TRANSCRIPT

Digesting Food Studies
episode 100: Welcome to Food Studies

00:00:14.630 --> 00:00:18.789
Well, hello there. You look kind of hungry to

00:00:18.789 --> 00:00:21.410
me, or maybe you're just thirsty, is that it?

00:00:22.010 --> 00:00:25.269
Thirsting for a bit of change, I think, and in

00:00:25.269 --> 00:00:29.289
the mood to chew on some meaty ideas. Well, given

00:00:29.289 --> 00:00:31.109
that this is a podcast and that I can't actually

00:00:31.109 --> 00:00:33.409
see you, let alone figure out exactly what your

00:00:33.409 --> 00:00:35.649
appetite might be, let's just get on with it,

00:00:35.689 --> 00:00:49.689
shall we? Welcome to the preview episode of Digesting

00:00:49.689 --> 00:00:52.649
Food Studies, a series that dives into some of

00:00:52.649 --> 00:00:55.130
the big ideas from the deliciously expanding

00:00:55.130 --> 00:00:59.020
field of food studies. It's a podcast for everybody

00:00:59.020 --> 00:01:02.000
who wants to turn systems research about food

00:01:02.000 --> 00:01:05.099
into on the ground action, whether you're in

00:01:05.099 --> 00:01:07.659
a classroom, a field, a conference room, or a

00:01:07.659 --> 00:01:09.879
kitchen. We're going to talk about agriculture

00:01:09.879 --> 00:01:12.519
and education, food justice and sustainability,

00:01:12.900 --> 00:01:15.760
policymaking, cooking, and a bunch of other subjects,

00:01:15.959 --> 00:01:18.480
as well as the somewhat broader themes of power,

00:01:18.540 --> 00:01:21.560
gender, sustainability, hunger, and well, too

00:01:21.560 --> 00:01:25.269
many to name here. Food is expansive. What's

00:01:25.269 --> 00:01:27.709
more, we'll make concrete connections among people

00:01:27.709 --> 00:01:30.390
and places and politics and culture so that you

00:01:30.390 --> 00:01:33.010
can understand food's complexities without feeling

00:01:33.010 --> 00:01:35.769
overwhelmed. And hopefully, what you hear will

00:01:35.769 --> 00:01:38.109
inspire you to dig deeper, checking out the many

00:01:38.109 --> 00:01:40.450
remarkable articles we've published in Canadian

00:01:40.450 --> 00:01:43.049
Food Studies, the Journal of the Canadian Association

00:01:43.049 --> 00:01:48.140
for Food Studies. So who am I listening to, you

00:01:48.140 --> 00:01:50.620
might be asking yourself. First of all, I'm David

00:01:50.620 --> 00:01:52.920
Szanto, one of the managing editors of Canadian

00:01:52.920 --> 00:01:56.060
Food Studies, or CFS as we tend to call it. I'm

00:01:56.060 --> 00:01:58.140
a freelance academic and of course the host of

00:01:58.140 --> 00:02:00.500
this podcast. You'll also be hearing from other

00:02:00.500 --> 00:02:02.640
food scholars, those we've published in the journal

00:02:02.640 --> 00:02:05.480
over the last 10 years, as we focus on one of

00:02:05.480 --> 00:02:07.420
the chewy subjects that they've researched and

00:02:07.420 --> 00:02:10.120
written about. Each episode will kick off with

00:02:10.120 --> 00:02:12.800
a little amuse -bouche, a taste of food culture

00:02:12.800 --> 00:02:15.080
served up by the journal's other managing editor,

00:02:15.300 --> 00:02:19.419
Alexia Moyer. And, closing things out, the aftertaste,

00:02:19.419 --> 00:02:21.879
in which we hear from a student with their reactions

00:02:21.879 --> 00:02:24.000
to the featured article, what they thought about

00:02:24.000 --> 00:02:26.080
it, what they took away from it, and how they

00:02:26.080 --> 00:02:27.860
might use the publication in their own work.

00:02:28.099 --> 00:02:30.419
Altogether, that's the Digesting Food Studies

00:02:30.419 --> 00:02:33.360
menu, a sampler of different ways of thinking

00:02:33.360 --> 00:02:36.020
about and enjoying what Food Studies has to offer.

00:02:39.370 --> 00:02:41.930
This teaser episode diverges a bit from the usual,

00:02:42.069 --> 00:02:44.710
however, giving a slightly different take on

00:02:44.710 --> 00:02:47.710
what this podcast is about. First, I'll chat

00:02:47.710 --> 00:02:50.629
with Alexia to hear how literature and art and

00:02:50.629 --> 00:02:53.009
food culture and the built environment can offer

00:02:53.009 --> 00:02:55.590
useful points of entry to other food systems

00:02:55.590 --> 00:02:58.889
research. Then a quick hop back in time to the

00:02:58.889 --> 00:03:01.229
origins of Canadian Food Studies as I talk with

00:03:01.229 --> 00:03:03.409
Ellen Desjardins, the journal's founding editor

00:03:03.409 --> 00:03:06.129
-in -chief. The full menu will be on offer starting

00:03:06.129 --> 00:03:08.789
with episode one, but for now, take a moment

00:03:08.789 --> 00:03:12.009
to let us whet your appetite and get those digestive

00:03:12.009 --> 00:03:30.360
juices flowing. Mmm, yum. So Alexia, thank you

00:03:30.360 --> 00:03:34.080
so much for joining me in this digestion process

00:03:34.080 --> 00:03:37.400
of food studies as we embark on the first episodes

00:03:37.400 --> 00:03:41.780
of Digesting Food Studies, the CFS podcast. We're

00:03:41.780 --> 00:03:45.199
going to explore some bits and pieces of food

00:03:45.199 --> 00:03:47.699
that are related to the stories and the articles

00:03:47.699 --> 00:03:49.599
that we're also going to be talking about with

00:03:49.599 --> 00:03:52.180
our authors. We're calling it Amuse Bouche.

00:03:52.830 --> 00:03:56.090
Why are we doing this? Would you tell our listeners

00:03:56.090 --> 00:03:58.330
out there in Radioland what this whole segment

00:03:58.330 --> 00:04:00.030
is about that we're about to embark on? Well,

00:04:00.129 --> 00:04:04.110
let's think of this term amuse bouche. There's

00:04:04.110 --> 00:04:09.370
an amusement that is in the term. It's an introduction.

00:04:09.629 --> 00:04:12.449
It's a small, it's not quite an appetizer. It's

00:04:12.449 --> 00:04:16.430
certainly not a main dish. It's just a taste

00:04:16.430 --> 00:04:19.709
of something to get us started, to get our...

00:04:19.920 --> 00:04:22.199
To get our digestive juices flowing. To get our

00:04:22.199 --> 00:04:24.899
digestive juices flowing. Exactly. And we're

00:04:24.899 --> 00:04:26.379
going to have way too much fun with this and

00:04:26.379 --> 00:04:28.339
probably annoy a lot of people with our food

00:04:28.339 --> 00:04:30.620
puns. But OK, we're going for it. So we've got

00:04:30.620 --> 00:04:34.300
the Amuse Bouche. Yes. It'll introduce people

00:04:34.300 --> 00:04:36.680
to the theme of the conversation with our author.

00:04:36.899 --> 00:04:39.199
Exactly. And working through with a cultural

00:04:39.199 --> 00:04:43.490
object or something that is allows us to. anchor

00:04:43.490 --> 00:04:46.709
the conversation in our lived experience. Okay,

00:04:46.790 --> 00:04:49.910
so a bit of food literature, a recipe from an

00:04:49.910 --> 00:04:53.709
old cookbook, a kitchen implement. I know you

00:04:53.709 --> 00:04:55.910
have a... Some funny words. Some funny words.

00:04:55.930 --> 00:04:57.769
You've got a lot of good stuff planned. I mean,

00:04:57.769 --> 00:05:00.009
and this is your wheelhouse, right? This is what

00:05:00.009 --> 00:05:02.529
you have spent a lot of your time academically

00:05:02.529 --> 00:05:04.990
doing, correct? Yeah, so I have a background

00:05:04.990 --> 00:05:09.689
in Canadian food studies and Canadian literature,

00:05:09.850 --> 00:05:12.149
and I've combined the two, and I'm interested

00:05:12.149 --> 00:05:15.160
in... food narratives and have been working with

00:05:15.160 --> 00:05:18.139
the journal for about five years now as co -managing

00:05:18.139 --> 00:05:20.019
editor. co-managing editor with me. But you've

00:05:20.019 --> 00:05:22.519
also, you're published yourself. You are a writer,

00:05:22.560 --> 00:05:25.180
you're a creator of words and texts and images

00:05:25.180 --> 00:05:29.060
in other books. Yes. I edit for other people.

00:05:29.079 --> 00:05:32.800
I write my own things as well. And I'm also a

00:05:32.800 --> 00:05:34.620
cook. And you're a cook. Thank you for diving

00:05:34.620 --> 00:05:36.560
into this with me. I think it's going to be fun.

00:05:36.660 --> 00:05:38.480
I hope our listeners agree. Hopefully they'll

00:05:38.480 --> 00:05:40.860
give us lots of positive feedback on the titillating

00:05:40.860 --> 00:05:43.399
temptations that we delight them with each week.

00:05:43.579 --> 00:05:46.060
We look forward to chatting with you. Thanks.

00:05:48.879 --> 00:05:51.500
Ellen Desjardins is a former food studies scholar

00:05:51.500 --> 00:05:53.879
who transitioned over the years from public health

00:05:53.879 --> 00:05:56.259
nutrition to sustainable food systems work in

00:05:56.259 --> 00:05:59.379
Ontario to research in human geography. She was

00:05:59.379 --> 00:06:00.879
part of the team that brought forth Canadian

00:06:00.879 --> 00:06:04.279
Food Studies in 2013, serving as its editor -in

00:06:04.279 --> 00:06:07.180
-chief for the following six years. Today, she's

00:06:07.180 --> 00:06:09.180
retired from academia and lives on the southern

00:06:09.180 --> 00:06:11.319
end of Vancouver Island, focusing on pottery,

00:06:11.500 --> 00:06:15.110
gardening, and fishing. Well, welcome, Ellen

00:06:15.110 --> 00:06:19.389
to Digesting Food Studies, 11 years after we

00:06:19.389 --> 00:06:21.509
started Canadian Food Studies together. It's

00:06:21.509 --> 00:06:23.230
wonderful to be chatting with you and to talk

00:06:23.230 --> 00:06:25.230
about the history and how this whole journal

00:06:25.230 --> 00:06:28.410
even got started. Well, thank you. And I'm really

00:06:28.410 --> 00:06:30.769
looking forward to this. Let's go back a bit

00:06:30.769 --> 00:06:32.970
in history. If you would just tell me like what

00:06:32.970 --> 00:06:35.550
your first memory of thinking about, let's do

00:06:35.550 --> 00:06:37.689
a food studies journal and let's call it Canadian

00:06:37.689 --> 00:06:39.629
Food Studies. And where did the seed for this

00:06:39.629 --> 00:06:43.600
whole journal come about? Right. So a few years

00:06:43.600 --> 00:06:47.500
after CAFS was established in 2005, that's the

00:06:47.500 --> 00:06:50.579
Canadian Association for Food Studies, and the

00:06:50.579 --> 00:06:53.060
CAFS conferences were clearly gaining energy,

00:06:53.279 --> 00:06:55.759
executive members started talking about creating

00:06:55.759 --> 00:06:59.980
a journal. And around 2010, I remember Mustafa

00:06:59.980 --> 00:07:02.779
Koç and some colleagues, they sent around a

00:07:02.779 --> 00:07:05.480
survey asking about people's interest in a new

00:07:05.480 --> 00:07:08.360
journal that would be specifically focused on

00:07:08.360 --> 00:07:11.500
Canadian issues and Canadian researchers. They

00:07:11.500 --> 00:07:13.680
knew there were a number of food -related journals

00:07:13.680 --> 00:07:17.139
out there already, including ones that were multidisciplinary,

00:07:17.300 --> 00:07:20.579
but none that were targeted to Canada. Actually,

00:07:20.740 --> 00:07:23.339
no, there was a journal at McGill called CuiZine.

00:07:23.399 --> 00:07:26.139
And when you look at the programs of the CAFS

00:07:26.139 --> 00:07:30.079
conferences since 2006, it's really quite astonishing.

00:07:30.300 --> 00:07:33.319
The diversity, the quality, the sheer number

00:07:33.319 --> 00:07:36.180
of food -related topics that people were presenting

00:07:36.180 --> 00:07:41.259
on. It was 2012, just prior to the CAFS conference

00:07:41.259 --> 00:07:44.180
in Waterloo, that the momentum kind of gelled

00:07:44.180 --> 00:07:47.639
to get a journal going. And at an executive meeting

00:07:47.639 --> 00:07:50.319
early in the year, they passed a motion that

00:07:50.319 --> 00:07:52.459
a portion of the CAFS budget should go to the

00:07:52.459 --> 00:07:55.600
journal. And I remember when it got announced,

00:07:55.819 --> 00:08:00.220
I was a timid new PhD student. And I walked up

00:08:00.220 --> 00:08:05.180
to you and said, hi, I'm David. And I used to

00:08:05.180 --> 00:08:08.439
be a book editor in New York. And I would love

00:08:08.439 --> 00:08:11.399
to help copy edit if you need help with that.

00:08:12.060 --> 00:08:15.420
That was my opening gambit. That's my first memory

00:08:15.420 --> 00:08:17.860
of talking to you about it. What was your own

00:08:17.860 --> 00:08:20.560
motivation for taking it on as a project? So

00:08:20.560 --> 00:08:25.379
I volunteered to be the editor-in-chief of

00:08:25.379 --> 00:08:28.540
the new journal. What was I thinking? And I thought

00:08:28.540 --> 00:08:31.300
I could be of help because I had been the editor

00:08:31.300 --> 00:08:34.740
of the quarterly Ontario Nutrition Education,

00:08:35.200 --> 00:08:40.419
ONE, publication for some years. A big, big major

00:08:40.419 --> 00:08:43.440
factor was the several others who wanted to be

00:08:43.440 --> 00:08:45.340
part of the team. And you just mentioned yourself

00:08:45.340 --> 00:08:48.340
and Phil Mount. He stepped up to be associate

00:08:48.340 --> 00:08:51.500
editor and he was then a PhD student as well,

00:08:51.539 --> 00:08:54.179
an awesome guy. And a number of people from all

00:08:54.179 --> 00:08:56.980
over the country offered to be part of the editorial

00:08:56.980 --> 00:09:01.899
committee and the board. By 2013, we had a great

00:09:01.899 --> 00:09:04.919
editorial team that included you, David, and

00:09:04.919 --> 00:09:08.350
also the intrepid Rob McRae. And our wonderful

00:09:08.350 --> 00:09:11.710
managing editor was Wes Tourangeau. And he was

00:09:11.710 --> 00:09:14.509
also a doctoral student at University of Waterloo.

00:09:14.649 --> 00:09:17.070
So students who started, that's important, eh?

00:09:17.230 --> 00:09:19.789
And we, of course, had the Open Journal Systems

00:09:19.789 --> 00:09:23.210
platform to support us. It was really with that

00:09:23.210 --> 00:09:26.029
that we were able to launch a journal. It allowed

00:09:26.029 --> 00:09:28.909
us to create an open access journal to create

00:09:28.909 --> 00:09:32.220
the whole structure. You know, when you mentioned

00:09:32.220 --> 00:09:35.659
the open access kind of platform, it was University

00:09:35.659 --> 00:09:38.519
of Waterloo that provided that for us for free.

00:09:38.720 --> 00:09:41.820
And they still do. The genuine giddiness that

00:09:41.820 --> 00:09:46.159
we were in charge of a vibrant, dynamic machine

00:09:46.159 --> 00:09:48.799
felt like a machine to me. And it was in French

00:09:48.799 --> 00:09:52.080
and English. And it had a graphic design, which

00:09:52.080 --> 00:09:54.879
you facilitated. Our logo in teal and brown.

00:09:55.039 --> 00:09:57.779
Yes. This bowl shape, which symbolized an eating

00:09:57.779 --> 00:10:00.820
or cooking vessel with an open end. And that

00:10:00.820 --> 00:10:04.419
meant constant openness to new ideas and methods

00:10:04.419 --> 00:10:09.000
and diversity. So going back to the vision that

00:10:09.000 --> 00:10:11.700
we embraced for the journal, I just have to quote,

00:10:11.980 --> 00:10:15.539
the journal sees food as a point of connection

00:10:15.539 --> 00:10:19.639
among communities of thought and practice, challenging

00:10:19.639 --> 00:10:23.519
disciplinary boundaries and inspiring new frontiers

00:10:23.519 --> 00:10:26.100
of thinking. I just love that vision for the

00:10:26.100 --> 00:10:28.720
journal. It was another motivation, right, to

00:10:28.720 --> 00:10:32.340
keep going. And we felt sometimes that we were

00:10:32.340 --> 00:10:35.399
the platform for radical thinking in food studies.

00:10:35.639 --> 00:10:38.580
Do you feel that? I always felt like we were

00:10:38.580 --> 00:10:40.659
doing something pretty special, that we were

00:10:40.659 --> 00:10:44.220
enabling food to be written about, talked about,

00:10:44.419 --> 00:10:47.909
felt about. created about in all sorts of different

00:10:47.909 --> 00:10:49.970
ways, not just in text, but because it was an

00:10:49.970 --> 00:10:52.529
audio visual digital platform, we could do all

00:10:52.529 --> 00:10:55.950
those things and really honor that food is studied

00:10:55.950 --> 00:10:58.990
and practiced in many, many different ways. Some

00:10:58.990 --> 00:11:01.269
of which translate really well into conventional

00:11:01.269 --> 00:11:03.190
articles and some of which translate much better

00:11:03.190 --> 00:11:05.909
into photo essays or videos or podcasts like

00:11:05.909 --> 00:11:08.070
we're doing right now, because you were such,

00:11:08.110 --> 00:11:11.169
in my memory, such an incredible leader and so

00:11:11.169 --> 00:11:13.809
open. I remember you and I having a wild conversation

00:11:13.809 --> 00:11:15.529
about research creation and how to make research.

00:11:15.600 --> 00:11:18.259
It's a creation of viable, publishable thing.

00:11:18.600 --> 00:11:22.460
Just because things are not in a text and full

00:11:22.460 --> 00:11:26.019
of statistics and such, it is no less rigorous,

00:11:26.139 --> 00:11:30.200
no less meaningful and usable by other researchers.

00:11:30.500 --> 00:11:33.340
It translated also, you know, into a network

00:11:33.340 --> 00:11:36.360
of people across Canada. It helped to bring about

00:11:36.360 --> 00:11:38.860
a community of food studies researchers, and

00:11:38.860 --> 00:11:42.480
they're still there. I just remember encouraging.

00:11:43.200 --> 00:11:45.820
certain researchers to publish their qualitative

00:11:45.820 --> 00:11:48.820
research studies when they thought that no journal

00:11:48.820 --> 00:11:51.000
would accept this approach. I remember, you know,

00:11:51.000 --> 00:11:54.039
one woman from Nova Scotia who had done this

00:11:54.039 --> 00:11:57.379
qualitative study and she very tenuously had

00:11:57.379 --> 00:11:59.600
submitted it. And then she wanted to talk to

00:11:59.600 --> 00:12:02.440
me on the phone and said, I don't know if this

00:12:02.440 --> 00:12:04.940
is valid or not. And I said, oh, darn right,

00:12:05.019 --> 00:12:07.639
it's valid. It's beautiful. I think thanks to

00:12:07.639 --> 00:12:10.379
those kinds of conversations that you had, we've

00:12:10.379 --> 00:12:13.070
now got a whole variety of different categories

00:12:13.070 --> 00:12:15.210
that people can submit within. So we don't just

00:12:15.210 --> 00:12:17.250
have research articles. We have perspectives

00:12:17.250 --> 00:12:20.549
and commentaries and field reports and audiovisual

00:12:20.549 --> 00:12:23.610
and design works and artworks. And it was really

00:12:23.610 --> 00:12:25.909
that openness to, yeah, let's have a conversation.

00:12:26.070 --> 00:12:28.029
Let's publish this. Let's make this knowledge

00:12:28.029 --> 00:12:30.730
available, even though it hasn't always been

00:12:30.730 --> 00:12:33.029
considered important knowledge by other publishers.

00:12:33.289 --> 00:12:35.610
It's always a challenge when you're trying to

00:12:35.610 --> 00:12:37.710
do things that are a little bit outside the box

00:12:37.710 --> 00:12:43.289
or a lot outside the box. So now that 10, 11,

00:12:43.470 --> 00:12:45.850
12 years have passed since the launch of this

00:12:45.850 --> 00:12:48.159
beautiful baby. What have you been working on?

00:12:48.200 --> 00:12:50.600
What has the journal maybe made you think about

00:12:50.600 --> 00:12:52.899
in different ways in terms of your own work,

00:12:52.960 --> 00:12:55.500
in terms of the food that you grow and eat or

00:12:55.500 --> 00:12:57.740
the foods that you write about or the food that

00:12:57.740 --> 00:12:59.419
you think about and research about and photograph?

00:12:59.960 --> 00:13:02.919
I really love to learn by listening to people

00:13:02.919 --> 00:13:05.899
and to glean key points about their narratives

00:13:05.899 --> 00:13:09.700
through grounded theory. But research that intertwines

00:13:09.700 --> 00:13:12.519
different methodologies like qualitative and

00:13:12.519 --> 00:13:15.639
quantitative and that joins different disciplines.

00:13:16.159 --> 00:13:18.980
like science and arts and humanities, was not

00:13:18.980 --> 00:13:22.799
commonly done. But editing the journal, as I

00:13:22.799 --> 00:13:25.519
now think back on it, was a social and mental

00:13:25.519 --> 00:13:28.559
boost, a kind of a journey, actually. The baby

00:13:28.559 --> 00:13:31.879
lived and it thrived. And the baby is having

00:13:31.879 --> 00:13:34.580
babies. This podcast is one of the journal's

00:13:34.580 --> 00:13:37.879
babies. Baby is having babies. It's a grandbaby.

00:13:38.059 --> 00:13:40.879
Oh my gosh. And so I'm a grandmother, right?

00:13:40.960 --> 00:13:44.179
And professionally, I took on my PhD and this

00:13:44.179 --> 00:13:47.019
journal editor work at quite a ripe old age.

00:13:47.519 --> 00:13:49.559
And I was thinking about now that I'm old, I

00:13:49.559 --> 00:13:51.860
can wear purple. Do you know that poem? What

00:13:51.860 --> 00:13:54.080
poem is that? There's a poem that says, when

00:13:54.080 --> 00:13:56.740
I get old, I'm going to wear purple and I'm going

00:13:56.740 --> 00:13:58.940
to wear hats and I'm not going to wear old lady

00:13:58.940 --> 00:14:01.740
shoes and I'm going to dance around, you know.

00:14:01.980 --> 00:14:03.879
Well, with that inspiration, I think we're going

00:14:03.879 --> 00:14:06.700
to redesign the CFS logo with a lot of purple

00:14:06.700 --> 00:14:09.899
in it just to honor the fact that we can do it

00:14:09.899 --> 00:14:13.100
if you want to. That's my final feeling that

00:14:13.100 --> 00:14:16.679
I'm left with when I look back. It was a heady

00:14:16.679 --> 00:14:20.240
time and it continues. That's the wonderful part

00:14:20.240 --> 00:14:23.159
of it. I'm just so grateful, not just to talk

00:14:23.159 --> 00:14:25.100
to you about this, but also for that incredible

00:14:25.100 --> 00:14:27.580
history that you laid down, that incredible ethos,

00:14:27.580 --> 00:14:30.559
the kindness, the openness and everything, because

00:14:30.559 --> 00:14:32.440
the journal wouldn't be here without you. So

00:14:32.440 --> 00:14:36.100
thank you from all of us at CAFS and CFS. And

00:14:36.100 --> 00:14:38.419
thank you for me personally, because it really

00:14:38.419 --> 00:14:41.600
has transformed my life. Well, thank you again

00:14:41.600 --> 00:14:43.960
for this opportunity. It's been just lovely to

00:14:43.960 --> 00:14:50.620
chat. It's been great. Thank you. So that's it

00:14:50.620 --> 00:14:53.000
for now. Coming up in future episodes, however,

00:14:53.080 --> 00:14:55.299
we'll be talking about meat studies, feminist

00:14:55.299 --> 00:14:58.059
food studies, the social economy of food, and

00:14:58.059 --> 00:15:01.639
the ways in which food art can reveal new understandings

00:15:01.639 --> 00:15:04.200
of hunger and identity and labor. We'll hear

00:15:04.200 --> 00:15:06.080
from researchers focusing on food in prisons,

00:15:06.360 --> 00:15:08.519
indigenous food knowledge, the corporate control

00:15:08.519 --> 00:15:11.340
of agriculture, food waste, food school programs,

00:15:11.559 --> 00:15:14.360
and how menu archives provide historians with

00:15:14.360 --> 00:15:17.600
a large lens on histories of migration and taste

00:15:17.600 --> 00:15:20.000
and commerce. We'll even talk to an expert on

00:15:20.000 --> 00:15:23.340
that oh -so -colonial taste treat from the West

00:15:23.340 --> 00:15:26.299
Coast, the Nanaimo Bar. With all that is coming

00:15:26.299 --> 00:15:28.179
up, there's something for everyone's hunger.

00:15:28.379 --> 00:15:31.460
So please, keep coming back for seconds and thirds

00:15:31.460 --> 00:15:34.509
and fourths. And well, you know, everything.

00:15:38.629 --> 00:15:41.470
Thank you very much to today's guests, Alexia

00:15:41.470 --> 00:15:43.950
Moyer and Ellen Desjardins. The music for the

00:15:43.950 --> 00:15:46.490
show comes from Alex Guz and Evgeny Bardyuzha

00:15:46.490 --> 00:15:49.110
on Pixabay. And our executive producers are Rachel

00:15:49.110 --> 00:15:51.850
Engler-Stringer, Laurence Godin, Charles Levkoe,

00:15:52.029 --> 00:15:54.570
Phil Loring, and Kristen Lowett. I'm David Szanto.

00:15:55.039 --> 00:15:56.860
Take a look at the show notes for links to the

00:15:56.860 --> 00:15:58.600
journal from which this all derives, Canadian

00:15:58.600 --> 00:16:01.279
Food Studies, as well as CAFS, the Canadian Association

00:16:01.279 --> 00:16:03.659
for Food Studies. If you want to become part

00:16:03.659 --> 00:16:05.600
of the conversation, connect with us on social

00:16:05.600 --> 00:16:07.860
media and join the LinkedIn community. Become

00:16:07.860 --> 00:16:10.039
a member of CAFS or think about submitting an

00:16:10.039 --> 00:16:12.039
article or an artwork to the journal. Complete

00:16:12.039 --> 00:16:14.019
details are available on the relevant websites.

00:16:14.440 --> 00:16:16.960
And don't forget to like, review and subscribe.

00:16:17.120 --> 00:16:19.799
You know that a quick click and a kind word for

00:16:19.799 --> 00:16:23.559
the show is always appreciated. The next episodes

00:16:23.559 --> 00:16:25.700
are already online, so come back for more. It's

00:16:25.700 --> 00:16:28.340
a long and diverse buffet of subjects, so pick

00:16:28.340 --> 00:16:30.259
a few of your favorites, try something a little

00:16:30.259 --> 00:16:32.860
spicy, and remember to always tip your servers.

00:16:33.179 --> 00:16:35.720
Yes, there will be lots of food work play in

00:16:35.720 --> 00:16:37.580
this podcast. Sorry about it.

