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CHAPTER 4

TRACEY DEUTSCH

WHAT does the lens of labor help us perceive about food and its history? This essay
argues that the answer is just about everything. Work transforms the raw materi-
als of nature into food. Work makes otherwise indigestible collections of organic
material into an indispensible source of physical energy and nutrients. Work
imbues these materials with social meanings. In brief, food and work are inextri-
cably linked. Labor is central to food and, indeed, the need for food has motivated
much of the labor humans have expended. Using the lens of labor sharpens our
vision of the social processes, technological frameworks, and material needs that
lay behind food in particular times and places. The kinds of labor systems in place
dramatically shaped the kinds of food that were available and, conversely, changes
to food often changed labor systems.

And yet the relationship between food and work has never been straightfor-
ward. People have used an enormous range of strategies to transform raw materials
into food, and these strategies reflect the myriad social contexts and systems in
which food has been eaten. The gendered division of labor, the way in which food
is provisioned, ideas about what and how to cook, and the strategies of extraction,
processing, or hunting that produce ingredients for food—all can vary profoundly
even within the same era.

This question is particularly vexing in our own historical moment, when so
much of the labor of food production is hidden from its ultimate consumers. Much
of the work around food is now done by people who will not eat the food (agricul-
tural workers on farms, truck drivers, line workers in canning factories, restaurant
cooks). Migrant and guest workers epitomize this invisibility, their labor crucial to
much agricultural harvest but their presence temporary and contingent on state
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The continuities among the different historical eras and linkages beh.Neen sys-
tems of producing food is as important as their divergence; a central point of the
essay is that the spaces and methods of food production have always nelcessarily
overlapped, and often articulated in symbiotic ways, with each other. For instance,
even the most industrialized of spaces has relied on agriculture for its food. Similar
connections emerge across time (e.g., the ongoing importance of foraging and
hunting even in the “modern” world). This emphasis on the overlap and connec-
tions among systems of labor reflects the complications of food production, as well
as the emphasis in much recent scholarly literature on the limits of capital and
economies to standardize, homogenize, and remake daily practices.' Finally, my
analysis also reflects the particular importance to food of unpaid, household work
that family members undertake to sustain themselves and each other. Domestic
labor reveals important facts about the work necessary for food, and about the
cultural footings of economies more generally. Thus the essay narrates a compli-
cated and holistic view of the work of food production that emphasizes the ongoing

significance of older systems and domestic spaces alongside more recent modifica-
tions and reshapings.
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The eme ges %he relationship bctwcc: food .anr::iqmmd by et foodw?ys use-
fully fram ' work in several ways. First and
foremost, it s'ugg"Sts ﬁfe cent rah‘ty ‘?f la?)or to studies of food. For most of human
pistorys food’s production and dlstn'bunlon, stood at the center of social and politi-
cal Structurcs—aﬂd of most peoples’ daily work. It also suggests, as many scholars
have pointed out, that taste and culture guided people. There has never been a time
when food: and wo.rk around food, proceeded solely based on efficiency. Finally,
anderstanding ancient food technologies and systems allows scholars to appreci-
ate what has remained, and hence both the historical specificity and long roots of
techniques such as hunting, foraging, herding, and communal farming.

Evidence of the significant labor required for food goes back to the prehis-
toric period. The earliest flint blades for killing and butchering animals are over
15 million years old; 30,000 years ago people wove baskets and crafted clay pots
for the purposes of storing food. And these are just the activities that left material
remains. We have no record at all of the detailed knowledge of seasonal migration
paths, edible plants, and animal habits, food preservation methods, and countless
other proficiencies that allowed people to survive.” Even the so-called “original
affluent” foraging societies described by Marshall Sahlins exerted coordinated
effort to get food, for instance, smoking out bees from their hives and collecting
honey, gathering berries and leading organized expeditions into oceans and seas
in search of fish and sea mammals (such as whales).” Although, as Sahlins rightly
observed, these peoples could often obtain subsistence with only a few hours of
daily work, that work was highly skilled and depended on generations of collected
knowledge and experience.

Food was not only hunted; it was also cooked. For at least 200,000 years, and pos-
sibly much longer, the hominid ancestors of modern humans gathered fuel for, built,
and maintained fires to cook food. Records of firepits and cracked rocks suggest their
efforts to boil and remove fat even from the marrow of animals they hunted; and we
know that berries were not only gathered, but also preserved and dried.* Scholars
speculate that even in the most ancient times, taste mattered to what people ate.* This
observation suggests the long-standing importance of even rudimentary techniques
such as roasting or stewing to social, cultural, and physical survival.

Settled agriculture emerged about 10,000 years ago and dramatically changed
both food production and the societies that adopted it. As a central transforma-
tion in the way food is produced, it was also a transformation in labor systems and
in the politics and society in which labor is embedded. Indeed, the appearance of
permanent agrarian settlements has long been taken by anthropologists and his-
torians as a crucial turning point in human history, allowing for the construction
of more towns and cities, the growth of elaborate cultural and political systems
around labor, access to land, and the invention of writing.* We can see this in the
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intensive female labor every day. Arnold Bauer has suggested that _Pat“a"ChY inten-
sified in situations such as this, when men took cor'ltrol of farming and womens
labor focused solely on cooking and processing within the household. The work of
ditioned on changes in gender systems.

As in agncultural settlements, pastoralism emerged from very particular
social arrangements. Transhumanance, or regular patterns of seésonal migration
between pastures, became a way of life for many herders. Cooks in these societies
learned to ferment and culture dairy products (for instance, buttermilk, cheese,
yogurt, and the alcoholic beverage koumiss) both to preserve them and to make
dairy products digestible to adults (who typically lack the enzymes needed to digest
lactose). And, while gender remained an important force in these societies, lines of
authority were often more fluid than in settled agrarian places.

Agriculture in particular was structured around increasingly centralized, hier-
archical, and expansive systems of labor-intensive food production. Central author-
ities, operating on larger scales than ever before, coordinated irrigation systems,
grain production, and storage. For instance, ancient Egyptians typically spent much
of the “dry” season (when the Nile was not flooding) working for elites and rul-
ers on the infrastructure that controlled water flow. In many agricultural societies,
food was produced for, and often distributed by, a central governing authority.
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THE TRANSFORMATIONS OF
COMMERCIALIZATION: PLANTATIONS,
IMPERIALISM, AND GLOBAL FOOD EXCHANGE

Even more than agriculture, the advent of commercialized, global European
empires transformed the way that food was produced and how it was accessed.
Diets changed, both in response to new foods (sugar, tea, and coffee in Europe for
instance) and to poverty (dislocation of rural populations in the face of conquest
enslavement, or systems of enclosure and industrialization). New social sy‘stems'
and politics, in particular new ways of extracting work, catalyzed the commercial-
ization of food and also came to depend on it; for instance, the enormous amount
of labor that lay behind new systems of food production was made particularly
visible and particularly ugly in the global enslavement that centered on plantation
production. Plantation agriculture, embedded as it was in far-off industries and
global economies, open a window onto the role of coerced labor in the commer-
cialization of basic foods.

In Europe, commercialization of food grew out of new coercive systems of
labor. One of most infamous, serfdom, emerged in the late Roman Empire and
spread across much of Europe over subsequent centuries. Although there was
enormous variation in serfdom, serfs—like subjects of other empires—produced
their own food on land they farmed. However, they also typically provided food to
the noble family from their plots and provided labor on larger tracts of farmland
that nobility operated directly. The surplus that serf families produced on lords’
lands were traded or shipped abroad.”

Middling farmers and peasants, as well as powerful elites throughout Europe
and Eurasia, increasingly produced for exchange and the market, rather than
simply for subsistence. Current research suggests that over time it was these
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INDUSTRIALIZATION: MAKING FOOD OUTSIDE

These changes were, as it turned out, only the beginnings of the ways thy indyg,
alization would transform the work done around food. New foods were Congy T
in industrialized societies, created by industrialized progessors, and growy, onfy
that were increasingly embedded ini ndustrial supply chains. Induslrializalion acg '
tuated the differences between regions and nations that were heavily baseq on men.
ufacturing and mechanization, and those that were not. It raised new poss; 2
for, and enormous anxieties about, some of the oldest forms of food work—c
and consuming in family groups. In all these ways, a focus on industria| Produgy, B
and industrial labor point especially to historical change. The industria| era, b 00
ever, continued to reflect social systems through which work is accomplisheg aw.
cultural beliefs about the relative significance of that work; lines of classeq mcnd
and gendered authority run through and help structure these spaces. o,
The foods at the center of European commercial empires were of Particyl,
importance in the diets of industrial workers. Sugar, rice, tea, and coffee Were eqy e;
in greater amounts than ever before by both rich and poor, but high-calorie foods
and stimulating drinks occupied places of enormous importance in the gjgy of
workers in industrialized countries. Their consumption helped their eaters (o sur-
vive the requirements of wage labor, since these items offered the calories, ener
and, in the case of alcoholic beverages, the emotional release that facilitateq 10n.
and sustained periods of monotonous work."” 8
The emergence of modern industrial manufacturing methods applied 1o food
goes back at least to the mid-nineteenth century, when systems for canning mey
cheaply and quickly were developed in Europe. Flour milling, too, became increyg.
ingly mechanized (and efficient) over the course of the nineteenth century. The
techniques of vacuum sealing, glass jarring, and the slow invention of safe tip cans
all became part of entrepreneurs’ desire to meet large orders—first from gover.
ments (for soldiers) and then from civilian distributors. The result was that more
and more people in industrialized areas worked at food to get wages, rather than o
produce food for themselves. This also entailed a loss of control over the produc-
tion process, transforming independent craftspeople such as bakers or jam makers
into factory workers and shop clerks.*

The transformation of the work of food processing into wage labor is illustrated
especially clearly by looking at meat. Originally meat had been butchered in rela-
tively small quantities, and smoked, dried, processed into sausage, or simply cooked
by individual households or small artisanal shops. In early modern and modern cit-
ies, butchers were well organized, and maintained licensing requirements to regu-
late the trade and restrict entry, Nonetheless, wage labor and industrialization took
hold early in commercial meat processing—and with dramatic effects.

Beginning in the mid-nineteenth century, a large-scale meatpacking industry
emerged in the midwestern United States, first in Cincinnati and then in Chicago.
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In this new landscape of food work, restaurants and restaurant labor emerge
as especially important. These sites became common options for urbanites in the
nineteenth century. Taverns, saloons, restaurants, peddlers, and delicatessens pop-
ulated working-class neighborhoods, while restaurants in business districts and
the increasing number of hotels catered to upper-class men.* Urban residents, in
other words, purchased whaole meals as well as ingredients to make them.

Kitchen workers in such establishments have experienced a transition similar
to that of other wage workers. As in other businesses, restaurants became more
likely to be parts of centrally controlled chains, rather than small stalls, taverns,
or peddlers’ carts. As with other food workers, kitchen workers in wealthier parts
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Wisions of language
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INDUSTRIALIZATION AND PROVISIONING:
MAKING WORK VISIBLE

As the preceding discussion suggests, and in spite of the pastor’s words, it is pro-
foundly misleading to identify “domestic” labor, including cooking or preparing
food, as restful activities contained in the home. These tasks have always required
effort and exertion, and between 1500 and 1900, this work became embedded in
outside wages, large-scale economic systems, and far-flung labors. Indeed, one of
the most visible and important marks of the effects of industrialization is the way
that most intimate and small-scale food work—preparing and serving food within
homes—came to rely on economics and exchange.

Commerciahized food became the mainstay of diets not only in industrialized
places and among the well to do, but also in places far removed from industrializa-
tion and among the far less wealthy. Canned meats and milk were integrated into
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e ) 1es,
As some families purchased food outside of thc:.s.hom
in their homes to prepare food. Domest;c Service was ang ;:.rothm kept workers
way that wage work

eeped into food production—in this case by modifying ol
and social order. Modern domestic service took onds T patterns of service

fferent fu n
atiof ; ne
space. and population, but Fuﬁkmg was long at the center of th tions across time,
d—and was also an important route to paid | ¢ work servants per-

abor f .
aced women. Those female servants changed wha, or for impoverished or dss.

t th ,
in hybrid cuisines that, although claimed and often P'::rrn::‘ﬂa"i :te, ::thmg
' clites, reflected

Jabor and ingenuity of paid employees, "
In all cases, paid domestic work had complicated meanings—sery
) . - 1 3
jobs for people :n need of them, sometimes as Stepping stones to autho:tg a:l::al
their employers hokuseholds, and also as sources of autonomy for women 1:1 ol eldn
who often chose this work over more dangerous industria occupations or a:0 .
away

out of impoverished families of origin, Immigrant, racialized, rural migrant, and

colomzed women took these positions—in places from Europe to the Americas to

Asia—as they entered a world that Increasingly rewarded wages rather than labo
itself. Although family or household cooks have become less common in indust :
alized nations, in much of the world, hiring someone to cook or cleanisa rcdilt]t:
able life course event for middle-class families, Many women continue topmrn‘to
domestic service in areas that are undergoing rapid economic dislocation. *

The actual tasks required to prepare and serve food remained remarkably stable
in spite of who did the work. Although nineteenth-century urbanites might pro-
cure food differently than rural inhabitants, they still cooked food. And although
the accoutrements and styles changed, the work of serving still had to get done.
Cooking techniques themselves changed relatively little over the modern period;
women were still expected to perform the lion’s share of domestic food preparation
using cookstoves, fires, and enormous amounts of their own labor in the process
(for instance, grinding corn for tortillas in Mexico and Central America or pound-
ing tubers into fufu in West Africa).

This changed somewhat in the early twentieth century as part of a new pre-
scriptive discourse that reframed kitchens as modern spaces where methods of
efficiency and science could and should be applied by women doing their own
cooking. Beginning in the mid-nineteenth and through the twentieth century,
professional nutritionists, cookbook authors, and home economists claimed new
authority over home food preparations. Rooted in western and industrialized
nations, this new media had global ambitions and reach. Many experts sought
to Americanize female immigrants by teaching them to replace traditional foods
with food deemed healthier and also by imparting new techniques for cooking;

differences preference
Xico, colomizeq Peoples also

the
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pagement and efficiency into kitchen desigy ng

women were en
food labor more elficient an

aged to plan cooking and meals

taylorist conceptions of time-ma .
al planning. sorked but i
mr-l,lrﬁm advice did not always transform how women it did have

ration.'* In industrialized Pi.lrls of the world, many homn
-ooks used the discourse and the material possnblhluef. ofmc!lust;ml SYS_tEms o

€00 ﬁ"i of cooking and overseeing a household’s food. .'I he invention apg diy
:::n:\lr:::n of coal or kerosene stoves promised a dramall-::ij i :E:::;in:m over
hearth cooking, which was often dangerous and -requl ed const esin?_mg ot
fire; later gas and electric ovens offered equa;lly'lmporout o infm .e m.“"atin
the need to mind the stove to be sure coal didn’t run out, for instance. S"“i]nrlyl
d the need to spend days canning and Presery;,
Dishwashers simplified another time

impact on food prepa

refrigerators and freezers limite

at i i inter. ]
food so that it would last the wi n , ! | ; o
suming task that followed eating. Finally, ina continuation of the much older treng

of purchasing foods commercially, more aqd more families began purchasing fooq
in its final, consumable form and also having it served and clez.med Up—by poin
to restaurants. Increased use of restaurants and fast-fon establishments haye fur.
ther reduced the work families expend preparing their own food. By the 19505,
when even middle-class families began to frequent resta.urants and diners, Us.
women spent an average of less than twenty hours a week in meal preparatiop, and
clean-up; by 1998, 47 cents of every dollar spenton food was, on average, spent away
from home.”

Nevertheless, these changes have certainly not eliminated the work of cooking.
Poorer households and poorer regions of the world have seen less use of comme,.
cially prepared food and cutting-edge appliances. Indeed, one mark of the diffe,.
ence between wealthy and non-wealthy households (and regions) is the degree
which cooks use appliances and modern technology and prepare food indoors,
Even in industrialized societies famous for their use of new technologies, the tagks
involved in cooking food and procuring changed, but were hardly eliminated, g
time spent cooking or preparing food decreased, far more time was spent proy;.
sioning (shopping), planning meals, and procuring food. Marjorie DeVault studieq
women in late 1980s Chicago who sometimes spent whole days planning meas
and procuring food for households, even if they sometimes purchased much of
it. Joanne Vanek argued that, although families in the mid-1960s did spend less
time cooking than in earlier times, time spent shopping for food and carrying
it home had dramatically increased. Even this shopping, celebrated as a pleasure
under mass retailing, remained effortful. Elsewhere I have argued that post World
War Il supermarkets were premised on women’s traveling, planning, buying food,
and carrying it home again; even “streamlined” mass retailers required significant
labor from women.* Finally in much of the world (including western industrialized
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tcularly marked by what many have called the “ing
over the course of the twentieth century. Briefly, thys Ustrialization” of agriculture
on of the trend of specialization of farmg around €an be described g 11 expan-
coffee, rices and t.eﬂ to almost all grains and Vegl:tagfa:tlcular €rops (from sugar,
of chemical fertilizers .Pesti':ldﬂ. and carefully breq (.':)da'_1d the widespread yse

es of plants and animals to increase yields. The mz “Orporately controlled)
tare has both effected and r eflected most farmers’ decreasl:!trlmhziltwn of agricul-
system and often over their own farms; agr:cult::r:egni: ve:; he food
ined central

one In this way,
:tion even as nonagriculturafist« : i
to food produc griculturalists increqsip,
Bly offered the |
gic and

sources with which work was accomplisheq T

::mained strikingly similar to earlier }I:eriods (:)l};::?:};s ;':i:lred 0 cultivate food
harvesting plants; feeding, rearing, and slaughtering a“i.mals 1{:lngs Irrigating, and
g cows) And in much of the world, farm‘mg e uesr Mmeat; rearing and
long had—as did the importance of domesticated animals ;Ind aCfﬂ_tul'lued e
Pmpriezors' ownhdiet and l:h(v.'l:ocal food supply, ricuibuse 1o their

Over time, however, both the logic and techn; ;
most of human history, farmers increased the size 3;1 :;c?rf Iil;t::?ti ;ha‘ngn.L For
the size of land they farmed, relying on more workers (both paid andyt.::mf -
both. Industrialization and the “green revolution” changed this. Yields Tel o
longer limited by the size of land operated or the number of work.ers ina far:;el;(3
household, but by their investments in equipment, chemical fertilizers and estis~
cides, and, more recently, bio-engineered seeds. P

Changes proceeded slowly at first. For example, plows gradually changed into
heavier, more expensive, and more effective iterations that eased the back-breaking
working of tilling fields. Farmers also increased, and began importing, fertilizers
as a way to stabilize and predict yields, Many Western hemisphere farmers had
imported guano and nitrates from Peru and Chile since the early nineteenth cen-
tury. By the late nineteenth and early twentieth centuries, even small agriculturists
in industrialized places began to use phosphate fertilizer and the fertilizers offered
by reprocessers of industrial waste products. In the post World War I1 period, the
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o ancillary mechanization and a greater £,
for commercial processors and equipment. For [Nstance, g,
expensive mi Iking equipmcflt also often acquireg Signig,
cased the size of their herds in partto pay off these debg .
ften must be purchased every season rathe, tha;-l
seed saved from previous years » ,

particular techno
market production
farmers who purchased
cant debt. They thenncr
New and popular seed varicties 0
as had been the practice, growing from ‘

Some agricultural work con;:mm;ll to :11:1 ~

nce). Even here, however, an

:zh;;:crs:::;i;(:c‘;szlt. While small-scale agriculturalists cF)ntinued to Workei:
household and communal groups on these taskls. ?nly oc‘.:astlonally S_llppl ementeq
with paid workers, large farmers, particularly in mdustr‘lallzed' SEUngs, increy.
ingly hired displaced rural people as wageworkers. Paid agricultura] Workerg
l.ong an important supplement to family labor, have now become the- Mainstay of
the global agricultural labor force. The result 1§ that people .Wh.D will not ey it
and cannot afford to purchase it, under conditions of very limited politica] and
social power, harvest much of the world’s food supply. Even reccn} sustainable gy, d
organic movements, designed to encourage smaller scale production, have cometq
rely on large-scale, wage-labor forces.* '

Changes n production often did quickly increase yields, particularly i p,
wake of the green revolution in Asia and mechanization in the Americas. There is
no question that farmers’ work and planning, including their investments in fertil.
izers and machinery, have increased the amount of food in the world. However,
the proceeds from farming (and in Africa, also of animal husbandry) did not, in
general, proportionately increase. In many places farmers chose to or were forceq
to produce for export markets, and foods for home markets consequently became
relatively expensive and in short supply. Indeed, in some areas of the world, thj
has resulted in more production but also dramatic inequality in wealth and ongo-
ing poverty and malnutrition and enormously difficult work lives for many farm.
ers, farm workers, and pastoralists.”

re enormous amounts of hapg
the transformative effects of

RETHINKING THE WORK OF Foop

The tasks with which human food work began—procuring food from the envi-
ronment—remain central to people’s ability to eat. However, unlike the first peo-
ples, in the new food regime many, many people who do this work most directly
(farmers, commercial foragers, people who hunt, gather, or scavenge their own
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rasks epitomize the ongoing centrality of labor mm These sorts
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times problematic and inadequate rouse, which ‘“Pplm-.,,,dm
food-related work. f00d travels 10 thoge who do

But straightforward productiog. -

dissonance created by contemporary fong m“:‘: are oniy the
often not done in the home, ang Certainly noy - F “ginn
sourced from household members’ labo usi
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Mg ingred
rs. Often, the j sents that

s to
foods and improve their diet often focy, mﬁc‘“ﬂgc

mothers—to cook at home and from scratch ©
Jar texts featured celebrations of labor-inteng;

the amount of labor (by paid workers) ang its ack (by unp MONg teenagers * Both
in the current moment, cause for concern for many obunm Bamily members) are,
Eating food one has not labored to cook or e
baggage, and never more so than in the ¢

Amidst the injustices of the presen,
food work have not been transformed by
alization. The scale of agricultural prod
also continues to exist, as it always has,
mously important ways. For instance,

it1s easy to forget that
systems of com mmlxm::gsndmw
tction has increased, but agricultural labor
in uniredlcnble and small-scale byt enor-
some histo
to farmers’ resistance to exhortations that they pmdmu':;hf::::‘:nw; m} . E
the limited efficacy to undo collective land ownership.** Nor is agricuhure a self
contained sector in an industrialized era. All over the world, agriculture was cu-'
ried with rural populations into cities and keeping livestock for food,
and small-scale farming remained part of urban landscapes through much of the
nineteenth centuryand in many cases into the twentieth and twenty-first. Examples
include the wartime gardens, neighborhood plots, and other informal and private
gardens tilled by individuals of many different classes. These have provided, and
continue to provide, food to households. Finally, renewed interest in arganic food
and food-justice has resulted in a surge in small-scale farms. Even when these farms
make use of migrant labor, they do so on a limited scale, sometimes in concert with
community supported agriculture programs, in which consumers of produce help
with harvests.* As these examples demonstrate, the work of growing and finding
food remains part of many peoples’ lives, even as the amounts produced by indi-
viduals and its proportion of peoples’ diets varies widely.

Other things, too, disrupt the narratives of modernization that we so often use.
For instance, public food markets remain important sources of income for impov-
erished peoples; recent research on Africa, Latin America, and parts of Eastern
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Europe points t@ the ongoing *m,:p?ir::;
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tribution of labor, gender orders 0

o 10;13::;:(;":‘ might use labor 1© rethink food, 1 w?l;lifay:?)l:;t}?::)éo;(‘i €an gy,
ical (and problematic) catc?gorlae ridges e

be used to rethink typicd -ale, and organization that are often useq o A
divisions of chronology: sPact, "1 ive advance of civilization f talk
Despite the ostensibly progresst _ Tom fy,.

about workers. Desptt . older methods of food preparation have Persig,
aging to farming to ngdustr)- 0 and pestle: grilling on an open fire) thay hed.
often using technolfslef; S:‘:’hr:a;eolithic era. Even more modern arenag see :l:e
Fhunsed 0'?'). ;:fshst ny ls:‘ dLustria] and farming practices. Nor, as Siegfried Giedh:
mierconntsl; o scourses of rationality and efficiency transformed fooq )

ﬁrst'obs:;‘rve blv its organic nature, is inevitably inefficient ang unpredictable
ctsﬂ:g]lmﬂ;- most striking, the modern separation of “home” from “work” disi,
erhap n the discussion turns to family or household me.als. Certain]y' “foog
labor” in homes is a task without neat bolundarles., encorll)'lpasjl.ng Tuch. more thy,
simply cooking food and washing the d:she‘s, This has. -roa m;g ications, While
Marxist thought holds that industrial work is by deﬁmtmn'wag work, Unwageq
home cooking is no less embedded in capxtalilsm. }?owever.. itand other tasks done
for one's own family (provisioning, shopp:r?g. dishwashing) al'e_often omitteq
from the category of work and from labor history as a.whole. This obscures the
alienation of domestic labor and the centrality of unPald work to economies and
exchange. Placing food work at the center of our attention reveals new truthg abou

omic systems as a whole.

econln shor"t', thinking about the histories of food and labor usefully disrupts the
constraints on whose work and what work scholars examine, and the spaces where
thev look for labor. Analysts of food and how it is obtained, from modernizatioy
the;msts of the green revolution to Karl Marx, seek neat separations between hjs.
torical epochs and labor systems. But empirical studies of food do not allow fo,
that. Rather, these point to the way that work happens everywhere, and that theo.
ries of work need to account for paid and unpaid labor, for affect as well as harg.
nosed self interest. Thinking through food and labor allows us to integrate into
scholarly analyses what people have long enacted in daily life; integration of public
and private, thinking always of the many different kinds of work required to keep

ourselves going.
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