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WHAT DID THE TUPINAMBA COOK
IN THEIR VESSELS?
AN HUMBLE CONTRIBUTION TO
ETHNOGRAPHIC ANALOGY

José Proenza Brochado*

RESUMO: A parlir das informagdes ctnogralicas das gravuras dos
cronistas curopcus dos séculos XVI ¢ XVII, ¢ possivel demonstrar, por
mcio da analogia ctnogrifica, que a ccrimica arqucolégica da denominada
Tradi¢do Tupiguarani, encontrada no litoral leste e nordeste do Brasil, foi
produzida pclos Tupinamba. Usando os textos dos cronistas que descre-
vem a alimentagdo destes Tupinambd, foi possivel também reconstituir a
funcionalidadc das vasilhas encontradas.

INTRODUCTION

The morphology of the vessels uscd by one particular group can be corrclated
with the kinds of foods prepared by them in these vesscls, with the corolary that this
group dict can be also reconstructed by means of the morphology of their vesscls,
cven in the absence ol any dircct information.

That is to say that in the abscnce of the possibility of dircctly obscrving the dict
of onc cthnic group, or of dircct accounts of it, instances of this kind of corrclation
can be applicd and their dict tentatively reconstructed by comparing their vessels
to thosc of other groups which functionality is known. This constitutcs what is called
cthnographic analogy.

The main problem is to prove that the corrclation, verificd in onc group, will
hold flor other group, to asscrt that for any vesscl cathegory, or group of vesscl
cathcgorics, there is one and only onc {oodstufl or group of closcly related food-
stulfs, which can or may be prepared in them, everywhere or at least throughout a
cultural arca.

Thce range of variation in the techniques of food preparation and in the equi-
pament uscd therefore, casts doubts about Lhe possibility of the existence of any
rigid correlation of the kind above, thercfore Alexander (1969:123-129) warns that
all cultural evidences based on analogy arc non conclusive without non-cultural
cvidences, cither dircet or indircect.

Howcver, some correlations may hold for many dlffcrcnt groups and in the
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absence of other kinds of evidence, the cthnographic analogy should be attempted
whenever possible. Better cthnographic analogics are dependent — among other
requircments — in "good” exemples. "Good" exemples should —among other require-
ments — come from groups not culturaly disrupted, still living their own ways; and
should be widespread, not come from small, culturally isolated groups. Thercfore,
we chose the X VIth century Tupinambi of the Atlantic coast of Brazil, rather than
any modern cthnographic group, because, if in one hand, we could have more data
about a modern group, in the other hand we have to admit that cveryone of them -
cven those who seem (o be more remote — had to face 400 years of direct or indirect
Western influence,

[n the second half of the 16th century the Tupinambié were indeed pristine. The
few iron Lools, glass beads, small mirrors and odd picces of cloth rcecived from the
Europeans could not have changed their pollery and the uses to what it was put by
them. At the beginning of the 17th century many metal kettles, pots and caldrons,
given to them by the French, must have indeed changed their pottery uses (D’Ab-
beville(1614) 1963:284).

No other indian group in Eastern South America presents so many possibilitics
of being used as an example, than the Tupi-speaking coastal groups, here called
gencerically Tupinamba (Fernandes, 1963). We have plenty of first hand accounts
from 16th and 17th centurics European chroniclers (Staden (1557); 1942; 1944;
1955: 1963), Thevet (1557) 1558; 1878; 1944; 1584; (1575; MS ca. 1585; MS 1586)
Lussagnet (cd), 1953), Léry (1578) 1941; 1972), Gandavo (MS ca. 1570) 1924; 1964),
Anchicta (MS 1584) 1964), Soarcs de Souza (MS 1587) 1851, 1938), D’Abbeville
(1614) 1945, 1963), D’Evreux, (1615) 1864) some of them illustrated with many
plates engraved after skeches made on the spot.

Therelore, we know from precise literary references of people who lived among
them, illustrated wuth excelent graphical material, what the 16th century Tupi-
nambd did cat drink and what kinds of vesscls did they use to prepare and Lo serve
their food. Morcover, there is a kind of pottery, found archacologically throughout
the arca known (o be occupicd by the Tupinamba in historic times, which is at-
tributed to them therefore itis up to usto try to related the two sets of informations.

The most uselul results od this relation would be:

a. To assert if the purported Tupinambié pottery was indeed produced and uses
by the Tupinambé — at least by historic ones — and, being proved the first
assertion;

b. Toidentify the different uses these vessels were'pul to.

We can do this, because between the literary references and the archacological
pottery vessels we have illustrations of Tupinambd vesscls in actual use, and these
represent direte cultural evidence.

As the Tupinambi dict was based on manioc, any reconstruction of it would
deal in the first place with the diverse uscs to what manioc could be put.

The range of variation in the operations performed (o prepare manioc for
consumption and the material artifacts used for this purpose, have been described
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in diverse extent by all the carly chroniclers, (These accounts have been synthesized
among others bu Métraux, 1928, 1948.a:102; Pinto, 1938; Lowic, 1948:6; Stcward &
Faron, 1959:293-294; Lathrap, 1970:51-53; Mcggers, 1971:47-49, 89-91, 126;
Schwerin, 19715 Girard, 1976:144 scq., and Brochado, 1977:26-44.)

Ihave attempted before mysell to correlate vessel morphology with patterns of
manioc use, but using a too general set of vassel cathegories to be trully efective
(Brochado, 1977:53-103). So much so that, in one hand, the interesting sets of rela-
tionships between dict composition and vessel forms could not be fully proved or
even exploited farther, and in the other hand, the form cathegorics, because of their
own generalily — panela, tigela, jarro and prato or assador — could not be allways
casily applicd to the vessels actually found in any archacologial record.

Itis surprising thet, given the plenty of information about the historic Tupi-
nambd and the cxistence of archacological potlery attributed (o them, this kind of
rcconstruction had not been attempted before, The causcs arc at lcast two.

In the first place, the accuracy of the engravings which illustrate the chroniclers
texts were doubted for long time and nobody would like to rely on them, because
they were considered as reflecting only the fancy imagination of the European
engravers, depicting something they actually had never scen. In the sccond place,
cven if many Muscums in Brazil had shown for at lcast une century collections of
vessels claimed (o be Tupinambd (eg. Muscu Nacional do Rio de Janciro, Muscu
Paulista cte.) the actual recorded archacological findings were too scattered and
too inconsistent and nobody had as yet drawn a list of these vesscl sufliciently
complete to make any comparisons possible. This last limitation — not to know for
sure which were actually Tupinamba among the pottery vessels from coastal Brazil
— doomed (o failure the only one attempt I know about. Drimond (1950) tricd to
compare depictions of four different vessels used by Tupinambd, alter illustrations
by Staden and Thevet, with the neck and rim of a clearly Guarani vessel from Sio
Paulo,

The historic coastal Tupi —also refered to in general as Tupinambé — occupicd
the coast from Cananéia, in Sdo Paulo, near the boundary with the State of Paran4,
to Maranhio, in Northern Brazil, and on the interior had smaller holdings in the
upper Tict€ river and in seetions of the upper and middle Sdo Franeisco river. The
traditional boundary between the Guarani (or Cario) and the Tupinamba (or
Tupinikin) followed the coastal mountain range from Cananéia to the northeast,
cutling through it to reach the upper Tieté river and following this river to the
Parand’.

The potlery attributed to the Tupinamba has been so farfound in at Icast 153
archacological sites, scattered in Eastern and Northeastern Brazil, north of a line
represented by the Tiet€ river valley. Most of the external and internal surfaces of
the vessels appear to have been left plain, because in the surface collections made
on these sites there are much more plain sherds than decorated ones (up to 90%).
The decoration consists in polychrome paintting in red and/or black on a white slip,

1 More complete accounts in BROCIHADO (1984), SCATAMACCI A (1990).
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red slip, nail incising, rim notching and body fluting. The corrugatcd decoration is
cven less frequent.

Only surface collections and test pits have been made in all sitcs, and very few
have beeri stratigraphically excavated.

The known radiocarbon dates - coupled with historic accounts - indicate the
continuity of the occupation of Eastern and North castern Brazil by the ancesters
of the Tupinambd, at lcast rom the 8th century to the 19th century, for ca. 1100
ycars, beginning at least 800 years before the coming of the Europeans to this part
of South America in the X VIth century. The consccutive C14 dates suggest a move-
ment down the Atlantic coast all the way from the lower Amazon to Sao Paulo, with
many branching with many to the interior. (map 1, table 1).

What impressed me first in the chronicler’sillustrations was the striking rescm-
blance between the tall biconical strongly carenated beer-brewing jars depicted in
Staden’s illustrations of Tupinambd drinking; bouts and the similary shaped vessels
found in the arca formerly occupicd by them, In the development of the comparison,
most of the actual Tupinambd vesscls have been found to be almost identical in
shape, if not is in size, with those depicted in the engravings.

I am fully awarc that to say that the engravings arc accurale because the vesscls
depicted look very much like the archacological Tupinambd vessels and at the same
time, base my proof that the archacological vesscls are Tupinamba because they
resemble those vessels depicted in Tupinamba scenes, entails some sort of circular
rcasoning. But this circularity can be casily broken using circunstancial evidences
of another order.

To the purpose of an casicr and more accurale comparision, all the vesscls
represented in the engravings have been redrawn to the same scale and in vertical
profile with aplit frontal external-internal views, as is usual in the presentation of
archacological materials. The first problem in order Lo achieve this was to find the
true dimmensions of the objeets depicted.

This has been done, in an approximale form, using the proportions of the
human body - usually the height of the head to find the proper scale.

Once the scale was found, the vessels form was interpreled following the art
conventions of the time, proper consideration always being given (o the distortions
produccd by the artis’s atiempts to show the vessels tridimensionaly, cmploying
some sort of naive perspective.

The thickness of the vessel wall has been provided only in a very (entative way,
being always calculated in proportion Lo the size of the vessels.

THE ETIINOHISTORICAL DATA

Twenty different plates, ilustrating various cditions of Stadcn, Thevet and Lery,
show some kind of pottery vesscls.

We have consulted all the available cditions at the The University of Illinois
Library, using whenever possible the first oncs.
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Around 51 vesscls of different shapes and size are depicted in those cngravings.
(About 70 vesscls, supposced to be Tupinambd, have been published so far - some
being complete vessels and some reconstructions from large sherds) Therefore we
have almost as many vesscls depicted in the engravings in the cthnohistorical sourcis
as actual vessels from the archacological record.

Most of the plates which depict any vesscls in use, show them in the context of
the drinking [casts, sometimes also related to the anthropophagic ritual, which struk
so much the fancy and the imagination of the European readers (Bucher, 1977:55-
85) (figs. 2, 4-7, 9-12, 11, 13 and 18). So I will review in the first place those plates
which illustrate the preparation and consumption of alcoholic beverages, following
the natural flow ol the process, as it is described by the chroniclers. We will be using
the texts in the original,

Stadcen lived for some time among the Tupinamba around Santos in the coast
of Sdo Paulo, At this time (1548-1555) the Tupinamb4 were allied to the French but
hostile to the Portugucse and Staden; who manned a battery at the entrance of the
Portuguese establishement of Sao Vicente (Santos); was emprisoned by them and
only narrowly managed to scape being sacriliced in a anthropophagic ritual. So he
had a first hand account of the Tupinamba living still free in the forests along the
shores and the many islands.

He begins by cxplaining how the Tupinamba of Sao Paulo (also sometimes
called Tupiniquim) produced their pottery.

"Die Weiber stellen die Gefife, die sic benutzen, folgendermaBen her: Sie nehmen Ton,
kneten ihn wic Teig und machen daraus die GefiiBe, dic sic haben wollen. Dann lassen sie sie
cine Zcitlang trocknen. Sic verstchen auch, sic (cin zu bemalen. Wenn sie die GefaBe brennen
wollen, stulpen sie sic auf Steine, legen viel trockene Baumrinde darum und stecken diese and.,
Sowerden dic GefaBe gebrannt, D8 sic gliihen wic heiBes Eisen" (Staden (1557) 1963:125).2

The account of the preparation and consuption of their beer is as follows:

"Die Weiber machen die Getriinke. Sie nenmen Mandioca wurzeln und kochen grosse
Tople vell. Wenn sie gekocht ist, nchmen sie die Mandioca aus den ‘I'opfen, giessen sie in
andcre Tople oder Goliiie und lassen sie ein wenig kalt werden. Dan setzen die jungen
Midchen sich daran, kuen sic und tun das Gekaule in ¢in besonderes GefiiB" (id. ibd.: 126).

"Sind alle gckocht en Wurzeln gekaut, so tun das Gekaute vie in den Topf, gichn Wasscr
dazu, vermengen beides und laBBen es dannwicder warm werden® (id.ibd.:127).

The vesscls uscd to warm or to bring to a second boil the masticated manioc
mush arc depicted much in the same way in both plates: a tall biconical jar, strongly

2 " Women make all the vessels they need. They bring the clay and knead it; from it they make all the vessels they like; they put them
to dry and they know to paint them. When they wish to burn them, they invert them over some stones and pile a great deal of tree
bark around them, which they kindle and, with it they are bural, turning like live coals or hot iron".

3 "Women make the beverage. They take manioc rools and boil them in large pots. When they are throughly boiled, they take them
from Lhese pots and put them in other pols or vessels and leave Lhem there for some time to cool. Next, the girls seat all acound,
masticatin them and spitting in yet another vessel®,

4 "Once all these boiled roots have been masticaled, the masticated mush is put back in the pots, who are then filled with water,
throughly mixcd and warmed again.”
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carenated, with a cambered or exteriorly reinforced rim (fig. 4.b).

"Dann haben sic besondere GefiBe, die sic halb in die Erde graben ind die sie gebrauchen,
wic man hicr FiBer (ir Wein und Bier gebraucht. Das gieBen sic dic MaBe hincin und machen
dic GefiiBe gut zu. Das girt dann von sclbst und wird stark. So lassen sie es zwei Tage stenen,
Dann trinken sic ¢s und berauschen sich daran. s ist dick f1dBig und nahrhaft” (id.ibd.:127).

The special vesscls alluded to in the text are depicted almost in the same way
in both platcs and they resemble also very much the (all jars used to bring the
masticated mash (o a sccond boil (fig. 4.b). They look somewhat smaller but it is
difficult to say how much, because they are actually part buried in the ground.

In fig. 2 arc also depicted some small hemispncrical open bowls used to draw
beer from the fermenting jars and pour it into some larger bowls (fig. 2.2) used to
serve it by pouring into some smaller bowls uscd as drinking cups (fig. 2.d) as we
sce in the upper row of figurc.

"Sic setzen sich um dic GeléBe, aus denen si¢ trinken. Die Weiber reichen ihnen das
getrink giiz, wic ihre Sitte es verlangt” (id.ibd.:127).

In this accourit, from the sccond part of his book, Staden mentions only manioc
as ingredient of the beverage made by the Tupinambd, but in the [irst part he says,
about the same Tupinamba, who latter emprisoncd him:

»_dann wird der Mais reif, den sic Abati nem en und mit dem sic cin Getrédnkt bereiten,
das Cauim heiBt. Dabei verwenden sie auch dic Mandioca-Wurzel, von der sic ctwas hincin-
megen. Sobald sic mit dem reifen Abatf von ihrem kricgszug heimkehren, machen sic das
Getrink zurccht und verzehren dabei ihre Feinde, wenn sie welche gefangen haben. Sie freucn
sich cin ganzes Jahr im voraus auf dic Abalizeit" (id.ibd.:49).

Thevet lived lor some months, between 1555 and 1556, in the French estab-
lishement located on a island in Guanabara Bay (Rio de Janciro) but his account
of the Tamoyo dcals with (he indians living still free near Cabo Frio, some distance
to the East along the same stretch of coast. There arc around 470 km between the
arca ol Sio Vicente, where Staden was kept prisoncr by the Tupinambd, and Cabo
Frio, where Thevet went to visit the Tamoyo.

In his La Cosmographie ... (1575). Thevet begins by explaining how the Tamoyo
of Cabo Frio produccd their poltery.

"Cc pendent leur monstre 4 faire cerlains vaisscaux de terre, commic pots a cuyre chair ct
poisson, ct aulres viandes qu'ils mangent entre cux: plats et escuclles marquctées de compar-
timents asscz beaux sclon le pais, lesquels ils vernissent d’unc certaine gomme blanche qui
croist en des arbres ... Elles font aussi d’autres grands pots & cuyre leur breuvage, ct d’autres
pour le mettre, dont y en a qui ticnnent plus d’un muyd” (Lussagnet, 1953: 131).

5 "I'here are then some special vessels, who are buried to their middle in the ground and which they usc ‘as we use casks for wine
or beer. They pour the mush into these vessels and close them. The beverage ferments and Lurns stong, So it is left (or two days.
Afterwards they drink (rom it and get drunk. It is thick and must be nutritious.”

6 “"They seat around (hie vessel from which they are drinking. Women scrve the drink in the same order in which they are scated”
(fig:2and 9).
7 *_.. when the maize is ripe, they call it Abati and make (rom it a beverage called cauim, There are also manioc roots, which they

mix thercin. When they return from war they like to have ripe maize in order to make beer, thal is when they eal their enemics,
if they had captured any. Therefore they wait anxiously all the year round for the time when the abati is ripe”.
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"... dc laquclic [terre] ils font des vases a leur usage, tant pour cuire leurs viandes qu'ils
bouillent, quoy quc cc soit rarcment, que pour fairc leur farines de Mil or Manihet, que aussi |
pour dresscer leur breuvage, y estans aussi subtils sclon leur mode que nous saurions estre”
(id.ibd.:2224).

The account he gives of the preparation and consumption of beer by the Ta-
moyo, is as follows.

"...du leur Cahouin, qui cst un breuvage composé de mil gros comme pois, et se nomme
en leur langue: Avaly. Il cn a de deux especes, de noirs et de blancs, et font de la plus grand
partic de cc qu'ils recucillent ce gentil breuvage, faisant bouillir ce gros Millet, avec autres
racines: lequel aprés avoir bouilly fort long-temps dans de grands vaisseaux de terre cuite (car
y cn a tcls qui ticnnent un muyd) ct estant parfait, il devient de coulour de vin clairet. Ces
pandards de Sauvage le trouvent si bon qu'ils s’en enyvrent si bicn que lon feroit de pardega
de vin: j’entends quand ils ¢n prencnt outre mesure. Mais escoulez une supérstition a faire de
breuvage, la plus estrange qu'il est possible dé croire: gavoir, qu'aprés qu'il est bouilly dans ce
grands vascs, vicndront quclque nombre dc filles vicrges macher ce mil ainsi bouilly; puis estant
bicn deuément masché ct broyé, le metront en d’autres vaisscaux a ce propres, jusqucs a ce
qu'ils voyent qu'il n'y ait ricn dans cestuy, pour en faire buillir et cuire d’autre... Cela ainsi fait,
le feront bouillir de rechef, puis le laissent quelques jours jusque 4 ce qu'il soit purgé, comme
nous voyons le vin bouillant dans lc tonncaux...Voyla...comme ils font lcur boisson, facon et
manicre comme je vous P'ay descrit, ¢t comme je vous en donne icy le pourtraict au naturel,
suyvant Ic creon que j'en ay apporté de dessus les licux" (id.ibd.:55-56).

Figure 11 is [rom Les Singularitez...(1557:46) but fig. 13 is a lattcr redrawing
printed in La Cosmographie...(1575) Lussagnct, 1953:[ig. 2).

"Leur breuvage est lait de gros millet, blanc et noir” (id.ibd.:121).

"Lllcs font aussi d’autrcs grands pots d cuyre leur breuvage ct d’autres pour le mettre
donty cn a qui ticnnent plus d’un muyd" (id.ibd.:131). 3

"Le dimensions considerables des vaces 4 caouin ent (rappé tous les voya-geurs: si Thevet
indique unc contenance d’un muid (168 1), Soares va jusqu’a une pipe (534 1)" (id.ibd.:131,
note 3).

If in the case of Staden there is a strong suspicion that the engravings which
illustratc his book where made following some instructions sketched by Staden
himsclf, Thevet plainly states that the illustractions for his book had been based on
sketches made by him on the spot, what makes them very important as iconographic
documents.

It seems also interesting that; even if the texts do not mention it expressly; all
these vessels which are not on the fire appear to be part buried in the ground, as
happens to the tall jars used for the same purpose depicted in Staden’sillustrations.
Conscquently this scems to be a general characteristic of all fermenting vessels,
independent of their form; perhaps because they have to hold more liquid than the
oncs uscd for boiling, therclore the strenght of the vessel walls has to be buttressed
by burying their lower part in the ground.

In fig. 13.c-c the vesscls who hold boiled maize before and after it is masticated,
have quite different sizes. In fig. 15.a,b, beer is being scrved in very shallow bowl-like
drinking cups, aparcntly of two dillcrent sizes. _

We cstimated the volume of the large bowl-shaped pots illustrated in Thevet,
using their approximate dimchsion, and found that the largest one (fig. 11.a) could
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not hold more than 1901, Therceflore, if it looks as if their size had been somewhat
cxageraled by the engraver, they are actually smaller than the oncs described by
Thevet as capable of holding up to 268 1. (Lussagnet, 1953:131, note 3; Huguect, 1925;
Laroussc, 1971)

In his voyages along the cast coast of South America Thevet met also the Tupi
who lived far to the Northeast of Rio de Janciro, along the coast of Rio Grande do
Nortc, in the bulge of Brazil.

Describing how they prepared and consumed their beer, Thevet says:

*...Caouyn ... qui est un breuvage, lequel, sclon que j’ay descrit ¢n ma Cosmographie, est
fait par les femmes, de racines, qu'ils nomment Alpi, ct de mil ensemble bien cuits, et pillés:
puis apres le mettent en des grandes vaisseaux qu'ils nomment vassave. Lt le troisieme jourils
le beuvent, dautant-qu’il ne se pourroit garder d'avantage sans estre corrompu ct gast¢" (Lus-
sagnet, 1953:197, notc 2).

“[it quand ils veulent faire banquet, ils prenent de la mesme farine, [maize flour] laqucile
ils font bouillir, comme pour cmplir des poclles de terre conlenant pour le moins demy muy.
Iis appelient Teur vin Cahouyn, Celuy qui est bouilly demeure fort espoix. Mais ils ont une
astuce pourle faire alliner, c’cst que de lamesme (arine bouillic ils en prenent quelque portion,
laquelle ils metient hors de I'cau, et la font mascher a des jeuncs filles ... ¢ 'ayant bicn masché,
la laissent tomber de dedans leur bouche dedans les grands poélics, esquelles est le vin, tclle-
ment qu'apres grande quantité par icelles filles, ou femmes misc dedans icelles poclles, leur
vin deneure affiné. Lt aprés metient quelque maniere de levain fail de la mesme farine dc Mil,
lequel ils gardent long temps (id.ibd.:267-268).

"Je n'ay voulu descrire plus amplement la manicre d'acoustrer le Manioc ... lls composent
une sort de vin, lequel ils font bouillir, tout ainsy comme la farine de Mil, de quoy j'ay cy devant
parlé, mesmes en font mascher aux jeuncs filles & fin de la fairc affincr ct cn font lout ainsy que
du vin de Mil" (id.ibd.: 269).

It is clear thal Thevet is here speaking about bitter Manioc because he had
explained before the dangers of drinking the poisonous juicc extracted from it
belore it is boiled.

"... Aquajoux. Ce fruit [caju] est tresexcellent a manger, ct d'iccluy ils en font du vin,
duquel ils sont yvres ordinairement ... ¢t n'y a que trois mois cn I'an, esquels ils n'ayent fruit,
[caju] & savoir Seplembre, Octobre, et Novembre, encores audit mois de Novembre ils com-
mencent 4 avoir desdits fruits" (id. ibd.:270)

In Thevel's accounts we have therefore to distinguish when he is speaking about
the Tamoyo of Cabo Frio, ncar Rio de Janciro (Les Singularitez ... and La Cos-
mographic ...) or about the Tupi of Rio Grande do Norte, in Northcast Brazil (Les
Deux Voyages ...). The Tamoyo arc said (o usc maizc and other roots (id.ibd.:55-50)
or only maize (id.ibd.:131) while the Tupi of Rio Grande do Norte are said to use
somelimes sweel manioc mixed with maize (id.ibd.:197, note 2), somctimes only
maize (id.ibd.:267-268), or bitter manioc (id.ibd.:269) or caju (id.ibd.:270).

Tt becomes clear from the texts that the Tamoyo of Rio de Janciro, having maize
two times a year (December and May) (id.ibd.:210) employed almost cxcluvely
maizc to make their beer, while the Tupi of the Northeast, having only little maize
and only once a year (id.ibd.:267) used more caju, but also some maize, some swect
manioc mixed with maize and some bitter manioc. That caju was more important
than the other plants, is implicd the statement: "...duquel ils sont yvres ordinairc-
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ment".

We have so far commented only about the vessels used by the Tamoyo of Rio
de Janciro becausce there are no illustractions pertinent to the Tupi of Northeastern
Brazil. It is only stated that beer made rom sweet manioc mixed with maize was
fermented in large vessels called vassave and that beer made from maize lour was
boiled, masticated and possibly also fermented in grands poelles, probably large
basin-like caldrons, very similar to the ones used by the Tamoyo of Rio de Janciro
to brew their maize beer, These caldrons are said (o be able to hold at least hall a
muy or muyd (ca. 134 1) (Nuguet, 1925; Larousse, 1971).

There are however no explanations about the shape and size of the vessels used
to brew beer [rom bitter manioe. As for the eaju beer, even if there are no explana-
tions in the texts, an illustraction of Les Singularitez ... (lig. 16) depict some men
crushing caju fruits in a large, probably ovoid jar, part buriced in the ground. The
paralel lincs on the body of the jar probably arc intended to depict corrugations.

In fig. 17, clearly redrawn alter fig. 19, the same scenc is pictured but the jar
now assumes a more espherical contour and presents a more complicated neck
prolile which looks suspiciously European. These illustrations probably apply bet-
ter to the Tupi of Northeastern Brazil, an arca very well known fromits large patches
of wild cajie trees, than to the Tamoyo ol Rio de Janciro.

Léry lived for 10 months, between 1557 and 1558, in the same French estab-
lishement at Guanabara Bay (Rio de Janciro) where Thevet had lived before, but
his account deals more with the Tupinambd living on the shores of the Bay than with
the Tamoyo of Cabo Frio, further to the East.

As the others, he begins by explaining how the Tupinambi produced their
pollcry.

" ... les femmes ... font force cannes et grands vaisseaux de terre pour faire ct tenir le
breuvage dit enou-ing semblablement des pots & mettre cuire, tant de fagon ronde qu'ovale;
des potles moyennes et petites, plats et autre vaisselle de terre, combicn qu'elle ne soit gudre
unie par' le dehors, est néanmoins si bicn polle et comme plombée par le dedans de certaine
liqueur blanche qui s'endureit, qu'il n'est possible aux poticrs de par-deca de micux accoutrer
leurs posteries de terre, Méme ces [emmes, détrempant certaines couleurs griséitres, propres
d celu, font dvee des pinceaux mille petites gentillesses, comme guillochis, las d’amour et aulres
drdlerics au-dedans de ces vaisselles de terre, principalement en celles o ont tient la Farine et
les autres viandes; de fugon qu'on en cst servil assez proprement, voire dirai plus honnétement
que ne sons ceux qui usent par-deca de vaisselle de bois".

"Au surplus,... nos sauvages ont des courges-ct outres fruits mi partis ct ereusés, de quoi
ils font tant leurs tasses & boire, qu'ils appellent coul, d’autres petits vases dont ils se servent
d autre usage" (Lery, 1972:217 - 218).

The account of the preparation and consumption of beer is as lollows.

"Aprésdone qu'clles les ont decoupées [... ces racines d'nypi et de maniot... | aussi menues
qu'on fait par decd des raves & mettre au pot, les faisant ainsi bouillir par morceauy, avee de
I'cau dans de grands vaisscaux de terre, quand elles les voient tendres ¢t amollies, les dtant de
dessus le feu, elles les laissent un peu refroidir Cela fait, plusicurs d’entre elles étant acroupics
a l'entour de ces grande vaisscau, prenant dans iccux ces rouclles de racines ainsi mollifics,
aprésquesans les avalerelles les aurpnt bien méchées ¢t tortillés parmileurbouches, reprenant
chacun morceau 'un aprés Kutre, avee la main, clles les remeitent dans d'autres vaisseaux de

49



BROCIIADO, 1. P. Whal did.thc Tupinambd cook in” their vessels? An humble contribution (o
cthnographic analogy. Revista de Arqueologia, Sao Paulo, 6:40-88, 1991.

terre quisont tous préts surle feu, ésquelsellesle font bouillirdereehel. Ainsi remuant loujours
ce Lripotage avee un batdn jusqu'd ce qu'clles conaissent qu'il soit assez cuit, ['Gtant pour la
second fois de dessus le fou, sans le couler ni passer, mais le tout ensemble le versant dans
d'autres plus grandes cannes de terre, contenantes chacune cnviron unc feuillete de vin de
Bourgogne; aprés qu'il a un peu ccumé ¢t cuvé, couvrant ces vaisscauy, clles y lassent ce
breuvage, jusq'a c¢ gqu'on le veuille boire en la maniére que je dirai tantdt. It afin de micux
exprimer le tout, ces derniers grands vases dont je viens de faire mention, sont faits presque
de la fagon des grands cuviers de terre, ¢squels, comme j'ai vu, on fait la lessive en quelques
endroits de Bourbonnois et 1)'Auvergne, exeepté toutefois qu'ils sont plus €troits parlabouche
ct par ie haut".

“Or nos Americains, faisant semblablement buillir ct machant aussi puis aprés dans leur
bouche de ce gros mil, nomme avall en leur langage, en font cncore du breuvage de la méme
sorte que vous avez entendu qu'clles font celui des racines susmentionées.,. Les sauvages
appelient ce breuvage enou-in, lequel Etant trouble ¢t épais comme lic, a presque godt de lait
aigre; ct en onl de rouge et de blane comme nous avons duvin".

"Ausurplus, tout ainsi que ces racines et ce gros mil doat j’ai parlé croissent en tout temps
civ leur pays, aussi quand il leur plait, fontils en toute saison faire de ce breuvage, voire
quelquefois en tel quantité que j'en ai vu pour un coup plus de trente de ces grands vaisscaux
(Iesquels je vous ai dit tenir chacun plus de soixante pintes de Paris), pleins et arrangés en long
au millicu de leurs maisons, ou ils sont toujours couverls jusqu'a ce qu'il [aille caou-iner",

o ler coutume... ¢tant de boire ce caou-in un peu chaud, la premicre chose que les
femmes font est un petit feu d Ientour des cannes de terre, ol il est pour le tiédir. Ccla fait...
puissant aprés dedans avee de grandes courges parties en deux, dont les uncs ticnnent cnviron
trois chopines de Paris, ainsi que les hommes en dansant passent Ies uns aprés les aulres aupres
drelles, feur présentant ¢t baillant & chacun en la main une de ces grandes gobcelles toutes
pleines...” (id. ibd.: 115-117).

Therefore Léry speaks first about a kind of beer made from a mixture of sweet
and bitter manioc (aypi and manioc) and only after says that there was another kind
made from maize, suggesting that manioc was more important than maize. Itis also
interesting that the Tupinambé of Guanabara — being in the same general stretch
of the coast, somewhere midway between the Tupinambi ol Sao Paulo, more to the
Southwest, and the Tamoyo of Cabo Frio, more Lo the Northeast — made their beer
both from manioc, as the.lirst, and [rom maize, as the sccond.

Lery’s account of the making of manioc beer almost repeats Staden’s, therclore
references to Staden’s illustration have been interpolated in the text. Even in the
absence of the pertinent illustrations concerning the beer brewing process, there
arc, in Lory's text, many interesting hints about the vesscls used.

The almost graphic account of the vessels used to bring the beverage (o a sccond
boil and of those vessels where it was fermented and served, suggests strongly that
they looked very much like the oncs depicted in Staden, being tall and constrictec
in the upper part and in the mouth, What is more, Lery calls these vessels canncs,
term which gives the idea of a eylindrical form and was applicd to agrand cruche de
forme alongde, a sort of very tall ¢ask; he uses also the term cuvier, which came [rom
cuve, meaning some sort of large barique servant-a faire la lessive, le vendange etc.,
a large cask or vat (Huguet, 1925; Larouse, 1971). The capacity of these vesscls was
said 1o be around a fewillete or more than 60 pintes de paris (ca. 55.8 1). The capacity
of the large halved gourds used as drinking cups, is said Lo be around three chopines
de Paris (ca. 4.2 1) (Huguet, 1925; Larousse, 1971).
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However, when Lery describes the making of maize bear, there are no hints
about cither the size or the form of the vessels employed; we can only wonder if they
did not look like the oncs illustrated in Thevet for the same purpose.

The large bowls used to draw, pour and serve beer, like the oncs depicted in
Staden arc said to be, among the Tupinambé of Guanabara, not clay vessels but
halved gourds.

Gandavo, who had lived in Northcaslern Brazil for a few years before 1573,
says, about the Tupinambd, that they:

*... aparclhdo muitos vinhos para se embebedarem, e fazem-nos da raiz duma herva que
s¢ chama aypim, a qual fervem primeiro e depois de cozida mastigdo-na humas mogas virgens,
¢ cspremem-na nuns péles grandcs, e dali a trés ou quatro dias o bebem" (Tratado... (ca.1570)
1964:89).

Soares de Souza, who also had lived in Bahia for some years before 1587,
describes first how the Tupinama made their pottery.

"... ¢ as [mulheres] que sdo muito velhas tem cuidado de fazerem vazilhas de barro a méo;
como sio os pétes em que [azem os vinhos, e fazem alguns tamanhos que levam tanto como
uma pipa, em os quais ¢ em oulros menores, fervem os vinhos que bebem; fazem mais estas
velhas, panelas, plcaros ¢ alguidares a seu uso cm que cozem a farinha, e outros em que a
deitam ¢ em que comem, lavrados de tintas de cores; a qual louga cozem em uma cova que
fazem no chio, ¢ poém-lhe a lenha por cima;..." (1587)1938:261).

Then follows the account of the preparation and consumption of beer from
sweel manioc.

... fazem dc todos os legumes, até da farinha que comem; mas o seu vinho principal é de
uma raiz a que chamam aipim, que se coze, e depois pisam-na ¢ tornam-na a a cozer, € COmo
¢ bem cozida, buscam as mais formosas mogas da aldcia para espremer estes aipins com as
maos, e algum mastigado com a boca, e depois espremido na vasilha, ... a esta d4gua ¢ sumo
destas raizes langam em grandes pétes, que para isso tem, onde este vinho se coze, € estd até
que sc faz azedo; ... andam dando o vinho em uns meios cabagos, a que chamam cuias..."”
(id.ibd::258-259).

The Portuguese term péte, relers to tall jars, bicon"cal, ovoid or round, as the
ones depicted in fig. 16 and 17 (Freire, 1954), and some are said to be so large that
they could hold about a pipa, which is a mcasurc of capacity around 5341 (Lussagnet,
1953:131, notc 3). But the jar depicted in fig. 16, even if it was half buried in the
ground, could not hold much more than 301

D’Abbeville lived for some time in the French establishment located on the
coast of Maranhio, where it is now Sdo Luiz, very far to the North of either Sao
Vicente (Staden, Rio de Janeiro (Thevet and Lery) or Northeastern Brazil (Gan-
davo and Soares de Souza). His account deals with the coastal Tupi which he calls
Maragnans (or Mearigois) and who lived on the islands and around the shores of
Sao Luiz Bay. Like all the others, he begins by describing the pottery made by the
Maragnans.

"IIs ont cncore quantité de grandes vaisselles de terre dans lesquelles ils font leur
Manipoy, & d’autres plus grands vaisscaux aussi faicts de terre en forme de vase, qui tiennent

trente, quarante & cinquante pots dans lesquels ils font leur Caouin, Les Frangois leurs ont
aussi porté forte marmites qu’ils appellent GnaéBin ou Gnaépépo, & des chaudrons
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Gnaéiouue..." (I’Abbeville (1614) 1963:284)

"Les (emmes font aussi force vaissclles de terre de toutes sortes, de grandes, de petites,
de rondcs, en oualle, en quarré: Ies unes en forme de vases, les autres en forme de terrines &
autres, fort unics & polies, principalement par le dedans. Elles sc scrvent de gommes blanche
& noires pour les plomber au dedans, y faizant diverses figurcs i plaisir & sclon leur fantasic"
(id.ibbd.:310).

Spcaking about the preparation and consumption of beer, D’Abbeville says:

"Que si c’est durant la saison des Acaiou (qui durent quatre ou cinque mois comme il a
esté dit) ils prennent de ces [ruits fort spongicux & remplis de jus, qu'ils expriment & en tirent
¢n grande quanlilé. Ils appelient ce ius Acniou Cuouin, lequel est comme le vin blanc... ayant
cela de propre que plus on I garde & meilleur il est.”

"... lors qu'ils ont amassé grande quantité de ce vin, comme ils font ordinaircment, ils le
mettent dans des beaux vaisseaux de terre que les femmes font pour ce subject, fort grands &
larges, mais cstroicts par le haut, chacun desquels conticnt lousiours au moins trente, quaranic
& cinquante pots:..." (td.ibd.:302).

Even if D’Abbeville text as no illustration depicting vesscls of any kind, it is
nevertheless possible to find some relationships between his accounts and Staden’s
or Thevets illustrations. For instance, the large clay vessels described above as
wide-bodicd but narrow-necked, could have been very similar those illustrated in
Thevet, in a scene depicting the gathering and crushing of cajit fruits to make beer
(figs. 16 and 17). Both the Maranhdo and the Rio Grande do Norte arc reputed for
their large patches of wild cajit trees.

D’Abbeville says that the time for cajit gathering lasts in Maranhio for4to5
months; but he had stated before that Acaiou caouin could be made cither [rom Acaiou
piran (cajit-pira or red cajit) which bears fruit [rom August to December or January, or
from Acaiou Cudssou (cajii-acu or large cajit) which bears fruit from March or April
to June; therefore it scems that actually only between 2 or 4 months every year, there
were no caju avaiable to make beer (D’ Abbeville (1614) 1963:218-2 19).

“IIs se servent quelqueflois & principalement hors de la saison des Acaioud'un autre sorte
de breuvage qu'ils appellent Caouin-été faict en cette sorte. Les femmes prennent les racines
de Macachet (dont il est traicté cy devant) [sweet manioc or aipim... & les font bouillir avee
de 'eau dans de grands vaisscaux de terre: lors qu'elles sont molles & asscz cuitles clles les
estent de dessus le feu & les laissent refroidie un petit, puis elles s'assemblent plusicurs &
saceroupissent autor des vaisscauy, prenant les susdites racines de Macachet qu'elles metient
en la bouche, & les ayant maschées sans les avaler clles les icttent dans d'autres vaisseaux de
terre avee de I'cau selon la quantité du breuvage qu'elles veulent faire, puis clies y mettent un
leviiin de farine de Mil ou de May, & de rechef font bouillir le tout sur l¢ feu, le remuant
continucliement tant qu'il soit assez bouilli. Alores clles le retirent du feu & versent tout ce
potage aussi espez qu'il est dans les susdites cruches estraitles par le haut: & quand il a cuvé
& eseumd sulfisumment dans icelles elles le couvrent & le reservent jusques a ce que la com-
pagnic soit assamblée pour Caouinner (id.ibd.:302).

“Eilles font encore une autre sorte de vin doux qu'il appellent Karacou. Ce vin est faicl
de racines de Manioch-caue preparées & maschées comme celles que dessus; & estant mises
avee de la farine de May & de I'eau en telle quantité qu'il leur plaist ¢lies font bouillir le tout
surle feu dans leur grandes vaisselles de terre. Ce_potage estant assez cuit il devient cspez ainsi
que Ta bouillie de aict ou environ comme le ris, & puis ¢lles font rostir quelques espis de May
qu'elles maschent & jettent dedans; ce qui fait clarificr le tout & le rend plus liquide, demeurant
neanmoins assez espez A cause qu'elles ne le coulent ny passent avcunement”.
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"... lcs femmes le preparcent quelque jours auparavant & en font quelquefois plus de
quinze ou vingt des susdicts grands vaisscaux tout plains qu'cllcs arrengent emmy lcurs loges.”

" Cependent les femmes meltent un pew de feu d Pentour des susdicts vaisseaux pour
chaufler un petit le Caouin qu’ils boivent estant presque ticde, puis apres remucnt & trouble
ce Caouin, commangant aussi tost 4 boire & Caouinner..." (id.ibd.:302-304).

The process described above of making beer [rom manioc cither bitter or sweet
—mixcd with some maize [lour or with maize roasted on the cob, scems to have been
the samc described by Staden for the Tupinambi of Sao Paulo and by Thevet for
the Tupi of Rio Grande do Norte, who also used a great deal of cajii beer. The same
narrow-necked vases appear (o have been used to ferment beer from cajit, sweet
manioc or bitter manioc (Manioch-caue). The particulars in D’Abbeville account,
coupled with the illustrations of something put to a very similar use in Thevet suggest
that these vases should be very much like the ones used to ferment manioc beer in
Staden’s illustrations: tall, wide-bodicd jars, with narrow nccks; but probably not
biconical nor carcnated but rather ovoid. As it scems (o be also the case in Staden’s
account thesc tall jars were probably not used to boil the manioc, but only to ferment
and scrve the manioc beverage. In the case of the beverage made from caju, it
probably was not boiled, so the same jars could have been used to hold the juice, to
ferment and to serve it.

"lls ont des courges qu'ils nomment Euii dont ils se scrvent pour aller 3 'cau & d’autres
couppées par le millicu, peintes de rouge & de noir, appelées Couy [cui] qui leurs servent de

plats & escuclles & de godets pour boire, ainsi que les plus petites courge leur servent aussi de
cullicrs pour manger” (id. ibd.:283).

Altcr the drinking fcasts the events more (imes depicted in the chronicler’s
books are these related with the anthropophagic ritual.

We will quote here only those passages of Staden cho deal with the vessels used
during this ritual.

"Dabei stellen sic vicle GefiBe her, in die sic ihre Getranke tun, und brenncn auch
besondere GefidBe fiir dic Sachen, mit denen sic ihn bemalen und schmiicken” (Staden (1557)
1963:138).%

"Dann fillen sic alle Gel@Bc¢ voll Getrdank" (id.ibd.:139).9

"Das Cingwecide behalten die Frauen. Sie sicden es und mit der Brithe machen sie einen
diinnen Brei, Mingau genant, den sic un dic Kinder schliirfon, Das Eingeweide essen sie,
cbenso das Fleisch vom Kopf. Das hirn dem Schii)dcl, die Zunge und was sie sonst genicBen
kénnen, essen dic Kinder” (id.ibd.:144-145).1°

Thevet describes also at lenght the antropophagic ritual but says only that all
the flesh was roasied over the rack (moquém) (Lussagnet, 1953:193-203).

Lery also describes, as an eye witness, the anthropophagic ritual, as it was held

8 “Alterward they make many vessels Lo put the beverage into them some othervessels where they store all Lhe necessary [or painting
them®”

9 “Then they fill up with beer all the vessels®

10 “The innards belong Lo the women. They boif them and with the broth they prepare a kind of soup, called mingau, which they and
their children drink. They eat the intestines and also the flesh from the head; the brain, the tongue and what is left, the children
cat”
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in the Tupinambi villages around Guanabara Bay (Lery (1578) 1972:175-185). He
says that immediatclly after the prisioncr was killed:
"... Ics... femmes se présentant avee de I'eau-chaude qu'elles ont toute préte, frottent ct

échaudent de telle fagon le corps mort qu'en ayant levé la premicre peau, clles le font aussi
blanc quc Ies cuisinicrs par-degd sauraicnl faire un cochon..." (id.ibd.:178).

These arc the only vessels mentioned or depicted and Lery says that all the
flesh, cven the viscera, were roasted over de rack (moquém) and not boilcd
(id.ibd.:179-185).

Gandavo states another use for a clay vessel during the anthropophagic ritual.
He says that the killer dons beautiful fcather ornaments:

"[3 assi sac desla nrancira com hum Indio que lhe traz a espada sobre um alguidar, a qual
he de hum pdo muito duro..." (1964:63).

No onc of the 16th century chroniclers cver illustrated the making of manioc
or maize flour (farinha) or the baking of beiju (manioc cakes) but we can find
sometimes find in the texts hints about the kind of vesscl used therefore.

Staden says:

“Das GeliB, in dem sic ihr Mchl ddrren und backen, wird aus Ton gebrannt und hat die
FForm cine groBen Schiissel” (Staden (1557) 1963:123)“.

In the account of how the Tupinambz made a kind of flour also from dricd fish

or meat, there is another mention of the vessel utilized for roasting manioc [lour.
“Iine Arl Mohl berciten sie auch Fish unf Fleisch auf folgende Weise: Sic bralen das
Pleisch oder den Fisch iber cinem Feuer im Rauch, lassen es ganz diirr werden, serpllicken

cs, ddrren s danach cinmal iber dem Fgucr in GefiiBen, dic zu diesem Zweck gebrannt werden
und Inhepoan heiien;..." (id.ibd.:124).1’

Thevet, dealing with the Tamoyo of Cabo Frio, describes the making of the
three basic kinds of manioc flour, but is still Iess explicit as to the charactcristics of
the vesscls uscd.

"... ils pilent ou rompent, sciches ou vertes, ces racines [manioc] avee unc escorce de
quelque arbre, qu'ils garnissent de petites ¢t menucs picrres fort durcs, ... : apres passcnt ct
coulent ce qui est ainsi rapé, ct le font chaufler sur le [eu, dans quelque vaisscau a cc propre:
¢l nomment ceste plant avec sa racine Manihol, laqucllc landis qu'cllc chaulfc, ils brassent ct
remuent, en sorte qu'clle devient comme drageons ct petites graincs..." (Lussagnet, 1953:214).

As Staden he mentions also the dried (ish {lour.

"IIs font encor de la farine d'un poisson fort dessaché, tresbonne, ¢t sc garde dor longuc-
ment plus que cclle du Maniho,... ¢t s¢ nomme icelle farine de poisson Ouic (id.ibd.).

There is also an account of how they ate farinha throwing it from far away into
their mounths,

11 “The vessel where they roast and bake their meal (farinha) has the form of a large flat basin”.

12 “IThey make snother meal (Tarinha) from lish and meat in {his manner: They roast the meat or fish over the (ire and smoke until
LiUis very dry; then they rip it Lo small pieces with their hands and put it a second lime over the fire to Loast in a clay vessel called
inhepoan®. Ina nole Lo the Portugucse version of Staden it isstated that the Lecminhepoan, from the Tupi nhaen-puna or yaouna,

mesns also wn oven 1o roast manioe Mour (farinha) (Staden (1557) 1955:213 and note 118).
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"... €n mangeant tant ceste farine que autre viande, ... n’aprochent jamais la main dc la
bouche ¢n mangeant, mais la jettent de plus d’un picd loing de la bouche, sans toutcfois Faillir
de prendre la bouchée” (id.ibd.). Figure 8 depicts this scenc (a).

Thevet also suggests that sweet potato was perhaps so importante (o the Ta-
moyo as manioc flour,

"lls font feur pain de racines d’Aiez ctBallaté, qui sont nommés par les Bresilicns Aypi ct
Hetich..." Le Grand Insulaire (1586 MS,, [. 208 v.; quoted in Lussagnet, 1953:74, nole 4).

".. etleur est si commune cette viande [Iletich or jety, sweet potato] que 'usage leur est
en lout tcl, que le pain a nous de pardeca” (Thevet (1575) Lussagnet, 1953:76).

Dcaling with the Tupi of the Rio Grande do Norte, Thevet also describes the
making of all the three basic kinds of farinha and of the beiju, but there is no hint as
to the form of the vessels employed (id.ibd.:266-267). He says also that the juice
extracted from bitter manioc is boiled and caten.

“Je n’ay voulu descrire plus amplement la manicre d’acoustrer le Manioc ... et le danger
lequel est au jus estant ratté ¢t broyé pour meltre en farine,... d’ot lon verra le dangcr du jus
provenant de la'farine avant qu'il soit cuil, lequel aprds est tresbon & manger” (id.ibd.: 269).

As s the case of the Tamoyo of Cabo Frio, Thevet suggest that the Tupi of Rio
Grandc do Norte used more sweet potato than manioc in their dict.

"...a present ils en ont si grande abondance, qu'il ne mangent gueres autre choses [Hetich
or sweel polato]: et leur est ccla commun ainsy que le pain a nous..." (id.ibd.:266).

Lery, gives some more information than cither Staden or Thevet. He says that
the swecet or bitter manioc roots arc somelimes dried over the firc on a rack (boucan
or moquémy), sometimes grated in a wooden grater sct with small stones:

"Apres cela... ayant de grandes clfort larges poéles de Lerre, contenant chacunc
plus d’un boisscau, qu’clles font clles-mémes asscz proprement pour cet usage, les
mettant sur le feu, et quantité de cette farine dedans; pendant qu'elle cuit, clles ne
cessent de la remucer avee des courges mi partics, desquelles elles se servent ainsi
que nous faisons d’¢euclles. Celte larine cuisant de cette fagon..." (1972:111).

Lery describes therefore the vessels for roasting manioc flour as cnormous and
widc-mouthed, using the French term poéile, which, as-we have scen belore, was
uscd for large basin-like caldrons, not very deep but not flat either (Huguet, 1925;
Larousse, 1971). These caldrons are said to have been able to hold more than a
boisseau, here used in the same meaning as the measurc of capacity lor liquids called
muyd or muid, which has varied from 270 to 788 1 (Huguct, 1925; Larousse, 1971).

The same term poclle or poéle is used by Thevet for the large vessel, called by
the indians vassave, employed by the Tupi of Rio Grande do Norte to brew their
beer cither from maize flour or from sweet manioe mixed with maize. The large pots
used by the Tamoyo of Cabo Frio for brewing maize beer, are also described by
Thevet as being able to hold more than a muyd or muid (268 L.); so they had about
the same capacity as those employed for roasting manioc flour and it is very prob-
able that they had also the same form, as it is depicted en fig. 11.a,c and fig, 15.c.

Lery describes also halved gourds being used as spoons to stir the manioc flour.
There is also an account of how the Tupinambi atc farinha throwing it into their
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mouths.

"... accoulumés de la manger toute séche au licu de pain [farinha]...la prenant avee leur
quatre doigts dans lavaisscle de terrou autre vaisscau ol ils la ticnnent, encore qu’ils la jettent
d'assez loin, ils la rencontrent néamoins si droit dans lcur bouches qu'ils n’en épanchent pas
un scul brin" (1972:112).

Afterwards Léry describes the preparation of beiju. He says that sometimes the
sweet o8 bitter manioc roots were grated fresh and the pulp squeczed by hand; the
juice was saved:

"... lequel clles retenant dans des plats et vaisscllede Lerre, aprés qu'clles 'ont mis au
solcil, la chateur duquel le fait prendre ct figer comme caillée de formage, quand on la veut
manger, lc renversant dans d'autres poéles de Lerre, enicelles Ies faisant cuirc sur lc fcu comme
nous laisons les omelettes d'aeufls.." (id.ibd.:112).

Therefore the vessels used o obtain the starch from the juice squeezed from
grated manioc, are sometimes described as being like the plats or dishes and there-
forc wide and flat, and sometimes like poéles, and therclore deep. The vesscls used
10 bake the beijue are also described as poéles or basin-like caldrons.

In what amount for us to a cautionary note, Lery speaking about the uscs ol
maize (avati), says:

"... duquel semblablement clies font de la farine, laquelle s cuit ¢t mange cn la manicre
que j'ai dit ci-dessus que fait celle de racines” (id.ibd.:113).

Therefore the same kind of vessel could be used to prepare flour cither f[rom
manioc os form maizc.

Gandavo, describing the preparation of farinha [rom bitter manioc, says:

"I3 depois de assi a terem curada desta mancira poem hum alguidar sobrc o fogo em que
a lanciio, a qual esta mexendo huma India até que o mesmo fogo lhe acabe de gaslar aqucla
humidade ¢ lique enxuta ¢ disposta para sc poder comer que cra por €spago de mcia hora
pouco mais ou menos", Historia... (1964:30).

"Assi que depois de a terem deste modo curada, pocm hum alguidar grandc sobre o fogo
¢ como se¢ aquenta, boldo aquela mandioca nelle ¢ por espago dc mcia hora esla naqucla
quentura cozendo-se, alli a tirdo, ¢ fica temperada para s comer". Tratado... (id.ibd.:84).

Soarcs de Souza, describing the kinds of vesscls made by the same Tupinamba,
said:
"... 6 alguidares a scu uso, cm quc cozem a farinha, e outros em quc a dcitam € cm que
comem, lavrados de lintas de corcs;..." (1963:261).

D’Abbeville explains at lenght the different processcs of making farinha, beiju,
mingau and manipoi, but spcaks only very gencrally about the usc ol vaissele de terre,
so is not of much help (1963:fol. 305-300).

There arc also some accounts and cven illustrations of the king of vesscl used
to boil food. For instance, Staden says:

“Wenn dic Wilden Fisch oder Fleisch kochen, tun sie gewdhnlich griinen Pleffer daran.
Sobald es cinigermaBen gar ist, nchmen sic ¢s aus der Brithe und machen cinen diinnen Brei

daraus. Der heBt Mingau. Den trinken sic aus Kiirbissen, dic sic als GelédBe benutzen”
(1963:124).(13)
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Figure 3 illustrates a small globular pot ncar the fire, resting on three pot-rests
and at the left a man collccting shellfish with a basket. The stone in his hand in being
used to remove shelllish from the rocks where they are attached. The two handles
on the pot represent some European loan, because no Tupinamba vesscl presents
any inslancc of them. The relation of the pot to the moquém, suggests that it is a
peppcer-pot, holding the peppery sauce uscd as an accompaniment for fish and other
mcats. :

Thevet states that the Tamoyo boiled only shellfish.

"S’ils font bouillir quelque chose, ce ne sont que des petites huistres et autres cscailles de
mer" (Lussagnet, 1953:120).

But describing what kinds of poltery they did produce, he alludes to:

",... pots a cuyre chair ct poisson..." (id.ibd.:131)
and "... pour cuire leur viandes qu'ils bouillent, quoy que ce soit rarement..." (id.ibd.:224).

Figure 8 of his La Cosmographie... shows pcople cating right [rom thc cooking
pots, but in anothcr passage he says that thcy made:

"... plats ct cscuclles marquetées de compartiments assez beaus selon le pais, lesquels ils
vernissent d’unce certaine gomme blanche qui croist en des arbres..." (id.ibd.:131).

Thevet gives also a short account of the making of salt from sea waler inciden-
tally of its importance as an articlc of long distanccs trade. In order (o obtain salt,
he says, they:

"... prennent sculement I'cau marine, ct la font bouillir et consumer jusqucs 3 plus de
moitié: puis y adjouslans quclque autre chose, la font convertir cn sel, lequel ils appellent

Toncure [jukyra]. [t de cc sclils en font grand trafic avee leurs voisins, lesquels y viennent de
plus de deux eens licues pour cn avoir, leur estant fort necessaire” (id.ibd.:215) and note 5).

Lery describes the rack (bucan or moquém) over which most meat was roasted
but concludcs by saying that the Tupinamba:

"... nc laissent pas, quand il lcur plait, de faire bouillir leurs viandes" (1972:124).
Soarcs de Souza also describes the making of salt [rom sea watcr.

"... o sal dc que usam..., fazem-no de dgua salgada que cozem tanto cm uma vasilha sobre
o fogo até que sc coalha ¢ endurece...” (19..:259).

In all these accounts there is however no cxplanation of how the vessels used
looked like.

Describing the burial usages of the Tamoyo of Cabo Frio, Thevet says about
the dead:

"...ils le coutbent en unbloc et monceau, dans le lict ou il est decadé:... puis ainsi cnvelopé,
lié, et garroté de cordes dc collon, ils lc matient dans un grand vase te terrem qu'ils couvrent
d’un plat aussi de Lerre oir e defunct souloit sc laver,..." (Lussagnet, 1953:97).

Note 5 says:

"Les Sings., avares de details, se bornaicnt a representer un enterrement dans une fosse,
mais sans urne, le couvercle scul subsistant (217-219)" (id.ibd.:97, note 5).
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This platc is our fig. 14, wherc we sce the washing basin alluded being placed
over the head of the deceased about to be buried.

About the use of basins for washing, Lery states:

"Comme aussi quelques-uns ont cette honnéte coutume de se laver lcs mains et la bouche
avant ct aprés e prepas..." (1972:118).

The vessel depicted in fig. 10 full of water, ncar the European who is being
welcomed with what is called the weeping salutation, is perhaps also one of these
washing basins (Lussagnct, 1953:112-114). Lery statcs that food and drink was scr-
ved, in that occasion in which casc the pail-like vessel could be for scrving beer, but
he also describes that the feet and legs of the voyagers being washed (1972:222-223,
226).

Soarcs de Souza states that the deccased were buried in large cxcavations with
some watcer and food:

"... ¢ poém-lhc de comer em um alguidar; e dgua cm um cabago..." (19..:286).

But he also describes urn burials:

"[iquando morre algum mogo, filho de algum principal, que nao tem muitaidade, metem-
no em céeoras, atados os joclhos com a barriga, cm um pole cm que cle caiba, ¢ entcrram o
pole na mesma casa debaixo do chao...” (id.ibd.:286).

As we have scen belore, alguidar is a basin-like vessel and pote is a tall, wide-
bodicd jar with a narrow ncck.

Only onc plate is lcft, about wich no passage of any text could apply casly. To
the right of fig. 12 a large bowl with an introverted or interiorly reinforced rim is
shown on a rack used cither for drying and smoking or roasted meat (moquém) or
for holding and storing vessels inside the house (girat). The tall jar represented Lo
the left is clearly a European intrusion, because no such kind ol jar has been cver
found in the Tupinamb4 archacological arca.

At lcast seven different Kinds of vessels can be distinguished in these twenty
plates and they can be listed and described as follows.

1. Strongly carcnaled, biconical, jars presenting distintive cambered or cverted

rins;

2. Wide-bodicd cliptical or ovoid jars, narrow-mouthed and somclimes flat-bot-
tomed;

3. Flat-bottomed basins with a charaeteristic cambered rim which forms a strong
carcnation ncar the oppening;

4. Smalland medium-sized, shallow or deep, hemispherical or slightly constricted
bowls;

5. Large basin-like bowl with inward slanting or intcriorly thickned rim;
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6. Espherical pots with extroverted rins and slightly narrower oppenings;

7. Large flat widc-rimmecd dishes or plates and bucked-like vessel in the form os
an inverted truncated cone.

COMPARISON BETWEEN THE ETHNOHISTORICAL AND
ARCHAEOLOGICAL VESSELS

Scventy differente archacological vesscls attributed to the Tupinamba tradition
have been so far published and are illustrated in figs. 18, 19, 20, 21, 22 and 23. Some
have been reproduced from photos of complete vesscls, some alter reconstructions
from large sherds, but all have been redrawn in [rontal view, at the same scale, for
casy comparison with the vessels illustrated by Stadcen, Thevet and Lery. In the case
of reproductions from photos, the wall thickness has been provide in a tentative
way, being calculated in proportion to the size of the vessel.

I'will begin the comparison between the archacological vessels attributed to the
Tupinambd and the vessels illustrated and/or described by the 16th century chro-
niclers as producced and used by the historic Tupinambd, considering first the most
characteristic oncs.

As we have scen before, Staden, Thevet and Lery illustrated around scven
diffcrent kinds of vesscls, and some more are described but not illustrated.

1. The strongly carcnated, biconical jars, presenting distintive cambercd or
cverled rins, illustrated in figs. 18.a-b, were all found in the coast of Sao Paulo
and Rio de Janciro, west of Guanabara Bay, and on the interior of Sdo Paulo,
ncar the hcadwaters ol the Parana river, Thesc jars arc certainly the same large
and tall jars illustrated in Staden as being used by the Tupinikin of Sao Paulo
to prepare an alcoholic beverage from sweel manioc (fig. 2.b, fig. 4.b,c) and
described by Lery as used by the Tupinambé of Guanabara to prepare an
alcoholic beverage [rom mixed sweet and bitter manioc (Léry, 115-117, 217).

a. Thelargerjars arc always depicted over the fire, being used to bring to asecond
boil the previously boiled and masticated manioc (fig. 4.b).

b. The rclativelly smaller jars arc depicted always with approximatelly one third
of its height biruiced in the ground, being used to [erment, to store and to serve
manioc beer (fig. 2.b, 4.c). Lery suggests that the Tupmamba of Guanabara
uscd the same kind ofjar toferment, store and serve also maize beer (Lery,
1972:116-117).

¢.  One of the relativelly smaller jars of this kind is shown on the fire but being
uscd to boil water Lo skin.the corpse of a sacrificed prisioner belore it is
butchered (fig. 22.1) (Lery, 1972:178; D’ Abbeville 1963:194).
The most important diffcrence.between the archaeological exemples and the
illustrated vessels scems Lo be in their size. The texts attribute to them capacitics of
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over 55,81 (Lary, 1972:217) and the largest illustrated in Staden could hold almost
double this amount or around 100 1, so it seems to have been grossly exagerated in
the illustration (fig. 4.b). The largest jar actually found barclly attains the size of the
smallest illustrated, holding honly around 23 1, therefore no more than half the
highest capacity stated ([ig. 18.b).

Some of thesc jars arc plain (fig. 18.c) and some corrugated on the neck or nail
inciscd on the beveled edge of the rim (fig. 18.b, ¢). This kind of corrugated or nail
incised decoration is also alluded to by Lery when he states that the Tupinambé
pottery "...combicn qu'clle ne soit guere unic par le dehors..." (Lery, 1972:217).
Some jars present insted polychrome painting on the upper part of the body or on
the neck and these should be the oncs used to ferment, store and serve manioc or
maize beer, cven if the illustrated is too small to have had this use (fig. 18.a, d).

2. The tall cliptical or ovoid jars, wide-bodicd and narrow-mouthed, represented
in fig. 19.a-g, were found in the interior of Bahia (a-b) and in the coast and
interior of Sio Paulo (c-g). These jars arc certainly the same illustrated in
Thevet being used by the Tupi of Rio Grande do Norte, and perhaps also by
the Tamoyo of Cabo Frio, to store the juice of crushed cajit fruits to be fer-
mented in an alcoholic beverage suitably called cajii-y (drink from cajit) (fig.
16) (Lussagnet, 1953:270). In this casc the jar is shown partly buricd in the
ground, therefore we cannot say for surc il ithad a conical or a [lat cotton, but
the ones with flat bottons were found in the interior of Northeastern Brazil,
that is in the same general arca of Rio Grande do Norte (fig. 19.a, b). The
paralcl lines on the body of the jar, probably dcpict corrugationa, as some
archacological oncs do actually have (fig. 19.c, c-g).

More (o the Northwest, in Maranhio, D’Abbeville describes the jars used to
brew Lhe same alcoholic beverage from cajit fruits as

*... grands... en forme de vase, qui tiennent treate, quarante & cinquante pots..." (D~
Abbeville, 1963:284)

and as

" beaux vaisscaux de terre... fort grands & larges, mais cstricts par le haut, chacun
desquels conticnle toujours au moins trente, quarante & cinquante pots" (id.ibd.:302)

what amounts to between 336 and 420 1. Therelore these jars should have looked
very much like the ones found in Bahia and to the South; but the jar depicted in
Thevet could hold only around 60 1., even if onc third of it was buricd in the ground
(fig. 16). The largest jar actually found could hold only around 100 1. (fig. 19.c).

Somons, Beltrio & Kneip and Nasser state that in Sdo Paulo, Rio de Janciro
and Rio Grande do Norte, have been found sherds from vessels far larger than those
which they could reconstructand illustrate (Simons, 1966; Beltrao and Kneip, 1969;
Nasser, 1971). Mcanwhile we can only say that possibly this kind of jar were actually
larger Tarther North in Maranhdo than in Bahia or in Sdo Paulo.

The jar illustrated by Thevet being used by the Tamoyo of Cabo Frio to carry
water or boiled maize in the process of making an alcoholic beverage from maize,
is very similar in shape and size to the oncs from Bahia (fig. 7.b; fig. 19.a, b).
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Gandavo describing the brcwing, by the Tupinamb4 of Bahia, of onc alcoholic
beverage made from swecet manioc, report the vesscls used to fcrmcnt and serve it,
as being "... polcs grandcs..." (Ganddvo 1964:89). Soarcs de Souza, in the same
general arca, describes the vessels used Lo brew beer not only from sweet manioc
but also from manioc flour and [rom othcr legumes, as "...grandes potes..." and
"...potes tamanhos que levam como uma pipa... ¢ outros menorcs..." (Soares de
Souza, 1938:259,261). The Portuguese term pote, as we have seen before, corres-
ponds closcly (o tall wide-boiled jars with narrow oppenings and flat bottons, like
the ones depicted in fig. 19.a-b and when found archeologically this kinds of vessels
is always callcd potes in the intcrior of Northcastern Brazil.

D’Abbeville describing the brewing, by the Tupinamba of Maranhao, farther
to the Northwest, of two kinds of beer made from sweet manioc mixed with maize
{lour and/or with some kind of ycast also [rom maize (caouin-été and karacou) says
that they were [crmented and served "... dans les susdittes cruches ettroiles par le
haut..." or "...Ics susditcs grands vaisscaux..." (D’Abbeville, 1963:302-304), in a clcar
allusion to the large jars used in brewing beer [rom cajii [ruits.

The two (lat-bottomed jars found in Bahia were actually burial urns, one being
covered by a deep bowl (fig. 19.b, 21.g) and as we have scen before, Soares de Souza
(1938: 286) says, about thc same arca of Northcastcra Brazil, that lhc male children
of chicls were-buried in large potes. This stalcment clcarly links togcther the jars
uscd tobrew beer from cajii [ruits, [rom sweet manioc and from sweet manioc mixed
with maize, with the burial urns and with the jars depicted in fig. 19.a, b actually
found on lhc spot in Northcastern Brazil.

When Thevet says that the Tamoyo from Cabo Frio also buried their dead into

"...grand vasc dc terre..." (Lussagnct, 1953:97) the vesscl used as a burial urn could
possnbly be of the same kind, because the Tamoyo apparently employed the same
large jars brew beer from cajii. Therelore, large beer jars were sometimes used as
burial urns by thc Tupinamb4 of Eastern and Northcastern Brazil, possibly also
farther to the North in Maranhio, as they were used among the Guarani farther
South.

3. The Mat-bottoned basins with a caraclceristic cambered rim which forms a
strong carcnation ncar the oppening, depicted in fig. 18. f-k, were found on the
coast, from Sao Paulo to Espirito Santo and also in the interior of Sio Paulo.
Those with rcinforced cverted rins were found farther to the Northeast, in
Bahia, and to the North, in the lower Araguaya (fig. 18.m, n). Some of these
basin-like vesscls are carenated (£, j, m) or have double carenated rims (k) and
some arc oval or squarish in plan, insted of circular (g, h, j, m, n). One in fig.
18.f appcars to be rather intermediary between the carenated jars and the
flat-bottoned basins, all of which present the same caracleristic cambered rims;
the samc intcrmcediary position could also apply to the one depicted in fig. 18.¢.
Their genceral outline and cambered rims link these vesscls Lo the larger basin-

like caldrons illustratcd by Thevet being used by the Tamoyo or Cabo Frio

throughout the proccess of brewing an alcoholic beverages [rom maize called avaty,

semclimes mixcd with other roots — manioc or perhaps sweet-potatoes — (fig. 11.a,

c;13.a, c-0; 15.c) (Lussagnet, 1953:55,56,121,131). In his illustrations we can see
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these enormous caldrons being used cither to boil maiz, to hold the previously
boiled maize who is being mastigated or (o store and serve the alrcady fermented
beverage. Some off them appear Lo have been rather cliptical or oval in plan than
circular, like the smaller archacological oncs. When they arc not depicted over the
the fire, they appear to be part buricd in the gound or perhaps fat-bottoned,
probably both, Thevet says that they could hold up to 268 1. (id. ibd.: 131, note 3)
but the largest one illustrated by him could not hold more than 190 1. (fig. 11.a). The
largest actually found has a calculated capatity of less than 50 1. (fig. 18.j).

Even if there are no illustrations, Theve's text strongly suggests that the same
kind of caldron was used by the Tupi of Rio Grande do Norte, farther to the North-
cast,to brew beer from maize mixed with sweet manioc, or from maize flour (id.
ibd.: 197, 267). Thevet describes these vessels as "...grands vaisscaux qu’ils nomment
vassave" or as poéles, holding at least hall a mui, i.c. ca. 134 1. (id.ibd.). This is only
slightly less than the capacity which has been calculated for the largest caldron
illustrated for the Tamoyo of Cabo Frio (fig. 11.a).

The large diffcrence between the capacity attributed to the bowl-shappcd
caldrons with cambered rims in the texts and the size of the archacological vesscls
linked to them, can be explained in two different ways:

a. Like the tall carcnated and non-carcnated jars described belore, these flat-
bottomed basins with cambered rims could have been smaller versions of the
larger ones. Most archacological sites of the Brazilian coast, where the potlery
attributed to the Tupinambd tradition is found, represent probably rather small
scasonal camps of fishermen and shellfish gatherings, like the ones depicted
by Staden (fig. 1 and 3), than large Tupinambd villages (Beltrao & Faria, 1970-
1). The same judgement could also apply to some sites of the interior, found
at some altitude on the top of hills or scarpmonts. If the sites were not the large
central villages where the big drinking [casts could be heald, but only small
outlying posts fo them, only smaller versions of the large beer brewing vessels
should be logically found in them.

b. Even if the flat-bottomed basins with cambered rims present the same form
and arc found in the same gencral arca, (rom Sao Paulo to the Northeast, it is
possible that they were not actually used for the same purposcs. Some could
have beem used instead as potsto boil and stew. Lery describes: ... pots ametre
cuyre tant de fagon ronde qu'ovale; des poéles moyennes ct petits” (L&ry,
1972:217) and excluding the serving basins illustrated in fig. 22, these are the
only other vessels to show forms which are cliptical or oval in plan (fig. 18.g-j,
m, n).

Some others could perhaps be related to these same serving basins, cven morc
to the last two ones (fig. 18. m, n). As thosc, some of them present polychrome
painting on the beveled edgo of the cambered rims or cven on the inside and so
could not have been used on the fire but only to store or serve (fig. 18.1, g, 1) of them
some have contained human bones, therefore have also the character of burial urns.

At this point it scems to morc important to follow and cxplore the suggestion
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that the Tpinambd had vesscls of quite different shapes to prepare alcoholic beve-
rage [rom manioc or from maize. Even if Staden (1963:49) statcs that the Tupinikin
of Sao Paulo made sometimes beer from manioc mixed with maize and cven if the
Tamoyo of Cabo Frio and the Tupi of Rio Grande do Norte did mix also some
manioc in their maize beer, it is clear that manioce was more important to the former
and maizc to the latter. This is possibly related with the fact that, even today, little
maize is planted on the coast ol Sio Paulo, because of too much rain (Schimidt,
1958), and on tho other hand, the Tamoyo of Cabo Frio had maize two times a year
(Lussagnet, 1953:210). The Tupi of Rio Grande do Norte did use more cajit fruits,
but even if; at least on the coast, they had little maize and only once a year, they
apparently esteemed more maize beer than manioc beer (id.ibd.:267) and there are
no hint how to the shape of the vessels used to brew the last one (id.ibd.:269).

As we have seen belore, Gandavo and Soares de Souza in Bahia, and D’Abbeville
in Maranhdo, describe also as tall jars the vessels used to brew manioc beer —
sometimes mixed with some kind of yeast from maize or maize flour. These jars
were not carenated as those used by the Tupinikin of Sdo Paulo and depicted by
Staton. Therelore it seems (o exist a very clear disjunction between the tall jars,
carcnated or not, used to brew manioc beer and the basin-like caldrons employed
to brew maize beer. Why two atterly different vessels were used, if the process of
brewing beer, cither from manioe or from maize, was just the same, as the texts
rcpeat over and over, we cannol explain,

We understand that the differences in the shape of the beer brewing vessels
could also be tentatively related to other factors. At first sight we wondered about
il these differences could not be only the result of the fancy of the two different
cngravers which illustrated Staden’s and Thevet’s books.

Morcover and what gives, at least for us, delinitive proof of the accurancy of
the drawings, both kinds of vessels — those depicted in Staden’s and in Theves first
cditions — actually appear in the archacological records of the general coastaal
Tupinamba arca. It appears that both cxist on the coast of Sdo Paulo and Rio de
Janciro, but the tall biconical strongly carcnated oncs apparently have not been
found (o the north of Rio de Janciro, on the coast of Espirito Santo and in all
Northcastern Brazil, whercas the flat-bottomed basins have been found also on the
interior of the Northeast and faraway as the lower Araguaya (fig. 18.n, m).
Morcover, the large tall eliptical or oviod jars with constrict oppenings, sometimes
[lat-bottomed but never carenated, appear all over the area, from Sio Paulo to the
intcrior of Northeastern Brazil, and this could have been the form assumed by the
jars for brewing manioc beer there, as they could be positively compared with the
tall carenated biconical jars used by the Tupinikin of S4o Paulo (Gandavo, 1964:89);
Soarcs de¢ Souza, 1938:259, 261; D’Abbeville, 1963:302-304).

That the large basin-like caldrons could not havé been exclusively a fancy of
the Tamoyo of Cabo Frio, maintaincd against all the other Tupinambd, including
the Tupinikim, is indicated by the fact that the information we have for the only
other Tupinambi group also favoring maize beer, the Tupi of Rio Grande do Norte,
states that they did usc the same kind ol vesscl to brew-it (Lussagnet, 1953:267).

Thercefore, rcamin only to be explained as a fancy of the Tupinikin, the par-
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ticular form assumed by the tall carcnated jars used for brewing manioc beer in the
coast of Sio Paulo and Rio de Janciro, west of Guanabara Bay, which could be
explained by some Guarani influence from the South, because the Tupinikin lived
right on the boundary between the Tupi and the Guarani, and similar, even il not
identical, jars are very common in the pottery attributed to the Guarani (Brochado,
1984).

4. 1Infig. 21.a-h arc illustrated diverse kinds of bowls, some shallow and some
deep, some hemispherical and some flat-bottomed or conic, but alloppen. One
is squarish (f) and another presents a fancy lobar fermo (c). Most have
polychrome painting on the inside (a, b, [) and/or on the rim (d).

These bowls canbe related to the many small shallow hemispherical bowls
shown in Staden’s and Thevets illustrations, being used as drinking cups, to drink
manioc beer (fig, 2.a, 4.d), maize beer (fig. 15.a) or mingau (fig. 8.a, fig, 19.a).

In fig. 21.i-m arc illustrated deeper vesscls, some still bowl-like (i) some ovoid
(j) or conical (k-m) but all restricted. Most arc plain, only one corrugated and
another has nail-incised decoration near the mouth oppening. These vessels can be
represented to the deeper, medium-sized, hemispherical or slightly restricted
bowls, shown on the same plates, being used to serve manioc beer, by drawing it
from the jars and pouring into the drinking cups (fig. 2.a) or to pour the masticated
and boiled manioc mush into the fermenting jars, during the process of brewing
manioc beer ([ig. 4.a).

All the chroniclers state that most of these drinking, drawing, pouring and
serving cups were not clay vessels but actually gourds or calabashes; halved, they
were used to drink beer and caller cui or cuias (Lery, 1972:117, 218; Soarcs de
Souza, 1938:259; D’Abbeville, 1963:283) or drink mingau (Staden, 1963:124, 144,
145; D’Evreux, 1864:90). Some of these gourds and calabashes were painted inblack
and red (D’Abbeville, 1963:283) and the largest were reported to hold up to 4,2 1.
The largest clay bowl found can hold around 1,3 1. (fig.21.51),

The larger gourds or calabashes were used to [etch water (id.ibd.:283) and
sometimes also Lo present water Lo the deccased in pit burials (Soares de Souza,
1938:286; D’Evrcux, 1864:126-127). Smallcr oncs werc used as spoons to cat (D’-
Abbeville, 1963:283).

In the case of thearchacological bowls, diffcrent uscs are also attested by the
fact that most of the oppen ones arc painted on the inside or on the rim (fig. 21.1,
b, d) whereas all the restricled oncs arc plain or corrugated (21.i-m).

5. InStademaapparcntlylarge basin-like bowl with ainward slanting or interiorly
thickned rim, is shown placed upon a wooden rack used for storing things
(giraut) (fig. 12.b). Even if there are no mention in the (exte, we propose that it
is holding manioc lour, which is usually stored in vesscls lik this upon wooden
racks.,

There is no illustration of any vesscl used to produce manioc flour or beijit. The
process, as it is described by the chroniclers, was quiie complicated, from the trans-
formation of the roots in a pulp, to its squeczing, drying and roasting os baking;
including the separation of starch from the juice squeezed; the process presented
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also many branchings and fcedbacks. The cquipament used was likewise varicd,
including many diffcrent kinds of ccramic vesscls. The more important oncs were
the vessels used to hold the grated roots, to receive the juice squeezed from them
and/or to cvaporaltc it to rccover the starch, to roast the farinha and to bake the
beijit (Lathrap, 1970:51-53).

The vessels where the manioc roots were grated into should be wide oppen and
should have rcinforced rims (o support the pressure of the grater. Therefore, the
most likely candidates for this function, arc the round, oval or squarish flat-bot-
tomed basins with strongly cverted and reinforced rims illustrated in fig. 18.m, n
and in [ig. 22.a-n, g; but as most of thesce last ones present polychrome painting on
the inside and on the rim, they must be ruled out for this usc.

The texts describe the vesscels used to roast manioc flour (farinha) as "... cine
groficn Schiissel” (Staden, 1963:123) "... quelque vaisstau a ce propre;..." (lussagnet,
1953:214)"... grandcs cl fort larges poéles... contenant chacune plus d’un boisscau...
vaisscle de terre..." (D’Abbeville, 1963:304, 306) (mui = ca.268 1.)(Lery, 1972:111)
and as "... alguidarcs" (Gandavo, 1964:36, 84; Soarcs de Souza, 1938:261). As we
have scen before, poéles are basin-like {lat-bottomed caldrons and alguidares are
also basin-like and (lat-boltomed, usually assuming the form of a truncated inverted
conc. These vessels should also be able to withstand the very strong fire required
for roasting farinha.

The most likely candidates to fit these requirementes are therefore the wide
flat-bottomed basin-like cladrons depicted in fig. 20.a-g. They assume the torm of
trincaled inverted cones and present inward alanting rins wich create a carcnation
on the outside, ncar the oppening and which should be very uselull in preventing
the spilling of manioc flour. Some arc deep (fig. 20.a-d, g) some are shallow (fig.
20.c-) and onc presents a double shoulder, i.c. a large development of the intro-
verted rim (g).-

Thesc arc the large cladrons called inhiepoan or nhaen-puna by the Tpinikin
(Staden, 1955:213, note 118) and and Gnaéiouue or nhaeiuve by the Tupinamba
of Maranhio (D’ Abbcvnllc 1963:226 and nolcs 10-12).

Howcver, most of the archcacological exemples present some sort of
polychrome painting on the exterior surface of the inward slanting rim, so instead
of being usced o roast furinha, they actually should have been used to store and/or
to scrve it. These storing vessels have been described by Soares de Souza as: ..
alguidarcs a scu uso, cm que cozem a farinha, ¢ outros cm que a deitam ¢ cm que
comem, lavrados de tintas de corces;" (Soarcs de Souza, 1938:261).

As in the casc of all other vesscls, these basin-like caldrons found archacologi-
cally arc [ar smallcr than those described by the chroniclers, said to be able to hold
up 10 268 1. The largest one could hold no morc than 40 1., what reinforces the idca
that they were serving dishes instcad of roasting pots.

Farinha was taken with four fingers of onc hand [rom the serving vessels and
thrown in the mouth from a distance, scene illustrated in fig. 8.a (Lery, 1972:112;
Lussagnct, 1953:214).

Somc ol thesc large lavishly painted scrving basins were also used as burial urns,

65



BROCIIADO, J. P. What did the Tupinambd cook in their vessels? An humble contribution to
cthnographic analogy. Revisla de Arqueologia, Sdo Paulo, 6:40-88, 1991.

having been [ound holding human bones. This use keeps in linc with thcir use as
scrving vesscls for [ood and/or as washing basins, as we will sce in a moment (Lus-
sagnct, 1953:97; Lery, 1972:118, 222, 223, 226).

Farinha was stirred in these large caldrons by means of large halved calabashes
or gourds (L&ry, 1972:111). There arc also accounts of a kind of flour made from
dricd fish or mcat, roasted over the firc in the same kind of vesscl as the manioc
flour (Staden, 1955:213, note 118; id., 1963:124; Lussagnct, 1953:214).

The vesscls used to reccive the juice squeczed from the manice pulp, and to
cvaporalc it o recover the starch, should have been of the same kind (fig. 20. a-d))
but thosc used to evaporaic the squeczed juice must have been shallower, possibly
like the slightly closed Mat basins in fig. 20.¢, [and fig. 22.r; or plain versions of the
wide oppen basins illustrated in {ig. 22.a-q.

The manioc cake or beiju apparcntly was never very important in the Tupi-
nambi dict, because its preparation is deseribed only by Lery. He says that the
manioc pulp was squeezed by hand, the juice saved and evaporated in" ... plats ct
vaisselle .." and the starch dried and baked " ... dans d’autres poéles de terre iy
(Lery, 1972:112). Accordingly only very [ew beiju-baking platters, like the one de-
picted in fig. 23.a, have been found throughout the Tupinamba archacological arca,
in Rio dc Janciro, Espirito Santo and Rio Grande do Norte.

6. The large espherical pot with a narrow neck and a cambered rim, illustrated
in fig. 19.h, was found in the interior of Sdo Paulo and is very similar to the one
depicted differences, with only some slight differences in two versions of Sta-
den, being used by the Tupinikin of Sao Paulo to boil mcat - in this particular
case human flesh - with manioe flour, Lo make mingdu (fig. 5) (Staden, 1963:124,
144, 145). Asin all the lormer cascs, the archacological pot is somewhat smaller
than thosc illustrated.

Pots of different kind, possibly more like the oncs used to brew maize becr,
could have been also used to boil meat with manice [lour to preparcmingdu, because

D’Evreux describes them as ™ ... grands poéles de terre .." (1864:90).

In Staden’s illustrations some smaller cspherical pots with narrow nccks and
extroverted or reinforeed rins, are shown apparently being used by the Tupinikin
(o stew or boil shellfish (fig. 3) or meal - in this case human flcsh (fig. 7). In both
cascs, as the pots arc not actually shown on the firc but only ncar it, they were more
probably uscd as pepper-pots, holding the peppery sauce uscd as an accompani-
ment for meat or fish. Many pots of the same general outline and in that same size
range, have been found archacologically on the coast of Sio Paulo and Rio de
Janciro: and in the interior of Sdo Paulo ([ig. 21. n-r). They have ¢spherical or ovoid
bodics, stightly restricted necks and everted or cambered rims and could have been
pepper-pots or small kettles.

7. Large flat wide-rimmed dishes or plates arc shown in Stadcn’s illustrations
being used to:

a.  Serve different kinds of food, like roasted fish (fig. 1) stewed mcat-human (lesh
(fig. 6.b) or the mingdu prepared from it (fig. 6.c) (Staden, 1963:144, 145);
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b.  Hold the boiled manioc being masticated for the preparation of beer (fig. 4.a);

c¢.  Throw the previously boiled and alrcady masticated manioc mush into the jars
to rcceive a sccond boil, during the same proccess as above or to throw meat

(human [lesh) into the big pot where it was 1o be stewed.

No archacological dishes of this kind have ever been found in the area, but one
of the most common vessels Lo be found in collections throughout all the Tupinambé
arca, arc Lhe llat-bottomed basins presenting some kind of exteriorly or interiorly
thickned or reinforced rim, sometimes both (fig. 22.g, h, j, k; k; a-f, 1, m), In the last
case, the interior thickening of the rim being not so high near the oppening as the
exterior one, gives to the whole rim profile its characteriticinteriorly stepped outline
(fig. 22.a-). The reinforced rim presents a beveled edge, in most cases showing a
lavish polychrome painting, which may have been repeated also on the inside of the
vessel. Many of them are eliptical, oval or squarish, rather than round or circular in
plan (fig. 22.a-f, h, j-m).

Their form, size and fancy polychrome painting indicate that these basins were
the scrving dishes actually uscd by the Tupinambd, as they have been described by
Thevet: " ... plats ct escuclles marquetées de compartiments assez beaux selon le
pais, lesquels ils vernissent d’une certaine gomme blanche qui croist en des arbres
" (Lussagnet, 1953:131), Lery: ..., plats et autre vaisselle de terre, ... si bien polic
ct comme plombée par le dedans de certaine liqueur blanche qui s’endurci, ...
Méme ces femmes, détrempant cerlaines couleurs grisitres, propres a cela, font
avee des pinceaux mille petites gentillesses, comme guillochis, lacs d’amour ct
autres drdleries au-dedans de ces vaisselles de terre, principalement en celles ou
ont licnt la farine ct les autres viandes; "(1972:217, 218) and Soares de Souza: " ... ¢
alguidarcs a scu uso em que cozem a farinha, ¢ outros em que a deitam ¢ em que
comem, lavrados de tintas de cores;" (1938:261).

The polychrome painting found on the inside of the scrving basins described
above, is (he same who occurs also (1) on the upper part of the body and on the
ncck and the cambered rim of the biconical carcnated jars used to ferment and serve
manioc beer; (2) on the bevoled edge of the cambered rims and on the inside of the
flat-bottomed basins used to ferment and serve maize beer; (3) on the inside and
on the rim ol the drinking cups and (4) on the exterior surface of the inward slanting
rim of the large vesscls used to store farinha. This painting usually consists in red
and/or black lines on a while, sometimes yellowish, sometimes grayish, slip. The
drawing pattcrns arc reminiscent not of the marajoara polychrome paintings but
rather of their fine linc increased decoration. Remains of the resin glazing are
sometimes still faintly visible.

Somc of these basins arc also described as being divided in two or more com-
partments by interior division walls, but we could not find anyone illustrated. They
appear also in the Guarani poltery on the coast of Santa Catarina, just South of the
boundary between the Guarani and the Tupinamb4 (Schmitz, 1959).

The dimensions of the illustrated dishes and of the archaeological basins, are
almost in the same range, and scen from above - as they are shown on the illustra-
tions - the interiorly stepped reinforced rims of the basins (fig. 22.a-f) should look
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very much like wide rims.

This same kind ol vessels were used also to present food to the dead in grave
pit burials:" ...¢ pocm-lhe de comer cm um alguidar.." (Soares de Souza, 1938:286;
D’Evrcux, 1864:126, 127) and as washing basins (Lery, 1972:118). Thevet describing
the urn burials says: " ... ils le mettent dans un grand vase de terre, qu’ils couvrent
d’un plat aussi de terre ou le defunct souloit se laver, ..." (Lussagnet, 1953:97) but
the illustration shows a pit burial and the basin being placed over the head of the
deccased.

The same kind of relation is represented by the large shallow bowl shown hold-
ing boilling water to skin, to wash off the skin, of the corpse of the sacrificed prisoncr
being prepared (o be butchered (Lery, 1972:178; D’Abbeville, 1963:194) (fig. 9.b)
which is very similar o the bowls and basins depicted in fig, 22.g, h, j-0).

A deep bucket-like vessel, in the form of an inverted truncated conc, shown in
fig. 10 ncar the European being welcomed with the weeping salutation (Lussagnet,
1953: 112-114) was perhaps for serving beer, but could also nave been for washing,.
Lery states that food and drinking was served, but also that sometimes the feet and
legs of the voyagers were washed (1972:222, 223, 226). A similar vessel has been
found in a archacological context, holding some human bones and two smaller bowls
(fig. 22.p; lig. 21.b, ¢) therelore assuming the character ol onc of those washing basin
- burial urns (Silva, 1922).

In many instances pairs of these reinforced rim basins have been found, in
archacological contexts, inverted one over the other and also containing some
human bones. A good résumé of these occurrences is in César (1966). Therefore
the burial uses of the basins employed also to serve solid foods and as washing
basins, were many. They could be used:

a. To present [ood (o the dead cither in the casc of urn burials or grave pit burials;
b. To cover the large pot in urn burial;
¢.  To cover the head of the deceased in grave pit burials;

d.  To reccive the bones of the deceased in urn burials composed of (wo superim-
poscd basins.

This odd relationship between vesscls for serving solid food and their burial
uses is not so surprising and can be extended further. As we have been before, the
large fermenting and scrving jars for manioc and caju beer, were also uscd as also
to some of the smaller and sometimes painted vérsions of the large caldrons used
to serve maize beer (fig. 18. g-n).

This kind of relationship between food and drink and the disposition of the
deceased, is worth pursuing and is further enlarged by the account that in some
cases serving basins were also used as a kind of "cushion" or platter to present the
ritual club to the killer in the anthropophagic ritual. The killer "... assi sac desta
mancira com hum Indio que Ihé traz a cspada sobre um alguidar ..." (Gandavo,
1964:63).
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Some pot-rests in the form of truncated cones, like the ones depicted in fig, 3,
have also been [ound in the general Tupinambd arca.

Itisworth mentioning that in all thesc accounts of the procesing of manioc roots
to be consumed, there are no clear mention of the use of the basketry cylirider or
manioc slceve, called tipiti, Lo squeeze the juice from the pulp (Mctraux, 1928:104;
Dole, 1960:244).

The three vasscls shown in fig. 12.a, fig. 13.b and fig. 17, have ali been dismissed,
because they look suspiciously like Europcan vessel. Morcover we do not have
anything cven remolely like them in the archacological record of Eastern South
Amcrica.

Figure 28.b-k illustrate some vesscels who somewhat do not it anywhere in the
precedent classification. One represents probably some Europcan influence (c).
All others, except 23, have counterparts in the Guarani pottery. As most of them
came [rom areas on the coast or in the interior of Sio Paulo, adjoining the historic
boundary between the Tupinambd and the Guarani, we can salely assume that they
represent some sort of Guarani inlluence of whichever kind,

este trabalho foi escrito em 1979,
Urbana, Illinois (U.S.A.)

ABSTRACT: The cthnohistorical informations given by the cngrav-
ings which illustrate the accounts of the 16th and 17th century chroniclers
which described the indigenous peoples of Eastern and Northceastern coas-
tal Brazil, permit to establish that the archacological pottery of the so called
Tupiguarani Tradition, found throughout the same arca, was made by the
Tupinambd. From the descriptions of the Tupinambi dict given by the
same chroniclers, it has been possible also Lo establish the functionality of
these archacological vesscls,
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FIGURA 21 = REF.: STIVA (1924); TIBIRTGA (1945); OFF (1444): RELTRAO
FOKNEIP (1969); PEROTA (1972): STHONG (1966),
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FTGURA 22 — REF.: OTT (1944); BELTRAO E KNEIP (1969): PEROTA (14972)
TIBIRTCA (193%); SILVA (1924); PEREIRA JR. (1965);
GODOY (1946 ).

85



BROCIIADO, J. P. What did the ‘Tupinambd cook in their vesscls? An humble contribution to
cthnographic analogy. Revista de Arqueologia, Sio Paulo, 6:40-88, 1991.

CON S—

s V
=
O 0 20 30 40 6o 60 70 cm
S N Y R T T I
e
(64) -
4
.fﬂl
> P
|
/.
e
s Imre
e~ h
\
N
)
/ \
/
d

FIGURA 23 - REF.: STMONS (1966): TIBIRICA (a9, BRELTRAO B OKNETP
(1969): OPT (1944): PERETRA JR. Crosy7, 1ans).,
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