INVESTIGATING THE FOOD CULTURES OF ANCIENT EUROPE:

AN INTERDISCIPLINARY INVESTIGATION OF PLANT INGREDIENTS,
CULINARY TRANSFORMATION AND EVOLUTION THROUGH TIME

PlantCult

Ot noAwtiopoi Tng diatpodpnc otnv MPOICTOPLKN
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Identifying the food cultures of ancient Europe: an
interdisciplinary investigation of plant ingredients, culinary
transformation and evolution through time

Mpoodlopilovroac Toug MOALTIOpHoUC TS dLatpodnc TNG
apxaiac Eupwrnnc: piot SLEMLOTNHOVLKN EPEUVA TWV
PUTIKWV CUOTATIKWYV, TOU LOYELPLKOU HETAOXNUOTIOHOU
TOUC KOl TWV AAAOlywV TOUC OTO XPOVO



*H gpguvnTIKN MpoOTOoN

*H nopeia Po¢ TNV enttuyia



Mpostolpacia kat katavaAwaon tpodng

Kaipleg aAAayEg otic avOpwmiveg KOWVwVieg Exouv ouvdeDEel pe putika
PodLua

AnoOnkevon - TAsdvaoua

Avaduaon LEpapXNHEVWV
KOWVWVLWV

Moviun eykataotoon
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DuTika TPOdLUA, TAUTOTNTEG KAl KOWVWVLKA aAAayn

Avaduon LEPAPXNHEVWV KOWVWVLWV

otnv npoiotopikn Evpwrnn

MoAwtiopol TnG pnupogc;

Qutpwpévol omtopol (Buvn) amnd to
Hochdorf tn¢ Meppaviag, 6° atwvag
T.X.

Itéudula, 51 xtAtetia Tt.X., NTIKIAL
Tag, Bopela eAAada
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H mepLoxn tng €épeuvag

Mavaptkéq Tlpal(‘l.'ll(é(; OTLC TIPWLUEC AYPOTLKES KOWOTNTEG TNS Evpwming

Ano to Awyaio otnv Kevtpikn Eupwrnn

NeoAOkn (7" xhetia m.X.) éwg tnv EmMoXA Z1dApov (1" yihetia rt.X.)




3800 1t.X., EABetia
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Qutpwpévo kpBapt,
oo to Hochdorf,
Feppavia, 6° alwvag
T..X.

Myapta kot otépdula and 1o Ntk Tag, EAAGSQ,
4300 m.X.

XUAog(?),
Mwkpodwtoypadio ZEM,
Bresto, BouAyapia, Emoxn
2dnpou

KapBEAla ano to Twann,

MAwoUpt;
Meonueplavi Tovuna, 2100 rt.X.
Nepapatikd

BpaoEVo O€ LYPO;
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Kuptlo epwtnua:
Nwc¢ n koulivec Stapopdwoav Kat AAAAEOV TLC TTOALTLOMLKECG TAUTOTNTEC
TWV Kolvwviwv T Eupwnng oto napeAOAGv pEoca o0To NEPOGHA TOU

XpOvou;

Eupaon: putika tpodpLua

Mtuat SLETILOTNUOVIKA TIPOCEYYLoN MoV €€eTAlEL TTAPAAANAQ TOV LAYELPLKO EEOTIALOUO
TIOU CUVOEETAL UE TNV TIPOETOLUACI KOl TO HLAYELPEUA TOUG, Ta apxaio KElpeva,

TELPAUATIKEC AVAAUOELG Kol eBvoypadlki mapatApnon



PLEA

Mpoodlopilovtac HOYELPLKEG TAUTOTNTEC HECO OTTO TA APXOLOBOTOVIKA
KOTAAOLUA TPOICTOPLKWY OLKLOHWV

A. Mowa ATav ta GUTIKA CUOTATIKA TNG SlatpodnG Kal TMWE LETATPENOVIAV OF
yevpata;

B. MNati CUYKEKPLUEVEG ETILAOYEC OE OCUYKEKPLUEVA €i0N Tpodpipwv aAAdalouv pe
NV mAapodo Tou XpOvou;

. Mwg KoL TOTE N HOYELPLK TIPOKTIKA KoL Ol TIOALTIOULKEC TOUTOTNTEG

ouvOEovTal HE TNV €uPAVION LEPAPXNUEVWY KOWWVIWV oTnv eéetalOpevn

TepLloxn;




Anokpunitoypadwvtag ta ¢utika tpodiua tne Npoictopiknc Evpwnng:
To peBodoAoyiko mAaioto

ApxatoAoyika ESvoypapika [lMepauatika Keipeva
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* ‘Eval KOLVOTOMO, MPWTOTUNO HEOOOOAOYLKO €pyaAeio ywa Tt MEAETN TWV
dutikwv tpodipwyv otnv Evpwnn kat aAAov
* Kataypadn twv moArtiopwy tng dtatpodng pe faon ta puta

|:> E¢epelvnon tn¢ SUVOULKAC TOUG

e AlapUAaén NG AUANG TOALTIOMIKAG KAnpovouwtd¢ g Eupwnng

(rapadooiakd tpodLua- TPoicToPLKES KATABOAEG TOUC)

e JUvOEON ME TN OUYXPOVN KOLVWVIA KOl MLKPO-HECOALEC EMXELPNOELC



«2007. Evioyuon amo tov EAKE yia tpoetolpacia urtofoAng
npotacswv: Cereal food in European culinary culture: its prehistoric
past and future perspectives

4

«2008. YrtoBoAn npotaonc oto ERC e titho Cereal Food in
Prehistoric Europe (DEMETRA). Starting Grant

«2013. YrtoPoAn npotaong oto ERC pe titAo Foodways in Prehistory:
the archaeobotany of culinary practices and cultures (FOODARC).
Consolidator Grant

*2015. YrtoPBoAn nmpotaoncg oto ERC pe titAo Mpoadiopilovtac touc
JTOALTIOUOUC TNC dtatpo@nc tnc apxaiac Evpwnnc: uta
SLETMIOTNUOVIKI) EPEUVA TWV QUTIKWV CUOTATIKWYV, TOU UAYELPLKOU
UETACYXNUATIOUOU TOUC KAl TwV aAAaywv TouC aTo Xpovo
(PLANTCULT ). Consolidator Grant



Dear Tania,

Hope you can get "sick" (you should have a doctor who
can give yyou official document for excuse of absence?)
for the University and will be able to prepare really well.
Reading your text is not a good idea, although - the text of
your talk should be written in advance and every word you
say should be on its place! And you need to have eye
contact with the public.

Please try to write the text aa.s.p. and try to train it
everythiy with public - family, friends...

It is a serious battle and you should win! Prepare well for
it!

All the best
E.



*MpONYOULEVEC AIMOTUXLEC

*Eruipovi

“Eykatipn Kot ToAU KaAn mMposToLpacia

*E€woTtpEdeLla Kol SIKTUWON UE EPEVVNTEC TOU eEWTEPLKOU
*TToAAEC BNMOCLEVOELC O HLEOVN TIEPLOSIKA HE KPLTEC KOl TLOAAEC
eTeEpOoaVAPOPEC (KATL TTOU YEVIKA AELTTEL OTTO TLC AVOPWTTLOTLKEC
ETILOTNUEG, WC OTOXOC/oTpATNYLKN)

*TOAMN va LARoW ylo Ta TtpoBARpaTa tov avtlpetwrilla oto edw
akadnNuaiko meptBaAiov mov odnynoe o€ ouolaoTikh BonBeLla armo

TouC PIlAoOUC POV OTO EEWTEPLKO



H opada pov, Noéppprog 2015 — SHMEPA 42 datopa

S. Jacomet, IPNA Basel,
Switzerland

H-P Stika, Hohenheim
University, Germany
w_ g

A. Heiss, M. Bofill, F. Antolin, D. Chondrou, S. Michou, M. Ntinou, C. Pagnoux, M. Berihuete-Azorin



*H otipLén TNC olKOYEVELOC

*Ta SU0 pou moudid, AnuATENG Kot
BaolAlkn: mapataon 3 xpOvwv amno th
12etio mov tpoBAEMETAL YA TA
Consolidator Grants amnoé tn Anyn tou

S18aktopkoU titAou



L %
NFERENCE OF TUE INTERNATIONAL WORK GROUP FOR PLLAEOETHNOBORANY F l 5" i

- . )
" oY S CSS ke
[ o ) HISTOR '
> g ;v“( v L4U”
- ” " » X P
AR by
. L7, L,

. i ”’H
: - ae szes sase v - e 14

e

4
oy
% 2 .3
“
Ny
2,
7 |
/7

X
T g

Photopress@Yannis Tsouflidis
-

e



INVESTIGATING THE FOOD CULTURES OF ANCIENT EUROPE:
AN INTERDISCIPLINARY INVESTIGATION OF PLANT INGREDIENTS,
CULINARY TRANSFORMATION AND EVOLUTION THROUGH TIME

PlantCult

Make the most of it! | found it a bit
stressful at times but it really is

an amazing opportunity and | don't
think I've enjoyed anything in my
career quite as much.

All best
Stephen
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PLANTCULT

Identifying the Plant-Food Cultures

of Ancient Europe

Soultana Maria Valamoti, School of History
and Archaeology, Aristotle University of
Thessaloniki, Greece




