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DEFINITION OF TERMS
FOOD GEOGRAPHIES – the patterns of relationships between people and their
environments centered around food.

FOODSCAPE – the social and spatial organization of food provisioning based on lifestyle
practices.

PERSONAL FOOD SYSTEM – the cognitive process in which a person constructs core values
that translates into what he/she avoids or includes in his/her everyday food choices.

ABSTRACT
This master’s thesis will to shed light on how food is experienced by inhabitants of the
Volewijck neighborhood of Northern Amsterdam. By drawing on the disciplines of
landscape planning, public health, and the sociology of food and place, this work aims to
bridge the gap between the social and the spatial by way of painting a ‘rich picture’ of the
socio-spatial nature of the Volewijck foodscape. The three scales that emerged during
analysis – micro, meso, and macro - highlight the reciprocal and reinforcing nature of
food, place, and practice. The interconnected relationship between the personal food
systems of participants – micro, the physical Volewijck foodscape – meso, and larger
societal consumption patterns – macro – demonstrate how the meaning and experience
of food is affected both socially and geographically.
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1. INTRODUCTION
The industrialization and globalization of the food system in the 20th century has led to
the mass production of cheap foodstuffs and subsequently a major shift in consumption
diets (Tansley & Worsley 1995). During the 1960s and 70s, there was an alternative
countermovement to the conventional food system through “eating closer to home, in
season, and/or organic, as a way to resist” the food that has become “too available, too
cheap, and too profitable” (Guthman 2008, p.1175; Guthman & DuPuis 2006, p.429).
Moreover, the waves of mass migration after WWII has also changed diets by introducing
multicultural options for consumption by way of migrants’ nostalgia for the ‘taste of
home’ (de Maret & Geyzen 2015).

The spatial manifestations of the cultural consumption patterns of certain food lifestyles –
like conventional, ethnic, and alternative stated above - exist simultaneously and embed
as “multiple materialisms of food, space, and eating” resulting in a mixed ‘relational’
foodscape (Goodman 2015, p.257). MacKendrick (2014) describes urban foodscapes as the
spatial ordering of places and spaces where one acquires, prepares, talks about, or
consumes food that are influenced by institutional arrangements, cultural spaces, and
popular discourses within urban environments. The broad spanning and overlapping
nature of foodscapes has led to literature across different disciplines which Sayer (1992)
states may come off as a ‘chaotic conception’ (in Miewald & McCann 2013). However, it
provides an opportunity to transcend traditional binaries such as social/spatial and
embrace the plurality that lives through food (Ulug & Wiskerke 2020).

Ulug and Wiskerke (2020) state that by focusing on both the social and spatial attributes
of food has the potential to contribute to an interdisciplinary research agenda by making
the concept of ‘foodscapes’ a “more tangible and approachable subject” (Mikkelson in
Ulug & Wiskerke 2020 p.8). By taking a socio-spatial perspective, this descriptive case
study spans the gap between the social and the spatial for a more comprehensive
understanding of the multifactorial and complex phenomena of the experience of food by
examining the multiple scales of the Volewijck foodscape. Fieldwork for this thesis was
undertaken in the spring of 2018 which consisted of 30 questionnaires, 3 in-depth
interviews, and ‘ground truthing’ of the physical Volewijck foodscape. The data that was
found was inductively attributed to the concepts to the different scales of the Volewijck
foodscapes – micro, meso, and macro - set out by Ulug and Wiskerke (2020) to
understand how food was experience by residents of the Volewijck.

It was found that the Volewijck foodscape was comprised of ‘fluid’ perceived cultural
spaces – meso – and that participants had ‘creolized’ personal food systems – micro; the
mixing and matching larger societal consumption patterns – macro. The ‘embeddedness’
and ‘embodiment’ of diverse, yet sometime contradictory, consumption patterns within
5

the physical Volewijck foodscape and the personal food systems of participants is a way to
understand the complex and reciprocal relationship between visceral and material aspects
of the experience of food.

1.1. GEOGRAPHIC & CULTURAL BACKGROUND
Amsterdam is the capital of the Netherlands as well as its most populous city with
821,752 residents in 20151. According to municipality, Amsterdam is one of the most
diverse cities in Europe with around 180 different nationalities2. Bakens, Florax, and
Mulder (2016) found that in Amsterdam, among the other larger cities in the
Netherlands, that ethnic minority groups tend to cluster in specific neighborhoods, like
that of the Volewijck neighborhood in Northern Amsterdam. The Volewijck
neighborhood is highlighted in pink in Figure 1 below.

Figure 1: The Volewijck neighborhood in Amsterdam (Google MyMaps 3).

The Volewijck was built between 1912 and 1929 as remedial emergency housing to house
the influx of refugee populations of World War I (Museum Amsterdam Noord employee
interview, 15/02/18). The spatial design of the Volewijck neighborhood was influenced
by the philosophy of Ebenezer Howard’s “Garden Cities of To-Morrow” movement.
1

https://opendata.cbs.nl/statline/#/CBS/en/dataset/37259eng/table?dl=C09F
https://www.iamsterdam.com/en/living/about-living-in-amsterdam/people-culture/diversity-in-the-city
3
https://www.google.com/maps/d/edit?mid=1WPNWBC82lG4yDwnF0bBve0lBCyBgi781&usp=sharing
2
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Howard’s ideals were to integrate nature, promote self-sufficiency, and stimulate
participation in cultural life (ibid). This can be seen in Figure 2 where each small housing
blocks have a shared garden in the middle and the large city park –– Noorderpark ––
located on the northwest corner.

Figure 2: The Volewijck neighborhood in Amsterdam Noord (MyMaps Google).

Due to the labor shortage after World War II, the Dutch government recruited unskilled
workers in the 1960s and 70s from Eastern and Southern Europe, Turkey, Morocco, and
North Africa (Sniderman & Hagendoorn 2007; Guiraudon, Phalet, & ter Wal 2005). Later,
the families of these laborers were also allowed to come to the Netherlands under family
reunification or family formation programs (Guiraudon, Phalet, & ter Wal 2005). At the
same time, migration from Dutch overseas territories like Surinam, the Dutch Antilles,
and Aruba also happened (ibid). These migrants were allocated to social housing in
urbanized areas in the West of the country, like Amsterdam and the Volewijck
neighborhood (ibid; van der Vliet, 2012). The Volewijck neighborhood was chosen
because there have been few previous studies of this demographically diverse and low
socio-economic status area.

7

1.2. PROBLEM STATEMENT
Based on the information above, the research objective of this master’s thesis research is
to discover how food is experienced in the Volewijck neighborhood of Northern
Amsterdam.

1.2.1. RESEARCH OBJECTIVE & RESEARCH QUESTIONS
The following research and sub-research questions are:

RQ1: How is food experienced in the Volewijck neighborhood?
SRQ1: What is the macro foodscape of the Volewijck neighborhood?
SRQ2: What is the meso foodscape of the Volewijck neighborhood?
SRQ3: What is the micro foodscape of the Volewijck neighborhood?

1.3. LAYOUT
The structure of this thesis is as follows:
Section 2 explores the state-of-the-art academic literature on personal food systems,
foodscapes and food geographies as to fill the knowledge gap of how food is experienced.
Section 3 explains the research approach and methodology used for fieldwork from
January to April of 2018 in the Volewijck neighborhood in Northern Amsterdam. Section
4 is comprised of the results from the empirical research and discussion in relation to the
theory from Section 2. It contains the three scales of the Volewijck foodscape – micro,
meso, and macro – from the personal food systems of participants, the physical Volewijck
foodscape, and the larger societal consumption patterns represented by food geographies.
Finally, Section 5 concludes the research by stating the key points of the results and
discussion as well as recommendations for further research. The limitations of the
research design, research methods, research process, ethical implication of this study,
along with a personal reflection are also included.
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2. THEORETICAL FRAMEWORK
This section conceptually frames my research from food geographies to personal food
systems in order to understand how the residents of the Volewijck experience food on a
daily basis. The main concepts will be operationalized in order to address the
multifactorial and complex phenomena of how food is experienced. In order to do so, a
step needs to be taken back to clarify the concept of foodscapes.

Ulug and Wiskerke (2020) performed a systematic review of the different disciplines,
methods, and theories currently applied to foodscape literature and found that the terms
foodscapes and foodways are used interchangeably; however, should be separated.
Foodscapes are then defined as the physical consumption environment, or food
environments, and is primarily used in the public health domain. This literature focuses
on food exposure points – availability and access – but give less prominence to the social
and cultural aspects of food (ibid). Asymmetrically, the term foodway focuses on social
food traditions that accentuates the cultural use of food - with a spatial component - but
“fails to address the spatiality as explicitly as foodscapes” (ibid, p.7). For this reason, Ulug
and Wiskerke (2020) state that a joint understanding through a united dialogue and
framework will help in “holistically advancing knowledge around food and food systems”
(ibid, p.1).

2.1. CHARACTERIZING
Ulug and Wiskerke (2020) unraveled the socio-spatial nature of foodscapes by defining
three overlapping characteristics from all food disciplines. First, is that foodscapes are
tangible and visceral representations of food; that foodscapes contain “physical material
qualities” that are characteristic of an “individual’s relationship with food” (p.2). In other
words, the immediate environment where one can obtain, prepare, and consume food are
transformed “ideologically and/or literally into food-centered spaces” (Adema 2007 in
Ulug & Wiskerke 2020, p.2). Second, foodscapes are a continual formation process of a
“multiplicity of influences” that create socially embedded food environments reflecting
the views that inhabitants have about food (Brembeck 2013 in Ulug & Wiskerke 2020,
p.2). Third, foodscapes have a temporal component; meaning that an individual’s
perceptions of time influence their actions, i.e. food practices, as well as the possibility to
observe the shifting nature of foodscapes overtime by conceptually mapping the
narratives of participants to feature social, cultural, and economic patterns (Ulug &
Wiskerke 2020). Therefore, the combination of the physical, cognitive, and process
aspects of foodscapes emphasizes the relationship between food, place, and practice,
where foodscapes become a lens to unravel the social and spatial impacts of the meaning
of food.

9

2.2. SCALING
Continuing in this line of thinking between food, place, and practice, foodscapes can then
be broken down into the scales of macro, meso, and micro.

2.2.1. MACRO SCALE
Foodscapes at a macro scale entail patterns of relationships between people and their
environments connected to food, or food geographies.

Ulug and Wiskerke (2020) describe this broader societal scale perspective as an
exploration of how certain food lifestyles such as convenience, ethical food choices, and
taste are embedded in place. Lifestyles are the “interests, opinions, behaviors, and
behavioral orientations of an individual, group, or culture” that reflect “politics, religion,
health, sexuality and food” (Carsjens 2016, p.3). Accordingly, lifestyles exhibit the
“uniqueness of a group of people for whom consumption (turns into) a form of
expression” (Codeluppi 2009 in Pellegrini & Farinello 2009, p.958) through daily food
routines. While lifestyles can be “freely chosen and abandoned,” they are deeply rooted
in “the ways in which (an) individual…selects, consumes and uses available supplies of
food within the total pattern of culture” that are long-lasting and entrenched in an
individual’s food identity (Fabris 1995 in Pelligrini & Farinello 2009). Pellegrini and
Farinello (2009) compared different styles of food consumption to “highlight the
connection between purchasing choices and lifestyles of purchasers” (p.950). They
articulate that “consumption is a complex social phenomenon” where the purchasing of
certain products “satisfy (certain) needs” while also displaying social affiliation and
endorsement of particular socio-cultural values (ibid, p.956). By the same token, Sonnino
and Marsden (2005) suggest that different food lifestyles reflect the variability of
discourses surrounding consumption, where urban foodscapes evolve into sites of
contestation and negotiation of competing definitions off food that reflect the
multidimensionality of food, place, and practice. From the empirical research of this
thesis, three different food lifestyles emerged – conventional, alternative, and ethnic –
and will be explained below to give prominence to how cultural patterns of food practices
socially construct the meaning of food that embed in the built environment.

The conventional food lifestyle is the consumer orientation towards the mainstream
industrialized food system geared towards low cost and convenience (Sonnino & Marsden
2005) that underscores the discussion on the temporality of food and space. Potter and
Westall (2013) state that the emergence of new labor-time relations in terms of work/life
balance has given way to a new cultural consumption pattern of ‘fast and cheap food’ that
10

becomes engrained in daily food routines, especially those whose primary responsibility it
is to shop/cook for their families (ibid; Furst, Connors, Bisogni, Sobal & Winter Falk
1996). They assert that the imagined temporal deficit of our contemporary time and value
obsessed (food) culture affects and is affected by our contemporary foodscapes. This
lifestyle relies primarily on modern food provisioning strategies that are more centralized
and standardized, medium to large-sized food retailers like supermarkets and fast-food
establishments with extended hours of operation (Sonnino & Marsden 2005). Moreover,
Roe, Herlin, and Speak (2016) connote that social dining culture, or the eating out with
friends and family in the presence of strangers, is becoming a new cultural consumption
pattern where full-service food establishments fulfill a scale of convenience.

Adversely, the alternative food lifestyle encompasses the building of new relationship
patterns that Sonnino and Marsden (2004) say is devoted to “what the conventional food
system is not,” by mainly focusing on the ethical food consumption devoted to the
“quality of food and ecological coherence” (p.185; Pellegrini & Farinello 2009, p.970).
These “ideological purchasers” focus on ‘knowing where their food comes from’ by
“eating closer to home, in season, and/or organic, as a way to resist fast food” as a way of
being more reflexive, i.e. more responsible in the management of their consumption, for
which they are willing to pay a higher price (Goodman 2006, p.1175; Pellegrini &
Farinello 2009, p.957-9). This alternative approach is accomplished through the creation
of initiatives like “farmers’ markets, community-supported agriculture, box schemes,
cooperatives, (and) farm shops” (Bazzani & Canavari 2013). By attempting to re-socialize
and re-spatialize food, Morgan (2010) declares that these ‘ethical foodscapes’ embody the
core values of ‘making food matter’ resulting in a cultural pattern that socially constructs
the meaning of food around concepts of climate change and social justice; where ethical
consumerism is seen as a form of identity politics.

Next, ethnic food lifestyle preferences entail cultural consumption patterns centered
around the nostalgia for ‘tastes of home’ and perceived cultural spaces (de Maret &
Geyzen 2015; Sutton-Brady, Davis & Jung 2010). De Maret and Geyzen (2015)
characterize taste as a gustatory sense that helps an individual to differentiate flavors and
describes cultural preferences between various social groups and classes in society; and in
combination with an individual’s experience culminates in different eating patterns. In
like manner, Sutton-Brady, Davis, and Jung (2010) found that consumption patterns
changed overtime for Korean immigrants in Australia. They found that participants’
consumption patterns were a ‘creolization’ of food traditions with the ability to switch
between cultures by “adapting to expectations of both home culture and host culture as
the situation demands” (p.359). This illustrates personal consumption strategies that are
‘fluid’ in the built environment with the ability to shift ‘in-between’ cultures, choosing to
purchase at ethnic shops as well as classic food retailers of the host country to acquire the
appropriate food products salient to their personal food system. Thus, the cultural fluency
of their participant’s repetitive food choices culminated in unique, hybridized cultural
11

food identities able to negotiate the multi-cultural spaces of the cosmopolitan Australian
foodscape. Furthermore, the changing of food choices and tastes over time indicates “new
meanings associated with ‘home’” where the subjective concepts of taste and home
metamorphosize into interrelated and multidimensional in the continual development of
personal food systems that are “engaged via place” (de Maret and Geyzen 2015, p.9). As a
result, one’s immediate food environment “plays an overriding role in the social
construction of the concept of home” where the meaning of food can be “interpreted
from both a material and an imagined viewpoint” (ibid).

These examples demonstrate that the idea of food, and discourse surrounding it, is central
in the reciprocal and reinforcing relationship between the shaping of an individual’s food
identity and the construction of place (Roe et al. 2016). Bildtgård (2009) identifies mental
foodscapes or the “mental binaries in the abstract modes in which food is represented in
place” as a possible way to explore the perceptions of food experiences (in Ulug &
Wiskerke p.5). In other words, these imaginary food geographies - or the places that one
likes to go to or avoid due to their personal preference of food choice - can “pinpoint the
local everyday spaces of food and eating in our lives” that are generated and actualized
through everyday food routines (Brembeck & Johansson 2010 in Ulug & Wiskerke 2020).
This idea emphasizes Goodman’s (2015) description of ‘relational’ foodscapes created
through the vital (re)materializations of food’s cultural geographies – physical - along
with the visceral - nature of eating and politics within everyday food routines. From this
perspective, ‘relational’ foodscapes can then be seen as how everyday food practices shape
and are shaped by specific places, where the changing nature of consumption patterns
have a “strong influence on the urban character, both in terms of the urban dweller and
the urban fabric” (Carsjens 2016; Roe et al.).

2.2.2. MESO SCALE
At the meso scale, the focus on foodscapes is more on the local scale, such as investigating
a specific population within a physical location by studying their ‘relational’ foodscape.

MacKendrick (2014) describes urban foodscapes as the spatial ordering of places and
spaces where one acquires, prepares, talks about, or consumes food that are influenced by
institutional arrangements, cultural spaces, and popular discourses within urban
environments. This exemplifies Goodman’s (2015) statement that the spatial
manifestations of the cultural consumption patterns of lifestyles – like conventional,
ethnic, and alternative - exist simultaneously and embed as “multiple materialisms of
food, space, and eating” resulting in a mixed ‘relational’ foodscape (p.257). The
complexity of the resultant food environment causes people to choose specific food
choices based on what is “salient with the physical, social and cultural setting they
12

inhabit” (Furst, Connors, Sobal, Bisogni, & Winter Falk 1996, p.331). Furthermore, Roe et
al. (2016) illuminate the urban landscape character as the continually evolving
interactions between people and their lifestyles, food, and the city form. They drew on a
range of different disciplines to create urban foodscape typologies in the city of Newcastle
upon Tyne in the United Kingdom to understand the importance of people’s interaction
with and experience of food and how both shape the character of cities. Foodscape
typologies can be established through the mapping of food exposure points by recording
“the number and types of outlets available” within a certain neighborhood that “facilitate
or constrain particular dietary patterns” of inhabitants (Sobal & Wansink 2007, p.126).
Consequently, foodscape mapping attaches a place-based context, i.e. physical and
tangible qualities, to the social traditions of foodways of a certain community (Ulug &
Wiskerke 2020). Roe et al.’s (2016) foodscape typologies have been grouped into three
categories - conventional, alternative, and ethnic – to reflect the lifestyles discussed
above.

The conventional foodscape typology encompasses three sub-categories: industrialized
supermarket, fast-food takeaway, and social dining culture. Roe et al.’s (2016) state that
the industrialized supermarket landscape is characterized by a utilitarian building design
including a large supermarket with an open view and little vegetation. This sub-category
also includes smaller neighborhood convenience stores that are often “embedded within
the streetscape” (Roe et al. 2016, p.766). Comparatively, the fast-food takeaway subclassification represents fast-food outlets and street cafes often open late-night in
residential areas. This ‘grab-it-and-run’ culture symbolizes the massive increase in readily
available, cheap food that has been historically linked to urbanization (ibid)
Correspondingly, the conventional foodscape typology manifests as a materialization of
what Potter and Westall’s (2013) call a ‘time-obsessed food culture’ where convenience is
aided by language of 'time-saving' food choices as 'cost-saving' efficiency (p167-8).
Similarly, the social dining culture sub-category is comprised of eating and drinking
‘destinations’ in clear clusters, usually with alfresco terraces adorned with lights/heaters
for socializing (Roe et al. 2016). This sub-category is based on full-service restaurant
meals that indicate a scale of convenience with the ease of having someone else prepare
quick-serving meals with the option of “delivery cars” or carry-out (ibid, p.760).

The alternative foodscape typology consists of two sub-categories: Local/artisanal and
small-scale grow-your-own. The local/artisanal sub-category groups initiatives like
markets or farm/biologic shops that “bringing a connection to the rural origins of food for
city dwellers” (Alkon 2008 in Roe et al .2016, p.763). These types of food retailers
transform the character of city spaces by featuring visual characteristics of traditional
open markets - fruit, vegetables, cheese, and prepared foods displayed in baskets, most
often with the information on food origin (Roe et al. 2016, p.761). The small-scale growyour-own sub-category encompasses community and allotment gardens, usually in
residential neighborhoods or adjacent to city parks that feature visually productive
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landscapes (ibid). By “knowing where your food comes from,” the alternative foodscape
typology echoes a longing for a more ruralized way of eating manifested through a
saleable version of a nostalgic pastoral past (Potter & Westall 2013).

The ethnic foodscape typology includes multi-national food restaurants and retail outlets
where immigrant communities choose to shop in order to “recreate familiar foodways in
the communities in which they settle” that in turn leaves a mark on local foodscape
(Diner 2001 in Fuster 2017, p.8). Roe et al. state that these ethnic and ‘exotic’ food
restaurants and shops create a heterogenous landscape, where cultural symbols help to
articulate cultural identity against traditional architecture streetscape. Likewise, Fuster
(2017) describes that ethnic foodscapes become “important spaces” by not only satisfying
the physical hunger for traditional foods but also helping in reconnecting to ‘home’
(p.11). This contextualization of traditional food consumption on the local foodscape
brings to the forefront the “complex, inter-related and at times contradictory sociocultural ideas about people’s relationship with one another…with places, spaces, and
things” (Mallet 2004 in de Maret & Geyzen 2015, p.4).

These examples of foodscape typologies illustrate the socio-spatial nature of ‘relational’
foodscapes. Another dimension of the socio-spatial characteristic is how a certain
neighborhood foodscape affects the diets of its inhabitants. Townshend and Lake state
that neighborhood exposure, i.e. number of food exposure points, dictates the availability
of and access to certain types of food. Furthermore, Burgione and Mansivais (2013) assert
that different scales of neighborhood exposure in combination with “sociodemographic,
economic and psychological factors” produce specific patterns of dietary intake – or
personal food systems (p.2). Ergo, the meaning of food is affected both socially and
geographically and translated into personal food systems that are salient with the complex
food environment.

2.2.3. MICRO SCALE
The micro scale of foodscapes shed light on the domesticity of food and the visceral
nature of personal food systems within place that spotlights the more cognitive and
emotional side of foodscapes.

The visceral nature of food and eating – or the sensations, moods, and ways of being –
“emerge from (the) sensory engagement with the material and discursive environments in
which (one) live(s)” (Longhurst et al.’s 2009, p.334 in Goodman 2015, p.258). This
coincides with Sobal, Bisogni, Devine, and Jastran’s (2011) description of a personal food
system as a mental process of an individual in which they interpret external influences,
like their lifestyle preferences and their physical foodscape, onto their everyday food
14

choices by sorting their personal food system into identifiable like and dislike categories
(in Sheperd & Raats 2011). They explain that what people include or avoid in their
personal food systems in based on food choice values - taste, health, cost, time, social
relationships, symbolism, ethics, variety, safety, waste, and quality - which vary in
importance, where some outweigh others (ibid). Sobal et al. (2011) state that the
classification and balancing of these values are translated into development strategies for
reoccurring events, i.e. everyday food routines, that help in dealing with the complexity
of food environments (ibid; Furst, Connors, Sobal, Bisogni, & Winter Falk 2000). Furst et
al. (2000) explain that these food categories are socially constructed based on “basic
cultural patterns and beliefs about food” (p.332). Hence, the concept of ‘food’ varies
among people in a society depending on their perception and attitudes towards food and
their relationship with the wider food system (Furst et al. 2000); in effect, the underlying
beliefs and meaning of one particular food item may not be shared between two
individuals (ibid). Again, the food choice values within personal food systems can be
grouped by the conventional, alternative, and ethnic lifestyles to underscore the
influence of different meanings of food that go into constructing these values.

The conventional values of food choices in personal food systems are based on
convenience in terms of time and cost. Furst et al. (2000) found that most of their
participant’s personal food systems were based around the individual’s perception of time.
For example, food items were chosen because they are 'fast' or 'simple' like instant or
ready-made frozen meals, well as “fast solutions” such as fast food or snacks ‘on-the-go’
(Potter & Westall 2013, p.167-8) were chosen due to perceived time constraints and
convenience. Moreover, Furst et al. (2000) make clear that the food choice value of time
usually offsets other considerations “especially for those individuals whose primary
responsibility it was for shopping and cooking for their families” (p.342). Furthermore,
the food choice value of cost is associated with how expensive/cheap a food item is, with
additional emphasis placed on saving money by way of food marketing strategies like
"good value" or "on special" (ibid, p.341).

Alternative food choice values are health, ethics, variety, safety, and quality. Pellegrini
and Farinello (2009) compared conventional and organic consumption patterns and found
that participants who prefer organic products based this on the “perceptions of health,
quality, and safety” (p.957). Health can be defined as individual beliefs and practices
concerning foods that were perceived to be 'better for you' versus foods that disagreed
with them or thought would compromise their health (Furst et al. 2000, p.343). Quality is
connected to concepts such as “identifiable place of origin, traceability, aesthetic
attributes, and nutritional value” where an individual is willing to pay a higher price for
voluntary food labeling schemes like biologic, fair trade, local, artisanal (Sonnino &
Marsden 2005, p.185). Safety is linked to aspects of food like the absence of chemical
waste and genetically modified foods (Pellegrini & Farinello, p.953). Variety corresponds
to seasonal or out of season, where individuals restrict their personal access to food
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choices based on certain seasons of the year in the notion that it is ‘better for you (Sobal
et al. 2014, p.11). These ethical and moral characteristics are embodied in food choice
where individuals try to use their conscious management of food choice to become
‘empowered’ and responsible consumers that in turn produce opportunities for contesting
and negotiating the framing of the dominant, conventional food system (Guthman 2008).

Ethnic food choice values are taste, social relationships, and symbolism. Taste is related to
an individual’s sensory perception like odor, flavor, and texture – to which preferences
may change over time (Sobal et al. 2006, p.7-8 in Sheperd & Raats 2011). Mirroring de
Maret and Geyzen (2015) in terms of taste and a nostalgia for ‘home,’ Fuster (2017) also
found that the choice of frituras for Spanish Caribbean Americans became a “habit
embedded in taste memories,” therefore, “solidifying the connection between these foods
and a sense of home” and the emotive values they evoked (p.9). For this reason, food
choice and taste continually embed the social construction of meaning that influences the
perception of belonging, especially “for communities that have faced discrimination and
challenges to their cultural identity” (ibid, p.11). Similarly, the social relationships subclassification refers to how an individual’s community or other social units provide
opportunities for constructing eating relationships where the contestation and
negotiation of managing food choices values - in conjunction with others - construct
eating relationships that in turn governs where, when, how and what an individual eats
(Connors et al. 2001; Sobal et al. 2014). Likewise, symbolism can be represented by the
purchasing ethnic food items that “use of original language, religious affiliation, and
traditional food consumption” essentially tying the personal food systems of immigrants
to their past experiences and country of birth (Laroche et al. 1998 in Sutton-Brady, Davis
& Jung 2010, p.349). This sub-classification exemplifies the significance of ‘comfort foods,’
where food choices emerge as a way for individuals to affirm their ethnic background and
food identity as a symbolic of the restoration of conditions of ‘home’ through past
consumption behaviors.

By taking an eater-oriented approach, links can be made between food choice and
identity (Bisogni et al. 2002 in Fuster 2017). Roe et al. (2016) state that food identities can
be defined as the “ways of characterizing regular, or preferred, food
consumption….patterns based on what is eaten, where it is bought (and/or) grown and
how (an individual) perceives the value and purpose of food” (p.758). Consequently, food
identities then evolve as an expression of an individual’s cultural and personal identity
that informs their relationship with and conception of food. Thus, what food one chooses
to purchase, prepare, and consume reflects one’s perceptions of food through “(their)
creative, imaginative, relational and affective qualities” (Rossi 2018, p.121). Affect, or
emotive values, associate the instinctive of intuitive feeling of food choices that harkens
back to Goodman’s (2015) visceral nature of foodscapes. The resultant intra-individual
conceptual frameworks for organizing food within different people in society
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demonstrates how personally experienced emotions – affect – become the concrete
actions – food choices – in the everyday embodiment of food in place.

All that is stated above exhibits the dynamism between the ‘nested’ scales and activities
(Wegerif & Wiskerke 2017 in Ulug & Wiskerke 2020) that stress the interconnected,
reinforcing, and relational nature of foodscapes and foodways. In the same way, Sonnino
and Marsden (2005) specify that relational geographers do not privilege one scale over
another but rather consider the “interrelations among different scales” (p.190). The
continual changing and hybridization of foodscapes not only features the
multidimensionality of one food item within space, place, and practice, but also sheds
light on the fluidity and dynamic character of the experience of food.
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3. METHODOLOGY
This section explains the research approach and methodology used for fieldwork.

A descriptive case study design was undertaken in order to have a deeper understanding
of how people experience food in the Volewijck neighborhood. De Vaus (2013) states that
descriptive case studies are ideal for a small number of participants with a large number
of variables as it is “necessary to understand (the individual) parts of a case within the
context of the whole” (p.231). While there are issues on generalization to a wider
population, de Vaus explains that this is not the nature of descriptive case studies. To
strengthen the research design, a mixed-method approach of both qualitative and
quantitative data was used to yield reasonable accounts of the phenomena at hand.
Fieldwork was done from January to April in 2018 including foodscape mapping, a
questionnaire, and in-depth interviews.

The non-response rate of Volewijck inhabitants for the initial idea of a focus group was
the most prominent limitation that was faced. During the focus group, it was intended to
perform a method called Generative Picturing that allows participants to take pictures of
where they purchase, process, and consume food to gain a more in-depth understanding
of how each individual experienced food within the neighborhood. While foodscape
mapping, flyers for the focus group in Dutch and English were placed in every other
house as well as on the community boards at two community centers and Albert Heijn – a
large supermarket. However, zero responses were received, so a questionnaire along with
in-depth interviews was used instead.

SRQ3 – What is the micro scale of the Volewijck foodscape? – was answered through a
questionnaire framed to explore each participant’s personal habits of food choice to shed
light on how personal food systems are created and experienced at the micro scale of the
Volewijck foodscape. Demographics questions were asked regarding age, which
neighborhood they live in, and when they immigrated to the Netherlands (if applicable).
Questions were then asked about general use and consumption of food like the frequency
at which they ate out/cooked at home, their top/bottom food categories, and where they
purchased food with location and how they reached each location to assess mobility.
Next, participants were asked if they prefer fresh or frozen food items. After that,
questions on traditional ethnic consumption and Dutch food consumption were asked
along with the frequency that they eat with others to gauge acculturation and ethnic
identity based on the work of Sutton-Brady, Davis, and Jung (2010). The last questions
aided in determining participants’ knowledge about the sustainability of food - do you
know where your food comes from and would you ever grow your own food. Most
questions were followed by why or why not questions for explanatory reasoning.
Additionally, some questions were deleted and added in accordance with feedback from
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participants during the first day of fieldwork around sensitive issues like income and
unclear questioning. Non-randomized cluster sampling was used for the questionnaires
and was mainly administered at the Pekmarkt, as it was an active part of the
neighborhood and became the easiest way to access inhabitants. When approaching
people on the side streets, most of the time the answer was no. Correspondingly,
Moroccan population was inaccessible, even after translating the questionnaire into
Arabic and Turkish as well as standing outside the Stichting Turkish Islamic SocioCultural Centrum Amsterdam-Noord. In addition, the Buurtkamer Bloemenbuurt - a
weekly dinner meetup for Volewijck residents - was visited once to administer the
questionnaire. Unfortunately, 31 participants were excluded because they did not fill out
the whole questionnaire, resulting in an analytical sample of 30 participants. The results
were put into Excel and were totaled by most frequently answered to provide an
overview of the most prominent food items and retail locations. The why questions
contributed to a better understanding of the cognitive hierarchy of their daily food
choices for each participant and pinpointed their local everyday spaces of food
consumption within the Volewijck foodscape.

SRQ2 – What is the meso foodscape of the Volewijck neighborhood? – was resolved
through foodscape mapping – the charting food exposure points - of the meso scale of the
Volewijck foodscape. Lake, Burgoine, Greenhalgh, Stamp, and Tyrrell (2010) state that
the act of ground-truthing of a foodscape, or field observations to validate intermediate
secondary data sources, as a credible way to assess local densities of food outlet in a
neighborhood. Secondary data for the Volewijck foodscape was obtained from Jessica van
Bossum’s master thesis Amsterdam’s Food Flows, and from which field observations were
made to validate each location. A customized Google My Maps was created, and each
location was categorized into types of food retail outlets like Restaurants-Cafés, GroceryMini Market-Convenience, Fast Food-Take-out-Snackbars, Coffee-Bars, Vegetable/FruitMeats-Breads-Cheese, Markets, and Community Gardens/Neighborhood Centers.
Moreover, the composition and the attendance of the Pekmarkt was analyzed to
appreciate this traditionally Dutch way of food provisioning. Furthermore, Lake et al.
express that by building a rich picture of a community’s food environment, it is possible
to observe how availability and access interact with individual factors of food choice
values such as taste, familiarity/habit, and health (ibid). Thereupon, tangible qualities
were connected to the cultural consumption patterns and foodways within the Volewijck
neighborhood, which eventually led to the foodscape typologies during thematic analysis.

Sociodemographic and economic data from the Central Bureau for Statistics of the
Netherlands (CBS) was used as a baseline for SRQ3 and SRQ2 and helped in
“understanding of the complex interactions between people, food and space” (Roe et al.
2016, p.768). Equivalent, in-depth interviews were also used for both SRQ3 and SRQ2.
Snowball sampling from the questionnaire was used to find participants for the
interviews and resulted in 3 participants (two females and one male). The in-depth
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interviews lasted approximately two hours and were semi-structured to clarify
questionnaire answers, and the rest was un-structured conversation as the interviews
were done during the act of eating. The interviews were later transcribed in Google Docs.
The limited number of in-depth interviewees resulted from lack of enthusiasm of
questionnaire participants for being contact for further discussions together with time
limitations from reaching the end of allotted fieldwork schedule. Despite the small
number, the in-depth interviews aided in determining the unique characteristics
expressed by each participant’s personal food system and how their meaning of food
translated into their everyday food routines – micro scale. This deep dive into each
individual’s personal connection with food highlighted not only their intra-individual
perceptions and experiences of the meso scale - Volewijck foodscape - but also the macro
scale by way of understanding their relationship with the diverse food lifestyles and the
wider food system.

Each collected data source was organized, categorized, and labeled in their respective
formats (Excel, Google My Maps, interview transcripts) from which general impressions
of ‘suspected’ patterns –– conventional, alternative, ethnic –– emerged. Next, each data
point was cross-referenced against each other to find similarities and differences, where
the thematic analysis of conventional, alternative, ethnic appeared once again. Testing
the understanding of each concept against one another led to the postulation of certain
relationships, from which theory was inductively found to support it.

In the final analysis, the answering of SRQ1 – What is the macro foodscape of the
Volewijck neighborhood? – became a combination of both SRQ2 and SRQ3. Sobal and
Wansink (2007) state that macro environments are “very large-scale built environments”
that cannot be “observed…at one time by most individuals,” therefore, must be
“represented indirectly through mental and physical maps” (p.125). The combined
aggregated data served as a ‘unified story’ that contributed to the comprehension of the
‘collective’ experience of food of Volewijck inhabitants and was used to defend RQ1 –
How is food experienced in the Volewijck neighborhood? This iterative and cyclative
process helped to understand better the diverse scales of the socio-spatial nature of the
Volewijck foodscape and how the meaning of food is influenced by food, place, and
practice in the Volewijck.
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4. RESULTS & DISCUSSION
This section is comprised of the results from fieldwork and subsequent linkages to the
theoretical framework and how the analysis of these results supports the research
questions.

4.1. STATISTICAL BACKGROUND
To reference again, Figure 3 shows the geographical boundaries of the Volewijck
neighborhood in Northern Amsterdam.

Figure 3: The Volewijck neighborhood in Amsterdam Noord (MyMaps Google).

During the 1960s and 70s, many migrants were assigned to social housing in the
Volewijck. This diverse demographic configuration still consists today. The 2017
demographic and economic makeup of the Volewijck neighborhood is described below
with supplemental tables and figures.
21

Table 1: Total number of residents and households in the Volewijck (CBS)
Total residents

9,730

Average household size

1,9

Total households

5,055

Figure 4: Demographic makeup of the Volewijck (CBS & AlleCijfers4)

4

https://allecijfers.nl/wijk/volewijck-amsterdam/ - based off CBS data
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Figure 5: Migration background of Volewijck immigrant residents (CBS & AlleCijfers)

The average income per inhabitant is 18,000 per year, making the Volewijck one of the
Netherlands’ poorest neighborhoods (CBS; AlleCijfers). 66% of the Volewijck population
is considered to have low purchasing power (CBS) meaning that this sub-set of residents
has a disposable income of € 9,250 per year or €770 per month. Furthermore, a total of
2,950 residents live on social benefits – represented in Table 2 below – meaning that 30.3
% of the Volewijck population lives with assistance.

Table 2 - Persons on social benefits (CBS5)
Persons on general social assistance benefits

980

Persons on disability benefits

630

5

https://cbsinuwbuurt.nl/#wijken2017_percentage_huish_onder_rond_sociaal_min
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Persons on unemployment benefits

240

Persons on pension benefits

1,100

4.2. MICRO – PERSONAL FOOD SYSTEMS
In this sub-section, the results from the questionnaire, in-depth interviews along with
CBS data, will be used to call attention to the domesticity – or internal experience - of
food. The visceral nature of food choice uncovers how personal food systems are
cognitively constructed and used to navigate the socio-spatial nature of foodscapes. This
section will be used to answer SRQ3 – What is the micro foodscape of the Volewijck

neighborhood?
Questionnaire participants spanned a wide range of ages – 17 to 84. The mean age of
participants was 50, with more participants being women (53.57%). Participants varied
between being born in the Netherlands (19) or in foreign countries – Bosnia (1), Iraq (1),
Mexico (2), Surinam (6), and Turkey (1). The questionnaire revealed the mental process
of each participant that went into their like and dislike categories of everyday food
choices, where they obtained these choices and why they did so

Each participant was asked their top and bottom five ingredients; yet, while the top food
items were easy for participants to recall, most could only think of 3 bottom choices.
•

The most frequently answered top five ingredients were: vegetables (10), bread
(9), rice (9), potato (8), fruits (6).
o The rest are valued in descending order: meat, eggs, tomato, cheese, milk,
oil, black pepper, salt, yogurt, beans, soup, spices, fish, garlic, onion, pasta,
beef, cabbage, chili, ham, leek, bouillon blocks, satay sauce, soymilk, chili,
chocolate, coffee, crueseli, cucumber, dairy, eggplant, pomegranate, halal
meat, nuts, oats, pumpkin, salad greens, sambal, sugar, tempeh, tofu,
tortillas, vegan burgers, and watercress.

•

The most frequently answered bottom three ingredients were items classified as
“ready-made” (6), meat (4), and potato (4).
o The rest are valued in descending order: ketchup, sugar, butter/animal fat,
milk, spices, bread, brown beans, candy, cookies, E-numbers, fish, fries,
hamburgers, margarine, marinara sauce, mayonnaise, pork, processed, oil,
pasta, peanuts, pizza, sauce, soda, soy sauce, sprouts, and tea.
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The contrast in answers like potatoes and meat on both the top and bottom food
ingredients highlights the multidimensionality of one food item within different
respondent’s personal food systems and that the underlying beliefs and meaning of one
particular food item may not be shared between two individuals. This supports Furst et
al.’s (2000) conclusion that the concept of ‘food’ varies among people in a society
depending on their perception and attitudes towards food and their relationship with the
wider food system.

The top reasons participants stated for shopping where they did was ‘low price’ (14),
‘close by’ - near in distance (9), and quality (6). Other reasons for purchasing at their
favorite stores were cozy, nice, “just happened,” and “pays attention to food.” Walking
and biking were the most common forms of transportation to followed by car, scooter,
and tram.
•

The top three locations to purchase food were Pekmarkt (17), Deen (16), and
Albert Heijn (15), where Albert Heijn was associated with convenience, Deen was
friendly, and Pekmarkt was linked to quality and no packaging.
o Other places in the Volewijck that were mentioned were: Eethuis #1,
Snackbar Marcouch, Cafés, Febo, New York Pizza, Royal Vis, il Pecarino,
Orient Express, SuriToGO, and Buurtkamer Bloemenbuurt.

It was also found that participants traveled outside of the Volewijck to supermarkets like
Plus, Jumbo, Ekoplaza, Dirk and the Lidl in deBanne shopping center as well as
restaurants and fast-food retail establishments like Habertus & Berkhoff, Kreejten bar,
McDonald’s, and Moaz.
•

The bottom three locations to obtain food were Albert Heijn (9), Pekmarkt (4),
and the Toko (3), with reasons being that Albert Heijn and the Toko are too
expensive and Pekmarkt “used to be better.” Most of the other bottom
establishments were fast food establishments and mini markets like Kim’s Burger
and Sandwiches, McDonald’s, and the Mina AvondWinkel.
o Other bottom places to purchase food were Pasoek Thai, Jumbo, Aldi, and
Plus. Reasons for not frequenting these establishments was “not tasty,” “it is
junk food,” poor quality, or they cook better themselves.

The questions about top and bottom food retail locations sheds light on how external
influences, like the physical Volewijck foodscape, influence the cognitive and emotional
process in the construction of respondent’s personal food system by providing a spatial
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template for specific patterns of dietary intake. Additionally, the example of McDonald’s
and Albert Heijn being both in the top and bottom places to frequent by different
Volewijck residents again exemplifies how the underlying assumptions of one particular
food retail establishment or food item may not be shared between two individuals.
Moreover, the why explanations in conjunction with modes of transportation gives
prominence to how the classification and balancing of food choice values and
development strategies for reoccurring events, become everyday food routines of
Volewijck residents.

Furthermore, the why answers of choosing specific places to purchase food like cozy,
nice, “not tasty” or “it is junk food,” speak to the emotive values that go into food choices
that reflect the instinctive and intuitive feelings – or the visceral nature of foodscapes.
These affective values in conjunction with cultural lifestyle preferences like ‘low price,
‘close by’, and quality emphasize that consumption is “a complex social phenomenon”
where the purchasing of certain products in certain locations that “satisfy their needs”
communicates their definitions of the meaning of food (Pellegrini & Farinello 2009,
p.957). Hence, “consumers not only manifest their specific consumptions styles through
their choice of food purchases, but they also exhibit their lifestyles by doing so” (ibid).
Thus, the personal food systems of the participants can be broken down into the cultural
consumption patterns of conventional, alternative, and ethnic.

4.2.1. CONVENTIONAL PERSONAL FOOD SYSTEM
The conventional food choice values of cost and time were reflected in the personal food
systems of Volewijck residents in 23 out of 30 participants stating that their food choices
were because of a ‘goedkoop en dichtbij’ – low price and nearby their home. This
demonstrates that most of questionnaire respondents exercised effort in their everyday
food routine to secure increased value for food items while not traveling too far away
from where they live. This consumption style of convenience in participant’s personal
food systems can then be broken down into two parts: food retail location and food items

The first part, food retail establishments that embed convenience in place, is reflected in
the questionnaire answers that certain food retail locations were gauged by the
convenience of time and space. P14, a 23-year-old Dutch woman, answered in the
questionnaire that her favorite place to go was Jumbo because it “has everything” and it is
“easy to find” her favorite food items. This was also stated by P1, a 63-year-old
Indonesian Dutch woman, who prefers to go to Dirk because they have everything, so she
wants it all in one place, so she does not have to look for things. Interestingly, Albert
Heijn was associated with convenience (top location) but also considered too expensive
(bottom location), indicating that one food retail location does not hold the same
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meaning between Volewijck inhabitants. Surprisingly, the two youngest questionnaire
participants, reported having an affinity for fast food. Both reported eating out multiple
times a week, P30 – 17-year-old Turkish Dutch male – at the snackbar and P29 – 21-yearold Turkish Dutch male – at both the snackbar and Eethuis #1.

For the second part, some participants specified that they chose certain food items
because they were ‘fast solutions’ such as fast food or food ‘on-the-go.’ For example, P15
stated in the in-depth interview that he would order Domino’s Pizza when:

“It's really (if) I'm lazy. I don't really want to cook. Time? Is it too late? 11
o'clock. 10 o'clock?...Might just call. But you know that food is never really
tasty”

In like manner, fast and simple food items were chosen by P19 – a 84-year-old Dutch
female – due to her decreasing mobility. In her in-depth interview, she stated that:

“I usually make soup myself but that’s getting less and less. I can’t be on
my feet that long…Once I bought a lasagna bowl. That was easy”
“(In the Netherlands) it’s easy to buy vegetables cut like leek and carrots.
It’s convenient”

Her limited mobility has consequently forced her to re-classify her food choice values,
which are now assessed based on ease of preparation.

Similarly, when participants were asked if they preferred fresh or frozen food items, six
said they bought both because frozen is easy to prepare, it stays longer and “has the same
number of vitamins.” Interestingly, instant or frozen “ready-made” was one of the least
favorite food items of respondents.

Again, the classification of food items based on time was important for two mothers
whose primary responsibility is to shop and cook for their families. P5, a single working
mother, stated that she does take-away two times a month because it is convenient and
that the leftovers are dinner on Saturdays. P6, a 30-year-old Iraqi mother, at times
chooses to buy falafels to-go for her children because it is "easy."
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These examples in respondent’s personal food systems (PFS) are concurrent with Furst et
al.’s (2000) findings that classifications of food based on perceived time constraints “most
often outweighed other core values” (p. 343) and stresses the cognitive temporal
component of personal food choice. The lifestyle actions exhibited in the everyday food
routines of some Volewijck residents indicate a cultural consumption pattern predicated
on the ideology of thrift – the language of 'time-saving' food choices as 'cost-saving'
efficiency (Potter & Westall 2013). These answers feature the internal experience of food
(choice) within place, where the daily reality of a limited shopping budget is a prominent
factor in choosing food retail locations for the 66% of the Volewijck population who have
low purchasing power. Unfortunately, concrete connections could not be made because
the income question was eliminated due to a comment on the first day saying this was a
“sensitive issue.” However, 10 out of 30 participants stated that they did not purchase at
specific locations because it was ‘too expensive’.

4.2.2. ALTERNATIVE PERSONAL FOOD SYSTEM
Alternative food choice values were expressed by 16 out of 30 participants. Again, this
consumption style of participant’s personal food systems can be divided down into two
parts: food retail location and food items.

For the first part, alternative food retail locations, the Pekmarkt was the first favorite food
retail location with 17 participants preferring to shop there. Explanatory answers for
attending the market were linked to quality and no packaging. Quality was also the third
top explanatory answer for why participants attended the certain locations they did. By
the same token, the food choice value of quality was also reflected in the bottom food
retail locations and were mainly fast-food establishments and mini-markets: Kim’s Burger
and Sandwiches, McDonald’s, and the Mina AvondWinkel with explanatory answers of
“it’s junk food”, poor quality, or they cook better themselves. Furthermore, P15 stated in
his interview that he does not go to the biologic chicken stand at the ‘Boeren en Bio’
Pekmarkt because the vendor says it is fresh, but he knows that it is frozen, and he does
not like the taste of frozen. This non-choice of a certain food item for P15, indicates not
only the food choice value of quality but also pinpoints a location that he avoids due to
past experiences.

For the second part, the food choice value of quality in choose certain food items, was
stated by 6 out of 30 participants as their main motivation for purchasing certain food
items. When asked if they knew where their food came from, half of the respondents did
not know. Those who did state that they look at the labels for the origin with some
adamantly not buying from Spain, Peru, Israel, or would prefer to buy from local Dutch
farmers because it “tastes better.” P22, a 42-year-old Dutch man, stated that his family
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enjoys organic and tries to buy “as local as possible.” P14 stated that she is “conscious” of
where her food comes from “but sometimes money doesn't allow.” This kind of mindful
deciding mechanism in the shaping of an individual's personal food systems also showed
up in the why question for top purchased ingredients. 4 questionnaire participants
consciously chose to purchase food alternative food items like products with voluntary
food labeling schemes (i.e. biologic, fair trade, vegan) or products without E-numbers.
This also links with safety, or the absence of chemical waste and genetically modified
foods. P20, a 45-year-old Mexican woman, purchases biologic and avoids E-numbers and
intentionally travels outside of the Volewijck to the Ekoplaza in Buikslotermeer to find
food items that fit her personal food system.

Moreover, some participants stayed away from fast foods due to health reasons as in foods
that disagreed with them or they thought would compromise their health due to lack of
nutritional value. For example, P17, a 45-year-old Dutch male, regularly avoids ready-togo, pizza and fries – bottom 3 food items. This aligns with the overall top of the bottom
three food items classified as “ready-made.” P23, a 63-year-old Surinamese woman,
doesn’t like McDonald’s or the Chinese restaurant because “it’s junk food”. Identically,
P10 – 31-year-old Dutch woman – stated that “most take away I find moderate quality
and too little vegetables”. Equally, P15 stated in the in-depth interview that he has issues
with McDonald’s and Burger King because:

“I will order a meal, but I know from my experience, I know already that I
will regret it as soon as I have last bite. As I finished. I know that at that
moment, I will be thinking “Why?” I will just feel full but it’s not tasty… it will
make me sick and by the end it’s expensive”

He went on to elaborate on the ‘feeling sick’ part, stating that monosodium glutamate
(MSG) is addictive and ‘make your body feel terrible.’ This last part accentuates the
visceral nature of foodscapes and how certain food items are actually felt to be 'better for
you' which brings about an emotive value – affect.

Similarly, 22 out of 30 participants stated that they preferred fresh (22) over frozen. P14
stated that fresh tastes better and ‘feel better’ when cook it, P1 likes to eat healthy stated
that fresh is better for you which is concurrent with Sobal et al.’s (2011) findings. P3 –
77-year-old Dutch man – favors fresh food because he “knows what is in it”.
Comparatively, P5 stated in her questionnaire that she prefers fresh because there is more
variation, the cabbage is local, and the spinach is tastier. These examples correspond to
the food choice value of variety or seasonal or out of season, where participants restricted
their personal access to food choices based on certain seasons of the year in the notion
that it is ‘better for you.’
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Uniquely, 11 out of 30 participants said that they would grow their own food but there is
a lack of space where they live, the Dutch weather does not allow them to grow the food
items they like, or plants “die with them”. 5 of the 11 stated that they used to have a
garden in the past – notably mostly Surinamese participants – but not now. Interestingly,
the only 2 participants’ who were current growing food were both women. P16, a 49year-old Turkish woman, helps her elderly neighbor with his small backyard garden and
in return receives string beans, a variety of peppers, and peas. P7, a 48-year-old
Surinamese woman, grows tomatoes, paprika, carrots, pepper, Surinamese ‘soup
vegetables’ on her balcony as well as herbs that the Buurtkamer Bloemenbuurt.

Lastly, participants that showed an alternative lifestyle in their personal food systems did
so through a conscious management of their food choices. Underlined with ethical and
moral characteristics, their food choice values are ingrained with socially and
environmentally just ideals. For instance, P15 stated in his in-depth interview that he is
against violence against animals and only eats a minimal amount of meat when it is 'taken
care of properly'. He said that the majority of time, he replaces the meat in traditional
Bosnian dishes with eggplant, but his mom still asks him: "Isn't there a piece of
meat?....You know you need something to hold you, give you energy and strength." He
said that this line of thinking, where energy come only coming meat, is ‘old-fashioned,
wartime thinking.’ He also went on to tell a story about his friend back in Bosnia who
brought a sheep home for religious sacrifice; however, in the time before the slaughter his
friend's children got attached to it because "it was cute", but in the end, they had to eat it.
P15 declared that "this is the way it should be" in terms that everyone should learn where
their food comes from. In like manner, P5 spoke about her childhood in the South of the
Netherlands, where her uncle had a large farm, and her parents owned a small shop that
sold products from local farmers like cheese and eggs. She said that this was the point
where she became 'in touch with nature' and that this is something that she tries to pass
on now in either her schoolwork with small children or her neighborhood initiative to
plant in the small openings of the front yards.

As shown above, these ethical and moral characteristics embodied in the everyday food
routines of this group of respondents illustrates how food choices are used to contest and
negotiate the framing of the dominant, conventional consumption culture. Thus, by
become ‘empowered,’ conscious consumers through informing themselves and taking of
responsibility for what food to purchase, prepare and consume, they use their lifestyle to
make the changes they want to see in the world.
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4.2.3. ETHNIC PERSONAL FOOD SYSTEM
Ethnic food choice values are taste, social relationships, and symbolism. The consumption
patterns of migrant groups are associated with acculturation of personal food systems and
can be divided down into two parts: food retail location and food items

The first part, ethnic food retail locations, was illustrated in the choice of P6 to frequent
Al Baraka, the halal grocer and butcher, so that she could purchase halal meat. This
highlights the offering of food items with religious affiliation and original language to tie
traditional food consumption with the recreation of personal food systems. Other middle
eastern oriented food retail establishments include Genco - a medium sized grocer, the
market with traditional Turkish, Moroccan and Surinamese vendors, and Café Demeliq.
Furthermore, there is a no name Toko which caters towards Surinamese Caribbean
consumption but considered too expensive by 3 participants. Similarly, these ethnic
oriented food retail establishments can be seen as promoting the food choice value of
social relationships by providing an immigrant residents opportunity for constructing
new eating relationships based on old food consumption habits.

For the second part, the questionnaire revealed that 8 out of the 11 immigrants continued
to cook the traditional dishes of their parents and grandparents. The dishes that they
carried on making were dolmas, her-herie, bamieh, bissara, peanut soup, chili con carne,
harira, rice and beans. When asked why, a common response was that it is “tastier” than
other foods, has all the vegetables, ”what she learned from her mother,” “starch is good
for your body,” and something that reminds them of ‘home.’ These explanatory answers
support de Maret and Geyzen’s link between taste and a nostalgia for ‘home.’ Moreover,
these food habits embedded in taste memories acts as a type of restoration of past
experiences from their birth country through the symbolic action of purchasing of
traditional food items to make traditional dishes. For example, P6 stated that she
purchased traditional food items like watercress, pomegranate, and halal meat of to
recreate dishes from her past demonstrates the symbolic reconstruction of ‘home’ through
past consumption behaviors. P12, a 35-year-old Mexican man, said he misses the way his
grandma cooks the "classics" (chili con carne, rice and beans) and that real corn tortillas
are too expensive to buy in the Netherlands. “It will never be the same” he added. This
statement indicate that the emotive values are connected certain food choices and a sense
of home.

Further, the examples above express how the social construction of the meaning of “food
and taste (can) play essential roles in sentiments of belonging and exclusion,” especially
“for communities that have faced discrimination and challenges to their cultural identity”
(de Maret & Geyzen 2015, p.1; Fuster 2017, p.11). These examples indicate that a strong
residual ethnic identity still existed for some immigrant participants and can also be
supplemented by the 3 participants that adamantly do not eat Dutch food and only
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traditional dishes. Hence, by choosing certain food items that have sentimental value in
the recreation of their personal food system could have helped immigrant participants in
the negotiation of the new Dutch foodscape (ibid, p.1). Additionally, these food choices
exemplify the significance of ‘comfort foods’ as a way for Volewijck inhabitants to affirm
their ethnic background and food identity. The ethnic consumption lifestyles of the
migrant group of participants underscores their ‘cultural confidence’ that becomes a clear
feature of their food identity itself, “not just an enabling characteristic” (Sutton-Brady et
al. 2010, p.360).

Interestingly, there were 3 participants who vocalized that they no longer ate the
traditional dishes of their home country, two Surinamese men and a Mexican lady, but
now eat Dutch food.

8 out of the 11 migrant residents stated they currently eat traditional Dutch foods like
endive, cheese, frikandel, hachee, hutspot, jus, meat, potatoes, spinach, stamppot, winter
vegetables, sauerkraut. By maintaining the practice of cooking traditional dishes of their
parents and grandparents, while also integrating Dutch dishes, echoes how culture, taste,
and place plays an integral role in the changing meaning of food. However, unlike
Sutton-Brady et al. (2010), the length of time since migration did not seem to influence
migrant resident’s adoption of Dutch cuisine. The most recent participant to immigrate P20 - came to the Netherlands in 2007 and has started to eat stamppot while other
participants who immigrated earlier have not integrated Dutch dishes in their personal
food systems (P16 in 1992, P15 in 1995, and P12 in 2006). Consequently, no pattern could
be established based how long they had been in the Netherlands, indicating that it is not
acculturation (how long in host culture) but a matter of ‘perceived cultural spaces.’

Sutton-Brady et al. (2010) suggest using ‘perceived cultural space’ instead of acculturation
to explain the “constant and seemingly effortless movement back and forth” between
symbolic geographical spaces within participant’s everyday food routines (p.360). The
degree of cultural adaptation among these participants draws attention to the contested
and negotiated construction of consumption “around the subjects’ dual cultural identities”
(ibid, p.358). Speaking of dual identities, like Sutton-Brady et al. (2010), it was discovered
that P30, a child of migrant parents and the youngest participant, helped his mother to
negotiate the unfamiliar consumption context by purchasing food for the family. SuttonBrady et al. (2010) state that during this phenomenon of ‘consumer socialization’“ roles
are reversed, and the children act as the agents of socialization bringing consumption
knowledge to their parents” especially when language is a prohibitive factor for parents
(p.359). In like manner, Rosenthal (1996) states that immigrant parents and their children
undergo different scales of exposure to the host culture that leads to differences in
behaviors and values, where the children adapt more quickly than their parents (in
Sutton-Brady et al. 2010).Furthermore, while he still ate traditional Turkish dishes from
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his parent’s birthplace like çiğ köfte, his stated that he liked "easy things" like the
snackbar as well as bread, cheese, and candy. This mixing and matching of different
ethnic cuisines brings attention to P30 as a social-hybrid who is flexible moving between
‘cultures’ and ‘lifestyles’ and who is “confident in making movements between the
perceived and real cultural spaces, constructing (a) particular identit(y) not tentative in its
duality” (Sutton-Brady et al. 2010, p.359-60).

Finally, the questionnaire also showed signs of ‘reverse socialization’ with P4, a 58-yearold Dutch woman who married a Moroccan man. Markedly, she had the same at ease in
translating 'perceived cultural spaces' because of her husband teaching her about his
home culture through nostalgic consumption of his traditional dishes. She stated that he
cooks the food and so now she enjoys more spice in her life like tagine, harira and bissara
but also still eats traditional Dutch food like hachee and stamppot with endive. Strikingly,
she does not live in the Volewijck but actively goes out of her way to the Pekmarkt and
Royal Vis for special Moroccan ingredients as well as sometimes travels as far away as
Almere for a Moroccan baker; giving prominence to how certain food choice values
outweigh others and the willingness of travel longer distances to find food items that fit
her retrofitted personal food system. She also expressed that she went to Pekmarkt for
quality and Deen because it was cheaper in price. This ‘creolized’ consumption pattern of
this participant highlights the fluidity of multiple cultural food identities within one
personal food system. Ergo, indicating that the relationship with and conception of food
co-evolves depending on the physical, social, and cultural setting one is in and
subsequently manifests in new food items being eaten and new food retail locations
attended.

4.2.4. MIXED PERSONAL FOOD SYSTEMS
Respectively most of the participants were a ‘creolization’ of food choice values from the
different food lifestyles. Although P15 does not eat Dutch cuisine because he is ‘not fond
of it,’ he has also gone through the process of ‘reverse socialization’ since moving to the
Netherlands. P15 left the war-torn Bosnia in 1995 to study in Amsterdam and stated in
our in-depth interview that he felt that he had more freedom to try new things. He has
become an ‘adventurous eater’ by being “open” to the different foods of his newly
encountered relationships. He specified that his tastes started to change when he went to
Croatia with his ex-girlfriend and she convinced him to try seafood.

“I thought ‘Wow, so delicious!’ and at the moment I kind of thought to
myself ‘I’m never going to miss the opportunity (again) because of
prejudice’.”
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Then he “went through phases” cooking South American for himself, then Indian, and
then nostalgic consumption of Japanese food because of his past roommate. Even on a
work trip to China, he tried snake and turtle meat. P15’s change of taste preference over
time for other ethnic flavors spotlights the findings of Sobal et al. (2014), Sutton-Brady et
al. (2010), and de Maret and Geyzen (2015). In addition, as stated above, he has started to
replace the stewed and barbequed meat in traditional Bosnian dishes with eggplant
because he believes that meat should be 'taken care of properly' and that everyone
should learn where their food comes from. His adamance for not going to the biologic
butcher at the Friday ‘Boeren en Bio’ Pekmarkt because he does not like the taste of
frozen and he believes that it is, even though they say it is not. Furthermore, his
declaration that fast food makes him ‘feeling sick’ and that MSG ‘makes his body feel
terrible’ brings attention to the emotive values of personal food choice. This visceral
account of how processed food makes him feel clarifies how personally experienced
emotions – affect – become concrete actions – everyday food choices - in the embodiment
of food. Yet, despite his ethnic and alternative food choice values, he marked on the
questionnaire that he also goes to Albert Heijn and Deen because they are the 'most
convenient' in terms of the physical Volewijck foodscape. Thus, P15’s mixing and
matching of food choice values from all three lifestyles results in a unique blend of multicultural food identities within his personal food system

This ‘creolized’ consumption pattern was also present in P19. She had an interesting life
story because she lived in so many places over the course of her life. She was born in the
Netherlands, moved to Canada, South Africa, back to Canada and then back to
Amsterdam after she divorced her husband. During her in-depth interview, she pointed
to the small garden she has in the back of her apartment. She said she would garden it,
but she is too old now. She then started to reminisce about the "huge" garden she had
back in Canada, where she grew potatoes, leek, carrots, parsley, kohlrabi, peas, and beets
organically and bought fish locally from the lakes near Winnipeg. She seemed to be still
very conscious of where her food comes from by stating in the questionnaire that she
reads the labels for origin and avoids ready-to-go, margarine, cookies as well as
McDonald's as her least favorite place to go out to eat. Interestingly, she stated during the
interview that she likes to go out to eat two times a week at Thai restaurant next door to
her house. This was a bit confusing because she had written in the questionnaire that this
place was one of her least favorite places to go. When asked about this, she said that she
actually does not like to go there, but it is one of the only places that she is able to go to
due to her limited mobility.

Her restricted mobility was also stated above as a catalyst for her to re-balance her food
choice values based off ease of preparation for which she now chooses pre-cut vegetables,
canned soup, or frozen ready-made meals – the latter which is in her bottom food items.
She also stated that she went to Albert Heijn and the Lidl because of convenience and
cheapness. Therefore, her ‘static’ personal state affects her personal food system
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concerning her bounded access to her home which influences how she organizes her core
values and where she goes in the Volewijck foodscape. Lastly, during her time in Canada
in the 1980s, she expressed that she went through the process of consumer socialization
with her children:

“Your children come home, and they want a pizza, they want macaroni and
things like that…Once they came home with a whole bunch of visitors and I
said “I’m not a hotel. Come on!””

Although this did not happen in the Netherlands, her experience emphasizes Rosenthal’s
(1996) statement earlier that sometimes immigrant parents and their children are exposed
to different scales of cultural adaptation that can lead to contradictory consumption
behaviors and food choice values which can result in conflict (in Sutton-Brady et al.
2010). She also stated that she likes to make Indonesian dishes from packets as well go out
to eat for Chinese, French and Australian cuisine highlighting reverse socialization from
the multi-cultural Amsterdam foodscape. Again, it is possible to see how her personal
food system was affected by the social and spatial setting over the multiple chapters of her
life which has led to the mixing and matching of food choice values from the alternative,
conventional and ethnic lifestyles.

The incorporation of sometimes conflicting core food choice values within a personal
food system was also observed in P5. In her in-depth interview, P5 spoke about her ‘deep
connection to food’ stemming from her childhood in a rural part of Southern Netherlands
that was engrained with ‘local’ food. She cultivates this in her adult life by spearheading a
community initiative that ‘reclaims public space’ for the planting of pollinator gardens in
the small spaces outside of her neighbor’s homes so that they can understanding where
plants (not only food) come from. Likewise, her nostalgia for her childhood has also
transferred onto her personal food system where she prefers to buy fresh food items
because there is “more variation, the cabbage is local, and the spinach is tastier.”
Moreover, her alternative food lifestyle is also promoted in her shopping at the Friday
‘Boeren en Bio’ Pekmarkt for better quality and cheaper biologic fruits, vegetables, and
bread. This in-stream of the convenience food choice of value mixes with her core
alternative food choice values highlights the ‘creolization’ of food identities within one
personal food system. She stated in her in-depth interview that she does not have a lot of
money and is a single working mother, so she orders take-out two times a month and that
leftovers are always eaten on Saturday. This features Furst et al’s (2000) statement that
the classification of food items especially for those whose primary responsibility is to shop
and cook for their families; as well as Potter and Westall’s (2013) ‘ideology of thrift’ – or
'time-saving' food choices as 'cost-saving' efficiency. The conventional food choice value
of cost was also indicated on her questionnaire where she marked that she bikes to the
Dirk in Vogelbuurt because they are cheaper than the Albert Heijn in Mosveld. Her
responsibility to shop and cook for her family while also having a limited spending
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budget has led her to order re-organize her food choice values against those that stem
from her nostalgia for her childhood. Finally, she stated in the questionnaire that she
likes to eat all different ethnic cuisines which is no doubt a result of her moving to the
Volewijck in the 1970’s and the changing socio-demographics of the area over time.
Consequently, what she chooses to avoid or include in her personal food system - a mixed
of consumption lifestyles - reflects her individual beliefs and illuminates her everyday
reality and experience of food.

The intra-individual conceptual frameworks for organizing food of each participant
demonstrates how ‘creolized’ personal food systems are constructed to make sense of the
complexity of the multi-cultural Volewijck foodscape. The ‘mixing and matching’ of food
choice values i.e. food lifestyles and a ‘fluidity’ of movement around consumption
patterns within as well as ‘outside’ the Volewijck foodscape allude to participants’ ability
to move between ‘perceived cultural spaces.’ This highlights the socio-spatial nature of
personal food systems that culminates in unique hybridized cultural food identities which
blend seemingly contradictory core beliefs about the meaning of food and reflect a nonlinear relationship between the “(their) creative, imaginative, relational and affective
qualities” (Rossi 2019, p.121). Moreover, the modification of participant’s food choices
and tastes over time and space indicates “new meanings associated with home” where the
subjective concepts of taste and home become interrelated and multidimensional in the
continual development of their personal food systems that are “engaged via place” (de
Maret & Geyzen 2015, p.9). This juxtaposition of the cognitive and physical within the
personal food systems of participants, elucidates how daily interactions with both the
surrounding Volewijck foodscape and cultural foodways construct the experience of food
on a micro scale; shedding light on the domesticity of food.

4.3. MESO – FOODSCAPE TYPOLOGIES
In this section, the Volewijck foodscape – the physical Volewijck foodscape - will be
discussed and how this shapes specific patterns of dietary intake - personal food systems by studying the ‘relational’ foodscape. First, the initial Volewijck foodscape map will be
used to determine neighborhood exposure i.e. number of food exposure points within the
Volewijck foodscape to highlight availability of and access to certain types of food for
Volewijck inhabitants. Again, CBS data will be used to supplement these findings by
providing insight on the sociodemographic and economic factors effecting resident’s
personal food systems. Second, the Volewijck foodscape typologies map that emerged
from attaching the place-based context, i.e. physical and tangible qualities of the
Volewijck foodscape, to the social traditions of foodways i.e. certain cultural consumption
patterns of Volewijck inhabitants that was explained in detail above in the micro
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foodscapes section. This ‘rich picture’ was used to answer SRQ2 – What is the meso

foodscape of the Volewijck neighborhood?

4.3.1. THE VOLEWIJCK FOODSCAPE
Through ‘ground truthing’ the number and types of outlets available within the
Volewijck foodscape were identified and led to an understanding of neighborhood
exposure for Volewijck residents. By assessing the local density of food retail locations,
information about availability and access to certain food choices for residents was drawn.

Figure 6 below is the image of the Volewijck foodscape, along with a table to help
identify the category of each establishment. The Google MyMaps helps to visualize the
spatial template for specific patterns of food, place, and practice in the Volewijck.
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Figure 6: The Volewijck Foodscape (Google MyMaps6).

Dot Color

6

Type of Outlet

Total Outlets

Restaurants

23

Fast Food

10

Cafés

10

Neighborhood Centers

7

https://www.google.com/maps/d/edit?mid=1WPNWBC82lG4yDwnF0bBve0lBCyBgi781&usp=sharing
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Bars

6

Bread Retail Outlets

6

Mini-Market

5

Community Gardens

5

Convenience

4

Take-out & Snackbars

4

Grocery Stores

3

Coffee Cafés

3

Meat Outlets

2

Markets

2

Cheese Outlets

1

The results are shown in ascending order to communicate the dominant types of food
retail establishments. While checking van Bossum’s secondary data, it was found that 16
that had either closed or were not confirmed. A large bakery factory was not recorded as
it is not open to selling to the public. Food retail establishments that boarder the
Volewijck were included to signify the ‘fluidity’ of personal food systems within
foodscapes that are not bounded to strict municipality lines. This resulted in a total
number of 91 food retail locations available to Volewijck residents that are easily
accessible by walking or biking.

Observation of the Pekmarkt resulted in food vendors making up 37.5% of the market baked goods, fish/meat, cheese, fruits/vegetables, and snacks– with two culturally specific
fruit/vegetable vendors for Turkish and Moroccan residents. The rest consisted of nonfood vendors selling a variety of goods ranging from rugs, to clothes, to electronics, and
flowers. Attendees of Pekmarkt were a mix of all ages, ethnicities, and gender.

During the charting food exposure points, it became apparent that the Volewijck
foodscape has clusters of food outlets along the major thoroughfares - van der Pekplein,
Kamperfoelieweg, and Mosveld - with some dispersed within each smaller dorpje. The
area around Papaverweg is primarily industrial with only two or three food
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establishments like a bakery and de Ceuvel - a restaurant focused on alternative food
provisioning. Interestingly, it was found along Kamperfoelieweg to be only fast-food
shops like New York Pizza and two snack bars as well as cultural food restaurants like
Café Demliq and Pasoek Thai. Notably, around the ferry point across of Central Station is
mainly food retail locations geared towards tourists with expensive dishes on the menu.

4.3.2. VOLEWIJCK FOODSCAPE TYPOLOGIES
Roe et al. (2016) state that “the interaction between people and food has a strong
influence on the form, function and character of the present landscape” where people’s
food identities “co-evolve with, and imprint on” the urban foodscape creating different
foodscape typologies (Roe et al. 2016, p.757). Lake et al. express that by building a rich
picture of a community’s food environment, it is possible to observe how availability and
access interact with individual factors such as food choice values such as cost, health, and
taste, thus, providing tangible qualities to the cultural consumption patterns and
foodways within the Volewijck neighborhood. This is represented in Figure 7 below.
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Figure 7: The Volewijck Foodscape Typologies (Google MyMaps 7)

Shape

7

Typology

Total Outlets

Conventional

43

Alternative

6

Gentrified

22

https://www.google.com/maps/d/edit?mid=1EwTbdroSfQ_N7eI8ejQ_-qZFDIphOBzM&usp=sharing
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Ethnic

20

Accordingly, the diverse foodscape typologies that have unraveled in the Volewijck
foodscape correspond to the different types of food identities stated above in the micro
foodscapes section. Therefore, illustrating the socio-spatial nature of ‘relational’
foodscapes and how the meaning of food is embedded in a certain physical location.
Furthermore, Roe et al. (2016) state that by illuminating these foodscape typologies it is
possibly to understand the importance of people’s interaction with and experience of food
and how both shape the character of cities.

4.3.2.1. CONVENTIONAL FOODSCAPE TYPOLOGY
The conventional foodscape typology encompasses three sub-categories: industrialized
supermarket, fast-food takeaway and social dining culture and comprises of 47.2% of the
Volewijck foodscape.

The first sub-category, the industrialized supermarket landscape that is characterized by a
utilitarian building design including a large supermarket with an open view and little
vegetation. This is apparent in the Figure 8 below of the newly renovated Mosveld
foodscape.

Figure 8: Mosveld Shopping Center in May 2018 (photo by Anne Carl)
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The Mosveld shopping center includes 2 large supermarkets (Deen and Albert Heijn)
along with a bakery, a fish vendor outlet, two cafés, two restaurants and four fast food
outlets (Febo, SuriToGo, Halal Fried Chicken, and Papa John’s Pizza). 5 bakers, 2 fish
vendor outlets and the 4 community centers were included in this typology because they
are conventional ways of Dutch urban food provisioning.

The industrialized supermarket sub-category also includes smaller neighborhood
convenience stores that embedded within the streetscape (Roe et al. 2016, p.766). This is
observable in Figure 9 showing the Lido – one of the two small grocery stores within
Noord and Zuid Bloomenbuurt - the other is Azalea Buurtwinkel. Along Van der
Pekstraat is Supermarkt van der Pek and Mina Avondwinkel.

Figure 9: Lido, Noord Bloemenbuurt in May 2018 (photo by Anne Carl)

Next, the fast-food takeaway sub-category is interestingly comprised of mainly pizza
shops open late-night like New York Pizza, Domino’s, Papa John’s Pizza, Pizzaphone and
The San Remo Pizzeria. Also included are the 2 Febo’s, Snackbar Marcouch, Eethoek 10,
and Pont Neuf – a small shack selling fries and coffee. This grouping especially reflects
the “cheap, standardized and nutritionally debilitated food of the fast-food industry”
promoted by the industrialized food system (Guthman 2008, p.1175). Thus, these spatial
manifestations symbolize the interests and values of ‘easy’ food consumption that are
deeply rooted in social and spatial convenience. Additionally, this ‘grab-it-and-run’
culture creates a focal point on the increase of food choices chosen because of 'timesaving' or 'cost-saving' convenience historically linked to urbanization (Potter & Westall
2013, p.168; Roe et al.).
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The social dining culture was observed in the eating and drinking ‘destinations’ in clear
clusters around the main thoroughfares - Van der Pekstraat Mosveld, and
Kamperfoelieweg – as well as around the ferry point across from Central Station.
Compellingly, during foodscape mapping that 23 outlets were identified as full-service
restaurants or cafés. With sorting out into foodscape typologies, some food retail outlets
were moved out of the conventional typology because they fit better into other typologies
– hinting at the ‘mixed’ foodscape typology that will be discussed at the end of this
section. 10 full-service restaurants or cafés and 2 bars were in this category: Café De Bult,
Steakhouse Pizzeria North, SmaaQt, Eetcafé Number One, Max restaurant Mosplein, Café
Amore, Eetcafé Mosveld, Restaurant Travelers, Kim’s Burger and Sandwiches, Grand Café
Noorderpark, Bar King William II, and Café Oud Noord.

Hence, the conventional foodscape typology embodies the embedding of the meaning of
food centered around convenience (price and distance) in physical space of the
Volewijck. This can be supplemented with the personal food systems of Volewijck
inhabitants in the questionnaire answers for top food retail locations and why they chose
to go there. Again, two of the top three places to purchase food were Deen (16) and
Albert Heijn (15) with the reasons why were because they were ‘close by’ - near in
distance (9) and a ‘low price’ (14). These food choice values greatly influence how food is
experienced for these participants. This last explanatory answer is strengthened with the
findings from CBS data that 66% of Volewijck households fall under the category of lowpurchasing power- meaning that they have € 770 per month to spend. Furthermore, it
was found through National Institute for Budget Information (NIBUD) that the minimum
amount that could be spent on food per day is about €6.50 per day8 and presumably
around the amount that people of low purchasing power can afford. Therefore, the
affordability of a certain food retail location in of the Volewijck foodscape becomes an
overriding factor in the development strategies of everyday food routines for this portion
of the population.

4.3.2.2. ALTERNATIVE FOODSCAPE TYPOLOGY
The alternative foodscape typology includes the two sub-categories of small-scale growyour-own and local/artisanal retail location makes up 30.7% of the Volewijck foodscape;
however, 24.1% of this was classified as gentrified.

The small-scale grow-your-own sub-category of community gardens was identified with
four gardens in the small residential neighborhoods. Two were school gardens – Speeltuin

8

https://www.nibud.nl/consumenten/wat-geeft-u-uit-aan-voeding/
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Volewijck and Schaap Schooltuin. 50/50 Green is a garden where people with disabilities
can go and Urbaniahoeve is a permaculture garden located behind the former fire station
with limited access to the public.

The other sub-category of local/artisanal by way of markets, farm shops and collective
initiatives made up the remaining 23 food retail establishments. Pekmarkt is a traditional
open market on Wednesdays, Fridays, and Saturdays with fruit, vegetables, cheese and
prepared foods displayed in baskets with some vendors displaying the information on
food origin (Figure 10). Pekmarkt was the first favorite food retail location with 17
participants preferring to shop there with explanatory answers of quality and no
packaging.

Figure 10: Pekmarkt, van der Pekplein in May 2018 (photo by Anne Carl)

The ‘Boeren en Bio’ Pekmarkt is as an extension of the Pekmarkt, but only on Fridays,
and consists of vendors selling local and biologic fruits and vegetables, bread, meat,
honey, and olive oil. P5 stated that she goes to this special market because she can find
biologic food items for cheaper. Roe et al. state that such markets “provide alternatives to
mass-produced mainstream food retailers” that transform the center of neighborhoods by
being located where key routes meet in the heart of pedestrianized main shopping areas;
just like the Volewijck (p.763)

Unfortunately, the remaining 20 food retail establishments in this sub-category were
classified as a gentrified foodscape typology due to the high menu prices and/or the target
population of either hipsters or tourists. More in the heart of the Volewijck, there are two
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alternative food network initiatives bringing box schemes to more affluent Volewijck
residents: Food Coop Noord and de Ceuvel. De Ceuvel’s bi-weekly Boeren and Buren
meetings consist of farmers bring their produce to the restaurant to “undercut
supermarkets for a more transparent food system9.” De Ceuvel is trying to build new
relationship patterns by also only serves meat-less dishes and tries to source everything
local to inform people where their food comes from. However, Biesher and Corbett
(2017) state that this type of “promotion and privileging of middle to upper-class social
norms that construct certain entitlements" to space, place, and practice hinders access to
sufficient, safe and nutritious foods for the low-income populations (p.12). When asking 6
participants after surveying the questionnaire, most had never heard of de Ceuvel but the
one who did classify it as 'hipster'. The embodiment of a ‘hip green aesthetic’ of activism
built on affluence and appropriation of urban space can be labeled ‘omnivorous
gentrification’ (Alkon & Cadji 2018; Hyde 2014).

By the same token, ‘omnivorous gentrification’ became apparent with six shops at the end
of van der Pekplein: Café Keppler – a café that sources coffee beans from around the
world, Stewart and Sally – a gourmet stew and salad establishment, Proeflokaal Kef and
Fromagerie Kef – a small café with a farm cheese shop selling artisan cheese and
‘degustation intermédiaire’ boards for €28,50 per person10, il Pecorino11 – an upscale
Italian restaurant with pizzas from €12 -17, and Café Modern – an trendy hotel offering
small dishes for €12,50.

The gentrified foodscape typology was also observed in the area around the Eye Museum
with food retail establishments like The Butcher Social Club - a gourmet burger
restaurant, The Coffee Virus – an expensive hipster coffee café, among 3 others. These
food retail establishments are primarily focused on tourists and no participant stated that
they attended any location in this area, most likely due to it being out of their price
range; hark back to the minimum budget of 6,50 per day. In this fashion, the everyday
food practices of the ‘green elite’ of the Volewijck are shaping the built environment by
embedding food choice values of quality, health, and variety; which in turn influences
that everyday food practices of lower-income residents by restricting access to affordable
food items and influencing their perception and experience of food in this certain area.

4.3.2.3. ETHNIC FOODSCAPE TYPOLOGY
The ethnic foodscape typology can be defined as multi-national food restaurants and
retail outlets and represents 21.9% of the Volewijck foodscape. This typology already
entails a mixing of conventional foodscape typology – small grocers, social dining culture,
9

https://deceuvel.nl/en/event/buurderij-de-ceuvel-every-tuesday/
https://abrahamkef.nl/proeverij/
11
https://ilpecorino.nl/
10
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and fast food takeaway – with ethnic food choice values like symbolism, taste, and social
relationships. Thus, the Volewijck ethnic foodscape typology highlight how immigrant
residents intentionally embed symbolism, social relationships, and taste into to the
foodscape as a way of influencing their perception of belonging through the experience of
food.

Foodscape mapping revealed the presence of a variety of different types of small to
medium sized ethnic food retailers like Lido- a small Turkish grocer, Al Baraka- a small
grocery with a halal butcher, Toko- a no-name Surinamese shop, and Genco- a larger
grocery store with Middle Eastern food items (Figure 11). Additionally, there are two
culturally specific fruit and vegetable vendors at Pekmarkt that supply traditional foods
items specifically for Turkish and Moroccan immigrants.

Figure 11: Genco, Mosplein in May 2018 (photo by Anne Carl)

The traditional food items offered at these stores that use symbolism such as original
language and/or religious affiliation essentially tie immigrants to their country of birth
and past consumption behaviors (Laroche et al. 1998 in Sutton-Brady, Davis & Jung 2010,
p.349). Figure 12 below shows the multitude of food products from a diverse range of
Middle Eastern cultures at the Genco on Mosplein.
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Figure 12: Inside the Genco (photo by Mosplein Versshop12)

This significance of these ‘comfort foods’ within the Genco and other small ethnic grocers
is that through a symbolic restoration of conditions of ‘home,’ immigrant inhabitants are
able to assert their ethnic background and food identity in place through practice. The
resistance of ethnic identity through consciously choosing to keep strong ties to their
home country was seen in P6, an Iranian woman, stating that she went to Al Baraka to
get halal meat. In effect, where immigrant participants choose to shop to find food items
to recreate familiar foodways has left a mark on local Volewijck foodscape. Interestingly,
the Toko with no name was considered ‘too expensive’ by 3 participants.

Similarly, the need to reconnect with past experiences and recreate traditional foodways
can be seen in the 14 restaurants and fast food establishments, for example: Café Demliqa Turkish restaurant, Suri Flavours – a Surinamese restaurant, La Cocina Empanada – a
Argentinian restaurant, Semai Restaurant & Lounge – a East African restaurant, and
Royal Med – a Moroccan restaurant source by the Royal Vis fish vendor. Interestingly,
there were even ethnic adaptations of fast food – Chitir Halal Fried Chicken, SuriToGo,
Taco Mundo, Mr. Kebab, Adana Döner, Orient Express and Bakkerij Safir. The mixing
and matching of seemingly contradictory socio-cultural ideals in this last set will be
discussed in the next sub-section.

These examples represent how taste “serves to ground body-place-memory” and how
their re-imagined cultural food histories are re-materialized as “places, spaces and things”
within their new setting of the Volewijck (Marte 2007, p.261; de Maret & Geyzen 2015,

12

https://mospleinversshop.business.site/?utm_source=gmb&utm_medium=referral
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p.4). Watson and Cooper (2019) also state that taste is “mediated by complex biosocial
mechanisms” by which one learns, feels pleasure, and expresses identity in a deeply
personal embodiment and engagement with food and foodscapes (p.18). This corresponds
with Fuster’s (2017) statement that ethnic oriented food retail establishments promote
social relationships by providing an immigrant residents opportunity for constructing
new eating relationships based on old food consumption habits. Moreover, Fuster (2017)
states that ethnic-food establishments fulfill the local demand for traditional foods while
also serving as a source of income for the migrant population of the Volewijck. Thus, the
Volewijck ethnic foodscape typology reveals how immigrant residents intentionally
embed symbolism, social relationships, and taste into to the foodscape as a way of
influencing their perception of belonging through the experience of food.

4.3.2.4. MIXED FOODSCAPE TYPOLOGIES
As stated above in the ethnic foodscape typology sub-section, some food retail
establishments were a mix between the different typologies i.e. food lifestyles.

Chitir Chicken, SuriToGo, and Bakkerij Safir were a blend between the ethnic foodscape
typology and the conventional fast food takeaway foodscape typology. Chitir Chicken
13serves halal fried chicken emulating Kentucky Fried Chicken but embedded with
religious symbolism of meat prepared under Muslim guidelines (Figure 13).

Figure 13: Chitir Halal Fried Chicken, Mosveld in May 2018 (photo by Anne Carl)

13

https://www.chitir-chicken-amsterdam.nl
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SuriToGo14 serves Surinamese street food like roti, meals, and sandwiches filled with
chicken curry or bakkeljouw - a type of dried and salted cod – that is also 100% halal.
Bakkerij Safir15 offers a mix of Turkish and Dutch cuisines under fast food disguise. Their
menu options consist of döner sandwich with fries, Turkish pizza, frinkandelbroodje, and
tostis all within reasonable prices. These examples demonstrate how Turkish food items
have been integrated into the Dutch lifestyle and vice versa.

Next, Kannibalen En Paradijs Vogels 16 is an Indonesian restaurant that offers vegan,
gluten free, and lactose free options, however, at price of €15,00 per dish. Based on the
descriptions above, this restaurant can be considered a part of all the foodscape typologies
- conventional (restaurant), ethnic (Indonesian), alternative (food allergies), and
gentrified (price) typologies.

Finally, Tolhuistuin - a restaurant near the Eye Museum- represents the typologies of
conventional, alternative, and gentrified. They serve “small dishes from around the
world”17 with multiple vegan options like Indian dahl and miso hummus with potato
popcorn for €14,50 on al fresco terraces adorned with lights/heaters for socializing (Figure
14).

14

https://www.suritogo.nl/gerechten
https://www.bakkerijsafir-amsterdam.nl/
16 http://www.kannibalenenparadijsvogels.nl/
17
https://tolhuistuin.nl/eten-drinken
15
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Figure 14: Tolhuistuin, Volewijck, in September 2020 (photo by David Balastegui Almada 18)

Accordingly, these examples feature the heterogenous food spaces that exist
simultaneously in the physical Volewijck neighborhood that influence and are influenced
by the practices of different food lifestyles. The contextualization of these diverse food
consumption patterns within the local Volewijck foodscape highlights the “complex,
inter-related and at times contradictory socio-cultural ideas about people’s relationship
with one another (and) …with places, spaces, and things” (Mallet 2004 in de Maret &
Geyzen 2015, p.4). Hence, the identification of multiple material manifestations of
collective “interests, opinions, and behaviors” communicates the importance of how
“powerful material processes” around particular food items “become vital in particular
ways to particular bodies” (Carsjens 2016, p.3; Goodman 2015, p.263); and elucidates the
contestation and negotiation in the embedding (or disembedding) of different meanings
of food in the place shaping process.

18https://www.google.com/maps/uv?pb=!1s0x47c609b40ff1cb9d%3A0xdda35216b8813a6a!3m1!7e115!4shttps%3A%2F%2Flh5.googleuser

content.com%2Fp%2FAF1QipNlWwNmgaYxAq8J8twJmal29d8QW5EcJvE5VCsq%3Dw478-h320-k-no!5sTHT%20amsterdam%20%20Google%20Search!15sCgIgAQ&imagekey=!1e10!2sAF1QipM0Xdrk1qepFd7RaknZasdNediRmJ9ZUmbRKac&hl=en&sa=X&ved=2ahUKEwj96LX67-nsAhXGB80KHTzaDH0QoiowCnoECBAQAw#
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4.4. MACRO – FOOD GEOGRAPHIES
Sobal and Wansink (2007) state that macro environments are “very large-scale built
environments” that cannot be “observed…at one time by most individuals”, thus, must be
“represented indirectly through mental and physical maps” (p.125). Then the answering
of SRQ1 – What is the macro foodscape of the Volewijck neighborhood? – becomes a
combination of the results of both SRQ2 – the physical Volewijck foodscape – and SRQ3
– the visceral nature of personal food systems – ultimately resolving RQ1 – How is food

experienced in the Volewijck neighborhood?
Goodman (2015) states that the “analysis of affect, embodiment, and cultural practices” in
conjunction with the multiple materialisms of food, space and eating “is central to the
theorization of food geographies” (p.257). Accompanying this statement is one from the
Hayes-Conroys (2010) who state that visceral food geographies are “the physicality of our
relationship with food and the connection of this physicality to social and political
processes” of the deeply personal experience of food and eating (in Watson & Cooper
2019, p.2; Watson & Cooper 2019).

By conceptually mapping the discourse of participants personal food systems to literally
mapping the lifestyles of Volewijck foodscape typologies that feature specific social,
cultural, spatial, and economic patterns - it was possible to observe the nature of food
geographies in the Volewijck neighborhood. In like manner, the visceral and tangible
nature of different food lifestyles that are embodied and embedded in the Volewijck
foodscape will be discussed in the sub-sections below.

4.4.1. CONVENTIONAL FOOD GEOGRAPHY
The conventional food geography is represented through the conventional personal food
systems and the conventional foodscape typology.

Once more, the conventional personal food systems were exemplified through the top
food choice values in participants responses of purchasing food items at the locations they
did because of ‘close by’ – near in distance to their homes – 30% and a ‘low price’ –
46.6%. The response of almost half of the questionnaire respondents to obtain food based
on the ideology of thrift – ‘time-saving’ or ‘cost-saving’ - highlights the deeply personal
emotive values of living on a food budget in this primarily low-income neighborhood. It
brings to attention that with the ability to only spend €6.50 per day on food, participants
were more likely to engage with and embody food marketing strategies like ‘on sale’ or
‘buy one get one free’. The cultural practice of ‘goedkoop en dichtbij’ within these
participant’s personal food systems exhibits the embodiment of discourse associated with
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Potter and Westall’s (2013) imagined temporal deficit of our contemporary time and
value obsessed (food) culture – in which they assert affects and is affected by our
contemporary foodscapes.

This can be seen in the conventional foodscape typology comprised of 43 fast-food
takeaway, industrialized supermarket, or social dining culture food retail establishments.
This sizeable percentage of the Volewijck foodscape - 47.2% - again represents the
modern food provisioning strategies geared towards low cost and/or convenience
(Sonnino & Marsden 2005). Figure 15 below depicts the widespread spacing of the
conventional foodscape typology and its coverage over most of the Volewijck
neighborhood.

Figure 15: Volewijck conventional foodscape typology

Furthermore, the 9 full-service restaurants and 9 fast-food retail establishments fulfills a
scale of convenience for the contemporary time-obsessed food culture where ‘time’
saving is construed as ‘cost’ saving (Potter & Westall 2013). Thus, the conventional
foodscape typology becomes a material expression of the cultural consumption pattern
centered around convenience – distance and value – that is embedded in the Volewijck
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foodscape. Therefore, the combination of the visceral (micro) and tangible (meso)
expressions of the conventional food lifestyle within the Volewijck neighborhood that
gives prominence to the socio-spatial nature of the experience of food.

4.4.2. ALTERNATIVE FOOD GEOGRAPHY
The alternative food geography can be characterized by the alternative personal food
systems and the alternative foodscape typologies.

The alternative food lifestyle was exhibited in the questionnaire that revealed that 20% of
participants answered that they chose specific food items at certain locations based on the
food choice value quality. Pekmarkt was the first favorite food retail location with 17
participants (56.6%) preferring to shop there with explanatory answers of quality and no
packaging. Additionally, some questionnaire participants adamantly avoided certain foods
(E-numbers, animal products, fats) and food retail locations (McDonalds, Kim’s Burger
and Sandwiches) based on perceived notions of what was ‘better for them’ and the
environment. The in-depth interviews exposed emotive values placed on food choices
within their personal food systems, where P5 and P15 attributed more locally sourced
and organic foods as “the way it should be” - rooted in nostalgia of past experiences of
‘home’ – this mixing of food lifestyles was discussed above in the mixed personal food
systems sub-section but will also be addressed in the mixed food geographies sub-section
below. The examples above expound on the embodiment of ethical and moral food choice
values in the cognitive process of constructing a personal food system and features how
affect effects the integration (or not) of certain foods and food retail locations in their
daily food routines in hopes of dis-embedding of conventional food system. As follows,
these alternative personal food systems are an attempt to re-socialize and re-spatialize
food that becomes a contestation and negotiation of the socio-spatial nature of the
experience of food within the three scales of the Volewijck foodscape.

To define the alternative food lifestyle further, the alternative foodscape typology has
been broken down into two sub-categories – alternative and gentrified – to demonstrate
how being ‘ethically’ conscious of food does not automatically lead to socially just
foodscapes.

The truly alternative foodscape typology is comprised of the Pekmarkt, bio Pekmarkt and
the 4 community gardens and only makes up 6.6% of the total Volewijck foodscape. This
small percentage is visualized in Figure 16 below.
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Figure 16: Volewijck alternative foodscape typology

Roe et al. state that markets like Pekmarkt and the ‘Boeren en Bio’ extension of the
Pekmarkt “provide alternatives to mass-produced mainstream food retailers” (p.764). In
like manner, the small-scale grow-your-own provides a connection for Volewijck
residents to the rural origins of food for city dwellers.

More prominently, the building of new relationship patterns represented by the
alternative food lifestyle was most present in the remaining 24.1% gentrified foodscape
typology. In Figure 17 below, it is possible to see the clustering of gentrified food retail
locations around the Eye Museum, at the South end of van der Pekstraat, and into the
Overhoeks neighborhood adjacent to the Volewijck.
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Figure 17: Volewijck gentrified foodscape typology

While trying to socially construct the meaning of food around concepts like ‘locality,
quality, and sustainability’ this grouping of food retail establishments creates a specific
cultural and economic pattern of food consumption that hinders access to healthy and
affordable food for low income residents of the Volewijck. Again, no participant stated
that they attended any location in this area, most likely due to the high menu prices
and/or the target population of either hipsters or tourists. The gentrified food geography
highlights “how emotions and affective relationships also shape the practices and politics
surrounding the procurement of food” and how such brings up questions about economic
and spatial access of foods (Hayes-Conroy 2013, p.88 in Goodman 2015, p.259). Alkon and
Cadji (2018) state that despite initiatives desires to serve long-term residents, they
embody a “hip green aesthetic” of activism built on affluence and appropriation of urban
space in what Hyde (2014) labels as ‘omnivorous gentrification’ (p.342). This supplements
Guthman’s (2008) critiques the alternative food lifestyle by stating the awareness of the
intimacy of food does not automatically propel one to make reflexive, ‘ethical’ food
decisions. Consequently, this gentrified food geography can be criticized for being
tailored towards high-status groups in Western society with ‘foodie’ cosmopolitan
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identities supplemented by a contemporary lifestyle of increased disposable income
(Hyde 2014; Guthman 2008).

The visceral reality of the gentrification of the Volewijck extended beyond the foodscape
was exemplified in the three in-depth interviews where participants independently
brought up issues around the refurbishment of their housing units and the social housing
corporation. P15 stated that if the social housing tenant decides to leave, then social
housing corporation renovates the unit and then sells it to private owners. He went on to
express once one unit is sold to private owners, the rent for social housing goes up too.
P19 communicated that she has lived in her house for ten years now and has seen a
change in the neighborhood, as in it used to be more run down. She said that it used to
take three days to paint her house, but now it takes weeks - a detail that the social
housing corporation would rather put money in their pockets than doing the upkeep of
the houses. P5 confessed that she decided to invest her own money to fix up the windows
in her own house because she tired of waiting. This was significant to me because she is a
single mother of two with a limited budget.

The proximity of the Volewijck to Amsterdam Central Station in combination with
inflated prices for housing in the heart of Amsterdam has pushed gentrification across the
IJ river. This has made the Volewijck the ‘up-and-coming’ neighborhood for younger
professionals and families who can afford to purchase private housing. Thus, Amsterdam
Noord is being re-imagined and re-designed as an ideal place to live, as can be illustrated
on multiple websites like Puur Makelaars where it is stated that Amsterdam Noord is
“now completely hip” and has become a “cultural hot spot” where rented houses are
declining at a “rapid pace” as more housing is being sold to development corporations19.
The larger global forces of gentrification become intense and intimate experiences for
these three participants; where the realities of being pushed out of their homes is more
important than what, where, and how they access food in their daily environment.

4.4.3. ETHNIC FOOD GEOGRAPHY
The ethnic food geography is represented in the ethnic personal food systems and the
multi-cultural food typology.

The ethnic personal food systems were exemplified through the immigrant participants.
81.8% of migrant participants expressed the notion of nostalgia of ‘home’ by continuing
to cook the traditional dishes of their parents and grandparents’ attributes to how familiar
tastes and past consumption habits effect affective emotions engaged via place.
19

https://www.puurmakelaars.nl/en/buurtinformatie/amsterdam/amsterdam-noord/volewijck/
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Distinctively, 72.7% of migrant participants stated that their personal food systems have
gone through cultural adaptation to the host culture by stating that they currently eat
traditional Dutch foods. Furthermore, the reverse socialization of some participants - due
to the double-sided influence of acculturation – gives prominence to the contested and
negotiated construction of consumption within personal food systems. These examples
highlight Sutton-Brady et al.’s ‘perceived cultural space’ in the ‘creolized’ consumption
patterns of participant’s everyday food routines. Moreover, the fluidity of participant’s
dual food identities illuminates Longhurst et al.’s (2009) statement that the visceral nature
of food and eating – or the sensations, moods, and ways of being – “emerge from (the)
sensory engagement with the material and discursive environments in which (one)
live(s)” (p.334 in Goodman 2015, p.258). Hence, epitomizing how taste “serves to ground
body-place-memory” and how their re-imagined cultural food histories are rematerialized as “places, spaces and things”

The vital (re)materialization of traditional cultural food consumption for immigrant
residents in the Volewijck can be seen in the 21.9% of the Volewijck foodscape that is
multi-national food restaurants and retail outlets. In Figure 18 below, it is possible to see
the clustering of ethnic oriented food retail locations around Mosveldplein and
Kamperfoelieweg – the heart of the Volewijck neighborhood.
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Figure 18: Volewijck ethnic foodscape typology

The ethnic foodscape typology is indicative of how immigrant residents intentionally
embed symbolism, social relationships, and taste into to the foodscape as a way of
influencing their perception of belonging through the experience of food.
Thus, these multi-cultural spaces become “important spaces” by not only satisfying the
physical hunger for traditional ‘comfort foods,’ but also in helping reconnect to ‘home’
(Fuster 2017, p.11). The contemporary emergence of the ethnic foodscape geography in
the Volewijck spotlights how immigrant participant’s repetitive food choices centered
around their cultural food identity and taste has influenced their built environment.

4.4.4. MIXED FOOD GEOGRAPHIES
The diversity of food lifestyles and subsequent food geographies that emerged reflect the
variability of discourses surrounding consumption, where the Volewijck foodscape - at all
scales - evolve into a site of contestation and negotiation around competing definitions of
food. Again, this demonstrates Goodman’s (2016) statement that spatial manifestations of
the cultural consumption patterns– like conventional, ethnic, and alternative - exist
simultaneously and embed as ‘multiple materialisms of food, space, and eating’ resulting
in a mixed ‘relational’ Volewijck foodscape.

The contextualization of these diverse food consumption patterns within the meso
Volewijck foodscape highlights the “complex, inter-related and at times contradictory
socio-cultural ideas about people’s relationship with one another (and) …with places,
spaces, and things” (Mallet 2004 in de Maret & Geyzen 2015, p.4). Thus, the heterogenous
food spaces of the physical Volewijck foodscape becomes a mixing of ‘fluid’ perceived
cultural consumption spaces that become the vital (re)materializations of larger scale food
geographies. The identification of multiple material manifestations of collective
“interests, opinions, and behaviors” communicates the importance of how “powerful
material processes” around particular food items “become vital in particular ways to
particular bodies” (Carsjens 2016, p.3; Goodman 2015, p.263); and elucidates the
contestation and negotiation in the embedding (or disembedding) of different meanings
of food in the place shaping process.

Alongside this spatial process of (dis)embedding, the different meanings of food are also
being codified as certain food choice values integrated into participants personal food
systems. The embodiment of food choice values of certain macro food lifestyles reflects
the cognitive process featuring how affect – or the sensations, moods, and ways of being –
effects the integration (or not) of certain foods and food retail locations in their daily food
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routines. This visceral nature of food and eating “emerge from (the) sensory engagement
with the material and discursive environments in which (one) live(s)” (Longhurst et al.’s
2009, p.334 in Goodman 2015, p.258). Thus, the unique and hybridized cultural food
identities of participants, which blended seemingly contradictory core beliefs about the
meaning of food into ‘creolized’ consumption patterns, reflect a process of double-sided
cultural adaptation. Consequently, the meaning of food becomes a subjective concept that
is continually evolving as an interrelated and multifaceted abstraction engaged via place.

The combined aggregated data serves as a ‘unified story’ that contributes to the
comprehension of the ‘collective’ experience of food of Volewijck inhabitants – thus,
defending RQ1. The story is one of food consumption as a complex social phenomenon
where the meaning of food was ‘highly-condensed’ and contested both socially and
spatially. Where one scale is not privileged over another but act as different ‘nested’ scales
of the Volewijck foodscape that serve the interconnected, reinforcing, and relational
nature of foodscapes and foodways (Wegerif & Wiskerke 2017 in Ulug & Wiskerke 2020).
The continual changing and hybridizing socio-spatial nature of the Volewijck foodscape,
not only features the multidimensionality of one food item within space, place, and
practice, but also sheds light on the fluidity and dynamic character of the experience of
food.
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5. CONCLUSION
In conclusion, this descriptive case study sheds light on the social and spatial influences
that shaped the experience of food for the residents of the Volewijck at different scales –
micro, meso, and macro.

The questionnaire and in-depth interviews revealed that participants’ choices of what
food items to avoid or include in their personal food systems were everyday food
practices influenced by emotive values – affect - associated with the three different food
lifestyles – conventional, alternative, and ethnic. The contextualization of these intraindividual and ‘creolized’ food consumption patterns within the micro Volewijck
foodscape features the complex and sometime contradictory socio-cultural ideas between
people as well as the visceral nature of foodscapes.

By attaching social characteristics to physical locations during foodscape mapping and
later topologizing of the Volewijck foodscape, the three lifestyles preferences emerged
once again. The diverse ‘relational’ foodscapes that has unraveled in the locality of the
Volewijck articulates the tangible routinized cultural consumption patterns that are
contested and negotiated every day through the ‘multiple materialisms of food, space, and
eating.’ Furthermore, the embedding of these different meanings of food in the formation
process of the Volewijck meso foodscape highlight how certain food items become ‘vital’
to particular bodies in particular ways.

More specifically, the conventional foodscape typology becomes a way to enact the
conventional food lifestyle through food choice values of convenience – low cost and
nearby their home. Most respondents exercised effort in their everyday food routine to
secure increased value for food items while not traveling too far away from where they
live at food retail establishments characteristic of the dominant, industrialized food
system like Albert Heijn and Deen. Due to the low purchasing power of most
participants, the affordability of certain food items at certain food retail locations in the
Volewijck foodscape becomes an overriding factor in the development strategies of their
personal food system for this portion of the population. The alternative foodscape
typology, albeit gentrified, is used by the few participants who consciously manage their
food consumption by way of food choice to achieve moral and ethical ideals. The
participants that purchased at places like the ‘Boeren en Bio’ Pekmarkt and Ekoplaza used
their daily food routines to execute food choice values of health, quality, and safety. By
informing themselves and taking of responsibility for what food to purchase, prepare, and
consume, they use their food lifestyle to make the changes they want to see in the world
by contesting and negotiating the framing of the dominant, conventional consumption
culture. Lastly, the ethnic foodscape typology represented multi-national restaurants and
retail establishments like Al Baraka – a halal grocer and butcher – turns into a ‘vital’ way
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of influencing immigrants’ perception of belonging through the experience of food. The
embedding of emotive food choice values such as taste, symbolism, and social
relationships in the physical space of the Volewijck becomes a way to assert their ethnic
background and food identity in place through practices based on past consumption
behaviors.

Finally, the macro Volewijck foodscape was revealed through the combination of both
the micro and meso foodscapes. Again, the blending of seemingly contradictory core
beliefs about the meaning of food in participants ‘creolized’ personal food systems and the
mixing of ‘fluid’ perceived cultural consumption spaces in the physical Volewijck
foodscape indicates a non-linear relationship and multi-scalar experience of food that coevolves with and imprints on the Volewijck. Thus, the tangible and visceral nature of the
macro Volewijck foodscape evolve as an interplay between foodways and foodscapes;
where the social construction of the views of convenience, ethical food choices, and taste
compete for defining the meaning of food in space as vital (re)materializations of larger
scale food geographies. Correspondingly, the experience of food in the Volewijck
neighborhood becomes a multi-dimensional, inter-related, and condensed ‘socio-spatial
fact’ that legitimizes food as an important topic in the place shaping process.

The practical implication of this thesis would be a step closer to understanding the
experience of food within multi-cultural food geographies. Improvement on my work
and interesting avenues for further research would be to create food maps with Volewijck
residents like Marte (2007) as a way to visually represent their personal food systems.
This would provide a better understanding of how the boundaries of everyday food
practices reveal themselves in the multiple locations one needs to navigate within their
personal food systems. Moreover, it would be beneficially to add ‘smellscape’ to the
foodscape typologies to find more coherence with Roe et al. (2016). The experience of
smell contributes a different visceral experience from that of eating/drinking, a unique
connection between the neuroanatomy of olfaction and emotion, associative learning,
identity, and sense of place (Herz, 2016 in Watson & Cooper 2019; Roe et al. 2016).
Watson and Cooper (2019) state that smell has the potential to shift one’s visceral
relationship with food and, therefore, could provide new methodologies for visceral food
geographies as a way of thinking about the relationship between the vital materiality of
food and the body. Lastly, further research should focus on the inclusivity or exclusivity
of the alternative foodscape of the Volewijck to long standing residents; in addition to
how reflexive alternative participants actually are. However, caution is advised around
the nonresponse rates of residents in the Volewijck.
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5.1. LIMITATIONS
5.1.1. RESEARCH DESIGN
A descriptive case study design is a holistic approach to study phenomenon in a certain
place and time as to have a ‘full’ understanding by using multiple data sources. They are
ideal for small number of participants with large number of variables as it is “necessary to
understand (the individual) parts of a case within the context of the whole” (de Vaus
2013, p.231). There are some limitations pertaining to external validity due to the low
number of sampled results not being able to be generalizable to larger populations;
however, de Vaus states that this is not the nature of case study designs (ibid, p.237). He
states that experiments using non-probability samples argue external validity on the basis
on replication logic and not sampling logic (ibid, p.238). I believe that if my research
where repeated over, the same results would be produced within the Volewijck as well as
other multi-cultural neighborhoods in the city Amsterdam. Further, tying results to a
theoretical background also makes it possible to generalize to wider populations.

The limitations for internal validity in a case study design is that it is hard to “screen out
the influence of ‘external’ variables” (ibid, p.232). This threatens the internal validity by
removing variables of their meaning and may lead to the misunderstanding results. At the
same time, the use of triangulation i.e. a variety of different data sources help to link
results to those of another method to yield reasonable accounts of the phenomena at hand
(ibid, p.236).

5.1.2. RESEARCH METHODS
I encountered issues with finding enough respondents, although this may have not been
the issue of the methodology but of the make-up of the neighborhood which I will
address in the Research Process section below. Non-randomized cluster sampling was
used for the questionnaires because I noticed that there was more activity around
Pekmarkt as well as I received zero responses for my Generative Picturing focus group.
Additionally, non-randomized sampling is good a finding patterns within the population,
there are issues with generalizability to the wider population (de Vaus 2013).

I also realized after visiting the Buurtkamer Bloemenbuurt that about half of the
interviewees did not complete the backside of the questionnaire, which was my fault for
not properly explaining directions but lead to a smaller final participant count. I should
have done a better job at requiring participants at Pekmarkt to fill out all the questions as
this would have led to a bigger sample size. At first, I was too shy to ask and since P5 was
helping me with translation, I became overwhelmed.
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I made sure that my questionnaire was formulated in a way that questions were phrased
in a non-biased manner. Despite this, there was some confusion related to Question 5
about how many times they ate out per week. As an American, I would consider eating
out as anything ‘to go’ which could be breakfast, lunch, or dinner. However, it was
explained to me in an in-depth interview that ‘to eat out’ in the Netherlands mainly
refers to dinner. Considering this, there was a constant systematic error that threatens the
measurement validity of Question 5. Moreover, people had a tough time recalling their
bottom 5 food items and was mainly only answered with one to three item(s). Furst et al.
(2000) also found that “people expressed very sparse or nonexistent classification schemes
for foods they disliked or discounted as unimportant” (1998, p.345). Nevertheless, I trust
that that repeatability of my questionnaire would provide the same results in different
occasion.

I think that in the future I will try improving the content validity by better
operationalizing the indicators for the questionnaire to incorporate the full range of
personal food systems (de Vaus 2013). There were no criterion validity issues with the
questionnaire because it was not related to any other established measuring instrument
since I could not find previous studies of researching the experience of food through a
questionnaire (de Vaus 2013). Lastly, the questionnaire has high construct validity as I
found out afterwards that my measurements of food experience were related to Furst et
al.’s (2000) study on food choice.

Snowball sampling through the questionnaire was used to find participants for in-depth
interviews. Snowball sampling can be efficient in finding respondents in hard to contact
populations and requires less money and time, however, a disadvantage could be that the
sample is non-accurate reading of the target population (Zaalberg 2017). De Vaus (2013)
explains that the key limitation of in-depth interviewing is leading or limiting answers. I
tend to fill in people’s sentences when they are trying to speak in English. I am not sure if
this is a habit because my mother was not a native English speaker or just that I am rude
in those type of circumstances. Anyhow, it comes out a place of helping but could have
led to unrepresentative answers. In further research, I would behave differently by
challenging myself to stay quiet and wait for longer pauses to continue talking. I could
also use my field journal to jot down notes to ask afterwards if my questions are not
answered by the conversation.

5.1.3. RESEARCH PROCESS
The most prominent limitation that I faced when carrying out my original methodology
was the nonresponse of inhabitants on the Volewijck neighborhood. I wanted to create a
focus group to do Generative Picturing to figure out how food is experienced in place.
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Generative Picture is methodological process in which participants take pictures of where
they purchase, process, and consume food in order to gain a more in-depth understanding
of people’s relationship with their environment. I placed flyers in grocery stores with
community boards (as well as one community center) and I also put small leaflets in
every other house that did not have “No Advertisements” on their mailboxes. However, I
received zero responses, so I decided to pursue the questionnaire along with in-depth
interviews.

Furthermore, even though I exerted a lot of effort, I had a challenging time reaching the
Moroccan population. I translated by questionnaire into Arabic and Turkish as well as
went to the Stichting Turkish Islamic Socio-Cultural Centrum Amsterdam-Noord where I
received the run-around from the elders. I had spoken to an older man earlier in the
week and he told me to come back Friday at 2pm, however, when I arrived there was
another older gentleman who knew nothing about me coming and everyone was in class.
I waited for a bit and got two questionnaire respondents, both younger Turkish boys,
because I asked every person who walked out. The only reason I spoke with the Iraqi and
Turkish women for my questionnaire was because P5 knew them personally.

In addition, I found a lot of stress from the quantitative statistics from the Central Bureau
of Statistics (CBS) of the Netherlands. There were differences in percentages that did not
add up to 100% and it was almost impossible to find definitions of their very vague terms
which led to searching on the internet for possible explanations.

Finally, I learned through identifying these issues of what I can improve on next time.
Some things that I would do differently would be to properly research the study
population beforehand to see if there are issues with cultural nonresponse or other
research obstacles and then match the methodology accordingly. Further, I learned that a
critical mindset towards data collection methods is important when deciding what is
feasible within a certain time span and how much time it takes to put together a good
questionnaire plus language translations needed. It does not mean that a questionnaire
was a wrong method, but I think that it would have worked better with these
adjustments to the approach and would have led to more participants. This said, my
research skills greatly improved because of conducting this study – obstacles and all – and
the practical experience will help in my career in the future.

5.1.4. ETHICS
De Vaus (2013) states that since case studies use a variety of different methods, a greater
range of ethical issues arise. Yet due to the reliance on in-depth interviews, participant
observation and other methods like content analysis, the ethical issues that appear are less
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of an issue compared to other designs. I received informed consent of questionnaire
participant on use of information in this thesis as well as interviewed participants about
recording. Participants were left unidentifiable and no physical or psychological harm
was imposed on participants during the process. Finally, although I did not plan to change
people’s experience of food, there is a possibility that just by doing this research through
questionnaire and in-depth interviews that participant’s perceptions of food have
changed.

5.2. PERSONAL REFLECTION
I really liked doing inductive research because it gave me the opportunity to talk with
people, which I love to do, and then find a theory that fit with their story instead of vice
versa. I found that the alternative and ethnic food lifestyles were the most interesting to
me, possibly because those are the ones that I identify with most within my own personal
food system.

If I had to do it over, I would not change topics after doing fieldwork. Not only was it
incredibly difficult to switch directions but I may have missed some significant
information or could have collected other data that would have been useful. In addition, I
got overwhelmed with so much uncoordinated data and it was hard to see the
connections between participants in Excel sheet. Next time, I would get information over
iPad in a Google Form and then use R or Python to find correlations and better
visualization the data. Despite this, I think that I can still use the insights from some of
my ‘unusable data’ as well as process planning in my next thesis.

On that note, doing two master’s degrees at the same time is hard and I would not advise
it for anyone! I had to put writing this thesis on hold so many times; I got inspiration
from Metropolitan Innovators so I changed the subject, then had to juggle classes, then
got writers block, then Metropolitan Solutions and the cycle continues…I also had to
work since moving to Amsterdam because my parents are retired and I cannot really ask
them for money. Anyways, it has been three years after I did my fieldwork and I can
remember what happened, but it is not fresh in my memory.

Finally, I had a challenging time failing the first dissertation. It took a lot out of me
because, although I did not do my best, I did not think that I would have failed. But
sometimes you fail in life and it is how you pick yourself up that matters. Despite the
extra financial difficulty, I have had more time to spend with my family and I am
enjoying being back in the United States - even in a pandemic. Nevertheless, I can now
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pursue a topic for my second thesis that I am really passionate about instead of pushing to
finish with an ok topic.
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