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Lucanicae 
Smoked Sausages from Lucania 

By Lady Gwenhwyvar merch Rhufain dun Breatann 
CVO, CMC, CGHM, CSP 

 
 Sausages or omentatae played an important role in Roman cuisine. They 
had become a common staple of the Legions by the first century B.C.E. due to 
ease of storage and constant availability, unlike game.i Since they were pre-
cooked, sausages were easy to transport and did not spoil as readily as some of 
the other foodstuffs. Today, many of the surviving Roman menus list sausages 
as a dish in the appetizer course known as the gustatio, or the main course, 
primae mensa. Sausage is known as a fercula (prepared dishes).ii In Martial’s 
letter to his friend Toranius, he speaks of ‘a little sausage lying on snowy 
pottage’.iii In the Satyricon, Petronius also lists several menus containing 
sausage as a dish or an ingredient. From this writing we find the following 
menus:iv 
 
  Scissa’s Funeral Feast for Her dead Slave 
  Gustatio 
   Olives 
   Lettuce 
   Seafood forcemeats and pheasant sausages 
   Peacock’s eggs 
   Honeyed wine 
 
  Trimalchio’s Feast 
       Primae Mensa, fercula 
   Foods of the Zodiac 
   Roasted fattened fowls, sow bellies, and hares 
   Boiled whole pig stuffed with sausages and black pudding 
 

Along with the surviving menus, many classical writers mention sausages 
in reference to the street vendors of the Subura and Velabrum districts of Rome.  
Seneca makes note of the sausage vendors and a sweet seller and all the 
various proprietors of cook shops selling their wares. The most noted of all were 
the sausage sellers. Juvenal tells us of candiduli divina tomacula porci ‘divine 
sausages of nice white pork. Petronius references ferventia tomacula, ‘sizzling 
sausages’. In Martial’s descriptive style, he speaks of fumentaria tomacla ‘ 
smoked sausages’.v 
 
 The southern region of Italy, known as Lucania was famous for its smoked 
sausages. This region had the distinction of launching into culinary history the 
oldest of all surviving named recipes. They are called Lucanian sausages or 
Lucanicae. Soldiers and huntsmen returning from this southern region brought 



 2

the recipe for Lucanian sausages back to Rome. The first detailed recipe 
appeared in De Re Coquinariae by Apicius.vi   
 
 

 
 
 
The following recipes are taken from available primary and secondary sources of 
Apicius’ works. 
 
Flowers & Rosenbaum, The Roman Cookery Book, p: 72-73 
Liber II, Sarcoptes 
IV, Lacaniae 
Lucanicas similer ut supra est: teritur piper, cuminum, satueia, ruta, 
petroselinum, condimwntum, bacae lauri, liquamen, et admiscetur pulpa bene 
tunas, ita ut denuo bene cum ispo subtrito fricetur. Cum liquamine admixto, 
pipere integri et abundanti pinguedine et nucleis incies in intestinum perquam 
tenuatim productum, et sic at fumum suspenditur                                                                              
56. 
 
IV, Lucanian Sausages 
Lucanian sausages are made in a similar way to the above.* Pound pepper, 
cumin, savory, rue, parsley, mixed herbs, laurel berries, and liquamen, and mix 
with this well-beaten meat, pounding it again with the ground spice mixture. Work 

The Roman provinces of southern Italy and 
Sicily
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in liquamen, peppercorns, and plenty of fat and pine kernels, insert into a 
sausage skin, draw out very thinly, and hang in the smoke.  
 

This is referring to the blood sausage recipe listed above the one for Lucanian sausages 
where the ingredients are stuffed into a skin. 

 
Notes on Ingredients: 

Liquamen:  Liquamen was a staple in Roman cuisine. It was thought to originate first in 
Greece and was adopted as a staple by the Romans sometime before the conquest of Greece in 
267 B.C.E.vii Basically, it was an amber colored sauce made from fermenting fish in large 
quantities of salt until the mixture broke down and formed a liquid. The liquid is then drained off 
and stored in lidded jars. Often times, herbs were added to the mix to enhance the flavor. 
 Liquamen is best made from scratch, but it can be replaced with a quality store bought 
product. Avoid the fish sauces in the grocery and go to an import market for a good grade of 
sauce. A word of caution: make sure that all the ingredients are legible or find someone to 
translate them exactly if you choose an imported product. It is necessary to evaluate the contents 
carefully to avoid allergic reactions with shellfish products. Even though much of the flavor is lost 
or altered, all liquamen can be replaced by kosher salt. 
 
 Rue:  Rue is an herb with a very bitter and astringent quality. There is some controversy 
surrounding its use in cooking. Many herbalists believe that it can cause a miscarriage in the first 
three months of pregnancy. If you choose to use it, please refer to an up to date herbal for 
precautions. Handle the fresh herb with care. It is a known skin irritant. It is a federal offense to 
import rue into the United States, either by seed or live plant. Rue is replaced in all redactions 
with liquid bitters available at most grocers and liquor stores. 
 

Recipes for Lucanicae from Modern Sources 
 

John Edwards, The Roman Cookery of Apicius p: 26 
IV Lucanicae  Lucanian Sausages    Lucanian sausages [are made according to 
a recipe] similar to that written above: grind pepper, cumin, savory, rue, parsley, 
herbs, and laurel berries. Add stock. Thoroughly grind the forcemeats and mix 
[with these ingredients]. Then grind a second time so that all blends well. Add 
[more] stock. Now add peppercorns and plenty of fat and small nuts. Put all this 
into an intestine, extending as thinly as possible, and extend and smoke. 
 
 
Andrew Dalby & Sally Grainger, The Classical Cookbook p: 90-01 
1lb pork belly minced or ground 
2 Tbs. pine Kernels 
20 black peppercorns 
1 Tsp. chopped fresh or dried rue 
2 Tsp. dried Savory 
1-heaped Tsp. ground cumin 
1 Tsp. ground black pepper 
30 Bay berries (if available) 
2 Tsp. chopped fresh parsley 
3 Tbs. fish sauce 
Sausage skins 
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 Combine all filling ingredients and mix well. Rinse skin under cold running 
water and tie a knot in one end of each skin. Put a ½ inch plain tube on a pastry 
bag and half-fill with the mixture. Take the open end of the skin and pull it over 
the tip and slide it down onto the tube until all of the skin sits on the collar of the 
tube. Slowly squeeze and fill the casings with the filling. Stop filling about 2-3 
inches before the skin is full. Roll out into thin links and twist at intervals. Tie a 
knot in the other end and smoke or grill. Serves 6 
 

Lucanicae from the Author’s Kitchen 
 
 The following recipe is my personal redaction for Lucanicae. It was 
formulated after studying the above mentioned text and recipes. 
 
2 Lbs. Pork shoulder roast ground, including fat on top of roast 
3 Tsp. freshly ground black pepper 
3-4 Tbs. freshly roasted and ground cumin 
3 Tsp. ground savory 
¼ cup fresh parsley finely chopped 
2 Tsp. mixed Italian herbs 
1 Tbs. Freshly ground dried bay leaf 
    or 2 Tbs. dried laurel berries   
3 Tbs. whole dried peppercorns 
2 Tbs. liquid bitters* 
5 Tbs. Liquamen or fish sauce 
1 package of pork casings 
 
 Thoroughly rinse sausage skins and soak in fresh cool water for about an 
hour. In a dry iron skillet slightly roast the whole cumin and allow it to cool. After 
cooling, grind in a mortar and place in an oversized mixing bowl. To the cumin, 
add ground black pepper, savory, parsley, mixed herbs, bay leaf, whole 
peppercorns liquid bitters, liquamen, and ground pork. Mix thoroughly with hands 
and allow to come to room temperature. In the iron skillet slightly toast the pine 
nuts and allow them to cool. Lightly crush in a mortar and add to the filling 
mixture. Mix with hands again to ensure all ingredients are well blended. 
 
 Drain the casings and rinse out with running water. Take a pastry bag and 
insert a ½ inch plan tip and fill half way with the mixture. Tie a knot in one end of 
the casing and slide the other end over the pastry tip and pull down until the 
casing is covering the tip. Squeeze holding the skin in place and slowly fill to 
create a small thin sausage. Rolls the sausages between the palms of your 
hands and a the counter top to even out the size. Twist at 6-8 inch intervals to 
create links. Tie a knot in the other end of casing when filled and place on a rack 
or hang to smoke in a smoker for about 45 minutes, then transfer to a hot grill to 
finish cooking. It is important to keep the fire low and dry; this will best emulate 
the smoking effect that can be achieved by hanging over an indoor cooking fire. 
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Take care not to over smoke. One quarter cup of chips or one medium ( tennis 
ball) chunk of wood will provide enough smoke to flavor these sausages 
appropriately. Serves 6-8   
 
Cooks Notes: 

• Ground meat: Pork can be finely chopped with a sharp knife and then minced by hand. 
Most butcher’s counters will grind meat to your specification if requested. Pork shoulder 
roast has a good ratio of fat to lean. In most cases, no extra fat is needed in the filling 
mixture. 

• Laurel berries: Bay is an important aromatic in this dish. If laurel berries are not available, 
replace this with freshly ground dried bay leaves. 

• Stuffing sausages: For smaller batches, casings can be stuffed by hand and the 
ingredients tamped down with the end of a wooden spoon. This process is very time 
consuming, therefore, a pastry bag or manually operated sausage stuffer can be used. 
To make larger quantities, an electric sausage stuffer, such as the Kitchen Aide 
attachment, can be used.   

• Smoking Sausages: Use oak or apple wood. Hickory and mesquite are not indigenous to 
Europe. This will help produce a more authentic flavor. Limit time that sausages are 
exposed to smoke to about 45 minutes, Finish up on a hot grill for about 45 minutes. 

                                                
i Alcock, p: 33 
ii Fass, p: 76  
iii Edwards, p: 30 
iv Edwards, p: xvii-xix 
v Dalby, p: 218-219 
vi Dalby, p: 67 
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