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Let’s Make Bread (8-12) 

 
Reading for Understanding 
 
1. What is the first step in bread-making? Grinding and then sifting the grain. 
2. Why was leavening mixed with the dough? To make the dough rise. 
3. How was bread baked during the Old Kingdom? Dough that had risen was poured into clay 

mold that were stacked over a charcoal fire. Once the bread was baked, the mold was broken. 
4. How was bread baked during the Middle Kingdom? The process was similar to that during the 

Old Kingdom, except the molds were tall and thin, and they were baked on top of a charcoal 
bed. 

5. How was bread baked during the New Kingdom? Dough was shaped into round, flat loaves 
and slapped onto the outside of an oven. The loaves were peeled off the oven when they were 
finished baking. 

 
Activity 
 
Cooking Activity 
 
In this activity, you will keep a journal, including drawings or photographs, of your own bread-
making adventure. In your journal, describe the process of choosing your bread recipe. Is it your 
favorite bread? Is it something new? Where did you find the recipe? Include a copy of the recipe 
in your journal. Make the bread at home, detailing the steps you take (and mistakes you make!) 
as you follow the recipe. Be sure to take photographs to include in your journal, or draw pictures 
of different steps during the bread-making process. Once you have finished, spend some time 
journaling about what you learned about bread-making during this activity. 
 

Food From the Tomb (14-17) 
 

Reading for Understanding 
 
1. What are some reasons archaeologists think the Meishifang was buried in Wu Yang’s tomb? So 

his servants in the afterlife would use it to prepare food for him; the recipes could have been 
his favorites; the recipes could have been sacred for the afterlife. 

2. What have archaeologists learned about the Chinese diet from the tomb of Lady Dai? Wealthy 
Chinese people ate a rich and varied diet, including grains, beans, fruits, vegetables, mammal 
meats, bird meats, eggs, fish meats, and spices and herbs. 

3. What have archaeologists learned about the Chinese diet from mural paintings and relief 
carvings in the tombs? They show how food was prepared, as well as the process for making 
different kinds of food. They also show ingredients and utensils. 

 
Activity 
 
Make a Cookbook 
 
Imagine you must prepare a cookbook with your five favorite recipes to accompany you to the 
afterlife. Which five recipes would you choose? Would you choose a variety of recipes--appetizer, 



 

 

soup, main dish, dessert? Or would you choose one type--desserts only, for example? Once you 
have decided on your five recipes, neatly write them and bind them together to make a 
cookbook. Decorate the cover and include necessary illustrations on the pages of the recipes. 
 

Let’s Hear It for the Tortilla! (18-21) 
 

Reading for Understanding 
 
1. What was the main food of the Aztec diet? Corn, or maize. 
2. How did the Aztecs eat maize? Tortillas, tamales, atolli (a porridge drink), boiled in stews, 

powdered and mixed with water. 
3. Who did the cooking in Aztec families? Women and their daughters. 
4. What steps were involved in preparing tortillas? Maize was soaked overnight; in the morning, 

it was mashed into a dough; the dough was shaped by hand into tortillas; the tortillas were 
cooked on a griddle over the hearthstones. 

5. How did Aztec women show respect to the maize? They would pick it up carefully if it spilled; 
they would blow on it to warm it before cooking or soaking. 

6. How do archaeologists know about Aztec cooking? From the records the Spanish conquerors 
kept, from excavated sites, and from native people in Mexico today. 

 
Activity 
 
Research Project 
 
In this article, you learned that the Aztecs grew many different kinds of corn, or maize. Divide 
the class into seven groups. Each group should be assigned a different type of corn: dent corn, 
flint corn, popcorn, flour corn, sweet corn, waxy corn, and podcorn. Each group should research 
the uses of their type of corn, as well as examples of it. Groups should prepare a visual aide, 
such as a poster, with pictures of their corn at various stages--while it’s being grown, during 
harvest, and prepared for use. Once the projects are completed, groups should present them to 
the class. 
 

Chocolate: Drink It or Spend It! (21) 
 

Activity 
 
Creative Writing 
 
You read in this article that chocolate was a favorite treat for wealthy Aztec people, and that it 
was typically prepared as a cold drink. Imagine you are responsible for creating a new recipe for 
a chocolate drink. What ingredients will you use in your drink? How will you serve it? Will it be 
hot, cold, or something in between? What special even would it commemorate? Write a short 
story about how you would go about creating your new chocolate drink. 
 

What’s Cookin’? (22-25) 
 

Reading for Understanding 
 
1. Based on evidence from the wells, what kinds of food did Jamestown residents eat? Meats, 

like fish and shellfish, deer, goats, ducks, and pigs; fruits, like berries, persimmon, passion 
fruit, cherries, grapes, and plums; nuts, like hickory nuts, acorns, and walnuts; vegetables, like 
squash, pumpkin, and beans. 



 

 

2. How did Jamestown colonists usually prepare their meals? Everything was cooked together in 
one big pot. 

3. What do archaeologists think the clay ovens were used for? Baking bread. 
4. What did Jamestown colonists drink? Because the water might be bad, they usually drank  

beer and wine. 
5. How did cooking in Jamestown change after women arrived? More dairy products were 

available; cooking was done inside homes over a hearth. 
 
Activity 
 
In this article, you read that archaeologists have learned a lot about early Jamestown residents 
based on their study of the food they ate. For this activity, you will work in a group to create a 
“well” of your own. Before you create your well, your group needs to decide what type of society 
to portray--hunting/gathering? Farming? A combination of the two? Then you need to decide 
where the society lives--near a river? Near an ocean? In the mountains? In a desert? Once you 
have determined these basic facts for your society, make a simple map, showing where it is 
located, and write up a paragraph or two describing it. Now you’re ready to make your well. As 
you will be trading your well with another group, remember to include enough clues so that the 
other group can guess the basic facts about your society. 
 
When the wells are ready, groups should trade them, along with the maps and paragraphs. Each 
group excavates the new well to find clues that match up with the facts presented in the map 
and paragraphs. 
 

Let’s Roast a Pig (26-29) 
 

Reading for Understanding 
 
1. What materials did Chinese migrant workers use to build their ovens? Stone, termite nests 

mixed with water, clay mud, concrete bricks, mortar. 
2. What was the purpose of these ovens? To roast whole pigs and other animals. 
3. How do people in the South Pacific cook their food? In pit ovens, dug into the ground. Large, 

heated stones were placed in the pit with branches placed on top of them. Then, the food is 
placed on top, wrapped in leaves or aluminum foil. On top of the food, branches, wet sacks, 
and soil are layered to keep the heat in. 

4. How did Australian Aborigines cook their food? They chopped holes into termite nests and lit 
fires inside. 

 
Activity 
 
Map Skill 
 
Using a blank map of the South Pacific, locate and label the following places from this article: 
China, Australia, New Zealand, Papua New Guinea, and the Torres Strait Islands. 
 

Amorite Fish Mold (33) 
 

Activity 
 
You read in this article that for kings, “banquets offered a chance to display their wealth and 
enhance their status.” For this reason, the way food was displayed was particularly important. 
Imagine you are going to prepare a feast for an important celebration--your birthday. You want 
to show everyone who comes just how important you are. What type of food mold would you 



 

 

choose? Would you choose a single animal? A flower? A hunting scene? A peaceful scene? Sketch 
a picture of your mold. What important qualities does your choice of a mold reveal about you? 
 
 
Culminating Activity 
 
Feasting is an important way of life for all cultures, so what better way to celebrate the end of 
this unit about food, than with a feast? Students should prepare a special dish to share with their 
classmates. When deciding what to prepare, consider important family traditions. Is there a dish-
-dessert or entree--that is particularly important in your family? Something that you serve at 
every meal? Something that tells others about your cultural heritage? Something that is only 
prepared a few times a year? Choose a day for the feast, so that everyone can join the cultural 
potluck. 


