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Archaeology of food
Food is fundamental to our existence and until modern industrial times most people spent large
parts of their days hunting, gathering, growing and preparing their food. But remnants of food in
the archaeological record survive only in exceptional circumstances, for example as charcoaled
grains or as residues in ceramic vessels. In the past few decades, the archaeology of food has
seen a transformation. Previously, studies concentrated mainly on the vessels that contained
food or drink but innovations in bioarchaeological sciences, such as ancient DNA and isotope
analyses, make it possible to analyse the smallest fragments of evidence. The use and history of
food and drink is now being studied in various ways, from their origins of specific plants and
animals and how they were selected, their economic and ritual values, to their primary roles
in forming identities and showcasing human influence and connectivity across diverse regions.

The integrated efforts of multidisciplinary approaches have become more frequent; they
can reveal meaningful insights and new perspectives and provide missing pieces of the puzzle
surrounding human interaction with food. The four examples of new books on this topic are
diverse and discuss: the introduction of plant foods through the first farmers in Greece to the
development of the now-famous Mediterranean diet; the meaning food held for the Etrus-
cans; food provisioning and use of animals in early complex societies across the world; and,
finally, the history of sugar production in the west as one of the drivers for the colonisation of
the Americas and the emergence of the Atlantic slave trade.

As a connecting element across time, the archaeology of food contributes immensely to a
shared deep history.

Soultana Maria Valamoti. 2023. Plant foods of Greece: a culinary journey to the Neolithic
and Bronze Ages. Tuscaloosa: University of Alabama Press; 978-0-8173-2159-8 hardback
$69.95.

Soultana Valamoti is a renowned archaeobotanist and has researched
and published widely on the archaeology of food. Plant foods of Greece
focuses on her home country and in parts it feels like a personal homage
to Greek foods. The multidisciplinary approach of this book—incorp-
orating archaeological andwritten sources, archaeobotany, ethnography,
experimental archaeology on growing plants and processing them into
food—makes this work stand out and adds a practical view of the
archaeobotanical sciences. Written in an accessible style, this book is
well referenced with an extensive bibliography and appendices stating
where plant remains were found on archaeological sites in Greece; it
offers much for both the interested public and specialised scholars.
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The personal and passionate Introduction to food history in Greece also describes the
author’s path into archaeobotany and how the discipline links her through food to past peo-
ple. The book concentrates on the plants used during the Neolithic and Bronze Age in
Greece and begins with the introduction of domesticated crops by the first farmers from
the seventh millennium BC onwards. Slowly, over time, these new arrivals changed not
only the social structure of communities but also the cuisine. The remains for these newly
introduced plants is scarce in Greece, and the archaeobotanical evidence, if present, at
many Neolithic sites is not well researched. Hopefully, future studies will clarify this process
but for now it looks like the ‘Neolithic package’ was introduced in different areas at different
times, and it is presumed that the local hunter-gatherers also contributed with their knowl-
edge on local plants (such as grape and almond) that later became domesticated.

In the next chapter, the incoming cereals—emmer, einkorn and the newly discovered
T. timopheevii wheat—are presented. Further discussions try to understand the meagre evi-
dence and explain through ethnographic and experimental approaches how the grains were
most likely processed and cooked, and thus come closer to the prehistoric recipes. The fol-
lowing chapter on ‘Pulses: adding protein, color and variety’ (a line I am sure to use on
my children) presents the use of lentils, grass peas and bitter vetch and explains that especially
lentils were more dominant than is often assumed. Again, the growing, harvesting, processing
and cooking are explored in considerable detail.

The author introduces oil-yielding plants to raise awareness that the widespread use of
olive oil was likely not present in prehistoric times and its use was possibly limited to special
occasions. Experiments of grinding and pressing oil out of linseeds and some nuts demon-
strate their capability as oil supplier. Linseeds and nuts, as well as olives, were part of the nat-
ural vegetation of Neolithic Greece and all could have been used for producing oil. During
the Bronze Age, further possible oil plants were introduced. The prehistoric farmers contin-
ued to harvest nuts and fruits of wild plant species, such as grapes, figs, cornelian cherries,
elderberries, wild pears, almonds and acorns. The chapter ‘Beyond prehistoric fields’ ventures
into the evidence of these plants in the archaeological record and how to harvest, prepare and/
or cook them so they become edible.

An informative chapter on the evidence of alcohol in prehistoric times delves into the
questions of ‘the earliest wine in Europe’ and ‘beer or wine’. Though difficult to identify,
the finds from Dikili Tash in the north Aegean are proof that wine making already happened
in Greece in the late fifth millennium BC.Medicinal plants are at the centre of the chapter on
‘Cuisine of healing’where the plants, such as herbs, opium poppy and terebinth, known from
the archaeological record are compared towhat kind of influence they may have had on health
and psyche.

All of the plants discussed above needed much preparation before they were consumed
and Chapter 8 studies different methods and brings together the diverse strands of research
but with special emphasis on what evidence survived on domestic sites to help understand
these processes of transformation. The two following chapters take a wider view: the first
looks at how these foods and dishes helped shape identities in prehistoric Greece, while the
second describes the author’s successful outreach activities to connect the modern public to
past societies through prehistoric food. After all the talking about food, the final chapter invites
the reader to try some simple recipes—recipes that were probably cooked in the long-distant past
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by people not too different from us. This short chapter sums up the enthusiasm and successful
attempt by Valamoti to establish a link between the prehistoric people and us.

I can recommend this book entirely. It is full of useful and well-researched information on
food plants yet also incorporates the processes of making them into food and the development
of a Greek cuisine. The foundations for today’s well-loved Mediterranean diet were already laid
in Neolithic and Bronze Age times, with bread, wine and olives—and of course pulses.

Lisa Pieraccini & Laurel Taylor (ed.). 2023. Consumption, ritual, art and society:
interpretive approaches and recent discoveries of food and drink in Etruria (New Approaches
in Archaeology 2). Turnhout: Brepols; 978-2-503-60215-8 paperback €60.

Another strand of the ‘Mediterranean diet’ is the subject of this edi-
ted volume which uses multidisciplinary approaches to explore the
relationships that the Etruscans had with food and drink. In the
Introduction, the editors Lisa Pieraccini and Laurel Taylor guide
the reader through the broader connecting theme of the topic and
give a short overview of the contributions. The following six chap-
ters each deliver a different perspective, and often approach, on how
to explore food and drink. Taken together these provide a deeper
understanding of what food meant to the Etruscans in different
areas of their lives (and deaths) as well as how the social implications

of food can be explored. The chapters are all well written in an accessible style and the book is
beautifully illustrated throughout.

The first contribution looks at grapevines in Etruria but instead of how wine was con-
sumed, as in many previous studies, Andrea Zifferero looks into the production of wine.
Beginning with tracing the origin of the vine as a wild form and its long and complex domes-
tication, which is today better understood through the incorporation of biochemical and
molecular analyses. The author introduces the VINUM and ArchaeoVino projects, both
of which study the varietal circulation of vine growth. The idea is that through analysing
DNA data of modern wild vine forms growing near Etruscan and Roman sites, it is possible
to find traces of the ancient domestication and introgression of wild forms. The results of
these studies are combined with the archaeological and textual record and reveal the fascin-
ating expansion of wine production in Italy from the Late Bronze Age, but particularly in
Etruria from the seventh century BC onwards.

Sarah Whitcher Kansa’s chapter focuses on the many animal bones found during excava-
tions in the Etruscan city of Poggio Civitate, Murlo, south of Florence. Through this detailed
and contextualised zooarchaeological study, differences of use of meat and bones are revealed,
where the elite circle of the city enjoyed certain meats—and preferred especially right-sided
sheep parts—during possibly ritual dining. In contrast, the other parts of meats and bones are
found in a workshop area.

After these discussions on wine and meat, the table is set to look at the over 100 known
Etruscan banqueting scenes on different mediums, such as wall paintings and bronze plaques,
from funerary and non-funerary contexts in the Archaic Period. Taylor proposes that these
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provide a nuanced reading of the feasting culture, in which the funerary scenes seldom have
food or food vessels depicted, whereas the ones from non-funerary sites have lots of food, food
vessels and different wine containers. The coded style of feasting seems to be one way in
which the elites expressed their exclusive status.

The visual presentations of banquet scenes are also explored by Pieraccini, especially
within a mortuary context and in terms of what meaning they may have held for the people
who buried the deceased in the tomb. She collects evidence for food offerings in the tombs
and puts both the depictions and real food into one narrative connecting themwith themem-
ory of the dead and the Etruscan funerary culture.

‘Fish and rituals’ is the topic of Daniele Maras’ contribution, in which examples of fish
evidence in visual as well as archaeological and textual sources are brought together. The sur-
vey highlights the special role fish had in the life of the Etruscans, not only as consumed food,
but also during rituals such as foundation rituals and as substitutes for human sacrifices. This
was perhaps instigated by certain symbolic meanings that fish held for the Etruscans.

The final chapter is by Alexandra Carpino and it looks at a somewhat awkward kind of
food: ‘Death – by consumption – interrupted’. The contribution is based on observations
of the detailed images of the Etruscan bronze mirrors, which are part of the panoply of
the elite class, and the depictions of mythological heroic figures being swallowed by dragons
or dogs, as well as of Hercules suckling breastmilk and of Vilia (Hesione), a Trojan princess
who escapes being devoured by a sea monster. These scenes of Greek mythology are inter-
preted as symbolic consumption which represent transformation.

These truly diverse approaches to studying food and drink come together to deliver many
new nuances to the understanding of Etruscan culture. They successfully highlight the need
to look beyond obvious legacies of this culture, such as objects and architecture, to explore the
seemingly more mundane topics of food and drink.

Levent Atici & Benjamin S. Arbuckle (ed.). 2023. Food provisioning in complex societies:
zooarchaeological perspectives. Denver: University Press of Colorado; 978-1-64642-098-8
hardback $55.

The excellent Introduction by the editors Levent Atici and Benja-
min Arbuckle leads the reader into the subject, which is especially
useful because the eight example case-studies span a wide temporal
and spatial frame from Bronze Age Greece, Türkiye and China, the
Aksum Kingdom in Ethiopia, medieval Ireland, the Oaxaca site of
Monte Albán in Mexico, Classical Maya in Guatemala, to the Mis-
sissipian period in the American Southeast. All of the studies analyse
different sites and scales but address similar questions to discern pat-
terns of food provisioning. The positioning of zooarchaeology in the
wider archaeological field and the recent trend to study the social
role of food are briefly discussed to ease non-specialists into the

themes and to help readers understand the need for this kind of research. Food-provisioning
strategy ideas and a brief definition of complex societies are also presented. The editors hope
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that their approach and the contributions in this book will deliver a ‘road map’ for this new
research agenda to study food provisioning in complex societies through a contextualised
zooarchaeology incorporating archaeological, historical and textual evidence.

Three case-studies date to the Bronze Age, the first by Arbuckle looks into the consump-
tion and social roles wild animals had at the urban site of Acemhöyük, Türkiye. A diverse and
specialised provisioning system sustained the elites’ need for food as well as for highly valuable
wild animals, such as wolf, bear and aurochs and wild equids for breeding equid hybrids as
work animals. Jaqueline Meier and colleagues research the food provisioning in a Mycenaean
house, especially in regard to the procuring and butchering of pigs in the house, in compari-
son to the centralised palatial practices, where sheep and goats were sourced and prepared else-
where. The largest urban Bronze Age site in China, the Shang city of Anyang, and its animal
economy is the topic of the chapter by Roderick Campbell. Food was not only provided for
the living but also in rituals for the ancestors, and provisioning was needed on a huge scale.
Campbell’s analyses reveal that this was achieved not by centralisation but through a network
of many small self-organised groups, and that such an independent yet interchangeable net-
work was much more stable in the face of fluctuations in supply.

Helina Woldekiros’ contribution on the developments in animal resources in the Aksum-
ite economy in the North Ethiopian Highland in the first millennium AD highlights a
hierarchical system of food provision and consumption that is mainly based on cattle and
salt caravans. A similar hierarchical system built on cattle, although in a different way, is
explored in medieval Ireland where Fiona Beglane compares the meat and dairy consumed
in a castle, an abbey and a homestead. This multi-scale approach shows the great value
that zooarchaeological studies offer in areas where interpretation has been reliant on
dominant textual sources.

The excavation of the urban centre of Monte Albán in the Oaxaca Valley, Mexico (c. 500
BC–AD 850) yielded a wide array of faunal remains that were analysed and discussed by
Patricia Martínez and colleagues in terms of quantity, context and taxa. These differ in
areas of the city as well as changing through time. Most common are finds from local animals,
such as deer, turkey, dog, peccary and hare/rabbit. Rarer species such as cougar and turtle
were imported, possibly for ritual use. Sarah Newman details the relationship between the
Maya and deer across time and utilises the faunal remains of the site of El Zotz, Guatemala,
to focus on specialised deer procurement during the Classic Maya phase. The final chapter by
Tanya Peres discusses the faunal evidence of two sites of the Mississippian Period (AD 1000–
1450) of the American Southeast, one a farmstead and the other a small village. The farm-
stead finds are interpreted as ‘garden hunting’, where the animals that feed on the crops were
found more often—due to both opportunity and pest control—whereas the village finds
show a more complex system of varied species.

This review can offer only glimpses into these stimulating and informative studies, but
each one explores in their own way the diversity of food provisioning in the past. Underlying
themes, however, do emerge—for instance, the de-centralised networks of smaller groups to
support large demand as well as centralised hierarchical systems. All contributions include a
wider interpretation of the faunal evidence and incorporate these into the social, political,
economical and ritual worlds of their complex societies, and clearly show the key roles that
animals had in these societies. The book convincingly delivers what can be achieved with
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a new and deeper look at these often sparse faunal remains. A welcome addition in further
studies would be the inclusion of furs and hides in these discussions, as they most likely
had some or even a substantial part in the social and economic systems as well.

The book offers a diverse but coherent read and shows how zooarchaeology can widen
immensely the horizon of studies in ancient societies when it is well integrated.

María del Cristo González Marrero & Jorge Onrubia Pintado (ed.) 2023.
Instalaciones y paisajes azucareros atlánticos (siglos XV-XVII): arqueología y patrimonio.
Oxford: Archaeopress; 978-1-80327-684-7 paperback £40.

In this volume, María del Cristo González Marrero and Jorge Onru-
bia Pintado gather research concerning the westward shift of sugar-
cane production from the Mediterranean across the Atlantic, driven
by the Iberian monarchies during the fifteenth to seventeenth cen-
turies and beyond. The history of sugar agriculture at this time is
closely connected with the beginning of modern global colonialism,
as the Iberian rulers searched for better growing conditions for cane.
This led to many people from the new territories and from Africa
being enslaved to provide cheap labour for the sugar production.
The Introduction by the editors gives an overview of the historical

and political trajectories that allowed and fuelled this shift as well as the development of
sugar production and it delivers an excellent framework to situate the following 10 chapters.
The contributions are in Spanish, French and English and are made accessible for a broader
audience through summaries in all three languages before each contribution. The order fol-
lows roughly the geographical expansion of sugar production across the Atlantic from Gran-
ada, southern Morocco, Canary Islands to the first sugar mills in America, with case-studies
from the Dominican Republic, Brazil and the French Antilles and back to Britain.

The first contribution by Adela Fábregas García concentrates on the Nasrid Kingdom of
Granada and how its traditional sugar production combined with the more cheaply produced
western cane took over the European sugar market from higher quality but more expensive
sugars from the East. This opened the door to its eventual future as a product of mass con-
sumption, and therefore the need for mass production, which led disastrously to mass slavery.
Moving from mainland Iberia into the Atlantic, André Teixeira and colleagues focus in their
chapter on the archaeological remains of sugar production in the Atlantic archipelagos to give
more depth to the dominant textual sources. After reviewing the medieval background for
Portuguese sugar agriculture, the pottery record connected with sugar production is pre-
sented, followed by an evaluation of the manufacture centres on Madeira, the Azores and
Cape Verdes.

Morgane Godener and Abdallah Fili compare and discuss the industrial-sized sugar fac-
tories of the Sous plain in Morocco and their impact on the environment as well as on the
political and economic dynamics of the region, visibly evidenced through irrigation systems
with large hydraulic networks and the production facilities. Off the coast of Morocco, we
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turn to the Canary Islands and two chapters that focus on the archaeology of the islands of
Gran Canaria and La Gomera. Here, two teams of scholars combine the introduction of
sugar agriculture with phases of population fluctuations between Indigenous people and
European incomers. The technology of sugar mills is studied in detail as well through the
archaeological remains. Both contributions reveal the potential for researching these
underexplored areas.

According to written sources it was Columbus who brought the first sugar plants across the
Atlantic to the Dominican Republic. Santiago Duval examines the island’s first sugar mills
and their subsequent development into an industry that was the driver for colonisation of
the Americas. The excavations of the sugar mill of Diego Caballero are the starting point
and heart of the chapter. The oldest sugar mill in Brazil, the Engenho São Jorge dos Erasmos,
is the topic of Vera Lucia Amaral Ferlini and colleagues’ contribution. The mill is studied as
the centre of a cultural landscape in which it was a production centre in the past before
becoming cultural heritage in the present.

Portuguese and Spanish endeavours to explore the west were more extensive than those of
most other European countries. Sébastian Pauly investigates the scarce written evidence,
with the help of archaeological remains such as ceramics used in the sugar production and
distribution, to shed light on the first French attempts at sugar refining in France and the
French West Indies. He also seeks to find answers as to why the French were relatively late
in the uptake of sugar products. Alejandra Gutiérrez compiles and evaluates the textual
evidence for the use of sugar in Britain during medieval and early modern times, when
sugar was mainly an item of luxury and not widely used. Until the seventeenth century, mostly
refined sugar was imported from the continent; in the mid-seventeenth century, the first
attempts were made to refine raw sugar in England to profit from it. The acquisition of British
colonies in the Caribbean in the mid-seventeenth century boosted this process and made sugar
more available. The archaeological remains of these buildings called sugar houses and the
wide distribution of related ceramics deliver a clear picture of a successful local industrial enter-
prise in England.

In addition to the chapters focusing on the archaeological remains, the final chapter by
Dolores Corbella and Ana Viña Brito is an investigation into the linguistic heritage of
sugar production on the Canary Islands that added many new words to the vocabulary.

The book succeeds in highlighting the importance that archaeological remains and heri-
tage sites can bring to the interpretation of eras and regions where written sources are trad-
itionally dominant. The authors bring the history of sugar in the west to life and reveal
insights into working in a sugar mill. Furthermore, they incorporate their findings into
the bigger picture of the first wave of the colonisation of the New World, where sugar is
much more than a food group but an economical and sociopolitical force.
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Books received
This list includes all books received between 1 November 2023 and 31 December 2023.
Those featuring at the beginning of New Book Chronicle, however, have not been duplicated
in this list. The listing of a book here does not preclude its subsequent review in Antiquity.

European prehistory

LINDA BOUTOILLE & REBECCA PEAKE (ed.). 2023.
Metalworkers and their tools: symbolism, function,
and technology in the Bronze and Iron Ages.
Oxford: Archaeopress; 978-1-80327-624-3
paperback £38 ebook OpenAccess.
http://doi.org/10.32028/9781803276243

MIKE COPPER, ALASDAIR WHITTLE &
ALISON SHERIDAN (ed.). 2023. Revisiting grooved
ware: understanding ceramic trajectories in Britain
and Ireland, 3200–2400 cal BC. Oxford: Oxbow
Books; 979-8-88857-032-6 paperback £45.

FLORIAN COUSSEAU. 2023. Bâtisseurs de mégalithes: un
savoir-faire néolithique dévoilé par l’archéologie du
bâti. Oxford: Archaeopress; 978-1-80327-634-2
paperback £42 ebook OpenAccess.
http://doi.org/10.32028/9781803276342

MATTHIEU POUX & THOMAS CERISAY (ed.). 2023.
L’oppidum fortifié de Corent (Néolithique Moyen,
Bronze final, La Tène finale) (Protohistoire
Européenne 16). Dremil-Lafage: Mergoil;
978-2-35518-138-2 paperback €55.

DAVID STRACHAN, MARTIN COOK &
DAWN MCLAREN. 2023. Three forts on the Tay:
excavations at Moncreiffe, Moredun and Abernethy,
Perth and Kinross 2014–17. Oxford:
Archaeopress; 978-1-80327-658-8 hardback £35
ebook OpenAccess.
http://doi.org/10.32028/9781803276588

YVONNE WOLFRAMM-MURRAY, JIM BURKE &
ROB ATKINS. 2023. Bronze Age barrow and pit
alignments at Upton Park, south of Weedon Road,
Northampton. Oxford: Archaeopress;
978-1-80327-622-9 paperback £32.

Classical and Roman world

SONJA AMMANN, HELGE BEZOLD, STEPHEN GERMANY

& JULIA RHYDER (ed.). 2023. Collective violence
and memory in the ancient Mediterranean (Culture
and History of the Ancient Near East 135).
Leiden: Brill; 978-90-04-68317-4 hardback
€110.

LAURA M. BANDUCCI & MATTIA D’ACRI (ed.). 2023.
Gabii through its artefacts. Oxford: Archaeopress;
978-1-80327-604-5 paperback £45 ebook
OpenAccess.
http://doi.org/10.32028/9781803276045.

GIOVANNI COLZANI, CLEMENTE MARCONI &
FABRIZIO SLAVAZZI (ed.). 2023. Greek and Roman
small size sculpture. Berlin: De Gruyter;
978-3-11-074079-0 hardback £109.

RADCLIFFE G. EDMONDS III,CAROLINA LÓPEZ-RUIZ&
SOFÍA TORALLAS-TOVAR (ed.). 2023. Magic and
religion in the ancient Mediterranean world: studies
in honor of Christopher A. Faraone. Abingdon:
Routledge; 978-1-032-34126-2 hardback
£97.50.

ANTONIO LOPEZ GARCIA (ed.). 2023. Running Rome
and its empire: the places of Roman governance.
Abingdon: Routledge; 978-1-032-34177-4
hardback £97.50.

STEFAN GROH. 2023. Lorica squamata:
Schuppenpanzer im mittleren und oberen
Donauraum zur Zeit der Markomannenkriege
(Monographies Instrumentum 76).
Dremil-Lafage: Mergoil; 978-2-35518-135-1
paperback €43.60.

TIBOR GRÜLL (ed.). 2023. Representations of writing
materials on Roman funerary monuments: text,
image, message (Archaeopress Roman Archaeology
104). Oxford: Archaeopress; 978-1-80327-566-6
paperback £40.

JENS A. KRASILNIKOFF & BENEDICT LOWE (ed.). 2023.
The Greeks in Iberia and their Mediterranean
context. Abingdon: Routledge;
978-1-032-47090-0 hardback £97.50.

ALESSANDRO LAUNARO & MARTIN MILLETT. 2023.
Interamna Lirenas: a Roman town in Central Italy
revealed. Cambridge: McDonald Institute for
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Archaeological Research; 978-1-913344-11-5
ebook OpenAccess.
https://doi.org/10.17863/CAM.99664

NATHAN LEACH, DANIEL CHARLES SMITH &
TONY KEDDIE (ed.). 2023. Revelation and material
religion in the Roman east: essays in honor of Steven
J. Friesen. Abingdon: Routledge;
978-1-032-38267-8 hardback £97.50.

THIERRY LUCAS. 2023. L’organisation militaire de la
confédération béotienne (447-171 av. J.-C.)
(Bibliothèque des Écoles Françaises d’Athènes et
de Rome 401). Athens: École française d’Athènes;
978-2-86958-600-0 hardback €50.

JAVIER BERMEJO MELÉNDEZ, JUAN M. CAMPOS

CARRASCO & RENATO SEBASTIANI (ed.). 2023.
Portus, investigaciones geoarqueológicas en el muelle
este-oeste (Archaeopress Roman Archaeology 105).
Oxford: Archaeopress; 978-1-80327-630-4
paperback £40 ebook OpenAccess.
http://doi.org/10.32028/9781803276304

JOHN NASH. 2023. Rulers of the sea: maritime strategy
and sea power in Ancient Greece, 550–321 BCE.
Berlin: De Gruyter; 978-3-11-134285-6
hardback £82.

JOYCE E. SALISBURY. 2023. The first Christian
communities, 32–380 CE: quiet Christians, visible
martyrs, and compelling texts. Abingdon:
Routledge; 978-1-032-35756-0 paperback
£26.24.

TORBEN SCHREIBER. 2023. Form und Funktion
hellenistischer Siegel: Untersuchung auf Grundlage
quantitativer und qualitativer Merkmale von
Siegelabdrücken aus Archivkontexten
(Mittelmeerstudien 24). Leiden: Brill;
978-3-506-79089-7 hardback €326.17.

SVEN STRAUMANN& PETER-ANDREW SCHWARZ. 2023.
Insulae in context: proceedings of the international
colloquium in Basel and Augusta Raurica,
September 25th–28th 2019 (Forschungen in
Augst 57). Basel: Schwabe Verlag;
978-3-7965-4848-2 hardback 80 CHF.

ANNA USACHEVA & EMILIA MATAIX (ed.). 2023.
Mediterranean flows: people, ideas and objects in
motion (Contexts of Ancient and Medieval
Anthropology 3). Leiden: Brill;
978-3-506-79513-7 hardback €92.52.

SITTA VON REDEN & KAI RUFFING (ed.). 2023.
Handbuch Antike Wirtschaft. Berlin: De Gruyter;
978-3-11-056757-1 hardback £185.50.

Early medieval, medieval and post-medieval archaeology

PAUL ARTHUR,MARISA TINELLI& BENEDETTOVETERE

(ed.). 2022. Il castello di Lecce: fortezza della Puglia
meridionale (two volumes). Florence: All’Insegna
del Giglio; 978-88-9285-191-7 paperback €84.

IRENE BAVUSO, GUIDO FURLAN, EMANUELE

E. INTAGLIATA & JULIA STEDING (ed.). 2023.
Economic circularity in the Roman and early
medieval worlds: new perspectives on invisible agents
and dynamics. Oxford: Oxbow Books;
978-1-78925-996-4 hardback £50.

JELENA BOGDANOVIĆ, IDA SINKEVIĆ,
MARINA MIHALJEVIĆ & CEDOMILA MARINKOVIC

(ed.). 2023. Type and archetype in Late Antique
and Byzantine art and architecture (Art and
Material Culture in Medieval and Renaissance
Europe 19). Leiden: Brill; 978-90-04-52720-1
hardback €160.

NICOLAS GARMOND (ed.). 2023. Les prisonniers
oubliés de Reims-Bétheny (1944–1946). Enquête
archéologique (Archéologie Moderne et
Contemporaine 10). Dremil-Lafage: Mergoil;
978-2-35518-139-9 paperback €40.76.

HELENA HAMEROW (ed.). 2023. Anglo-Saxon studies
in archaeology and history 23 (Anglo-Saxon
Studies in Archaeology and History 23). Oxford:
Archaeopress; 978-1-78969-891-6 paperback
£45.

MAXIMILIAN C.G. LAU. 2023. Emperor John II
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