Ancient Egyptian Bread from the Predynastic to
the Old Kingdom

Kyoko Yamahana
Introduction

Bread was one of the most essential food in ancient Egypt. Many tomb
reliefs and paintings bear bread-making scenes. In the literature known as
the “Eloquent Peasant”, bread was mentioned as for a daily provision. Also
in the Middle Kingdom, there is a record which tells that a certain amount
of bread and beer was provided to farmer and worker as a daily allowance
(Erman, 1923, 105; 163: Suzuki, 1979, p. 11). Bread was therefore a main
diet among all classes of people.

It was not only important in Egyptian diet, but also in the ritual context.
Several phrases in the Pyramid Text describe bread as a principal offering
to the deceased king. Moreover, Egyptian hereditary funerary stela has a motif
which a deceased sitting in front of an offering table filled with bread. Most
of the stelae in the Early Dynastic period actually indicate the deceased ex-
tending his or her arms over to the offering table, as if the deceased were
about to take one of the bread from the table.

According to Dr. Nakao, bread is divided into two categories, raised bread
with yeast and unraised. The former has comparatively soft and pleasant taste.
There are two subdivisions in the latter category, namely thick porridge type
and dry buscuit type (Nakao, 1979, pp. 126-129). There is no doubt that var-
ious kinds of raised and unraised bread have existed in ancient Egypt, but
we have too little information to determine the types of bread existed in the
ancient Egypt.

In this paper, I focused my subject on the raised bread which is called
t/t¢. This t/t¢ bread appears from the very beginning of the First Dynasty
as one of the oldest hieroglyphs on the stelae from Abydos (Petrie, 1901,
pl.XXXI). T/t invokes our interest since it requires a special mold in order
to make a hemisphere shape. We now know from the later tomb reliefs that
the mold is called bd3. The use of bd3 type of mold seems to have been the
most common method to make raised bread. The organic remain of bread
is scarce (see Table 1), but if we add the information of bread mold, we may
be able to see the history of #/¢€ type of bread making more clearly.

Making of ¢/t type of bread can be seen frequently in the tomb reliefs.
The commonest method of baking bread was depicted. In the method of bak-
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ing, a servant places a dough in a heated bread mold. Then he covers it up
with a lid, and leaves it for a while to be baked. Two or three kinds of bread
molds are used in order to make some different shapes of bread. Amongst
these molds, bd3 is the most distinctive type of mold that we can
follow the archaeological evidence (see Figure 1).

Putting stress on the origin of bread and bread making, I determined
the period of my subject from the Predynastic to the end of the Old King-
dom. First, I would like to consider on bread and other corroborating evi-
dence chronologically. Table 1 is prepared as a visual summary. Next, let us
focus on the history of the bread mold. The archaeological remain of the bread
mold would complement the information of ¢/ bread making. After discuss-
ing on /£, let us turn our eyes to the kinds of bread. There are many kinds
of bread mentioned besides ¢/ during the Early to the Old Kingdom. The
last chapter is to consider the variation of bread appearing literally in the 1st
to the 6th Dynasties.

Bread and other corroborating evidence

Several stages are required in the process of bread making. In order to
secure the stable food source, cereal domestication is the principal procedure
for obtaining grain. Then we require pounding and grinding to turn grain
into flour. After these comes keading and the dough is put in heated mold.
This whole process is depicted in the Old Kingdom tomb reliefs.

Some of these stages are traceable archaeologically. In Table 1, I intend
to corroborate the evidence for bread and bread making using this table. Since
the organic remains of bread are scarce, we are obliged to depend on the other
sources which corroborate with bread. I arranged the evidence chronologi-
cally, although I found it difficult to determine the exact chronology. Because
most of the publications do not give us the authentic datings, chronological
order in this table would partly be ambiguous. I set 8 columns to expose the
evidence of harvesting, grinding/milling, pounding, wheat/barley organic re-
main, other evidence of cereal, bread organic remain, baking scene, and bread
miscellaneous. Dating and chronological division of this table is based on W.
Willoughby and E. Stanton ed., The first Egyptians, McKissick Museum, The
University of South Carolina, 1988, pp. 8-9.

In this table, initials A,R,S, and L are used to indicate the material’s na-
ture. A stands for an archaeological object, R stands for a relief, painting,
or carving. S stands for a stela, and L stands for a literally evidence. These
initials are attached with numbers. The letter and a number combination is
the reference number in the Bibliography for Table 1. On the right of the
reference number is a location from which was found.

Next, let me explore the evidence for bread and bread making in Table 1.
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Harvesting

Harvesting correlates with grinding/milling, pounding, and cereal organic
remain. A-1 and A-2 are now considered to be the oldest evidence of harvest-
ing. From Tushka, stone tools with lustrous edge were found along with grind-
ing stones. The site of Tushka, Kubbaniya, Esna, and Kom Ombo are all dated
to the Late Palaeolithic period. ’

R-1 has a scene of harvesting. The process of harvesting seems to have
been unchanged throughout the dynastic periods.

Grinding/Milling

A-1, A-2 are as stated above. A-3 is of Fayum A site. A-4 and A-5 are
fortunately published, but many grinding stones of the later period were to-
tally neglected and have not been published as everyone took the presence
of querns for granted. S-1 and S-2 are the statues of grinding women. In those
days, women servants were more often to be in charge of grinding.

Pounding :

A-4 has a pounder, which was reportedly unearthed from Tasian village
site. R-2, R-3 and R-4 are the interesting pieces. These are ivory and wooden
labels obviously depicting some kind of royal ceremonies. It is not absolutely
certain to state that these scenes indicate poundings. In Emery’s Hor-ah¢, he
gives two possible interpretations, ‘‘Man pounding a mortar, or perhaps stir-
ring the contents of a cauldron.” (p. 84). Later in the Old Kingdom, pound-
ing scenes flourished in the tomb reriefs (R-1, R-11).

Wheat and Barley Organic Remain
Remains of cereals were fround from the Late Palaeolithic period.
‘However, Wendorf revised his dating in his later article on Science that the
- grain found from the Late Paleolithic site was of much later in date. Grain
has been found constantly since the Neolithic period onward. However, there
is a controversy over identification of its species.

Other Evidence of Cereal

In addition to the organic remain, there are some reliefs depicting cereal.
The earliest one would be on Scorpion’s mace head. One official is holding
a bundle(?) of wheat/barley up to his sovereign Scorpion (R-5). R-6 is curv-
ings of cereal spikes. Because of the controversy noted above, it is difficult
to identify their species by merely looking at these reliefs or curvings.

Bread Organic Remain

Due to Egypt’s dry climate, some bread which were put in tombs of the
deceased have survived with remarkable conditions. The oldest find is from
E1-Omari (A-13), and appears sporadically but constantly during the Neolithic
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to the Early Dynastic period. Figure 3 shows that 25 kinds of bread were
present during the 1st to 6th Dynasties. However, we are able to identify none
of these remains with any of the names in Fig. 3.

Baking Scene

It is not until the Egyptians started to build large elaborated tombs with
reliefs that we see scenes of their daily lives including baking scenes. R-8 ~ 12
are the well-known tomb reliefs presenting bread-making and brewing. S-3
is a notable example of a woman kneading in a large BT jar. It is now in
the Berlin Museum (No. 13832, 13833). This earthern figure apparently indi-
cates a process of baking or brewing.

Bread Misc.

This colomn is for the picturesque evidence and a few literal evidence
of bread. These evidence derived from the standardized baking scene category.
Stelae of R-13 denotes that the word ¢/¢€ had already been used as a phonet-
ic symbol. R-13 ~ 15 are the stelae, R-16 is painted on the wall, and R-17 is
a fragment of the relief. L-1 is a literature expressing early Egyptian’s reli-
gious thought and his integrated universe. PT 61, 63, 655, and 1929 refer bread
as a principal food offering for the deceased king. L-1 and R-18 are of the
same personage called Karkhuf.

From these information metioned above, we see clearly that bread has
a long history. Although the apparence of wheat or barley does not suggest
bread-making directly, obtaining flour by means of crushing grain on the
grinding stone is closely linked together with bread-making. We can assume
from these evidence that the bread has been made since the Neolithic period
or possibly earlier.

All the bread organic remains before the dynastic period have circular
flat shapes. They do not resemble to the later ¢/ hemisphere bread. Next
chapter is to seek after the prevalence of bread mold which had begun to flour-
ish around the time of the unification.

Bread Mold

In Fig. 1, I listed the bread mold chronologically. As for a literal evi-
dence, we see the first appearance of bread on the stelae from the 1st Dy-
nasty. In these stelae, bread signs were purely adopted for the phonetical use.
The shape of bread depicts a side view of a hemispherical object which is
equivalent to the later #/¢€ in hieroglyph. Since these stelae are attributed to
the 1st Dynasty, it may be proper to suggest that the general concept of bread
and its shape had already been developed by the time of the 1st Dynasty.

Unfortunately, we haven’t had enough number of organic remains to
hypothesize the appearance of ¢/t type of bread. However, the presence of
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a bread mold shows a definite evidence for bread (z/7€) making.

In the tomb relief of Ti, the bread mold is called bd3. The bd3 type of
mold can be seen in many tomb reliefs of the Old Kingdom (Fig. 1, R-1, R-8,
R-9, R-10, R-11). The bread mold is generally a rough ware, badly baked
with its color ranging from greyish brown to red brown. The rim shape is
normally flat or flared, but sometimes projects inward giving the bread shapes
like the one on the offering table which is narrowed at the bottom. Two types
of bread molds are known, one with blunt point base and another with flat
base. Both of them have crudely finished outer surfaces, usually not smoothed
while the inner surface of the vessel is well-finished. The former mold seems
to have longer history than the latter. In Figure 1, some of the bread molds
were datable since the other material finds from the tomb bore kings’ names.
However, many others were impossible to pin-point their dates. For the molds
which occured from the Late Predynastic to the Early Dynastic period, I quot-
ed the SD dates as suggested by the authors.

The earliest presence of the bread mold is from Naga-ed-Dér. This brown
ware/rough brown ware cups co-appear with bag-shaped RB beaker (Dul-
ham ed., A. Lythgoe, 1965, Fig. 138k) which is comparable to Kaiser’s R81
type. Since R81 is attributed to Stufe IIb-IId1, the most probable date for
these molds would be the Late Predynastic.

Some bread molds (Fig. 1; 1, 2, and 3) are dated to the very beginning
of the Early Dynastic period. From the cemeteries of Armant, only one of
this type of mold was unearthed. The SD date for this type is uncertain, but
Mond and Myers put it in the Protodynastic period (Fig. 1; 2). Also from
Mostagedda, the pottery of this type and W19 type jar were found together
from the Grave No. 219. The dating of the latter jar was determined to be
from SD 77-80 or the earlier (the 0 to the 1st Dynasty). Nos. 4-12 are attributed
to the 1st Dynasty. Among these molds, Nos. 4-10 were from the royal cemeter-
ies at Abydos. Therefore, the strict datings were possible according to the
other material finds. Nos. 13-23 are put in the 2nd Dynasty to the 6th Dy-
nasty range. These datings were determined in reference with the other data-
ble context. Nos. 24-27 are roughly dated as the Old Kingdom period. No.
26 is a miniature bread mold with its height 14.8 cm while the others are in
actual size.

These bread molds are found both from the cemetery site and the oc-
cupational site. Since the bread mold is evidently used for baking bread in
the daily life, it may interpret that the bread mold was buried with the de-
ceased in the prayer of the eternal food supply.

In the course of time, the bread mold tends to transform its shape. It
was comparatively shallow vessel at the beginning. Then it became deeper.
In the tomb of Antefoker (the Middle Kingdom), the bread mold is depicted
as a long, narrow candle-like shape which resembles to dpt in Table 2, No.
13 (Davies and Gardiner, 1920, pls. VIII-IX). For example, the other bread
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mold of the Middle Kindgom period that I saw at the Oriental Institute, Chica-
80, had a narrow cylindrical shape. Therefore, the change of the mold makes
it more difficult to determine the name of its product.

We see cleary from Figure 1 that this bd3 type of mold is used in the
purpose of making hemisphere ¢/ bread. However, the later evidence shows
us that the shape of bread has a wide variation. The early hemisphere form
of #/1¢ seems to have transformed to the conical shape. The conical bread
also varied from the low, dull triangle shape to the high, acute triangle shape.
In the Old Kingdom, four distinctive shapes are known, conical, cirular, hex-
agonal, and rectangular with round corners. Various kinds of bread were al-
ready present in the Old Kingdom, and we see that these are over 25 kinds
of bread presented in Table 2. Among these bread, the commonest shape is
the conical one. A few of them take forms of the circular, and the only one
type is depicted as hexagonal. As for the recutangular bread with round corn-
ers, I hardly see its presence in Table 2 in spite of frequent appearence in the
tomb reliefs. Therefore, most of the conical bread are probably the variation
of t/t¢ type of bread. The differences which we see in their names are the
most likely came from the differences in ingrediants.

Bread in Variation

Next, I would like to note the variation of bread which may have der-
ived from the #/¢€. In the Table 2, I listed the names of the offerings from
the First to the Sixth Dynasty. The bread offerings are the main concern, but
also I listed the grain offerings since I could hardly distinguish the grain from
its product because of the following reason. For example, we see grain called
nbs from the First Dynasty. The consonants for the word nbs are purely adopt-
ed used for the phonetical use, but the use of the determinative suggests ap-
pearance of material. The word nbs is sometimes attached with grain
detrminatives, but it can as well indicate bread (Table 2 shows the word nbs
is applied to both grain and its product (bread). These nbs and ¢-nbs are the
distinctive examples, but there are several others with the same usage. The
difficulty also lies when distinguishing bread from cake. There is a certain
confusion caused by researchers’ random usages of these terms. To avoid any
confusion or misunderstanding, I would prefer to use the term “bread” solely.

Offering Lists examples Nos. 1-12 ranges from the Early to the Old King-
dom. No. 13 is an addition for reference. Pth-Nfr’s offering table from
Hawara gives a useful information in determining the names of the offerings
and their shapes. Each word in hierogryph is copied from offering list. The
entire bibliography is attached. The determinatives are put in parentheses,
to indicate the shapes and characters of offerings.
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-wr

Nos. 3, 4, 7.

Leprohon states that this is “wrt cake” (Leprohon, 1985, No. 12. 1510).
Wrt is literally the “great loaf”’, indicating circular shape. It doesn’t seem
to last long, since there is no occurrence of it from the Fifth Dynasty onward.

t-rth

Nos. 3, 4, 6, 8, 9, 10, 11, 12.

Murray, M. suggests this word as ‘“Cake of dates” (Murray, M., 1904, p.
37; 21), while Davies et al. cite as “baked bread” (Davies, et al. 1985, pl.
13). No. 7 does not mention this species, but it is denoted in another stela
of the 4th Dynasty, (Bibliography for Figure 2, No. 26, p. 56, 57).

It appears as early as the 2nd Dynasty, and its traditional shape appears to
be circular.

$<t

Nos. 6, 7, 8, 9, 10, 11, 12, 13.

It is simply mentioned as “bread or cake” by Murray, M. (1904, p. 39; 61),
or “ §t bread” (Leprohon, 1985, NO. 12. 1510; Davies et al. 1984, pl. 13).
The shapes of bread are conical with acute and round tops. It appears from
the 3rd Dynasty onward.

“-wt

Nos. 8, 9, 10, 11, 12, 13.

‘““a loaf of cake” by Murray, M. (1904, p. 37; 21), and “wt loaf”’ by Davies,
et al. (1984, pl. 13).

The shape of bread seems to be the same as §¢¢ with the exception of No.
13 which indicates a peculiar shape.

htw/hwt

Nos. 3, 4,6, 7,8,9, 10, 11, 12,

“Bread or cake” by Murray, M. (1904, p. 38; 32), and simply “bread” by
Leprohon and Davies et al.

All the determinatives except No. 3 are conical. It appears from the 2nd
Dynasty.

nhrw

Nos. 7, 8, 9, 10, 11, 12.

Murray, M. states as “cake” (1904, p. 38; 33), while Leprohon and Davies
et al. agree on “bread”.

No. 5 has a peculiar hexagonal shape, while others have the ordinary conical
shape. It appears from the 4th Dynasty onward.
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dpt

Nos. 3,4, 7, 8, 9, 10, 12, 13.

Leprohon determines this as “bread”. Murray, M. says “bread or cake” (p.
38; 34), and Davies et al,” [D]pw (sic) bread”.

No. 13 shows a long, thin loaf. Others indicate the ordinary conical shape.
It appears from the 2nd Dynasty.

psn
Nos. 7, 8, 9, 10, 11, 12, 13.

“bread”, by Davies et al. “cake” by Leprohon, and “bread or cake” by Mur-
ray, M. (P. 38; 35).

Nos. 7-13 show its circular shapes. It appears from the 4th Dynasty.

Sns

Nos. 8, 9, 10, 11, 12, 13.

Murray, M. takes $ns as “cake” (p. 38; 36), while Davies, et al.-take as
“bread”.

It seems that $ns is the major bread for breakfast as it is often mentioned
in the list from the 5th Dynasty. Its determinative shows a conical bread on
cups, while No. 13 has a gourdy figure which looks similar to -wt.

t-imy

Nos. 8, 9, 10, 12.

“Bread of that which is in the ground(?)”” (Murray, M., 1904, p. 38; 37).
No. 8 indicates a circular object. No. 10 has an oval rectangular shape. It
appears from the 5th Dynasty.

hnfw/hfnw

Nos. 7, 8, 9, 10, 11, 12, 13.

Simply “bread” by Davies et al., while Murray, M. suggests ‘“‘cake or bread”
(p- 38; 38). Leprohon states hfnnwt as “fruit”.

All the determinatives except No. 13 seem to indicate grain or fruit. No. 13
only depicts the product from gnfw/hfnw grain or fruit. It appears from the
4th Dynasty.

hbnnw

Nos. 7, 8, 9, 10, 11, 12, 13.

“Bread or cake” (Murray, M., 1904, p. 38; 39). “hbnnwt bread”’ (Leprohon,
1985, and Davies et al. 1984, pl. 13).

Most of the determinatives bear cups or baskets. No. 13 shows a circular ob-
ject which must be the product from hbnnw grain. It appears from the 4th
Dynasty.
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kmhw/km3

Nos. 8, 9, 10, 11, 12, 13.

“Bread or cake” (Murray, M. 1904, p. 38; 40).

Nos. 9, 11, 12 have interesting hexagonal shapes while No. 13 shows a con-
vex lens object. This type of hexagonal bread are depicted in many tomb reliefs
of the Old Kingdom. It appears from the 5th Dynasty.

i3dt-h3k

Nos. 8, 9, 10, 11, 12.

“Bread or cake” (Murray, M., p. 38; 41). Maspero suggests “Le giteau de
derriere le double”. Davies et al, state simply “bread”.

Nos. 8-10 show its circular shape. It appears from the 5th Dynasty.

p3°wt

Nos. 9, 10, 11, 12,

“Bread or cake” (Murray, M., p. 38; 42), and “bread” (Davies et al. 1984,
pl. 13).

The shape is probably circular as indicated in No. 10. It appears from the
5th Dynasty.

e-syf

Nos. 8, 10, 11, 12, 13.

“Bread or cake” (Murray, M., p. 39; 60), and “zf bread” (Davies et al. 1984,
pl. 13).

Nos. 8,9, 11, and 12 show the conical shapes of bread. No. 13 has a circular
shape. It appears from the 5th Dynasty.

1°-<5r

Nos. 8, 10, 11, 12, 13. )

“Roasted bread” (Murray, M. 1904, p. 38; 43). “Cooked bread” (Davies,
et al. 1984, pl. 13).

The shape of this bread doesn’t seem to have standardized. No. 8 shows it
is a circular shaped object. No. 9 shows an acute edge of determinative. No.
13 has a shape similar to kmhw-km3. It appears from the 5th Dynasty.

t°-nbs

Nos. 7, 9, 10.

Murray, M. states “bread or loaf of sycamore figs,” (p. 40; 79). Leprohon,
“bread from Christ’s thorn fruit””, and Davies et al. ‘“cake of nbs fruit”.
It apparently shows a product made from nbs. It appears from the 4th
Dynasty.
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k

No. 3.

Saad claims that °k bread appears from the 2nd Dynasty (Saad, Z., 1957 p.
29, pl. XVI). However, the appearance of °k is scarce in the Early Dynastic
and the Old Kingdom. It is better known in the New Kingdom offering lists
(see Brestead, Ancient Record of Egypt).

Snw

No. 7.

“bread” (Leprohon, 1985, No. 12. 1510).

Snw only appears in No. 7. It may be a phonetic rendering of the other bread.

t-kbhw

Nos. 10, 12.

It sporadically appears from two examples of the 5th and 6th Dynasties. No.
10 takes circular shape.

syt
No. 7.
Sht only appears in No. 7. It may be a phonetic rendering of the other bread.

stt

l\ic_). 7. ,
“cake” (Leprohon, 1985, No. 12. 1510).
Stt only appears in No. 7. It shows circular shape.

swt-htp

Nos. 8, 9, 10, 13. :

Nos. 8, 10 and 13 have the circular shape except, No. 9 which depicts a side
view of two bread on the table. It appears from the 5th Dynasty.

sbht-htp

Nos. 9, 10, 13.

Depiction similar to swe-htp. It is probably a variant of the former species.
It appears from the 6th Dynasty.

nbs

Nos. 1, 2, 6,7, 8, 9, 11, 12, 13.

Nos. 1 and 2 are inked on pottery. No. 2, contents of the pottery were exa-
mined, and it turned out to be the “nbk” fruit (Saad, Z., 1938, p. 52). Lepro-
hon states that this as “Christ’s thorn fruit” (Leprohon, 1985, No. 12, 1510),
and Davies, et al. as “nbs fruit” (Davies, et al. 1984, pl. 13). nbs is regarded
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identical to Christ’s thorn fruit or Zizyphus fruit according to Manniche, L.,
Ancient Egyptian Herbal, 1989, p. 157.

It appears from the earliest time. In the 1st Dynasty context, it had phoneti-
cal value “bs”. Owing to Emery’s organic analysis, we now know bs is equiva-
lent to nbs.

isd

Nos. 2, 4(7), 6, 8, 10, 11, 12, 13.

In Davies, et al. ““isd fruit” (pl. 13). No. 2 read ds, inked on pottery. Con-
tests are examined to be ‘“grain of wheat” (Saad, Z., in Emery, 1938 p. 52).
In Manniche’s Ancient Egyptian Herbal, “iSd is generally taken to designate
the persea tree and its fruit,” (1989, p. 122).

It appears from the 1st Dynasty, although it is uncertain. Since its phonetical
order is slightly different from others. No. 4 seems to be the product of isd.
To suppliment No. 7, i$(?) appears in another stelae of the 4th Dynasty (Bib-
liography for Figure 1, No. 26, pp. 56, 57).

sst w3d

Nos. 1, 6, 7, 8, 9, 10, 11, 12.

‘“green s§t grain” (Murray, Leprohon, and Davies et al.).

S5t w3d and sst hd are indistinguishable in the early time. Both of them ap-
pears from the 1st Dynasty. Both the these must be one of the major grain
in archaic Egypt.

s§t-hd

Nos. 1, 6, 7, 8, 9, 10, 11, 12.

“white s$t grain” (Murray, Leprohon, and Davies et al.).
As stated above.

‘gwt

Nos. 1, 6, 7, 8, 9, 10, 11, 12.

Murray, M. calims as “seed corn” (p. 36; 33, p. 35; 64). Griffith in Beni Ha-
san III, p. 30, says “yellow corn”. Raisner G. in A History of Giza Necropo-
lis 1 (1942), p. 462, fig. 280 claims “‘roasted grain”, and Davies et al. interpret
as “parched wheat/barley”. It appears from the 1st Dynasty.

np3t .

Nos. 7, 8, 9, 10, 11, 12, 13.

“seed corn(?)”’ (Murray, M., 1904, p. 39; 62). “np3t cake” (Leprohon, 1985),
and “np3t bread” (Davies, et al. 1984, pl. 13).

It appears from the 4th Dynasty. Nos 7-12 indicate grain, while No. 13 shows
its product. ’
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ph3

Nos. 3, 9, 10, 13.

“lit. Divided Two Baskets” (Murray, M., 1904, p. 39; 62). In Wérterbuch,
“split bread” (Brugsh, 503).

It sporadically appears in the 5Sth Dynasty and the 12th Dynasty. An example
from the 2nd Dynasty suggests that ph is a kind of drink. Saad, Z. notes p}
as “juice of the pekha fruit” (Saad, Z., 1957, p. 31).

b3b3t

Nos. 8, 9, 10, 11, 12, 13.

In Beni Hasan III, p. 30, Griffith states as “green corn”. Maspero, M., sug-
gests “lentils”, and Davies et al. as “b3b3¢ grain”.

It appears from the 5th Dynasty. No. 11 reads “wwt(w)”, but it may take
as one of the variant of b3b3t.

mst

Nos. 8, 10.

In Davies et al., “m/[zJwt bread” (pl. 13).
It appears only in the 5th Dynasty context.

bd
Nos. 6, 10.
It scarcely appears from the 3rd Dynasty.

w3h

Nos. 1, 2, 3, 6, 7, 8,9, 11, 12.

Nos. 1 and 2 are inked on pottery. Saad states that this is “probably a vari-
ant of Carob” (Saad, Z, in Emery, W., 1938, p. 51). Murray, M., interprets
as “Dourra corn/grain” (Murray, M., 1904, p. 36; 35, p. 40; 48). In Sagqara
Tombs I says, “Carob beans” (Davies, et al. 1984, pl. 13). Manniche, L.
denotes in her Ancient Egyptian Herbal that w3h is rhizome of Cyperus grass
(Cyperus esculentis L.), (1989, p. 98).

It appears from the 1st Dynasty. No. 3 seems to be a product of w3h.

Conclusion

Hecataeus noted that Egyptian is “&grodaryoes”, lit. “bread-eater” at
around 500 BC. (frg. 290). However, we are already aware that the habit of
bread-eating goes far beyond Hecataeus. In this paper, I emphasized to sum-
marize on bread which occurs from the Predynastic to the end of the Old
Kingdom.

The first sign of making flour was found from the Palaeolithic site of
Upper Egypt. Then the first remain of bread turned up from the Neolithic
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El-Omari, Lower Egypt. Most of the bread remain of the predynastic period
have circular flat shapes. From this evidence, we can assume that the circular
flat bread is the common species throughout the Predynastic period.

We do not know exactly when Egyptian started to make /€ type of the
bread. 7/¢€ is obviously raised with yeast and associated with the bread mold.
Raised bread might have been common at least among the ruling class at the
time of the unification. If this assumption is right, it would be a plausible
explanation for the circulation of raised bread at the very beginning of the
Dynastic period.

Although it would seem easier to make an unraised bread than to make
a yeast-raised bread, it is certainly natural to observe that fermentation starts
out easily in a hot climate like Egypt. So there has probably been existed a
tradition to use fermentated food or drink since the earliest time. For an in-
stance, one of the bread remains from Badari shows a sign of fermentation
(Bibliography for Table 1, A-14). According to the ethnographical research,
villagers in modern Egypt make bread by putting a bit of leftover dough as
a starter (for quicker fermentation) (Wilson, 1988, p. 14).

As I have already stated, the apparence of the bread mold might be a
good corroborating evidence of ¢/ making. The earliest find of the bread
mold is from the Late Predynastic period (Bibliography for Fig. 1, 1).
However, we cannot go beyond the Late Predynastic period since there is no
mold of this type reported. Consequently, bread mold purely appears in the
dynastic context. In other words, this bread mold issue reinforces the hypothe-
sis that the culture represented as the Late Predynastic would be the direct
ancester to the dynastic period.

From the Table 2, we now know that there were at least 25 kinds of bread
presented by the end of the Old Kingdom. It is impossible to identify their
ingredients except a few of them. It is also difficult to determine their shapes
by their names (see Table 2). The bread which are designated by conical shapes
are almost certainly made with the bd3 bread mold.

The time before and after the unification is one of the darkest period
in Egyptian History. More information is expected to be revealed for the study
of Egyptian Predynastic to the Early Dynastic periods. In this paper, I dedi-
cated to make a data-base of the bread, one of the most important food in
Egypt. I sincerely hope that this paper would complement the study of ar-
chaic Egypt.
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Saqqara

de Rachewiltz, B.,

The Rock Tomb of Irw-K3-Pth, Leiden, 1960, Fig. 6; right

The tomib is located on the southern side of a causeway of pyramid of Unis. It probably
dates to the late Old Kingdom.

Nagada/Ballas

Petrie, F. and Quibell,

Nagqada and Ballas, London, 1986, p. 42, pl. XLI; 76, SD 79, prob. of IVth Dynasty,
This type is classified as “Later N. R. pottery”, SD L50-96 (late Gerzean to the 3rd/4th
dynasty).

Anna Maria Donadoni Roveri ed.,

Egyptian Museum of Turin,

Egyptian Civilization Religious Beriefs, Turin, 1988, p. 73, pl. 87, O. K. tomb of unknown
owner excavated by V. Rosa, 1911.

Abydos

Petrie, W.,

Abydos, Part 11, Lodon, 1903, p. 39, pl. XLV; 132, 133, dated to VIth to Xth Dyn.
Conical Rough vessels.
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ANCIENT EGYPTIAN BREAD FROM THE PREDYNASTIC TO
THE OLD KINGDOM

HBREXFHXAFHAFR WERF

BFEER

CEEW
HRIZCTFARNSCBARETHDEEBERBLLDB~HIAFTRATHS
(frg. 290), LA L. /> FE2nEHRIIEFZ 7 I 0RB2ZREMTLEN - &
LRI L HEL TS, ~ T IV HELRE 2 THoERE LT, 277 &
T53) IZid. WCHEBDNDUHFRLND, 2, INLDAT TOERDOFLIC
2. FEENT—TNDLICBES N2 X ICFR2EF L TWBBEIRERY) ENT
w3 (Saad, Z., 1957, pLII~XXX.)o RMETHEFICHz>THRLTIZ B &
DENLHICEVIHEDIZHLbNTH S,
ESIwF-FXXF LT, PT) CBWTH > nEEHEIRENTW 3, F
2. PT6LICIE. BB, ALV RELNRLIRTEL, (ZZHB)KRNLANE
() 2SRV EZ, (FLT) RE2EOBZ. (Z9) ALZADBIZL » Tk
HO#FEEKZ, BB, Tk, BICE>TORNLADE TH B3> 2ZITEY
2., (Sethe, K., 1908 : Pritchard. ed., 1955), %72, 3683 Ficid. UL v
LSV E =)L, (PT 655) & THi& 72 Coigh v (PT 1929) »%%
F5n 5 (Sethe, K., 1908 © $54K 1979 pp.118-126), LI L L N, BB EHLER- 72
BRICBANCF2H T 2ENPE LTS BTN TR Z ta'bh b, ZOML
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FEXEICBW LNV RIEELMEZ SHTWENTH 5,
NOBHEEBTOLRPRLVIFEL 22, BERE LT/ 3, ENEER
BEEN) TEEINTVE IO NOBFEI L > TRVES Z L kb, 2,

BERXFE LCHEERMRICREEI N L3NS TR BROWEE 1212, BX
PHATHFORBE L T b E— NV EED L HIICHICERBL T2 20 5H 5
(Simpson, W., 1973, R5), EnEREFEENDH YL LT, 5E&EIc <> 3

BEE—N25, BRI SV AMBICE—L2BIZREINTE V) BHEIH D
(Erman, A., 1923, 105 ; 163 : ¢4k 1979, p. 119).

CKE T/ DEEBM T EHRER

PREMKICLBE, vz TRESCREREICHTONG, DF ). BEBEEY
TEEXLFON LN L EBBOT SHRICETONLZLNTHS, BEDOHICIZE
WK ZE2EL, BFaEi)wasRKichksrbns, BLEBELLRETRE, B2
Ty bkickdbnedhs (B 1979, pp. 126-129), HfICIZL HAATAED
GATDIUHFEL T EEZ NS, Ll BETRETOERER (i
L7,y ) EEBERIREIE) P FE- TWBENAEAT, SMicowTidbhr bl
W,

AR TEZEL TV DRBTENBEIFUREEETFLNLZIDTHE, ZNF4
Tzt iz LTt/ tCebbbT) v FilizF-T8Y) . BEREL
ENBTE2 FANELITHEMNZRT 712 EEIN TS (Petrie, 1901 pl. xxvi),
t/tCre i, EBRKRD L FEMP LRI PLBERL TWSE, ZOERD /2T,
FES R L 2EICIZ— RO ER L T2 ORI CFENFICR) ALl &
EZoND, t/HCT L TN L bd3 EWHEN BRI/ BUZ DWW TR AR T
LSRR EET B, HEEBRD > ICi, I ARBNLNPL=ZHANLD
REBHMLENTWSE, TNLDFLWI AL T/ DR L TBEIETHEILD
THBENHPREL TRL ., VMHEHLHEL S HEERRIC 2T oo D@
Table 2 THD &> T 5,

BEEHFICBL TOBA L HESh o2 L HME N B, o BE 8L THELC Fik,
Bz R AN THEC HiEE, BWKOHF TR i, E0MEEICRY (417
THL FEL EHPENDFER)RLERICOLbIN TS, HEERMRIICIZ, 7>
A8 ZORMT/> 2R FEN—BOTH oL 572, FIRNEZ T4 7D
SN RIRBL TS BRI LIAL BEE BT L. by ) EREXFNL/ (O
LRI DD HELD B, FE2WEDLDIZEL T Flzvw o B2 ERHL z0h
FNELEEFTREL 20h, HKE Liwy,

AR TIRETHLY» L EETEBAKRIE Tlob i b0 230D DICBEET 3
EPRREEE 7 & & EREIC F L (Table 1), #I#I <> NICEELRE LR
72L7:0d 384 70 BRI E B> TAL (Figure 1), %L TTable 2
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