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Summary
In France, as in other European countries, political, societal and academic debates about
multi-cultural societies, immigration, integration and national identity are currently taking
place. Multi-cultural neighbourhoods are in this context, at the centre of attention, and are
framed as both a public problem, and as an ‘asset’. Besides multi-cultural neighbourhoods,
against a background of the availability and popularity of ethnic food, ethnic food has
also been a topic of interest. Ethnic food has also featured in debates, as an example of
issues and opportunities of the multi-cultural society. This research focuses on the relations
between a multi-cultural neighbourhood and ethnic food in Paris, France. The research
illuminates these relations, and addresses the different meanings that are attached to multicultural place and ethnic food.
The theoretical exploration underpinning this thesis results in a social constructivist
approach towards ethnic food and multi-ethnic place. Through combining these theories
with ones more attentive towards cultural-material and geographical dimensions of food
and place, a focus on meanings and experiences is combined with a focus on the active
construction of associations between food, people and place. A neighbourhood in France
called La Goutte d’Or serves as a case area. A combination of 18 semi-structured in depth
interviews, numerous informal conversations and participant observation, is used to gain
insights into, and explore the meanings of, and interrelations between ethnic food and
place. The three main foci of the research are local food initiatives, local food commerce
and local manifestations.
In the Introduction to the research area, in addition to discussing important
background information, it is reviewed how different actors experience and create the
multi-cultural neighbourhood. La Goutte d’Or has, by politicians, journalists, community
workers and researchers, been presented as a ‘diverse place’, a multi-cultural and multiethnic neighbourhood. This neighbourhood character is mainly attributed to amongst
others, a ‘diverse’ population with regard to ethnic and cultural background and associated
institutions and services. The representations of La Goutte d’Or as a multi-cultural place
are very different, and are build up out of a mix of different (and overlapping) images. The
area is presented as bad, dangerous and rebellious, and at the same time also as edgy,
pleasant and ‘culturally rich’. The popularity of the district is in this chapter also discussed
in relation to tourism and the use of La Goutte d’Or for marketing and branding products.
Chapter five explores the meaning attributed to La Goutte d’Or by inhabitants
and visitors. It is reviewed how the meanings attributed to La Goutte d’Or are manifold,
diverse and overlapping, albeit all strongly related to its ethnically and culturally diverse
population. The visibility of these differences in the neighbourhood was one of the main
positively valued aspects of La Goutte d’Or. The local convergence and melange of ethnic
and cultural identities was also discussed as creating a particular atmosphere and spirit of
place. These visible ethnic markers, as well as this atmosphere served as a reminder of
home, an opportunity to enjoy and learn about other cultures and people, and also made la
Goutte d’Or into a place to avoid for others. Personal connections to the neighbourhood are
strong, leading to an active countering on the part of inhabitants and visitors of an uniform
portrayal of the neighbourhood in for instance the media. Such portrayals, both good and
bad, were thought of as stigmatizing the neighbourhood and its inhabitants, and as unable
to capture the ‘true’ neighbourhood. Neighbourhood festivals also actively re-imagine and
re-create the meaning of the la Goutte d’Or as a multi-cultural district in response to bad
publicity.
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In Chapter six, I explore the role of ethnic food in the neighbourhood by looking at
three food initiatives. These first initiatives is a neighbourhood meal, in which inhabitants
share food that they prepare themselves. The organization of this event encourages to bring
food with a link to personal background. The second initiative is a cooking workshop, in
which participants can learn how to make an ‘ethnic dish’ themselves. The teacher in this
workshop is a representative of this cuisine, and is also inhabitant of la Goutte d’Or. The
third initiative is the creation of a wine, in which both the cultural history as well as the multicultural character of La Goutte d’Or was used. These initiatives are characterized by different
set ups, and different engagements with ethnic food and place. What they have in common
is that they all rely on a combination between the locality of La Goutte d’Or and its identity as
a multi-cultural neighbourhood, as well as on an engagement with ethnic food. The initiatives
are therefore ways to explore and experience both ethnic food and multi-cultural place, and
at the same time strengthen the associations between them.
Chapter seven explores the role of food in the neighbourhood by looking at the local
ethnic food commerce. The ethnic food commerce was found to be an important part of
the multi-cultural identity of the neighbourhood. The markets are characterized as such by
inhabitants and visitors, but also in travel guides and in touristic initiatives. These stories
and tours of the local commerce add to the image of the neighbourhood as a multi-cultural
place, and as the place in Paris to explore ‘ethnic food’ and other cultures. Local experiences
with the commerce varies. Besides daily shopping, they represent an opportunity to locally
observe and experience ethnic food and cultural diversity with all senses. The character of
the local food commerce is also related to concerns about criminality, chaos and poverty and
about its ‘degree’ of traditional character.
In Chapter eight I explore the role of food in the neighbourhood by looking at two
manifestations. Two ‘apéros’ (see chapter 8 for an explanation) were organized in La Goutte
d’Or, and this chapter reviews the deliberate and strong linkages they make with specific
food items and with La Goutte d’Or. The first apéro took ‘traditional’ French food items to
protest against the threat of immigration and Islam, their occupation of the neighbourhood,
and subsequent marginalization of ’French’ culture. The other apéro (organized as a protest
against the first), made use of ‘ethnic’ food items, to emphasize the opportunities present in
the multi-cultural society and neighbourhood. Food was used as a way to claim place, and
both food and place were used to make a political statement about the multi-cultural society
and neighbourhood. In the neighbourhood, the two events were criticized for being solely
politically motivated, based on false problems, and for provoking and generalizing people.
Food was argued to be used in both events for creating oppositions, and categorizing people,
as well as for the political and symbolic (ab)use of the neighbourhood identity.
In the concluding chapter, the main research findings are outlined. The research
has found that the meanings of multi-cultural place are diverse and overlapping. The multicultural identity of La Goutte d’Or is also used for various ends, and is actively recreated.
The meaning of ethnic food was also found to be complex, and dependent on the context in
which it was placed. With regard to the relations between food and place, they are argued
to be manifold and mutual. Ethnic food is used as a reflection of the identity of La Goutte
d’Or, is a means by which to experience this identity, and is also active in reproducing this
identity. On the other hand, ethnic food gains its meaning in the context of the multi-cultural
neighbourhood, with La Goutte d’Or at times acting as a brand. The use of a combination
of theories has been crucial in illuminating these different interrelated roles and meanings.
The research findings therefore underline the importance of employing a holistic approach in
studying ethnic food and multi-cultural place.
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1. INTRODUCTION
Let me start with a short elaboration on two events that have been very important for the
selection of the topic of this thesis, and the questions by which it is guided. In June 2010,
Sylvie François, inhabitant of the neighbourhood ‘La Goutte d’Or’ in the 18th district of
Paris, popularly considered to be the immigrant neighbourhood, organized an ‘apéro géant
saucisson et pinard’, a ‘traditional wine and pork-sausage aperitif’, and launched this event
on Facebook. She had organized it as a protest to some of the changes she had witnessed
around her, that had made her feel more and more excluded in La Goutte d’Or, where she and
her family had been living for generations. The initiative received support from a number of
organizations associated with an anti-Islam discourse. As such, the event became a protest
against the ‘islamisation’ of the neighbourhood, arguing that traditional French customs,
stores and products were disappearing from the neighbourhood as it was ‘being taken over’
by halal butcheries and ‘exotic shops’, presented as the ‘adversaries’ of traditional French
food. Moreover, the apéro was also a protest against the ‘illegal occupation’ of certain streets
for the Friday evening prayer and ‘illegal sales’ at the two large food markets in La Goutte d’Or
(Faure, 2010; Pascual, 2010; L’Express, 2010).
Days after the public announcement, and after a lot of media attention, 7000
people
indicated their participation in the event on Facebook. Several local and national organizations
protested against the apéro, and ideas emerged of organizing a counter initiative. An ‘apéro
géant halal-thé à la menthe’, was organized as a protest against the climate of racism and
stereotyping of which the first apéro was considered to be a prime example (Faure, 2010;
Pascual, 2010). Moreover, the counter initiative was organised as an attempt to emphasize
the open, tolerant and diverse character of the neighbourhood, where there is a place for
everyone, and for all food items. A local newspaper article concluded: “Alors, on apporte
pinard et couscous, saucisson et mafé, sushi et taboulé, tarte aux pommes et tiramisus et
on dîne tous ensemble”(Larrivé, 2010b). After weeks of debate between the different parties,
and a media circus, the police prohibited the ‘saucisson event’, as well as the ‘halal’ countermanifestation, out of fear of ‘public disorder’ (Faure, 2010). However, without the protest(s)
taking place, the debate that emerged showed that different visions exist about the multicultural neighbourhood and about ethnic food. La Goutte d’Or was by no means picked as a
location by random choice. Both events frame La Goutte d’Or as a place that is characterized
by a multi-cultural identity, and make in this process, use of particular food items and a
certain perspective on a multi-cultural society. Although from two different positions, the two
apéros show how particular ‘traditional’ and ‘ethnic’ food items have a role in debates about
immigration, integration, identity and multi-cultural neighbourhoods.
One of the first things I noticed when I arrived in La Goutte d’Or was the poster for the
apéro géant saucisson et pinard. Once I started looking at La Goutte d’Or from a perspective
of food, I was overwhelmed by questions about the diverse interrelations between ethnic food
and the socio-cultural life of this neighbourhood. La Goutte d’Or is referred to as multi-cultural,
but how is this constructed, and what meaning does the multi-cultural neighbourhood have
for inhabitants and visitors? And what role does ethnic food play in the identity of La Goutte
d’Or and how is this locally experienced? Before turning the focus to such questions, I first
explore a couple of contemporary debates in France, regarding a multi-cultural society and
diverse inner-city districts in which the two apéros can be placed. Hereafter I will discuss the
central themes of this research; what is popularly known as a ‘multi-cultural neighbourhood’
and ‘ethnic food’.
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1. 1

Debates about cultural and ethnic diversity in France

Debates about multiculturalism, cultural diversity and ethnic minorities have long been
absent in France. The concepts themselves were seen as ‘inappropriate’ for the French
context due to their incompatibility with Republican values (Grewal, 2007). Both Jennings
(2000) and Grewal (2007) have argued that, in relation to the values of non-differentiation,
integration and equality, academic and political discourses have been characterized by a
‘language of equality and sameness’, rather than by a recognition of differences (whether
ethnic, religious or gender related). Furthermore, cultural and ethnic diversity as a basis for
citizenship or for ‘structured’ communities was not recognized. Whether Breton, Corsican, or
Arab, such ‘particularists affiliations’ were also rejected as a basis for claiming minority rights.
This apparent ‘communitarianism’ was seen as carrying the danger of the ‘balkanization’ of
the social fabric (Grewal, 2007; Jennings, 2000). Nowadays, in a changing socio-political
climate, topics related to ethnic and cultural diversity are no longer ‘no-go areas’. In France,
as in other European countries, political and public debates about immigration, integration,
national identity, and multiculturalism have been emerging, particularly since the 1980’s
(Jennings, 2000).
I will discuss a couple of examples.
In 2009, then Minister of ‘Immigration, Integration, National Identity and Mutually
Supportive Development’, Eric Besson, launched a ‘national debate’ about the French
national identity. It was framed as an attempt to figure out what it meant ‘to be French’, and
what this ‘Frenchness’ entailed in terms of its ‘values’ (Le Monde, 2009). The initiative was
criticized by a group of prominent intellectuals for reinforcing a ‘nationalisme de symboles’.
Looking for ‘national essence’, they argued, would reinforce a rhetoric of respect and pride
for French history, the national anthem, the French flag and ‘typical’ national values (Le
collectif, 2009). More recently, in February 2011, in succession of Angela Merkel and David
Cameron, President Nicolas Sarkozy declared that multiculturalism had failed in France.
He emphasized the need for a renewed ‘central position’ for the French identity: “We have
been too concerned about the identity of the person who was arriving and not enough
about the identity of the country that was receiving him”(France24, 2011a), he was quoted
as saying. Furthermore, President Sarkozy has started a debate in April 2011 on the role
of Islam in France with a central concern being what ‘limits’ needed to be placed on Islam
in France (France24, 2011b). A ban on religious symbols in public schools was already put
into place in 2004, which was now followed by a complete ban of the full face veil (burqa)
(Le Monde, 2009). In response to the debate, religious leaders, left wing politicians and
opinion leaders emphasized their worries about the debate leading to discrimination and
stigmatization of Muslims (France24, 2011b).
Some remarks made by politicians in such debates have been controversial. One
of the examples is the speech of then mayor of Paris, Jacques Chirac, held at a banquet
in Orleans in 1991. Referring to a promenade in La Goutte d’Or, Chirac complained about
an ‘overdose of immigrants’. Troubles were caused, he said, by those ‘with 3 or 4 wives’,
with ‘twenty kids’, living on social assistance, in combination with “le bruit et l’odeur” (INA,
2011). But, he continued, without their stores with flexible opening hours, “How many times
would we not have had anything to eat in the evening?” (Gyotat, 1991). Another often
mentioned remark was made by President Sarkozy during the banlieue unrest in 2005. In
a context in which the problems in the suburbs were related to immigration and integration
concerns, Sarkozy called for the cleaning of the streets of ‘racaille’ (scum), with a Kärcher
(high pressure water cleaner) (Grewal, 2007).
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1. 2 Multi-ethnic or multi-cultural neighbourhoods
Many urban areas in Europe are referred to as ‘multi-cultural’ or ‘multi-ethnic’. With such
terms, reference is usually made to increasing social and cultural heterogeneity in these
places, often going together with mentioning global economic changes and migration
processes (Evans and Foord, 2006). La Goutte d’Or is among those places that are called
multi-cultural or multi-ethnic, which is largely based on the (visible) presence of people from
‘different cultural and social horizons’ (Palumbo, 2006). The identity of La Goutte d’Or as
‘immigrant neighbourhood’, or as ‘multi-cultural neighbourhood’, is according to a number
of authors (e.g. Palumbo, 2006; Messamah and Toubon, 1990), characterized by both
negative and positive images. To start with the first, La Goutte d’Or is in policy circles and
public opinion seen as a disadvantaged neighbourhood, a segregated neighbourhood, or
even as a ‘quartier dangereux’ (Palumbo, 2007). Grewal (2007) has argued that ethnically
diverse districts have been at the centre of attention in France, especially since the unrest
in the banlieues. He observed that the framing of the banlieues as a ‘zone of immigration’,
as a place, ‘crime and chaos’, also led to increased worries of ethnic, cultural and religious
diversity presenting a threat to social stability in other neighbourhoods. Therefore, in
relation to their socio-economic disadvantaged position, La Goutte d’Or and other districts
have been subject to numerous policies aiming to improve the local situation. Which in turn,
has been argued to carry the danger of stigmatizing the neighbourhood and its inhabitants
(Grewal, 2007).
Palumbo has argued that a contrary image of La Goutte d’Or also exists, one that
‘hypervalorises’ the ‘cosmopolitan neighbourhood’. According to her, La Goutte d’Or has
been framed as a place where immigrants ‘dream of’, and where Parisians ‘en manque
d’exotisme’ like to go to (2007). The image of multi-cultural neighbourhoods as enjoyable
and pleasant, has also been described by Evans and Foord (2006:71), who underline that
“the rich cultural mix of cities in Europe, as elsewhere, is beginning to be constructed as
an asset”. The perspective in which cultural and ethnic diversity is in general positioned as
an enrichment, an appreciated element of a ‘modern’ society, as an opportunity waiting to
be personally experienced, is referred to as ‘multi-culturalism’ (Evans and Foord, 2006). La
Goutte d’Or, rather than solely described as a dangerous and disadvantaged district, is also
framed as offering the potential for experiencing cultural and ethnic diversity, as well as for
meeting people from different ethnic, cultural and socio-economic backgrounds (Milliot et
al., 2009). Several local events have been set up with the goal of enabling or stimulating
such experiences and cross-boundary meetings (see for instance Cossin, 2006a, b).
In this chapter so far, I have discussed the multi-cultural identity of La Goutte d’Or
as a fact. Such a status can be challenged however. Is a neighbourhood multi-cultural or
multi-ethnic when it passes a certain number or percentage of nationalities, ethnicities or
cultures? Is it multi-cultural because of the ‘ethnic’ commerce, services and institutions you
find there? Is the neighbourhood multi-cultural because many inhabitants and visitors see
it that way or because travel guides and media articles describe La Goutte d’Or as such?
These are, I think, all part of the story. Many social scientists argue that the multi-ethnic
or multi-cultural neighbourhood does not just exist out there. In parts of the academic
literature about (multi-cultural) place identity, it has been argued that the (multi-cultural)
characterization of a place, instead of being a natural characteristic of a place, is actively
constructed and used in a variety of ways. A place, and its identity, is then viewed as
‘made’, ‘labelled’ or ‘themed’ multi-cultural, and in this process, several objects, institutions,
practices and local and global processes are argued to play a role (see for instance Shaw
and Karmowska, 2006; Evans and Foord, 2006; Van der Horst, 2003).
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1. 3 Ethnic food
In France, the Netherlands and other European countries, ethnic food is nowadays widely
available. The fact that ethnic food products can be found in mainstream supermarkets,
can be enjoyed in ethnic restaurants, the widespread presence of recipes for ethnic dishes
in popular women’s magazines, and the vast availability of cookbooks dealing with ethnic
cuisines, illustrates that ethnic food is no longer a niche product- or practice. Besides
in relation to economic opportunities for entrepreneurs and producers in Europe and
overseas, ethnic food and its popularity is often explained in relation to socio-cultural
changes (immigration, international travel, cultural consumption). Furthermore, ethnic food
has been linked to a specific consumer, either to immigrant communities or young adults
and middle aged citizens on a cultural and culinary adventure (see for instance Warde,
2000 and Heldke, 2003) .
The use of the term ‘ethnic food’ is widespread, and its everyday meaning seems
in general to be based on (the idea of) a connection to a specific region or community that
is ‘foreign’ (Warde, 2000). Several scholars have been interested in ethnic food. Besides
discussing the difficulties inherent to the concept ‘ethnic’ and ‘ethnic food’, academic studies
have explored the socio-cultural background of the increasing popularity and availability
of ethnic food (for instance Warde, 2000 and Mennell et al, 1992). Among scholars, a
debate can also be identified about the social dimensions of ethnic food. By some, it
has been argued that ethnic food represents an opportunity to cross ethnic and culinary
boundaries (Otterloo in Cook and Crang, 1996) and a way to discover and learn about
‘the other’ (Counihan and van Esterik, 2008). However, other authors have been cautious
about the presumed ‘social potential’ of ethnic food and have underlined that it could also
be viewed from the perspective of unequal power relations and post-colonial attitudes
(see for instance Heldke, 2003; Turgeon and Pastinelli, 2002) and in relation to negative
impacts of the commodification of culture (Cook and Crang, 1996; Adema, 2006).
In the example of the two apéros and the debates outlined above, one can note
how certain ‘ethnic’ and ‘traditional’ food objects and practices are at the midst of debates
about the multi-cultural society and multi-cultural neighbourhoods. But ethnic food and
La Goutte d’Or seem to be connected in more ways. Two open air food markets and its
surrounding ‘exotic commerce’ make ethnic food widely available. It has been argued
that this local ‘exotic’ food commerce is actually central to the popular characterization of
the neighbourhood as multi-cultural or multi-ethnic (Bacque and Fijalkow, 2006; Battegay,
1992). In addition, La Goutte d’Or, and the ‘exotic commerce’ in particular, have been
described in several travel guides as the place to discover ethnic food. This has not only
to do with the availability of ‘exotic commerce’, but also with local activities that take ethnic
food as a (sub) theme. In some initiatives, preparing and sharing (ethnic) food is a central
activity, often with an underlying objective of emphasizing and celebrating cultural (and
culinary) diversity. This is for instance the case in a local cooking workshop where a ‘Malian
chef’ prepares a ‘typical African dish’, in a neighbourhood meal organized to bring different
people together around the sharing of a variety of dishes, and also in a guided tour to the
‘exotic boutiques’ of the neighbourhood. The aperós, the food initiatives, and local food
commerce are explicitly or implicitly, at least partly, about ethnic food. How can these
ethnic food practices be understood in this particular multi-cultural neighbourhood, and
how are they interrelated? In the following section, I will discuss the problem statement
and research aim, as well as the research questions that guided this research.
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1. 4 Problem statement and research aim
1.4.1 Problem statement
La Goutte d’Or is at the centre of attention of politicians, researchers, community workers,
and is also increasingly appearing on the radar of tourists and artists. La Goutte d’Or has
been constructed and presented as a ‘diverse place’, hosting people from a wide array of
socio-cultural backgrounds. The constructions and images of the multi-cultural character
of La Goutte d’Or are very diverse, although in general characterized by a dichotomous
representation of either good, or bad. Researching the meaning attributed by local actors
to La Goutte d’Or would therefore be a relevant addition, also in the light of the current
interest in, and debates about multi-cultural societies and neighbourhoods.
Furthermore, the linkages between La Goutte d’Or as a multi-cultural neighbourhood
and ethnic food seem to be many. Besides being the focal point of manifestations,
ethnic food is used as a theme in local festival events and is widely available in the local
commerce. Ethnic food is by community workers thought to be a means for crossing
ethnic, cultural and culinary boundaries. Ethnic food is also a topic for debate among
social scientists. Some scholars emphasized that it can act as a ‘unifying force’, but this
position has also been approached with scepticism by other authors. What is clear is that
there is an academic, political, societal and economic interest in ethnic food, the multicultural society, and neighbourhood. What is more, as was illustrated by the apéros, it
appears that ethnic food is used in the construction and experience of La Goutte d’Or
, as a multi-cultural place, as both a ‘problematic place’, and as an open, tolerant, and
‘pleasant place’. However, the interrelations between multi-cultural neighbourhoods and
ethnic food, in La Goutte d’Or, have not been specifically investigated. In la Goutte d’Or,
previous research focussed on one ethnic group, on one specific festival, on inter-ethnic
relations in public places, or on the ‘exotic’ commerce. In many of these researches,
ethnic food has been mentioned in between the lines, but it has never been an explicit
research theme.
In this thesis, I will attempt to fill this knowledge gap, by exploring the role of
ethnic food in the characterization of la Goutte d’Or as a multi-cultural place. I will address
how both ‘ethnic place’ and ‘ethnic food’ are experienced by, what meanings they have
for, inhabitants and visitors of La Goutte d’Or. I will at the same time, pay attention to
the view that this place identity (as well as ethnic food) is actively constructed. Due to
the difficulty of separating experience, meaning and construction, I will discuss them in
their interrelations. Furthermore, this thesis explores these interrelations and meanings
in a diversity of situations and practices in which food plays an important role: such as
food initiatives, food markets, the apéros and touristic initiatives. Several perspectives
will also be maintained: from the view of inhabitants and visitors, event organisers, to
larger tourist organizations, and both national and international media articles and travel
guides. The focus thus switches between different levels, from the everyday experience
of inhabitants and visitors, to the framing and representation of ethnic food and place on
the part of associations, policy makers and events organizers.
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1.4.2 Research Aim

The aim of this research is to explore and disentangle the interrelations between ethnic
food and the multi-cultural neighbourhood, by taking La Goutte d’Or as a case area. The
thesis will therefore explore how La Goutte d’Or is represented as an ethnically and culturally
diverse district by different actors and how La Goutte d’Or is experienced by inhabitants and
visitors. This involves deconstructing local experiences with La Goutte d’Or and ethnic food,
as well as exploring the interrelations between ethnic food and La Goutte d’Or in a variety of
settings namely: the apéros, the ethnic food commerce and several (ethnic) food initiatives. In
combining views of inhabitants, event organisers and visitors, as well as through presenting
different examples, this thesis hopefully presents an interesting case to reflect further on the
connections between these different themes. Located at the realm of different studies, the
aim of this thesis is thus also to connect different strands of theory and to provide possible
ideas for further research.

1. 5 Research questions and structure of the
document
1.5.1 Research questions

Following from the foregoing problem statement and research aim, the central research
question is:

What is the role and meaning of ethnic food in
the multi-cultural identity of La Goutte d’ Or?
In order to answer this question, three sub questions have been formulated:
How do visitors and inhabitants experience La Goutte d’Or?
What is the role of ethnic food in the multi-cultural identity of La Goutte d’Or?
What meaning do inhabitants and visitors attribute to ethnic food in La Goutte d’Or?
The first sub question will explore the experience with, and meaning of La Goutte d’Or as a
multi-cultural neighbourhood for inhabitants and visitors. The second sub question addresses
the role of ethnic food in the multi-cultural identity of La Goutte d’Or, by looking at ethnic food
through three different points of view: I: ethnic food initiatives, II: ethnic food commerce, III: the
two apéros. These three topics represent chapters in this thesis. The last sub question explores
the meaning people assign to ethnic food, in relation to the multi-cultural neighbourhood and
the before mentioned topics, and will be addressed throughout chapters.

1.5.2 Structure of the document

This thesis consists of ten chapters. After this general introduction to the research themes,
their background, and the position of the research, I will provide more information about the
case area in Chapter 2. In Chapter 3, I will discuss parts of the academic literature concerning
ethnic food and multi-cultural places, which will be followed by a description and explanation
of the research methods I used in Chapter 4. Hereafter, the results of my fieldwork will be
presented divided in Chapters 5, 6,7, and 8. Chapter 5 will go into the question how La
Goutte d’Or is constructed and experienced as a multi-cultural place by the informants, after
which the role of food herein will be central in Chapter 6 through 8. Chapter 6 will do so for
three food initiatives, chapter 7 will do the same but then for the ethnic food commerce, and
lastly, chapter 8 will do so by going back to the two apéros. In Chapter 9, I will present the
main conclusions of this research, providing an answer to the main research question. In
Chapter 10, I will reflect on the research set up and findings.
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2.	Introduction to the case area
In this chapter I provided background information about the research area, discuss its multicultural characterization, and explore the role of policies, tourism and festivals herein.

2. 1 General information
La Goutte d’Or is located in the 18th district of Paris (for a map: see Annex I). Paris was divided
into 20 districts during the Hausmannian era (1853-1870). These districts still exist and form
neighbourhoods that are relatively independent, each having their own mayor, municipality,
police commissariat and post office. The 18th district is one of the biggest districts, both in space
and in number of inhabitants. The district is divided into four administrative sectors, of which
La Goutte d’Or is one (Lallement, 2010). La Goutte d’Or is an important and centrally located
commercial hub because it is situated at the intersection of two major metro lines, and is close
to Gare du Nord (Milliot et al., 2009, Messamah and Toubon, 1990). The entire area was home
to about 23 190 people in 2006 (SIG, 2010). Around the 1840’s, the neighbourhood started
changing from a mainly agricultural area at the outskirts of Paris, to a new home for immigrant
workers arriving from rural areas and European countries in the wake of industrialization. From
the 1950’s onwards, in a period of decolonization processes and struggles, immigrants from
the Maghreb region started arriving in the neighbourhood, especially from Algeria. From the
1970’s and 1980’s onwards, West African and Asian immigrants starting coming into La Goutte
d’Or (Cossin, 2006a). Originally defined as a working class neighbourhood, La Goutte d’Or is
now popularly known as the immigrant neighbourhood of inner-city Paris (Les Xérographes,
2008; Vorotova, 2006). The name ‘la Goutte d’Or’ refers to the name of a wine that was once
produced in the area, and translates to ‘drop of gold’. Supposedly, the white wine was of a
golden colour (Les Xérographes, 2008).
La Goutte d’Or is often argued to consist of different ‘parts’. The division of the
neighbourhood that I most came across in policy documents, press articles and travel guides,
consists of three parts. The southern part of La Goutte d’Or is called Barbès, referring to
the name of the boulevard: Boulevard Barbès, and to the name of the metro station: Barbès
Rochechouart. The middle part of the neighbourhood is called Château Rouge, in reference
to the equally named metro station. The northern part does not carry a name, although
it is sometimes referred to in terms of its closest metro station: Marcadet-Poissonniers.
These different parts of the neighbourhood are described as each having their own distinct
characteristics, communities, commerce and problems (see for instance Bacque and Fijalkow,
2006). The three ‘subparts’ of La Goutte d’Or have been studied separately by researchers (by
for instance Lallement, 2010 and Milliot et al.,2009), and different policies have been designed
to fit each of the areas (L’Observatoire, 2007). The most common description of the different
parts is related to the presence of a certain ethnic group, or a set of ethnic groups and associated
commerce and institutions. By some called mini-neighbourhoods, by others ethnic enclaves,
by others micro-mondes, the division they refer to is similar: Barbès is generally referred to
as ‘territoire Algérien’ or ‘enclave Maghrébine’ (Les Xérographes, 2008, Cossin, 2006a), or
‘quartier Nord Africaine’ (Lallement, 2010). Château Rouge, is seen as the ‘cœur Africain’ of
Paris, ‘Afrique Noir’ (Cossin, 2006a, Bouly de Lesdain, 1999), or as ‘Little Africa’ (Battegay,
1992). The northern part is not clearly mentioned in relation to a specific ethnic group. What is
important to mention is that whereas the boundaries of La Goutte d’Or, on maps and in policy
documents, are clearly demarcated, this is not the case with these ‘micro neighbourhoods’
(Lallement, 2010).
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2. 2 Politique de la Ville
Besides being known as a former working-class area, and as a contemporary
immigrant neighbourhood, La Goutte d’Or is often referred to as a ‘disadvantaged
neighbourhood’. This is related to a socio-economic ‘inferior’ position in comparison
to other neighbourhoods in Paris. This perspective is in policy circles founded on
statistical data about unemployment rates, share of ‘foreigners’ (étrangers), percentage
of recipients of social assistance, share of ‘non-dimplômés’ and so on (SIG, 2010, see
Annex II). On a government website about the different neighbourhoods of Paris, la
Goutte d’Or is listed under ‘quartiers concernés’ and is described as characterized by
a degraded housing situation, an immigrant population and ‘great economic and social
difficulties’ (Mairie de Paris, 2009).
In France, Politique de la Ville (Urban Policy) is an overarching term for a
set of measures and policies that aims to deal with disadvantaged neighbourhoods.
Politique de la Ville is an urban renovation program, with policy interventions aimed at
spatial, socio-cultural and economic aspects of a neighbourhood. Under the umbrella
of Politique de la Ville, La Goutte d’Or has been assigned the status of ‘Zone Urbaine
Sensible’ (ZUS) or ‘Zone Urbaine Priorité’ (ZUP). As a ‘priority neighbourhood’, La
Goutte d’Or has been undergoing urban renovation and gentrification programs.
Renovation, as part of the physical or spatial approach of Politique de la Ville, started
in the 1980’s and mainly involved demolishing dilapidated building, renovating
apartments, constructing new buildings and also included a commercial transformation
(see photo page 2). The gentrification efforts followed the municipalities’ aim to ‘mix’
people from different socio-economic backgrounds in order to create a more ‘balanced’
neighbourhood (Cossin, 2006a, l’Observatoire, 2007).
Both processes have been critically reviewed by Bacque and Fijalkow (2006).
In La Goutte d’Or, according the authors, the gentrification and renovation processed
have their roots in the framing of the neighbourhood as a ‘public problem’. Since the
1970’s, the authors argue, an image of urban decline and degradation, social and
security problems, became connected to a population of ‘poor and foreigners’. This led
to the emergence of a ‘ghetto discourse’, and a language of overpopulation, immigrant
concentration, illegality, prostitution and delinquency. This discourse emerged together
with an emphasis for the need of the ‘cleaning up’ of the area, and ‘physical and social
mutation’, as the authors phrase it. In the beginning of the year 2000, Bacque and
Fijalkow argue, the need for social mixing took a more prominent role in the policies.
Newspapers, around that same time, started focusing on new living opportunities,
in the ‘richness’ of cultural and ethnic diversity. Investments were made in a Goutte
d’Or, in -amongst others- the establishments of new types of commerce, such as
a fashion street (Rue de la Mode) and architectural design bureaus. According to
Bacque and Fijalkow, this was an attempt of the municipality to attract both investors,
visitors and inhabitants, and according to Lallement, it was a way to ‘revalorise’ the
neighbourhood. By commercial transformation, and social mixing, the neighbourhood
was believed to be more attractive for investors and visitors (2010). It has been argued
that many people have perceived the type of changes and transformations advocated
by the municipality as ‘making room for the rich’ (Bacque and Fijalkow, 2006).
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2. 3 Characterizing La Goutte d’Or
In academic literature, different representation of La Goutte d’Or are discussed. This section
will outline some of these representations, and explores how they are used.
2.3.1 La Goutte d’Or as a village/ghetto
First of all, Lallement has argued that the neighbourhood is viewed as a ‘village dans la ville’.
She argues that this view, particularly present among old inhabitants, often goes together with
the idea that the neighbourhood is no longer ‘as it was before’. Lallement argues that, emerging
from a nostalgic sentiment, some inhabitants feel a need to ‘defend’ their neighbourhood
against stigmatizing images and stories of La Goutte d’Or being a poor and dangerous
district. Secondly, La Goutte d’Or is sometimes viewed as a ghetto. Both Messamah and
Toubon (1990) and Bacque and Fijalkow (2006) underline that this image emerged since the
arrival of large numbers of immigrants. La Goutte D’Or became known as the neighbourhood
where the ‘rootless’ were hosted, and the image became increasingly shameful and negative
(Messamah and Toubon, 1990). The discourse of the municipality, and the media, attributed
to a negative stigmatization of La Goutte d’Or, and according to Bacque and Fijalkow, the
image of a dysfunctional neighbourhood full of criminality, delinquency and prostitution became
increasingly seen in connection to immigrants and low-income residents.
Lallement (2010) discusses that since the 1950’s the delinquent character of La
Goutte d’Or became present in fiction, mostly in police novels and in films. In most of these
works, the neighbourhood is represented as an archetypical place, with an emphasis on what
Lallement calls ‘stereotypical representations of urbanity’ that are connected to the ‘genre noir’:
cops, prostitution, hotels, the subway, and underground scenes. Lallement argues that such
a representation contributed to the image of La Goutte d’Or, as both ‘bad’ and as an ‘ethnic
experience’ (Lallement, 2010). International companies have also used the somewhat chaotic,
rebellious and challenging image of the neighbourhood. Nike, the sports brand, has made a
series of advertisements for their sportswear (called Coupe de Barbès) in the neighbourhood,
in which the street life of La Goutte d’Or is captured (Coupe de Barbès, 2010).

2.3.2 La Goutte d’Or as a multi-cultural place

Un nom singulier pour un quartier
Pluri-ethnique
Mosaïque, cosmopolite, polyglotte
Et symbolique,
De modèle de notre époque mais méconnu
Du grand public
Slam Poetry titled‘La Goutte d’Or’, by Aimé Nouma, October 2010
La Goutte d’Or is also referred to as being Paris’ most cosmopolitan neighbourhood.
Cossin (2006b) has for instance described La Goutte d’Or as a true and rich ‘melting pot’ of
people, influences and traditions, and the neighbourhood has also been called ‘a symbol for
cosmopolitan Paris’ (Bouly de Lesdain, 1999). Messamah and Toubon (1990) have argued
that the image of the diverse character of the neighbourhood, rather than seen in connection
to social heterogeneity, is almost solely based on ethnic diversity, and is firmly connected to
immigration (they therefore call La Goutte D’Or a ‘centralité immigrée). In articles and reports
about the neighbourhood, reference is often made to the number of different nationalities in the
neighbourhood (such as in Vorotova, 2006) and the percentage of foreigners (such as in SSB,
2002 and Bouly de Lesdain, 1999).
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In academic literature about the neighbourhood, its pluri-ethnic character is discussed in
reference to ethnic commerce and different ethnic and cultural communities (Messamah and
Toubon 1990, Battegay, 1992, Bacque and Fijalkow, 2006), and reference is also made to
ethnically specialized institutions, services, business and networks that have evolved over
the years (SSB, 2002a; Lallement, 2010). Social relations in the neighbourhood have also
been a point of interest among scholars. By some, it has been argued that the different parts
(discussed in section 2.1) host different communities, that are segregated, and do not interact
with each other (discussed in Messamah and Toubon, 1990). However, La Goutte d’Or has
also been described as an ‘espace de rencontre’ between different people and cultures, in
which ethnic and cultural practices co-exist, can be exchanged and experienced (Lallement,
2010), a space in which differences can be consumed (Milliot et al., 2009).
Lallement has underlined that the neighbourhood is increasingly framed as offering a nice
adventure for those interested in the contemporary socially and ethnically diverse city. La
Goutte d’Or offers such a multi-cultural experience. This character is amongst others visible in
the local commerce, festivals, events and expositions (Lallement, 2010, see photo page 1).
In discussing the contemporary popularity of La Goutte d’Or, reference is often made
to well-known artists that have taken La Goutte d’Or as an inspiration or work place. Lallement
for instance mentions several couturiers who have created fashion shows at Barbès, with Jean
Paul Gautier even designing a clothing line for Tati1 . Lallement argues that the neighbourhood
helps to give a certain identity to the brand of the designer: urban, young, modern, and
‘mondialisé’ (2010:238). Lallement points out that Barbès and Chateau Rouge have become
a certain metaphor, with which one can ‘symbolize’ diversity and urban culture. She mentions
how La Goutte d’Or, Barbès or Chateau Rouge are used in titles of music albums and songs,
some of them dedicated to the neighbourhood. This is for instance the case in the excerpt
of the poem that is outlined at the beginning of this section. Another example is the album of
a well-known music artist in France, Abd Al Malik. This particular album is called ‘Château
Rouge’, which is, as we have seen, considered by many to be the ‘Cœurd’Afrique Noire’ of
La Goutte d’Or. Originally from Congo-Brazzaville and raised in France, with this album Abd
Al Malik wanted to pay tribute to his African roots and to African music and culture, so he
explains in an interview(Al Malik, 2010). The cover shows Abd al Malik against a background
of a store selling Wax Hollandaise, the famous patterned fabric that can be found in many
shops in La Goutte d’Or (see figure 5, photo page 1). Other examples are the music DVD’s  
‘live à la Goutte d’Or’ by Amadou et Mariam, and ‘Papa Wemba à Château Rouge’.

---------------------

1 Tati is a popular shop in the neighbourhood, known for affordable clothes, household items, jewelry, and even
wedding dresses.
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2. 4 Neighbourhood Festivals
La Goutte d’Or is well known for the many festivals that take place there, most of them taking
place in the summer months. During these festivals, all with a different focus and set-up, a
mix of activities in the spheres of music, dance, theatre, arts and food take place. Some of
the festivals that took place in 2010 were organized around an ‘ethnic theme’ (such as‘Barbès
l’Africaine’, ‘Nous sommes tous des Africains’). I will discuss three of the 2010 festivals in this
section.
La Goutte d’Or en Fête
This yearly recurring festival has been organized in 2010 for the 25th time by multiple local
organizations in cooperation, and is described as being a true neighbourhood festival,
organized for and by the inhabitants of La Goutte d’Or. The festival lasts a week, and a mix
of events is offered by local and international artists (La Goutte d’Or en fete, 2010). A report
of a local organization stresses that the festival is a way to promote an appreciation of cultural
diversity, and a way to add to the building of a ‘positive and appreciative sentiment’ towards the
neighbourhood (SSB, 2010). The report also underlines that the festival is an attempt to create
‘social connectivity’. Social bindings and meetings between different people can be facilitated,
so it is argued, by creating the necessary ‘dynamic context’(SSB, 2010). On the poster of La
Goutte d’Or en fête (figure 1), hands of different colour are up in the air, an image that when
seen in relation to the objectives of the festival, visualizes cultural diversity.
Festival Rue Leon
The festival website and a tourist magazine describe this yearly recurring festival, with the
theme of its 10th edition being ‘Nous sommes tous des Africains’, as offering a mix of events,
and aiming to promote Europe and Africa’s ‘mutual cultural contributions’ (Toorismag, 2010).
The two main sites where the ‘culturally rich’ program took place were the theatre Lavoir
Moderne Parisien (LMP) and L’Olympic Café. On the poster of Festival Rue Leon (figure 2), we
see a colourful figure that appears to be a lion. Together with the theme, ‘nous sommes tous
des Africains’, the poster visualises African character of the neighbourhood.
Barbès L’Africaine
This festival was the second part of a series focusing on the history of immigration in the
neighbourhood, and followed up on the ‘Algérie à la Goutte d’Or’ festival of 2009. Besides the
usual festival events, there was special attention for the role of African religions and African
cuisine in the neighbourhood. Furthermore, there was a focus on debates, stories of inhabitants,
and lectures from historians, sociologists and anthropologists (La Ville des Gens, 2010). The
poster (figure 3) for Barbès L’Africaine shows a dark facial contour, with afro-style hair in the
pattern of the ‘wax hollandaise’, bright sunglasses and earrings, against a background of the
famous metro tracks of Boulevard la Chapelle.

Figure 1,2 and 3. Posters of neighbourhood festivals.
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2. 5 Tourism in La Goutte d’Or
Another aspect of La Goutte d’Or that is central to the understanding of the neighbourhood,
is that the area is increasingly popular with tourists (Lallement, 2010). Many national and
international travel guides and magazines mention La Goutte d’Or as a tourist destination. In
articles with titles like ‘Paris on the African Beat’, ‘Africa in Paris’ or ‘An ethnic itinerary in Paris’
(Lonely Planet, 2010), la Goutte d’Or is presented as a nice and challenging multi-cultural
neighbourhood. For example, in the article on the website of the Lonely Planet (2010), La
Goutte d’Or is described as an area for the ‘niche travellers’. The article describes that tourists
can expect to find wax hollandaise and several ‘african artifacts’ like masks and food. Also worth
visiting according to the article, are ‘the worst street in Paris’, the mosque, Islamic bookstores
and the store selling living chickens. Another example can be found in an online article outlining
a possible walking route in the neighbourhood. The walking route is posted in an online travel
magazine by Thirza Vallois, author of three volumes of ‘Around and About Paris’. In the article,
she takes her readers through different streets, shops and markets. In discussing the ‘Black
African’ part of the neighbourhood she writes: “Here slender African women walk down the
street in traditional headdresses and robes, often with a baby tied to their backs”, continued
by a suggestion to take the metro for a complete experience, and an advise to keep an eye on
your belongings while doing so (Vallois, 2010).
In her book, Lallement (2010) discusses such travel guides and outlines how they frame
the neighbourhood. She argues that in some guides, what is emphasized is the authentic and
forgotten character and village atmosphere of the neighbourhood. Other guides focus on the
neighbourhood as a foreign and adventurous place, and emphasize its immigrant population,
the ethnic and exotic commerce and restaurants. What is interesting about these travel guides,
Lallement argues, is that La Goutte d’Or is described as offering both a Parisian experience,
and an authentic exotic experience. The neighbourhood is represented as a place where the
tourists can experiment with ethnic diversity, exotic and cheap commerce and ‘dangers divers’
(236). There is a promise that the adventure can be encountered at any corner of the street. But
this adventure is sometimes ‘authentically Parisian’ and characteristic of urban life in general,
and at other times, exotic and multi-cultural. Lallement argues that the representations present
in amongst others travel guides, make La Goutte d’Or into an area that is “Ni trop proche, ni
trop lointain, ni trop ordinaire, ni trop étranger” (Lallement, 2010).
Furthermore, the municipality as well as private actors, have initiated cultural and social
projects for tourists and visitors. According to Lallement, with the commercial transformation
(see section 2.2), the neighbourhood was positioned as a center of and for urban culture. With
new shops and cultural centers, the municipality did thus not only aim to attract visitors and
investors, but also aimed to create a certain image of La Goutte d’Or. This image included
several aspects of the neighbourhood, not in the least place its multi-cultural character. The
media also play their part in this. Lallement for instance describes how women’s magazines
nowadays position la Goutte d’Or as a new shopping space: it has been framed in such articles
as the ‘mecque du shopping’. Parts of La Goutte d’Or, so Lallement argues, symbolically refer
to a certain style of commerce and a certain population. Key words in this symbolic reference
are ‘exotique’, ‘pas chère’, ‘arabe’, ‘africaine’, but also ‘typically Parisien’ (2010:15).

22

Concluding section
La Goutte d’Or in the 18th district of Paris, a former working class area, is both
presented as the ‘bad’ and dangerous part of the 18th district, and is also increasingly
seen as an edgy, pleasant ‘culturally rich’ area. The neighbourhood is positioned as
a combination of the two in policy documents, media articles and research reports.
Different aspects of la Goutte d’Or’s character (for instance as the centre of urban
culture, as a pivot of delinquency, as an immigrant hub) have been used by artists,
writers, tourist initiatives and in festival events. Besides expressing and using
characteristics and images of La Goutte D’Or, these representations of place identity
are also affirmed or adjusted, and reproduced, in for instance posters, novels, tourist
guides or on a government website.
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3. Literature Review
In this chapter, I explore parts of the academic literature that deals with the themes that are
central in this thesis: ethnicity, multi-cultural place, ethnic food, and their interconnections.

3. 1 Ethnicity

Because this thesis specifically deals with ethnic food and multi-ethnic place, I will briefly
look into the concept of ethnicity, with a focus on a Barth’s social constructivist perspective
on ethnicity. I will also discuss the perspective of Comaroff and Comaroff on ethnic products
and practices.
3.1.1 Introduction
Social and cultural anthropologists have been interested in ethnicity as a focus for research
since the 1960’s, with an increase in the number of studies dealing with ethnicity and
nationalism in the 1980’s en 1990’s (Eriksen, 2002). Rather than losing their meaning and
importance and in the end even vanishing as Weber envisioned in the early 20th century,
ethnicity, cultural difference, nationalism “and similar forms of identity politics grew in
political importance in the world throughout the twentieth century”, in relation to processes
of modernization, industrialization, individualization and bureaucratization (Eriksen, 2002:2).
A key debate in the field of ethnic studies is that between the instrumentalist perspective
and the primordialist perspective on ethnicity. The latter conceptualizes ethnicity as a status
of a person (Eriksen, 2002), related to a shared biology and ancestry, viewing ethnicity
as a disposition, something you have (Comaroffs, 2009). The former views ethnicity as a
functional, instrumental organization that can be used for, amongst others, political ends
and the acquirement of resources and symbolic capital (Eriksen, 2002). The Comaroffs have
argued that it is not a question of either/or. Ethnicity is, in their perspective “both ascriptive
and instrumental, both innate and constructed, both blood and choice” (2009:40).
The meaning of terms like ethnicity and ethnic group, frequently used in all sorts of
settings is, according to Erikson, ambiguous and vague, as there are many definitions of, theories
about, and approaches to ethnicity. Those that can be headed under ‘social anthropology’,
often connect ethnicity to the classification of people, and group relationships and thus view
that ethnicity as an “aspect of a relationship, not a property of a group” (Eriksen,2002:12).
Ethnicity from this perspective exists in relation to ideas of cultural distinctiveness, their
importance and social relevance, for which in turn, interaction between groups is required.
Ethnicity is thus about contrasts between different groups, about cultural differences that
are partly constructed, and gain their importance in interaction (Eriksen, 2002). Moreover, it
has also been argued that ethnic identities can be manipulated and imagined, and should be
understood as situational, flexible, discontinuous and negotiable. For the Comaroffs (2009)
this means that ethnicity is best understood as a “loose, labile repertoire of signs by means
which relations are constructed and communicated, through which a collective consciousness
of cultural likeness is rendered sensible, with reference to which shared sentiment is made
substantial (38)”.
3.1.2 Barth: social organization, boundaries and (self) ascription
A key thinker in the field of ethnic studies is Barth. Barth has argued that ethnic and cultural
difference should be viewed as socially organized instead of as a cultural unit or status, and
should be studied from a relational perspective (Eriksen 2002). Barth’s key argument can
be formulated in three statements (Following Vermeulen and Govers, 1994 , Verdery, 1994,
Barth 1994):
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1.
Ethnicity and ethnic identity are forms of social organization, rather than an
expression of culture, they organize cultural difference.
2.
It then follows that ‘The critical focus for investigation becomes the ethnic
boundary that defines the group, rather than the cultural stuff it encloses’ (Vermeulen
and Govers 1994:1 following Barth 1969:51). This also calls attention to the specific
‘interactional, historical, economic and political’ conditions under which these boundaries
are produced and maintained (Barth, 1994).
3.
The critical feature of ethnic groups is the characteristic of self-ascription and
ascription by others. “Only in so far as individuals embrace it, are constrained by it, act
on it, and experience it, will ethnicity make organizational difference” (Barth, 1994:12).
Barth argues that ethnicity and ethnic identity are best seen as resulting out of ‘acting
in the world’ and social interaction with others. The focus of anthropologists should then
be on the ‘experiences through which it is formed’ (Barth, 1994:14). Furthermore, Barth
argues that boundaries are actively constructed and maintained, organize social life,
categorize ethnic groups, and express ethnic identity to both self and others. Barth also
underlined that ethnicity is related to a certain consciousness of an ethnic culture and its
boundaries: “ethnicity refers to the ‘subjective, symbolic or emblematic use’ by ‘a group
of people (..) of any aspect of culture, in order to differentiate themselves from other
groups. Because ethnicity is a product of classification and ascription, it can be used
to reflect on “what ‘our’ and ‘their’ culture is about” (Vermeulen and Govers, 1994:4
following De Vos 1975:16).
Eriksen (2002) discusses inter-ethnic relations from the perspective of Barth. First
of all, Eriksen points out that inter-ethnic relations are characterized by classification
and dichotomization. Making ‘systematic distinction between insiders and outsiders’, the
‘first fact of ethnicity’ (2002:19) can involve stereotyping. The concept of stereotyping
“refers to the creation and consistent application of standardized notions of the cultural
distinctiveness of a group”(2002:23-24). These notions about ‘the other’, can be both
positive and negative, and are used to create order by dividing the social world in ‘kinds
of people’(Eriksen, 2002). Second of all, Eriksen underlines that inter-ethnic relations
are characterized by signification and communication. The role of ethnicity in social
relations can be to communicate difference, to emphasize group membership and
to establish social identities. The dichotomy between insiders and outsiders, can be
signaled and communicated by acts and symbols “(..) across this boundary, differences
between groups are signaled and reproduced by things like clothing, language use,
culinary practices, ideas about obligations, standards of hospitality, etcetera” (Verdery,
1994:44).
Researching ethnicity comes with a risk of essentializing ethnic groups and
identities, when certain properties are imagined as being central, or are ascribed to,
a specific group. A picture emerges of internally homogeneous groups, that can be
differentiated from each other. On a societal level, an essentialized perspective on
ethnic groups and identities, translates into a consciousness of difference. This can
lead to the construction of a rhetoric in which it is all about ‘we and the other’. A world
emerges in which differences are perceivable and significant and in which ‘kinds of
people’ exist (Barth, 1994; Verdery, 1994, Blokland, 2003). Eriksen (2002) mentioned a
study conducted in the 1960’s by Glazer and Moynihan, that found that the ‘American
melting-pot’, rather than ‘eradicating differences’, led to the creation of a new form of
self-awareness based on concerns for ‘roots and origin’.
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3.1.3 Comaroff and Comaroff: Ethnic products and practices
The Comaroffs have argued that “Ethnic identity (…) may manifest itself primarily in expressive
culture, in collective practices and products (..) (Comaroffs 2009:37). In their book ‘Ethnicity.
Inc’, they have studied how cultural products and practices are constructed, commodified and
consumed, and become part of the ‘identity based business’. They have pointed out that, in a
context of increasing ‘ethno-marketing’ in Europe, identity is increasingly claimed, branded and
sold: ”while it is increasingly the stuff of existential passion, of the self-conscious fashioning
of meaningful, morally anchored selfhood, ethnicity is also becoming more corporate, more
commodified, more implicated than ever before in the economics of everyday life” (2009:1).The
title of their book, ‘Ethnicity. Inc’ refers to the processes by which identity is incorporated, through
which ‘ethnicized populations are rendered into corporations’, and to the commodification of
cultural products and practices (p.21).
Ethnicity and ethnic identity as a trademark or a brand, and the processes by which
this is created, have been critically analysed by several scholars. The Comaroffs discuss some
of the arguments. For example, it has been argued that ethnicity.inc involves processes of
homogenization and abstraction, that make internal divisions of ‘ethnic affiliations’ invisible,
‘distil’ life ways, and present ethnicity devoid of historical and temporal perspective. Other
concerns that are mentioned have to do with the reinforcement of existing power relations and
the creation of new divisions (as not everyone has equal access to the resources needed for
the ethnicity.inc process). Other issues discussed by the Comaroffs, have to do with questions
of ownership and intellectual property rights.
Moreover, the cultural objects and practices as commodity or brand, are adapted
to suit consumption practices and wishes of consumers, and are therefore likely to have a
recognizable and accessible form and content. The Comaroffs describe concerns about how
the images of ethnicity, culture and identity, are built on a particular form of difference, with the
objects and practices acting as ‘marks of otherness’. Some are carrying essentialized notions
of ethnicity, and signify contrast through their material form. This in turn, also has a couple of
implications. The way in which these objects and practices are created and presented, could
fixate attention on belonging and boundaries, could create separate groups and give ‘form’ to
difference, and could also lead to increased ethnic awareness and consciousness of difference
(Comaroffs, 2009).
Although these concerns about the commodification of ethnic identity and differences
herein are important to acknowledge, there is another side to the story. The authors underline
that ethnicity.inc might also present several opportunities. They authors note that ethnicity.
inc could serve as a new source and means for identity, selfhood and cultural citizenship.
Furthermore, the ethnic object or practice, and the idea of an association with it, could provide
a new means for ‘producing value’, for ‘claiming recognition’, and for giving ‘affective voice to
belonging’ (p.142). Lastly, the authors note that the use of ethnicity as a frame or brand, could
also create new social forms and opportunities. They mention that roles between producers
and consumers, audience and performers are mixed, possibly representing a new way of
‘animating social connection and unity’.
In this thesis I will maintain a social-constructivist perspective on ethnicity. This translates into
a focus on ‘experiences through which it is formed’, as well as on how ethnicity is experienced,
apprehended, enacted and represented (Barth, 1994) in objects, practices and situations that,
in my case, have to do with ethnic food.
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3. 2 Ethnicity and food
In this thesis, I will deal specifically with those food items and practices that have been labeled
‘ethnic’, ‘foreign’, ‘alien’, ‘non-local’ or ‘exotic’. In this section, I discuss the popularity and
availability of these foods, the background of the engagement with ethnic food, as well as the
difficulties of maintaining such terms and distinctions.

3.2.1 Ethnic food and its contemporary availability and popularity

Warde (2000) has argued that terms like ‘ethnic food’ are difficult to maintain and have little
explanatory value. Food crops, dishes and preparations methods have crossed the globe
throughout history, involving all sorts of modifications and transformations. Such exchanges
have not always been ‘open and free’, and cuisines are therefore, according to Heldke (2003)
“a patchwork of borrowing and lendings, undertaken under various conditions of liberty and
bondage”(186). Having said that, ethnic food is a term that is widely used in European societies.
In general, ethnic food is associated with a specific ethnic identity, community or region (Warde,
2000). The link between ethnicity and food has by many authors also been explained as
resulting out of social interaction. Van den Berghe for instance underlines that: “ethnic cuisine
only becomes a self-conscious, subjective reality when ethnic boundaries are crossed”(.. )“the
consciousness that one has an ethnic cuisine can only come from alien contact” (1984:395396 in Warde, 2000). Mintz and du Bois have added to this that, as ethnicity can be imagined,
“associated cuisines may be imagined too. Once imagined, such cuisines provide added
concreteness to the idea of national or ethnic identity” (2002:109). Adema has argued that
associations between ethnic identity and food are continued and spread in for instance ethnic
restaurants and festivals, reinforcing “a general perception among members of the group as
well as among outsiders (..), that food is emblematic of ethnic identity” (2006:10).
Warde has pointed out that the interest for non-local cuisines is not ‘new’. In the United
Kingdom, the French cuisine was admired during the Napoleonic wars and Italian cuisine was
highly appreciated by some social groups in the beginning of 20th century. What is ‘new’, as
Mennell et al. (1992) and Warde (2000) underline, is the increasingly availability and popularity
of ethnic food. The authors argue that this has to be seen in the light of global processes,
for instance those associated with (de)colonisation, migration and international travel, that
have involved moving people, ideas and objects around the world. Warde for instance argues
that in bringing their cuisine to the country of destination, establishing shops and restaurants,
immigrants and ethnic minorities have been part of the diffusion of ethnic food. Subsequently,
a ‘commercialization of ethnic cuisine’, took place and, as Mennell et al. argue (1992), ethnic
food, shops and restaurants have become ‘fashionable’. What is more, “formerly exotic ethnic
dishes now appear in the most ordinary of eating places alongside more traditional staple items
(..). Some previously strange dishes have been thoroughly domesticated as a part of a more
general process of the ‘routinization of the exotic’ (Warde, 2000:302). According to the author,
this is for instance visible in the spread of knowledge of ethnic food through T.V. channels,
magazines, advertisements, cookbooks and ethnic restaurants. Moreover, ethnic food is also
increasingly present in the domestic kitchen (Warde, 2000), leading ‘foreign’ flavours, spices
and products to slowly make their way into mainstream society (Adema, 2006).
Warde argues that in explaining the contemporary availability and popularity of ethnic
cuisine it is of importance to review changing social-cultural and economic conditions such as
a rising consumer culture, the appreciation of an ‘ethnic style’, the renewed focus on ‘authentic
food’ and the expression of identity through the use and display of products (2000:306). Some
of these will be discussed in more detail later on (see 3.2.3).
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3.2.2 Ethnic food and social relations
Food and eating has been studied by scholars working in the field of sociology, cultural
geography and anthropology from different perspectives. It has been studied as a
foundation, symbol, and performance of (group) identity (Wilk, 2008) and in relation to its
signifying function as “a system of communication, a body of images, a protocol of usages,
situations and behaviour”(Barthes, 2008:29). Other studies, for instance Bourdieu’s
‘Distinction’ (1984), argue that food is a means of distinction, expressive of a certain
status or position, with food choices and preferences resulting out of, and structuring
social positions and relations. Food and eating has also been studied in the context of
rituals and performances (Caplan, 1994). In general, food and eating is often seen as
important in establishing, maintaining, smoothing, reproducing and challenging social
relations.
In studies dealing with ethnic food, there is a specific link made to social
relationships. In some scientific articles, questions that arise are for instance: “can the
table demolish barriers between people?”(Mennel et al., 1992:80), or, “If nationals and
foreigners sit together at each other’s table, do the two groups become closer?”(Van
Otterloo in Cook and Crang, 1996:144). Fieldhouse argues that ethnic food can introduce
people to other cultural tradition, and can ‘act as a unifying social force’ (1995:100).
According to Van den Berghe ethnic food has this ‘social potential’ because, “unlike some
expression of ethnicity, that associated with food is potentially constructive” (1984:396 in
Warde, 2000:308). According to him, food represents ‘ethnicity at its best’, because it is
an easy and pleasant way to share and to ‘cross ethnic boundaries’. Adema adds to this
that food is by many seen as a ‘safe’ way to experience the ‘exotic Other’ because it is
framed as an intriguing and neutral medium for dealing with ethnic identity (2006:10).
Warde (2000) is critical towards such positions, and argues that it might be
too optimistic to argue that sharing food is a ‘source of social harmony and interethnic
cooperation’(200:308). Other authors also question the view that food is a neutral and
safe expression and experience of ethnic identity. Appadurai for example argues that
exploring the culinary ethnic other, can be seen as transcendence of ethnic differences,
but also as a way that maintains and produces ethnic differences (2008). He has argued
that, in the case of Indian cookbooks he studied, there is a growing body of ‘food-based
characterization of the ethnic Other’ (2008:299), and he identifies a couple of problematic
aspects in this process. Recipes with different backgrounds are bundled together, have
to be easy to grasp, often rely on portable examples, and serve to nurture the readers’
appetite for the ‘ethnic-exotic’. The culinary representations of the ethnic other are
constructed and spread, and often “uniformly contain positive ethnic stereotypes” (301).
Another example is Heldke, who argues that there is a form of ‘cultural food colonialism’
visible in the current interest for ethnic food. She argues that relatively well-of consumers
and their quest for novel food experiences make the ‘ethnic other’ into a resource. This
commodification involves a generalization and essentialization of identities, which has to
be understood in a relation of domination (Heldke in Counihan and van Esterik, 2008:328).
Another author concerned with some aspects of the engagement with ethnic food is bell
hooks, who in a chapter called ‘eating the other’ argued that “within commodity culture,
ethnicity becomes a spice, seasoning, that can liven up the dull dish that is mainstream
white culture (hooks, 1992:39 in Cook and Crang 1996:144). Such an engagement with
cultural difference, according to hooks, is superficial, denies the significance of the other,
displaces and decontextualizes the other, in short; it is ‘cheap and cannibalistic’. Cook
and Crang (1996) criticize hooks for resorting to moral judgements.
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They argue that a perspective is missing that also looks at the pleasure and sociality of the
consumption of ethnic products (for more on Cook and Crang: see section 3.3.2).

3.2.3 Different positions towards ethnic food

Warde argues that people attach different meanings to, and have different associations with
ethnic food. He argues that such meanings and associations, as well as the rising availability
and popularity of ethnic food, can be explained in three ways. The first is in relation to
what some social scientists have called ‘cultural omnivouresness’, referring to a process of
increased attention for, and engagement with ‘cultural genres and forms’ in music, arts and
food. Ethnic food can in this discourse be seen as satisfying the desire for novelty, variety
and change (Warde, 2000). Or, as Counihan and van Esterik argue “By seeking and cooking
ethnic foods” people seek to “satisfy their taste for the exotic other (..)”(2008:5).
The second is a discourse in which the interest for ethnic food is framed in the light
of ‘cosmopolitanism’, as part of a general appreciation of cultural difference (Warde, 2000).
However, Warde argues that it is important to underline that “not everyone is in eager pursuit of
variety”, there is high degree of ‘abstention’ or aversion from foreign foods. Following Fischler
he argues that “Many a racist discussion has involved expressions of disgust at cooking
smells and their apparent embodiment, whether of garlic, curry, or cabbage. The deep origins
of such attitudes lie in the belief that cuisines of origin are particularly important emotional
and symbolic markers” (Warde, 2000:307). Adema has also underlined that people construct
and articulate individual and group identities through either ‘incorporation’ or ‘aversion’ of
a specific food item. She mentions that among Anglo-Americans, garlic was long regarded
‘as dangerous to the moral fiber of society because spicy foods were thought to stimulate
the body, which in turn led to sinful sexual thoughts and excessive consumption of alcohol”
(2006:103). This aversion was also an “expression of their prejudice against garlic-eating
immigrant populations” (Adema, 2006:96). Since, garlic has transformed from an undesired
ingredient to a mainstream ingredient in a couple of decades (Adema, 2006). In addition,
Heldke has argued that aversion towards certain foods can also be seen a political and social,
symbolic resistance towards a dominating (colonial) power (2003).
The third discourse discussed by Warde, places the interest for and consumption of
ethnic food in relation to Bourdieu’s concept of distinction. Warde, following Bourdieu, argues
that: “styles of consumption are means of acquiring new forms of economic and social capital
(..) (2000:308), through which a status can be displayed. Heldke has also argued, that ‘food
adventurers’ build up cultural capital by engaging with ethnic food. On the other hand, food
choices and preferences are also structured by one’s status and field. Warde argues that, as
a result, the positive associations with ethnic food have to be seen in relation to ‘educated,
metropolitan, salaried middle classes’. Generalizing about changing tastes in relation to
ethnic food, should therefore be approached with caution (Warde, 2000:310).
In this thesis, I will discuss ethnic food products and practices in relation to how they are
experienced and framed, and in their role in the multi-cultural characterization of La Goutte
D’Or. Therefore, I look into the concept of place and place theming in the next section.
Hereafter I will discuss the perspective of Cook and Crang and Adema, in exploring linkages
between food and place.

32

3. 3 Multi-cultural place and ethnic food
In this section, I discuss the multi-cultural identity of place in relation to the process of
‘theming’ as well as the relations between ethnic food and multi-cultural place.
3.3.1 Multi-cultural neighbourhoods: theming, marketing and ideological foundations
In a part of the academic literature about multi-ethnic or multi-cultural districts, such
places are seen as actively constructed (‘made’, ‘produced’), through objects and physical
structures, policy, planning and design, and as produced and practiced in festivals, events,
everyday activities and relations (see for instance Shaw and Karmowska, 2006; Evans and
Foord, 2006). According to Evans and Foord, multi-culturalism impacts cultural and material
landscapes in the city; such as buildings, public places, and events and festivals. These
also become the object of planning, design, and consumption. Van der Horst has referred to
the process by which a neighbourhood becomes constructed as multi-cultural as ‘theming’:
“diverse urban neighbourhoods are multiculturally themed through festivals, marketing
campaigns and artifacts in the built environment”(2003:176).
Underlying the recent and explicit use of multi-culturalism as a theme in European cities, as
identified by Shaw and Karmowska, is an objective of revitalization or regeneration: “Places
that were once regarded as forbidden and ‘unsafe’ for casual strollers are being re-imaged
to attract visitors from the majority culture, and in some cases international tourists” (p.41).
Tourist can then engage with multi-cultural placed by gazing upon and consuming objects
and practices (2006).
Important to underline, is that this theming process is related to a certain perspective
on multi-cultural societies and neighbourhoods. Both Shaw and Karmowska and Van der
Horst offer some points for critical analysis regarding theming and marketing of place, its
underlying ideological foundations and implication for identities. First of all, multi-cultural
theming can be seen against the background of a multi-culturalist ideology. Multi-culturalism
strongly positions ethnic and cultural diversity as desirable and positive. It also puts forward
a view that ethnic groups exist alongside each other, each maintaining a separate culture,
together making up a (harmonious) plurality of cultures (Van der Horst, 2003; 2011). The
representation of multi-cultural societies and places from this perspective, is characterized
by a strong focus on positive, fun, and enjoyable aspects and this comes with a tendency to
overlook power relations and struggles (Van der Horst, 2003).
Shaw and Karmowska (2006) also address this issue. The deliberate ‘aesthetication
of diverse places as an exotic spectacle’ (p.41), uses a district’s history, built environment
and population as ‘raw material’, from which suitable and wanted products can be extracted,
(re) assembled and combined, keeping the target audience in mind. This also involves
deselecting and editing out of some aspects, and thus a simplification of ethnic and cultural
diversity in place, in order to position a distinct and unique place brand in a competitive neoliberal market system. In addition, as Van der Horst (2011) has pointed out, in this context
of adapting to consumers’ desires and expectations, and in relation to the demands of the
market, ethnic identity is essentialized. Representations of ethnic identity rely on simple and
recognizable symbols of that identity, which often involves an abstraction and purification
(leaving out the ‘unwanted’ or ‘controversial’). Not only ethnic identity is essentialized, so
too is place identity “even though in multicultural theming the emphasis is on a plurality of
ethnic identities, it promotes a singular identity of place, namely that of a tolerant multicultural
community” (2003: 184). What follows, is a static, simplified, selective and safe portrayal of
both ethnic- and place identity, whereby, for instance, actual and everyday problems of living
in a segregated or disadvantaged neighbourhood are overlooked (Van der Horst, 2003).
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3.3.2 The interrelations between ethnic food and place

In this section I discuss ethnic food in relation to place. Two authors who have studied
ethnic food from a place-based perspective are Cook and Crang (1996) and Adema (2006).
Their explicit attention for the meaning and use of ‘ethnic food’ in contemporary Western
societies is particularly illuminating for the case of La Goutte d’Or.
A. Cook and Crang: ‘The world on a plate’ (1996)
Arguing from a material culture perspective on ethnic food, Cook and Crang maintain that,
besides social and cultural meaning, food also ‘has’ a material dimension. They follow
Daniel Miller’s notion of material culture (1987): “as involving processes in which cultural
life is objectified, in which objects are constructed as social forms, and hence in which
cultural artefacts have to be understood in relationship to their social and spatial contexts”
(1996:132). Using this perspective to study ‘ethnic food’, the authors argue that national and
regional cuisines are at the basis of the construction of cultural geographies and cultural
plurality. “This draws on and reinforces a long history of constructed associations between
foods, places and peoples, associations epitomized in conceptions of national, regional
and local cuisines, and in the use of foods as emblems and markers of national, regional
and local identities (p.137). They identify several characteristics of the relation between
ethnic food and place, a relation which is, according to them, mutual and active.
Emplaced and displaced
Cook and Crang (1996) argue that in many ‘plural urban societies’, food as a cultural
artefact is both ‘placed’ and ‘displaced’. First of all, food can be understood in its relations
to a local context, in which the food is directly available or consumed. Secondly, food
can be understood in relation to a complex network of flows of culture, knowledge and
materials. The authors use the case of London, to illustrate how global networks and flows
“of foods, people and culinary knowledge are locally articulated” (p.132). In London, in
a context of the globalization of culinary culture, ‘foreign food’ is now locally available.
The authors refer to a quote that appeared in Time magazine, that described London as
offering ‘the world on a plate’. This illustrates they argue, that ethnic food is discussed in
relation to both cultural flows (migration, travel), as well as to a ‘local’ place where one
can enjoy such ‘foreign flavours’. They call this former aspect ‘displacement’, and the
later emplacement, and underline that the two aspects mutually constitute each other.
Displacement refers to metaphors of ‘cultural mixing, diffusions and mosaics’, the language
of ‘the world on a plate’. Displacement also refers to the globalized food system, and how
distant places of production, are, through a complex networks of actors, connected to the
localised ‘urban platter’ (Cook and Crang, 1996 following Arce et al., 1993). Emplacement
refers to a local positioning in space, offering a stage for the “(re) construction of cultural
difference in a ‘globalization of diversity’” (Cook and Crang, 1996:133 following Pietserse,
1995). Food products are often valued both for their global origins, their local visibility
and concrete availability. The spatial effects of the global diffusion of food and cuisines,
are for instance locally visible in ‘ethnic’ restaurants, shops and practices in cities such
as London 2.
------------------2. This observation, Cook and Crang note, necessitates a move beyond the understanding of a delineated local and
global, a move toward a what Massey (2004) has called a ‘relational perspective’ on place and identities.
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The foregoing, the authors argue, impacts the understanding of ethnic food: “ foods
do not simply come from places, organically growing out of them, but also make places as
symbolic constructs, being deployed in the discursive construction of various imaginative
geographies. The differentiation of foods through their geographies is an active intervention
in their cultural geographies rather than the passive recording of absolute cultural geographic
differences” (140).
Knowledge and constructed diversity
Cook and Crang identify two more important characteristics about ethnic food in relation to
place. First of all, culinary cultural practices are connected to knowledge. “The knowledges
are not just images projected on to commodities and gazed at by those encountering them
but are also resources for incorporating meaningful commodities into varying social selves
and arenas, in part through embodied performances of meanings (p.140)“. The knowledge
about ethnic food could be about what tools (such as recipes) and ingredients are needed,
about an appropriate setting to consume it, or about the ‘origin’ of food. This knowledge can
be a regional label, but could also be less tangible and more ”loosely expressive of cultural
difference”. This difference is then signalled “through associations with particular constructed
ethnicities”(p.144). Certain food products and practices can thus be associated with other
people and places, and can be ‘labelled’ ethnic. Secondly, the constructions of food as material
culture carries ‘touristic qualities’. The authors refer to Urry and Lash who have argued that,
as a part of the ‘broader aesthetication of everyday life’, consumers are “increasingly being
encouraged to gaze upon and collect the signs and images of many cultures (1994:272 in
Cook and Crang, 1996:135). These signs and images of commodities, draw upon, as well
as add to, ‘existing imageries of people and places’. Such constructions of food as cultural
artefacts, are based on a constructed diversity that is promoted through telling stories of
travel and experience, a travel that that can be based in different places: in local streets,
restaurants, or in one’s own kitchen.
Furthermore, food and its deliberate construction as a cultural artefact, is subject to
commodification and globalization processes. In this process, Cook and Crang argue, cultural
diversity is constructed, produced, staged, circulated, sold and consumed. The authors
underline that ethnic food commodities are more than the ethnic image that is attached to it,
as its meaning is performed by people in various social arenas. Moreover, commodification
and globalization processes, and the ‘routinization’ of ethnic food does not necessarily lead to
a homogenization of food culture. As food items and cultures roam around the world, and are
adapted to consumer expectation, this does not necessarily erase the differences between
‘here and there’, as it is sometimes argued. Food could become disembedded from its
context, social relation of production and provision concealed, and ‘fingerprints of exploitation’
removed. This however, does not address how food can become imbued with new meaning
and how global food systems lead to new fusions. Cook and Crang suggest focussing on
how associations of food are forged through interrelations and representational processes
at varying scales. This does not involve a focus on the local on the one hand, and the global
on the other. Instead, it means looking at flows and practices that constitute each other at
different, relational scales, where cultural and culinary geographies can be imagined, invented
and performed (1996).
B. Adema: (2006) ‘Festive Foodscapes : Iconizing Food and the Shaping of Identity and
Place’
Another author concerned with the relation between food and place, is Adema. She particularly
focuses on the role of festivals in creating associations between food and place. In her
dissertation, it is argued that food and place can become associated with each other and
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‘inscribed’ on each other. Such associations between a particular place and food items, can
become ‘abstracted and promoted’, and the food item(s) can then come to be an emblem, or an
icon of place. A locality becomes represented by the food item, and is identified in symbolic ways
in relation to the food item. Place-food associations are thus created, and according to Adema,
can be reinforced through for instance food labels, regional products and festivals.
Food themed place branding
One of the ways in which food-place associations are created, affirmed and reproduced, is
through ‘food-themed place branding’, where there is a ‘deliberate symbolization of food as
iconic of place and community identity’ (2006: p.vi). Adema argues that food is often used as
a theme, because it is appreciated for its symbolic significance and is viewed as a vehicle for
communication and a signifier of meaning. The food-themed identity of a place can be a part of
festivals, with underlying goals ranging from the generation of a sense of place and community,
and a search for local identity, to differentiating places, and attracting tourists. Festivals use
existing food-place associations as a part of festive performances in which this food-based
identity is staged.
Furthermore, festivals can also actively theme a place through making and promoting
associations between a particular place and a particular food product. Ethnic food in festivals,
according to Adema, is also used as social, symbolic and economic capital in the tourist economy.
In line with authors discussed in foregoing section, she argues that food-place associations
(..)become familiar through deliberate manipulation and promotion of them” (2006:11). In this
process, the associations between food and place could become abstracted and re-contextualized.
This involves removing food from its context, its geographical location or from its connections
with ethnicity. Adema (2006) argues that the associations are then recontextualized, as to fit the
place in question. In this process “food can become suitable for fetishization, iconization and
festivalization” (p. vii), and can become ‘ingrained in the popular imagination’ (p.1). Ethnic identity
can also be magnified and promoted in food-place associations, and in its role in festivals, the
ethnic food-place association can ‘linger in the imaginations of local residents and visitors long
after the festival’ (p.6).
Using food as a theme for place identity and the associations that are created could thus
shape people’s perception of a place. Moreover, Adema argues, “implicit in the theming of place
is the exclusion of other possible markers of identity or themes that were not selected (59)”.
Through a selective branding process, being based on food as a neutral, enjoyable commodity,
removed from a part of its context, food can be fetishized and festivalized (p.124), which could
lead to the ‘taming’ of place and the production of an ‘an excess of superficially differentiated
places” (p.61).
Foodscapes
Adema argues that food-place associations can be both tangible and intangible, can refer to a
physical space or a physical food product (which can be touched, smelled, heard, tasted), but
they can also refer to an imagined place, in the form of a food-place association (in terms of
memories, affection, aversion). A concept that is able to capture the different dimension of foodplace constructs, she argues is the – scape concept, known from the work of Appadurai. For
Adema “foodscapes are social, cultural, political, economic, or historical landscapes that, in one
way or another, are about food” (p.13). With this notion, she argues, one could capture food in
relation to a particular locality or community, activities and social relations associated with it, and
also to ‘modes of display and performance related to those foods or practiced by those people’
(p.13).
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Furthermore, the concept can be used in analysing food and landscape at different scales:
‘ranging from the personal space of a body, to the social spaces of a kitchen or community, to
the public spaces of a city, region, or nation’(2006:13).

3. 4 Concluding: the implications for this research
This theoretical exploration serves as a background against which I try to understand the
meaning of, and relations between ethnic food and place. In line with Barth’s perspective
on ethnicity, ethnic food itself is understood as a social construct, emergent from social
interaction. Instead of focusing on specific ethnic food items or ethnic cuisines, I will focus
on practices and experiences associated with ethnic food. This thesis does thus not focus on
‘what is ethnic food’, ‘what is multi-cultural place’, but instead addresses how they are used,
experienced and created.
Following Warde’s analysis of the ‘rise’ of ethnic food, I will keep in mind the sociocultural and economic context in which ethnic food has become increasingly available and
popular in this case. The critical notes about the contemporary engagement with ethnic
food put forward by authors such as Appadurai, Heldke and hooks will serve to look beyond
arguments of the positive and constructive ‘social potential’ of ethnic food.
The Comaroff’s perspective, although not explicitly about ethnic food, draws the
attention to the possibilities of commodifying and marketing ethnic products and practices.
Maintaining such a perspective means going beyond a discussion of either the negative
aspects of commodification and marketing (manipulation, simplification, fixation of identities)
or the view that engaging with ethnic products and practices is merely free-and-easy,
uncomplicated, and all about fun and pleasure. With the use of their perspective, as well as
the perspective of Cook and Crang, I can address the creation of new meaning and relations
that might emerge.
With regard to the theoretical explorations about multi-cultural place, this draws the
attention to the active, deliberate and strategic use and construction of place and place identity,
and is thus an important addition when talking about experiences and meaning. It helps me in
avoiding arguing that ‘meaning is all there is’. Moreover, discussions about the implications of
place theming and marketing in the articles of Shaw and Karmowska and Van der Horst help
in looking at La Goutte d’Or’s framing from a critical perspectives. In this light, the arguments
of the Comaroffs could also apply to place. Furthermore, I combine the concept of place
theming with the addition that Adema has made about the creative and active association
between ethnic food and place, what she has called ‘food themed place branding’.
Lastly, although I look at ethnic food and place as social constructs, in understanding
their interrelations, the perspective of Cook and Crang throws in a bit of material-culture
perspective. They argue that ethnic food has to be understood in its (mutual) relation to a
social and spatial context, and that ethnic food constructs cultural geographies and cultural
plurality. What does such a perspective add to the social constructivist perspective in this
case?
In this sense, I will also keep in mind Adema’s discussion of the notion of foodscape
(albeit only briefly discussed in this chapter), because it points at the importance of adopting a
holistic understanding of food in relation to place. Their associations can be –amongst othersphysical, emotional, socio-cultural, related to performances, practices, as well as to politics
and economics.
It is hoped that the combination of theories illuminates different aspects of the relations
between, and meanings of ethnic food and La Goutte d’Or, and as such contributes to the
understanding of food-place-people constructions and associations. In chapter 10, I will reflect
on this matter.
37

38

4. Research Methods
In this chapter I will explain how this research has been set up and carried out, in terms of
data collection and analysis. I will also describe how and why the case area and respondents
have been selected, and will end with a discussion of the limitations of the research.

4. 1 Qualitative research on basis of a case study
This qualitative research is based on fieldwork in a neighbourhood in Paris (La Goutte
d’Or, 18th district, Paris, France). In this case study, different methods for data-collection
have been combined to explore, to gain insights into the how, why, and meaning of the
interrelations between ethnic food and a multi-cultural neighbourhood. A relation that has,
in this particular context, not been investigated. The combination of different perspectives,
sites and levels in this research, bears resemblance to what Turgeon and Pastinelli (2002)
have called ‘multi sited ethnography’.

4.1.1 The selection of the case area

It was during a prior visit to Paris, that I ended up in a neighbourhood called La `Goutte D’
Or ‘, somewhat ‘par hasard’. I was fascinated by the people I met and stories I heard, and
I decided to do a research in this neighbourhood. Besides personal interest, the selection
of the case area had to do with the popular characterization of La Goutte d’Or as an
working-class, immigrant and disadvantaged neighbourhood (see chapter 2). In relation
to this, the neighbourhood has been at the centre of attention of journalists, academics,
researchers and policymakers. The neighbourhood often appears in debates about the
multi-cultural society, both as an example of its apparent failure and of its ‘good’ sides.
The former, as we have seen in the Introduction can be illustrated by the Apero Géant. In
connection to the latter, the neighbourhood is well known for the numerous festivals and
events that take place. These events, as well as multi-ethnic image of the neighbourhood
in general, attract tourists and visitors to the neighbourhood.
These aspects of the case area made it a particularly interesting location to
carry out this study. In addition to the foregoing, in the light of ‘practical’ matters, the
neighbourhood is centrally located in the inner-city 18th district (Annex I), and could thus
be easily reached by public transport. As will be discussed in chapter 4, the neighbourhood
itself is often divided into three parts, north, middle and south. My research has focussed
on the middle part (Château Rouge) and the southern part (Barbès). The reason for
this is that these two parts have been at the centre of most of the media and political
attention. Furthermore, many researches have specifically dealt with these sections, and
most activities took place in either the southern or the middle part of the neighbourhood.

4.1.2 The selection of the case(s)

The initial interest for the topic of food was sparked off by the discussions that emerged
around the two apéros, and those that dealt with the food market Déjean, and was
further stimulated by the many initiatives I came across that had a link with food. Most
of initiatives I studied are explicitly set up to forge ties between different inhabitants and
to promote a community spirit. These different food initiatives and food settings allow
me to study the role of (ethnic) food in the neighbourhood. As part of festivals, I studied
two neighbourhood meals, a cooking workshop and the launch of a wine. I also studied
the two food markets in the neighbourhood, and the two apéros I discussed earlier. In
addition, I also looked at numerous other initiatives, such as a neighbourhood cookbook
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and several small-scale tourist events. The selection of these initiatives and settings was,
in the case of the markets, apéro, wine launch and neighbourhood meals connected to the
findings in my preliminary research phase. The cookbook came to my attention in the first
interview, and I came across the organization that offered the cooking workshop in a local
newspaper. Together, they form the angle through which the interrelations between ethnic
food and place identity are studied in this thesis.

4. 2 From proposal to report
During the orientation phase (June-August 2010), I started with a literature review, beginning
with a broad perspective. In July, I moved to Paris and ended up on the edge of the 17th and
18th district. I took a course in French and meanwhile continued the literature review (now also
diving into the French literature). In this phase, I also started to write my proposal, while at the
same time I carried out preliminary research (September-October 2010) in the neighbourhood
to get acquainted with the place, the people and some of the issues at play. I stumbled upon
people, situations and issues that gave a more focused ‘spin’ to my proposal. On the basis of
this preliminary research in combination with the literature review, I finished my proposal in
December 2010. In January, February and part of March (2011), I moved back to Paris, and
after setting up my topic list, I moved into the data-collection phase, carrying out interviews
with inhabitants and visitors and doing participant observations. The analysis of the data took
place in April and May 2011, and the months from May 2011 onwards, were dedicated to report
writing.
The review of academic literature has been an important source of information in the
first phases of the research. I have also consulted academic literature after data collection in
order to fill some voids that came to my attention after revising the research focus. Throughout
the research, I have also made use of ‘grey literature’ such as newspaper articles, travel
guides, reports of the local government and local associations. For example, ‘Le 18ième
du mois’, the monthly local bulletin that included an overview of the latest news, an event
calendar and interviews with many different people, proved to be a great source to keep track
of the sentiments in the neighbourhood and to get to know more about everyday concerns.
Furthermore, the La Goutte d’Or website, set up by a Pascal, a very active and engaged
inhabitant of the neighbourhood, was a great entrance to the history of the neighbourhood,
and a great introduction to different places in the neighbourhood (commerce, restaurants,
café’s). I have also made use of several reports that were written on the basis of sociological
and ethnographic research in the neighbourhood (such as articles by Bacque and Fijalkow,
Battegay, Milliot et al. and a book written by Lallement). Moreover, evaluation and monitoring
reports of projects and events have been a useful addition to the data I collected myself.
Furthermore, several tourist websites and travel guides discussing La Goutte d’Or have been
consulted to explore how the neighbourhood is described and represented.

4. 3 The interviews
Calhoun et al. (2007) underline that attempts to make sense of how people shape and
understand their realities, fits with a micro-sociological analysis. For such an analysis, the
focus is on direct communication with actors, through participant observations and in-depth
interviews. These two data collection methods were very important in this research, as it
was characterized by a focus on meanings, experiences and practices.
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4.3.1 Selection of the respondents

The empirical data of this research is for a big part based on face-to face, in depth interviews
with 18 individuals (Annex III). I have maintained, in the selection of informants, a distinction
between inhabitants and visitors. With inhabitants, I mean people who live or stay in the
neighbourhood on a daily basis. Visitors are people who visit the neighbourhood for a wide
array of reasons and with differing frequency: on a daily basis for work or visiting friends, family
visits or shopping at the market. On an occasional basis to visit festivals, events, concerts, art
expositions, shops or just to stroll around. Sometimes it was difficult to maintain the distinction
between inhabitant/visitor, as people who worked in the neighbourhood for years and people
who lived in the neighbourhood for only a few months, could have been categorized otherwise.
Also, some people lived just outside the official boundaries of the neighbourhood, but worked
and did their shopping in the neighbourhood and considered it their home. I have maintained the
original categorization, but I will, throughout the report, by describing the personal situation of
the informant, challenge that same categorization. I interviewed both inhabitants and visitors,
because the activities and places I talk about are open to all people, and attract people from
other neighbourhoods as well. I did not want to dismiss their voice just because they do not
officially reside in La Goutte d’Or. In the selection of respondents, I have paid attention to
getting a mix of inhabitants and visitors (8 visitors, 10 inhabitants). I also aimed at interviewing
people from different age groups, socio-economic and ethnic background and genders.

4.3.2 Finding Informants

I started my fieldwork by getting back in touch with people I had met in the neighbourhood
during the orientation phase of the research, in the summer of 2010. Through their networks,
I was referred to neighbours, friends and relatives. This method, known as the ‘snow ball
method’ (which, to my surprise translated to ‘méthode boule de neige’ in French), has proven
to be very successful, especially for finding people who lived in the neighbourhood. During the
summer, I had established contact with people from different professions, backgrounds, and
countries of birth, leading to a diverse group of people who was willing to participate.
However, as I continued with my interviews, I noticed that I was often referred to people
who were from a certain socio-economic background and were often active in neighbourhood
associations. I wanted to make sure I included other voices in my research as well. Therefore,
I combined this method with another one; I visited several possible meetings points in the
neighbourhood, with the intention of meeting different people through engaging in informal
conversations first. By visiting these location multiple times a week, people started to recognize
me and they would at times start a conversation. These locations included the markets, small
cafés, shops, the library, parks or simply the metro station. It is important to note, that it was on
several occasions difficult to establish contacts with some people, due to language barriers or
difficulties of getting into contact with, for instance, people who do not participate as much in
the public life of the neighbourhood. Therefore, I want to underline that the interviewees were
people who were in one way or another interested in (or in the position to) talking to me and
participating in my research (see also section 4.6).

4.3.3 Set up of the interviews

The interviews have been an important source of data for this research. I carried out semistructured, face to face interviews. I used a topic list (annex IV) which I had set up in accordance
with my research proposal. During the course of the research, the research focus was revised
(i.e. from a focus on the role of food in inter-ethnic relations to a more prominent focus on
ethnic food in relation to place), and the topic list was adapted accordingly.
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In general, I used the topic list as a flexible guide and sometimes as a check list, to see
whether I had discussed all the topics. I did prepare some questions for each topic, in the
unfortunate case of a language blackout, but I did not make use of these questions often.
This set up allowed me to look at the interview more as an intensive, in depth conversation,
instead of firing questions away at the informant. It also left room for the informants to
talk about topics of their concern, and this new information influenced the direction of the
interview. This more flexible and open ended approach had as an advantage that I could
learn about the ‘story’ of the informant, their lives in the neighbourhood and perception of the
issues that we discussed.
Five interviews were carried out in the homes of the informants. The informants that
invited me to their houses were the ones whom I had met on a previous occasion, except for
Ricky. Often, the informants would show me things in their house, like pictures, food items,
art objects, and would present me to their family members. Some of them later suggested
going for a coffee or lunch in the neighbourhood, where the interview or conversation
continued. Seven interviews were carried out in a bar in the neighbourhood, which made it
slightly less formal, but also more noisy. Sometimes other people in the café would interfere,
leading to a discussion or just a friendly conversation. Some of these interferences lead to
interesting findings, or to new interview appointments. Another five interviews were carried
out in the office or work space of the interviewee. This also meant being interrupted at times
by telephone calls and colleagues. The interviews took between 45 minutes and two hours,
with a couple of interviews exceeding this. With Stéphane, Aimé, Moussa and Ndoye, the
interviews were spread over more than one meeting because it could not be finished in one
session, or because additional questions had come up.

4. 4 The participant observations
Another source of the empirical data that was collected, has been the participant
observations. The participant observations allowed me to be part of, to observe, to take
note of diverse social situation and events, and more specifically of how people behaved,
and how they interacted with each other. In this research, several forms of participant
observations can be distinguished, some involving a form of friendly contact between myself
and the informants, or the personal participation in a workshop or event, other observations
were based on a certain degree of distance, where I was not personally involved in the
observed situation, only as a bystander.

4.4.1 Spending time in the neighbourhood

For the more distanced observations, I spent time in the public library, little bistro’s, cafés
and restaurants (ranging from the traditional French wine café to the ‘Lotto/Tabac’ café
popular with immigrant men). I visited clothing boutiques and the so called exotic boutiques,
museums, parks and so on. I walked around, did my daily shopping in the neighbourhood,
read my articles and books in local cafés, was hanging around the metro station, all
the while observing what was taking place. I could take part in the social life of the
neighbourhood; I participated in its rhythm and could observe how people went about their
daily lives. I took notes during the observation, whenever this was appropriate according to
my own judgment, or directly after (at a bench of the metro station on my way home). These
observations sometimes led to informal meetings. For example, I met Aimé during a visit to
a local museum, and met Jean Claude in a café where I was reading a book.
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Another form of participant observation, which was more focused on certain
individuals, was to spend time with people, following them in some of their daily activities.
I went to the clothing boutiques with Ndoye, with Jean Marc to his work at a local museum,
stayed with Pascalle during her book-design workshops with immigrant women. Furthermore,
I went shopping for food with Stéphane, Aimé and Rui, cooked lunch with Moussa and took
classes far out of my specialty (with the highlight of participating in Rui’s arts class). In this
way I gained more first-hand information about that specific person, and their daily life in and
outside the neighbourhood. For me, this has proven to be very clarifying. After the interview, or
sometimes before, I could get a sense of the personal background against which the answers
were given.

4.4.2 ‘Observation Flottante’

With some informants, I made a ‘promenade’ in the neighbourhood after the interview (see
annex, III). They suggested taking me to certain places, or it just happened that we took the
same way and we ended up making a little tour. For example, I went for a tour of Chateau Rouge
with Rui, was introduced to Rue Myrha and surroundings by Pascal, went to several markets and
boutiques with Ndoye, and to the ‘Chinese shop’ with Stéphane. It was often during these ‘guided
walks’ that I learned a lot about the perspective of the informant on the neighbourhood. They
would point at certain buildings, posters, shops and objects, and would provide an explanation
and their personal view on the place or matter. When the paperwork and recording device were
out of sight, and we were outside moving around in familiar lands, some informants would open
up and answer questions that I posed them before during the interview, in a very different manner
(i.e. more personal), in very different words (i.e. less nuanced) or new responses all together.
They felt experts of their neighbourhood, and they could show that to me. This style of observing
and interviewing has been called ‘observation flottante’ by Milliot et al. (2009), who argue that
this style allows for more spontaneous conversations according to what is happening around
you at that time. Kusenbach (2006) describes such observations as ‘go alongs’ or ‘walk alongs’
during which you can “explore slices of ordinary lives” (285).

4. 5 Processing and analysis of interviews
and observations
Seven interviews were recorded after the consent of the respondent, and were transcribed.
Two other recorded interviews could not be fully transcribed because of ‘background
noise’ in a crowded cafe. Nine interviews were not recorded, because the respondents
wished not to, or because of the location of the interview (a noisy bar, on the road). I made
notes throughout or after these interviews, and processed these as soon as possible that
same day. Regarding the observations, I attempted to write down what I saw and heard
happening around me in a notebook immediately, or as soon as possible.
I started analysing the interviews and observations by dividing the findings in the
order of the topics of the topic list. Within this structure, I grouped together quotes and
findings that referred to the same theme, event, opinion, etcetera. After this, I used my
theoretical exploration (Chapter 3) to once again make an analysis for the main concepts
and theories I intended to use. At times, I noticed recurrent themes that made me aware of
the need to expand and change my conceptual and theoretical framework. In this report,
when I present the data from my interviews and observations, I make a reference to the
name of the respondent. Two informants indicated they wished to remain anonymous,
and they have therefore been given a fictional name. In the report, I will mention,
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for as far as I think this is relevant for the argument and appreciated by the informant,
background information about the interviewee and the interview.
When it comes to language, I have translated most data has from French to English.
However, in the report, I have quoted authors and informants in French when I thought translation
would dilute part of the meaning or merit of the comment. Whenever needed according to my
own judgement, a translation is provided in between brackets or in a footnote.

4. 6 Limitations
During the fieldwork phase of this research, I came across several hindrances. I will
discuss the most important limitations I experienced in this section, and will also put them
in perspective and explain how I tried to ‘manage’ them.

4.6.1 Language

Without a doubt, the French language has remained an obstacle in my research, particularly
in doing interviews. Although I reached an advanced level of French when it came to
understanding, and was able to speak the language of everyday life (thanks mainly to
my flatmates), formulating correct sentences that captured the exact meaning I wanted
to get across was often difficult. The same was true for understanding the arguments and
explanations of others. Recording the interviews has in this respect proven extra helpful,
as I was able to play the interview again. The difficulties I encountered when it came to the
French language, have also helped me in some ways, people were patient and explained
things more than once to help me. They might have adapted their use of language to
me, but have also put more effort into extensively describing a certain action or thought.
Moreover, some of the informants wanted to take me along and ‘teach’ me French, cooking
and eating habits, provide me with extra ‘cultural insights’ and so on. This often created
a less formal atmosphere, as we were laughing and joking about the French language in
general, my accents or my mistakes. Another way in which language was an obstacle, was
in the contact with informants that did not have French as their mother tongue either. With
two people speaking French from the repertoire of another language, and with an accent,
misunderstandings were even more likely to arise.

4.6.2 Difficulty finding certain respondents

I experienced difficulties in getting into contact, and making appointments with people
working for some of the professional organizations in the neighbourhood, and those
connected to the municipality. I contacted these organizations by email and by phone,
with little response. Employees were often occupied by work, holidays, or other things.
This occupation might have to do also, with the sudden peak in interest among journalists,
students and researchers for the neighbourhood. Apparently, many of these organisations
were contacted on a weekly basis by someone requesting information or assistance. A
certain ‘participation fatigue’ might have arisen. I solved this problem by contacting people
through smaller neighbourhood organizations, who had organized certain sub-activities of
a larger festival, instead of trying to find a project manager of the entire festival.
Another difficulty, as I already mentioned earlier, was getting into contact with
people who were not active in the public life of the neighbourhood. Getting into contact
with people who participated in the organizational lives was easy; they are the ‘socially
engaged’ according to Warmenbol (2007) and could in general be reached easily. People
who lived more isolated lives and did not participate as much in the events, and in the daily
life of the neighbourhood were difficult to contact, probably they did not even appear on my
‘radar’. Other people, for instance, the street hawkers (vendeuses à la sauvette) were
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difficult to contact because they were always on the lookout for police interventions. It
should thus be underlined that this research is based on a selective group of people, a
group that I nonetheless tried to keep as diverse as possible.

4.6.3 Role as researcher

Being aware of the role you have as a researcher, according to Warmenbol (2007), allows
you to critically reflect on the results of the research, you are able to frame them in a
balanced way. In general, the fact that I was in the neighbourhood, already led to questions
like: “do you live here, are you from here”? It was, to most people, obvious that I was not
a ‘neighbourhood native’, but just a visitor. Being a visitor, an ‘outsider’, has had several
implications for this research. On numerous occasions, I noticed that people were hesitant
to talk to a researcher because of personal concerns; others had had bad experiences
with for example journalists. Many of the inhabitants have felt misrepresented throughout
the years and are fed up with the negative image that has been constructed (for instance
in the media) of this neighbourhood, and of its inhabitants. Research indicates, that
because of this, some people construct overtly optimistic images to oppose these negative
labels (Soenen, 2001). Messamah and Toubon (1990) have also described this situation,
they indicate that many inhabitants of La Goutte d’Or tend to unite against ‘threats’ from
outside of the neighbourhood, and this has throughout the years developed to a social
norm, where one does not betray their own neighbourhood. Therefore, I had to try to look
beyond extremely negative/positive representations of the neighbourhood in general, and
in discussing prominent issues and events.
Moreover, some topics that were discussed in the interview, for some people,
gave rise to suspicion. When I asked about the Apéro for instance, some people wanted
to know why I was interested in this and whether I had supported it. The fact that no one
indicated his or her participation or sympathy for the manifestation, might have to do
with the general air of a taboo that surrounded this event in the neighbourhood. In this
situation, people might not have been willing to tell me that they supported the viewpoints
that were associated with the Apéro.
Furthermore, some people were hesitant to participate because they feared that
there was a link with the municipality or local organizations (for instance because of issues
with a residence permit). I had to formulate my intentions and reasons, emphasizing my
status as ‘independent researcher’, more than once. To end with, as a researcher, I was
part of the research field and therefore influenced the people who I met and the ones that
I interviewed, although unintended. I was sometimes asked whether the responses were
helpful (“I hope I gave you answers that are intelligent enough, I tried”). Social desirable
ways of answering and anticipation of what the informant thought I wanted to know were
inevitable. I expect that the combination of data collection techniques; literature review,
semi-structured interviews, informal conversations, and participant observations, even
though only partly, have subverted this limitation.
The following chapters include data I collected from a variety of sources, and thus view
the role and meaning of ethnic food and place from a multiplicity of perspectives. I decided
to divide the results into chapters in accordance with the three foci: local food commerce,
food initiatives, and the apéros. Before exploring the role of food in the neighbourhood
through these foci, I will now first discuss the meaning attributed to La Goutte d’Or by
inhabitants and visitors.
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5. The meaning of La Goutte d’Or as a
multi-cultural area
My senses are exploding. I am in a moving sea of people, consisting mainly of women in
colourful dresses, dragging their caddies filled with groceries through the little market street.
I pass Halal butcheries, mini aubergines for sale on the sidewalk, ‘exotic supermarkets’,
‘exotic hairdressers’, shop windows stuffed with wigs, with piles of patterned fabric: the
famous ‘wax hollandaise’ 3. I see little kids dancing in front of a car window, torn down
posters hanging from the walls, I hear music coming from a window, and as many accents
and languages as I see people. I smell corn grilling on make shift barbecues, and come
across dried fish as I turn around another corner. All my senses take note: to be here, is to
be in the world (Personal Diary, July 2010).
In this chapter, I discuss the ways in which visitors and inhabitants perceive and experience
the multi-cultural image and identity of La Goutte d’Or. I also discuss neighbourhood festivals
in relation to the experience with, and presentation of the multi-cultural neighbourhood.

5.1 The experience of ethnic diversity in La Goutte d’Or

In explaining their view of and experience with La Goutte d’Or to me, all informants explicitly
mentioned its diverse character in terms of ethnicity and cultures in one way or another. The
following section goes into some of the personal experiences with this diverse character.

5.1.1 ‘Cultural richness’

Stéphane, a 38 year old journalist, has been living in la Goutte d’Or since 12 years. During
these years, he has moved three times in the neighbourhood. In our interview, he underlined
that he could not imagine moving to another neighbourhood in Paris, he considers them
‘pale’ and ‘sans saveur’. La Goutte d’Or’s ‘charme’ for him, is connected to the diverse
backgrounds of the inhabitants. “For me, the neighbourhood.. Maybe I can explain it by what
I miss when I am not there. When I am in another neighbourhood I think, where are all the
different nationalities? All the different people? Here it is like a laboratory of contemporary
French identity”. Like Stéphane, Elsa, 24 years old, mentioned that the presence of people
from different backgrounds makes the neighbourhood special. “The people come from
everywhere, they do not look alike, the way they dress, it is not like in some other districts
where you feel like you are watching a fashion show”. She moved in close proximity to La
Goutte d’Or when she started working for a local cultural institute. For work, shopping and
social activities she visits the neighbourhood every day. For her, this diversity in people,
combined with their open attitudes, creates a ‘true neighbourhood spirit’.
An example that shows how cultural diversity is appreciated, is a quote from the interview
with Hélène, a 42 year old journalist and arts historian who was born in Madagascar. When
Hélène was a young girl, she regularly visited her aunt who lived in La Goutte d’Or, and
knew that she wanted to live in this neighbourhood ever since. Nowadays, she does not
only live there, she underlined, she works, eats out and shops in the neighbourhood. “In
the neighbourhood there is a cultural richness, reflected in languages, clothes, food. ‘On
voyage beaucoup ici’, In the Maghreb, West Africa, Eastern Europe. This richness is what
makes the neighbourhood different, that melange, those ‘micro mondes’. And all of this
she added, could be experienced “for the price of a metro ticket”. For her, the observable
cultural differences are a richness. Together they make up a melange
-------------------------3 Wax Hollandaise is a colourful, patterned fabric worn in parts of Africa. In the neighbourhood,many shops sell this
fabric and many women wear it as dresses. In Helmond, the Netherlands, this fabric is produced on a large scale,
hence the name Wax Hollandaise. See: www.vlisco.com
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of the world, which is locally available. Another example of a person who is appreciative
towards the diverse character of La Goutte d’Or is Rui. He is an arts professor in his
sixties, who immigrated from Angola to France many years ago. He is a frequent visitor
of the neighbourhood, and indicated he has been familiar with the neighbourhood for a
good 40 years. The presence of different people and cultures in the neighbourhood leads
to something ‘extraordinaire’, according to him. “So many different people come together
here, they all have different cultures that together form a new one. Said differently, the
neighbourhood allows for a dialogue between cultures, but it is also creation, something
new emerges”.
These quotes indicate that the ‘divers’ character of the neighbourhood is
appreciated by these informants. For the respondents quoted above, it is what makes
the neighbourhood different from other neighbourhoods. They perceive La Goutte d’Or
as a place where diversity can be noted and experienced, and for most, this is a pleasant
experience. However, not everyone is appreciative of La Goutte d’Or’s diverse character,
although I did not encounter many people that openly said so (see also 4.6). In later
sections, I discuss some comments that do show that some people are far from enthusiastic
about La Goutte d’Or.

5.1.2 ‘Comme au Bled’

For others, the meaning of La Goutte d’Or was also linked to a sense of familiarity,
recognition of, and connection to one’s ‘home’. This was the case for Aimé, a 42 year old
artist and poet originally from Cameroon, who grew up in one of the banlieues of Paris. He
remembers visiting La Goutte d’Or as a child, when he went to the TATI shop with his mum,
for buying clothes. He also helped out on market days, with the construction of market
stands for local commerçants. Nowadays, he goes to La Goutte d’Or to visit friends, for
work (he regularly performs with his slam poetry at local museums and cultural centres),
‘or just for fun’. In our interview he argued that in some local restaurants “it is like stepping
into Africa, with the décor, the people, the atmosphere”. He also mentioned a specific
‘street culture’ in La Goutte D’Or, people having a drink and a chat outside until late in the
evening. This atmosphere reminded him of Cameroon. Rui also mentioned that La Goutte
d’Or reminded him of Africa. He specifically mentioned the familiarity of the food products
at the market. The products on sale and smells are familiar to him, and remind him of his
country of birth. Besides this, Rui explained that he also feels a connection to La Goutte
d’Or because he is an immigrant, and many people there share that experience.
Another example is Ndoye. I met Ndoye when I bought fabric and was looking
for someone who could make it into a table cloth. I walked into a clothing boutique, and
Ndoye was sitting behind his sowing machine, in between piles of fabric and string. After
discussing the price for a table cloth, he showed me all the things he could make, from
business suits to embroidered canvas with little thatched huts. I stayed in that shop for
over an hour. Ndoye, 44 years old, born and raised in Senegal, came to France to work
in the clothing industry. In Dakar, he owns a business, but here in Paris, he works for a
boss. He lives in the suburbs, sharing a room with family and friends. Travelling to his job
takes him at least two hours, and his workday already starts at 7am. From then on, his
day is filled with work for three different boutiques. These three boutiques are all located
in La Goutte d’Or, and they are lively meeting places for people from Senegal and Mali.
I passed by these boutiques on numerous occasions, and Ndoye was often speaking
in Wolof (one of the languages in Senegal) with co-workers, clients and visitors, and
Senegalese soap series always played on
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television. For him, La Goutte D’Or is also a home, because of the presence of Senegalese
(and Malian) communities, with whom he can ‘speak our language’.
‘Comme au bled’, has been an often-heard expression in my interviews. This expression
was used to refer to how the neighbourhood reminded of one’s home town or country
abroad. More specifically, it was used to refer to a way of life, to specific food items, a
particular atmosphere, a language or clothing style that were similar to ‘like in the village’.
Palumbo (2007) also noticed this in her research, and indicated that La Goutte d’Or can
also be seen as a ‘surrogate home’, or a ‘ailleurs ici’. But La Goutte d’Or is not ‘comme
au bled’ for everyone in the same way. Moussa for instance, 33 years old and originally
from Mali, appreciated the ‘African character’ of the neighbourhood, the camerads he
meets there, but he emphasized, La Goutte d’Or is very different from Africa. When he is
in ‘Africa in Paris’, he misses the friendly atmosphere of ‘chez nous’, where “tout le monde
vit ensemble, parle ensemble, discute ensemble”.

5.1.3 ‘Different people’

As we have seen in Chapter 2, La Goutte d’Or is often discussed in terms of its different
‘parts’, and sometimes these parts are argued to be home to different and separate
communities. In the interviews with Ndoye and Aimé, they mentioned the Arab community in
Barbès and the African community in Chateau Rouge. Aimé mentioned that Barbès knows
a long history with Algerian immigration. The Algerian immigrants have been in the Barbès
area for a long time, started families and found jobs there. When new immigrants arrive in
Paris, Aimé explained, they are referred to Barbès, and from there they will receive help
with for instance finding a job. Most informants emphasized that the presence of people
from different backgrounds does not mean that they are separate communities. In the
interviews, I was often told that even though there are ‘micro mondes’ in the neighbourhood,
there are also places and occasions where people come together. Aimé for instance, also
shared a story with me about the world cup football tournament of 2010. “During the coupe
du monde, everyone was supporting their own team in the beginning. But then the African
teams started dropping out of the game, and people who were first supporting Algeria were
now going to the African cafés to support Ghana”.
Moreover, the presence of ‘different people’ in La Goutte d’Or was framed as
an opportunity. Pascal for example, a 43 year old commercial advertiser and La Goutte
d’Orian since 2001, who is care keeper of the building he lives in. He moved to La Goutte
d’Or for practical reasons, it was close to his work, and it was the only place in Paris where
he could afford to buy a house. He emphasized that the apartment building is inhabited by
people from different nationalities, “it is interesting to talk to them, it makes you think about
your own way of thinking that is a sort of habit, and you find out, it is valid, this other way of
thinking”. Another example of someone who feels passionate about meeting other people
is Moussa. I met Moussa during a cooking workshop which I will discuss later. He moved
to La Goutte d’Or five years ago, and regularly travels to Mali, where he grew up and still
has a job during the tourist season. Moussa argues that in this neighbourhood, there are
‘so many different people’, and he feels that everyone should be interested in getting
to know another person. “(..)We have different tastes, but they are equal. We can live
together and share good moments. If we accept everyone for their qualities, that is good.
The differences between us, they can make something new. That is ‘extraordinaire’. There
can be so many differences, but there is something in common also, that is to be human”.
He told me that, whenever he meets someone that has just arrived in the neighbourhood,
he tells them that they have to make sure they go out of the house, to be active in looking
for contacts. He thinks that too
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many people stay within their house, within their own community, holding on to ideas about ‘the
French’.
La Goutte d’Or was often described in the interviews, as a place that was different from others,
because of the ease with which contacts between people emerge. Rui, for instance, who loves
visiting the neighbourhood in his free time, met a lady who was cleaning her shop, during one of
his walks. He noticed that she had a Brazilian accent, and they started talking about her accent.
Rui is originally from Angola and also speaks Portuguese. The lady invited him to an event that
afternoon, she was showing a film in her shop. Rui shared his feelings about this encounter with
me: “That is also the richness of the neighbourhood, that by accident, you meet people. Without
even knowing whether we are from the neighbourhood, but you ask something and you start
talking“. Elsa also addressed the special position of the district: ”Here people talk to each other
on the street. They walk with you and start talking to you. I once fell down at the stairs of Max
Dormoy<metrostation>, all of the sudden there were three people ready to help me. You know,
in other parts of Paris, that will not happen. Not like that. There is a solidarity between people
here (..)”.

5. 2 From ghetto to ’ bobo’
Messamah and Toubon (1990) identified that La Goutte d’Or was in general framed as either
a public problem, or as a place full of community spirit and solidarity. This dichotomous
representation, the authors argued, does not do justice to the real problems observed by many
inhabitants. I noticed that this observation, dating from 12 years ago, had similarities with what I
learned from the interviews.

5.2.1 Ghetto

As was explained in Chapter 1 and 2, part of the image of La Goutte d’Or as a multi-cultural
district is its ‘bad’ reputation. The area has known a history of being framed as a ghetto in the
media, in public opinion and in policy approaches. Hélène explained that the neighbourhood was
known for bad housing and prostitution for a long time. Now that this has been transformed, she
argued, the image has stayed and rests on misconceptions and misunderstandings fuelled by
the media. People living outside the neighbourhood especially, have many ‘fantasmes’ about
the neighbourhood (She mentions a song with the line: ‘à Barbès le soir, j’ai peur de noir’). She
addressed that this ‘image collective’ is stigmatising for some people who live here, especially
immigrant families who are facing difficult living conditions. Pascal also made an interesting
observation with regard to the ghetto-image of the neighbourhood. He, besides being founder
of the neighbourhood website and active organizer of local events, also has an entire ‘archive’
about the neighbourhood. Pascal has collected books and photos that he has found in libraries
and second hand markets throughout the years. His collection and knowledge about the
neighbourhood is also the reason why he is often approached for interviews with newspapers
and magazines. After our interview, he showed me a part of his book collection, and explained to
me that writers use the neighbourhood as a scene for their stories of delinquency. He explained
that the neighbourhood’s image of a dark, crime ridden area is used to appeal to the imagination
of the readers. This is not only true for writers, so he added, it is also the case for political parties
and commercial companies, who also use various parts of the image of La Goutte d’Or for their
‘business’.

5.2.2 ‘Bobo’

Hélène has argued that many neighbourhood associations actively try to portray the more positive
side of the neighbourhood as a counter reaction to the negative image. Ever since, there has
been a
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positioning of the neighbourhood as an ‘espace de possibilité’. Politicians started emphasizing
the creative and innovative side of the neighbourhood, and Hélène observed that this has
attracted many artists to the neighbourhood. They are drawn by the possibilities and the image
of the area, and by the affordable prices. Rui added that the artists are often ‘not inscribed’
in the neighbourhood. That is for instance the case with the fashion designers, he said, who
have their atelier in La Goutte d’Or, but sell their products in the Marais (another district).
Furthermore, once the artists are successful, they leave the neighbourhood again. Besides
popular with tourists, Rui explained, the area is also increasingly popular with people looking
for a place to live. The renovation and gentrification processes (see 2.2) have made the area
more expensive, and the people that are attracted to La Goutte D’Or are often of a ‘well off’,
with regard to their socio-economic background. Rui mentioned that this is a trend known as
‘bobofication’.
The so-called bobo’s4 , according to Elsa, come to the neighbourhood because housing
is less expensive, and because of the multi-cultural identity of the neighbourhood. They are
characterized according to her, by a relatively high educational background, and an elevated
sensibility towards arts and cultural activities. Elsa also underlined that the bobos often have
an overtly positive view of the neighbourhood, that stands in contrast to the image of La Goutte
d’Or as a ghetto. “There are people who say, it is a neighbourhood that suffers and that you
need to be afraid of, where there is a lot of criminality, it is dirty, all those ideas. But also there
is a version that we call bobo, people who say: it is so lovely here, the people are so nice. You
should not fall into these opposite versions. It is a neighbourhood where there are problems,
some people have a bad living situation, for many among them they have real social problems.
You should not forget this”. Some of the ‘real social problems’, are addressed next.

5.2.3 ‘The real worries’

Hélène, Rui and Stéphane mentioned that the real worries of and in the neighbourhood were
related to unemployment, drugs abuse, discrimination, violence and criminality. For many
people, everyday life is full of social and cultural difficulties, “Many people live in a precarious
situation here”, Hélène underlined. With regard to the increasing popularity of the district, another
inhabitant stressed that “Some people think this neighbourhood is a zoo, an exotic place to visit,
to see all this diversity. They come to see a marabout (African medium) or the store down the
street that sells live chickens. But destitution exists here, and people who choose to stay have
an elevated threshold of tolerance” (Kachintzeff, F. in Vorotova, 2006).
Some of the informants addressed problems they encountered in their daily lives. For
Stéphane, the mess and dirt in the streets and the lack of green space make the area similar
to a ’93 cité’5 . But he added, it is a ghetto with ‘charm’, and one that you can easily get
out of. Another concern for him are the people that are not participating in the social life of
the neighbourhood. They work outside the neighbourhood, put their kids at school in another
neighbourhood, and only
----------------------4 Bobo’ is an abbreviation of Bourgeois Bohemian and generally refers to an economically well of, left wing, young or
middle aged adult, conscious of fashion, the environment and social problems. They have been called the ‘enlightened
elite’, ‘the creative rebel’, and ‘caring capitalists’ ‘ living a synthesis of comfort and conscience’ (Wittstock, 2000). But
bobos are also subject to sarcasm and criticism in line of “they buy overpriced flats, blissfully unaware of the illegal
immigrants who have just been evicted, before heading to the nearest organic food store” (Burke, 2008). The term
bobo is also used to explain a certain feeling or style, with expression like “that is so bobo”.
5 The term ‘93 cité’ refers to the postal code of one of the suburbs of Paris, called Seine Saint Denis. This was the
location where the banlieue unrest started in 2005. ‘93’ has become a popular slang word, that is printed on t-shirts
and used in hip-hop songs.
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come home to sleep. La Goutte d’Or has lost its charm for Jean Claude. He has been living in the
neighbourhood since his childhood, and spends his days in a local café ever since his retirement.
In our interview, he told me that he no longer feels at home in ‘his’ neighbourhood. He explained
that this was due to the many changes that he has witnessed in recent years. He mentioned the
increasing presence of, in his terms ‘les blacs’, and the associated changing character of the
neighbourhood, that make him feel less ‘chez soi’. He specifically referred to Marché Déjean,
where he used to do his shopping. Because of the increasing immigrant commerce and ‘the
mess’ it brought, he no longer goes shopping in the neighbourhood. Also, for his daily walks, he
goes to the other side of the boulevard, to the Montmartre area where he can still find the folkloric
atmosphere La Goutte d’Or once had.
Jean Claude was the only one who was very clear about his negative experience with the
contemporary character of La Goutte d’Or. In other interviews, I often noticed that people defended
‘their’ neighbourhood against negative information coming from ‘the outside’. In interviews with
inhabitants, negative stories (stories such as the one told by Jean Claude) were immediately
connected to ‘people who obviously do not live here’, those at the other side of the ‘river’ (the
boulevard), ‘where Europe starts’, as I was once told by Stéphane. Furthermore, there was a
tendency to dilute news and stories about La Goutte d’Or’s ‘dark and dangerous’ reputation.
Respondents like Helene and Elsa acknowledged the everyday difficulties that many encounter
in La Goutte d’Or. But they were also quick to add that they are lifted out of their context and are
‘médiatisée’.

5. 3 Neighbourhood festivals
As I discussed in Chapter 2, La Goutte d’Or is well known for the many festivals that take place
there. Many people I spoke to have, through the years, been active in setting up festival activities,
or have participated in them. In this section I discuss the local experience with the cultural
activities.

5.3.1 The experience with festival activities

From the interviews, I learned that many inhabitants and visitors appreciate the neighbourhood
for the events and activities that are organized there. The cultural activities organized in La Goutte
d’Or make the neighbourhood ‘animated’ (Moussa), like a ‘spectacle vivant’ (Elsa) and are a
‘stimulus to a sense of community’ (Pascal). The organizational life in the neighbourhood was also
mentioned as resulting in a village-like atmosphere that some experienced in the neighbourhood.
In general, the people who were active in associations, and the people who indicated they liked
visiting the festival events mentioned that it was a place and time for meeting other people. An
example of this is Pascalle, a 51 year old employee of a bookshop and workshop centre. She told
me that “It is the strong organizational character and all the associations that make that people
know each other. It depends on the activity what public it will attract, so you meet different people
every time”. Marie Pierre, a 65 year old journalist,  specifically appreciates that different people
come together in such festivals, as well as the associated ‘neighbourhood feeling’ that emerges.
Not only is there a possibility to meet people during these events, the organization of the
event also provides such a situation. Elsa discussed that the different organizations work together
in these festivals, and that this means that a lot of active people are brought together. Stéphane
for example, the initiator of the cooking workshops, has gotten to know many different people
in the neighbourhood because he has been active in different organizations. And, he has even
learned a bit of other languages, he added.
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Another person who has positive experiences with the organization of events is Hélène.
Meeting people in the organizations is easy according to Hélène, because you work on
shared things, you invest together in the neighbourhood and create ‘positive things’.
In the interviews with visitors and inhabitants, La Goutte d’Or en fête was discussed
the most. I spoke to five people who attended a couple of events of this festival. Aimé,
for example, visited the festival especially for the music events. He also performed in a
local café as part of the festival. In our conversation about the festival, he told me he likes
attending these music events, because he knows beforehand that he will meet friends
and colleagues there. Furthermore, during the festival, he explained, the neighbourhood
‘moves’ (bouges). People are hanging around on the streets, he said, and he liked walking
around and observing ‘all the different people’. When he was walking down a street after
a concert, he saw two groups having a party on the street. He could tell by listening to the
music they played, by looking at their clothing, by noticing their behaviour, that the one
group was ‘Malian’ and the other ‘Ivorian’. But, noticing these differences, he added, does
take a kind of knowledge (‘il faut savoir’).
A couple of informants mentioned specific festival events they appreciated. Majid
for instance, a 27 year old student and regular visitor of the neighbourhood, whom I met at
a concert in an African cultural centre in La Goutte d’Or. Majid pointed out that the festivals
are an extra reason for him to visit the neighbourhood. During festivals like La Goutte d’Or
en fête, well known artists are booked, and the concerts are often for free, he underlined.
Furthermore, Marie Pierre, Pascal and Pascalle told me about their positive experience
with one of the events: the répas de quartier, which will be discussed in chapter 7.

5.3.2 The underlying objective of festivals

As was discussed in Chapter 2, some neighbourhood festivals have explicit objectives to
animate social connection, highlight local socio-cultural history, emphasize the opportunities
presented by the culturally diverse character of the neighbourhood, and to change public
images about the neighbourhood.
Elsa mentioned that a frequent focus in festival events they organize at the cultural
institute she works for, is the history of immigration. By doing this, they want to show how
the presence of immigrant groups has structured the neighbourhood, and what this means
today. She explained that cafés were (and still are) central meeting places of immigrant
communities, and entire solidarity networks have been created throughout the years. This
has had an impact on the neighbourhood, and with events that pay attention to this, the
cultural institute wants to rediscover the history and present of immigration. In combining this
with lectures about political movements, and expositions of artists and music performances
associated with the immigrant group, a combination of objectives can be reached.
This combination of objectives, Elsa explained is to strengthen a sense of community,
and provide a counter reaction to negative media coverage and public opinion about La
Goutte d’Or. Providing information and stories about the neighbourhood makes it possible
to relive the ‘memoir du quartier’, and shows to people that their history is important to talk
about. Moreover, events also show the positive side of the neighbourhood. This is important,
especially in relation to events like the apéro géant, Elsa underlined. She emphasized that
the festivals can actively portray the other side of the story, in showing a different side of the
neighbourhood. She mentioned that festival have a ‘power’ to construct a positive image of
La Goutte d’Or and cultural diversity deliberately features in some festivals, in the form of a
diverse program. Besides underlining the
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pleasant sides of the ethnically diverse neighbourhood, Elsa mentioned that it also shows
that La Goutte d’Or is a place ‘full of arts and skills’.
Elsa underlined that many organizations are having difficulties when it comes to attracting
inhabitants to these events. People who are interested in the subject, and those who are
already active in the association, often participate. In an attempt to attract ‘new’ participants
from the neighbourhood, the cultural centre now provides a lot of activities free of charge,
works together with other associations, and spreads the activities on different days and
times.

Concluding section

The meaning attributed to La Goutte d’Or is strongly related to its ethnically and culturally
diverse character (and population). Many informants appreciated ‘markers’ of different
ethnicities and cultures, in for instance clothes, language, and food. Reference was also
made to a specific atmosphere and ‘spirit’ that was connected to this local mélange of
cultures and ethnicities. For some this was a personal experience in the sense that this
atmosphere, as well as certain products, reminded of ‘home’. The ethnically and culturally
diverse character was at times referred to as a richness, described in terms of opportunities
(e.g for meeting other people, learning about other cultures), or presented as a challenge
or an adventure. Both the representation of La Goutte D’ Or as a ghetto or as a place for
bobos (the hip ghetto) is criticized by inhabitants and visitors, for overlooking the ‘real’
neighbourhood and stigmatizing the neighbourhood. Difficulties faced by inhabitants on a
daily basis were acknowledged, and at the same time ‘put into perspective’. This has to be
seen in relation to the ‘bad’ public image of the neighbourhood that many inhabitants are
fed up with.
Participants of festival events indicated that they appreciated the neighbourhood
feeling and vibe that emerged. The active participants see the events as an positive
investment in the neighbourhood. As was shown by the example of the cultural institute,
events are organized that work with the ‘immigration’ history of la Goutte d’Or, as well as
with the ethnically and culturally diverse character of the neighbourhood. With such events,
attempts are made to bring people together, highlight local history as well as to counter the
public image of the neighbourhood by emphasizing the opportunities presented by ethnic
and cultural diversity. In doing so, the ethnically diverse neighbourhood is re-imagined and
created from a ‘positive angle’. The neighbourhood is (with festivals having the ‘power to
construct’), multi-culturally themed, partly in response to ‘bad’ publicity.
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6. Ethnic Food in La Goutte d’Or
“Living there inevitably means exploring new cuisines” (Vorotova, 2006).
In this chapter, I describe three encounters with (ethnic) food in the neighbourhood. The
first is an event that involves sharing ‘diverse’ dishes in a neighbourhood meal. The
second is an ‘exotic’ cooking workshop I participated in, and the third is the creation
and festive launch of a neighbourhood wine. The role and meaning of ethnic food in
these examples will be addressed, as well as the role of these ethnic food initiatives with
regard to the multi-cultural image of La Goutte d’Or.

6. 1 Introduction: ’ Un quartier tres.. multi-culinaire’
In France, different scents and tastes have become increasingly familiar, to the point
that, as was argued by Marie Pierre, Aimé and Rui, couscous has become ‘a plat
national’ in France. In La Goutte d’Or the availability of different foods and cuisines,
has influenced Marie Pierre’s eating habits. Nowadays, when deciding where to go
for diner, she asks: “Do we go for pizza, or do we go for a couscous, or do we go to
the Japanese?”. For Elsa, the availability of different foods in the neighbourhood,
also leads to an interesting mix of cultures and cuisines. She told me a story about
a local Vietnamese restaurant, offering ‘mostly Asian dishes’. On offer are solely
dishes without pork, all products are ‘Halal’, and the sign above the shops is also
translated into Arabic, ”Je trouve ca marrant {funny}”, she said. La Goutte d’Or offers
ample opportunities to explore different cuisines, as an inhabitant, and also as a
visitor. In a neighbourhood cookbook, La Goutte d’Or was even proudly called a
‘quartier très multi-culinaire’ (Les Xérographes, 2006). One of the opportunities to
locally engage with ethnic food, is by participating in events that are part of one of
the before mentioned festivals (section 2.4).
Three examples of such initiatives that are explicitly about (ethnic) food, are a
neighbourhood meal, a cooking workshop and the launch of a neighbourhood wine.
To start with the first, neighbourhood meals are organized in La Goutte d’Or multiple
times per year, and often take place in open air. During these ‘répas de quartier’ food
and drinks are brought by, and shared among the participants. For some of these
meals, loose guidelines exist, in the sense that inhabitants are encouraged to bring
‘food with a story’. Local experiences with this particular food event are discussed
in 6.2. Another food event that will be discussed in this chapter, is an ‘Atelier Mafé’.
This cooking workshop was organized by an association called Cuisinier du Monde,
concerned with promoting the cultural and culinary richness of the neighbourhood,
as I read in a newspaper article. With so many different nationalities living side
by side, “imagine the different dishes that are prepared every evening. It is a true
richness that needs to be diffused” (D’Aboville, 2010). The association enables this
‘diffusion’ by organizing cooking workshops, in which local chefs, inhabitants from la
Goutte d’Or, cook together with participants, similar to how ‘they would prepare it for
their families’. The idea is that participants can learn about different cultures, have
an ‘exotic experience’, and enrich their cuisine with these accessible ‘dishes from
elsewhere’. Furthermore, the workshops are seen as a tool to combat malnutrition,
and to promote a healthy and affordable diet, still in line with the ‘cosmopolitan spirit’
of the Parisians (D’Aboville, 2010). The third example, is the (re) creation and launch
of a neighbourhood wine. This is less of an event in comparison to the previous
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two examples, but the positioning of the product illuminates interesting links that are being
made between food and the neighbourhood. More on this in 6.4.

6. 2 Les repas de quartier
On fait la queue, comme à la cantine. On bavarde avec des parfaits inconnus. On regroupe
les tables en formica dehors. On se rassemble des chaises. On rencontre les voisins. On
casse la croûte. On partageˮ 6 (Le Parisien, 2007).
I learned about the existence of neighbourhood meals in an interview with Pascal. Pascal has
been active in neighbourhood associations, had set up the neighbourhood website, created
the neighbourhood cookbook and was collector of all books, pictures and movies that feature
La Goutte d’Or. In our interview he explained that the so called ‘répas de quartier’ are the
result of the up-scaling of other shared meals that took place on the level of a street, or on the
level of an apartment building (immeuble), in which the open spaces (cours) allows for these
gatherings. During these répas d’immeubles, only direct neighbours shared a meal. Pascal
decided to organise a ‘répas de rue’ so that neighbours of the different apartment buildings
in that street could share a meal. In the ‘répas de rue’, Pascal would arrange for the street to
be closed and would provide tables and chairs. All the participants prepared a dish, and “the
rest happened naturally”. Despite an increase in scale, a neighbourhood meal is organized
according to the same principles, he underlined: all participants bring something to eat and
drink to the event, which is then shared among them.

6.2.1 Répas de quartier: Rue Leon

During my fieldwork period, In August 2010, I ended up at a répas de quartier during an evening
stroll in the neighbourhood. Rue Leon, around the theatre Lavoir Moderne Parisien (LMP) and
L’Olympic Café, was filled with tables and chairs, bags, plates, food, and people. Those who
did not sit at the tables, sat down in between the tables, on the sidewalks or casually leaned
against the walls of the buildings alongside Rue Leon. Some passers-by stopped, like me,
to see what this gathering of people and food was all about. At that time, I was not sure for
whom this activity was organized, and I decided to sit at the bar of L’Olympic. Inside, it was
very crowded, several long tables were occupied with people eating and drinking. In a little
chat with another person at the bar, I learned that this meal was open to everyone, and was
organized every Wednesday during the entire festival Rue Leon. My companion at the bar
was not there for the meal either, he was waiting for another activity that was part of the
same festival, a performance that was to take place in the basement of the same café. As we
discussed about the festival, people walked in and out of the café with their plates, went to
get a drink at the bar, and big plates of rice and meat were brought outside. Later, I learned
that this food was provided by the organization of the festival, and that some of the other food
items were brought by the visitors of this meal. Afterwards, when I had a look at the festival
description and program, this plate turned out to be a ‘traditional African dish’ called ‘mafé’,
described as rice with beef and peanuts.
In my conversations and interviews, I asked people whether they had attended this
festival-event, and learned that many did not participate. Only Marie Pierre and Pascal had
experience with the Rue Leon meal. Pascal went to this répas because he lives just around
the corner, and just
-------------------6 We stand in line, like in the canteen. We chat with complete strangers. We regroup the plastic tables outside. We
rearrange the chairs. We meet neighbours. We have a bite. We share.
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wanted to pass by. He remarked that this répas attracted mostly the newly arrived residents,
and the regular visitors of the theatre LMP and Olympic café. Marie Pierre thought of the meal
more as a répas de rue than a répas de quartier, as two locations of that street were central:
LMP and Olympic. They organized the event and therefore, “it had a lot to do with theatre,
music, it was more cultural and connected to the theme (Nous sommes tous des Africains)”.
The crowd reflected this set up, according to her, the visitors were mostly between 25-35,
white, many couples and some a bit ‘bobo’. For her, these two aspects together did not make
it a neighbourhood meal, in contrast to another neighbourhood meal she mentioned: the
one that was part of another festival (La Goutte d’Or en fête), that took place outside of my
fieldwork period.

6.2.2 Répas de quartier: La Goutte d’Or en fête

This neighbourhood meal took place in June of 2010 and was part of the Goutte d’Or en
fête festival. In the interviews I discussed the setup of the meal, and the experience of the
interviewees with the meal. Marie Pierre emphasised the familial atmosphere of this meal,
with visitors between ’14 and 80 years old’, ”It is fun, everyone is happy and they are telling
stories. Usually there are between 50-100 participants, and there is always someone you
know”. In contrast to the répas during Festival Rue Leon, she underlined, this meal was more
about sharing food together, instead of about cultural activities, music or theatre. “It is to
promote conviviality (..). People get to talk to each other, but not necessarily about ‘grandes
choses (..) Often, you make contact with the other side of the table, with people you do not
know. And you just talk about everything, about football, about the neighbourhood, about
‘n’importe quoi’”. For Pascal, the meal was also all about together sharing food and a good
time. For him, sharing food among neighbours, created a ‘sense of neighbourhood’. The meal
for him was an opportunity to talk to other people: “I like to talk to everyone, to discuss about
the neighbourhood, about family (..) Or just to exchange ideas, about all sorts of things”.
Pascal expressed some concerns with regards to the changed nature of the
neighbourhood meal, and the up scaling of the event. The répas de rue, which he had
organised for years, was later taken over by a local organization and became part of La
Goutte d’Or en fête. The location of the meal was changed as well as its set up. “First it was
a meal among ‘connaissances’, Pascal emphasized. Since the increase in scale, people are
coming to the meal from a larger area, making it more difficult to meet people. Pascal also had
another concern with regard to the up scaling of the event: “It has become too institutional; it
used to be more of an improvisation. Now it has been too much appropriated”. The original
idea of just arranging the tables and chairs, and the rest happening naturally has changed,
the organization of the event is much more meticulous, and food is also being sold, and
according to Pascal, this “really changed the original idea and character”.

6.2.3 The role of (ethnic) food in the ‘répas de quartier’.

First of all, what is important to underline, is that the visitors of this meal emphasized that
central to the idea of this neighbourhood meal, is that everyone brings a dish, and that the
different dishes are shared together. This set-up creates a ‘moment ludique, convivial et
sympa’, as Marie Pierre summarized, and an open and accessible atmosphere as Pascalle
indicated. Secondly, the participants of the meal I spoke to, indicated that what and how much
food is brought, is not of importance. Marie Pierre for instance explained to me that you could
bring ‘anything’, from quiche, to cake to crisps. Some people put a lot of effort into cooking
a meal, “but you can also just bring a snacka”. The food that is brought to the répas, can be
simple, there are no ‘gastronomic guidelines’ according to her. As an illustration of this, Marie
Pierre told me that on one occasion, someone had brought a basket of boiled eggs. To her
surprise, that was a big success and now there is always someone bringing a basket of eggs.
She told me another story: “there was this little African kid, he must have been around 5 years
old, he walked to our table. He had this Mars <chocolate bar> in his hand, and he had
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already eaten a little part of it. He put it on the table and said, very proud, I took this with
me!”.
However, in descriptions and announcements about the neighbourhood meal, a
different picture emerges with regard to the ‘anything goes’ remarks made by some informants.
For example, in the neighbourhood almanac, it is written that “Inhabitants prepare specialties
reflecting their diversity and origin: thiep, tagine, pastel, samoussa, nem, thé à la menthe, bissap
et gingembre “ (Les Xerographes, 2008:80). And in another magazine: “Everyone prepares
a traditional dish from their homeland or a typically Parisian dish to share in a huge meal in
the streets based on sharing, diversity, discovering other cultures and conviviality” (Website
Le Nouveau Paris, 2010). Taking these description and announcement into consideration, it
has indeed been encouraged to bring food that has a link with one’s background, such as
country or region of origin. Moreover, the goal being sharing and discovering cultures through
this meal, and the fact that Marie Pierre was surprised that the basket of eggs was a success,
indicate that there are certain guidelines for these meals. Thirdly, some interviewees pointed
out that there was a social function of food in the event, and in the preparation for the meal.
Pascalle, a regular visitor of the neighbourhood, employed in a small bookshop and workshop
centre, visited the répas together with friends. Earlier, she had prepared a meal together with
one of the friends and her children. Together, they had prepared Chinese ravioli, because her
friend is originally from China. Hélène also mentioned that for events such as this one, women
often gather together to prepare a meal, which she considered to be already half of the fun.
I discussed the role of food in such events with her, a topic Hélène feels very passionate
about. According to Helene, food in events like this répas, allows for people to share more than
food, as it is also a way in which different cultures and people meet each other. Food is very
powerful in achieving this in her opinion, it can create new bonds. It brings people together,
for instance for cooking together. For events like this, especially those with an African theme,
she underlined, women put a lot of effort and time into preparing a big couscous, mafé or
thiep, or some patisserie. Many organizations use food as a ‘means’, because it is an easy
and accessible expression of one’s identity as well as of an atmosphere of sharing, and an
easy manner to come into contact with the other, Hélène pointed out. I also discussed the role
of food in events with Elsa. She herself organised events that involve food and eating, such
as a Saveur de L’Orient lecture with matching buffet. She argued that the choice of food for
events is not surprising to her, because La Goutte d’Or is home to many different people, from
different places and cultures. I reckon Elsa would agree with the comment mentioned earlier,
that this presents a ‘culinary richness that needs to be diffused’.

Concluding section

The neighbourhood meal is an occasion for inhabitants to come together around food. The
loose guidelines encourage people to bring ‘traditional’ food reflective of their origin. If the
guidelines are followed, the different dishes then reflect the different cuisines of the different
people that live in La Goutte d’Or. These differences can literally be put together on a table
and shared among participants. Sharing food is by some informants perceived as a way to
experience a sense of neighbourhood and community, as well as an opportunity to ‘meet’
different people and cultures. The meal could then represents an opportunity to ‘explore’ and
consume both the cuisine of ‘the other’ and a sense of multi-cultural place. The ‘multi-culinaire’
meal can be seen as strengthening the associations between La Goutte d’Or, diversity of
people and diversity in food. Hélène clarified why food is seen as a powerful way in bringing
people together. Around food, people meet, are brought together (during cooking, eating),
because food is an ‘accessible expression of identity’.
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In this meal, putting the different culinary expression of ethnic and cultural identity on the table,
allows for the sharing and experiencing of difference, multi-cultural place and communitythrough food.

6. 3 Cooking workshops - Cuisinier du Monde
In February 2011, I participated in a cooking workshop provided by an organization called
Cuisinier du Monde (CdM). This organization, set up in 2010 by Stéphane, a journalist of
profession, provides cooking classes under the supervision of a ‘neighbourhood chef’ who
represents an ‘ethnic cuisine’. Three types of workshops exist, for private groups, as part of
festivals and as part of an ‘educational program’ for newly-arrived immigrants. I will discuss
the first type, in which I participated, as well as the cooking workshop as part of a festival
(type 2) that took place outside of my field work phase.

6.3.1 For the ‘Fans of the exotic’

On Saturdays, I often combined going to the Barbès market, with a visit to the public library
in La Goutte d’Or. From there, I had a nice view of the market, and combined looking out
of the window with reading the local news. During one of these visits, I came across an
article in the newspaper that introduced me to Cuisinier du Monde (CdM). I wrote down the
contact details I found at the end of the article. I got in touch with Stéphane and signed up
for a cooking workshop ‘Mafé Malien’ under the guidance of Moussa, which was scheduled
a week later. I could also have subscribed for other workshops, as the program and opening
words on the website indicate. “Adventurers of taste, Fans of the exotic, wanting to learn
how to prepare the dishes that we appreciate in restaurants or abroad. Welcome! Cuisinier
du Monde reveals the secret of Siqin’s Chinese ravioli, the spirit of the Algerian chorba with
Said, or the generosity of Couscous fonio from Moussa” (CdM, 2011).
The website discusses at length what can be expected of the workshop. On offer is a
cooking lesson, one in which participants learn about the story of a dish, its ceremonial side
and its ingredients (learning how and where to select these is also part of the workshop).
On the website it is emphasized that this opportunity of preparing, enjoying and taking away
an ‘original’ recipe is not all that is on offer. With the course, you also have the opportunity
to “share the essential culinary practices with passionate chefs, originating from the four
corners of the world”. The chefs are inhabitants of La Goutte d’Or, and will teach the cuisine
of ‘their countries’, “like they have learned it from their mother”. It is not only the dish that they
pass on, so it is emphasized, the chefs want to pass on a culture, through the specialities
of their country. Therefore, the ‘chefs from elsewhere’, are connected to ‘amateurs de
gastronomie et d’exotisme’. Some of the chefs are introduced on the website. A little photo
is accompanied by a description of the chef’s (ethnic) origin, cultural background and how
and where their affinity with cooking emerged. The dishes prepared in these workshops are
described as ‘traditional’, ‘simple’, ‘inexpensive’, ‘healthy’ and suitable to be prepared on
a daily basis. There is also the option of having the CdM team come to your house, ”learn
how to cook without moving”, allowing you to discover ‘the secrets of flavours of the world’,
inside the comfort of your own kitchen. Enterprises are also made aware of the opportunity
of participating in a workshop as a team building activity.
The program of upcoming workshops appears on the website each month, which
shows that, for the month of June 2011, there is a ‘Beureks Armeniens’ cooking workshop
scheduled, with Agnes, whose easy to prepare recipes ‘takes us back to the Ottoman and
Byzantine empires’.
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Under the guidance of Stiopa, a ‘salade Russe’ with fish and beetroots will be prepared, a dish
with its roots in the Soviet Era, nowadays still a popular meal during Christmas (CdM, 2011).

6.3.2 One Saturday morning in Paris

A few days after the ‘discovery’ of this organization, I arrived at Stéphane’s house a bit early
for the workshop I subscribed for, leaving me and Stéphane with plenty of time to talk about
CdM. His kids playfully ran around the house, and they and his wife, occasionally joined the
conversation. The idea for setting up CdM, Stéphane told me, emerged when he worked in
a company with many international employees. They organized an event for which everyone
prepared a dish from their ‘own county’. “It was such a festive occasion; it was fun that everyone
had a bit of France and a bit of elsewhere”. This event was the direct motive for starting CdM,
but, Stéphane emphasized, he has always loved food. He has always travelled a lot, and
‘tasted many different foods’. In the neighbourhood, he goes to little restaurants nearby and
at the school of their children, during events, the ‘African mums’, prepare all sort of delicacies.
Like this, he explained, he has encountered many different cuisines. Being in his kitchen,
one easily notices Stéphane’s passion for food, especially concerning the somewhat unusual
items. Gombo powder, dried strings of pork meat from the ‘p’tit Chinois’, home-made vinegar…
one product after the other was presented to me and had to be tasted. He also showed me
a cookbook containing solely recipes with baking soda. It seemed that every food item that
made him wonder what he could possibly use it for, he would buy. He explained to me that he
likes ‘les trucs un peu bizarre’. While we are enjoying a cup of coffee, Stéphane showed me
the recipe (that he nicely printed out) for today and introduced me to the ingredients he had
already bought. He told me that usually, the cooking workshops take place in a neighbourhood
centre, because the kitchen there is fully equipped and spacious enough for group workshops.
For this workshop however, we stayed in his kitchen, because he received only a couple of
subscriptions. Two of the ladies that were supposed to participate cancelled, because they
decided to sign up for a private workshop and gather together more people.
Moussa arrived, and together with him, the ‘Malian chef’, I was about to learn how to
make a mafé. Moussa told me that he has learned this recipe from his mother, who cooked
this often for him and his siblings. He introduced me to the ‘gombo’ (okra, lady finger). Moussa
has grown up with them, and used to “eat them right of the plant” when he was little. But he
added, the average European is more likely to know the gombo as a ‘slimy green thing’.
Stéphane has not bought all the ingredients ‘traditionally’ present in a Malian mafé, and ran
out to buy African aubergine and red chillies when I indicated I like spicy food. Moussa and I
started preparing some ingredients. Apparently, I did not have the skills of a word class cook,
as Moussa’s question “Do you ever cook at home?” gave away. It turned out, he had been
fearful that I was going to chop of my own fingers all this time. Stéphane returned from the
market and brought Siqin, one of his friends who is also involved in the CdM. She is the ‘chef
from elsewhere’ who makes Chinese ravioli, a dish that Siqin prepared together with Pascalle
for the répas de quartier. Stéphane regularly makes it for him and his family since he has
learned it from her, he told us. Siqin arrived in the neighbourhood many years ago, and is
married to an Algerian man, together they have three kids. Siqin’s French was, for me, difficult
to follow. I could not make much out of her accent, which had as much to do with my way
of speaking and understanding French. What I did understand, was that Stéphane intends
to set up a sort of ‘buffet style’ workshop, in which all the chefs come together, and all the
different cuisines can be represented at once. In response to my attempt to cook rice, Siqin
and Moussa discussed the ‘weird’ preparation method of rice among Europeans. “They cook
it like it is pasta”, Moussa said,
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referring to the large amount of water some people add when boiling rice, instead of
measuring both rice and water with a cup, as he and Siqin prefer. They agreed that using
so much water is completely unnecessary, and besides, that it is just not the way rice
should be cooked.
As we cut, washed and stirred, Moussa and I talked a lot about the neighbourhood, its
inhabitants, politics, Mali, post-colonial attitudes in France, his family and friends and so
on. Siqin left, Stéphane took some pictures and readjusted the recipe. I asked Moussa
many questions about the food, for instance about the background of the mafé we were
cooking. Moussa indicated that there is no such thing as a ‘Malian mafé’, nor is there
a ‘West-African cuisine’. Describing the workshops and the recipes in this manner, he
argued, simplified the recipes and cuisine. Every region, every village, has its own version
of a Mafé. He sees talking about ‘Malian mafé’ in the same way as when people talk about
Africa in terms of a continent, in regions, and only sometimes about countries, whereas
people will not do this when they talk about Europe.
Every now and then, the lid was taken off the saucepan to see how the food was
doing. Moussa was eager to teach me about how you should pay attention to colour,
consistency, scent and taste as indicator whether the food is ready to eat (difficult for ‘Us
Europeans’, he added, who crave instructions based on weight, time and so on). So we
waited until drops of oil surfaced. Then, Moussa, Stéphane and I sat at the dining table,
and together ate what we had just cooked (the rest of the food I later took home with me).
Moussa provided us with some more tips. We could, for instance, also make the mafé with
smoked chicken, or with dried fish. The basis for the sauce will remain the same, but the
other ingredients can vary, according to what is still in your fridge. This is why, he added,
he likes the recipe so much. His version, moreover, is also ‘light’. Often, the basis of the
sauce is oil, and extra salt is added, instead of the water and the single Magi cube we
added.
What is interesting to note about this cooking workshop, is that Stéphane attempted to make
an ’exotic cuisine’ accessible to me, the outsider, by describing preparation methods, by
explaining the ingredients and where to buy them in the neighbourhood. Stéphane initially
did not buy some ‘key ingredients’, because he wanted to make sure whether I really wanted
the gombos and chillies in there, as he doubted whether they would be appreciated by the
‘average European consumer’. Moussa’s way of cooking, with his comments about, and
constant changes to the dish, presented a struggle for Stéphane, who was trying to keep up
with the changes (writing them down in his notebook) and inquiring about measurements.
Whenever he asked Moussa, how long a certain step would take, Moussa replied in terms
of “until the drops of oil surface”, leaving Stéphane without an exact number to write down.
Stéphane kept track of time in order to have a number to put on the take-home recipe.
Later, I received an email from Stéphane with another version of the recipe than the one I
was provided with at the start of the workshop. This version was updated with Stéphane’s
observations of Moussa’s cooking workshop (for the recipe, see Annex V).

6.3.3 Experiences with the cooking workshop

Besides my own experience, and the conversations with Stéphane and Moussa, I did not
meet anyone who had direct experience with the workshops. Stéphane himself had shared
with me that the ‘audience’ that is attracted to the cooking workshops, is mainly European,
with the socio-economic means that allow them to engage in cultural and leisure activities
in this way. They are attracted to learning something that they can also do at home, with
ingredients that are quite common, but still with an ‘enriching’ exotic twist and personal
story attached to it, so he argued. In my interview with Hélène, she indicated she had
worked together with Stéphane in some local
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6.3.3 Cooking workshop
festival Barbès L’Aficaine

during

CdM also organizes workshops for festivals.
For the Barbès L’Africaine festival, focusing
on the historical and contemporary
connection between La Goutte d’Or and
Africa, Stéphane and Moussa adapted
the workshop accordingly. They called it
‘Saveurs Africains’. With the children, they
prepared a ‘riz au lait’, and with the adults,
Moussa prepared a West- African couscous.
The workshop was followed by a ‘table
ronde’ about the African community in the
figure 14. Moussa during a workshop.
neighbourhood, with topics for discussion
ranging from integration to food culture.
I discussed this workshops with Moussa. He had invited me to his house and decided
we could cook a mafé at the same time. He cooked on a camping gas in the hallway,
lacking space in the kitchen, which was also his bedroom and living room (the entire place
measured 6m2). Moussa also made some tea. He poured water into a kettle, added a
teabag and mint leaves, poured the tea into glasses, and back into the teapot. He repeated
this for about five times, added (a lot of) sugar, and then sat down to talk with me with
about the workshop. Besides offering a nice food experience to the particpants, Moussa
especially appreciated the adjoining conference of the workshop. After having prepared
and enjoyed a meal together, he saw this as an opportunity ‘to talk about serious issues’.
The ‘serious issues’ for Moussa are the history of slavery, colonialism, and the
impact they still have today. He feels passionate about addressing contemporary issues
of racism, discrimination and stereotyping. At the conference, he addressed images that
‘stick to the African population’ of the neighbourhood: “there were many people, they still
think that Africans are ‘sauvages’ .(..) But we have a culture that is known to us, ‘chacun sa
culture’, you need to respect this. But the ‘occidentaux’ here, always say that the European
civilization is the good civilization (..), that what you have as civilization is not good, it
is sauvagerie, it is torture (..) they thought I would sit there and listen. But I wanted to
explain that it was not like that. They maybe thought that I did not go to school”. One of the
‘imaginations’ he wanted to demystify was that ‘the savage African’ ate raw meat. Moussa
argued that this misplaced imagination has its origin in the period of slavery, and has been
translated into ideas that African culture has to do with ‘sauvagerie’ and torture, ideas that
still remain today.

Concluding section

The private cooking workshop is aimed at, and adapted to a specific audience, namely food
adventurers with a budget, looking for an exotic experience. In the workshop, secrets are
revealed of ‘original, family recipes’. The accessibility of the exotic cuisine is assured by
the ease of participating (from your own house), the ‘basic’, ‘easy’, ‘economically friendly’
recipes, the tips and tricks of how to prepare the dish yourself. All of this might appeal to
those looking for an uncomplicated ethnic experience, without unpronounceable ingredients
and long cooking hours. Moreover, the workshop is delivered by a chef ‘from elsewhere’,
the representative of a cuisine, who also lives in la Goutte d’Or (the chef is thus ‘local’ in
two ways). The ethnic food comes with a personal story, about both ‘elsewhere’ and ‘here’.
Moussa told me stories about the dish and ingredients, about Mali, his experience as an
immigrant, and as inhabitant of La Goutte d’Or. In festivals, the workshops are
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6. 4 Cuvee Goutte d’Or: the Neighbourhood Wine
In October 2010, a wine called ‘Cuvée Goutte d’Or’ was launched in a festive event in the
neighbourhood. The product itself is based on an interesting combination between food
and the historical and contemporary character of La Goutte d’Or, as I will outline in this
section.

6.4.1 Background information

As was discussed in Chapter 2, the name of
the neighbourhood, ‘drop of gold’, refers to the
historical use of part of the area that is now
known as La Goutte d’Or, for wine production.
The story goes that in the 10th century, La
Goutte d’Or was already known for its vineyard
producing a white wine that was declared ‘Roi
des vins’. In the Middle Ages, the city of Paris
would offer this wine to the King of France (Les
Xerographes, 2008; FdV, 2011). In 2009, nextdoor Montmartre celebrated its neighbourhood
wine and historical connection to Viré Clessé
(an area in South Bourgogne, famous for its
Chardonnay). The municipality of the 18th
district, in cooperation with local organizations,
figure 15. Label of the neighbourhood wine.
decided that La Goutte d’Or could also revive its
‘forgotten’ historical connection to the ‘traditional’ wine production (FdV, 2011). It decided
to do so in recreating a wine in cooperation with Viré Clessé. A white wine called Cuvée
Goutte d’Or came into (re-)existence, and was officially launched and tasted in an event.
On October 9th 2010, this festive launching of ‘Cuvée Goutte d’Or’ took place, in which the
wine was ‘inaugurated’ by the mayor of the 18th district (Daniel Vaillant, Parti Socialiste),
in presence of the organizing committee, sponsors, representatives of Viré-Clissé and
organizations from La Goutte d’Or. All of this was accompanied by musical and dance
performances of a ‘folkloric group from Viré-Clissé’ (FdV, 2011; Gdo.net, 2010).
I discussed the neighbourhood wine with Jean Marc. I met Jean Marc, 55 years old,
when I visited the Echo Musée, a bright yellow painted museum in the neighbourhood that
regularly exhibits work from local artists during the day, and also functions as a yoga room
or workshop centre in the evening. Jean Marc explained to me in that the inauguration of
the wine was followed by a tasting offered in several cafés and shops in the neighbourhood,
among them the wine shop Don Doudine, the neighbourhood cafés Au Gamin de Paris, Trois
Frères and l’Olympic, the theatre LMP and atelier Les Xérographes and the EchoMusée
itself. The tasting of the neighbourhood wine was part of an exposition called ‘La Goutte
d’Or vue par ses artistes’, in which local artists’ work, with the neighbourhood as inspiration,
could be visited in several locations. Because the exposition places were scattered all over
the neighbourhood, a map was provided with a ‘route’, forming a promenade that would
take the visitors from atelier, to café, to jewellery shop, etcetera. The exposition consisted
of paintings, photos, video, and also slam- and music performances, reflecting the artists’
conception of the neighbourhood. The exposition was part of a larger festival called ‘Fêtes
des Vendanges’ (the French word vendange refers to grape harvest), that was organized
for the entire 18th district, with most of the events taking place in the Montmartre area.
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6.4.2 ‘Le vin qui met tout le monde d’accord’ ?

The label of the wine (see figure 15) was selected during a contest in which 35 designs
of 17 artists of La Goutte d’Or participated (GdO.net; FdV, 2011). The label shows seven
people, most of them portrayed with distinct and clear ‘ethnic’ features and clothing,
together enjoying a glass of wine against the background of Montmartre and the metro
tracks of Boulevard la Chapelle. Visible on the label is also the motto of the wine: ‘Le vin
qui met tout le monde d’accord’.
What is interesting to note, is that the ingredients for the wine come from the
Bourgogne, where the wine is also produced. The ‘local’ character of the wine (it’s link
to the neighbourhood) thus relies on the historical and cultural connection, and on the
contemporary multi-cultural character of the neighbourhood. These two aspects, are clearly
visible on the label. On the label, against the background of the Sacre Coeur (located in
the Montmartre area) and the metro track of La Chapelle, the seven figures, all of different
colour and in different dress, are all holding up a glass of Cuvée Goutte d’Or. Which seems
to be a perfect match to the slogan. The label and slogan together, seem to imply that the
people on the label are in a state of agreement, thanks to the wine. Downhill from the Sacre
Coeur, here it is that people of different dress and colour are sharing and enjoying a glass
of wine – a product with profound local, cultural-historical meaning.
We can certainly debate about the choice of images, how people and cultures are
represented, and ideas that lay underneath. It is clear that, what is used in the image, are
recognizable and visible stereotypical representation of ‘kinds of people’, who are, in the
words of the Comaroffs ‘familiar in their otherness’ (2009:12), riding on a ‘delicate balance
between exoticism and banalization’ (2009:142).

6.4.3 Distinguishing, promoting and reframing La Goutte d’Or

I visited part of the exposition, and interviewed several participants about the festival in
which the wine was launched in January. Although the opinion about the quality of the wine
differs according to whom you speak to, remarks range from “that is not wine, it is vinegar”,
“not fantastic”, to “really nice”, the interviewees do agree that the underlying idea is what
makes the wine ‘special’. Besides enjoying the wine during the exposition, Marie Pierre,
was with this new neighbourhood wine able to enjoy a wine with a link to the area where
she lives. This link to the neighbourhood was also why she considered the wine a great
present to offer to friends who did not live in the neighbourhood. For Pascalle, the idea
of a neighbourhood wine, in combination with its festive launching, gave rise to a “bit of
extra festive spirit and conviviality” in the neighbourhood, and also, she saw it as “a sort of
promotion of the neighbourhood”.
Jean Marc argued that part of the promotion idea was to distinguish La Goutte d’Or
from Montmartre, ‘l’autre côté (of the boulevard), l’autre vin’ is how he articulated this.
Moreover, he saw the initiative as a ‘marketing trick’, with as a main objective bringing new
life to the local commerce. As a third objective, he noticed the attempt of the municipality
to bring people together around this product, in together enjoying the cultural history of the
neighbourhood. This quest for re-finding community spirit, according to him, was a good
idea in essence, but the fact that the whole project had cost three million Euros made
him a bit sceptical, it made the project into a ‘truc artistique’ without real effects, so he
argued. Aimé who performed as a ‘slammeur’ during the exposition, also liked the idea
of a neighbourhood wine, because of its place in events and because of the distinction it
created between la Goutte d’Or and other neighbourhoods. However, related to
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the concern of Jean Marc about re-finding community spirit he argued: “Arabs do not drink
alcohol so in fact it has an image that is more French”.
In the program booklet of the festival, I noticed another aspect: ˮCette cuvée Goutte
d’Or (..) a été mise à l’honneur à l’occasion d’une récente et détestable stigmatisation
d’un quartier à l’identité forte où cultures, traditions et croyances cohabitent en bonne
intelligence. Le slogan de cette cuvée Goutte d’Or en est devenu le symbole :« La Cuvée
Goutte d’Or, le vin qui met tout le monde d’accord »ˮ 7. Besides the objectives mentioned
by several interviewees, the neighbourhood wine can thus also be seen in a context
of debates about the neighbourhood. The wine has become part of a wider attempt to
reframe the neighbourhood, with more attention for a sense of (multi-cultural) community
and living together.
In relation to this statement, the choice for the product is fascinating. It is, as Aimé
mentioned, not a product for everyone, as some people might not consume the product out
of religious beliefs. In addition to being priced 12 euros a bottle, not everyone is able, or
interested in consuming place identity like this. Moreover, in picking a product to symbolize
all the different communities and an overall positive community spirit, wine might not have
been the best choice. Wine is – for many of us, I certainly count myself as belonging in
this category- a national symbol of France, a product that represents French identity and
culture. So what do we see on the label? Are other cultures and identities being fitted into
this national symbol? Or, on the other hand, was picking wine as an object to counter current
stigmatization in the context of the Apéro, powerful in showing that La Goutte d’Orians
no matter what background, have tolerant and open attitudes towards each other’s food
products and form a diverse but harmonious community?

Overall concluding section

In this chapter, three place based, food-related initiatives have been discussed. In the first,
the neighbourhood meal, it is sharing of ethnically diverse food among inhabitants that is
central. The second, the workshop, is oriented towards the individual or group experience
of ethnic food (and stories attached), it is an ethnic experience for what Heldke has called
the ‘food adventurer’. A third example of how food and place are interlinked, is the creation
and presentation of the neighbourhood wine. This is an example of how place branding
and marketing employed both the cultural history, as well as the contemporary multi-ethnic
character of the neighbourhood, and brought them together in one product. The wine is,
through the label and slogan, cultural history and present, ‘local’ to La Goutte d’Or. The image
that is constructed of La Goutte d’Or is partly moved by marketing and economic motives,
as well as related desires to distinguish La Goutte d’Or from other places, to emphasize
and create a community spirit, and to counter negative publicity about the neighbourhood.
La Goutte d’Or is in the process themed as a place hosting a diverse community, that has
become a symbol of different cultures harmoniously living together.
Ethnic food and ethnic diversity play different roles in these examples, also in relation
to different underlying objectives.

--------------------7 Translation: This Cuvée Goutte d’Or (..) has been honoured against the background of a recent and detestable
stigmatisation of a neighbourhood with a strong identity where cultures, traditions and beliefs live together in
‘bonne intelligence’. The slogan of this cuvée Goutte d’Or has become a symbol of this: La Cuvée Goutte d’Or,
the wine that makes everyone agree.
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The first initiative relies on a combination of different ethnic foods prepared by
inhabitants themselves, the second focuses on a single ethnic cuisine represented by
a ‘local chef’, and the third works from a single food item, representing a local, united
multi-cultural community. These initiatives aid in establishing or strengthening the
connections between La Goutte d’Or, its multi-cultural character (and population) and
ethnic food. Place identity is themed by using food, and food is ‘culturally enriched’
with meaning, because it is localised to La Goutte d’Or.
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7. The local ’ethnic’ food commerce
When the neighbourhood swept into view, I saw Accra, Dakar and Abidjan. I saw the whole
of Africa (..) I sniff the spices of African Life: Gombo, dried fish and plantains, peppers,
pineapples and mangoes” (Dyer, 2002).
As was argued earlier the local ethnic food commerce has been argued to be central to
the multi-cultural characterization of La Goutte d’Or. In this chapter, I will discuss the local
‘ethnic’ food commerce and the meaning it has for inhabitants and visitors of La Goutte
d’Or .

7. 1 Introduction
The quote above refers to an experience with an open air food market. La Goutte d’Or is
well known for its two open-air food markets: marché Déjean, and marché Barbès. Both
food markets are described as selling different food items specific to a region. Déjean is
referred to as a West-African, or ‘Afrique Noir’ market, and Barbès is generally connected
to North Africa, both markets serving the needs of different ethnic communities (Bouly de
Lesdain, 1999, Cossin, 2006a,b).The two markets are surrounded by little shops that are
known as ‘boutiques exotiques’. Some of these shops are specialized per country or region,
with Senegalese shops next to Maghrebian shops and Breton shops. The two markets
in general, and particular shops in specific, attract people from other neighbourhoods,
and especially on Saturdays from the entire Paris region (Bacque and Fijalkow, 2006). A
neighbourhood story goes that on Saturdays, the population of the area temporarily doubles.
It is argued by Milliot et al. (2009), and Bouly de Lesdain (1999), that the commerce attracts
so many people, because they are not able to find the same products elsewhere in Paris
and surrounding regions. The authors have also underlined, that besides for finding these
products, people visit the market to ‘retrouve le goût du pays’, to receive news about their
country of origin, or to enjoy an atmosphere ‘that nourishes their nostalgia’ (Milliot et al.,
2009: 51).
Déjean and Barbès, together with the ‘boutiques exotiques’, are considered to be
central to the popular characterization and identity of the neighbourhood (Lallement, 2010).
Bacque and Fijalkow (2006) for instance argue that “It is without doubt the commercial
tissue that best shows the popular and multi-ethnic nature of the neighbourhood ”(67).
Milliot et al. (2009:35) argue that the distinctive atmosphere of the neighbourhood is strongly
related to the “oriental spices and patisseries, the salesman of live chickens, the boutiques
that resemble a souk, African tailors and hairdressers, marabouts (..)”.
Lallement (2010) addresses this argument in more detail. She argues that the
omnipresence of ethnic commerce is more than only reflective of ethnic diversity in the
neighbourhood. She argues that the commerce is deliberately represented as ethnic and
exotic, and this is one of the things that actively ‘marks’ the neighbourhood ethnic and
cosmopolitan. The mix of everyday objects, ethnic objects, religious objects, participates
“because of their presence and their presentation, their price, their exchange, and their
diverse manipulations, in the construction of this part of town”(p.123). This construction,
according to the author, switches between exotic, ethnic, cosmopolitan, African and cheap.
The image of a multi-cultural neighbourhood with an abundance of ‘ethnic’ commerce, has
according to Lallement, also contributed to the popularity of La Goutte d’Or as a tourist
destination (see 2.5).
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Lallement (2010) has made another interesting argument about the ‘exotic commerce’ in
La Goutte d’Or. She has argued that the products for sale in the ‘exotic’ neighbourhood commerce
can also be found in other stores. What makes the products popular, is that they cannot be found
at other places in the same way. A specific atmosphere, that is linked to diversity ‘exhibtited’ at
the sidewalks and in the boutiques, makes the neighbourhood carry the promise (and illusion)
of diversity. La Goutte D’Or has become associated with products with ‘worldy touch’ to them.
Products ‘made in China’, or ‘from Holland’, arrive through an international transport network,
and at the same time, carry ‘markers’ of foreign places (‘the orient’), and, become invested with
a new character (From Barbès, from Déjean). Lallement argues that it is not only the commerce
and products that attract people, it is also the experience of buying it in an oriental shop, that
makes it even more ‘oriental’. This observation is important to keep in mind, in the following
sections local experiences are discussed that seem to support it.

7. 2 Participant observations at the market
7.2.1 Marché Déjean

This market, in its official form, consists of a little street (Rue Déjean) close to metro station
Château Rouge. The shops in this street, on market days, put an extra rack outside to stall
vegetables, fruits, fish, meat and household items. The street itself is narrow and short, and
also hosts a supermarket and two cafés. What first struck me when I visited this market were
the many street vendors. When you exit the metro station, and as you walk up the stairs, there
is a crowd of mostly young men awaiting you. Some of them hand you flyers for the marabout,
the ‘African medium’, who you can turn to for assistance in times of hardship whether financial,
relational or spiritual, as I read on the flyer. When you have arrived at the end of the stairs, street
vendors await you, many of them have used carton boards to create a little stall, or use a little
cloth, to sell items ranging from DVD’s, CD’s, to sunglasses, bags, belts, and shoes. On the
sides of the street, are even more vendors, waving their products at you. As you turn right into
Rue Déjean, in between the ‘official’ commerce, there is a long line of mostly women selling wigs,
jeans, and beauty products. Some use the carton board stalls, others carry big plastic ‘Tati’ bags
to sell their products from. Others have their caddies stuffed completely and hold out jeans and
leggings while shouting prices and brands.
Turning around the other corner, into rue des Poissonnieres, you find another line  of
street vendors, this time women sitting on little chairs or on the ground, using plastic bags,
containers, or carton stands to sell ‘safou’ (aubergine-like vegetable), or dried fish. They talk
to each other as they sit on opposite sides of the sidewalk, with pedestrians passing through in
between them. The line of vendors continues until rue Poulet, and especially this intersection
seems to be very popular with the vendors. Rue Poulet, that takes you back to the metro station,
is known for its ‘exotic commerce’, the little boutiques, with names like ‘Little Haiti’, ‘boucherie
d’Afrique’, ‘Exosympa’, ‘Afrique Modern’ (see also photo page 1, figure 4). Here, it is common
to find products that are associated with the cuisines of West and Central Africa, such as safou,
gombos, plantain and manioc. Carton boxes filled with these –and other- products, are stalled
outside of these little shops. This street is again filled with people trying to sell sunglasses,
perfume, cigarettes, and so on. The vendors sit in between parked cars or use the vélo (rental
bikes) parking places as a shop window.

7.2.2 Marché Barbès

This market is located in the Southern area of the neighbourhood, underneath the tracks of metro
line two. It is a long linear pavement separating the Barbès Area from the Gare du Nord area. In
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between two roads, on both sides surrounded by graffiti sprayed vehicles used to transport
the products, the market stands are neatly fitted into the small space. The products on
sale, for a large part, are ones that can also be found at other markets, but especially in
comparison to the Château Rouge market, coriander, parsley, mint as well as olives and
honey stand out. There is the main pathway, in the middle, with a seemingly endless line
of market stands on both sides. On the other side of these two lines, new pathways are
constructed, where manoeuvring between empty boxes of vegetables and fruit, people
trying to get to the metro, and young vendors trying to sell their produce without an
official market stand, is a must. Salesmen and women shout to advertise their products,
(‘yallayalla, pas chère, de Maroc’). At market rush hour, it is almost impossible to keep
your own pace, you are almost lifted off the ground and transported in a wave of shoppers
until the end of the market while trying not to trip over caddies loaded with food. Stopping
in the middle of this stream of people is close to impossible, whenever you want to buy a
product, you kind of have to crawl out of the crowd. Once you find your way back to metro
station Barbès, you find a long line of mostly women, selling items ranging from canned
food, milk, and shoes. The walking space is so narrow that it is almost impossible to make
your way to the metro. What is worth underlining, is that this market is very different from
the Déjean market. First of all, it is much larger, with two big lines of market stalls, with a
pavement in the middle. Secondly, it is difficult to stop and have a chat, there is no café,
and no quiet corner to rest.
Around the Barbès market, there is an abundance of little shops that sell bunches
of green herbs, mainly fresh coriander, parsley and mint. They are tied together with a
string, stacked into boxes that are sometimes piled up to the ceiling. Another common sight
are the ‘patisseries orientales’ selling, in real abundance during the Ramadan months,
sugary delicacies such as baklawa. Concentrated mainly along the large boulevards are
also numerous what Lallement (2010) has called Bazaar and Souk-style shops, selling
anything from food and households items, to headscarves and prayer carpets (some even
have an inbuilt compass, as I noted on one of my walks).

7. 3 The meaning and experience of the
local ethnic commerce
In the interviews, I asked people why they went shopping at these markets, and how they
experienced the food commerce.

7.3.1 Shopping at the markets and surrounding commerce

In the interviews, I learned that people shop at one of the markets, or both, for several
reasons.
For some, it’s the lower price level that is attractive. Ndoye for instance, sometimes
passes several shops and streets before he has found the item at the price he wants to
pay for it. Depending on where he can find a ‘bon affair’, he buys his food at ‘the Chinese
shop’, or the ‘Senegalese shop’. For others, the nature and quality of food items matters.
Moussa for instance, is always looking for the best quality, so too is Aimé, and he usually
goes to the shop where it is crowded as he feels this is a good indicator for the quality
of products on sale. Others like to support the local commerce, as both Stéphane and
Hélène indicated. Hélène emphasized that where she buys her products also depends
on what she is cooking: “if I want to make a couscous I will go to Barbès”. She also
mentioned that looking for products at the different markets and shop, also makes you
more familiar with the neighbourhood and the local entrepreneurs. For Elsa and Pascal,
shopping for food is also a question of proximity. Elsa for instance, works right around
the corner from Déjean, and after work she combines a walk through the neighbourhood
with buying fish or meat at her favourite shop. Pascal told me that “sometimes, with the
people from the building, we would go to Barbès market on
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Saturday morning, that was much more ‘sympa’ and amusing than going alone”. Besides
the financial benefits,  it also presented a moment for having a cup of coffee together, while
catching up on ‘des nouvelles’ for instance about each other’s family.
Both markets offer certain food items that cannot be easily found in the regular
supermarket or at other markets. Elsa emphasized that at the markets, you can find all sorts
of food items that you are not likely to encounter in another neighbourhood, “We should
make a menu of the neighbourhood ‘best of African food”, she even suggested. Some people
come for these specific products. Ndoye for instance, prefers to go to the Senegalese shop
near Déjean, if the prices are good. He can find products he needs there, like manioc and
chillies, that he cannot get elsewhere. Moreover, so he emphasized, he also chats with the
salesmen, and with acquaintances and friends he runs into.
But the market has more on offer. For Rui, shopping in the neighbourhood is like
travelling. During our walk through the neighbourhood he told me that he likes doing his
shopping in the neighbourhood. Whenever he buys a product, he explained to me, he
specifically asks for plastic bags, “It is like I live here like that”. The smells, the sounds, the
languages that he did not know, the products that are on sale, they are part of his shopping
experience. He tells the story of one time that he entered a boutique, he bought something
that he had never eaten before, “But it reminded me of my country of birth. I felt more African
somehow”. Majid also likes walking at the market, and combines it with going for coffee
and meeting his friends. He explained that the atmosphere at the market, the products,
the people, the smells and the way things are handled, make the market “comme au bled”
(see also 5.1.2). Hélène emphasized that the neighbourhood is quite famous for its ethnic
commerce, specifically for the Arab store selling live chicken. This has become a ‘mythical’
place, she explained, with people stopping to have a look.

7.3.2 Discovering and enjoying ‘ethnic’ food and ethnic diversity

“Des africains, des arabs, des rouges, des tatoués, tu trouves tout tout tout . When you walk
at the market, you ask yourself : hey, him, where does he come from ? You can always see
who is walking before you, but who walks behind you is always a surprise” AImé, 2011
Several individuals I spoke to about their relation to the markets, indicated that they enjoy
discovering ethnic food in La Goutte d’Or. I will discuss two stories to illustrate this.

‘C’est comme un billet au Chine’

I contacted Stéphane because I wanted to participate in a cooking workshop (see Chapter
7). He emailed me back with great enthusiasm and I soon noted one of his passions: food
and cooking. He feels that it is a national passion (not necessarily a national practice, he
underlined) and started talking about how Northern European countries have such a bad
eating culture. Everything is fried, he said, “and you can even get food out of a wall”. He
likes to prepare things himself, and is interested in food items he has never seen before.
Stéphane told me that he likes going to the exotic shops, and he is particularly interested
in the Chinese shops. “in the Chinese shop over there, you can find everything, it is also
not expensive. They eat everything these Chinese, what a culture”, he refers to items like
medusa, sea cucumber and dog you are able to find in the shops. In addition to the unfamiliar
items he finds there, “It is like a ticket to China there, you look at these things, you look at
them and at what happens and it is like you are in China. You can visit half the planet
here” (in la Goutte D’Or). He explained to me that he has never been to China, but he has
learned so much about it because of La Goutte d’Or. Credit for this also goes to Siqin, who,
according to him, knows
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the ‘real Chinese cuisine’. He admires her cooking, as she prepares everything herself,
knows dishes that are ready in less than 5 minutes and “All she needs is a high fire, and
soy sauce”. Referring to the Chinese culture, he mentions that they never throw anything
away, they use everything, and that amazes him. They also have special dishes, when you
are tired, so he explained, there is this soup that will get you right back on your feet: “If
you go to a Chinese shop, and you tell them that you are sick, they will say ‘ah take this
soup, drink this, they know that food works ‘médicinale’”. During the interview, Stéphane
decided to take me to the Chinese shop, in the Barbès area, so I could see for myself. We
walked into the shop, and he takes some items off the shelf, in order to show them to me.
He showed me a package of dried meat in little strings, the ‘best soy sauce’, and discusses
the different fish in the freezer, especially pulling out the ‘weird looking’ ones.

‘Le goût du quartier’
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Another example of a fascination with ethnic food in the neighbourhood is apparent in the
story of Rui. As an arts professor at a university in Paris, he has set up a project in the
neighbourhood, through which his students can get familiar with contemporary African art
creation in Paris. He invited me to join him for a walk after the interview, and later I even
ended up in art class with his students. During our walk, we passed by ‘boutiques exotiques’.
At times Rui stopped and stood in front of the shop window, carefully studying the products,
trying to figure out what they are and what they are used for. He pointed at the products and
asked me: “do you see those beans? What do you think they are?”. We arrived at Marché
Déjean, here again, Rui was carefully investigating all the items on sale. He walked slowly,
stopped wherever he wanted and posed bluntly every questions that came to his mind:
“These shoes, monsieur, how much are they? 10 Euros? Well I don’t need any, but they
look fine”. In the middle of the market street, he stopped and looked at me, as if to check
whether I was ready for the upcoming experience. “Are you a vegetarian”?, he asked. I
answered that I was not. He grabbed my arm and walked towards a market stand where
they sold meat. They had boxes full of intestines (‘tripes’) from cows and sheep. He told me
he finds it interesting to study the texture of these products. “Some people find it disgusting,
they say it smells, they don’t like the idea of seeing guts”. Right next to him, a woman was
waiting for her turn. “Bonjour Madame” he said, “do you buy these products?”. Before she
could answer, he told her he is from Angola and explained what he usually prepares with
these products. He asked her where she was from, how they called this product there, and
what they made with it. After a short, friendly conversation, we continued our tour.
We walked from one side to the other side of the market, peeking into the boxes
full of fish, trying to determine what ‘species’ they are. What a contrast with how I normally
‘cruise’ the market. I do not want to draw attention to myself, and tend to keep up with
the walking rhythm of the other people, ending up at the end of the market street before
I know it. He made me see that to really visit a market, you have to see all its corners. At
the next market stand, we saw a box of paws, right next to another box with intestines. We
wondered what animal they were from, and before I could express my opinion on this, Rui
waved at the salesmen and asked. Right after, he ran back to another stand, to compare
the price per kilo. He did not seem to be worried about asking all these questions and then
not buying anything, a feeling that I did experience. As we reached the end of the market
street, he told me that he sometimes buys certain vegetables or fruits because they remind
him of Africa. “I buy these products, even though I do not need them. So I give them away,
but like this I have experienced Africa”. We left the market, and stopped at another ‘exotic
boutique’. Here, they sold green leaves that are used for cooking (feuilles alimentaires),
tied

together with a small piece of string. This shop was selling four or five different kinds,
and every kind is used in a different ways and by different people, Rui explained. Here
in La Goutte D’Or, “they are all right next to each other”. He thinks that is a beautiful
symbolism. He continued by telling me that in this neighbourhood, everyone and everything
is ‘centralized’. So people who would never meet each other in Africa (say, someone from
Congo Brazzaville and Congo Kinshasa, he clarified), live here together and are confronted
with each other’s ingredients. “Et c’est ça, le goût du quartier”.
For Rui, the neighbourhood is a discovery journey, filled with things and people he does not
know. He explained to me that this ‘unknown’ is exactly what he likes, because he wants
to learn and wants to get to know people. And in order to do this, engaging with, learning
about, and experiencing the food items on offer in this neighbourhood is important. He
illustrated this by explaining to me how people engage with, or avoid certain food items.
Some people find the visual aspect or the smell of certain foods (the intestines for instance)
distasteful or unpleasant. This takes away a part of the pleasure of food, it removes part of
the story, part of the discovery, is Rui’s opinion. To do research then, I thought to myself,
is to use all your senses. Before I could think over again what Rui had shared with me,
he looked at his watch and realized that we were late for the first class of his series of art
workshops in La Goutte d’Or. We had to rush!

7. 4 The market as tourist destination
Déjean, Barbès and the surrounding commerce are mentioned in travel guides and books
as a tourist destination (see box 2). Moreover, the two markets are also the location of
several local touristic initiatives.

Box 2: Déjean and Barbès in travel guides
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7.4.1 Black Paris Walking Tours

One of the tours that takes visitors to Déjean Market is the ‘Black Paris Walking Tour’,
organized by Ricky, with whom I had an interview in her house in one of the suburbs. Ricky
moved to Paris a couple of years ago from the U.S.A, and after she had taken friends on a
tour, decided to expand her tour and also offer it to other tourists. La Goutte d’Or is one of the
places where she takes the participants of this tour, she considered it a ‘necessary, colourful,
dynamic part of the tour’. The trip is organized so that the participants can experience a
melting pot of people, in a dynamic and positive place, Ricky told me. Ricky takes the
participants to La Goutte d’Or by public transport, and once they get off the bus, “you have
to get them ready”. By getting them ready, Ricky means standing in a corner just before
entering the market street. She then explains to her guests how this neighbourhood and
market have emerged. She also discusses the informal market, and urges her guests “not to
run when the police shows up”. She also explains to her guests that the women selling their
wares on the street, are supporting their families. She encourages her guests to buy food
items, as to support this ‘melting pot’ community. The tour later continues to a Senegalese
restaurant, where her visitors can overcome their initial hesitation when it comes to food
items they are not yet familiar with, because Ricky orders them a selection of the menu to
have them ‘meet ethnic food in person’. But always after reassuring them, that if they do
not like it, they can always ‘get a hotdog’ later. The restaurant is by Ricky described as a
‘sweet little community place’, attracting many singers, entertainers, writers, travellers and
diplomats. Besides an ‘interesting’ clientele, the place where they usually sit, is right next to
a window, “you can watch Africa walking by”, Ricky emphasized. The trips have been very
successful according to Ricky, two of her participants even got married to someone they met
in the Senegalese restaurant, “food and husbands” so she concludes. Other highlights of the
tour are an Algerian pastry shop, the marabout and an African arts shop.
The choice for the Senegalese restaurant is interesting to reflect on, as it is a very
different way of engaging with ‘ethnic’ food than going to a local five euro Mafé take away
just down the street. Heldke (2003) discusses in her book that table settings, music, décor,
the food, and the server can all be part of the experience of ‘authentic’ ethnic food. Setting
thus matters for the ethnic experience. The Comaroffs (2009) have also argued that the
entire experience is important. Something has to feel ethnic (through a combination of for
instance music, pictures, food). It needs to appeal to people. The ‘ethnic establishment’ that
is created for such consumption and experience is therefore likely to be more popular than
the everyday, mundane, five euro take away.
Stéphane, Jean Marc and Hélène knew about the existence of Black Paris Walking tour,
and all considered it to be an ‘outside initiative’. Jean Marc indicated that the contrast with
tours that were organized from the inside was big. These inside tours, take 3,5 hours, and
really focus on the history, stories, places and organizations of the neighbourhood. Jean
Marc placed the outside tours in general in a current trend he observed: tourist are finding
their way to La Goutte d’Or more and more. Hélène told me in our interview that she thinks
that Black Paris Walking tours uses the neighbourhood as a resource without really working
together with the inhabitants.

7.4.2 Visiting exotic boutiques with Mea Gusta

Another example of an individual initiative is the tour provided by an organization called
Mea Gusta. This organization was set up in 2002 and I interviewed the initiator, Hélène. She
explained to me
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that, with Mea Gusta, she wants to organize educational, festive and social activities around
food. She argued that because of a diversification of traditions, thanks to migration, a nice
‘melange’ has come into existence, that can be used to bring people together. One of the
activities that Mea Gusta offers, also as part of festivals, is a tour to different ‘boutiques
exotiques’, Hélène wants people to get familiar with a different side of the commerce of La
Goutte d’Or, so she told me. She brings the people to different boutiques in order for them
to identify with different products of Africa. She wants to show that there is a great diversity
in boutiques and products, that the commerce has changed a lot, and that there is a story
behind these stores and products. She thinks it is important to let the shop owner tell the story
behind the store. Besides getting more familiar with the products in these stores, in the visits,
the story of the shop owner is as much part of the experience. Because, she underlined, they
often gather money to send home, and sometimes the shops also fund community events.
It is more than commerce, it is not just selling food and making profit, she underlined. In the
tour, Hélène explains to the participants that the products on sale in different shops are not
the same, and she wants to put forward that it is important to get to know the food items of
others. However, as Hélène shared with me, she does not visit any Chinese owned shops,
because according to her, the Chinese shop owners are more closed and not appreciative
of such an initiative. She underlined that this is tricky, as she needs stories to go with the
sightseeing. And because her tour is about exotic commerce, but then more the ‘African
exotic’, these shops do not really fit her tour.
Tours to and in the neighbourhood are not for everyone. One day, while I was standing
next to metro station Déjean, a perfect place to observe both the official and the unofficial
market, a man walked up to me who appeared to be slightly distressed. He walked directly
towards me while there were many other standing around as well, and asked me whether I
spoke English. I think I stood out in the sense that I must have looked like a tourist to him
(why else would a young, blond lady be standing in the chaos of this market, he might have
thought to himself). My affirmative answer to his question seemed to relieve him. He asked
me for directions to the Moulin Rouge, a touristic hotspot that is close to, and often combined
with a visit to the Montmartre area.
Unless you take the wrong turn.

7. 5 Concerns about the markets
Other stories about Marche Déjean (and to a lesser extent about Barbès) show concerns
of some inhabitants and visitors related to quality of the products, hygiene and a sense of
security at the market and local character of the market.

7.5.1 Quality of the products

In conversations with many of the informants, it was stressed that at some places at the
Déjean market, one had to consider the lack of quality of some products. Marie Pierre for
instance said that “Many people in the neighbourhood say that the products at the market are
of bad quality, that you should not buy too much at once”, and she indicated knowing people
who go to another market, just outside of the neighbourhood. One of them is Jean Claude. He
has noted that the quality of the products has deteriorated in the past years, they are not fresh
and “you can even get sick from some of the products, you know”. He added another concern,
namely that, according to him, there are too many people (too many ‘blacs’ to be specific),
and the market is not ‘propre’. Whenever he talked about his concerns about the Halal meat,
and the number of ‘black people’ in the neighbourhood, he leaned towards me and started
whispering (“je ne suis pas racisite, mais..”). I suspect this had
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everything to do with the café we were sitting in, and that he did not want other people to
hear him. Another concern was mentioned by a local shop owner. When I asked him about
Marche Déjean, he told me the following: If you want to buy fish, at Déjean, that is not real
fish, it is African, it has been frozen, it is smoked or something like that. These remarks do
not only refer to the quality of the products, the quality concerns might also be hiding other
concerns: about the origin of certain food items or the unfamiliarity of them.

7.5.2 Chaos and Poverty

A concern Hasna shared with me while we were discussing Marché Déjean, also had to
do with unfamiliar items on sale, but it was more than this. She told me that, although
she likes visiting different markets, she never goes to Barbès or Déjean. She does not
understand how to behave; she did not quite understand what the code of conduct was at
these two markets. To her, the markets, especially Déjean seemed like a chaos. It did no
match, so she phrased it ‘my concept of what a market looks like’. Normally she likes the
different feel of different markets, she underlined, but this market made her feel uncertain
and uncomfortable. Stéphane also referred to the area around the market as a ‘bordel’, a
French word that is used to refer to a situation of chaos, disorder and confusion.
Hélène and Rui shared with me that they had seen Marché Déjean change, especially
the kind of products that are proposed. They told me that in response to the economic crisis,
there is now a lot of poverty in the neighbourhood, and the market ‘pauperised’. There is,
according to them, an increasing demand for cheap products, and this has led to increasing
numbers of people with little means coming to the market. This has changed, according to
Hélène, the products on sale at the market. Since 5 or 10 years, she told me, the chicken
for example, is cut into smaller pieces. People buy pieces of meat that are left over when
cutting the meat into filets, because it is less expensive. Before, these products would not
even be on offer. Moreover, she added, you can now buy rice in enormous volumes because
that is less expensive. People buy different things, and in different amounts, and for her that
is a ‘a marker of change’, that things are more and more difficult for many people. Some
products on the markets are thus being connected to people with lower incomes. As we will
see later in relation to the informal market, people who engage in this shopping are by some
people perceived as having no other choice. Parts of the market become known as the ‘poor
people’s market’.

7.5.3 Loss of traditional character
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Bacque and Fijalkow (2006) have argued that some inhabitants of La Goutte d’Or criticize
the commerce that is locally available: “Le fromager, le charcutier, le marchand de vin
représentaient les repères (marks, signs) d’un quartier que de ‘populaire’ s’est, selon
eux, transformé en ‘africain’. The authors describe how, with the disappearance of ‘local
traditional commerce’, some people started avoiding certain roads on market days, and
started doing their shopping outside of the neighbourhood. In my interviews, I also noticed
these concerns. Jean Claude, for example, used to go to Marche Déjean, but he now shops
at a different market, which is more expensive, but he can find the products he wants, that
are ‘propre’. “For meat I go to the French butcher here, I don’t go to the Halal butcheries, I
don’t like that kind of meat”. After voicing concerns about the quality of Halal meat, he added
that he is Jewish and does not “engage so much with Arabs”.
Marie Pierre and one of the shop owners I spoke to, had similar (albeit more nuanced)
concerns. Marie Pierre told me that “Déjean should be a local market again, for people ‘du
coin’. Before, it was more French. It has changed now, the products have changed. They
fulfil a need, but

not for everyone”. The shop owner told me that he has seen the market change in the last 20
years, and he connected these changes to increased migration, and an overall degradation
of the neighbourhood. As a results, “People from the neighbourhood do not go to the
market. It is not expensive, but the quality is not good. It is not very well organised”. Pascal
connected the loss of the neighbourhood character of the market to a drop in prices, and
the subsequent attraction of people from outside of the neighbourhood. Moreover, “Déjean,
that is not a market, it is just the commerçants putting their sales ware outside”. A market is
more than just selling things”, he said.
Hélène also observed that some people in the neighbourhood feel that there is no
commerce that they can relate to. “It is true that the commerce is not very mixed, but for
me that is not a problem”, she added. She argued that some people want to have ‘French
commerce’, because they connect more to the French culture. At the Déjean market, it is
difficult to find pork meat, but she underlined, this should not directly and solely be connected
to the presence of Muslims in the neighbourhood. The loss of commerce, and in general
the disappearance of small scale local food stores, is according to Hélène, connected to
changes in the commercial sector, not just to immigration. “you have to pay attention that
you do not create an amalgam”, she warned. Nowadays, few people want to take over
a business and the more traditional professions are disappearing. “It used to be worse,
because people started cooking less and less themselves, now that is coming back a little”.
So, she emphasized, the traditions changed, the commerce changed and consumption
patterns changed. People who keep referring to ‘before’, are not looking at the changes and
miss the complete picture. “So they can be nostalgic, but I think that it is too strong, they
are worried about something else as well. Maybe it is too exotic for them. They cannot find
products that are familiar to them. You have to ask yourself, why are they not going? If they
say it is the quality, what is good quality then for them?” Hélène wondered what might be
behind the reasons that people give, she suspected that they are trying to explain a general
concern about changes in the neighbourhood by referring to the loss of traditional and local
commerce. By making this the general frame to discuss problems, Hélène argued, people
use food ‘to make a problem’. When I asked her why she thinks this is happening, she said
that people use food to express their feelings and personality, because food is so intimately
connected to who you are as a person: It reflects who you are inside”.

7. 6 Vente a la sauvette and the Chinese mafia
By some called informal market, by others illegal sales or simply a nuisance, the phenomenon
of men and women selling their products alongside Marché Déjean, is known as ‘vente à la
sauvette’ (street hawking). Together with observations that shops are increasingly owned by
Chinese entrepreneurs, this concern was often brought up in the interviews. In understanding
the meaning people attribute to the local commerce, these concerns are therefore important
to discuss.

7.6.1 Mobile madness

The sale of compact discs, DVD-movies, clothing, cosmetics, jewellery and also food
(supermarket caddies rebuilt as barbeque roast corn in the summer, and chestnuts in
wintertime) is very common in La Goutte d’Or, especially at marché Dejean. Little groups of
interested buyers form around the commerce, and at times the vendors will follow you with
their commerce when they sense a hint of interest. What is also remarkable is the presence
of police. A few years ago, it was decided to battle the illegal market, and ever since, a police
van is usually parked outside the metro station of Château Rouge. Whenever the van is
there, the vendors are nowhere to be seen. Whenever the van is not
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there, it can arrive any moment. And when it does, a cat and mouse game starts. As the
van approaches, vendors grab whatever they can (some almost seem bored, and slowly
gather their belongings), and disappear with as much as they can carry, into the shopping
crowd, onto little streets, or into the metro station. Rumour has it that there is even an
apartment where they hide. The police usually stands around in between cartons that were
left behind. At times, they even stay in their van, or stand with their back to the market. As
soon as they leave again, the vendors come back, get their carton board, and the scenario
starts all over again. An important characteristic of the vente à la sauvette is thus that
it a mobile. The different methods of selling, the stalls and the products, they all make it
possible to run for the police whenever necessary. I have witnessed this happen several
times. On one occasion, the police van was pulling up, and two of the police officers, in an
attempt to surprise the vendors, got out at the other side of the street and started running
towards the vendors. Even before I had noticed that police was coming, the vendors had
disappeared in all directions. A woman who was standing next to me ran in the direction of
the two officers, maybe in an attempt to slow them down. She threw her hands into the air
and asked them: what have they done to you? They passed, without paying attention to her,
but everyone had disappeared by then, and they were probably rebuilding their make shift
stall a few blocks away. The woman walked back in my directions, and said to me, referring
to the police officers: “they are jerks eh!”.

7.6.2 A local concern

“These saleswomen, they just sit everywhere, they create problems with passage. And
they are competition to the local commerçants. The guys with the sunglasses, they are not
competition, but they block the entrance of shops, and they leave everything dirty” (Marie
Pierre).
The informal market has been discussed as a problem for the neighbourhood by many
of the informants. The most often cited reasons is that it forms a blockade. Stéphane for
instance argued that the sale is a problem for people who want to pass, especially with
kids and carriages. Elsa and Pascal also thought the problem has to do with circulation
and accessibility of certain streets. But the blockade was not all that people were annoyed
about. Pascal for instance added that people who live there are bothered by the noise
and “the problems that come with illegal sales”. Stéphane even called the area around
the market the ‘Bermuda triangle’. The problems of circulation and passage are by some
of the informants linked to aspects that go beyond physical aspects of access. They are
connected to other problems, such as criminality and illegality. Stéphane for instance told
me the story of a woman with kids who was trying to pass with a carriage, and got her bag
stolen.
Aimé underlined that the salesmen steel some items in the morning, and sell it in
the afternoon. He argued that this is not the only issue; there is also a problem of drugs
and prostitution. These problems are in turn associated with a certain population. Elsa for
instance discussed that the people who buy these items are not able to find or afford these
products in the traditional sector. Aimé underlined that people who sell these stolen items,
and engage in illegal activities, have to, in order to survive, that is also why the police
presence will not solve anything he added. The vendors (and buyers) will just keep moving,
according to him. Marie Pierre had a similar concern: “I find it remarkable, that nobody
asks, why do people do this”? She feels that the entire phenomenon is connected to the
economic and social crisis. For some it is an extra job, for others, they work for a boss.
“like this, it becomes an enterprise”. Some of the products on sale are of bad quality she
explained, some are nearly rotten, “so it is a lack of means, it is poverty”, “it is ‘distasteful,
but they
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are not criminals”. The police is not able to intervene, because it is not a crime. “Besides, the
inhabitants of La Goutte d’Or are not too fond of the police”, Marie Pierre argued.
The phenomenon of vente à la sauvette is often discussed in the local newspaper,
and has also lead to neighbourhood meetings with inhabitants and entrepreneurs, specifically
organized in order to address the foregoing local concerns. Besides concerns about insecurity
and hygiene, participants in these meetings were also worried about the image of the
neighbourhood, with some arguing that the neighbourhood is again turning into a ghetto,
with Chateau Rouge as the ‘pissotiere du quartier’ (Bardinet, 2011). In another newspaper
article, an inhabitant of La Goutte d’Or voiced her concerns :“Ça amuse peut-être les visiteurs
occasionnels qui trouve cela folklorique, mais nous qui vivons ici, on en a vraiment ras le bol
» (Isabelle quoted in Larrivé, 2010). In this context, one of the inhabitants called for the setup
of ‘milices autodéfense’ (Bardinet, 2011).

7.6.3 Looking for a solution

A couple of years ago, the municipality of the 18th district came up with a solution for the
problems with especially marché Déjean. The police van has been installed since 2009,
but there have been calls for a wider intervention, to tackle the problems with drugs and
prostitution, and even public health. This intervention should therefore be organized, so it is
argued, between police, customs, hygiene services and social workers. (Larrivé, 2010a). Daniel
Vaillant, the mayor of the district, underlined in the same newspaper article that solving the
problems with the sales, also involved actively making Déjean a neighbourhood market again,
instead of a market ‘providing exotic products for the entire city’. « Si le marché redevenait
un marché de quartier, il serait enfin possible d’ameliorer la situation, de le reconquerir du
point de vue de la qualité, de la diversité, de l’hygiene aussi » he wa squoted as saying. This
has involved buying empty buildings by the municipality to avoid the installation of ‘another
Halal butchery’. Another idea for making the market a neighbourhood market again emerged
in 1997. The municipality came up with a plan to create another market, that would host the
exotic commerce now located in La Goutte d’Or. The market would be called ‘the market
of five continents’, and was to be located at the outskirts of Paris (Larrivé, 2010a). Moving
the exotic commerce, would then make Déjean a neighbourhood market again, relieving the
concerns of the inhabitants . I asked inhabitants8 about their opinion about this idea. Marie
Pierre was sympathetic towards this idea, and said that “it is not really moving the market, it is
moving the people”. Pascalle, however, did not think that creating another market would solve
any problems. The exotic boutiques will remain, so she argued, “so the people will probably
remain”.

7.6.4 Chinese mafia
Another concern that I came across in the interviews, was that the ‘exotic ’commerce
around Déjean was thought to be taken over ‘by the Chinese’. Especially Ndoye
was worried about this situation. I often went with Ndoye to shop for food and fabric,
and regularly passed by his work for a cup of coffee. On one of our visits to a fabric
market, I asked him about the markets in La Goutte d’Or. He told me, that a few
years ago, the African shops where he used to go were almost all “taken over by the
Chinese”. He explained to me that a few years ago, ‘the Chinese’ arrived with a lot of
money and started buying almost the entire commerce in the neighbourhood. “C’est
pas normal ça”, he said visible frustrated about it, and he urged me to write this down
in my notebook.
-------------------------8 Bacque and Fijalkow (2006) have argued that the idea of moving the market, in trying to solve complaints about
overcrowding, illegality and a lack of European products, has to be seen in the light of the municipality’s objective of
transforming the public places, commerce and population of La Goutte d’Or (see chapter 2.2)
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He no longer likes going to these shops, and also believes that the Chinese who bought
them, are involved in ‘mafia activities’, “their money is dirty (sale) you know”, acquired through
illegal activities. Ndoye argued that the African boutiques were turned into Chinese shops,
radically changing their character. Aimé, Ricky and Hélène observed the same trend. As I
addressed earlier, Hélène does not visit Chinese-owned boutiques. Ricky felt that the Chinese
entrepreneurs, as well as the Pakistani ‘vendeurs a la sauvette’ were pushing the ‘African
community’ out of the market. Aimé also addressed the changed character of the shops that
were now Chinese-owned. He saw this trend in relation to the entrepreneurial spirit of the
Chinese immigrants, they are determined to be successful and work really hard, so he argued.
In this respect, it is interesting to look back at Stephane’s curiosity towards especially the
Chinese shops in the neighbourhood.
Concluding section
The markets and surrounding commerce are an important part of the multi-cultural image of
the neighbourhood. They are characterized as ‘African’ or ‘Arab’, and attract people from all
over Paris who come to find products they cannot find elsewhere in the city. The markets also
attracts people who come to discover and enjoy diversity in people, cultures and food items.
For Rui, the combination of the sight and smell of familiar and unfamiliar products, and sounds
of unknown languages makes the market a close and far away ethnic experience. He also
appreciates the symbolism of the local mix of different ethnic products. Stéphane is especially
fascinated with the ‘weird’ and ‘foreign’ products in the Chinese shops. And Aimé looks for
ethnic and cultural ‘others’.
Several organized tours visit the local commerce. The ethnic commerce is at once
represented as bustling and sensational, full of colour and scent, and also as illegal, inexpensive
and with ‘shady looking figures’. The ethnic market is made foreign, exciting and adventurous
at the same time. Including all these elements of the markets in one’s visit (even taking the
metro), assures a complete experience of the neighbourhood. Through food, place identity
can be experienced.
Ricky’s tour presents the opportunity to ‘meet ethnic food in person’, and also to meet
persons through ethnic food (e.g a husband), all of this in a setting that is both ethnic enough
(with a nice view of ethnic diversity), as well as not too ethnic (for which a preparation like the
one Ricky provides for Déjean is needed). In Hélène’s tour, the stories behind the ethnic other
are revealed. These tours of the local commerce add to the image of the neighbourhood as a
multi-cultural place, and as the place in Paris to explore ‘ethnic food’ and other cultures.
But the ethnic food commerce is not appreciated by everyone. People avoid the
market (especially Déjean) because of the ‘unfamiliar’ food items on sale, a lack of traditional
or neighbourhood character, or out of quality and hygiene concerns. The informal sales at the
markets is a part of these concerns. Many find the situation it leads to a nuisance, and efforts
have been made to find a solution. Local experiences such as ‘African fish is not real fish’, and
the links made between immigrant commerce, poor people, chaos, lack of quality and hygiene,
in short, degradation of the neighbourhood and its commerce, are important to review in this
light.
When these comments are measured against Hélène’s argument that food is used
as a reflection of one’s feelings and personality (as it is a reflection of ‘inside’), they perhaps
reflect certain ideas about an immigrant society. This fits with the observation of Adema that
aversion towards ethnic food could be related to prejudice against immigrants. The idea that
the commerce makes the neighbourhood dirty and dangerous, that moving the exotic market
will make Déjean a neighbourhood market again, in indirectly arguing that halal is non-local,
these form a very different representation of La Goutte d’Or in comparison to for instance the
initiatives in the previous chapter.

82

8. Aperos Geant
As I discussed in Chapter 1, an ‘apéro géant’ with pork sausages and wine was organized in
June 2010 as a protest based on concerns regarding a disappearance of local ‘traditional’
commerce and the islamisation of the neighbourhood this was seen in relation to. A counter
initiative followed as to demonstrate against the first apéro géant, and to emphasize that
La Goutte d’Or is a cosmopolitan, open and tolerant neighbourhood. This chapter explores
the framing of these events, and the use of specific food items. I will also discuss how the
two initiatives were viewed by the inhabitants and visitors of La Goutte d’Or.

8. 1 Apero geant saucisson et pinard
I learned about the apéro géant on one of my walks through the neighbourhood. Posters
announcing the event were plastered to walls and streetlights, in between those of upcoming
concerts and events. At that time, I had no idea what the apéro entailed, and what debate
it had caused. I started a background search, talked to people about it, and soon noticed
that the event had stirred sentiments profoundly. I found numerous newspaper articles
in local, regional, national and international papers, that reported about the event and
involved themselves in the debate about the event itself, and the underlying issues it had
moved to the surface. So, what was this event all about?

8.1.1 The presentation of the apéro on Facebook

In order to paint a picture of this apéro, I will discuss how the event was presented on
Facebook (Apéro, 2010b), where it had been launched. The part of the webpage that
is open to all viewers, lists the ‘beliefs and causes’ of the event. It is described how, by
enjoying wine and sausages in the neighbourhood, the aim is to draw attention to the
‘working class spirit’ of La Goutte D’Or and the historical connection of the neighbourhood to
wine production. The organization feels that this connection is not emphasized enough and
that it has become blurred in the light of immigration and the disappearance of traditional
commerce. The second cause for the event to take place is the following: “Because Rue
Myrha, and other ‘arteries’ of the neighbourhood, are occupied, especially on Fridays, by
determined opponents of our ‘vins de terroir’, and our butchery products”.
This occupation refers to the Friday prayers (see photo page 1, figure 6) and the food
market Déjean, that have,
as we have seen in chapter
7, led to debated in the
neighbourhood.
These
causes and beliefs are
followed by a call: “Parisians,
those born there, living in
the province or abroad, and
all friends of the French
capital all over the world
– join us”. This statement
is followed by the inciting
closing words: “Alors…
Mobilisation!
Inscription!
Action!”
figure 16. Poster I of Apéro Géant

figure 17. Poster II of Apéro Géant

83

These descriptions are accompanied by a picture (figure 17). Against a background
of the Arc de Triumph, it reads: “Rassemblement des résistants. Soutenez la resistance!
Apportez vos drapeaux français (french flags) et du saucisson”. The official poster (figure 16),
the one that I came across in La Goutte d’Or, is the one that was widely distributed before the
event was moved to another location. As the police did not give permission for the event to
take place in La Goutte D’Or, with regard to concerns that the apéro and the counter apéro
would lead to disturbances in the neighbourhood and between the different participating
parties, the event was moved to the Champs Elysées, and hence, the poster also changed.
The first poster had also been a major topic of discussion because of the design of the double
‘s’ in the word ‘saucisson’.

8.1.2 Defending traditions and re-appropriating identities

During my search for background information, I came across an interview with the initiator
of the Apéro (known under the name of ‘Sylvie François’), which appeared on the website
of one of the organizations that later joined the initiative. I discuss this interview because it
shows what ideas were behind this initiative. On the question why wine, sausages and La
Goutte D’Or were the central foci of the initiative, she (Sylvie François) answered: “Because
finding wine and sausages in la Goutte d’Or, since some time, is an achievement. And I am
not even talking about trying to consume them at the local booze store. The wave of Muslims
in the neighbourhood is in the process of imposing on us an Islamic prohibition of our local
products”(François, 2010). Sylvie explains in the interview that ‘their’ wine and pork meat
are being repressed in the neighbourhood, and at the root of this matter, is the prohibition
of these food items in the Islam. “This might seem a marginal question, but in reality we are
at the heart of the problem : are we still in France in la Goutte D’Or? (..) Let’s show that in
the 18tharrondisement, (…) the French people, proud of their traditions, are determined to
defend these, to let them live, and to pass them on“(François, 2010). Sylvie also affirms
that the Apéro was organized as a protest against the ‘illegal occupation’ and blockage of
several roads for the Friday prayers. She wants to show that it is possible to conduct a
“’réappropriation identitaire’ of our villages and neighbourhoods (..). At this time, when ‘enough
is enough’, when “the streets are occupied, are we supposed to keep our mouths shut? When
villages and cities are filled with mosques paid for with taxpayer’s money? When stores and
supermarkets are invaded by halal products, we even eat halal without knowing it, and we just
need to accept it”? (François, 2010).
In several local news articles the apéro as framed above was heavily criticized. It was
widely considered to be offensive, racist and Islamophobic. In a local newspaper: « Au nom
d’une identité française fantasmatique qui se définirait par la consommation d’alcool et de
viande porcine, ils veulent stigmatiser le quartier qui s’enorgueillit pourtant des brassages de
population qui l’ont constitué au fil du temps 9» (Larrivé, 2010b:15). Moreover the choice of
location, date and even time, as well as the design of the poster were considered a provocation,
as I learned in the interviews. First of all, the event was supposed to take place in the same
street where the Friday evening prayer usually takes place. During this time, the street is
completely packed with men, facing Mecca, sitting on carpets, with shoes lined up on the
pavement. The streets are closed and fences are put up to regulate other traffic. Moreover, it
was also the evening that a world cup soccer match between Algeria and the United Kingdom
would take place. Furthermore, the date, the 18th of
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-------------------------9 On behalf of a fantastic {in the sense of imaginary/unreal} French identity that would be defined by the consumption
of alcohol and pork, they want to stigmatize the neighbourhood that is in fact proud of its mixtures of population, that
have built up over time.

June, as Sylvie herself also underlined in the interview, ‘symbolizes the spirit of resistance’.
On 18th June in 1940, general Gaulle called for an opposition of the French people against
the German occupation.

8. 2 Apero geant Antiraciste a la Goutte D’Or

As mentioned before, other initiatives were set up, to counter the discourse as articulated by
the Apéro géant organization. One of these counter initiatives, called ‘Apéro géant Antiraciste
à la Goutte d’Or’, proposed a picnic with halal meat and mint tea. This event was set up by
a number of neighbourhood associations and, again, Facebook was used as a medium to
spread their message.

8.2.1 The presentation of the Apéro II on Facebook

Using the same format as the Apéro website described above, this Facebook page (Apero,
2010a)is also only partly visible for non-members. The ’common interests, beliefs and causes’
page starts with mentioning the importance of emphasizing the historically ‘popular’ and
folkloric character of the neighbourhood. Secondly, the initiative was organized: “Because
Rue Myrha and other arteries of the neighbourhood are animated, especially Fridays, by
the inhabitants, proud of their ethnic diversity, who offer their exotic products to everyone,
in a spirit of openness, exchange, sharing and generosity”. Furthermore, with the initiative
they wanted to ‘battle against racism and xenophobia’, in an environment that is known for
its ‘cultural richness and its traditions’. These causes are followed by a call to support the
initiative : “Parisiens de toutes les origines, provinciaux et étrangers de Paris, Parisiens
exilés et amis de la capitale française dans tous les pays, Français et étrangers de France
et de tous les pays, bref, tout le monde, rejoignez-nous {join us) ”!

figure 18. picture belonging to the facebookpage of the
counterinitiative

figure 19. Poster of the counter
initiative

According to the page, the apéro géant assembles nationalist extremists, racists and French
xenophobes. “Whatever your gender, whether you are Black, White, Beur(re) {=verlan van
Arab}, Yellow, Green or Blue, regardless of your ethnic origin, your nationality, your religious
conviction and your political opinions (..) If you care about the values of ‘’liberté, d’égalité et de
fraternité de notre République” , and if you defend the respect of the right to difference. If you
object to extreme right, to nationalism, Nazism, fascism and to all their forms of exclusion and
hate and violence, Then let us know by joining our group”.
On the picture (figure 18) belonging to this page, we see two women, one dark skinned,
with dark hair, and one with a light skin, and blonde hair, together holding a child with Asian
features. After a tip from a friend, it turned out to be a picture that was used in a United Colours
of Benetton advertisement. Why would the organization of the apéro choose such a picture? I
reckon it has
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everything to do with countering the images put forward by the first apéro. By emphasizing
ethnic diversity from a viewpoint of mélanges and a positive and enjoyable multi-cultural
society, they oppose the nationalistic discourse and images of the presentation of the first
apéro. At the same time falling back onto the same simplified and essentialized representations
of ethnic diversity.

8. 3 The meaning of the two apero’s
What meaning did these two apéros have for inhabitants and visitors from la Goutte D’Or?
From the interviews, several responses can be identified.

8.3.1 The political motive behind a ‘false problem’

Many of my informants expressed that they were shocked by the initiative and felt angry
or frustrated about it. Marie Pierre for instance called it a “provocation raciste, a weak and
scandalous act”. One of the frequent responses to my questions about the goals of the apéro
géant, was the immediate linking of the initiative to political motives and parties. Pascal for
instance felt that the sole motive was to spread a political message, and that all the media
attention helped in achieving this goal. Aimé, Pascalle and Hélène were convinced that the
event was organised by an extreme right political party, such as the Front Nationale. They all
suspected that it was not organized by an inhabitant, but that this false identity served as a
cover up of the true goal: stigmatising Muslims and sending a message of intolerance and
racism. The construction of an inhabitant voicing these concerns was thus, according to them,
an attempt to legitimate the initiative.
Hélène made a connection to upcoming elections, in that ‘period of tension’, it was
just waiting for something like this to happen. Aimé also discussed this in our interview: “it
goes together with a political climate where there is a law to prohibit wearing a burqa. But
there is no one wearing this. It is a trick, just to hide other things” .In La Goutte d’Or “people
said they could no longer walk in the streets because of the people who pray on the street.
But they do not bother anyone”. Aimé shared his suspicion that the real intention of the apéro
was to protest against the Islam and immigration. Therefore, the apéro was organized to be
a provocation, illustrated by the choice of wine and sausages. The underlying motive for this
provocation was, according to Aimé: “They want the neighbourhood to be seen as dangerous,
as dirty, that everyone is separated. But people here, they mind their own business but they
also mix”. The fact that this part of the story was not emphasized at all in the event, had to
do with the fact that some people are profiting from this situation, I was told by Aimé. “it is
an excuse to renovate, to create expensive apartments, to install cameras, I am telling you,
someone is winning by creating fear”.
Moussa also felt that the initiative created a false problem. He stressed that there are
Muslims who eat pork and who drink alcohol, and according to him, ignorance about Islam
and Islamic culture were at the basis of the creation of a problem. Elsa also mentioned the
wine shop at Rue Myrha, that has been there, without any problems for a long time. Also, she
underlined, there is a shop selling pork meat at the market (Déjean), and they also sell wine.
“So it is a false problem, based on things that do not pose any problems in reality”. The prayer
on the street, according to her poses a problem for some of the commerçants, but also for the
people who are praying in ‘undignified conditions’.

8.3.2 Ignoring and mocking

The initiatives also sparked an attitude of disbelief and many people actually made fun of
them. First of all, the suspicion of the initiative being connected to political parties and goals,
made the event uninteresting for some who supported the surface concerns of the initiative.
Jean Claude for
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instance, who feels that the traditional commerce is disappearing from the neighbourhood,
did not want to participate because he didn’t want to be involved in what he considered to
be a political action. The counter initiative was also avoided. The underlying discourse and
the debate surrounding the initiative made Hélène to take distance from both events. Paying
attention to it would give them ‘too much honour’, so she said. She thinks the entire situation,
of two opposing apéros, is just a ‘stupidity’. The counter initiative, according to Hélène
responded to something that was not an issue in reality, and helped in creating an opposition
and ‘antagonism’ that was based on a fake problem. She felt that both initiatives generalized
people and the neighbourhood, and missed the point that the neighbourhood is open and nice
and that people meet there every day. In her opinion, only ‘bad things’ were created, because
both initiatives were drenched with political motives and had nothing to do with promoting
conviviality and sharing.
Marie Pierre emphasized that, because it was so ridiculous and lacked any motive
besides provocation, people did not take the first apéro serious. She herself thought of the
event as nothing more than a provocation, and the food items that had been picked made it
even worse. As a journalist for the local newspaper, she had written an article about it, she
called it ‘buzz géant pour apero zéro’, because it was a lot of talking and nothing happened in
the end. On purpose, she chose a picture of the ugliest sausages she could find and put it in
the article, just to make fun of the initiative.

8.3.3 Discussion and suspicion

To questions about the effects of the two events and the media circus it had attracted, most
people answered that it had changed very little in the neighbourhood. Marie Pierre for instance,
emphasized that it was nothing more than a hype, and no one was speaking about it anymore.
It had had so little impact, according to her, because it was all arranged by organizations and
was all about politics. The neighbourhood and its inhabitants had nothing to do with it, which
made it easier to take distance from the events. What did happen, was that it was a topic of
discussion for a couple of weeks, so I was told by Aimé. He made another interesting remark
about the apero géant: “If you live here, you do not like it”. Supporting the initiative, I think,
would for most have been unthinkable in this neighbourhood (see chapter 4.5).
I was also told about suspicions with regard to the organiser of the initiative, as it was
widely believed that Sylvie François was a fake representative of a right wing organization.
Pascalle experienced the suspicion herself, when a man came to her workplace, and asked
her whether it was her who had taken the initiative. The rumour was that one woman had
organized the event and the suspicions had led to her. Later, another person came to the shop
and asked Pascalle whether this was the location of the Apéro. At first, she thought it was
very ironic, but later she realized that people were actually suspecting her of organizing the
initiative, and she felt quite overwhelmed.

8.3.4 Countering negative images: Martin Parr

Elsa shared another frustration with me with regard to the first apéro. She works in an
organization that actively tries to improve the image of the neighbourhood. The media attention
for the apéro was far greater than the attention for events they had organized. “During that
event, 20 journalist called to the institute, it is a non-evenement, that did not take place, it did
not reach anything, but still it mobilized journalists in a way that has nothing to do with their
general interest in cultural events”. While she was trying to talk about cultural activities that
illustrate the positives sides of the neighbourhood, everyone was asking her about the apéro.
Elsa believed the apéro had undone their work of two years because of the attention for
provocative initiatives rather than for initiatives that
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promote dialogue. The fact that the apéro went from a marginal initiative to an enormous
event, she attributed to the media.
In response to this situation, the cultural institute decided to focus on attracting media
attention by organizing events with well-known artists. In this way, the institute wanted to
break with some ideas about the neighbourhood. One of the events was an exposition by
Martin Parr, an internationally well-known English photographer. He was asked to make
an exposition with portraits about the neighbourhood and its people. The exposition was
designed for people who do not know La Goutte d’Or. The objective of this event was to
attract these people, so that they could see what is truly going on in La Goutte d’Or, by
portraying different images than the one usually present in the media, Elsa explained. “It is
about revolarizing the neighbourhood, through its own authors, by carrying a fresh look, to
try to ‘desenclave’ it”. Elsa hoped that these different images would bring a more nuanced
and positive view of the neighbourhood, and that the audience would spread these images
to other people.
The exposition took place from April to July, 2011, and was widely discussed in the
media. In one of the articles: “Parr captures well the mood of a quartier that is at once exotic
and totally Parisian, the sense of strange yet ordinary that you feel when you walk through
the neighbourhood” (Edwards, 2011). It is argued that the photos of everyday life portray a
very different view (i.e ‘warm’ ‘homely’ and ‘unexpected’) of the neighbourhood than the one
usually presented in the media. In another article, it is clear that, as Elsa said, the exposition
was organized in direct relation the the apéro: “Parr introduces us to the local butcher, who
has sold pork with no problems in the area for 17 years (Bromwich, 2011). The article goes
on to describe how Parr included photos of everyday objects (headscarves and colourful
teapots in shop windows, the Algerian and French flag next to each other in a hotel), and
the overall picture emerges of a ‘creative, diverse and tight community’ that stands in stark
contrast to the ‘sentimentalisation’ and ‘politicisation’ of the habitants. It is argued the photos
have for instance shed a different light on the praying practice that was by many deemed
provocative and illegal. It showed how there was simply not enough room inside the mosque,
and how the police initiated blocking the streets for the prayer by putting up fences.
The exposition was thus set up to (and is believed to have been successful) shift
stereotypes of La Goutte d’Or, by showing a melange of people of different ethnic backgrounds
in contact, and the portrayal of a mix ’French’ and ‘foreign’ objects in the neighbourhood.
However, Jean Marc was very critical about it: “The moneys goes to big projects, like the
institute. Now they hired an outside photographer, he is paid a million Euros for a reportage,
to attract people from outside. These are mostly amateur photographers. But people from
inside will not come, because it is not a neighbourhood project. And there are plenty of
artists in the community. Now the community is not supported by this project. It is image
management by the municipality”.

8. 4 The role of food and place in the
two aperos
In the interviews, I also inquired why the neighbourhood was chosen as a location, and why
these specific food items were selected in the two apéros. For most informants, the links
were self-evident. Pascal argued that the sausages and wine were picked deliberately as a
provocation against Muslims: “It was central against and for a certain culture, it was used to
categorize people”. The choice for the neighbourhood was by Pascal considered to be both
political and symbolic, it used what the neighbourhood is known for (exotic commerce, African
community) against itself and for
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political motivation, and it appealed to people’s imagination. Marie Pierre emphasized
that the choice of place and food items was a way to rebel against the halal-butcheries
and the boutiques where you cannot buy alcohol, and to the prayers on the street. Elsa
thought the neighbourhood was chosen for the commotion about the prayer, that is what
the neighbourhood is known for, and it has become specific for the neighbourhood. The
organizers took the tradition of having an apéro, to emphasize that the Islam poses a
problem to them: “so we will take our wine and sausages and eat that in front of them”.
This also showed, she said, that dialogue was never the intention. Aimé argued that the
choice of products was to carry out that “on est chez nous ici, and we do whatever we
want”. Hélène explained that few people would have a problem with a picnic with wine and
sausages in general. But they do have a problem with the way this was set up, and the
underlying objective. Specifically targeted at immigrants and Muslims, with the intention
to provoke people and set them up against each other, food objects were used ‘as a sign
of resistance’.
During my time in La Goutte d’Or, I noticed that the neighbourhood is often the
location of protests. I came across a protest against prostitution and against ‘the oppressive
power of the French government’. Furthermore, La Goutte d’Or was also the scene for
numerous solidarity protests for the revolt in parts of the Arab world (see photo page 3).
Furthermore, in my interview with Jean Marc, he had pointed out that the neighbourhood is
known for its history of ‘lutte social’. In the 1990’s, the main church (église Saint Bernard)
in the neighbourhood had functioned as a refuge for evicted immigrants (‘sans papiers’)
from West Africa. They were removed with force by the police, which had led to quite some
turmoil in and outside of the neighbourhood, and resulted in a protest march. Furthermore,
during the 1950’s and 1960’s, as I learned from an exposition in the local library, La Goutte
d’Or was one of the places in Paris where, in the context of independence struggles in
Algeria, the National Liberation Front (FLN) had a stronghold. The protest image on photo
page 3, figure 21, refers to the ‘massacre of ‘61’, when clashes between the police and
Algerian FLN in Paris turned deadly. Besides adding to the image of La Goutte d’Or as a
dangerous area, such demonstrations also add to the character of the neighbourhood as
a protest area.

Concluding section

The apéro and counter apéro were both organized with deliberate and strong linkages to
specific food items and a specific place. La Goutte d’Or was a place to protest both against
and for immigration, the one event ‘re-appropriating’ its cultural and historical working
class identity, and the other defending and claiming its tolerant, open and harmonious
multi-ethnic character. The first apéro took ‘traditional’ French food items and event (the
apero style) to protest against the threat of immigration and Islam their occupation of the
neighbourhood, and subsequent marginalization of ’French’ culture. By bringing physical
and visible symbols of this identity (flags, food items), tradition, culture and place could be
defended. The other apero, made use of ‘ethnic’ food items, to emphasize the opportunities
present in the multi-cultural society and neighbourhood. As a way of going against the first
apéro, the strategy of using Facebook, and the use of ‘combat’ language was copied. The
content was adjusted to their goal of emphasizing the open, tolerant, rich, neighbourhood
in which sharing, and exchange presents a richness. Food was in both events used to
make a political statement about the multi-cultural society.
n the neighbourhood, the two events were criticized for being solely politically
motivated, based on false problems, and for generalizing people. Food was argued to be
used in both events for provocation, for creating oppositions, and categorizing people, as
well as for the political and symbolic (ab)use of the neighbourhood identity. Food iconic of
people and culture, as well as icons of the neighbourhood (prayer, immigrant community)
were used to debate about the multi-cultural society. As a result to all the negative attention
that emerged, a new event was set up, that again constructed (counter)images of the
neighbourhood.
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9. Conclusion
This thesis has explored the relations between ethnic food and a multi-cultural
neighbourhood in Paris, with an emphasis on the meaning attributed to these two subjects
by inhabitants and visitors. This has involved studying the role of local food initiatives,
local food commerce, and two manifestations. In this chapter, the main conclusions of this
research are presented. Subsequently, the relations between the research findings, and
theoretical explorations (chapter 3) are discussed.

A.

The main findings of this research

Local experiences with, and the meanings attributed to La Goutte d’Or are strongly related
to its ethnically and culturally diverse character. Differences in ethnic and cultural identities,
were by many inhabitants and visitors argued to be locally ‘visible’. The differences in
their combination, formed a ‘melange’, and created a specific neighbourhood atmosphere
and spirit. The character and meaning of the multi-cultural neighbourhood was not at all
the same for everyone. Experiences and meaning attributed to the neighbourhood range
from a reminder of home, a richness waiting to be explored and enjoyed, an example of
and for a cosmopolitan world community, and as having lost its meaning as a folkloric
working class area. Furthermore, uniform representations of La Goutte d’Or, as either a
‘ghetto’ or a ‘multi-cultural paradise’ were battled against, and countered by emphasizing
other sides of the stories. The stories and experiences of the inhabitants and visitors
are thus not mere reflections of a pre-existing multi-cultural place identity. Following the
arguments of Van der Horst (2003) and Shaw and Karmowska (2006), La Goutte d’Or is
actively branded and themed ‘multi-cultural’. Local associations have organized activities
with a (multi) ethnic theme, with an emphasis on the opportunities presented by local
ethnic and cultural diversity, re-imagining the ethnically diverse neighbourhood from a
‘positive angle’. Instances of multi-cultural theming were also observed in tourist guides,
that presented the neighbourhood as an exotic adventure close-by. Furthermore, policies
were designed to transform the built environment, commerce and population, in order to
‘revalorise’ La Goutte d’Or. Artists, writers and international companies have also worked
with the multi-cultural identity and reputation of the neighbourhood, at the same time
spreading and creating them through books, music, poems and advertisements. In the
light of the work of the Comaroffs (2009), La Goutte d’Or presented for some of these
actors, an interesting brand for their product, and was used to invest products with ethnic
and cultural meaning.
The role of ethnic food in the multi-cultural identity of La Goutte d’Or, was studied at
different ‘sites’. First of all, several local initiatives explicitly used ethnic food as a theme.
The répas de quartier, aimed to bring people together around preparing and consuming
dishes reflective of ‘origin’. Sharing differences in food and ethnic identity was also seen
as a way to experience a sense of neighbourhood and community. The cooking workshop
offered a personal experience of an ‘exotic’ cuisine represented by a local chef ‘from
elsewhere’. The organization attempted to ‘diffuse the culinary richness’ of La Goutte
d’Or, by familiarizing people with ethnic-exotic cuisines, whose secrets were revealed and
made accessible by the local chef. In the (re) creation of a local wine, both the cultural
history of La Goutte d’Or, as well as its contemporary multi-cultural character were
included. The wine was made, through the label, slogan and the employment of cultural
history and present, ‘product of’ La Goutte d’Or. The label and slogan relied on images
of a local, united and harmonious multi-cultural community. Secondly, the local ethnic
food commerce has been argued to be central to the multi-cultural characterization of La
Goutte d’Or. The local commerce is framed as ethnic and
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exotic by inhabitants and visitors, and is perceived as an important characteristic of the
neighbourhood. The commerce attracts people for daily shopping, represents an opportunity
to engage with familiar and unfamiliar food products, and also appeals to those who want to
discover and enjoy diversity in people, cultures and food items. The commerce was avoided
by others because of a lack of traditional or local character, and because of concerns about
quality, hygiene and illegal sales. Several organized tours to the local commerce are set
up to offer a complete experience of the neighbourhood through ethnic food, by including
both the attractive and challenging elements of the commerce. Thirdly, the apéros were
both organized with deliberate and strong linkages to ethnic and traditional food items and
La Goutte d’Or. The first apero made use of ‘traditional French food’ in order to defend
French culture and reclaim the cultural-historical identity of place. The counter initiative
was built around ethnic food, in order to defend and claim the open, tolerant, diverse,
harmonious character of the neighbourhood. The two apéros are also an excellent example
of the dichotomous representation of the neighbourhood as either ‘good or bad’, and the
frustration among inhabitants about this. Both apéros were perceived as based on false
problems, driven by political motivations, and were criticized for generalizing identities of
people and of La Goutte d’Or, and for reinstating differentiations and oppositions.
Seen from the perspective of these three foci, the role of ethnic food in the multi-cultural
identity of La Goutte d’Or is manifold. Adema (2006) pointed out that food and place can be
inscribed on each other, and that such food-place associations are created, affirmed and
reproduced through food themed place branding. She has also argued that individuals can
experience both place and community through engaging with these food-place associations.
In la Goutte d’Or, ethnic food is used as a cultural theme for initiatives because of the multicultural identity of the neighbourhood. The ethnic cooking workshop is built around ‘the local
chef’, the neighbourhood meal is built around meeting people in la Goutte D’Or through
sharing diverse food, the wine has a link to the history of the neighbourhood, and its label is
based on its contemporary multi-cultural character. The tours at the local commerce include
visits to the ‘exotic’ shops and restaurants. The use of ethnic food as a theme, is related to
the presence of diversity in ethnicity and (culinary) cultures in La Goutte d’Or. The initiatives
approach the neighbourhood, its ethnic plurality, as it were, through a food lens.
In doing so, these initiatives represent an opportunity to engage with both ethnic
food, as well as with multi-ethnic place identity. Through ethnic food, they offer an experience
of the multi-cultural identity of the neighbourhood, making this identity tangible. The shared
meal for example, represents an opportunity to explore and consume both the cuisines of
‘the other’ as well as a sense of multi-cultural place. The local commerce also presents an
opportunity to engage with ethnic food, as well as to experience local diversity in cultures and
people. The tours both offer an experience of the multi-cultural character of La Goutte d’Or
through ethnic food, and an experience of ethnic food through visiting the neighbourhood
commerce.
Whereas the multi-ethnic neighbourhood is seen as a place to encounter and
discover ethnic and cultural diversity, ethnic food is seen as one of the means to do so.
Ethnic food is then used as an illustration, or ‘proof’ of the multi-cultural neighbourhood.
Through engaging with ethnic food through workshops, a local shared meal or by means
of a local wine, by going on an individual or organized tour to the markets, individuals can
experience and consume the associations between ethnic food, multi ethnic place and its
community. Besides using the associations between La Goutte d’Or, cultural difference and
ethnic food, the initiatives, tours and guides also strengthen the associations between multicultural identity and food. They co-construct the neighbourhood as a
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multi-cultural place, and as the place in Paris to explore ethnic food and other cultures. Food
is, in the words of Cook and Crang (1996), active in the cultural construction of place. Ethnic
food is also used to claim the meaning and identity of La Goutte d’Or, as was particularly
visible in the apéros. These two manifestations expressed opposed political and symbolic
positions towards the multi-cultural society through food items. La Goutte d’Or was a place
to protest both against and for immigration, because of its multi-cultural character.
Ethnic food is locally available in the food commerce, is used as a cultural theme for
events and tours, and as a means to express identity and claim place in the manifestations.
They are all related to (parts of) the multi-cultural character of the neighbourhood. All
three examples highlight different roles of ethnic food in La Goutte d’Or, and are in their
own ways powerful in creating food-place associations. La Goutte d’Or as the multi-ethnic
neighbourhood in Paris (both as an immigrant ghetto and as a multi-cultural paradise), is the
place to engage with, or protest against ethnic food. What all of them do, is that they make
ethnic food into one of the defining elements of the identity of La Goutte d’Or, whether from
a positive, or from a negative perspective, and therefore recreate different parts of the multicultural neighbourhood. The relations between ethnic food and La Goutte d’Or are thus
manifold and mutual. Ethnic food is a used as a reflection of the identity of La Goutte d’Or, is
a means by which to experience this identity, and is also active in reproducing this identity.
La Goutte d’Or thus gains parts of its meaning and identity through ethnic food. At the same
time, ethnic food gains its meaning in the context of the multi-cultural neighbourhood, with
La Goutte d’Or at times acting as a brand.
Part of the meaning of ethnic food in La Goutte d’Or is also related to how food is seen as
able to do things. With regard to the neighbourhood meal, food was seen as powerful in
bringing different people and cultures together, because food was perceived as an easy and
accessible expression of identity, and able to create and express an atmosphere of sharing.
In the context of the cooking workshop, ethnic food was seen as offering an enriching
cultural experience to individuals. With regard to the wine, food was used to distinguish and
brand place and its community, and was perceived as able to carry out a message of the
positive and pleasant multi-cultural neighbourhood. The ethnic food commerce is attributed
with many different meanings. The local food commerce was seen as a way to connect
to home because of the presence of particular food items and a particular atmosphere,
was seen as a place to learn about other people, cultures and food items, and as a way
to experience neighbourhood identity. In the second apéro, food was used to carry out
the positive meanings of multi-cultural place, and to express tolerant attitudes towards
cosmopolitanism (as was also discussed in Warde, 2000). With regard to the observations
of Warde (2000), ethnic food is seen as having particular ‘social potentials’, to unite different
people and to express cosmopolitan attitudes. On the other hand, the avoidance of the
local food commerce was argued to be related to its chaotic character, a lack of traditional
character of the products, as well as to concerns about hygiene and quality of the products.
As Warde (2000) and Adema (2006) noted, adverse positions towards ethnic food can
reflect certain attitudes towards, and prejudices about immigrants. The first apéro labelled
ethnic food as a threat to the national identity of France. National- and place identity were
debated about by using food as a metaphor and symbol of these identities. Besides claiming
place by using food products, food was also used to divide between ‘us and them’, and to
express nationalistic attitudes.
The foregoing shows that food is thought of as powerful with regard to impacting
social relations, expressing personal attitudes and identities, and communicating positions
towards the
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multi-cultural society. The foregoing also indicates that the meaning of food depends on the
context in which it is embedded. The fact that wine in the apéro was considered to be such a
provocation, had to do with the set-up of the event it was part of. In the context of protesting
against Islam, and reclaiming French national identity as well as place identity, by being framed
as protest items, wine sausages gained its provocative meaning. The apéro also needed the
political and societal sensitivity towards La Goutte d’Or’s multi-cultural character. In another
context, namely that of the recreation of a ‘local’ wine in, the same product was used as an
expression and promotion of multi-cultural place, and as a symbol of a united multi-cultural
community. The choice for the product was criticised but this took by no means the shape
of the critique with regard to the apéro. The placement of wine in the event is thus crucial to
its meaning. There is more to support this claim. In the context of a positive multi-cultural
place, ethnic food is seen as an enrichment, and in the context of the lost working class
neighbourhood, ethnic food is seen as undesirable and even as an threat. In the context of
the cooking workshop, mafé is ethnic-exotic dish for the participant. In the context of Moussa’s
kitchen, mafé is an everyday dish with a family history. This shows that the context in which
food items are placed (e.g. in events or in protests) is an important part of their meaning.
The meaning of food is created in use, in practices and products, and their embedding in a
context.
Even though the meaning of ethnic food is contextual, when seen in the light of the
theoretical explorations (Warde, 2000; Barth, 1994), food in the examples investigated was
often perceived and used as a reflection of ethnic, group, personal and place identity, as a
communicator and carrier of meaning of these identities, and as having a power to bring
together and drive apart, to exclude and include. Furthermore, when seen in the light of the
work of Barth (1994) and Eriksen (2002), it can also be noted that, in many of the examples,
images are created of distinct cuisines and cultures. So, one is able to experience ‘the Malian
cuisine’, go to ‘the Senegalese restaurant’, or to the ‘p’tit Chinois’. A world of different cuisines
is created, each having an essence, together making up ‘a quartier très.. multi-culinaire’.

96

The socio-cultural significance and meaning of food has been discussed throughout this thesis,
but it also leaves a question unaddressed (one I was asked at my proposal presentation, and
in my last discussion with my supervisor). Why is food so important in these different situations
and practices, and, do other ‘things’ not do the same? So how can we understand the tenacity of
food as an expression and symbol of both place- and ethnic identity, and as offering the means
by which to consume them? Why does food have the ability to stir (political) sentiments so
profoundly, and why is it taken up as a tool and theme to ‘unite’ and ‘share’ across boundaries,
as well as to ‘divide and conquer’? And why is food as such, in any way different from other
markers of identity, such as for instance clothing or art, that can also express and symbolize
ethnic and place identity, and can also be observed and consumed? Adema (2006) argued that
one way of capturing the many dimensions of food, is through looking at it with the concept
of foodscape. By doing this, food is understood as both tangible and intangible, as a physical
food product, as related to memories, affection and aversion, performances and practices.
Analysing food in relation to locality then also involve looking at scales as diverse as: “the
personal space of a body, to the social spaces of a kitchen or community, to the public spaces
of a city, region, or nation”(2006:13). The ‘power’ of food, as has been argued by Mennell et al.
(1997) and Turgeon and Pastinelli (2002), has to do with close associations of food and eating
with the fields of biology, geography and culture. In these articles it is argued that consuming
food also involves the bodily incorporation of cultures and geographies, that eating ‘puts the
outside world into the body, it internalizes the exterior’ (Turgeon and Pastinelli referring to
Douglas and Fischler, 2002:251).

Food and eating is related to physical reactions, bodies can crave food, can incorporates
nutrients, can feel full, bloated or sick. Consuming food, the authors outline, is also related
to ideas and beliefs of food becoming part of, and transforming the body.
Incorporating the ‘outside’, putting food and ideas into one’s body, is also visible in
book and chapter titles like ‘eating the other’ (hooks) and ‘the world on a plate’ (Cook and
Crang). La Goutte d’Or knows many places and situations in which an ethnic cuisine (the
cuisine of ‘the other’) can be seen, touched, smelled and tasted. Food from faraway places
and cultures can literally be consumed (with all senses) by incorporating ‘their’ nutrients
into one’s body. Rui smells, touches and buys a product and experiences Africa. Africa
becomes part of him again. In the cookbook it is written that it is possible to meet people
through recipes, thus through buying the book. Ricky, in her tour, presents the opportunity
to ‘meet ethnic food in person’, and hence presents the opportunity to consume the ‘ethnic
other’ through consuming their food. Furthermore, the case of La Goutte d’Or shows that
food can literally bring people together (as in the case of the neighbourhood meal), and
set people apart (in the case of the apéros), having a powerful effect on social relations.
In addition, as was highlighted before, food and eating is my many seen as a highly
personal and intimate matter. Food and eating is connected to emotions and personal
stories. For Moussa, a gombo is a food item that reminds him of a previous time in another
country, for others, it might be a slimy, undesired ingredient. One can like and dislike
particular food items for whatever reason, one can choose what to eat and what not to eat
(up to a certain extent), be a vegetarian, a health freak or a food adventurer. Whereas Rui
was fascinated by the boxes full of odorous intestines, many others would certainly avoid
these food items, because they experience both the product itself (such as its smell) and
the idea of (looking at, consuming) intestines repulsive and disgusting.

B.

Theoretical reflection

The aim of this thesis was also to connect different strands of theory in order to illuminate
different aspects of the relations between, and meanings of ethnic food and La Goutte
d’Or. In this section, a couple of stories will be lifted out, as to reflect on the relations
between this case and the theoretical explorations in chapter 3.
Multi-cultural place
Against the background of the articles of Shaw and Karmowska and Van der Horst
about place theming and branding, La Goutte d’Or’s identity was seen as actively and
strategically constructed by different actors and practices. This approach to La Goutte d’Or
revealed that place identity is complex because it is experienced, used and constructed
in a multiplicity of ways by a range of different actors and in a multiplicity of practices. It
also shed light on the underlying multi-culturalist ideology of theming. La Goutte d’Or was
for for instance through festivals events and expositions, multi-culturally themed from a
positive perspective on ethnic diversity, multi-cultural neighbourhoods and multi-cultural
community. Multi-cultural theming has been argued to affect the experience of place,
and has been discussed in relation to exclusion. For many the way La Goutte d’Or is
presented does not portray reality. It does not address how Ndoye is struggling to make
ends meet, or how Moussa has struggled to get his papers, how they both ended up In La
Goutte d’Or, and have been confronted with discrimination for many years. It is up to the
inhabitants and visitors themselves to tell this part of the story.
This thesis has highlighted however, that inhabitants and visitors are often careful
with telling these stories, because they do not want to add to the base of bad publicity
already existent.
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I noted that for many people, it is almost a taboo to talk about negative aspects of the
neighbourhood. This thesis has shown that this can be seen in relation to theming. A
dichotomous representation of the neighbourhood as a ghetto and the neighbourhood as
a pleasant multi-cultural paradise was strengthened by theming. Both representations are
resisted in the neighbourhood because they are seen as contributing to an uniform and
selective understanding of La Goutte d’Or. As a result, people and organizations are active
in portraying things otherwise, which is again a new theming processes. There seems to be
a constant struggle with regard to ‘who represents the neighbourhood best’. Theming in la
Goutte d’Or is thus an on-going process, which, time and again, attempts to ‘fix’ place identity,
make it tangible and ‘true’ , which again depends on ‘who’ is theming, from what perspective
on the neighbourhood and multi-cultural society in general. The perspective of Adema, focused
explicitly on place theming that involved food, has been, with regard to the focus of this thesis,
an addition to the theming perspective as outlined above.
Ethnic food products and practices
The critical notes about the contemporary engagement with ethnic food put forward by authors
such as Appadurai, Heldke and hooks were helpful in looking beyond arguments of the positive
and constructive ‘social potential’ of ethnic food. It reveals for instance, how in the workshop,
an ‘ethnic other’, Moussa, is used as a ‘resource’ with which my cuisine could be enriched,
for my pleasure. Furthermore, despite different set ups, objectives and characteristics of the
events -whether it is through learning to cook a ‘Malien mafé’, sharing ‘nem’, ‘thiep’ or ‘tajine’
in a meal, or by celebrating and consuming the multi-cultural character of La Goutte d’Or by
drinking a glass of neighbourhood wine- they are partly based stereotypical and generalized
representations of ethnic and cultural identity, and of ethnic food. What is more, in some
instances, for instance in the cookbook, food and cultures were exoticized, presented as
‘foreign’, ‘mysterious’, as secrets waiting to be familiarized, explored and consumed.
The Comaroff’s perspective, although not explicitly about ethnic food, draws the
attention to the possibilities of commodifying and marketing ethnic products and practices.
Despite the dangers of manipulating, simplifying and fixating identities in the ethnicity.inc
process, new opportunities, new meanings and new relations might also emerge, the authors
argue. In this light, another dimension of the cooking workshop can be noticed. Moussa, in
the workshop I participated in, contested the existence of the ‘the West-African cuisine’ or a
‘Malian mafé’. In the other workshop, in interaction with the participants, Moussa actively put
stereotypical and stigmatizing ideas about culture, food and eating up for discussion. Even
though Stéphane has created the conditions, in being part of the ethnicity.inc process, Moussa
is in both workshops able to challenge ideas about food and culture that Cuisinier du Monde
strongly operates from.
The interrelations between food and place
In addition to the social constructivist perspective on place and food, which has been helpful in
reviewing the meanings of both, the perspective of Cook and Crang (1996) has been important
in exploring how ethnic food and la Goutte d’Or are interrelated. It has shown that, on the one
hand, ethnic food is part of the construction of the multi-cultural identity of the neighbourhood.
On the other hand, it has illuminated how food, through its relations with place and space,
becomes imbued with new meaning. Not only is ethnic food valued for its relation with another
country and culture, it is also valued for its local availability in La Goutte d’Or. The embedding
and disembedding of food, is for instance visible in the workshop that employs a ‘local chef
from elsewhere’, the wine from the Bourgogne that is localised through its label and slogan,
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and in the cookbook that frames ethnic food as both far away, and as local, through telling
the stories of inhabitants. However, food products do not only gain part of their meaning
because of their local positioning and availability. The case of La Goutte d’Or shows how
local place identity could also be a brand for a food product. This research has underlined
that the meaning of place influences the positioning and meaning of the food product.
The combination of theoretical perspectives against which I explored the meaning of, and
relations between ethnic food and La Goutte d’Or has revealed different aspects of these
relations and meanings. First of all, it has illuminated the diverse, situational and ambiguous
meaning of ethnic food and of the multi-cultural neighbourhood, resulting in doubts with
regard to the explanatory value of such terms. Secondly, the combination of theories has
also been crucial in exploring the linkages between ethnic food and place. Besides revealing
how the two imbue each other with meaning, it was also found that they both offer an
experience of the other, and are also active in creating each other. Lastly, this case has
accentuated the significance of looking at ethnic food and multi-cultural place as created in
use, in social situations and practices, in spatial, cultural and political contexts.
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10. Discussion
Looking back at many months of thesis preparations, field work and writing, I realise
that many things could have been done differently, and -more importantly- that the way I
have chosen to do things has led to interesting insights, that together present an unique
understanding of La Goutte d’Or through a food lens (and of food seen through a placebased perspective).
The aim of this research was to disentangle relations between, combine approaches
to, and explore dimensions of ethnic food and place. The set-up of this research, its broad
focus and explorative character, has shed light on many different roles and meanings
of food and place, in a diversity of situations. During the research, I have taken slight
detours – in accordance with new information I encountered, new people I met. The data
I collected was broad and varied. This was partly a result of the choice for research
methods. The semi structured interviews left room for change, and in combination with the
‘observation flottante’, provided me with very valuable and personal information. I gained
in depth access to views, opinions interpretations, expectations, motivations and concerns
of inhabitants and visitors, because of the combinations made between participating,
observing and interviewing.
Analysing the data was a time consuming process, and so too has been reflecting
about it from a combination of different theoretical viewpoints. Before discussing the
‘value’ of the outcomes of this thesis, it is important to put them into perspective once
more. Important to underline in that respect, is that the outcomes of this thesis are based
on a limited number of interviews, with informants who were willing and able to speak with
me, in a language that I did not command. In addition, the results of this thesis are highly
place and time specific. However, I do contend that the approach of this research can be
adapted and applied to other contexts.
Moreover, the results relate and contribute to the theoretical understanding of the
socio-cultural dimensions of place and food. This research has shown the ‘benefits’ of
looking at practices and meanings, instead of focusing on Cuisine X, or Ethnicity X (or the
interrelations between the two). It has emphasized the entanglements one ends up with
by maintaining these very terms. It has shown that looking at ethnic food, means looking
at cultural backgrounds, social interaction, material and physical aspects, cultural and
spatial geographies, and political context. It has shown that the meanings of, and relations
between food and place are manifold and complex, and can only be understood in its full
captivating sense, by combining perspectives.
The socio-cultural meanings of La Goutte d’Or and ethnic food, the interrelations
between food and place, attitudes and practices, the political climate – all of these will
keep moving and changing in relation to each other. Possibilities and options abound for
social scientists!
Many loose ends, bits and pieces remain. It would be interesting to research several
aspects explored and illuminated in this research in more depth (without losing sight of
the picture that emerges when they are combined). The attitudes towards, and practices
associated with ethnic food for instance, and their underlying values, would be interesting
to review in more depth. And also, the delicate issue of the importance attributed to, and
pleasure of novel food experiences, and the side effects it might have for people and
identities, would be particularly interesting to review in more detail. Furthermore, many
people were not included in this research, restaurant owners, policy makers, local food
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commerce entrepreneurs, they too have stories to tell about food and place. Also, there
are many other local places and initiatives that are about food, that have not been
investigated.
Finally, a personal note to end with. This research has come with a need to keep challenging
myself to go a step further, to keep reviewing and changing, to step outside of my comfort
zone (having the bravery to call a complete stranger in a foreign language to meet with me
in ‘his/her’ neighbourhood). It has been difficult, considering time constraints, language
barriers, cultural differences and personal matters to complete this task in a way that,
according to me, does justice to the stories of people I have crossed paths with. But I
believe I managed. Sitting at my desk, sipping ‘Hammam mint tea’ and chewing on ‘tropical
whole foods sun dried bananas from Uganda (100% fruit bursting with flavour)’, and
reflecting about the past months, I come back full circle to an evening in Rue Baron. Me
and my housemate, who was doing an anthropological research into a theatre company
at the time, watched the documentary ‘La sociologie est un sport de combat’ (2001),
about Pierre Bourdieu. In our discussion about the documentary, in anything but fluent
French from my side, we talked about sociology, and its role in everyday life. Sociology,
my housemate narrated, was not only a way to learn- and think differently about the
world, but also a way to increase awareness about your own attitudes and behaviour
and underlying values and ideologies. And most importantly, to reflect on, challenge and
change these, by learning every day.
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Appendices (I-V)
Annex I

Map of La Goutte D’Or (Zone Urbaine Sensible area)

Source: http://www.paris.fr/politiques/vie-de-quartier/quartiers-concernes/p6145
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Annex II

Statistics: La Goutte D’Or in the 18th district of Paris

Source: SIG (2010)
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Annex IV

Topic list of the interviews

1.
•
•
•
•
•

Introduction
Personal information
Reasons for living in/visiting the neighbourhood,
Positive, negative valued aspects of the neighbourhood
Daily life in the neighbourhood
Social contacts in the neighbourhood

2.
•
•
•
•
•
•
•
•
•
•
•

Market (Déjean/Barbès)
Frequency of visit
Reasons of visit
What purchases, where and why
Meeting other people
Nature of contact/topics of discussion
Other places/occasions with the same people
Description of relation (role/meaning)
Importance of this market
Evaluation of the market
Recent transformations
Opinion about discussions about the market

3.
•
•
•
•
•
•
•
•

Festivals (Goutte D’Or en Fete, Fetes des Vendanges, Barbès, Rue Leon)

4.
•
•
•
•
•
•
•
•

Manifestations
Familiarity with manifestation/ counter initiative
What information was received, through what channel
Thoughts/opinion about the manifestation/counter initiative
Participation in either of them
Opinion about the themes, intentions, goals of the manifestation
Opinion about discussions that emerged
Sentiments in your surroundings
Impact on social relations

Familiarity with local festivals (food) events
Participation in festivals, reasons for participation
Opinion on festivals, intentions, results
Evaluation of the festival
Meeting other people at the festival/activity (who, where, how, why)
Other places/occasions with the same people
Nature of these contact
Description of relation (role/meaning)
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Annex V

Recipe from the ‘atelier mafé’

117

118

