fraud. They often claimed that the fish
supplied was rotten (,von wegen des bosen heringe™) of
that fresh and rotten fish or better and worse types of fish
were mixed together and that the bareels themselves were
smaller than promised(”. The issue of the quality of sea
fish provided to Wroelaw was even raised in a latter sent
By the Tewn Couneil of Toruf to the councellors of Gdafisk
in 487%,

The eel was also listed among the fish detrimental to
health and endangering life. In 1355, Wiadystaw [[Ladis-
laus], Duke of Cieszyn, accompamied emperor Charles 1V
during his expedition to Italy, where the latter was to be
crowned Holy Roman Emperor. In Florence, Wiadystaw
was greeted as a guest of honour and an eel was served
to him at the feast. After he returned to Pizza, he felt ill
and died in May 1355*. According to Jan Dtugosz, a badly

4 B. Herdzin, P. Olinski, Ractiuniki z ucztty wydhnesj na czesé
wielliitego mistzan Ulryhar vor Junginvagen w Toruwiia w 1407 rok, [in:]
Svadiita nad] dziziamii miast | mieseoaigtsrea w Sredhitwisenzy. Siudia
ofianavenze Preffssoovivi Anitvigerny Crantieapwskigiemu w sseesé-
dzirsidifg piRjag roumigee urediiin | ezrregieriolediecie pratyy neavko-
weji, Torun 1996, pp. 295-302,

4 ). Dlugosz, Ammidss.,., books 10-11, Warszawa 1997,
pp. [49-150.

% K. Kopinski, Gospuodmzeze i spatbezuere komtekkyy Tooumia
z Wrocthwigevn w paitwyn Sretifiooneszazu, Torun 2005, p. 105.

4 Dbiitéeny, pp. 106-107; G. Mysliwski, Wrocthwy w praesstze-
ni gosyeddrmejej Ewapyy (XWAXY wied). Centromn czy peeyftarie?,
Wroctaw 2009, p. 125.

% G. Mysliwski, Wrocthw w prsstrenini gospopbtarzeg)...,
p. 125.

# K. lasinski, Rodiowvidd. Prasiévw Slaskhanp, part: TE FRissto-
wiie opalksyy, ciesypgoyy i oSwidgimswcy, 2" edition, revised, Kra-
kéw 2007, p. 610.
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cooked eel eaten during an expedition caused food poison-
ing and resulted in the death of Mikotaj Prochnicki, Bishop
of Krzemiieniec, during an assembly in Piotrkow in 1479

On September 17", 1419, in the register of ducal trans-
portation services in Kazimierz [mear Cracow], a note
can be found regarding 2 barrefuls of ,,piscium satdifisch
et welniiy” shipped to Bochnia on a cart pulled by four
horses™. The name can easily be associated with the whale
(Polish wieloryty). However, the mammal reached Poland
only one and a half centuries later. In his account of 1583
describing the wedding celebrations of Griselda Bathory
and Jan Zamojski, Bartosz Paprocki, writes that ,wielory-
bowi dwa, ciggneli muste morska, ktérym z oczu a z gab
woda pryskata perfumowana na ludzie, na ktérej siedziata
Wenus™® (Venus was sitting in a seashell pulled by two
whales, who were sprinkling the people with perfumed
water flowing from their mouths). He went on to say that
»Wenus fna dwoch wielorybach na muszli morskiej siedzac
wyjechata” (Venus, sitting in a seashell, was riding on two
whales) and ,,wieloryborm z oezu i Z 3gb po wszystkiich stro-
nach pryskata woda perfumowana na ludzie™ (the whales
sprinkled the people with perfumed water flowing from
their eyes and mouths en all sides). Talking of the above-
mentioned reeord of 1419, it may therefore be assumed
that what the seribe had in mind was stoekfishes and »many
[other types of] ffsbi, Aot a whale, as twe barrels might net
have been enough to ship the animal to Kazimlerz.

Faced with a scarcity of data found in written records
regarding foods and dishes served to soldiers during mili-
tary expeditions, readers may be interested in an account
offered by Jan Diugosz. In 1410, Polish troops took part in
and expedition to Prussia. Travelling from Wolbodrz, via
Lubochnia and Wysokienice, the column arrived at the arch-
bishop’s iron ore mine and a large fish pond called Samice
on Saturday 28" March. During a violent storm a couple
of horses and a man were struck and killed by lightning and
another man was badly injured. A bowlful of cooked fish
was broken in the tent of Dobiestaw of Oleénica, where his
numerous guests were at table having dinner, but none
of them were hurt®,

Also, Jan Dtugosz writes that rich food supplies were
found in Dzierzgon, which was seized on 20 July, 1410.
The king allowed the soldiers to load their wagons with not
only wine, beer, meat, cereals and other goods, but also

50 ]. Dlugosz, Amaldes.,., book 12/2, Krakéw 2005, p. 433;
see: E. Kiryk, Praohhinkiki (Pruchhiciiki) Mikatdy/ h. Kovazattk, [in:]
Polbii stomnilik biogreditozyry, vol. XXVIII, Wirockaw-Warszawa-
-Krakéow-Gdansk-ELodz 1985, p. 551; M. H. Malewicz, Zijawiiska
przgyedaaieze..., p. 63.

5t Podivodyly keziiwieskikie 1407-U432, ed. S. Krzyzanowski,
w»Archiwum Komisji Historycznej” 1909-1913, vol. XI, p. 410.

52 B. Paprocki, Henthy ryesrsieea paltkeggo, ed. K. J. Taurow-
ski, Krakow 1858, pp. 264-265.

55 Whicdeny, p. 883.

54 J. Diugosz, Amnaidss..., books 10-11, p. 63.
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fish (,,quadrigas suas vino, cerevisia, carne, pisce et fru-
mento ceterisque comeatibuss implevit*). Fish, particu-
larly dried fish, constituted the so-called emergency sur-
vival food in all house pantries and castle larders. Besides
smoked and dried meat, fish were also among the basic
provisions carried by army wagons, which accompanied
columns of troops during military expeditions. In 1490, the
town of Lublin supplied the army leaving for Moldova with
flour, peas, poppy seeds, hemp seeds, buttef, salt, 1320
loaves of bread, further 480 rounds of cheese, 10 hams or
flitches of pork meat, as well as 840 dried fishes (,piscium
siccorum™) carried on two carts®,

The Register of Polish Wagons Provided by the Cities
and Towns of the Polish Commomwealth for the Military
Expedition of 1521 is a useful source of information about
the kinds of provisions taken on military expeditions. The
92 wagons dispatched by 85 towns in all the provinces
of the Crown were loaded with food, especially meat in
various forms. Another important type of food carried by
the army was fish®, Various types of fish, as usual referred
to as piscess comwvwimm, were sent from 27 towns. Five
other towns provided dried fish (sieeis, sieearuing). Radom
and, most probably Sandomiefz as well, were obliged to
supply the king’s table in Ropezyee with 2 salmons instead
of 720 other fishes (thus 1 salmen = 360 other fishes). This
may also have been the ease with Siojanéw, which was
obliged to send 4 sturgeons (1 sturgeen = 180 other fishes).
Sturgeons, whieh were onee very eemrmon in Slavie riv-
ers, were gradually beeeming less Aumerous and more
valuable as a result of intensive fishing. Conseguently
the demand fer this speeies was grewing. 1n the light of
archeoichtiological research, the propertion of sturgeon
femains found ameng all the fish remains from Gdafisk
varies from 66.1% in the 10 eentury and 49.1% in the
11" eentury te 35% in the 12" eentury and enly 16.1%
in the 13" century™.

Returning to the issue of fish transported on town
army wagons, it may be assumed that in four cases the
town was obliged to provide both fish and eels (,piscium
cum anguilis”) and in two cases fish and pikes (,piscis
luceus”) in addition, 5 towns were to dispatch some her-
rings, 2 salmons, L eel, 1 orfe, 1 pike (Horodlo: ,iasow
et luceorum™) and 1 vimba (KoSice: ,czert”). There are

55 Mictden, p. 130.

* Wyiuh! 7 nejenniviciere ksigal migiMdp (balibie,
ed. B. Ulanewski, ,Archiwum Kemisji Histeryeznej® 1886, vel. i,
Ne. 23; €f.; M. Dembifska, Kevutperia Zymressiawa; - - p. 210,

7 Rejsttr wozsw skanhypieh od wist! | fiigitesaek Rreasy-
posspiitiic/ kovsegpich na wyprawee wejetiag ok 1821 destar-
czonpenh, ed. €. Biernacki, ,Archiwum Kemisji Histerycznej”
1386, vol. 111, pp. 473-499; see: J. Szymezak, Zywied¢ na nniej-
skitth wozth wojitingrh w ki Sradioanseazy | na ppoczpku
epoiii nowaiyteie), ,Przeglad Nauk Histeryszaysh”, Yearbook V,
No. 1(8), 2006, pp. 70-71.

58 D, Makowiecki, Uytkowemtde zwitanag!., ., p. 73.
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49 relevant mentions altogether. Three score eels cost
approximately 16 grossi and a barreful of eels was worth
72-96 grossi. A large pike cost 1.5-2 grossi and a very
big one up to 5 grossi, a small salmon was about 7 grossi,
a large one 18-21 grossi and a huge one 36 grossi. What
is more, an impressive sturgeon could be bought for 70
grossi®, which was a lot of money. The mest important and
widely eaten type of sca fish was the herring (160 keal per
100g). A barrelful of eels cost approximately 72-96 grossi
and 100 fishes of this type were worth 8-12 grossi®. The
herring dominated the market until the 13" century, when
the inhabitants of the southern coast of the Baltie Sea dis-
covered the cod, which was previously abseat froem the
Slavic sphere of the southern Baltic Sea due o the wreng
salt level in the water®,

The fact that a considerable amount of fish was con-
sumed at soldier quarters is confirmed by numerous writ-
ten records. Food rations issued to the soldiers during
a military expedition of 1552 to Braclaw are listed below.
In the light of surviving receipts, it may be assurmed that on
meat days, a gunaer’s dinner consisted of a piece of boiled
meat with spices, a bowl of soup made of duck blood, one
or two small fishes, some vegetables and beer to be drunk
with the meal. Roast meat with vegetables was served for
suppet. A typical breakfast consisted of a slice of bread
and a mug of beer. 1 would like to remind readers that the
meal consumed by Zawisza Czarny in Nowe Miasto Kore¢-
zyn was composed of fish and beer! Talking about seldiers’
rations, it should be mentioned that a wagon oF eart drlver,
like a gunmer, had a plece of boiled meat with vegetables
for dinner. They were also allowed a mug of beer for a shil-
ling or twe, subtracted from their pay. A siupper consisted
of a piece of roast meat with vegetables and grits or some
other addition to the meal. Nutritionists consider sueh meal
compogsition to be the mest suitable diet. On fasting days,

a dinner consisted of 2 slices of fresh fish accompanied
by broth, on weekdays, and soup made of duck blood, on
holidays. Fresh fish could be replaced with dried or salted
fish. On butter days, 2 slices of dried or 1 slice of fresh
fish cooked in broth or 2 eggs, accompanied by vegetables
with butter, were served for dinner. A supper consisted of
some bread, cheese and beer for a shilling. This beverage
was also served to wagon or cart drivers and their mates
on meat days®. Thus, fish has always been present in a sol-
diet’s diet. However, in the past, it used to be eaten for din-
ner and no salted herrings were once served for breakfast
as was the case with breakfasts in the time of my military
service.

I would like to round off the paper with a list of fish
names found in a scientific and medical glossary with the
title ‘Antibolomenum’, published in 1472, by Jan Stanko
MD from Wroclaw, Canon of Wroclaw and Cracow, the per-
sonal doctor of Casimir 1V Jagiellon (d. 1493)%. The entries
are as follows: cawintiss = grayling; acwlhea = seahorse;
cepatido = dace; (cromd#)) = (gorzankky) is an unknown fish,
whose name in Polish may derive from the word ‘gorzeé’
— to be aglow; piseiss saliuss fneddifctcn = dried fish; rovbw-
rus (Polish fliehiy zled?)) = swakkifzz, dried herring; /danmheta
= zander; swumulldis = sztokfisz; muwensa = moray eel;
roach, (fluta); findificb:s = stone loach; gramliss = gud-
geon; cavelhiiss = orfe, ide; cinetdida = ruffe; irioolontitis
= (jazdz) ruffe; balena = catfish; fontcea = barbel; agbotivs
= white aspes, belicas; ,catbit congrus fundibuli myered”
(= nierod); pelipvas = bleaks; pareea = perch; Jueaiiss = pike;
trueiaa = trout. The Latin names of fishes sueh as riuroniia,
ffresaa and eirenilfda are not included in any dictionary®,
Most probablly, the glossary is a catalogue of contemporary
ichtiofauna.

Translateeld by Zuzanmea P HdkleskkeiParra

Streszczenie

Ryby na stolach krélewskich, szlacheckich, mieszczanskich i klasztornych
oraz w kotlach Zolnierskich w Polsce Sredniowiecznej i wezesnonowozytnej

Rybotowstwo nalezato do wazniejszych dziedzin dzia-
talnosci ludzkiej od najdawniejszych czaséw. Od okoto
potowy XI w. rozwingla si¢ nowa gatgz gospodarki, a mia-
nowicie rybactwo, obejmujace hodowle ryb w sztucznych
zbiornikach wodnych. Potawiane ryby dostarczaty cennego
— uzupetniajgcego biatka i skladniki fosforowe — migsa,

% J. Pelc, Cemy w Krakowiee w latants 1369-U600), Lwow
1935, p. 38; M. Dembinska, Konsumpgieja Zpweécioivavd..., pp. 52,
56-58; A. Rutkowska-Plachcinska, Pozpwigaieie, .., p. 263.

% M. Dembinska, Konssmmpgigja zpwwédioivwavd..., pp. 52, 57;
A. Rutkowska-Plachcinska, Pozpvigeirie,.., p. 255.

8. D, Makowiecki, Uzytawenise zwigrzag., ., p. 72.

a takze kleju, stosowanego zwlaszcza w rzemio$le szew-
skim oraz rymarskim. Rybactwo nabrato szczegdlnego
znaczenia po przyjeciu chrzescijafistwa, kiedy w okre-
sach postu spozywano znaczne ilosci ryb. Post od migsa
obejmowat az 190-192 dni w roku, w tym 51 bylo postu
Scistego, nawet bez spozycia nabiatu, kiedy pozywienie

© K. Goérski, Histooyza artyéeyiyi paltkieie/, ed. T. Korzon,
Warszawa 1902, p. 257; see: J. Szymczak, Poczagkki bromii jpalej
w Polsere (1383-1533), L6dZz 2004, p. 203.

8 P, Rybicki, OdbariZenieie, [in:] Histarida nauid i polékksizj, vol. 1,
ed. B. Suchodolski, Wroctaw-Warszawa-Krakéw 1970, p. 318;

% W. Wydra, W. R. Rzepka, Chvestomatidia ststeoppdidka.
Teksty do rodu: 1543, Wihondtaw Wiasszaves iek@w-Gdansk-L.6dz
1984, pp. 208-209.
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sprowadzato si¢ wytacznie do potraw zbozowych, jarzyno-
wych i rybnych.

O bogactwie ryb w krajach stowianskich donosi juz
Herodot w V w. p.n.e., a pdzniej Konstantym Porfirogeneta,
Powie$¢ doroczna, Kosmas, Herbord i Helmold oraz Ano-
nim tzw. Gall $piewajac o rybach stonych i cuchnacych,
czyli solonych $ledziach jako podstawowym skkadniku
rynku rybiego. Jest to oczywista przesada, gdyz $wiezych
ryb dostarczaty mieszkancom Polski liczne rzeki, jeziora,
strumienie, potoki i inne zbiorniki wodne. Spoezywano
je pod réznymi postaciami, jak gotowane z warzywami,
smazone w oleju Inianym lub konopnym, solone, suszone,
wedzone i kiszone.

Jan Diugosz w Chorografii stwierdzit, ze ziemie Kré-
lestwa Polskiego szczyca si¢ rybami wybornymi w smaku.
Wymieniajac rzeki napisat, ze w ujsciu Wisty rodza sie
tososie i szczupaki, do najstawniejszych rybnych jezior
zaliczyt Goplo, Czartori¢ koto Nowego Miasta Korczyna,
jeziora Zbaskie i Drawskie w Wielkopolsce, Orle, czyli
Gluszyiiskie na Kujawach, Nobel i Orzechéw na Polesiu,
Berszty na Litwie, Gorzno w ziemi dobrzynskiej, Krynicze
w ziemi belskiej, Biate k. Gostynina, Tur k. Bydgoszczy,
Switaz i Biate w ziemi chelmskie;j.

Charakterystyke geograficzng ziem Polski jagiellon-
skiej dat w 1577 r. Marcin Kromer. Za jego czaséw w wody
rybne obfitowaty Prusy i Zalew Kuronski. Takze w Wiel-
kopolsce i na Kujawach znajdowato sie sporo zasobnych
w ryby jezior, sposréd ktérych na pierwszym miejscu
wyrmienit Gopto, Tur i Bielsko, a w nich szczupaki, leszcze,
okonie, ptaszczki zwane tez karasiami, sumy, sandacze,
certy, liny, wegorze, czerwonki, karpie, sielawy, stynki.
Wsréd ryb rzeczaych wyrdznit takie ryby jak pstrag, barba,
czyli czerwonobroda lub barwena, przydenka, oczkowiec
Zwany tez minogiem, aloza, zwana tez borbochg i mietu-
sem, lipien, §liz, brzana, ukleja, jazgarz oraz ryba mazywana
biata. Zdaniem Kromera, Polska ma niewiele ryb morskich,
gtéwnie §ledzie, nazywane przez Niemcow /éeniggami,
ktorych mieso jest niskokaloryczne i zawiera spore dawki
zelaza, cynku, fosforu i jodu, a odlawiane w maju milode,
ttuste §ledzie, zwano matiasasmii. Nie brak w Polsce takze
poruchlli i skarp, smaczae sg tak2e fososie i trocie.

W s$wietle rachunkéw dworu krélewskiego Jagiektly
i Jadwigi, na potrzeby dworu krolewskiego kupowano ryby
$wieze, suszone i wedzone, pochodzace z rzek i jezior,
a takze ryby morskie, przewaznie $ledzie. Ryby stamowily
nieodigczna pozycje na ucztach wydawamych, np. przez
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komtura Pokarmina Marquarta von Sulzbach, rady miej-
skiej Elblaga, Starego Miasta Torunia. Ale zdarzaly sie
réwniez nieszczg$liwe przypadki zatru¢ rybami. W 1410 r.,
szczupakiem zatrut si¢ czeski kombatant w kampanii grun-
waldzkiej Jan Sokét z Lamberka, Zle ugotowany wegorz
spowodowat $mier¢ ksigcia cieszynskiego Wiadystawa
w 1355 r. oraz biskupa kamienieckiego Mikotaja Préchnic-
kiego w 1479 r.

Ryby, zwlaszcza suszone, stanowily Zelazny skladnik
zapasOw zywmosciowych we wszystkich spizarniach domo-
wych i magazymach zamkowych. Nalezaly tez do podsta-
wowego wyposazenia wozow wojennych, towarzyszacych
wojsku podczas wypraw wojennych. Wazny i obszerny
materiat pod tym wzgledem zawiera ,,Rejestr wozoéw skarb-
nych od miast i miasteczek Rzeczypospolitej koronnych na
wyprawe wojenng roku 1521 dostarczonych” w odniesieniu
do 85 miast we wszystkich prowincjach Korony. Wyslaty
one 92 wozy, na ktérych znajdowala sie¢ zywmo$E. Naj-
czesciej znajdowato sie na nich migso, ale na 49 wozach
byty ryby. Znaczacy udziat ryb w positkach Zoierskich
poswiadczajg liczne zrédta, w tym rachunki z wyprawy
wojennej do Bractawia w 1552 r. Puszkarze w dni migsne
otrzymywalli na obiad sztuke migsa z korzeniem i z czarng
jucha, jedng rybe lub dwie mate i do tego jarzyng oraz
piwo. W dni postne na obiad powinny by¢ 2 dzwonka
§wiezych ryb, w dzief powszednii z rosotem, w $wigto za$
z czarng jucha. Swieze ryby mozna bylo zastapi¢ suszo-
nymi lub solonymi. W dni masine nalezato poda¢ na obiad
2 dzwonka ryby suszonej lub jednej §wiezej z rosotu albo
Zastapic je 2 jajami,

Jan Stanko z Wroctawia (zm. 1493), doktor mauk
medycznych, kanonik wroctawski i krakowski oraz przy-
boczny lekarz Kazimierza Jagielloficzyka w showniku
przyrodniczo-medycznym pt. ,,Antibolomenum” z 1472 r.
zawarl nastepujgce nazwy ryb: caiciiss = lipien; aculban =
konik morski; ceprtito = jelec; cromdd: — gorzenka; ppiscis
sallituss freddififch — stokwisz; rubunss = strakfisz, /damipeta
= sandacz; strurmuddss = sztokfisz; muverren = nawoj, plota,
fluta; flindibichbs = §liz; graoiliss = Kietb; carathiias = jaz;
ciretifia i inodhmtititis = jazdz, jazgarz;, balenrs —ssum Yiotcoa
— brzana; afovuss = owsianka; carlbitr comgmss fiwatitali
nyevagt! = nierod; palijpes = ukleja; pamaz = okon; /luveus
= szczupak; treettn = pstrag. Nie udafo sie zidentyfikowac
nazw: turenilféq, fircsaq, cironillde. Jest to zapewne katalog
znanej wéweczas ichtiofauny’.

! Za pomoc w identyfikacji niektérych ryb dziekuje Kole-
zance Dorocie Fillipczak.





