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Note from the Editors  

How many generations does it take to make a meal? How do we show we care ȍfor humans and for 
nonhumans alike? When we look up, is it a starry night or a sea of fog? The latest edition of Springs: 
The Rachel Carson Center Review is a meditation on the minutiae and a potential answer to these 
questions. 

At home in Utah, author Christopher Cokinos reflects upon a life of lunar research, as it led him to 
Tucson, Arizona, and back again, contemplating the expectations we put on places. Cokinos 
encourages us to stop what we are doing and look up, to sit with the alien terrain, and to ponder  
ȖThe Place of the Moonȗ in our lives, histories, and futures. 

ŦƦōŷƫŇōțŷņƦıŮțīƫĤĤıīțƦōıțȖƖŷŷƙțŭĉŮșƟțƟŷƫƖǸȗțņƙŷŭțƦōıț ŐīīŦıțFĉƟƦțƦŷțƦōıț9ĉŦţĉŮƟǸțƦōıțĥƫŦŐŮĉƙǇț
ōıƙŐƦĉŇıțĉŮīțōƫŭĉŮțƦƙĉīŐƦŐŷŮƟțŷņțƦĉƙōĉŮĉțƖƙŷǀıțƦōĉƦțŐƦțŐƟțƟŷțŭƫĥōțŭŷƙıǽțțdŮțȖCultures of TarhanaǸȗț
biologist and human geographer Sevgi Mutlu Sirakova  ıǆƖŦŷƙıƟțƦōıțņıƙŭıŮƦıīțƟƦĉƖŦıșƟțīŐǀıƙƟıț
history, from its microbial cultures to its distinct culinary flavors and skills,  foreground ing ƦĉƙōĉŮĉșƟț
importance to a  sustainable future of food . 

ȖEverybody Talks About the Weather ȗ is a historical advertising slogan that encapsulates multiple 
stories about German environmental politics. As historian Stephen Milder demonstrates how the 
ŭıĉŮŐŮŇțŷņțƦōıțƟŦŷŇĉŮțōĉƟțŭŷǀıīțĉǁĉǇțņƙŷŭțĉțƖĉƙŷīǇțŷņțȖŐīŦıțĥōŐƦĥōĉƦȗțĉŮīțƦĉţıŮțŷŮțĉțȖƙĉīŐĥĉŦŦǇț
diffıƙıŮƦǸțƫƙŇıŮƦțƫŮīıƙƦŷŮıǸȗțƦōıțıƟƟĉǇțƙıǀıĉŦƟțōŷǁțƦŷīĉǇșƟțƖıƙĥıƖƦŐŷŮțŷņțıŮǀŐƙŷŮŭıŮƦĉŦțƖƙŷĤŦıŭƟț
differs from that of the 1960s.  

If reading about tarhana worked up your appetite, get ready for your second course with writer 
ĉŮīțĥƫŦƦƫƙĉŦțōŐƟƦŷƙŐĉŮțwǽțÒĉƟōĉț[ŷƙĉșƟțȖStew of the Earth ǽȗ Travelling to the town of Furnas, on the 
Azorean island of São Miguel, Gora guides us through a place where hot springs boil tea and 
fumaroles simmer stew, and asks us to consider the relationship between environments, ingredients, 
energy, and being ecolog ical. 

öƙıƟƦŦŐŮŇțǁŐƦōțƦōıțıƦōŐĥƟțŷņțţııƖŐŮŇțĤŐƙīƟțŐŮțĥĉƖƦŐǀŐƦǇțņŷƙțōƫŭĉŮțƖŦıĉƟƫƙıǸțȖAvian Escapees and 
Budgie SnugglersȗțŐƟțwhere historian Kieko Matteson pens her discord. As Matteson looks at ways 
ƦŷțōĉƙŮıƟƟțŷƫƙțĉƦƦĉĥōŭıŮƦțƦŷțŐŮīŐǀŐīƫĉŦțĥŷŭƖĉŮŐŷŮțƟƖıĥŐıƟǸțƟōıțĉƦƦıƟƦƟțƦōĉƦțŐƦțŐƟțȖƟŷțŭƫĥōțōĉƙīıƙțƦŷț
ņııŦțĥŷŭƖĉƙĉĤŦıțƖĉƟƟŐŷŮțƦŷǁĉƙīƟțĤŐƙīșƟțƟƫƙǀŐǀĉŦțŷŮțĉțŦĉƙŇıƙțƟĥĉŦıǽȗțdŮŐƦŐĉƦŐǀıƟțŦŐţıțƦōıțȖZıĉƦōıƙıīț
wŐǀıƟț ŦƟŷț:ŷƫŮƦȗț ĥƦǸțƟōıțƖroposes, could take the place of cages.  

@ĉŮŐıŦț@ƫŭĉƟșțīŐƟĥƫƟƟŐŷŮțǁŐƦōțĥƙŐƦŐĥĉŦțŇıŷŇƙĉƖōıƙțFŦƟƖıƦōțªƖƖıƙŭĉŮŮțĤıŇŐŮƟțŮŷƙƦōțŷņțÒǇīŮıǇǸțŐŮț
@ĉƙǁŐŮǸț ƫƟƦƙĉŦŐĉșƟțÚŷƖțFŮīțĉŮīțªƖƖıƙŭĉŮŮșƟțĥōŐŦīōŷŷīțōŷŭıǽțªƖƖıƙŭĉŮŮțhas developed a novel 
approachȍcombining ethnography with thermal physiology ȍto better understand socio -material 
and energetic relations between bodies and their environments. From the military to the 
ĥŷŮƟƦƙƫĥƦŐŷŮțƟŐƦıǸțȖHandling Heat ȗțīŐƟĥƫƟƟıƟțǁōĉƦțŐƦțŭıĉŮƟțƦŷțǁŷƙţțŐŮțĉŮīțŷŮțōıĉƦțŐŮțƦōıțĉŇıțŷņț
climate change.  

Beyond these exciting additions, Springs continues its efforts to assemble writing from other open -
access RCC publications. Our Springs archive curates articles from the online and print journal RCC 
Perspectives (2010Ȏ2020), the peer -reviewed online journal Arcadia: Explorations in Environmental 
HistoryǸțĉŮīțƖƫĤŦŐĥĉƦŐŷŮƟțņƙŷŭțÌ::șƟțŭƫŦƦŐŇıŮƙıțıĥŷƖıīŐĉǸțSeeing the Woods.    

 

Munich, 
31 October 2024  

https://springs-rcc.org/
https://springs-rcc.org/
https://springs-rcc.org/the-place-of-the-moon/
https://springs-rcc.org/cultures-of-tarhana-a-tale-of-humans-and-microbes/
https://springs-rcc.org/everybody-talks-about-the-weather/
https://springs-rcc.org/stew-of-the-earth/
https://springs-rcc.org/avian-escapees-and-budgie-snugglers/
https://springs-rcc.org/avian-escapees-and-budgie-snugglers/
https://springs-rcc.org/handling-heat-a-conversation-with-elspeth-oppermann/
https://springs-rcc.org/themes/archive/
https://www.environmentandsociety.org/perspectives
https://www.environmentandsociety.org/perspectives
https://www.environmentandsociety.org/arcadia
https://www.environmentandsociety.org/arcadia
https://seeingthewoods.org/
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Christopher Cokinos  
 

The same Moon rises everywhere, but, for me, the Moon is part of the US West. It rose over my first 
house near Logan, Utah; three houses in Tucson, Arizona; a canyon cabin in Utah; a brief home in 
Salt Lake City, Utah; and now, a retirement house in Logan,  ĉțƖŦĉĥıțƦōĉƦǸțǇıĉƙƟțĉŇŷǸțdțƦōŷƫŇōƦțdșīț
never leave. MoonlightȍĉŮīțƦōıțƟĉƦıŦŦŐƦıșƟțǁŐŦīțƟƫƙņĉĥıțĉƟțƙıǀıĉŦıīțĤǇțŭǇțƦıŦıƟĥŷƖıȍreshaped my 
relationships to the Sonoran Desert and to the Wasatch Mountains of northern Utah, to which one 
science writer compared a lunar crater.  

 

 
Still from the film  Frau im Mond , written by Thea von Harbou, directed by Fritz Lang, 1928/29. Photo by Horst von Harbou 
/ Deutsche Kinemathek. Public domain.  

 

In the West, the Moon changed me. It made me a better person. Learning its human and scientific 
history, spending hours observing through my telescope, and thinking hard about the expectations 
that we put on placesȍoften unrealistically ȍreminded me of the need for humility before expanse.  

https://doi.org/10.5282/rcc-springs-10255
https://creativecommons.org/public-domain/
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öōıŮțdțņŐƙƟƦțŦıņƦțwŷŇĉŮțŭŷƙıțƦōĉŮțĉțīıĥĉīıțĉŇŷǸțdțǁıƖƦǽțdțīŐīŮșƦțƦōŐŮţț
ŭǇțǁŐņıțĉŮīțdțǁŷƫŦīțıǀıƙțŭŷǀıțņƙŷŭțƦōıțƙŐǀıƙƟŐīıțĉĥƙıƟțǁıșīțŦŐǀıīțŷŮț
for years , home to willows and beavers, dogwood and wintering eagles. 
But a new job and perhaps more opportunities for me and Kathe 
ĉǁĉŐƦıīțŐŮțÚƫĥƟŷŮǽțdțōĉīŮșƦțĥŷƫŮƦıīțŷŮțŐŭƖŷƟƦıƙțƟǇŮīƙŷŭıǸțŷŮıțŷņț
several chasms I felt could be filled by adulation, nor could I embra ce 
the pointed heat of the desert. I faltered, stumbling in what Arthur 
 ŐŦŦıƙțŷŮĥıțĥĉŦŦıīțȖthe usual dar knessǸȗțǁōıƙıțŭǇțǡǠ-inch-aperture 
telescope also gathered dust.1  

Then I saw the Moon anew. For years, I had avoided it because I 
ƖƙıņıƙƙıīțŦŷŷţŐŮŇțĉƦțŇĉŦĉǆŐıƟțĉŮīțŮıĤƫŦĉıǸțȖņĉŐŮƦțņƫǐǐŐıƟǸȗțĉƟțĉŭĉƦıƫƙț
astronomers call them. But in my Tucson backyards, seeking calm from  
meditation, conversation, and therapy, but also from the sky, I looked 
at the Moon with a sudden appreciation for its sublime landscapes, its 
hulking mountain ranges, its terraced craters the size of states, and its 
valleys gouged out by meteorites. As well, I looked at the Moon from 
the cabin we got in Lo ŇĉŮț:ĉŮǇŷŮțŐŮțŷƙīıƙțƦŷțıƟĥĉƖıțÚƫĥƟŷŮșƟț
belligerent summers. It peeked above the ridge in early evenings like 
a trickster with something obvious to tell me.  

I would go on to 
learn that in the US 

West, especially for native cultures, the Moon 
was, as elsewhere, terribly important. 
ƙĥōĉıŷĉƟƦƙŷŮŷŭǇțƟŐƦıƟǸțŦŐţıț¡ıǁț ıǆŐĥŷșƟț:ōĉĥŷț
:ĉŮǇŷŮǸțĉŮīțßƦĉōșƟțÉĉƙŷǁĉŮț[ĉƖǸțīıŭŷŮƟƦƙĉƦıț
the sophistication and importance of Indigenous 
lunar astronomyȍsuch ancient lunar astronomy 
was some of the first empirical study of the 
heavens, helping cultures bridge the temporal 
gap between days and seasons. More recently, 
places like the Flagstaff area would become 
ȖĉŮĉŦŷŇƟȗțņŷƙțŦƫŮĉƙțƦıƙrain; Apollo astronauts and, 
ŮŷǁǸț¡ Ò șƟț ƙƦıŭŐƟțıǆƖŦŷƙıƙƟțƖƫƦțŷŮțƟƖĉĥıțƟƫŐƦƟț
and work as though they are on the Moon.   

In Tucson and Logan Canyon, I learned my way 
around the Moon, learned its science and folklore, 
listened to either traffic or hermit thrushes, and, 
with the help of loved ones and the occasional 
book of philosophyȍI lugged Schopenhauer in backpacksȍI cultivated what that thinker calls, in my 
ŦŷŷƟıțƦƙĉŮƟŦĉƦŐŷŮǸțȖƦōıțǁŐŦŦțƦōĉƦțōĉƟțĥĉŦŭıīțŐƦƟıŦņǽȗ2 dƦșƟțƟƦƙĉŮŇıǷțōŷǁțƦōıțƙŐŇōƦțţŐŮīƟțŷņțĥŷŮŮıĥƦŐŷŮƟț
foster the right kinds of unattachment. Those connections were observational and empirical: I looked 
at the Moon carefully, gaining knowledge of its topography, and I read about the Moon deeply, 
gaining an appreciation of its many stories, literal and fanciful. So, the linkages I felt toward the 
Moon allowed me to loosen unhelpful linkages on the Earth, like those of career pressure or the 
desire for approval.  

In the words of one nineteenth -ĥıŮƦƫƙǇțƟıŦıŮŷŇƙĉƖōıƙǸțdțȖbecame in thought a lunar being ǽȗ3 Who 
needs ambition when you can fly over the rounded peak of Mons Hadley Delta? Or craving when 
the terminator ȍthe line dividing light from darkness ȍfalls over the inky ashes of Sinus Aestuum?  

Writing about our companion world, which moonwalker James Irwin compared to an Idaho 
winterscape, became a form of homecoming to the place I loved most ȍUtahȍand a form of 
ƙıĥŷŮĥŐŦŐĉƦŐŷŮțǁŐƦōțĉțƖŦĉĥıțdșīțƟƦƙƫŇŇŦıīțǁŐƦōȍArizona.4  

ÚōıțĉƫƦōŷƙșƟțƟƦƫīǇțǁŐƦōț ŷŷŮț
map and telescope in the 
nineteenth-century adobe 
house he and his wife restored 
in Tucson. © William Lesch. All 
rights reserved.  

Rock imagery from Parowan Gap, Utah, depicting what 
Ɵŷŭıț ƟĥōŷŦĉƙƟț ƟĉǇț ĉƙıț Ʀōıț Ȗthree Moons of wŐŮƦıƙǽȗț
Native cultures say it depicts a famine story. Both 
explanations may be correct. © Christopher Cokinos. All 
rights reserved.  

https://doi.org/10.5282/rcc-springs-10255
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ÚōŷƫŇōțōıțīŐīŮșƦțǁĉŦţțŷŮțƦōıț ŷŷŮǸțĉŮŷƦōıƙț ƖŷŦŦŷțĉƟƦƙŷŮĉƫƦǸțZƙĉŮţț9ŷƙŭĉŮǸțņŐƙƟƦțīıƟĥƙŐĤıīțŐƦƟț
ƟŐŇōƦțņƙŷŭțŷƙĤŐƦțĉƟțȖa vast, lonely, forbidding -type existence, or expanse of nothingǽȗ5 Yet the lunar 
ŦĉŮīƟĥĉƖıțŐƟțņƫŦŦțŷņțīƙĉŭĉțĉŮīțŦıƟƟŷŮƟǺț9ŷƙŭĉŮțǁĉƟŮșƦțƙıĉīǇțƦŷțƦĉţıțƦōıț ŷŷŮțŷŮțŐƦƟțŷǁŮțƦıƙŭƟǽț
dƙŷŮŐĥĉŦŦǇǸțdșīțīŷŮıțƦŷțÚƫĥƟŷŮțǁōĉƦț9ŷƙŭĉŮțȋĉțÚƫĥƟŷŮțŮĉƦŐǀıȌțōĉīțīŷŮıțƦŷțƦōıț ŷŷŮǽ 

 

ÄņīɺsţţŞȞƇɺƍīƁƁĉňŞɺƧĉƇɺƦňƇƑĉřňƶīĩɺĉƇɺƇņĉƁſ-peaked, creased, almost 
ridiculous in pointy -mountain splendor.  

 

9ıōŐŮīț9ŷƙŭĉŮșƟțƙıŭĉƙţțŐƟțĉțņĉƟĥŐŮĉƦŐŮŇțŷņņ-world environmental history. Though nineteenth -century 
selenographers were perfectly aware that rounded objects cast sharp shadows and despite the 
visual evidence of rounded mountains that kept accumulating into the early twentieth century, the 
 ŷŷŮșƟțƦıƙƙĉŐŮțǁĉƟțǀŐƟƫĉŦŐǐıīțĉƟțƟōĉƙƖ-peaked, creased, almost ridiculous in pointy -mountain 
splendor. By the middle of the twentieth century, astronomers ȍboth professional and amateur ȍ
knew, and in the later cases, were drawing, lunar features correctly: Mountains and crater rims of 
the Moon had been worn down by eons of meteorite strikes, giving the lunar landscape a swelling, 
muscular grandeur, not the aŦƖŐŮıțņŐĥƦŐŷŮƟțŷņțƟƫĥōțĉƙƦŐƟƦƟțĉƟț:ōıƟŦıǇț9ŷŮıƟƦıŦŦǽțdŮțƟōŷƙƦǸțƦōıț ŷŷŮșƟț
hulking peaks were rounded not sharp. This fact deeply annoyed those who had created a 
Romantically sublime fictional Moon that looked like lunar Alps. For them, a Moon with rounded 
mountains was boring.  

 

 
A nineteenth -century depiction of a kind of alpine Moon, a Romantic view that even some astronomers then knew was 
ŐŮĥŷƙƙıĥƦǽțÚōıț ŷŷŮșƟțŭŷƫŮƦĉŐŮƟțĉƙıțƙŷƫŮīıīțĉŮīțŭƫƟĥƫŦĉƙǽțÚōıțƦıŮƟŐŷŮțĤıƦǁııŮțĉĥĥƫƙĉƦıțīıƖŐĥƦŐŷŮțŷņțƖŦĉĥıțĉŮīțǁōĉƦțŐƦț
ȖŷƫŇōƦȗțƦŷțĤıțōĉƟțĤııŮțĥıŮƦƙĉŦțƦŷțƦōıțĉƫƦōŷƙșƟțƘƫıƟƦțņŷƙțĥŷŭŐŮŇțƦŷțƦıƙŭƟțǁŐƦōțƦōıț ŷŷŮțĉŮīțŦŷĥĉŦıƟțŐŮțƦōıțßÒțöıƟƦǽțsĉŭıƟț
Nasmyth, Group of Lunar Mountains. Ideal Lunar Landscape , c. 1830, collotype, 145 x 207 mm, Rijksmuseum Amsterdam, 
Plate XXIII. Public domain.  

https://doi.org/10.5282/rcc-springs-10255
https://creativecommons.org/public-domain/
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Bonestell famously illustrated views of our solar systemȍespecially in the 1940s and 1950sȍthat were 
accurate within bounds of science. But he knew his paintings of the Moon were not. Like the artists 
of the US West and the Hudson River School who exaggerated landscape features, Bonestell 
painted the Moon,  ĉƟțŷŮıțŷņțōŐƟțīıņıŮīıƙƟțƖƫƦƟțŐƦǸțȖĉƟțŐƦțŷƫŇōƦțƦŷțĤıǽȗ6 Without such a fictional 
landscape, they ask, would we have wanted to go there at all?  

Such a misunderstanding of the geopolitical context for the lunar Space Race is remarkable. 
ÉƙıƟŐīıŮƦțsŷōŮțZǽțuıŮŮıīǇțǁĉƟțŮŷƦțŦŷŷţŐŮŇțĉƦț9ŷŮıƟƦıŦŦșƟțƖŷƖƫŦĉƙțŐŦŦƫƟƦƙĉƦŐŷŮƟțŐŮțLife magazine or 
the book Conquest of Space.7 Kennedy did not care for space exploration. But he was convinced by 
arguments that a moonshot would be the best way to beat the Soviets in the eyes of the world.  

Apollo was born, and , in 1968, Apollo 8 sent the first humans, including Borman, to another world. 
Focused mostly on the mission and with very little lunar -ƟĥŐıŮĥıțƖƙıƖĉƙĉƦŐŷŮǸțƦōıțĥƙıǁțȖŷƦōıƙıīȗțƦōıț
 ŷŷŮǸțĥĉŦŦŐŮŇțŐƦțȖīŐƙƦǇțĤıĉĥōțƟĉŮīȗțĉŮīțƟĉǇŐŮŇțŐƦțȖcertainly would not appear to be a very inviting 
place to live or workǽȗ8  

Although the Moon has no Indigenous life, attitudes that we bring to it will help determine our state 
ŷņțŭŐŮīțƦōıƙıǽțdņțŐƦșƟțĤŷƙŐŮŇǸțƫŇŦǇǸțĉŮīțīŐƙƦǇǸțƦōıŮțǁıțĤƙŐŮŇțƦōĉƦțŮıŇĉƦŐǀŐƦǇțǁŐƦōțƫƟțŷŮƦŷțƦōıțƟƫƙņĉĥıț
of a world that has been manifestly crucial to our species. Alternatively, really appreciating the 
lunar surface through the telescope and lunar history through books has given me quite the opposite 
reaction of the Apollo 8 crew. My time in Tucson, ironically, was a version of what Apollo 8 did to 
the Moon .  

 

Attitudes that we bring to the Moon will help determine our state of mind 
ƍņīƁīȩɺ]ĿɺňƍȞƇɺĢţƁňŞŀȨɺƑŀřƭȨɺĉŞĩɺĩňƁƍƭȨɺƧīɺĢƁňŞŀɺƍņĉƍɺŞīŀĉƍňƦňƍƭɺţŞƍţɺƍņīɺƇƑƁĿĉģīɺ
of a world that has been crucial to our species.  

 

While I had spent the first years in Tucson trying to learn its natural history ȍeven coediting The 
Sonoran Desert: A Literary Field GuideȍI could never overcome my own sense that, strictly for me, 
ŐƦțǁĉƟțŮŷƦțȖĉŮțŐŮǀŐƦŐŮŇțƖŦĉĥıțƦŷțŦŐǀıțŷƙțǁŷƙţǽȗ The heat staggered me. Thorns grew everywhere. I 
missed northern Utah, where I had experienced what Germans call Heimat ȋȖōŷŭıǸȗțǁŐƦōțıŭŷƦŐŷŮĉŦț
connotations). It was my home ground. 

Later Apollo missions, starting with Apollo 15, emphasized science. 
The Apollo 15 crew in particular grew fond of the Moon and spoke 
of it in familiar, loving terms. It became a home. They had 
prepared for a place by learning of it ahead of arrival, workin g in 
ǁōĉƦțƖōŐŦŷƟŷƖōıƙțÒĉŮīƙĉțÒōĉƖƟōĉǇțĥĉŦŦƟțȖƦōıțƦōŐĥţțƟƫĤŦŐŭıǽȗ9 I had 
ƦƙŐıīǸțĤıŦĉƦıīŦǇǸțƦŷțŷǀıƙĥŷŭıțŭǇțŷĤŠıĥƦŐŷŮƟțƦŷțÚƫĥƟŷŮșƟțĥŦŐŭĉƦıțĉŮīț
ņŦŷƙĉǸțŷŮŦǇțƦŷțņŐŮīțŐƦțǁŷƫŦīŮșƦțǁŷƙţǽț¡ŷƦĉĤŦǇǸțdțĉŦƟŷțĤıĥĉŭıțŦıƟƟțŷņț
an activist there. By being less connected to place, I was less 
motivated to steward it.  

As COVID -19 hit and my teaching moved online, and as Kathe and 
I eyed an early retirement, we moved back to Utah, for a time 
settling in Salt Lake City. I learned there that our house was close 
to where Apollo 15 moonwalker James Irwin had lived during his  
high school years. He and I shared trails in the Wasatch foothills. 
dțŦŷǀıīțƦōĉƦțĥŷŐŮĥŐīıŮĥıǸțĤƫƦțŐƦțǁĉƟŮșƦțıŮŷƫŇōțƦŷțţııƖțƫƟțņƙŷŭț
returning to Logan, where, apart from Tucson, our closest friends 
live, where I know best the trails, birds, seasons, and plants.  

Úōıț ŷŷŮțƟııŮțƦōƙŷƫŇōțƦōıțĉƫƦōŷƙșƟț
telescope from his cabin at Logan 
Canyon, Utah. © Christopher 
Cokinos. All rights reserved. 
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One of the first things I did when we bought this bungalow was put up the telescope on a spring 
ıǀıŮŐŮŇǽțöıțōĉīŮșƦțŭŷǀıīțŐŮțǇıƦǽțdŮțņĉĥƦǸțƦōıțƙıŮŷǀĉƦŐŷŮțǁĉƟțŠƫƟƦțƫŮīıƙǁĉǇǸțĤƫƦțdțƟōŷǁıīțŷƫƙțņƙŐıŮīƟț
Paul and Phebe the Moon. The sky over this house is capacious. 

The  ŷŷŮșƟțWest, however, is not only a personal story. As I worked on my book about the natural 
and human history of the rocky satellite, I followed in the footsteps of the Apollo astronauts who 
trained here. The US West has been a kind of lunar proving ground. It still  is, for a new generation 
ŷņțıǆƖŦŷƙıƙƟțƫŮīıƙț¡ Ò șƟț ƙƦıŭŐƟțƖƙŷŇƙĉŭǸțǁōŐĥōțǁŐŦŦțŦĉŮīțƦōıțņŐƙƟƦțǁŷŭĉŮțĉŮīțņŐƙƟƦțƖıƙƟŷŮțŷņț
color on the Moon in a couple of years.  

 

Artemis I Rollout (NHQ202211040012). CC BY-NC-ND 2.0 . Courtesy of NASA. 

 

At the Rio Grande  [ŷƙŇıțŷƫƦƟŐīıțŷņțÚĉŷƟǸțdțƟƦŷŷīțĤǇțƦōıțĥŦŐņņșƟțıīŇıțǁōıƙıțdƙǁŐŮțĉŮīțņıŦŦŷǁț ƖŷŦŦŷț
15 moonwalker Dave Scott practiced their 1971 explorations of the wide and deep Hadley Rille, which 
once flowed with lunar lava. Near Flagstaff, I drove the same cinder roads  that Apollo crews and 
geologists drove as they simulated excursions in the Lunar Roving Vehicle ȍthe makeshift terrestrial 
ǀıƙƟŐŷŮțǁĉƟțĤƫŐŦƦțŐŮțƟōıīƟțĉŮīțŇĉƙĉŇıƟțŐŮțZŦĉŇțĉŮīțǁĉƟțĉņņıĥƦŐŷŮĉƦıŦǇțĥĉŦŦıīțȖ[ƙŷǀıƙȗțȋƟōŷƙƦțņŷƙț
ȖŇıŷŦŷŇŐĥțƙŷǀıƙȗȌǽ 

On my way to use the 60 -inch telescope at Mount Wilson, perched between Los Angeles and the 
Antelope Valley where Neil Armstrong once lived, I stopped along a creek beside a roadcut. It 
exposed a bright white rock: anorthosite. This light mineral occurs on  the Moon too, and astronauts 
came to this very spot to sample it and recognize its importance. On the primordial Moon, 
anorthosite floated to the top of a massive ocean of magma. I picked up chunks from beside the 
pavement, and they glittered in the sun. Finding anorthosite on the Moon helped confirm this 
magma ocean, an ocean that was the consequence ofȍand evidence forȍthe unfathomable chance 
violence in the form of impacts.  

https://doi.org/10.5282/rcc-springs-10255
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And it was in Tucson, of all places, at the Lunar and Planetary Laboratory (LPL) in the early 1960s 
ƦōĉƦțŷƫƙțŭŷīıƙŮțŦƫŮĉƙțıǆƖŦŷƙĉƦŐŷŮțƦƙƫŦǇțĤıŇĉŮǸțǁŐƦōțwÉwșƟțƙıŮŷǁŮıīțƟĥŐıŮƦŐƟƦț[ıƙĉƙīțuƫŐƖıƙț
directing telescopic mapping and the first primitive probes, the Ranger series, which took photos as 
they nearedȍthen crashed intoȍthe Moon. It was in an LPL Quonset hut that William K. Hartmann, 
ƦōıŮțĉțŇƙĉīțƟƦƫīıŮƦǸțīŐƟĥŷǀıƙıīțĉțŭĉƟƟŐǀıțŐŭƖĉĥƦțņıĉƦƫƙıțŭŷƟƦŦǇțŷŮțƦōıț ŷŷŮșƟțfarside. And it was 
Hartmann, along with Donald  R. Davis, who correctly hypothesized that the Moon was formed when 
a giant protoplanet slammed into the Earth about four billion years ago.  

My alienation in the desert altered somewhat 
during my lunar voyages, for it was in the city I 
had struggled against that twentieth -century 
scientific studies of the Moon began in earnest. I 
have now fonder memories of that place, though 
dțīŷŮșƦțƙıŇƙıƦțŦıĉving: Once, after showing the 
 ŷŷŮțƦŷțŷƫƙțņƙŐıŮīƟșțǇŷƫŮŇțƟŷŮǸțdțƟĉǁțōŐƟțņĉĥıțŦŐƦț
from the eyepiece, palm trees rattled ȍstrange 
sound!ȍand I felt my eyes tear up. It was 
magical .  

What do we want from the places where we live? 
And, if visions are to be believed, places where 
ǁıșŦŦțŦŐǀıțŮıǆƦǸțŦŐţıțŷŮțƦōıț ŷŷŮǸțǁōıƙıțǁĉƦıƙțŐĥıț
lurks in the shadows of polar craters? By being 
ŦıƟƟțĥŷŮŮıĥƦıīțƦŷțĉțƖŦĉĥıǸțǁıșŦŦțĤıțŦıƟƟțŭŷƦŐǀĉƦıīț
to steward it. Already, policymakers, astronauts, 

lawyers, artists, and scientists are urging that our lunar return take into account the place the Moon 
holds for cultures around the world. That we listen to diverse voices. And that we leave some parts 
of the Moon f ree from mining water ice, so that scientific sites, historical sites (like the Apollo 
landing zones), and vast swathes of lunar wilderness can be free of industrial infrastructure. Groups 
like For All Moonkind  and the Europe -based Moon Village Association  are trying to inflect policy 
in this way. 

ÉĉƙƦțŷņțƦōĉƦțıņņŷƙƦțŭƫƟƦțĤıǸțdțƦōŐŮţǸțƦŷțƙıĉŦŦǇțţŮŷǁțƦōıț ŷŷŮșƟțǁŐīıƙțĥƫŦƦƫƙĉŦǸțƟĥŐıŮƦŐņŐĥǸțĉŮīțĉƙƦŐƟƦŐĥț
historyȍthe very history I encountered in writing Still as Bright: An Illuminating History of the Moon, 
from Antiquity to Tomorrow . Part of that effort also involves seeing the Moonȍdeliberately. Putting 
eye to eyepiece to get to know the lunar landscape, its features, and its names. I can tell you, 
ōŷŮıƟƦŦǇǸțŐƦțŐƟțĉțƙıŭĉƙţĉĤŦıțǀŐƟŐŷŮǸțƦōıțŭĉŇŮŐņŐıīț ŷŷŮțŐŮțĉŮțıǇıƖŐıĥıǽțdņțǁıțīŷŮșƦǸțǁıțƙŐƟţțīŷŐŮŇțƦŷț
the Moon what Frank Borman did to it. And, in my way, what I did to Tucson.  

 

¶ĉƁƍɺţĿɺƍņīɺīĿĿţƁƍɺŝƑƇƍɺĢīɺƍţɺƁīĉřřƭɺŗŞţƧɺƍņīɺsţţŞȞƇɺģƑřƍƑƁĉřȨɺƇģňīŞƍňĿňģȨɺĉŞĩɺ
artistic history. It involves seeing the MoonȐdeliberately. Putting eye to 
eyepiece to get to know the lunar landscape.  

 

Returning to the Moon to stay is full of promise and peril. It could be an opportunity to responsibly 
settle another world, balancing all kinds of social and scientific considerations. Or it could repeat 
terrestrial mistakes of unregulated exploitation. Wh ĉƦțŐƦțǁŷŮșƦțĤıțŐƟțĉțƙıƖŦĉĥıŭıŮƦțņŷƙțFĉƙƦōǽț 

No one can claim legal ownership of the Moon. Yet we all possess it.  

ȖdțŷǁŮțȉŭǇțōŷƫƟıȊǸȗțǁƙŷƦıț9ƙŐƦŐƟōțŮŷǀıŦŐƟƦț9ƙŐĉŮț ŦīŐƟƟǸțȖŐŮțƦōıțǁĉǇțƦōĉƦțƦōıț ŷŷŮțĉŮīțƦōıțƦƙııț
shadows own me: by falling across me and influencing me intensely . . . The intense love one has of 
ŷŮıșƟțōŷƫƟıțŐƟțƙıĉŦŦǇțĉțŦŷǀıțŷņțŦŐņıțŐƦƟıŦņǽȗ10 

Backyard of the nineteenth -century adobe house, where 
the author had put up his telescope. © William Lesch. All 
rights reserved. 
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9ĉĥţțōŷŭıțŐŮțwŷŇĉŮǸțdșǀıțĥŷŭıțņƫŦŦțĥŐƙĥŦıǸțŦŐţıțĉț ŷŷŮțŐŮțŐƦƟțŭŷƦŐŷŮƟǸțīƙĉǁŮțŭŷƟƦțƦŷțǁōĉƦțōŷŦīƟțŐƦț
close.  

dƦșƟțŮŷțƟŭĉŦŦțƦōŐŮŇțƦŷțŭıțƦōĉƦțƦōıțņŐƙƟƦțŦŷŮŇțŦŷŷţțdțƦŷŷţțĉƦțƦōıț ŷŷŮțǁĉƟțņƙŷŭțĤıƟŐīıțŭıƟƘƫŐƦıƟțŐŮț
our gravelly backyard of the Tucson adobe. Kathe was tending a fire and singing. I was shocked by 
the telescopic sharpness of Copernicus, a crater that looks  a bit like a flower, but is a real place. 
That view reminded me of a childhood smitten with spaceflight and, more importantly, the present 
in which nothing should be taken for granted: love, luck, homes, the familiar and ever -new, whether 
ŐƦșƟțƦōıțǁŐīıțƟŐīıțŷņțƦōŐƟțĥŷŮƦŐŮıŮƦțŷƙțƦōıțƖıƙƟŷŮțǁŐƦōțǁōŷŭțǇŷƫțŷƙĤŐƦțĉŮīțƦŷțǁōŷŭțǇŷƫțĥĉŦŦǸțȖüŷƫț
ōĉǀıțƦŷțĥŷŭıțƟııțƦōŐƟțǀŐıǁǽȗ 

From such intimacies, we can make ourselves better citizens of place
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The entire house was permeated with a smell reminiscent of fresh sourdough. It was the 
first thing that greeted you Ȑthe herald of a warm wintertime soup in the making: 
tarhana. In autumn, the scent of tarhana preparation, a process lasting three weeks, 
envelops many village homes in Turkey, Cyprus, and Bosnia. When you open the door 
to the room where tarhana base is spread out to dry, the sharp smell hits you and serves 
as a vivid reminder of its special place in culture.  

 

Tarhana base and soup. © Grandbrothers on Adobe Stock. All rights reserved. 

 

The cultures of tarhana ȍa fermented instant soup base ȍcome with a long -practiced culinary 
tradition in the Middle East and the Balkans. 1 Although often dubbed the ȖƖŷŷƙțŭĉŮșƟțƟŷƫƖǸȗț
tarhana is much more than just a soup; it is a fermented staple that has preserved and transmitted 
distinct flavours, culinary skills, and cultural heritages across generations. While conducting 
ethnographic research on fermentation prac ƦŐĥıƟțŐŮț9ƫŦŇĉƙŐĉțĉŮīțÚƫƙţıǇǸțdșǀıțŦıĉƙŮƦțƦŷțĉƖƖƙıĥŐĉƦıț
the prevalence and diversity of tarhana traditions. 2 dțĤıŇĉŮțƦŷțƟııțƦōĉƦțȖĥƫŦƦƫƙıƟȗțŷņțƦĉƙōĉŮĉț
encompass not only live fermentation starters, where microbes play a specific role, but also the rich 
traditions and practices surrounding this staple.  

As fermentation practices weave invisible microbial, traditional, and imaginative threads together, 
they provide fertile ground for exploring these intertwined cultures of tarhana across three layers. 
The first layer hosts microbial cultures that have been  passed down through generations and spread 
ĉĥƙŷƟƟțŦŷĥĉƦŐŷŮƟǽțaıƙıǸțņıƙŭıŮƦĉƦŐŷŮțıŭıƙŇıƟțĉƟțĉțȖĥŷıǀŷŦƫƦŐŷŮĉƙǇțņŷƙĥıǸȗ3 selecting the microbes 
that both shape and are shaped by tarhana practices. The second layer holds traditional skills and 
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knowledge as diverse as the variety of fermented products they yield. And the third layer harbours 
culinary heritages that have the potential to inspire sustainable paths amidst the fading of 
traditional foodways.  

Coevolving with Microbes  

The cultural prominence of tarhana is engrained in a deep history. 4 As its tart scent suggests, its 
fermentation process is akin to that of sourdough bread. Both involve cereal fermentation 
facilitated by yeast and lactic -acid bacteria. 5 Despite numerous varieties of tarhana, 6 almost all of 
them share three common ingredients: finely milled grains (predominantly wheat), yogurt, and the 
collective labour of both nonhumans and humans.  

 

Preparing tarhana dough. © tolgaildun on iStock. All rights reserved.  

 

Within the long-durée history of humanȎmicrobe partnerships, two ingredients of tarhana are 
particularly noteworthy: yogurt ȍrecognised as the oldest fermented dairy product, 7 and wheatȍ
integral to other ancient, fermented products like beer and bread. 8  

ÚōıțŭŐĥƙŷĤŐĉŦțƟŐīıțŷņțƦĉƙōĉŮĉșƟțƟƦŷƙǇțĤıŇŐŮƟțǁŐƦōțƦǁŷțƟƦĉƙƦıƙțĥƫŦƦƫƙıƟǷțǇŷŇƫƙƦțĉŮīțƖƙıǀŐŷƫƟțƦĉƙōĉŮĉț
batches. Flour, cooked vegetables, and spices are then mixed with these cultures, which are teeming 
ǁŐƦōțƦōıțǇıĉƟƦțĉŮīțĤĉĥƦıƙŐĉțƦōĉƦțıŮĉĤŦıțƦĉƙōĉŮĉșƟțŭıƦĉŭŷrphosis.9 The lactic-acid fermentation of 
cereals that characterises this stage imparts a distinctive sour taste to tarhana, just as it does to 
sourdough bread, intertwining their flavours and fermentation tales. During its week -long 
fermentation, tarhana is mixed daily by hand, its transformation carefully observed.  

What distinguishes tarhana from sourdough bread is its two -week drying stage. The dough is 
īŐǀŐīıīțŐŮƦŷțƟŭĉŦŦțƖŐıĥıƟțĉŮīțƟƖƙıĉīțŷƫƦțŷŮțĥŷƦƦŷŮțƟōııƦƟǽțÚōŐƟțƖōĉƟıțƟŦŷǁƟțīŷǁŮțƦĉƙōĉŮĉșƟț
transformation and enhances its flavour and longevity. As a result, dry ta rhana can be stored for 
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many years, much longer than bread, making it an 
ideal provision for winter. By adding water, the dry 
mixture can be quickly cooked into a nutritious 
soup. These qualities are plausibly what have made 
tarhana an indispensable food for nomadic 
societies in the western Eurasia, who travel 
seasonally to find grazing land for their herds and 
therefore benefit from nonperishable food.  

Fermented foods evolved alongside the 
domestication of plants and animals in 
preagricultural times. 10 Throughout the long history 
of humanȎmicrobe collaborations, each culture has 
developed its own unique methods of 
fermentation. 11 These traditions have become the 
cornerstones of culinary practices globally. 12 Until 
recently, fermentation was the primary method of preserving food, and it still contributes to a 
significant portion of our diet. 13 Bread, wine, and cheese are just a few gifts from those 
collaborations, with the ecological diversity of each region reflected in the different flavours of 
fermented products. 14 Tarhana likely emerged from such ancient foodscapes, blending yogurt ȍitself 
a fermented product ȍand wheatȍtwo foundational components of early fermentation practices in 
the Fertile Crescent. 

The recurring fermentation practices in the long term set the stage for a coevolutionary process 
ƦōĉƦțŦıĉīƟțƦŷțȖƟƫĥĥıƟƟŐǀıțĥōĉŮŇıƟțŐŮțƦǁŷțŷƙțŭŷƙıțıĥŷŦŷŇŐĥĉŦŦǇțŐŮƦıƙīıƖıŮīıŮƦțƟƖıĥŐıƟǽȗ15 From a 
biological perspective, such changes are genetically traceable in both humans and the microbial 
species involved in the fermentation practices. 16  

 

  
(Left ) Divided tarhana dough waiting to dry. (Right ) Breaking the drying tarhana into smaller pieces. © Sevgi Mutlu 

Sirakova. All rights reserved. 

 

It is even more fascinating to consider how fermentation practices, such as making tarhana, not 
ŷŮŦǇțŐŮņŦƫıŮĥıțƦōıțŭŐĥƙŷĤıƟțŐŮǀŷŦǀıīțĤƫƦțĉŦƟŷțŐŮņŷƙŭțƦōıțŭŐĥƙŷĤıƟșțıǀŷŦƫƦŐŷŮĉƙǇțƟıŦıĥƦŐŷŮǽțÚōıƟıț
ƖƙĉĥƦŐĥıƟțƟıƙǀıțĉƟțĉțņŷƙŭțŷņțȖŮŐĥōıțĥŷŮƟƦƙƫĥƦŐŷŮȗțņŷƙțƦōıțŭŐĥƙŷbes;17 humans actively control 
fermentation ecologies by altering environmental conditions, such as temperature, nutritional 
content, and oxygen level. Our species guides microbial successions to favour beneficial microbes 
and suppress harmful ones.18  

Tarhana dough after resting for about a week. © Sevgi 
Mutlu Sirakova. All rights reserved.  
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Every act of fermentation requires skills and traditions to create ecological niches suitable for 
microbial selections. The repetitive and adaptive nature of these practices creates persistent 
selective ecologies, which potentially pave the way for the dom estication of microbes. Sensing and 
interacting with microbial ecologies is crucial for guiding microbial successions. 19 And this requires 
mastery; without the skills to navigate microbial possibilities, the endeavour may easily fail.  

When we consider how humans benefit from relationships with microbes in fermentation, it is 
conceivable that certain microbes have been domesticated via these practices. 20  However, this 
relationship is not one -sided; the selected microbes, in turn, produce the flavours we desire, making 
the interaction inherently interdependent. In terms of evolutionary strategy, we should also 
acknowledge that microbes have effectively bee n using us to ensure their genes are transmitted 
across generations. 

As evolutionary ecologist Rob Dunn posits, yeastȍa key fermentation agent in bread and beer (and 
we may add tarhana) ȍhas essentially domesticated humans.21 It is through yeast that cereals 
became a staple in our diet. This perspective is based on the evolutionary concept of domestication, 
which requires significant genetic adaptation over time. 22 When we compare the evolution of human 
and yeast traits, it appears that human genes have undergone a certain level of change in this 
coevolutionary tale, 23 while the yeast genome has remained relatively unchanged.  

 

  
Dried and granulated tarhana ready for storage. (Left) © Busranur Cebi on  iStock. All rights reserved. (Right) © Sevgi 

Mutlu Sirakova. All rights reserved.  

 

Enduring Traditions of Tarhana  

ZıƙŭıŮƦĉƦŐŷŮțƦƙĉīŐƦŐŷŮƟțıŭĤıīțƙŐƦƫĉŦƟțŐŮƦŷțƦĉƙōĉŮĉșƟțıĥŷŦŷŇŐıƟțƦōĉƦțĉŦŦŷǁțŭŐĥƙŷĤıƟǸțƟƦŷƙŐıƟǸțĉŮīț
imaginations of tarhana to travel and transform with each preparation. This coevolution is reflected 
in the various regional names for what in Turkish is calle d tarhana , including tarkhana  in Armenian, 
tarkhineh  in Persian, tarxane  in Kurdish, trahanas  in Greek, tarhonya  in Hungarian, and tarana  in 
Serbo-Croatian.24  

Research examining the linguistic origins of tarhana  explores its potential evolution in the Hittite 
and Byzantine periods and underscores the complexity of its heritage. 25 These studies suggest that 
the various names for tarhana share a common ancestor, perhaps as ancient as the common 
ancestor of their microbial cultures.  
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dƦțŐƟțĥŷŭŭŷŮŦǇțĉĥĥıƖƦıīțƦōĉƦțȖƦĉƙōĉŮĉȗțŷƙŐŇŐŮĉƦıƟțņƙŷŭțƦōıțÉıƙƟŐĉŮțtarʔĐne (йжϜн϶ϽϦȌǸțŭıĉŮŐŮŇțȖƟŷƫƖț

ŭĉīıțņƙŷŭțīƙŐıīțǇŷŇƫƙƦǽȗ26 This term combines the Persian words tar (ϽϦȌǸțŭıĉŮŐŮŇțȖǁıƦțŷƙțƟŷĉţıīǸȗț

and ʔĐn (дϜн϶ȌǸțŭıĉŮŐŮŇțȖƦĉĤŦıǸțīŐŮŐŮŇțƖŦĉĥıȗțŷƙțȖŦĉƙŇıțǁŷŷīıŮțĤŷǁŦǽȗ27 The name itself therefore 
ƙıņŦıĥƦƟțƦōıțƟŷƫƖșƟțƖƙıƖĉƙĉƦŐŷŮțŭıƦōŷīǸțǁōŐĥōțŐŮǀŷŦǀıƟțƟŷĉţŐŮŇțīƙǇțƦĉƙōĉŮĉțŐŮțǁĉƦıƙțĤıņŷƙıțĥŷŷţŐŮŇǽ 

The widespread consumption of tarhana across various geographies further reveals the growth of 
its coevolutionary tree, while its biocultural coevolution is truly manifested in its diverse additional 
ingredients. As tarhana traversed regions, each communit y imbued it with local flavours, 
incorporating ingredients such as wild plums, cherries, resin, or meat. 28  Thus, tarhana is 
ŇıŷŇƙĉƖōŐĥĉŦŦǇțƟƖıĥŐņŐĥǸțıŮƙŐĥōıīțĤǇțıĉĥōțŦŷĥĉŦŐƦǇșƟțŷņņıƙŐŮŇƟǽțÚƫƙţıǇțĉŦŷŮıțŐƟțƟĉŐīțƦŷțōĉǀıțŷǀıƙțǥǠț
different varieties of tarhana.  

 

Three types of tarhana from Turkey: sour tarhana on the left, tarhana chips (Çerez Tarhana) at the top and bottom, and 
chunky (Topak) tarhana on the right. © Sevgi Mutlu Sirakova. All rights reserved.  

 

The richness of tarhana then stems not only from what it is made of but also from how it is made. 
For example, Topak tarhana is traditionally sun -dried, particularly in the southern regions, while 
some types of powdered tarhana are commonly dried indoors, away from the sunȍa method 
typically adopted in cooler and rainier climates. Documenting endangered culinary heritage, the 
ÒŦŷǁțZŷŷīțŭŷǀıŭıŮƦșƟțȖ ƙţțŷņțÚĉƟƦıȗțōŐŇōŦŐŇōƦƟțƦĉƙōĉŮĉțņŷƙțŐƦƟțīŐǀıƙƟŐƦǇǽțÒıǀıŮțƦĉƙōĉŮĉƟțĉƙıțŦŐƟƦıīȍ
made from goat, sheep, and cow yo gurt as well as different local spices and vegetables, with 
considerable variation in their physical form, ranging from powdered to chip -like shapes. Although 
the practice of tarhana -making is in decline, it remains prevalent as a means of winter -food 
provisioning, particularly in rural areas of the Middle East and the Balkans.  
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The Futures of Tarhana  

Fermented foods are not merely culinary products; they are vibrant archives that transmit recipes, 
tastes, and microbes across generations.29 Each type of tarhana holds the story of its microbial and 
traditional cultures. These stories impart the knowledge and skills needed to cultivate and nurture 
the microbial diversity that enriches our lives. 30 Fermentation practices are inherently about the 
preservation and continuity of these cultures. Throughout human history, these have been the 
bedrock of food security, helping communities survive countless crises. When we consider some 
varieties of tarhana  as endangered, it signifies more than just the disappearance of a food ȍit 
diminishes the prospects of collaborative ways of surviving.  

This concern unfolds in three distinct ways. Firstly, we risk losing a significant portion of food 
diversity, which is essential for preserving biodiversity on a global and microbial scale. 31 Ironically, 
the decline of these practices comes at a time when we need their guidance more than ever, in an 
ĉŇıțŭĉƙţıīțĤǇțıǆƦŐŮĥƦŐŷŮƟǽțÒıĥŷŮīŦǇǸțƦĉƙōĉŮĉșƟțīŐǀıƙƟŐƦǇțƦƙĉŮƟĥıŮīƟțŭıƙıțŮƫŭĤıƙƟǷțŐƦțıŭĤŷīŐıƟț
practices, recipes, and rituals that engage with its  sensorial aspects, enabling multispecies 
collaborations amidst the tide of homogenisation. And, thirdly, losing this diversity means losing the 
capacities for resistanceȍincluding the microbial diversity and flavours they foster, which have been 
crucial f or our health and coexistence.32 

Envisioning the future of our food, then, demands that we grasp the tales tarhana holds. To offer 
you a warm bowl of tarhana soup would be a satisfying conclusion to this exploration. As that is 
ŮŷƦțƖŷƟƟŐĤŦıǸțdțǁŐŦŦțŐŮƟƦıĉīțƟōĉƙıțŭǇțņĉŭŐŦǇșƟțƙıĥŐƖıțņƙŷŭțƦōe Balkans with you. To truly experience 
the cultural richness of tarhana, I encourage you to seek out a friend from the Balkans or the Middle 
East and listen to their stories.  

 

.   .   . 
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The Authorșs Tarhana Recipe 

 

Tarhana soup ready to eat. © alpaksoy on iStock. All rights reserved. 

 

Ingredients for 5 kg tarhana:  

¶ 0.5 kg yogurt (cow, sheep, or goat)  

¶ ǢǥǠțŇțŷņțŦĉƟƦțǇıĉƙșƟțƦĉƙōĉŮĉțȋƦŷțŐŮŐƦŐĉƦıțņıƙŭıŮƦĉƦŐŷŮȌ 

¶ 0.5 kg tomatoes 

¶ 2 kg peppers 

¶ 1Ȏ2 onions 

¶ ca. 3 kg white flour (or as much as the dough can absorb)  

¶ dry thyme, chili pepper, mint (according to taste)  

 

Stage 1: Setting the Conditions  

ÚŷțŐŮŐƦŐĉƦıțņıƙŭıŮƦĉƦŐŷŮǸțŭŐǆțŦĉƟƦțǇıĉƙșƟțƦĉƙōĉŮĉțŐŮƦŷțǇŷŇƫƙƦțƦōıțŮŐŇōƦțĤıņŷƙıțǇŷƫțƖŦĉŮțƦŷțƖƙŷĥıƟƟțŐƦǽț
Leave it out at room temperature to sour. You will need half a kilo of yogurt to yield five kilograms 
of tarhana, which will be sufficient to serve a fam ily of five for a year.  

Finely chop the vegetables the following day. The types of vegetables added vary by region. In the 
Balkans, we use tomatoes, peppers, and onions. Boil the chopped vegetables in water (ca. 500 
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millilitres). Once softened, blend them thoroughly. Add as much flour as the purée can absorb and 
knead in the soured tarhana -yogurt mixture. Season with dry thyme, chili pepper, and mint.  

Stage 2: Resting the Relations  

Cover the dough with a moist cotton cloth to prevent it from drying out and leave it to ferment for 
about a week. The rising dough needs to be stirred daily by hand to ensure even fermentation. If 
necessary, add more flour. Once smell and texture are satis factory (similar to that of sourdough 
bread), divide the dough into small pieces and spread them on a clean cotton sheet.  

Stage 3: Aging the Taste  

Leave the dough pieces to dry for five to seven days in 
a well-ventilated room that is not exposed to direct 
sunlight. Turn the pieces over daily and break them into 
smaller ones by hand. Once thoroughly dried, crush and 
granulate these smaller pieces manu ally. Store the 
powdered tarhana in cotton bags or in glass containers 
for later use.  

Consumption Stage: Enjoying Tarhana  

To prepare the soup, leave the dry tarhana to soak in 
warm water overnight (50 gramstarhana with 150 grams 
of water). One tablespoon of the dry mixture will suffice 
for each serving.  

This is optional, but you may lightly fry kavurma  (meat 
sautéed in its own fat and preserved), or onions and 
tomato paste in butter or vegetable oil. Add water to the 
ingredients (one bowl per person) and then gradually 
mix in and cook the dissolved tarhana. Add as much 
water as needed and leave to simme r. Sprinkle the soup 
with dried chili, thyme, and mint before serving. The 
finished soup is thick and has a sour flavour. It is delicious 
with grated ŗĉƊĉƁ (a medium -hard cheese) or crumbled 
white cheese (similar to feta).  

Afiyet olsun! 

 

.   .   . 
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1 dțņŐƙƟƦțıǆƖıƙŐıŮĥıīțƦĉƙōĉŮĉțƖƙĉĥƦŐĥıƟțŐŮțĉțƟŭĉŦŦțÚƫƙţŐƟōțǀŐŦŦĉŇıțŮıƟƦŦıīțŐŮț9ƫŦŇĉƙŐĉșƟțÌōŷīŷƖıț ŷƫŮƦĉŐŮƟǸț
where I grew up. The invaluable knowledge of traditional fermentation practices, passed down by my family 
and relatives, inspired this article and con tinues to shape my academic research. 

2 Details about my multi -ƟŐƦıīțıƦōŮŷŇƙĉƖōŐĥțņŐıŦīǁŷƙţțĥĉŮțĤıțņŷƫŮīțŐŮțȖ:ŷŮŮıĥƦıīțZŷŷīǷțÉƙıƟıƙǀŐŮŇț
ÚƙĉīŐƦŐŷŮĉŦțZŷŷīțÉƙĉĥƦŐĥıƟțǀŐĉțÉŷƙƦĉĤŦıțZŷŷīƟǸȗțŐŮțPortable Food: Proceedings of the Oxford Symposium on 
Food and Cookery 2022 , ed. Mark McWilliam (Prospect Books, 2023).  

Tarhana vegetables cooked in a cauldron. © 
Sevgi Mutlu Sirakova. All rights reserved.  
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One summer day in 1966, the 23-year-old secretary Margot 
 ưŦŦıƙțǁĉƟțƟıƙǀŐŮŇțĥŷņņııțĉƦțƦōıț ĥ:ĉŮŮțĉīǀıƙƦŐƟŐŮŇțĉŇıŮĥǇșƟț
Frankfurt office. In the conference room, admen had gathered 
to discuss their ideas for a new Deutsche Bahn (German 
Railways) poster. Glancing at the wintry motifs they had 
īıƟŐŇŮıīǸț ưŦŦıƙțƟĉŐīțƦŷțŮŷțŷŮıțŐŮțƖĉƙƦŐĥƫŦĉƙǸțȖAlle reden vom 
Wetter. Wir nicht.ȗ (Everybody talks about the weather. Not 
us.).1  

 ưŦŦıƙșƟț ƫƦƦıƙĉŮĥıț ıǆĥŐƦıīț ōıƙț ĥŷŦŦıĉŇƫıƟț ĉƦț  ĥ:ĉŮŮț ĉŮīț
catalyzed the creation of a celebrated advertising poster: On 
ĉțĤŦĉĥţțĤĉĥţŇƙŷƫŮīǸțƦōıțĉīțƖĉŐƙıīț ưŦŦıƙșƟțƟŦŷŇĉŮțǁŐƦōțƦōıț
image of a locomotive plowing unencumbered through heavy 
ƟŮŷǁǽțȖ9ıƦƦıƙțƦĉţıțƦōı ƦƙĉŐŮȗțǁĉƟțǁƙŐƦƦıŮțŐŮțƟŭĉŦŦțŦıƦƦıƙƟțĉƦțƦōıț
bottom. This slogan became famous, turning the erstwhile 
ǇŷƫŮŇțƟıĥƙıƦĉƙǇțŐŮƦŷțŷŮıțŷņț ĥ:ĉŮŮșƟțŦıĉīŐŮŇțĉīțǁƙŐƦıƙƟǽț 

In fact, over the six decades since the Deutsche Bahn first 
īıƖŦŷǇıīțŐƦǸț ưŦŦıƙșƟțŭŷƦƦŷțōĉƟțōĉƙīŦǇțŦıņƦțƦōıțƖƫĤŦŐĥțīŐƟĥƫƟƟŐŷŮǽț
ĥĥŷƙīŐŮŇțƦŷțŷŮıțƟĥōŷŦĉƙǸțŐƦțŐƟțȖƖıƙōĉƖƟțƦōıțŭŷƟƦțņƙıƘƫıŮƦŦǇț
ƘƫŷƦıīțȉƟŦŷŇĉŮȊțŐŮțƦōıțōŐƟƦŷƙǇțŷņț[ıƙŭĉŮțĉīǀıƙƦŐƟŐŮŇǽȗ2  ưŦŦıƙșƟț
pithy comment was itself a quotation of sorts. It paraphrased 
an old witticism, attributed to the American journalist Charles 
@ƫīŦıǇț öĉƙŮıƙǷț ȖFǀıƙǇĤŷīǇț ƦĉŦţƟț ĉĤŷƫƦț Ʀōıț ǁıĉƦōıƙǸț ĤƫƦț

Úōıț  ĥ:ĉŮŮț ŇıŮĥǇșƟț ǡǩǦǦț
Deutsche Bahn advertisement: 
ȖFǀıƙǇĤŷīǇțtalks about the weather. 
¡ŷƦțƫƟǽȗțɓț@9ț ƫƟıƫŭț¡ƫƙıŭĤıƙŇǽț
All rights reserved.   
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ŮŷĤŷīǇțīŷıƟțĉŮǇƦōŐŮŇțĉĤŷƫƦțŐƦǺȗ3 Both the nineteenth -century one-liner and the 1966 Deutsche Bahn 
advertisement trade on the idea that for middle -class suburbanites, at least, talking about the 
ǁıĉƦōıƙțıƖŐƦŷŭŐǐıƟțŐīŦıțĥōŐƦĥōĉƦǽțaıŮĥıǸțȖīŷŐŮŇțƟŷŭıƦōŐŮŇȗțŐƟțƦōıțıǆĉĥƦțŷƖƖŷƟŐƦıțŷņțƦĉŦţŐŮŇțĉĤŷƫƦț
ƦōıțǁıĉƦōıƙǸțĉŮīț ưŦŦıƙșƟțŭŷƦƦŷțƙıŭŐŮīıīț[ıƙŭĉŮƟțƦōĉƦțǁōŐŦıțƦhey were chatting about the snow, 
ƦōıțƙĉŐŦǁĉǇƟșțǁıŦŦ-trained personnel and powerful locomotives were getting travelers where they 
needed to go.4 

ÚōıțƟƦŷƙǇțŷņț ưŦŦıƙșƟțƟŦŷŇĉŮțĉŮīțŐƦƟțĉņƦıƙŦŐǀıƟțŐƟțŮŷƦțŠƫƟƦțĉțƦĉŦıțĉĤŷƫƦțŷŦīțŠŷţıƟțĉŮīțĉīǀıƙƦŐƟŐŮŇț
breakthroughs. It is also an account of the changing political position of environmental problems in 
the era of anthropogenic climate change. In fact, follow ŐŮŇțƦōıțĥĉƙııƙțŷņț ưŦŦıƙșƟțƟŦŷŇĉŮțƙıǀıĉŦƟț
how increased awareness of climate change has brought environmental issues into the mainstream 
and redrawn the boundaries between meaningful political conversation and mindless chatter.  

 

ÄņīɺƇƍţƁƭɺţĿɺsƕřřīƁȞƇɺƇřţŀĉŞɺĉŞĩɺňƍƇɺĉĿƍīƁřňƦīƇɺis an account of the changing political 
position of environmental problems in the era of anthropogenic climate change.  

 

When the Deutsche Bahn ad debuted, there was no doubt that talking about the weather was a 
shorthand for pointless small talk. In 1967, in fact, two young graphic artists used the likenesses of 
ƦōƙııțȖŦıņƦ-ǁŐŮŇțƟĉŐŮƦƟȗțƦŷțīıƟŐŇŮțĉțŮıǁțƖŷƟƦıƙțƦōĉƦțƦƫƙŮıīțȖƦĉŦţŐŮŇțĉĤŷƫƦțƦōıțǁıĉƦōıƙȗțŐŮƦŷțĉțƖŷŦŐƦŐĥĉŦț
ıƖŐƦōıƦțƦĉƙŇıƦŐŮŇțŷƖƖŷŮıŮƦƟșțņĉŐŦƫƙıțƦŷțƦĉţıțŭıĉŮŐŮŇņƫŦțĉĥƦŐŷŮǽțÚōĉƦțıƖŐƟŷīıțŐŮțƦōıțƟŦŷŇĉŮșƟțŦŐņıț
ĤıŇĉŮțŐŮțsưƙŇıŮțaŷŦņƦƙıƦıƙșƟțÒƦƫƦƦŇĉƙƦțƟƦƫīŐŷǽțÒıĉƦıīțĉƦțōŐƟțīıƟţǸțaŷŦņƦƙıƦıƙțǁĉƟțǁŷƙţŐŮŇțŷŮțĉțĥŷŦŦĉŇıț
that combineīț ưŦŦıƙșƟțƟŦŷŇĉŮțǁŐƦōțƖƙŷņŐŦıƟțŷņț ĉƙǆǸțFŮŇıŦƟǸțĉŮīțwıŮŐŮǸțǁōıŮțōŐƟțņƙŐıŮīțßŦƙŐĥōț
9ıƙŮōĉƙīƦțǁĉŦţıīțŐŮƦŷțƦōıțƙŷŷŭǽțwŷŷţŐŮŇțŷǀıƙțaŷŦņƦƙıƦıƙșƟțƟōŷƫŦīıƙǸț9ıƙŮōĉƙīƦțǁĉƟțƟƦƫŮŮıīțĤǇțǁōĉƦț
he saw. He quickly convinced Holftreter to let him have a go at the half -fi nished design, changed 
the background from black to red, and turned the collage into an ad used in the student government 
elections at the Stuttgart State Academy of Art and Design. 5 aŷŦņƦƙıƦıƙșƟțīıƟŐŇŮțǁĉƟțņŐƙƟƦțƖƙŷīƫĥıīț
ŐŮțĉțƙƫŮțŷņțŠƫƟƦțǥǠțƟŐŦţƟĥƙııŮțƖƙŐŮƦƟǸțĤƫƦțŐƦțǁĉƟțƟŷŷŮțĉīŷƖƦıīțĤǇțƦōıțÒŷĥŐĉŦŐƟƦț[ıƙŭĉŮțÒƦƫīıŮƦƟșț
League (SDS) for its International Vietnam Conference in 1968, reprinted numerous times during 
the 1970s, and pinned to the walls of student apartments across the country. Holftreter and 
9ıƙŮōĉƙīƦțōĉīțĥƙıĉƦıīțȖƦōıțĥŦĉƟƟŐĥțƖŷŦŐƦŐĥĉŦțƖŷƟƦıƙțŐŮț[ıƙŭĉŮǇǽȗ6 

 

https://doi.org/10.5282/rcc-springs-10510


 

 

Springs: The Rachel Carson Center Review | Issue #6 | 2024 

ȖFǀıƙǇĤŷīǇțÚĉŦţƟț ĤŷƫƦțƦōıțöıĉƦōıƙȗ 

DOI: 10.5282/rcc-springs-10510  

Together with another student, Ulricht Bernhardt (left) presents a poster bearing a reprint of his design in January 1968. 
ÚōıțƖŷƟƦıƙțņıĉƦƫƙıƟțƦōıțƦōƙııțȖŦıņƦ-ǁŐŮŇțƟĉŐŮƦƟȗǷțȋņƙŷŭțŦıņƦțƦŷțƙŐŇōƦȌțuĉƙŦț ĉƙǆǸțZƙŐıīƙŐĥōțFŮŇıŦƟǸțĉŮīțõŦĉīŐŭŐƙțwıŮŐŮǸțĉŮīț
ƙıĉīƟǷțȖFverybody talks about the wıĉƦōıƙǽț¡ŷƦțƫƟǽțÒ@ÒțÒŷĥŐĉŦŐƟƦț[ıƙŭĉŮțÒƦƫīıŮƦƟșțwıĉŇƫıǽȗțɓțƖŐĥƦƫƙıțĉŦŦŐĉŮĥıțȃțīƖĉțȃț
Fritz Reiss. All rights reserved. 

 

ZƙŷŭțƦōıțƖıƙƟƖıĥƦŐǀıțŷņțƦōıțƙĉīŐĥĉŦțŦıņƦǸțaŷŦņƦƙıƦıƙțĉŮīț9ıƙŮōĉƙīƦșƟțŐĥŷŮŐĥțƙıīțƖŷƟƦıƙțǁĉƟțĉțƙıŭŐŮīıƙț
that mainstream politicians never got to the bottom of social problems by addressing the capitalist 
system itself. Instead, leftists argued, politicians j ƫƟƦțǁĉƟƦıīțƦōıŐƙțĤƙıĉƦōțƦĉŦţŐŮŇțĉĤŷƫƦțȖǀĉĥƫŐƦŐıƟț
ŦŐţıțƦōıțǁıĉƦōıƙțŷƙțƦōıțŮıŐŇōĤŷƙșƟțŇĉƙīıŮțŦĉŮīƟĥĉƖŐŮŇǽȗ7 The journalist and Red Army Faction 
cofounder Ulrike Meinhof took this argument to its extreme in a fierce 1969 critique of recent 
īŐƟĥƫƟƟŐŷŮƟțĉĤŷƫƦțƦōıțŷƖƖƙıƟƟŐŷŮțŷņțǁŷŭıŮǽțÒōıțĉƙŇƫıīțƦōĉƦțȖĉƖƖıĉŦŐŮŇțƦŷțņĉƦıțĉŮīțıƘƫĉŦțƙŐŇōƦƟȗț
ĤƫƦțņĉŐŦŐŮŇțƦŷțȖĉƦƦĉĥţțƦōıțĥŦĉƟƟțƟƦƙƫĥƦƫƙıƟțŷņțĥĉƖŐƦĉŦŐƟƦțƟŷĥŐıƦǇȗțƦōĉƦțƫŮīıƙƖŐŮŮıīțǁŷŭıŮșƟțıǆƖŦŷŐƦĉƦŐŷŮț
ĉŭŷƫŮƦıīțƦŷțŮŷțŭŷƙıțƦōĉŮțȖƦĉŦţŐŮŇțĉĤŷƫƦțƦōıțǁıĉƦōıƙǽȗ8 

In 1960s West Germany, many politicians derided environmental concerns as precisely the sort of 
vacuous topic that ought to be the subject of small talk, not serious politics. The response to Social 
@ıŭŷĥƙĉƦțöŐŦŦǇț9ƙĉŮīƦșƟțǡǩǦǡțĥĉŭƖĉŐŇŮțƖŦıīŇıțƦōĉƦțȖƦōıțƟţǇțŷǀıƙțƦōıțÌƫōƙǸȗț[ıƙŭĉŮǇșƟțŭŷƟƦț
importantȍand most heavily pollutedȍŐŮīƫƟƦƙŐĉŦțĥıŮƦıƙǸțȖŭƫƟƦțĤıțĤŦƫıțĉŇĉŐŮǸȗțǁĉƟțƦıŦŦŐŮŇǽț 

 

Many politically engaged West Germans separated environmental problems, 
which they conceived of as meaningless talk about the weather, from 
economic concerns, the real stuff of politics.  
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Brandt used the image of clear, blue skies in a place whose name was synonymous with heavy 
ŐŮīƫƟƦƙǇțƦŷțıǆƖƙıƟƟțōŷǁțŭıĉƟƫƙıƟțƦŷțŭŐƦŐŇĉƦıțĉŐƙțƖŷŦŦƫƦŐŷŮțǁŷƫŦīțŐŭƖƙŷǀıțƦōıțȖōıĉŦƦōțŷņțŭŐŦŦŐŷŮƟțŷņț
ƖıŷƖŦıǽȗ9 His political opponents, however, took him to task for emphasizing an irrelevant matter 
like the color of the sky rather than an important subject of politics, like industrial production. 
 ŐŮŐƟƦıƙțŷņțFĥŷŮŷŭŐĥƟțwƫīǁŐŇțFƙōĉƙīțƟƫŇŇıƟƦıīțƦōĉƦț9ƙĉŮīƦșƟțƖŦıīŇıțto clean the air over the Ruhr 
ǁĉƟțƖıƙŐƖōıƙĉŦțƦŷțƟıƙŐŷƫƟțƖŷŦŐƦŐĥƟțĤǇțƙıņıƙƙŐŮŇțƦŷțŐƦțĉƟțĉțȖƦōƙŷĉƦțŦŷǐıŮŇıǽȗ10 ÚōıțƟƖŷţıƟŭĉŮțŷņțFƙōĉƙīșƟț
:ōƙŐƟƦŐĉŮț@ıŭŷĥƙĉƦŐĥțƖĉƙƦǇțǁıŮƦțŭƫĥōțņƫƙƦōıƙǽț9ǇțīıŮŷƫŮĥŐŮŇț9ƙĉŮīƦșƟțƖŦıīŇıțĉƟțȖĉțņƙııțƦŐĥţıƦțņŷƙț
a dangerous trip into the unknown, a sure recipe for state bankruptcy, and a document of total lack 
ŷņțƙıƟƖŷŮƟŐĤŐŦŐƦǇǸȗțōıțƟƫŇŇıƟƦıd that focusing on blue skies was tantamount to intentionally 
neglecting fundamental political matters. 11 On the radical fringe and in the halls of government, in 
other words, many politically engaged  West Germans separated environmental problems, which 
they conceived of as meaningless talk about the weather, from economic concerns, the real stuff of 
politics. 

Late in the 1980s, however, the emergence in popular political debates of the ozone hole and climate 
change offered an impetus to rethink not only the importance of environmental problems, but also 
what it meant to talk about the weather. Thinking along wi th another nineteenth -century one-liner, 
ȖĥŦŐŭĉƦıțŐƟțǁōĉƦțǁıțıǆƖıĥƦǸțǁıĉƦōıƙțŐƟțǁōĉƦțǁıțŇıƦȗȍa quote that is attributed to Charles Dudley 
öĉƙŮıƙșƟțņƙŐıŮīț ĉƙţțÚǁĉŐŮȍhelps to explain the changing meaning of talking about the weather 
and its significance. In deed, as growing awareness of anthropogenic climate change made concerns 
about flooding and droughts, heat waves, and superstorms more widespread, experiences of 
unpredictable, extreme weather made the expectation of a stable climate appear naive. Changing  
ǁıĉƦōıƙțƖĉƦƦıƙŮƟțƙĉŐƟıīțĉțƘƫıƟƦŐŷŮțƦōĉƦțŇŷƦțƟƦƙĉŐŇōƦțƦŷțƦōıțōıĉƙƦțŷņțƦōıțĉƟƟƫŭƖƦŐŷŮțĤıōŐŮīț ưŦŦıƙșƟț
sloganȍwas talking about the weather really synonymous with small talk anymore, or had it become 
a means of getting at a seminal political issue?  

 

yƦīƁɺƍňŝīȨɺīŞƦňƁţŞŝīŞƍĉřňƇƍƇɺƍƁĉŞƇĿţƁŝīĩɺƍņīɺƇřţŀĉŞȞƇɺģţŞŞţƍĉƍňţŞȨɺŝĉŗňŞŀɺ
neglecting the weather a far more egregious offense than chatting about it.  

 

ÌıŭĉƙţĉĤŦǇǸțıŮǀŐƙŷŮŭıŮƦĉŦŐƟƦƟțƫƟıīț ưŦŦıƙșƟțƟŦŷŇĉŮțŐƦƟıŦņțŐŮțŷƙīıƙțƦŷțĥōŐƖțĉǁĉǇțĉƦțƦōıțŐīıĉțƦōĉƦț
ƦĉŦţŐŮŇț ĉĤŷƫƦț Ʀōıț ǁıĉƦōıƙț ǁĉƟț ŠƫƟƦț ŐīŦıț ĥōŐƦĥōĉƦǽț ªǀıƙț ƦŐŭıǸț ƦōıǇț ƦƙĉŮƟņŷƙŭıīț Ʀōıț ƟŦŷŇĉŮșƟț
connotation, making neglecting the weather a far more egregious offe nse than chatting about it. 
After all, in an era where the weather eluded expectations in ways that made it a matter of life and 
death, what subject could be more important?  

ÚōıțŇƙĉƖōŐĥțīıƟŐŇŮıƙțuŦĉƫƟțÒƦĉıĥţțŠƫŭƖƟƦĉƙƦıīțıŮǀŐƙŷŮŭıŮƦĉŦŐƟƦƟșțıņņŷƙƦƟțƦŷțƙıƦōŐŮţțǁōĉƦțŐƦțŭıĉŮƦț
to talk about the weather. Having grown up in Bitterfeld, the center of the East German chemical 
industry, Staeck had perceived pollution as a fundamental pol itical problem since the age of 10, 
ǁōıŮțōıțņŐƙƟƦțŇŷƦțƖŮıƫŭŷŮŐĉțņƙŷŭțĤƙıĉƦōŐŮŇțōŐƟțōŷŭıƦŷǁŮșƟțƦŷǆŐĥțĉŐƙǽțIn 1956, at the age of 18, 
Staeck emigrated to West Germany, and, by 1990, he  was already an experienced environmental 
campaigner and artistic provocateur. As part of a Greenpeace campaign advocating for a total 
ban on hydrofluorocarbons (HFCs), Staeck designed a poster that paired images of German 
chemicals executives with the phrĉƟıțȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțĥŦŐŭĉƦıǽțöıșƙı ruining ŐƦǽȗț9Ǉț
ƙıƖŦĉĥŐŮŇțȖǁıĉƦōıƙȗțǁŐƦōțȖĥŦŐŭĉƦıǸȗțÒƦĉıĥţțņŷƙĥıīț[ıƙŭĉŮƟțƦŷțƙıņŦıĥƦțŷŮțōŷǁțƟıƙŐŷƫƟțƦĉŦţŐŮŇțĉĤŷƫƦț
ıŮǀŐƙŷŮŭıŮƦĉŦț ƖƙŷĤŦıŭƟț ĥŷƫŦīț Ĥıǽț öŐƦōț Ʀōıț ŇŦŐĤț ƖōƙĉƟıț Ȗǁıșƙı ruining ŐƦǸȗț ōıț ıŭƖōĉƟŐǐıīț
industriĉŦŐƟƦƟșțĉĥƦŐǀıțƙŷŦıțŐŮțıŮǀŐƙŷŮŭıŮƦĉŦțīıǀĉƟƦĉƦŐŷŮǽ12 
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uŦĉƫƟțÒƦĉıĥţșƟțƖŷƟƦıƙțņŷƙț[ƙııŮƖıĉĥıșƟțǡǩǩǠțĉŮƦŐ-aZ:ƟțĥĉŭƖĉŐŇŮǽțȖEverybody talks about the climate. Weșƙı ruining itǽȗț
Unknown photographer. © Edition Staeck  / VG Bild-Kunst, Bonn 2024. All rights reserved.  

 

At the same time as Greenpeace was pushing for a ban on HFCs, the West German Green Party 
latched onto climate change as an issue that could be used to show that environmental concerns 
were fundamental to all sorts of political problems, from 
transportation to energy to industrial production. The 
Greens made climate change the centerpiece of their 
campaign for the December 1990 parliamentary election ȍ
the first to take place in newly reunified  Germany. Green 
candidates traversed the country in a chartered t rain, which 
ƦōıǇț īƫĤĤıīț Ʀōıț ȖßŦƦŐŭĉƦıț :ŦŐŭĉƦıț FǆƖƙıƟƟǸȗț ĉŮīț
emblazoned their campaign posters with the phrase 
ȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦț[ıƙŭĉŮǇǽțöıșƙıțƦĉŦţŐŮŇțabout the 
ǁıĉƦōıƙǽȗț dŮƟƦıĉīț ŷņț [ıƙŭĉŮț ƙıƫŮŐņŐĥĉƦŐŷŮǸț Ʀōıț ƖŷƟƦıƙț
ĥŷŮƦŐŮƫıīǸțƦōıț[ƙııŮƟțǁıƙıțņŷĥƫƟıīțŷŮțŐƟƟƫıƟțŦŐţıțȖƦōıțŷǐŷŮıț
ōŷŦıǸțƟŭŷŇǸțƦōıțŇƙııŮōŷƫƟıțıņņıĥƦǸțƟƦŷƙŭƟǸțȉĉŮīȊțĉĥŐīțƙĉŐŮǽȗț 

¡ııīŦıƟƟțƦŷțƟĉǇǸțĉŭŐīțƦōıțȖƙƫƟōțƦŷț[ıƙŭĉŮțƙıƫŮŐņŐĥĉƦŐŷŮǸȗț
Ʀōıț[ƙııŮƟșțȖĥŦŐŭĉƦıțĥĉŭƖĉŐŇŮȗțņıŦŦțņŦĉƦǽțÚōıțöıƟƦț[ıƙŭĉŮț
[ƙııŮƟțņĉŐŦıīțıǀıŮțƦŷțĥŦıĉƙțƦōıțȖņŐǀıțƖıƙĥıŮƦțōƫƙīŦıȗțƦōĉƦțǁĉƟț
a prerequisite for representation in parliament and lost all 
44 of their seat s in one fell swoop.13 Though their campaign 
went down in history as an infamous failure, the Greens had 
nonetheless broached the idea that addressing 
environmental problems was a vital national interest. In 
recent years, that conception has become widespread, 
ƟƫŇŇıƟƦŐŮŇț ƦōĉƦț ŐŮț Ʀōıț ŦŷŮŇıƙț ƙƫŮǸț Ʀōıț [ƙııŮƟșț ĥŦŐŭĉƦıț
campaign contributed to a new understanding of 
environmental politics.  

In fact, as discussions of climate change have garnered 
ƫƙŇıŮĥǇǸțıŮǀŐƙŷŮŭıŮƦĉŦŐƟƦƟțōĉǀıțƦƫƙŮıīțƦŷț ưŦŦıƙșƟțƟŦŷŇĉŮț

Úōıț öıƟƦț [ıƙŭĉŮț [ƙııŮƟșț ǡǩǩǠț
parliamentary election campaign 
ƖŷƟƦıƙǽț ȖFǀıƙǇĤŷīǇțtalks about 
Germany. Weșƙı talk ing about the 
ǁıĉƦōıƙǽȗțɓț ƙĥōŐǀț[ƙưŮıƟț[ıīĘĥōƦŮŐƟț
der Heinrich -Böll Stiftung. All rights 
reserved.  
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time and again. It has proven so useful because it helps to articulate the growing consensus that 
climate change mitigation is a seminal political challenge, not a pet project of the well -to-do; in 
essence, then, the changing meaning of talking about the w eather reveals the extent to which our 
political priorities themselves have changed in the era of anthropogenic climate change.  

Today, it is failure to talk about the weather that marks a sign of neglect or serves as evidence that 
politicians are about to depart on a dangerous trip into the unknown. Thus, critical parodies 
ņŷŦŦŷǁŐŮŇțŐŮțƦōıțƦƙĉīŐƦŐŷŮțŷņțÒƦĉıĥţșƟțǡǩǩǠțĉƦƦĉĥţțŷŮțƦōıțĥhemical industry emphasize how despite 
ƦōıțņĉĥƦțƦōĉƦțȖıǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțĥŦŐŭĉƦıǸȗțƖŷǁıƙņƫŦțƖŷŦŐƦŐĥŐĉŮƟțĉƙıțȖƙƫŐŮŐŮŇțŐƦǽȗț țƟĉƦŐƙŐĥĉŦț
poster created by the activist group Extinction Rebellion, for example, alleges that the conservative 
Christian DemŷĥƙĉƦƟțōĉǀıțƟƫĤƟŐīŐǐıīțƦōıțĥŷĉŦțĉŮīțĥĉƙțŐŮīƫƟƦƙŐıƟțĉŮīțȖĉĥƦŐǀıŦǇțĤŦŷĥţıīȗțƦōıțƦƙĉŮƟŐƦŐŷŮț
to green transit. An advertisement by the renewable -energy firm KACO contends that the liberal 
Free Democrats have done too little to support the solar energy industry , despite their probusiness 
orientation. Another satirical poster, this one created by  an adbusting group and photographed by  
ƦōıțZƙĉŮţņƫƙƦțĉĥƦŐǀŐƟƦțŇƙŷƫƖțuŷĉŦĉuŷŦŦıţƦŐǀǸțƫƟıīțƦōıțƖōƙĉƟŐŮŇțȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțņƫƦƫƙıǽț
öıșƙıțŭĉţŐŮŇțĉțĥŦŐŭĉƦıțĥƙŐƟŐƟǸȗțĉƟțĉțƙıŭŐŮīıƙțƦōĉƦț[ıƙŭĉŮǇșƟțŦıĉīŐŮŇțıŮıƙŇǇțĥŷŭƖĉŮǇǸțÌöFǸțȖŐƟț
ŷŮıțŷņțƦōıțǁŷƙŦīșƟțŦĉƙŇıƟƦțŷƖıƙĉƦŷƙƟțŷņțfossil fuel-fired  power ƖŦĉŮƦƟǽȗțț 

 

Satirical poster ĤǇțĉŮțĉīĤƫƟƦŐŮŇțŇƙŷƫƖǽțȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțņƫƦƫƙıǽțöıșƙıțŭĉţŐŮŇțƦōıțĥŦŐŭĉƦıțĥƙŐƟŐƟǽȗț@ŐƟĥŷǀıƙıīț
and photographed by the KoalaKollektiv who used it in their anti -greenwashing campaign. The poster is a parody of this 
RWE ad. © KoalaKollektiv. All rights reserved . 

 

Growing concern with climate change has also motivated advertisers to restore the powerful, 
problem-ƟŷŦǀŐŮŇțƟƫĤƦıǆƦțŷņț ĉƙŇŷƦț ưŦŦıƙșƟțŷŦīțƟŦŷŇĉŮțĤǇțıŭƖōĉƟŐǐŐŮŇțǁōĉƦțŐƟțƦŷțĤıțīŷŮıǽțªŮĥıț
again, the Deutsche Bahn led the way. A 2007 advertisement touted the environmental benefits of 
ƦƙĉŐŮțƦƙĉǀıŦțǁŐƦōțƦōıțƟŦŷŇĉŮǸțȖFǀıƙǇĤŷīǇ talks about CO 2 ıŭŐƟƟŐŷŮƟǽțöıșƙıțƦĉţŐŮŇțĉĥƦŐŷŮǽȗț 

 

Growing political attention to environmental problems has also changed our 
perceptions of who does meaningful politics.  

 

In 2019, when Fridays for Future protests regularly mobilized tens of thousands of young Germans, 
the Tübingen artist Anne -Christine Klarmann created a poster that pushed even further, equating 
talking about the weather with meaningful political action. On  a bright blue background, 
uŦĉƙŭĉŮŮșƟțƖŷƟƦıƙțņıĉƦƫƙıīțƟĥƙııŮ-printed portraits of Judith Ellens, Greta Thunberg, and Carola 

https://doi.org/10.5282/rcc-springs-10510
https://hoffmanncm.de/kampagnen_archiv/rwe-ag-alle-reden-vom-wetter/
https://hoffmanncm.de/kampagnen_archiv/rwe-ag-alle-reden-vom-wetter/


 

 

Springs: The Rachel Carson Center Review | Issue #6 | 2024 

ȖFǀıƙǇĤŷīǇțÚĉŦţƟț ĤŷƫƦțƦōıțöıĉƦōıƙȗ 

DOI: 10.5282/rcc-springs-10510  

ÌĉţıƦıǽț ĤŷǀıțƦōıțƦōƙııțǁŷŭıŮșƟțņĉĥıƟțǁĉƟțƦōıțŷŦīțƟŦŷŇĉŮǸțȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțǁıĉƦōıƙǽȗț
9ƫƦțƫŮīıƙŮıĉƦōțƦōıțŐŭĉŇıƟțǁĉƟțƦōıțƖōƙĉƟıǸțȖßƟțƦŷŷǽȗțÌĉƦōıƙțƦōĉŮțĥŷŮƦƙĉƟƦŐŮŇțƦĉţŐŮŇțĉĥƦŐŷŮțǁŐƦōț
ƦĉŦţŐŮŇțĉĤŷƫƦțƦōıțǁıĉƦōıƙǸțuŦĉƙŭĉŮŮșƟțƖŷƟƦıƙțŭĉīıțƦōıŭțŷŮıțĉŮīțƦōı ƟĉŭıǽțȖaŐƟƦŷƙŐĥĉŦŦǇǸȗțƟōıțƟĉŐīț
ǁŐƦōțĉțŮŷīțƦŷțaŷŦņƦƙıƦıƙțĉŮīț9ıƙŮōĉƙīƦǸțȖƦĉŦţŐŮŇțĉĤŷƫƦțƦōıțǁıĉƦōıƙțǁĉƟțŠƫƟƦțǁōĉƦțŮıŐŇōĤŷƙƟțĉŦǁĉǇƟț
didȍŮŷƦōŐŮŇțŭŷƙıțƦōĉŮțƟŭĉŦŦțƦĉŦţǽȗț ŮīțǇıƦțƦŷīĉǇǸțƦĉŦţŐŮŇțĉĤŷƫƦțƦōıțǁıĉƦōıƙțŐƟțŐƦƟıŦņțĉțƙıņıƙıŮĥıțƦŷț
taking action, a project of hard -ǁŷƙţŐŮŇțǇŷƫŮŇțĉĥƦŐǀŐƟƦƟǸțōıƙțƖŷƟƦıƙțƟōŷǁƟǽț¡ŷƦțŷŮŦǇțÚōƫŮĤıƙŇșƟț
ƟĥōŷŷŦțƟƦƙŐţıțĤƫƦțĉŦƟŷțFŦŦıŮƟșțņŷŷīțĉīǀŷĥĉĥǇțĉŮīțÌĉţıƦıșƟțŦŐņı-saving missions on the Mediterranean 
are closely linked with climate change. And what is more, the three women with whom K larmann 
ƙıƖŦĉĥıīțaŷŦņƦƙıƦıƙțĉŮīț9ıƙŮōĉƙīƦșƟțŷŦīǸțŭĉŦıțȖŦıņƦ-ǁŐŮŇțƟĉŐŮƦƟȗțƙıǀıĉŦțōŷǁțŇƙŷǁŐŮŇțƖŷŦŐƦŐĥĉŦț
attention to environmental problems has also changed our perceptions of who does meaningful 
ƖŷŦŐƦŐĥƟǽțÚōıƟıțĉƙıțƦōƙııțǁŷŭıŮǸțuŦĉƙŭĉŮŮțƟĉǇƟǸțǁōŷțȖĉƙıțŐŮīıƖendent, they just do what they want; 
ƦōıǇțŮııīțŮŷțƖĉƙƦǇǸțƦōıǇțōĉǀıțŮŷțņıĉƙǽțÚōıǇțīŷțŮŷƦțŮııīțƦŷțƟŐƦțŐŮțƦōıțņŐƙƟƦțƙŷǁǽȗ14 

 

(Left)  Anna-:ōƙŐƟƦŐĉŮțuŦĉƙŭĉŮŮșƟțǢǠǡǩțƖŷƟƦıƙǸțņıĉƦƫƙŐŮŇțȋņƙŷŭțŦıņƦțƦŷțƙŐŇōƦȌțsƫīŐƦōțFŦŦıŮƟǸț[ƙıƦĉțÚōƫŮĤıƙŇǸțĉŮīț:ĉƙŷŦĉț
Rakete. Everbody talks about the weather. Us too,  2019, screen print, 100 x 70 cm. © Anne -Christine Klarmann / VG Bild -

Kunst, Bonn 2024. All rights reserved. (RightȌț@ŐıțÉĉƙƦıŐșƟ poster from the 2024 elections to the European Parliament. 
ȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțĥŦŐŭĉƦıǽțöıșƙı making ŐƦǺȗ © Die PARTEI / Roland Kronbauer / Die PARTEI Landesverband 

Bayern. All rights reserved. 

 

ÚōıțĥōĉŮŇıīțŭıĉŮŐŮŇțŷņțȖƦĉŦţŐŮŇțĉĤŷƫƦțƦōıțǁıĉƦōıƙȗțƙıǀıĉŦƟțōŷǁțıŮǀŐƙŷŮŭıŮƦĉŦțƖƙŷĤŦıŭƟțōĉǀıț
moved from the margins to the center of political debates, bringing new people into politics in the 
process. It also offers evidence that the borders between politic s and small talk have changed. In 
the climate age, where extreme weather has come to epitomize environmental destruction, the 
slogan has become so deeply associated with pressing environmental problems that posters bearing 
the phrase are to be found every election season. Most recently in the 2024 European Parliament 
ıŦıĥƦŐŷŮǸțȖÚōıțÉĉƙƦǇȗțȋĉțƖƙŷŠıĥƦțŷņțƦōıțƟĉƦŐƙŐƟƦț ĉƙƦŐŮțÒŷŮŮıĤŷƙŮțţŮŷǁŮțņŷƙțīıƖŦŷǇŐŮŇțņĉƙĥŐĥĉŦțƟŦŷŇĉŮƟț
ŦŐţıțȖÒıǆǇǺțÚƙĉņņŐĥțŠĉŭǺȗȌțƖƫƦțƫƖțƖŷƟƦıƙƟțǁŐƦōțĉŮțŐŭĉŇıțŷņțĉțŠƫŭĤŷțŠıƦțŦıĉǀŐŮŇțĉțǀĉƖŷƙțƦƙĉŐŦțĉĥƙŷƟƟțĉț
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ĥŦıĉƙțĤŦƫıțƟţǇțĉŮīțƦōıțƖōƙĉƟıțȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțĥŦŐŭĉƦıǽțöıțŭĉţıțŐƦǽȗțZŷƙțĉțƖōƙĉƟıțƦōĉƦț
has its roots in a nineteenth -century witticism and is funny precisely because it states the obvious, 
this latest political poster suggests not only a story th at has come full circle, but also a problem 
that is so essential to political debate that referencing it is restating the obvious. In fact, in this 
ĥŷŮƦıǆƦǸț:ōĉƙŦıƟț@ƫīŦıǇțöĉƙŮıƙșƟțŷŦīțŷŮı-ŦŐŮıƙǸțȖFǀıƙǇĤŷīǇțƦĉŦţƟțĉĤŷƫƦțƦōıțǁıĉƦōıƙǸțĤƫƦțŮŷĤŷīǇț
ever does anyƦōŐŮŇțĉĤŷƫƦțŐƦǸȗțōĉƟțĉțƙĉīŐĥĉŦŦǇțīŐņņıƙıŮƦǸțƫƙŇıŮƦțƫŮīıƙƦŷŮıǽ
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Besides the leaves that a bag gathers, all you need for a cup of tea is hot water, and in the town 
of Furnas the earth boils it directly. I bend in front of a spigot and perform the same trick I learned 
ĉƟțĉțĥōŐŦīțĉƦțņĉŭŐŦǇțīŐŮŮıƙțƖĉƙƦŐıƟǷțƦŷțƙƫŮțŭǇțņŐŮŇıƙțƦōƙŷƫŇōțĉțĥĉŮīŦıșƟțņŦĉŭıțĉƟțņĉƟƦțĉƟțdțĥĉŮȍtoo 
slow and the heat will catch it.  

 

 
© Alison Pouliot. All rights reserved.  

 

Although not quite in the middle of the Atlantic, the Portuguese Azores Islands are so far, so distant, 
that the easiest coordinate feels like somewhere out there. Somewhere between Europe and North 
America. Somewhere in the thick of the ocean.  

This somewhere is a green so bright it edges on psychedelic. But the weather is fickle. It teases you, 
ŭĉţŐŮŇțǇŷƫțĤıŦŐıǀıțǇŷƫțīŷŮșƦțŮııīțĉțƟǁıĉƦıƙțŷƙțƦōĉƦțŐƦșƟțƟĉņıțƦŷțŦıĉǀıțǇŷƫƙțƫŭĤƙıŦŦĉțĉƦțōŷŭıǽțªŮıț
moment the wind grates your skin, and the next the sun strokes it. Rain is always a possibility. You 
experience the weather by the hour, even by the minute. A single day performs multiple seasons. 
Ferns behave like trees, pineapplesȍagainst all oddsȍgrow in green houses, and menus describe 
ŦŷĥĉŦțǁŐŮıƟțĉƟțȖƖıƙƟŐƟƦıŮƦǽȗ 

 

The ground hums and hiccups and hisses with heat. Springs bubble and boil. 
Sulfur exhales from the earth, and vapor clouds rise and blanket the air.  

 

https://doi.org/10.5282/rcc-springs-11605


 

 

Springs: The Rachel Carson Center Review | Issue #6 | 2024 

Stew of the Earth  

DOI: 10.5282/rcc-springs-11605  

Not only a geography lesson, t he Azorean archipelago can teach you a story or two about energy, 
about warmth, about the boiling heat under the crust of the earth. The Azores are the souvenir 
from when volcanoes contoured a splatter of islands on the ridge where the Eurasian, African, and 
North American tectonic plates crash, clash, and collide. On São Miguel , the largest of the nine 
islands and the one that hosts Furnas,  volcanoes roll like hills and stretch like valleys. The town is 
hemmed in by fumaroles,  geysers, and hot springs (caldeiras) rich in minerals and iron, sodium 
bicarbonate and boron, fluorine and carbon dioxide. The ground hums and hiccups and hisses with 
heat. Springs bubble and boil. Sulfur exhales from the earth, and vapor clouds rise and blanket the 
air. The performance is dramatic, contrasting how much geological action takes place beneath the 
surfaceȍǁōĉƦț9ƙƫŮŷțwĉƦŷƫƙțĥĉŦŦƟțȖƦōıțƦōŐŮțƟţŐŮțŷņțƦōıțFĉƙƦōȗ1ȍand how much pushes above. Its name 
makes it no secret that Furnas is a steam bath of a town.  

The springs are too hot for bathing but just right for brewing tea or boiling stew. Some invite mugs 
and pots, and others hide behind signs warning that their gases are too noxious, their waters too 
ǁĉƙŭǽțßƟƫĉŦŦǇțƦōıƟıțǁĉƙŮŐŮŇƟțĉƙıțƦŷŭĉƦŷțƙıīǸțĤƫƦțŷŮıțŐƟțŇƙııŮǷțȖ:ĉƫƦŐŷŮțaŷƦƟƖƙŐŮŇƟțõıƙǇțaŷƦǸȗțŐƦț
instructs. It hangs above a less colourful o neȍǁōŐƦıțņŦıĥţıīțǁŐƦōțƟţŐŮŮǇțƙıīțŦıƦƦıƙƟǽțȖ@ŷŮșƦțÒƦıƖțªŮț
Úōıț9ŷŐŦțąŷŮıǸȗțƦōıțĥĉƖŐƦĉŦțŦıƦƦıƙƟțŐŮƟŐƟƦǽț țǁŷŷīıŮțĤŷĉƙīǁĉŦţțıƟĥŷƙƦƟțŭıțĉƙŷƫŮīțǁōĉƦțņııŦƟțŦŐţıțĉŮț
outdoor oven. The fumaroles sneeze and spurt and wheeze. Smoky with the threat of a run -in with 
ƟĥŷŦīŐŮŇțǁĉƦıƙțƦōıțƟĉŭıțƦıŭƖıƙĉƦƫƙıțĉƟțōıŦŦǸțdțĥĉŮșƦțōıŦƖțĤƫƦțƦōŐŮţțĉĤŷƫƦțƟƦŷƙŐıƟțĉĤŷƫƦțĥŦŐŭĉƦıț
change and what it means to say that the world is on fire.  

 

.   .   . 

 

On 3 September 1630, a volcano erupted and shook the site that would later stage Furnas. Dormant 
ever since, its former crater is now a lagoon, and on its banks, the heat of the earth is put to work 
simmering stew.  

The earth shares its warmth, and local cooks are clever enough to cruise for it, to coax it to prepare 
their dinner for free. They extract heat and its energy from what lies beneath the surface. Known 
as both Cozido das Caldeiras  and Cozida das Furnas, this dish typically begins by assembling a 
museum of meatȍfrom chicken, blood sausages (morcelaȌǸțĉŮīțƙŐĤƟǸțƦŷțĤĉĥŷŮǸțƖŷƙţțĤıŦŦǇǸțĉŮīțƖŐŇƟșț
earsȍfolded between cabbage and carrots, potatoes and garlic. The meat coats the bottom of a 
stock pot, then the vegeta bles stretch themselves out, creating a bed for the sausages and, finally, 
more cabbage leaves.  

 

What happens if you think of a recipe not as a set of instructions to follow but as a 
script to interpret or rehearse?  

 

Professionally, I study recipes for a living, and, personally, I like to be bossed around by them when 
dșŭțƦŷŷțƦŐƙıīțƦŷțņŐŇƫƙıțŷƫƦțŭǇțĉƖƖıƦŐƦıțŷŮțŭǇțŷǁŮǽț9ƫƦǸțŦĉƦıŦǇǸțdțţııƖțŐŭĉŇŐŮŐŮŇțŷƦōıƙțǁĉǇƟțƦŷț
approach them. What happens if you think of a recipe not a s a set of instructions to follow but as 
a script to interpret or rehearse? Perhaps even an equation ȍabout how to feed and be fed on a 
warming planetȍto solve? As a formula that pens a credit line that includes the labour of those 
who turn flora and fauna into food, and not just the authors who translate these acts into words? 
By asking these questions, I follow the advice of the philosopher Timothy Morton, attuning to how 
dțĉŭțȖalready ĤıŐŮŇțıĥŷŦŷŇŐĥĉŦǽȗ2 ȖFĥŷŦŷŇŐĥĉŦțĉǁĉƙıŮıƟƟǸȗțĉƟƟıƙƦƟț ŷƙƦŷŮǸțȖŐƟțĉǁĉƙıŮıƟƟțŷņțƫŮŐŮƦıŮīıīț
ĥŷŮƟıƘƫıŮĥıƟǽȗ3 Eating, in other words, is always ecological, and cooking is an environmental act. A 
score scripts multiple outcomes, choreographing the possibility of a plurality of performances. 
Energy tethers one step to the next.  
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Cozida das Furnas ıīŇıƟțƦŷǁĉƙīțǁōĉƦțdșǀıțƟƦĉƙƦıīțĥĉŦŦŐŮŇțȖĥƫŦŐŮĉƙǇțņŷƙŭƫŦĉƟȗȍor maybe even 
ȖĥƫŦŐŮĉƙǇțƟĥŷƙıƟǽȗ4 But beyond the ingredients and sequence in which they are cast ȍit is not the what 
but the where of the Cozida das Furnas that things become interesting, steamy even.  

Fifty -ƟŷŭıƦōŐŮŇțŇıŷƦōıƙŭĉŦțĥŷŷţŐŮŇțƖŐƦƟțŭĉƙţțƦōıțŦĉŇŷŷŮșƟțƟōŷƙıǽț ƦțŷŮıțŭıƦıƙțīııƖǸțƦōıțĥƙĉƦıƙƟț
are the size of manholes and lined with concrete. Wooden signsȍthe kind that identify garden herbs 
and vegetablesȍclaim the fumaroles, calling dibs for restaura nts, local families, or visitors. Managed 
by the Municipality of Povoação, its park attendants bury the pots, tucking them in under mounds 
of warm dirt so perky, so ambitious, they would impress the most industrious of ants.  

 

 
Hot springs, Caldeiras das Furnas, São Miguel Island, Azores, Portugal.  Photo by Jules Verne Times Two / julesvernex2.com, 

2021. Wikimedia Commons. CC BY-SA 4.0.   

 

ÚōıțƦŐƦŦıțŷņțĉŮƦōƙŷƖŷŦŷŇŐƟƦțĉŮīțƖƙŐŭĉƦŷŦŷŇŐƟƦțÌŐĥōĉƙīțöƙĉŮŇōĉŭșƟțĤŷŷţțCatching Fire: How 
Cooking Made Us Human ŇŐǀıƟțĉǁĉǇțōŐƟțĉƙŇƫŭıŮƦǽțȖöōĉƦțŭĉīıțƫƟțōƫŭĉŮǾȗțōıțĉƟţƟǸțŷŮŦǇțƦŷț
ƖƙŷƖŷƟıțƦōĉƦțȖŷŮıțŷņțƦōıțŇƙıĉƦıƟƦțƦƙĉŮƟŐƦŐŷŮƟțŐŮțƦōıțōŐƟƦŷƙǇțŷņțŦŐņıǸțƟƦıŭŭıīțņƙŷŭțƦōıțĥŷŮƦƙŷŦțŷņțņŐƙıț
ĉŮīțƦōıțĉīǀıŮƦțŷņțĥŷŷţıīțŭıĉŦƟǽȗ5 Yes, fire can be made, but heat can also be found. And in Furnas, 
the simmering earth was waiting for humans to show up with a pot of stew. No tinder necessary.   

In a sealed underground steam chamber of a cooking pit, a volcano stew is a slow affair. This is 
cooking that requires patience. Any good cook is an apprentice of temperature and how it behaves 
in relation to time.  The earth begins its lunch shift at five a.m. The pot contains no water, no stock. 
Instead, the steam makes the ingredients sweat, producing their own liquid, extracting their own 
sauce. At a temperature between 64 and 96 degrees Celsius, volcanic heat si mmers the stew for six 
to eight hours.  

https://doi.org/10.5282/rcc-springs-11605
https://commons.wikimedia.org/w/index.php?curid=118482005
https://creativecommons.org/licenses/by-sa/4.0/deed.en
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In Furnas, the simmering earth was waiting for humans to show up with a 
pot of stew. No tinder necessary.  

 

After the stew has served its time, the park attendants ȍlayered in puffy vests and flannels ȍcall on 
hooked poles to hoist the pots, releasing them from the ground. I watch two men use one hand each 
to fish out a pot coddled in cotton and deliver it safely to the back of a van. I wonder whose lunch 
it is.  

 

One of the pits used for cooking by Terra Nostra. © Richard Ellis on Alamy. All rights reserved.  

 

That evening, I eat at Terra Nostra Garden Hotel ȍthe kind of accommodation where the unofficial 
dress code is a bathing suit and a bathrobe, and the only activity that requires clothing is dinner. I 
study the menu, authored by chef Nuno Gonçalves. One page  is a catalogue of Das Nossas 
Caldeiras ȋZƙŷŭțZƫƙŮĉƟțōŷƦțƟƖƙŐŮŇƟȌǽțÚƙĉŮƟŦĉƦŐŮŇțƦōıțŐƟŦĉŮīșƟțƟƖıĥŐĉŦƦǇțƟƦıǁțŐŮƦŷțŇĉƟƦƙŷŮŷŭǇșƟțŦŐŮŇƫĉț
ņƙĉŮĥĉǸțƦōıțŭıŮƫțĥĉŦŦƟțŐƦțĉțȖÉŷƙƦƫŇƫıƟıțƖŷƦ-au-ņıƫǽȗț ƟțdțǁĉŐƦțņŷƙțŭŐŮıțƦŷțĉƙƙŐǀıǸțdțƦōŐŮţțĉĤŷƫƦțōŷǁț
the underground heats a nd shifts all that is above, cracking any sense of stability.   

 

.   .   . 

 

dșŭțǁƙŐƦŐŮŇțƦōŐƟțıŦƟıǁōıƙıǸțŷŮțȖĉŮțŐƟŦĉŮīțŷņņțŷņțĉŮțŐƟŦĉŮīȗțŐŮțƦōıțŮŷƙƦōǁıƟƦț ƦŦĉŮƦŐĥǽțZŷŇŷțŐƟțƦōıțŦĉƙŇıƟƦț
offshore island in the Canadian province of Newfoundland and Labrador. Its Portuguese name ȍ

https://doi.org/10.5282/rcc-springs-11605
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fogoȍmeans fire and draws a line between one side of the Atlantic and the other. Between the two, 
the ocean is a patchwork of blues, and the water quilts together the waves.  

The studio I am working in is off -gridȍa bring your own water, bring your own heat kind of place. 
Solar panels borrow energy from the sun, energy I use to power a space heater that sits at my feet, 
ĤƫƦțĉțņĉƟƦıƙǸțōŷƦƦıƙǸțŷƖƦŐŷŮțŐƟțƦōıțƟƦƫīŐŷșƟțǁŷŷīƟƦŷǀıǽțÒŷǸțōıƙıțŷŮțZŷŇŷǸțdșŭțŦıĉƙŮŐŮŇțƦŷțŭĉţıțņŐƙıǸț
recalling lessons from long-ago camping trips. The formula of bark, first, then kindling, and, finally, 
logs. The hope that the flames will catch, that the wood is dry enough. As I pile branches and light 
a match, I remember how on São Miguel the word fogo  branded walls and decorated signs.  

 

]ȞŝɺřīĉƁŞňŞŀɺƍţɺŝĉŗīɺĿňƁīȨɺƁīģĉřřňŞŀɺřīƇƇţŞƇɺĿƁţŝɺřţŞŀ-ago camping trips. The 
formula of bark, first, then kindling, and, finally, logs. The hope that the 
flames will catch, that the wood is dry enough.  

 

A scene in Land of Milk and Honey ȍa novel as beguiling as it is disquieting ȍalso brings me back 
to the tastes, textures, and temperatures in Furnas. Author C. Pam Zhang details brioche slathered 
with cultured butter and daube dolloped with crème fraîche before describing pudding with an 
iŮƦıƙŐŷƙțȖƟŷțĥƙıĉŭǇțŐƦțƙıĥĉŦŦıīțƦōıțŭŷŦƦıŮțĥıŮƦıƙțŷņțƦōıțıĉƙƦōǽȗ6 The book details sculpting gourmet 
mealsȍdishes so over-the-top that they have more in common with fine art than they do with 
alleviating hunger ȍat a time when crops fail, smog thickens like cream, and the world is dying.  

 

 
Frederic Edwin Church, Brimstone Head, Fogo Island, Newfoundland, 1859, drawing. Courtesy of Cooper Hewitt, 
Smithsonian Design Museum. Public domain.  

 

ÉıƙĥōıīțŷŮțZŷŇŷțdƟŦĉŮīșƟțŮŷƙƦōǁıƟƦțƦŐƖțŐƟț9ƙŐŭƟƦŷŮıțaıĉīǸțǁōŐĥōǸțĉĥĥŷƙīŐŮŇțƦŷțƦōıțZŦĉƦțFĉƙƦōț
Society, is ŷŮıțŷņțƦōıțıĉƙƦōșƟțņŷƫƙțĥŷƙŮıƙƟǽțȖ@ŐīțǇŷƫțŮŷƦŐĥıțƦōıțƟŐŇŮǾȗțsĉŮıțƦōıț[ıŷŦŷŇŐƟƦțĉƟţƟțƦōıț
brace of hikers she leads to the end of the trail up this stack of volcanic rock. Some grab their 
phones, camera apps on guard. Others turn around to sneak a second pee ţțŷņțƦōıțƟŐŇŮǽțȖöıșƙıțƟƦŐŦŦț
ǁĉŐƦŐŮŇțƦŷțƟııțǁōĉƦțōĉƖƖıŮƟțǁōıŮțƟŷŭıŷŮıțǁĉŮīıƙƟțŷņņțƦōıțıīŇıǸȗțŦĉƫŇōƟțŷŮıțŷņțƦōıțŐƟŦĉŮīıƙƟǽț
Before trekking to the top, Jane casts a rainbow of sponges ȍblue and pink, yellow and red ȍto mimic 
ƦōŐƟțŐƟŦĉŮīșƟțŇıŷŦŷŇŐĥĉŦțōŐƟƦŷƙǇǽțÒōıșƟțƦıĉĥōŐŮŇțƫƟțǁōĉƦțƦōıțƙŷĥţƟțţŮŷǁǸțōŷǁțƦōıțıĉƙƦōțƦıŦŦƟțƟƦŷƙŐıƟǽț ț
ĥŷƫƖŦıțŷņțǁııţƟțıĉƙŦŐıƙțƟŷŭıŷŮıțƦŷŦīțŭıțƦōĉƦțŇıŷŦŷŇŐƟƦƟțŦŐĥţțƙŷĥţƟțƦŷțŐīıŮƦŐņǇțƦōıŐƙțŭŐŮıƙĉŦƟǽțȖdƟțŐƦț
ƦƙƫıǾȗțdțĉƟţǽțȖªōțǇıĉōǸȗțsĉŮıțƟŭŐŦıƟǽțÚŷțƦĉƟƦıțŐƟțƦŷțņŐŮīǽțÚŷțƦĉƟƦıțŐƟțƦŷțţŮŷǁǽț 

https://doi.org/10.5282/rcc-springs-11605
https://collection.cooperhewitt.org/objects/18196539
https://collection.cooperhewitt.org/objects/18196539
https://creativecommons.org/publicdomain/mark/1.0/deed.en
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õŷŦĥĉŮŷıƟțıǆĉŇŇıƙĉƦıțōŷǁțƦōıțıĉƙƦōțŐƟțĉŦŐǀıǽțaŷǁțŐƦțŐƟŮșƦțĉțƖĉƟƟŐǀıțƟƫƙņĉĥıțŷŮțǁōŐĥōțƦŷțƖŐŮțŮĉƦŐŷŮƟǸț
cuisines, and dreams, but how it rumbles and shakes and spatters. Exhaling heat, the earth simmers 
stew and brews tea, all while shattering the expression ȖƟŷŦŐīțŇƙŷƫŮīǽȗț 

 

 
Notes 

1 Bruno Latour and Peter Weibel, Critical Zones: The Science and Politics of Landing on Earth (MIT Press, 
2020), 3. 

2 Timothy Morton, All Art is Ecological (Penguin Books, 2018), 41.  

3 Ibid., 16.  

4 This question guided my 2022 residency at Delfina Foundation as part of the fifth season of its Politics of 
Food programme.  

5 Richard Wrangham, Catching Fire: How Cooking Made Us Human (Basic Books, 2009), 4.  

6 C. Pam Zhang, Land of Milk and Honey (Penguin, 2023), 130.   
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A Budgie 

Late one evening soon after I had arrived in Australia for a 
sabbatical, I was out strolling with my daughter through a Sydney 
park, seeking relief from the summer humidity, when something 
yellow on the ground caught my eye. We stopped to take a look. It 
was a bird. Small, disheveled, its feathers neon bright in the glare 
of a nearby lamppost, the creature appeared out of place. It was 
vaguely pecking at the grass, but when it pitched forward clumsily, 
it was clear it needed help. My daughter and I debated what to 
do. Should we capture it? How? Even if we could, what would we 
do with it? Other people walked past, deep in conversation, 
unaware of the drama unfolding inches from their feet. Lacking 
ŭǇțŇŦĉƟƟıƟǸțdțƦĉƖƖıīțȖŦŷƟƦƦțĤƙŐīțƙıǆƟƫıǾȗțŐŮƦŷțŭǇțƖōŷŮıșƟțƟıĉƙch app 
and snapped a location photo just as the bird abruptly rose and 
flapped unsteadily into a tree, high out of reach.  

My first reaction was relief. Though it looked ill, the bird ȍa budgie, 
I ascertained from Google ȍhad shown it could fly. Was that not 
also proof it could fend for itself? I would not have known how to 
care for it in any case, nor where to find a vet at that hour. 
¡ŷŮıƦōıŦıƟƟǸțŭǇțƙıŦŐıņțƘƫŐĥţŦǇțŭŷƙƖōıīțŐŮƦŷțŇƫŐŦƦǽțȖÉŷŷƙțaŷǁĉƙīǸȗț

Earthbound budgie in Jubilee 
Park, Sydney (close-up). © Kieko 
Matteson. All rights reserved.  

https://doi.org/10.5282/rcc-springs-11605
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ŭǇțīĉƫŇōƦıƙțŭƫƙŭƫƙıīǸțōĉǀŐŮŇțĉŦƙıĉīǇțŇŐǀıŮțŐƦțĉțŮĉŭıǽțȖaıșƟțŮŷƦțŇŷŐŮŇțƦŷțŭĉţıțŐƦǽȗțÌıĉŦŐsing I 
should try harder, we headed home , where I searched the web for further guidance. A quick scan 
yielded a half -dozen Facebook groups devoted to pet birds in New South Wales. Selecting one of 
ƦōıŭǸțdțōĉƟƦŐŦǇțĥŷŭƖŷƟıīțĉțȖņŷƫŮīȗțŭıƟƟĉŇıǸțĉīīıīțŭǇțƖōŷƦŷțŷņțƦōıțƖŐƦŐņƫŦțaŷǁĉƙīțĤıŮıĉƦōțƦōıț
lamppost, clicked through image grids of buses and bikes to prove that I was human, pressed enter, 
and waited.  

Responses soon rolled in. A wave of sad-face and hug emojis, 
ĥŷƫƖŦıīțǁŐƦōțĥŷŭŭıŮƦƟțŦŐţıțȖ@ŐīțßțĥĉƦĥōțŐƦǾ,ȗțȖƖŷŷƙțĤĉĤǇǸȗțĉŮīț
ȖdƦșƟțƟŐţțȉsicȊǸȗțǁōŐŦıțŮŷƦțıƟƖıĥŐĉŦŦǇțƫƟıņƫŦțŐŮțƦōıțǁĉǇțŷņțĉīǀŐĥıǸț
ōıŦƖıīțīƙŐǀıțŭǇțƖŷƟƦțƦŷțƦōıțƦŷƖțŷņțƦōıțŇƙŷƫƖșƟțƖĉŇıǸțǁōıƙıțŐƦț
ōĉīțĉțĤıƦƦıƙțĥōĉŮĥıțŷņțĤıŐŮŇțƟııŮǽțdțōĉīțƟƦĉƙƦıīțƦōıțȖƙıƟĥƫıȗț
process, and now I had to persist. I herded my daughter to 
bed, sent my partne r on a seed run to the all -night grocery, 
and stayed up monitoring the lost -and-found thread while my 
less-than-thril led partner tramped through the park proffering 
bird kibble to invisible budgies. To no avail: Though he 
encountered fruit bats and rats aplenty, not one nocturnal 
parrot appeared.   

ÚōıțŮıǆƦțŭŷƙŮŐŮŇǸțaŷǁĉƙīșƟțƫŮņŷƙƦƫŮĉƦıțņĉƦıțĤıĥĉŭıțıǀŐīıŮƦǷț
A woman named Catherine posted on the thread that she had 
ŇŷŮıțƦŷțƦōıțƖĉƙţțŐŮțƦōıțŭŷƙŮŐŮŇǸțŭŐŦŦıƦțŐŮțōĉŮīǸțȖōŷƖŐŮŇțƦŷțņŐŮīț
ōŐŭțĉŦŐǀıȗțĤƫƦțŐŮƟƦıĉīțȖņŷƫŮīțȉƦōıȊțŦŐƦƦŦıțŷŮıțīıĥıĉƟıīǽȗțȖdț
covered with leaves and left some flowers on top. So sorry for 
ƦōıțŦŷƟƟǸȗțƟōıțǁƙŷƦıǸțĉīīŐŮŇțĉțņŦŷǁıƙțıŭŷŠŐțŐŮțĥŷŮīŷŦıŮĥıǽ 

Having tried and failed to save the yellow budgie from 
oblivion, that might have been it for my association with the 
ȖŦŷƟƦț ĉŮīț ņŷƫŮīț ĤŐƙīƟț ƟǇīŮıǇț Ůīț ÒƫƙƙŷƫŮīŐŮŇț ƙıĉƟȗț
Facebook group. By this point, however, my curiosity had been piqued by the seemingly endless 
stream of messagesȍas many as 20 or 30 per day in inner Sydney alone. Posts like mine, announcing 
the sighting of an apparent pet, were in the minority, far outnu mbered by communiqués from 
ŷǁŮıƙƟțŐŮțīıƟƖıƙĉƦıțƟıĉƙĥōțŷņțƦōıŐƙțȖ:ƫƖĥĉţıǸȗțȖ9ŷĤŷǸȗțŷƙțȖĤĉĤǇțĤŷǇț[ß::dǽȗ 

öōŷțǁıƙıțĉŦŦțƦōıƟıțĤŐƙīƟțŷŮțƦōıțŦĉŭǸțdțǁŷŮīıƙıīǸțĉŮīțǁōĉƦțŷņțƦōıțȖĤƫīŇŐıțƟŮƫŇŇŦıƙƟǸȗțĉƟțdțĥĉŭıțƦŷț
call themȍōƫŭĉŮƟțǁōŷțĥōıƙŐƟōțĤŐƙīƟșțĥŷŭƖĉŮŐŷŮƟōŐƖțĤƫƦțıǆƖƙıƟƟțƦōıŐƙțīıǀŷƦŐŷŮțŐŮțǁıŦīıīțŭıƟōțĉŮīț
galvani sed wire?1 

As a longtime admirer of winged creatures in the wild, I could not help but feel an unkind sense of 
ƙıƖƙŷĉĥōǽțÚōıƙıțǁĉƟțŮŷțīŷƫĤƦŐŮŇțƦōıțĉƫƦōıŮƦŐĥŐƦǇțŷņțƟŮƫŇŇŦıƙƟșțĉņņıĥƦŐŷŮƟǸțĤƫƦțŐņțƦōıŐƙțĤıŦŷǀıīț
ȖÉıĉĥōıƟȗțĉŮīțȖÉıĉƙņĉĥıȗțōĉīțŮıǀıƙțĤııŮțĥĉƖƦŐǀıțƦŷțĤıŇŐŮțǁŐƦhȍmuch less bred for a life of 
confinementȍthey would not have ended up expiring disoriented and alone on their first and only 
experience of life on the wing.  

Bird keeping by its very nature is fraught with contradiction, as myriad studies from veterinary 
medicine to environmental history have shown, 2  but the most commonly cited contemporary 
justifications for avian ownership ȍƦŷțıŮŠŷǇțƦōıțĤŐƙīƟșțĤƙŐŇōƦțƖŦƫŭĉŇıțĉŮīțƟŷĥŐĉĤŦıțŮĉƦƫƙıƟȍfeel 
especially incongruous in Australia, where an astonishing array of large, colo urful, and exceedingly 
voluble birds abound.  

To be sure, domesticated budgerigars of the sort one finds at the pet store are far removed from 
their native cousins. Nearly two centuries of selective breeding have turned them into heavy -chested 
specimens with eye-popping hues and human -tolerant disposi tionsȍas distant from their lean 
yellow-and-green wild kin as wolfhounds from wolves. Unlike some species of escaped or released 
pet birds, moreoverȍthe ring -necked parakeet most notorious among them ȍbudgies bred in 
captivity do poorly on their own and rar ely establish themselves outside of cages for long without 
human assistance.3  

Under the streetlight. © Kieko 
Matteson. All rights reserved.  
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ÚōıțōĉƖŦıƟƟțȖaŷǁĉƙīȗțŮıǀıƙțƟƦŷŷīțĉțĥōĉŮĥıǽț 

Freedom is the Thing with Feathers  

It was around the time that my daughter and I encountered the ill -starred yellow budgie in the 
Sydney park that another, much larger member of the Aves class was making international 
headlines: Flaco, the Eurasian eagle owl (Bubo bubo), had reached the one -year anniversary of his 
ıƟĥĉƖıțņƙŷŭț¡ıǁțüŷƙţșƟț:ıŮƦƙĉŦțÉĉƙţțąŷŷǽțaŐƟțĥŦĉŮīıƟƦŐŮıțƙıŦıĉƟıțĤǇțĉŮțƫŮţŮŷǁŮțŐŮīŐǀŐīƫĉŦțŐŮț
ZıĤƙƫĉƙǇțǢǠǢǣțōĉīțŮŷƦțĤııŮțǁŐƦōŷƫƦțĥŷŮƦƙŷǀıƙƟǇȂțǐŷŷțŷņņŐĥŐĉŦƟțĉŮīțŭĉŮǇțŷƦōıƙƟțņıĉƙıīțņŷƙțZŦĉĥŷșƟț
safety and characte rised his liberation a s a criminal act. 4 Still, even those who felt he would be 
better off in captivity found it hard to resist the spectacle of an apex predator with a two -meter 
wingspan soaring through Central Park, flexing his freedom for the first time.  

Aside from possible surprise at a blink of his huge yellow eyes, those who visited Flaco while he was 
still in the zoo may have found the experience little different from looking at well -rendered 
taxidermy. Hearing him hoot for hours from city rooftops or watching him preening in the park, 
however, inspired familiarity and awe, even for those who only saw him secondhand through video 
ĥŦŐƖƟǽțȖYay our friend Flaco ǸȗțĥŷŭŭıŮƦıīțĉțƦǇƖŐĥĉŦțüŷƫÚƫĤıțǀŐıǁıƙǽ 

 

Even those who felt Flaco would be better off in captivity found it hard to resist the 
spectacle of an apex predator with a two -meter wingspan soaring through Central 
Park, flexing his freedom for the first time .   

 

țŭıƙıțƦōƙııțǁııţƟțĉņƦıƙțōŐƟțņƙııīŷŭțĉŮŮŐǀıƙƟĉƙǇǸțZŦĉĥŷșƟțŇƙŷǁŐŮŇțĉīƫŦĉƦŐŷŮțƦƫƙŮıīțƦŷțĉŮŇƫŐƟōț
when he abruptly slammed into a West Eighty -Ninth  Street building and died. A necropsy indicated 
he had been suffering from a raging case of pigeon herpesvirus and acute rodenticide exposure, 
both of which likely contributed to his demise. 5  

Comparatively unknown during his 13 years of confinement, Flaco had catapulted to the all -time 
öōŷșƟțaŷŷțŷņțBubo bubos only as a result of his scrappy, year -long urban survival odyssey outside 
of the zoo. Although the Central Park Zoo press release announcing his death suggested 
ıŭĤŐƦƦıƙŭıŮƦǸțĤŦĉŭŐŮŇțȖƦōıțǀĉŮīĉŦțǁōŷțīĉŭĉŇıīțZŦĉĥŷșƟțıǆōŐĤŐƦȗțņŷƙțōŐƟțĉĤĤƙıǀŐĉƦıīțıǆŐƟƦıŮĥıǸțfew 
ĥŷƫŦīțīıŮǇțƦōĉƦțZŦĉĥŷșƟțņŐŮĉŦțǇıĉƙțŷņțŦŐņıțōĉīțĤııŮțŇŦŷƙŐŷƫƟțĥŷŭƖĉƙıīțǁŐƦōțƦōıțŐƟŷŦĉƦŐŷŮțĉŮīț
anonymity of his time behind bars. 6  

 

https://doi.org/10.5282/rcc-springs-11605
https://www.youtube.com/watch?v=RO6Cka88oW8
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Stew of the Earth  
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New York City,  26 February 2024: New Yorkers made a makeshift vigil in Central Park for Flaco, a Eurasian eagle owl 
who escaped his long-time enclosure at Central Park Zoo in 2023 and passed away after nearly a year of freedom. © 
picture alliance / Captital Pictures /  Katie Godowski/MPI. All rights reserved.  

 

Observing the outpouring of public responses to his death, from national news reports and editorials 
ŷŮțŐƦƟțŭıĉŮŐŮŇțƦŷțōıĉƙƦņıŦƦțŷŮŦŐŮıțŷīıƟțĉŮīțōĉŮīŭĉīıțƖŷƙƦƙĉŐƦƟțŦıņƦțĉƦțƦōıțĤĉƟıțŷņțZŦĉĥŷșƟțņĉǀŷƙŐƦıț
oak,7 dțǁĉƟțƟƦƙƫĥţțĤǇțƦōıțŐŮƦıŮƟŐƦǇțŷņțƖıŷƖŦıșƟțƟıŮƟıțŷņțŦŷƟƟǽțȖüŷƫțŭŷǀıīțƫƟțĉŦŦǸțǁıțŦŷǀıīțǇŷƫțƟŷțŭƫĥōǽț
öıțĉƙıțƟŷțŇŦĉīțǇŷƫțōĉīțĉțǇıĉƙțŷņțņƙııīŷŭǸȗțǁƙŷƦıțŷŮıțŷņțƦōıțŭĉŮǇțŭŷƫƙŮıƙƟțǁōŷțŦıņƦțŭıƟƟĉŇıƟțĤǇț
the tree.8  

ÚōıțĥŷŭƖĉƙŐƟŷŮțǁŐƦōțƦōıțīŐƟĥŷƫƙƟıțŷŮțƦōıțȖŦŷƟƦțĉŮīțņŷƫŮīțĤŐƙīƟțƟǇīŮıǇȗțZĉĥıĤŷŷţțŇƙŷƫƖǸțǁōŐĥōțdț
was reading at the same time, was jarring. Flaco had been on display for over a decade but was 
only truly seen and appreciated when he was free. By contrast, the  distraught back -and-forth about 
ĉǀŐĉŮțıƟĥĉƖııƟțŦŐţıțȖ ĉŮŇŷǸȗțȖÌıǆǸȗțĉŮīțȖ9ŦƫıǇȗțƟƫŇŇıƟƦıīțƦōĉƦțĥĉƖƦŐǀŐƦǇțǁĉƟțŐŮƦƙŐŮƟŐĥțƦŷțƦōıŐƙțǀĉŦƫıǸț
and without it their existence was futile and finite.  

As is the case with most other -than-ōƫŭĉŮțƟƖıĥŐıƟǸțƦōıțƖıƙĥıƖƦŐŷŮțŷņțĉțĤŐƙīșƟțǁŷƙƦōțĉŮīțƙŐŇōƦțƦŷț
autonomy is directly proportionate to the function it fulfills for people. 9 

 

The outlooks of budgie snugglers and freedom -loving Flaco fans  can be understood 
as expressions of the universal human desire for closeness and connection with 
other beings. 

 

ZŷƙțŭĉŮǇǸțZŦĉĥŷșƟțǇıĉƙțŷņțıĥŷŦŷŇŐĥĉŦțĉƫƦĉƙţǇțŭĉīıțōŐŭțĉŮțŐĥŷŮțŷņțŦŐĤıƙƦǇțĉŮīțƟıŦņ-determination 
and reinforced commonly held anthropomorphic ideas about the special entitlement of predators 
to live unfettered. The discussion on the lost -and-found Facebook group, on the other hand, 
emphasisıƟțĤŐƙīƟșțĤŷŮīƟțǁŐƦōțƦōıŐƙțŷǁŮıƙƟțĉŮīțƖıŮĥōĉŮƦțņŷƙțţŐƟƟıƟțĉŮīțĥƫīīŦıƟǽțsƫǆƦĉƖŷƟıīțƦōƫƟǸț
the outlooks of budgie snugglers and freedom -loving Flaco fans would seem at utter variance. Yet 
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