https://publications.dainst.org

iDAl.publications

DIGITALE PUBLIKATIONEN DES
DEUTSCHEN ARCHAOLOGISCHEN INSTITUTS

Francesca Balossi Restelli, Maria Bianca D'Anna, Paola Piccione

Guess Who's Coming to Dinner? Cooking Practices at Arslantepe
(Eastern Turkey) from 4200 to 2000 B.C.

Istanbuler Mitteilungen 68, 2018, 31-58 (Sonderdruck)

https://doi.org/10.34780/cc9f-4b60

Herausgebende Institution / Publisher:
Deutsches Archaologisches Institut

Copyright (Digital Edition) © 2024 Deutsches Archdologisches Institut
Deutsches Archaologisches Institut, Zentrale, Podbielskiallee 69-71, 14195 Berlin, Tel: +49 30 187711-0
Email: info@dainst.de | Web: https://www.dainst.org

Nutzungsbedingungen:

Mit dem Herunterladen erkennen Sie die Nutzungsbedingungen von iDAl.publications an. Sofern in dem Dokument nichts anderes aus-
driicklich vermerkt ist, gelten folgende Nutzungsbedingungen: Die Nutzung der Inhalte ist ausschlieRlich privaten Nutzerinnen / Nutzern
fir den eigenen wissenschaftlichen und sonstigen privaten Gebrauch gestattet. Samtliche Texte, Bilder und sonstige Inhalte in diesem Do-
kument unterliegen dem Schutz des Urheberrechts gemall dem Urheberrechtsgesetz der Bundesrepublik Deutschland. Die Inhalte kénnen
von Ihnen nur dann genutzt und vervielfaltigt werden, wenn lhnen dies im Einzelfall durch den Rechteinhaber oder die Schrankenregelun-
gen des Urheberrechts gestattet ist. Jede Art der Nutzung zu gewerblichen Zwecken ist untersagt. Zu den Moglichkeiten einer Lizensierung
von Nutzungsrechten wenden Sie sich bitte direkt an die verantwortlichen Herausgeberinnen/Herausgeber der entsprechenden Publikati-
onsorgane oder an die Online-Redaktion des Deutschen Archdologischen Instituts (info@dainst.de). Etwaige davon abweichende Lizenzbe-
dingungen sind im Abbildungsnachweis vermerkt.

Terms of use:

By downloading you accept the terms of use of iDAl.publications. Unless otherwise stated in the document, the following terms of use are
applicable: All materials including texts, articles, images and other content contained in this document are subject to the German copy-
right. The contents are for personal use only and may only be reproduced or made accessible to third parties if you have gained permission
from the copyright owner. Any form of commercial use is expressly prohibited. When seeking the granting of licenses of use or permission
to reproduce any kind of material please contact the responsible editors of the publications or contact the Deutsches Archdologisches
Institut (info@dainst.de). Any deviating terms of use are indicated in the credits.


https://doi.org/10.34780/cc9f-4b60
https://publications.dainst.org/journals/index/termsOfUse
https://publications.dainst.org/journals/index/termsOfUse

DEUTSCHES ARCHAOLOGISCHES INSTITUT
ABTEILUNG ISTANBUL

ISTANBULER MITTEILUNGEN

BAND 68, 2018

PDF Dokument des gedruckten Beitrags

PDF document of the printed version of

FRANCESCA BALOSSI RESTELLI - MARIA BIANCA D’ANNA -
PAOLA PICCIONE

Guess Who’s Coming to Dinner?

Cooking Practices at Arslantepe (Eastern Turkey)
from 4200 to 2000 B.C.

© 2018 Deutsches Archiologisches Institut / Gebr. Mann Verlag - Berlin



Sigel der Istanbuler Mitteilungen
IstMitt

HERAUSGEBER

Prof. Dr. Felix Pirson, Dr.-Ing. Katja Piesker

Deutsches Archiologisches Institut, Abteilung Istanbul
Inénii Cad. 10, TR-34437 ISTANBUL - Giimiissuyu

Redaktion:
Anna Gnyp, Deutsches Archiologisches Institut, Abteilung Istanbul
redaktion.istanbul@dainst.de

WISSENSCHAFTLICHER BEIRAT

Prof. Dr. Haltk Abbasoglu (Istanbul), Prof. Dr. Franz Alto Bauer (Miinchen), Prof. Dr. Albrecht Berger (Miin-
chen), Prof. Dr. Frangois Bertemes (Halle), Prof. Dr. Ortwin Dally (Rom), Prof. Dr. Inci Delemen (Istanbul),
Dog. Dr. Yasar Ersoy (Corum), Prof. Dr. Ralf von den Hoff (Freiburg), Prof. Dr.-Ing. Adolf Hoffmann (Berlin),
Prof. Dr. Klaus Kreiser (Bamberg), Prof. Dr. Mehmet Ozdogan (Istanbul), Prof. Dr. Peter Pfilzner (Tiibingen),
Prof. Dr. Christopher Ratté (Ann Arbor), Prof. Dr.-Ing. Klaus Rheidt (Cottbus), Prof. Dr. Frank Rumscheid
(Bonn), Prof. Dr.-Ing. Dorothée Sack (Berlin), Prof. Dr. Dirk Steuernagel (Regensburg), Prof. Dr. Engelbert
Winter (Miinster), Prof. Dr. Martin Zimmermann (Miinchen)

©2018 Gebr. Mann Verlag - Berlin

Alle Rechte vom Deutschen Archiologischen Institut, Abteilung Istanbul, vorbehalten.
Wiedergaben, auch von Teilen des Inhalts, nur mit dessen ausdriicklicher Genehmigung.
Satz, Gestaltung u. Reprographie: Linden Soft Verlag e.K., Aichwald.

Druck und Einband: Beltz Grafische Betriebe GmbH, Bad Langensalza.
Printed in Germany

ISSN 0341-9142



68,2018 31

FRANCESCA BALOSSI RESTELLI - MARIA BIANCA D’ANNA -
PAOLA PICCIONE

Guess Who’s Coming to Dinner?
Cooking Practices at Arslantepe (Eastern Turkey)
from 4200 to 2000 B.C.

Keywords: cooking practices; pottery use; Arslantepe (Turkey); Late Chalcolithic; Early Bronze Age
Schliisselwirter: Kochpraxis; Keramiknutzung; Arslantepe (Tirkei); Spatchalkolithikum; Frithbronzezeit

Anabtar sozliikler: pisirme pratigi; canak ¢omlek kullanimi; Arslantepe (Tiirkiye); Geg Kalkolitik; 11k
Tung Cagi

INTRODUCTION

Cooking along with other modes of food preparation is a relevant venue to approach ancient
cultures, societies and economic systems. Growing attention has been granted to cooking, cook-
ing pots and fire installations'. Cooking in all possible ways, as well as fermenting, brewing,
pickling, smoking are all modes of transforming raw ingredients into tastier and storable food.
They create socially accepted flavors and not simple nourishment. Daily cooking might be a more
or less segregated activity within families and sectors of the society, whilst large scale cooking
can mark special commensal occasions. Food related practices altogether are an important arena
in which social relations and identities are played out, reproduced and challenged; cooking is
one of the venues to inquire about the everyday as well as the out-of-the-ordinary.

We are truly grateful to Paolo Guarino: without his work we would still be half way through the analysis of the LC 3—4
data. Giulio Palumbi provided ideas concerning the VI B1 period and we also profited of Roberta Crisard’s work on
period VI C-D cooking pots. The article was written jointly by the three authors, whilst the study of the pottery from
which this study derives is divided as follows: Francesca Balossi Restelli periods VIII and VII; Maria Bianca D’Anna
period VI A; Paola Piccione period VI B2. Marcella Frangipane warmly encouraged us during this work and, together
with Susan Pollock and Pamela Fragnoli, read a first draft of this paper giving precious suggestions. Thanks to Mehmet
Karaugak for the Turkish translation and Anja Figert for the German. Inaccuracies and mistakes remain, however, our
own responsibilities.

Sources of illustrations: Figs. 1-9 = MATAO (Missione Archeologica Italiana in Anatolia Orientale)
! Mee — Renard 2007; Graf — Rodrigues-Alegria 2012.
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Arslantepe Archaeological Absolute chronology Ef:ﬁ ilitlﬁzsiiztgill};ate
sequence chronology (B.C. cal. ca.) Bronze Age chronological
Period VIII Late Chalcolithic 1-2 4200-3900 sequence

Period VII Late Chalcolithic 3—4 3800-3450

Period VI A Late Chalcolithic 5 3350-3100

Period VI Bl Early Bronze Age Ia 3100-2900

Period VI B2 Early Bronze Age Ib 2900-2750

Period VIC Early Bronze Age II 2750-2500

Period VID Early Bronze Age III 2500-2000

Our study is built upon a rich literature that sees human actions as intertwined and sustained
by materiality, not necessarily concerned in this instance with the functionalist approaches to
human societies as systems. The archaeology of practice also problematized the dichotomy
between material and non-material culture to go beyond an understanding of ancient things
as artifacts to be simply categorized as chrono-cultural indicators or media encoding messages
and symbolism to be deciphered?. For these reasons, the practice turn boosted research and
narrative focusing on the small and local scale as the place of human agency. However, as sug-
gested by Robb, Pauketat and colleagues, archaeology may approach big histories as large-scale
and/or long-term phenomena that relate the local to the global?, extending »relationalities into
deep time« through »genealogies of material practices«*. In this study we analyze a single case
study by combining a diachronic perspective that situates research in the large-scale dimension
of inquiring into cultural change and continuity with a practice approach aiming at analyzing
cooking practices as processes. This approach might bridge the gap between the small and local
scale of analysis on one side and the large scale, bringing us a more complete picture of the daily
life of the communities under study.

This paper investigates cooking practices at Arslantepe during the Late Chalcolithic and Early
Bronze Age (table 1). In particular, we focus on cooking with pots. Along this long time span,
cooking pots almost always form a sizable part of the ceramic assemblage making a large amount
of data available. We also bring in fire installations and other kinds of food processing, with or
without the exposure of ingredients to heat®.

After 55 years of extensive excavation, the site of Arslantepe in the eastern Anatolian Malatya
province offers a great deal of published data on a long-lasting occupational sequence that
extended from the end of the fourth to the first millennium B.C. Concerning in particular the
Late Chalcolithic and Bronze Age, numerous studies deal with specific research questions and
well-defined time periods and/or similar evidence®, not to mention more interpretative works
that use or take their cue from Arslantepe as a case study to investigate, for example, the forma-

Hahn 2005.

Robb — Pauketat 2013a.
Robb — Pauketat 2013b, 20.
Balossi Restelli 2015.

E.g. Frangipane 2007.
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tion of social and political complexity’. In a few works, a strong diachronic perspective has been
adopted also to highlight phenomena of continuity and breaks that not always harmonize with
the acknowledged archaeological phases established on the basis of stratigraphy and changes in
the main characteristics of material culture, pottery above all®.

THE SITE

Arslantepe lies in the fertile Malatya Plain, not far from the upper course of the Euphrates River.
The site has a long, uninterrupted and well-documented occupational sequence’, starting at least
with the beginning of the Late Chalcolithic (4500 B.C.) and testifying to the phases of increasing
social and political complexity (Late Chalcolithic — hence LC — 1-4); the origin of state (LC 5);
the arrival of and interaction with foreign peoples (Early Bronze Age —hence EBA — 1), both from
the middle Euphrates Valley and southern Caucasus; and the formation of sedentary kin-based
groups (EBA 2-3). Arslantepe is mostly known for the LC 5 period, when a monumental palatial
complex occupies most of the settlement and represents the center of power of a primary state
system, contemporary to the Late Uruk developments in Mesopotamia. This lasts only a couple
of hundred years and collapses towards the end of the fourth millennium. During the EBA,
the groups occupying Arslantepe were characterized by a highly mobile organization (VI B1,
VI C) alternating with more sedentary ones (VI B2, VI D) that have been amply described in
the above-cited articles. Such organizational, cultural, social and political transformations and
length of occupation represent an excellent case for the analysis of diachronic changes in cook-
ing pots, practices and habits.

Throughout the investigated 2000 years of the Arslantepe sequence, there are multiple types
of buildings in which cooking and food consumption took place: private dwellings, elite resi-
dences, public structures, and ceremonial buildings. The analysis of these contexts and their
sets of kitchen vessels is used to explore the diachronic variability of food quantity and quality
in households and in communal or public cooking areas.

METHODOLOGY

The axiom this study is based on is the idea that cooking pots are instruments of social prac-
tices through which culturally promoted/influenced culinary recipes are prepared. Shapes and
dimensions of cooking pots and their affordability, together with other technological solutions
used in their manufacture, indicate a compromise between desired performance, technical ability
and manufacturing traditions. The identification of cooking pots and the analysis of the way
they were made and used is thus a key to the interpretation of such practices. The data we have
collected in order to tackle this problem thus relate to cooking pots and to their contexts of use.

Cooking pots have been identified by a combination of macroscopic observations of ware
type, shape and use wear'®. Pastes and shapes of cooking pots obviously vary through time,

Frangipane 2010.

$  E.g. Balossi Restelli 2015; Fragnoli — Palmieri 2017.

Frangipane 2012a; Frangipane 2012b; Frangipane 2014; Frangipane 2016.

Residue analyses will in the near future hopefully add an important data set to be integrated with morphological and
use wear analyses (see Kimpe et al. 2004 as a case study on different kinds of containers of the 1* to 6 century A.D.
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but, as described further, mostly stand out in comparison to other classes of pottery. For each
investigated period cooking pots have been functionally analyzed according to shapes, capacity
and use wear traces, i.e. mainly soot, carbon deposit and/or abrasion due to stirring!'.

In some of the investigated periods, we registered the presence of numerous vessels manu-
factured technically and morphologically as similar to cooking pots that did not, however, have
surface alterations of any type ascribable to use over fire. Even though beyond the scope of the
present article, it is interesting to note that their abundance might suggest that other types of
food and drink manipulation without direct exposure to fire were much more common than
frequently thought, such as short term conservation of water, manipulation of milk (processes
of yogurt or butter production, for example), fermenting, brewing, leaching, but possibly also
warming or cooking with the use of stones'?. At the present state of work there are 77 cooking
pots that either do not have soot or need to be further investigated. Since their ware type, dimen-
sions and morphology is exactly within the range of the rest of the assemblage, we have included
them in the general observations concerning dimensional variability, but further analysis and
samples are needed to evaluate in detail the use of these pots.

For those pots that were sufficiently preserved, the size was measured (rim, minimum and
maximum diameter, height and volume)"®. In the present work there are 347 well preserved pots,
technologically and morphologically categorized as cooking ware, for which we were able to
calculate the volume. Approximately another 200 are the vessels identified as cooking pots that
were not preserved enough for us to measure their capacity, but will be considered when analyzing
the kitchen contexts and the distribution of pots. Measurements have been taken from the 1:1
scale drawings of the vessels using the Pot Utility software created by the ARCANE project™.
Volume was measured as the vessel’s capacity up to the rim. Instead, maximum diameter and
height are external measurements (including the thickness of the pot walls), as we are also inter-
ested in evaluating the space occupied by the vessels, their movability /portability and ease of use.

For the investigation into the ease of manipulation of the contents and the degree of evapora-
tion that could occur in cooking pots, we measured the restriction ratio of vessels, calculated as
the ratio between the area at the point of maximum body expansion and that of the narrowest
opening point'. The relationship between height and volume of the pots was also evaluated as
a factor indicating access to the pots’ contents.

The presence of handles and lugs was recorded in order to evaluate how pots could have been
handled.

The relationship between shape and dimensions of fire installations throughout the investigated
periods and that of cooking pots (specifically the shape of the base and the maximum diameter)
as well as of the position of soot deposits on them have been considered in order to reconstruct
the position of the pots over the fire. Finally, the position of the fire installations inside rooms or

site of Salagassos). So far a few Early Bronze Age samples have been preliminary analysed (Di Nocera 2016) and
others for periods VIII and VII are underway (starch grain, chemical analysis of organic residues and phytolith
analysis; Garcia et al. 2015; Barton — Torrence 2015). General reference to these will be made along this work.

1 Henrickson — McDonald 1983; Smith 1983; Schiffer 1989; Kobayashi 1994.

2 Atalay — Hastorf 2006.

3 D’Anna - Jauss 2015, 69 fig. 6, 3.

Associated Regional Chronologies for the Ancient Near East and the Eastern Mediterranean <http:/ /www.arcane.

uni-tuebingen.de /> (12.07.2018).

5 Smith 1983.
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their presence outdoors was recorded to suggest the contexts and social implications of cooking
activities in different periods. Places of food preparation have been identified by the presence
of fire installations, but ceramic containers used in food preparation might not all be stored in
the same room with fire installations and in fact they have been also found in contexts without
hearths. Kitchen sets of vessels have thus been recorded to include the whole variability of con-
tainers possibly used by a household or in a kitchen context. Previous works have shown that
kitchen pots might be stored (full or empty), apart from being kept in rooms with fire installa-
tions and in places of consumption or in small storage areas'®. In the public building complex of
period VI A too, cooking pots have been found in situ in stocking areas?. Kitchen vessels found
in situ in storage or consumption areas or in any other space of a structure were thus added to
the same >set of kitchen facilities< of the home or building in which they were found.

TuE ARSLANTEPE COOKING POTs: PRESENTATION OF THE DATA AND DiSCUSSION

Ware, shape, use wear and the manipulation of vessels

With the exception of EBA 1a (period VI B1), when pots are all made essentially in one ware,
kitchen ware is mostly manufactured in specific fabrics; this aids in distinguishing them immedi-
ately from all other functional categories. Fabrics are always medium to coarse, mixed tempered,
and often with more mineral than organic inclusions. In some cases use wear traces (black soot
on the exterior of the vessel or carbon deposits on the internal base and walls) have, however,
indicated that pots of other, apparently non-cooking ware were also used on the fire. This hap-
pens in a few cases during the LC 5 (period VI A) and during the LC 3-4 (period VII), when
25 % of the pots with traces of fire are of a chaff-tempered ware, in general used for serving and
storage vessels. As anticipated above, the reverse is also attested, with some vessels made with the
paste and shape of cooking pots, but lacking traces of fire on their body. This appears to happen
mostly in the LC 3—4 and EBA 1b periods and we suggested that these might have been used
for types of manipulation of food that did not require fire and thus deserve a separate scrutiny.
Cooking pots are hand-made throughout nearly the whole sequence, again with the excep-
tion of the LC 3-4 when some cooking pots seem to have been finished on a rotating device,
while others are completely hand-made. This is not surprising because in the course of period
VII, a more specialized and mass produced pottery is for the first time strongly attested at the
site and two parallel circuits of ceramic productions seem to supply vessels to the community*®.
Surface treatment is the element that most differs through time: vessels have been first scraped
(period VIII), then smoothed (VII and VI A, when rough burnishing also occurs), and finally
burnished (VI B, VI Cand VI D). This different surface porosity possibly affected cooking times
and temperatures; this but is very difficult to evaluate, as hearths and types of fuel that would
also have an influence on these changed too, throughout the investigated 2000-year sequence.
During the LC (periods VIII to VI A), cooking pots have a more or less globular profile and
a short everted rim; bases are mostly rounded (fig. 7). Although very rare, ceramic lids have

e Piccione et al. 2015, 12-13 figs. 4. 5.

7 D’Anna 2010.

Frangipane 1993.

¥ Balossi Restelli — Guarino 2010; Balossi Restelli 2012; D’ Anna — Guarino 2012; D’Anna — Jauss 2015.
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(L

Fig. 1 Most common cooking pot types from the Late Chalcolithic levels of Arslantepe: a. b = LC 1-2 (period
VIII). — c.d.e. f = LC 3—4 (period VII). - g.h.1.j.k. =1 LC 5 (period VI A: g and » uncommon).
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s

Fig. 2 Most common cooking pot types from the Early Bronze Age levels of Arslantepe: a. b = EBA 1a (period
VIB1). —c.d.e. f = EBA 1b (period VI B2: d uncommon). — g. h.i. j = EBA 3 (period VI D: 5 uncommon).
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been discovered in these phases: no lugs or handles are present. In the LC 5 period (VI A) a few
cooking pots of small dimensions have one strap handle (fig. 7 5), and some pots technologically
and morphologically definable as storage vessels were used on fire.

The ceramic assemblage of EBA 1a (period VI B1) is rather peculiar. This is the period in
which Arslantepe sees a profound break in interregional relations as well as settlement and
social organization: contacts with southern Caucasian communities are attested, amongst oth-
ers, by the spreading of the typical Red-Black Burnished Ware?. A limited range of shapes in
general characterizes this ceramic tradition, suggesting a multifunctional use of most pots?'.
The repertoire of closed shapes is basically composed by cylindrical-necked jars with elongated
and more or less carinated profiles, often equipped with two handles. Surface alterations due to
the exposure to fire are difficult to assess on such pots because of their dark burnished external
color. This, together with their non-specific shape, has been a major bias of the present work and
we are still working on the identification of cooking pots within the assemblage. In the present
work we have based the identification on the recognition of re-oxidized patches and have been
able to recognize only 7 such pots, all characterized by a short neck (fig. 2 a. b). To those, an
exceptional find can be added: it is a 32 liter capacity basin with flat base, convex side and two
opposite small lugs under the rim, found in one room of the imposing Building XXX V1?2, The
base presents a large re-oxidized patch that clearly shows that this large bowl was (at least also)
used on the fire. The low number of vessels does present a major bias and we thus decided to
exclude them from the detailed analysis that follows. Only general comments will be made on
the cooking pots of this period. In phase VI B1 some ceramic lids also occur, at times perforated.
The finding of in situ unbaked clay lids possibly to close storage vessels furthermore suggests
that their number might have been much higher?.

In EBA 1b (period VI B2) globular and elongated cooking pots with slightly flattened bases
often have a couple of opposite triangular lugs at the rim (fig. 2 c—f). From this period onwards,
cooking pots no longer present a distinct collar or rim. Vertical handles are uncommon and,
when present, they are placed immediately under the rim?. In this period too, a single large
burnished bowl has carbon deposits on its base, suggesting use over fire.

During EBA 2 and 3 (periods VI C and D) the shape of kitchen ware shows strong continuity
with the previous period, even though all other archaeological data indicate a strong cultural
break between EBA 1 and 2 at the site?. The general outline of the cooking pots continues to
present no abrupt carination and the surfaces are again burnished (fig. 2 g. 5). Triangular lugs
are present and become bigger in time. In EBA 3 (VI D), a number of cooking pots have an in-
corporated hearth (fig. 2 b). In period VI C the identified cooking pots (i.e. with attested soot
deposit) are only 10 and, as with VI B1, are too few to be statistically reliable. As in the previ-
ous case, we shall thus use this period only for general comments but not in detailed analyses.

With the exception of the two above mentioned bowls from periods VI B1 and VI B2, during
both LC and EBA neither cooking bowls nor trays are attested at Arslantepe. However, in

20

Frangipane 2012b.

2 Palumbi 2003; Palumbi 2008.

2 Frangipane 2014; Palumbi et al. 2017.

% Frangipane 2014, 176; Palumbi et al. 2017.
% Piccione 2010.

»  Conti — Persiani 1993.
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Period VII, out of 118 pots with surface alterations due to fire, two are bowls, which seem to
have been accidentally or extemporaneously used for cooking. Trays too, even though present
in the EBA 1 period, do not seem to have been used on the fire.

Shapes have typically closed profiles but pot restriction is throughout the sequence rather
small. This allows ease of manipulation (as stirring) but protects contents, reduces spill, and
minimizes evaporation when cooking over fire. Interesting in this sense are the use wear traces
on a pot from a domestic context (A946) in period VI A, with a capacity of approximately 14
liters and a restriction ratio of 2.18; this pot has no internal carbon deposits but shows traces
of stirring on the bottom, confirming that contents needed to be stirred during processing.
The majority of kitchen vessels have a restriction index between 1 and 3, calculated as the ratio
between the area at the point of maximum body expansion and that of the opening (fig. 3). In
pots with a restriction ratio 2 the maximum body diameter is double that of the mouth, whilst
those with a value 1 have equal opening and maximum expansion point. Values of under 1 (i.e.
wide mouthed pots) are practically absent, whilst a restriction ratio above 3 is not rare. The as-
semblage of LC 3—4 (period VII) is the most homogeneous in terms of restriction factor, but
this might be due to the specialized and serial pottery production in this period and not neces-
sarily to cooking habits®. A few pots from the other periods have a slightly higher restriction
ratio. The LC 5 period appears to be the period with the most pots with the highest restriction
ratio. These vessels are morphologically either unique or belong to the group of storage vessels
and not to the morphologically and technologically well-delimited category of cooking pots;
the evident soot and/or carbon deposits betray their use over fire. Their presence in the LC 5
period is also, but not only, linked to particular cooking that was taking place in specific public
contexts: food preparation in one of the buildings interpreted as a temple was both for greater
quantities of people and for particular foods and/or drinks, a reason for which larger, extem-
poraneous vessels were possibly needed?.

% Frangipane 1993; Trufelli 1994; Guarino 2013; D’Anna — Guarino 2012.
¥ D’Anna - Jauss 2015.
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Cooking pots are always moderately tall globular vessels, as visible from the relationship between
height and volume plotted in figure 4. Most pots fall above the continuous line which represents
the ideal distribution of pots with height equal to the maximum diameter. Arslantepe cooking
pots mostly have a height similar to or greater than the largest diameter, suggesting that they
were overall more suitable for the slow cooking of semi-liquid foods, boiled or simmered, but
certainly not fried. If all cooking pots suggest the boiling or simmering of food over the fire,
those pots that have the highest restriction ratio (i. e. above three) and thus have a smaller mouth
in relation to their maximum diameter, even more so, must have been used for the processing of
liquids, such as soups or drinks. Interestingly, as cooking pots get larger (above 30 liters), their
general proportions move away from the continuous line along which smaller cooking pots
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cluster. The uncommon larger pots are those used in special preparations, be they communal
cooking or pre-cooking of cereals to be consumed throughout the year by a single family.

Fire installations and cooking

Fire installations on which cooking pots could have been used are of different types and include
extemporary fires made on the ground?. As opposed to the latter, built hearths are always located
inside constructed spaces and domestic cooking spaces were in general very small. Whilst pots
were used over hearths, we have no evidence at all of their use in ovens.

The most common type of open hearth from LC 3 to EBA 1B (4200-2750 B.C.: periods VII,
VI A and VI B) is a flat round surface with or without a slightly raised rim and often with a central
depression, sometimes with a bowl set inside it. The diameter of this surface varies from 35 to
120 cm, with a weighted average of 68.4 cm (the majority of hearths are 60-70 cm wide). There
is an evident correlation between the dimensions of the hearths and that of the rooms they are in
(the biggest hearths in the biggest rooms) that might be linked to their use also for heating. In the
LC 2 to 4 periods andirons are often associated with these hearths. These fireplaces are located
more or less in the center of the room which again suggests a multifunctional use also for heat-
ing and possibly sitting around them?. The largest rooms, though, are at times also those with
a special function, as is the case of the communal building in period VI B1 (Building XXXVT);
the hearth at the center of the main room (A1000) is one of the largest in the settlement, with a
diameter of 120 cm. The extraordinary character of the activities taking place in this building
is further suggested by the presence of the 32 liter-capacity cooking bowl that was mentioned
above. Different from the common round hearths were also those in temples of periods VII
and VI A: a raised rectangular platform in the earlier case and a shallow rectangular plastered
depression in the floor in the second. The large hearth located in the main room (A450) of the
period VI A Temple B, the large cooking pots, abundant utensils for food preparation and large
containers for storing drinks and dry foodstuffs found in the same building, all indicate special
food related activities taking place there.

An unusual double horseshoe shaped hearth was found in a kitchen of LC 2 (period VIII),
the internal diameter of which (27-29 ¢cm) nearly matches the maximum diameter of the cook-
ing pots from the same room (24-27 cm). Suggesting that these were set on the fire and possibly
held straight by the shoulders of the hearth are the soot traces that cover only the upper part of
the external body: the tips of the flames, which leave the black soot, run up along the body of
the vessel, the base of which was in direct contact with the fire. They do not reach, though, the
narrower neck (fig. 5 a).

The distribution of soot and carbon deposits on cooking pots of these periods, and as a matter
of fact of the later EBA, confirms their use over such hearths too. External dark soot is rarely
found on the pots’ bases, which present a light-colored re-oxidized patch (as in fig. 5 a. d. €): the
pot must have been sitting in the fire or just slightly over it and sometimes stabilized with the
aid of andirons or stones. The majority of the body is covered with black soot except the higher
area of the shoulder which was not reached by the flames. Flames appear to reach higher up in
some pots from LC 3-5 (periods VII and VI A), as black soot covers also the pots’ rim though

2 Balossi Restelli 2015.
2 Balossi Restelli 2015.
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Fig.5 Examples of soot and carbon deposits on the Arslantepe cooking pots:a=LC2.-b=LC3-4.-c. d=
LC5.-e=VIBl.-f.g. h=VIB2.
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Fig. 6 a—c andirons of the Late Chalcolithic periods and d Early Bronze Age; e period VIII cooking pot sitting
on andirons from the same context; . g two portable cooking pots with incorporated burner from period VI D.

the shoulder is always unaltered*®. Interesting is the fact that andirons rarely have soot deposits,
suggesting they were either used to hold pots near the fire but out of its reach or that they were
completely immersed in it (fig. 6 a—d). Since several andirons have been found in couples or
groups of three sitting on the hearth and at the two sides of its central point, the latter hypothesis
is the most probable (fig. 6 €). Furthermore, the absence of soot on the external bottom but its
presence on all the lower body further stresses that the pot was sitting inside the fire (fig. 6 e).
Carbon deposits on the interior of pots are found primarily at and around the base, where at
times carbonized residues of food are also found, and approximately at the shoulder, with a
black ring tracing the level to which the pot was mostly filled (fig. 5 b). This is a clear confirma-
tion of a greasy liquid content being boiled in the pot®. Two pots from domestic context A946
of period VI A with an approximately six liter capacity indicate that the contents were being
stirred during cooking: one has carbonized deposits blending from the bottom to the shoulder
and abrasions on the bottom, possibly due to repeated stirring of the contents, and the other has
traces of charred food more concentrated on the bottom and shallow abrasions (again, stirring?)
cluster on the lower part of the body walls.

With the beginning of EBA 2 (VI C), fireplaces changed radically in shape and location within
the room: though still round, they are larger and have a rising shoulder on one side. Shouldered
hearths are never located at the center of the room, and the position of the shoulder is such that

*  D’Anna - Guarino 2012, 71; D’Anna — Jauss 2015.
3 Skibo 1992.
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the person who cooked looked towards a corner, thus somewhat isolated from what happened
in the rest of the room. The situation is identical in the following long lasting period VI D,
when, however, a number of cooking pots include an incorporated portable hearth (figs. 2 b; 6
1. g)- This points to some mobility of the cooking event itself in some cases, for instance during
the hot summers or for long-lasting cooking which could potentially lead to deteriorating of
the air quality inside the large and multifunctional room that constituted the basic residential
unit in this period. When there is an oven, this too is in a corner, and food manipulation uten-
sils, together with storage jars and other containers, are also kept on top or next to benches on
this same side of the room. Thus, starting with EBA 2, there is a specialization of one area of
the house in food manipulation activities. Even though these hearths certainly also heated the
room they were in, their position indicates that their primary function was food preparation,
and this activity was possibly not at all a shared family occupation. The position of the hearth
at the center of the room in the LC and EBA 1 periods has instead suggested its multi-purpose
role, function and use. The >free space< around the hearth suggests that more than one person
could have attended the cooking and that those cooking were less isolated while attending the
pot(s) on the fire. Visual communication with the outside was nonetheless minimal (even when
the house door was open), considering both the darkness that must have characterized most
indoor spaces and the fact that hearths, though at the center of the room, are often not aligned
to the house entrance.

Notwithstanding these changes and as anticipated above, use wear on EBA 2 and 3 (periods
VI Cand VI D) cooking pots does not seem to vary from that registered in the previous periods.
In fact the hearths’ shoulders always have larger diameters than those of the cooking pots, thus
making it impossible to fix the pot on them. Again, the pot was standing on the hearth’s floor,
half sitting in the fire, held straight by leaning on the hearth shoulder, possibly aided also by
stones or andirons. The latter are very rare in this period but, as said, there are some pots with
an incorporated hearth which stand by themselves. Interesting are the soot deposits on these,
as the foot on which these pots stand is re-oxidized and does not have any black deposit, nor
does the base of the pot, whilst very evident is the soot on the single side of the pot that can be
reached by the flames (fig. 6 /- g). As with the andirons of the previous phases we interpret this
as indicating that the pot and its pedestal bottom were well-immersed in the burning wood.

Pots sitting in the fire would become very hot and uncomfortable to handle with bare hands.
Previous studies have demonstrated that handles and lugs that might appear to be useful in lift-
ing, dragging and tilting the pot appear to be optional elements of cooking pots®2. Arslantepe
LC pots mostly have no handles and were presumably grasped and lifted by embracing their
neck and body with two hands, possibly with the aid of a cloth placed around the carination
between rim and shoulder. Period VIII scraped surfaces might have been less slippery and more
easily gripped, but the broadly similar shape and absence of surface treatment of all LC cooking
pots suggests they were handled in the same way. In the EBA, vessels are burnished, probably
more effective in heating since they were less permeable®, but also more slippery in the hands.
Furthermore, profiles have no distinct rim, which would imply different ways to grab the ves-
sels when hot. The presence of handles and lugs on many cooking pots of the EBA might be a
response to these changes.

32 Henrickson — McDonald 1983.
3 Schiffer 1990; Pierce 2005.
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Capacity of cooking pots

In an attempt to investigate quantities of food prepared and consumed in the different periods
and contexts, fignure 7 compares the dimensions of cooking vessels and shows that the range of
capacities appears to be similar in all periods. Period VI B1 is certainly biased by the difficulty
of identifying proper cooking pots and we are thus certainly missing some important data; we
doubt that there were no cooking pots above eight liters in capacity. This period should thus be
excluded from the present analysis.

The smallest cooking pots can be very tiny, i.e. below half a liter in capacity, and are equivalent
to a >cup full, that might be filled with an infusion or a condiment and possibly used together
with other containers for the preparation of more elaborate foods. Small pots could also be used
in the preparation of dairy products such as clarified butter**. Volumes up to approximately
ten liters are most common in all LC and VI B2 periods and this is possibly the range within
which daily cooking activities are performed (fig. 7; table 2). Periods VIII, VII, VI A and VI B2
behave very similarly, with the majority of the pots clustering under 10 or 15 liters in capac-
ity. The EBA 3 instead shows a different general pattern. Period VI D cooking pot capacity in
fact clusters in three groups: one group of 24 pots under four liters, a second group of 13 pots
between 14 and 25 liters, and three pots around 30 liter in capacity. Pots with a capacity of 5 to
14 liters, well-abundant in the earlier period, are now absent. The previous period VI C might
have the same pattern as VI D, with three pots below five liters, four pots between 12 and 26
liters, and the two largest pots more than 40 |, even though the general scarcity of pots for this
period does not allow us to go beyond mere speculation. This said, excluding VI B1 and VI C
for all the reasons above, if we take into account the cooking pots up to ten liters in capacity
per period, which consistently form the largest group, we observe an increase in the average size
up to period VI B2 (table 3). Period VI D is more homogenous, because — as we have seen — the

> Jauss 2013.
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vin | vir | via | viBi | viB2 | vic | vip  Table2 Frequency of cook-
ing pots, capacity (liters) per
<5 17 36 33 1 35 2 24 periods
5-10 4 19 21 6 37 1
10-15 4 6 4 12 2 1
15-20 1 5 3 3 8
20-25 1 2 1 1 4
25-30 1 1
30-35 1 2 1 2
35-40
40-45 1 1
45-50 1
50-55 1 1
55-60 1 1
60-65
65-70 1
70-75
75-80
80-85 1
VIII VII VIA | VIB1 | VIB2 | VIC | VID Table 3 Mean and standard
Average | 2,52 | 436 | 446 | 630 | 534 | 385 | 2,34 jfsv)‘ztflf}‘fe?;fﬂf iggffn(g“égis
St. Dev. 2,92 2,47 2,65 1,31 2,67 1,38 1,04 (<10 liters) per periods

smallest cooking pots are all under five liters, thus with a smaller size interval. Standard deviation
underlines the existing size variability of cooking pots (again, data from VI B1 is not reliable
for this) for all periods. Size variability is an inherent character of cooking pots, even though
it is rarely stated for prehistoric or archaeological contexts; in modern kitchens we have sets of
cooking pots, typologically similar but varying in sizes that relate to their use according to the
number of tablemates or the food cooked.

The largest pots over 30 and up to 70 liters are present in all periods, but they are not par-
ticularly abundant and we thus suppose that these were used on special occasions, when larger
quantities of food needed to be prepared. It should be pointed out that period VIII has two
cooking pots that are not preserved to a degree to which we can calculate their volume since the
upper part of the vessel is missing — and for this reason are not included in this graph — but they
are surely above 50 liters; for this period too, thus, we know there were larger pots.

Distribution of pots

Our next step has been that of verifying the distribution of possible sets of kitchen vessels, by
positioning all pots in their context of retrieval. In order to do this, we include also pots that
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were not whole, that are not part of the previous analyses since we do not have all measurements,
but were found lying on the floor of buildings and are thus considered to be in situ and part of
the buildings’ kitchen set. Figures 8 and 9 group a selection of cooking pots of periods VII and
VI B2 according to their provenance and indicate their capacity. Each household or building
appears to have recurrent vessel dimensions: small, medium and large pots, and in general there
are more small pots than large ones, as had been noted also in the general capacity distribution.
Each household or cooking unit has several small pots, some medium sized ones and one to
two larger vessels. The observed trend characterizes the other periods too. In one room (A946)
interpreted as a storage area of a residential context of period VI A, a set of pots with capacities
from two to more than 18 liters has been found®. Varying here are not only dimensions but also
shapes (with more and less constricted pots) and use wear traces, as mentioned above.

Arslantepe period VII is characterized by elite residences, several domestic quarters and the
monumental Temple C*. Very different commensal events involving a varying number of people
and diverse variety of foodstuffs might have been taking place in these contexts. Ceremonial
consumption of meals in which up to hundreds of people possibly attended, took place in Temple
C%. Private meals took place in different kinds of households and we expected that meals of the
elites might be different from those of the rest of the community. However, cooking pot vol-
ume distribution within such different types of contexts (fig. 8) shows that no clear distinction
emerges between the elite and non-elite areas in terms of the amount of food that was cooked;
the temple area too, does not appear to have cooking vessels capable of catering greater quanti-
ties of cooked food*. If different food was prepared, we thus suppose that either the pots were
not preserved or that it was not made in pots over the hearth.

Dimensional distribution becomes more meaningful in LC 5 (period VI A), when Arslantepe
is probably a kind of central place, and redistribution of primary goods is the pivotal mechanism
of its political economy. In this level, elite residences have been uncovered next to a monumental

% D’Anna- Jauss 2015, fig. 11.

¢ Frangipane 2012a.

¥ Guarino 2008; D’Anna — Guarino 2010; D’Anna 2012.

3% For preliminary plans of the different period VII buildings, see Frangipane 2012a.
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Although elite residences show a distribution of cooking pots all similar to that of the domestic
contexts of the previous and later phases (fig. § and above discussion), in the public complex the
range of cooking vessels is considerably wider and large containers are more frequently attested.
In the central room of a temple (Temple B), in which cooking and consumption of food in feast-
ing events possibly restricted to a few people has been attested, the assemblage of cooking pots
stands out for the presence of a big pithos, 70 liters in capacity, showing external soot near the
base®. The other cooking pots in Temple B were also rather large, with a capacity of 32.5, 22.5,
and 10 liters as well as three smaller pots of 6.7, 4.5 and 1.24 liters. The size and weight of these
vessels suggest that cooking must have been carried out by several people together and must
have been rather time and energy consuming.

A different picture is given by one of the public complex storerooms, where the presence of
clay sealings, storage vessels and mass produced bowls indicates that redistributive activities
took place*: here cooking pots tend to be smaller. It is thus possible that cooked food was only a
marginal component of the allocated goods characterizing the political economy of this phase*'.

The EBA 1b village (period VI B2: 2900-2750 B.C.) appears to show a pattern similar to that
of period VII and of the elite residences of period VI A. In this period a series of building com-
plexes for small (possibly nuclear) families have been identified (fig. 10), typically consisting of
one or a maximum of two larger rooms with a hearth, complemented by domestic storerooms
and courtyards, some of which have ovens*. These are all outside a fortified citadel where the
special pottery and bronze objects possibly indicate an elite occupation.

*  D’Anna 2010.

4 Frangipane 2007.

“ D’Anna 2015.

“  Frangipane 2012a; Balossi Restelli 2015; Piccione et al. 2015.
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Fig. 10 Plan of period VI B2: single residential units, the cooking pots of which are represented in fig. 9, are
singled out within the squares; the asterisks indicate the correspondence between specific households and their

cooking pot capacities (fig. 9)
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Figures 9 and 10 clearly shows that all building complexes or households have quantitatively
and dimensionally similar cooking sets. Each family thus performed similar cooking practices.
In line with the previous phases, domestic sets of cooking pots mostly include medium size
vessels (less than ten liters in capacity), probably used for preparing daily meals. One or more
larger containers (i. e. more than ten liters) were found in more than one house, and their use may
have been linked to the preparation of special meals or of specific foods that were not cooked on
a daily basis. A few particularly large kitchen containers exceeding 40 liters are also recorded,
and significantly none of them come from the ordinary domestic contexts: one was recovered
inside the citadel north of the fortification wall (A1018); another comes from a large metallurgy
and open butchering area (A676), and two of them were found in an area in which the presence
of a particularly large oven and of several storage vessels points to its use for communal food
production activities (A928). None of these contexts have the typical round flat hearth common
in the houses. These rare larger cooking pots, far too big for the circular fireplaces, were prob-
ably used in the open air, over extemporary fires, for non-ordinary cooking activities, as still
ethnographically recorded in contemporary Anatolian villages.

DiscussionN

This overview of cooking pots and behaviors related to their use, crossing cultural, social and
political changes at the site of Arslantepe, has brought us to some interesting considerations
regarding both specific practices of food manipulation — and consequently consumption — and
broader issues of social behavior.

Apart from possibly three cooking bowls in the whole studied sequence, the analysis of shapes
shows that three different general types of cooking pots can be defined: the LC more or less
globular collared containers; the non-specific VI B1 truncated-conical necked jar of Kuro-Araxes
inspiration; and the VI B2 to VI D bag-shape pots. Burnishing of the surfaces, which might have
important consequences for pots’ porosity and thus cooking temperature, starts randomly in
period VI A and becomes consistent from period VI B. However, a functionally oriented analysis
of period VIII to VI D cooking pots shows a rather strong continuity over millennia of technical
as well as morphological characters of cooking pots, confirmed by similar soot deposits. This
suggests the use of pots for slow cooking of rather liquid or semi-liquid foodstuffs all along the
extremely long lasting sequence examined, thus a surprising coherence of cooking behaviors.
Moreover, this evidence allows us to imagine a typical Arslantepe meal in the form of broths,
soups and porridges®, which could be easily consumed in the large variety of simple bowls and
cups that characterize the assemblages of consumption vessels in all the periods taken into ac-
countin this study. Preliminary analysis of Late Chalcolithic cooking pots has evidenced starch
residues and phytoliths of wheat and barley and SEM analysis on the same samples has identified
bone micro-fragments, suggesting the ingredients of the liquid or semi-liquid foods prepared*.

# See for comparison the Late Minoan cooking assemblage (Morrison 2017, 112-115) and related experiments (Mor-
rison et al. 2015).

#  Starch grain, phytolith and chemical residue analyses are being conducted by the CaSEs group of the Universitat
Pompeu Fabra of Barcelona and at the Universidad de Barcelona.
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Dimensions of cooking

Within these general trends some interesting differences occur, at the level of the everyday
cooking, as distributions of smaller cooking pots from domestic contexts underscore at least
two different patterns. The whole LC and the EBA 1b (periods VIII, VII, VI A and VI B2) are
characterized by strong similarities in household-based food preparation activities, and mostly
analogous quantities of food prepared, which could be translated into comparable numbers
of people per >cooking household< throughout the investigated sequence. During period VIII
slightly smaller containers occur but the reason for this is yet unclear. In period VII (LC 3-4),
when elite and non-elite houses are attested, we have noticed no differences in the size of cook-
ing pots. Finally, sets of cooking pots, too, evidence similar composition and variability in the
size of the pots. In period VI D (EBA 3) we identified a different clustering of pot sizes, and we
take this as evidence of changes in foodways. The few cooking pots as well as the nature of the
archaeological record for period VI C with large number of pits for waste, a few huts and only
one excavated mud brick residential complex* bias the evidence for period VI C and do not
permit us to understand whether this change could have originated in the EBA 2. However, the
similarity in hearth type with that of VI D and the sizes of the few VI C cooking pots allow for
at least to not dismissing this possibility.

We also traced interesting differences in public contexts, where food was prepared for larger
numbers of people and in some cases the ceremonial character of the meal might have needed
special foods or drinks. This is the case for one temple of period VI A (Temple B), where cooking
pots are larger and some have also more restricted necks that suggest the preparation of special
drinks. The communal building of VI B1 is the only one in which a large bowl was found used
over the fire, thus a peculiar and unique shaped pot that implies different ways of food prepara-
tion and consumption. Lastly, in VI B2, three are the special contexts where food preparation
was possibly intended for a larger number of commensal participants: one inside the fortification
and the other two in communal areas of the external village. It is only specific and anomalous
cooking and eating contexts that evidence clear dimensional and morphological differences in
the cooking pots and possibly other cooking practices.

Solid foods were certainly not missing at Arslantepe; these were probably baked in the ovens
or grilled on a spit. Whilst grilling could obviously take place over the hearth and thus privately
in each family’s home, baking became a shared kin activity in the EBA, as ovens are no longer
found as frequently as in the earlier phases and have thus been interpreted as >kin-ovens<. In
period VI B1 we also have evidence of possible public and large-scale meat roasting events: large
quantities of sheep and goat bones from good quality meat cuts have been dumped all together
in an open area near a large wattle and daub hut*. This has been interpreted as the discard of
meat consumed in large-scale shared events taking place possibly in the same open space®.

Sociality of cooking

The architecture of EBA villages has suggested that kinship ties increasingly connoted the general
organization of the communities and this must have also implied a reorganization of practices

#  Frangipane 2012b.

#  Siracusano — Bartosiewicz 2012.

#  Siracusano — Palumbi 2014.
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of food preparation and consumption. The changes in food manipulation between EBA 1 and
EBA 2, possibly noticeable in terms of quantities of food cooked though not in the way food
was cooked, might suggest a transformation in daily practices and space use in the settlement
that becomes much more evident when comparing VI B 2 and VI D. Even though the way pots
are set in the fire does not seem to change in time throughout the LC and EBA periods, the type
of fire and position in the room sees important modifications. Previous studies have shown that
nuclear families occupied the houses of the different EBA villages at Arslantepe and that these
were grouped in what might represent >kin group quarters<*®. These seem to have shared baking
facilities, whilst hearth food preparation was carried out by single nuclear families. Each house
had in fact its own hearth and its own set of cooking pots. Ovens in the VI B2 period were
found in specific rooms, dedicated to grinding and baking activities. If we accept the common
idea that domestic food preparation was mainly a female activity*, the VI B2 >oven rooms«< were
possibly kinwomen spaces, mostly enclosed between four walls and not visible to the rest of the
community, where women could work, discuss matters and share experiences. In VI C and VI D
houses become single rooms and the ovens are in a corner of a restricted number of these houses
(possibly one per >quarter<). The hearths too move to the corner, together with all utensils and
ingredients of food preparation. The displacement of hearths from the center of the main room
of a multicellular house (VI B2) to the corner of the single roomed house (VI C and VI D) as well
as the disappearance of the >oven rooms< (VI B2), would have had important implications on a
gendered division of space and food practices at Arslantepe. With VI C the separated space of
baking areas no longer exists. Instead there is a dedicated corner within the house, a space where
food is preserved and prepared. Might this further suggest that food preparation has become a
strongly private, more codified and non-shared (or less shared) matter? The multipurpose round
hearths (talking, heating, cooking) of the previous periods could in fact leave space for a more
fluid management of cooking space, with the possible movement of cooking places with extem-
porary fireplaces outdoors, on the basis of the participants, the weather, the season, and of what
was being cooked and for whom. The formal and spatial specificity of cooking spaces in VI C
and VI D instead appears to be a more codified and rigid as well as a more intimate matter. The
cooking pots with attached portable hearth of period VI D might indicate a minimum degree
of flexibility — even resistance against? — of this rigid everyday routine.

CONCLUSIONS

The uniquely long-excavated sequence and quantity of data available from the site of Arslantepe
has proved how numbers make the difference. The long work of excavation and restoration has
allowed the reconstruction of more than 300 cooking pots that provided the base for this study.
The broadness of these in situ assemblages echoes the themes we meant to tackle in a temporally
deep perspective: types and quantities of foods cooked, contexts in which these are prepared,
and sociality of food preparation. We have here integrated a variety of analytical methods that
included more traditional typological and technological considerations as well as data on ca-
pacity and access to contents, surface alteration due to use, and the distribution of in situ pots.

“#  Frangipane 2012b; Balossi Restelli 2015.
#  Murdock — Provost 1973; Brumfiel 1991; Hastorf 1991; Bray 2003.
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This long term analysis has provided two levels of results: a broader one that identified elements
of continuity in quality and quantity of cooked food throughout the investigated millennia and a
more detailed one, concerned with specificities of single periods or individual contexts. With this
work we hope to have thus contributed not only to the study of Arslantepe pottery and cooking
practices, but also more in general to the approach of archaeological research on food practices.

Abstracr: Cooking practices are analyzed throughout the Late Chalcolithic and Early Bronze
Age occupation at the site of Arslantepe (Malatya), in Eastern Anatolia, by investigating 347
whole cooking pots and a series of in situ but fragmented ones. These vessels are mostly found
within domestic or public buildings and are thus considered to be primary indicators of the cook-
ing practices of their inhabitants. Shape, dimensions, use wear traces, capacity and distribution
are evaluated and compared; these suggest long lasting food related behaviors and practices of
food manipulation that appear to characterize the subsequent cultures that developed at the site.
These traditions survive changes in the shapes and positions of hearths used for cooking, and
stress a modification in the visibility of and social involvement in domestic food preparation.
Sets of cooking devices are evaluated to identify daily and ordinary food preparation, whilst
the contextualization of oversized and particular vessels testifies extra-ordinary preparations.

KOCHPRAKTIKEN IN ARSLANTEPE (OSTTURKEI) VON 4200-2000 v. CHR.

Zusammenfassung: In diesem Beitrag steht die Praxis des Kochens in Arslantepe (Malatya) in
Ostanatolien wihrend des Spatchalkolithikums und der frithen Bronzezeit im Fokus. Untersucht
wurden daftir 347 komplette und eine Reihe unvollstindiger Kochtopfe aus primaren Kontexten.
Da die meisten dieser Kochtopfe aus hauslichen oder 6ffentlichen Gebiauden stammen, konnen
sie Auskunft iiber die Kochpraktiken der Einwohner Arslantepes geben. Die Untersuchung
basiert auf der systematischen und vergleichenden Auswertung der Formen, Groflen und Fas-
sungsvermogen der Gefifle sowie ihrer Nutzungsspuren und Verteilung in den verschiedenen
Bauten. Eine wichtige dabei gewonnene Erkenntnis ist die Bestindigkeit der mit dem Konsum
und der Zubereitung von Nahrung verbundenen Verhaltensweisen, die auch fiir die nachfolgen-
den Besiedlungsphasen Arslantepes charakteristisch sind. Diese Verhaltensweisen tiberdauern
auch Verinderungen der Form und Lage der Feuerstellen in den Hiusern; zugleich markieren
ebendiese Anderungen aber eine unterschiedliche Visibilitit und die sich wandelnde soziale
Beteiligung an der hiuslichen Essensvorbereitung.

Unterschiedliche Sets von Kochbehiltnissen wurden untersucht, um die Prozesse der alltdg-
lichen, gewdhnlichen Essensvorbereitung zu identifizieren. Die Kontextualisierung tiberdimen-
sionierter oder anderweitig besonderer Gefifle bezeugt aber auch auflergewohnliche Anlisse
der Nahrungszubereitung und -konsumierung.

PisiRME PRATIKLERT ARSLANTEPE’DE MO 4200°’DEN MO 2000°E KADAR

Ozet: Bugaligmada, Malatya Arslantepe’deki 347 adet tam pisirme kabindan ve in situ halde ele
gecen bir grup pisirme kabi parcasindan yola ¢ikilarak, yerlesmede Geg Kalkolitik’ten Ilk Tung
Cagrna dek uzanan siirecte yemek pisirme pratikleri incelenecektir. S6z konusu malzemenin,
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genellikle konut ya da kamusal yapilarin igerisinde bulunmasindan dolay1 yapi sakinlerinin yemek
pisirme pratiklerini yansittigi kabul edilebilir. Malzemenin bigim, boyut, kullanim izleri, kapa-
site ve dagilim1 degerlendirilerek karsilagtirmasi yapilmis; yerlesmede izlenen kilttirel stiregte
beslenme ile ilgili davranis bicimlerinin ve besin hazirlama pratiklerinin uzun 6miirli oldugu
gortlmugtiir. Bu gelenekler, canak ¢omlekteki bigimsel farklilasma ve konutlardaki pisirme
amacli kullanilan ocaklarin konumlarinin degismesine ragmen korunmus; ancak konutlarda
besin hazirlama eylemi goruntlirlik ve sosyal katilim yoniinden degisime ugramistir. Pigirme
kaplarindan olusan setlerden hareketle giindelik besin hazirlama pratigi degerlendirilirken buytik
boyutlu kaplar ve baz1 6zel kaplarin baglamlandirilmasi, yerlesmedeki bazi sira digt beslenme
pratiklerinin anlagilmasina katk: saglamaktadir.

BiBLIOGRAPHY

Atalay - Hastorf 2006 S. Atalay — C. A. Hastorf, Food, Meals, and Daily Activities: Food Habitus
at Neolithic Catalhdyiik, American Antiquity 71/2, 2006, 283-319

Balossi Restelli 2012 F. Balossi Restelli, The Beginning of the Late Chalcolithic Occupation
at Arslantepe, Malatya, in: C. Marro (ed.), After the Ubaid: Interpret-
ing Change from the Caucasus to Mesopotamia at the Dawn of Urban
Civilization (4500-3500 BC). Papers from the Post-Ubaid Horizon in the
Fertile Crescent and Beyond. International Workshop held at Fosseuse,
29" June — 1** July 2009, Varia Anatolica 27 (Paris 2012) 235-260

Balossi Restelli 2015 F. Balossi Restelli, Hearth and Home. Interpreting Fire Installations at
Arslantepe, Eastern Turkey, from the Fourth to the Beginning of the Second
Millennium BCE, Paléorient 41/1, 2015, 127-151

Balossi Restelli — Guarino F. Balossi Restelli — P. Guarino, Domestic Behaviour and Cultural Milieu

2010 North and South of the Taurus in the Mid 4" Millennium, as Inferred from
the Pottery Production and Use at the Sites of Arslantepe and Zeytinli
Bahge, in: P. Matthiae — F. Pinnock — L. Nigro — N. Marchetti (eds.),
Proceedings of the 6™ International Congress on the Archaeology of the
Ancient Near East May 5*-10 2009 Universitd di Roma (Wiesbaden 2010)
491-502

Barton — Torrence 2015 H. Barton-R. Torrence, Cooking up Recipes for Ancient Starch: Assessing
Current Methodologies and Looking to the Future, JASc 56,2015, 194-201.

Bray 2003 T.L. Bray, Inka Pottery as Culinary Equipment: Food, Feasting, and Gender
in Imperial State Design, Latin American Antiquity 14/1, 2003, 3-28

Brumfiel 1991 E. Brumfiel, Weaving and Cooking: Women’s Production in Aztec Mexico,
in: J. Gero — M. Conkey (eds.), Engendering Archaeology: Women and
Prehistory, Social Archaeology (Oxford 1991) 224-253

Conti — Persiani 1993 A.M. Conti - C. Persiani, When Worlds Collide. Cultural Developments
in Anatolia in the Early Bronze Age, in: M. Frangipane - H. Hauptmann —



68,2018 COOKING PRACTICES AT ARSLANTEPE FROM 4200 TO 2000 B.C. 55

D’Anna 2010

D’Anna 2012

D’Anna — Guarino 2010

D’Anna — Guarino 2012

D’Anna - Jauss 2015

D1 Nocera 2016

Fragnoli — Palmieri 2017

Frangipane 1993

Frangipane 2007

M. Liverani—P. Matthiae— M. Mellink (eds.), Between the Rivers and Over
the Mountains: Archaeologica Anatolica et Mesopotamica Alba Palmieri
Dedicata (Rome 1993) 361-413

M.B. D’Anna, The Ceramic Containers of Period VIA. Food Control at the
Time of Centralisation, in: M. Frangipane (ed.), Economic Centralisation
in Formative States: the Archaeological Reconstruction of the Economic
System in 4" Millennium Arslantepe, Studi di preistoria orientale 3 (Rome
2010) 167-191

M.B. D’Anna, Between Inclusion and Exclusion: Feasting and Redistri-
bution of Meals at Late Chalcolithic Arslantepe (Malatya, Turkey), in:
S. Pollock (ed.), Between Feasts and Daily Meals: Toward an Archaeology
of Commensal Spaces, ¢Topoi: Journal for Ancient Studies, Special Volume
2 (Berlin 2012) 97-123 <http:/ /journal.topoi.org/index.php /etopoi/arti-
cle/view/21/98> (12.07.2018)

M.B. D’Anna — P. Guarino, Continuity and Change in the Elite Food
Management During the 4" Millennium B.C. Arslantepe Periods VII and
VIA: a Comparison, in: M. Frangipane (ed.), Economic Centralisation in
Formative States. The Archaeological Reconstruction of the Economic
System in 4" Millennium Arslantepe, Studi di preistoria orientale 3 (Rome
2010) 193-204

M.B. D’Anna — P. Guarino, Pottery Production and Use at Arslantepe
Between Periods VII and VIA. Evidence for Social and Economic Change,
Origini 34, 2012, 49-68

M.B. D’Anna-C. Jauss, Cooking at the 4" Millennium BCE Chogha Mish
(Iran) and Arslantepe (Turkey). Investigating the Social via the Material, in:
S. Kerner — C. Chou — M. Warmind (eds.), Commensality: from Everyday
Food to Feast (London 2015) 65-85

G.M. Di Nocera, Identificazione, uso e conservazione dei cibi nell’eta del
Bronzo Antico di Arslantepe (Turchia): modello di ricerca interdisciplinare
e sperimentale, Rivista di Studi dell’Agricoltura LVI/1-2, 2016, 253-264

P. Fragnoli— A.M. Palmieri, Petrographic and Geochemical Investigations
on the Pottery Production from Arslantepe-Malatya (Eastern Anatolia)
from the Fourth to the Second Millennium BCE: Technological Continu-
ity, Innovation and Cultural Change, Archaeometry 59/4, 2017, 612-641

M. Frangipane, Local Components in the Development of Centralized
Societies in Syro-Anatolian Regions, in: M. Frangipane — H. Hauptmann -
M. Liverani—P. Matthiae— M. Mellink (eds.), Between the Rivers and Over
the Mountains: Archaeologica Anatolica et Mesopotamica Alba Palmieri
Dedicata (Rome 1993) 133-161

M. Frangipane (ed.), Arslantepe. Cretulae: An Early Centralised Admin-
istrative System Before Writing, Arslantepe 5 (Rome 2007)



56 FRANCESCA BALOSSI RESTELLI — MARTIA BIANCA D’ANNA — PAOLA PICCIONE ISTMITT

Frangipane 2010

Frangipane 2012a

Frangipane 2012b

Frangipane 2014

Frangipane 2016

Garcia-Granero et al. 2015

Graff — Rodriguez-Alegria
2012

Guarino 2008

Guarino 2013
Hahn 2005

Hastorf 1991

Henrickson — McDonald
1983

Jauss 2013

M. Frangipane, Economic Centralisation in Formative States. The Ar-
chaeological Reconstruction of the Economic System in 4" Millennium
Arslantepe (Rome 2010)

M. Frangipane, Fourth Millennium Arslantepe: The Development of a
Centralised Society Without Urbanisation, Origini 34, 2012, 19-40

M. Frangipane, The Collapse of the 4* Millennium Centralised System at
Arslantepe and the Far-Reaching Changes in the 3* Millennium Societies,
Origini 34, 2012, 237-260

M. Frangipane, After Collapse: Continuity and Disruption in the Settle-
ment by Kura-Araxes-linked Pastoral Groups at Arslantepe-Malatya. New
Data, Paléorient 40/2, 2014, 169-182

M. Frangipane, The Development of Centralized Societies in Greater
Mesopotamia and the Foundation of Economic Inequality, in: H. Meller
—H. P. Hahn - R. Jung - R. Risch (eds.), Arm und Reich — Rich and Poor.
Competing for Resources in Prehistoric Societies, Tagungen des Landes-
museums fiir Vorgeschichte Halle 14, 2 (Halle a.S. 2016) 1-22

J.J. Garcia-Granero — C. Lancelotti— M. Madella, A Tale of Multi-proxies:
Integrating Macro- and Microbotanical Remains to Understand Subsistence
Strategies, Vegetation History and Archaeobotany 24, 2015, 121-133.

S.R. Graff — E. Rodriguez-Alegria (eds.), The Menial Art of Cooking.
Archaeological Studies of Cooking and Food Preparation (Boulder 2012)

P. Guarino, Mass Produced Bowls in a Late Chalcolithic Ceremonial Build-
ing at Arslantepe. Evidence of a Centralised Economic System Before the
Spread of Uruk Culture, in: H. Kithne — R.N. Czichon — F.J. Kreppner
(eds.), Proceedings of the 4 International Congress of the Archaeology
of the Ancient Near East (Wiesbaden 2008) 147154

P. Guarino, Aspects of Complexity in Arslantepe (Ph.D diss. University
College London 2013)

H.P. Hahn, Materielle Kultur: Eine Einfihrung (Berlin 2005)

C.A. Hastorf, Gender, Space and Food in Prehistory, in: J.M. Gero —
M. W. Conkey (eds.), Engendering Archaeology: Women and Prehistory
(Oxford 1991) 132-159

E.F. Henrickson — M. McDonald, Ceramic Form and Function: an Ethno-
graphic Search and an Archaeological Application, American Anthropolo-
gist 85/3, 1983, 630-643

C. Jauss, Keramiknutzung in der spiten Uruk-Zeit, in: M. van Ess -
M. Hilgert — N. Criisemann — B. Salje (eds.), Uruk. 5000 Jahre Megacity,
Exhibition catalogue Berlin/Mannheim (Petersberg 2013) 24-25



68,2018 COOKING PRACTICES AT ARSLANTEPE FROM 4200 TO 2000 B.C. 57

Kimpe et al. 2004

Kobayashi 1994

Mee — Renard 2007

Morrison 2017

Morrison et al. 2015

Murdock — Provost 1973

Palumbi 2003

Palumbi 2008

Palumbi et al. 2017

Piccione 2010

Piccione et al. 2015

K. Kimpe — C. Drybooms — E. Schrevens — P. A. Jacobs — R. Deggest —
M. Waelkens, Assessing the Relationship Between Form and Use of Dif-
ferent Kinds of Pottery from the Archaeological Site Sagalassos (Southwest
Turkey) with Lipid Analysis, JASc 31, 2004, 1503-1510

M. Kobayashi, Use-alteration Analysis of Kalinga Pottery. Interior Carbon
Deposits of Cooking Pots, in: W. A. Longacre — J. M. Skibo (eds.), Kalinga
Ethnoarchaeology. Expanding Archaeological Methods and Theory (Wash-
ington 1994) 127-168

C. Mee - J. Renard, Cooking up the Past. Food and Culinary Practices in
the Neolithic and Bronze Age Aegean (Oxford 2007)

J.E. Morrison, Late Minoan Kitchens at Mochlos, Crete, in: J. Hruby -
D. Trusty (eds.), From Cooking Vessels to Cultural Practices in the Late
Bronze Age Agean (Oxford 2017) 98-115

J.E. Morrison — C. Sofianou — T.M. Brogan - J. Alyounis — D. Mylona,
Cooking up New Perspectives for Late Minoan IB Domestic Activities:
an Experimental Approach to Understanding the Possibilities and Prob-
abilities of Using Ancient Cooking Pots, in: M. Spataro — A. Villing (eds.),
Ceramics, Cuisine and Culture: The Archaeology and Science of Kitchen
Pottery in the Ancient Mediterrenean World (Oxford 2015) 115-124

G.P. Murdock — C. Provost, Factors in the Division of Labor by Sex: A
Cross-Cultural Analysis, Ethnology 12, 1973, 203-225

G. Palumbi, Red-black Pottery, Eastern Anatolian and Transcaucasian
Relationships around the Mid-fourth Millennium BC, AnNearEastSt 40,
2003, 80-134

G. Palumbi, The Red and Black. Social and Cultural Interaction between
the Upper Euphrates and Southern Caucasus Communities in the Fourth
and Third Millennium BC, Studi di preistoria orientale 2 (Rome 2008)

G. Palumbi - C. Alvaro — C. Grifoni — M. Frangipane, with contributions
by C. Vignola — F. Terrasi, A >Communal< Building of the Beginning of
the Early Bronze Age at Arslantepe-Malatya. Spatio-functional Analysis
and Interpretation of the Archaeological Context, Paléorient 43/1, 2017,
89-123

P. Piccione, The Ceramic Containers of Period VI B2: Food Storage, Process-
ing and Consumption ina Village Community of the Early 3* Millennium,
in: M. Frangipane (ed.), Economic Centralisation in Formative States. The
Archaeological Reconstruction of the Economic System in 4* Millennium
Arslantepe, Studi di preistoria orientale 3 (Rome 2010) 205-230

P. Piccione—C. Alvaro-L. Bartosiewicz — C. Lemorini— A. Masi—L. Sa-
dori, Distribution of Artifacts and Ecofacts in an Early Bronze Age House
in Eastern Anatolia: Space Use and Household Economy at Arslantepe
VI B2 (2900-2750 BCE), JASc: Reports 4, 2015, 8-22



58 FRANCESCA BALOSSI RESTELLI — MARTIA BIANCA D’ANNA — PAOLA PICCIONE ISTMITT

Pierce 2005

Robb — Pauketat 2013a

Robb — Pauketat 2013b

Schiffer 1989

Schiffer 1990

Siracusano — Bartosiewicz
2012

Siracusano — Palumbi 2014

Skibo 1992

Smith 1983

Trufelli 1994

C. Pierce, Reverse Engineering the Ceramic Cooking Pot: Cost and Perfor-
mance Properties of Plain and Textured Vessels, Journal of Archaeological
Method and Theory 12/2, 2005, 117-157

J. Robb—T. Pauketat (eds.), Big Histories, Human Lives: Tackling Problems
of Scale in Archaeology (Santa Fe 2013)

J. Robb - T. Pauketat, From Moments to Millennia. Theorizing Scale and
Change in Human History, in: J. Robb — T. Pauketat (eds.), Big Histories,
Human Lives: Tackling Problems of Scale in Archaeology (Santa Fe 2013)
3-33

M.B. Schiffer, A Research Design for Ceramic Use-wear Analysis at
Grasshopper Pueblo, in: G. Bronitsky (ed.), Pottery Technology: Ideas and
Approaches (Boulder 1989) 183-205

M. B. Schiffer, The Influence of Surface Treatment on Heating Effectiveness
of Ceramic Vessels, JASc 17, 1990, 373-381

G. Siracusano — L. Bartosiewicz, Meat Consumption and Sheep/Goat
Exploitation in Centralised and Non-centralised Economies at Arslantepe,
Malatya, Origini 34, 2012, 111-123

G. Siracusano — Palumbi, Who’d be Happy, Let Him Be so: Nothing’s
Sure About Tomorrow: Discarded Bones in an Early Bronze I Elite Area
at Arslantepe (Malatya, Turkey): Remains of Banquets?, in: P. Bielifiski —
M. Gawlikowski—R. Koliriski—D. Lawecka— A. Sottysiak—Z. Wygnariska
(eds.), Proceedings of the 8 International Congress on the Archaeology
of the Ancient Near East 30 April — 4 May 2012, University of Warsaw 3
(Wiesbaden 2014) 349-365

J-M. Skibo, Pottery Function: a Use-alteration Perspective (New York
1992)

M.F. Smith, The Study of Ceramic Function from Artifact Size and Shape
(Ph.D diss. University of Oregon Eugene 1992)

F. Trufelli, Standardisation, Mass Production and Potter’s Marks in the Late
Chalcolithic Pottery of Arslantepe (Malatya), Origini 18, 1994, 245-289



INHALT

Mehmet Ozpo&AN, In Memoriam Harald Hauptmann ..........ooovuinaninninin...
Schriftenverzeichnis Harald Hauptmann ......... ... ... o ..
Philipp NIEWOHNER, In Memoriam Urs Peschlow ........... ... oot

Franscesca BALoOssT RESTELLI — Maria Bianca D’aNNa — Paola P1cCIONE,
Kochpraktiken in Arslantepe (Osttiirkei) von 4200-2000v. Chr. ...t

Galya D. BacuEeva, Hiibsche Topfe auf dem Tisch: >Dotted Triangle Ware«
im spatphrygischen Gordion ...... ...

Stefan R1eDEL, Kommagenische Glokalisierung und die Frage der Wahrnehmung -

Zu einem innovativen Herrscherportrit aus Samosata ...,

Joshua J. THOMAS, »Die Statuen des Zyklopen«: Rekonstruktion eines

offentlichen Denkmals aus Aphrodisiasin Karien ............. ..o iiiiiiia..

Maximilian Felix RONNBERG, Ursprung, Chronologie und Verbreitung einfacher

Grabhiuser aus Bruchsteinmauerwerk im kaiserzeitlichen Kilikien ..................

Allison B. K1pD, Die ionischen Kapitelle der Platzanlage der siidlichen Stoa
von Aphrodisias: eine Fallstudie zur Stadtplanung in der Spatantike ..................

KURZMITTEILUNGEN

Meltem CAvDAR, Das ehemalige Kanzlerhaus der historischen Sommerresidenz

des deutschen Botschafters in Tarabya, Istanbul ........ ... ... . .. o i i

Anschriften der AULOren . . ..o vttt e

Hinweise fir AULOTEI . . v v ottt et ettt e e e e e e e e



TABLE OF CONTENTS

Mehmet Ozpo&AaN, In Memoriam Harald Hauptmann ............ooineniiein.n... 5
Bibliography Harald Hauptmann . .........ooiii e 1
Philipp NIEWOHNER, In Memoriam Urs Peschlow .............. ... oo 27

Franscesca BaLosst RESTELLI — Maria Bianca D’aANNA — Paola Piccions,
Guess Who’s Coming to Dinner? Cooking Practices at Arslantepe
(Eastern Turkey) from 4200 t0 2000 B.C. ... oottt 31

Galya D. BACHEVA, Pretty Pots on the Table: Dotted Triangle Ware
in Late Phrygian Gordion ........ ... .. i 59

Stefan R1EDEL, Commagenian Glocalization and the Matter of Perception —
An Innovative Royal Portrait from Samosata ..., 87

Joshua J. THOMAS, »The Statues of the Cyclops«: Reconstructing
a Public Monument from Aphrodisias in Caria . . ....oovuuiiteeennniiiieenann... 143

Maximilian Felix RONNBERG, Origin, Chronology and Distribution of House-shaped
Tombs Built from Rubble Masonry in Cilicia During the Roman Imperial Period ...... 173

Allison B. K1pp, The Ionic Capitals from the South Stoa

of Aphrodisias’ Urban Park: A Case Study of Urban Design in Late Antiquity ......... 209
NOTES

Meltem CavDAR, The Former Chancellor’s House in the Historical Summer Residence

of the German Ambassador in Tarabya, Istanbul ............. ... ... . ... ... ... 247
AdrESSES « ottt 259

Information for authors .. ...t 263




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (None)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile ()
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 96
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.00000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 96
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.00000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 300
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.00000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /ENU ()
    /DEU ()
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /ConvertToRGB
      /DestinationProfileName (sRGB IEC61966-2.1)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements true
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /UseDocumentProfile
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [612.000 792.000]
>> setpagedevice




