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Mycenaean cooking pots have only recently attracted the attention of research, demonstrating that the systematic study of their production and use, in palatial or other contexts, can shed light in various aspects of social life, from craft specialization and mobility to culinary practices, feasting, economical status and political hierarchy. The available data on Mycenaean cooking pottery derives mainly from a series of sites in southern and central Greece, which is steadily enriched and expanded along the boundaries of the Mycenaean presence or influence. 

In this presentation, we will discuss new ceramic evidence from an area considered to be in the ‘periphery’ of the Mycenaean world, the region of Pieria, at the foot of Mount Olympus, in northern Greece. Extensive excavations there revealed a number of sites dating to the Late Bronze Age period (second half of the 2nd millennium BC). The domestic contexts investigated, particularly an almost intact apsidal house dated to c. 1200-1050 BC, included food preparation areas with hearths and cooking pots. The latter exhibit variability in forms, comprising distinctive Mycenaean types together with types encountered in northern areas of Greece and the Balkans, as well as in wares, with local productions coexisting with imported ones. 
The study of these cooking pots in the context of the ERC PlantCult project includes a comprehensive contextual, macroscopic and analytical approach that focuses on morphological characteristics, technological attributes, use wear traces, and contents, complemented by petrographic analysis. The results of the study highlight how cooking pots reflect the mingling of different cultural backgrounds and traditions, involving mobility patterns, as well as the development of regional characteristics. Moreover, they demonstrate that a multi-proxy archaeological investigation of how people cooked in the past is instructive on social cohesion or differentiation, particularly in mixed cultural environments. 

