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Abstract

Foodways have been a component of archaeological research for decades.
However, cooking and food preparation, as specific acts that could reveal
social information about life beyond the kitchen, only became a focus of
archaeological inquiry more recently. A review of the literature on cooking
and food preparation reveals a shift from previous studies on subsistence
strategies,  consumption,  and  feasting.  The  new  research  is  different
because  of  the  social  questions  that  are  asked,  the  change  in  focus  to
preparation  and  production  rather  than  consumption,  and  the  interest  in
highlighting  marginalized  people  and  their  daily  experiences.  The
theoretical  perspectives  the  literature  addresses  revolve  around practice,
agency, and gender. As a result, this new focus of archaeological research
on cooking and preparing food is grounded in anthropology.
AQ1

Keywords
Cooking
Food preparation
Cuisine
Practice
Agency

1✉

1

e.Proofing http://eproofing.springer.com/journals_v2/printpage.php?token=f...

1 of 87 10/3/17, 2:04 PM



Gender

Introduction
Now more than ever before, it is important to survey the kind of research we
are producing on cooking and food preparation. More people are interested
in food and how people prepared it in the past. Health gurus, nutritionists,
journalists, and the public at large are interested in learning more about how
our ancestors ate and what, if anything, has changed in our food supply (such
as the genetic mutations of wheat for those concerned about allergies) and
also in our diets and how they were prepared. Calls for a (purer) diet that is
connected to a more pristine past, presumably healthier than our current
diets, should be a call for archaeologists to step in and discuss this
Rousseauian nostalgia, as well as misconceptions about foodways in the past.
The Paleodiet is a great example of a diet that has been marketed as “better”
and “healthy” because it follows a formula that was purportedly the diet of
“our ancestors.” Archaeologists can contribute to these public discussions
and offer information from deep history, over long periods of time and across
geographical spaces, something the marketing teams and even the food
historians are unable to offer.

Food and the variety of human activities that intersect with food have been
important foci for archaeological research for the last 30 years. Recently,
increasing numbers of archaeologists are studying cooking and food
preparation as specific practices that reveal social information beyond
subsistence, tool inventories, or activity areas. Over the past six years alone,
four edited volumes using archaeological methods to investigate cooking in
the past have been published (Graff and Rodríguez-Alegría 2012; Klarich
2010a; Mee and Renard 2007; Spataro and Villing 2015), and two special
issues of journals explore food and its preparation from an archaeological
perspective (Gokee and Logan 2014; Pollock 2012). Conference panels have
been organized (Kooiman 2017; White and Ketchum 2014), and numerous
articles that examine cooking and food preparation archaeologically and
explore interpretations beyond traditional views are in press. This is a new
and, I would argue, productive approach. In earlier studies, the focus was on
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food for subsistence purposes, or food as part of the domestic economy.
Subsequently, there was an emphasis on feasting and consumption (for
discussions of these earlier studies see Cuéllar 2013; Mintz and Du Bois
2002; Montón Subías 2002; Rodríguez-Alegría and Graff 2012; Twiss
2012a). These emphases were constructive, pushed archaeologists to think
differently about data, and generated new questions for archaeologists to
address. Along with studies on food consumption, some archaeologists were
writing about food preparation, and these studies influenced those who are
currently writing about cooking and food preparation archaeologically (e.g.,
Brumfiel 1991). But, I argue, a newly developed, specific interest in cooking
and food preparation and what it can tell us about society, economy, politics,
and religion in the past has emerged in the literature of late. This new,
productive approach is valuable for illuminating a variety of social practices,
such as how people negotiated social differences and power relations in the
past, how cooking might be connected to statecraft, how religious beliefs
might be revealed through cooking, how changes in the craft of cooking is
related to technological change, and how cooking practices effect economics.
This interest in a specific avenue of research opens a new chapter in the
study of humans and food.

Why are archaeologists looking into past practices of cooking and food
preparation more closely? The study of cooking and food preparation helps
us identify ways in which everyday practice changes and/or continues in the
political, economic, religious, and sociocultural realms. Meals structure the
lives of those who prepare food and those who consume food, creating a
foundation for social life (Atalay and Hastorf 2006, p. 283). As Villing and
Spataro (2015, p. 1) note, cooking and food processing is an aspect of social
and cultural identity and a fundamental part of social life. Rodríguez-Alegría
and Graff (2012, p.1) argue, “studying cooking activities can provide a
window into other aspects of society, such as relations of power in public
and private contexts, politics, economics, religion, social change, cultural
practice, and social identity.” Past cooking practices also provide a window
into the more quotidian aspects of food, not just the less common occasion of
the feast (defined by Dietler [2001] as opposed to Hayden [2014]). A
research focus on more regularized food preparation and cooking practices
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does not ignore feasting; on the contrary, it includes this body of work and
can compare cooking in different contexts to highlight differences,
variations, and similarities in each context (Twiss 2012b). A focus on the
daily aspects of food preparation also can help highlight and answer
questions about the people who do this work. They may or may not have
been credited for the kind of work they did, and many aspects of their lives
may be unknown. These are the very people who are most often omitted
from historical texts, and archaeological research offers the best means for
uncovering their past.

Feminist archaeology brought the notion of social difference and the
treatment of different social groups to the forefront of archaeological
thinking (Geller 2009; Gero and Conkey 1991; Hendon 2007), and research
on cooking and food preparation is emerging, in part, from this tradition.
This does not mean that all archaeologists who study cooking and food
preparation take a feminist position, or even discuss gender in their research;
it does mean that work on cookery and food preparation concerns feminist
theory, by the simple fact that due to their own biases most researchers
assign cooking and other household chores automatically to women. The
concern also stems from the neglect of culinary labor prior to these current
studies because such labor was considered unimportant (González-Marcén et
al. 2008; Montón Subías 2002; Rodríguez-Alegría and Graff 2012). In fact,
archaeologists working on Pueblo sites routinely discarded artifacts of
women’s culinary labor (Heitman 2016). Similar acts of discarding cooking
wares, sometimes described as “crud ware,” have happened in many
excavations around the world. Studies of cooking and food preparation, in
some cases, are dealing with these problems of omission and opening the
discussion to the wider archaeological community.

To organize the literature for this review it was necessary to create
parameters, and they are imperfect. First, to narrow the focus, I primarily
assess research written in English. I recognize that this review is geared
toward a particular audience, and I hope that someone will review the non-
English literature on cooking and food preparation in the future. Second, I do
not discuss human behavioral ecology or evolutionary ecology models
because most of this body of work focuses on subsistence strategies rather
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than food preparation explicitly (for a recent discussion see Hayden 2014).
Third, I focus less on alcohol in favor of other foods and drinks. This is in
part to limit the scope of the analysis, but I also want to highlight areas of
research that may have garnered less attention from archaeologists in the
past.

This article reviews recent work on cooking and food preparation by
archaeologists. I mainly review publications between 2005 and 2016,
synthesizing what characterizes this body of literature and how it has
advanced our understanding of human relations in the past. I point out the
theoretical perspectives that have coalesced from this focus on cooking in
the discipline, discuss new scientific techniques that allow archaeologists to
analyze food preparation data in new and productive ways, and then
highlight specific themes that emerge from a survey of the literature. Finally,
I offer ideas on some gaps in current analysis and propose new directions for
research. I argue that the recent trend in examining cooking and food
preparation in context, especially because of the interest in highlighting
marginalized people and their daily experiences, is distinctly different from
previous studies on subsistence strategies, consumption, and feasting.

Theoretical Trends
Archaeologists working on cooking and food preparation, either as a focus
for their research or as part of a larger program, draw from a diverse set of
theoretical explanations and methods. Three theoretical perspectives ground
the archaeological literature on the preparation and cooking of food:
practice, agency, and gender. While I do not think all the current research fits
neatly into these three arenas, I do see that these ways of thinking directly
affect the literature. These three concepts are intertwined in one way or
another by those who study cuisines and their preparation in the past.
AQ2

Practice
One of the more popular ways to theorize cooking and food preparation is
through a practice theory approach. This approach focuses on how people
were cooking, the choices that they made, and how the actions involved in
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processing foods were either part of daily routines or part of something that
did not happen regularly. The goal of this approach is to highlight
sociocultural, political, and economic information, and their relationships, in
context. Archaeologists who use a practice theory approach examine daily
meals as they structure the lives of individuals and groups, examine tools
and ingredients, reconstruct the order and relationships between different
tasks, and investigate culturally valued methods for preparation and timing
of the tasks involved. Some archaeologists use Bourdieu’s (1977) concept of
habitus to explain why the act of cooking could be viewed as an unspoken
cultural capital, as an aspect of structure to daily life, and a way to
continuously reproduce social life (Ashley 2010; Atalay and Hastorf 2006;
Gifford-Gonzalez 2008; Hastorf 2012a; Pezzarossi et al. 2012; Sunseri
2015). Others are interested in using a relational approach to look for ways
that people performed different but related productive tasks, such as cooking
and ceramic production, how those tasks might have shared certain practices,
and the social connections between those activities (Gokee and Logan 2014;
Goldstein and Shimada 2010; Logan and Cruz 2014; Stahl 2014).

Some researchers view the actions involved in processing food, the tools
used to facilitate those actions, and the choice of ingredients as a type of
technology. Changes in the actions, tools, or choices could be viewed as a
change in technology (Lyons 2007). Similarly, since some of the literature
focuses on cooking and preparation tools, such as cooking pots or grinding
stones, it is not uncommon for at least some aspect of those studies to focus
on the production and/or technological aspects of those tools (Ashley 2010;
Graff 2012; Hamon and Le Gall 2013; Müller et al. 2015; Winther-Jacobsen
2015). As a result, many scholars who use a practice-centered approach cite
and align their work with research on technology and technological choices,
even more specifically with the literature that explicates and uses the concept
of chaîne opératoire or sequence of operations (Lemonnier 1993; Leroi-
Gourhan 1993). The chaîne opératoire requires that the archaeologists work
to reconstruct the actions a producer performed to make something, such as
discovering the ingredients a cook used, the order in which they prepared the
items of food, where they cooked, the tools they used, and the gestures they
made to execute their actions. Examining the chaîne opératoire makes it
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possible to look for and consider the choices made by those who were
cooking and preparing food. Repeated food preparation gestures and actions
with specific tools, and the sequences in which they occurred, it is argued,
both make and reproduce cultural identities and social distinctions that are
archaeologically identifiable (Arthur 2014; Ashley 2010; Chase 2012;
Gifford-Gonzalez 2008; Grillo 2014; Hamon and Le Gall 2013; Lyons 2014;
Russell and Bogaard 2010; Villing and Spataro 2015; Winther-Jacobsen
2015), especially when they are compared to related, contextual tasks such as
cooking and pottery making (Logan and Cruz 2014).

Thinking about cooking and food preparation as a form of craft, some
archaeologists use Costin’s (1991) models for the study of craft production
to discuss the preparation of food (De León 2009; LeCount 2010). While
these studies do not discuss practice theory or the concept of chaîne
opératoire, they explore the intersections between the making of inedible
things and the making of edible things.

Agency
A focus on agency, especially the individual agency of the cooks, or the
social groups who do the cooking, is also prevalent in the literature.
Sometimes archaeologists discuss the concept of agency in tandem with
practice theory, explicitly linking Bourdieu (1977) and Giddens (1984).
Researchers might use the chaîne opératoire concept and its focus on choices
to discuss agency (Russell and Bogaard 2010). Often agency is discussed
within the context of research on identities (for a detailed discussion see
Twiss 2012a). For example, Urem-Kotsou and Kotsakis (2007) point out the
complex and subtle picture of social differentiation through individual
cooking and consumption styles. The cooking literature that discusses
agency focuses on the intentional actions of those preparing and cooking
food, including the choice of ingredients, tools, or serving vessels. Turning
materials into culturally acceptable food is an active process that involves
individual agents, their knowledge, and a variety of limitations the agents
must acknowledge. Archaeologists discuss how cooks must know their job
not only to produce food that people will consume, but also how to make
food that will be culturally digestible. This experience positions the cook as
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one with skill, knowledge, and power that is at once personal and social.
This powerful cook could choose to incorporate some foreign elements into a
cuisine (Dietler 2010a; Jordan 2015), or adopt indigenous foods but redefine
them (Dawdy 2010; Scaramelli 2008), create or reinforce identities (Lyons
2007; Magness 2010; Mills 2008; Pezzarossi et al. 2012; Reddy 2015; Smith
2003; Urem-Kotsou and Kotsakis 2007), express resistance (Deetz 2015;
Mills 2008), and forge ties (Sunseri 2015).

Gender
Another important theoretical theme that informs the archaeological studies
on cooking and food preparation is gender. It is standard fare to look at
gender in studies that involve preparing and cooking food. This is because of
assumptions about women’s work, material culture, and spaces
stereotypically associated with women, and the uncritical use of
ethnographies or ethnohistoric sources that depict women doing the work of
food preparation and cooking (see Brumfiel and Robin 2008; Gifford-
Gonzalez 2008). On the one hand, this has been an important way to bring
women into discussions about past practices, discussions that women were
largely absent from for a long time. On the other hand, the assumptions
about gender roles and identities that Brumfiel and Robin (2008, p. 1) wrote
about stand firm in the literature. The construction of gender as a
male/female binary, and the social values placed on that binary in the
archaeological literature, especially with regard to labor, has not changed
even though most archaeologists would agree that gender identity is not tied
to biology. While feminist archaeology would work well in studies of
cooking and food preparation, most of this research to date does not take an
explicitly feminist position. Feminist theory argues that gender is socially
constructed, not biologically determined, and therefore variable. A feminist
approach is political because it addresses unequal power structures in society
with the goal of changing systems of oppression. It also looks for ways that
different identities intersect with gender and how social, political, economic,
or religious life might be affected by those intersections (see discussions in
Brumfiel and Robin 2008; Geller 2009; Gifford-Gonzalez 2008; Hays-Gilpin
2000; Nelson 2006). The current studies of cooking are poised to contribute
to feminist archaeology because many researchers are looking for evidence
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of marginalized groups, and looking at the intersections of identity, such as
through the comparison of cooking and craft production. However, much of
the literature currently discusses gender detached from feminist theory.

Looking for social intersections with gender was exactly how Brumfiel
(1991, 1998) argued that women’s work in central Mexico before and after
Aztec domination varied, including food preparation techniques. She argued
that although women were the ones who cooked (based on the rich
ethnohistoric documentation), the way they cooked, and the tools they used
most, differed depending on their family needs and other work for which
they were responsible. At sites in the Valley of Mexico, where families
worked away from home tending agricultural fields, gathering fuel, and
going to the market, cooks used more tortilla griddles. Tortillas were
portable, and with family members spending time away from home, sending
them off with food was important. In addition, the women had access to
markets to purchase cloth so they were not concentrating their work on
weaving. In Morelos, also in central Mexico, the cooks used cooking pots
more frequently to prepare stews, which required less constant attention and
needed to be eaten at home. The women in Morelos wove more tribute cloth
because they did not have access to a market where they could purchase
cloth. If Brumfiel had not compared cooking and weaving at a number of
sites in central Mexico, she would not have been able to see the intersections
of social, political, and economic life with gender and work. Many who
research cooking are influenced by Brumfiel’s pioneering work. Recent
studies compare the production of specific crafts with food preparation,
searching out the relationships between tasks and what they might mean for
people with different identity categories (Arthur 2014; Gokee 2014; Gokee
and Logan 2014; Logan and Cruz 2014; Lyons 2014; Monroe and Janzen
2014; Stahl 2014). Similarly, researchers use multiple lines of evidence to
compare different kinds of food preparation practices and their intersection
with gender and other identities (Atalay and Hastorf 2006; Costin 2016;
Dawdy 2010; Deetz 2015; Djordjević 2016; Hastorf 2012a; Jones and Quinn
2010; Mills 2008; Pezzarossi et al. 2012; Rodríguez-Alegría 2012;
Scaramelli and Scaramelli 2012; Stein 2012).

Work on cooking and food preparation was lacking until recently because the
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job of the cook was not considered important. Transforming ingredients into
edible food was considered domestic work, performed in the home by
women, and therefore divorced from the power, politics, and economics of
other, more socially valued work (Gifford-Gonzalez 2008; González-Marcén
et al. 2008; Klarich 2010b; Rodríguez-Alegría and Graff 2012; Montón
Subías 2002). The new emerging research that examines cooking and food
preparation challenges this outlook on what was (and is) socially valued.
Since all action is meaningful, as proposed by practice theory and agency-
based models, this new research helps move archaeology forward by
exploring this previously unchartered territory.

Categories of Data and Methods
Studying cooking and food preparation does not necessarily require a
different tool kit from other archaeological research. However, literature
focused on the preparation and cooking of food reveals that successfully
addressing social questions requires multiple sets of data and therefore
increasingly requires collaboration among specialists.

Archaeologists who examine cooking and food preparation are working to
balance their own observations of archaeological data with the intentions and
meaning of the actors who left evidence of their actions behind. Capturing
the traces of past actions is a primary concern, but looking for what was
meaningful to the actors, from their perspective, is also a research goal.
Many researchers also are interested in past actors that might not have been
captured by historical records. To achieve these goals, those who study
cooking and food preparation in the past use a combination of
ethnoarchaeology, ethnohistory, experimental archaeology, and scientific
analyses in their research.

Ethnoarchaeology and Ethnohistory
Ethnoarchaeology is widely used and has been combined often with other
methods of research. It is not just a method (for a discussion on the
production and use of ethnoarchaeological data see Chirikure 2016;
Hamilakis 2016), and archaeologists who use ethnographic analogy as a
heuristic device to understand cooking and food preparation in the past do so
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with many caveats, such as not assuming cultural continuity. But, it is
considered an important component of archaeological research in the
literature. Some ethnoarchaeological research concentrates on the production
of cooking vessels (Day et al. 2015; Djordjević 2016; London 2016; Nabil
2015), and other research illustrates different activities and the people
involved in cooking and food preparation (Hayashida 2008; Jones 2009;
O’Conner 2010; Smogorzewska 2012; Tuma 2006), sometimes in
combination with the production of cooking vessels, food preparation tools
(Arthur 2014; Gokee 2014; Hamon and Le Gall 2013; Logan and Cruz 2014;
Lyons 2007, 2014), or cooking installations (Gur-Arieh et al. 2013).

The ethnohistoric method, and the analysis of texts more broadly, also is
widely used and combined with other methods. For specialists working in
Mesoamerica, documents written in local scripts, images, indigenous
codices, and colonial period documents all contribute significantly to
knowledge on food and cuisine (Staller 2010). In other parts of the world,
and in other time periods, when texts (in the broadest sense) are available,
contributions come from ancient ration lists, written reports, ethnographic
accounts, and graphic depictions of food preparation such as grinding grain.
Textual evidence is often employed to contextualize archaeological data on
cooking and food preparation (Gokee 2014; Graff 2012; Hawkes 2015;
Hruby 2008; London 2016; Pezzarossi et al. 2012; Rodríguez-Alegría and
Stoner 2016; Scaramelli and Scaramelli 2012; Thoms 2008), including native
ontologies (Bray 2012).

Experimental Archaeology
Experimental archaeology is another popular method employed in research
on food preparation. When archaeologists find the remains of food
processing, it is not always clear exactly how people in the past used their
tools, made their food, or how other tasks might have helped or hindered the
cook. Many archaeologists interested in the different actions, ingredients,
and tools involved in preparing food use experimental archaeology to learn
more about different choices and steps in processes that may no longer be
visible. Some researchers use experiments with food and tools to look for
identifiable ways that certain food preparation techniques might be visible
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archaeologically (Carretero et al. 2017; Capparelli et al. 2015; Dezendorf
2013; Disspain et al. 2016; Fernandes et al. 2014; Graesch et al. 2014; Gur-
Arieh et al. 2012; Hart et al. 2007; Henry et al. 2009; Müller et al. 2013;
Pecci et al. 2013; Raviele 2011; Simms et al. 2013; Thoms 2008; Warinner
and Tuross 2009). For example, Morrison et al. (2015) combined
experimental archaeology with ceramic analysis and archaeological,
zooarchaeological, ecological, and ethnographic data. Based on research
from the Late Minoan site of Papadiokampos in Greece, they made and
prepared replica cooking pots, working to replicate the ancient techniques,
and cooked a variety of food inside the pots corresponding to what was
found archaeologically. They discovered that such skills as timing the
preparation and cooking of different foods mattered for the successful
outcome of the meal and that blackening of the cooking pots did not occur
even when they were used multiple times to cook food inside the hearth.
Their archaeological assemblage from hearth contexts also was not
blackened, indicating that cooking pots were not always blackened by use
(Morrison et al. 2015). In another example, a different combination of
methods was used to learn more about bread baking pans from the Balkan
region that had been made and used by women for generations. The
manufacture and use of these ceramic pans had been discontinued about 30
years ago (Djordjević 2016). In addition to ethnographic interviews,
Djordjević and her collaborators found women who had knowledge of
making and using bread baking pans in eastern Serbia to help recreate the
process. Djordjević (2016, p. 318) called it an “ethnoarchaeological
experiment.”

Experimental archaeology also has been fruitful in more sensorial ways as
well, by allowing researchers and others to taste the past, so to speak, and
embody the ancient ways of food preparation, brewing, or cooking. The
layperson is familiar with these experiments through news articles on
reconstructing ancient beer recipes (Killgrove 2016), tasting events (Alderfer
2016), and even the recreation of ancient menus (Koca 2015). Some
archaeologists have teamed up with modern brewers to work on the process
and produce beer for modern consumers who are interested in tasting the past
(Paulette and Fisher 2014; Pitock 2015). In addition, a growing number of
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scholars are translating ancient recipes and working on either recreating the
dishes for modern cooks on their own, or working with modern chefs to
resurrect them (Faas 2003; Kelly 2012).

Paleoethnobotany and Zooarchaeology
Scientific analyses are another set of methods archaeologists employ to
access data on food preparation and cooking. The most commonly used are
paleoethnobotanical (for a review on paleoethnobotany and food preparation
see VanDerwarker et al. 2016) and zooarchaeological (deFrance 2009)
because these methods often access prepared food directly, and many
excavations already have dedicated specialists who use these methods to
answer questions. One aspect of paleoethnobotany is the analysis of
microbotanicals, such as phytoliths, where microfossil remains from edible
plants are identified archaeologically to learn more about food processing
(Cummings 2015). A variety of soil microtechniques also are used to find
evidence for food processing and cooking, including chemical analysis and
micromorphology (Miller 2015). Starch grain analysis is another method
used to identify food processing techniques and the tools that were used
(Crowther 2012; Yang et al. 2009). If people processed starches such as nuts,
tubers, roots, or seeds, the starch left behind often adheres to the tools and
can be recovered for analysis. Although palynology is commonly used to
identify wild and cultivated plants, pollen washes of archaeological tools
such as manos and metates also are used to identify plant processing (Geib
and Smith 2008). Examining both the composition and the microstructure of
charred food yields information on food preferences, processing techniques,
and cooking practices (Carretero et al. 2017; Heiss et al. 2015).

Zooarchaeologists can identify different animal taxa, differentiating between
domestic animals, wild animals that were hunted, and exotic animals. The
choice of animal, and possibly the particular cut for consumption, might
indicate a social distinction, such as a hierarchical relationship or a religious
practice. It also is possible to determine the age and sex of the animals, the
number of animals consumed, the different body parts and their frequency,
butchering techniques on bones, and the method of cooking, such as roasting
or boiling (deFrance 2009; Russell 2011). This research makes it possible to
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discuss social relationships and values in the past because human choices are
visible in the evidence from the bones of consumed animals.

Analytical Methods
Residue analysis is one technique used to learn about food processing.
Residue analysis, including gas chromatography/mass spectroscopy, can
identify what foods were cooked inside a vessel (Craig et al. 2015; Pecci et
al. 2015; Roumpou et al. 2007). Analyses of absorbed plant or animal
residues left behind on tools are an important way for archaeologists to study
food preparation and cooking practices (Evershed 2008; McGovern and Hall
2015; Roffet-Salque et al. in press). In addition to identifying specific foods
people were cooking and eating, residue analysis of different tools used over
time, or the same tools used within one region contemporaneously, can help
archaeologists identify changes in cooking practices over time, or a singular
cuisine that links different sites in a region together. For example, Cramp et
al. (2011) analyzed Roman mortaria, a type of bowl used to mix culinary
ingredients, and found that they were used to prepare plant and animal
products reflecting a new aspect of the cuisine at the time.

A sister method to residue analysis is use-wear or use alteration analysis; it
also helps identify cooking practices and changes in those practices over
time. In the case of cooking pots, the analyst looks at the patterns of
carbonization on the exterior and/or the interior of a pot to identify the
methods of cooking, as well as wear patterns from repeated actions such as
stirring (Skibo 2015). Archaeologists can examine other tools made from
stone, metal, or ceramic to look for characteristic patterns and identify how
those tools were used by people to prepare food in the past.

Stable isotope analysis is another important tool for identifying diet. Isotopic
analyses on human tissue show what people consumed, so comparing these
data to data on food processing and production helps mitigate issues of
material preservation in different contexts. An example is a study by Olsson
and Isaksson (2008), who compared human bone remains and lipid residues
in pottery from a site in medieval Sweden. They found evidence in the
human remains of fish consumption but did not find fish was cooked in the
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pot. This discrepancy illustrates the importance of applying several
analytical techniques to reconstruct food preparation because reliance on
only one might lead to incorrect inferences. Warinner and Tuross (2009)
conducted a study that used stable isotope analysis to examine food
preparation. Combining the experimental approach with stable isotope
analysis, they looked at the isotopic ratios of pigs that consumed maize
prepared by nixtamalization or alkaline cooking, where dried maize kernels
are soaked and boiled in an alkaline (such as lime) water solution. They
found that alkaline cooking did in fact affect the isotopic ratios of the pigs,
which could in turn affect the nutrition of the people who ate the pigs
(Warinner and Tuross 2009).

Other scientific techniques use microscopy to access new information on
cooking. For example, Koon et al. (2010) used transmission electron
microscopy (TEM) to sort butchered meat from boiled meat. Considering the
bones of the meat, Solari et al. (2015) looked for ways to identify bones
cooked at low temperatures. They compared macroscopic techniques to
physicochemical techniques and specifically demonstrated that different
methods of cooking change the structure of bones. Examining the
microstructures of charred food remains using SEM (scanning electron
microscopy), especially in conjunction with experimental archaeology
(Carretero et al. 2017) or chemical analysis (Kubiak-Martens et al. 2015),
helps identify particular foods and how they were cooked. Without charring,
starch grains can be difficult to see. However, Lamb and Loy (2005)
identified preserved starch grains by using congo red as a dye to make them
visible under the microscope. This technique makes it possible to find
evidence for cooking beyond charred remains. Micromorphology also is used
to learn more about the variety of hearths and earth ovens (Mentzer 2012).
Finally, computer models and simulations have been used to test the effects
of different cooking methods on pots (Hein et al. 2015).

Most researchers who study cooking and food preparation consider multiple
lines of evidence drawn from more than one method. This is especially true
in cases where historical texts are not available, but even when texts are
available, archaeologists are not relying on them alone. The authors make the
argument that the only way to demonstrate social processes in context would
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be to mobilize a variety of telling data (Black and Thoms 2014). Combining
ethnohistoric, ethnoarchaeological, and archaeological data, Gokee (2014)
argues that women in Upper Senegal engaged with the political and
economic changes during the second millennium AD through their
participation in gendered practices like cooking and making pots. In another
example, the combination of ethnoarchaeological research and residue
analysis resulted in the discovery of traces of recognizable food preparation
activities both inside and outside a structure in Morocco (Pecci et al. 2016).
Cheetham (2010) combined botanical evidence, isotopic analysis of human
bone collagen, ceramic analysis, agricultural production and caloric intake
estimates, and other archaeological data to argue that there was a connection
between culinary tools and the size of the consumer group. Another example
of interdisciplinary collaboration comes from Jones and Quinn (2010), who
combined zooarchaeological, ethnoarchaeological, and paleoethnobotanical
data as well as data from stable isotope analysis to explore food customs in
Fiji. While most of their food preparation discussion comes from
ethnographic information, they found that the isotopic data agreed with the
archaeological and ethnographic data, suggesting that ethnographic analogy
could be a powerful tool for future interpretations in this part of the world.
Homsey et al. (2010) combined paleoethnobotany, zooarchaeology,
geoarchaeology, and experimental archaeology to reconstruct the cooking
and food processing activities at Dust Cave in Alabama. Finally, Cau
Ontiveros et al. (2015) combined an ethnoarchaeological study of potters and
their work in western Italy with a compositional analysis of their wares,
something the authors call “ethnoarchaeometry.”

Themes in Cooking and Food Preparation
Literature
Archaeologists explore complex social problems with a focus on cooking
and preparing food, and the key themes that emerge from the literature
highlight this aspect of the research. These themes include daily practice or
events; craft production and culinary practice; identities and culinary labor;
social boundaries, culture contact, and colonialism; crossing boundaries and
constructing community; cooking and ritual; and finally, politics and
economics. These themes naturally intersect with each other, just as culinary
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labor is integral to craft production and culinary practice. The literature does,
however, treat these themes in unique ways, so I separate them to illustrate
and expose the debates in the literature more fully.

Daily Practice or Events
One interesting and fruitful tension that has emerged from studies on food
more broadly in archaeology is between what people do daily and cook
regularly for their food, in contrast to the preparation and cooking involved
in events or irregular practices. Daily practices are considered habitual for a
group or part of everyday life. Events, on the other hand, emphasize
something that is different from the everyday, perhaps special, part of a
ritual, or practiced irregularly. Until recently, both daily food practices and
events were analyzed in large part by examining the remains of consumption
rather than evidence for cooking and food preparation for the meals (see
discussions in Potter 2010; Twiss 2012a). A focus on consumption grounds
interpretations of daily meals and events in temporal and spatial
assumptions, in addition to those about scale, which are highlighted by more
recent research (Lewis 2007; Twiss 2012b).

Since the publication of Dietler and Hayden’s (2001b) book on feasting, a
popular research focus is on events, especially articulating the social,
political, and economic importance of feasts (Bray 2003a; Dietler and
Hayden 2001b; Hayden and Villeneuve 2011; Jennings et al. 2005; Jones
2007; Mills 2004; Pauketat et al. 2002; Wright 2004). Dietler and Hayden
(2001a, p. 3) point out that the distinction between feasts and daily meals
serves as a way to identify the social meaning of this specific type of event.
Klarich (2010b) reiterates this point, explaining that it is important to use the
analysis of daily meal preparation to better understand feasting preparation
practices. Twiss (2008, 2012b), on the other hand, points out that a
dichotomy between daily practices and feasting obscures the relationships
between the two, such as the parallels in relational power structures, or
ideological parallels. According to Bray (2012), the resulting social
constructions that emerge from both daily and event commensality are
similar, and in some cases only the individuals participating in the shared
experience might be different.
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Lewis (2007) explains how an analysis of both daily food preparation and
feasting is the only way to understand the nuances of south Arabian identity
articulations, because animals that were sacrificed for political rituals in
South Arabia held symbolic value, which could be learned only when
contrasted with their use in daily life. Yet in another perspective, both
Pollock (2012) and Delgado and Ferrer (2011) argue that contrasting feasts
with everyday meals could cause the daily act of preparing and consuming
food to seem mundane, even biological, relegating the daily meal, and
perhaps the cook, to a less important status. What this debate suggests is that
equal attention to both daily food preparation and special cooking events, in
context, is essential. A focus on cooking quotidian meals should not be used
in support of research on special meal preparation, but rather should weigh
each dataset with equal vigor and import.

The literature on feasting and daily food preparation highlights problems in
distinguishing between the two types of meals in some contexts. At the
Neolithic site of Çatalhöyük in Turkey, while feasting evidence was found
(Martin 2000; Russell and Martin 2012; Twiss 2012b), no public buildings or
public consumption areas were identified (Twiss 2012b), and researchers
working there explain that some public feasting activities were incorporated
into and memorialized within individual homes (Russell and Martin 2012;
Twiss 2012b). At the Wari colony of Cerro Mejía in southern Peru, Nash
(2010) concludes that a combination of smaller gatherings, food prepared for
workers by their own families, and larger meals cooked by the women
related to the group leaders all fueled the extensive labor required to create
the Wari built environment between AD 600 and 800. In this case, the daily
meals were just as much a part of the commensal politics as a larger feasting
event. Similarly, at the 14th/13th century BC site of Tall Bazi in Syria, a
comparison of houses to the temple building reveals blurry lines between
daily food preparation and ritual food preparation. For example, bread and
beer were produced in individual homes for both household consumption and
for ritual use in the temple (Otto 2012; Sallaberger 2012). Goldstein and
Shimada (2010) discuss another example from Huaca Sialupe on the north
coast of Peru between AD 950 and 1050. They explain how food produced
for individuals in the household was not very different from food produced
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for more communal consumption. In addition, food, especially corn beer,
was regularly, perhaps daily or weekly, produced for the extended household
to celebrate events or festivals in the same location as regular meal
preparation (Goldstein and Shimada 2010). Hastorf (2012b, p. 217) notes
that since many societies saw activities related to food consumption as
sacred, archaeologists must, “work more discursively ourselves with meal
variants and what they might have meant in their settings.” She described
how cooking methods and exotic ingredients were a significant aspect of
archaeologically identifying feasts from daily meals in the Lake Titicaca
Basin of Bolivia between 1500 BC and AD 600. Daily meals consisted of
boiled soups and stews, and while those foods were offered during feasts, the
special meals also included steamed meat and fish. These examples
demonstrate that the distinction between daily and special meals is difficult
to discern in some contexts, yet vital to archaeological interpretation.
AQ3

The social meanings of feasting events begin with and are framed by daily
meals. Recent research trends point to an articulation of cooking and food
preparation practices in the context of everyday life, in addition to events
over time (Goldstein and Hageman 2010; Halstead 2012; Hastorf 2012b;
Junker and Niziolek 2010; Kennedy 2012; Otto 2012; Twiss 2012b; Urem-
Kotsou and Kotsakis 2007). One way archaeologists highlight food
preparation for events is to compare the data from both special function and
quotidian contexts (Craig et al. 2015; Delgado and Ferrer 2011; Goldstein
and Hageman 2010; Haaland 2012; Hastorf 2012b; Junker and Niziolek
2010; Masson 1999; Otto 2012; Russell and Martin 2012). Archaeological
attention to the different manners and contexts of food preparation is
essential, not only for understanding daily life in the past, but also for
understanding political strategies, economic transactions, choices, ritual
practices, and cultural values.

Craft Production and Culinary Practice
Many archaeologists examine the various interconnections between making
food and the production of material culture. There are two different
approaches to thinking about crafting and cooking. One approach is to look
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for socially embedded relationships between the job of making crafts and the
job of cooking (Gokee and Logan 2014). Another approach is to look
specifically at the tools involved in cooking and analyze them based on their
use(s), whether or not they were valued, technological changes over time,
and their material performance. The second approach has been and continues
to be a mainstay of research on cooking in archaeology. The first approach is
a more recent development and highlights a relational point of view. While
these two approaches can be intertwined (and in many cases are), moving
away from examining cooking tools alone is a productive way to extract
more robust social and cultural information about past practices.

Examples of studies that focus on the tools and contexts of cooking and food
preparation are abundant, and researchers are interested in answering a
plethora of questions. Many studies analyze ceramic cooking pots
(Broekmans et al. 2004; Dikomitou-Eliadou et al. 2016; Gauss et al. 2015;
Hein et al. 2015; Joyner 2007; Müller et al. 2015; Nelson 2010; Øye 2011;
Vokaer 2010; Whitbread 2015; Whitley and Boileau 2015; Winther-Jacobsen
2015), vessels with legs used for cooking (Sophronidou and Tsirtsoni 2007),
and cooking stands (Banducci 2015). The size and quantity of cooking
vessels may be used to estimate the number of diners (Cheetham 2010).
Many consumers could indicate communal consumption or an event,
whereas fewer consumers could indicate smaller, quotidian gatherings.
Another example is the comparison of tools, food preparation, and cooking
facilities in different contexts to learn more about the range of food
processing techniques used at a particular place and time (Peyronel and
Spreafico 2008). Some archaeologists are examining hearths, stoves, ovens,
and furnaces (Papadopoulou and Prévost-Dermarkar 2007; Papaefthymiou et
al. 2007; Rova 2014; Wilson and VanDerwarker 2015), including portable,
decorated Hellenistic cooking stoves in Egypt, their local copies (Thomas
2014), and earth ovens with rock heating elements (Black and Thoms 2014).
Others are looking at evidence for stones or clay balls used to cook food
indirectly (Atalay 2005; McCoy 2011; Simms et al. 2013; Thoms 2008) and
grinding tools for food preparation (Biskowski and Watson 2013; Ebeling
and Rowan 2004; Peyronel and Spreafico 2008).

According to Gokee and Logan (2014), it is impossible to separate food
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production and craft production in everyday life because the tasks, tools,
laborers, spaces, fuel, knowledge, social structures, and cultural values are
often shared between the different jobs. They also argue, and many authors
agree, that both the production of crafts and culinary practices can shape and
materialize social distinctions because both require the makers to embody
cultural knowledge in order to produce (Arthur 2014; Gokee 2014; Logan
and Cruz 2014; Lyons 2014; Stahl 2014). They are not alone in their call for
a greater emphasis on comparative analysis. The authors in a book on
Mediterranean archaeology edited by Spartaro and Villing (2015) explore
culinary practices and craft production together. Although they do not use a
“relational” approach to the social actions of craft and cuisine (Stahl 2014),
they are still concerned with the crafting of ceramics that are used for
culinary practices and what a study of craftwork can tell people about other
practices in the past. Villing and Spataro (2015) instead call for a “reflexive”
approach following the New Archaeology.

Other archaeologists have begun to study crafting and culinary practices in
complementary ways. Roddick and Hastorf (2010) examine food preparation,
serving, and pottery production to investigate subtle changes during the
Formative period in the southern Titicaca Basin in Bolivia. Comparing the
different socially embedded practices, or what they describe as “tradition,”
they explore the link between tradition and memory, and how memory forms
from both nondiscursive and discursive practices (Roddick and Hastorf
2010). Some archaeologists examine the production and use of one class of
tools, such as cooking pots, over time to discuss either stability or change to
the cuisine in the context of social, economic, or political change (Rotroff
2015). Others investigate the production of particular ceramic vessels within
one period of time, along with culinary practices and archaeological
contexts, to learn more about regionally shared social practices (Graff 2012).

Researchers have looked for specific ways that cooking and craft production
might be socially interrelated. One common thread is that the same people
were simultaneously involved in the production of ceramics and the
production or preparation of foodstuff. Some authors have pointed out the
limitations of archaeological production typologies due to this research.
Logan and Cruz (2014) demonstrate that food preparation activities at the
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site of Makala Kataa in Banda, Ghana, from the 18th to the 20th centuries
AD, were likely carried out by the same individuals who made pottery,
possibly with shared techniques, tools, and gestures. Goldstein and Shimada
(2010) examine the relationship between food preparation and craft
production in what they described as a “suprahousehold” yet domestic
context. They found that the people who were involved in ceramic
production were simultaneously involved in corn beer production (Goldstein
and Shimada 2010). De León (2009) discusses the complimentary
relationship between the production of salt and the production of pottery. He
found that the organization and scale of production did not necessarily fit
long-standing production parameters used by archaeologists. The same
person or the same small group was likely doing these different but related
tasks.

While some researchers question archaeological production typologies when
studying food preparation, some are interested in testing the capabilities of
these disciplinary stalwarts. Thinking about how cooking itself could be
considered a craft specialization, LeCount (2010) examines the idea that
Maya palace cooks could be an example of attached specialists. She uses
Costin’s (1991) production parameters to analyze food preparation data from
the Maya site of Xunantunich and finds them effective for identifying
variations in elite and nonelite contexts. The parameters also were lacking
because they focused on the production of commodities. LeCount argues that
thinking about food as a commodity limits archaeological interpretation and
obliterates the intersections of socially embedded obligations individuals
fulfill in society. Cooking and food preparation as a daily task does not fit
under established definitions of specialization but does significantly impact
normative social negotiations in many ways (LeCount 2010).

Identities and Culinary Labor
Archaeologists are interested in who was cooking and preparing food in the
past and how an individual’s identities played a role in their work. Many
categories of social difference play a role in the preparation of food, such as
gender identity; age; hierarchical social distinctions such as rank; social,
economic, and political power; distinct professions; cultural or ethnic
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affiliation; and religious beliefs. The relationship between an individual’s
identities and their role in culinary labor highlights theories of practice,
agency, and gender.

One category of social difference that archaeologists discuss significantly in
culinary research is gender. Many studies, both archaeological and
ethnographic, in different parts of the world, point out that food, especially
for daily consumption, was largely prepared by women (Bray 2003a;
Brumfiel 1991; Crown 2000; Delgado and Ferrer 2011; Dietler and Hayden
2001a; Goody 1994; Hastorf 1991; Jones 2009; Logan and Cruz 2014; Lyons
2014; Montón Subías 2002; Stein 2012). Does this mean that food
preparation should always be attributed to women? Although ethnohistoric
evidence can help determine who is cooking (e.g., Brumfiel 1991; Crown
2000; Logan and Cruz 2014; Meyers 2008; Pezzarossi et al. 2012;
Rodríguez-Alegría and Stoner 2016), sometimes there is nothing to tack onto
(Wylie 2002), except the very broad explanation that there is ethnographic
evidence women performed this kind of labor. While many believe that
women took on the bulk of food preparation activities, there are many
examples where men play a significant role in culinary labor (Clarke 2001;
Deetz 2015; Deori 2016; Dupont 2015; Jones 2009; O’Conner 2010;
Scaramelli and Scaramelli 2012). As pointed out before, it is important to not
generalize about women’s work (or any activity) in the past using social
assumptions from the present (Atalay and Hastorf 2006; Logan and Cruz
2014; Preston-Werner 2008, Robin 2006; Stahl 2005; Montón Subías 2002),
something Bolger and Wright (2013) call the “gender trap.” Arguments
concerning the sexual division of labor are stronger when they are
demonstrated in context using more than one type of evidence.

The archaeology of food preparation and cooking continues to demonstrate
that archaeologists still need to question gender binary assumptions in
discussions about the division of labor. For example, archaeological evidence
from many different contexts demonstrates that social roles do not always
involve a strict gender binary that is hierarchical. In Mesoamerican
prehistory, for example, O’Conner (2010) argues that the cooking practices
of the Maya emphasized complementary rather than hierarchical gender
roles. Males and females had a specific role and designated location to
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pursue that role, but they needed each other to complete the necessary tasks
for society. Other archaeologists also discuss work on foodways related to
gender complementarity in the context of Mesoamerican prehistory, but
Brumfiel (2013) argues that there is evidence for variability in the ways
different genders performed actions, which include gender complementarity,
collaboration, and gender fluidity for some tasks. In Fiji, in the South
Pacific, Jones (2009) discovered that men were associated with the oven
house where special foods were baked for small, regular feasts and large,
irregular feasts. Women, on the other hand, were associated with the kitchen
and its hearth fire, boiled foods, and everyday meals. While there was a
sexual division of labor, each participated in regular food preparation and
cooking. Archaeologically it might be difficult, without ethnoarchaeology or
other forms of evidence, to distinguish between the two cooking installations
and their gender associations. But these associations were very important to
the Lauan in Fiji; to conflate them would obfuscate cultural information
(Jones 2009). In Greece, at the end of the sixth century and beginning of the
fifth century BC, terracotta figurines from Boeotia depicted daily life scenes
of both men and women preparing food and cooking (Picazo 2008).
However, Tsoukala (2009) argues that terracotta statuettes and vase
paintings, from the same period but from Greek cities in southern Italy,
Sicily, and Cyprus, mainly represent women processing food, especially
cereals, and that these objects reinforced the identity of a female as virtuous,
hard working, and directly connected to food preparation. In Greece and
Rome, social expectations involving food preparation did not always stem
from gender identity, which was sometimes fluid, but from other social
aspects of identity, such as being a free person or a slave (Dupont 2015).
These varied examples highlight how gendered labor can be teased out from
the archaeological evidence and its particular, contextual significance.

A comparative approach that examines the practices involved in different
jobs might be able to highlight gendered labor, and one of the jobs examined
can be food preparation. Gokee (2014) argues that comparing pottery
production and culinary practices in a context where women mainly made
and used the cooking pots would help avoid uncritical gender associations.
Logan and Cruz (2014) analyze what they describe as “gendered taskscapes,”
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in Banda, Ghana— different but related jobs done mostly by women, such as
making pottery, agricultural production, and preparing food. The framework
of “taskscape” was derived from Ingold (1993). They contend this approach
can help illuminate the relationships between technology, gender relations,
political economy, and daily life. Lyons (2014) argues for the importance of
comparing the work and social contexts of crafts makers (such as potters and
smiths), farmers, and cooks to understand the creation of social differences.
In her ethnoarchaeological work, Lyons found that women were associated
with cooking and the home, while men were associated with farming and the
field in Ethiopia. Some women were potters, and while women were linked
to pottery more broadly because they used it frequently in cooking, potters
were marginalized. This marginalization occurred because potters performed
activities that were considered male, or at least nonnormative female, such as
picking up a metal hoe and digging in the ground for clay, which created a
different ontological category (Lyons 2014). Lyons discusses the necessity to
study different aspects of the “culinary continuum” because they are all
interrelated and form notions of difference.

Some archaeologists argue that even in positions with relatively little social,
economic, or political power, cooks played a crucial and powerful role in
social negotiations because of their culinary labors. In colonial Virginia, the
cook at the plantation owner’s home was an African slave who was trained in
a European culinary repertoire. Although the cook was a slave, often a
woman, working in an inherently oppressive situation, Deetz (2015) argues
that the cook had the ability to negotiate social relationships and benefits
with other slaves and with the plantation mistress. This was, in part, because
the cook had access to foods that other slaves did not have, but wanted, and
the mistress relied heavily on the cook not only for meals at the plantation,
but for her reputation as a good hostess (with great food) within the
community (Deetz 2015, p. 121). In another example, Joyce and Henderson
(2007) argue that women who produced cacao drinks for feasts in ancient
Honduras created the possibility to claim credit for their work by saving the
final part of the preparation for the guests to see. They would grind seeds
into the drink and use other techniques that encouraged foam production in
front of the guests creating a “meal-as-event” (Joyce and Henderson 2007, p.
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651) that could also put the cooks and their work in full view. Cooking also
may be a bridge between people of different identities, allowing them to
negotiate together. Croucher (2011) argued women with different social
identities, such as free wives and concubines, coming from a range of
different African communities and from Oman, probably all cooked together
in the Omani colonial households in east Africa in the 19th century. Cooking
and food preparation in this case may have been one way for individual
women to negotiate their positions in the colonial household (Croucher 2011,
p. 77).

Creating distinctive dishes with unique ingredients and specialized
equipment was one of the ways Goody (1994) identified “haute cuisine,” and
archaeologists continue to use his categories to discuss the formation and
enforcement of social hierarchies. There are examples of elites
differentiating themselves through elaborate cuisine in Mycenaean Greece at
the Palace of Knossos (Isaakidou 2007) and the Palace of Nestor (Hruby
2008, 2011). Social hierarchies also were visible in food preparation
evidence from Laconia (Langridge-Noti 2015).

Learning how to cook or prepare specific foods, especially those regarded as
locally or culturally important, is part of the socialization of cooks and could
result in the cooks’ access to or denial of social power. Pueblo girls were
required to learn how to cook piki bread to become a full-fledged member of
their community and probably to become eligible for marriage (Crown 2000;
see also Mills 2008). In West Africa, Herbich and Dietler (2008, p. 233)
describe how a new Luo wife had to be resocialized by her marital family,
such as learning specific recipes for her husband’s homestead. She was not
allowed to cook in her own home for some time until her senior mother-in-
law decided she was ready, and then she would still need to compete with
any other co-wives within her husband’s homestead. Deetz (2015, p. 125)
details how James Hemings, Thomas Jefferson’s head cook at Monticello,
traveled to Paris in 1784 to be trained in French cuisine. While this example
is unique, it does demonstrate the desire for cooks with specific kinds of
knowledge. Excellent cooks were highly valued on the Virginia plantations
and were trained and subsequently promoted within the kitchen based on
their skills alone (Deetz 2015). Culinary mastery also was highly valued
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during the Western Han period in China. Excavations of the Marquise of Dai
family burials, dating from 168 BC, revealed prepared dishes with labels
written on wooden sheets that identified each dish by how it was cooked and
seasoned (Sabban 2015, p. 399). A text discussing the culinary practices of
the time explains how every social class was interested in delightful cuisine
that required professional cooks (p. 399). In addition, a professional kitchen
is depicted engraved on a stone from a tomb, revealing the complex culinary
division of labor at that time (Sabban 2015, p. 400). The knowledge required
for the preparation of food that is appropriate and in accordance with
particular social rules also points to the significance of the learning process
(Morrison 2012).

The setting where food preparation takes place also is a consideration for the
identity of the cook, their work, and the subsequent stages of consumption. If
the food was prepared in a more secluded area, then it could be intended for
a smaller group requiring more privacy, while cooking in a larger more open
area could mean the meals were prepared communally or for a larger
community purpose (Atalay and Hastorf 2006; Hegmon et al. 2000; Pollock
2012; VanDerwarker and Detwiler 2002). Cultural and religious views on
work and space also may play a role. Lewis (2007) found a change in the
cooking and food preparation practices of the people in Yemen from the
prehistoric to the early historic period. Prehistoric living spaces were
designed for community living. Cooking was done out in the open, and the
cooking pots were designed to feed many people. In the early historic period,
the living arrangements changed to create more private, fortified living
spaces where cooking took place indoors. At the 19th century site of Mgoli
in East Africa, Croucher (2011) found evidence of a public section in the
front of the house where men entertained and a private, female section in the
back of the house where cooking took place. Merchant houses in Mocha,
Yemen, during the first half of the 18th century also had distinguishable
spaces that served public and private purposes (Um 2003). There was a
public space on the ground floor where transactions took place and where
there was access to the merchandise, and a private section on the upper
floors of the house, including the roof, where women cooked. These
examples demonstrate how context is essential for understanding identities
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and culinary labor.

Social Boundaries, Culture Contact, and Colonialism
Recent research uses cooking and food preparation to understand how
societies or social groups define themselves and how others might define
those groups in turn. Instead of relying on material culture alone as a proxy
for social groups, a focus on cooking and food preparation tends toward a
practice theory approach, with a reconstruction of the food preparation and
cooking chaîne opératiore, food preferences, and cooking tools to indicate
social boundaries and change. Culture contact in the context of food is
discussed by Twiss (2012a) and, specifically for the Andes, by Cuellar
(2013). Social boundaries and the negotiations of those boundaries are a
significant theme in the literature on cooking and food preparation. Much
recent work focuses on the importance of cooking in the negotiations of
unequal social relationships. This is especially true within the context of
colonialism where power is asymmetrical. The examination of cooking in
colonial contexts is a productive framework for exploring key questions
about social and political negotiations, mobilization of labor, resistance, and
identity construction and maintenance.

The literature on cooking and food practices in colonial contexts concerns
whether or not there was a change in culinary practice during the process of
colonization (such as a creolization), whose dishes were preferred and why,
and how they were prepared. These questions emerge as archaeologists seek
ways to understand the everyday realities, unwritten policies, and nuances of
colonial situations. In an early influential work, Deagan (1974), argues that
marriages between Native American women and Spanish colonial men
resulted in a process of acculturation. This was reflected in the material
culture in the homes, where ceramics used for consumption in the male-
oriented public sphere were European, and those used for utilitarian purposes
in the kitchen were local, native, and associated with women. Deagan’s
explanation is known as the “St. Augustine model,” and while it has been
very influential it has recently been critiqued (Cuellar 2013; Rodríguez-
Alegría 2005; Voss 2008).

Changes in cooking and food preparation over the course of the colonial
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period were not simple acts of acculturation, but instead were fluid and
negotiated. In some cases, Indigenous cuisines were maintained (Briggs
2015; Schucany 2005), while the Indigenous people selectively chose to
incorporate either new foods over time (Dietler 2010a; Mills 2008; Reddy
2015) or new technologies and/or tools (Scaramelli and Scaramelli 2012) for
food preparation. In many cases, cooking pots were more conservatively
maintained over time (Dietler 2010a; Rotroff 2015; Schucany 2005); in
others, the choice of where to purchase cooking pots was affected by
diminished political control over the local economy (Rodríguez-Alegría and
Stoner 2016).

Colonial powers have used culinary practices to make colonial situations
more tractable for themselves. Dawdy (2010) argued that in French
Louisiana in the 18th century, the French colonists actively transformed
local, unknown (to them) Native American food resources into a known
French cuisine using French culinary practices. The French considered this
“an emblem of colonial accomplishment” (Dawdy 2010, p. 402). Although
most of the colonists had African slaves who prepared their food, aspects of
African cuisine were absent from the colonial writers’ accounts. Foods
common in African cuisine were found archaeologically but were excluded
from the colonial descriptions. According to Dawdy (2010, p. 408), the
French colonists portrayed themselves as actively incorporating and
transforming Native America into the colonial French project, but Africans
were simply considered labor and not a part of the process.

Despite the context of slavery in the United States, cooks showed resilience
to adapt to the circumstances and also maintain aspects of their culture
through cooking and serving. African slaves assigned to plantations in the
British colony of Virginia shared a large cooking pot to cook communal
meals resembling traditional West African stews (Deetz 2015, p. 120).
Enslaved cooks, bought or inherited by the plantation owners to cook for
their family, not only learned how to cook European style dishes but also
incorporated aspects of African cuisine. Okra was used to thicken stews (a
technique borrowed from West Africa) instead of flour (a technique from
French cuisine) (Deetz 2015, p. 122).

e.Proofing http://eproofing.springer.com/journals_v2/printpage.php?token=f...

29 of 87 10/3/17, 2:04 PM



There are other examples in colonial contexts where different groups made
active choices in their situations through food and cooking, what Dietler
(2010b) calls “selective choices” by both the native people and the colonists
at different archaeological sites in France. The Gauls chose to incorporate
certain nonnative elements but not others, such as the gradual incorporation
of wine into the regular diet, the eventual production of wine in Massalia, the
rejection of new cooking wares, but the adoption of foreign serving wares.
Greek colonists rejected the locally produced serving wares but early on
adopted the local cooking wares. Over time the local cooking wares were
replaced with Greek wares in colonial Greek homes. Dietler (2010a)
cautiously explains that this change with Greek colonial cooking equipment
was the result of indigenous women cooking in the colonial homes during
the initial colonization period, and gradually Greek women took over the
cooking from the Gauls.

Mills (2008) argued women, as the main makers and arbiters of cuisine, were
the agents of both stasis and change. Zuni pueblo women were the conduits
of cultural transmissions through cuisines during the colonial period (Mills
2008). Cooking reflected women’s different encounters and their varied
choices in constructing their identities and their family’s identities. In similar
fashion, despite hierarchical social boundaries, a blending of European,
African, and Amerindian groups took place in Brazil, which is reflected in
household food processing and cooking done by women (Symanski and
Gomes 2015).

In some instances, cooking and food preparation did not change during
colonization. Under Inka domination, the Wanka of ancient Peru were forced
to perform more work, especially the women, and power was pushed toward
the men (Costin 2016). However, food preparation and cooking techniques
did not change (Costin 2016, p. 135). Although women were still responsible
for food preparation and cooking; their new responsibilities did not change
their culinary habits. In Iron Age Mediterranean France, temporal changes in
cuisine happened mainly in the urban areas, whereas the more rural regions
that were under the Roman Empire did not change their cuisines (Luley
2014).
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The literature on colonial encounters demonstrates that cooking and food
preparation do not easily equate to acculturation. The changes that occurred
in cooking and food preparation practices over the course of the colonial
period in different locations were fluid and negotiated.

Crossing Boundaries and Constructing Community
Historical accounts that describe the relationships between different regions
focus on the dominant power and its greatness. Usually the authors of the
historical documents represent the ideology of the political power while the
“Other” region is distinguished as different and in some cases barbaric.
Archaeological evidence, however, can reveal elements of the relationships
between regions that are not visible in the textual evidence. Archaeological
studies that examine food preparation identify multiple examples of more
nuanced relationships between regions, sometimes including the active
construction of new, interregional communities.

Although characterizing foreign submission to the state was an important
aspect of legitimate authority in texts, archaeological examples of culinary
practice demonstrate variation in this view. Despite ancient Egyptian
imperialism and its strict separation from non-Egyptian communities,
evidence from the southern Egyptian frontier location of Nubia indicates that
Egyptians and Nubians worked together, possibly intermarried, and forged
social, political, and economic ties (Smith 2003). The practice of the people
on the ground, discovered through archaeological evidence of cooking and
serving, differed from the written, ideological accounts (Smith 2003). Using
food preparation techniques such as butchering practices, and tools such as
indigenous cooking pots, Stein (2012) argues that the local Anatolian women
living at Hacinebi in Turkey between 3700 and 3100 BC intermarried with
the male Mesopotamian colonists and traders who were living in their city.
This helped build alliances with the powerful local families, making it easier
for the Mesopotamian colonists to establish a more permanent presence.

Some studies articulate how certain foods, and the ways they were prepared,
or certain food preparation tools, act as a unifying element in society. This is
visible archaeologically in what the society considered staple foods. Delgado
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and Ferrer (2011, p. 190) contend that the daily physical act of transforming
raw cereals into Phoenician food, such as grinding grain to prepare bread,
was ubiquitous and traversed social boundaries. Sharing the same food
preparation practices in different locations also could produce similar
memories of sounds as well as tastes and a shared sense of identity (Delgado
and Ferrer 2011, p. 190). Philistine immigrants to Canaan in the Iron Age
brought with them smaller cooking vessels that worked well for their cuisine
and small nuclear families (Ben-Schlomo et al. 2008). The local
communities (some Israelites) had cooked larger meals of soups in open
cooking pots but over time changed to smaller meals cooked in Philistine-
style cooking jugs. The researchers argued that the local community adopted
the Philistine cooking techniques, indicating that the Philistines influenced
their neighbors and forged some community ties. This argument countered
the biblical portrayal of the Philistines as the enemy of the Israelites (Ben-
Shlomo et al. 2008, p. 112). During 19th century immigration to the United
States, interethnic community relationships were forged over the exchange of
both food and food preparation tools. Archaeological evidence from a mining
town in California, with Chinese and Native American Paiute
neighborhoods, reveals that the two neighborhoods shared foods and tools
(Sunseri 2015, pp. 426–427). The Chinese immigrants and the Paiutes were
discriminated against and marginalized by the European Americans in this
mining frontier, yet they managed to resist some persecution by having their
own ethnic neighborhoods where they prepared their own foods and shared
food and tools with their similarly excluded neighbors (Sunseri 2015).

Cooking and Ritual
Another theme in recent studies is cooking in the context of ritual. Ritual is
most often associated archaeologically with sacred and mortuary sites; it is
often conflated with religious practice, but there also are domestic and
secular rituals (Rowan 2011), as well as ritualized regular practice (Hayden
2014; Russell 2015). Theorists who study ritual recognize the problems with
the sacred and profane dichotomy and its associated complications (e.g.,
Rowan 2011; Swenson 2015). Archaeologists who analyze cooking and food
preparation are poised to contribute to the discussion.
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One way archaeological research on food preparation contributes to
theorizing about ritual is by taking on a theoretically feminist perspective
that does not assume Manichean spheres of activities. One example is
Heitman (2016), who uses legacy sources to reconstruct archaeological data
on tools for grinding corn that were collected in Chaco Canyon, New
Mexico, in the early 1900s. These tools were recorded and sometimes
collected, but largely dismissed by archaeologists at the time. Heitman
highlights aspects of Chacoan women’s work that blurred the lines between
daily task and sacred practice. She combines the work of Fowles (2013) and
Mobley-Tanaka (1997), along with legacy data from the Chaco Research
Archive, to demonstrate that women’s food preparation labor, specifically
grinding corn using manos and metates, in specific work spaces, was deeply
embedded in both religious practice and daily practice. Heitman’s work
demonstrates the complexities of ritual in Chacoan society using the labor of
food preparation and a feminist lens that allows her to step out of the
proverbial box of labor, ritual, and power assumptions.

Cooking and food preparation in the context of ritual often involves feasting,
which is frequently associated with mediating relations of power and
resistance. Different foods or different treatment of ubiquitous foods in each
context can indicate a special meal. For example, evidence from Durrington
Walls, part of the Stonehenge complex and believed to be the village where
the builders of Stonehenge lived, reveals not only feasting in both large and
small scale, but that food for public ritual was prepared differently than food
in the village homes (Craig et al. 2015). The area called the Southern Circle,
believed to be a public hall, contains ceramic vessels that were used to
prepare dairy products. Most of the vessels excavated from middens near
houses were used to cook pork and dairy products were not found. The
archaeologists argue that the preparation of dairy products was part of a
public ritual at this site. In another example, from the Middle Formative to
the Late Formative period in the Titicaca area of Bolivia, special foods, such
as higher-quality fish and the introduction of maize, were used in
ceremonies, indicating that distinctive foods were part of ritual feasting
(Hastorf 2012b). At Guijarral in northwestern Belize, a Late Classic Maya
settlement, Goldstein and Hageman (2010) compare daily food production at
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a residence with feasting food production at an ancestral shrine, finding that
certain foods were specially selected for feasting and demonstrating what
they call “coded food use” (p. 422) for ritual purposes.

The manner of preparing and cooking meat is another way archaeologists
access ritual activity. Animals were valued in many societies, and in some
cases that sense of value was mediated by ritual prescriptions for preparing
food. How the animal was butchered; if the bones were burned and how
much; selective inclusion of certain parts of an animal, species of animal, or
age of animal; or if the bones were modified in any way can help identify the
actions, choices, and preparations that took place (Aranda-Jiménez and
Montón-Subías 2011; Gifford-Gonzalez 2008; Halstead and Isaakidou 2011;
Isaakidou 2007). Coupling the evidence for treatment of animal bones,
associated artifacts, and contextual evidence helps archaeologists identify
ritual aspects of food preparation. Greenfield and Bouchnick (2011) use
Jewish dietary laws (Kashrut) and butchery laws (Shechita) to identify
Jewish butchering practices and culinary choices in zooarchaeological data
from the Second Temple Period city dump of Jerusalem, other sites from the
Late Second Temple period, and sites where non-Jews lived. The presence of
animals considered kosher by Jewish religious law, and Jewish butchery
practices, can be significant indicators of Jewish identity (Greenfield and
Bouchnick 2011). In a similar study of butchering practices at two 14th
century sites with observant Jewish populations in Andalusia (Spain), the
presence of only kosher animals, and the regulated butchering practices,
positively identifies the locations of the Jewish communities and their ritual
activity (Valenzuela-Lamas et. al. 2014). At Nopigeia-Drapanias, a Bronze
Age site on Crete, Hamilakis and Harris (2011) identified an event as ritual
because only a select range and age of animal species were butchered, and
these preferred animals were cooked with specialized equipment. The tripod
cooking pots, saddle querns, and drinking cups they found indicate that the
food preparation equipment along with the remnants of consumption were
purposefully buried and likely part of a ritual act (Hamilakis and Harris
2011, p. 214). At Çatalhöyük, Russell and Martin (2012) describe daily
meals prepared in the home that consisted of stewed or baked meat of sheep
and goat. Feasts include wild animals, such as cattle, that are cooked

e.Proofing http://eproofing.springer.com/journals_v2/printpage.php?token=f...

34 of 87 10/3/17, 2:04 PM



similarly to daily meals. Evidence for bone grease processing was found in
both feasting and domestic contexts.

Food and drink often were prepared for the gods in ritual contexts. In the
Near East more broadly, baked bread and cakes were a common offering to
the gods (Delgado and Ferrer 2011; Restelli and Mori 2014; Sallaberger
2012; Samuel 2013). Iconography and texts for Syro-Palestine of the first
millennium BC indicate that foods made from cereals, such as wheat and
barley, were a significant part of the ritual offerings to the deities (Delgado
and Ferrer 2011). Meat also was a common offering in many places, though
distinctions archaeologically between sacred and secular are debated (for a
discussion on zooarchaeological evidence for ritual practice in the Old World
see Ekroth and Wallensten 2013). In Assyria and Anatolia, the deity
receiving the meat dictated how the meat should be cooked (Gaspa 2012). At
the 13th century BC city of Emar in Syria, animal sacrifice happened only on
specific festival days during the year, so the mere presence of meat identified
a difference between daily meals and ritual food offerings (Sallaberger
2012). Blood sacrifice and the ritual butchering and cooking of animals was
an element in the Greek civil religion for centuries (Detienne 1989; Ekroth
2007). Animal sacrifice and its associated butchery also was an element of
Hittite religious practice in Anatolia (Popkin 2013).

Sometimes food for the divine was prepared in the home. In the Levant,
women often prepared food offerings for temples and shrines in their homes
(Ackerman 2008, pp. 144–146; Delgado and Ferrer 2011, p. 197). At Emar in
Syria, food for the temple was prepared in private homes and sometimes in
secondary buildings associated with temples (Sallaberger 2012).

In other cases, food was prepared closer to a sacred space. Installations for
cooking and preparing food were extant in temple complexes in Ur III
Mesopotamia (Allred 2006), Babylonia, and Assyria (Sallaberger 2012).
There is evidence that food was cooked within Phoenician temples and
shrines (Delgado and Ferrer 2011, p. 198). In Cyprus, baking molds found
near the Phoenician temple of the goddess Astarte depict the goddess herself
with arms outstretched. These baking molds were used to bake breads or
cakes as offerings to the goddess (Delgado and Ferrer 2011). In pueblos in
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the northern part of the southwestern United States, food preparation rooms
were linked to kivas—spaces connected to religious practices (Heitman
2016).

Food and drink also were prepared for the dead and in their honor. At the
Wari site of Conchopata in Peru, a brewer woman and some of her children
were ritually buried, and in the process, her family slaughtered and cooked a
llama to seal the home (Isbell and Groleau 2010). In northeastern Argentina,
at the El Dorado mound (part of the Taquara/Itararé tradition), Iriarte et al.
(2008) found evidence of several generations cooking meat at the burial site
of their dead leader. Earth ovens lined with stones were used to steam meat
slowly for hours and then consumed along with a fermented maize beverage
in honor of the chief (Iriarte et al. 2008). Also in South America, the Moche
prepared funerary feasts near two cemeteries at the site of El Brujo
(Gumerman 2010). Evidence for the practice of kispu, the Akkadian term for
“funerary offerings” and commonly associated with feeding the dead
(Tsukimoto 2010), is found at the Middle Bronze Age city of Qatna in Syria
(Pfälzner 2007, 2012) and at other sites in the Near East (Pfälzner et al.
2012). Similarly, during the first millennium BC, in the Iron Age of Syro-
Palestine, members of the community offered a variety of food and drink to
their ancestors in tombs (Delgado and Ferrer 2011). The Old Kingdom tombs
from the Memphite necropolis in Egypt have butchery scenes and scenes of
food cooking in pots (Ikram 1995). In the tombs of high officials, wild game
is often depicted in funerary scenes; animals are methodically butchered and
grilled over braziers on a skewer for funerary feasts (Ikram 1995; Tallet
2015).

A final point on ritual concerns taboos. Food and cooking taboos are well
known, especially in the context of religious practices and sociocultural
rules. They are less known archaeologically (see Fowles 2008; Twiss 2012a)
but do emerge in research on anthropophagy. While the taboo of eating
human flesh by other humans may be our own, most instances of
anthropophagy were ritual in nature.

A full consideration of changing perspectives on cannibalism is beyond the
scope of this review (see Lindenbaum 2004; see also Walker 2001 for a
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bioarchaeological perspective). What is relevant to this review is the
evidence for processing of human meat for consumption. Evidence for the
practice of anthropophagy exists for the Puebloan southwestern United
States, but not exactly in the way that some archaeologists have argued (see
McGuire and Van Dyke 2008; Nichols and Crown 2008). One way
archaeologists identify anthropophagy is by studying the processing and
cooking of human osteological remains. Novak and Kollmann (2000)
analyzed human remains from the Fremont culture area in south-central
Utah, dating to around AD 1000, and found that human bones were
processed and cooked just like animal meat for consumption. Evidence for
capturing, killing, and processing human bodies at the Sacred Ridge
settlement in the early AD 800s comes from a combined analysis of the
butchering patterns on the bones, human remains on a metate, and a cooking
jar that contained human myoglobin (Kuckelman 2016). Using multiple lines
of evidence including osteological, taphonomic, and stable isotopic, Jones et
al. (2012) found evidence for human consumption in the Lau Group, Fiji,
which they interpret to indicate a variety of ritual practices involving
anthropophagy. A different picture emerged in a study of Neolithic human
remains from Scaloria Cave in southern Italy that were systematically
defleshed, cut, and scraped as part of burial ritual and not cooking (Robb et
al. 2015). Similarly, Pérez et al. (2008) analyzed human bone processing,
including ethnohistoric information, to demonstrate ancestor workshop and
ritualized annihilation of enemies at La Quemada, Mexico, between AD 500
and 900.

Investigations of survivor cannibalism (eating human flesh for survival
purposes) also rely on evidence for the processing of human remains.
Research has been conducted at different sites in the Sierra Nevada known
collectively as the Donner Party camps (Dixon et al. 2014), where the
infamous pioneers were caught in an unexpected bad winter storm on their
way west in AD 1846. They starved because of a lack of food, and famously
were said to have cannibalized each other to survive. Excavating the site and
analyzing the remains, Dixon et al. (2010) found extensive processing of
animal bones, patterns that fit with instances of starvation (Novak 2014), but
were unable to conclude that the party had resorted to cannibalism.

e.Proofing http://eproofing.springer.com/journals_v2/printpage.php?token=f...

37 of 87 10/3/17, 2:04 PM



Politics and Economics
Cooks and their culinary activities play a role in the political and economic
spheres. Most discussions about politics and economics in the past focus on
polities, elites, and elite-sponsored events. High cuisine, for example, has
been used to identify social hierarchies (after Goody 1994). Cooking and
food processing in buildings associated with political authority or at a large
scale are interpreted as serving a political function. Cooking also must take
place in politically charged contexts, such as within military camps, where
the relationships between the military-backed polity and the people are
articulated (discussed further below). The connections between rituals,
especially in the context of feasting, and politics have been discussed (see
Dietler 2001; Twiss 2012a). But finding political and economic action
archaeologically through the study of cooking is one way that domestic,
daily work is becoming a more significant research topic. As a complex
social activity, cooking regularly involves different relationships and actions
to get the job done, all of which require a combination of economic
knowledge and political savoir faire, especially within the home (de Certeau
et al. 1998; Douglas 1997). Finally, the cross-pollination between the home
and the larger society is an important consideration (Gokee 2014; Lyons
2007). The connections between power structures and the populace that lives
and works within the purview of said power are an important theoretical
issue that can be addressed by cross-examining different types and contexts
of food preparation (e.g., Bray 2003a; Hastorf 2012b). The study of cooking
can illustrate politics and economics at both the state and domestic level.

Culinary preparation can illustrate political hierarchy and social differences.
Distinctive, elite cooking took place at Bronze Age Knossos (Isaakidou
2007) and Pylos (Hruby 2008). Cooking highlighted class differences among
the Inka during feasts (Bray 2003b, p. 20), the Maya (Goldstein and
Hageman 2010), and people in the Titicaca area during the Formative period
(Hastorf 2012b). Food preparation identified social status in historic period
Laconia (Langridge-Noti 2015). Although much earlier in time, according to
Wright (2014), the emergence of an unequal distribution of food preparation
facilities at Neolithic Çatalhöyük demonstrated a transition away from
egalitarian organization. In addition, the more “private” instances of
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jockeying for power within elite contexts are visible in the cuisines of great
palaces such as at Dahomey (Monroe and Janzen 2014) or great houses in
Mgoli in East Africa (Croucher 2011).

The recent literature explores the influence of women on politics and
economics from working daily in their homes. Agame women in highland
Ethiopia were active in shaping politics and cultural identities through
routine, gendered practices such as cooking and making cooking tools
(Lyons 2007). Lyons (2007) argues that the activities of making cooking
griddles to roast the grains for thollo (a unique dish made only by Agame
women) and making the thollo itself were material practices that indicated
political and cultural identity to all Tigrayans and that the traces of these
practices could be found archaeologically. Similarly, women in Upper
Senegal during the second millennium AD took part in local and regional
political economies through their ceramic production, food preparation,
storage, and serving of food in ceramic containers (Gokee 2014). The
techniques of production and use of pottery containers in cooking was one
way that women negotiated their gender, cultural identity, and involvement
in the political economy. Research focused on colonial encounters that use
cooking and food preparation to access social information also discusses the
role of cooks, often women, in sociopolitical and economic negotiations
(Deetz 2015; Rothschild 2015; Smith 2003).

Archaeologists also can identify the marking of social difference by
examining dissimilar ways of butchering and preparing meat. According to
Detienne (1989), for centuries Greeks used the ritual killing and cooking of
animals to exercise political power, mark social difference, and differentiate
between Greeks and non-Greeks. The archaeological evidence for these
events is currently examined through zooarchaeological studies (Ekroth
2007; Ekroth and Wallensten 2013). In South Asia, Chase (2012) looked at
butchery practices at Gola Dhoro in Gujarat ca. 2600–1900 BC and found
that people inside the walled area prepared their meat differently than those
who lived outside the walls. He argued that while the initial butchering was
the same inside and the outside the enclosure, there were differences related
to food preparation and cooking due to differential social status.
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Recent work on food preparation challenges established ideas concerning
food prepared and distributed by the state. In ancient Mesopotamia,
centralized institutions provided food to the gods, to the ruling elites and
their families, to workers attached to the palace, and food rations to those
hired or conscripted for projects. Archaeological, iconographic, and textual
evidence for palace and temple kitchens that fed the gods, the elite, and
many other workers in Mesopotamia substantiates this view (Allred 2006;
Bottéro 2004; Van De Mieroop 1999). However, this model does not fit
every site or every chronological period in the Near East. In Syria during the
third millennium BC, Rova (2014) found evidence that bread was not mass-
produced in a central location by the state; instead, bread was baked in
homes and communally by the populace at Tell Beydar, and different
production sectors of the public complex (a temple or a building with a
ceremonial function) each had their own bread ovens. Rova (2014) interprets
this to mean that primary food production was decentralized, especially since
the provided rations were usually grain. In Egypt, Samuel (2013) found that
individual households at Amarna in Egypt had ovens and baked their own
bread; at the same time he interprets large numbers of temple rooms with
ovens as evidence that the state supplied a large quantity of bread to the
workers. These findings are significant because so many discussions about
political institutions have the Mesopotamian model as the classical model
(Kenoyer 2000).

Whether cooking activities, or the cooks themselves, are seen or unseen can
change the social value placed on the acts of cooking itself. Joyce and
Henderson (2007) argue that producers of cacao drinks for feasts, probably
women, created the opportunity to claim credit for their work by saving the
final part of the preparation for the guests to see. Portable cooking tools,
such as ovens or braziers, also may indicate greater visibility for cooks.
Hellenistic examples of braziers were found in house contexts, probably on
roofs or in courtyards (Thomas 2014). Thinking about “being seen” in a
different way, Isaakidou (2007, pp. 10–11) describes how iconography of the
Late Bronze Age on Crete depicts diners who were distinguished from those
serving food by the clothing they wore; diners wore long garments that
covered their bodies whereas those serving food wore more revealing, short
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garments.

Some archaeologists work on the production, exchange, and consumption of
cooking pots to learn more about politics and economics, finding that
political change affected cooking pot exchange and consumption in
surprising ways. From the Aztec period to the colonial period at Xaltocan,
the market exchange of cooking pots was affected by political changes, even
though political goals were not explicitly concerned with the domestic
economy (Rodríguez-Alegría and Stoner 2016). In northwestern Syria at the
end of the third millennium BC, even though the production, distribution,
and consumption of a specific type of cooking pot was not controlled by the
state, the consumption of the pots might have been connected to a politically
charged regional ritual (Graff 2012). In the Athenian Agora from the early
Iron Age to the Hellenistic period, one island, Aegina, produced very
popular cooking pots that were imported to Athens and all but replaced local
cooking pots in the late sixth and fifth centuries BC (Gauss et al. 2015;
Rotroff 2015, p. 202). Athens defeated the island of Aegina and in 431 BC
forcibly removed the Aeginetan population and installed a klerouchy (a type
of colony established by Athens where Athenian settlers would retain their
citizenship; the colony was politically dependent on Athens) on Aegina
(Rotroff 2015, p. 203). Rotroff (2015) expected to see Aeginaten pottery
disappear from the Agora after 431 BC, but instead the quantity of Aeginaten
pottery increased until the end of the fifth century. She argues that the
archaeological data reveal a lag time between the historical events and
changes in cooking pots. The political effects on ceramic production,
exchange, and consumption should be demonstrated, as in the Aegina
example, and not just assumed.

Provisioning of the military provides another way to examine politics and
economics. Fales and Rigo (2014) compare illustrations of temporary
Assyrian war encampments and texts that describe the military groups and
the kinds of provisions they received. Food was prepared by noncombatant
specialists that included native Assyrians and non-Assyrians. For Assyrians,
meals were cooked by specialists and eaten in individual tents with servants
attending. Non-Assyrians cooked for themselves and were watched by
Assyrian guards (Fales and Rigo 2014, p. 425). Based on these data, the
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Assyrian army did not organize large, centralized dining facilities. I would
argue that this indicates the army was wealthy, unencumbered by war, and
well accommodated by their state. In another example, ordinary Roman
soldiers on the frontier prepared and consumed food within their small social
units of eight men in a small physical space that contained a hearth, and
solders were given metal cooking pots (Carroll 2005, p. 366). There was no
central kitchen or specialist cooks for the ordinary Roman soldiers. Only the
milling of grain and baking of bread was done in a centralized fashion in a
different location within the fort. One thing that is unclear is whether or not
female family members also were involved in cooking for the soldiers
(Allison and Sterry 2012). Cooking for officers was a different story,
involving specialists, luxury foods, and rituals to display rank (Carroll 2005).
Carroll’s research demonstrates the ways the Roman military used the
preparation and consumption of food to establish both social distinction and
social integration.

Another study focused on food and its preparation demonstrates
discrepancies between historical documents and archaeological data on war
encampments. Simmons (2012) studied the British military camps that were
occupied during the Waikato campaign of the New Zealand Wars. These
wars were campaigns against North Island Maori in New Zealand between
1863 and 1864. Comparing archaeological excavation data of the camps,
personal accounts from the soldiers related to food, and official reports such
as those prepared for the War Office, Simmons found discrepancies between
datasets and very little archaeological evidence for cooking. She found cast
iron pots and frying pans but no cooking installations. Many bottles of
sauces were used to flavor foods (such as Lea and Perrins Worcestershire
sauce), but they are not mentioned in the historical records. These food-
related data have much potential to answer questions about political and
economic activities during the colonial period.

Conclusions and a View Forward
There are rich current data on the preparation of food. More information than
ever before is being extracted from the archaeological remains of cooking
and food preparation. The goals are clearly to understand foodways in the
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past, but a new interest in cooking and food preparation and how these data
can elucidate social practices, social identities, socially produced relations of
power, and social change marks a shift in archaeological thinking. How can
this new way of thinking about cooking and food preparation in the past
move archaeological research forward?

First, researchers should look for ways to explain uncommon patterns that
might reveal social and cultural choices and preferences. Archaeologists
comment on the lack of studies concerning food taboos (Fowles 2008; Twiss
2012a), and I also encourage research on this topic. Promising work on
Jewish cooking practices in the archaeological record might begin this
conversation (Greenfield and Bouchnick 2011; Valenzuela-Lamas et al.
2014). The study of cooking and food preparation in different contexts, with
careful attention to the choices made based on the food available, extant
residues left behind, cut marks on bones, the parts of the animal used, the
lack of animal products or conversely the lack of botanical remains, the
different practices (especially compared to similar or related practices), and
the different equipment used will make it possible to think about traces of
taboos left behind. Researching taboos in cooking would add to knowledge
of religious practices and sociocultural-based food preferences (Smith 2006).

Another productive way forward will be to continue Brumfiel’s comparative
historical analysis, or what others have termed a relational approach. Many
of the works discussed above do just this in many substantial and creative
ways. The linking of craft production research with investigations into
cooking has shown great promise. Studying the work that intersects with
cooking highlights aspects of the job that might not otherwise be visible,
such as timing, shared tools, or shared gestures. Archaeologists with
different subspecializations should continue to work together to facilitate this
type of analysis and publish their findings jointly. Comparative historical
analysis also will facilitate and enhance research on identity and difference
in the contexts of food preparation. Thinking about categories of identity in
archaeological research should always be intersectional and reflexive. In
other words, archaeological approaches that take identity, such as gender,
into account also should consider other identity categories as much as
possible, such as race, class, age, ability, and sexual identity. Individuals
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have many identities and the intersection of identities affects the individual’s
social experience (Crenshaw 1991).

Humanizing the past is another productive step forward for archaeologists
who study food preparation and research past experiences. Most recent
research on cookery does not discuss memory or the senses, something that
should be investigated in the future. We perceive food through our senses,
which can create strong associations and memories (Holtzman 2006).
Cooking provokes the senses, from the perspective of the cook, their helpers,
those who are nearby during the cooking process, and those who will partake
in the meal. Just think about the eye stinging effect of chopping onions,
sweating over a hot stove, timing in a busy restaurant kitchen, how shelling
many freshly picked walnuts can stain the skin on your hands, or the smell of
something delicious baking in the oven. The senses, according to Hamilakis
(2013), produce affectivity; in other words, they connect people, evoke
emotions and memories, and help new ideas emerge. Archaeologists would
be remiss to avoid these considerations because they are part of what people
experienced and how they lived. Similarly, archaeologists who examine the
archaeology of human experience argue that people’s experiences are
amenable to archaeological investigation (Hegmon 2016a). Examining
human experiences can allow the voices of marginalized groups to be heard,
such as indigenous people, women, and children, which is a concern of many
archaeologists who study cooking. Research into human experiences helps
connect the public to archaeological work and demonstrates its importance
and relevance. Finally, studying the deep history of human experience also
can influence contemporary policies and decision making (Hegmon 2016b).
Many archaeologists work on issues that are relevant to contemporary, food-
related problems such as food security (Logan 2016; VanDerwarker and
Wilson 2015), conflict over irrigation projects (Morrison 2010), accumulated
changes in land use (Morrison 2016), hunger (Pollock 2012), and climate
change (Gaillard et al. 2015). We must continue moving these efforts
forward and help create positive changes, not just in the discipline but in our
contemporary world.

Despite impressive work on food and cooking to date, the theoretical model
building in archaeological studies on cooking and food preparation is

e.Proofing http://eproofing.springer.com/journals_v2/printpage.php?token=f...

44 of 87 10/3/17, 2:04 PM



stagnant. This needs rectification. Researchers are focused on developing
new methods for collecting elusive data, and this is crucial for expanding the
possibilities of research in archaeology. Archaeologists also are paying
careful attention to sound archaeological practice for data collection and
detailed data analysis. The wealth of information we are collecting is
inspiring. But once the data are collected, they do not speak for themselves. I
argue an intersectional approach might be a place to begin building models
because it asks us to take different social, political, religious, and economic
identities into account when we consider the available data. Not accepting
“traditional” (i.e., Western and composed of modern-day concerns) ways of
viewing material culture remains, their value in society, and the social
relations they produce and reify will help us learn more about people’s lived
experiences in the past (Gero 2015).

Overall, the future is bright for the study of cooking and food preparation.
Evidence for food preparation in the past is becoming more available as
archaeologists continue to develop new methods for analysis. With more
archaeologists thinking about how a focus on food preparation and cooking
can provide answers to many questions about people in the past; continued
use of databases to store, share, and search data; attention to collaborative
and interdisciplinary research; new technologies to collect data; and the
development of new techniques for analyzing data, it is becoming more
possible to reconstruct ancient food preparation techniques in context.
Adding model building to this list will help us explain and make sense of
these impressive collections of data. Expanding our questions beyond those
we have always asked, listening to new questions from our students and
colleagues around the world, and having an open dialog also will help us
bridge gaps in our current models. I look forward to seeing an expanding
study of cooking and food preparation in the near future.
AQ4
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