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Not so ordinary?


You probably don’t give your toothbrush, fridge or laptop


a second thought. But many of the things we use to keep


ourselves clean, fed or entertained did not exist a short


while ago. In this book, you will discover the hidden stories


behind some of the household things we take for granted.


Perhaps they’re not so ordinary after all!


Look at these things


from the past!
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Early homes


The earliest homes were not meant to last. They were built


by people who were on the move and did not live in one


place for long. That meant that everyone slept and ate in


one space instead of building lots of rooms. Inside could be


quite smoky – and smelly! People didn’t have many


possessions – they only kept what they needed to survive.


Over time, people began to stay in one place. That meant


people could keep more possessions for different tasks.


The remains of one of the first houses built for people to live in permanently
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Kitchens – past


and present


As time went on, homes were no longer built as one large


space to share. They became buildings with rooms designed


for different activities: eating, sleeping and washing.


In early homes, the kitchen was usually just a fire pit or


enormous open fireplace. Tools for cooking were made


out of clay, iron and wood.


A medieval kitchen
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a spit


Guess What?


The word ‘room’ was not used


until Tudor times because


until then homes didn’t


usually have separate


living spaces.


There were no ovens in early


homes so meat was cooked on


an open fire on a spit. Kitchens


were hot and smoky because of


these open fires. There were


also no chimneys, so the


smoke stayed in the room.


The spit was a pole of metal


that the meat was skewered


on. If you were turning the spit


you might get spattered with


hot fat – ouch!
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Stews, soups and porridge


were cooked in large


cauldrons and pots hung


over the fire.





















