[bookmark: Slide_Number_4][bookmark: _GoBack]Cooking Stone Age Classics What did Neolithic people eat?
As early people learned to farm plants and animals, life for them changed completely. They could grow more than they needed. They could invent new tools because they did not need to spend so much time finding food. Pottery was made for the first time. This meant that new ways of cooking appeared. Humans’ diets changed a lot.

Do you fancy reading some Neolithic recipes? Then look no further than Stone Age cook, ‘Chef Ug’. His recipes are from some time between 6400 and 3500 B.C. Would you like to try any of them?

Flat Bread

Ingredients:

· Oat or barley grains
· Water
· Salt (if you’ve somehow got hold of some)
· Tasty plants (if you can find any) Method:
· Preheat your flat cooking stone to hot/red-hot.

· Grab yourself a couple of stones. Or, if you are lucky enough to own some of those newfangled round grinding stones, get them ready. Grind up your grains until they become powdery. If it is too difficult to make a powder, just make do with gritty bread!

· Hopefully by now you own a clay pot or two. If you don’t, this next bit is going to be messy. Put your gritty flour in a pot and mix it with a slosh of water. Don’t make it too wet! It should start to turn into a sticky but solid lump. If you don’t own a pot, put the flour in a pile and make a little dent in the middle of it. Then put your water in the dent and get mixing. I told you it was going to be messy!

· If you can find any salt, crush it up and chuck it in. If you can find any tasty plants rip them up and throw them in as well. Keep mixing everything together until you have a sticky solid mass you can make into a ball.

· Make a lot of little balls out of the mixture and squash them flat. Put them on your preheated stone and cook until dry and crispy.
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[bookmark: Slide_Number_5]Boiled Meat with Nettle Dumplings

Ingredients:

For the boiled meat

· A piece of meat. Farmed animals such as goats and cows will be easy to get hold of. Hunted animals such as boar, deer or seals (for those of you by the sea) may have a richer flavour but don’t blame me if you get yourself killed on the hunt. Sadly no one has seen a woolly mammoth for a million moons now. I’m beginning to think tales of such giant animals who could feed a whole tribe for days were all make- believe.
· Long grass.

For the nettle dumplings

· Oat or barley grains
· Water
· Salt (if you’ve somehow got hold of some)
· Stinging nettles. The younger leaves are more tender and tasty.

Method:

· If you are using a clay pot, fill it with water and put in on the fire to boil. If you are using a trough built into the ground, fill the trough with water and place several large rocks in the fire to heat up.

· Prepare the meat by wrapping it in the long grass. Use nettles or animal sinew to tie it in place. I don’t yet know why wrapping the meat in grass is a good thing, but people have started doing it and it is important to stay modern.

· If you are using a clay pot, wait for the water to boil and then put the meat in. If you are using the trough method, wait for your stones to get red-hot and then place some of them in the water in the trough and soon it will start to boil. Once the water is boiling, drop in your piece of meat!

· As the meat starts to cook, start work on your tasty nettle dumplings. Grind the grains into a gritty flour and mix in the water and salt (if you have any). Make sure the mixture remains more solid than liquid.

· [bookmark: Slide_Number_6]At this point some cooks like to wash their nettle leaves in water to get rid of mud and bugs. I however like to leave the bugs in as they give a nice crunch to the cooked dumplings.

· Tear the nettle leaves into small pieces and add them to your flour and water mixture.

· Form the mixture into balls no larger than the eye of a deer.

· Wait until the bright light in the sky has moved along by two or three finger- widths. Then place your nettle-balls in the pot or trough with the meat. If you are using the trough method, add more hot stones to the water now to keep it boiling.

· Wait until the bright light has moved another three finger-widths and then your meat and nettle dumplings are ready to eat!
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Section A

1. List three ways that human life ‘changed completely’ once people learned how to farm. (C6/2b)

2. What is used to cook the flat bread? (C6/2b)

3. What is ‘the bright light in the sky’? (C1/2a)

4. What phrase made you feel most sick? (R3)

5. What phrase made you the most hungry? (R3)

Section B

6. What does the use of the word ‘newfangled’ tell you about when Chef Ug is writing? (C7)

7. Which two ingredients in the first recipe could be considered rare? (C6/2b)

8. How do you know that these two ingredients are rare? (C7)

9. Why do you think Chef Ug does not use modern words like ‘days’, ‘months’ or ‘years’? (C7)

10. What is the main way that Chef Ug has tried to make sure that someone following the recipes does things in the right order? (C7)

Section C

11. What is the effect of starting the introduction with a question? (C7)

12. What do you think ‘newfangled’ means? (C1/2a)

13. Find another item in the first recipe which appears to be a fairly new invention. (C6/2b)
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14. [bookmark: Slide_Number_8]What do you think the phrase ‘a million moons’ means? (C1/2a)

15. What two headings used in these recipes are you likely to find used in all recipes? (T4)
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