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What foods were people eating in the past, how were these foods prepared, and what does this tell us about daily lives, cultural values and social
interactions? This module will investigate the archaeology, anthropology and history of food through a range of disciplinary perspectives around the
world. Food waste recovered from archaeological excavations provides key evidence for changing resources at different times and locations.
Biomolecular and osteoarchaeological analyses can enable insights into longer-term dietary choices and evolutionary patterns, while social
anthropology studies highlight the importance of food in shaping social identities and behaviour. This module will consider strengths and drawbacks of
each approach, and demonstrate how investigations of diet can contribute to wider archaeology research questions. The module will be taught through
lectures, student-led seminars (interactive discussions based upon recommended reading) and hands-on practical sessions enabling students to try
out ancient food-preparation techniques.
</div>
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What will I learn?

<span class="subHeadCB">Learning Outcomes:</span>
<p>On completion of this module, students will be able to:
1.   Understand the key methodological and theoretical approaches towards investigating food in archaeology.
2.   Critically review key debates concerning food in archaeology from a multi-disciplinary perspective.
3.   Through group seminar discussions and poster production, effectively communicate research issues relating to food in archaeology.
4.   Work in groups to undertake the preparation of foods using ancient techniques.
5.   Construct an essay on food in archaeology.

</p>

<span class="subHeadCB">Indicative Module Content:</span>
<p>Introduction to sources of evidence
How to produce a group poster
Identifying food ingredients in the archaeological record
Biochemical, lipid and isotope analyses
Human osteology
Role of diet/nutrition in human evolution
Hunter-gatherer societies
Origins of agriculture
Cultural approaches � social relations, identity, gender
Food storage and feasting
Experimental food processing
Migration and colonisation
Alcohol, drugs and food taboos
Developing a multi-disciplinary approach</p>

How will I learn?

<span class="subHeadCB">Student Effort Hours:</span>

Student
Effort Type

Hours

Lectures 12
Seminar (or
Webinar)

12

Specified
Learning
Activities

24

Autonomous
Student
Learning

52

Total 100

Am I eligible to take this module?

<div class="subHeadCB">Requirements, Exclusions and Recommendations</div>

<p>Not applicable to this module.</p>



<div class="subHeadCB">Module Requisites and Incompatibles</div>

Not applicable to this module.

How will I be assessed?

<span class="subHeadCB">Assessment Strategy</span>

Description Timing Open Book
Exam

Component
Scale

Must Pass
Component

% of Final
Grade

Group
Project:
Poster: group
work

Week 6 n/a Graded No 40

Essay: Critical
Essay: 2500
words

Week 11 n/a Graded No 60

<div class="row">
<div class="col-sm-6"><span class="subHeadCB">Carry forward of passed components </span>
Yes</div>
</div>

What happens if I fail?

Resit In Terminal
Exam

Spring No

Assessment feedback

<div class="subHeadCB">Feedback Strategy/Strategies</div>
<p>* Feedback individually to students, post-assessment
</p>
<div class="subHeadCB">How will my Feedback be Delivered?</div>
<p>POSTER: Written feedback within 3 weeks of submission deadline.
ESSAY: Written feedback within 3 weeks of submission deadline.</p>
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