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PLANTCULT: Identifying the Food Cultures of Ancient 

Europe

Aim of project:

To develop a suite of new methods to identify Plant Food Cultures of 

Ancient Europe, the specific ways in which plant foods contributed to 

identity formation and social change in prehistoric Europe 

Host Institution



Integration of actual plant food remains, related processing 

equipment, ancient written sources, experimentation and 

ethnography



S t u d y  a r e a

Culinary practice among early farming European communities

Aegean to Central Europe

Neolithic (7th millennium BC) to the Iron Age (1st millennium BC)  



Major question:

How did cuisine shape and modify cultural identities in 

prehistoric European societies over time?

Identifying the Plant-Food Cultures of Ancient 

Europe

Focus: plant foods

Case study: Prehistoric and Ancient Greece



Archaeological context

Plant food data base

Deciphering plant foods of prehistoric Europe

Archaeological Ethnographic Experimental Textual

Plant food remains

Grinding 
equipment     

Cooking 
equipment     







Wild pears stored, 
Dikili Tash, 4300 BC

Broomcorn millet stored, 
Archondiko, 2nd millennium BC

Glume wheat 
dehusking by-products, 
Apsalos, early 6th

millennium BC
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Recipes…….



Valamoti, S.-M., D. Samuel, M. Bayram and E. 
Marinova. 2008. Prehistoric cereal foods from 
Greece and Bulgaria: investigation of starch 
microstructure in experimental and 
archaeological charred remains. Vegetation 
History and Archaeobotany 17 (Suppl. 1): 
S265-S276.

http://ancientgrains.org/samuel2008.pdf
http://ancientgrains.org/samuel2008.pdf
http://ancientgrains.org/samuel2008.pdf
http://ancientgrains.org/samuel2008.pdf


Bulging Bulging and shiny

Ground prior to charring

Boiled (?) in a liquid

Barley, cooked, dried, milled
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Argissa Magoula, Thessaly, Middle Bronze Age, 2100- 1700 B.C.



einkorn

emmer

Argissa Magoula, Thessaly, Middle Bronze Age, 2100- 1700 B.C.



Argissa, Thessaly

Early Bronze age (left) and Middle Bronze Age cups (right)



Wine

Beer?
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