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Thank You 

The 22nd Symposium of Australian Gastronomy would like to thank our sponsors and supporters, without whom 
an event like this would be impossible to produce.  
 
We are particularly indebted to our Principal Partner, the School of Business at Western Sydney 
University for providing such a wonderful venue for us to meet in and much more besides. Dr Tim Hall, who 
has been our guide and supporter in his role as Partnership Manager for the Symposium, has made the process 
smooth and workable from the outset.  
 
We also thank Sydney Living Museums for providing access to the historic Elizabeth Farm for the reception. 
As the first working farm of the colony, the significance of this site to our theme and for the production of food in 
this country is incomparable. We hope you enjoy the grounds and the house. 
 
Special thanks go to UrbanGrowth NSW Development Corporation for allowing us to host the Symposium 
banquet within the Female Factory Precinct. Amid the throng of restoration and construction work, they have 
been instrumental in helping us host the dinner in a truly unique space. Together with Parramatta Chef Paul 
Kuipers, owner of Courtney’s Brasserie we have enjoyed crafting what we hope will be a night to 
remember. 
 
We would also like to thank the City of Parramatta for supporting the Symposium and creating the unique 
Sunday walking tours. If you haven’t already, make sure to book into one. We want you to take some time to get 
to know our place, before you return home to yours. 
 
A range of other people and businesses have supported us in creating the Symposium, namely, our 
accommodation partner, Novotel Parramatta, First Ridge Wines, The Little Wine Company, Cape Byron Distillery, 
Adora Chocolates and Herbie’s Spices. Thanks, too, for the excellent handover support from the 21st Symposium 
of Australian Gastronomy committee and Corvus Creative, who built our website. 
 

The 2018 Convening Committee  

Alana Mann, Alison Vincent, Barbara Sweeney, Charmaine O’Brien, Helen Greenwood, Jacqui Newling, Jan 
Hume, Joanna Savill, John Newton, Juan-Carlo Tomas, Tim Hall, Kay Richardson, Max Dingle, Nancy Lee, 
Nicholas Jordan, Paul van Reyk, Sarah Benjamin, Sandra Clark. 
 
We hope you enjoy this year’s Symposium and welcome you to ‘Our Place’.  
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Acknowledgement of Country 

Parramatta is the traditional home to the Burramatta people of the Darug nation, and the meeting place 
of fresh water and salt water (Eora) peoples. Burramutta literally translates as 'place where eels lie down'. Eels 
are a totem for many Darug people, and remain a defining icon for Parramatta, perhaps best recognised in 
popular culture as the emblem for the local Rugby League team. 
 
The Burramattagal’s careful management of the region’s rich alluvial soils, woodlands and waterways provided a 
varied diet of fresh fruits, greens, grains and tubers, kangaroos and smaller marsupials, wild birds and water 
fowl, and aquatic resources including oysters and eels for thousands of years. Their stable, bark canoes often 
held a central small fire, built on a mound of soil, on which to cook their fresh catch. ‘Fire-stick farming’, 
employed to burn vegetation to facilitate hunting and to change the composition of plant and animal species in 
the area, was also practiced by the Burramattagal people. (City of Parramatta) 

The Darug 

In 1788 the British arrived on the shores of Kamay (Botany Bay), on the Nura of the Dharawal Iyura. The Darug 
Nation, comprised of the Gadigal, Bidjiagal and Wungul clans, lived on the bay and the harbour Tuhbowgule 
(Sydney Harbour) on which the city of Sydney was built. 
 
The local clans inhabited the land from South Head on the ocean to Botany Bay into Petersham, across suburbs 
now named Redfern, Erskineville, Surry Hills, Darlinghurst and Paddington. The Darug occupied 1800 square 
kilometres of land extending from the Hawkesbury River in the north to the Georges River in the south, 
reaching inland to what are now called Campbelltown and Camden.  
 
The Dharug language (also spelt Dharukk, Dharoog, Dharrag, Dararrug) comes from the word for yam, Midyini. 
Dharug is the root or Midyini of the indigenous languages of the Sydney basin.  
 
(Source: http://dharug.dalang.com.au) 
 
We acknowledge that this is Aboriginal land, never ceded.  
 
We welcome you to this place. 
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Good to know 

Theme 

‘Out of place’ speaks to locale, to the physical characteristics of climate, soil, hydrology, landforms, geology 
and so forth, as well as the cultural, social, economic and political forces that have shaped food production, 
distribution and consumption at the level of place. ‘Out of place’ also talks to not belonging and to food and 
foodways that no longer have a place at our tables.  

We invite you to be dislocated, disrupted, and discomforted as you join us in scholarly, convivial, and delicious 
debate about all aspects of ‘out of place’ over the next three days. 

Venue 

For more than two centuries, the Female Orphan School on the banks of the Parramatta River has 
accommodated children on the margins of society. Its remoteness from Sydney Cove avoided the risk of ‘moral 
corruption’ through contact with the Settlement. Here, the children were brought up in ‘habits of religion and 
morality’.  

"Remote, helpless, distressed and young, these are children of the State and though at present 
very low in the ranks of society, their future numerous progeny, if care is not taken of the parent 
stock, may by their preponderance over balance and root out the vile depravities bequeath'd by 
their vicious progenitors. Their numbers will in a very few years increase beyond that of the then 
existing convicts and what the character of this rising race shall be is therefore an extremely 
interesting thing." (Reverend Samuel Marsden) 

After its life as an orphanage, the School served as a psychiatric hospital and witnessed the difficult evolution of 
society’s understanding and treatment of mental illness. Again, its isolation was considered to be vital to 
preventing the passing of ‘mental defectiveness’ to subsequent generations. 
 
If only these walls could talk.  
 
Today the restored heritage buildings house the Visitor Information Centre, the Whitlam Institute and the 
Margaret Whitlam Galleries. We thank Western Sydney University for access to this wonderful venue and 
their support of the whole conference. If you have time, this short, self-guided walking tour gives a great 
overview of our site. 
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Getting To The Symposium 

We recommend planning your transport options ahead of time to beat Sydney traffic and other obstacles that 
may arise. Plan your trip, view routes and timetables at the Transport for NSW Trip Planner. Or, download 
one of the many transport apps, Tripview, City Planner or Moovit, to your phone. 
 
You need an Opal Card to travel on Sydney’s buses, trains and ferries, accessible at www.opal.com.au 
Buy this rechargeable card at train stations, newsagents and selected shops displaying this logo:  
 

 
 
ARRIVING IN SYDNEY  
From Sydney Airport, take a train to Central Station (via the Airport Line), then change platforms for a train to 
Parramatta Station via the Western or Inner West line. The fare from the airport to Parramatta costs about $17 
and takes 36 minutes.  
 
You can also travel to Parramatta by ferry. All ferries depart from Circular Quay, which you can reach by train 
from the airport. The trip to Parramatta from Circular Quay takes from 60 to 90 minutes, depending on time of 
day, and costs $7.51. 
 
For a group, it may be cheaper to take a taxi from airport due to airport station surcharge or a taxi to Central 
Station, then a train to Parramatta. You can also use rideshare services like Uber, Taxify and Ola. 
 
VENUE ADDRESS  
The Female Orphan School (Building EZ), Western Sydney University, Parramatta South campus, Corner James 
Ruse Drive and Victoria Road, Rydalmere. 
 
PUBLIC TRANSPORT 
The Female Orphan School is a 10-minute bus trip from Parramatta Train Station, part of the Parramatta 
Transport Interchange. Sydney Buses 521, 523, 524, 525 and M52 services operate from Stand A3. 
 
Rydalmere Station (Carlingford line) is a 10-minute walk to the campus. 
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WALKING OR CYCLING 
The Parramatta South campus is a 25 to 30-minute walk or 10-minute cycle from Parramatta Transport 
Interchange. There is a walking/cycling path running along the Parramatta River on the campus side. On-site, 
this is called the Parramatta River Walk. On-campus bike parking is available. 
 
TAXI OR RIDESHARE 
The best GPS reference for your taxi driver to use is the ‘Whitlam Institute’ rather than Female Orphan School or 
Western Sydney University as Google Maps brings up the building and directions to it.  
Taxis Combined: 133 300. 
 
PARKING 
Vehicle parking on campus is limited and requires payment. Campus parking costs $9 per day, payable at 
designated Pay & Display meters and vehicles must park in bays marked with blue lines. All parking is subject to 
the WSU Parking & Traffic Policy and fines apply for infringements. There are marked disabled parking 
spots on campus, which are free to use with an authorised RMS disabled parking permit. 
 

What if I need help?  

In case of emergency, always dial 000 in Australia. 
WSU Security: (02) 9685 9169 
WSU After Hours Emergency: (02) 4736 0300 

Places to wine and dine in Parramatta 

Parramatta has undergone a transformation which has seen its streets and laneways come alive with a myriad of 
places to eat, drink and meet. Morning and afternoon tea, lunch, and dinner on Saturday are included in your 
ticket, but here are some tips from the Organising Committee if you want to venture out. 
 
BREAKFAST 
The hottest place in Parramatta right now is Circa (21 Wentworth Street, Parramatta, open 8am-3pm) where 
you’ll find not only a very posh version of the classic smashed avocado on toast but Ottoman-style poached 
eggs, carrot & cauliflower rice fermented fritters and granola slathered in coconut agave nectar. Superb tea, 
coffee and seasonal drinks.  
 
You’ll also find an outpost of the famed Bourke Street Bakery nearby (186/1/190 Church Street, Parramatta, 
open 8am-4pm), while social enterprise Darcy Street Project (City Centre Carpark Shop 4, 4/71 George Street, 
Parramatta, Sat 8am-12pm, closed Sun) might be tricky to find off Horwood Place, but the good vibes are 
priceless.  
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After a more savoury start to your day? Chatkazz in nearby Harris Park, Sydney’s Little India, is open from 9am-
10pm with all manner of Indian street foods and snacks (4 14-20/6 Station Street East, Harris Park). Also worth a 
visit, Taj Indian Sweets & Restaurant offers cheery counter service from 10am-10pm with more than a 
dozen types of naans, parathas and puri breads on offer, including a Nutella hybrid (91 Wigram Street, Harris 
Park). 
 
DINNER 
The mighty Temasek was one of Sydney’s first Singapore Malaysian eateries and it’s not skipped a beat, 
serving fragrant chicken rice and steaming bowls of har mee and laksa daily until 9.30pm (71 George Street, 
Parramatta, closed Monday). The new Chophouse by celebrity chef Matt Moran (83 Macquarie Street, 
Parramatta, 12 noon-10pm) is your choice for premium grilled steaks and seafood, and Thai chilli fiends will 
find satisfaction at Holy Basil (5/330 Church Street, Parramatta, open to 10pm). Chefs Gallery, a local 
outpost of a CBD favourite offers kitchen theatrics with handmade noodles, dumplings and stir-fries (Shop 
2184/159-175 Church Street, Parramatta, open to 9.30pm).  
 
DRINKS 
New rooftop bar Nick & Nora’s, from the Eau de Vie team, is taking the local bar scene by storm with elegant 
drinks by expert technicians (Level 26, 45 Macquarie Street, Parramatta, open to midnight Saturday, 10pm 
Sunday, closed Monday). ALEX&Co is shiny, sleek and modern by the river (2-4/330 Church Street, Parramatta, 
open to midnight Sat, 10pm Sun, 11pm Monday) while Uncle Kurt’s has a DIY-vibe in a garage location 
(beneath City Centre carpark, Horwood Place, Parramatta, open to midnight Sat, closed Sun and Mon). 
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Reception | FRIDAY 16 November  

Elizabeth Farm 
70 Alice Street, Rosehill.    View map. 
Street parking available but please drive responsibly. 
 

Elizabeth Farm was built on Darug Country. Established in 1793 by the Macarthur family on Burramuttagal land, 
Elizabeth Farm is Australia's oldest surviving homestead. Like many other entrepreneurial colonists, the 
Macarthurs created a dynasty built on agriculture and commercial industries including dairying, meat, grain, 
wine, wool production and whaling. Elizabeth Farm is also home to Australia's earliest olive tree, planted near the 
house around 1805. While highly significant to Australia's colonial history, these enterprises are out of place in 
the traditional environment. 
 
Tonight's reception and its menu of oysters, eel, duck and kangaroo, native fruits and greens, takes inspiration 
from the resources enjoyed by the traditional owners of this place, and subsequently, by the early colonists who 
claimed this place as their place. 
 
Getting to Elizabeth Farm 
Click for directions via Google Maps  
 
If using public transport, catch a train to Parramatta and take the 909 Parramatta to Bankstown bus to Alfred 
Street after Alice Street, 3 stops. Elizabeth Farm is a 2-minute walk. Alternately, take the M92 Parramatta to 
Sutherland bus to Parkes Street opposite Hambledon Cottage Reserve, 1 stop. Elizabeth Farm is an 8-minute 
walk away. There is paid street parking right outside Elizabeth Farm.  
 
Enter through the single wooden picket gate in the middle of the property. 

 
Drinks 
Viticulturalist Colin Millott and winemaker James Manners, from First Ridge Wines together produce premium 
wines from Italian varieties in Mudgee. A wonderful example of the ‘out of place’ being in the right place. 
 
Made in the traditional style of the English ‘Sloe’ gin, Pam & Martin Brooke's Brookie’s Byron Slow Gin uses a 
rainforest fruit native to the subtropical region of Byron Bay, the Davidson Plum. The plums are steeped in Byron 
Dry Gin to produce a unique flavour. Is a distillery out of place on the edge of a rainforest? Thankfully, no. 

  



 
 

Page 10 of 59 

PROGRAM 

OUT OF PLACE 

Order of Reception 

5:15pm  Twilight viewing of Australia's oldest colonial homestead and 1820s kitchen.  

5:30pm Registration and SAG Bag collection in the Colonial Kitchen 

6:00pm  

Welcome to Country by Dharug Elder, Uncle Greg Simms. 
A traditional Aboriginal paperbark roasted eel cookery demonstration and tasting from 'Fred' Adam of Fred's 
Bush Tucker will take place on the western lawn. 
 
Tonight's menu takes inspiration from the original inhabitants of this place. Burramattagul food and other 
resources were also used by British colonisers from 1788 for sustenance, survival and commercial gain. The 
Parramatta River was a source of eels, oysters and ducks and Darug people created a landscape that was ideal 
for kangaroo hunting and to cultivate native yams. 
 
Sydney Rock oysters, freshly shucked on site  
Smoked eel on cucumber rounds   
 
Smoked Eel and Mashed Potato Pie or Roasted Duck Pie by Ryan Broomfield   
 
Leafy salad with wild native greens  
 
Seared kangaroo loin, rolled in wattleseed, macadamia, muntries, beach greens, lemon myrtle 
For vegetarians, roasted yams replace kangaroo loin 
 
Bread rolls incorporating bok flour, a type of wheat popular at the time of Federation 

8:00pm Concludes 

Thanks to: 
John Susman, Fishtaless for Wallis Lake Oysters and chief shucker Steve Hodges, Simon Evans of Caveau, 
Wollongong for Wild Native Greens and wonderful rolls by maestro baker Cesare Saleme, Providence Bakery. 
 

Elizabeth Farm is managed by Sydney Living Museums, who are principal sponsor for this 
evening's reception. 
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Day 1 | SATURDAY 17 November 

Female Orphan School, Western Sydney University, Building EZ 
Click for directions via Google Maps 

8:00am Registration 
If you’ve bought homemade jam or baked goods, please leave them at the Registration desk. 

9:00am Welcome & Acknowledgement of Country 

9:30am  ROOM 1 Vince Heffernan | The mindfulness of place 
MC: Barbara Sweeney 

10:30am Morning Tea: A selection of biscuits, slices and cakes baked by your fellow Symposiasts.  
Ovvio Organics tea. Fairtrade, organic coffee by Nomadic Coffee 

11:00am 

ROOM 1 

The Place of Farming | Cultivating the Future | MC: Joanna Savill 
Alana Mann Opportunity out of crisis: The agro-ecology movement in Cuba 
Amalia Berestegui Hungry city 
Hilary Heslop The yam daisy: Recovering its place 
Jenni Gough Cooking with what you have not what you want  

ROOM 2 

The Place of Media and Popular Culture | Changing Realities: Media, Design and 
Faking It | MC: Nancy Lee 
Lauren Samuelson Experiment, adapt, innovate: fifty years of faux foods in The Australian 
Women’s Weekly  
Saman Hassibi Representation of cuisine and food culture in New Zealand print media  
1955-2016 
Xuan-Bach (Alex) Tran, Gender, food and kitchen space in Yoshinaga Fumi’s manga 
Tim Lynch & Tony Heptinstall Being deliberately out of place: Using narrative transportation  
in food product design 

12:30pm Lunch by Two Good, based just south of the Sydney CBD in Eveleigh, is acclaimed for its unique model of social 
enterprise – ‘Eat one, treat one’. For every meal we’ve purchased, they’ll provide an identical one to a local shelter 
for survivors of domestic violence. They also provide pathways to long term employment through their successful 
‘Work Work’ program. Supported by celebrity chefs including Neil Perry, Hetty McKinnon and Maggie Beer, we 
think they are ace.  

Roast Cauliflower & Almond Salad by Mat Lindsay (Ester) 
Grain Salad, with Cranberry & Yoghurt by Andrew McConnell (Cutler & Co) 
Grilled Sambal Chicken with Cucumber, Peanut & Rice Salad (a Two Good Classic)  

  



 
 

Page 12 of 59 

PROGRAM 

OUT OF PLACE 

1:30pm 

ROOM 1 

Localising Forces | MC: Nicholas Jordan 
Jacqueline Dutton Pourquoi terroir?  When provenance might make more sense in this place  
Jenny Smith The sandwich as offering or how to localise out-of-place ingredients and people  
Heather Hunwick Sydney’s Markets: Their critical role in transition to “place” 
André Taber Walking through food history 
  

ROOM 2 

Adventurous Eaters | MC John Newton 
Neil Gow Creating “out of place” from “out of place” 
Graham Ellender Dérangé? What is taste and what is ordinary? 
Jillian Garvey The role of animals in Australian archaeology: How it can inform on the past, 
present and future of native bush tucker 
Colette Geier From pavement to plate: Harvesting weeds for nutrients and nutraceuticals 

3:00pm Afternoon Tea  

3:30pm 

ROOM 1 

Refuges of the Blighted Wilds | MC: Alana Mann 
Virginia Nazarea Conservation out of place 
Yasuaki Sato The nature of folk knowledge about the diversity of bananas in Central Uganda 
Constanza Monterrubio Solís Rural women’s choices in transitioning food landscapes of 
Southern Mexico 
Therese Gagnon The changing tastes of memory: Karen human-plant movement across borders  
Mike Anastario Memories of maiz in transnational US-Salvadoran space 
Jocelyn Bosse Appropriation and reclamation of the Kakadu plum 
  

ROOM 2 

Creative Place | MC: Jacqui Newling 
Richard Mitchell & Adrian Woodhouse An Uncomfortable Place  
Miin Chan White Rice (prose 10 minutes) 
Max Dingle Fetish & Food (slides 15 minutes + questions) 
Amie Sexton Amie Brûlée (performance 25 minutes) 

 
5:00pm 
5.30pm  

 
Concludes 
Bus DEPARTS for banquet 
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SYMPOSIUM BANQUET  
Parramatta Female Factory Precinct, 1 Fleet Street, Parramatta 
Click for directions via Google Maps 
 

The Parramatta Female Factory precinct is testament to how colonial and state governments chose to address the perceived 
problem of vulnerable women, children and people with a mental health condition. 
 
Active as recently as only a decade ago, the Parramatta Female Factory replaced the original factory above Parramatta Gaol, 
then situated by what is now Prince Alfred Square, and Governor Lachlan Macquarie laid its first stone in 1818. The first female 
convicts moved here three years later. All up, some 5000 female convicts passed through these walls until 1848, when convict 
transportation ceased. It was then that this place entered its second life – as a Convict Lunatic and Invalid Asylum. In 1983, it 
was incorporated into Cumberland Hospital as part of the Sydney West Area Health Service. Some areas of this site remain in 
active use as mental health facilities today. 
 
The legacy of penal approaches to caring for vulnerable people, initiated in the Female Factory, persisted throughout the life of 
this precinct, in the way in which children lives were regulated in the Orphan and Girls Schools. 
 
Source: http://www.parragirls.org.au/ 
 

Getting to the banquet 

All banquet guests are to assemble at the gates to the Female Factory, 1 Fleet Street, North Parramatta at 5.45pm. 
 
There will be a bus leaving the Female Orphan School and Western Sydney University Parramatta North campus at 5.30pm. (It 
will also transport guests at the end of the evening to the Parramatta Train Station and the Novotel, but will not return to 
Western Sydney University, Parramatta North campus.) 
 
If you’re making your own way there, be mindful we can only start the experience as a group and you will need to assemble 
with all other guests at 5.45pm. There is plenty of street parking. Note: If you’re using a GPS, the address may still show up as 
the “Norma Parker Centre”.  
 
Due to conservation works, please wear sensible and comfortable shoes. No heels or open-toed shoes are 
permitted. In case of wet weather, please bring an umbrella. 
 
Your chef tonight is Paul Kuipers, who is here with his team from Courtney’s Brasserie. Service is provided by Kenvale 
College of Tourism & Hospitality Management students. Wine by The Little Wine Company NSW Hunter Valley.  
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6:00pm  

 
 
 
 
Welcome to Country – Jacinta Tobin, Darug descendant of the Aboriginal people of the Greater Sydney Region 
with English and Irish ancestry 
 
Later in the evening... 
Keynote Speaker: Gay Bilson | A little food, a little chat 

9.30pm  
9:45pm  

 
Event concludes 
Bus DEPARTS for Parramatta City nightlife, Novotel and Parramatta Train Station. 
  

Thank You 
 

Thank you to UrbanGrowth NSW Development 
Corporation for providing access to the Female Factory 
Precinct for this evening's banquet.  
 

 
Thanks also to Bonney Djuric OAM, Director, Parragirls Parramatta Female Factory Precinct for help and advice. 
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Day 2 | SUNDAY 18 November 

Female Orphan School, Western Sydney University, Building EZ 
Click for directions via Google Maps 

Parramatta Walking Tours 

Dig deeper into the many layers of this fascinating and growing city on one of the free Parramatta Walking Tours. You’ll need 
to jump the queue and book in early for these very special experiences as we've purposefully kept group sizes small and 
limited the numbers.  
 
If you miss out, join the waiting list as we may be able to add an extra tour in response to demand.  
 

9:00am 
 
 
 
 
 
 
 
 
 
 
 
9:00am 

Tour 1: The Old Dairy 
Meet at The Dairy Precinct, Byrnes Avenue, Parramatta Park at 9am 
 
The Dairy cottage in Parramatta Park is the oldest vernacular building in Australia. Who knew? Built by ex-
convict turned cattleman George Salter in 1796, it was later converted to a dairy by Governor Macquarie, who 
purchased the cottage in 1813. Rarely open to visitors, the precinct features the original cottage, the 1870s 
Rangers’ cottage and the fascinating sunken milk room where butter and cheese was made for Old Government 
House (also in the Park). Join City of Parramatta’s experienced tour guides for a glimpse at the earliest years of 
the British colony in New South Wales.  
 
 
Tour 2: Little India 
Meet at Chatkazz (4 14-20/6 Station Street East, Harris Park. A short walk from Parramatta Station) at 9am 
 
Taste Cultural Food Tours is a charity and social enterprise which celebrates a diverse Australia. All profits 
are invested in training and employment programs for new refugees and migrants. Discover some of the 
hidden gems of Harris Park, the centre of South Asian life in Parramatta. Guided by an Indian expert, the tour 
includes a pani puri and burfi tasting, plus a stroll through saree shops, gardens and a spice market.  
 
Taste Tours is also offering a 20% Symposiasts discount for any of their tours in November. There are Taste of 
Sydney and Taste of Chinatown tours on Thursday 15, Monday 19, and Tuesday 20 November. Enter the code 
word “Gastronomy” at tastetours.com.au to take advantage of this offer. 
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10:30am Morning Tea, hosted by the Country Women’s Association, Nepean chapter 
Classic scones and cream with jams and preserves made by your fellow Symposiasts, including a  
remarkable marmalade made by Paul van Reyk with fruit from a secret Parramatta orangerie .  
 
COUNTRY WOMEN’S ASSOCIATION NEPEAN GROUP 
We are members of the Country Women’s Association of NSW, Nepean; one of the 30 groups in NSW.  
The Association began in 1922 to provide help for women and children living in the country. Most of  them, 
at that time, were isolated. 
 
Our group began 88 years ago on 20 November 1930 and at present, we have 13 branches with a membership 
of 246, plus 33 junior members. 
 
We raise money for various CWA projects by holding street stalls, catering, donations. The money raised goes to 
various projects such as medical research, this year, for endometriosis, drought relief, natural disasters like 
bushfires and flooding, education grants, international work, hospital support (we provide clothes, bonnets and 
booties for premature babies), emergency packs and Trauma Teddies.  
 
We support women’s refuges, nursing homes and homeless people in our region. 
 
We have a selection of jams and preserves made by our members for sale. 
  

11:00am 

ROOM 1 

Making Migrants into New Australians | MC: Joanna Savill 
Karen Agutter & Rachel Ankeny Migrant food needs in context: Reconsidering ideas of good 
nutrition  
Karen Agutter Producing food, producing new Australians: Catering for the Olympic Games 
Tania Cammarano From suspect migrant to model Australian: Natale Italiano and the 
transformation of Perfect Cheese 
  

ROOM 2 

Ferment to Be: Microbial mates from soil to plate | Nancy Lee with 
Miin Chan 
Kate Howell 
Giulia Smith  

 

12:00pm 

ROOM 1 
LUNCH 
Food Journeys on the way Down Under | Panel Moderator: John Newton 
Listening and lunch 
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1:30pm 

ROOM 1 

Place and Australian History | Past Repasts | MC: Charmaine O’Brien 
Ross Karavis Sydney restaurants before the Great War: Transnational phenomena, local 
response 
Leonard Janiszewski The food of fantasy: Greek cafes and milk bars 
Jacqui Newling ‘Then, and only then, could we move onto something sweet.’ Finding your 
place, knowing your place, keeping your place.  
John Newton in conversation with Charmaine O'Brien The getting of garlic: Australian food 
from bland to brilliant  

ROOM 2 

Changing Places | Translocating tastes | MC: Juan-Carlo Tomas 
Jean Duruz Haunted by the taste of laksa: Dislocations and relocations in Australia and Canada  
Frieda Moran Curry in Australian history: In and out of place 
Jennifer Bailey Barbecue: Transferred identity  
Diana Noyce Meat, maté and the rise of the Gaucho 

3:00pm  Afternoon Tea 

3:30pm 

ROOM 1 

Place in the long eighteenth-century | MC: Alison Vincent 
Garritt (Chip) Van Dyk Forced fruit: Transplanting the tropics in early modern Europe  
Barbara Santich Out of Place: foreigners in Provence in the eighteenth-century 
Sarah Benjamin The author, her publisher and the court case: Maria Rundell reclaims her place.  

ROOM 2 

Beyond the Lunch Box | MC: Kay Richardson 
Bev Laing Primary Places: Creative food education. Engaging primary schools 
Adele Wessel Schooling youth and shaping diet: What’s out of place on the menu?  
Chloe Humphries and David Gillespie Guiding culinary students to find their place 

4:30pm ROOM 1 Hands Up for SAG 23  

5:00pm Concludes 
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Day 3 | MONDAY 19 November 

Female Orphan School, Western Sydney University, Building EZ 
Out of the Kitchen 
Click for directions via Google Maps 

9:00am Registration 

10:00am ROOM 1 Get Your Goat  
Grant Hillard Feather & Bone 

11:30 am Morning Tea by Al Afrah 
When Al Afrah opened in Punchbowl in 1982, it was one of the only Lebanese sweet shops in Sydney. Now patrons 
travel far and wide to get their hands on delectable handmade baklava, a myriad of Lebanese biscuits or, for the 
lucky, fried pastries stuffed with clotted cream. 

12:00pm ROOM 1 

Food is Good | Ben Law with 
Angie Prendergast Two Good  
Laura Dalrymple Feather & Bone 
Sharon Salloum Almond Bar 

1:30pm Lunch by El Jannah 
The flagship store of one of Sydney’s favourite Lebanese charcoal chicken shops is located in Granville, right next to 
the train station. El Jannah is a local institution; crowds gather regularly just for their legendary garlic sauce (toum). 
El Jannah is also located in Punchbowl, Campbelltown, Blacktown, and Penrith. 
Chicken roll: Charcoal grilled chicken, garlic sauce, lettuce, tomato, onion, red and green pickles  
Falafel roll (vegetarian): Falafel, tahini, lettuce, parsley, onion, green and red pickles, tomato  
Hot chips with chicken salt 
 
With beer by Grifter: Part of Sydney’s early craft beer movement, Grifter is one of Sydney’s most loved and 
acclaimed breweries. While the plaudits come in for the quality of their brews, the local Marrickville community 
love them for their unpretentious vibe and well-priced tinnies. Today, enjoy their pale ale. 

2:30pm ROOM 1 

Share Plates | In conversation with our hospitality industry | Joanna Savill with 
Kylie Javier Ashton Momofuku Seiōbo 
Gavin Wright Wyno 
Palisa Anderson Chat Thai/Boon Luck Farm  
Nick Jordan Broadsheet 

4:00pm Concludes 
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Speaker Biographies and/or Abstracts 

Keynote address 
The mindfulness of place 
Vince Heffernan 

Vince Heffernan, from Moorlands Biodynamic Lamb, is a sheep meat grazier. His farm is at Dalton, near Yass in 
NSW, an hour from Canberra, and fronts the Lachlan River. It is owned and run jointly with Janet Heffernan. On 
their 1200 hectares they pasture about 2,500 Texel sheep, an old Dutch breed known for the quality of its meat. 

Heffernan has a degree in ecological agriculture from the University of Sydney and practises biodynamics — he 
is a member of Demeter certification. He believes through evidence-based research that the soil is enhanced by 
using biodynamic preparations. He applies high density short rotations to his pasture with long rest periods all 
of which is a derivation of Holistic Cell Grazing. He hasn’t drenched with chemicals in 12 years. Instead, he uses 
rotational grazing to prevent worm larvae hatching and being eaten by the sheep. Heffernan sells his lambs 
directly. Lambs are killed at the abattoir and packaged for delivery to customers at farmers’ markets particularly 
in Canberra. He writes a monthly newsletter to his customers so they understand the background to all that 
happens on the farm. Heffernan was a gold medallist at the 2017 Delicious Produce Awards. 

Heffernan is also chair of Upper Lachlan Landcare, a Not for Profit community network of individuals and the 
Landcare region of NSW. He is keen on encouraging biodiversity and has planted 50-70,000 trees on the 
property. Glossy Black Cockatoos will only eat Casuarina Verticulata seeds so that is what he plants. The number 
of birds has increased significantly on his land as have insects and wasps. He is planting aquatic plants to bring 
back the water birds. 

 

Room 1: Session 1: Cultivating the Future 
Opportunity out of crisis: 
The agroecology movement in Cuba 
Dr Alana Mann 
University of Sydney 

The Cuban food system is decidedly ‘out of place’ in the global food regime. A 53-year US trade embargo 
persists, denying Cuban people medicine, food and farming equipment. In this environment a strong agro-
ecology movement has emerged. Without access to farming technology and commercial pesticides and 
fertilisers, Cuban farmers provide a model for organic growers around the world. 

This paper, accompanied by a photo diary, presents a broad overview of the evolution of the ecological 
movement in Cuba, with particular attention to the expansion of the campesino a campesino (farmer to farmer) 
training methodology to participants urban agricultural projects in Havana. The author examines the challenges 
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and opportunities of geopolitical isolation from the US and, in effect, the corporate food regime. She concludes 
by evaluating the potential for the agro ecology movement to continue to thrive should the embargo be lifted. 

Alana Mann is Senior Lecturer in the Department of Media and Communications, Faculty of Arts and Social 
Sciences, University of Sydney, and a key researcher in the University’s Sydney Environment Institute. Her 
research focuses on the communicative dimensions of citizen engagement, participation and collective action in 
food systems planning and governance. 

She is a Chief Investigator on the Australian Research Council funded project FoodLab Sydney with partners 
including the City of Sydney and FoodLab Detroit, and is collaborating with Macquarie University and the 
University of Technology Sydney on the project Growing Food and Density Together: Enabling Sustainable Place-
making through Local Foodscapes in the Inner City, funded by Urban Growth NSW. 

** 

Hungry City 
Amalia Berastegui 

When the subject “Out of Place” was chosen for the conference, instantly the book Hungry City, by Caroline Steel 
came to my mind. I am deeply interested in Food Urbanism or how living in cities has redefined our connection 
with food and agriculture. As Steel suggests, food used to define cities, towns, human interactions because we, 
as animals, obviously need to eat. In the last century, thanks to technology and better transport, the relationship 
between nature, agriculture and us humans totally changed. Steel says that the balance between production 
and consumers is now damaged and today few eaters are conscious of the processes that are requires bringing 
food into a metropolis. 

She says “Food that used to be the core of the city, (is) at the periphery. It used to be a social event buying and 
selling food, now is anonymous. We used to cook, now we just add water (…). We don’t smell food to see if it is 
ok to eat, we just read a label (…); and we don’t value food, we don’t trust it; so, instead of trusting it, we fear it; 
instead of valuing it, we throw it away” 

How did something so basic, so connected with our deepest essence as human being can be nowadays 
considered so distant, so out of place? 

I would like to reflect on her study as a way to understand how our values toward food have changed. Not only 
there is now a tendency not to value food, but, interestingly, to value food according the aesthetic factor. 
Supermarkets and consumers alike, judge fruit, vegetables, dishes according to market standards of shape, 
colour, weight, an attitude that, in my opinion, also indicate a huge misunderstanding of how unpredictable 
and diverse nature really is. 

Amalia Berastegui was born in Argentina, and moved to Australia 5 years ago. She studied Sociology and 
developed an interest in Urban Sociology and how food business defines and it is defined by our space 
organisation. She come from a family of farmers, so food business has always been part of her life. She is also a 
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fully qualified chef with more than 6 years experience, who always tries to combine her knowledge to reflect on 
the food system we know, especially regarding food waste and hunger which is something she is deeply 
concerned about. 

** 

The yam daisy: 
Recovering its place 
Hilary Heslop 

For well over 50,000 years the Aboriginal people of Australia had understood the vagrancies of the thin soil atop 
their country. They would plant the ground with orchids, mosses and lilies to keep the fragile soil intact and to 
hold in precious water on a dry continent. 

In the south-eastern parts of Australia, the Aboriginal people planted the yam daisy amongst these moisture 
retaining plants and together they happily co-existed. The soil would sweeten and improve the tilth of the soil 
whilst the yam daisy became an important food source. The Aboriginal people would harvest the nutty and 
starchy tuber, which is eight times as nutritious as the potato, and it became an important staple for the First 
Australians. But the arrival of the colonists would bring sheep and cattle who would not only eat the yam daisy 
but also destroy the yam daisy’s environment by trampling the mosses and lilies who had happily co-existed 
with the yam daisy for centuries. The thin soil would harden, and the rains would run off the compacted surfaces 
and the rivers would flood higher than the Aboriginals had ever seen. The yam daisy would virtually disappear 
from the land as Australia was overtaken by sheep and cattle. 

By 1888, erosion was recognised as one of Australia’s first environmental issues. Today, Australia is expected to 
be one of the worst affected regions of the world in relation to climate change upon future agricultural 
production. But could the past hold the answer to the future? New initiatives have started to support the 
recovery of Australia’s traditional food plants. One of the first plants to be used as a crop is the yam daisy. In 
doing so, could it also point the way to a biodiversity that could save a continent? 

Hilary Heslop has worked for major retailers, food manufacturers, hotels and restaurants in Australia, the 
United Kingdom, Asia and New Zealand. She now runs a food consultancy in Melbourne and as just completed 
the Le Cordon Bleu Masters of Gastronomic Tourism. Her work experience coupled with a keen interest in global 
agricultural practices has directed her attention on the tensions between food ethics, sustainability and 
consumerism. 

** 

Cooking with what you have, not with what you want 
Jenni Gough 

The terms “local” and “seasonal” have developed a buzz word character across the hospitality industry. As they 
mainstream, the already complex definition of these has become further stretched and ultimately, lacking in 
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meaning and depth. A sales pitch, rather than a practice. This paper will explore the cultural meanings behind 
these terms and why they are employed, despite the product not matching the promise. Notions of authenticity, 
health and community are key topics of this dialogue. A culinary tradition supported by consumerism of 
cooking with what you want, rather than starting from what you have, will also be explored. The dynamics of the 
industry, including time poverty, budgets and competition, will add a practical element to this largely cultural 
discussion. 

Utilising the narratives of farmers and chefs in the Canberra region, the paper will dissect ways of 
understanding, educating and working with local and seasonal produce. With the trend of quantity over quality 
creeping onto our plates, this presentation will offer a timely reminder of stepping back into our communities to 
truly link paddock to plate. 

Jenni Gough combines a background in cultural studies and hospitality to draw together communities around 
regional and seasonal food. You’ll find her driving out into the country to visit people who grow and nurture our 
food, serving up dishes that celebrate this and helping the community and industry to get closer to the source. 
In her previous life, Jenni was a social researcher and advocate with a focus on the social determinants of 
women’s health. She has a professional background in art, the not for profit sector and hospitality. She holds a 
Bachelor of Arts with honours in Gender, Sexuality and Culture from the Australian National University and has 
studied Gastronomic Tourism through Le Cordon Bleu, Australia. She currently resides in Canberra. 

** 

Room 2: Session 1: Changing Realities: Media, Design and Faking It  

Experiment, adapt, innovate: 
Fifty years of faux foods in the Australian Women’s Weekly 
Lauren Samuelsson 
University of Wollongong 

Throughout its first fifty years, the recipe pages of the Australian Women’s Weekly (the Weekly) are scattered 
with recipes for mock foods. Holding little cultural capital as they were often a product of scarcity, mock foods 
have not garnered a great deal of academic attention. While faux foods have largely disappeared from the 
Australian plate, their enduring presence in the most popular Australian women’s magazine of the twentieth 
century speaks to their past popularity. 

This paper argues that the Weekly was an unfailing supporter of women’s experimentation, adaptation and 
innovation in the kitchen, challenging suggestions that Australian women were responsible for a food culture 
that was boring at best, abominable at worst. Evidence of the Weekly’s culinary encouragement is no more 
evident than when looking at the mock foods published in both editorial and reader- submitted recipes during 
these years. These foods intended to impress and imitated either the taste or appearance of the ‘real thing’. 
They were primarily a product of economic or seasonal scarcity, although some were designed to reduce the 
housewife’s culinary workload or addressed health concerns. 
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Whether cheap cuts of beef were being passed off as roast duck, or cakes were being iced with mock cream, 
these faux foods not only reveal an interesting facet of Australian eating practices but also shed light on the 
interaction of class and gender in the kitchen. 

Lauren Samuelsson is a history PhD candidate at the University of Wollongong. Her research looks at the way 
that the Australian Women’s Weekly contributed to the development of Australian food culture throughout the 
twentieth century. 

** 

Representation of cuisine and food culture in  

New Zealand print media 1955-2016: A systematic content analysis 
Saman Hassibi 
University of Canterbury 

Food is a subject that has been intensively covered in mass media. Scientific and historic observation suggests 
that there has been a raise in production and consumption of food-focused communications especially in recent 
decades. Although social media plays a major role in these revelations, the communications in traditional forms 
of mass media such as print still remain influential. The messages that are communicated in the mass media of 
any society tell stories about the society that has produced and consumed them, therefore, studying these 
messages and their manifest and latent meanings enables us to detect the ebb and flow of ‘norms’, standards, 
fashions, and trends in that society. Utilising the methods of qualitative content analysis, and focusing on food 
pages (i.e. recipe pages), food ads, and food-related letters of the readers – accumulating a sample of more than 
3500 units of analysis – this study systematically analyses the communicated messages in three major 
magazines in New Zealand; Cuisine (food magazine), Listener (current affairs), and New Zealand Women’s 
Weekly (women’s magazine) from 1955 to 2016 and looks for the noticeable trends that can be identified. 

Saman Hassibi is a PhD candidate in management at University of Canterbury, Christchurch. Her research 
focuses on representation of cuisine in the print media of New Zealand. Her recent publication is a translation of 
the oldest Persian cooking manuscript, The Manual, by Prospect Books. 
saman.hassibi@pg.canterbury.ac.nz  

** 

Gender, food, and kitchen space in  
Yoshinaga Fumi’s manga 
Xuan-Bach (Alex) Tran 

There is an old Japanese belief that men should not cook at home as the domestic kitchen belongs to women, 
where foods are prepared femininely and mundanely. If a man should ever cook, he must celebrate his cooking 
in a professional kitchen and in a manly manner. Although this gendered myth is old and probably out-of-date, 
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its political and gendered mindset towards food and kitchen space in the Japanese culture has not faded 
completely just yet. 

This research examines manga (Japanese comic) works of Yoshinaga Fumi, an extraordinary manga artist who is 
an openly feminist and a food lover in both her real life and her works. Being an experienced Boys’ Love manga 
artist (a genre which depicts same-sex relationships), Yoshinaga has cleverly subverted the old belief of the 
gendered kitchen by bringing several factors into and out of both the domestic and professional kitchens. While 
the exoticness has been familiarised, the mundanity is eventually celebrated. In her kitchen, masculinity is 
found in the most feminine food; and the legendary chef turns out to be an (also) legendary gay man. The 
award-winning artist has converted the kitchen space into a place for conversation between different 
sociocultural agencies, where conflict happens and resolves, and progress is made in a comical and entertaining 
way. 

Alex Xuan-Bach Tran graduated from Swinburne University in 2012 and William Angliss Institute (Australia) 
in 2014. His background is cooking and culinary management with roughly 4 years in business consultancy, 
training, and marketing. Besides, Alex is also a cookbook author, food and travel writer, and editor in Vietnam. 
From 2015 to 2016, he worked as South Vietnam General Manager for KAfe Group (Vietnam). He has just 
finished his Master of Gastronomy program at Auckland University of Technology (New Zealand) in 2018, and is 
planning to start his PhD in the coming year. His research focus includes Vietnamese and Japanese culture and 
society, popular culture, gastronomy, gender, and identity in everyday life. 

** 

Being deliberately out of place: 
Using narrative transportation in food product design 
Tim Lynch & Tony Heptinstall 
Food Design Institute at Otago Polytechnic, New Zealand 

This presentation outlines the use of “narrative transportation” (Green & Brock, 2002) by Otago Polytechnic’s 
Food Design Institute (FDI) in a collaborative project with Sanitarium and marketing agency Ogilvy & Mather 
(Auckland, New Zealand). The team created a multi-sensory story for an edible oasis in the Auckland CBD for 
Sanitarium’s range of So Good alternative milks. The activation included the development of vegan chocolate 
fruit and vegetables that were displayed in an edible garden (see the following for an outline of the activation: 
https://idealog.co.nz/design/2018/02/saving-planet-through-innovative-culinary-design). 

Narrative transportation is the experience of becoming absorbed in a story or performance to the extent that you 
are transported into an imaginary narrative world (Green & Brock, 2000). This presentation examines the role of 
narrative transportation in food product design, how this aligns with FDI’s teaching philosophy and its 
application in the commercial world.  

Timothy Lynch is a lecturer at the Food Design Institute at Otago Polytechnic. His background is as a chef with 
over two decades professional cooking experience within New Zealand and throughout Europe before shifting 
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to the academic realm. Tim is currently involved in creating holistic and integrated educational and enterprise 
models for students, which involves the exploration of value creation through storytelling, provenance and 
sustainability. 

Tony Heptinstall is a Senior Lecturer in the Food Design Institute of Otago Polytechnic. Tony leads classes on 
the Bachelor of Culinary Arts programme and Certificate in Cookery programmes, as well as running numerous 
general interest classes on plant-based cooking, fermentation and health eating trends. Since joining Otago 
Polytechnic in 1997, Tony has developed and implemented several new innovative programmes, including the 
Bachelor of Culinary Arts, which is the only culinary degree with a design focus; Assessment of Prior Learning 
(APL) programme at Bachelor level. Tony, along with four other Food Design Institute staff members, was 
awarded a National Tertiary Teaching Excellence award by Ako Aotearoa in 2014. The award recognised “the 
highly innovative learner-centred undergraduate programme framed by reflective practice, experiential 
learning, design-led thinking and authentic work projects.” (Ako Aotearoa 2014). 

In 2018 Tony along with fellow lecturer, Tim Lynch, won a gold medal at the NZ Design Institute Awards for their 
work with Geometry and Sanitarium on the Edible Garden marketing campaign for Sanitarium’s So Good 
alternative milk range. 

Tony has loved living in Dunedin for over 20 years with his wife, Caroline. Alongside his work at Polytechnic, he 
also volunteers at the Otago Hospice and with the Kakapo recovery programme on Whenua Hou (Codfish 
Island). 

** 

Room 1: Session 2: Localising forces 

Pourquoi Terroir?  
When provenance might make more sense in this place… 
Associate Professor Jacqueline Dutton 
University of Melbourne 

Why do we talk about terroir in Australian wine production? Who uses this French term here, and what does it 
mean outside France? According to the International Organisation of Wine (OIV), “Terroir includes specific soil, 
topography, climate, landscape characteristics and biodiversity features” (Resolution OIV-VITI 333-2010). While 
the OIV does recognise the value of knowledge in discerning terroir, many scholars including Marion 
Demossier, Amy Trubeck, and Kolleen Guy argue the need to foreground human influence in official definitions 
of the concept. A wealth of new research has been published over the past 20 years, helping us understand the 
art and science of terroir, and possibly separate the myths from the reality. 

This paper takes up a different strand of the terroir debate. I want to explore how this mysterious word has 
retained its redolence despite crossing endless oceans and enemy lines. Can it translate centuries of French 
know-how into the Australian context of land-grabs and tax-breaks, with growing importance in discussions of 
geographical indications, climate change, and genetically modified vines? I will briefly trace the fluctuating 
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fortunes of terroir in French winemaking, before examining its rise in the Australian context, lingering on some 
key figures like Brian Croser and Vanya Cullen. I will then present an alternative argument for “provenance” as a 
marker of vitivinicultural quality linked to people, palate and place – but perhaps minus the poetry… 

Jacqueline Dutton is Associate Professor in French Studies at the University of Melbourne. She has published 
widely on contemporary French literature and culture, including a monograph in French on 2008 Nobel 
Laureate JMG Le Clézio’s utopian visions: Le Chercheur d’or et d’ailleurs: L’Utopie de JMG Le Clézio (2003). Her 
writing on food and wine ranges from articles on feeding utopian desires in futuristic French literature, to 
identity and authenticity for European winemakers in Myanmar. Recent editing projects include volumes on 
dark travel (Postcolonial Studies), counterculture (M/C Journal), time and travel writing (Nottingham French 
Studies) and the future of Francophonie (Australian Journal of French Studies). She is currently working on a 
cultural history of wine in Bordeaux, Burgundy and Champagne, and co-editing a book for Routledge on Wine, 
Terroir and Utopia with Peter Howland. 

** 

The sandwich as offering or,  
How to localise out-of-place ingredients and people 
Jenny Smith 
University of Southern Queensland 

Benjamin Carle took 10 months to prepare an ‘authentic’ Provençal pan bagnat, declaring a mass-produced 
sandwich to be a ‘symbol of a loss of savoir faire and rampant consumerism’. The result was a very good but very 
expensive pan bagnat – Carle fished for tuna, raised chickens for eggs, sowed wheat and built a vegetable 
garden on his Paris roof-top. It is presented as an exercise in autonomy, yet it also represents how out-of-place 
ingredients can become localised, and how food thus produced can become a ritual offering. 

In Tasmania, my ‘new’ farmer research participants can be thought of as being out-of-place – most were not born 
in Tasmania, none of them are farming land upon which they grew. These out-of-place people are raising out-of-
place plants and animals, and eating out-of-place food. In the process, they too could be considered as 
regaining a certain savoir faire and reacting to rampant consumerism. 

This paper will argue that as people are learning how to become farmers, they are learning how to become 
locals through the local food they produce and the local networks they are forming. This paper will also explore 
the idea that the consolidation of these networks through rituals of togetherness and the sharing of their locally-
produced foods assists in these out-of-place people and their out-of-place ingredients becoming local. 

Jenny Smith is a PhD candidate at the University of Southern Queensland, living and researching in 
Tasmania. Her research is focussing on people who are new to farming in Tasmania; what motivated this change 
in lifestyle, how they are learning to farm, how they are learning to feed themselves and their local 
communities. Jenny has an MA from the University of Cambridge in Archaeology and Anthropology, but most of 
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her working life has been involved with Aboriginal cultural heritage management in Western Australia and 
Tasmania. 

** 

Sydney’s markets:  
Their critical role in the transition to ‘place’ 
Heather Hunwick 

The elaborate dinner hosted by Governor Phillip to celebrate the birthday of King George III on June 4, 1788 
was, from a modern perspective, extraordinary. It could not possibly have been more British; as the Surgeon 
George Worgan wrote to his brother: 

About 2 O’Clock We sat down to a very good Entertainment, considering how far we are from Leaden-Hall 
Market it consisted of Mutton, Pork, Ducks, Fowls, Fish, Kanguroo, Sallads Pies & preserved Fruits. The Potables 
consisted of Port, Lisbon, Madeira, Tenerife and good old English Porter. 

The colony of Sydney had been founded a mere four months previously. Sitting on the edge of an unknown, 
alien continent the diners were resorting to familiar British Navy traditions to assuage their nostalgia. The 
particular reference to London’s Leadenhall Market emphasises this. Dating from the 14thCentury Leadenhall 
epitomised the role of markets as regulators of fair trade and cultural focal points in Georgian England. It would 
have been familiar to those attending the dinner. 

London, from whence most came, was very much a city of markets, and establishing markets that fulfilled a 
similar role in early Sydney was clearly a top priority for the colonists. This paper will discuss Sydney’s markets 
from their beginnings to the present: their vital role in ordering human interactions: trading; socialising; and 
employing people in particular women; their role in transforming the sense of ‘out of place’ so strongly felt by 
the first settlers, into ‘place’—the city of Sydney. The story brings to the light some quite extraordinary characters 
and events hidden in the files of the City Archives: rogues, crooked dealings, pollution and petitions; women 
like Mary Ann Martin who with five children to support took over a stall after the death of her husband in 1864. 
She actively petitioned to remove “the disorderly characters of Sydney standing about the approaches to the 
market.” While regulations and locations have changed, from Market Street to Flemington, markets’ vital role in 
furnishing an ordered environment for the distribution of foods continue. 

Heather Hunwick has had a long professional career in Sydney in food service and nutrition consulting in 
health and education in both the public and private sectors. Her interests in food in all its dimensions have 
included teaching, researching and writing. More recently she has focused on foods and their historical impact 
on urban settings. Previous publications include Nutrition in Food Service, and Doughnut: A Global History. Her 
most recent book is The Food and Drink of Sydney: A History It is another in the series of big-city food 
biographies published by USA-based Rowman & Littlefield. 

** 
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Walking through food history 
André Taber 

According to scholars of heritage interpretation, central to the concerns of a tour guide is ‘the significance and 
uniqueness of a place’. Ponsonby is an inner suburb of Auckland, New Zealand, known for its history: a dense 
concentration of some of the oldest houses in the country and Victorian/Edwardian-era blocks of shops, as well 
as its ‘colourful’ past as a working-class and immigrant area. Ponsonby is also known for food. Since the 1970s 
gentrification has turned it into one of the city’s top café and restaurant strips. But no-one had put the two 
together and acknowledged food history as part of Ponsonby’s uniqueness and significance until I started a 
local food history walking tour. In this paper I will describe my experience of researching and planning the 
heritage interpretation for the tour, and share some of the difficulties I encountered. I will examine my 
experiences using the six principles of interpretation defined by Freeman Tilden, the founder of heritage 
interpretation theory: relate, reveal, art, provoke, whole and children. 

André Taber is a journalist, researcher and author whose interest is mainly in food history. He has written two 
books: A Buyer’s Guide to New Zealand Olive Oil and The Great New Zealand Pie Guide. He has been a regular 
presenter at the New Zealand Symposia for Food History and contributor to The Aristologist. In 2016 he added 
‘tour guide’ to his resumé with a walking food history tour of his suburb, Ponsonby. 

** 

Room 2: Session 2: Adventurous Eaters 

Creating “out of place” from “out of place” 
Neil Gow 

Post the hype of the early 2000s Modernist Cuisine continues to influence our gastronomic perception of food. 
Through its underlying philosophy, it’s scientific association, use of laboratory-centric equipment, controversial 
ingredients and iconoclastic techniques this influence is consistently being challenged as an “Out of Place” 
aberration. An aberration that has and continues to circumvent and undermine the “In place” gastronomic and 
cultural heritages of preeminent food locales, heritages born through being both the longstanding epicentre of 
haute cuisine and quintessential champions for regional, rural and local foodways. Foodways and traditions that 
are distinctly seen as “Out of Place” 

Paradoxically notable proponents for and practitioners of Modernist Cuisine have used these “Out of Place” 
techniques to recreate singular “Out of Place” food experiences; experiences that encapsulate both the 
quintessential essence of their place of origin as well as create a nostalgic link to a food that lies at the heart of a 
culture. Ferran Adrià’s spherified olive is proof in point of an approach using modernist techniques to create an 
iconic food. What could be more characteristically Spanish than a green olive? Similarly, Italian Chef Massimo 
Bottura’s signature dish “Crunchy Part of the Lasagne” is a deconstructed lasagne and ode to Bottura’s favourite 
childhood dish from Northern Italy. A multisensory dish he created where sound is used as an essential 
ingredient to create and communicate an intention, a feeling as well as a memory 
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This paper aims to outline how the ideas, technology and underlying philosophy of the Modernist Cuisine 
movement has and can be leveraged to create true “Out of Place” food. Nourishment that speaks directly to 
culturally defined locale and gastronomic traditions hinged on concepts of terroir and aligned to and formed by 
cultural, social, economic forces. 

Neil Gow was born and educated in Scotland. He holds a Masters Degree in Gastronomic Tourism from Le 
Cordon Bleu and Southern Cross University where he authored a thesis entitled “Leveraging Gastronomic 
Science & Culinary Trends to Embetter Society’s Ability to Eat Well Now and in the Future”. He additionally holds 
a Diplôme Universitaire du Goût, de la Gastronomie et des Arts de la Table from the Université de Reims 
Champagne-Ardenne and is a Fellow of the Royal Society of Arts. Neil works with a number of internationally 
recognised culinary and gastronomic organisations and lectures on a range of subjects including Modernist 
Cuisine and Gastrophysics. 

** 

Dérangé? What is taste and what is ordinary? 
Dr Graham Ellender 
University of Adelaide 

Is it “out of the ordinary”, “out place” or actually “in place”? Can “taste”, in the context of a mental perception of 
quality, be out of place? Can this reflect taste in culture, arts, aesthetics, music, customs, etiquette? 

Likewise, can “taste” in foods, preparation and presentation be out of “place”? Should the painful burn of chilli, 
the rough astringency of a robust shiraz, the bitterness of coffee and chocolate, be considered out of place and 
be regarded as masochism and self-flagellation? 

Do we get out of “place” throughout life with taste and deviate from the ordinary? In fact, is there such a thing as 
“ordinary”? The question posed is what is “the ordinary”, what is “in place” and what is “normal”. 

Are we too conservative to try something for the first time? Examples of “out of the ordinary” changes are 
emerging from multimodal studies around the world, Oxford in particular, in fields of molecular gastronomy 
and “gastrophysics”, and likely more to follow. At first sight much which is presented appears “out of the 
ordinary” and “out of place”. 
But are we just latent neophobes? Should some boundaries be demolished, and if so which? 

Graham Ellender graduated in Dental Surgery, University of London, worked in general practice for four years 
before taking appointments at the University of Western Australia, and then University of Melbourne where he 
completed MDSc in Biomaterials and Restorative Dentistry, and PhD in Experimental Pathology. 

Eventually, desiring country life he started a “one day a week practice” in Central Victoria with the intention of 
remaining an academic, BUT the urge to become “a country bumpkin” prevailed and Jenny and Graham bought 
40 acres and developed a vineyard and winery with an “Osteria”. Having sold, is now residing in Adelaide, and 
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reviewing “changes in flavour perception throughout life and its relationship through gastronomy on physical 
and mental wellbeing. 

Currently holds an appointment as Adjunct Senior Lecturer, School of Dentistry, The University of Adelaide. 

** 

The role of animals in Australian archaeology: 
How it can inform on the past, present and future of native bush tucker 
Dr Jillian Garvey 
La Trobe University 

Australia’s unique climate, geology and environment has meant that for millennia people have had access to a 
variety of unique flora and fauna. While there has been much written and discussed about native plants, we 
know little about what sorts of animals people hunted and how they butchered and cooked them. The ‘Native 
Animal Bush Tucker Project’ is aiming to fill some of these gaps by combining the traditional archaeological 
analysis of faunal assemblages with ethnography and modern practises by Aboriginal people. 

This is being supplemented with innovative butchery and nutritional analyses of a wide variety of potential prey, 
which provides an estimate of how much meat, fat and marrow might come from particular species (and specific 
body parts), as well as how good they are for you to eat. For example, some marrow on a carcass is more 
palatable, keeps you satiated for longer, and is healthier for you. All of these things can be used to assist in 
interpreting patterns in the archaeological record, as well as predicting the likelihood that a particular animal 
and body part might be selected. It can also be used to assess changes through deep-time, and may have 
implications for the modern Australian diet and how we might rethink our attitudes towards native animals. 

Jillian Garvey is an ARC DECRA Fellow in the Department of Archaeology and History at La Trobe University 
specialising in Indigenous Australian archaeology with a focus on the role of animals (zooarchaeology). She has 
been involved in numerous research projects on the late Quaternary of Australia including: southwest 
Tasmania; Lake Mungo, NSW; Cuddie Springs, NSW, and Lancefield, VIC. She has also worked on faunal 
assemblages from the Middle Palaeolithic of China. Her current research is on human occupation and use of the 
landscape in the central Murray River Valley in northwest Victoria, and northwest and eastern Tasmania. Much 
of this recent work has focused on freshwater and marine shell middens. To help interpret faunal patterns in the 
archaeological record, Jillian has combined her background in zoology and archaeology to undertake economic 
utility or butchery experiments and nutritional analysis of modern native animals. She is also using this 
information, coupled with the archaeological record, from to help inform on the potential role of native animals 
in the modern Australian diet. She discussed some of these ideas in The Conversation ‘The Australian 
Palaeodiet: which native animals should we eat?’ (July 52017), and at the 2017 Theo Murphy High Flyers Think 
Tank on Rethinking Food and Nutrition Science organised by the Australia Academy of Science. 

** 
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From pavement to plate: 
Harvesting weeds for nutrients and nutraceuticals 
Colette Geier 

This presentation is based on my current research project focused on the bioactivity in Australian Purslane 
Varieties. I am comparing local and desert varieties and looking for compounds that may be used to treat 
inflammatory diseases such as Diabetes Myelitis. This project came about after researching The Panara, or grass 
seed people of central Australia and their legacy as the oldest bread makers in the world. Although Purslane is 
found worldwide and eaten by most societies, Australia’s sovereign people were the only society to harvest the 
seed of purslane for food. Though generally viewed as a weed here in Australia, purslane has been described by 
the WHO as a ‘global Panacea’ and is used to treat everything from hysteria to leprosy and almost everything in 
between. 

As well as a food and a medicine, purslane also offers a way of tackling rising salinity in Australian soils. 
Purslane has the ability to sequester salt from effected soils and flourish in drought conditions. My research will 
profile betalain compounds in purslane which are a relatively rare group of compounds with great potential as 
natural food colours, antioxidants and medicinal therapies. The aim of this project is to demonstrate the 
potential of this plant as a new sustainable high value food and nutrient crop that can also help to ameliorate 
compromised soils. As well as my research findings, the presentation will include details of other common 
Australian edible weeds of nutritional significance and how they can be utilised. 

Colette Geier is a former chef and food writer turned scientist. Colette is using her background in food and 
agriculture to help guide her current role bioprospecting native Australian plants.  

** 

Room 1: Session 3: Refuges of the Blighted Wilds 

Panel : Refuges of the Blighted Wilds 
Virginia Nazarea, Yasuaki Sato, Constanza Monterrubio Solís, Terese Gagnon, Mike Anastario & Jocelyn Bosse 

Modernity’s invasions and interventions have installed “miracle” crops, “plum” commodities, and “magic 
bullet” fixes into human consciousness and lifeways, but not without retort. In ecological edges and cultural 
folds, multi-vocal, multi-sensory, and multispecies kinships have emerged as refuges of practice and memory. 
We examine both persistent and emergent forms of co-creations and counters that affectively and effectively 
challenge global alienation and homogenization, or noplaceness. What accounts for the resilience of these 
refuges? Why do they constitute powerful terms of emplacement when they are in many ways out-of-place? 

** 

Conservation out of place 
Virginia Nazarea 
University of Georgia, USA 
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The conventional meaning of conservation dictates a scientific framework, a policy mandate, and a 
management plan. In the realm of plant genetic resources, or PGR, most of the effort has been invested in ex-
situ conservation which means collecting germplasm from places of origin, be it in the wild or in farmers’ fields, 
and systematically characterising, evaluating, and storing these materials for posterity, breeding, and exchange. 
The system is driven by the threat of loss and the idea of salvage. Given this, the response—cold storage in 
progressively more controlled, more distant, and “blacker” boxes—make a great deal of sense. 

Meanwhile, in secret places “far from pomp and pride”, co-being, enchantment, and memory entice people to 
hold on to things or assemblages of things—plants among them—that hold meaning and make life more whole, 
bearable, and interesting. More milieus than memorials, these presumably insignificant spaces account not 
only for the preservation but also the generation of the biodiversity that frameworks, mandates, and plans seek 
to conserve. This paper examines three such spaces—immigrant home gardens, “rustic” kitchens, and public 
seed libraries—to foreground conservation that is beyond design and out of the way (and in some ways, in the 
way). 

Virginia D. Nazarea is Professor of Anthropology and Director of the Ethnoecology/Biodiversity Laboratory at 
the University of Georgia. She has authored Cultural Memory and Biodiversity and Heirloom Seeds and Their 
Keepers: Memory and Marginality in the Conservation of Biological Diversity and co-edited Seeds of Resistance, 
Seeds of Hope: Place and Agency in the Conservation of Biodiversity. She serves as Series Editor for the 
University of Arizona Press’ recently-launched “Biodiversity in Small Spaces”. Her current research examines the 
repatriation of native potatoes from the International Potato Centre (CIP) gene bank to the Quechua farmers in 
Cusco, Peru. 

** 

The nature of folk knowledge about  
the diversity of bananas in Central Uganda 
Associate Professor Yasuaki Sato 
Osaka Sangyo University, Japan 

The subsistence economy in Central Uganda is based on a system in which each household fulfils its dietary 
needs using food from a home garden, of which bananas are a staple. It is also one of the multiply useful plants, 
and there is a wide variety of bananas in each garden. The importance of bananas has been the purview of the 
field of agronomy, agricultural economics, and genetic resource sciences, but the cultural signification has 
received little discussion. This paper examines how peoples’ cognition and memories relate to the diversity of 
bananas in anticipation of illuminating the creativity of human- plant relationships. 

People perceive the multifaceted nature of bananas as if they “dialogue” with bananas. Interviews and 
cognition tests identify four categories: 1) groups equivalent to species or sub-species, 2) landraces, 3) 
genealogical lines, and 4) individual plants. Each of these units for distinguishing the banana plants has its own 
socio-cultural context. Meanwhile, the associated knowledge consists of folk-classification systems used in their 
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daily lives and shared widely with relatives and neighbours and personal experiences that depend on individual 
backgrounds and shared only with their household members. This research found that people allow 
accumulation and ambiguity of their knowledge, and coexistence of different knowledges. Even when new 
experiences contradict with existing systems, they do not rewrite their knowledge, but accept overlaps between 
old and new understandings, as reflected in the arrangement of bananas in their gardens. Thus, the home 
garden is a unique space for embracing the diversity of memories. 

Yasuaki Sato is Associate Professor at Osaka Sangyo University, where he teaches the relationship of culture 
and biodiversity. His ethnobotanical research examines the livelihood system based on bananas in the world, 
especially East Africa and Papua New Guinea. He is a co-author of Cooking Banana in Africa, and the author 
of Life-world of Banana Cultivators in Uganda: An Ethnoscience Approach (in Japanese). His current project 
focuses on the dietary education in consideration of local wisdom in rural Uganda through a participatory 
method. 

** 

Rural women’s choices in transitioning 
food landscapes of Southern Mexico 
Dr Constanza Monterrubio Solís 
Pontificia Universidad Catolica de Chile 

The diversity of grains used, cultivation methods, processing techniques, and preparation preferences are 
elements of local food systems that have the potential to tell powerful stories about cultural memory in the 
context of regional and global processes. The consideration of the social and geographical food space can 
provide new insights about the dynamism and adaptability of local food systems, where rural women are 
important decision makers. 

This paper elaborates on the transitions of two food landscapes in Chiapas, Mexico, and how local women are 
shaping and adapting their practices in a constant dialogue with regional dynamics. The factors determining 
their choices to feed their families go beyond volumes and flavours. Despite the homogenisation of diets, how 
food is cultivated, the strength it provides. and how it is prepared are related to cultural memory as a powerful 
motivation determining household food consumption. This perspective adds new layers to the understanding of 
how to support local food systems around the world, beyond oversimplified nutritional standards. 

Constanza Monterrubio Solís, PhD is a Postdoctoral Fellow at the Pontificia Universidad Catolica de Chile, 
with previous experience in community-managed forests in Southern Mexico. This work was developed through 
a Postdoctoral Fellowship at the Centro de Estudios Interdisiplinarios de Chiapas y la Frontera Sur, UNAM. Her 
current work focuses on the resilience of native seeds cultivation and related practices in the region of La 
Araucania, Chile. 

 

** 
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The changing tastes of memory: 
Karen human-plant movement across borders 
Therese Gagnon 
Syracuse University, USA 

In Karen State, Burma/Myanmar, biocultural memory and practice which bind people and plants in intimate 
engagements come to be memorialised, recreated and/or transformed across the border in Northern Thailand. 
These processes occur within a humanitarian and touristic space, a semi-state space, and a liminal space of 
homemaking in exile. The shifts in memory and more-than-human socialities take place across these 
boundaries, as nostalgia for rural Karen economies and species interrelations are reconfigured in each of these 
sites, based on their structural constraints and affordances and persuasions/coercions of exile and return. 

Considering processes of possession vs. dispossession of biocultural memory and economies is a useful place to 
begin. Following Tsing, I explore the fruitful middle ground between these two poles, looking at how “things 
come together” in new ways within and across these different spaces. For example, there is productive tension 
in considering the simultaneous continuation and transformation of memory in the context of shops and cafes 
selling Karen food and produce, where things that would be grown and foraged at home, dense with memory, 
are now bought and sold. This study offers tentative insights into how different performances may substantively 
transform memory and (re)create imagined homelands. 

Terese Gagnon is a PhD student in anthropology at Syracuse University. Her dissertation research focuses on 
the co-movement of Karen peoples from the mountainous areas of Karen State in southeast Burma/Myanmar 
with their plants and agricultural practices, to refugee camps in northern Thailand and to third-country 
resettlement sites such as Syracuse, New York. This ethnographic project asks questions about collective 
memory and political economy/ecology post-conflict and in the contexts of forced migration and exile. 

** 

Memories of maiz in transnational US-Salvadoran space   
Dr Mike Anastario 
Universidad Centroamericana, El Salvador 

As some US Americans doubt whether Salvadoran migrants are deserving of residency and citizenship statuses, 
some Salvadoran migrants doubt the integrity of what US Americans call food. Based on ethnographic work with 
Salvadoran couriers who deliver food parcels from rural El Salvador to mestizo migrants living in the USA, this 
paper examines the orientation and objects of restorative nostalgic gazes that develop amidst diasporic divides. 
Restorative nostalgia (which emphasises the Greek nostos, the return home) among rural Salvadoran migrants 
harboured critiques of US wholesale food that were grounded in sensual experiences of disgust and intrigues 
regarding US food processing. 

In the Salvadoran countryside, the matriarch of an outdoor, roadside eatery easily delineates the farm- to-table 
process of the corn she uses to make tortillas. A corn farming elder visiting Colorado utilized the lunar cycle to 
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sow corn in the suburban backyard of Denver-based kin. An undocumented farmer in Boulder used US earnings 
to purchase terrain for his milpa in the Salvadoran countryside, to which he will return. The word milpa is 
appropriated from the Aztec and means “field”, typically referring to a field that is slashed, burned, and where 
corn, beans, and squash are cultivated with attention to lunar and solar temporalities, astronomical patterns, 
landscape, and weather. Older farmers remember cultivation techniques that came from the people de 
antes (“from before”), presumably indigenous communities (e.g. Pipil, Maya) that have since been subject to 
genocides and experiences of historical loss. Memories of these cultivation techniques intersect with memories 
of non-biotech modified corn seed. It is probable that traces of practical ontology are being preserved in 
restorative nostalgic practices of longing, oral knowledge transfer, and construction of nostos imaginaries. These 
practices synchronize with sensual experiences of repulsion and challenges of symbolic violence to which new 
migrant groups are subject in the US today. 

Mike Anastario received his PhD in Sociology from Boston College in 2007. He teaches applied statistics in 
the Mathematics Department at the Universidad Centroamericana (UCA) in El Salvador, and his research 
interests focus on social memory, violence, and agrarian life. In his most recent research, he lived, worked, and 
traveled with Salvadoran couriers who transport food parcels from El Salvador to the US. He is the author of an 
upcoming book Parcels: Memories of Salvadoran Migration. 

** 

Appropriation and reclamation of the Kakadu plum 
Jocelyn Bosse 
University of Queensland 

The presentation on the access and benefit sharing regimes in Australia follows the movement, translation and 
conceptualisation of the Kakadu plum (Terminalia ferdinandiana), a fruit with the highest known Vitamin C 
content in the world. With origins as a native food and traditional medicinal plant of Aboriginal communities in 
the northern parts (‘Top End’) of Australia, the Kakadu plum has been the object of multiple instances of 
appropriation, but more recently, an example of reclamation. 

The fruit of the Kakadu plum was the focal point of legal and media controversy in 2007-2011 when the US 
cosmetic company Mary Kay filed for patent in Australia over a Kakadu plum extract for use in skin creams. 
While the Australian patent application was withdrawn in the face of objections from Indigenous communities 
and concerned academics, similar patents were granted in the United States and remain in force. 

The story of appropriation by means of intellectual property rights has since been overtaken by a tale of 
reclamation. A consortium of Aboriginal women in the Northern Territory have developed a central business 
hub through which a network of remote Indigenous communities co-ordinate their efforts to wild harvest the 
Kakadu plum in accordance with traditional practices and on their traditional homelands (‘in place’). The 
reclaimed Kakadu plum is transformed into new commodities by the Aboriginal communities and their 
collaborators, such as powders, sauces, superfoods, and natural antimicrobial treatments that extend the shelf 
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life of prawns. In its emergent role in the modern Australian food system, the Kakadu plum once again finds 
itself ‘out of place’ on supermarket shelves and coating the products of commercial aquaculture, but on terms 
that reinforce traditional connections to country and culture. 

Jocelyn Bosse is undertaking her PhD in the TC Beirne School of Law, as part of the Australian Research 
Council Laureate Fellowship project entitled, ‘Harnessing Intellectual Property to Build Food Security’. She has 
been a research assistant in the School of Agriculture since 2015, where she conducts research on the 
improvement of Australian rice varieties to temperature stress. Her research interests include plant biology, 
traditional knowledge, access and benefit sharing, and international trade law. 

** 

Room 2: Session 3: Creative place 

White Rice 
Miin Chan  

A short non-fiction piece based on my experiences as a third culture kid, a Chinese-Malaysian, British/ American 
school educated girl who moved to Australia for boarding school. Food was what helped me figure out my 
identity in a new place, reminded me of my foreignness but also how that was a benefit to me, and highlighted 
my place in white Australian society in contrast to the cultural melting pot that I had come from. 

Dr. Miin Chan, MBBS, BMedSc. As a medical doctor & researcher obsessed with taste, food culture, ferments 
and nutrition, Miin founded Australia’s first tibicos business, Dr.Chan’s. She helped to create the local wild 
fermentation industry through products, education, science communication and consultation. Working with 
farmers’ markets, Slow Food Melbourne and urban agriculture charity Sustain, she has a deep love for all things 
food, from soil to gut. Engaged in a love affair with microbes, Miin is undertaking a PhD at the University of 
Melbourne researching the effects of fermented foods on chronic disease via gut microbiota. @dr.chans 
@slowferment @gastronomymagic 

** 

Fetish & Food 
Max Dingle 

In the matter of food, the media and the food industry are complicit in constantly referring to food as art and it is 
common for chefs, such as Ferran Adrià and Heston Blumenthal, to be described as making art, I would dissent 
from this view. Art, as in “Fine Art “, is out of place in the kitchen. The word art has many meanings, and while 
things such as sculpture, painting, architecture, writing, film and printmaking are called “fine arts”, the word 
can also be defined as the skill or craft of making something that is technically perfect. It is this latter meaning 
that I take as relating to food preparation, cooking and presentation. However food has long been a subject of 
an artist’s focus, from the earliest times the records we have show food has featured in the art of the times, for 
example ancient Egypt tomb paintings featured hunting, harvesting, preparation and banquets. 
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Fetish & Food is a series of art works produced to celebrate the 100th anniversary of the formation of the Dada 
art movement that saw light of day in Zurich, in February 1916. Virtually every artistic principle and device 
which underlies the literature, music, theatre, and visual arts of our time was promoted, if not invented, by the 
Dadaists: the use of collage and assemblage; the use of random elements and chance in the act of creation. 
The Fetish & Food art works are autobiographical in the general sense that all artists draw on life’s experiences. 
While a thoughtful viewing will reveal connections to art history, contemporary art and in every work there is the 
influence of Dada, whether it be subversive, confronting, interactive, appropriation or elements of chance.; they 
also incorporate my comments, thinking, pet hates and enjoyment to do with food, nutrition and lifestyle 
trends. 

Max Dingle is an artist, curator and writer and a National Art School graduate. As Deputy Director of the 
Australian National Maritime Museum until 2008, he carried out research on food in maritime history. Since 
2008, Max has authored a number of books and writes for South Coast websites and magazines, on art, culture, 
food and wine. 

** 

Amie Brûlée 
Dr Amie Sexton 

A performance of original songs and beat poetry/spoken word exploring wine’s rightful (and wrongful place) in 
Australia and the world. Entertaining, thought provoking, beautiful and a little tongue in cheek. Performed 
by Amie Brûlée, singer, songwriter & storyteller (aka Dr. Amie Sexton, wine researcher & anthropologist). You 
may have seen her present a mini version of her Escoffier show at the 21st Symposium in Melbourne in 
2016. Amie Brûlée explores French history and culture, wine, food and pleasure through vintage style songs 
and storytelling. Working song titles and themes: The Terror of Terroir (Terroir); The Wonderful Wineyard of 
Oz (Wine in Australia); Dammit, I want to drink red with my fish (Wine & Food Pairing); Your place or 
mine? (New World/Old World); Breakfast Bubbles (Wine & Time) 

 

Amie Sexton is a musician and researcher who completed a PhD on the anthropology of wine production at 
The University of Melbourne in 2017. She completed undergraduate studies in music and French, and has a 
particular interest in the creative process, wine and the arts. She currently spreads her work between the wine 
industry, the arts and research. 

** 

An Uncomfortable Place  
Dr Richard Mitchell & Adrian Woodhouse 
Food Design Institute, Otago Polytechnic, New Zealand 
30-minute performance 
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This performance explores how experienced culinary professionals unpack (and sometimes reconstruct) their 
professional identities while studying in the Assessment of Prior Learning (APL) program of Otago Polytechnic’s 
Bachelor of Culinary Arts (BCA). The performance follows two fictitious culinary professionals through their 
journey from nervous adult learners who feel completely out of place in the classroom to professionals who 
have (re)defined their place in the world as they emerge as graduates. The script is based on the collective 
experiences of many of the 70 or so learners that have completed the APL program since 2011. It highlights the 
transformative nature of the autobiographical self-examination they undertake and explores how examining 
their pasts can reveal new opportunities for the future. 

Dr Richard Mitchell is Professor in Food Design at the Food Design Institute at Otago Polytechnic and is 
widely published in the confluence of people, place and culture. His work can be best described as polymathic 
as he has explored consumer behaviour, experiential consumption, business networks, regional development, 
learning through play, food design and more recently food as performance. He has more than 160 research 
outputs spanning almost two decades and most recently his work has included a series of food 
experiences/performances that critically question a range of food issues. 

Adrian Woodhouse is the academic leader of the Bachelor of Culinary Arts programme at the Food Design 
Institute, Otago Polytechnic, New Zealand. As a chef and academic, Adrian’s research is positioned within critical 
pedagogy with a primary focus on culinary education, power and identity formation. In particular, Adrian’s 
research focuses of both the power relationships that exist within the explicit structural and implicit hidden 
culinary curriculums. Adrian is currently a doctorate candidate and is extending research into culinary and 
academic storytelling through the methodology of autoethnography. 

** 
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Day 1: Symposium Banquet 

Keynote address 
A little food, a little chat | Gay Bilson 

Gay Bilson, with Michael Symons and Graham Pont, convened the first Symposium of Australian Gastronomy in 
1984. In 2002, with Barbara Santich, Cath Kerry and Jennifer Hillier, she convened the Symposium in Port 
Adelaide. She thinks she probably co-convened a couple more but can't remember which ones. 

She was for 25 years a restaurateur and cook in Sydney, centrally, as owner of Berowra Waters Inn (the first three 
of the 18-years at Berowra Waters as co-owner with Tony Bilson), and then consultant to the newly refurbished 
Bennelong Restaurant at the Sydney Opera House, 1995-98.  

She has created and directed several events centered on food and community, often for the Adelaide Festival 
and for The Performance Space in Sydney. She was an associate director under Peter Sellars for 2002 Adelaide 
Festival, producing programs such as Nourish (feeding patients in a large public hospital) and The Edible Library 
(created by Alicia Rios). In 2004 she directed a large community project, Eating the City, for the City of 
Melbourne. As an extension of this project, she recorded oral histories with the immigrant and indigenous 
communities that took part. In 2011, she created and directed an event for the Adelaide Film Festival, One 
Magic Bowl. 

She is the author of Plenty: Digressions on Food. Plenty won the Nita B. Kibble Prize for Women’s Life Writing 
and was named The Age Book of the Year in 2005. Her On Digestion (Melbourne University Publishing, 2008), 
is one of the essays in MUP’s ‘Little Books on Big Themes’ series.  

For some years she was a contributor to The Monthly and to Australian Book Review. Her essays have been 
published in, for instance, Voracious (Hardie Grant, 2011) and Island magazine, University of Tasmania, 2012. 

She is on the board of Sprung!! Integrated Dance Company (dancers with disability and abled dancers), and has 
spent time volunteering with Liberation Larder, in Byron Bay, which provides food and meals for those in need. 

** 
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Day 2: Sunday 18 November 

Room 1: Session 4: Making Migrants into New Australians  

Migrant food needs in context:  
Reconsidering ideas of good nutrition 
Dr Karen Agutter & Professor Rachel Ankeny 
University of Adelaide 

In the immediate post-World War II period in 1949, as over 170,000 Displaced Persons arrived from Europe, 
young ‘New Australians’ were considered to be the most desirable of migrants, as they would grow up 
alongside local children, and therefore readily assimilate and become model Australians. Hence when a 
number of babies and infant refugees died from malnutrition and associated diseases in their early days in 
Australia, these cases came to dominate newspaper headlines and be publicly viewed as particularly tragic. 

This paper explores these events and the public outcry that ensued, which resulted in a series of enquiries into 
the nutritional needs of refugees. The findings revealed that use of a military-based ration scale outside of its 
original wartime context was largely to blame, and resulted in development of diets and associated 
provisioning processes that were more adequately tailored to the nutritional and social needs of these post-War 
refugees in their new locale. This paper uses governmental records, popular media accounts, and 
contemporaneous scientific literature from the emerging field of nutrition science to explore how place and 
context matter to dietary needs. 

Dr Karen Agutter is a historian of migration with a particular interest in the host society- migrant relationship 
in 20th century Australia. Karen is a Visiting Research Fellow at the University of Adelaide. 
karen.agutter@adelaide.edu.au 

Professor Rachel Ankeny is an interdisciplinary scholar whose research interests include food studies and 
migration. She is currently the Associate Dean Research and the Deputy Dean in the Faculty of Arts at the 
University of Adelaide. 
rachel.ankeny@adelaide.edu.au 

** 

Producing food, producing new Australians: 
Catering for the Olympic Games 
Dr Karen Agutter 
University of Adelaide 

In 1956, Australia was just beginning to come to terms with the increasing number of European migrant 
arrivals, or at least starting to view them as essential to the country’s required economic expansion and 
population growth. However, the nation largely remained monocultural and British, entrenched in an 
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immigration policy which supported a ‘white Australia’ and hence which clearly treated new migrants as ‘out of 
place.’ The hosting of the 1956 Olympics Games in Melbourne hence presented an interesting dilemma which 
required not only a pragmatic solution but also forced reconsideration of what and who counted as Australian: 
how do you feed the huge numbers of Olympic athletes and visitors coming from many nations of the world? 

The government responded by employing so-called New Australians as cooks and providing assisted passage to 
120 chefs who were then offered permanent residency following the Games. This paper uses the lens of food to 
considers how, for a very brief period, Melbourne flirted with an early form of multiculturalism where migrants 
and foreigners were both ‘exotic Others’ and model Australians who through their culinary services represented 
their new country to the world. 

Dr Karen Agutter is a historian of migration with a particular interest in the host society-migrant relationship 
in 20th century Australia. Karen is a Visiting Research Fellow at the University of Adelaide. 
karen.agutter@adelaide.edu.au 

** 

From suspect migrant to model Australian: 
Natale Italiano and the transformation of Perfect Cheese 
Tania Cammarano 
University of Adelaide 

In 1930, when Italian migrant Natale Italiano founded the Perfect Cheese Company and began making cheese 
for other migrants in the inner suburbs of Melbourne, both his ethnicity and the cheese he produced were 
significantly out of place. While Italians were already the largest migrant group in Australia of a non-English 
speaking background, they were often the targets of xenophobia, racism and, particularly in the lead up to 
World War II, suspicion. 

However by 1973, Italiano was used by the Australian Government as a poster boy for migrant success and the 
cheese that he produced was celebrated as innovative and worthy of imitation. This paper will explore how 
Italiano and his company went from a small, obscure, even illegal, business, hawking suspiciously exotic cheese 
to a foreign, marginalised people to a thriving company celebrated by mainstream Australia and regarded by 
officialdom as a local producer to be protected from foreign competition. By using a range of primary sources, 
specifically letters, dairy licence hearings, and other material produced by the Victorian Department of 
Agriculture, this paper demonstrates how both individuals and food products can progress from being outsider 
to insider when the social, cultural, and economic circumstances allow for it. 

Tania Cammarano is a PhD candidate at the University of Adelaide. Her research focuses on the history of 
Italian food in Australia. Prior to embarking on an academic career, she wrote about food for News Limited and 
Australian Associated Press, amongst others. She was also the founding editor of food and recipe website, 
taste.com.au. She has taught food writing as part of the Graduate Program in Food Studies at the University of 
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Adelaide and is currently teaching in the Higher Education program at William Angliss Institute. 
tania.cammarano@adelaide.edu.au 

** 

Room 2: Session 4: Panel 

Ferment to be: Microbial mates from soil to plate  
Dr Miin Chan, Dr Kate Howell & Giulia Smith 
University of Melbourne  

This ground-breaking panel explores the role of unseen microbial farmers, chefs and medicine makers 
throughout the food system, and our symbiotic relationship with them, from soil to gut. For thousands of years, 
humans have worked with their microbial mates to grow, ferment and digest food, tantalising our taste buds, 
ensuring diversity in our diet and keeping us in good health. The complex human-microbe relationship 
highlights our interdependence with bacteria, yeasts and other fungi. Yet for decades, the attitude towards 
microbes in our food system has put them out of place, forcing them into the pathogens-only category to suit 
food safety guidelines, a remnant of the decades-old war against bacteria. 

With a recent resurgence in the West’s interest in fermented foods and gut microbiota, we’ve changed our 
relationship with microbes, understanding their place in maintaining balance in our food and our bodies. From 
soil ecology, microbial terroir, traditional ferments and modern quirky ones, to advancements in gut microbiota 
and nutritional medicine, our panelists will lead a lively discussion on the history, culture, science, 
anthropology and gastronomy of our microbial mates. 

Dr. Miin Chan, MBBS, BMedSc. As a medical doctor & researcher obsessed with taste, food culture, ferments 
and nutrition, Miin founded Australia’s first tibicos business, Dr.Chan’s. She helped to create the local wild 
fermentation industry through products, education, science communication and consultation. Working with 
farmers’ markets, Slow Food Melbourne and urban agriculture charity Sustain, she has a deep love for all things 
food, from soil to gut. Engaged in a love affair with microbes, Miin is undertaking a PhD at the University of 
Melbourne researching the effects of fermented foods on chronic disease via gut microbiota. @dr.chans 
@slowferment @gastronomymagic 

Dr Kate Howell, PhD, is a senior lecturer at the University of Melbourne, with research interests in microbial 
ecology and food biochemistry. She studies yeast and bacterial communities in a wide variety of food 
ecosystems, including bread, beer, wine and chocolate. Why does food taste better when a community of 
microbes is present? What can interactions between microorganisms tell us about wider ecological systems? 
Kate uses analytical methods to understand the biochemical pathways of yeasts and bacteria that influence 
flavour production, and draws these together with broader ecological and social understandings of taste, health 
and sustainability. 

Giulia Smith, MSc, recently completed her Master of Food Science at the University of Melbourne. Her thesis, 
“Taming the Wild: The Practice of Wild Fermentation in Food and Beverage Production” uses an ethnographic 
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approach to examine the values, practices and beliefs surrounding small-scale production and consumption of 
wild fermented products. A food-focused anthropologist, food scientist and food systems researcher, Giulia has 
worked in Rome with the FAO, IFAD and VEIL’s innovative FoodPrint Melbourne Project. Fascinated by the 
culture of cultures and the human-microbe relationship, she is currently applying her knowledge of 
fermentation to the winemaking sector. 

** 

Food journeys on the way Down Under 
John Newton. Produced by Paul van Reyk 

In her speculative fiction novel Mara and Dann, Doris Lessing gives a graphic picture of food security for a group 
of refugees fleeing drought and an oppressive regime towards an uncertain but hoped for new country. What 
little individuals and families can take with them they hoard and do not share with others. At nights they have to 
be alert to raids on their meagre stores. When a pleasure aircraft crashes, they surge to it and grab what food 
they can uncaring of the injured passengers. When they pass through towns they are denied access to stores 
and again resort to stealing. Is this picture true to the experience of refugees who have arrived in Australia? 
What were their food journeys as they made their way here? What did they eat in their homelands? What did 
they eat in refugee camps? What changes in foodways have they had to adjust to along the way and on starting 
life in Australia? How important is it to maintain food practices of one’s homeland in the transition to food 
practices on one’s new home? These are people forced ‘out of place’ and their food journeys are rarely told. 

This panel will comprise two enterprising women who have established food enterprises in Sydney, an 
Ethiopian and an Assyrian. SAG attendees will lunch on food from the women’s food enterprises following the 
session. 

John Newton is a freelance writer, journalist, novelist and teacher. His books include The Roots of Civilisation: 
Plants that changed the world, A Savage History: Whaling in the Pacific and Southern Oceans and, The Oldest 
Foods on Earth: The story of Australian native food, with recipes, published in 2016. John has won many awards 
for his writing including the Golden Ladle for Best Food Journalism in the 2005 World Food Media Awards. In 
2015 he was awarded a Doctor of Creative Arts from UTS. 

Paul van Reyk is a food writer and activist. Paul has published articles in Gastronomica (“Antipodean 
Psittacophagy”, Gastronomica 5, no. 2, Spring 2005), Artlink (“Food Slut Manifesto”. Artlink 24, no. 2, 2004), 
Divine (“Samphire: A tale of culinary obsession”, Issue 27, September/November 2001; “Roll on Oztralia”, Issue 
29, May/July 2002; “Metroagriculturalist”, Issue 39, March/May 2005; “Dirty Food”, Issue 40, August/October 
2005). He has presented papers at the 11th SAG (“Conquered cuisines”), 14th SAG (“Utopias/Dystopias: 
Upepsia/Dyspepsia”); 15th SAG (“Valley FoodLink; A hand up not a hand out”), 16th SAG (“Jumbucks, bream, and 
dole bread: Australian songs about rivers and food)”; and presented a paper at Cookery Books as History, a 
conference by the Research Centre for the History of Food and Drink, University of Adelaide, 2006 (“Thamboom 
Hodie, Lumpraya Curry and Blancmange. A chundu or two of the domestic economy of Dutch Burgher women 
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in Sri Lanka in the early to mid 20th century through a reading of the domestic cookery book of Ada de la Harp”.) 
His article “The Bland or the Bountiful?: Notes on Australian dining between World Wars 1& 2” was published 
in Petit Propos Culinaire in 2016. Paul was on the organising group for the 13th SAG and is a member of the 
committee for the 22nd SAG. Paul manages compost.sydney, a website for new Australian writing on food. 
Paul has also published an annotated ebook facsimile copy of the Cookbook of Ada de la Harpe. Paul is currently 
writing a history of food in Australia for Reaktion Books. 

** 

Room 1: Session 5: Past Repasts: Place and Australian History  
Sydney restaurants before The Great War: 
Transnational phenomena, local response 
Agyris (Ross) Karavis 
University of Melbourne 

The history of restaurants in Australia is commonly understood to commence at the beginning of the twentieth 
century. Only limited references exist in Australian historical writing about restaurants and other forms of public 
dining prior to the First World War. However, an analysis of the Melbourne and Sydney Sands Directories from 
their first publication in the late 1850s up to the First World War reveals public eateries identifying themselves 
as restaurants was increasingly common, particularly from the 1880s on. 

This paper discusses the growth and spread of restaurants in Sydney between 1850 and 1914, drawing from 
archival sources, including the Sydney Sands Directories, probate and bankruptcy records, newspaper articles, 
advertising and ephemera. These restaurants reflect new, modern, and alternative ways of dining which disrupt, 
displace and replace older and more established forms of eating out. Their emergence constitutes a local 
response to the transnational circulation of ideas on the new forms of food production and food service that 
restaurants can encompass. 

Ross Karavis is a Doctoral candidate at the University of Melbourne researching the impact of French 
gastronomic taste on Australian food culture between 1850 and1914. He has previously undertaken research 
on the 1901 Federation Dinners and on the emergence of yum cha in Australia as a result of the migration that 
arose from the Handover of Hong Kong in the 1990s. He is interested in the intersections between food history, 
transnationalism and the emergence of modern culinary culture. In his professional life he has run food and 
beverage competitions and established the annual food and wine festival for the Greek community in 
Melbourne. 

** 

The food of fantasy: 
Greek cafés and milk bars 
Leonard Janiszewski 
Macquarie University 
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During the twentieth century Greek-run cafés, milk bars, soda and sundae parlours and oyster saloons became 
iconic food-catering enterprises where many Australians, in both rural and urban settlings, met often, ate 
regularly, and at times, partied hard. To their customers, Greek cafés and milk bars would have seemed to be an 
essential part, and very much pleasurably so, of their daily lives – a place where life seemed better, richer and 
fuller. In terms of food products, commercial packaging ideas, marketing concepts, technology, architecture, 
and their association with cinema and popular music, these Greek-run enterprises were essentially selling a 
dream – an American dream. Sodas, milkshakes, ice cream sundaes, milk chocolates and later hamburgers, 
were offered as all-important food elements within the aspirational fantasy of being able to enjoy American 
popular culture. Our paper will focus upon this conscious melding of food and fantasy. 

Documentary photographer, Effy Alexakis, and historian, Leonard Janiszewski, have been researching the 
Greek-Australian historical and contemporary presence in both Australia and Greece since 1982. Their project 
and archives, In Their Own Image: Greek-Australians, encompasses visual, oral and literary material and is based 
at Macquarie University, Sydney. Their archive is recognised as one of the most significant collections in the 
country on Greek-Australians. Various national and international touring exhibitions, three major books, well 
over 250 book chapters, articles, conference papers, and three film documentaries have been produced. Of their 
exhibitions, the most pronounced have been ‘In Their Own Image: Greek-Australians’ and ‘Selling and American 
Dream: Australia’s Greek Café’. The former was created in partnership with the State Library of NSW and toured 
throughout Australia as well as Athens and Thessaloniki in Greece; in Athens it was part of the Sydney 2000 
Olympic Cultural Festival, ‘Reaching the World’ and in Thessaloniki it was invited as the Australian component 
of the City’s ‘Cultural Capital of Europe 1997’ program. The latter opened at the National Museum of Australia, 
Canberra, in 2008, and is still touring. Alexakis’ photographs are held in both public and private collections in 
Australia – most significantly in the Australian National Gallery, Canberra, and the State Library of NSW, Sydney. 
She currently works as a freelance photographer after completing 25-years’ service as Senior Photographer with 
Macquarie University. Alexakis has been ranked in the top ten portrait photographers in Australia. In 2001 
Janiszewski was awarded the New South Wales History Fellowship to research a history of the ‘Greek café’. Both 
Alexakis and Janiszewski have been awarded numerous state, national and international grants for their 
research and exhibitions. Both are Research Fellows with the Department of Modern History, Politics and 
International Relations at Macquarie University. Janiszewski is also Curator with the Macquarie University Art 
Gallery. Alexakis and Janiszewski have served on numerous state and regional history and arts committees for 
grant selection and policy development and implementation. 

** 

‘Then, and only then, could we move onto something sweet.’ 
Finding your place, knowing your place, keeping your place 
Jacqui Newling 
University of Sydney 
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Women have created and maintained their place in their homes, communities and broader society through the 
rituals of cooking, eating and sharing food in the domestic realm. This paper draws from family memoirs, oral 
histories, manuscript recipes and community cookbooks to present four short comparative case studies where 
food and cooking are forms of self-expression and identity in the home and wider community for women of 
different social standing and economic means in regional and urban Australian households in the first half of 
the twentieth century. They illustrate the importance of food in shaping and maintaining structural and 
organisational codes within complex systems of social and familial connection within and radiating from the 
domestic sphere. 

Whether orchestrated as forms of social expression, expectation, aspiration, necessity or expediency, ritualised 
and performative culinary practices and routines demonstrate ways that women expressed, organised and 
distinguished themselves domestically and socially as cooks, hosts, guests, friends, family providers and 
community members. Some women adhered or conceded to social norms and expectations while others openly 
defied them. Their practices and performances show how these women have constructed and reflected their 
social identities, and established and asserted their places in the familial and social ecosystems in their 
communities, through food. 

Jacqui Newling is an LCB Masters in Gastronomy graduate through Adelaide University and specialises in 
early Australian colonial foodways and culinary heritage. As an interpretation curator and ‘resident gastronomer’ 
at Sydney Living Museums (SLM) Jacqui uses food to interpret and communicate history and heritage in a 
variety of mediums. She hosts regular Colonial Gastronomy programs and workshops at SLM’s heritage places 
and is ‘the Cook’ in SLM’s food heritage blog, The Cook & the Curator. Jacqui co-curated ‘Eat your history, a 
shared table’ exhibition at The Museum of Sydney (2013-2014), and is author of Eat your history, stories and 
recipes from Australian kitchens. (SLM and New South Publishing, 2015). Jacqui continues post-graduate 
studies in history at Sydney University researching food and food security in the founding years of colonial 
settlement in New South Wales and Norfolk Island. 

** 

In conversation 
The getting of garlic: Australian food from bland to brilliant 
John Newton with Charmaine O’Brien 

A history of non-Indigenous Australian food told through a garlic lens. The white colonisers of Australia suffered 
from Alliumphobia, a fear of garlic. Local cooks didn’t touch the stuff and it took 200 years for that fear to lift. 
This fascinating, and at times controversial, food history of Australia shows we stubbornly held onto 
British/Anglo Celtic assumptions about produce and cooking for a long time, and these fed our views on racial 
hierarchies and our place in the world. Before Garlic we had meat and potatoes; After Garlic what we ate got 
much more interesting. But has a national cuisine emerged? What is Australian food culture? 
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Our produce and ingredients are more diverse than ever before, our chefs are acclaimed as some of the best in 
the world and unlike many of our great-grandparents, we are garlic eaters. But has what we eat changed as 
much as we think? 

Charmaine O’Brien will be in conversation with John Newton about how Australia’s food has been out of place 
since European settlement based on his latest book The Getting Of Garlic: Australian food from bland to brilliant. 

John Newton is a freelance writer, journalist, novelist and teacher. His books include The Roots of Civilisation: 
Plants that changed the world, A Savage History: Whaling in the Pacific and Southern Oceans and, The Oldest 
Foods on Earth: The story of Australian native food, with recipes, published in 2016. John has won many awards 
for his writing including the Golden Ladle for Best Food Journalism in the 2005 World Food Media Awards. In 
2015 he was awarded a Doctor of Creative Arts from UTS. 

Charmaine O’Brien thinks, writes, researches and educates about the social and cultural history of food and 
eating. She has a strong interest in Australian food history, particularly challenging the historiographical 
convention that colonial Australians were terrible cooks who ate an “abominable’ diet by examining the impact 
of class, gender and immigration on representations of food and eating habits. Her most recent work on this 
subject include The Colonial Kitchen: Australia 1788-1901 and ‘The Devil at Work: The cook in Australian 
colonial literature’. Charmaine has a PhD in creative writing with a focus on the psychology of creativity. She also 
holds a masters of coaching psychology and coaches creative development. She is internationally recognised for 
her work on Indian food history and culture, which includes The Penguin Food Guide to India, the first 
comprehensive guide to Indian regional food, Recipes from an Urban Village and Flavours of Delhi. 

** 

 
Room 1: Session 5: Translocating tastes 

Haunted by the taste of laksa: 
Dislocation and relocations in Australia and Canada 
Dr Jean Duruz 
University of South Australia 

This paper reflects on journeys made on “the laksa trail” – my own in search of nostalgic flavours of a laksa-
loving, young adulthood in Australia, and those of immigrant entrepreneurs seeking to re-imagine, through 
small businesses, their “Asian” culinary cultures in cities of the west. In following laksa’s haunting tastes – its 
diasporic traces, its intersecting foodscapes, this paper seeks to unravel complex relations of globalisation, 
culinary nationalism and heritage. Pertinent questions include: how well do historically mixed “fusion” dishes 
travel from Asia to cities of the west?; can such dishes epitomise both heritage, on one hand, and creative 
adaptation and entrepreneurialism, on the other?; does this contribution of dislocated and re-invented dishes 
inevitably mean loss of “authenticity” – a corruption of tradition in the name of fashionable experimentation 
with ingredients – producing, in Goldstein’s words, “a murky mélange” (2005)? 
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Drawing on the conceptual frameworks of Asian food scholars such as Lily Kong, Chua Beng Huat and Lai Ah 
Eng, the paper focuses on fragments of narratives of migration and diaspora that involve re-location of laksa and 
other familiar Singaporean and Malaysian dishes to the street stalls, cafes and restaurants of Adelaide, Australia 
and Toronto, Canada, respectively. These re-inventions do not simply signal adjustment to unfamiliar places or 
expressions of creative entrepreneurialism, or even opportunistic adventuring; they also represent significant 
influences in shaping the foodscapes of multi-ethnic, multi-culinary global cities “out of” Asia. In these journeys 
of culinary heritage across the globe, it is possible that new “out of place” identities are forged through 
intersecting imaginaries of “Asian”, “western”, “modern” and “cosmopolitan”. In the process, ingested and 
remembered tastes of laksa, together with those of other dishes like it, make a distinctive “in place” Asian 
contribution to meanings of cosmopolitan commensality. 

Dr Jean Duruz is an Adjunct Senior Research Fellow in the School of Creative Industries at the University of 
South Australia; she is also is an Affiliated Professor of the University of Toronto’s Culinaria Research Centre. Her 
research focuses on cultural connections of place and identity in postcolonial, global cities, such as London, 
Mexico City, New York City, Sydney and Singapore, and has been published in journals and edited collections, 
such as Gastronomica, Cultural Studies Review and Food and Foodways in Asia. Co-written with Gaik Cheng 
Khoo, Jean’s recent book is Eating Together: Food, Space and Identity in Malaysia and Singapore (Rowman & 
Littlefield). 

** 

Curry in Australian history: 
In and out of place 
Frieda Moran 
University of Tasmania 

This paper will examine the changing, complex, and varying understandings of curry in Australian history. It 
asks: What role has curry played in Australian culinary culture? Has it been understood as ‘out of place’ or 
belonging? What can this tell us about Australian culture more broadly? 

Curry arrived early in the 19th century Australian colonies, with relatively little fanfare. For much of the time, the 
foodstuff was known, accepted, and widely eaten; at others, it was an exotic novelty. Most often, it was 
conceptualised as simultaneously ordinary and foreign. Curry was familiar enough to make indigenous meats 
acceptable, to be commercially blended in Tasmania during the 1860s, to win gold medals at Intercolonial 
exhibitions, and even to be proposed as a national dish. Yet it was also othered, and never seamlessly 
incorporated into Australian culinary culture. My paper argues that through the 19th century and into the 
20th century, conceptions of curry reflected the negotiation of Australian identity. 

Curry provides a stimulating lens to examine the theme of ‘Out of Place’. The story of curry in Australian history 
is one of empire, networks of trade and migration, identity, race and class; it demonstrates the inextricable 
entanglement of the everyday with these important historical themes. 
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Frieda Moran is a History PhD candidate at the University of Tasmania. Her thesis will examine the cultural 
history of food safety in Australia. She recently completed her honours thesis: ‘Ordinary and Exotic: A Cultural 
History of Curry in Australia’, from which her proposed paper for the 2018 Australian Symposium of Gastronomy 
is derived. 

** 

Barbecue: Transferred identity 
Jennifer Bailey 
Boston University, USA 

In the United States, barbecue is seen as a quintessentially American dish, even when the different regions 
cannot agree on what is exactly barbecue. Memphis is typically pulled pork with a tomato-based sauce or dry 
rub ribs, while Texas tends to focus on beef brisket, and up North anything that’s been on the grill and has been 
slathered in sauce is barbecue. But how American is barbecue? And what makes something barbecue? Nearly 
every early society in the world had meat cooked over an open flame. Do all these cultures have barbecue or is 
there something more specific to the classification? Although Shakespeare made the argument, “What’s in a 
name?” names allow people to classify things in order to better understand them and to apply meaning. Taking 
that under consideration it is important to look at how a Caribbean cooking method and meal migrated to the 
United States and became part of US and especially Southern identity. 

Jennifer Bailey is completing her Master of Liberal Arts in Gastronomy at Boston University with a focus in 
Food History and Culture. She has done a variety of research on food and identity, cultural tourism, and women 
in the beer industry throughout history. Food and identity is a recurring theme in much of her work as it is that 
importance we place on food, whether we realise it or not, that creates our dynamic with various foods. She 
currently works for a small family farm outside of Boston and is very active in Boston’s local food system. 

** 

Meat, maté and the rise of the Gaucho 
Diana Noyce 

When Christopher Columbus (1451–1506) landed in the Bahamas Archipelago in 1492, it initiated the 
permanent European colonisation of the New World. Widespread transfer of plants, animals, culture, human 
populations, technology, and ideas between the Americas and the Old World established trade routes that 
became known as the Columbian Exchange. European traders returned to Europe with maize, potatoes, and 
tomatoes, to name a few, and became very important crops in Europe by the eighteenth century. A variety of 
crops and livestock arrived in the Americas, particularly beef cattle and horses. These introduced species may 
initially have looked ‘out of place’ in the Americas but they became an integral part of the landscape and culture 
of the native American. The native Americans soon found the cow to be very beneficial for them. Cattle provided 
meat, milk, tallow, hides, and a source of labour. Horses provided transportation. 
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As cultures merged, so did man and beast. The Gaucho, the nomadic and colourful horseman and cowhand of 
the Argentine and Uruguayan Pampas (grasslands) in South America, flourished from the mid-eighteenth to the 
mid-nineteenth century and has remained a folk hero similar to the cowboy in North America. Gauchos were 
usually mestizos (persons of mixed European and Indian ancestry) but sometimes were white, black, or mulatto 
(of mixed black and white ancestry). In the mid- eighteenth century, when British, Dutch, French, and 
Portuguese traders provided a profitable contraband in hides and tallow in the frontier regions around Buenos 
Aires, gauchos arose to hunt the large herds of escaped horses and cattle that had roamed freely, bred 
prodigiously, and remained safe from predators on the extensive Pampas. Later, when the Pampas had been 
fenced into huge estancias (estates), the gauchos were hired as skilled animal handlers. The Gauchos who were 
at one with their horse subsisted largely on meat and maté, an herbal tea-like drink, served in gourd and drunk 
through a bombilla (a metal-like straw). Today, the Argentina’s continue the traditional of eating barbequed 
meat (asado) and drinking maté which may seem to onlookers as old-fashioned, unimaginative and restrictive, 
but no so to the Argentinian. 

Diana Noyce holds a Masters degree in Gastronomy from the University of Adelaide and has been researching 
and teaching food history and food culture for a number of years. She lectures at various institutes as well as 
cruise ships on aspects of food and culture and has presented papers at several conferences both in Australia 
and overseas, in particular, the International Commission for Research into European Food History, the Oxford 
Symposium on Food and Cookery, and the Symposium of Australian Gastronomy. Publications comprise book 
chapters, various journal articles including online journals as well as newspapers. 

** 

Room 1: Session 6: Place in the long eighteenth-century 

Forced Fruit: 
Transplanting the tropics in early modern Europe 
Dr Garritt (Chip) Van Dyk 

Exploration and trade introduced new and exotic comestibles to Europe in the early modern period. While 
spices and stimulant beverages did not suffer in transit, perishable goods from the European colonies, such as 
tropical fruits, did not always survive the voyage from the West Indies to Britain. Imported exotic fruits were 
both novel and rare, fit to be presented as gifts to kings. One fruit, however, captured the European 
imagination, with its spiky crown and thorny exterior: the pineapple. 

The pineapple became a status symbol for elite entertainment. Those unable to purchase one, could rent one by 
the day, for use as a centrepiece. Displaying, or eating, pineapple as a sign of social status was soon replaced by 
efforts to grow the tropical fruit in Europe. Botanical collectors and royal gardeners, from the Netherlands to 
Russia, pioneered techniques in hothouse propagation in their quest to produce the exotic plants in Europe. 

This paper explores the early modern mania for growing a tropical food in Northern Europe. Apart from the 
logistics of transport, why did elite consumers pursue the propagation of pineapples? Removed from the 
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exoticism of its origins, how was it perceived as a foodstuff? How did the technology to grow pineapples 
develop, and what were the wider, and lasting, implications of hothouse botany? 

Dr Garritt (Chip) Van Dyk is a Junior Research Fellow, Enlightenment Studies, in the Sydney Intellectual 
History Network. His research explores the relationship between food and identity, using economic history to 
examine both commercial and cultural exchange in early modern Europe. He received the Sophie Coe Prize for 
Food History for his research on the role of English consumers in the development of effervescent wine. Chip 
also brings the perspective of a practitioner to his research, as a former chef, and student of cookery and pastry 
at Le Cordon Bleu and Ecole Lenôtre. 

** 

Out of Place: 
Foreigners in Provence in the eighteenth-century  
Barbara Santich 

‘Out of place’ in a foreign environment, travellers from England, Paris, Switzerland and other countries recorded 
their impressions of the towns they visited, the countryside they travelled through, the people they 
encountered. For every fault they noted in their letters and journals – the wind, the lack of carpets, bedbugs and 
inhospitable innkeepers – there were compensating advantages, in particular the warm, sunny weather. They 
praised the fresh fruit, seafood and game, admired the fertile countryside, enjoyed the liveliness of the port city 
of Marseilles and envied the joie de vivre of the ordinary citizens. Balancing such criticism against the praise in 
these travel narratives, with their glimpses of the people and their customs and traditions, offers a means of 
understanding a different France and gives insights into its foods and foodways. 

Barbara Santich is a highly respected food writer, culinary historian and academic, with an abiding interest in 
French food, cooking and eating, currently focused on eighteenth-century Provence. Her book on Australian 
food history, Bold Palates: Australia’s Gastronomic Heritage, was shortlisted in the non-fiction category of the 
2013 Prime Minister’s Literary Awards. Her latest work is her memoir of living in France, Wild Asparagus, Wild 
Strawberries. 

** 

The author, her publisher and the court case: 
An angry cookery book writer seeks redress. The story of how Maria Rundell reclaimed her place 
Sarah Benjamin 

A combination of social change and technology nineteenth-century England gave rise to a publishing bonanza. 
With the cost of book production falling and increasing numbers of the middle-class households ready to spend 
on literary diversions and practical guidance, the once humble publisher rose from small time printer and 
bookseller to a place of influence and social prominence. The great publishing houses were made in this period; 
their fortunes built on a combination of dependable, commercial titles and fashionable works. 
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For the astute publisher, a popular cookery book became an essential component of the business; the right one 
could keep on giving, edition after edition, with little or no attention, sometimes for many years. Consequently, 
when Maria Rundell literally dropped her manuscript into publisher John Murray’s lap, refusing remuneration 
or acknowledgement for her efforts, this canniest of publishers knew his luck was in. From an initial small risk in 
the project, he enjoyed a huge return and the house of John Murray never looked back. 

Rundell’s recipes and menus shaped the middle-class English table in the early part of the nineteenth century, 
much as Bryon’s verses and the tales of Jane Austen and Walter Scott thrilled the English imagination. So, it 
came as a shock to the publisher when years later the once biddable woman returned to bite his hand, 
frustrated, angry and determined to reclaim her work. Refusing to be patronised any longer, she took Murray- 
then at the peak of his career- to the one of the highest courts in the land to argue over the vexed issue of 
copyright in cookery books. 

Using correspondence with Murray and transcripts of the court case, this paper explores how Maria Rundell and 
John Murray misread each other so profoundly, why Murray neglected her for so long and why she changed her 
mind about the worth of her writing. 

Sarah Benjamin has been working on the relationship between English cookery book authors and their 
publishers in the 18th and 19th Century. She is the author of A Castle in Tuscany: The Remarkable Life of Janet 
Ross, 2006 and has presented a paper on Eliza Acton at SAG in Adelaide 2008. 

** 

Room 2: Session 6: Beyond the Lunch Box  

Primary Places: 
Creative food education. Engaging primary schools 
Bev Laing 

Amidst the minefield that is curriculum aims, health outcomes, anti-obesity early intervention – is there still 
room to explore taste, culture, history and place in schools today? Bev Laing & Alice Zaslavsky – former teacher 
and food editor respectively – and a team of renegade food and education professionals have been working 
hard to blend curriculum, behavioural science, food facts, and a large dose of humour. The outcome: 
Phenomenom, a live-action + animation show, with accompanying resources designed to fit in to any subject, 
made with and for kids about fresh food. Set in ‘a classroom of the near future’, Alice, and her class of inquisitive 
tweens, explore the universe to satisfy their curiosity about food, culture, people and places. Bev will discuss 
finding meaningful space for food education beyond ‘traffic lights’ and canteen policies. 

Phenomenom aims to shift the conversation about food from worthy and well-meaning to curious and creative. 
We pose the question: how do we best teach our young people to explore food for themselves? How do we set 
them free to make strange smells and ask awkward questions, can we spark their curiosity in the rich culture of 
food in Australia, turn pester power positive, and help food education once again find its place in the class 
room. 
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Bev Laing has written or contributed to over 20 books of education resources used in Australian schools today. 
She was Education Specialist for several years at the Stephanie Alexander Kitchen Garden Foundation, 
education writer on the Indigenous children’s animation, Little J and Big Cuz (2017), and works for Environment 
Education Victoria as Programs Manager. Bev is a Canadian, with a Masters with distinction from the University 
of Oxford, a permaculture design certificate, a small farm and an alarmingly large collection of cookbooks. 

** 

Schooling youth and shaping diet: 
What’s out of place on menu? 
Associate Professor Adele Wessell 
Southern Cross University 

The Female Orphan School provides a useful starting point for considering changes in food items and eating 
practices at schools. The role of schools in shaping food choices has received increasing attention, particularly in 
the UK, the US and Australia, which have shared gastronomic traditions and food systems underpinned by their 
colonial heritage, commitments to industrialisation and capitalism and a common anxiety more recently around 
the health impacts that can also be related to those. While the moral imperatives around what is ‘good’ food 
and what is ‘bad’ (as well as the terms) have changed over time, the utility of food making and provision for 
social and moral purpose has long converged with the history of schooling. 

The principles of contemporary Australian food values find expression in canteen guidelines, a long way from 
the rations provided to girls at the Orphan School. While the changes reflect knowledge about health and 
nutrition, they are not free of political implications and assumptions about learning, issues of equity and access. 
The National Health School Canteens Guidelines (2014) underpin canteen policies, guidelines and practices 
with a focus on students ‘making healthy food choices at school and in life’ (Victoria 2017). Its principle object is 
health in relation to nutrition, rather than nourishment more broadly, and assumes the school has obligations 
with regard to student’s food choices and, integrated into the curriculum, that people choose food based on 
knowledge of its nutritional qualities and experience, as if these are neutral and can be separated from pleasure 
or culture.  

This paper will consider the historical contexts and meanings of food and nutritional discourses as they are 
produced in Australian schools. The Research team (including Elaine Swan, Deana Leahy, Emily Gray and Sian 
Supski) have expertise in the fields of history, sociology, education and cultural studies of food and are working 
together on a range of publications and activities related to museums and learning about food. 

 

Associate Professor Adele Wessell  is a food historian based at Southern Cross University. She is the editor 
of Locale: Pacific Journal of Regional Food Studies and teaches Gastronomy and Communication. Her research is 
focussed in two areas – small scale food production and cookbooks. 

** 
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Guiding culinary students to find their place 
Chloe Humphreys & David Gillespie 
Food Design Institute, Otago Polytechnic, New Zealand 

Since 2011, the Food Design Institute (FDI) at Otago Polytechnic has been one of the only Bachelor of Culinary 
Arts (BCA) programmes to use design as pedagogy. In an institutionalised culinary education system driven 
primarily by Escoffier’s hierarchical structures and the classical French approach, using an alternative pedagogy 
has presented numerous challenges. Unlike the traditional master-apprentice methodology, the design model 
is driven largely by consumer experience rather than technique and provides students with a much greater 
degree of agency in their educational experience. 

Because of the dominant understandings of culinary education, students come with a multiplicity of 
expectations and often find it challenging entering an enquiry-based framework in which they are not simply 
taught ‘how to cook’. This presentation will investigate some of these student expectations and explore the 
pedagogical approaches that the BCA uses to provide students with agency and ensure optimal student 
engagement and satisfaction within the first year of the course. It will document the journey of several student 
personas through their first year on the BCA, focusing on expectations, attitudes, challenges and the successful 
strategies used to negotiate these. It will explore the practicalities of course design, the contextualisation of 
cookery techniques, the application of the design model (including industry examples), the exploration of 
contemporary culinary practice and the importance of time and place in culinary arts. 

Chloe Humphreys is a lecturer on the Bachelor of Culinary Arts programme at the Food Design Institute, 
Otago Polytechnic. With a background in Art History, Design, and Secondary Teaching, it was a personal health 
journey that propelled her passion for cooking, culminating in the perfect marriage of food and design. Since 
then she has worked as a private chef, café consultant and food educator, with her current role as lecturer 
enabling her to use design pedagogy across a multiplicity of food contexts. 

David Gillespie is a lecturer in the Food Design Institute at Otago Polytechnic currently one of the principle 
tutors for the Bachelor of Culinary Arts (BCA) programme. The primary educational focus, involves culinary 
design and advocating project-based learning. The scope of culinary teaching in this environment encapsulates 
a wider perspective compared what is seen in traditional approaches to cookery education within New Zealand. 
David and the Bachelor of Culinary Arts team were recipients of an AKO Aotearoa Academy of Tertiary Teaching 
Excellence award in 2015. 

** 

Day 3: Monday 19 November 
Out of the Kitchen 

Feather & Bone Laura and Grant’s motto is “Guaranteed provenance. Full transparency. No exceptions.” We 
like that. Their goal is for us to only eat meat from pasture-raised beasts grown on regenerative farms. They 
must be the only butchers trying to make us it less (better) meat. We get them.  
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Grant Hilliard 
Co-owner, Feather & Bone 

Grant Hilliard is the founder and co-director of Feather & Bone, a retailer and wholesaler of ethically-raised meat 
and poultry based in Sydney. For over 10 years Grant and his partner, Laura Dalrymple, have written and talked 
extensively on the politics of meat.  

With a background as a filmmaker and sommelier he is interested in the connections between things and is 
investigating the idea of spaces and intervals as organising principles in the diverse areas of soil biology, crop 
and grazing rotations, fasting, film and music.  

For the last decade he has emphasised the importance of transparency in the whole cycle of meat production 
and consumption, by sourcing directly from farmers and personally visiting all of the farmers that supply his 
business. The decision to eat meat requires being able to look the animal in the eye. 

** 

Session 1 
Food is Good 

A panel discussion moderated by author and columnist Ben Law with Angie Prendergast-Sceats (Two Good), 
Laura Dalrymple (Feather & Bone) and Sharon Salloum (Almond Bar) 

Angie Prendergast-Sceats 
Culinary Director, Two Good 

Angie believes everyone deserves a good meal. Showing love through food is what makes her tick. Angie is the 
Culinary Director at Two Good, this role oversees production in both Sydney and Melbourne, cooking for 
disadvantaged groups as well as managing the Work Work program, employing women living in crisis centres 
across the kitchens in Sydney and Melbourne.  

When she’s not cooking or eating she’s developing ways to share skills and recipes with others. She has been 
teaching cooking to disadvantaged groups since 2012 and espousing the benefit of great food, sharing cooking 
skills to those in need has been a proud and fulfilling experience. Teaching cooking skills to those in need has 
been a proud and fulfilling experience. Having taught at Jamie Oliver's Ministry of Food, Youth Food 
Movement, and at other sustainably minded local businesses including Feather & Bone Butcher and leading 
the Sydney chapter of Slow Food. Angie currently coordinates the national cooking program for Two Good 
Foundation. This program is aimed at changing the cooking habits of women living in crisis. Her work with 
these groups has shown her the true value of sharing and preparing meals the ways positive memories and 
experiences are built around the table. 

** 
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Laura Dalrymple 
Co-owner, Feather & Bone 

Laura Dalrymple is co-director and owner of Feather and Bone, a retailer and wholesaler of ethically-raised meat 
and poultry based in Sydney. For over 10 years Laura and her partner, Grant Hilliard, have written and talked 
extensively on the politics of meat.  

After 20 years working in graphic design and brand communications, Laura joined Grant at Feather and Bone to 
help build a business designed to support regenerative farmers and encourage consumers to become change 
agents for a better food future. Feather and Bone emphasises the importance of transparency in the whole cycle 
of meat production and consumption and the business exclusively sources whole animals direct from farms that 
they have visited personally. The decision to eat meat requires being able to look the animal in the eye. 

** 

Sharon Salloum 
Chef, Almond Bar 

A mother’s love for food inspired Sharon to learn authentic cooking traditions from Syria. Sharon quickly 
developed her culinary skills into a thriving passion for food and an eagerness to present all that she had learnt 
to Sydney’s food society through Almond Bar and now, 3 Tomatoes. Never having had formal training, Sharon 
taught herself to run a commercial kitchen. This has seen her invited to participate in many initiatives such as 
The Great Australian Cookbook, Cook for Syria, Food Safari, Tasting Australia, and more recently the Copenhagen 
Cooking and Food Festival and is the author of Australia’s first Syrian cookbook, Almond Bar: 100 Delicious 
Syrian Recipes. Sharon hopes to take Middle Eastern food to a whole new level of appreciation and awareness in 
Australia, while expanding and contributing to the evolution of the ancient cuisine.  

** 

Session 2 

Share plates: in conversation with our hospitality industry 

Moderated by Joanna Savill with Kylie Javier Ashton (Momofuku Seiōbo), Gavin Wright (Wyno), Palisa 
Anderson (Chat Thai/Boon Luck Farm), Nick Jordan (Broadsheet). 

Kylie Javier-Ashton 
General Manager, Momofuku Seiōbo 

Born and raised in Sydney, Kylie found her passion for restaurants working at the world-renowned Tetsuya's. 
She worked at Bentley Bar & Restaurant and Duke Bistro before joining Momofuku Seiōbo shortly after it 
opened in October 2011. She has been part of many hospitality industry initiatives including the Taste of Young 
Sydney Collective, judging the Young Waiters competition for the national Appetite for Excellence program and 
is the Sydney coordinator for Grow Assembly. She was nominated for Gourmet Traveller Maître D' of the Year 
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2018 and was awarded Restaurant Manager of the Year in the inaugural Women in Foodservice Awards 2017 
and received the National Service Excellence Award at the Good Food Guide Awards 2019. 

Gavin Wright 
Sommelier, Wyno 

Gavin started out at 16, working as a waiter in a hot rock restaurant called Flintstones, where guests cooked 
their own food BBQ-style at the table. He continued work in restaurants to finance his way through business 
college. 

Hospitality as a career only really became apparent whilst working for Neil Perry, and later Tetsuya - at the time, 
number six on the world’s top restaurant list. These restaurants and their training programs really focused his 
interest in wine. Returning from overseas after working as a food and beverage manager, he landed in Adelaide 
where he spent time in the vineyards and working in the local wine bars. He spent several years overseas 
teaching students how to cook and make drinks. 

On his return to Sydney, Gavin managed The Wine Library in Woollahra at a time when natural wine was 
emerging and the status quo was increasingly being challenged. Combined with the emergence of social 
media, wine became cool again; a renaissance worldwide seemed to be happening, and a younger 
demographic became engaged. Gavin has managed wine programs for several celebrated chefs, currently at 
Porteno Group’s Wyno in Surry Hills. Gavin can be found online at whatawyno.com. 

Palisa Anderson 
Restaurateur Chat Thai & Grower, Boon Luck Farm 

Palisa Anderson is a portion of a much larger whole that is her family business. Their first business, Chat Thai, 
was established in 1989, since then they have expanded the operations to 9 eateries, a grocery store, a travel 
agency and a farm.  

Spending her childhood in and around restaurants gave her an appreciation for hospitality, a lifelong curiosity 
of food and ingredients and an easy rapport with people from all different walks of life. 

After attending the University of Sydney she travelled and worked extensively in Hong Kong, London, New York 
and Tokyo for 10 years before coming back to Sydney and re-joining the family business, much to the joy of her 
mother Amy, the family Matriarch. 

Being one of the directors of the business her role is varied from overseeing staff management to being hands 
on with R&D for menu planning to selecting varieties of heirloom South East Asian herbs, fruits and vegetables 
to grow on Boon Luck Farm she and her husband own and manage. She is passionate about her role in creating 
affordably nutritious and enjoyable food and loves meeting challenges that a small family business faces.  
Nicholas Jordan 
Freelance journalist, copywriter and media producer 
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Nicholas Jordan is a freelance journalist, copywriter and media producer. His features on food and the stories 
behind it have been published in The Guardian, Australian Gourmet Traveller, The Sydney Morning Herald and 
Delicious. He writes regular food news for Broadsheet and pens a column called Local Knowledge, a weekly 
series about restaurants, bakeries and delis that represent Sydney’s many migrant communities. He talks about 
that column and more every Friday morning on FBI Radio and in his spare time, when he’s not eating, he 
organises board game events, plays badminton and runs a freestyle dance group.  

Joanna Savill 
Food media veteran and broadcaster 

Joanna Savill is an experienced communicator in the food space - as a long time journalist, erstwhile TV 
presenter and editor (including eight years editing The SMH Good Food Guide) but also in the crazy world of 
marketing and events where she spends most of her time these days. She is a committed advocate for food 
producers, women in the hospitality industry and all those who work towards a better food future. 
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How can we keep the conversation going? 
 
It’s hard to say goodbye. Please tweet, post, and send us our conference images and we will publish them on 
our social media sites. Use the hashtags #sag22, #outofplace and find us on Twitter @ausgastronomers or on 
Instagram at @gastronomers.au 
 
Venue & Campus Maps 
Refer next pages 
 

Sponsors 

 

 
 
 

Supporters 

 

      
 
 
 

The END 
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