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Throughout history, many people have had very little food to eat. It was only the

rich who could afford luxuries like spices or exotic fruits from abroad. Before
railways and roads were built most food was grown very close to where it was eaten.
The quantities and types of food people ate changed according to the season of the
s year and the weather. A good harvest would mean plenty of food, but a poor
harvest meant that most people had little to eat. The type of landscape and climate
also had an effect on the kinds of food that could be grown. Until the nineteenth
century, bread made with wheat flour was more common in the south of Britain, but
in the north of the country and in Scotland, people grew rye and ate oat cakes and

10 porridge because wheat would not grow well there.

Aln medieval times most people worked on the land to produce enough
food to eat. This calendar shows some of the jobs done each month.

in the north of the country &z in Scotland X< DT, T4 > 275 > FDILE,
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Introduction

Our Daily Bread Trazck
Our ancestors would be surprised at the many types of food we have to choose from
and the amount of food we eat. They would not recognize some foods, such as
potatoes and tomatoes, because these were not widely eaten before about 1750,
However, perhaps they would be most amazed by the way we use packets and tins
to keep our food fresh. Tinned and frozen foods were unheard of until the
nineteenth century, and pre-cooked foods and ready-to-eat meals did not appear in

the supermarkets until the 1970s and 1980s.

Kitchen Bliss Tk
Our ancestors would have welcomed our 10
kitchens containing clean and easy-to-use gas
or electric cookers and microwaves. Preparing
and cooking food in iron cauldrons hung
above log fires was hard and very hot work.
Through the centuries, people have seen many 1
changes in food and cooking. This book looks

at the way food and cooking has changed and

developed from prehistoric times to the present

el

day. AThere were cook shops and pie
shops that sold cooked meats in
medieval towns, but much food was
made at home. This 500-year-old
picture shows cheese being made by
hand in the home.
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pre-cooked foods — prepared and cooked foods T (HZfEE X T, HBWIEFELI)
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ready-to-eat (T <ANSND) HEESVLO, TEED

the 1970s 1970448,
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Chapter ]

Prehistoric Food

From Hunters to Farmers Tok
The first people to live in Britain were nomadic hunters who came from mainland
Europe about 300,000 years ago.

Archaeologists have learnt a great deal about the food these people ate from

s studying their bones and the things they made.

Prehistoric people lived mainly on plants they
could gather and animals they could hunt. It was
not until about 3,500 BC that people in Britain

began to farm the land by growing crops and

0 keeping domestic animals such as cattle and i

sheep. AA 10,000-year-old cave painting
of a bison. Stone Age people hunted
bison for food.

Hunters and Gatherers T

The types of wild animal that roamed across Britain changed with the climate.
During cold periods such as the great Ice Age, which ended about 10,000 BC,
is now-extinct animals such as woolly mammoth (a type of elephant), bison (a type
of buffalo) and reindeer were common. During warmer periods, these were replaced
by elephants, deer and wild oxen. During the Ice Age, Britain was still joined to
mainland Europe. Bones and paintings, such as those discovered in caves in the
Ardeche region of France, suggest that these animals were hunted for food. Families

» of hunters lived a nomadic life and they followed the herds of animals wherever

nomadic TR O . TR D,
archaeologist (= archeologist) I3
to farm (the land) T (-H1%) #HET 2,
woolly mammoth <> % 2 |
reindeer T k7 A |
the Ardeche region 7 < > 2 OIER, Rhone i icid» CHBIOHIE, EAXHO KL X Y
DEHL EDD B ;
98  to be sure of a ready supply of food TV OTH LR STFAREPFCANGNDS LS I1T,
pit T(E:LTo) FE LIy
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g e

they went to be sure of a ready [~
supply of food. A mammoth or Harpoons Tk
bison might be chased into a pit,
Prehistoric hunters caught fish with deer-
A ‘ ' antler harpoons, like these found in York-
killed with stone-tipped spears. s shire. Shells and bones found on the beaches
Today, hunting communities in of Scotland show that
people caught fish and
shellfish from the sea.

They also ate limpets and
than animals. This was probably sea urchins, which they

true in prehistoric times too. w | cooked by boiling or
roasting on hot stones.

and while trapped would be

other parts of the world get most

of their food from plants rather

Many plants that we think of as

weeds, such as nettles and dande-

lions, can be eaten. Prehistoric

sites often contain the remains of nuts such as hazel, beechnuts and acorns, and pips
from fruits such as blackberries, rose hips, crab apples and strawberries. Prehistoric 1s
people who lived in these sites may have had a much more varied diet than we

imagine.

¥A hand axe (1)}, hand hammer (2), axehead (3), scraper or knife {4), and two arrow heads (b)
and pot boiler {6). The stone or pot boiler was heated until red hot and dropped into a pot of liquid
to warm it up.

stone-tipped spear- 42— 7o 05 B Feiic DI /=48
prehistoric site T4 5 DIBTOEES

beechnut 7" FMFE, VN7V,

pip TCRED) T

rose hip T35 (4/35) DFE,

crab apple /R CRRROBNY >, T7 7T - T,
harpoon T§E (v )

limpet 7444 (HO—H)

sea urchin v — |



The First Farmers T
Towards the end of the Stone Age, the first farmers arrived in Britain. Raising
animals and growing crops gave people more control over their food supply.
Families began to settle in one place. Food became more plentiful and the popula-
s tion grew.

These people still hunted — we know this from the beautiful flint arrowheads they
made. But most of their meat came from cattle, sheep, goats and pigs. These farm
animals were not the same as we have today, although some ancient breeds such as

the Scottish Soay sheep can still be found.

™ G ™

Pots and Pot boilers T%C‘f

New Stone Age farmers used pots to store, cook and serve their food. The
marks of bones or seeds, used as decoration, provide clues about the food
they ate. Liquids could be heated in the pots by dropping small, red hot
stones into them. These were known as pot boilers. This 4,000-year-old
pot was found at Mildenhall, Suffolk.

P This 4,000-year-old pot from Suffolk
was used for storing food. Similar pots
were also used for cooking over a fire.

gave people more control over their food supply (33 X 512/ 572D T) AU & I3 &K
g e S E U RCEEEE T2 L8RS LSk oz

flint arrowhead T XITHDOEU Y |

Soay [s6uei] sheep 2w b5 > FEHD Soay BEDBFEDE, TV w4,

pot  ZODBAIE T8,

pot boiler 9 FH'EH ¥ HiBISE,

Suffolk [sifok] 1 > 7" > FOEEDINT, / 7+ — 7 MOBEBICAIE T 2,
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Chapter ]  Prehistoric Food

The first farmers brought seeds to grow crops. After clearing the land of trees and
breaking up the soil, they planted rye, oats, Einkorn and Emmer, which were types
of wheat that grew wild in the Middle East. The farmers gathered their seeds at
harvest time and crushed them between stones to make a rough kind of flour. Then
they mixed the flour with water and patted the mixture into flat cakes. These were

then baked on hot stones from the fire.

Celtic Food &3
From about 400 BC Celtic settlers began arriving from mainland Europe. Their use
of bronze and iron brought great improvements in the cooking of food. Cooking
in large iron pots, called cauldrons, hung from chains over the fire was much faster
for cooking food than using stone pot boilers. Sharp knives enabled people to cut
their meat rather than gn'aw at it with their teeth. According to the writer,
Posidonius, Celtic meals consisted mainly of roasted or boiled meat, particularly

beef and pork.

With their meal they drank beer or mead. Mead is a drink made from honey. Rich
Celts, as well as drinking beer or mead, could afford to drink wine imported from
abroad with their food.

Other foods they liked to eat were eggs, dairy products, porridge, wild birds, fish

and seaweed.

Einkorn [4ink3m] R O—RHNE. (74 2 a Ly an®,

Emmer /NEIC 2R OERDTB/NE, T —asF)

Celtic settlers I —u v/ SKELSBEL TERI NV N AEESE

cauldron TKXZ4H, Y xA 27 AET DT XA Macheth BBIUFI Iz B DR
e LTESE,

Posidonius(Poseidonius) (& & #135-50BC) ¥V 7HEEhD R b TIROEFH. IKiT
K, FETCET146-8SERMDEH #5228 Wbz > TEER L,

dairy product TP BH | dairy % daily, diary B2 W & 5 WEE,
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AA reconstructed Celtic house showing iron tools and cooking pots.

12




Chapter ] Prehistoric Food

Exercises

I
ROBZDFHITERECRLEE F/= BCRHTOBITI D,

(1> 300,000
(2> 3,500 BC
(3> 10,000 BC

II
ROBBICHBECTEZABE,

(1) Who were the first people to live in Britain ?

(2) What did they mainly live on ?

(3) What kinds of plants did prehistoric people eat ?

(4> What did the first farmers do in order to control over their food supply ?

(5) How did Celtic settlers improve the cooking of food ?

g@@ﬁ%’@ﬁﬁ@b(l@ﬂﬂt“éﬁ% (BEIE) TRERELESL,
(1) BHHRLEID (2) 5FF&H
(3> % (4) LAY
(5) AR (8) 74%
(7) A—1t% (8) (hz2) #
(9) FEW a0 ¥EE
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