1 RENEE VALERI

The State of Food Habits Research in France

IN TEHIS BRIEF SURVEY OF FOOD ETHNOLOGY IN FRANCE, only studies done by the

French on their own food are dealt with.

France has produced many studies of food in the past, inclllldmg copkery
books, culinary and gastronomic literature, but purely ethnol_oglcal SFudleS (?f
food phenomena are much more recent and have been 'stru_gghng to find their
proper place among the economic, technological, and historical research on the
one hand, and a parascientific literature on the other.

| | In order to explain this, the characteristics of this earlier, scientific or gastro-

nomic literature will first be discussed, so as to throw light on the reasons why it
has been thought to fill a place which in reality belongs to ethnology. The charac-
ter of the research outlined and done by the school of the Annales and the school
of van Gennep will also be described, along with that of the few properly
ethnological studies which have been done.

| The title of ‘father of French food ethnology’ can be attributed to LeGrand
d’Aussy, who in 1783 first published his “Histoire de la vie privée des Francais™.
This is an extremely valuable compilation of French food habits, largely based on
the agricultural writings of Estienne? and Champier?, dating from the second
f part of the 16th century, with comparative material based on the compiler’s own
41 experiences from different parts of France during the second half of the 18th
century.

This is the first real treatment of existing statements concerning French food
| habits. Pure descriptions on the other hand, more or less strongly coloured by
2 contemporary ideas on nutritional value and wholesomeness, are to be found
during the 18th century mainly in two kinds of literature. First, there are “direct
sources®, first-hand descriptions from personal observations, made, for example,
] by travellers (though for most travellers, food, however exotic, has not got the
bl same value for their chronicles as sculpture, buildings, scenery etc.). In the
% public archives®, both national and departmental, popular food habits can rarely
1 be studied for lack of data, since their ‘closed” domestic character seldom leaves
o any traces there, apart from an occasional account book that records the quan-
3 tities bought of certain types of food. As the consumption of home produce has
& been the most dominant feature of the traditional diet, it is never possible to
obtain a correct image of the relationship of different kinds of food to each other
E} this way, for the most important product need not be the one that plays the
1‘ a:i'ies‘; l;;i:-cm thlehcons]jmptmn of the producer. The one exception among the
g Foml Méi?c?nzﬁoig};icﬁsagshty 1}51 very uneven, is the archives of the Société

) ng other things also contains answers to a questi-
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onnaire concerning the food habits of the population in the region where its
correspondents were working, as well as about the quality of the water, the
climate, the most common epidemics and illnesses about 1775—1785.

: Second, descriptions occur in the various compilations from the Age of En-
lightenment, e. g. the handbook on agriculture by Olivier de Serres, “Théatre
d’Agriculture” (1600)7 and the dietetic publication by DuChesne, “Pourtraict
d’une parfaite santé” (1660)%. Those two and Lemery’s “Traité des alimens™®
later became the sources for the description of the use and preparation of diffe-
rent kinds of foods in a long series of encyclopedias and household books, star-
ting with the “Encyclopédie” by Diderot!o,

UnDER NAPOLEON, INVENTORIES, DESCRIPTIONS TOPOGRAPHIQUES, were made
of the economical and geographical resources of the various departements. These
were of varying value, depending on the author and his degree of interest, if
any, in food habits. One of the best, with a lot of details on the food of peasants,
towns’ people and mountain dwellers, is by Labouliniére'*. The description of
Aude?? is also good but is coloured by the fact that the author is a baron. During
the second half of the century these were followed by the works of rural eco-
nomists, often very penetrating and full of valuable details, Their concern,
however, was mainly with the peasant economy as such, and the food habits are
just a part of their description of the living conditions of different social groups,
such as proprietors, tenants and day-labourers. There is good material of this
kind, for instance, in F. Pariset, “Economie rurale de la Montagne Noire”,
188213, From the middle of the century onwards, one can also find articles in
local reviews dealing with local food habits. They are, however, always purely
descriptive of the food habits in the locality according to some older source that
has fallen into the hands of an amateur historian, or represent a compilation of
several documents to make a historical sequence.

This pseudo-science should not be confused with two other kinds of literature
from the same period. On the one hand, there are the very useful topographical
descriptions where the author strives to give an objective image of different
aspects of the country. An example is Ardouin-Dumazet, “Voyage en France”!,
where the author travelled through the whole of France describing every charac-
teristic of the different regions, what he saw for himself as well as what he was
told by the inhabitants. On the other hand, there are authors who tried to make
a serious history of food, the most successful being L. Bourdeau, “Histoire de

7. Olivier de Serres, Théatre d’Agriculture, Paris 1600. ;
8. Joseph du Chesne, Pourtraict d’une parfaite santé, Paris 1660. :
9. Louis Lémery, Traité des alimens, Paris 1702. Augm. by J. Bruhier 1755.
10. Diderot-d’Alembert, Encyclopédie ou Dictionnaire raisonné ... Paris et Neuchatel, 1751—
1772.
11. P. Labouliniére, Manuel statistique du dép. des Hautes-Pyrénées, Tarbes 1813.
12. Baron le Trouvé, Déscription générale et statistique du dép. de I’Aude. Paris 1818.
13. F. Pariset, Economie rurale de la Montagne Noire, Paris 1882.
14. Ardouin-Dumazet, Voyage en France 1901 (about 40 vol.)
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» (1894)t5. It has become a classic, although the shortcomings —
impossible to avoid in a work of such wide scope — b‘ec_:ome more and more
evident as knowledge advances. This book, of course, l1k‘e the later one by
A. Gottschalk, “Histoire de I’alimentation et de la gastronomie .. 218 deals with
several countries, and not only France. -

Another type of literature on food began to flourish during the' first half of
the 19th century with Grimond de La Reyniére and Brillat-Savarin, and seems
to be having a revival in our days, e. g. with the works of R. J. Courtine'”. Gr.
de La Reyniére, “I’Almanach des gourmands” (1803)!® was followed by a number
. of books on “I’Art culinaire” by writers and gourmets forming, especially from
! the Restoration onwards, a literature extensive enough to fill the voluminous
= “Bibliographie gastronomique” by G. Vicaire'®.

Brillat-Savarin was in a way a successor and perhaps a pupil of Lémery and his
4! colleagues, but started a new kind of approach to food research which he baptized
o gastronomy, “physiologie du goit”®. Cookery to Brillat-Savarin and his
successors however, was bourgeois cookery, and that remained the case until a
hundred years later when with the development of folklore studies and interest in
: } regional customs, one of his “pupils”, the journalist expert on gastronomy and
; the accepted specialist on French ‘haute cuisine’, Curnonsky, discovered the
q regional cookery of France, and united the two fields (gastronomy and folklore)
in a few books which form very valuable inventories (especially as they are the
only ones that are fairly complete) of French regional cookery?!. However, they
have one serious lack in that they never give the source of the information nor the
recipes. They are very exhaustive from the culinary point of view and, some-
| what absurdly, are the most often cited works in the bibliography of literature

‘ on foodzand food habits (divided into provinces) made by Arnold van Gennep
t in 193722,

’alimentation

3 IN THE INTRODUCTION TO THE PART OF THE BIBLIOGRAPHY concerning food
, ?;li’sltir f:ﬁ}iditslzl?rlrﬁltzri aé,t_)a.ﬂlairt‘e‘” (ali{nentatior{, cuisine), v. Gennep explains what
A » namely, “certain local dishes (and their recipes) and, on the
3 other hand, those which without being local, are only prepared on certain, more or

15. L. Bourdeau, Histoi i el . : .
» Histoire de I'alimentation; substances alimentaires, procédés de conservation,

- histoire de la cuisine. Etudes d’hist. péndral i
- Etudes - generale, Paris 1894,
‘i 16. A. Gouschalk, Histoire de Ialimentation et de Ia gastronomie depuis la Préhistoire

jusqu’a noi[]ours. Paris 1948.
17. Weekly chronicles in Le Mond i i
! gasité-orgmi; (Eolk Qui e I?:r ise 13;1;10 .a number of books, for instance: R. J. Courtine, La
4 » Gr. de La Reyniére, L’Almanach des gourmands, Par]
19. G. Vicaire, Bibliographie gastronomique. Paris 189%1:15 ke
ol .2ng é;A Bn]llaﬁSavagm, La Physiologie du gofit. Paris 1825.
i | merv'eille:nfuli?nZirgsz: ::lecslebgzi}eas-n;{;bhiifgzzicfer);flrg;.iz{uo% 73 IFrance e
7 ; 2 3 es. Paris 1920 — C -
| %ienz:wﬁ'af;“g;;mlqlx %ﬂ la France; répertoire des spécialités gOurmandginger;s}:g;rﬁé—g:uS rorzs_,
e A ay. Ger;n?p Ma; Lgioc.iz:,lg.slskf;latsfrégior{aux de France. Paris 1928. :
i e ore irangais contemporain; t. IV, bibl. méthodique (fin)
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less ceremonial occasions (periodic feasts, passage and family feasts, episodical
feasts)”. He also points out that he cannot guarantee that all the regional recipes
are really originally regional, that many of them have been obtained in hotels or
restaurants.  He also states that the literature on the slaughter of the pig is of no
interest, that the preparation is the same in different parts of France. In this he
is wrong. He also, unfortunately, gives folklore very strict limits: “The eco-
nomical, statistical and demographic aspects of the food of peasants, working
class people and the bourgeoisie is not within the compass of folklore”. He also
adds an important point that “the regionalist gastronomic movement has really
developed only since the war and with the increase in use of the automobile”.
At this time there awoke, in fact, an interest in regional French food and perhaps
a realisation that it was something quite different from the wellknown ‘French
Food’ of Paris restaurants and bourgeois cookery. There was a movement to-
wards discovering French folk culture by the French themselves between the
wars, especially during the 1930s, culminating in the exhibition of 1937. Two
rather short-lived journals of regional food, “La France 4 table” and “La cuisine
régionale”, were founded in 1934 and 1936 respectively. At the same time an
inquiry by questionnaires was started by the Musée des Arts et Traditions Popu-
laires on “Traditional popular food” (I’Alimentation populaire traditionelle,
Commission des Recherches Collectives®, founded in 1935 by L. Febvre), the
answers to which are now on microfilms in the archives of the Museé des Arts et
Traditions Populaires. The geographical distribution of these answers is quite
uneven, and the information about what kind of person wrote the answer is
often lacking, but in spite of this the material can give very useful information.
Unfortunately, it has been neglected by the scholars (except for the parts on fat,
discussed below). A short time after the general questionnaire had been sent
out, a more detailed list of questions on “fat used for food-preparation” was sent
out. The distribution of answers was different from that of the first question-
naire, and was more dense, These results were treated by Lucien Febvre for the
1st Congrés national de folklore?, the maps being made by M. Maget. The
subject was then re-examined by J.J. Hémardinquer®, with a reprint of the
article by L. Febvre in the Annales 1961.

The maps showed a very interesting distributional pattern, with three different
varts of the country showing the use of butter, olive oil and pork or goose fat,
giving some indication of the different food systems in France and their distri-
bution and overlapping. Unfortunately this theme has not been followed up by

later studies.
The main weakness of the pupils or successors of van Gennep is that they have
often written single articles on one dish or topic, without trying to place it in

23. This was the third questionnaire sent out by CRC y
24. L. Febvre, Essai de cartes des graisses de cuisine en France. In: Travaux du ler Congrés

national de Folklore. Paris-Tours 1938. — See also: Encyclopédie Francaise t. XIV, ch. V, La

: % h A
segregation alimentaire. ; i
25. J.-]. Hémardinquer, Essai de cartes des graisses de cuisine en France. In: Annales 1961:4,

p. 747—771.
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a general pattern . Others describe the cookery of a regfll‘)l;,. but 11' arely attempt
analysis or further explanations of exactly whose f O.Od abst (class, ey : .and
professional categories, ages etc.) they are describing, nor C.)f the b
within the regions they describe. There are, of course, exceptions, e. g. Nelli2s,

Veyret-Verner?’, Seguin®, Dion®.
The bibliographical work was re-started by M. L. Tenéze in 1954 with “Bib-
liographie d’ethnographie francaise” (Revue des Arts et Traditions Populaires,

1956 et seq.).

A NEW TENDENCY WAS FORTHCOMING in the early 1960s, following on the two
inquiries directed by L. Febvre, and in some measure complementing the van
Gennep school. Those responsible were mainly agrarian and economic historians.
J. Meuvret and E. Le Roy Ladurie and their pupils at I’Ecole Pratique des Hautes
Etudes have been studying the history of famines and of periods of undernou-
rishment and their consequences in epidemics and the lowering of birth rates.
The most important and far-reaching contribution to food study, however, is
the “Enquéte ouverte” : Vie materielle et comportement biologique” of the quar-
terly Annales S. C.E.%, founded in 1961 by F. Braudel. So far, about twenty
bulletins (often with 2—3 short articles apiece) have been published, most of
them dealing with food. Many of these are of great interest for the ethnology of
food, e.g. J. J. Hémardinquer : 196131, A. Poitrineau : 1962%, B. Kerbley :
1962%, P. Couperie : 19633, G. Thullier : 1968%, R. J. Bernard : 19693,

It is characteristic of these studies, however, that the economical and social
factors, and the agrarian systems are used to explain everything. Food is only
considered in statistical quantities and caloric value. This results in a kind of
ethnology which neglects cultural factors and takes into consideration a fairly
non-differentiated society or, on the other hand, brings out an isolated case
w_lthout being able to say how representative it 15, and what relationship it has
with other contemporary food habits in the same area.

26. R. Nelli, L’alimentation en L i j
In: Folklore, Carcassonne 1950 anguedoc et dans le comté de Foix de 1850 4 nos jours.

27. G. Veyret-Verner, Les différents types de régi : 7 igptl 2 i
graé;;hique. In: Revue ds el Gli';iob]ee lz-gesg;;;n)ELa\];.mencaue. Essai d’interprétation géo
+ I Seguin, Vieux, manlgers, vieux parlers bas-normands. Paris 1935,

29. R. Dion, Histoire de [a vi i igi i
» Histe > 12 vigne et du vi F ® si 1
30. {!mzat,es, Sociétes, Civilisations. Econo;gsl. Erance, R
mesnlt biologique. Paris 1961:3,
B AE Hémarquuer, En France aujourd’hui: Donndes quantitatives sur les consommations

alimentaires. In: Annales 1961:3. — 12 3 . . iz
France. Avec IE; Febvrz.gfn:l./?r:r;?z}es 19I£:I1e:2?rquuef, Essai de cartes des graisses de cuisine en

32. A, POitrmea,u, L’ali - &
33. B. Kerbley, L’évoiﬁ?g;atg:sn }L?Opulawe en Auvergne au XVIII® 5. In: Annales 1962:2.

1962:5, alimentation rurale en Russie (1896—1960). In: Annales

34. P. Cou erie, L’al; : e 5
35 See nof'; . Imentation au XVII® g, Les marchés de pourvoierie. In: Annales 1963:8.

36. R. J. Bernard, L’alimentation Paysann

nquétes ouvertes: Vie matérielle et comporte-

e en Gévaudan ay XVIII® s. In: Annales 1969:6.
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Against this background stand two studies which attempt to give a larger part
to cultural factors. The first is a synthesis by F. Braudel” of food habits and
food production in the modern era, mainly in Western Europe. The other, by
J-P. Aron®, is more of a monograph that deals with a crucial period in the
history of French cookery and food consumption, the first half of the 19th cen-
tury, which saw the shaping of Parisian restaurant cookery and of its ideological
reflection, ‘gastronomy’. Nevertheless, these studies lack any attempt at analys-
ing the food system as a cultural entity.

Few of the ethnologists themselves have been working in France. Most of the
research is carried out abroad, mainly in the French colonies, nowadays in a wide
range of countries, sometimes in Europe but preferably farther away. The work
of those have worked in France (and also abroad), has been dominated by the
techno-economic perspective, especially during the 1950s%, with a tendency to
relate everything to technology, leaving little place to food, unless as an impor-
tant part of the household budget.

In 1965 Lévi-Strauss published “Le Triangle Culinaire™9, an attempt to trans-
fer the structuralist method to food study. He found in analysing cooking me-
thods that they can be classified as if in a triangle, the angles of which are “cru”,
“cuit” and “pourri” (raw, cooked and rotten). Inside this triangle there is a
smaller one with fried, smoked and boiled at the angles. He also discussed the
intermediate forms and gave examples of the differences between e. g. the use
of boiled and fried (‘grille’) food which exists in many traditional societies. This
interesting article, reprinted in a somewhat changed form in the third volume of
Lévi-Strauss’ Mythologies, “Les Maniéres de Table™t, as “Petit Traité d’Ethnolo-
gie culinaire”, must be considered the most revolutionary event in French food
research for many years.

A pupil of his, Y. Verdier, is now starting to give food ethnology a place of
its own in French research. Her first study, “Repas bas-normands™®, is based on
meals, considered in their daily, weekly and annual setting, this being a “way
to define the ordinary and the extra-ordinary and to obtain a model for the food
categories of the two villages considered”. In1969 she published, also in Hommze,
an outline for food ethnology*® with suggestions for subjects of study. It is to
be hoped that this appeal will be heard.

IT MIGHT SEEM STRANGE THAT A COUNTRY LIKE FRANCE, the food of which has
a world-wide renown, lacks any serious and penetrating literature on what the

3/. E. Braudel, Civilisation matérielle et capitalisme (XV°-XVIII's. s.) Paris 1967. )

38. J.-P. Aron, Essai sur la sensibilité alimentaire 2 Paris au 19° s. Paris 1967 (Cahier des
Annales 25).

39. L. Wylie, A village in the Vaucluse. 1957. y :

40. L. Bernot et R. Blancard, Nouville, un village frangais. Paris 1953.

41. C. Lévi-Strauss, Le triangle culinaire. In: PArc 26, 1965, p. 19—29.

42. C. Lévi-Strauss, L’Origine des Manidres de Table, Paris 1969, p- 396—411.

43. Y. Verdier, Repas bas-normands. In: L’Homme, 1966, p. 92—111 (Paris).
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French people really eat, why and when*. The explaﬂ_atlon PYfObﬂbl)cfh hfes in a
convergence of various factors. On the one hand, the istory o French food as
well as of other parts of French culture, from the Renaissance onw.ards., often
becomes the history of the food of the_ royalty and upper classes. ,I‘.hls might be
a consequence of the very strong policy of central{zatlon started in France at
that time. On the other hand, as J. P. Aron has ;_)c?1nted out, after the Rf.’\.'o_lu-
tion the bourgeoisie adopted the food of the nobility, as a means of acquiring
the class-prestige it wanted, forgetting the more popular food it had pre\_uously
shared with the lower classes. Moreover, this process was connected with the
standardisation of national upper-class habits, the provincials taking the bourgeois
of Paris as a model. This fact contributed to the overcoming of regional diffe-
rences which were common before the Revolution even amongst the middle
classes. The disdain for popular food was a part of the general disdain for the
popular and provincial culture.

Later, the ‘gastronomes’ gave the Parisian restaurant food habits the supreme
place in their philosophy of food, looking with contempt at French food in the
regions. It is this ideology of food that for long appears to have prevented
French students from being aware of a way of cooking which did not correspond
to the laws of “gastronomy’. It is thus only in more recent years, with the revival
of a general interest in peasant and regional culture, that a new way of looking
at food, more ethnologically orientated, has arisen.

44. Y. Verdier, Pour une h 1 inai 2
5 T b not:: nologie culinaire, In: 7 Homme 1969, p. 49—57.

habits. A 15,31 Just a few examples of th, F i d
i e el g comsles o e e T n food ad fod
references cited there, ommend the bulletins of the Annales (see note 27) and the



