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L E T T E R  F R O M  T H E  E D I T O R

In my life, the holy trinity is garlic, peppers, and 
onion. 
Sofrito. 

I’ve learned that it is this way for many lost generation 
Venezuelans. Maybe, more than the quiet melancholia 
of  Simon Diaz and finding yourself  on Bolivar Avenue 
in Paris, sofrito is the one thing that unites us. 

If  you’re Venezuelan your hair smells of  sofrito and your 
house and pillow smell of  sofrito and you don’t even 
know it. I recently moved into an apartment building 
and when my friends came to visit me for the first time, 
they told me that they just followed the familiar smell of  
my personal holy trinity down the hallway and found 
their way to me and the black beans and rice that I was 
preparing for them.

I have the sort of  parents who hold food in the same 
reverence that others might hold religious idols. For this 
alone, I know that I am priveledged beyond measure. 

We weren’t rich. My parents were undocumented immi-
grants for 15 years and with this came the struggles that 
so many families know. My dad worked three jobs as a 
janitor, dish washer, and mechanic. My mom stayed at 
home with us to teach us, guide us, and decide what was 
best for our family. 

For my parents, meals were sacred. Food was something 
to prioritize. It wasn’t something to scrimp on because 
that would cost too much. They would cut corners on 
toys or clothes or needless technology but absolutely 
never on food and absolutely never on books.

My parents understood that food is the foundation for a 
healthy body, something necessary for those who don’t 
have health insurance.  My brother was soccer player. As 
an undocumented immigrant, he was selected to rep-
resent the United States in a match against Germany. 
He couldn’t leave the country to do so. My sister, born 
in the States, became a professional ballet dancer. An 
injury for them, beyond the spiritual pain of  the possi-
ble end of  a personal dream, would have been enough 
to bankrupt our immigrant family and put us in serious 
trouble. Our medicine, for body and soul, came in the 
form of  olive oil, eggs, beans, vegetables, and sofrito.

What follows this short introduction is a dance with the 
most intimate of  our relationships: our relationship with 
food. This volumes’s writers take us through memory, 

political strife and hard times. They take us through 
streets that we may never go to save for in our minds eye. 
We journey through many countries and many trips to 
the past and into the melancholic future. This collection 
is medicine. It is eye candy. It will make you hungry. It 
will make you hungry for change. It is introspective and 
damning. It looks for solutions to problems that few have 
had the heart to try. I applaud the contributors for open-
ing their hearts and inviting us into their minds. 

Dear Reader, it was a pleasure to collect these experi-
ences for these pages. As always, I wish you health and 
happiness.

Michelle Assaad
Editor-In-Chief

Black Feather Magazine
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Then an old man, a keeper of  an inn, said, Speak to us of  Eating and Drinking.
 And he said:
 Would that you could live on the fragrance of  the earth, and like an air plant 

be sustained by the light.
 But since you must kill to eat, and rob the newly born of  its mother’s milk to quench your 
thirst, let it be an act of  worship,
 And let your board stand an altar on which the pure and the innocent of  forest and plain 
are sacrificed for that which is purer and more innocent in man.

When you kill a beast say to him in your heart:
 ‘By the same power that slays you, I too am slain; and I too shall be consumed.
 ‘For the law that delicvered you into my hand shall deliver me into a mighier hand. Your 
blood and my blood is naught but the sap that feels the tree of  heaven.’

And when you crush an apple with your teeth, say to it in  your heart:
 ‘Your seeds shall live in my body, 
 ‘And the buds of  your tomorrow shall blossom in my heart,
 ‘And your fragrance shall be my breath,
 ‘And together we shall rejoice through all the seasons.’

And in the autumn, when you gather the grapes of  your vineyards for the winepress, say in your 
heart:
 ‘I too am a vineyard, and my fruit shall be gathered for the windepress,
 ‘And like new wine I shall be kept in eternal vessels.’
 And in winter, when your draw the wine, let there be in your heart a song for each cup;
 And let there be in the song a remembrance for the autmn day, and for the vineyard, and 
for the winepress.

       
        Khalil Gibran, The Prophet 
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F O O D  B A N K I N G : 
A P P R O A C H I N G 

C O M M U N I T Y  A N D  S Y S T E M S  F A I L U R E S 
D U R I N G  C O V I D - 1 9

Riyza Jose-Morales

Hunger “101”

In times of  crisis, conversations about human 
wellbeing and public health ultimately boil down 
to concerns about our basic community needs – 

including the obvious: food (or more specifically, the lack 
thereof). 
Food insecurity (commonly referred to as simply 
“hunger”) is described as the lack of  sustainable, 
consistent, and reliable access to affordable and 
nutritious foods upon which we rely on for our daily 
health and wellbeing. Food insecurity is an experience 
rampant around the world due to both a variety (and 
intersection) of  causes, and impacts people of  a diversity 
of  circumstances for countless reasons. 
Perishable and nonperishable foods alike live through 
a very long journey: after an item is grown or 
produced, it is then transported, processed, packaged, 
manufactured, and finally distributed to a local grocery 
store. Unfortunately, millions of  pounds of  food a year 
from these stores face the fate of  a garbage dump after 
having sat on the shelves too long, or perhaps surviving 
some damage or denting. Sometimes, the food simply 
cannot be sold because the nutrition information on the 
packaging was wrong.
With all of  the available food in the United States going 
to waste, how is food insecurity typically addressed? 
Typically, a local food bank would accept and rescue 
that food and share it with its food-insecure public. 
Food banks are central points of  collection, processing, 
and distribution of  food that has been donated, bought, 

Difficulties from Start to Finish

While various living cost prices have been 
decreasing in 2020, the price of groceries 
continues to tick upward. The COVID-19 

crisis has invariably impacted the food supply 
chain, from the beginning (production) to the end 
(consumption). With families staying and cooking at 
home, the sharp increase in food demand has flooded 
the market, increasing prices of popular food items. 
Eggs, for example, went up in price by 16.1% as of April 
2020 (Goldman, 2020).
While the average person may notice when the receipt 
after the end of a grocery trip continues to demand 
more from the wallet, the processes of the food supply 
chain is largely hidden from view of the typical consum-
er. The clearing of shelves of popular items in stores 
does not accurately represent the actual supply of many 
products. Food banks, for example, have been expe-
riencing a large onslaught of donations of perishable 
products like milk and produce that are now being pro-
duced in great excess due to decreased demand for their 
goods. If the stores are empty, why are these producers 
experiencing this issue?

Recent years have been difficult for producers, especial-
ly farmers, in the United States. Natural disasters and 
financialization have continued to make the market un-
certain for many of these family-owned businesses. The 
COVID-19 crisis has only exacerbated their woes. With 
few options for survival, the shock of a disrupted market 
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or matched through support of  the public, grocers/
retailers, farmers, dairies, governments, grants, etc.
governments, grants, etc. They are often the final word 
in the food supply chain before that food finally makes 
its way to a person in need. 
Recently, a six-year-old girl who visited my food bank 
loudly asked me, “Excuse me! Where are all the 
homeless people at!?” This question, as adorably as it 
was asked, reflects the general public’s understanding (or 
perhaps, ignorance) of  what food insecurity looks like. 
While a person in need may indeed look the way poverty 
or vulnerability is portrayed in popular culture – begging 
on the street in disheveled clothes – it is not at all the 
majority experience of  a vast majority of  individuals 
who experience obstacles to food access. Common 
situations people experience that leave them in need of  
food aid include, but are not limited to:
• Divorce
• Disability
• Homelessness
• Unemployment
• Escaping an abusive environment
• Indebting oneself  to invest in higher education
• Immigration due to conflict/war (e.g. refugees)
• Insufficient wages against increasing cost of  living
• Large, unforeseen financial costs (e.g. buying a 
new car after a total loss collision)

More often than not, it is a combination of these 
situations characterizes the daily lives of vulnerable 
members of our community.
Food insecurity has a serious and grossly 
underappreciated impact on daily life for many children, 
working individuals, students, seniors, and individuals 
with special medical needs. Aside from typical 
associations of food and its relationship to physical 
health (i.e. weight gain, heart disease, diabetes), studies 
show that food insecurity has a direct correlation  to 
life factors that far too many school-aged children and 
teenagers face – including a violent or vulnerable home 
life – contributing to a predictable downward trend 
in personal wellness, as well  as underperformance 
in academics. More specifically, food insecurity is 
“predictive of poor [development] … linked to specific 
developmental consequences for children … both 
nutritional and nonnutritional” (Jyoti et al, 2005). 
In 2020, a number of these issues have only been 
exacerbated by the Coronavirus (COVID-19) 
Pandemic.  With an uncountable death toll, sweeping 
loss of jobs, and emergence of a “new poor” in the 
United States alone, food banks have been given an 
insurmountable responsibility to provide the public with 
a service needed to keep individuals and families barely 
above water. The population of people with limited 
and disrupted access to food in the United States has 
exploded from 35,000,000 to over than 76,000,000 
people (Silva, 2020) in food lines reminiscent of those 
during the Great Depression.
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has contributed to a tragic waste and loss of  produce 
and livestock, as well as a financial loss for farmers. Ac-
cording to the United States Department of  Agriculture 
(USDA), “as consumers were dealing with localized food 
shortages and rising retail food prices, producers were 
grappling with falling farmgate prices and a glut of  out-
put that forced them to euthanize livestock, dump milk, 
and dispose of  perishable products that could not be 
stored” (Johansson, 2020). Farmers are also only receiv-
ing a fraction of  the value of  their product and livestock 
during this time when a pound of  beef  at a local deli has 
risen in price. 

This food waste has become an unavoidable reality for 
the agribusiness sector during 2020 (Ebbs, 2020). Food 
that can no longer go to large institutions (e.g., schools, 
restaurants) due to shutdowns is diverted to as many 
other sources as possible, including food banks, in or-
der for producers to have to avoid mass dumping and 
waste removal. Food banks across the United States tell 
tales about large donations of  milk, fruit, and vegetables 
during the year that may have also gone to waste (in 
part) due to the lack of  storage for perishable products. 

A saving grace during for both suppliers and food banks 
in 2020 has been the USDA Farmers to Families Food 
Box program funded through the Coronavirus Food 
Assistance Program (CFAP). As the USDA describes it: 
“USDA’s Agricultural Marketing Service (AMS) is part-
nering with national, regional, and local distributors, 
whose workforces have been significantly impacted by 
the closure of  restaurants, hotels, and other food ser-
vice businesses, to purchase [billions of  dollars] in fresh 
produce, dairy, and meat products from American pro-
ducers of  all sizes.” At the end of  the line, food banks 
get to see the impact the Farmers to Families Food Boxes 
on local communities. After hours-long lines in car lines, 
children and families of  all backgrounds are able to re-
ceive fresh and healthy foods for the week ahead.

Pending the presidential transition in 2021, the CFAP 
funding stalled, and food banks were waiting for fund-
ing to resume – if  it would resume – with bated breath. 
Families were no longer able to rely on these boxes of  
fresh foods, leaving them subject to the ever-fluctuating 
supply and quality of  their local food banks. While some 
food banks with enough financial capacity through local 
funding were able to keep the supply and top-notch 
quality of  the Farmers to Families Food Boxes, others 

are left disappointing their community through their in-
ability to provide the same level of  service that the boxes 
did. Luckily, with the inauguration of  U.S. President Joe 
Biden, food banks can continue to rely on funding to con-
tinue creating healthier people and families.

While the pandemic has been the featuring cause of  
food insecurity this year, it is not the sole factor that has 
brought society to its knees. Food insecurity is not only 
impacted by the economic health of  agribusiness and 
food aid policy, but also unequivocally tied to a communi-
ty’s development policies, values, and history.

Community “Un-development”

We know that a lack of  financial power is linked to a 
person’s inability to afford a variety of  things needed for 
daily life. This is true for the inability to afford increasing-
ly expensive, live-saving medications like insulin, or basic 
necessities like shelter. It is clear, in these cases and others, 
that there is a fundamental disconnect between individual 
economic power and the increasing costs associated with 
… just living. Within the realm of  food insecurity, the 
question is simple: why is food unaffordable?

We know that food cost trends have been in flux during 
the COVID-19 crisis. In regard to this latest question, 
however, the answer lies, in part, upon barriers to ac-
cess over lack of  affordability. There is both a physical 
and social distance between food and consumers. These 
concepts are also not mutually exclusive. A community’s 
physical landscape and infrastructure is the product of  a 
history of  economic investments driven by social values 
and policies.

In order to illustrate this point, I will use Tampa as a 
point of  reference. The Tampa Bay area is a diverse, 
coastal metropolis of  nearly 3 million people and count-
ing (“Tampa Metro Area Population”, 2020). While 
unable to compete in scale with older cities like New York 
and Chicago, Tampa takes its place as an epicenter of  
education, recreation, and business in the Southeastern 
United States. With the increasing number of  families, 
businesses, retirees, refugees, and immigrants entering the 
state, the urban and natural resources that Florida offers 
continue to be put at great risk.

Local infrastructure often demonstrates the non-intuitive-
ness and failures that may seem like good-faith attempts 
to improve to the city, but are but loose band-aids on the 
problems that plague it: ineffective urban transportation, 

“Why
 is

 food 
unaffordable?”



poor roads, high population density, and poverty. There 
are too many people, there is not enough space, and the 
sustainable resources available to the community contin-
ue to dwindle (if  they were offered at all).

The City of  Tampa’s infrastructure is dominated by 
three main highways: Interstate 275 (I-275) and Inter-
state 75 (I-75, both north-/south-bound), and Interstate 
4 (I-4, east-/west-bound). I-4 was one of  the first high-
ways to exist in the area. Dwight D. Eisenhower’s 1956 
Federal-Aid Highway Act birthed the enormous spatial, 
population, and economic growth that eastern states, 
including Florida, experienced in the 50s and 60s (“The 
Interstate Highway System”, 2010). As the entire coun-
try became accessible via highway, Florida’s cities quick-
ly linked together to solidify themselves as centers of  rec-
reation and commerce. Florida’s notorious I-4 corridor 
allowed extensive movement in Central Florida between 
Orlando and St. Petersburg, and eventually gave way to 
what is now Interstate 275 (I-275).

It is a badly kept secret that race has “played a central 

role in how cities across America developed” (Valen-
tine, 2020). The development of  America’s roads and 
highways often purposefully considered how to keep 
non-White Americans from their White counterparts. 
With racism rampant during the time of  the Feder-
al-Aid Highway Act, Black and Latino communities 
naturally did not have a say in the development of  their 
neighborhoods. Ill attempts at development through 
urban renewal measures through the 1960s forced these 
long-standing communities out, bulldozing their homes 
and graveyards for new, shiny buildings. Tampa’s devel-
opment shows a similar story. I-4 and I-275 cut through 
not only the most historical (and historically Black and 
Latino) neighborhoods in Tampa, but also through some 
of  what currently remains the most poverty-ridden areas 
of  the city. These areas include, among many others, 
East-Orient Park (33605), the Channel District (33602), 
Sulphur Springs (33604), West Tampa (33607), East 
Tampa (33610), Tampa Heights (33603), and the North 
Tampa/USF area (33612) (“Percentage of  Families Be-
low Poverty Level in Tampa, FL by Zip Code”, 2020).

Not surprisingly, these neighborhoods are, largely, the 
very ones that through which the I-4 and I-275 lines cut. 
Despite its primarily single-family zoning, the popula-
tions densities around these parts of  Tampa have not 
only higher population densities than other places in 
the area (Fig. 1), but a higher population of  Black (Fig. 
2) and Latino (Fig. 3) individuals than White individu-
als (Fig. 4), according to map data from Statistical Atlas 
(“Population of  Tampa, Hillsborough County, Florida 
(Census County Division)”, 2020).

These high-density, high-poverty areas in Tampa are 
part of  the whopping 20% of  the city’s population that 
lives under the poverty line (Friedman, 2019). This 
means that a family of  four is living on $24,300 or less 
a year. With the national average of  11.8% across the 
country, Tampa is clearly not where it should be. 

While the rate at which poverty exists has not changed 
much over several decades, the areas in which poverty 
lives has expanded to other parts of  the city (“Trends 
Report, Concentrations of  Poverty”, 2016). In Tampa, 
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the increasingly higher concentration of  poor families has expanded 
from the downtown area to the areas shown on Figures 1-4, as well as the 
neighborhoods/zip codes shared above.

What does this mean for the food insecure? In light of  the COVID-19 cri-
sis, food banks have resorted to attempting more strategic ways to provide 
more service to more families in these areas, resulting in what the principal 
food bank in the Tampa Area refers to as “Mega Pantries”. Ten of  these 
Mega Pantries across five local Tampa-area counties serve nearly 12,000 
people a week across five local counties. At each one, 700-3,500 individu-
als wait in food lines to receive fresh foods.

These Black and Latino neighborhoods are the neighborhoods where the 
majority of  these Mega Pantries, smaller distributions, and nearly 150 
food pantries and assistance centers (supported by Tampa’s main food 
bank) in the area exist. This map (Fig. 5) is taken from the main food 
bank’s website and shows a visible reinforcement of  the spatial data shown 
in the previous figures, both in who receives (and who is not in need of) 
food.

Lack of  access due to the 
infrastructural barriers of  
a community (including 
transportation and roads) 
has had a substantial im-
pact on the way individuals 
in need are able to access 
emergency food services. 
While Mega Pantries and 
similar distributions at food 
banks around the United 
States have alleviated the 
stress felt in the food con-
sumer community, there is 
still a way to go to ensure 
that infrastructure becomes 
less of  a barrier to access. 
One way that the local 
food bank in Tampa has 
addressed this has been by 
partnering with local tran-
sit systems to provide food 
distributions at bus transfer 
sites so that individuals 
who rely on the bus system 
can easily access groceries 
on the way home.sources 
for greater health resilience 
and self-sufficiency. 

Looking ahead

It is clear that community health and food security is influenced by not only 
numerous factors outside of  individual control, but many actors along 
the way as well. From the farmers who make the food, to the investors 

and policymakers who regulate our food economy, to the food banks who 
put federal and local aid into action, far more entities than we realize impact 
how we pay for, access, and “know” food. The United States, especially, has 
a reputation for an intense and unhealthy relationship with food. Obesity has 
increased in adults from 30.5% at the turn of  the millennium to 42.4% within 
the last three years. Over one-third (36.3%) of  youth under the age of  20 eat 
fast food on a given day, and Hispanic and Black communities represent the 
highest populations of  hypertension and heart disease in the country (Center 
for Disease Control, 2020). Americans largely do not know where their food is 
coming from, where it goes along the way, what is in it, and how to make better, 
easily accessible meal choices for themselves and their families.
Food banks have taken the responsibility of  providing resources for greater 
health resilience and self-sufficiency. All over the country, food banks host a 
variety of  nutrition education courses and opportunities that empower com-
munity members from childhood to seniority. Some have formed partnerships 

with schools, local municipali-
ties, healthcare institutions, and 
community gardens to provide 
visible and accessible opportuni-
ties for members of  local com-
munities to empower themselves 
and their families through food.

This last thought is a call-to-
action for you, the reader: local 
partnerships, and policy educa-
tion and advocacy are the first 
steps towards creating a more 
sustainable way of  life for your 
community. I encourage you to 
get involved with a local com-
munity development center, 
community garden, planning or-
ganization, university, and more 
to explore the options available 
to you and your community. 
While many of  the physical and 
social barriers that exist before 
us many never go away, we have 
the ability – and responsibility 
– to create change from the soil 
up.  

--RJM

Figure 5
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I N  Y O U R  N A M E

Juan Carlos Lli Pedraza
In Honor Of  Carlos Pedraza

“Venga y traigame una hallaca mañana, oyó?” You whispered,

Your body deep in the worn-out hospital bed,

your lungs weak, waiting for respite.

I can see you now, gnawing on half  an hallaca.

Olives and capers and bits of  chicken,

beef  and pork spilling over the plate.

I can see you feasting on that feast.

A feast created by slaves.

Slaves feasting on a feast made from leftover feast.

A feast of  leftovers made a new tradition,

A tradition I had half  forgotten.

I wonder how often we turn the tables,

How often we pick pieces off the ground and make treasures.

Today, I will eat an hallaca in your name.

I will purposely spill the olives

and capers and bits of  chicken, beef  and pork.

I will mourn the birth of  this tradition like I mourn the loss of  your 
soul;

enjoying the fruits of  this dish and the rebirth of  my love for it.
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H E A L I N G .
A R T
A N D

F O O D
Project by 

Maria Bueno
The bodies are attacked.
Black and Latino bodies more.
The bodies of  black and Latina women even more so.
#Blacklivesmatter is not an anecdote.

A project by María Bueno, curated together with Julia E. Cabrera, 
that includes art works by Agnes Essonti, Bianca Nguema, Cristina 
Savage, Montserrat Anguiano, Nelida L. Taque Nanque.

HEALING is an exhibition proposal taking place at RARA Residency 
(Villanueva del Rosario, Málaga. Spain) that explores the concepts of  
healing, care and affection, linked to the sisterhood between women 
of  the Afro and Latino communities in Spain. It is a testimony and 
a reflection on the violence towards racialized female bodies during 
the exceptional moment generated by COVID-19.The curators 
focus the project on the women of  these communities’ capacity for 
empowerment and on their strength to remain united and healthy 
through self-constructed spaces. 

Healing is an emotional restoration of  the person linked to the 
ritual of  sowing, collecting and cooking the products that comes 
directly from the land, pampered until they are tasted, in this case, in 
community. It is also remembering our elderly people when we feed 
ourselves, people who have worked from sunrise to sunset without the 
right to land and being exploited.

In one way or another we are reminded by Agnes Essonti, one of  the 
artists of  HEALING, an exhibition project which has been rewarded 
from the Biennial of  Women in Visual Arts (BMAV) in Spain, during 
the year 2020. 



Okro Soup 

I cook okro soup with okro from Yahya's shop. I 
remember the okro that my aunt Emma and I took 
once on Aimé's mother's plot, her flowers and how 

small they were. I prepared okro soup with prawns that 
my mother bought me, because "eating is the greatest 
thing in life." I ate it with olive oil and the vegetables 
that Jonas grows and harvests nearby home. 
 I have prepared okro soup as those who have 
come before me have taught me, using ndjanga so that 
it tastes better, putting the okro at the end so that it 
stretches more. I have prepared okro soup and I have 
eaten it at home, with my family, listening to Franco 
Luambo, sucking each and every one of  the prawn 
heads. I have prepared okro soup because I think of  
Oké, my child, of  how much I love him and how I want 
to give him the best.
 I think of  my aunty Jackie and how strong she is 
cooking for everyone, inviting me to smell the flavors in 
that kitchen and how she told me that "all babies like 
okro."
 There are a thousand ways to make okro soup: 
with fish, with seafood or with meat. In this case, I have 
chosen to prepare it with veal tail.
 The first thing to do is boil the meat with an 
onion, salt and pepper.
 We can slice another onion as we like best and 
crush, on the one hand a green and a red peppers and a 
tomato. On the other hand, the okro.
 In a saucepan we put olive oil, add the chopped 
onion and, when it is golden brown, add the mixture of  
crushed vegetables. Let cook it for about 10 minutes.
 After that we add to the sauce and cooked 
vegetables the spiced meat to the boiled onion, plus a 
little of  the cooking water. 
 We season it with salt and pepper and, finally, we 
add the okro. 
 We let it rest and serve with fufu.

50/50 

“Fifty-fifty” is one of  the ways we have in Cameroon 
to refer to the roast meat that is sold on the street. 
They are also called kabobs, soya, or coupé-coupé.

 I usually make it out of  lamb or beef. I buy “veal 
for skewers” at the halal butcher shop in my neighbour-
hood and tell him to cut it into small pieces.
 In the same glass tray where I will cook it I put 
the meat and add a drizzle of  olive oil, salt, pepper and 
ground cumin. Also garlic and parsley, a chopped onion 
and tomato, a heaping tablespoon of  hot mustard, and a 
splash of  apple cider vinegar.
 It is very nice to mix it well with your hands and 
then let it rest for half  an hour so that the taste enters 
the meat well. We put it in the oven and since I do not 
know the times, I try pieces of  meat until they are ten-
der, moving them so that they do not make only on one 
side.
 We serve it with yuca, cassava baton or chik-
wangue, with fried or grilled plantain.

Makayabu

My mother always buys salted cod at the market 
and we put it in water for two days, changing 
the water in the morning and at night so that 

it loses the salt.
 Before cooking, we dry the cod with a cotton 
cloth, we pass it through a plate with flour and we fry it 
with olive oil, reserving it.
 Next, we crush an onion, two or three garlic 
cloves, two tomatoes, a red pepper and about ten or 
twelve grains of  djansang in the mortar.
 We put olive oil in a casserole and when it is hot 
we add this mixture of  ingredients plus two bay leaves 
and season. We let everything cook well and we will 
know that the sauce will be ready by the smell it gives 
off.
 Add the cod and leave the low fire for another five 
more minutes. 
 We can serve it with fufu or with atanga.

--AE

Photography and Text By
Agnes Essonti
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S O M E T H I N G

DREW MCDOUGALL

Something
Something

We’re not supposed to tell everything to everyone
Cause if  I told anyone everything about me that 

conversation wouldn’t really be fun
Nothing 

Nothing at all
Nothing isn’t an option and nowhere near the truth

Because we all have the answer to “What makes you, 
you?” even before our youth

I’ve been sittin’ here for five minutes that now seem like 
five hours,

But I still wouldn’t know what makes “me, me” even when 
exertin’ all my brain power

I don’t think there’s a way or any word,
For anyone one of  us to define ourselves at the snap of  

ones fingers like that, in a blur
But I have to right now, 

get a grade and keep up a GPA It is the only way
So someone ask me now

Yes you the lady in blue looking at me from our little crowd
Yeah go ahead ask me now, I have an answer to what 

defines me.
Oh yes, a piano I could be

I like to think I’m black and white
No, not racially but linguistically, some may call it impolite

But take my glasses off and I can’t really see the keys
So I start to play and realize that what defines me is the 

musical creativity
The musical serendipity that makes me feel free

It is this
This particular feeling

It is my one main goal, so achievable yet so appealing
If  I could through my music make someone sad, mad, 
remember their lost dad, or create a feeling so pure so bliss

I’d be able to check off a very important box off my list
But reading, on the other hand,  is something that’s never 

been a favorite of  mine
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It never captured my mind and I always felt like I was wastin’ 
my time

The last time I said to myself  man I can read this 
was when Dr. Suess wrote one fish two fish A red fish A blue fish

  But in that book there was something he taught me
And to this day something I still believe.

“Today was good. Today was fun. Tomorrow is another one.”
That happiness should be felt everyday under any circumstance 

even if  I end up as nun.
But along with all this positivity

Is a responsibility to accept the reality that we have feelings we 
think stem from negativity

To allow yourself  to cry and to be open with your emotions
Will be a hell of  a lot more relieving than constantly taking 

advil or 
ibuprofen

This is my mindset
And I hardly find myself  even slightly upset

I’ve covered four things
I need five.

Who knows, I could be wastin’ your time.
But every person I’ve met in my life has never really wasted 

mine.
To say that my parents are my role models and have helped me 

become the person I am today would be true
However you’ve heard that a million times and I have too.
There’s a whole lot of  people though I think we fail to cite, 

The dog walker, the mailman, the cashier, an artist, a musician, 
and that man you made awkward eye contact with at that red 

light
Even the people you have no reason to wanna’ fight

Each individual
The quizzical the typical the formidable becoming ever so inte-

gral
In creating an original

Creating something whether it’s all or nothing 
Beautiful or disgusting
Creating something.

Something. 



P I N H O L E 
P H O T O G R A P H S 

O F  A 
K O L K A T A 

S T R E E T
M A R K E T

Photography and Text by
 Sroyon Mukherjee



“Aaj ki laagbe?” Puchke-da asks me. “What do you 
need today?” (This conversation and all others are 
translated from Bengali.)

Two large cauliflowers, some green chillies… oh, and 
can I put this box here? I want to take a photo. It’ll take 
about two minutes?”
I’m at our local street-side market in my hometown, 
Kolkata. “This box” is a pinhole camera made entirely 
from recycled material – cardboard for the body, and 
soda-can aluminium for the pinhole (you can see the 
camera in one of  my phone pics at the end of  the 
article). The pinhole aperture is tiny and I’m trying to 
record images on low-sensitivity silver-gelatine paper, 
hence the need for a long exposure, even on a sunny day.
Puchke-da weighs out the vegetables. (The suffix -da lit-
erally means ‘elder brother’ but we also use it for friends, 

acquaintances and strangers.) His shop is a plastic sheet 
by the side of  the road, on which vegetables are ar-
ranged in neat piles. I place my camera close to the jhinge 
(loofah fruit) and slide open my jerry-rigged cardboard 
shutter.

His next customer is a lady; she too wants cauliflowers. 
And apparently, intel about me.

“I don’t think I’ve seen you around, do you live here?”

I point to where I live, just across the road. A car passes 
us, too close for comfort; it’s a narrow road. The lady 
glares at the driver.

I grew up in Calcutta – renamed to Kolkata when I was 
a teenager – but I’ve spent most of  my adult life in Lon-
don, with shorter stints in Copenhagen, Tokyo and

Berkeley, CA. In all these cities, I’ve bought most of  my 
vegetables from supermarkets. Sometimes, my girlfriend 
and I go to a “real market” – Borough Market in Lon-
don, or Torvehallerne in Copenhagen. Each time, we 
gush about how the food is so much fresher, the whole 
experience so much more fun. Then we go back to shop-
ping at the local supermarket. It’s a lot closer and more 
convenient.

Back “home” in Kolkata, it’s the other way round. The 
bazaar is literally at our doorstep, while the closest su-
permarket, Spencer’s at South City Mall, is over two 
kilometres away. Besides, I can’t see myself  making pin-
hole photographs at Spencer’s.

I glance at my stopwatch; two minutes are up. I close the 
shutter.

I’ve been making pinhole photographs of  the bazaar 
for almost a month – an hour or two on weekend 
mornings, only three or four photos per session. 

After each exposure, in a darkroom or a light-tight bag, 
I open the camera and swap out the exposed sheet of  
paper for a new, unexposed one. At the end of  each 
session, I develop the exposed papers in a sequence of  
chemical baths. I’m certainly not breaking any records 
for productivity. On the plus side, thanks to the slow, 
protracted nature of  the project, the vendors all know 
me now.
At the fruit stall, Basu-da not only lets me place my 
camera on his basket but also moves a bunch of  grapes 
to make space, and while we’re at it, rearranges his 
custard-apples for aesthetic effect. 
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His shirt has a spotted pattern, itself  a bit like 
a custard-apple. Will the camera capture it? 
Long exposures reduce moving figures to ghostly 
blurs, but if  he stays relatively still, I might get 
lucky. (I do get lucky; you can see the pattern in 
the photograph later in the article.)
I buy two of  his custard-apples, and ask if  he 
has green mangoes (my grandmother makes the 
world’s best green-mango pickle). I’m not very 
hopeful because bazaars mostly deal in seasonal 
produce, and mangoes are summer fruit.
“You should ask Robi,” he says, and sure 
enough, Robi delivers. While my mangoes 
are weighed and packed, I place my camera 
on one of  his crates to make a picture of  his 
cauliflowers.
I open the shutter.
Robi is a vegetable-seller. Fruit-sellers have 
ripe mangoes, but for green mangoes, as Basu-
da has just reminded me, you must go to the 
vegetable-seller. I used to know this, but it’s the 
kind of  detail you forget when you move away. 
Botanically it makes no sense, but no doubt 
there’s some underlying logic to it.
Indeed, to an outsider, the logic and inner 
workings of  the bazaar can seem esoteric. 
At Indian B-schools, the received wisdom is 
that the traditional supply chain is riddled 
with inefficiency. There is talk of  “obsolete 
techniques” (Negi and Anand, 2015: 55), 
“intermediaries who eat up all the share” (52) 
and the need to adopt “global best practices” to 
avoid “colossal waste” (Rais and Sheoran, 2015: 
7).
But the fact remains that fresh green mangoes 
from the southern state of  Kerala, two thousand 
kilometres away, somehow found their way to 
Kolay Market in North Kolkata, from where 
Robi brought them by train to our local bazaar, 
to end up in my shopping bag and eventually in 
my grandmother’s pickle jars. Some researchers 
believe that this system is not nearly as ineffi-
cient as the proponents of  “global best practic-
es” might suggest.

Kolay Market, where Robi got my mangoes, is 
a case study in Amy Cohen’s fascinating article 
about fresh fruit and vegetable markets in West 
Bengal (2013). Cohen’s ethnographic study 

looks not just at the laws and regula-
tions governing food markets in the 
state, but also at how they are inter-
preted and applied – or not applied – 
on the ground. Likewise, her findings 
are informed not just by economic the-
ory but by extensive fieldwork, includ-
ing interviews with farmers, wholesale 
traders, brokers, senior management 
of  corporate retail chains, government 
officials and various other stakeholders.

Cohen acknowledges that “there 
are serious problems with the status 
quo”; in  particular, she notes that 
small farmers and small traders – like 
Puchke and Robi – are often “behold-
en in various ways to more powerful 
wholesalers, agents, and moneylenders, 
who govern via extralegal rules and the 
opaque patronage of  the state” (2013: 
79). However, some oft-repeated crit-
icisms of  the traditional supply chain 
miss the mark, perhaps because they 
are divorced from ground realities, 
relying instead on abstract economic 
models and misplaced assumptions 
about what markets should look like 
and how they should work.

One such criticism is about the amount of  food that is cur-
rently wasted during transportation and storage. But Cohen’s 
interview with the managing director of  Keventer’s Fresh – a 
corporation which supplies supermarkets with fresh produce 
– reveals that a “western supply chain”, with sorting, grading, 
cold chain, processing and storage, is no panacea either (2013: 
38). The managing director ran some models and found that 
such a supply chain could indeed salvage some of  the wasted 
produce, but crucially, the operational cost would be more 
than what the firm would save. Or as he put it, “We saved 
about 21 percent wastage. But, economically, we lost.” The tradi-
tional supply chain, he admitted, is “really efficient” (2013: 38).

Indeed, Robi’s mangoes are almost certainly fresher – and 
cheaper – than what I would have got at the supermarket. 
And of  course, supermarket staff would not be as accommo-
dating of  my pinhole camera.

I close the shutter.

Round the corner from the 
fruit and veg market, there 
are other vendors selling 

fish and chicken. Gopal’s fish are in 
aluminium tubs, so my usual strategy 
of  placing the camera on the ground 
will not work. It needs to be higher 
to “look into” the tub. I ask him if  
I can borrow a bucket; upturned, 
it serves as a tripod. Framing and 
composition are largely guesswork 
– my camera has no viewfinder, so I 
have to imagine what it sees.
“Will I be in the picture?” he asks 
me.

“You should be, if  you can hold still 
for about a minute.”

“I’m going to try.”

I open the shutter.

Gopal holds still, but some mischie-
vous bystanders try to distract him 
by cracking jokes or making sudden 
noises. Serenely, he ignores them all. 
To my consternation, he also ignores 
his customers, but far from being 
annoyed, it appears that they too are 
enjoying the show.

John Berger described the camera as 
“a barrier of  sorts that one is con-
stantly breaking down so as to get 
closer to the subject” (2013b: 156). 
For all its technical advantages, a 
cutting-edge digital camera would be 
yet another barrier between me and 
the vendors at the bazaar. My little

cardboard camera is the opposite: a 
conversation-starter.

Gopal holds still, but his fellow 
shop-owners have many questions. 
“You made this yourself ?!” (Yes.) 
“When can we see the pictures?” 
(Tomorrow, after I develop.) “It looks 
like a bomb! Can you make more 
of  these? We could teach China a 
lesson.” (…)

When people ask me what kind of  
photography I enjoy most, I say 
“street photography”. But what I re-
ally like, whether I’m using a pinhole 
or a “lens camera”, is these random 
interactions – some funny, some 
oddly moving. Most of  my pictures 



are forgettable, but I remember the stories.

In a way, what I’m doing here is a kind of  anti-street photography. Street photographers often say they try to blend 
in with the crowd, be the “unobserved observer”. Dorothea Lange spoke of  donning a “cloak of  invisibility” (Gor-
don, 2010: 25). Walker Evans made his famous portraits on the New York subway with a camera hidden under his 
coat, its lens poking out between the buttons (Rathbone, 2000: 170-71). One of  Henri Cartier-Bresson’s books was 
titled Images à la Sauvette, sometimes translated as Images on the Sly. Meanwhile, my audience grows steadily larg-
er. “What will the photos look like?” “Take a picture of  these chickens!” So much for slyness.

I close the shutter.

Images à la Sauvette was published in English as The Decisive Moment – a phrase which has practically come to define 
street photography. But Cartier-Bresson probably wasn’t thinking of  pinhole cameras. In open shade, my exposures 
take two or three minutes. Did those two or three minutes contain a decisive moment? Did they contain several? 
Who knows!

The pinhole camera operates on a different timescale, better described by Geoff Dyer’s phrase, “the ongoing mo-
ment” (2005). Quietly, it records all that happens in the interval between opening and closing the shutter. Garden 
umbrellas flutter in the breeze. A chicken stands still for 30 seconds and then waddles off. Customers come and go, 
leaving ghostly impressions. Activity is a defining feature of  the bazaar, and to my mind, the pinhole camera, with its 
expansive sense of  time, comes close to capturing that.

Nor is it only about what the camera captures. While the image is being exposed, I sometimes use the time to do 
some shopping. But more often than not, I have nothing to do… and so we start chatting. “Intimacy implies having 
time on one’s hands, even a kind of  boredom,” wrote John Berger (2013a: 109). Intimacy would be an exaggeration, 
but in a limited way, we get to know each other. Likewise, I’ve often wondered if  Robert Capa’s famous maxim – 
“If  your pictures aren’t good enough, you’re not close enough” – is about physical closeness, or metaphorical close-
ness too.

In my darkroom, I make silver-gelatine prints from the paper negatives and give them to the sellers by way of  
thanks. For putting up with my camera, for lending me their buckets and crates to use as a tripod. They thank 
me too – by offering tea, or throwing in a free gondhoraj lemon (a truly magical fruit which I’ve never seen outside 

of  eastern India).
I honestly didn’t think they would like my blurry, monochrome prints, but I was wrong: the prints have proved sur-
prisingly popular. Having seen some of  my other photos, Dibakar, a fishmonger, asks if  I can take one of  him so he 
can show his wife. “I should get a proper camera,” I say, but he is having none of  it: “No, with this one! I’m going 
to tell her, ‘He took it with a camera which he invented.’”

Chandana-di is amused to see that she herself  is blurry, but the poster behind her (“Best Astrologer in Kolkata”) is 
sharp. Next to that poster, you can barely make out a few others with Bengali text: they announce a 24-hour nation-
wide strike on November 26.



The strike, led by major trade unions, was in protest against the Central government’s new farm and la-
bour laws. An estimated 250 million workers participated (Joy, 2020), making it possibly the biggest strike 
in human history (Crowley, 2020).

The strike was part of  a wider protest by Indian farmers which began in September 2020 and is still 
ongoing. In the days following the strike, more than 300,000 farmers marched to Delhi, and were met by 
police who deployed barricades, barbed wire, water cannons and tear gas to keep them at bay (Ellis-Pe-
tersen, 2020; Gettleman, Singh and Kumar, 2020).

The farmers’ protests are directed at three new farm laws which were pushed through Parliament 
without consulting farmers and state governments. The laws have the stated objective of  promot-
ing free trade, but many farmers (Biswas, 2020; Bahree, 2020), activists (Yadav, 2020) and economists 
(Narayanan, 2020) believe that deregulation – at least as envisaged in these laws – will tilt the scales 
heavily in favour of  corporates.

For India’s nearly 26 million small farmers (Agriculture Census Division, 2019), deregulation would 
mean losing many of  the formal and informal safety nets which currently protect them, at least to some 
extent, from purchasers with far greater bargaining power. At the other end of  the supply chain, in-
creased market power for corporate retail chains, especially in cities, would likely result in a shift away 
from the “crowded local bazaar” and towards the “air-conditioned, standardized supermarket” (Cohen, 
2013: 21; van der Heijden and Vink, 2013: 74-76).

Ironically, in the developed world, consumers are increasingly turning back towards traditional markets 
and fresh, local produce (Feldmann and Hamm, 2015). I think of  the protagonist’s lament at the end 
of  one of  my favourite novels, J.L. Carr’s A Month in the Country. “We can ask and ask but we can’t have 
again what once seemed ours for ever.”

--SM

A note on the photographs: The two colour photographs were taken with my phone, and the rest with my homemade card-
board camera with a 0.35mm (f180) pinhole on Ilford photographic paper.







N I C O L E ’ S
L E B A N E S E
L E N T I L S

Nicole Assaad

Some of  my fondest childhood memories have been accompanied by a delicious dish, accredited to my mom 
and dad. Being of  a Venezuelan and Lebanese background, I can wholeheartedly say that I’ve been lucky 
with my culture’s cuisine. 

Now, lentils may not be a typical favorite dish but over the years my family has perfected the art of  proper lentil 
making. And I’ve taken it to a new level. Lentils are not only a delicious comfort dish, but a wholesome, nutrition-
packed superfood for the highly active. It is rich in fiber, potassium, and serves as an antioxidant. Here’s what I call 
‘Nicole’s Lebanese Lentils’ :
Ingredients:

1 ½  cup red lentils
6 cup vegetable broth
1 medium onion, chopped finely
3-4 garlic cloves (I prefer a lot of  garlic), sliced finely
2 small potatoes, diced into very small cubes
1 large kale leaf, chopped
½ lb. shiitake mushrooms, sliced
1 ½ lemons

Directions:

Heat a large pot and add 2 tbsp of  grapeseed oil on medium heat. Saute the onions for 3 minutes or until translu-
cent. Add potatoes, half  of  the garlic and cumin and stir for another 2 minutes. Rinse the lentils and add to the pot 
and stir for a minute or so on high heat. Add the vegetable stock and bring to a boil. Stir the bottom of  the pot oc-
casionally to make sure nothing is sticking to the bottom of  the pot. Add salt, pepper, oregano, optional chili flakes 
and rest of  the garlic. Also add one tbsp of  olive oil and stir in. Reduce to medium heat and leave for 10 minutes. 
Meanwhile, in a small pan, add 2 tbsp of  olive oil on medium heat and add the sliced shiitake mushrooms with a 
dash of  salt and pepper to the pan. Cook for 2 minutes on each side. Try not to move the mushrooms around in the 
pan too much. Let them brown. Throw half  of  the mushrooms into the pot of  lentils along with the chopped kale. 
On the side, squeeze a whole lemon directly into the soup through a small colander. Use the half  lemon and cut 
into very thin slices, then halve the slices and leave to the side along with the parsley. 

Serve the soup into bowls and garnish with parsley, the mushrooms in the center, and lemon. Drizzle a splash of  
olive oil into the center of  the soup to enhance the flavorful harmony of  lentil, lemon and mushroom. 

Bon appetit!

3 tbsp olive oil plus extra for serving
2 tbsp grapeseed oil
1 tbsp salt plus extra for mushrooms
Black pepper
2 tsp cumin
2 tsp turmeric
1 tbsp oregano
Handful of  chopped parsley for garnish
Optional: dried chili flakes for mild spice

  46



CLOCKWISE FROM RIGHT: Thai Shrimp Curry. An Im-
promptu Thanksgiving Feast of  Roasted Asparagus, Brussel 

Sprouts, Carrots, Excellent Mashed Potatoes, and Balsmanic 
Marinated Chicken Breast. A Simple Lunch of  Toast, Car-
amelized Onions, Thyme, Mozarella and a Plum Tomato. 

Lebanese Cauliflower and Tahini.
Chef  and Plating: Nicole Assaad and Jason Payne 
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L E B A N O N 
Recipes by 
Moreb Assaad & Magaly Cordova
Photographed by
Michelle Assaad 

Cover photograph by 
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Fatteh
Ingredients 
2 chicken breasts or thighs
2 tablespoons of  olive oil
6 cups of  water
1 onion, diced
1 green pepper, diced
1/2 bunch of  cilantro, divided
2 large carrots, diced
2 tablespoons of  salt
1 tablespoon of  pepper
1/2 tub of  Greek yogurt 
4 pieces of  large pita bread 
2 tablespoons of  butter
4 teeth of  garlic, diced

Directions 
Quickly fry the chicken. Put the 6 cups of  water, onion, green pepper, carrots, half  of  the cilantro, salt and pepper 
in a large soup pot. Once the soup has come to a boil, add the chicken. Turn the heat down to about medium-low, 
cover and leave for about 30 minutes.

Meanwhile, preheat the oven to 350 degrees fahrenheit. In a baking dish, cut tiny pieces of  bread. White pita is 
best, but you can use any type of  bread that you have handy. Cover the baking dish with the pita bread. Add the 
butter evenly over the bread. Toast it in the oven for about 15 minutes on 350. Should be golden brown when 
ready.

Once the chicken is fully cooked, remove the chicken from the broth and cut it into thin strips. 

In a separate bowl, prepare the yogurt. Dice 2 teeth of  garlic and mix it with Greek yogurt. You can use more garlic 
if  it is to your taste.

When the bread is golden, remove from the oven. Add a few ladles of  the chicken broth to the baking dish. The 
bread will absorb the broth. Once the broth has been absorbed, add the yogurt mixture on top. Be generous and 
brave with the yogurt.

Cover the bread and yogurt with the strips of  chicken and garnish with remaining cilantro. 

Serve with rice. 



Hummus

Ingredients 

2 cans of  chickpeas 

The juice of  7 lemons 

7 large teeth of  garlic 

¼ teaspoon salt 

3 tablespoons of  Tahini 

2 tablespoons of  olive oil 

2 tablespoons of  paprika 

Optional: 2 tablespoons of  Zaatar 

Directions 

Drain most of  the chickpea water. Save a little bit so that they blend easily or if  the hummus turns out too thick. 

Juice 7 lemons. You can leave in the pulp but take out the seeds. The juice needs to be fresh or it won’t taste as deli-
cious. 

Stir the tahini well. If  you don’t, you’re going to be pouring oil into the chickpeas or the tahini will be too hard. 
Neither case is good.

Press 7 teeth of  garlic. These should be fairly big. You can add more garlic if  you like. 

Blend the chickpeas and add about half  of  the reserved water. 

Add the tahini to the mixture. I think 3 tablespoons should be enough but 4 would also be delicious. 

Mix the lemon juice, garlic, tahini and salt to the mixture. Blend until it is creamy. If  it is too thick add more of  the 
chickpea water. If  it is too watery, add more chickpeas.

Stir and serve with olive oil and paprika. If  you have Zaatar, even better. 
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L A  M E M O R I A 
D E  U N
L L A N E R O
Jesus Gonzalez Escobar
Translated to English by Michelle Assaad

Son las cuatro horas de la madrugada del día cuatro 
de Abril de 1930, un gallo tempranero con su 
cantar avisa la pronta aparición del señor de todos 

los cielos, el sol que con su iluminar incipiente despeja 
del cielo llanero todas las  estrellas que  adornaron 
la noche, solo se divisa en el firmamento la hermosa 
estrella de la mañana.
El despertar se inicia con el concierto de trinos de las 
aves  paraulatas, azulejos, cristofué, guacharacas, tórto-
las, loros   e infinidad de otros ruidos  propios del ama-
necer llanero, el mugir de las vacas y el bramar de los 
becerros. 

La casa típica del campo  está construida con paredes 
de bahareque y friso de arcilla, componente mayoritario 
de los suelos de la llanura, el techo es de palma, la cual 
es abundante en el entorno,           entretejida permite la 
debida protección de la lluvia. Las dimensiones varían 
en función del número de integrantes del núcleo famil-
iar, la cocina generalmente se ubica a un lado y está 
equipada con una estructura alargada de  troncos entre-
cruzados que  soportan el peso de los fogones,  los cuales   
son topias de  tres puntos de piedra sobre las cuales se 
colocan las ollas; en  la parte interior va la leña que será 
su combustible.

A un lado de la vivienda principal se construyen caneyes 
que sirven de dormitorio a los ordeñadores, peones, y 
caballistas que conforman la peonada. El conjunto está 
rodeado por cercas de troncos y  a su lado se ubican 
los potreros tanto de las vacas como de los becerros, 
separándolos durante la noche para evitar que se ama-
manten; esto solo podrán hacerlo una vez terminada la 
faena del ordeño.

Entre los ruidos propios del amanecer se escucha el  lla-
mado del ordeñador al becerro por su nombre que, igual 
que su madre, acude al portón que los separa,  
Nube, Nube de Agua” y luego que empieza el ordeño 
hay que tranquilizar la madre con una melancólica 
tonada del tipo “No llores más Nube de Agua, olvida 
tus amarguras, que toda leche  da queso  y toda pena se 
cura.” El ordeñador debe cantar la tonada que estimula 
a su vaca a donar la leche que pertenece a su cría.

Otro sonido característico de inicio de labor en el llano 
es el raspado de las arepas cocidas en el budare, una vez 
colado el obligatorio café tinto mañanero, sin el cual no 
hay actividad alguna.

Una vez terminado el  ordeño, se liberan de su encierro 
vacas y terneros, los cuales se dirigen a la laguna próxi-
ma para satisfacer la sed nocturna acumulada.

El trabajo en los llanos venezolanos ha de empezar 
muy temprano en la mañana, el sol va aumentando su 
calor al punto de hacerse prácticamente insoportable  
al mediodía para hombres y bestias,   por lo tanto el 
desayuno ha de ser muy temprano y  completo siendo 
el menú típico constituido por: arepas de maíz pilado, 
queso, frijoles aliñados, suero lácteo, casabe, y un trozo 
de papelón. En general la alimentación de los llaneros 
gira en torno de dos rubros básicos, uno se compone de 
los derivados de la cría del ganado vacuno: carne, leche, 
queso, suero salado, mantequilla, etcétera y el otro, los 
producidos por la siembra en los conucos (porción de 
terreno cercado para evitar la incursión del ganado). Las 
especies cultivadas más comunes son en orden de impor-
tancia maíz, yuca o tapioca, topochos, plátanos, caña de 
azúcar, batata, quinchoncho, auyama y otras gramíneas.

En cuanto a los sistemas aplicados para  la conservación 
de los alimentos, el más usado es el salado de la carne de 
res expuesta al sol, lo que permite total deshidratación  
de la proteína logrando con ello su duración sin descom-
ponerse. Tambien se somete a un proceso de ahumado 
a los bollos de maíz cocido  envueltos en hojas secas del 
grano.

El queso, higienizado  por la sal y sometido al prensado 
mediante el cincho, se conserva comestible por varios 
días.

El trabajo del llanero es duro, en las dos estaciones:  ve-
rano e invierno; en el primero el llanero sufre del calor y 
de la sequía; la búsqueda de pastos y agua para la ma-
nada se resuelve en los morichales que discurren duran-
te todo el año adornando la sabana con sus cristalinas 
aguas y dibujando un cinturón de hermosa verdura a   
lo largo de la sedienta pradera.

El invierno es la situación inversa, lluvias constantes, 
aniego de los bajos de la planicie, aunque el paisaje cam-
bia radicalmente con el resurgimiento de la vegetación, 
los árboles se visten de verdor y el pasto  reaparece 

dando gracias a las nubes. En esta etapa la faena deja de 
ser rutinaria, la manada está dispersa en la sabana y es 
necesario reunirla para encerrarla en los corrales para 
herrar los becerros, separar las vacas preñadas de las 
paridas y separar los potros y las yeguas nacidas con  el 
arrullo del viento y la libertad  sabanera.

En la sabana, durante la vaquería invernal se puede 
encontrar especímenes  de la variada fauna de la estepa 
cuyos límites se pierden en el horizonte;  los matorrales 
dan cobijo a especies  animales de todo tipo: jaguares 
(cada vez más  escasos), venados , tapires, báquiros, 
conejos y zorros. En los lodazales  y lagunas abunda el 
roedor más grande  de la escala zoológica: el chigüiro. 

Esto es el llano, noches con adorno  de estrellas fugaces 
y perennes y días que  empiezan por melancólicas tona-
das y se cierran al anochecer con el vibrante rasgar de  
las  cuerdas del cuatro.   

--JGE



It is the 4:00 am dawn of  April 4, 1930. The song 
of  an early morning rooster warns of  the imminent 
appearance of  the Lord of  all the Heavens, the sun, 

that with all of  its incipient illumination, clears the llano 
sky of  all the stars that adorned the gentle night. The 
only thing that remains is the majestic morning star.
The day awakens with a concert: the trills of  birds. 
There are the songs of  the paraulata, the azulejos, the 
cristofue, the guacharacas, turtledoves, parrots, and 
countless other sounds that are typical of  the llanero 
dawn. Off in the distance is the lowing of  cows and bel-
lowing of  their calves. 

The typical llano house is built with bahareque walls 
and a clay frize, the main component of  the soil of  the 
llano. The roofs are made of  palm, abundant all around. 
It is woven, which allows ample protection from the 
rains. The kitchen is generally located on one side and 
is equipped with an elongated structure of  logs, that 
when crossed, support the weight of  the stoves. They are 
called topias, made up of  three stone points on which 
pots are placed. The wood, their fuel, goes inside. The 
size of  the house depends on the size of  the family. On 
the morning of  April 4, 1930, my house gained another 
member. 

Caneyes, thatched roofed structures, are built on one 
side of  the main house. They serve as the dormitories 
for the milkers, laborers and horsemen who make up the 
peonada. The complex is surrounded by log fences, and 
next to it are the pastures that belong to the cows and 
calves which are separated at night to prevent the calves 
from suckling. This can only be done once the task of  
milking is finished.

Among the sounds of  dawn is the sound of  the milker, 
calling the calf  by its name. Just like its mother, it too 
goes to the gate that separates them. 
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“Nube, Nube de 
Agua,” the milk-
er calls softly. 

Here they come. 

After the milk-
ing begins, the 
mother must be 
reassured with 
a melancholy 
tune that echoes 
through the 
llano: “Don’t cry 
anymore, Nube 
de Agua, forget 
your bitterness, 
that all milk gives 
cheese, and all 
sorrow is cured.”

The milker must 
sing the tune that 
encourages his 
cow to donate 
the milk that 
should have gone 
to-- that belongs 
to--her calf. 

One of  the char-
acteristic sounds 
at the beginning 
of  the workday 
on the llano is the sound of  the scraping of  the arepas 
being cooked in the budare, a smooth flat griddle. Of  
course, this can only happen once the obligatory cup 
of  morning black coffee has been brewed. Without this 
there is no activity whatsoever.

Once the milking is finished, the cows and the calves are 
released from their confinement. They then go to the 
nearby lagoon to satisfy their accumulated nocturnal 
thirst.

Work in the Venezuelan llano has to start very early in 
the morning. The sun increases its heat to the point of  
becoming practically unbearable at noon for men and 
beasts alike, therefore becoming practically unbearable 
at noon for men and beasts alike, therefore breakfast

must be very early and complete; the typical llane-
ro menu consists of: arepas of ground corn, cheese, 
seasoned beans, milk serum, cassava and a piece of 
papelón. In general, the diet of the llaneros revolves 
around two basic items, one is made up of those derived 
from raising cattle, meat, milk, cheese, salty whey, but-
ter, etc. and the other, those produced by planting in the 
conucos (portion of land fenced to avoid the incursion 
of cattle), the most common species cultivated are in 
order of importance the corn, cassava or tapioca, topo-
chos, bananas, sugar cane, sweet potato, quinchoncho, 
auyama and manyasa legumes.

In terms of  the systems applied for the preservation of 
food, the most used is the salting of  beef  which is then 
exposed to the sun. This allows for a total dehydration 
of  the protein, thereby achieving its preservation without 

decomposing. Additionally, cooked corn buns 
wrapped in dried maize leaves are subjected to 
a smoking process which also preserves them 
for consumption throughout the day.

Cheese is also sanitized and preserved by salt 
and, subjected to the pressing by means of  the 
cheese belt, remains edible for several days.

The work of  a llanero is hard in both sea-
sons, summer and winter. In the first, he suf-
fers from the heat and the drought. He is left 
searching for pastures and water for the herd. 
This is sometimes resolved by the morichales, 
a name given to a place where the moriche 
palm grows which is near water, like a stream. 
A morichal runs throughout the year adorning 
the gentle savannah with its crystalline waters 
and drawing a belt of  beautiful vegetables 
along the thirsty meadow.

Winter is the opposite. There are constant 
rains, flooding of  the lowlands of  the plain, 
although the landscape changes radically with 
the re-emergence of  vegetation. The trees 
are dressed in green and the grass reappears 
thanks to the clouds. At this stage the task is 
no longer routine. The herd is scattered in the 
savannah, and it is necessary to gather them to 
enclose them in the corrals; to shoe the calves, 
to separate the pregnant cows from the new 
mothers, and to separate the foals and mares 
that are born with the lull of  the wind and 

savannah—sabanera--freedom.

In the savannah, during the winter dairy farming, you 
can find many specimens from the varied fauna of  the 
steppe whose limits are lost on the horizon; thickets 
that give shelter to animal species of  all kinds, like the 
increasingly scarce jaguars, the deer, tapirs, báquiros , 
rabbits and foxes. The largest rodent on the zoological 
scale, the chigüiro, abounds in the mudflats and lagoons.

This is the plain, nights adorned with shooting and fixed 
stars on the open black nights,  and days that begin with 
melancholic tunes and close at dusk with the vibrant 
strumming of  the strings of  the cuatro.

--JGE

The Memories of  a 
Llanero 
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young age shortly thereafter. Nannie’s biscuits and gravy 
were the comfort food that I turned to for many a sup-
per.  When I had pregnancy cravings, my Nannie was 
quick to jump and make me biscuits and gravy. 

Life changes and time marches on and my Grandpa has 
passed away and now it is my Nannie herself  who makes 
the gravy, she swears it isn’t as good as my Grandpa’s, 
but I disagree. Now my oldest cousin is the one who 
pours the big cast iron pan of  gravy into the bowl at 
Christmas time, but he never does so without all of  us 
thinking of  our Grandpa who taught us all how to make 
the food which has become a staple in our family tradi-
tions. 

I am very blessed in that I get to watch my children, my 
Nannie’s great-grandchildren, learn to flour the same 
old worn countertops and roll out the dough to cut and 
place on the same baking sheets I did as a child.  What a 
blessing and an honor it is to teach the next generation 
how to make these same biscuits that have been so dear 
to me through every stage of  my life.    --OB

Growing up in rural North Carolina, food is 
more than just something you eat for nutritional 
purposes. Down south, food is a way to express 

many different emotions. As soon as we discover 
someone has passed away, everyone begins to assemble 
their casseroles to take to the grieving family. In this 
instance food is a hug and a way to say, “we are thinking 
of  you.”
When someone we know has a baby everyone cooks 
up freezer meals to give to the new mother to take one 
thing off of  her overflowing new plate. Where I come 
from, food is a part of  every aspect of  our life. “Didja 
eat yet?” is way to show you care about someone’s well-
being, and “fixing” someone a plate is an act of  service 
and love. Church potlucks are a chance to bring out 
your best dish and ensure there is enough food provided 
to feed an entire army. Being southern, food is a huge 
part of  our love language. Never is this fact so evident to 
me than when I eat my Nannie’s biscuits.

My Nannie grew up in the backwoods of  North Caro-
lina. In the 1940’s, when she was around 8, her family 

baking sheet. Those same biscuits were present at almost 
every meal we ate together as a family throughout my 
childhood and the white Tupperware bowl full of  bis-
cuits with a dishcloth tucked into it is an image that will 
never fail to make my mouth water. Our family held a 
Christmas breakfast every year and my favorite part was 
not the presents but the food! Best of  all was the biscuits 
and gravy. My Nannie made the biscuits, but my Grand-
pa always made the gravy in a big cast iron pan that was 
so huge and heavy that only he could lift it to pour it 
into the bowl when it was finished cooking.

During my childhood I stayed with my Grandma after 
school and I will never forget her giving me some of  
the biscuit dough to play with in my play kitchen and 
how grown up I felt. I will never forget eating biscuits 
drizzled with homemade honey from a mason jar while 
watching PBS after having a tough day at school and 
knowing that there at my Nannie’s house I was safe and 
loved by my family. 

When I lost my father to cancer, I became pregnant at a 

moved down to the foothills. Being the 9th child born to 
a 40-year-old mother, my Nannie never really learned to 
cook as a child. When Nannie was 16, she began work-
ing at the local movie theater where she met a young 
man who said “he was going to marry her” much to her 
suspicion. She married him 3 months later. It was my 
Grandpa who first taught my Nannie to make biscuits.

In the early days of  their marriage, my Nannie couldn’t 
cook anything, but my Grandpa could, and biscuits were 
the first thing he thought she should learn to make. As 
every southerner knows, biscuits are like manna and a 
staple at any meal. So my Nannie learned to make them 
with the best of  them. My grandparents had three chil-
dren and raised them all to be hardworking, kind people 
who care about others.

Much later, my mother gave birth to me, my Grandpar-
ents first grandchild. It is one of  my earliest and fondest 
memories to think of  sitting on my Nannie’s old coun-
tertops, made by my Grandpa, and helping her roll out 
dough and cut out biscuits to carefully arrange on her 
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The women shoveled soil into their wheelbarrows and then took their heavy labor to the ever growing mound 
of  earth just down the pebbled path. Those days, the dead of  a particularly harsh Florida summer, were hot 
and humid. 

They wore their long hair in tight buns and covered their heads with turbans made of  old t-shirts. They wore long 
sleeved shirts that were soaked through with sweat, jeans, and the same worn shoes that had brought them to this 
country one hard step at a time. They didn’t stop working save to wipe sweat away from their eyes and accept water.
The women arrived before dawn and usually put away their shovels and wheelbarrows away at around 2 in the 
afternoon, long after the sun had reached its zenith. The men that they worked with poured the concrete and laid 
the tile. Though they all worked equally hard, it was the women that caught my attention. I had never seen women 
working in construction like they were. 
At the end of  the day, I would see them red faced, holding cold bottles of  water to their wrists and temples, sitting 
in the shade of  the overgrown bougainvillea for a few short minutes in silence. After they left that site, they went to 
go wash dishes at a coffeeshop. 
In the span of  a few short days, the two women had singlehandedly managed to make a little mountain where, 
previously, there had been nothing at all. 
I later learned that they were mother and daughter. They were recent arrivals from El Salvador and had come 
with a wave of  migrants that was all the US could talk about. The migrants that arrived at the southern border 
dominated conversation and airwaves. The news was filled with competing images: tattooed, dangerous looking 
men, caravans of  people scrambling atop a train known as “the Beast,” and small children wrapped in aluminum 
blankets, sleeping in what looked like cages.  
The ladies told me that were coffee farmers. Their family had been in the coffee business for a very long time. Their 
home was once a lush landscape of  wildlife and forestry, providing a humble, but honorable, livelihood. The 
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The people who have kept this country 
going have done so at the risk of  their own 
health. Some of  these people are undocu-
mented.

As of  this writing there are about 11 million 
undocumented immigrants in the United 
States. Many are agricultural migrants. 
Undocumented immigrants make up 10 
percent of  crop farmworkers (FAO UN, 
2020). Many undocumented immigrants 
work under informal or irregular arrange-
ments and also live in informal or irregular 
arrangements. As such, they have no access 
to healthcare or social protection despite the 
majority of  them paying billions of  dollars 
in federal taxes (FAO UN, 2020; Shoichet 
2019). Due to the nature of  their work, 
they are also more likely to run a greater 
risk of  contracting, and further spreading, 
COVID-19. 

As you have likely concluded, the Salvador-
ian women were undocumented immigrants. 
In Florida, undocumented immigrants have 
no way to obtain a driver’s license or any 
other form of  legal identification. In order 
to be tested for COVID, one needs to show 
some form of  identification. In mid-January 
2021, the state of  Florida declared that only 
those who could prove legal Florida state 
residency with a driver’s license or any other 
document would be permitted to receive the 
vaccine (Reeves and Ross, 2021). This will 
leave out not only the most essential of  our 
workers, but also, the most vulnerable of  our 
population. 

I haven’t seen the women since 2018, but I think about 
them just about every morning as I brew my daily cup 
of coffee. It took me meeting them to think about the 
human cost of coffee. It often takes a personal testimony 
to make us see the repercussions, political and economic, 
of our choices.

Coffee is big business. In 2018, the coffee industry was 
worth about $100 billion globally (Menke, 2018). That 
number is expected to bloat to $134 billion by 2024 
(Business Wire, 2020). Starbucks alone had an annual 

economic situation had long been in decline and made 
life hard but they had managed to survive until the 
unsurvivable happened: prolonged drought. So, they, 
like so many others in history, packed a few things, said 
goodbye to their loved ones to whom they would be 
sending remittances, and left behind everything that they 
had ever known for a place where they were not only 
loudly unwanted but would be blatantly exploited. 
This essay is about the exploitation of  small‐scale coffee 
farmers in El Salvador, yet I find it remiss to admit that 
it is also about human dignity, capitalism, and, in a quiet 
way, the plight of  undocumented immigrants. For me, 

this is something personal. Though I was not undocu-
mented, my parents and my younger brother were for 
nearly 15 years. Had they been deported, I would have 
shared the consequences of  deportation with them and I 
lived through the same struggles and fears as they did.

The pandemic has unmasked the fault lines of  the 
American system. It has shown us that our health system 
is in dire need of  reform. It has shown us our ingrained 
caste system and wanting moral code of  ethics. It has 
unmasked a level of  selfishness that has been quietly 
eroding our democracy. It has demonstrated a need for

change. Not the kind that makes the news, but a quiet 
kind that takes years and much meditation and thought-
fulness on the individual level for our fellow human 
beings and our planet.

It has become clear that our foundation as a country 
and our very survival depend on those who work with 
their bodies: farm workers, food workers, grocery store 
employees, health services, mechanics. These are the 
people who have been asking for $15 an hour and have 
been denied the dignity of  a livable salary over and over 
again. Sometimes, they have been denied at great insult. 



revenue for 2020 of  $23.51billion. Not bad, really, espe-
cially during a pandemic. Though this is an 11.28% de-
cline from 2019, experts have said that they fully expect 
Starbucks to recover without any issues (Statistica, 2020).

I have personally been guilty of  going to Starbucks every 
single day (sometimes multiple times a day) for years. I 
used to be a regular at “hipster” coffee shops that added 
glitter to their lattes and would make little fancy sul-
tans in foam. I was that person who could not not take a 
photograph of  a beautiful cup of  coffee (some are pub-
lished in this article). I used to pay a small fortune for 
coffee and it really all began when I started working at 
an office. I had to escape the suffocation of  productivity 
and unhappiness if  even for a moment. I walked to the 
coffee shop not for the coffee itself  but for a moment 
alone so that I could unclench my jaw and relax my per-
formative smile.

Coffee has played an incredibly important part in El Sal-

-vador’s history and economy. In the 1970s, El Sal-
vador became the world’s fourth-largest coffee pro-
ducer and in the 1980s, even amidst a 12 year long
civil war, coffee amounted to about 50 percent of
the Salvadorian GDP (Tenzin, 2020). Yet, the past
20 years have been difficult for coffee farmers even
though the global coffee industry has grown by leaps
and bounds.

2001 marked 30-year 
low prices due to a rapid 
expansion of  Vietnam-
ese and Brazilian coffee. 
This led to the market 
being oversupplied with 
coffee, thus forcing farm-
ers to sell their goods 
at 41 cents per pound 
(Perfect Daily Grind, 
2020). This did not even 
manage to cover the cost 
of  production and led to 
catastrophic effects: 54 
percent employment loss 
among many Central 
American farmers (Tell-
man, 2020). 

The last decade has 
brought about anoth-

er severe crisis: a perfect 
storm of  conditions that 
include a global oversupply 
and increased hedge funds 
activity. The price of  coffee 
hasn’t quite fallen to the 
level of  2001. Coffee trad-
ed for about $1 per pound 
in 2019 (for reference: one 
pound of  coffee beans 
makes about 50 cups of  cof-
fee) (Kettler, 2019). Though 
it should be noted that several economists have said that 
50 cents in 2001 had far more purchasing power than $1 
did in 2019 (Perfect Daily Grind, 2018). Experts such as 
Gilberto Baraona, the late esteemed Salvadorian coffee 
producer, often argued that the evolving situation today 
is even more critical than it was in 2001.

Baraona, speaking to contributors to the Perfect Daily 
Grind (2020), said “In the case of  El Salvador, where 
most of  the farmers’ crops are delivered as cherries to 
mills, the price that they are receiving is US 47 cents per 
pound. Just the picking of  the coffee is US 45 cents, so if  
[C-Price] prices drop to US 90 cents, coffee will not be 
picked from the farms. There will not be a coffee crop, 
no work. Farmers need to pay [creditors]. Farms will be 
abandoned completely.”

The falling prices and the 
falling exports of the last 
decade have had very real 
political consequences in 
El Salvador and in the 
United States. More than 
80,000 jobs in the coffee 
industry have been lost and 
the economic and political 
situation in El Salvador has 
brought nearly 20 percent 
of its population to the US 
(Green, 2019). 

The problem facing El 
Salvador’s coffee farmers 
is multifaceted. On one 
hand, high quality coffee, 
such as the one grown in 
El Salvador, no longer 
matches the demands 
of the market. Corpora-
tions, obviously holding 
much more concentrated 
power than small scale 
farmers and armed with 
cash, are now seeking 
coffee of lesser quality 
from producers in South-
east Asia and other Latin 
American countries who 
provided larger quantities 

and cheaper prices than El Salvador (Green, 2019). 
Dartmouth professor Richard d’Aveni describes this as 
a commodity trap. Globalization and competition have 
forced producers  into decreasing their prices in order 
to keep up with competitors (Green, 2019).  As such, 
when taking farming costs into account, the average 

income has actually declined over the past 20 years 
(Kettler, 2019). This has led to a wide variety of  effects: 
increased child and forced labor, decreased environmen-
tal stewardship, food insecurity, increasing rates of  emi-
gration and lower coffee quality (Kettler, 2019). 

A 2020 market report from Volcafe found that nearly 
61 percent of  producers sell their coffee at prices under 
the cost of  production (Kettler, 2019). The result: poor 
coffee farmers are subsidizing the billion dollar global 
coffee market. While coffee farmers experience immense 
hardship, traders are seeing significant profits, as is evi-
dent in global coffee industry’s immense growth.

Human caused climate change has hardly helped mat-
ters. I won’t dive deep into the matter because I am 
hardly an expert and to be honest, it goes a little bit over 
my head. However, I do urge you to read scientific jour-
nals and trust the warnings of  experts if  only for a love 
of  the planet.  



Studies have found that 
El Salvador is Central 
America’s most water 
stressed nation (Giep, 
2018). The addition-
al weight of  climate 
change and the fail-
ure to take the necessary steps to reverse the process will have dire social, economic, and political consequences 
throughout the globe. 

If  we continue to follow the current behavioral patterns and ignore clear scientific data, computer models predict 
warmer and dryer climates for Central America, which will inevitably lead to increased migration. The Work Bank 
estimates that the deterioration of  the climate could displace an additional 1.5-4 million Central Americans over 
the next 30 years (Masters, 2019). This makes the migration caravan of  2018 a very small taste of  the future. 

I’ve always felt that the biggest problem is the identification of  the problem itself. So now that the problem has been 
identified as one that has direct political consequences in the United States and in personal economies, what is the 
solution? For once, the solution is easy: a revolution through revelation. Buy only fair trade coffee. 

Fair trade practices are 
“trading [partnerships], 
based on dialogue, 
transparency, and re-
spect, that seeks greater 
equity in international 
trade. It contributes to 

sustainable development by offering better trading conditions to, and securing the rights of, marginalized producers 
and workers” (International Fair Trade Charter, 2018). Buying fair trade coffee, and other products like rice, grains, 
and sugar, takes a little bit more time and effort than buying whatever might be readily available, yet it ensures that 
large corporations do not take advantage of  small producers who do not have power on their side. What they do 
have, is us. Buying fair trade ensures that farmers are paid properly and with the due dignity that their livelihood 
demands. It ensures that human beings are not treated like a by-product or a commodity. The prices for fair trade 
goods are sometimes a little higher than what is standard but it is important to remember that the price represents 
the true cost of  goods and labor and not a farmer subsidized product.

History has long demonstrated everything is political. It has shown that the need for change can grow from a seed, 
whether that be literal or figurative. Indeed, this has been demonstrated time and time again. Oftentimes, as recent-
ly as the Arab Spring, this seed has been a humble grain of  wheat. So the real question is: why can’t change start 
from a coffee bean?                      --MA



CLOCKWISE FROM RIGHT: Dreams of  Foam. Breakfast in 
Savannah. Hemingway’s Friends. “Your Coffee Is A Planet To 

All the Other Boring Stars.” 



T H R E A T S  P O S E D  T O  F O O D  S E C T O R S  I N 
D E V E L O P I N G  C O U N T R I E S  B Y  S T R U C T U R A L 

A D J U S T M E N T  P R O G R A M S

A  C R I T I Q U E  O F  F O R C E D  G L O B A L I Z A T I O N 

T H R O U G H  T H E  L E N S  O F  A G R I C U L T U R E

Sarah Wiseman

This article centers around the relationship 
between food, politics, and policy. It addresses 
the effect of  structural adjustment policies 

imposed by the World Bank and/or the International 
Monetary Fund (IMF) upon the sustainability of  food 
systems in countries affected by these policies. 
Policy has a dramatic effect upon food systems. Subsidies 
prevent the collapse of  many sectors of  agriculture in 
different parts of  the world. The ease with which cheap 
imports can be procured in the global marketplace 
means that without tariffs and governmental funding 
markets are saturated with similar products from around 
the world and price wars ensue in earnest, decreasing 
profits for local agricultural sectors. 
The IMF and World Bank institute structural 
adjustment policies that largely serve the interests of  
developed nations and severely impact the production 
and distribution of  food within nations indebted to 
them. These policies encourage “free trade” and 
entry into the global economy of  imports and exports 
in poorer countries. This leads to decreased profits 
for native farmers who are forced to compete with 
subsidized crops and a saturated market wherein cash 
crops have to be pumped out at the same pace and sold 
at the same price point of  those same crops produced 
in developed nations. Structural adjustment programs 
tend to favor big, unregulated business. Corporations 
in developing nations do wonders for the GDP of  the 
country but in many cases will take great advantage 
of  the lack of  a minimum wage, the lack of  minimum 
wage,  enforcement, and the lack of  formal worker’s 

complete control over Guatemalan banana production, 
largely by building much of  the country’s infrastructure 
for them (Bucheli et. al, 2012). This meant that their 
business within the country ran more smoothly and that 
the company controlled nearly every major industry 
within Guatemala. Prior to the Guatemalan revolution 
of  1944, United Fruit essentially owned the entire coun-
try and took advantage of  the cheap labor to grow their 
consumer base in the United States. 

After this revolution, Guatemalan presidents began to 
bridge the wealth gap and redistribute land that was 
largely owned by United Fruit whilst instituting a mini-
mum wage (Rozack, 2017). These actions drove profits 
down, spurring United Fruit Company to use its consid-
erable sway in the United States to make the case that 
workers rights and land redistribution equated to com-
munism (Bucheli et. al, 2012). With red fear in full swing 
and the Central Intelligence Agency backing United 
Fruit, a successful coup led to United Fruit regaining 
their control over the country, the workers, and the 
economy (Ferreira, 2008). A series of  U.S. backed dicta-
tors followed this brief  period of  democracy in Guate-
mala and allowed the plunder and abuse to continue in 
earnest. This case is similar to many occurrences within 
the lower Americas. Democracy was swiftly brought to 
a halt by a combination of  agricultural exporters and 
United States administrations in such countries as Nica-
ragua, Honduras, and El Salvador.
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rights organizations such as unions.
This research addresses policies which significantly 
impact sustainability in environmental, economic, 
and societal contexts. The miles by which food travel 
and the method by which products are produced are 
two factors of  environmental sustainability which are 
heavily impacted by structural adjustment policies. In 
terms of  economic sustainability, structural adjustment 
policies often serve to devalue the currency of  an 
indebted country and gut the economic viability of  
agricultural sectors. Those most affected by this are the 
poor and small businesses, making the discussion of  
societal sustainability one that cannot be separated from 
discussions of  structural adjustment policies. 
This article finds that to provide fair wages to farming 
communities and to maximize access to fresh and 
sustainable food goods for the working class, structural 
adjustment policies must become a thing of  the 
past. Bank loans should not be based upon giving up 
governmental autonomy and sacrificing the potential 
for sustainable economic development in developing 
countries by forcibly prying open markets that are 
simply unprepared to be exposed to the brutal global 
competition and should instead be based upon ability 
to pay in the future. Economic advisors with tailored 
suggestions should replace conditional and overreaching 
policies. This would leave room for discussion and 
change and would further the opportunity for a 
sustainable and autonomous future for developing 
nations.

Literature Review 
In analyzing the literature surrounding structural 
adjustment policies and their effect on food and food 
trade, the precursor to these policies must also be 
discussed. Scholars such as Jason Hickel argue that 
before structural adjustment, coups were the weapon 
of  choice used to keep the underdeveloped world 
subservient to developed countries with histories rife 
with colonialism and brutal pursuits of  power (Hickel, 
2015). Perhaps the best example of  Western countries’ 
political power plays in pursuit of  agricultural resource 
exploitation prior to widespread structural adjustment 
policies comes from the colloquially dubbed “banana 
republics”. Three major companies dominated the 
banana trade throughout the early and mid-1900s: 
United Fruit Company, Cuyamel Fruit Company, 
and the Vaccaro Brothers. Many Central and South 
American countries became “banana republics” or 
countries with major banana exports were largely under 
the control of  companies exporting bananas due to the 
rise of  banana popularity in the United States. Marcelo 
Bucheli describes this term as being a pejorative “used 
to describe a small and backward, poor, and unstable 
country with widespread corruption and a submissive 
relationship with the United States” (Bucheli, 2006). 
Perhaps one of  the most well-documented cases of  
the intersection of  politics, plantations, and corporate 
power, is the case of  the United Fruit Company and 
their role in overthrowing the democratically-elected 
and leftist leader of  Guatemala in 1951 (Rozack, 2017). 
The United Fruit Company had control of  nearly 
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1980, agriculture made up 32.8% of  Kenya’s total GDP 
but in 2001 that percentage had fallen to 25.9 (Hezron, 
1999). While devaluing the currency of  a nation might 
be a genuine concerted effort by the IMF to increase 
exports while decreasing imports, in reality, northern 
protectionism prevents this.

Eliminating artificial barriers to trade is not a condi-
tion that many already-developed nations are held to. 
In the case of  India, total self-sufficiency in edible oils 
was achieved some time around 1993 (Thomas, 1999). 
Only five years later, in 1998, they became the world’s 
largest importer of  the same oils they had recently been 
producing entirely for themselves (Thomas, 1999). This 
is starkly contrasted by the fact that even in the case that 
a farmer in a country subjected to structural adjustment 
programs signs a contract with a country protected by 
tariffs and subsidies, their imports can be rejected. This 
has been the case for some farmers in Jamaica whose 
crops did not meet certain size standards and thus dis-
carded entire truckloads of  harvested food products (Life 
and Debt, 2001).

The argument on behalf  of  structural adjustment poli-

The IMF and World Bank have begun to face droves of  
criticism from literary and media sources as the impli-
cations of  their structural adjustment policies and the 
predatory nature of  these loans become increasingly 
obvious. Academics like Jason Hickel have made their 
opinion that the disappearance of  coups and the ap-
pearance of  structural adjustment is little more than a 
transition from one form of  exercising control over peo-
ple and industry to another (Hickel, 2015). A 1999 study 
of  food security in Kenya says, “Liberalized trade… 
benefits only the rich while the majority of  the poor do 
not benefit but are instead made more vulnerable to 
food insecurity” (Hezron, 1999). Literature such as Hez-
ron’s work repeatedly makes the claim that structural 
adjustment programs work against agricultural success 
by privatizing most aspects of  agricultural production 
while liberalizing access to food products.

Many sources criticize structural adjustment programs 
as being predatory. The 2001 documentary Life and 
Debt includes opposing perspectives from a represen-
tative of  the IMF and a professor of  economics from 
the University of  the West Indies. In this documentary, 

the representative from the IMF is quoted saying “They 
needed to expand exports and reduce imports and the 
best way to do that is to make foreign currency more 
expensive” admitting that Jamaica was persuaded to 
devalue their own currency to enter the global market 
(Life and Debt, 2001). To enter into an agreement with 
either the IMF or the World Bank, a country must agree 
to their terms and debt relief  is “contingent upon suc-
cessful completion of  structural adjustment programs” 
(Welch, 2005). Dr. Michael Witter, professor of  econom-
ics from the University of  the West Indies says: “When 
you’re done repaying, you need to go back because 
you’re in a bind all over again” (Life and Debt, 2001). 
When countries enter into these contracts, they are firm-
ly under the control of  these international banks and/
or funds who are, in turn, firmly under the control of  
the countries which fund and sponsor them most, name-
ly the United States and the European Union (Welch, 
2005).

The impact upon the contribution of  the agricultural 
sector to total GDP has been shown to be disproportion-
ately negative in many cases, such as that of  Kenya. In 

“Liberalized trade… benefits only the rich while the 
majority of the poor do not benefit but are instead 

made more vulnerable 
to food insecurity.” 
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 typically takes the stance that although these policies 
cause havoc for those not in power, this is something that 
is only temporary and will be paid off with future stabil-
ity (Pfieffer et. al, 2010). On this side of  the argument 
for structural adjustment, the slashing of  funding for 
education, healthcare, and agriculture will pay off when 
the economy flourishes and taxes begin to flow in and 
can bring public services to their full potential (Pfieffer 
et. al, 2010). Some tout countries like South Korea as 
examples of  successful structural adjustment programs 
but overwhelmingly these case studies occur in countries 
that were somewhat developed and had certain levels 
of  preexisting success (Santacreu, 2020). The success of  
structural adjustment in even those countries like South 
Korea is widely debated (Korea’s Economic Adjustments 
Under the IMF, 1998). Even positive takes on structural 
adjustment support the theory that these policies do little 
for the agricultural sector and do little to assist in uplift-
ing those within a country that need it most.

One study from Economic and Political Weekly takes 
an interesting stance when analyzing structural adjust-
ment. After widespread protesting and violence spurred 
on by protests in the “third world” relating to the effects 
of  structural adjustment policies throughout the 80’s it 
was deemed necessary to “sell” these policies to those 
they oppressed (Vieux et. al, 1996). According to Steve 
Vieux and James Petrasand, this was done through an 
algorithm of  sorts. To institute these policies, a country 
must be plunged into a significant economic crisis (of-
ten post wartime) and should be presented by a team of  
intellectual economists (Vieux et. al, 1996). This study 
uses several examples of  the deceitful rhetoric used by 
economists when discussing structural adjustment such 
as the following from John Williamison of  the Institute 
for lnternational Economics: “(he) wonders if  it wouldn’t 
be wise to “think of  deliberately provoking a crisis” 
to smooth the path to adjustment or to conceive of  a 
“pseudo-crisis that could serve the same positive func-
tion” (Vieux et. al, 1996). This research demonstrates 
the lack of  subtly sometimes used when discussing the 
undermining of  democracy and sovereignty in the pur-
suit of  instituting structural adjustment policies.

Capitalism requires constant growth. Developed capital-
ist countries have grown beyond their own borders and 
to maintain a constant growth of  2-3% each fiscal year 
they must expand far beyond their own markets.

Fernando Henrique Cardoso and Enzo Faletto theorized 
that in order to be successful, capitalist countries exploit-
ed those who were underdeveloped or non-capitalist by 
importing raw materials and selling finished goods back 
to those same countries at a higher price (Cueva et al., 
1976). This necessity for eternal growth must stop at 
some point due to the limited nature of  resources. To 
allow other nations to be self-reliant would place those 
countries who needed more growth far beyond their 
capacity to expand. The IMF and the World Bank make 
this possible by discouraging self-reliance and encourag-
ing dependency and decreased or eliminated barriers to 
trade.

Discussion

In examining the complex intersection of  food and 
politics it becomes clear that economic gain for those in 
power exerts a trickle-down effect quite the reverse of  
what Ronald Reagan proselytized. Neoliberal reform 
has entered poor countries under the insidious guise of  
charity, privatizing what was once public and assisting in 
allowing wage gaps to skyrocket in much the same way 
that colonizers entered various African countries claim-
ing to assist the local savages in ascending to “civiliza-
tion” whilst plundering local resources. 

Oppression and predation have evolved as certain 
practices fall out of  favor with ruling classes and as the 
general populous becomes more aware of  the dealings 
afoot. Colonization evolved in this way, with companies 
interested in increasing profits becoming agents of  gov-
ernments interested in increasing their own GDP. Dem-
ocratic and socialist governments aiming to serve the 
interests of  the general population of  their countries by 
instituting minimum wages and various workers rights 
laws meant less profits for companies and more tariffs for 
countries interested in expanding their global exports. 
Coups became the new colonialism, allowing the mirage 
of  self-rule that colonialism did not offer whilst countries 
with backgrounds in colonization continued to plunder 
natural resources and deprive workers in food and agri-
cultural goods of  fair wages and land. 
Over time, coups fell out of  favor. While the west need-
ed to maintain the plunder of  the rest of  the world to 
continue in their pursuit of  profits, a more subtle ap-
proachwas deemed prudent. For the agricultural sector, 
structural adjustment would allow for liberalized global 

Each of  these practices serves one central purpose: in-
creasing profitability and living standards for the upper 
echelon. Under structural adjustment policies the rich 
grow richer and the wealth gap becomes far more dif-
ficult to bridge, particularly for farmers and even more 
so for farmers who do not own land. The saturation of  
markets in countries that are already in debt and sub-
jected to the rules of  international banks run by larger 
and more heavily developed countries leads to decreased 
profits for the working poor, a great many of  whom 
work in food production. Structural adjustment policies 
are designed to create “freer” markets by liberalizing 
economies and opening these economies up to deregula-
tion and better organized competition. 

Deregulation serves large corporations very well, leaving 
them the room to source cheap labor and produce high-
er quantities of  goods. Developed countries are freed 
of  tariffs for imports under many structural adjustment 
programs, leaving their target food sectors open to the 
global economy. Some structural adjustment programs 
do not allow reasonable conditions for government 
subsidies in agriculture but with a liberalized economy, 
other countries who do subsidize food products can un-
dercut local food product pricing. 

In terms of  total crop yield, a Jamaican farmer from the 
documentary Life and Debt asks: “can machete com-
pete with machine?” (Life and Debt, 2001). Farmers 
from these indebted nations are deprived of  reasonable 
interest rates and subsidies, necessitating sale at a higher 
price point. Their markets are then flooded with goods 
produced in heavily developed nations that are subsi-
dized and sold for artificially low prices. The people 
buy this foreign food because they are subjected to an 
economy where their labor means less due to this com-
petition and they cannot afford the more expensive food. 
Farmers suffer decreased profits and cannot afford to 
upgrade their equipment, leaving them with yet another 
labor-intensive yield of  expensive food that their neigh-
bors cannot afford to purchase. This cycle is aggressive 
and will be perpetuated until the IMF and World Bank 
cease instituting policies that force machete to compete 
directly with machine.

While structural adjustment programs vary based upon 
what the banks believe will best serve their interests, a 
great many common threads exist between these pro-
grams. The programs are not well tailored to fit the 

markets and ruthless competition for the lowest wages 
for the most work. In much the same way that United 
Fruit Company traded infrastructural development for 
a banana monopoly and gained control of  what was 
essentially every major industry in the country of  Guate-
mala, structural adjustment policies allow for an unequal 
trade of  money for industrial and governmental control. 

Each of  these practices serves one central purpose: in-
creasing profitability and living standards for the upper 
echelon. Under structural adjustment policies the rich 
grow richer and the wealth gap becomes far more dif-
ficult to bridge, particularly for farmers and even more 
so for farmers who do not own land. The saturation of  
markets in countries that are already in debt and sub-
jected to the rules of  international banks run by larger 
and more heavily developed countries leads to decreased 
profits for the working poor, a great many of  whom 
work in food production. Structural adjustment policies 
are designed to create “freer” markets by liberalizing 
economies and opening these economies up to deregula-
tion and better organized competition. 

“Can       
m a c h e t e 
c o m p e t e        

with             
  machine?”



needs of  an individual country but rather, they look 
incredibly similar because these programs fit the needs 
of  the banks. More specifically, these programs fit the 
needs of  the countries who run the banks. Developed 
countries who contribute more to the funding of  the 
IMF and World Bank are allotted more power in 
deciding upon the conditions of  loans. It is often in 
the best interest of  these rich, developed countries to 
devalue the money and goods produced by other nations 
for the purpose of  sourcing cheap labor and expanding 
their markets into these territories.
Structural adjustment policies need significant reform 
if  we ever hope to allow countries the self-sufficiency to 
produce their own goods and to feed their own people. 
Not only does this self-sufficiency come with a sense 
of  community and pride in one’s country but it offers 
significant benefits in sustainability. Agricultural goods 
transported across the world- often unnecessarily- 
contribute to greenhouse gas emissions that in turn 
contribute to the very climate change threatening food 
production across the globe. Reducing the miles that 
food travels to reach its final destination means less 
emissions and generally fresher food products. This self  
sufficiency in agricultural good production would mean 
increased profits for local farmers, leaving them able to 
set reasonable prices for their products without such a 
need to fight machines armed with only a machete. 
Recommendations
The IMF and World Bank serve a clear and necessary 
purpose: developing countries do often need loans in 
order to perform the basic functions of  government 
and to pursue further levels of  development. In the 
case of  these organizations, the good nature of  the 
necessary function is outweighed in earnest by the 
negative consequences of  the forced adoption of  
liberalizing policies. In the interest of  allowing for these 
necessary loans, the World Bank and IMF need not be 
eliminated but adapted. Predatory interest rates offered 
to countries with developing agricultural sectors serves 
only the lender and often forces countries to provide 
little in the way of  subsidies to struggling agriculturalists. 
Structural adjustment policies should be eliminated 
altogether rather than being a condition attached to 
these loans. The research surrounding the impacts 
of  structural adjustment upon the agricultural sector 
is overwhelmingly negative. These policies have the 
opposite of  the touted effect- leading to less ability to 
pay loans off.
A key tenant of  sustainable development is that a 
one-size-fits-all approach is typically not ideal. While 
structural adjustment policies claim to be tailored to a 

Food is a precious resource and it should be treated as 
such in markets. While artificially low prices do provide 
more access to these precious and necessary goods, they 
do a disservice to the very people who are unable to 
afford these goods at a higher price point because these 
are oftentimes the people benefitting from fair prices and 
protectionism. Equity, rather than equality, in these situ-
ations is absolutely necessary. If  developing nations are 
being forced to compete with developed nations, relieve 
the developed nations of  their machines and redistribute 
these items to developing nations. 

Workers rights are a broad issue but by focusing on 
workers rights, countries are simultaneously focusing on 
the rights of  farmers. Farmers in India make an average 
of  $1.22 per hour, while a farmer in the U.S. makes an 
average of  $13.10 per hour (Indeed.com, n.d.). While 
neither wage makes for luxurious living, the raw num-
bers demonstrate what tends to follow for countries 
faced with structural adjustment policies- the working 
class suffers. Essential food workers are being hideously 
underpaid and this trend becomes much worse as struc-
tural adjustment policies enter a country. 

The happiness, wellbeing, and financial future of  a great 
many people and countries rests at least in part on the 
shoulders of  international financers like the IMF and 
the World Bank. These institutions must be held ac-
countable for their negative effects on the food sector 
and the consumers affected by these policies. Without 
pressure to repair this broken system, the evolution of  
colonialism will only continue to ravage the Earth. --SW
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specific country’s needs, the policies instituted do not 
support this claim. International lenders should offer 
economic advising to the borrowing countries, leaving 
the option for a country to take or leave a suggestion. 
This would assist financial institutions in avoiding the 
one-size-fits-all approach and would likely lead to an 
outcome far closer to the economic prosperity that the 
IMF and World Bank claim to work towards.
In the interest of  genuinely lifting countries with 
monetary issues out of  poverty, westernized countries 
with the most sway in international financing should 
also reduce or eliminate tariffs for imports coming from 
these countries. In much the same way that eliminating 
tariffs brings great prosperity to U.S. based agricultural 
trading in countries suffering from structural adjustment, 
this recommendation would serve to increase the 
profitability of  exporting goods to westernized countries. 
This would serve to even the playing field. If  a free 
market is something that developed countries want, let 
them experience the financial effects brought upon them 
by eliminating northern protectionism for only a few.
A final recommendation would serve to prevent the 
domination of  the food market by foreign companies, 
as well as local giants. Instituting workers rights laws 
as well as anti-monopoly laws would assist in ensuring 
that farmers make fair and reasonable profits and would 
make the potential to buy food grown by a neighbor 
possible for locals in other sectors that might have only 
the wages necessary to purchase artificially cheap foreign 
oods. This recommendation might also work to bridge 
the massive disparity in wealth in most countries today. 
Anti-monopoly laws should be firm and offer little 
leeway. This aims to prevent the brutalization of  the 

working class by companies like United Fruit, which has 
since been renamed Chiquita Banana and which still 
profits from structural adjustment policies and in recent 
history has funded terror organizations to benefit their 
banana trade (Sartore, 2019). 
Conclusions
In analyzing the intersection of  food and politics 
through the lens of  the impact of  structural adjustment 
policies on agriculture, it can be concluded that these 
far-reaching policies affect the availability of  both food 
and wages far more than any reactionary charitable 
response ever could. International banks offering 
these loans are currently doing far more damage to 
the working class than perhaps was anticipated at the 
inception of  structural adjustment policies and any 
nation working under the guise of  offering help should 
be working to actively address the system at hand. While 
a global marketplace is absolutely convenient and offers 
many benefits, the lack of  any barriers to trade for 
countries under the thumb of  the World Bank or the 
IMF acts as a significant barrier to success for the people 
working in the food sector. 
Food is a precious resource and it should be treated as 
such in markets. While artificially low prices do provide 
more access to these precious and necessary goods, they 
do a disservice to the very people who are unable to 
afford these goods at a higher price point because these 
are oftentimes the people benefitting from fair prices 
and protectionism. Equity, rather than equality, in these 
situations is absolutely necessary. If  developing nations 
are being forced to compete with developed nations, 
relieve the developed nations of  their machines and 
redistribute these items to developing nations. 

“Neoliberal reform has entered poor countries under the insid-
ious guise of charity, privatizing what was once public and as-
sisting in allowing wage gaps to skyrocket in much the same 

way that colonizers entered various African countries claiming 
to assist the local savages in ascending to “civilization” whilst  

plundering local resources.” 
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Immigration deprives immigrants from their home 
countries’ traditions, but it does bring heavy nostalgia 
that can only be cured by undertaking these traditions 
on your own. Pan de Jamon, directly translated to En-
glish as “ham bread”, is a Venezuelan Christmas dish 
that my  parents learned to make in Houston, Texas, 
ironically. Two years ago I asked my mother, father and 
brother to come to our apartment so I could write down 
every step involved in making the famous Pan de Jamon. 
I watched my father as he made dough on the kitchen 
island and then I took detailed notes on a yellow legal 
pad. We waited for the dough to rise and then with a 
heavy roller, he stretched it nearly flat. Then we began 
assembling each main ingredient of  the bread with 

precision. First bacon, then ham, green olives cut in half, 
and lastly, raisins that had been soaking to soften their 
skin. We rolled the bread carefully, and scored the bot-
toms and each folded end, prepared a sweet egg-wash 
to brush over the breads, and cooked them for nearly 40 
minutes. 

I took three pages of  notes, with all of  the ingredients 
and their precise quantities, and every step detailing 
each process. What I was not able to capture on the le-
gal pad was the smell of  fresh baked that filled the room, 
our smiles from ear to ear once we broke bread together 
(quite literally), and, most importantly, the gratitude I 
felt from learning from my parents, and creating new 
holiday traditions that take us back to our home roots. 
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For many, the holidays are filled with moments and 
reminders of  home: the scents of  dishes baking, 
sounds of  family singing and laughing, and the 

sight of  smiles and joy from sharing precious memories. 
My memories of  holidays, however, are not traditional. 

Tradition is “the handing down of  information, beliefs, 
and customs by word of  mouth or by example from one 
generation to another without written instruction.” I’ve 
found that immigration prevents the passing down of  
customs and traditions. Families are physically separat-
ed, which hinders abilities to participate in the moments 
which I believe are invaluable to the weaving of  a family. 

In the past two decades, my parents, my brother and 
I have celebrated Christmas and New Year’s Eve 
in many different forms with varying customs. In 
my experience, the opportunities of  cultivating de-
cades-worth of  knowledge have been minimal but with 
every passing year I value my family’s traditions more 
and more. I acknowledge the responsibility of  learn-
ing, documenting, and passing on what I do have the 
opportunity to learn, so with my mother and father I 
sought out to make our very own traditions with my 
favorite Venezuelan and Portuguese dishes: Pan de 
Jamon and Bacalao a Gomes de Sa. 



Today, the recipe is safely tucked in my own kitchen, where my husband 
and I have now baked Pan de Jamon as our own Christmas tradition 
together, as well.

Unlike Venezuelan traditions which are noted visibly in the large South 
American communities in the United States, Portuguese customs rely 
more heavily on any wisdom I find from my mother. As an only child, 
my mother’s experiences are the single thread that connect me to my 
favorite place and my favorite people in the world. Everything I know 
about Portuguese tradition is from my grandparents and great-grand-
parents on the island of  Madeira. I find I have an even bigger commit-
ment to Portuguese customs since the links to these experiences and tra-
ditions are so limited. This is why for Thanksgiving, I asked my mother 
if  we could add one more dish to our traditional menu: my favorite cod 
dish, Bacalao a Gomes de Sa. 

This dish, my mother taught me, begins from the very moment the salt-
ed cod is selected. A few weeks ahead of  Thanksgiving, my mother and 
I made our way to a Brazilian market to select the cod. 

“Pick the fat one! Don’t ever select a skinny little cod piece. Pick the 
fat one, like this.” she said pointing to the one that would make its way 
home with us.

 The frozen salted cod is a pricey item at over fifteen dollars per pound, 
so selecting the perfect piece was essential. 

A few weeks later, I took the cod out from its vacuum-sealed pack, and 
soaked it in fresh water for three days, changing the water each time. 
On Thanksgiving, the fish and I traveled to my parent’s house to con-
tinue on its journey. The fish was cooked in water and soaked in milk 
to prevent it from drying. In the meantime, my father caramelized what 
seemed like hundreds of  pounds of  perfectly julienned onions outside. 
Nine eggs were boiled and cut into rounds. In a large white baking dish, 
the cod was assembled with the gold-brown onion strings, and the boiled 
eggs were placed neatly on the top. Black olives decorated the top of  the 
dish, and it was placed in the oven to bake for half  an hour. The aroma 
of  each ingredient together danced in the kitchen and made me salivate 
with each passing minute. Before the five of  us enjoyed our Thanksgiv-
ing meal, I expressed my gratitude to my parents and their labors of  
love. With their patience and dedication, I was able to understand that 
a meal can mean so much more than a prepared dish. A meal can sym-
bolize an identity waiting to be discovered to be carried on for years to 
come.

Arriving in the United States at eight years of  age has limited what 
memories I can draw from personal experience. But fortunately, I find 
hope in carrying on my most adored Venezuelan and Portuguese tradi-
tions thanks to my parents, and the meals, that raised me.

--VG

Counter Clockwise From 
Top Left: The Inside Of  A 
Pan de Jamon; My Par-
ents; A Not-So-Traditional 
Tradition; Two Pan de 
Jamons.
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T H E  S A M E

DREW MCDOUGALL

I don’t know what it means to be me.
I don’t know how I’m supposed to know what it takes to 

be you.

I’ll never know what it took to be an African American in 
the 60s,

And I’ll never understand what it feels like to fight in a 
war too.

But if  I hear your music, I might feel your pain.

I don’t know what it takes to grow up with nothing.
I can’t comprehend the feeling of  desperation.

I have been lucky enough to have enough,
And to only feel pressure from expectation.

But if  you lend me your shoes, my feet might feel the same. 

I’ll never know how it feels to be restricted from voting,
And I’ll never have to be worried about getting paid less.

I don’t know what it takes to come out to others,
To tell them that I am a boy who’d rather wear a dress.

But if  you told me a story, I might feel that constraint.

I don’t know what it means to be alive,
And I don’t know what happens when I’m not.

I don’t know what it means to be older than I am,
To be old enough where I’m learning less than I’ve forgot.

But if  you show me the pictures, maybe that wisdom will 
remain.
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I don’t know why some don’t see the destruction of  our 
world,

Or rather choose to turn a blind eye.

I don’t know how the humanity will age along with its 
planet

During my time, and especially after I die.

But, if  we give it our best now, maybe we can stifle its pain.

I don’t know why we keep fighting each other.
I’m in constant confusion amidst all the conflict I see in 

our world today.

I don’t know why we keep fighting each other
In a world where every living thing is doing the same thing 

anyway.

All I do know is that once I hear someone’s story,
The more I know that we are all the same.

We are all the same.
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