VIKING SCIENKCE

L earning Objective:

To learn about the science behind some Viking food production methods,

and find out about the modern production of dairy foods.
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What do you immediately picture
when you think of Vikings?
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Did you picture something lice these stereotypical
Viing warriors? Unfortunately, many people
don't ¥now very much about real Vikings. Did
you Know that they didnt even have horns on
their helmets?

'm studying the science of the Vikings
What [ve learned about them shows
that they have been misrepresented and
misunderstood as a primitive civiisation.

| need your help to prove that the Vikings

were much more than mamuoling waryiorsl

-~
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The Vikings used biology and chemistry to make food more edible, nutritious
and longer-lasting.

WHAT
WHAT FOOD PRODUCTION
FOODS DO YOU THINK AND PR¢PARATION

ViKiNG$S ATE? . MCTHODS MIGHT THKY
> HAV¢ DseD?

- Ll.“
¥ LI
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The Vikings were tarmers. They grew many of the grains, fruits and vegetables

that we eat today, Inc

They also raised livest

OC

udi

ng barley, oa

s, apples, berries, cabbages a

< such as cattle, sheep, goats, pigs and chic
meat, milk and eggs.

W¢ ALLOWSD OUR <ATTL¢ AND SH¢<¢P

TO ROAM FRELY IN TH¢ HiGHLANDS
DURING TH¢ SUMM<R. W& HAD TO
WORK TOGLTHSR TO ROUND TH¢M ALL
UP AT TH¢ START OF WiNT4R!

too0. The\j collected wild

nd peas.

<ens for

he \/ikmgs were hunter-gatherers,

fruits,

vegetables, arains and mushrooms.
g 9

T\eg hunted boar and el
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fished in lakes, rivers and at sea.

as wel as

duck, tmrkeg and other birds. _“he\j
collected eggs from coastdl birds and
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In the harsh Scandi

Vikings kept their an

The Vikings milled grain to make flour which could be stored for a long time, and
used to make bread. They cooked most of their food by boiling 1t in water, usually

navian winters, animals r
imals at one end of their

ad to be brought

onghouses, but -

separate cowsheds.

over fires in the middle of their longhouses.

NS

arm

ide. Ordinary

ers often had
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They used simple tools made of wood, stone, bone, horn or iron to farm the land
and prepare food. Cooking pots were made of soapstone, or of sheets of iron,
bent iInto shape and riveted together.

DiD ANY OF TH¢$¢ FOODS OR
FARMING AND FOOD PRODUCTION
MSTHODS SURPRiS¢ YOU? WHY?

WHAT QUSSTIONS <OULD YOU AsSK
~ AND ANSW<R ABOUT ViKiNG FOOD

! | AND FARMING?
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Milk- was an important tood for
\/iKings. Do you Know what is in
mil- which our bodies need to stay
heatthy?
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Milk contains the All those things are Vikings didn’t have

following In significant important for a healthy refrigerators or freezers.
quantities: diet (In the right They had to process milk,
quantities). making other products
* Protein which lasted longer.
. Sggfr Milk, and the foods made
= talcum . tkfgoxcz”il%\r/)vcfritear??rem@rfts WHAT
o VItOmInSZ D, B12, Riboflavin “ = | Foops Do You

e Minerals: Phosphorus, of the Viking diet.

Calcium THINK W¢ PRODU<4D

FROM MiLK? HOW AR¢
THEY PRODUCCD?

A\

4
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: /N The Vikings collected milk from cattle, |
W& PRODUCED: sheep, goats and even horses. When Ml we buy today
left to stand for a while, the cream In IS pasteurised

raw milk rises to the top.

(R¢AM

meaning it is heated

BUTT¢R The Vikings poured the cream oft the o kil g_bac,teria The
(H€¢s5¢ top and churned it to make butter. To |

preserve the butter, salt was added to it. ~ cream in pasteurised

WE ALSO USSP g ttermilk, the liquid left behind, was | mile doesnit rise to

TH¢ BYPROPUKTS  |eft to go sour. It was drunk, or used to the top.
OF BUTT4R AND oreserve food.
(H((s( MAKiN(?, Far left: Adutter ehurn.

eft: Buttermilk being strained from
tter thrg

ple

yh a cheesecloth. The

a similar method.
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Toalag we're going o learn
more about the science of the
production of dairy Toods
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PLENARY

Evaporated milk and Clotted cream American ‘cheese’ lce cream
condensed milk slices

Do you Know anything about the methods used to produce
these dairy foods? Which of them do you think the Vikings
would not have been able to produce? Why?
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