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Chapter I
Introduction
San Luis de Talimali (8Le4) 1 is well known as the political center of Apalachee Province
and western capital of Spain’s La Florida, where travelers and government officials congregated.
Originally, San Luis de Talimali was situated at Anhaica, where the second most important
Apalachee leader resided and where Hernando de Soto had already explored. In 1656, Spanish
authorities decided to move the capital to where San Luis de Talimali currently resides, atop one
of the region’s highest hilltops (Hann 1988). San Luis’s current site was also selected as the
western capital of La Florida due to its abundance of agricultural success and resources and as a
defense post of the westernmost border of Spain’s territory (Hann 1988). The fertile fields that
surrounded San Luis de Talimali produced a surplus of both New and Old World domesticates,
such as squash (Cucurbita sp.), sunflower (Helianthus annuus), beans (Phaseolus vulgaris), and
maize (Zea mays) (Scarry 1993).
Upon the arrival of the Spaniards in the New World, the Apalachee began to incorporate
the Iberian foodway ideals imposed on them by the Europeans and were met with the need to
adapt to tribute requirements to comply with Spanish authorities. To maintain their traditional
foodways, the Spaniards would have to input more energy than the nutritional output they would
receive. The travel time, labor, and distance that comes along with maintaining strictly traditional
Iberian foodways would have proven to be a poor subsistence strategy (Harris 1985; Ruhl 1993).
Ships that supplied La Florida became unreliable as all ships travelled together and took up to a
year to cross the Atlantic (Ness 2017). Many Spanish crops did not take permanent root (or at
all) in New World soil, strengthening the reliance on imports from Europe to maintain a
traditional Spanish diet. Due to the lack of European goods, Spanish citizens resorted to trading
with British neighbors to the North, piracy, or adapting indigenous foodways into their own
(Ness 2017).
Adaption occurs when a population is placed into a new environment, when supply lines
become unreliable, or when culturally valuable plants or animals cannot prosper in the new
environment. As all humans need to eat, blending old and new foodways generates an easier
subsistence strategy that balances the upset of a new population in a new environment. When a
population is removed from its homeland, especially all the way across an ocean, it is presented
with a challenge to sort out its priorities. If the energy output to maintain its traditional foodways
is small, it is feasible to continue food consumption the way the population is used to. If the
energy output is high, or even too high, the population is faced with restriction what it eats and
how it eats in order to avoid starvation. A change in social environments can bring about a
change in traditional food ways as well.
The exposure of the Spanish to the Apalachee brought about acculturation, providing
both social groups with a larger food inventory and more resources to choose from. Formal
acculturation of the Apalachee by the Spanish began in 1608 but did not gain steam until 1633
when permanent missions in the province were established. While influence on the Apalachee by
the Spanish involved religious belief, it also influenced their food patterns as well. The Spanish
1

Smithsonian trinomial, assigned to archaeological sites represented by two-digit state, two letter county, and one
or more digits representing the order the site was found within the county. For example, 8Le4 represents Florida,
Leon, 4th site listed in Leon county.
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brining animals essential to their traditional foodways, like chickens, cows, and hogs, enhanced
the food inventory of the Apalachee. The introduction of native foods and methods of food
preparation to the European newcomers without a doubt changed the Spanish diet. Acculturation
happens over time as different populations accept or reject what is good to eat. When different
cultures are brought together, new nutritional resources, new food procurement strategies, and
cooking techniques broaden how these populations see food, including maize. Maize was of
substantial importance to the region in its historical and prehistorical time frames. Maize did not
go away upon the arrival of Europeans and instead was accepted as a nutritional and economic
asset to the Spanish. This raises the question of how maize played into the foodways of the
newly arrived Spaniards.
The current research reports on the identification and analysis of maize remains from a
domestic setting in the Spanish Village area. These results are used to determine what cultivars
were being utilized, how they were being utilized, and by whom.

Figure 1. A regional map of San Luis de Talimali, Apalachee Province, and La Florida.
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Chapter II
Historical Background
Who are the Apalachee?
The Apalachee occupied the land between the Aucilla river in the east and the
Ochlocknee river to the west. The southern border terminated at the Gulf of Mexico and the
northern border stretched as far as the modern-day Florida-Georgia line. This land was
considered some of the most favorable in La Florida and had attracted humans since their first
arrival in Florida. In prehistoric times, the region held two major Mississippian ceremonial
centers at Lake Jackson and Lake Miccosukee. These centers were abandoned shortly before the
arrival of Europeans in Florida, possible due to political and social upheaval. After leaving these
centers behind, the majority of people moved southward into the Tallahassee hills region.
These people became the Apalachee- descendants of the Fort Walton period people who
built these Mississippian ceremonial centers. Apalachees were known for their prosperity and
valor and their fame reached as far south as the Tampa bay area. They were organized by an elite
chiefdom, with a head chief, and second in command, and “leading men” in charge of satellite
villages around a larger, more notable village. As they had a matrilineal society, chiefdoms were
passed down from the deceased to his nephew- the son of his eldest sister (Hann 1988). This
chain of command was one of the traditions the Apalachee held onto up until the destruction of
San Luis de Talimali in 1704. Inhabitants were matrilocal as well. Husbands resided in the
villages of their wives and full responsibility of child rearing rested on the shoulders of the
mother’s family. Men had no part in the upbringing of their children. John Hann attributes this
social custom to the frequent absence of husbands who worked long-term contracts outside of the
province, leaving his family behind to labor.
Decently sized villages consisted of about 200 large homes with smaller homes spread
around the village center like suburbs. A few isolated homesteads in the countryside were some
of the farthest homes form the village center. Anhaica, a prominent Apalachee village, was
considered large because it had over 250 large homes in its village center and multiple satellite
villages surrounding it. These homes were circular, normally with one communal room as the
Apalachee spent most of their time was spent outside. Roofs were thatched with grass or palm
leaves. It is known that the Apalachee spoke a Muskogean language, but an exact name is not
given. Some scholars believe it to be a dialect of the Hitchiti spoken by tribes residing to the
immediate north of the Apalachee (Hann 1988).
War, and the honors it brought, were also important to Apalachee life. Like many
southeastern natives, scalping of enemies was practiced and viewed as a way to gain honor
among peers. The acquisition of scalps moved an individual into the warrior class, tascaia, and
the more scalps a warrior acquired, the higher social class he earned (Hann 1988). When times of
war were not available, the Apalachee found another way to gain honors- sports. The group had
at least three games: chunkey, which was also played by other tribes, a ball game for women that
involved cane rackets, and el juego de pelota, or the ‘ball game” (Hann 1988). The ball game
involved two teams who sought to hit a goalpost with a small, buckskin ball. Hands and feet
were used to propel the ball, and if the goalpost was struck, the team would be awarded one
point. The first team to reach eleven points won the game. The ball game involved the entire
6

village’s participation before and after the game. El juego de pelota had many religious and
superstitious overtones accompanying it, with ceremonies taking place before the game to
enhance the chances of victory.
Ceremonial rituals among the Apalachee typically involved dancing, feasting, the
wearing of masks and body paint (Hann 1988). Clothing of the Apalachee included shell
ornaments and snail shell beads to adorn arm and leg bands, ear pins, and gorgets. These
traditions were more or less preserved even into the Spanish Mission Period. While the
remoteness of the Apalachee protected them for a substantial period from Spanish contact, they
eventually wished to be Christianized in the early seventeenth century. This desire for
missionization eventually led to the establishment of the Spanish Mission Period in Apalachee
Province.
The Spanish Mission Period
Fueled by the spread of Catholicism during the Reconquista, Spain set out to establish
Christian missions across the globe. The New World offered an opportunity to Christianize a
large population of Native Americans and Spain pursued it through the introduction of
missionaries in the Americas and Caribbean. Shortly after the founding of St. Augustine in 1565
by Pedro Menendez de Aviles, Jesuits were the first missionaries to attempt to acculturate the
native population of La Florida. They were met with hostility for decades, resulting in the
murders of many Jesuits who threatened the indigenous way of life (McEwan 1993). Due to this
result, authorities terminated missionization attempts in La Florida in 1572.
Unphased by the fate of the Jesuits, the Franciscan missionaries arrived in Florida in
1573. During that time, they established successful mission among the Timucua and Guale
Indians (McEwan 1993). These missions served as a stepping stone to colonization in the New
World because of the relations friars had with the indigenous populations. By 1633, the
Franciscans had successfully missionized much of north Florida, including the Apalachee
province. A part of this success is attributed to the voluntary conversion of many local tribes of
the panhandle in the early seventeenth century. This desire for Christianization does not have a
concrete explanation. Some scholars believe this wish to be missionized by the Franciscans could
have been attributed by the growing unruliness of populations under their chiefs, a lack of faith
in native cosmos, or a strategic ploy to ally themselves with the powerful Spanish. Regardless,
the mission system thrived and served 26,000 Christianized natives over the span of 40 missions
across La Florida (McEwan 1993).
These missions were structured hierarchically under the repartimiento. Deputy
governorship was established at San Luis in the 1640s, with Salazar Vallecilla as the first to
serve (Hann 1988). Missions spanned from Santa Elena de Guale in the north to San Luis de
Talimali in the south. Important missions like these had satellite villages around them, supplying
the mission center with crops. Above all things, the mission system was essential to maintaining
successful Spanish colonies. Since 1625, the Apalachee province served as the breadbasket of St.
Augustine (Hann 1988). This system was brought to an abrupt halt between 1702 and 1704 when
British forces and their Creek allies began destroying missions. Only those closest to St.
Augustine survived the attacks. The Missions had already been weakened by a series of
epidemics shortly before the assaults (1649-1659) with the attacks effectively snuffing out
Spanish missions for good (McEwan 1993).
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Traditional Foodways of the Apalachee
Maize was an integral part of Apalachee cuisine. This New World domesticate was
spread across North America after its domestication in the highlands of Central America, with a
presence as early as the first millennium AD in the Mississippi Valley (Barker 2006). In Florida,
the earliest evidence of maize cultivation comes from the Weeden Island-Period Sycamore site,
dating to 965 A.D. (Ruhl 1993). The land between the Ochlocknee and Aucilla Rivers had very
suitable soils for the cultivation of maize and other crops (Hann 1988; Scarry 1992). At the time
of Spanish contact, native populations were observed as both growing domesticated crops and
harvesting wild plants (Reitz and Scarry 1985). Beans, squash, and maize were the most
important domesticates, with sunflower of moderate importance. The triad of most important
domesticated plants were sowed together in the fields. Gardening has been suggested as an
activity in conjunction with hunting for the Southeastern Native Americans. Many of the animals
known to have been consumed by indigenous populations in the southeast (such as deer, rabbits,
racoons, squirrels, foes, and birds) are garden pests that could have been killed during crop
maintenance and consumed to supplement local population’s food index (Reitz and Scarry
1985). Another large supplement to domesticated plants was wild plants. Populations across
northern Florida and southern Georgia gathered acorns, nuts, grapes, persimmons, mulberries,
pokeweed and goosefoot from the natural countryside to round out their diets (Reitz and Scarry
1985).
Maize was used most commonly in Apalachee cuisine in the form of various cornmeal
gruels or porridges. The Apalachee began the cultivation of maize by clearing fields of weeds
and underbrush in January using the “slash-and-burn” technique. The men of the village turned
the soil while the women sowed the seeds, typically in April of each year (Hann 1988, 127). This
could be a regionally specific planting calendar, as the native populations around St. Augustine
were observed as planting maize two time a year, in March and June. Maize near St. Augustine
took three months to ripen (Reitz and Scarry 1985). The neighboring Apalachicola were
observed in the late eighteenth-century as growing three kinds of maize: a small variety that was
planted as soon as possible in the growing season that ripened within two months, a yellow flint
variety called “hommony-corn,” and the largest variety was white and had soft grains, used for
bread making (Hann 1988, 128). John Hann suggests the Apalachee likely had similar cultivars
for various purposes, but no documentary evidence of this is available.
The Apalachee prepared maize in a variety of ways similar to the Apalachicola,
including: porridge, gruel, thin cakes, boiled bread made from combining green corn and
chestnuts or beans, and toasted or parched corn flour (Hann 1988, 128). All five of these
common foodstuffs require the maize being ground using a mortar to turn the maize kernels into
meal or flour. Being a part of a wider Eastern Woodlands culture that centered its foodway
around hominy, the Apalachee likely centered their dishes around hominy as well (Briggs 2015).
Hominy is prepared through alkaline cooking, which soften the hull of mature maize kernels and
nutritionally enhances the food. Alkaline cooking begins with the process of nixtamalization.
Nixtamalization is a cooking technique that both nutritionally enhances maize kernels but softens
them as well. To achieve nixtamalization, kernels can be soaked or boiled in an alkaline solution.
Hominy is prepared from ground or whole kernels that have been boiled in an alkaline solution.
Dried kernels are first soaked for several hours in a solution made from hardwood ashes or lye,
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which provide the alkaline. The kernels must change color or noticeably soften before they can
be processed. They are then rinsed, rubbed, or ground to remove any remaining lye or ash.
Finally, they are boiled anywhere between one to ten hours in order to be ready for consumption
(Briggs 2015). While there are no documents describing the Apalachee utilizing this process, it
can be assumed that they were aware of the process as it was widespread across the southeast
and potentially used alkaline cooking themselves. Maize itself can cause malnutrition if
consumed without alkaline cooking and therefore is not a sustainable source of food- the
foodways that surround maize are (Briggs 2015). If the Apalachee were not using alkaline
cooking, their uses of maize would have limited compared to groups who did use the cooking
technique. In order to confidently say the Apalachee were utilizing alkaline cooking, residue
analysis of cookware could be examined for the presence of ash or lye combined with maize.
Zea mays, also known as maize or corn, is a warm season plant that has ten growth stages
that must be completed in order to yield ears. If cultivated in a hot and humid atmosphere like
that of the Southeast, these growth stages are accelerated. The earliest cultivars of maize were
twelve-row varieties that required a long, warm growing season and were most suited for
southern climates. Later cultivars adapted for a shorter growing season, like that of the North,
were eight-row varieties such as the Northern Flint cultivar (Barker 2006). The dominant cultivar
grown in the Eastern Woodlands through its late prehistoric and early historic period was Eastern
Right Row, commonly characterized by its smooth-surfaced, crescent shaped kernels (Scarry
1992) (See Figure 2).

Figure 2. A collection of maize kernels and their distinct shapes identified by C. Margaret Scarry in 1991.
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Based on modern information, the density of planting affects maize greatly and can be
used to manipulate its growth outcome depending on a farmer’s intention. When planted in very
dense rows, maize produces more stalk than ears. The more space between plants, the more
likely Zea mays will produce more than one ear per stalk. Maize needs nitrogen-rich soil in order
to thrive and produce ears. This aspect of the plant makes them great companion crops for plants
or animal waste that returns nitrogen to the soil, such as garbanzo beans, clover, peas, chicken
manure, and fish heads.
Traditional Iberian Foodways
Inhabitants of early Spain thought a proper diet was the key to logical thought, the
balance of bodily humours, and the way to avoid fevers (Gentilcore 2016). In the Iberian region,
a diet in Mediterranean flavor was the healthiest and most acceptable diet, as it is similar to that
of the Greeks and Romans who provided the basis of Western culture (Gentilcore 2016). In the
New World, European colonists were hesitant to ingest Native American foods because they
feared it would give them Native American temperament, such as irrational thoughts and uneven
temperament (Gentilcore 2016). To some Spanish, any diet unlike their own was considered
unsafe. Their traditional diet revolved around grapes, olives, vinegar, and wheat, which were also
deeply rooted in the religious aspect of daily Spanish life. Other Spanish individuals sought to
actively incorporate other foodways into their life that they saw as fashionable, like French
ceramics and cuisine made popular in Madrid (Ness 2017). These individuals had the same
mindset as those who lived in the Spanish colonies over the Atlantic. Spanish Atlantic identity
was rooted in globalization with the successful upholding of some Spanish traditions (Ness
2017). Maintenance of an Iberian-style diet was one of the important requirements for successful
Spanish colonization; the Spaniards attempted to grow, or persuaded indigenous peoples to adopt
the cultivation of, these fruits and vegetables as to make their colonies self-supporting (Ruhl
1993).
The everyday kitchen in Spain was small and uncomplicated. Cookery typically involved
a tripod for placing over a hearth and pots, or ollas, for cooking soups and stews (See Figure 3).
Despite their straightforward inventory of tablewares and cookery, the Spanish found
multipurpose in their simple inventory of pots, plates, and cups (Ness 2017). The 18th century
Spanish cookbook Nuevo arte de cocina encourages readers to repurpose the vessels in their
kitchen. For example, drinking glasses could be used as cookie cutters (Ness 2017). Most fruits,
vegetables, legumes, and meats came from either a local garden, nearby pastures, or community
markets (Campbell 2017). Fruits had their own display ware, the Frutero, a small basket used to
serve and display fruits at the table (Ness 2017). Dried versions of staple foods were stored in
and around the average Spanish house. Hunting was seen as a privilege or leisure activity for
nobility, so everyday diets were vegetable-based with small contributions of meat and animal
fats (Campbell 2017). Stews and soups were an integral part of Spanish cuisine and a large
amount of foods were prepared in that way. Spaniards had multiple vessels for stew preparation
and serving, solidifying the importance of soups in the Iberian diet. Stews could be cooked in
ollas (pots) or a Cazuela (An earthenware casserole dish suspended over a fire) (Ness 2017).
They were then served in bowls such as the Escudilla vieja. Soups consisted of any combination
of items, but popular additions were herbs, garbanzos, peas, lentils, cucumbers, onion, and garlic
(Ruhl 1993).
10

Figure 3 (Clockwise from left): An olla, an escudilla vieja, and a Cazuela.
The ability to make bread was essential to most Catholics due to its central role in Holy
Communion, and thus the cultivation of wheat was of utmost importance to the Iberian way of
life. Bread became the literal body of Christ and was treated appropriately. The need for bread
was so essential that even households unable to purchase or grow wheat substituted their
traditional flour with that of garbanzo beans, acorns, or chestnuts (Campbell 2017). Wheat grains
were of such common importance that they made their way into other foods besides bread,
including stews and soups (Campbell 2017).
In 16th and 17th century Spain, the meseta economy was the main dietary force. The
meseta economy revolves around animal husbandry (such as hogs, cattle, goats, and sheep), the
cultivation of fruits, vegetables, and legumes for export and self-sufficiency (Ruhl 1993). The
Spaniards intended to replicate the foodways of the Iberian Peninsula in their New World
colonies by transitioning the local agricultural economy into that of their home country (Ruhl
1993). Spain’s inhabitants relied on an agricultural system for their food and national income.
The cultivation of cereals and legumes for trade was profitable in Spain, so Spanish colonizers
wished to find the same success of agriculture in the Americas (Ness 2017). The establishment of
wheat farms, olive and citrus orchards, vineyards, cattle and hog ranches were at the very least
attempted in most Spanish colonies. These farms, ranches, and orchards replaced traditional
foodways and economies of the indigenous populations of La Florida. As mentioned before, the
Spanish colonists were not opposed to incorporating new flavors into their diet. Before arriving
in Apalachee Province, the Spanish took with them various foods such as certain types of maize,
pineapples, and chili peppers from South America and the Caribbean simply because they liked
them and wanted to include them in their traditional diet (Ruhl 1993).
La Florida Foodways
At San Luis de Talimali, the friars not only sought to teach Catholicism to the natives of
La Florida, but the Spanish way of life as well (Hann 1988). This included imposing Iberian
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foodways and agricultural practices on those already established by the Apalachee. During the
mission period in La Florida, the European colonists brought with them new cultivars of maize
from other Spanish colonial pursuits in the New World. These cultivars hybridized with the
Apalachee varieties, creating the predecessors to the Southeast’s modern cultivars: Southern
Dent cultivars and Corn Belt Dents (Scarry 1992).
Potentially four varieties of maize at San Luis de Talimali have been suggested by Scarry
(1992). These are: maize with isodiametric kernels, which she suggests may simply be irregular
kernels warped during the carbonization process; maize with peg-shaped kernels that have not
been described growing in the Southeast; maize with mushroom-shaped kernels that may be
from the tip or butt of the maize ear; and maize with wedge-shaped kernels, attributed as being
similar to the Hickory King cultivar, a hybrid of Eastern Eight Row and an unnamed Mexican
cultivar. The Spaniards are directly responsible for this product of Eastern Eight Row and the
unnamed Mexican cultivar, as they brought with them new varieties of maize they preferred
from Cuba, the Yucatan Peninsula and Mexico (Ruhl 1993). Hybridized varieties of maize were
found at other Apalachee missions, the Pine Tuft site (8Je1) and San Francisco de Oconee
(8Je2), so San Luis de Talimali likely had non-local maize growing at the mission as well
(Scarry 1992).
Neither the Spanish nor the Apalachee entirely gave up their traditional foodways. In a
new land, the Europeans had to adopt new foodways into their traditional ones. Ruhl (1993:279)
described two distinct changes in Spanish foodways during the sixteenth and seventeenth
centuries: the “survival” phase and the “long-term” phase. She forms these phases from observed
changes in archaeobotanical remains across multiple Spanish colonies in La Florida throughout
the sixteenth and seventeenth centuries. In their earliest time spent in the New World, the
Spanish drastically changed their foodways as many of their traditional foods and means of
acquiring them did not prove successful in the new climate. This survival phase led to their
adopting traditional Apalachee foods to feed themselves and their families. During the
seventeenth century, after the missions had been well established, the Spanish could afford
(monetarily and temporally) to experiment with New and Old World foodstuffs. Traditional
foods were imported by the wealthy, and some found ways to maintain Iberian dietary practices
with New World plants, such as establishing vineyards with New World grapes instead of
European varieties (Ruhl 1993:273-274). Maize replaced wheat in the Spanish diet and served
them as a secular and sacred substitute. In historical documents, friars from the Nombre de Dios
site in St. Augustine are noted for complaining about having to use low-quality maize or cassava
bread for communion (Ruhl 1993: 267).
Apalachee foodways were impacted as they transitioned to forced manual labor and the
meseta economy, but not as drastically as that of the Spanish who were coping with the addition
of many New World foodways due to unreliable European trade ships and the failure of many
Old World crops. The local population did not have access to New World crops unless they were
readily available or easily grown. The greatest change for the traditional Apalachee diet was the
transition to forced manual labor to provide tribute to the Spanish Crown (Ruhl 1993). After each
harvest and as a way for the Spanish authorities to demoralize the Apalachee, the native women
were forced to process the maize day in and day out while the men transported large amounts of
the processed maize overland to St. Augustine for use there and other parts of Spain’s empire
(Scarry 1991). The majority of cooking and food preparation at the mission was undertaken by
Apalachee women (Scarry 199:369). High-status Spaniards hired Apalachee women to serve as
domestic laborers and especially as cooks for the household (Scarry 1993:369). There is also
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speculation that Spanish men married Apalachee women, who would then prepare and cook food
for their families (Deagan 1983, Scarry 1991).
This information is important because it gives insight to how maize could have played a
role in the ongoing cultural negotiations between the Spanish and the Apalachee. Maize is from
the New World in origin, but if prepared by Apalachee women, Zea mays could have been
cooked in an Apalachee manner or a mix between local and Spanish fashion.
One of the reasons Apalachee Province was established in 1656 was to serve as the
breadbasket to primarily St. Augustine and secondarily to the Caribbean (Scarry 1991).
Apalachee maize and its various processed forms were the backbone of San Luis’ economy,
funding the mission through exports and feeding both its Apalachee and Spanish population. The
Crown funded San Luis, but so did native labor in Apalachee fields under the sabana system.
Maize may have been grown by Apalachee farmers, but the Franciscan friars held control of the
distribution of produce (Scarry 1991). Within the mission, friars doled out maize rations to
inhabitants and had the authority to command the placement of all maize into communal storage
during times of crisis.
Spanish authorities forced Apalachee men to carry Zea mays overland to St. Augustine, a
town that experienced consistent food shortages and shipped overseas to other Spanish colonies
such as Cuba. Both Havana and Santa Elena, another part of La Florida that experienced food
shortages, were frequent buyers of Apalachee maize (Hann 1988). The Apalachee likely grew
multiple cultivars of maize for their own use, but authorities manipulated this to maximize
economic profit at the market, all of which went to the Spanish (Scarry 1991). Maize was noted
to not been milled at San Luis, but in several surrounding villages (Hann 1988:135).
Maize was at the intersection of the Apalachee and Spanish diets during the Mission
period. Both cultural groups used maize and the foodways that surround it to maintain their
social identity. Suffering from wheat not growing well in La Florida’s warm and humid climate,
the Spanish used maize to keep their need for bread satisfied in extreme conditions (Ruhl 1993).
Bread made from corn flour allowed them to maintain their tradition of consuming bread during
Catholic communion in the direst of food shortages. To the Apalachee, the foodways that
surrounded maize were a social and cultural indicator (Briggs 2015). Maintaining their hominybased foodway even during the mission period was critical to maintaining Apalachee tradition
even after Apalachee social identity had been assimilated away.
Zea mays and its foodways played a key role in San Luis’ identity up until its destruction.
San Luis de Talimali was evacuated and burned to the ground in 1704 by its inhabitants so that it
would be of no use to the advancing British and their Creek allies (Hann 1988). Shortly before
that time, the San Luis community experienced a shortage of maize because the British destroyed
the outer fields of the mission. An already strict regimen of maize distribution became stricter as
the Lt. Governor declared all maize for personal use be stored in the blockhouse for communal
use (Hann 1988:212). Colonel Moore, leader of the Carolina militia advancing on San Luis,
destroyed more agricultural fields in the late winter of 1703 (Hann 1988:212). The loss of their
maize had a demoralizing effect upon the inhabitants of San Luis, and they did not plant any
maize in the spring of 1704 (Hann 1988). With the destruction of the blockhouse in 1704, any
maize left behind during at San Luis during the evacuation was destroyed.
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Chapter III
The Archaeological Background of San Luis through 2018
Overall Previous Archaeobotanical Work
Foundational archaeobotanical analysis of plant remains at San Luis de Talimali was
conducted by C. Margaret Scarry (1992). Scarry’s analysis details where maize was found within
excavated structures and identified the cultivars. She chose to focus her study on two buildingsthe Council house, an Apalachee public structure, and the convento, a Spanish religious
structure. All archaeobotanical samples included in her study were recovered using flotation,
excluding some large, isolated field specimens from structural features. Flotation samples that
yielded botanical remains larger than 2mm were sorted, identified, and quantified. Fractions with
material from 1.4mm to 0.71mm were scanned for seeds and anything smaller than 0.71mm was
not considered for examination. Twenty-four smudge pits, the central hearth, and general floor
deposits were all examined within the Council house. Two structural features and general floor
deposits were examined from the convento. It is to be noted that the convento excavations also
produced four samples that contained Fort Walton material.
Scarry focused the analysis of post holds and post molds from both structures on
identifying wood remains. Within the Council House, ten structural features were examined for
wood remains, which proved to be dominated by pine. One plank of unknown use found on the
Council House floor was identified as oak. Only isolated seeds were found in these ten structural
features. At the convento, two post features produced one uncarbonized pine post and one
carbonized pine post.
Analysis of smudge pits in the Council House focused on the identification of maize
cultivars present. She examined 24 out of the 25 smudge pits, which contained a majority of
maize cobs and a minority of kernels. 129 whole kernels were found in these smudge pits. Due to
the presence of multiple kernel shapes, Scarry suggests that multiple cultivars of maize could be
present. Most cob fragments from the smudge pits were identified as Eastern Eight Row maize
with a few outliers. She concluded that the presence of multiple maize cultivars at San Luis de
Talimali was just as likely as the possibility of one cultivar present, as kernels can warp during
the carbonization process and all cultivars naturally have a range of variability.
Within the central hearth of the Council House, four flotation samples were analyzed.
The majority of remains were wood, of which 95% was pine and the other 5% was cane, and
hickory nutshell. It is of note that a small number of maize kernels and seeds were found,
including two yaupon holly seeds. The leaves of the yaupon holly plant were used to brew a
black drink that was consumed by the Apalachee during ceremonial events.
General floor deposits of the Council House yielded 12 flotation samples for
examination. All samples contained carbonized wood, nutshells, and a few isolated seeds.
General floor deposits from the convento contained a large quantity of maize and beans. A large
amount of edible food portions rather than non-edible portions led Scarry to suggest that food
was being stored in the convento rather than being prepared.
Overall, both Old and New World plants were found in the Council House and convento.
In 2000, Donna Ruhl continued Scarry’s work and contributed information regarding the
presence of plants in the Spanish cocina adjacent to the convento and in the midden area outside
of the Council House. Her report details the results of 19 out of 43 flotation samples taken from
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these proveniences and discusses the presence of previously identified plant remains along with
some newly identified remains.
Seven species of wood were identified from the 592 samples found between the cocina
and the Council House midden: pine, cypress, oak, live oak, maple, hickory, and cherry/plum.
Ruhl concludes that pine is the most prevalent wood at San Luis, oak as the second most
abundant, and the other species as few and far between.
Seed remains from the cocina were diverse but small. 27 plants were identified, which
included Old World species like wheat, peaches, and European beans. One squash seed, a few
nutshells and native fruits such as cabbage palm, saw palmetto, maypop, and wax myrtle. Within
the Council House midden, a broad variety of New and Old World crops along with wild plant
materials. Wheat and cowpea, both Spanish foodstuffs, were found in this Apalachee context.
Overall, Ruhl deduces that despite being local or non-local in origin, a wide array of plant
remains recovered from the cocina and Council House midden could have ben grown in
Apalachee Province. Looking at the archaeobotanical record, Ruhl notes that reliance on
imported goods dwindles at San Luis de Talimali during its last few years.
A Comprehensive Plant Taxa from all Work at San Luis (Scarry 1992, Ruhl 2000)
Common Name

Scientific Name
Domesticated, New World

Maize
Bean
Squash
Sunflower

Zea mays
Phaseolus vulgaris
Cucurbita pepo
Helianthus annus
Domesticated, Old World

Wheat
Watermelon
Peach
Chickpea

Triticum sp.
Citrullus vulgaris
Prunus persica
Cicer arietinum
Non-Domesticated Plants
Nuts

Hickory
Acorn

Carya sp.
Quercus sp.
Fruits

Persimmon
Maypop
Bramble
Plum/Cherry
Grape
Cabbage Palm
Saw Palmetto

Diospyros virginiana
Passiflora incarnata
Rubus sp.
Prunus sp.
Vitis sp.
Sabal palmetto
Serenoa repens
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Miscellaneous
Yaupon
Beauty Berry
Red Cedar
Sida
Sand-bur
Spurge family
Bean family
Mallow family
Grass family
Pine Cone
Copperleaf
Mustard family
Legume family
Sweet Woodruff
Cypress
Eastern Redbud
Wax Myrtle
Honey Locust
Mullein
Peppervine/Porcelain Berry
False Pennyroyals
Maple
Oak

Ilex vomitoria
Callicarpa Americana
Juniperus sp. cf.
Sida sp.
Cenchrus sp.
Euphorbiaceae
Fabaceae
Malvaceae
Poaceae
Pinus sp.
c.f. Acalypha sp.
Brassica sp.
Leguminosae sp.
Galium sp.
Taxodium sp.
c.f. Cercis canadensis
Myrica cerifera
c.f. Gleditisia sp.
Verbascum sp.
Ampelopsis sp.
Hedeoma sp.
Acer sp.
Quercus sp.

Spanish Village Excavations through 2018
Broad scale testing at San Luis de Talimali in 1984 by the Florida Bureau of
Archaeological Research led to the identification of specific areas of the site (Vernon 1989). This
testing revealed a gridded arrangement of dwellings in the northeast area of the site. The
presence of burned clay and pottery distribution led investigators to believe the section was a
residential village area (Vernon 1989). In 1987, NEH set out to further investigate the
northeastern village area. Results of this investigation showed the dwelling were oriented on a
grid at 45 degrees west of north angle. A material analysis of this village area showed inhabitants
had access to a large amount of Spanish goods, suggesting a Spanish population (Vernon 1989).
Colonoware and Spanish pottery are of high quantities in this northeast village area. This could
be attributed to Spanish inhabitants importing pottery from home or having Apalachee potters
create earthenware vessels in shapes Europeans are most familiar with. An earlier test pit opened
at 188N 520E in 1984 yielded a large quantity of pottery, faunal material and floral material and
is believed to be a trash pit (See Figure 4). Pig, cow, horse, and deer were identified among
faunal remains and maize, beans, peaches, and wheat were the four floral remains resent in the
test unit (Vernon 1989). The purpose of this test unit in the suspected Spanish village area was a
brief identification of remains and did not seek to identify what types of maize were present nor
its spatial distribution in relation to features.
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Figure 4: An overview of the Spanish Village excavations in 1984, with trash pit to the far left.
Although there is detailed information regarding maize use in public buildings, there is
little extensive research on the use of Zea mays within Spanish homes. In 2018, Florida State
University’s Archaeological Field School excavated twenty-two units in the Spanish Village
area. One of these units (258N 472E), yielded carbonized maize remains (See Figure 5). This
finding created the opportunity to examine the use of maize within a possible domestic Spanish
setting. While the building was built in a Spanish style, with wattle and daub walls and two
rooms, the inhabitants of the dwelling are not known. Due to its prime location to the mission
center, a wealthy family could have lived there. Their heritage could have been any number of
combinations: peninsulares from Spain, second generation criollos of purely Spanish descent, or
second-generation mestizo of Spanish and Native American descent.
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Figure 5: The location of unit 258N 472E (indicated by a star), which contained maize. This
figure is current as of April 2nd, 2018. Map by Nick Yarbrough.
Previously Found Maize at 8Le4
Zea mays has a presence in the Apalachee Council House, convento, and Spanish Village.
The largest amount of carbonized maize remains at the site originate from the Council House.
203 cob fragments and 38 kernels were found in the central hearth alone. Among the general
floor deposits, another 335 cob fragments and 35 kernels were recovered. A vast majority of
maize remains within the council house are cob fragments and kernels are very scarce. By far,
the largest amount of maize remains were found in the smudge pits. They contained 1,020 cob
fragments and 129 whole kernels. The considerable number of cobs in the structure can be
attributed to the 25 smudge pits used to smoke out biting insects that were encountered and
examined by Margaret Scarry in 1991. She found that the smudge pits contained mostly cobs
with a few isolated wood fragments and seeds. Whole kernels mainly had smooth surfaces and a
crescent shape, while only two had dented surfaces and a handful of kernels had other shapes.
Scarry associated these smooth surfaced, crescent shaped kernels with Eastern Eight Row maize,
grown widely in the Eastern Woodlands. Outliers had dented surfaces, or a peg, mushroom, or
wedge shape (See Figure 2, pg.9). The wedge-shaped kernels have also been found at the nearby
Pine Tuft site (8Je1) and Ayubale (8Je2), both of which were associated with San Luis de
Talimali (Scarry 1991). Scarry concluded that the multiple kernel shapes suggested non-local or
hybridized maize being represented in the Council House.
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A smaller amount of maize was also identified within the convento. Interestingly, more
kernels were recovered than cobs. 5 maize cobs were found and a total of 181 whole kernels
were found. This cob to kernel ration led Scarry to believe that the convento was used as a food
storage facility rather than a food processing facility. A presence in the Spanish cocina and
Council House midden by Donna Ruhl in 2000 and within the Spanish Village area by Richard
Vernon in 1989 have both been confirmed. However, neither Ruhl nor Vernon disclose how
much maize was found nor a kernel to cob ratio in their publications.

Maize Distribution at San Luis de Talimali (8Le4)
1200
1000
800
600
400
200
0
Council House Smudge
Pits

Council House Hearth

Cobs

Council House Floor

Convento Floor

Kernels

Table 1: A visual representation of cobs and kernels found within the Council House and Convento.
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Chapter IV
Current Sample and Methods
Data Collection
All samples analyzed came from the twenty-two units opened in the Spanish village area
in 2018 by Florida State University. These units are thought to contain a Spanish style house and
the open space around it. All general floor material from these twenty-two units was water
screened through 1/16” mesh. During this process, the maize cob remains were identified. They
originate from the general floor deposit of unit 258N, 472E; Zone 2, Level 1. The carbonized
cobs were then separated from the rest of the floor deposit material and given a separate storage
bag and FS# 13398. This unit is outside of, but nearby the possible Spanish house. As there were
no features in this unit, all material was water screened. The remaining residual material from
unit 258N, 472E was analyzed using a Leica MZ12.5 binocular microscope at 10x magnification
to look for possible kernels.
All features from the twenty-two units were processed using flotation. This yielded sixtyeight Light Fraction samples for analysis. Materials floated from features in the Spanish village
area were examined for kernels using a microscope as well, and out of sixty-eight samples, all
were examined using the same Leica MZ12.5 binocular microscope at 10x magnification.
Biases within the Sample
Within every sample taken from the archaeological record there are biases. Plants,
especially those utilized during food production, have a considerable amount of biases.
Before the preservation process begins, production biases are to be considered.
Byproducts of food production, such as nutshells or cobs, are more likely to be deposited than
edible portions of the food, such as berries or grains (Scarry 1992). Edible portions are consumed
unless lost or overlooked. If an entire specimen is edible, like berries, the whole specimen will be
consumed, and nothing will be deposited in the archaeological record. Because of this, these
totally edible specimens can be hard to come by and may not be represented in the taphonomy.
Maize leaves behind cobs as a byproduct of processing the edible kernels. This leaves a larger
number of cobs to be deposited in the archaeological record than kernels. These biases should be
considered in this sample as it contains nine cobs and no kernels.
Foremost, not every specimen discarded will be preserved for the years to come until it is
unearthed. Generally, only carbonized materials withstand the test of time. Archaeological
specimens must be rapidly burnt at extreme temperatures to successfully complete the
carbonization process. San Luis de Talimali was burned to the ground after an evacuation of the
villagers. This torching of the site carbonized overlooked food byproducts, but it is unlikely that
every specimen was close enough to the fires to complete the carbonization process. Larger and
denser plant remains are also more likely to be preserved than small, fragile ones (Ruhl 2000). In
this context, large maize cobs would be more likely to complete the carbonization process than
small, fragmentary kernels would. On top of this narrowed taxonomy is yet another bias: San
Luis experienced dietary hardships during its last few years due to the war with Britain. British
troops and their allies raided and destroyed many outer fields in Apalachee province that
supplied Mission San Luis de Talimali (Hann 1985). It is likely that mission residents had access
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to the full range of plant materials they did during the mission’s peak. Consequentially, this
limited range would be reflected in the archaeological record.
Even the process of excavation itself can impose biases on a sample. Donna Ruhl has
performed experiments that suggest the wetting of archaeobotanical remains causes them to
shatter and thus cannot be counted in the taxonomy of the site (2000). It is to be noted that
materials from the twenty-two units examined in this study were either water screened or
processed using flotation and it is to be taken into consideration that some remains may have
shattered during this process.

Figure 6: The maize cobs after their discovery in our water screens.

Methods
For the purposes of this investigation, my methodology mirrored that of Margaret
Scarry’s work in the Council House and convento. She outlines the twelve morphological
attributes of cob identification in Plant Remains from Council House and Church Complex
(1992). Only cobs with complete cupules and complete cross sections contain enough
morphological data to confidently identify the cultivar. Cob fragments without complete cupules
nor whole cross sections were set aside and considered insufficient to this study. From there, five
qualitative attributes were assessed. Cob fragment type was categorized as whole midsection,
butt, or tip. Cob shapes were assigned as tapered, cigar-shaped, or straight. Row pairing strength
was examined as weak, moderate, or strong. Cross section shapes could be circular, elliptical, or
quadrilateral. The presence or absence of irregular rows was also noted. After this, six
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quantitative attributes were recorded. Row number was counted at the widest point of the
specimen. Midsection diameter was noted along with the cob fragment overall length. Mean
width and height of cupules were calculated by measuring each cupule and dividing the sum by
the number of cupules. If present, glume width was examined as well.
Scarry explains that it is only possible to identify a group of specimens as one cultivar is
they all contain the same four attributes: row number, mean cupule height, mean cupule width,
and maximum cob diameter. Because of this, I assessed cultivar type using these four attributes.
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Chapter V
Data and Results
Interpretation
Out of nine cob fragments, three were considerable for identification- Fragments 1, 2, and
5 (Figure 7). None of the other six fragments contained any complete cupules for identification.

Fragment # Cob Shape

Cob Type

Cross
Section
Shape

Cupule
Height
(Mean)
(mm)

Cupule
Width
(Mean)
(mm)

Number of
Rows

1

Straight

Midsection

Circular

3.2

6.58

8

2

Straight

Midsection

Circular

3.5

6

8

3

Incomplete Incomplete

N/A

N/A

N/A

N/A

4

Incomplete Incomplete

N/A

N/A

N/A

N/A

Circular

3.7

6.2

8

5

Straight

Midsection

6

Incomplete Incomplete

N/A

N/A

N/A

N/A

7

Incomplete Incomplete

N/A

N/A

N/A

N/A

8

Incomplete Incomplete

N/A

N/A

N/A

N/A

9

Incomplete Incomplete

N/A

N/A

N/A

N/A

Table 2. Selected quantitative and qualitative attributes of the nine cob fragments.
All three of the identifiable cob fragments appear to be within normal measurement range
of Eastern Eight Row maize, the dominant cultivar at San Luis (See Table 2). Fragment 1 has
eight rows of grain, a circular cross section shape and straight cross section shape. Fragments 2
and 5 also contain eight rows of grain and a circular cross section shape. Fragments 1, 2, and 5
all have cupules that are wider than they are tall. All of the above characteristics are similar to
those of the Eastern Eight Row cultivar, which has 8-10 rows of grain, a straight cob shape, and
wide cupules (Scarry 1992). Based on Scarry’s (1992) analysis and classification of cob size, the
mean measurements of Fragment 1 place it as a small ear of Eastern Eight Row maize while the
mean measurements of Fragments 2 and 5 place them as large ears of Eastern Eight Row maize.
Since Eastern Eight Row maize is the dominant variety at San Luis de Talimali, it can be thought
that whoever utilized this maize selected this variety because they had no need for another
cultivar or another cultivar was not available for their use. Colonel Moore’s destruction of San
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Luis de Talimali’s outer fields in the late winter of 1703 could have limited production of maize
to only the essential dominant Eastern Eight Row variety (Hann 1988). The focus on one variety
could also be attributed to Eastern Eight Row being a flint maize with hard, insect-repellant
kernels that are more successfully stored for lucrative export or emergency rations (Scarry 1992).
No kernels were found in the residual of unit 258N 472E nor in any of the sixty light
fraction samples examined from areas within the Spanish village. Looking at prior
archaeobotanical work done at San Luis, this is not uncommon (Scarry 1992, Ruhl 2000, Hann
1988). The majority of kernels are found in refuse pits at San Luis, not within floor deposits and
area samples (Ruhl 2000). However, the number of cobs found at San Luis outnumber the
amount of kernels (Scarry 1992). Upon harvest, maize was promptly stripped of its kernels to
minimize transportation cost and effort to other parts of La Florida in need of food like Santa
Elena or St. Augustine, or to ports such as St. Marks for shipment to markets in Havana. If the
milling of kernels into flour was desired, the maize was transported to other neighboring
Apalachee villages for processing. Due to the lack of kernels on the carbonized cob remains, it
can be theorized that the primary use of this maize was for food. As the maize was found in close
proximity to a Spanish home, its kernels were likely utilized by the home’s European and
possibly Apalachee inhabitants. The majority of food was prepared by Apalachee women as
domestic servants or wives within Spanish homes, so it is likely that the kernels from these cobs
were prepared in aboriginal fashion (Scarry 1991). While it is not possible to pinpoint an exact
use, some possibilities include: hommony, porridge, gruel, thin cakes, boiled bread, or toasted
corn flour.
The location and condition of the maize does not provide a clear secondary use of the
cobs. San Luis had an abundance of cobs due to kernels being shipped out for export or
processing in other satellite Apalachee villages (Hann 1988). Cobs stripped of their kernels were
repurposed as fuel for hearths, smudge pits, and other fires. None of the nine cob fragments were
found within the Spanish home or its hearth, but outside of the building completely. This could
be because they were swept out of the hearth and home during cleaning or discarded outside of
the home immediately after serving a primary use. The maize remains were also carbonized,
suggesting they were rapidly burnt as extreme temperatures, which could have occurred in a
robust hearth or the burning of San Luis de Talimali. This could mean that the cobs were not
utilized as fuel in a hearth fire but discarded after its primary use for food and then engulfed in
the razing of San Luis de Talimali by its inhabitants. Alternatively, they could have been burned
in a roaring hearth within the home and swept out after their secondary use as fuel was
exhausted.
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Figure 7: Three identifiable cob fragments of Eastern Eight Row Maize.
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Chapter VI
Summary, Conclusions, Future Research
Eastern Eight Row maize was the backbone of Mission San Luis de Talimali (8Le4). Its
function as a desirable export to famine-stricken cities like St. Augustine supplied the mission
with great wealth while the foodways associated with maize fed San Luis’ inhabitants and led
them into agricultural prosperity. Even waste in the form of cobs were found of use to the
mission’s inhabitants by warming their hearths and keeping bugs at bay in their smudge pits.
While not much information exists on the everyday domestic use of maize, this thesis can shed
some light on how it could have been used. The ears of maize discussed in this study are of the
Eastern Eight Row cultivar and were likely stripped of their kernels, which were then used as
food. It is likely that the dishes prepared using these kernels were of aboriginal flavor, as
Apalachee women prepared most subsistence at San Luis de Talimali in the form of wives or
domestic laborers to Spanish men.
The unassociated location of the cobs outside of the home can suggest that the cobs were
not used as fuel after they were stripped of their kernels and may have been promptly discarded.
However, the possibility of the cobs being raked out of the home’s hearth during a cleaning is
also to be considered. The fact that the cobs were carbonized meant that they were rapidly burnt
at extreme temperatures. This could suggest that the cobs were caught in the razing of San Luis
in 1704 after their kernels were harvested, but carbonization can also occur within extremely hot
hearths or other fires maintained by San Luis de Talimali’s inhabitants. Due to these various
possibilities, it can only be concluded that the maize served as a subsistence source and that the
use of the remaining cobs is unknown.
It is to be noted that this study only takes into consideration maize remains surrounding a
singular domestic structure. If a clearer picture of how maize was used within Spanish homes
and by whom is to be made, a wider sample from multiple houses and their affiliated areas is
needed. A possible suggestion would be to refer to botanical remains already recovered from San
Luis that have not been given further identification beyond species. An analysis of larger
samples from multiple homes could give a more accurate depiction of how Apalachee maize
played a role in daily Spanish foodways at San Luis de Talimali in the sixteenth and seventeenth
centuries.
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