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Turkey Tales: What Archaeological — .ceesbsiicssss Mo
Turkey Bones Can Tell Us

An estimated 68 million turkeys are eaten in the last two months of the year in the United States with nearly sev-

enty percent consumed in November (Banks and Wolford 2022). While this level of consumption is largely due

to the domestication and industrial-scale raising of turkeys, both the historical record and archaeological evi-

dence suggest that turkey has always been a common food source.
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The bird bones pictured here are remains from multiple turkeys (Meleagris
gallopavo) recovered from a kitchen cellar at the 18"-century Smith’s St.
Leonard site (18CV91). Nearly every skeletal element is accounted for, indicating
that the birds were brought to the kitchen area whole rather than being butch-
ered into smaller pieces first (Figure 2). Some of the bones show evidence of slic-
ing, cutting, and possibly even boiling which are visible since these activities
leave thin scratches, clean broken edges, and change the surface texture of bones.
Analyzing these characteristics can tell archaeologists how foods were used and

prepared.
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; To roaft a turkey the genteel way.

FIRST cut it down the back, and with a fharp penknife bone
it, then make your force-meat thus: Take a large fowl, ora
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'you pleafe; but gooc.i gravy in the diﬂ),. and garni.(h.with lemon, structions on how to choose
1s as good as any thing. Be fure to leave the pinions on,
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meats at the market, prepare
Figure 3. Instructions for roasting a turkey, from Han-

nah Glasse’s The Art of Cookery, Made Plain and Easy. turkey boiled, roasted, and

stewed as well as suggestions
for different sauces and garnishes. Perhaps if anyone feels like experimenting
with a new recipe this holiday season try Hannah Glasse’s recipe for roasting a
turkey, “the genteel way,” by cutting it down the back, stuffing it with various in-
gredients, and then roasting it. She goes on to suggest serving it with oyster

sauce, celery sauce, or a good gravy — and then garnish it with lemon (Figure 3).
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