
 1 

Comfort Food in the Greek and Roman Worlds 

 

Conveners:  

Carmen Soares (University of Coimbra, Portugal) 

cilsoares@gmail.com 

Laurence Totelin (Cardiff University, UK) 

totelinlm@cardiff.ac.uk 

 

Comfort food is a recent research topic, which only started to attract scholarly attention in the 

mid-1990s. Charles Spence’s review on the theme explains that “The term comfort food 

refers to those foods whose consumption provides consolation or a feeling of well-being. 

Foods, in other words, that offer some sort of psychological, specifically emotional, comfort” 

(2017: 105).1  

Food is perceived by consumers both as an “emotional object” and a “memorial object”, as it 

arouses emotions and brings back memories (evoking past experiences). In situations of 

displacement, feelings of homesickness can be minimized through the ingestion and sharing 

of food which alleviate sadness by evoking memories of home. But when hunger and low 

production are a threat to the wellbeing of people, “filling foods” (food that fills the stomach) 

become “comfort foods”.  

In contexts where deprivation is a common phenomenon even staple food (normally banal 

and without a special meaning for consumers) might assume the character of “comfort 

foods”. It is the sense of familiarity associated with these foods that makes them “comfort-

giving foods”, as consumers feel soothed when eating them. Comfort food is an operative 

concept involving the body and the mind, and resulting from a combination of familiarity and 

pleasure, evoking security, nostalgia, and enjoyment. 

Within Classical Studies, Veronika Grimm has used the expression comfort food to refer to 

kykeon, the mixture wine prepared with barley, honey and cheese, often served to Homeric 

heroes, as “the mother recipe for a very long line of comfort foods”.2 More recently the 

 
1 “Comfort food: a review”, International Journal of Gastronomy and Food Science 9 (2017): 105-109. Other 

useful studies on the topic: Julie L. Locher et al. (2007), “Comfort food: An Exploratory Journey Into The Social 

and Emotional Significance of Food”, Food & Foodways 13. 4: 273-297; Stacy Wood (2010), “The Comfort Food 

Fallacy: Avoiding Old Favorites in Times of Change”, Journal of Consumer Research 36.6 (April): 950-963; 

Brian Wansink et al. (2003), “Exploring Comfort Food Preferences across Age and Gender”, Physiology and 

Behavior 79: 739-747. 
2 Veronika Grimm (2007, 1st ed.), “The good things that lay at hand. Tastes of Ancient Greece and Rome”, in Paul 

Freedman (ed.), Food. The History of Taste. London, p. 85 (pp. 80-120). 
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modern concept has been applied to the analysis of the Homeric epics,3 since they include 

several depictions of phenomena that can be analyzed  through the concept of comfort foods, 

namely: food in quantity brings comfort; the sense of comfort given by food is both physical 

and emotional; food intake can alter emotional states and feelings; food comfort derives from 

the familiarity, nostalgia, pleasure, and enjoyment that food represents for people. 

The concept comfort food, then, changes the usual focus of food studies in Classical 

Antiquity from the questions of what is eaten, who eats, how food is prepared and the 

contexts in which it is eaten to the consumer’s psychophysiological/emotional response to 

what is eaten. 

The panel Comfort Food in the Greek and Roman Worlds welcomes proposals addressing the 

topic from a literary/philological, historical, archaeological, and anthropological perspectives, 

as well as inter-disciplinary contributions.  

 

Information on the Conference 

https://cechfluc.wixsite.com/ccclassics2023 

Conference in a face-to-face format 

 

Registration 

All members of each panel (organizers and speakers) are required to pay the Registration Fee. 

The registration fees are paid through the virtual on-line store (soon), with the two options:  

1. basic registration = 100€ (it includes access to booklet of the conference, information 

plans, including coffee-breaks and lunch during the conference)  

2. basic registration + optional plan = 150€ (an optional additional plan of 50€ respecting a 

half day excursion to the surroundings of Coimbra, especially the Roman town of 

Conimbriga, and a final dinner) 

3. social program only = 50€ (it includes dinner and excursion to the surroundings of 

Coimbra, especially the Roman town of Conimbriga)  

 

Contributors 

José Luís Brandão (University of Coimbra, Portugal), Comfort Food in the Beginning of the 

Roman Empire: Between Biography and Epigram. 

 
3 Carmen Soares (2021), “Comfort Food in Homer”, in Tiziana Lazzari and Francesca Pucci Donati (eds.), A 

banchetto con gli amici. Scritti per Massimo Montanari. Roma, 563-574. 

https://cechfluc.wixsite.com/ccclassics2023
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Andrew Dalby (Independent Researcher), Breakfast with the Heroes. 

Flint Dibble and Laurence Totelin (Cardiff University, UK), A Cut Above: Comparing Meaty 

Dishes in the Archaeological and Textual Records. 

Nelson Henrique Ferreira (University of Coimbra, Portugal), Food and Comfort: Health and 

Wellbeing in Galen Medical Treaties. 

Lin Foxhall (University of Liverpool, UK), Making a Meal of Things: ‘Ordinary’ Household 

Meals and Food Preparation in Ancient Greece. 

Claire Holleran (University of Exeter, UK), Smoking Sausages and Steaming Chick Peas 

(Mart. 1: 41): The Sale of Comfort Food in the Ancient World. 

S. Douglas Olson (University of Minnesota, EUA), Some Simple Meals in Homer and 

Aristophanes. 

Carmen Soares (University of Coimbra, Portugal), Stay Healthy: Eat Comfort Food! The role 

of Giving-comfort Food in Dietetic Greek Literature 

Laurence Totelin (Cardiff University, UK) The Sweetest of Comforts? Breastmilk 

Consumption in Antiquity. 

Sara Troiani (University of Coimbra, University of Coimbra), Comfort Food in Ancient 

Greek Tragedy. 

John Wilkins (University of Exeter, UK), Ancient Concepts of Comfort Food? 

 

Conveners’ brief scholarly biography 

Carmen Soares: Professor of Classical Studies at the Faculty of Arts and Humanities at the 

University of Coimbra, she is the Scientific Coordinator of the Centre for Classical and 

Humanistic Studies of the University of Coimbra. Her research, teaching, and publishing 

activities are developed in the areas of Classical Cultures, Literatures and Languages, History 

of Ancient Greece, and Food History. Director of the PhD in Food Heritage: Cultures and 

Identities and vice-director of the PhD in Classical Studies, she is responsible for the series 

DIAITA: Scripta & Realia and one of the main directors of the “Greek Texts” series, 

published by Coimbra University Press within Classica Digitalia, the specialized library 

maintained by the Centre for Classical and Humanistic Studies. Her research is focused 

mainly on Greek historiography and political thought (particularly Herodotus and Plato), 

classical antiquity, Greek tragedy (mostly Euripides), and the topics of family, food, health, 

and diet. 

Laurence Totelin: is Professor of Ancient History at Cardiff University and a historian of 

Greek and Roman science, technology, and medicine. Her research focuses on the history of 
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pharmacy and dietetics, botany, and women and children’s health. She has published widely 

on these topics, and her recent publications include A Cultural History of Medicine in 

Antiquity (Bloomsbury, 2021) and, edited with Mark Bradley and Victoria Leonard, Bodily 

Fluids in Antiquity (Routledge, 2021).  
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