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Les poteries et leurs fonctions dans I'alimentatiomédiévale

Depuis la fin de l'antiquité, les céramiques vopnhmaitre des transformations, en
particulier sur les traitements des surfaces quiatvaboutir, au XVeme siecle, a la
généralisation des glagures.

Les recherches et la maitrise des différentes igobs par les potiers suivent un
processus long et tres différencié sur toute I'|BaroA l'origine, éléments de prestige,
souvent utilisés comme décoration, les céramiquasugges vont peu a peu devenir des
ustensiles usuels répandus dans toutes les codehapopulation a la fin du Moyen Age.

Cette lente généralisation souleve de nombreuxtignegments sur la relative inertie
des progres techniques des potiers, marginalisésgamd des productions prestigieuses des
verriers et des émailleurs. lls relévent pourtanistde la méme maitrise des fondants, des
colorants et des modes de cuisson.

D’autre part, les céramiques glacurées témoigdest modifications des pratiques
alimentaires et des modes de préparation culinginelesquels les sources médiévales sont
particulierement avares. Notre argument reposd’&ude typo chronologique et technique
de collections céramiques issues de fouilles atog@&pes, sur la pratique de I'archéologie
expérimentale et la confrontation des diversescasuhnistoriques et iconographiques. Il s’agit
de proposer une vision évolutive du monde rural iévéd trop souvent considéré comme
frappé de stagnation et opposé au modele urbain.

ARNOLD, Susanne; ROSCH, Manfred
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Verbreitung und Verteilung von Lebensmitteln unter dem Aspekt von landlichen und
stadtischem Nahrungsangebot- eine naturwissenschiidhe und archéologische
Betrachtung

Verbreitung und Verteilung von Nahrung sind dynsche Prozesse, denen sich
Ublicher Weise deren Verzehr anschliel3t. Somit eniassen sie keine archéologische
fassbaren Spuren. Vor dem Verzehr findet jedoch stidgischer Prozess von zeitlich
begrenzter Dauer die Lagerung statt, die durch deyeeignisse zu einem rudimentaren
Dauerzustand werden kann.

Im archaologischen Kontext wird VorratshaltungFhorm von Speicherbauten und
Speichergruben fassbar. Die Reste der Vorratetsesliern sie nicht verzehrt und damit der
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Beobachtung entzogen, sondern durch Schadfeueickhwurden, sind archdobotanisch
als Konzentrationen verkohlter Kérner im Boden li@ass

Fur das Hoch- und Spéatmittelalter wurden 52 deyarlornkonzentrationen aus 29 Orten in
Baden-Wirttemberg und angrenzenden Gebieten auggéwBarunter drei Burgen, 15
Stadte und elf landliche Siedlungen. Ein struktareZusammenhang mit archéologisch
fassbaren Speicheranlagen ist dabei in kaum eiremfd@le gegeben. Nur selten hat man
archaologisch eindeutig definiert Vorratsfunde iruk@&nhausern. Deutlich wird auch, dass
sich bei dieser Befundgattung im vorliegenden Makekein Unterschied abzeichnet
zwischen den Lagerungsbefunden von Stadt und Lalsdauffallendes ,highlight* kann man
im l&ndlichen Bereich einen Vorrat in einem untigchen Stollensystem ausmachen.

In der Stadt ist als Besonderheit z.B. eine Darrdeidelberg anzusprechen.

Der Grol3teil des Materials stammt jedoch aus derfiiliengen von Gruben, Pfostengruben,
Grubenh&usern oder Kellern, auch aus FeuersteflenBrandschichten.

Diejenigen Vorrate, die aus Verflllschichten stammeprechen fir eine regelhafte
Verlagerung und Verklappung durch Brand verdorbemahrungspflanzenvorrate in
geeignete Hohlformen.

Beim Vergleich der Siedlungstypen ergeben sichsibitilich der eingelagerten
Kulturpflanzenarten deutliche Unterschiede: Hulséclite treten mit einer stadtischen
Ausnahme nur auf dem Dorf als Hauptkomponente/Auffden schlecht vertretenen Burgen
wurden neben einem Dinkel- und einem Dinkel-Misehab ein Hafer- und ein Hafer-
Roggen-Mischvorrat erfasst. In den Stadten sind geogorrate (teils gemischt) und
Roggenabfalle am haufigsten, gefolgt von Hafer(a¥f)svVorraten. Auch auf dem Land sind
die Konzentrationen mit Roggen als Hauptkomponeamte haufigsten, doch sind es hier
besonders die Druschabfille, die mehr Ahrenspitiddigy als Korner enthalten, und die
wohl hauptsachlich als Viehfutter und nur in Notzei als menschliche Nahrung dienten.
Sehr grofRe Vorrate sind in den Stadten und aufBilegen deutlich haufiger als auf dem
Land.

Als vorlaufiges Ergebnis ist also festzuhaltenssdaich botanische Vorrate in den
seltensten Fallen mit archaologisch als Vorratsaéreng anzusprechenden Befunden in
Zusammenhang bringen lassen. Dies ist jedoch metwunderlich, da diese in der Regel
verzehrt wurden und nur unbrauchbare oder durclsefmadenereignis im Boden konservierte
Konzentrationen auf uns kamen.

BENTZ, Emma

Romisch-Germanisches Zentralmuseum, Forschungsinfir Vor- und Frihgeschichte,
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‘Useful and Harmful Birds’: On reasons for fowling

In archaeological and historical research, mucandbn has hitherto been paid to
hunting — including falconry — as a royal privilegreas a past time occupation of noblemen in
the Middle Ages and later. But which role did fawgiinhabit in the rural society and why
and how was it pursued by ‘common men’? Writtenrsesi bear witness of an extensive and
widespread hunt of wildfowl, with a variety of défient techniques applied, well into the late
19" and early 28 century, when animal protection laws put reswitsi on the hunting of



VIII™ Ruralia International Conference: ‘Processing, StgeaDistribution of Food — Food in the Medieval RUEnvironment’

birds in many European countries. Until then birdain— the spectra ranging from sparrows,
larks and thrushes to doves, ducks and wild gee$@ad-been a regular and welcome
supplement to the diet. Birds were however notiwesieely hunted for their meat, but also as
means of ‘damage control’. The feeding habits ees& species — feeding on grain, corn and
fruits - conflicted with agricultural production @rcould cause crop damage, leading to a
substantial loss of eatables. Based on a survaycbfeological evidence, as well as written
and pictorial sources and historical maps, the guotais role of birds — as a source of
nutrition, as a potential source of damage- in @esociety in foremost Northern and
Central Europe is discussed.

BERES, Maria

E-mail: mariberes@gmail.com

‘Speichergruben fir Getreide im Karpatenbecken im D-13. Jahrhundert’

Der Aufsatz beschéftigt sich mit den in die Ere@etieften Speichergruben, mit einer
Art von Baudenkmalern, die von den arpadenzeitticfteochmittelalterlichen) ungarischen
Dorfern am meisten erhalten geblieben sind, bzschdossen wurden.

Die ungarische Umgangssprache kennt mehrere Bemeigen fir diese
unterirdischen Bauwerke zum Speichern, z. B. Grubamgrube, Abfallgrube, Speicher fur
Abfalle, Getreidegrube, Speichergrube, bienenkarbige Grube, bienenkorbférmige
Getreidegrube. Die archaologische Fachliteraturudiva aber diese Begriffen ziemlich
unkonsequent. Die Prazisierung der Terminologie dred Einfihrung einer einheitlichen
Benennung wéren sehr notwendeig, damit die Vertagerverschiedenen Fachgebiete unter
einer gewissen Erscheinung dasselbe verstehen.

Die Autorin unterscheidet zwei Gruppen unter deden Boden vertieften Bauwerken
mit Speicherfunktion: diejenigen, die im Innerenr d¥ohnhauser errichtet wurden und
diejenigen, die drauf’en, (im Freien) in die Erdagehauen wurden. Diese letzteren
klassifiziert sie auf Grund ihrer Formen, der Aothwmhren Ausfiihrung, indem sie auch das in
ihnen gespeicherte Material, die aus ihnen stamméndde, bzw. die vermutliche Lange der
Gebrauchszeit in Betracht nimmt. Sie versucht alieh/erhaltnisse zwischen den im Freien
errichteten Getreidegruben und den Grundstickemi®Baofen, bwz. Wohnhéusern zu
klaren.

In der zweiten Halfte der Abhandlung vergleicht Merfasserin die Merkmale der in den
Boden eingetieften Bauwerke, die das ungarischee®&wm im 18-20. Jh. zum Speichern
von Getreide errichtete, mit denen, die im 10-h3zli diesem Zweck im Gebrauch waren.
Auf diese Weise wurde die Rekonstruktion der Hétsigsmethode und der Gebrauchsart
der arpadenzeitlichen, bienenkorbférmigen, bzwlekattigen Speichergruben fur Getreide
maoglich geworden.

Die obigen Untersuchungen bieten Grund auch fae ewirtschaftsgeschichtliche
Interpretation an. Die Autorin versucht ndhmlicle éirage zu beantworten, ob das Getreide
im 10-13. Jh. entweder von den einzelnen Familemaer auf Grund der Einteilung der
Grundstiicke, oder von einer grolReren Gemeinschaftemsam gespeichert wurde. Es
besteht auch die Frage: Ob es Unterschiede im lderfeben erwéhnten drei Jahrhunderten
in der Errichtungsmethode, in der Gebrauchsweig®. in der Zahl der zur selben Zeit
funktionierenden, bienenkorbférmigen Getreidegrudpien

Die auf diese Weise gewonnenen Angaben vergleieh/erfasserin mit den Daten
der schriftlichen Quellen, die Uber die Kdrnerprkiian und Uber die Speicherung von



Getreide berichten. Auf dieser Basis versucht sibestimmen, wie grof3er Teil der Flur eines
ungarischen Dorfes im 10-13. Jh. als Ackerfeld bebairde.

BLUM, Stefan

E-mail: info@dr-stefan-blum.de

Speicher im Schwarzwald — Granaries in the Black Fest

There is no other type of building that known wenlide like the “Black Forest
Farmhouse”. It has developed to a — though unspdcH symbol of traditional architecture in
Black Forest agricultural areas. The following leet however, deals with the apparently
insignificant adjoining farm buildings — the BlaEkrest granaries.

These granaries are small buildings, usually maderamd. They served for keeping the

threshed grain and were also used as general st@me$ - ingenious constructions meant for
protecting the most important agricultural produagainst wasting in the rough climate of the
Upper Black Forest.

We hardly find any other region showing such a vashber of different types of granaries —
and there is hardly any other region than the BlRokest where these basically ancient
buildings are that little noticed.

The lecture tries to give an overview of the pheanan “Granaries in The Black Forest”. It

explains construction type and style as well asviimy specific working processes for food

producing and storing where granaries played aa@emte.

BRADY, Niall

The Discovery Programme (Ireland)
E-mail: niall@discoveryprogramme.ie

Food production in medieval Ireland, aspects of afdale husbandry

The narrative of food in medieval Ireland is wiellermed by documentary sources,
but the archaeological evidence is less clear. iBEespnsiderable excavations especially in
recent years, there are many basic questions énadin unanswered and unexplored. This
paper will focus on the products of arable husbanaind in particular on questions
surrounding the ability to generate surpluses. iflsgght that exists for the early medieval
period reveals large numbers of corn-drying kilnsh palaeo-environmental indicators,
numerous hand querns and an important series @frmvais. In the past, this assemblage has
been studied in terms of satisfying subsistencetlproductivity. More recently, interest has
begun to observe other factors at work, and we sterhe moving quickly to a new
understanding that sees a much busier economiardgnahich prepared the way for still
greater transformation during the later medievailqggke It is after c. 1170 AD that we have
access to documents which record large-scale poouig), and the archaeological indicators
seem to support a sense of greater intensificatiqeroduction until the fourteenth century.
The paper will conclude with a statement on whessearch can most usefully be directed
over the next decade to help ensure that discussioove beyond the concentration on
gathering data and towards wider social and econdssues associated with interpretation;
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issues that can perhaps begin to throw light onattijudes to food from the perspective of
the people who produced and consumed it.

CONTE, Patrice

Ministere de la Culture et de la communicationvider Régional de I’Archéologie du
Limousin (Limoges). UMR 6223, CNRS, Centre d’Etu@egpérieures de Civilisation
Médiévales, Poitiers (France).

E-mail: patrice.conte@culture.gouv.fr

Silos et structures de conservation dans les campsgs du Sud-Ouest de la France
(Moyen Age au XIXe siécle) ; permanence et divergitdes systémes de stockage des
denrées agricoles ».

Le territoire compris entre Loire et Pyrénées &tavd'une grande richesse en
découvertes archéologiques témoignant de l'utibsatsur la « longue durée » des systemes
souterrains de conservation des denrées agri@igsrticulier tout au long du Moyen Age.

Des fouilles archéologiques récentes, dans le cadégentif ou celui de I'archéologie
programmeée, des découvertes anciennes et quelqunaegeas issues des sources écrites et de
la littérature agronomique permettent de dressepamorama de l'utilisation des silos qui
semble, a I'image de ce que I'on peut constateEgragne ou en ltalie, s’étre prolongé ici,
dans ces terres du sud, largement aprés le Moyen Ag

Une revue des contextes de découvertes montrie quimcipe de I'ensilage souterrain
est répandu aussi bien en milieu rural qu’urbaim, centexte paysan que seigneurial.
L’examen de la documentation archéologique témodtjmee grande variété de situations : en
milieu urbain, par exemple, le principe du silo stembien établi, dés le haut Moyen Age
dans certaines villes mais pas dans d'autres ceatbains, comme par exemple a Toulouse
ou, en revanche, les aires d’ensilages apparaidaastsa proche campagne.

La relation entre présence de silos et résidesegmeuriales ou ecclésiastiques n’est
également pas toujours évidente a analyser, mali@® découvertes désormais plus
nombreuses. Dans quelques cas on peut constgis¥dance de silos directement associés a
des résidences aristocratiques, mais souventtrgstlges pourraient s’avérer antérieures a
I'édification des sites nobles ou des implantatiaigieuses.

Dans les campagnes, l'utilisation des silos esit taussi variée puisqu’on les
retrouvent aussi bien dans certains hameaux dsseitiages paroissiaux, ou a proximité
(voire a l'intérieur) de souterrains ruraux. Darssdez nombreux cas, de vastes groupes de
silos paraissent isolés des centres d’habitat. Ranslernier cas, comme dans celui des
structures découvertes a proximité des centresodeofrs se pose désormais la question du
contrble et de la gestion des denrées agricolekésts.

Trois autres questions relatives a I'ensilageespain seront également abordées:

- lutilisation du silo comme outil privilégié deonservation de denrées agricoles au
dela du Moyen Age, jusqu’a I'époque contemporaine.

- La nature des denrées ensilées, grace aux pesraaalyses systématiques menées en
collaboration avec les paléocarpologues.



- Enfin les problémes de méthodologie archéologique pose la découverte des
structures creusées identifiees comme silos.

DIXON, Piers

Royal Commission on the Ancient and Historical Marants of Scotland (UK)
E-mail: Piers.Dixon@rcahms.gov.uk

Of bannocks and ale: cereal processing in Scotland,1100-1750

In the medieval and post-medieval periods, cere@lie staple products of farming
throughout Scotland and in particular barley antk,oalthough wheat and rye were also
grown in the eastern counties. The preparatioredals for consumption was, however, part
of the daily round, whether for food or drink. Tpheocesses that were required included
grain-drying, threshing and winnowing as well agvwing, milling and distilling. The
structures used for these processes are ofterleviag archaeological evidence and tell us
much about which grains were used and when, asasdlhe practical processes themselves.
Kilns for drying grain, barns, stills and mills aa# found on a regular basis. These structures
vary in their construction from one region to amwthwhich may be attributed to the
vernacular traditions of these areas, but alschéodconomy, agriculture and the products
consumed. This paper will review the archaeologamad documentary data for the types of
structure and the types of cereals used in difteregions with some discussion of the
products themselves.

DE CUPERE, Bea; ERVYNCK, Anton; VAN NEER, Wim; UDRESCU, Mircea;
WOUTERS, Wim; AL-SHQOUR, Reem and DE MEULEMEESTER, Johnny

E-mail: reemss@hotmail.com

Archaeozoological research at the castle of Agab&éd Sea coast, Jordan): preliminary
results

Excavations at the castle of Agaba, located aRtb@ Sea Coast, have yielded a large
amount of animal remains, ranging in date fromRwognan period up to modern times. The
majority of the material, however, was dated to Memluk period (end 13— 14" century
AD), the Ottoman period (16— 19" century) and the beginning of the"™@entury. The
archaeozoological analysis of this material hasttedh better understanding of the site's
economy and provided information on a subsistermm@nmy mainly based on sheep and
goats. Butchering traces on camel bones indicdtatdthey were slaughtered for their meat
but complete carcasses of riding animals were falsnd. On the other hand, the remains of
other domestic mammals (such as cattle) and wilcthmals and birds were rather rare. The
sea was an additional source of food, as indichyethe large number of shells and the fish
bones collected at the site. The identified fisacségs evidence both coastal fishing as fishing
in the open sea. A diachronic comparison betweerctimsumption patterns of the different
occupation periods of the site was carried out.
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Archaeological indications for pest control in medeval and post-medieval rural
settlements in the Netherlands

Nuisance caused by pests is of all ages. Recediestshow that about 10% of the
worlds yearly food production is eaten by rats emde. In Medieval society this percentage
must have been much higher. It is however diffitaligive exact figures on the amount of
damage these rodents caused on food and food ssippli
Besides rodents, parasites and fungi caused pémdigtr@ss and the spread of diseases such
as the black death. The negative impact of rodemtfoodstuffs is time and again mentioned
in medieval ad post-medieval written sources. S®vereasures were taken to reduce the
number of pests. Written sources mention the uskfigirent kinds of herbs, wood, minerals,
and animal parts that were boiled or burned in otdeget rid of pests. Also domesticated
animals such as cats and dogs were used and wihdasn like foxes and owls were
stimulated to catch rodents. Sometimes steps vedentto protect these wild animals from
hunters. In the Late Middle Ages traps and snam®\wntroduced and in written sources we
encounter the first rat catchers. When all manndeleces and methods failed, one could
always fall back on divine sources such. Pilgrinsagere undertaken to churches that held
relics of saints specialized in dispelling rodeantsl holy water sprinkled on crops.
Archaeological indications for pest control in cention to foodstuffs seem limited since
most of the above mentioned remedies and contraptedt no traces in the soil. Furthermore
archaeologists are not always aware that someeaf finds may have something to do with
pest control. This lecture will focus on the eviderfrom the archaeological record for pest
control in medieval and post-medieval rural setdaits. In some cases new meaning is given
to archaeological finds. This provides valuablei@oiohl information on how medieval and
post-medieval farmers tried to cope with pestsdteing crops and foodstuffs.

EIROA, Jorge A.

Departamento de Prehistoria, Arqueologia, Histéni#gua, Historia Medieval y Ciencias y
Técnicas Historiograficas de la Universidad de Mau(8pain)

E-mail: jorgeir@um.es

Fortified granaries in Southeastern al-Andalus

The Agadir, a collective fortified granary, is a very commstnuctural type in North
Africa and unusual, curiously, in the lberian Penia. After the study of archaeological
evidence in Southeastern al-Andals suggest that, possibly, many of the fortifigdsthat
have a typology too compartmentalized and withquaaent parallel should be interpreted as



fortified granaries, such as the case of Puentescél, Murcia) or the well-known site of the
Cabezo de la Cobertera (Blanca-Abaran, Murcia),

The presence of such structures would be quitsisamt with the known Al-Himyari
text, which says that in the region the grain cdwddp in silos for fifty years, and with other
fragments of al-Udri affecting the fertility of thereal in this territory. Thus, the network of
villages constitute a community of agricultural ®agrongly unified that would retain and
protect in a collective way their property in thgadir (which is nothing but a superposition
of individual cells fortified and protected by tatemmunity as a whole). The key lies in the
relationship of the building with the territory arkde settlements of the environment, the
"network of villages", which was inserted into antral place and that explains their existence
and the social organization of space.

Possibly in the eleventh century the fortifiedrgraes came into play. Over time there
should arise elements that would allow "dialoguetinleen areas of residence and agriculture
spaces and so, the pattern of settlements becamgecomplex, in subsequent centuries.

FELGENHAUER, Sabine

Institut for Prehistory and Medieval Archaeologyitkrsity of Vienna (Austria)
E-mail: sabine.felgenhauer@univie.ac.at

Anbau, Erndhrung und Aufbewahrung im bauerlichen Milieu Niederosterreichs-
verschiedene Quellen, verschiedene Aussagen

Ziel des Vortrags soll es sein, verschiedene Quebeir bauerlichen Erndhrung in
Niederdsterreich miteinander zu vergleichen und jdeveiligen Aussagewert zu tberprifen.
Dabei werden archaologisch gewonnene naturwissafietie sowie schriftliche, normative
und auch literarische Quellen herangezogen. Disagekraft der Befunde, insbesondere der
Feuerstellen, sollen im Licht dieser Informatioridrerprift werden und es wird versucht, die
verschiedenen Hinweise zu einem Gesamtbild zusamman fassen, bzw. die
unterschiedlichen Aussagen einer mdglichen Erkgiaurufihren. Ein weiteres Thema wird
die Frage der Aufbewahrung, bzw. Konservierung,sdimvor allem anhand archaologischer
Hinweise besprochen werden kann. Als Grundlage ¢tlie Uberlegungen zum
mittelalterlichen bauerlichen Nahrungswesen dienar  allem die Ergebnisse der
Wiistungsgrabung in Hard im Waldviertel, aber auath&ologische Hinweise durch neue
Befunde aus dem ubrigen niederésterreichischen Raum

FOKT, Krzysztof

E-mail: kfokt@poczta.onet.pl

Current problems of Research on Production, Processg, Storage & Distribution of
Food in the Medieval Rural Environment of (Lower) Slesia

The text has been based upon discoveries origm&im 215 sites in Lower Silesia,
where layers dating from the 13 mid 16" centuries (that is the very end of the early
medieval as well as the whole late medieval pejibdd been uncovered.



Assemblages of animal bones were obtained from i#3,samong those only 14 more
numerous than 3 pieces of bones, with the most rumessemblage of 1161 bones from the
site Sleza 13. Only for 7 assemblages of animal bones epdrive been identified, namely:
cattle, pig, sheep/goat, horse, dog, goose, hen,dral grouse. In the case of the site Nowy
Sleszéw 4 pigs were probably exported rather tharsemed. Huge percentages of remains
of cattle and horse on the site suggest great itapoe of animal husbandry in that
settlement. Such a conclusion corresponds well thighevidence of the written sources. In
the case of the site Boguszyce 20 only worse pétise carcass have been found on the site,
which could indicate too, that the better ones badn exported. On 23 sites animal bones
have been discovered in the fillings of pits, onsités in the cultural layers, on 4 sites: both
in the pits and layers. There were also sites, la@imal bones had been probably stored
somewhere beyond the settlement, as no single hasideen found either in the fillings of
the pits, or in settlement layers (e. gbGzyce 3).

There is very little evidence related to fish-ragrithough written evidence shows clearly,
that it was a very important branch of Silesiannetoy in he late Middle Ages. Two finds of
mussel shells in archaeological features suggersts,in the 18 - 16" cent. those mollusks
were caught and eaten in the rural settlement®wkek Silesia.

There is almost no palaeobotanical evidence of \wimat of plant could have been eaten, and
any analysis must still rely on the written evidenthere is, however, some archaeological
evidence for farming techniques in the form of Bskfound on a few sites:, among them a
sickle with uneven edge, intended for mowing cexed@here is no certain archaeological
evidence for ploughing techniques; there was, hewewne terrace field excavated in
Sosnowka. In the period under study, grain wasgesed mostly with mechanical means, |.
e. watermills. Remains of watermills were discodeom 3 sites, among them a quite well
documented one in Ptakowice. There were also 4,siidere stones originating from
handmills had been found.

As in most cases only underground features have deeumented by archaeological survey
and excavation, there is no certain archaeologiealence for overground granaries, which
must have existed according to etnographic evidesaogell as archaeological analogies from
neighboring countries. Many of underground featuissovered in the village cores could
have been used as cellars where foodstuff had fteeed. There were, as well, storey pits,
most of them filled in secondarily with various #imf garbage. There is, however, some
evidence how the food had been stored. That isdkse of the feature 76 on the sitenBie
12, where sherds of huge storey pots with grapdtee been found. Unexpectedly many
probable storey features (pits and traces of woanks) were found away from village cores.

The food was being prepared around the fireplathese were either hearts of the
houses or open fireplaces. At least some of theme weo-part, comprising of a shallow
fireplace itself and a neighboring pit, where tlghds were boiled in embers (e. g. the feature
no. 21 on the site Boguszyce 20).

The boiling dishes were pots, found on almostyegée. There are also pieces of jugs
found on 3 sites, and cups, which had sometimegedeas the vessels for foundation-
offerings under some buildings.

The requirements of future research in Silesiastiietly dependent from the current
state of research and existing gaps in evidencst &fi all, more late medieval villages should
be researched on a broader scale, with proper sayguhd elaboration of animal bones and
macrorests of plants. A proper interpretation ammblogy of archaeological features should
be worked out too, concerning both etnographicdlachaeological records.
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Les produits carnés en France méridionale : témoigages archéozoologiques

Les animaux domestiques de rente (ovins, capposins, bovins) sont des acteurs
primordiaux de la vie rurale médiévale. La viandldeelait, produit secondaire, en sont les
produits dérivés alimentaires. Les sociétés ruraletent de gérer ces animaux pour concilier
au mieux les impératifs de leur propre consommatamec les nécessaires emplois
secondaires, comme la laine ou la force de traigussi avec la valorisation de toutes ces
productions dans le cadre d’'activités commercidigsconséquence, le monde rural ne peut
étre approché sans qu’un regard en négatif saié goir le monde urbain. Nous essaierons de
dresser un tableau synthétique a partir des norséseatudes archéozoologiques réalisées
dans la France méridionale pour illustrer le passdg I'animal vivant dans la chaine de
production alimentaire et la fagcon dont les praglo@rnés sont ensuite traités et répartis. Les
animaux sauvages,- mammiferes, oiseaux et cogedlag seront intégrés, pour mettre en
evidence le role de la chasse, et partiellementadpéche, aux cotés de I'élevage. Les
différentes étapes de la chaine alimentaire - ganstion, conservation, distribution -seront
décrites en essayant de souligner l'influence detet@irs chronologiques, et secondairement
sociaux, dans les résultats et les interprétations.

FURRER, Benno

Schweizerische Bauernhausforschung (Switzerland)
E-mail: benno.furrer@di.zg.ch

Nothing to laugh for mice - traditional buildings and facilities for preservation and
storage of foods

It is well known, that food may be conserved bylow, drying, heating or by salting
it. In the Alps, peasants knew to use cool airstigawater, snow and ice to prevent milk
getting sawr before processed to cheese or bdttarefore they used caves in limstone or
cold air streams at the foot of a scree. Otherkt hitie cottages over a well or small creek.
On some alps in the canton Tessin round stonebgsdivere filled with snow during winter
in order to use the evaporative loss during surmmertor cooling milk.

Granaries and corn barns were but on posts withat,greundet stone-plates between post an
building, forming in this way a barrier against miahich would try to jam from the grain-
stock.

Dried fruit consist a very important part of winteiod in a country household. Even if it is
possible to dry smaller quantities of pears alorggore wall, it would not work to produce
entire winter-reserves. Since about 1780 at alraesty farm in the Swiss-midlands special
drying-houses were built. Farmers produced hegelguantities of dried fruit, not only for
themselves but also to feed a large number of hadhestrial workers. Those drying-houses
are of rather small volume as they have to protety a stove and the working people.
Althoug systems became more and more sophisticgiegbarative work and quantity of
burnig-wood remained rather huge. Therefore driiogses have scarcely survived.
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GARCIA-CONTRERAS RUIZ, Guillermo

Universidad de Granada (Spain)
E-mail: garciacontreras@ugr.es

Reproduction and Use of Salt in al-Andalus. Statefdhe Art and Proposals for ist Study

Salt is a most important element in any farmingugs, such as medieval societies. It
is essential for raw consumption, but also becafiseestock needs or for use in secondary
activities susch as leather-tanning or basic pheotogy. Moreover it permits the creation of
a surplus by preserving and storing several pradastwell as trading with them over long
distances.

The Islamic society inhabiting in the Iberian Peoila throughout the Middle Ages was no
exception. It is mencioned in culinary and agrormahitexts of the time, but there is no
documented tax that allows us to know its sizehenéconomy of al-Andalus. Since we have
not this kind of evidence, we have to study the isaal-Andalus through the documentation
after the Christian conquest, or archaeologicaliesu

Although interest in the salt has been very undheoughout the Iberian peninsula, we will
try to make a general historiographic assessmeatsd reflects the most modern trends of
this research, focusing on what is necessary tystart an assessment on the true extent of
Andalusi economy and its relation with the physmavironment. The exploitation of salt is
strongly conditioned by the alter, because not yavieere it can be found as a natural
resource.

Besides its production requires an infrastructaiiyer of minino or hydraulic type which in
many cases has remained to this day, albeit witbiflnations. We therefore can study the
salt from the remnants of these sites.

The exploitation of the salt either in coast oiriner lanas created specific landscapes, with
tracks that can be studied from Landscape Archggola this sense, one major aspects is the
study of salt production, trade and consumptiore@bedded in a network of settlements,
roads, fortifications, towns and villages, as wa#l ana rea of production certain rural
landscape.

Finally, several case studies from Granada and &ajadla are presented in this paper.

GILOTTE, Sophie; PREISS, Sidonie

IHH, IAM-CSIC et CRAVO, LAHA (France, Espagne)
E-mail: sgilotte@gmail.com

Le grenier médiéval d’Aschéres-le-Marché : structues de stockage et indices
carpologiques d'une petite unité agricole du centrele la France (Loiret)

Ce site fait partie de la trentaine de fouillesnées par I'INRAP sur le tracé de
I'autoroute A 19 qui traverse d’Ouest en Est leattgament du Loiret. Il se situe sur le plateau
de la Beauce, qui constitue la partie méridionalebdssin parisien et qui se caractérise par
son relief peu marqué, limité au sud par la vdlidaale de la Loire.
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Menées plusieurs en phases successives entreoledioctobre 2006 et avril 2007,
les fouilles d’urgence de la parcelle C8 ont migaur des vestiges de différentes époques,
dont les plus anciens remontent au second Age du Fe

Toutefois, les indices archéologiques les plugimaux datent du Bas Moyen Age, en
pleine époque féodale. Un petit ensemble forméilds, $osses, d’'un enclos fossoyeé et d'un
batiment sur trous de poteaux met en lumiére liénah d’'une petite exploitation rurale du
Xle au Xllle siecles. La structure la plus remaiujaapour cette période est un souterrain
formé de galeries coudées qui desservent troiepetalles.

Cette construction, arrivée jusqu’a nous danstanr@nt état de conservation, servit
probablement de refuge ponctuel pour une populgi@ysanne et peut-étre également de
réserve pour des denrées. Son étude exhaustiVarigligeiplinaire qui inclut I'analyse des
nombreux restes végétaux piégés dans ses sédiragragsmis pour la premiere fois de dater
et de contextualiser une structure de ce type dortonnaissait pourtant déja bien d’autres
exemples dans la région.

Le site a été abandonné au cours du Xllle siesd®s doute a la suite d'une
réorganisation de I'habitat qui annonce la conéigan actuelle du peuplement.

GROENEWOUDT, Bert J.

Rijksdienst Voor Archeologie Cultuurlandsch (Thetieglands)
E-mail: b.groenewoudt@-cultureelerfgoed.nl

The visibility of storage

Food storage no doubt was one of the key innowatin the history of mankind. It
was crucial to the development of permanent setitérand population growth. However, to
what extent is past food storage visible, visilbléhe archaeological record? As we all know
every archaeological dataset is biased, and shHmeildritically analyzed before being used.
What we find and what we do not find is not jushatter of variability in preservation (due to
post-depositional processes). When studying ther@and scale of food storage we also have
to take in account differentiation in the archagatal visibility of food storage methods that
were (or may have been) used in the past. Some letivdearly visible traces, others have
not. Also we may be looking for evidence in the mgglaces. And were all these small four-
post structures we find during excavations realljtidor the purpose of storage? The paper
will present a brief - and no doubt incomplete -emiew of the many different storage
methods, and it will concentrate on visibility. Thebject will be addressed not only from a
technical, but also from a topographical point aéw: Archaeological, historical and
iconographical data will be used.

HEITZMANN, Birte

E-mail: birteheitzmann@gmx.de

Rural economies in urban situations: production, peservation and storage of food.
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Rural and urban, agriculture in towns, city fargiin on first glance, these notions
seem to be contradictions in terms. The generabmodf a town is that of a densely
populated, busy community with citizens active iiade and craft, whereas food and raw
material is supplied by the rural periphery. Yejrieulture in various forms, like growing
vegetables or crops and raising livestock, is mouausual phenomenon in urban situations,
from the medieval even up to modern times.

On the contrary, in medieval towns many agricultuaspects associated with rural
communities were quite common to the everyday Hgs, cattle and other livestock were
found on the streets of many towns and cities. ydres of the town quarters held not only
wells and cesspits but provided also space foregar,doyres or stables as well as granaries or
barns. Gardens, arable land, meadows and pastoegshed along the embankment and the
common land outside the city walls, as illustratea many historical town maps or
townscapes.

In order to provide an overview on urban agric@ttinroughout the times, the following
paper will illustrate in detail several aspectsfobd production in medieval and post-
medieval towns. Because of the time we will restoigrselves mainly to Northern Germany.
The paper will conclude with a quick glance on ferofi urban agriculture in modern times.

HERREMANS, Davy

Dept. of Archaeology and Ancient History of Eurofdent University (Belgium)
E-mail: davy.herremans@ugent.be

The supply and the consumption of food in rural Cigercian nunneries. The case study of
Clairefontaine (Belgium).

Since the end of the 1980ies, the rural Cisteroimery is an intensely fashionable
subject of enquiry. Unfortunately, the studies preéed in the past, were often concentrating
only on the religious life inside the monastery ihgvno thought for the daily grind of the
inhabitants. However, regarding the specific soaafjanization inside the Cistercian
nunneries, especially this everyday life offersagr@pportunities for further research. This is
particularly significant in the light of food supplThe sisters were less self-sufficient than
their male colleagues. To a large extend they dipenlaic people living inside or outside
the abbey walls to provide for daily necessities.

By taking a closer look at the case study of Clair&ine abbey (Belgium), this research
attempts to bring in new evidence on the supply,ffoduction and the consumption of food
in Cistercian nunneries during the Ancien Régimbe Tarchaeological and architectural
remains inform us about the layout of the outerriyaud with the different agricultural
related entities. The cultivation of the landscaperounding the abbey can be analyzed by
cartographic evidence while historic sources allsvto reconstruct the development of the
monastic estate. By studying the material culturew insights on the consumption and
distribution of food within this religious commuyitire introduced. In addition, the paper
considers the limitations and the possibilities ethcscholars using a comparative
multidisciplinary approach, taking the full rangd archaeological, cartographical and
historical data in account.



VI Ruralia International Conference: ‘Processing, Stgea Distribution of Food — Food in the Medieval RUEnvironment’

JONES, Richard

Centre for English Local History, University of lceister (UK)
E-mail:ricjl@Ileicester.ac.uk

The Medieval Dunghill: the processing, storage andistribution of food waste

For medieval rural communities the story of foad Kot necessarily end in its eating.
Culinary waste or table leftovers formed a valualiigpotentially noisome, resource that
could either be returned to the soil or fed to aignThis paper explores the afterlife of
medieval food and its role in the cycle of agriatdd production and consumption. It focuses
in particular on the use of food waste as manure, las it were, soiled food became food for
soil. Vital to the success of this system was d¢heeful curation of this material and its
subsequent distribution on the land. Here theievad dunghill or compost heap became of
central importance. Using evidence from Englanag gaper will reveal that lords and
peasants held very different attitudes to food @vagtich influenced not only how and where
it was stored and handled, but also how it wasemently used in crofts, gardens, orchards,
and fields.

KIRCHNER, Helena

Dept. Ciencies de I'Antiguitat i de I'Edat Mitjandniversitat Autonoma de Barcelona (Spain)
E-mail: Helena.Kirchner@uab.cat

Surfaces de culture irriguée et concentrations de aulins hydrauliques en Al-Andalus.
Le cas des lles Baléares

A Majorque et a Ibiza, c’est dans les systéemesduijues qui ont les débits les plus
abondants et les surfaces de culture les plus @éangue les moulins hydrauliques sont le
plus nombreux. Il s’agit de systemes hydrauligugdes moulins sont installés tout au long
du canal principal. Le fait qu’on en trouve souvphisieurs entraine que seulement certains
systemes hydrauliques, comme par exemple ceux alEey de la Serra de Tramuntana, a
Majorque et ceux de Buscastell, Balancat et deaSaularia, a Ibiza, aient un débit suffisant
pour le bon fonctionnement des moulins. De plus;agit souvent de systemes hydrauliques
partagés par plusieurs groupes claniques de payd$ens contre, dans les systemes
hydrauliques a débit faible, de taille plus modestedont la construction et l'usage est
restreint a un seul groupe clanique, on n'y trodee moulins que trés exceptionnellement.
Finalement, il est a signaler qu’a Menorca il nyaid pas de moulins hydrauliques avant
I'arrivée des catalans (1287) et que la mouturfaisait avec des petits moulins manuels.

Dans notre communication, nous voudrions réfléshir le probléme du nombre de
moulins et le rapport de celui-ci avec les besdmsnouture des groupes paysans qui les ont
construits. Notre réflexion portera également sardonditions d’intégration des moulins dans
la structure du systeme hydraulique et dans lesanmigmes de distribution de I'eau.

KLIR, Tomas; WINKLEROVA, Dagmar
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Institute of Prehistory and Early History, FacuitiyPhilosophy and Arts, Charles University
in Prague (Czech Republic)
E-mail: tomas.klir@ff.cuni.cz

Food and agrarian production in medieval Czech land: current approaches and
perspectives

The paper is divided in two parts. At first, thewnresearch in the subsistence
economy and relationship between agrarian and goarian production will be presented.
The application of theoretical models of peasamnemics on certain examples will be
accented. In the second part will be discusseccoimeribution of current archaeozoological
research in solving various problems, such asioelstbetween town and countryside or
different social ranks.

LOPEZ SANCHEZ, Clemente

Arqueotec, Universidad de Murcia (Spain)
E-mail: clemencain24@hotmail.com

Morphology, typology and Funcyionality of the Tann(r in Sarq al-Andalus

Thetanndris a small one-piece ceramic oven of trunk-cohep®, open on both ends,
adorned with carved, combed waves and bands t&ethithe ceramic. The inside of this
piece is polished and has rows of smooth, vertioatbed carvings for the adherence of the
breads that will be baked inside. They are alsal e portable cookers. Being a ceramic
piece, thaanndris quite large, but its size allows it to be movledeeded, although they are
usually fixed. Smaller pieces are clearly portable.

Despite its importance, little is known, or atdedittle has been published, about
these pieces. The poster analyzes the morphologlgedtannir as well as what is known
about these pieces in Middle East and North Africa,search of possible precedents,
similarities and evolutions. It also looks into theead baking method. Finally, some
provisional conclusions are reached regarding pineasl of the use of these pieces, their rural
or urban nature, and their evolution throughout Middle Ages. To serve this purpose we
will use mainly one of the two items found on thehaeological excavations conducted by
the author on the archaeological sites of El Polflcand another item found on El Pocico |,
both situated on a natural way that connects linertd, fertile land of Murcia, to the Campo
de Cartagena (Region of Murcia, Spain).

MARTI-GRADEL, Elisabeth; KUHN , Marlu

Institut fur Prahistorische und Naturwissenschai Archdologie (IPNA), Universitat Basel
(Switzerland)
E-mail: elisabeth.marti@unibas.ch

Archaeobiological studies on medieval food supplyiSwitzerland
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Due to the rareness of written sources plant amidha remains are important
archaeological sources concerning alimentary sudplythe paper, archaeozoological and
archaeobotanical finds from medieval sites (5th3th century) are presented.

The archaeobiological data base for rural settlésnemas considerably improved by
excavations set in Northwestern Switzerland (catwfnJura and Baselland) and in the Swiss
Plateau (cantons of Berne and Zurich) during teeyaars. On the basis of selected sites the
potential of archaeobiological researches for keugsion of food supply and related human
activities in medieval times is shown.

Differences in animal husbandry and the consumpdfomeat are on the one hand explicable
with the changes in natural environment and agduical technology. On the other hand the
comparison of bone assemblages also reveals shift@knces.

With respect to plant macrofossils, the remaingofl plants that usually accumulate over a
longer period show the spectrum of useful plants @fow conclusions on their cultivation.
Social differences are sometimes comprehensibleelagence of certain species (e.qg.
imports). Short term accumulations such as cropesiallow the reconstruction of land use
as well as of methods of harvesting and plant @siog.

MARTIN CIVANTOS , José Maria

Universidad de Granada (Spain)
E-mail: civantos@uagr.es

Water, plants and irrigation in Southeastern al-Andalus

The agricultural revolution in al-Andalus is bestderstood from the perspective of
the irrigation system, although other technicalowvations as well as the rural knowledge of
the farmers contributed to it. Nonetheless, theoligionary basis was the artificial
amplification of water, which allowed intervention the natural germination process of
plants. At the same time, there was also an impbadvancement in the types of resources
that were being applied to agriculture and how meshnology was managed. For example,
new plants were introduced from places geograghicahd climatically foreign to the
Mediterranean coast. These events led contribotedapid agricultural evolution.

The analysis of these irrigated productive spaciisirwal-Andalus has made it possible to
cite some general principles that govern this ategl land and pertain to what is known as
Hydraulic Archaeology. These systems were resptn$ds transforming the landscapes of
the fertile lowlands or irrigated productive spacBnetheless, the application of these
systems. However, its application goes beyond rtemrenological or descriptive aspects to
the point of adding its own discourse to the soaiadl economical dynamics of the land,
where they have been realized.

Nevertheless, when intensive irrigation is intragllic a very different option becomes
available, in which the social management carrigsam equal or more important role than
that of the physical conditions. Therefore, whers thtrategy circulates and eventually
becomes preferential, the social organization cedtaround labor, takes on a fundamental
importance.

This agricultural model has to do with a socialgpeictive, perhaps the least logical of the
economic options possible in most of the mountanmusemi-arid zones. This is the case of
the southeastern part of the Iberian Peninsulareviaee can find many of this historical
landscapes fossilisized and still in use in a \dwersified environment.
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MEHLER , Natascha

Department of Prehistory and Historical Archaeolddgiversity of Vienna (Austria)
E-mail: natascha.mehler@univie.ac.at

From self-sufficiency to external supply and faminefoodstuffs, their preparation and
storage in Iceland

From the Viking period up until modern times lgelahas experienced several
unsettled periods in its history of food and nidnt From the earliest settlements onwards
people in Iceland were generally able to supplynbelves with meat, fish, vegetables and
milk products. The society was based on farming fsling, thus able to survive in a
sparsely populated and cold island on the mardiit&umpe. However, from the later middle
ages onwards many foreign traders came to Icelandibg with them additional foodstuffs,
such as beer and honey. Those items were mostmweltm complement the otherwise rather
uniform everyday menu. But later, in post-medietnales, Icelanders experienced famines
due to a series of epidemics and natural catastsph
The paper will discuss the several steps in thigsisece and the methods of how they can be
detected in archaeology, drawing on also archaeolgparchaeozoology and written sources.
Excavated examples from several historical periadd different kinds of settlements,
including farmsteads and monasteries, will be priegskto illustrate the results.

MEIER , Thomas

Ruprecht-Karls-Universitaet, Heidelberg.
E-mail: thomas.meier@zaw.uni-heidelberg.de

Between all markets. Constructing a Carolingian subistence economy east of the Rhine

Historical debates on the character of early mediand Carolingian economy have
oscillated between very local, totally insufficigsoduction and an highly organized market
economy. However, any such reconstructions haveesdrated on the Frakish ,core area” in
northeastern Gaul and — even more important — baakiated Carolingian times against the
yardstick of modern market maxims.

The actual economic crisis of the market systensemiawareness that other economic
systems are possible as well and may even be higihtgional under different premisses than
today's. In this paper | attempt to reconstruchsadifferent Carolingian economic system
for the area of southern Germany. | propose thatetonomy was organised by the principles
of subsistence, i.e. stability and avoidance orimmization of risk. Archaezoology and
palaeobotany show a highly diversified and venallycadapted farming system, remaining
stable for centuries. The manorial system seenhgvte been not only a means of power, but
an important economic institution organizing théestdion, storage and redistribution of food
over huge distances. The means of production, enctimtrary, were decentralized at the
single farmsteads as were the basic crafts. Altegehis economic system was characterized
by diversification, networks and spread of riskstéad of hierarchy and optimisation, it
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aimed at stability instead of growth. These presisseem to be in accordance with
contemporary mentalities stressing charity instegatofit.

MERKER , Gunhilt

Dep. Of History/Archaeological Section (UFG), HurfdieUniversity Berlin (Germany).
E-mail: gun_merker@gmx.net

Baking ovens in Central Europe — Possibilities ofrite proof of commercial baking.

Early in the course of the cultural history brdws already been an important part of
provisions. This significance even increased inMhedle Ages.
Throu archaeological research the proof of breadsoproduction is barely traceable. As a
required working plant the oven, wholly or paryallug into the ground, holds better
conditions. Still, with the usual absence of itsstgamaterials at the site, a baking oven is not
always easily identified from the archaeologist.
In fact not always the preservation of the furnace such a good state that the previous use
can be resolved or the distinction between hearthcwven becomes clear. Often only written
and iconographical sources give clues about tiggnadi function.
Not only the proof of bread production but alsodevice relating to commercial aspects can
succeed here: Historical sources of th& t@ntury inform that per sqm furnace bottom a
production of up to twentyfive 1kg-loaves of breaas possible. The comparison of medieval
oven plant constructions showes majour differerinesize and corresponding production
output. To what extent we can win knowledge abbatrevious usage from this — private,
common, commercial — and can our comprehensiomexet concepts really be captured in
close categories?
The purpose of this presentation is not to descaildeal solution to the problem, but to
guestion the possibilities of verification of conmeial baking and to encourage new
approaches.

MIGNOT , Philippe

Direction de I'Archéologie, Département du PatrineoiService Public de Wallonie, Namur
(Belgique).
E-mail: Philippe.MIGNOT@spw.wallonie.be

Greniers collectifs berberes. Une relecture entrepse par Johnny De Meulemeester.

Avant tout spécialiste des chateaux en terre dedré, Johnny De Meulemeester avait
été vite attiré par I'étude de ce type d’architeetdans I'espace méditerranéen, en particulier
en Espagne. L'al-Andalus offrait I'intérét supplértere, a ses yeux, de confronter pour le
premier Moyen Age deux sociétés concurrentes.

Une collaboration née entre la Casa de Velazquéz Rivision du Patrimoine de la
Région wallonne allait permettre de mener une fewlr un site fortifié dans la province de
Murcie, a Abaran dans la vallée de Ricote, ent&/1 1990. Ce fut le point de départ d’'une
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recherche beaucoup plus vaste aux croisements usgeyls disciplines d’archéologie du
paysage.

Ce qui avait été pris pour un chateau s’avéragsafouille correspondre a autre chose.
Ce petit promontoire occupé au®k3ecle avait servi d’assise a un grenier collemifiposé
de plusieurs cellules regroupées autour d'une gpetibsquée. La mise au jour d'un tel
ensemble demeurait unique dans I'Espagne musulmaese.modeles originels étaient a
rechercher dans les pays du Maghreb.

Aprés un premier survol de littérature sur le suje ressortait que les greniers
collectifs qui constituaient une des composantegrdielles de ces sociétés, étaient encore
parfois en usage dans certaines régions rurales.

C’est cette approche d’ethnoarchéologie qui malivBe Meulemeester. Grace a des
accords bilatéraux entre la Région wallonne et &&dd, il fut possible entre 2000 et 2006 de
mener plusieurs enquétes dans le sud du Maroarényier dans la vallée de I'Ounila, dans
la province de Ouarzazate. Le grenier du villageldelaft encore en usage fut étudié dans
son architecture, son fonctionnement quotidiensgarutilisateurs mais aussi analysé dans le
contexte des systémes d'irrigation entourant lagé.

Un rappel de I'historiographie des greniers coife@ermet de souligner I'apport de
ces recherches.

@YE, Ingvild

Department of Archaeology, History, Cultural Stiedignd Religion, University of Bergen
(Norway)
E-mail: ingvild.oye@ahkr.uib.no

Food and technology — Cooking utensils and food peessing in medieval Norway.

It has been claimed that food and the preparaifdiood represent some of the most
conservative and persistent aspects of culturenigsreally true as for the Middle Ages, with
all the far-reaching transformations of the periecchange of religions, state formation,
urbanisation and commercial and demographic expanaind fluctuations? The paper
discusses different aspects related to making flodbdis period. Demand for food, and ways
of making it, may be seen as an interplay betwastes, traditions (and taboos), availability,
practical devices and technological possibilitesswell as strategic decisions and social roles.
Comparing archaeological evidence of cooking uteresid food processing from rural and
urban contexts, the aim is to shed light on howeitects similarities or differences in
different settings — change or stability. As a basid continual physical need, food embodies
relations of production and exchange, linking themdstic and wider socio-economic
spheres. Food and food preparation do not onlyecefbiological needs and functional
practices but also routinized practices that stmectaction and unconsciously instantiate
perceptions of identities and difference. How drdam culture and foreign impulses affect
rural conditions in this respect? Were ‘new’ foaoal ways of preparation incorporated into
routinized set of practises or were they rejectadd-if so, why?

POISSON Jean-Michel
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Centre Interuniversitaire d"Histoire et d"Archéatllédiévales- UMR 5648, Lyon (France)
E-mail: Jean-Michel.Poisson@ehess.fr

Modes et espaces de stockage des denrées alimeetaitans les maisons médiévales

Les données archéologiques concernant le stodemdenrées alimentaires en milieu
rural sont encore relativement peu nombreusesl|ieunope occidentale médiévale, si I'on
excepte les pratigues communautaires. En effetites d’ensilage et les greniers collectifs
attestent de pratiques assez répandues. Un asppetiumoins étudié est celui des modes de
conservation et de stockage individuels a l'intériges maisons paysannes, qui présentent un
eventail étendu de dispositifs, comme le montrfeuddle de plusieurs espaces villageois.

Qu'il s’agisse de greniers a I'étage, de fossedesilos creusés dans le sol, ou de simples
récipients de céramique disposés dans les pieeestmrictures témoignent de la variété des
solutions apportées a la nécessité de la consenvddimestique des productions agricoles
ainsi que des denrées nécessaires a l'alimentgdiotidienne.

RUTTKAY, Matej
E-mail: matej.ruttkay@savba.sk
Getreide- und Lebensmittellagerung im Mittelalter (Slowakei).

Die Erforschung von mittelalterlichen Dorfsiedlungeim noérdlichen Teil des

Karpatenbeckens liefert eine ganze Reihe von Odxelderen primare Funktion als Lager
bzw. Speicher fir Lebensmittel bestimmt werden kabrese Art von Objekten bildet

ungefahr ein Filnftel von untersuchten Siedlungsobie (Hauser, Ofen, Ro6stgruben,
Werkstéatten und Objekte, deren Funktion sich rbgstimmen lasst).

Aus der Sicht der Form werden sie in vier Hauptgaapeingeteilt. Die drei Hauptgruppen
sind eingetieft und den vierten Typ bilden auf ddosten stehende Getreidespeicher. Am
zahlreichsten sind grol3e birnen- bzw. sackférmigaatsgruben vertreten.

Ganz interessant ist die rdumliche Gliederung vamratsobjekten innerhalb der Siedlung.
Einige von ihnen bilden einen Teil der Behausunmpige von ihnen gehéren zum
Wirtschaftshof, die Mehrheit von ihnen befindethsigber irgendwo im Raum des Dorfs,
wobei sich kein System in ihrer Anordnung feststelllasst. Wahrend die tiefen
Vorratsgruben auf einigen Fundstellen ziemlich mabh vorkommen, kommen sie in einigen
Siedlungen selten oder uUberhaupt nicht vor. Insanets sind solche Beispiele, wenn
Siedlung/Dorf in mehrere Teile in Abhéangigkeit vdar Funktion der Objekte gegliedert ist.
In solchem Fall befinden sich die Lagerrdume fig ganze Dorf an einem Ort. Auch solche
Beispiele erméglichen die Rekonstruktion der semabtruktur von der mittelalterlichen
Gemeinschatft.

Im Beitrag sind auch vorhandene arché&ozoologisctigdabotanische Analysen von einigen
untersuchten Lagerobjekten vorgestellt, die auf diessammensetzung von gelagerten
Produkten hinweisen. In mehreren Vorratsgruben amrauf dem Boden auch Tierskelette
gefunden - es ist jedoch nicht klar, ob es reiniefal\ oder eine Art von Kihlschranken war.
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Nach dem Untergang wurde die Mehrheit von Vorrgedbn nur als Abfallgrube
verwendet.

Im weiteren Teil des Beitrags beschéftigt sich dartor mit dem chronologischen

Vorkommen der einzelnen Objekttypen. Im letztenl Teis Referats beschaftigt sich der
Autor mit dem Verfahren bei der Ausgrabung und mér Technologie der inneren

Aufbereitung der Gruben von dem Brennprozess, deAuskleidung mit Flechtwerk aus

Ruten und Auskleidung mit Stroh bis zum Auffullear dGrube mit trockenem Getreide und
sorgfaltiger Abdichtung und Abdeckung der Grube.f ABrund der ethnographischen
Beobachtungen kann auch die wahrscheinliche Lamege=dnktionalitdt bestimmt werden,

aber es lassen sich auch die Mdglichkeiten einger@m archéologisch nicht identifizierbaren
Lagerung von Getreide und anderen Lebensmittelinbeen.

SARKKINEN , Mika
E-mail: mikasark@saunalahti.fi
Fishing in wilderness — Samples of peasantry food anagement in Northern Finland

At the end of Finnish medieval period (ca. 1520)Abe agrarian peasant habitation
covered only the Southern part of Finland and #weow stripe on the shores of the Gulf of
Bothnia. Although the animal husbandry and farnpheyed an increasing role in the means
of livelihood of northern Finns, the traditionallderness hunting and fishing were important
far into the historical times. Their importance wah in supplementing the food resources
and also in acquiring the products for the trades(ffish).

According to the 16 century writings especially fishing was in a kejerin the life of
northern farmers, who practised sea fishing arfdrigsin the mouths of great rivers but also
made long fishing trips to the inland lakes, lagts®veral weeks, to the interior lakes usually
twice a year. Hunting was connected above all enalatumn trips. The activity in wilderness
has left a lot of various remains e.g. camp plasgsage and hunting pits, marks of fishing
grounds and other culture marked trees, some vathings, fishing dams and hollows in
trees for collecting bird eggs.

This paper concentrates to the remains documentadthor in 2002 during the investigation
in southern part of Finnish Lapland in Naarmankaiilderness area. The aim is to introduce
a way of earning living by fishing in boreal forestne by using mostly 6— 19" century
examples as a guide to the medieval or perhaps eamdier exploitation of wilderness
resources.

There is also a broader aim. Our knowledge ofgeshistoric centuries and medieval times in
interior Southern and Northern part of Finland ésywague. We hope that by understanding
these younger practises we could learn to recogmsefind also the older sites and remains
dating back to those obscure centuries.

SAROSI, Edit

E-mail: Edit.Sarosi@koh.hu



Hungarian Cattle on the European Market between thel5-17th Centuries

Among the most important domestic species in Hondhe cattle (also known as the
Hungarian Grey played a deceive role in the European livestoekket between the 14th till
the 17th century. The poster presents the maincespé cattle breeding and the trade of the
animals in a European context.

The presentation first will show the major zoo-aeblogical findings about the animal itself.
Then, the discussion goes further to the eviderad®sut medieval and early modern
historical-archaeological evidences on animal hndha especially focusing on the Great
Hungarian Plain, which remained the major catteelding zone during the centuries.

Further on, the marketing of the animals will bgcdissed, with a special attention to the main
facts and figures of the trading, the trading reusad the social background of the stockmen.
Last, some aspects of the utilization of the animél be raised from artefacts to culinary
pleasures.

SCHREG, Rainer

Romisch-Germanisches Zentralmuseum, Mainz (Germany)
E-mail: Schreg@rgzm.de

Feeding the village- reflections on the ecology andsilience of medieval rural economy

Within the last decennia archaeological reseanciwved that the development of rural
settlements in Europe was more complex than thdogfiore. The reasons for these changes
are still to be discussed.

One approach are models reflecting on the ecologly rasilience of the medieval rural
economy. This contribution will present some mod#lsnedieval economic systems mainly
in western central Europe and ask for the risktafvation on the one hand and the need for
continuous adaptation on the other. It will lookoirthe hypothesis that the development of
villages in Middle Ages got important stimulus byetconditions of food production and
increasing population.

SKAARUP, Bi

De Arte Coquinaria, Det Danske Gastronomiske AkadB@nmark)
E-mail: bisk@mail.tele.dk

Gastronomic archaeology - how to unearth the culing relations in our finds

Historic food is traditionally either dealt witly Iphilologists dealing mainly with food
recipes or archaeobotanists working with macrofessnd it seems "the twain shall never
meet”. But as there is a distinct discrepancy & ¢bnclusions it is possible to make on the
written and on the archaeological material. Thedfdescribed in medieval documents is very
far from the remnants of food exposed in archaecébgxcavations. We need to look at all
the available information to get to understand material. It is obvious that we here have a
demand for the development of a new branch of kedge that can combine the data from



the basic archaeological excavation, the archaémimal analysis and of the written sources.
This is vital and highly necessary if we want tgailibse what the medieval meal and daily
diet consisted of.

STYLEGARD, Frans-Arne

Vest-Agder fylkeskommune, Regionalavdelingen, Kuittinnevernseksjonen, Kristiansand
(Norway)
E-mail: Frans-Arne.Stylegar@vaf.no

Beer, ritual feasting, power politics and state famation in Eastern Norway

Heated stones used for preparing food and/or dsrk very common find in South
Norway. There are two different types: one usedctmking/preparing meat in pits, the other
one used for heating water when brewing. Brewiranest are not found in pits, but in
extensive layers near medieval farmsteads. Thetyywes have different datings and very
different distributions patterns. Cooking pits usedcooking meat have a wide chronological
distribution from the Bronze Age to the Viking Agdowever, in South Norway the vast
majority of cooking pits belong to the Late Romard aMigration period. They are found
literally at every settlement from these periodg, énd small, although the most extensive
sites seem to belong to central farms or placed fmecommunal feasting etc. Brewing
stones, on the other hand, date from the Viking Aagel Early Medieval period. The
distribution of layers of brewing stones is verifetient from the older cooking stones. They
are as common in the Uplands, that is the integgion of Southeast Norway, in the Viking
Age as the cooking pits are in the earlier perBut outside of the Uplands they only occur
on special sites, like Lejre in Denmark and Kaupanyestfold; places, that is, which are
associated with special political, ritual or ecomosignificance in the Viking Age. The Early
Iron Age cooking pits, at least where they occulange numbers, seem to be associated with
ritual feasting, calledblot in later Norse saga sources. The brewing storexdayp places like
Lejre and Kaupang are most likely the remains ofilar activities in the Viking Age, but
with beer drinking as the central element. Theetais related to agricultural changes in the
Late Iron Age, with a gradual transition taking gdafrom mainly animal husbandry to a
system with more weight being put on cereal pradactThe distribution of brewing stone
layers outside the Uplands suggests that rituastifega was much more centralised and
probably more exclusive in the Viking Age than marlOnly in the Uplands are brewing
stones as widespread as the older cooking pits iShan archaeological indication that the
Uplands kept a traditional political and ritual angsation longer than other Norwegian
regions. The centralisation which caused the giladisappearance of large-scale ritual
feasting outside the Uplands, is an expressiomefpolitical processes associated with the
Norwegian state formation in the Viking Age. Intgragly, the later sagas describe the
Uplands region as traditionalist in political aslwas in ritualistic sense during the Viking
Age. According to these sources, the region wasdrbly a number of petty kings, each in
control of lesser areas. Judging from archaeolbgioarces, these petty kingdoms had a
history going back to at least the Roman periode @hea was not incorporated into the
Norwegian state until the 12th century. It is pbksthat the ritual feasting evidenced by the
layers of brewing stones was part of a culturalstasce to state formation and outside
dominance as much as a continuation of an ageaditicpl-ritual system.



SVENSSON Eva

Departement of Health and Environmental Sciencasiskad University, Karlstad (Sweden)
E-mail: eva.svensson@kau.se

Food culture in medieval farmsteads and castles

The posteris about eating habits; food traditi@msl table manners, as a social
phenonomenon. Archaeological material from two leastand two rural settlements from
the 10th to the 15th centuries in western Swedemnsed to discuss eating habits.

SYKES, Naomi

Department of Archaeology, University of Nottingh&oK)
E-mail: naomi.sykes@nottingham.ac.uk

Meat and the Creation of Communities in Medieval Rual England

Meat represents more than just protein and notritthe slaughter of animals, their
butchery, as well as the distribution and consuompaf their meat, are powerful sensory and
symbolic acts. This would have been particularlg ttase for rural communities in the
medieval period, when the lives of people were wutimlly entwined with the animals, both
domestic and wild, with whom they dwelt. Participatin the breaking, apportioning and
eating of an animal’s body would have bound togetihe individuals involved; it would have
been a statement of shared ideology and an exprestgroup identity. Exclusion from such
performances would have been equally expressiveyramicating separation and social
difference.

This paper will explore, through the analysis afaeological animal bones (particularly deer
remains), how practices of meat sharing changeslgeet the 5 and 13' century. I will argue
that the early medieval culture of ‘cutting up’, evhby the elite redistributed meat to the
members of their community, gradually gave way tiwgtisation, with individuals of high
and low status operating in different spheres. Vakie of studying food distribution for
understanding medieval social structure and woeldwvill be emphasised.

VIKLUND , Karin

Environmental Archaeology Laboratory, Universityurhea (Sweden)
E-mail: Karin.Viklund@arke.umu.se

Beer Brewing in Medieval Sweden

Archaeobotanical remains of Sweet galdyrica gale have been found in
comparatively large amounts in pit houses datingh® Swedish Early Medieval period
(ca.1050-1200 AD). Soil samples from the same oastproved to be rich in organically
bound phosphates. A hypothesis was formulated latipg that not only the plant material,
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but also the soil chemical properties were traddseer brewing. Experiments were made to
test this hypothesis and order to interpret thénaeological structures and to identify the
process further, etnographical sources were useetlieMal beer brewing techniques in
Sweden are discussed, especially in the light@friiluence of the Hanseatic league.

VINGO, Paolo de
E-mail: Paolo.devingo@aleph.it

Food preparation and preservation in north-west Itdy: a comparative assessment in the
study of early medieval eating and cooking utensilsn the settlement context of
Sant’Antonino in western Liguria and in the village of Trino Vercellese in the Po valley

This work investigates the household goods of dhehaeological facies of two
fortified villages from the early Middle Ages: S&uttonino in western Liguria (Savona) and
Trino Vercellese in north-central Piedmont (VerngeAlthough the two settlements are partly
coeval, they are situated in two very differentteats. The former is on a “Pietra di Finale”
hill that rises to an altitude of 287.20 metres\absea level and is located in the immediate
hinterland of the Finale area, about 3.5 kilometiesair distance from the northern
Mediterranean coast, between the valley of the laguirrent and the Perti valley, which is
cited in medieval documents ®sllis Ulte (or Ultra). The latter is on the left bank of the Po
River near Vercelli and is northeast of the modemin. With regard to eating and cooking
utensils, the article will examine all the matesighat have been found and will suggest a
subdivision based on the classes and types of nlesidual forms that have been
reconstructed where possible. Mineralogical analgéithe individual classes of artefacts in
the two different contexts will make it possibleverify the individual incidence that goods
imported from the Mediterranean and Po areas apsktbroduced locally may have had as
part of the economic system supporting and maimgithe resident population. This will
allow us to begin sketching out the trade flowswarging on the two settlements in order to
understand the provenance and technological clesistats of imported artefacts (from the
Alpine, northern Italian, southern and African ajeand of those reflecting local production
and tradition. Furthermore, it will be interestitg verify the incidence of soapstone with
respect to the overall quantity of cooking vessetsisidering not only the dominant role of
these particular artefacts in both cooking andegkasg food, but also their characterisation
as “prestige goods” imported from the Alpine ardasstly, special attention will be paid to
the problem of glassware, whose production ancetradne of the most fascinating aspects
of this area of study, but one that also requiresenin-depth examination for the entire
Italian peninsula.

ZATYKO , Csilla
E-mail: zatyko@archeo.mta.hu

Fishponds as places for food storage in medieval iHgary



VI Ruralia International Conference: ‘Processing, Stgea Distribution of Food — Food in the Medieval RUEnvironment’

According to a medieval ,common place®, riversHningary were so rich in fishes
that peasants did not need any device to catch.tidthough that topos must be an
overstatement, the fact is that, before the 19thucg river regulation works, along the main
river courses, large territories of Hungary wergeied temporarily or constantly under water
and often used for fishing.

A short excursion into the technics, managementagenisation of medieval fishing based
on medieval written sources, archaeological andagjtaphical evidences will be presented.
The paper also sets out to discuss the differembdoof fishing within various social and
landscape contexts.

Another part of the paper will focuses on an onga@uarvey dealing with the inundation area
of river Drava (border river between Hungary anda@ia) where the changing fluvial process
resulted many oxbow lakes on the area. The cadg based on data of written sources, early
maps and archaeological field walking intends tosttate the ways of exploitation of a
wetland area and the occurrent relations betwedmfy activity and settlement strategies.

ZIMMERMANN , Haio

Institut fur historische Kustenforschung, Wilhelraskn (Germany)
E-mail: zimmermann@nihk.de

Granary and helm, vernacular buildings, archaeologial research and pictorial evidence

Storage of food for man and animals were the fanstof several types of farm
buildings. In addition to the loft in the main-kdithgs and byres/stables, food was primarily
kept in granaries and helms. The study of oldenasular buildings, as well as pictorial
sources, are indispensable to give us an idea bomdrpret the plans from postholes and to
reconstruct how the building may have looked ang e been used. This applies to the
interpretation of buildings of all periods, but peularly so for those of medieval times, as the
archaeological features and the still-standingdigls and pictorial sources are close to each
other in time. Further evidence can be obtainethftbe traditional names of the different
building types.

As the European late medieval and early recentslzajgk painting was most active in the
Low Countries we have, of course, the greatest murnb pictorial sources from there. It is
therefore significant to seek depictions from ottegjions. In addition to paintings and prints,
the study of early maps can also be very useful.



