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INTRODUCTION
The following papers in this issue were presented in a
session entitled Beyond Subsistence: Food and Foodways
in Indo-Pacific Archaeology, organized during the 20th

Indo-Pacific Prehistory Association (IPPA) Congress in
Siem Reap, Cambodia. “Foodways” is defined as the
“production and procurement, processing, cooking,
presentation, and eating” (or consumption) of food (Ata-
lay and Hastorf 2006: 283), including disposal of food
refuse and associated material culture (Twiss 2012). This
session was conceived during the European Association
of Southeast Asian Archaeologists (EurASEAA) 14th

International Conference in Dublin. We agreed that the
treatment of food in Southeast Asian archaeological re-
search is mostly in terms of identifying subsistence pat-
terns, which did not adequately represent our interests or
the variety of the archaeological evidence. The major
themes associated with subsistence are the environment,
dispersal of people, and foraging-farming transition (Eu-
sebio 2012). Extending to the Indo-Pacific area, much of
the food-related literature tends to be biased towards the
production (agriculture, horticulture, animal husbandry)
and procurement (hunting-gathering/foraging) of food as
subsistence strategies; these are in contrast to a few works
that delve into the holistic cultural meanings behind what
was eaten or how and why it was prepared or selected.

Beyond identifying subsistence patterns, the chaîne
opératoire (sensu Leroi-Gourhan 1983) of subsistence is
more concisely called “foodways” (sensu Jones 2002).
Thus, realizing that “foodways” is the more appropriate
search term, one would notice that there is still a paucity
of results, with some notable exceptions (e.g., Lape 2000,
2004, 2005; Jones 2009, 2011; Jones and Quinn 2010).
One only needs to give a cursory look at food-related
works in different geographical regions of Indo-Pacific
area to observe the trends mentioned above. Little infor-
mation can be found about research into foodways beyond
subsistence from the Indo-Pacific area that is comparable
to the research on the cuisine of the European Neolithic
and Bronze Age. A notable example is the discussion of
cuisine of Neolithic and later India by Fuller (2005).

This begs the questions: Are there really so few works
on food beyond subsistence in Indo-Pacific Archaeology?
Or is there actually more research being conducted that
only needs an appropriate venue for its presentation or

publication? Thus, we decided to organize a session on
food and foodways for the Indo-Pacific Prehistory Asso-
ciation Conference in Siem Reap, Cambodia. After all,
Twiss (2012:378) noted that “there is ample room for
research on food and social diversity in a wide variety of
regions and time periods that are as yet underserved in the
literature, such as central, eastern, and southeastern Asia;
Australia; Africa (especially outside of its northeast); the
early Islamic Middle East; and postcontact Oceania.”
Except for Africa and Middle East, the rest of the areas
that Twiss (2012) mentioned are part of Indo-Pacific area.

The archaeological record of the Indo-Pacific area is
rich with the remnants of food preparation and consump-
tion, such as plant and animal remains as well as ceram-
ics, lithics, and other materials. However, these discarded
food and material culture remains generally are only used
to address past subsistence, production, and economy
(Parker-Pearson 2003). There are an exception of a few
researchers (e.g., Chase 2012; Junker 2001; Junker and
Niziolek 2010; Smith 2006) that tackled food preparation
and consumption. We are confident that a more holistic
picture of foodways in Indo-Pacific archaeology can be
completed by examining ways of processing food, as well
as cooking and serving food. This session gathered papers
that deal directly with food processing, cooking, serving,
and consumption; based on bioarchaeological remains
(humans, animals, and plants) and/or material culture
(ceramics, lithics, etc.); as well as papers that discuss food
beyond its subsistence role. It also provided an alternative
for the researchers who are not necessarily addressing
paleoenvironments, dispersal of people, and foraging-
farming transition, but who have different thematic, theo-
retical, and technical approaches for investigating the
biological and material cultural remains of foodways in
their Indo-Pacific archaeological research.

We invited presentors through a variety of channels
and were overwhelmed by their positive responses, many
of expressed satisfaction that this topic was being
broached for the first time at an IPPA meeting. From the
two sessions we originally envisioned, it was necessary to
request a third. It is clear that there is substantial interest
and activity in foodway research despite the paucity of
published material.

The final session had 16 presentations with three on
ethnoarchaeological approaches (Gandhi 2014; Taniardi
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and Kasnowihardjo 2014; Yankowski 2014); four on food
residues in ceramics (Eusebio 2014; Jordan 2014; Kwak
2014; Nishida et al. 2014), one on combined ethnohistori-
cal and archaeological approach on precontact foodways
(Moore 2014), two on archaeobotany (Ceron and Rabett
2014; Fuller 2014), one on plant and animal residues on
stone tools (Lentfer 2014), two on zooarchaeology (Cam-
pos 2014; Manalo 2014), one on stable isotope approach
on human remains (King et al. 2014a), as well as two on
social archaeological approaches (Jones 2014; Lentfer and
Specht 2014).

Several of these sixteen papers are included in this is-
sue through the enthusiasm of the presentors to submit
their papers for one of the pioneering volumes of Journal
of Indo-Pacific Archaeology (some of the remaining
presentors had their works already submitted to other
venues for publication). Three papers in this volume in-
volve ethnographic and ethnoarchaeological approaches
to draw insights for understanding the archaeological
record and the past. Taniardi and Kasnowihardjo demon-
strated the long-term settlement and subsistence pattern at
the Ranu Grati Lake site in Indonesia through archaeolog-
ical and ethnographic approaches, where the utilization of
the lake does not only involve dependence on fishing but
also the continuous bond between the people and the lake
through maintenance and ceremonies. Through her ethno-
archaeological work with the Galos people in Northeast
India, Gandhi showed that environmental conditions and
perishable material culture involved in their foodway
practices posed challenges to archaeological recovery and
interpretation of past lifeways in the region. Yanskowski
and Kerdsap shared their ethnoarchaeological work in
northeast Thailand on salt and salt-fermented food prod-
ucts, which are not only important commodities but also
markers of pride and identity in Southeast Asia, as well as
its implication for the archaeology of the region.

Three papers include analyses of microscopic and mo-
lecular food remains on ceramics to identify foodways.
Eusebio provided a preview on how the combined techno-
functional and organic residue approaches on archaeolog-
ical, ethnographic, and experimental pottery can provide
insights on the foodways of prehistoric Southern Vi-
etnam. Kwak and Marwick presented their preliminary
findings from utilizing organic residues as proxies to
address subsistence and culinary practices in prehistoric
central Korea, where bioarchaeological remains do not
preserve due to the high acidity of sediment. Jordan iden-
tified differential responses to European colonization in
the Banda Islands, Indonesia based on an examination of
faunal, ceramic, and starch grain residue data. Another
paper by Manalo is focused on the examination of cut
marks on faunal material from Ille cave site, Northern
Palawan, Philippines to assess past subsistence and food
processing strategies of the occupants during the transi-
tion from Late Pleistocene to Early Holocene.

Two papers are synthetic works on two groups of is-
lands in the Pacific. Moore provided a synthesis of ethno-
historical and archaeological findings (analyses of plant,
animal, and residue remains; features, radiocarbon dates)

to paint a preliminary picture of the precontact foodways
in the Marianas Islands. Jones showed what it means to be
Fijian, past and present, by exploring foodways through
the lens of materiality with the analysis of zooarchaeolog-
ical remains and associated material culture.

We were very pleased with the outcomes of this ses-
sion in terms of the presentations and interests of the
audience, which motivated us to further pursue this as a
themed issue in JIPA. We look forward to an improved
availability of literature on foodways and cuisine in the
archaeologies of Indo-Pacific area. By moving beyond
subsistence to foodways, we can explore the human be-
havior behind social diversity- including identity in terms
of economic, status, ethnic, gender, and religious distinc-
tions (after Twiss 2012:357) - across space and time in the
Indo-Pacific area.
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