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Daily Material Life in Sofia
through Locally Produced
Ceramics, 15"-19" Centuries

Guergana GUIONOVA

Abstract: The article proposes an overview of the ceramic forms of daily life of Sofia’s
residents for the period 15" to 19" century. This observation is limited to the common
furniture of local production from the Ottoman contexts of the archaeological exca-
vations of the Roman Ampbhitheater site. The objects are grouped by their function,
defined by the form and traces of use. Their place in daily life is explored through
written sources (kadi registers and cookbooks) and iconographic sources (paintings
and photographs from the late 19" and early 20" century).
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Archaeological research attentive to the strata of the Ottoman period
has become more frequent on the territory of the Balkan Peninsula as
well as in Bulgaria. In the last two decades, material culture and, in par-
ticular, ceramics, have been studied more often. The elements of mate-
rial everyday life in the Ottoman period remain, on the whole, poorly
known in Bulgaria (Guionova 2005). Few studies deliver descriptions
of archaeological ceramics from the Ottoman period (Tenosa 1993;
ITnetupoB 2004). The objects presented are often chosen and isolated
and the assemblages are little discussed.

Since the 2000s, urban archaeological excavations have focused on
this period. Those of Sofia have brought to light about twenty Ottoman
pits on the site of the Roman amphitheatre!. Their material was sys-
tematically collected and studied as a whole. Dating is proposed, based
on the presence of coins and imported objects. The closed sets illus-
trate the periods from the 15" to the 19" centuries.

HisTORICAL CONTEXT

The city of Sredec, medieval name of Sofia, was then the main city of
the province of Roumelia, since the end of the 14™ century, and of the
eyalet since 1591. It developed as an important economic and cultural
centre, defined until the 18" century by travellers as an important place
for trade. At the beginning of this period, the population of the city,
including Christians, enjoyed relative wealth as evidenced by the figures
in the tax records of 1576 (Kun 2002, 64-65). In the 18" century the
city is gradually abandoned by the Ottoman administration in favor of
Monastir (Bitola) and undergoes a real decline during the 19 century.

Sofia is defined as a rehabilitated urban centre populated by Turks.
In reality, 16" century records indicate that only about a quarter of the
city’s households were non-Muslim (Christian and Jewish). This share
gradually increased, especially with the high proportion of Christian
population in the surrounding countryside. By the 19" century,
Christian and Jewish households slightly outnumbered Muslim ones
(Kuitn 2017, 43-45).
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The location of the site is at the edge of the administrative and com-
mercial center of the city, 400-500 m in a direct line from the markets
(plate 1/A). This area was located between two residential quarters (ma-
halle) whose names appear in the documentation of the late Ottoman
occupation period: Giil Cheshmeh mabhalle and Siya(v)us Pasha ma-
halle (map 1879). The last name appears in the sources since the 17
century, whereas Giil Cheshmeh is mentioned more recently, as the
names and limits of the districts are not fixed along the centuries. There
are no studies detailing the nature of the population that would have
inhabited the quarters during this period. The few details indicate that
the centre of the city was mainly populated by foreign traders (Ragusans
from Dubrovnik, Greeks, Armenians, Jews) while Bulgarians and Turks
lived in separate quarters. In the 17" century, those of the Bulgarians
would have been located in the so-called “varoch” part of the city, which
could be located in the northeastern area of the city (Honesa 2001, 179;
Vmmpkos 1912, 15; bror Crapa Codus). On the other hand, many stud-
ies mention the settlement of Bulgarians in the Turkish quarters from
the same period onwards, when the number of the Christian population
increases in spite of the Muslims. In fact, it is impossible to determine
the ethnicity of the settlements in the area of the amphitheatre site.

CERAMIC ENSEMBLE

The material analyzed here totals nearly 8000 fragments that have al-
lowed to estimate about 1400 items. They are distributed unevenly
among the assemblages of the different periods. Four pits show the
15™ century, four other assemblages are clearly attributed to the 16™
century; five pits are more broadly dated to the 16" century (probably
its end) and 17" century. The 17" century is better identified by three
assemblages, the 18" century - by three pits and, finally, three others
illustrate the 19 century.

The quantification of the material is done by estimating the
Minimum Number of Individuals (NMI in French). This method
takes into account the morphological elements and the technical char-
acteristics of the objects. After sorting, reassembling and grouping the
elements, it allows to determine the minimum number of objects pre-
sent for each technical category and morphological group. The num-
ber of items per period is presented in graph 1.

It is therefore difficult to propose generalizations on the evolution
of ceramics consumption and related practices. However, certain ob-
servations are proposed here. In this presentation, they concern only
the locally produced ceramics, which obviously represents the majority
of the objects (graph 1). Between the 15" and 17" centuries, it accounts
for 90% of the finds. It is in the 18" century that its share decreases
to 75% to the benefit of imports from other regions of the Ottoman
Empire and Western Europe. For the 19" century, the share of imports
is reduced to 16% despite the arrival of manufactured products.

The activity of the Sofia workshops is affirmed for the 15*-17®*
centuries (CranueBa 1964). In the 17" century, the potter’s craft in
Sofia was practised only by Bulgarians, as shown by the Christian
names among the members of the potters’ esnaf (Vumpkos 1912, 44,
61). According to other written sources, this situation continued until
the middle of the 19" century (Iumutpos 1989, 105). Among the a
priori wealthy members of society who fit the category of celepkesan
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1 Amphitheatre site

2 Merchant districts including Luledji carsi
3 Wheat market, Jitni pazar (E)

4 Place Trapezitza market (D)

Plate 1. A Locations of the amphitheatre site and the markets on the 1878 Sofia map (https://pbase.com/ngruev/mapsofsofia). B Anton
Mitov, Sofia vegetable market (pottery market), 1917. Galerie nationale d’art, Sofia. (Public domain, via Wikimedia Commons).
Postcards from Sofia: C Women’s market, 1930s (www.lostbulgaria.com). D Trapezica Place, ca. 1900 (www.stara-sofia.com).

E Jitni Pazar (Wheat market), ca. 1900 (www.stara-sofia.com). F Pottery market, 1930s (coll. part.). G Women’s market, 1930s
(www.lostbulgaria.com). H Boza seller, early 20" century (www.lostbulgaria.com). I Sofia, ca. 1917 (www.stara-sofia.com)
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according to 1576 tax records of the city of Sofia is a potter among
other craftsmen (IposmanoBa / AnppeeB 1998; Kun 2002, 65). A
potters’ quarter would be located near that Orta Mesgit quarter which
is mentioned in documents from the early 18" century is remains
unlocated (Taxos 1987; Yonena 2001, 183). It seems clear that some
of the pottery used in the city came from this production. The forms
presented here have homogeneous technical characteristics, evolving
over time. Traces of similar manufacturing gestures and characteristic
failures for second-rate, usually distributed locally products are no-
ticeable in the assemblages from the 16™ to the 19" centuries. Without
going into technical details, it should be mentioned that the clay is
red, sometimes gray or brown, micaceous, rich in irregular grains of
quartz, often limestone and iron nodules. The organic additions can
be important but not systematic. The preparation and purification of
the clay is generally more important for tableware, the cooking ware
has coarser structures. For the entire period, the glaze has a mainly
utilitarian function for cooking ware: the same shapes are left uncoat-
ed or glazed on the inside and on the rim. For tableware, an aesthetic
effect is added by the use of white or cream engobes under glazes.
Decorative processes can be particular for certain forms. They are
then linked to the functions of the objects.

FUNCTIONS AND SOURCES

The functions are determined by the traces of use on the vessels, put
in relation with iconographic (paintings and old postcards) and archi-

Graph 1. Distribution of local and
imported ceramics, the 15%-19
centuries

Graph 2. Proportions of functional
categories, 15"-19' centuries
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val sources. The paintings by artists living in Bulgaria in the late 19™
and early 20" centuries are cited. Their works are known and regularly
presented by exhibitions or in virtual sites (plate 1/B). The postcards
from the last decades of the 19™-early 20" centuries mainly represent
the sale of pottery on Sofia markets (plate 1/C-I). Details of these
photographs are present in the tables with the letter corresponding to
the postcard. The texts exploited are a hundred translated after-death
inventories from 1731 to 1833 (Togopos / Kamuiuu 1977) or cook-
books from the late 19" and early 20" centuries. Information gathered
in the multiple regional ethnographic surveys are also exploited. The
ceramic material thus sheds light on certain facets of the daily life of
the inhabitants of Sofia.

FooDp PREPARATION

The preparation of bread

Ethnographic surveys describe the preparation of bread. Once a week,
a large quantity of dough was prepared and baked in a domestic or
communal oven. In addition, women could make smaller quantities,
often in the same dough but with less time to rise. The baking was then
done in tray-like vessels, podnica (Plate 5/1). They are 30-40 cm to
1 m wide and 4-5 cm thick, made of coarse clay enriched with organic
inclusions. They are usually closed with lids (vrachnik, satch) made
of metal or also of clay. Traditionally, these forms are the products of
domestic crafts, practiced once a year on St. Jeremiah’s Day (1% May).
Women prepare the clay, shape the forms, and bake them in a pit kiln.
Several studies, old and recent, concern these objects (Hukomuoscka
1993; Djordjevi¢ / Zlatkovi¢ 2014; Djordjevi¢ 2016). These forms are
part of all ethnographic collections. Among the archaeological mate-
rial from Sofia, these items are very rare, but present in all contexts
from the 15" to the 18" centuries. An irregular collecting of its coarse
fragments similar to architectural ceramics is likely. It is also likely that
in urban areas, this practice of bread preparation was pushed out by
the production of communal ovens. This idea is supported by a series
of paintings from the late 19" century with equivocal titles: “Baker” (J.
V. Mrkvicka, 1887), “Bread seller” (A. Mitov, 1888), “The old bakery”
(J. Oberbauer, 1892). Thus, these objects are absent from the notary
inventories, while 13 of 104 lists mention another fireplace compo-
nent - “iron andirons.” Either these dishes are really rare in Sofia, or of
low value, they are an integral part of the fireplace and are not specifi-
cally mentioned.

Cooking preparations

The cooking pottery produced in Sofia accounts for about one third
of the local ceramics of the Amphitheater site. It is slightly more nu-
merous in the 15" and 16" centuries with 34-35%. Its share is reduced
to 26-28% thereafter while the culinary forms are more diversified
(graph 2).

The cooking-pots are theoretically associated with preparation
over fire. This use has actually left traces of heating, often in the lower
part, on the side opposite the handle - the pot was placed in the fire-
place, in contact with the embers. An evolution of this shape can be
noted. Elongated, ovoid forms characterize the 15" century contexts
(plate 2/2-4). A hatched groove and splines decorate their shoulders.
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Plate 2. Chronology of cooking ware: 15" century (1-5), 16" century (6-9), 16"-17" century (10-26), 17* century (27-35),
18 century (36-40), 19 century (41-49); details of their sale on markets (50-51, 52-57)
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They do not reach 2.51 in volume. Their interior is left rough or cov-
ered with transparent lead glaze, sometimes very poor. A few smaller,
more spherical forms and fragments of conical lids suggest a variety of
forms that are difficult to estimate (plate 2/1, 5).

From the 16" and during the 17* century, the cooking-pots are
more rounded, often with protrusions under the neck and grooves
above. The sizes are very variable, from 0.5 to more than 3.51 (plate
2/6-17). They are almost always glazed on the inside. Sometimes, only
the rim is covered with slip which brings out the green color of the
glaze. A few small pots, of the same shape, are entirely engobed and
glazed (plate 2/18). They do not bear any traces of firing and were
probably used as drinking vessels. Between the 16" and 17" centuries,
globular shapes with a wide opening, marly edge and inner glaze ap-
pear (plate 2/30). Their capacity is larger, often more than 3 l. From
the 17* and especially in the 18" and 19" centuries, the shapes and
sizes are very variable, often the rims are triangular in profile on a
vertical neck and the volumes reach up to 9-10 | (plate 2/31-32, 36-
37, 43). For these last two centuries, the glaze inside is often absent,
especially for the very large pots. These culinary forms are rarer in the
assemblages, replaced by open containers (cf. guvec below) and metal
ware. In the 19" century, pans with a wide opening and a brim became
widespread (plate 2/43-45).

It should be noted that the lids associated with the cooking-pots
are rare. For all the material, one lid is present for every 12 or 13 pots.
Of varying shapes, they are present throughout the five centuries but
appear more frequent at the beginning of this period (plate 2/1, 19-
21). The use of metal lids, not necessarily matching the diameters of
the openings, cannot be excluded.

Open forms, shaped in the same clays, probably appear as early as
the late 16™ and 17" centuries.

During this first period, shallow, quasi-cylindrical dishes have vol-
umes of 1.5-2 1, rarely reaching 51 (plate 2/23-25). They are always
glazed on the inside, with burnt deposits. They are very quickly re-
placed by deeper, frustoconical shapes (guvec) and, most probably, by
metal dishes. The guvec is used until the 19™ century (plate 2/26, 40,
47-49). Their volumes vary from about 2 to 8 1. The larger ones some-
times have a pinched edge between two vertical handles. They may be
glazed on the inside or left uncoated. Blackening and soot are present
on the outside.

Local pottery production provides other forms for culinary prepa-
rations such as the colander. An example is recorded as early as the 17"
century, but these forms are more frequent in the 18" and 19" centu-
ries (plate 2/35, 38, 46). They are made of the same coarse clay as the
cooking ware, covered with a poor and irregular glaze. Their shape of
hemispherical bowl with holes has a more or less wide rim, with holes
for hanging. These colanders have no traces of contact with fire.

In cookbooks of the late 19" century, cooking is often recom-
mended in a container, without specifying its shape. However, many
recipes call for a specific vessel. The mention of “pots” is often associ-
ated with preparations of dairy products or preserved fruits or veg-
etables. They can be heated in the oven or near the fireplace, but long
cooking in them is rarely mentioned. These same recipes indicate the
need for lids. However, the rarity of lids and the systematic traces of
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fire show a discrepancy between these late texts and the reality of the
material from Sofia.

Cooking over fire is indicated in deep pots or dishes (probably
already made of metal), with variable temperatures: on the tripod of
the fireplace (pirostia, sadjak) or with “live embers” for a more intense
temperature; on the “ash fire” or “from afar” for a gentle cooking.
Unlike cooking-pots, which do not seem to be systematically closed
with lids, pans are often covered. This allows cooking in water or in a
pan, but also braised or stewed. The dishes (tava), more or less deep,
are generally used in the oven. The recipes in the cookbooks called “in
dish”, of meat or vegetables, suggest such a quantity of fat (butter, nut
oil, animal fat), that the food is really fried in the oven. In reality, many
recipes call for “boiling” the food in the fat until all traces of liquid
have disappeared. The use of guvec is mostly mentioned for the usage
in the oven. It is often a final cooking of already boiled, browned or
braised food.

The use of colanders is not well documented in cookbooks.
Generally, the liquid is not rejected but reduced. To drain certain
preparations (dairy products, preserves), the texts mention different
types of textiles. More rarely, the liquid of a preparation is collected
and reused and, in this case, the recipes mention a strainer but more
probably a metal net. Moreover, in a recipe for improving the taste of
water, what could be named as a colander is described with a whole
sentence: “such a vessel that lets the water poured through the coals
pass” (Crnaserikos 1870, 71).

According to ethnographic surveys, the functional presence of the
glaze inside culinary forms may be dictated by the specific purpose of
the vessel — cooking with or without fat, for example. It is also related
to regional preferences or habits of preparation of certain traditional
dishes or to the concern of maintenance after use.

MEAL CONSUMPTION

In reality, given the archaeological remains, locally produced cups and
bowls predominated at the table. They generally constitute another
third of the recorded local production — 29% at the beginning of the
period, between 42 and 26% for the 16™ and 17" centuries (but with
some very poor assemblages) and 32% at the end of the period (graph
2). Slightly less numerous are the closed forms intended for the trans-
port, storage and serving of liquids. Their share is around 20-25% with
a significant decrease by half for the 18" and 19" centuries.

Open forms

The open forms are more standardized at the beginning of the period
examined. They are deep, hemispherical or with a low or mid-sided
carination, set on a ring-shaped base (plate 3/3-7). The glazes are
mainly green, often dark, more rarely mustard yellow, always laid on
slip. A quarter of its forms is decorated in sgraftito, covered with yel-
lowish glaze and enhanced with green and brown (plate 3/1-2).

In the 16™ century, these forms and decorations persist (plate 3/8-
10). The very poor assemblages already show more flattened forms
(plate 3/11). From the end of the 16" and 17" centuries, the shapes
and patterns are more and more varied. The hemispherical bowls have
profiled edges, often retracted. The ring bases are high (plate 3/16-
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Plate 3. Chronology of table ware, open forms: 15" century (1-7), 16™ century (8-11), 16"-17" century (12-24), 17* century
(25-31), 18" century (32-40), 19" century (41-50); decors from the 18"-19" centuries (51-55)
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19). Cups with horizontal edges appear, more or less deep. The edges
are sometimes scalloped (plate 3/12-15, 20). The majority of the open
forms are always green or more rarely yellow with glaze on slip, out-
side, they are placed only on the edge. Elements of sgraffito are always
present but the more elaborate compositions seem to be presented by
residual fragments. Rougher incised and often monochrome examples
probably date from this period.

The decorations worn mainly by these forms attest to their service
function, in a visible position on the table. From the 17" century on-
wards, polychrome decorations, composed of glazes or engobes, ap-
pear, as do bowls with a yellow interior and green exterior (plate 3/26-
30). In addition to the older imports of Monochrome Turquoise-Blue
Glazed Ware (Guionova 2016), bowls with inner turquoise and outer
yellow or green glaze appear to belong to local production. This would
imply the use of glazes with an alkaline component and only compara-
tive analyses of clays could confirm this hypothesis.

The real diversification of decoration techniques takes place in the
18" century. Hatchings, depressions, digitations, incisions and impres-
sions are applied on very varied forms (plate 3/32-39). White and red
engobes are frequently dripped and marbled and painted decorations
with engobe or colored glaze also appear (plate 3/40, 51). In the 19*
century the forms are also varied (plate 3/41-45, 47-50). The glazes
are always green or yellow but they are sometimes very poor, often laid
down in very thin layers and sometimes absorbed. On some forms,
the vitrified glaze appears in patches, the rest of the surface shows the
slip, fixed by the diluted glaze (plate 3/52-55). Decorations traced
with engobe, without glaze, also exist (plate 3/56). Among the printed
decorations appears the motif made with comb fragments (plate 3/45-
47). These decorated but not impermeable bowls (partial or no glaze),
seem to be unsuitable for the consumption of liquid meals.

Bowls of larger volume, around 1-1.51, from the entire period pre-
sented, regularly bear the traces of use. Rubbing of the spoon has dam-
aged or removed the glaze of the sgraffito or monochrome bottoms.
The smallest ones, barely 0.2-0.3 1, could be used for drinking - a fact
regularly mentioned by ethnographic sources. Many of these bowls,
mostly sgraffito but also monochrome, have post-firing engraved signs
in the center of their ring feet — usually compositions of crossed lines.
Rare engobed and glazed lids, with diameters corresponding to the
bowls or cups, are recorded from the 16"-17" centuries (plate 3/46).
They were not used over fire and were meant to cover food to protect
it or keep it warm.

Rare forms of cylindrical mugs appear from the 17" century (plate
3/31, 32). Culinary recipes mention the use of a “pot” or “mugs” for
certain macerations or fermentations — a reflection of the varied uses
or random designations of forms.

Closed forms

Vessels for serving water are less standardized and in the 15" century
jugs have various profiles that become richer in the following periods.
With a capacity of 0.4 to 11, they often do not have a spout to pour the
liquid and could have been used for drinking (plate 4/4-8, 17). Jugs
with a larger capacity, between 1.9 and 2.5 1 at the beginning and up
to 6-7 1 later, were used to store water (plate 4/1-3, 14, 20). In the 15"
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Plate 4. Chronology of the forms of service of liquids: 15 century (1-4), 16" century (5), 16®-17" century (6-12), 17 century
(13-16), 18™ century (17-19), 19™ century (20-22); details of their sale on the markets (23-28)
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century they sometimes have a tubular spout. Glaze is applied only on
the lip and the tip of the spout when it exists.

The forms of the service are most often green, rarely yellow, usually
glazed on slip only from the outside and in the upper part. This coat-
ing is clearly decorative. As early as the 17* century, but especially in
the 18" century and up to the 20" century, as can be seen on postcards,
controlled engobe drips add to this decorative effect (plate 4/15-16,
23, 26). In the 18" and 19" centuries, the decoration can be completed
by depressions, flattening or incisions on the body or by colored glaze
motifs (plate 4/18). The absence of a coating is functional for large
water storage forms - it promotes evaporation and thus cooling of the
contents.

From the 16" and especially the 17* century, ibrigs with tight
necks and long spouts were integrated into the assemblages. At that
time, their shapes totaled between 5 and 10% of the local production
of assemblages. In the 18" century, this share decreased in the face of
the diversification of tableware and returned to 9% in the 19 century.
Their capacity is between 1.5 and a little less than 3 1 and, usually, they
are not glazed. Traces of fire on the side of the spout, suggest their
use for heating water (plate 4/11, 13, 21). At the same time, the same
shapes, often of more modest dimensions and with a monochrome
outer glaze over slip, were intended only for serving liquids (plate 4/9).

A well assemblage dated to the 17" century yields 15 particular
basket-handle pot forms (plate 4/12). No other context offers this
form. It is known by different names in ethnographic sources and
studies, often derived from “milk” which was usually kept inside (sus-
pended on a beam) or from “hand” since its handle facilitated its use
as a container for carrying meals taken outside. Their capacity varies
from less than a liter to nearly 7 1. The smallest ones have the handle
and the rim covered with green glaze on slip, most of them are with-
out any coating. They do not seem to have been exposed to fire. The
origin of their discovery suggests a use for water transport. In any
case, in light of the archaeological material, the use of this form was
very brief.

Filter jugs, very characteristic for Islamic ceramics, are anecdotal
for the Ottoman Balkans. The Amphitheatre site provides only three
examples from 18" century contexts (plate 4/19). From this period
and in the 19" century, the forms and decorations multiply to the
point that it is difficult to identify homogeneous series. Particular
names linked to certain forms appear in the literature: stomna for a
jug with a tubular handle and a nipple fitted on the handle (almost
absent from the material studied); dincenka for body with linear and
vertical rhythmic depressions, reminiscent of watermelon slices (plate
4/22). In addition, there are some particular uses, explained by the
ethnographic sources, which require specific forms. Thus, spherical
vessels with a side spout could have been used for the preparation of
hot alcohol, wine or fruit spirit (plate 5/13). On the Black Sea coast,
similar vessels are attributed to the 16"™-17" centuries and to the ac-
tivity of fishermen (ITnerubos 2004, 146). The ritual consumption of
spirits, during celebrations or weddings, was done in ibrigs or kondirs
(ibrigs with a spout connected to the neck by a decorated element)
often loaded with decoration. These rarer forms have also left some
traces in the 19™ century assemblages. Their names, like other tradi-
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tional names for vessels, change throughout the Balkan regions or do
not always designate the same object.

Written sources

The use of ceramic cooking forms was simultaneous with other metal
cooking vessels. This presence can be guessed in negative in the ar-
chaeological material — by the reduction of earthenware cooking
forms — from 34-35% to 26-28% along the period. The written sources
are quite explicit. In addition to foodstuffs, inventory after death from
the 18™-19" centuries detail various clothing items, with details on the
state of preservation of many objects. However, they hardly mention
earthenware, both cooking and table ware. The exception is made of
few records concerning porcelain or coffee cups called finjans, all im-
ported. A few rare series of “earthenware vessels” are mentioned, but
these are either the production of a potter (?) who died in 1756, or
containers from the stores of merchants, filled with pitch, olives, salt
or vegetable oil. It is sometimes impossible to know the material of
certain dishes, ibrigs or storage forms.

In contrast, metal forms, mainly copper but also iron, lead or sil-
ver, are detailed by form in the 18" or more often by lot in the 19*
century, with their value regularly indicated. More than half of the 104
translated inventories mention copper or metal containers. The quan-
tities and value of this ware increase significantly in the 19" century
records. Dishes (tepsia) often appear separately, in 23 inventories, with
mentions, “in copper”, “in iron”, or in associations of vessels suggesting
metal forms. Their function is only rarely specified: “for burek” (prep-
aration of dough sheets) or “for coffee” (to roast or to serve?). The
attention paid to metal ware implies mentions such as “pot with lid”,
an important detail with regard to the culinary recipes! Throughout
the period, ibrigs, sometimes specified as “copper” or “golden’”, rarely
mentioned as “for salep” or “for vinegar” (thus, in other materials),
appear in 14 of the inventories. Ibrigs for coffee are listed in addition
in 8 of the registers. It is highly probable that the majority of these
ibrigs are made of metal, especially copper, but it is certain that this
designation evokes the form rather than the material. Finally, glass-
ware (glasses, plate, bottle) is mentioned in 4 inventories (Togopos /
Kamuun 1977). This overview confirms the variety of domestic ob-
jects and somewhat clears up the negative suggested by the archaeo-
logical ceramic material.

Iconographic sources

Paintings and postcards from the turn of the 20™ century confirm the
observation of the reduction of pots sold in market stalls (plate 2/50,
51). In contrast, stacks of guvecs with varying sizes, sometimes of large
pots, are more recurrent (plate 2/52-57). None of these forms appear
to be sold with a lid. Bowls and cups occupy a large part of the stands,
also stacked, with variable dimensions (plate 1/C, F). Just as much
space is reserved for jugs, small and large. The variety of decorations
and coatings in the photos from the period 1900-1930 evoke either the
sale in Sofia of the production of different centers, or rapid changes
in fashion and taste (plate 4/23, 24, 26, 28). Pots with basket handles
appear occasionally, as do mugs with one handle and varying shapes
(plate 4/25, 27).
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Postcards and paintings also provide information about the every-
day use of jugs. A frequent subject of postcards are the boza sellers, each
equipped with a wooden container with a spout and metal measures as
well as a small tight-necked jug with water (plate 1/H). Between 1870
and 1906, the painters J. V. Mrkvi¢cka and A. Mitov painted several
compositions entitled “At the well” or “At the fountain”. In addition to
the presence of metal cauldrons or buckets for drawing or collecting
water, the large jugs are obviously intended for transporting water to
the houses. These large forms do not seem to be very frequent among
the material studied. It is necessary to take into account the practices
of transporting water with metal or wooden containers. That said, out-
side of southern regions, the conservation of water was short. It was
drawn at least daily from fountains, rivers or wells, numerous on the
rich water table of Sofia (Iuxos 2007).

CONSERVATION OF FOODSTUFFS

Fragments of large vessels are present in all contexts from the 15" to the
19" century. Often glazed on the inside from the 16™ century onwards,
with two grips, these large pots or jars were intended for storing food-
stuffs. They have very variable sizes for the same shape, with capacity
of 3-4 |1 and maximum 15-20 1. Their shapes, trade and the ways of
preparing preserves have already been discussed in detail (Guionova
2014). The smaller sizes often take on the morphological and decora-
tive characteristics of contemporary closed forms (plate 5/5, 6, 23).

These forms contained mainly preserved fruit or vegetables, often
for the winter. The sources reveal a multitude of other containers for
food reserves: made of wood, animal skins, tissue, later glass... In the
city, already prepared food was also sold in shops, as revealed by the
lists of foodstuffs in the inventories. It is therefore not surprising that
the share of these forms did not exceed 3-4% throughout the period.
That said, photos very well document their sale on the markets of Sofia
until the 1930s.

PERSONAL HYGIENE

Among the ibrigs mentioned above, some were intended for heat-
ing water. Commonly, these vessels are interpreted as related to ritual
ablutions or, at least, to hygiene. Previous research and ethnographic
sources demonstrate their frequent use, independent of the ethnicity
of the population (ITnetapos 2000). If the function of hygiene for the
body is not to be excluded, these forms could provide hot water for any
other domestic need.

Chamber pots, cylindrical, with two handles, have probably ex-
isted since the 16" century, but especially in the 17" and 18" centuries
(plate 5/2-4). They are rare — 6 objects out of 926 counted for the pe-
riod. They are glazed on the inside, and the outside often has straight
or wavy lines at the attachments of the two handles. The 19" century
sets, although quite rich, no longer contain these objects. This hygien-
ic form is much rarer in the Ottoman world of the Balkans than it is
for the contemporary archaeological contexts of the Western world.

In the inventories, hygiene-related object is mentioned in 17 reg-
isters, almost all of which are the property of Muslims. These are es-
sentially basins, often associated with ibrigs. The mentions “of bath” or
“of enema” are sometimes associated with these basins, once “of wash-
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ing” is specified. Clearly, these were once again metal basins. It is more
interesting to note the association of ibrigs with these hygiene devices.

LiGHTING

The lighting modes are only slightly illustrated by the ceramic mate-
rial from Sofia. The rare fragments of candlesticks come from the 18"
and 19" century contexts. Two models are present: with a large conical
body and a high cup or with a thinner, hollow stem with a low cup
(plate 5/7, 8, 12). All are glazed in green on slip. These forms seem
very rare for the period, some similar examples are known in Veliko
Tarnovo or Varna dated from the end of the 17" and the 18" centuries.
Ten of the notary inventories list candlesticks. They are often associ-
ated with other small objects — a sign of their low value. Their material
is not specified, except once when they are said to be “brass” In one of
the inventories, the candlestick is associated with a lamp and another
mentions a “candle holder”. Ethnographic sources mention metal, gas
or oil lamps, candles and tapers, resinous pieces of pine lit on metal
supports, etc., so many modes of lighting that appear neither in the
inventories nor among the material.

HEATING

Ceramic stove heating is attested in Bulgarian lands for the Ottoman
period both by the study of written sources and archaeological mate-
rial (CrandeBa / Kpbcranosa 1967; Byunncku 1970). A recent publi-
cation has reviewed the stove tiles from Sofia, their variants seem to
fall between the late 16™ and 19" centuries (Guionova 2015). The old-
est ones are deep, unlined, with a circular bottom and round or square
opening. In Sofia, over the centuries, they always become square, shal-
low, glazed in green. At the end of the 18" and 19" centuries, relief and
printed decorations appeared on the inside, sometimes enhanced with
yellow. In the 19" century, in addition to the construction cups of the
stoves, small decorative forms were to animate the brick structures.

The 18" and 19 centuries assemblages contain fragments of large,
often incised and scalloped horizontal edge basins with diameters
of 40-55 cm (plate 5/14-17). Generally unglazed, these sherds bear
irregular traces of blackening by fire inside the shapes. Sometimes
interpreted as hygienic basins, it is very likely that they are braziers
(mangal) intended to receive live coals to heat a room. Their often
coarse clay, similar, in Sofia, to that of cooking dishes, pleads for this
hypothesis. More recent examples, more often made of copper but also
of ceramics, are part of the ethnographic collections of Bulgarian mu-
seums (plate 5/19). When they are covered with glaze, it is only on the
visible part of the exterior and the edge.

SPECIFIC AND OTHER USES

Pottery production sometimes meets the secondary needs of daily life.
Some of these remain unidentified: for example, the function of the
deep, rectangular vessel with one or two handles, interior glaze and
traces of fire on the outside (plate 5/18).

Usually, flower pots are adapted in various shapes with a post-
tiring hole for this second life. This practice is found in examples
from Sofia from the 15™ to the 19" century. It is supplanted by the
production of specific shapes probably from the 18" century. In the
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19* century, two flower pots testify to this diversification of pottery
production. Conical in profile, they are visibly wider than they are tall.
Their base is pierced with 1 or 3 holes (plate 5/9-11). The examples
are unglazed, with grooves or digitations above the stub. On postcards
from the 1930s, they are clearly visible but with wavy rims, slip and
glaze - later, more decorative variants amidst equally highly decorated
ware (plate 5/24-26).

Observation of photographs from this period allows us to identify
objects with specific functions on the stalls that have not been recog-
nized among the archaeological material: still caps for spirits cooking,
poultry troughs (plate 5/22). Certainly, some decades separate these
iconographic documents from the material studied, but it is also nec-
essary to recall the frequent discrepancy between the archaeological
remains and the sources.

Sofia’s pottery craft included specific branches, such as the produc-
tion of architectural ceramics - tiles, bricks and water pipes. Elements
of pipes are present in the assemblages of the 16"-17 ™ and 18" cen-
turies. Piles of these objects can be seen in photos of all markets from
the turn of the 20" century (plate 5/20, 21). Their use throughout the
Ottoman period is described in detail in an early study (Cranuesa /
Mepaposa 1968b). The punctual collection of architectural ceramics
during the excavations did not allow a more precise observation of
this furniture.

A more in-depth observation at the local tobacco pipe produc-
tion that complemented the imports is possible. Archaeological ma-
terial from the vicinity of the Bania Bashi Mosque, 500 m from the
Amphitheater site, contains firing failures that attest to smoking pipe
production in the 19" century. Near the site of the Amphitheater
was, still in the 19 century, the market (arsi) for pipes and ¢ibuk
(MonemxukoBa 1946, 164). The products sold obviously came from
the regions of the Empire: in view of the archaeological material,
Dutch white clay pipes did not compete with them. The Sofia pipes
have benefited from two publications that place them between the 17*
and 20" centuries (CranueBa / Memaposa 1968a; Todorov / Markov
2010). The contexts studied seem to confirm this diffusion. The pipe
craft was organized independent of that of the potters, its production
as well as the pipes from the site assemblages are the subject of a future
publication.

The share of imported pottery products completes the daily needs
of the Sofia population, especially the needs of the table service but
also some specific uses. These older forms, from the 15%-17" centu-
ries, have already been presented (Guionova 2015). The Persian or
Kiitahya findjans mark the 18" century. At this time, Chinese and
Saxon porcelain arrived, along with rare fragments of English and
then European fine earthenware and porcelain and stoneware of the
same origin. After-death inventories confirm the relative importance
of these objects, which were passed down through the generations.
Their use was intended more for pomp and circumstance in front of
guests than for everyday use. This rarity motivated their more care-
ful collection during urban works and explains the rather important
quantity of this material in the collections of the Museums. Several
publications have discussed this objects in Sofia (CrandyeBa 1960;
Cranuesa / Illanranosa 1989).
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CONCLUSION

Thus, pottery objects were used for many aspects of everyday life. But the
material environment presented through ceramics remains partial - the
partly contemporary contexts of the archaeological site of Metropolitan
Palace in Belgrade represent a convincing example (ITonosuh / bukuh
2004). In addition to the ceramic forms, often very similar with the
Sofia one of the 16™ and 17" centuries, glass and metal objects comple-
mented and enriched the domestic equipment. They are also used for
meal preparation, table service, lighting. In fact, the everyday tableware
is naturally similar to that of the neighbouring Balkan regions — Serbia,
northern Turkey, Greece (Biki¢ 2003; Hayes 1992; Vionis et al. 2012).
More distant regions such as Hungary, Croatia, Montenegro, or groups
defined as Middle European ceramics in Belgrade show other specificities
(Gerelyes / Kovacs 2003; Gustin et al. 2008; Bradara 2007). The forms
of imports are reminiscent of the large economic entity that was the
Ottoman Empire. These rarer and more valuable objects seem to char-
acterize mainly the material culture of large urban centers. It is therefore
not surprising to note, in the 19" century, a reduction in the share of
imports, while manufactured products prevail elsewhere. This period
marks the decline of the city, which began in the 17" century and was
accelerated in the 19" century by demographic, administrative and po-
litical events. The local production, still active at this period — 9 potters
counted in 1867 (Juxos 2007, 86) — seems to benefit from the vivacity
of the craft industry initiated already in the 18" century. Iconographic
documents, quite abundant between the second half of the 19" and the
beginning of the 20™ century, attest to the richness of the forms sold
on the markets of Sofia. These same documents - in examples not pre-
sented here — as well as the notary inventories offer a complementary
vision of the material environment. It is possible to observe containers
or packages made of cloth, wood, wicker, metal, copper, glass... for eve-
ryday needs that ceramics did not or no longer meet.

pe3 BekoseTe 1. [IpeBHOCT, CpeniHOBe-
KoB1te, Brapaxxgane. Codust. 95-107.
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butsr B Codus cnopes; MECTHOTO
KepaMMUYHO IMPOU3BOACTBO

XV-XIX Bek
Ieprana TbOHOBA

(pe3stome)

Crarusra npepiara 0630p Ha KepaMU4HNUTe (GOPMU OT eXKeTHEBUETO
Ha codumitckute >xutem oT nepuopa XV-XIX Bek. IIpencraBeH e
MacOBMAT MaTepyasl OT MECTHOTO IIPOM3BOACTBO, OTKPUT B OCMaHCKI
I/TACTOBE TIPM apXeOJOTMYeCKO IpOy4YBaHE Ha KBbCHOPUMCKMU

aM¢uTeardp B IIEHTbPA Ha Ipaja.

OcHoOBHATa 4acT OT CHAOBETE NPOU3XOXKAAT OT 3aTBOPEHN apXe-
O/IOTMYECKM KOMIUIEKCH — MU U K/IaJ€Hel — NaTupaHu ¢ HyMHU3Ma-
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TUYeH MaTepuas /UM BHOCHA KepaMuKa. VI3ciemBaHaTa KepaMmKa
€ C pas/JMYHO KOJIMYECTBO IIpe3 Te3l BEKOBe, HO II03BO/SBA M3BOAN.
MecTHOTO IIPOU3BOLCTBO, PA3IIO3HATO 10 OOLIN TEXHIIECKN XapaKTe-
pucTuky, obxsamra 90% ot kepammaauTe Komriekcn oT XV-XVII Bek.
IIpes XVIII Bex BHOCHMTe IPOAYKTH OT 3anafgHa EBpomna u gpyru dac-
i Ha OCMaHCKaTa MMIIEepUs JOCTUTAT A1 OT 25%, KONTO HaMasaBa
no 16% mpes XIX Bek (rpa¢mka 1). [pbHUIapCKOTO IIPOU3BOACTBO B
Coous e 3acBuzieTencCTBaHO B mucMeHn usBopu oT XV o XIX Bek. A
XPUCTUSAHCKNTE MIMEHA B JOKYMEHTH 3a IpbHYapckus ecHad oT XVII
u XIX Bek, pa3KpuBar, 4e rpbHYApUTE Ca IPEUMYIIECTBEHO O'bIrapi.

[IpepmernTe ca rpynypaHy BbB QYHKIMOHAIHN KaTeropun (rpa-
¢duxa 2), onpenenenn cniopen popmara UM 1 ClIefUTe OT U3MON3BAHE.
TAXHOTO MACTO B €XXEJHEBMUETO € NOI'BIHEHO ¢ MH(POPMALV OT IINC-
MEHU U3TOYHMIIN: OIIVICY OT KaiMIICKUTE PETUCTPY ¥ TOTBAPCKI KHUTH
ot kpast Ha XIX u Hayanoro Ha XX Bek. V3non3Baum ca u ukoHorpad-
CKJ CBUJIETE/ICTBA KaTO KAPTVHU ¥ CHUMKY OT CBIIVIA TePHOf, MITIC-
Tpupaly nmpogaxbara M Ha masapure (taémo 1).

Oxoro emHa Tpera OoT GOpMHUTe IPUHAJIEKYU Ha IOTBapCcKaTa
KepaMMKa — I'bpHETa, TaBu U ToBeun (Tabmo 2). Te mpengcraBnsaBar
34-35% ot MecTHara npopykuua npes XV-XVI Bek. [lemrbT MM HaMa-
nABa 10 26-28% mpes cieppaiiuTe BeKose. ['bpHeTara ot XV Bek ca
U3IBIDKEHN, 06e3 My ¢ 6e[JHO ITa3upaHo BBTPEIIHO MOKpuTHe (Tabmo
2/2-4). Ilpes XVI n XVII Bex ¢popmute ca no-3akpbIleHN, HO dec-
TO C 'BITIOBAT NPEXOJ MEXJY I'bp/IOTO U paMeHeTe. Kato mpasuno Te
ca I71a3upanu oTBbTpe. [IoHsAKora ce cpema 6s71a aHro6a 1o yCTueTo
(Taémo 2/6-18). B cbuys nepuoy, ce MOABABAT U IIMPOKO OTBOPEHU
¢dopmu ¢ opopmeno kato kpwio yctre (Taémo 2/30). Ilpes XVIII n
XIX Bex popmuTe ca MHOTO pasHOOOpa3HM. YCTUETO 4eCTO € BepTH-
KaJIHO 1 C TPUBI'bIeH Ipoduit. BmecTnMocTTa b0 Bapupa B paM-
kute Ha 10 1 (Tabmo 2/31-32, 36-37, 43).

Moske 6u B mbpBaTa monoBrHa Ha XVI Bek ce MOsABSIBAT 3a KpaT-
KO LVUIMHAPUYHH, IJIOCKU MUK TTO-IBIOOKM ITTasupaHu TaBu (Taémo
2/23-25), KOUTO MHOTO O'BP30 Ca 3aMeCTEeHV OT KOHUYHO 0pOPMEHN,
0-Ib160KM hopMu, OTpefieneHn KaTo rroBedn u nsmnon3sanu g0 XIX
BeK (Tabmo 2/26, 40, 47-49). OT chiuTe IIMHY ca U3pabOTBAaHU U
uenku ome npe3 XVII Bek. Te ca mo-yecTu mpes cinegBaIiyuTe BeKOBe
- IJIa3MpaHU U M3IOJI3BaHM 0e3 KOHTAKT ¢ orbH. KbM roreapckara
KepaMMKa ca IPUYNCIeHN ¥ TIOHUIIN, OTKPMBAHY PEJOBHO, HO B Ma-
bk 6poit B KoHTeKCTH 0T XV 10 XVIII Bek. TAXHOTO IPOM3BOACTBO
ce CBbp3Ba II0-CKOPO C JJOMAIIIHO ITPOU3BOJICTBO, OTKONKOTO C IPO-
(ecroHaTHO OPraHM3MPAHO IPBHYAPCTBO.

Oumie egHa Tpera OT KepaMMKara, CbC C1ab0 MPOMEHAI] ce BbB
BpEMeTO JIs/1, BKII0YBA MTAHNUIY, KYIIY I YMHNUI 3 IPUTOTBSIHE U Cep-
BupaHe Ha xpaHara (ta6mo 3). IIpe3s mbpBuTe Ba BeKa Ha OCMaHCKa
Br1acT GopMHUTE ca MO-eTHO0OPasHM: JBIO0KH, TONyCchepUIHN KyIIN,
noHsKora ¢ pw6. Te ca obukHOBeHO emHOnBeTHN. [IoHAKOra ca ykpa-
ceHl cbC crpa¢uro opHameHT (Taémo 3/1-7). Ot xpas Ha XVI u XVII
BeK CBhJOBETe Ca M0-Pa3sHOO0Opa3Hy, YeCTo ¢ NMpO(UINpaHy VIV IIu-
POKV XOPM3OHTAIHY OOPAIOPM M HUCKMU VIV BUCOKY IIPBCTEHOBUIHA
cromdera (Tabmo 3/12-24). Ilpes XVII Bek kynure c 60pAp cTaBar
Bce No-nTKY (Taémo 3/26-29), a or XVIII n XIX Bek pasHoobpasu-
eTo Ha GOpMIM U IeKOPH, BKIIIOUNTETHO periedHM U ¢ aHToOM, MuIIaBa
OTBOpeHUTe CepBU3HU GopMM OT cTaHAapTusanys (tabmo 3/32-55).
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[To-Mano6poiiHM ca ChbHOBeTe, NpeJHAsHAuYeHN 3a ChXpaHABaHE
U pasnMBaHe Ha T€YHOCTY. 3a KOHCyMaljus Ca M3IO/I3BaHM OCHOBHO
KaH! ¢ HecTaHAapTusupanu popmu u obemu (Tadno 4). C no-nocro-
siHHa ¢opMa ca HerymasupaHnute NOpuUI, BeposTHO oT XVI 1 0CHOBHO
ot XVII Bek, 131m0/13BaHN 32 HarpsiBaHe Ha BOJiA M XUTHEHHU 11eu (Tad-
10 4/11, 13, 21). 3a KpaTKO BpeMe U3I/IeX/a € U3II0/I3BaHa popMmara Ha
I'bpHe C apKOBMIHA APBKKa (pbKaTKa). To e 06MKHOBEHO Herta3upaHo
C M3KIIIOYEHMe Ha MaJIKUTe ek3eMIULipu. IIpemnoxenara GpyHkuus 3a
HOCEHe 1 ChbXPaHsABaHe Ha BOJla € CBbP3aHa C KOHTEKCTA Ha OTKpyBaHe
Ha Te3u popmu — knazerer ot X VII Bek (Tabmo 4/12).

Penmxu exseMILIpM MIIOCTpUPAT APYTM aclleKTU Ha eXKeHEeBMEeTO.
JlenBu 3a KOHCepBMpaHe C BMECTUMOCT OT 3-4 1o 15-20 1 ca u3non3paHu
or XV po XIX Bek. BpTpenHoTo M Imasupane ce NpakTukysa oT XVI
Bek. HolHnTe rbpHeTa — IVM/IMHAPUYHM U C 1B APBXKN (Tabmo 5/2-
4) - ce mpousBexar BepoATHO oT XVI Bek, HO ce Hayarar mpe3 XVII-
XVIIL Ynorpe6ara UM He € perncTpupaHa B O-KbCHU KOHTEKCTH. 3a
OCBeT/ICHME Ca M3IIOI3BaHM CaMO CBEIHNIN — B IBa MOJe/Ia I TO efiBa
or XVIII Bek HaTaTbK (Tabno 5/7, 8, 12). Ot kepamukara, CBbp3aHa C
oToruieHneTo oT Kpas Ha XVI go XIX Bek, MECTHOTO IIPOM3BOJICTBO
€ IPEACTABEHO C AT OT OKO/MO 8% OT IaHMYKM OT KaXJIEHV II€YKIL
ITpes XVIII u XIX Bek ce MOABABAT MAHTA/IM — KYIU C IIMPOK, XOpU-
30HTaJIeH, IIa3MpaH OOPHIOp, YeCTO yKpaceH ¢ GeCTOHN U BPSI3BaHMUA.
Bbrpemnara um crpaHa e 6e3 Imasypa 1 CbC CIeAU OT TOPAIIUTE Bb-
rieHy (Tabmo 5/14-17). IIpobutu cboBe 3a BTOpUYHA yIIoTpeba Kato
CaKCUU Ca OTKPUTY BB BCUYKIM KepPaMIYHY aHCAMOIN, @ IPOU3BeIeHN
CIIeLIVaTHO CAaKCUU 3a IIBETA ce NosABABaT 4ak B X VIII Bek kaTo pasHOO-
6pasueTo 1M ce nosumrasa mpe3 XIX Bex (Tabmo 5/9-11).

CpaBHeHMETO MEXy peaHOCTTa Ha apXeoJIOrMYeCcKMs MaTepyasl
U CBefEHMATa OT MVICMEHM M3BOPY Pa3KpuBa YeCTU pasMMHABAHIS,
[OpY 3a Hall-61M3Kus 1O ChbBpeMMeTo Hu nepuof. Hampumep, mourn
BCMYKM CHUMKM Ha TPBHYAPCKM Iasapy OT HadajoTo Ha XX BeK IOo-
Ka3BaT CTPYIAHV KepaMIYHU TPBOU 3a BOJO3aXpaHBaHe U KaHa/IN3a-
uys. TakuBa ca M3II0/I3BAHU TIpe3 Lie/nsA OCMaHCK!U IIepUof, HO PAJKO
ca IIpOyYBaHM Cpefi HeroBus KepamudeH Matepyan. OTeneH OpaHII B
MECTHOTO KEPaMUYHOTO IIPOM3BOJCTBO € U JIYIaJKUIICTBOTO, YANUTO
IPOAIYKTM Ca BK/IOYEHN B aHCaMO/IuTe OT 06eKTa Ha ampuTearbpa, HO
He ca [IPe[iCTaBeH! B TOBa IIpoy4BaHe. Pasbupa ce, HAKOU OT eXKeHeB-
HITe HY>KIM, KaTO KOHCYMUpPAHeTo Ha 1iepbet 1 Kade, ca IOKPUTH OT
BHOCHA KepaMI4YHa IPOAYKINS, 4acT OT KOATO € Bede OOHapOjBaHa.

HsAxon HechbOTBETCTBMA MEX[Y apXeOJIOTMYeCKUTe Pe3ylnTaTu U
HVICMEHNTE VIV M300pasUTeTH CBeeHMsI MOTarT Jja ce OOSICHAT C HU-
CKaTa CTOIHOCT Ha OUTOBaTa KepaMuKa U pa3HOOOpasneTo Ha ChIOBe
VI OTIAKOBKY OT /bPBO (BK/TIOUUTETHO KOIIHIYAPCTBO), METaJl, CTBKIIO,
KOXKa M TeKCTWI. [Ipyra Ipu4mHM ca MaJIKOTO Ha 6poit n o6eM kepa-
MUIYHI KOMIUIEKCU OT HAKOU IepMOJY Ha OCMAHCKATa e[oxa, KaKTo 1
HETOYHM VIV MHOTO3HAYH) TEPMUHM 33 KePAMUYHU U3JENUA B CUH-
XPOHHUTE NICMEHN U3BOPI.
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