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How many generations does it take to make a meal? How do we show we care 0 for 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 Reviewis a meditation on the minutiae and a potential answer to these
guestions.

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
Uhe Place of the Moon @in our lives, histories, and futures.
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UEverybody Talks About the Weather Qiis a historical advertising slogan that encapsulates multiple

stories about German environmental politics. As historian Stephen Milder demonstrates how the
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differs from that of the 1960s.

If reading about tarhana worked up your appetite, get ready for your second course with writer
cUTtht TRt ké Tt 0 OOR J%ed dflht nedti €Ifa@king to th§ tovin fEFurias, on the
Azorean island of S&o 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 ecological.
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Budgie Snuqqlersu t wh@e historian Kieko Matteson pens her discord. As Matteson looks at ways
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approach 6 combining ethnography with thermal physiology 0to better understand socio -material

and energetic relations between bodies and their environments. From the military to the
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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(201082020), the peer - -reviewed online journal Arcadia: Explorations in Environmental
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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 inLogan, ¢t | Fé¢hi t RoE RNt LI & k ©t & K
never leave. Moonlightdé UT t R61 t @RI TFORI1 s ot Il OF1 t ©t &resliaped ¢ ©t Kk 1 |
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 places 0 often unrealistically 6 reminded me of the need for humility before expanse.
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for years, home to willows and beavers, dogwood and wintering eagles.

But a new job and perhaps more opportunities for me and Kathe

el ebrRI Tt OUt Ut heyUet dt 661 UsRt hyt ORI T

several chasms | felt could be filled by adulation, nor could | embra ce

the pointed heat of the desert. | faltered, stumbling in what Arthur
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Then | saw the Moon anew. For years, | had avoided it because |

|l ki ni kk1 7Tt Fg9t OUNt eRt NeFéedzO1r et eU1t Ui |
astronomers call them. But in my Tucson backyards, seeking calm from

meditation, conversation, and therapy, but also from the sky, | 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

Uoit{ 6L ROJKsS Ot OF valleys gouged out py metgoAritgs. As We[l, I I90L<ed at tpe Mpon _from i

map and telescope in the the_cabln we got in LoNE Ut : € UL_Jy U_'; OuUt y_k I kt Ryt |
nineteenth-century adobe  belligerent summers. It peeked above the ridge in early evenings like

house he and his wife restored  a trickster with something obvious to tell me.
in Tucson.© William Lesch. All
rights reserved. | would go on to

learn that in the US
West, especially for native cultures, the Moon
was, as elsewhere, terribly important.
khoei yceRkyUy uLt ORI 6N
cULWUNt eUTt RREOS Ot EE k 98
the sophistication and importance of Indigenous
lunar astronomy 0 such 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 £
UeUve¥FyN © 0 t maif; R\;Ioﬂbastlmzﬁmts Bnd,k @ Y § ;
Oy Nti O sot kRiubet di ! o Y OROt
and work as though they are on the Moon. ‘h‘

Rock imagery from Parowan Gap, Utah, depicting what

eyt t 6hoy Té k Ottheé Moors ki wORIGRI
In Tucson and Logan Canyon, | learned my way Native cultures say it depicts a famine story. Both

around the Moon, learned its science and folklore, explanations may be correct. © Christopher Cokinos. All

listened to either traffic or hermit thrushes, and,  rights reserved.

with the help of loved ones and the occasional

book of philosophy 0 | lugged Schopenhauer in backpacks 0 | cultivated what that thinker calls, in my
F9901t RkROGOT AROGFIFUNOWE Rt DdeRest et eerRiki 6T NGO Rpa 16Fnll&dRo 1t k ONG
foster the right kinds of unattachment. Those connections were observational and empirical: | looked

at the Moon carefully, gaining knowledge of its topography, and | read about the Moon deeply,

gaining an appreciation of its many stories, literal and fanciful. So, the linkages | 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 -h 1 URt k L3t ©1 ¥ 1 bdcaekirt thoaghtfa Nihad beitly 28 @Vho
needs ambition when you can fly over the rounded peak of Mons Hadley Delta? Or craving when
the terminator 0the line dividing light from darkness 0 falls over the inky ashes of Sinus Aestuum?

Writing about our companion world, which moonwalker James Irwin compared to an Idaho
wmterscape became a form of homecoming to the place | loved most dUtah6and a form of
k1 hyUhOTOeROY Ut Il OROt dAriztoFa@ h1 t dsT1t ®©Rkt NNFi1 17t 1l ORO
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UogtNotortiOrUsRtIeFftt g0t ROt 990Nt ecUyROI Kt | §FFY
©ONO6 Rt nk ¥ &vast,Ro hle@F{drbwlﬂirtg Llype existence, or expanse of nothlngéﬁt’et the lunar

Téﬁieﬁél|téetn;??tyntik‘ucth|t¥|eey eAtgyk eut e
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AnTlstt SHCJI QT BBE N S Spéaked RneaSgetaimiose 17 1 ¢ CI Cn é& BI
ridiculous in pointy -mountain splendor.

91 00U0Tt9ykuéeUs Ot ki U &-worldebvBanidental digdyOTlidudgh Gitetéensh ncantury
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

gy Uset Ri kkée OUt I ¢ ©tpdaked tcréabdd) alnlost dd@ulowd Gné doihty -mountain
splendor. By the middle of the twentieth century, astronomers 0 both professional and amateur ©
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, notthe a¥1 OU1 t nOh ROy UGt ynt ©t hot ek ROBROt £ 6t : 6
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

O0Uhykki hRetUs1t ygy9yUsoetuygtUReOUOBt ek tkyt UT 1 Tte0TtutOht Feket U
Uyt NORUt Ryt HURREBtRy1I Roht ct RoOYyksOt Kt 1 ORtnykt hyti OUNt Ryt RI ktiotl
Nasmyth, Group of Lunar Mountains. Ideal Lunar Landscape , c. 1830, collotype, 145 x 207 mm, Rijksmuseum Amsterdam,

Plate XXIIl. Public domain.

10.5282/rcesprings-10255
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Bonestell famously illustrated views of our solar system0 especially in the 1940s and 19509 that 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, ¢ 6t Yy Uit ynt 6 06t 18 @t OR1 § © RWihduEsich & fictEoil
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.

Ek1 6011 OURt syoU0t Za&t ur OUI T L}t Il éoet Uy Rt Fy jLifeGragarineRrt 99 U1
the book Conquest of Space.” 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 -©h &1 Uh1 t | k11 e ké ROYJUNt RO 1 1
gy UNt he FFOUNt ORt U1 Ok R Lderthimlyewouidt n@ appdarita be b vety @dtibgd O Nt OR

place to live or work &0

Although the Moon has no Indigenous life, attitudes that we bring to it will help determine our state

gnt uOUTt Ro1 ki1 &t dnt ORs 6t HY Kk OUNNt t NFLINt ¢ 01t 1 Ok RLINt R

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
enT1 Bl el ] LINQHCI Gt BASIEIFIFTfEICESTITNABt EI 21
of a world that has been crucial to our species.

While | had spent the first years in Tucson trying to learn its natural history 0even coediting The

Sonoran Desert A therary Field Guide 01 could never overcome my own sense that, strictly for me,

ORt Il e @O PRI OROUNLt | T & hThe heaj stagg@red nie yThdrni gréw; esetywhere. |

missed northern Utah, where | had experienced what Germans call HeimatT U6 9 G 1 Nat Il ORo6t 1 U
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  gin = %%
loeRt1 00F9O©F9I1 601 kt OCHIAG KIER OO fEtlf@m@ie | o Al

RkOI T NtHAI FERITTFLINtRYtYI 1 Khyti t o e gt Ut h
NTYKENt 9OFLE Ryt nOUT t ORt 1§t Fi Os Kl Nt dt
an activist there. By being less connected to place, | was less %" > S

motivated to steward it.

As COVID-19 hit and my teaching moved online, and as Kathe and
| eyed an early retirement, we moved back to Utah, for a time
settling in Salt Lake City. | learned there that our house was close
to where Apollo 15 moonwalker James Irwin had lived during his
high school years. He and | shared trails in the Wasatch foothills. :
dt F9l 17t R6ERt hg OURGT 1+ Oh1 Nt At RtLQRt lyy @V Ry Rbkt Not R
returning to Logan, where, apart from Tucson, our closest friends  telescope from his cabin at Logan

live, where | know best the trails, birds, seasons, and plants. Canyon, Utah. ©  Christopher
Cokinos.All rights reserved.

10.5282/rcesprings-10255
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One of the first things | did when we bought this bungalow was put up the telescope on a spring
111 UOUNe&et o1 toeT UsRtuagl 1 1tO00tLI RetdUtnéehRNtROI1 t k1 Uy
Paul and Phebe the Moon. The sky over this house is capacious.

The ¢ ¥ Uvge&thowever, is not only a personal story. As | worked on my book about the natural

and human history of the rocky satellite, | 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

gnt 1 dzl F9ki ket tUT 1kt O st kRituoOetl kyNkéuNt lobhot
color on the Moon in a couple of years.

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

AttheRioGrande [ Yk N1t 9t ROOT 1t ynt Uy ONtdt ®©RYy 91t ALt Ro1 t hFC
15 moonwalker Dave Scott practiced their 1971 explorations of the wide and deep Hadley Rille, which

once flowed with lunar lava. Near Flagstaff, | drove the same cinder roads that Apollo crews and

geologists drove as they simulated excursions in the Lunar Roving Vehicle 06the makeshift terrestrial

|1 keby Ut leoet At OFRt OO0t o116t 01Tt NekeNI ot OUt zFe Nt ¢ C
UNI 9 F9NOht kgl 1 kaOe

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, | 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. | 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 of 0 and evidence for 0 the unfathomable chance

violence in the form of impacts.

10.5282/rcesprings-10255
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And it was in Tucson, of all places, at the Lunar and Planetary Laboratory (LPL) in the early 1960s

ROERt §tkt 911 kUt Ft Uekt 1dz2l FT9keROYUt Rkt FLIXt A1 Née UN¢t |
directing telescopic mapping and the first primitive probes, the  Ranger series, which took photos as

they neared 0 then crashed into 0 the Moon. It was in an LPL Quonset hut that William K. Hartmann,

Ro1 Ut et NkéeTtO®RtT1 URNtT O6hy 1l 1 k1 Ttétuc @asifel. AndiOnas ¢ h Rt T
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 |

had struggled against that twentieth -century
scientific studies of the Moon began in earnest. |

have now fonder memories of that place, though

dt 17 9 Us Rt ing: Dhce, RatefFshaving the

yYUt Ryt 9yt ktnkOr U1 &5t LY { UNY

from the eyepiece, palm trees rattled 0O strange
soundband | 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

Backyard of the nineteenth -century adobe house, where I | $ Tt FOI 1t Ul dZRNt TOL It yUt RO
the author had put up his telescope. © William Lesch. Al lurks in the shadows of polar craters? By being
rights reserved. Ti1re6t hyuUUIr hRIiI Tt RYytEtl FEhi Nt

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.

ECkRt ynt ROERt I nnykRt{ Ut ORt HI Nt dt ROOUL Nt Ryt k1 & FFLY
historyd the very history | encountered in writing  Still as Bright: An llluminating History of the Moon,

from Antiquity to Tomorrow . Part of that effort also involves seeing the Moon 6 deliberately. Putting

eye to eyepiece to get to know the lunar landscape, its features, and its names. | can tell you,

0y 01 ©RTLINt ORt OBt et ki1 ekt eHATI 11 0609 UNt Ro1 tuéeNUONnOI T
the Moon what Frank Borman did to it. And, in my way, what | did to Tucson.

ﬂé'BQJ;LJQnTJTI;I;l;BQJ%FCQJGTJQ;J'BTéFFfJr$§8j|
artistic history. It involves seeing the Moon Rdeliberately. 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 A
terrestrial mistakes of unregulated exploitation. Wh ¢ Rt ORt I yUs Rt H1 t Ot ¢t ki1 | ¥FCh

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

Odt 9010t TaLxt o69to©r T Nat lkyRit 9kOROG6t Uyl 1 TOORt 9k O¢ Ut
shgdows own me: by falling across me and influencing me intensely . . . The intense love one has of
yUIrIsotoyt 01t Otk EFFLEXECtFYIL 1 tynt TOni1 t OROI Tn el

10.5282/rcesprings-10255
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chttoygurt O0Ut wyNeUNtdsl 1 thytdrtnt¥TFt hOKkhTiI Nt FOt 1t ¢
close.

dRs©t Uyt otuée¥FFt RoOUNt Ryt i1t RoERt Rort nOkeORt FYUNt F9 9
our gravelly backyard of the Tucson adobe. Kathe was tending a fire and singing. | 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

ORs Ot Rallttlly(hlthto@IEt hy UROUl URt ykt Roirtl 1 key L°J'; I OROGt Il 6%
ol 1 tRYythyur t e 1t Rooet I O1 Il &0

From such intimacies, we can make ourselves better citizens of place
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Sevgi Mutlu Sirakova

The entire house was permeated with a smell reminiscent of fresh sourdough. It was the
first thing that greeted you Rthe 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 youopen 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.

»
G 1

%

e AR a L
Tarhana base and soup.© Grandb

r‘others on Adobe Stck. All rights reserved.

The cultures of tarhana 6a fermented instant soup base 6 come with a long-practiced culinary

tradition in the Middle East and the Balkans. ! Although often dubbed the Ul y 9kt ¢ Us 6t ©
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 ROh 1 6t 60t 9t FNekOet ¢ UT t Ut kt 1 LIN
the prevalence and diversity of tarhana traditions. 2dt A1 Né Ut Ryt ©1 1t RoéeRt Uht ¥
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
chkyoeoet F9yheROYyUB&t a1 ki1 Nt n1 kit URE R Gselecing the ritdabe8t ¢ ©1 ¢
that both shape and are shaped by tarhana practices. The second layer holds traditional skills and

Cultures of Tarhana: A Tale of Humans and Microbes
DOI: 10.5282/rcesprings-10810
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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. “ 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. > Despite numerous varieties of tarhana, ¢ almost all of
them share three common ingredients: finely milled grains (predominantly wheat), yogurt, and the
collective labour of both nonhumans and humans.

Prepanng tarhana dough. © tolgalldun on iStock. All rights reserved

Within the long-durée history of human Qmicrobe partnerships, two ingredients of tarhana are

particularly noteworthy: yogurt drecognised as the oldest fermented dairy product, 7 and wheatd

integral to other ancient, fermented products like beer and bread. 8
UéutuéﬁkyﬂééTteéiutyntRékééﬁéseteRykutﬂlNéﬂetuéRét
batches. Flour, cooked vegetables and spices are then mixed with these cultures, which are teeming

Il OR6t Ro1t LI ¢ ©Rt ¢ UT t HE h R1 k O érphtsis%TRetlactid-ack Termeritadiok of ¢ s Ot
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
TOI 6111t OURYyt etieTFt I Orhir et eU1Tt ©l ki et 9ytRt yUt hyRF
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. 1° Throughout the long history
of human Omicrobe collaborations, each culture has
developed its own unigue methods of ’ e 2
fermentation. 11 These traditions have become the Tarhana dough after res“”g for about a week. © Sevgi

. . .. Mutlu Sirakova. All rights reserved.
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. 4 Tarhana likely emerged from such ancient foodscapes, blending yogurt 0 itself
a fermented product 0 and wheatd two 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

ROERt F1 616t Ryt Uet hhi eell 1t hoe UNI ©t OUt RIl y5Frgmka 9 k 1
biological perspective, such changes are genetically traceable in both humans and the microbial

species involved in the fermentation practices. 16

(Left) D|V|ded tarhana dough waiting to dry.  (Right) Breaklng the drying tarhana into smaller pieces. © Sevgl Mutlu
Sirakova. All rights reserved.

It is even more fascinating to consider how fermentation practices, such as making tarhana, not

gUTLE OUnFt 1 Uhi1t Ro1t ubOhkyHI ©t OUI 9F1 11t At Rt éFeyt OUr
| kehROhI ©t ©1 k1l 1t é6t ¢t nykut ¢ nt hesrthomans abtively @snkol h RO L
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.t
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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. ° 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. 2 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, yeast 0 a key fermentation agent in bread and beer (and
we may add tarhana) 0 has essentially domesticated humans.2t 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, 22 while the yeast genome has remained relatively unchanged.

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

Enduring Traditions of Tarhana

Z1i ki1t UREROY Ut RkéeT OROYy UGt 1uAI Tt KkORt eToOt OURYyt Rékoeél
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.?4

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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dRt6ethyuuyg UFLIXtehhi | RiTtR6ERt UREKDae) DR FOINSt RiK N DOt &te
GET 1 tnkyut 1 RGOS tarndpribinéskheéBersian words tar (OGNt ti1 ¢ UOONt Ol 1 Rt §
and ? Bn (4 FONt 41 ¢ UOUNt OREHT I Nt 7 OUOUN ¢ The dame ifself gherefdset ¢ k N1 ¢
KinFTIhROtROIt Oyt sOtl ki |l ckeROyUtal Royi Nt oOhot OOI §

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 community imbued it with local flavours,
incorporating ingredients such as wild plums, cherries, resin, or meat. 2 Thus, tarhana is

Ni gNkél oOheFFLE ©l 1t hOnOhNt 1 UkOhoi1 1t ALt 1 ¢hot F9he TOR
different varieties of tarhana.

Three types of tarhana from Turkey: sour tarhana on the left, tarhana chips (Cerez 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 sunda method

typically adopted in cooler and rainier climates. Documenting endangered culinary heritage, the
OF9lhtzygygituygli i1 URs©®t U kttyntUeORI 0t o ONOFTONOROt RE k
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 generations2® 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. 3° 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 0it
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. 3tIronically,

the decline of these practices comes at a time when we need their guidance more than ever, in an

ENit ekt Tt ALY 1+ dZROOUARROY UB&*t O hy UT FLINt ReEkoéeUes ot T (
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 resistance 0 including the microbial diversity and flavours they foster, which have been

crucial for our health and coexistence.3?

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

Uy Rt 1 90 O0HTI Nt dt Il OFFt OUBR I éelBall@asavikhiyouliTodtruly @xpedidntds ©1 Kk |
the cultural richness of tarhana, | encourage you to seek out a friend from the Balkans or the Middle

East and listen to their stories.
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The Authors 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)

AgAt Nt ynt TEORt LI eksOt RekocUetT Ryt OUOROGERI tnt1 ki
0.5 kg tomatoes

2 kg peppers

1 onions

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

=A =4 =4 =4 -4 -4 -4

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

Stage 1: Setting the Conditions

Uyt OUOROERItnI ki1 OUREROYUNt U0Odzt TEORt LI eks Ot RekoeUet
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 manually. 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 r ¢ D@ Biedium-hard cheese) or crumbled
white cheese (gmilar to feta).

Tarhana vegetables cooked in a cauldron. ©
Sevgi Mutlu Sirakova. All rights reserved.
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where | 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.
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One summer day in 1966, the 23-year-old secretary Margot
CFFIktlle¢ot okl OONt hgynni1téRt A“e {ROBOL
Frankfurt office. In the conference room, admen had gathered
to discuss their ideas for a new Deutsche Bahn (German reden vom
Railways) poster. Glancing at the wintry motifs they had
11 OONOI T Nt wTTi kt ©¢ O1 AlR fedefijom § wetter KNt O
Wetter. Wir nicht. 0 (Everybody talks about the weather. Not 7
us.)!

vFFir ksoet t RRi kéeUhit 1 dzhORI Tt © / E h:
catalyzed the creation of a celebrated advertising poster: On -~
Gt ATCALt HEAht NKyt OT Nt ROI { &7t | | | 3Ty NE L
image of a locomotive plowing unencumbered through heavy Wir nicht.
o0y Il &t U91 RRkRORat il eIl Kk ORR1 Ut
bottom. This slogan became famous, turning the erstwhile

LYWt UNt &1 hki1 ReEkL:t OURYyt9UI tynt Tt Il
In fact, over the sixﬁdec\ades since the Deutsche Bahn first

T FYLA Tt ORNt uTTI ksOt UYRRY{ O rabliohernit dor Bandesbain o1 tlt
hhykt OONt RytyU|tehoy'-FcthOR1~ t 0y Ol

Kt yRI Tt ©FgNeUT t OUtRoI t 0o DORTKILEF@L [ hk §@GWIt ¢ NN Dk ROOO

pithy comment was itself a quotation of sorts. It paraphrased DeF”tISChek Lﬂ;ah" Unnad‘t:e”'semﬁ”t
an old witticism, attributed to the American journalist Charles uElt P e aek’;f‘ et @9 1 weather
@ 71 F1 Lt 6ekU01r kpt UOF1 1 KLIAYT LY Rc'-FlAﬁr, tsrgsﬁ\,}éd’;Rt R0|t IlléR()l
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Uy A9 T LI T 91 6t ¢ U BIRodhEE Minetéarth -ceRturyarelliier and the 1966 Deutsche Bahn
advertisement trade on the idea that for middle -class suburbanites, at least, talking about the

Il ERo1T kt 1 | ORYyUOT 1 6t OT Fi1t hoORhoeRa&t ar Uhi Nt U1 9 OU
Ro1tlli eROo1I kKNt eUTt uvw¥Fi ks Ot Uy Rirywefe chatthg abodt the snokv,i ¢
RO 1 t k& O F-rainkdsrsofinel Bl powerful locomotives were getting travelers where they
needed to go.*

U1t ©ORY kLY ynt uv¥Fi ksot oFgNeUt ¢UTt OROGt énR1I kFOI 1 ©1 (
breakthroughs. It is also an account of the changing political position of environmental problems in

the era of anthropogenic climate change. In fact, follow OUNt Ro1t héki1 1 kt ynt wFFi |
how increased awareness of climate change has brought environmental issues into the mainstream

and redrawn the boundaries between meaningful political conversation and mindless chatter.

S}

Nt
uet |

Ani 1l Cot Bf It LIJshii 1 BHdJdag#ccolntddthetchanging mld@idalc L Q7 BF A R
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

Rok1 1-t QFNtn&Re OURBGGt RYtT1 ©ONUt et U1t yOorikit DRt Btttk §
1l OR61 Rt REkNI ROUNt g1 1 9U1 URGst néOFt kit Ryt Réti1t a1 éCl
A Ne Ut OUtsukNi UtagyFnRki Ri ks ®t ORt RRNé kRt ©Rt 1 Oy &t O1 ¢
that combine1t uv¥T¥i1 ksoOt ©6FyNeUt Il ORot | kynOFI ©6t ynt ¢EkdiNt F
91 kU6ekTRtINéeFti 1t OURYtROItkyguetwyygt OUNtyl 1 ktayFnR
he saw. He quickly convinced Holftreter to let him have a go at the half -finished 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 Artand Design. Sa § TnRk1 R1 ks©t 11 60ONUt Il &
OU0t ¢t kt Ut ynt St ®©Rt gAt ©0Ft ©hk1 1 Ut | kOUROGNt At Rt ORt I &
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

91 kU6ekTRtoeTthki éRiI Tt UROIt hPeéoelbht | yFOROREFtL I § ORI
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Together with another student, Ulricht Bernhardt (left) presents a poster bearing a reprint of his design in January 19

Uo 1 t | ORI ktni & RgllkOL"Hﬁ,tR@CI@CRFée(ClDLt,TUr,&"kl)‘/r,u"Rt, FTINRtRYt KONGROt uékFt &k dN
k1 &1 @phodyRalks aboutthe wi ¢ Ro1 ket | YRt { @&t O@0t Oy RO FOORI [ 1 ke Ut ORy 11 UR
Fritz Reiss. All rights reserved.

ZkgutRoOortl 1 kel 1 hROI 1 t9yntRo1tkeT OheFtFinRNtayFnRkI R
that mainstream politicians never got to the bottom of social problems by addressing the capitalist

system itself. Instead, leftists argued, politicians jt ©Rt | € ©R1 1t Ro1 Okt Hk1 ¢ R6t RE 1
FOt1t Roirt it éROo1 kt 9kt Ro1 t U Thl jottjalistsabd Red Army Radtiohe U1 ©h
cofounder Ulrike Meinhof took this argument to its extreme in a fierce 1969 critique of recent

1 06ht 660y UGBt CHYt Rt Ro1 tyl 1 k1 ©60yUt ynt Il yur Ukt 001t ¢k
Ht Rt ne OFOUNI Ry DeRRIEthA RIRON ®@thynt hel ORe TOORt ©y h O RL Jo
CUYtURITtRYtUYtuygki tRoeUtURETE OUNt Ayt Rt ROI t 1 6RO
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

@ UyhkeRt 60FFLYX 9ke Ui Rs Ot akGat hetdl eONUt | F1 1 N1t Roé
important dand most heavily polluted 8O UT {t ©Rk Oe¢ Ft h1 URI kNt Uut ©Rt A t AT 1 1

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

OUT t Rk LIt Ryt 1 dZl k1 66t ogllturéeot ki 6t Ryt tORONERI t & Okt |

| 1 ¢ 1°His pelitical 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.
OUOBRIktynt FhyUyubheoet wt 1l ONt F k ot@&cleanth®girbvent® Ruhi t R0 ¢ K

leoetl 1 kOl 61 kéeFtRYtO1I kOYt ot g FOROAWBE IALLBIKG tnu @H(C‘Oﬂﬁt,Nyg Rty

; ékéeRééﬂt@rﬂyhk“ROhtlAkRLlHr URt it hotnt kRO 1 ket 9L}

a dangerous trip into the unknown, a sure recipe for state bankruptcy, and a document of total lack

gnt ki1 6l yUeOHOT O thatIkbausing 1o biie Bkies ®dg itantamount to intentionally

neglecting fundamental political matters. 1: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,
UhfOueRrRit OOt 6ERt 1 t 1 dZ |oadRrNe thiat i€ ariouted to Ckarles DubliRyt I 1t N
6e kUl ks ©t nk O dhelps toekplain thklciiadyihg 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

lt eRO1T ktl eRRI kUBtkeOOITtet Kt ©ROYJ Ut ROERt Ny Rt ®©Rk & ON
slogand was talking about the weather really synonymous with small talk anymore, or had it become

a means of getting at a seminal political issue?

YRTBIQASTEIT SRABt SS§1SQEFrnCQeCl eQBESCLt BSTT I Q!
neglecting the weather a far more egregious offense than chatting about it.

froekt eATLING T Ul OkyOu1r OReEFTOOROBtLtO1 1t ufTTi ks Ot 6F
REFt OUNt A9t Rt Rort it éROo1 kt et St ©Rt O1 F1t hoOR
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?

Uoi1 t Nkel 06Oht 11 ©0NUI ktuTéet ot ORer httStul ©RekRi Tt 1 Ul
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,

lor Ut 61t nOkORt Ny Rt 1 U1t uyUbEt nky uinA%6, atkhe dge Bft1® OOt 0§
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 phré ©1 t UF| 1 K LJHY T L}t RE Tt ots &nﬂuylr’;g FRORRED 1t 19 AL
ki1l FehOUNt Ul éRO1 kOt IIORot UhFOuéeRrRI NGOt ORE1 htt nykhr i
1 U1 OkyOur ORETFt | Ky AT I 4Ot hyt F1t $I—krn1mﬂ,rngo@lk{l§@t,R@u t NFIOHE
industric F O6RO6st ehROlI 1t kg Fi1t OBt Ul OkygUOu1 UREFtT1 1 E66OREROD

g Ne
hoc
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N v B Ftion Staeex
ufét ©t ORE1 htsoet !l §6RI kt aZk OF h ¢ u Bekiddy teskEabaukite Altmatel Wes kruining it t
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 0
the first to take place in newly reunified Germany. Green
candidates traversed the country in a chartered t rain, which -'ﬂj .

ROI L)X TE{HHI Tt ROrt UBFTROUCRI t3 ; PONGLt €
emblazoned their campaign posters with the phrase ;‘ e '
UFI1 1 KLIHY T LYt Rc Ft ot § Ky t IRBbEU OdD

Il EROI Kk &0t eR|C|t§/r,1t,[|kuclf) RO I t
h§/L°JROl°J§ TNtRélg[kllﬁetlllklgn FOt 1t
6§/T|NgeuyNNtR()lgNkllf’Jéyteltl IT 1t ¢
i1 11 F1 66t Ryt ©¢LINt ¢uldit Roit U t UOn
Rot1t[ ki1 Uest UhFOuéeRrRi t heul & ON It 61 ©
[ki 1 U6tneOFITt1 11 OtRYtATI 6kt [t tof ki

a prerequisite for representation in parliament and lost all

44 of their seat s in one fell swoop.*?® 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 | : D " GR""E“

recent years, that conception has become widespread, “as.k

ot NNi 6ROUNt RoéRt OUt Ro1t Ty ONYX't! k @m p§1 fkuluuest
. . ; ’ ’ L parllament eléctio camp

campaign contributed to a new understanding of | § ORI K aet O F ltalké& LIGbpUL L

environmental politics. Germany. Wes k talking about the

. . ) Il eRO1 keett bt khoOl t
In fact, as discussions of climate change have garnered der Heinrich-Béll Stiftung. All rights

t KNIt ORhLINt 1 U1 Oky Ot UREFTOOROt dtederved. Rt kU1 1Tt Ryt wF¥Fi1 ks
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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
nyFF9 I OONt OUt ROI1t RKCT OR OV U hejnical |ﬁIiRs®ryemphasﬁe m)\kdke@pttec RREh

ROt ncth ROERt Uil 1 KLIAYT LIt REFt ©t EHYt Rt RO 1t hFOUERI N
poster created by the activist group Extinction Bebq[llon”for example, alleges that the conservative ;
ChristanDemy hk e ROt 6¢l 1t ©ft HOOT OV 11t Ror1thyéeFteU0Tthekt O0T ¢

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

Ro1t Zké Ut nit kRt ehROI 66Rt Nkytl tugeFeuyFFit ROI Nttt o1
61 skitd OUN téte'f(étid(RlutOhJﬁG)@(Dezl‘@Géth[|kuéL°JLJset'-F|C|6L°
y t I F1 s Sosdilduklfredeprwei || Fi ek (ERG &S tY N t

t €
)7k

J o
Ol vt
—

Satirical poster ALY ¢ Ut ¢ 1 H{ OROUNt Nk gt 1 et UFI 1 Kk LIAYT LIt REFt ©f EHy{ Rt ROI t nt F
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-69 ¥1 OUNt 6t ARI dz2Rt ynt EkNYyRt uw¥FFir ksot ygFit oFy
again, the Deutsche Bahn led the way. A 2007 advertisement touted the environmental benefits of
Rk&OUt RkeEl 1 Tt Il OROt kliks abodtTTd Nic LUBN® @EFY U kAT dk 1 t Rét OUNt

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 Tubingen 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,
uFektieUOUs 6t | §y ©R 1 -frinted ipdrtiaits fofi Judith@ heks) Grala Thunberg, and Carola
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lét1 Ri &t HAYl 1t Ro1tRoki 1 tlhygturUsetnéehi©tll et Rort g Tl
9t Rt t UT1 kU1 é¢Rot Roi1t OueNiI et lleet Roirtl okéeoer Nt UROt Ry Y
RETt OUNt Ayt Rt Ror1 tll1 éRO1I kNtuFekuedWis®dt 0gGaRKR Qe T 1
Il OR6t et UyTtRYtayFnRki Ri kteUTt91 kUd6ekT RNt UREFt OUNt @
mmOyRoéomtuyk|tRGCOgenéT?gRéT;’at UTt LI Rt RYT € LINt R¢
taking action, a project of hard-l  kt OUNt L)yt OUNt ¢ hROI OORONt 61 kt | § ORI
eﬁOy)‘/'-Ft ORkOt It At Rt ETOyt FTTI Lsa/mgmlgslynsd)n&henflqdltenahelah e 01t
are closely linked with climate change And what is more, the three women with whom K larmann

o

kil Fehi 1t ay¥fnRki1 Ri kt ¢UT 1t DOQND@R:IORJSR@MLVT(II Nt @§€EFoy 0F
attention to environmental problems has also changed our perceptions of who does meaningful

| yFOROh®©®&t U1 61t eki t Roki1 1t Il ¢ temdeny they just @otivhabtliey vt JONTt || 6
RO1 LX Ur 17t 09t ekRLINt RO T LIt ocel 1 tU0Ugtnt &ketUd1 LXT Yt UYL

reden vom

Wir machen es!

Wihit Die PARTEI - fiir Europa reicht’s!

lePARTEI

(Left) Anna-: 6 k O6RO¢E Ut u?ckucUUset /EAakt I yeRl kNt ni éeRt kOUNtTnkyitFirnR
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. (nghtOt @0 t Iﬁastkrmmnﬂlmeeom elections to the European Parliament.

OF1 1 KLIAYT LX RE Tt ©t ¢ dIkmpkmng (Rl@&l)ie i ARD I £RRlare Kronbauer / Die PARTEI Landesverband

Bayern. All rights reserved.

Uoi1t hoeUNI 1Tt urée0OOUNt 9ynt URe Tt OUNt eAYt Rt Roi1t 1 ERO I K
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

I T1 hROYJUNt UUob1 tEekRLIDtT Et!I kySI hRtyntRo1t e ROk OORL
FOt 1t 001 dZLIAt UkénnOht SeuAaOtl tRttltl 9geRI kot ll ORot & Ut
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h¥ir ekt AFt 1t 6t Lt eUTt ROt okéoertUFI 1 kLIAYT LX REeFt ©t ¢ A
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

hy ORI dZRNt : 60¢ k T1 ©t @ FPULMKk NEg OFIl k K@IAY FiLY ROFt ©t e HY § Rt
everdoesanyR 0 OUNt ¢ HYt Rt ORNOt 6éO©t ét kéT1 OheFFLIX T Onni ki1 URN
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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. | bend in front of a spigot and perform the same trick | learned
cOtethoOFTteRtneulOFLEXTO0UI Kt ekROI 6Pt Ryt kt Btbai LI n O
slow and the heat will catch it.

. il
.

© 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,

Get OUNt LWttt A FOI1 11t LYWt tT9UsRtOr 1 17tétO®l1 eRI Kkt Pkt RO
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, pineappleso against all odds 6 grow in green houses, and menus describe
Fy9hett Il OUOGeRIEEBR AN 1| k ©

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.
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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 Sao 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
surfacedll 6 6 Rt 9kt Uyt we Ryt kt hé T T eddidhow murndpdshes @ove lstngnmet Ro6 1t
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

Il ekt ROt EFFLY Ro1 ©1t Il ekUOUNBGt éki1 t RYUERYt k1 1T Nt At Rt
instructs. It hangs above a less colourfulonedll 6 ORI t nF1 ht 17t 1 OR6t ©1t OUULY k1 1
U1 t990Ftay Ui NGt Ro1 thel OReTt 1 RR1I kot OUeb6R&t t 1§y
outdoor oven. The fumaroles sneeze and spurt and wheeze. Smoky with the threat of a run -in with

OhyF1 OONt Il eRI kt RO1t ©®&Ur1t Ri Ul 1 kéeRt kit éeot o1 FFNt dt he
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 meatd from chicken, blood sausages (morcelaONt ¢ U1 t k OHONt Ryt He hy ON¢t |
earso folded 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, | study recipes for a living, and, personally, | like to be bossed around by them when

dstt Ryyt ROk1 7t Ryt nONt kit gt Rt aLX ¢l 11 RORit g0t aLy gl
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 0about how to feed and be fed on a

warming planet 0to 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, | follow the advice of the philosopher Timothy Morton, attuning to how

dt calrdgady A1 OUNt 1 haUmrhNGhyeNrosae Ft ¢l ¢ k1 U1 ©6NGt 6 ©61 kROt VK
hy U6 K t3iEalihg irtakér 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 1 7T N1 ©t Ryl ¢kTt I6¢Rt dsl 1t ©RC korn niaybdr évdnT OU Nt
Uht ¥ OUe¢ kBt b@yodkhe iBggdients and sequence in which they are cast it is not the what
but the where of the Cozida das Furnas that things become interesting, steamy even.

Fifty-09 i1 RO OUNt NIt yRo1 kueFt hyyt OUNt | OROGt iektt Rort FEe Ny
are the size of manholes and lined with concrete. Wooden signs 0 the kind that identify garden herbs

and vegetables 0 claim the fumaroles, calling dibs for restaura nts, local families, or visitors. Managed

by the Municipality of Povoacdo, 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 sprlngs Caldeiras das Furnas, Séao Mlguel Island, Azores Portugal Photo by Jules Verne Times Two /julesvernex2 com,
2021.Wikimedia Commons. CC BY-SA 4.0.

UéltRéR?lt?pL@DROk?I???NQGRté@itIkammW%ymﬁeR (e
Cooking Made Us Human NOI 1 ©t ¢l ¢ LX 6006t C kNt U1 URaet UOOCRL Geéi It
Ikyl96|tR66R§U90|t9ntR6|tNk|éRleRtRk UeOROY U6t 6UL |

cUTtROItET | 1 URt 9Yey, firgcintbe matel buthda&dnialso 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 simmers the stew for six
to eight hours.

Stew of the Earth
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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 0 layered in puffy vests and flannels 06 call on
hooked poles to hoist the pots, releasing them from the ground. | 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. | wonder whose lunch

it is.

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

That evening, | eat at Terra Nostra Garden Hotel 0 the kind of accommodation where the unofficial

dress code is a bathing suit and a bathrobe, and the only activity that requires clothing is dinner. |

study the menu, authored by chef Nuno Goncgalves. One page is a catalogue of Das Nossas
CaldeirasT ZkytitZt kUeéotogRt Ol kOUNBO&t Uke UBTEROUNt RO t OO
nkeUheNt RO t 01 Utt heFaB01 ORROCt BEFAKREDRL O KE FRUIt Ryt
the underground heats a nd shifts all that is above, cracking any sense of stability.

dstitll Kk OROUNt RoOOGt 1 FOIr o1 k1 NtgUtUeUtO6eFeUT tynntynté
offshore island in the Canadian province of Newfoundland and Labrador. Its Portuguese name 0

Stew of the Earth
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fogo d means 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 | am working in is off -grid d a bring your own water, bring your own heat kind of place.

Solar panels borrow energy from the sun, energy | use to power a space heater that sits at my feet,

At Rt ¢t n¢ ORI kNt 69 RR1 kNt 91 ROIg Gt @ett | dit 126 Wy NG Jdss @ity IF9 §¢ Tk
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 | pile branches and light

a match, | remember how on S&o Miguel the word fogo branded walls and decorated signs.

] HS1 F1 éBSASEI ot l&8ér 1l LN BaggdaBding ®igs.iTheSt | F 1 CCt
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 0a novel as beguiling as it is disquieting 0also 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 creme fraiche before describing pudding with an

ORI kOykt UGyt hki1 e¢uL}t ORt k1 h & T PiTHe baRlodetsils scuping Gourimet O R 1 Kk t
mealsd dishes so overthe-top that they have more in common with fine art than they do with

alleviating hunger 0 at 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.

Ei khoi1 1t g0t Zzg Nyt defeUlUi soet UgkRol1 ®©Rt ROI t 66t 9k Ot ©R
Society,isy U1t ynt Ro1t 1 6kRosOtnyt kt hy kU1 keat U@bi t LWt t 0y
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 secondpeet t ynt Ro1 t 6ONU&t U
Il ¢ OROUNt Ryt ®1r 1t loeRtocl iUt llor0teyuryU0itlheldi kot
Before trekking to the top, Jane casts a rainbow of sponges 0 blue and pink, yellow and red 6 to mimic

RoO6t 06F¢c Ui sot NI By ROGBETOINORPKk LIBERORO It kyht Ot t UY
hy';l'-l:'l';yn'glll|§9'§|Ck'+'(5|ktey'lyU|tRy'-FltU|tRothN|y'-F
Rkt 1 datdtéoet et U206t L eéoNatseUitoildFf 62t Uyt REBORI t OOt
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69 FheUy:r ot 1 dzeNNI kéeRiItoglltRoIt1 c¢kRot Ot eFOl 1 &t agllt(
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 U6y FOT t Nk gt UT &0t

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 Artis Ecological (Penguin Books, 2018), 41.
% 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 | had arrived in Australia for a
sabbatical, | 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 | 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
ULt NFeoeoer eNtdt Rel 1 11t U0Fy ORRehfagpOT t k |
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 0 a budgie,

| ascertained from Google 6 had shown it could fly. Was that not

Earthbound budgie in Jubilee  also proof it could fend for itself? | would not have known how to

Park, Sydney (closeup). © Kieko  care for it in any case, nor where to find a vet at that hour.

Matteson. All rights reserved. Py 9 RO I T GGN'; U Lt K i FOI nt Kt OF]L‘ ¥ NJfI tj Kl
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ULt T et NOoRI kt Gt kit ki TNt oéel OUNt eFkir ée1 LYt NOI 1 GingdRt ¢t O
should try harder, we headed home, where | 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

Ro1 UNt dt 66 OROFLX hytdl yoer1téetUnytUTat tr ®0e N1 Nt 61T 11
lamppost, clicked through image grids of buses and bikes to prove that | was human, pressed enter,

and waited.

Responses soon rolled in. A wave of sadface and hug emajis,
hyt !l F1 17t ORot hyutr ORDBE FlOY 9 k 10
UdR$ﬁ1®@¢1m0¥|tOth|e||h0cTT
|TI||t|kOI|tuLJtIyeRtRth0|t
oeTtét Hi RRikt hoeUhitynt Hi OUNt
process, and now | had to persist. | herded my daughter to
bed, sent my partner on a seed run to the all -night grocery,
and stayed up monitoring the lost -and-found thread while my
lessthan-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.

Uo1t01 dzZRt g k OOUNNt agllekisott U
Awoman named Catherine posted on the thread that she had
Ny U1t Ryt ROt cktt OUtROItUYKkUO
60ut eFOl 10t At Rt OUBRI &1t Unyt C
covered with leaves and left some flowers on top. So sorry for
RoIt F9OONOt ©61 t I kyRI Nt éeT11T OUNtEE

(@]
@
—
w— OO

Having tried and failed to save the yellow budgie from Under the streetlight. © Kieko
oblivion, that might have been it for my association with the Matteson. Al rights reserved.

UOF9gORt ¢01t nyt U1t AHOKkT &t OLY Ul L3t Uit Ot kkyt UT OUNt
Facebook group. By this point, however, my curiosity had been piqued by the seemlngly endless
stream of messagesd as 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 communiguées from

gl Ui ket OUtT1 1 6l 1 keRItO1 eckhotymudRBN IOkt RAD: t1dadEt 1 Nat U9

C)c')ytlllklt?T?tROleltHOkTe;y RO I t tdglhygu UT 1 k1 T Nt
callthemdot Uée Ut oyt hor kO6o6t HOkT ©st hytil eUOYyUB00I t Ht Rt |
galvani sed wire?!

As a longtime admirer of winged creatures in the wild, | could not help but feel an unkind sense of R

kil kyechoet Usr kit hcet Uyt 1y ;HRéuNtRoutc;RouuRéhéRut
UEirehoreat e0it OUEr ¢knéhi ut 0 &1 t Whmlch fegs Bred farta if€¢ &F R O1 1 ¢
confinemento they 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 Ryt 1 USy LYt Ro1t AOkT ©6st Ak ONOG Rtfebl Ft t é N
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 eyepopping hues and human -tolerant dispositionsdas distant from their lean
yellow-and-green wild kin as wolfhounds from wolves. Unlike some species of escaped or released
pet birds, moreoverdthe ring-necked parakeet most notorious among them 0 budgies bred in
captivity do poorly on their own and rar ely establish themselves outside of cages for long without
human assistance?
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Udirtoél FireetUayllekioat Uil 1kt ORyyTtéethoeUh et
Freedom is the Thing with Feathers

It was around the time that my daughter and | 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 owI (Bubo bubo), had reached the one -year anniversary of his R
rehel i tnkylt it uygktsof: Uch?t ECkttayyet aOdot h
Z1 Hkt & kLJt EAERt 6C1 t Uy Rt Hi 1 Ut 1 ORO Yt Rt hg URK Y | 1 keLA
safety and characte rised his liberation a s a criminal act.* 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

h ¥ OYa®aatf@nd FlacoNGt hgtauir URIT Tt et RLI OheFtaugt Ut HIt!l Ol ke

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 .

tUr kit RoktrrtllrirtOténRiI ktobOetnki1Tyut eé0UOI 1 k©O& Kk LI
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

00y s ©t aBubp bupas bnly 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
LUHORRI RUI ORNt H?cuOUANt URO I t I cUTeFtlogytieueNfewt ZFe&
hgt F1t 71 0Lt ROERt ZFEhys ot nOUcTt LJi ckt gynt TOn t OCT';
anonymity of his time behind bars. ©

——
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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 natlonal news reports and editorials

yUtORetU|cUOUNtRyt0|ckRn|TRt UTOUltylleth|tc')éL°J°TUé
oak/dt Il € ©t ®©Rk t h ;tHLJtR0|tOUR|UGORLJt‘n';I|yl¥\|$etelue|1
601t CkiItOygt NFETtLWttoCTtEtLIH Ektyntnki 1 TYUONOGtIKYRI tY

the tree.®

Uoi1thytil ekO6oeg Ut Il GRot Ro1t 1 06hyt ko1t ygyUt Rort UFyORt €U
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

el 6elVtir®héel 11 FOt 1t U ¢UNYNOGt Ul 1 dzZNaot eOT1tU9F¢t 1 LIt 61
and without it their existence was futile and finite.
As is the case with most other-than-6 t 1 &€ Ut ©1 1t h&1 &Nt Ro1 t 1 1 khi | ROJ Ut 9nt

autonomy is directly proportionate to the function it fulfills for people.  °

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

Z9kt GEULINt ZFehysoet Lh ekt ynt 1 hy FYNOhE Tt édetRrdikationdt U €T 1
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,
emphasiss 6t AHOk1 6st Ay U1 6t Il OR6t Ro1 Okt gyl Ur ket ¢e01t 11 Uhoel
the outlooks of budgie snugglers and freedom -loving Flaco fans would seem at utter variance. Yet

10.5282/rcesprings-11605



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





































