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Preface

They tried to bury us. They didn’t know we were seeds.

—Mexican maxim/Dinos Christianopoulos

his proverb is a powerful statement regarding oppression and resilience, but it also

resonates deeply with the forgotten and buried stories that archaeologists excavate

and reconstruct. The human requirement and use of food is so intrinsic it forms the
base and echoes throughout Maslow’s hierarchy of needs. The facts presented in this
dissertation help retell lost or forgotten stories, which were essential because there has been a
curricular genocide—erasing the memory of Indigenous Caribbean Peoples from many of our
classrooms. Because Spanish policies of enslavement, genocide, and in due course mass murder
are so egregious, it is tempting to only fixate on Indigenous Peoples’ deaths, but they can seem
chronogeographically distant and abstract unless we learn something about their lives.
Therefore, even if this dissertation only makes one reader realize something about the worlds
history it will contribute a reconstruction of a past that was forgotten, ignored, and destroyed.

The power from these words may breathe life back into exhausted lungs.

My story begins from lasting memories that were forever imposed during my childhood from
fresh breaths of the sweet air and experiences on my family’s farm in Colorado, USA. It was
here that I learned to love plants and understand that dietary plants can be medicinal as well.
Twenty-five years away from that farm, I had a crisis. Visiting the University of Oregon for an
interview to become a PhD student, I was asked a simple question: What topic do you want to
study for your PhD? At the time, I was unprepared to answer this question other than a general
statement about archaeological research in the Caribbean. On that trip to Oregon, I hiked the
Eugene Mountains and had an epiphany while gazing up at the tall trees. Andy you were a
vegetarian for 25 years, you grew up around plants, love nurturing plants, and watching them
grow—become an archaeobotanist. It would take another year actualize that dream when
beginning my PhD at Leiden University. Prof dr. Corinne Hofman introduced me to the
renowned Dr. Jaime Pagan-Jiménez, or as he prefers simply Jaime. He taught me techniques
used to address questions of human-plant interactions and how to research phytocultural
dynamics. Before beginning this quest, I never imagined the beauty of looking through the

microscope at ancient plant remains and the ensuing interpretations of culinary practices. The



foodways approach for archaeobotanical investigations is knowledge I am now able to share

with the world and take an immense pleasure with this responsibility.
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