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Context 

This is a maʿcūn1 recipe from Kahvecizade Ahmed’s2 medical manual named Cerīdetü'l-

Eṭıbbāʾ Ḫarīdetü'l Elibbāʾ which consists of medical recipes, treatments and remedies he 

suggests for various illnesses. In the foreword, he says that he designed the book as a 

miscellany in which he collected his tried mixtures with the aim of enabling both com-

mon and educated people to understand it. He continues by noting that he wrote it in 

clear and simple Turkish so that readers can easily understand and apply various delicate 

compounds.3 Therefore, this is a practical manual intended for a broad audience rather 

than a theoretical treatise. 

Kahvecizade Ahmed bin Hacı Hüseyin lived in the 17th century and was the head 

of the Bimaristan4 in Edirne. In addition to Cerīdetü'l-Eṭıbbāʾ, he wrote two other works: 

Ġunyatü'l Labīb lā Yūcadu Ṭabīb, which is about the usage of medical powders in recipes 

attained from plants, and Risāle-i Maḫṣūṣa der Envāʿ-i ʿİlāc-ı Bevāsīr, which is about the 

diagnosis and treatment of hemorrhoids.5 The available information about him is very 

limited. 

The book consists of 15 chapters that detail the formulations of electuaries 

(maʿācīn), various types of pills (ḥabb), diverse syrups (eşribe), gargles (ġarġara), medici-

nal powders (ṣuffūf), enemas (ḥuḳān), suppositories (fetāyil), medicinal oils (edhān), 

specific distilled spirits (ervāḥ); the types of medicated poultices (ḍimādāt),  the expo-

sition of ointments (merāhim),  the types of therapeutic incenses (buḥūr) and  the 

explanation of important compound remedies. The recipe in question comes from the 

 

1  “A pasty mass of several ingredients incorporated together; as, a medicated preparation of sugar 
like a soft taffy.” A Turkish and English Lexicon Shewing the English Significations of the Turkish 
Terms, (İstanbul: Sir James W. Redhouse, 1890) 

2
  Ahmed bin Hacı Hüseyin Kahvecizâde, “Cerı ̇̄detü’l-Eṭıbbāʾ Ḫarı ̇̄detü’l Elibbā’,” no. 716288, 

Süleymaniye Kütüphanesi, Esad Efendi Koleksiyonu, n.d. 2a 
3  Kahvecizâde, “Cerı ̇̄detü’l-Eṭıbbāʾ Ḫarı ̇̄detü’l Elibbā’.” 2a-2b. I am grateful to my Palestinian friend, 

Rami Isam Rashid Mizyed, for helping with the translation. 
4  Bimaristan is a general name for classical hospitals in the Islamicate world. II. Beyazıd Darüşşifası 

in Edirne was built by the architect Hayreddin between 1484-1488, by Tunca river. Arslan Terzioğlu, 
“Bîmâristan,” in TDV İslâm Ansiklopedisi, accessed May 29, 2026,  
https://islamansiklopedisi.org.tr/bimaristan.   

5
  Ekmeleddin İhsanoğlu et al., “Kahveci-zâde,” in Osmanlı Tıbbi Bilimler Literatürü Tarihi, vol. 1 

(2008). 308-310 



Akarsu Demirkol, A Maʿcūn Recipe with a Sultan Reference│13 

first chapter titled “On the formulations of electuaries (ma’ācīn), antidotes/ theiracs 

(tiryākāt), medicinal fragrances/perfumes (ʿıtriyāt), and exhilarants (müferrihāt).”6 

The most popular books in Ottoman medicine were müfredāt (materia medica) 

that included recipes of simple drugs and mürekkebāt (aqrabadin) that included recipes 

of compound drugs.7 From the 14th century onwards, these books were almost always 

written in Turkish8 and aimed to reach a wider audience, either to help the general 

reader to solve their problems on their own in the absence of  physicians, or to provide 

medical information to physicians who only spoke Turkish.9 As a manual, Cerīdetü'l-

Eṭıbbāʾ also belongs to this literature, and its author’s claims overlap with the existing 

Ottoman medical tradition that preceded him. 

Many maʿcūn recipes contain ingredients which are categorized as both nutrient 

and drug according to traditional medicine. 10 They were not only consumed to treat 

illnesses but also consumed as “openers of hearts,” “strengtheners of mind” and “enhan-

cers of libido.”11 Also, there were maʿcūns prepared in large quantities for the consump-

tion of people who lived in the palace, and there were maʿcūns consumed at special 

occasions like Nevrūz, the beginning of spring.12 Every year at Nevrūz, the ḥekimbaşı13 

who managed the palace pharmacy and supervised the whole process of medicine 

preparation also prepared ḳırmız,14 strengtheners and aphrodisiac maʿcūns to be sent to 

the sultan and respected people in his mansion. While some maʿcūns might occupy a 

 

6  Kahvecizâde, “Cerı ̇̄detü’l-Eṭıbbāʾ Ḫarı ̇̄detü’l Elibbā’.” Contents. 
7  Nil Sarı, “Osmanlı Hekimliği ve Tıp Bilimi,” Osmanlı Devleti’nde Sağlık Hizmetleri, 2000, 21–87. 9 
8  A. Süheyl Ünver, “Türkiyede Tababet ve Hıfzıssıhha Tarihi Hakkında,” Türk Tıb Tarihi Arkivi 1 

(1935): 20–38. 26 
9  Sarı, “Osmanlı Hekimliği ve Tıp Bilimi.”, 34-35. Cevat Sucu discusses this phenomenon in a 

medieval context and argues that these books should be evaluated within intellectual history and 
the history of education rather than just positioned as books written for the common people. Cevat 
Sucu, “Geç Orta Çağ Anadolusu’nda Tabip ve Üstad Olarak Kitaplar: Mütâla’a, Ta’lîm ve Tahsîl,” 
Toplumsal Tarih Akademi, no. 6 (2025). 

10  Nil Sarı, “Osmanlı Tıbbında Besinlerle Tedavi ve Sağlıklı Yaşam,” in Türk Mutfağı, Sanat Eserleri 
Dizisi 476 (Kültür ve Turizm Bakanlığı edited by Arif Bilgin and Özge Samancı, 2008). 137-140 

11  Nil Sarı et al., Klasik Dönem İlaç Hazırlama Yöntemleri ve Terkipleri (Novartis, 2003). 63-101 
12  Arslan Terzioğlu, Helvahane Defteri ve Topkapı Sarayında Eczacılık, Tıpkı Basımlar Dizisi 7 

(Arkeoloji ve Sanat Yayınları, 1992). XXI 
13
  The head physician of the court and the empire. 

14  Ḳırmız is a type of maʿcūn made by the kermes. 



14 | Keshif: E-Journal for Ottoman-Turkish Micro Editions, Summer 2026, vol. 4/2 

liminal space between food and medicine from a modern understanding, such a 

distinction did not exist in the diets of early modern Ottomans. 

In the majority of Cerīdetü'l-Eṭıbbāʾ, the author’s voice is not heard beyond simple 

comments on his recipes. However, in this recipe, which is said to have been given to 

Sultan Mehmed, Kahvecizade departs from the general trend of the book by citing a 

sultan’s usage and recommending it not only to patients with concerns but also to those 

who wish to try it. Unlike other recipes in this chapter, Kahvecizade provides extra in-

formation in this one, and this extra information serves to legitimize the recipe from a 

different perspective. The first half of the text, up until the phrase “if experience is 

desired,” maintains the professional tone dominant in the majority of the book. Then, it 

explains how those who wish to try it are supposed to consume it. In the section starting 

with “benefit,” it continues by stating that Arab and Persian physicians, in consensus, 

gave this recipe to Sultan Mehmed, for him to have a child. Finally, the author concludes 

by saying he also tried it, citing one last reference: himself.  

From this angle, throughout the text, the maʿcūn’s effect is discussed from three 

different perspectives, through different types of legitimacies: professional, cultural and 

personal. By citing a sultan who was counseled by physicians whose authority derived 

from the cultures Ottomans inherited, Kahvecizade seems to emphasize the effect of 

this maʿcūn, perhaps because he genuinely believed in it. When he does not give any 

background story for any other maʿcūn and rarely comments on recipes in general 

throughout the manual, it is interesting that he does so in a recipe dealing with 

reproductive health.  
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Transcription 

maʿcūn-ı şerīf men eklehu mine'r-ricāli ve ġayrihi15 yeʾmenü min mevāniʿi't-tevlīd 

fülfül direm 1610 ḳaranfil direm 10 kebābe direm 10 dār-ı cīnī direm 10, ʿūd direm 5 toḫm-ı 

kerefs direm 5 ʿūdü'l ḳahr direm 5 anīsūn direm 10 ıṣırġan toḫmı direm 10 toḫm-ı cezer 

direm 10 toḫm-ı şelcem direm 10 saḳız direm 10 sināmekī direm 10 lubān direm 4 üzerlik 

toḫmı direm 10 acı bādām yaġı direm 3 ḥaşlanmış şūnīz direm 60 sükker-i beyāż direm 60 

misk-i hindī direm …  

 

edviye-i müs̠elles̠e ile bā-ʿāsel-i muṣaffā maʿcūn olub aḫşam ve ṣabāḥ beşer dirhem ekl 

olına 

fevāʾid-i kes̠īresi vardur ḳırḳ güne müdāvemet idenler er olsun ʿavret olsun cümle aʿżāda 

mānʿī-i velādet olan ve mevāżiʿ-i ḥamīl olan emrāżı giderür pīr ise şābb gibi olur evlād[ı] 

olmayanlara evlād getürür ve ālet-i tenāsülde olan ʿilletleri izāle ider ve aḫlāṭı izāle ider 

tecrübe murād olınursa bir gice altı dirhemini ekl ideler bir ḳārūya seḥerī tebevvül eyleyeler 

ẓāhir olur fevāʾidi bir tenāvüld[e] ẓāhir olmaḳ üzere ʿarab ve ʿacem eṭibbāsı ittifāḳ ile 

mülūkden Ṣulṭān Meḥmede17 bu terkībi virmişler ḫazine-i pādişāhīden beşr olmak üzere 

cümle meyānında meşhūr maʿcūndur ve nefsü'l emr bu mādde-i vāḳiʿ yāḫūd 

 

Translation 

Noble maʿcūn: whoever from among men and others (women) eats it, becomes safe from 

the obstacles to reproduction. 

Pepper 10 direm, clove 10 direm, cubeb 10 direm, cinnamon 10 direm, agarwood 5 direm, 

seed of celery 5 direm, pellitory 5 direm, anise 10 direm, seed of stinging-nettle 10 direm, 

 

15  Added under the title line. 
16  Although the dirhem varied over time and across different regions, its standard value is generally 

accepted as 3.125 grams. By contrast, the Ottoman dirhem was 3.086 grams. See Walter Hinz, 
“İslam’da Ölçü Sistemleri,” trans. Acar Sevim, Türklük Araştırmaları Dergisi, no. 5 (1989): 4, 6. 

17
  The Mehmeds who reigned during the 17th century and the years they reigned: Mehmed III (1595-

1603) and Mehmed IV (1648-1687). Whether the Mehmed mentioned here refers to one of these 
sultans or an earlier Mehmed is not clear. 
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seed of carrot 10 direm, seed of turnip 10 direm, gum mastic 10 direm, senna 10 direm, 

frankincense 4 direm, seed of peganum harmala 10 direm, bitter almond oil 3 direm, 

boiled black cumin 60 direm, white sugar 60 direm, Indian musk ... direm 

Medication that is reduced to a third should be made into a maʿcūn with clarified 

honey and be eaten in doses of five dirhems every evening and morning. There are many 

benefits of it. [For] Those who continue [to use it] forty days, whether men or women, 

it heals diseases in all the limbs that cause obstacles of birth and in the organs of re-

production. If the person is old, [they] will become like a young person. [It] Brings (a) 

child for those who do not have a child and removes maladies in the organs of generation 

and eliminates [extra] humours. If one were to experience it, one night, they should eat 

six dirhems of it. By morning, they urinate into a urine pot, [the effects] will become 

evident. The benefits of it become evident in one dose. Arab and Persian physicians are 

said to have given this mixture together to Sultan Mehmed from among sultans. Being 

good news from the imperial treasury, it is a maʿcūn well-known among everybody. As 

a matter of fact, whether the matter occurred or not, this maʿcūn has been tried by this 

humble one [author]. 

 

Facsimile 13b  
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Facsimile 14a 
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