Al S

@@N}éi&ﬂ&
BATTLE ABBEY.
Appendix Xi : The Faunal Remains.

Z,877 mammal), bird and fiskh bones were examined from the 1978-80

g@xcavations, Bone from recent layers (eighteenth century and

after) was counted on site but was not Kept for examination and

has not been included in any of the calculations,
Archaeologically the material studied falls into two main groups:

the material from the monastic period and that from the ppst-

dissolution period during which the abbey site was used as 3

country house for the Browne family, The monastic period has been
divided into three with the great rebuilding of the thirteenth
century as the central division (period‘E). Peﬁiod A represents
monastic use before this, and period C that of the later Middie
Ages, Period D represents the post-dissoiution period up to about
1700 and has been divided into the dissoilution layers to  the
north of the reredorter (D21-22), other phases in the reredorter
area (DE8-30) and those in the chapter house area (DZEO, Z3s, 24-
28)., In the case of the iatter the figures carniot be complete.
The thick rubbish Jayers within the chapter  house continued
accumdiating into . the eighteenth century and the hone material

was therefore discarded in 1978,

Oniy eighteen percent of the bone came from the monastic
deposits (ie Ay, B and C). The reason for this is related to the
change in use of the excavated area, In the pre-dissolution

period these areas were part of the inner court of the monks and



being an integrail part of their 1iving quarters would have been
Kept relavively clear of debris, 8ignificantly most of the borne
From these periods came from two phases when the ground level was
deliberately raised-in parts of the reredorter area (B and Cid4).
Later, after the dissolution, when the abbey was converted into a
country mansion, the focus of occupation changed and these areas
became_ peripheral to the main house and so much more dehbris
-accumulated. It is fortumate that the Cellarers’ Accounts from
1275 to 1513 can hélp cohpensate for the paucity of bone from

this period (Bearle and Ross 1967).

Summary tables have been inciuded to show the distribution of
species for each division of the site and.rha measurements are
those used by Jones et ail (1981, 895-135), Detaiied tables showing
both the species and the anatomies recovered are available in a
fuller version of the report (Ancient Mornuments Laboratory Eeport
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THE MAMMALS.,
The following species were identified, ox (Bog sp.)y» pig (Sus
sp:)y sheep (Ovis sp.)y, horse (Eguus sp.}y fallow deer (Dama

by  rabbit {Oryctoiagus

dama), dog {(Canis sp.), cat (Felis sp.ty rabbit (Qryctoliagus
b
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Since the amount of material from periods A, B and € i5 s0 small




it .wouid be ‘unwise ﬁo regard any diféerences between “them as
significant (see tables)., However the trend - fr-om all  three
periods seems to imply that numerically big was the most
important species (29%), followed by cattie (21%), and sheep
le%) respectively. In period D although pig is still common ox
and sheep appear more frequently, ox forming 21%, sheep 21%, and
Qig LS or.lﬁx depenqing on whethar the whoie individual! from DZ3a
is inciuded; It is difficuit 10 Know ﬁhé;hgr:this represents - a
zdeétine iﬁ the ih@prtanée of pilig or a- Céfiaétinn of the

- ~distribution of debris changing with the occupation si;g._.

Butchery markKs were observed on the bones of'species that were
eaten, tbgethar with a high degree of fragmentation, In 211
periods the vertebrae of ox; sheep and plig were chopped axially,
there seemed to be mo difference in the mode of butchery hetween
pre and post-dissolution depesits, although there may be tooO
little material from the eariy periods for any differences 1to

show.

The main timb boﬁes of cattle were chopped across the shaft area
arnd also at the proximal and distal ends, Astragali and calcanea
were sometimes chopped axially, and with regard to the pelvis
chopmarks were observed about the acetabulum. Knifecuts orn some

limb bones and ribs may be evidence of the boning out of meat,

ﬂ_'Sheep_tihb.bones were alsg chopped about the proximal and dista)
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x'eﬁds and the shaft area. Three Féapra-frém:the post-dissolution
period showed overlapping knifecuts encir:!inglthe midshaft area,
he purpose of this is unclear, but gimilar cuﬁs have been found
"on sheep humeri in other sixteenth century deposits at Nonsuch
'Faiace {LocKer in prep), Baynards Castle circa 1520 jérmitage
1977, 148), and 5t NaPy's_05pringe (Wall 1380, 239). The horn

core of a ram was sawn off at its base,

.;ﬁutchery of pig _waé lass well deﬁinﬁdyg,possibty because the
. gnimals are usually_s%aﬁghtebed_before Pui{-matufity'and evidence
’_Qf butchery may bhe less clear on porous bcﬁe&_tHowgver chopmarks
: Qefe found on the sHaFts of humeri and femora ahd oﬁ the mandibhle
in the area of the alveoli of the first moiar and ascross the
incisive area. The proportion of pig mandibles appears to be
‘high, especially in the post-dissolution periods, these are
usually heavily fragmented, Two metatarsals of fallow deer from
periocd € showed evidence of Knifecuts, as did two metatarsals
from peridd D, also from period D weaere two fragments of antier
that were sawn. None of the antlers from the gsite showed any
evidence of having beenn removed from the sKulil, some had

definate]l been cast so it is possibie trat cast antlers were
P

coliected for working.

A calcaneum of a hare from periocd D was chopped, and a KkKnifecut
was hoted on the shaft of a rabbit tibia, algo in periocd D as
" were the followingj the humerus of a dog with Knifecuts on the

distal end, Knifecuts on a dog astragalus, and two possible
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~Knifecuts en a cat ilium,

Very few remains of horse found and these were mostly loose

taeth.

“With regard _tb‘ageing_oniy in pig wébe there enough suitable
) ffagmens;. of_méﬂdiﬁle for any commeant o be made, Excluding the
@Hole'.individua;';éhom 2da thirty :thﬁée  mand§bies containad
sufficient teétﬁgtﬁ he aged, only Piyé'Q?:th¢se”came from ihe
monastic use of the-éite. Seventy nine b§nceht qP these mandibles
appear to be Dverltwo years old , see figure 1, the stage of
eruption has been calculated using Silver’'s pid data (1969,299)
which although the actual ages may he inaccurate should give some

idea of the relative stages of eruption,

Thé whole pig #from 23a was female (Armitage pers. comm.} and had
all its teeth fully erdpted and in wear, indeed some teeth were
quite heavily worn and using Grant (1975, 440-4530) a value of S50
was obtained, However when taken in conjunction with the state of
epiphyseal fusion ‘which was incomplete an age of around three
years 15 indicated {(8Silver 1969, 2Z88), which might suggest thaé
the food the animal was eating was particularly abrasive. A
shallow grave nad been dug in which the entire carcase was
ﬁlaced. no evidence of butchery was found. Two ribs showed hea}ed
fractures, and there was Etight.cnllapse of_the last lumber and

fihst-sacrél vertabrae, The cauge of death is not evident, 'buﬁ
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" whatever it was this animal was considered unsuitable for eating,

ﬁ numnber . of ;mmafure and porous bones were alsc present
-lrepresenting_ calves and piglets in the post-dissoiution periods
and'accordihg to the Cellarers’ accounts calves, pigiats) lambs
and ~Kids were Quive c¢mhon in the monasfic period also (Seér!e
and Ross 195?, 18) but:there ig no bone evidence Fgr the latter
two. The best part,of a sucking pig was the sKin and ears, and of

a hares and rabbits theisgddle or back {(Sgewart 1975, 100),

Rodent and canid gnawing was found on some bones in the post-
dissoiution deposits( which may suggest these bones were not
immediatety disposed of, but remained lying around for a while

where they were chewed by dogs and various rodents.

Up to the time of the Dissolution the monks were able to eat mest
as part of the main meal three days a weeK put of fast seasons
tish or aggs forming part of the main meal on the other four days
{Searie and Ross 1967, 18)+ The manors around the Abbey were the
main suppliers‘ oF'méat and dairy products (much of the Jatter
werit to the Abbot’'s househoid)y purchases were alsco made from
Battle market, The Abbey bought both ilive animals and carcasses
:as in‘12?5 when expenses include.....for beef bought 73s 39d, six
GXIQHPCaSSES bought against the arrival of the king 405, bull and
.fhree heifers i8s, _eight? sheep for the Kitdhep Eés -8dy  mutton  ¥

1155 3d, pork 3s, ‘one lamb &d... ... (Searle and Ross 1967, 41),

6



Cattie and pigs are listed in the stock totals according to age

and sex.

Much of the meat was probably dry salted, other methods inciuded
:_green salting in brine overnight {(the meat would last for a few
days in the summer or a few weeks in winter) or for longer
.Keeping it was steeped.in brine for severéi days and then hung in
a dry and smoKy atmbsphere. for consumption this hard salt beef
had to be simmered in water with hay or- bran to get rid of some

of the zatt (Wilsom 1973, 87).

The «ceilarer’'s store was drawn on by a number of Kitchens
including that of the convent, guest house and the Abbot’'s
household, and by the late fourteenth century the monks had khad
to provide so much hospitality that the cellarer freguentiy over

ran the budget.

Note of the purchase of rabbits is often made, these are usually
included with the birds, until the seventeenth century the term
rabbit was used for a young coney less than a year old, also
Known as rabbit suckers or rabbit runners depending on their
stage of development, and were very well regarded qu food
{(Wilson 1973, 83), whether the cellarers accounts refer to

rabbits in this sense is not clear.,



-The falliow deeE was counted as‘thélseﬁond'most nob}e_éame aftar
the red deer stag and the hare the fourth after roe -déer. both
care found in pra and post"dissolutiOﬂ :dEpOSitS, ~but are not
mentioned in the accounts. Hares and coneys could also be coursed

on foot as poar man’'s game (Wilson 1973, &3).,

 .Tbe fragments of badger from outside of the reredeorter were in‘
'-;#3f poorer condition than convemporary bones=§erhaps these had
“jain around on ;he surtace for soma: time before becoming
incorporated inﬁo the deposit The remains of cat and dog are
probably those af household pets, and it is interesting to note

“that the sgmall mammal remains are all from post-dissolution

deposits when this area was abandoned for habitation,

THE BIRDS.

430 bird bones were found, of these only 8.3 percent came from
the monastic use of the site The majority of hone came from the
outside of the reredorter in the post-dissolution period., The

species are tabulated in table 2,

The following species were identified;y domestic fowi (Gallus

Py mallard {(Anas platyrhynchos), teal (Anas

sp. ) goose (Anser sp

creccal)r pigeon (Columba sp. )y 7swan (Cyanus sp.)y buzzard (Buteo

o — — —— i —— e - —

putec),  goshawk {Accipiter gentiliis), woodcack (Bcolopax

o  — — ERER-—— L - & 3 BN e e B e e
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rusticolal, lesser black-backed guil (Larus ﬁigggg).' raven

— . — S o i e s vy



)

- _— e - —

jackdaw (Corvusg monedula), biackbird-(Eggggglmggglgb. ?qréenfinch

(Carduglis chlorig}, chaFFinch (Fringilla coelebg), snipe

{Gallinagg gallinagp).

lTha most  commonly occuring species in the monastic period are
domestic fowl, gudse and pigeon., Examination of the accounts does
not seem to add many other species, but these three are reguliarly
fmentioned,IIAnd =seém to _have been bought in supstantia) numbers.

| L.arge n@mbers  pf'pigeons _were Frequéntjy purchased - from the
I ~manar at Alfriston, In 1395 to 96 the&celjareh purchased 12 swans
tfor 205 and 794 pairé of pigeons from the manor of Alciston for
445 1d (lbid 92), and in 1378 to 79 a pair of pigeons cost 2d
tibid ?4)'the purchage of pértridges and ducks is also mentioned,
some poultry was purchased from London. There are some rather
unspecific references to other birds that were bought, egq in 1369
to 70 ++vvv  for cocks, hens, capons: chickens, geese and other
birds pertaining to poultry bought this year £8 15g (Ibid 62), In

the 1319\20 accounts there is a rePerence to rabbits and birds

bought for 3Zs 9d (Ibid 49),

In the post-dissolution period beth the numbers and the variety
of species increase many of which would have been eaten inciuding
mallard, teal, woodcock, snipe. biackbird, greenfinch etc (most
~of which were found in D21 22), A great variety of birds is Known
to have bgén eaten in the sixteenth and seventeenth centuries,
K many_rgpecies are ra;orded from Nonsucthaiaca {Locker in ptep);

“and  were nearly al) edibie., Drummond and Wilbrahim (1958, 61)
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list the birds that were fashionable inlthe gsixteenth century and
Btewart (1375, 100) says that birds and game were served whole
for gquests to help themseives, the best pieces were wings of
birds that scratched, thighs of birds that flew and the white

meat of larger birds such as goose. Only old game birds were

_eaten in the seventeenth century as the young oOnes were

“considered indigestible.

In London,the Company of Poﬁlters was set up in the thirteenth
,tentury and it may be Fromgone of their shOps'in‘thé Pouitry, or
Leaderhali, or Smithfie!d markets that the pouitry from London
came from . The tariffs of the Company of Poulters from 1274 and
1634 suggest that swan was the most expensive bird, Of the smail
birds blackbirds were the most expensive followed by larks, =&
number of other birds are also mentioned and those found at
Battliae Abbey include woodpigecn, snipe, gully mallard, finches
and ‘greenbirds’ (Wilson 1873, 118):, These probably provided some
variety in what would otherwise have appeared to have been a

rather monotonous diet.

The corvids were probably sScavengers living c}uéa to areas of
habitation, the buzzard was similarly Known a5 a8 SCavenger, and
was common in most of mainland EBritain unti) the second hailf of
the nineteenth century (Sharrock 1976, 108), The gqoshawk was

probably used for hawking, and was filown at such birds as cranes,

‘geese, pheasants and partridgas, it was a bird alloted to a
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yeoman, (Wilson 1973, 117), &0 it was not regarded as of a veary

high status for hawKing.

Thirteen examples of butchery were found on the bird bones, these
l@ere all on domestic fowl, pigeon and goose, oOnly two chopmarks
wer-ea fouﬁd. the rest were Knifecuts, Three cases of rodent
éﬂawinq were found from the post-disso!uﬁion period theée hones

may have bean lying around on the surface for a while,

THE F18H
Handpicking and selected sieving produced 877 fish bones, the

latter method gives the optimum chance of recovery:, The following

species were . identified; roker (Ra,ja clavatal): eel {(Anguilla
apguillal, conger eel (Longer conger), herring (Clupea harenaus),
sprat (Sprattus sprattus), Cyprinidae, cod (Gadus morhua),
haddock (Melanpgrammus  3eglefinus), whiting {Merlangius
merlangds), ting (Molva melva), tub gurnard (Trigla lugernal.
turbot (Scopthalmus maximurgi, plaice (Fleuronectes platessal,

b e i S e W s St G el S it e B S

Sixty seven percent of the bone tame from the post-dissolution

deposits.
Al the fish could have been caught off the south coast of
England except ling whose range does not extend tarther south

than the nortsthern part of the North Sea. Cod were caught in deep
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@ater using lines, while closer té shore flounder are caught #rom
the shoreline to depths of S5 metres, turbot from the shoreline
to B0 metres and plaice from 0 to 200 metres, thegse would be
.caught with a8 combination of iines and shoreline traps which trap
fiatfigsh as they as they go inshore to feed a2t high tide., Whiting
are Found'in'depths of 30 to 100 metres and haddock from 40 to
300 metres, caught on ltines and in rnets: Herrings and sprass
wpuld have been seasonally netted catches, lConger eels are aften
-Foqnd on rocky shores which give them ghelter;, and are caught on
lines, Further information on the habitats of these fish can Dbe

found in Wheeler {1978},

Frem the cellarers accounts herring seem to have been the staple
fish for the monkKs. These are described as‘being red or white
depending on the curing process. White herring was traditionally
gutted and washed a5 spon as it was caught, left in brine for a
day, then drained and barrelled. RBed herring after being cleaned
and scoaked in brine for a short period were strung by the head on
woodernn spits and hung in a specia)l chimney to be smoked for
twenty four hours (8Bass 1977, 443, These methods of preserving
herring were developed mainly in the thirteenth century, the
dutch method of the fourteenth century which was adopted in
Britain was important as the herrings were seoakKed in brine before
heing barreyled in salt. The exciusion.of air wags the iﬁportant
factor as this causes the fat o o;idise and the . fish become

rancid (Wilson 1973, 33).
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The cellarers accounts show that the herrings were purchased in
barrels or lasts, in 1306 tve 7 «..vy lasts and a half of fresh
and gutted herrings cost £20 25 1\4d (Bearle and Ross 1367, 47)
and in 1351 to 52 five lasts of herring cost £26 (lbid 56), Each
- year many thousands of herring were pickled, salted and dried for
~the storerooms The lean vyoung fish can be dried, this was
practised in Bcotland around 1240 (Wilson 1973, 33), This is
. presumably becausg they have a lower fat content while young and
are .thereFore less likely to becomelrancid. The herring fileets
visited the south cpast each year following the sheals, Sprats
would also have been seasonally netted being common in  inshore

coastal waters, and in their first year would have been explioited

as whitebait,

The other main fish recorded in the accounts are cod and mackerel
(although we have no archaeological evidence for mackereli), dried
cod was referred to as miivell, mulwell), or meleweil., The term
stockfish alsp usualiy refers to dried cod orr other cod-likKe
figh, Other +fish mentioned inciude Qaimon, lamprey {(focr which
- there is never any archaecological record since this fish has no
skeleton), c¢onger eel, eel, sgturgeon, porpoise, and doiphin,
According to Stewart (1873, 100) porpoise ctounted as a fish, and
thierefore might be eaten by the monks on a fish day, but by the
jate sixteenth century the eating of bqrpaise had gone out of

fashion (Drummond and Wilbrahim 1958._58).



- The marﬁet gources for all these fish are quite varied, Hastings,
Winchelsea, Pevensey and Rye were visjted bQche herring F\éet,
where the cellarer probably purchased fresh herrings to be cured
qu the storercoom. There are fecords of fresh +ish being
purchased at Winchelsea, Hastings and elisewhere in {306\7 for &£75
l(Searle' and Ress 1967, 47}, also of saltfish bought from
:wincheisea.in 1351 to 52 for £12 (Ibid 56) and in the same year a
:3porpeise was bought from Dengemarsh for 13s 44 (1lbid B6). Fish
were .also -sold at the gates of the Abbey in Battlel itself,
“although wﬁat fish were bought by the cellarer _wés not made
clear. Plaice from Winchelsea and wﬁiting Fraﬁ Ryé were esteemed
in the fourteernth century, appearing in a number of household

accounts, including royal households (Wilson 1873, 33},

Another important market that supplied the monks, and no doubt
was just as important to the Browne family was London, this was
probabiy the source ©¢f Jing., Examples of the fish that were
brought from London mentioned in the accounts arejy in 1319 to 20
for 100 dried milweil bought at London £3s 4d, for the carriage
of the same 35 (Searie and Rosg 1967, S50) and in 1369 to 70 for
red and white herrings, salmon, sturgeon and others bought in
Londorn by the treasurer £l4 9s (Ibid 63).1n the later fourteenth
century the accounts recoprd fregquent debts to London fishmongers,

some -of which were specifically for the purchase of fish,

The monks also owned some fish ponds and & weir at Feppering Eye,
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-@que fiéh could be cégght and séhved'fresh at table‘(lbid 17y,
in 1275 at a cost of 2d the large fish pond was breached against
the .arriva! of the King (Ibid 42), Much was' Known ahouts the
maintenance of fishponds in the medieval pericd in Britain and
al though ;here.is no evidernce as to what was kKept in the FEattle
fisﬁponds, in Prior More's fishponds in Worcester in the
sixteenth century (Hickling 1971, 119) fhe ponds were stocked
‘ with eelﬁf ;tenéh. pike, bream, perch and roach. From the #ish
bone evidence the only fish Iikefy to have bheen Kept in these
 pqnd5 are . eels and possibly the cyprinid from the post-
'dissolutipn depo%ipsr Eeis may also havé bgen trapped in eel
burks (wicker baskets) stretched across the-weir {Wheelar 1979,
61) or in free standing bucks. Baskets called fyke nets can also
be taid in tidal areas as illustrated by Tesch (1977, 277). In
the accounts of 1369 the purchase of both fresh and sslt eels was
made, (Searle and Ross 1967, 63). No specific mention is made of
the tub gqurnard which consistently appears in mest deposits,
aithough these are not especialiy favoured for food they are
quite edible and were probably caught accidenta]fy with other

fish.,

Spme comparisons of size were made against modern feference
specimens of krnown size and weight, but these proved to be
unremarkable, Only twc examples of KniFecutslwere found, both
from the outside of the reredorter; on a cod post temporal and on
a.Flounder iﬁtehaemai. Two haddocH cleithra from periods B and C

were ~swollen, however this occurs so frequently with haddock as
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to be almast a normal condition,

I would like to thank Mr A Wheeler (BNMNH) for alil his help and

use of his reference coltecrion.

GENERAL REMARKS,

.Having. presented ;ha digtribution of species recovered in the

'_ﬁables thié reportlhas tended to focus on thé importance of the

 5pecie5 rather than their.relative importance in the pre and
post-dissolution periods, This is for two réasons. firstly as
previously mentioned the change in the position of the deposits
relative to the occupation area after the Dissolution makes
camparison between the two from the aspect of faunal remains
irretevant, Secondly although the rule of 5t Benedict forbad the
eating of the meat of quadrupeds except in times o0f sickness,
this rule was progressively relaxed after 1218 (Wilson 1973: 26).
Al though the ordinary monk may have eaten relatively frugally
thhey were allowed to eat meat and the Abbot’'s household and their
gquests of varying importance must have feasted on quite luxurious
items at certain times. So there is no reason to believe that all
possibhle resources were rnot explioited during the monastic use of
thie site, The cellarers’ accounts are a testament to this, the
expipiting of the maners, the purchase of goods from local
markets, and the bringing of gbods from London by sea down the
coast, ,this béipg quicker than acpbss the Weald, The gqoods were
fbréught'_pa Rye by ship and fhan_by road using hired carters to’

fffﬂx“ ﬂ'BFttle’ or by river craft up the Brede as far 25 it was navigable




(Searle and Ross 1967, 22).

If one accepts that the monks made full use of their own manors
and many other markets littie change should be expected when
after the Dissolution the Abbey became the country house of the
Brownes, they would now receive stock and crops from similar
sources as the monkKs: The Brownes, their guests and servants
would represent tHe same varying degrees of status as the monks,
their employees, the Abbot and his guests, so the information
from the cellarers’ accounts is useful for both, indeed little
could have been said about the food consumed at the Abbey before

the Dissolution had the accounts not been available.
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Eattie Abbey Table {. Period &
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GKuil frag. 1
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Scapula 1
Humerus 1
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Astragalus : i
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Eattle Abbey Table 2. Period E
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~Mandible 1 z i i

Humerus 2 3

Radius 2 1

Ulna 3

Metacarpal 1

lgst.Phaianx '

2nd.Phalanx i

3rd,Phalanx 1

05 coxae G 4

Femur i i i

Patella i

Tibia 2 3 2

Caicarmium ! i

Astragalus 1 i

Metatar=al 1 1

Rib S 4

Axis 1

Metapodial 5

Teeth 2 i

Leng bone frag 1 3 1

Fragment 48




Eattle Abbey Table 3. Feriod C
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Battvle Abbey Tabie 4, Chapter House Area {(including whote pig from DZZA)
D20, D224, D24, D23, DZ6, D27, D28,
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Eattle Abbey Table 3, Reredorter Exterior 13850
' D21, D22,
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Eattle Abbey Table 7. Period A .
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Eattle Abhbey., Tabie S.FPeriod E.
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Battle NAbbey., Tabhle 9,
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Eattle Abbey. Table 10, D20 Z3a Z4 23 26 27 28, Birds
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Eattie Abbey; Table 11, D21 22, Eirds
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Eattie Abpey. Table 13, Feriod A . Fish
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Eattle Ahbey., Tabie 14,Feriod E. Fish
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.attle Abbey. Table 15, Pericd €. Fish
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Fattie Abbey, Table 18, D30 31, Fish
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