Digesting Food Studies—show notes 

DFS 115: Fisheries Diversification
duration: 00:TK:TK

00:00:00 
Introduction 
00:02:26
Alexia Moyer on green sea urchins
00:06:52
Charlotte Gagnon-Lewis on diversification
00:20:18
Adelle D’Urzo Paugh on “Industrial Ghosts”
Diversification is a survival strategy that applies to many aspects of food systems, from biomes to economies to cuisine. This episode is about many of those things, including green sea urchins and the Wolastoqiyik Wahsipekuk First Nation’s approach to fisheries and food-making. The Canadian Food Studies publication in focus is Charlotte Gagnon-Lewis’s “Fishing amongst industrial ghosts: The challenges of green sea urchin diversification in Eastern Canada,” from Vol. 12, No. 1 (2025). Alexia Moyer shares a story of the Gulf of St-Lawrence and master student Adelle D’Urzo Paugh responds to Charlotte’s article with reflections on participatory co-learning and the Capitalocene.
Guests:
Alexia Moyer is co-Managing Editor of Canadian Food Studies and a founding member of the editorial collective, red line-ligne rouge, based in Montreal.
Charlotte Gagnon-Lewis is a PhD candidate in Anthropology at the University of Ottawa, where she takes a political ecology lens to the socio-ecological entanglements of food systems.
Adelle D’Urzo Paugh is a master’s student in Environmental Studies at Queen's University,  examining the use of participatory research and survey tools in small-scale fisheries networks.

Mentioned in this episode:
· The Montreal Biodome 
· Wolastoqiyik Wahsipekuk First Nation
· Maqahamok, a Wolastoqey pub in Cacouna, QC 

Credits:
Host/Producer: David Szanto
Executive Producers: Rachel Engler-Stringer, Laurence Godin, Charles Levkoe, Phil Loring, Kristen Lowitt 
Music: Alex Guz and Evgeny Bardyuzha on Pixabay
Sound Effects: Aviana_Phoenix and BenKirb and freesound_community on Pixabay
Photo: Hannah Robinson
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