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ABSTRACT 

This study demonstrates how the concept of foodways 
can be used in historical archaeology and how a method can 
be developed to understand changes in the pattern of New 
France foodways using 18th-century artifacts. 

The subject is approached in two ways: firstly, as a 
specialized study on a ceramic type with a vast 
geographical diffusion but a limited "social" distribution; 
secondly, as a study of a ceramic assemblage found in a 
single site, therefore subject to regional and perhaps even 
idiosyncratic interpretations, but, nevertheless, providing 
the means for an in-depth study of a community. 

The first case study deals with brown faience, a type 
of tin-glazed earthenware manufactured in France. On the 
basis of this study, a distinction is made between the 
traditional French cuisine of the Middle Ages and the new 
cuisine characteristic of the bourgeoisie, the clergy and 
nobility. It is demonstrated that brown faience is a 
ceramic type adapted to new alimentary trends followed by 
the well-to-do at the beginning of the 18th century, and 
that it is indicative of their social status. In this 
context, it is seen that brown faience served various 
functions: technomic, sociotechnic and ideotechnic. 

Through the study of the respective shapes of the 
brown faience found in various archaeological sites of New 
France and by classifying those shapes according to the 
categories of foods to which they are related, these forms 
can be related to a specific site type: urban settlement, 
rural settlement, trading post, military fort. Clearly, 
the new, varied cuisine was found in urban settlements 
only, whereas military and trading posts observed a certain 
degree of repetition in their food customs. The only rural 
bourgeois settlement studied is discussed below. Thus 
brown faience proved to be an excellent choice for 
illustrating the relationship between a type of artifact 
and foodways. 

The second case study deals with the analysis and 
interpretation of the ceramic assemblage from the merchant 
Jean-Pierre Roma's fishing settlement on Prince Edward 
Island (1732-45). Through this study, the kind of 
information written documents and artifacts could convey 
about the traditional food customs and the new cuisine 
practiced in New France was discovered. The functions of 
the various ceramics types found on the site were 
indicative of the passage from the ancient to the new 
cuisine. 
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This study also distinguishes the various food-related 
functions fulfilled by the types of ceramics found in the 
different structures on the site. Thus, it is possible to 
explain that the food-related category "consumption" 
includes objects made of tin-glazed earthenware and 
porcelain only, because of the sociotechnic function this 
category fulfills. Finally, the concept of standard of 
living is introduced in the interpretation of 
archaeological data. With the use of deed inventories it 
is possible to suggest that Jean-Pierre Roma's standard of 
living was probably comparable to that of rich inhabitants 
from Louisbourg. 

These case studies hopefully will contribute to the 
identification of foodways patterns, to our understanding 
of the evolution of the type of mentality that favored the 
idea of new foods and the development of new alimentary 
traditions, and to the explanation of these cultural 
processes. 

Submitted for publication 1979, by Jean-Francois 
Blanchette, now with the National Museum of Man, National 
Museums of Canada, Ottawa. 
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PREFACE 

This report was originally submitted in partial 
fulfillment of the requirements for the degree of Doctor of 
Philosophy in the Department of Anthropology at Brown 
University. 

I would first like to point out the limitations 
encountered in writing this report. Numerous 
archaeological and historical data are available for a 
study of artifacts related to foodways, but are of varying 
quality. Moreover, the time alloted for analysing and 
interpreting the data was very limited. 

Historical information used is selective. Although 
there is ample research available on the history of 
foodways in France, I chose only those works most directly 
related to the subject. Mathematical data are descriptive 
rather than quantitative, are used only for the pattern 
they imply and do not claim to have statistical value. 

This study is meant to provide a hypothesis for future 
research. If it has identified some of the real problems 
and found some of the solutions, however incomplete they 
may be, it has fulfilled its purpose. 

Thesis writing is sometimes seen as the work of a 
recluse/ the seclusion required to complete a thesis is 
undoubtedly the explanation. The final product was 
achieved only through the collaboration of many people. 
Some individuals contributed to the author's own education, 
some participated in directing the study, and others 
facilitated the various technical steps required to 
complete the work. 

I would like to thank the members of my doctoral 
committee: James F. Deetz, John S. Otto, Marida Hollos, 
Douglas Anderson, Jane Powell Dwyer and Jeffrey P. Brain. 
Their constructive comments and critical approach assured 
the general cohesiveness of the report. I would 
particularly like to thank the chairman, Professor James 
Deetz. His dynamism, liberal thinking and holistic 
approach in studying human phenomena have instilled in me a 
constant intellectual curiosity. I am equally grateful to 
John Otto, the second chairman, who suggested certain basic 
directions my research should take. I would also like to 
thank Dr. Brain of the Peabody Museum of Harvard University 
for the thought he gave to his constant appraisals of the 
progress of this study. 

Many researchers supported me with their help, 
suggestions and encouragement during the course of this 
work; they also provided me with valuable information and I 



am very grateful to them, in particular to Ian W. Brown, 
Margaret Kimball Brown, Marley R. Brown, Jean Chapelot, 
Simon Courcy, Kenneth Donovan, Sophie Drakich, Hope and 
John Dunton, Nicole Genet, Gerard Gusset, Donald P. 
Heldman, Olive Jones, Eric Krause, Charles Lindsay, Terry 
McLean, George Miller, James W. Parker, Ann Smith, Luce 
Vermette, Barbara Wade and Ron Whate. 

I would also like to thank Parks Canada staff who 
helped in various ways. The drafting team was made up of 
Steve Epps, Dorothy Kappler, Karen Gillies and Derek Ford; 
the photographers were Gert Taudien, Rock Chan and Georges 
Lupien. 

I would especially like to mention the invaluable help 
of Marcel Tardif, my research assistant, who followed the 
study through all its stages. Without his meticulous and 
constant help, the work would never have been completed. I 
am also grateful to Michele Robitaille for her careful 
charting of the archival data and for her help with the 
drawings. 

I would like to thank Susan Charron and Barbara Wade 
who carried out the difficult task of putting this study 
into a language that is not my own. I know they did an 
excellent job. It would perhaps be useful to mention here 
that quotations from French works were translated into 
English. Texts written in old French had to be adapted as 
well as translated; extreme care was taken so that none of 
the original meaning was lost. 

Finally, I would like to dedicate this study to my 
wife and close colleague, Lise Boily. She gave careful 
thought to this work, asking pertinent questions and 
pointing out the real problems. 
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GENERAL INTRODUCTION 

Once reproduction has been assured, man has then to 
fulfill three elementary needs: food, clothing and housing. 
I have selected one of these needs, the need for food, as a 
means of studying past societies through the bias of 
archaeological method. 

Anthropologists have recently tried to understand 
societies' food patterns by developing and adapting a new 
concept baptised "foodways" by the American folklorist Jay 
Allan Anderson. Archaeologists, who are now using 
anthropological concepts in the study of their cultural 
material, have introduced the concept of foodways in the 
explanation of artifact assemblages and of archaeological 
structures. 

Within this new approach, but also inspired by French 
ethnographic and ethnohistorical research on food and food 
habits, I am attempting to investigate artifacts related to 
food. However, this study is concerned primarily with an 
archaeological perspective. I attempt to see how food 
tradition can be understood, firstly through the study of 
attributes from archaeological pieces in an 18th-century 
cultural area, and secondly from assemblage data recovered 
from an archaeological site. 

I will first locate the problem within an 
anthropological research perspective and its subfields, 
ethnography and archaeology. Referring to these, I will 
try to see how the concept of foodways was introduced by 
Jay Allan Anderson in folk studies. Because the study of 
foodways is becoming an important research approach in 
archaeology, I will also synthesize research done by 
archaeologists on this subject. Finally, I will show how 
this concept can be used and how a method can be developed 
to attempt to understand foodways from artifact studies. 

Development of the Concept of Foodways 

The necessity of studying communities from the 
position of the fundamental need for food was demonstrated 
by British anthropologist Audrey Richards in the 1930s. 
Starting with this need, Richards shows how a community 
organizes itself. Her studies are complete ethnographies 
where social interaction, economics, politics and religion 
are understood through the need for food (Richards 1932, 
1939) . 
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The relationship between food and cultural subsystems 
was also illustrated by an American team directed by 
Margaret Mead and Ruth Benedict in the 1940s. These 
anthropologists studied various traditional food systems in 
different regions of the United States as well as cultural 
problems encountered by these regional groups following 
rationing imposed on them during the Second World War 
(Anderson 1970; Mead 1964). 

It has been only recently that this anthropological 
approach was defined by Jay Allan Anderson1s concept of 
foodways: "This concept of foodways refers to the whole 
interrelated system of food conceptualization, 
procurement, distribution, preservation, preparation and 
consumption shared by all the members of a particular 
group." (Anderson 1971, Preface: 2). Material and 
spiritual activities implied in this definition are 
numerous: 

1. Conceptualisation of food relates to its appearance 
and its development through time. It also includes the 
evaluation of food which indicates how it is perceived by 
the population; it informs about the population's attitudes 
towards it. 

2. Procurement of food informs about means taken to 
acquire desired foods. This aspect comprises commercial 
and/or ecological facts (natural setting and population 
activity). 

3. Distribution of food is the means by which the 
product is made available. It indicates who has access to a 
particular food. Geographical, economic and social 
inferences are made here. 

4. Preservation of food indicates the techniques used 
for storage of food and the means taken to conserve it till 
it is needed for consumption. 

5. Preparation of food. 
6. Consumption of food. 

This concept of foodways is slowly being introduced into 
folk studies by American teams such as Anderson's and the 
Canadian National Museum of Man. 

Use of the Concept in Historical Archaeology 

In historical archaeology, the use of this concept is 
recent and, excepting James Deetz in New England, it is not 
known to what extent other archaeologists are using it. 
Nevertheless, a similar approach is being used by other 
researchers such as John Otto in Georgia and Kathleen 
Deagan in Florida, and I am synthesizing aspects of their 
work as it relates to "foodways." 

I shall begin by mentioning that Deetz, Otto and 
Deagan have initiated their studies from the point of view 
of ceramic assemblages. For many reasons they have 
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emphasized this artifact category rather than metal, glass, 
or organic material. Firstly, the majority of ceramic 
material found on sites is related to foodstuff. Secondly, 
ceramic varieties from North American sites are varied, 
often well-known and dated. Therefore they can serve to 
easily date the site occupation and to obtain a better time 
control on assemblages, a factor not to be neglected. 
Thirdly, ceramic artifacts are fragile, easily breakable, 
are not recycled and do not decay, corrode or discolor, so 
that they have kept their original appearance more than 
other artifact categories (Deetz 1977: 46). 

Metal artifacts, however, are solid, often recycled 
when broken and what is discarded often rusts or oxydizes. 
Artifacts made up of organic material decompose quickly 
when left to the elements. There is an exception to these 
problems, however - glass. Although glass has many of the 
same characteristics as the ceramics described above, it is 
seldom used (Deagan being an exception among the authors 
mentioned earlier; Deagan 1974: 132-37). Firstly, the glass 
artifact category is not as well documented archaeologically 
as is ceramics, and general studies are rare. Secondly, it 
is not always found in large quantities on sites; finally, 
it is complex to produce and is more expensive than 
ceramics, which can be produced everywhere, easily and at a 
low cost. A complete study on community foodways should 
certainly include all artifact categories excavated from 
sites occupied by its members. However, any study based on 
ceramic assemblages is valid and past experience has shown 
that the authors were able to suggest serious hypotheses 
about the groups they attempted to understand. I will now 
summarize the method and theoretical approach used by each 
of them. 

Deetz (1973; 1977: 46-63), in his study of ceramics 
excavated from the Plymouth area sites in New England, 
utilizes ceramic assemblages from 16 sites dating from 1635 
to 1835 as well as probate inventories and other historical 
documents of the period (Deetz 1977, 1973; Brown 1973a). 
The relative importance of ceramic types present in each 
site and the quality and functions of these ceramics make 
the data basic in his discussion. The place of ceramics in 
a study on foodways having been discussed, he then explains 
his theory about the presence of ceramics on a site. This 
presence depends on four factors: availability, need, 
function and social status. 

Availability - Artifacts have to be available, either 
by importing them from overseas or from other regions of 
the colony, or by manufacturing them in the colony. 

Need - Ceramic artifacts are used only if they fulfill 
a need. Furthermore, this need can be filled, in some 
cases, by substitutes from other categories such as metal, 
glass or wood. 

Function - The choice of ceramic shapes and types is 
made according to the functions they fulfill, technomic, 
sociotechnic and ideotechnic, to use terms created by 
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Binford (1962). In a technomic function the artifact 
answers a strictly technical need: it is used as a tool. In 
a sociotechnic function, the artifact plays a social role: 
it creates a link or indicates a relationship between 
individuals. In an ideotechnic function, the artifact 
represents a religious or ideological symbol. 

Social status - Acquisition and use of certain ceramic 
types or shapes can be restricted to a particular group of 
the population because of their cost and also because of 
their functions; therefore these ceramics could be 
indicators of social status. 

Deetz offers an explanation for the composition of 
the ceramic assemblages in the Massachussetts Bay sites. 
He suggests that the assemblages are part of three 
successive cultural systems. The first system (1620-60) is 
characteristic of the beginning of the colony. Sensibly, it 
corresponds to the system of the Stuart yeoman 
and husbandman class. In this case the ceramics do not 
represent all of the food functions but are replaced by 
metal and wooden objects. The majority of ceramic objects, 
however, are for dairy products. 

The second system (1660-1760) is one of a typical 
traditional society, inclined to change and marked by 
strong regional distinctions. A major proportion of the 
ceramics is still related to the preparation and 
conservation of dairy products. Hollowwares used 
principally for this function are six times more numerous 
than flatwares. It seems that these served sociotecnic 
functions more often than technomic functions. Fine types 
of imported ceramics introduced at the beginning of each 
period remain the same for the whole period. However, 
coarse earthenware made locally has strong regional 
characteristics. 

The third cultural system (1760-1835) is one of a 
popular culture embedded with a Georgian influence but "a 
distinctive Anglo-American mind-set, characterized by 
symmetrical cognitive structures, homogeneity in material 
culture, a progressive and innovative world view, and an 
insistence on order and balance that permeates all aspects 
of life" (Glassie in Deetz 1973: 18). The ceramic 
assemblage of this system is very different. Types are not 
the same. More, they change rapidly throughout the period 
and these variations are the same from one Atlantic region 
to another, which illustrates well two attributes of a 
popular culture. Shapes also have changed and for the 
first time, objects are parts of sets. Plates are 
numerous, as well as chamber pots which seems to suggest 
that each person had his own. 

In this study, Deetz has integrated the foodways 
concept at all levels and his total perspective of ceramic 
assemblages in the Bay of Massachussets illustrates well 
the potential of this approach to achieve the level of 
explanation in archaeological studies. 


