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LITERATURE

USED BY THE LADIES OF THE PALACE HAREM FOR THEIR FAVOURITE COMPOTES OF DRIED FRUIT KNOWN AS 'HOSAF',
LARGE SETS OF THESE BEAUTIFUL SPOONS WERE PRODUCED FOR THE USE OF THE GRAND VIZIERS AT THEIR

MEETINGS IN THE DIVAN (THE KUBBE ALTI) IN THE TOPKAPI PALACE IN ISTANBUL.
OTTOMAN DINING TABLES WERE SET WITH SPOONS OF VARIOUS SHAPES AND SIZES FOR THE MANY DIFFERENT

COURSES. THERE WERE SPECIAL SPOONS FOR RICE, FRUIT SHERBETS AND JAMS AS WELL AS ALL KINDS OF SOUP
SPOONS OFTEN MADE FROM GOLD OR SILVER. THE SHERBET SPOONS WERE MADE FROM A VARIETY OF EXOTIC AND

PRECIOUS MATERIALS WITH THE SPOONS MADE FOR THE SULTANS USE AT THE TOPKAPI PALACE IN ISTANBUL
EXQUISITELY ENAMELLED AND DECORATED WITH JEWELS. SWEET TREATS SUCH AS COLD FRUIT SHERBET WERE A

PART OF DAILY LIFE FOR THE OTTOMANS AND WERE OFTEN ENJOYED BY THE LADIES OF THE HAREM. 
THE WORD SHERBET COMES FROM THE CLASSICAL ARAB TERM FOR A COLD SWEETENED DRINK, ‘SHARÍ¢B’ WHICH IS
NON-ALCOHOLIC. HOWEVER, IN THE LATE MIDDLE AGES THIS WORD DEVELOPED ITS CURRENT ARABIC SENSE OF AN

ALCOHOLIC DRINK SO A DIFFERENT WORD WAS NEEDED FOR THE NON-ALCOHOLIC SWEETENED BEVERAGE AND THIS
EMERGED AS ‘SHARBÍ¢T’. THE TURKISH TERM SHERBET COMES FROM THIS MORE RECENT ARABIC WORD. IN THE 16TH

CENTURY ITS USE ENTERED ITALIAN CUISINE UNDER THE NAME ‘SORBETTO’ DERIVED FROM THE ITALIAN VERB
‘SORBIRE’ MEANING TO SIP. THIS GAVE RISE TO THE FRENCH ‘SORBET’ AND THE SPANISH ‘SORBETE’ ALL OF WHICH

BEGIN WITH AN ‘S’ AND NOT ‘SH’. ENGLISH IS THE ONLY LANGUAGE, WHICH TOOK THE WORD SHERBET DIRECTLY FROM
THE TURKISH COMPLETE WITH ITS ‘H’.

 


