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Who are Rachel Laudan and Jayeeta Sharma? What are their research backgrounds, and what other works have they written? Rachel Laudan is a food historian and the author of the book cuisine and empire. She was born in 1944 and grew up in southwest England in a traditional family farm, her father, who viewed farming as the highest call made all efforts to see her daughter study food history. Her mother was a traditional image of a farmer's wife. Due to her surrounding, which entailed getting everything from the farm and making it food without being processed, she gained the curiosity to study food history. What is more, she was advised to study history due to the history that surrounded her from flints and artifacts from Roman times that were scattered around the farm. She is also the author of; scrutinizing science; empirical studies of scientific change. Food of paradise. The oxford companion to the history of modern science. From mineralogy to geology; the nature of technological knowledge are models of scientific change relevant
On the other hand, Jaryeeta Sharma works under the cultural studies department at the University of Toronto. She is an associate professor in historical and cultural studies, and she is the author of empires garden and the Assam the making of India
What is the relationship between food (and its production, circulation, and consumption) and imperialism, according to both Lauran and Sharma? 
1. Tease out this complex relationship using evidence from both readings. What insights can we glean about imperialism through time through the lens of food? What types of primary sources did Laudan use, in particular, to craft her arguments?
What people consumed was primarily influenced by imperialists. Different foods were consumed by different classes of people, as elaborated by Sharma. Many food and drinks before brought to the light of all people were first introduced as medicinal ingredients. For instance, as argued on page 243, some crops such as tea, coffee, and tobacco were introduced as medicinal ingredients. They would then be moved to everyday tastes where they were consumed by elites and the people in power before exposed to the rest of the world. According to Sharma, on page 243, she tells us that the English society viewed tea as a beverage of the upper-class feminine.
Further, she discusses how coffee, too, was associated with men and was dealt with by royal society and Lloyd's insurance company. On the other hand, Laudan illustrates how high cuisines were accessed by only the monarchs in her book cuisine empire pg. 207-208 .during the colonial period, different foods were distributed across the globe by the ruling regimes; methods of production also was dependent on them till towards the end of the food revolution. Through imperialism, we can glean that the goodness we have today is a result of a series of struggles, trials, and failures of people of the past.
Moreover, focus and determination are key is seeing the light at the end of the tunnel. That being said, Laudan uses firsthand information in crafting her arguments, among other types. Right from being a child, she was brought up in an agricultural family firm, where she then studied food history
1. How did the production, circulation, and consumption of food help to fortify imperial regimes? Conversely, how did the production, circulation, and use of food help to destabilize imperial regimes? Provide examples from both Laudan and Sharma. 
Imperial regimes oscillated their rule in food productions. As elaborated and in my thinking, they thought to back their regime in food productions would make them easily win in their endeavors. According to Sharma, on page 244, it's the colonial and imperial networks that were associated with the spread and adoption of new foods in the Metropole as well as to their trans-migration, among other parts of the empire. This gave them the chance to be established, familiar, and gain fame among other colonies. Further, according to Sharma, the imperial laboring regimes were also involved in modifying food availability and dietary practices and in specific territories. This would make them respected and honored by people not only from one region from across different colonies. Trade was based on food, and thus the empire which would produce more was the most honored and respected.
According to Laudan, food fortified imperial regimes in such a way that colonizers had a wide market for their goods boosting their economy as well as it had many areas to get raw materials for their industries .they could consume a wide range of foods which they obtained from different regions they interacted with. Contrary food also destabilized imperial regimes as illustrated by Laudan in her book cuisine and empire pg 207, whereby with the introduction of new ideologies about the food there was no specific food for the monarchs, and this led to a reduction in the importance attached to them leading to collapse of their empires.

1. What does Laudan mean when she says, "Just as food and cooking defined social status, they also served as symbols of social status and political relations" (44)? Provide examples from different time periods. Would Sharma agree with Laudan that food and cooking helped define social status in colonial regimes? Why or why not?
According to Laudan, food and cooking defined social status as well as political relations, as illustrated in her book cuisine and empire. This meant that foods in the colonial error were consumed according to the social status of an individual as illustrated in her book page 44 the higher one went up on the hierarchy, the more prestigious the grain and the whiter the bread and rice they ate.at the top of the hierarchy was the monarch who was the link between natural and supernatural he, therefore, ate the best-cooked food. Since the health of the nation depended on him, he ate the most strengthening food together with his close family members.
Raw foods were considered as animal feeds; hence people of lower ranks tried as much as possible to avoid them so that they could not be associated with wild animals and could retain their status as humans.
Sharma agrees with her that food and cooking define social status, as illustrated in her book, pg. 242the The grocery list for metropolitan consumers were availed and consumed according to the social class of each and every individual. This was not the case in the periphery of the empire.

1. From Laudan: What role did critics and "counter cuisines" play in the evolution of culinary philosophy and practice? Check out 206 and 207-208, in particular.
Socially middling of cuisine was brought about by changes in political and nutritional ideologies whereby for instance politicians came up with philosophies which were against monarchism and advocated for democracy whereby there were no specific kinsmen to the throne but indeed everyone to have equal opportunity to lead the others, therefore, no one would be supreme than the others and entitled to higher cuisine than the other. Middling made it difficult to deny some people some foods, and therefore the gap between the rich and the poor greatly reduced. Economically the costs of the society increased because of the increased consumption of food rich in fat and sugar content, which led to the eruption of diseases such as diabetes and strokes.




Sharma, too touches on this issue in her work. As she elaborates, there are unforeseen reasons for evolution in the evolving nutrition sector. Trade on foodstuff necessitated the improvement of infrastructure. For example, on page 247, Sharma touches on how transport technology was improved as well as industries associated with foodstuffs. 
For instance, mechanization in agricultural production and food preservations. Sharma also talks of innovations and interactions among people during trade, people would trade using different foodstuff they had, and imperialist would too interact with people when distributing different foodstuffs to people.

Laudan hints at the gendered nature of "high" and "humble" cuisines and how the evolution of cuisine impacted gender role expectations and ideals of masculinity and femininity. How did gender factor into the relationship between colonizers and the colonized in imperial settings? 
1. Would Sharma agree with Laudan on this?
In her book cuisine and empire Laudan clearly explains high and humble cuisines whereby she describes the inequitable social system that led to a big gap between the high and humble cuisines which was reinforced by rules as seen, in architecture, music, literature, art and the patrimony of the human race. Before the evolution of cuisines, wild duties such as being nomads were entitled to men as depicted on page 43 of cuisine and empire. In this scenario, the reader establishes that farmer's girls from the Middle East and China were discouraged from marrying each other. As Sharma puts it in his work, she can agree with Laudan on this, in Sharma's work. Discrimination was there; not all people consumed the same food. The elites consumed foodstuffs deemed to be the best; they were the first ones to consume any new food discovered before it would be brought out the brought light. What is more, just as Laudan ends his work revolution leads to people having the choice to enjoy any foodstuff provided, they are capable of acquiring it. Moreover, with evolution, changes in feeding habits between male and female greatly changed, as seen in Sharma's food and empire. Coffee, which was produced by most European colonies, was then consumed in abundance by almost everyone regardless of their gender and class. However, china tea, which could not be imported in high quantity, retained its appeal for the elite feminist society.

1. From Laudan: How did the rise of "the religions of salvation" beginning in the 3rd century BCE transform ancient imperial high cuisine, and how did that transformation impact the role of food in marking social status?
Laudan's most fascinating argument in her book cuisine and empire, was that of cuisine and spiritualism. She argues deeply about the spiritual associations on food, and the ancient spiritualism people had .she also describes an ancient culinary cosmos as rooted in concepts of transformation societal hierarchy, and the relations that existed between humans and gods .the excess practices were eventually replaced by of ritualized fasting and feasting where foods such as vegetables and fish were preferred page 104 .generally cuisines were Adapted according to the prevailing philosophical as well as religious debates on how human beings are related to a supreme being and to each other as well .according to Laudan in the book CUISINE AND EMPIRE, the protestants abandoned. The principle of ascetic cuisine as a way of spiritual growth, arguing that every believer is equal before the divine being regardless of what they consumed. Pg. 207.

1. From Laudan: What were the economic and social causes and effects of the advent of "middling" cuisine in the modern era? Does Sharma speak to this argument? If so, how?
Socially middling of cuisine was brought about by changes in political and nutritional ideologies whereby for instance politicians came up with philosophies which were against monarchism and advocated for democracy whereby there were no specific kinsmen to the throne but indeed everyone to have equal opportunity to lead the others, therefore, no one would be supreme than the others and entitled to higher cuisine than the other. Middling made it difficult to deny some people some foods, and therefore the gap between the rich and the poor greatly reduced. Economically the costs of the society increased because of the increased consumption of food rich in fat and sugar content, which led to the eruption of diseases such as diabetes and strokes.




Sharma, too touches on this issue in her work. As she elaborates, there are unforeseen reasons for evolution in the evolving nutrition sector. Trade on foodstuff necessitated the improvement of infrastructure. For example, on page 247, Sharma touches on how transport technology was improved as well as industries associated with foodstuffs. 
For instance, mechanization in agricultural production and food preservations. Sharma also talks of innovations and interactions among people during trade, people would trade using different foodstuff they had, and imperialist would too interact with people when distributing different foodstuffs to people.

How do Laudan and Sharma's works overlap with Jurafsky's Language of Food? 
1. What similar themes, methodologies, sources, and/or arguments do these works share if any? How does bringing these works into conversation with one another broaden our perspectives on the role of food in history?
 
 
The three authors Sharma, Laudan, and Jurafskys, have emphasized on how imperialism has affected feeding habits over the decades. For instance, Sharma, in her book, she explains how the dissemination of foods has been before and after colonialism as illustrated in pg. 243, and 244. The many chapters in her book systematically elaborate on how cuisine has evolved. For example, she talks of Australia Argentina and new Zeeland becoming major suppliers of meat in the new Zeeland. Laudan also explains how different religions have affected feeding habits as well as different philosophical ideologies, as shown in her book cuisine and empire pages 206-207. Jurafsky, in his book, the language of food, explains how different languages are used to explain the same type of food and how food language has changed over time. According to him, some foods are universal, and their names are according to where they originated from, for instance, tea. Countries which got tea from china pronounce it as tea, unlike those who got it from Asia use chai".
Bringing these works into a conversation makes one appreciate the efforts and struggles applied before realizing the present refined foodstuffs we have. 
 

1. Finally, tell us three things you learned that surprised you in this forum's readings, two questions you have about what you've read, and one way the readings have changed/challenged/broadened your perspectives.
 
Sharma learned that tea, coffee, and tobacco were at first used as medicinal ingredients. I was surprised to learn this, I least expected to here tobacco was once an ingredient of a certain medicine. It's today associated with active smokers, and its effects are often alarming. Coffee too and tea have also surprised me as they are known stimulants, they are readily available in today's society, and their usage in the manufacture of medicines may lower the production cost. 
Through the reading, have really broadened my perspective on nutrition. It has come to dawn that, in today's world, there are very many untold stories on nutrition. However, history gives us all. A lot is hidden in history books, problems we face today may have solutions in books, and hence this reading has challenged me to keep on reading.

It's fascinating to learn that food names were associated with its ingredients as well as the names of food could tell us its origin for instance tea which originated from Arabia and china .this is according to jurafsky in his book language of food 
I amazed to learn that political ideologies had a relationship with feeding habits .this has been well explained in the book cuisines and empire by Rachel Laudan.
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