

***************************************.
INST. CHRISTOPHER SMITH: All right. So I guess we'll get started and maybe we'll get done early. Not a ton of stuff to go over today. Just had some lighter reading. I asked everybody to think about what they kind of do for comfort food or food tradition in their family we are going to explore some of that. This week still office hours by appointment. What I had found out from that people would be coming to my
office hours I pick the worst time possible because everyone has a class right before now. I think I'll send out a survey over spring break and tee when people are available and I will adjust my you guys might have questions you want to come and ask me and can't. I will continue to be available by appointment so you can come see me if you need to. But just so we say that. Yes, if you do want to come meet me and it's just not like doable we'll fix that. I picked a time that was convenient for me it was right before class but if you can't make it what is the point. So I will send out a figure out how do a doodle survey or whatever it is and send it out.
I'd like to talk about Bruce's talk. For those of you who couldn't make it I did upload it I hope everybody could see that. The media for the canvass. Bruce is a wild lecturer. He was the first professor that I had a class from at UBC when I was doing my masters here eight and a
half years ago. I am from a small town in Alaska was
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terrified to be here. So stoked to be here. I had gotten into the program paced off interview thing I had done with Jennifer Kramer and not the strength of my application in terms of essay he sent out a thing that said everyone come to class with what they submitted for their proposal. The first morning. First day of class. 9:00 in the morning on Tuesday. I go in there I've I didn't have anything to I wrote 400 little words up and he had everyone come up to the front of the class he had his chair and had us read it to him. I'm reading this I've read all of his books I have reading this and he is kicked his head back making a big snoring noise. And he is oh sorry fell asleep no one cares that is terrible. He actually did rewrite it I within the affiliated award my research was totally paid for he such a nice guy that he told me you know I wrote a letter of recommendation for you which I asked him for then I said he thought about it wrote a second letter and sent the second letter as a followup. Anyway, he is kind of gruff from Philly, originally in Philly in the States so kind of gruff but is the nicest guy and really extraordinarily knowledgeable. So just a few things that I wants to go over in terms of things I wanted you guys to get out of that then we'll have a discussion past there. Obviously he did you see repatriation of the Coast Salish world. Primarily focused on Coast Salish folks. He has a large law background legal



anthropologist and approaches it from a standpoint of law both western and Indigenous and if you remember the week before that or the class before Bruce's talk we talk body the difference between NAGPRA which is a federal law in the States Native American Graves Protection and Repatriation Act and the kind of memorandum of understanding that emerged between the First Nations and the Canadian BC Museum association in 1929. There is a difference one is an ethical question the other is a legal question between the US and Canada. He approach it is from a standpoint of law. He presented some solutions that respected Indigenous law and still their definitions of ownership. We'll talk about that in a minute but he talked about those. And he talked about two philosophies. Which welch revisited over and over again here when dealing with the idea of heritage versus culture.
Which is the idea of heritage where he called it the posterity position being that it's everyone's culture, global heritage belongs to everyone and you need to preserve this thing versus the ethical position he said which is to return it back to the local community and let them decide what and how to do with it. We've seen that with the G’psgolox totem pole. We saw that with Stanley Park. We saw that with the totem poles down in Seattle where it was a discussion where you allow them to rot and go back to the earth preserve them and keep them. He described that as the posterity position



or ethical position and again mirrors our talks like I say here. And I think one thing that is important about Bruce is he talks about Indigenous knowledge and ontologies and understandings of the world in a way that is on footing with the legal world and the western world that he works with. He talked about how the people from Harrison Hot Springs, the Chehalis had asked the spirit of Sasquatch Sa:sq’ets if they could desacralize that mask, and the process of how they stepped in the foot of the foot principle of Sa:sq’ets asked him, he presented that in a way that is interesting to hear because I mean it's about Sasquatch but in a way that wasn't mocking. He has been really careful throughout to talk about that. He gave a lot of weight to working with the medicine woman who determined that the head should be interred in this beach that was shared by both communities. So I think it's really important to note that Bruce takes all of that very seriously in a way that puts it on the same ontological and epistological footing as western ways of knowing and western law. A good model to follow and something that he does.
It's something he was doing in realtime. So what did you think of his talk?
STUDENT: I think it was very funny and an experience and like the way he walked up and down the class and he was naturally really funny and old guy. I think we all liked it not.
INST. CHRISTOPHER SMITH: We were leaving he goes I didn't say anything



too wild, did I. It was fine. Bruce is great. If you guys look at rate your professor there's this review of Bruce from
15 years ago where somebody was like he laid on the floor and screamed at us and I brought that up to him and he was like my back was thrown out I am an athlete. All right. But I think also yes, he is funny, he is engaging. He is from Philly. He is old school Philly. In a Canadian world I think that is maybe his communication style can be gruff for some people. Bruce is great and yes, he is very engaging. I wish he was still teaching. I'm going to have him talk to every class I can. Thank you. Bruce is great.
What other things did you guys notice about his talks about what he was talking about with repatriation.
STUDENT: He used stories to get his message across which made it more memorable as listener because you really get to understand the themes he was hitting based on the stories he was telling. I like he made it attractive paused to see if the class would fill in the end of his sentence and if we didn't he would be like and moved on, I think that was memorable.
INST. CHRISTOPHER SMITH: He is great and Bruce has spent the last 45 years of his life with Indigenous folks. He said he lived in long houses every summer doing field schools spends a lot of time with them out on the land, I think the way he communicates is a storytelling sort of means of communication and I think it's something he picked up from working with a



lot of oral historians that he works with. A lot of his work deals with oral histories.
STUDENT: You can definitely tell he has a very long history of studying exactly what he was talking about. And it was almost like a little funny when he would ask have you read so and so and we would be like no. Oh, yeah he has got at least 50 years of experience on top of my four years of reading. He has been reading and studying for all 50 of those years.
INST. CHRISTOPHER SMITH: Bruce is he has got an extraordinarily deep knowledge. He just incredible. During COVID the first year of COVID I got nothing done on my dissertation, I was depressed, it was horrible. Bruce lives down the street for me I call him what are you up to. Just writing a book, you know. Three months later he had written the human tribunal's book. I just sent that off to get review. Anyway, he is a machine. He is writing scholarly machine. Amazing. One of the things I think is fascinating is that he was able to talk about solving issues of ownership in ways like I mentioned here that satisfy both western and Indigenous understandings of ownership that respect local customs and by that I'm talking about his when was specifically talking about the sxwayxwey mask that belonged to chief Khatsalano, the current chief and he says there's maybe a hundred people that can claim descent from one Chief Khatsalano. We have to be able to say we are giving it back to this person why we gave it



back to him his solution was brilliant, go dance it. In the longhouse if no one says that is not yours, if anyone agrees, then it's yours which is again solves two legal questions with one stone basically. Completely fascinating. The Sasquatch mask is fascinating because if you heard he said they desacralized it to use in dances for a Sasquatch days festival. If tourism as aspects of heritage that this community needs to be able to bring people in to bring in tourism, Harrison Hot Springs if you go up there there's the Sasquatch museum, cafe, lake, it's everywhere. But they need to able to make money from tourism. And so when we think about repatriation we think about is this a sacred thing does this need to go back is there an object of cultural patrimony. How sacred is it. Does it need to go back to this community. For Bruce and museum of Vancouver, none of that came into the conversation. It was simply the community wants it back we are giving it back. What they choose to do with it afterwards is none of our business. Because contrast that with the return of the G’psgolox totem pole where there was all of these requirements about the idea of posterity or perpetuity that you are going to keep this totem pole forever because we kept it forever now we have a vested interest in it it's not really a gift. And that is the other thing.
Returning an object that you've stolen is never a gift in the first place but if you put a bunch of stipulations on it that



are financially burden some it's especially doubly not a gift. Right. So I think that Bruce handles that in a really straightforward way. I think that is the kind of thing that might show up on an essay question to contrast with something else that is why we are talking about it a lot. It's something to think about. These ideas of obligation, how if you went to enter into an obligatory relationship with be someone, how many people have read Mauss and the gift? So entering into a reciprocal obligatory relationship you give a gift you expect them to gift a gift in the future. This is the mechanics of how potlatching works. Gift giving, have a return gift. If you recall the Haisla people that had the G’psgolox totem pole to start with several of them were angry why are we giving them a totem pole back. These people had stolen their original piece and now they are being obliged to enter into a reciprocal obligatory relationship with a colonial government that stolen something in the first place framed it back to them as a gift and then put a ton of stipulations on it. So thinking about repatriation, we need to think about good faith honest repatriation with no strings attached. Getting back to why Bruce is using this term ethical for an ethical consideration for return. All right. I'll stop talking. What else do you think on that? Anything else stand out?
STUDENT: I've taken classes related to law and I think it's very



refreshing having a professor that be doesn't talk about law especially western law dehumanizing. I feel when we talk about presence in law they are press sent 565 case victim.
It's like it's people, it's cases it's a situation that is can be narrative, we don't have to treat it like that. So I did find I couldn't really tell a difference from going into a legal wording or Indigenous law. I really really liked that.
INST. CHRISTOPHER SMITH: It's really good and if you get a chance read Bruce's books they are great. Not plugging him. Yes, go support Bruce I don't think he gets any money from them. But his books are great. I love that he approaches I agree I love that he approach it is from a legal but also human perspective. Not very mean museum professionals have a legal background it's usually a lawyer that works in the museum and that is it. Bruce being this there a as a person with a legal background is really unusual. So I think definitely be prepared to think about these two terms and how they are defined and maybe different examples there's several that we have. One of the thing that -- it's not explicit thing but he did talk about how when they did the return of the sxwayxwey mask to the Squamish Khatsalano that it was returned to Stanley Park and we had talked about how the folks in Stanley Park had been displaced and thinking back in terms of Mawani's article and chapter where she was talking



about how this Squamish community had been removed and their village razed and turned into this heritage park of totem poles from elsewhere in terms of to frame it as an authentic Indian village for people to come visit and that is being reclaimed through ceremony like the sxwayxwey and they said this is the first time in 125 years we've been able do this dance here we reviving of the spirit of the sxwayxwey here through these actions here the reclamation of -- two different trajectories of heritage. This idea of the global Canadian heritage where people have formed an idea of a Canadian self through the appropriation of Indigenous imagery versus the very local and personal and spiritual rekindling of Squamish heritage through that actions through activity of performing the sxwayxwey return there in the place where that spirit resides. So you think about those two different trajectories how we've been talking about internal tensions and external pressures and how they are constantly tugging back and forth.
My boss from the auction house that I worked for in Toronto visiting with week with her partner and the first thing think being this she says we have to go to Stanley Park. Right. So she has to go to whole life never been to Vancouver grew up in Toronto they went somewhere Montreal or went somewhere else. Further east or down into the States never came out to Vancouver had to go to Stanley Park had to



see the totem poles. So Canadian. Such a thing that you have to do when you come to Vancouver. And then we've eaten Japanese and Chinese food specifically seafood the entire time. Sushi. All of these things play directly into this sort of local and national branding through food through visual imagery. It all does connect in thinking through how all of this is connecting through heritage versus a local heritage versus a more global branding or heritage which we are going to talk about with food in a minute. Anybody else have any questions comments concerns? We are good. Okay.
So I mean when talking about food, again I have to apologize I thought this was an article these two chapters were chapters that I had left from Nicky's original plan and I did that because I do they do a pretty good job about talking about different concept and key terms heritagization we are going to talk about. But they were extraordinarily British in a very dry sort of sense. I think that they also 2015 was only 11 years ago so much has changed in terms of social media and how people talk about food. You can write an entire book about how influencers are changing narratives about food national ideas of food and local ideas of food.
Anthony Bourdain alone changed a lot of what they were talking about in this article. What do you think of the two chapters? One of the things I mentioned about that, for
200 years maple syrup has been the national food of Canada.



Canadian food but for at least the last 15 or 20 years it's been poutine whether or not you were in eastern Canada or not. Anybody comes to Canada they want to get poutine which by the way, they talked about poverty food but I would also talk about things like bar food that becomes elevated becomes gentrified, fed through this process of gentrification by influencers. Things like identity around this are shifting. When I went to Montreal the first thing I did was get some bagels and get some poutine because that is what you do when you are in Montreal. Okay. What did you think of the articles?
STUDENT: I guess from a European side of things it was fairly decent. I mean, I went to hospitality school in Switzerland, it was interesting I have one memory of being in the kitchen and grabbing for breakfast service grabbing a big old jug of maple syrup and seeing Canada. Having a connection, I have not from part of the country that has maple trees but part of that ingrained identity. The thought of culture food being a huge part of tourism and hospitality is definitely true worldwide.
INST. CHRISTOPHER SMITH: Sure. So like growing up in Alaska my family both my parents are from Louisiana. We ate a lot of southern food. I was a reverse snowbird, winters in Alaska and summer in Louisiana. I probably got a better education being in Alaska for school. I will say southern food my uncles and



grandparents would send me stuff from Louisiana. We would send them salmon. Do you know what pilot bread is? Hard tack. In Alaska, in Indigenous communities, like a giant rock hard bone dry cracker about this big. It's called hard tack. What the reason Indigenous folks on the coast use it Captain Cook and Vancouver had barrels of this stuff. If you kept it dry it will stay edible or as edible as it ever was for years. And you put peanut butter on, salmon on it, salmon spread on it. So Indigenous communities, northern Indigenous communities rather than fry bread you had pilot bread. I sent my grandparents pilot bread. It turns out they hated them, but that is fine because when I go visit them a year later I could eat them it was still good.
STUDENT: Pilot like plane pilot.
INST. CHRISTOPHER SMITH: P-i-l-o-t bread. It's called hard tack. Very much so Alaska turns out that the sailor boy pilot bread crackers which is in a giant blue box, only sells in Alaska, and the Philippines and that's it. And that is where people
-- 90 percent of their, yeah they sell a T-shirt to tourists say Alaska's favourite cracker. A play on the little pilot bread sailor boy dude. Anyway. It's comfort food, comforting to have that. I asked everybody to think about some food tradition that they have so anybody want to share theirs.
STUDENT: I think this is kind of a fun tradition my family does because



my mom is from Mexico originally and then immigrated to the States and then my dad is completely Dutch and we grew up my brother and I grew up in seven different countries we moved around a lot so we have a very international I feel in our family typical meals that we are eating is very mixed. And just little bits and bobs of things we picked up everywhere. And on New Year's though there's like the Mexican bunuelos which is for good luck. My mom grew up eating that on New Year's. My dad grew up eating olibollen, which is oil ball. We combined the recipes and added stuff we look and weird hybrid doughnut fried thing that we eat every new year's.
Silly and very a combination of everything in our family.
INST. CHRISTOPHER SMITH: That is very cool. So that speaks very obviously very personally to your family's history. There was some mention in there of folks who moved somewhere who because they don't have access to an ingredient they have before they switch out, substitute as a means of preserving their custom. Speaking of pilot bread and what you are talking about. I have a friend he is a Tlingit artist named Benjamin Schliftman. His mom is Tlingit. His dad is Jewish. He made mozzaball soup with crumbled up pilot bread, instead of using chicken Schmaltz, he used moose fat. It wasn't as good as Kat's deli but it was really neat, interesting. It was special something he put together. That really spoke to his very specific identity. Anybody else want to share?



STUDENT: I come from a very big cooking family my dad is a in the past before my brothers and I were born very big you know Memphis barbecue judge. Biggest barbecue competition in the world. My mom is a cooking culinary school instructor so we are very food oriented family we have a lot of very specific food traditions one skirt steak recipe that my dad has he refuses to share with anyone else except me. I am at only one of my brothers that can cook. Any time say one of my brothers are home visiting from college or important day we'll always have that skirt steak just as a way of celebration and not anything fancy that deserves a day of celebration but when we were kids we'd have it growing up to celebrate something it's representative of celebration in our house and it's that was the first meal meat I ate after being vegetarian, vegan for seven years I woke up one day all right I want this steak.
I've been missing it. It's just that epitome of food to me.
INST. CHRISTOPHER SMITH: That is the thing. So food from an anthropological perspective is so important to identity, to kinship creation sharing food with people eating with people. Giving food is giving a piece of your culture, your background. Care packages like are always food from back home if you are a kid in college. All of that. It's so central to our identity.
STUDENT: On my British side of my family during Christmases it's common you put Mandarin oranges in your stockings in the toes of the



stocking. As well as there's Christmas bread every year which is a frosted raisin bread that is heated up and fried. Other side of my family I thought about was my grandparents had a cabin up on the Sunshine Coast and out there you are always put to work, it's fixing up the house or anything like that when you go in the summer but the other thing is one of the jobs is picking berries wild bushes. Raspberries, blackberries, salmonberries, stuff like that we go and pick those and make fresh pies every summer and that memory of making fresh pie even making the dough and stuff like that all super ingrained in my brain.
INST. CHRISTOPHER SMITH: That's very cool. So that gets into olfactory smells and memories identity feeling that kind of belonging with your family and the memories for that. Absolutely all that have so important.
STUDENT: I can share. The dish I had in mind is tofu dish stuffed with meat called ...	It's a Hakka dish which is a subethnic group of Hahn Chinese, basically like a Hakka dumpling because the history of Hakka is they started from north China they migrated to the south where wheat flour was not as available they used tofu. I chose it because it speaks to that history.
INST. CHRISTOPHER SMITH: Very cool. I mean that is great. So one of the things I think about is I use chopsticks for most everything growing up in Alaska you would never know this but there is



















Emily: ...

an absolute huge community of Samoan, Hawaiian, Filipino and Korean folks. So you're going to food events and you eat with chopsticks. I'll even eat gumbo with chopsticks. One of the communities you have there is the among communities up there they have very interesting different somewhat Chinese similar to Chinese monger are completely unique ethnic group and they have a festival where they share their food. It's incredible and there's a tofu dish similar to what you are describing.

INST. CHRISTOPHER SMITH: There's very cool. When I lived in Juneau Alaska the only place that was open late was Pelmeni dumpling place. You go in, gigantic cauldron of constantly going dumplings potatoes or meat. You get dollop of sour cream, crackers, put currie on top of it, cilantro. It was just incredible. And that is I guess that is kind of when people think Alaskan food, using my home as an example they think salmon right off the bat. It's going to be salmon but there were a lot of Hawaiian folks, Samoan folks there, Filipino folks there. You are as likely to show up to a family dinner and have Pelmeni right next to pancit or right next to lumpia as you are anything else. Adobo. And what is interesting is what I think we missed in this article and these chapters they started to talk about it they said tritip steak became expensive from being a poverty dish. They stopped short of



saying that kind of gentrification of food then alienates people from this class of poverty stricken folks, poor people from food that they would have eaten otherwise. So they he missed out on the gentrification aspects of this. They talked about farmers markets, talked about how people like to show up and pick their own food, but there was this whole hip certificate movement it's a joke if you watch Portlandia, this was your chicken Carl, he was fed native acorns, he lived on this farm six blocks from here. It misses how social media and the influencer impact of all of these different food movements can alienate heritage and food from people who had previously been able to enjoy that food and eat that food as part of their identity.
STUDENT: Two things firstly if you want Pelmeni exactly like that Bellingham.
INST. CHRISTOPHER SMITH: That same place is at bumper chute.
STUDENT: 7 bucks. So good. Other than that, yeah, I was going to say my family food that we do for every holiday is fondue very Swiss sometimes just cheese, sometimes the whole three course thing. And I recently saw in Seattle Chinese American girl TikToker who was going to the hot pot and was yeah come with me to authentic Caucasian hot pot. You are right, interesting seeing similar food cultures being compared to each other that way, other cultures enjoy each others food and finding these similarities.



INST. CHRISTOPHER SMITH: Absolutely. It's kind of funny. My partner lives and works in Seattle she has a co-worker who is Chinese American but is very open about the fact she is somewhat disconnected from her culture. I think she was adopted by an Angelo family. At any rate she was I'm coming up to Vancouver can you give me recommendations. I gave her crazy recommendations. She ended up going to Din Tai Fung. Why would you go there you can go literally anywhere else in Vancouver and get so much better. She is like I recognized it. That is where I go in Seattle. It was to her and the way she connects with that is a way she connects with some aspects. She did go there and I have so many more, like Xiao Long Bao. Recommendations if you wanted them. That is a thing where food speaks to our identities it speaks to our cultures to how we were raised often to our economic families economic status and background.
My favourite food is actually cornbread and milk which I don't handle that super well. It's cornbread which everybody knows what cornbread. In southeastern United States cornbread is based on I believe Choctaw, possibly Cherokee bread recipe for ground corn that was absorbed by early southerners whether they actually have Indigenous ancestry or not doesn't matter. The food itself was absorbed and during the great depression you just basically crumble up the cornbread and pour milk over it eat it like a porridge.



Easy fast filling food. My grandfather would eat it with buttermilk. Which I can't do. It's really sour tasting and all of the cream lumps up into butter chunks in it. It's a lot. So what they say is they say it's sweet milk if you use regular milk they call that sweet milk. And even with the sweet milk it disgusts my partner. I can't believe you are eating that. I don't know for some reason she can't handle the idea of the texture of soaking this bread and eating it like porridge. This is a really important. My dad ate it my grandfather ate it, his great-grandfather ate it. We still do. Most people that eat cornbread and milk like that are
50 years older than me. It's something that speaks to my identity and reminds me of spending again miserably hot sweaty summers in Louisiana with my family. If you can ever be a snowbird go the other way. Alaska in the summer. The way to go.
STUDENT: I was in New Orleans, so many different types of foods I was so scared but I did end up trying crocodile and oyster for the first time ironically lived in Vancouver my entire life.
Tried a po'boy so many different types of foods I would have never ever experienced outside of Louisana. A lot of it was seafood based as well but I did see a lot of cornbread things options everywhere.
INST. CHRISTOPHER SMITH: Yeah. Cornbread is a big deal and in so this is that version I just showed you is the country. Is the



country version which is northern Louisiana where my dad is from. There is a Cajun version where you fry the cornbread into a crispy harder bread and then you put that in milk and that is actually called crumbling it's a Cajun version.
STUDENT: We would have cornbread with chili as kids obviously as America and that would be the treat the next day is if there was left over cornbread my mom would fry it up for breakfast and just drop butter and maple syrup and put milk on it too.
Breakfast treat. She is literally from Chicago and Québec. No idea how she learned that.
INST. CHRISTOPHER SMITH: Funny enough I had this conversation with a friend. The Mississippi river from Chicago to New Orleans took jazz, took French food, Montreal so many, quote, Cajun people we are going to talk about this Thursday. I will share a little bit my family then but so many Cajun people aren't actually Cajun, they are Québecois, but Cajun was labelled to get out underneath people from Jim Crow for people who are mixed. That is definitely a French, possibly French Canadian thing that came down to Louisiana one way or another.
STUDENT: I was going to say I felt very ...	Fact that they mentioned peasant food because every time I'm Polish and Italian but Polish is mixed in with other ...		But my mom always mentions every holiday we make a bunch of Polish dishes over Christmas and New Year's this is peasant food they used to



eat in the hills. My point of bringing this up is over the summer I was in Poland for the first time, my first family member who has been in years and I grew up making pierogies and we got to make pierogies one of the nights we were there and it was so beautiful to watch have this moment of connection with Polish heritage while making a dish that I got to grow up making even though I was disconnected from it. It's very cool to see how food connects communities so easily and so beautifully.
INST. CHRISTOPHER SMITH: Absolutely. And yes, we've sort of talked about
-- we've talked about intangible heritage and talked about tangible heritage, is it's the product that you are actually making. Everything else is intangible. The recipe, that experience, sense of belonging, all of these things. And that is incredible to bring people together.
STUDENT: I also have a pierogi story. Theme today when I was exchange in New Zealand a lot of us are exchange students we miss the food that we had at home in my flat my host was ethically Japanese, I am Chinese Filipino but I grew up here we had Dutch person from Pennsylvania and some other people, but I was craving pierogies so bad I couldn't find them anywhere.
I'm used to easy access to things and diversity. So I hosted a pierogi night and we made them from scratch and I texted my Ukrainian friends for help. I would host dinner parties once a month so I cooked Filipino food and sat around the table we



had fun making the pierogies and putting the dough.
INST. CHRISTOPHER SMITH: That is so funny. That is culture. That is brings us to a couple of key terms that I wanted to pull out. For the record I don't think this was a bad article. It gets a little dry and again even I don't know Bruce kept trying to imply he and I are the same age even though he is my dad's age. That being said, something that has changed that I've noticed just in general is that information has changed and overlaps over itself technologies have changed so rapidly in the last ten years that even when I first started as undergrad 26 years ago when I first started as undergrad, you could have something that you read that was 30 years old that wouldn't be radically different from what you were doing now necessarily. And now it's like man this thing is pre-COVID or this is preInstagram or pre TikTok and completely out of date because of that. Or preAI. So this even just being from 2015 I think a couple of thing that is it missed that we discussed a little bit here one of which was there is a gentrification hipsterization aspects of all of this food that is completely missed here. Where suddenly food that you ate in a bar or food that was peasantry food is now suddenly the hip food that is outrageously expensive and inaccessible to you because some influencer be it Anthony Bourdain or
a million other ones said we got to go try this place suddenly there's line for your taco stand in west Hollywood



that is around the block you can't go there. You simply can't afford tritip beef you can't afford salmon anymore.
STUDENT: Just really reminds me of my dad is Uruguayan and in Uruguay, Argentina Paraguay and parts of the Brazil they have a drink called mate and I've seen the commodification of it over the past years. The first time I saw those drinks I thought it was sacrilegious what do you mean you are putting it in a can. These people like these things they don't even know where they are from. It was kind of who are phi together me. Because you go there and it's searched in a dried gourd and has it's looseleaf and has a metal straw and people don't even know what that is. Even here I try today find the actual zepe, the looseleaf tea it was impossible and I bought the one from that brand and it tasted like shit.
STUDENT: There's a store down on Broadway that has kid you not a whole wall.
INST. CHRISTOPHER SMITH: Fair enough.
STUDENT: It was just such a vast I watch the shift in realtime what is this drink is tastes this bad, I don't like it. All of a sudden look at this new exotic product that has a new type of energizing component that is not caffeine it's different.
Just such a weird shift.
INST. CHRISTOPHER SMITH: By the way one food that was completely alienated from original Indigenous consumers way quinoa. Suddenly it was the hip rice alternative became



extraordinarily expensive, suddenly everyone in the west is eating it and local communities that relied on quinoa for food and subsistence, high protein was good replacement for complex carb, suddenly it was inaccessible to Indigenous folks who relied on it. Same thing with acai. Acai is this huge thing and made it inaccessible to a bunch of Brazilian folks.
STUDENT: Kimchi is another food. INST. CHRISTOPHER SMITH: Yeah.
STUDENT: I'm half Korean grew up eating it and making it as a kid. Now I have a different opinion. It smelled bad we kept it in a container outside. It removed part and now you see it in the grocery stores so expensive for what it actually is. Funny story my boyfriend's sister asked me to make kimchi I was okay, yeah, I can make it but I don't like the fishy taste of it so you want vegan is that is not kimchi so much of that stuff. Not authentic but labelling it as kimchi. Different preferences change some things.
INST. CHRISTOPHER SMITH: Modify it this way, packaged and made safe for non-native consumers. Exactly. And that is the process that he is describing here. That and then tied in with national identity. So we are going to go two go over the key terms and keep trucking.
STUDENT: My example is not as good as the last two but living about Vancouver culture and Canada culture is Cactus Club and we



love and obsess over it and a Cactus Club opened up in Boston people are dressing to the tens like wearing gowns showing up full glam for contact Cactus Club because they branded it as a luxury experience up there. It's also branded that in Vancouver we are suite fleece hair in a bun, nobody cares skier hiker type of vibe that Cactus Club is not like that.
People have been flown out to work there. People are making thousands of dollars of tips with you context dependent. We are used to it.
INST. CHRISTOPHER SMITH: Absolutely. I'll give you another example. If you are Canadian and you are travelling abroad and you see a Tim Hortons you wouldn't care about it. If you saw it here it's you saw one every five feet, you see it abroad oh my god I'm going to go in there and get Timbits and terrible coffee.
STUDENT: Going to quickly add that I've been seeing that a lot with bannock which is a baked version of fry bread. I think MOA has a version of bannock which is interesting but I've been seeing that a lot where I go and this is bannock and it's really just upscaled version of bread kind of.
INST. CHRISTOPHER SMITH: You've got Salmon & Bannock sit down, Nuxalk. I agree with you suddenly bannock is everywhere.
Emily: ...
THE COURT: One my favourite things about Canadian cuisine by the way, California roll from right here in Vancouver. Sushi. Not really Japanese, named after a US state, sold in Canada. I



would argue it's a national dish of Canada. Hawaiian pizza which is not Hawaiian not Italian not the US. Is it really pizza, I don't know. But you know, you have that. You go can go to Boston market and get pizza that is made in Canada. The way that these things are sort of marketed. I will say that the Memphis Blues barbecue place I don't know how good the barbecue is. Catfish is not bad. I live in a studio apartment that is half of this room, if I fry fish, I'm going smell it for the next three years I go pick up catfish there, it's decent it tastes like home but yes. Go ahead.
STUDENT: Related to the whole things being fancy or marketing also the commodification of peasant food. I keep talking about Switzerland but one time all of the all my family they still live there just my dad that moved over here and they all live up in the mountains, traditional alpine food no matter it's all very preserved hard cheeses, cure meats and vegetables mainly the potato. Switzerland's national dish is Bushty hashbrowns and crack. Potatoes are important. One time I was walking around Zermatt sort of like Whistler everything is way more expensive and there was one restaurant that was called potato instantly I need to know more, it's a Michelin star restaurant that is just serving traditional Swiss food plated fancy essentially. The fact they took peasant food and simple potato and turned it into a Michelin restaurant fascinated me.



INST. CHRISTOPHER SMITH: That is the thing we do pin a lot of baggage, cultural baggage and economic baggage and class baggage on to foods how people eat what they eat when where how. And it's something that is countries have branded themselves on.
We'll jump back into the key terms here. So these three might show up on a matching question on the test. Okay. So AOC Appellation d'Origine Contrôlée, basically controlled designation of origin. Obviously the most famous example of this is champagne which otherwise if it's not from the valley in champagne then it is just sparkling wine. Tons of jokes about that. Use that as a joke for various things but it is France is obviously they do that with cheeses, they do that with brandy, they do that with champagne so it is controlled by the government. There is that designation. Same thing in Italy with cheeses often. Also alcohols.
Again, in Mexico NOM Normas Oficiales Mexicanas, control the legal requirements for heritage foods, especially alcohol like tequila. Where is it from, what kind of agave was used, that kind of thing. So these are controlled narratives about nationalism. Going back to America, you have the saying as American as apple pie. Right and people pointed out that is not really from America or the hamburger is not from America but that is the point of these article social security that they came there with migrants and became deeply ingrained in that community and that local identity.



But these are the three standards that they are talking about the control of that and to be fair I have heard people say oh, yeah people don't make poutine in Western Canada. It's something else. You need to get poutine in Montreal or at least closer to Montreal for it to be real poutine. Which gets us to the idea of authorized heritage. These are going to be important for what we talk about on Thursday.
So what we are going to talk about on Thursday is the creation of Cajun identity through the intersection of Jim Crow racial... laws, tourism and food tourism and the creation of the 20th century of a Cajun identity out of that. And so these three concepts of this idea of branding a certain region of a type of food as a particular kind of heritage, this idea of authorized heritage discourses that are entrenched as a means of creating ...	Oh, that is not the way you make X you are not making it right that's pretty good but they are not making X correctly. What is this fusion of X and Y. Why are they doing it. Who gave them the right to do that. He did talk about Jamie Oliver, making Joloff rice and doing something to it. Interestingly enough New Orleans is not considered Cajun country. It's Creole city and still is. There was a chef who taken game hen and stuffed it full of rice and injected it with his roux for gumbo. You crack it open like you would one of those deserts that you hit with your spoon and gumbo spills out of it and



the fury from people that saw this on Instagram. I can't even repeat what they said here. Right. It was bad. And they are like congratulations you've discovered gravy and rice. People were furious. The guy is like I am Cajun.
Someone said they should pull his, they used ethnic secure but pull his card and then use that slur. That is how mad people were. They were furious. So authorized heritage, who has a right. And this even though we are talking about food plays into other reams that we talked about. Who has the right like the Jamestown S'Klallam to use totem poles for other tribes to use for their identity and resurgence of their identity. Do they have a right to use a Haida style pole Kwakwaka'wakw pole. It's also what is how does this authorized heritage then play into ideas about authenticity. What is authentic food. Who gets to decide and how. France will tell you they do. Italy will tell you they do, Mexico will tell you they do. On a local basis who gets to decide. Who has that right.
When I was living in Juneau in southeast Alaska there's large Tlingit and Filipino community that is mixed Filipino folks have lived there as fishermen and they married Tlingit folks they called them Tlingapinos. You show up to a potlatch they will have lumpia and salmon, adobo and pancit, right and it's a mix. It's a blending, a Creolization and that is what we are going to be talking about on Thursday is



the Creolization of Creole and Cajun food and culture and identity in Louisiana. We are going to be talk about the decreolization of Cajun and Creole identity in Louisiana. There's this concept heritagization. It's hard to say and it is the manner and process by which the past is represented and interpreted in the present. All heritage and in some respects goes through the heritagization process as a past has to be consciously plucked and used in the present for a variety of reasons and circumstances. So it's not just culture, it's the intentional, I would say rather than plucked this is a museum class, curation of that heritage to arrive at these certain points. Does that make sense?
So think about this in juxtaposition of museumification they are extraordinarily similar. So this is the heritagization this is something that we are saying we are taking this past and we are curating it in the present as some sort of thing that needs to be preserved protected legislated about promoted. We are protecting the authenticity of such a thing. And one of the things that he pointed out in his writing was he basically said this can be used to rejuvenate culture, to revitalize culture, to revitalize heritage and food traditions but it can also stifle it and ossify it which gets you right back to authorized heritage and people fighting over the right way to make pierogies. No one makes pierogies. That is a point I



wanted to make in here. These are the concepts that I'm going to hit you up later as key terms to be defined or matched or something. So I'm pulling these key terms out. This will be what we do upload to canvass for you guys to check out. All right. So we have about 10 or 12 minutes here. There are a couple of other things I was going to mention. Has anybody had it chance to read any of the material for Thursday yet? No, fair enough. So when we meet on Thursday, next Tuesday during spring break is Mardi Gras. My maternal family is Cajun and Creole I was obviously raised in Alaska also my last name is Smith. Obviously raised in Alaska. But it's something that is important to me. One thing I thought was cool was that Nicky had done with this class in previous years if there was a holiday or some sort of event she tried to land the talk as close as she could on that event or holiday or near it so we are going to talk about Mardi Gras a little bit and the creation of Cajun identity in Louisiana. This is something I think about a lot. I was going to give you guys a million disclaimers on Thursday when I talk about it, I'll give you it now.
Obviously I was raised in Alaska Cajun an Creole ancestry being raised in Alaska spending time with family I wasn't completely disconnect with my call tour but I am a person who is a scholar of Creole and Cajun ancestry I am not a Creole or Cajun scholar I will give you the names of those folks. I



will be talking about some of my ancestors by that I mean my grandparents and great-grandparents who passed for white by that I mean you look at them and think today they are probably white but in Louisiana at the time it was one drop rule with Jim Crow if you had any black ancestry you were considered black, they were considered black and had to pass. That has not been my experience. I'm making not a racialized person. I don't identify as a mixed person if you look me up on line I don't identify as anything in my personal life I identify as Cajun and Creole but I'm not trying to leverage as any sort of expertise or scholarship. It's simply my family's background. Just wanted to give that disclaimer to you all. And as Elliot and Jordan mentioned, I am a person of this heritage and any perspectives that I share is my ideas and not the ideas of anyone else.
Does anyone have any questions about the food that we've covered? There's one thing at that is not food related to that related to our class that I had no idea was going to happen. If you guys have ten minutes. Okay. So we are talking about nationalization we are talking about national identity we are talking about authenticity policing we are talking about heritage. I have mentioned to you guys throughout this course that there are ways by which heritage and heritage discourse has been appropriated and wielded by far right forces in terms of control. Did anyone catch the



Bad Bunny Superbowl performance and the absolutely freakout of the American right to the point where they had an alternate performance of kid rock and a couple of country singers. There was a freak out the idea was because somehow he was singing in Spanish because he was Puerto Rican which is American by the way, that Bad Bunny is not American enough for them and it's just such thinly veiled racism. It was put on by TP USA, Turning Point USA and the heritage foundation to support white male cisgendered men performing, quote, country music as a reaction to Bad Bunny's performance of at the half time of the Superbowl show. What struck me having watched this 15 minutes with Bad Bunny was that it was really about Puerto Rican culture and identity of there was food vendors and drink and he walked through and you saw him really moving through visual representations of culture and heritage of Puerto Rican people speaking Spanish, speaking in Puerto Rican slang Spanish by the way that is not standard Spanish and the food and everything, I just wanted to bring this to attention we are talking about heritage is policed authenticity about the US does not actually have an official language. So Spanish English whatever. How this discourse around heritage policing and authorized heritage, it can be used to protect customs, foods, languages, art forms. It can also be used to persecute people and wielded to harm foods languages people art forms. And it can easily become an



expression of racism and even a tool of white supremacy used as a cudgel against people if it is used by people with ill intent with power in the government. So it's something that I just wanted to bring up. It's an obvious example. Again I know this is somewhat a museum class but it is museum and heritage and memory. I wanted to bring this up to think about incident and that knee jerk reaction even while this class is going on I have to forgot to say something about that.
STUDENT: I saw a lot of people ...
INST. CHRISTOPHER SMITH: Right. No, at the end he listed all of the different countries in north and south and Central America and it just so happens that Canada and the US is two of the only ones that don't speak Spanish as a primary first language, or Portuguese. I wanted to bring that up, obviously there could be a whole class on how the far right has appropriated language and imagery and discourses around heritage. They are going to investigate the Bad Bunny NFL. For what? How great it was. How did he get so many viewers.
STUDENT: I think it was hilarious because I know a lot about the NFL and Trump said something a while back about along the lines let's get one of our older performers back to represent Justin Timberlake, isn't he Canadian.
INST. CHRISTOPHER SMITH: I think Justin Timberlake is from Florida. STUDENT: He said someone who is actually Canadian. Nickelback maybe or.



INST. CHRISTOPHER SMITH: Maybe that it what it was.
STUDENT: And he was like let's get them to represent the US. They are Canadian.
INST. CHRISTOPHER SMITH: Well I mean, Rihanna and Rolling Stones.
There's been so many performers. What why does it have to be American in the first place. That's crazy. And also again Bad Bunny, again a favourite thing he said English is not my first language. It's okay. It wasn't Americas either.
So but I just want to bring that up I know it's food related but definitely entrenched in these ideas of heritage with this threat of repercussions for having spoken Spanish and danced on a football field San Francisco you are worried about people speaking Spanish. It's crazy, the California. So that was one thing that I wanted to mention to you guys. Yeah. That's it. You guys have a great afternoon I will see you on Thursday and take care.
*******************************************
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