Question nine
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 on the role of food in history?
[bookmark: _GoBack]The three authors Sharma, Laudan, and Jurafskys, emphasized on implications of cuisines, which was controlled by imperialism. As the three indicate, cuisines are influenced by social, political, cultural, and economical transfers.  For instance, Laudan argues on culinary philosophies that were responsible for the making and transformation of food traditions. For example, she explains how different religions affected feeding habits; she argues that everyone is equal before god, and thus no special food should be made for different classes of people. Significantly she too presents culinary history from the past to the present. On the other hand, Sharma bases her argument on culinary transformation, she argues on how culinary was a principal base of ruling empires and how it was used as a tool to transform culture and power relations. (242-243) she indicates how regimes were in charge of food invention production, consumption, and distribution too. For instance, she explains how the dissemination of foods has been before and after colonialism (243-244). She also talks of Australia Argentina and new Zeeland becoming significant meat suppliers in the new Zeeland. Jurafsky, in his book, the language of food, explains how different languages are used to describe 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. It, too, makes us explore the role played by cuisine in history.
