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Introduction Results Conclusion
Dry Ingredient |Dough Texture

Bread composed a large part of the diets of people from the Einkorn Elastic, flexible, 102g einkorn Bran, mild. Depended on Both the cooking method ar_ld grain choice had major impacts on
Neolithic in West Asia and the Middle East. One such location was stretchable. flour thickness- thin the way the bread cooked, what it would have been useful for, the
the village of Catalhoyuk, which was populated between the 8th and 659 water was crackery, texture, flavor, and everything else. It would have been very possible
6th millennia B.C.E. and | located i Hland i £ thick was to have a diverse range of foods, even with just these few ingredients.

mitiennia 5.L.E, dnd wds fotated In a mars 6}” n an} IS oW chewy. Of course, more foods than grains and lentils were used at Catalhoyuk,

South-central Turkey (Atalay 2006, 288). Carbonized remains

Soft, moldable, |109q barley Chewy, didn’t but bread yvould hav_e acco_unted for a major portion of the diet. The)_/
aren’t terribly labor-Intensive compared with other forms of food, with

especially during the earlier periods of Catalhoyiik’s occupancy the main work being in milling the grains rather than cooking. Milling
(Carretero 2017). They would have prepared it as an unleavened would likely take up a long time, which could have been passed with

flatbread, and baked it in small, household ovens (Atalay 2006). Milled lenti g:)ulrdnabbll); ?Ii%rlentll Farthy cS:fung)l;’ly socializing or storytelling activities.

provide evidence that people milled a variety of grains into bread, hut not elastic. | flour ouff up much.

76g water

According to paleoethnobotanical evidence, the grains at the site

60g water

Included emmer and einkorn wheat, varieties of barley, peas, and Soaked lentil Delicate. wet.  180q soaked | Earth

. . . | Icate, wet. ,

lentils (Atalay 2006). These would be dried and kept In storage and | engtils comp}/ex

ground and sieved into fine flours. The goal of this project is to draine’d and

examine the bread of this ancient community In hopes of better mashed

understanding daily processes at Catalhdyuk. Milled lentil/  Flexible, not ~ 54glentil  Bran, earthy Similar to

B einkorn stretchable or  flour lentil taste. einkorn.
rurkey elastic. 619 einkorn
. flour
50g water
o Soaked lentil/  |Elastic and 23g soaked |Bran taste, |Similar to . — ’
: : : : left to bottom right: Milled lentil, milled lentil/wheat, milled
einkorn flexible. lentils complex einkorn. Top . .
409 sinkorn | lentil taste Igntlll\évhkeaé, soaked lentil/wheat, wheat, barley, soaked lentil.
; ven pakea.

Barley bread cooking on a pot. Location Map of Catalhdyuk flour

Methods S

Recreating Catalhoyuk’s bread started with research into the
different ingredients that would have been available, based on
paleoethnobotanical evidence that was found throughout the extensive
excavations at the site. This evidence forms much of the backbone of
most of the literature which was used during the research for this
project, including the Carretero 2017 and Atalay 2006 papers. The
Ingredients chosen were einkorn wheat, barley, and lentils. These

Soaked lentil dough

Ingredients were chosen because of a combination of accessibility and b
being common ingredients at Catalhoyuk. Wheat and barley were the o o doudh Top Left: Einkorn. Top right: Barley. Bottom left; Soaked lentils.
most common types of grain at Catalhoyiik, and einkorn was a ;(())E)t.olrzr:'n orh doug Center: Milled lentil. Bottom right: Soaked lentil/einkorn. Skillet
| ' cooked.
ioti Eink ked lentil
commmonly used type of wheat there. Other varieties of wheat were d(')f;g%m/SOa ed lents Top: Milled Lentil/einkorn Barley dough
also used, such as emmer and spelt, but einkorn was by far the most
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UnfOrtunately, the oven and pOt COOking were less successful than hOpEd. to the Study of Archaeological Cereal Meals: A Case Study at CatalhOyik East (Turkey)."
These ingredients were used to make six kinds of bread: pure
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e"_] orn, bariey, sod e_ erm ’ grou_n entil, a so_a e_ entil/einkorn was, the oven peaked at 350F and lowered down to about 320F. Further tests may Map Referenced:
mix, and a ground lentil/einkorn mix. The combination was chosen to he done Neolithic Site of Catalhdyiik: Location [map]. “Neolithic Site of Catalhdyik”.
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simulate the possibility of Mixing grains togeth_er. To 3|mu_lzf1te the Generally speaking, the bread was dense and filling, and would have suitably AC kn OWI ed ements
household ovens from CatalhoyUk, | used a variety of traditional 9

served as meals In their own rights, but are simple enough to fit alongside any
other foods that would be served with them. Future work could be done to
attempt to determine the sizes and shapes of the loaves that were made In
Catalhoyuk, possibly through attempting to create similarly shaped carbonized
remains.

baking techniques including a wood fire brick oven and under a clay
pot adjacent to a live fire. As a control, | baked samples on a modern
gas stove griddle. Notes on taste, texture, dough feel, and necessary
amounts of water were taken as the loaves were made and tested.
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