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Figure 1.1. Archaeological Sites in Mesopotamia



Figure 1.2. Remote Sensing and Soil Data in a GPS

Figure 1.3. Adams’ Surveyed Sites in Blue and Newly Detected Sites in 
Red. Isin in Red at Center

Figure 1.4. Zones around Isin
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Figure 1.5. Looting Evidence at Umma

Figure 1.6. Looting Evidence at Zabalam



Figure 1.7. The Project Area
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Figure 1.9. Zone 1, Northeast of Isin, Showing Relict Channels 
 and Sites



Figure 1.10. Zone 2, Including the Site of Isin. The Arrows Show Relict 
Channels in the South and Archaeological Sites in the North

Figure 1.11. Zone 3, with Looted Sites and Major Paved Road 
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“ENEMY KITCHEN”
from a performance piece by artist Michael 

Rakowitz, which took place at the Ex-
perimental Station in Chicago on Sunday, 
January 13, 2008, in connection with his 

participation in the exhibition, “Comsuming 
War,” at the Hyde Park Art Center.

KUBBA BAMIA

Kubba, also known as kibbeh, is a dish found throughout the Middle East and North Africa. Commonly composed 
of spiced meat with pine nuts and onions, stuffed inside a bulghur wheat shell, it is usually fried and served with sesa-
me paste.

Kubba Bamia is a traditional Iraqi dish in which the kubba is made of spiced meat but stuffed inside a rice flour 
dough, which gives it the soft, chewy texture of a dumpling. Finally it is cooked in a stew of tomato stock with plenty of 
fresh okra, called bamia in Arabic.

1 1/2 pounds lean lamb or beef, ground
2 cups natural rice flour
1 box (10 ounces) frozen whole baby okra, or 1 pound fresh 
okra
2 8-ounce cans crushed tomatoes
1 small onion, chopped fine
salt
1 tablespoon oil
3/4 cup lemon juice
1/2 teaspoon ground turmeric
1/2 cup minced parsley leaves
1/8 teaspoon pepper
4 tablespoons sugar
3 1/2 cups hot water

First, prepare the meat mixture. Mix 1 pound of meat with parsley, 
a teaspoon of pepper, and 1/4 teaspoon of turmeric (go easy on the 
turmeric, which can leave the meat tasting bitter). Add 1 1/2 table-
spoons of lemon juice and some salt. Mix all ingredients together.

Next, mix 2 cups of natural rice flour with the remaining meat to create the dough that forms the outer shell of the 
dumpling. Water should be added gradually to keep the dough smooth. Keep a saucer of water nearby to keep your 
palms wet. Break off small pieces of the dough and roll them into spheres smaller than a golf ball.

To make the dumplings, pinch each piece of dough with wet fingers and make a hollow. Fill the resulting depression 
with a 1/2 teaspoon of the meat filling. Then close the ends together, pinching firmly to ensure a good seal. With your 
wet palms roll the kubba and shape into a round ball. Repeat until all the dough and meat mixture have been used up.

In a large, deep pot, sauté the onion in olive oil, adding a 1/2 teaspoon of pepper and 1/4 teaspoon of turmeric. 
Next add the crushed tomatoes. Fill the two empty tomato cans 
with water and add to the pot (this gets all of the remaining to-
mato out of the can in the process). Bring to a boil and let cook 
for 15 minutes. Reduce heat, simmer for about 7 minutes, and 
then add the okra (fresh or frozen) along with a teaspoon of salt 
and the remaining lemon juice. Introduce the kubba into the 
simmering mixture by dropping them in carefully, two at a time. 
Distribute evenly around the pot. Allow the dish to cook for 15 
minutes, then add the sugar and simmer for 10 more minutes. 
Serve with plain rice.

Makes 6 servings.

Artist Michael Rakowitz uses food as an ele-
ment to facilitate dialogue and collaboration.

Rakowitz prepares a meal based on his Iraqi 
mother’s home recipes.




