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Abstract

Pottery is one of the oldest arts and crafts in Egypt, the most material cultural
heritage found in archaeologist sites, that’s one of trades that accompanied man
from the beginning of his early onset on the earth. So it was the mirror that
reflected the evaluation of communities and watched his religious and cultural
beliefs. Food was the most important factor in life’s survival, linking some
knowledge of agriculture as the primary source of nutrition and for the
recognition of pride and conduct of civilizations, however that the first
beginnings of pottery found in pastor communities.

The mud was chosen as abnormal row material and treated to adapt to the
environment, the aim was to option containers for the carrying, storage or content
of liquids, therefore, pottery is an archaeological guide to the stability of man and
society, and the emergence of first building blocks of civilization cooking was
part of human culture and community environment. The crock products are
characterized by diversity in row material, industry, forms and decoration
according to the desired function. The culinary utensils were among the patterns
of the inherited food cultures of the people were of special employment, some
felt that the first use of the crocks was aprons of the hunger and amess, so that the
cooking pots played an important role in the life of the people of pre- historic
times and it was basic component of his home. Clarification of the relationship
between the beginnings of the process of numbers of food and grinding,
urgentneet to replace the second issue of organic material from mud-shaped
materials, the pottery pot links between the row materials, the technique, the
content and cultural.

So it like the spine of the antiquities, the pottery was the row material for
experimental archaeologic. The inter action between pottery production and food
activity of the row material to produce forms for the food fit and the type of
nutrition employed. Pottery represents traditional approach to the culture of
peoples and has associated pottery and cooking habits and the interaction between
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pottery production and food activities of settlement site, and adaption of pottery
and production of appropriatiate different forms.

The size of the pots was on the number of settlers for the place, and the
pattern of a tradition of settlement culture and the type, that was generally
associated with communities, the diversity of forms and methods was evidence
of the diversity in nutrition. The cooking pots are the only pots that were formed
from natural clay materials and processed for food cooking. Clay pots cooking is
like breath of fresh air, Cooking in clay pots tasting better because it makes with
pure clay pots far in fared heat preserved even delicate nutrients, for that the food
ration its natural color and tasting better and food items are better.

Keywords: Pottery - cooking utensils - feeding - clay - shaping.
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