    The kitchen was often a corner of the courtyard or on the flat roof; at any rate it was open to the [image: image1.jpg]


air and generally just lightly roofed with branches.   Cooking was done in clay ovens as well as over open fires. Wood was burnt as fuel, and sometimes charcoal, even though it was not in abundance.   A special wood was used for lighting wood which came from the south.   Even an important temple such as the one at Karnak was allotted only sixty pieces a month.

