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Introduction

1. Trucial Oman Scouts Rations

In this project commissioned by Art Jameel’s Library Circles,

| explore food menus as a point of confluence where material
culture, memory and history -with its political, economic and
social developments- become interconnected elements that
are produced and reproduced throughout time. The Research
examines and investigates a collection of menus of different
migrant communities in Dubai’s modern history from the 1950s
to 1990s.

Between what was once consumed and enjoyed as food and
what is left as documentation of multiple histories, are remnants
of menus and the people they catered to. Menus in their classic
sense, are lists of dishes offered in restaurants, coffeeshops,
bakeries, or at social functions. In this project, however, the
construct of a menu is reapproached and made more malleable
to include lists of food items that were consumed in the everyday
life of the migrant communities: meals at home, birthday
parties spreads, school and work lunches, and street snacks from

roaming bakery canteen-vans.

In pursuit of unconventional research material, | bring menus
forward to the center stage as a principal historical source.

At the same time, | employ memory work and oral history
interviews to not only act as supporting context, but as a means
to reproduce menus of the everyday life of individuals through
their memories. Here, memory becomes a site of excavation and
reproduction of historical material on the level of the individual,
pushing back on the dominant history of the larger collective
and the nation. This aims to fill the gap created by the lack of
documentation and archiving of these recalled menus, due the
qguotidian nature of food, the transient quality of the migrant
communities, and the prevalent oral culture of the region. In
addition to memory, menus are located in and recreated from
archives, community cookbooks, television and the press, as
well as conversations around ‘expat’ memories on social media.

Library Circles: Salma Serry

By studying menus, in their content, form, and context, we gain
insight and understanding of larger themes: underlying tension
around food of the “other”, lingering remnants of an imperial
past, complexities of identity and belonging, informal ways of
place-making, meanings of loneliness, and further realities of
economic migration in a globalized world. But perhaps most of
all, the research sheds light on the high adaptability of these
communities, and the legacy left from the simple human need
to recreate the food of home, as evident in the massive variety
of food and the giant food import industry the city boasts today.

In this way, the project collects and presents material that records
parts of an unofficial heritage of various groups and communities
whose presence in Dubai unquestionably contributed to its history.
And finally, by dusting off materials that might otherwise go
overlooked, | hope this research invites further inquiry into them,
to build and expand on the endless possibilities food gives us to
understand the city’s history and present.

Salma Serry



1. Trucial Oman Levies Daily Rations
1953

A letter from the British Residency office in Bahrain to the

British Middle East Office at the Foreign office in London outlines
proposed food ratios to be distributed among the military force
soldiers serving as the Trucial Oman Levies (including Dubai and
other gulf states before the establishment of the UAE in 1972).

© Images reproduced by permission of The National Archives,
London, England.

Other letters and telegraphs found at the Arabian Gulf Digital
Archive reveal the influence of a developing lifestyle that
changes what local Arab soldiers expect to receive as ‘privileges,
at a time when living standards and ‘local awareness of the
outside world’ was beginning to change. One, for example, states
how ‘eating meat everyday instead of occasionally’ is a reason
for increasing the benefits, (a subject of another letter), and
provisions to Arab soldiers recruited under British administration
(FIG.1& 2).

A third letter sent from the Dubai office seems to bring to
attention the issue of inequality between the local ‘Arab’ officers
in the force and the British officers with regards to food rations
(figure 3). It reflects how issues of race were approached in this
context, and amplifies underlying tensions and realities of British
imperial and colonial expansions in the gulf. These archival
communications, highlight ways in which a group is thought

of deserving of certain foods in the eyes of those in power, and
show how economic priorities were at the heart of political
endeavors of the time.

Further investigations that shed light on continued perceptions
of race and social hierarchy produced in the TOL context, can be
found in postcolonial and sociological studies of Dubai.

Analysis of British ‘expatriate’ discourses and social practices
of the subsequent decades in Dubai reveal that ‘a sense of
superiority and a long trail of racial arrogance left by Empire’
(Coles and Walsh 2010, Morris 1978), persisted long after the
dissolution of the Trucial Oman Levies.
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1. Trucial Oman Scouts Rations

Feeding the 42,000
itutional Eating: the British A

rmy in the Gulf

A Trucial Oman Scout’s fond memories of great leaders

and a nation’s birth
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British Officers encounters
with local ‘feasts’ or lunch

invitations from tribesmen
and leaders are many. See:
Are You The Man by Word
+ Arabian Days by Curbs &
Casrern

(FIG. 2)
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1. Trucial Oman Scouts Rations

Feeding the 42,000
Public Institutional Eating: the British Army in the Gulf

by Joan P. Alcock

A R <. e - .

Introduction

In every sphere of public eating that of institutional eating is the one which is remembered by most
people, probably because they have been subjected to it at some time in their life. Of those institutions
perhaps school, hospital and the armed forces in wartime or during National Service conjure up the most
vivid memories, partly because of the quality and quantity of food - or, indeed, the lack of it.

When turning out some old newspapers recently my attention was riveted by a paragraph in the Evening
Standard December 6 1990 which recorded, ‘While US soldiers wait in patient line for their chow waggon
1o arrive, the Desert Rats are cooking their own meals on a stove that is fitted to every Challenger tank and
Warrior Fighting Vehicle’. The American officers were astonished to find that soldiers, at even a remote
camp, could be provided with hot water for shaving and making a drink. This was achieved by the use of a
small petrol-fired boiler, known as a ‘“Tommy Turbo’.

Intrigued by this, I therefore decided to find out more about how the British army was fed during the
Gulf War. In doing this I found that I had to consider the role of the Army Catering Corps as well as the
work of the cooks themselves. Some of the regiments, which have provided information, are to be
amalgamated in the new defence structure; some may even disappear. This paper surveys a little known area
of the Gulf conflict and puts on record the high standard of catering and hygiene achieved by the British
forces during their service in the war.

The Gulf War

The crisis in the Gulf took place between August 1990 and February 1991. On August 2 1990 the Iraqi
forces of Saddam Hussein invaded Kuwait. The Emir, Sheik Jaber Ahmed al-Sabah, and his family fled to
Saudi Arabia and the Crown Prince was killed defending his country. The United Nations condemned the
invasion in Resolution 660, which ordered the Iraqi forces to withdraw immediately and intensive
negotiations to start for the resolving of differences between Iraq and Kuwait. In a series of moves over the
next few days several countries, including the United States, Britain and Japan,began to freeze Iraqi assets,
initiate sanctions and institute embargoes against Iragi trade. On August 7, the day after the United Nations
voted in Resolution 661 for economic and military sanctions against Iraq, President George Bush, in
response 1o an invitation by King Fahd of Saudi Arabia, ordered aircraft and troops to go to the Gulf to

— et DL TosTTI -

A Trucial Oman Scout’s fond memories of great leaders
and a nation’s birth

(:} fridaymagazine.ae/life-culture/people-profiles/a-trucial-oman-scout-s-fond-memories-of-great-leaders-and-a-nation-
s-birth-1.2303632

People & Profiles

Zenifer Khaleel Jul 26, 2019

A former soldier of the Trucial Oman Scouts, Col David Neild, recounts the country as it
was some 60 years ago and how it has transformed into a world-renowned global nation

him is signals officer Capt Abdullah, who was on loan from Saudi Arabia

Photo by: Supplied

Share

I am on my guard and my best conduct as the man I am about to interview is an ex-
military official and is 77 to boot. But as Lieutenant Colonel (retd) David Neild walks into
the room with a sprightly smile and a friendly ‘hello’, I am immediately put at ease.

He laughs heartily when I tell him he hardly looks a day over 60. ‘You can credit that to a
life well lived and my lovely wife Eileen,” he says.

1/8
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The author in 1960 at a tradition Arab communal meal. As usual, this armed retainer has
his rifle with him

Supplied

On several occasions David accompanied Shaikh Zayed on his hunting expeditions where
they would spend long hours talking. ‘It was so obvious, even then, that here was a great
man who loved the desert and everything associated with it, but was also more than
capable of understanding the complex problems of the modern world. The time would
soon arrive when it would be his destiny to transform his beloved desert into what the
UAE has become today.’

After completing his 18-month tour of duty, David joined the Kings Regiment
(Manchester and Liverpool) and saw service in Kenya, Berlin and Northern Ireland.
However in 1966, a return to TOS was offered to command the support group based in
Manama, where he spent a lot of time with Shaikh Rashid Bin Humaid, the Ruler of
Ajman. The call of Arabia had proved too strong and David started his second tour with a
much better command of the Arabic language.

4/8

British Officers encounters
with local ‘feasts’ or lunch
invitations from tribesmen
and leaders are many. See:
Are You The Man by Word
+ Arabian Days by Curbs &
Casrern
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2. Two School Lunches
1969 and 1961

The menus display school lunches as recalled by three
interlocutors: A.H. who attended al-Muhallab Boys School from
1969 to 1973, Kiran Bhatia, who attended the Indian High School
from 1978-1986 and Jayant Gajria who attended Indian High
School in 1961.

Photographs courtesy of A.H., Kiran Bhatia, Jayant Gajria.

Both school menus depict varying migrant experiences. A.H.
represents a vast number of non-Emirati Arab students who
were, until the late 1990s, permitted to attend governmental
public schools. Culturally, mingling with local Emirati student
body, influences the Arab migrant student experience, resulting
in perhaps a closer cultural interchange than between Indian
students and Emirati ones in schools. This coincides with a time
of an aggressive pan-Arabism wave lead by Gamal Abdul Nasser
and an Arab comradery that likely alienated other racial bodies.

The food items in the governmental schools at the time consisted
of what may be referred to as ‘modern’ food that was nor
traditionally Emirati or Arab, consisting mainly of sandwiches,
packed juice and fruits. On the other hand, other expatriate
private schools, like the Indian Highschool Dubai, evidently show
a difference in how its student body was sustained by its ethnic
and traditional food. The government school’s subsidizing of
school meals, of course, also influenced how home-cooking and
mothers played a part, or not, in school lunches.
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Al-Muhallab Boys School Meal
(1969-1972)

1 samoun
2 processed cheese triangles
1 fruit jam packet
1 apple, orange, or banana

1 box of milk or fruit juice

Indian High School home-packed meal
(1961)
Poori bhaiji or fried potatoes & poori
Koki bread or dal pakwan
Nuts

Whole fresh fruit

Library Circles: Salma Serry

Chapter 3 of ‘Changing
Spaces of Education-New
prerspective on Nature of
Learning”, 2012 New York
Routledge Costructing
(extract from Kate
Greddie’s Transnational
Higher Education Spaces.

GO BACK

IHS Legacy — The Indian High Group of Schools
@ ihsdubal.orginsfegacy

Founded in 1961, IHS is the first and longest-standing Indian education
i he Gulf. Established before the founding of the United Arab

E schools embody the cultures, values, and ethos of both
India and the UAE in both learning and teaching. We soar high but stay
rooted in our values and culture.
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Al-Muhallab Boys School Meal
(1969-1972)

1 samoun
2 processed cheese triangles
1 fruit jam packet
1 apple, orange, or banana

1 box of milk or fruit juice

2. Two School Lunches
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Indian High School home-packed meal
(1961)
Poori bhaji or fried potatoes & poori
Koki bread or dal pakwan
Nuts

Whole fresh fruit
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Spaces of Education-New

prerspectice on Nature of

Learning”, 2012 New York
72 Routledge Costructing

3/3
s (extract from Kate
bl — e il ) .
Greddie’s Transnational
/ L] L]
o Higher Education Spaces.
From emaratalyoum.come/life/culture/204-12-14-1.736985
IHS Legacy — The Indian High Group of Schools
©? ihsdubai.org/ihs-legacy
Founded in 1961, IHS is the first and longest-standing Indian education
institution in the Gulf. Established before the founding of the United Arab
Emirates, our schools embody the cultures, values, and ethos of both
India and the UAE in both learning and teaching. We soar high but stay
rooted in our values and culture.
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2. Two School Lunches Library Circles: Salma Serry

FIG. 3
In his interview (FIG. 3), A.H. recalls the lunches distributed to the | )
students in their classrooms, after their attendance gets counted.
It was mainly simple modern school lunch consisting of cheese School Interview 1
and jam sandwiches, juice, and fruits (FIG. 4). He explained how Intorionsr identified a5 AH.
the students’ meals in the boy’s school were provided at no cost Excerpt from audio interview with A.H., resident of Dubai from 1968.
to the students, along with the books and the school uniform. He [Audio file 1 of 1]
adds that numerous Arabic schools at the time in the emirate, 00:01:
were funded by the Kuwaiti government, and the teachers were Serry: What year did you arrive in Dubai?

from various Arab nationalities. A My family armived in

Serry:What school did you go to and what year was it?

The Kuwaiti education system was in use in the emirate in 1953 61c and stayed thre tl 1 was 11 or 12, Than 1 moved to Zayed al Than secondary Sohoo! in Abs
and was implemented for both boys and girls. The schools Dhab

fouowed the Kuwaltl CurriCUlum and prOVided StUdentS Wlth Serry: and what do you remember your school lunches were usually like?

Kuwaiti tethOOkS and a”. the Stationary materials’ Whll’e StUdentS A.H.: After the 3rd class, someone used to come in, a farrash, would take count of no. of present
completed their secondary school certificates by taking exams in T samoon oaf, 2 pecss of chesss checddar o angles, 1 packetofaf, and 1 M, elher apples
Kuwait” priOF to 19 67 (AlraWi, 199 6) Svrazrgz]g;se, tir;dua:o‘%o&?;en;iLl;g;{ﬁiecreésltggiscﬂmwy?nd administered by Kuwait and the UAE. It

(FIG. 4) (FIG. 4)

Selected text from a conversation with Kiran Bhatia on Facebook:

In a social media correspondence (FIG. 4), Kiran Bhatia recalls
what his relatives and friends used to say about the early years
of the Indian Primary School (later known as the Indian High

. ) . School) in the ‘60s before he joined the school in ‘78. Hekmala
Pasted screenshot from Kiran Bhatia’s post on Dubai Old Days Facebook group, pasted on
December 27, 2021. Behn, a head teacher, and one of the school’s founders, opened
the school with just one big hall in a house in Bur Dubai that was
divided into partitions to seat a handful of students in different
levels. One of the partitions was turned into a humble kitchenette
and as Kiran wrote, “a girl named Vimala was the eldest among
the lot of students.. she used to help the teacher in cooking.”
(Bhatia 2021) Jayant Gajria, one of the students appearing in
the photo of the first graduating batch of the school [Figure 7],
remembers the days before the canteen. “Our breakfast was
mother-cooked home food for consuming during recess,” he
says, adding that it was typically vegetarian dry food like poori
bhaji or koki, packed in a tiffin with some fresh fruit. Later from
1978-86, Kiran reminisced about the school canteen’s samosa.
“Most students bought samosa. It was a stampede as they would
finish quickly if one did not get to the canteen within 5-7 mins
into the break” (Bhatia 2021)

The Indian High School is considered the first expatriate school
to open in Dubai, catering to the Indian community with Indian-
modeled education, culture and religious considerations.
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. . 3. Two Ethnic Restaurants And The Working Library Circles: Salma Serry
3. Two Ethnic Restaurants And The Working

The Indian community in Dubai constitutes its largest non-

citizen population and Sadhna represents one of its earliest

diasporic restaurants that shows the community’s strong ties to

the Indian foodways. The Japanese community, despite its small

size, prioritizes its culinary cultural customs. Retaining religious

dietary requirements as well as customary ways in which food is O
eaten and enjoyed is key to both the Indian and Japanese

community and, from a broader point of view, reveals its strong

loyalty to India and Japan as “home.” Despite daily routines

being subjected to the global trade schedules and tight personal Sadhna Restaurant Thal
budgets, diasporic communities often show high levels of Dhs7
flexibility that allows them to not compromise on tradition and Rice
norms, such as taking a break from work in the afternoon for FAR‘T":d'
lunch. Through studying such foodways, important points are Favakia Pilal

Achar and Onions

brought to the surface that asks us to consider to what extent Payesem
the disruptions of migration, globalization and capitalism might
have influenced the structure of the daily life.

3.1. Sadhna Restaurant

3.2. Bentoya

IMPOSSIBLE CITIZENS

DUBAI’'S INDIAN DIASPORA

lected comments on a post thread from Dubai Old Days Facebook group Bento-ya Kitchen
Brief interview wi

FEII17ES
FOR

Fan Article on Kanda

Masaki Kanda's marriage history, cheating? How many
children? Love itinerary scandal

SS—PRT——
A fan-run webpage ~ wnseax A

Kanda as one ‘tourist’
passing through Dubai
leaving an impression on a
culinary material culture,
a menu.

Date
unknown?
location
unknown

n ink

Do you know of Kanda now? Is it thanks
to a drew links (super micro ones
though) of his movement in a past
unknown history. We know of the least
that he was one here.

Scan of 1997 menu signed
by Maski Kanda courtesy
of Mr. Shinji Taniuchi, via
Mitch

What is Masaki Kanda's
there?

riage history? How many children are

But is this important? Is it worth
preserving? Only because of his
celebrity status? What about the offers?
Us?
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3. Two ethnic restaurants and the working

3.1. Sadhna Restaurant
1972-1980

This menu for Sadhna Restaurant was assembled from the
recounts and memories of some of its visitors on a Facebook
group. Closed in the ‘90s, Sadhna Restaurant was located in Al
Nasr Square in Deira, Dubai. It is unclear when it was established
but the earliest memory of it was in 1972. Together with
Woodland Restaurant and Kwality, it is remembered as one of
Dubai’s best Indian restaurants.

The restaurant specialized in vegetarian Indian food and was
particularly popular for its unlimited thali lunch that one user,
Rab Brown, describes was “accompanied by as many chapatis
as you can eat.” In ‘77, the thali was sold for just Dhs 7 and as
another visitor, Rita Gupta, recalls, lasted for “lunch, a dinner,
and even a small breakfast” for both herself and her husband.
Lunch back in the ‘70s, until the late ‘90s, was considered the
main meal, for which most offices and businesses would break
for a couple of hours from around 1 or 2pm and then re-open for
business by 3 or 4pm. “It was a very different pace back then,’
says Ishani Devi, an Indian migrant who lived in Dubai from ‘74
to ‘98. She adds, “l used to work in an accounting firm and we
use to always close a little after noon, go to pick up children from
school and have lunch then run back to the office for another
two hours.” Many small Indian restaurants at the time, offered
monthly packages for lunch, and Sadhna was one of them.
“Such monthly packages, made quick lunch possible for all the
employees who had no time to cook daily lunches. It was perfect
and very affordable” (FIG. 5)

‘ MENU

ESSAY

OTHER CITATIONS

Sadhna Restaurant Thali

Dhs7

Rice
Curd
Paruppu Dal
Masala vada
Rasam
Pavakkai Pitlai
Brinjal Kholumbo
Achar and Onions
Payasam

3. Two Ethnic Restaurants And The Working

IMPOSSIBLE CITIZENS

DUBAI'S INDIAN DIASPORA

Library Circles: Salma Serry

(FIG. 5)
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3. Two ethnic restaurants and the working

3.2. Bentoya
1997

Established in 1997, Bentoya is one of the first popular Japanese
casual dining restaurants in the city outside of the hotel
experience. Its menu has witnessed only a few changes over the
past three decades. The menu is signed by Masaki Kanda, the
Japanese celebrity actor, when he visited the restaurant during a
stay in Dubai.

Scanned copy of the original menu courtesy of Mrs Taniuchi,
wife of founding Chef Shinji Taniuchi, as shared by Mitch Aquino,
Bentoya’s Operations Manager.
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Kanda as one ‘tourist’
passing through Dubai
leaving an impression on a
culinary material culture,
a menu.

Do you know of Kanda now? Is it thanks
to a drew links (super micro ones
though) of his movement in a past
unknown history. We know at the least
that he was one here.

But is this important? Is it worth
preserving? Only because of his

celebrity status? What about the
others? Us?

Scan of 1997 menu signed
by Masaki Kanda courtesy

of Mr. Shinji Taniuchi, via
Mitch

Fan Article on Kanda

177122, 1:57 PM Masaki Kanda's marriage history, cheating? How many children? Love Itinerary Scandal | Caich Space

Masaki Kanda's marriage history, cheating? How many
children? Love itinerary scandal

®@ ly2310. Kiait 3507

A fan-run webpage 202112218

Date
unknown?
location
unknown

sponsor drink
Masaki Kanda is Seiko Matsuda's ex-husband, but was the reason for her divorce
cheating?

I'm also curious about Masaki Kanda's marriage history and how many children she has.

This time, I would like to take a look at Masaki Kanda's marriage history, rumors
about cheating partners, love itineraries such as scandals and common- law
marriages (female itineraries), and how many children there are .

What is Masaki Kanda's marriage history? How many children are
there?

1130

3. Two Ethnic Restaurants And The Working

Bento-ya Kitchen
Brief interview with Head Chef Mao Anlei on Dec 22, 2021 via Mitch (Thank you Mitch!)

Serry: what year did you start working at Bentoya?

M.A.: 2001

Serry: what were the best selling items on the menu at the time?

M.A.: ramen, chicken teriyaki, salmon sashimi, chicken katsu curry, gyouza
Serry: where do Bentoya’s customers usually come from?

M.A.: Japanese, European, Chinese, Korean, but... daily we have many Japanese from
everywhere in uae.

Additional notes:

+ Opened in 1997 by Chef Shinji Taniuchi

+ Many business lunch and dinners and colleague lunches

+ Masaki Kanda'’s visit is “probably the most cherished” with original menu kept with owner’s wife

« Catering for Japanese events

+ Not many Arabs visitors... more young ones recently last 10 years only

+ Anime and manga made Japanese food more popular but also the sushi craze in the 2000s as
trendy food.

+ Naming of “Bentoya” is “Bento”-ya. The bento boxes originally a concept for lunch at work
coming to life in 12-13th century, followed by accounts of using them for traveling and work in
the 17th century, then came commercializing them in 19th century as a product that would be
industrially manufactured and mass produced. See: “In Bento: Changing New York's Lunch
Culture," Chopsticks NY, 2009

Library Circles: Salma Serry

Bentoya
Thoughts:

+ The idea of lunch boxes as convenient solution for work, instead of having to go back to lunch
at home and the restaurant opening in 1997, falls perfectly within the 1990s anxiety for the
passing of time that was brought about by the internet?

« The internet also is a catalyst for gaining access to Japan’s pop-culture including anime and
manga, for which the restaurant has a dedicated small library

« The European palette is more “omnivorous” than the “Arab” palette? Does having an appetite
for far reaching regions and risqué flavors and textures renders the eaters more
“knowledgeable” and “experienced” in the matters of the world? Or simply more trendy?
Sampling more and different ...

+ What does make of Dubai as a place where the is more “more and different”? Does this make
Dubai migrants, more savvy, more sophisticated in their knowledge of the world and of a higher
cultural capital than their communities back home?

GO BACK
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Sadhna Restaurant Thali

Dhs7

Rice
Curd
Paruppu Dal
Masala vada
Rasam
Pavakkai Pitlai
Brinjal Kholumbo
Achar and Onions
Payasam
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Scan of 1997 menu signed
by Masaki Kanda courtesy
of Mr. Shinji Taniuchi, via
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Kanda as one ‘tourist’
passing through Dubai
leaving an impression on a
culinary material culture,
a menul.

‘ MENU

ESSAY

OTHER CITATIONS

Fan Article on Kanda

177722, 1:57 PM Masaki Kanda's marriage history, cheating? How many children? Love Itinerary Scandal | Catch Space

Masaki Kanda's marriage history, cheating? How many
children? Love itinerary scandal

() advansteadily2310.com/kanndamasaki-kekkonnreki-uwakiaite-kodomonannninn-33507

A fan-run webpage 201F12R21H

sponsor drink
Masaki Kanda is Seiko Matsuda's ex-husband, but was the reason for her divorce
cheating?

I'm also curious about Masaki Kanda's marriage history and how many children she has.

This time, I would like to take a look at Masaki Kanda's marriage history, rumors
about cheating partners, love itineraries such as scandals and common- law
marriages (female itineraries), and how many children there are .

What is Masaki Kanda's marriage history? How many children are
there?

https://advansteadily2310.com/kanndamasaki-kekkonnreki-uwakiaite-kodomonannninn-33507

Do you know of Kanda now? Is it thanks to a
drew links (super micro ones though) of his
movement in a past unknown history. We know
at the least that he was one here.

But is this important? Is it worth preserving?
Only because of his celebrity status? What
about the others? Us?

Date unknown?
location unknown

1/30
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unknown?
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unknown
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3. Two Ethnic Restaurants And The Working Library Circles: Salma Serry

Bento-ya Kitchen Bentoya
Brief interview with Head Chef Mao Anlei on Dec 22, 2021 via Mitch (Thank you Mitch!) Thoughts:
« The idea of lunch boxes as convenient solution for work, instead of having to go back to lunch

Serry: what year did you start working at Bentoya? at home and the restaurant opening in 1997, falls perfectly within the 1990s anxiety for the
passing of time that was brought about by the internet?

M.A.: 2001 + The internet also is a catalyst for gaining access to Japan’s pop-culture including anime and
manga, for which the restaurant has a dedicated small library

Serry: what were the best selling items on the menu at the time? + The European palette is more “omnivorous” than the “Arab” palette? Does having an appetite
for far reaching regions and risqué flavors and textures renders the eaters more

M.A.: ramen, chicken teriyaki, salmon sashimi, chicken katsu curry, gyouza “knowledgeable” and “experienced” in the matters of the world? Or simply more trendy?
Sampling more and different ...

Serry: where do Bentoya'’s customers usually come from? + What does make of Dubai as a place where the is more “more and different”? Does this make
Dubai migrants, more savvy, more sophisticated in their knowledge of the world and of a higher

M.A.: Japanese, European, Chinese, Korean, but... daily we have many Japanese from cultural capital than their communities back home?

everywhere in uae.

Additional notes:
» Opened in 1997 by Chef Shinji Taniuchi

* Many business lunch and dinners and colleague lunches
Masaki Kanda’s visit is “probably the most cherished” with original menu kept with owner’s wife I M P O S S I B L E ‘ I l I Z E N S
Catering for Japanese events

» Not many Arabs visitors... more young ones recently last 10 years only —_—
+ Anime and manga made Japanese food more popular but also the sushi craze in the 2000s as

trendy food.
* Naming of “Bentoya” is “Bento”-ya. The bento boxes originally a concept for lunch at work
coming to life in 12-13th century, followed by accounts of using them for traveling and work in
the 17th century, then came commercializing them in 19th century as a product that would be
industrially manufactured and mass produced. See: “In Bento: Changing New York's Lunch
Culture," Chopsticks NY, 2009

Screen shot of selected comments on a post thread from Dubai Old Days Facebook group
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4. Two Expat Club Cookbooks Library Circles: Salma Serr
4. Two Expat Club Cookbooks P y y

Both items are products of American housewives communities
over two decades. While they reveal some emblematic elements
of the local culture and food, whether from the design and
illustrations or from a single few recipes, they largely seem to be
divorced from an on-ground engagement with the local food. And
while this could be attributed to the global nature of diasporic
communities to hold on to its local traditions, like in the case

of the Indian and Japanese restaurants, it invites curiosities
surrounding the cultural superiority of whiteness. This racial
reading of thesevv texts may find some merit in the post-colonial

pretexts of the city and the history of imperialism it carries with F“S”’““S"
the British expatriate body, and thus lends itself to exploring the with

issues of race from the angle of food (FIG. 6). oy Lot b e USh

Pg55

A Menu from Dessert Delights
(1994)

Quick Jelly Salad

4.1. Menus and Recipes from Around The World With Dubai PWC et Belyforrey Bhristsnsen Bdgerion, Alberta Genae

Cream Cheese Roll-Ups
By: Julie Ellerbrock, Texas, USA
Pg7

4.2 Desert Delights with

Brittany’s Hot Sauce
By: Brittany Crawley, Louisiana, USA
Pg14

Black Tie Chicken
By: Carolyn Johnson, New York, USA
Pg153

Microwave Pralines
By: Pam Wooten, Louisiana, USA
Pg36

(FIG. 6) (FIG. 6) (FIG. 6)

. . . Area 2006) 38.3, 268-278
Passing time at Dubai International Women's Club

Desert Delights

‘Dad says I'm tied to a shooting star!” G di

J Club
. ) 'Dad Says I'm Tied to a Shooting Star!’ Grounding (Research on) British Expatriate (research on) British expatriate belonging The BOOSTBI‘ 0
Passing time at the women's club Belonging
Author(s): Katie Walsh Katie Walsh ; i
. ) Source: Area, Sep., 2006, Vol. 38, No. 3 (Sep., 2006), pp. 268-278 2 Eghas TW20 0EX o
Dubai: For 41 years, the Dubai International Women's Club (DIWC) has been providing a Published by: Wiley on behalf of The Royal Geographical Society (with the Institute of Email: katiewalshonline@hotmail.com —
"home away from home" to women living in the emirate. British Geographers)

Revisod manuscrpt received 6 February 2006
Tt was first established in 1967 as the Petroleum Wives Club as a group of wives whose Stable URL: https://www jstor.org/stable/20004544

husbands worked in the new oil industry. With so many inquiries from women working in Tils Paper Sralyes onc Seth warman's eventiey precices of belonging 2 dhe

ol ; 5 negatiates cxpatiate e o Ouba, valy Emiates. 1 doing 50, 1t respondls

other industries, the club changed its name six years ago o the DIWC. [t now has 250 o rend a1 sround weemnrch o procten of mamsmtionen and Do
active members from 42 different nationalities. by drawing on 18 months of ethnographic research and adopting a three-stranded
analytical framework to reflect on the significance of domesticity, intimacy and
foreignness in expairiate helonging. The authar focuses on 2 single research subject

asTOR

Your
Susie R., event advisor at the DIWC, said: "When the club was the PWC, it was only https://about jstor.org/term:

ot o N i ) L . to dhaw attention 10 & particulas British expatriste experience otherwise neglected in
selated with oil company employees. Then we had so many enquiries from ladies who e e experince othrwise 1 n
thought they couldn't join unless they were related to the industry, that we changed the e e o e areres Tt e
name, to show that everyone can be a member and everyone is welcome.” detachmen.

Diana Stuart, current membership representative on the DIWC committee, has recently Key words: Dubai, ethnography i migration
been reading about the PWC beginnings.

es Club were American, and the club was more Introduction Scatiered by the side of her lounger
now. I remen| g in the PWC brochure that a couple of new Introdu Chester in the North of England. She’

d at the club and were wearing sling-back sandals. They were surprised to see single, Dubai

wearing nylon stockings, hats and formal shoes, and one lady was even

ite gloves. It was definitely more formal than it is now,” she said.

DIWC organises bridge and mahjong games three days a week in the mornings and
afternoons respectively, and arranges monthly excursions for members wishing to see the
wealth of the UAE. !
have a ot more confidence. Now it wouldn't bother
e going anysehere on my owm. Yeih,ove wevelling.
topens vour eyes o dificren culures and tht.

events for charities with
and women's shelters.

‘The non-profit organisation also organises many chari
female-related themes, such as for breast cancer a

: "The most we ha
n receive donations
in aid of D

between Dh3,000 and Dh4,000,
. On September 20 we will be holding a
ised money when the 2004
) . . ) colboring s S TOREa grne et and xtond sececs o Aren -8 OPNTS) 0re
Monthly excursions are sometimes arranged by invitation. These invitations, Susie R.
continues, can be eye-opening.
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T Emirati traditional motifs

The amerlcans.Cho..OIOf PUbal such as the Delilah,
the palm tree, camels,
khanijar, etc. are all used
decoratively to relate to a
geographical experience,
despite its absence in
content of recipes!
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4. Two Expat Club Cookbooks Library Circles: Salma Serry
4. Two Expat Club Cookbooks

4.1. Menus and Recipes from Around The World With Dubai PWC
1981

This menu is from the book with the same title, that was put

together, edited and published by The Cookbook Committee of

the Petroleum Wives Club (PWC). Most of the recipes collected in

this book are contributed by women with English names, without

specifying where they live or where they are from. It features :éh;:”ht:“th;t‘fi‘g”’mfdi‘:hthdfht/
recipes grouped in sections titled, “Middle East”, “Europe”, “Far s el et

the choice of using sour cream (very unlikely to

East”, “The Americas”, and “West Africa”. The menu displayed is oo avalable in URE ot the time) and yogurs was

intended as a replacement for the chami cheese, or a
H H H mistake from the author/contributor in defining what Y
submitted by Janet Cooper from the kitchen of Cece Al Ansari. e 1y e bt Mmus ﬂcc&p s

and hence its presentation as the alternative for the
chami. In either case, it poses questions of what g *»

The book consists of 276 pages, with illustrations that vary from local and traditonal food reimagining I ke from the § e g
American cookies, to cartoon-like depictions of the staff and team cla s S nd PG Tt i
of Dubai Petroleum employees and their wives, a cross symbol, elebie shosrdotieiie e aufregionatinetime
in addition to some orientalist drawings of camels, elephants and

palm trees. It opens with photos of Sheikh Zayed Al Nayhan and

Sheikh Rashid Al Maktoum. In the acknowledgements section, the

committee chairman indicates that the book was a product of a

meeting in which PWC members brought recipes with them that

were then workshopped for eight weeks to result in this book.

A year later, the school moved to Jumeirah and by 1971, just five

years after it opened, the student population reached 103 and

dramatically expanded to 500 by 1976. The same section on the SR o b Y

L choppe!
Bezar (this can be bought in the market) live oil and lime juice to taste Onion, finely chopped

A Cook-Book | Geso locn!
ok-Book |

o = o <
GO DGO et L T Wi

Who submiited the womderful

recipes for in n ')
Bt ane roms e m vies #

You Dow'r
Obseer ?

the world's favorite
% delighled hungry din
) goad eating becam

everyone cou 1d enjoy. *

Happy Coohing and Bon Appdtit!il! ?
The 1981-82 Cook Book Committee
? Buty Foster, ]
0 e "y
pE e Lo Wi DG
%o N ¥o °

This caok book is dedicated to our neglected husbands in
the hopes that they will enjoy the fruits of our labors,

. : - . 3 large onions, chopped 1 bunch
, « ’ ) Y oo e o et G007 FOeTey Mix tomatoes, cucumber, lettuce and onion; then add
+ cup oil 3 large fresh tomatoes, olive oil and lime juice.
1 tsp. salt chopped Serves 6 - 8.
8 cups water 3 cups basmoti rice (long SEGALLS MAZBOUT
. , . 2 Tbs. tomato paste grain Pakistani) i
n 2 large pieces fresh ginger 1 tsp. ground cinnamon g Moo fizodh coralflo Godk b dessertspoon pepper
12 whole cloves 4 tsp. fresh ground black Q ise Mo Hieo sovee (Tapleys)
, 2 3ticks clmmamon appor 5 oz. butter 3 oz. fresh breod-
1 Ths. cumin seeds 2 b Chens crumbs
10 cordomon pods 2 cloves gorlic 2 tsp. Worcester-
t e 1 Tbs. chopped green peppe s shire sauc e
. Take o larga pot and brown onions, garlic and insides of dried Mix segalis chopped with lime juice, Leave 15 min..
limes in oil over me diom heot. Coot meat in Bezor and salt. Heat 4 oz. butter, saute onions, garlic and peppers
I I I Add to pot, continue browning. Add all woter plus spices, until tender. Add 2 oz. crumbs, stir occasionally
tomato paste and ginger. Tilt lid so steam can escape from pan until golden. Add segelis, lime juice, salt, peppex,
when brought to boil. Simmer until meot is near tender (depend- pepper-~sauce. Mix. Put into casserole. Top with
ing on choice of meat). Add parsley, tomatoes and washed rice. breadorumbs and dot with butter, Bake until golden
Keep boiling until water reduces by half with lid still tilted. (about ¥ hour) at 350°(F).
Cover pot with o dawpened tea towel and put 1id on, simmer 20 i
e Morgaret McBride

Serve with Natural Yoghurt and Lebanese Bread.

DS e O 05

2 chickens, halved 8 oz. can tomato paste
4+ cup 0il (or more) 2 tins chick peas

3 onions, sliced L Tbs. cumin seeds

6 cloves garlic, crushed 4 cups long grain rice
8 dried limes, insides only 2 tsp. butter

Brown chicken in large pot with half the oil, cavity side down,
Put to one side. In another skillet brown onion, garlic, lime.
Add tomato paste, chick peas, cumin seeds and a little water,
Turn chicken meat side down in large pot. Fill chickan cavity
with chick pea mixture. In another pot, parboil washed rice.
Put this over chickens ond dot with butter. Cover saucepan
with dampened cloth as in previous recipe.

L . . Avea (2006) 383, 268-278
Passing time at Dubai International Women's Club

s i s ‘Dad says I'm tied to a shooting star?” Groundi

By Alcs Joson, Saf Reporter ) a > " 8
- ) "Dad Says I'm Tied to a Shooting Star!’ Grounding (Research on) British Expatriate (research on) British expatriate belonging
Passing time at the women's club Belongin
Katie Walsh
e: Area, Sep.. 2006, Vol. 38, No. 3 (Sep., 2006), pp. 268-278 TW20 06X
Dubai: For 41 years, the Dubai International Women's Club (DIWC) has been providing a Published by: Wiley on behalf of The Royal Geographical Society (with the Institute of
"home away from home" to women living in the emirate. British Geographers)
It was first established in 1967 as the Petroleum Wives Club as a group of wives whose Stable URL: https://www jstor.org/stable/20004544
husband: in the new oilindustry. With so many inquiries from women working in ; ooy prctics of elening o= e
other industries, the club changed its name six years ago to the DIWC. Tt now has 250 sston. s —proti at helps scholars, and stude b pon s e e s Oubah sl i Emiates. I doing so, 1 responds 1o
active members from 42 different nationalities. b2 adoptin 3 hree starded
. . . You cceptance of the Terms & Conditions of - domesticity, intimacy ond
Susie R., event advisor at the DIWC, said: "When the club was the ht ithar focuses on 2 single research subject
related with ol compan; es. Then we had so man A o 2 pai e ¢ e thewie negieced In
thought they couldn't jo they were related to the R il
name, to show tha be a member and everyc detachment.
Diana Stuart, current membership representative on the DIWC committee, has recently Key words: Dubai, ethnograph di ation
been reading about the PWC beginnings.
"Many of the ladies in the Petroleum Wives Club were American, and the club was more . scaered by the side of her lounger, Jane 5 from
b Introduction Chester in the North of England. She's 31 years ald,

remember reading in the PWC brochure that a couple of new

b and were wearing sling-back sandals. They were surprised to see Jome: 1501 bored. | ot tchy et A job come up and_Si781€, and came to Dubai to work 35 2 stylist for an

N Sewing 3¢ 1 had o commitments or amything. Fve got | INteMational company of hairdressing salons. The
g nylon stockings, hats and formal shoes, and one lady was even et o D et e 5%t sbove comes fom out neriew ha aferaon
wearing white gloves. It was definitely more formal than it is now," she said. sar Fd g tothe point where

DIWC organises bridge and mahjong games three days a week in the mornings and
afternoons respectively, and arranges monthly excursions for members wishing to see the
wealth of the UAE.

‘The non-profit organisation also organises many charitable events for charities with b htlove
female-related themes, such as for breast cancer awareness and women's shelters. Itopens vour eyes o diferen culures and tha.

On an Agril afiernoon in Dubai, United Arab
ween Dh3,000 and Dha,000, Emicates. the temperat 0°C. 1 find
ptember 20 we will be holding a fane sunbathing, by the imming pool,

ar nd Unesco. We also raised money when the 2004 wearl Ww:zp:dwniv;-:dh;l: - :": '
tsunami hit and for recent earthquakes around the world,” she said. X otk tonic the sleobel puachand bom o Tleaal
e e oot st o store at the edges of the Emirate, with cigareties, mutually exclusive ways of understanding belonging,
sometimes arranged by invitation. These invitations, Susie R. g mobile phone, flip flops and an old OK' magazine  rather they should be undersiood as inter-related and.
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4. Two Expat Club Cookbooks

4.2 Desert Delights
1994

This menu is constructed from the first community cookbook
organized by the booster club of The American School of Dubai,
previously known as The Jumeirah American School. An item was
selected from each section of the book to create the menu.

It is not clear whether the recipes were contributed by faculty
members, parents or students, but the majority of the recipes are
mostly from the U.S., Canada, and South America. Even though
the overwhelming majority of the recipes are American, the book’s
cover and illustrations that fill its pages are that of unrelated but
iconically emblematic Emirati heritage, like the coffee dallah,
camels, and daggers. Interestingly, the book is published and
printed by a house in Tennessee, the U.S., and an order note is
added at the end of the book for requesting additional copies
from the American School of Dubai at Dhs. 50. This could indicate
that the book might have been intended for distribution/sale in
the U.S., justifying the American taste in the dishes selection.
However, the intention could have been to remain within the
American community in Dubai.

A few years before oil was first discovered in the emirate, the
American oil company, CONOCO, was granted an agreement to
begin searching for oil. Upon discovering it in the offshore Al Fateh
area in 1966, The American School of Dubai (hamed then The
Jumeirah American School) was established to provide education
to the children of the American employees at the company. “The
first school opened in an apartment on the Deira side of the creek
with eleven students,’” as stated in the cookbook’s prefatory
section on the history of the school.
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4. Two Expat Club Cookbooks

A Menu from Dessert Delights
(1994)

Finnish Summer Soup
By: Pat Bell from Yoga Instructor Sithers, B.C., Canada
Pg210

with

Refrigerator Rolls
By: Lexie Crawly, Louisiana, USA
Pg55

Quick Jelly Salad
By: Pat Belly for Fay Christensen Edgerton, Alberta Canada

Cream Cheese Roll-Ups
By: Julie Ellerbrock, Texas, USA
Pg7

with

Brittany’s Hot Sauce
By: Brittany Crawley, Louisiana, USA
Pg14

Black Tie Chicken
By: Carolyn Johnson, New York, USA
Pg153

Microwave Pralines
By: Pam Wooten, Louisiana, USA
Pg36

Emirati traditional motifs
such as the Dellah,

the palm tree, camels,
khanijar, etc. are all used
decoratively to relate to a
geographical experience,
despite its absence in
content of recipes!
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Desert Delights
The Booster Club

_

The American School of Dubai

Because of increasing enrollment and to give the
plant more flexibility, a third floor was added to the Jr.
High building in 1983.

During the 1987-88 school year, enrollment peaked at
334 students. The 1989-90 school year saw enrollment
continue to increase. Enrollment in April was 391
students. During the year, the School Board made the
decision to expand, to include a secondary school
program at JAS,

Due to the War in the Gulf, the 1990-91 year saw great
fluctuation in student numbers. The 1991-92 school year
saw a boom in the school’s enrollment. By the middle of the
school year, there were 556 students in grades K1-10. The
1992-93 school year was scheduled to be the first year of
grade 11. Enroflment for 1992-93 was 670.

In February 1992, construction of a new high school
facility began and opened with the start of the school year
in August 1993 (1993-94). Enrollment for this year was
740. H. H. General Sheikh Mohammed bin Rashid al
Maktoum Crown Prince of Dubai and Minister of
Defence was the guest of honor at the ceremonial opening
of the high school building on September 12, 1993. The
school had its first graduation of grade 12 students,
which totaled 21.

Enrollment for the 1994-95 school year was 770, with
grade 12 graduation comprised of 38 students. The
Booster Club was officially founded in November of 1994,
by volunteer mothers of students in grades 7 through 12.

Enrollment for the 1995-96 school year has fluctuated
and remains at 800. There will be 40 graduating grade 12
students for this school year.

HISTORY OF
THE AMERICAN SCHOOL OF DUBAI

The American School of Dubai (called The Jumairah
American Scheol prior to the 92/93 school year) was
organized by the Dubai Petroleum Company, in
affiliation with International Schools Services in
September 1966. The purpose of the school was to
provide an education for the children of DPC's expatriate
personnel from the USA. Children of other contract
companies were invited to enroll their children in the
school. The first school opened in an apartment on the
Deira side of the creek with eleven students and two
teachers.

In the Fall of 1967, the school moved to a building on
Jumairah Road. The following year, the school
experienced significant growth. Fifty-one students
enrolled in September 1968.

By 1971, the school had grown to a student body of
103 with eight teachers, a principal and a part-time
secretary. Expansion continued in 1972, when 135
students were instructed by nine regular teachers.

The present complex was first occupied in the fall of
1973. The enrollment this year surpassed all expectations
when it reached 274. In September 1974, the school
occupied an additional new building located in back of
the gymnasium. The staff was expanded to include a
total faculty of 24, as well as a superintendent and an
assistant. The school year closed with an enrollment of
460 students.

The 1976 school year opened with over 500 students
and a staff of 45. This was the first year the school used
its new name, The Jumairah American School.

Enrollment during 1979-80 school year dropped to
370, as a result of the Iran Crisis. Enrollment during the
1980-81 school year reached 394,

.

BEVERAGES, MICROWAVE 8 MISCELLANEQUS

PEACHES FLAMEE

a0 g. butter 5 Thsp. Grand Mamier
1 can drained peach halves 30 g. sugar

Heat butter 1n glass serving dish for 1 to 2 minutes. Add peach
halves and 2 tablespoons Grand Marnier. Sprinkle with sugar and
cook 3 minutes on high. Heat 3 tablespoons Grand Marnier in glf:ss
jug for 25 seconds, flame and pour over peaches. Serve with vanilla

ice cream
Time: 5 : minutes. Serves 4.

The Booster Club Cookbock Committae

MICROWAVE PRALINES

. white sugar 2 Thap. butter
1 ¢ :’::vfn!sfgar 4 Thep. vanilia or rum extract
2 . evaporated mil 2 €. pecans

Mix sugars and evaporated mitk in Pyrex dish and cover, Micro-~

Library Circles: Salma Serry

The Magic of Microwaving

The microwave is perfect when you want to prepare meals in advance.
There are many times when it is very convenient to prepare a meal in
advance and reheat it at serving time. When using the microwave to reheat;

Heat dense foods, like mashed potatoes and baked beans, first, as they
retain heat longer than cther faods.

To speed heating, cover the dish and stir only occasionally.

Reheat roasts whole and furn several times during heating.

Layer slices of meat on a platier and cover with waxed paper ta reheat.

YYou can use your microwave for split-shift dining with individual plates.
To arrange food on the plates:

Place food in a thin layer for faster heating.

wave 7 minutes on High until ‘soft ball” candy stage. The teszA for
“soft ball” stage is to have a cup of cold water handy, spoon out a little
of the candy and slowl drop two or three drops of the candy in the
cold water. If the candy forms a roundish drop in the water instead
of dispersing, then it has reached the “soft ball” stage. Add butter,
vanilla and pecans. Beat with spoon only until mixed. Drop by spoon-
fuls in waxed paper. Yield: 2 dozen.

Pam Wooten
Loulsiana, USA

For even heating, place slow-to-heat items, like mashed potatoes and
meat, around the outside of the plate.

Make a depression in the center of dense foods, like baked beans and
mashed potatoes.

Put quick-heating foods, like corn, in the center of the plate.

Arrange irregularly-shaped foeds, like turkey legs, with the thickest parls
to the outside.

A sauce over meat will keep it from drying out while waiting to be
served.

To reheat a prepared plate: Start with a short time and add time, if
needed. When the plate's bottom feels warm, foods have heated enaugh to
transfer their warmth to the plate, and the meal is ready to serve.

I you plan on having company far dinner, the entire party menu can be
prepared in advance and cooked or reheated in the microwave just at
serving time. Also, the microwave and conventional ovens can team up,
with each being used to its best advantage.

Copyright © 1978 Fundcralt Publishing, Inc.
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Passing time at Dubai International Women's Club

gulfnews.com/uae/passing-time-at-dubai-international-womens-club-1.124963

By Alice Johnson, Staff Reporter

Passing time at the women's club

Dubai: For 41 years, the Dubai International Women's Club (DIWC) has been providing a
"home away from home" to women living in the emirate.

It was first established in 1967 as the Petroleum Wives Club as a group of wives whose
husbands worked in the new oil industry. With so many inquiries from women working in
other industries, the club changed its name six years ago to the DIWC. It now has 250
active members from 42 different nationalities.

Susie R., event advisor at the DIWC, said: "When the club was the PWC, it was only
related with oil company employees. Then we had so many enquiries from ladies who
thought they couldn't join unless they were related to the industry, that we changed the
name, to show that everyone can be a member and everyone is welcome."

Diana Stuart, current membership representative on the DIWC committee, has recently
been reading about the PWC beginnings.

"Many of the ladies in the Petroleum Wives Club were American, and the club was more
formal than it is now. I remember reading in the PWC brochure that a couple of new
ladies arrived at the club and were wearing sling-back sandals. They were surprised to see
other ladies wearing nylon stockings, hats and formal shoes, and one lady was even
wearing white gloves. It was definitely more formal than it is now," she said.

DIWC organises bridge and mahjong games three days a week in the mornings and
afternoons respectively, and arranges monthly excursions for members wishing to see the
wealth of the UAE.

The non-profit organisation also organises many charitable events for charities with
female-related themes, such as for breast cancer awareness and women's shelters.

Susie R. said: "The most we have raised in one go was between Dh3,000 and Dh4,000,
and we often receive donations from our sponsors. On September 20 we will be holding a
charity bazaar, in aid of Dubai Cares and Unesco. We also raised money when the 2004
tsunami hit and for recent earthquakes around the world," she said.

Monthly excursions are sometimes arranged by invitation. These invitations, Susie R.
continues, can be eye-opening.

1/3
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‘Dad says I'm tied to a shooting star!” Grounding
(research on) British expatriate belonging

Katie Walsh
Department of Geography, Royal Holloway University of London, Egham, Swrey TW20 OEX

Email: katiewalshonline@hotmail.com

Revised manuscript received 6 February 2006

This paper analyses one British woman’s everyday practices of belonging as she
negotiates expatriate life in Dubai, United Arab Emirates. In doing so, it responds to
widespread calls to ground research on processes of transnationalism and diaspora
by drawing on 18 months of ethnographic research and adopting a three-stranded
analytical framework to reflect on the significance of domesticity, intimacy and
foreignness in expatriate belonging. The author focuses on a single research subject
to draw attention to a particular British expatriate experience otherwise neglected in
migration research and the paper resonates with theoretical literatures aiming to
challenge the binary divisions of geographies of belonging, including attachment/

detachment.
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Introduction

Jane: | got bored. { got itchy feet. A job come up and
seeing as | had no commitments or anything. I've got
to get it out of my system. Dad says I'm tied to a shooting
star! I'd got to the point where it was either buy a house,
make a decision about Gary [her boyfriend at the
time] and settle down. Or, | do this and see if it's what
i wantto do. There’s nothing holding me back. I always
say that I don’t think I'li settle in the UK. At the moment
I'm just, like, I'll take it as it comes and see what happens.
Traveliing has made me a lot more independent. |
have a lot more confidence. Now it wouldn’t bother
me going anywhere on my own. Yeah, | love travelling.
It opens your eyes to different cultures and that.

On an April afternoon in Dubai, United Arab
Emirates, the temperature has reached 30°C. | find
Jane sunbathing by the communal swimming pool,
wearing a bright pink bikini, sun glasses and a
sarong wrapped around her hair, sipping an iced
vodka-tonic (the alcohol purchased from an illegal
store at the edges of the Emirate), with cigarettes,
mobile phone, flip flops and an old OK! magazine

scattered by the side of her lounger. jane is from
Chester in the North of England. She’s 31 years old,
single, and came to Dubai to work as a stylist for an
international company of hairdressing salons. The
quote above comes from our interview that afterncon.
When | asked Jane about her move to Dubai, she
adopted her Dad’s metaphor of a shooting star to
describe her relationship to global space. It is
evocative, but it is also misleading. The image
emphasizes the processes of movement involved in
international migration, obscuring the ways in which
everyday practices of expatriate belonging are also
grounded. 1t is this groundedness that | set out to
explore through extensive ethnographic research on
British expatriates in Dubai. To illustrate some of the
ways in which expatriate belonging is constituted
through everyday practices that are about both
detachment and attachment, in this paper | focus
specifically on Jane, highlighting three recurrent and
significant themes across my research more generally:
domesticity, intimacy and foreignness. These are not
mutually exclusive ways of understanding belonging,
rather they should be understood as inter-related and
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calls instructions: ‘good, keep going...ok, now trot...slow the trot down, slow it
down...keep your heels down...good, now halt, slowly...bring vour reins in...".
Afterwards we’re elated with our progress, the endorphins are flowing, and we stag-

ger happy and tired towards the car, reliving the dramas of the lesson (field notes).

While VCOs are highlighted already in the literatures on migration as a way of
meeting people and making friends with similar interests, these field notes sug-
gest that there is also something additional to be understood about these kinds of
playful leisure activities and their role in making the expatriate feel at home. The
concentration involved in making a ‘good pass’ to a team mate during a rugby
match, mixing the exact shade of blue desired for an acrylic painting in an art
class, or controlling your body to communicate with a horse, is distracting. There
may be little conversation, or it may centre on the activity, focusing the mind
away from the outside environment, particularly towards the actions of the body
or the perceptions of the senses. These activity clubs are also about meeting one-
self: in concentrated relations, in practices of creativity, in skilful but extra-
cognitive actions of ‘play’ (Nielson 1999),

Coffee Mornings or Adventures for ‘Expat Mums’

Among British couples, it is usually the male partner who would be understood
as the ‘lead’ migrant in that his employment generates the relocation. As such,
men usually find themselves participating immediately after arrival in Dubai in
professional collegial networks that are initiated in, but extend beyond, the work-
place. Indeed, the significance of “after-work drinks’ for expatriate socialising has
frequently been identified (e.g. Beaverstock 2005; Knowles & Harper 2009; Scott
2006). In contrast, British women who accompany their husbands in relocating
to Dubai must instead forge their own networks. This is seen to be vital to the
success of expatriation; as an orientation specialist in Dubai commented: ‘the
men are always straight into work but it worries them if the wives don’t have
anything to do...they get it in the neck at night!” (interview). Women with younger
children often made friends through school networks, but this may not be
sufficient contact to develop a friendship and was often described to me as intim-
idating by new residents. As a result, several social groups in Dubai catered only
for women, organising events during the daytime: The Dubai Adventure Mums;
breast-feeding and post-natal support group Mother-to-Mother; The Dubai and
Sharjah Women’s Guild; and Dubai International Women’s Club (begun in 1967
as the Petroleum Wives Club). In spite of my status in Dubai as a single woman
without children, these were the institutional groups that were more accessible to
me as a result of my gender. 1 carried out ethnographic research in both the
Dubai and Sharjah Women’s Guild, as previously mentioned, and the Dubai
Adventure Mums, which I discuss further here.

4. Two Expat Club Cookbooks
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4. Two Expat Club Cookbooks

Desert Delights

Library Circles: Salma Serry

HISTORY OF
THE AMERICAN SCHOOL OF DUBAI

The American School of Dubai (called The Jumairah

Because of increasing enrollment and to give the

i i 92/93 school year) was

’ 6 A Cook-Boolk ‘::;::;I:i S;;‘ootlhzngu;:‘i th]:etrolleu: c onfpan)y, in plant more flexibility, a third floor was added to the Jr.

* » &7 affiliation with Intermational Schools Services in High blf'ldmg in 1983
9/ ? . . September 1966. The purpose of the school was to During the 1987-88 school year, enrollment peaked at
% We wish to thank the many & eptember i purpo ) . 334 students. The 1989-90 school year saw enrollment
B.C. members > provide an education for the children of DPC’s expatriate i s Enroll in April 191
¢ i personnel from the USA. ~Children of other contract ctudents. During the year, the Sehaol Board made th
recipes for inclusion in L r companies were invited to enroll their children in the students. uring the year, the School Board made the
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delighted hungry diners ever since

good eating became something
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everyone could enjoy.

this book. i
Q Cooking car be an exciting adventure
"Around the World".
There are menus and many recipes of
the world's favorite foods that have
)
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school. The first school opened in an apartment on the
Deira side of the creek with eleven students and two
teachers.

In the Fall of 1967, the school moved to a building on
Jumairah Road. The following year, the school
experienced significant growth. Fifty-one students
enrolled in September 1968.

decision to expand, to include a secondary school
program at JAS. )

Due to the War in the Gulf, the 1990-91 year saw great
fluctuation in student numbers. The 1991-92 school year
saw a boom in the school’s enrollment. By the middle of the
school year, there were 556 students in grades K1-10. The
1992-93 school year was scheduled to be the first year of
grade 11. Enrollment for 1992-93 was 670.

By 1971, the school had grown to a student body of _ |
Happy Cooking and Bon Appétit!!!! & 103 with eight teachers, a principal and a part-time .I-n February 1992, const.ructlon of a new high school
Q . ; . hen 135 facility began and opened with the start of the school year
secretary. [Expansion continued in 1972, when i A £ 1993 (1993-94). Enrollment for thi
S50 SRS Gents BT Gitio students were instructed by nine regular teachers. _;: 5 ugl-lllSH G | -Sh ):k nl\? hmen ;r LS year, wai
] Bty Foster, * Wiy suourn We Suerer. flione 7 The present complex was first occupied in the fall of " i{t . C eneraP Shei hf B all’mm_ e dbu;/[ 'Ra-lshld af
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MATEHBOOZE

3 lbs. mutton or goat, or beef, or 2 chickens or 1 large fish -
Gobab (tuna or mackeral)

Tomatoes, finely chopped

This cook book is dedicated to our neglected husbands in
the hopes that they will enjoy the fruits of our labors.

SALAD
Lettuce, finely

Cucumber, finely chopped chopped
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BEVERAGES, MICROWAVE & MISCELLANEQUS

PEACHES FLAMBE

30 g. butter 5 Tbsp. Grand Marnier

when it reached 274. In September 1974, the school
occupied an additional new building located in back of
the gymnasium. The staff was expanded to include a
total faculty of 24, as well as a superintendent and an
assistant. The school year closed with an enrollment of
460 students.

The 1976 school year opened with over 500 students
and a staff of 45. This was the first year the school used
its new name, The Jumairah American School.

Enrollment during 1979-80 school year dropped to
370, as a result of the Iran Crisis. Enrollment during the
1980-81 school year reached 394,

-

The Magic of Microwaving

The microwave is perfect when you want to prepare meals in advance
5 . 30 g. sugar - o . :
Bezar (thls.ccn be bought in the market) Olive oil and lime juice to taste Onion, finely chopped 1 can drained peach halves 9 There are many times when it is very convenient to prepare a meal in
S ijig: i;;":s’i::f’zpw 1 L l;f”m'l‘ ”“ESleydle“es' Mix tomotoes, cucumber, lettuce and onion; then add Heat butter in glass serving dish for 1 to 2 minutes. Add peach advance and reheat it at serving time. When using the microwave to reheat:
es, ide only inely choppe A 3 . -’ ! . . a .
I ol 0 Sy e ees, gllve 021 °gd lime juice. halves and 2 tablespoons Grand Marnier. Sprinkle w1th_sug8r and R hed d baked b .
0 O s S erves 6 - 8. cook 3 minutes on high. Heat 3 tablespoons Grand Marnier in glass Hea_t dense foods, like mashed potatoes and baked beans, first, as they
g ;gps :atei‘ ) 3 cups basmoti ric):e (long SEGALIS MAZBOUT jug for 25 seconds, flame and pour over peaches. Serve with vanilla retain heat longer than other foods.
s. tomato paste grain Pakistani i '
; s A 2 1lbs. fresh segalis meat 1l dessertspoon pepper . . . . .
12 FOsSchpiecesRizeshllainger LIt zPERagoundiic Rrocnon 6 The. lime joses saves (Toaleys) ' 152 To speed heating, cover the dish and stir only occasionally.
A S 4 tsp. fresh groundiblack 5 JEefevee 3 oz. fresh bread Time: 5 : minutes. Serves 4.
stickSs cinnamon epper . . § - i i i
Ly Toet ominfiaseds e nson fons crumbs. The Booster Club Cookbook Committee Reheat roasts whole and turn several times during heating.
) oeeckras e 2 cloves garlic 2 tsp. Worcester-
b 1 Tbs. chopped green pepper shire sauce

Take a large pot and brown onions, gurlic and insides of dried
limes in o0il over medium heat. Coat meat in Bezar and salt.

Add to pot, continue browning. Add all water plus spices,
tomato paste and ginger. Tilt lid so steam can escape from pan
when brought to boil. Simmer until meat is near tender (depend-
ing on choice of meat). Add parsley, tomatoes ond washed rice.
Keep boiling until water reduces by half with lid still tilted.

Cover pot with a dampened tea towel ond put lid on, simmer 20
minutes.

Serve with Natural Yoghurt and Lebanese Bread.

Mix segolis chopped with lime juice. Leave 15 min..
Heat 4 oz. butter, saute onions, garlic and peppers
until tender. Add 2 oz. crumbs, stir accasionally
until golden. Add segalis, lime juice, salt, pepper,
pepper-savce. Mix., Put into casserole. Top with
breadcrumbs and dot with butter. Boke until golden
(about ¥ hour) at 350°(F).

Margaret McBride

MICROWAVE PRALINES

2 Thsp. butter
1 Tbsp. vanilla or rum extract

/2 ¢. pecans

¢, white sugar
1 brown sugar
2 ¢. evaporated mil

Mix sugars and evaporated mitk in Pyrex dish and cover, Micro-
wave 7 minutes on High until ‘ soft ball” candy stage. The test for
“soft ball” stage is to have a cup of cold water handy, spoon out a littie
of the candy and slowl drop two or three drops of the candy in the

Layer slices of meat on a platter and cover with waxed paper to reheat.

You can use your microwave for split-shift dining with individual plates.
To arrange food on the plates:

Place food in a thin layer for faster heating.

For even heating, place slow-to-heat items, like mashed potatoes and
meat, around the outside of the plate.

TAHTEH @g ﬂfm{ mé%g (ﬁ% cold water. If the candy forms a roundish drop in the water instead
- [13 1 . . ..
2 chickens, halved 8 oz. can tomato paste of dispersing, then it has reached the “soft -ball. stage. Add butter, Makﬁ ad depression in the center of dense foods, like baked beans and
J; cup oil (or more) 2 tins chick peas ' vamlla and pecans. Beat with spoon only until mixed. Drop by spoon- mashed potatoes.
onions, sliced 1 Tbs, cumin seeds . TR zen.
6 cloves: garlic, crushed 4 cups long grain rice fuls in waxed paper. Yield: 2 do Woot Put quick-heating foods, like corn, in the center of the plale.
8 dried limes, insides only 2 tsp. butter Pam Wooten

Brown chicken in large pot with half the oil, cavity side down.
Put to one side. 1In another skillet brown onion, garlic, lime.
Add tomato paste, chick peas, cumin seeds and a little water,
Tuzrn chicken meat side down in large pot. Fill chicken cavity
with chick pea mixture. 1In another pot, parboil washed rice.
Put this over chickens and dot with butter. Cover saucepan
with dompened cloth as in previous recipe.

Loulsiana, USA

Arrange irregularly-shaped foods, like turkey legs, with the thickest parts
to the outside.

A sauce over meat will keep it from drying out while waiting to be
served.

To reheat a prepared plate: Start with a short time and add time, if
needed. When the plate's bottom feels warm, foods have heated enough to
transfer their warmth to the plate, and the meal is ready to serve.

If you plan on having company for dinner, the entire party menu can be
prepared in advance and cooked or reheated in the microwave just at
serving time. Also, the microwave and conventional ovens can team up,
with each being used to its best advantage.

Copyright @ 1978 Fundcraft Publishing, Inc.
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Defence was the guest of honor at the ceremonial opening
of the high school building on September 12, 1993. The
school had its first graduation of grade 12 students,
which totaled 21.

Enrollment for the 1994-95 school year was 770, with
grade 12 graduation comprised of 38 students. The
Booster Club was officially founded in November of 1994,
by volunteer mothers of students in grades 7 through 12.

Enrollment for the 1995-96 school year has fluctuated
and remains at 800. There will be 40 graduating grade 12
students for this school year.

Emirati traditional motifs

such as the Dellah,
the palm tree, camels,

khanjar, etc. are all used
decoratively to relate to a
T geographical experience,
- despite its absence in

content of recipes!
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5.The Five-Starred And The Corner Cafeteria

5.1. Hyatt Regency’s Caravan
5.2. Eat & Drink

Both menus provide two different but overlapping experiences
that suggest how class comes to play with spacial boundaries
of food. One menu is from a five-star restaurant and another
from a street cafeteria. While, they might have seemed like they
cater to two completely different consumers, we see how notions
of “conspicuous consumption” (Veblen 1967), are negotiated in
a way that suggests how food remains a leisurely activity for the
high-income earners and the low alike. In these two cases, we
find those who can afford luxury still motivated by the idea of
exclusive offers that promises them an “omnivorous” gourmet
experience at a reduced price, perhaps as an effort to save while
living abroad. Cafeteria goers from various socioeconomic and
ethnic backgrounds confirm the appeal of cheap casual
cafeteria food that has become an “institution” in the memory
of the city’s migrants.

MENU

ESSAY

OTHER CITATIONS

5.The Five-Starred And The Corner Cafeteria Library Circles: Salma Serry

A screenshot of a post in Dubai- Good Old Days Facebook group, captured on October 28, 2021.

Eat and Drink
Notes from semi-structured interviews with:

1) Mary-Rose Apatan, Filipina, conducted on September 2021, via the phone:
+ Arrived in 1995 - born in 1969. No longer in Dubai,

weekly day off to meet with her friends. Usually
ursday, depending ployee.
tikka, chicken shawarma, banana juice was her favorite. Also remembers

ing a bad fight between an Indian couple there. Thinks they was a “love triangle”
itting with the girl who left when a man came into the restaurant

was one guy
and started yelling at the woman.” She thinks she was enjoying chicken service shared with her
two other best friends at the time.
« Later when she would order food from it at home (she works as a housekeeper) from the menu,
her employee would order with her “chicken service” with hummus and salad. She liked that
and “felt proud” she helped her employee discover Eat and Drink. She thought she would not
“eat from a cheap place like that.” She kept the menu in her room which was a partition made
into a small room in the house's kitchen.

2) Sonya Goates Prinie, conducted on January 3 2022, via Facebook messenger:

+ Arrived in Dubai 1979 - born in 1972, will celebrate her 50th birthday in a few days time like the.
UAE. Still ives in Dubai

+ Favorite was Eat and Drink Shawarma mutton- sold for 50 fils, and chicken plate.

Utility and Symbol in Public Eating

largely come to an end is not only because revellers can no longer show themselves in public in Iran, but
primarily because of the p of urban social/spatial dif iation operating in the cities of the region.
The revelling classes no longer live or revel anywhere near the market areas which are the natural habitat for
tripe salons. Partly as a result of this process, the more stylish and elegant establishments in some of the
cities are decaying; I have in mind one splendid establishment in the popular Sayyida Zeinab district in
Cairo, with art nouveau curves and mirrors, and French designations in fancy lettering, serving tripe as well
as kawari’ (feet) in fetta, a dish of Lhese items in broth over broken bread and rice, garnished with yoghurt,
liberally sprinkled with shatta, a chilli sauce. Its present customers, mostly local workers, obviously do not
bring in enough money to keep up the i in its previous sp Some may
rescue it as a tourist attraction, serving kebab and falafel.

P

Modern Times

I conclude these general remarks on public food with a few words on our times, in relation to the themes
raised above, Utility is still the bedrock of public eating in our world. Commuting to work is universal in
urban society, travel for work or pleasure sustains enormous industries. Tourism is a major source of income
for many countries in the world. All these travellers and commuters need feeding, and we all know the
profusion of numbers and types of provision, ranging from itinerant pretzel vendors to giant chains of
hamburger joints, from modest cafes serving business lunches to grand catering for the
rich. Clearly, utility cannot begin to explain this variety, nor even levels of prosperity and income. In
addition, life styles and symbolic worlds sustains this variety.

Irecall an episode in the city of Marseilles a few years ago. I walked into a Tunisian working men's

restaurant in one of the central quarters i i by ® is. As I walked in, I noticed
that all eyes from the refectory type tables were fixed at a point above the door, and a glance in (hat
direction revealed a television set. The i Datlas dubbed in French. The restaurant was

next to 8 mosque, so no beer or wine were allowed, the clientele was all male, the food mainstream North
African of spicy stews and pastries and cous-cous. It could not be further removed, in all respects, from the
dream world of Dallas. Yet youth from many parts of the Third World, including, no doubt, some of the

d clientele of that attempt to pariake of that world in the only fields open to them, that of
petty consumption. American cigarettes (primarily), jeans, hamburgers ( preferably de marque) and Coca
Cola, become the primary symbols connecting the poor to a world of images universalised through
international mass culture. Native street and cafe food persists, of course: it is the staple, cheaper and,
mostly, much better. Kebab stalls now make ‘hamburgers’ (after all, they are only grilled or fried koftain a
bunt), but these do not partake of the image imparied by the international franchises.

The world of tourism provides us with the converse example, the pursuit of exolicism by the relatively
rich of the ‘First World®, The fish-and-chips culture of the costas persists. But a more sophisticated (and
numerous) class of holiday inakers seck the authentic and the exotic. However, the truly native exolic is not
always agrecable to tourist palates: few are to be found in the tripe salons of Turkey or Egypt. Northern

P and North i still complain about the ‘greasy’ food of Southern Europe and the
Mediterranean. This includes, variously, the ubiquitous olive oif cookery of Spain and Greece, as well as the
mutton stews of the Middle East. As a result, the hotels and the rest of the tourist industry have developed a
compromise cuisine, maintaining exotic names and images of native dishes, but using toned down
ingredients. In some Turkish holiday hotels and restaurants, it is difficult to find anything cooked with lamb
or mutton, the predominant meat being veal. Enquiry revealed that the managers believe that the
predominantly German clientele would not like the strong taste of sheep flesh and fat. In an Istanbul
restaurant, I have had tass kebab made with veal and hardly any seasoning, and it tasted of nothing. One
time, in Cairo, I met up with two friends from London who had been travelling on a package tour organised
by one of the major intemational hotel chains, which took them to Upper Egypt and back to Cairo, The first
question they asked was whether there was any decent food to be had in the city. They had been fed on
steaks and veal escalopes and bland dry kebabs with frozen vegetables. They were told not to eat or drink
anything from outside the hotel catering arrangements, because it was unsafe and would make them ill (as it
happened, they were ill from the hotel food). They were delighted with the native kebabs and pigeons and
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5.The Five-Starred And The Corner Cafeteria

5.1. Hyatt Regency’s Caravan
1983

A menu of one of Hyatt Regency’s first restaurants and cafes,
three years after the five-starred luxury hotel’s opening. Ann
Cleave who lived in Dubai in the ‘80s recalls attending the
opening ceremony with 3000 attendees. “It was quite an affair to
remember.” The cafe, located at the hotel’s lobby boasts a wide
selection of European, an “oriental and asian corner”, and a list
of Levantine mezzes titled “Gulf Specials.” It was later changed to
be a cafe rather than a restaurant with a different type of menu.
Other restaurants and cafes from the same time in the hotel

are the famous “Al Dawar”, “Miyako,’ both still exist but not the
Italian restaurant “Focaccia”

The hotel uniquely offered “the Progressive Dinner”, a five course
meal in different restaurants on different floors, offered at a Dhs
100. Roger Cooper, a user on a facebook post comments “[you
would] start with a cocktail of your choice in Carpenter’s Bar,
then starter in either the Chinese restaurant (forgot the name) or
Miyako Japanese restaurant, usually tempura. Main course was
in the French restaurant (again forget the name), then desert, up
to the Al Dawaar Revolving restaurant watching the planes either
take off towards you or pass the window coming in to land. Finally,
down to the basement nightclub (another name that escapes me)
where the first drink was free. Those were the days!” (FIG. 7)

Hyatt Regency had residences, and offices like the UAE’s first
Schlumberger office, besides the hotel. Most of those who stayed
or worked there were British and American residents, according
to comments on Facebook that were used in the content analysis
of this section of the project.

Caravan’s menu seem to cater to that Anglo-American palette
with dishes such as fish and chips, Louisiana chicken sandwich,
monte cristo sandwich, and Surf and Turf, in addition to
continental classics. The majority of the other dishes are what
some may label ‘international, featuring some specials in “The
Oriental and Asian Corner,” and the “Gulf Specials Mezzeh’s” that
has an “Arabic mixed grill served with oriental rice and Arabic
bread.” Being among the first luxury hotels in the emirate, Hyatt
Regency paved the way for setting a foundation of what to expect
in an international hospitality dining establishment in the country
and the larger gulf region. It focused on a larger continental
offering alongside a selected few classic levantine dishes, that
are later to become synonymous with the Dubai dining, as
experienced by visitors and ‘expats’. (FIG. 8)
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OTHER CITATIONS

5.The Five-Starred And The Corner Cafeteria

Shared by Samer Shahin
on facebook oct 23, 2020.
Courtesy of Samer Shahin

Galleria Galadani & Hyatt
Regancy Dubai

(FIG. 7)

Library Circles: Salma Serry

(FIG. 8)

A screenshot of a post in Dubai- Good Old Days Facebook group, captured on October 28, 2021.

Utility and Symbol in Public Eating

largely come to an end is not only because revellers can no longer show themselves in public in Iran, but
imarily because of the p of urban social/spatial dif iation operating i it i
The revelling classes no longer live or revel anywhere near the market areas which are the natural habitat for
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Cairo, with art nouveau curves and mirrors, and French designations in fancy lettering, serving tripe as well
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5.The Five-Starred And The Corner Cafeteria

5.2. Eat & Drink
1990s

This menu of Eat & Drink cafeteria was shared on the Dubai Good
Old Days group by Deborah Jane (FIG. 9). She remembers it as o o o o
“one of [their] favorite places for food. [Her family] went regularly
in the ‘80s and ‘90s. Always had the chicken service, shawarmas
and fresh juices. It still served amazing food when | last went
back [to Dubai]in 2008. Not even sure if it’s still there now”

The cafeteria is among Dubai’s local prominent fast food chain
restaurants that serves wide variety of dishes including Arabic
grills, Indian Biryani, Burgers and Chinese food. Like other local
cafeterias, it represents an entity that lies at the intersection of
globalism, class, race, and migrant longing for “tastes of home.”

Image courtesy of Sonya Coates Prinie.

(FIG. 9)

Eat & Drink in 1982 or
1985. Courtesy of Sonya
Coates Pirnie.
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Utility and Symbol in Public Eating

largely come to an end is not only because revellers can no longer show themselves in public in Iran, but
primarily because of the processes of urban social/spatial differentiation operating in the cities of the region.

The revelling classes no longer live or revel anywhere near the market areas which are the natural habitat for

tripe salons. Partly as a result of this process, the more stylish and elegant establishments in some of the
cities are decaying; I have in mind one splendid establishment in the popular Sayyida Zeinab district in
Cairo, with art nouveau curves and mirrors, and French designations in fancy lettering, serving tripe as well
as kawari’ (feet) in fetta, a dish of these items in broth over broken bread and rice, gamished with yoghurt,
liberally sprinkled with shatta, a chilli sauce. Its present customers, mostly local workers, obviously do not
bring in enough money to keep up the establishment in its previous splendour. Some entrepreneur may
rescue it as a tourist attraction, serving kebab and falafel.

Modern Times

I conclude these general remarks on public food with a few words on our times, in relation to the themes
raised above. Utility is still the bedrock of public eating in our world. Commuting to work-is universal in
urban society, travel for work or pleasure sustains enormous industries. Tourism is a major source of income
for many countries in the world. All these travellers and commuters need feeding, and we all know the
profusion of numbers and types of provision, ranging from itinerant pretzel vendors to giant chains of
hamburger joints, from modest cafes serving business lunches to grand restaurants catering for the corporate
rich. Clearly, utility cannot begin to explain this variety, nor even levels of prosperity and income. In
addition, life styles and symbolic worlds sustains this variety.

I recall an episode in the city of Marseilles a few years ago. I walked into a Tunisian working men’s
restaurant in one of the central quarters inhabited predominantly by Maghrebis. As I walked in, I noticed
that all eyes from the refectory type tables were fixed at a point above the door, and a glance in that
direction revealed a television set. The absorbing programme: Dallas dubbed in French. The restaurant was
next to a mosque, so no beer or wine were allowed, the clientele was all male, the food mainstream North
African of spicy stews and pastries and cous-cous. It could not be further removed, in all.respects, from the
dream world of Dallas. Yet youth from many parts of the Third World, including, no doubt, some of the
transfixed clientele of that restaurant, attempt to partake of that world in the only fields open to them, that of
petty consumption. American cigarettes (primarily), jeans, hamburgers ( preferably de marque) and Coca
Cola, become the primary symbols connecting the poor to a world of images universalised through
international mass culture. Native street and cafe food persists, of course: it is the staple, cheaper and,
mostly, much better. Kebab stalls now make ‘hamburgers’ (after all, they are only grilled or fried koftain a
bun!), but these do not partake of the image imparted by the international franchises.

The world of tourism provides us with the converse example, the pursuit of exoticism by the relatively
rich of the ‘First World’. The fish-and-chips culture of the costas persists. But a more sophisticated (and
numerous) class of holiday makers seek the authentic and the exotic. However, the truly native exotic is not
always agreeable to tourist palates: few are to be found in the tripe salons of Turkey or Egypt. Northern
Europeans and North Americans still complain about the ‘greasy’ food of Southern Europe and the
Mediterranean. This includes, variously, the ubiquitous olive oil cookery of Spain and Greece, as well as the
mutton stews of the Middle East. As a result, the hotels and the rest of the tourist industry have developed a
compromise cuisine, maintaining exotic names and images of native dishes, but using toned down
ingredients. In some Turkish holiday hotels and restaurants, it is difficult to find anything cooked with lamb
or mutton, the predominant meat being veal. Enquiry revealed that the managers believe that the
predominantly German clientele would not like the strong taste of sheep flesh and fat. In an Istanbul
restaurant, I have had tass kebab made with veal and hardly any seasoning, and it tasted of nothing. One
time, in Cairo, I met up with two friends from London who had been travelling on a package tour organised
by one of the major international hotel chains, which took them to Upper Egypt and back to Cairo. The first
question they asked was whether there was any decent food to be had in the city. They had been fed on
steaks and veal escalopes and bland dry kebabs with frozen vegetables. They were told not to eat or drink
anything from outside the hotel catering arrangements, because it was unsafe and would make them ill (as it
happened, they were ill from the hotel food). They were delighted with the native kebabs and pigeons and
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Regancy Dubai

A screenshot of a post in Dubai- Good Old Days Facebook group, captured on October 28, 2021.

5.The Five-Starred And The Corner Cafeteria Library Circles: Salma Serry

Eat and Drink
Notes from semi-structured interviews with:

1) Mary-Rose Apatan, Filipina, conducted on September 2021, via the phone:

+ Arrived in 1995 - born in 1969. No longer in Dubai.

+ Remembers frequenting Eat and Drink on her weekly day off to meet with her friends. Usually
Saturday or Thursday, depending on her employee.

+ Fish and chips, tikka, chicken shawarma, banana juice was her favorite. Also remembers
chicken soup.

+ Recalls witnessing a bad fight between an Indian couple there. Thinks they was a “love triangle”
because there was one guy sitting with the girl who left when a man came into the restaurant
and started yelling at the woman.” She thinks she was enjoying chicken service shared with her
two other best friends at the time.

+ Later when she would order food from it at home (she works as a housekeeper) from the menu,
her employee would order with her “chicken service” with hummus and salad. She liked that
and “felt proud” she helped her employee discover Eat and Drink. She thought she would not
“eat from a cheap place like that.” She kept the menu in her room which was a partition made
into a small room in the house’s kitchen.

2) Sonya Coates Prinie, conducted on January 3 2022, via Facebook messenger:

+ Arrived in Dubai 1979 - born in 1972, will celebrate her 50th birthday in a few days time like the
UAE. Sitill lives in Dubai.

+ Favorite was Eat and Drink Shawarma mutton- sold for 50 fils, and chicken plate.

* Her dad took the picture.

+ She referred to herself as “ExPat Brat” with a laughing emoji

+ Also remembers Dubai Country Club as “amazing” and Fryer Tuck’s fish and chips with
Kentucky Fried Chicken.

+ Remembers Eat and Drink with her parents Fridays after they had been to water skiing from one
end of the creek to the other. Used to ski under both Garhoud and Maktoum.

+ Couldn’t order out back then, had to go there and pick it up or eat in. Usually got it and took it
home but would eat some in the car on the way home.

+ Does not associate it with bachelor men or low-income workers. “Not at all-” they would order
out when delivery became available and mentioned she lived in The Springs. She would order
even when she has guests.

Eat & Drink in 1982 or
1985. Courtesy of Sonya

Coates Pirnie.
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6. The Fuala Tray

1971

This audio recording of an interview with Hassanat Serry includes
her memories of living in Dubai as an Egyptian ‘expat’, relying

on frozen items, imported foods, gifting and her changing
impressions and experience of Emirati foods. Among her
memories is a description of the items on the traditional fuala
tray during her visit to an Emirati household. The fuala tray is

a culinary ritual of welcoming visitors in Emirati homes. Serry
passed away in 2019.

Photographs from Salma Serry’s private collection.

The fuala tray is an assortment tray of various elements that is e
typically offered to guests as a sign of hospitality and humble Sicad s

sharing of whatever is available of foods in Emirati households. In *Piacnos

|||||||
Yeget

the interview, H.S., recounts a memory of when she first Grilagomtion

Spiced rice
Chebab

encountered a fuala tray and expresses her observant impression (ot

of it. The diversity the items hold on the tray seems to be the main o

element of surprise to her, which signifies a contrasting meaning

associated with sets of taste that are commonly understood by

one group to either go together or clash. Social perceptions of Similary stucying of

menus in our case has to

what constitutes “good taste” are revealed and challenged. The and wider social reaims,

developments, otherwise

interview, also, shows how food plays a central role in migrant itfall nto the trap of

aestheticizing culture

experiences like culture shocks (FIG. 10). based on Turner's work..

H.S. first came to Dubai in the early 1970s and lived in the country
with her 3 young sons, working as an Arabic school teacher,
before her husband followed her later once he obtained
employment in the emirate. She held onto cooking Egyptian (FIG. 10). (FIG. 10).
dishes despite being open to various other cuisines.“It is always
important to be very efficient in the kitchen, so | just cooked
whatever food | already knew how to make. Egyptian food was

for everyday. The other new dishes, things | would taste at our
friends’, were for my adventures and curiosity,” she says. “Our
Emirati friends loved my spicy mahshi kuromb (stuffed cabbage)
and | used to always make some Egyptian specialty dishes for

my school’s global day. The students loved the koshari. But we
couldn’t just cook anything we want all the time because of the
scarcity of the ingredients here.” She points out to how the small
Egyptian community at the time used to wait eagerly every week
for a Tuesday plane that would arrive with shipments of fresh
fruits and vegetables from Cairo that wouldn’t grow and be found
in Dubai’s market.

Imported products in ads
promised to replicate the
“taste of home”, especially
using the mother figure

for claims of authenticity”.
Nostalgia played a big part
in consumer culture.
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The Fuala Tray

(1971)

Sliced radish
Sliced cucumber
Pistachios
Raisins
Yeget
Grilled mutton
Spiced rice
Chebab
Logaimat
Baklawa
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Imported products in ads
promised to replicate the
“taste of home”, especially
using the mother figure

for claims of authenticity”.
Nostalgia played a big part
in consumer culture.
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. 7. From The Media
7. From The Media:

7.1 Dubai Diners Multinational Cook Book and The Best of
The Gulf Multi-National Cook Books

7.2 Menus off The Press

7.3 From the Television

A Menu from
The Best of The Gulf Multinational Cook Books
(1987)

Mushroom Mulligatawny Soup
From: Sally, Dubai
Pg14

Eggs a la St. James
(A taste of old London)
From: Chalkie White, Dubai
Pg12

Stuffed Nullarbor Lamb
From: Broadcast on Australian National Day - January 1983

Pg61 .

with

Farmer Trelawns Parsnip Cakes
From: The cast of The Pirates of Penzance
Pg82

Chocolate Dessert Cake
From: Sue Hill, England
Pgi114
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A Menu from Noha Khalaf’s Min Matbakhi
(c.1980s)
Fried garlic eggplant and tomato
Grilled Kubbeh
Kuwaiti Machbous

Maamoul and Ka’kat Yansoon

A Menu from the first issue of Gulf News Cookery Book

Cucumber-Dal Salad
Pg.10

Badal Jaam
Pg.17

Phaldari kofta
Pg.17

Yakhni Pullao
Pg.60

Rabbadi
Pg.88

Library Circles: Salma Serry

Yan Can Cook
(c.1991)
Egg rolls
Wonton Soup
Teriyaki beef with rainbow vegetables

Kiwifruit fritter

A Menu from the first issue of Kul Al-Usra
(1993)
Translated from Arabic

Seafood Soup
Pg. 87

Shrimps with Asparagus
Pg. 86

Baked Fish
with vegetables
Pg. 86

Honey Lemon Tart
Pg. 87

GO TO INDEX





. 7. From The Media: Dubai Diners Multinational Library Circles: Salma Serry
7. From The Media: Cook Book and The Best of The Gulf Multi-National
Cook Books

7.1 Dubai Diners Multinational Cook Book and The Best of
The Gulf Multi-National Cook Books
1983 and 1987

This is a constructed menu from the cookbook with the same
name. The book is a compilation of past editions which were
centered on recipes contributions from Dubai radio.

The Gulf Multinational Cook Book is a compilation edition
featuring recipes from three previous editions. The first edition,
Dubai Diners Delight” was published in 1983 and was compiled by
Radio host, Byrn Jones, as supplied by listeners of Dubai FM. FM
listeners were also responsible for supplying the recipes for the
second edition the following year. The third, published in 1985,
consisted of recipes provided by families and teachers of the Al
Ain English Speaking School and was published as a souvenir of
the 10th anniversary of the school.

For the compilation edition, the introduction of the book

states selected recipes were carefully chosen to “reflect the
cosmopolitan taste of the Gulf residents. The selection reflects

a culinary expedition around the world.” The book seems to stay
true to the promise of diversity, as the selection of the dishes span
from Levantine, to North African and Mediterranean, to Asian and
Continental delicacies. Perhaps, it is the truest representation of a
diverse palette, even though, it might not be truly reflective of the
FM listeners backgrounds, but rather their aspirations or tastes.

A Menu from
The Best of The Gulf Multinational Cook Books
(1987)

Mushroom Mulligatawny Soup
From: Sally, Dubai
Pg14

Eggs a la St. James
(A taste of old London)
From: Chalkie White, Dubai
Pg12

Stuffed Nullarbor Lamb
From: Broadcast on Australian National Day - January 1983
Pg61

with

Farmer Trelawns Parsnip Cakes
From: The cast of The Pirates of Penzance
Pg82

Chocolate Dessert Cake
From: Sue Hill, England
Pg114

A Menu from the first issue of Gulf News Cookery Book
(1988)

Cucumber-Dal Salad
Pg.10

Badal Jaam
Pg.17

Phaldari kofta
Pg.17

Yakhni Pullao
Pg.60

Rabbadi
Pg.88

Stuffed Nullarbor And this is what you do..

| ]
I ImRoDucTIoN LF Lamb 1. Cut meal into small cubes. —

] From: Broadcast on Australlon National
[ I Day-January 1983

Stutted Nullarhor Lamb

Roast Leg of Lamb

- with Garlic, Lemon

'| Cumbria Lamb Pies and Parsley
e Dressing

carrols.

opportunity to share and enjoy the family
favourites of all thase who have shared their

[ secrets with us, ] This is what you need.....
¥, Ip leain lamb,
nior

From: Carmel Kery, Iraland
Setves four

This is what you need.....

mmmmmmmmm

The only fnsect that produces food
which i ecden by man is the bee.
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7. From The Media:

7.2 Menus off The Press
1987 and 1993

The two menus displayed consist of selected dishes featured in
the very first issues of Gulf News’s The Cookery Book and Kul
Al-Usra magazine.

Photocopies granted from the archives of Gulf News and Kul
Al-Usra.

The Cookery Book was a specialized cooking magazine that was
first published by Gulf News in 1987, while Kul Al-Usra is a weekly
women’s magazine that contained a cooking section, published
by al-Khaleej publishing in 1993.

The role of the press in placing food within the frames of popular
culture is immense, especially when recipes are disseminated

in mass media. Dishes that were once new and different become
appealing to try out especially when paired with meanings of
high taste and “culture.” In such specialized magazines such as
The Cookery Book and Kul Al-Usra, the recipes are almost always
written off as “new” and “must-try” ones, although the Cookery
Book may contain more traditional recipes, namely Indian and
South Asian ones. Kul Al-Usra on the other hand, seem to have
promoted a more continental menu, which was at the time, tied
with images of “health”, “modernity,” and “sophistication” among
Arab readers in the early ‘90s. However, just like all cookbooks,
these recipes might not be mere reflections of reality but rather,
an echo of what readers hoped to make, cook, and taste.
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A Menu from the first issue of Kul Al-Usra

(1993)
Translated from Arabic

Seafood Soup
Pg. 87

Shrimps with Asparagus
Pg. 86

Baked Fish
with vegetables
Pg. 86

Honey Lemon Tart
Pg. 87

7. From The Media; Menus Off The Press

Home appliances, as
solutions prepared by
consumer culture to aid in
time-saving was heavily
anouiated with UAE
migrant culture, especially
in content of remittances
to home countries.

Not Salaries only but
technology back home.

Library Circles: Salma Serry
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7. From The Media:

7.3 From the Television
C.1980s and C.1990s

Channel 33 and Dubai TV, broadcasted multiple cooking shows
in the 1980s and 1990s. The menus are constructed from dishes
featured in Min Matbakhi, Al-Sufra Al-Khalijiyya and Yan Can
Cook shows.

Videos accessed via YouTube and rights remain to
author accounts:

alej loes>
Awaan (Dubai TV)
KOED

Channel 33 used to be the only entertainment outlet directed to
the English speaking expatriate community of the UAE back in the
1980s before cable TV took over. Yan Can Cook was one of the
shows that was broadcasted in the channel and grabbed many
people’s attention for its quick rhythm, the sense of humor, and
the accessibility it offers to knowledge of Chinese food.

Min Matbakhi was an Arabic cooking show hosted by Noha
Khalaf, a palestinian cook, who specialized in traditional regional
food. Her skills in simplifying recipes that might otherwise seem
daunting was something that gained her a lot of popularity. Her
show was first produced by Ajman studios and later by Kuwaiti
television but her following remained large across the gulf.

Television cooking shows, much like cooking columns in the press,
reveal trends and what was once consid ered delicious or trendy.
Television, though, provided an additional layer of entertainment
and “character” by the celebrity chefs that presented these
shows. Their scripts, side notes, tips and introductions provide for
research a great context to further understand the culinary past of
the city.
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7. From The Media: From the Television

Yan Can Cook

(c.1991)

Egg rolls

Wonton Soup

Teriyaki beef with rainbow vegetables

Kiwifruit fritter
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and Postfeminist Temporality

Elizabeth Nathanson
Muhlenberg College, Allentown, Pennsylvania

This article examines how the media define women’s experience of time in the
postfeminist context through analysis of the popular Food Network program 30 Minute
Meals. In a context in which women attempt to “have it all,” the media expose anxieties
about and offer solutions for how women should balance home and work demands.
i of ity on television present the home as radi-
cally affected by the temporal logic of the working world. By interrogating 30 Minute
Meals’s real-time narrative structure alongside the marketing strategies of stores like
Crate and Barrel, this article argues that postfeminist media propose contradictory
remedies to the contemporary “time crunch” in the form of rational and efficient time
‘management and nostalgia for an imagined past in which women had endless amounts
of time. Studying how the media represent women’s time is crucial to understanding
definitions of femininity and women’s labor and leisure in the postfeminist context.

Keywords: television; postfeminism; cooking; domestic efficiency; Rachael Ray; time

n March 2006, I found myself strolling the aisles of an Italian food store in the

Chelsea Market shopping for dinner with Rachael Ray, the host of numerous
Food Network shows, author of more than a dozen cookbooks, and culinary celeb-
rity. After I met Ray at a book signing in December 2005, she graciously agreed to
let me visit the set of her popular program 30 Minute Meals (2001-present) and then
interview her about her culinary empire. While I anticipated having five minutes on
set to ask her a few questions about her production style, I was thrilled when she
whisked me away to spend an hour talking with her while she did errands on her
break. The Food Network studios, which is where 30 Minute Meals tapes, is housed
on the upper stories of a building in the Meatpacking District in New York City on
the first floor of which is the Chelsea Market, a retro-style indoor mall filled with
specialty food shops. Its central hallway is lined exposed brick walls and a faux

Author’s Note: In addition to thanking the journal’s anonymous reviewer for helpful comments, T would
like to thank Lynn Spigel for her insightful guidance as well as Mimi White, Jeffrey Sconce, Dana Polan,
and Hollis Griffin, each of whom offered essential feedback at various stages of this project,
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obscure remaining racial, ethnic, class, sexuality, as well as gender inequalities (p.
67). As this article demonstrates, the temporal nature of postfeminist discourse
appears not only in the representation of the relationship between the past and the
present, a relationship that is not actually clearly delineated but is really ambivalent.
Instead, the temporality of postfeminist discourse emerges also from the unique
rhythms of the quotidian. This article argues that choosing a life that “balances™
home and work depends in no small part on constructing a comfortable relationship
to the experience of time in everyday life. Studying how the media represent
women’s time is crucial to understanding definitions of femininity and women’s
labor and leisure in the postfeminist context.

The Growth of Food Television

In the panicked refrains of debates about the changing nature of women’s social
roles, the media expose an anxiety that the thythms of everyday life are increasing
to the point where families and home lives may never be the same. It is no
coincidence that television producers have reacted with new programs that speak to
these domestic anxicties. The rise of lifestyle television appeals to contemporary
concerns about the pace of everyday life and the widely held perception that women
and their families suffer from a lack of “quality” time together. Programs like
Extreme Makeover: Home Edition (on ABC) and cable channels like Do It Yourself
(DIY) and The Learning Channel (TLC) present homes that are victims of time
pressures and bear the scars of the accelerated pace of home life. As these networks
and programs demonstrate, popular culture effectively creates narratives out of
domestic space. Charlotte Brunsdon (2003, 10) describes the rhetoric and r
en-scéne of the lifestyle genre, explaining how these pro e grounded in
different balance between instruction and spectacle, which is articulated most clearly
through a changing grammar of the close-up, and they most commonly address
their audience as customer or consumer” This genre combines pedagogy with
entertainment, and rather than focusing on the monotonous rhythms and drudgery of
housework, these contemporary programs transform the home into space of quotidian
drama and spectacular commercial display.

In our era of niche cable channels, the Food Network was launched in 1993 with
an explicit mission to target women viewers (Brown 1993). The network’s early
prediction of an audience of primarily female viewers was not entirely correct; by
2003, viewers in the age category twenty-five to fifty-four were split 40 percent men
and 60 percent women. Overall, upscale viewers appear to be the primary audience
for the network.? While it draws viewers with discretionary income, the Food
Network’s expanding audience base may be attributed to its expanding program
themes that touch on all things food-related, not merely haute cuisine. By 2006, the

Panic About time-saving
in home appliance ads too!

A Menu from Noha Khalaf’s Min Matbakhi

(c.1980s)

Fried garlic eggplant and tomato

Grilled Kubbeh

Kuwaiti Machbous

Maamoul and Ka’kat Yansoon
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Abstract

This article raises the important question as to why cooking, a seemingly mundane practice,
performs social and cultural functions that go much beyond cooking, cooking instructions, and
food preparation, and specifically how it functions in a media context. By integrating theories
about inquiry, discourse analysis, gender, and sociolinguistics, the article makes an important
contribution to the growing literature on contemporary discourse in the media. The research was
conducted on popular television cooking channels, the Food Network and the Cooking Channel, and
involved close analyses of a sample of instructional cooking shows. The article is an exploration
of social and communicative dynamics inherent in cooking, especially from the public discourse
of contemporary cooking shows.

Keywords
Discourse analysis, inquiry, inquiry in television cooking shows, interaction, media discourse,
television cooking shows

Introduction

Inquiry is a dynamic language act in which we come to know and understand the world
through wonder and curiosity. Raising questions, both spoken and unspoken, we seck
greater understanding of our surroundings through observing, reading, listening, and
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During the evening “way more than cooking programs hosts construct cooking as competitive
contest and cooking as a journey. (Italics in original, p. 41)

The time and setting of the show and the gender of the show host relate to what type
of cooking is demonstrated: in the daytime, male hosts are shown as professionals or
hobbyists and female as domestic cooks, while in the evening, shows are competitions or
travel oriented. Consequently, the characteristics of participants and the surround view
give rise to different types of inquiry.

As gender is an important aspect in participants, it is also a determining factor in the
context and the expression of inquiry. As Swenson (2009) observes, ‘the most striking
way in which the binary between the genders is maintained is through the absence of
discussion by male hosts of cooking as everyday, family-centered labor’ (emphasis
added, p. 50). Even in domestic-centered shows by Tyler Florence (Ty/er s Ultimate) and
Michael Chiarello (Easy Entertaining with Michael Chiarello), topics in which inquiry
arises are about creating the best dish ever or about entertaining for a large crowd.
Chiarello, though a professional chef and restaurant owner, admits that his New Year’s
resolution is to *double my efforts in cooking with and for my family’. His primary iden-
tity is a professional chef, not a home cook for his family. In contrast, many female hosts
such as Rachael Ray (30-Minute Meals), Melissa d’Arabian (10 Dollar Dinners), Paula
Deen (Home Cooking), and Sandra Lee (Money Saving Meals) address time-saving and
economical solutions to daily food preparation. With mantras such as ‘waste not, want
not’ (Paula Deen), female hosts offer creative solutions to doing more with less — less
money, less time, fewer ingredients — while male hosts challenge themselves to make
cooking fun and leisurely. The very titles of the shows suggest contrasting contexts and
priorities that appear to be gender related.

The kitchen and equipment of the cooking show establish the surround view and help
to define this gendered discourse. In male cooking shows, the context conveys messages
of power and masculinity. For example, in Guy Fieri’s Big Bite, the kitchen suggests a
‘man’s cave’, with billiard tables, a red Viking refrigerator with a No. 5 and a racing
stripe, a drum set, a large flat-screen television turned on with extreme sports shows, and
s0 on. In contrast, female cooking shows feature home kitchens with flower decorations
and bright lighting. Sandra Lee’s Semi-Homemade Cooking specializes in unique kitchen
sets and tablescapes for each show (e.g. red window curtains and a red rose bouquet for
Valentine’s, soft yellow tablecloth and lemon lace cookies for a baby shower). The tai-
lored context provides a surround view of the cooking event, setting the tone and atmos-
phere of the cooking show. A foreshadow to the act of inquiry itself, the surrounding
context prepares the participants who will weave in their own knowledge, expectations,
and interests in the kitchen talk.

Recognizing the surrounding context of acts of inquiry helps us understand how we
give meaning and make sense of wondering. We understand words by considering con-
text, which includes the location and surroundings of the cooking event. The context of
the language event helps to establish a recognizable set of expectations or genre, a con-
cept developed by Halliday (1978), which captures the conventions understood by shared
stylistic criteria. E: ing norms of genres provide codes
between speakers/listeners and writers/readers. Recognizing these codes, we are able to

Gender distinctions
between male and female
chefs on cooking shows.
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A Menu from
The Best of The Gulf Multinational Cook Books
(1987)

Mushroom Mulligatawny Soup
From: Sally, Dubai
Pg14

Eggs a la St. James
(A taste of old London)
From: Chalkie White, Dubai
Pgi12

Stuffed Nullarbor Lamb
From: Broadcast on Australian National Day - January 1983
Pg61

with

Farmer Trelawns Parsnip Cakes
From: The cast of The Pirates of Penzance
Pg82

Chocolate Dessert Cake
From: Sue Hill, England
Pg114
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A Menu from the first issue of Gulf News Cookery Book
(1988)

Cucumber-Dal Salad
Pg.10

Badal Jaam
Pg.17

Phaldari kofta
Pg.17

Yakhni Pullao
Pg.60

Rabbadi
Pg.88

The Fuala Tray

(1971)

Sliced radish
Sliced cucumber
Pistachios
Raisins
Yeget
Grilled mutton
Spiced rice
Chebab
Logaimat
Baklawa

Library Circles: Salma Serry

A Menu from the first issue of Kul Al-Usra
(1993)
Translated from Arabic

Seafood Soup
Pg. 87

Shrimps with Asparagus
Pg. 86

Baked Fish
with vegetables
Pg. 86

Honey Lemon Tart
Pg. 87

A Menu from Noha Khalaf’s Min Matbakhi
(c.1980s)

Fried garlic eggplant and tomato
Grilled Kubbeh
Kuwaiti Machbous

Maamoul and Ka’kat Yansoon
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As Easy as Pie

Cooking Shows, Domestic Efficiency,
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and Postfeminist Temporality

Elizabeth Nathanson
Muhlenberg College, Allentown, Pennsylvania

This article examines how the media define women’s experience of time in the
postfeminist context through analysis of the popular Food Network program 30 Minute
Meals. In a context in which women attempt to “have it all,” the media expose anxieties
about and offer solutions for how women should balance home and work demands.
Contemporary representations of domesticity on television present the home as radi-
cally affected by the temporal logic of the working world. By interrogating 30 Minute
Meals’s real-time narrative structure alongside the marketing strategies of stores like
Crate and Barrel, this article argues that postfeminist media propose contradictory
remedies to the contemporary “time crunch” in the form of rational and efficient time
management and nostalgia for an imagined past in which women had endless amounts
of time. Studying how the media represent women’s time is crucial to understanding
definitions of femininity and women’s labor and leisure in the postfeminist context.

Keywords: television, postfeminism; cooking; domestic efficiency; Rachael Ray; time

n March 2006, I found myself strolling the aisles of an Italian food store in the

Chelsea Market shopping for dinner with Rachael Ray, the host of numerous
Food Network shows, author of more than a dozen cookbooks, and culinary celeb-
rity. After I met Ray at a book signing in December 2005, she graciously agreed to
let me visit the set of her popular program 30 Minute Meals (2001—present) and then
interview her about her culinary empire. While I anticipated having five minutes on
set to ask her a few questions about her production style, I was thrilled when she
whisked me away to spend an hour talking with her while she did errands on her
break. The Food Network studios, which is where 30 Minute Meals tapes, is housed
on the upper stories of a building in the Meatpacking District in New York City on
the first floor of which is the Chelsea Market, a retro-style indoor mall filled with
specialty food shops. Its central hallway is lined exposed brick walls and a faux

Author’s Note: In addition to thanking the journal’s anonymous reviewer for helpful comments, I would
like to thank Lynn Spigel for her insightful guidance as well as Mimi White, Jeffrey Sconce, Dana Polan,
and Hollis Griffin, each of whom offered essential feedback at various stages of this project.
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obscure remaining racial, ethnic, class, sexuality, as well as gender inequalities (p.
67). As this article demonstrates, the temporal nature of postfeminist discourse
appears not only in the representation of the relationship between the past and the
present, a relationship that is not actually clearly delineated but is really ambivalent.
Instead, the temporality of postfeminist discourse emerges also from the unique
rhythms of the quotidian. This article argues that choosing a life that “balances”
home and work depends in no small part on constructing a comfortable relationship
to the experience of time in everyday life. Studying how the media represent
women’s time is crucial to understanding definitions of femininity and women’s
labor and leisure in the postfeminist context.

The Growth of Food Television

In the panicked refrains of debates about the changing nature of women’s social
roles, the media expose an anxiety that the rhythms of everyday life are increasing
to the point where families and home lives may never be the same. It is no
coincidence that television producers have reacted with new programs that speak to
these domestic anxieties. The rise of lifestyle television appeals to contemporary
concerns about the pace of everyday life and the widely held perception that women
and their families suffer from a lack of “quality” time together. Programs like
Extreme Makeover: Home Edition (on ABC) and cable channels like Do It Yourself
(DIY) and The Learning Channel (TLC) present homes that are victims of time
pressures and bear the scars of the accelerated pace of home life. As these networks
and programs demonstrate, popular culture effectively creates narratives out of
domestic space. Charlotte Brunsdon (2003, 10) describes the rhetoric and mise-
en-scene of the lifestyle genre, explaining how these programs are grounded in “a
different balance between instruction and spectacle, which is articulated most clearly
through a changing grammar of the close-up, and they most commonly address
their audience as customer or consumer.” This genre combines pedagogy with
entertainment, and rather than focusing on the monotonous rhythms and drudgery of
housework, these contemporary programs transform the home into space of quotidian
drama and spectacular commercial display.

In our era of niche cable channels, the Food Network was launched in 1993 with
an explicit mission to target women viewers (Brown 1993). The network’s early
prediction of an audience of primarily female viewers was not entirely correct; by
2003, viewers in the age category twenty-five to fifty-four were split 40 percent men
and 60 percent women. Overall, upscale viewers appear to be the primary audience
for the network.? While it draws viewers with discretionary income, the Food
Network’s expanding audience base may be attributed to its expanding program
themes that touch on all things food-related, not merely haute cuisine. By 2006, the
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in home appliance ads too!
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Inquiry in television
cooking shows

Kelsi Matwick
University of Florida, USA

Keri Matwick
University of Florida, USA

Abstract

This article raises the important question as to why cooking, a seemingly mundane practice,
performs social and cultural functions that go much beyond cooking, cooking instructions, and
food preparation, and specifically how it functions in a media context. By integrating theories
about inquiry, discourse analysis, gender, and sociolinguistics, the article makes an important
contribution to the growing literature on contemporary discourse in the media. The research was
conducted on popular television cooking channels, the Food Network and the Cooking Channel, and
involved close analyses of a sample of instructional cooking shows. The article is an exploration
of social and communicative dynamics inherent in cooking, especially from the public discourse
of contemporary cooking shows.

Keywords
Discourse analysis, inquiry, inquiry in television cooking shows, interaction, media discourse,
television cooking shows

Introduction

Inquiry is a dynamic language act in which we come to know and understand the world
through wonder and curiosity. Raising questions, both spoken and unspoken, we seek
greater understanding of our surroundings through observing, reading, listening, and

Corresponding author:
Kelsi Matwick, Linguistics Department, University of Florida, P.O. Box | 15454, Gainesville, FL 3261 1-5454, USA.
Email: kelsimatwick@ufl.edu
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During the evening ‘way more than cooking’ programs hosts construct cooking as competitive
contest and cooking as a journey. (Italics in original, p. 41)

The time and setting of the show and the gender of the show host relate to what type
of cooking is demonstrated: in the daytime, male hosts are shown as professionals or
hobbyists and female as domestic cooks, while in the evening, shows are competitions or
travel oriented. Consequently, the characteristics of participants and the surround view
give rise to different types of inquiry.

As gender is an important aspect in participants, it is also a determining factor in the
context and the expression of inquiry. As Swenson (2009) observes, ‘the most striking
way in which the binary between the genders is maintained is through the absence of
discussion by male hosts of cooking as everyday, family-centered labor’ (emphasis
added, p. 50). Even in domestic-centered shows by Tyler Florence (7yler s Ultimate) and
Michael Chiarello (Easy Entertaining with Michael Chiarello), topics in which inquiry
arises are about creating the best dish ever or about entertaining for a large crowd.
Chiarello, though a professional chef and restaurant owner, admits that his New Year’s
resolution is to ‘double my efforts in cooking with and for my family’. His primary iden-
tity is a professional chef, not a home cook for his family. In contrast, many female hosts
such as Rachael Ray (30-Minute Meals), Melissa d’ Arabian (10 Dollar Dinners), Paula
Deen (Home Cooking), and Sandra Lee (Money Saving Meals) address time-saving and
economical solutions to daily food preparation. With mantras such as ‘waste not, want
not’ (Paula Deen), female hosts offer creative solutions to doing more with less — less
money, less time, fewer ingredients — while male hosts challenge themselves to make
cooking fun and leisurely. The very titles of the shows suggest contrasting contexts and
priorities that appear to be gender related.

The kitchen and equipment of the cooking show establish the surround view and help
to define this gendered discourse. In male cooking shows, the context conveys messages
of power and masculinity. For example, in Guy Fieri’s Big Bite, the kitchen suggests a
‘man’s cave’, with billiard tables, a red Viking refrigerator with a No. 5 and a racing
stripe, a drum set, a large flat-screen television turned on with extreme sports shows, and
so on. In contrast, female cooking shows feature home kitchens with flower decorations
and bright lighting. Sandra Lee’s Semi-Homemade Cooking specializes in unique kitchen
sets and tablescapes for each show (e.g. red window curtains and a red rose bouquet for
Valentine’s, soft yellow tablecloth and lemon lace cookies for a baby shower). The tai-
lored context provides a surround view of the cooking event, setting the tone and atmos-
phere of the cooking show. A foreshadow to the act of inquiry itself, the surrounding
context prepares the participants who will weave in their own knowledge, expectations,
and interests in the kitchen talk.

Recognizing the surrounding context of acts of inquiry helps us understand how we
give meaning and make sense of wondering. We understand words by considering con-
text, which includes the location and surroundings of the cooking event. The context of
the language event helps to establish a recognizable set of expectations or genre, a con-
cept developed by Halliday (1978), which captures the conventions understood by shared
stylistic criteria. Establishing norms of interaction, genres provide recognizable codes
between speakers/listeners and writers/readers. Recognizing these codes, we are able to
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INTRODUCTION

is a compilation edition featuring selected

recipes from our three previous editions, The
first Multi-National Cook Book, entitled "Dubai
Diners Delight”, published in 1983, was compiled
by Radio and Television Broadcaster, Bryn Jones
from recipes supplied by listeners of Dubai FM
Radio.

FM listeners were also responsible for supplying
the recipes for the second edilion the following
year. The third, published in 1985, comprised of
recipes provided by families and teachers of the Al
Ain English Speaking School and was published as
a souvenir of the 10th anniversary of the school.

For this special edition, we have increased the
page size of the book and have chosen a wide
range of dishes which we feel truly reflect the
cosmopolitan tastes of Gulf residents. The selection
represents d culinery expedition around the world.

We would like to thank all those who have
submilted recipes over the years and hope thal
ihose no longer living in the Gulf will hear from
Iriends who read this book, that their contributions
have once again appeared in print.

Through the pages of this book you will have an
opporiunity to share and enjoy the family
favouriies cof all those who have shared their
secrels with us,

The besl of the Gulf Multi-Naticnal Cook Books

.

= =

]
]
]
]
]
]
]
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Stuffed Nullarbor
Lamb

om:
Day-January 1983

This is what you need.....
1 boned leg of lamb

Y%, b stoned prunes, chopped
8 oz chopped bacon

Salt and pepper

i/, tsp dry mustard

11/, cups soft breadcrumbs
Pinch dried herbs

2eg9gs

2 {bsp oil

2 tbsp honey

And this is what you doe.....

1. Combine prunes with bacen, salt. pepper.
mustard, breadcrumbs, herbs and eggs.

. Stuff leg and truss or sew up. Place in

baking dish.
‘Warm oil and honey slightly and pour
over joint.

Cook in moderate oven 180°C (350°F) for
25 minutes per pound.

Serve in slices with baked potatoes, (can
be lopped with sour cream). peas and
carrols.

Cumbria Lamb Pies
From: Philippa Shepherd, England
Maikes sixieen

2
3
4
5,

] This is what you need.....

L]

¥, Ib lean lamb

1 medium onion

1 carrot

Salt and pepper
Pasiry

8 oz plain flour
Pinch of salt

2oz lard

2 oz margarine

2-3 tbsp cold water
Beaten egg to glaze

Oven-proot dishes and casseroles are
easiertocleanif well  ased
beforehand, be careful tho  h, to pay
special attentlon o edges and comers.

And this is what you do.....

1. Cut meat into small cubes.

2. Peel onion and chop finely. Scrape carrot

and dice. Place meat and vegelables in

a saucepan with seasoning and enough

water to barely cover.

Bring slowly to ihe boil. cover and

simmer for 30 minutes until the meat and

vegetables are tender. Leave to cool.

Make the pasiry by the rubbing-in

method of mixing with enocugh cold

waier to form a firm dough. Xnead until
smooth, cover and chill for 30 minules.

Cut ofi a third of the dough, roll out the

rest and cut out 16 three-inch rounds and

place in tartlet tins.

Roll out the reserved dough and cut out

16 two-and-half inch rounds,

Put a rounded desserl-spoonful of the

cold meat mixture into each pastry case,

brush the edges with water and press on
the lids.

8. Decorate with pasiry leaves cut from the
trimmings and brush with beaten egg.

9. Bake in a hot oven 200°C (400°F) for 25
minutes until pastry is cooked and
golden brown.

10.Turn oul on to a wire rack o cool or serve
at once hot with buttered new polatoes
and green vegetables,

@

-~

@

o

=~

Cc

The taste of goodness

Manulaciured by
Pure Ice Cream Co. Lid.
PO BOX 6172 SHARJAH Tel 3521534

61

Stuftedt Nuliarbor Larnb

Roast Leg of Lamb And fhis is what you do.....

Buiter shallow fireproof casserale large

Wﬂh Gdl’llc, Lemon enough lo hold leg comforiably

2 Peel and cut potatoes in thick slices and
and PQISIQY arrange in {he bottom of the dish in

ssi overlapping rows

D'e ng 3 Sall and pepper generously

4 Place lamb on the potatoes and  oisten
From: Carmel Ker, Ireland with chicken stock Season generously
Serves four with salt and pepper

5 Roast lamb in preheated moderately hot

oven 200°C (400°F) tor 25 minules per ib

This is what you need..... or until lamb is pink and tender
1 leg lamb (about 37 Ib) 6 Make a smooth paste of tinely chopped
11bsp butter garlic. parsley. tresh breadcrumbs, butler
1'/, 1b potaices. peeled and sli ed and lemon juice and seasen lo taste with
Salt and freshly ground black pepper salt and pepper

'/, pt rich chicken stock

~

One hour before lamb is due to come out
of the oven. remove i, allow to cool for 15
Dressing minutes, spread it with dressing and

6 cloves garlic. finely chopped return to oven for an hour

& tbsp finely chopped parsley

6 tbsp fresh breadcrumbs

OlfsgoefiiEuitr The only insect that produces food

Juice of | lemon ey
Salt and freshly ground black pepper which is ealen by man

60
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7. From The Media

Home appliances, as
solutions prepared by
consumer culture to aid in
time-saving was heavily
anouiated with UAE
migrant culture, especially
in content of remittances
to home countries.

Not Salaries only but
technology back home.
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8. Three Birthdays 8. Three Birthdays Library Circles: Salma Serry
c.1970s, 1980s, 1990s

The birthday menus displayed are constructed from photographs,
oral history interviews, and social media correspondence with
interlocutors who lived in the UAE in the 1970s, 80s, and 90s.

Photos courtesy of Samar Abdulmoaty, Warren Ball and the Serry
family archives.

Celebrations convey various cultural and social norms ANy or By Drtnday
surrounding food: is it consumed standing or sitting down,
what kind of ingredients are to be used, are there any religious
considerations when it comes to food on certain occasions?
Birthdays however, seem to be a little more universal despite
the cultural nuances of each community and respective family
or household norms. Cake is almost always present in birthday
parties, while guests expect a variety of dishes to choose from.
Home birthdays speak a lot of who we chose to invite into our
private space, and how food sometimes becomes the excuse to
partake in such an exception to the quotidienne.

Chocolate birthday cake
Home-made Kunafa
Bananas and oranges

Pepsi

(FIG. 11)

Birthday Food and The Middle Class Migrants in Dubai
n ui

A Menu from Samar Children’s Birthdays
(1983- end of 1990s)

Other times, birthday parties become classic examples of
communal food that may be practiced outside of homes, in more
public spaces such as restaurants, bars, or party halls. Even at
homes, the concept of private spaces gets stretched when others
are invited to the party.

Home-made fatayer
Spinach
Cheese

Zaatar
Waraa’ Enab
Tuna Sandwiches

Tabbouleh

Regardless of the universality of birthday parties, their menus rome-made in the 19805, oy SBKS ety or Spinneys lter)
reflect what hosts aspired to please others with, what they

believed would go together, and what speaks of their generosity
towards their loved ones and others. As | reflect in my attached
short essay, “birthday parties are performances of a ritual of many
things: of public conviviality, of gifting wishes in the form of
physical bodily attendance, of breaking rules of healthy eating

to savor sugar and “junk”, of encouraged indulgence and
extravagance, and of social exchange. Food (cake and other) is A Menu from Lucifer Junior’s Disco
central in all those aspects of social and cultural actions, and e oy gy e Sherman)
birthday food of the migrant communities in Dubai present a
particularly interesting topic when considering the problems of

loneliness, placemaking, otherness, and consumerism.” (FIG. 11)

Pepsi, 7UP, Mirinda

Hotdog on a stick
Pineapple and cheese on a stick
Cheese sandwich
Chicken salad sandwich
Birthday cake

Pepsi, 7UP, Mirinda

In Samar’s interview and
brief conversations with
others, Spinneys seem to
be recalled as a ‘special-
occasions’ store. “Pricey”
but worth it for birthdays
& parties.
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A Menu of H.S.’s Son Birthday
(1981)
Chocolate birthday cake
Home-made Kunafa
Bananas and oranges

Pepsi

8. Three Birthdays Library Circles: Salma Serry

A Menu from Lucifer Junior’s Disco
(As remembered by Warren Ball and Lindy Sherman)
(1981)
Hotdog on a stick
Pineapple and cheese on a stick
Cheese sandwich
Chicken salad sandwich

Birthday cake

Pepsi, 7UP, Mirinda

A Menu from Samar Children’s Birthdays
(1983- end of 1990s)

Home-made fatayer
Spinach
Cheese

Zaatar
Waraa’ Enab
Tuna Sandwiches

Tabbouleh

Birthday cake
(home-made in the 1980s, then from Modern Bakery or Spinneys later)

Pepsi, 7UP, Mirinda

GO BACK

GO TO INDEX




MENU

ESSAY

OTHER CITATIONS

8. Three Birthdays

Birthday Food and The Middle Class Migrants in Dubai
An unfinished draft for a short essay of thoughts and reflections on birthdays for this exhibition
Salma Serry

A sugary, cream frosted spongy cake with a lit candle and a piped “Happy Birthday” is a sight that
brings out the child in anyone. The birthday cake: the prized glory of our childhood parties that
crown the celebrations of turning older and brings together family and friends around the table.
This performance, that has now almost become universal, is a ritual of many things: of public
conviviality, of gifting wishes in the form of physical bodily attendance, of breaking rules of healthy
eating to savor sugar and “junk”, of encouraged indulgence and extravagance, of exchange.
Although scarcely studied, food (cake and other) is central in all those aspects of social and
cultural actions, and birthday food of the migrant communities in Dubai present a particularly
interesting topic when considering the problems of loneliness, placemaking, otherness, and
consumerism.

First generation middle class migrants in Dubai, much like migrants in other places, often first
arrive alone, whether typically first as a man, who might or not, be followed by his nuclear family,
or as the nuclear family that might, or not, in the future be joined by sisters, brothers, aunts or
uncles, cousins and second cousins. In the everyday life, the absence of others might not be
prove to be taxing, until special occasions come around. How would one celebrate without the
others? Does a celebration count if no one was there to have a party with? Is it ‘unhappy’ to bake
a cake and eat it with no friends and family because you don’t know others yet? How different
might the birthdays be if you had them ‘back home’? Is it more burdensome to hold birthday
parties without the grandmother baking help, the sister’s decoration skills, the cousin music
tapes, and your best friends setting the table and doing the dishes?

Then, comes the question of otherness that is confronted head to head when one invites others.
Who can you invite to your home when you are alien to others cultural, religious, and ethnic
background? Trust and amicability that comes from familiarity must play a role in an unfamiliar
land. It is, of course, never approached this naively or simply. Even when there is a risk of the
unknown, there are curiosities, social obligations, and a genuine desire to start building new
friendships to make a sense of place. Approaching with some caution and optimism, birthdays
expand possibilities despite the discomfort associated with breaking the privacy of homes. You
se, we can say that a birthday at home is a private setting that gets extended into a quasi-public
space for the temporary period of the party. There, a number of ‘risky’ exchanges occur; a
neighbor might bring in “new” food from their culture, a guest might recite a better sandwich
recipe, another could demonstrate cake cutting etiquette, the host could present their knowledge
of setting a menu and a table, in addition to reactions on the food, commonly in the form of
approval and less likely of disgust, are expressed as judgement of taste. All these interactions
draw a web of social exchanges of experiences and a transfer of knowledge, both in taste and in
the social codes related to the making, presenting and eating food.

Perhaps though, risk got almost eliminated with the media, the internet and to a great effect,
consumerism that decreased the sense of unfamiliarity. Birthday spreads from the 1990s’ might
be more or less predictable and homogenous with a ‘western’ children appetite that wants
burgers and hotdogs like they see on TV, and as enabled by a globalized consumer culture. Malls,
supermarkets, and hypermarkets, are on a race to tempt dreams and aspirations with discounted
prices and buying more. Dubai specifically has been a home to a dedicated shopping festival that
began in 1996, launching the city into a future of a shopping wonderland with multinational food
brands and unmatched access to the world’s food markets. Cultural foods and home-made
dishes that were once the highlight of the 70’s and 80’s parties have later been moved aside on
the table to make way for the ethnic-less and homogenous. Tabbouleh, Kunafa, kheer or laddu,
became enjoyed side by side with Disney-character store-bought cakes and frozen pizzas. The
outcome was a colorful spread that speaks of coming from another place, aspiring to be
somewhere else, and, in reality, being in a whole other place: a spread of a three-dimensional
migrant geography.

Library Circles: Salma Serry
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9. Golden Loaf Bakery Van
C.1987s

This is a menu constructed from facebook user comments
reminiscing about the days when they used to buy baked goods
and pastries from bakery vans that would roam around parts of
the city.

Various bakeries in the 1980s had vans that drove around and
stationed in particular known spots for 10-15 minutes. Most of the
recalled memories were childhood ones that associated the vans
with specific baked products and locations around Dubai and
Sharjah. One user recalls: “l remember the letter L had fallen off
the sign, making it The Golden Oaf Bakery. | was very childish in
those days!” The items seem to be consumed as snacks by
children as some of the comments suggest. Another user, Vickie
Odharani, adds, “those were lovely the 1 AED chicken sandwich
and puffs... modern bakery and golden loaf... used to stand in

bur Dubai near Meena bazar parking opposite the museum after
sunset everyday... used to bike it up for a snack.” (FIG. 12, 13, 14

Snacks and baked goods makeup an interesting category of foods
in that it reflects a more relaxed attitude towards the routine that
is typically maintained in the three daily meals. It also makes for a
playful take on food, where more rules are broken, comfort food

is emphasized, and taste becomes more important than nutrition
This gets particularly interesting when paired with childhood

and its classic infatuation with public-space roaming vendors,
representing a more informal way of consuming food (FIG. 15).
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9. Goldon Loaf Bakery Van

A Menu of ltems from The Golden Loaf Bakery Vans

Almond Pastry

Chicken Sandwich

Chicken Puff

Cheese Manakeesh

Keema buns

Cream Cake

Alpine Pop Drinks
Dandelion and burdock

(FIG. 12)

Screenshot from a Facebook post on Dubai Good Old Days group and selected commetits i 1
October, 2020.

(FIG. 14)

Golden Loaf Bakery: 40 years of innovation in UAE
food culture

gulfnews.com/busin i f-bakery-40-years-of-innovation:-n-uae-food-culture-1.71612450

Staff Report

Golden Loaf was one of the first industrial bakeries that produced Lebanese and Arabic breads, which
was later acknowledged as a major shift in food consuming habits in the country Image Credit;
Suppli

Golden Loaf Bakery, one of the UAE's pioneer bakeries, has celebrated four decades of
service and groundbreaking innovation in the food industry. These 40 years are an
integral part of the company’s growth and an exemplary contribution towards the

i isation of the emirates. The company has been instrumental in introducing new
consumer eating habits that caused a shift in food culture.

Golden Loaf Bakery was established in 1979 by M.S. Al Husseiny in Sharjah as part of the
Golden Loaf Group. The bakery operates in Abu Dhabi under Golden Spike & Wheat
Bakery.

In the 70s, Arab food habits were more inclined towards rice, and Golden Loaf took it as a
challenge to make bread culture popular in the region. The company was one of the first
industrial bakeries that produced Lebanese and Arabic breads, which was
acknowledged as a major shift in food consuming habits in the country. Increased
demand made Golden Loaf start the first fully automatic bakery for mass production of
Lebanese bread in the UAE.. Its staff was later trained by experienced French bakers to
bake and produce authentic French breads and croissants. A lot of motivated employees
who started their journey with Golden Loaf 40 years ago continue to be part of the Golden
Loaf family even today.

ter

(FIG. 13)

Some questions and thoughts on the roaming bakery vans, childhood and informal public
cating.

Notes:

+ So far, Dubai's three leading bakeries in the 805, The Golden Loaf, Dubai Automatic Bakery, and
‘The Modern Bakery, all had vans sent out to residential neighborhood.

* Most remembered stories are from childhood.

+ Most items remembered are the mentioned in the menu.

« Lacnor juice and another milk brand remembered for having vans too that supply groceries and
supermarkets but that seemed to also sell in bulk prices for individuals.

« Tuis unclear when the bakeries stopped this service.

* Tis unclear what routes they had and what timings they came/left, except for one comment than
mentions it arrived “afler sunset everyday™.

Questions:

+ What happens when neighborhoods children meet during this event? Does this event become

accompanied with other activities, perhaps playing in the str

hatting or socializing?

+ Does waiting for food that come to your neighborhood at a specific time everyday, make it a more
exciting experience?

+ Was food caten outside, kept as a snack, brought back home? Maybe depends if it was bread, it
would need to be taken back home, but if it was a donut or a chicken bun, then better enjoyed
right there in the streets.

+ What does it mean for bread and baked goods distribution to be mobile? Why bread and
breadstuff/bakeries and not other types of food/food businesses eg, grocers, confectioners, cafes?

+ Does it indicate bread and baked items as a necessity, that people need to have

desperately? Was it difficult to access bakeries at specific times, perhaps the evenings?

+ Was it a business model born out of economical reasons such as saving on shop rental?
‘Was it overtly costly to open up bakeries around in Dubai?

+ Was it because baked goods were the easiest to transport around without the need for

reftigeration.

Golden Loaf s the pioneering bakery that delivered fresh, locally baked, gluten-free
products to customers. This was a historical milestone in the UAE, as previously all
available gluten-free products were imported from Europe. A separate gluten-
production unit as per international standards of quality and hygiene was set up to
prevent cross-contamination. Its gluten-free line-up includes a wide range of baked
products from bread, muffins, pizza base, Arabic bread and cakes

ree

Bolstered by market demand, Golden Loaf adopted Indian bakery technology in 2000.
Presently the bakery is producing many popular Indian food items and sweets. Golden
Loaf is also producing Filipino products.

Golden Loaf is empowered by a culture of “ethics first and business later” and it has
endorsed many CSR projects. It is one of the only large-scale bakeries in the UAE that
uses minimum preservatives in its products. This ensures quality products that not only
taste good but are perfect for your health too. Our popular products include all types of
breads, cakes, croissants, pastries, rolls and desserts. Golden Loaf products are available
in major supermarkets, hypermarkets and online portals all over the UAE.

Golden Loaf has been awarded ISO certifications for its conti i to
quality.

‘You can visit www.goldenloafuae.com and follow them on social mediaz
www.instagram.com/goldenloafuae; twitter.com/goldenloafuae;
www.facebook.com/goldenloafuae.

Image Credit:

View gallery aslist
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Notes on the bakery vans

* So far, Dubai’s three leading bakerics in the 80s, The Golden Loaf, Dubai Automatic Bakery, and

The Modern Bakery, all had vans sent out to residential neighborhood.
* Most remembered stories are from childhood.
* Most items remembered are the mentioned in the menu,

« Lacnor juice and another milk brand remembered for having vans too that supply groceries and

supermarkets but that seemed to also sell in bulk prices for individuals.

is unclear when the bakeries stopped this service.
+ Itis unclear what routes they had and what ti

mentions it arrived “after sunset everyday™.

ings they came/left, except for one comment than

(FIG. 15)
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A Menu of Items from The Golden Loaf Bakery Vans

Donut
Almond Pastry
Croissant
Rolls
Chicken Sandwich
Chicken Puff
Cheese Manakeesh
Keema buns
Wafers
Cream Cake
Crisps

Alpine Pop Drinks
Dandelion and burdock
Cream Soda
Orangeade
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Golden Loaf is the pioneering bakery that delivered fresh, locally baked, gluten-free

View Crossmark data @ Golden Loaf Bakery: 40 years of innovation in UAE products to customers. This was a historical milestone in the UAE, as previously all
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Staff Report products from bread, muffins, pizza base, Arabic bread and cakes.

Bolstered by market demand, Golden Loaf adopted Indian bakery technology in 2000.
Presently the bakery is producing many popular Indian food items and sweets. Golden
Loaf is also producing Filipino products.

Golden Loaf is empowered by a culture of “ethics first and business later” and it has
endorsed many CSR projects. It is one of the only large-scale bakeries in the UAE that
uses minimum preservatives in its products. This ensures quality products that not only
taste good but are perfect for your health too. Our popular products include all types of
Full Terms & Conditions of access and use can be found at breads, cakes, croissants, pastries, rolls and desserts. Golden Loaf products are available
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in major supermarkets, hypermarkets and online portals all over the UAE.

Golden Loaf has been awarded ISO certifications for its continuous commitment to
quality.

You can visit www.goldenloafuae.com and follow them on social media:
www.instagram.com/goldenloafuae; twitter.com/goldenloafuae;
www.facebook.com/goldenloafuae.

Golden Loaf was one of the first industrial bakeries that produced Lebanese and Arabic breads, which
was later acknowledged as a major shift in food consuming habits in the country Image Credit:

Supplied Image Credit:

View gallery as list

Golden Loaf Bakery, one of the UAE’s pioneer bakeries, has celebrated four decades of
service and groundbreaking innovation in the food industry. These 40 years are an /1 < _ >
integral part of the company’s growth and an exemplary contribution towards the

industrialisation of the emirates. The company has been instrumental in introducing new

consumer eating habits that caused a shift in food culture.

Golden Loaf Bakery was established in 1979 by M.S. Al Husseiny in Sharjah as part of the
Golden Loaf Group. The bakery operates in Abu Dhabi under Golden Spike & Wheat
Bakery.

In the 70s, Arab food habits were more inclined towards rice, and Golden Loaf took it as a
challenge to make bread culture popular in the region. The company was one of the first

industrial bakeries that produced Lebanese and Arabic breads, which was later
acknowledged as a major shift in food consuming habits in the country. Increased
demand made Golden Loaf start the first fully automatic bakery for mass production of
Lebanese bread in the UAE.. Its staff was later trained by experienced French bakers to

MENU bake and produce authentic French breads and croissants. A lot of motivated employees
who started their journey with Golden Loaf 40 years ago continue to be part of the Golden
Loaf family even today.
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Some questions and thoughts on the roaming bakery
vans, childhood and informal public eating.

Screenshot from a Facebook post on Dubai Good Old Days group and selected comments from 1
October, 2020.

Questions:

- What happens when neighborhoods children meet
during this event? Does this event become accompanied
with other activities, perhaps playing in the street,
chatting or socializing?

- Does waiting for food that come to your neighborhood
at a specific time everyday, make it a more exciting
experience?

- Was food eaten outside, kept as a snack, brought back
home? Maybe depends if it was bread, it would need to
be taken back home, but if it was a donut or a chicken
bun, then better enjoyed right there in the streets.

- What does it mean for bread and baked goods
distribution to be mobile? Why bread and breadstuff/
bakeries and not other types of food/food businesses eg,
grocers, confectioners, cafes?

* Does it indicate bread and baked items as a necessity,
that people need to have desperately? Was it difficult to
access bakeries at specific times, perhaps the evenings?
- Was it a business model born out of economical
reasons such as saving on shop rental?

Was it overtly costly to open up bakeries around in
Dubai?

- Was it because baked goods were the easiest to
transport around without the need for

refrigeration.

Some questions and thoughts on the roaming bakery
vans, childhood and informal public eating.

Notes on the bakery vans

So far, Dubai’s three leading bakeries in the
80s, The Golden Loaf, Dubai Automatic Bakery, and
The Modern Bakery, all had vans sent out to residential
neighborhood.

Most remembered stories are from childhood.

Most items remembered are the mentioned in
the menu.

Lacnor juice and another milk brand
remembered for having vans too that supply groceries

and supermarkets but that seemed to also sell in bulk
prices for individuals.
‘ MEHD - Itis unclear when the bakeries stopped this
service.
ESSAY - Itis unclear what routes they had and what
timings they came/left, except for one comment than
OTHER CITATIONS mentions it arrived “after sunset everyday”.
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