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This dissertation explores the social and political strategies performed by an 

intermediate elite household, Sak Ch'en, in an effort to maintain their social status and 

power in the evolving landscape of La Milpa during the Late to Terminal Classic 

Transition (A.D. 800-850/900). Explicitly, this research investigates how Sak Ch'en 

preserved the continuity of social order by exercising their funds of power and by 

feasting, gifting, and storing socially charged goods. Excavations were conducted at one 

residential complex during the 2009-2012 field seasons at the site of La Milpa, Belize, to 

delineate the political, social, and economic dimensions of intermediate elite household 

life during large-scale structural changes of the polity. Analyses of recovered ceramic 

assemblages and additional artifacts demonstrate the presence of feasting, the storage of 

socially valuable goods, and the production of cloth items during the Late to Terminal 

Classic period. Feasting in Maya society was enacted as a social, political, and economic 

strategy, which enabled the ruling elite to attract political support and create exclusive 

alliances. It is my deduction that at Sak Ch'en, feasting operated as a forum to display 
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household rank, validate status, and maintain power through food acquisition, production, 

consumption, and distribution. By hosting a feast, Sak Ch'en inhabitants solidified 

existing political and socioeconomic relationships and encouraged the development of 

new household associations. Analyses of spindle whorls at Sak Ch'en revealed the 

production of cloth goods for local consumption and possibly gift exchange. Gift-giving 

may have been employed at Sak Ch'en as a strategy that binded individuals or groups into 

reciprocal debt relationships. Further, the gifting of food during this unstable period 

publicly displayed access to, or possession of, surplus at Sak Ch'en, which strongly 

reiterated asymmetrical economic power relations between households. Lastly, the 

storage of goods reassured the replication of activities and rituals tied to ideological 

concepts of social order. These strategies were implemented at Sak Ch'en as reiterative 

mechanisms operating to guarantee the reproduction of household power and status. 
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Chapter I: Introduction, Historical Explorations, Environmental 

Context and the Settlement of La Milpa 
 

Introduction 

Maya scholars and the general public have long been fascinated by the “collapse” 

of Maya society. Studies of the “collapse” or the Terminal Classic period have 

concentrated on elucidating the primary reasons behind the abandonment of lowland 

Maya sites; these include, but are not limited to climate change, environmental problems, 

peasant revolts, invasion, warfare, and population increase (Adams 1973; Cowgill 1964; 

Culbert 1973, 1977, Dahlin 1983, 2000; Demarest 1978, 1993, 1996; Demarest et al. 

2004; Haviland 1967; Sabloff 1973; Scarborough and Valdez 2014; Thompson 1954, 

1970). All of which have endured decades of investigation.  These inquiries coincided 

with existing site-centered research that explicitly focused on palatial and monumental 

architecture situated within the core or ceremonial centers of specific sites. Maya 

archaeologists looked to the site core to determine the cessation of large-scale artistic 

projects and the termination of stone inscriptions, which were indicative of the possible 

abandonment dates of ancient polities. Only recently have scholars reconsidered that the 

“collapse” did not necessarily involve the full-scale disappearance of a prestigious 

civilization, but instead re-organized continuity in the face of decline.  Specifically, 

current trends in Maya archaeology include reassessing the nature of the Maya “collapse” 

and accounting for the variety of ways in which sites declined and continued to function 

during the Terminal Classic transition (Aimers 2007; Demarest at al. 2004; Iannone 

2014; Rice et al. 2004). These re-evaluations involved shifting focal scales from the site 

center to peripheral households to assess decline and/or continuity of occupation 

(Ashmore et al. 2004; Yaeger 2000). These recent inquiries are reflected in contemporary 

explorations of elite and commoner household strategies that were implemented during 
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the Late to Terminal Classic transformations.  These studies center on elucidating tactics 

practiced by the elite to retain some form of power or to legitimize their current status 

and position amongst each other (Chase and Chase 2004; LeCount 1999). Additionally, 

recent investigations at commoner dwellings at the periphery have focused on delineating 

commoner approaches to social, political, and economic transformations (Ashmore et al. 

2004). Such research is crucial to understanding the myriad ways that people responded 

and persisted on the tumultuous landscape, however, they are couched in the 

elite/commoner dichotomy that pervades Maya scholarship.   

 This dissertation insists on the continuity of Maya household life and practices 

during the Late to Terminal Classic transition at La Milpa. It also involves reassessing the 

two-tiered system (commoners/ elites) and inserting individuals of all social classes, 

specifically intermediate elites, into the forefront. The objective of the research project 

conducted was to understand how intermediate elites persisted in an evolving and 

insecure environment.  An additional purpose was to concentrate this research at the scale 

of the house and household as it is traditionally characterized as an apolitical, ecological 

adaptive unit (see Harris 1979; White 1958). This project seeks to build on emerging 

interests in the role of the peripheral household as a powerful, strategic, and dynamic unit 

that will illuminate the effects and responses to the “collapse” (Ashmore et al. 2004; 

Canuto and Yaeger 2000; Hendon 1991, 1996; Robin 2002; Webster and Gonlin 1988; 

Yaeger 2000, 2003). Specifically, this dissertation will explore how thee intermediate 

elite household implemented particular strategies of storing, feasting, and gifting to 

maintain household power and status during the Late to Terminal Classic period (AD 

650/700-900) at La Milpa, Belize. 
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 The research conducted for this dissertation transpired at the site of La Milpa 

under the permit of Fred Valdez at the Programme for Belize Archaeological project 

(PfBAP) (Figure 1.1).  La Milpa is located in northwestern Belize near the countries of 

Mexico and Guatemala (Figure 1.2). This prehistoric Maya site is the third largest in 

Belize and possesses solid Late to Terminal Classic foundations. Thus, it contains the 

potential to reveal material narratives about household life during and after the transition.  

Excavations were performed by the author during the 2009, 2010, 2011, and 2012 field 

seasons. This project focused on a residential compound, Sak Ch’en, located in the 

northern border of the site of La Milpa.  The data collected from archaeological 

excavations is utilized along with archaeological site comparisons, ethnographic and 

ethnohistorical data to provide a comprehensive analysis on Late to Terminal Classic 

household practices and strategies.  
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Figure 1.1 La Milpa, Belize. (Courtesy of www.latinamericanstudies.org/mayas.htm) 
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Figure 1.2 Map of Three Rivers Region (From Trachmann 2007). 
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Chapter Summaries 

 Chapter I covers the historical exploration of the site of La Milpa along with its 

environment and cultural history.  This chapter specifically establishes the historical and 

political context of the La Milpa polity and the Three Rivers Region. It briefly traces the 

historical occupation of sites in the Three Rivers Region and discusses the occupation of 

La Milpa throughout the Middle Preclassic, Late Preclassic, Early Classic, and Late to 

Terminal Classic periods.  

 Chapter II focuses on research design and methodology.  It particularly outlines 

the research questions and hypotheses. Additionally the methods employed to excavate 

the household of Sak Ch'en at the site of La Milpa are discussed in this chapter.  This 

chapter details the excavations of the test-pitting program employed at Sak Ch'en along 

with the excavations of Structures 1, 2, and 3, and the Chultun from the 2009- 2012 field 

seasons.  

 Chapter III investigates how intermediate elite social groups can be identified in 

the archaeological record. It reviews the two-tiered model of Maya social organization 

and discusses how elites and commoners have been defined and identified theoretically 

and archaeologically. Additionally, this chapter provides a general methodology in which 

to identify intermediate Maya elites archaeologically based on architecture, artifacts, and 

mortuary treatment.  

 Chapter IV explores archaeological and anthropological theories which frame this 

research. More specifically, it details theories about feasting, gifting, storage, status, and 

power. This chapter provides examples of feasting, gifting, and storage from a variety of 

cultures in order to provide alternative views and theories of these strategies.  
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 Chapter V examines the intricacies of feasting, gifting, and storage in the Maya 

world. It explores the elements of Maya feasting as documented ethnohistorically and 

ethnographically. It further examines ancient Maya feasting at the sites of Xunantunich 

and Copan. Modern Maya cuisines and food practices are also explored in this chapter.  

The ethnohistoric and ethnographic explorations of Maya storage and gifting systems are 

considered in this chapter along with reviews of ancient Maya storage and gifting 

practices.  

 Chapter VI covers the data analysis of the Sak Ch'en material culture. It briefly 

reviews the type-variety system and examines Maya ceramic vessel form and function 

from both an ethnographic and archaeological standpoint.  The artifacts pertaining to the 

practices of storage, feasting, and gifting are analyzed in this chapter. The results and 

summaries of these analyses are provided at the end of this chapter.  

 Chapter VII is the conclusion of this dissertation. It comprehensively considers all 

data and proposes conclusions for the household group of Sak Ch'en.  It addresses the 

impact of storage, gifting, and feasting as strategies for the Sak Ch'en household during 

the Late to Terminal Classic transition. This chapter describes how these strategies: 

storage, gifting, and feasting, may have enabled this household to maintain their status 

and power during this transitional period.  
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The History of Exploration of La Milpa 

 Exploration and documentation of La Milpa began in 1938 by J. Eric S. 

Thompson in which the main plaza and 12 stelae were recorded (Figure 1.3) (Hammond 

1991; Thompson 1939). After a long hiatus, visitation, and exploration of the site 

commenced throughout the 1970s by David M. Pendergast and H. Stanley Loten 

(Hammond 1991). Suspicions of massive looting and the cultivation of the marijuana 

plant forced visitation of the site in 1985 (Tourtellot, Clarke and Hammond 1993). 

Mapping of the site, including several plazas, large structures, and residential groups 

occurred throughout the late 1980s to the 1990s by Anabel Ford, Scott Fedick and 

Thomas Guderjan (Tourtellot, Clarke and Hammond 1993). Guderjan specifically 

mapped 85 structures, 20 residential courtyards, and four plazas composing the site core 

(Guderjan 1991). Guderjan further examined the looter’s trenches and profile mapped 

their construction episodes (Guderjan 1991).   
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Figure 1.3 La Milpa main plaza. Courtesy of PfBAP (From Tourtellot and Shelley 1998). 
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Archaeological research in the region and around  La Milpa began with Richard E.W. 

Adams and the Programme for Belize Archaeological Project in 1992.  Archaeological 

research by the La Milpa Archaeological Project (LaMAP) was carried out from 1992 to 

2002 under the auspices of Boston University (Hammond 1991; Hammond and 

Tourtellot 2004; Hammond et al. 2000). Gair Tourtellot and Normand Hammond began 

extensive mapping and excavations at La Milpa in 1992 in the site center and in the 

periphery (Tourtellot et al. 2003). Various research projects, including, but not limited to 

survey, epigraphy and residential excavations, were conducted by LaMAP researchers 

(Everson 2003; Hammond and Tourtellot 1993; Rose 2000).  La Milpa underwent an 

extensive mapping program under LaMAP (directed by Norman Hammond and Gair 

Tourtellot) in an effort to delineate settlement distribution and to understand the site’s 

social,  and political organization and land, and water management among the ancient 

Maya (Tourtellot, Clarke and Hammond 1993). Preliminary survey, mapping, and 

excavation of La Milpa by LaMAP were focused on the site’s Great Plaza and ceremonial 

center to elucidate its size, layout, and construction history (Tourtellot et al. 2000, 

Hammond and Tourtellot 2004).  La Milpa was mapped and divided into four cardinal 

transects, north, south, east and west for the investigation of “topography, settlement and 

landscape engineering” (Tourtellot et al. 1993, 1996; Hammond and Tourtellot 

2004:290).  Additional survey objectives included locating minor ceremonial centers in 

the northern and western sectors of the site (Tourtellot, Everson and Hammond 2003:95).  

Residential sampling was conducted in the eastern survey block by Jon Rose, Gloria 

Everson, and Jason Gonzalez under LaMAP (Everson 2003; Hammond and Tourtellot 

2004:290; Rose 2000).  Investigations of residential structures continued in the 1998 
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season of LaMAP, along with new explorations of the southern acropolis and structures 

comprising the southern and eastern transects (Hammond et. al 2000). The settlement 

boundaries of La Milpa remain to be assessed and mapped.  

 Recent explorations of La Milpa involves the research of Dr. Brett Houk (Texas 

Tech University) and Dr. Gregory Zaro (University of Maine) whose project, The La 

Milpa Core Project (LMCP), has focused on illuminating the chronology, function, and 

evolution of the site’s core, which included examining Plaza B, Resevoir B, Courtyard D, 

Courtyard 100, Structure 21 in Plazas B and C, and Structures 22, 23, 24, 27 and 28 

(Figure 1.3)  (Houk 2008; Houk, Trein and Zaro 2009;  Houk and Smith 2010;  Zaro and 

Houk 2012). Specifically, Houk’s research at Courtyard 100 is important in that it 

highlights the longevity of La Milpa’s occupation history due to the recovery of Terminal 

Classic deposits and radiocarbon dates (Zaro and Houk 2012).  Dr. Estella Weiss-Krejci 

and researcher Michael Brandl from the University of Vienna, Austria, have conducted 

field investigations at the Aguada Lagunita Elusiva and at a small ceremonial center 

located at La Milpa East, which has provided valuable information regarding ancient 

Maya water practices and ceremonial customs at the micro-scale (Weiss-Krejci 2008; 

Weiss-Krejci and Brandl 2012).  Dr. Maria Martinez from the University of Texas at 

Austin, has carried out archaeological fieldwork at the Los Pisos Courtyard (Courtyard 

88) located in the northern group of La Milpa, which spanned the 2009-2011 field 

seasons; her research has elucidated the function of elite architecture and the evolving 

role of public and private rituals as integrative mechanisms conducted by the upper elite 

of Maya society (Martinez 2008, 2009, 2010). University of Texas at Austin graduate 

student, Debora Trein, has undertaken her research project at Structure 3 located in the 
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central plaza of La Milpa since 2009 (Trein 2009). Her research contributes to a broader 

narrative of re-envisioning the role and performance of monumental architecture (Trein 

2010, 2011). Since 1995, investigations of La Milpa have been directed by Fred Valdez, 

Jr. at the University of Texas under PfBAP.  The most recent research at La Milpa, 

including dissertations published from the research conducted at La Milpa under LaMAP 

and PfBAP, will be utilized to inform, compare and, enhance this research. 

The Environmental Context: Vegetation, Climate, and Physiography 

 The Maya lowland site of La Milpa is located in the Three Rivers Region in the 

Rio Bravo Conservation and Management Area (which covers 260,000 acres) in 

northwestern Belize, bordering the countries of Guatemala and Mexico (Adams 1995).  

The Three Rivers Region is situated along the Petén Karst Plateau, which is an elevated 

limestone region distinguished by “free-draining uplands” and “clay-filled depressions” 

(Dunning et al. 1999: 651). A limestone platform is the dominant geological formation of 

the Maya lowlands (Ashmore 1981: 21). This region encompasses Mexico, northwestern 

Belize, southeastern Quintana Roo, and northeastern Guatemala and is defined by the Rio 

Azul, Rio Bravo, and Booth’s River that eventually stream into the Rio Hondo (Adams 

1995).   The Three Rivers Region contains the La Lucha, Rio Bravo, and Boothe’s River 

(Brokaw and Mallory 1993).  The La Lucha escarpment contains a mixture of “steep 

hills, rolling ground, and level stretches” known as the La Lucha Uplands, which stretch 

north and west of the escarpment (Brokaw and Mallory 1993:13). The site of La Milpa is 

located in the La Lucha Uplands and its landscape predominantly consists of “seasonal 

swamps, incised drainages and rolling hills” (Rose 2000). The Rio Bravo escarpment 



 

13 

 

contains the Rio Bravo Terrace Uplands, which are located east of the La Lucha Uplands 

(Scarborough and Valdez, Jr. 2003:4). This area is comprised of “swamp-margin scrub” 

vegetation and “upland forest” (Scarborough and Valdez 2003:4). Artificial terracing is a 

major feature of the Rio Bravo escarpment and researchers have argued for high 

population concentrations in this area (Scarborough and Valdez 2003:4). The Booth’s 

River Uplands consist of raised fields and is the environmental setting for large sites such 

as Dos Hombres, and smaller sites like Great Savanna and Gran Cacao (Scarborough and 

Valdez 2003:4).   

 The climate of the lowlands is humid and warm due to its location within the 

tropics and its nearness to the sea (Ashmore 1981:24). The rainy season in Belize lasts 

from May to December and annual rainfall averages about 1500 to 2000 mm of rainfall in 

the lowlands (Scarborough et al. 2003:14). Temperatures from April through October 

average about 26 degrees Celsius and 24 degrees Celsius during November through 

March (Scarborough and Valdez 2003:14).  Since more than 90 percent of annual rainfall 

“arrives” during the May-December wet season, the January- April months allows for 

drying of the landscape (Scarborough and Valdez 2003:14). The dry months were 

potentially problematic to the Maya as water sources likely suffered.   

 The soils in the lowlands are thin and “derive” from limestone (Brokaw and 

Mallory 1993:5, Scarborough and Valdez 2003:3). Annual rainfall at “Rio Bravo seeps 

through the porous limestone bedrock and flows away below ground” (Brokaw and 

Mallory 1993:13). Limestone is a “calcerous stone” and is subject to deteriorate due to 

chemical, physical, and biological agents (Schiffer 1987:153). It is necessary to examine 

these agents since the construction of residential complexes, as well as their features, 
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consist of limestone, and over time succumb to these deterioration processes. Physical 

agents such as rainwater, which contains carbonic acid, quickens the deterioration 

process in limestone (Schiffer 1987:154). Argilliturbation is a common destructive 

process that occurs in tropical environments and affects the structure of the ground 

surface, which impacts the nature of evolving archaeological sites. During this process, 

soils containing a large content of clay are subjected to swelling and shrinking processes 

that are caused by responses to “seasonal changes in soil moisture” (Shiffer 1987:216). 

Soil pressure is created by the shrinking of clays in dry seasons and their expansion in 

wet seasons (Limbrey 1975:220). Large cracks are produced during the dry season and 

closed during the wet season causing soil pressure and the movement of artifacts and 

rocks (Schiffer 1987:216). Chemical agents subject artifacts to deterioration. Material 

culture, specifically ceramic artifacts, are heavily altered by chemical processes. In wet, 

tropical environments, microorganisms, especially bacteria, invade ceramics and alter 

their chemical and mechanical makeup (Schiffer 1987:161). Furthermore, rock 

placement, plaster floors, and artifact placement may be subjected to biological agents 

such as floralturbation. Floralturbation or the “action of living plants” or root movement 

and pressure contribute to the erosion and destruction of plaster floors, the placement of 

buried artifacts and culturally modified stones (Shiffer 1987:210). Artifacts can be shifted 

throughout the stratigraphy and damaged through root disturbance. All forms of 

deterioration may have affected the original placement and alignment of features within 

this residential group and must be considered when examining the stratigraphic sequence. 

 The vegetation of the lowlands is related to its topography and its soils. 

Additionally, vegetation affects the soil moisture (Brokaw and Mallory 1993:5). Rio 
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Bravo consists of a variety of soil conditions as well as different forest types (Brokaw 

and Mallory 1993:5). Although Rio Bravo has been exploited for both mahogany and 

chicle and exposed to natural disasters, such as hurricanes as well as natural occurrences, 

like tree falls, the vegetation remains intact (Brokaw and Mallory 1993:5).  The tropical 

environment of the lowlands has enabled a variety of trees to grow (approx. 200 different 

species) such as the ceiba tree, chicozapote, and breadnut (Brokaw and Mallory 1993:5). 

Various types of palms and ferns have also been produced due to the suitable 

environment (Ashmore 1981:26). Rio Bravo contains bajo communities (swamps) and 

grassland savannas (Ashmore 1981:26). Since the prehistoric period, Rio Bravo and the 

remaining lowlands have incurred an abundance of forest re-growth and overgrowth 

since this area is no longer populated or settled (Brokaw and Mallory 1993:5). 

The Settlement of La Milpa 

 The center of La Milpa is situated on a limestone ridge occupying an elevation of 

180 meters above sea level (Hammond 1991). Public architecture of La Milpa is located 

principally in the northern and southern portions of the ridge. The northern section of this 

ridge is comprised of the Great Plaza, Plaza A, and the southern sector encompasses 

Plazas B and C, Courtyard D, and the South Acropolis. The Great Plaza is considered to 

be one of the largest in the Maya world (Hammond and Tourtellot: 2004:38; Hammond et 

al. 1998:38). The whole of the Great Plaza is proposed to have held at least 17,000 

people, given its size of 165m x 120m or 18,730 meters squared (Tourtellot, Clarke and 

Hammond 1993; Tourtellot and Hammond 1998:199). Within the eastern portion of the 

plaza are three pyramids, Structures 1-3 (Figure 1.4 ). Temples 4 and 5 flank Temple 1. 

The plaza contains two sets of ball courts, one sits to the northern section of the plaza, 
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with an east/west alignment, and the second set with a north/south alignment near 

Temples 2 and 3 (Figure 1.4) (Hammond et al. 1998; Tourtellot et al. 1994).  Structure 8, 

a long-range structure hypothesized as administrative in function, occupies the southern 

portion of the plaza (Figure 1.4) (Hammond et al. 1998; Tourtellot et al. 1994).  Two 

“rock-cut” chultuns are in the southwest margin of the plaza (Hammond et al. 1998; 

Tourtellot et al. 1994). The function of chultuns ranges from storage units to burial places 

to watering holes. Two natural aguadas, Reservoirs A and B, are located south of the 

great plaza (Hammond and Tourtellot 1993). According to Vernon Scarborough (1995), 

La Milpa is not located near any significant waterways and likely depended on these 

reservoirs as major water sources.   
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Figure. 1.4 La Milpa, the Great Plaza and North Group. (From Tourtellot et al. 1994).  

 

 Architecture at the southern portion of La Milpa is smaller in scale. Plazas B and 

C comprise La Milpa South, as well as Courtyard D, and the Southern Acropolis, which 

is connected to the Great Plaza by way of a sacbe or causeway. Plaza B (Figure 1.5) 

consists of Structure 21, designated a temple in function, which is situated in the eastern 

portion of the plaza. Courtyard D and Structure 21 lie adjacent to this temple (Figure 1.5). 
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South of Plaza C is the Southern Acropolis or the royal palace (Hammond et. al 2000). 

The South Acropolis is made up of a series of elite courtyard groups. Specifically in its 

southern portion are the Tzaman courtyards, which contain a series of royal courts with 

throne rooms (Hammond 1999; Hammond et. al 1998; Tourtellot, Everson and 

Hammond 2003). 

 
Figure 1.5 La Milpa, Plaza B and C. (From Tourtellot et al. 1994) 

 

 The monuments at La Milpa were first documented by J.Eric S. Thompson 

(Thompson 1939). Thompson recorded 12 stelae (#1-12), which are stone monuments 
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with commemorative inscriptions. These are located on the eastern portion of the Great 

Plaza (Thompson 1939). During survey in the 1990s, additional stelae were documented 

by Guderjan (Guderjan 1991; Hammond and Bobo1994). The project of LaMap recorded 

4 more stelae present in the center of the site (Tourtellot, Everson and Hammond 2003). 

Lastly, a stela was discovered at a minor center at La Milpa East (LME) (Tourtellot, 

Everson and Hammond 2003).  

 Additional explorations of La Milpa extended beyond the site center and into the 

periphery. The hinterlands of La Milpa were explored under the direction of LaMap 

(Hammond et. al 2000). Peripheral house mound test excavations at La Milpa were 

performed in the eastern transect by Gloria Everson under LaMap (Everson 2003). 

Additional studies of smaller household groups were conducted by Jason Gonzalez in the 

eastern transect (Hammond et. al 2000). 

 Further examinations of La Milpa involve identifying cardinally aligned minor 

centers equally distanced from the center of the polity (Tourtellot, Everson and 

Hammond 2003). Expectations of locating such centers were based on “native maps” 

depicting how the indigenous organized their cities (Tourtellot, Everson and Hammond 

2003). As illustrated in their “native maps,” the lowland Maya viewed their world as a 

circle with the capital of their city in the center and the head of their map oriented east 

(Tourtellot, Everson and Hammond 2003). Outlying provinces and territories were 

specifically arranged in cardinal directions, as indicated by ethnohistoric sources. 

Predictions of identifying such sites at these specific locations were satisfied as these 

minor centers known as La Milpa West (LMW), La Milpa East (LME), La Milpa South 

(LMS), and La Milpa North (LMN), were discovered (Tourtellot, Everson and Hammond 
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2003; Tourtellot et. al 2000). It is postulated that these minor centers managed the 

political and social affairs of the people living in those areas (Tourtellot, Everson and 

Hammond 2003:106).  

 Lastly, it has been proposed that the city layout of La Milpa reflects Ashmore’s 

pan-Maya template of cosmological site planning (Houk 1996, 2003:54). Specifically, 

Ashmore’s template consists of Maya cosmological principles that symbolically structure 

space and the arrangement of whole sites (Ashmore 1991:200). The principles involve 

the following: 

 emphatic reference to north-south axis in site organization; (2) formal and 

functional complementarity or dualism between north and south; (3) the addition of 

elements on east and west to form a suppression of marking the southern position; (4) the 

presence in many cases of a ball court as transition between north and south; and (5) the 

frequent use of causeways to emphasize connections among the cited elements, thereby 

underscoring the symbolic unity of the whole layout (Ashmore 1991:201).  

  

 The directions of south and north are symbolically loaded; the “north” represents 

the celestial realm and the “south” signifies the “underworld” (Ashmore 1991:201). The 

cosmological model of the spatial and structural arrangement of La Milpa has been tested 

and authenticated by Tourtellot, Hammond, Houk, and Everson as the site exhibits the 

cosmological patterns and principles (Everson 2003; Houk 1996; Tourtellot, Everson and 

Hammond 2003).  

 The concentric zonation model was also tested by Everson to explain the 

structural arrangement of La Milpa (Everson 2003).  This model proposes that a city 

expands radially from its center and forms a series of concentric rings, with each ring 

hosting an internally coherent settlement type (Everson 2003; Haggett 1966:177). 

According to this model, each ring is representative of a particular status/role of a group 
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or settlement type. For example, the “core” in this model is comprised of plazas, temples, 

administrative complexes, and palaces, the following ring reflects the sub-elite and craft 

specialists, merchants; subsequent rings are comprised of those occupying the hinterlands 

(commoners/lower-status groups) (Everson 2003; Haggett 1966; Sjoberg 1960). This 

theory is undoubtedly derived from the records of Bishop Diego de Landa, which 

document how the Maya structured their cities (Tozzer 1966). Specifically Landa 

comments:  

 Their dwelling place was as follows- in the middle of the town were their temples 

with beautiful plazas, and all around the temples stood the houses of the lords and the 

priests, and then (those of)  the most important people. Thus came the houses of the 

richest and of those who were held in the highest estimation nearest to those and at the 

outskirts of the town were the houses of the lower class (Tozzer 1966:62). 

 

This type of site arrangement has been identified at such settlements as Lubaantun 

(Hammond 1972, 1975) and Dzilbilchaltun (Kurjack 1974, 1979).  

 Although the center of La Milpa reflects this pattern, Everson (2003:128) argues 

that residential structures on the eastern transect do not necessarily emulate the model. 

For example, Everson’s comparative research on lithics recovered from residential 

middens and those recovered from the site’s core reveal that occupants of the east 

transect were engaged in the actual production of formal stone tools (as evidenced by the 

manufacturing debris) as opposed to the occupants living near the site’s center, whose 

refuse revealed only the presence of finished tools (no manufacturing debris) (Everson 

2003:128).  As a result, craft specialists appear to be living on the periphery as opposed 

to near the center of the site, as the model would propose.  
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 While Everson’s research seems to demonstrate the inadequacies of the model in 

its application to La Milpa, her small sample size must be considered and likely does not 

reflect La Milpa proper. My research at La Milpa emphasizes an integrated approach, 

involving the cosmological and socio-political aspects that shape the structure of the 

polity. This point will be revisited in my theory of social status in the proceeding 

chapters. 

The History of La Milpa 

 Excavations in the Great Plaza coupled with the assessments of architectural 

construction episodes of structures occupying the site center, have determined the 

chronological history of La Milpa to consist of a Late Preclassic, (400 B.C. – A.D. 250), 

Early Classic, (A.D. 250-600),  Late Classic, (A.D. 600- 800) and  Terminal Classic 

occupation (A.D. 800- 900) with Postclassic visitation (Adams et al. 2004; Hammond 

and Bobo 1994; Hammond and Tourtellot 2004; Kosakowsky and Sagebiel 1999; 

Tourtellot et al. 2003). Initial investigations performed within the site core, specifically 

Plaza A, demonstrated Late Preclassic foundations (Tourtellot et. al 1994:21). 

Monumental architecture occupying the Great Plaza, particularly Structure 1, details the 

multifaceted construction history of La Milpa's beginnings in the Late Preclassic era 

(Hammond et. al 1998).  It was previously believed that La Milpa’s Late Preclassic 

beginning was limited to the Great Plaza, but recent field investigations by Houk and 

Zaro (2010, 2011) have exposed occupation in Plaza B  and the construction of Structure 

27 during this period (Zaro and Houk 2012).  Kerry Lyn Sagebeil (2005) has also 

reported the presence of Late Preclassic ceramics recovered near Plaza B, which may 

indicate that La Milpa’s Late Preclassic settlement extended beyond the Great Plaza. 
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Furthermore, Everson reports that three of the four minor centers discovered at La Milpa, 

LME, LMS and LMN, show evidence of a Late Preclassic presence (Everson 2003:132-

133).  

 Early Classic occupation at La Milpa is evidenced by the recovery of a royal tomb 

dating to this period and a Maya stela dating to AD 780 (Hammond et. al 1998). 

Evidence of the Early Classic was also discovered at the peripheral minor centers of 

LMN and LMS and at peripheral house mounds, but in smaller quantities in comparison 

to the site core (Everson 2003: 132-133).  

 Evidence of Late Classic occupation at La Milpa is overwhelming. Similar to 

many lowland sites during the Late Classic period, La Milpa experienced population 

growth and elite residential and administrative complexes were undergoing expansion 

and renovation (Hammond et. al 1998; Hammond and Tourtellot 2004). Residential test 

pit excavations performed by Everson on the eastern transect of La Milpa shows that a 

majority of the houses possess a predominantly Late to Terminal Classic occupation 

(Everson 2003:130-133). The minor centers of LME, LMS and LMN show Late Classic 

activity (Everson 2003:133). The visible monumental architecture including the ball 

courts in the Great Plaza, date to the Late Classic period (Hammond et. al 1998). 

Additions to the Great Plaza (St. 9 and 10) and to the southern acropolis also date to this 

period (Hammond et. al 1998; Hammond et. al 2000). The unfinished construction of 

buildings in the Great Plaza and in Plaza B are signs attesting to the challenges of the 

Late Classic period at La Milpa (Hammond and Tourtellot 2004).  

 Preliminary excavations performed by LaMap pointed towards a Terminal Classic 

abandonment of the site (Hammond et. al 1998; Hammond and Tourtellot 2000). 
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However, recent excavations conducted by Houk and Zaro in Plaza B and Courtyard 100 

reveal Terminal Classic activity not indicative of “post-abandonment squatters” (Zaro 

and Houk 2012:153). Zaro and Houk state (Zaro and Houk 2012:156):  

 While the surviving members of the ruling class may not have been able to 

negotiate these monumental works to completion, they were able to continue calling upon 

skilled laborers and craftspeople in the maintenance and renovation of Structure 27, and 

in the production and/or appropriation of specialty craft items…recovered in Courtyard 

100 deposits.  

 

In connection with Zaro and Houk’s proposal for an extended Terminal Classic 

occupation, Everson (2003:133-134) reports of Terminal classic activity at groups along 

the eastern transect and at the minor center of LMN and LME. Zaro and Houk’s research 

(2012) along with Everson’s (2003) work encourage reconsideration of the duration of La 

Milpa’s history and revision of the polity’s abandonment date. 

The Cultural History of the Three Rivers Region 

 This section will briefly address the cultural history of the Maya lowlands and 

more specifically, the Three Rivers Region from the Middle Preclassic to the Terminal 

Classic period. Based on the architectural style of La Milpa and its shared participation in 

the Petén ceramic complex, it has been culturally connected to groups in the northwestern 

Petén (Adams 1990, 2004; Kosoakowsy and Sagebiel 1999; Sullivan and Sagebiel 2003). 

The goal of this section is to place the emergence and development of La Milpa into a 

broader historical and political context.  

Middle Preclassic (800-400 BC) 

 The Three Rivers Region during the Middle Preclassic is characterized by the 

development of monumental architecture occupying the landscape at the sites of Rio Azul 
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(Structure G-103), Nakbe and El Mirador (Figure 1.6) (Adams 1995; Valdez 1992). The 

neighboring sites of Dos Hombres, Chan Chich, and Blue Creek have Middle Preclassic 

components based on the recovery of Middle Preclassic ceramic sherds (Guderjan 1991; 

Robichaux and Houk 1998; Valdez 1998; Valdez and Houk 2000). Archaeologists have 

only recovered a few ceramic sherds dating to the Middle Preclassic at La Milpa 

(Kosakowsky et al. 1998; Kowsakowsky and Sagebiel 1999; Robichaux 1998).  

 

Figure. 1.6 Map of Archaeological sites, Rio Azul, El Mirador, Nakbe (Courtesy of 

www.latinamericanstudies.org/mayas.htm) 
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Late Preclassic (300 BC- AD 250) 

 The transition from the Middle Preclassic to the Late Preclassic is distinguished 

by the increase in the erection of similar large-scale architecture and population growth 

throughout the region. Prime examples are the sites of Cerros, Lamanai, Rio Azul, 

Cuello, Colha, Nakbe, Nohmul, Tikal, Uaxactun, and El Mirador (Figure 1.7). (Adams 

1990,1991, 2004; Freidel 1979;  Hammond and Tourtellot 2004). The site of El Mirador 

becomes the largest Late Preclassic site in the region and likely dominated smaller 

centers (Hansen 2004). La Milpa during the Late Preclassic experiences settlement 

growth as do additional neighboring sites of Dos Hombres, Chan Chich, and Blue Creek 

(Figure 2.4) (Guderjan 1991; Houk 1996; Robichaux  1995). Comparisons of 

monumental architecture and ceramics recovered from sites across the region 

demonstrate shared styles and types alluding to widespread participation in interregional 

trade networks (Kosakowsky and Sagebiel 1999; Kosakowsky et al. 1998; Sullivan and 

Sagebiel 2003; Sullivan and Valdez, Jr. 1996). 

 By the Late Preclassic it can be argued that power in the hands of site leaders was 

centralized (Friedel and Schele 1988). Given the presence of large temples and other 

public monuments, leaders had the ability to amass labor for large public works (Friedel 

and Schele 1988). The foundations of Maya cosmology were already established and 

represented in murals discovered at the site of San Bartolo (Saturno 2003; Saturno, Tube 

and Stuart 2005). Additionally, the murals exhibit iconography representing early noble 

inaugural ceremonies, signifying that the institution of kingship was well-established 

during this period (Taube, Saturno and Hearst 2010). The Late Preclassic was also 
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marked by the emergence of specialized production at the site of Colha in Belize (Hester 

and Shafer 1984).  

 

Figure 1.7 Late Preclassic sites circled in red (From Sharer and Traxler 2006) 
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Figure1.8 Late Preclassic sites in the Three Rivers Region (From Houk 1996). 

 

Early Classic (AD 250- AD 600) 

 As the larger sites of El Mirador and Nakbe experience degeneration at the 

commencement of the Early Classic period, developing sites of Rio Azul, Tikal, 

Uaxactun, and Blue Creek continued to expand (Adams 1990; Guderjan 2004; Valdes 

and Fahsen 1995). Political instability plagues the Early Classic period as the site of Tikal 
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exerted political power over Rio Azul and Uaxactun (Adams 1990, 2004). Other lowland 

sites such as Calakmul contribute to the ongoing instability between polities (Folan, 

Marcus and Miller 1995; Folan et al. 1995; Sharer and Traxler 2006). Alliances between 

Calakmul and southern sites eventually enabled the defeat of the Petén site of Tikal 

(Folan et al. 1995).  

 As postulated by Adams, (1990, 2004) La Milpa may not have operated 

independently and may have had sociopolitical relationships with Tikal or Rio Azul, 

given its proximity. The effects of interregional warfare between Tikal and Calakmul 

were likely experienced at La Milpa and at surrounding sites as the Three Rivers region 

suffers a population decline (Hammond et al. 1996).  Tikal’s activity within the Three 

Rivers region also declines (Hammond et al. 1996). The erection of monuments at La 

Milpa discontinues as well (Hammond et al. 1996). It is also during the Early Classic that 

buildings are ritually terminated as at Blue Creek (Guderjan 2004; Hammond et al. 

1996). The major site of Rio Azul was attacked and abandoned around AD 530 and may 

have had adverse effects on the La Milpa community and neighboring sites initiating a 

decline (Adams 1990; 1995).  

Late Classic (AD 600-AD 840) 

 The population decline that occurred during the end of the Early Classic carried 

on to the beginning of the Late Classic, most likely as a result of Tikal’s withdraw from 

the region (Culbert 1991; Hammond et al. 2000; Sagebiel 1999; Sagebiel and 

Kowakowsy 1997; Tourtellot et al. 1994). After an apparent depression in the lowlands, 

the Three Rivers region experienced rapid population growth around A.D. 700 (Adams 

1995; Robichaux 1995). During the second century of the Late Classic period, La Milpa 
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may have emerged as a dominant site in the Three Rivers Region (Zaro and Houk 2012). 

The periphery and center of La Milpa underwent growth and expansion as reflected in the 

construction and renovation of residential and administrative complexes (Hammond and 

Tourtellot 2004; Everson 2003; Hammond et al. 1998).  It is postulated that this site’s 

population grew to at least 46,000 (Tourtellot et al. 1994). Migration from the Petén is 

suggested as being responsible for the revitalization of La Milpa (Tourtellot et al. 1994).  

The smaller, neighboring sites of Dos Hombres and Blue Creek also demonstrate 

evidence of population growth and residential expansion (Figure 1.9) (Houk 1994,1995; 

Guderjan and Driver 1995). It is proposed that these smaller sites were a network of 

support for La Milpa's ruling family during the Late Classic period (see Zaro and Houk 

2012). 

 It is important to mention here that La Milpa’s Late to Terminal Classic 

environment was “seriously eroded” as the polity's previous inhabitants destroyed the 

ecosystem through continuous deforestation and agricultural practices (Dunning et al. 

1999). Previous field investigations of La Milpa have exposed “linear limestone features” 

which functioned as “residential boundary walls” and “simple terraces” (Tourtellot et al. 

1994;1995; Dunning et al. 1999). These features were likely constructed during the Late 

and Terminal Classic periods by la milpa farmers in an effort to “salvage remnants of soil 

and soil moisture from largely denuded upland surfaces” (Dunning et al. 1999). 

Contributing to this problem is flooding and water run-off from the rainy season and soil 

devastation caused by the dry season (Dunning et al. 1999; Scarborough et al. 1992; 

Tourtellot et al. 1995). The nature of the La Milpa environment is critical to mention as 
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this dissertation focuses on the peripheral effects and strategic responses to the decline of 

the polity.  

 

 

Figure 1.9 Late Classic sites in the Three Rivers Region (From Houk 1996). 

 Maya society during this period was politically organized by the institution of 

divine kingship where precepts of power and authority were centralized (Culbert 

1973,1991; Demarest 1992). The construction of large monuments and small-scale art 
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forms in the form of polychrome pottery served as reflections of elite social and political 

power during the Late Classic fluorescence (Ball 1993; Foias 2007; Halperin and Foias 

2010; LeCount 1999; Reents-Budet 1994, 1998).  It is during the latter half of the Late 

Classic that Tikal becomes a powerful polity and defeats existing rivals in the region 

(Coe 1988; Valdes and Fahsen 2005 ).  

Although the neighboring site of Rio Azul is revived, it no longer possesses the authority 

or influence on nearby polities that it may have exerted (Adams 1999). It does, however, 

erect a monument expressing independence from the polity of Tikal (Adams 1999 ).  The 

site of Kinal emerges and replaces the role of Rio Azul as an administrative center 

(Adams 1999; Adams et al. 2004; Hageman 1992).  Like La Milpa, the occupation of the 

periphery of various sites, including Rio Azul and Kinal, increased exponentially 

(Robichaux 1995).  

 The Late Classic period experienced political and economic challenges that 

eventually triggered decline at various sites. Intrapolity competition and struggle for 

dominance and independence symbolized the constant regional instability. The close of 

the Late Classic is characterized by the fall of Tikal, whose stronghold over the region 

expired. Additionally, elite control over the economy during this period was challenged 

by a “middle class” composed of a variety of merchants and specialists (Chase and Chase 

1992).  

Terminal Classic (AD 840-AD 900) 

 The Terminal Classic period experienced changes in the political system and the 

institution of divine kingship was challenged as subordinate lords appeared on 

monumental media (Demarest et al. 2004). Studies of the Terminal Classic period have 
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concentrated on elucidating the primary reasons behind the collapse and abandonment of 

lowland Maya sites; these include, but are not limited to climate change, environmental 

problems, peasant revolts, invasion, warfare, and population increase (Adams 1973; 

Chase and Chase 1982; Coe 2005; Cowgill 1964; Culbert 1973, 1977; Dahlin 1983, 

2000; Demarest 1978, 1993, 1996; Demarest et al. 1997; Demarest et al. 2004; Haviland 

1967; Iannone 2014; Sabloff 1973; Scarborough and Valdez 2014; Sharer and Traxler 

2006; Thompson 1954, 1970).  

 Specifically in the Three Rivers region, the rural population declines and sites 

such as Tikal, Uaxactun and Calakmul are deserted (Houk 1996; Robichaux 1995; 

Sullivan, Houk and Valdez, Jr. 2007; Tourtellot, Clarke and Hammond 1993). Rio Azul 

is also abandoned after brief occupation by a “northern Maya group” (Adams 1999). The 

neighboring fortress of Kinal also declined (Adams 1995; Hageman 1992). Like its 

Terminal Classic counterparts, La Milpa also suffers decline (Hammond and Tourtellot 

2004; Robichaux 1995). Major construction endeavors were left incomplete as evidenced 

by the remaining construction blocks (Hammond and Tourtellot 2004). However, 

Tourtellot and Rose (1993:15) have discerned the construction of a “low-walled 

structure” on Late Classic plaza floors (Structure 86). The stones used to build this 

structure were removed from monumental structures dating to the Late Classic period 

(Tourtellot and Rose 1993:15).  

 Research by Zaro and Houk (2012) has demonstrated continued occupation of the 

site core and Everson’s fieldwork on the eastern transect (2003) reveals occupation of 

peripheral residential groups. La Milpa proper was fully abandoned in the Terminal 

Classic period (Hammond et al. 2004). Other sites with indications of Terminal Classic 
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activity are Dos Hombres and Blue Creek (Houk 1994; Guderjan and Driver 1995). 

Excavations at both sites revealed dense artifact deposits dating to the Terminal Classic 

period (Houk 1994). These deposits have been recovered on courtyard floors, however, 

defining the meaning of these deposits has proved problematic (Houk 1994; Guderjan 

and Driver 1995).  As reflected in Robichaux’s (1995) settlement survey of La Milpa and 

Dos Hombres, both sites experienced depopulation and subsequent abandonment with 

Postclassic pilgrimages (Hammond and Bobo 1994).  
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Chapter II: Research Design, Methodology, and Excavations 

Research Design 

 The following research was designed to elucidate intermediate elite household 

strategies at La Milpa for the Late to Terminal Classic periods. Previous research and 

excavations at La Milpa have primarily centered on monumental architecture situated in 

the site core. Although this research is essential to constructing a chronological sequence 

and illuminating the dynamic sociopolitical life of the ruling elite, it precludes a holistic 

construction of the La Milpa polity. These prior excavations have demonstrated that 

activity in the site core of La Milpa largely decreased through the classic and the center 

was abandoned sometime in the Terminal Classic period around A.D. 850 or afterwards 

(Zaro and Houk 2012) . One of the many objectives of this research was to understand 

social, economic, and political actions that existed beyond the site center to provide a 

more balanced interpretation of the Late and Terminal Classic social structure.  Thus, 

peripheral excavations were especially central to elucidating the sociopolitical 

dimensions of the lives of the intermediate elites during the Late and Terminal Classic 

transition. An additional goal of this project was to excavate the houses of intermediate 

elites as opposed to an administrative center or temple because houses in particular are 

powerful, strategic, and dynamic units that reflect individual or familial beliefs and 

actions, specifically, responses to major political, social and economic changes. This 

required survey of structures occupying the border of the site’s center to locate a 

residential complex or patio group. The layout of Sak Ch’en is compatible with J.E.S 

Thompson’s definition of a patio or plazuela group, which refers to a cluster of structures 

(houses) set around a small plaza or courtyard (Thompson 1931).  
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 The research questions and hypotheses guiding this project are as follows: 

 How did intermediate elite households negotiate and maintain socioeconomic status and 

power in the evolving landscape of La Milpa during the Late to Terminal Classic 

periods?  What strategies did intermediate elite households employ in attempts to 

preserve the continuity of social order in the midst of social, political and economic 

transformation? 

 

Hypothesis (1) I hypothesize that intermediate elite households engaged in the 

production of necessary items to trade with other households as a means of maintaining 

status and power. Given the state of La Milpa's ecosystem, it would have been necessary 

to have access to or produce goods that were related to agriculture in some capacity. It 

may be that this household group produced goods or had access to certain goods to trade 

with neighboring groups- this would allow them to maintain their status.  

Hypothesis (2): I hypothesize that intermediate elite households, in an effort to maintain 

social status and power, enforced traditional elite strategies and utilized them to facilitate 

the introduction of new debt relationships and preserve existing ones. I postulate that 

intermediate elites sponsored and participated in household or community feasting events 

and gifting. This provided them with the ability to obtain new alliances, to create 

sociopolitical ties, and satisfy existing relationships. This strategy also would enable 

them to engage in debt engineering with other households. Moreover, I hypothesize that 

feasting was a venue that permitted this household to display and reproduce their funds of 

power.  I further hypothesize that this household consciously practiced excess storage of 

socially valuable goods.  The role of storage or surplus in prehistoric societies is 

traditionally characterized as facilitating the development of social stratification 

(Halstead and O'Shea 1982).  
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 Although this theory is suitable for many prehistoric societies, I propose here that 

storage not only served as a response to the uncertainty of sustenance, but operated as a 

controlling and reassuring mechanism, which enabled the preservation and the continuity 

of social practices that were attached to ideological concepts of social order. These 

strategies may have been implemented by this intermediate elite household when the 

foundations of their status and power were uncertain during sociopolitical 

transformations at La Milpa. Moreover, these strategies were crucial to their social 

reproduction as they reiterated their roles and possible position within the La Milpa 

community. 

 

Methodology  

 The methodological goals included devising an archaeological plan to effectively 

address the proposed questions and test hypotheses. This involved conducting a brief site 

survey of La Milpa to locate a group placed near the site core.  The residential group 

selected for excavations was Sak Ch’en, a small patio group located in the northern 

section of La Milpa, bordering the site center. As stated in the introduction, one reason 

this group was selected was due to its immediate “peripheral” site placement.  However, 

this residential complex was not originally chosen because of its northern location. It was 

only after preliminary excavations that its position in La Milpa North revealed a broader 

cosmological significance.   In order to archaeologically prove the proposed hypotheses, 

excavations were performed in areas to verify a Late to Terminal classic component, 

delineate the function of the architecture, identify deposits reflective of storage, feasting, 

and additional activities indicative of social status and occupation.   The following 
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section will outline the field methods and archaeological fieldwork conducted at Sak 

Ch’en during the 2009-2012 field seasons.  

Field Methods  

 The archaeological methods, including mapping, excavation, and recording were 

performed under the system employed at PfBAP (Programme for Belize Archaeological 

Project).  This system is derived from the “Tikal System” developed by Coe and 

Haviland (1982). All projects produced under PfBAP have utilized this system to conduct 

archaeological excavations (Houk 1996).  These methods, of course, are universally 

applicable.  

 The first goal of this project was to map the residential architecture surrounding a 

courtyard space. The architecture was produced with a tape and compass map in 2009 

(Figure 2.1). Each building within the residential group was assigned a number (1-4, 7).  

Additional architecture considered a part of this household group was mapped and 

numbered 5 and 6.  
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Figure 2.1 Operation LM4, Sak Ch'en Residential Complex, La Milpa, Belize 

 This residential group, including Structures 1-7, was originally named “Op LM4” 

as each project on the PfB property is initially assigned a group specific designation.  

Each project or site is also assigned an “RB” number; the RB refers to Rio Bravo and the 

number attached to it refers to a specific site. The site of La Milpa uses the number 25, 

thus Sak Ch’en, a residential group at La Milpa, uses RB 25 to signify its location.   

Within this system, each excavation unit is referred to as a Suboperation. Each 

Suboperation or Unit (these are used interchangeably) is assigned a specific letter or 

number.  As with any other excavation unit in archaeological methodology, a 

suboperation can have various dimensions; this is dependent upon the archaeologist and 
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the goal of their excavation. Also within this system, stratigraphic layers or individual 

features are labeled as a lot.  Lots represent each layer within an archaeological unit or 

even specific features within a unit. Lots are assigned numbers. Under this system, 

archaeologists use “lot forms” to record the context, content, and provenience of that lot 

and the suboperation in which it is located (Figure 2.2). This lot form is used to document 

all material encountered within that lot, as well as the composition of the soil, its 

association with other features, and its location in space and time. All data recovered 

from each individual lot is collected and placed in an artifact bag labeled with its 

complete provenience. For example, artifacts collected from RB 25 (La Milpa), Op LM4, 

Suboperation A, Lot 1, would be labeled: RB 25- LM4-A-1.  
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Figure 2.2. Programme for Belize Archaeological Project Lot Form (Courtesy of PfBAP) 

 A  primary datum was set up at the site to record the location of archaeological 

units in relation to each other. Subdatums were also used near each unit to exercise 
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vertical control and record depth below surface while excavating.   Lastly, all features 

were mapped either as a plan map (birds-eye view) or as a profile map.   All fieldwork 

was performed by undergraduate students and by native field assistants whose previous 

experience proved invaluable.   

Test- Pitting Program 

 The additional goals of the 2009 field season were to determine the occupation 

dates of the Sak Ch’en group. This was done by implementing a sampling program or a 

test-pitting program to recover data across the site that would indicate dates of 

inhabitance.  The dimensions of each test pit were 1 x 1 meter and each unit was 

excavated  to bedrock.  These units were alphabetically labeled. Test pits A-M and P 

were widely dispersed throughout the group to get an even representation of data. Units 

were placed within the courtyard, behind multiple structures and in open spaces that may 

have served as work places in the past. Specifically, Suboperations E, K, L, and M were 

set up in the Sak Ch’en courtyard to determine occupation history and construction 

episodes. The construction history of this group was determined by archaeologically 

defining the number of plaster floors encountered within each unit and by analyzing the 

associated artifacts, namely ceramics, by their type and chronological designation. It 

should be noted here that this group is located below a series of terraces, thus it receives a 

good portion of water run-off, which collects in the courtyard. This provided for very 

clay-like soil and great conditions for erosion and bad preservation. This affected the 

texture and type of soil encountered during excavations and architectural preservation.  

Suboperation A.  Suboperation A was a 1 x 1 meter test unit placed behind Structure 2 

(Figure 2.4). The goal of sampling this area was to locate a possible midden. Previous 
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research has demonstrated that middens occur at the edge of a structure and recovering a 

midden at this residential group will assist in determining a chronological sequence and 

assessing socioeconomic status and patterns of past behavior (Hayden and Cannon 1983; 

Hutson and Stanton 2007). It was initially thought that this unit was a midden due to the 

dense concentration of artifacts, but this theory was dismissed as this deposit turned out 

to be light construction fill. The excavations performed in this unit revealed that there 

two possible construction episodes. The lack of preservation and dense black clay made it 

difficult to assess the exact number of construction episodes. The first floor dates to the 

second half of the Late Classic period, known as Late Classic II (AD 650/70-780) and the 

most recent floor dated to the Late to Terminal Classic period (AD 780-850/900) (Figure 

2.3). The matrix between subsequent floors was comprised of black clay and construction 

fill material: ceramic sherds, lithic debris.  

 

Figure 2.3. East Profile Wall, Unit A. 
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Suboperation B. Suboperation B was a 1 x 1 meter unit placed  immediately outside of 

the residential patio group (Figure 2.4). The goal of this unit was to determine 

chronological occupation. Two floors were encountered, the first dating to the Late 

Classic II period (AD 650/700-780) and the second and most recent to the Late to 

Terminal Classic (AD 780-850/900) (Figure 2.4). 

Suboperation C. Suboperation C was a 1 x 1 meter unit placed near the base of Structure 

6 (Figure 2.4). The objective of this unit was to also locate a midden or artifacts that 

would speak to the function of this building.  Two heavily deteriorated plaster floors were 

encountered in this unit. Based on the associated ceramic dates, the most recent floor 

dates to the Late Classic to Terminal Classic period (AD 780-850/900). The earliest floor 

was barely detectable and the associated ceramics recovered near this floor were too 

eroded to provide a solid construction date.  
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Figure 2.4 Operation LM4, Sak Ch'en Residential Complex Test Pits (Originally mapped 

by Tourtellot under LAMAP 1993 and modified by Riddick 2009) 

 

 

Suboperation D. Suboperation D was a 1 x 1 meter unit placed in front of Structure 6 to 

delineate construct episodes (Figure 3.4). Two plaster floors were detected. The latest 

floor encountered dates to the Late to Terminal Classic period (AD 780-850/900) and the 

floor beneath it dates to the Late Classic II period (AD 650/700-780).  

Suboperation F. Suboperation F was a 1 x 1 meter unit placed behind Structure 3 to 

determine possible structure function and construction history (Figure 2.4). Two floors 

were encountered with the latest floor dating the Late to Terminal Classic period (AD 

780-850/900) and the earliest floor dating to the Late Classic II period (AD 650/700-

780).  
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Suboperation H. Suboperation H  was a 1 x 1 meter unit placed in the open  space 

between Structure 6 and the patio group to define the use of that space and to obtain a 

chronological assessment (Figure 2.4). Two floors were detected below the surface. The 

latest floor dates to the Late to Terminal Classic period (AD 780-850/900). An eroded 

second floor was detected, but no date was associated with this floor due to the lack of 

artifacts needed to give it a date. 

Suboperation  I. Suboperation I was a 1 x1 meter unit placed between Structure 4 and 5 

(Figure 2.4). The goal was to determine the possible function of both structures and the 

construction history of this space.  Two floors were defined in this unit, with the latest 

floor dating to the Late to Terminal Classic period (AD 780-850/900) and the earliest 

floor dating to the Late Classic II period (AD 780-850/900). 

Suboperation P. Suboperation P was a 1 x 1 meter extension of Subop A. The findings of 

subop P correspond to those of Suboperation A.  

Suboperation E, K, L, and M.  Suboperation E (1 x 2), K (1 x 1), L (1 x 1) and M (1 x 1) 

were placed within the Sak Ch’en courtyard to define the construction history of that 

compound. Three floors were encountered in each suboperation in the courtyard with the 

latest floor dating to the Late to Terminal classic period (AD 780-850/900).The two 

underlying the floors date to the Late Classic II period (AD 650/700-780) (Figures 2.5, 

2.6, 2.7).  
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Figure 2.5. East Profile Wall, Unit E.  
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Figure 2.6 East Profile Wall, Unit. K.  
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Figure. 2.7. North Profile wall. Unit. M. 

 

Summary 

 The test pitting program performed at this group demonstrate that Plaza 1 

underwent two phases of construction, the first in the Late Classic II period and the latest 

phase during the Late to Terminal Classic periods. Excavations of this courtyard 

demonstrate that it experienced three different construction episodes, the first two phases 

dating to the Late Classic II period and the last phase during the Late to Terminal Classic 
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period.  The construction of this residential complex similarly corresponds to the 

expansive construction events occurring at La Milpa proper during the Late Classic II 

period. 

Architectural History and Chronology 

 The layout of Sak Ch’en corresponds to the definition of plazuela groups, which 

are  primarily composed of structures that are residential in function; however, as 

observed through various settlement projects, structures comprising “residential 

compounds” also served supplementary functions, such as storehouses and kitchens 

(Haviland 1970:193; Rice and Puleston 1981). The goal of the 2010 -2012 field seasons 

was to determine the construction history and function of the structures comprising Sak 

Ch’en. Excavations of Structures 1, 2, and 3 will be discussed below.  

Structure 1.  Excavation of Structure 1 began in the 2010 field season and continued 

through the 2011 and 2012 seasons. The goal of the excavations was to understand the 

function of this building. Initial efforts were aimed at uncovering the entrance of the 

building, however, preliminary evaluations of this building demonstrated that there were 

too many obstructions in and on this structure, which likely caused severe architectural 

damage. One attempt was made, however, to define the southern corner. Structure 1 

measures 11.5 meters in length and 7.5 meters in height (Figure 2.8). 
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Figure 2.8 Structure 1. Units O, Q, EE, Y, S, and DD. (Mapped by Tourtellot under 

LAMAP 1993).   

 

 

Suboperation O. Suboperation O was a 1 x 5 meter unit oriented east/west on the  

Structure 1. (Figure 3.8).  It was difficult to define any architectural feature, due to the 

bad preservation of this building. 

Suboperations  Q, S, Y, DD, EE. A total of five Suboperations  (Q, S, Y, DD, EE ) 

oriented north/south were excavated on the top of  Structure 1 (Figure 2.8). The objective 
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of performing excavations on the top of this building was to identify the function and 

construction episodes.  

Suboperation Q. Suboperation Q was a 1 x 1 meter unit. Excavation of this unit required 

the initial removal of structural collapse debris (a mix of shaped and unshaped stones). 

The stones removed from this unit measured between 35cm x 24.5 cm and 30cm x 11cm. 

A plaster floor was encountered beneath the rubble. Two cut stones were located against 

the northern section of the unit, indicating a possible stone alignment of one of the 

building’s wall (Figure 2.9).  

 

Figure 2.9 Plan Map of Unit Q on Structure 1 
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Suboperation S. Suboperation S was a 2 x 2 meter extension of Suboperation Q. The 

same type of collapse  debris that was removed in Unit Q was removed here as well. The 

plaster floor located in Suboperation Q was followed into Suboperation S. Two cut stones 

were located at the eastern end of the unit (Figure 2.10). 

 

Figure 2.10 Plan Map of Unit S on Structure 1 
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Suboperation Y. Suboperation Y served as a 2 x 2 meter extension of Subop S. After the 

initial removal of collapse debris and humus, excavators identified a series of cut stones 

formed in an alignment along the western portion of the unit (Figure 2.11). The formation 

of this alignment was followed into Suboperation EE, which was a 2 x 2 meter extension 

of this unit. Two additional cut stones were encountered on the plaster floor in the 

southern section of this unit (Figure 2.11). These stones appear to be aligned east/west 

and appear to serve as the possible corner foundations of a room (Figure 2.11).    

 

Figure 2.11 Plan Map of Unit Y on Structure 1.  
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Suboperation EE.  Suboperation EE was a 2 x 2 meter unit northern extension of 

Suboperation Y. The goal of excavations of this unit was to discern the alignment of 

stones found in  Suboperation Y. An alignment was found  after the removal of the 

collapse debris in this unit. The stones from this unit matched the alignment found in 

Subop Y.   Additional cut stones were found in Subop EE in the western section of the 

unit. The collapse pattern of these large cut stones may be indicative of corbel-vaulted 

rooms (Figures 2.13, 2.14, 2.15).   

 

Figure 2.12 Plan map of Unit EE on Structure 1  
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Figure 2.13 Large Stone collapse, possibly indicative of corbel vaulting.  

 

 

 

Figure 2.14 Large stone collapse in North room at Structure 28 of the Kotanil courtyard 

at La Milpa indicative of corbel vaulting (From Houk and Smith 2010). 
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Suboperation DD. Suboperation DD, a 2 x 2 meter unit, served as an  southern extension 

of Suboperation Q on Structure 1. The goal was to identify any possible stone alignments 

that would coincide with those found in former suboperations.  Two cut stones were 

found in the western portion of the unit. One of these stones was uplifted by the tree roots 

in this unit, but its placement still may indicate that it served as an east/west wall 

foundation that divided a room (Figure 2.15). Three additional stones were found in the 

northern portion of this unit on the plaster floor. These may have served as the 

foundations of a wall (Figure 2.15). 

 

Figure 2.15 Plan Map of Unit DD on Structure 1 
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Subfloor Excavations 

 Subfloor excavations were performed in the 2011 field season at the top of 

Structure 1 in an effort to discern the number of construction episodes.  Suboperation SS 

was a 1 x 2 meter unit placed over Suboperation S from the previous year to excavate 

below the plaster floor located during the 2010 field season. Excavations below the floor 

revealed a very sandy matrix with small cobble fill. A second plaster floor was 

encountered 40 cm below in Suboperation LM4-SS-2 (Figure 2.16). This floor dates to 

the Late Classic II period based on the dates of ceramic sherds covered on this floor. A 

third plaster floor was encountered only 2 cm below; this indicated that the floor was 

resurfaced (Figure 2.17). This resurfacing episode occurred during the Late Classic II 

period as dated by associated ceramic artifacts.  

 

Figure 2.16  Plan Map of Unit SS on Structure 1.  
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Figure 2.17 Southern Profile Map of Unit SS on Structure 1. 

 

Structure 1 Summary  

 Excavations of Structure 1 reveal that this building had at least two phases of 

construction, with one resurfacing episode during the Late Classic II period and the most 

visible surface architecture dating to the Late to Terminal Classic period. The alignments 

found in Subops Q, Y, SS, DD, and EE demonstrate that this building had at least two, if 

not three, rooms, one (most likely all) may have had corbel vaults (Figure 2.18). 
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Figure 2.18 Plan Map of Units  EE, Y, S, Q, and DD on Structure 1. 

 

The construction of corbel vaulted rooms began around AD 250 (Coe 2011). This 

architectural form was widely used in the Petén and “became a badge of Maya 

architecture in the lowlands” (Coe 2011:88).  The temple-pyramids at the large site of 

Tikal contain rooms that are corbel vaulted and Structure 28  (a range building) in the 

Kotanil courtyard of  La Milpa, also contains rooms that have this architectural element 

(Sisneros, Beckwith and Houk 2012:21). 

 Structure function is traditionally identified by associated artifacts and 

architectural elements, but determining the function of Structure 1 has proved difficult 

given the state of its preservation. Based on the eastern location of this structure in the 

Sak Ch’en group and the size of this building in the Sak Ch’en group, the excavations 

completed and its findings, I am arguing that this building served an administrative 

and/or ritual function.  The cardinal directions, in Maya cosmology, embody specific 

meanings. The eastern cardinal direction is particularly significant for Maya cosmology 
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in that it symbolizes the direction of the rising sun and is connected with sacred concepts 

of “strength and potency” (Ashmore 1991:200; Freidel, Schele and Parker 1993:128). 

Patterns detected from settlement archaeology have demonstrated that most patio groups 

contain an eastern structure that is usually superior in size to other buildings. Willey 

(1981:255) notes “the most imposing building [was] frequently situated on the east side 

of its patio group, [and] had the function of a shrine, a little temple or perhaps an 

administrative office.”  The eastern location  of Structure 1 signifies its ritual and/or 

administrative function with the complex. Consideration of the architectural elements of 

this building are also essential to identifying its function.  The actual size of the rooms on 

the top of Structure One is hard to determine, but I propose that the rooms were not wider 

than two meters. The proposed size of these rooms excludes the likelihood that they 

served as sleeping quarters or even as a kitchen space. The rooms of the temple-pyramids 

of Tikal that contained corbel vaulting were not suitable for long periods of occupation, 

but for brief periods of time (Coe 2011 ). The size of the rooms and the corbel vaulting 

may speak to a different function. The dimly-lit room with a corbel vaulted roof would 

not be conducive for the production of food,  stone tools or any other products.   

Structure 2. 

  Excavations of Structure 2 occurred during the 2011 and 2012 field seasons. 

Structure 2 is five meters in length and contains a height of two meters. The goal of 

excavations was to identify the function of this building and the dates of its construction. 

Suboperations HH, II, LL, and KK were excavated on Structure 2 and will be discussed 

below. 
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Figure 2.19 Structure 2, Units, KK, HH, and II (Originally mapped by Tourtellot (1993) 

under LAMAP and modified by Riddick 2009) 

 

 

Suboperation HH. Suboperation  HH was a 3 x 3 meter unit (oriented north/south) 

placed on Structure 2 (Figure 2.19). The humus layer was a very thin layer composed of 

dark soil and thin and thick rootlets and collapse debris; these were removed from the 

entire unit during initial excavations. Sizable lithic flakes and ceramic sherds were 

encountered near the surface of this unit. Cut stones and an in-situ ceramic cooking stand 

made from a re-used ceramic jar rim, were found 10 cm below the humus layer in the 
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eastern portion of this unit (Figure 3.20). This feature was treated as a separate lot (HH-

3). This vessel was mapped and removed to continue excavations below. 

 

Figure 2.20 Hearth and cooking stand in Structure 2, Room 1. (LM4-HH-3) 

 

A plaster floor was discovered below this vessel.  Two walls, one oriented north/ south 

and the other oriented east/west, were discovered in this unit (Figure 2.21). The northern 

and eastern walls (Lot 5) comprise Room one of this building.  
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Figure 2.21 Room 1 of Structure 2.  

 

Suboperation LL was a 1.5 x .5 m unit placed on the northeastern portion of Structure 2 

to determine the length of the northern wall found in Unit HH and catch the spinal wall of 

Room one.  The corner of the north wall was found immediately below the humus layer 

and below large tree roots. Based on excavations from this unit, the northern wall 

measures 89 cm in height and 256 cm in length (Figure 2.22, 2.23).  
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Figure 2.22 Subop L. Corner of North wall 

 

The east/west wall measured 158 cm in length, although excavations are incomplete.  A 

rock alignment composed of four stones was found in the southern area of this unit 4 cm 

below the humus layer and may have been the top of the north wall (Figure 2.23). 

Although this alignment is not attached to the corner of the northern wall, it is suspected 

that the large tree roots shifted the alignment and originally connected with the corner of 

the north wall.  
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Figure 2.23 Profile Map of North/South Wall of Structure 2.  

 

 

Figure 2.24 Structure 2 wall collapse from North/South Wall.  
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Suboperation II. Suboperation II, a 3 x 3 meter unit, was an eastern extension of Unit 

HH. The goal of excavations in this unit was to assess the actual dimensions of this room 

by following the plaster floor and eastern wall. The complete length of the eastern wall 

was not discerned, but based on excavations thus far it is  about 158 cm and is composed 

of small cut stones and small cobblestones.  Unfortunately the exact dimensions of this 

room were not recovered due to natural obstructions preventing the necessary 

excavations.  Subfloor excavations were also performed in this room to understand the 

construction episodes of this building. Excavations below the plaster floor were treated as 

Suboperation II-2, 3. Excavations revealed the presence of a floor two cm below the top 

floor. The lack of any construction fill between the two floors indicates a resurfacing 

episode. Further subfloor excavations encountered a noticeable change in construction 

composition. Large and small cobblestone mixed in a marl like matrix were encountered 

below, which was indicative of either a new phase of construction or the location of a 

possible burial.  A burial was found below the cobble fill and excavated. This burial dates 

to the Late Classic II period, but not be discussed in this dissertation. 

 At the base of Structure 2, a termination ritual was encountered. This feature was 

designated its own lot, Lot 4, to maintain control over the data.  This deposit excavated 

during the 2011-2012 field season and will be addressed separately in the following 

chapters.  Lots 6 and 7 of this Suboperation were devoted to identifying the plaster floor 

beneath the northern wall and exposing any other architectural features in this unit.  

Excavations performed at the base of this wall revealed a concentrated deposit of ceramic 

vessels (Figure 2.24, 2.25). This deposit was treated as LM4-HH-8.  Deposits such as 
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these have been found at La Milpa elsewhere and have been defined as “problematic 

deposits” (Houk and Smith 2010).  

 

Figure 2.25 Problematic Deposit at Structure 2 
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Figure 2.26 Location of problematic deposit in Structure 2  

 

Two additional features (Lot 9) were recovered in this unit: Cut stones leaning against the 

northern wall (Figure 2.27) and a new rock alignment that served as a later addition to the 

building (Figure 2.27). The cut stones leaning against the northern wall may have 

originally be a part of the northern wall, but due to large tree roots and destabilization 

over time may have compromised the original form of the wall (Figure 2.27).  
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Figure 2.27 Structure 2 rock alignment.  

 

Suboperation KK. Suboperation KK was a 3 x 3 m unit and a western extension of Unit 

HH. The goal of this unit was to determine its relationship to the alignment found in HH- 

9. Students and volunteers excavated the structural debris and overlying humus that 

comprised the mound. Large collapse debris was encountered at the top of this unit and 

removed. An unusually large number of lithics and ceramics were recovered throughout 

excavations of this unit along with faunal remains. This deposit and its analysis will be 

discussed in subsequent chapters.  The alignment found in HH was followed into Unit 

KK. The stones composing the wall differed in size and shape from those found in Unit 

HH and II, indicating that it was a later addition to Structure Two (Figure 2.28). 
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Excavations of Unit KK found no additional stone alignments, but revealed an open 

space (a room) and a southern entrance (Figure 2.28).   More excavations are necessary to 

delineate the boundaries and function of this space, although I suspect that it may have 

been a secondary room attached to the original building.  

 

Figure 2.28 Structure 2, Unit KK.  
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Structure 2 Summary 

 Excavations of Structure 2 reveal that it is a two room building, with the visible 

surface architecture dating to the Late Classic to Terminal Classic period (based on the 

associated ceramic dates). The number of plaster floors demonstrates at least two 

construction episodes and one resurfacing episode in Room 1. This building was 

modified during the Late Classic as Room 2 was added to the building (Figure 2.29).  The 

date of this addition is the Late Classic II period (as based on associated ceramic dates).  

 

Figure 2.29 Plan Map of Structure 2.  

 

Two special deposits were discovered in Room two of Structure 2. One of these deposits 

has been termed a “problematic” deposit as the meaning behind this type of activity has 

yet to be understood. It will, however, be addressed  below. The other deposit was 

interspersed throughout Suboperation KK. This deposit was composed of over 50 vessels, 

stone tools and faunal remains. The analysis of this activity will be discussed in Chapter 

Seven. 
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 Based on the excavations and findings of this building, I am arguing that it 

primarily served a residential function.  As stated earlier, the deduction of structure 

function has proved a difficult task for archaeologists. It was assumed, due to the 

“principles of abundance” that small peripheral mounds were actually houses (Ashmore 

1981). However, archaeological research at the sites of Uaxactun, Tikal, Seibal, and 

Ceren, and the gathering of ethnographic data from Maya villages at Chan Kom, 

Zinacantan and other modern villages in the Yucatan, have demonstrated that some of 

these “house mounds” enclosing a courtyard space, actually functioned as storehouses, 

kitchens, and shrines (Haviland1966; Redfield and Villa-Rojas 1962; Tourtellot 1988; 

Wauchope 1938). Comparisons of Sak Ch’en to ethnographic examples and other 

archaeological cases are vital to recognizing structure function. I will briefly discuss 

similar buildings from other sites with the same architectural design and spatial plan to 

consider the function of Structure 2.    

 The archaeological site of Ceren in El Salvador, which was preserved by a 

volcanic eruption, has enabled archaeologists to positively identify structure function 

based on architecture and preserved in-situ artifacts (Sheets 1990; 1999; 2000; Sheets et 

al. 1990).  Only two structures have been identified as actual domiciles at Ceren (Sheets 

1992:39). Sheets defines a domicile as the“eating, sleeping, and daytime activity structure 

of the household” (Sheets 1992:39). Structure 1 at Ceren was designated the domicile of 

Household 1 based on the contents (Sheets 1992:42). This building contains a porch and 

interior room with the dimensions of 3 meters in width and 2 meters in length (Sheets 

1992:42-43). The contents of the room include an assortment of materials, such as 

storage vessels and re-used broken vessels (Sheets 1992:44-45). An adobe bench was 
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also an architectural feature of the interior room (Sheets 1992). Sheets (1992:45) states 

that this bench was where the family slept at night and ate during the day.  

 Structure 2 or  Household 2 at Ceren is a one-roomed building with the same 

spatial configuration as Structure 1 at the site (Sheets 1992). The interior room is 3 

meters long and 3.3 meters wide and also contained a niched-bench where serving vessels 

were stored (Sheets 1992).  The architectural features of these houses and their interior 

contents may serve as potential residential indicators.    

 Evon Z. Vogt’s work at a Maya community demonstrates “modern” Maya house 

arrangements as well as their interior composition (Vogt 1969:84-85).  The Tzotzil Maya 

house contained a stepped entrance into a one-roomed building (Vogt 1969:84-85). The 

room contained no interior walls, however, specific areas were devoted to special 

activities such as food production, storage and sleeping (Vogt 1969:84-85). Lastly, at the 

Maya village of Chan Kom, the three stone hearth served as the defining element of the 

house (Redfield and Villa-Rojas 1967:35). According to Redfield and Villa-Rojas 

(1967:35), the “activities of the house center around the hearth.”   Food preparation and 

production occur within the house (Redfield and Villa-Rojas 1967:36-37). The domestic 

equipment associated with these activities is also found within the domicile (Redfield and 

Villa-Rojas 1967:36-37). Almost all of the houses at Chan Kom have interior benches 

and hammocks are used during the day for guests to sit and at night, possibly for sleeping 

(Redfield and Villa-Rojas 1967:37). 

 To interpret the function of this room, I will analyze the contents recovered, the 

architectural features and its size.  The recovery of a three stone hearth and cooking stand 

in-situ in Room one indicates that food production occurred in this space. One bowl with 
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a rim diameter of 20 cm and jar, with a 42 cm rim diameter, and two miniature cylinders 

were found near the cooking stand in Room 1 as well. The variety of artifacts in this 

room indicates that cooking was not the sole activity performed in this space; the 

occupants may have eaten there or even stored goods in this place. Architectural features, 

such as a bench, seem to be a reoccurring feature in the houses that have been identified 

archaeologically and ethnographically.  However, Vogt (1967:87) notes that the Tzotzil 

Maya slept on “reed mats” laid onto the floor in addition to beds that were built into the 

house.  Prior to the second room addition, Structure 2 was a one-roomed building. As 

seen at Ceren, Chan Kom and Zinacantan, domiciles were one-roomed buildings that 

served multiple functions (Sheets 1992; Redfield and Villa Rojas 1967; Vogt 1967).  The 

original function of this building (Structure 2) may have been a residence, but this is mere 

speculation, as no artifacts indicative of specific activities were found on the floors of the 

room of the original building.  

 As mentioned above, Room 2 was added to this building during the Late Classic 

II period. The deposits found in this room may not be indicative of its original function as 

they are all broken and do not possess any formal spatial patterning. The lack of 

architectural features, like a bench, also makes it difficult to assess its function. I find it 

more meaningful to understand why the Maya would construct an additional room to 

their houses, as this would potentially reveal its purpose.  

 Haviland (1988:121-127) proposes an extended family model as an explanation 

for the co-existence or later addition of multiple houses within a single compound. He 

suggests patio groups that contain at least two or more buildings reflected “…stages in 

the developmental cycle in which households were originally single houses to which 
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others were subsequently added” (Haviland 1982:428;1988:121).  Haviland’s (1988:122) 

model follows that household heads or the eldest members (“the founding couple”) lived 

in the oldest, most imposing house. The additional houses or house comprising the 

compound accommodated the married offspring (Haviland 1988:122). As demonstrated 

in this model, “…the death of a senior member would trigger a kind of “musical 

hammocks” as the dead person’s successor moved out of his house into a remodeled 

version of the dead person’s house, while someone else moved into the house just 

vacated and so on” (Haviland 1988:125). Haviland (1988:125) expects from this model, 

that adult burials would accompany successive reconstruction episodes. While Sak Ch’en 

likely represents the composition of an extended family and changes in the 

developmental cycle, it does not contain a sufficient number of burials associated with 

sequent constructions.  An expansion in extended family size is a more credible 

explanation.   

Structure 3 

 Excavations of Structure 3 began during the 2011 field season and continued into 

the 2012 season. This building is 3.46 meters in length and 2.53 meters wide (Figure 

2.30). The purpose of excavating this building was to identify its function within the 

group. Preliminary survey of this building identified three major obstructions (deep 

rooted tree) on the eastern section of the building that would prevent complete excavation 

of the architecture. The initial excavations performed focused on identifying the entrance 

into the building.  
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Figure 2.30 Structure 3 Excavation Units.  

 

Suboperation JJ. Suboperation JJ was a 1 x 5 meter unit oriented north/south on the 

structure. The goal of this unit was to define the entrance/ staircase of this building.  The 

overlying humus and structural debris was removed. Two steps were encountered below 

the overlying debris. These steps lead to a three steps above, which was in decent 

condition. A face stone and door jamb leading to a small room were identified above the 

stairway (Figure 2.31).  
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Figure 2.31 Structure 3 Door Jamb and entrance. 

 

Suboperation RR and RR2.  Suboperations RR and RR2 were 2 x 2 meter units and 

southern extension of Suboperations JJ and MM. The goal of this unit was to locate the 

interior wall of the building and spatially delineate the boundaries of the plaster floor. 

The room was filled with collapse debris and soil. The stones from the debris did not 

appear to be indicative of a corbel vaulted roof like Structure 1. This was removed to 
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uncover the plaster floor. Excavations of this building revealed a northern wall made 

from cut stone masonry measuring 1.43 meters in length.  The spinal wall of this building 

was located  in this unit measuring 2.25 meters in length.  

 

Figure 2.32 Structure 3 North Profile Wall 

 

Figure 2.33 Structure 3 Spinal Wall Profile 

 

Structure 3 is a one-room structure with walls made from cut stone masonry (Figure 

2.34). Given that only 45 % of this building was excavated, I cannot accurately propose 
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the size of this room. However, it is a very small room. The height of the walls are at 

least 44 cm, but most likely taller given the amount of collapse.  

 

Figure 2.34 Plan map of Structure 3. 

 

Suboperation VV. Suboperation VV was a 1 x 1 meter unit, placed in the western area of 

the room. This unit was placed in the room to perform subfloor excavations to determine 

construction episodes of this building. Excavations uncovered a burning episode 1 cm 

below the visible floor surface indicating that some activity (perhaps ritual) occurred 

below the top floor had been surfaced (Figure 2.35). An earlier plaster floor was 
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encountered 1 cm below this episode, demonstrating evidence of an earlier phase of 

resurfacing. These excavations occurred during the last field season at this site, thus no 

further excavations were conducted on this structure. 

 

Figure. 2.35 Structure 3, Burnt Layer below plaster floor.  

 

Structure 3 Summary 

 The archaeological data recovered from this structure consisted of ceramic rim 

sherds with a Late Classic to Terminal Classic period date signifying a construction date 

around AD 780-850/900. No dating materials were associated with the second floor 

encountered in this building to assign a building date, although I hypothesize that it was 

constructed at some point in the Late Classic II period as are a majority of the buildings.  

The excavations of this building have demonstrated that this one- roomed building likely 

served a residential function. One limestone metate and two rim sherds dating to the Late 
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to Terminal Classic period, were found in this building.  The layout of this building is 

similar to the Tzotzil Maya house as it has a set of stairs leading to the entrance of this 

building.  Although the domiciles investigated thus far have been one- roomed, 

ethnographic and archaeological data have shown that some of these buildings within a 

courtyard complex actually served very specific functions like that of a storehouse. The 

storehouses identified at Ceren contain a variety of storage and serving vessels, stone tool 

artifacts, doughnut stones, and manos (both broken and whole) and metates (Sheets  

1992:47). At Chan Kom, the storehouses contain a variety of materials that the family 

accrues including piles of fruit, vegetables, baskets, and heaps of lime (Wauchope 

1938:136). The lack of artifacts and architectural features in this building has made it 

challenging to ascertain the actual function. It may have operated as a storehouse or a 

domicile.  

Chultun Excavation 

 The chultun at the Sak Ch’en group is a double-chambered concavity located 

behind Structure 6 (Figure 2.36). A Chultun is a subsurface chamber cut into bedrock. 

Chultuns can be shoe-shaped and formed like a cistern (Dahlin and Litzing 1986; 

Puleston 1971). They are typically associated with “habitation sites” and theories about 

their function range from water cisterns to latrines, sweat baths to storage facilities 

(Dahlin and Litzing 1986: 721-722; Puleston 1971). Although the Chultun excavated was 

located directly outside of the patio of the Sak Ch’en courtyard group, it is suspected to 

have been used by its inhabitants given its close proximity.  Suboperation U, a 4 x 4 

meter unit, was placed over this unit to perform excavations. 
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 This unit was initially excavated in 10 cm intervals until noticeable stratigaphic 

changes were detected. The matrix in the first 50 cm of this unit was composed of black 

clay-like soil with rim and body sherds interspersed throughout the levels. There was a 

noticeable shift in soil color and texture and artifact frequency below 50 cm. Artifacts 

from the chultun include ceramic sherds and some partially reconstructable vessels, lithic 

tools, obsidian blade fragments, and conch shell. The ceramics recovered in the first 50 

cm date to the Late to Terminal Classic period. The sherds recovered in Lots 5 – 8 

(60cm- 131cm below surface) contain a variety of dates ranging from the Early Classic to 

the Late to Terminal Classic period.  I believe that the mixture of dates throughout the 

chultun can be explained by post-abandonment disturbance given that there was no cap 

covering the chultun.  This disturbance could have been caused by rodents or by natural 

climactic events such as rain, wind, and tree roots. A plaster surface was encountered 151 

cm below surface (Figure 2.36).  Large cobble and ceramic fill were excavated below the 

plaster floor, leading to a burial dating to the Protoclassic period  (Lot 9).  
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Figure 2.36 Chultun East Profile Wall. 
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Figure. 2.37 Excavated Chultun 

 

 As stated above, there have been many propositions as to the actual function of 

chultuns in Maya society. I am arguing here that this particular feature originally 

functioned as a burial place for a La Milpa inhabitant that may or may not have been 

originally associated with the Sak Ch’en group. This burial was sealed by a plaster floor 

and the chultun was re-used by later occupants. Based on the contents recovered in this 

feature, it is doubtful that its secondary purpose was that of a storage container or cistern. 

According to Dahlin and Litzinger (1986:722-723) “most materials contained in chultuns 

are secondary deposits; that is, materials that were deposited after the chultun had ceased 

to serve its primary purpose.” The chultuns excavated at the site of Uaxactun were also 

intentionally loaded with discarded materials (Dahlin and Litzinger 1986:723; Smith 
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1950:48-49). The chultun at the Sak Ch’en group may have served a secondary purpose 

as a midden dump for the group. Given the lack of middens located at this group, it is 

likely that this chultun was as a trash receptacle due to the mixture of ceramic types and 

other discarded items like broken stone tools and broken shells. This dissertation is only 

concerned with the contents dating to the Late to Terminal Classic periods and it is only 

those materials that will be addressed. 

Proposed activities and activity areas at Sak Ch’en 

 The observable activities that occurred at Sak Ch’en include textile production, 

food preparation/production, and ritual action. Each is discussed in some detail below. 

Textile Production 

 Evidence of textile production was found in Subop E, 4 cm below surface on the 

1st  courtyard floor and in Subop L, 5 cm below surface on the 1st courtyard floor. One 

spindle whorl was recovered which was a decorative whorl with a diameter of 6mm and 

two plain weights, one with a hole diameter of 5.2mm and the other is unknown given its 

state of preservation. The production of cloth was relegated to women in ancient Maya 

society (Hendon 2006). The different types of whorls indicate that two different types of 

fibers were spun: cotton and maguey (Hendon 2006). Cotton textiles were traditionally 

produced by elite women and maguey was worked and spun by commoners (Hendon  

2006). The presence of cotton might indicate that the household was producing cotton 

textiles for specific events or for trading at the market or local consumption. 

Food Preparation/Production 

  The only observable evidence of food preparation is the cooking stand and three 

stone hearth in Room 1 of Structure 2. Food was traditionally prepared and cooked by 
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women in Maya society (Hendon  2006). The role of food and the types of dished 

consumed will be addressed in later chapters. 

Ritual Activity 

 Two types of ritual activities were observed at Sak Ch’en: Caching and 

Termination. Caches are a collection of items placed in a “hidden or inaccessible place” 

(Mock 1998). Caching is a dedicatory offering which occurs during the construction of a 

building; it symbolizes its completion and served as a means to “animate [a] building” 

(Coe 1959; Friedel et al. 1993; McGee 1998:42). Caches may materialize  many forms 

and its contents may include stone tools and pottery, beads, etc. One cache was located 

60 cm below the southeast corner of Structure 1. The cache recovered was not completely 

preserved, but its contents contained a mother of pearl shell, a shell bead, and a 

chalcedony blade.  

 A termination ritual was identified on the courtyard floor of the Sak Ch’en group, 

in front of Structure 2 and extended into Rooms 1 and 2. Termination rituals can be 

defined as an act of de-animation or deactivation or a “releasing [of] the soul (Stross 

1998:37). As a building is animated through caching or dedicatory rituals, so is it de-

animated by destroying materials and disposing of them onto a building (Mock 1998). 

Schele and Friedel (1990:459) state that “termination rituals, involving the smashing of 

artifacts of pottery, jade, and other materials, and the layering of these materials in white 

earth, are found… upon occasion of the permanent abandonment of buildings.” Other 

actions reflective of termination include the “tearing down of the façade and roof, and the 

scattering of veneer stones” (Ardren et al. 1994:4). The termination deposits at Sak Ch’en 

extended across the courtyard floor and onto the building in Rooms 1 and 2 (Subop HH 2 
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– 4, 8-9 and Subop KK 1-5); these contained a diversity of ritually important materials 

including pottery, stone tools, and partial manos and metates, and a figurine head. Only 

suboperations KK, Lot 3 and HH, Lot 8 contain faunal remains in association with the 

ritual artifacts.  Food for the ritual was likely prepared and cooked in Room 1 of 

Structure 2 on the in-situ cooking stand in Subop HH-3 before the performance of the 

termination ritual. Materials were then ritually destroyed and discarded onto the 

courtyard floor and on the building. 

   The composition of these deposits does not resemble other identified termination 

events across the lowlands. Termination rituals involve the ritual destruction (smashing) 

of whole vessels that are then dispersed onto buildings and on courtyard floors (Friedel 

1986; Garber 1986). This implies that whole vessels could be reconstructed once 

recovered from the deposit. The ritual event at Sak Ch’en contained a substantial amount 

of ceramics, with 20 rims and 303 body sherds from HH-2, 50 rims and 433 body sherds 

from HH-3, 318 rims and 1,646 body sherds from the HH-4 deposit and 99 rims,  20 rims 

and nine body sherds from HH 8-9, and 586 body sherds  and 66 rims from KK 1-5.  The 

ceramics in Subop HH-2 date to the Late to Terminal Classic period, Subop HH-3 dates 

to the Late Classic II and Terminal Classic periods, and ceramics from Subop HH- 4 date 

to the Late to Terminal Classic period. Suboperation HH-8-9 contains a partial jar dating 

to the Terminal Classic period in association with Late Classic II ceramics. The ceramics 

in Subop KK, Lots 2-5, date from Late Classic I period to the Terminal Classic period. 

These deposits were completely comprised of incomplete vessels, which indicate the lack 

of collective, simultaneous destruction of whole vessels.  
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 The diversity of materials and dates in this deposit and the lack of re-constructible 

vessels resemble the contents of domestic middens. The termination assemblage 

contained discarded domestic equipment such as utilitarian and serving ware sherds, 

broken and used lithic tools, ground stone and mason’s tools. The only possible midden 

located at Sak Ch’en was in the chultun behind Structure 6. It is my argument that the 

contents of the termination ritual were likely the household’s domestic midden re-

deposited in front of Structure 2 and on the building in Rooms 1 and 2 for the 

performance of the ritual in the Terminal Classic period. Thus, the "problematic deposit" 

I propose, was part of the assemblage of the termination ritual given that those 

assemblages also do not contain reconstructable whole vessels and the dates and types of 

ceramics fall within the same frame of time.  
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Chapter III: Identifying Intermediate Elites in the Archaeological 

Record 
  

 This chapter provides a methodology utilized to identify intermediate Maya elites 

in the archaeological record. The commonly accepted two-tiered model of Maya social 

organization pre-supposes the existence of only two types of agents in the Maya world: 

Elites and Commoners (Chase and Chase 1992).  Although this theory has long been 

dismantled, there remains an obvious gap in Maya scholarship concerning actors 

embodying various social groups. It is no mystery that nobles, artisans, priests, 

merchants, peasants, farmers, musicians, warriors,  masons, and scribes, among others, 

engineered the Maya social world and constituted status divisions along political, 

socioeconomic, and ritual lines (Adams 1970). However, attempts to bridge the gap 

between the elite and commoner world have remained negligible; this may, in part, be 

due to the difficulties of archaeologically isolating the places and materials of those 

actors who occupied the middle of the social ladder. Thus, the issues appear to be 

methodological and theoretical. It would perhaps be productive to first explore how elites 

and commoners have been theorized and identified archaeologically and then propose a 

useful methodological approach to identifying Maya Intermediate Elites.  

Elites  

 Although Maya elites only comprise, at the most, top five percent of society, 

much of the archaeological research performed has centered on this social group. Arlen 

and Diane Chase (1992:3) define elites as “those who run society’s institutions” and 

Hirth (1992:19) states, elites in Mesoamerica are “individuals with ranked status who 

occupy positions of permanent authority within corresponding communities or social 
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units.” Rank was ascribed in Maya society where one’s social status and political position 

were “relatively fixed and based on descent from lineages ranked by distance from 

venerated ancestors” (LeCount 1996:281). The elite in Late Classic society were 

internally ranked. Based on deciphered Classic texts there are at least three ranks within 

the ruling hierarchy- the supreme ruler or Kul Ahau, Ruler or Ahau, and Subordinate 

Ruler or Cahal (Freidel and Schele 1988; Schele and Miller 1986; Sharer 1993:95). 

Marcus (2003:260) argues that nobles in Maya society were a group that could only be 

perpetuated by class endogamy and that access to titles and offices was hereditary. Based 

on one’s rank, differential rights, privileges, and entitlements are afforded. Elites in Maya 

society performed a variety of roles including positions as political leaders, kings, lords, 

priests, artisans, scribes, shamans, and landowners. Some ruling elites served as 

mediators between humans and gods (McAnany 1993:70). Elite factions are theorized to 

control "rich, arable land upon which maize and "elite consumption" crops such as cacao 

and cotton were grown" (McAnany1993:73). Elites (royal and minor elite lineages) are 

further proposed to control agricultural labor and had the ability to marshal corvee labor 

as witnessed in the construction of monumental works. Additionally elites authoritatively 

exacted taxes that would support their households. Moreover, this social group is 

proposed to have controlled the access, production, and distribution of prestige goods. 

These interpretations are derived from examinations of multiple lines of data that have 

crafted a lexicon of elite ideology and culture. More specifically, these explanations have 

originated from architectural, material, and mortuary evidence (Smith 1987).  

  Architecture, artifacts and burial treatments are three dominant archaeological 

categories that have been employed continuously to differentiate social groups, 
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specifically elites and commoners (Abrams 1987; Arnold and Ford 1980; Folan et al. 

1982; Kurjack 1974; Price1978; Sanders and Webster 1983; Willey and Levanthal 1979). 

More explicitly, labor investment and building size, as well as the presence or absence of 

luxury goods possessed by a household and accompanying an individual in their resting 

place, characterizes social rank and prominence or lack thereof (Chase and Chase: 

1992:4-6).  Architectural complexity, labor investment, and expenditure have served as 

archaeological markers of status (Arnold and Ford 1980; Folan et al. 1979; Haviland 

1966). Monumental buildings that required a large labor mass for their construction are 

traditionally associated with elite sponsorship and thereby associated with elites in 

society (Arnold and Ford 1980; Abrams 1987; Kurjack 1974; Sanders and Webster 

1983). It is also argued that the architecture within a site core, including ornate palaces 

and temples, was produced for elite use (Adams 1970; Becker 1973; Blanton et. al 1981).  

High-status individuals are expected to reside in “imposing houses” or elaborate masonry 

structures, as opposed to perishable structures (Arnold and Ford 1980; Abrams 1987; 

Chase and Chases 1992; Kurjack 1974; Haviland 1966). Scholars posit that elites 

specifically occupied epicenter palatial compounds (Henderson 1992:158; Pollock 

1965:411). The complexity of architectural design is further accredited to individuals 

who have the socioeconomic and political capacity to retain skilled artisans who can 

produce intricate architectural elements (Arnold and Ford 1980:716; Adams 1970; 

Becker 1973).   

 Luxury goods have served and continue to function as archaeological correlates of 

status in the discipline (Coggins 1975). Luxury goods are defined by their restricted 

accessibility, their limited distribution, and the difficult craftsmanship of their production 
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(Coggins 1975; Webster 1985). The possession of these goods in general has enabled 

archaeologists to differentiate particular social groups, although this correlation has been 

problematic at various sites in the Late Classic period.  

 Archaeologically speaking, an individual’s treatment at death likely represented 

their material wealth during life (Henderson 1992: 158). Ideally, the sumptuary goods 

interred should “complement” complex residential architecture and other indices of 

privilege and affluence (Pendergast 1992:62-63). Along the same continuum, the 

chambers, vaults or crypts hosting skeletal remains signify social status; the complexity 

and quality of construction materialize social distinction.   In contrast, the absence of 

such objects and complex burial structural design underscores theories of an 

impoverished or humble life.  Although mortuary treatment as an analytical category is 

useful and appropriate, it is not without its shortcomings. 

Commoners 

 Interest in commoner life emerged in conjunction with the development of 

settlement archaeology (Bullard 1960; Haviland 1985; Webster and Gonlin 1988; Willey 

1965).  This required a shift in Maya archaeological scholarship from site-centered 

research to household research, specifically households on the periphery of given polities 

(Ashmore 1981; Ashmore 1988; Chase and Chase 1992; Haviland 1988; Manzanilla and 

Barba 1990; Tourtellot 1988; Webster and Gonlin 1988; Ashmore and Wilk 1988). The 

extensive focus on site centers was due in part to the implementation of the “two-tiered” 

model of social organization, which insisted that architecture was representative of social 

significance in Maya society (Chase and Chase 1992; Spores 1983). Based on this model, 

monumental architecture occupying the core of a site reflected elite groups and the 
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architecture on the periphery represented the lower social classes or “commoners” 

(Blanton 1978; Haviland 1970; Kurjack 1974; Tourtellot 1983). Settlement archaeology 

encouraged attention to other occupants in Maya society and peripheral investigations 

balanced dominant elite-centered narratives.  

 Commoners constitute a majority of the Maya population and their houses have 

become a central focus of Maya scholarship due to the diverse range of data sets they 

present (Robin 2003). Archaeological identification of commoners relies on the 

presence/absence dichotomy employed for the recognition of elites. Commoners are 

detected on the absence of “elite” resources and equipment. Artifacts and architecture are 

the main categories used to differentiate the groups, but prove problematic when 

distinguishing commoners.  

 Commoners are archaeologically measured by their lack of prestige goods, 

perishable houses, and peripheral location (Lohse and Valdez 2004). The absence of 

luxury goods is a conventional archaeological qualifier used to denote commoner status.  

Dominant theories about this social group supported beliefs about elite control over the 

distribution of goods. However, commoners were involved in a variety of professions in 

prehispanic society including pottery production, weaving, masonry, trading, hunting, 

and fishing among many other occupations (Marcus 2003; Martinez Hernandez 1929:74-

111).  It is likely that through these professions, commoners were able to acquire wealth 

in the form of luxury goods (Marcus 2004). Thus, it would not be exceptional to find 

luxury goods as burial offerings or simply as a part of a household’s material possessions 

in “commoner” contexts. 
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 It was originally assumed that commoners resided in homogenous perishable 

structures, which required virtually little labor expenditure (Ashmore and Wilk 1988). 

Undoubtedly, the ethnohistorical record has influenced archaeological beliefs about the 

impoverished commoner house.  Landa, whose documents about the Yucatec Maya have 

become a widely used and generally accepted source, (Tozzer 1966: 85) states: “the way 

that they built their houses was to cover them with straw which they have of very good 

quality and in great abundance, or with palm leaves, which is very well fitted for this.” 

Ethnohistorical and archaeological data from the Guatemalan Highlands also contributed 

to considerations of Maya commoners. Specifically, R. Carmack (1976; 1981; Wallace 

and Carmack 1977) relies on the Popol Vuh,  which are the historical accounts of the 

Quiche Maya,  and archaeological research conducted at Utatlan (capital of the Quiche) 

to provide an overview of Maya social organization (Henderson 1992:160-161). Carmack 

(Wallace and Carmack 1977) explains that society was divided into lords and their 

vassals. Accordingly: 

the lords occupied the political, religions and military offices of state, while the vassals 

performed the physical labor of building, providing food and offerings, and fighting for 

the lords. The lords were sacred, surrounded by sacred emblems. The vassals were 

secular, kept away from contact with the royal emblems and patron gods. The lords 

received tribute and also provided their own humble subsistence. The lords lived in 

elaborate palaces, within the walls of the town. The vassals lived in rural zones, in 

simple, mud and pole huts roofed with straw (Carmack 1981; Wallace and Carmack 

1977). 

  

 While the Maya did construct their houses from perishable materials, the 

archaeological record demonstrates this is not a complete representation of all Maya 

commoners across the highlands and lowlands. Archaeological excavations in the Copan 

Valley, Ceren, Chan Nohool, and San Lorenzo speak to the diversity of the commoner 
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house and find that commoners resided in houses with stone masonry (Ashmore et al. 

2004; Sheets 1999; Webster and Gonlin 1988).  It is possible that commoners, through 

their profession, had the ability to amass small-scale labor for the construction of houses 

or other desired buildings (Marcus 2004). However, it may be valuable to consider 

ethnographic data concerning house construction and communal labor with reference to 

commoner residential diversity.   

 At the modern Maya village of Chan Kom in the Yucatán, some masonry houses 

were built by “the owner alone, but most have been built by cooperating groups of men 

who have constructed, in turn, a house for each member of the group…these groups have 

been composed of relatives and in part of neighbors”  (Redfield and Villa Rojas 1967:77-

78). It is commonly understood amongst these groups that the return of labor is expected 

(Redfield and Villa Rojas 1967:77-78). Further ethnohistorical sources, including the 

Relacion de Quinocama o Moxopipe 1577, maintain that the indigenous population 

“…help one another to make their houses and in pay for their labor they give them to eat 

and to drink according to their manner until the house is finished” (Col. de. Doc. Ined. 

1898:263). It is a fruitful endeavor to re-imagine the construction of the commoner house 

and abandon the stereotype of the oppressed, impoverished commoner. At Chan Kom, 

Maya men can select to build their own home, which likely affects the size of its 

construction and the degree of complexity. If they choose to enlist labor, the houses may 

appear more complex in design and size.  As stated above, the domicile of the commoner 

exemplifies a diversity of incarnations at sites across the lowlands and highlands of 

Mesoamerica; this may be due to personal preference as opposed to social status.   
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 Lastly in ancient Maya society, the periphery has arguably functioned as the locus 

of commoner life (Chase and Chase 1992:10-11). Most examinations of commoners have 

occurred on the fringes of Maya polities, since it was proposed that commoners inhabited 

these zones (Blanton 1978). This is in part due to the application of the concentric 

zonation model, which suggests that select elite groups live at a site’s center and the 

peasants or low-ranking individuals resided within peripheral areas. When applied to 

Mesoamerica, architecture within or near the epicenter indicates a high rank and 

peripheral zones indicate a low rank.  This model has been applied and tested at various 

sites, including Tikal, where there has been debate about its applicability (Arnold and 

Ford 1980; Haviland 1982). At the heart of this debate lies doubt about the equivalency 

of architectural size and social rank. Thus, its application appear at time to be almost 

subjective. 

 The ethnohistorical record has additionally provided Mesoamerican 

archaeologists with a lens detailing historical spatial arrangements of Maya cities. In 

Relacion de las Cosas (Tozzer 1941:62-62), Bishop Diego de Landa records that the 

wealthy lived in the center of the town and the commoners inhabited peripheral 

communities. Although this has undoubtedly influenced archaeological interpretation, the 

material record details alternative scenarios across various Maya sites. For example, 

luxury goods and complex burial architecture have been archaeologically recorded 

beyond the Postclassic epicenter of Mayapan in the Yucatan (Chase 1992: 128). 

Additionally, in contrast to the concentric model of spatial arrangement, tombs of elite 

individuals, possibly “middle men”, have been located spatially across the southern 

lowland site of Caracol (Chase 1992:38-40). Finally, the peripheral household groups of 
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San Lorenzo at Xunantunich, demonstrate the complexity of rural residential architecture 

and complicate enduring views of commoner impoverishment and spatial locality 

(Yaegar and Robin 2004). These are only a few examples among many which challenge 

the generally accepted spatial correlation of commoners along the periphery.  

Intermediate Elites  

 Developing a methodology appropriate for the archaeological identification of an 

intermediate elite group is a truly challenging task.  The first concern is to adequately 

deconstruct the two-tiered model of Maya social organization. Though many 

contemporary Mayanists likely believe in a more multifaceted social grouping, it has 

proved problematic to archaeologically demonstrate these differences. Estimations of 

social rank are derived from architectural complexity, material possessions, mortuary 

treatments, and spatial locality. These archaeological referents are practical and 

functional, but become ambiguous and possibly misleading when the material wealth of 

social groups intersect. Thus, the dilemma of distinguishing materially between a high 

ranking commoner and low ranking noble in the archaeological record.   

 In an effort to dismantle the two class system and provide an inclusive social 

narrative, I will briefly consider Classic and Postclassic period texts concerning Maya 

elites and commoners and then I will consult the ethnohistorical and ethnographic record 

to identify intermediate elites historically and their possible spatial locality. Next, I will 

propose a general methodology for the recognition of this group, which will involve 

confronting the traditional use of functionally safe categories to define specific social 

groups.   



 

99 

 

 The Classic period record of the Maya is devoid of any hieroglyphic information 

about commoners, but is replete with representations of Maya high culture and ideology. 

Within these stone texts lies the history of dynastic lineages, the titles and achievements 

of lords and nobles, and the relationship between the celestial world and elite. Joyce 

Marcus (1992:224) stresses that these representations, specifically the connection 

between the nobility and the divine, is a strong reflection and substantiation of the two 

tiered model.  Marcus uses the origin myth from the Postclassic Maya text, the Chilam 

Bilam, to demonstrate that the Maya viewed themselves as existing within this 

sociopolitical model (Marcus 1992). The Chilam Bilam, as argued by Marcus, 

ideologically differentiates between the two groups based on the origin of their creation 

(Marcus 1992:224-225). The nobility germinated through the divine and maintained 

connections with the supernatural (Roys 1933). Unlike their noble counterparts, 

commoners derived from “lowly terrestrial origins” or from clay (Roys 1933; Marcus 

1992:225). Marcus emphasizes that the origin myth, as exhibited in the Chilam Bilam, 

“ideologically justified” the “separation of these two strata” (Marcus 1992:240).  

 The ethnohistoric and ethnographic records have been applied to archaeological 

contexts to understand prehispanic sociopolitical hierarchies. The difficulty in directly 

applying the historical record to prehistoric contexts stems from the obvious 

contradictions presented within the various works of Spanish chroniclers; thus a broad 

survey of ethnohistoric and ethnographic works was necessary to detect recurrent and 

similar commentaries. The Relacion de las Cosas de Yucatan, by Landa and interpreted 

by Tozzer is a widely accepted ethnohistorical source and will be used here in addition to 

Ralph Roy’s “The Background of Colonial Yucatan” and “Lowland Maya Native Society 
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at Spanish Contact,” Gaspar Antonio Chi’s “Relacion” of 1582, Nancy Farriss’ “Maya 

Society Under Colonial Rule,” and the “Diccionario de Motul: Maya–Espanol” by Juan 

Martinez Hernandez.   

 Maya society, as recorded by Landa (Tozzer 1941:62-63) and Roys (1965:662), 

was organized into the following classes: nobles, commoners, and slaves. Landa and 

Roys, will be used here to summarize the various positions held by Maya nobles (Roys 

1943:59-64;Tozzer 1966).  Roys and Landa refer to the nobles, both lower and elite, as 

the al mehenob (Tozzer 1966:62-63; Roys 1965:662). Nobles could act as the halach 

uinich, or the “man of greatest importance” who was the ruler of their territories or states 

and received tribute from the population (Roys 1943: 58-59; Tozzer 1941:62). Under the 

halach unich was the batab or the head of the local town (Roys 1943:60). Roys (1943:60) 

states that many of the Batabs were related to the halch uinich. The batabs had a town 

council, the ah cuch cabs, who were also known as “principales,” are described as 

wealthy commoners that collected tribute in northern Yucatan during the Postclassic (Coe 

1965:104).  Assistants, or the “lesser lords” of the batab were known as the ah kulels 

(Farriss 1984:232; Roys 1943:62). Under the batab was the holpop or “head of the mat” 

(Roys 1943:64). The holpop acted as the “batab’s chief executive officer” and possessed 

a high rank (Coe 1965:103; Farriss 1984:232). The holpop or overseer was responsible 

for the formal business executed at the municipal building or the popolna (Roys 1943:63; 

Coe 1965:103). The tupil served as the “minor peace officer” and managed the town 

stores, but was not of noble status and was specifically defined as a commoner (Roys 

1943:64; 1965:670). 
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 Members of the elite not only handed the official affairs of the state, but also were 

the only individuals who could participate in religious events, specifically the priesthood 

(Roys 1965:673). The high priest was known as the ahaucan and the religious leaders 

(belonging to a separate class) were prophets called the chilan or chilam (Roys 

1965:673). Priests known as the nacom, practiced human sacrifice (Tozzer 1966:112-

113). Landa (Tozzer 1966:112-113) notes that:  

 nacoms were officers; the first was perpetual and did not bring much honor with 

it, since it was he that opened the breasts of the human victims whom they sacrificed. The 

second was a choice made of a captain for war and for other fests. His duties lasted three 

years, and he was held in high honor. 

The nacom who performed the actual sacrifice occupied a much lower status than the 

nacom who was designated the war chief. In addition to these various roles, Coe 

(1965:104) states that nobles were “high ranking warriors, wealthy farmers and 

merchants.” 

 Maya commoners were referred to as the yalba uinic or gente mas baja (Roys 

1965:662; Tozzer 1941:86). Roys (1965:662) explains that the yalba uinic were artisans, 

“small merchants,” and “poorer fisherman.” Commoners, as described by Landa (Tozzer 

1921:87), were responsible for providing nobles or lords with provisions garnered from 

hunting or fishing or from the harvest. They also built the houses of the lords and 

supplied tribute in the form of honey, cotton mantas, and incense (Chi 1582).  

 While Roys (1943:34) subscribes to the two-tiered model of Maya social 

organization, he claims that the commoner stratum included an upper level of wealthy 

commoners and a lower level of humble commoners and slaves. Marcus (Marcus 

2004:261) also acknowledges that there is variation within the elite and commoner 
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classes. The ethnohistorical records clearly shows that commoners held esteemed 

positions and inhabited roles that intersected with noble religious, economic, and 

sociopolitical agendas.  The ah cuch cabs, tupils, and the sacrificial nacom may have 

been wealthy commoners or intermediate elites who fulfilled important roles in Maya 

society. It may very well be the houses of these individuals that resemble in size and 

material wealth the actual nobility and contribute to the confusion of delineating clear 

status divisions.   

 The Postclassic and ethnohistorical record tells us that Maya territories embodied 

a quadripartite division corresponding to the cardinal directions (Farris 1984:20; Tozzer 

1941:139). In Mesoamerican cosmology, “…the horizontal plane of earth’s surface was 

as seen as having four prime world-directions (usually cardinal) each associated with a 

particular color, animal, bird,… and deity” (Carlson 1981:146). This cardinal division is 

represented at La Milpa and subdivides it by four minor centers (LME, LMN, LMS, 

LMW) (Everson 2000; Hammond and Tourtellot 2004; Tourtellot, Everson and 

Hammond 1998). In ethnohistorical documents, each subdivision or parcialidades was 

governed by a batab and headed by a member of the ah cuch cab who gave audience to 

petitioners” and “administered local town upkeep” (Coe 1965:103; Farris 1984:231-233; 

Tozzer 1941:63). Additionally, as documented by Landa, priests and lords lived in the 

town’s epicenter, followed by important people who lived adjacent to the center and 

beyond this group were the houses of the richest and most “esteemed” (Tozzer 1941:62). 

Ideally, when comparing Postclassic sources with Landa’s rendering of the Maya city it 

may be possible to visually replicate the spatial locale of elites, commoners, and even 

intermediate elites in the landscape.   Accordingly, the halach uinic would reside within 
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the site center or in nearby palatial compounds along with the high ranking nacom.  As 

recorded in ethnohistorical accounts, some territories were cardinally divided with batabs 

and ah cuch cabs presiding over particular districts.  Although it is not possible to 

spatially delineate the living quarters of the batabs, their deputies, the holpop, or town 

councilors, it is possible (based on territorial divisions) to imagine that outlying barrios 

hosted people from various socioeconomic backgrounds. The ethnohistorical records do 

not make definitive rank divisions beyond the two tiered model. It does, however, speak 

of variations within those tiers, and more importantly, of individuals with the capability 

of acquiring wealth.   

General Methodology 

 Although Classic period texts only materially narrate high culture and ideology, 

the ethnohistorical record and Postclassic texts presents an opportunity to process the 

complexity of the Maya sociopolitical system. Attempting to identify intermediate elites 

as an explicit social group requires reconciling the lack of written information from the 

Classic period with colonial interpretations of Maya social hierarchies and practices. It is 

at this juncture that the archaeological record performs a major role.   With that said, 

ethnohistory can potentially explain the “on-the-ground” anomalies and patterns 

witnessed during the excavation process and will be used in this chapter to inform a 

working methodology for the recognition of intermediate elites. The intermediate elite 

stratum is comprised of wealthy commoners and minor/subordinate nobles. As mentioned 

earlier, this group may have worked and or resided in/near the epicenter or within 

specific barrios as they did in the colonial period (Roys 1965:64). While it is difficult to 
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dictate precisely where these individuals resided, we can look to the archaeological 

record to communicate these possibilities.  

 The identification and analysis of specific architectural traits, artifact types and 

mortuary treatments will be utilized to delineate intermediate elites archaeologically. This 

methodological approach is not revolutionary, but requires minor adjustments to decipher 

individual social groupings (See Sharer 1993). More importantly, this approach 

emphasizes the use of multiple lines of data to successfully assess social class.  Despite 

the problems associated with attributing class to an artifact type and architectural size and 

style, I believe that these functional and stylistic categories maintain their usefulness 

when combined.  

Architecture  

 The construction and organization of specific architectural forms remains a focal 

point of interest because they culturally symbolize how a society corporeally 

communicates their worldview. In this case, architectural formation processes express 

social, economic, and political difference amongst the population. The amount of 

invested labor and its expenditure illustrate the ability to secure a sufficient labor force 

and the resulting forms are said to reflect distinction.    Although problematic, 

architectural form and size continue to operate as possible determinants of social rank. 

For example, large temples, large administrative buildings, and vaulted palatial 

compounds require the ability to garner a great deal of skilled laborers for their 

production; therefore they are defined within the spectrum of elite culture. Smaller 

residential buildings, in opposition, involve a minor labor force; consequently these 

building types fall within the cult of the ambiguous commoner or lesser nobles.  
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 The main point of contention regarding architecture as an archaeological gauge of 

status is structure size. The first concern, and arguably the most difficult to ascertain, is 

whether or not architectural size equates with social rank. Those architectural forms 

consigned to the elite faction are impressive and intrusive and, I argue, do require an 

extraordinary force for their overall construction. Exactly how this labor was amassed is 

not, however, within the purview of this dissertation.  Smaller and less architecturally 

complex buildings may not have required the depth of construction, but did involve a 

labor force. These building types were likely the homes (and structural extensions of)  the 

majority of the population and represent the wealth and class of the population en masse. 

Looking to modern ethnography on the Tzotzil Maya shows us that communal labor is 

responsible for the production of individual houses (Vogt 1990).  But, again, a family 

may opt to forgo the assistance of the community and construct their own homes (Vogt 

1990). Although modern Maya practices cannot be directly assumed for prehistoric 

beliefs and relations, they can be used as an analog to account for the variation of 

archaeological architectural signatures. The ethnohistorical record states that individuals 

must be able to pay laborers, in the form of food, for the basic construction of their 

houses. Having lucrative supplementary means may have enabled more of an elaborative 

construction and access to architectural artisans and masons for particular designs and 

construction techniques. For example Yaegar and Robin (2004) argue that differences in 

domestic architectural size in the San Lorenzo settlement in the Upper Belize River 

Valley  reflected a household’s ability to assemble extra-household labor for the 

construction of complex architectural designs. 
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 Numerous contradictions within conquest era documents make it difficult to 

definitively attribute house type with a particular social group. Ethnohistorical accounts 

provide differing views on elite and commoner houses. Landa (Tozzer 1966) distinctly 

distinguishes between the straw houses of the poor and the stone houses of the rich. The 

Relacion de Hocaba, similar to Landa’s account, notes that some caciques (chiefs or 

leaders) had houses made of stone (Coll.Doc.Ined:92). In contrast, the Relacion de 

Tequite, Relacion de Tecanto y Tepacan and Relacion de Ismael y Santa Maria 

(Coll.Doc.Ined:111, 125, 304-305), provide no differentiation between the classes of 

Maya houses, but describe them as being constructed of palm leaves and straws. Given 

the differing assessments, it is quite likely that the wealthy and lower ranks inhabited 

both stone and perishable houses.  It is at this point that I argue the physical grandeur of 

the building to be essential for classifying household status, not its material composition.  

 The architectural opulence of a residential compound discloses the amount of 

labor invested in the design, the labor expended, and the knowledge of skilled masons 

and artisans.  Although community labor (similar to those expressed in Zinacantan) may 

have been responsible for the construction of houses, the  service of an expert mason 

and/or artisan may have only been available to those who could afford to personally 

employ them. Archaeologically examining and comparing the architectural features and 

techniques applied to residential compounds could assist in defining particular social 

groups.  

 One prospect is to examine roofing techniques.  While most houses were capped 

with thatched roofs, many archaeological remains exhibit vaulted roofs. Vaulted masonry 

is a characteristic of elite architecture, primarily, range, religious, and civic structures, 
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and palatial compounds (Ricketson 1933:93, 229). In order to successfully construct such 

roofs, masons “must have knowledge of the mechanical principle of stability and a 

reasonable understanding of the properties of the plastic material used, such as cement or 

adobe, together with the technical ability to control its essential properties” (Roys 

1933:36).  Residences displaying such architectural traits may attest to the position of the 

household and their ability to acquire experts for the construction of their houses 

(Abrams 1994; Adams 1970; Arnold and Ford 1980:716; Becker 1973).    

Artifacts 

 The material presence and absence of luxury goods continue to accommodate 

archaeologists as a proper analytical concept. It is the consistent occurrence of those 

goods at a site and/or the disparities that structure interpretations of stratification.  

Archaeologists use the presence/absence of luxury goods to assess the material well- 

being of a household (Rathje 1980:26). Well-being in the Maya world can be quantified 

in terms of possessing these particular items:  marine shell, obsidian, polychrome vessels, 

and various cotton textiles. Owning these items indicates access to resources and goods 

traditionally unavailable to the general public, or at the very least, difficult to access.  The 

lack of such items in household inventories suggests an ordinary, perhaps, commoner 

household without access to these goods.     

 While the ownership of luxury goods have become a universal measuring stick for 

status, wealth and well-being, and the variability of their presence (in both elite and 

commoner contexts) impairs its use as an independently reliable criteria.  The site of 

Caracol serves as a clear example of spatially overlapping luxury goods. Excavations 

performed by Diane and Arlen Chase (1996:71), show that wealth was shared among the 
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masses during the Late Classic period as luxury goods were recovered in both contexts. 

Obsidian, a classic luxury good, ubiquitously materializes in various contexts (elite and 

non-elite) at the site of Tikal during the Late Classic period (Chase and Chase 1992:13; 

Moholy-Nagy et al. 1984; Rice et al. 1985:601). Given the variability of their 

distribution, archaeologists should take precautions when using luxury goods as an 

independent category of data to assign social classifications.  

Mortuary Treatment 

 Archaeologists heavily rely on the collection of mortuary data, from ancient 

residential complexes and other architectural forms, to gauge the social and economic 

dimensions of individual life. The diversity of style and quality of interment, along with 

the type of associated burial furniture is expected to signal one’s social position and 

ability to procure specific goods. The difference in size and form of burial chambers or 

resting places, and the associated material culture understandably represents a particular 

class membership or affiliation. There is a mutual agreement amongst archaeologists that 

the degree of energy expended on the construction of an individual’s gravesite and the 

location of that site implies their mortal status (Chapman, Kinnes, and Randsborg 1981; 

Chase 1986; O’Shea 1984; Sharer 1978). The material culture accompanying an 

individual also presumably operates as a barometer of class distinction. I acknowledge 

that these longstanding ideas have recently warranted theoretical scrutiny, but they 

continue to influence and structure archaeological methodology and practice.  

 Using mortuary data for the identification of an intermediate elite class, I argue, 

requires the archaeologist to look for inconsistencies between interred goods, skeletal 

remains, and scale or quality of interment. More specifically, the archaeologist must look 
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for mortuary contradictions. For example, an individual may be buried within an elite 

style vaulted masonry tomb with basic, utilitarian goods or the simplest sub-floor house 

burial may contain luxury goods like jade, marine shell, or polychrome vessels. The best 

representation of one of these proposed scenarios comes from the site of Caracol.  

 Mortuary information from the lowland site of Caracol provides some of the best 

portraits of a complex social reality that challenges normative views of Maya social 

organization.  The excavations performed by Chase and Chase at Caracol  (1996:71-72) 

reveal that luxury goods were recovered “…in the simplest residential units” and vaulted 

masonry tombs were commonly encountered at basic residential or plazuela groups. 

Additionally, a practice commonly relegated to the royal population, jewel-inlaid 

dentition, was discovered among skeletal remains buried “…in both elaborate tombs and 

simple graves” (Chase and Chase 1996:72). Due to the prevalent occurrence of these 

mortuary anomalies, Arlen Chase (1992:37) proposed that “…the Classic period Maya 

population …may be equivalent to the ethnohistorically recorded Maya term azmen uinic 

or “middle man.” As defined by the Motul dictionary (Martinez-Hernandez 1929:69), the 

azmen uinic are the “hombre entre principal y plebeyo” or the men between the principals 

(leaders) and commoners. These middle men also may have been, as McAnany (1993:73-

74) states, elite offspring who are not in direct line of inheritance. Diane Chase 

(1992:121-122) suggests that in Postclassic and colonial periods, these "middle men" 

may have copied the nobles in material consumption and shared comparable burial plans 

with the nobles and priests.  

 While data from mortuary contexts remains invaluable, I propose that the 

elements comprising burial contexts (i.e. material culture, architectural interments, and 
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skeletal remains) must be analyzed as a collective deposit, representative of an individual 

or a familial socioeconomic membership. Focusing only on one aggregate component of 

a burial, I propose, may lead to erroneous conclusions about the individual. The research 

undertaken at Caracol supplies us with the prospect of identifying intermediate elites by 

investigating interments at various residential groups reflective of the elite and non-elite.  

Discussion 

 In an effort to design a preliminary methodology for the recognition of 

intermediate elites in Maya society, it is necessary to confront the traditional 

archaeological referents on which we steadily rely.  In isolation, architecture, material 

culture, and mortuary data can infer clues about social rank. However, the simple reliance 

on one line of data is insufficient to justify rank, but in combination, provides for a 

balanced and credible interpretation. In sum, this methodology proposes a comparison 

between three crucial lines of data, when available, for the detection of and intermediate 

elite group. It is the marked contrast between the classes of data or subtle deviations that 

communicates class and/or rank distinctions. As noted by Chase (1992:37), the "middle 

men" in the Postclassic period likely engaged in the consumption of elite items, and we 

could expect to find that their archaeological record is similar in that respect, but 

deficient in others. This methodology does not assume to revolutionize archaeological 

practice, as it is built from existing ideas proposed by other scholars (see Sharer 1993). It 

does, however, encourage comparing the contradictions between multiple lines of data 

for the translation of social stratification.  
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The Sak Ch’en Group 

 The Sak Ch’en group is defined as an intermediate elite group based on the 

architecture comprising the residential compound and the associated material culture. 

Mortuary data was not used as a determining factor as the mortuary remains recovered 

from this group date to an earlier period.  Each line of data supporting this interpretation 

will be addressed below.  

Architecture  

 Structures 2 and 3 of this group represent stone houses with thatched roofs. The 

architectural morphology of these buildings bears no exception as stone houses seem to 

be a common phenomena across La Milpa. Structure 1, given its eastern placement, 

functioned either religiously or in a civic manner. While no architectural elements were 

preserved on the façade of structure one, its size (being the largest building) and evidence 

of corbelled vaulting warrant discussion. As proposed earlier, vaulting as an architectural 

technique is primarily found among civic or religious or elite palatial compounds. This 

architectural style required specialized knowledge and craftsmanship of stone work. I 

argue that the sophisticated architecture reflects the ability of the inhabitants to obtain 

skilled masons for its construction. The Sak Ch’en household group, either through 

profession or by other means, was able to secure the necessary supplies to pay for artisans 

or skilled masons. In contrast to the size of Structure 2 or 3, Structure 1 is the largest. 

This may be due, in part, to its function, or even the number of developmental episodes. 

It is the roofing design that signifies Sak Ch’en’s social rank.  
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Material Culture 

 The artifacts recovered from the Sak Ch’en group fall into elite and non-elite 

classes of data. The first artifacts addressed come from midden discard in the chultun. 

The artifacts from this deposit were classified according to their value. Items from this 

deposit, classified as elite, include discarded conch shell, broken polychrome vessels, and 

plain serving wares. The remaining artifacts were classified into as non-elite or domestic 

equipment. The second group of artifacts involves the spindle whorls and weights 

retrieved from the courtyard. These indicate the production of elite textiles. The third 

group of artifacts to consider comes from the termination ritual, which I’ve defined as a 

re-deposited domestic midden. With the exception of a figurine head and plain serving 

wares, the remaining assemblage is domestic and ordinary in nature. A majority of the 

artifacts that compose all assemblages at this group are non-elite or domestic in 

composition. It is the presence of elite or high culture materials, like serving ware that 

demonstrates symbolic consumption of elite distinction.    

Discussion 

 Both lines of data show, by their architectural preferences and consumption 

patterns, the household’s desire to participate in elite cultural practices. The corbelled 

vaulting of Structure 1 mimics the architectural design found in the palatial compounds 

of La Milpa (Houk and Smith 2010). The consumption of polychrome vessels and conch 

shell, although in quite small quantities, illustrates sociopolitical relationships beyond the 

household, the ability to acquire restricted goods, and more importantly, depicts the 

affiliation with, and adoption of elite corporeal values. The definitive markers of 

intermediate elite status, in this case, are the overwhelming utilitarian or ordinary artifacts 
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juxtaposed against an elaborate ritual/civic building and two stone houses. Publicly, this 

household invested in the architectural performance of distinction or elite group 

membership, but privately, with the exception of a few restricted, luxury items, it 

comprehensively lacks the material resemblance of a clear-cut elite household.   
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Chapter IV.  Theorizing Feasting, Gifting, Storage, Status, and Power  
 

  

This research examines how intermediate elite households, specifically at Sak 

Ch’en, negotiated and maintained socioeconomic power and status by preserving the 

continuity of social order through feasting, gifting and storage practices. Feasting and 

storage are widely recognized as a means for securing and maintaining political alliances, 

reifying concepts of difference and reproducing hierarchal structures. Specifically 

through repetitive acts of feasting, social, political, and economic messages and strategies 

are conveyed; these are articulated through production, distribution, consumption, and 

systems of exchange and ownership. The evaluation of feasting from a range of cultures 

has produced multiple definitions of this practice. Jimenez and Monton- Subias 

(2011:130) propose that “the concept of feasting denotes social gatherings involving the 

ritual communal consumption of food and drink in special occasions and/or for special 

purposes.” Dietler (2001:67) defines feasts “as a form of public ritual activity centers 

around the communal consumption of food.” Hayden (2001:28) contends that feasts 

involve “any sharing between two or more people of special foods in a meal for a special 

purpose or actions.” As specified by Dietler, Jimenez and Subias (Dietler 2001; Jimenez 

and Monton-Subias 2011), feasting may transpire within a ritualized dimension; however, 

it can occur within a variety of contexts, not all of which are ritual.  

 Storage systems also convey sociopolitical messages about power and status in 

prehistoric societies. Storage facilities publicly and privately attest to control over 

resources and labor, broadcasts levels of accumulated wealth, and transmits degrees of 

knowledge. Feasting and storage have reproductive properties which enable the 
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persistence and preservation of social order and practice.  The repetitive act of storing is a 

ritualized (repetitive) act that preserves knowledge pertaining to particular social 

practices; thus social structures associated with acts of storing are preserved as well.  The 

performative aspects of feasting (food and gift exchange) continuously translates into a 

complex, relationship of social, and political superiority and inferiority where hierarchal 

structures, identity, systems of value, power, and authority are produced and reproduced 

and simultaneously divide and unite (Dietler 2001: 74,77).  

 In the proceeding sections, I will discuss a wide assemblage of theories of 

feasting, storage, and gifting. These theories structure how the practices of feasting, 

storage, and gifting are viewed and defined in various societies. It is important here to 

consider different theories of these activities in order to contribute alternative 

perspectives concerning the potential impact and structures of these practices. 

Additionally, power and status are theorized in this chapter. Three sources of power, 

including ideological, household, and economic power will be explored. Lastly, theories 

of status, identity, and gender will be examined in this chapter as these enable a 

household to socially, economically, and politically reproduce. 

Feasting 

 In theory, a feast was the epitome of love, fellowship, and while reality often failed to 

mirror this ideal, a ceremonial dinner was a visible demonstration of the ties of power, 

dependence and mutual obligation which bound the host and guests. It was politic for the host to 

appear generous, because the lavishness of his table gave a clue to his resources; it was wise to be 

both hospitable to dependents and discriminating in the choice of guests of honour, because the 

number and caliber of diners in the hall revealed his importance and his power…Just as the host 

needed his guests, so they needed his invitation. They wished to show themselves to be a part of 

his family, and safely under the umbrella of his protection. To be dropped from a guest list could 

be very alarming (Henisch 1976: 56-7). 
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 Feasting is a domain of sociality where “systems of social values and social 

relationships are articulated” (Tomkins 2007:178).   The realm of feasting is a relational 

affair as it involves the intersection of class, rank, gender, kinship, and capital (Bourdieu 

1993:66-68). Feasts are venues for face-to-face interactions, commensal hospitality, 

social consumption, and the exchange of gifts. Feasts are distinguishable from daily 

meals where the quantity of food produced exceeds the traditional daily amount 

consumed by a single household. Festive feasts can involve exceptional meals, 

unconventional recipes or other rare digestibles. At the scale of the household, food and 

drink are shared during celebratory occasions such as life-cycle events (rites of passage, 

birth, marriage, death) which may or may not involve the broader community.  Special 

meals may be produced to appease supernatural deities during public ritual events and are 

prepared to accompany ceremonies for the dead.   

 Feasts are grounds for the enactment and reproduction of the social order, which  

I define as historically developed and connected social structures, social institutions and 

practices- all of which create, guide, preserve, and reinforce forms of conduct and the 

ways in which humans relate (Giddens 1984). Feasts involve the invocation and 

reproduction of social structures and complex rules which frame socially appropriate 

behavior and modes of conduct in given celebratory contexts. It is during a feast where 

hierarchal structures and power relations are unmistakably apparent as the production and 

consummation of a feast is structured along lines of rank or class, status, and gender, as 

well as along the intentions of specific interest groups.   

The domestic, political, and sometimes ritual economies converge in the 

production of a feast (Dietler 2001:73). The manufacturing of a feast involves the 
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coordinated acquisition, preparation, and production of food and drink, and the 

acquisition and production of gifts for distribution to participants. The performance 

requires distributional knowledge, consumption, and exchange transactions, which 

specifically represent “ a heritage of commitments and debts  of honor, a capital of rights 

and duties built up in the course of successive generations” (Bourdieu 1977: 171-183; 

Tomkins 2007:178). The execution of these practices is based on deeply embedded 

stocks of knowledge representative of ideological, political, and economic realities 

(Giddens 1984; Twiss 2007:2).  At both the micro and macro-scale, feasting encompasses 

social and formal rules that are reflections of broader societal rules governing these 

practices and realities. These rules, which exist as morally loaded prior forms and 

become deeply rooted through the process of repetition, structure appropriate behavior, 

formal gestures, production, distribution, hospitality, and exchange. The consummation 

of a feast also relies on the possession of authoritative resources and the ability to access 

allocative resources that will ensure its success. These resources include particular forms 

of knowledge and prestige, productive labor, and gifts, food, and drink. The composition 

of a feast thus includes structural components that are drawn upon by groups/individuals, 

reified and reproduced through their repeated invocation. The success of a feast also 

hinges on the consumption of food, which confirms group participation in a social 

contract. Feasts operate in distinct sociopolitical, economic, and symbolic fields (each 

with their specific rules and resources), that intersect; food is employed within these 

fields to communally integrate, to acquire labor and gifts, negotiate power, pursue 

economic objectives, publicly and privately display social differences, as well as 

reproduce gender ideologies.  
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 Through collective action, community members employ food as an integrative 

mechanism to promote communal unity and reinforce harmonious relationships through 

solidarity feasts, also known as alliance building or cooperation feasts (Hayden 2001:38). 

There is a shared community effort to downplay hierarchal differences and project an 

image of social cohesion during solidarity feasts (Perodie 2003:190-192). In the Kanan 

village of Sulawesi, Indonesia, solidarity feasts are carried out as pot luck events where 

all households equally contribute staple goods including chicken, pigs, and rice (Adams 

2003:61). These events serve to facilitate networks of communal economic support 

during periods of economic misfortune and generate an appearance of social consensus 

(Adams 2003:62). Additional solidarity feasts include the agricultural feasts, which are 

enacted among the community  to guarantee a bountiful rice harvest and naturalize a 

sense of household cohesion among individual households in the Kanan village (Adams 

2003:63). 

 Feasting engagements are venues for the acquisition of labor by advertising 

household economic prosperity through household promotional tactics (Hayden 

2001:38). Such feasts rely on using food reserves as a form of economic capital to 

demonstrate wealth and attract favorable social and political support (Adams 2003:61; 

Hayden 2003). Promotional feasting is a household enterprise predicated on a collectivist 

ethos. Household members strategically coordinate their efforts to access and/or produce 

a surplus of valuable goods, which are to be utilized to project an outward image of 

wealth.  It is during this type of feast where resources of food and gifts are used during 

transactions to display success and social distinction as well as reinforce social 

hierarchies as they (food and gifts) are traditionally distributed during feasting according 
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to individual or group rank (Perodie 2003:196). Promotional feasts are not exclusionary 

events as the host accommodates “miscellaneous” guests to potentially expand his social 

and political contacts (Perodie 2003:190). However, as the goal of the feast is to attract 

supporters, the principle participants are primarily comprised of revered leaders, 

recognized, and respected individuals and “potential wealth exchange partners” (Perodie 

2003:196).  Life-cycle celebratory feasts, specifically marriage feasts, in the American 

Northwest coast served as prime venues for the display of newly bridged marriage 

relationships, group success, and prestige (Adams 2003:63; Barnett 1938, 1955; Perodie 

2003:198). The rules that direct the field of promotional feasting are binding and 

constraining as they obligate principle participants to repay hosts in the form of equal 

generosity at later feasts. The resources used by the recipient group may vary, (depending 

upon their choice) but their value must equate to the original hosts as per the rules. It is 

the successful display of surplus goods combined with the achievement of external 

resources during exchanges at promotional feasts among the Melanesian Big Man that 

enables the attainment of a future “fund of power” in terms of loyal, prestigious 

supporters or alliances (Sahlins 1963:289-292).  

 Feasts are overtly political in nature and competitive when the display and 

exchange of food and other material goods (resources) are used by groups to negotiate 

power and mobilize economic and symbolic capital. Competitive feasts are extravagant 

events performed by groups to impress potential allies, for the recognition of group 

prestige, and for the economic benefits of increasing prosperity (Hayden 1996:129). 

According to Hayden (1996:129) "the group that can produce and marshal the greatest 
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amount of food, the best-quality food, and the most skilled labor for producing or 

acquiring specialized exchange items is recognized as winning a competition." 

 In the field of competitive feasting, both allocative and authoritative resources are 

drawn upon to successfully play and display group prestige and an abundance of valuable 

material goods are necessary to compete. It is within this arena of transactions where 

systems of inequality are produced and reproduced by hosts and guests as the host is 

expected to profit on the contractual obligations of greater repayment by the recipients 

(guests) (Hayden 1995, 1996; Perodie 2003:190). The potlatch of the Kwakiutl of the 

North American coast serves as the best example. Potlatches were hosted by elite 

individuals with the intention of publicizing their social distinction by presenting an 

excess of prestige goods to other esteemed leaders (guests) and receiving a greater return 

of similar or more valuable goods in a reciprocal potlatch (Barnett 1938:356; Codere 

1966). In addition to the material rewards, potlatching or competitive feasting also 

provided the indirect benefits of bestowing participants with power and influence or 

control within their communities (Hayden 1996:130). Competitive feasting is also found 

among Big Men in Melanesian societies (Sahlins 1968). The objectives of these 

competitions parallel those of the potlatch, where “success is precisely measurable by the 

ability to give outsiders more than they can possibly reciprocate” (Sahlins 1968:293). 

Competitive feasts are arenas for the establishment of individual or household social 

credit. Equal reciprocity solidifies household and individual economic identity and 

demonstrates future capabilities. Within these reciprocal exchanges, economic capital is 

converted into social capital as obligations are continuously fulfilled. The consistent 
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reciprocal exchange of excess goods and food enables groups who are competing to 

maintain their status and even provides the potential of social mobility.  

 Feasts are one of many prime venues where unequal relations of social, and 

economic power are produced and reproduced.  Households can pursue economic 

objectives by accessing allocative and authoritative resources and sponsoring a work-

party feast, which involves the competitive “manipulation of commensal hospitality” for 

informal economic, social, and political power (Dietler 1996:92; 2001; Hayden 2001; 

Jimenez and Monton-Subias 2011: 130). As described by Dietler (1996:93), generous 

commensal hospitality is used as a reward by individuals/groups to mobilize labor. This 

is evident in the work-party feast where kin and non-kin groups are mobilized to work on 

projects requested by the host and later rewarded with an appreciative feast (Dietler 

1996:93). This is seen in the small villages of Tana Tonaja and Kanan in Sulawesi, 

Indonesia, where the man papa banua feast is held to compensate laborers for the 

construction of house roofs (Adams 2004:64). Work-party feasts are not only 

economically profitable for the sponsor, but publicly exhibits and authenticates prestige 

and status (Dietler 1996:94).  The dual role of food is highlighted in these 

“entrepreneurial” feasts. Food is manipulated to satisfy existing obligations to laborers 

and to attract labor by displaying enticements and generous offers of rewards.  

 Feasts serve as strategic opportunities for high-status hosts to incite a false sense 

of social harmony among the masses although asymmetrical power and socioeconomic 

relations between guests and hosts are visibly evident and reproduced (Dietler 1996:96-

97; 2001). These feasts, classified as patron-role feasts by Dietler and Hayden (2001), are 

public, community wide occasions tied to annual rituals; such extravagant events are 
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expected of individuals in positions of power in ancient societies. These feasts can be 

financed through exactions of food tribute throughout the wider community where food is 

then redistributed during these feasts (D’altroy 2001; D’altroy and Earle 1985). It is 

during these events that all political, social, and economic imbalances are annually 

magnified and reproduced as the guests do not reciprocate equitable events (Dietler 

1996:97). 

  These public engagements are venues for the naturalization and reproduction of 

existing cultural symbols of power and structural inequities through performance. The 

performance of status, in particular, is amplified through materiality and ritual action 

during ritual feasting celebrations. Clothes or uniforms, emblematic objects, jewelry, 

even food serving wares perform as objects of high culture to elucidate and define social 

groupings during communal consumption (Joyce 2000).   

 Feasting at ritual functions serves a fundamental role in the process of expressing 

and naturalizing supernatural distinctions. The sharing of food and drink evokes a sense 

of communion, belonging, and fellowship and promotes feelings of solidarity. Additional 

devices such as music, dancing, staging, and costumes utilized during these events further 

generate sensory experiences and “emotional catharsis” (Dietler 2001:71). During these 

ritual functions, “symbolic references to the past are commonly invoked to create an 

impression of seamless continuity, and highly formalized, repetitive sequences of action 

serve to limit the perception of alternatives and to naturalize the projected order by 

linking it to the “natural” experience of the passage of time” (Dietler 2001:71). 

Collectively, these propound idealized sentiments and conceptions of social order, which 

engenders a ripe background needed for leaders to simultaneously authenticate 
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supernatural authority and legitimize the cosmic order (Appadurai 1981; Dietler 2001:71-

72). The performance of ritual interactions between ruling elites or spiritual leaders and 

the supernatural during these events, effectively conveys mystical distinction and 

reinforces concepts of status.  

 High status groups intentionally use food during diacritical feasts to mark 

boundaries and signal an exclusive group identity (Dietler 1996; Twiss 2007:63). 

Diacritical feasts involve “the use of differentiated cuisine and styles of consumption as a 

diacritical symbolic device to naturalize and reify concepts of ranked differences in the 

status of social orders or classes” (Dietler 1996:98). Such feasts require differentiating 

equipment such as special serving vessels and the fashioning of new types of cuisine, 

which are generally sumptuary time-intensive foodstuffs (Dietler 1996, 2001). It is during 

these diacritical feasts where ideological codes governing food production, food 

consumption, and distribution of specialty foodstuffs are instituted and reproduced. 

 The consumption of meat in ancient societies plays a central role in the formation 

and reproduction of social identities and the social order (Jimenez and Monton-Subias 

2001:143). According to Jimenez and Monton-Subias (2001:143) meat is endowed with 

symbolic and ideological meaning and functions as an important form of symbolic 

currency in social intercourse (Halstead 2007:27). Meat-eating and its social distribution 

were traditionally used to differentiate groups in past societies (Grant 2002:17). The 

consumption of meat reflected class divisions and reiterated the social order in England 

during the middle ages (Mennell 1985:41). The diet of the peasantry consisted of 

vegetables and cereals as opposed to  the secular and ecclesiastical upper classes whose 

diet was primarily based on the “prodigious consumption of meat” (Mennell 1985:41). 
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The ostentatious displays of meat reaffirmed status differences as reflected in the Nevill 

banquet at York where “flocks of sheep, herds of cattle, goggles of geese, schools of fish 

and schools of porpoises” were marshaled for the occasion (Mennell 1985:22, 58). Social 

hierarchies are further demonstrated in the formalized distribution of socially valuable 

cuts of meat (McCormick 2002:27). The differential distribution of meat between guests 

during courtly feasts further reaffirmed ranks (Mennell 1985:32-47). 

 Feasting engagements are forums where ideological constructions of gender, 

labor, and power are expressed, affirmed, reproduced, and transformed. The production 

of a feast involves food acquisition and preparation for public display and exchange; this 

process is gendered according to ideological principles. Cross-culturally, the preparation 

of food is diagnostic of women’s work. The production/preparation of food is 

traditionally classified as a neutral quotidian task far removed from macro-scale political 

transactions of the past. However, the social relations of food production are inherently 

political, regardless of the context. Within the arena of feasting, in particular, food 

preparation is connected to broader symbols of power and status and is inextricable from 

the larger sociopolitical structure. The successful production of a feast is dependent upon 

female-specific knowledge of food preparation and food distribution, which is a 

generational knowledge transmitted through socialized practice.  

 It is in the field of food production where social tensions and relations of power 

between women are negotiated and reproduced (Joyce 2000:229). Status and power are 

likely negotiated as women must strategize to divide and allocate their time to 

successfully produce enough food for community wide, annual ritual, or courtly feasts 

(Hendon 1996). Feasts may also require a range of culinary techniques and knowledge- 
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another potential avenue for the negotiation of status and power as culinary knowledge 

may be stratified according to age, kinship role, and status within the household.  Among 

female food producers, individual prestige or honor may be reproduced through the 

preparation of cuisines containing symbolic meanings or through the production of haute 

cuisine (Hastorf 1991:135). 

 Gender roles and identities are consolidated and replicated through gendered food 

practices related to feasting (Hendon 1996). Feasts are socially interactive grounds where 

individuals share meals, drink, become intoxicated, exchange gifts, and follow strict 

codes of behavior that structure the entire enterprise. The art of feasting is a socializing 

experience for children and adolescents and involves the performance and replication of 

gender roles through practices related to feasting. At the macro and micro-scale, the 

production of feasts are a complex process that demands the participation of all 

household members. Children are socialized into their appropriate gender roles through 

their participation in the preparation and production of dishes for a feast, and through the 

production of gifts for exchange. While people feast, children and adolescents are 

introduced to appropriate behavioral expectations of feasting participants (e.g. levels of 

intoxication and sobriety, amount of food consumption) which may be structured by 

concepts of gender (Dietler 2001:91). 

 During the feast, children and adolescents learn about the rules of exchange and 

associated gestures and displays that accompany that practice. Feasting venues are also 

locales where spatial expressions of gender ideologies are articulated. Through repetitive 

acts of feasting, children and adolescents ingest knowledge concerning the location of 

food consumption, which may be structured by concepts of gender. The art of feasting, 
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thus indoctrinates individuals into the laws and codes and prescriptions governing the 

social and political order.  

 The success of the feast is predicated on food distributional knowledge. As food 

servers, women must also be aware of the micropolitics that regulate distribution among 

guests (Crown 2000). This includes knowledge concerning the presentation of dishes 

among guests according to status, identity, age, and gender and knowledge about the 

relations of power between guests as expressed in the quantity and quality of food 

distributed.   It is women’s labor and knowledge that enables the household to fulfill its 

political and social obligations within the community and between outside groups. 

Gifting  

 Gift exchange is a principal feature of feasting engagements (Hayden and Gargett 

1990). Gifts are given as tokens to cement social and political ties between groups; these 

ties or bonds must be reaffirmed by a counter gift (Appadurai 1986:173). It is a complex 

system entrenched in religious, social, and economic phenomenon that can orchestrate 

community integration, solidarity and domination.  The exchange itself facilitates 

requests of social, political, and economic partnerships and alliances and above all else, 

creates and maintains a politically and socially binding contract between groups (Mauss 

1950).  The exchange of gifts reproduces the social order, including systems of rank and 

unequal relations of power.  Gifting is central in establishing horizontal relationships 

between structurally similar groups and is essential in maintaining hierarchical 

relationships (Lesure 1999:26). It establishes and reproduces “unequal relationships of 

domination” between transactors where the gift giver resides within a position of 

superiority and the receiver is placed in a subordinate position (Gregory 1982:19, 47). 
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This system is structured by specific ideologies governing cosmology, identity, power, 

politics, honor, and prestige (Mauss 1950). The economy of gift exchange is an economy 

of debt that rests on three principles or obligations: the obligation to give, to receive, and 

to reciprocate (Gregory 1982: 19; Mauss 1950: 5, 39-46).   

 The giving of gifts is the initial formulation of a social contract between groups 

and is regarded as both prestigious and honorable; it is an obligatory transaction in 

precapitalist societies (Mauss 1950: 8, 39). Gifting is tied to cultural notions of cohesion, 

morality, authority, rank, prestige, and honor (Mauss 1950: 8, 39). The nature of gifting, 

as dictated by Maori law in Polynesia, involves mana or “honor, prestige…conferred by 

wealth” (Mauss 1950: 8). In the North American potlatch of the Kwakiutl and Haida, as 

analyzed by Mauss (1950:38-39), the authority, rank, and prestige of a chief is granted 

and preserved by gift-giving. Among Polynesian clans, to give is to invite “bonds of 

alliance and commonality” and refusal to give is “tantamount to declaring war” (Mauss 

1950:13).  During the potlatches in the Pacific Northwest, chiefs established their 

reputation by giving away large quantities of wealth (Perodie 2003). 

      Gift giving, dependent upon the context in which it occurs, is not necessarily 

an act of selflessness; it can be politically and economically motivated. The gesture of 

gift giving, as Mauss (1950:3) states, is not an altruistic act, but a “polite fiction…when 

really there is obligation and economic self-interest.” This is most evident in the 

exchange of gifts during competitive and promotional feasting events (Dietler 2001; 

Hayden 2001). The nature of the competitive feast is overtly political and is replete with 

economic expectations exemplified in the North American potlatch. The act of 

munificent gifting in this event not only signifies the possession of social and economic 
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capital, but the ability to formulate sociopolitical and economic indebtedness if the return 

gift(s) is unsatisfactory (Perodie 2003). The goal of the promotional feast is to attract 

political alliances, labor, and wealthy partners by demonstrating individual or group 

prosperity (Dietler 1996, 2001).  The generous bestowal of gifts to potential patrons 

during this occasion is openly political as it represents requests of political and economic 

relationships.     

 The acceptance of gifts during the exchange is a required response from the 

recipient and confirms their participation in the formation and execution of the 

sociopolitical contract (produced by gift giving) (Mauss 1950).  To accept a gift, as 

believed by the Kwakiutl concerning the nature of the potlatch, is to accept a burden and 

a challenge and to commit oneself (Mauss 1950:41). To reject a gift implies fear of 

engaging in reciprocation and fears of displaying economic deficiency, as well as 

admitting defeat (Mauss 1950:41).  

 The system of gift exchange necessitates reciprocity, being balanced, negative, or 

generalized (Mauss 1950:39). Following Mauss (1950:8) the nature of reciprocity in 

prehistoric societies can be understood by examining cultural laws of morality and 

religious principles. According to Mauss (1950:8) Polynesian Maori laws concerning 

reciprocity can provide promising insight into the mechanics of reciprocity. As dictated 

by the law, loss of mana, or honor and prestige, can occur as a consequence of one’s 

failure to reciprocate (Mauss 1950:8).  As illustrated by the law, it is the hau, or spiritual 

essence, soul, and identity of the gifter embodied within the gift that obliges repayment 

(Mauss 1950:12). Each gift retains the soul of the gifter, which is given to the recipient 

(Mauss 1950:12). The reception of that gift implies an acceptance of the spiritual essence 
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or identity preserved within it as well as the knowledge of the supernaturally dangerous 

“hold” it possesses over the recipient (Mauss 1950:12; Sahlins 1972:153). Because it is 

immoral to have the soul of another and because supernatural or religious principles 

declare dangerous consequences associated with this action, the recipient obligingly 

reciprocates with a counter gift (Mauss 1950: 12-13). The inalienable nature of a gift 

facilitates an enduring contract where both groups are bound in a reciprocal state of 

dependence (Gregory 1982: 19). The terms of this contract or exchange are morally and 

supernaturally sanctioned and enforced (Sahlins 1972:50).  

 The exchange of gifts between groups or individuals can incite confrontations and 

cause the loss of honor, status, and prestige and it can generate esteem and cooperation as 

a consequence of balanced or negative reciprocity (Sahlins 1968:82). Within a balanced 

reciprocation, the value of the goods exchanged is equivalent between both parties 

(Sahlins 1968:83). In Aztec society, for example, the creation of military alliances was 

affirmed by the balanced reciprocal exchange of precious goods (Brumfiel 1987:112). 

Between chiefs of various clans in the Trobiand Islands, balanced exchanges of vaygu’a, 

necklaces (soulava) and bracelets (mwali),  guarantee sentiments of community and 

peace between clans and ensures social solidarity (Malinowski 1922:81, 85, 92; Mauss 

1950:22-26).  

 Reciprocal exchanges are negative when the value of the counter gift lacks equal 

value (Sahlins 1972:195). As an example, among the Aztec, the intentional gifting of 

common goods to political leaders, in place of prestige items, provoked hostility 

(Brumfiel 1987:112; Duran 1967 [1587], II, 92). In the Kwakiutl potlatch of the North 

American west coast, failure to reciprocate items worthily, of equal value or even in 
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quantity, brought dishonor to individual or group reputations and loss of credibility (Boas 

1966).  

 The gift symbolizes particular group ideas, values and myths transformed into a 

“physical reality” (DeMarrais, Castillo and Earle 1996:16). Their social, political, 

economic, and ritual role and influence is dependent upon context and symbolic and 

physical properties (Flad and Hruby 2007; Peregrine 1991). Gifts circulated within a 

closed universe of elite control operate as mutually understood symbols of political, 

economic, and social power (Appadurai 1986:57; Peregrine 1991). They may be highly 

valued luxury or prestige goods or even utilitarian/plain objects and heirlooms with 

“unique histories of ownership or exchange” (Brumfiel and Earle 1987; Costin 2001; 

DeMarrais, Castillo and Earle 1996:18; Peregrine 1991; Weiner 1992). Luxury gifts 

exchanged solely between elite groups operate as mechanisms to enforce exclusive group 

solidarity and function as instruments designed to create and maintain political 

relationships (Blanton et. al 1996).  

  The power of the gift itself is derived from its value, which is dependent upon its 

physical, symbolic, and historical characteristics (Brumfiel and Earle 1987; Earle 1987; 

Joyce 2000; Peregrine 1991). The physical attributes of a gift, such as its raw material 

composition, color and decoration, speak to its value (Brumfiel 1987; Brumfiel and Earle 

1987; Joyce 2000). Its raw material and color may contain ritually symbolic properties. 

Also, if the production of the gift is labor intensive, it likely will accrue value (Costin 

2001). Symbolically, the gift is a signifier of economic and social power (Helms 1993). 

Luxury or prestige goods exchanged in political transactions may obtain its value from its 

availability and place of origin (Lesure 1999). The qualities or value of the object is 
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enhanced by its scarcity and obtained over long distances  (Spielmann 2002). The luxury 

gift is an emblem of elite social and political power. It represents control over access to 

specific raw materials and control over skilled labor and production (Blanton et al. 1996; 

Costin 2001; Joyce 2000; Spielmann 2002). Lastly, the value of the gift is also derived 

from it historical use, age, and historical context (Lesure 1999:27). The age of an object 

and the historical context of an object’s exchange and circulation may endow it with a 

unique value (Lesure 1999:26-27).   

 Gifts also simultaneously reinforce intragroup cohesion and signal social 

differences (Lesure 1999:28). It is the gift of food and drink during feasting celebrations 

that both encourages solidarity and makes plain the overtly social and economic 

differences between hosts/sponsors and guests. More specifically, it is during Patron-role 

banquets, which occur during large-scale calendrical events, where gifts of food and 

drink work to promote unity (Dietler 1996, 2001).  The banquet requires group leaders to 

distribute or gift large amounts of food and drink to the masses; this is however reliant on 

the possession of extensive surplus (Dietler 1996; Hayden 1996, 2001; Hayden and 

Gargett 1990). The ability to possess and distribute or transform the surplus into gifts of 

food and drink on a large scale directly demonstrates apparent status differences that 

were obvious among hosts and guests (Dietler 1996, 2001). For instance, the gift of food 

and drink underscored social and political disparities between vassal lords and their rulers 

in Aztec society (Smith et al. 2003:245). Gifts, whether of food, drink or luxury goods, 

materialized individual or group beliefs and sources of power and functioned to publicize 

and camouflage differences in ancient societies.    
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Storage 

 Storage is customarily defined as “technological and behavioral systems for 

preserving water and agricultural food surpluses beyond their normal period of 

availability” and “as an activity involving the placement of useful material resources in 

specific physical locations against future need” (Halperin 1994:167; Smyth 1989:90).  

Traditionally, analyses of storage in prehistoric societies focus on its function as 

indicators of status, physical indices of wealth, and as expressions of socioeconomic and 

political access and power.  While these interpretations are insightful, I will concentrate 

on exploring storage as acts of preservation that facilitates the reproduction of social 

practices and social structures. I will further elucidate its role as a “ritualized” act with 

structured sequences of action preserving values, knowledge, and practices for future 

reproduction (Dietler 2001). I argue that storage units, in the form of bins, storehouses, 

subterranean pits and ceramic jars or containers, hold surplus resources (staple and 

material goods) that are individually, socially, ritually, politically, and economically 

valuable. Stored goods not only signify household values, but also imply knowledge of 

the transformative properties of those goods and represent social, economic, and cultural 

capital that provided households with allocative and authoritative resources to prosper 

and reproduce. 

Storage containers are receptacles of knowledge and they articulate household 

values and preserve social practices and social structures. The contents comprising 

storage facilities or containers represent the intentional selection of materials that convey 

a specific household knowledge base. The storage of particular staple goods, for example, 

implies knowledge about the transformative properties of those goods; from raw to 
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cooked, from secular to sacred. Cross-culturally, staple goods are imbued with diverse 

religious and social meanings dependent upon the historical and political context. 

Possessing multiple forms of knowledge, particularly the knowledge of transforming 

unprocessed goods into socially, ritually significant objects of power, affords households 

with a form of prestige, cultural capital, and the ability to socially and politically 

reproduce.  According to Bourdieu (1984) cultural capital is created through the ability to 

acquire, comprehend and appreciate dominant values, skills, beliefs, knowledge, and 

traditions, which presents individuals with social, political and economic advantages and 

privileges.  One way to measure a household’s cultural capital is by deciphering the types 

of knowledge they posses (Bourdieu 1984).  

An examination of stored goods could indicate the possession of varied forms of 

knowledge.  For example, stored goods that are ritual in nature or that are traditionally 

recognized as possessing a sacred function can imply ownership of ritual knowledge.  

Ritual knowledge encompasses the comprehension of religious myths, beliefs, and 

doctrines (Fogelin 2007:56). It involves recognition of symbolic gestures, commands, 

codes, and rules and understanding of the roles and effects of sacred objects (Fogelin 

2007: 57-58; Bell 1997). Ritual knowledge can be exclusive and controlled or inclusive 

and unrestricted. In some prehistoric societies, divine ritual knowledge was privatized 

among specific elite groups to reify distinction and maintain exclusionary boundaries 

between social groups. Ownership of restricted, divine ritual knowledge was not evenly 

distributed in precapitalist societies; therefore, they served as markers of distinction. This 

form of knowledge translates into a form of capital, both cultural and symbolic. Storage 
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then permits the conversion of cultural and symbolic capital (acquired through 

knowledge and practice) into other beneficial resources, advantages, and privileges. 

 Storage receptacles foster the reproduction of household values and social 

practices and reveal how households spatially order and participate in their social world. 

The continuous act of storing is a structured act of preservation and reproduction. Storing 

represents individual household values concerning the preservation of particular practices 

and beliefs. The repetitive act of storing authorizes the transmission and maintenance of 

household values, gendered practices, norms, information, and generational knowledge 

concerning the process of transforming goods into socially and ritually important objects. 

Storing or saving is a political act where gender, age, and class may serve as critical 

determinants of what is stored and when and how goods are preserved. Thus, the 

regularized practice of storing reproduces the political structure of the household.  

 The distribution, orientation, and location of storage containers or facilities within 

a domestic context are indicative of individual household spatial order. As already 

mentioned, storage may be visible or invisible to outsiders. Spatial invisibility of storage 

within a houselot may speak to intentional concealment due to the “threat of theft” by 

neighbors and to “reduce social friction” due to different signs of surplus accumulation 

(DeBoer 1988:2; Hendon 2000).  

 Storage systems reflect and reproduce ideological constructions of gender in 

society. The practice of storing reproduces gender roles, divisions of labor, and gendered 

knowledge. The production of storage units, for example (containers, jars, bins, 

granaries) reproduces gendered divisions of labor and gendered values in the past. 

Among historic Indian populations in California, specifically the Yokut and Mano, the 
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production of storage units was a female gendered knowledge; women constructed, 

maintained and controlled granaries (Jackson 1991:307-308). Among the modern Puuc 

Maya, the construction of maize storage cribs is an exclusive male-gendered task, which 

is transmitted among males through practice (Smyth 1991:23).  

 Storage systems preserve multiple forms of gendered knowledge. Within these 

units, gender-specific knowledge concerning the constructive aspect of storage facilities 

is reproduced and maintained, as well as knowledge concerning the preparation of staple 

goods for future consumption. As already mentioned, storage units also contain and 

preserve religious and ritual knowledge, which is gendered and processual. The storage 

of selected staple goods intended for future ritual use may be a gendered act, as well as 

knowledge regarding how to spiritually animate those stored goods.   

Power 

 This dissertation is further concerned with discerning how, through feasting and 

storage, the household group of Sak Ch’en, maintained power and status in an effort to 

reproduce the social order. This section will provide a theoretical approach to power and 

status. 

 Power is present in all social, political, religious, and economic relationships and 

contexts throughout society (Foucault 1977, 1980).  Power is “observable” through its 

exercise (i.e asymmetry, inequality, social control, censorship, authority, influence, 

domination, resistance, and empowerment) and its residues.  Power is traditionally 

conceptualized in an oppressive manner, in a sense of power over, where individuals or 

groups use it and abuse it to subjugate and control others (Lukes 1974).  In its 

oppositional form, power to, power is a feature that enables groups or individuals to 
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amend the circumstances of their existence, without instigating coercion or control 

(Miller and Tilley 1984:5).       

 I follow Gidden’s (Giddens 1979:88) definition of power as “transformative 

capacity,” which refers to the capacity to arrive at a desired outcome or to “intervene 

causally in a series of events.” Giddens (1984:14) further defines it as the capability of 

individuals to make a difference to a preexisting state of affairs or course of events; thus 

all action depends on exercising some form of power (Baert 1998:194). Following 

Giddens (1984), exercising power requires drawing upon social rules and various media 

or resources, which are unequally distributed in society and as Giddens (1984:15-16) 

maintains, this inequality can lead to systems of domination. 

  Power is also as a structural characteristic of social systems and a constituent of 

all social practices and social relations, thus power constructs social actors (Crown 2000; 

Foucault 1977; Miller and Tilley 1984: 7-8; Robb 1999). More specifically, power is 

anchored in the formation and production of structural features of society, including 

class, status, gender and kinship, and is embedded in diverse fields of group/individual 

action. Hence, power is inherent in an individual’s or group’s capacity to produce, 

reproduce, and transform the social order. Power is, however, embedded in all relations 

of enablement and constraint, which include all forms of interaction between individuals, 

groups, institutions, and material objects (Thomas 2000:152). Thus, power is implicated 

in a dialectic of control- the two-way character of the distributive aspect of power 

(Giddens 1984:14-16,374). Giddens (1984:16) states that: 

 

 



 

137 

 

We should not conceive of the structures of domination built into social institutions as in 

some way grinding out ‘docile bodies’ who behave like automata suggested by objectivist 

social science. Power within social systems which enjoy some continuity over time and 

space presumes regularized relations of autonomy and dependence between actors or 

collectivities in contexts of social interaction. But all forms of dependence offer some 

forms of resources whereby those who are subordinate can influence the activities of their 

superiors. 

 

While power is a structural feature of social systems where it may operate as a structural 

constraint, it is always in a state of flux as people are knowledgeable entities that have the 

ability to manage resources in such a way as to overcome and resist constraint.  

Power is derived from a series of sources, appears in visible and clandestine 

forms, and is exercised and negotiated through multidimensional domains of practice and 

social interactions.  For this dissertation, I am concerned with the following sources of 

power: ideological, household, and economic.  

Ideological Power 

 According to Mann (1986:22) human groups “require concepts and categories of 

meaning” to understand and order their social world. Ideology is the “medium in which 

conscious social actors make sense of their world” (Eagleton 1991:2). Ideology 

encompasses bodies of ideas that organize and structure meaning and value in social life 

(Eagleton 1991:1). It signifies and represents how “human groups have codified their 

outlook on existence” (Sharer and Ashmore 1987:406). Ideologies are particular bodies 

of ideas, beliefs, and knowledge that structure and organizes social life and social 

relationships. Ideology expresses to members of a group their identity, their connections 

to each other, and to those external to a group and their “relations to the past, to the 

future, to nature and to the cosmos” (Conrad 1992:159). Within particular ideological 
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sets, rules, informal and formal, norms, which are shared understandings of how people 

should act morally in their relations with each other, and values are promulgated to 

inform types of action and behavior, some of which are politically motivated (Mann 

1986:22). Given that ideology comprises various ideas and beliefs that structure meaning 

and value in the social world, it is inherently a source of power present in social practices 

and systems of social interaction (Miller and Tilley 1984:14). 

 Most conceptualizations of ideology use Marxist theory as a theoretical starting 

point (Eagleton 1991; Emerson 1997:22 Giddens 1979; Larrain 1979; Miller and Tilley 

1982). Marx and Engels (1989:64-65) envision (dominant) ideology as a particular set of 

ruling beliefs and ideas that govern and control the masses:  

 The ideas of the ruling class are in every epoch the ruling class ideas, i.e., the 

class which is the ruling material force of society, is at the same time the ruling 

intellectual force. The class that has the means of material production at its disposal, has 

control at the same time over the means of mental production, so that thereby, generally 

speaking, the ideas of those who lack the means of mental production are subject to it. 

The ruling ideas are nothing more than the ideal expression of the dominant ruling 

material relationships, the dominant material relationships grasped as ideas; hence of the 

relationships which make the one class the ruling one; therefore the ideas of its 

dominance. The individuals composing the ruling class possess among other things 

consciousness, and therefore think. Insofar, therefore, as they rule as a class and 

determine the extent and compass of an epoch, it is self-evident that they do this in its 

whole range, hence among other things rule also as thinkers, as producers of ideas and 

regulate the production and distribution of the ideas of their age: thus their ideas of the 

epoch. 

 

Central to the idea of the dominant ideology thesis is the concept of  “false 

consciousness” which is manufactured by the ruling classes to “deliberately mystify 

subordinate groups,” naturalize inequality and employ the collective in the making and 

reproduction of their own oppression (Emerson 1997: 22-23; Marx and Engels 1989; 

Miller and Tilley 1984:12). While ideology may involve the promotion and reproduction 
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of groups or classes whose rendering of the social world legitimizes their interests and 

identity, groups are not completely mystified about structural inequities. Nevertheless, 

societies encompass dominant beliefs that are pervasive even though multiple ideologies 

(sometimes operating in conflict) comprise a society.  Dominant ideologies are never 

“simply imposed” on other social groups by elites in society; diverse social groups 

possess “alternative readings of structural principles” and are empowered through a 

variation of social practices and in symbolic and spatial spheres to resist and advance 

their interests (Joyce and Weller 2007:147). I am, however, concerned here with elite 

ideologies that affirm elite identity and elite ideological power, which I define as the 

creation and control over particular, not all, social, symbolic and material meanings, 

values, and behaviors in society.  

 Feasting is one of the prime venues where elite ideological power is 

operationalized and legitimized. Within exclusive elite contexts, the social rules of food 

distribution and consumption are prescribed by elites for the recognition and reification 

of eliteness.  These rules, stemming from elite ideology, constitute part of the 

socialization process of elite/intermediate elite children into adults and become 

naturalized through practice across time. The social rules of food distribution and 

consumption are mutually understood and exemplified in elite English Medieval society. 

For example, the social rules of feasting (including distribution and consumption) in 

medieval society are structured by social position and individual wealth; a man’s seat at 

the courtly table varied with his fortune, thus the serving order of food at the table 

fluctuated with his wealth and importance (Henisch 1976:194). Additionally, the value of 
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specific cuisines produced for consumption is further an elite ideological power exercised 

during diacritical feasts to exhibit, reiterate, and validate distinction.  

  Elite ideological power extends to the arena of gifting. The gifts circulated within 

an explicit elite context of exchange are traditionally classified as luxury goods, which 

are valuable objects that “encode [elite] social principles, [elite] cultural values and 

sacred tenets” (Lesure 1999:25). Luxury goods are high cultural goods that materialize 

elite ideology and embody exclusivity (Joyce 2000:69). Elites define the symbolic value 

of these goods and legitimate their value by enforcing exclusive circulation.  

 Elite ideological power is never permanent, but constantly in fluctuation and 

requires continuous legitimation. Robb (1998:338) contends that the “meanings of 

important symbols (material and behavioral sorts) are not fixed but are situationally 

contested, conditioned, modified, appropriated, and exploited by individuals and 

factions.” Within feasting contexts where all social groups participate, elite ideological 

power is conditional. The formalized behavioral and social aspects of food distribution 

and consumption that define and authenticate an elite identity may not be validated 

among other subordinate groups and may even be challenged in such contexts.   

Household and Economic Power 

 Historically, households have been characterized as adaptive, private units and 

activity groups that perform a specific set of functions- production, consumption, 

transmission, reproduction, pooling resources- and reflect a normalized set of behaviors 

and gender and power dynamics (Allison 1999:9; Wilk and Netting 1984: 5; Wilk and 

Rathje 1982:621). I view the household as a social, political, and economic institution 

that structures the behavior and activities of the fictive and non-fictive kin that comprise 
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it. The household encompasses individuals with varied identities who participate in a 

range of activities imbricated in a nexus of production, consumption, and transmission. I 

define household power as the capacity to socially, politically, and economically 

reproduce, which is regulated by the dialectical relationship between structure and 

agency. A household’s capacity to self-reproduce is based on economic power, the 

identity (work-based and gender) of household actors, and the household collectively and 

their status (based on cultural, social, and symbolic capital).   

Economic Power 

  Economic power is a source of empowerment and privilege afforded  by the 

possession of resources and wealth consisting of staple goods (food/perishable goods) 

and other material (durable) goods traditionally referred to as primitive valuables used for 

display, in rituals, and for exchange (Brumfiel and Earle 1987:4).  Wealth, a social 

construct, is outlined by Schneider (1974:256) as “the total of desirable (valuable) goods, 

both social and material, possessed by someone or existing in a community.” 

Archaeologically, determining wealth requires establishing its material correlates.  While 

the material record does not always preserve evidence of perishable goods, I will still 

discuss its role as wealth in precapitalist societies. Perishable goods are a form of 

disposable wealth and are used in validating rank statuses (Hirth 1992:22). Perishable 

goods are not commonly classified as luxury goods or “primitive valuables,” which serve 

as archaeological indicators of wealth in prehistoric societies. By definition, luxury goods 

or primitive valuables are such due to their compositional qualities, their scarcity, and 

labor expenditure; perishable goods are not conventionally placed in this category (Hirth 

1992:21-22).  In non-state level societies, perishable goods are traditionally used as 
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standard measurements of wealth and status. With the exception of a few state-level 

societies, such as the Inca in Peru, perishable goods are not used to emphasize wealth and 

power in archaic states. My point here is to underscore that the storage of foodstuffs 

(perishable goods) are reflections of wealth in state level societies. 

 Perishable goods do not operate as mere reflections of wealth, but function as 

economic funds of power. While durable goods are privileged in archaeological research 

as standard measurements of wealth, we must expand our repertoire to include and 

emphasize perishable goods, such as foodstuffs, in state-level societies. These funds of 

power are emphasized to facilitate the establishment and expansion of social 

relationships. The establishment of new networks potentially expands access to resources 

and resource areas (Hirth 1992:25). The perishable goods that are of concern here include 

food/crops and cloth. With the exception of textiles, perishable food cannot circulate like 

their durable counterparts and I suggest that it still performs as a form of social and 

political currency that affords privileges and opportunities to individuals with an elite or 

sub-elite rank. As economic funds of power, food and cloth can attract social and political 

networks and provides the potential promise of acquiring alliances. During a feast, there 

exists a mutually understood moral principle underlying the act of food consumption 

signaling agreement into a socially binding contract of reciprocation, possible friendship, 

alliance, and/or debt. Therefore, similar to other primitive or luxury goods, food performs 

as a “powerful stimuli” for households to attract and acquire alliances and support and 

nurture existing relationships.  

   For individuals with an ascribed status and rank, food is a medium utilized to 

legitimize rank and status and symbolically sediments horizontal and vertical 
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relationships. The giving of food signals attempts to maintain identity and sustain group 

boundaries. Hosting diacritical feasts in particular, validates identity and status by 

reproducing symbols of rank through food production and distribution. Within the 

prescribed boundaries of a particular group/rank lie rules and expected actions whereby 

individuals are socially defined. Households are able to satisfy given expectations of their 

rank and legitimize through economic funds, or through the use of perishable goods. 

Since perishable goods do not always preserve well in the archaeological records, I will 

focus on durable materials associated with feasting and storage as indicators of economic 

power or wealth. 

 Storage vessels can serve as measurements of wealth in ancient societies. Vessel 

size and vessel frequency may indicate the amount of goods being stored for a short or 

long period and vessel shape also indicates the diversity of goods being stored. Surplus 

goods (staple and material) enable groups to sponsor feasting events and to engage in 

exchange relationships with other groups. 

 Cooking vessels, prepatory equipment (tools), and serving vessels operate as 

material markers reflecting variations of wealth in ancient societies.  The production of 

these tools and vessels may be specialized and composed of distinctive materials whose 

access may be limited to specific groups in society. Types and styles of cooking vessels 

may also be utilized for different foods which can express “wealth-related dietary 

differences” (Smith 1987:311). Serving wares, which may be highly decorative, 

prestigious, expensive or symbolically significant, are indicators of household wealth 

(Smith 1987:312). In feasting settings it is expected that wealthy households have a 

“higher frequency of valuable wares” which will exhibit quite a bit of use-wear as these 
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households have a tendency to host more events (Douglas and Isherwood 1979; Smith 

1987:314). Serving wares operate, in these contexts, as markers of wealth to individuals 

of other households (Smith 1987:312-313). Households with wealth also exhibit a 

diversity of material goods with some of those goods being exotic or imported (Douglas 

and Isherwood 1979; Smith 1987:319). According to Douglas and Isherwood (1979:169) 

and Smith (1987:320) the interaction spheres and networks of wealthy households are 

geographically wide and the expressions of these networks and interactions likely 

materialize in exotic and imported goods (Douglas and Isherwood 1979; Smith 

1987:320).  

 A household’s economic power is predicated on their access to resources, their 

knowledge, and their control over their productive labor and stored goods, which is 

mediated by their rank and/or class and gender. An individual’s rank may be structured 

by kinship arrangements, gender, and status and it can also be supernaturally sanctioned. 

In prehistoric societies, rank and status can be based on descent (Wason 1994). Rank can 

also be ascribed or inherited at birth and based on one’s position in a hierarchically 

arranged kinship system where individuals are ordered relative to each other and 

accorded differential rights, obligations, knowledge, entitlements, and privileges in the 

form of authority and control over access to goods (Ames 2009:489; Wason 1994:8). 

According to Hendon (1991:894), a ranking system performs  as a "coordinating device 

and a setter of priorities."  In precapitalist societies, ranking may be based on the concept 

of the "inherent superiority of the line of descent."  Ranking groups may be localized 

lineages that consist of a number of generations of kin showing descent from common, 



 

145 

 

known, and venerated ancestors (Hendon 1991:912). Rank can also be achieved through 

one’s occupation and/or their talent (Ames 2009; Wason 1994).  

 In precapitalist societies where rank is ascribed, certain privileges are bestowed to 

those of higher rank that enable them to self-reproduce their status and power. One 

privilege is luxury time or leisure time to engage in extra craft production. It is important 

to explore independent forms of craft production (excluding craft specialization or crafts 

controlled by the state) which may have provided households with economic power and 

the capacity to socially reproduce in ancient societies. By examining independent forms, 

we can begin to consider a household’s economic possibilities and resources that aren’t 

officially controlled, dominated, or appropriated by the state. Individual control over 

production may have provided households with a form of economic freedom, power, 

agency, and wealth. Households would have the freedom to control the intensity of their 

production, control the context of their distribution, have the freedom to innovate and 

even engage in exchange with diverse individuals where they could acquire wealth goods 

or valuable items to be used in future exchanges or for display.  All of these coalesce in 

the potential for upward social mobility. With that said, rank, status and wealth may have 

afforded households with privileges unavailable to lower status groups; these privileges 

include access to finer goods and additional luxury time to engage in craft production. 

 Independent household production or economic power is critical in the production 

of a feast, and in the accession or production of gifts and thus crucial in household 

reproduction.  Households with economic means can continuously afford to produce or 

acquire more staple goods for feasting.  More importantly, households with a given 

amount of wealth can repeatedly engage in gifting or “debt engineering” relationships 
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with other households (Gregory 1982). Debt-producing endeavors guarantees the 

reproduction of households, their status, and identity.  

 Status 

 Household power is enabled through the status of household individuals and the 

status of the collective household.  Status is defined as an individual's position in the 

social structure of a society. It is a socially constructed phenomenon, “taking up 

culturally specific forms dependent upon the particular historical and geographical 

setting” (Babic 2005:75). While multiple lines of archaeological data are conventionally 

used to define status, namely wealth in the form of prestige goods, I am concerned with 

examining other structural attributes- namely cultural, social, and symbolic capital that 

are used to classify and legitimize social groups. Individuals and groups use a variety of 

resources like cultural capital to maintain their positions in the social order (Swartz 

1997:73). Cultural capital refers to “the ensemble of cultivated dispositions that are 

internalized by individuals through socialization and that constitute schemes of 

appreciation and understanding” of cultural goods (Bourdieu 1986:47; Swartz 1997:76).  

Cultural capital is formed by one’s inculcation of their social order. Social order is 

inscribed through the socialization of cultural products, including systems of values, 

judgments, “methods of classification and activities of everyday life” (Bourdieu 

1984:471; 1986). It is partially their socioeconomic condition that structures socialized 

schemes of appreciation of cultural goods (1984:471). Given that, members occupying 

different social groups differ “not so much in the extent to which they acknowledge 

culture as in the extent to which they know it” (Bourdieu 1984:318). 
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 Cultural capital extends to the accumulation of specific forms of knowledge about 

cultural objects and goods and to consumption practices (Bourdieu 1986:47). According 

to Bourdieu (1984: 66, 261) these objects and goods, which range from works of art and 

food to music and clothes, are used as “weapons in strategies of distinction.”  These 

weapons express distinctive tastes and consumption patterns of a specific class or group 

(Dietler 2010:213). These cultural objects are archaeologically conceptualized as luxury 

goods, heirlooms, goods used in ritual contexts, and high cultural goods. Cultural capital, 

in the form of high culture, is used as a basis of social stratification and the promotion of 

socially distinct identities (Bourdieu and Boltanski 1977; Joyce 2000:67). The concept of 

high culture in archaic societies is similar to the modern concept of cultural capital. High 

culture encompasses “status badges” such as clothing, bodily ornaments, designed 

ceramic forms, and other highly valued objects circulated in exchange contexts that 

operate to distinguish and legitimize social groups (Hirth 1992; Joyce 2000: 69-71). An 

individual or household may accumulate cultural capital through their knowledge of high 

culture or high cultural food practices and associated rules of presentation and serving 

and knowledge of producing highly valued items, which represent a form of ranking in 

the community and ranking of individuals in the household. Cultural capital is 

legitimized by a “consensus on valued cultural forms” (Swartz 1997:81). 

 Social capital refers to the “possession of a durable network of more or less 

institutionalized relationships of mutual acquaintance and recognition…which provides 

each of its members with the backing of the collectively-owned capital” (Bourdieu 

1986:51). Social capital, which consists of resources based on connections and group 

membership, is acquired through the exchange of food and gifts where groups establish 
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and/or increase social networks; these networks can be drawn upon as future resources 

(Bourdieu 1984). According to Bourdieu (1986:52) groups must continuously engage in a 

series of exchanges and invest in conspicuous forms of sociability for the reproduction of 

social capital. 

 Symbolic capital refers to social prestige, honor, and social credit (Bourdieu 

1977:179-181). Symbolic capital depends on the possession and conversions of other 

forms of capital-social, economic, and cultural (Bourdieu 1977; Swartz 1997). Thus, a 

household’s symbolic capital is based on wealth, knowledge and social networks, their 

convertibility, and the social credit derived from these. This credibility provides a 

household with prominence and respectability in a community and in exchange 

relationships.  

Identity 

 The identity of household individuals and the household collectively enable and 

constrain the capacity to reproduce socially, economically, and politically. The definition 

of identity in archaeological practice has sustained several incarnations, most notably in 

attempts to identify and classify cultural groups along material lines. This section is not 

an attempt to provide a historical overview of identity in archaeological theory and 

practice, but does emphasize a feminist and gendered approach due to its substantial 

contribution to peopling the past and interrogating identity formation.  Identity, defined 

by the Merriam Webster dictionary (Merriam-Webster.com), contains the “qualities, 

beliefs, etc., that make a particular person or group different from others.”  Group and 

individual identity are not only created through concepts of difference, but through 
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notions of sameness, thus an individual’s identity is connected to a sense of belonging to 

specific groups and disassociated from others (Diaz-Andreu and Lucy 2005:2).   

 I follow Richard Jenkins’s (2008:17) argument that all identities are social 

identities. Jenkin’s (2008:17) writes that “identifying ourselves, or others, is a matter of 

meaning, and meaning always involves [social] interactions: agreement and 

disagreement, convention and innovation, communication and negotiation.” In 

accordance with Jenkins, I argue that the household is a composite of individual social 

identities that collectively define a household's identity through all forms of social 

interactions. 

 Social identities are formulated and structured through primary socialization and 

economic and social activities such as feasting and gift exchange (Allison 2008: 41-45). 

Through primary socialization, “primary” identities are shaped and deeply rooted during 

the early stages of life. It is during socialization where the human body becomes an index 

of collective beliefs about similarity and difference (Jenkins 2008:41). Social and group-

level identity are processual and continuously form and evolve through productive tasks, 

social events, and social interactions (Diaz-Andreu and Lucy 2005:2; Jenkins 2008:17; 

Meskell and Preucel 2004:122). For example, group-level and individual social identities 

evolve and are reinforced during feasting events and gift exchange (Allison 2008:43).  

Through exchange, groups have the opportunity to create trade networks and acquire 

non-local goods with other groups bearing different social identities (Allison 2008:43). 

According to Allison (2008:43-45) the acquisition of non-local goods helps to create a 

distinctive, unified household identity that differentiates them from their neighbors and 

community.   
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 Individuals and groups contain multiple, fluid, and intersecting branches of 

identity informed by gender, kinship, age, sexuality, rank/class, and profession (Insoll 

2007:2). I am interested here in assessing how gender, age, work/labor, and rank/class 

attributes of identity contribute to a household’s capacity to self-reproduce and maintain 

status and power.  

Gender 

 Gender is an elemental vector of a person’s social identity that intersects with a 

multiplicity of identity markers such as class, status, and age (Crown 2006:16). It 

encompasses learned/socialized behaviors and “culturally communicated symbols that 

materialize a set of beliefs about masculinity and femininity – most fundamentally that 

men and women are different and have different roles and responsibilities in social 

reproduction and maintenance” (Costin 1996:113). Gender is inscribed through everyday 

social and political practice and is a “process of becoming rather than a state of being” 

(Harvey and Gow 1994:8; Meskell and Preucel 2004:133). As a culturally constructed 

ideology, gender ascribes qualities to people, their actions, and their relations (Hendon 

2002). In social life, social roles, labor, and social relationships can be structured and 

organized by gender. The intersection of gender, status, labor and age, in particular, is a 

productive avenue to investigate identity.  

 Labor is crucial in constructing notions of femininity and masculinity and 

defining female/male social roles and positions that may be complementary, 

interdependent, separate or hierarchical (Gilchrist 1999:49-51). An individual’s gender 

may establish and limit the range of household activities they perform, structure the 

social networks they create, and enable and constrain their access to resources;  all of 
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which coalesce in the formation of one’s status, rank/class, and identity. I am interested 

here in examining the intersection of age, status, and labor, in the form of craft and food 

production, and gender, in the configuration of identity.   

 Social identities are formed through socioeconomic activities like craft production 

(Allison 2008:41; Mills 2007:27). Crafts symbolically and materially articulate ideas 

about roles, identities, and sociopolitical relationships in the social world (Costin 1998:3). 

Identities are expressed and reformulated through “what one makes, how well one makes 

it, who one produces with, who the recipient of the object is, and what social contexts the 

object is used in” (Costin and Wright 1998; Mills 2007:27). Craft production, organized 

on the basis of gender, is symbolically significant and the skills and associated 

knowledge may afford an individual a high status, a sense of prestige, and economic 

power. Work, in this case, craft or food production, can elevate an individual’s position in 

the household and the household’s social position in the community, as well as provide it 

with the economic and social resources necessary to reproduce. In Aztec society, the 

production of food was a female gendered phenomenon. During socialization, young 

Aztec girls were instructed to “look well to the drink, to the food: how it is prepared, how 

it is made…pay attention to the food” (Brumfiel 1991:224; Sahagun 1950-69, bk.6 

ch.18). Successful cooking skills were tied to conceptions of status and morality and 

marked a women’s stage in life (Brumfiel 1991:224). The marker of a middle-aged 

woman was that of a “good cook…a preparer of good food” (Brumfiel 1991:224; 

Sahagun 1950-69; bk.10, ch.3). Hence a good cook could occupy a high status among 

household members as opposed to a younger woman whose skill level was marginal in 

comparison. Cooking could also contribute to the social position of the household as a 
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competent or accomplished cook was “capable of advancing men’s claims to positions of 

status and power” (Brumfiel 1991:245). 

 Gender ideology is continuously inscribed through a spectrum of productive and 

disciplined tasks. For example, the activities of spinning and weaving serves as a means 

of initiation into female ideology and defined and reified female identity in Postclassic 

Mexican society (McCafferty and McCafferty 1998:214). The activity of spinning and 

weaving were tied to moral ideologies that structured a girl’s upbringing and 

configuration of identity (McCafferty and McCafferty 1998:218). Along moral lines, a 

“good girl" and “proper wife” in Aztec society were successful and knowledgeable 

weavers and craftswomen (McCafferty and McCafferty 1998:219). Spinning and 

weaving were further tied to mythologies and embedded in religious beliefs that 

incorporated a number of female deities which symbolized particular female attributes: 

fertility, reproduction, and power (McCafferty and McCafferty 1998:220; Taggart 1983). 

In addition, these deities, comprising part of the Aztec pantheon, contain weapons of 

domestic weaving tools or “staffs of authority” that symbolized resources of female 

power (McCafferty and McCafferty 1998:223). Thus an individual’s work-based and 

gender identity are linked to a host of broader symbolic associations, which may be moral 

or religious; these structure, enable, and constrain one’s moral standing and social 

position within a household and impact the household’s position in the community at 

large. 

 A household is comprised of individuals occupying multiple intersecting axes of 

identity who are bound together through their social, political, and economic activities. A 

shared household identity is demonstrated and reinforced through collective activities, 
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such as feasting where their actions are coordinated (Allison 2008:45). During feasting, 

each individual member’s identity and their labor contribute to the collective identity of 

the household and affect the success of the feast and gift exchange. A household 

comprised of “good cooks" and “good craft producers" specifically forges a salient moral 

identity that assists in the crystallization of a strong and renowned collective household 

identity.  However, it must be noted that household identity is always changing as 

members transition through their lifecycles and make different contributions based on age 

changes. 
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Chapter V: Feasting, Gifting, and Storage in the Maya World 

This chapter will cover the role of feasting, gifting, and storing in the modern Maya 

world by examining ethnographies of the Yucatec Maya. It will additionally cover the 

ethnohistorical records and archaeological investigations of feasting, gifting, and storing.  

Feasting: Ethnography 

 Feasting in the modern Maya world is a crucial part of ceremonies, festivals, and 

community activities (Anderson 2010). Feasting brings the community together and 

creates sentiments of solidarity. The traditional rules of the feast are continuously 

invoked during modern celebrations. Feasting occurs during various ritual ceremonies, 

generally called loh, which are performed to ask for good fortune and to give thanks to 

the community for good harvests (Anderson 2010:456-457). The offerings presented 

during certain ritual lohs include ritual breads, ritual maize food known as Saka’, which 

is a lime-processed maize dough mixed up in water (atole maize drink), calabashes of 

turkey stew, and special maize breads,  which are molded into the shapes of animals, 

sacred trees, and sacred mountains- these are broken up into the stew (Anderson 

2010:457-458). These stews were prepared in accordance to the traditional cosmology of 

the four directions (Anderson 2010:455). “Each [cardinal] direction has its ritual stew, 

presumably offered to the god of that compass point” (Anderson 2010:455). Stews 

offered to the east were traditionally colored yellow, to the west, red (mixed with 

achiote), to the north, white, and to the south, black (Anderson 2010:455-456). 

Community lohs may involve up to a few hundred people to celebrate (Anderson 
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2010:457). These ritual foods are served in small bowls made from the fruit of the 

calabash tree. 

 In the modern village of Chan Kom, located in the northern peninsula of Yucatan, 

festal days are determined by the catholic calendar, by the seasons, and the agricultural 

year (Redfield and Villa Rojas 1962: 81-82). The most significant festal day, Day of the 

Cross, occurs on the third of May where the villages enjoy festivities including dancing 

and food (Redfield and Villa Rojas 1962:84). Villages also celebrate the first fruit 

ceremony (the ripening of the milpa) after living off stored, dry corn for eleven months 

(Redfield and Villa Rojas 1962:84). For a week or longer, the whole village prepares 

maize gruel and new roasted ears of corn and the people exchange hospitality and gorge 

themselves on the first fruits of the milpa (Redfield and Villa Rojas 1962:85).  

 In addition to the celebrations of maize, it is common to make an offering of the 

first beans of the year, which are made by women of each household (Redfield and Villa 

Rojas 1962:143). As a part of the celebration, the women prepare special breadstuffs: 

buul-i-wah- a mix of cornmeal and beans and ib-uah- a mix of white beans, cornmeal, 

and squash seeds (Redfield and Villa Rojas 1962:143). All of these foods are devoted to 

feasting and visiting. The community of Chan Kom also celebrates the Days of the Dead 

on Oct 31 and Nov 1 where women are busy preparing food to honor/celebrate the dead 

(Redfield and Villa Rojas 1962:86).  

 Feasting is associated with many other ceremonies at Chan Kom, but I will only 

focus on the u hanli col or Dinner of the Milpa (Redfield and Villa Rojas 1962). The u 

hanli col is the most important agricultural ritual for the community (Redfield and Villa 

Rojas 1962:134). This ceremony requires the use of h-men and the assistance of male 
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friends and is performed at the house of the individual agriculturalist (Redfield and Villa 

Rojas 1962).  H-men, who are shaman-priests, lead ceremonies dealing with pagan gods; 

they recite prayers and offer food to the gods (Redfield and Villa Rojas 1962:74-75).   As 

with many of the ceremonies performed at Chan Kom, these ceremonies consist of an 

offering of special foods and drinks to the gods. The organization of these ceremonies are 

arranged into three parts:  1) an invitation to the gods to receive offerings, 2) delivering 

food to gods- this includes an invocation and a period when the men leave to allow the 

gods to consume the gracia or spiritual essence of the food and 3) feasting on the food 

from which the spiritual essence has been taken (Redfield and Villa Rojas 1962:128). 

 This ceremony begins by clearing a space in the front of their house to make room 

for the erection of an altar with a wooden cross (Redfield and Villa Rojas 1962:134). H-

men offer zaca (cooked maize rolled into balls) to the deities (non-catholic) and recites a 

prayer to yuntalob and invites him to the feast that the men will prepare (Redfield and 

Villa Rojas 1934:134). It is the men, during the ceremony, that prepare the sacred 

breadstuffs with the help of the h-men. While the breadstuffs are baking, the h-men offer 

balche to the gods and invite the gods to drink the balche (Redfield and Villa Rojas 

1962:134). Afterwards, the men must all drink the balche and none of the men may 

refuse. The h-men sacrifice a fowl and then recite a short prayer. The men clean and chop 

the fowl and take them into the house where the women have already gathered to prepare 

the broth (kol) which forms and integral part of all the food offerings to the gods 

(Redfield and Villa Rojas 1962:135). While the women cannot approach the area where 

the h-men are working, they enjoy the social preparation of the festal foods (Redfield and 

Villa Rojas 1962:135).  
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 When all breadstuffs are finished baking, they are removed and arranged on an 

altar by the h-men in a specific way (Figure 5.1). Thirteen homas (oval gourds) of balche 

are placed on the altar along with one holche-uah, which is the largest breadstuff. Fowl 

and the breadstuffs are pulled apart and placed in the clear broth (four pails of yach) to 

make a thick soup (Redfield and Villa Rojas 1962:136). The rest of the altar is covered 

with ten gourd vessels and ten piles of breadstuffs (Redfield and Villa Rojas 1962:136). 

The h-men light two candles and incense and recite prayers, which summon the gods, the 

four corners of the sky, to partake of the offerings (Redfield and Villa Rojas 1962:136). 

Balche is sprinkled onto the altar and foodstuffs are lifted from the table while the h-men 

recite prayers. The participants withdraw from the table while the gods partake of the 

food. The dishes are then moved to an ordinary table where the food is blessed and 

divided among all guests (Redfield and Villa Rojas 1962:137). 

 
Figure 5.1  The altar at the u hanli col ceremony (Redfield and Villa Rojas 1962) 

Redrawn by Riddick. (See LeCount 1996, 2001 for altar arrangements at the cha-chaac 

ceremony) 
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 Lastly at Chan Kom, feasting occurs during novenas and village fiestas (Redfield 

and Villa Rojas 1962). One type of novena, called the u novena u kino kaba  (novena on 

the name day) which is a single session of ritual worship, is celebrated every year on the 

name-day of the santo (saint) by the person or community that has the santo. Most 

novenas occur in private houses where household members, friends, guests, and relatives 

attend (Redfield and Villa Rojas 1962:150). The men organize the session and the women 

prepare the festal foods; both men and women organize the table altar (Redfield and Villa 

Rojas 1962:150). The women make tortillas, atole is distributed to all participants,  and 

the guests consume all the festal foods. The host and hostess are thanked by the guests. 

 Performance of these ceremonies is crucial for families in Chan Kom as these 

ceremonies operate as a sort of balance sheet kept between the gods and man. Redfield 

and Villa Rojas (1962:127) write that if a man is “reminded by sickness of his failure to 

make one of these ceremonies, the h-men asks how long since the ceremony was 

performed.” They further write that “one of the main causes of sickness is the retribution 

of the gods for failure to make the compensatory offerings. The evil winds that so often 

bring disease, are in many cases sent by the yuntzilob” or the gods (Redfield and Villa 

Rojas 1962:127-128). After the gods or yuntzilob have been offered to take of special 

foods, there remains a danger and the h-men take special care to sprinkle balche (an 

intoxicating drink) to remove the danger or a child may become sick (Redfield and Villa 

Rojas 1962:128).  

The village fiesta is the annual celebration “held on the name day of the patron 

saint of the village” (Redfield and Villa Rojas 1962:153). A novenario, nine consecutive 
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days of prayer, are held to honor the saint (Redfield and Villa Rojas 1934:150-153). 

While this celebration entails worship, ritual, and other sacred “elements,” it also is 

comprised of secular elements.  

 The village fiesta- kalak dzonot, is traditionally held to honor the saints (Redfield 

and Villa Rojas 1962:155). It entails social dancing, jarana, and worship, novario. This 

fiesta also involves the extensive consumption of rum and festal foods, which are 

typically tortillas and relleno negra (Redfield and Villa Rojas 1962:156). The fiesta is 

organized by volunteers and is handed over to a new group of volunteers at the end of the 

fiesta (Redfield and Villa Rojas 1962:156). The volunteers who organize the fiesta 

assume a burden and assume a pious identity.  The organizers must save and be prepared 

to spend at least one year’s worth of their income (Redfield and Villa Rojas 1962:157). 

The volunteer makes a promise to organize the fiesta completely and successfully; it is 

believed within the community that “death is likely to follow its breach” (Redfield and 

Villa Rojas 1962:157). This belief provides for the continuity of the fiesta (Redfield and 

Villa Rojas 1962:157). The cargador (organizer) shares his responsibility with two more 

nakulob (helpers or assistants) and the expenses are shared between them with the 

corgador taking the most responsibility (Redfield and Villa Rojas 1962:155-157). The 

organizer (corgador) and bakulob are responsible for the production of food, serving 

meals at his house, providing shelter and arranging for musicians. 
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Feasting: Ethnohistory 

 Nominally, they are Christians, but the longer one lives among them, and the 

better one gets to know the, the more he realizes that Christianity is to a great extent 

merely a thin veneer, and that fundamentally their religious conceptions and even their 

ritual and ceremonies are survivals-degenerate, much changed, and with most of their 

significance lost- but still survivals of those of their ancestors of pre-Columbian days. – 

Thomas Gann (1918:40). 

 

 Most scholars use Bishop Diego de Landa’s sixteenth century Relacion de las 

Cosas de Yucatan as an extensive reference for the practices of the Maya in the early 

colonial period. I will use Landa’s ethnohisorical document to discuss feasting practices 

in Maya society. As documented in Landa’s writings, feasting accompanied various 

annual rituals, festivals, celebrations held in honor of elite chiefs, as documented at the 

site of Mayapan, and lifecycle events (Tozzer 1966:27, 92-93). Landa tells us that 

feasting occurred during annual and monthly ceremonies occurring in the months of Pop, 

Uo, Yaxkin, and Pax. Ceremonies, such as the Tonalmatl, occurred every 260 days or 65 

days and marked the ending of the tun (year) or the katun (20 year) (Tozzer 1966:162).  

This festival "lasted for three days, with perfumings and offerings and...was a movable 

feast" (Tozzer 1966:162-165). Small-scale family rites, such as the Ihcil Ix Chel, which 

dealt with health and medicine, were celebrated with feasts in the month of Zip, and the 

Pocam ritual, a ceremonial cleansing, was celebrated in the month of Uo (Tozzer 

1966:153-154).  Feasts accompanied baptismal celebrations, new weddings, and various 

other rites of passage (Tozzer 1966:101-103, 149-165).   McAnany (1995:8-9) contends 

that feasts accompanied many important rituals concerning legitimizing land and property 

rights and ancestor veneration.  
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  Landa explains that the Maya “spent on one banquet what they have earned by 

trading and bargaining many days” (Tozzer 1966:92). He distinguishes feasting between 

the upper class and lower class Maya. Elite lineage head members were expected to 

sponsor feasts, some of which were competitive in nature and some celebrated familial 

rites of passage (Hendon 2003; LeCount 2001). During the feasts of the elite, “principal 

people” or high-ranking hosts, cacao is the beverage of choice and is taken in abundance 

(Tozzer 1966:92). The consumption of cocoa was commonly associated with elite events  

and was a vital component in dynastic ceremonies and essential to establishing valuable 

social contracts (Houston et al. 1989; LeCount 1996, 2001:948). Guests are obligated to 

reciprocate similar feasts so much so that if “one guest should die, his household or his 

relations are obliged to repay the invitation (Tozzer 1966:92). Among the “kinsfolk” or 

the lower classes, lineage heads sponsored feasts that accompanied the celebration of the 

ancestors and the marriage of their children (Tozzer 1966:92). In these cases, guests are 

not obliged to give a feast in return “except if a hundred persons have invited an Indian to 

a feast, he also invites them all when he gives a banquet or marries his children” (Tozzer 

1966:92). In Landa’s writings, the actual difference in feasting between the elite and 

lower classes lacks clarity. It seems as if Landa is iterating the notion that hospitality and 

reciprocity were widely shared, but was essential among the upper classes (Hendon 2003; 

Tozzer 1966:92).  

 According to Landa (Tozzer 1966:92) gendered spatial arrangements and 

gendered expectations of behavior structured the dynamics of feasting.  Landa writes that 

women were the producers of the dishes served and acted as the distributors of drink and 

food as well (Tozzer 1966:92). During the feast, women and men sat and ate and drank in 
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different spaces and women were not morally permitted to become as intoxicated as men 

(Tozzer 1966:91-92).  Landa (Tozzer 1966) mentions intoxication frequently throughout 

his records of Maya behavior. He writes that balche was poured from “great tubs” until 

men had become as drunk as scimiters and the women took it upon themselves to get 

their drunken husbands home.” (Tozzer 1966:92). He (Tozzer 1966:154) further writes 

that "all...drank until they were sacks of wine." 

 Landa (Tozzer 1966:92) also mentions that gifting occurred during feasting. 

Among upper class feasts, nobles and principal guests were given cotton mantas to wear 

and a “little stand and vessel, as beautiful as possible.” Hendon (2003:206) states that 

Landa’s emphasis on the gifting of beautiful vessels between the upper classes is relevant 

in that it “suggests a difference in the quantity and quality” of gifts distributed among 

different social groups. 

 While Landa is a widely utilized source, I will further consider one additional 

source on the Maya in colonial society. Farriss (1984:32) contends that communal 

banquets and feasts played a central role in colonial Maya society. Banquets 

accompanied all fiestas and observances, rain-making ceremonies, and secular occasions. 

The fiestas enabled people who “existed on the simplest fare” to enjoy delicacies that 

weren’t traditionally readily available (Farriss 1984:321). Feasts that accompanied fiestas 

were composed of maize, beans, and chilies along with beef, pork, and turkey, and surfeit 

amounts of balche (alcoholic beverage). A majority of fiesta banquets were associated 

with the cult of the saints, in which the Maya honored and celebrated local saints (Farriss 

1984:322-325). While Christian colonials attempted to eradicate the Maya religious 

pantheon in the early colonial period, certain religious concepts and beliefs carried on 
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through the post conquest era and Maya gods were fused and transformed into the 

particular assemblages of Catholic saints, eventually assigned to individual towns and 

villages (Farriss 1984:310). The Maya community and civic-religious elite channeled 

their efforts to maintain cosmic and social order through a compendium of new sacred 

beings through “quasi- communal and feasting rites” (Farriss 1984:292-293).  

 Village fiestas celebrating local saints nurtured bonds of social solidarity and 

articulated vertical differences in social rank as the lower classes were required to 

provide all labor and materials for fiestas and a majority of the food for the celebration 

(Farriss 1984:332-339). Farriss (1984:344) states that elites extended invitations to other 

elites in neighboring communities. Saints and fiestas were ways to promote 

intercommunity networks and systems of alliance as witnessed in the pre-conquest Maya 

system. In colonial Yucatan, guests would travel to neighboring village fiestas and would 

reciprocate with invitations to their own fiestas (Farriss 1984:332).   During the early 

colonial period, the Maya elite served as religious intermediaries between the saints and 

the community (Farriss 1984:339). They also were responsible for marshalling surplus 

wealth and food from the community to propitiate the gods with offerings of food. This 

act was a fundamental constituent in the “syncretic” rites of fiestas (Farriss 1984:340).   

 Fiesta banquets were a common phenomenon in the colonial period and the Maya 

elite spent a substantial amount of time and effort sponsoring them (Farriss 1984:343). 

The banquets were a stage for the presentation of social differences in the Maya 

community. Sponsoring a feast also helped to establish the “pecking order of power and 

prestige among the elite” (Farriss 1984:344). Sharing food and drink was significant for 

the Maya to create and consolidate political alliances during the early colonial period. 
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 In the Popol Vuh, a colonial Maya K'iche' document, there are references to 

feasting (McAnany 2010; Tedlock 2002). From this document, we know that feasting 

played a role in royal marriage arrangements: "They began feasting and drinking over the 

blossoming of their daughters. This was the way the ones they named the 'Three Great 

Houses' stayed together. They drank their drink there and ate their corn there, the 

payment for their sisters, payment for their daughters....They ate, they feasted inside their 

palaces (Tedlock 1985:183).  

 

Feasting: Ancient Maya Society  

 In ancient Classic Maya society, feasting accompanied rituals, calendrical events, 

weddings, births, agricultural, religious and ancestral celebrations and other events tied to 

the life-cycle (Foias 2007). The ethnohistorical evidence suggests that  all members of 

Classic Maya society may have celebrated events culminating in a feast (Foias 2007; 

Tozzer 1966; Wells and Davis-Salazar 2007). Elites or nobles engaged in competitive 

feasting (exclusionary) and commoners participated in “inclusionary” feasting or 

celebrating ancestor worship or rites of passage (Foias 2007:174; Tozzer 1966:92).  

Feasting may have been an important part of Classic Maya elite identity as complete sets 

of serving wares, including shallow bowls or dishes, vases, and tripod dishes were 

recovered in elite burials (Foias 2002: 207; Halperin 2010:407).  

 A majority of information about the intricacies of feasting is recovered from 

painted scenes on polychrome pottery vessels, which were often used as social and 

political currency in gift exchange networks (Reents-Budet et al. 2000). It is on these 

forms of media where the details of feasting are highlighted and animated. Common 



 

165 

 

feasting narratives include Classic palace scenes of receptions, where serving vessels, 

plates and dishes with tamales, bowls, and large jars (presumably holding aqueous 

refreshments) are visible (Foias 2007:175).  The ritual destruction of pottery vessels used 

during celebration concluded the feast in prehistoric Maya society (Reents-Budet et al. 

2000). These piles of broken or ritually destroyed vessels have become traditional 

markers of a feasting occasion as represented in the archaeological record. 

The topic of feasting in prehispanic Maya society has increasingly received 

attention as archaeologists advance innovative methods to identify feasting in the 

material record. I will focus on feasting as recognized and analyzed at the site of Copan 

in Honduras and Xunantunich in Belize. Julia Hendon examines the feasting practices of 

the Maya elite by investigating elite residential compounds, specifically Group 9N-8 

during the Late to Terminal Classic periods (ca. A.D. 650-800) in the Copan valley, 

which is located in Honduras.  During the Late to Terminal Classic period, occupation 

was “centered around a collection of monuments and massive religious, governmental 

and residential buildings built or and used mainly by the rulers of the Copan polity” 

(Hendon 2003:208). Group 9N-8 is one of the largest high-ranking residential compounds 

at Copan (Hendon 2003:211).  Hendon (2003) focuses only on the following residential 

patio groups: Group 9N-8 and Group 9M-22.  

 To delineate the extent of feasting practices by the Maya elite at Copan, artifact 

assemblages and ceramic evidence representative of Mesoamerica food preparation and 

serving ware are examined. The methodology Hendon (2003:213) proposes involves the 

following: “1) Determining the probable functions of ceramic vessels based on form and 

surface treatment, 2) Determining the functional groupings of artifacts based on the 
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association among vessel forms and other artifacts and, 3) Determining the distribution of 

those functional groups within individual patios, among the patios a single compound and 

between compounds.”  Based on her methodology and subsequent analyses, Hendon 

(2003:225) concluded that feasting was important among the noble houses of Group 9N-

8, as it was a critical component in the formation and maintenance of prestige and 

political control during the Late to Terminal Classic period. Given the distribution of 

food serving and cooking vessels between household compounds, Hendon (2003:225) 

determined that noble residential Group 9N-8 sponsored feasts. However, Group 9M-22, 

a smaller neighboring group contained a larger quantity of food preparation and food 

serving vessels than the noble residential compound of 9N-8 (Hendon 2003:223-224). 

Hendon (2003:223-224) concludes that the smaller residential group, Group 9M-22, was 

keen to participate in feasting or “status enhancing activities” given the quantity of 

vessels recovered. 

 Ancient Maya feasting has most notably been examined at the site of Xunantunich 

by Lisa LeCount. In her study, LeCount (2001) elucidates feasting practices of Maya 

elites and commoners during the Late to Terminal Classic period. The site of 

Xunantunich is a medium-sized center in the Upper Belize Valley. LeCount’s (2001) 

research focused on civic and household contexts- specifically her research explored 

Group A, an elite residential group, Structure 6 (El Castillo) a multiplatformed and 

multistoried complex, Structure A-26 (a six room palace structure), located on El 

Castillo, and Group D, a nonroyal residential group  (LeCount 2001:939-948). LeCount 

(2001:940) additionally considered a small residential settlement, San Lorenzo, located 

northeast of Xunantunich, in her research for comparative purposes. LeCount (2001:944-
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945) utilizes ceramic vessel form and function to identify feasting and assess variation 

within the assemblages. Her analysis primarily relies on refitting ceramic rim sherds to 

delineate vessel forms and determine the maximum number of vessels per deposit. 

LeCount (2001:946) creates five vessel form categories: Jars, Bowls, Vases, 

Plates/Dishes. Plates and Dishes are collapsed into a single category as the Maya did not 

seem to distinguish between the two forms (LeCount 2001:945).  

Ancient vessel forms may be indicative of individual and/or group social status. 

Potential vessel markers of feasting within and between elites are plates/dishes, small 

bowls and vases. Plates and dishes functioned as serving wares platters for tamales 

(LeCount 2001:945-946). Small bowls functioned as individual food containers and vases 

functioned as drinking vessels. Vases, in particular, are ancient markers of social status. 

According to LeCount (2001:945) vases were conventionally containers used for cocoa 

drinks. As researched by LeCount (2001:943-944), the modern day Yucatec Maya 

consumed chocolate at weddings, baptisms, and additional catholic rites. Among the 

Quiche and highland Zinacantecos, cocoa beans are sacred and high-ranking officials 

consumed chocolate in private rituals (LeCount 2001:943-944). Small bowls are 

proposed to have held “aqueous foods” such as atole (Houston et al. 1989:722; LeCount 

2001:945). As a result of her ceramic and comparative analysis of royal elite, civic 

architecture, and commoner households, LeCount (2001:946) found that small bowls 

were markers of social status as the royal residence, El Castillo,  and Group A contained 

the highest percentage as opposed to the very small percentage found at commoner 

households at San Lorenzo and Group D (LeCount 2001:946). LeCount (2001:946) 

argues that small bowls were used for daily dining and sacred rituals in elite households. 



 

168 

 

In place of small bowls, commoners used gourds to hold liquid refreshments. Plates and 

dishes or serving ware, are present in larger commoner and elite, royal household 

contexts, and at El Castillo, but absent at smaller commoner residential groups (LeCount 

2001:947). Given the widespread spatial distribution of plates and dishes across a range 

of elite contexts, LeCount (2001:947) proposes that serving tamales was an accepted 

practice that occurred at various types of public and private celebrations. LeCount 

(2001:947) suggests that the absence of plates and dishes at commoner residences was 

unsurprising; she proposes that lower commoners likely participated and attended 

household rituals and feasts sponsored by the lineage patriarch. Based on her analysis, 

vases were found in high quantities at Structure 26 on El Castillo, which is a private and 

isolated space (LeCount 2001:947).  Although in small quantities, vases were present in 

the royal residential group, Group A, and even in small quantities at Group D and at the 

largest commoner residential complex groups (LeCount 2001:947).  As evidenced by the 

spatial distribution of vases, chocolate drinking occurred at various ceremonies across 

status lines, but was more commonly associated with elite events that sedimented 

political ties at the site of Xunantunich (LeCount 2001:947).  

LeCount (2001:948) states that there wasn't sufficient evidence of diacritical 

feasting in Late to Terminal Classic Xunantunich. Evidence of diacritical feasting would 

include specialty serving ware. Some decorated serving wares were found in elite spaces, 

as well as larger quantities of undecorated serving ware; however not enough to operate 

as definitive, exclusionary markers. Commoners too, possessed vases and platters and 

likely served the same foods during feasting celebrations. LeCount (2001:949) argues 

that diacritical feasting was “less developed” among the Late Classic Maya.  
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Maya Cuisine and Food Practices 

 Food practices serve an important role in maintaining and recreating the social 

order and play a pivotal role in Maya religion (Stross 2010:554). It is sacrificed to deities, 

utilized to feed the ancestors and offered to accompany the dead in the afterlife (Stross 

2010:554). I will briefly discuss here the secular and sacred foods as based on the 

ethnography of the Yucatec Maya of Chan Kom and then move on to archaeological 

investigations of ancient Maya cuisine.  

 At the modern village of Chan Kom in the Yucatan, dishes are prepared as a part 

of daily fare and for specific fiestas (Figure 5.1). Daily meals typically consist of maize 

cakes (tortillas), maize gruel (atole), and chile peppers (Redfield and Villa Rojas 1962: 

38). In some houses, beans are boiled in epazote as part of the daily meal (Redfield and 

Villa Rojas 1962:38). Tomatoes, cabbage, onions, and lima beans are commonly used as 

part of daily fare. In addition, tubers including cassava, yam, jicama, and sweet potatoes 

are consumed when in season and venison, agouti, and wild pig are occasionally 

consumed by households (Redfield and Villa Rojas 1962:38). In the morning, atole 

(maize beverage) is consumed. In the late afternoon, fresh tortillas are consumed. In the 

evening, coffee, and sometimes chocolate is consumed with bread. Pozole, ground meal, 

is prepared for laborers to carry it to their milpas; this corn gruel is mixed with cold water 

to drink (Redfield and Villa Rojas 1962:39).  Pozole is not typically a part of domestic 

meals, but it is a staple food for laborers when they’re away from home (Redfield and 

Villa Rojas 1962:39).  Toczel is a part of daily fare and is a dish made by combining lima 

beans and ground squash seeds in a pot- this dish can be preserved for a week (Redfield 
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and Villa Rojas 1962:40). Lastly, pinole is made of toasted corn, cinnamon, aniseed, and 

pepper mixed to create the base of the beverage (Redfield and Villa Rojas 1962:40).  

Sacred or festal foods are prepared for special fiestas and involve a variety of 

dishes. Hens and turkeys are festal foods and balche, a ceremonial beer, is made for and 

consumed during non-catholic ceremonies (Redfield and Villa Rojas 1962:38).  Zaca, 

which is a dish made with corn, which is cooked without lime and processed or ground 

by the use of a metate, is prepared as a religious meal and is offered to non-Christian 

gods and spirits (Redfield and Villa Rojas 1962:39). On fiesta days, chocolate sweetened 

with honey and sugar, is consumed. Tamales are especially made to be consumed at 

secular festivities (Redfield and Villa Rojas 1962:40). They are prepared for birthday 

parties and other secular occasions. Tamales are made from ground cooked corn formed 

into dough and mixed with lard and pieces of meat, which is then placed in banana leaves 

(Redfield and Villa Rojas 1962:39). Kol, which is a prepared broth, is then poured over 

the dough; the dough is then wrapped in the banana leaves and boiled for one to two 

hours (Redfield and Villa Rojas 1962:39-40). For other secular occasions, such as 

marriage, x-taan chucua, a drink made with powdered cacao, corn meal, cinnamon, and 

Tabasco pepper, is presented as a gift to a girl’s parents when marriage agreements are 

settled and confirmed (Redfield and Villa Rojas 1962:40). Tuti-uah, large breads made 

with corn meal and zicil, breads made from corn meal and ground squash seeds, is 

prepared as sacred foodstuffs for non-catholic ceremonies (Redfield and Villa Rojas 

1962:40). These breadstuffs are formed into various shapes and signs dependent upon the 

ritual for which it is prepared (Redfield and Villa Rojas 1962). 
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Figure 5.2 Chart of Sacred and Secular Foods from the village of Chan Kom 
* Lisa LeCount (1996) has already provided a table on foods from the village of Chan 

Kom, but this chart I have compiled considers and distinguishes secular and sacred 

dishes/ foods.  

 

 For the fiesta of Todos Muertos and other festal celebrations, chachauah is prepared 

(Redfield and Villa Rojas 1962).  Chachauah is maize dough, traditionally prepared for 

tortillas, colored red that is wrapped around fowl that has been boiled (Redfield and Villa 

Rojas 1962:40). Boiled fowl is commonly used as a part of a festal meal. Two dishes, zac 

hanal and box hanal, are prepared with boiled fowl for festal occasions (Redfield and 

Villa Rojas 1962:40). Meat is sometimes cooked in a pib, an earth oven; this preparation 

is called dzanchac, and then boiled with vegetables (Redfield and Villa Rojas 1962:41). 



 

172 

 

 Ancient Maya diet and food practices have been researched from an 

archaeological perspective and analyzed through iconography and epigraphy. I will 

briefly discuss iconographic evidence and then review archaeological evidence to 

delineate dietary practices. Studies of Maya iconography have revealed that the tamale 

constituted the primary maize food in the Classic period (Taube 1989:34). Late Classic 

representations of tamales are present in palace scenes (Taube 1989:41).  In Late Classic 

Maya art, three types of tamales are depicted: corn curl, notched-ball (possibly filled with 

meat and/or tomatoes), and painted or spotted tamales (Taube 1989:42). These tamales 

are regularly sitting in shallow ceramic dishes/plates. According to Taube (1989:42) 

dishes were likely serving vessels for tamales.  

 Patterns of meat consumption have been explored through ethnohistorical and 

archaeological research to delineate its relationship to social status in Maya society. In 

colonial Yucatan, we are told that the Maya consumed meat primarily during fiestas even 

though the nobility ate meat on a regular basis (Pohl 1985:162; Relaciones de Yucatan 

1898-1900, vol.1:244, 271; Roys 1943). Archaeologically, one of the best examples of 

differential meat distribution and consumption comes from the site of Seibal in 

Guatemala. The comparative analysis of high status residential groups and lower status 

residential groups yielded results denoting that meat consumption was linked to social 

position in society (Pohl 1985:162). Pohl (1985:164) contends that elite Maya depended 

on fauna, especially deer, for consumption at feasts and for the performance of ritual 

sacrifice at southern lowland sites. At the site of Altun Ha, Belize, the same distributional 

pattern occurs (Pendergast 1977; Pohl 1985:167). Palatial middens at Altun Ha produced 

the bulk of faunal remains at the site (Pendergast 1977; Pohl 1985:167).  Along similar 
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lines at Seibal and Altun Ha, the site of Caracol in Belize exhibited the most faunal 

evidence at the site’s epicenter and at elite residential complexes (Teeter 2004:180-181). 

However, percentages of faunal remains have been recovered across various 

socioeconomic groups, implying that meat was not restricted, but served a critical role in 

the diets of elite factions during Late Classic society (Teeter 2004:180-181).  

 In addition to the faunal evidence, archaeologists, with the aid of osteologists, 

have utilized human remains to discern ancient Maya diet. Specifically by analyzing the 

bone collagen of skeletal remain samples, archaeologists have the capacity to determine 

distribution of meat consumption across society, given a sufficient sample size (White et 

al. 2000, 2004). Results of this type of testing have shown that elite individuals in ancient 

Maya society consumed the most meat and the most maize-fed animals (Coyston et al. 

1999; White et al. 1993, 1996; White 2005:358).  White et al. (2001, 2004) contends that 

the Maya reserved some animals, especially deer as it was commonly associated with 

ritual practice, for ritual feasting; these deer were intentionally fed maize at very early 

ages by the inhabitants. As documented by Landa (Tozzer 1962:127) Maya women were 

responsible for raising deer: “and they raise other domestic animals, and let the deer suck 

their breasts, by which means they raise them and make them so tame that they never go 

into the woods, although they take them and carry them through the woods and raise 

them there.” Furthermore, in early colonial Yucatan, it was documented that animals, 

deer and turkeys to name a few, were nurtured at houses in preparation for ritual events 

(Pohl 1982:302). Lopez de Cogolludo (1688, I: 296) writes that “so great is the 

confluence of persons attending any of these festivities, and if one could tell the 
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multitude of turkeys eaten on that day, it would be difficult to believe, as they raise them 

all year for that day.” 

Storage: Ethnography  

 The exploration of modern Maya storage practices has been most notably 

conducted by Michael Smyth in the Puuc region of Yucatan. Smyth (1989, 1991) 

examined Puuc households to define storage facilities. The Puuc house is traditionally 

wattle and daub and consists of a house altar, kitchen, outside hearth, maize storehouse, 

and additional animal structures (Smyth 1991). As documented by Smyth, (1991:17) the 

storage of maize is the only form of food preservation that requires elaborate facilities. 

Smyth (1989:108-109) writes that beans and squash are only rarely stored for long period 

of time; the Puuc Maya use burlap or nylon sacks to preserve them after they’ve been 

dried. For the storage of maize, the Puuc Maya use either storehouses or storage facilities 

(Smyth 1989:110). Maize storage facilities are bins or cribs- these structures are 

rectangular and made from wooden poles. Storage cribs are placed in storehouses or 

dwellings. Storehouses are reused dwellings or separate buildings constructed specifically 

to house maize (Smyth 1991:21). If there is extra space, storehouses also may be used for 

the storage of additional household items. Storehouses, which are permanent structures, 

are the most commonly used to store maize since they are generally a secure environment 

for long-term storage (Smyth 1989:110).  The areas around storehouses are spaces for 

items that are temporarily stored (Deal 1985). The exterior of storehouses at Puuc house 

lots contained miscellaneous objects, building materials, and broken ceramic vessels 

along the outside (Smyth 1989:121).  
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Storage: Ethnohistory 

Diego de Landa briefly mentioned storage practices in his colonial documents. As 

written by Landa (Tozzer 1966:96) the Maya constructed underground chambered 

chultuns to store maize and grains until they were ready to sell their crops. Chultuns, as 

noted by Tozzer (1966:96) possessed multiple functions- they operated as water cisterns 

and were used as burial receptacles.  

Ancient Maya Storage practices 

 The identification of storage areas in the archaeological record is a difficult feat 

due to issues of preservation. The archaeological site of Joya de Ceren in Honduras, 

buried and preserved by volcanic ash, provides archaeologists with a picture of Maya 

society “in action.” The excavations of commoner houses at El Ceren have provided 

information about household storage protection during the Classic period. Specifically at 

area 3 in House 1, also known as Structure 1, the very back of the house contains a 

collection of multiple types of artifacts, including obsidian cutting blades and various 

pottery vessels, two of which are large storage jars resting on the floor against the back 

wall (Sheets 1992:44-45). In area 4 of the same room, which is an elevated bench (likely 

used as a bed), four pots were preserved on the bench, two of which were full of beans 

(Sheets 1992:45). Archaeological investigations also uncovered a storehouse, Structure 6, 

next to the domicile (Sheets 1992:46). The storehouse contained a large quantity of 

pottery vessels containing food and seeds (Sheets 1992:47). 

 The second household at Ceren also contained a storehouse as part of the 

residential complex (Sheets 1992:85). This storehouse, like the one at Household 1, 

contained a number of pottery vessels, with one jar full of cacao seeds (Sheets 1992:85). 
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Unlike the storehouse at Household 1, the storehouse of Household 2 contained a corn 

crib with preserved ears of maize. The south room contained 12 ceramic vessels on the 

floor, with two vessels containing cacao seeds, one vessel has a mixture of cacao and 

small, round seeds, and nut shells (Sheets 1992:86 ). Sheets (1992:86) suggests that this 

container may have contained chicha, a fermented maize beer. Based on the evidence 

from both storehouses, pottery vessels were commonly used to store goods along with 

cribs and bins.  

 Lastly, storage practices have been explored by examining ethnohistorical records 

of Aztecs and archaeologically investigated by Julia Hendon at the site of Copan. 

Archaeological data from excavations revealed, according to Hendon (2000:44), that 

types of storage practices correlated with the social status of the inhabitants. In the Late 

to Terminal Classic periods at the site of Copan, high status individuals stored their goods 

in very private spaces, away from communal view (Hendon 2000: 44). Individuals 

occupying a middle status stored their goods in less private storehouses next to their 

dwellings.  Hendon (2000) further links storage practices and gender with notions of 

morality in Mesoamerica. She particularly reviews the Florentine Codex to elucidate 

storage behavior of Aztecs (Hendon 2000). As documented in the Codex, a father is good 

if he “stores up for himself; he stores up for others, he cares for his assets; he saves for 

others…he saves for the future” (Hendon 2000:46; Sahagun 1953-1961, 10:1). While the 

nobility of Aztec men are associated with storing goods, the morality of women is 

associated with managing and using stored resources (Hendon 2000:46).   
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Gifting  

Ethnohistory 

 From the writings of Diego de Landa we have deduced that the Maya gifted 

ceramic vessels and cloth during feasting celebrations (Tozzer 1966). As it follows, he 

writes “at the end of the repast, they were accustomed to give a manta to each to wear, 

and a little stand and vessel as beautiful as possible” (Tozzer 1966:174). Landa (Tozzer 

1966:97) also documents that “the Indians in making visits always take with them a 

present to give, according to their rank, and the person visited gives another gift in 

return.”  Gifting is further mentioned during baptismal ceremonies where cloth mantas 

are distributed to officials and bystanders who attended the ceremony (Tozzer 1966:106).  

Ethnography 

 At the village of Chan Kom in the Yucatan, Redfield and Villa Rojas (1962) 

record that gifting was a present day element of Maya life. Gifting is mentioned in 

marriage ceremonies. The marriage gift presented by the bridegroom’s family is known 

as the muhul (Redfield and Villa Rojas 1962:193). A traditional muhul includes “a gold 

chain of two loops, two rings of specified quality, two hair ribbons, one silk 

handkerchief, several meters of cotton cloth, two or three silver pesos, rum, bread, 

chocolate, and cigarettes” (Redfield and Villa Rojas 1934:193). Redfield and Villa Rojas 

(1934:193) state that the gold chain is the most important feature of the muhul as it 

“symbolizes and fixes the status of the newly married couples” and “displays the wealth 

and dignity of the couple.” Gifting is not explicitly mentioned during the u hanli col 

ceremony or first fruits ceremony, however, offerings of food and drink are propitiated to 

the gods.  
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Ancient Maya Society 

 In Classic Maya society, gift-giving was a central element of feasting in which 

textiles and pottery served as principal offerings (LeCount 2001; Smith et al. 2003).  

Gifting occurred during rituals events and celebrated rites of passages (Halperin and 

Foias 2010; Hendon 2003; LeCount 1996, 2001). Hosts bestowed prestige goods upon 

their guest and sometimes both host and guest exchanged items. A bulk of the 

archaeological evidence of gifting is recovered from Classic period polychrome pottery, 

which details palace scenes of reception, tribute, and gifting (Reents-Budet 1998). 

Polychrome pottery vessels, which are painted with pictorial images and hieroglyphic 

messages, also functioned as sociopolitical gifts used by ruling factions of Maya society 

during the Late Classic period (Reents-Budet: 1998:72). These vessels were 

commissioned by elite individuals and manipulated as social and political currency to be 

used in elite-sponsored gift-giving rituals and public, and private feasting events (Reents-

Budet 1998:73). These luxury goods were also gifted to friends and family. Polychrome 

vessels were produced by skilled artisans using complex technologies (Brumfiel and 

Earle 1987; Peregrine 1991). Some of these vessels were produced in "palace schools" 

and exchanged interregionally (Ball 1993; LeCount 2001; Reents-Budet 1994). These 

vessels served a dual role during gifting: 1) they functioned as prestige goods that 

allowed elites to acquire political power by creating relationships of debt through gifting 

and 2) were given as gifts to cement sociopolitical ties between groups in the competitive 

Late Classic period, which was a period of intense diplomatic interactions (Halperin and 

Foias 2010; Reents-Budet 1994:74).  
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The gifting of textiles was fundamental in the success of feasting events as cloth 

in the form of bundles and garments were customarily offered as gifts. Textiles or cloth 

specifically served an important role in the political and ritual economies. Cloth was 

customarily given as tribute and as forms of payment (Reents-Budet 1998). Landa 

(Tozzer 1966:128) even documents that women offered “presents of cotton stuffs” during 

“festivals of the Indians.” Textiles in the Maya world also served as distinct markers of 

social differentiation and represented access to precious commodities.  Cloth produced 

from maguey, cotton or yucca was an indicator of status, power, and identity, and served 

as markers of ethnicity (Schevill, Berlo, and Dwyer 1991: 3). Cloth bundles are regularly 

displayed on polychrome pottery and monumental architecture, speaking to their 

symbolic, political, economic, and social significance in Maya society.  The ubiquitous 

appearance of cloth bundles in the form of tribute are shown on pottery vessels or 

displayed as “offerings” by Maya women on monumental architecture, which elucidate 

its role as culturally valued and economically significant products (Hendon 1991:37).  

Feasting events enabled the acquisition of wealth items like polychrome pottery and cloth 

(Hendon 2003).  

Diego de Landa discusses the reciprocal nature of gifts during feasting events and 

the obligatory repayment among high status groups (Hendon 2003).  As feasting 

occasions enabled the sanctioning of political relationships among nobles, it was 

specifically through the gifting of cloth and inaccessible items, and the giving of haute 

cuisine that ensured the maintenance of those relations (LeCount 2001). As noble groups 

compete for positions of power, feasting provides a way in which to establish new 

community and interregional connections and acquire inaccessible, interregional goods in 
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the process. These newly acquired gifts can then be “gifted” to higher or equal nobles, 

which “forge social alliances,” in effect “modifying existing social hierarchies” and  

shaping the formation of new ones (Hirth 1992:19).  
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Chapter VI: Feasting, Gifting, and Storage in the Late to Terminal 

Classic periods at Sak Ch’en: Data Analysis and Discussion 
 

Introduction 

 This chapter will discuss the data used in the evaluation of household strategies 

implemented by the members of the Sak Ch’en group. More specifically, it examines 

various artifact assemblages to determine the extent of feasting, gifting and storage 

employed by this group.  First, I will briefly outline the Type-Variety system used to 

analyze the household ceramic assemblages. Next I will discuss my incorporation of 

various lines of data, including archaeological, ethnographic, iconographic and 

epigraphic, to elucidate artifact function.  

Type-Variety System 

 The Type-Variety System is a widely used method of pottery classification in 

Mesoamerica.  This system is designed to establish chronologies and structure 

typological descriptions of pottery for comparisons (Rice 2005:11). This method evolved 

since the early 1930s and has sustained successive modifications by Gifford, Willey and 

Smith in the 1950s and 1960s and is the system that Mayanists employ today (Gifford 

1976; Smith, Willey and Gifford 1960; Wheat et al. 1958; Willey et al. 1965, 1967) The 

classification of pottery, according to this method, is based on type, which is the surface 

treatment of the vessel or the color and locality, and variety, where a ceramic vessel must 

share temporal attributes of a type and must be similar in design, paste, and surface finish 

(Gifford 1976; Wheat et al. 1958:35).  Joseph Ball (1977:2) states that the Type-Variety 

system “selects as primary classificatory criteria those combinations of attributes (surface 



 

182 

 

treatment and form) which most ceramic analysts accept as being most susceptible to and 

reflective of culture historic processes.”   

 The ceramic assemblages recovered from the site of La Milpa were sorted by the 

project ceramicist, Lauren Sullivan, into type-variety categories and counted by type. Dr. 

Sullivan and I additionally delineated individual ceramic forms and completed form 

counts as well; this was done by solely examining individual ceramic rims and bases and 

performing rim refits when possible.  By refitting rims we were able to determine the 

minimum number of vessels per deposit. 

The type-variety system has received a number of criticisms, namely that this 

method gives precedence to surface treatment as opposed to ceramic form and paste 

(Foias 2004:145).  While the project ceramicist has used the type-variety system to 

classify ceramic assemblages, vessel form was also delineated. Additionally, I 

determined size to elucidate vessel function and cultural significance. The following 

analysis will consider ethnographic, iconographic, epigraphic and archaeological, data to 

assist with defining function.  

Three Rivers/PfB Ceramic Complexes 

 This dissertation is exploring the Late Classic II (A.D. 650/700-780) to Terminal 

Classic (A.D. 780-850/900) periods and thus is only analyzing data falling within those 

dates. The Three Rivers Archaeological Project utilizes the Uaxactun ceramic sequence, 

type and variety names to form a ceramic chronological baseline for sites inhabiting the 

program’s zone (Figure 6.1).  The ceramic chronological sequence of La Milpa, in 

particular, has been refined and each ceramic complex has been attributed a new label 

(Figure 6.1).  (Sagebiel 2005:155-156; Sullivan and Valdez 2004).  More specifically, the 
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type and variety names of Late Classic ceramics come from the site of Uaxactun although 

Sagebiel (2005) adopts additional types from the site of Lubaantun and the Belize Valley 

(Sagebiel 2005:152; Smith and Gifford 1966). Terminal Classic ceramic type and variety 

names come from a combination of Uaxactun, Yucatan and the Belize Valley (Sagebiel 

2005:153). All ceramics analyzed for this La Milpa project fall within the Tepeu Ceramic 

Sphere (Figure 6.1). 
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Figure 6.1 Three Rivers Region Ceramic Chronology, adapted from 

Kosakowsky and Lohse (2003), Sagebiel (2005), Sullivan and Valdez 

(2004). 

 



 

185 

 

 At La Milpa and in the region in general, it is difficult to designate a concise 

ceramic break between the Late Classic II (Tepeu 2) and Terminal Classic periods (Tepeu 

3) and thus archaeologists are not always successful at specifically assigning a Terminal 

Classic date to given contexts (Sullivan et al. 2007:138). Part of the difficulty lies in the 

continuity of ceramic traditions or ceramic types between the Late Classic II and 

Terminal Classic periods (Sagebiel 2005).  Sullivan et. al (2007:138) contends that part 

of the problem is also attributed to the absence of Terminal Classic ceramic markers, like 

Daylight Orange: Darknight Variety, Fine Orange Plumbate, and other “finewares,” 

which are found at other sites in the region.  Sullivan et. al (2007:138) note that these 

types in particular are associated with elite groups and the absence of these types does not 

indicate an absence of a Terminal Classic occupation. Given this difficulty, most dates 

ascribed to this period are assigned the label: “Late to Terminal Classic.”  

The Three Rivers Region in the Late Classic period is marked by a decrease in the 

use of prestige vessels and an increase in locally produced and distributed utilitarian 

ceramic wares, which are unslipped and striated (Sullivan 2002:212; Sullivan et. al 

2007:138). Utilitarian vessels are found in a variety of contexts including burial, ritual, 

household, elite and non-elite (Sullivan 2002:213). Prestige or “high-quality” ceramic 

vessels (polychrome), which were traditionally used to signal political affiliation or an 

exclusive elite identity in earlier time periods,  are now recovered in an array of contexts, 

including rural houses, as opposed to only elite spaces (Sullivan 2002: 213). This activity 

coincides with the reorganization of political ties, a decline in interregional integration, 

and an attempt to assert independence from major polities in the Petén (Sullivan 
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2002:213-215). The local production of utilitarian ceramic types was “oriented towards 

local consumption” and a desire to express local autonomy (Sullivan 2002:212).  

The Late to Terminal Classic period is marked by the presence of elite Fine 

Orange and Plumbate ceramic types and an increase of larger and thicker unslipped and 

Striated jars, slate wares and imitation slatewares (Sullivan et. al 2007:138).  Fine Orange 

ware and Plumbate (definitive markers of the Terminal Classic period) occur in small 

quantities at La Milpa and at smaller sites in the region (Sagebiel 2005). Sullivan et. al 

(2007:138) state that by the end of the Terminal Classic period, ceramic vessels are 

poorly manufactured, contain little slip and are full of large and coarse inclusions and 

crumbly paste; Cayo Unslipped is an example of this type. There is also a trend towards 

“gigantism” where vessel size increases greatly (Fred Valdez, Jr., Personal 

communication 2012). Additional types that are present in large quantities during this 

period include: Garbutt Creek, Cambio , Encanto and TuTu Camp Unslipped; while there 

is a decrease in Achote Black and Tinaja Red, they still occur in large quantities at La 

Milpa (Kosakowsky and Sagebiel 1999:134). At Sak Ch’en, Tepeu 2-3/ Scattered flints, 

Coffin Gate Creek is the principal ceramic sphere. However, as will be described below, 

there is one activity that I have been able to attribute to the Terminal Classic period 

(Tepeu III/Coffin Gate Creek) based on ceramic evidence.  

Vessel Form and Function 

 To delineate ceramic vessel forms, I will use the primary class shapes proposed 

by Sabloff (1975).  The primary classes of vessel forms are five basic vessel shapes: 1) 

Plate 2) Dish  3) Bowl  4) Vase  5) Jar (Sabloff 1975:23).  Sabloff (1975:23-27) provides 

definitions for each primary class: 
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1) Plate - Vessel with height less than 1/5 its diameter 

2) Dish - Vessel with height between 1/3 and 1/5 its diameter 

2) Bowl - Vessel with height no more than equal but no less than 1/3 of its diameter 

4) Vase - An unrestricted or simple restricted vessel with height greater than diameter 

5) Jar- A necked vessel, whose height is greater than its maximum diameter, with an 

independent restricted orifice.  

To delineate vessel size, I took the rim diameter (using a diameter chart) of each vessel 

rim in centimeters.  

 

Form and Function: Ethnography and Archaeology 

Ethnographies of modern Maya ceramic usage have been valuable in theorizing 

about ancient vessel function.  The following section will use Thompson’s  (1958) 

ethnography, which provides an in-depth look at modern pottery production and pottery 

forms and function in the Yucatan. Research by Redfield and Villa Rojas (1962) on the 

village of Chan Kom in the Yucatan and Reina and Hill’s (1978) work in Guatemala will 

be useful in considering vessel function. 

  

Plates and Dishes 

  In Raymond H. Thompson’s (1958) ethnography of modern Yucatan, there are no 

clear distinction between plates and dishes, thus I will collapse them into a single 

category. The only ethnography that clearly separates plates or dishes in modern Maya 

society is Thompson’s research in the Yucatan. Thompson (1958) categorizes two types 

of dishes used in the community- Flat-rim Dish and Shallow Dish (Thompson 1958). The 
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sizes of Flat-rim dishes range from 17 to 21cm in diameter and the size of Shallow dishes 

range from 26 to 36cm in diameter (Thompson 1958:48).   

 The function of plates and dishes can be elucidated by exploring Late Classic 

Maya art. A variety of dishes or plates are represented primarily in numerous Late 

Classic palace scenes holding an assortment of tamales (Taube 1989:39-44).  Dishes and 

plates, I argue, functioned as serving vessels, primarily for tamales in ancient May 

society.  

Bowls 

Among the Yucatec Maya, a bowl is known as a lac or by its Spanish name, 

cajete (Thompson 1958).  According to the Motul and Vienna dictionaries, a lac is 

defined either as a dish or a bowl (Martinez-Hernandez 1929). In the areas of Becal, 

Maxcanu and Ticul in Yucatan, lacs are used to hold offerings of food at native versions 

of Catholic ceremonies (Thompson 1958:105-107). Bowls are divided into two 

categories: Small and Large (Thompson 1958:61). Small bowls were used as dishes for 

food and have an open and unrestricted orifice (Thompson 1958:61). Large bowls had 

two functions among the Yucatec Maya- they were used as storage containers and as a 

cooking pot (cum) used over rather than in the fire (Thompson 1958:61). As recorded by 

J.E.S. Thompson when studying the Mopan Maya, and as defined in the Motul 

dictionary, a cum is a vessel used for cooking and boiling water (Martinez-Hernandez 

1929; Thompson1930:96).  As a cooking pot, it is conventionally unslipped, has a round 

bottom or base, and may contain handles or lugs (Thompson 1930:115).   

On All Soul’s Day and All Saints’ Day, large bowls are used to hold offerings for 

the souls of adults and small bowls hold offerings for deceased children (Redfield and 
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Villa Rojas 1934; Thompson 1958:107).  In the village of Chan Kom, the lac is a small 

shallow bowl used in preparation of daily fare and used to hold offerings of food during 

ritual Catholic prayers (Redfield and Villa Rojas 1962:36). Bowls in this village are also 

wide, flat and shallow with notched and perforated holes; these are known as ocliz lac, 

which are used to hold cooked turkey that is carried and gifted to the parents of a girl 

newly bound in a marriage agreement (Redfield and Villa Rojas 1962:36).  In the central 

region of Guatemala, the cajete or lac is an open bowl with no handles and out-flaring 

rim traditionally used to serve both liquid and solid foods (Reina and Hill 1978:27). 

Additionally, in the modern Northwest region of Guatemala, specifically in the municipio 

of Chiantla, small bowls with a restricted mouth, known as a batidor, is used as either a 

drinking cup or a container for pouring liquids (Reina and Hill 1978:27).    

Bowls may also function as basins, which are called cat or its Spanish equivalent, 

apaste (Thompson 1958:117). According to the Motul dictionary, a cat is a big basin or 

tub, and a basin with handles is known as cat che (Hernandez 1929). Basins are used to 

hold water for washing and cooking, to prepare food, and as a general storage vessel 

(Thompson 1958:117).   Thompson (1958:117) writes that many basins are used together, 

especially for processing maize; one basin stores maize, another basin holds lime, in a 

separate basin, maize and lime are mixed with water, and a fourth basin is used to wash 

the lime-soaked maize.  The apaste in the Eastern region of Guatemala are basin-like 

bowls with flaring or rounded walls typically used as a general-purpose cooking vessel, 

especially for cooking beans (Reina and Hill 1978: 26, 190-191). Water basins, as 

documented in the Motul dictionary, were used in the 16th century to make atole 

(Martinez-Hernandez 1929; Thompson 1958:119).   
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In various archaeological deposits in Mesoamerica (some of which were looted) 

small ceramic, polychrome bowls have been recovered that contain glyphs declaring the 

contents of the container (Houston, Stuart and Taube 1989:722-723).  The epigraphic 

evidence reveals that the contents included liquid refreshments, such as atole, that the 

Maya wanted to keep cool (Houston, Stuart and Taube 1989:722-723).   These bowls in 

particular have been significant in assigning function to small bowls in Ancient Maya 

society.  

Vase 

The decipherment of ancient Maya epigraphy has contributed greatly to our 

understanding of Maya cultural practices, beliefs and pottery function. A majority of 

writing is inscribed on the rims of pottery vessels (Houston, Stuart and Taube 1989). Due 

to the decipherment of these painted texts, we’ve discovered that these texts conform to a 

“standard sequence of signs” (Houston, Stuart and Taube 1989:720). This sequence, the 

Primary Standard Sequence, refers to the contents of the vessel and the owner of the 

vessel (Houston, Stuart and Taube 1989:721). The most common text or sign painted on 

ceramic vases reads kakaw, or chocolate, cacao, implying the contents of that container 

and its function (Houston, Stuart and Taube 1989:722). Vases are regularly depicted in 

elite palace scenes during the Late Classic period (Houston, Stuart and Taube 1989:724).  

In these palace images, vases are “held or presented, or are placed in close association to 

the principle seated lord” (Houston, Stuart and Taube 1989:724).   Based on epigraphic 

evidence combined with iconography, I argue that vases functioned as drinking vessels, 

especially for the consumption of cacao.  
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Jar 

 Thompson (1958:59-61) classifies modern Yucatecan Maya jars into three 

categories: Narrow-mouth, Wide-mouth and Long-Neck.  Narrow-mouth jars in modern 

Yucatan are water-carrying jars (Thompson 1958:59). Most narrow-mouth jars have 

handles to carry water to and from their destination (Thompson 1958:59). They contain 

small orifices and narrow necks to reduce spilling the contents (Thompson 1958:59).  

These jars are known as tinajas and p’ul in the Yucatan and Petén and in its Spanish 

variant it’s called a cantaro (Thompson 1958:123).  According to Thompson (1958:123) 

the p’ul additionally can be used to store seeds and maize. In the village of Chan Kom, 

the p’ul is the most common vessel used (Redfield and Villa Rojas 1962:36).  In 

Guatemala, the tinaja has two functions, to transport water and to store water within the 

house (Reina and Hill 1978:24-25).  

 Wide-mouth jars were used as storage jars in modern cities of the Yucatan 

(Thompson 1958:60).  These vessels were very large and a majority of them did not have 

handles (Thompson 1958:60). These vessels had wide orifices which made it easy for 

individuals to reach into the container and remove the contents (Thompson 1958:60).  

Some of these jars were used in households to store drinking water (Thompson 1958:60). 

In the modern village of Chan Kom, wide-mouth jars are known as a kat; these are used 

to store water and sometimes balche, a ritual, alcoholic drink (Redfield and Villa Rojas 

1962:36).  Long-neck jars functioned as containers for liquids (Thompson 1958:60). 

These vessels are traditionally small with a very small orifice and narrow neck, making it 

difficult to remove the contents, except by pouring (Thompson 1958:60).   
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Ollas (cum)  

Thompson (1958) includes cums or ollas as a large bowl classification type as its 

form indicates. In the Yucatan at Maxcanu, Becal, Izamal and Ticul, the largest and most 

important pottery center, cooking pots look like large bowls without flaring rims and flat 

or round bottoms (Thompson 1958:61, 113).  In Guatemala in the central, eastern and 

northern region, they look like jars (Reina and Hill 1978).  An olla is a general-purpose 

cooking pot that may or may not have two loop handles and a flat or round base (Reina 

and Hill 1978:26).  At Chan Kom, boiling food in a cum, which are modern metal pots, is 

the most common method for cooking food (Redfield and Villa Rojas 1962:37-41). 
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Feasting and Storage: Archaeological Analysis for Sak Ch’en 

Introduction 

 Given the lack of preservation of actual faunal remains, due to the harsh 

conditions of the acidic soil in the tropical environment, I will be using ceramics, in 

combination with a number of other material correlates to elucidate feasting and storage 

at Sak Ch’en. 

 Ceramic Artifacts 

 The ceramic vessels recovered at this site were analyzed by delineating Type: 

Variety, form, function, and size. The ceramics recovered were first analyzed by 

determining the number of individual vessels present in the deposit. I chose to only use 

ceramic rims and bases, as opposed to body sherds, as they served as the best indicator of 

individual vessels. Next, I refitted individual rims and measured rim and lip size to 

delineate the actual number of vessels present in each deposit. I then classified each 

vessel according to form and delineated function according to ethnographic and 

archaeological sources.  

Formal Ceramic Assemblage of Sak Ch’en 

 Deposits HH3-7, U- 1-5, and KK 1-5 were separated and analyzed to determine 

the number of individual vessels and vessel types present.  Deposit HH-3-7 and KK-1-5 

are all part of the same event and constitute the assemblage of the termination ritual.  I 

argue that the inhabitants of Sak Ch'en utilized a household midden as part of terminating 

Structure 2 directly prior to abandonment. This midden was re-deposited in front of and 

onto Structure 2. The contents of Unit U-1-5 is  a primary midden deposited in a double-
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chambered chultun at the site.  In order to successfully assess the number of ceramic 

vessels, ceramic rims were individually separated by type and size.  

Plates and Dishes   

 As stated above, plates and dishes were traditionally used as serving wares during 

the Late Classic period. The plates recovered from Sak Ch’en were produced in Achote 

Black, Dolphin Head Red, and Tres Mujeres Mottled. The dishes were also produced in 

similar varieties: Achote Black, Tres Mujeres Mottled, and Belize Red.  Twelve Late to 

Terminal Classic plate rims were recovered at Sak Ch’en from HH-3-7, U- 1-6, and KK-1-

5 and 16 Late to Terminal Classic dish rims and two ring bases were recovered from the 

same contexts (Figure 6.3).   

 
Figure 6.3 Number and types of Late to Terminal Classic plates and dishes at Sak Ch’en.   

A majority of plates and dishes have a rim diameter that falls within 15 to 25cm (Figure 

6.4).   
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Figure 6.4  Rim Diameter for Ceramic Plates and Dishes 

 

 

Achote Black plates  (Figure 6.5) are not commonly found at the site of La Milpa 

(personal communication Lauren Sullivan, 2011). In her analysis of La Milpa ceramic 

assemblages, Sagebiel (2005:516-518) finds that during the Late to Terminal Classic 

periods,  a majority of Achote Black ceramic forms are comprised of bowls, vases and 

jars, which are found in the South Acropolis and from elite groups around the site center.  

 
Figure 6.5 Achote Black Plate 

 

Belize Red forms are evidence of long distance trade as this type comes from the Belize 

River Valley (Figure 6.6) (Kosakowsky and Sagebiel 1999:134; Gifford 1976).  
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Figure 6.6  Belize Red Dishes 

 

 

During the Late to Terminal Classic period, there is a local tradition with an emphasis on 

mottled slips (Figure 6.7) (Kosakowsky and Sagebiel 1999:134). 

 

 
Figure 6.7 Tres Mujeres Mottled Dishes  

 

 

Bowls 

At Sak Ch’en, bowls are produced in these varieties: Achote Black, Garbutt Creek 

Red, Rubber Camp Brown, Subin Red, Tres Mujeres Mottled, Unamed Black- Slipped 

Incised, and Unamed Red- to- Orange Slipped, and Belize Red.  
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Figure 6.8 Number and types of Late to Terminal Classic bowls at Sak Ch’en. 

For my analysis, I divided bowls into small and large categories, with small bowls 

ranging from 0- 20cm, and large bowls range from 20 – 50cm and above. Overall, small 

bowls constitute 45.8% of the bowl assemblage and large bowls constitute 54.2% of the 

bowl assemblage (Figure 6.9).  

   

Figure 6.9 Rim Diameter percentages for Late to Terminal Classic bowls. 

 

More specifically, Achote Black bowls (Figure 6.10) make up 21% of the total 

assemblage and 20.3% of the small bowl assemblage. Achote Black bowls are glossy, 

black slipped, undecorated and are made with very fine paste (Gifford 1976; Sagebiel 



 

198 

 

2005). Achote Black bowls are found in elite contexts at the La Milpa South Acropolis 

and from elite groups around the site center (Sagebiel 2005:518). Achote Black ceramic 

vessels are classified as Late Classic serving wares (Gifford 1976; Sabloff 1975; Sagebiel 

2005). Unamed Black -slipped Incised, Belize Red, Red- to- Orange slipped, and Red 

slipped small bowls are ash wares. These bowls contain ash temper, which is not very 

durable and could not endure pounding and beating during the processing of foodstuffs. 

LeCount (1996:250-252, 254) writes that ash wares are “hard, well-fired, polished 

vessels” which are good for retaining water and serving aqueous foods. Rice (2005:240) 

asserts that serving vessels are open for easy access, may display a polished or fine 

surface finishing and elaborate decoration.  These bowls are slipped and polished and 

some contain incised decorations, therefore I argue that they are more suitable as serving 

wares. Additionally, Sagebiel (2005:761) states that black slipped pottery with fluting, 

gouging or incising were the serving wares of local elites at La Milpa. Small Achote 

Black bowls in particular may have been used to serve aqueous foods, like atole, to 

guests and other family members during feasts.     

 

Figure 6.10 Small Achote Black Bowl 
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 Garbutt Creek Red bowls constitute 30.1% of the total bowl assemblage and 

29.2% of large bowls (Figure 6.11). Garbutt Creek Red bowls have bolstered rims, heavy 

calcite inclusions, a semi-glossy surface finish with an interior orange slip, and they 

typically exhibit fire clouds (Figures 6.12, 6.13) (Sagebiel 2005:526). Ceramics with 

large calcite inclusions are favorable for reducing thermal stress, thus making it useful as 

a cooking pot (Rice 2006).  Given the large rim diameters and easy access of the contents 

in these bowls, I propose that these bowls contained multiple functions such as cooking 

pots and food preparation bowls. Utensils, such as ladles, could easily be used to remove 

and stir contents in these large bowls and these bowls are strong, due to their raw material 

composition, and are large and spacious enough for contents to be mixed, pounded, and 

prepared (Rice 2005:225-227).  

  Subin Red bowls constitute 34.5% of the total assemblage and 14.2% of large 

bowls (Figure 6.14, 6.15). These bowls have a red slip and coarse paste with calcite 

(Sabloff 1975:161). These bowls were an important type during the Late Classic period 

for the site of Altar de Sacrificios (Sabloff 1975:162). Sabloff (1975:162) states that 

Subin Red bowls were important Late Classic household utilitarian types and suggest that 

they were probably used as a general storage vessel for water and/ or grain storage. Large 

bowls also functioned as basins in the Yucatan during the late 1950s as documented by 

Thompson (1958).   These bowls, in particular, also may have functioned as water basins 

and basins for the processing of maize and other foods as the material composition can 

endure strong treatment or use. These bowls were used to store water for washing and 

food preparation, especially to process maize for dishes and maize gruels like atole 

(Thompson 1958:119). The processing of maize in ethnographic analogy, require four 
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separate basins- one for storing maize, one for holding lime, one for mixing the lime with 

water and one to wash the lime-soaked maize (Thompson 1958:117).  

 Rubber Camp Brown bowls comprise 2.7% of the large bowl assemblage with 

diameters ranging from 21 - 30cm (Figure 6.16). These bowls have a semi-glossy 

orangish-brown slip on the interior of bowls, bolstered and/ or beveled rims, no slip on 

the exterior and coarse paste with calcite and iron nodule inclusions (Gifford 1976; 

Sagebiel 2005:528-530). The large calcite inclusions are beneficial to reducing thermal 

stress making it strong and useful as a cooking pot (Rice 2005).  The shape of these 

bowls, especially the beveled-in lips incurved at the rim, are similar to the cooking pots 

or ollas in modern Mixcanu, Yucatan (Thompson 1958). These ollas were used to boil 

water, beans and stews (Thompson 1958:115). Rubber Camp Brown bowls are produced 

in the Late Classic II period at La Milpa and are increasingly popular and common 

throughout this period (Sagebiel 2005:533).  They are found in small structure middens 

along the eastern transect of La Milpa and middens of the South Acropolis (Sagebiel 

2005:533). 

 
 

Figure 6.11 Garbutt Creek Red Bowl 
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Figure 6.12 Garbutt Creek Red Bowl 

 

 
Figure 6.13 Garbutt Creek Red Bowl 

 

 

 

Figure 6.14 Subin Red Bowl 
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Figure 6.15 Subin Red Bowls 

 

 
 

Figure 6.16 Rubber Camp Brown Bowl 

 

Jars 

 The jars recovered at Sak Ch’en are produced in the following types:  Lemonal 

Cream, Cayo Unslipped, Cay Red Wash, Striated, Tinaja Red, and Belize Red.  
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Figure 6.17  Late to Terminal Classic Vessel Jars at Sak Ch’en.  

 

For my analysis, I categorized jars into wide-mouth and narrow-mouth jars, with narrow-

mouth jars ranging from 0-20cm and wide-mouth jars ranging from 21-50cm (Figure 

6.18).  

 

 

 
  

 Figure 6.18 Late and Terminal Classic Jar Rim Diameters at Sak Ch’en. 
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Narrow-mouth Jars 

Narrow-mouth jars constitute 58.6% of the jar assemblage and include Lemonal Cream, 

Tinaja Red, Striated, and Cayo Unslipped jars.  Lemonal Cream jars, which are 

slatewares imported from the Yucatan, have tall, vertical necks, and narrow mouths 

(Figures 6.20, 6.21). (Sagebiel 2005:548-550, 761). This type is similar to slate wares 

recovered from the site of Rio Azul, where Adams (1999:147) proposes that these 

slatewares reflect “the importation of a product from the region- perhaps honey or the 

prehistoric fermented drink made from it, balche.”  This is a common type in the 

Northeast Petén by the end of Late Classic II period and during the Terminal Classic 

period (Sagebiel 2005:550).   Tinaja Red jars contain an out curved neck and red slip on 

the exterior (Figure 6.19). Tinaja jars are used in Guatemala as water carrying and storage 

jars (Reina and Hill 1978). These jars in particular have very narrow mouths, making 

them ideal vessels to transport water from a well or cenote without spillage. In modern 

Yucatan, Thompson (1958:123) records that tinaja jars are used to transport and hold 

drinking water.  Tinaja Red and Lemonal Cream jars possess very similar rim diameters, 

long, vertical necks or slightly flared necks, and narrow mouths, and I propose that they 

possessed the same function- to transport drinking water or hold balche.   

 

Figure 6.19 Late Classic II-III. Tinaja Red Jar 
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Figure 6.20 Late Classic III.Lemonal Cream Jar Profile. 

  

 

Figure 6.21 Late Classic III. Lemonal Cream Jar 

 

 Striated jars constitute 18.9 % of the narrow-mouth jar assemblage and have rim 

diameters specifically ranging from 15-20cm, making them wider than the Tinaja Red 

and Lemonal Cream. Striated jars have out flared and out curved necks and are unslipped 

with horizontal and oblique patterned striation designs (Figure 6.22. On the vessel the 

striation begins at the base of the neck and follows over most of the vessel body. The 

paste is coarse and the temper is calcitic with heavy conclusions (Sabloff 1975:155; 

Sagebeil 2005).  Sagebiel (2005:500) writes that this type commonly contains burnt 

and/or fire-clouded exteriors. This type is a major Late Classic type at La Milpa and at 

the site of Seibal (Sabloff 1975; Sagebiel 2005).  At La Milpa, they are found in a range 
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of contexts, including the architectural fill of small structures and middens along the 

eastern transect and in the architectural fill of the South Acropolis (Sagebiel 2005:502).  

At the site of Seibal this type was recovered from the ceremonial center and in refuse 

deposits of small structure units (Sabloff 1975:155).  

 

 
 

Figure 6.22 Late Classic II-III Striated Jars (Tepeu II- III) 

  

Rice (2005:232) states that surface roughening treatments, like striation, enhance the 

properties of cooking vessels. Surface treatment is an ‘important modifier of the thermal 

properties’ of vessels (Rice 2005:232). Rice (2005:232) states that vessels with an uneven 

exterior, like striated vessels, have more “surface area to absorb heat from a fire or to 

evaporate liquid.” Additionally, the presence of soot deposits and fire clouds on the base 

and exterior sides of a vessel are indications of use in cooking (Rice 2005:235). Among 

the narrow-mouth, striated vessels, seven vessel rims with a diameter falling within a 

range of 11- 20cm demonstrate evidence of interior burning. Six vessels with the same 

rim diameters (11-20cm) display evidence of exterior burning and seven with the same 

rim diameters exhibit evidence of both interior and exterior burning. Given that these are 

narrow-mouth jars, I argue that these cooking pots or ollas were used for boiling and 

simmering. These pots may have been used to boil stews and make ceremonial balche. 
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LeCount (1996:247) asserts that narrow-mouthed jars functioned as boiling pots for food 

items such as hydrated maize kernels or maize meal; both of which require long boiling 

periods.  

Cayo Unslipped Jars (Figure 6.23) constitute 27.9% of narrow-mouth jars with 

rim diameters ranging from 15-20 cm. Cayo Unslipped jars are unslipped jars with rough 

and slightly smooth surfaces and a coarse paste filled with large calcite inclusions 

(Gifford 1976:278). The surface may have some fire-clouding and the interior surfaces 

are smooth and contain a thin tan slip or wash, which easily erodes (Gifford 1976:279).   

 
 

Figure 6.23  Cayo Unslipped vessel rims. 

 

Among the narrow-mouthed Cayo Unslipped Jars, six display evidence of interior 

burning, four exhibit evidence of exterior burning, and fifty-two with no heat exposure. I 

propose that these vessels had two functions: cooking (simmering and boiling) and 

storage. The rim diameter of these vessels are not as narrow as Tinaja Red or Lemonal 

Cream jars, thus I argue they do not possess the same function- water storage or water 
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transport. The orifices are too wide to prevent water spillage during transport. I propose 

that these vessels stored seeds, beans, nutshells, and other items.  

Wide-mouth Jars 

 Wide-mouth jars constitute 41.4% of the jar assemblage, are produced in Cayo 

Unslipped, Cayo Red Wash and Striated type-variety and their rim diameters range from 

21- 50cm.  Cayo Unslipped Jars comprise 25.4 % of the wide-mouth assemblage and 

contain the largest rim diameters.  With the exception of one vessel, the remaining Cayo 

vessels exhibit no sign of heat exposure. However, I do recognize that at least some of 

these vessels may have functioned as ollas and may have exhibited some heat exposure 

on the base or other portions of the vessel that did not preserve or were not found in the 

deposit. The wide orifices of these vessels enable the easy access of removing contents. 

In modern Yucatan, wide-mouth jars are used as storage containers- some of which are 

used to store water and balche (Redfield and Villa Rojas 1962; Thompson 1958:60).  One 

Cayo vessel with a diameter of 43 cm did exhibit heat exposure across the entire vessel 

rim; this was due to its function as a reused cooking stand (Figures 6.24, 6.25) This 

vessel specifically dates to the Terminal Classic period (Tepeu III). 
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Figure 6.24 In-situ Terminal Classic Rim- Cayo Unslipped around three-stone hearth 

 

 

 
Figure 6.25 Cayo Unslipped Terminal Classic Rim 

 

 

Cayo Redwash jars constitute 2.9% of the wide-mouth assemblage with rim diameters 

ranging from 21- 41 cm and low or short necks (Figure 6.26). These vessels have a coarse 

texture with exterior calcite speckling, calcite inclusions and contain a red wash on the 

exterior of the jar surface (Gifford 1976:282).  None of these jars exhibit any visible heat 

exposure. 
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Figure 6.26 Cayo Unslipped: Redwash 

  

  Wide-mouth jars and short necks allow for the easy removal of contents by hand or with 

utensils. These jars likely served multiple functions, including storage. In the village of 

Chan Kom, wide-mouth jars are used to store balche (Redfield and Villa Rojas 1962). 

 Striated vessels constitute 13.1% of the wide-mouth assemblage with rim 

diameters ranging from 21-42cm. These jars are unslipped with horizontal and oblique 

patterned striation designs (Figure 6.27). The paste is coarse and the temper is calcitic 

with heavy conclusions (Sabloff 1975:155; Sagebeil 2005).  On some of the vessels, the 

striation begins at the base of the neck and follows over most of the vessel body. Rice 

(2005:232) states that vessels with an uneven exterior, like striated vessels, have more 

“surface area to absorb heat from a fire or to evaporate liquid.” 

 
 

Figure 6.27 Striated Wide-mouth Jar. 
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Sagebiel (2005:500) writes that this type commonly contains burnt and/or fire-clouded 

exteriors (Figure 6.28). This type is a major Late Classic type at La Milpa (Sagebiel 

2005).  Among the Striated vessels, only four exhibit evidence of interior heat exposure. 

Similar to the narrow-mouth Striated jars, wide-mouth Striated jars functioned as ollas or 

cooking pot- these are also known as cum; however, unlike narrow-mouth jars, wide-

mouth jars would have been more suitable for boiling instead of simmering (Rice 2005). 

In the modern village of Chan Kom, separate cooking pots are used to boil water, cook 

beans, boil meat, and for stews (Redfield and Villa Rojas 1962:41; Thompson 1958:115). 

 

 
 

Figure 6.28 Striated Wide-mouth Jar 

 

 

Vases 

At Sak Ch’en, only one barrel-shaped vase was recovered discarded into the 

chultun. This vase was produced in the Achote Black type with a rim diameter of 15 cm 

(Figure 6.29 ). According to LeCount (1996:257) “barrel-shaped vases are predominant 

in the Terminal Classic period in the Belize Valley.”   
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Figure 6.29 Achote Black Vase. 

 

As stated earlier, vases are recurrently illustrated in elite palace scenes during the Late 

Classic period (Houston, Stuart and Taube 1989:724).  These vases are also either held by 

seated lords or placed near them (Houston, Stuart and Taube 1989:724).  These vessels 

held liquid refreshments, including cacao and perhaps atole.  According to LeCount 

(2001:943) cocoa was traditionally utilized during “social and political events rather than 

religious meals.” Houston et. al (1989) claim that chocolate drinks were “integral to 

dynastic ceremonies and to affirming important social contracts.”  Based on epigraphic 

and iconography evidence, I argue that vases functioned as drinking vessels.  

Food Preparation Tools 

 The food preparation and processing tool kit in Mesoamerican households 

involves the use of a mano and metate. At households in the village of Chan Kom, all 

activities, including food preparation and processing, center around the hearth or koben 

(Redfield and Villa Rojas 1962:35). In a residence at this village, a hearth is comprised of 
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three stones. Next to the hearth stands the banqueta, a round table where tortillas are 

patted out (Redfield and Villa Rojas 1962:35-36).  The metate, ca, a domestic “tool” to 

grind seeds, maize, etc, and the mano, u-cab-ka, sit on the banco, a narrow-sloping table 

(Redfield and Villa Rojas 1962:36). Women stand and never kneel, at the table to process 

food. At Sak Ch’en in the secondary midden (HH-4), two granite manos, one complete 

and one partial, were recovered (Figure 6.30, 6.31). A third mano was recovered at 

Structure 2 made of hard limestone, measuring 112.41mm. Only three metate fragments 

were recovered at Sak Ch’en, all made of granite (Figure 6.32, 6.33).  

 

 
 

Figure 6.30 Granite Mano 126.06mm 

 

 

 

 
 

Figure 6.31 Granite Mano 154.88 mm 
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Figure 6.32 Granite Metate Fragment 

 

 
Figure 6.33 Granite Metate Fragment 

 

 
Figure 6.34 Three-stone hearth (Structure 2) 
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Tool Number Size (mm) 

Mano- Granite 1 154.28(L) 59.65 (W) 

Mano- Granite 1 126.06 (L) 58.97 (W) 

Mano- Limestone 1 112.41 (L) 75.01 (W) 

Metate Frag- Granite 1 97.14(L) 78.71 (W) 

Metate Frag – Granite 1 96.83 (L) 89.85 (W) 

Metate Frag- Granite 1 145.06 (L) 94.91 (W) 

   

Table. 6.1 Food Preparation Tools from Sak Ch’en 

 

 

Gifting and Textile Production 

  

The ethnohistoric record tells us that gifting in early colonial Yucatan 

accompanied feasts, during which hosts gave guests cloth mantas and ceramic vessels as 

parting gifts and offerings (Tozzer 1966). Hosts bestowed goods upon their guests and 

sometimes both host and guest exchanged items.  Textiles played an integral role in Maya 

society and were produced for numerous occasions, immediate household consumption, 

market exchange, and specifically for gifting and exchange during feasting occasions, 

regardless of large-scale state sponsored events or smaller community events and 

domestic celebrations. Textiles in the Maya world also served as distinct markers of 

social differentiation and reflected access to precious commodities.  Cloth produced from 

maguey, cotton or yucca was an indicator of status, power, and identity and served as 

markers of ethnicity (Schevill 1991: 3).   Landa (Tozzer 1966) discusses the reciprocal 

nature of gifts during feasting events and the obligatory repayment among high status 

groups (Hendon 2003).  As feasting occasions enabled the sanctioning of political 



 

216 

 

relationships among nobles, it was specifically through the gifting of cloth and 

inaccessible items and the giving of haute cuisine that ensured the maintenance of those 

relations (LeCount 2001).  It was essential to demonstrate wealth and the ability to amass 

labor among high status groups as it defined the level of “eliteness” (Hendon 2003; 

LeCount 2001).  As noble groups compete for positions of power, feasting provides a 

way in which to establish new community and interregional connections and acquire 

wealth goods (cloth and pottery) in the process. These newly acquired goods can then be 

“gifted” to higher or equal nobles, which “forge social alliances,” in effect modifying 

existing social hierarchies and  shaping the formation of new ones (Hirth 1992:19).  

The ethnographic and archaeological record and iconography of Maya practices 

demonstrate that textile production is women’s work and plays a critical role in the 

formation of a female-gender identity (Farris 1984; Joyce 1992; McCafferty and 

McCafferty 1991; Redfield and Villa Rojas 1962; Tozzer 1966).   Specifically, Classic 

period monumental art and small-scale media depicts women either engaging productive 

labor or presenting the fruits of their labor (Joyce 2000).  Monumental media exhibit elite 

women holding clothing bundles and smaller-scale ceramic media, such as figurines, 

show women actively weaving and in the process of grinding food (Hendon 1997, 2006; 

Joyce 2000:68-69).  The ubiquitous appearance of cloth bundles in the form of tribute is 

shown on Classic period pottery vessels.   

   Spindle whorls and spindle weights were used to spin thread into fiber to 

produce cotton or maguey textiles (Anawalt 1981; Beaudry-Corbett and McCafferty 

2002; Hendon 2006).  Cotton had multiple uses in Maya society including tribute and 

marriage payment (Berdan and Anawalt 1997). Most elite clothing was made of cotton 
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and cotton served as a commodity and a major currency as evidenced and documented on 

polychrome pottery and monumental art.  Cotton was not the only fiber in which textiles 

were fashioned. Both maguey and yucca fibers were used to generate garments for the 

commoner population. Maguey and yucca fibers, which produced coarse thread, did not 

enjoy the status of cotton nor did it serve as a major product of exchange as noted during 

the period of Spanish contact (Berdan and Anawalt 1987).  It was cultivated within 

garden plots of commoner households and used for production of lower-status garments. 

Alternatively, Patricia Anawalt (1981) proposes that maguey fiber was actually greatly 

decorated and could have been “appropriate noble wear” during the Aztec period. 

Additionally, Anawalt (1981) argues for the inclusive use of yucca fiber mantas, which 

she designates as not necessarily “commoner wear only.”  

 The evidence for textile production at Sak Ch’en comes in the form of tools - 

spindle whorls and spindle weights. These spindle whorls and weights were recovered in 

unit E-2, on the latest construction floor in the residential patio (Figures 6.35, 6.36, 6.37). 

Spindle weights and whorls assist in twisting cotton and maguey fibers into thread 

(Hendon2006:357).  Parsons (1972, 1975) categorizes whorls from the Teotihuacan 

Valley according to hole diameter and decoration and her classification system is used as 

the standard to delineate type and function. Large whorl diameters, ranging from 36-

61mm, were used to process heavy fibers, such as maguey and yucca, and smaller whorl 

diameters, ranging from 15-31mm, were used to process cotton (Parsons 1972).  At Sak 

Ch’en, the recovered spindle whorl and weights fall into the smaller whorl category (10-

12mm) indicating that cotton textiles were produced at this household (Table 6.2). The 

small quantity of whorls and weights recovered at this site may imply that this household 
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did not produce a sufficient amount of cotton textiles for exchange, however, I argue that 

we have to take into consideration that people took their belongings upon abandonment 

and textile production may have occupied a large aspect of domestic life. It may be that 

this household produced cotton textiles for household or local consumption and even as 

items to gift to guests.  

 

 

 

Tool Number Size (mm) 

Spindle whorl 1 10 - diameter 

Spindle weight 1 11.8- diameter 

Spindle weight 1 diameter unknown 

   

Table 6.2 Spinning tools from Sak Ch’en 

 

 

 
Figure 6.35 Spindle whorl  

 

 



 

219 

 

 
Figure 6.36 Plain Spindle weight 

 

 

 
Figure 6.37 Plain Spindle weight 

 

Results and Summary 

The ceramic types recovered as Sak Ch’en coincide with the dominant types at La 

Milpa during the Late to Terminal Classic period. As stated earlier, Plumbate and Fine 

Orange wares are used as makers of Terminal Classic occupation. At sites in the Petén, 

including Tikal and Rio Azul, Fine Orange wares are found in small amounts (although 

more common at Rio Azul) (Hammond and Tourtellot 2004:298). Fine Orange wares are 

primarily recovered from elite or ritual contexts (Chase and Chase 2004:362). At La 

Milpa, Fine Orange wares are recovered in the site center in small quantities, indicating 

Terminal Classic occupation. However, given the lack of large quantities recovered, La 
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Milpa inhabitants may not have completely participated in this elite ceramic tradition 

(Sagebiel 2005).  This also indicates that this ceramic tradition may not be fully reflective 

of Terminal Classic occupation at La Milpa.  At Sak Ch’en, there is no evidence that the 

inhabitants consumed Plumbate ware, but one Fine Orange ware sherd was recovered in 

deposit HH-4 (the termination ritual) (Figure 6.38). The Terminal Classic in-situ cooking 

stand does, however, exhibit Terminal Classic occupation at Sak Ch’en.  

 

Figure 6.38 Fine Orange ware sherd 

 

The focus of this analysis was to delineate feasting, storage, and gifting practices 

at Sak Ch’en.  At Sak Ch’en, the serving ware assemblage (including small bowls, plates 

and dishes and vases) constitute a total of 22% of the total household assemblage (Figure 

6.39). It is difficult to draw a clear line between the percentage of cooking pots and 

storage vessels as a number of narrow and wide-mouth jars and large bowls possess 

multiple functions.  Narrow-mouth jars, which constitute 36% (number=131) of the 

household assemblage, I propose, function primarily as ollas or cooking vessels; these 
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comprise a majority of the vessels recovered from the site.  Wide-mouth jars make up 

25% (number=91) of the assemblage. These jars were also used for cooking, and I argue, 

primarily storage. Large bowls make up 17% (number=62) of the household assemblage.  

These vessels had multiple functions as cooking pots and food preparation vessels and 

water basins. I classify them into a food preparation category. See Figure 6.40 for total 

number of Late to Terminal Classic vessels analyzed at this site.  

 

 
  

 Figure 6.39 Sak Ch'en Ceramic Assemblage 
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Figure 6.40 Total number of vessels analyzed at the Sak Ch’en household  

 

In sum, the ceramic evidence points towards a concentration on food production, 

storage, and serving. The number of plates and dishes demonstrate that tamales were 

produced and served by the household inhabitants for consumption during ritual or 

secular celebrations.  Narrow-mouth jars, the dominant vessel form recovered at this site, 

functioned as containers for water transport, and as ollas or cooking pots. The narrow 

orifices were used to boil foodstuffs, which required a long period of time. Wide-mouth 

jars functioned as both ollas and storage vessels. Wide-mouth and narrow-mouth ollas 

exhibit the diversity of foods that required boiling and simmering, including meat, maize, 

beans, stews, and water. I propose then that there were various types of dishes produced 

by Sak Ch'en household members.  Wide-mouth jars additionally operated as storage 

vessels for seeds, nuts, beans, cacao seeds, balche, and other foodstuffs as they did at the 

site of Joya de Ceren.  Storage at Sak Ch’en is a clear priority during the Late to Terminal 

Classic period.  Sagebiel (2005:760-761) states that the size of bowls and jars increase in 

Form Number of vessels 

Plates 12 

Dishes 17 

Small Bowls 51 

Large Bowls 62 

Wide-mouth Jars 91 

Narrow-mouth Jars 131 
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the Late to Terminal Classic period at La Milpa, which may indicate a rise in feasting or 

communal food sharing or the need to store water and foodstuffs. At Sak Ch’en, the size 

of jars exhibits a conscious effort to store food and water. 

Small bowls constitute 14% of the household assemblage. These bowls are 

classified as serving wares used to hold liquid refreshments and to be served to guests for 

consumption. The actual total number of small bowls (51) at Sak Ch’en is more than 

what a household with an extended family would need to consume daily fare; therefore I 

propose these were used as serving ware for household guests. Large bowls make up 17% 

of the total household assemblage. They function as cooking pots and basins, both of 

which are used to process and produce food. The actual number of large bowls present at 

Sak Ch’en (62) does not appear to be exceptional, given that in "modern" ethnographic 

examples, at least four separate basins are used to process one crop, maize.  

While only one vase was recovered at the site, I do argue that it likely held 

aqueous refreshments, such as atole or cacao drinks, as it is traditionally shown on Late 

Classic pottery. LeCount (1996) argues that these vessel forms were used during political 

and social events, rather than religious occasions. The presence of this vessel form 

signals that the inhabitants of this household sponsored events that were both social and 

political in nature and were invested to some degree in initiating and/or maintaining 

social and political relationships. 

Given the number of serving vessels, ollas, and storage vessels, I propose that this 

household hosted events (ritual or secular) that likely involved the extended family and 

other households from the community. I argue this because Sak Ch’en does not have a 

sufficient amount of serving ware to host a community wide event, but they do possess a 
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large enough assemblage to host household celebratory occasions involving the extended 

family and a few other households.   The women and children of the Sak Ch’en 

household likely produced the food for small-scale events. This household had to 

prioritize and negotiate labor and work together to meet the labor demands necessary to 

produce food dishes. 

 In an effort to understand and compare other feasting and storage practices during 

the Late to Terminal Classic period, I will briefly look at a variation of household 

assemblages from the site of Xunantunich as investigated by LeCount (1996).  At the site 

of Xunantunich in Belize, LeCount (1996) explores the dynamics of feasting during the 

Late Classic II and Terminal Classic periods. Specifically, she investigates Group A, a 

royal residential compound comprised of 4 linear structures enclosing a patio, Group D, 

an elite “group-focused” corporate group made up of 14 mounds, Site 22, a large patio 

group in the San Lorenzo peripheral community of Xunantunich, and small mounds in 

the peripheral San Lorenzo community of Xunantunich (LeCount 1996:93-95, 98, 101, 

107-111).   In the Late Classic II period, Group A exhibits strong evidence of storing, in 

the form of large, open-mouth or “open” jars, cooking, in the form of open and 

constricted jar types and large bowls,  and serving festival foods in the form of elite 

serving vessels, or plates and dishes (LeCount 1996:264, 267-269). Given the spatial 

distribution of these ceramic vessels, feasting,  particularly  public feasting at Group A 

during the Late Classic II period is a priority (LeCount 1996). However, during the 

Terminal Classic period, plates, dishes, closed ollas, comals, and cajetes are no longer 

present in the archaeological record. Ollas, large, and small bowls become more of a 

common phenomenon indicating possible concerns for storage during the period 
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(LeCount 1996:274). Feasting, according to LeCount (1996:274) may have decreased or 

“its preparation and serving moved to a different location.”     

The evidence from Group D, an elite corporate group, demonstrates a large 

frequency of serving wares or plates and dishes, and large bowls, which “rival” those of 

Group A (LeCount 1996). This corporate group also exhibits the largest amount of 

cylinder vases. At this residential group, public feasting and small-scale religious 

ceremonies co-occurred in front of the ancestor shrine; this deduction is derived from the 

spatial distribution of ceramic vessels.  In the Terminal Classic period there is a 

continuity of feasting activities, however, their frequencies are reduced as evidenced by 

the decrease in the numbers of plates, dishes, and vases (LeCount 1996). This is however, 

an increase in jars at this residential group, also alluding to storage concerns during this 

period.  

In the Late Classic period, Site 22 in the peripheral San Lorenzo community 

lacked any evidence of status-marking serving wares in their assemblage, however, the 

assemblage contained barrel shaped cylinders, dishes, and small bowls speaking to the 

practice of feasting at larger residential complexes (LeCount 1996: 264).  The primary 

composition of their assemblage, however, was domestic or utilitarian in function. 

Smaller house mounds in this peripheral community at Xunantunich also lack evidence of 

serving wares or dishes, plates, and other ritual forms, with the exception of one vase; 

this also supports LeCount’s (1996) theory that most feasting and ritual activities 

occurred at higher ranking households (LeCount 1996:263). In the Terminal Classic 

period, the assemblage at Site 22 remains markedly consistent demonstrating that feasting 
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is still an occurring activity, although large bowls and open storage jars become dominant 

forms, which expresses concern for storage (LeCount 1996).  

The data from the Sak Ch’en household is similar in composition to that of 

households occupying Xunantunich during the Late to Terminal Classic period.  Dishes, 

plates, and vases comprise serving wares in the Late and Terminal Classic periods and 

are material correlates of feasting at both sites. The data suggests that feasting is a 

common practice among all social classes of Maya society and a widespread occurrence 

from the Late to Terminal Classic periods, suggesting that this practice was a priority, 

either on a public and private level.  The storage data from groups at Xunantunich also 

parallels that of the household group of Sak Ch'en.  There appears to be a concern with 

storage during the Terminal Classic period at both the site of La Milpa and Xunantunich. 

See LeCount 1996 for further details about the level of feasting and the increase of 

storage vessels at various household complexes.   

 It is also evident that the women of Sak Ch'en engaged in the production of 

textiles. However, given the very small quantity of whorls it is much more difficult to 

prove that the textiles produced were explicitly for gift-exchange.  They may have been 

for immediate household consumption or for local consumption.  It must be noted that 

identification of textile production in the archaeological record in the Maya lowlands is 

difficult and not common (Chase et al. 2008). Chase et al. (2008:128) states that a 

majority of the tools used in Classic Maya textile production were likely made out of 

perishable materials and that the tools produced from permanent materials were likely 

used by individuals of high status. 
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At the site of Copan, Honduras, Hendon (1997:38-39) has explored textile 

production and has recorded the number of whorls recovered along with their spatial 

distribution.  Specifically, the excavation of two Classic period, high-status, 

multicompound household groups (Group 9M-22 and 9N-8 with 15 compounds) in the 

Sepulturas zone resulted in the recovery of 11 spherical spindle whorls, 14 hemispherical 

spindle whorls, and 66 pottery disks with central perforations (Hendon 1997:39). In 

comparison to this larger data set, the argument for gift production in the form of textiles 

at Sak Ch’en is insufficient; however, three issues must be taken into account: 1) the 

excavations performed for this dissertation are only that of one residential compound 

with only 3 excavated structures and one patio space and 2) given that issues of 

preservation and erosion are great in the lowlands and the Three River Region, it is more 

uncommon to recover large quantities of spindle whorls and 3) upon abandonment, 

household inhabitants took some of their belongings. 

At the Maya site of Caracol in Belize, Chase et al. (2008:130) performed 

excavations at 111 residential groups, 8 causeway termini, monumental buildings and 

complexes in the site's epicenter,  and have recovered at total of 57 spindle whorls, of 

which 38 were found in 20 different burials, 6 were recovered from surface contexts or 

fill, and 13 were recovered from Terminal Classic on-floor deposits.  A majority of these 

whorls, dating from both the Late Classic and Terminal Classic periods, are found in 

high-status contexts in the epicenter of the site (Chase et al. 2008:131).  

In comparison to both of these sites, three spindle whorls (two of which are 

weights, but also spin thread) would not traditionally be sufficient to support arguments 

of gifting textiles. However, it must be noted that some evidence of large-scale 
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production may have been taken with the inhabitants upon abandonment. At the very 

least, women or other Sak Ch'en inhabitants were producing cotton textiles.  
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Chapter VII: Conclusions: Feasting, Storage, and Gifting at Sak Ch’en 

during the Late to Terminal Classic period 

 
 This dissertation has sought to do the following: 1) Elucidate a particular social 

group of intermediate elites in ancient Maya society and 2) demonstrate the strategies 

implemented by the Sak Ch’en household to reproduce social order and maintain status 

and power during the Late to Terminal Classic period at the site of La Milpa.  

 First, I will briefly provide an overview of La Milpa during these periods to 

historically contextualize this group and then I will supply a summary of my analyses and 

conclusions. During the Late Classic II period (A.D. 650/700-780) the population grew 

substantially at La Milpa. A majority of construction projects and building 

refurbishments took place during this period. During this “renaissance period,” minor 

centers at La Milpa were established and the surrounding hinterlands grew exponentially.  

The occupation of La Milpa continues into the Terminal Classic period (Sagebiel 2005: 

757). During the Terminal Classic period several residential groups continued to be 

inhabited and some were even refurbished (Sagebiel 2005:757).  

 Further evidence for occupation during this period comes from the South 

Acropolis, whose southern half was constructed during the Terminal Classic (Sagebiel 

2005: 757). However, many construction projects were left unfinished in the Terminal 

Classic period, including temple/pyramids including Structure 1 in Plaza A and Structure 

21 in Plaza B (Hammond and Tourtellot 2004:1; Hammond et al. 1998:833; Sagebiel 

2005:759).  Construction continued on residential buildings in the La Milpa hinterlands 

during this period as well (Everson 2003; Sagebiel 2005).   There are ongoing debates 

about the exact date of La Milpa abandonment. Terminal Classic occupation is evident 
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both in the hinterlands and in the site center (Everson 2003; Sagebiel 2005:763). 

Household occupation at La Milpa decreases in the hinterlands, but remains in the site 

center (Sagebiel 2005:763).  Based on ceramic data from La Milpa, it is argued that this 

polity was likely abandoned by A.D. 850, but occupation in the site center may have 

extended to A.D. 900 and beyond given new radio carbon dates (see Zaro and Houk 

2012; Sagebiel 2005: 756). It still needs to be determined the length of Terminal Classic 

period occupation outside of the site center. Sak Ch’en was likely occupied during the 

Terminal Classic period, but I have yet to document any evidence that will speak to the 

duration of their inhabitance.  

As mentioned above, this dissertation seeks to demonstrate that Sak Ch'en was 

indeed an intermediate elite social group. I previously argued in chapter four that the 

inhabitants of Sak Ch'en were intermediate elites in the realm of the La Milpa polity 

based on architecture and consumption patterns. I further exhibit the intermediate elite 

nature of Sak Ch'en by closely examining the material assemblage. Based on the presence 

of elite serving wares, evidence of the production of cotton textiles, and the number of 

storage vessels, I propose that Sak Ch'en was an intermediate elite ranking group. Due to 

the rank of this household, Sak Ch'en inhabitants possessed privileges and entitlements 

that enabled them to acquire goods or economic capital necessary for the reproduction of 

their status and identity and power. This is particularly reflected in the number of storage 

vessels recovered at the residential complex. 

Based on the material evidence, Sak Ch’en maintained social order, status, and 

power by a combination of strategies during the Late to Terminal Classic period. This 

household was able to maintain social order and their status and power through storing, 
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feasting, and gifting. First, I will address storage, gifting, and then feasting to support my 

arguments.  

Storage 

At Sak Ch’en, storage is a priority, which guarantees food and water for future 

distribution and consumption. While storage receptacles are widely noted 

ethnohistorically in the colonial period as underground chambers, or chultuns used for 

storage, I argue here that wide-mouth jars and some narrow-mouth jars were used to store 

foodstuffs for both long and short-term periods of time. Although storage ensures Sak 

Ch’en’s ability to host events and feasts, storage actually serves multiple roles and 

contains reproductive properties that enable the preservation of status and household and 

economic power for Sak Ch’en.  More specifically, the material evidence recovered from 

Sak Ch’en reflects economic and household power, and the possession of cultural capital, 

all of which contribute to their ability to reproduce socially.  

The large number of narrow mouth and wide mouth jars are markers of the 

privileges of intermediate elite rank and exhibits their disposable wealth or their 

economic funds of power. For the Classic period Maya, status was ascribed and based on 

kinship and descent and with that came certain benefits, advantages, and titles (Hendon 

1991; Marcus 1983). Disposable wealth, which in this case is their economic power, 

allowed this household to satisfy given expectations of their rank and replicate symbols 

of rank and status through food storage and food production.  Wide-mouth and narrow 

mouth storage vessels further functioned as "weapons in the strategies of distinction" for 

the Sak Ch'en household group (Bourdieu 1984:66).  The number of wide-mouth and 

narrow- mouth storage vessels at Sak Ch’en indicates that a diversity of goods were 
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stored and this diversity reflects the economic capital owned by this household, which 

enabled them to host feasts during the Late to Terminal Classic period.  This diversity 

also conveys that this household had a diverse knowledge base of food preparation and 

production, exhibiting ownership of a form of cultural capital. Although the 

archaeological record at this site does not preserve evidence of the particular goods 

stored, the number of storage vessels are representative of the storage of a wide range of 

goods.  The storage of particular goods, such as beans, cacao, nuts, maize etc, implies 

knowledge about the transformative properties of those goods. The household inhabitants 

of Sak Ch’en had the knowledge of transforming raw foods into socially and politically, 

perhaps ritually, valuable goods- authoritative knowledge necessary to promote a socially 

distinct identity and to maintain elite relationships. This knowledge or authoritative 

resource afforded this household with a form of cultural capital.  For example, the 

production and serving of cacao drinks was crucial to maintaining sociopolitical relations 

in ancient Maya society. In the royal courts of the Maya, elites were expected to possess 

an abundance of goods, including cacao, which they would have received through tribute 

and political transactions (McAnany 2010:291).  Cacao was a necessary component of 

successful feasting and essential for the performance of elite power (McAnany 

2010:291). As documented in ethnohistorical sources, drinking chocolate was necessary 

among the Maya Xiu, Cocom and Cupul families to negotiate territorial boundaries in 

colonial Yucatan (McAnany 2010:293; Roys 1943:178-86).  The production of cacao 

drinks was also a crucial part of betrothals and marriages (McAnany 2010:193; Tedlock 

2002; Thompson 1930:80, 1956:104). During the Late Classic period, the production and 

serving of cacao drinks was a female-gendered practice and women even improved their 
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status through knowledge of its preparation (McAnany 2010:293). Sak Ch’en’s 

knowledge of how to make this drink was essential, as it demonstrated their knowledge 

of and subscription to dominant elite ideological values and practices, and more 

importantly, provided them with cultural capital and validated their rank and identity.  It 

may have been that the Sak Ch'en household used this knowledge to maintain their 

position in the Late to Terminal Classic social order.  

The storage practices of the inhabitants may have contributed to the household 

moral identity, which is an essential element that permitted the household to maintain 

status and power in the Late to Terminal Classic Maya social order. As previously 

mentioned, the storage behavior of the Aztec father was linked to his moral identity 

(Hendon 2000). Accordingly, a “good” father stores and saves (Hendon 2000). A good 

Aztec woman managed and used stored goods wisely (Hendon 2000).  While this 

example is specific to Aztec culture, it is beneficial to consider that similar notions or 

beliefs may have extended across Mesoamerica and supplies us with an alternative 

avenue in which to theorize about the role storage played among the ancient Maya. With 

that said, I suggest that the storage behavior of Sak Ch’en inhabitants may have supplied 

the household with a respectable moral identity and virtuous status in the community. 

Further at Sak Ch’en, storage enabled the reproduction of social order. Storage 

has reproductive properties, which enabled the preservation of social practices, gender 

roles and divisions of labor. The production of storage containers may have been a 

gendered act although there is no material evidence. Following “modern” ethnography, 

the construction of storage maize cribs was a male gendered activity, where the 
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knowledge was passed down through generations- this may have been the case for pre-

Columbian Maya males.  

Gifting 

 Gifting served an integral role in ancient Maya society. Giving gifts was used by 

hereditary rulers to secure loyalty, expand social networks and alliances in the Late to 

Terminal Classic period as competition increased between Maya polities (Reents-Budet 

1998). Elites in Maya society received and gifted pottery vessels, cloth mantas, and sacks 

of cacao during specific ceremonies (McAnany 2010; Roys 1943:178-86). Intermediate 

elites "replicated this kingly model" and participated in gift-giving as they had their own 

sociopolitical agendas (LeCount 1996:9). For the Sak Ch'en group, I argue that gift 

giving would display economic and household power and contribute to creating a specific 

household status and identity. Gifting could permit Sak Ch'en to maintain household and 

economic power and a specific status and identity necessary for its social reproduction. 

Based on recovered spindle whorls and weights at this group, it can be deduced that at the 

very least, the inhabitants produced textiles for household and/or local consumption.  

There is a likelihood that some of these may have been gifted to guests, however, given 

the small amount of evidence it is difficult to confirm. The recovered spindle whorls and 

weights at this group are, however, evidence of the production of cotton textiles. The 

production of textiles was a female-gendered practice and cloth mantas were produced by 

Classic Maya commoner and elite and royal women in society (Hendon 2006). Highly-

valued cotton textiles as opposed to maguey (dense-fibers), operated as political currency 

and a form of wealth among Maya elites during the Late Classic period (McCafferty and 

McCafferty 1998).   In Maya society, polychrome pottery vessels are replete with images 
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of cloth bundles being gifted to leaders, dignitaries, etc. as tribute and/or to sediment 

social and political obligations (Reents-Budet 1994, 1998).  

 Crafting highly valued cotton textiles was crucial in establishing an economy of 

difference in Maya society (Hendon 2006). Highly decorated and embroidered huipiles, 

indicative of technical skill, artistry and mastery of weaving, differentiated and promoted 

social groups in ancient Maya society (Hendon 2006; McAfferty and McAfferty 1998; 

McAnany 2010:185). Cotton textiles could accrue value based on the identity of the 

producer as the "identity of the artisan is profoundly entangled in the materiality of that 

which is crafted" (McAnany 2010:190).  Maya women in the Postclassic and colonial 

period could even ameliorate their status by creating highly desirable and 

"technologically superior" mantas and huipiles with brocading (McAfferty and 

McAfferty 1998). Huipiles or mantas with symbolically brocaded designs were socially, 

politically, and, economically valuable among the Maya elite (Hendon 2006). These not 

only aesthetically separated social groups, but operated as visual social markers of 

identity. At the very least, the inhabitants of this group may have produced cotton textiles 

for their own consumption and may have worn them in front of household guests or even 

within the community. This too would have publicly displayed their rank and social 

affiliation. 

 In the colonial period, as Tedlock and Tedlock (1985:124-125) state, Maya lords 

continued to wear brocaded cloaks that distinguished them from the rest of society; these 

were eventually prohibited by the Spanish later in the colonial period (McAnany 2010). It 

is possible that this form of independent craft production provided Sak Ch’en with 

economic power. In theory, the production of cotton textiles would enable this household 
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to produce gifts used during feasting to fulfill social obligations. These goods also could 

be traded with other groups for necessary merchandise that would be useful for 

celebratory occasions. While it is difficult to determine if the household members 

invested their time in mass production or production on a large scale given the minute 

evidence (this could be due to abandonment processes) I propose that they did produce 

textiles, and that there is a possibility that these may have been used as gifts. Gifting 

creates a politically and socially binding contract and obligations to reciprocate. Sak 

Ch’en was attempting to preserve their status and power by various means and gifting, 

which reproduced an economy of social debt and obligation, may have been one way in 

which they accomplished this. By continuously perpetuating this system of obligation,  

Sak Ch'en may have been able to maintain a social position of superiority, as long as they 

possessed the material means in which to do so.  If the receiving households were unable 

to reciprocate in like and kind, Sak Ch'en could manufacture a form of social, political, 

and economic indebtedness. 

  I additionally propose that if Sak Ch'en participated in this gifting system, they 

would have validated the "terms" of their rank and identity in ancient Maya society. Gift-

giving was a common practice among Maya nobles and other elites and I propose that 

this was a performance that defined social groups and rank; by gift-giving, Sak Ch'en 

would have fulfilled this sociopolitical obligation and satisfied the requirements of their 

rank.  Producing and gifting cotton textile gifts signaled elite group affiliation and would 

have enabled this household to preserve their rank by meeting social obligations; both of 

which would contribute to the formation of a distinct and renowned household identity.  
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 Cotton was an identity marker in Maya society and a valuable good that signaled 

exclusive social boundaries in the Late to Terminal Classic period (McCafferty and 

McCafferty 1998). If they produced and gifted cotton textiles, the Sak Ch'en household 

would have been communicating rank and fulfilling the social and economic expectation 

of their intermediate elite rank, which is structured by an elite Maya ideology. By 

satisfying such obligations, Sak Ch'en could have preserved their intermediate elite rank, 

elite identity, and status, subsequently coalescing in the formation of the renowned 

household.   

 The production of textiles was markedly a female-gendered task and was linked to 

notions of morality in Mesoamerica. I propose that the production of textiles contributed 

to the high standing-status of the household not only along economic lines, but along 

lines of morality as knowledgeable weavers and craftswomen were respected and valued 

in Mesoamerica (McCafferty and McCafferty 1998; Hendon 2006).  Specifically the 

production of cotton textiles indicated a subscription to an elite high culture ideology and 

a desire to be associated with an elite identity and status. The size of spindle whorl and 

weight rim diameter holes indicate that this household produced textiles from cotton. For 

the inhabitants of Sak Ch’en, the production and exchange of textiles could have 

provided them with social capital or social networks. According to Landa, women “have 

the habit of helping each other in weaving or spinning, and they repay each other for 

these kinds of works as their husbands do for work on their land” (Tozzer 1941:127-128). 

These networks could assist in developing alliances, accessing goods, and drawing upon 

them for future resources (Hendon 2003).  I propose that gifting, built on moral and 

spiritual principles: to give and to receive, in this case the gifting of textiles- whose 
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production was also linked to notions of morality, produced a strong, respectable status 

and moral household identity, which was critical in maintaining power and status. 

Feasting 

 It is evident that the lineage heads of the Sak Ch’en group sponsored or hosted 

feasts at their residential complex, but only on a small scale. The material record forgoes 

any evidence of patron-role or competitive feasting. Patron-role feasting is traditionally a 

community wide occasion tied to annual rituals, and competitive feasts involve 

competitive gifting, implying that a household must own numerous valuable materials or 

prestigious goods to present as gifts to others in order to compete. I do not believe that 

there is sufficient evidence to demonstrate that either of these types occurred as Sak 

Ch’en.  

 I propose, alternatively, that small-scale life cycle feasts and feasts tied to the 

agricultural cycle occurred at this intermediate elite household group; some of which 

were reciprocal and reaffirmed Maya social order. In ethnohistorical sources, such as 

Landa’s documents, we are told that feasts occurring between high ranking households 

must be equally reciprocated; however, he also writes that if they are events linked to the 

lifecycle then guests are not obliged to reciprocate an event except “if a hundred persons 

have invited an Indian to a feast, he also invites them all when he gives a banquet or 

marries his children” (Tozzer 1961:92).  Landa further comments that “they have strong 

friendships and they remember for a long time these invitations although they are far 

apart” (Tozzer 1961:92). Moreover, he documents that among the upper classes, “if one 

guest should die, his household or his relations were obliged to repay the invitation” 

(Tozzer 1961:92). From this source, it can be concluded that private feasts among elites 
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must be reciprocated by guests. Additionally it can be deduced that elites invited guests 

to celebrate life-cycle events and traditional household occasions linked to the 

agricultural calendar; these guests knowingly were obliged to reciprocate depending on 

the nature of the event.   

 As in the Postclassic and colonial periods, as well in the modern era, some of 

these common household ceremonies may have included the First Fruit or Hol-che, Cha-

Chaac or rain making ceremony, Milpa ceremony, and even the new house ceremony, 

ceremonies of marriage and birth, baptisms, and ancestor venerations (Farris 1984; 

Redfield and Villa Rojas 1962:143-147). These ceremonies among several others are 

specifically rooted in cosmological beliefs about the emergence and continuity of the 

Maya world. In Maya cosmology, the earthly and celestial realms are not distinguishable, 

instead both domains are united and form a whole (McAnany 2010). Everyday actions 

and activities, and the change in the seasons and agricultural cycle are embedded in a 

broader cosmological narrative of order and disorder. In attempts to maintain order, being 

social, political, economic, or even seasonal/agricultural order, Maya deities must be 

propitiated and continuously paid through performance and ritual action. On a small-

scale, this is done at home, at the orchard, and at the milpa (McAnany 2010). On a larger 

scale, royal or noble elites, with naturalized and sanctioned authority, act as 

intermediaries between the two worlds to guarantee order and balance. At both scales, 

these ritual actions not only secure cosmic appeasement and order, but also effectively 

reproduce systems of hierarchy and relations of power that structure social order. Sak 

Ch'en's performance of these ceremonies reaffirms the cosmic order and therefore 

preserves the social order as the two are inextricably linked.  
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 The performance of these ceremonies, where feasting played a central role, were 

significant to the Sak Ch’en household to maintain status and power at La Milpa during 

the Late to Terminal Classic period. La Milpa, at the end of the Late Classic period, was 

likely experiencing the same problems similar to neighboring polities, such as drought, 

over-exploitation of resources, political instability and uncertainty and economic change- 

major structural changes that would impact the stability of social order and subsequently 

status and power. While gifting and feasting were standard ways rulers and subordinates 

used to display status and power and to attract alliances, I propose that it became even 

more important during this period, either as a way to integrate communities or to preserve 

individual status and power. The performances of these ceremonies (life-cycle and 

agricultural) and accompanied feasts at Sak Ch'en were essential to the display and 

reproduction of household status, power, and rank. While I do not possess direct 

archaeological evidence indicative of a particular feast that occurred at Sak Ch'en,  feasts 

accompanied household life-cycle and agricultural ceremonies as documented 

ethnohistorically and ethnographically.  

 Feasting, according to McAnany (2010:133) is a performance of household 

productive capabilities and operates as an opportunity to display symbols of rank, 

validate and even authenticate status, and power through food acquisition, production, 

and distribution. Specifically, feasts tied to household life-cycle events and small-scale 

agricultural ceremonies are prime venues for the display and reproduction of status. 

Feasts in early colonial Yucatan accompanied baptismal celebrations and marriages, 

which occurred at the bride's father's house (Tozzer 1966: 101-105). These small- scale 

events in particular, are forums for the display of rank, status, and household and 
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economic power. The household not only had to provide considerable feasts, as baptisms 

and marriage celebrations involved sizable groups of people in attendance, but they also 

had to supply gifts of cloth and pottery vessels (Tozzer 1966). Being able to provide these 

confirmed status and rank, exhibited economic and household power, and functioned as a 

method of debt engineering as those in attendance were required  to repay the host in like 

and kind (Tozzer 1966). Therefore, it may be that debt engineering facilitated the 

maintenance of status and power for the household.  

 The performance of agricultural ceremonies, which require associated feasts, 

demonstrate  the power and status of the household by exhibiting that it was capable of 

paying debts not only to other households, but also to deities associated with the 

agricultural cycle (McAnany 2010:132). For example, the Dinner of the Milpa or the u 

hanli col, was an essential performance to supplicate deities and to secure the household 

with wealth, health, and a good harvest (Redfield and Villa Rojas 1962:127). The Dinner 

of the Milpa requires producing a large feast for its celebration and successful 

performance (Redfield and Villa Rojas 1962:127).  Hosting agricultural feasts such as 

this was crucial in the maintenance of social status  and identity as it not only reflected 

the economic power of the household, but also their ability to pay debts to deities, which 

satisfied cosmic debt; this too is critical as failure to perform these bring sickness upon 

the household.   

  While the residents of this household may have only been able to sponsor small-

scale feasts linked to the life cycle and agricultural calendar, these feasts were central to 

preserving status, power, and social order. The status and household power (ability to 

socially reproduce) of Sak Ch'en, I propose, is preserved and reproduced by the diverse 
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cooking knowledge owned by the inhabitants and by possessing the knowledge and rules 

of food presentation. The diverse cookware assemblage reflects diverse cooking 

knowledge. From the assemblage, the women and children of Sak Ch’en prepared 

tamales (usually produced and consumed during elite events) and a host of other dishes, 

signaling the possession of a form of specialized knowledge or cultural capital. In other 

words, this household had knowledge of producing high cultural food dishes. The 

authoritative knowledge and production of these various meals likely contributed to a 

respectable status and moral identity of the women of the household and to the collective 

household. Individual honor and prestige of specific women, based on their range of 

knowledge, may be acknowledged and reproduced through the preparation of cuisines 

containing symbolic meanings or through the production of haute cuisine. As in the case 

of Aztec society, Sak Ch’en’s knowledge of culinary techniques and production of 

various dishes imply a house of “good cooks", which contributes to forging a salient 

moral identity and a renowned collective household identity and status. Overall, the 

diverse cooking knowledge supplies the Sak Ch'en household with cultural capital, which 

helped to continuously craft a moral identity and portray a level of eliteness necessary for 

the reproduction of their status and power. 

  I further propose that the household members had knowledge of the social and 

elite rules of food production, presentation, distribution, and consumption. In Maya 

society, the feast was  produced by the combination of men's agricultural work and 

women and children's labor in food preparation and cooking (Joyce 2000).  The 

ethnohistoric records tell us that from the Postclassic period, women's social identity is 

defined by their work, being food and textile production (Hendon 1997:36; McCafferty 
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and McCafferty 1991; Tozzer 1966). From these same sources and from Classic period 

monumental and small scale media, archaeologists have deduced that the social identity 

of men was defined by their roles as warriors and hunters and by their agricultural labor 

(Farris 1984; Hendon 1997; Joyce 2000). In Maya society, the concept of gender 

complementarity (which says that gender roles are not hierarchal; but instead viewed as a 

continuity of balance, as these roles are essential for society to properly function) is 

reinforced in the preparation and production of a feast (O'Connor 2010:495).  Feasting is 

a complex process and efforts on behalf of men, women, and children, must be 

successfully coordinated to prepare food for a feast; in this case, men supply the raw food 

and women transform that food into valuable dishes. Additionally, the social and political 

rules governing a feast must be invoked and followed for its true success. As such, men 

and women must follow their designated roles. Gender roles, their limitations and the 

rules of feasting are continuously inscribed during a Maya feast. As documented by 

Landa (Tozzer 1966:92) women served and distributed drinks and food. As food 

distributors, the women of the household must be aware of the micropolitics that regulate 

distribution among guests. Mann (1986:18) states that "giving food is a hierarching act" 

and I propose that as food servers, women must be knowledgeable about hierarchies or 

power and status among guests and must serve quantity and quality of food accordingly. I 

suggest that even this knowledge was crucial to the reproduction of individual status in 

the household and for the collective household status. During the feast, women were not 

morally allowed to become intoxicated as their male counterparts (Tozzer 1966:91-92). 

Lastly, the spatial expression of gender ideologies are articulated at a Maya feast. As 

written by Landa (Tozzer 1966:92) women and men sat apart from each other and drank 
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in separate spaces. This knowledge and the invocation of these rules operated as cultural 

capital for the household, which promoted distinct intermediate elite identities. The 

knowledge and execution of these rules during feasts in particular, guided elite 

interactions, reinforced, and preserved forms of conduct, social and political hierarchies, 

power relations, gender ideologies, and social practices. Moreover, the social rules of 

feasting are structured by concepts of status, identity, morality, and gender, and it is 

through repetitive invocation and enactment that legitimizes and reproduces these social 

rules. Properly invoking and adhering to these rules contributes to the production of a 

specific moral household identity as a whole. Furthermore, abiding by these rules, 

especially among intermediate elite groups  was crucial to the preservation of their status, 

identity, and power. I argue this because Sak Ch'en desired to reiterate their eliteness and 

it was in the social rules of elite feasting where this was exhibited and reified. While 

these rules are naturalized through time and are embedded in one's habitus, it remains 

important to actively demonstrate this knowledge and its validity as it continuously 

authenticates the rank and status of particular social groups. 

 It is probable that Sak Ch’en may have engaged in promotional feasting. 

Promotional feasting involves using food reserves as economic capital to elicit favorable 

political and social support (Hayden 2001). Based on the storage evidence, it is evident 

that the Sak Ch’en household contained enough storage surplus or funds of power to 

participate in this activity. In an effort to promote their households, Sak Ch'en may have 

prepared and served dishes and drinks that magnified and validated their level of eliteness 

in Maya society. These may have been tamales and cacao drinks, which would be an 

enticing endeavor to elicit political alliances. I propose that additional social and/or 
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political support would be a priority during this time period as households would be 

seeking to expand their social networks.   

 It is not likely, however, that the inhabitants of Sak Ch’en participated in 

diacritical feasting at this residential complex. There is no evidence to demonstrate the 

production of new types of cuisine, however, elite serving wares recovered from this 

group indicate that they subscribed to the local elite ceramic tradition types and used 

them for feasting. By using local elite wares during small-scale feasts, Sak Ch'en 

inhabitants satisfied the expectations of their rank by using vessels that marked the 

boundaries of their social group. 

 In conclusion, the Sak Ch'en household during the Late to Terminal Classic 

period was more concerned about self-preservation and used storing, gifting, and feasting 

as effective and strategic mediums in which to maintain status and power at La Milpa.  

While this phenomenon occurred at this small household, feasting was utilized as a 

mechanism for instigating social solidarity at other sites during the Terminal Classic 

period, most notably at the lowland Maya site of Xunantunich Belize.  A brief discussion 

of this site during the Terminal Classic period is warranted as the role of feasting and 

gifting strategies are comprehensively examined. 

 At the site of Xunantunich, located in southern Belize, feasting was still utilized 

as a competitive strategy during the Terminal Classic period, but also as a device to 

integrate the community at large and sew the bonds of solidarity (LeCount 1996:284).   

Among the elite, small-scale and large- scale feasts were performed, where small- scale 

feasts were associated with rituals performed to demonstrate ties to ancestral lands and 

document personal events, and large-scale feasts were used as a competitive strategy to 
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expand social networks, increase prestige, and pay for labor (LeCount 1996:285).  Elites 

also hosted large-scale polity-wide feasts during annual festivals aimed at integrating 

groups (LeCount 1996:285). Gifting of disposable luxury pottery between elites 

continued through to the Terminal Classic period, however, this pottery was an "abundant 

trade commodity" and was no longer an official marker of high status (LeCount 

1996:284).  This pottery type was also found in commoner residences- possibly signaling 

that is was either used to socially bridge and consolidate the community or it was simply 

accessed through trade (LeCount 1996:284).  Within commoner households, LeCount 

(1996) argues that feasting was a strategy to consolidate one's lineage and family and that 

it was more important for preserving social relations (LeCount 1996:286). Sharing food, 

she proposes, took precedence over gifting high status goods to be used for display 

during the Terminal Classic period (LeCount 1996). The gifting of high status goods 

among commoners would imply that they bought into the dominant ideology of their 

subordinate status (LeCount 1996).  Rather than exchange costly gifts for display, 

LeCount (1996:286) suggests that sharing food, manifested feelings of cohesion and 

camaraderie and that feasting was enacted at Xunantunich during the Terminal Classic 

period for the purposes of promoting solidarity. 

 The trajectory of this dissertation was to elucidate intermediate elite strategies 

during the Late to Terminal Classic period at the site of La Milpa. More specifically, this 

project examined how intermediate elites utilized a combination of strategies including 

storage, gifting, and feasting to reproduce their household power and status through the 

uncertain evolution of the La Milpa polity. The archaeological patterning at Sak Ch'en 

demonstrates that this household group practiced extensive storage as a response not only 
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to agricultural uncertainty, but also as a way to preserve economic funds of power 

necessary to ensure feasting. While the inhabitants only sponsored small-scale feasting 

events with gift exchange, these were crucial to the preservation of status, power, and 

even social order.  By engaging in gift exchange, Sak Ch'en was able to generate 

relationships of debt whereby they sustained status and power.  Although Sak Ch'en only 

sponsored small-scale feasts (as determined by the data), these feasts, along with their 

inherent structural rules that governed action, reproduced social order, or hierarchies of 

power, and status,  provided an avenue for household reproduction.  
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Appendix A 

Small Finds 

Operation Subop Artifact Type Material/Mineral/Species L (mm) W (mm) Th(mm) Diameter Wt (g)

LM4 A-2 Shell Marine Shell 19.28mm 9.92mm 2.30mm N/A N/A

LM4 HH-4 Metate Granite Metate Fragment 97.14mm 78.71mm 29.37mm N/A 395g

LM4 E-2 Spindlewhorl Ceramic-Gylphs 30.92mm 17.54mm N/A 5.93mm 10g

LM4 HH-4 Metate Granite Metate Fragment 96.83mm 89.85mm 37.37mm N/A 492g

LM4 L-4 Shell Sea shell Star 15.24mm 15.04mm 1.34mm N/A .5g

LM4 E-2 Spindlewhorl Ceramic-plain 28.32mm N/A 5.86mm 5.29mm 6g

LM4 E-2 Spindlewhorl Ceramic-plain 37.74mm 32.65mm 4.60mm 7.72mm 8g

LM4 0-2 Shell Sea shell Bead N/A 7.77mm 2.87mm N/A N/A

LM4 0-2 Shell Mother of pearl shell frags N/A N/A N/A N/A 4g

LM4 P-3 2 Seeds Unknown N/A N/A N/A N/A N/A

LM4 R-2 Mano Granite Mano 154.28mm 59.65mm N/A N/A 895g

LM4 U-8 Bottle Ceramic Bottle Fragment 41.99mm N/A 33.19mm 19.35mm 7g

LM4 AA-1 Incensario Ceramic 31.38mm 29.69mm N/A N/A 14g

LM4 HH-4 Mano Granite 126.06mm 58.97mm 64.31mm N/A 887g

LM4 HH-8 Weight? Limestone N/A N/A N/A N/A 93g

LM4 JJ-6 Mano Limestone 112.41mm 75.01mm 52.07mm N/A 871g

LM4 HH-4 Metate Granite 145.06mm 94.91mm 62.40mm N/A 1438g

LM4 PP-2 Figurine Ceramic 32.91mm N/A 23.97mm N/A 17g

LM4 SS-2 Ocarina Ceramic 91.20mm 36.20mm 26.02mm N/A 44g

LM4 SS-2 Incensario Ceramic Deer/Jaguar 100.78mm 41.20mm 25.85mm N/A 58g
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Appendix B 

Ceramic Data 

Prov. Rim

type 

Rim  

(mm) 

Form Type Body 

(mm) 

Burn 

Yes/No 

Lip 

(mm) 

Res/  

Unre

s 

Diam 

(cm) 

          

LM4-K-1 Ext. 

Fold

ed 

16.65

mm 

Jar Cayo 

Unslipped 

9.34m

m 

No 10.50

mm 

Unres

tricte

d 

15cm 

LM4-K-1 Ext. 

Thic

kene

d 

17.43

mm 

Jar Cayo 

Unslipped 

N/A Yes, 

Outside 

9.76m

m 

Unres

tricte

d 

18cm 

LM4-K-1 Int. 

Thic

kene

d 

14.91

mm 

Bowl-

Incurv

ed 

Subin Red 13.17

mm 

No 10.77

mm 

Restri

cted 

25cm 

LM4-K-1 Dire

ct 

12.05

mm 

Bowl/

Basin 

Subin Red N/A No 9.45m

m 

Restri

cted 

15 cm 

LM4-K-1 Int. 

Thic

kene

d 

12.48

mm 

Bowl/

Basin 

Subin Red 10.68

mm 

No 9.70m

m 

Restri

cted 

20cm 

LM4-K-1 Ext. 

Thic

kene

d 

8.79m

m 

Bowl/

Basin 

Subin Red 7.05m

m 

No 5.41m

m 

Restri

cted 

16cm 

LM4-K-2 Ext. 

Fold

ed 

20.17

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

8.35m

m 

Yes,Out

side 

N/A Unres

tricte

d 

25cm 

LM4-K-2 Ext. 

Fold

31.31 Jar-

Outcu

Cayo N/A Yes,Out N/A Unres

tricte

30cm 
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ed mm rved Unslipped side d 

LM4-K-2 Ext. 

Fold

ed 

20.09

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

25cm 

LM4-K-2 Ext. 

Fold

ed 

20.83

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A Yes, 

Inside 

and 

Outside 

N/A Unres

tricte

d 

15cm 

LM4-K-2 Ext. 

Fold

ed 

16.25

mm 

Jar-

Outfla

red 

Striated N/A Yes, 

Inside 

N/A Unres

tricte

d 

20cm 

LM4-K-2 Dire

ct 

12.45

mm 

Bowl-

slightl

y 

incurv

ed 

Subin Red 8.81m

m 

Yes, 

Inside 

and 

Outside 

N/A Restri

cted 

15cm 

LM4-M-1 Ext. 

Thic

kene

d 

11.80

mm 

Bowl/

Basin 

Subin Red 10.83

mm 

Yes, 

Inside 

8.59m

m 

Restri

cted 

30cm 

LM4-N-1 Dire

ct 

16.03

mm 

Plate Red 

Slipped 

N/A No 6.39m

m 

N/A 30cm 

LM4-N-2 Dire

ct 

8.33m

m 

Plate Red 

Slipped 

6.29m

m 

No 3.68m

m 

N/A 35cm 

LM4-N-2 Dire

ct 

10.55

mm 

Plate Red 

Slipped 

N/A No 7.95m

m 

N/A 30cm 

LM4-0-2 Int. 

Thic

kene

d 

5.83m

m 

Bowl-

slightl

y 

incurv

ed 

Achote 

Black 

6.51m

m 

No N/A Restri

cted 

21 cm 

LM4-0-2 Ext. 

Thic

kene

d 

12.30

mm 

Bowl-

Incurv

ed 

Subin Red N/A No N/A Unres

tricte

d 

26cm 
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LM4-0-2 Int. 

Thic

kene

d 

11.35

mm 

Bowl-

Incurv

ed, 

Decor

ated 

Sides 

Decorated- 

red interior 

8.09m

m 

No N/A Restri

cted 

30cm 

LM4-0-2 Ext. 

Thic

kene

d 

5.45m

m 

Bowl-

Incurv

ed 

Achote 

Black 

5.61m

m 

Yes, 

Inside 

N/A Restri

cted 

15cm 

LM4-0-2 Ext. 

Thic

kene

d 

12.09

mm 

Bowl/

Basin- 

Incurv

ed 

Subin Red 11.65

mm 

No N/A Restri

cted 

30cm 

LM4-0-2 Dire

ct 

7.83m

m 

Jar/Ju

g with 

handl

es 

Black 5.57m

m 

No N/A Restri

cted 

9cm 

LM4-0-3 Ext. 

Fold

ed 

10.00

mm 

Jar Tinaja Red N/A No N/A Unres

tricte

d 

13cm 

LM4-0-3 Ext. 

Thic

kene

d 

11.51

mm 

Bowl/

Basin 

Incurv

ed 

Subin Red N/A No N/A Restri

cted 

25cm 

LM4-S-1 Ext. 

Fold

ed 

15.06

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

15cm 

LM4-S-1 Ext. 

Fold

ed 

18.44

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

25cm 

LM4-S-2 Ext. 

Fold

ed 

29.14

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

30cm 

LM4-S-2 Ext. 

Fold

13.30 Jar-

Outfla

Cayo N/A No N/A Unres

tricte

25cm 
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ed mm red Unslipped d 

LM4-S-2 Dire

ct 

7.80m

m 

Plate Dolphin 

Head Red 

8.63m

m 

No N/A Unres

tricte

d 

45cm 

LM4-U-1 Dire

ct 

3.8m

m 

Bowl/

Basin 

Subin Red N/A No N/A Unres

tricte

d 

15cm 

LM4-U-1 Dire

ct 

10.3m

m 

Bolste

red 

Bowl 

Subin Red N/A No N/A Unres

tricte

d 

15cm 

LM4-U-1 Dire

ct 

6mm Bowl Subin Red N/A No N/A Unres

tricte

d 

12cm 

LM4-U-1 Dire

ct 

4mm Bowl Achote 

Black 

4.7m

m 

No N/A Unres

tricte

d 

12cm 

LM4-U-4 Ext. 

Fold

ed 

7.9m

m 

Jar Lemonal 

Cream 

N/A No N/A Unres

tricte

d 

7cm 

LM4-U-4 Dire

ct 

9.81m

m 

Plate Achote 

Black 

N/A No N/A Unres

tricte

d 

28cm 

LM4-U-4 Dire

ct 

8.24m

m 

Plate Achote 

Black 

N/A No N/A Unres

tricte

d 

22cm 

LM4-U-4 Dire

ct 

6.24m

m 

Plate Bellize Red  N/A No N/A Unres

tricte

d 

23cm 

LM4-U-4 Dire

ct 

9.44m

m 

Bowl-

Outcu

rved 

Sides 

Subin Red N/A No N/A Unres

tricte

d 

12cm 

LM4-U-5 Dire

ct 

6.4m

m 

Bowl Achote 

Black 

5mm No N/A Unres

tricte

15cm 
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d 

LM4-U-5 Dire

ct 

4.2m

m 

/Dish-

Vertic

al 

Sides 

Achote 

Black 

4.8m

m 

No N/A Unres

tricte

d 

12cm 

LM4-U-5 Dire

ct 

5.5m

m 

Bowl-

Slight

ly 

Incurv

ed  

Achote 

Black 

6.4m

m 

No N/A Restri

cted 

20cm 

LM4-U-5 Dire

ct 

6.7m

m 

Dish-

Flared 

sides 

Achote 

Black 

5.2m

m 

No N/A Unres

tricte

d 

15cm 

LM4-U-5 Dire

ct 

6.1m

m 

Bowl-

Slight

ly 

Incurv

ed 

Sides 

Achote 

Black 

5.6m

m 

No N/A Restri

cted 

12cm 

LM4-U-5 Dire

ct 

3.9m

m 

Dish-

Vertic

al 

Sides 

Achote 

Black 

4.9m

m 

No N/A Unres

tricte

d 

13cm 

LM4-U-5 N/A N/A Plate-

Ring 

Base 

Achote 

Black 

9.4m

m 

No N/A N/A N/A 

LM4-U-5 N/A N/A Plate-

Ring 

Base 

Achote 

Black 

6.6m

m 

No N/A N/A N/A 

LM4-U-5 Ext. 

Fold

ed 

4.9m

m 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

20cm 

LM4-U-5 Ext. 

Fold

ed 

8.1m

m 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

22cm 
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LM4-U-6 Ext. 

Fold

ed 

7.85m

m 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

23cm 

LM4-U-6 Ext. 

Fold

ed 

8.36m

m 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

27cm 

LM4-U-6 Ext. 

Fold

ed 

9.0m

m 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

16cm 

LM4-U-6 Ext. 

Fold

ed 

8.15m

m 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

18cm 

LM4-U-6 Ext. 

Fold

ed 

7.99m

m 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

18cm 

LM4-U-6 Dire

ct 

5.97m

m 

Cylin

der 

Achote 

Black 

5.43m

m 

No N/A Unres

tricte

d 

15cm 

LM4-U-10 Ext. 

Fold

ed 

15.36

mm 

Bowl-

Incurv

ed 

Contains 

perforation 

(mending 

hole) 

N/A No N/A Restri

cted 

16cm 

LM4-U-10 Dire

ct 

9.28m

m 

Bowl-

Incurv

ed 

Sierra Red 7.03m

m 

No N/A Restri

cted 

40cm 

LM4-U-10 Dire

ct 

9.05m

m 

Bowl-

Incurv

ed 

Sierra Red 8.36m

m 

No N/A Restri

cted 

25cm 

LM4-U-10 Dire

ct 

6.44m

m 

Bowl Achote 

Black 

6.15m

m 

No N/A Unres

tricte

d 

10cm 

LM4-U-10 Dire

ct 

4.01m

m 

Bowl Achote 

Black 

5.06m

m 

No N/A Unres

tricte

d 

18cm 
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LM4-U-10 Dire

ct 

6.43m

m 

Dish-

Outcu

rved 

Achote 

Black 

5.61m

m 

No N/A Unres

tricte

d 

20cm 

LM4-DD-1 Dire

ct 

15.49

mm 

Bowl/

Basin 

Subin Red N/A No N/A Unres

tricte

d 

15cm 

LM4-DD-1 Dire

ct 

5.42m

m 

Bowl-

Slight

ly 

Incurv

ed 

Achote 

Black 

7.09m

m 

No N/A Restri

cted 

10cm 

LM4-EE-1 Ext. 

Fold

ed 

16.57

mm 

Jar-

Outcu

rved 

Subin Red 13.17

mm 

No N/A Unres

tricte

d 

40cm 

LM4-EE-1 Dire

ct 

4.99m

m 

Bowl-

Slight

ly 

Incurv

ed 

Achote 

Black 

4.52m

m 

No N/A Restri

cted 

12cm 

LM4-EE-1 Ext. 

Fold

ed 

19.51

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

10.91

mm 

No N/A Unres

tricte

d 

35cm 

LM4-EE-1 Hori

zont

al 

Ever

ted 

17.31

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped  

N/A Yes, 

Inside 

and 

Outside 

6.67m

m 

Unres

tricte

d 

35cm 

LM4-EE-1 Hori

zont

al 

Ever

ted 

17.50

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A Yes, 

Inside  

N/A Unres

tricte

d 

35cm 

LM4-SS-2 Dire

ct 

23.62

mm 

Jar Cayo 

Unslipped 

N/A No 13.46

mm 

Unres

tricte

d 

30cm 
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LM4-SS-2 Ext. 

Thic

kene

d 

10.41

mm 

Bowl/

Basin 

Subin Red 7.83m

m 

No 8.10m

m 

Restri

cted 

15cm 

LM4-SS-3 Dire

ct 

12.47

mm 

Bowl/

Basin 

Incurv

ed 

Subin Red 7.65m

m 

No 8.13m

m 

Restri

cted 

30cm 

LM4-SS-3 Dire

ct 

13.49

mm 

Bowl/

Basin 

Incurv

ed 

Subin Red N/A No 8.62m

m 

Restri

cted 

35cm 

LM4-SS-3 Dire

ct 

4.22m

m 

Bowl/

Basin 

Incurv

ed 

Achote 

Black 

6.13m

m 

No 3.54m

m 

Restri

cted 

10cm 

LM4-SS-3 Dire

ct 

11.25

mm 

Jar Tinaja Red N/A No N/A Unres

tricte

d 

10cm 

LM4-HH-1 N/A n/a N/A N/A N/A N/A N/A N/A N/A 

LM4-HH-2 N/A N/A Plate Tres 

Mujeres 

Mottled 

N/A N/A N/A N/A 18cm 

LM4-HH-2 Ext. 

Fold

ed 

20.63

mm 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

18cm 

LM4-HH-2 Ext. 

Fold

ed 

22.87

mm 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

17cm 

LM4-HH-2 Ext. 

Fold

ed 

26.32

mm 

Jar Cayo 

Unslipped 

N/a No N/A Unres

tricte

d 

24cn 

LM4-HH-2 Ext. 

Fold

ed 

19.48

mm 

Jar Cayo 

Unslipped 

N/A No 11.38

mm 

Unres

tricte

d 

18cm 
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LM4-HH-2 Ext. 

Fold

ed 

12.76

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

14cm 

LM4-HH-2 Ext. 

Fold

ed 

15.42

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

21cm 

LM4-HH-2 Ext.

Fold

ed 

12.21

mm 

Jar-

Vertic

al 

Neck 

Lemonal 

Cream 

6.15m

m 

No 7.86m

m 

Unres

tricte

d 

7cm 

LM4-HH-2 Ext. 

Fold

ed 

16.03

mm 

Jar-

Outfla

red 

Neck 

(Olla) 

Striated 5.58m

m 

No N/A Unres

tricte

d 

15cm 

LM4-HH-2 N/A N/A Bowl Subin Red 7.82m

m 

N/A N/A N/A 15cm 

LM4-HH-2 N/A N/A Bowl Subin Red 6.82m

m 

N/A N/A N/A 13cm 

LM4-HH-2 N/A N/A Bowl Subin Red 6.96m

m 

N/A N/A N/A 12cm 

LM4-HH-2 Dire

ct 

5.58m

m 

Bowl Subin Red 6.53m

m 

No N/A Unres

tricte

d 

9cm 

LM4-HH-2 Beve

led 

in 

14.95

mm 

Bowl Subin Red 7.26m

m 

No N/A Unres

tricte

d 

18cm 

LM4-HH-2 Ever

ted 

13.32

mm 

Bowl Subin Red 6.99m

m 

No N/A Restri

cted 

18cm 

LM4-HH-2 Ever

ted 

11.30

mm 

Bowl Subin Red 10.58

mm 

No N/A Unres

tricte

d 

12cm 

LM4-HH-2 N/A N/A Jar Tinaja Red N/A N/A N/A N/A N/A 
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LM4-HH-2 N/A N/A Jar Tinaja Red N/A N/A N/A N/A N/A 

LM4-HH-2 Dire

ct 

14.89

mm 

Bowl Garbutt 

Creek Red 

N/A No N/A Unres

tricte

d 

15cm 

LM4-HH-2 Dire

ct 

8.18m

m 

Bowl Achote 

Black 

9.28m

m 

No N/A Unres

tricte

d 

17cm 

LM4-HH-3 Ext. 

Fold

ed 

19.18

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

20cm 

**LM4-

HH-3 

Ext. Folded Jar Cayo 

Unslipped 

N/A Yes, 

inside 

rim 

N/A Unres

tricte

d 

45cm 

*LM4-HH-

3 

Dire

ct 

11.13

mm 

Bowl Garbutt 

Creek Red 

9.60m

m 

Yes, 

Inside 

N/A Unres

tricte

d 

28cm 

LM4-HH-4 Ext. 

Fold

ed 

13.99

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

n/a no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

(dec

orate

d) 

12.88

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

n/a no n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

18.13 

mm 

Jar- 

Outcu

rved 

Cayo 

Unslipped 

n/a no n/a Unres

tricte

d 

35cm 

LM4-HH-4 Ext. 

Fold

ed 

13.09

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

7.85m

m 

no n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

19.70

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

n/a no  Unres

tricte

d 

30cm 
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LM4-HH-4 Ext. 

Fold

ed 

12.94

mm 

Jar  Cayo 

Unslipped 

n/a no n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

21.06

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

n/a no n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

23.33

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

16.84

mm 

Jar-

outcur

ved 

Cayo 

Unslipped 

N/A yes, 

outside 

 Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

15.95

mm 

Jar Cayo 

Unslipped 

n/a yes, 

outside 

n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

20.63

mm 

Jar Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

26cm 

LM4-HH-4 Ext. 

Fold

ed 

14.72

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

n/a no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

19.89

mm 

Jar Cayo 

Unslipped 

N/A no no Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

19.83

mm 

Jar-

outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

15.67

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

24cm 

LM4-HH-4 Ext. 

Fold

ed 

23.14

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

30cm 

LM4-HH-4 Ext. 

Fold

20.53 Jat-

Outfla

Cayo N/A no n/a Unres

tricte

20cm 
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ed mm red Unslipped d 

LM4-HH-4 Ext. 

Fold

ed 

17.95

mm 

Jar Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

30cm 

LM4-HH-4 Ext. 

Fold

ed 

15.06

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

30cm 

LM4-HH-4 Ext. 

Fold

ed 

15.46

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A yes, 

inside 

n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

22.08

mm 

Jar Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

18.63

mm 

Jar Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

17.66

mm 

Jar Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

20.27

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

18.01

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

27cm 

LM4-HH-4 Ext. 

Fold

ed 

18.66

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

14.04

4mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

24.04

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

34cm 
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LM4-HH-4 Ext. 

Fold

ed 

16.48

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

16.76

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

16.76

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

13.08

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

30cm 

LM4-HH-4 Ext. 

Fold

ed 

24.85

mm 

Jar Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

16.72

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

27cm 

LM4-HH-4 Ext. 

Fold

ed 

13.38

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

27cm 

LM4-HH-4 Ext. 

Fold

ed 

17.71

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

19.31

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

19.39

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

18.53

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A yes, 

inside 

n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

17.26 Jar-

Outfla

Cayo N/A no n/a Unres

tricte

25cm 
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ed mm red Unslipped d 

LM4-HH-4 Ext. 

Fold

ed 

19.84

mm 

Jar Cayo 

Unslipped 

N/A yes, 

outside 

n/a Unres

tricte

d 

21cm 

LM4-HH-4 Ext. 

Fold

ed 

18.13 

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A no n/a Unres

tricte

d 

24cm 

LM4-HH-4 Ext. 

Fold

ed 

23.65

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

22.24

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A yes, 

inside 

n/a Unres

tricte

d 

24cm 

LM4-HH-4 Ext. 

Fold

ed 

11.69

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

18.80

mm 

Jar- 

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

13.49

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

21.60

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

19.18

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

18.48

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

13.23

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

15cm 
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LM4-HH-4 Ext. 

Fold

ed 

10.14

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

27.92

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

35cm 

LM4-HH-4 Ext. 

Fold

ed 

13.22

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

14cm 

LM4-HH-4 Ext. 

Fold

ed 

19.98

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

28cm 

LM4-HH-4 Ext. 

Fold

ed 

14.38

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

23.14

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

18.28

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

22cm 

LM4-HH-4 Ext. 

Fold

ed 

13.90

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

13.54

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

14.26

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

17.46

mm 

Jar-

Ouflar

ed 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

22cm 

LM4-HH-4 Ext. 

Fold

18.93 Jar- 

Outfla

Cayo N/A No n/a Unres

tricte

20cm 
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ed mm red Unslipped d 

LM4-HH-4 Ext. 

Fold

ed 

13.87

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A Yes-

Outside 

n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

21.60

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

16.17

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

20.02

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

19.74

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

17.28

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

20.92

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A Yes, 

inside 

n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

17.24

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A Yes, 

inside 

n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

10.67

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

17.37

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

22.55

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

18cm 
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LM4-HH-4 Ext. 

Fold

ed 

15.70

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

15.30

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

13.57

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

14.22

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

13.62

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

13.10

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A Yes, 

inside 

n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

13.12

mm 

Jar Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

14cm 

LM4-HH-4 Ext. 

Fold

ed 

13.39

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

14.42

mm 

Jat-

Outfla

red 

Cayo-Red 

Wash 

N/A No N/a Unres

tricte

d 

12cm 

LM4-HH-4 DIR

ECT 

8.52m

m 

Jar-

Outcu

rved 

Cayo- Red 

Wash 

N/A no n/a Unres

tricte

d 

11cm 

LM4-HH-4 Ext. 

Fold

ed 

24.26

mm 

Jar-

Outfla

rd 

Cayo-Red 

Wash 

N/A no n/a Unres

tricte

d 

40cm 

LM4-HH-4 Ext. 

Fold

26.96 Jar-

Outcu

Cayo-Red 9.51m no n/a Unres

tricte

42cm 



 

266 

 

ed mm rved Wash m d 

LM4-HH-4 Ext. 

Thic

kene

d 

15.64

mm 

Jar-

Outfla

red 

Cayo-Red 

Wash 

N/A no n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

16.7m

m 

Jar-

Outfla

red 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

13cm 

LM4-HH-4 Ext. 

Fold

ed 

17.80

mm 

Jar-

Outfla

red 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

22cm 

LM4-HH-4 Ext. 

Fold

ed 

19.13 

mm 

Jar-

Outfla

red 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

22cm 

LM4-HH-4 Ext. 

Fold

ed 

15.58

mm 

Jar Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

13.14

mm 

Jar-

Outcu

rved 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

14cm 

LM4-HH-4 Ext. 

Fold

ed 

20.07

mm 

Jar-

Outcu

rved 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

16.60

mm 

Jar-

Outfla

red 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

15.77

mm 

Jar- 

Outcu

rved 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

24.50

mm 

Jar- 

Outcu

rved 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

12cm 

LM4-HH-4 Ext. 

Fold

25.14

mm 

Jar- 

Outcu

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

20cm 
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ed rved d 

LM4-HH-4 Ext. 

Fold

ed 

17.47

mm 

Jar- 

Outcu

rved 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

21cm 

LM4-HH-4 Ext. 

Fold

ed 

14.67

mm 

Jar- 

Outfla

red 

Cayo-Red 

Wash 

N/A yes, 

Inside 

n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

27.99

mm 

Jar- 

Outfla

red 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

28cm 

LM4-HH-4 Ext. 

Fold

ed 

17.02

mm 

Jar- 

Outfla

red 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

16.43

mm 

Jar- 

Outcu

rved 

Cayo-Red 

Wash 

N/A No n/a Unres

tricte

d 

13cm 

LM4-HH-4 Ext. 

Fold

ed 

27.55

mm 

Jar- 

Outfla

red 

Striated 9.80m

m 

No n/a Unres

tricte

d 

40cm 

LM4-HH-4 Ext. 

Fold

ed 

16.39

mm 

Jar- 

Outfla

red 

Striated 6.00m

m 

yes, 

inside 

n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

19.42

mm 

Jar- 

Outcu

rved 

Striated 7.15m

m 

yes, 

inside 

n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

14.78

mm 

Jar-

Outfla

red 

Striated 5.79m

m 

Yes, 

inside, 

outside 

n/a Unres

tricte

d 

30cm 

LM4-HH-4 Ext. 

Fold

ed 

24.05

mm 

Jar-

Outcu

rved 

Striated 11.17

mm 

Inside n/a Unres

tricte

d 

35cm 

LM4-HH-4 Ext. 

Fold

ed 

23.06

mm 

Jar-

Outcu

rved 

Striated 8.07m

m 

No n/a Unres

tricte

d 

20cm 
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LM4-HH-4 Ext. 

Fold

ed 

29.94

mm 

Jar- 

Outcu

rved 

Striated 13.08

mm 

No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

23.32

mm 

Jar- 

Outcu

rved 

Striated 16.76

mm 

Inside n/a Unres

tricte

d 

23cm 

LM4-HH-4 Ext. 

Fold

ed 

16.25

mm 

Jar- 

Outfla

red 

Striated 11.01

mm 

Inside 

& 

Outside 

n/a Unres

tricte

d 

11cm 

LM4-HH-4 Ext. 

Fold

ed 

21.34

mm 

Jar-

Outcu

rved 

Striated 14.58

mm 

Inside n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

20.94

mm 

Jar-

Outfla

red 

Striated 11.20

mm 

Inside n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

15.40

mm 

Jar-

Outfla

red 

Striated 9.61m

m 

Outside n/a Unres

tricte

d 

12cm 

LM4-HH-4 Ext. 

Fold

ed 

28.12

mm 

Jar-

Outcu

rved 

Striated 11.95

mm 

Inside n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

23.19

mm 

Jar-

Outfla

red 

Striated N/A No n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

26.12

mm 

Jar-

Outfla

red 

Striated 11.01

mm 

Inside 

and 

Outside 

n/a Unres

tricte

d 

29cm 

LM4-HH-4 Ext. 

Fold

ed 

24.57

mm 

Jar-

Outfla

red 

Striated 12.75

mm 

Inside 

and 

Outside 

n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

22.20

mm 

Jar-

Outfla

red 

Striated 17.40

mm 

Outside n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

24.53 Jar-

Outcu

Striated 15.17 Inside n/a Unres

tricte

25cm 
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ed mm rved mm d 

LM4-HH-4 Ext. 

Fold

ed 

41.65

mm 

Jar-

Outcu

rved 

Striated 16.80

mm 

No n/a Unres

tricte

d 

40cm 

LM4-HH-4 Ext. 

Fold

ed 

18.90

mm 

Jar-

Outfla

red 

Striated 17.39

mm 

Outside n/a Unres

tricte

d 

11cm 

LM4-HH-4 Ext. 

Fold

ed 

29.52

mm 

Jar-

Outfla

red 

Striated 16.18

mm 

Inside n/a Unres

tricte

d 

24cm 

LM4-HH-4 Ext. 

Fold

ed 

39.22

mm 

Jar-

Outcu

rved 

Striated 23.92

mm 

No n/a Unres

tricte

d 

33cm 

LM4-HH-4 Ext. 

Fold

ed 

32.60

mm 

Jar-

Outcu

rved 

Striated 24.01

mm 

No n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

20.24

mm 

Jar-

Outfla

red 

Striated 17.11

mm 

Outside n/a Unres

tricte

d 

10cm 

LM4-HH-4 Ext. 

Fold

ed 

25.83

mm 

Jar-

Outfla

red 

Striated 14.96

mm 

Outside n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

26.58

mm 

Jar- 

Outfla

red 

Striated 16.36

mm 

Inside&

Outside 

n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

28.41

mm 

Jar-

Outcu

rved 

Striated 18.65

mm 

None n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

19.58

mm 

Jar-

Outcu

rved 

Striated 18.68

mm 

Inside n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

23.96

mm 

Jar-

Outcu

rved 

Striated 16.18

mm 

None n/a Unres

tricte

d 

15cm 
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LM4-HH-4 Ext. 

Fold

ed 

31.99

mm 

Jar-

Outcu

rved 

Striated 20.17

mm 

None n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

34.04

mm 

Jar-

Outcu

rved 

Striated 18.07

mm 

None n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

25.11

mm 

Jar-

Outfla

red 

Striated 17.03

mm 

None n/a Unres

tricte

d 

22cm 

LM4-HH-4 Ext. 

Fold

ed 

25.59

mm 

Jar-

Outfla

red 

Striated 15.80

mm 

None n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

30.66

mm 

Jar-

Outcu

rved 

Striated 20.53

mm 

None n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

25.75

mm 

Jar-

Outfla

red 

Striated 17.73

mm 

Inside 

and 

Outside 

n/a Unres

tricte

d 

17cm 

LM4-HH-4 Ext. 

Fold

ed 

28.73

mm 

Jar-

Outcu

rved 

Striated 15.49

mm 

None n/a Unres

tricte

d 

18cm 

LM4-HH-4 Ext. 

Fold

ed 

34.45

mm 

Jar-

Outcu

rved 

Striated 19.22

mm 

Inside n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

26.60

mm 

Jar-

Outfla

red 

Striated 16.65

mm 

Inside n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

31.11

mm 

Jar-

Outcu

rved 

Striated 17.43

mm 

None n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

23.38

mm 

Jar-

Outcu

rved 

Striated 15.53

mm 

Inside 

and 

Outside 

n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

28.70 Jar-

Outcu

Striated 18.45 None n/a Unres

tricte

22cm 
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ed mm rved mm d 

LM4-HH-4 Ext. 

Fold

ed 

29.68

mm 

Jar-

Outcu

rved 

Striated 19.47

mm 

Inside n/a Unres

tricte

d 

25cm 

LM4-HH-4 Ext. 

Fold

ed 

25.95

mm 

Jar-

Outfla

red 

Striated 19.50

mm 

None n/a Unres

tricte

d 

20cm 

LM4-HH-4 Ext. 

Fold

ed 

25.16

mm 

Jar-

Outfla

red 

Striated 19.02

mm 

Inside n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

23.95

mm 

Jar-

Outcu

rved 

Striated 19.21

mm 

Outside n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

23.57

mm 

Jar-

Outfla

red 

Striated 17.03

mm 

None n/a Unres

tricte

d 

10cm 

LM4-HH-4 Ext. 

Fold

ed 

21.18

mm 

Jar-

Outfla

red 

Striated 16.45

mm 

None n/a Unres

tricte

d 

10cm 

LM4-HH-4 Ext. 

Fold

ed 

25.87

mm 

Jar-

Outfla

red 

Striated 16.90

mm 

None n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

26.51

mm 

Jar-

Outcu

rved 

Striated N/A None n/a Unres

tricte

d 

15cm 

LM4-HH-4 Ext. 

Fold

ed 

27.97

mm 

Jar-

Outfla

red 

Striated N/A None n/a Unres

tricte

d 

15cm 

LM4-HH-4 Dire

ct 

6.98m

m 

Dish-

Outcu

rved 

Tres 

Mujeres 

Mottled 

7.33m

m 

None n/a Unres

tricte

d 

23cm 

LM4-HH-4 Dire

ct 

8.99m

m 

Dish-

Outcu

rved 

Tres 

Mujeres 

Mottled 

6.87m

m 

None n/a Unres

tricte

d 

30cm 



 

272 

 

LM4-HH-4 Dire

ct 

7.26m

m 

Dish-

Outfla

red 

Tres 

Mujeres 

Mottled 

6.42m

m 

None n/a Unres

tricte

d 

20cm 

LM4-HH-4 Dire

ct 

6.59m

m 

Dish-

Incurv

ed 

Tres 

Mujeres 

Mottled 

8.48m

m 

None n/a Unres

tricte

d 

15cm 

LM4-HH-4 Dire

ct 

7.15m

m 

Dish-

Flared 

sides 

Dolphin 

Head Red 

8.73m

m 

None n/a Unres

tricte

d 

40cm 

LM4-HH-4 Dire

ct 

7.24m

m 

Dish-

Flared 

Sides 

Dolphin 

Head Red 

8.80m

m 

None n/a Unres

tricte

d 

45cm 

LM4-HH-4 Dire

ct 

6.95m

m 

Plate Dolphin 

Head Red 

8.41m

m 

None 5.04m

m 

Unres

tricte

d 

17cm 

LM4-HH-4 Dire

ct 

6.78m

m 

Bowl-

slightl

y 

incurv

ed 

Belize Red-

Incised 

6.09m

m 

None N/A Unres

tricte

d 

13cm 

LM4-HH-4 Dire

ct 

N/A Bowl Red to 

Orange 

Slipped 

N/A None N/A Unres

tricte

d 

22cm 

LM4-HH-4 Dire

ct 

N/A Bowl Black-

Slipped 

Incised 

N/A None N/A Unres

tricte

d 

19cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

N/A None N/A Unres

tricte

d 

14cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

N/A None N/A Unres

tricte

d 

18cm 

LM4-HH-4 Dire

ct 

N/A Bowl Tres 

Mujeres 

Mottled 

N/A None n/a Unres

tricte

d 

15cm 
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LM4-HH-4 Dire

ct 

N/A Bowl Tres Mujeres 

Mottled 

None n/a Unres

tricte

d 

15cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

5.04m

m 

None N/A Unres

tricte

d 

7cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

7.09m

m 

None N/A Unres

tricte

d 

12cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

7.1m

m 

None N/A Unres

tricte

d 

8cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

6.38m

m 

None N/A Unres

tricte

d 

6cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

6.87m

m 

None N/A Unres

tricte

d 

7cm 

LM4-HH-4 Dire

ct 

N/A Bowl Achote 

Black 

10.03

mm 

None N/A Unres

tricte

d 

12cm 

LM4-HH-4 Dire

ct 

N/A Plate Achote 

Black 

N/A None N/A Unres

tricte

d 

21cm 

LM4-HH-4 Dire

ct 

N/A Plate Achote 

Black 

N/A None N/A Unres

tricte

d 

26cm 

LM4-HH-4 Dire

ct 

N/A Plate Achote 

Black 

N/A None N/A Unres

tricte

d 

27cm 

LM4-HH-4 Dire

ct 

N/A Jar Cameron 

Incised 

N/A None N/A Unres

tricte

d 

16cm 

LM4-HH-4 Beve

led 

N/A Bowl Rubber 

Camp 

5 None N/A Unres

tricte

18 



 

274 

 

in Brown d 

LM4-HH-4 Beve

led 

in 

N/A Bowl Rubber 

Camp 

Brown 

5.02 None N/A Unres

tricte

d 

18 

LM4-HH-4 Beve

led 

in 

N/A Bowl Rubber 

Camp 

Brown 

5.06 None N/A Unres

tricte

d 

18 

LM4-HH-4 Beve

led 

in 

N/A Bowl Rubber 

Camp 

Brown 

5.45 None N/A Unres

tricte

d 

22 

LM4-HH-4 Beve

led 

in 

N/A Bowl Rubber 

Camp 

Brown 

5.35 None N/A Unres

tricte

d 

21 

LM4-HH-4 Beve

led 

in 

N/A Bowl Rubber 

Camp 

Brown 

4.98 None N/A Unres

tricte

d 

16 

LM4-HH-4 Beve

led 

in 

N/A Bowl Rubber 

Camp 

Brown 

5.89 None N/A Unres

tricte

d 

24 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

7.65 None N/A Unres

tricte

d 

25 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.99 None N/A Unres

tricte

d 

28cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

7.35 None N/A Unres

tricte

d 

20cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.22 None N/A Unres

tricte

d 

22cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.56 None N/A Unres

tricte

d 

24cm 
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LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.67 None N/A Unres

tricte

d 

22cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.87 None N/A Unres

tricte

d 

36cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.98 None N/A Unres

tricte

d 

40cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.76 None N/A Unres

tricte

d 

25cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.52 None N/A Unres

tricte

d 

32cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.32 None N/A Unres

tricte

d 

33cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.76 None N/A Unres

tricte

d 

34cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.22 None N/A Unres

tricte

d 

35cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.34 None N/A Unres

tricte

d 

31cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.99 None N/A Unres

tricte

d 

42cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.03 None N/A Unres

tricte

d 

38cm 

LM4-HH-4 Beve

led 

N/A Bowl Garbutt 6.84 None N/A Unres

tricte

27cm 



 

276 

 

in Creek Red d 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

7.6 None N/A Unres

tricte

d 

30cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

6.89 None N/A Unres

tricte

d 

28cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

6.15 None N/A Unres

tricte

d 

27cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.74 None N/A Unres

tricte

d 

43cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.3 None N/A Unres

tricte

d 

38cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.89 None N/A Unres

tricte

d 

44cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.92 None N/A Unres

tricte

d 

45cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.52 None N/A Unres

tricte

d 

42cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.1 None N/A Unres

tricte

d 

38cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.02 None N/A Unres

tricte

d 

43cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

10.52 None N/A Unres

tricte

d 

44cm 
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LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.76 None N/A Unres

tricte

d 

35cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.6 None N/A Unres

tricte

d 

36cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

8.45 None N/A Unres

tricte

d 

30cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.32 None N/A Unres

tricte

d 

36cm 

LM4-HH-4 Beve

led 

in 

N/A Bowl Garbutt 

Creek Red 

9.98 None N/A Unres

tricte

d 

38cm 

LM4-HH-5 N/A 

(Bas

e) 

N/A Dish Belize Red- 

Incised 

8.26m

m 

No N/A Unres

tricte

d 

15cm 

LM4-HH-5 Dire

ct 

5.47m

m 

Dish-

outfla

red 

sides 

Belize Red-

Incised 

7.72m

m 

No N/a Unres

tricte

d 

15cm 

LM4-HH-5 Dire

ct 

4.38m

m 

Bowl-

Incurv

ed 

Belize Red 8.48m

m 

No N/a Unres

tricte

d 

15cm 

LM4-HH-5 Dire

ct 

4.75m

m 

Bowl-

Incurv

ed 

Belize Red 7.28m

m 

No N/a Unres

tricte

d 

13cm 

LM4-HH-5 Dire

ct 

5.61m

m 

Bowl-

Incurv

ed 

Belize Red 6.37m

m 

No N/A Unres

tricte

d 

20cm 

LM4-HH-5 Dire

ct 

4.18m

m 

Bowl-

Incurv

ed 

Belize Red 5.60m

m 

No N/A Unres

tricte

d 

10cm 
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LM4-HH-5 Dire

ct 

5.76m

m 

Bowl-

Incurv

ed 

Belize Red 5.96m

m 

No N/A Unres

tricte

d 

13cm 

LM4-HH-5 Dire

ct 

4.01m

m 

Bowl-

Incurv

ed 

Belize Red 5.58m

m 

No N/A Unres

tricte

d 

10cm 

LM4-HH-5 Dire

ct 

4.75m

m 

Bowl-

Incurv

ed 

Belize Red 8.10m

m 

No N/A Unres

tricte

d 

13cm 

LM4-HH-5 Dire

ct 

5.44m

m 

Bowl-

slightl

y 

incurv

ed 

Belize Red-

eroded 

7.90m

m 

No N/A Unres

tricte

d 

10cm 

LM4-HH-6 Dire

ct 

6.46m

m 

Bowl-

Incurv

ed 

Belize Red-

eroded 

7.91m

m 

No N.a Unres

tricte

d 

15cm 

LM4-HH-6 Dire

ct 

5.91m

m 

Bowl-

Incurv

ed 

Belize Red-

eroded 

N/A No N/a Unres

tricte

d 

10cm 

LM4-HH-6 N/A N/A Plate-

Ring 

Base 

Belize Red N/A No N/A Unres

tricte

d 

N/A 

LM4-HH-6 Ext. 

Fold

ed 

9.68m

m 

Jar-

Outfla

red 

Belize Red-

eroded 

N/A No N/A Unres

tricte

d 

10cm 

LM4-HH-6 Ext. 

Thic

kene

d 

10.23

mm 

Dish-

Outfla

red 

Achote 

Black 

10.23

mm 

No N/A Unres

tricte

d 

25-

27cm 

LM4-HH-6 Dire

ct 

6.80m

m 

Dish-

Outfla

red 

Achote 

Black 

7.76m

m 

No N/A Unres

tricte

d 

34cm 

LM4-HH-6 Dire

ct 

6.67m

m 

Dish-

Outfla

Achote 

Black 

9.83m

m 

No N/A Unres

tricte

26cm 



 

279 

 

red d 

LM4-HH-6 Dire

ct 

7.49m

m 

Bowl Achote 

Black 

6.07m

m 

NO N/A Unres

tricte

d 

15cm 

LM4-HH-6 Dire

ct 

4.43m

m 

Bowl Achote 

Black 

6.52m

m 

NO N/A Unres

tricte

d 

12cm 

LM4-HH-6 Dire

ct 

4.87m

m 

Bowl Achote 

Black 

5.61m

m 

NO N/A Unres

tricte

d 

13cm 

LM4-HH-6 Dire

ct 

4.32m

m 

Bowl Achote 

Black 

6.0m

m 

NO N/A Unres

tricte

d 

12cm 

LM4-HH-6 Dire

ct 

4.76m

m 

Bowl Achote 

Black 

5.8m

m 

NO N/A Unres

tricte

d 

13cm 

LM4-HH-6 Figu

rine 

N/A N/A N/A N/A N/A N/A Unres

tricte

d 

N/A 

LM4-HH-6 Foot 

Frag

ment 

N/A N/A ? N/A N/A N/A Unres

tricte

d 

N/A 

LM4-HH-6 Dire

ct 

5.50m

m 

Bowl Tres 

Mujeres 

Mottled 

N/A N/A N/A Unres

tricte

d 

15cm 

LM4-HH-6 Ext. 

Fold

ed 

21.28

mm 

Jar Cayo 

Unslipped  

N/A NO N/A Unres

tricte

d 

12cm 

LM4-HH-6 Ext. 

Fold

ed 

40.26

mm 

Jar Cayo 

Unslipped 

N/A NO N/A Unres

tricte

d 

35cm 

LM4-HH-6 Ext. 

Fold

ed 

20.17

mm 

Jar Cayo 

Unslipped 

N/A Outside N/A Unres

tricte

d 

25cm 
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LM4-HH-6 Ext. 

Fold

ed 

31.31

mm 

Jar Cayo 

Unslipped 

N/A Outside N/A Unres

tricte

d 

30cm 

LM4-HH-6 Ext. 

Fold

ed 

20.09

mm 

Jar Cayo 

Unslipped 

N/A NO N/A Unres

tricte

d 

25cm 

LM4-HH-6 Ext. 

Fold

ed 

20.83

mm 

Jar Cayo 

Unslipped 

N/A NO N/A Unres

tricte

d 

15cm 

LM4-HH-6 Ext. 

Fold

ed 

16.25

mm 

Jar Cayo 

Unslipped 

N/A NO N/A Unres

tricte

d 

20cm 

LM4-HH-6 Ext. 

Fold

ed 

19.95

mm 

Jar Cayo 

Unslipped 

N/A Inside N/A Unres

tricte

d 

24cm 

LM4-HH-6 Ext. 

Fold

ed 

22.02

mm 

Jar Cayo 

Unslipped 

N/A Inside N/A Unres

tricte

d 

20cm 

LM4-HH-6 Ext. 

Fold

ed 

17.51

mm 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

22cm 

LM4-HH-6 Ext. 

Fold

ed 

21.60

mm 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

20cm 

LM4-HH-6 Ext. 

Fold

ed 

20.02

mm 

Jar Cayo 

Unslipped 

N/A No N/A Unres

tricte

d 

20cm 

LM4-HH-6 Dire

ct 

14.39

mm 

Bowl Rubber 

Camp 

Brown 

7.80m

m 

Inside 

and 

Outside 

N/A Unres

tricte

d 

50cm 

LM4-HH-6 Ext. 

Fold

ed 

15.35

mm 

Jar Striated N/A No N/A Unres

tricte

d 

N/A 

LM4-HH-6 Ext. 

Fold

21.10 Jar Striated N/A No N/A Unres

tricte

15cm 
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ed mm d 

LM4-HH-6 Ext. 

Fold

ed 

12.33

mm 

Jar Striated N/A No N/A Unres

tricte

d 

15cm 

LM4-HH-6 Ext. 

Fold

ed 

13.93

mm 

Jar-

Outfla

red 

Striated 6.95m

m 

No N/A Unres

tricte

d 

15cm 

LM4-HH-6 Ext. 

Fold

ed 

14.24

mm 

Jar-

Outfla

red 

Striated 7.31m

m 

No N/A Unres

tricte

d 

20cm 

LM4-HH-6 Ext. 

Fold

ed 

8.62m

m 

Jar-

Outcu

rved 

Striated N/A No N/A Unres

tricte

d 

10cm 

LM4-HH-6 Ext. 

Fold

ed 

21.95

mm 

Jar-

Outcu

rved 

Striated 8.46m

m 

No N/A Unres

tricte

d 

25cm 

LM4-HH-6 Ext. 

Fold

ed 

18.26

mm 

Jar-

Outfla

red 

Striated N/A No N/A Unres

tricte

d 

15cm 

LM4-HH-7 Dire

ct 

16.79

mm 

Jar-

Outfla

red 

Striated N/A yes, 

inside 

N/A Unres

tricte

d 

20cm 

LM4-HH-7 Ext. 

Fold

ed 

23.69

mm 

Jar-

Outcu

rved 

Striated 8.65m

m 

yes, 

inside 

N/A Unres

tricte

d 

18cm 

LM4-HH-7 Ext. 

Fold

ed 

19.95

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A inside N/A unrest

ricted 

24cm 

LM4-HH-7 Ext. 

Fold

ed 

22.03

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

9.92m

m 

Inside N/A unrest

ricted 

20cm 

LM4-HH-7 Ext. 

Fold

ed 

21.28

mm 

Jar-

Outcu

rved 

Cayo-

Unslipped 

N/A No N/A unrest

ricted 

12cm 
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LM4-HH-7 Ext. 

Fold

ed 

40.26

mm 

Jar-

Outfla

red 

Cayo-

Unslipped 

N/A No N/A unrest

ricted 

35cm 

LM4-HH-7 Ext. 

Fold

ed 

17.51

mm 

Jar Cayo-

Unslipped 

N/A No N/A unrest

ricted 

22cm 

LM4-HH-7 Dire

ct 

14.39

mm 

Bowl-

Incurv

ed 

Subin Red 7.80m

m 

Inside 

and 

Outside 

N/A Restri

cted 

50cm 

LM4-HH-7 Dire

ct 

13.78

mm 

Bowl-

Incurv

ed 

Subin Red 11.18

mm 

No N/A Restri

cted 

15cm 

LM4-HH-7 Dire

ct 

5.08m

m 

Bowl Tinaja Red 5.04m

m 

No N/A unrest

ricted 

15cm 

LM4-HH-7 Dire

ct 

4.33m

m 

Bowl Tinaja Red 6.46m

m 

No N/A unrest

ricted 

12cm 

LM4-HH-7 Dire

ct 

7.49m

m 

Bowl Achote 

Black 

6.07m

m 

No N/A unrest

ricted 

15cm 

LM4-HH-7 Dire

ct 

4.43m

m 

Bowl- 

slightl

y 

incurv

ed 

Achote 

Black 

6.52m

m 

No N/A unrest

ricted 

12cm 

LM4-HH-7 Dire

ct 

4.87m

m 

Bowl- 

slightl

y 

incurv

ed 

Achote 

Black 

5.61m

m 

No N/A unrest

ricted 

13cm 

LM4-HH-7 Dire

ct 

5.50m

m 

Bowl-

slightl

y 

incurv

ed 

Tres 

Mujeres 

Mottled 

6.09m

m 

No N/A unrest

ricted 

15cm 

LM4-HH-7 Ext. 

Thic

12.39

mm 

Bowl-

incurv

 Subin Red 8.52m

m 

No N/A Restri

cted 

35cm 



 

283 

 

kene

d 

ed 

LM4-HH-7 Ext. 

Thic

kene

d 

11.89

mm 

Bowl-

Incurv

ed 

Subin Red 7.05m

m 

No N/A Restri

cted 

30cm 

LM4-HH-7 Ext. 

Thic

kene

d 

13.76

mm 

Bowl Subin Red 8.5m

m 

No N/A Restri

cted 

39cm 

LM4-HH-7 Ext. 

Thic

kene

d 

14.11

mm 

Bowl-

Incurv

ed 

Subin Red 8.29m

m 

No N/A Restri

cted 

34cm 

LM4-HH-7 Ext. 

Thic

kene

d 

11.64

mm 

Bowl-

Incurv

ed 

Subin Red 8.39m

m 

No N/A Restri

cted 

15cm 

LM4-HH-7 Ext. 

Thic

kene

d 

11.33

mm 

Bowl-

Incurv

ed 

Subin Red 8.69m

m 

No N/A Restri

cted 

12cm 

LM4-HH-7 Ext. 

Fold

ed 

17.52

mm 

Jar-

Outcu

rved 

Striated N/A No N/A unrest

ricted 

25cm 

LM4-HH-

8 

Ext. 

Thic

kene

d 

13.68

mm 

Jar-

Outfla

red 

Striated N/A No N/A unrest

ricted 

43cm 

LM4-HH-8 Dire

ct 

12.68

mm 

Jar-

Outfla

red 

Striated N/A No N/A unrest

ricted 

39cm 

LM4-HH-8 Dire

ct 

13.16

mm 

Jar ? N/A No N/A N/A 40cm 

LM4-HH-8 Dire 18.20 Jar Striated N/A No N/A N/A 22cm 
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ct mm 

LM4-HH-9 Ext. 

Fold

ed 

19.83

mm 

Jar-

Outfla

red 

Striated N/A No N/A unrest

ricted 

43cm 

LM4-HH-

10 

Ext. 

Fold

ed 

19.83

mm 

Jar-

Outfla

red 

Striated N/A No N/A unrest

ricted 

20cm 

LM4-HH-

10 

Ext. 

Fold

ed 

15.14

mm 

Jat-

Outfla

red 

Striated N/A Yes 

(inside?

) 

N/A unrest

ricted 

20cm 

LM4-HH-

10 

Ext. 

Fold

ed 

15.19

mm 

Jar-

Outcu

rved 

Striated N/A No N/A unrest

ricted 

25cm 

LM4-K-1 Ext. 

Fold

ed 

14.24

mm 

Jar-

Outcu

rved 

Striated N/A No N/A unrest

ricted 

15cm 

LM4-KK-2 Ext. 

Fold

ed 

18.50

mm 

Jar-

Outcu

rved 

Striated N/A No N/A unrest

ricted 

20cm 

LM4-KK-2 Ext. 

Fold

ed 

16.67

mm 

Jar-

Outcu

rved 

Striated 7.53 

mm 

NO N/A unrest

ricted 

18.20c

m 

LM4-KK-2 Ext. 

Fold

ed 

18.17

mm 

Jar- 

Outcu

rved 

Striated N/A NO N/A unrest

ricted 

16cm 

LM4-KK-2 Ext. 

Fold

ed 

10.42

mm 

Jar Tinaja Red N/A NO N/A unrest

ricted 

11cm 

LM4-KK-2 Dire

ct 

6.91m

m 

Bowl Red slipped N/A NO N/A unrest

ricted 

17cm 

LM4-KK-2 Ex.t 

Fold

ed 

19.64

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A NO N/A unrest

ricted 

24cm 
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LM4-KK-2 Dire

ct 

11.23

mm 

Jar-

Outfla

red 

Lemonal 

Cream 

N/A No N/A unrest

ricted 

10cm 

LM4-KK-2 Dire

ct 

13.06

mm 

Jar Lemonal 

Cream 

N/A No N/A unrest

ricted 

10cm 

LM4-KK-2 Dire

ct 

9.63m

m 

Jar Tinaja Red N/A No N/A unrest

ricted 

10cm 

LM4-KK-2 Dire

ct 

N/A Jar Tinaja Red N/A Yes, 

Inside 

N/A unrest

ricted 

10cm 

LM4-KK-2 Dire

ct 

6.35m

m 

Bowl Achote 

Black 

7.83m

m 

Yes, 

outside 

N/A unrest

ricted 

14cm 

LM4-KK-2 Dire

ct 

6.41m

m 

Bowl Achote 

Black 

7.36m

m 

No N/A unrest

ricted 

15cm 

LM4-KK-2 Int. 

thick

ened 

12.77

mm 

Bowl/

Basin 

Subin Red 7.80m

m 

No N/A Restri

cted 

15cm 

LM4-KK-2 Ext. 

Thic

kene

d 

18.38

mm 

Jar- 

Outfla

red 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

15cm 

LM4-KK-2 N/A N/A Jar Zibal 

Unslipped 

N/A N/A N/A N/A N/A 

LM4-KK-2 Ext. 

Fold

ed 

12.61

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

9.48m

m 

No N/A unrest

ricted 

18cm 

LM4-KK-2 Ext. 

Fold

ed 

15.26

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A N/A n/a unrest

ricted 

22cm 

LM4-KK-2 Ext. 

Fold

ed 

13.88

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

27cm 

LM4-KK-2 Ext. 

Fold

12.60

mm 

Jar-

Outfla

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

25cm 
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ed red 

LM4-KK-2 Ext.

Fold

ed 

22.45

mm 

Jar Cayo 

Unslipped 

N/A N/A N/A unrest

ricted 

25cm 

LM4-KK-2 Ext. 

Fold

ed 

21.06

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

18cm 

LM4-KK-2 Ext. 

Fold

ed 

17.67

mm 

Jar-

Ouflar

ed 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

25cm 

LM4-KK-2 Ext. 

Fold

ed 

15.55

mm 

Jar- 

Outfla

red 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

25cm  

LM4-KK-2 Ext. 

Fold

ed 

16.22

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

15cm 

LM4-KK-2 Ext. 

Fold

ed 

18.35

mm 

Jar-

Outfla

red 

Cayo 

Unslipped 

11.26

mm 

No N/A unrest

ricted 

25cm 

LM4-KK-2 Ext. 

Fold

ed 

18.15

mm 

Jar-

Outcu

rved 

Cayo 

Unslipped 

N/A No N/A unrest

ricted 

27cm 

LM4-KK-2 Dire

ct 

4.2m

m 

Dish- 

outfla

red 

Achote 

Black 

N/A No N/A unrest

ricted 

18cm 

LM4-KK-2 Dire

ct 

5.6m

m 

Dish- 

outfla

red 

Achote 

Black 

N/A No N/A unrest

ricted 

22cm 

LM4-KK-2 Dire

ct 

7.8m

m 

Plate Achote 

Black 

N/A No N/A unrest

ricted 

28cm 

LM4-KK-2 Dire

ct 

8.25m

m 

Plate Achote 

Black 

N/A No n/a unrest

ricted 

27cm 

LM4-KK-2 Ext. 

Fold

21.81 Jar Cayo N/A No N/A Unres

tricte

25cm 
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ed mm Unslipped d 

LM4-KK-2 Dire

ct 

N/A Bowl Achote 

Black 

N/A No N/A Unres

tricte

d 

11cm 

LM4-KK-2 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 style) 

N/A No N/A Unres

tricte

d 

18cm 

LM4-KK-2 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 Style) 

N/A No N/A Unres

tricte

d 

20cm 

LM4-KK-5 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 Style) 

N/A No N/A Unres

tricte

d 

25cm 

LM4-KK-5 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 Style) 

N/A No N/A Unres

tricte

d 

22cm 

LM4-KK-5 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 Style) 

N/A No N/A Unres

tricte

d 

17cm 

LM4-KK-5 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 Style) 

N/A No N/A Unres

tricte

d 

18cm 

LM4-KK-5 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 

(TP 2 Style) 

N/A No N/A Unres

tricte

d 

16cm 

LM4-KK-5 Ext. 

Fold

ed 

N/A Jar Cayo 

Unslipped 
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