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Hieronpolis’ Breweries
Historically, Hieronpolis is considered one of the largest prehistoric urban centers whose variety of cultural features typified the Egyptian civilization.  Among the biggest industry during this predynastic Hierakonpolis was beer.  The existence of large ceramic vats set into installations where their contents were heated. Consequently, an analysis of the thick pledge was analyzed based on the standard model for the production of beer in ancient Egypt is based on the interpretation of artistic representations in tombs and the modern practice of making Bouza.
In Hierakonpolis, the brewery vats were projected to comprise about 16 gallons each. This is evident; given that the large conical vats could hold from about 20 US gallons, and the number of vats in the four heating installations investigated so far range from 6 to 16. This industrial production is considered to have taken place in two locations; this intensive production took place in two locations: HK24 and HK11C (wadi breweries) near the northeast side of town and at back in the wadi. There were many other localities across the site that may have also hosted such installations given the identification of surface remains of large vat sherds and burning, on the site, however, there is no clear estimate of the product and the scale (Hieronpolis, 2019).
 
During the predynastic Hierakonpolis (3400), beer was regarded as part of the diet and was part of the ritual practice in Dynastic Egypt.  Since this was an important part of the diet, the brewing process took almost two days for a nutritious alcohol beverage to be produced. According to archaeobotanical data regarding the production of this beer, it is identified that an intricate set of procedures was employed. First, water was used to malt and cook of grain; emmer wheat, second, the heat was subjected to this mixture in order to release the sugars, thirdly, several fruits were added to increase the sugar available for fermentation. The resulting content was then sieved off and then fermented.  The resulting brew was clear and frothy like the modern beer, different from the indigenous alcoholic beverage called ‘Bouza, which used lightly baked bread to provide the yeasts to a mixture of coarsely ground grains soaked in water and left to ferment (Hieronpolis, 2019). 
Consequently, at about 80 meters from the brewery was six hearths were identified, leading into six heating/brewing installations at other Predynastic and Early Dynastic sites. For instance, nine installations were discovered at Abydos and Tel el Farkha in the Delta; which accounts for 35 and 23 vats respectively, (Hornsey, (2003), the various discourses at Hierakonpolis bring out the possibility of charting changes to unravel the technology that was used by these heating installations. Typically, these the presented establishments, cut across a variety of major sites, in the predynastic Hierakonpolis; Egypt to provide some of the earliest pieces of evidence for communal organization within the parameters of settlement setting whilst emphasizing on the fundamental significance of beer during those times.
The Brewer’s Tale
To further demonstrate the development of beer, an in-depth analysis of The Brewer’s Tale holds a lot of significance. In this text, William Bostwick unearths the stories behind the brewers who have practised their craft since the right from civilization.  The Brewer’s tale takes an adventurous root right from ancient Egypt to the current day U.S. Bostwick presumes that difference between the ancient and contemporary beer lay mostly on the proximity of ingredients, culture and technology. Particularly, in the chapter “The Babylonian,” Bostwick journeys to Egypt with the aim of discovering and recreating beer recipes from the geographic genesis of beer’s invention. In the Babylon text, an account of potable archaeology and strong-willed determination to learn how the Babylonians turned grain into a malt beverage. It is identified that in Egyptians the art learns the of brewing beer, but the brewing of beer was traditionally but not completely a female activity. The central ingredient in the production of beer was from bread made from a rich yeasty dough possibly including malt. The bread was lightly baked and pounded into small pieces before being worried over a sieve with water. To attain the main ingredient in the beer was bread made from a rich yeasty dough possibly including malt. The bread was lightly baked and crumbled into small pieces before being strained through a sieve with water.
 The Comic Story  
Lastly, according to Jonathan Hennessey and Mike Smith, to when asked about the inclusion of home-brewing in the comic’s story, His response: “The story of beer is home brewing. with this directive, door followers Beer was produced domestically, often by women. It w A., El Hadidi, M&asn’t until recently, in the late Middle Ages, that brewing left the home and become a commercial enterprise (Maksoud, S. A., El Hadidi, M& Amer, 1994)
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