Ninth Young Scholars Forum:
Food, Migration, and Belonging
in Twentieth-Century European
History

Workshop held on September 29-30, 2025, at the GHI Wash-
ington Pacific Office at the University of California, Berkeley.
Conveners: Isabel Richter (GHI Washington Pacific Office at
UC Berkeley), and Maren Méhring (University of Leipzig).

Participants: Hannah Beilharz (Berlin Weissensee Art
School), Amy Carney (Penn State), Tim Corbett (Independent
Researcher), Deniz Géktiurk (UC Berkeley), Yaatsil Guevara
Gonzdlez (University of Heidelberg), Razak Khan (Free Uni-
versity of Berlin), Claudia Kreklau (University of St. Andrews),
Amy Millet (University of Kansas), Gékhan Mura (University
of 1zmir), Paige Newhouse (University of Michigan), Isabel
Richter (GHI Washington Pacific Office at UC Berkeley),
Stephanie Rotem (Ariel University), Fernanda Sada Jiménez
(UC Berkeley), and Daniele Valisena (GHI Washington Pacific
Office at UC Berkeley).

The 2025 Young Scholars Forum explored the entangle-
ments between food and migration studies in the modern
era. Following renowned anthropologist Sidney Mintz's adage
that food is never a purely biological activity, the workshop
intended to explore the many cultural, social, economic, and
symbolic meanings that food carries. Mobility and the circula-
tion of knowledge, nature, and commodities are key in shap-
ing the history of food, as well as its gendered and racialized
connotations. The workshop tackled these themes through
a variety of different approaches, from economic history to
design practices, art, theater, oral history, history of everyday
life, and history of the senses. The interdisciplinarity of the
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forum allowed for a very rich discussion, connecting global,
transnational, and regional scales and histories through dif-
ferent temporalities and spatialities.

As the call for papers highlighted, the workshop sought to
elicit discussions on food and memory, belonging, the body,
diaspora society, homemaking, religion, hybridization, ob-
jects, practices, and material cultures, and methodological
and theoretical challenges. To best encompass such a variety
of themes, the forum was structured in four panels and two
artistic interludes. The event kicked off with an introduction
by the conveners, Isabel Richter and Maren Méhring, who
highlighted the role of “foodways as the articulation and
embodiment of individual and collective identities in migra-
tion processes,” also touching upon processes of circulation,
home and nation making, hybridization, and migrant food
agency.

The first panel was entitled “Where is Home? Migrant Workers
and the Challenges of Homemaking.” The first presenter was
Page Newhouse, who discussed part of her ongoing doctoral
research on Vietnamese Gastarbeiter in the German Demo-
cratic Republic. Working on a series of recipes published in
East German newspapers and coupling those with a series of
oral history interviews, Newhouse explored the complex expe-
rience of the Vietnamese migrant workers who moved to East
Germany following the bilateral treaty of 1980. Recruited
to work in the GDR industrial sector without knowing the
language, culture, and social codes of the socialist state,
the 60,000 Vietnamese immigrants were housed in dorms
separate from the rest of the population and struggled to
find their place within local communities. Grocery shopping
at the Kaufhalle stores was one of the few occasions when
Vietnamese migrants could exchange a few words with Ger-
mans, share the same space with the local community, see
them and be seen. Preparing food also allowed Vietnam-
ese immigrants—especially women (constituting one third
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of the immigrant contingent)—to build a space of their own,
escaping the strictly regimented work-and-sleep life they
were forced into in the GDR.

The second presentation of the panel was given by Yaat-
sil Guevara Gonzdlez. Guevara Gonzdlez's paper explored
the lives, hopes, and fears of Honduran female caregivers
in Valencia, Spain. As an anthropologist, Guevara Gonzdlez
has based her work on a series of interviews she conducted
between 2023 and 2025 while participating in Sunday meals.
Baleadas is a very common food in Honduras, one that is
consumed daily by working class people, and which isimpos-
sible to find in Spain, where many Honduran migrants moved
after immigration to the United States became increasingly
difficult. As a very gendered occupation, caregiving is almost
exclusively a job done by women. Honduran women moved to
Spain because of its cultural and language proximity and to
acquire personal and economic independence. On the other
hand, they also experienced financial and social hardship
and precarity, often ending up as illegal migrant workers
and living as “encerradas,” secluded and separated from the
rest of society. Preparing baleadas—instead of the local Sun-
day staple, paella—was “a form of homemaking-in-motion”
argued Guevara Gonzdlez, and baleadas became a form of
“homemaking resistance,” a process that is never simply inti-
mate and private, but always political too.

The second panel, entitled “Legacies of Scaling: Global Per-
spectives on Food Cultures,” featured just one presentation
due to the absence of Magdalena Suerbaum, who was sup-
posed to discuss her paper on food, loss, and memory in the
Syrian diaspora since the 2011 civil war.

Razak Khan discussed his research on the migrant food cul-
tures of Berliners from South Asia, with food and stories link-
ing India, Pakistan, Bangladesh, Afghanistan, Nepal, and Sri
Lanka. In his paper, Khan discussed how national and ethnic
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boundaries in Asia often dissolve in the cosmopolitan space
of Berlin. Additionally, the paper illustrated how the shifting
socio-economic dynamics of the German capital influence
and mirror the new migratory patterns that traverse it, with a
stronger and more differentiated wave of Indian immigrants
who now occupy varied labor and class niches, from highly
skilled IT specialists to students and delivery people. Khan
stressed the importance of the class dimension in analyzing
these dynamics, applying a subaltern studies lens to the pro-
cesses, which often traverse race and nationality, but with
different outcomes and significance. Ultimately, Kahn argues
for the necessity “to develop a wider model to study food as
public culture of migration,” through “thinking with restau-
rants, supermarkets, food festivals, food bloggers and lastly
the sifting nature of cooking and consuming food at home.”

The last panel of the day was the artistic intervention by
Hannah Beilharz. Her presentation mixed poetry, drawings,
autoethnography, material culture, and history of memory.
The story she presented was elicited by an encounter with a
tablecloth that Beilharz found in a textile scrap sale in Berlin,
which reminded her of her grandmother’s itinerant life as a
German Templer settler in Palestine, a refugee in Cyprus,
and as an immigrant in Australia. It is a story of language,
cultural, and food hybridity, where Arab words and Pales-
tinian food mixed with German and Central European cul-
tures, butitis also a story of settler-colonial violence, where
white Europeans—first German pietist Christians, then Zion-
ist Jews—colonized and appropriated land and culture, and
forcefully removed the local Palestinian population. It is a
story about different forms of displacement, erasure, and
memory: a story that speaks to the present and to the endur-
ing legacy of European colonialism and violence.

The first panel of the second day, entitled “A Treat for the

Eye: Labeling and Branding Food,” began with a presentation
by Gékhan Mura. Murad’s paper offered a refreshing analysis
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of the ways through which immigrant communities express
their belonging through the material and economic medium
of food production and labeling; a process that conversely
reveals how host societies view and represent immigrant com-
munities and cultures. By adopting a semiotic analysis of the
visual components of typical migrant food brands such as
Ayran, Mura reflected on how forms of orientalism and self-
orientalism contribute to processes of identity-making and
belonging, informing the evolution of the idea of Turkishness
in Germany and Austria. At the same time, the production
of Turkish products by Germany-based companies signals
the participation of immigrant communities in shaping food
cultures and economies.

Next, Claudia Kreklau presented her paper, which discussed
how modern European cuisine evolved largely from the bot-
tom up through migration. A process that snowballed from
the French Revolution, it led hundreds of chefs to leave France
for German-speaking territories and culminated with the
Great European Migration to the Americas. From cook books
written for aristocratic and middle-class households, French
haute cuisine merged with traditional knowledge and prac-
tices of canning, preserving, and preparing food, a practice
that was then transferred to delicatessen shops in the East
Coast of the United States.

The fourth panel was entitled “Food Ambassadors: Circu-
lating and Exhibiting Culinary Knowledge.” The first paper,
given by Amy Millet, argued that food acted as a medium for
the circulation of ideas in the Habsburg Empire during the
late nineteenth and early twentieth century. Growing trade
networks, developments in infrastructure and technology,
and the increase of human mobility all contributed to the
strengthening of the role of food as a marker of community
and national belonging, especially within the Austrian middle
class. Building a national cuisine distinct from other European
cuisines became a marker of Austrianness. At the same time,
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by collecting foreign ingredients and recipes, the Austrian
bourgeoisie became familiar with distant lands and cultures,
creating a sort of “cosmopolitan taste” through the lenses
of European imperialism and orientalism. Those products
often advertised stereotypical physical and cultural traits of
foreign cultures and people, reinforcing ideas of civilization
and racial hierarchies that justified European domination
(“the consumers”) and colonial subalternity (“the consumed”).

The second paper of this panel was delivered by Amy Carney.
Her paper was based on the recipe column that Risa Pisko,
a Hungarian-born publisher who migrated to the U.S. from
Vienna, wrote for The Christian Science Monitor from 1966
until 1981. Carney explored Pisko’s role in popularizing Cen-
tral European cuisine throughout the U.S., touching upon
processes of belonging, cultural hybridization, and the gen-
dered division of labor in postwar U.S. society.

The last paper of the panel, delivered by Tim Corbett, dis-
cussed the culinary memories of Austrian-Jewish exilesin the
U.S. through a series of memoirs preserved in the archives of
the Leo Baeck institute in New York and a series of interviews
the author conducted. Corbett problematizes the notion of
Jewish identity—a label often imposed by Naziracial laws or
by the ethnic-national rationale of the U.S. Census—as many
of the migrants identified themselves primarily as Austrian.
Corbett's work discusses a specific imperial and multicul-
tural concept that differentiated the Habsburg Empire from
the rest of German-speaking Europe - a mixture of different
cultures, traditions, and recipes that are epitomized by the
multinational nature of Viennese cuisine and coffeehouses,
and their re-enactment by émigrés in the U.S. Corbett also
reflects on the posthumous “nationalization” of Central East-
ern European cultures and culinary traditions in the after-
math of the Second World War, a process often fueled by
ethnonationalist politics.
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The conference concluded with another artisticinterlude, pre-
sented by Stephanie Rotem. Her presentation was based on
a play titled "Hummus” by writer and director Noam Kaplan.
The piece was meant to showcase the recent appropriation
of hummus—an Arab and Palestinian dish—by Israeli culture
through the medium of a playful artistic performance. On
the stage, two actors—one Israeli, and one Palestinian—
engaged in a sort of dance and claimed their shared culture
by covering themselves in their “common food”: hummus. The
dance performance was interpreted by some participants
as a gesture of reconciliation and rapprochement. However,
to other discussants the passive stance and silence of the
Palestinian performer offered a significant insight into the
violent and colonial nature of the staged process and served
as a reminder of the settler-colonial and asymmetric nature
of Israeli rule over Palestinian land and people.

Daniele Valisena
(GHI Washington Pacific Office at UC Berkeley)
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