FOOD IN BLOOM ABSTRACTS
Adams, InezMichigan State University

Bacon and Biggie Sizes: Cultural and Environmental Barriers to Healthy Eating among
African American Women

Obesity is the second largest preventable cause of death in the US, next to smoking. It is
commonly known that obesity is more prevalent in the African American population.
Cultural attitudes, including the appreciation for a wide range of body shapt#sand
consumption of certain foods (e.g., hifgtt pork products) are often blamed for this

disparity (Kumanyika, 1998). Although the disparity in the quality of produce delivered

to grocery stores in lowencome neighborhoods versus stores patronized iiyed/and

more affluent Americans (Sloane et al. 2003) has been documented, little focus has been
given to the relationship between obesity, food choices, and the environment. This paper
presents qualitative data collected from six focus groups (total) wefdiucted in Flint,
Michigan. Women were asked to discuss barriers to healthy eating. Results from these
focus groups are presented. The relationship between nutrition and environment is
discussed. Women talked about the disparity in products arideseavailable to

patrons in the predominately Africakmerican neighborhoods of Flint compared to
proximate communities that have a higher percentage of Whites. Women reported that
the environment in which they had to shop for food set them up for fatareexample,

as in other studies, they reported that produce was not available, not fresh, or not
affordable in their neighborhoods. Additionally, they reported that not only was there a
disparity in the types of restaurants available to them (i.& fdad chains versus

healthier restaurants or taket establishments), but that there was also a disparity in
food choices within the same chains. In othe
same chain were not available in the African Americaalltes, but were available in

the White areas. Risk for obesity was compounded by disparities in other services that
impeded physical activity (e.g., unsafe parks).

Adams, Ryan ThomasIndiana University Purdue University

This panel/roundtable will beomposed of student papers from an upeeel
undergraduate course AThe Anthropology of Fo
University Indianapolis (IUPUI), reporting on their semester long research projects. This

course examines the role of food in hunfiees. Food is required by every human on

earth, yet the types of food we eat and how we produce and consume it vary

tremendously. It is therefore a nearly perfect subject for anthropology, since it can be

examined in terms of human biology, culture, anda status across time from our

evolutionary ancestors to the present day. In this course students read about and discuss

food and culture and learn about the history of food production, distribution and

consumption in Indianapolis and beyond.

During thespring semester, the students in this class are completing independent service
learning research projects as part of the course requirements. They are studying topics



ranging from APork Production for Far mers

M a

andb S| ummi ngé Hi psters in Indianapoliso. Seve
projects based on the brand new I ndianapol i s

projects are intended to help the venders understand the social context of farmers markets
in Indianapolis and provide a basis for their efforts to make local foods available year
round in Indianapolis. Other topics remain under consideration and | would be interested
in providing an update on the topics and likely participants to the Conferega@zmrs

as students develop their semester projects.

Akatsuka, Neal Kazuhiro,University of Hawai'i
The Haunting Erotics of Genetically Modified Food in Japan

Since 1996 when genetically modified (GM) food and feed were first imported into

Japan, consuemns have grown increasingly wary of the place of such food in their diets.

By 1999 this negative sentiment had become so ubiquitous that the Japanese government,
in response to pressure by consumer and activist organizations, passed legislation to
regulateGM food and implement mandatory labeling. Nonetheless, consumers continue

to voice a desire to avoid GM food in their everyday lives. This paper asks, what is the
nature of this desire and how has it emerged? Based on an analysis of popular culture and
ethnographic research in Tokyo and Chiba Prefectures conducted between 2008 and
2009, | trace the contours of the gastronomic threat of GM food for Japanese consumers
as a haunting absent presence that restructures the urban space of Tokyo. The nature of
this polluting threat shapes how food products (e.g. strawberries, tomatoes, okra, and
potatoes) are made gastronomically desirable in food venues such as a neighborhood
Santoku supermarket. In this context, | argue that the (im)possibility of conscious
consumption of GM food by Japanese consumers should be understood by how
consumers become interpellated within an intimate awtorork of entangled, mutually
penetrating bodies premised in part upon the exclusion of GM food.

Albala, Ken,University of the Pafic
The Demise of the Family MealA Covert Survey of Food Scholars

Historically, the demise of the family meal, in concert with the breakdown of the
traditional family itself, has been seen
conservativegroups. If only families would eat together as a rule, parents would be more

as

actively engaged in their childrensd wel fare

we would return to a blissful crime free world where active socialization and engendering
behavior norms take place in the home preventatively rather than in corrections facilties.
While it is easy to prove the ahistoricity of the revered family meal, as well as the
cherished traditional family, the image still holds a powerful sway over disogssf

food in the private and public arenas. Everything from the prevalence of junk food and
obesity to eating disorders and inequal access to nutritious food are linked to the lack of
familial commensality in the modern world. Parents are too busyoto@onever learned



how, so children are left to fend for themselves, eatingmaskiced junk food and fast
food on the run. Eventually they come to prefer thesemvatketed quick and easy

solitary meals to well prepared fresh and nutritious food emitbrfamily members. This

is only one step away from gastronomic retardation, malnutrition, sloth and moral torpor.
Even without an explicit political agenda, there is something about this scenario that
sounds right, even if anecdotally.

Proving or dispreing causal connections between food crises and the breakdown of
family meals would be futileBut the perception of a linkage is equally interesting. Even
food scholars are not immune from connecting solitary meals with larger dietary
problems. In facttioften seems so obvious to many food writers that it needs no
supporting evidence. Modernization and gastronomic anomie go hand in hand.
Furthermore, it is often assumed that while the US and advanced industrial nations have
already suffered from the lad family meals, the phenomenon is rapidly expanding to

the rest of the world, which as industrialization and globalization pick up pace, so too
will consequent dietary problems.

This paper surveys 130 food writers to record their impression of famillg meaind the
world and the impact their demise may have on problems with food and nutrition. The
writers will have been informed that they are part of this study, with their permission, but
they did not prepare their responses with this in mind. Thedslgéthis study have all
written articles for an encyclopedia using a standard format which asks that they discuss
commensality, but not necessarily the lack thereof or a connection to modernization or
globalization. Their discussion of the topic will kegistered across various parameters

and ultimately whether a connection is made between the lack of family meals and larger
dietary problems.

Aleci, Linda S.; Douglas T. SmithFranklin & Marshall College

The Eastern Market in Lancaster, PA: A case stodgmerging trends in farmers
markets and sustainable food systems

For well over a decade it has been nearly a truism that farmers markets play a vital role in
sustaining local food systems and healthy communities, in particular bringing fresh,

relatively affordable foods to lovincome or underserved urban neighborhoods. As
American communities face accelerating | evel
news. Yet the trend in rising food insecurity also coincides with clear evidence of the

growing wlnerability of farmers markets, especially those established during the past 5

years or less. What do these trends mean for building just and sustainable local food

systems? And what are some of the systemic conditions that impact farmers markets in
low-income areas?

To consider these questions we offer a case study of the Eastern Market in Lancaster, Pa.
Created as an opexr producers market, the Eastern Market opened in 2006 as part of a
neighborhood revitalization initiative focused on the southeast neighborbbtiscity,

an area of high poverty and acute food insecurity. With a mission to address



nei ghborhood food access and create a hospit
years of operation were highly encouraging. The third season proved far more

challenging, however. In response, Eastern Market management and the Local Economy

Center of Franklin & Marshall College began a ldagm project tracking changes in the

mar ket s customers, their spendi ngbepatterns,
the first results of that research. Using a combination of spatial mapping, demographic,

and economic analyses, we | ook at | arger shi
food economy that we believe have critically impacted the Eastern Mafke suggest

the circumstances that have all owed the East
strategic implications for building an enduring and socially just food system.

Angotti, Tom ,Hunter College/CUNY

Food Systems and the Urb&ural Divide: Towards a Holistic Revolution in the 21st
Century

The AGreen Revolutiono of the 20th century |
extensive agriculture in rural areas. The 0L
planned and developed sepat el y from agricul tur al product.

are intimately related, but they resulted in the physical separation of urban and rural
environments. This urbamral divide played no small role in the evolution of
contemporary environmentaconomic, social and health problems, including global
warming, food insecurity, hunger, malnutrition, cultural homogenization, and the
epidemics of obesity and diabetes. Scientific disciplines also divided, making integrated
approaches to these problennslgematic.

In the 21st century, holistic and interdisciplinary approaches to food systems must be an

essential part of confronting the challenges of food security. Dualistic paradigms are as

i nadequate in todayds compl ¢h&prayibus dertdry. zed ec o
Rural/urban dichotomies fail to take into account the development of metropolitan

regions and their potential for the integration of city and countryside into new forms of

human settlement. In some parts of the world, including pa&sirope, Africa and Asia,

food production remains a vital activity at the periphery of cities and in some cases

within their core districts. The social movements to promote food security, uniting

consumers, workers and small farmers, could be harbio§ardifferent kind of

revolution.

This paper will survey the problems of the 20th century urbaal divide and outline

new and emerging holistic approaches. To illustrate the problems and prospects of these
approaches, the paper will draw on examfpies India, the last remaining large rural

nation in the world. India is facing rapid urbanization but also has vibrant social
movements in both rural and urban areas that
and AUrbano r evol buteitodhe develofntert gf a new,yintegrated t r |
approach to food security that creatively addresses environmental and public health

problems while preserving historic social and cultural values protected by food

sovereignty.



Anthony, Raymond ,University of Aaska

Taming the Unruly Side of Ethics: Overcoming Challenges of a Batjp#pproach to
Ethics in the Areas of Climate Change and Food Security

For my presentation, | will investigate the challenges involved in addressing ethical
guestions related to cliate ethics in a public engagement atmosphere where scientists,
policy-makers and laypersons interact, punctuated by risk and scientific uncertainty.
While applied philosophy and applied ethics mostly keeps public meaning at arms length,
| aim at a bottorup approach to ethics in order to stimulate the ways in which ethical
aspects of climate ethics can be unearthed and addressed more effectively. Within this
framework there are a number of challenges that can be identified which impede an open
discussioron ethical issues involving climate change and food security. Thus, | would
like to explore how ethical issues are approached, framed, debated, displaced or resolved.
| will elaborate on the possibilities and limits of dealing with ethics in a partizipat

setting that prioritizes citizen input and deliberative discourse. | conclude by offering
some ideas on what should be taken into consideration when confronting issues of
science and ethics visvis policy-making.

Anthony, Raymond; Mckenna, Erin, LeeMcBride, Elisa Graffy, Paul
ThompsonMichigan State University, Pacific Lutheran University, College of Wooster,
US Geological Survey, Michigan State University

Author Meets Critics: Paul Thompson, The Agrarian Vision: Sustainability and
Environmental BEtics?

This panel will explore the ways in which agrarian philosophies have influenced
discourses around both food and environmental ethics. Agrarian philosophy emphasizes
the role that nature, climate and the land play in the formation of moral chanadtés
attendant social institutions. It is not only a central living legacy of American thought,

but it has been an important resource for those interested in (re)examining and reforming
agriculture. The intersection of agriculture and environmentalseth particularly urgent

in the wake of the current debate on sustainability and climate change, and as more
mainstream or traditional forms of environmental ethics has proven to be impotent in the
tackling the multidimensional realities around food.

This panel will consider how best to move the discussion forward vis a vis agriculture
and the environment around Professor Paul Thompson's latest contribbhgofygrarian
Vision: Sustainability and Environmental Ethiddfbfessor Thompson is W.K. Kellogg
Professor of Agricultural, Food and Community Ethics at Michigan State University. He
is a founding member of AFHV and a past president.

In The Agrarian VisionProfessor Thompson examines the intersection between food
production and environmental ethicerma critically with a view to important questions
about citizens in the 21st Century. Thompson contends that American agriculture is



caught between two competing ideals or fAvi
on the industrial economy that emedgover the 20th century. The alternative vision
harks back to agriculturebés past. The i dea

moral function can be thought of as the agrarian vision. It holds that agriculture is unique
among trades in its capity to coproduce a wide variety of social goods while also
supplying food and fiber needs.

Some of the specific questions that would be of particular interest to participants of the
conference that will be examined in this panel include, agrarianisiedieéness in
overcoming polarization of the debate on sustainability and food production, and the
possibility of a truly ecological orientation to environmental philosophy through
agrarianism.

Arrom, Jose O.,University of lllinois
Literacy and Nutritim-Health Challenges of Complex Food Environments

Today, healthy eating is a challenge for all. Food (and eating) is a core and increasingly
complex component of human life, engaging people on a daily basis in making decisions
in a great variety of settingEconomic and household tasks relating to food production,
processing, provisioning (meal planning, shopping, etc.), cooking, and consumption are
increasingly complex and linked to literacy and language proficiency. The
industrialization and globalizatiaof the food system has created new burdens in
decisionmaking, both at the individual and civic level. The U.S. 2003 National
Assessment of Adult literacy survey indicates that 14% of Americans had a prose literacy
level below basic (30 million) and 29%dh a basic prose literacy level (63 million). Of

the below basic population, 55% did not graduate from high school. Other subpopulations
at this level include those who did not speak English before starting school, Hispanic and
Black adults, the elderly drpersons with multiple disabilities. This has resulted in-well
documented public health outcomes and disparities in malnutrition, obesity, diabetes,
and cardiovascular disedsequiring intensive selinanagement skills. In this paper, |

review recent caceptualizations of literacy, health and food literacy as well as the
importance of background and indigenous knowledge. | delineate how tasks (such as
reading labels and instructions) are related to these literacies. Based on observations with
Mexican immgrants | explore how low literate persons navigate and cope with the food
systems, and the potential consequences on portion sizes, dietary variety, proportions,
toxic exposures, use of food assistance programs, food safety, etc. Finally, borrowing
from aultural competency and health literacy work, | propose some universal precautions
and research methods for organizatiesy@tems change and the rethinking of food

nutrition, educational and informational policies.

Asmus, LaurenFlorida State University

Flavor, Frenzy, and the Perils of Free Speech: A Critical Legal Studies Approach to the
Agricultural Disparagement Controversy

S i

t



Food has become a source of concern in society, yet it is not the rising rates of health
problems, food borne illnesses, or p&uprocesses that are most threatening to the food
system. Rather, it is the lack of confidence surrounding the consumer right to know and
debate food issues through the media. In a battle between free speech and free enterprise,
Oprah Winfrey was sueahder agricultural product disparagement (APD) laws for over

$12 million for publicly swearing off hambur
of rising doubts of the constitutionality of free speech regarding food, the present
manuscript offers ant@rnative critical legal studies approach to APD laws and their
implications, using the Winfrey case to exemplify the disconnect between legal theory

and the realities that complicate the legal process. Criticisms of the underlying
philosophies and tenetd legal liberalism point to structural rather than mechanistic

problems in tort law, especially considering the tactical use of SLAPP suits. Inherent

faults in the individuatollective dichotomy, linguistic construction, legal neutrality, and

liberalismds sel f corrective measures illustrate |
in agricultural disparagement cease to prevent chill and hold potential to perpetuate
injustice from free speechés preferential tr

research, food criticisms will continue to be stifled and consequently consumers will be
unable to question food preferences or vote with their dollars for change. In order to
continue the fight for fair food, a reconsideration of the legal processsagl@ments as

a whole must be considered and corrected.

Atwood, LesleyMichigan State University

GM-Crops, AgreChemicals, and Soil Quality: Perspectives from Michigan's Large
Scale Commercial Farmers

Hispanic farmers in Michigan are categorized as dgailidadvantaged farmers. These
farmers tend to have social, cultural, customs or language barriers, limited management
skills and a level of formal education below the county average, and are less likely to be
aware of and/or participate in state or fed@gricultural programs. This presentation
exposes the difficulties in accessing Hispanic farmers who are generally outside the
normal coverage of state and federal agricultural institutions. In addition, the presenter
will share the process of buildingust in the field with these participants. While working
with institutional support doing research can be advantageous and efficient, access to all
farmers is not always possible. In order to accomplish social inclusion in the food system,
agrifood researh needs to develop channels to include disadvantaged populations and to
hear their voices even when they are outside institutional reach.

Audant, BabetteKingsborough College/CUNY
From Public Market to La Marqueta: Intersections of Public Markets, Fowtithe State

Public markets have been unaéamined in geography and other disciplines that take
space and place seriously. There is a growing interest among geographers in public
markets as public space, and in looking at markets as sites where dédfieotass, race,



ethnicity, and genderintersect with and inform questions of food security and justice,
access, authenticity, and taste. Il n ot her fii
markets, opefair markets, and market halls are attractmgre ar cher s6 attenti o
reflecting a more general and growing interest in food. Historical studies tend to focus on
processes leading to the construction of public markets, and studies of public markets in

the present are often framed as investigationsaaepnaking and social relations.

This study suggests another approach. Rather than positioning public markets as (logical,
inevitable) results of historical processes, or framing public markets as (discrete, organic)

sites of cultural, social and econonmteractions, this study looks at how New York

Cityds public markets intersect with municiop
looks at public markets as forms of state intervention and function as institutions of the

state. It considers how pubimarkets discipline and legitimize, not merely stage,

particular practices and relations. These two periods were chosen because each represents

a crest, or boom, of cycles of fAconsumer den
distribution, when stateintere nt i on was/i s rationalized by a
spatial reordering of how and where food flows through the city. The 1930s were a

period of consolidation of New York Cityds p

dissolution and disagggation over subsequent decades. In recent years, there has been a
revived interest in various forms of public markets in New York, among them the
enclosed public markets that are a focus of this study.

Audant, Babette, Charlotte Biltekoff, Carol G. Durst-Wertheim, Rebecca Ingram,
Alice Julier, Lucy Long, Sandra Messick, Deanna Pucciarelli, Colleen Taylor Sen,
Paige Haringa

What 6s next for food studies graduate studen

Graduate studies provide us with a foundation of research and writing, and inasasy ¢
teaching. With this said, finding the job which allows us to do our work is a process in
and of itself. What are good strategies to finding or creating a job that allows us to do our
work?

This panel will bring together graduate students and thréadodls representing a

sample of the spectrum of careers in food studies. The panelists will be asked to share
their advice, experiences, and thoughts on their own career paths, and will respond to
guestions posed to them by the audience. Audience pattan is strongly encouraged.

The main objective of this session is to network with each other and discuss strategies
and considerations for graduates with advanced degrees, and who are interested in food
studies, so they can transition into to fulfillingd effective careers.

Bailey, Emily,University of Pittsburgh

Recipes for Religion: Church Cookbooks and Female Spirituality



Cookbooks are one of the most popular and purchased types of literature today. While
other forms of literature appeal to moiited audiences books about food appeal to
many, as food appeals to them. Though one might consider cookbooks as sources solely
for information about how to prepare food, there is an increasing body of scholarship
which addresses cookbooks as sourcésstbrical, sociological and autobiographical
literature. How might one read cookbooks in this way? Scholars of cookbook literature
tend to be especially interested in community cookbooks, or those that are compiled by
multiple members of an organizatidgpically with the intention of fundraising. As

these types of cookbooks are ordinarily compiled by women for female audiences, one
might also read them as particularly feminine gendered forms of writing. This gendered
perspective does not have to bedsed as a separate component of community
cookbooks, but rather as an aspect of the writing which may be applied to the historical,
autobiographical and sociological ways of reading the texts. Using specific examples
from church cookbooks | will show othe books present writing intended for a specific
audience with a specific purpose (gendered, religious) in mind.

Barton, Scott AlvesNew York University
Navigating Taste: Macanese Culinary Identity Subverts Portuguese Imperialism

With minimal manpowethe Portuguese colonial empire was administered by famously
shrewd navigators, intermediaries and eugenicists. They identified strategic geographies,
potential revenue streams and initiated trading partnerships, thereby establishing
powerful commercial kses and imperial dominance.

Immediately they created a crioullo culture through interracial marriage and offspring,
developed Patla language patterns and established new racial and cultural identities.
Nineteenth century documents refer to the failurthe$e eugenic experiments to breed
out color in their quest for imperial dominance.

The port of Macau established in 1557 was the first European and Catholic point of
contact in China; a unique hybrid colonial capital for the Portuguese. They not only
brought spices from India as a tradable commodity; they also imported many of their new
Goan wives. The ensuing Macanese multicultural society consisted of African, Chinese,
Indian, Malaysian and Portuguese unions.

This paper will show how Macanese cultudgmtity may best be realized within the

flavors existent in their cookery. Centuries of familial recipes passed orally finally began
to be written down in the 20th century. Macanese cuisine reflects these cultural
influences in a fairly democratic manneffectively contextualizing and subverting the
imperial paradigm. | argue that the cultural fluidity reflected in these recipes is not only
evidenced on the palate, but also in the written language of the texts. While the pantry
and techniques of eachisme collectively contribute to many of the hybridized dishes,
the landscape of language in referencing the antecedent cultures employ words not just
for accreditation but also as markers of identity.



Baughman, llonaBoston University
Pelligrino Arturoand the Invention of Italy

Cookbooks, by their very quotidian nature and widespread readership,have served as

potent tools in perpetuating notions of nationalidentity. Some effective examples include

El cocinero mexicanfrheMexican Chef), published in 1B3ten years after Mexican

i ndependenceand NOdigds MagerkiqdQueletd @okeg),tthe s 6

first comprehensive cookbook published in Greece.This paper will demonstrate that

Pell egriba @ctemszidd i ncuci naScencéidbthe t e di man
Kitchen and the Artof Eating Wefrom 1891, played a comparable role from the early

years of Italian unification, with continuing success in the present.The idea of

Risorgimento was meant to convey the inevitability andcontinuity oéat dtalian

nation. Politicians, artists, writers,and other intellectuals utilized the concept of this
Aresurgenceo ofthe great I talian people in v
project.l will show how this cookbook had a far more powerful anduring impact on

everyday Italian culture and notions of unity than any political tracts and ideologically

charged works of art and fiction produced at the time.

Beach, Sarah;Brian Butler, Jaqueline Pike,Kansas State University
Actualizing Values? Lesns from a Bankrupt Food Cooperative SMO

In this paper | discuss the case of a consumared food cooperative, the Grocery-Co

op (a pseudonym), which was unable to succeed in the United States capitalist economy.
For nearly five years the cooperative aasocial movement organization (SMO) for the
cooperative movement, struggled to find itself on sustainable footing. In two local media
publications, the main reasons cited for its demise were falling sales and rising debts.
According to case study reselardccompleted in 2006 to 2007which included literature
reviews, participant observations, 30 interviews, and documentary adatgsisetary
concerns were not the only reasons for the <c
difficulties reconciling corpeting ideals and obligations also contributed to th@Q@od s
downfall. The case of the Grocery-©p provides lessons for cooperatives and other

social movement organizations as to the importance of being realistic regarding the scale
of its endeavor; bag aware of differences and having the ability to mediate conflicts;

and being able to balance social and financial responsibilities.

Bennett, ElizabethNational University of Singapore
Peranakan Food and its Role in a Malaysia vs. Singapore Food Fight

This paper explores the historical development of Peranakan cuisine (paltosgion

of Chinese and Malay cooking styles and ingredients) and its future, including its role in
a food fight between Malaysia and Singapore. Peranakan women, known ga$yyon
were historically taught how to cook as part of their training for marriage and they thus
developed and preserved this distinctive cuisine; as a result, Peranakan food is often



called Nyonya food. Nevertheless, as more women have entered the weonkfogcent

years, traditional Nyonya food, which is incredibly the@nsuming to make, is

disappearing from Singaporean homes. Although Peranakan food is also found in

Malaysia, it is considered a part of Singaporean culture. The Singapore Tourism Board

touts dishes such as |l aksa, a Peranakan nood
However, last September, the Malaysian Tourism Minister claimed several such dishes,

including laksa, as Malaysian. Malaysia has a legitimate claim to laksa given its

histoii ¢ a | role as the birthplace of Peranakan ¢
from the fact that Singaporean laksa is different from that found in Malaysia. This food

fight evokes strong feelings in Malaysia and Singapore, reflecting the love dedpth

countries have for their food, and it could serve to revive the preservation of Peranakan

cuisine.

Bentley, Amy; Warren Belasco, Charlotte Biltekoff, Christy Spackman, Abby
Wilkerson,New York University University of Maryland, UC Davis, George
Washington University

Ideological Trend Report 2010: A Roundtable Discussion

What factors determine which products get #fi
current movements and discourses (environmental, health and nutrition, notions of class
andculture) inform the meanings and uses of particular products? How and why do foods
shift from Aexotico to Anormal 20 How does a
values? Each participant will examine a product available in today's food market,

discussing,dr example, its genesis, popularity, marketing strategies, and meanings and

uses. Taken together, these portraits will p
the concerns, conflicts, anxieties, and aspirations that are shaping our food odhyre t

Benyshek, Daniel CUniversity of Nevada, Las Vegas
Human Placenta: From Biohazard to Food and Medicine for Mom

Maternal consumption of the placenta following parturition, or placentophagy, is a
common behavior among eutherian mammals, includimghoonan primates. Although

the placenta is known to be readily and eagerly eaten by nearly all other mammalian
mothers, few, if any known human cultures allow or promote its consumption. Despite
its nearabsence in the cross cultural ethnographic recmchsional reports and

discussion of maternal placentophagy have appeared in the literature since the 1970s,
identifying it as an emerging contemporary practice among some women. Recently,
popular media outlets have documented the practice among a amaknof clients of
midwives and alternative health advocates in the US and Mexico who promote the
practice and claim therapeutic benefits. Since the placenta is responsible for the
production of a number of hormones and for the transport of nutrietits tetus during
gestation, and because some animal research has suggested that some of these substances
may be retained after it is delivered, proponents of the contemporary practice argue that
placentophagy provides a means for the mother to replenisbms and hormones lost



during parturition, and that these ingested substances are responsible for postpartum
improvements in mood, lactation, and accelerated physical recovery. Recent examples of
placentophagy that have been noted in the popular mecia im industrialized

countries, and often involve cooking the placenta or dehydrating and encapsulating the
organ to be taken as a supplement. Analysis of the popular claims regarding modern
placentophagy suggests that, for proponents of the pratticplacenta is no longer

viewed as a biological bgroduct of the birth process, but rather a natural and essential
food and medicine for pogartum women.

Bereza, Matt, Tiffin University
The National School Lunch Program: Sustainability and Localt®ois

Public schools are striving to deal with an increase in behavioral issues and a decrease in
academic achievement. Researchers are looking beyond instructional programs to explore
whether systemic barriers preclude students from achieving at a rexehko other
industrialized nations. Select researchers question the health and sustainability of the
National School Lunch Program (NSLP) in the United S&i@$ood system that feeds

29 million children every day.

The causal relationship between souanttition and high achievement is roundly

accepted and demonstrates no regard for socioeconomic status or culture. Regardless of
what happened two hours or two years before arriving at school, the act of eating a
healthy breakfast or lunch produces posigffects in school.

In reaction to this, the US Department of Agriculture has advertised progressive
initiatives to better the NSLP such as local farrterschools partnerships. In theory
these programs would benefit children and the community, yet th® KS$nains
sequestered from local involvement.

This paper presentation will highlight outcome and foligpvdata from eleven
interviews this researcher conducted within the National School Lunch Program in 2009.
During that time, two questions were poseddults working in the NSLP:

a.) How does the NSLP function?
b.) What suggestions do you have to improve this program?

The outcome was astounding: while the USDA claims to be improving NSLP by
involving local growers, it is in fact impeding progress tpegse corporate interests.

This paper will relay follomup data from the research questions and offer conclusions

and suggestions for the NSLP6s sustainabilit
how the NSLP might benefit from innovation theoryagglied to other federal food

programs.



Beriss, DavidUniversity of New Orleans
Red Beans and Rebuilding: An Iconic Dish, Memory and Culture in New Orleans

In the aftermath of the 2005 hurricanes and floods, some of New Orleans most famous
chefs set uputside their shuttered restaurants and prepared large quantities of red beans
and rice for first responders, journalists and the few remaining locals. Meanwhile, New
Orleans residents in exile sought to recapture a bit of home by making the iconic dish,
only to discover that many of the main ingredients they commonlydutsadred brands

of beans, pickled pog were not easily available in other states. Pundits concerned

about the citybdés future specul ated about whe

kept red beans on their menus would ever be rebuilt. In planning meetings, political
events and art installations, red beans and rice became a metaphor for home and an index

of the cityds ability to sustdsaster,thedi sti nct.

return of restaurant reviews to the cityds
stars, was widely noted as a sign that New Orleans was definitively on the road to
recovery. This paper explores how red beans and rice became arkm} 8ypost

Katrina struggles to recover and rebuild. As a regional dish, it allowed New Orleans
residents to lay claim to cultural distinctiveness in an apparently homogenizing America.
In a city sharply divided by class and ethnicity, red beans aadepresented a comfort

food that crossed those lines, something that nearly everyone could enjoy, both at home
and in restaurants. From tourist propaganda to local cookbooks and even popular history,
the discourse around red beans and rice has becoknegty unified, telling a story

about what kind of city New Orleans wishes to be. This essay will show how and why

this story has become, for many New Orleans residents, deeply persuasive.

Berleant, Riva,University of Connecticut
Rice and Beans in tHeastern Caribbean

Rice and beans, omnipresent in the American tropics and subtropics, embrace in a single
dish the antitheses of the region: peasant and plantation; highland and lowland; native
and alien, local culture and colonial power. This paper egploce and beans in the

Lesser Antillean societies of the eastern Caribbean, where cultural range and variety
flourish within structural commonality. It briefly reviews the history of rice and of beans

in the Caribbean. It selects two islands of disgapdiysical environments and divergent
colonial history-Barbuda and Montserrato illustrate regional variety, and explores the
culinary, symbolic, and economic roles of rice and beans in those island societies.

Bianco, Elisa and Cinzia ScaffidjSlow Food Study Center, Bra (Cuneo), Italy

Public health as a common good: which food policies to protect it?

The European mar ket has the most foods that

functional foods), even more than the US (15% of the markes)sHéis is paradoxical,

d



especially given thatthespal | ed AOl d Worl do claims to

tightest links with its traditional knowledge of food and nutrition.

Biars, Rachellndiana University
Not For Your Mo t h eQvéngew KfiCbokboakan\WritteA forl®d/kem e r a |

Over 24,000 cookbooks are published each year in the United States, not including the
endless stream of home cooks publishing recipes anddguides on blogs, magazines
devoted to the art of cookery; the resulhimsoverly saturated literary market.

Historically, authors and publishers would typically responded to the elevated
competition for buyers by varying the subject matter of their cookbooks so as to increase
their chances of attracting a wider audience. Kbetess, with few exceptions,

cookbooks were routinely written with a female reader and user in mind. Today,
however, more and more cookbooks are specifically being designed to appeal to men.

be

ATough Guys Dondot Dice: A Cooik@ookdérSdxor Men V
A Guyods Guide to Cookingo and AMends Health
Feed Your Muscles and Fuel Your Workoutso ar
appeared within the past ten years. Even Food Network darling Rachel Raytariignen
abandoned her devoted feminine following to
Mi nut e Meal so. Using a typological approach
present a number of mategiented cookbooks in an effort to discover the ratiobal@nd

their rise in popularity, their various incarnations and categorizations and, most

importantly, what these cookbooks reveal about the construction of gender and

Amal enesso as it relates to food and cooking

Biswas, Syantan,Villanova University

A national cuisine or a nation of cuisines? Cragdtural connections and the nature of
Indian food

The topic of food could be the AHoly Grai

being the source of sustenance, food also pervades a wide specsaciabfpolitical

and economic discoursedentity, gender, hunger, famine, trade, production, policy, to
list a few. However, the study of food in India, a country with diverse cuisines, is yet to
get its due attention. This is particularly so for Foastdty (the study of various

meanings of food in society) and Culinary History (the study of cuisines and techniques
of cooking). Food is also one of the prime realms that attest the legacy of India's past
connections with other culturedoth the literaWest (Europe and Americas), the

immediate geographical west (Western Asia and Africa) and the east (East and Southeast

Asia). Potentially, all the components of culinary practice that come together to constitute
the food culture of a community have beéie@ed in this process. The three most

elementary of those components are ingredients, treated ingredients, and recipe structure.

These are also the facets of culinary practice that may-bpted and modified across
various ethnocultural and religiousramunities. In this paper | explore the nature of

0



Indian food through two questions: 1) what are the relative contributions ofaribssal
connections to the above components of culinary practice? 2) Does diversity of regional
cookeries in India represea few variations of a common theme or is an example of
many independent approaches to cooking? | use cookbooks of representative regional
cuisines and selected recipes as my primary source. The results are discussed in the
context of developing a framerk within which diversity of Indian cuisines could be
studied and understood.

Black, RachelUniversitat Oberta di Catalunya, Barcelona, Spain
Amaro: a boozy, bitter history of digestivi from the pharmacy to the bar

A digestivo can be translated as an htl@ beverage often consumed after a meal

whose main function is to aid digestion. These often bitter drinks have a long history that
is tied more to Italian medicine and pharmacies than the specialty beverage trade. This
paper will investigate how digegt such as Barolo Chinato, San Simone and Fernet
Branca, went from being consumed as a medicine to drinks associated with more
pleasurable, social moments. At one time digestivi were concocted and sold mainly in
local pharmacies; now they have becomeutexpingredients in cocktails, particularly in
North America. In particular, modern manufacturing, branding and distribution have
played an important role in transforming the way in which these drinks are consumed. By
looking at the changing meaning of sleebeverages, this paper will begin to reveal the
ways in which the consumption of digestivi has lost most of its medicinal meaning and
taken on a new life in different cultures of alcohol consumption.

Blair, Dorothy ,Penn State University
Sustainabilityin the kitchen: Reconsidering the way we cook and store food

Eating local is a byword for sustainability, one that requires purchasing or growing raw
ingredients as well as increased time and energy spent in the home kitchen. Recent
Swedish data estimat¢hat 25% of energy expended in the food system takes place in

the kitchen. The literature and web advice on reducing energy use in the kitchen is
narrowly conceived as equipmatitiveni type of stove/cooktop used, container choice,
microwaving vs. slovcooking, vs. pressure cooking, buying energy star appliances, etc.
Though some of these choices do indeed save substantial amounts of energy, they do not
go far enough to address the problem of energy use in the food system that is perpetuated
by customay kitchen activity. There has been no radical rethinking of what and how we
chose to cook, the tireonored recipes developed in an enetigly era of our history,

how we store food, and how the most endrggnsive processed ingredients in our

cooking sich as coffee, oil, and sugar might be reduced in customary recipes.
Refrigeration is the most significant direct user of energy in the kitchen and ways of
redesigning refrigeration are explored. This paper provides an introduction to a
fundamental rethiking of our home cooking and food storage energy use, starting with
reducing often used and little thought of foods that are energy intensive by nature of their



processing, but also pinpointing changes in technique and equipment choice that
significantly educe the energy intensity of eating and drinking. of eating and drinking.

Bloom, J. DaraPenn State University
WakMart Goes Local: Defining Sustainability for US Agriculture

In 2008, WalMart declared that it would purchase $400 million dollars wortbeal

produce as part of its sustainability initiative. Due to the scaleofM\alr t 6 s i nf | uence
the companyds interest in | ocal food and sus
potentially influence the social, environmental and economic landséapaerican

agriculture. The research presented in this paper is currently in the exploratory stage, and

begins by engaging food regime theory, inclu
of the possibil it yenarbnmantal famene g g meMaritddas por at e
interest in | ocal produce potenti ebhskdy dest ab

bifurcation of the agrfood system, and illustrates the potential for a much broader food

system transformation. Both the theoretical and engbiimplications of this transition

will be considered, and an initial discourse analysisofMWalr t 6 s pr omoti onal I
will explore how the company defines and emp
While the organic and fair trade moverterely on certifications that specify quality

standards according to the social and ecological conditions of production, the terms

Al ocal 6 and fAsustainabl ed remain ambiguous,
preferable social and environmemwalt comes. Thi s shift in focus
therefore requires a different understanding of the types of quality standards and

regulations that WaMart may employ, as well as the social, environmental and

economic implications that these standardshave for agricultural producers. While
guestions remain abouthowWdlar t 6 s supply chain management
translate at the local level, if it is able to offer local produce at reasonable prices to low

income consumers, it may overcome oféhe most common criticisms leveled at

alternative food movements, namely that they are socially exclusive for consumers.

Bomba, MeganUniversity of California, Davis

Ya no esta sufriendose por la comida (No longer suffering for food): How Can Home
FoodProduction Improve Food Security and Nutrition in Rural, Coastal Ecuador

Home food production is an established strategy for nutrition improvement in
marginalized rural communities. While traditionally these food production systems may
coexist with nutrional deficiencies and food insecurity, there is evidence that when
supported and promoted, such systems can improve micronutrient status and household
food security. This paper examines the actual and potential contribution of home food
production to hosehold nutrition in a small, rural community in coastal Ecuador. The
community of roughly 500 is dependent on fishing and sewalle agriculture, with

limited opportunities for education and income generation. Through a survey and in
depth interviews imolving women heads of household, this research evaluates food
security, diet diversity, and the social and economic importance of agriculture and food



systems. The survey was given to 77 women aittkpth interviews were conducted

with 10. Results shovew levels of food security, with 81% classified as food insecure,

and diet diversity measures showed a reliance on 2 main food groups and a lack of fruits
and vegetables. Farms, held by 57% of those surveyed, are small (50% are less than 3
hectares) andomprise a mix of subsistence and cash crops, mainly banana and cacao
respectively. Only 10% had home gardens at the time of the survey, but 77% expressed a
desire to have one. While many obstacles make agriculture difficult, interviews revealed
that faming and livestock are the traditional basis for economic security, and improved
food production is seen as a logical way to improve household food consumption. The
study concludes that there is a potential for the development of home food production to
address community needs, but that the success of such a measure is dependent upon the
highly influential factors of womendés educat
natural resource management, and iotsenmunity relationships.

Boulianne, Manon,Université Laval
An invented tradition, a moral perspective: fine cheeses and terroir in Quebec

During the last decade, artisanal production of fine cheese has blossomed in Quebec. It is
celebrated on TV, in supermarkets, in restaurants, eveoses and bus stops. Fine

cheeses have appeared in all corners of the province; they (re)present, through their

names and the iconography of their labels, particularities of a regional landscape, a local
legendary character, a memorable event or the famdyme of t heir producer
fine cheeses, which exist in more than 300 varieties, are mostly presented as « produits de
terroir » even though in fact they are the result of a recent « cross pollination » from
Frenchsavoif ai r e, Qu e breg oti sssbt egd odbmad itzhe nati onal
promote local food production and consumption. Based on a moral economy perspective

and a commodity chain methodology, my ongoing research seeks to unravel the

dynamics of the social production and social carcsiton (Low, 1999) of fine cheese in

Quebec, taking into account their material as well as their symbolic dimensions. This

paper examines the role played by the different social actors involved in the production,
marketing, distribution and consumptionfioie cheese in Quebec, in order to understand

the processes that have lead to the creation of this « invented tradition » (Hobsbawn and
Ranger, 1983) in the context of global and local transformations of food systems and of
citizens©6 c o ndtieey aatsthegpboplaivtho pradwee iffandahe land that

supports it.

Brackett, Rachel Horner,University of lowa
Eat it to save it: Producing and consuming the Cinta Senese hog

Indigenous livestock breeds are being replaced in both developed and deyelopin

countries by a handful of higbutput breeds favored by intensive, industrial agriculture.

The rapid extinction of traditional, or fAher
mode of smaikcale agricultural production. This paper examines Wigakof the



Tuscan Cinta Senese hog, a s indigenous breed that went from near extinction to
valued cultural commodity over the last twenty years. Heritage breeds such as the Cinta
Senese encode not only a set of unique genetic traits, but & ofatultural practices
surrounding their production, distribution, and consumption. How does the Cinta Senese
link local identity politics to a growing consumer interest in heritage foods, and in what
ways do these factors affect agricultural practioebuscany? Now a revived symbol of
regional identity, the Cinta Senese population went from fewer than 100 head in the
1980s to several thousand today, largely as a result of increased consumer demand.
Ethnographic research conducted during 2R089 onan Italian farm specializing in

organic Cinta Senese production details the passage of the hogs from the field to the
plate, and the hybridization of meaning they undergo in the process. Institutional actors,
such as a regional breeding consortia anéther Food Movement, extend critical

support to area farmers while simultaneously working to amplify the symbolic capital of
the hog to consumer markets. Both local and international consumers place increased
social and economic value on environmentallgtainable practices, artisanal production
met hods, and Atraditional 6 work practices an
in which the politics of cultural authenticity and authority interact with consumer trends
and agricultural practices to reeithe Cinta Senese breed.

Buccini, Anthony F.,University of Chicago

CrossCultural Perspectives on Roman Garum and Liqguaman: Evidence from the Local
Survival of Fermented Fish Seasonings in the Western Mediterranean and Japan

Among culinary historiang is well known that in classical antiquity fermented fish

sauces and pastéds garum, liquamen, etd& were used widely for the seasoning of

food. In addition, the parallel has often been drawn between this use of fermented fish
products in the ancient Méerranean world and the use of apparently very similar

products in modern times throughout much of Southeast Asia, where these products are
also widely used as seasoning. Far less well known is the fact that, while widespread use
of fermented fish prodis in Europe died out during the early Middle Ages, they have
continued to be produced and consumed in a number of Western Mediterranean localities
down to the present time. Also little known is the fact that the use of fermented fish
products has underge significant reduction over time in some areas in East Asia, where
these products have been largely supplanted as seasoning agents by fermented soybean
and wheat products. Yet in some areas in Japan, as in the Mediterranelbasdidh
seasonings have maged to survive.

In this paper | compare the production and use of fermented fish sauces and pastes in
relictal areas in Japan and the Western Mediterranean in the broader perspective of their
place in the local cuisines and consider the reasons fotithié@d survival in the

context of the general regional elimination of fermented fish products from culinary use.
From this perspective, | consider two important questions in the history of the cuisines of
the Mediterranean: how were the fish sauces astep of the ancient Mediterranean

world used in the cookery of the nefte strata of society and why did such a



fundamental part of ancient Mediterranean cuisines come to be eliminated so thoroughly
from the culinary culture of all but a few localities?

Buckley, Jenifer,Michigan State University
Meeting the Grassroots on Their Own Turf: The Case Study of a Rural Incubator

The case study of an incubator kitchen in rural Michigan provides an opportunity to apply
a governancéased analysis to a food reddization initiative. Much governance research
focuses on formal, linear and largeale processes such as government regulations and
corporate management, but there has been less research escshedibod

manufacturing businesses such as those dexelop incubator kitchen clients. Case

study data indicate that formal processes do not play a significant role in the governance
of these businesses, and clients describe processes that are nonlinear. They emphasize
trust, collaboration, and reciprocity @ discussing the development and management of
their businesses, and they indicate that kitchen staff plays an important role in creating an
environment that encourages these. This evidence suggests that the incubator kitchen
provides a culture in whicHients develop noffiormalistic, nonlinear means of defining

and attaining governance ends. This paper draws on sociological institutionalism to
analyze these processes, with attention to the rdignamics, outcomes and broader
implications of linkages. laddition to illuminating mechanisms of local food

governance, this investigation may further an understanding of the role that interpersonal
relationships play in local food systems and help inform the development of policy
relevant to smalscale food bsinesses.

Bulger, Jeffrey W.,Utah Valley University

Philosophical Moral Perspectives and Food System Analysis: Principlism,
Utilitarianism, and Deontological Perspectives

Principlism is a descriptive analysis of how moral agents do in fact make mosabdeci

and those principles are in turn used to prescribe how moral agents ought to make moral
analysis. Grammar of a particular language is a good analogy in that grammar first
describes how speakers do in fact construct a language and then that graimioan is

used to prescribe how those very speakers ought to continue to construct their language.
Principlism, like grammar, is both descriptive and prescriptive with regards to moral
analysis providing a practical and effective moral approach towardsjsteims

analysis.

Principlism describes moral analysis by using four major principles: autonomy,
beneficence, nonmaleficence, and justice, and principlism is generally considered
derivable from, consistent with, or at least not in conflict with most&thied political
world-views such as utilitarianism, deontology and other philosophical frameworks of
justice. As such, principlism is very effective in the moral analysis of both animate and
inanimate food systems such as animal ethics and agricultaciiges. For example,



moral considerability in animal ethics has historically been very specieistic yet many in
society now recognize that earthlings differ from one another more as a matter of degree
than as a matter of kind and as a result, if somelgaysideserve or ought to be given

moral considerability then perhaps other earthlings also deserve or ought to be given a
type or degree of moral considerability based on certain traits or characteristics such as
sentience, intention or some other crieriPriniciplism describes a clear and distinct

moral approach for evaluating such animate food systems that historically philosophy has
not been very effective in analyzing. Likewise, as agents become more informed with
regards to the agricultural pracgof genetic seed engineering, fertilizers, herbicides,
pesticides, and industrialized processing practices, that seem to have little regard towards
the environment or to those whom they feed, so also agents are beginning to recognize
that significant patical and corporate changes need to be made but that the traditional
moral justification for such changes again seem to be lacking or inadequate.

Principlism, with its four principles of autonomy, beneficence, nonmaleficence and

justice provides the muaieeded paradigm for the moral analysis of agricultural food
systems and the justification for the implementation of such political and corporate

change.

Bush, LeighIndiana University
The Sexual Politics of Seeking Food Tourism: A Binary Romance

When itcomes to both food and sex, it is often difficult to determine what the point of it
all is and if there is one at all. However, one thing is definite: it is not merely about
survival. There is a romance we have with the notions of food and sex beyorplitkeir
necessity, a romance that interacts and overlaps like the two often do. One way in which
these two significant romances coalesce is in the exotic. The exotic is romantic, making
the food of and sex with the exotic equally matched to entice. Feraadtetrs are keenly
aware of this and their travel writing expresses the ways in which food and sex are
intertwined to help cross boundaries and build social relationships with the foreign.

This paper ponders our various perceptions of romance as theytoeiae interaction of
food and sex in womenés travel writing.
both bonding and friction with the exotic. For example, when is food/sex employed to
access sex/food? How are the two sometimes used as a fbribhesf and under what
circumstances? Finally, in exploring whether and how this occurs, | seek to explore the
broader questions of why people engage in these behaviors and what the cultural
repercussions are. Is it romance? And if so, what kind of roenand on whose side?

This analysis will lay the groundwork for a tvstded study exploring the perceived
relationship between sex and food as a source of-cudggal romance.

Cadieux, (Kirsten) Valentine; Natalie RossJerry Shannon, Jake
Overgaard,University of Minnesota
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AGood foodd in context: Reviewing the goal s

SE Minnesota

This paper reviews key documents relating to food activism produced over the past ten
years in the eleven southeastern countiedinhesota. This region is host to

considerable food activism, including very we#itablished consumer and producer food
co-ops, a countyevel local food steering committee and several ceuanyg schoal

district level farmto-school programs, active foe@curity networks, farm labor

activism, and a substantial agriculture sector with a strong history of diversified farming
and conservation measures, despite the pressures both of uneven and erodible terrain and
also of the fraught comparative advantageth® corn belt. We have reviewed

documents representing different food system actors in order to assess the range of food
goals and motives in this region. We posit that understanding commonalities and
divergence in motives and goals of different actmer ¢his period could help diverse

food actors negotiate alliances and make plamsl could also help facilitate greater
continuity and collaboration as academics partner with actors across the region in local
efforts that are often only patchily connedtacross space and time. Consequently, as

part of an initiative intended to bring greater coherence to food planning in the region, we
have designed our review to inform a series of intervention research practices that will
represent the goals of the regito groups of food system actors for feedback, revision,

and i mplementation planning. A further goal

American Pl anning Association's 2007 dAPol
Pl anni ng. 0 Uaegones of fobdesystens goasncomprising the APA guide as

a tentative proxy for the broader national context, we assess the fit between official
planning goals and diverse actors‘tbe-ground goals, highlighting disjunctures and
contradictions betweemscific goals and motives that have benefitted in the-pashat

appear likely to benefit in the futurdrom the explicit attention of the actors in question,

as well as of researchers, planners, and facilitators.

Caldwell, Alison,New York University

Will Tweet for Food: The Impact of Twitter and New York City Food Trucks, Online,
Offline, and Inline

The purpose of this study is to examine the emerging subculture of microblogging mobile
food trucks in New York City and explore how they irhece a shift in the way people
communicate, consume and socialize around street food, both offline online and inline.
While blogs, news articles, press and media do circulate and discuss the two, it seems no
scholarly literature exists at the intersectafrthis phenomenon. In this ethnographic

study, | argue that microblogging street food vendors bring the actual to the virtual
through their novel use of Twitter, creating a shift in online sewalorking patterns. |
suggest that tweeting mobile foad¢ks are creating an atypical, novel, and sometimes
even theatrical experience outside the traditional street food culture of New York City. |
also explore how the online mobile food trucks use of contemporary viral marketing
mirrors and encourages aroé&wion in the style of food being brought to the streets.

cCy



Caldwell, Melissa L,UC Santa Cruz

Growing the Nation: Fresh Food, Organic Capitalism, and Community Organizing in
Russian Gardens

Signs stating fANo soy produc tceiofoddashogs become
and on food packaging in Russia as consumers become more attuned to global concerns

with genetically modified foods and associat
foods. Such responses belong to larger concerns with what many Rys=iegive as the

inadequacies of Western food safety and nutritional standards, including European Union
organics policies. Russiansd resistance to f
context where the countryoscoftammnatedseggnp | i es co
health inspectors routinely test the radioactivity levels of produce sold in food markets,

and consumers use linguistic tests to safeguard against buying food sold by vendors from

the Chernobyl region. Despite these problems, Russiaiss that domestically grown

food is safer, healthier, and more reliable. Russian ideals of health and safety are
grounded in a nativist philosophy of organic
privileges Russian soil and Russian producers. Migraficantly, this philosophy

engages a more expansive and more explicitly political notion of healthfulness that

resonates with ideals promoted by global gardening advocates who look to gardens as
solutions to a wide r astmgdern, mdustrialocapitadidt, a | il s i
hyperconsumerist world. In Russia, gardens have long been deployed in the service not

simply of environmental or nutritional needs, but also of civic needs, particularly efforts

to maintain civil order. In the current ped, garden spaces are emerging as sites where

Russians are rethinking, contesting, and reinventing the new political and economic

orders they inhabit. I n this context, Russi a
additional valence as a markerofth@t i ondéds pol itical, economic,
and strength. In this paper, | examine the centrality of Russian gardening practices and
philosophies to national concerns with both the physical and political health of the

country and how these philgstues are extending beyond the farm and the backyard and

into corporate boardrooms and political offices.

Caldwell, SashannaBoston University
Organic Nutrition: American Nostalgia for an Imaginary Past

In this paper it is my goal to demonstrate that the new American romance for natural and
whole foods is a nostalgic yearning for an imaginary past. To this end | will be examining
the actual past of American nutrition, especially the time when industtiatizbecame

the production norm. And | will show how the predominant American attitude, namely
the love for progress, has directed the way food synthesis has typically occurred in this
country. | demonstrate that much of America's misguided eating ththegienturies has
been an effect of our desire for progress and efficiency, and not a reflection of our
nutritionists' advice. | will also examine the new whole foods attitude and discuss what



makes this movement so different from American attitudes tisvaod in the past. It is

my ultimate goal to show that this nostalgia is, in actuality, a unique form of the new: one
which encourages moving culinarily backwards and idealistically forwards to create a
past that never existed.

To support g conclusions | have made use of Laura Shapiro's bettection Salad
Michael Pollan'dn Defense of Food: An Eater's Manifesamd Leslie Brenner's
American Appetite: The Coming of Age of a Cuisasesources. | also cite the work of
dietitians and utritionists from the 1940's to the present.

Cantor, Alison, University of Nevada
Maternal diet in rural Costa Rica: identifying cultural norms and changing trends

This paper is based on an investigation carried out in a rural tourist community in Costa
Rica. The goals of this preliminary investigation were to identify traditional dietary

norms and practices during pregnancy and nursing. Previous research in Monteverde,
Costa Rica found that as the local community has shifted, from agricultural sutesisten

a tourist economy, the prevalence of overweight/obesity and reports of food insecurity
have increased. Resent research in the Developmental Origins of Health and Disease has
linked poor maternal nutrition with the increased risk of chronic diseaséspring

throughout the lifecourse. The present investigation used a mixed methods approach to
better understand if, and how cultural norms and practices surrounding maternal diet
during pregnancy and nursing may have changed since tourism becamernré&i0

years ago. Results indicated that, although there are minor differences in maternal dietary
norms between older and younger mothers in the community, behaviors have been
altered as a direct result of increased tourism. Recent increases irpceva
overweight/obesity among women of childbearing age in the community may have
important implications for adult cardimetabolic disease risk for offspring.

Caruso, Christine, CUNY

Community Supported Agriculture and the Sunnyside CSA: ASTagg of Meaning,
Values and Practice in Food

Community Supported Agriculture (CSA) is a growing movement which links growers to
consumers and plays a major role in the local food movement. This paper examines

member sé6 of t he Sunn gxipateen CSAas wathastexporat i ons t o
values linked to food and related issues, utilizing a qualitative case study including in

depth interviews and participant observation. Study participants describe ideas about

what constitut es didctorabroadfavay of vajuesahat inforenl | as r
their food related practices including concern for the environment, concern for

community and personal agency, among others.



Casler, Eric,University of Minnesota
More than DNA : The Political Ecology of Agtigdrsity Conservation

Agricultural biodiversity became a target for major international conservation efforts in

the 19600s. Al t hough much of the resultant
institutions such as the United Nations, most of the ingoatal funding have come from

within the developed countries of the gl obal
agrodiversity exists in the global south. Until recently, virtually all agrodiversity

conservation efforts have been for ex situ profecringge et i ¢ mat er i al i n
bankso (freezers). Il nterest in in situ (I
increased since the 1990s, but the practice remains largely theéretitalits use

nearly always suggested as a compliment to ex situ cotisexvadere | bridge the gap

between theory and the pragmatic reality of agrodiversity conservation in Meaico

center of origin and diversity for many crops (notably adrajguing not only for the

importance of in situ agrodiversity conservation, but &ds@ broader examination of the

goals underlying agrodiversity conservation efforts. Using case study data from

fieldwork in Oaxaca, Mexico | explore how a community is already conserving

agrodiversity without incentive or coercion, yet struggling duerofound ecological and
economic challenges. From my data, | identify strengths and weaknesses in the de facto
conservation currently happening, looking in particular at: (1) the problem of farm

families abandoning the countryside and (2) potentialtgeoentamination of farmer
varieties by 6i mprovedd (GM or hybrid) wvarie
agrodiversity conservation will necessarily impact the type of projects that are supported,

| ask what should be the goals for global agroditeanservation efforés by whom,

for whom and for what purpose will we collectively nurture the agricultural heritage we

have inherited? | conclude by exploring how the answers to these questions will shape

the development of in situ agrodiversity consgion projects, in Mexico and elsewhere.

< DN

Castellano, Rebecca Som &ustin SchuppOhio State University
Examining the Immigrant Experience in the School Food Environment

There is a growing body of literature examining the experience of American children in
the school food environment. However, this literature leaves the experience of immigrant
children in the school food environment relatively unexplored. Understariding t
immigrant experience in the school food environment is important for a number of
reasons. First, in the United States, immigrants make up a significant percentage of the
population, with the children of immigrants composing 22% of the population agder

6. Second, children of nesitizens experience higher and more persistent levels of food
insecurity. Finally, understanding the experience of immigrants in the school food
environment is important because this population might have different ne@dsath
immigrant children. Many scholars have found that assimilation is a complicated, multi
step process, which can take several generations. The school food environment arguably
acts as a tool for socialization and assimilation. This paper investitj@experience of
immigrants in the school food environment by examining the participation of immigrant



children in the NSLP. Specifically, usi n
Families, this paper examimpadgs partwipatiomainc hi | d
the NSLP, whether Hispanic immigrants are more or less likely to participate in the

NSLP compared to neHispanic immigrants, and how participation in the NSLP varies

based on citizenship status. The answers to these inquirigsrbelge a more clarified
understanding of what the i mmigrant <chil dods
environments.

g d
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Chapman, GwenUniversity of British Columbia

Setting the Table: Theoretical and methodological approaches to studying faodily f
practices in relation to place and social location

Nutrition surveys and consumer market research consistently demonstrate how food

consumption patterns differ by age, gender, income and education levels, ethnicity and
immigration status, availabilitgf food resources, and region. However, there is a paucity

of knowledge about how social and geographic
There are also gaps in our understanding of the role of the family context within broader

social networks irthe transmission of (and resistance to) social expectations shaping food
practices. The Family Food Practices research team is thus conductingGamads

study to examine how local food cultures interact with socioeconomic status as social
determinant®f food practices within families.

This presentation will provide an introduction to our large qualitative study by describing
the methodological approaches and theoretical foundations being used. The research has
involved recruiting 10 to 12 householdseach of 10 Canadian communities,

representing four regions (Atlantic, Central, Prairie, Pacific), and including large, mid

size and small cities, towns and rural areas. Purposive sampling techniques were used to
obtain a diverse sample in terms of sbciass. In each participating household, separate
interviews were conducted with a minimum of one teenager and one parent. As well, two
photo elicitation techniques were used to structure a second interview with each
participant, where each person refégton photographs they had taken of food and

eating places in their homes and local community as well as photographs provided by the
research team. Theoretical perspectives on relationships between structure and agency are
being used in data analysis antkrpretation to explore the complex interplay among

social discourses, cultural repertoires, local food environments, family interactions, and
individual s6 everyday food practices.

Cheeke, Tanya; Todd Rosenstiel, Mitchell CruzajPortland State Universit

Nontarget effects of transgenic *Bt* corn cultivation on symbiotic fungi in the soll
environment

Genetically modified (GM) corn has been grown commercially since 1996 and now
constitutes 80% of all corn grown in the US. Although GM crops are cultivatksdy,



the environmental effects have not been thoroughly evaluated. My research focuses on
the important interactions between transgenic Bt maize and symbiotic mycorrhizal fungi
in the soil ecosystem. For my dissertation research at Portland Statesiyivem

using Bt corn (Zea mays) to investigate the effects of transgenic Bt plants on the
colonization ability, abundance, and diversity of arbuscular mycorrhizal fungi (AMF) in
the soil ecosystem. AMF are symbiotic soil fungi that can stimulate gtenth,

enhance water and nutrient availability, and help plants survive drought, disease, and
nutrient stress conditions. While AMF are sensitive to a variety of factors in agricultural
ecosystems including tilling, fertilizer, and soil compaction, #tik not clear how AMF

are affected by GM crop plants such as Bt maize.

In this experiment | evaluated the effects of nine different Bt maize isolines on AMF
colonization in roots. Bt and neBt isolines were grown for 60 days under nutrient

limited condtions using 50% local agricultural soil as the mycorrhizal inoculum. Results
revealed that eight of the nine Bt isolines had a trend of reduced AMF colonization in
their roots; four of the nine Bt isolines had significant reductions in total AMF
colonizaton (all P < 0.04). A general reduction in AMF colonization of Bt plants may
lead to reduced density of AMF propagules in the soil, thus impacting soil structure and
function over time. As new GM crops are developed the Bt model system will be an
importanttool for resolving the nature of important mechanisms related to-plsiift
symbioses and evaluating the effects of Bt crop cultivation on symbiotic soil organisms.

Chrzan, JanetUniversity of Pennsylvania

AMy baby doesnét | i keslpiomdk:, Boeelciaeufsse ahbeoru td afdo
digestion and infant outcomes among African American teen gravidas

Teenage motheit®-be often have strong beliefs about what they eat, how it makes them
feel, and how their dietary intake affects their baby, both witlenttomb and after birth.
Whil e some of these ideas are derived from n
cultural understandings about the relationship between food intake, maternal absorption
and digestion, and presumed fetal likes and dislikes. $rptgper, beliefs about digestion,
absorption, and infant health will be examined using data derived from qualitative
guestionnaires, interviews and clinical notes from 104 teen gravidas. Cultural beliefs
about the intake of particular biological and socatkgories of food and their

interactions within the bodies of mother and fetus will be explored, with a particular
emphasis on how the social categories of food items are believed to affect-toelfelt
experiences of pregnant women.

Cialdella, Josefh,University of Michigan
Transforming Land, Body and Mind: The Role of Food in Urban Space

In 2007, a study confirmed what most Detroit residents knew: the city was a veritable
Af ood desert. 06 Ami-idnsdtu stthrei arluilnasn dasfyc at phei ,s [peotsrt



residents (a majority of whom are Africdmerican) do not have adequate, nearby

access to healthy food options. Furthermore, vacant lots occupy much of the space in
Detroitds neighbor hoods. -pditical ihjustgd) necessity, t hi s | ©
and a determination for justice, are leading residents to rethink the place ah urban

life during the 21st century. Thinking both pragmatically and philosophically, they are
transforming the land and their minds through the practice of urban agriculture. These
agriurban forms are rooted in a history of cultural, politexadl economic struggle as
experienced in Detroit. In many ways these reorganized public spaces centered on food
production can be seen as political acts, an extension of the Civil Rights Movement into
the contemporary search for food sovereignty. Indiede are complex spaces through
which to view the role of food in American urban society.

A range of actors have shaped the narrative vision to produce a new type of agricultural

urbanism in Detroit, from activist Grace Lee Boggs to Capuchin monkstearttine

students, and community organizations, such as the Detroit Agriculture Network, the

Black Food Security Network, and Earthworks Urban Farm. With these actors as a

starting point, this paper will examine the role of community based food produrction
reshaping the city of Detroit. Through an e
the subject and case studies of urban farms/gardens, | contend that the utopian ideas and

ideals behind the materialization of gardens withinjrodtistrial Detroitare a central

way to understand the complex way in which social and environmental justice activism

are transforming the political and cultural meaning®od and gardening in Detroit.

Clancy, Kate,Independent Scholar
Some Thoughts on Regional Food Syste

Interest in a regional focus on food systems is growing, and scholars and practitioners are
sorting out ideas, concepts, and the differences between local and regional entities. The
presentation will offer multiple answers to the question, why regiomaErelationship

of local and regional will be described within the larger framework of regionalism, how

the latter is relevant to food systems, and the potential offered by regional thinking to

food system development. Five crucial dimensions of regfmod systems will be

described: food needs, geography, scale, market options, and values; and four elements of
regional food systems discussed: food supply, sustainability, food security, and

community and economic development. The talk will concluide avbrief review of the

present challenges to developing a regional food system.

Clark, Gracia,Indiana University

ADond6t Mind Your Wi fe Chop Baro and the Gend
Ghana

The iconic fast food source for the majority Akethnic grouping in Ghana (West
Africa) is a roadside shed offering fried rice, palm soup with pounded plantain and other



popular dishes also cooked at home. Multiple levels of cultural associations of cooking

with sexuality add spice to the competitiom éf@nsumer loyalty. The exchange of a

womanodos sexual and domestic services for a n
represents the core marriage commitment featured in ceremony, euphemism and daily

practice. It has deep roots in duolocal residencetibadialthough now called by the

col oni al English term fAichop money, 0. Gender
neglectful wives and unreliable husbands perpetuate hostility and disrespect for chop bar

owners (and women food traders in general) thacaffublic policy. This analysis draws

on longterm ethnography, newspapers, and photographs from the city of Kumasi,

Ashanti Region.

Cohen, Kim,Michigan State University

AGi ve me some more of that chicken g5i pi 8n to
and Culinary Traditions in The Squatter and the Don

Although domestic exchanges often offer the main narrative framework for novelists like

Harriet Beecher Stowe, Maria Amparo Ruiz de Burton does not arrange her novels

around the household as an intetandscape. Instead, domestic scenes often act as an

interlude, even a sanctuary from the more editorializing narrative passages that challenge

the readersdé6 conception of democracy, equal.
defying generic conventits of the romance. Concomitantly, they reveal the privileged

Californio family life as recognizably cultured and refined, regardless of their ethnic
heritage. During a spirited and infor mal me
chicken pipiantoans ol e [ hi msel f] witho after being |
The meal itself functions in several ways: as an introduction to what meals are like at the

Al amaresdé table, in terms of what they eat a
descriptor for the social component of the meal in terms of the appropriate topics for
conversations and family dynamics. However, more importantly, when examined in the

context of Mexican foodways, the dish consumed, chicken pipian, offers insighés in

complex matrix that codes food culture, identity, and nationalism.

Given the dynamic interplay with geopolitica
regional chauvinism that sought to incorporate the state and to create equality for
Californn a was i nfluenced by Mexicobés own past i

identity. Moreover, as a national dish of Mexico, pipian represents the way in which

foodways had to incorporate indigenous traditions in order to create a unified national
identity. Complicating the matter, the probl
their indigenous cook as well as the populations that they stood for, obstructs attempts to

establish not only a more unified identity, but also national foodways.

Colasanti, Kathryn; Susan Smalley, Michael HammMichigan State University

Early Reflections on the Michigan Good Food Summit: Collaborative Processes and
Agrifood Policy Agendas



As attention to agrifood issues increases across widening groups of stakeholders,
including those in public health, education, planning and economic development, the
opportunity to bring such issues into the fore of political discourse and galvanize broad
support for policy change becomes ever greater. In Michigan, because the 2010 state
elections will bring a gubernatorial campaign as well as widespread turnover in both the
state house and state senate, the opportunity to insert agrifood policy priorities into the
current election cycle is greater than ever. With this potential in niadviichigan

Good Food Summit brought together people from across the state to share reactions to
draft policy priorities in five arenas of the food systegyouth engagement, healthy food
access, institutional purchasing, farm viability and food systémasimucture’ in

February 2010. Input from summit attendees was then used to shape a Charter for the
state laying out concrete goals and agenda priorities across these five arenas. This paper
explores early reflections on the ways in which the processwding the summit might
have enabled, or failed to enable, statewide collaboration and the emergence of a unified
state policy agenda. The issues ranked as high priority at the summit, including whose
interests are and are not represented in these gankuil also be discussed.

Conner, David S.; Getachew Abate, Gail Feenstrilichigan State University
Lessons from Farrto-Institution studies: competition, cooperation and compromise

Drawing on studies of university, school and other institutional feodysement

practices, we discuss key elements in efforts to foster greater purchases of healthful, local
and sustainably grown foods. We begin by comparing and contrasting important
opportunities and barriers across commodities and types of institutiondigoussion

centers on three key themes: competition, cooperation and compromise. Specifically, we
discuss lessons learned in working with food service professionals to make desired
changes. In some cases, the institutional buyers can use the buyingapdwelume to
influence current vendors.. In others, the buyers enter into negotiated partnerships with
vendors to share risks and rewards. Finally, buyers must often negotiate and accept
difficult compromises to balance the desired goals of increaastgisable, local foods

with the necessity of controlling costs. We will illustrate these concepts by using
evaluation data and interviews from a national project, School Food FOCUS, which aims
to increase procurement of healthful, local and sustainabtis i large urban school

districts and thereby influence national supply chains. Important new insights have
emerged about what it takes to create a sustainable supply of products that carry values of
environmental, social and economic health for indigld and regions. We conclude with
suggested ways for interested scholars and other community members to assist in efforts
to develop more sustainable and transparent food supply chains.

Constance, Douglas H.; Francisco Martinez, Gilberto Aboites, Alessdro Bonanno,
Sujey VegaSam Houston State University



Neoliberal Restructuring and the Poultry Industry in Mexico: The North Moves South
and The South Moves North

The poultry industry was the first of the livestock sectors to industrialize in the United

States. While the industry first emerged in the DelMarVa region in the 1930s, by the

1950s the locus of activity had shifted to the South. It was in the Southéhatrtically

integrate firm based on production contracts became the norm for the industry that

persists today. The turkey industry followed this model in the 1970s; the hog industry in

the 1980s and 1990s. This innovation, verticallggrated firms basl on contract

production, is now also spreading into other commodity sectors both nationally and

globally. In fact, it can be argued that the poultry model developed in the US South is

At he model of agricultural bddevelegpmenzoht i on 0.
this model in the US South and then its expansion into Mexico and other parts of Latin
America. The paper focuses on the activiti
Inc. to illustrate this phenomenon.

Cunningham, Sarah; Dana JbinsonOregon State University
So You Want to Start a Campus Food Pantry? Local food for food security

Food insecurity is an issue faced in a variety of contexts every day, across the nation,
around the world, and at any age. One often urefmesentedrgup in the emergency
food system is lowncome university students. This is partly due to cultural assumptions

T

€S

about fApoor coll ege student so and acceptanc

factor may, in fact, be the food offered and availablemergency food outlets. This

paper outlines the implementation and operation of the Oregon State University (OSU)
Emergency Food Pantry. In this paper, as at the food pantry, we pay special attention
meeting the diverse nutritional and symbolic needsiottbents, especially through local
food. In this way, the OSU Emergency Food Pantry and its partners aim to address the
immediate symptoms of food insecurity, while working to address its structural causes
through the acquisition and distribution of é&d¢ood.

Dahmus, Maria,University of Wisconsin

Coalition Formation and Collective Action Among Disparate Interests: A Case Study of
the Reinvest in Minnesota (RIM) Coalition

This paper examines the Reinvest in Minnesota (RIM) Coalition, a coalition of

environmental, hunting, and agricultural organizations in Minnesota that formed in the
1980s. The formation of the RIM Coalition,
Minnesota, was the first time in Minnesota history that these organizations joined

togetrer in support of a common cause demand that Minnesota reinvest in its natural
resources. This paper investigates how this coalition of historically disparate

organizations formed and acted on environmental, natural resource, and agricultural

issues ollectively. Data for this investigation include interviews with leaders of

d



participating organizations and natural resource managers in Minnesota, as well as media

and legislative documents. Preliminary results indicate that economic context facilitated

the development of common ground among these groups. Collective action appears to be

based on the realization of integrated solutions to economic difficulties and

environmental degradation. Collective action appears to be driven by the following

elements 1) nonthreatening leadership (e.g. leaders not strongly associated with any
6sided but with credibility spanning all thr
interpersonal management, 2) agreement about
res our c kegecagnitioreof igerrelated ecological and economic effects of land

use), 3) the strength of the diversity of organizations in both harnessing and integrating
organi zationsdo specific skills and mobilizin
for the Reinvest in Minnesota Act and funding for its implementation, and 4) willingness

to share credit among all coalition members. Furthermore, the RIM Coalition appears to

be a foundation for a long line of future coalitions in Minnesota. Finally,retateling

the process of coalition formation and collective action in this case may inform present

efforts for these diverse organizations to integrate social action on environmental, natural
resource, and agricultural policies.

Dalton, Daniel
Urban Agriculture in Cuba

In 1991 the government of the Republic of Cuba declared the Special Period in Time of
Peace in response to the collapse of its patron the Soviet Union. The sudden loss of its
primary trading partner sent Cuba into an economic tailspinaffected all sectors of
society, most notably agriculture. Without the inflated profits from sugar exports and
subsidized, petrolewbased agricultural inputs, the country had to rapidly reshape its
agricultural sector to exist on limited inputs. Imler to survive, Cuban citizens began
growing food wherever possibiein windows, on rooftops, and on vacant bi@and they

did so without the fertilizers and pesticides that had, until recently, been the norm. The
government began to implement policieattwould grant legal control of land to citizens
for agricultural uses within and immediately surrounding urban areas. New land policies,
extension and university support, and economic incentives have allowed Cuban cities to
begin to produce a significaptoportion of the food they consume within their own
boundaries. Furthermore, the methods used in urban andrpani agriculture in Cuba

use very few chemical inputs and are located much closer to consumers, both of which
decrease the cost of productiamwell as environmental pollution. This presentation will
include background information on the history of Cuban agriculture before the Special
Period, the effects of the Special Period on Cuban society, a description of the current
Cuban food system, averview of landaccess policies, a description of agricultural
methods, and a comparison of two urban farms within the City of Havana.

Davis, NettaBoston University
More on Utopia (Thomas, that is)

As the food studies f i ednle mtndd ctohret icnounec otnmo tcam
definitions, exhortations and representations of the perfect diet, | examine the Ideal Diet



impulse in American culture and speculate that this impulse may be the ultimate iconic
American pastime, t hays & h(ewmatt i voans od n e etsdr m
Prudent Dietdo) is a particularly significant
the Food Studies field needs to address the impact of this powerful cultural phenomenon

both in our scholarship and in the pedagdgtoastruction of our courses and programs.

Competing, illusory, evangelical and painfully partial Ideal Diets, Food Rules and Ways

to Eat and have given rise both to the 6Ough
cultural moment.

Daye, RebeckaregonState University
Canastas Comunitarias in llalo, Ecuador

Since the 1980s the global food crisis has been growing. The modernization of food
systems has led to intensive agricultural production, the loss of biodiversity, food
insecurity, and the consolidan of food processing into a few multinational

corporations. The Canasta Comunitarias was initiated in Riobamba, Ecuador in 1987 in
response to the modernization of food systems in Ecuador. Canastas Comunitarias are
neighborhooepurchasing groups that $ew® increase food sovereignty while reducing

cost by linking consumers to producers through bulk purchases in outdoor markets. Since
its inception, the Canastas, which means food basket, have grown and diversified in many
ways. This paper explores how twommunities living in the mountains in llalé,

Ecuador organize and practice the Canasta. One Canasta has 13 member families, has
been in operation for nearly two years, and purchases items in bulk at the Muchachi
outdoor market. Members in the first Cataaare relatively poor and each family

contributes $20 biveekly for a large supply of produce and other items, such as rice and
sugar, which are similar in quantity with each purchase. The second Canasta is operated
similar to a CSA (communitgupported griculture) found in the United States. It is

newly formed and has upwards of 15 members. The farm that produces the CSA Canasta
grows organic vegetables and traditional foods that are native to the area. Basket are
prepared and sold to members weekly @ st of $5.00. This basket contains produce

that varies each week according to the harvest, however the quantity is not sufficient to
feed a family and members often need to purchase additional items. Members in the CSA
Canasta are economically more adeged than those in the first Canasta. Both Canastas
seek to improve food sovereignty in the area and to promote a healthy diet for its
members.

De Backer, Charlotte; Johan BraeckmanGhent University

Grandmads kitchen: a n derdifferencésonnneealy per spect i
preparations

Although time devoted to preparing meals might be shifting to more equal gender roles in
young households (Kemmer, 1999), from an evolutionary perspective we can predict that
gender differences will persistently ocaamotives for preparing meals for others.



Il n the context of human courtship womenos
motives of care and loagrm commitment, while men, more than women, wish to

impress their partner, and signal their resourBesg & Schmitt, 1993). Hence, while

women cook to care for others, men will be more likely to cook meals to impress others,

for instance by investing more budget into fancier meals. Studies on traditional

households partly support this (Adler, 1981).

Howewer, Kemmer (2000) also argued that most studies about gender and cooking do not
take into account the different life stages. For instance, it could be expected, that after
retirement, when the pressure of work and households dwindle, gender differences in
domestic food preparation disappear. Again, an evolutionary perspective on this idea
would forecast the opposite, at least what concerns preparing meals for offspring and
grandchildren, since the grandmother hypothesis predicts greater investment from
grardmothers than grandfathers what concerns the nutrition of grandchildren (Sear,
Mace, & McGregor, 2000).

Using data from longitudinal studies about food consumption and family activities, and a
seltfadministered survey we present data to support the idagender differences will
continue to exist in motives for cooking, and women will continue to play a greater role
in cooking for offspring throughout their lifetime.

de St. Maurice, GregChatham University

r e

Not Si mpl e Resi st aniothe ContektyfodobafizatolFood Cul t ur e

The discourse on globalization, food, and agriculture is often framed in terms of a stark
contrast between globalization and resistance. On the one hand, we see proponents and
beneficiaries of the globalization of food aagkiculture, such as agribusiness, the global

food industry, and the WTO. Those groups who contest the desirability of the further
globalization of agriculture and food, on
who continue to employ traditional @gultural practices, environmental activists, and

peasant associations such as La Via Campesina.

Kyoto, Japan makes an appropriate site for examining this depiction of globalization: its
traditional cuisines are renowned throughout Japan; its aging sidallit cultivate many
varieties of traditional vegetable varieties on land their families have farmed for
generations; and its municipal government
their standard architecture and color schemes to conform koctilecityscape. My

fieldwork in Kyoto from September of 2006 to April 2008, and also in a return visit in the
summer of 2009, reveals a more nuanced picture. Interviews with city farmers,

bureaucrats in the prefectural government, members of-anodihfood culture

organization, a chef at a famous Kyoto restaurant, and other local experts show that some
aspects of globalization are welcomed while others are rejected or altered.

Although these actors aim to nurture local food traditions, includingendigs
vegetables and traditional dishes, they consciously incorporate foreign ingredients,

t h

h a

techniques, and recipes. Thus Kyotobs super



maintenance of traditions along with selective adaptations. As a casekstattycalls
into question the usefulness of depictions of a simple opposition between those who
advocate the globalization of agriculture and those who resist it.

Dean, Wesley R.Joseph R. Sharkeylexas A & M

Alternative Components of the Retail Food iEmvment: Healthy Food Availability in
South Texas "Pulgas”

The retail foodenvironment is a key environmentterminant of nutritional well

being. Much of the research on retail femavironments has focused on quantifying
conventional elements, nargedupermarkets, grocery stores and-fastl and sidown
restaurants. Recent research has considered alternativetoaditional components of
theretailfoode nvi r onment including doll ar stores an
research on the retddod-environment in two directions. We identify an unstudied
component of the local food environmepilgas(flea markets) which are a source of
food for colonia residents in south Texas. We also exgigasas a staging ground

that allows for a riclarray of social interactions which frame food acquisition by colonia
residents. To determine the availability of foodstuffs in south Teukss and the
characteristics of their social environment that contribute to their use by colonia
residents, we iehtified fivepulgasthat are accessible to colonias located near the towns
of Alton, Mercedes, Progresso, and San Carlos. Two teams pfonwtoras

(indigenous community health workers) conducted observations, tookbetd and
photographs, and debved 141 surveys to food vendors across thepiiNgas A variety

of fresh fruits and vegetables, traditional foods, food products imported from Mexico,
and prepared foods were available in gaglga 33% of the vendors surveyed sold fresh
fruits and vegetables. guasfresca@ruit waters) were the next most commonly vended
item (22%), followed by taquerias which comprised 14% of the surveyed vendors.
Photographs and field notes also reveal a nichiyaof social interactions including
regularly scheduled dances and family outings. Thakgmsre not just a source of
traditional foods and fresh fruits and vegetables for colonia residents. They provide these
foods within a social context that isstinct from conventional aspects of the retail food
environment and rooted in the traditional markets of the region.

Dee, Elizabeth Laure|New York University
Sweet Tweets: A Thematic Review of Consumer Culture Theory

People tweet about sweets. Theget about buying candy, eating candy, thinking about
candy, craving candy, feeling full from candy, feeling sick from candy, things that smell
like candy; the list goes on and on. Employing a thorough analysis of consumer cultural
theories, this papeddresses several questions: Why are people doing this? What is it
about Twitter that lends itself to candy communication? What is it about candy that lends
itself to Twitter communication? What conclusions, if any, can be drawn about branding
or selfbranding? How does tweeting about candy contribute to individual identity,
communication and connection? This paper frames candy tweets within scholarly



discourses by analyzing relevant themes of consumer culture to further contextualize this
phenomenonBecause of candydéds uniqueness as a foo
Acandyways, 0 which describes the same catego
(habits, behaviors, customs and cultural practices), but in relation to candy consumption.

The Manxst discourse of material objects is central to understanding candyways, as

candy is an object whose physical utility or-wsédue is arguably low. Candy

consumption is more about want than need, desire over dependence. Exploring candy

tweets through thmes of consumer/commodity, branding, detinding and taste lends

itself to a conclusion that focuses on the relationships between technology, bodies and

things. The boundaries between consumers, commodities and the technologies that

facilitate and media them are like consumer culture itself: nebulous, dynamic, and, ever

changing.

DeLind, Laura B.,Michigan State University

What do Meskhetian Turks, a Montessori school and a community police officer have in
common?

This paper tells a story. It is theosf of a gardefi one of hundreds, if not thousands, that

are appearing on the urban and suburban landscape during these tough economic times.
Unlike most garden stories, however, it does not focus on the garden or the gardening. It
does not talk about pdoce raised and marketed or about diets altered. Indeed none of

this has happened yet. Rather it focuses on how the gaetean ide& has brought

together a diverse set of interests and community resources. It considers how the garden,
while still anidea, has grown new local partnerships and potentials well before a tiller or

a seed touches the ground. It argues that these partnerships (how they frame and negotiate
local possibilities) form the roots of civic agriculture. The denser they are, tlee mor

secure the garden and the more civic the enterprise.

DeWitt, Natalie,Indiana University
What is Romantic Food?: A Phenomenological Account of Food and Intimacy

Food has the power to evoke the entire range of human emotions, including notions of
romanceand intimacy. An unspoken protocol is activated when creating or planning an
encounter around food, especially when the encounter is romantic in nature. Some foods
have an embedded romantic connotation and while most people think of champagne,
strawberres and oysters as amorous foods, little formal research exists on what foods are
considered romantic or intimate for reasons other than their stereotypical appeal as
aphrodisiacs. The ways in which foods are prepared or consumed also has the potential to
be a source of building intimacy between potential lovers.

Few scholars have broached the topic of food and intimacy, making the goal of this paper
to encourage participants to discuss romantic and unromantic situations during which
food was a central themfacusing on how food helped set the stage for romance or was a



precursor to romantic failure. Special attention will be paid to the ways in which

individuals subjectively make food meaningful through descriptions of how it was

presented, prepared, ancheamed. This paper will feature a phenomenological approach

to determine what people mean by, and experience as, romance and intimacy as it relates

to a food experience. Additional data will be collected via the Internet, through a content

analysis of blgs, forums, and articles from web magazines, to allow themes to emerge

from the digital worl ddés collective experien
or sensual.

Diener, JessicaQueens University
The Complicated Experience of Childhood and Adeeslliness

As a society, we seek optimal health, associate good health with productivity, happiness
and morality, and chastise those who are ill. This preoccupation with health and the
disdain of the deviant is the result of societal powers that sekXitee and control the

health of both individual and collective bodies. Foucault (1976, 1979) outlines two
technologies of power that act as mechanisms of control, biopolitics and discipline.
Biopolitics seeks to regulate large populations while discipliogks to limit the power

of the individual body. Both have different means of control but they work to the same
end of normalizing bodies that are deemed abnormal or deviant. Foucault suggests that
some bodies are considered more deviant than othessdnclng t he c¢chi |l dds bod
sick body. The individual who experiences chronic illness is certainly considered deviant
and deserving of regulation and control but how would an individual who is not only il
but also young further justify control and réagion? The following paper will consider

how common assumptions of childhood and adolescence compound the already
subjugating experience of chronic illness. It will also investigate how children with
chronic iliness, specifically Irritable Bowel Disea$Bld), resist this subjugation and
negotiate their agency through food consumption. With little authority or power, children
and adolescents are able to use food not only taesglilate their illnesses but also

assume control over their bodies.

Dirks, Robert,lllinois State University

MexicanrAmerican Foods and Diets in the Rio Grande Valley: First Accounts, Lasting
Impressions

Colonel John Gregory Bourke, United States Army, wrote the first EAgligfuage

account of MexicatAmerican culinary culture in the Rio Grande Valley. Arthur Goss,
Professor of Chemistry at the New Mexico College of Agriculture and Mechanical Arts,
condwcted the earliest study of Mexic#@merican diets in the same region. Both works

were published in the miti890s, but they seem to describe the food and nutrition of
entirely different worlds. This paper recounts the reasons. It shows how Bourke and Goss
together reveal continuities with the present and thus render a composite more than a
century old that rings true to this day.



Ducey, Sara Bachman; Amir SapkotaMontgomery College

Pharmaceuticals and Personal Care Products (PPCPs) in Foods: Potential tRisk
Human Health?

Pharmaceuticals and personal care products (PPCPs) have become an integral part of
modern day society. This broad array of chemicals includes prescription and over the
counter (OTC) drugs, veterinary drugs, fragrances, cosmetics, sengattraviolet

blocks), diagnostic agents and nutraceuticals (e.g. vitamins and therapeutic bacteria).
They have changed the way we live and altered our capacity to fight diseases in ways that
are hard to imagine, even just a few decades ago. Hovieeenvidespread use, and
continuous release into the environment poses a new set of challdnges

environment, to public health and to those who seek to assess and reduce human risks.

This paper will discuss potential exposures to PPCPs from tharhbealth perspective

T with a particular focus on food exposures. Such exposures include: drinking water
consumption, plant foods, land animal foods, aquaculture and wild seafoods. Two
agricultural practices, land application of biosolids and useaéimed water for
irrigation’i with their potential to contribute to PPCPs exposure will be discussed.

The paper will also outline pathways of human exposure, review available human
exposure data and risk assessments, suggest strategies for minieleasg of PPCPs

into the environment, and finally, identify gaps in existing literature and suggest areas of
future health.

Ducey, Sara;Amanda BuxbaumMontgomery College

Helping Students Think Critically About Nutrient intake Recommendations: Electronic
assignment for nutrition and food policy courses.

Most nutrition courses cover recommendations for nutrient intake. Typical nutrition
textbooks will provide the Dietary Reference Intakes (DRIs) on the inside cover. But,
what is the novice nutrition or ttion policy student to make of these values. Do they
simply accept them? Memorize them? Ignore them? We wanted to help students create
their own context and meaning for nutrient intake guidelines, such as the DRIs. To do
this, we created an assignmartich could be deployed via online documsharing

service such as googledocs or a Wiki tool on Blackboard courseware. The assignment
required that students review nutrition literature to discover how life cycle stages, illness
and genetic variation magfluence intake needs. Students were directed to make a
specified number of posts to the group site documenting intake recommendations of
vitamins or minerals. They also had to provide the specific intake recommendation
(units), details about the pogatilon studied, cite their data source, and provide their
name.

At the conclusion of the semester, students were directed to write a shoiit essay
synthesizing lessons learned from researching, posting and observing variation among in
intake recommendations. This assignment, developed by Ms. Buxbaum has been used in



a100level introduction to nutrition class (Buxbaum) and an advanced undergraduate
public health policy class (Ducey).

Duncan, JessicaPorothy Smith, Martha McMahon ,Universitat Oberta de Catalunya
University of Victoria

The organization of food systemancreasingly entrenched in a complex system of

global governance. Food governance involves regulatory mechanisms relating to
agriculture, food and health that are politically organized and sanctioned within a social
formation and produces policies, réagions and norms at the exdical level with

important local implications. One way in which this process is made visible is through
increased uniformity amongst food products as-fugrd sectors become increasingly
homogenised towards internationalngtards. Uniformity of products as well as safety

and quality are imposed by participating organizations such as large grocery corporations
that dominate the market. Moreover, ongoing technological advances facilitate industrial
farming with capacities fostandardizing products grown under wide variations in local
conditionsi soil, terrain, vegetation, insect, bird and animal populations, climatic
conditions, and so ainthat are brought into conformity with the requirements of

producing uniform product&midst a growing global framework of homogeneous
techniques and tastes, farming and markets that remain responsive to local conditions are
subjected to standardized and standardizing regulations and policies that impede and
disrupt locallyoriented farmingpractices. Hence the juncture between land and local
practice as they are and new forms of transnational governance locate sites of resistance
and organization connecting with ongoing debates about sustainability, human rights, the
environment and climatehange. This session offers opportunities for the presentation of
papers that address what is happening at this site of disjuncture between the ruling
relations organizing food production and distribution and forms of farming oriented to the
local actualiies of land and markets.

Dunn, Alvis,Guilford College
Urban Alcohol Sales and Consumption, fhi€D0s, Antigua, Guatemala

This paper focuses on the department of Zacapa on the Caribbean coast of Guatemala at
the turn of the century. A sampling of governmeorrespondence and travel accounts

show that excessive drinking caused most of the social conflict between black and white
Americans, black West Indians, Guatemalans, and other Latin American workers. In this
frontier context, not all workers were tredtequally: Guatemalan officials assigned

stiffer fines, jail sentences, and committed acts of police brutality against blacks in

alcohol related incidents much more often than they did to Guatemalan nationals. The
Guatemalan state also struggled with wogkclass folk particularly, Black foreign

nationals, over monopoly control of liquor sales.

DuPuis, E. MelanieUC Santa Cruz

American Obesity: S.A.D. or Saved by the Mediterranean Diet?



Why does the good food movement go to Europe for its beans and mr&teas of

|l ooking to its own American beans and greens
heaveno in Italy and not in American barbequ
Afassociate this healthy, heart greemm [ Swi ss
where it i s eaten widelyo while ignoring the

homegrown food put on the table after the land was cleared and planted, was likely to be

turnip greens (Taylor 1982)? Nutritionists, in their desire te@ gawericans from

themselves, have embraced Europe in the form of The Mediterranean Diet. This is not to

say that The Mediterranean Diet 1 sndét a good
But the question remains: do we save ourselves by eatingokeone else?

Dutch, Jennifer,Penn State University

Buffalo Wings and Brussel Sprouts: Food, Football and the Rhetoric of Healthy Super
Bowl Snacks

What goes together better than cold beer, hot Buffalo wings and football on Super Bowl
Sunday? In theush up to the national football championship, the message is clear: the
Super Bowl i's not just about football, itods
dip, hot dogs and hamburgers, pizza and pretzels, public health and nutrition

professionalfiave raised a rallying cry against higalorie, highfat snacks and in favor

making healthy food choices, even on Super Bowl Sunday. In order for these messages

to be successful, public health and nutrition professionals must be empowered to combat

deeply imbedded cultural patterns that identify the Super Bowl as a time for indulgence

of unhealthy snack cravings. In my paper, | will explore Super Bowl food traditions and

the rhetoric used by public health and nutrition professionals to discouragetioerea

and encourage healthy food choices. In so doing, | will identify the ways in which the

healthy food messages disconnect from lived experience, rendering them ineffectual. For

it is not enough to say fAeat htayddod hy . o To c
messages must be steeped in and supported by a deep understanding of the food traditions
Americans embrace.

Edward, JoshuaUniversity of Utah

"Il Faut Reculer Pour Mieux Auter."” (You Have to Step Back to Jump Further):
Agriculture, Sustainabilitand Community Empowerment & Resiliency in Urban
Environments

Current consensus identifies the development of urban agricultural systems as a
foundational component of urban environmental sustainability, especially in developing
countries and within commities facing social, economic and health disparities. This
consensus has emerged in many different academic/research disciplines; yet a lack of
discourse remains on potentially different outcomes of planned vs. unplanned, regulated
vs. unregulated, and saioned vs. unsanctioned (i.e. formal vs. informal) agricultural
activities in urban environmental and social sustainability. Specifically, for urban areas to



begin addressing urban agricuptactalceooduban
agricultual methods, formal and informal methods of urban agricultural production, food

safety and related issues (i.e. the presence of persistent organic pollutants in urban

environments) must be addressed, in order to assess the range of risks and benefits posed

to communities by urban agriculture.

This paper presents findings of a critical review of relevant literature, and uses this

review to build consensus around core concepts of urban agriculture, community

empowerment and sustainability. My goal is to prewédtheoretical framework and

answer in an urban context the following questions: What similarities and differences

exist between formal and informal urban agricultural production, and what lessons can be

used from each to inform the development of ancagri t ur al Athird path?0o
farms in cities, and by what motivations? How might urban agriculture develop to present

new alternatives to larggcale food production, rather than taking the problems

associated with agrarian agricultural productml transporting them into the city?

Additionally, this paper will describe my theoretical framework on the importance of
urban agriculture from multiple perspectives, and will describe and critically assess
relevant methods, findings, and shortcomingsdBiyng so, my intention is to provide
recommendations related to urban agricultural production, possible applications and
implications, and extensions of the scholarship in this field to other related disciplines.

Ehrhart, Ryan ,CUNY

Food Security, Scalend the Incongruities of Agricultural Policies in (and on) the
Philippines

The government of the Philippines has set out ambitious goals for achieving food security
through seHsufficiency, yet simultaneously there are government activities that

undermineghese efforts. Lack of public funding for government programs means that

agencies like the Department of Agriculture (DA), the Department of Agrarian Reform

(DAR), and the Department of Environment and Natural Resources (DENR) seek private
(oftenforeign i nvestors to reduce the agenciesd bu
the specific communities for which they are responsible.

The lack of resources for monitoring the investment projects that get approved and the
lack of substantive penalties fdéreir norcompliance to environmental regulations
sometimes result in significant ecological impacts, such as erosion of upland soils and
siltation of rivers. Investeled development often means land is shifted from forested
land or staple cropping (likeorn, rice, and vegetables) towards the growing of cash
crops like bananas and pineapples or biofuel stock such as sugarcane and jatropha,
eroding the possibilities for local and national food-salfficiency.

Austerity measures within the federal goveemt) arguably due to international financial
institutionsd structural adjustment progr ams
fragmentation of government agencies, causing discontinuities in the communication and
implementation of programs acrobsé agenci e s @ naionélfregipmalnt scal es



provincial, municipal, & community. At the same time, on different scales, foreign
production subsidies and global trade polici
produce enough staples for theamdestic market, with the result that the Philippines is

the biggest rice importer in the world.

Elias, MeganQueensborough Community College
Tasting the Fruits of American Empire

In 1910, an American traveler in the Philippines wrote that althoudiirshéaste of a

mango could be unappetizing and | ike turpent
tropical races in the opinion that the mango
typical of the way Americans in the Philippines wrote about marideesy expressed

great pleasure but also cautioned readers that this was an acquired taste and one that

brought the consumer into a different status in regards to civilization. To enjoy a mango,

as the tourist quoted above notes, was to go native to adagedle. My paper explores

the ways in which Americans in the Philippines understood mangoes to be both an

uncivilized and an uncivilizing food, but one which they could safely consume in the

right context. | argue that talking about mangoes was a walktaldaut power and the
American citizends role in the colonization
prevalence of the mango in American accounts of the Philippines and its absence in
contemporary American cookbooks, | will discuss how and why Hriscplar fruit of

empire was kept at a distance while others, notably sugar and pineapples, were welcomed

into the American pantry.

Fabos, Anita; Alison Canino,Rachel Gerber, Hodan Gulaid, Colin Peacock,
Stephanie HendersorClark University

Linking LocalAction and Global Change: Exploring Food Activism in Worcester, MA
Through Experiential Learning

This presentation discusses a semdsteg experiential learning undergraduate class
project on food activism in Worcester. Worcester, a city of some 1788@®nts in

central Massachusetts, is home to Clark University and to an active network of
communitybased organizations working towards food justice in disadvantaged
neighborhoods. We first describe the process of mapping comnrbhasgd projects
addresing hunger, access to food, and urban agriculture, placing this work in the larger
context of the global food justice movement. We then explain how the class developed
team projects that engaged with community participants through dialogue around
communiy needs, existing projects, and desired future outcomes. Finally, we present the
experiences of our class and the ways in which we designed our projects for sustainability
after the semester ends. This presentation explores the process of discovery and the
pedagogical possibilities of local community engagement by students learning about
cities, food and activism.



Fajans, JaneCornell University
Acai: from the Amazon to the world

Acai is a small fruit from the Amazon whitlas garnered international attention as a
Asuperfoodd because of iits many nutritional,
and North America, it has been touted on national TV shows and on numerous websites
as a food which can induce weight lossre numerous ailments, and promote health and
well-being. In Brazil, where most of the acai originates, however, the properties of the
fruit are very different. Acai is very much a local food in the Amazonian region of Para
and is associated with thaentity of being a Paraense (person from Para). In the

southern part of Brazil, acai is associated with masculinity and sports and is consumed as
a sport drink. Brazilian women outside the Amazon do not eat acai because of its caloric
properties. Theseontradictory beliefs illustrate the ways that food embodies different
meanings in different communities and is an example of qrokisation producing

whole new perspectives.

Falat, StacigMichigan State University

Sysco's "Buy Local, Sell Fresh" Pragn in Michigan: Constraints and Opportunities for
Michigan Fruit and Vegetable Farmers

Accessing and building trust within tightly knit agricultural communities can be a

challenge, especially when research involves asking controversial questions. fiaiellust

these obstacles, this presentation describes research on tirelattst socieecological
dimensionsoflargge c al e commer ci al farmersé management
choice and pesticide usage. Upon first contact, some farmers were skdpheal o

research because of the topic, and others assumed the results were meant to benefit agro
chemical companies. Situations like these are discussed in this presentation, as well as

ways researchers can build trust with farmers even when they are hesgarc

controversial topics. The project focuses on
seven percent of the land is cultivated in soybeans, sugar beets, corn and winter wheat,
with a majority of the | and cufchdosingandd conve

continuing to use GM crops and agreemicals has implications for the afpod

community since this cultivation strategy underpins the U.S. food system. Divisive

opinion may make it difficult for researchers to include all perspectiveb,aithose of

largescal e commer ci al farmers. However, withoui
researchers overlook a significant portion of the currentfagd system.

Farmer, James; Devorah Shubowitz, RichardVilk, Andrea Wiley, Sara
Farmer,Marshall Unversity

Assessing local food systems: Part 1



The current proposal will present the phase 1 results of an analysis on market venues for
specialty crops in Indiana (being completed between January and April of 2010).

Specifically, this project centers on tfaetors contributing to consumer participation in
Community Supported Agriculture (CSA) progra
primary venues for distribution of specialty crops in Indiana (Marshall et al., n.d.).

Currently, in the United States thesea boom in the demand for direct agricultural

markets for specialty crops via local food systems. This increased demand and

knowledge of local food systems has emphasized the inequities and unsustainable nature

of the current largscale agricultural stem (DeLind, 2006). Generally, proponents of

local food systems that promote specialty crops trumpet the ecological and economic

benefits, while only giving cursory attention to nutrition, and rarely addressing issues of

social justice and equity in locidod availability (DeLind, 2002; Conner, 2004). Recent
research has also shown that CSAs have a hig
lack of knowledge of and motivation for seasonal cooking and eating (Durrenberger,

2002; Goland, 2002; Wells, Ghaell, and Yoder, 1999). The current project is
investigating the factors that contribute to
markets) of specialty crops. A sequentially embedded, mixed method design is being

utilized to develop a comprehensianr the variables affecting participation in local food

systems. From January through April of 2010, the research team will be conducting
approximately 60 interviews with farmersé ma
nortlocal foods participants. Theurrent proposal will present the findings of these

interviews in conjunction with their use in the development of a questionnaire to be used
throughout the summer of 2010.

Feldman, Charles; Meena MahadevajMontclair State College

Menu Engineering fobetter nutrition: A strategy for promoting the selection of
healthier meal options

Research has shown that the menu design may
However, little if any investigation has been done on how the menu can be utilized to
promotenutritious options. This study seeks to find out if various menu manipulations (or
menu psychology) can be used to increase consumer selection of (healthy) nutrient dense,
low calorie and low total fat food items over (lds=althy) highly sweetened, hidgx or

highly processed options. A list of healthy and unhealthy foods was compiled from
popular, scholarly, trade and restaurant sources. Based on nutrient data information, the
menu items were categorized by their nutritional attributes. Then a cantt@n

experimental menu were then created using menu layout positioning, nutritional
information, language and visual merchandizing tools to promote nutritious items over
other, less nutritious options. The menus and an attached questionnaire areetidtibu
students and faculty at Montclair State University. The findings of this study will inform
institutional foodservice operators on better strategies to promote healthy food choices.

Feldman, Charles; Meena MahadevajMontclair State University



An Exporation of the Eating Habits of Chefs at Northern New Jersey Restaurants

Research has shown that the menu design may
However, little if any investigation has been done on how the menu can be utilized to
promote nutritiog options. This study seeks to find out if various menu manipulations (or
menu psychology) can be used to increase consumer selection of (healthy) nutrient dense,
low calorie and low total fat food items over (ldg=althy) highly sweetened, high fat or

highly processed options. A list of healthy and unhealthy foods was compiled from
popular, scholarly, trade and restaurant sources. Based on nutrient data information, the
menu items were categorized by their nutritional attributes. Then a control and an
experimental menu were then created using menu layout positioning, nutritional
information, language and visual merchandizing tools to promote nutritious items over
other, less nutritious options. The menus and an attached questionnaire are distributed to
students and faculty at Montclair State University. The findings of this study will inform
institutional foodservice operators on better strategies to promote healthy food choices.

Feltault, Kelly ,Independent scholar

Dark Skin, Safe Seafood & Entrepreneuftdizens: Racializing HACCP and
Development Policy in Thailand.

In 1994 the WTO adopted the Sanitary and Phytosanitary Agreement (SPS), establishing
a new global governance system for national food safety standards. SPS mandated a
science and riskased pproach and developed countries adopted the Hazard Analysis
and Critical Control Points (HACCP) system in an attempt to harmonize trade through
the perceived neutrality of microbiology and chemistry. As developing countries have
expanded their high valueontraditional food exports, HACCP has become integral to
development policies, especially in the global seafood industry. My paper will show,
however, that the interpretation and implementation of HACCP at national and local
levels has been far from neait Instead, HACCP has become a mechanism for
embedding racial stereotypes into food standards as well as economic development
policy. As a result, workers and their products have been remade in the image of
pathogens and contaminantisks to be contrééd through the social and environmental
relationships in the value chain. Based on fieldwork conducted in Southern Thailand, |
explain how US and Thai seafood corporations worked with the Thai state to develop
HACCP standards for the blue crabmeat vaheircand how science, risk, and cultural
ideas of safe seafood were infused with Thai racial categories linked to Muslim and
Buddhist religious affiliations. This racialized HACCP was used to differentiate Muslim
women crabmeat suppliers and their prodas unhygienic and dangerous. | then
exami ne how -Araikl €iisis degelopmezrd policies linked these concepts
of race, purity, and economic growth to crafting an entrepreneurial rural citizen for the
global market and how Muslim supplierg attempting to circumvent these
classifications.



Finn, John E.Wesleyan University
The Politics of Perfect Recipes: Taste as Tyranny

What is a perfect recipe? Is it a recipe that is easy to follow? That always works? Is it
one that promises thastiest roasted chicken or flakiest quiche or gooiest brownies
youbve ever had? Or is a perfect recipe
choice-of having to make decisions about what to do, when to do it, and with what? In
this paper | condier the perfect recipe in the latter termst as a question of ease,
functionality, or taste, but in the vocabulary of power and control, as a kind of politics.

| am especially interested in recipes that insist upon a single, best or "perfect” way to
prepare a dish. There are a number of dimensions along which a recipe might claim to be
perfect. For example, a perfect recipe might refer to how a dish is prepared, or to aspects
of technique. Perfection might also be related to the notion of replicatiamnAlively, a

dish may purport to be perfect along a dimension of authenticity. Finally, a recipe might
be perfect along a dimension of taste.

In each example, the relationship between the text and the reader is political in character,
involving element®f power, control, and autonomy. The political dynamic in these
"perfect” recipes resides not simply in the relationship between author and audience, but
also in the particular terms of their interaction, in which the reader/cook relinquishes
agency/autoomy for security and safety; this is a theme that resonates deeply in liberal
political theory. Understanding recipes in this way has important implications for the
polity writ large. "Perfect" recipes encourage and develop cultivate habits of conformity,
and a related lack of seléliance and creativity, that are inimical to the ideals of
democratic citizenship.

Finn, S. Margot,University of Michigan
The Connoisseur and the Food Snob: How Mass Media Legitimates Culinary Capital

In a 2006 survey of leige travelers ceponsored by Gourmet magazine, 17% of
respondents said they had engaged in culinary or-keiaéed activities while traveling
and 60% expressed interest in culinary travel. According to the president of the

(0]
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International Culinary Tourislks soci ati on, the results repres
sn

reached the tipping point. o6 Culinary tou
and the superich; increasing numbers of middle class American travelers are choosing
destinationsandspendin t hei r | ei sure ti me -eeltdd money
activities. o Americans are also using fo
vacatio® seeking exotic experiences when dining out, watching television shows that
combine food and travel, amdaking unfamiliar foods at home as a way of experiencing
different cultures. This paper explores the cultural logic of the rise of culinary tourism
through close readings of the film Sideways, the cooking show The Frugal Gourmet, and
tourism industry liteaiture.
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| examine how the construction of particular destinations, dishes, and practices as
Aaut henticod and the elision of authenticity
regional and national mythologies, but also works to consolidate and reinforae so
class hierarchies. | argue that the growing popularity of culinary tourism was driven by
the stagnation in middle class incomes and rising inequality produced by neoliberal
economic policies and the acceleration of corporate globalization beginrii@gon

Food and eating became increasingly important sites of cultural capital as access to
material wealth and mobility declined. Mass media texts have played a key role in the
production of ideologies about superior eating practices. In particularnigyragcting an
image of good culinary tourism through a juxtaposition with bad food snobbery, films
like Sideways legitimate popular beliefs about food and eating that favor roiddke
tastes and practices.

Flammang, Janet A.;Patrizia Longo, Wendy Savasy,Santa Clara University, Saint
Mary's College of California, California State University

Discussion of The Taste for Civilization: Food, Politics, and Civil Society

This roundtable will discuss Thehlastefohemes i n J
Civilization: Food, Politics, and Civil Socief{niversity of lllinois Press, 2009). This

book explores the idea that table activiligbe mealtime rituals of food preparation,

serving, and dining lay the foundation for a proper education on the value ditgivi

the importance of the common good, and what it means to be a good citizen. The arts of
conversation and diplomatic speech are learned and practiced at tables, and a political

history of food practices recasts thoughtfulness and generosity as thdtieshance

civil society and democracy. In our industrialized and pua#ittered culture, however,

foodwork is devalued and civility is eroding. Looking at the field of American civility,

the author addresses the ¢einiltiegfundionsaad ponsi bi
argues that any formulation of #Acivil societ
household. To allow space for practicing civility, generosity, and thoughtfulness through

everyday foodwork, Americans must challenge the nornosbifidled consumerism,

work-life balance, and domesticity and caregiving. Connecting political theory with the

guotidian activities of the dinner table, the author discusses practical ideas from the

Adel i ci ous revoluti onod ateldow8VicadtivitiEscaed mov e men
l inked to foodwork, and she points to farmer
schools, and jails as sites for strengthening civil society and degenderingfoodwork.

Forrest, Beth,Culinary Institute of America/Boston Univéns
Tierra Sin PanSpain and the Legacy of Poverty

Richard Ford, in his 1840 European travelogu
on the manner of their nourishment. o This no
and national character has predominated scholarly and popular discourse foesentu

While Ford was writing earlier than the publicationltie Origin of SpeciedDarwin




gave voice to several ideas and themes that had been circulating in Europe and that may
give us new ways to look at European culinary culture in tHean8l 18" centuries,
particularly the longabased Spanish national diet.

Stephen Mennel makes the compelling argument that French and English cuisines,
remarkably similar during the medieval period, subsequently differentiated in response to
differing institutional \ariants such as court society and religious and political structures.
What, then, are we to make of Spanish culinary culture at this same moment? Generally
characterized as secotidr at best, Spanish national diet was represented as sparse,

barren andhin. Dar wi n decl ared, it i s Opreposterouso
domestication solely to external conditions, that between the nature of the organism and
the nature of conditions, he found the for me

introducton of Darwinian thinking and the development of the idea of national cuisine
appear at roughly the same historical moment, | propose taking a closer look at both the
structural changes of national cuisines and how contemporary writers applied this to
national character.

Fraser, Joy,Memorial University of Newfoundland

Sawneyo6s Kitchen Nightmares: CuliEigheanthy EXxpr es
Century English Culture

Anti-Scottish sentiment was rife in laggghteentkcentury England, the legacy aflong

history of mutual antagonism and conflict between the two countries that culminated in

the 1745 Jacobite Rising and its aftermath. This Scottophobia was fuelled by the

elevation of unprecedented numbers of Scots to positions of influence inttble 8ate
frommidcentury, and especially by the appoi nt me
Scottish prime minister from 17623. Focusing on a sample of aBtottish satirical

prints and verse produced during the 1760s, this paper explores thecubearf/

stereotypes and metaphors in cultural expressions of Scottophobia during this period. In

contrast to the French, who were derided for the luxuriousness and wastefulness of their
cuisine, the fAbeggarl y Scothsisteddnstgmatisece d i n t h
poverty foods (such as oatmeal) that were widely regarded as more suitable for animals,
exemplifying the tendency of food slurs to dehumanise the Other. Scotland itself is
depicted as a barren deé&pglans;thefettedvedant i t hesi s
rapaciousness of those Scots who travelled to the South to advance their careers is

expressed through fodshsed metaphors portraying them as locusts or as ravenous

wolves, savouring the prospect of growing fat on the fruits of&Emgtl 6 s har vest s.
Conversely, satires on Lord Bute and his followers mock their fondness for dishes such

as haggis and sheepds heads that were increa
Opposition to the widely uemgnonstmatioa,r A Scotch p
meanwhile, is expressed in several satires in which a Scottish dietary regime is

figuratively enforced on the English populace. Such satires illustrate how stereotypes
concerning Scottish food s eshugebnirmgsenseefgat i ve



culinary national identity, and how fodzased metaphors were used to encode the
tensions inherent in Angi8cottish relations.

Gianakos, Vasiliki,Indiana University/Purdue University
Food Culture Past and Present: A West Samntity Crisis

This paper looks at the drastic changes in US food culture over the last several decades in
the specific context of a West side Indianapolis community. Historically, the West side of
Indianapolis flourished with greengrocers and small fabusas factories moved into

the area agriculture gave way to industry. When home cooked meals became a rare
commodity, familyowned restaurants burgeoned in this small community. Today almost
all of these independent eateries and markets have beeretepiacorporate chains and
franchises, with the exception of a wholly different type of independent restaurant and
marke® that which reflects the cultural interests of recent influxes of Central American
and Asian immigrants to the area. This work expltinese three major shifts in the food
system of the West side of Indianapolis through literature review, interviews with
community members, and observations.

Gillespie, Ardyth H.,Cornell University

Collaborative Engaged Research for Cross Pollination @nttivation of Family and
Community Food Decisiemaking Systems

We have developed Collaborative Engaged Research (CER) methodology to study family
food decisioamaking systems (FFDS), their interactions with food and other community
systems, and decisianaking dynamics among family members. Collaboration among
community stakeholders, graduate and undergraduate students, and research faculty is
characterized by etearning, cecreation of new scientific knowledge, and the integration

of practice with resarch. The first paper in this session describes CER followed by three
examples of CER related to family food decisiaaking (FFD).

Gilmore, Janet,University of Wisconsin

Hot Peppers in Pasty Territory: Food Pluralism, Sustainabiltiy, and the Need for
Ethnography

Good ethnographic research promotes the reality of cultural pluralism and diversity in
foodways in even small Upper Midwestern communities that are perceived as
homogeneously white and Anglo. Yet it is often difficult and inappropriate to dxpén
view by shining the public/tourism light on private family food traditions and
neighborhoods. This presentation will focus on the immigrant food history and new
world adaptations of an extended Italimerican family in a small southwestern town
in Wisconsin, where mining history, early British and Yankee settlement, and Cornish



pasties are championed as official community history and identity. Even as the family
has adapted to new and-gaing contemporary circumstances, it has sustained inital
foodways heritage, and perpetuated a model of cultural sustainability that has worked in
the region for a century.

While this family has combined indigenous with imported with locally developed foods
and cultivation in its repertoire, how can its members and their experience contribute to
the new local foods movement in the region, and how can a folkéthsbgraphehelp,
without opening themselves up to the callousness of commercial exploitation and
unwanted public scrutiny? Efforts are underway to define the Driftless area of
southwestern Wisconsin, northeastern lowa, southeastern Minnesota, and northwestern
llinoi s as a viticultural r egi-eonng iwietehr e dos sotwna t
as Heather Paxson calls it, identification and promotion of distinctive regional foods are
seen as a way to bring economic revitalization to the area, includingoooisen, as

well as promote a somewhat moralistic monoculturalfoodways model of its own. This
presentation will attempt to illuminate some of the contradictions and complications
involved in working with the groups that are identifying indigenous, remmlcand
endangered foods, practitioners, and purveyors to help build this new concept and
negotiate a new local foods terrain.

Giorda, Erica,Michigan State University

Detroit: Growing a different future: Addressing global threats with local solutions-to re
imagine the city

In this article | set the history of Detroit within the transnational processes spurred by
globalization, identify the main economic, social and environmental problems faced by
the city, and see how the local environmental movement fraselaims and pursue an
alternative path towards the development of an improved idea of urban settlement.

The specificity of the environmental movement in Detroit is an outcome of the historical

decline of the city, the global pressure on the car matet/arious financial crisis and

the global changes in the food supply chain that affected and continue to disrupt the life

of Detroiters. l 6l track back the roots of
outline the main efforts actually undégvelopment in the city and describe how the most

visible manifestation of that movement, urban farming, is partially connected with the

historical African American fight for rights and dignity, and suggest possible connections

with the global developmewf alternative networks connecting food and environmental

struggles with human rights.

Glenna, Leland; Rick Welsh, William Lacy, Dana BiscottiPenn State University
Agricultural Biotechnology, Biopolitics, and the#sciplining University Science

Overthe past three decades, the United States has devised legal, legislative, and research
funding policies to integrate research universities into the knowledge economy. The
1980 BayhDole Act is noteworthy because it facilitated the patenting of university



research discoveries. Since university scientists are now expected to generate intellectual
property in addition to public knowledge, many are questioning how the changes will

affect the university's contributions to pubirterest research. Those wtase concerns

often point to university scientific values and research outcomes as the two areas most

likely to be affected. Proponents of the changes assert that society will gain benefits

without losing publieinterest research. Our analysis of agratvide survey of 912

agricultural biotechnology scientists at 60 United States research universities reveals that

nearly 40% have applied for or been granted some form of intellectual property. This

marks a dramatic change since 1980, when relativelyfeversity scientists held

intellectual property. Despite the change in practices over the past two decades, we

found | ittle change i n uni vieseaghvalyeswhen ent i st s
we compared contemporary scientists to scientistsmt ear | y 1980 s. Fouca
concepts of biopolitics and the disciplinary regime, which points to a paradoxical

relationship between values and activities in the disciplining process in modern society,

may explain the persistence of pukdidence values ewn as scientists adopt private

science activities.

Goldberger, Jessica;Nadine Lehrer,Washington State University

The Shifting Regulatory Context of Pesticide Use on Apples: Implications for Growers
and Pest Management Consultants in Washington State

To increase protection for farm workers and the environment, the EPA is phasing out the
use of the organophosphate pesticide azinpheityl (Guthion) on apples by 2012.

Phasing out Guthion, a staple in many pest management programs, marks a new era for
theapple industry. Since 2007 Washington Stat
Transition Project (PMTP) has played a significant role in developing educational
campaigns to help growers transition to safer pesticides and alternative methods of pest
control. Toinform the PMTP efforts, we surveyed apple growers and pest management
consultants in Washington (the top appteducing state in the U.S.) about their pest
control practices, sources of information for making pest control decisions, challenges
associateavith the use of Guthion alternatives, and opinions about the Guthion-phase
out. Drawing on our survey results, we explore the social, economic, and environmental
implications of the Guthion phaseit. We also measure trends in the use of
organophosphatdtarnatives and integrated pest management (IPM) practices by
growers and consultants.

Goldstein, Lauren,Independent scholar
Currying F(l)avour: Cultural Hybridization, India, and the British Empire

In 2001, then British Foreign Secretary Robin Coakooe nt ed t hat t he #ft
national disho is fAchicken tikka masal a, o
Britain in the twentyfirst century.[1] In 2007, in an episode of his BBC television show,

In Search of Perfection, British chef Hes®h u ment hal tried to fiperfe

r ue
de



masala, by traveling to India, and attempting to find the origins of the dish. What he

found was something vastly different, and he returned home to create a recipe that was
the fiperfect 0 c odebdleamddindndia, loufthetfldveurs endt h
textures he knew from Britain.[2] The examples of Cook and Blumenthal, as well as
further analysis of newspapers, cookbooks, recipes, and advertisements, demonstrate that
curry is a cultural hybrid withnoteu fior i gi nal 06 reci pe.

This paper illustrates how, over the course of the ninetesmttury, curry moved from a

special dish enjoyed by the British upper classes, to a common ingredient enjoyed by

more classes within British society. Curry representsaafsircular hybridization, by

the British in India and at home in the nineteenth century, and by Indian immigrants
perpetuating British tastes and further chan
cookbooks, and cur r warisus madib, this papet demmgngiratesr anc e s
not only the significant role food plays within society, but also the influence of society on

food.

[ 1] Robin Cook, ARobin Cookédés ChTheken Ti kka
Guardian http://www.guardian.co.uk/world/2001/apr/19/race.britishidentity, (April 14,
2008).

[2] Heston Blumenthaln Search of Perfectipn A Chi cken Ti kka Masal a, ¢
episode eight), BBC Food (2007)/Food Network Canada (2008).

Gorby, Christine,Penn Stee University

Cows in the Barn and Marshmallows on a Stick: Conserving + Consuming New Rural
Landscapes in the 1964 USDA Film Rural Holidays

Created in 1964 by the Motion Picture Service in cooperation with the United States
Department of Agricultur@JSDA) and Soil Conservation Service (SCS), the 16mm
color motion picture ARural Hol i days" was an
film that demonstrates how a mutually benefiting relationship between land preservation,
food production and outdooecreation could be realized on the family farm. Shot on
multiple rural locations in the northeast, midland, and southern regions of the US, the
film features several real farm families who, with Federal funding and technical
assistance from the SCS, buddvironmentally responsible recreation facilities on their
private lands for public use. By adopting new "ecological” practices," the film maintains,
farmers could both "conserve" and "merchandise" their properties for posterity and profit
to urban tourig and recreationalists alike.

Outdoor recreation areas in the rural US increased dramatically after the Second World
War when enormous public investments between 1958 and 1968 were made in State and
Federal parklands. As the numbers and use of public geelts by 1960 the number of
campers in public parks were annually rising eighteen perdbetassociation of

recreation with nature among the middle class was further bolstered. While public park
investment soared, private recreation lagged, sputnmdé-éderal government in 1957 to
appoint a multagency group, the Committee for Rural Development, to study the issue.



In particular, they explored how rural tourism could enhance the economic and social
wellbeing of family farms, a group then in shargldes. From this effort, technical
assistance and funding programs for recreational facilities began unfolding during the
1960's. They were tied to implementing conservation plans, including retiring lands no
longer suitable for agriculture.

While this mlicy shift could be viewed as yet another bureaucratic ploy to optimize the
rural landscape, similar in principle to the mechanization of farmlands decades before,
the "ecerecreo” approach led to the creative "doublupy of diverse spatial landscapes
in terms of food and recreation productiotine potato field, for example, that also
doubled as a new farm golf range in New Jersey; a hay field in West Virginia that
operated off season as a winter ski slope and; a New York dairy cow watering hole,
reconsituted as a dam for watershed and flood protection and water sports venue for
campers.

While the intent is to ground this study within the aesthetic roots of the 1960's rural
conservation movement, the thrust of the paper will focus on the represeatation

analysis of certain gendered food production and eating practices within the reconceived
rural landscapes in this filineach modified according to certain economic/ ecological
variables and diet/ cladgsmsed assumptions. Drawings analyzing the reargon and

use of vernacular landscapes and new food and material eating practices further augment
this study. Although the tensions and contradictions inevitably resulting from the variety
of behaviors within this motley environmental mix of landscapestieeoretically, in

part, be linked to Lefebvre's "spontaneous” sites or Harvey's "restless landscapes"
concepts, the qualitative and quantitative links between tourism, recreation and pollution
in relation to landscapes are only, according to Hall & Hagh (2005) only now being
seriously scrutinized.

Primary research for this essay was completed at the National Archives and Records
Administration in College Park Maryland, and multiple film sites in the Maryland, West
Virginia, and New York.

Greco, Angeh,Universita Di Brescia

Are the Global Coffee Chains Turning Ethical? Reasons and Rationalities of Trading
Coffee Ethically

Within the AgreFood sector, issues referring to ethics in production, consumption and
(local/global) development are gaining relega: agrefood chains, indeed, are being re
thought in order to face urgent problems deriving from the commaodification of labor and
land: as food security (meant both as quality and access of/to food), environmental and
social friendlyness of production deonsumption; new forms of agfood chains are

being experimented, each claiming the pursuit of an ethical conduct (mainly in
production of raw materials).

My paper will focus on this ethical concern, questioning how the 'ethical trade' inserts
itself inthe general debate: are the normative/ethical perspectives of these ethically



trading networks substantially similar? Is the global food economy incorporating
planetary sensibilities, a new model of good life in which all the economic actors can
fulfill t heir selfrealization?

My paper attempts to address these questions through analytical insights drawn from
three different ethical networks in the coffee sector: Starbucks (with its own ethical
certification), Fairtrade (belonging to the official fair teaslystem) and MondoSolidale (a
trader of the independent fair trade system).

| will first draw out Gilbert Simondon's conception of ethics, ontogenesis and
metastability for comparing the effective ethical dimension of the three networks,
focusing on theidtinction between reasons and rationalities.

Starbucks maintains its conventional rati ona
participation of the producers in the standsetting process; Fairtrade, performing its

ethical conduct, changed itsrtongent motivations entering conventional market and

adopting conventional regulation as ThRdrty Certification; and MondoSolidale

maintains itself as alternative to conventional market, including only small producers and

not recurring to prarrangedtandards but to principles adapted to contingent agents'

situations.

Finally, | draw conclusions such as about the effective ethical trend within these coffee
global chains, reflecting on the extent to which they can provide real chances for justice
and akvelopment.

Grosglik, Rafi,BenGurion University of the Negev
"The Global Ingredient": ‘Organic Hummus' and Cultural Glocalization in Israel

"Hummus beTahini" is an ancient dish customary in Middle Eastern Cultures. In Israel it
is one of the most commdaods, appropriated as an icon of Israeliness. Today Hummus
is served in many restaurants, as well as commercially packaged. "Organic Humanus"
recent version of the dighs influenced by global trends of ethic and reflexive food
consumption.

"Organic bod" is conceived as the "spearhead" opposing the consequences of
globalization. But it also embodies representations of "globalism" and "westernism”,
mainly because of its integration in the global food industry and its pervasiveness among
the social elié in western countries.

How are the complex representations of "organic" assimilated in thel$oaali culture
and what can we learn from it about Israeli society?

Looking at the production, marketing and consumption of "organic hummus", while
focusingon its ingredients local chickpeas, imported sesame seeds from which 'organic
tahini' is made in a Jewish factory situated in the Palestinian authority area, and 'fair
trade' Palestinian olive oiluncovers the social and political layers embedded in it



My claim is that the global socieconomic conditions and ideas embedded in the concept
of 'organic’ attached to 'hummus' allows an imaginddaalization of the dish. "Organic
hummus" is a culinarideologicatdissonance dish steeped in paradoxicaeess. It is a
product which was perceived as representing local simplicity, but nowadays wears an
economic and symbolic framework of global values used by the Israeli westernizing elite
to demonstrate a widespreadvironmental cosmopolitan identity.

Gross, Joan EQOregon State University
Discursive Tensions in the Development of a Local Food Movement

This paper explores discourses surrounding agrofit organization unaffiliated with a

university whichfocuses on localizing the food system in the area of adaack

university with a global agricultura r es ear c h ¢ oengagemenhinthe Peopl es C
local food movement is articulated using discourses emanating from various fields and

various interestgeconomics, ecology, social justice, nutrition, public health, spirituality

etc.). Scientific discourse permeates many of these orientations and trumps a more

humanistic approach. Tensions exist not only between scientific and humanistic

discourse, but atsbetween a focus on access vs. a focus on the environment, on

cooperation vs. competition, and on growers vs. consumers. In this paper, | examine the

interplay between various discursive orientations as people engage in projects aimed at
increasing the mduction, processing, storage, and distribution of local food. | will be

looking at conversations, interviews, emails and articles emanating from players within

this local food movement which | support as a member of both themuwoarsity and
universitycommunities. In this highly educated, rRoonfrontational university town,

orientations can be quickly masked when confronted with other views, yet they arise in

often subtle ways in attempts to sway interlocutors and push some agendas rather than

others.In this process, people attempt to place their orientations within powerful

di scourses that <circulate at official l evel s
reductiono and fAhealth crises, o all of which
granting agencies.

Hamada, Shinggindiana University

When Food Acts: an Analysis of Gender Identity Construction in Japan through
Anpanman

Food is the symbols of many social identities, such as ethnicity, nationality, class, sex and
gender. Gendered divisiat foods is based on the assumption on the differences in food
preferences between men and women. One can easily imagine that meat aredbteeat

dish are associated with men while sweets are with women. However, we do not know
much about the structucé gendered foods in neWestern cultures. Gender difference

in food preference is not genetically inherited, but rather gendered food is a socially
construction. Food is a cultural domain from which anthropologists can further explore to
understand the s@l construction and reproduction of gender identity in a society.



Based on the categorization of characters in a cartoon Anpanman, this paper explores the
social construction of gendered food and gender identity in Japanese society. Anpanman
is one of tle most popular cartoon series in Japanese children. What interests most is that
not to mention the protagonistAnpanman (bean jam bread man), major characters in

this cartoon are animated, gendered food or something associated with food. Therefore,
foodidentifies themselves, talks and interacts with other food in Anpanman. Analysis of
the character creations and content of episodes in this cartoon targeting young children
will suggest not only what food is associated with male and female but also wthas fo
considered good or bad for male or female in Japan. Japanese not only symbolize food
with gender but also use food to construct gender distinctions in their societies.

Hanavan, Louise;Chloe KennedyDalhousie University

Changing Paradigms: A CommuyiBtudy of Soctégricultural Transition in
Tatamagouche, Nova Scotia

Rural communities around the world are struggling to find social, economic and
ecological justice within the increasingly globalized paradigm of industrial agriculture
and internationarade. Atlantic Canada is particularly engaged in this struggle, as it is
characterized by traditionally rural populations and small scale producers. To ameliorate
the unraveling of their community fabric, there is growing support among Atlantic
Canadiangor the relocalization of food systems. In order to understand and
contextualize this phenomenon, we turn to theoretical works in the area of socio
agricultural transition.

Using tentative findings from a case study in Tatamagouche, Nova Scotia, this pape

investigates the nature of agricultural transition in rural communities and the

opportunities for grounding local food systems at the community level. We begin with a
conceptual e X plgar atuildarurafl ffsgoamisda ti on theory,
societal shifttoréd ocal i zed food systems, such as farm
cooperatives, farAo-school programs and local exchange trading systems (LETS). We

then synthesize and apply the body of literature surrounding-agadicultural transition

theory, which includes Kautskyédés (1899) agrat
and proximity in food systems and Lysonods (2
evaluate the potential benefits and limitations of using these concepts for antigzing

development of recent agricultural initiatives in Tatamagouche, Nova Scotia.

This research engages participants in reflecting on the unique and important role of

agriculture in the community of Tatamagouche. Additionally, it builds upon the growing

body of knowledge surrounding rural community resilience and the opportunities for

rebuilding local food systems. This research is part of a larger initiative at the Rural
Research Centre of the Nova Scotia Agricul tu
The Gl obal Local Nexus, 0 and is supervised b
Stiles.



Hartwick, Carol Anne; Isabelle Queval, Roger Sue, Elaine Powddniversité Paris V
Sorbonne, Queens University

Food culture and nutrition education in France: the imations of a national health
campaign against obesity

An intensive study on food culture and obesity prevention initiatives in France has
revealed effective new pedagogy for nutrition education and prevention of obesity. This
study explores the contribugn f act or s i n Franceds rel ati

comparison with North Americads apparent

campaign against obesity (2001) in reaction to the world obesity epidemic and the slow,
but evident, arrivabf American food culture in France. Educationally based, the
National Program for Nutrition and Health (Programme National Nutrition Santé) aims to

improve public health by preserving traditional French food culture. This paper presents a

critical analyss of its tools and methods of health promotion for the general public and

the French Education system. Observations, surveys and interviews were conducted in a

French primary school with more than eighty school families to provide empirical data on
the peceptions and influences of this campaign. More than 2/3 of parents believe the
cafeteria meals teach their children to eat balanced meals and appreciate a variety of
flavors. Eighty percent said their children snack rarely or never between meals &hd ~50
said their children talk often about eating healthy, balanced meals. Nearly all parents
interviewed stated their children learnt coherent nutrition information at home, at school
and on television, which had positive effects on how they eat. Thests ssaw that

vV e r
SuUs

Franceds wide distribution of facts on food,

effective pedagogical techniques. This public health project has created, among all ages

and population categories, a general understanding ofsks of unhealthy food

practices, as well as the importance of both structure and pleasure in food experiences.
This study gives a new approach to obesity prevention and calls for further research to
explore the development of similar nutrition edumatstrategies in North America.

Hassanein, Nev@Jniversity of Montana
Valuesbased supply chains and the case of Kamuté brand grain

Food system scholars are increasingly interested in the organization and functioning of

Avalbbwessed supply chains. o Unl i ke -hased di t i

chains suggest the establishment of business relationships that aim to dymutua
beneficial for all partneré from producers to intermediaries to manufacturers and end

consumers. -widwchpprfowich al so tends to be

products.

In order to explore some of these possibilities, this paper psassuiits from a twgear
study of Kamuta brand grain (20@D09). An organic farmer in Montana revived and
trademarked this ancient variety of wheat nearly 20 years ago. Kamutéa has a variety of
properties, such as nutritional quality and taste, whistingjuish it from modern wheat.

onal

as ¢

The trademark is used to ensure that the grain is always grown and processed organically,



retains its genetic integrity, and meets specific quality standards. Through a series of
contractual relationships and license agreets, the company claims to provide a

transparent and fair price to the farmers who grow it and the companies that transform it
into organic food products. This research describes and analyzes the values embedded in
the Kamuta supply chain by drawing upaxtensive field work and tdepth interviews

with a variety of actors along the chain in Montana and Saskatchewan (where much of

the grain is grown) and in Italy (where about half the Kamutéa grain is sold).

Hatanaka, Maki,Sam Houston University

Contstuucting Transnational Alternative Agrifood Networks: ThiRdrty Certification
Versus Personal Relations in Alternative Shrimp Farming Networks

This paper compares two alternative shrimp farming networks that link shrimp farmers in
Indonesia and concernedrisumers in the Global North. Whereas both networks aim to

improve environmentally sustainability and social justice in shrimp farming, they utilize

different governance mechanisms to accomplish this. Network 1, which linked Swedish

COOP consumers andrghp farmers in Indonesia, used thipdrty certification.

Network 2 links Japanese COOP consumers and shrimp farmers in Indonesia and uses

audits by both consultants and consumers (i.e., sguan certification). Thus, in the

Network 1, governance echieved using a technoscientific mechanism that stresses
independence and objectivity, while governance is accomplished more through personal

relations in Network 2. By comparing these two projects, this paper explores

technoscientific values, rationglj personal relations between consumers and producers,

and trust, all of which are understood as crucial components to the development and
maintenance of transnational alternative agrifood networks. In doing so, | unpack the
meanings and power relationsp s i mbued i n the idea of nAalte
Afalternative shrimp networkso more generally
and drawbacks to each governance approach in transnational alternative agrifood

networks.

Hattersley, Libby; JaneDixon,Australia National University

AWebre in times wedve never seen beforeo: An
and health

The Goulburn Valley is located within Sodtha st er n Austr aladingds gr eat
Basinf Austral i abandd oomrde bofwlt he countryds most i
producing areas. The regionbs river networ

aboriginal inhabitants for over 40,000 years prior to European settlement in the mid

18006s. Aided byigatdnanda Statadmirdstered soldien o f i rr
settlement scheme, commercial agriculture and associated industries expanded rapidly in
theregionposWor | d War 1, and the regionbs prosper:i
these industries since this time. The Goulr n Val | eyd6s first fruit <c
Preserving Company (now SPAZdmona), for example, has been a major partner for

fruit growers and source of employment in the region since its establishment in 1917,



and has been a mutdved household fabbrand for generations of Australians.
Throughout its settler history, the region, its communities, and its industries have faced

numerous challenges. However, I|like the rest
the Goulburn Valley is now facing urgcedented pressures from rapidly changing
environmental, social, and economic conditio
food supply into the future is uncertain. This research aimed to examine the ways in

which complex change is playingoutanrn e of Awustrali abds major f oc
using a case study of the Goul burn Valleyds

implications for a secure, healfitomoting food supply in Australia. Reflecting the

conference theme, this paper adapteuly crosgisciplinary approach to examine the

multiple, intersecting dimensions of food security. Findings from a series of interviews
conducted with key stakeholders across the d
with the broader literate to provide new insight into food security realities within what

is considered one of the worldodés advanced ag

Haupt, Timothy,Cornell University
Chinese food in Berlin from both sides of the kitchen door

As elsewhere in Europe and the United States, the upiglelle class in Berlin tends to
privilege restaurants with a clear identity grounded in the foods and culinary traditions of
a specific locality. This is not surprising given what we know about bod tan

function in processes of distinction, whereby dinner is less about simply nourishing the

body than enriching oneds cultural capital
(and are owned by) first generation immigrants with very differahtevsystems than
those of their patrons. Il n other words, the

different reasons than that eaten in the dining room, even and especially when the
ingredients are the same. This discussion investigates hovunfackingle context

registers and embodies a complicated cultural and social divide, which always seems to
escape the hungry eye of restaurant patrons. My field research at a trendy Chinese
restaurant in Berlin, where | was everything from dish washesd¢ond cook and

customer to invited guest, forms the basis of this discussion.

Herrera, Hank; Christine Porter,Center for Popular Research, Education and
Policy/Cornell University

The nexus of food systems, dninger work and obesity prevention: Vedu praxis,
policies and politics in action

Abstract: In the US, both food insecurity and obesity are at historic highs. Both issues
have mobilized strong social movements to address them, building extensive institutions,
drawing large funding streamsjdainitiating a range of actions and programs. These
movements, and the problems they hope to solve, likely share many of the same root
causes in our food system. Yet, to date, their motivations, members, and methods have
been largely divergent. The atitinger movement built a powerful alliance of people,



organizations and government programs to provide emergency food. The community
food security movement started with concerns aboutitmeme food access, a grass

roots base, a social justice focus anemphasis on systemic change. It generated
interest in sustainable agriculture, local food systems, urban agriculture, school gardens
and the farrrto-cafeteria initiatives along with an exponential growth in academic
programs focused on these areas. Toesity prevention movement, if it can indeed be
called that, runs on a more biomedical model. However, in theory at least, the obesity

camp has undergone a fAparadigm shiftodo movi

environment witfhoadpamdifiermes om ioi i at i
popularization of food system issues through recent books and films, has laid

groundwork for potentially powerful and effective collaboration betweerhammger,

community food security and obesity movemis. Building on reviews of grey and

academic literatures, interviews with people in these movements, and personal experience
in them, this paper will critically analyze the historical relationship between these
movements; identify their foundational vakiand propose areas ripe for collaborative

action to create a more just, more sustainable, and healthier food system.

Hightower, Lisa; Kim L. Niewolny ,Virginia Tech
Bringing Everyone to the Table: Exploring the Micro Politics of Food Councils

The food cancil model was created to develop state and local policiesthat strengthen
local food systems. Food councils bring together avariety of interests to the planning
table, including interests of thelocal government, food and agriculture industry,

individual farmers,consumers, and education partners. The key to the success of this
model lies not only in external factors, such as adequate funding andstaffing, but also
internal factors, such as balancing the goals ofthe individual members with those of the
coundl as a whole. Thisroundtable discussion will explore the internal dynamics of food
councils, including stakeholder engagement, leadership development,and the negotiation
of power between individual interests and theinterests of the organization. The

roudt abl e facilitators wil/ gi veparticul ar
Council. Thisstatevide, communitybased food council was officially incorporated

in 2009 for the purpose of strengthening the food security of thecitizens of Virginia. This
discussion aims to spark questions thatelucidate common obstacles and successes food
councils haveexperienced. The issues discussed during the roundtable will be
applicable to not only those working with food councils but alsoindividuals who are
interestedn communitybased leadership andcollaborative practices for local food

system development.

Himmelheber, SarahUniversity of Georgia
Community Gardening and Cultural Creativity: A Social Work Opportunity

An overview of current responses to food inseguritthe United States is outlined, both
in the public and private arenas. The incongruence between dominant methods of food

ng
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assistance and the professional values of social work is discussed. The model of

community gardening is presented as an empowatieghative to traditional food

assistance. Examples of the community gardening movement are included and the
benefits of these programs are explored. Pau
theory of ACul tur al Cr e at ipetentialyrarepiivenessafip | oy e d
the U.S. population to community gardening programs and other innovative strategies for
enhancing food security. Implications for social work research and practice are offered.

Hinrichs, Clare; Patricia Allen, Hilary Melcarek ,Penn State University

When Local is Linchpin: Strategic Possibilities and Limits in Efforts to Change the Food
System

Localist movements have multiplied in recent years to challenge prevailing systems of
organization and control in various sectors actieseconomy and public life. Perhaps

nowhere has the concern tealkgn local production and consumption been more

vigorous than in the arena of agriculture and food. This paper contributes to a lively and
sometimes contentious body of academic workrerang the development and

implications of more local food systems. Building on critical scholarship concerning

movements for food system change, this study examines the motivations, understandings,
visions, and assumpti onsFaanddaitnintgi dtBiuwe & ews
proliferated across the U.S. as a particularly favored strategy for addressing problems in

the food system. Using data from interviews with the lead representatives of 43 Buy

Fresh Buy Local initiatives, we examine paternand di sjunctures in ho\
defined as an organizing focus for the work of food system change and in how the

expected benefits and possible problems associated with more local food systems, as well

as their distribution, are understood. Buyingglidfood is commonly asserted to be a

pathway to greater environmental sustainability and stronger economic viability. Buying

local food is perhaps less commonly seen as furthering (or needing to further) social

justice. We examine the evidence initratrepresentatives offer to support and develop

their beliefs and cl aims about the goals and
well, we examine if, and how, localist movements addressing agriculture and food can

provide a channel for increasingtramly the salience of social justice, but also practices

that work to create more social justice in the food system.

Hoffman, Matthew,UC Davis
The Burgeoning Winemakers of Lodi, California: Interviewing therserviewed

This paper is an aperitif to @bk that captures the cultural, economic, political, and
social <characteri st i-cesognzédwmeregiors,fandinadbingf or ni a o
so fills a gap in the popular wine literature.

In 1977, Robert Benson publish&de Great Winemakers of Calrhia: Conversations
with RobertBensan | nspired by Bensonds book, St eve H



publishedNew Classic Winemakers of California: Conversations with Steve Heirmoff

2003. Both books are compilations of interview transcripts with em{@aiifornia

winemakers. The transcripts were highly insightful as they contain prisoange

information on key topics and issues of the time. The transcripts covered cultural,

economic, and political issues as they related to California wine, and tomched

enol ogi cal and viticultural practices and ph
valuable contributions, but neither included winemakers from Lodi, California.

Lodi i s one of Californiabs prominent and hi
history began in the 1860s. Lodi consists of 100,000 acres of vineyards; and produces
40% of the statebds zinfandel, 26% of mer |l ot ,

chardonnay. Wine production is a deeply entrenched cultural identity in Lodi.

Both authors selected winemakers based on re
Afinesto wines. Although Lodi has recently b
historic remutation has been for bulk wine.

This paper replaced prestipeas sampling with the snowball method to saturation in

selecting Lodi winemakers who are recognized among their peers as having made
significant contributi ondgywnemakerswdares r egi onal
interviewed. The interviews were recorded, transcribed, coded, and analyzed using mean
statistics. Excerpts from the interviews are included to add qualitative depth. Some

t hemes i nc |-uind Anfahdeldwinénsakeophildsophiéssp di 6 s pr ogr essi
from commodity to specialty wines, farmer livelihoods, vedaeled agriculture, and

creation of regional wine identity.

Holben, Symantha A,The Global Cold Chain Alliance

Strengthening links in agricultural value chaia look at he Global Cold Chain
Alliance's participation in International Development

| propose to deliver an individual paper on
globalized economy, addressing issues such as food security and safety, and the impacts
thatour food industrydéds decisions have on agr.i

developing countries.

The World Food Logistics Organization (WFLO) is an international NGO and a core
partner of the Global Cold Chain Alliance (GCCiAan alliance madap of 4 food

industry trade associations dedicated to producing, processing, shipping, transporting,
and storing goods requiring temperature control. The WFLO serves as the education,
research and technical assistance branch of the GCCA, and curremtigrnagers from

65 countries and including representatives of private industry, as well as academic and
civic leaders. Experience across the entire cold chain makes the WFLO uniquely
gualified to deliver technical assistance to promote the proper handidrgjaage of
perishable products and the development of systems and best practices for the safe,
efficient, and reliable movement of food to the people of the world.



Over the last 10 years, WFLO has partnered with government and donor agencies to lend
expetise to international development projects, primarily in the agricultural sector.

WFLO has bolstered food systems in developing countries through activities such as
applied research, value chain assessments, technology transfer programs, training
workshors, training in postharvest practices, study tours, feasibility studies, and
facilitation of industry investment through public/private partnerships.

This paper will present specific examples of
developmentto date;somef t he 1 mpacts that GCCAOGs acti vi
production, poverty, and nutrition in developing countries; as well as discuss the future

role of the US food industry in international development.

Hufnagl-Eichiner, StefanigCornell Universty

What shapes social response to pollution? A comparative case study on the importance of
geography and culture in the farming sector in the Mississippi River Basin

A strict paradigmatic orientation that accounts for either material influences or social
construction to shape sociatological interactions is problematic if one aims to
understand interactions in soe&dological systems such as farming and food systems.
This paper pursues the empirical question: What is the extent and interplay between
material and cognitive drivers in creating and solving environmental problems? And
further, to what extent are material and cognitive drivers complementary or mutually
exclusive explanations for creating and solving environmental problems? To
operationalizehese questions, the concepts of geographical and cognitive proximity are
employed. Geographic proximity refers to the geographic distance of a social actor to the
site of pollution, cognitive proximity refers to the social, cultural, and organizatioral tie
an actor has with others who share problem definitions and solution strategies.
Answering these questions is of relevance for understanding and solving a growing class
of environmental problems which are characterized bypwnt, largescale and long

term impacts; this describes the case of water pollution in the Gulf of Mexico, caused
primarily agricultural ruroff in parts of the upper river basin. In this comparative study
geographic proximity to pollution comes out as a weak driver in comparisbrsedtal

and cultural factors influencing behavior at the level of organizations and states. This
finding gives credibility to a more general social scientific claim that much of the social
impact on and response to environmental problems is shaped alycsotruction, that

is, negotiation of problem definitions and potential solutions amongst social actors,
almost regardless of the ecological extent and implications of an environmental problem.
Under the meeting theme cregssllination of food systemsultures and methods, this
research is relevant as it is at its core an effort to strengthen sociological paradigms and
methods within current soctalcological research aimed at understanding and managing
farming and food systems.

Hunter, Gina Louise,lllinois State University



AFirst Cr owoO -Braziliac Ideatity:andICtisink in @axias do Sul

Galeto ao primo canto, or roast spring chicken, is a specialty of Hatailians in the

Serra Gaucha, the highlands of Rio Grande do Sul statsjtaraf the earliest Italian
immigration to Brazil. Galeto ao primo canto accompanied by cappelletti soup, fried
polenta, and radicchio salad has come to signify the Italian heritage of the Serra Gaulcha
region, but galeterias, restaurants that serve tha,rhave spread to other parts of Brazil
and recently even to the US. This paper examines the history of galeto and the marketing
of Italo-Brazilian cuisine and wine in the tourist industry (which targets mostly domestic
tourists to the region). The papaws on ethnographic data collected in Caxias do Sul,
the regional metropolitan center, and tourist materials to show howBlitalolian cuisine
becomes a site for#telling and recreating the Italian immigrant story and for claiming
ethnic and econoim distinctions between residents of the Serra Gaucha and other
Brazilians.

Huse, Andrew T,University of South Florida

Crossing Boundaries with Floridads Col umbi a
adaptation and changing business models

The ColumbiaRdsaur ant in Ybor City (Tampa) i s one
it has served as | ifeds stage for generation
changed drastically over the |l ast century, n

experience andhanging nature of the modern restaurant business. The restaurant
innovated and adapted dishes from Cuba and Spain, mixing Old World influences with
American food and the cooking of fellow immigrants.

The Columbiabs family ocmssedrcauntless mundasiene obst ac
along the way, morphing from a rough saloon to a humble restaurant, fine dining bastion,

tourist trap, drugfueled night club, and finally into the refurbished and legendary eatery

it is today. Over the years, the family opérseveral restaurants around the state, but the

spiritual center of the business has always been the old immigrant enclave of Ybor City.

Tracing the origins of the restaurant as a simple saloon run by an immigrant hireling, the
presentation follows the delopment of the business through booms, busts, wars,

triumphs, and crises. Using documentary research and extensive oral histories, the

research is rich with detail and the voices of the historical participants. The result is a

portrait of a business, ri@ly, and community in constant transition. Failures and internal

conflicts are not glossed over, but highlighted in detail. The turnaround story detailed in

the final parts of the book is remarkable for the fact that history had as big a role in the

bus nessés recovery than modern innovation or

Hutchinson, BriAnne,UC Santa Cruz



Idealism in the Alternative Food Movement: An Analysis of PASA and the Coalition for
Food Abundance in Pittsburgh, PA

First part of this paper will define the ambigudgug r m of A f ood desi gno.
food designodo means? And how much the design
and modernity changes? Does Food design be included in culinary arts? How

technologies and new socialization media can influenceodifynusual human activities

T behaviors related to food experiences?

Disciplines definitions are changing, and so are the expectations for people working in
the many aspects of gastronomy. Around the world, the interconnections between food
and societyfood and markets, food and culture, and certainly food and politics are
starting to be seen and very strongly felt.

Food Design is emersion of traditions and modernity. Food is fun, and nourishing, and
deeply related to our sense of identity and self. ywtigdand working on food design
reconnects us to our history and our culture, and builds continuity, creativity and
communityi those elements at the very foundation of our humanity.

Is the Food Design part of aesthetics of gastronomy? Aestheliesscence of

sensibilityl has much to do with food and nutrition, in which objects are perceived,

assimilated, and judged by means of the senses. More than other aspects of the human
experience, food is an area in which the senses are both tools and thieasubjec

investigation. This paper has two main goals: to look at the cognitive value of sensibility

and sensorial and, through a deepening of categories of aesthetics, to release prejudices
around the hierarchy between Acultured and

The main objective of this short paper is to stimulate, structure and support the
interdisciplinary research community and produce visions and roadmaps for the Food
Design field. This research project is intensely interdisciplinary, requiring collaboration
in field as diverse as human and social cognition, human machine interaction and

machine cognition. It consists of research s
feeling experiences and the i mpact of associ
buff¢ t abl ed, smart kitchens, catering tool s,

aspects of this field is intatisciplinarily, which requires joint research in human
cognition, human machine interaction and machine intelligence.

Itkonen, Matti ,UniversityJyvaskyla
Worldy and Unworldly Flavors: Towards the essence of writing

It is doubtful whether any kind of absolute value even exists. Everything has its own
opposite. This is how the whole becomes complete: an individual discovers which things
to strive br and which to avoid. It is also a matter of guidance toward certain values or
good manners, through which, for example, readers can be led toward an ideal of
sophistication. A refined and sophisticated taste in cuisine or drink is always an

indication ofthe personal predilections of an individual. When these tastes inspire for
example the writing of reviews, the inherent world view of the texts begins to display
characteristics of media reality: sensationalism and the desire to shock and awe rear their



heads. The subject becomes the object, and the actual essentiality of the object under
scrutiny is eclipsed. Over e al ous emphasi s of oneb6s self se
only inessential writing as well as nostritical criticism.

Jaffe, JoAnn,University of Regina
Problemitizing Agrifood Knowledge

This paper develops a social science approach to knowledge issues in agriculture and
food from a critical, emancipatory, esocial justice perspective. Using case studies, it
explores issues in agrifodshowledge emphasizing contradictions (local versus
globalizing, embodied and practical versus discursive, corporate versastselizing,
simplifying versus particularizing) within and between knowledge practices and
processes. This paper uses a ciitiealist approach to understanding how knowledge
and skill are implicated in the transformation of food systems, including the role of
knowledge in threats to local food security and sovereignty and how it is critical to the
development of capacity foretcreation of alternatives.

Johnson, AdrienneUC Berkeley
Eating Competitions

This project builds from the statement that competitive eating is a performance of great
cultural meaning which articulates the desires and anxieties of the "gurgitatars," the
large audiences, and American culture more broadly. Using the three distinct scholarly
approaches of history, anthropology, and gender studies, this project aims to uncover
some of the tensions of American assimilation, consumerism, and class stiTivgure.
performing body of the competitive eater is one text this research draws from; a series of
interviews with competitive eaters, fat activists, and audience members have offered
personal understanding while the scholarship of theorists and anthroflikgis

Mikhail Bakhtin have grounded the research into the academic literature of cultural
performance. In sum, the project has found that competitive eating uses the myth of the
impossibly slim "gurgitator” to literalize the American fantasy to consuitteut
consequence.

Johnson, Melissa H,University of South Florida

Putting Food on the Table: Culture, Nutritio
Migrant Farmworkers

Although migrant farmworkers play a large role in producing food for the American

publ ic, the significance of food in far mwork
wages associated with farm labor combined with the largely undocumented status of this
population severely limits access to food, housing, and health care. Culttirerrare,



shapes the ways in which conceptions of food and nutrition are constructed among
various populations. Through the use of a critical anthropological approach, this research
examines the cultural, political, and economic context of food amongolL@tigrant and
seasonal farmworkers in central Florida. Ethnographic research methods were used to
explore food insecurity, coping strategies, cultural beliefs about food, and the
implications that these interacting factors have for health.

The findings 6this research reveal that nutritional knowledge varies widely among this

population, and conceptions of food differ from those outlined by U.S. nutritional

guidelines. This suggests a need to develop nutritional information that is culturally

relevant fo Latino farmworkers. Additionally, however, economic constraints
significantly | imit farmworkersod6 abilities t
combination of economic constraints and varying nutritional knowledge has significant

health implcations for farmworkers, most notably in terms of the connection to diet

related health problems including obesity and diabetes. This represents a significant

concern among this population because U.S. Latinos suffer disproportionately from these
diseases The implications of these findings indicate that nutritional interventions

focused solely on education without addressing the economic and political processes that
constrain farmworkersodo agency wil/l have | itt
popuhtion. This research, therefore, emphasizes the importance of using a holistic

approach to understand the complexity of food and nutrition among migrant farmworker
populations.

Johnston, Josee & Michelle SzahWniversity of Toronto

The Lived Experienaaf "Ethical Eating": The Significance of Class, Place, and
Ethnocultural Communitites

I n this paper we explore how the |Iived exper
communities with different built environments as well as class and-ethihoal
charcteristics. The paper draws from qualitative interviews with parents and their
teenage children in two urban Canadian commuriit@se uppeincome, the other
lower-income. We document how cultural and economic capital, as well as physical
marketplaces;an facilitate access to a larger discourse of ethical consumption. Further,
we observe that knowledge of ethical eating discourse is discussed and reproduced
through family dialogue and practices. Participants with low socioeconomic status (SES)
are lesdikely to engage with the dominant cultural discourse of ethical food

consumption, leading us to question how this discourse might inadvertently perpetuate a
segmented food systeimwith working class and racialized eaters framed as making less
ethical fod choices. Significantly, we find that reflexivity around food choice is not
absent from our discussions with low SES eaters. However, dilemmas surrounding food
choices are framed in ways that are significantly different than the dominant discourse of
ethical food consumption, and involve issues embedded in their specifiecaoitical

and economic contexts.



Johnston, Susan LWest Chester University
What is a vegetable?

The market itself has played a promatnent r ol
is aimed at bettering its Afunctionalityo, e
examples include, fruits and vegetables that ripen more quickly; produce that is easier to
transport; food that is more attractive to sell; meat animals that nmatwesquickly, are

easier to process and speedy to cook; and everything, of course, is as cheap as possible.

At the same time, the need for fAadded valuedo
industry, has coméobdoi nydletdhatestill pfrestimeaof A non
Afunctiono: additives, preservatives, flavou

part of the ingredients in many types of industrial foods. At the end of this process, we

are | eft with what o,ouwhdi cbhe hcaad | seedr ificeursp t cyo nf so
of health and wellbeing. The same industrial system is now ready to remedy these ills by

adding nutraceuticals to those foods.

Jolly, StephanieNew York University
Contested Locality: Mdbitizatlory Framewprk 6 L o ¢ a | Foodéo

Of the tactics available in an activistds re
action and recruit support, frames serve as the most recognizable method of transmitting

beliefs and ideas. However the meanings atetpretations of frameworks are not static

and are instead the outcome of discursive struggles between competing, and often

conflicting, goals of individual stakehol der
carried heavier political meaning, nals t he modi fi cation of the w
wordodé | ocal 6 always served as more than a qu

source of the object in question. An analysis of the external factors that affect when and

why certain food frames emergelps shed light on the potential of framing efforts to
facilitate participant mobilization in what
movement o related activity, and identifies t
by oppositional forces. Thisspper demonstrates that the fl oceze
response to structural changes related to organic labeling and rose to prominence during a

period when high oil prices provided a highly relatable context for the argument of

proximity, defining loc&in the context of mileage and distance. This opened the frame

up to criticism as conflicting empirical evi
emer ged. As the proliferation of a o6l ocal f
analysis provides VWaable insight for those seeking to perpetuate an ideology in ways

that resonate with the public while withstanding empirical scrutiny.

Jung, YusonHarvard University

Ambivalent Consumers and Niche Producers: Organic Food Movement in Postsocialist
Bulgaria



In January 2010, a national controversy on lifting the GMO ban in Bulgaria kindled as

the Bulgarian congress has started to review the current law that prohibited the

production of GMO products. This incident has mobilized both consuitieens and

farmers to participate in the global food activism and started a lively public debate about

organic food movement in postsocialist Bulgaria. This is in stark contrast to the

lukewarm and skeptical response by Bulgarians on alternative food movements.thus far

Food safety has long been a primary concern for Bulgarian consumers in the aftermath of

state socialism, especially as their living standards plummeted and made them more

susceptible to fake foods that could be hazardous. As consumers grew increasingly
skeptical about the stateds ability to assur
expressed an ambivalent attitude toward consuming organic food available in the stores.

Although more organic producers have started to advocate the value prdikicts, the

sales of the domestic organic food sector ha
skepticism was further supported by product testing by consumer organizations which

di scovered that many of the AfAor gamanic@dd | abel e
the same time, farming tradition has |l ong be
pride, and the strong rurarban connection continued even as rapid industrialization and
urbanization took place since state socialism. FurthermoBylgaria became a EU

memberstate, agricultural producers have started to bet on the organic farming as a

potentially useful niche factor for exports to the Western markets. The lifting of the GMO

ban can have negative consequences for those niche pmdliusrpaper documents

Bul gariansdé responses to GMO products and or
backdrop. It looks at the tension and contradictory perspectives around organic food

movement in Bulgaria. By doing so, it contributes to the discussiaitemmative food

movement that engages the larger context of political economy in postsocialist societies.

Kalentzidou, Olga,Indiana University
Not my Gr andmot Hirventing NaGomal Ruisinegrn Modef €&reece

It is a truism that food simultaneously unites and transcends boundaries. In the midst of
multiculturalism, cosmopolitanism and rampart globalization, national cuisines often get
redefined. Their boundaries are either drawn tighter, or they become poouggh ¢o

easily permeate. Cookbooks play a decisive role in creating, negotiating and maintaining
those boundaries. In the case of established national cuisines, recipes are a means of
preserving the character of the nation and its people. The questiaimsemhich people

such recipes represent and what kinds of culinary mechanisms are developed to exclude
groups from the relefined national narrative. In Greece, the growth and spread of
cookbooks since the mitl990s may be seen as a means of expandingth nat i on all

cuisineo by infusing |l ocal and national with
look, however, reveals that these infusions are misleading. Among cookbooks that draw
their inspiration from the fdolokn, Mfaturtahdeinttii ocnoa

recipes in nostalgically bound editions evoke images of a people almost untouched by the
effects of current immigration and social upheaval. The recipes reproduce localities that
are no longer sustainable but to a lively imagination. Mahais of contemporary

cookbooks reveals the depiction of an exclusive Greekness that is at odds with the present



social and political reality of the country. | argue that this type of national cuisine
alienates both new and established members oftrenatt A Loo ki ng t
glasso, not only distorts the past,

Katz, Esther,Institut de Recherche pour le Développement
Threatened sustainability of the Rio Negro food system (Brazilian Amazon)

The Rio Negro regiorsia well preserved area of the Northwestern Brazilian Amazon,

with a low population density. The traditional food system of the riverside inhakitants

of Arawak and Tukano desceints mainly based on fishing and agriculture and
complemented by huntinghd gathering. The study of their agricultural system has

shown it is very diverse and highly sustainable. Access to fish varies according to
location on the rivers and seasons, but a very wide range of species are used for food, as
well as several species river turtles. The accelerated urbanization that has occurred all
over the Brazilian Amazon has had a strong impact on the sustainability of the traditional
Amazonian food systems. In the Rio Negro, many families have migrated from small
riverside siteso towns, where the population grew two or three times in fifteen years.
People keep practising agriculture even around towns, but this activity does not appeal to
young people. The inhabitants do not find fish easily any more around the towns, so
fishingtends to be a more specialized activity and fishermen have to go much further. As
inhabitants get a salary work or receive welfare money for retirement or family help, a
more important part of the food they consume come from industrial products or plants
grown thousands of miles away, of a lower nutritional quality. As there is no tradition of
markets in the region, people who do not fish or cultivate anymore have an even more
reduced access to fresh high quality food. How much is the sustainabilitylotéhe

food system threatened? How can it be preserved?

King, Jessica JanéMichigan State University
Theories of Ecologically Conscious Food Buying

My research is geared toward answering the general question: Do people think about the
food they buy? Beause this question has many dimensions, | focus on the theoretical
aspects of ecological consumerism. To explore the extent to which consumers think
about the ecological consequences of the food they buy, | refer to the sociological
literature on generaonsumption, "green"” consumerism and social aspects of
"sustainable" consumption. To test the theories of ecological consumerism, | refer to a
statewide survey of Tennessee residents' food buying attitudes and behaviors, examining
the following demogrdpuc variables: age, income, race, gender, and education. Of the
demographic variables, gender is significantly related to ecologically conscious food
buying. The differences in means for race, income, education and age, while not
significant, are consieht with the literature on ecologically conscious behavior. The
implications of this study include: (1) furthering the sociological theory of consumerism
as it relates to ecologically conscious food buying, (2) helping us understand who thinks



about the eological consequences of the food they buy, and (3) creating an opportunity
for ecologically conscious food producers to develop a more informed relationship with
their consumers.

Klein, Jakob,SOAS (UK)

Reconnecting with t he ofCMNetworkswithChingkse? O Al t er nat
Characteristics

It has frequently been argued that the atten
producers lies at the heart of organics, fair trade and other movements aimed at
constructing O6al t e hreemnectioaid descabediby some askey k s . S u
to the construction of O6caringé consumers, W
conditions through their O6ethicallyd motivat
research on alternative food networks laissed onthesmal | ed o6 gl obal Nort
paper critically assesses claims about prodaoasumer reconnection and ethical

consumption in relation to China. The paper describes the emergence of ecological food
movements in Kunming, the capital of Ywamprovince in Southwest China. Engaging

with activists, entrepreneurs and consumers, it demonstrates how notions of
6reconnectiond and Oethical consumptiondé are
ambiguous relationship that urban Chinese have to thdrgsige and rural folk. Indeed,

in some cases the embrace of ecological foods may be motivated by a desire to keep the

rur al at armbés | engt h. Furbaneconmaentionnn ng t he | i mi
Kunmingds ecol ogical f oothcantdbutetmthent , t he pape
comparative study of O6alternatived food netw
urban Chinads complex mor al | andscape and it

Knight, Christine ,University of Edinburgh

The food nature inteded you to eat: Nutritional primitivism and lesarbohydrate
dieting

This paper introduces and develops the theor
extending the critical notion of primitivism from the literature in cultural studies,
anthropolog and the history of ideas to the field

primitivismd as the pursuit of supposedly si
of eating as part of a quest for health. In this paper | identify and examine the key

feaures of nutritional primitivism, and examine its relation to allied contemporary food

di scourses and practices such as o6Culinary L
(Heldke).

In this paper | exemplify the discourse of nutritional primitivism throaiglanalysis of
bestsellinglowc ar bohydr ate di et books (notably Dr. |
especially popular in North America and Britain in the late 1990s and early 2000s. Based

on this analysis, | argue that the major elements of nutritionaltism include:



the promotion of natural food;
nostalgia for the way people ate in different periods of history;

L a preference for O0ethnicd cuisines r
genetic and evolutionary explanationshealth and disease; and
L romantici sed portrayals of oO6primitiyv

Together these tropes form a discursive backlash against modern Western eating habits
and their impact upon health.

While exploring these key features of the digse | also critique nutritional primitivism,
stressing its binary structure and hence intrinsic circularity. In theébohydrate
literature, diverse societies, cuisines and foods stand interchangeably as ideals whose
discursive purpose is to contragth modern Western eating habits and their association
with obesity. The result of this binary structure is that nutritional primitivism is
scientifically unsound, has racist implications, and obscures socioeconomic and
environmental factors that contriteuto ill-health and disease.

Kdhler-Busch, MadelonUniversity of Maine
Bavarian Farm Women and Their Gardens

Farm gardens are an integral part of the Bavarian landscape and, more importantly, of the
nutritional and social needs of rural communities. Haislen type is a direct descendant

of the medieval cloister garden which can be seen in #euagnd choice and

arrangement of plants. Traditionally women are in charge of the farm gardens (as Garterl)
while the field crops are in the domain of the meéat with changing life styles and the
diminishing importance of the family farm the garden, too, is changing: the variety of

fruit, produce and herbs grown has decreased and knowledge of planting, growing,
storage and propagation of certain vegetabldsmarits is no longer passed on to a next
generation. This change in garden practice a
space, a loss of prestige and a loss of lexicon. To record some of this traditional
knowledge | have been conducting infews with a group of retired farmwomen and a
former farm economics teacher. These women come from two Bavarian villages,
Gottfriedingerschwaige in Lower Bavaria, and Altenerding in Upper Bavaria. | have

known all women for some years a fact which affor@sthe privilege to be included in

their private sphere; | also speak their dialect.

Il n my paper | will present a general overvie
architecture and the plants cultivated, pest management, harvest and storage, and
aestheticonsiderations. | will illustrate my points with examples from the interviews.
Photographs will supplement the womenbds gard

Konefal, JasonSam Houston State University

The Marriage of Big Green and Big Food: A Case Study of Sustainableo8eafo



I n agrifood studies, small, Il ocal, and dalte
means to more environmentally sustainable and socially just agrifood systems. Yet,

mainstream environmental organizations have tended to view local, smallieaindteve

actors has peripheral to sustainability in agrifood. Rather, they have generally targeted

large conventional actors (e.g., retailers, restaurant chains, and large producers) using
marketbased approaches. Using a case study of marine andamsesaanvation

organizations and the seafood sector, this paper examines the potential and limitations of

such an approach. First, the environmental outcomes of mzaketl approaches

targeting conventional agrifood actors are assessed. Second, tteppadeh A uni nt end e«
consequences of such approaches are examined. Specifically, how the growing

relationship between big green and big food is affecting power, democracy, and social

justice in agrifood systems is discussed.

Konefal, Jason & Maki Hatanaka,Sam Houston State University

Measuring Menus: Evaluating Markbased Social Movement Approaches and
Consumer Agency in Food and Agriculture

Both activists and academics are advancing mdrased approaches and consumer

agency as key driversof socialamch vi r onment al change in todayc¢«
hand, social movement organizations are increasingly trying to use the market to achieve

their aims. On the other hand, there is now a significant body of literature in agrifood

studies debating the potal role of consumers in shifting food and agriculture in more

sustainable, just, and healthy directions. However, to date, there are few studies that have
examined to extent to which movement organizations through raaket approaches,

and consumerthrough their purchasing practices, have impacted the market. In this

paper, we analyze the seafood offerings of approximately 700 US restaurants that claim

to support sustainable seafood. To do this, we compare the seafood offerings of

restaurants with he Mont er ey Bay Aquariumbés Seafood G
percentage of seafood is 6ébest choices, 0 figo
provide initial evidence with respect to what extent social movements and consumers are

able to affect whas being served at restaurants.

Kral, Linni ,Boston University
Eating Alone: How Modern Technology Affects the Communal Meal

The past two decades have seen a revolution in communication technology. Starting as

early as cell phones and evolving past lpptto sites like Facebook and Twitter,

products have popped up that <change what it
we are rarely 100% by ourselves, what does i
These changes also bring a shift in the dentizatgon of cooking: how does modern

technology affect how we learn to cook and how recipes are passed down? Food is

wi dely recognized and often cel ebrated for i
chatting online while having your morning yogutrsds in for the morning family



breakfast table, how is one affected nutritionally? If your most prized recipe can be found
through one simple Google search rather than calling up yourgrasadma, how are we
affected socially and personally? This pageswers these questions by performing a
generational analysis of several different U.S. families, collecting ethnographies of how
eating together and alone has evolved within each household through interviews and
observation. I t ahabits withregacdk te foad arol companys 6 eat i n
present through twaveek food journals. These questions gain more relevance each day
as obesity and heart disease threaten the American population and isolating technologies
change the way we interact with one #eo (an assessment presented by Robert Putnam
and the numerous edits to his work that came after). When feeding only ourselves, we eat
different foods, learn different preparation methods, and ultimately develop a different
cultural identity. This papett@mpts to uncover what precise changes have occurred, and
analyze whether this has had a positive or negative impact on American culture.

Kristensen, Niels HeingeAalborg University

Facilitating development of New Nordic Fobdase on the roles of activism and
business concept on domesticated organic grains

New local and regional food concepts are gaining momentum. Experiments and

innovation in cereal diversity and breeding in th@rdic countries have attracted new

attention. On one hand innovative Chefs and other key actors from the gourmet and

catering industry have become aware ofthdies cover ed qual i ties of
absent grain varieties. On the other hand innovatigaroc farmers, researchers etc have

shown interest in uncovering new and robust varieties. Conditions in organic farming

differ from conventional farming on a number of areas (adaptation to local soil, micro

climate, etc) and because organic farming inegal benefit less from the high yields

from grain varieties developed to mainstream farming. This has been an unregulated area,
but now national an transnational institutions are entering the domain.

Krueger, SeanUniversity of Rhode Island
Feast or Fanme: Effects of Food Aid on Local Production and Food Security Africa

Over the last 50 years, global attention has been increasingly focused on famine and
poverty and the global inequality of food distribution. One of the most frequent solutions
for addessing these issues has been to increase food assistance from wealthy countries to
impoverished countries. However, a number of studies argue that international food aid
depresses local food prices and is harmful to local producers (Getaw and Tadepse 2010
and may decrease long term food security. For example, Elliesen (2002) has estimated
that approximately 30% of total food aid distributed in Ethiopia-jsaekaged for sale in
local markets. Studies to date focus on short to medium term trendsliagsistance

and food prices. The impact of food aid on local food prices and human development in
Africa is important; Africa receives the largest shar