Food in Ancient Egypt


[image: From the tomb of Nebamen and Ipuki, Thebes - British Museum - Source: excerpt from 'Ancient Egypt', Time-Life Books]Archaeologists know what ancient Egyptians ate based on information from hieroglyphics, art work, tomb contents, and ancient writings from outside of Egypt (such as those from an ancient Greek called Herodotus who wrote about Egyptian foods and customs).  Scientific evidence such as examining the hair and stomach of mummies also gives us information about ancient Egyptian food.  
 We know that most food was cooked out in the open in a courtyard or on the rooftop.  We know that Egyptians had clay ovens.  Food was baked, boiled, stewed, fried, grilled, roasted, dried or salted.
Ordinary people had cooking pots, cups, bowls and storage jars made from pottery.  Wealthy people had eating and cooking equipment made from bronze, silver and gold.  Food was eaten with the fingers, but they did use cooking utensils such as sieves, whisks and ladles. Some 3 or 4 legged tables were used for preparation, but for most people, food was prepared on the floor. 
Ordinary people rarely ate meat as it was expensive to raise animals for meat.  Ordinary people ate mostly grains and vegetables as well as fish and fowl that they caught.  While rich people ate more meat, their diet was mainly the same types of foods eaten by the poor.  The variety of foods available in ancient Egypt was much less varied than we are used to today.They eat loaves of bread of coarse grain which they call cyllestis (spelt). They make their beverage from barley, for they have no vines in their country. They eat fish raw, sun-dried or preserved in salt brine. 
Herodotus, Histories 2,77 

Egyptian Princess eating roast duck

Some Egyptian foods included:
	Cucumber
Watermelon
Leeks
Garlic
Lettuce
Figs
Dates
Raisins
Honey  
Carob 
Beer
Milk
Papyrus roots
Chick peas
Broad beans
Olive oil
Barley
Wheat
Spelt
Fish
	Poultry (water birds)
Chuba root (a sweet plant root found on the marshes)
Cumin
Dill
Coriander
Vinegar
Lettuce seeds
Mustard
Rosemary
Cinnamon
Wine  ( rarely as it was imported)
Raphanus (a wild raddish –like plant)
Pomegranate 
Ox 
‘Desert game’
Onions (these were a staple, but priests were forbidden to eat them).
Bread (of different types, made without yeast from grains such as barley, spelt and wheat).



While we know what Egyptians ate and methods they used in cooking, we don’t [image: -][image: Princess eating duck]actually have any ancient Egyptian recipes.









Food in Ancient Egypt



Answer the following using the information sheet about ancient Egyptian foods.
1. List 4 foods eaten in ancient Egypt.
2. List 3 ancient Egyptian foods that are still commonly eaten today.
3. Name one ancient Egyptian food that we DO NOT eaten today.
4. Name one food that we DO eat today that was not eaten in ancient Egypt.
5. How do we know what ancient Egyptians ate?
6. In what way was the food of rich Egyptians different to poor Egyptian
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