The Food Studies Interdisciplinary Research Group of The Calgary
Institute for the Humanities presents the 1st Annual virtual:

FOOD STUDIES SYMPOSIUM
"Food as a Tool for Social Change"
January 15, 2021
10 AM - 4:30 PM MST
Reception until 6 PM

Keynote Address:
Dr. Priscilla Settee
Opening Ceremony:
Elder Evelyn Goodstriker
Opening Remarks:
Dr. Noreen Humble, CIH
Panelists:
Kolby Peterson, Young Agrarians
Audra Stevenson, Leftovers Foundation
Shantel Tallow, Aahksoyo’p Indigenous Comfort Food

Free to attend & open to the public!
Register to receive Zoom Details on our website
ucalgary.ca/food-studies
University of Calgary
Office of Indigenous Engagement

10:00 - 10: 15 AM

Opening Ceremony:
Elder Evelyn Good Striker

10:15 - 10:30 AM

Welcoming Remarks:
Noreen Humble, Ben McKay, Marit Rosol

10:30 - 11:15 AM

Keynote Address: Priscilla Settee

11:15 - 11:30 AM

Coffee Break

11:30 - 12:45 PM

Block 1 "The Politics of Food":
Lidio Valdez, Charlotte Spring, Simon Koots

12:45 - 1:15 PM

Networking Lunch

1:15 - 2:30 PM

Block 2 "Food & Social Change":
Bula Wayessa, Chelsea Klinke, Gertrude
Samar, Olivia Ingram

2:30 - 2:45 PM

Stretching Break

2:45 - 4:00 PM

Panel: Kolby Peterson, Audra Stevenson,
Shantel Tallow

4:00 - 4:30 PM

Closing Remarks

4:30 - 6:00 PM

Reception

opening ceremony
Elder Evelyn Good Striker is an
education and cultural advisor,
and the Chair of the Calgary
Aboriginal Urban Affairs
Committee.

welcoming remarks
Dr. Noreen Humble is Professor of
Classics at the University of Calgary
and currently the Acting Director of the
Calgary Institute for the Humanities.
She has published widely on the
political thought and literary
innovations of the ancient Greek
writers Xenophon and Plutarch, as well
as on the transmission of these Greek
authors, tracing their reception and
influence in different intellectual
milieus up to the modern era. She
currently sits on the boards of the
Canadian Institute in Greece and the
University of Calgary Press.
Dr. Ben M. McKay is an assistant professor of
development and sustainability at the University of
Calgary in Canada. His research focuses on the
political economy and ecology of agrarian change in
Latin America, agrarian extractivism, and food
sovereignty alternatives. He is the author of The
Political Economy of Agrarian Extractivism: Lessons
from Bolivia (Fernwood, 2020) and co-editor of The
Edward Elgar Handbook of Critical Agrarian Studies
(Edward Elgar, 2021) and Rural Transformations
and Agro-Food Systems (Routledge, 2018).
Dr. Marit Rosol joined the Department of Geography
of the University of Calgary in July 2016 as Canada
Research Chair in Global Urban Studies. Her current
research is interested in how global trends of
economic integration, state restructuring and the
ongoing economic and ecological crises impact social
equality in urban communities. Besides a focus on
the urban food systems and the geographies of
alternative food she also works on housing, urban
governance, and participation. Since July 2020 she is
serving as associate editor of Canadian Food Studies/
La Revue canadienne des études sur l’alimentation.

Keynote Address
Dr. Priscilla Settee
Indigenous Food Sovereignty:
A Tool for Social Change and Solidarity
This presentation will describe Indigenous contributions as well as threats to global
food systems. Included will be a discussion of how resource extraction, climate
change and loss of biodiversity and how industrial food systems are a major factor in
global food insecurity. The global phenomena and growing struggle for food
sovereignty led by Indigenous peoples, women and locally based small farm
movements provides opportunities for social change and is strengthened by
solidaritous relations.
Dr. Priscilla Settee is a member of Cumberland House Swampy Cree First Nations and a Professor
of Indigenous Studies the University of Saskatchewan where she teaches courses on Indigenous
Food Sovereignty and Indigenous Social Economies. Dr. Settee is Adjunct Professor for the Natural
Resources Institute at the University of Manitoba where she serves graduate students on
Indigenous Food Sovereignty. She has won recognition nationally and internationally for her work
on Indigenous knowledge systems that spans several continents including North, Central and
South America, Africa, India, Asia and the Pacific. In 2008 Dr. Settee was awarded a Global
Citizen’s award by Saskatchewan Council for International Co-operation and was twice nominated
for a teaching excellence award by her students. In 2012 Dr. Settee received the University of
Saskatchewan’s Provost award for Teaching Excellence in Aboriginal Education. In 2013 she was
awarded the Queen Elizabeth Diamond Jubilee award for contributions to Canada. Dr. Settee is
the author of several books Pimatisiwin, Global Indigenous Knowledge Systems(2013) that looks at
global Indigenous Knowledge Systems and The Strength of Women, Ahkameyimohk(2011) that
examines the role of Indigenous women’s stories in establishing truth, reconciliation and social
change. Dr. Settee’s new co-edited book is called Indigenous Food Systems Concepts, Cases and
Conversation was released in January 2020. Her other research includes gang exiting Indigenous
youth, Indigenous social economies and climate change impact on Indigenous Knowledge
systems. She is a kohkum(grandmother) to Nya Lily and Lola Rose and is a founding member of
the City Park community garden and Children of the Earth Aboriginal High School in Winnipeg.
Settee serves on the Seed Change Canada and Culture Conservancy(U.S.) boards and is a David
Suzuki Fellow for 2019-20 where she is currently researching the impact of climate change on
Indigenous trapping , hunting and land based livelihoods.

Block 1 "The Politics of Food"
"The Inka State and The Use of
Food to Cement Political Alliances "

Dr. Lidio Valdez
11:30 - 11:45 AM MST
Food is fundamental for the well-being of society and is one of the markers of
ethnicity, status and class. Food is also an important feature of feasting because of its
capacity to attract crowds and because it enables social communication. One of the
objectives of public celebrations is to gather large crowds and a regular strategy used
to ensure such a goal is providing plenty of food and drinks precisely because food
attracts people. Inka ritual celebrations were not any different and, according to the
accounts left by early Spaniards, social gatherings sponsored by the state were indeed
occasions to eat and drink repeatedly until all were drunk. These early observations
make it clear that Inka public celebrations were opportunities to showcase the state’s
capacity to marshal quantities of food and drinks beyond the reach of anyone else.
Anthropological research demonstrates that the Inka state purposely produced and
distributed food and beverages to fulfill its reciprocal obligations with the recently
conquered subjects, who in return carried out state sponsored labor-intensive
projects. Research also indicates that the Inka state staged large-scale ceremonial
feasts and drinking sessions to fulfil its political ambitions. Recent research at the Inka
provincial center of Tambo Viejo on the south coast of Peru revealed the presence of
food remains found in association with earthen ovens that were built to prepare food
for large crowds. The new evidence suggests that the Inka state deliberately brought
large crowds together for the purposes of sharing food and drink, that ultimately
enabled the Inka to cement political loyalty and to legitimate Inka presence in the
newly annexed region.
Dr. Lidio Valdez is a Faculty Adjunct in the Department of Anthropology and
Archaeology, University of Calgary. He is from Peru and regards Peruvian food as one
of the best in the world. It takes only a few days for visitors to Peru to be in love with
Peruvian food. This was the case, for instance of David Coulthard, a former driver of
Formula 1, who after a few days in Lima could not stop talking about Peruvian food.
Everyone loves good, taste food and he is not an exception. There are many dish
types in Peru, one of them is called Pachamanka and is prepared in an earthen oven.
Traditionally, pachamanka is prepared for especial occasions. In addition, Lidio loves
fresh food (see picture) and in Peru there are countless types of fruits, all organic.

Block 1 "The Politics of Food"
"Food Sharing as Everyday Radical
Act…and Tool for Social Change?"

Dr. Charlotte Spring
11:45 AM - 12:00 PM MST
Mutual aid proponents argue that their food provision differs from charity by
meeting basic needs but always with a view to, and strategy for, challenging the
reason such aid is needed in the first place. I will share examples from my
research into different models of food sharing in the UK and North America:
anarchist kitchens, free farm stands, pay-as-you-feel cafes and more traditional
charity approaches such as food pantries. How does food, and the relations of
care, conviviality and commensality it can create, differ across these spaces and
approaches? What might be their political potentials for systemic change? For
example, (how) do they challenge food’s commodification and thus offer
glimpses into genuine alternative food economies that encompass diverse ecosocial goals? On the other hand, these alternative spaces may generate their
own aesthetic and identity-based exclusions in ways that food markets might
avoid. They may also fall into comparable traps to those of charity- serving to
manage rather than contest problems, such as waste and precarity, that they
intend to tackle. My paper thus explores the ethnographic micro-politics of these
spaces as a way to consider their potentials for preventative change at different
scales.
Dr. Charlotte Spring is a postdoctoral researcher in the Department of
Geography, University of Calgary, and is currently exploring intersections of
housing and food insecurity. Fond food memories of hers include 1) harvesting
rainbow chard with Tree, who runs the Free Farm Stand in San Francisco, 2)
Munching hot, salty omelette sandwiches from lamp-lit street carts on the way
home from the beer ‘spot’ in a rural Ghanaian town, and 3) Organising the
‘Smiths Disco Soup’ at Salford Lads Club in Manchester, where a motley crew of
residents got together to turn dejected Halloween pumpkins into hot soup for
unhoused people.

Block 1 "The Politics of Food"
"Alberta Agriculture in a Changing
Climate: Is an Effective Response to
the Climate Crisis Possible?"

Simon Koots
12:00 - 12:15 PM MST
The current food and agricultural system is pushing many family farms in Alberta
to the limit. Equipment costs are rising steeply, access to land has become more
difficult as land prices skyrocket, and higher-paying opportunities in the city or in
other industries is pulling younger people away from farming. Many struggling or
aging farmers are being forced to give up the family farm, resulting in a dramatic
increase in average farm size in Alberta over the past few decades as successful
farmers are able to buy out their neighbours. Though larger farms do indeed
bring in higher net profits, the economic efficiency of larger farms has been
called into question. Additionally, larger farms have higher greenhouse gas
emissions, even when measured on a per acre basis. As the effects of climate
change begin to be felt in the Canadian prairie region and the potential risks of
the climate crisis become all too real, there is cause for concern regarding the
current industrial agricultural industry’s ability to successfully adapt to a
changing environment. Given the current situation, is it possible to protect
farmers in Alberta from both environmental and financial strain while also
mitigating the global effects of climate change?
Simon Koots is a MA student in the Department of Anthropology and
Archaeology at the University of Calgary. His research focuses on the
relationship between farming and climate change, primarily through trying to
understand farmers’ perceptions of the climate crisis and its accompanying risks.
Simon’s interest in the study of food stems from his interactions with farmers
and his eventual understanding of how disconnected most people are from
knowing where the food that energizes them comes from.

Block 2 "Food & social change"
"The Globalization of Teff and its
Effects in Ethiopia"

Bula Wayessa
1:15 - 1:30 PM MST
Ethiopia predominantly relies on bread-based cuisine. In the country,
smallholders cultivate several native and non-native crops for bread. One of the
most important indigenous crops in Ethiopia is teff, valued by most Ethiopians
for bread-making. This highly nutritious gluten-free ancient grain is increasingly
becoming popular in Europe and America. The growing demand for teff, and
increases in its price, has not always been an upfront success for poor peasants,
and because of its cost, teff is only accessible today by middle and high-income
Ethiopians, making it a luxury food grain. As teff becomes global, maize has
surged in popularity in many parts of Ethiopia, resulting in dietary shift and social
structure maneuvering. Another new development is the rise of status-related
categories of bread in which the higher social classes consume teff-based bread,
while maize-based bread consumption is more common among the lower
status. In this presentation, I examine how the adoption of a foreign crop into an
indigenous farming system in Ethiopia and the globalization of native crops
havetransformed small-scale farming systems and culinary traditions in southern
Ethiopia. It also addresses the prevailing disparity in research between native
and non-native crops has had long-term effects on food production.
Bula Wayessa (University of Minnesota, Department of African American &
African Studies, Minnesota, Minneapolis) was born and grew up in a peasant
family in southwestern Ethiopia. He has a great memory of ox-plough
agriculture, cultivation of native crops, the daily processing of food using locally
made grinding stones, and cooking pots. Bula was born in a community where
eating with hands from the same plate is believed to be a source of intimacy and
affection. Although he is living 12,133km away from his country of origin, he still
enjoys every day a teff bread baked from teff flour imported from Ethiopia and
home-roasted Coffea arabica beans brewed in a coffee pot known as jabanaa,
which is also imported from Ethiopia. Food is a powerful tool for reconnecting
with his country of origin and connecting him with different cultural groups.

Block 2 "Food & social change"
"From Seed to Social Agency"

Chelsea Klinke & Gertrude Samar
1:30 - 1:45 PM MST

Food Studies, as an emerging and interdisciplinary field, has produced abundant theoretical,
analytical and conceptual insights into contemporary agro-food system dynamics. However,
space still exists for the convergence of classroom-based food pedagogy and transformative
community work to promote social justice frameworks. While calling for a paradigm shift
within educational systems, we ask, how can community-based experiential engagement in
post-secondary food pedagogy enhance student learning, bridge academic-public divides,
and foster transformative social change? Drawing from personal experiences farming in
Calgary, we argue that activist food pedagogy employed with a learner-centered, placebased praxis scaffolded by Indigenous epistemologies and ontologies can support local
food systems and build community within and beyond academia. Through a participatory
approach, we present strategies for bridging the academic-public divide through activist
scholarship that directly engages with sustainable urban and agrarian development.
Complementing course-based theory and literature with applied methodologies that build
the technical and leadership capacity of students will enhance student learning, build
stronger community ties, and engage in meaningful work that connects the local to the
global. Furthermore, we will evaluate the success of our approach, identify potential benefits
to students who engage in food studies, and offer recommendations for best practices in
food pedagogy that will support social change.
Chelsea Klinke is a Ph.D. student in Anthropology at the University of Calgary. Her
collaborative participatory research fosters socially inclusive, ecologically sustainable
campus spaces and frameworks at UCalgary alongside Indigenous counterparts. Chelsea is
involved in Calgary's agrarian network, apprenticing in regenerative agriculture with Dirt
Boys Urban Farming, and advocating for Indigenous Food Sovereignty with the social
enterprise FoodScape Calgary. Chelsea holds a BA Degree with Distinction in Anthropology
and Women and Gender Studies from the University of Delaware, USA.
Gertrude Korkor Samar is a MA student in Anthropology at the University of Calgary. Under
the supervision of Dr. Ben McKay, her research analyses the gendered implications of largescale land acquisitions in Ghana, her country of origin. Gertrude holds a BA in Geography
and Rural Development and a Commonwealth Executive MA of Business Administration
from Kwame Nkrumah University of Science and Technology, Ghana.

Block 2 "Food & social change"
"Pulped Natural: An Essay on
Coffee, Class, and the Politics of
Consumption"

Olivia Ingram
1:45 - 2:00 PM MST
Coffee is an unsustainable industry. pulped natural: an essay on coffee, class,
and the politics of consumption is a critical/poetic/photographic essay examining
the complicated slurry of industries, spaces, and politics around coffee's
commodification and ubiquity in North American culture. By considering the
social, economic, and ecologic implications of coffee's popularity across various
scopes—personal, local, global—I chart these processes through moments as
well as larger economic and cultural shifts. This project is the culmination of ears
doing precarious, below-living-wage work as a specialty-coffee barista in some of
Vancouver's most rapidly gentrifying neighbourhoods while thinking about how
space is built, shared, maintained, and who gets to decide. pulped natural is
divided across three sections: photography, poetry, and critical analysis. Visually,
I explore urban contradictions and the tension between coffee as glossy luxury
product and massive producer of waste—moving from meticulously presented
single-origin pour-overs served on wood planks to bundled piles of garbage
topped with Starbucks boxes behind retro diners—through the aesthetics
of/around cafes across Canada and the U.S. Textually, the project examines the
dynamics of urban spaces, wage labour, consumerism, gentrification, and how
sustainable any of it really is through engagement with critical theorists, cafe
patrons, HR-handbooks, and newspaper headlines. A guiding question
throughout this project was taken from the copy on the side of a bag of coffee
from Victoria, BC roasters, Bows x Arrows: Whose coffee do you have, and how
did you get it? In December 2019, pulped natural was successfully submitted as
a capstone for partial fulfillment of the requirements for Master of Arts in English
at Simon Fraser University (Burnaby, BC; supervised by Dr. Jeff Derksen, Dr.
Stephen Collis, and Dr. Lindsey Freeman).
Olivia Ingram is an independent scholar who received her Master of Arts in
English from Simon Fraser University in 2020.

community panel
Kolby Peterson farms, dreams, and eats food grown on 160 acres
affectionately called Wildwood Farm. located on Treaty 8 lands and
Métis Territory - home of the Tsek’ehne (Sekani), Dane-Zaa (Beaver),
Slavey, Nehiyawak (Cree), Saulteau/Anishnaabe, Denesuline
(Chipewyan), and Métis Peoples, near what is now called Dawson
Creek in British Columbia. Together with her mentors, friends, and
farm partners - Tim and Linda Ewert - she is working to co-create a
co-operative and intergenerational farm. They are endeavoring to
find more farmers for their human team, while using their
Percheron horse team whenever possible to complete work at a
joyful and non-industrial pace. Kolby works with Young Agrarians,
an organization dedicated to growing and supporting the new
generation of ecological and regenerative farmers, and develops
programming for land access, farm transition, and farm
apprenticeships. Being a strong potluck advocate, she believes
meals made from the closest fields and gardens and shared among
friends and neighbours are instrumental in a thriving agriculture,
and necessary for a more just world.

For the last decade Audra Stevenson has taken ideas
and transformed them into solutions that have had a
positive impact in the arts, technology, and small
business sectors across Alberta. Audra has now found
her home at Leftovers Foundation, where she has
focused on social innovation of our food systems. By
combining a BFA in technical theatre from the
University of Alberta and an MBA from the University of
Calgary, Audra has developed the perfect skillset to
build creative solutions to large societal problems.
Throughout her work and personal life, Audra invests in
empowerment, empathy and creativity. After hours, she
loves a star trek marathon, video games and her family
of humans and cats.

Shantel Tallow is a proud Blackfoot woman from the
Kainai Nation and the food mind of Aahksoyo’p, one of
the first Indigenous catering companies in Alberta. She
is always thinking of new and creative ways to make
the comfort foods we all grew up with. Taught how to
and how not to cook by her grandparents and other
culinary-minded people in her life, she learned very
quickly how to cook comfort foods for her family.
Shantel completed the Aboriginal Ambassador
Program with Aboriginal Experiences out of Ottawa,
ON and holds both a Food & Beverage certificate and
a Food Handling certificate. She considers herself on a
“Food Journey" and loves every minute of it.

