Forum 2 Questions
Questions based on Laudan’s Cuisine and Empire and Sharma Food and Empire (see Readings tab in Blackboard)

1. Who are Rachel Laudan and Jayeeta Sharma?  What are their research backgrounds and what other works have they written? 

2. What is the relationship between food (and its production, circulation, and consumption) and imperialism, according to both Laudan and Sharma?  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?

3. How did the production, circulation, and consumption of food help to fortify imperial regimes?  Conversely, how did the production, circulation, and consumption of food help to de-stabilize imperial regimes?  Provide examples from both Laudan and Sharma. 

4. 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.  Whould Sharma agree with Laudan that food and cooking helped define social status in colonial regimes?  Why or why not?

5. 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.

6. 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?  Would Sharma agree with Laudan on this?

7. 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?

8. 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?

9. How do Laudan and Sharma's works overlap with Jurafsky's Language of Food?  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 of the role of food in history?

10. 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.
