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“[W]hen it is winter with us, the sun somewhere else in the
British Empire is reddening apples and putting the juice
into oranges.”

—Publicity write-up for an Empire Marketing Board poster'

Between 1926 and 1933, the Empire Marketing Board used an array of advertise-
ments, films, exhibits, and posters to send food products of empire into British
homes. The real message of its publicity campaigns was that fruit from Australia
or tea from India was not foreign. By dint of being imperial, such foods were also
British. In buying and demanding them, the British consumer was consuming the
products of her own garden. It is open to question, however, as to how much suc-
cess the Board met in these specific efforts to promote intra-imperial consumption,
indeed, whether those efforts were needed in the first place. Trading and colonial
ventures of the early modern period had been inextricably tied to the dissemina-
tion of foods that were hitherto unfamiliar or uncommon. With the establishment
of European empires and industrial societies, complex circuits spanned the globe
that involved the production, distribution, and consumption of both new and old
foods. Long before the Empire Marketing Board’s campaign, a typical grocery
list for metropolitan consumers already included products from every corner of
empire, affordable to some degree for almost every one of its classes. The bounty of
empire was less evident when it came to the diets and lives of those who inhabited
the empire’s peripheries.

The first section of the essay examines foods from Asia and America that were
originally perceived as exotic in Europe, initially served as markers of elite status,
and their gradual dissemination downwards. It also discusses how and why groups
of people living in socially subordinate settings and geographically distant lands,
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DOMESTICATED EXOTICS AND
COLONIAL PASSAGES

In the 19208, the agricultural gcx\c(icifl Eéward East noted: "Todny one sity dowy
breakfast, spreads out 3 napkin of Irish linen, opens the meal with 5 bﬂnan. b Iy
Central America, follows with a cereal of Minnesota sweetened with the p om
of Cuban cane, and ends with a Montana lamb chop and cgp of Braziligp cof
Our daily life isa trip around the world, yet t?\e wunqcl- of it gives us oy R lmu
thrill”* Locating the beginnings of such a culinary trip around the worlg n“::
tates going back a few centuries, to the early modern era, when European Mercay
tilism and early capitalism were gradually transforming cultural encounters o
power relations around the world, the era when foods from distant lands 4iq thri
the Europeans who had access to them.
Paul Freedman’s study of spices in the European imagination notes their ey,
trality to medieval cookery and medicine. But he emphasizes that thejr presti
and versatility went well beyond such uses. Spices from the exotic, mysterioyg Fagt
were prized as symbols of material comfort and social prominence. The popular
myth that spices were essential as preservatives for meat misunderstands the nature
of medieval foodways and overstates the utility argument. Spices were importan
flavorings for sophisticated elite cookery of the medieval-era, in both Europe ang
Asia. But it was their scarcity and expense in medieval and early-modern Europe
that made them, above all, markers of status expressed through conspicuous con.
sumption.” In the case of one such spice, sugar, Sidney Mintz remarks that the
elaborate marzipan subtleties at European royal banquets of the fourteen century
were highly effective table-side displays of power and pelf, given sugar’s rarity and
cost in medieval times.* But by the sixteenth century, sugar’s increased availabil-
ity permitted even modest gentry and mercantile households to offer scaled-down
sugar creations on festive occasions. As with sugar, most spices gradually increased
in accessibility and moved down the social scale, even as early modern Europeans
expanded direct contacts with the lands where they originated.
Paula de Vos's study of how the Spanish state sponsored a wide-ranging pro-
gram for spice transplantation and cultivation provides an early example of how
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ean leIlICiI chrl began to employ colonia|
[;uwr:fhtlf food “kurl“:lflnam'y' this Spanish Progra‘n’:d(:ul
[ ces met with limited success except for the Asian g end the cultivation
of 5P » Caribbean. Nonetheless, these Spanish endeavf‘ nger-root transplangeq
nto mportant prznurb(')l‘vl of later British, Dutch, ang l"mhm €conomic botany
n‘crmm Iy used scientific fforts to further the dumeilu:m,',m‘;rml quests that
T 1o the case of spices, however, as expanging trading and‘) lcu"“ or scarce
Jes made them r‘h"v'l‘llj l:flrrda‘ble and plentiful, the humpep Antation initja.
peavily spiced dishes gradually receded. For instance, the o, an elite taste for
s from Caribbean plantations moved jt from th rvention of sugar

lie: € ¢
’”Pfyda condiment, from luxury to perceived necessy :leSOrY of rare spice to
evel + from conspicuous

con-

le staple. Sugar’s new ab,
jon t0 invisibl abundance gy
Lompanion 1o other foods, such as tea and coffee, whx)c;r:‘blet:wxu new role ag
: (es and habits for European consumers, Ogether created new
s t ways in which f i

Oneof the importantwaysi ch food history proyide .
s of Eumpcar‘l exploration and colonization js by nhu:«?:: i:::‘h'- l,nm t)‘u
Wble tropical foods quxckly became markers of European con, quests andn;:;y avail-
One such food was the pineapple, whose very appearance as a delicioys f; status,
4 forbidding exterior excited curiosity, admiration, and desir it with

e. Early P
Dutch, and English adventurers triumphantly carried back plncapprky. a:'::‘ﬂq“::

pooty. Initially, it served as a royal prize, as in a 1668 ban
g:‘,],, 11 of England for the Frgnch Ambassador where "theqr:: ';:::: ‘:a‘J)lyc: lt:f
KmB'P‘"’" was displayed, possibly as an emblem of English dominion over cor
jested Caribbean islands. Horticulturally minded aristocrats vied to build hmn
houses 10 breed superior examples. By the eigh h century, | 8
on North American tables, as decorative motif and food. 1 h; fruirtrconn;:rual to
arcle the globe as an object of culinary, social, and economic value along new and
expanding currents of European and American commerce and colonization.*

Brian Cowan notes that simple contacts with new foods from overseas did not
automatically bring actual assimilation into Old World dietary habits, Acceptance
hinged on a host of factors, an important one being the European interest in new
foods and drinks nurtured by influential scientific virtuosi such as the British phy-
sician and plant collector Sir Hans Sloane who introduced cocoa from Jamaica,
This and other tropical crops first introduced into Europe as medicinal ingredients,
tobacco, coffee, and tea, quickly entered the Galenic universe. Subsequently, they
moved out of the medical domain into that of everyday tastes, first for elites and
then more broadly. Often this was in a different mode from their original use, as for
instance when Sloane added sugar and milk to cocoa to make drinking chocolate.

The complex interplays of gender, race, and class further shaped the domestic
assimilation of such exotics. The marriage of the Portuguese princess Catharine of
Braganzato Charles 11 gave a fashionable fillip to tea-drinking among English elites,
celebrated in verse by the poet and parliamentarian, Edmund Waller. In keeping
with the princess’s patronage, eighteenth-century English society largely saw tea as
abeverage that belonged to the world of upper-class feminine domesticity. Coffee
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by contrast, |mp°:efdmbn)1' K]::/l- \f‘as linked with masculine sociability, The by ity

a )
Dutch coux\!elrpvd_s Insurance Company were ;uvs! lw.o f)ulposts of upper. Clags e
Society n“d%:t),l(urc in London that owed their origins to coffee-hoyge sociah
associationa 3

'« imagined association with Turkey meant tha
fy. For Eumpem:{i:::;lecl:::tgitunonul sign of a Turk’s Head” ! coffe.
houses often bran tics had entered into elite dietary routines, many filtereq

Once new‘::;’p'rice‘ availability, and social class. In a study of English gy,
wards in M'm‘whef‘ groceries included tea, coffee, rice, sugar, pepper, ap, d othe,
xrad:e statistics in 1700, such former exotic commodities comprised 169
tropical pl'O::Kl:s-omm[ value; by 1800, their share rose to 34.9 percent! Nota)
of al}_:mpf’ od Y ularity or acceptability, or even the same degree of Success, 4,
:xm-u.s gahm mi:’s}:d much curiosity at London's Great Exhibition of 1851 was
exhibit t nt: called Paraguay “tea.” This was advertised as a cheap substityge for

Ofl: bﬂem:utlthe Jeaves could not be imported in sufficient quantity. Coffee, whose
C“,I;‘::i:n was undertaken by all the Euro'pear? powers in their. colonial hinge.
P].vmds retained its appeal for elite male society in Britain, but dld. Tot extend jyg
a a‘l in the same manner as tea. The eventual succ.ess of tea for British consumers
dgpended in large part on its successfully transcending class and gender lines,

PcTroy Bickham argues that the increasing domestication of tropical foods such
as sugar, tea, tobacco, or coffee made them ublquftous symbols of empire, as their
advertisement, retail, preparation and consu@ptnon reflected and contributed
British perceptions of their nation’s expandmg reach across the worldim. But, o
Linda Colley reminds us, well into the early nineteenth c_entury, the Bfmsh hold
over colonial possessions remained insecure." In. that light, tbe re?anvely early
assimilation of imperial commodities into quotidian metropolitan llvels takes on
added significance, as assertions of dominion over non-I%l{mpean territories and
non-white peoples that were as yet only partially under British sway.

Colonial and imperial networks played an important role _m the spr‘ead and
adoption of new foods not only into the metropole, but in their tl:ans-mlgm
into other parts of empire. A key example here is the I_*Iew‘World 's potato tuber,
famously introduced by Elizabethan buccaneer-colonists into Engla‘nd, and by
returning Spanish colonists into Spain and other parts of Europe.l Despite the pota-
to's early journey into the Old World, it was not until the late-eighteenth c:.nmry
that it entered the common diet of Europeans. Most notably, this took place i the
colonized economy of Ireland where the potato came into its own as a cheap and
prolific peasant staple that substituted for the Irish wheat harvests siphoned pffby
the English revenue machinery. The tragic consequences of the rcsulmql dietary
monocultureare well-known, most notably the Great Hunger of the mid-nineteenth
century where the potato harvest’s collapse and the colonial state’s indifferen_r.e‘ led
to the death of an estimated million and the emigration of at least another million
In New Zealand, its indigenous Maori population first encountered the potato 3
atropical crop that had been acclimatized in Europe into a form capable of weath-
ering temperate climes. John Fitzpatrick describes how the potato spread rapidly
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. 01801 through eri kumara (sweet potato) Browing techniques,
sfter ship between this new food and the new military dynami ,,
r:hnnnha"cns ed the British during the New Zealand war, -
forces ‘] authorities themselves played a key role in encour.
colonid tion of such new foods. In India, the New Wor
m"’“"l‘pmodem era of Mughal rule, but did not come ;
the “hr Zta" Jaunched agricultural improvement campa;
pritis! on did it become an essential element of new pa
mkﬂ: nto the vegetable repertoire supplement a grain-
‘ddlluom carbohydrate as in Europe.”
sﬂplempﬂ"l laboring regimes and the lived encounters and

Lolved with them often pl?yed an important role in transfor
l(:ms food availability allld dietary prac‘llces in a particular terr;

ricular people. The triangular trade in hum{n beings and commodities across
he Middle Passage‘transponed salt cod from Canada and Newfoundland to the
Caribbean even as it sent rum and sugar to Africa and Europe, and molasses to
ewfoundland. In several cases, the ac?ual adoption of a previously unknown food
;ﬁult:d from a lack of choice upon distant, inhospitable shores, or from penny-
pinching by colonizing masters. For instance, Black Loyalists transplanted to Nova
Scotia after the American Revolution and African slaves sent there after the War
of 1812 encountered a lack of shelter and food that forced them to live off cornand
molasses. The easyavailability of cheap molasses, the byproduct of Caribbean sugar
production, eventually made them an integral part of the diet of Newfoundland
fisher communities. Similarly, French imperial networks imported huge quanti-
ties of Irish salt beef into Martinique and Guadeloupe. Its demand arose not from
the slaves but from the French state that favored salt beef as the cheapest source
of portable protein. On British plantations in the Caribbean, sugar laborers were
provided the lowest-grade of Newfoundland salt cod as the only type of protein in
their rations.™

Certainly, there were many occasions where colonized groups refused to coop-

erate with such dietary changes imposed from above. For instance, Caribbean
plantation slaves managed to resist attempts by French and British colonists to
mtroduce flour made from the transplanted Tahitian breadfruit tree, in place of
imported wheat flour, perhaps the most ambitious Enlightenment era project of
food substitution on record. Despite long lobbying for breadfruit introduction to
replace the more expensive wheat, planters had made few arrangements to distrib-
ueitor instruct slave workers how to harvest, prepare, and cook the fruit. Also,
slaves lacked protein sources, not starches since they already cultivated cassava,
yam, and sweet potatoes in their own gardens. Interestingly, once slavery was abol-
ished, breadfruit did make its way into the Caribbean diet, in new local dishes.
After Slave Emancipation, straitened circumstances made dishes of breadfruit
<ou-cou, boiled breadfruit, steamed breadfruit, roasted breadfruit, and pickled
breadfruit grudgingly acceptable, despite its unsavory link to planter coercion. As
4Caribbean folklorist has it, such cheap and filling dishes “put food in the belly of
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would otherwise have gone ‘:'i!ht:ut"’ Asa 0ot pey
d its symbolic meaning as a “low” culture objectn oy
ingenuity mnnngcd in dlver.se way.s .lo transmute Strap

Thus, human ing ctices forced by imperial policies upon subqyy )
swbfs 2 nd cuh:?:]z;ra::d cuisines. The conjunction of Newfoundlang saly cl;?ip“»h'
tions, into ntwf it used in slave kitchens created the now ubiquitoyg Canbw"
an indlg‘f?nus ;uackee- Another group of post-Emancipation sugar
db “]ll‘Sh.:Z rs imported from British-ruled India to Trinidad
indczmur«‘li l;‘hc:homehnd's flatbreads and accompaniments into o hybrig g,
"::2:‘1:'; ish that eventually became a ubiquitous street food in the Cﬂribb:::'
Ph‘ was the goat or pumpkin roti where the ﬂalbrcn.d fon-ned a b“”““~lik¢ -
:ncl:smg the meat or vegetables and ‘hs sPiC;d 53}“’“ ‘“d“’l}‘c: they Were cogkeg
dish that could be easily taken to vYork. At the other enl ot that Atlantic xchap, '
Newfoundlanders began to valorize mo.lasse.f, formerly the food of SCarcity, o
proud badge of regional identity enslhnned in pogular lore and song* Py
manner, many dishes, borne of necessity ar?d h‘ar.dshlP, gradually became creolieg
cultural markers or took on the role of society s iconic receptacles for nostalgjy,

To conclude, from the seventeenth to the nlnetf?nth centuries, many tropicy
and New World commodities made such the transnltlon from expensive €Xolics 1
domesticated larder staples, even as European trading ventures were transformeg
into colonial empires and plantation producing cultures. Intrinsic to this trangj.
tion was the altered social meaning of such commodities as the gradua| Tise of
European political and economic power over dist?nt lands brought the products
of their landscapes and inhabitants into imperial circulatory circuits, aided by new
technologies of production, distribution, and communication.
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INDUSTRIAL FOODS: CIRCULATION,
PLENITUDE, AND HUNGER

In November 1909, the Hon. A. A. Kirkpatrick declared, “I look forward to the time
when, with the aid of your kinsmen beyond the sea, we shall be able to make this
Empire of ours self-supporting, so that in times of stress we shall be able tolivein
spite of anybody.”” Kirkpatrick was then the Agent-General for South Australia
and this was at a meeting of the Royal Colonial Institute in London, where the
special subject for discussion was the resources and future prospects of Tasmania
and Australia. His speech was preceded by glowing accounts of how trade in
Antipodean fruit, fish, and wheat was raising the standard of living in Britain
the mother country. Following from this booster advocacy of imperial foods, this
section of the essay explores the impact of long-distance trade and technologial
innovation in the diffusion of foods across empires and the creation of new agro-
industrial foods that linked metropoles and colonies in ever more complicated net
works of knowledge and commodity circulation.

b
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At another meeting of the Royal Colonia| Institute dyrip th

per presented a paper that described how 1he first Cans d‘e e year,a
d Britain in the 1860s, in a small speculative Jo from adian apples haq
“‘heven!ua”y became one of the mainstays of intr-ip an Ontario merchany,
Frl'r‘;: Prescient observations about this diversified foodpl:rr:ils::oi ":d}:"s net-
of the empire c'ame from the ln'dlan traveler, N. L Doss, who mF:B;; tueblh;m
account of his trL\VC]‘S across l:ng]a'nd‘ Australia, New Zeqlang TasmP -
JC"t jon. When Doss visited London’s Covent Garden market u; Dec an:: and
,,Jlalmf din lsurprise at thg largf: quantities of fruit sold even gy thg f:::le;g::
eason. They included t‘xotlf va.menes such as bananas and Pineapples from the
West Indies, 0ranges frqm Spain, Mal.m' and Joppa, as well a5 commoner pears
and appl s from A.us:ralm and Tasrpama. By 1908, Canada exported 1,629,400 bar-
s of green and ripe apples, t?‘fwhlch Great Britain received 10 less than 1,490, 3
parrels.* Doss rtfﬂvﬁll’ke‘_i tha.t subsequently when I visited those countries [ fm;nd
hat this exportation of fruit to England forms a chief source of the income of
the colonists.””' He went on l9 obscrve.thal such a display of out-of-season fresh
roduce was unthinkable in his home city of Calcutta where only local fruits were
available. Clearly, the imperial capital was, as yet, the most important destination
for fresh foods from across empire. For those of its consumers who could buy them,

these imperial food products transcended the limits of nature, time, and space.

The numerous pineapples that Doss admired at Covent Garden could only be
an upper-class treat since they cost about six shillings each, in contrast to the hum-
bler banana, sold at a penny. However, modern agro-industrial technology was
about to change the aristocratic character of this tropical fruit, and many others. In
1go, the New England businessman James D. Dole arrived on Hawaii shortly after
the kingdom was annexed by the United States. There, he conjured up a vision of
pineapple cornucopia to add to its sugar fields: of “plantations and canneries and
native workers and ships carrying cargoes of fruit to all the world.”* By 1915, a host
of Chinese, Japanese, Filipino, Hawaiian, Korean, and Portuguese men, women,
and children worked in his fields and canning factories. In pursuance of his vision,
Doleand other bers of the Hawaiian Pineapple Growers’ Association launched
a spirited campaign from 1908-1912, at their headquarters in New York City, to
send canned pineapple into the pantries and tables of middle-class homemakers.
Pineapple was portrayed as the sanitary, convenient, and delicious embodiment
of an island paradise in magazines such as the Ladies Home Journal. In 1939, the
modernist artist Georgia O Keefe was enlisted to visit Hawaii and promote cans of
Dole pineapple juice through her painting, Pineapple Bud. Sitting in their homes,
European and American middle classes were being invited to savor the taste of the
tropics, in the manner of past elites and pioneering empire-builders.

The foundation of Dole’s American agro-industrial empire came from its uti-
lization of innovations in food and transport technology that European powers
had already initiated. In the development of industrial cuisine, the most important
factors were developments in preserving (salting, pickling, biscuits, canning, freez-
ing), mechanization (for production in both agriculture and in the factory, also
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and distribution), retailing and wholesaling (commerciq) Cate
selling, advertising), and transport (railways, cargy Si:“n
en drove the development of such innovations, For ing Ips).
S a)
he modern canning industry dates back to 1809 when a Parisian confectiong,
N for anyone who could preserve meats o

ch government's prize . . for g
:‘\ZF;:; seBrving in distant and inhospitable lands. A British firm sy, &

replaced the French use of glass bottles with cans made of iron sheetg di II;
molten tin.” Subsequently, whether for European troops d_ePI"Yﬁd up Egyp Nip
River, explorers seeking the Pole, or emissaries of the 3nush Raj in Indjy, can,
foods ranging from green peasto steak and kidney p\xldfilng avd potted beefhec,
essential accoutrements of imperial ventures. In British India, canneq foods
wine and spirits for European colonia¥ con§umers soon formed a significan Pan
of the huge import bill that Indian nationalists resented as a “drain of Wealth

Two of the behemoths of modern food production, the canning industry and
the production of biscuits were first directed [9 the needs of European lnv:L
ers, explorers, armed forces, traders, and colonial officers overseas, Only after
that first stage did the industrial production of canned and processeq foods
began to impinge upon the internal markets in Europe and local markets over.
seas. On seeing the awe-inspiring scale of the Huntly and Palmer’s biscyjy <on-
cern at Reading, the traveler Doss remarked that his countrymen and women iy
India were already familiar with the name of that English firm and its celebrateg
products. According to him, “there is scarcely a single-English speaking youth iy
Bengal who has not had a taste of these delicacies, however heterodox they may
be as articles of food in the opinion of an orthodox Hindu.”** The availabiliryof
condensed milk cans and ginger biscuits in colonial shops catering to Europeans
made them visible to aspirational locals. For most inhabitants of British Indi,
high costs and the presence of ritual barriers against unfamiliar foods rendered
such industrial foods of empire practically unreachable. But the young were cre-
ative in their quests for such alluring novelties. In the small provincial town of
Sibsagar, during the 1920s, European-style bread and biscuits were still forbidden
foods for high-caste Hindu families but their school-going sons occasionally per-
suaded less ritual-bound Muslim classmates to provide them with illicit tastes, As
the twentieth century wore on, their strangeness decreased as did ritual prohibi-
tions. For instance, biscuits, initially new and expensive, became more affordable
when locally manufactured. British India’s first biscuit factory was the Britannia
biscuit company, established in Calcutta in 1892, which expanded greatly with
lucrative British government contracts during the world wars. Eventually, India
became the world's second largest producer of biscuits, with products as varied
as chocolate Bourbons to cumin biscuits, and the word finding quotidian usein
every Indian language.”

The biggest impact of industrial-age technology on European and American
food supplies came through its role in providing a reliable supply of fresh meat
to consumers. Australian canned meat still fed British troops during the Boer
War, as well as colonists in New Zealand, New Guinea, Fiji, China, India, Java,

for preparation,
branding, packaging.
Imperial ambitions oft
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itius. Canned meat maintained empjre’ -
and Mi‘:}::‘:s who yearned for fresh me:l::: :':llmncs abroad but domes.
tic "I’"ck of availability. For Doss, meat, “the chjef a::n:]d both by high prices
and :‘was a matter of deep interest. His wandenngs ar:uzt?f[:,htdhsl“hm‘m
hum of the ‘*;‘"f,'fh:ﬁff rﬁ:ﬂ:::x:ad pecome d a
t. Unti - century, g
(or l‘:d":: bulk of American meat exports t}(’) ;arli!:nﬂfnﬁur;j o roduens
i::;lnw curing. There also‘ devclcpgd an Atlantic tra:ie x: ¥t dd ot take
many difficulties. Meanwhfle. experiments in meat refrj
1o South America, the United Smes. France,
argo of beef was successfully shipped from the United States to England; in 1877,
{rom Australia to Eﬂg?and. By the end of the nineteenth century xmpro‘vemenu-
n refrigeration fnCllll‘leS began to revolutionize the meat trade. Such improve-
ments eventually realized the desire to have fresh meat available year-around at
Furopean markets.
In the United States, by the mid h century, the tr expansion
of the livestock industry brought huge changes in ecology and food palle:u The
incursion of settlers’ cattle into Western and Pacific coast grasslands ucde;'altd
the demise of the native bison that had already been precipitated by hunters sup-
plying hides and other bison parts to new industrial enterprises. Andrew Isenberg
shows that the hugely increased numbers of cattle in Wyoming and Montana, by
the 1880s, corresponded to a fall in the bison population in the region to a 'few
hundreds. Russel Barsh claims that the demise of the bison principally benefit-
ted Western cattlemen of the industrial age, just as it destroyed the :cl;lngy and
living cultures of Native American groups. Having connived at the destruction
of the bison, the United States government became a major buyer of beef to feed
the inhabitants of its new Native American reservations. Even from a nutritional
viewpoint, this was a negative development since bison was much lower than beef
intotal fats and saturated fats. Coupled with the flour and sugar that made up the
bulk of Native rations, this dietary regime was a slow disaster for such dislocated
groups, the victims of internal colonialism and industrial expansion. Meanwhile,
the demand for beef grew even greater as the westward expansion of railroads
allowed emigrant trains, the army, and mining settlements to acquire supplies
from a distance. The United States gradually became preoccupied with supplying
this huge domestic demand.>
Australia, New Zealand, and Argentina eventually became Britain’s main sup-
pliers of meat. One of the early success stories in such long-distance oceanic trade
was the Dunedin’s ninety-eight-day voyage in 1882 sailing from New Zealand to
London with 5,000 frozen mutton carcasses. Beef formed an important part of the
new refrigerated trade, given its scarcity in England where there was an estimated
single head of cattle for every seven people. Argentina soon acquired dominance
inthis market since well-to-do British consumers preferred its high-quality chilled
beefand mutton. Hard-frozen Antipodean meats sold at cheaper prices to low-end
British consumers. By 1911, the Argentine chilled beef industry was controlled by
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and American interests. During the First World Wy, deen,
o be of vital national importance for Britain, the Briy,
) 4|
ment even leased one of the main meat plants at Las Palmas, whic <on,
govem -

ed to operate for many years. In this manner, i'mperial circuits of mey Supp|
o P h consumers of the industrial age, as well as to the Ply

British, Argentiné,
the Argentine meat supply U

bccnmtcrucial to Britis| - Mperiy)
jes that supplied them.” ) .
economies that supp dance of such imperial foods in London markets, the reall

Despite the abun
was that price and income cOnsit
to British society’s higher ranks. Seve al
_that became ubiquitous 10 Britain,

nstraints still limited their everyday cong,

. . Mptig,
ral tropical commodules—cuma,su Plion

) Bar, 1
were ones which provided affo;d.;t

ffee- A X ) X
:?ld quick calories for Britain's new industrial prolemri-al. The imperia] histo,
of these foods, which Mintz terms as “drug foods,” requires inserting the exper;.

ences of labor mobilization and changes in impcrilnl consumption—right jnyo the
British industrial and mass consumption revolutions. Tea, for instance, became
oo ble for British ¢ s across class and gender lines with the wide
lVlll;blhly of cheap empire-grown suppliesvfr.om n\cv‘v Assam, Darjeeling, ypg
Ceylon plantations, alongside the older, prcst@ous (,hlf\e.sc }'arieties. In contrag
to slave-grown sugar whose consumption British Abolitionist opinion opposed,
Indian tea, cultivated by ostensibly free laborers, lacked a clear binary that mage
visible the structures of oppressive colonial production. It needs to be remembereg
that tea was, for a long time, Indian only in its Jabor force and production sites;
the British dominated its manufacture, distribution, and sale. The leaves were dis.
patched from British-owned plantations to be repackaged by grocery firms such
as Lipton into boxes of English and Irish Breakfast Tea. Boosters of the East India
Company's Indian tea exports argued that colonial control over tea production and
distribution not only augmented British revenues but aided spread of civil virtues,
whether among metropolitan working-classes or among India’s “natives.” In British
India, the diffusion of tea-drinking was part of a distinct modern sensibility, heav.
ily inflected by classed and gendered mores, and the expansion of public arenas.
In rural Assam of the carly twentieth century, local villagers tended to reserve
market-purchased tea for important (usually male) visitors, while family members
used milk from their cows for everyday consumption. In rural Bihar, many villag:
ers classed tea with tobacco consumption, both practices predominantly associ-
ated with male public venues and cash outlays. In such societies where alcohol use
invited social censure, tea gradually began to serve the purpose of a pint elsewhere,
as a lubricant of public sociability.

To sum up, the story of industrial food needs to be told in a larger trans-na:
tional framework that takes into account the actions of empires and the European
and American domination accompanying its rise, Inserting into a single frame
such landmarks of food history as the demise of the American bison, emergence
of California and Hawaii fruit farming, man-made Irish and Indian famines
indentured labor on Assam tea and Caribbean sugar plantations, and the ris
frf Australian and Argentine cattle industry, allows a new reading of histories of
industrialization, imperialism, and food in a truly global manner.
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LoCAL AND GLOBAL FOODS: Empigrgs
AND THEIR AFTERMATH

This final sec‘l?“ of ‘hf ":"zddi“u’*’ how imperial connections facilitated the

oces$ by wh';ch certain foods, Indian style curry dishes for instance, gradu-
ally begun their journey towards glollml acceptance, albeit often in significantly
gh;ngld forms. It explores vhow the diffusion and adaptation of previously local-
zedand home-style foods m!o the glob.al marketplace is tied to the movement of
Jaboring bodies, often fOI‘Ctd‘ into mobility by the strains and stresses of successive
Mndus:rializﬂtlon‘ f!ccolomzmmn. the political conflicts and economic disloca-
ions attending the birth anfi development of new nations from colonies, It further
analyses how the globully Imkct‘i pr.oduction and circulation of foods in the post-
colonial era have had a differential impact upon people and societies of the Global
North and South, all in various ways the legatees of empire.

[n1897 G.P. Pillai,a resident of the Indian city of Madras, published his account
of the West, titled London and Paris Through Indian Spectacles. Pillai reflected that
{t was a great advantage that one had no choice but to travel to England by sea since
the voyage allowed colonized subjects to better adapt to metropolitan mores. “On
board the steamer you begin to eat English dinners, you dress like Englishmen,
you learn English manners, and become accustomed to English ways."* While
his compatriot Doss was impressed by London’s abundance of imperial produce,
pillai was awestruck by the city’s r and their splendidly versatile bills
of fare. However, he was one with Doss in astonishment that London, the seat of
British imperial power and pelf where all educated Indians aspired to travel and
stay, could not produce a decent dish of “curry”

It seems paradoxically parochial that such cosmopolitan Indians as Doss and
Pillai would seek out “curry and rice” when they visited Britain. The explanation
seems to lie in the prominence that “curry” enjoyed in Victorian Britain. As early
a5 1747, Hannah Glasse produced the first known English recipe to make “a cur-
rey in the Indian way,” in her book that claimed to instruct “the lower sort” in
good household cookery.” By 1861, Isabella Beeton included no less than fourteen
recipes for curry in her | of household g chiefly as a means to
cook leftover meats by spicing them up with curry powder.* Troy Bickham argues
that the explosion of cookbooks with such empire-related dishes allowed British
consumers the opportunity to replicate and celebrate imperial experiences in
their homes and clubs, just as consuming tea, coffee, cocoa, or sugar operated as
an act of imperial participation through the performance of an everyday ritual.”
However, the metropole’s simulacrum of the empire’s foodways appeared some-
what differently to those from its peripheries. Colonial visitors such as Doss and
Pillai initially regarded the British popularity of curry as an appreciation of Indian
astes. In London, they eagerly sought curry as a familiar taste of home, but also as
ataste of India in Britain. To their chagrin, they found that what they understood
by the term curry was an altogether different food from the British versions then
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bert's recipe of 1885)." e mir
::rar:u:h ofl:he high imperial Raj to acquire dlsllncc. from what they 1
viewed as the dirt, disease, and backwardness of a tropical colony. Curry increg,

ingly became a British meat dlSh‘ with‘ a small amount of rice cooked and ger
with it, rather than the South Asian dish of sauced meats cooked with spices
eaten as one of a number of sides with rice.”” Thc curry that Doss and Pilla ate (and
disliked) in London was a British appropriation of yet another tropical taste, Pilly;
wryly observed, “rice holds a subordinate p}acc to curry here, while in India
just the reverse. If curry is badly prepared, nce'ls worsF cooked "

Beyond the gaze of Doss and Pillai, curry in Bn»mn was to change evep, more
over the twentieth century, bound up with the changing destinies of the empire apg
its denizens. In the London that they visited, places where even remotely palaygpy,
Indian-style cooking might be available, such as the lascar’s shipboard Kitchen g
the dockside areas of London and Bristol, were sufficiently on the margins that clagg
conventions kept out middle-class visitors. Notwithstanding a few coffee-hoygey
that purported to serve curry, it was only in the early-twentieth century that Agiay
immigrants opened the first “curry-house” restaurants, aimed at a British workj
class and Indian sojourner clientele. They were followed in 1926 by an upper-clags
venture on Regent Street, V y's Its founder, Edward Palmer, why
claimed to be the great-grandson of an English general and an Indian princess, hag
successfully run a Mughal Palace food stall at the Wembley Empire Exhibition
His restaurant came to be known as “the ex-Indian higher serviceman’s curry club”
In 1935, Veeraswamy'’s was sold to a flamboyant businessman and Conservative
M.P., Sir William Arthur Steward. A 19408 Veeraswamy menu offered five kinds of
curry, but also the standard restaurant dishes of the time. Nostalgic Old India hands
could relish mulligatawny soup with Madras chicken curry and rice as less intrepid
companions dined on macaroni au gratin and supreme of turbot.*

Whether in Veeraswamy's kitchen and in the humble curry-houses of East
London and Birmingham dockside areas, most makers of an emergent British
Asian cuisine were former lascar seamen from the sea-faring region of Sylhet (thea
in East Bengal, now Bangladesh). Almost all lacked professional cooking skills,
and in the gendered society of their homeland, few would ever have prepared food
in the past, let alone the generic “curries” British consumers increasingly knew as
Indian food.” Through the largely invisible, often illegal journeys of such migrants
into the heart and hinterlands of the British Empire, hampered both by state regu-
lations on free movement and the scarcity of essential ingredients, South Asian
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::31 Jieu of indigenous grains such as millet and sorghum, which :‘:::;d‘::f:vn‘:
o cook. The food lcg.a‘?y of e@plrz Was an enormous rice import bill that Senegal
could ill afford. In Brm;h India, a range of imperial policies caused a drastic shift
in commercial and livehhot?d patterns, and a steep rise in hunger. For instance, the
rise 1n world demand for primary commodities and the British desire to meet them
meant that the state encouraged the rapid spread of food-c Tops cultivated for export,
whether tea or oilseeds or grains. All this expansion took place at the expense of
subsistence crops that peasants previously grew for food. At the same time, India
Jost ground in traditional export areas such as textiles, hampered by imperial pro-
\ctionist strategies such as high tariffs on Indian artisanal cotton goods entering
Beitain. Colonized India became an importer of British manufactured goods.”
Indian economic historians described this as the deindustrialization of colonial
India, the hidden face of the industrialization of imperial Britain. Rejecting neo-
classical economic theories that portrayed this process as an inevitable working out
of market forces, they saw this deindustrialization as wrought deliberately by colo-
nial policies which destroyed through tariffs and high taxation India’s traditional
upon-oncn(ed craft production and created an agricultural sector with too many
people to support for its ecological base. Other imperial policies which imposed
laws restricting hunting and access to guns and ammunition for indigenous people
not only resulted in the European monopoly of biclogical resources such as game
butalso increased food scarcities among local groups, limiting their access to read-
ly available protein sources. Overall, whether in Asia, Africa, or Latin America, the
age of empire saw the structural reshaping of colonial economies whose dangerous
dependence on fluctuating world commodity prices created long-term conditions
of stark income differentials and food hunger, both chronic and episodic.

From the late-nineteenth century onwards, the adoption of a free trade
economy by Britain and the rapid industrial of ¢ | Europe, the
United States, and Japan created a new level of demand for primary commodi-
ties and foodstuffs and transformed the world economy even as city dwellers and
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1t gradually became clear that such cheap foods were pq, et
sbundatt® En the nl‘nc(ttmh century, food concerns centered aroung y, rily
healthy f0f’df‘ ryday foodstuffs, sought to be addressed by legislation &uche
lculm:d D'I(::..},n Bills, enacted in Britain between 1860 and 1899, [ g1¢;. lh:(‘
wcd r: the health ravages caused by new Indu.slna‘l-cra diets. In 3 , l%
shift The Nation's Larder lecture series at London’s Royal Institutiop -
expose, fed [.he usual working-class diet of white bread, margarine, tinneq
that r.!:“ boiled with soda, cheap tinned jam, tea, sugar, and a lttle ey
:I%dd‘evdoped disease, discontent, and even cannibalism.* DC_SPnc the Pubb‘:
gl\;cﬂ 1o such findings, the subsequent development of a globalizing foo . y

the hands of major corporations did little to stem the spread of simnaﬂy u:g'h:" hj:
industrial eating habits.

By the mid-twentieth century, the workings of global multinationg| Corpor,
tions and the supermarkets they established to control food from field t, e
global food commerce a reality over large pafts .Of the world. The same SUpermarly
outlets could be found in Thailand as in Bntmm as could fast-food chains, Whi
the majority of consumers in the Global South still depended on smal] Tetailers
vendors, the aspirational images of the marketplace suffused the worldwide
of food and popular culture. For the majority of food buyers in the Globa| Narth,
the supermarket’s cornucopia seemed to have finally realized the food dreamy (f
plentiful uniformity first visualized during the age of empire. By the late-twentjeyy
century, this new European and American world of cheap and convenient foog
received a series of shocks from food scares that ranged from salmonella 1 mad
cow disease. These scares involved not just concerns about food quality and cgp.
sumer health, but about the potential of industrial foods to cause human degh
and disabilities, and the seeming inability of either scientists or states to eradicy
such risks. Consumer responses to such food scares varied. For those who lost trys
in the supermarket and chain networks of globalized food, smaller purveyars of
organic and free-trade certified goods, local foods, and farmers’ produce, offered
some semblance of an alternative, if not a truly viable one. For others, the response
was to call for greater vigilance on the part of supermarkets and the state to purify
the food supply. But such vigilance, even as it reassures the Global North, has had
troubling consequences for people in the Global South. Susanne Freidberg in her
study of transnational food commodity networks across Europe and Africa points
out that the late-twentieth century anxieties about food safety and the bureaucrs-
tized regulations that neoliberal governing and food procuring institutions have
generated, have served to exclude and discriminate against smaller primary pro-
ducers, especially ones based in the Global South.*!

The other face of a global food culture operates via the continued movementsof
people from former imperial peripheries who seek a better livelihood, and flee the
political chaos that neo-globalization has often caused in those regionsas they decol
onize. While the cities of the Global South host huge numbers of internal migrants
the ph of global as purveyors of global foods is most visiblein
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