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Barroco deviene Una suerte de fetiche, de macro simbolo y de €squema figural
de agregacion simbdlica®: la mascars.
La consecuencia de lo que vamos viendo y que hemos Presentado como upnga

mentan para seduycir Y acaso tambign Para perder, Aqui, en ello, I Mdscara
deviene ser una Suerte de «escudon de] corazén, precisamente,

que tal solo accesible 3 Jag acciones simbglicas,

Las mnancaray -~ py dicho el filosofq — S0n expresiones tijas y ecos admirables de senti-
nientos, a up tiempo fieles, discretos y superlativas, Lo seres vivientes, en contacto
ton el aire, deben cubrirse de una cuticula, y no se Puede reprochar 5 las cuticulas que

? Categonas puestas en circulacion pur G. Durand, Estructyras antropologicas def imaging-
drid: Taurus, 1994,

2lorado por J. de Higuera, propdsito de Batasar Gracién (2003) - «Lo insoportabie
rdad», en J. E Casanova (ed.). El mundo de Baltasqr Gracidn, Filosofa Y Literaturg e ¢
}03-342, Granada: Universidad.

Santavana ( 1922) - Soliloguies en Inglaterra y yiltimoe bt -

for their creati
themes and 3

What is 3 true Ribollitg?

Memory and the quest for authentic foog*

Andrea Borghini
College of the Holy Cross, Worcester (MA) .

ABSTRACT The paper myse. Over what makes 4 tvad authenyic. the suggested
answer builds over the dual - collective ang individual - character ot Fedpes, birst g
is argued that recipes typically have 3 collective origin and collective Nature, eyuhy
ing aver time and thuy creating a tradition, On the other hand, it i« showed that cach
dish requires an _.:_m..vnmnm:<» eftort on the part of the cook and, at times, ot the table
companions, Ultimately, a food is deemed authentic only when Prepared and enjoy ed
in a way that is a once creative, inspired by an APpropriate insight of the tradition,
and carried on with the intention of Prosecuting jt. Finally, it i contended that , Judy-
ment of authenticity rests upon the opinion of 5 collectivity of people who aje appro-
priately acquainted with the food. The last section offers some temarks Concermng i
authenticity of industrial fouds,

in this paper were first presented at the conference «Memoria ¢ Segredu Na Ly
Da Informagaon, in December 2008, Portq (Portugal); I am much Enmcﬂmaﬁc:..m E:.:tmz?

ive, insightful, and €opious suggestions. | have had aiso Gccasion tu discuss the
Tguments at hand with a number of friends and colleagues; I wish toy womn

deep gratitude to Andrea Baldini, Roland.s ®......

oo o ove



Tommaso Piazza (woord.)

The two characters are epistemically independent. Well befare sclentists
were able to explain what gues through one’s body while - say - indulging
over some fine chocolate or sipping a glass of precious wine, humans engaged
in heated disputes regarding the worthiness of their «inner» experiences. At
the same time, one may study the physiological aspects of taste for her entire

ment concerning the epiphenomenal character of taste is an «internal truth»: jt
cludes the world of phenomena that lies Open to public access; its source is the
tirst-person experiential realm, and any third-person information typically
strikes as foreign to it.

With this | am not ruling out the possibility that the two characters be exis-
tentially entrenched: perhaps the epiphenomenal aspect could not exist without
the physiological une being in place; perhaps they are but one and the same event
devised through different (and maybe irreconcilable) perspectives. What | am

(which tendency can already be detected),

The two characters play different roles in aesthetic judgments. Now, any form
of judgment, because of its VEry own nature, can be expressed only by means of
some concepts. When it comes to providing an aesthetic judgment about a given

Tesources. It is certainly relevant whether our experience js being Pleasingly «mis-
guided» by additives whose goal is to trick our taste buds; but, a full appreciation
ot a food requires a good deal of considerations that are foreign to third-person
discourse. The epiphenomenal aspects of taste, on the other hand, fill in for some
precious information. This will not be limited to the so-called sensorial percep-
tions, such as those expressed in the concepts «hot», «textured», or «sapid». Con-
cepts that more vvertly wear a social origin on their sleeves are Ppart and parcel of
the ephiphenomenal vocabulary as well, such as «exciting» or «boring», «exotic,
and «authentic».

Finally, when judging of the aesthetic worthiness of a food, most of us do
not imit themselves to its appearance and taste. From time to time, considera-

it get here? Will [ be able to consume it in its entirety? How wil] it affect my
body and temper? How will it affect others’? What environmental changes
may ensue? Is this a one-time exceptional situation or is this really a routine
meal?

4 /i lﬁ»::m__:z beans;

In this paper, I concentrate on a specific aesthetic concept: authenticity.
Roughly speaking, when we deem a food as authentic we reckon that some of

epiphenomenically pleasant - may suddenly lose its thrill. But, what does 1t
take for a food to be authentic? Or, how to tell authentic from non-authenti
foods?

The answer suggested in the sequel builds over the dual - collective and indi-
vidual - character of recipes. First it is argued that recipes typically have a collec-
tive origin and a collective nature, evolving over time and thus creating a tradi-
tion. On the other hand, it is showed that each dish requires an interpretative
effort on the part of the cook and, at times, of the table companions. Ultimately. a
food is deemed authentic only when prepared and enjoyed in a way that is at
once creative, inspired by an appropriate insight of the tradition, and carried on
with the intention of Prosecuting it. Finally, it is contended that a judgment ot
authenticity rests upon the opinion of a collectivity of people who are appropri-
ately acquainted with the food. The last section offers some remarks concerning
the authenticity of industrial foods.

2] “Making Ribollita: miliey and evolution *

Let's start our inquiry with an example, a traditional dish known as ribollitu
(which in Italian stands for: «re-boiled»), originated within the agricultural soci-
ety of central Tuscany (a region in central Italy). Here is a preliminary versjon ot
the recipe.

A Riboliita’s Recipe

8 Three Swiss chard leaves,

B A bunch of parsley, ® A few string beans;

B A bunch uf celery; ® A few green peas;

8 One red onion; & Two or three sucching;

8 Two carrots; B Twoy potatoes;

& [Pancctta); B 1 kg of stale rustic bread;

® A quarter of a black nero cabbage; 8 Sajt;

@ One Savay <abbage; ® Extra Virgin Olive O (FV( X))

®One cauliflower;

L
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A Ribollita's Recipe

Preparation

® Cook the cannellini beans in a Separate pot, with a substantial amount of broth;

R In a pan, warm up some EVOO and add parsiey, celery, onions and carrots finely chopped;

& (Richer variant: cook for a tew minutes, then add pancetta);

& Cook for a few more munutes, then add all other vegetables;

& Cook fur about fiftecn minutes;

B As the food thickens, add broth from the cannellini pot;

B Cook for about one hour;

& Slice the bread in thin slices and simmer each slice in the soup’s broth;

B In a large clay bowl, distribute the stewed vegetables su to create an even layer; cover the layer with
the simmered slices of bread; then place another layer and cover; repeat until the bow! is filled;

# Let the whole thing sit for at least one day, then warm up in a Pan with just a little of EVOQ and
serve warm.

recipe authentic?

Besides a long-standing acquaintance with the dish, I chose this example as it
patently embodies two key traits of a recipe: its milie and its evolution, Central
to the first is a community of people who created, exchanged, and passed on to
tuture generations the recipe. At times, the recipe may play a key role in keeping
the community together; other times, this function is played by geographical, reli-
gious, political, or cultural factors. The milien of a recipe is, hence, that web of
agents who share it!.

We shall stress since now the collective nature of recipes. Indeed, most times
recipes do not have an inventor — who invented prosciutto, or mozzarella or jambal-
aja? Most importantly, even when we have a name, the recipe’s identity is not nec-
essarily fixed by that act of original creation, Suppose that Francesco Procopio dei
Coltelli was indeed the inventor of ice-cream; certainly, the standard of authentic
ice-cream departs from his original recipe in a number of respects: from the basic
ingredients to the tools that are used to produce it. The reasons why such changes
are tolerated lies in the fact that the authenticity of a recipe calls for creativity. We
shall come back to this issue more below.

As a connected community of people will typically inhabit a homogeneous
territory and use its resources to nourish its members, a miliey typically ends up

we shall see later on, we could here say that the miliey of a recine is a weh nf acanie k-

aEw g
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being associated to a relatively small region. Ribollita is associated with central
Tuscany; other examples include recipes such as cacciucco (a fish soup typical of
Livorno, Italy) or alheira (a Sausage made with a number of meats but pork typi-
cal of Mirandela and, more generally, inland northern Portugal) as well as items
whose milieu is enforced by law, like Parmigiano Reggiano, Vinho do Porto, or
Champagne. Regardless of the origins, however, the boundaries of a recipes’
miliew can be quite indeterminate without undermining its status. Pizzg
margherita, Italian-style vanilla ice-cream, cheddar cheese are examples of recipes
whose milieu is arguably scattered throughout the earth. On a par with the com-
munities that create them, food milieus are not stable through time: they can
spread, merge, or collapse. Sometimes they spread so much and for so long that
the milieu of a recipe is no longer confined to a well-defined territory.

As the rate with which People, their practices and ideas trave] around the
globe grows faster, recipes’ milieus come to be less and less identified with a spe-
dific territory. Some regard this as a threat to the Preservation of authentic culi-
nary traditions; by moving out of a region the identity of the ingredients would
change, and hence the recipe. I believe, however, that our culinary traditions
prove this opinion wrong. Pizza Margherita - to cite and example - arguably
counts as a specific recipe; according to some, it was invented in 1889 by Raffaele
Esposito during a visit of the Queen Margherita of Savoy; indeed, today puzza
Napoletana has been bestowed the status of Traditional Speciality Guaranteed
within the European Union. However, since 1889 the recipe has traveled the
world, and it has lost its original milieu despite the efforts of some to keep it
tighter. Thus, not only we have a boundary between a Pizza Margherita prepared
in accordance with the Neapolitan recipe and one which is not; there is a bound-
ary also between a generic pizza Margherita and what such a thing is not. More
generally, as migrants carry their ideas and practices with them, they adapt these
to the new environment. As we shall see, not every adjustment of a recipe should
be deemed as legitimate; however, sometimes location may be forgone in the
Presence of an appropriate insight.

This discussion brings us directly to the second trait of a recipe [ wish to stress:
their evolution. On a par with ideas, fashion, and societies at large, recipes change
through time. If you 80 around Tuscany asking for «the» ribollita recipe, you face

and added a prosciutto bone to the broth. Indeed, it can be Imagined that, as a
recipe spreads out, differences grow great. It's a matter of creativity, which js
called to re-interpret others’ ideas and - often - one’s own history too.

At the restaurant «Da Delfina» (located on a gentle, green hill in Artimino,
near Florence), Carlo makes a (state of the art) ribollita that is strikinglv parsime.

ninsn e 1. e -
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sters an inscription remarking the preciousness of EVOO: «A.D. 1704. This vase
was made to collect the o being this great rotten, and in it [vase] [oil] should be
often collected, and any time that this happens it should be cleansed so that the
oil will be good. It was finished on June 10 of the above mentioned year at the
time of Gio. Ristorinj»)2.

On the other hand, people in Massarella - a town of a few hundreds inhabi-
tants also sitting on a gentle hill and still in the province of Florence - hold on to
a different creed. Since 1971, each year they host a «Sagra della Zuppa», that is a
festival of the zuppa di pane (literally: «bread’s soup»), the dish from which ribol-
lita is then derived. And their version is not so frugal in the use of EVOO. Most of
the massigiani (thus are called the town inhabitants) are or have been farmers,

fitting analogy with recipes). Any new cell and any new generation produce small
differences, that with time may give rise to substantial changes. When does a spe-
ciation event occur? So js with recipes: as they are passed along, varieties multi-

ply and at some point we are faced with our question - Should #hs recipe be con-
sidered authentic?

E ‘Disruptive ve _mmESmnm‘Bo&mnmzo:w
We are slowly entering into the heart of oy question. We acknowledged that

recipes have a specific milieu and that they evolve with time. Authentic foods
embed that constant struggle between past and future, tradition and innovation;

0 si deva raccorre Spesso et ogni volta che o raccolto si deve ripulire perché cosj Yolio sara
ono. Fu terminato il dj J¢ Giugno del suddetto Anno al tempo di Gio Ristorini.» | thank
irlo and Valentina for, Tespectively, letting me use the quote and passing it along to me.

should be said that my mother and grandina would agree with this, On my part, I'm stili
decided. On the one hand I'm attracted by the end result of Carlo's interpretation, as it sits
Il with the need some of us have to limit the fats/calories intake, On the other hand, a part

Smiuim.cn_ém_::lr& temptation ~ EVOOQ tastes good! I guess, for now, it may come
~n to the uccasion, ie. to the table companions and the mueestt e s

their interpretation not only is an exercise in historical creativity, but it mirras
how we position ourselves within society as well as our social status9.

Yet not any change, not any interpretation can 80. Some are legitimate, whle
others are Plainly disruptive: this is the distinction 1 wish to introduce now. Rec) pe
modifications such as the ones elected by Carlo or by the inhabitants of Mas.-
sarella seem to belong to the former category; for an example of the latter, let us
turn to an example coming from a well-known American «foud star», Rachel Ray
Here is the recipe she gives for ribollita, borrowed from her website (choices
departing from a more «standard» interpretation of the recipe are 1n italics)®,

Rachel Ray’s Recipe:
Ribollita in 30 minutes)

®3 tablespoons extra-virgin olive oil (EVOO),

B One 15-ounce cun Petite diced tomutoe-,
B 4 thick slices pancetta (not smoked) or bacon tsimuked); B (Seperal vegetables missing;
84 to 6 garlic doves;

B6 cups beef stock (such as Kitchen Bu-p~
brand, available in boxes,

84 cups chopped or torn stale bread
(about 1/2 pound);

& Two [S-ounce cans small white beans i

8 1 medium to large onion;

8 2 medium warrots;
ler than cunnelling beane) S ds Gy
brand;

® 4 cups chopped kale or chard,

B 12 cup grated Parmigano-Regyiano s ;

8 10 leaves fresh basil, torn.

® | medium zucchini, thinly sliced into rounds;
8 Salt and freshly ground pepper;
B 1/2 cup dry red wine (a couple of glugs);

Preparation

& Heat a soup pot over medium-high heat. Add the EVOO (3 turns uf the Pan), then add the pan
cetta and cook for 4 minutes. Add the garlic, three-quarters of the chopped onion, the carrats wnd
zucchini and season with salt and pepper. Cook the veggtes tor 7 tu 8 minutes, then add the Wine
to deglaze the pot. Stir in the tomatoes and stock and bring up the heat, When the saup baoils,
reduce it to a stmmer and stir in the bread and beans. Pije the greens into the Pot and wilt then,
into the soup.

® Simmer the ribollita for 5 to 10 minutes, stirring the soup as it simmers, until it thickens to u dense
stewlike consistency. Turn off the heat, adjust the seasonings and ladle into shaliow bowls. Tap
each bowl with some of the grated Parmigiano-Reggiano cheese, an additional driz/le of EVOn),
4 spoonful of the reserved raw onion and some basil. Pass around the rematning cheese at the

Tn_. These 1ssues have been insightfully discussed in (Bourdieu, 1984).
@ http://iwww rachaaleacrm - =
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Rachel Ray’s version of ribollita diverges from recipes such as those offered by
Carlo, the massigiani, or my family’s in a number of respects. There are some key
vegetables missing; Parmigiano, which is not quite specific to the milieu, was
added to the mix; but, most remarkably, the preparation is quite different. The
usage is to let the zuppa di pane sit for at least one night before being enjoyed; and
the ribollita is but a zuppa di pane which has been re-heated according to a certain
procedure; how can Rachel Ray prepare a ribollita in thirty minutes?

Clearly, Ray is targeting her recipe to a cut of American society, whose lifestyle
would probably prevent the introduction of such a time-consuming recipe as the
one of ribollita. Her operation, in this sense, mirrors the society within which she
operates, interprets its needs, and aims at introducing some new practice in it.
But, the question still stands - is Ray’s a legitimate interpretation or is it disrup-
tive? More generally, this seems to me the major challenge to any explanation of
what makes a food authentic: How to tell g disruptive from a legitimate modification?

To answer this question, we need first to consider a more general problematic,
namely: What is a recipe?

\H Recipes'as’eating practices
In order to answer this question we may start dissecting the concept of a
recipe. Thus, we would recognize three components to any recipe:

® Ingredients;
a Preparation;
& Setting,

The ingredients can be individuated at a more or less fine-grained level; a
quick look at packages in any supermarket would reveal that the metaphysics
of food is not always carried on at the same «ontological level»; some packages,
for example, would just say «flour», while others would specify the kind or ori-
gin. And, there are even those who claim that some key ingredient lie at the sub-
atomic level®,

Similar considerations apply to the preparation. While some can limit them-
selves to few generic indications, others have requirements that involve even the
materials of pots, pants, and utensils, or their brand.

Finally, the setting is an elusive concept. It includes the time of the day, of a
veek or date (e.g., breakfast food or Christmas food); the type of place, such as
lome, restaurant, pic-nic, airport, field, wood...; any utensil, such as brick oven,
netal knife, strainer...; the table companions ~ family setting, romantic setting,

ast food setting, co-workers; and the atmosphere -rustic, elegant, lounge...

specially the research on nanopathologies carried on by Antonietta Gatti and Stefano
fanari as in (Catti and Mantame Anam

S'A TRUE RIBOTEITAPET
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It would be futile, however, to try and nail down a list of the aspects for each
recipe. Firstly, because it would be difficult to do so (even for a specitic realization
of a recipe). For example, in the ingredient list my mother gave me for the ribollita,
no specification of the type of salt was made, nor of the variety of potato or swiss
chards: should these items come from a specific region? What characteristics should
they have? What if these varieties will 80 extinct or interbreed with other vari-
eties?... While to fill in many details for the purpose of generating a memory may
be very useful, to fill in all the details would Pose questionable restrictions over the
cook's creative process. Secondly, a list would render most modification either ille-
gitimate (if we regard it as an entity whose identity is fixed once and for all) or, con-
versely, legitimate. In other words, what a recipe is cannot be pointed out by pro-
viding a cluster of necessary and sufficient conditions specifying exactly which
ingredients, actions, or settings are proper. A judgment of authenticity is an overall
assessment of a food, whose standards are subject to revision as the recipe evolves.

For these reasons, I would like to take a much more pragmatic stance and
defend the view that 4 recipe is an eating practice, which embodies multifarious
aspects of a community’s life. Thus, if we want to define whether a recipe is
authentic, we have to evaluate whether the practice tout court that we are con-
fronted with is authentic. So, now the question becomes: How to evaluate
whether an eating practice is authentic?

H Traits of authenticity: memory and authentic'interpretations’

Bearing in mind that it is the Practice as a whole that we are to evaluate, let us
now delve more into the hodge-podge of tradition and innovation that confronts
us when we wish to Prepare an authentic recipe. First of all, as a tradition is a
form of collective memory, we shall say more about the kind of memory embed-
ded in a recipe. We shall, then, take up on the means of innovation proper of
recipes, rooted in the transient nature of food that renders the re-enactment of a
recipe an exercise in Creativity. As we shall see, however, not any creation will do:
besides appropriately carrying forward a memory, the authentic food will also
reflect an interpretation of the dish which is «true to the circumstance». My end-
ing proposal will hence be that authentic dishes are products of authentic interpreta-
tions that aim at re-enacting certain memories.

On the one hand, the practice embedded in a recipe functions as a multi-level
memory. By «memory» here is intended a piece of information that an agent is (in
normal conditions) capable to retrieve. The information may both take the form of
a third-person or of a first-person judgment. By playing an active role in an eat-
ing practice (as a cook, server, or table companion), an agent can bring back to
mind her past experiences and sensations; but, the practice is also a re-enactment
of the actions of those who no longer exist, a way to reconnect with them and with
their environment.

Of mamentnic immnetae - 5. e



encounter here a key aspect of an authentic recipe, namely that the memory it car-
ries forward has to be transmitted not only through a book or a story, but also
through an appropriate apprenticeship. In order to learn how to prepare an
authentic food, a teacher who is an authentic cook of the recipe is then needed.
Authentic toods are only those that are prepared by following a practice learned also
through an appropriate apprenticeship,

When it comes to table companions, the practice embodied in an authentic
toud may pose less severe requirements. But, it would be a mistake to look upon
them as petty. First of all because table companions need to have some basic
knowledge ot the practice they are engaging in, if they want to perform it authen-
tically. For example, Yyou need to know how to use chopsticks, if you want to eat
authentic sushi; and you need to know that pasta is not a side dish, if you want
to eat authentic ltalian Pasta. Indeed, in many restaurants that aim at serving
authentic foods, servers or cooks instruct clients as to how to enjoy the food. As
Norbert Elias has shown long ago’, table manners are complex social norms; that
we perform them quite Spontaneously is no indication of the extent of cultural
legacy they pass on. Finally, some meals — such as a Seder or a traditional wed-
ding - may require a sophisticated knowledge on the part of the table compan-
lons, knowledge which often is anything but spontaneous.

Let us now turn to the innovative face of a recipe. Every time that we pre-

authentically.

The authenticity that is required in order to innovate an authentic recipe,
hence, is interpretative authenticity. Approximately, this could be defined as an
agent's conscious uptaking of certain behaviors in circumstance with the conviction that
they will best represent her in that circumstance. In the case of authentic foods, the
cook (or table companion) will prepare (enjoy) the food with the conviction of re-

Sometimes there Plainly is no way to fit the circumstance, for lack of ingre-
dients, tools, or other key conditions. (And this may well be the occasion for

‘Elias, 2000: Part 1I, Q.nv.m_. 4).

A nive example in this class is the alhetra, a dish born within the Jewish community of inland
1orthern Portugal at a time when the Inquisition persecuted its members. Braced between the
ittempt tu keep their diet free of pork meat and the need to publicly conceal their identity, they
ame up with a sausage representing (mimicking) an authentic Portuguese pork sausage, while
ontaining all sorts of meat (veal. chicken furbosr ot o+ o

[
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the birth of some new recipes)S. But, the more controversial cases are those in
which the claim of authenticity is advanced, while it is doubtful. Ray’s case is
among those. Her goal seems to be the one of fitting the dish to the American
lifestyle, where food needs to be Prepared in a short amount of time and avail-
able ingredients of dubious quality abound. In this case, I would argue how-
ever that the intention is disruptive of the ribollita recipe, as it proposes a too
abrupt alteration of the dish in terms of ingredients and preparation. Indced,
the recipe is mostly justifiable only in light of marketing interests: although she
most likely had an appropriate apprenticeship, her intention s not the one of
following the eating practice she learnt; it is rather to appeal to her viewer's
eating practices. For these reasons, I believe she is describing the recipe of a
dish other than ribollita.

Table companions will also have to follow the practice authentically; they will
have, in other words, to adapt it to their situation, Certainly, when a dish is for-
eign to one’s eating practices, if one aims at appreciating the authentic recipe, the
effort has to be made to retrieve some of the memory behind the dish. This may
be done by asking the cook, but often also by delving into the milieu in which the
dish is typically enjoyed. At other times, the interpretation required is less daunt
ing, but it may still be relevant. Thus, if you are eating with plastic forks, you may
not be able to enjoy the spaghetti in the same manner (e.g.. for taste and quantity-
Per-bite) you are used to do with a metal fork; if you are having a inmestrone alla
8enovese in a very warm american house, you may enjoy it at a lower temperature
than you would have in Genova; ¢t ceterg.

The view I am Proposing stresses the first-person’s relevance in the obtain-
ment of an authentic recipe; however, Ray’s case shows that good intentions
might not be enough to make a recipe authentic. So, the problem arises: Who
judges the authenticity of a recipe?

To answer this question we shall appeal to the collective character of a recipe.
As this typically has no one author and no one representative, but a community
of practitioners, the judgment of authenticity will in general be demanded to
members of such community. Certainly, the cook will play a key role in the judg-
ment of authenticity, as she can put forward data that are crucial to it. Then, there
may be some recognized experts, whose opinion may be kept in higher consider-
ation. In the end, however, as a recipe is a social product, its appraisal is open to
all those that in some Plausible way regard themselves members of the produc-
ing milieu. These, collectively, should have the final word.

to overcome a threat, the alheira is nowadays recognized as authentic Portuguese dish
lating another authentic recipe. (And the examnle oete svan mon s o - 0

CIny
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happen that certain ingredients, tools or table manners, once included in the
authentic recipe, were foregone or lost for quite a while; the cook or table com-
Panion that were to retrieve them (in a way which is fitting to the circumstance),
would hence introduce an innovation for its contemporary community which is
in keeping with the authenticity. Carlo’s recipe for ribollita fits this category: his
choice is motivated by an appeal to the tradition.

The second rationale is the amelioration of taste by standards analogous with the
ones of the originating miliey, Adding pancetta or a Prosciutto bone to the ribollita’s
recipe may improve its taste — some miliew’s member could say; if the change is
tolerated by the other members, it could then become part and parcel of the
authentic recipe,

The third rationale relates to food or tools availability. If a certain food or tool is
no longer available to the community, it may be in keeping with the authenticity
of the recipe to replace it; however, not any loss can be tolerated (a ragout alla
Bolognese without ragout simply cannot make it), and which ones should is a call

Consider for instance the case of an entire community, which is the only keeper
of its recipes, and which suddenly and permanently has to abandon its homeland

slowly, the (comforting) conviction will grow that these indeed authentically rep-
resent the eating Practices of their ancestors, Shouldn’t we say, contrary to the
experts’ judgment, that the new dishes are not authentic?

Or, consider another case. A major subsection of the ribollita’s community of
experts comes to regard Ray’s recipe as authentic (s a result - say - of their

n indebted to Tommaso Piazza for raisine thic ~hicoa:-

AT

lifestyle becoming analogous to the one of Ray’s audience). On the basis of what
Esuggest above, it seems that in this case Ray’s recipe should be regarded as

authentic fout court; basically, the recipe would be split in two quite distinct sub-

may get it wrong, and Perhaps persevere in their judgment even when otherwise
advised, is as legitimate as the (freely made) choice of 4 community to elect a

tndustrial foods be regarded as authentic or non-authentic?
Although this issue may deserve a more Proper treatment than the one | wil]
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_.=.m. to come up with new, meﬁm:m?m and anwmmsm.nafﬂm? recipes. (ii) Their 8 zmﬁﬂﬁ\vﬂ u..mm r .—.HH.mﬂm
. | da cidade-metrépole

Notas de uma retlexao

expert is thus usually quite larger than the one of a non-industrial food. (iii) The §

evolution of their recipes is made out of fewer, but more abrupt changes. Think, i Luis Vicente Baptista & Universidade N ova de Lisboa
for example, of how the Coca-Cola recipe has evolved since 1886 when John Pem  § Faculdade de Ciéncias So ciais e Human mv..
berton introduced it, or at the evolution of the recipe of a chewing gum since 1848 ¢

when John B. Curtis introduced the State of Maine Pure Spruce Gum.

8 J Condlusions™|

Whether a given dish is authentic or not, in the end, is a collective judgment
that stems from a consideration of the ways it represents and innovates a tradi-
tion. Authentic foods are only those that are prepared by following a practice
learned also through an appropriate apprenticeship. But, they require first-person =
authenticity too, that is an agent’s conscious uptake of certain behaviors in a cip i

el

E Ponto de partlda

Fixar o olhar na transformagio dos campos em redor da cidade permite-nos
acompanhar uma das dinamicas mais vigorosas da vida moderna: o crescimento
wbano, que vai dando aos territorios arrabaldinos formas e tons desconhecidos
localmente e que sao Sempre experimentados pelos do lugar como novos, por
mais que a experiéncia suburbana tenha décadas e se reconheqa a nivel plancta-
- tio. Esses territcrios, agora mudados, passam as ser vividos com uma sequencia-
o temporal que separa o tempo antes e o tempo depois da urbanizagdo e com
ela emergem as memoérias do lugar antes existente.

stance. Authentic dishes are Products of first-person authentic interpretations that
aim at re-enacting certain memories, :

Finally, if at times all of this still leaves you at a loss when it comes to determine ...
whether your experience is authentic or not, relax, enjoy it, and try to peruseall
its aspects; the answer is not just up to you and it may come in due time,
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E Camadas'de sedimentac3o urbang

Porém, essa experiéncia é apenas mais uma na histéria do local. Assim, nao
86 0s arredores urbanizados acumulam ji camadas de vivéncia social do espago.
que derivam das formas como esse territério foi sendo vivido (veja-se, por exenm-
Plo, a importancia do lugar no circuito da cidade em crescimento e as utilizagoes
que lhe foram sendo dadas ao longo da Histéria) como os lugares hoje centrais
da cidade ja foram em grande medidas arredores mais ou menos proximos dos
* eentros urbanos marcados fisicamente nas varias épocas. Para interpretar este
. fenémeno que importa analisar e que muito contribui para melhor compreender
0 que sdo as memérias rurais que marcam a vida dos territérios urbanizados
fecorremos ao conceito de camadas de sedimentagdo urbana. Pesquisar a condigao
ariginal de lugares qQue sdo hoje centrais nas cidades, ou que sendo periféricos
ecupam lugares relevantes no circuito metropolitano que se vai constituindo,
permite melhor entender a cidade que se agiganta nio deixando de perscrutar o
que dd sentido como lugar humanamente construido e modificado por popula-



