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Professional Certificate in Food Anthropology and Culinary History Reporting

Food and Migration

Food and migration are interconnected phenomena that have shaped culinary traditions, foodways, and
cultural identities around the world. This course on Food Anthropology and Culinary History Reporting
delves into the complex relationship between food and migration, exploring how people's movement
across borders, whether voluntary or forced, has influenced the foods we eat, the ways we prepare them,
and the meanings we attach to them. To fully grasp the significance of food in migration, it is essential to
understand key terms and vocabulary that underpin this field of study.

1. **Food Anthropology**: Food anthropology is the study of food as a cultural phenomenon, examining
how food practices, beliefs, and meanings are shaped by social, economic, political, and environmental
factors. It involves analyzing the ways in which food reflects and shapes cultural identities, power dynamics,
and social relationships.

2. **Culinary History**: Culinary history focuses on the evolution of food and cooking practices over time,
tracing the origins of specific dishes, ingredients, and culinary techniques. It explores how historical events,
technological innovations, and cultural exchanges have influenced the development of culinary traditions.

3. *Migration**: Migration refers to the movement of people from one place to another, either within a
country (internal migration) or across international borders (international migration). People migrate for
various reasons, including economic opportunities, political asylum, family reunification, and environmental
factors.

4. **Food Migration**: Food migration, also known as culinary migration, describes the movement of foods,
recipes, and culinary practices from one culture to another through the migration of people. As migrants
settle in new environments, they bring with them their food traditions, which often blend with local cuisines
to create hybrid dishes.

5. **Diaspora**: Diaspora refers to the dispersion of a group of people from their original homeland to
other parts of the world. Diasporic communities maintain strong cultural connections to their ancestral
roots, including food traditions, language, and customs. The culinary practices of diasporic communities
often reflect a fusion of their heritage and the influences of their host country.

6. **Foodways**: Foodways encompass the cultural, social, and economic practices related to food
production, consumption, and distribution within a specific society or community. Foodways reflect the
values, beliefs, and norms of a culture, shaping how people grow, cook, and eat food.

7. **Culinary Hybridity**: Culinary hybridity refers to the mixing and blending of different culinary traditions,
ingredients, and techniques to create new and innovative dishes. Hybrid cuisines emerge when diverse
cultural influences intersect, resulting in unique flavor combinations that reflect the diversity of a society.

8. **Transnationalism**: Transnationalism refers to the interconnectedness of people, cultures, and
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economies across national borders. Transnational migrants maintain strong ties to their home countries
while actively engaging with their host societies, leading to the exchange of ideas, practices, and goods,
including food.

9. **Food Security**: Food security is the condition in which all people have physical, social, and economic
access to sufficient, safe, and nutritious food to meet their dietary needs and food preferences for an active
and healthy life. Migration can impact food security by disrupting food supply chains, creating food deserts
in migrant communities, or altering dietary patterns.

10. **Food Sovereignty**: Food sovereignty is the right of people to define their own food and agriculture
systems, free from external control or exploitation. It emphasizes local control over food production,
distribution, and consumption, promoting sustainable and culturally appropriate food practices.

11. **Culinary Tourism**: Culinary tourism involves traveling to different destinations to experience and
savor the local cuisine, food markets, cooking classes, and food festivals. Culinary tourism allows travelers to
immerse themselves in the gastronomic traditions of a region, exploring the intersection of food, culture,
and heritage.

12. **Food Heritage**: Food heritage encompasses the culinary traditions, recipes, ingredients, and
techniques that are passed down through generations within a community or culture. It reflects a collective
memory of food practices that are valued for their historical, cultural, and social significance.

13. **Gastronomy**: Gastronomy is the art and science of good eating, encompassing the study of food, its
preparation, presentation, and consumption. Gastronomy explores the sensory, cultural, and social
dimensions of food, emphasizing the appreciation of diverse culinary traditions and flavors.

14. **Food Justice**: Food justice is the pursuit of equitable access to healthy, affordable, and culturally
appropriate food for all individuals and communities. It addresses systemic inequalities in the food system,
advocating for policies and initiatives that promote food security, sustainability, and social justice.

15. **Food Insecurity**: Food insecurity refers to the lack of consistent access to an adequate and nutritious
diet due to financial constraints or limited availability of food. Migrants are particularly vulnerable to food
insecurity due to economic challenges, discrimination, and limited access to social support networks.

16. **Food Waste**: Food waste occurs when edible food is discarded at any stage of the food supply chain,
from production and processing to distribution and consumption. Food waste not only contributes to
environmental degradation but also exacerbates food insecurity and economic inequalities.

17. **Culinary Diplomacy**: Culinary diplomacy utilizes food as a tool for promoting cross-cultural
understanding, fostering international relations, and building bridges between communities. Through
culinary exchanges, food festivals, and culinary training programs, culinary diplomacy seeks to create
dialogue and cooperation across borders.

18. **Food Innovation**: Food innovation involves the development of new food products, technologies,
and practices that address global challenges such as food security, sustainability, and public health.
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Innovations in food production, processing, and distribution can lead to more resilient and inclusive food
systems.

19. **Slow Food Movement**: The Slow Food movement advocates for the preservation of traditional food
practices, local food systems, and biodiversity. It promotes the enjoyment of food that is good, clean, and
fair, emphasizing the importance of sustainable agriculture, food sovereignty, and culinary heritage.

20. **Food Literacy**: Food literacy refers to the knowledge, skills, and behaviors needed to make informed
decisions about food and nutrition. It encompasses understanding where food comes from, how it is
produced, and how dietary choices impact health, culture, and the environment.

By mastering these key terms and concepts related to food and migration, students in the Professional
Certificate in Food Anthropology and Culinary History Reporting course will be equipped to analyze and
report on the complex intersections of food, migration, culture, and identity. Through a critical lens, they
can explore how food serves as a powerful lens through which to understand the dynamics of globalization,
diaspora, sustainability, and social justice in the contemporary world.
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