Finch & C°

ANCIENT ROMANO-BRITISH BRONZE HEAD OF A BULL

AN ANCIENT ROMANO-BRITISH BRONZE HEAD OF ABULL FORMING THE HANDLE OF A‘PATELLA
SMOOTH WORN GREENISH PATINA
2ND - 3RD CENTURY AD
SIZE: 9.5CMHIGH - 3% HIGH / 15.5CMHIGH - 6% INS HIGH (WTH BASE)

LITERATURE

A‘PATELLA IS ABRONZE, DEEP FRYING PAN USED FOR COOKING THAT COULD ALSO BE TAKEN AND DISPLAYED ON THE
TABLE. IT USES AND LATIN NAVE ARE MENTIONED BY APICIUS WHOSE RECIPES HAVE COME DOWN TO US THROUGH THE
CENTURIES. WHEN THE ROMAN LEGIONS INVADED BRITAIN IN 43 AD THEY HERALDED MANY CHANGES AND BY BRINGING
US INTO THE ROMAN EMPIRE THEY GAVE US UNPRECEDENTED ACCESS TO ANEWWORLD OF SOPHISTICATED TASTES,
DIFFERENT FOODS AND WAYS OF COOKING. THEY WERE RESPONSIBLE FOR BRINGING MANY FRUIT AND NUT BEARING
TREES SUCH AS WALNUTS, FIGS, INES AND MULBERRIES. THEY INTRODUCED GAVE SUCH AS PHEASANTS, GUINEA
FOWL AND FALLOW DEER. AVAST RANGE OF HERBS AND PLANTS WERE BROUGHT TO GROW HERE AND HAVE RENAVED
IN CULTIVATION EVER SINCE: GARLIC, LEEKS, ONIONS, LETTUCE, RADISHES, CABBAGE, FENNEL, MINT, ROSEMARY AND
SAGE. THEY IMPORTED THE COMMODITIES THEY THOUGHT ESSENTIAL TO THEIR DIET SUCH AS OLIVES AND OLIVE OLL,
DATES, ALMONDS, GINGER, PEPPER, CINNAVION AND OF COURSE, WINE. INTERESTINGLY, AS THIS BULLS HEAD COMES
FROMTHE NORTH OF BRITAIN, MOST OF THE CATTLE ON THE MLLITARY SITES IN THAT AREAWERE OF THE SHORTHORN
TYPE, AND IT IS KNOWN THAT BEEF WAS SUPPLIED AS THE MEAT RATION FOR THE ROMAN GARRISONS.



