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“The mere smell of cooking can evoke 

a whole civilization.”
 —Fernand Braudel, French Historian

Food, glorious food! From ancient 

Mesopotamia, Egypt and the Mediterranean 

World, to Asia, Africa and the Americas, the 

Penn Museum’s galleries feature art and 

artifacts used to prepare, contain, present, or 

celebrate regional food and drink of diverse 

cultures around the world.

To embark on your own Culinary Expedition, 

turn left at the Kamin desk. Enter Native 

American Voices. Look to your immediate right. 

Bon appétit!

0814_XX

WE HOPE YOU ENJOYED THIS SELF-GUIDED 
TOUR. For a more in-depth experience, Penn Museum 
docents offer food-themed tours on Saturdays, 1:30 pm, 
September 6, October 4, November 1, and December 6, 2014. 

CONTINUE YOUR EXPLORATIONS 
The Penn Museum’s new book, Culinary 
Expeditions: A Celebration of Food and 
Culture, takes readers on a journey through 
eight cultural and palatable regions of the 
world—with commentary, a special focus 
on regional ingredients, and 80 recipes to 
try in your own kitchen. 

To purchase a copy, visit the Penn Museum website: http://penn.
museum/culinaryexpedition or call the Women’s Committee 
Office: 215.898.9202. All proceeds benefit the Penn Museum.

EXPERIENCE THE CUISINE!
Fridays, Saturdays, and Sundays, the Museum’s Pepper Mill Café 
offers Culinary Expeditions lunch menus, with side items and 
entrees priced from $2 to $7.

JOIN US
Upgrade today’s visit to a membership and enjoy:

• FREE General Admission for an entire year
•  Discounted or FREE admission to many of our  

public programs
•  Discounts at the café and shop
•  Three issues of Expedition magazine, mailed to your home
•  Invitations to members-only events and exhibition openings 
•  Free admission to PM @ Penn Museum, our popular 

Wednesday evening programming
For more details, visit any desk or www.penn.museum/membership 
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4  OSTRICH EGG WATER 
CONTAINERS | ca. 
EARLY 20TH CENTURY 
AFRICA GALLERY

During the wet season in Southern 
Africa, San people (also known as Bush 
Men) filled hollow ostrich egg shells 
with water, sealed and systematically 
buried them. One ostrich egg can 
weigh up to three pounds, providing 
significant hydration when retrieved in 
the dry season. This technique allowed 
Bushmen to survive where other cultures 
could not. (Object no. #31-2-134)

3  CHOROTEGAN MANO  
AND METATE | ca.  300 – 800 CE 
MEXICO AND CENTRAL AMERICA GALLERY

This large mano and metate, or grinding stone, was used to 
process grain and seeds during food preparation. It requires a 
horizontal movement, rather than the vertical pounding method 
of many mortar and pestles. In Central America grinding grain is 
traditionally viewed as women’s work, and women in rural areas 
continue to rely on the metate to feed their families. This finely 

carved set is made 
of basalt. (Objects 
no. #NA11873B 
and NA11872)

1  MUSH PADDLE | ca. 1900 – 1925 CE 
NATIVE AMERICAN VOICES: THE PEOPLE—HERE AND NOW

If your spatulas and spoons shared a common ancestor, it could 
be this cooking paddle used by the Delaware/Lenape and Munsee 
nations of eastern Canada and the northeastern United States. 
Fashioned out of maple in the early 20th century, a corn plant 
decorates its handle. (Object no. #70-9-488)

2  WINNOWING BASKET | ca. 1890 CE 
NATIVE AMERICAN VOICES: THE PEOPLE—HERE AND NOW

Winnowing is the technique of tossing harvested grains into the air so 
that the chaff—the lightweight, protective casings of rice and other 
grains—is blown away. This 19th century shallow, 
open rimmed basket made winnowing grains 
easier for the Akimel O’odham/Pima 
people of Arizona. The baskets have 
since become a tourist commodity. 
(Object no. #NA1914)

10  TILAPIA RATTLE |  
ca. 1539 – 1075 BCE  
(POSSIBLY NEW KINGDOM) 
UPPER EGYPT GALLERY

The mild-flavored tilapia has only recently be-
come the fourth most eaten seafood in the U.S. 
Excavations have revealed depictions of ancient 
Egyptians fishing, along with plenty of tilapia 

bones, indicating a diet rich in this fish. 
Here in the Daily Life room, look for a 
green faience rattle that may have been 
used to play music, a faience bowl 
(E14359) with a tilapia decoration, and 
a small calcite dish (E15711) in the 
shape of a fish. (Object no. #E13005)

5  COIN WITH EAR OF 
BARLEY | ca. 520 – 500 BCE 
GREECE GALLERY

Barley is an amazing grain that has been 
shown to control blood sugar and lower 
cholesterol. In ancient Roman times, 
gladiators ate enough to earn the nickname 
of hordearii, or barley-eaters. The coins 
of Greek cities often featured symbols 
associated with their economy—this coin 
probably celebrates the agricultural wealth 
of the Greek colony of Metapontum, 
Italy. Imagine if today the change in your 
pocket featured a cheesesteak to honor 
Philadelphia. (Object no. #29-126-21)

9  WINE VESSEL |  
ca. 1600 – 1046 BCE 
CHINA GALLERY 

This bronze gu vessel from the Shang 
Dynasty was probably used to store 
a beer-like drink made of fermented 
grain, not grapes. Millet was a staple 
grain of ancient China, and the resulting 
beverage may have been similar to a 
modern type of Chinese beer called 
huangjiu. (Object no. #54-20-1)

6  TARENTINE RED-FIGURE BULL’S HEAD 
RHYTON | ca. 350-320 BCE 
GREECE GALLERY

What do you do with a cup that 
has a handle but no base? Keep 
drinking! Whatever the beverage, the 
interesting shape of this drinking 

vessel means that it cannot be set 
down until it’s empty. Artisans in 
this Greek colony in Italy also made 
terracotta rhyta with donkey, ram, and 

dog heads. (Object no. #L-64-227)

7  BRONZE STRAINER SET | ca. 1200 BCE 
CANAAN AND ISRAEL GALLERY

Decanting wine is an ancient concept, and this transitional Late 
Bronze-Iron Age set could filter sediment and probably grapes, 
raisins, and grape stems. Even 
though modern production 
methods have reduced the 
amount of sediment a wine 
produces, some connoisseurs 
still choose decantation, 
saying the increased oxygen 
exposure makes younger 
wines taste better. (Object no. 
#86-18-1592)

8  CYLINDER SEAL | ca. 2550-2450 BCE 
IRAQ’S ANCIENT PAST

In this festive scene made of lapis lazuli, revelers can be seen sipping beer 
or other cocktails through long straws. Dancers and musicians can also 
be identified on this cylinder seal found in the Great Death Pit, PG1237. 
It possibly depicts a 
banquet for one of the 
women in the Great 
Death Pit, found hold-
ing a silver tumbler 
close to her mouth. 
(Object no. #30-12-2)

From the mush paddle and 

winnowing basket, turn left and 

follow the sign to the Mexico 

and Central America Gallery. 

Walk to the center of the gallery.

CULINARY EXPEDITION: SELF-GUIDED TOUR

Exit straight into the cor-

ridor, walk through Imagine 

Africa, and then turn left 

into the Africa Gallery. Turn 

right and go to the last 

display case on your right.
Keep straight out of the Africa Gallery toward the elevator and 

stairs. Go up to the 3rd floor, turn left into the Etruscan Italy 

Gallery, then turn right up the steps into the Greece Gallery.

Exit gallery to the right. Enter the doors into the 

Rome Gallery. Keep straight to enter the Canaan 

and Israel Gallery. Look along the left wall.

Exit the Canaan and Israel 

Gallery; walk across to the 

glass doors and enter Iraq’s 

Ancient Past. Turn right. 

Look along the right wall.

Turn right and 

head over to the 

rotunda of the 

China Gallery 

straight ahead. 

Look to your 

immediate right.

Turn left into the Egypt (Mummies) Gallery. Walk 

to the end of the gallery. Turn right into the alcove.


