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Summary

My dissertation is grounded in a thick ethnography of restaurants as social and material sites in
Prishtina, the capital of Kosova. I argue that Kosovar food culture is characterised by its peasant,
Ottoman and socialist past. Yet, in the current phase of state-building, Kosovars are constantly
seeking to appropriate different ideas, models and practices to construct, reproduce, negotiate
and affirm their social and national identity. My ethnography is phenomenologically rooted and
dialogically conducted as an embodied approach to the study of commensality, conviviality,
sociality and performance in gastronomic ‘third places.’ I look at both spatial and placial aspects
of the foodscape as materialised in restaurants. In chapter one, I focus on the Kosovar society in
general and Kosovar food culture in particular. Here, I canvas a general foodview of Kosova
with particular focus in its socialist past. Then I move to chapter two to discuss relevant literature
in the anthropology of food, and my methodology. In chapter three, I focus on ‘banal
gastronationalism’ and ‘culidiversity’ as produced, practiced and consumed in restaurants. I also
argue that local tradition is represented in the process of appropriating, negotiating and
performing culture. In chapter four, I analyse the ways in which ‘village’ food, ‘fast food’ and
‘our food’ have become objectifications of morality, modernity and ideology. This chapter
provides a view of foodways, food ideologies, food movements and local coping strategies. In
chapter five, I turn to discuss café culture. I argue that cafés play a crucial role in the formation,
production, reproduction and exchange of identification capital, public sphere and community
building. In the final chapter, I conclude by summarising my thesis and argue that anthropology

of postsocialism may benefit from the study of food and restaurants.
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Notes on Language, Terminology and Pseudonyms

The pronounciation of Albanian is simple.There are some differences that English speakers need
to know. They are as follows:

[ as check

dh | as this

€ | ashurt

xh | As ginger

gj | Asjudge

X | Asjow

q | As cheese

rr | As in borrow
y | As the French u in une
11 | As ball

zh | Like vision
nj | Like new

For Serbian pronunciation:

c | ‘ts

¢ | ‘tch’ (as in ‘match’)

¢ | similar to € but softer
dj | ‘dj’ asin ‘jam’

j | ‘Y’ (asin ‘yellow’)

§ | ‘sh’as in sugar

Z | ‘zh’ as Doctor Zhivago

The Turkish pronunciation:

¢ |’ (asin James)

¢ | ‘tch’ (as in ‘match’)

& | Silent

1 | Alight ‘uh’

6 | A long ‘uh’ (as German
‘horen’

s |sh

ii | Strong ‘v’ (as in French ‘tu’)




Terminology

In this thesis, | use the term Kosova instead of Kosovo as used in Standard English. This is for
two reasons. Firstly, most Kosovars, the majority of whom are Albanians (more than 90%) use
the word OKosov'O (indef.) or OKosovad (def.). Secondly, théosormoO is often used
ideologically to refer to the eastern half of the territory and OMetohijaO to the western half of the
territory. This has created confusion (see Malcom, 1998). If other scholars I cite use the term
OKosovoO, | keep their versionsyrgomtations. Often, to refer to the historical and ideological
connotations of the term, | write OKosovoO as well. For example, | use OKosovoO in OThe Battle «
KosovoO. In such cases, | provide comments or explanations.

| use the term OKosovarQ rathem OKosovanO. This is the most common adjective and it
fits with the general usage in Kosova. Nevertheless, the term OKosovarQ is complex and layered
with various connotations, some of which | discuss in this thesis. Yet, | use the term to refer to
the Gitizens of Kosova stateO as an inclusive term. The term is sensitive and often perceived as
OimposedO to refer only to OcitizenshipO status. It is the subject of a laigekdebate(Kraja,
2012).

| use the term OAlbanianO in a general dihgigstic-cultural sense as it has been used
in historical and anthropological literature (similar to Malcolm, 1998; Duijzings, 2001; Luci,
2014). | use the version OKosovar AlbanianO only when | need to refedédisiéiibns used by
Albanians in Kosova. Nertheless, most of the time, the term OKosovarQ is inclusive of
OKosovar Albanian® identity. | do not adopt the term Oethnic AlbanianO as is often used in
English, since the word was Oimposed upon Kosovar Albanians from autdides used

almost univerally during and after the war, whereas the equivalent term 'ethnic Serb' for the



Serb inhabitants of Kosova never really took hold - thus implicitly suggesting that the country
was, indeed, simply part of Serbia," (Elsie, 2008)". I use the term ‘Kosova Serbs’ when I refer
only to the ethnic identity of Serbs in Kosova. When I refer to the citizens of Albania, I use the
official term ‘Albanian’ and provide additional references to recognise the citizenship, the
identity, or anything else.

Place names in Kosova have changed several times to fit the ideological regimes ruling
over the country. Locals remember places in various versions and often use old names, despite
the current official versions. I use same names as my informants, and use old/other names
alongside them only when I need to comment or explain.

I use most of the dish names in their original dialect and language as used when cooked,

served, ordered and eaten in their corresponding places. When relevant, I provide explanations.

Pseudonyms

To ensure anonymity of my informants, and to follow common anthropological practice, I use
pseudonyms for most of the names and some of the places, including restaurants and cafés. Some
of the details of informants' life stories that I do not consider important in discussion are also
changed. Some informants gave consent to use their real names. I explain these differences in

relevant footnotes.

B R H R

! See Elsie, R. (2008) ‘Kosova and Albania: history, people, identity” article written on 25 February 2008. See
http://www.opendemocracy.net/article/conflicts/reimagining_yugoslavia/kosova_albania_identity (accessed on 7
may 2011)
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CHAPTER |

From ODardaniansO to OYoung EuropeansO: A Foodview of Kosova

OFirst impressions when scouring Pristina for something to nibble can make you
wish youOd brought sandwiches. However, like so many other things in the city,
donOt let appearanceslfpou. A largish Balkan city populate by Albanians and
rich Westerners ensures that eating out in Pristina is deliciously varied, and more
than often excellent. Eating out is cheap too in Pristina, with main course often
under! 10. You will soon be endlelgsdazzled by superb salads, lashings of lamb,
fabulous white cheese, the very best of Turkish food, passable pizza and much
more besides. Ignore the battalions of beleaguered expats who tell you what a
dreadful experience Pristina is, and simply tuckftno cares if the waiter has a
cigarette in his mouth? He really is genuinely pleased to serveRusiihg in

Your Pocket GuideSpringSummer 2011, 17)

If you visit Kosova today and you want to know a bit about current public life there, amongst
many hings, you are likely to find yourself in and around public squares, war monuments, local
museums, mosques and churches. You may also visit some of the countryside landscape. Your
other almost immediate experience of everyday life in Kosova is most pyajmbd to be food,
which you may have in a local eatemyrestaurant. Eatingnd drinking out culturbas become
increasingly ppular in Kosova. Sitting at cafAipping coffee, orgasing a restaurant dinner for
special occasions, or going fafast faod takeaway, is a common habit in local experience.
Kosovars have found a quick way of engaging with civility, changing taste and performing
culture for themselves and theisitors. In attempts to keep up with changsstaurants and
cafZshave become dgutessential models of negotiation between the most common categories

such as: tradition and modernity, local and global, @uitheirOOEuropeand and OOrientalO.



In our age, food objectifies many Omodes of identificationO (MacClancy, 2@6d). In
Kosova context, identities or modes of identification are constructed and shaped in constant
processual flux of changing, negotiating, and becominthdeocialcontext, restaurants are
sites and modes of experience formiaagbustling microcosm of sociaha symbolic processes
focused on the formation and maintenance of identities in the ¢aiteighly sensory
environmentBeriss & Sutton, 2007: 3t is argued thatraditional restaurants in Kosova are
sites of ethnic identification. Yet, restauraats rendered through the lens of glcssion
theory (Robertson, 1994995. Howevertheyare also culinary, gastronomic and social sites
and can be approached as things in themselves, as entities and agents. OWhere are we going?
EWe are/not going theeO- this is a common phrase in our contemporary worl@ifTagency,
the very notion of Othereness) be constituted by many factors, such as locationguestt
hospitality and guesjuest hospitableness, comfort, smell and taste of food, distinstoial
atmosphere, angensoriakxperience.

Why is it important to study food culture in Kosova? This is not only a rhetorical
guestion. It was a question that was asked many times by my local academic colleagues in
Prishtina: OWhy study foamw whenonly politics mattes?O asked many of my Kosovar
friends, colleagues, and informants. In fact, these questions reflect directly on the legacy of
ethnological research conductedhie Balkans and Eastern Europe in general, by local and
foreign researchsr The anthropological focus on Eastern Europe in gerserdihe Balkans in
particular has mainly concentrated on grand themes already established in the postsocialist
studies: the structures of postsocialist states, legacies of socialism, and thegmédature
potentialities, complex coping strategies and pathways to deal with change (Hann, 2002; Stark &

Bruszt, 1998; Burawoy & Verdery, 1996). Only recently the anthropological focus has shifted



towards the commonalities, employing a ‘bottom-up’ approach which focuses on eliciting the
meaning of social relations as practiced in the context of daily life (Dazin, 2001; West & Raman,
2009; Bougarel et al, 2007; Ghodsee, 2005). Recently food has started to be on the ethnography
notebooks of anthropologists studying postsocialist Eastern European countries too (Caldwell,
2005, 2009, 2011; Shectman, 2009, Metzo, 2009; Myncite, 2009). For, as Nestle argues, “when
you study food, you get to the heart (the stomach, really) of the Europeanisation of former
Soviet-bloc countries” (2009: xi), and in the words of Melissa Caldwell, “food represents one of
the best, and probably the most accessible, vehicles of understanding postsocialist cultures”
(2005:5).

This dissertation, then, traces the everyday social life of food as cooked, served and eaten
in gastronomic ‘third places’ such as restaurants, cafés and local eateries in Prishtina, the capital
of Kosova. It tries to show the importance of restaurants as agents of the new culinary and
gastronomic fields (Ayora-Diaz, 2012) emerging in this newly independent country in Europe. It
tries to highlight the importance of eating out in the process of rebuilding social life in a postwar
country. As a part of the Yugoslav federation, Kosova was a subject of the Yugoslav socialist
project. Socialist policies, in general, and those as exercised in Eastern Europe aimed for food
rationalisation. Food systems and food practices were entangled with projects and policies of the
state (Caldwell, 2009). Food was the quintessential symbol and medium to articulate successes
and failures of the new socialist system, promoted as revolutionary and progressive. Many
socialist states aimed to emancipate citizens by introducing various types of communal kitchens
and public canteens. Yet food shortages threatened the citizens and the utopian vision of
progress. Cafés, restaurants and other eating out places were nationalised. The thriving ¢arshija

life practiced during Ottoman reign was heavily destroyed in the name of ‘de-orientalisation’ and
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‘modernisation’. Thus, during socialism, eating out and conviviality in public space, was
reserved mainly for the communist “nomenklatura”. Workers ate in their home kitchens or in
their workplace. In rural settings, conviviality and commensality spaces were associated with
home and village common property. For example, oda, the guest room, has been used by
Albanians as a public space, conference centre and so on (Krasniqi, 2011). In such guest rooms,
village matters were discussed and settled. In highly structured reciprocity milieu, food was the
essential element of village social relations. As it is stated in Kanun, the customary code of
behaviour, ‘The house of an Albanian belongs to God and the guest’. The habitual and ritual
behaviour of host and guest in ‘oda’, and food relations constructed in host-guest dichotomy,
structured the ‘habitus’ (Bourdieu, 1984) of traditional village behaviour'. In local towns a
convivial form of eating, drinking and singing known as akeng was developed around sofra — a
low dining table. Yet local Ottoman towns called sheher were also hosts to an enduring Ottoman
tavern/eatery known as ak¢ihane (Turkish for ‘stewplace’) which was renamed gjellétore
(Albanian for ‘stewplace’) during socialism. From the 80s onwards, local eateries started to
connect to local communities through catering for weddings, funeral rites, and other rituals that
took place within private homes. Recipes were copied, shared and appropriated. As people
migrated to urban towns, food became also one of the central concerns. As my father recalls,
“What do you eat in town?” was a common questions among peasants.

As I noted earlier, after the 1999 war the gastronomic field has grown and expanded.
Restaurants and cafés have mushroomed all over Kosova. It is estimated that out of more than

12,000 venues registered as restaurants, cafés and other similar eateries in Kosova, there are

! For this argument see Voell (2003).

19



nearly 2,000 registered in Prishtina.” Many culinary and gastronomic developments have taken
place in Kosova in recent years. There are two TV cooking shows, one monthly food magazine,
one local cookbook, two “Out & About” books, one website featuring restaurant and café
reviews, three to four daily newspapers featuring recipes and relevant info on food, health and
nutrition. Although there is no culinary college at higher education level, NGOs have been
running culinary and food preparation courses since 2000. Through cable TV and the internet,
Albanians have access to recipes in the Albanian language. There are several documentaries and
documentary series about ‘Albanian cuisine’ and its varieties, Albanian hospitality, and other
relevant cultural aspects. Books on “Albanian cuisine” published in Albania are sold in Kosovar
bookshops, and websites featuring Albanian cuisine specialties are constantly multiplying. As I
write this introduction, I am watching the Albanian version of “Master Chef” on one of Albanian
TV stations.

Yet, as I observed, restaurants have emerged as the main agents of instituting the new
Kosovar gastronomy. Restauranteurs are the main protagonists of this institution. Home dishes
such as tava, fli, boshqe, long, and similar traditional dishes have climbed to the
Kosovar/traditional section of restaurant menu. Other ‘invented’ dishes such as Bérxollé
Scanderbeg, Scanderbeg Sword, Tavé kosovare have become part of the same section in the
menu. New fast food restaurants have appropriated and ‘glocalised” American-style fast food
dining, in food, service and décor. In the new ultra-modern restaurants such as ‘Metropol’,

everything inside the restaurant reciprocates the style of similar restaurants in Western European

% The precise number of eating out venues registered in Prishtina is 1981.This is the number of businesses registered
as café, restaurants, kitchens and hotel restaurants. Some venues may be registered as both restaurant and café. Other
businesses may be registered as ‘catering’ service only. For example, there are many businesses registered with
primary activity as ‘other leisure activities’ and I identified many of them as cafés and gjellétore. This information is
extracted from the Kosova Business Registration Agency (an institution of Ministry of Trade and Industry) See
http://www.arbk.org/ (information retrieved from last update on 2 June 2014).
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capital cities. Although the waiters may know very little in the art of cooking or serving, the new
restaurants have been designed to look sleek and shiny to reflect the ‘European’ or ‘modern’
restaurant. Their menu is entirely internationalised with dishes such as ‘Beef Stroganoff” and
‘Steak Diana’. Internationals working in Prishtina, diaspora tourists and locals who can afford it
(usually the newly rich and a rising middle class), may be regulars. The so-called traditional
restaurants, often built in the suburbs of the city or villages nearby, usually offer their gardens
and courtyards as recreational sites. Many locals, having to choose a restaurant in the suburbs to
spend some weekend time, complain about the lack of ‘places to go”. Restaurants have become
‘picnic sites’, often serving only makiato (macchiato) to urbanites who want to escape Prishtina
for fresh air, but can’t afford to eat full meals.

Restaurants, as culinary and gastronomic sites, have led the way for the gradual process
of purification, standardisation, (de) territorialisation of Kosovar gastronomy. Hence, there is
also a process of ‘naturalisation’ of gastronomy, whereby many traditional practices are turned
into an ‘essence’ of Kosovar gastronomy. Most Kosovars claim that ‘fli’* and ‘tavé™* are icon
dishes of Kosovar cuisine. Yet such essences are constantly changing. Although almost each
restaurant that specialises in Kosovar food may claim ‘authenticity’ and ‘tradition’, it is evident
that each restaurant also claims ‘specialty’, ‘creativity’, ‘combination’ and ‘innovation’.

They have also become quintessential places for ‘leisure’. As such, restaurants, cafés and
other gastronomic third places, in the local view, are emerging as ‘shortcuts to modernity’, as

local informants put it. Trying to rebuild their lives in a newly independent country, locals have

3 “FIi’ is a dish of pancakelike pastry layered with cream and yogurt. If you ask any Kosovar today “what is the
traditional Kosovar dish?” most of them would cite fli and tavé. F/i is understood as ancient peasant dish, whereas
tavé, on the other hand is understood as urban Balkan dish shared by most countries in the Balkans. Kosovar
Albanians proudly utter the word “fli”” as soon as traditional food is mentioned. It is served in large round trays and
the pancakes are layered in the shape of a shining sun. It takes 3-4 hours to make and it is usually made outdoors
using 50cm diameter baking tray called fepsi, a metal dome which covers the tepsi called sag, a triangular stand to
go over fire and the ingredients.

* “Tavé’ is a stew cooked slowly in clay pot. I discuss ‘tavé’ in chapter 3.
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many concerns about priety and morality of such new consumption places, @teh associate
them with the newly rich, corrupt politicians and businessmen-peeketed and nostalgic
diaspora, and the young subcultures associated with the notiumlefQ(cool person), artists
and NGOs who use them as alternative spacescamal. §hus, they magronstitute the ideal

total social phenomena for our postmodern woOfRkriss &Sutton, 2007: 1).

Fig. 1. OFIiO @kuzhinashgiptare.net

In relation to the agency of gastronomic third places, in this dissertation, | examine food and
eating out culture and the varying forms of meanings, identities, practices, and social relations
negotiated, constructed and appropriated in the context of larger social, economic, political and
cultural change. | seek to understand how Kosovars aragl@dth change, within privately

public and publicly private places, behind open doors attieieveryday common and sensorial

context of@astronomic third placét | seek to contribute to an understanding of broader

® There is no generic term for matypes of eating out placesdten referred to a®public venue®afdteri®,
Oluncheonette®, Odiner), etc. A further discussion of terms on eating and drinking venues is provided in Warde &
Martens (2000). use the word gastronomic Othird placesO interehble with words such as cafZ and restaurants.
OldenburgOs (2001) term Othird placesO is appropriated as Ogastronomic third placesO to distinguish it from other
common third places such as parks, community halls, and so on.
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concerns within food and eating out culture in general, and postsocialism and restaurants in
particular. Thus, at best, this dissertation is an ethnography of restaurants and food culture in a
postsocialist context. In an attempt to identify and examine the changes that influence the shape
of the culture of eating out, I ask several questions: What is the social significance of restaurants
in everyday food culture in Prishtina? What is cooked, served, and eaten in kitchens, dining
rooms, gardens, salons, and terraces of restaurants in a ‘newborn’® state of Kosova? How do
restaurants and cafés become ‘sites’ of sociality, conviviality, and identity performance? How is
cuisine re-invented, combined and emplaced? What ‘modes of identification’ (MacClancy, 2004)
are challenged, displayed and expressed?

This dissertation seeks to contribute to an understanding of change in Kosova by focusing
primarily on food and social relations, it engenders in ‘microcosms’ of social life (Beriss&
Sutton, 2007). Moreover, the research aims to argue that food and restaurants as ‘models’,
‘mirrors’ and ‘re-presentations’ (Handelman, 1999) are essential ‘social sites’ where tradition,
taste, cultural and gustemic capital are negotiated, reproduced and reconfigured. As social
microcosm, restaurants may prompt a placial (Tilley, 2008) approach that involved a sensuous
and bodily engagement.

In this chapter I present a foodview of Kosova in relation to politics, society and culture.
Some of the literature that I find useful, I review in the second chapter or present, criticise and
contextualise in the following chapters, as deemed necessary. In the sections below, I provide the
framework of my research in relation to pasts and myths, ideologies, and histories that have
‘produced’ those pasts. I will also try to contextualise the social life of food and eating out in the

socialist context, as this is relevant to current developments in foodscape (Borrero, 2002) in

® I use the word ‘newborn’ to refer to the popular image of Kosova as a ‘newborn’ state. This has, however, become
popular mainly due to the ‘Newborn’ obelisk which has become a touristic sign.
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Kosova. I will reflect in the ways in which local eateries have evolved as sites of culinary and
social negotiation. Finally, I will present some basic information on Prishtina, the site of my

research, and briefly introduce the rest of the chapters.

The past as refuge?

Janet Reineck, the American anthropologist who conducted fieldwork in Kosova in the 80s,
argued that Kosovar Albanians take refuge in the past (1991). According to her research, the past
was functionalised as a coping strategy to deal with issues of migration, gender, transformation,
ethnicity, and modernity. Aware of the complexity of the potential changes in the country,
Reineck (1992) asked many questions regarding the ways in which the future transformations in
the political order may reflect on the traditionalism she witnessed among Albanians in Opoja, a

rural region in southwest Kosova. She asked:

Looking into the future, how will the demise of Yugoslavia, the end to five decades of
ideological conditioning [read: Titoism and Serbian hegemony] and the persistent threat
to the Albanians' survival change the way they structure their lives? Will the obsession
with conservative ideals, with familism and gender stratification championed by the
Albanian masses be abandoned? Would Kosova's independence promote a new world
view, or would the uncertainty brought about by a new political order inspire Albanians

to find psychological security in Tradition? (1992: 100)

Nita Luci, a Kosovar anthropologist, in her recent ‘ethnography of nation and statebuilding’

(2014: 12) argues that ‘tradition was not reduced to a simplistic protection of the past, but a
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necessary condition for the creation of new cultural values in KosovaO (2014: 48). Accordingly,
tradition is Oinvented and reinventedO for the Otask of building legitimacy for th@sation
independence movementO (2014: 16) during the 90s resistanpeirBs®ut tha@hrough[the]
politics of culture that recreated tradition for social solidarity, Kosovars created/produced
opportunities to ultimately practice and define sun@@D14: 48). However, the Onew world
viewO promoted by KosovaOs indeperelen poswar OrehearsalO towards independence, is

argued to be tainted by Oaesthetics of powerO. Luci points out:

Dominant practices have taken on meanings of dignity and agency that become ascribed
to men, first as leaders of a peaceful resistancéadedas freedom fighters. While
women had been part and often I¢sid] these movements, pesar memory and state

building has pushed them to psar Otraditional rolesO (2014: 253).

By focusingon the politics of power and representation, Luci argnasQvhat general and
public opinion has consented to is an ethicized patriarchy, often violent, embedded in all its
structural and representational forms. Through naturalization of bodies and body politic, both the
dominant and oppositional forces in $ava fall short and fail horribly to create a OcivicO option
for politics and cultur®(2014: 200).

Although conducted at different times, both anthropological accounts reflect on the uses
of tradition in different times and under different politicalinegs. In spite of that, both accounts
are insights into the nature of everyday lifelagd practic€in the private and rural (Reineck,
1991) context and ia public andmostlyurban one (Luci, 2014). By studying everyddg in

the context of moral @nomy, tradition and migration, Reineck tells the story of society lacking



confidence tahange or/ande-invent tradition, whereas Luci examines the gendered trajectories
of re-invented traditions as embedded in moral, political, cultural and aesthstiwgno
statebuilding ideologies. The latter account, however, provides a view of n@tjusture€as
objectifications of normative ideologies but albe Ocultural workO that goes into gender and
nation relevant categories of dynamics of everyda@(2014: 246).

| started with those two arguments aiming to highlight a particular anthropological
impulse to describe and examine Kosovar life in the context of political, economic, social and
cultural change: the critical impulse to identify particydalitical regimes of representations that
continue to shape, in LuciOs wof@sagined national identities of the fut@@014: 55). In this
context, an anthropology of Kosova is constantly trying to either implicitly or explicitly cast the
guestion: vinat kind of state and society is Kosd&comingn her future path as an
independent state, given the complex historical, political, social and cultural past in which it is
entangled? OWhat is to become of things?0 is indeed the question that hatly cxivesiad,
directly or indirectly, the anthropological research of postsocialisms, sometimes framed within
the paradigm of Owhat was socialism and what come@}@xVerdery, 1996). There are
certainly elements of both, fear and care, disillusion antpassion, felt and expressed by
anthropologists for the state and nature of affairs that are coming to be in various postsocialisms,
the typical and specific pathways and trajectories, the constant and disrupted transitions and
transformations, emergingeancies and enduring structures.

As | will analyse in this chapter and throughout the dissertation, Kosovars have manifold
relationship with their past. Although there are tendencies ttvaditionalisation in everyday
context, as asserted by Saltmar&@02) in Albania, an&adriu (2009) and Luci (2014) in

Kosova, the spectre of relationships with the past is extensive, layered and more complicated that



it can be argued in the-teaditionalisation thesis. As | have come to understand in my
ethnographyKosovars also express concerns and ambivalences towards both, tradition and
modernity. As | will show in three core chapters of this thesis, the aspiration to nsederdi
traditionalse is essential to the institution of Kosovar cuisine and gastroimogsneral. This

can be witnessed in the way in which cuisine is constructed, combined, presented,
Qesthetiged) standardied, territorialsed and deerritorialisedatthe same time. Despite the
tendency to displagootsdin a retraditionalisation pucess, chefs, restauranteurs, waiters and
the catering industry in general attempt to identify, appropriate amebsent restaurants as
@outestto what is considered as modernity, Europe and globalisation. On the other hand, the
Goutineof eating andlrinking out are also articulated as endeavours to ciatmalcydand
@ivility Cassociated with freedom, play and leisi#o have a normal lifeO is the quintessential
quest of local people in Kosova. Thus, the past may not be (defugelto hidein, nor an
(nventiorCto legitimise power.

In this dissertation, my research evidence leads me towards a slightly different path. |
pursue a theoretical pathway that flows from the ethnographic intensities experienced and felt in
the field: from the wayin which people experience, construct, narrate, reproduce, and negotiate
tradition, to the ways in which selecte@ulturelis displayed and performed @saditiond The
past is inextricalyl linked and layered into the present, and the present is\start search for
the past, to rnvent it. The past is always already in the present, objectified in ideas, practices
and materialities. Second, tradition can be rejected, invented, negotiated and sultaimeain
thrust of material culture studiedliller, 1995 2009;Tilley, 1999, 2006; Buchli, 2002), as |
have come to understand, profoundly challenges the view that tradition is static, higher, and
transcendent, in light of the new research that both culture and tramittomen the process of
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objectification, creativity and appropriation in everyday life context. It is the world around us, as
Tilley puts it, which@fford€Qus the capacity to perceive ourseiM@srough making, using,
exchanging, consuming, interacting and living with things [@epake themselves in the
proces€f2006: 61). There are various ways in which we mategia@id are materiakd as
social beings and ways in which this process is constantly challenged and negotiated, refused and
appropriatedMiller argueshat(1995: I7) Qve are edging towards what might bélezha Othird
wayO anthropology, whistands for moral and qualified objectivism between narrow positivistic
science and selhdulgent aesthetised irrationalisr®(1995: 20).

| try to elicit, in a dialogical pproach, a restaurantiented view which may provide
some evidence to the theoretical knowledge of food culture in Kosova, in theflitggwo
changes that have taken place there with restaurants leading culinary, gustemic and social aspects
of gastronont development How do restaurants construct the Kosovar cuisine, and how are
theyconstructed in this process? How are traditions OpeeledO and OstuffedO? How are people
OpeeledO in the complex and maitered conviviality? How are restaurantscomfigured and
shaped in this process? If tradition and change need to be witnessed, experienced and examined
in lived practice beyond structures, ethnicities and OtransitologiesO, then what happens to the
stomach, the table and the cooking pot, may be dirkakigd to what happens to the head, the

messages and the whole public sphere.

Kosova: History, Myth, and Ideology

It is often said thathe Balkans can produce more history that people there can bear. In his
introduction toThe Balkan Cookbogk/ladimir Mirodan notes that one of his colleagues told
him thatQhe Balkans never cooked up anything but wak987: 8). Certainly, in what is

T R R R
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referred to as Western conceptiterms such a@ncient hatre@ @thnic war€and@rejudices

for eachothelChavebecome common stereotypes floe Balkans, something which is referred

to as OBalkanismO (Todorova, 189%)what extent is this the case? Have people in this region
alwaysbeenfighting with each other, or is it the case that they have been subjéd¢®loigical
engineering? Thorough historical research reveals theite Balkans, history hade factobeen
used and abused to forge or reinforce political ideologies. Following these premises, the main
focus of natiorbuilders was to find the nationagjfire in OOttoman carpetO (Neuburger, 2004).
As researchers argue, in the process afrigntalsation, the whole carpet was saturated and the
small figure was valued as the relic through which the whol@®pt@man glory can be
reconstructed to serve asnodel for national consciousness (Malcolm, 2002; Sugar, 1995;
Verdery, 1996; Todorova, 2004; Neuburger, 2004; SchwarGiesers & Fischer, 2002).

Sincethe 19" century when natiorstates were formed, nationalism has been a driving
force shaped byndustrialisation and capitalism (Anderson, 2006; Hobsbawmn, 1992; Gellner,
1997) and cultural and ethnic predisposition (Smith, 1991; Llobera, 1994; MacClancy, 2007). In
the Balkan context, myth, religion and traditional peasant culture (considerediziktimne of
ethnicity) were used by elites as tools to forge nationalisms (Sugar, 1995). It is argued that
Balkan nations sought to orgaaitheir histories as independent natstates liberated from the
Ottoman rule (Todorova, 1997he local elites idatified ways to materiade national identities
in the minds of common people. They put forward strong ideas of nat@rads) heard

Gnonaster) dlood) etc’® They dreamt up the nation as@mbject from the paé(Lowenthal,
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® The Gincient hatre@discourse is triggered mainly in West, R. (19B1gck Lamb and Grey Falcon: the Record of
a Journey through Yugoslaviapndon: Macmillan and Kaplan, R. (199Balkan Ghosts: A Journey Through
History, New Yak: St. Martin's Press, For a critical overviewGhcient hatreGthesis with a reference to the
Bosnian case, see Malcolm, N. (1998psnia: A Short History,.,ondon: Macmillan, pp. xixxii. For a critical

view to Kosovo case see the anthropologicabaat provided irDuijzings, G. (2001)Religion and Politics of
Identity in KosovpOxford: Berg

91n his account of nationalism, Kenneth Minogueyted the book by saying thatalionalism, as the story is told

" #



1985) that needed tme resurrected and appropriated as the ultimate source of power for the
struggling present (Vickers, 1998ivkovi", 2011; Gordy, 199@aki'-Hayden, 2004).

As a central Balkan state, Kosova is shaped by history, myth and ideology. | will try to
provide some reflection on existing research that shedsdigkbsovaOs pasts, including myths,
ideologies, and cuopeting local narratives. There is solid researth tinehistory of Kosova that
has challenged the Serb and Albanian mythic and ideological interpretati@hadtory of
Kosova (Malcolm, 1998, Vickers, 1998). Thus, my reflection will be tmigfhopefully,
relevant.

KosovaOs pasts may be categorised as follows: the ancient past, the medieval past, the
Ottoman past, and the socialist past. However, the past is also perceived as spatial past. Thus, it
is common to hear local people refekedun(village) past or/and tradition astieher(town)
past, thus, constituting the way in which social memory is embodied, performed and experienced
(Sutton, 2000, 2001). All those mentioned categories of pasts may overlap and conjure, both in
practice and discose. Yet the past is often myttsed and has been serving as ahistorical:
attempting to establish identities that are static and not vulnerable to time, change, flux and
development.

When dwelling into the historical context, it is not an exaggeratigtate that political
ideologies used nation and ethnicityaaneans for political ends that caused recent wars-in ex
Yugoslavia. It was mainly for ideological reasons that Kosova turned into a conflict, followed by
a war. The gradual bailup to the Kosoa war was caused by populism of MilosevicOs regime

and mythomania in Serbian politics. Following the ideological interpretations of history, the

generally, begins as a Sleeping Beautyt ands as FrankensteinOs monsterO (1967: 7). See Minogue, K. (1967),
Nationalism London: Basic Books. Similarly, the Serbian anthropologist Maikkovi" (2011) has interpreted

the Serbian national inginary in the times of Mildevi", as@reamtimé&turning into alightmar&¥or Serbs and

their neighbours




Serbs claimed Kosova as teadl€of Serbia. This thesis has castigated the idealigious
heritage as formative of Serbian cisdtion and the Serbia@erusaler® Myths were
QesurrectedO (Duijzings, 2000: 196) and historical events became[€)twoftéentityO
(Malcolm, 1998: 58 According to the Serbian ethnonationalist version of history, Serbs fought
against the Ottoman Empire in 1379. Although they got defeated their spirit was in continuous
revolt against the Turks: According to this popular thesis, with the advent ef @ttoman
Empire, Albanians migrated from North Albania to Islamised areas and took over most of
Kosova. In 1912 Serbs liberated Kosova from Tuloks in 1945 they lost some of their control
due to the communist sedetermination principles that prevallender TitoOs Yugoslavia. In
addition, this thesis assumes that the Albanians had privileges in Tito's Yugasthei@xpense
of Serbs (see Malcolm, 1998, Vickers, 1998).

It has been more than a decailecethe war and Kosova is still perceived bef®s as
their GdentityO It constitutes the Serbig®reamtim&) their Qerusaler® and theildedieval
Empiredwith monasteries, churches and graveyaf#towever, in the words of an
anthropologist doing his fieldwork in Kosova during 8@s Omany ofite KosovaOs problems

are not ethnic in origin, but have been ethnicised by politicians who want easy pgéiticahd
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" #For further analysis of the OBattle of Kosovo® (1379) and the ideological uses and aBagéstagden, M.
(2004), 'National Memory as Narrative Memory: The Case of KosovBaliken Identites: Nation and Memory
Todorova, M. ed. London: Hurst, pp:2B; Zirojevi, O. (2000),Kosovo in theCollective Memory', irPopov, N.

& Gojkovi", D. (eds)The Roado War in SerbiaBudapest: Centr&uropean University Press, 2000); Vucinich, W.
(ed) 991),Kosovo: Legacy of a Medieval BattMjnneapolis: University of Minnesota Press. On an Albanian
version of the memory of theattle, see the recent work of di Lellio, A. (200%)e Battle of Kosovo 1389: An
Albanian EpiclLondon: IB Tauri¢

2For suh an argument see the interpretation given by Serbiancgutiogist:#ivkovi! , M. (2011),Serbian
Dreambook: National Imaginary in the time of Miéwi', Indiana University Press, Indiana. This book has been
criticised for not being an ethnography of Oordinary peopleO in Serbia, as it should be expected from an
anthropologist, but a critical interpretation of political and academics elites in Belgrade and their ideological
adventures. For this see the review by lvana Bdgukovic (2011) at Fhet. http://www.h
net.org/reviews/showrev.php?id=344B&cessed on 21 May 2013]. Although, HajdukovicOs argument is a critique
of the author on the theoretical and methodological leve@ttmographic fa@provided by#ivkovi! strengthen

the argument that it was the elites, academic and political, that reproduced such ideologies arfdrdotahe
peopled
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by populations who have learned to be deeply suspicious of OothersO, especially if these Ootherst
belong to a different ethnic groupQu{ings, 2000: 204).

The Serbian ideological claims were counteracted with a more pragmatic and moderate
Albanian claim. The Albanians, who were demographically a larger population in Kosova for the
last 100 years, defended the claim that Kosova isrtbierst Dardania, the land of the pears,
where their ancestors (Dardanians, an lllyrian tribe) lived and prospered before the Serbs
migrated there from the nortrast. Their claim is based mainly on the linguistic and historical
sources thatlentify Kosovaas the continuous territorial and linguistic identity of Dardahia.

For example, it is stated that the word Dardania, can be explained by the Albanian word for pear
(dardh'). The Kosovar historian, Zef Mirdita, in his rigorous study of ancient sourcesntse
@elicsbof Dardanian social life. Among others things, he notes that several ancient authors
pointed to a popular cheese produced in Dardania and exported to Rome. He states that Oin our
opinion, this cheesmaking tradition is preserved today fretproduction of Sharr cheeseO

(1979: 8). Thus, the idea of Dardanians as the ancestors of Albanians of Kosova became of
sentimental interest to the Albanian intellectual elite in Kosova. Some evidence mentioned in the
ancient texts, such as Dardanian clee@nd other Oancient customsO, identified in surviving

folk culture, such as ODarka e Lant{@hanksgiving dinnér were revitalised and promoted

by Ibrahim Rugova, the President of Kosova@agn<of ancient traditions that survived among
Albanianswithin KosovaOs territory. The Dardanian discourse is one of the narratives structuring

the discourse of the political and cultural identity of Kosova. There are, however, other
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13 seeWilkes, 1995 Stipt evi*, 1980; Kati!i!, 1976 for lllyrian thesis, and Papazoglu, 1978; it&d1978; Shukriu,

2004; Malcolm, 1998; Durham, 1923 for Dardanin thesis

1 This is celebrated by the PresidentOs office since 2002 when Rugova d®askac: Lam‘€as an official

holiday. Rugova invited international guests on 25 of October toaditater. He referred to celebrating with

family and guests after harvesting, as a tradition that has survived since ancient times. In a similar style to Abraham
LincolnOs appropriation GFhanksgiving) Rugova selected th@urvivanc&and promoted asractice for the new

state to comedarka e Lam‘€was officially celebrated since then, but it is not a state holiday.
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narratives that have played an essential role impasKosova, namely thearrative of Adem
Jashari, known as thegendary commandéf The OEuropean® discourse, and especially the
OEuretlantic integrationO discourse also argued to be another standpoint in the

Qeconstruction of Albanian political identidyn postwar Koswa (Ingimurdarson, 2007:1).

Fig.2. ODarka e Lam's 20030, President Ibrahim Rugova and his guests @trepca.net

According tothe Albanian view they hae fought in the OBattle of Kosow @389 as allies

with the other Balkan peoples against the Ottomapire. During the 509ear rule they had

fought against the Ottomarend Skanderbeg, their medieval hero, is the strong historical
evidence of their continuous struggle against the Ottoman Empire (Schmitt, 2009; Clayer, 2012).
The Albanians got unitechder the League of Prizren (d® seeking independence as a nation

on the basis of ethnic and territorial identity. The independent state was declared in 1912 but

15 Adem Jashari together with fiftgightmembers of Jashari extended family died in a battle against Serb forces in
March 1998 in higkullaCstoned house in Drenica. His story inspired many Albanians, including those living abroad
to take up arms and engage in military fight against SerbiaOs military fdfteeshe war, his Okulla@came a

Oshrined for AlbaniaRsr more seeSchwandnerSievers & De Lellio, 2006)



much of Albanian lands were left oty then Serbs occupied Kosova, and since that time the
havecolonised the place and exerted violence on the Albanian majority in Kosova (Malcolm,
1998; Clark, 2000). In 1945 Kosova was left unjustly under Yugoslavia instead of being united
with Albania. AlthoughCommunism is perceived as bad system, mosaiins claim that it
gave them the opportunity to build some institutions which now they negotiate as traditional
(Schmitt, 2012). When Serbia occupied Kosova again in 1989, the Albanian intellectual elites,
led by Ibrahim Rugova, the peaceful architedkosovaOs independence, put up the strategy for
independence and the KLA (Kosova Liberation Army), assisted by NATO Allied Forces, won
the freedom and paved the way for KosovaOs independence that Albanians should enjoy and
build (Judah, 2008; Schmitt, 20112

These two generaperspectivediave been a major source of political and national
imagination in relation tthe history of Kosova. It is evident that in the case of Kosova, history
serves as a@djudicatofof ideas, practices, and rights. Wars inYaigoslavia were launched in
the name of historical claims propagated by ideologues and radical nationalists. It is argued
strongly that historians and academics manipulated history to pave the way for their ideological
engineering of political thinking ithe region. Irthe case oKosova, it has been similarly argued
by other writers that such an ideological attitude to history gave rise to Milosevic, otherwise
known as théButcher of Belgrao@who launched wars in Croatia, Bosnia and KosBexent
critical analysis have demystified the myth and the stereotypical vidéve Balkansbthe so
called@owder ke§)where as soon as some political administration falls d@mgjent hatred3

flare up Malcolm, 1998, Vickers, 1998;ivkovi", 2011; Duizjings2000; Gordy, 1996).



The Ottoman heritage and legacy

In the15" century the territory of Kosova came under the rule of the Ottoman Empire, and
remained under its rule until 1912 when it was conquered by Serbia (Malcolm, 1998). It is
argued that durin@ttoman rule, Kosovauttivated specific products as Osaffron® and Osilk
worms@nd one of the main characteristics of Kosova was beekefinging this time in the
small towns of Kosova over 50 types of crafts were recorded. Guilds and other netvganks be
to enrich the urban life in Kosoydominating it until the end of thed" century. In the first
centuries of Ottoman domination, the risdtalslam phenomenon was more urban than rural.
Many Kosova Albanians converted to this religion duringlf®and17" centuiesto form the
Muslim majority in Kosova. Various towns such as Prishtina, Prizren, Vushtrri, and so on
cultivated a tradition of craftsmanship, trade and teXfile.

The Ottoman past is witnessed in the very fabric of urban life in Kosmlay. Mosques,
hamams, houses, streets,dzag, and other aspects of architecture reflect the traces of an
Ottoman past. Cuisine and food are also perceived as the crucial elements of an Ottoman cuisine
legacy.In his study othe Ottoman legacy in Eope andhe Middle East, the Turkish historian
Halil Inaleik has argued tha@present conditions in the approximately twenty states that emerged
from the disintegration of the empii€] are certainly influenced by their Ottoman past. Their
capital citieqsuch as Sofia, Belgrade, Sarajevo, Skopje) offer a mjgfaeéxamples of
Ottoman architecture and urbanismEtheir popular cultures, cuisines, and lifestyles , as well as
the general behaviour of their peoples, also offer evidence of the Ottoman c&(199ss 18).

Replying to Balkan historiography, Inalik argues that@eestion of backwardne&sr
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16 Beekeeping is still a very popular practice in Kosova. See Gowning (2011)

¥ A comprehensive view of the developments in Kosova under late Ottoman Empire see Schmitt, O.J. (2012),
Kosova: histori e shkurt'r e nj* treve endrore ballkanikeKoha, Prishtin‘.(In English- Kosova: A Short History of
a Central Balkan staje
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progress — bears of racist form, however, if posed as a claim that the Turks were responsible for
the backwardness of certain societies” (1996: 19). He argues further that the Ottoman Empire
was not a Turkish Empire. According to him, it was a “multilingual, multireligious, and
multicultural political system that is most appropriately compared to other empires that have
existed throughout history.”(1996: 19). Similarly, Faroghi argues that “there seems to be a
widespread agreement that the bad “Ottoman legacy” belongs more into the realm of perception
than into that of “hard”, “objective” realities’’(1999: 201).

In general, in most Balkan countries the Ottoman rule is viewed as having had an entirely
negative legacy. It is often claimed that Ottomans destroyed the flourishing national identity,
imposed an ‘alien’ administrative system and pushed the rule of converting the conquered
populations into Islam. As a result, the ruled Christians were reduced to simple land workers,
hence the region descended into a deep ‘backwardness’. However, as I mentioned, recent
historiographical studies on the role of the Ottoman Empire in Europe have criticised some of
these claims.'®

There are two recent historical approaches that prevail in the treatment of Balkan cultures
under Ottoman Empire. The first approach focuses on the assumption that Balkan Christians
lived fairly isolated lives, with little interference of Ottoman authorities as long as taxes were
paid. Those Christian subjects developed their own provincial culture and when they became
independent from the Ottoman Empire they revealed their peasant ‘autochthonous Christian
substratum below’ (Faroghi, 1999; Todorova, 1996). The second approach argues that Muslims
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'® The role of Ottoman Empire in Europe has been the focus of much research and debate in the last decades. For
more see Inalgik, H. (1996), “The meaning of Legacy: The Ottoman Case” in Brown, C.L. (ed.), Imperial Legacy:
The Ottoman Imprint on the Balkans and the Middle East, NY, Columbia University Press; Itzkowitz, N., (1996)
“The problem of Perception” in L. Carl Brown (ed.), Imperial Legacy: The Ottoman Imprint on the Balkans and the
Middle East, NY, Columbia University Press; Goodman, D. (2002), The Ottoman Empire and Early Modern
Europe, Cambridge: The Cambridge University Press; Sugar, F.P. (1977), South-eastern Europe under the Ottoman
Rule 1354 — 1804, Washington: University of Washington Press,
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and Christians of the Ottoman Empire lived alongside each other and exchanged many ideas,
values, practices and institutions. Given the dominant character of Ottoman imperial civilisation,
the assumption is that many institutions filtered down from Muslim to non-Muslim subject. In
analysing the historical discourse, Maria Todorova provides two interpretations of the Ottoman
legacy in the Balkans. The first one regards the Ottoman period as an alien intrusion, and the
other one sees this era as a symbiosis of Turkish, Islamic and Byzantine/Balkan traditions. The
central problem of dealing with the Ottoman legacy in the Balkans in general is the question of
continuity and break (Todorova, 1996).

The strong connection between self and nation, the concept of the list of historical
grievances, the intergenerational submission of attitudes, lack of knowledge about the other, the
egoism of victimisation, war as a therapy which temporarily cools the heart and inability to
negotiate differences are also some of the identified elements left from the Ottoman legacy
(Itzkowitz, 1996). However, on the level of “popular culture and everyday life, the Ottoman
legacy proved more persistent. One can look for it in authentic Ottoman elements (architecture
and urban structure, food, music, the institution of coffee-house, etc.)” (Todorova, 1996: 58). In
regards to food, Todorova suggests that an observation about Bulgaria could be generalised for

the whole of the Balkan area:

The greater abundance and diversification of food made dishes previously confined only
to Muslim urban elites increasingly part of the diet of the whole urban population and of
large segments of the rural population. Thus while the haute cuisine of the limited

Bulgarian urban elites tended to become more Europeanized in the last decades of the
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nineteenth century, the general cuisine of Bulgaria (Christian and Muslim alike) became

increasingly Ottomanized after the end of the Ottoman rule (1996: 59)

Todorova also provides a strong argument regarding the attempts to break with the Ottoman
legacy. It seemed to be an ideology shared among all nations in the Balkans. Greece, Serbia,
Bulgaria, Albania and others spent a lot of energy and time engaging with ‘the Ottoman past’.
This is known as the process of ‘de-orientalisation’ and signifies various means of excavating
beneath the Ottoman past to find the authentic cultural ‘signs’ that prove the origin and provides
the model to reconstruct the contemporary way of life (see also Neuburger, 2004). This is an
argument that, according to her, has been noticed in various historiographies of the region. She

notes that:

The difficulty of differentiating between Ottoman and traditional cultures has led to the
methodological solutions such as treatment of “de-Ottomanization”, “de-Orientalization”,
“de-Balkanization”, and “de-patriarchalization” as synonyms. Yet, as long as research
continues to ignore the axis Balkan- Ottoman, and instead follows exclusively the two
bipolar axes traditional Balkan culture — the West, and Ottoman culture — the West, this
important aspect of social history will be trivialized into the traditional-modern

dichotomy (1996: 59-60)

The process of de-Ottomanisation lasted during most of the twentieth century. The Balkan
nations were involved in various stages of de-Ottomanisation searching for new orientation, a

process which is undergoing (Hartmuth, 2006). The post-Ottoman Balkans has discerned into a
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path where “most of the Balkan countries initiated processes of modernization understood and
defined as Europeanization. Dependent on the point of time of liberation from Ottoman
domination, they appropriated West European state institutions, attire or urban planning
strategies; many mosques, bazaars and Ottoman-era buildings and complexes were eliminated
and replaced by 'European' ones. For these countries, with the exception of Greece, World War II
ended with the emergence of a new and even more radical concept of de-Ottomanization — under
the umbrella of socialism; Since 1989 these countries have been, like most of the rest of the
globe, in a process of adaptation to a globalizing world” (Gino & Kaser, 2012: 3). The elites in
the Balkans utilised this notion and used it as a vice in the independence struggle to aid their
destruction of urban elements that “reminded them of what they perceived as the Ottoman
Oriental rule, which, in their view, distanced them from Europe, from their own medieval golden
age and from civilisation as a whole” (Gino & Kaser, 2012: 11). Thus, socialism seems to have
adopted the ‘feedback mechanism’ (Llobera, 2004) to excavate the pre-Ottoman past to replenish
the ‘scarce identity’ through magnifying cultural difference and appropriating symbolic
resources (Harrison, 1999) and through a process of de-Ottomanisation of cultural milieu,
including language."’

One of the most important reflections of the Ottoman legacy in the Balkans, especially

among Albanians, is certainly Islam and its local manifestations and the place given to Ottomans

1 For a discussion of the meaning of Ottoman legacies in the Balkans, see Todorova, M. (2004) 'Introduction:
Learning Memory, Remembering Identity', in Todorova, M. (ed), Balkan Identities: Nation and

Memory, London: Hurst; Adanir, F. and Faroqhi,S. eds.,(2002) The Ottomans and the

Balkans: A Discussion of Historiography, Leiden: Brill; Millas, H. (2008), 'Ethnic Identity and

Nation Building. On the Byzantine and Ottoman Historical Legacies', in Detrez, R. and

Segaert, B. (eds) Europe and the Historical Legacies in the Balkans, Brussels: P.L.E. Peter Lang. For a general view
of Balkans in western discourse see Hammond, A. (ed.) (2004) The Balkans and West: Constructing the European
Other, 1945-2003. Surrey: Ashgate,
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in the collective memories and national myths (Ginio &Kaser, 2012).*° As mentioned earlier, the
mythical view that Ottomans repressed every aspect of life is challenged in the recent research.
As Blumi argues, “the problem with anachronistic line of thinking that emphasizes ethnicity lies
in the fact that throughout Kosova’s history, identity, be it ethnic or religious, was by its very
nature fluid and therefore multiple, as people faced new kinds of structural and economic
realities. This can be further explored by concentrating on how, during the expansion of the early
Ottoman state, the existing religious communities in Kosova (both the Eastern and Western
churches) interacted with the Islamic state. The very fact that Orthodox institutions predating
Ottoman rule are still functioning highlights a dynamic of cohabitation rather than cultural (and
ethnic) hegemony over the entire 1450-1912 period” (2006: 4).

One of the most apparent Ottoman legacies developed under the dynamics of cohabitation
during the Ottoman rule in the Balkans, in the everyday life and material culture in the Balkans,
is food and cookery (Kaneva-Johnson, 1998). This legacy of cohabitation is also witnessed in the
urban landscape in some of the Balkan cities, which are constantly undergoing transformations
since the Second World War (Duijzings, 2010). Yet the idea of cohabitation was played out in
the new project of socialist cohabitation. Paradoxically, socialism in Yugoslavia was often
permeated by the idea of alienating those who were ‘polluted’ by the ‘oriental past’. Reineck
(1991) argues, both religion and tradition were perceived as sources of ‘backwardness’ and
Albanian conservatism. The extent to which Kosovar Albanians and other minorities embraced
“Yugoslavness’ as a political cultural and consumer identity, may indicate the way in which they

relate to socialism and postsocialism.

2% For representative view of the ways in which myths were constructed in relation to the past and especially the
Ottoman past see Schwander-Sievers, S and Bernd J. Fischer, (eds) (2002), Albanian Identities: Myth and History
London: Hurst, and for general view Todorova, M. ed., (2004), Balkan Identities: Nation and Memory London:
Hurst.
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Socialism, food and eating out in Kosova
It is now common argument that ‘Yugoslavness’ had its strong roots in the pan-Yugoslav
partisan resistance movement and in Tito, the paternalistic father figure (Luthar & Pusnik, 2010:
5). After the Second World War, Yugoslav socialism was constructed upon the model of Soviet
socialism. Following the break with the Soviet Union, Yugoslavia opened its doors to the
Western culture and market. Soon thereafter it forged an alternative model of socialism known as
‘worker’s self management’ or ‘Titoism’ as it was called in the West (Barnett, 2006). Yugoslavia
pursued the route of finding an ‘authentic socialism’ that worked for the people of the federation
which were called upon to live together under the paradigm of ‘brotherhood and unity’. Until
constitutional changes in 1974, the idea of self-management had its ups and downs. After the
1974 constitutional reforms, Prishtina witnessed some major developments in the political,
economic, social and cultural levels. As a university town, Prishtina is remembered as a vibrant
town buzzing with young people. As it has been recently argued, the consumer ‘normality’ had
been a key marker of Yugoslav exceptionalism (Bracewell, 2012). The confrontation with
Stalin’s Soviet Union in 1948 produced some substantial changes in the Yugoslav communism,
thus marking a new reformed model distinguished by political decentralisation and market-
oriented economic reforms. As Bracewell argues, for “ordinary Yugoslavs, better living
standards — measured in terms of supply and quality of consumer goods, including food —
represented one of the most obvious differences between their lives and those of their neighbours
in countries of the Bloc” (2012:171).

The 1974 autonomy provided Albanians with the opportunity to build and run their own local
‘province’ institutions. These reforms in the Yugoslav system paved the way for further reforms.

As Mertus puts it, “when reforms against repression begin, repression becomes less tolerable, so
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goes the Machiavellian proposition. Nowhere does this maxim hold truer than in Kosovo. From
1971 to 1981 Albanians in Kosovo progressively gained rigids in the process, experienced
unparalleled progress in the fields of education, science and culture.0(1999:17). Kosovar
Albanians gained confidence and decided to take action for greater change in 1981 claiming a
@epublicXor Kosova like the othemsrepublics of the federation. Qhebasis that Albanians in
Yugoslavia were not a nationgcion, narodl but a national minoritynacialnost, narodnojt
belonging to a nation (Albania) outside the federation, they could not have two nations. Some
fearedthat the promotion of an Albanian nation within Yugoslavia would challenge the
countryOs integrity (Mertus, 1999).

Recent research in the material culture of everyday life as lived in socialist Yugoslavia
gravitates around the understanding of ways irthvbocialist power was negotiated at the
personal level in the context of everyday life. Anthropologists as well as cultural historians have
looked at tourisnand thdeisure industry (Grandits & Taylor, 2010) and consumption and
everyday life (Luthar & B'nik, 2010; Bren & Neuburger, 2012). The focus is mainly on the
Grace€of ®anal socialis®(Luthar & Punik, 2010: 2) and the ways in which some of the
practices engendered and developed dutliegocialist project, noting directly or indirectly their
continuity and transformation in what are considered to be postsocialist states.

As the unique socialist country, Yugoslavia was seen as beingdiberalCthan the
other communist countries. For example Yugoslavian government designed a progranune
Qurn workers into touris@and the state had sponsored excursions and built ssdasidi

recreationatentres across the country. Taylor & Grandits argue:



The communist endeavour to crea@ew socialist mawho would embody and

display a modern ltus was also extended to tourism, not least because of its symbolic
value and ability to facilitate legitimacy by providing pleasure. Moreover, the leaders
recognized that the principle @rotherhood and Uni§bthe central slogan devised to
mould thepeoples of Yugoslavia into one socialist natidxeould be enacted through the
peaceful coexistence of contended workers relaxing at the beach. Holidays and tourism
could be utilized to create a new Yugoslav awareness among the population and thus
transcad the national, political and religious entities so viciously played out during the

Second World Wa&(Grandits & Taylor, 2010:5)

The state played the supervising role in their provision of good living standards and social
cohesion for théitizen€of Yugoslavia. In the decades following the war, Yugoslavia enjoyed
an economic growth and introduced therkers semanageme@programme which gave rise
to that secalled@ocialist Yugoslavis®(Grandits & Taylor, 2010:-5)

Themannetin which thesocialist state of Yugoslavia used tourism and holiday, it also
used some of other aspects of social life such as food. The Yugoslav cuisine was also created to
reflect the®rotherhood and uni@of the peoples of Yugoslavia, joining one table full obéb
provided for them. Patrick H. Patterson argues that the participation of different ethnic groups in
Yugoslav flourishing mass culture known as @eod Life)) cemented a Yugoslav identity,
which was cherished until the economic crisish&1980s. Henotes that losing stable consumer
identities was partly responsible for the rise of ethnic nationalism in the 1990s and the following

conflicts®* Analysing cookbooks in Yugoslavia, Wendy Bracewell argued, OYugoslavia did not

B R H A
21 See Patterson, P.H. (201Bought and Sold: Living and Losing a Good Life in Socialist Yugosl&denell
University Press, Ithaca, NY.



collapse because of the shortage of cooking oil or coffee...still, when consumers could no longer
take for granted the availability of one-time luxuries they had been taught to see as normal and
even necessary aspect of daily life, their faith in the system eroded”(2012, 170). The consumer
‘normality’ witnessed as exceptional in Yugoslavia, was a marker of difference with the
neighbouring socialist countries.

Kosova as a province was lagging behind all regions in economic development until the
early 70s, when Kosova received its autonomy. Reineck (1991) also witnessed that migration
was mostly economically motivated and all regions of Kosova were engaged in rural-urban,
internal or external migration. Most people migrated due to poverty and scarcity that dominated
Kosova at the time. People in her region of fieldwork referred to good living standards as ‘jetesé’
[wellbeing] and ‘kushte’ (living standards). According to her, the Albanian ethical structure is
clear: social status doesn’t depend on material wealth but on moral reputation. Although this
seems to be the norm, Reineck (1991) found out that both moral reputation and material wealth
combined gave people authority. Kinship and community relations were also shaped by the way
in which people behaved in relation to materiality and the coded morality.

Although unhappy with the political status and the way they were treated by Serbian
nationalistic propaganda, Kosovar Albanians partook in the ‘consumer normalcy’ in Yugoslavia.
Living standards are articulated as conditions (in Alb. kushte). In the words of my 72-year-old
uncle who lived in the village, those who had kushte lived well. They were usually perceived as

working for the state.

They had their frigorifer (fridge) full of things. You would know a family that had kushte

by looking at their wealth. If they had banesa, [state apartment] kerr, [car] mobile



[furniture] and rroga[salary] to afford to buy new clothes, to go holiday and so on, they
hadkushte Katunar (villagers) didnOt hawishtealthough some of them worked hard

ard had money and many went abroad. Only those whose boys were employed in the
state and hatoga (salary)were perceived as doing well. Hatunarlacked cash. They
worked all year round and everything they sold was maybe less than one monthOs wages.

Thishas always been the fatekaftunar %>

The pursuit of culinary modernisation in socialist Yugoslavia was promoted in Kosova too. This
was mainly provided itheform of Onecessary adviceO for the recent migrants to urban towns in
Kosova, without leavingside the Oemancipation of villagas® The educational programme
consisted of specific modules that aim to Oemancipate® pupils at an early age to behave accordin
to scientific socialist modernity, at home and in public. | remember that as a papiidde
Oamvisniad (housekeeping) in school, a guideline about cleanliness, health, modern behaviour,
and so on. Posters, brochures and books with various images illustrating Ohow toOdehave in
Ocontemporary ageO were essential material in schoolse$aamoreverywhere. The

emancipation process based on the Oscientific evidenceO was similarly promoted in gastronomy
too. Rilindja, the Prishtina daily, published consistent articles (with pictures) regarding the use of
modern kitchens, utensils, food amoluse ideals. Although there werenOt any cookbooks in
Albanian or by Kosova Albanian authors in the sense they were written and distributed in other
languages throughout Yugoslavia, Kosovar newspapers and magazines translated recipes and

advice on culinargulture for the local Albanian readers.

P R R R

22 Ahmet 72, Prishtinal remembethe discussion in 8ggardingkushte When one ojny first cousin§ as
employed in the state systemreeyone in the extended famitpntendedhat my urleOs family was OsavedO by his
sonOroga (salary) In nineties and after the war, thaviour was Othe sabroad remitting to the family.
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In the local newspaper ORilindjaO, such advice is providise basis of Oscientific
socialist knowledge® sumnsad in journalistic writing to be understood tye masses. The
articles aimed to teach those whadirecently moved from OvillageO to OcityO how they were
expected and OshouldO behave in their modern envirohineemcialist system used various
means to disseminate the message of Ohow toQ live in the new modern standards ptevided by
socialist prgect.

According to Bracewell, there were many dilemmas and contradictions characterising the
conceptuaimodes ofdentificationin socialist Yugoslavia which can be traced in the Yugoslav
cookbooks and gastronomic advice literature. Cookbooks promotetigdhood and unity® in
the text, yet recipes were labelled and systedon anational basis. On the other hand, the
Yugoslav cookbooks reflected an eclectic culinary culture, which spawned fromy Jocal
regionaly, nationaly and internationally influeced cuisine. Bracewell, analysing cookbooks,
notes thatas supremely didactic texts, they taught the reader not just about cooking but also
what it means to be a woman, a mother, and a worker; about how to behave in society; about
belonging and differen€¥2012:117). Cookbooks provided advice on happy meals, easy and
cheap meals, thus helping to legitimihe seHmanaging socialism. Yet, as Bracewell, notes,
underneath the Obrotherhood and unityO rhetoric of cookbook texts and prefaces, many recipes
were a systematic reflection on nationality and regionality.

During socialism eating out in Prishtina was considered as either a conspicuous
consumption or a necessity. Many informants commonly recall that onbuieivangthe
Communist Party and publiompany leadership) enjoyed themselves in restaurants. In the
words of an elderly informan@o go to the state restaurant then, it was like to go to the

Communist Party meetingE.all communistixhuvangthose whose bellies were full up) there



eating and dnking together, Albanians and SerbsO. Some elderly remember that they didnOt go
to the publicly owned Ohigh restaurantsO associatduygitieta Turkishderived word used to
refer to government or power). They either ate at hongjelhtore or atkantina the
institutional (usually factory) kitchens serving common meals to workReisul, gjyves and
gullashwere the maimjell’ (sometimes called with the Turkish nareeba) served irkantina
(canteens at public institutions). Socialist workers vgéren food coupons known asna
which were used to get food in public shops sudB‘amia andVosar and so orf>

Many locals remember that the OYugoslav dream® of Ogood living standards® was only a
dream in Kosova. For mgQ-yearold father high living standards wereonditioned for those in
power:

Well, modern restaurants were suitable onlydtew people who lived in Prishtina and

were employed in high positions in communist institutiétepulli [the people] werenOt

able to indulge themselves inckuluxury. We had oupasul, fli,andlaknur... and food

served imgjell'tore was the most sophisticated we could get. | am talking about ordinary

people. We were hungry for education, rights to-determination more than anything

else. Onlynomenklatua andbuxhuvanaate up Yugoslavia. We ate goasulandburek

Often, words such dsuxhuvanavere used as stereotypes in local community for those who
were OopportunistsO and benefited from Yugoslavness and socialist consumer culture of
Yugoslavia. In many interviews and conversations | had with locals who spent most of their life

during socialism, | noted that they spoke abouethaicdifferentiationin Yugoslavia

B

ZMany elderly informants remember that in the first years of socialisaeould not get food in restaurants

without food couponsbpng). This is also evident in foreign travel writing on Yugosla@ae Virmani O.P (1954,
2002)Round the World with BicycleStuttgart: Auflage, p. 113. The author reports that they went into a restaurant
in Skopje and werenOt able to buy food with cash, but had to belgivéroupon®
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Bracewell notes thapportunities to participate in ti@¥ugoslav drea®were not egally
distributed across the whole populationEreaders were more likely to be able to enjopdoe
life Gf they lived in Slovenia than in Kosovo, in the city rather than in countryside, if they were
managers or government officials, and if they were,rttean if they were lowpaid workers and
married wome®(2012: 185).

| conversed countless times with my close and extended family members living in
Prishtina about what they remember of social life of food during socialism. They told me that
food provison came from three source&’'sh'rbim (publicly owned supermarketg)azar
(local market) and frorkatun(villages) nearby. Village food was either gifted amdought
from their kin living in villages. Most families told me that they received food tiwir kin in
villages. Having damily membelliving in the city was perceived as advantageous. Most of the
time food was cooked at home.the Yugoslav system, the popular Soviet type of communal
apartments with shared kitchen was not popular. In Brgghgach apartment was designed with
its own kitchen in mind. The Ocity familyO was expected to help them when dealing with
administrative matters in the city, children education, and general urban and Omodern® matters.
Also, traditional norms as reportegt Backer (2003), Reineck, (1991), Krasniqi, (2005)
OrequiredO those who had left the kinship cosmology and descenaéddareignO urban
environment, to respect the Osolidarity® and OreciprocityO norms embedded within hospitality. As
a child , | remerber that providing food, drink and shelter family OguestsO was the
quintessential norm of legitimacy in our family. In return, we used to receive food, fruits, wood
and many other village OgiftsO. We could also spend our summer and winter OhaligaysO in

kinOs household in the village. Although the discourse of gift and hospitality was constructed on



the rhetoric of OpureQ gift, the gift was inherently embedded in debt and status within village

relations and villageirban relations (Malinowski, 192®1auss, 1954).

From OakeihaneO to Ogjell'toreO

In socialist Yugoslavia, food dishes and food practices were inherited from various
heterogeneous influences including Ottoman, Adslnagarian, and Italian cuisine among
others. During socialism products wenvented, food and cooking was promoted pathway

to modernity, recipes were standaedi, and nations were flagged underneath the mosaic
Qrugoslav cuisiné(Bracewell, 2012). Thus, it may be argued that under the Yugoslav socialist
project engineereih the paradigm ofbrotherhood and unifydifferent ethnic groups may have
appropriated (Harrison, 1999) each otherOs food dishes, culinary practices and foodways.
However, historiography places Balkan food in the list of Ottoman heritage and Ottayaen le
(Inalsik, 1996; Faroghi, 1999tzkowitz, 1996). Yet a certain type bfiute cuisine developed by
elites in Ottoman towns (Todorova, 1996), including Kosova towns, besmamereasingly
popular diet after the second world war, when the urban ekfesienented with socialism.

It is evident in local memory thgjellétore have continuously evolved in the historically
specific culinary culture of Kosova, appropriating, omitting and transforming changes in the
culinary context. Local memory suggestattthis has been a long creative process of mixing,
combining, resisting, tasting and sophisticating the cooking and the eating of food in local towns.
As local culinary institutions, developedartonstant and ongoing processtod objectification
of ideas, culinary practices and innovative ingrediegjtgiérore challenge the assumptions that
they are OremnantsO and OrelicsO of OOttoman and backwardO past that have OsurvivedO time.

fact, as | will try to show in this section, they are objectifigaiof continuous diversification of



culinary tactics and strategies in Kosova. They embody a long process of adaptation, re-
configuration and change. As such gjellétore are the culinary institutions that have negotiated the
‘culinary paradigms’ (Ferguson, 2004) of various historical periods of Kosova since Ottoman
rule.* Although there are no historical studies of gjellétore available, local memory provides
vivid gustemic and social accounts of gjellétore since the pre-socialist period. I place them in the
context of development of public and domestic culinary systems as well as a social and
economic context that may have structured their ‘institutionalisation’ and their efficacious
agency as ‘popular eateries’.

It is precisely the cooking and serving of gjellé (stew) that gives gjellétore their names,
which could be translated literally as ‘stewplace’. The suffix ‘ore’ is common to signify
Albanian place-names and sometimes professions. Gjellétore are remembered to have been
called ak¢ihane.” This is a composite term from the Turkish word ‘ak¢i’ (cook) and ‘han’
(house/inn)*. Hence, ak¢ihane literally being a cooking/eating house, an eatery or a place where
one can have cooked food. Such composites are common in Turkey even today, as it is the case

with meyhane.”” The only flavour that was given to food was usually gjizé (butter) and crushed

?* In Prishtina, they sustain the pervasive role of prepared food. No discussion of public eating preferences can be
complete without exploring some elements of prepared food served in gjellétore and other similar fast-food eateries.
Prepared food and fast food is now so commonplace (Schlosser, 2001) that is has become part of our daily habit.
Yet, a strict division that classifies restaurants on basis that they serve ‘body-food’ and ‘soul-food’ (Pillsbury, 1998)
is based on body/mind dualism and ignores the whole process of ‘embodiment’ and bodily experience of food highly
elaborated in recent anthropology of food (Caplan, 1995; Lupton, 1991).

%3 Pre-Ottoman times are perceived as being before the 1912 when Kosova was occupied by Serb forces.

2% The suffix han connotes ‘house/inn/place’. In itself it was used in colloquial Albanian to signify ‘motels’ or ‘inns’
where one could spend the night if away from their home. Apart from ak¢ihane, there were other terms to signify
catering places. For example, places such as meyhane (winehouse, tavern), serbethane, (confectioneries) and
kafehane (café) are still remembered as being called as such until late 60s. However, during socialism some of those
places were linguistically ‘de-orientalised’. For example, the serbethane (Serbet is the Turkish word for sweet)
became ambéltore (ambél/émbél is an Albanian word for sweet), the ak¢ihane became the gjellétore (gjellé being an
Albanian word for stew). The word ‘ak¢i’ however is still used in Gjakova and Prizren (in West of Kosova) for the
person who cooks in traditional weddings organized at home. Xhemaj (2006) refers to ak¢ia as ‘the place of cooking
in weddings events’. Ak¢i/ak¢ia is also used in various folkloristic material such as wedding songs, anecdotes and so
on.

" Meyhane are still common in Turkey and Middle Eastern countries. They used to serve meze (grilled meat) and
raki (a brandy type) opening usually in the afternoon until late evening. In the past they were generally situated in
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dried peppers. In the words of one elderly informant, ak¢ihane were called gjellétore since the
50s onwards. The terminology change was a result of an ideological process of ‘de-orientalising’
the language from various forms of so-called ‘barbarizma’ (barbarian terminology) and
‘orientalizma’ (oriental terminology) that was generally applied in the Balkans.

These different type of eateries inherited a legacy from the Ottoman urban foodscape, yet
all of them changed and appropriated different types of food and foodways as a result of many
social, cultural, economic, technological and political factors. Religion was one of such strong
factors influencing the emergence of new varieties of eateries particular to the Albanian
community. The locals describe the difference between Albanian local eating and drinking
places and Serbian kafana, in terms of religion and class. Accordingly, the kafana served only
patties and grilled meat to accompany the drinking of alcohol. For most Kosovar Albanians,
Islamic restrictions on food provided the reasons for the emergence of different types of eateries,
culinary practices and convivial modes of living. Prishtina was a divided town. Serbs occupied

the centre districts, whereas Albanians inhabited the periphery. The sheherli,”® who resided

the Christian quarter of Ottoman cities and meze eating was a particular slow patern of eating and drinking for
pleasure. As alcohol serving places, the meyhane provided a unique space for transcendenting the ethnic, religious,
and political distinctions characteristic of Ottoman society. They were known as traditional popular entertainment
places were diverse music was performed. For a historical view see Boyar, E. & Fleet, K (2010) 4 Social History of
Ottoman Istanbul, Cambridge University Press, Cambridge, pp. 277-278. For the current Istanbul meyhane see
Chase, H. (2006) ‘The Meyhane or McDonald’s? Changes in eating habits and the evolution of fast food in Istanbul’
in Zubaida, S. & Tapper, R. (eds) 4 Taste of Thyme: Culinary Cultures of the Middle East, London: Tauris Park
Paperback and IB.Tauris. In Kosova, the meyhane were also replaced (in name) by kafehane during socialist time.
Kafehane served meze and raki and also continued the tradition of singing and drinking. It was revived and renamed
mainly by Serbs that called it kafana. They served as quintessential forms of entertainment for the Communist elites
and were usually hidden in and around Prishtina centre.

28 In her account of sheherli in Macedonia, Burcu Akan Ellis argues that Sehirlis in Macedonia come from variety of
ethnic backgrounds and from different walks of life. She notes that the distinguishing characteristics of such sheherli
include “traditional residence in towns as opposed to rural areas and their multilingual repertoire invariably includes
Turkish” (2000: 1). She notes that Sehirlis in Macedonia were “the living memory” of Ottoman urban life. The term
is a tax category for urban dwellers that paid less than those living in has (countryside). According to historical
accounts those leaving in urban areas were eligible for lower taxation and the main reason for such an exemption
was the fact that Balkan cities housed Ottoman administration, religious institutions and military headquarters
(Malcolm, 1998; Todorova, 1983; Norris, 1993). In Prishtina, locals argue that sheherli were mostly Albanians who
spoke Turkish to identify themselves as belonging to higher class. However, the concept is used in colloquial
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mainly in the old part of Prishtina, opened their own gjelléfore and ¢ajtore nearby. Some of
gjellétore owners were from Prizren, who in the 70s and 80s migrated to an expanding Prishtina
as an economic and educational centre. *°

It is remembered that gjellétore were the first institutions to appropriate the Yugoslav
seasoning products called Vegeta. Zahir, one of the chefs who worked in a local gjellétore in
Prishtina, remembers that Vegeta was used in early 60s in their stews as a table spice. According
to him, Vegeta entered village kitchens due to the fact that the villager who tasted it in the town
gjellétore, bought it for their wives. In the 70s Vegeta was introduced throughout Yugoslavia and
exported abroad to the eastern socialist bloc too. “Village dishes were either pastries or boiled
stews. Vegeta was added to stews, soups and almost anything we had with spoons”, recalls my
informant. As a seasoning powder, Vegeta was used to flavour almost anything in Yugoslavia’s
kitchens. In Kosova, Vegeta is remembered to have been firstly used in gjellétore and then to
home kitchens in the town. This seasoning powder became the strong ‘icon’ of Yugoslav
cooking and cuisine. The dichotomy city food/village food was blurred by the very flavour of
Vegeta — a unifying seasoning powder for the ‘nations’ and ‘nationalities’ of Yugoslavia.*

As the most advanced public kitchens of the time, during socialism gjellétore were the
first eateries to cook and serve different types of dishes that were popular in the so-called
“Yugoslav cuisine’, which according to Bracewell (2012) was a mosaic of various national and
regional dishes. Most factories and large enterprises had their own kitchen or kantina (sometimes
called kuhina in Serbian language) where workers could get their meals paid by their famous

bona (voucher). Gullash was a typical dish served in kantina, which was appropriated by

language to refer to those who have migrated to town many decades ago. Often it is used as derogatory concept, to
connote ‘other identity’ mainly an identity that does belong to mixed city and not homogenous village.

% Those eateries were used as business places, too. Marriages were approved, land was sold, money was counted,
and many other decisions were made in ¢ajtore. They were usually opened near pazars [markets].

01 discuss Vegeta in chapter 4
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gjellétore in the late 60s. Local informants remember that cooks working in kantina inspired
local gjellétore owners to adopt gullash on their menus.

Standardisation is not a process particular only to capitalism and globalisation. Both
standardisation and globalisation work by the principles of rationalisation (Yung, 2009) and
consumer choice cannot be labelled simply a homogenising influence by global ‘foodscape’
flows. In fact, standardisation is seen precisely as a socialist philosophy. In the context of food
and eateries in socialist Kosova, it is safe to propose that standardisation as a norm and the
coping strategies of negotiating with the norm in the more liberal self-management type of
socialism, as that practiced in Yugoslavia, inspired new forms of diversification, change and
creativity in the culinary and gastronomic life. Although purging the ‘relics of Ottoman legacy’
was imposed by a top-down ideology, food dishes that were traditionally passed from generation
to generation were negotiated with new ingredients, practices and styles promoted by the
socialist project.

Locals remember that in the process of culinary development, gjellétore included the
grilled meat balls served widely in the Balkan region known as gebapa. Although Balkan locals
claim that the grilled meatballs are traditional to their ethnic cuisine, and call them by different
names (Alb: gebapa, qofte; Serb, ¢evapi and cevapcici), it is estimated they originate from the
Ottoman cuisine introduced to the Balkans during the Middle Ages. Similar meatballs are present
in Turkey, Iran, Greece and various other Middle Eastern countries. There are towns and regions
in the Balkans known for this ‘specialty’. In Serbia, Leskovacki cevapi is a well-known regional
Cevapi or ¢evapcici, as is the Bosnian Banjalucki ¢evapi as well as Sarajevski ¢evapi from

Sarajevo, almost similar in taste and presentation. In Kosova, the Western town of Prizren is
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supposed to serve the best gebapa and gofte’’ in the country, especially the well-known
gebaptore called “Te Syla”, near the Prizren fountain known as Shadérvani.

Other eateries that started to emerge after the Second World War were also the ¢ajtore
and burektore. Cajtore are teahouses whereas burektore are eateries that serve the famous
Balkan-wide burek. With the market introduction of Ceylon tea following the Second World
War, Kosovars embraced a new culture of tea-drinking that was already popular in Turkey. As
Turkey emerged as a republic from the Ottoman Empire, tea became a democratic drink to unite
Turkish people in their new republic. In a highly politicised exchange of minorities between
Yugoslavia and Turkey, many Albanian families were forced to migrate to Turkey. Through
familial and community networks, Albanian families in Kosova started new small trade links
with Turkey, with the recently migrated Albanians in Turkey serving as intermediaries.

Tea was one of those products that was gradually replacing the coffee drinking culture in
Kosova after the Second World War. In the words of an elderly informant, “before ¢aji i Rusit
(Russian tea) came to the village my father used to drink mountain tea. For guests they served
coffee and in absence of real coffee they served ‘barley coffee’, made to simulate coffee”. Tea
spread in every family and became a quintessential drinking culture mainly for Albanian
Muslims. It is still served after meals, sometimes three times a day. As such it has turned into a
ritual, sustaining the social relations within the domestic sphere. An invitation to drink tea is an
invitation to discuss matters concerning the social life of communities. Nevertheless, the tea is
called ‘Russian tea’ and not Ceylon or Turkish tea. I have asked many locals about the reasons
for such a name. Most of them do not remember how it came about. An elderly person who used

to go to Serbian kafana, told me that the Serbs used to call it ‘Ruski ¢aj’ (Russian tea) due to the

* There is a difference between ‘gebapa’ and ‘gofte’ in Kosova. ‘Qebapa’ are small meatballs whereas ‘gofte’ are
larger and longer meatballs.
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influence of Russian tea culture. He said that Albanians used only ‘¢aj mali’ (mountain tea) and
when this new beverage was introduced they appropriated the name from local Serbs. In the
wake of ‘de-orientalisation’ process any means were used to point to a culture other than
Ottoman influence.”

Thus, black Ceylon tea became a new sensation in the spawning new Kosovar tea-houses
called ¢ajtore, which during the period 50s to 90s became essential places in the public sphere of
local Albanian community. Tea became a popular drink in homes, served three times a day (after
meals) at home and in ¢ajtore.*® Matters concerning politics, community ethics, trade and other
affairs were resolved in ¢ajfore. As social institutions, ¢ajtore served as ‘office sites’ as well as
‘social sites’ of objectifying the contractual nature of social and economic relations. One of my
informants remembers that ¢ajtore “Te Sabiti” in Podujeva town of Llap region was the “vital’
place of economic, social and cultural developments. According to him, “hands were shaken and
tea was drunk to celebrate deals on land sale, house building, cow selling, girl-boy matching, etc.
‘Te Sabiti’ was the centre of Llap affairs”.

Burektore on the other hand emerged as places that served only burek.** Burek is a filled
pastry, either with cheese or with ground meat, served hot and accompanied with kos (yoghourt)
or ajron (a salted yoghurt).*> Burek and burek-making people were stereotypically associated

with the “different South”, mainly Bosnian Muslims and Albanians in Yugoslavia. This

2 See chapter 1 for more discussion on this.

3 Drinking ‘¢aj rusi is viewed as ‘domestic’ drinking culture. In almost every Kosovar home tea pots are used to
make ‘caj rusi’ as part of daily meals, but mostly as part of dinner meals. Around tea drinking Albanians have
preserved the domestic practice of muhabet (chit-chat). Many new cafés have started to serve ‘caj rusi’.

** Burek (from Turkish bérek) is usually listed as popular street food. ‘The word is applied to a family of baked or
fried pastries made of a thin flaky dough similar to pAyllo and filled with cheese, minced meat, vegetables or fruits’
(Craig et al, 2013: 35). Although this is considered as Balkan food that survived in the legacy of Ottoman Empire,
there are various ways types of burek in the region and various ways of making it. Burek in Kosovar burektore is
served as long thin rolled pastry. Whereas burek made at home are usually served in round shapes. Pite, lakror or
laknur, hithenik are traditional pastry dishes in Albanian homes that resemble the burek (See Halimi-Statovci,
2005).

3% From Turkish ‘ayran’ — a salted yoghurts. This is also known as ‘lassi’ in Indian cuisine, usually in Punjabi
restaurants.
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stereotypical image of burek-making people is referred to as byrekalism (Mlekuz, 2001).*®
Burektore are still existent today throughout Kosova, serving different types of burek: with
cheese, spinach and ground meat.

Ambéltore (or émbéltore, in standardised Albanian language) are confectioneries serving
sweets and drinks. Almost every town centre had ambéltore which provided them with the smell
of boza (malt drink made of fermented wheat or maize) sutla¢ (sweet rice pudding), akullore (ice
cream) and various other sweets. It is a well-known fact that the émbéltore called “Elida”
became the place of the Prishtina cultural “elite” that forged the new political movement in
Kosova. This confectionary is placed in the Boro & Ramiz complex (now called “Adem

Jashari).’

Socialist nostalgia

It is pointed out that “personal memories can help us understand individual or collective
experiences and the operative logic of everyday culture in socialist Yugoslavia” (Luthar &
Pusnik, 2010: 15). To get the feeling of the lived socialism in the everyday life of people and the
strategies and tactics (De Certeau, 1988) employed to act and react to power, discipline and also
liberty distributed by an ideological system such as that of Yugoslavia, we need to analyse
memorial experience as well as documentary and material culture. Luthar and Pusnik argue that
“everyday culture and practices are not purposeful political critique of a social system by

organized action, nor are they necessarily a counter-hegemonic subversion of dominant social

3 See Mlekuz, J. (2011), ’Byrekalism: A Slovenian View of Bureks and Burekpeople’ in ANNALES, Ser. hist.
sociol. 21, 2011, 2: 317- 326. Slovenians looked down on Southern neighbours, an attitude that was expressed in
popular graffiti in 90s:”Burek? Nein, danke!”. See Prosi¢-Dvorni¢, M. (2000) ‘Serbia: Inside Story’ in Halpern, M.J.
& Kideckel, D.A (eds) Neighbours at War: Anthropological perspectives on Yugoslav Ethnicity, Culture and
History, Pennsylvania: Pennsylvania State University Press. p. 323.

37 For a map of places serving the public debate in Prishtina during 90s see Zhegrova, D (2013) The Geography of
Public Debate in Prishtina, in Kosova 2.0, Public Space issue, nr. 5 spring/summer, 2013, Prishtina. The complex
“Boro& Ramiz” signified the monumentality of brotherhood during socialism.
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order and a form of symbolic defiance” (2010: 16). They are not one thing or another but a
plethora of things in perpetual negotiation.

How do Kosovar Albanians remember the experience of the socialist system? Most of my
informants in Prishtina, whom I have asked about the socialist or communist past, maintain an
ambivalent attitude. They remember the socialist system as having a double effect for them: on
the one hand it limited and oppressed their ambitions and on the other hand it provided them
with opportunities to access modernisation. In general, locals refer to Yugoslavia as komunizmi
(communism) and socializmi (socialism). Occasionally, you also hear the word Tifa (Tito) being
used for the dialectics between communism as power and socialism as consumption. Yet, all
those conceptions differ in relation to their experience of the socialist Yugoslav system they were
part of. If they refer to komunizmi they usually mean to express the political power,
discrimination, repression, planned expulsion (called migration), Rankovi¢ time and UDBAand
OZNA?® persecution, and so on. When they refer to socializmi they usually refer to their good
living conditions offered by the ’self-management’ economic system of Yugoslavia. Those who
were employed by the state companies, worker’s self-management companies and so forth,
enjoyed the opportunities given by the system and remember them with nostalgia.

Socializmi, komunizmi and Tita are terms that locals use interchangeably and sometimes
in a contradictory way. Serbs are usually associated with the ideology, hegemony and
nationalism that permeated the socialist system, whereas Slovenes and to an extent Croats are
remembered to have had the brains behind the socialist ‘good living’ standards. For Kosovar

Albanians, socialism provided the means to enhance their standards of living and opened the

38 UDBA was short for ‘Uprava drzavne bezbednosti’ (State Security Administration) whereas OZNA was short of
Odeljenje zastite naroda (Department for the People’s Protection). Aleksandar Rankovi¢ run a police state in Kosova
and was known as hardliner to Kosova Albanians (Judah, 2008: 52). Local elderly still remember and often recount
how during ‘Rankovié’s time’ they were persecuted for nothing and many people were executed without a trial.
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door to the modernisation process, locally referred to as having or making kushte. “Socialism fed
everybody. One worked and ten ate”. This is the common expression you hear among the elderly
who experienced socialism and the opportunities it provided.

Luthar and Pusnik argue that “Yugo-nostalgia should be reconsidered as a form of
selective remembering” and not simply as “people’s intrinsic wish or yearning for a return to
socialist Yugoslavia, because pining for a lost past has its roots in the specific socio-political-
economic conditions of the region, such as struggle with the legacy of wars in the 1990s, or
economic hardship and political corruption during the transformation to a multiparty political
system and a capitalist consumer oriented economy” (Luthar & Pusnik, 2010: 18). Further on,
Luthar and Pusnik argue that Yugo-nostalgia should also be reconsidered as a manifestation of
the second stage of postsocialist normalisation, as the first stage was the criminalisation and
distancing of the communist regime. Yet they are explicit in saying that Yugo-nostalgia is “a
yearning for a vast territory” (Luthar & Pusnik, 2010:18). Although theoretically this sounds as a
possibility, there is little evidence, for example, in Kosova, about such Yugo-nostalgia.
Regardless of the fact that the socialist system provided Kosovar Albanians with the opportunity
to engage in a modernising process offered by the liberal socialism of Yugoslavia, the system is
perceived as ostracising them from their nation-state fulfilment (Kraja, 2012).

Nevertheless, Schwandner-Sievers (2010) has witnessed that there is some nostalgia
about Tito’s time, especially during the 70s and 80s (after his death) among urban Kosova
Albanians. Nostalgia is argued to be an industry and culture that is constructed by some social
groups to obtain certain objectives and as such offered to or imposed on others. As Velikonja
states, “in popular opinion, nostalgia for socialism is something fabricated, invented, and then

imposed by different groups of people to achieve some goals: to open a new commercial niche,
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to attain political credit, to win popular support, to get artistic inspiration, and so on.0(2009:
535). However, when expressed and natarialsed, the nostalgia for socialism often takes an
ironic stance. Some of the common responses to socialism in terms of nostai@maienal
recuperatio@of the elderly who claim that durir@hat tim&they enjoyed the living standards,
normativty and disciplineThe elderly people who worked in state factories, institutions and
stateowned services were mainly people that migrated from the rural areas to urban places. For
them socialism provided the opportunity to escape from the jurisdictigratriarchal family,
village poverty and static life. Prishtina, as the capital of Kosova, became the magnet for many
workers across Kosova and other republics in Yugoslavia where the Albanians lived. They were
provided with state accommodation, $@and wages and those who were higher up in the state
institutions were grante@illasOn the countryside, near the lakes or in the touristic, leisure
regions of Kosova, such as Brezovica. Some of tirmees@(apartments), especially first floor
ones, hee turned into cafy restaurants and grocers.

The social safety nets provided by socialism ended in late 80s, before theijpaak
Yugoslavia. In 1989 Serbia abolished KosovaOs 1974 autonomy. Kosova Albanians were
occupied and thrown out of their itations. Yet, they articulated themselves politically and

resisted the MiloseViideological, illegal and brutal regime.

Resisting and survivingthe 90s

Today, the 90s period is largely known as the pefedore the wad the Kosova resistance

decaddo Serbian ruleThe 90s was indeed a period of resistance and survival of Albanians of
Kosova under Milosevic's ideology. During this time Kosova operated as a republic developing a

democratic political culture. One of the major political partiesDenmocratic League of Kosova



(LDK), led by Ibrahim Rugova, operated more or less 8kédarityin Poland (Malcolm, 1998).
The party resisted peacefully to the repressing igslaf Milosevic regime by following three
main objectives: to prevent a violenvot, to internationalie the issue of Kosova, which
included the requirement to establish an international protectorate in Kosova, and to refuse the
Serbian state systematically creating the premise @spublicdof Kosova. In fact, this premise
which Malcolm calls@s ifDwasanessential premise and aspiration for independence (1998:
348)

Albanians were kicked out of Kosova institutions, from Parliament to nurseries, installing
a system of fear and terror against them. Teachers, police officerssdaetl media workers
were expelled when they refused to accept the Serbian imposed system engineered by SerbiaOs
government ideology. Kosova was running on diaspora remittances, local economy and
community solidaritySerbiaOs economy was run directlyHeycriminalsed Belgrade
government (Schmitt, 2012: 28%1). However, Kosova Albanians turned to traditional forms
of coping with the crisis by creating a strong community solidarity. It is important to mention
that during the early 1990s there were heh000 blood feuds reconciliated by orgsad
Albanian elites. Most of the people declared that they forgave their blood in the name of
freedom, youth and the Albanian nation (Neziri, 2001: Luci, 2014). This was considered to have
had an astonishing effeon Albanian ethnic and national feeling of unity and strength. So there
was a very strong solidarity mols#ition on the peacefully resisting Albanian side (Clark, 2000).
During the 90s the public sector in Kosova was emptied of Albanians and runbisy Hes
urban citizens who had been employed in this sector suffered the most, while the rural
population, survived on local production and trading. During the period from 1989 to 1995 the

number of small family enterprises increased frgA®Q to 18000 Schmitt, 2012: 250).



Yet during this time a large part of the Albanian population migrated to Western Europe,
theUS and elsewhere. It is assumed that more than 400,000 Albanians emigrated to Germany,
Switzerland, Austria, Seden, Norwaythe UK, etc. Tlis massive emigration created the
@iasporé&of Kosova Albanians, which became the backbone of the survival of Kosova
Albanians through the remittance system (Vickers, 1998: 272). By simgitieir lives within a
Ghe Republi€the Albanias created a utdp of ethnic harmony against Serbia's imposing
regime. They orgased their owr(aralleBsystem of education and health which was financed
by the Fund of théRepubli€) a budget created &B8% taxation on personal and business

income within Kosova anosovar Albanian diaspora. The@axefwere entirely voluntary.

Postwar life

The war was a powerful shift in the social memory of Kosova today. As we noted, almost every
aspect of life in Kosova is weighed, evaluated, and interpreted in respecttmdaptual
calendar®efore the waband@fter the wafAlb: para lufte/pas lufte After the war, people

began to rapidly rebuild their lives.

After the war, Kosovars were both mourning and celebrating. They mourned their dead
who were killed, falleror massacred by Serb paramilitary and military forces operating as forces
of SerbiaOs ideology, respectively MilosevicOs genocidal attethpidimanians of Kosova’

They celebrated their freedom from the oppressive Serbian rule and engaged immediagely i
statebuilding and lifduilding. Although there are still debates on what it is to be a Kosovar,
Kosovars themselves were gradually becoming Kosovars in the process of objectification. In

attempts to negotiate with change, they are constructingdleeiities in relation to new

B R H A
39 For further views on the debate on genocide or attempted genocide in Kosova, geedissts, K. (2010)
Genocide and the Europear@ambridge: Cambridge University Presse Section on OKosovoO (pp. 0B}



political, economic, social and cultural congxh a television interview immediately after the
1999 war, the President of Kosowy, Ibrahim Rugova, addressed many questions posed by
Kosovar citizens interested in theudts of their country. He made several points in trying to
assure Kosovars that local political elites and the international administragienvorking
together to rebuild Kosova. According to hiine Gebuilding of institutions and the physical,
economical and moral rebuilding of Kosova was a pri@rity extrapolating his point he
referred to Opluralist unity®, Ointernaticif@l &statebuilding processesO, Oindependenced and
many other concerns expressed by Kosovar citizens. Reflecting on KosovaOs natural resources,
young population, Kosovar experience, and rebuilding of Kosova in general, Rugova mentioned
that in the pastKosova produced around 600 thousand tonnes of cereals araradly
continually commended the local citizen initiatives to rebuild life in Kosova. He referred to
citizens as bein@ahead of politiciar&™

The statebuilding process facilitated by UNMIK waiticised in everyday life and in
public and academic opinion (Beha, 2012, Ante, 2008MIK had three goals: to build an
interim administration after the withdrawal of Serbian authorities, to build a Kosovar
administration and to prepare the state faalfstatus. UNMIK had all the judicial, executive and
legislative power in the country. Thus, under UNMIK, Kosova became a protectorate of the
Great Powers, protected by KFOR troops and divided into five main regions controlhesl by
US, UK, France, Germanand Italy. There international presence consisted not only of UNMIK

administration and KFOR military troops kalso ofnongovernmental institutionand

HHHHH R R R

0 dntervista e par paslufte e Presidentit t* Republik's s* Kosoytr. Ibrahim Rugova, 199¢the first postwar
interview of thePresident of Republic of Kosova, dr Ibrahim RugoWwadioTelevision of Kosova (RTK), the
interviewer is Dijana Toska. The date of interview is not given, yet it is mentioned that it is 4 and half months after
the NATO intervention in June 1999, which msadhat the interview took place sometimes in October 1999. [The
interview in Albanian can be accessedhitp://www.youtube.com/watch?v=vQfueFLxMjtast accessed on 12

April 2014).
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international NGOs. Their administrative staff became a major part of the people who came to be
calledGhe international® The biggest obstacle for UNMIK was that they didnOt know the local
culture and had no experience with Kosova as other previous administratiShaldidugh
there is no comprehensive evaluation of the work of UNMIK in Kosova $ireteentry in 1999
until the declaration of independence, there are some local and international analyses that address
the UNMIK failure to resolve problems in Kosova during its mandate: the economic crisis, the
lack of the energy (power), unemploymegthnic tensions and the rule of law. Finally, we have
the assertion that "UNMIK failed due to so@oltural structures in Kosova, political directives
and legal uncertainties from New York and its organizational weakne®sEsis is also
witnessed in ta local response to UNMIK. When asked about the role of UNMIK, people
usually have a negative response, saying that ONATO saved us, but UNMIK failed usO.
However, the Albanians didnOt want to do anythinghle#mericans didnOt like. The
Americans wereeen as the ones who saved them. In everyday private conversation people said
that OGod and America saved us, then KKésova Liberation ArmyhelpedONevertheless,
Kosovars criticisedheinternational community fodack of partnership, belated transégr
competencies and responsibilities, lack of economic and social success, and lack of vision for
KosovaQs future...the IC criticizes local transitional leaders and institutions for not performing as
expecte®(Ante, 2010: 237).

Regardless of certain fares, the international presence in Kosova engaged in a social
life and they increased the demands for new services and products. The internationals rented
apartments in cities, villages and suburbs, sought entertainment venues and visited different

leisure places. The international requests were turned into local initiatives. Many restaurants

PR R R R R

“1This is anargument made by Oliver Schmitt in fissovaguide. The same argument is made by the Kosova
writer Mehmet Kraja in his boolSee Kraja, M. (2012entiteti Kosovar Prishtin': Pengendra.

2 5chmitt, 0.J. (2012Kosova: histori e shkurt'r e nj* treve gefmore ballkanike Prishtin‘: Koha, p.267



opened according to the relevant international administrative and military presence of the
territory of Kosova. They served food to meet the taste requirements sxflthiers and

administration staff present in their region. In Mitrovica, restaurants served French food, or at
least tried to cook in the same style, to serve the KFOR French Troops positioned in the Northern

Kosova Kadriu,2009)*

Kosovar identity

The growing debate abo@osovar identitgbegan immediately after the war. Intellectuals,
writers, historians and politicians at different levels have participated and still participate in the
debate over Kosova identity and what constitutésdme of he most heated debates about
Albanian national identityas adebate between Ismail Kadare from Albania and Rexhep Qosja
from Kosova. The debate consistédadareOs attempts to stress the Chritianpean

cultural identity of Albanians, whereas Qogjak the view that the Muslim identity was being
neglected as inferior. He argued that Islam is constitutive of Albanian identity amdhzaman
identity was comprised of two civilisations: Eastern and Western. Kadare in cantpaestthat

the Ottoman ccupation constituted the original trauma. Although such debate is not new in the
social science discourse, it became very popular among Albanians in the region, as it was
expressed and articulated in the press during the time when the Balkans and Buekey w

discussed as potential EU members.

TR A

“3See also Judah, T. (2008)psova: What Everyone Needs to Kn@xford University Press, New York. pg. 100.

Also, in my interviews with some of the chefs of this region, | was told that they were initially @®aigehe

internationals to prepare their favourite meals.

* One of the first debate was organized by Migjen Kelmendei, editor of the magazine OJavaO. Conference papers are
published in English by Migjen Kelmendi and Arlinda Desk (eds.) (2009 is Koswar? Kosovar identity: a

debate Java Multimedia, Pristina.
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Fig.3. Albanian flags in Prishtina on 28 November 20¥bania's Independence Day and 100th Anniversary

The local debate on OKosovar identiy@@ntinuously unfoldingAnalysing the natiotbuilding
process irKosova;® Vjollca Krasnigi maintains that the dominant state discourses revolve
around the idea of Omodeation® and OEuropeationO of Kosova and the idea of pulling the
Albanian majority and other minorities into medtihnic strategy for crafting KovaOs state
building policies (2014). Yet, as Krasnigi points dlhis has not settled the competing
narratives of natiofibuilding neither it has undermined the importance of ethnic identity and
identificatior®(2014: 163). As her survey shows, the @KasAlbanianO response is still most
popular form of identification among Albanians in Kosova. Thus, the territorial distinctiveness,
imbued in history, everyday culture and aspiration fordetérmination are crucial elements in

the forms and modes @fentification amongst Kosovar Albanians. Yet, as Krasniqi shows, only

P AR A

“*This is a study based on a survey conducted in September 2011 where more than 1500 respondents replied to
questionnaires asking them about their loyalty to their natiate. Although some dtiie reflections in this edition

are useful and inspiring, they are not rooted in anthropological study of Oeveryday life® as experienced by locals. For
example: contrary to my observations, it is interesting to find out that most Kosovars (75%) regaml Koso
Independence Day (17 February 2008) as the most important date in Kosova, whilst only 5% regard Albania
Independence Day (28 November 1912) , known as Flag Day, (not mentioned by Krasniqi) as the most important
one in Kosova (Krasnigi, 2014: 14819)
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one third of Kosovars identify with the Kosova flag, whiliir the overwhelming majority of
Kosovo Albanians and for all Kosovo Serbs, the flag that best expresses their ideotithés n

Kosovo flag: it is the Albanian flag for Albanians and Serbian flag for 8P4 4: 148).

Young Europeans
After the declaration of independent®e government of Kosova initiated a campaign to put the
®ewborrfcountry in the world media. Theumpaign was calle@osovobthe Young
European@and the Kosova government paid 5.7 million Euros to Saatchi& Saatchi, the global
advertising agency. Théoung Europeant minute promo was aired in various international
television channels such as BBC, ENEuronews, etc. In lin@ith South European states
wishing to join the EU family, nation branding points to the fact that those states share a
common problem: the socialist legacy. Thus, they are directed by the motive to position the
country as eligil# to join a new order, in this case the EU structure. It is argue@ieaspot
[advert]was designed to transform KosovoOs image of war and violence into an image®f youth
(Strshle: 2012: 228). Thadvertdepics young people, working together, puttisgparate puzzle
pieces together to form the territory of Kosovo which is depicted from a camera in the sky. Local
people were upset with the fact tifige million euros of taxpayerOs money was spentin a TV
advertthat doesnOt work and depicts Kosovagretty face§playing in kindergarte@as it was
expressed to me personally. The strategy deployed by the Government of Kosova was perceived
as@deologicafand@rongd

The OYoung EuropeansO branding is often contested by local people. The argument is
perceived as being transformative and utopian. Often, locals comment on the idea of OnewbornO

and Oyoung EuropeansO as conceptions that disembody them from their traditional milieu. Often,



those brands are perceived as pragmatic shortcuts to Europeargsapiropagated by neoliberal
thinking. In relation to food, Kosovars want to diversify their diet and gastronomy and embrace
new developments. Yet, they also show that they want to revitalise their common and traditional
diet and tastes. In discussioroabOyoung Europeans® and Onewborn® branding and practical
activities associated with it, they often evoke the notion of Oold cornO as something which has
constituted their traditional diet. OWe may be young Europeans by name but we are old
Europeans by mtsO is a common response. Thus, such an ideological branding is often

juxtaposed with arguments of reclaiming the past.

Researching in Prishtina

Prishtina, the capital of Kosova, is by degree of definition a small and young town. It is situated
in the north-eastern part of Kosova, closeth® Gollak region. There are less than 200, 000
inhabitants living in Prishtina according to the latest cefisBsishtina comprises of several
districts running across the two main slopy hills and throughout the ba8mthe capital of

Kosova, it is the largest urban aig the country. It is also one of the most visited towns in

Kosova?®® Recent investment kéifted the face of Prishtina. Public squares have been

B R H R

“The 2011 Census results put the population of Prishtina to 198, 897 whereas the municipality officials claim that
based on their bills Prishtina has around 400, 000 people living there. The Census also put the number of Kosova
residents td..733.872, whicldefied many expectations held by local institutions and local people. Most local

people expressed anger at the way in which data was collected Owithout care® as they put it. As a citizen of Kosova, |
registered too and witnessed that the staff condutitiegensus were not careful in finding out people in the

apartment buildingvhere we lived. If people werenGtiite their homes during the registration visits they werenOt
registeredThe final results of the Census 2011 were publisived/ears later andre available on the web. For

Prishtina see ODemographic Data by Municipalities, April 20130 published at http://esk.rks
gov.net/rekos2011/repository/docs/Demographic%20data%20by%20municipalities.pdf [last accessed 1 December
2013)

4" There are many distts in Prishtina, although some of the names have changed many times as have the names of
the streets. Sometimes it is easier to guide yourself through Prishtina if you know the local landmarks which can be
anything from a cafZ or restaurant to a goverrtrimastitution. The centre is composedidrdania, Lakrishte,

Ulpiana, Pejton, Tophane, Bregu i Diellit, Arb'ri, Lagja e Muhagjera@d many other districts that lay further

away from the city centre.

“8 Hotel Statistics in Q3 201BDF),Kosovo Agency oBtatistics 2013, p.9
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refurbished, buildings have been painted, more than 30 000 new trees have been planted and
many parks have been redesigned. Prishtina is also a university centre, thus buzzing with student
life.*

In the Middle Ages it was a little ‘trade’ village, facilitating trade relations for Ragusan
tradesmen and workers, thanks to the rich mining area around it. Under the Ottoman Empire, it
developed into vilayet kasaba [Turkish: meaning ‘small town’], characterised by having a
mosque and a market, growing steadily and becoming a sheher (Alb. ‘sheher’ from Turkish
‘sehir’ meaning ‘town’). During the 17" century Prishtina numbered more than two thousand
houses, all surrounded by high walls, behind which travellers witnessed fine gardens and
vineyards. It was home to more than six mosques, 300 stores, and 11 local lodging places known
as hane. The locals were residing behind their high walls and open doors to guests and those
passing by, treating them in the most hospitable way.”" In the 19" century Prishtina was bridged
to the world of trade by a new railway connecting Mitrovica [in the north of Prishtina] with
Salonika, current day Thessaloniki in Greece. Since then Prishtina competed with Prizren, a town
to the west, in economic as well as political matters. Politically Prizren remained the centre of
the Albanian independence movement, hence the League of Prizren emanating there. The rise of
this little town took prominence after the Second World War, respectively in 1947, when
Yugoslav government decided to make Prishtina the capital of Kosova. During the socialist
period, Prishtina was the centre of Kosova, hosting political, economic and cultural institutions

of the province. Also, many of the Kosova’s factories were based in and around Prishtina.

TR R

* There is only one public university in Prishtina, the University of Prishtina and several other private colleges and
higher education institutions. University of Prishtina is one of the largest in the region with over 50 000 students.#
%% This description of Prishtina in the 1660s is provided by the Ottoman traveller Evliya Celebi. His travelogues are
translated into English. See Dankoff, R. & Elsie, R. (2000) Eviiya Celebi in Albania and adjacent regions.: Kosovo,
Montenegro, Ohrid / the relevant sections of the Seyahatname edited with translation, commentary and introduction
by Robert Dankoff and Robert Elsie, Boston: Brill.
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PrishtinaOs industry increased from 3.7 % to 60.1®gdss sociaproductiord) as it was called

during socialisnt?

Fig.4. Socialist Opanoramad of Prishtina

In the 40s and 50s, Prishtina became a project of socialist medemmiwhich sadly led tthe
destruction of several important heritage sites, including aaiatCathedral and a mosque. The
Old ,arshija, having one of the oldest bazzars in the region, was also sacrificed for tt@fake
implanting the socialist spirit among the citizens of the capital of theptr@inced** New

buildings were erected to aommmodate the institutions of the province, with one of them being
the National Theatre. Sintleelate 60s and early 70s, Prishtina has become Oa cultural centre®
for Albanians in Kosova, and e&ugoslavia. As a university town, it gathered Albanians from

all over Kosova, Montenegro, Macedonia, and Serbia.

B

51 An introductory view to the economic development of Prishtina is presented in Sinani, R. Tlift vjet t
zhvillimit ekonomik t* Prishtin‘s Prishtin‘: Kuvendi i Komun's s* Prishtin‘s.

52 Kreshnik Hoxha, Bistina- A City still under Occupation®, 9 July 2012 in
http://www.balkaninsight.com/en/blog/pristiaecity-still-underoccupation [last accesd 11 October 2013]
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After the war, PrishtinaOs demography changed. Many Serbs left the city in fear of being
persecuted by local Albanians. Many stayed in their home in surrounding hamlets and villages
and started téreely rebuild their lives. The city expanded to accommodate the ne¢ls of
arriving population, local and international. Prishtina becauestination for new inhabitants.

Most of these new arrivals were locals living in rural areas who came to find new job
opportunities in the city, working in various industries. Most moved in and stayed. Some took
over any empty apartment they couladf in the city, especially in the centre. Some built
extensions on top of existing estate apartments and some muaydteicellars, known as
bodrume® Others usurped public places, otlseronnected illegally téhe energy systems. This
put a strairon the cityOs existing population. Many lamented that Prishtina lost its identity,
becoming a place whefdothingness is idenyi€>*

In chapter two | review the literature on anthropology of food and eating out and also
present my research methodology. Then, | move to present my research in chapter 3, 4 and 5 and

conclude in chapter 6.

O O H O OH O H H

P AR A

3 The landlord of the apartment we rented during 2PA03, told me that when he came back from refugee camps
in Macedonia, where they had escaped during the war, Satremicakcoming from Drenica region) had usurped

his flat. He hado struggle to get them outhere arenany similar stories in Prishtink.

% This is expressed in a song called OHomazh p'r Prishtin‘nO by singer and architect, Eliza Hoxha. One of the
refraining verses says Olt is ruined and saddened, Prishtina hoemberrher, punished and alienated, without
someone to love herO. Recently, she published her weekly newspaper columns into a book called OQyteti dhe
dashuria: Ditari UrbanO (Love and city: urban diaries).
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CHAPTER II:

Anthropology of Food and Eating Out: Literature R eviewand Methodology

OWhy food in a countrwhere only politics matter?0

(Informant in Kosova)

Food as a research subject is very inviting for anthropologists. Anthropology has started to pay
more attention to food in recent ddea. Anthropologists have comeQealize the insights a

study of food and foodways can g@@lacClancy, 2007: 68). By following and observing the
social life of food, anthropology attempts to renew the wows with its primary subject: the human
relations.For, food is associated with all aspects of human relatienthat biological, political,
cultural or economic. An anthropology of restaurants, | believe, must be informed by reggarch
the general anthropology of food, conducted as an endeavourty®lbsid understand the
universally specific and specifically universal nature of food, feeding and eating in general.

In this chapter | will analyse the relevant literature that has informed my ideas in the topic
of this dissertation. Although the amipology of food is vast, the anthropology of restaurants is
still a neglected area. Yet, in recent years, restaurants have started to become a focus of
anthropological interest (Beriss &Sutton, 2007; Aybiaz, 2012), especially to anthropologists
researhing food, senses, cuisine, foodfields and foodscapes.

Literature review is conceptusdid as Eonversation with the literatu@Hoonaard & van
de Hoonaard, 2008, cited Miller & Deutch, 2009:52). | have aimed to engage in such
conversation here hopirig be a good listener. | have followed a Otrends and themesO path to
literature review; a groupings of works that have informed, inspired, motivated and conditioned

the framework of my research of food culture in Kosova. | often present,seriicd



cortextualise arguments in the relevant literature as | see them fit for the general interpretation
and conceptual framework of this dissertation. | conclude by presenting my methodological

considerations and theoretical approaches to my research topic.

Food (as) culture
In broad terms, both our histories and cultures as well as economic and social circumstances are
reflected in the nature of our food production and consumption. Eating fao@veryday
necessity and a habit. Yet, there is an immensetyani¢he manner in which we nourish
ourselves.

Food is culturally transformed edible matter thagais the dichotomy between the
OinsideO and OoutsideO and thes@llddynd the Oworl@ife bodyself is a digester of the
world and in the process oivg-andtake. The bodelf and the world coexist in the process of
biological existence and culture making, argasd ceconstitutive processf objectification
(Tilley, 2006a). Nevertheless, food is not just the OthingO that connects us with ttaaevtold
accumulate our physical energy for Oliving® and Odoing® ambiseliture makingO: food is
also a cultural artefact. In fact, food is a beautiful cultural artefact. From a handful of the same
wheat grain and through a long process of cultivediomh objectification we can have Italian
pasta, French bread, Indian chapatti, etc., each being a different identity, memory and event
(Anderson, 2005).

Food shapes culture and culture shapes food. Thus, food studies has become a very
significant field initself, bringing together scholars from anthropology, sociology, biology,
ecology, law, food management, security, environmentalism, and many other disciplines. In the

words of Rihard Wilk, @od is emerging as a legitimate topidtself, at the samerhe that



food has also entered public and political discourse in many parts of the world, connected with
ideas about cultural preservation, sustainability, sovereignty, security, the daingersopoly,
rights, and risks@013: xii). Perhaps there is rixetter way to understand a culture than by
exploring its attitude to food. Food unites and differentiates members of family, community and
society. The moral and cultural attitude to food, table manners, food giving and food receiving,
customs of common &ag and various things permitted, forbidden, foregrounded and enjoyed
form a complex food Ofoodway’sO

There is a general agreement that the importance of food in understanding human culture
lies in its infinite variability. When considered scientifigalvariability is not essential for
survival. All people could eat the same food (measure in essential ingredients) and survive, yet
all peoples cultivate, cook and eat different sqpefood. The basic foodstuff, the ways of
preparation, the ways of ervation, slow or fast cooking, taste liking or disliking, customs of
serving, the utensils and attention to details are some of the common things that people do
differently. Anthropology ands interest in food are wedded within the classical research i
anthropology (Mallery, 1888; Robertson Smith, 1889; Boas, 1921; Richards, 1932, 1939;
Malinowski, 1932; Salaman, 194%)

However, the begging question has to do with the range of influential factors in the
culinary art and techniques of various natidbglinary historians have argued that culinary
culture reflects the natural resources people have aroundPtems and animals grew
prosperously in China for a long time. This reflected Chinese food in the combinations of

legumes, staples, vegetableganand spices (Chang, 1977). Culinary histories show the

TR A

%5 The term foodways has emerged recently to asttor everything about eating, including production,
preparation, cooking and dining. In terms of definition, foodways conjurésurmattitudes, practices, and rituals
around foo@(Harris, et al. 2005: 9).

%8 Fora panoramic view of theesearch in th anthropology of food see Mintz, S. & du Bois, C. (20G2)he
Anthropology of Food and EatingQfnnual Review of Anthropolog$1, 99119



importance of food and food practices and eating in various cultures as cultural variabilities,
styles, tastes and imaginations (Albala, 2013, 2011; Flandrin & Montanari, 1999; Chang, 1979;
Cwiertka 2006). For example, Ashkenazi notes that foaltlre in Japan is, at besarO
overwhelmig sensory aesthetic experien¢2@d3: x).

Massimo Montanari2006)asserts thabod is culture. People, unlike other animal
speciescreate food and taste. M@amari asserts that food is an artefact, a creatitmwhich
humans have engaged throughout their recent histoasimilar manner, Anderson argues that
Goodways also provide us with an almost perfect case study in social theory. Unlike sex habits,
they are easy to study. Unlike religion, they are grounded in obvious biological fact; no one can
deny the reality of food or of starvation. Unlike politics, they are not often the subject of highly

polarized and violent debd@Anderson, 2005: 6).

Food and globalisation

Food and food culture is intrinsically linked to the process of glsdiain. Recently, thereas

beenan increasing attention given to food glokation and food politigation. Literature on

food globalgation is usually provided byotitical economists who regard food glolsation in

the context of analysing capitalist systent®ere power is held by large corporations, in

globalising line of production and consumption (Friedman, 1%98)obalisation is often

described as the speegocess of interconnectedness of ideas, practices, events and materialities
that open up crossultural production of local meanings (Appadurai, 1996). Another aspect of

food and globalisation is perceived to involve ethics. With food being a highly aeculi

B

57 An introductory review of lpbalization and food and globalization of food see Inglis, D. & Gimlin, D (2009),
OBod globalizations: Ironies and Ambivalences of Food, Cuisine and GlobalityO in Inglis, D. & Gimlin, D (eds)
Globalization of FoodOxford: Berg. For more on food and globalization see Watson, J & Caldwell, M. (BB65)
Cultural Politics of Food and Eatgn A ReaderMalden: Blackwell
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commodity, it is argued thatt@ relationship between food and glosation is an ebb and flow
between these two ethical impulses, between opening up and caring for distant others on the one
hand, and focusing on the nearest and déatesest to homon the otherYtzennadel &

Trentmann, 2008: 13). Thus, moral economy, globalisation, satialh and food culture are

bound inacomplex relationship as ideologies and practices as well as academic analytical tools.

Contrary to views that argue fdrehomogersing effects of globaBations, various
anthropologists and sociologists have thasatithe sociocultural effects of glolsaliion in
relation to locakation (Appadurai, 1996; Bauman, 1998; Arizpe, 1996; Eriksen, 2003; Hannerz,
1996; Tomlinsorl999; Waters 2001; Lewellen, 2002). Anthropologists have paid much
attention to the idea that the local is not passive and static as it is perceived to be (Gupta and
Ferguson, 1997; Clifford, 199®iller 1995). Nevertheless, ideas and discourses thattoefe
static past and uninterrupted continuity are objectified in the context of constructing new and
transformed identities. Food is not an exception. Through st&itigenticity) Graditionality®
Bpecialtanddocality, local entrepreneurs are kagtors indocalisingd Ideas, practices and
initiatives toGraditionalseGanddnternationaeCcan shed some ligioin the ways in which
people (re)make new food dishes and food spaces. As | argue in chapter 3, tradition becomes
@ulturexo be displgied and performed for visitors and locals themselves.

Food systems and foodways are constantly evolving, either as a direct result of
environmental changes, or social, economic, political and technological changes. The old ways
of producing, preparing, ofting, preserving, distributing, consuming and sharing are constantly
changing. Anderson argues that:

When foodways persist unchanged, the reason is often that they are identified with the

old, the traditional, the time hallowed. This does not preventgehdfrequently, a



traditional food is subject to drift over time. A traditional food that is not liked much will
simply fade away. If it is liked, it will often be made more sophisticated: as time goes on,
and people acquire new resources, they will adtespnew techniques, and other

elaborations to it (2005: 164)

Food, cuisine and identity
In bringing together views on the significance of food as a social factor many anthropologists
adopt the approach which is based on the argumenhtiaiman reldon to food is a complex
one. Its complexity is asserted due to the omnivorous nature of human beingsefischlerOs
words e implications of OomnivoreOs paradox® and the nature of process of incapdration
associated representatior{$@88: 277. As we knowomnivores are dependent amariety of
food and they try to resolve their paradox by learning capacities and behavioural flexibilities.
Humans have the ability to sift through food to find proteins, vitamins, carbohydrates, minerals
etc. Aralysing those practices in relation to identity Fischler argueghiatan groupOs cuisine
can be understood as body of practices, representations, norms and classificationsEone of whose
essential functions is precisely to solve the omnivoreOs para®(®83: 279). The very body
of practices and representations increases the significance of food as a social agent and the acting
of eating as a social activity too.

In contemporary western societies where food is abundant and humans are not as anxious
omnivores as they were in middle ages, the German sayiag iSt, was man isstfdu are what
you eat) seems to go in hand with a saying Oyou are where and who you eat withO. It has becom
therefore Onatural® for human beings to identify what they eahdyosat, where they eat and

whom they eat with. If food makes the eater then the eater should know how to eat, what to eat,



where to eat and should try to make himself by eating. On the other hand, it has been argued that
the modern eater is a mere consusiace an increasing numbertb& population donOt know

the history or origins of the food they eat (Fischler, 1988). According to Fischler, consuming
particular food is one primary way in which individuatsain exercise control over the body, the

mind and therefore over identityEit is the first and probably the mains means on intervening in

the body, the favoured instrument of control over theO¢&f88: 280). This process links the
individual with the collective cosmology. The individual wants to & pf acosmogaccording

to the meaning of this ancient Greek word): both the Oorder® and the OcosmeticO (the passion fo
body form) tend to be in harmony with the who@esmologythe place where one can aspire and

be with others. Thus, the individuatfbsice of food and choice of whom to eat with and what to

eat at what time, where to eat it and in what manner, has increased the social significance of
food. Looking at the notion of food as-constitutive in social action and activity one is

immediatey struck with questions such as: How is food a symbolic activity? How does food

reflect on notions of self and personhood? How does food and eating frame the national
sentiment or national identity? Is there a food nationalism? Whadoelfood play inthe

reconstruction of collective identity? What are the differences between domestic and public
commensality? Is traditional fodthvented® Those are relevant questions thatlgmy

research. Here | want to converse with literature | found relevarihgpiging.

To be able to put the aboweentioned questions into perspective | turn to some key
debates on food, cuisine and identity within anthropology and social sciences in general. As
Mennell, Murcott and Otterloo have put it, it is mainly the antblogiss that have aken a
greater theoretical interest in the food habits and their influence on theoretical approaches

adopted by stiologists has been very strond©92: 6).



Analysing the rise otheanthropological study of food, Pat Caplan (19931) examines
three themes: changing food practices and their implications, food as a marker of identity and
difference and the relationship between food and health. According to Caplan, although
anthropological studies unttie 80s have show@learly that culture plays a significant role in
determining what we classify as fad@.997:2) and many anthropologists have situated their
work in the context of historicahanges and political economyhére is still a search for
meaning, which can be reachédaugh the usefanetaphor, metonymy and symb¢i997:3).

Since LeviStrauss (1969) presented his arguments of Othe rawO and Othe cookedO or Othe
nature® and Othe culture® anthropologists have been trying to overcome the binary opposition an
the legacyof this distinction. According to Lesstrausscooked food is a cultural transformation
of the raw. LeviStrauss used Roman JacobsonOs analysis of the structures which govern
linguistic systems as examples which could apply to food and cod#kavgever, levi-Strauss
also proposes that the nature/culture opposition can be configured in different ways in relation to
different foodstuffs and food practices in different cultures. Mary Douglas sggitieviStrauss
asrbiting in rarefied space where he esfseto find universal food meanings common to all
mankind)(1975: 232).

Many other anthropologists donOt seem to be at ease with the universality of his analysis
and have pointed out that LeStrauss was being arbitrary and his analysiGampty
specultionO(Mennell & al, 1992: 9). bvi-Strauss's methods are undermined by their own
cultural assumptions. Robert Con Davis and Ronald Schleifer referring to this sense explain that
‘one never transcends culture' (1991:146). According to trem3trauss's eéployment of the
nature/culture opposition is itself bound by certain cultural determinants. Ghssigntifically

objective examination of culture and meaning can never take place from the outside; there is no



"outside" or standing free of structure B Bhort, no objective examination of structure' and if
this is the case, 'then structuralism is seriously undermined as a M&g9i 146).

Mary Dougla®sssay ODeciphering a MealO, published in 1972, has been particularly
influential. Douglas, unlik&evi-Strauss whom she critgeid, didnOt expect to find universal
messages encoded in the language of food. However, she also looked at deciphering the whole
sequence of meals and the pattern that regulates that sequence. Looking at her own household,
Doudas asserted that meal structure serves to create, maintain and transgress boundaries. She
explains that in her house meals were shared with family, friend and honoured guest, whereas
drinks were shared with strangers, acquaintances and workmen. Shenadititat this is
because drinks are not structured like meals (Farals require a table, a seating order,
restriction on movement and on alternative occup@d®75: 236). For Douglas food
categories encode and structure social events. Eating isbagtivity. As lupton puts it, for
Douglas the @eal is thus a microcosm of wider social sttwes and boundary definitionsO

(1996: 9).

National cuisine

Food choices and patterof eating, distinctive smells and specific sauces, came to be regarded
as@ypicalCor @haracteristi€of a people and country where those people lived and ate. No
doubt, cuisine is a crucial factor in the maintenance of French national identity. Amy Trubek
(2000) discusses the history of Fremaute cuisinédnighlighting keymoments, crucial

components, important chefs ath@ evolution of taste. Donna Gabaccia (1998) argues that
ethnic food has been essential in making the American cufsinetican OcrestitionO of food

is often promoted asnational identity model, a mobef Omelting potO where region more than



ethnicity played a role in the eating habits of peopléketJS, asthey ate each otherOs usual
foods since the colonial time. Although fears from different people have been noted and certain
regional and ethnifbodways have developed as a resul@ohservatiofof ethnic and religious
customs, as Gabaccia not@merican foodways are products of centuries of curiosity fuelling
exploration and accommodation in culinary fo@(998: 225).

There are many recesitudies that have focused on the emergence of national cuisines in
the context of global and local exchange, focusing on various ways in which cuisine is used in
the identity and nation building process (Appadurai, 1988; Pilcher, 1998; Wilk, 2006; Galdwel
2002; Karaosmanoglu, 2007, Ayeaaz, 2012; Chen 2011; Garth, 2013; Cusack, 2000). WilkOs
study of Belize cuisine (2006) is one of the most representative studies. In his study of BelizeOs
patterns of food consumption Wilk describes how global matte¢n movement of people and
resources foster distinct local identities. In terms of Caribbean gdatiati he provides accounts
of historical epochs which he labels as pirate, slave, high colonial and cultural. Wilk rejects
facile notions of globadation that suggest that tourism destroys local culture. He shows that the
trend of global tourism generates local differentiation and aspirations for local authenticity. Thus,
the local appropriates the global into its microcosm. He argues that Belizeantsnégran
tourists have fuelle@ulidiversityQ(culinary diversity) in the country. Creséid home cooking
becomes a way of Belizean s&lentity and economic development associated with the cuisine.
Wilk argues that home cooking is newanechanical repmuction of the past, but a
recombination of practices, traditions and innovations, handed down to the next generation.

Analysing the African context, Ilgor Cusack similarly shows how elites and diaspora have
constructed the national cuisine. He pointstbatCa 'national cuisine' is often built by

appropriating and assembling a variety of regional or ethnic recipes and often reflects long and



complex culinary histories as well as domestic ideol@({2800)>® He assessed the variety of
nationaldishes GdO theation, as examples of Obanal nationalismO (Billig, 1995; Palmer, 1998).
Some of the African national cuisines reflect their previous colonial heritage. Cusack notes that
in African cuisines, similarly to Mexican cuisine (Pilcher, 1996), women pl@ading role in
Qrollating and collecting recipes for national grodf000:220). Cookbooks in Africa are

sharply focused on housewives as main contributors to the project of-batidimg. In an
ethnenationalist context, women as Oguardians dfitra® are associated with the nationOs
Gictive ethnicity(Balibar, 1991). Cusack argues that in traditional societies, the notion that in
public space, the men OmanO the stoves is challenged by many women in Cameroon and other
places wher€@vomen emergéom the private sphere to sell at markets and serve 'stre@ eats'
(2000: 222). Looking at the formation of African cuisines along with the natidding in

Africa, Cusack argues th@he development of a national cuisine will involve the summoning of

a variety of dishes into the ambit of the discourse of the nation, and the very mention then of
some national dish will quietly flag the nat@f2000: 209).

Ayora-Diaz analysed the Yucatecan cuisine (2012) and the ways in which foodways are
performed irthe culinary field ¢f kitchen andlomestidty) and gastronomic fieldf restaurants
andpublic realn) arguing that creativity, diversity and innovation in the former provide the
framework for codification and standasaliion in the latter. Yucatecan sine as a
heterogeneous cuisine opposes Mexican colonialism. Yet, it setosiibordinate groups.
Ayora-Diaz identifies the ways in which culinary and gastronomic $ieté used on the one

hand to differentiate the Yucatecan cuisine from OMexicanC auision the other hand as

B

%8 Cusack reflects from a cultural studies perspective, leaving out the ethnographic details that show Ohow particular
cuisines are actually practiced in the fieldO adding that Operhaps these national cuisines aregusftaonceit
westernized elite supported by the international system of states, and of little importance when one comes to
consider what is actually eateg000: 209).
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resources to construct a Yucatecan cuisine in the process of taste GatatnéliAs | will argue
in this dissertation, mamggional dishes in Kosova have climbed to the national level, taking the
position of Orepresentativiééhes of new Kosovar cuisine.

In the context of food nationalism, Jeremy MacClancy (2007) finds out that Basque
cuisine is used to show distinctiveness of Basque people. Although the new Basque cuisine is
built on traditional homecooking, its construactiis a result of modernity, industrialisation,
revitalisation nationalism and culinary art. As MacClancy points out, OBasque cui@meO is
evolving category whose content, despite claims to timelessness, develops over time and whose
ingredients may wekto longer coméom the Basque Country. Moreover, it is a contested
category, capable of attracting criticisswveell as eulogist support. It is at the same time an idea
detached from the daily dietary realitytbE majority of Basques. As such it is neasf a hope
than a description, an aim rather than a classification. Less OThis is the way the Basques eatO
than OThis is the way we would like Basques ta¥a607: 87). Arguably, cuisines might be
inflected by various factors to OframeO their owrtimenInthe Kosovar context, both dZcor
and cuisine as produced and consumed in the restaurant, are permeatetdiy degree of
Obanal nationalismO (Billig, 1995). This can be witnessed in classification andagtbnici
OThis is how/what Albaniareat?0 and OThiswsAlbanian dishO.

In his analyses of global, regional and national dimensions in the Middle Eastern food
culture, Zubaida (2001) asserts that there are two attitudes to food in the region: the communalist

attitude and the nathalistattitude. He notes that:

Communalist attitudes are ahistorical. They are not concerned with origins, but with

insistence that their foods are the best. The nationalist attitude, in contrast, is eminently



historical. Aware that similar genres of food ahared by other nations, it is concerned

to claim hat these are originally Oou21: 39).

In this respect Zubaida argues that Arabs and Greeks@atianalist essentialisBapproach to
claim that the sophisticated Ottoman dishes are origifakrQdishes. As | discussed in
chapter 1, the past is often perceived as a relic that survived in the mountains in wait of
@xcavatio® This is often present in the region, and in Kosova, as it is spread among most
countries (Searles, 2002).
Yet, Garthargues that ithe Caribbean there is M@dativedpoint of view, or for that
matter point of food view, due to the process dubbe@raslisationO For Garthnotion of
creolization, transculturation, and hybridity emerged as theoretical constructs uselkrstand
identity in Caribbean societi®2013: 4). In fact many of the ideas of hybsation,
transculturation and intersectionality have derived from scholarly work on Caribbean (Hall and
du Gay, 1996; Bhabha 1994, Hannerz 1990). From a histandaanthropological point of
view, Jeffrey Pilcher discusses the ways in wiidditionalfood is objectified in the national
identity in Mexico. He discusses the social significance of food in the construction and
performance of Mexican national idépt According to him, corfbased food, once considered
to be low peasant food, became a symbol of national Mexican identity and heritage (1998).
Alan Warde argues that national identity was not the main concern in the construction of
British cuisine. Litle evidence can be found to suggest an OethnicO food nationalism-in the re
emergence of British cuisine. The new styles of cooking emergauestectic style known as
Modern British CookingAccording to Warde, the characteristics of this new styleni;n80s

onwards) were described in the famous restaurant guide in Britain knovine @®od Food



Guideas including five themes: regionality, the market, the relishes and species, the garden and
the tradition (2009b: 1589). Warde argues that the 90s phttee way foranew tradition,
which was simply an eclecticism @ritish melting po® or adlexible appropriation of ideas
from other cuising®(2009b: 161). This new wave of cooking styles that characterised the
restaurant scene in the 90s broke awdl the themes dflodern British Cooking

In his comparative analysis of food production and consumption in Britain and France,
Warde(2009)suggests thadon-antagonisti€difference, regional diversity, the mosaic of
terroir constructs the nationahity. On the other hand, Pierre Bourdieu (1984) observed food in
the same manner he observed other aspects of social life. Food is treated asasgeaeral
analysis of dominance and subordinatiothiaframework ofthe French class system.
Contrasting principles such as formality/informality, exotic/homely, traditional/experimental are
emphasied as being important in the ways in which different classes perceive themselves.

Bourdieu suggests that even eating habits express class difference too:

Thetaste of the professionals or senior executives defines popular taste, by negation as
the taste for the heavy, the fat and coarse, by tending towards the light, the refined, the
delicate. The disappearance of economic constraints is accompanied bgthatiag

of the social censorships which forbid coarseness and fatness, in favour of slimness and
distinction. The taste for rare, aristocratic food points to a traditional cuisine, rich in
expensive and rare products (fresh vegetables, meat) E[whereaskies, richer in

cultural capital than in economic capital, and therefore inclined to ascetic consumption in

all areas, pursue originality at the lowest economics cost and go in for exoticism (Italian,



Chinese cooking, etc.) and culinary populism (peadishes). They are almost

consciously opposed to the (new) rich with their rich food. (1984: 185)

Though income may appear to determine what people eat, Bourdieu dismisses the notion that

class differencegexist only for purely economic reasons. He dertraess in his elaborate and

very highly statistical analysis that it is the ideaswfural taste(and also the financial position)

that determine what good food is which in turn strongly influence the class division and lifestyle.
Therefore it seems @ the culturally constructed idea of wigtaluableand what it

meands also a determining factor theincorporation of foodArguing that incorporation is éh

basis of collective identityischler notes thalhuman being mark their membership afuiture

or a group by asserting the specificity of what theybBeamore preciselffbut it amounts to the

same thingdby defining the otherness, the difference of othEr988: 280).

Food, identity gender

Anthropologists have posed various questi@yarding food and gender (Murcott, 1982, 1983,
1995; Jansen, 1997; Lupton 1996). How food symbolically coenmteness and femaleness
and establish the social value of men and women is one of the main questions that has driven
much of the recent reselarin food and gender (Bentley 1998; Bove et al. 2003; Counihan,
1998a, 1998b; Counihan & Kaplan 1998; Gregory 1999; Jansen 1997; Christie, 2008). The
ability of men and women to produce, provide, distribute and consume food is certainly one of
the key meagres of their power. Thus, food, gender and power are intrinsically related. Caplan
argues tha@imilar pattern€emerge from these feminist food studies (1997: 9). First, food is

cooked and served by women who are respongibleedng the family accading to the



preferences diusbands, save as much as possibteprovide healthgookedfood. The other
pattern reveals that certain foods are associated with one sex rather than ti®ethereQeat
meat, whereas vegetarians are much likely to imales than males. Nick Fides argues that meat
is popular because@s high in strength giving proteins and simply because when is cooked it
tastes good and is satisfying991:1) The third pattern is identified as dieting and eating
disorder, which dishguishes women as much more likely to be on weigtiticing diets than

men, and men much more likely to develop eating disorders than wmen.

It is often pointed out that tH&onstructions of nationhood involve specific notions of
both OmanhoodO and @anhoodO(Yuval Davies, 1997:1). Research shows that women have
become crucial agents in the building of national communities. As Arjun Appadurai argued,
Indian middleclass women communicating with each other through cookbooks instituted the
discourse omndian national cuisine (1988). It is also acknowledged that in various countries
women are perceived as guardians of tradition. Pilcher pointed out that, in the process of
construction of contemporary Mexican cuisine, women played a crucial role. Teyladed the
colonial and Pre&Columbian recipes, whereas male chefs introduced or instigated the French
influence in the Mexican cuisine (Pilcher, 1996). Less concerned with social stigman
seemed to have embraced the traditiomalesandtamales Hediscusses how the complex
culinary history in Mexico has contributed to the national identity and claims that the most
culinary metaphor for Mexican nation wamle poblandturkey in deep brown sauce). There is
also evidence that African women are alsensas guardians of tradition. The notiorddbdern

African Womar@is witnessed as being a concern for African men, who expect their wives to
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9] find Pat CaplanOs introduction to research in food, identity and healtj @seful srting point to highlight
trends of research in anthropology of food. See Caplan, P. (Ce@Tn, P.1997) OApproaches to the Study of
Food, Health and IdentityORn Caplan (ed food, Health and Identity_ondon: Routledge, ppEB1
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cook properly like their mothers and grandmothers. This is argued to be the reason viyg men
outCro eat food prduced in small street food stalls (Barrot in Cusack, 2000: 220).

However, Sobal (2005) argues that gendered identities are not singular and one
dimensional. According to her, considerations of multiple flexible masculinities bring ambiguity,
indeterminay and ambivalence into marital food choices. She conclude&tiaking about
masculinities as a plural construct provides insights about men, meat, and marriage. Multiple
models of masculinities suggest that gerglping of foods is not absolute andgeenonic,
offering many ways of engaging with meat. ODoing marriageO involves negotiating and
managing the processes of Odoing masculinitiesO and Odoing meatO in varying and situation
specific way©(2005: 150)

In his essay OFood, identity, identificati(@@04), Jeremey MacClancy argues that
anthropologists are becoming obsessed with the concept of identity. By arguing that idantity is
catchall term, comes forth as an abstract noun that may connote an entity with clear boundaries,
it may appearsagentess, autonomous and sufficient onto itself, as an abstract noun it tends to
be used irthesingular, and is often regarded as an unproblematic category rather than as one
fragmented in nature and constantly challenged (2006453He asserts th@bn this account
OidentitiesO do not simply exist, as though floating independently through the ether; rather
individuals or goups initiate or perform actions in particular contexts for identificatory process
(63-64). He proposethat we use the term OmodeglentificationO instead and suggssteral
modes to be used to guide our research, especially’tételemphasises the literary mode of
identification (such as restaurant reviews, cookbooks, newspaper articles, interviews with chefs,

letters to editoretc.), the ritual mode of identification (such as meals eaten in group, national,
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% |nterestingly MacClancy claims that he developed this approach when researching in Basque area in Spain. Food
was not his main concern, but he learnt about Omodes of identificationO with food by observance and serendipity
(2004: 71).
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regional and local events that might also be associated with particular food), the historiographical
mode of identification (invention of tradition, cuisine mobilised to e\a historical past), the
culinary mode of identification (analysis of chefs, chefs aspelhoters, promotion of food and

area, promotion of local culinary practices) and local mode of identification (including difference
betweer@isOand@hemd) howcategories of difference are expressed on food, group difference or
variations, food from different regions). | found MacClancyOs suggestions useful to my fieldwork
in identifying, observing and analysing the identificatory process of waiters, chefs, and

customers, within theensorial, symbolic, material and sociphce of restauraftt.

Food, migration and tourism

There is a wide range of studies examining the relationship between migration, ethnic identity
and foodways, shifts and continuities in foahsumption among ethnic identities,
transformations and acculturation, economic and social aspects, relatedness to host country,
second generatiogmixture(food habits, food availability in host country, the emergence of
restaurants and oth@thnidinstitutions and postcolonial encounters (Toumainen, 2009;
Douglas 1984; Hage, 1997; Sewkal 2004; Sharmat al 1996; Charon Cardona 2004,
Harbottle 2000; Charon Cardona 2004; Diner 2001; Charon Cardona 2004; Tam 1997; Turgeon
& Pastinelli, 2002 ). Fomany migrants, especially new migrants, to lose the traditional culinary
practice is considered equal with the Oabandonofienmmunity, family, and religionO
(Gabaccia 1998: 54). Most research reveals common similarities between different ethnic

communties that bring food from their home countries, c@dmeXdishes in family and

1 However, the notion of Oideit#tion® as more preferable than Oidentityd is briefly mentioned by Peter Scholliers
in his introduction to edited volume on food, drink and identity in Europe. See Scholliers, P. (2001) OMeals, Food
Narratives and Sentiments of Belonging in Past and Ri@sa Scholliers, P. (eBpod, Drink and Identity in

Europe since the Middle Agedxford: Berg. p.6



kinship gatherings, us@thnicXood in community festivities as well as cope with the host
foodways, foodstuffs and social activities.

In theKosovar context, diaspora atee crucial agents of gastronomic change in Kosova.
Almost every fourth family member in Kosova lives outside Kosova, mainly in the European
countries such as Germany, Switzerland, Austria, UK, etc. Through exchange of ideas, practices
and materialities, Esovars have engaged in transnational consumption space. Many chefs,
restauranteurs and waiters have returned to Kosova, willingly or unwillingly, to open new
restaurants, cafZs, bars and other eating places, thus, directly influencing the rhythm of diet,
cuisine and eating out culture. Kosova is not a major tourist destination, yet diaspora tourism
makes up for it. Food consumption and tourism are related but they diverge in different ways,
mainly for four reasons characterising food consumption by teurestsentiality, unfamiliarity,
temporality and symbolism (Mak et al, 2012: 176).

Diaspora tourism is another essential aspect of gastronomic development. Diaspora
tourism revolves around the idea®thnic reuniof{Stephenson, 2002) which involves
travelling and spending holidays with their family members in search of reconnection and
exploring@rigingddand@ootNguyen et al, 2004; Cohen & Avieli, 2004) .dtransnational
perspective, the returning visitGas opposed to the tourist who visitefhds or relatives (or
perhaps both) may be characterized as having extensive familial and social ties at the particular
destination to which he or she is visiting. It is theorized, therefore, that temporary contact in the
form of return visits functionas a means to renew, reiterate and solidify familial and social

network€(Duval, 2004: 51).



Food and memory

Food is not merely an object, a something which fuels our bodies, but it is also a
characteristically modern way of encountering and experigrihig social world and the social

action within it. Food as a material point of reference thus hasga®eningO role in peopleOs
social activity. It glues the social activities in various ways and throughout various times. As
such food OcgathersO ¢family around the table, guests at the weddings feasts and parties,
friends at the restaurant, etc. The compulsion for beitig-others and the communion

regeneration has much to do with food sharing. Food thus has its agency and effects. In
Strathernia terms food is a Odistributed thing® which carries some Odistributed personhood in it.
However, compared to other object of exchange, food is a peribattéouted thing When

food is shared there is also a piece of Oself® being shared witht ahetserefore be argued

that food eating and sharing is constitutive part of the OcosmologyO where social relations are
created, reconstructed and performed. The ability of food to evoke memories lies in its smell and
taste, the sensation of food as en&ll object. For Proust (1981) it was the taste and smell of the
celebrategetites madeleingbat evoked his memories deeply and trigged his recollection of the
past.

Food as a material thing has a profound effect upon our senses which in turn beacomes a
embodied experience of the world around us. As Tilley ar@hesterial forms may act as key
metaphors of embodied identities, tools with which to think through and create connections
around which people actively create identif2006b: 18). The vergame thing applies to food
and food eating practices, f@oods are distinct from other objects that people may use to derive
comfort because they are incorporated or taken into the body; thus they have physical, as well as

psychological and emotionalfeétsd(Locher et al, 2005).



Others also have noted the significance of food as an emofdnjetOIn his overview
of the sociology of food and eating, McIntosh observed that Ofood, eating, and experiences of the
body all have emotional implication§I®96: 245). In her research, Lupton has argued that many
human emotions are directly associated with food while Ohunger is not often regarded as an
emotion . . . there are different kinds of hunger, related to the concept of appetite. An appetite is
an enotionally flavoured hunger. . . . HumansO relationships with food and eating are subject to
the most powerful emotions experienced in any contextO (19884)33 hus, food may be used
for providing comfort by conjuring up images of a familiar and sogthkiay of life. Further,
advertisers fully appreciate this reality and isolate particular themes or situations associated with
food objects. These images offer us opportunities to experience a nostalgic past through
consuming particular food objects.

David Sutton is one of the few anthropologists today that has spent a considerable time in
studying the relationship between food, memory and historical consciousness. David SuttonOs
bookRemembrance of Repasts: Anthropology of Food and Megi2@dit) is one othe crucial
works in anthropology of food and memory. Sutton provides an inspiring account of the
usefulness of memory in the study of food and-vieesa. His ethnographic evidence and
theoretical arguments show that food also provides the material ¢étieésconstruction of
memory, hospitality and reputation: acts of food exchange are reinforced by narratives of
generosity in particular and memoriesgeimeinshafin general. Accordingly, people lament the
plate on which their spoons used to meet wimidiurn is also a lamentation of the loss of
neighborly coming and going or the everyaaswith-everyoneelsegemeinshaftSutton
suggests that food isn't about what merely meets the spoon, but what memory OspoonsO the food

According to Suttopfood generosity i<a key site for elaborating notions of group



identity, in particular &noderrfidentity that poses itself in contrast to a lost past in which
generosity made up the shared substance of everyd@g2i@@1: 1617). Sutton makes it clear
thatfoodOs memory power derives from synaestibia very crossing of experiences from
different sense registers. His ethnography reveals that synaesthesia helps us understand the
significance of food in oneOs identity when leaving home. Sutton has greeide substantial
ethnographic evidence as well as succinct theoretical arguments to show that food leads to
interesting theoretical issues concerning memory and exchange. Food is a perishable material
object and whelt is given as a gift it does not rain there to frame your memory as a material
gift. However, food should not be dismissed. Ritual feasting or mundane food exchanges can
create lasting memories especially when cultivated through narratives of past acts of hospitality
and exchange. Anothargument that is solicited in SuttonOs work is that he maintains that unlike
solid objects, foodhternalisesdebt, which perpetually calls for verbal and nambal acts of

remembrance and reciprocity.

Food and the body

The notion of human body is albayhly relevant to food and eating in general. Bodies can only
maintain being functional if they are being physically healthy. Bodies are understood as dynamic
and molding. Cultural practices and Otechnologies of the self® as Foucault (1997) would put it
(nscribe upon the bodyO by marking it and shaping it and making it readable. It is clearly
understood that food habits and preferences are some of those technologies of the self as they are
the practices which keep the body informed of the appropriateicaide things, im cultural

and nutritional sense. Those practices also maintain the cultural status of the body and also act as

symbolical and pleasurable commodities for the body to then be able to maintain an identity



which can be said to be definediad the line ofyou are what you eat

Also, the body as a functional, biological and cultural object is always already under
constant pressure to keep up with the Qideal boly®ody which is constructed by the other
social and cultural institution&ome body ideals are portrayed as disciplined bodies which are
under certain scrutiny and control. Bodies therefore become physical symbols of the ownersO
seltcontrol. OneOs personality and-selftrol is supposed to be objectified in @Greontrol over
their eating habits and body building or body caring. A slim body signifies a high level of control
whereas an overweight body signifies a lack ofd€ipline and over indulgence. In the
Jamaican contexthe Gdeal body is plump with vital fluid3(Slobo, 1997: 19). In the American
context, the OplumpnessO is associated with Osoul foodd and the core African heritage is embodi
in womenOs meal preparation (Hughes, 1997: 272). In the African ¢@ntextk points to the
discourse of Oeating out thelpd (2003) as associated with slimness, which is not considered as
a Orespectable bodyO (Oha in Cusack, 2003). Fdargerand fat bodies achie@uthentic
physical masculiniwhereas for women large size suggests reproduction and healthy potential.

However, with the notion of opening the body to the world and taking in food comes the
notion of danger. The notion of incorporation is central to this: we incorporate the food into our
body therefore into our self. Fischler has identifteel OomnivesO paradoxO as a tension
between the human biological need for a variety of foods and innovation and the need to
maintain caution because any food unknown is potentially dangerous (1980: 946). On, the other
hand Pasi Falk argues that there is a distindtietween OopenO body and Oclosed body.
According to him, the OopenO body is characteristic ah@geenO or Oprimitive societiesO as
eating is the means of bringing people together (1994: 20). Incorporating food in primitive

societies is by sharing amedting it with others, therefore you earn your place in the community



as a OgrowgelfO rather like the modern notion of individualised self. The OclosedO body is the
body of the individualised, Omodern® body typical of western societies where thezates a

control on individual®s body exposure to the world. Falk is hinting on the loss of thes@iebup

in the meaisharing community today. Most of us in Western societies wigego out for a meal
make different individuasied choices and still adheto our own practices of what and how

should the world be taken inside our bodies. Falk also argue that the modern societies have an
Ooral character® which is a direct consequence of increasing indatidnalde summases the
tendencies of modern @ag-culture as increasingly rising towards the Qitaald eating

tendencies. According to Falk (1994) the rise in consuming snacks, sweets, titbits etc., which he
classifies under the category of pleasurables and oral ingestive activities, is dudetditieeof

the ritual meal eating activities. These concerns are expressed in Kosova too. Often people refer
to current age as the age of Ofat® people. Informants often pointed out that in the past Opeople
were thinner®. Given that most of the food in Kass imported, Kosovars argue that food

comes from OGod knows where!O usually referring to cheap food and ingegteatibought

in large supermarkets.

Discussing the notion of civéed body and the controlling of the self, Lupton asserts that
Qronemporary cultural meanings and expectations of food and eating practices have been shaped
and reproduced via these [that is, the body that is tightly contained, consciously managed and
subject to continual sefurveillance as well as surveillance on thet pf others] understandings
around the notions of the OcaallO bod)(1996: 23. In her thorough studgf food, family and
childhood, Lupton brings into the account the importandaesharing of food withirthe
family since infancyand the accultation process of eating food since childhood. She notes that

Omeal times are integral events at which children are acculturated into the rules and norms of



OcivilsedO behaviorO (196: 38). In her analysis of-soltizal and personal meaning of food
sheexplores the relationships between people and emotions, subjectivity and embodiment. As
she explains in her analysis of food and emotions OEthe smell and taste or even thought of
certain foods, if connected to happy or idesdichildhood memaries mayiat nostalgia to the
extent that they shape preferences for food in adult lifeO(1996: 49). Caplan also sug@¥sss that
changes in consumption and their effects, particularly on health, have been an important theme in
much recent writing on foodEone dake concerns the extent to which palatability coincides not
only with edibility, but also with desirability from a nutritional viewpointO (1997: 4).

Recent anthropological research looking at indigenous rjtunaals and the bodily
practices in Bolivialsow thatbodily practices and sensual experiences surrounding specific
meals contribute to making certain kinds of bodies and identities and that people in different
locations in the nation connect to food, body, and identity in different@(®ypsilson 2006:
661). Food and the body are also directly connected in food preparation, serving and eating. The
way in which food is cooked is directly linked to body movement, body memory and body
language. Paules (1991) notes that some dBthategies of actithby waitresses consists of

body-space movement and tactics.

Gustemology: food and senses

Food memories are not osense memories, they are constituted by multiple sensory registers.
KirschenblattGimblett sum this up by saying thd@tom color, steamising, gloss and texture,

we infer taste smell and fedlaste is something we anticipate and infer from how things look,
feel to the hand, smell (outside the mouth), and soDodeyes let us OtasteO food at a distance

by activating the sense memoridgaste and smefi(1999: 3). Bousfield (1979) goes as far as to



claim that symesthesia is not a faculty, but an acquired skill cultivated through & actd
language device.

Sensorial experience acts as powerful means of mediating social relaiimnsediate
and unspoken ways. It brings people together as much as it highlights their differences. Taste and
smell, in particular, are emotional and psychological markers that influence the behaviour of
people. The senses are an important factor for experig and making sense of social life
(Howes, 2005; Stoller, 1997, Sutton, 2001, 2010; Seremetakis, 1994). Vision and sound are no
longer prioritised as being more objective, rational and important ways of knowing. Taste and
smell, as subjective and emaisenses, may say many things about social relations in general.
Through our senses we entertain teesorialfaculty which only food can arouse. We are all
aware that to make the sensory aspects of food centted tiaderstanding of experiences leads
us to a richer understanding of social life. As Sutton sug@esfairsuing our interest in the
sensual aspects of food, we should keep our multisensory apparatuses trained on what
anthropology has in one way or another always been concerned with: evidfeydad the
multiple contexts in which the culturally shaped sensory properties and sensory experiences of
food are invested with meaning, emotion, memory, and G§R0.0: 220).

Taste and smell are embodied processes. One taste or smell may bmingusnaleasure
to one person and invoke revulsimrthe other. Although this reflects the individual response, it
indicates the divergent social background. Sensory knowledge is ingrained in people through
their socialisation ira particular setting (Feld2005). This embedding of sensorial associations
leads to lifelong responses to tastes and smells throughout a personOs life, in turn identifying
him with the cultural surrounding in which he or she was raised. Although the sensorial

embodied responsendits associations tend to last forever, they do not preclude the acquisition



of new tastes or supplanting of old ones. New materialities, ideas and practices, engender new
sensory knowledge. Familiar tastes can be revisited, unfamiliar tastes can be invested with new
social and emotional meaning. How important is memory of taste in people’s lives?

David Sutton argued that sensory aspects of food are central to an understanding of lives
and experiences. Building on his earlier work on food and memory (Sutton, 2001) and Feld’s
notion of acoustemology, he goes on to argue that food and the senses could become central
ethnographic foci in their own right. In his review of the approaches to food and the senses, he
coined the term ‘gustemology’, which stands “for such approaches that organize their
understanding of a wide spectrum of cultural issues around taste and other sensory aspects of
food” (2010:215). Sutton acknowledges Judith Farquhar’s (2002) research in China as one of the
exemplars of a gustemological approach to food. Farquhar analyses people’s changing sense of
themselves in relation to larger social forces through their everyday sensory experiences of
flavour.

A gustemological approach to food can be a useful way to explore the ‘flavourful
formations’ and local epistemologies of taste, as embodied experiences, practices and stories.
Kosovars often reveal strong embedded stereotypes about social statuses in their conversation on
food and senses. Someone can have the dairy smell of ‘katunar’ (villager), someone can be
called ‘suxhuk’ (sausage) due to his fattened belly. It is common to hear people refer to food as
“listening to that smell”. Often, restaurants and cafés are differentiated primarily on their smell.
As I discuss in chapter 4, many informants never dine in “gjell€tore” (stewplace) because they
cannot stand the smell of paprika, Vegeta, or the general mix of different “common” spices they
do not have at home. Often, smells are essentialised as concepts that construct the hierarchy of

restaurants. Often, the sensorial experience of restaurants determines their social statuses. Thus,
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senses are crucial in constructing @eerenesSof the restaurants, which may be recognised as
the way in which restaurangseconsumed as a place in its sgathetiqmultisensorykentirety.

Sarah Pink (2008) usesgtomenology and what she calls Oslow ethnograppyévide
a thick description of tastes and smells of Oslow food® movement in a Welsh town. Sara PinkOs
(2009)Bensuous ethnograpbypens uptte field of reflexivity, embededness, and corporeality
within the ethnographic approach to senses. Pink offers cases of ethnographies in movement
(walking, cycling with participants) and provides useful instructions for contemporary
ethnographers o@mplacemenfof the researcher. She argues for motile and mobile
@orrespondencéwith our informants and the field. Her argunsearte useful to engage &n
ethnography of restaurant kitchens (Fine, 1996)Gitchenspac@as extended beyond home
(Christie,2008) inanyfuture sensuous ethnographic study of food. Sensory knowledge is
developed through the sociality of food practices. Taste, smells, embodiechéxaty and
food-sharing techniques produce sensory knowledge.

Thus recent studies in gustemolagpknowledge the sensory and synaesthetic aspects of
food, mainly taste and smell, @onstitutive of plac® In the words of Chau, Owe sensorialize

our worlds, especially through engaging in intense social activitiesO (2008: 490).

Food, place and locaty

Food is one of thenost recurring/populanedia headlines of éHast two decadegspecially

when food security and sustainability is concerned. Concern about the reliability of food supplies
was caused by global food shortages that resulted in fotsdimimany countries during 2007

2008 and 2012011, the first timesin living memory (Bush, 2010). An increasing interest in

sustainability alongsid#herecent concerns in safety and reliability has prompted a movement to
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consume food that is grown Idlyga The movements are known mainlysisw food movements
andlocavorismgPetrini 2001, 2007; Parkins & Craig 2006; Pollan 2006; Kingsolver, 2007).

This Slow Food Movementhich started in Italy emphasgs buying food directly from
local farmerskeepirg thecommaodity chain t@minimum. The core philosophy @lownes§is
grounded in understanding the pleasure, taste, conviviality, and value of local products and
cultures. As such it has grown to include a range of activities, organisations, movements,
localisations and diversification§ ocavorisnfalso started as a movement in San Frangisco
grounded on the argument that it is harmful to the environment to transport food over long
distances (food miles) and people should instead choose to consynfi@odnyrown or
slaughtered locally. The idea @cavorisnthas been described and defended by various
activists and entrepreneurs as well as authors such as Michael Pollan in HisiedknivoreOs
Dilemma(2006).

The ideas and movements of slow fa@odl locavorism resonate withe concept of
terroir, place and localityTerroir is a traditional French term referrifp an area or terrain,
usually rather small, whose soil and microclimate impart distinctive qualities to food p@ducts
(Barham, 2003131).Terroir food and drink that are produced in connection with place,
manufacturing process and taste are intrinsically linked to historical and cultural practices.
Trubek notes thaBhe cultural embrace of FranceOs agrarian legacy and the intereseiving
it means that the taste of place often intersects with notions of auth€@€ie8: 43) Terroir
food is understood in opposition to the industrial fast food, which is seen as sterile and
impersonalTerroir is the term that describes theitgd locality associated with a professionally
crafted timehonoured practice of makingddin a certain place or region. It is otherwise

definedasGsharing soil and weather conditions Eearth as a whole (and) its cumulative use over



the years (E) the culire and morals of the proprietor, and the soul of the coDf@yy, 2002:
34). Certain type of food is associated with certain place and it marks the identity of that place.

Terroir food or food from certain locality that is distinguishable as Oloed(¥ is not
only a French phenomenon. In her recent research, Amy Trubek (2008) discovers that a new
@ommon sense cultu@about food and taste is being strengthendhetS, too. She starts her
journey by digging up the roots t#rroir in France, proiing a historical context for the
phenomenon. She discovers that thesrerging Americaterroir in California, Wisconsin and
Vermont. According to Trubekerroir is a worldwide phenomenon and can exist as long as it
matters to people. Tendencies towrnd consume food in confined and close territories using
distinctive production practices as is the case teittoir food and drink can be diverse. The
strategy of fixing local products to particular Olocal placesO is known as Oquafityrhend.
coneept ofterroir is useful to ground the Kosovar sense of taste of local food. This corresponds
to what Kosovar know dsatun(village) food. This is qualitative food that is often compared to
imported food found in local supermarkefsitunfood is consumeds good food, qualitative,
nutritional, clean and often safe. For m&ayunfood is also tasty and fulfilling, contrary to
imported food (see chapter 4). Food becomes the crucial product through which the position of
the state is evaluated.

As mentiond, movements such as Slow Food, locavorism and so forth, seek to establish
a habit of change in the cultures of consuming food with strong opinion on public morality and
social orgargation. The definition given some time ago for social movement viewsalkem
Qrollective enterprises seeking to establish new order of life E[which] derive their motive power

on one hand from dissatisfaction with the current form of life, and on the other hand, for wishes
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®“Fora comprehqnsive review of literature on the notions of quality of food see Murdoch, N. & Marsden. T. &
Banks, J. (2000)Qiality, Nature, and Embeédness: Some Theoretical Considerations in the Context of the Food
SectorO iBconomic Geographyolume 76, nr. 2, 10125
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and hopes of new system of livia(Blumer, cited in @ossley, 2002: 3). However, social
movements are recent objectifications of the tenden@naoally educatéthe public about what
should beon their plates.

Researctas gone beyond tradition@thnic foodway€to focus rather on food relations
grounced and objectified in localities and conditioned by the complex relationship of senses,
memory and place ithe urban setting. Analgng the centrality of food among Dominican
immigransin New York, Marte (2011) points to the concept of Oseasoning@ akfao
metaphor for Othe ways they [migrants]@easonedinto new sociecultural relations in
receiving societiesO (2011: 182). She suggest@dhditroute€andBeasoningfunction as
creative strategies to reimagine home anse@son their expemce of community and local
history. On the other hand, Sarah Pink has suggeste@aee makingds also an event
between the ethnographer and the research subject. According to heivieegpresence of
researcher and research subject is itselfribed on placasevent as it is simultaneously
experienced and constitu®008:179). She argues that thispresencénvites for an
exploration of how ethnographers and research participants mightilmplocated in place
making, and suggests théhnographic research process can be theorized as a form ef place
makingd(179). The ethnographerOs participation through eating witls ottreraise new
awareness and ethnographers engaging with eating with others can elicit further reflection on

their aubjects as well as themselves.

Food, restaurants and eating out
Gary Alan Fine (1996) provides a useful introduction to the rise of restaurants as institutions.

Here | summase his historical presentation in a paragraph.



The ancient Greeks and theifiése were concerned wi@ookingJong time ago. The

Chinese started the fir@eriou€restaurants during the Tang dynasty (61@7 A.D.)

and developed the sense of OcuisineO. Food entered the Roman public sphere through

gross banquets During the MiddAges the first cookbooks appeared and the kings of

Europe started to employ chefs to cook for them. During this time the Chinese and Italian

cuisine are reputed to have established@eelQcourt cuisine. Later on this reputation

belonged to French csine. The court cuisine was firmly established by the late middle

Ages and Renaissance. There were also inns, teahouses and various other eateries that

brought dining to the public sphere. However, the fisstauranfwas established in

Paris in 1765, aly two decades before the French revolution. Thirty years after the

Revolution Othree thousand restaurantsO marked the landscape of Paris. At that time,

restaurants in France became Osocial institutions® that intermediated the public and
private in Frenchculture, playing anncreasingly significant role in creating and

validating social and cultural distinctions. The spread restaurants is argued to be the
consequence of the agricultural revolution, the desire of mass feeding in urban areas,
and the needfeelites to have good quality of food without having to employ their own

cooks®®

Restaurants have taken an important place in our history, as continuously opening, closing,
diversifying, extending, transforming and revitalising our diets and our sivaallh our
contemporary age, restaurants have developed rapidly, taking a role of Othird@ldeas(rg,
2001)- settings beyond home and worRestaurants and public eating places suaats, have
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come to be ou@n-betweedplaces that c@onsttute our private and public lives, @amost
sensuous way. We eat, we meet, we celebrate, we sing and dance and fully engage our senses
and our bodies in the microcosmtbérestaurant world. With the fast development of modern
urban cities, restaurantadicaf and other public eating places have emerged as places that
sustain our social lifeworlds and lifestyles.

The cafZ and the salon in particular have been regarded as icons of publicpletege
where things could be discussed and critiquethdfimas, for instance, saw the cafZ not asly
place where the soup was to be consumed but also as one of the main places of the development
of modern social life in the end tfe 19" century (1989). Analsing coffee houses in Britain,
salons in Frare and table societies in GermafysghgesellschaftgnHabermas argues that
these establishments were the ground basis of a public sphere. It waseipl#ttes where most
of the debate about politics, literature, art and other associated issues teckrulavas
grounded. He mentions the fact th&le Guardiamewspaper and alSthe Spectatomagazine
were delivered firstly to those coffee houses and then were taken to the larger masses. This
shows that there has been a special relationship betweeoffide house and the
newspaper/magazine publisher. It certainly strengthens the argument that the coffee houses and
caf and other public eating and drinking places have had an efficacious agency on the
development of social actioff.

Restaurants are al&ey sites for practices of social distinctigplaces where people
insist on seeing and being seen. Although there are similarities in the practices of dining out
among many cultures and societies, dining out in restaisazan activity which surelyitfers
from place to place. Roy C. Wood has argued that an increasing emphasis on ambience, design

and performance masks the fact that the food in restaurants has become increasingly
"""""""""""" PESSSTS$$SSSS

541 will discuss Habermas (1989) in chapter five
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standardied. For WoodGany sense of novelty and innovation, or "redffedence, derives from
non-food factors, the contexts in which foods are served, and the value to consumers of these
context$(1994:12). He continue§ining out is increasingly standardized and routinized E
"Choice", in any meaningful sense of the wasdan illusion, and E the very act of dining out is
emptied of meaning beyond the passive acceptance of the demands of fashion and convention
(ibid.: 13). One of the problems with Wood's approach is that it confers ultimate power upon
those who contrahe restaurant industry and assumes that this determines how people consume
the restaurant experience. Such views have been present in theoretical approaches to cultures of
consumption since the Frankfurt school.

FinkelsteinOs study of eating out is alse of the main substantial accounts on the
subject. She devotes the whole book to the restadkistsry and the behavioural manners
whilst eating out in modern society. Her main argument is that eating@ut@nstraint on our
moral developme(1989: 5) and the materiality and social agency of the restaurant frames our
emotions and behaviour in order to create a soothing atmosphere which in turn relieves us from
Qhe social responsibilifandQveakens our participation in the social a@{1#89:5). She

notes:

When the individual chooses to eat in a restaurant it is usually for pleasure and the
guestion of what constitutes a sense of pleasure presents the possibility that the sensation

may be styled by the cirmstance$1989: 2)

Finkelstein dributes variation in experience almost entirely to the choice of type of venue,

whose conventions then structure the behaviour. She claims that the type of restaurants, the
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ambience, the dZcor and the very materiality of the restaurant determines (tantems and
responseto it assuming that almost everyone shares a common understanding, feeling and
subjectivity of the nature of the place visited. She almost entirely rules out any participation and
creative action on the behalf of the customers\ésitbrs. Her approach is reductive and

brackets the social action according to structural conventions and underlying govermentality
which in turn proves to be adhering to structural materialistic determinisms. Martens & Warde
(1997) argue that Finkelstéls observations prove to be difficult when patifder context and

against more throughout empirical research. They note that

Much of her argument works by contrasting the appearance of the pleasure derived from
the world of commodities and displaydathe real foundation of the engaged, social and
moral self. Her key point is that the expressive aspects of consumer behaviour are
generally to be deplored because they inhabitrefifction and moral development. If

this is a current predicamentpiecomes difficult to understand why, when pleasures are
fragile and imaginary, people generally continue to consume so relentlessly and with so
much apparent commitment. FinkelsteinOs only resource is to an explanation in terms of

subconscious manipulatigh997:145)

One of the strengths of Martens and Warde's work is that they provide detailed empirical
evidence of the precise forms of pleasure experienced by diners. Their stress on the importance
of eating out as an event suggests @fa meal symbaties a socialksignificant, temporally

specific occasiod(Warde & Martens, 2000: 217)

However, restaurants are not just mere signs and mere things that frame the social action
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in a manner which Finkelstein propostegy alsaneananddo different thingso different

people The experience of eating in a restaurant cannot be as pasdib®mogenous as she

implies®® Restaurants as material forms can be objectifications of many things and also objectify

many other particular things. Sheltonresearchig Greek restaurants points autch

restaurants are like a theatre shaping custditresghts and actions. He maintains @he

restaurant is an organized experience using and transforming the raw objects of space, words and

tastes into coded experienaksocial structured(see in Yan, 2005: 83). Also in her study of

McDonalds in Sweden, Brembeck notes fae routines and the materiality of the restaurant

offer ways of upholding family life but also of creating everyday, family life, and home in new

ways that are in accordance with the demands and rhythms of today@%2008d 217).
Anthropologists and other social scientists have argued that restaurants play a crucial role

in developing and instituting the culinary ethos behind the use of ispagifedients and their

factual and potential combination into recipes, that gradually, through the process of repetition,

routinisation of production and consumption, including the etiquette of waiting and eating, are

refined into a set of norms that ¢ohute to the construction of gastronomy (Spang, 2000;

Trubek, 2000; Ayordiaz, 2012)Restaurants are places that engage entrepeneurs and chefs to

think creatively in developing new dishes, menus and cuisine to compete in the public

foodscapes. Some tife Gnost interesting aspects of social and cultural life in our contemporary

world are featured in restaura@{®eriss &Sutton, 2007: 1). Although the orggations of

relations within restaurantgseframed by the market, those relations reflect otepeets of

social and cultural life including tradition, kinship, and gender, where restaurants turn into

Ohospitality commercial spacesO (Lugosi, 2008).

PESEEE$$SSSS

5| will discuss FinkelsteirsGapproach in chapter 5, too.
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Restaurants can be the most visible social and symbolic places constituting the identity of
the foodsape inanyparticular city or region. Turgeon & Pastinelli argue tkit the same way
that the bourgeois restaurant of the 19th century was a site for the consumption of the nation,
through the presentation of regional cuisine, the ethnic restaurdmet¢@se in postcolonial
societies a place for the consumption of the W@r&D02: 247). They also argue that ethnic
restaurants represent deterritosedl @thnosite€where foreign is made familiar. According to
them, it is surprising to witness thaethk is a sharp decline in restaurants serving traditional
dishes in Quebec where Ostrong nationalist sentiment has long been nourished by the
revitalisation of traditional cultureO (2002: 248). Lu & Fine show how ethnic restaurateurs in
America fit ethnicauthenticity into a market niche of expectations (1995). Josephine Smart
(2003) shows that Chinese restaurants in Canadaafsaemerged as rural settlements,
departing from the existing highly urbaentric settlements. Gethnic connections and
resouces are no longer the basis of success and business ownership. The geographic mobility
from urban to rural localitieis shown to ba Qighly strategic decision motivated by mostly
economic reasd(Smart, 2003: 312). This is a case with Otradition@uesitsO in Kosova.
However, some of the restaurants attempteé@edpherseCthe @entréin finding quite urban
areado establish their presence.

In her analysis of restaurants in market socialist China, Hsu points oQuésagrn
restauran@vereseen agtonnected to the global capitalist economy and the world of
cosmopolitan consumerism, in contrast to the local, provincial, and backward. Second, these
workplaces were seen as distinct, and indeed oppositional, to state socialist workplacg¢keand t
socialist understanding of work where individual contribution was rewarded by state

paternalisn®(2005:543). Chinese workers found restaurants as ways of movingpfesipheryO
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to the@entréwhich were@astedas@evelopmer® In Ching McDonalds are part of the
everyday young Chinese experience @mdst of them donOt know the companyOs American
origingdd(Watson, 2005: 72). Watson links restaurant going (at McDonaldOs) in China to rising
income, singlechild policy and economic boom. As a resaflfood consumptio@&ncouraging
children as young as three or four to march up to the counter, slap down their money, and choose
their own food® new identities and subjectivities are constructed. Jungfdiadochildren of
the onechild policy China as OLittle emperofSh Watson 2005: 74). Also, McDonalsn
ChinaQnhurtures its own network of russgdtato growers to provide French fries of the requisite
length. But what is interesting to note is the story of Japanese little leaguers whemtady t
California. When they spotted the McDon@khey marvelled that America had Japanese food
tooO(Watson, 2005: 77). According to Watson, McDonaldOs Oappeals to ChinaOs new elites
because its food is safe, clean and reliableO (2005: 78). It is lyrémigbese reasons that there
are many copies of McDonaldOs throughout China. This model also inspired Communist Party
officials to reason that local chains serving noodles, barbecued meat, soups and rice pots
takeover the mass market.
Discussing restaants as institutiongApplebaum (2011) notes th@onsistencéiis
essential to th@nstitutionalisnof therestaurant. He even goes as far as to sahthdoeshot
know of any social thinker or political theorist who has ever thought of Othe p0fIt@
people who eat outOEbut it is possible today to think abomrio civisashomo gastronomicus
and everhomo restauranticu®(2011: 26). As Applebaum suggestse restaurar@s always a
space with an identity that can be located along severatetiff axes of meani@§2011: 36).
Restaurants can be expensive and cheap, in and out, formal and casual, familiar and

exotic, ours and foreign, uniqgue and common/typical, themed and unthemed, then and now, and
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so on. However, as my research suggestsuemts are also referred to as OthereO, places of

taste and experience, pleasant or unpleasant. The OtherenessO of the restaurant is essentially the
social and sensoriakperience: the smell and taste of food, the presentation and the tbek of

food and therestaurant OambianceO, the overall material culture twéhéstaurant, the
OhospitablenessO (Lugosi, 2008) embodied in synadstiutiisensorialexperience which

allows guests themselves also to creatively engage with each other throtggiaheant. Yet

this does not mean that restaurants are always necessarily appropriated and negotiated. In our
current age ofiomo restauranticysas Applebauni2011)would suggest, we are constantly

seeking to find OsomewhereO to have a drink, dinmeaoge a party. As such the restaurants is

an agent that actively contributes to the conviviality andatibciof our contemporary life.

Regionalism and transnationalism

Recently, region studies yaturned from viewing the region &rchaic, backwardnd
provinciallto viewing the region as the space@dsmopolitanisf@imagining (Giordano, 2007).
Ballinger suggests th&with the resurgence of ethnic and national violence in the@olst War
Europe, particularly Southeastern Europe, political acod scholars alike have turned to the
region and regionalism as promising alternative to the nation, i.e., as going beyon@® nation
(2007: 6768). However, according to Rotihis concept is useful asiaractical concept of
understanding, as everybodyesss to know what it denotes, although most people would be
hard pressed if asked to define what it mE§p607: 18). Roth recogses four levels of spatial
dimensions that are commonly referred to by the term Oregiomictbeegion, themeso

region,themacroregion, and thglobal levelregion. Kosovo was classified in theesaregion
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whereagin some cases, such as Montenegronthsoregion has become a nation on its @wn
(2007: 19).

In Southeastern Europe the term region is usually used taodbaral region® The
essentialist view of region &ontaineréof @aturabwhole was challenged the 1990s by the
view that perceived region as a social construct (Roth, 2007). Roth concludes that in Southeast
EuropeQheregionhas only been usets an unquestioned locale of field studies either of folk
culture in general or of such aspects as material culture, customs epic traditions or @arrating
(2007: 2%728).In Kosova, the region is understood as local region and the local terms for region
aretrev', zone, an‘but sometimesegjion,too. In local ethnology those are called
@thnographic regiof®r @thnographic zon€xput also@thnographic provincéKrasniqi,
1977 Xhemaj, 2006; HalimiStatovci, 1978). The ethnographic provinces weraldiv by the
distinctiveness of each province in termgifferent social factors, specific characteristics of
material and spiritual cultu@Krasniqi, 1977: 111). The main material culture characteristics
were classified in terms of clothes, custping also the dialects or the type of local idioms.

Giordano linksthe globalisation process tthe @egionalization of identiti€2007: 47).
According to him ethnicity isGtill an important opportunity, though certainly not the only one,
to define boudaries byinventing in this terms@ositive connotations, distinctions and thus
building new belongings and affiliations. As suetihnic poweshould not be regarded as a relic
of the past. i.e. of the nineteenth and twentieth centuries, but shoulédaserbas a
phenomenon linked to several territorial redefinitions, regionalizations, and reconfiguration of

identities in times of globalized late moderd{2007: 48).
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Daphne Winland (2007) illustrates the value of a transnational perspective foringfra
the scholarly understanding of national and other identities, including regional iG&Biity.
analyses the transformation in Macedonian identity as a result of independent Macedonia, Greek
bordering and Greek and Macedonian diaspora in Australidla®iresearch in Croatia
(Frykman, 2004) shows that in the dialogue between homeland and diaspora transnational
identities come to the fore. She evidences hidden maps of Otransnationalism from belowO (2004:
94) which refer not to political maps from abdu#t to spaces of imagination and the material
culture as objectification.

It is argued that regional identitifaction is highly emphasised in Balkan gastronomy.
Vukov (2008) notes that cookbooks published in the postsocialist period include speciaksectio
dedicated to traditional cuisine. Vukov highlights sashéhe crucial factors that influence the

re-traditionalisation process of gastronomy in Balkan postsocialist countries.

OThe increased mobility of people within and across national bordegspwirg

number of foreign visitors , the enhanced impetus of spending leisure time in exotic and
unexplored places, the organization of alternative forms of tourism (village, cultural,
hunting, hobby, culinary, wine, ethnographic, ela)l these factorencourage hotel and
restaurant owners to view regional culinary traditions as a niche which can be used to
attract more visitorsEin this context, the imaginary or symbolic consumption needs
regionalisation to swallow up both food exoticism and nostatgi®©hative foodO.

(Vukov, 2008: 540).

% A OtopriewO of transnationalism in Balkans is provided in Kostovicova, D & Bdjieitilovic, V. (eds) (2004)
Transnationalism in the Balkansondon: Routlede.



Balkan food, postsocialist foodways

Social science research on Eastern Europearspogtlism and transition often provides
reductive views of societies observed. The presumption is that every aspect of sasial life
determined only by an intentional ethnic identity construction. This has become a projective
view: if you studythe Balkans you must look &ncient hatreds@thnic conflic® @alkan
Babeland so on. In fact, Sabrina Ramet (2005) has listed afysadanore than 130 books
that offer analysis od Yugoslav implosion where such concepts are highly employed.

In recent yearsacademic debate dhe Balkans is concentrated on statebuilding and
political structures, an emerging capitalism, neolibigleblogies, and so on. Sometimes some
Qctual happening&re thrown in to identify the Olocal voiceO. In the case of Bosnia, Oethnic biasO
appears as the main flareducing realities mainly to ethnic dimensions, a view challenged by
anthropologistsqeeBougarel et al, 2007). Nevertheleasthropologists working in pasicialist
Balkan countries have offered a more nuanced and holistic understandilegaifpolitical and
everyday life context (Ghodsee, 2011; Hann, 2002, Burawoy and Verdery, 19962801t
Kaneff, 2004). Most recently, anthropologistdlué Balkans have undertaken ethnographic
research fronthelowCthat goes Obeyond ethnicityO, beyond Oancient hatredsO and beyond
OprotectorateQ, to look at the local realities and everydayalBalikan postsocialist context
(Bringa, 1995, Duijzings, 200F%ja! ek, 2009 De Waal, 2005; Saltmarshe, 2001; Bardhoshi,
2011, Vullnetari & King, 2011; Vullnetari, 2012jvkovi#, 2011 Dalakoglou, 2008; Ghodsee,
2009, 2011; Verdery, 1995, 2003; Dazin, 2001, Luci, 2014). In the context of postwar Kosova,
anthropologist have looked at the ways in whi@hemon® @atiorOand@dentityQs objectified

in war memorials and commemoration ceremonies (SchwaiBleeers & Di Lellio, 2006)



they have observaublitics of remembrance and gendeu¢i & Krasnigi, 2006), andbserved
and analysethe materialisation of gendered identities in making the nation (Luci, 2014).

What appears to be remaining crucial to anthropological knowledge of postsocialism lies
on the@roundlevel Bthe level of everyday lifeSome ofthe quesions that concerthe
anthropology of everydadife in postsocialist countries ar&hat changeand how do local
people make sense of the process? How do people cope with changd® ¢hamges occur and
how do traditions endure, change or become reigi¢al? What doe@nodernityand
(uropearsationrOmean and do to local people? What coping strategies, praatidesodes of
identification are engendered in the process of change? How is socialist nostalgia seal®@riali
What are the relations betweee tirbanites an@ew arrival€? What do people imagine the
past, the present and the future with?

Watson and Caldwell (2005) offer a very useful readénaaultural politics of food and
eating. In their introduction they claim that they depart frorhrapiology of foodper seand
concentrate Ospecifically on food as a window on the politicalO (2005: 1), mogtmotiabted
by food inasocialist and postsocialist context. They maintain@athaps the most promising
trajectory in the anthropologyf food is that offered by the study of state socialism and
postsocialisf®(2005: 4).According to them, tsidying food in postsocialist culture@ne of the
best, and probably the most accessible, vehicles for understanding postsocialib culture
(2005:5. Questions of what changand endures, respective and irrespective of economic
pressures, wh@ookingﬂneans, how eating in the past is remembered, forgotten, revitalised,
romanticeed and invented, and hcﬁﬂiuropearﬁatiorﬁs practiced in food, anelevant

questions that skidight into issues of cultural change. For Watson and Caldwell (2005), those



are important areas thaay guide future research, as indésgly have guided my own research
presented in this dissertation.

Socialist Eastern Europa countries are often presentedasonolithic, singular cultural
phenomenon and only similarities are acknowledged. Caldwell warns th@iskis and
intellectually shorsighted to presume a universal postsocialist expel®a6€9: 4). This is
especially due to the specificity of socialism, diversity of cultures thedEuropeasitionO
process offered to various former socialist countries. There are striking differences and
surprising similarities acrogbe postsocialist landscape and, most cexbly in foodscape.

In her study of food ithe postsocialist world, Caldwell gives a useful insight that affirms

the centrality of food. She notes:

Given the centrality of food in socialist life, and in socialist ethnographic research, it
would be uderstandable to speculate that the significance of food may have diminished

in Postsocialist, capitalist period. If anything, however, food has become even more
essential as a political medium and marker of the events unfolding in the postsocialist
world following the fall of Berlin Wall in 1989 and the collapse of Soviet Union. The

very negotiations between socialism and capitalism, communism and democracy, and the
past and the present have been deeply and strikingly embedded in the food practices of

post®cialist consumers (2009: 13).

This quotatiorhighlightsthe importance that an anthropological understanding of everyday life

can make t@general examination of postsocialist countries.



Balkan cuisine/Balkan restaurants
Analysing the role of food ithe formation of Balkan cultural identity, KitevaBlagoeva
(2009) undertook research in different ethnic traditional restaurants in Sofia, Bulderia.
attempt was to find cultural proximity overcoming national rivalriesasygimbolic construction
of region and regional identity. She finds out that the restaurants are expensive. They donOt use
@uredor @Quthenti€@nteriors. They are combined with ordinary and contemporary elements.
However, things like narghiles, paintings with traditional motifstaineandlesticks, large baking
troughs, coppers, and ablution juage presentSome of the materialities that constitute the
restaurant dZcor are also used adiosBalkans. In almost all restaurants in Kosova, especially
the traditional one®one canihd variegated tablecloths, wooden tables, chairs, wooden panelling
and other wood carvings as permanent things in the restaurants. Those are elements that were
used traditionally in home kitchens as well as other public kitchens. Thegraireders of the
®elongingand®omeland have a speci@heaningWorthington, 2003ps well as banal
gastronationalism (see chapter 3).

It is interesting to note that in Bulgaria intellectuals do not like&k#ianamusic in
Serbian restaurants mainly because ofRbebian language. They considee Serbian language
a(peasant langua@¥Kral teva-Blagoeva, 2009: 29Berbian restaurants and other Greek
Lebanese restaurants in Bulgaria are characterised by their appropriation of dance and live
music, whereas in Turkih restaurants only Turkish music is played out. They are mainly focused
on Qproviding perfect culinary experien€®009: 29) She calls the restaurants that provide
music, feasts and special occasions a pa@xatcuisine It is also argued that i@lefinition
[exo-cuisine]is more innovative and open to foreign influences, while the everyday home Oendo

cuisineO is much more conservafiRoth, 2006: 11).



According to Kiossev, cuisine is one of the main shared characteristics in the Balkans:
Qlining in a Greek restaurant means dining Oat homeO, only there you will get the fyodjthat
are used to, if sometimes under a different ra{2@02: 167). In her assertion as to whether
there is such a thing as a Balkan cuisine, Cristina Bradatan, com¢had€f we talk about
Ohaute cuisineO, the cuisine to be enjoyed in restaurants, there is some truth in claiming the
existence of a Balkan cuisin®armale, baklava, musakegta cheesdjalva,maybe under
different names, but with similar tastes anene of the Balkan meals being usually served in a
Greek, Romanian or Bulgarian restaurant, in New York or in any other big city, and they are
recognized as parts of the OBalkan cuisi2603).

Classical ethnographies and travel writing iff' t@ntury wa a different manner of
studyingthe Balkans and even in those accounts food is rarely mentioned, and most notably in
accounts of hospitality of the (sometimes noble) local savage. Early ethnographers and diplomats
who observed the everyday life of Albamipeople were keen on finding OcharacteristicsO that
distinguish this people that were regarded as relics of ancient lllyrian tribes. The Albanian
language had become the subject of famous linguistsieer@tury, paving the way for
Albanology, the studgf Albanian language, culture and hist6fEthnographers followed this
pathway trying to find the relics remaining mainly on the mountains of Albania. Some of the
early ethnographers include Edith Durham, Franc Nopsca, Margaret Hasluck and several other
writers, who touched briefly on food and foodways, mostly in relatiavhit had become

famous AlbaniarKanunandmikpritja (hospitality)®® Nevertheless, most of those accaunt

A

57 A general introduction to Albanian studies is provided in Young, A. & Young, N. & Hodgson, J. & Bland, W.
(eds) (1997Albania(World Bibliographical Series), Oxford: Clio Press. Robert Elsie has produced a very useful
historical dictionary highligting key works in Albanian culture. Sé&gsie, R. (2010Historical Dictionary of

Albania, London: Scarecrow Press.

% Edith Durham is known for her account of Albania in earl{) éntury. For a representative study of Albanian
customs see Durham, @.908)High AlbaniaDurham E. (1909High Albania London: Edward Arnold and
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reflect on customs, ritual and characteristics of Albamaiisor (highlande) in Albanian lands,
where a stateless Albanian people (livinghiaOttoman Empire) were scattered throagh In

anaccount on Albanian cuisin&lopsca notes:

The trouble a foreign man can have, until he gets acquainted, in Albanian home, is not
frominsects, as it might be generally believed, but the Albanian cuisine. Some

specialties, such as fried eggs with milk are edible and not that bad, but others such as
softened gjiz* (but never a melted cheese) for someone having a refined taste is just
beardle. Albanians offer their specialties in abundance, but they are not that tastyE.If

we donOt take into an account how a mal‘sor offers his beast available food in front of
you, one would be right to dismiss the art of Albanian cooking without having mdedu
conscience, but the friendship and love that those specialties without taste are shared with

you must silence any complaint (2009: 54)

The early 280 century Albanian writers have followed the same mode of writing, all in the spirit
of finding the altural relics of the Albanian people (in fact clans) scattered around the Albanian
lands, identifiedhemasbeing in current day Albania, Kosova, Macedonia, Montenegro, Serbia,
Greece and Southern Italy (where the medieval Albanians eatéaesh migraed). Much ink

has been spilled on Albanian hospitality as a quintessentially Albanian essence, not much on the

contents of the cuisine itself.

HHHHH
Durham, E. (1928p0ome Tribal Origins, Laws and Customs of the Balkeasdon: George Allen & Unwin. Franc

Baron Nopsca, a Hungaridorn Austrian palaeontologist, was one of test prolific writer on Albanian culture

in early 20 century. He published more than 50 works concerning Albania, some of avbitdanslated into

Albanian recently. Margaret Hasluck wrote on customary law known as Kanun in Hasluck, M.Th@54)

Unwritten Law in AlbaniaCambridge: Cambridge University Press.
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Under socialism, foreign ethnographers werenOt allowed to conduct research, so most of the
accounts of food anfbodways in Kosova are providén the work of local ethnologists, who in
asimilar manner treated food and foodways as part of the national custoikpoitja

(hospitality) Even the early accounts of food cultureth@Balkans, presented in studigsokvn
under the rubric OTurkey in Europaf@ mentioned and analysed in these wokksndeedare

the Albanological accounts of f@nd 28 centuries, some of whidave beetranslated

recently into Albanian, providing an embarrassment to local sstcihinologies that cited only
the OgoodO bits of their observations on Albanian people, customs and ways of life.

It may not be an overstatement to assess that until recent years most resdach on
Balkans and Eastern Europe in general gravitated drgramd themes already established in the
postsocialist studies: the struggles of postsocialist states to deal with the past, the present and
potentialities of the future, in their complex variations explained by various approaches, mostly
aligned to thedes which see th@&conomic transformation as a project of social imitdlwras
radical aginvolution® which in BurawoyOs termsGsn economic regression that is not merely
preparatory for a future resurgence but is chronic and persistentEan aistithesolution and
leads to systematic under developnifdiscussed in Stark & Bruszt, 199895

As | stated earlier, margnthropologists have conducted research that is grounded in
®ottomuplapproach to social change, focusing primarily on irtligd and group experience as
objectified in the everyday life in connection to various materialities, ideas and practices. In
Chris HannOs review of postsocialist litergtum@ny themes come forth in the anthropological

TR A

%9For example, Veli Veliu describes how early French travelers observed food and food manners among Albanians.
He refers mainly to F.C. PouquevilleOs travelsyaga@e en MarZZ a Constantin@gin AlbaniZ, et on plusieurs

autre partie® Paris, Cheza Babon, 1805. According to Pouqueville observations, Opoverty and harsh economic
conditions have played a role in the cuisine of this nation. There were only few types of food through centuries. In
Albanian OsofrasO there was mostly milk, cheese, olives, other veg food, very rarely meat, fish and egssO (1805, vol
3: 149). This is cited in Veiu, V. (1990Kdshtet ekonomike, ushgimi, sht'pit' dhe gjendja sh'ndet‘sore e

shqipta‘ve sipas udh‘p‘rskrusve fring* t' shekullit XIXO in P'rparimi, 44, 2: 14355
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study of postsocialism, such asitégacy, cultural racism, economic transformations, minority

rights, gendered identities, citizenship, aoan.”

Food studies in Kosova

Local ethnologists have only touched briefly on food culture. Most representative food related
writing is KadriuO$2009) description ofthnic restauranf@s glocakation sites, Statovei
HalimiOs (2006) descriptiontypology offood and foodaysin Kosova, KrasnigiOs (2005)
monograph on hospitality and AjetiOs (1990) short essay on food names and some brief
refledions on food history*

Kadriufocuses on glocaiation as a cultural process through description of ethnic
restaurants. She concludes that ethnic restauran@xmressions of glocal identiiand
Gransnational placé€¥? She studied only what she el Oethnic and traditional® restaurants in
Kosova, providing evidence for what she calls the Oglocalization® process in Kosova. She
concludes: OThis identification could be called glocal, since it is aimed to highlight at the same
time the presence of higlulture (internationalized food served in most modernized way, high

PR AR AR R R R

"®For an introduction to research in postsocialist context see Hann, C (2002) Olntroduction® in Hann, C. (ed)
Postsocialism: Ideals, ideologies, practices in Eurakiandon: Routledge. pp-28. Hann provides a review of

studies of Eastern Europe states during socialist period see also Hann, C. (1993) Olntroduction® social anthropology
and socialism® in Han, C. (&tjcialism: Ideal, Ideologies and Local Practi¢®ndon: Routledge, pp.1.20.

Relevant literature is also discussed in chaptér 2.

" Brief reflections on Oancient traces®uifura e ushgimifculture of food) particularly on food habits, practices
and rituals can be found on Xhemaj, U. (20@8hokultura shqiptare n* PodguyrPristin‘ 1AP, (p. 176-189);
Mitrushi, LI. (1981) OUshgimi popullor n* Nikéjflertur® n‘Etnografia Shqiptarenr. 11, 221239; Gjergji, A.
(2001) Ligj‘'rata p‘r Etnologjin' Shqiptare, Extra, Tiran' (pp. 94110); Statovci, D. (1988K‘rkime Etnografike
Prishtin‘: Rilindja (p. 187198).; Sejdiu, S. (1984jalorth etnobotanik i shqgipe®rishtin‘; Rilindja; Ajeti, 1 (1990)
ODisa em‘rtime poplullore shgiptare t* gjell've e t* ushgimit t' pare n* v'shtrim gjuh‘sorO n* OStudim etnografik i
ndryshimeve bashk‘kohore rKultur'n popullore shqgipare; material nga sesioni shkencor i mbajtur n* Prishtin' m‘

7 dhe 8 dhjetor 19890, Instituti Albanologjik i Prishtin‘s, Prishtin’.

"2 This researchvas conducted for aMA thesis at Department of Ethnology and Cultural Anthropgldéniversity

of Prishtina, 2009. Then, it has been extended and published as a book by the Institute of Albanology in Prishtina.
Some of the arguments provided in the book are useful starting point to analyze the social significance of
restaurants, foodna eating in Kosova. Yet, Kadriu (2009) uses Oglocalizatioe€s (Robertson, 1984) as

theoreti@al lens to spot the Oglocalizedd activitieapproachwhich may be reductive. It may saturagstaurant

agencyto the concept of Oglocalisationd only.
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art dZcoBsculptures, paintings, pictures, classical musical instruments, etc.), but also of
traditional culture, ethnic, founded on a peasant /rural life, which serves as a ground and
testimony of local, regional and ethnic/national identity (traditional ethnic food, dZcor from
mundane material life either rural or urban, old architectonic buildings, or architectonic
elements, etc.)O (2009:1600). Although, this is a contribution ttheography of restaurants in
Kosova (in Albanian laguage) the research is limited to observation from a restaurant chair not
based on Oparticipant observatitraends up in Othick descriptiond (Geertz, TBR)is

precisely the point | want to make my research: anthropologists need to roll their sleeves up
and get into the field. This is the only route anthropologists should follow.

StatovciHalimiOs essay describes the Albanian folk food culture by providing a
description of common peasant fodidhes, food production and division of labour, food as
taboo, culinary utensils, meal times, hospitality and the culture of food preparation and
preservation in Kosova. According to hén the traditional structure of life ithe MiddlesAges
as well asuntil 19th century, for the majority of Albanians bread was the main ingredient in the
daily meal...The types of bread [in traditional way] differ in their analogy to the type of grain:
buk‘ e gryt' (wheat bread}uk’ e kollomojt(cornbread maize)buk' e elb‘t (barley bread),
etcO(2006: 52)’° She argues that due to the fact that bread has been the main ingredfent for
Albanian population since the Middl&gjes untiltheearly 20" century, bread had substituted
the notion of food in general. So tedés @ ke hang'r buk?O [Have you eaten bread?] for
OHave you had anything to eat?O or OHave you had breakfast/lunch/dinner?O. She notes that the
phenomenon is also illustrated with the opiniehich is also a moral philosophin the
Albanian traditim that Ghe guest or the passer by, which ends up in your house, cannot be
without bread, which means, without breakfast, lunch or dp(@006: 55) because according

R T Nt SEEEEELUPELL Y

™ Translations are ming.
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to folk customs a guest without bread is a dishonourable situation. She pointartevtiten
code of behaviouor Kanunas folk way of life and philosophy. Her description of common folk
food and foodways is useful evidence of particularities of the traditional foods and foodways in
Kosova.Yet, this is a general overview of foodwaysiosova.

KrasniqiOs work on hospitality is a structural approach to Albanian cultural values and
value systems. In his monograph he provides an account of hospitaifraascenden
Albanian value, distinct and Oautochthonaesfected by foreignemnd even from the
neighbouring Slavs. Food sharing and foodways are perceivechbas structure of hospitality,
which in itself constitutes the essence of Albanian character. The OAlbanianessQ is directly linked
to ideas obesa(the given word, oath, @w, promise, securitypdera(honour) andnikpritja
(hospitality). Krasnigi notes that Othe tradition of hospitality is closely linked to the Albanian
character. In his psychology, the main elements are hamalface, which in turn are linked to
the otter hounour components of men, suclhesa hospitality, bravery, truth, justice, tolerance,
love for the fatherland and so on. Thosetheprinciples of Albanian life anthemain national
characteristics ahe Albanian peopleO (2005:25). In his fumiesitstructuralist approach
Krasnigi canvasses ansesitialist view of hospitality and Albanian culture.

Another@oodCrelated interpretation of Albanig®ssenc@s provided in the account of
Kazuhiko Yamamoto (2008), a Japanese biologist, who wrotie ethical structure of Kanun,
the Albanian customary law. According to Yamamdhood and food sharing for the gu@st
constituts the core essence that holds together the ethical structure of Kanun. The guest takes a
Godlike status, a cult that wasevailing in ancient times. He argues that the ethical structure of
Kanun as a customary law challenges the views provided by Habhgkfe is@narchy

without statepower.



Conducting anthropology in Kosova

Anthropology isarelatively new term in Ksova, often mixed up (literally!) with technology or
ecology. This is not only a misconception among lay,rités dso amisconception among
academics too. Thus, there is much ploughing to do in the field of anthropology for people to be
able to recogise it as a discipliné!

There are many obstacles, conceptual and empirical, in the construction of
anthropological knowledge in Kosova. Let me highlight the main ones. First, anthropology is
still struggling to map the contemporary contours aligned waithes anthropology today. For,
anthropology is perceived as ethnology, the science of tradition that during communism adhered
only to Marxism, obliged to aid national historiography in finding and analysing the roots of folk
culture that constituted thehetic and therefore national identity. Second, anthropology is
understood as reconstruction of the @amtnot as a presentist inquirgccordingly,
anthropology Omusi®used as a historiographical ethnography that studies (read eseshfiali
the pas(read an ideologically selected past!). Third, anthropology that is urban, presentist and
disinterested from some misgito Odoctoring the natiq@®@derson, 2000) is sees banal and
dismissed as not Oneedgedford that conjures up ideological raications. Besides, for most of
the time anthropologgs practiced in Western universities is understood as being a political
interest oran exotic interest for Oothers@raway lands.

Onanempirical level, anthropology conducted by young local antiagists is facing
the challenge of Oanthropology at horét@re is the field? How do | get the distance needed
for objective observation and interpretation? What methods are most useful te angag

Oparticipant observationith my family, friends andellow citizens wheréhefield of academic

B R H R

| would like to thank my students at the BA Ethnology and Cultural Anthropology at University of Prishtina for
engaging in debate and inspiring me to continue my work in anthropological research and challenge the current view
of anthropology in Kosova.
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inquiry is perceived to be only thelibrary, through questionnaires and in rare cases through
interviews? How to be a diplomat in the field? Anthropology is also challenged by the
Gheoretical framewor®en generalconstituted by categories that go unquestioned such as
postsocialism, postonflict, postcommunism, Balkanism, transitology, and so’on.

The fieldwork dilemmas in postsocialist countries are discussed in de@rbignO and
domedanthropologsts (Barsegian2000; Adams, 1999; Anderson, 2000; KYrti & Skalnik,
2009).QWhy food in the countryvhereonly politics matters?0O was the main question that many
local people in Kosova, including my friends and family, asked me when | told them about my
research topic. A colleague who heard me mentioning that people are surprised about my
research topic, told me sympathetic story of an Albanian student from Shkodra (a town in
Albania) who went to study abroddHe studied for five years and then went bhokne. His
village fellows asked him about his studies. He replied saying he had studied to play the flute.
Being poor themselves and in need of doctors, teachers and engineers, they shook their heads.
One of them said to him: OYouQOve gone abroad forefars to study to plafyell?!O Fyellis a
local shepherdOs flute!). His village cousins were totally disillusioned and surprised.

| experiencd similar reaction from my informants. OWhat is the purpose of this? Are you
going to be a chef, a nutrition® asked my informants. The perception of tradition and culture
residing in some distant past and distanmexplored regior@s mortgaged in the local
perception through public discourse, intellectual legacy of socialist historiography, nationalism
and@easanticisation of culture, common to European culture. Challenging those views and

emplacing myself within the fieldwork and trying to conduct a presentist ethnography in my

$ $$$SEPTESPSIPTSSSSS
75I presentedhls argumenat the conferencim a conference held at Tiwstitute of Cultural Anthropology and Art
Studies in Tirana on-8 October 2013. My paperOs title was OAnthropology at home: a portrait of a young
anthropod)glso waiting to be publishedHere | argued that Albanian academic institutions need to conduct a
OnormalO anthropology. | criticized the Oethnicized ethnologyO and Otransitionalized anthropologyO.
| thank Armanda Kodrilysafor sharing this anecdoteith me.
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Mdomethas been the most enduring experience in the course of my researis dissirtation.
So has the planning and writing on the subject, whilst attempting to balance the localithoice
my own interpretative observations. | was also asked many times:’ Cianod, you found
anything that is ourith origins? Something thas autoktongmeaning autochthonous]?0 They
insisted that Othere must be something waiting to be found!O When tisey thali their

beloved dishes atbelegacyof theOttoman Empire anthe Socialist system they concluded
that@ must be something Western region of Rugova or North of Alba@i@hey believed that
katun(village) and mountains represented their original culture. This was almost a weekly
exercise which turned into a joké®1©f, [common word to address a higher education teacher]
areyou there yet? You should visit theale[mountain§ maybeBjeshk‘t e Nemunithe Cursed
Mountains]O and then they turned jokingly OO let it go, prof, because God cursed us together
with those mountains...we have only a kazen words for food...doesni@t tell you
everything?0.

Studying restaurastis a difficult endeavour. This is mainly due to the fact that
restaurants are objectifications of interconnectedness of many facets of contemporary life
Anthropology is still in its early days of focusiog restaurants as research sites. The first
anthropological studies of restaurants emerge from an interest in labour and gender relations
within restaurants. Gary Alan Fine (1996) has conducted the first ethnographic stiuely of
restaurant kitchen, focimg on cooks and cooking. Nevertheless, he has omitted from his focus
an essential part of the restaurant: the dining room. Accordingly, by neglecting what goes on in
the dining room, his work contributes to the dichotomy between cooking and eatindpeYet, t

very status of restaurants depends on the dialectic between what is cooked and who eats there.
SRR

" OProfQ is short for Oprofesttde@ommon in Kosaa to call university lecturers OprofessorO. However, being a
Oprofessotelped me get access to restaurants. But, it was often counterproductive since often people expected me
to sudy sanething Omore traditional@an for examplepasul(beanstew) imjell‘tore (stewplacef

"# $



This dissertation is far from being an exhateséinalysis of restaurants in Kosova. First, |
am aware of the relevance cookbooks have on the developneenatbral cuisine (Appadurai,
1988). Yet, inthe Kosovar context, there is no direct relevamoainly due to the fact that
cookbooks are not used in restaurant kitchens and | have come to understand that chefs are not
inspired by cookbooks nor aim toiter cookbooks. There is only one cookbook written by a
local mok (GagicaUkelli, 2006)who has become a celebrifa TV food showput who never
workedin a restauranMedia discourse on restaurants is limited to restaurant reviews, restaurant
listingsand an English language restaurant guide.

Second, in the constantly evolving restaurant industry, restaurant reviews have become
essential mechanisms of popusarg certain food taste and distinction.thewords of Grant
Blank, Geviews are a mechanisthrough which social status is made publicly visi§R007:1).
They are primarily about public reputation, fame and status. Insamglhe production and
consumption of the restaurant review in his researtheibdS context Blank argues that,
Gomevhere between orguarter and onbalf of all diners are influenced by reviews when they
decide to try a new restaur@g2007: 65). Although | havenOt conducted a survey of the
influence of reviewsn restaurant choice or patterns, | can anecdotally sayrtbst informants
werenOt taken up by reviews, some claimed neveaveread one, and some even doubted the
fact that there are reviews of restaurant in Kosova at all. In general, Kosovars doubt the Otruth®
and OQauthorityO behind a review. The restaeraew is no exception. However, in recent years
I have noticed that there are few attempts in the genre. In 2011, one of the local online magazines
Gazeta Jeta n* KosofOLife in Kosova Gazette®, www.gazetajnK.tpstarted a restaurant
review sectionReviews of different restaurants, taverns eaid appear almost every other

week by different authors who apparently visit the restaurant and write on the food, service, style
"""""""""""" PESSSSTESSTESS

"8 See www.gazetajnk.com (last accessed on 5 may 2014)

"# $



and overallatmosfergatmosphere). This may have been triggered by se@ewawCarticles
written by internationals living in Prishtina and engaging in social life, who wanted to write
Bnapshot@about theil@veryday lifé€in the city. Nevertheless, none of the authors writing for
the section, which is namékoh* e lir ((free time) present themselves as restaurant reviewers
or food experts, nor does the magazine provide any further information. Each article is illustrated
with a photo of restaurant scenery, &xioticQrestaurants are illustrated often with a photo of
themain dish, as is the case with the only Mexican restaurant in the city. Thus, the genre has
started almost as a conversation between diners. Although one can argue as to the
Cauthoritativenes3(McCroskey in Blank, 2007:4) of the reviews apging in thisonline
magazinethey apear to be written in good wilgnd may well forge a new genre of writing in
Kosova. The situation is different with lod@iternational&who constantly reflect on
Oauthenticity® and OfreshnessO of the localness presemtdd thehecal restaurants. There
are also two editions ¢hie GDut & About in Kosov®, written by a British worker in Prishtifta,
charting the local restaurant scene for international visitors. Tripadvisor.com reviews are also
useful to provide some inforation, pictures and customer reviews of restaurants. If you do a
Google search for ORestaurants in PrishtinaO you get 73 entries in Tripadi&oFtuenm are
several other publications that feature Prishtina restayeardscafZs araparticular local
attraction for tourists and visitors.

Third, in this dissertation | havenOt studttinic restauran@Yet, Oethnic restaurants®
in Prishtina have become quintessential culinary sites of tasting the Oother® (Turgeon &
Pastinelli, 2002). Mexican, Thathinese, and Indian are mainly considered as Ootherd and

exotic, whereas French and Italian restaurant are often regarded as OEuropeanO and modern. Thi

SREEEIUA AR

9 Capstick, D. (2009/201Xput & About in Kosovo, where to eat, sleep, drink and be entert4i2ed9, 2011),
Impact Publishing LL&

80 See http:/iwww.tripadvisor.co.uk/Restaurag&95385Pristina.html (last accessed on 13 April 2014)
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new OmodernO Kosovar restaurants have incorporated dishes, sauces and culinary elements fron
the Frencland Italian cuisines, combining and appropriating them in creating new Ocreative
cuisined in KosovaThis Ocreative cuisineO is often referred to as Ocombined cuisine®. Several
Oethnic restaurants® opened during perioe22080serving mainly UNMIK stéfand

sometimes Kosovars in diaspora who were accustomed to such taste. The number of Qethnic
restaurantsO declined during the 2B088 periogand then many openéallowing 2008. The

only Thai restaurant in Prishtina, in OFehmi AganiO street, is ingfgdmisy with local

customers. The owners, a husband and wife, told me that they now have many local regulars and
the local customer number has constantly increased over the years. Although the perception is
that@thnic restauranfre visited only bynternationals, | have witnessed that many Kosovars

are acceptingoreign tastéas they put it.

My approaches and methodology

My motivation to study food in Kosova came from my faristories when | visited them in
Prishtina during the period 20@D07°? as well as the spiritf the peopleof Kosova to move on

and rebuild their lives. As an interested observer and listener | witnessed a lot of changes in
Kosova, starting from my imaginative sense of Kosovafese postwar country to our home
kitchentable. | listened to my family speak about the way in which they coped with food during
the war, hiding in villages and mountains nearby where we originally came from. | also listened

to many stories told about their experiences during the war, maintyrétatives and friends but

il MBS

81 Many cafZs and restaurants are serving Ochicken curryO amiricpiickenO. They have become common
dishes not only for internianals but also for many loca#s.

82 Since 1997 | lived in London, studying, working and supporting my family. My parent together with my three
sisters and two brothers, were in Kosova before, during and after the war in 1999.

"# $



also from local people that | occasionally met in tastisbencheén municipality corridorspn
buses, ircaf, in aeroplanes trishtina,on airport benchesit memorial sites, and so on.

During my visits | joined or inveéd my family members and friends to eat out in local
restaurants that had opened in various plaossndPrishtina and its suburhias well asat
villages and cities around Kosova. Kosovars were keen to rebuild their lives and enjoy their
freedom. Althogh they expressed many concerns about the political and economic situation in
postwar Kosova, they turned quickly to leisure, play and civility. They were eager to live a
normal life, where they can do what they want to do. | was constantly remindedititata
restaurants, cooking foahdyvisiting countryside camps were primarily triggered by a desire to
experience and manifest normalcy andegree ofivility.

| considered several approaches to the study of restaurants and theithele in
objectification of food culture in Kosova.1Bt, | consider restaurants as Oeatingptart€s and
examine their role as essential agents of culinary, gastronomic and social change. Gary Alan Fine
(1996) dismisses what goes on outside the restaurant kitchenelg@adann (1975)
concentrate only on what goes on indigedining/drinking room, and primarily ofie gendered
role of waiters. Howeverestaurants are neith@ust cooking placed norQust workplace€nor
Qust eating plac€3 The restaurant ontaly isalways alreadyfagmente® dn-betweel)
dialectical and constitutive. They aihird place§(Oldenburg, 2001) and as such their ability to
make bring together, unite and separate space, at the same time, cannot be dismissed.

Second, | examineestaurants as institutions where people cook, serve, eat, drink and
socialse. TheirGnstitutionalisnOs directly related to taste, standaadion, specialty,
innovation, changand consistency. Restaurants are key sites were dishes, recipes and certai

forms of national cuisine standasaliion Oare being applied@r@osmanoglu, 2007: 426). In
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close association with other gastronomic institutions, such as tourist agencies, restaurant reviews,
government promotion and so on, restaurants become cuiliséitytes working to standas,
(de) territorialge, traditionalée and moderise national gastronomy and cuisine.

Third, | examine restaurants in the spirit of material culture studies (Tilley, 2006; Buchli,
2002;Miller, 1995; 1987, 2008). This isvéew diametrically opposed to that provided by
Finkelstein (1989). | see restaurants as creative agents in the social life of food, civility and
leisure. | examine their role as constitutive in the larger gastronomic, culinary and social life.
Thus,in this dissertation | consider restaurantagents in themselves and always in relation to
the wider gastronomic, culinary social and cultural context.

Fourth, my research is phenomenologically rooted (Tilley, 1994; 1991, 2004) and
dialogically conducted (@ford, 1983). | try to foreground experience rather than
representations of experience. In observing and analysing restaurants andtioed | attempt
to identify Ointensities® they appear and act upon experience. The experience is my
informant()smeriencerestauranteur, cook, waiter, and diner. Following this pattern of thought,
| engaged in an ethnograpthatavoids interpretations that allow rapac®associations of
Otransitologyd@rivedconcepts without being backeg and motivated by tbk ethnographic
description. This description should be written as an evocatioarnél and practically rooted
experience of my informants and mysdlfiroughout my thesis | try iengagemy attention to
the social field and social action as objectifiedhe social life of food in restaurants. Attempting
to evoke the sensibilities of local knowledge and experience, | provide an ethnography, which, to
my best intention and knowledge, is written in a language that is embodied and felt.

However, this pses a challenge. In TilleyOs womisenomenologfattempts to reveal

the world as it is actually experienced directly by a subject as opposed to how we might
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theoretically assumie to be. The aim is not to explain the world (in terms, say, of physical
causality or historical events or psychological dispositiobg) to describe that world as

precisely as possible in the manner in which human beings experig{@#4:1). Tilley also
suggests that from the Ophenomenological perspective languagedtoviseibody, rather than
mind, or rather from a mind that is embodied, bound up with the sensorial&0d: 26). He
continues to acknowledge the importance of embodied language in evoking the sensorial nature
of things. He states th@vhen | speak #oreign language, however technically competent |

might be, the words, their sequences, their nuances, their sounds simply do not have emotional
and bodily resonance for me as those in the language | acquired as a child. fleétfmothem

in the sameavay; they do not arise from the innermost core of my emotional being but instead
take on the character of a gloss: words that possess meaning but do not haY@e@4tR7).

As English is not my native language, translating my informantOs expenence a
understanding of food and foodways, especially the sensuous relationship with it, proves to be a
challenge. However, challenges are neither dilemmas noreshelsd Anthropology is used to
facing challenges since its beginnings. As long as evocatidosabfactions and experiences are
rooted and also reflect a rooted and embedded understanding oftilsatextmay benefit from
local terms, concepts and ways of infusing themtimdenglish language.

I have used many words and concepts that candeitiipg my beingwith-informants and
beingwith-food and food places, as they bring a sense of poetic experience captured in time.
This has loaded the text with local words that are used continuously throughout the dissertation,
hoping to bring ouéntentionalitieandntensitie€of local experience into a reasonably
readable text. | also used my own interpretations, as | experienced and felt myself, whenever |

recognged it as supplementingdtevocativeness of the fieldh talking about the issue$ o
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serendipity among young anthropologists doing PhDs and fieldwork, Dditied argues that
Qoung researchers should be opportunist in letting the field decide the path of their already
planned esearch in the upgrade propoganfl3: 228).

The assumjn of doing ethnography in restaurants aati is that you can be confined
to Oplaced and not be able to Opthsuebtes of motility and mobility of people, things,
aromas, memories and practices that merge in, out, around and outside the rgdémerant
Ethnographies of restaurants can be kept mortgaged to restaur@etshasrk site€and
ethnographers can certainly, as it has been shown (Fine, 1996, Beriss & Sutton 2007), be
conducted within the contours tfe restaurant field. But ethnogtaies of restaurants and
kitchens can also be extended outside restaurants, to the whole foodscape that is intrinsically
linked to the restaurant. Restaurants are gastronomic foodsheds, and as such they bring together
food, people, objects, art, music, smelants, animals into a world @ome) @vorkd, Gvedding
ceremonyeven@allery@and®nuseunt? Restaurants bring materialities, ideas, practices,
symbols and technologies to a total social phenomena permeated by aesthetics, ethics, politics
and econmics. As Beris® Sutton argue@estaurarjs] seem to play a role that is revealing of
deeper social tren@2007:3). As sucfthey call for an anthropology that is engaged in studying
down, up, sideways, though, backwards, forwards (Hannerz, 2006).

| attempt to avoid projectionist ideas that observe the postsocialist present and project a
desired future, in favour of thick descriptgof present challenges, paradoxes, pathways,
trajectories, and the OeverydayO ways in which individual agency tpipsofwiate, express,
refuse, invent and remodel theirsp#hrough their social actionafter all, | aim to engage in an

anthropological study, not in an ideologically interested moralist critique.

B R H A
8 Locals referred to restaurecalled @lyricumOin Gjakova town in Western Kosova as a Omuselitid
restaurant is full of objects that reflect ethnicity, tr@eitand Ohistorical imaginationO



In the context of material culture studiese of the may aims of anthropology is to
show how the global forms, things, practices are appropriated in localséacappropriated
context and what do they do and mean to people and how they make sense of them and
themselves in the process of objectificatiortlturemaking (Tilley, 1999, 2006; Buchli, 2002,
Miller, 1995). For example, in the context@fcal culturévs @lobal culturéhatConjure up
in OtouristscapeO, Tilley argues that Oeverywhere throughout the world, local peoples in response
to oppatunities afforded by the global tourist industry are putting their cutindisplayO
(1999: 245).

For example, in Kosova people talk preciselglioiamika, dinamika e jet's, jeta u ba
dinamike, po duhet me u gjet n‘ k't' dimaik* (dynamics, life dynanai, life has become
dynamic, you need to find yourself in this dynan@isa coping strategy as well amexistential
identification in changes and challenges faaittt when doing and dealingith the political,
social, economic and cultural context tlasupposed to b@®ut ther€as a macr@ontext.
Throughdinamikaand everyday embodiment in the materialities, practices and communications
associated with it, people appropriate @et ther€into their lives. In the process Gfltering
state§(Berdahl et al, 2000) anithe GtatebuildingOprocess (Ante, 2010), Kosovars are
entangled in the very contradictions, paradoxes and ambiguities that have emerged in the
trajectories drawmaroundthem andnthem. No doubt, they can be most salient in the
chdlenges of statebuilding processes, which in turn are challenged by issues of lawlessness,
parallel structures, and shortcomingghafinstitutionalsation of government structures, a
hybrid process dubbed &tuck in the mu@(Beha, 2012). Nevertheleshijs is precisely the
change which anthropologists are interestestudying, rather than providg structuralist or

moralist critiques of how they are now and implying hbeyshould be or not be in the future.
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I have chosen threéas as main sitesf my fieldwork. | have also structured my analysis
accordingly. | have focused my study on traditional restaurants, common local eateries and
contemporary cafZs. | have also structured my dissertation chapters accordingly. This is not to
suggest a cleaiifferentiation. In many aspects, those restaurant types overlap and converge.
Yet, there | have noticed a corresponding Ogustemic and convivial topographyO of restaurants in
Prishtina. It is the locals themselves that point out to this main triad of eatihdrinking places
as being embedded in the local gastronomic field.

The first site id iburnia, a restaurant that offers Otraditional cuisineQ in a traditional
setting designed and decorated to Otradits@lihe eating experience. The restawsataged
to perform local cuisine culture mainly for Kosovars themselves, returning diaspora and
internationals working and living in Prishtina, as well as tourists and travellers alike. It opened in
2006 in Meto Bajraktari Street in the Old Town part asRtina. The second oneTg Dili
gjell'tore in Mati district in the southeast of Prishtiffde gjell‘tore are weltknown common
food places whose origin goes back to Ottoman rule in the regiongjéHi®re serves
common food made of ingredientopuced in local fars It opened in 2010The third site is a
contemporary cafZalledBohemavhich opened in 2007 in Pejton, Priskaiids most thriving cafZ
district in the urban centrét is designed to resemble contemporary European cafZs and bistros,
with fin de sisclephotos and paintings hanging on its walls. The cafZ culture in Prishtina is noted
for being an Ounexpectg@ii®nomenomniue to its young population and unemployment.

In total | spert over20 months conducting research maimthose thre sites. | also
visited other restaurants in Prishtina and throughout Kosova. My family and friends were quick
to inform me about new venues. | also d@eoonsiderablamount oftime in visiting

countryside restaurants around Prishtina and elsewherasiovi. Several times we took our



English and Austrian friends to those restaurants for lunch or dinner. | also ensured that during
thetwo year intensive fieldwork | vis#idfood festivas, food fairs and promotional events.

| spert considerable time imbse places, observing, questioning and conversing with
people who came in to eat and drink and be with others. One of my preferred observation and
investigation techniques was to join and invite people that | knew already, including family and
close friems, to dine out with me, or to invite me when theyntout. Many people were
introduced to me by the waiters themselves whom | made good friends with. | ensuredakat | t
into account the Oon&O experiences as well as the Oregdpefiences of gses who came in
to dine or drink.

| spert oversix months cooking in two kitchens. | worked with cooks and assisted them
in their daily cooking activitieghis was mostly done during mornings. My experience working
as a cook in London during 192001 gae me confidence in working in the kitch&hyet,
somecooks insisted that as a Oprofessbrds researching food culture and traditibshould
not engage isuch Odirty activities@ always wanted me to observ&/ecook you watch!O
was their maimmotto. As a father and husband, living with my family in Prishtina, | bought and
cooked food consistently and invited friends and family to my flat too. We gathered many times
at my fatherOs house for Sunday lunch@get togetheidnily activity.

In Kosova, | ensured that | visihd observa large number akeputable new restaurants,
which were opened by those who had skills and experience abroad. Many of them were friendly
and talked to me about their experience and intentionality, many weren@datitemany

ignored me The three sites | chose to concentrate my obsergatiere particularly interesting

$EEESEESEEESEESSEEISEPTPSTPTISTISPES

8%1n London, | workedn several restaurants. | learnt to cook and ever since | ehthgediversity of cuisines

available in London. My taste developed to accept almost all cuisines, flavours and sauces that | came across. My
palae was open to Oglobal cuisinef$éred in London and my attitude to food and eating out enriched my social

and cultural life in London, something which has become part of me and | will never forget.
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for the specific food they served as well as their setting and place. | wanted to ensure tlsat | focu
at the Oeating out experiericetbe placeshat are identified in some way by people who make
and serve the food and people who eat it.

During my research in restaurartgterviewed over 80 cooks, waiters, and diners in
general and conversed to more than 200 on occasional cases. Only otigaithhase a sound
recorder; most of my informants werenOt expecting to be recorded and often refused
categorically. Most of the time | wrote down their answers and jotted down their common
phrases. | was keen to also write my observations and expeieten | left the restaurant and
went home. During two intensive fieldwork years, | was mobile within Kosova. | also visited
Albania, Macedonia, Montenegro, Gregtarkeyand Croatia. On several occasions | withessed
commonalitiesYet, | also withessedifferences.My wife accompanied me to many restaurants,
usually on special occasions such as weddings and when we invited our friends from other
countries who had come to Kosova. Thanks tesmme of myfriends who were regulars in

some restaurants andfZs, | was introduced and able to continue my research.
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CHAPTER IlI

Performing and Experiencing OTraditional CuisineO in Prishtina restaurants

OFood is more than a symbol. When you study food, you get to the heart (the stomach, really) of the
Europeanization of former Sovietoc countries. You understand the events of that transition at a

level well beyond abstract concepts of globalization andrragket economics. Food makes
abstractions real. Food makes the political personal. Simply eeaasyone eats, food makes

issues accessible, vivid and tangible. Food makes it easier to relate to the daily experiences of
people in distant countries as their societies transform around them. To what extent are the
transformations successful? Discowdrat is happening with food and you will have the answer.O
(Nestle, 2009: xi)

Ol donOt need people to tell me how to kel donOt need a recipe or a
book for that. We have been makitay* for ages. But it would be different if
there wasserious resarch ino finding out the realabanof food that

Albanians have eaten for centuries and then work on that to produce
something new. | would certainly consider that...something similar to what
you are doing, proper research. It would be really good veltta remote
Albanian places to find out what they eat and how they make it and then mix
it with modern European culinary methods. We need to go to Eunepe
kuzhin‘n ton‘ tradicionale por t' modernizume@with our traditional cuisine
butatraditionally modern one)O

(Lulzim Halili, Liburnia restaurant owner and head cféf)

Entering Liburnia
Behindwooden and ornamentédéburnia doors a stoned pathway lead2dodak (garret), the
front entrance room in the two storbguse. The first floor is divided bed@n toilets, with their

own entrance, and the store rooms that are connected to the kitchen through internal stairs. The

$ESLTT$$SSSS

*&with his permission the ownerOs name (Lulzim Halili, or short Luli) and the name of his restaurant have not
changed. All other names of informaimshis sectiorhave changed for anonymity reasons.
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urban traditional house is built the 19" century in a vernacular style that reflettts Ottoman
legacy”?*The house is characterisby timberline ceilings, large wooden windows, wooden
squeaky floors, sardaliamamxhikbathroom) and many other features typicahefurban
traditional houses remaining in Prishtififhese houses once belonged onlgtteherli(city
dwellers) whdivedin theurban centres of Kosova and other regional towns that were under
Ottoman rul€®As you move along you may see sigianik(house caretaker or warden)
working around the houstxing thingshere and there, watering flowers or stacking chopped
wood near théurra.

Oborr (the courtyard) is full of fruits trees and flowgaslding a touch to the otherwise
gloomy neighbourhood, shadowed by a msitirey building erected recently. Among the many
objects neatly placed near the house and throughegarden, there are various culinary tools
used in the past. Garlic braids and strings of red pepper hang on walls that are painted with a
nuance of terracotta colour that suit the rustic visual harmony intéodetus restaurant. The
courtyard walls a high asthoughthey were there to protect the house from an invasion.
Flowers and fruit trees blossom in their confinement within the courtyard, which is filled with a
considerable number of tables arranged around the courtyard walls. During thedbitegakféthe

tables are covered with white paper coverings. After lunch the colour of desgftaioeziaid

RN ORI R

*&The Ottoman houses built T&nd 14" century are commonly called traditional. The recent local architecture
studies provide evidence and arguments that Oall researaiountih the Albanian and Balkan traditiotredusing

... show that there is not direct link between the ethnicity and the home typology. However, this doesnOt mean that
the ethnic factor with its characteristics...doesnOt influence the type of housing® (Riza & Haliti, 2006: 13 translations
is mine). They argue against the idea of OantigmidernO uninterrupted continuity of ethnic architectare
Balkans in general and Kosova in particular. Their research proved that the traditional Albanian house in Kosova
was utilitarian and open to Oappropriativeyv and rational achievements in generalO (2006: 64) and it had Ocertain
specifics and typological achievementsO in the context of feudal society and its diversity.

**The OEthnological Museum of PrishtinaQ is also established in one of the eldesdthioeseaining in Prishtina,

the Emin Gjiku Houses complex, situated in the Old Town part of Prishtina near the Green Market. The museum
opened officially in 2006.

8 For a general introduction to sheherli in Balkans see AH#s, B. (2003)Shadow gendagies: memory and

identity among urban Muslims in Macedorierkeley: University of California Pre$j.
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on tables dominates the colour range of the courtyard. You don’t find sene ¢t vjetra t katunit (Old
things from the village), often called objekte me viera kulturore e etnografike (object with
cultural and ethnographic value), as you would in some restaurants in villages nearby or in other
towns. You won’t find deer horns or fox tails hanging on the walls, nor scythes, axes or pocrrké
(a ladle used by peasants as body washing tool). This is more like oborr i sheherlive t tyneherit
(Old sheherli courtyard). Here you can find selected objects belonging mainly to the urban past,

some katun (village) culinary tools, and ‘artistic’ work crafted by Luli himself.

Fig.5. Liburnia courtyard

Kuzhina (the kitchen) is situated on the right side of the restaurant-house. You can enter it from
the inside of the restaurant or from the courtyard entrance adjacent to the oven. As you walk into
the restaurants the gentle breeze wafts the kitchen smells to your body, intruding upon your very
consciousness. You would ask: What is that smell? Where is that smell? Who is that smell?

When is that smell? You could also say, to others or yourself: I know that smell.
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As youwalk inside the kitchen, you can hear the knife chopping on the board, while the
chopped pinewood is being burned apeéca nOgjity on the pan. If you glance outsid@u
see customers sitting nearby and you see how they sit, turn, mowmmapdseheir bodies
waiting for the food to arrive. The tas@nd smek of what is going to come are enticing. OThey
can®wait to have thdlokumaD says Hanife, one of the main chefs in the kitchen. She is happy
that young professionals are havinlgite breakdist inLiburnia especially to enjoy hdlokuma
served with honey, cheese or yoghurt. Every morning Hanife prepares the dough to make
llokuma She also prepares ttespishtea local traditional sweet that mothers used to make
everyBajram(Eid). She usef (ashes) in her water. This is a culinary technique of cooking with
ash that has accompanied humanity stheearly ages. Olt purifies yoblood. DonOt worry, it
is good for you. My grandmother used to make tespishtefivithis fromktynehergthe old
days)Oshe says.tépsiof tespishte will last foup totwo weeks.

On the other side of the kitchen, Lirie busies herself with preparing the vegetables, the
yoghurt and the meat féav', a traditional casserole type of dish combining lamb and ytghu
baked in clay pots inwooden oven. She uses a little spoon to scoop frisbiyarga traditional
butter bought ithelocal village) basket to sprinkle tloa dish before placing in the oven. Olt
is for shije (taste)O, she says. She is surprissdthings have turned around. Oln the, paste
liked tOlyeR ; people thought it had a strong smell. Now everyone is after it. Old things are back
in busines® she says, whilst writing a message to Emine, who is one of the owners of the
restaurant or athey call hee zoja e shpis(the ladyhead of the household), to buy some more
ingredients needed for the days preparation, including fresh meat from misletdre

(butchersy**

&;;;;;;;;;;;;;;;;;;;;;;;$$$$$$$$$$$$$$$$
" was told that meat bought in logaishtore(butchersused to be imported from Sanxhak region (a cross border
area between Serbia and Montenegn@ll-known for raising livestock and producing cheese. Since spfitid,
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Driton, thefurra assistant, supplies the restaurant with his ovell (flour) made from
the wheat crops cultivated in his four hectare field of wheat in his village nearby. OThis is what
you cdl fresh breadprofl Write it down pleasgthat we use only frestmiell for our breadE
made from Kosova land. Like we did in the p@she says to me whilst | am writing down notes
of my impressions of cooking in their kitchen. Driton is proud of the fact that he is able to sell
his miell to the restaurant and contribute to Okeeping the traditionO as lie@3bu know
prof, we(meaning Kosovarshave a lot of arable land, good land, which prodtiaea tOmirat e
Zotit (all the GodOs given goddsit we are not cultivating itE.we are lazyHafter he pauses
and reflectshethen returns and says to me in a manner that | am famitiay EBut, when you
turn on the other side, it is difficultEit is not worth it. Your work and you canOt sell it. It is only
for yourself. You have to work to earn cash, and the land doesnOt produce cash nowadaysO.

On the way out you may bump irgbpiank who is bringing the fresh vegetables and
fruits from the locaPazari i Gjelb'r (Green Market). Thehpianikis advised to buy them only
from those Liburnia has built a relationsaiptrustwith. OWell, we get them from the local
farmers that Lul{theowne has found. They are from the villages nearby, in Llap, Gollak,
Bajgora but also fronFusha e KosovE Sometime we get things from Dukagjini, Rugova and
the Sharr region tooEit all depends what Luli findsEbut andaily basis we have our own
peoplein Pazar who supply us. They arekaitun(village) and fresh foodO.

As you enter theardak you see witness an interior dZcor, a staging that is similar to most
traditional or ethnic restaurants throughout the world. A bricolage of various objecitutesist
the dZcor of the restaurant. Staff consistently repeat the phrase: OThis istak tloafiOs brain.

He is an architect as wellO. There is a lot of attention to detail, and it seems that there is a

NN R R RN NN NN R RN RN R
most of the meat in local butcherame from locathertore (local farmblarge butchers) based in Dukagjin
(Western Kosova) region.
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tremendous amount of energy put into this restadsiZcor. Even the chairs are ornamented to
suitharmonia(the harmony) of the restaurant. There are nmhyroja(shields)on the inside
walls of the restaurant, all ornamented with silver filigféle.the words othe Liburnia staff,
those shields ghify something emblematic of ancient lllyrian trifé$here are many lanterns,
coffee grinders, wooden chests, and mixed media paintings (usually with filigree) harmoniously
placed within the restaurant. The whole decor is omgdrinto a design simulag a restaurant
bricolage with references to traditiorsgleher(town) housesa Mediterranean colour feel, to
selectedkatunculinary and agricultural work and historical and ethnic signs of identity.

As soon ayouwalk in you are greeted with a smdaedMir* se keni ardh* (You are
most welcome)aphrase that is commonly utterednysafir(guestsf®As you sit down and
make yourself ready to order, you are approached by &itterir, Fitim, Besim, Dalip, Vigan,
Tahir or Besart, alLiburnia waiters,and regreeted again in the common ritual of questions like
OHow are you?O OHave you been well?O and so forth, which is mibkeuhaal greetings you
get from waiters. It is a traditional way of approaching the gasking how he is, how his
family is, and so or.

Then you are immediately asked for drinksd waitersor kamariera(singular
kamarig), as they call them in Kosova (from Italiaamerier¢, are eager to ask you of the type

P HHHH AR R R

¥ Kosova is famous for its filigree jewelleryhe localfiligrani are associated mainly with the crafts in Prizren.

There are around\2small scale family business Bligrani makers in Prizren. In 2012 Kosova was represented in
Venice Biennale with an exhibition calld@then Filigree Makerby British-Kosovar architect P‘rparim Rama.

¥ Liburnians were supposed to have been an lllyrian tribe residing in Dalmatian region near the town of Opatia. The
lllyrian origin became of sentimental interest to Croatian, Slovenian and Montenegrin academicsodialisgns
Nevertheless, the Albanian language became an object of much scrutiny to local and foreign scholars engaged in
origins of Albanian people. The lllyrian thesis weighed more on the scale of evidence than the other Thracian or
Dacian thesis, allowin Albanian to steer all historical research (under HoxhaOsumistregime) towards building
Oscientific argumenti&®the lllyrian origins of Albanian people. As discussed in chapter 1, the idea of lllyrian
origins was valued highly among Albanians gwvenere in Balkans.

*&Most restaurants in Prishtina use the wargsafirmeaning OguestO to refer to their customers. Occasionally,
waiters chatting to themselves use the wkligntaor sometimegastumergfrom English OcustomersQ)

¥ Elizabeth Gowning as noted the greeting ritual in Kosovar homes in her bee guide to Kosova. See Gowning, E.
(2010 )Travels in Blood and Honey: Becoming a Beekeeper in Ko&igaal Books: London
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of coffee you prefer, sometimes recommending their hkafsturke (Turkish coffee). Many
people turn up only for a coffee since it is not easy to find places thatksdevieirken town,

*"Most of the time

although at homkafe turkes still thepreferred choice over threakiata
waiters prefer to recommend guedishes, whilst most guests prefer to see the menu, to peruse
through the variety of dishes presented in the restaurant. When you order, the waiters never write
down your order, they remember it and write it down in the bar and then place it in tha.kitche

This skill is valued as being connected to and caring fomysafir(guests). One of the head

waiters put it: OTo write in front of the customers, as&iiga) vhalOPlease say it agaimnd

S0 is just treating them #sthey are irtheairport. This is traditional place. We try to treat

mysafiras we treat them at home, exacthtraslita shgiptare(the Albanian tradition) requires

itO. Waiters are advised to offer customers a starter before their main meal, even if they donOt
order it. Sometimesoodle soups are recommended Ofrom the houseO, allowing the customers to
experiencalegustim(degustation). Then, when the hot clay dishes sutdwvasr frges' are

placedon your table, you are then advised to wait until thayecooled downKulae, the small

round bread, accompanies almost every dish, for Kosovars canOt do without bread. The word

®uk‘ Owhich meangbread)is also sed to mean OfoodO in general.

Banal gastronationalism

In his study of nationalism ianeveryday context, Billig (198) argued thafas far as nationality

is concerned, one needs to look for reasons why people in the contemporary world do not forget
their nationalityO (7). He maintains that the reason we do not forget nationalism is that it is
ordinary and banal. It isracticed and produced in everyday corgeitost of the time it is taken

for granted and not deliberated. It is embedded in the everyday banal practices. In relation to

$SPSSLTEE$SSSS

*" A discussion of the social life of coffee acafZ in Prishtina is preséed in chapter &. !
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flag-waving, Billig asserts that it is the flag hanging unnoticed outsidéd not thene waved in
commemoration that constitutes the ordinary banal nationalism (1995Tiley argues that
Billig makes a good point but does not consider material culture. Accordingly, BilligOs
discussion is confined to discursive means and not matéjedts. In his own reflection of
gardens in Norway and England, Tilley (2008) reflects on banal nationalism as objectified in
gardens. According to hinthow people think about and understand gardens, produces and
reproduces the nation through their noiiretinderstandings of what gardens mean to
themselves and oth€§008: 223).

As discussed in chapter 2, food caralggeat arena to study the expression of identity
ontheone handand banal nationalism on the other. Research evidence provides argthaén
food, cuisine and restaurants atktools for and sites of Onational identity expressionO
(MacClancy, 2007; Cusack, 2004; Aydpéaz, 2012). Claims on authenticity and exoticism
have become essential for food products and cuisine in the globatnighus, the importance
of national signifiers hae increased significantly in recent years, spawning what DeSoucey
(2010)calls OgastronationalisOcordingly, gastronationalism describes natieaking
practices that use food as a medium for expngssieas of collective belonging and distinction.
She uses examples from France and the way in which French food, as a result chtjmbafi
food markets, becomes a powerful tool of state institutions and other factors engaging in
nationalism. In heessay on gastronationalism in Lithuania, Mincyte (2011) also resssgtiie
forces that use food, in her case the traditional Lithuanian OzeppelinO, to imagine the nation in
different historical times. Mincyte argues that concepts and markings suchkasf Olac

civilisation® or OunderdevelopmentO have played a crucial role in the production of national

"# $



subjectivities, claims to modernity, and have manifested themselves in the culinary culture of
Lithuania.

Restaurants are good arenas to investigate OlaginaatismO. Almost everywhere in the
world, OethnicO and OtraditionalO restaurants are constituted upon the idea of displaying Oiconic(
objects, paintings, photos, and materialities that reflect certain Omodes of identificationO: family,
regional, city, ad national. A restauranteur can be argued to be a Obricoleur®. The idea of
creating novel solutions by using or retrieving old resources is referred to as Osocial bricolage®
(LZvi-Strauss, 1962). Accordingly, in his intuitive thought, the Obricoleuntptatte reuse
available resources to construct something new solely by intuition.St#iss compared a
Obricoleurd to an OengineerO, one who designs a plan before he continues to construct his idea.

In postwar Kosova, restaurants were constructedthad3capesO (Appadurai, 1996:

Kadriu, 2009). National costumes, flags, maps showing Albanian territories and Albanian
cultural signs were displayed in the restaurantsO landscape. Dishes such as OStsteathegO
Olllyrian saladO (replacing Greek saveete common and widely displayed in new restaurants.
Kosovars wanted to freely foreground and display their own culture in order to reproduce ideas
and feeling of ethnic and national belonging.

As the above descriptions showsurnia is built on the pn to use materiality that
reflects ideas of nation, patrimony, and ethnic belonging. The dZcor and some of the dishes have
become the main props in Ostaging authenticityO and Oreclaiming the adtiD (2609)
shows, in traditional Albanian restautsun Kosova, dZcor and dishes are often used to
OethniciseO food and place in attempts to produce a Onational tasteO (2009: 87). Restaurants ser
selected regional dishes, their own OspecialtyO, and different international dishes. They also
design and dmrate their interior and exterior landscape using different materials from different

H
S8 ()5 +)*#,- +-1) #0-1-#203#435607#)6)+*8THIT T3, )4+ 1-<t=--#=>0)* 2&#-/- 1 Sf



pasts. Immediately after the war, most of such restaurants that opened in Prishtina and other
places throughout Kosova, used Othings from village lifed to decorastatimamnés. When |
asked the restauranteurs and waiters about the reason for such excessive decoration, most repliec
saying they wanted to have Osomething traditional so we donOt forget who we areO. For example
Kadriu (2009: 99100) notes that in one ofdhlrestaurants in Peja you can find three different
historical epochs juxtaposed together in the interior landscape. Some restaurants are designed to
OreflectO only ethnic Albanian tradition as performed in the village, distanced from the urban
Ottoman hetiage and socialist modernity. Some other restaurants are eclectically plural in
choosing what elements of the past to display and foreground in their dZcor.

One of the extreme banalities | have come across during my researchikmajs in
restaurant neareffizaj in Kosova. Here the whole restaurant is built, designed and decorated on
the theme of Scanderbeg (1403868), the Albanian medieval hero who fought Ottomans. The
museum in Kruja, a town in northern Albania, is built during communism as an obpiiifi of
the myth of Scanderbeg, which served the communist elites to propagate their own ideologies.

In Kruja restaurant in Kosova, | spotted a dish named OScanderbeg swordO. To serve my
curious anthropological taste, | ordered the dish and receisiglakebab type of dish served
with rice and peppers. According to the waiter, the chef who had OinventedO this Ohouse
specialtyO to reflect the overall theme, ambiance and philosophy of the restaurant. The dish was
tasteless and undercooked. Yet, | mlithat two of the customer sitting in the table next to us,
a diaspora family, ordered the dish, too. The father, whom | kindly asked to let me know what he
thought of the taste of his dish, said that | was not extraordinary but he want to have ah nation

Albanian dish he OcanOt get abroadO.

"# $



Fig.6. RestauranKruja near Ferizaj Fig.7. OScanderbeg Sword® in the menu

Fig.8.0Saaderbeg Sword® or OShish KebabO

Although new restaurants are constantly trying to omit some of thalOlshshes and names that

composed the menus of early postwar restaurants, there are many dish names that are
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manifestations of such banal gastronationalism. Another example could be giveibwitiiaOs

ex-dish called lyrian salad® which replaced GRrsalad.

Culinary diversity

In Liburnia half of dishes served in the menu are not traditionally eaten in Kosova. In the words

of one of the chefs, the menu is composed of international dishes appropriated to lg@aidaste

local dishes standawgid n their version of specialty. OYou have to mix both: international and

local dishes. People want different things at different times. Sometimes internationals come here

for local food, sometimes they just wamatsta or pizamade inawooden oven. We havthe

means and we do it. If not, we wouldnOQaSimilarly, Luli argues thathe Kosovar diet has

changedsincethe war andthey have to adapt thange. According to him, traditional dishes are

demandegdand the restaurant me&k a wide range of traitinal specialtiesNevertheless, due to

many different and varied requests from their wide rarigpieststhey include what they call

international dishes too. He puts it very diplomatically: OWe are not limited to just our

traditional dishes, becausewave a lot of guesin our country who sometimes want their

common food too. Also, Albanians are used to foreign food, both the diaspora and the locals, so

they require that. But, the traditional food that we have chosen to serve here idaifaral

(bedrock) of Kosovar local foodl is also served in an #ihditional place. This is what makes

the restaurarttadicional kosovar shqiptaftraditional Kosovar Albanian restaurant)O.
Neverthelesd iburnia staff declare that they usenodernityCto ensue that@aditionO

meets the current requirements. They see modernity as an envelope or design for the

traditionality of their restaurant, food and service. In one of the conversations, @eipf the

head waiterssaid to a custome®We aratraditional restaurant and we do most traditional
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dishes you can find in Kosova, even things that are not on the menu. Our chefs are experienced
and can do anything. But we also do modern food...We like to be traditional but in a modern
way”. When I asked him what ‘modernity’ meant to him, he referred to Europe. Accordingly,
modernity is sensed and experienced as designed, organised, shining and sleek — a form to be
used as a pathway to Europe. Yet tradition requires modern forms, connoting transcendence of
archaic tradition. Most of the local customers as well as Kosovar Albanian diaspora used the
word ‘symbolise’ to describe the traditionality of the this traditional restaurant. Nevertheless,
when you probe further you may discover many different experiences and meanings that people
draw from those restaurants. The relationship that locals have developed over the last decade
with the newly opened traditional restaurants is certainly complex and layered in different carnal
experiences as well as meanings.

Restaurants have accepted culinary diversity as a norm of modernity. Often, traditional
dishes are ‘aestheticised’ and ‘re-presented’ to guests in ways which are seemingly different
from local culinary principles. For example, the ‘Tavolina suedeze’ (Swedish table) has become
a norm in many restaurants in Kosova, including Liburnia. Most parties organised in Liburnia
used the principle of distributing food in large tables, where guests could pick anything they
liked. Other examples are also significant. Many international dishes are appropriated for local
cuisines, and menus are often dichotomised with an ‘international section’ and a ‘local’ or
‘traditional’ or ‘Kosovar’ section. The international part of the menu is often made with dishes
ranging from various international cuisines, mainly Italian and French, but also Mexican and
Indian. You could have ‘Chicken curry’ next to ‘Chateaubriand’ and ‘Fajitas’.

Richard Wilk (2006) suggests that diaspora migrants, tourists and the local response to

them are fuelling ‘culidiversity’ in Belize. He shows how tourism and globalisation in general
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generates ‘locality’. Belizeans are constantly trying to search for their authenticity to display for
themselves and their diaspora migrants and for tourists. Similarly, restaurants play a crucial role
in the ‘re-invention’ of tradition in Maltese food culture by reproducing the romantic view of
Mediterranean life and village life (Billiard, 2006). Ayora-Diaz (2012) shows how restaurants
play a crucial role in framing Yucatecan cuisine. Drawing on territorial culinary fields they try to
distinguish themselves from what is commonly known as Mexican cuisine. In Cantonese
cuisine, culinary principles of what was considered Cantonese cuisine were essentialised mainly
due to the fact that different principles found the way into food, especially ‘outside flavours’ that
connoted different cultural identity and social hierarchy (Klein, 2007).

Although non-culinary factors playing a crucial role in the reshaping of tastes and
Cantonese cuisine in China and Hong Kong is one example of appropriating change in the basic
flavour principles (Klein, 2007), other studies show that Turkish high-end restaurants are
constantly engaged in the preservation of taste by means of re-creation of Ottoman dishes,
whereas taverns maintain taste memory in a middle-class setting (Karaosmanoglu, 2009).
Karaosmanoglu shows that both high-end restaurants ‘preserve’ smells and flavours according to
‘tradition’ handed down as a historical research (restaurants) and ‘custom’ handed down as
familial practice. This juxtaposition may invite arguments for the ‘invention of tradition’
captured in the distinction between ‘tradition’ and ‘custom’ (Hobsbawm, 1983). However,
Karaosmanoglu asserts that ‘invention’ is active in both. In another paper he argues that the
character of ‘open cuisine’ and cosmopolitanism associated with the Ottoman past is central to

contemporary cuisine-building in Turkey (Karaosmanoglu, 2009).
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Invention of tradition?

I will now turn to discuss the notiasf @nvention of traditionQvhich has become a common
conceptiorin recent moralist critiques dfadition within the process ddcalisation and
globalisation. The terr@nvention of traditiod) coined by the historian Eric Hobsbawm in his
introductionto the edited volume OThe invention of traditionO (1983) together with Terence
Ranger, has become one of the most commonly used and maybe mastagliag concepts

today. It has become a norm, especially in the field of cultural studies, @wmseation of
traditionOaslensto @potrases of local practice. As James West Turner argues, the phrase
spread rapidly into social sciencéperhaps because it contain@aok Ot appears to be an
oxymoron becaustadition implies venerable age and contityuivhile inventionimplies

novelty and deliberate fabricatiol997: 347). The polemical nature of the cond@ptention

of traditiorQemerged in the context of the criteria for identifying real and invented traditions.
This criterig according to Hobslvem, depends o historical evidence in studying customs and is
almost entirely based on the ability to conduct historical observation. Nevertheless, historical
observation is not always possible, especially when we deal with cultural practices that are not
documented but embodied in memory techniques, rituals, bodily movements, and so on. In this
context, many scholars (including anthropologists) have objected to the idea of dividing real
traditions and invented traditions into different camps. Instead, antdstopologists have treated

all culture and tradition as an invention and constructfon.
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*8cor a further discussion of the Oinvention of tradition® in anthropological research see: Handler, R. & Linnekin, j.
(1984) OTradition, Genuine or SpusOJournal of American Folklorgd7 (385): 2780; Briggs, C. (1996) OThe

Politics of Discursive Authority in Research on the Olnvention of TraditionO@tuiral Anthropologyl1, 4;

Rigsby, B. (2006) OCustom and Tradition: Innovation and Inveitidfdzquarie Law Journal (2006) Vot &lant.

B.K (2008), OSecret, Powerful, and the Stuff of Legends: Revisiting theories of Invented TraditimnQanadian
Journal of Native Studies XXV|1(2008):175194.
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Following Edward Shils, Handler & Linnekin (1984) argue that the dichotomy
real/invented exists only in interpretation, since tradition as a practice is an ongmiagsof
recreating. Thus, the proposed dichotomy serveshsoCto justify the desired effect argued
by Hobsbawm: to find power and repression and exploitation in various practices performed by
various institutions. According to Chris Tillefgcusing the anthropological analysis oniy the
(nvention of traditio@steoretical framework would be to miss a great deal. Observing and
analysing Small Namba shows, Tilley arguéisatQhe entire discourse on the invention of
tradition is clearly prediated on a notion that while some cultural practices are invented or
objectified, othes are notO (1999: 255). He argues that the authentic and inauthentic customs that
anthropologists engage themselves with are distinguishable from the conceptuatydiffer
originary forms in which Osome kind of direct continuity may be claimed from an untainted pre
colonial, precontact and prenodern pag€d(1999: 255). Similarly, the very essence of ethnicity
is found in continual creativity, diffusion and changer&énts drawn from outside of the group
are brought in, combined and reinvented inside in newdtnat create that distinctiveness. For
Tilley, all expressions of culture or ethnic identity Oare equally Oinauthentic or ba@rowed
(199:256). The idea of wention, thus, lies at the very heart of cultaraking and
objectification. To invent means to create, sustain and change in the process.

In this regard, thénvention of traditio@aunched by Hobsbawm itin all cases
useful to observe the locallture as performed in the light of the new global trends. There may
be a case to argue that tradition is invented for political legitimation within certain changing
times. This is supported by evidence especially in cases when tradition is forged and
manpulated by ideologies, as was the case @itituredand@raditiondn CeausescuOs Romania

(Verdery, 1996and HoxhaOs Albania. Similarly, ideological regimes in various parts of the



world instrumentalised tradition for their poliilgpurposes, leadinp destruction rather than
revitalisation. However, when the same argument is used as a magnifying glass to observe and
interpret all places in all times where there has been social change, the argument weakens and
becomes ideological in itseEven if wewant to analys the wag in which tradition has been
misused by repressive regimes, the concefiheéntion of traditiods the least relevant ona.

more relevant concept would Bastrumentalisation of traditiéddThis is due to the very time
honoued feeling about the conceftventior® making new things. The word

instrumentalisation on the other hand, connotes the élfeftinction of) @oercivé) dneans

without end§) and so on.

(reeling traditior® tav' -making and tav* -eating

One of themain dishes that i®e-presente@Handelman, 1998) in the traditional restaurants in
Prishtina is theéav* dish.Tav' has become an iconic dish in the menus of recent Orestaurant
tradicionalO, a dish thattbdhe locals and international gusstk to aste. There are many

versions otav' or tava each competing to climb from a regional disla t@tional

representative dish (Mintz, 1996). Almost all Kosovar diners | have asked, have repeatedly noted
thattav' is the OqueenO of the traditional restaomamu. Olf they donOt do a gand then they

are just a cafZ set up by guys who want torsekiatoand sandwichesO, said Shyqri, a
businessman from Prishtina. Althoufijhis considered to be the icon @fosovar cuisin® due

to the long and diffictlprocess of makingi in urban restauraritétav‘ has climbed to the same

position.

Al el bl LSRR

*“Some restaurants in villages across Kasmakefli, too. This is a difficult culinary process to enact and usually
only the restaurants in villages can engage in such culinary practice. | have obsenadrj in restaurant
OKullaO in Zllatar, a village nearby Prishtina and in restaurame@®la Kmetoc village near Gjilan town in South

East of Kosova. A reflection on some of those Otraditional restaurants® across Kosova is provided in Kadriu, L.
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Fig.9. Tav' Liburnia

To what extent isav‘-making andav'-eating representative of the complex local objectification
of the de/territorialisation of Kosovar cuisthélow is tav-cooking andav‘-eating performed,
experienced and evoked in an embodied and embedded lifeworld, in relation to tradition, taste,
home and culinary and synesthetic distinctiveness? Below | will present evafdage making
as a sensuouinvitation to Kosovar traditiciin therestaurantandtav* -eating as intended,
unintended and situational acts of territorialisation of Kosovar cuisine.

Tav'/tavais a stew slowly cooked in a clay pot. It is madeeretables and meat
cooked in tomatsauce arin the case ofav‘ Elbasanor tav* kosi, in yoghurt. Each region or
town claims originality and authenticity tav‘-cooking. The cooking of locahv' may be

understood as entertaining the cultural and social distinctiveness of the towroof‘f&bie

(2009)Glokalizimi: perceptime kulturorePrishtin‘: IAP. Recentlyfli-making is becoming a ceeational activity
for urbanites escaping to local villages.

*&The wordtav' is argued to derive from Turkigavawhich in turn is supposed to have derived from Persiam,

an earthware pot or an iron plate. Albanian cookbooks published in Albaatiarefiav’ as the quintessential

Albanian specialty alongsidinlima, sarmaandburek dishes you can find across Balkan cuisines. The culinary
metamorphoses is a usual thing in Balkans and other regions ruled by Ottoman Empire. As Nasrallah (2010) points
out, musakkathe OGreekO national dish may be witnessed in different places of Middle East and Northern Africa
under different names suchlamnia or borani. Nevertheless, towards the end o?‘wnturymusakkaestablished

itself as the OofficialO naroe a number of variations all prepared in shallow pans.bneniis witnessed in

Kosovar kitchens, too, along theusakkalt may well be argued that the Ottoman cuisine standardized the discourse
and terminology of the regional dishes that it appedped into its culinary sphete.
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most famougavaare thetav' kosi or tav‘ Elbasan, tav’ Gjakovetav' Prizreni andtav* turli,
named mostly after the towrherethey were cultivated. Nevertheless, almost each restaurant
makes their owmav‘, known adav‘ e shpis‘ (housetava). For Hanife, the eldestiburnia chef,

who is hired tadpersonifythetraditional culinary culture in Kosovéav* is the dish divided into
two branches: with yoghurt and meat, which is specific in jtaatf with vegetables and tomato
saucewhich includes a range of ways to do it. She confirmstddtGjakoveis mainly done

with vegetables, including onions, tomegopeppers, and carrots, cooked in butter with salt,
peppers paprika and/egeta Reflecting on the changes made recenthato, Hanifesaid that

tav' Gjakoveis traditionally made without meat, whereas othet are made with meat. The
Prizren tav' alsousesokra They are scarce in Kosova, but thanks to imports from Montenegro
and Bosniathey can be found in the market. At the gajla (single cream) is always used on
top of it. To my question of why you adtbgetathe popular seasoning powder, Hanife said that
it needs it for taste. She mentioned that in the past, her grandmothetamags®ng only

onions, peppers, and maybe arcgrto which cut and boiled tomatoes were added. Hanife
explains this as traditional way of makitay’ Gjakove.Hanife believes that it was duettee
scarcity of meat thdav' Gjakove as traditionally prepared at hoymeas meatless. She
remembered thaluring festivities her mother added meat totéhe, which tasted differently

and for her not as good as to what they were usedteiireveryday diet.

Tav‘-making has changed in recent decadspeciallysosince the rise aherestaurant
as tle leading gastronomic institution in pasar Kosova. IrLiburnia, the new chefs under the
guidance of Luli wek on the logic of combination and mixinglthough Luli relies heavily on
his family origin and memory of dishes cooked by his grandmother atiteryioe wanted to

name his tav' with a new name called/* Liburnia. The restaurant also offei®/' kosi, tav' me
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mish vigi (Veal tavé) and various other tavé including férgesa and boshge as variants of tavé. A
whole section in the menu is composed of different variants of tavé.

The tavé-making process is supposed to be straightforward, yet no one favé has the same
taste across restaurants in Prishtina. New taverns and restaurants are using different
combinations of ingredients to make favé. Tavé, thus, is considered as a combinatory specialty,
building on top of the basic tavé mixture of vegetables and meat in thick tomato sauce sprinkled
with butter. So there are ‘tavé me...” (tavé with...) versions, including seafood ones, which are

cooked and consumed as local specialties. Tavé is also changed according to guest taste.

Peeled peppers and ‘peeled tradition’

On one occasion a table of four customers ordered tavé Liburnia, but requested that less oil than
usual is used, and asked for traditional tavé Gjakove. One of the guests remembered that on her
last visit she had a tavé Gjakove as recommended to her by one of the waiters. She had been here
with a group of international colleagues who were keen to taste ‘authentic’ food from Kosova.
Then she asked the waiter about the chef’s background and when she was informed that one of
the Liburnia chefs came originally from Gjakova, she wanted to order tavé Gjakove for her
guests. To her surprise she liked the tavé Gjakove made especially for them, hence the return
with her husband and another couple for the same type of favé. She had mentioned that it had
speca t’qirum (peeled peppers) and it was very tasty. She asked for the same tavé without meat
but with peppers. Dalip came to the kitchen to discuss it with Hanife, who looked out of the
kitchen door and recognised the table of four. She then started to make the dish but advised the

waiter that it would take probably around 60 minutes for the whole thing. Hanife was happy that
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thetav' she makes is requested b mysafit She turned to me saying th&ia@ita e mir nuk
hupd (good tradition @snOt disappear).

According to these guesigho asked fotav' Gjakove dining out in restaurants is all
about tasting Oreal traditional food®, which they canOt cooteafbaching théav' clay pot,
and poining to the restauraritirra me dru(wooden oven), one of the mysafir mentioned that
Qradita gishtu e ka, tOpiget si rreshka e tav's, e sOtOlsBofthisas how tradition works, it
bakes in you like the crispy gaf the tav' and doesnOt let you go). All of them nodded to the
claim and extended their remarks about how traditional food tastes goodt \wherade with
katun(village) ingredients such as fresh vegetallf@&’hen | asked about bestv‘-making
restauant in Kosovapne of the guestdvised me to go to Gjakova and Prizren to taste OrealO
tav', the others were saying that it depends entirely on the chef, since according to them, even

some places in Gjakova and Prizren have modified the way theytagrve

Guest1 (male): Gt is aboutthe determination ofthe owner or chef to keep the taste. If
they want to keep the taste as it was before then they are traditional, but if they
experiment with taste then the dishes may be tasty but they are not nlgcessar
traditionalENowadays everyone claims to be traditional but it is not that teelsg
traditional eitherEO

Guest?2 (male): OTadition is not just téhrow food in a pot. Tradition has its order.O
Guest3 (female): OOf courseEbut now it is fashionablertedify and adapt tradition to
suit modern wayslaste is also changinyou know how long it takes to develop the

taste of thigav' Ehow many grandmothers have burnt themselves bringing this taste

NN TR U R R T
**Katunfood is discussed in more details in chapter 4.
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aboutENow every chef changes things as he wants them alfsdtcem as he wants
themEO

Guest2: [complaining] O\ have no tradition to keep the traditiore have no

education, no culture!O

Guest1: Qes, yes, you cannot display tradition just like that Eyou have to peel it off,
you have to keep up with time. Nadays, the whole world is doing it, in order to save
tradition. You must moderseg it, you must peel if off a bit, you must kmdow to put it

on modern formsO

Guest4 (female): owadays they are not peeling it but everyone is grafting tradition as

they want now. Various things have entered here. What can ydd do?

This noted encounter between mysafiLiburnia is almost representative of the debate about
traditional culture, which is almost entirely conceived by Kosovars as being folk culture, as
perfamed in thektyneherdimes. Kosovars seek to experience and perform traditior as re

formed and reoresented in light of national, transnational and international pathways that lead to
thenecessary modesation process. Tradition must bemmdelled reflecting a Opeelingd

process. Accordingly, tradition needs peeling for two reasons: to get to the pure substance and to
rid it of the dirt and rot. Other metaphors are also consistently used in relatf@n to

revitalisation of traditionMe krasit tradit'n (pruning tradition) anane shartu tradit'n(grafting
tradition) are also usedften to describe a process of changing andadelling of traditional

ideas, practices and materialities. lkasitje (pruning) is an accepted form of revitalisation,

shartim (graftage) is perceived as total transformation and thus unacceptable. Nevertheless, the

word shartimis often used to mean grafting the already grafted, and hence polluted body of
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tradition, with new refreshing tissues frahe original (peeled off) trdition. This has been
witnessed in highly ideological states such as Alhawieere tradition ought to be purified
(getting rid of the Orienta®lirt( and Oextractedd from the relics of the Ocleari® past.

Yet our guestperformed their understanding ledw tradition should be fpresented in
their very order. They ordered tav’, cooked by Hanife, saitht' me djath Sharr{salad with
Sharr cheese). Sharr cheese is cheesetfre®harr Mountains, distinctive in its taste ahd
traditional way of makig it. They also orderelorosketa n‘ furr (bruschetta made ime oven)
andkungulleshka me salc* pikanfeucchini with hot sauce). For them this was a traditional
dinner, tasting traditional dishes sucht@s and regional ingredients embodying thedasfta
local place. The bruschetta and zucchini supplemented the core @dfeld) as they put it.

After several complaints about the lack of tradition and lack of professionali@aeb
the traditiof(me giru tradit'n) in order to present it inmew form and keep up with current
global/modern influences, our mysafir Oturned to the other sideO, a local perspective of looking at
things differently, usually in the spirit of dialectical apology for the state of affairs in their life
worlds.

Guest3: @Vhen you turn it on the other side, something has started to develop, to get in

order. People are being inspired from abroad, they asgrgpihings, mixing thingsa

little bit here and there, and it is not that badEconsidering the war, consideriagevee

new state, somelw there is a vitality and buzzEQ

Guest2: @Vell, something has developed, but we have somehow quickly changed.

Modernity is coming quickly. We have no tradition to meet it and maintain things as they

tt;;;;z;;;;;;;;;;;;;;;;;$$$$$$$$$$$$$$$$
"%see chapter one or a more comprehensive discussion of the role of ideology in constructing the myth, history and
consciousness of Oself® and Ootherd.
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do in Europe. They maintain tréidin and modernity as they please. Here everyone want
just to OeatO and Ogr@béaning the country, the community or the so@ty

Guest4: QVell, this is how it goes, slowly. Maybe one day we will not be as greedy as
we are now, maybe we will learn onayd We wonOt await that day but our children or
maybe grandchildren will await that day. But when you look at it from this side, people
have returned from abroad, have invested their mongg@amething has developed

here®

Guest3: (after speaking about itiren and their future, turned to mé the past we
couldnOt get out that much, neither to pick and choose dishes like now, nor to eat in the
restaurant. All that was there, it was done at home. There wesexiBteerestaurants in

the whole of Prislma. And those fronthe Committee when there. Women stayed at
home. Now weOre choosing tradition and modernity and it is good enough. This is how
things come and go. They athme to beEO

Guest1: OThose o got out of here and saw how things happenedadBipeeled
themselve®ff and brought things from abroad. This has enabled things to happen,
otherwise we had nothing in the past. If it wasnOt for abraadmesould be left with

nothing.O

This conversation illustrates the Kosovargferiencef dining out in relation to their changing

social lives. Those changes are perceived as ruptures and continuities between a traditional static

past and dynamic modern present. Through the metaphor of Oppelipidescribe how

identity is constructed.qgirum (peeled) is a common metaphor of describing a person who is

civilised ( civilizum). Someone whis OpeeledCsispposed to present themselves as clean and
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neat. They must have good manners and be in control of themselves in front of others. Usually
thosewho have experienced OciationO in Europe are consideretigiag Opeeledihe

assumption is that they must have OpeeledO off layers of their OarchaicO identity and have
appropriated manners and ways of Oodd(i Europe. Sometimes the wpek@ds used
interchangeably with the wos®i dalun@he one who has been abroad, who has travelled and
appropriated global mannerdpshtja(abroadness) is constitutive of an aspired identity. In the
local terms, those who have lived, worked bBedneducagéd abroad have enabled the process of
modernsation, which is ultimately the path to the ciséld world, mainly associated with

Western Europe.

As the example above shows, there is a dialectical approach to tradition: critical and
apologetic. Kosovars exess seltriticism about the Opresentation of culture® as well as
Oexcessive consumptionO. There is a consistent struggle for hegemony between different
practices, ideas and materialitieategorised locally in terms of Obanal nationalismO, Otufbo folk
Ostatic archaismidilt@riz‘mQfrom English OcoolO) ajashtjad (abroadness). Yet it is
commonly maintained that only those who are Oi gituatfave the sense tieright measure
in Opeeling® the traditional culture tgpf@sentO and representhe world and to Kosovars
themselvess thosavho are constantly aspiring for a new experience of tradition in light of
global flows. Using food, landscape and gardening metapkos®vars attempt to categorise

their position in the road t@nodernisabn-civilization®

Sofra and cuisine
In PrishtinaOs smlled Otraditional restaurantsO one can observe a growing palatability for food

that is associated with past culinary developmintirban towns. | have noticed that the most
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popular OtraditionaéstaurantsO in Prishtina serve dishes that are mainly associatée with
gjakovarculinary tradition. BothLiburnia andTiffany, two of the most popular traditional
restaurants in Prishtina, as well as the recently oppaethaandSofrabeziare influerted by
regional culinary traditios) mainly due to the chefs and owners themselatsalso to local,
transnational and international dematmitaste Olocal® and OauthenticO food, which in turn is
linked to regions and regional culinary traditions. Tgrisves the point that cuisine, in its social
milieu, is more regional tmenational (Mintz, 1996)and regional distinctiveness compedtthe
national level, for the territorialisation of countryOs cuisine (Appadurai, 1988).

The intention of these restaumts is to use iconic cultural resources to create a culinary
distinctiveness and promote it as traditional culture, sometimes even representative of national
culture. The main challenge is to find distinct foods, tastes, practices and etiquette beat can
used to construct style, specialty, Olocal® and Otraditional cuisine@hGuisit the
Otraditional restaurantsO expect to taste that distinctiveness. Seeking authenticity and locality is
not just a tourist intention. Locals as well as returnirggora visitors engage in similar
activities. For them, authenticity is a way of Oreturning to the whtieBynesthetic whole
offered in the act of eating food. Most metaphors of home are expressed as taste and smell
metaphors. As Sutton notesetaphaes that link senses and home are vivid. Olt really smells like

GreeceO (Sutton, 2005: 304) was noted as an exprbgsidBreek migrant in London.



Fig.10 With my wife Ganimete ArifaiCanollitastingtav' from the new restaurant in town callBdrdhain

Prishtina

Restaurateurs by profession and intuition are aware of the synesthetic experienceasidood
design their restaurants to simulate that experience of locality, traditional embededness and
home. InLiburnia, Otradition® and OhomeO are eaadtatbdelled on a very particular memory
of locality, traditionand lifestyle. Many guests lriburnia pointed out to me thgheherl?”
feelingof Liburnia. For many customergjburnia was a place dfadita qytetare(civic

tradition), whichis in itselfa complex stratification of civic culture, evolving from Ottoman to
postwar lifestyles and transformed angpresented in a combining and reflexive style.

Luli (the owner) responded very warmly to my description of his restalirgait! to him

that | fdt that there was a revitadition of different traditions ihiburnia and an attempt to re
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new arrivals met when they migrated to town. Often the term is used for those who have been in the city for
generations.

"# $

As discusseth Ellis, (2008) OsheherlisO are those considered as the first inhabitants of Ottoman towns whom the



present a new Kosovar cuisine@ewborrcuisine, evidenced as a process of combination and
g‘rshetim (mixing) with international cuisine. Hesponded saying thhis idea is to bring
together traditional foods from all pasts, regardless, and present them in a new manner or service
that is traditionally modern. His famigast has a major influence in the culinary skills,
presentation and service in the restayras well as in the selecting, design and presentation.
Nevertheless, he views Kosovar cuisine as a regional cuisine which is a component of the pan
Albanian cuisine, a cuisine characsed by regional diversities. Although Luli maintained that
Albanian cuisine is regional, he subsciitte the general idea that OKosovar cuisineQ is large
sofrathat belongs to an even larger Albangmfra He mentioned culinary diversity as the main
characteristic of Albanian cuisine, which in itself was perceivedrasotialised cuisine
associated with the Albanian lands. Eadla, regjion, treva or zonhas its culinary
characteristics.

In several conversations, Luli mentioned the traditioale@ng/rendvhich is a typical
tradition of conviviality and lifestyle @veloped irthe Dukagjini (mainly inthe townGjakova)
region. Theahengis the ritual of eating, drinking and singing durihg evening usually around
sofra(alow round table) full of food and drink. The drink is usuati'®) and food included

mezggrilled meat) and other small foodstuff such as pickles, pastries and so on. It is argued to

be a typical Gjakova traditiodatingback to thel 7" century*®® Such traditional rituals are-re
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*Rakiis a local type of brandyonsidered as traditional Balkan spirit and can be found in almost all Balkan
countries. There are various types of raki: phaki, graperaki, pearraki, and so on. Although, homemauki is
considered to be the best and most original, there are saakiyproducing factories that have established in the
recent years. In Kosoveaki is consumed at home and in restaurantscafi. Many families in Kosova, usually
western Kosova, make raki themselves at hdRaiis also produced by local compani€e of them is ODardaO
raki from the OBodrumi i Vjet'rO cellar in Rahovec, a vikelbwn town and region in Kosova for wine amadki.
"*Krenar Doli points out that the tradition aliengin Gjakova is immemorial but all evidence suggests that it may
have garted in 16 century. According to him this is an oral tradition associated with wedding ceremonies but
continued as a separate form. It was structured as ritual, intersected with humor and jokes. See Doli, K. (2011)
OTradita e rendithengut n* Gjakov‘OniGjurmime Albanologjike Folklor dhe etnologissue: 4142 / 2011/2012,

319 325. Similarly, aheng was also cultivated (maybe before Gjakova aheng) in the town of Shkodra in Albania. It
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presented as events that glue the social activity within restadta orgarsed occasions. They
are usually modelled as suchnrartesa(weddings)fejesa(engagement parties) and birthday
parties. Thahengtradition aroundsofra a lowroundtable,is givenparticular emphasin
media representations of traditibdzcultureO. The Radio Television of Kosova (RTK) is one of
the biggest Oculture and tradition® promoters, airing videos made by local musicians depicting the
OahengO culture ofgang around sfra. Ahengis mainly a gjakovar ritual of conviviality, whils
sofra is a concept, practice and materiality with the shared national meaning.

As a conceptsofra objectifies togetherness, conviviality, exclusivity, unag well as
diversity°*In the Albanian traditional folkways, noted by local ethnologists ehdso give
Ofood@apin buk’) and lay down theisofraare perceived as holding on to the sacred code of
hospitality, which is argued to be the essential characteristic of Albanidness.

Sofrais thus a concept, a practice and a materi&iofrais openand closd, inclusive
and exclusive, displaying local food as well as Obrenghfood, poor and rich, regional and
national, historic and contemporary at the same ti8wracan expand to include new inventive
dishes as well as display old iconic campnts. As a place of sharing and conviviality, a
centripetal body that brings new dishes around distinctive dishé#ge domestic culinary sphere
in Kosova this is withessed in the practice of layiswfrawith fli at its centre. The restaurant
practie of expanding and diversifying foosl @acontinuous process of searching, combining,
33535355555 555553555355585555555955353585558555538555535353585858555855 558535 EP PSS PSS
is pointed out in local discourse that Gjakova and Shkodra wererOstiswns that shared a lot of traditional folk
cultures. Maybe this is due to their centrality as urban towns in Ottoman Empire.
194The localDarka e Lam'‘s a Thanksgiving dinner originally initiated by the president of Kosova, Ibrahim Rugova,
known as tk historical president, is also organized aroswitia Sofratakes the middle place in the space of the
organized event, with many dishes laid on it. The icéiliés always at the centre stage, representing the
quintessential Kosovar dish, which is soppdly not made elsewhere in the same form, shape and culinary practice.
Other dishes such asantia, speca, speca tO mbushun, Sharr cheese, Turshietieeel
1%1n fact, as | child | have witnessed many occasions when people were valued and talkedrapdatherOs
village, where | usually spent my summer vacations, as morally good people, on the basis they had laid down their
sofraand provided food for guests. This is discusseStatoviHalimi, D. (2006), OStudimet p‘r ushgimin popullor
shagiptar@ Albanological Research Folklore and Ethnology Sef@girmime Albanologjike Folklor dhe

etnologji), issue: 3435 / 2005, pp.-88 andKrasnigi, M. (2005)Mikpritja n‘ tradit'n shqiptare, Pishtin‘:
ASHAK. See chapter 2 for my review of literature ceditional foodways.
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revitalising and innovating new dishesdis what | want to call the sofistion of Kosovar
cuisine. Hencethe sofraisation of food embodies the very competing pidiin
traditionalsing, territorialsing and deterritorialising Kosova cuisine in Otraditional restaurantsO.
The Ottoman, socialist and OEuropeanO culinary cultures are supplemaniediee and
merged to construct the new and refined Kosovar cuigine negotiation and transformation of
traditional cuisine in the long process of invention, innovation, diversification and
standardsation is characteristic of sofgaition of cuisine.

In catering to both internationals and local mysafir, restauramtsoatributing tahe
Kosovar gastronomic field (AyotBiaz, 2012). In the traditional restaurants and tavefns
Prishtina, local visitors, internationals, tourists and returning diaspora find the shrine of local
cuisine and gastronomy. Restaurants giteim provice taste that is authentic, local and
traditional. Yet none of the traditional tastes are standard, as each restaurant develops its own
OKosovarQ iconic dish suckeas Also, in attempts to Otranscend® the local static diet and taste,
restauateurs are engaged in Omodellingd a nouveau taste, combining and mixing what is
considered to be traditional with various foreign cuisines in the process of OculidiversityO (Wilk,
2006).Liburnia embodies this process more than any other restaurant limiffxisObserving the
way the menu developed during my fieldwoirk Liburnia, and observing the presentation of
dishes in other restaurants, | am convinced that traditionalisationyaetion and diversification

are all factors in the sofrstion of locé cuisine and gastronomy.
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Fig.11 Arsim Canolli, Lulim Halili(Liburnia owner)and Kazuhiko Yamamoto talking about food, Kanun and
tradition inLiburnia @ Kazuhiko Yamamoto

Luli is keen in OrmventingO local cuisine by mixing it witre Obest worlduisinesO. This is
understood and practiced as a warranty for the success of the restaurant. In LuliBs view
practice of appropriating culinary diversity is likened to the consumption of art: canonical
national art and canonical international art. 8i#veless, Luli stressed many times that the only
way for a Onew cuisine risingO in Kosova, as he put it, is the imagination of the chefs and the
emancipation of taste in general. He mentioned Rene Rexhepi, the son of an Albanian who runs
NOMA restaurantri Denmarkas one of the tops chefs who revived Danish cuisine, on the very
idea of searching, combination and innovafiftOWe need to have a kind of Rene Rexhepi here

too. The problem is that firstly we need to emancipate the taste. It is like Gjdrigj Wiso said

P AR A

1% Rene Rexhepi is a Danigkibanian chef who is welknown for his reinvention and refinement of Danish

cuisine. He received twMichelin stars and his NOMA restaurant in Copenhagen won best restaurant prizes in San
Pelegrino Awardsn three consecutive years 2011, 2012 and 2013. His haute cuisine is characterized by
inventiveness and clean flavors. His main culinary technique is recombining old components in innovative cooking
techniques. For more see Petruzelli, A.M. & Savino, (208arch, Recombination, and Innovation: Lessons from
Haute Cuisinefd Long Range Planningvailable online September 2012
[http://www.sciencedirect.com/science/article/pii/S0024630112000490] accessed 5 February 2014
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QVe have Albania but we now need to make Albani&@i pas' fdjt was not his fault) to say
it like that, because Albanians are still with burnt stomach from OfliO and OpasulO. There was no
variety, no purified taste made slowly. Theradsculture of degustim and we are trying to

introduce that, but it goes slowly®.

Memories of OktynehereO (olds days)

The tactics and strategieslaburnia areto prioritise the characteristics of what was particular
about a way of life that developédthe urban towns of Kosova, regardlafsvhetherthey were

under Ottoman rule or not. As Luli put it, OWe cooked food in our homes. We were inspired by
what existed at that time, and it was Ottoman, but | remember that my grandmother cooked this
food, rot Turks. | just canOt bear the thought of people who want to destroy every past in the
name of modern revolution. There is a way of becoming modern and traditional at the same time.
But we canOt say that traditional is only the peasant foodEurban ftraditsonal too.

Associating Albanians who lived in towns with Turks is not rigiittis, Ottoman traditional

culture, especially what has been practiced in towns, such as Gjakova and Prizren, is constantly
re-evaluated as OtraditionalO. As suggestediif)slresponse, the oriental is negotiated with

what is understood as Otraditional® and often, as is theldbseniia restauranteurs and chefs

make a claim on Oriental dishes as local traditional dishes. Often this is referrddiytoehere

(in the ot days). Accordingly, Othe old day&® an evolving horizon in the pasghich

%7 nventing and appropriating Ottesbof cuisinesOasinvaluable enterprise in local Kosovar gastronomy.

Culinary combination is perceived as Oculinary imagination®. Nevertheless, the lack of resources, incentives and
motivation is key barrier to culinary experimentation and imaginatiaill illustrate this with an example in

Liburnia. | was struck by the use of the same ingredients in fish, steak and vegetables dalbigesan Cream,
tomatoes, readpough OHooplaButter,spices and seasoning suchvageta pepper, paprika we used

consistently. Chefs complained abdug ack of sauces and seasoning, yet they werenOt investing their time in
making new sauces.

$
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belonged to a more harmonious conviviality where people knew how to be together within their
town.

The position of Hanife is similar to that mbnnas(grandmothers)vho feature in the
writing of Carol Field on Italian cooking. Fietéfers to grandmothers as the Okeepers of
memory@nd@ link to a way of life which is gradually being lost in 1&{$997:3). Field also
writes nostalgically in the past tense and treat;nasas belonging to the past. Bessiere (1998)
suggests that traditional culinary practices contribute to a seerisagédevelopmentwhich
in turn becomes @ruly collective concer®(1998: 30). Bessiere talks about rural attraction, and
chefs returmg to Onew cuisineO associated with regionalism in France. It has been argued that
restaurants evoke memories and asohistorical consciousness as Osites for public memory®
(Hubbert, 2007:81)One morning, as she wpeeling potatoedanife told mehow she got into

this work:

The main reason | am here is because this restaurant looks like the house we had
ktynehere in GjakovaE withrardak Ewith yklykeEand it reminds me of home and my
relativesEand | feel like in my own home here. When Luli called and same:@ome
and work with us@ said to him OWhat do | know about restaurants? akthyou asking
me?0 Heeturned:@o you know how to makéokuma? Do you know how to make

tav'? Do you know how to makeuk’, kulae, tespishteas you do at home? Thiswhat

you can do in the restaur@ntsaid of course | can, but will people eat those things? He

said, yes thewill love them. So | started.
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Talking highly about the harmony before the war is typical for middke peoplgbut some of

them, like Harfie, seem to have other reasons for it. It seems that they lament the loss of kin and
community solidarity and reciprocity, and express nostalgia for those Otimes goneO. As she
descends upon her memory landscape, she recalls that her life had beenhhdRushteO

she say, meaning good living standards. OWe hadanesawe went on holiday. We lived

really well.O Aamvise(housewife) she cooked for the whole family, three times a day, making
traditional dishesas well as trying new Yugoslav rpeis she received from her Serb and

Bosnian neighbours.

She describes the sharing and usihtecipes in the following manner: OWe shared
recetaEl didnOt speak Serbian but my husband translated them for me. | used to keep them in
my kitchensirtarEYou kn ow, they[Serbian and Bosnian worrerooked some great foodEl
used to share them with my Albanian relatives and fricRdsed was aignof high culture in
those days for usE.because most Albanian women were illiterateESometimes | was Kalled
gruja erecetaveThe recipe lady]. We memasd what our grandmothers did E and memory
after memory Eit reached us too. The Serbs and Bosnians andettate things downthey
had schools, colleges and so forthdastronomiE our school was our smathagjeand later

on, kuzhinaEwhat can you do!...%*

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

’%&During the course of my fieldwork (2032013) | lived in a flat in Ulpiana district of Prishtina. My next door

neighbour was an ethnically mixed family: the husband was Albanian and the wife Bosnian. They were in their 70s.

I managed to interview them and Nadia told me many stories of her relationship with heiirsistergall

Albanians) as well as other membefsier husbandOs family. She stated that she wasnOt Othat welcome initiallyO,
although she shared the same faith (Islam) with her husbandOs family. However, when she started to cook and share
her recipes with the illiterate Albanian sistémdaw they repected and welcomed her to their homes. Ol had learned
Albanian and spoke to them in Albanian. | gave them many recipes, which they would keep in their kitchen to show
the visiting village women that they cook wiliecipe) which was a sign of emancipaticconnection to the city, a

way of having higher status as cooksO. She referred to Albanian culinary culture as being poor and peasant, in
contrast to her Sarajevo culinary culture. Her husband laughed saying that she was a OstarO among the local women
ard his house had become a school of cookimtg (cakes) forBajram (Eid). He said OYou know, Albanian women

were jealous. None would give you the right recipetdote. They would give you wrong recipeE.but our women

had Nadia, my wife, she knew all trecipesEthey loved her for thatO.
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Hanife mentioned several times the importance of recipes in her life. She pointed out to
thetorte (cake) recipes which were difficult to get as women wouldnOt share or provide you with
slightly wrong recipe. Shhighlights the circulation of recipestag Ocirculation of
personhood@ince they were precious gifts for local women. According totbeg were
embodiments of social status and social position of wom#reiilbanian community. Those
women who rade good torte were highly respected by members of their family as well as kin
and community. This was witnessed especially during the fe&stjefm (Eid) whentorte were
being made alongsideakllava Bakllavawas a must, but torte waspecial sign bstatus.

Those who madtorte were seen as good, hardworking and knowledgeable. The whole idea was
to learn from those who knetorte, usually their relatives igytet/shehe® These skills

enhanced womenOs reputation in their household. Immediateljisftehe feels like she has to

talk about@hange€and posits herself in relation to how Owe are moving forwardO nowadays
when Omodernity hasiteredour doowayO. This is a common ritual of declaratior@sfanging
timegOand@obcal dynamic€that cone as both, benefiting and damaging, toGreditional

way< In Kosova, this ambivalent position between the effects of modernity, tradition and
anything new is articulated in the famous phi@sethe other hadfor which the local Albanian
dialectis kur tOdalsh nOtjetr'n afliterally: when you place yourself in the other positith).

She asserted the restaurant as being a result of an enabling modernity. For her, the
restaurant bridges the gap between people and fosters new ways in changingifepfibbdb
cultures and also many food taboos. Tradition is fedtremmbodied way of life which may
N N NN T SRR
% According to the elderly informants | conversed with, my father being one of them, this phrase is associated with
the relationship people had with the land, as an embodied experience, usually in the practice gf fepdition
verifying and building a dwelling place: a house. As it is remembered the villagers used different names for
community dwelling places according to their bodily sensuous evaluation. They evaluated places as windy, cold, in
sunOs face, behindtsun, foggy, with a large view, noisy, and sometimes even according to the position of place in
relation to creeks as they were a testing landscape for the beauty of sounchafitieekglong gun) shot. All

through their body positions. Here are fewgelmamesvend, shpat, breg, quk’, kod'r, kodrin‘, rrafshak, bukrrin’,
lugaj', zabel, podgur, rraz‘, gryk‘, and so on.
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suffer from the homogenous aspects of moderaitgcomes with international presence,

diaspora, global forms of communication and interaction. Kosovansthhe question of how

they select, maintain and adapt traditions in the face of modernity as one of the most significant
moral issues facing them at the present. The padtits place in the presenttimately shovg

the personQOs face in relation ttegaries of identityethnic, social and personal.

Repetition, combination, mimicry: towards standasdtion of Kosovar cuisine
Through repetition of some dishes and omission of others, Kosovar Otraditional restaurants® are
playing a major role in theandardsation of OKosovar cuisineQ. Iconic dishes floemomestic
culinary sphere, urban and rural, are anticipated as beinglthe(base/roots) of local tradition.
Whilst repetition aimsowardsstandardiation, there is a noted difference withipedétion,
allowing many variations to come forth as a result of many factors, including chef background,
experience anduestresponse (oguestOsepceived response) to the iconic dishes.

In this section | will argue that through repetition, combinatuith European culinary
culture and mimicry, Kosova restauranteurs aim to invent, institute and staadhedKosovar
cuisine. Initially, restaurants presented dishes fittelomestic culinary sphere &uthenti©®
and@thnicAlbanian dishesKadriu, 2009). There was a clear bifurcation: the local and the
international sections were two separate worlds of taste. However, in the process of competition,
repetition and combination, Kosovar restauranteurs have appropriated European cuisines (and
global) inattempts to institute a cuisine that OforgesO a new combined OmodelGratiyasn
g'rshetim (braid-ing).

There are many factors that have affected and effected the staati@nddf Kosovar

gastronomy in local restaurants. One of the crucial fadgsathe role of chefs, notably chefs with



experience in European restaurants, but also the chefs that had experience in the socialist
gastronomy and tourism industry. Luli frdioiburnia is an example of a chef who returned with
culinary skills from abroad Luli learned his skills in Opatia, a Croatian town where he went to
study painting before the fall of Yugoslavia. Luli mentioned that he workbdt&leri(hotel
industry) andyastronomigastronomyjn Opatia where he acquired his skillSeveral tines he
emphasises that chefs in Opatia were all educatediimary colleges and cooked professionally.
He referred talegustim degustation) as being essentially the art of eating well, something he
learned in Opatia. To my question of what constituteiadiet gastronomyespecially in

Croatian popular tourist coast of then Yugoslavia, Luli responded by saying thatObeals
products and fessionalism of kitchen chefs@e mentioned that fresh fish, fresh vegetables
andolive oil as beinghevery essence of cooking in Opatia.

Luli is inspired by many culinary practices. Havingjakovar(from Gjakova townjand
mitrovicali (from Mitrovica) background he is fond of the urban food traditionally cooked in
urban towns and the iconic dishes assodiatigh the Albanian culinary tradition. Using the oral
recipes of his grandmothdre learned to cook dishes that he used to eat and enjoy as a child. Yet
his experience and confidence in mixing different flavours and ingredients derives mostly from
his yauth culinary learning in a tourist destination in socialist Yugoslavia. Although the art of
cooking in Yugoslavia never developed intohaute cuisinas in France, for example, the

Yugoslav cuising’, as seen by tourists, was an assemblage of differéahakdishes from

3535555355555 5555385355$P PP PPTPPSPTPESS

"* See Bracewell, W. (2012), OEating Up Yugoslavia: Cookbooks and Consumption in Socialist Yugoslavia in
Bren, P. & Neuburger, M., (ed€ommunism Unwrapped: Consumption in Cold War Eastern Eu©pfard:

Oxford University Press.
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SoutternYugoslavia, affected by Ottoman culinary heritage and Northern Yugostana,
affected by Central European cuisine, such as Hungarian and Gérman.

Thus, the idea of new and specialty, which is also transmitteithimnia, is mainly
understood aghnixingCand@ombininglingredients rather than purifying, inventing or creating
dishes, spices and saucesLilburniaOs caseombination is also the philosophy of dZcor and
ambiance. In selecting different objects and artefad®fuenishO the restaurants, the restaurateurs
becomebricoleur (LZvi-Strauss, 1962), picking, choosing, aniing anything from the past
and the present to displgyerforming the diversity of traditional katun culture as well as a local
OhighO culture ish is perceived as gravitating arounadita qytetarg(civic tradition). There is

an eclectic attitude presented in Kosovar restaurants in general.

Chefs who worked Ojasht‘O (abroad)

Recently, and especialginceindependence in 2008, many Albargaeturned from abroad,

mainly from European countries. Interestingly, the most common professions for Kosovars in
diaspora has beén constructioncar washingand gastronomy. Those who migratedhe UK

worked mainly in restaurants as cooks and cheisnember many Kosovar Albanians working

in prestigious London restaurants since 1997. As a studenndonl worked in several

restaurants myself, mainly as an assistant in kitchen and bar, where | met experienced Kosovar
Albanian chefs whoan restaurars in London. Many restaurants in Kosova are run by returned
chefs, either deported or returned voluntarily to open new businegbkeshriving restaurant

industry in Kosova. Most were inspired by the lack of refined cuisine. Thus, they saditati

their skills and opened new modern restaurants. With an international presence and a dynamic
$$FSISSESSSSSSES

" Many chefs lament the Olack of tradition® in gastronrogrding toone of the chefs in Prishtins/@ havenOt
had gastronomic traditionEklngs courts and higlasses made traditionEour entire gastronomic tradition is divided
in katunpastry and urbatavaO.
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youth and urban culture, Prishtina was seen as an opportunity to offer similar cuisine they
cooked and experienced in European capitals. Most of the returnedpbeéstafs, taverns
and bistros, which | will discuss in chapter 5, but some of them were also luréueigtowing
Otraditionally modernO trend in Prishtina.

Most chefs and restauranteurs that returned from diaspora and started working in
restaurarg were explicit in their intentions and aspirations. The common concept to express their
aims was alwaykuzhin‘ moderndmodern cuisine) aspecialitete modern@gnodern specialties)
or kuzhin‘ e reformuar tradicional¢reformed traditional cuisine). Thiseant a way of distilling
distinctiveness from mixing traditional dishesijata t' g‘rshetuara (mixed plates). This
culinary endeavour to Omodeertiradition® by new chefs working abroad laid the ground for the
transformation of Kosovar gastronomy rabte therestaurant culinary sphere.

| observed a consistent tendency of new chefs experienced abroad to transcend the
traditional culinary techniques, even when they were cooking traditional dishes sa¢h as
Whilst chopping spinach, one of the chigf&.iburnia, havingworked in Germany, pointed to
the spinach leaf saying that he remembers that his mother used to cut the tail and throw it in the
bin, in the name of having only the clean and the leafy part of it. OYou cannot cut out the spinach
leaf. It is a spinach leaf, notgarr (oakK) treeO. He recalls that almost all vegetables were
GQurifiedOeither by peeling them hard @urifying®them by cutting half of their body off.

According to him, this imscommon feature of culinary heritage in KosoM®& was also adamant
in ensuring thatheindividual ingredientsusedin the dish b&despecte@for their flavours and
their taste. He contested the traditional wag/ba «orb* gjithekafin (casseroling everything). For
him, every ingredient must hatee chefOswn taste in the dish, a cooking style he learned

abroad. He said: Ol never grate the cheese into my dishes. | cut it into small pieces so when you

"# $



taste the dish you can taste the ingredient and then melt it in your mouth rather than have
everything like /log (mud)”. He said several times that it was difficult to influence mysafir to eat
such dishes since they were used to old taste. “Our palates are baked in one taste and that’s it.
Thank God new people are out and about and they have tasted the world and now they seek new
tastes, otherwise I would be out of a job tomorrow!” Other chefs I managed to interview told me
almost the same thing: that the idea of cooking or steaming vegetables is absolutely new to the
Kosovar culinary field. “There is no dish in traditional Kosovar cuisine that uses steamed
vegetables. The vegetables are supposed to blend and be almost unrecognisable in rich sauce,
¢orba or gjellé, or tavé”.

In the case of favé, 1 observed that different chefs make different zavé. A chef in another
restaurant in Prishtina made tavé Gjakove as they used to traditionally make it in his own city,
similar to Hanife’s tavé in Liburnia. As I mentioned earlier, tavé Liburnia, served as a specialty,
was modelled on a new type of tavé, differing quite substantially from the original tavé Gjakove
that Hanife, as one of the chefs, cooks at home. The influence of new chefs aiming for de-
centralisation of taste on the plate, is witnessed in all those specialties presented and re-presented

in Liburnia.

The diaspora visitor

Food consumption and tourism are related, but they diverge in different ways, mainly for four
reasons: essentiality, unfamiliarity, temporality and symbolism (Mak et al, 2012: 176).
Restaurants offering traditional food can be argued to be related to the growing tourism industry.
Kosova is not a major tourist destination, yet diaspora tourism makes up for it. As research

shows, diaspora tourism is ‘primarily produced, consumed and experienced by diasporic
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communities’ (Coles & Timothy, 2004:1). Individuals and groups participating in ‘diaspora
tourism’ share the ‘myth of return’ (Nguyen et al, 2004), wishing to visit their place of origin. In
a transnational perspective, the returning visitor ‘as opposed to the tourist who visits friends or
relatives (or perhaps both) may be characterized as having extensive familial and social ties at
the particular destination to which he or she is visiting. It is theorized, therefore, that temporary
contact in the form of return visits functions as a means to renew, reiterate and solidify familial
and social networks’ (Duval, 2004: 51).

To what extent do ‘returning visitors’ affect the eating out experience and how are they in
turn affected by eating out experiences in what seems a growing diasporic culinary tourism?
How do visitors experience traditional cuisine? In Kosova, returning diaspora family members
spent a lot of money in taking their families out for lunch or dinner. Liburnia was one of the
places where many members of diaspora came for occasional dinner, wanting to experience a
‘traditional’ menu.

However, [ want to illustrate a particular experience of the local traditional cuisine I have
observed and witnessed in restaurants in the periphery of Prishtina. The restaurants are usually
owned by people who live there or who own the land. Usually built by remittances send by
‘brothers abroad’, they provide places for recreational visits in open countryside where families
can take their kids and prishtinali (Prishtina urban inhabitants) can escape their banesa
(apartments) surrounded by cement. Guests could visit the restaurant not only for food but also
for fun and play in the beautiful rustic landscape in the villages nearby Prishtina. As Faik notes,
some of the restaurants excessively decorated with ‘ethnic artefacts’ that construct an image of

ethnic landscapes, places where diaspora visitors “refresh themselves with antiquity” (2009:126).
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In my observation I have noticed that many guests talk about the village with a
pronounced nostalgia. They articulate this as a kind of nostalgia for vitality, harmony and
solidarity of village life which they had experienced before the war, depending on their age and
status. They contemplate the surrounding landscape, the courtyard, the décor inside, the katun
objects placed on the walls, which once had been present in their homes, as reminders of their
difficult katun living conditions. They refer to their life as pa kushte (without good living
standards), but with lezet (joy) and hjeshi (beauty).

In conversation most guests I have been able to talk to have told me that life in katun
(village) was harsh and difficult. Some criticise the ‘old ways of life’ when the elderly were
conservative and behaved according to ‘traditional’ and ‘archaic’ rules of behaviours. Life in
traditional villages in Kosova was very much associated with strict codes of behaviour, usually
referred as Kanun (Becker, 2003; Reineck, 1990). Albanians living in villages submitted strictly
to traditional norms and many still do, although villages have undergone a radical change in the
organisation of life (Krasniqi, 2012).

Most of the returning diaspora visitors I managed to interview and discuss with, were
originally from rural villages in Kosova. Migrating directly from the village to Western cities
was a big ‘cultural shock’ for most of them. Returning home is also an experience of shock as
many things ‘have changed very rapidly’. Their memories of katun lives are usually the main
reason for them to visit restaurants which embody katun lifeworld in traditional restaurants.

The view of katun life as an idyllic and harmonious place, is mostly articulated as a

response to the very dynamic relations ‘suffocating’ the city life, as they put it."** ‘Life had

12 This is also witnessed in Russia. Melissa Caldwell argues that Russian cottages and gardens in countryside

(dacha) are becoming sites of escape for recreational and healthy lifestyle increasingly persistent in Russia today.
They embody what is experienced to be the ‘spirit of nature’ which gives nourishment to the body and soul. See
Caldwell, M. (2009) Dacha Idylls: Living organically in Russia’s countryside, Berkeley: University of California
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weight’, is the response that many give when asked about the old times. The past was a
harmonious community, whereas the present is perceived as being a sudden rush. This is
expressed as dinamika e jetés (dynamics of life). Everything is associated with the dynamics of
life today.""* Customers in the restaurant express this in the best way. “The restaurant and the
café are places where people meet nowadays. Such is the life dynamics. People are not going to
each other’s homes as they used to do before. Restaurants and cafés have replaced homes” says
Hazir, who is nostalgic about the old ways of community life.

Hazir migrated to Germany together with his family in the 90s and he returns often to
spend his holidays in his country and with his family. For him, coming to Kosova and spending
money here is a patriotic act and patriotic tourism. “I don’t want to go to Greece or Montenegro.
I come here, enjoy myself with my family, and then if I want to go on holiday I go to Albania.
Why should we go elsewhere when we Albanians are blessed with a nice seaside?” For Hazir,
who has grown up to feel that the nation is just a big family, this is something that all Albanians
should do. He maintained that “we must love our country and our nation, since we suffered long
enough to be able to be free”. He pointed out to me several times that he wants to return, but is
concerned that he can’t find a job in the “unfortunately corrupt Kosova”. He referred many times
to “corrupt politicians” who have “eaten up” the country in the name of fighting for it during the
1999 war. The political wing that came out of war is perceived as profitera (profiteers) who
became rich ‘overnight’. “Kosova could have been Switzerland, but...they have eaten it up after

the war...whoever was able to, did it.” Although Hazir expresses his patriotism in several ways,

Press. In chapter 4, I will discuss in more detail katun (village) and bahge (garden) as tactical and coping ‘routes’ in
the local foodscape.

3 Almost every informant has reflected on this topic. Food and food relations, especially community relations are
the parentheses of talking about the past, tradition and the current ‘modern’ way of life. Some informants do also
remember socialism with a certain degree of nostalgia. Socialism was for them a system where “one worked, ten
ate”. This is compared to current day ‘capitalism’ where “even if everyone works, they won’t be able to feed
themselves”.
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his relationship to home is much more complex, since his children are born and brought up in
Germany and find it hard to adapt in Kosova.

There are various reasons I have noted of what makes returning diaspora visitors and
their relatives go to restaurants in villages nearby. Natyra (nature) and pamja (view) and malli
(longing) are some of the main responses that they cite when asked about the reason for their
choice. I provide here part of a conversation that took place in restaurant “Kulla” in Zllatar
village outside Prishtina. The restaurant is built in a stoned house simulating the traditional kulla
(two-storey stoned houses), which are considered as typical vernacular architecture in Kosova,
although their origin is dated in 18™ and 19" century (Krasniqi). The kulla represent the
traditional Albanian rural life, where large patriarchal families of up to 100 lived together
(Backer, 2003). In the imaginations of Albanians, they are also understood as places of
resistance against foreign occupiers. Thus, ku/la has become a symbolic image of historical
Albanian resistance. The image of kulla is widely distributed as a representation of Albanianess

in general and Kosova in particular.

Hazir: We grew up in the village of Grashticé near Prishtina. Our traditional houses were
burnt down during the war. We rebuilt them after the war but we built modern ones. All
the things we had in our houses burned. Everything. So we have come here because our
brother who lives here told us it is nice and it reminds us of katun....Well, here is a
traditional restaurant with all the things we want to eat; things we used to have when we
were kids in the village....He [my brother] lives here, but he built a new house too so he
doesn’t have anything from the past. My children were little when we left. Now they are

grown up and going to school. We live in Berlin. But we speak Albanian at home. They
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all speak Albanian very well. We never let them forget their language and their roots.
They have to know how we lived in the past. We shouldn’t forget...It is really nice to be
reminded of the katun way of life.

Dita (his wife): No, we don’t really....We mostly eat Kosovar food. | always make them pite
[pie] pasul[bean stew] and all our Kosovar food there. Everything we used to eat at
home here they have it there.....but of course, kids go to school and they get accustomed
to German food, and way of life too. We can’t stop that, but we ensure they know the
Albanian language and culture too. Although, we ourselves have forgotten many of them.

Hazir: Yes, yes... [laughing]... That is why we have come here to show them that this kind of
food and tradition is also in restaurants and everywhere in Kosovo. We don’t have to be

embarrassed about our tradition.

Returning diaspora visitors objectify their memories of village life in restaurants that ‘simulate’
that lifeworld. For them, those restaurants serve as ‘places that evoke’ the memory of the past
that is no more. Images of village life, and selected traditional objects and food dishes,
decoration of rooms simulating katun odaguest-rooms in villages) and katun culinary lifeworld,
have become key resources for restaurants to attract the nostalgic returning visitors who want to
immerse syneasthetically in katunlifeworld. Restaurants are also experienced as places of escape
from ‘urban decadence’. There is a common view of the city as ‘swamped’ by rubbish and
people, and without parks and places to spend their time over weekends. The restaurants that
have opened in the periphery and villages nearby attract locals as well as internationals who

wanted to escape the city. They have turned into recreational sites for many visitors. ***

% Many of the restaurants had ‘small zoological gardens’ that exposed wild animals in their cages. Some of those

restaurants were Qam‘rlia, Freskia, Shqgiponjgetc. One of the restaurants on the outskirts of Pristina is named TE
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Fig.12 Restauraniulla in Zllatar, near Prishtina

Thus, there is an increasing emphasisvhat | would like to call Okatunopfa@ which katun

life, peasant food (especially the making of the traditififgkulla house, and picturesque rural
lifeworld, have become fantasy places for urban alienation. OKatunopiaO is appropriated by
experencing restaurants, consuming rurality images, visiting vernacular heritage sites as well as
nourishing the body and soul in the experienceatdinlandscape during summer holidays,
weekends and festive holida{/sAs OethnositesO (Turgeon& Pastinelli2R06staurants have
become part ofibooming nostalgia industry (Klein, 2008ndG&ites of gastronomic
standardizatio@(Ayora-Diaz, 2012) for the emergence of cuisine that is promoted as distinctive

and aterritorialised. As many of the returning visrs have lost their connection with the village

H H H H HH-HHHHHHH ######:#
Ariu (At BearOs) because they had bears exposed ||®IdmﬁRecentIythe Mlnlstry of Environment decided to
ban keeping wild animals in such gigiplaces. It is interesting to note that schools in Prishtina used to organize
trips to OTe AriuO to see the bears and other animals exposed at the restatzant mini
** This is a term inspired by Alison LeitchOs term OTuscanoplaO referring toehaf imesgan rural life mainly
associated wittardo produce. See Leitch, A. (2000) OThe Social Life of Lard®feiAsia Pacific Journal of
Anthropology 1:1,103118
* There is a growing phenomenon of building Ovikendica® (weeken(DifmnnBEngllsh wekend) or Ohedging®
land spots in local villages of Prishtina. It is usually the migrants who Oinvest® in their own villages of origin as a
way of maintaining a connection with Ohomeland® and their ow##pasts.

"l #



life, restaurants are places that evoke the OhomeO and OkatunO and OethnoscapeO (Appadurai,
Kadriu, 2009). Albanians consund&atunopidas the place that enables them to feel and

experience afinvenionCof thekatunlife as lived OktynehereO (in those old deysre food

and dZcor play an important role. They peeasesuch asne i kullot syt'(to feed the eyesjne

e hjek mallin p‘r ktyneheréo purge the longing and nostalgia for old days, rans me harru

gysh jemi kan{(not to forget how we have been in the past).

The diaspora visitors, thus, have become the main agents in the objectification of
katunopiain postwar Kosova, as a way of experiencing Ohome0, Olocality, Otraditiond, Onationd
and Oauthenticity®. Government agencies, international agencies and local businesses are all
Ocanvassing® katunopia as a way of promoting local agricultural development, health and the
rootedness of the Onbarnd state of Kosova. As one of my informantstpthe Ostate is new

born but its people are oltbrnO.

Restaurants, tradition and weddings
It is unlikely that Albanians would easily subscribe to GoffmanOs declaration that OThe world, in
truth, is a weddingO (1959: 45). Yet, in the views of d lnea in Prishtina, OAlbanians behave
in weddings like there is no world outside a wedding but the world of weddingO. Both
statements may be read as metaphors of [i#@de passagésyet the contempora§vedding
worldsQare changing and their chanig due to many factors. Recently, Kosovar restaurants
have made possible or enabled a miemrld of wedding events leading to new forms of
experience.

In postwar Kosova, restaurants as microcosm (Beriss& Sutton, 2007) have opened up to

the weddings asnicrocosms, forging a significant change in the structutbeofredding in

182



particular and social life in general. Many restaurantsumafficially known as@vedding
restauran®® They exist either as restaurants established within hotels or on tmeiSome of

them can accommodate up to five hundred people and are designed and decorated mainly for
weddings. The excessive weddingnia is noticeable in a salfiticising discourse as

Onentalitet tipik shqipta® [typical Albaniamentalite}. No doubtweddings usually dry up

family budgets. In a wedding orgaed by a close relative, to which | wasnOt able to go, it was
estimated that more than forty thousand euros were spent by the familysiogy#re wedding

party for their eldest son. The rumme were spreading that they sold one ofla@esaan
apartment) which they got mleasing contract of their land to a property developer. Such
evidence invites a much deeper analysis of the transformative phasseaibtites de passageO
(Van Gennep, 1960n postwar Kosova. It has been argued that contemporary weddings have
turned fromQites of passages to rites of class distindi@rgyrou, 1996: 10). In this section |
want to ask about the role of restaurants in Ofacilitating® this transforamatitire ways in

which weddings in restaurants are OevtatamodelO and Oevetiatre-present® (Handelman,

1998).

The wedding tradition

Weddings have been a subject of much local debate in KoBbgawedding is one of the most
important events for lanians, as it altethe lives of bride and groom as well as their extended
families. The wedding is not just an individualOs rite de paséag@ne that permeates the
whole community. Weddings celebrate the marriage of two people and joining ointiliesa

which extends to joining two communities, villages or even regions. It has also been argued that
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mig'sia (the social relationship created through marfidges charactesed the very structure of
relationships in Albanian culture (Xhemaj, 2006)

Traditionally,dasma(the wedding) lasts several dairs/olving many rituals and a huge
expenditure of money, time and energythasociallife of village and community, the wedding
increases oneOs reputation and position, politically, morally andysdidi@ memory oiwell-
organsed and largevedding,where people ate, danced, drunk, and enjoyed themselves, is
usually referred to amuhabe(the extent of generosity and hospitabilithometimes metaphors
such asnuhabet deri nOdgenerosity up tthe knee) connote the conception of treatment and
feasting in relation to the body. If theuhabeis @ip to the kne®then it means that there was
plenty of food and drink in theofra Thus, even thougmikpritja (hospitality, mainly the respect
shown br the guestandmuhabetare perceived to be associated with talking, listening and
respecting the guest, food is essential in experiencing an emoitigritja. Apart from being
symbolig mikpritja can also b@ gustemic experience.

Traditionally wedihgs were complex events involving a process or feasts, rituals,
cooking,andactivities such as competitive shooting, heniging, folk game playing, folk
singing, bride beauty pageants, and so on. There were many roles kugthslasmor{(those
who go to ObringO the bride to the new housel@kilkuvar” (cookDakei is a Turkish derived
term, whereakuvarderives from Serbianfiefatore(women who play with tambourineggpsod
(men singing folk songs, usualiyo hour long epic ones, and playietging instruments such as

gifteli andsharki, ajaxhi (men who made and served Russian tea) and so on. The wedding

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

$$555555$$$555PSSPS PSSP PPPPSSSSS

The local ethnologists Uk' Xhemaij, refers @keiaCas the place in the courtyard where food was cooked in the
wedding. Although, this may be one of the meaning of the word, as it was borroweakfiqithe cook) and
transformed into local Albanian ways of naming places which would have trangfaksiénto akeia (te akeiabat
ak+iOs)Xhemaj does not mentioragkeia as deriving fromakei (cook) or its derivative placenaragsihane(public
kitchen) which was used for what today are cafjgdl‘tore (gjell' DAlbanian for OstewO and OoreO signifie
placename or profession. See chapter 4 for a reflection on this. See Xhemaj, US{a@&&jne kulturore

Prishtin‘: IAP, p.183
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usually took place at the groomOs house where the kin (tree of blood) gathered on Thursday
evening. Preparing the wheat grain and cookieghkeKwheat grain, milk and honey/sugar)
imitates the wedding, briging prosperity to the couple. Although economic conditions before
the Second World War were harsh, weddings are remembered as being exclusive events for
which peasants sold their cattland and anything they needed in order to have a decent
wedding. Those who had someongymbet(migrant) could do a nice widing without selling
anything, those who didnOt had to sell land or cattle (Reineck, 1990). 89

The family of the bride cebrated the wedding at their own house and only met the
family of the groom when thierushkcame to OtakeO the bridéaémroomOs home, usually on
horse and in recent decades with tractors and cars. The tradition ré&qustdgo carry arms, as
robberes and ambushes were common in the past. Theknesieka family sent to OtakeO the
bride the more powerful they were perceived to be, sending a message to others in the village
and region about the power of thér(clan).Krushkwere allgifted by thegroomOs family with
ashej(token).The Albanian wedding is charactsil by a series of gifting events between
families, intermediaries and guests. In the recent past, mainly in the period of socialism, when
robbery was ndonger thecase, arms were Bttarried andkrushkmaintained the tradition of
carrying arms with them and shooting in the air. In{vemt Kosova this is still an ongoing Obad
habitO, according to many, which has bedtmsubject oimuchdebate. Thus, Oevettiat
mirrorO (Handelnma 1998) such Oarchaic traditionsO are silieind people who engage in
them are perceived to have an OunpeeledO archaic mentality.

Even under communism, traditional weddings remained the same and there was no

OreformationO as in many other commsiigits, under the pretext of attacking bourgeois

$EEEEELLLTEITLLLLLLSTTETLLLSFFSTEEEESS
A chronological description of Albanian weddings according to local customs of Dukagjini region in Western
Kosova are praded by Uk‘ Xhemaj. SeeXhemaj, U. (2006Bhtresime kulturorePrishtin‘: IAP,p.165211%
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spending (Aveli, 2012:137). Weddings were socially important events that belonged to tradition
and the communist emancipatory engineering didnOt interfere in such events. One of the factors
that played aignificant role in sustaining the status of weddings in Kosova was the influence of
migrants or diaspora members (Reineck, 1990). Arranging and OdoingO a large wedding was
perceived to be an exercise of wealth and a way to express to the communityetef famdy
achievement.

Janet Reineck notes that tradition is brought up in every conversation she had with locals
in rural Kosova (Opoja) regarding the expenditure in weddings which issaitiget practiced
nondheless. Bia ka met'. Na ka me® (Trdition is left to us this way!)(1990: 90), is common
amongst her informants. Reineck argues that tradition was simply the main factor in structuring
social life in Kosovaand Albanians sought refuge in the past. Noting changes in family structure
in Opoja a recent preliminary research in the region finds that culture and tradition are not

decisive as much as economic conditions (Krasniqi, 2012).

Restaurants and weddings today

Reflecting on the continuity of wedding tradition and the transformatiomesged recently, |

want to argue that restaurants have played an important role in Omirroring® as well as Omodelling
wedding events in contemporary Kosova. Yet restaurants are quintessentially sites of Ore
presentationO (not representation) doing the efd@omparison and contrast in relation to

social realitiesEraising possibilities, questions, perhaps doubts, about legitimacy and validity of
social norms as these are constituted within theifiwgorld Ewhether through the

juxtaposition and confliodf contraries, through the neutralization of accepted distinctions, or

through their inversion, the more hidden or controversial implications of prepositional character
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of the world are expos€@fHandelman, 1990: 49). In HandelmanOs terms, events cée also
evens-thatmirror and eventshatmodel, where the first ones present the lirediorld as it is,
and the second ones intend to act upon the social world and transform it.

In May 2012 | was invited to a wedding dinner party celebrating a young giarias
couple who were family relatives. They come from two different towns in Kosova, but live and
work in Prishtina. Both come from waedff families owning businesses and doing relatively
well. They are also educated to university postgraduate levelcdiple wanted to do a small
wedding in a form of a dinner partypviting only close family members and friends. The
wedding parties in postwar Kosova usually take place in restaurants, either in large hotel
restaurants designed purposefully ficartesafejesa and conferences, or in usual restaurants. It
depends on the size of the wedding.

Gent and Sofia invited my wifend Ito join them in a meeting with the head waiter at the
Otraditional restaurart€ouple of weeks before the wedding party. Aswalkedin, they
immediately liked thatmosfera tradicionalé'® Their immediate reactions were expressed in
nods and sayirgjike OThis looks suitableO. Jhveanted to orgase their wedding as a small
event to OmarkO their marriage ratherttiedfamboyant party common in Kosova. In our
conversation, they emphaad that they donOt want to orgar®excessive wedding partiesO
because to their understanding that ketsinari tipike(typical village mentality) anthllava
(freestyle singing locally congided as OlowO culttf®something which they associated with
those who were uncultured and found pleasure tmbugh itslavish showoff, done only for

mene tOmadiieigheadedness common to those who want to compete for cultural caital in

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

The restaurant they had chosen was similar to Liburnia in design, presentation and foot!choice.
& Although, tallavais looked down as Olow® culture, many localscofsider themselves as Oconsuming only
high culture musicO, engageadtiavain weddings and parties aimost immediately after couple of drinks. There is
an ambivalent feeling regardingllava and its development mainly after the whallavawas initialy associated
with Roma music.

1%

"# $



Kosovar onsumer culture). They wanted to enjoy themselves amongst family members in a
small wedding which would symbolically mark their marriage and seraasemorgventO for
them in the future. They both came from small towns in Kosova and wanted to elkpress t
social identity agjytetar(cityfolk), rather than greedyatunar.

The head waiter was almost immediate in spotting their desire to segasimall
wedding party where they could eat, talk, dance to the live music and enjoy themselves privately.
This was a typical Omodel wedding® for him, since most young couples coming from towns
werenOt keen in orgainig large weddings with usually around 300 people (sometimes
determined by the size, price and arrangements in the hotel restaurants). As aataditio
restaurant inheurban centre they could accommodate only small weddihggs to 50 people in
a private restaurant area.

Gent and Sofia were adamant to show that thenenot subscribers to the culture of
dalldi, an extravagant, flamboyant andeéggly chaotic festive event, currently fashionable in
Kosova. Those who enjoyed such gatherings were perceived as having a bacéntatdet
(mentality, a ery commonly used word in Kosov&)et they were quite puzzled in choosing the
food. They stresskethat they had elderly people, grandparents, parents, uncles and aunties that
had an Oold tasteO. Below | provide a part of the conversation between us and the head waiter. |
was mostly a spectator and listener, whereas my wife ensured that all passgtiers were

asked.

Sofia: Ol didnOt know that there was restaurant here! It looks good...| hope the food is good t00!O
Gent: OBekim and Fata told meE you remember Bekim? They got married recentlyO

Sofia: OYes, yes, | knowEthey anice couple.O



Gent:O Wellthey had their engagement party hereO

Waiter: Ol canOt remember this occagiahl assure you that we have many, many wedding
parties here of all sorts. Sometimes every weekend we are full of parties and meetings
and so onEO

Genti: OWell, weike traditional settingand traditional food so our guests, parents and
grandparents can eat and enjoy like at home. Nowadays you have restaurants everywhere
but they bring you food that is neither fresh nor tastyEl would like to treat people as we
usedto treat them before. Obviously, not jpstsul(beanstewandkrelan’ (pastry type
dish) but something that is traditional as well as modernEO

Sofia: OWe just want to do something that makes ttadvat (settled) and where they can
eatEWe donOt want to tjeer all tresepeople at homeE and our flats are small E going
to my fatherOs parents and inviting everyoneE.not convenient anynipaisels

Ganimete (My wife): OBut, can you cook other dishes, ifreguire i? Can you make things
suchaslegenik for example, and maybe fre&ogyoghurt if needed? | think food has to
be a bit like at home but not exactly like home. That is why we are here.O

Waiter: OYes, yesE of courseEeveryone is doing the same thingEtimes have changed in
KosovaEit is not like ktynehee (old days) when people were all engaged in the process
of making meals and catering for guests and only the guest enjoyed. The family was
serving and others enjoyingE. | tell you some traditions had to change. Now, everyone is
doing things in restaurdgtdit‘lindje (birthdays), fejesa (engagement pas), dasma

(weddings)parti, all E and it seems that you pay more but really at the end it is the
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sameE.and we do a mix of thing, some traditional, some chefs specialties, people really
like this kind ofg rshetim(mixture)3*
Genti: OYes, yesEneone is stopping them to talk and engagthitraditional way.
[Turning tome and my wifglf one does it here, it get rids of all that tension that is built
upin thefamilyEthey come, eat, drinkand we enjoy itoo and then everybody goes
homeE | wouldnOt like a cafike place to arrange the wedding party Eit needs to be a
bit higher than thatEa bit heavierO

Waiter: OOf course. We can arrange fresh food fiuma (oven), fresh salads and all kind of
Stuff. Whdever you want, really. We have a proper kitchen and our chefs have worked
abroad. We can dotavolin‘ suedez¢Swedish buffet)E.wine, meze...O

Sofia OCtavolin‘ suedezewhat is that?0

Waiter: Oravolina suedezean be arranged to provide you with foadilon tables, on big
plates where you can serve yourselves with whatever you want. Our waiters and chefs
can be there to help. Of course, foodstuffs are all ours, traditional dishes and chefs
specialties, but we call #uedezéecause of the form liké¢ traditional Swedish buffet
style tableE one of the chefs worked in Sweden and was keen in caltimat&nd we
decided to go ahead withO

Genti: OYes, | know, | know (laughing) E.This is common nowdays, $iéa
gjakovare, sofra pejorteO

Waiter: OPreciselyEwe actually call #uedezgebut it is food from our sofra and from chefs
special dishes. We can do whatever you require reallyEmaybe pastries too, as the lady

[referring to my wif¢ mentionedeqenik buk' kollomojtElittle bit of

t;;;;;z;;;;;;;;;;;;;;;;;$$$$$$$$$$$$$$$$
™! G'rshetim comes fromg‘rsheta, hair braid G‘rshetim andkombinim(combining) are very common word to
describe mixing ingredients or dishes.
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everythingEmaybe just to give that sense of varietyEwhatever you wantE.let me
knowEl can give you the menu and you have a look but also if you have any request you
can certainly make itEwe are here for thatO

Ganimete (my wife): OMaybe it would be good to do solegerik, djath Sharri(Sharr cheese
andpite me spana¢spinach pigcut into small pieces. Also can you deeapisht@

Sofia: OYes, that would be good. Tell everybody thaja(bride) has made the
tespishteE maybe | get some credit for beingek‘ e vyeme(hardworking girl)

(laughs)!

We all joined the happy couple to celebrate their marriage in their small wedding party. Genti
and Sofia had arrived first and waited for us at the reception. The waiters had prepared the tables
and had laidnezgstartes comprising of meat and vegetable as well as some spreads such as
ajvar and humus). Kosovar wine tife Bodrumi i Vjet'r (Old Cellar) brand was distributed on

the table. We learned later that GentOs parents had called in toysegrtheunning latelueto

traffic. Gent was itching as it was clear that he wanted his father to be there to greet the guests
and especially before SofiaOs father came in, to adheretaditien of thefather of the groom
taking the lead role by sitting at the head of thegé table prepared for them. This would
resemble the place okoti i sht'pis’, and/ori zoti i dasm's(the head of the wedding)ho sits

near theoxhakasthetraditional code of sitting imdarequires it. Although no fuss was made, |
realised that wha GentiOs father walked Genti greeted him by saying afterwards: OWelcome
dad, theoxhakis waiting for you!@xhak(chimney) is supposed to be the place whemni i

shpis‘ (head of hosuehold) sits and greet the guests in the room. In factsdd ¢ladit the place

considered as the place whemti i shpis‘was supposed to sit, was left empty and SofiaOs



father sat across it refusing to take the pladezofi i shpis’, adhering tahetraditional codeas a
sign of respect.

Greetings were shaten the local custom of asking several times OHow are you?O and
then continuing to questions such as OHow is iymum, you dad, you family?0 ,OWhere do
you work, how is work?0, and so on. As | mentioned, this is aimastvitable phenomenon in
Kosova when you visit someone in their family. The wedding ceremony then was followed by a
little speech from the brideOs brother, who is the eldestigthe Oyoung peopled in the room. |
asked Genti why he proposed that Enver, SofiaOs brother, have the lobtioeispeech. He
said that since they were in the restaurant he thought it would be better someone from the young
generation to lead on, and Enver happens to be the older brother and alsojashives
(abroad). Enver was perceived as havinglaoad self, in the way he moved, in the clothes he
wore and in the way he was open and flexible towdlk. GentiOs grafather referred to him as
Odjal girumO (a peeled boy) antiai dalunan aboard boy)

I engaged in discussion with most of the wiadchttendees, asking them questions
regarding food, traditional weddings and so on. Hana, the brideQsaidténat for her
restaurants have enabled the transformation of weddings, and riglaspsople can now enjoy
everything, including food. $hsaid that she remembdthat as a child she had to help in any
family relative wedding she had been to, because they took place at home and cooking is the
main wedding activity. GentiOs brother Baki expressed his sympathy with small weddings in
restaurats, referring to Oevasion of banality® associated with home weQditigs past the
whole houshold was a mess during weddir@de also noted that peopleerestill not tOshlir'
(loose) and sometimes when they go to the wedding they immediatelyssxihrimentality.

Talking to this smalgathering ofvedding attendees | witnessed a generational difference in
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experiencing the wedding arestaurant. The younger generation felt more comfortable
embodied within the festivity of the restaurant ambéaror them it allowed people to
symbolically and bodily enjoy the event. On the other hand, the older generation referred to the
restaurant agestoranti tOpshtgnestaurant saves ypandrestoranti asht i koh'§restaurant is a
phenomenon of time). Nevtheless, they lamented the old days when they @aghand
attended weddings in villages. Comparing the experiences they saiashza e sotit sOkezet
(weddings nowadays have no joy). For thibeweddings of the old dapsdbeautyand joy.
To myquestion of what constitutddzet they responded by referring to the whole rituality of
wedding fromthe breaking ofkulae (initiating bread) to thelarka e dit's s* grave(the dinner of
the wedding womenOs day). They maintained that weddings wertaétssmarks of their
memory.Orhose weddings have remained in us (our memorggraise life has been very
hardO

Contrary to past weddings, the current weddings associated with the restaurant are
experienced as being short, symbolic aadne ba shdjust to make a markirhose restaurast
that emerged recentbhanged the wedding traditior€did Ferat, the brideQs father, talking to
me and GentiOs father.

As they were going through their main meal, a sliced roast beef with rice referred to by
waiters agjata kryesordthe main plate) and picking on dispersegenikplates on the long
table, you could see that the elderly were not using knives at all. They attempted to eat slowly
and sometimes wipe their mouths to adhetbé@®modernd ways efieg. Asking for dishes
without siuce was commarFood was OrecognisedO as lidastaurant food despite efforts by
chefs to cater to the common traditional taste. Observing and conversintgedttierly guests

nearto me, | felt that they coped witthange around them through such Oshortcuts to modernityO.
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Shortcutting isarather pragmatic way of appropriating change and transformettithelocal
level. Here is a note from a recording | made that night, whilst | was hsemefresh air

outside:

An Albanian man has passed three different ainij regimes within his lifetime. He

grew up dwelling irkatun[village] cosmology, eatinguk' andlong [bread and whdy

and experience his life through the social life of food and food relations. Hibgpita

power, love and everything else gravitated around food. Albanian culture in Kosova is a
food culture. Socialism as a new cisifig regime provided a pathway to modernity. Yet

it was experienced as an Oother® mainly due to the hegemony of othgoslavié. For

40 years or so Kosovars negotiated with socialism and learned a lot from it. But socialist
foodscapes werenOt inspiring apart fitggeta, pashtetalasma keksand maybe

gullash They continued with their open sofras until todaps®ar'sia e demokracia.

Their sofrawere scarce, but that was theeadita. Scarcity packaged as tradition. Now,
sofra have expanded, enlarged Bedomenclusive. Kosovars lay thegofraswith all

types of food. Their exclusiv@frashave become exclusiveigclusive of food from

around the world. As it was noted tonight, peeling food we are peeling ourselves in the

process.

At that timeof my research | was convinced that food and foodways can express a lot about the
OtransformationsO that are perceiveakéoplace in Kosova. Food can show how things are felt
and sensed in everyday life. The very politics of transformations are intrinsically embedded in

food and eatingRegardless of what happens in politics, people continue their daily lives and
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food is 4 its centre. How do foodscape changes affect their lives? This is a slow process that
requires much attention and my ethnography is just one small attempt to observe such change.

Describing changing food habits, Fischler coined the word OgasirnieO1980). This
is when food habits change so much thatater can barely cope with those changes. Guests at
this wedding werenOt confused to the point of losd| asthem, including the elder)yad
dined out in restaurants before. They also saw thamaDemancipation stepO towards modernity
that includes tradition but in a new form. They experienced this as something that belongs to
Ocurrent timéx GentiOs father, Sami, saidadition requires modernity nowadays, there is no
more tradition as inld days. Even the tradition fowing with the present/today@evertheless,
most elderly agreed that this is the way, take it or leave it. As usual the apologetic switch starts
with thekur tOdal‘'sh nOtjetr'n arfivhen you turn/look at it from the othside) and then ends
with OWe are getting into Europ&fe journey tdEurop&is seen aa process of modersation
and necessary changes to meet the European standards. Europe has always been the place for
mimicry and comparison, due to larthe migrantculture in recent Kosova historgi nOEvrop’

(like in Europe) andi jasht’ (like abroad) are not recent expressions for Kosovars endeavouring
to reach tdnodernityd Yet the recent OEuropesationO discoursmsintensified in the wake of
KosovaQs asrto integrate ito theEuropean Union. Weddings are OevérasmodelO and Ore
presentO the attempt to embody the likeness of modernity witnessed in Europe.

As Vassos Argyrou arguethewedding is Oa master symbol that encapsulates, expresses
and helpgo reproduce a complex way of lifeO (1996: 2). In the context of weddings, it can be
argued that restaurants have changed and transformed the ebentedding. Ortheone
hand restaurants have become Omods@icrocosm (Beriss & Sutton, 2007attoperate in

parallel with the traditional world it models, aiming to act upon it and transform it. On the other
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hand, restaurants arepeesentations, allowing expression of doubts, criticism, alternatives and
challenges. As rpresentations they relea@social pressure and ensure cultural continuity®
(Avieli, 2012: 1415).

Although some traditional aspects of behaviour are reproduced in restaurants during
special@xperienc@and@ymbolicevents, tradition is rpresentegdisplaying challenges,
tersions and paradoxes within, modelling new transformations. The procesgrefeatation
makes the revitadation possible traditionalisation of tradition and culture, once seen as
monolithc and static. Restaurants are not just frames of this trangfomimut have also
constituted the very process of htvewedding experience is objectified, performed and

consumed.

Conclusion

In this chapter | provided examples of how tradition is displayed, performed and objectified in
various ways including varisuagents and events in Otraditional restaurantsO in Prishtina.
Tradition is performed in the process of traditiosiaj and reinventing local iconic dishes that
are usually transformed and negotiated in taste and presentation, to fit to the Oculitiany trad
and styleO of the owners and chefs as OartistsO entjedndardiation of Kosovar
gastronomy and $@isation of Kosovar cuisin@.hus, they choose the iconic common
traditional dishes from the localisineusually cultivated within their failies or local town
distinctivenessThey choose mainly dishes tlgrive from a mixing, combining and

diversifying what is understood and experienced as international cuisieprocess of re

presentation, modelling and and midtyered constructioof Kosovar cuisinextendsbeyond
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locality and regionYet, both locality, region and global elements are appropriate in what | can
OsofraationO oKosovarcuisine.

The repetition, standasdition, rutingation, charactesed by this Oemerging mixing
processO make the territorialiationteeitorialisation and reterritorialisation of Kosovar
cuisinepossible Sofragation of cuisine connotes openness, inclusiveness and diyassitell
as particularity, distinctiveness and sameness. It is an agghvocess of cuisine in construction.
The experience of Kosovar food and Kosovar cuisine served in restaurants is objectified in this
complex process of traditionslig, modernsing and diversifyingosovar cuisine.

As | have tried to show, performingatfition is necessarily linked to the process of
searching, inventing, combining andwigalising the culinary and gastronomic spheres, local and
global, in attempts to Oconstruct a new cuisine® that emerges in the local, regional, national,
transnationaand international contextDifferent past and present horizons are blurred in the
Osynesthetic landscapéthe restaurants, evoking memoriespresenting and modelling events
and experiences, and objectifying Olocality® and OauthenticityO. RestaurarfsnicrocosmsO
(Beriss & Sutton, 2007) indeed, as they mesh senses, ideas, practices, and materialities

gravitating towards their intentional goal: immersing your bsayl in the world of taste.

"# $



CHAPTER IV

The KosovoreDilemma:; OFast®, Oka® and O0Ourd Food

Morning

It is 6.30amon asumme@©slay in Prishtina. Entering the empitg Dili gjell'tore (stewplace) in

the morningyou feel the heat of the action to come throughout the day. The kitchen has a small
window on the back and no aiorditioning. Dili is the first to open thgjell‘tore. He turns the

coffee machine on and buys the milk from the local shop. Around 6.45am, the cooks, Nazmie
(female, 38) andraik (male, 56) arrive and start to prepare the kitchen. They put four large
aluminum and steel pots on top of a medium size range cooker, each assigned for the main stews
of the day.They usually peel onioria the evening antkave thenready for the morning start.

Other vegetables are brought in from DiliOs storeroom behiggettire in DiliOs home. The
storeroom is full of common beans and other vegetables that are brought in by DiliOs father from
his home garden ianearby village usually every tweto-three daysFaik enters in ad out to

get what he needs to prepare the sayéws. Usuallpasul(bean stewandgullash(goulash

stew) are cooked every day, wheredg (rice cooked in paella stylégkna(cabbagepjyvee

(veg stew)jahni (onion and meat stew) amausakaare cooked every other day. Nazmie and

Faik rush to stet the stews because food has to be ready to serve by Whamfirst customers

are expected. Each pot serves up to 20 dishes. Dili helps by pregeiaga(small spiced

meatballs) andyfte(larger spiced meatballs), as they ought to be freshly mademinced

meat is bought from a local butcher every other day. Two constructidkemmop in for a quick
makiatobefore they go to work. OBelieve me, | hear the smell of fried peppers kilometre® away

says one of the construction workers. It is 8rB@nd two customers have come #quick
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breakfastfive gebapa with bread and a glass of tap w&ieer is the most popular dish in

gebaptore which is usually accompanied with yoghurt.

The heat is on

By 10am almost evgthing is ready. Dili asks Feim,&twiater to see ifFaik has preparegdire

(a term for mashed potatoes from FrepahZe de pommes de térendoriz (rice) to go into the
counter in the dining room. Dili expects the ustralwd of customers today. Stews taken from

the kitchen and pourddto kontiner(food warmer trays/pots). Customers start to come in. As
they approach the door, they are greeted. Sometimes they approach the counter and order their
dishes, sit down and wait for Dili or one of the servers to take their order. Someexula
customers immediately order: OFor theusual,pasulO oy ODlltry thegjyvestodayO or ask

there isCanything new today?0O Sometimes they are served their favourite meals without being
asked. As soon as the dining room is full up, theemimtensifying smell of food that is

common tagjell‘tore. The smell of fried bell peppergegetaandpaprikafill the room and the

area outsidgjell'tore. The smell ofjebapa(spiced meatballs) grilled imskara(grill) are food
invitations for many onstruction workers dining regularly ire Dili. Behind the counter, Feim

fills the plates with stewsneatballs and glasses with tap water. OWithout spoon the soQl dies
says one of the regular customers. The gurgljggyma(samovadstyle double tea fis) are
confidently grasped by Dili to pouaj rusi (Russian tea) into the small tulipghaped glasses

used for drinking tea. Tea dmickly sipped by workers eager to soothe their stomach that was
filled with pasuland bread. Dili is calm with a grou young workers who joined th@/ati
crewOwith them but furious when he enténg kitchen, grumbling about the OAlbanian

mentalityO. He say®I give thenwo free+aj and they want 120. It is nearly 2pm and the dining



room is still full of customers havy their spoon and grill dishes. Two students ask Feim for the
cost of mix ofpasulandgullash.Dili interferes sayingOrhere is no problem, do them the mix,
the price is the same!O He says to@¥ou have to be flexible!O Wiilam having my own

pasul, two customers advise me on how to intergetiapa OPlease write it thgebaptoreare

the real Kosovamekdonalld Like in AmericaD

Closing and preparing
Itis 3pm and there are few customers in the dining room sippjmgsi. Dili sits down and
discusses witfraik the order for tomorrowQs cateringipamegamourning and condolence
ritual) for a family in a village nearby Prishtina. They have askeddesuland Dili is keen to
cookpasulwith his own garden beans. In the kitchen, Feim isihglplazmie clean the dishes.
By 4pmFaik starts to clean the buffet counter. There are alyuple of portions ofjjyvesleft
of prepared stews. Only faskarafoods such agebapa hamburgersqyfte and chicken fillets
(usually called white meat) aserved for latgjell‘tore/gebaptorecustomers. Nazmie arehik
get into the routine of cleaning, peeling and preparing some of the vegetables needed for
tomorrow includingbeans, onions, potatoes and cabbage. For them preparing and cooking is
practical work which doesnOt involve explaining or writing. Recipes are never used. Cooking is
an act of memorizing taste through body and mind. Sometimes senses are unconsciously mixed.
Many timesFaik said to meHear that smell of pasid

It is 5pm and there ar@ customers. It is closing time. Feim, the server, startopothe
dining roomfloor and the patidloor in front of the venue. DiliOs father walked in and started to

chat withFaik He boasts about his fresh food from his garden and claims that tometsare



lucky to get such food from his ldrand grown by his hands in Ottity that smells onlyf

rubbistO

Gjell'tore Te Dili
Dili opened theagjell‘tore/qebaptorein May 2010. He employs four people to help him. All are
family relatives. Someties DiliOs wife Dona comes to their help, T®Dili gjell'tore is a
small place consisting of a room with 11 small tables inside (including 37 chairs) and a front
patio with 7 tables (24 chairs). It operates as a family business. Dili is the manamm, a
waiter andhefinance officer. His customers are mainly construction workers around the Mati
suburb arei®? office workers, students and residents of the area. Sometimes he prepares food for
weddings and other occasions sucByaeti(boyOs circuaision paries), kanagjedtraditional
prewedding women parties] aredpamecondolence ritua). His price ranges fromneto three
Euros per dish and 0.50 cent per coffee, berttaiiatoor espresso.

DiliOs family come originally from a village callBdsi, which is nearby Prishtina, in the
road to Podujeva town in Llap region. The village was burned during the 1999 war. Their house
was burned, too. They became homeless, as many Kosovars did. After the war they migrated to
Prishtina, in Mati districtand built their own house in 1006wf land bought with the money
sent by DiliOs brother the UK. Dili is married and hstwo children. He shares a thistorey
house with his married brother atineir parents. His brotherOs family liasthe third fler.
Dili and his family occupy the second floor whereas his palimaten the first floor. The first
floor has a large kitchen andsallon(saloon)Pa large common room that serves as living room.

This serves also as the guest waiting room, or in trdswof Dili, a substitute for the traditional

il BTN
122The name of places and informants have changed to ensure anorSamig/ofthe descriptions ofjjell‘tore are
used to ensure the anonymity required by informants.
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@dadbtheguest room in Albanian traditiomhe gjell‘tore is based ihalf of the rented ground
floor of the large house belonging to DiliOs first cousin. There are three large(abuest
identical)belonging to their extended family built next to each other connected by a small side
road.

Dili migrated to Germanyuring theearly 90s in search of an opportunity to work and
provide for his family. He lived there for several years working as a cook salddchef in
Munich®J urkish and Italian restaurants. He sent most of his earnings to his family, ensuring
that theycould cope withtheturbulence®f the 90sIn 2002 he was deported from Germany on
basis that he could return to Kosova where his murigdtswould notbe violated anymore.
Jobless and shocked by his sudden deportation, in 2003 he found a meanstteed#K where
his first brother had migrated theearly 90s. As an illegal immigrgrtewas caught and
deported from UK in 2004. Widream of getting indefinite leave to remain in European
countries was shattered. After several years of working in hotel restaurants in Prishtina, Dili

decided to open his own business to serve the emerging clientele in his neighbourhood:

| wanted tochave my own place where | could offer food to local workers who are

building this city. Look at how maryanesdresidential multistorey buildingkare in

this neighbourhood? Before | opened the gjell'tore they didnOt have where to eat. There
was a bakey nearby servingpurek but the construction workers wanted real meals,
mealsme lug‘ [with spoor as we say. | decided to opengjall‘tore here near my house.

I know how to cook and have the experience. | rent this place from my cousin. Also, we
havekatun bashqévegetable garden/land pl@nd my father grows wonderful

vegetables, fresh and healthy. We get onions, tomatoes, cucumber, potatoes, beans,



porridge, carrots, fresh lettuce, and aubergine all from our land. | want to cook and serve

proper fmd. | love cooking'*

Gjell'tore are small eateries serving preheated and fast food. They arosetda@igpman
Empire in urban towns. Locals maintain that during socialigetl‘tore have included the
famous regional spiced meatballs calidbapa Due to their contingent practice of
appropriationmost of thegjell‘tore are alsajebaptoreas displayed ingjell‘tore/gebaptoréd
signs in their windows, menus and logos. Nowadays, they iepiada and kebaban their
menusln the last decadéhe nunber ofgjell‘tore/gebaptoran Prishtina has increased contrary
to common local assumptions tlygell‘tore might close, as nefestfud(fast food) restaurants,
cafZs, bistros, and other modegstoranare sweeping the city. Contrary to this assumptioa, t
number ofgjell‘tore and new canteens serving prepared stews has increasexbristant
attempt to meet with local demands and compete as local eategidmditionabjell‘tore

include new foods and dishes. To follow the local trend of fast fagtéts, ca¥s, bars and other
small eateries, margjell'tore are also undergoing change in the way they cook, present and
serve food.

It is difficult to pinpoint the right term for fast food restaurant and eateries. In the
hospitality industrythey areusually called quick service restaurants. There are, however,
various other terms used in English to connote particular type of fast food or quick service
restaurants including terms such as luncheonettes, beaneridgpthsbunters, chophouses,
inns, fiverns, diners, restaurant gritsfeteria, bistros, kiosks, takaways, and so on. It is

equally difficult to find acceptable words to describe the practice of eating out in general. There
SRR

123|n recent years, Prishtina, the centre and its suburbs have undergone a rapid urban change. Property developers
(firmat e nd‘rtimit) transformed the landscape of Btiaa, building new multstorey building in almost all districts
of Prishtina. Most of the buildings are residential buildilogally known adanesa.
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is Ono generic term for places to eat outO (Warde & Mart@@sp2D Yet, according to Warde
and Martens (2000) there is an Ooverarching modelO or Ocultural templateO for both fast food
eateries and othéypical restaurargwhere meals are ordered, cooked aarved within a
certain time.

In this chapter | dwelbn descriptions and analgs ofthelocal understanding of
gjell'tore and other fast food eateries, and examine the apparent meanings, patterns and choices
of eating fast food in Prishtina. | also describe and discuss the practice of cooking and eating fast
food in relation to ideas, practices and ideologies of village food and OourO food that have
recently permeated the Kosovar foodscape. To highlight the current local dynamics of food | use
the term OKosovor&®o describe not only food dilemmas but alse tactics, strategies and
common patterns of food production and consumptiapiostwar context. The chapteill
also provide an ethnographic descriptiorffobts) Gouteand@outineof food cooked and
eaten in local fast food eateries, by fangson a phenomenological study of agjell‘tore in
particular and observation of other fast food eateries in getfétalanattempt to describe the
attitudes, ambivalences and multiple meanings embedded in the local experience of food and
foodways | use many quotes from my informants. | also describe many meanings that flow from
direct experiencesgnsorigl with food and eating out experience in a more phenomenological
(Tilley, 2004) and dialogical approach (Clifford, 1988) than it is practiced mogthphies of

restaurants (Beriss &Sutton, 2007). Contrary to Fine (1996), | view cookitiiefiichen) and
'''''''''' il LSRR

124This term is used as a concept to connote the political, economguatemologicastrategieof producing,

consuming and eating food in Kosova context. This concept igéuspy Michael PollanOs (20@é)m Oomnivore
dilemma0 in his book with the same naine.

125To map out the fast food and fast food eating in Prishtimisjted andobserved 2%jelltore (stewplaces), 15

furra (bakeries)eightkantina(canteens), 18urektore(burek selling places), arfive keba shops.| interviewed
andconversed witll0 owners and staff at those eateries. | also cond@2tegtensive interviews with their dire

The evidence gathered there supplementggarticipant observation in one loggéll‘'tore & gebaptorewhere |

spent 6 months gfarticipant observation which includedoking, observing, and questioning the orgn¢he staff

and the customers. In tiseurse of participant observation | also visited the family vegetable garden which was used
for gjell‘tore food. See methodology section in chapter 2 for more details.
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dining (inthedining room) as interconnected andammstitutive of restaurant experiesc&€he
cooking and eating dualism reduces diners asipa agents in the convivial creativity between
owners, cooks, servers, eater and others (such as reviewers). The chapter ends by reflecting on

recent politics of Oour food in Kosova.

Gjell'tore food

Dili, Nazmie andraik constantly referred to thegjell'tore food asOproper foodO and Oproper
mealsOln thegjell‘tore context, over and over again, proper food was referred to as food that
was cooked and served as it is done at héeme foodwas another term used for proper
food. In conceptual termsglomestic cooking is valued as the ground base and any dishes cooked
in gjell'tore aresupposed to mirror domestic spoon dishes sisgbasul, gjyvee, gullasand so

on. The dichotompetweerspoon dishes and grill dishes was central to defining @naperO

food meant. This classification reproduces two sets of mearingsave a spoon dish is

fulfilling ; it provides lasting energy, it triggemseemories ohome food, and it means you are
eating something which has been boiled and therefore slowly eapdryr cooked, as a homely
activity. Converselyto have a grilled piece of meaeans you are engagingat®minor meaD
since grilling is associated with fast food, snack and/or supplementary eating.

There are various meanings attributed to what isidened a proper meal. Meal
definitions address two different meaning: mes®bjects and mealasevents (see Lalonde,
1992). For Douglas (1975) the meal is directly linked with social relationac@uiding to her
we can OdecipherO the meal onlgrearrangement that reproduces society. Lalonde (1992: 83)
on the other handrgues thathe Gneal does not refer to social relations, as Douglas suggests,

but it is rather suffused by social relations, psychological dispositions and further informed by
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various physiological fact®According to Lalond¢1992) an appropriate place to begin to
examine the meal as lived experience is the physiology of taste.

Despite the fact th&proper meddmeans different things to different people, depending
on classgender, economic status, social activity and its structure as substance, it is commonly
known that food acceptability and appropriateness are essential to food choice. According to
Marshall (1992: 280)0Acceptability represents an individual's generspdsition towards a
particular food and is motivated, in part, by the anticipated pleasure derived from consumption of
the foodOAlthough as other speciese have a natural disposition to foasdwe learn to
Qccepffood. Accordingly, our decision tase particular foods depeswhuch more on our
intentiors thaton the qualities ofhosefoods. Thus, appropriateness is considered a crucial factor
in the process of imbibing food. Marshall points out to several situational influienioes
choice. Fohim, Jood choice is undoubtedly influenced by where the food is consumed
(physical surroundings), who is present (social surroundings), what the food occasion is for (the
task) and the time when it takes place (t®@p92: 281).

Although, meals are catituently debated in terms of objective and subjective structures,
it is essential to note that in the process of eating any type of food in structured or unstructured
mode, food has, as Barthes not@sgonstant tendency to transform itself into sitlm()(1979:

172). Although Barthes is right in saying that food has the capacity to signify situations,
Marshall points out thadt is the situation which determines choi0g1992: 287).

Certain foods are associated with @emnderather than the othe@Real meflkeat meat,
whereas vegetarians are mumbrelikely to be females than males. Fides argues that meat is
popular because s high in strengtigiving proteins and simply because when is cooked it

tastes good and is satisfyi@§1991:1). Inthe Kosovar context, stews are considgcebemeals
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that feed the body and nourish the soul. All other meals are differentiated in relation tdrstews
OrealO meals. Often stews are gendered to connote maleness. This is portrayed aa a view of
Oreal ranO who eats stewshereas women can pass the time nibbling and having anything else
instead. Eating out in stewpladeslso associated strongly with male traditionaligho are

defined as attachin@mportance to the quantity of food and its fillingpactQ and rejecting
Qhovelty in food consumption and preparafd(Tivadar &Luthar, 2005: 220). In the Kosovar
context,gjell'tore as stew places are understadodbeplaces that substitute and compensate for
home meals. Local informants described theainly as gendered places where working class
men eat quickly to regain their enery.

One day in autumn of 2012, as | was conducting fieldwodjeli‘'tore Te Dili, | read an
article in the local newspaper reporting that 50 local workers from compleg GPS Kosova
were poisoned by food served in a loggll‘tore calledTe Nazin PrishtinaOBardania quarter.
127 As | was discussing the story with Dili, mosttbé staff and customers present joined in the
conversation by telling their own food pomg stories or similar stories heard from others.
They told me many stories of how they were poisoned by food. The most common foods that
caused the poisoning were those served in local fast food restaurants gelapas burek,
salami,sausages, burgeand stews. In fact, most of the informants had a food poisoning story
which they linked to the fragility of the new state not being able to control borders and impose
the rule of law. Food adulteration, misbranding and cheating are common concerns for

Kosovars. Theynaintainthat it is the responsibility of the government to protect them from

335555555553 55555555 535S PPPPIF PP PISS

126 Gender ansensoriabimensions are significant factgieften differentiatingjn the restaurant
hierarchy/categorization in postwar Kosova. As | discuss in chapggelBtore are perceived as OstewplacesO that
don®t change and are not inclusive as modern eateries. The percagjttitooé as meronly eating places is
constantly kifting, as is the whole gendered conceptestaurants and eating out .

127) read the report in one of the local newspapers. The article is summarized in this webzine:
%&&'())*+,%-./+01+2*3)405-.)/6,%3% B, %9+-F7.5.44.&3;.P6.4-34"782.&3;.) (accessed 20 October 2013)
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hazardous foods entering Kosova by various illegal means and from corrupted businesses
working in alliance with corrupt politicians. This is expressed as the eoairern, and as | will
discuss ifatersection the past years have been characterised by mangefatat] protests,
campaigs and political tensions in Kosova.

The topography of restaurants is diverse and thriving awtioice of different food,
drinks and service. During lunch hours it seems like the whole of Prishtina is eating out. Locals
choose their nearby eateries and places, but they can walk or ordawekeOt all depends on
foodO,l was told. Nevertheless, | observed that there is nooi@od than meets the spoons.

Below | provide some of the answers my informants, provided when | asked them why

they made a choice to eatgjell'tore Te Dili:

OWe have been working in this neighbourhood for years now. We have been eating here
almost evey day. We know what food and what taste to expect. We canOt eat elsewhere
as we are used to DiliOs style of cooking and fresh ingredients from his own landO (Male,

engineer, 46, from Prishtina)

@jell'tore food is proper home food. We get a full platéastes very gooBsometimes
better that my wifeOs cooking. | like it. There are other places but we usually come here
because we are treated with respectf) (Male, 52, electriorar?&ja, working in

Prishtina)

OWell, there is nowhere else to haveething with Ospoa®. Also, it servegebapaand

white meat. It has everything. To be honest, we donOt feel as welcome in other places. It
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is about feeling at home. And it is cheaper than those places kihilera (from English
Ocool man€used as derogary term for young people) stay all day. CafZ food is not for
us. (Male, 43, electrician, from a village in Dresiregion working in Prishtina)

Ol sometimes like to eggtbapaand Dili makes them perfect. Otherwise | donOt like
gjell'tore food that muchToo fatty, crowded and it is always full of men onlyO (Female,

46, Interior Design Teacher, from Prishtina)

Ol would never eat gjell'tore. The food stays in those trays for days and it can poison
you. It smellsof Vegetamiles away and we have enougftthat in outbanes® Female,

22, student, Prishtina)

OWe have developed trust and friendship with Dili. We know that we donOt get stomach
ache from thigjjell‘tore. Dili also puts an extra fried pepper or more salad than usual. |

wish he had larger takway boxesas those are sma(ll@ale, 32, banker, Prishtina)

As most of these quotes suggest, diners evoked various meangjgitofe food according to
their own experience, tgjell'tore reputation and position in the hierarchy of restaurantaand
well as their social status. Foregrounding my informantsO experiengettofe, | will further
analyse some of the characteristicgjetl'tore and the way in which they evoke meanings and

subjectivities for different diners.
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Connecting to place

During one of the first conversatiewe had regarding food, business, employment and lifestyle
or Oliving conditions®usht§™?® Dili referred to the social dynamics of life. This is understood

to be the current flux of everyday activities in thegass of coping, surviving and creativity as
challenges and opportunities intrinsic to the shatiéding phase in Kosovdhe challenges and
opportunities of Olife dynamicsO in Kosova are locally discussed in terms of risk, time, morality,
tradition and mdernity. Often, locals perceive the sthtglding process in the context of both
challenges and opportunities for them as individuals. Despite the fact thdilstdieg in

Kosova is collectively interpreted as national and international enterprisetis@s Ostuck in

the mudO (Beha, 2012), the current dynamics of developing a fosekged economy are

locally expressed asOshortcutO to development and capitalism. Capitalism and democracy are
understood aa culture developed in a long process afiition, freedom, education and

civilization. OWe have always been in transjbisa common local paradigm. In line with this
philosophy, locals equally emphasise both adaptation and creativity offered by change and
opportunity, and coping tactics andategies to response to change and development.

As | have discussed earlier (chapgtérand 3), restaurants and eating out places are constantly
engaged in different creative ways to adapt to change. They are evident in food sourcing,
cooking, servingrad delivering process. In regard to sourcing food, | identified that most foods
cooked in restaurants in Prishtim@ebought in markets, supermarkets and local butchers.
Sometimes restaurants use local food companies and local farms as suppliers. Idev¢ntne

so-called Ofood chainO that connects plate to field and the complex process of food origin, food
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128 K ushte cane be translated as Oconditidtisshiteis used consistently to evoke the economic grounding social
status of people. Ifaneone has a furnished house (mainly), a car and agdias thé&ushte Kushteis the

condition of relational materiality that OmakesO someonéevbpshe is. The popular sayirgkan ba kushtéx

[The conditions made him] is an interesting local daya that responses to the arguments developed in the
material culture studie.
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safety and food adulteration charactesithe current food and eating dilensimaKosova,
which | will discuss later in this chapter. Here, howeVeresent the case gfell‘tore Te Dili
as a specific example of connecting to place in resta(Banham et al, 2005).

After the war Dili and his family moved to Prishtina. Their house in the village was
burnt during the war by Serb paramilitary fescengaged in brutal revenge (as NATO bombed
Serbian Army positions in Kosova and Serbia) against Albanian civilians. When | visited the
village in 2012, | discovered that most of the people have abandoned the village seeking better
opportunities in Prisima. One of the locals toltie @Oka perspekti®(there is no futurein the
village. Perspektiv'is used commonly in Albanian to connote to the opening of the future
horizon that allows the development of personafitHis argument was that it is expevesito
cultivate the land if you are a small farmer and any produceasaitt notbe enough to even
pay for the expenses. According to him, somthebbstacles to agricultural development,
especially for small farmers, are associated with general n@rkditions,aninability to
compete and lack of collecting agro centres.

In their garden ploDiliOs father grow tomatoes, peppers, cucumbers and pumpkin. With
the help of his family, mainly DiliOs, he managed to work consistently and cultivatedmeans
carrots and onions in another garden plot/lawn adjacent to it. They also built a small two
bedroom house they caflkendica(from English OweekendO). Their land area was defined by a
wooden hedge and large apple and pear fruit trees. Wherekviké garden, | fehe wanted me
to witness the Oheaof(is gjell'tore, as he used to refer to. He said that thesisentially his
OfatherOs lowelich he is selling to his customers in Prishtina. He called his food the Omost

original, most naturé one can find in Prishtina. OThis is real food kaimn not plastic from

B R H R

129 Clarissa de Waal (2005) notes that during the first years of postcommunist turbulence Albanians in Albania used
to say consistentlysOka shtet® sOk®lidjhere is not & there is no law) ansOka perspekti¥) (no future) to

describe the political, economic and social situation in Albanian.



kamion(lorry).O As we walked inside his vegetable garden, locally dadiskqe DiliGs father
was critical of the government policy in agriculture, local businessman and r4lidgenselves.
According to him, the government subsifi farmers on several thingsanattempt to promote
agriculture anch Oreturn to landO. But, those are ohtyn@hon® (sweets) or soothing
pleasantries to get the vote. OThe problem is that peasaigslated in all ways: no good roads,
no market, unfair competition from those corrupt and criminal busiressgno import from
Serbia through northern KosovaE.and we are lazy. Look at the villagers nowadayshdheye
in their own land as if they we in picnic. | understand the fact that it is difficult to work all year
and sell nothing. But | donOt understand them when they buy milk or vegetables in local
marketsO Dili was ambivalent in his critical attitude to village dynamics. He expressed his
concern through the metaphoragnet nal{things on topas determining factors in rural
development. He also expressed the concern with Ovillage mentalityO and OpassivityO sometimes
spoiled by government subsidies, media culture, and remittances. Fahé&ymvere all Osweet
shortcutsO to what he called Ofeeding the eye not the stomach.

Analysing gardens and their meaning in different sites, Tilley (2829 shows that
"our primordial relationship with gardens is through our sensing and sensddcaling”’ . He
notes that gardens may also be an obijectification of love and care (Tilley, 2009). Caldwell also
argues that through growing, sharing and gifting gas,déttage and natural foodheideas of
community and identity are strengthened (2@WAN9). Knight (1998) provides evidence of
village food is a way of personsitig commodity transactions through the notiors@ifing
motherQOs lovén the case ddjell‘tore Te Dili village garden food is an objectification of
fatherOs loveCooking andselling food grown by his father, Dili is distributing his fatherOs

Opersonal relationshipO with his garden and gaining fame and reputation. In this process of



commodification of OfatherOs loveO and Ofamilpigjet'tore Te Dili creates value, fame and

reputation (Munn, 1992; Weiner, 1992, Appadurai, 1996).

Pasul,tasteand place
My own observational survey gjell‘tore identified in the city reveals that most serve the same
dishes withpasul, gjyvesandgullashranking high on the table.

Pasulis one the most popular dishes in Kosova. When | was discussing my PhD topic
with one of my friends in Prishtina, he sai ou should studpasulO Due to its rich nutritional
value and accustomed tagtesulis a regular stew in Kosovar homes. As Zeka (280§gests
Kosova common beans usedpimsulare diverse. Althoughasulis not described as a feast to all
senses, locals cherish the dish as fulfilling, warm, tasty and rich. When | told them about navy
beans cooked in tomato sauce and swgat servd usually as a part of English breakfast they
were surprised. In Kosova sugar is used only in sweets.

When you analyse the recipe and the cooking propassicome out as an easy dish to
make. Firstly, onions are supposed to be chopped thinly. Therdgquegarika tahefried
onions season and stir it untiheonions takeon agoldencolour. This is added to boiling pot of
beans cooked for around-88 minutes. You let thpasulcook for another 15 minutestirring
occasionally. Meat is cooked sepatatand then added fmsul Yet, making a googdasulis a
very delicate proces$he most difficult part is theo@Grning of the oD Cooks told me that only
sunflower oil is used for bepasul They would never use olive oil or vegetable oil, as the tas
would change. Yohave to use the right time to Obuheil, frythe onions and Oburti@
paprika. However, Oto bum@ans precisely the opposido ensure that none of the ingredients

actuallyareburnt but softened enough to constitute thetrighte Faik told me:OSome
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gjell'tore cooks in Prishtina, whose names | wonOt mention, use flour in pasul to thicken and
enrich the taste so people eat less. This is disgusting. But they are in the centre and in the centre
everything sell©

Studying Metnamese cuisine, Nir AviglR012: 72) notes that Vietnamese keptthe
lau (a unigue Vietnamese noddle dish) recipe secret even from daughters'stérathey get
married they wonOt pass the secret to their new fathMeging pasulandgjell‘to re food is not
a family secret because everybody mabasul Yet, the taste of food igjell‘tore depends on

the style and experience of cooks and the type of ingredients used in cooking the dishes.

Fig.13.Servingpasulin gjell‘tore  Fig.14 Eating ingjell‘tore

Pasulis one of the main dishes in which Kosovars objectify tkatiunfood habits. They spent
considerable time and energy in finding the rigasulfor their taste. When asked how they
chose theipasul most reveal that they bypasu after they have tried it, either aguest invited

by relatives and frienar in gjell‘tore. Recently, local farmetsave beenlirectly contacting
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people living in Prishtina, usually in the centre, and selling tkeisncrops and vegetables,
includingdairy products, for a price cheaper than in local supermarket and markets. | was also
asked several times by local farmgy try their freshkatunproducts Prishtinali feel like they
are retrieving a relationship with nature when they katynfood. Hovever, mag expressed
concerns regardindga®d adulteratio®saying Osome peasants are not to be tr@stextal shops
in Prishtina are also engagedaidirect relationship with local farmensuying dairy products,
fruits and vegetables from them.

Descibing and analysing the aesthetics of cooking and food production in restaurant
kitchens Fine argues thaivorkers care abotstyle not only about technical quality(1996:
178). According to his interpretation, the production of high quality itemperdis orthe
balancebetweerculinary ideals and productions constraints. In the practice of cooking, cooks
themselves form decisions about the sensorial components of food. However, taste is
differentiated orthebasis of collective judgement. Cooksgijell‘tore judge their food in terms
of the taste and look. For example, both cookiedDili made evaluations abopésulon the
basis of its thickness, taste and colour. OIf it looks like mashed stew, and if it has that yellowish
colour, pasulis not good That kind ofpasultastes like mashed potatd@sThey discuss these
judgements on what they believe is OgoodO and Gdieksnie said: QFEn our customers are
used to our dishes and sometimes express that they prefer them twothia=i at their homés
Fine suggests thatooking is grounded in negotiation and comprorhi€e996:183).The cooks
atTe Dili preferred the small white beans produced by DiliOs father in the village, as they were
used to their OsoftnessO and Oeasy cddRihgn thekatun(village) beans run outhey used
long white beans bought from a village in the Western region of Kosova. This was called Obig

seed®asul which doesot taste the same as thasulbrought in from Llap region. The
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recognition that they must serve Odéfe pasulO was not welcomed by cooks as they felt that
the taste otheir pasulwould change. This usually happened during late winter early spring as
stock dwindled.

Anthropology of food and place is aware of the tbitplace, land and region plays i
the construction of particular tastend feeling about taste, which in France is knowrtersoir.
As Trubek arguesMZhen the French take a bite of cheese or a sip of wine, they taste th® earth
(2005: 260). Theerroir is the taste and the sensatmonduced by the contact between the eater
and the food from certain place, yet timut de terroiris describedy Trubek (2005as fidelity
to the taste of place. This kind of fidelity to the taste of place is certainly present in the case of
pasul ingjell‘tore Te Dili. The customers would know the difference between Llap beans and
Dukagjini beans immediately. The latter were larger, longer and juicier. They also tasted
OsweeterO than the beans from Llap régfiafet, when | asked customers whiphsultastes
better, some referred to Ligasulsome to Dukagjinpasul particularlypasul Istogyafter the
town called Istog in Dukagijini region known as bean under irrigation cultivation) as their

preferredpasul

Vegetazedfood

Vegetas a powdery condient producedh Croatia by thdirm Podravka. It is arresting for our
nostrils and its smell can captivate our olfactory sémse a far distance. It contains

monosodium glutamate (MSG) which is similar to Umami. MSG stimulates glutamine receptors

to crede the taste of meat. The glutamate sodium (MSG) datdsave a taste on its own it

$SEEESEEIEEEESEESSEEISEPTPSTPTISTISSES

130 A study on genotype and phenotype diversity of Common Behasgolus vulgaris Lip Kosova, highlights the
risk of losing ben diversity in Kosova due to lack of interest in agriculture. The study tested 75 accessions in 15
different regions of Kosova. See Zeka, D. (200®yentory of phenotype diversity of landraces of common beans
(Phaseolus vulgaris L.) in Kosova for a matal gene bankMA thesis, Uppsala University, Sweden.
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creates an arresting taste when it is mixed with meat and other food. Although there are fears of
MSG being harmful to the bodig has not been showthat MSG has suchfetcts (Fortin, 2009).
It is claimed thaVeget®s precise contents ateade secrefThe packaging lists salt as the

primary ingredient with dehydrated vegetables and monosodium glutamate coming in second

and third (Cvitanic, 2001).

Fig.15 Vegetaard paprikastacks inPrishtinasupermarkets

Vegetawas invented during socialism by Croatian chemists. It immediately became a powerful
culinary icon and a cult product that signified the achievemernteohiqueness of socialist
Yugoslavias selfmanag@ment systenVegetabecame the new gastronomic and culinary

sensation for Yugoslav urbanites and peasants. This seasoning OunitedO the peoples of
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Yugoslavia around the smlled modern socialist cuisine. As discussed in chapieNegeta
became populaamong all Yugoslav peopleand its popularity reached globally. In socialist
Kosova, locad remember that almost everything was cooked Webeta

Vegetés popularityhas endured. It is common to fiMégeta next to Maggi, in almost
all countries in Hrope and America, too. Although, postsocialist foodscapes have integrated
various foods, food practices and foodways typical of Western capitalist sodfetiesas a
reminder of socialist common taste and for many people it is still one of therpdeflavours.
Almost every family | have visited in Prishtina and other towns in KosovaMeggtan their
kitchen. Podravka, the company that produgegeta is currently one of the largest food
companies advertising their products in Kosova. It giemsors the most popular cooking show
calledODiska po zihetGBpmething is boiling}>*

The powerful smell and flavour &fegetais crucial in creating what Chau calkocial
sensoriurh or "sensory rich social spa¢g®008: 489). In my informantsO vieWegeta is
sensorially understood as the taste of common home food, and it is most typically associated
with taste and time. According to one of my informants, in the past, morning timéegata
time:

Every morningVeget®s smell woke me up and invited downstairs to the kitchen

table. It was so powerful. It was the smell of homeE | donOt use it as much, but my

parents do. (Femal83, college tutor, Prishtina)

Kosovars are fond ofegetaand have been using it consistently in their cooking. As tiloéeq
suggests, the smell ¥egetaevokes the sensorial memory of home and home cookewgtais

convenient, time saving and tasty. It sigré@®cialist success and uniformity. Socialist
"""""""""""" PESSSTS$$SSSS

131This is a cooking show airing on every Sunday afternoon in R 2006
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supermarket are remembered to store dagetaand paprika as asoning to cook meat, soups
or stews. Cooking without usingegetawas an exception during those timas.the famous
quote from Yugoslav cooking programme OLittle Secret of Great Glye®tévoKarapandia,

suggested® and a spoonful of VegetaO was usealmost everything people in Yugoslavia

cooked.

Fig. 16 Qebapaserved with salad, and bread Fig.17 Gjell‘tore trinity - Vegeta paprika and salt

Most restaurants, seffeclared traditional and modern, egetato cooktheir meat stews,
noodle soups and several other slowly baked or grilled dislegetais combined, rejected and
negotiated in creating flavour and taste in the attempts to transcend the commonalities of home

cooking in constructing and standadg culinary principles of new embraciral cuisine in
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Kosova. However, the use of olive oil, balsamic vinegar and various other sauces and seasonings
creates a different smellscape in new restaurants, associated more witllacs@EuropeanO
cuisine. On thether handgjell‘tore/qebaptoreare commonly associated with excessive use of
Vegetaand paprikaFaik puts it: OW#&/egetaizesverything!O

The olfactory sense became almost essential in the dichotomy between what locals called
modern, innovative, Europeaand social restaurasyand common, Oriental, socialist, static and
functional restaurast Design, dZcor, service and other aspects of restaurant cosmology may also
be influential to determine the gustemic and cultural status of restaurant. Notwithgtand
gustemic differences are evoked as essential factors in the choice of eating out in restaurants and
as such they, on the one hand, reproduce and reinforce some of the gustemic identities and
subjectivities, and on the other hand, negotiate and apa®flavours, foods, tastand
restaurant practices in an attempt to forge their particular taste apipesénsorial experience
acts as powerful means of mediating social relations in immediate and unspoken ways. It brings
people together as much asighlights their differences. Taste and smell, in particular, are
emotional and psychological markers that influence the behaviour of people. The senses are an

important factor for experiencing and making sense of social life

Local food askatun food

There are various concepts and thecaissutwhat constitute§ocal food Apart from

geographical proximitytherearealso other cultural and social features that can be recognised in
the description of local foods (Martinez, 2010). As | have destabeve, Kosovars are

becoming increasingly politically, culturally and systemically sensitive and sensible to the food

they consume. Terms such@esh) Gatural) @ur® Gatur®) @ocalGand®ioCare extensively



used to describe food made, produdsxight, sold, cooked, served and eaten across the country.
As eating out i® necessityor achoice depending on various factors, local eateries are aising
range ofstrategies to capitatk on recent food sensibilities, ideologies and fears that ardiylirec
related to the origin, quality and taste of food. In Prishtina, this awareness is assumed to be much
stronger and sant than in the rest of Kosova.

One of the main local food categories, is certainly village food, locally referred to as
katunfood ™2 The revived interest in village food is articulated mainly as a response towards
food fears, adulteration and sensibilities as most of the food is imported to Kosova. Thus, there is
a rising awareness of food and health, especially in the current dgke @eck, 1992) ira
postsocialissociety that is open to global flow of foods.

In crowded urban Prishtina, village life often perceived as the ideal world where food
is organically grown in soil uncontaminated by acidity, pollution, litter and sewidge
vegetables are grown and picked in the garden, the water is spring pure, and the air is fresh. The
katunspace okatunopia as | want to call it, is the OotherO idedlimagery of beautiful
landscape, blossoming tress, stone houses, traditi@itd clothes, fresh and healthy fruits,
vegetables and foods that come fromother nature'®®

Katunfood (village food) is a large category. It incorporates dishesh@abacterised
peasant digsuch as diary products, meat, vegetables, freitsin the local view, there are
several general reasons theendurance of village food in urban conteit the historical
level, most families that migrated to lo¢avns have retained land in their village of origin

Many families, especially thosm the periphery, have consistently cultivated their land, almost
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132 yse the word in Albanian as it has become widely used even among the international community members
living in Kosova.

133This is a common phrase usegimany teachers educated in socialist times. My father commonly refers to nature
as Omother natureO even when he is teaching first grade children.
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in asimilar manner as they had done wliving in village. This is done through family

networks hiring family members, paying, subsiatj or doing urban favours for the village kin

in order tomaintain the reciprocity level of exchang®@od cultivated and produced time

village supplemented their urban diet. Most of the informants | interviewed maintained that they
used village resources as a way of coping with small family budget in towasfOny

informants expressed that village connections were OlifesavingO for new migrants in town: OTo
have and work the land in the village mean that you could save a lot from your salary. We had
only my salary as my wife was a housewife and children atesehool. So, those who didnOt

haveavillage had many difficulties in putting food on table for their childen

Fig.18 Selling village products outside&xa® (market) door



Home gardens, locally known bashgewvere also common to many housetsoin Prishtina,
even in the centre districts. Prishtina residents are used to having thdiashgevhere
tomatoes, cucumbers, peppers, leek, potatoes, beans, carrots, pumpkin and other vegetables were
cultivated.The common local sayirig:Olf you hagrour ownbashgeyou had your own fresh
food in the middle of Prishtin@ However, such allotments were limited to households with large
courtyards antheability as well as necessity to produce their own food as a way of coping with
anexpensivaurbanlifestyle. Personally, | remember that as a family that had migrated to town,
we were provided with food by owelativesfrom my parentsvillages. Most of the food was
distributed to our household ggifts fromthevillage'. In exchange, villagers werelalio come
and stay in our home as an intermediary between village and city.
In contrast, the fruits bought in local supermarkets look fresh and nice but never have the
smell and taste of the fruits bought from those who picked thdgatim Although, fad is not
evaluated as a nutritionist would do, locals make those value judgments based solely on smell,
taste and ideaedkatunfruits. For example, village apples may |dogly' and sometimes
'misshaped However, they smell good and taste great. mumy wifeOs first pregnancy, my
father brought us ap@de pickedrom his own garden. They were distinctly tastier than the
apples we bought from local store supplied by the local fruit agribusiness. According to my
father, current businesemwho havenvested in fruit cultivation, use different types'fodit
genes usually Italian ones that grow small gmducea lot of fruit***
After the 1999 warKosovar society has been transformed with the introduction of new

forms of economic activity and culal trends from abroad. The concept of market is no longer

B

134 There is a growing concern among local fruits lovers about the disampésral (autochthonous) fruit trees as a
result of imporing Italian fruit treesduring thepostwar period. In a conversation with an elderign who grafted
local fruit trees | was told that most people are using cheap foreign imported trees. Acctardiim, OAlkatun

fruit trees are abandoned, destroyed moidgrafted People just donOt bother anym@te
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associated with the concept pa@a(market) where Kosovars could buy products from local
farmers selling their fresh produce. OEverything is a market now@dayhe common phrase
head from local people. Kosovars lament the loss of trust, value and morality. In case of foods,
because postwar Kosova depended on imported and OconservedO food, they are presumed to be
dangerous, adulterated and are considered less safe. Yet, due to econesnien@imployment
and political instability, such foods are the most convenient and affordable food for most of the
Kosovar families. Village foods on the other hand, are familiar and unadulterated. They represent
the healthiness and freshness associattrdliwing in the countryside. They are also Olocal® and
Osafed famithat nourish the body and soul. Oln the past people lived longer and never visited a
doctor, because they ate healthy and natural #atlinfood.O This was the common answer
from my informants when | asked them what is so special dbatutral food

The fact that DiliOs family used to sell vegetables to city markets in the past as a coping
strategy to supplement socialist wages, and the way in whictaguaktice has been revived
recently in relation to the new business initiative, shows multifaceted estaiing place in
everyday life in postsocialist countries. According to Stenripgstsocialism exists in
combination withE other social forms and isE partial and hybrigastsocialism cannot be
reduced to neoliberal economic restructuring, nor just to the legacies of socialism ¢and pre
socialism), nor indeed to the passage of OtransitionO. It is all gf(ttieskin Smith & Jehlicka,
2005: 7) Reflecting on possovid Russia, Southworth (2006) parmut that the central
controversy of marketriented economy ia postsocialist context centres on the role of
household agriculturéachas or garden plotsare referred to as strategfes survivalin times
of food ingecurity and economic turbulence as well as cultural and romantic ties to the land: the

essence of Russianness is expressed in connection to nature through the perdanhhsed



(Caldwell, 2009). Analysing the kitchen gardens and foodstuffs produceddengalot to
subsidse family food, Southworth claims that growing vegetable gardens has been a crucial
element during socialism in most Eastern European countries including Yugdlavia.

Leynse referred to Osituated eater§@ance who wer@vell-informedconsumers whose
eating experience is anchored in a culturally specific locale and its associated identities via rich
multi-sensory experiencgg2006: 130). Through culturally and sensorially informed practice of
searching for and eatirigrroir food, stuated eaters venturet Qourneys through ingestible
topographyQLeynse, 2006). Knight (1998) shows the importance of country food for urban
Japanese bringing them the taste and smells that they associate with sedlidesd] other. In
Prishtina, gowing vegetables in urban garden plots and sedddthgnvegetables from local
farmers are both subsistence and hobby. Many households have continued or started to grow
their vegetable gardens in reaction to economic changes. However, households tketubuilt
gardens to reflect their Onormal® and Ometitrsiare becoming apparent in nearby suburbs

and villages of PrishtinalHere | provide some quotes from local cooks:

We use local products as well as imported products. Vegetables are from the local
market, meat comes from local butchers. We donOt know where they get it from but as
long as it iSOK, we buy it. We serve cheap food so it is difficult to source only local
products. But let me tell you: we use tomato sauce made in Macedonia and ihis muc
better than that made in Kosova. Local products sometimes are not good enough. If

customers donOt want them, then what can X edmale, 35, cook, Prishtina)

B

138 sputhworthused data from Federal Statistical Office of Yugoslavia Yugoslav Statistics from 1992, claiming that
individual holdings in agriculire accounted for 53 percent of sales and pueshafagricultural goods (Soutirth:

453). In the Kosovar context, the percentage might be much higher considering that during that time more than 60%
population in Kosova lived in rural areds.
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People talk about local produckstunfood and so on. But that is expensive. The state
doesiOt help farmers and doesnOt care for local products. Only on TV. How can | use
Sharri cheese itwo-euro meal8 A kilogram of Sharri cheese is at least 10 euros. A

kilogram of imported Feta cheeséavg euros.Vet'vendosjeell us to boycott foreign

products, but do they know that if | boycott them | have to close my business? Those who
have money pick and choose, the rest of us eat whatever is cheaper. That is imported, fast

and mainly Serbian food. (Male, 31, bakeryavener, Prishtina)

We are lazy andve donOt care. Otherwisee can do many good thiasgVe have land

and we have resources. People only blame the state, but donOt blame themselves. The
other day | went to get fresh garden vegetables in my village and | saw my cousinOs son
sitting down anglaying with his iPhone. Last year we offered him a job to work in my
garden during summer. He turned it down. He is used to his brother in Germany sending

him money. (Male 38jjell‘tore co-owner, Prishtina)

Despite the nutritional and cultural valudagqed orkatunfood, evidence suggeghat most
Kosovars find stordought foods and commercial enterprises appealing. For urban Prishtina

dwellers, sourcingatunfood is much more difficult than going to the local store.

Roads as®ootsOand @outesCof food
Kosovars trying to make something of themselves in their independent state in Eurapé and

of Europe see roads as objectifications of connection, development and accessibility. As a



country in the centre dheBalkan region, Kosova is locallyepceived and experienced as a

place in crossroads between East and Wésty perceive their identity @enstructed in the

context of negation and dialectic between the @iuili sationg) However, most of the recent
century has been spent to objectifyidentity that belongs and is rooted in Western ideals. Thus,
roads and access tloe wider world objectifies EuropeaootOand@outeor Goads to

Europ In fact one of the most common terms used in political discourse ®dhe to
Europ&xomoting Kosovar aspirations to integrate in the European Union, perceived as being a
guarantee for the political and economic stability in the country and the region. The road to
Europe provides the means to objectify aspirations to be in the common rrade=gjlobally

and connect with the wider world.

In the local folk culture, the meanings of roads is evoked in the two common metaphors:
Oto take the world in the eyeO and Oto taste theQvBiddds provide the opportunity to see and
experience the difirence, both understood as ways of constructing identities. This is usually
expressed by the terddalunQ(one who has been abroad, one who has learned ways of the
contemporary world) which in the local context could be interpreted to mean Oa per$mswho
taken the world in the eye and has tasted some of itO. In themselves, roads as concepts and roads
as materialities evoke different states of mind, social identities, attitudes and Dgfisoglou,
2008.

Food travelling from place to place acrossdhabe is associated with carbon emission,
spending energy and bad food. Food miles has emerged, especially in the US, as a discursive
framework with the aim of supporting local agricultural produce. Similarly, other carsusgt
as locavorism have emedyas arguments maintaining tithecause it is lenful to the

environment to transport food over long distances (referred!tofasd miles) people should



instead, for primarily environmental reasons, choose to consume only food which is grown or
slaughtered locally,O(St'nescu, 2010:9%° The story of leavorism relates to the principles of
an American movement that started in 70s called OBuy AmericanO and lasted until 90s. In
attempt to protect the local OAmericanO way of life, the movement became a manifestation of
nationalism that soon enough was régorto be not protecting traditional OAmericanO ways of
life or American goods but a small club (Frank, 1999).

Roads are understood as the primary means, am$seatial tdocal agriculture
development. In Kosovagads are perceived as OroutesO ©OrihetsO of food. As locals say,
you cannot cultivate land and produce good healthy and Kegahfood without having roads to
get thereThe development of road networks is perceivethastrong connection between local
katunfood and restaurants aedteries in Prishtina. Locahreusing familial networks to
provide fresh produce to restaurants, local supermarkets, local groceries, and local markets. This
food provision network operates in different ways. If peasants have familial consection
acquaintances in restaurantiey engage in agreement to provide certain products, mainly
vegetabls, but alsaaki and fruits. Several restaurants in Prishtina are suppliedakttshpie
made somewhere in local villages and directly brought to the rastadns academic staff,
several of us from Faculty of Philosophy used to go to cafZ OLoungeO opposite the University of
Prishtina, mostly because they servaki shpie(homemadeaki) brought by aaki maker from
Sharr region.

Roads are perceived as lgpigssential to the freshness of food provided in restaurants.
One of the fruit supplier for a local restaurant, told me that he takes the bus from his village and

comes to Prishtina everyday to sell his food produce, eggs, salads, fruits, vegetableskand ch
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138 st'nescu, however, argues that locavorism as promoted in Michael PollanG%édhnivore Dilemm006)
is engaged in mythmaking or as he calls it Oa literary pastoralO which falsely reesathtécideals of locdlased
life.



Most of his produce is sold in the market but he recently made the agreement to bring fresh

seasonal fruit to the restaurant that is using them for cakes and pies.

The local meaning of Ofast food®
As soon as we mention the word Ofast fawmt ofus think of hamburgers, pizzas, kebabs and
other snacks and meals sold in restaurants, eateriegvaeshops and other similar places.
Schlosser (2001) argues that that the experience of buying fast food has how become routine.
According to him,"Americans now spend more money on fast food than on higher education,
personal computers, computer software or new;'"cg@801:3). Although, fast food is
stereotypically linked to McDonaldOs and Big Macs (Oakes, 2004), research suggests that fast
food is anchas always been common and present in our eating patterns (Alcock, 2006) Yet,
research shows that fast food is not absent in France wisrendine culinaire® something
French take pride on (Fantasia, 1995), nor in China and Japan (Yan, 2005; TmaflBxgan,
2002). The empirical literature on fast food has expanded considerdidant decades
reflecting on socioeconomic and cultural implications (see Matejowsky, 2006)

In Kosova, eating out culture is perceived to be a hew postwar phenomesrohrating
new foods in great variety of restaurants, bars and cafZs. Due to new political, social and
economic changes that characterised the postwar period, eating out is ultimately associated with
the effect those changes have in society. Eatiiguture is presented as an Oemerging cultureQ
reflecting the dynamics of development and Eurosaéion. However, in my research | have
been able to identify two strands of popular opinioriéating out cultur® The first opinion
views this emerging culta as a dynamic that proves that Kosovars embracing pluralism of taste

and diet reflecting, in turn, on the pathway Kosovar society is taking in their democratic



development. The second one psimit that Kosovars are mimicking the culinary diversity of
Europe since they lack their own cuisine and inventiveness. Accordingly, the latter one reflects a
'shortcutto diversity and democratic development. The situation, however, seems to be more

complex than that.

Fig.19 Kosovar versions of OMcDonaldOs

Probing into further research you find out that what is considerdte context of local
understanding what is considered a fast food is not an entirely new phenoineraia often

argue that it has a lorfgstory and continues in new and old forms tapghthe local eating
behaviour. The local rural concept &fu® nOdor® (bread in hand) is typical expression of

bread cooked without yeast and served for those in hurry. The type of bread calledbldaally
norederives from this practice. It is alsodwin that shepherds used to take large pieces of bread
with fillings inside (usually whey and peppers or egghile looking after their cattle. This type

of Otake awayO food was prepared quickly and usually with prepared ingredients and fillings.
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The concept of sill* (snack before lunch) is also associated with the farming and agriculture past
in Kosova (Stublla, 2007). It comes from the wosgllD (to bring) which connotes the delivery
of the food to the place peasants worked.

In the urban context, fakiod was mainly associated with eating the prephtedktore
gebaptoreandgjell‘tore food. In the1950s onwards, durinthe socialist modersation and
urbangation process, various eateries appeared in the urban context. As discussed itvgapter
some of those eateries have appropriated various ideas, practices, foods, and technologies in the
contex of domesticating wider urban Qeating out culioré@ Balkans.

In Kosova, the English term Ofast foodO is adopted in Albanfesthsfd Nevertiess,
this term is common only among the young and educated in Prishtina. Many local eateries
serving kebab, pizza, burgers, and so on, himgt f0od restorantihderneath their nanté’

Almost all informants | interviewed, even those who haicheard tle English term before, were
unanimous on defining Ofast foodO as burgers, pizgetzaph Those who understood the
concept or experiencédabroad associated it mainly with McDonaldOs, Burger Kings, Kebab
shops, and junk food. Therefore, the local megumf fast food is rooted ibothlocal eating out
cultureand the new arrival destfudain postwar period. As | described in chapieg eating

out was synonymous with eatinggjell‘tore/qebaptorewhich was always described as Oeating
fastO due tohe fact that eating out was understood mainly as functional activity. Thus, in local
terms the meaning of eating out and fastifaway overlap. However, Kosovar restauranteurs
appropriate various culinary forms in the process of embracing new food&bitsl and eating
practices attempting to partake in what is critically associated with Omenace Arsaia#Di

and Oalimentary cosmopolitanigfi€chler in Fantasia, 1995: 202). In this proctss

Americanconcept of fast food is currently beingariculated, reconfigured and negotiated in

PESEEEE$$$SSSS

137 Although Ofast food©pronounced Ofest flid@lbanian, in most written forms it appears in English.
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local practice to reshape the local fast food practice associatedeliiptore/gjell‘torefood. In
this process of appropriation, fast food has emerged as an overall model for eateries, canteens,
and restaurastserving traditional local food (prepared food).

Despite the fact that transnational restaurants such as McDonaldOs, KFC and the like are
not present in KosovaOs landscape, there are many new local fast food outlets that use, imitate
and appropriate diffrent fasfood cooking techniques. This is withessed mainly with the
introduction of OKolonatO type of outlets copying the Ogastronomic techniquesO of McDonaldOs
and fast foodkantina(canteens) inside shopping malls, supermarket, petrol stations and in
various other places selling various types of prepared foods. They negotiate between different
realities, practices and ideas offered by global flows and local dynamics and find creative ways
of introducing new eating out patterns in Kosova.

In the begining of this chaptel described the practices of cooking and serving prepared
and fast food in the typical local eatery. Here | turn to a more general analysis of meanings,
practices, reasons and choices of fast food in the context of eating out cuRuishtina. In
light of my evidencel try to show that local imitations of fast food eating logic, as practices in
the Western cities, are shaping the existing practices of eating out immensely. This is seemingly
the case of urban gastronomic and culirerive to offer new foods and service to compete in
the internal Oculinary diversityO emerging in Prishtina.

Firstly, | want to provide a range of answers given in the extended interviews conducted

with fast food owners and their understanding of fiesd:



Fast food is food eaten fast, in your hands, whilst walking, like in America. This is a new
trend in Kosova, too. We aim to do that here. People donOt have time like before. Itis

modern life, now. Life is dynamic. (Male, 45, kebab shop owner, titrégh

We have always eaten fast food. We just didnOt call it that way. We haweréietdre
andgjell‘tore for centuries and they are all fast food. We have always beefodast

eater in this sens@ebaptoreare like MacDonaldOs but we have no moaégvest in

all the good design, otherwise we are the same. We have MacQebap. (Female, 22, server,

Prishtina).

Fast food is not just about eating fast. It is also about cooking fast and serving fast. This
is the best way of eating in modern life. No tim@vE no time for waiting 1 hour until
your food is cooked. People have to work, my friend. (Male3€l'tore owner,

Prishtina)

You have fasfood restaurant right in front of anywhere in European countries. Bakeries,
hot-dog corners, MacDonaldOs, KB Chinese, Turkish, Pizza, and everything else. All
types of places and foods. Here is becoming the same. We are going to Europe. But we

have some of our own stuff, too. (Male, 46, waiter, Prishtina)

Although, opinions vary, many Kosovars consider fastl as an American and European
culturethatsignifies a local understanding of how the process of masion works. From the

entrepreneurial point of vieviestfudowners were keen to link their business to modernity and



culture proximity with the Wesor as practiced abroad. When | asked them to tell me what they
consider as unique and different in their restaurant most contended that they serve fast food as in
America and Europe. On the other hagjé|l'tore andgebaptoreowners were keen to maiira

that they saw themselves as being essentially bearers of urban tradition in Kosova. However, |
came to understand that this was almost entirely their rhetoric used as common and socially
acceptable way of responding to such questions. When | probkdrfuhtey confessed that they

would consider changing their menus, ambiance and service if they were able to or their business
was at risk. | want to illustrate this with the examplgjefl‘tore Te Nazin centre of Prishtina,

near the University of Pitigina. Until summer 2013, thigell'tore served only the usual

gjell'tore foods such as stews, burgers and grilled meat. There wgghtdre nearby, making

it a centre of stew lovers in the area. Also, many students who came from various regions of
Kosova and werrot able to cook at their university halls, wémnéreto have their favourite

stews. In 2013, a nefestfudrestaurant, calle®tiva foodopened nearby, serving not just

sandwiches and burgers but also a wide range of stews, soups, pastaagmes. They started
serving donner kebabs, pizza and even local fish and chips. Most servers were female and wore a
uniform. The restaurant is designed and decorate to reflect a modern setting. The food is properly
named, prices are shown and menesséick. Tables and chairs are comfortable and the dining

area is spacious and spans across two storeys, with frEe Wéwspapers, magazines and
photographs reflecting the current trends in pop culture. The stews served there are also similarly
priced aad sometimes cheaper than the stewgjeti‘tore. You could have almost everything

served in all types of eateries in Prishtina, within one place f@stitidcanteen type of

restaurant followed the alh-one restaurant philosophy. As suitipresented risk to thele

Nazigjell‘tore.
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As | lived nearby, | managed to obsethie transformation ofe Nazigjell'tore as a
response to their neighbour. The place was redesigned and refurbished to accommodate new
changes in display, cooking, serving andrepfunctions and aesthetics. Kebabs, pizzas and new
salads were introduced as a part of the transformation. Stews, however, remained the same.
Neither the owners, nor the managers affirmed that they were threatened by the success of the
neighbouring eatgr One of the managers, who was also a head server, said that they wanted to
change to include more food choices for their customers. Most customers on the other hand, who
were accustomed to eatipgsul(something which the nekantinadoesnOt offer due smell)
were alighted to see the changes kseping pace with moderni® Before refurbishment,
women worked only in the kitchen and were rarely seen coming from the cellar to bring pots of
stews to the food counter. Now there are three female menftmegfeserving at the food

counter.

The appropriation of fast food culture

To my questions of what they understood tagidood restorant@estauranteurs replied

positively stating that they saw such eating venues as modern restaurants associbk84 with

and Europe gastronomic culture. For example, my informraptsatedlyeplied that

McDonaldOs was viewed as a sign of development and American culture. The fact that there is
no McDonaldOs franchise in the country is perceived and understood asweldprdent and

inability to attract this sign of global phenomenon. In most local peopleOs views, McDonaldOs is
an icon of connecting with American and global culture. Tathggin WatsonOs (1997) terms

the Ogolden arches®ideakied as OarchesO duainect the Onewboto@lobal culture. This is

mainly the view expressed by young local people who have either travelled abroad, seen on TV
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or want to taste different types of food. Since 2008, there has been a public rumour of
McDonaldOs opening inightina, enouraging much discussion about Opand@consdsuch

a phenomenon and the politics of franchise. Getting the franchise from McDonaldOs is regarded
as one of the highest successes in local franchising and business enterprise. OMcDos@Os doe
come to such a country as ours. We are far away fr@mias one of the main exmies:s in

response to McDonaldOs matBaing far from MacDonaldOs was perceived as being far from
modern development, witnessed in the neighbouring countries sidicadonia and Serbia. In
autumn 2010 one of my ethnology students at University of Prishtina, said to me: OThey have
McDonaldOs. They are ahead ofuslany people confessed to me that they used to go to Skopje
in Macedonia to eat in MacDonald&sThis wasdescribed as an experience of taste and
symbolism. Americans working and visiting Kosova told me that they were surprised to hear
local Kosovars openly inviting McDonaldOs to Kosova. Olt seems that people are so open to
American culture. They love Ameriga and all things American here. It is strange in a sense, but

| guess this is a result of us helping you win the war, right?0 said one of my interviewees, Tracey

from lllinois, who had come to visit her husband in Prishtina.

$$4 $$3$$ UL

138MacDonaIdOs in Macedonla opened in 1997 aedated until 2013. The first 8DonaldOs in Eastern European
Communist Bloc opened in Belgrade, Serbia in 198&re were may rumors that MDonaldOs are interested in
opening a franchise in Prishtina, but that hasnOt happenédost people | asked aboutBlonaldOs supported the
idea of having the MacDonaldOs restaurant in Prishtina. Some, however, were highly crigcialesf. tihere are
many Olocal adaptationsO of MacDonaldOs imagery in Prishtina. Rewenilystwelknown one called
KolonatOwas closed down for reasons | wasnOt able to id&htify.
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Fig. 20 Kolonatbillboard in Prishtina. Fig. 21 The fireman advefRoute 66@

The lack of transnational fast food chains is replaced with imitation and appropriation of their
food, imagery, and general service. Some of the local fast food places that imitatéigiota)
especially American brands to the letter. @héhose examples Route 68n Prishtina, right

next to the Newborn obelisk. This fast food diner opened in 2003 in Lakrishte déssticirt

distance to Bill Clinton Boulevar@nd then moved to ¢hcentre. The food, the dZcor and the
ambiance is similar to commonly known ORoute 660 diners in America. They proudly declare
that they were the first restaurant to introduce American food in Kosova. One of the waiters said
to me: OBeforRoute 66therewas no cheeseburgers, nachos, fajitas, tortilla, chicken burger and
many other things. We inspired many people in Prishtina and throughout Kosova. They started to
refurbish their own places and offer new foods and so on. We are pioneers in bringing the
American culture to Kosov® In fact, many restaurantaf4 and bars in Prishtina, had a ripple
effect in the foodscape in the city. One after one almost all barsaéschave refurbished,

reopened, rebranded, closed and sold, during last decade daee&singly changing food,

style, ambiance, social and gustemic demand in the city.



The desire to taste different food, or innovative foods prepared, cooked and served in
local fastfood and quick service restaurants is expressed and experienced extassavel
symbolic act. Analysing fast food experience in France in the context of ritual experience,
Fantasiaargues that'for the French,theritual behaviar in a fast food outlet is relatively
new, representinga departurérom the formalizedrituals governingtraditional French
cuising" (1995: 221). According to Fantasia, the OAmericanO fast food restaucinas
McDonaldOs, in Franeeetreated as different plageregardless of the fact that the French
are accustmed to a certain type of locab§iffood@ating associated witistro. In
Kosovar context, the imitation of OAmericanO foodastdood restaurants can be
interpreted as an attempt to embrace the American culture and Americanisation as a way of
'looking up to America.

Although,gjell'tore, gebaptore and burektorexisted as local fast food eateries,
local fast food restaurant appropriated the culinary and gastronomic ethos and techniques of
global fast food restaurant in attempts to forge new meaning, patterns and choiceg of eatin
out and take away that were characterised as modern, Western and new. The international
presence and diaspora tourism were projected as essential agents in the success of such new
ventures. The influence of diaspasacrucial in the practice of mimickipandapproprating
the everyday life in American and European cities. Through family networks, diaspora
influence the way locals invest, design and decorate their restaurants. In fact, more than 60%
of the fast food restaurant owners told me that they wither partially or fully remitted by
their family members abroad in opening a restaurant. As | discussed in ¢chegeer
diaspora returnees and diaspora visitor are both crucial agents of gastronomic changes and

development in Kosova.
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How do diners uinderstand fast food?

Below, | turn to present and analyse some of the results from my interviews and conversations
with diners in the context of meanings, patterns and choices of food and eating out fast food. As |
discussed above, there is a considerabibiguity about what is fast food. Herewitlpresent

the answers, aggregated in tables, to questions | asked diners in various eateries regarding fast

food and eating out experience.

Food Yes No/DidnOt mention| Only when eaten out
Burek 18 2 10
Qebapa 26 4 2
Pasul 5 20 7
Hamburgers 24 4 4
Pizza 6 20 6
Mantia (samosa like | 4 22 6
pastries)

Kebap 28 4 0
Hot dog 30 2 0
Sandwich 22 6 4

Table1.OVhat do you consider as fast food®§@regated respoes from 32 extensive
interviews

Restaurant type Yes No/DidnOt mention| Difficult to say
Gjell'tore 15 5 12
Qebaptore 26 4 2
CafZs/ Bistros 6 26 0
Supermarket 18 8 6
Canteens

Burektore 30 2 0
Kebab shops 24 8 0
Pizzerias 6 18 8
Bakeries (mainly 18 4 10
OFurra LumiO)

Restoran(including | 4 26 2
taverng

Festfud restoran 30 2 0

Table2. QWhat do you consider as fast food restaurant/eatery in Koscag@@gated responses
from 32 interviews
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As presented in table most of the interviewees (90% +) declared hot dog as being fast food and
more ttan 80% describegebapaas fast food. Interestingly, a small number of diners referred to
pasul, burelandmantiaas fast food mainly when eaten in fast food eateries. Such dishes are
associated with OhomeO food and thus are not understood as Ofdsatfemd€sociated either

with hamburgers and hot dogsagebapa This is reflected also in informantsO respowben

asked to give further explanation. Demir, one of the regular customers in ongyjeflittae

explained it in this way:

Most of the fodl served in fast food eateries you asked me about, are also eaten at home.
I know, for example, thgtasulis served here immediately from the large pot. This
doesnOt mean that it is cooked quickly. At hpasiltake sometimes 3 hours to cook,
depending Wwere you bought it and who you buy it from. It must be the same here. But
some things likenantia, lakror, legeniland so on, which are home dishes, are served
nowadays like hamburgers. Look'Rtirra Lumi and you have them all there. (Male, 46,

electrigan, Prishtina)

The first aspects at common understanding of fast food concerns place and time taken to
prepare and cook. Foods that can be cooked at home are not featured high in the table as being
fast food. Pizza is an exception: more than 60%fofinants didhot describe itasfast food.

When | asked informants why they didnOt consider pizzefast food, they responded saying

that pizza is cooked slowly in the oven and it saDmadé&©m scratch, not made quickly in 2

3 minutes irthe gril or scooped from the Ostew pdti& recent postwar introduction of kebab

shops in Prishtina is described as being the reason why kebab shops rank highshfteel
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eateries | discussed those tables with some informants who saw kebabs as newdabkat did
not exist before the war. Among most infmants the assumption was that Okeinélnénce
comes from the East whereas the OhotfdogQhe West (America). Such dichotomies were
constant in viewing food influences from abroad.

The second aggt of the meaning of fast food was that it was cheap and affordable. Most
informants described fast food as being cheap food sold in large quantities to thosemnsho can
afford to eat in@oper restauran@Olf | have food in restaurants every day, nages will
disappear in less than two weghexplained Hasan, a cleaner in the University of Prishtina, who
often eatdurekfor his lunch, costing him only 70 cenHe occasionally orders a yoghurt and
mixes it with water to ensure he has enough to wtemn the greasburek Thirdly, fag food is
also associated with take awfapd. It is common to order food to be delivered to office by local
eateries, or to be purchased and taken out to be consumed within different, usuabaseatk
environments. fie fourth aspects of meaning of fast food was itwas junk and unhealthy
with occasional claim that it was dangerolisis isa stereotypical view ofiebaptoreand
gjell'tore, because they sell meat. Althougyekis understood as unhealthy pastogdls were
more sensitive about meat dishes and places associated with them. This is mainly to do with the
origin of cheap meat imported to Kosova. One of the Ogebapa hatersO is also my sister, Shpresa
Canolli, who works as postgraduate secretary at thelfyaof Math and Natural Sciences in the
University of Prishtina. She was poisonedg@papaseveral years ago and was taken-half
consciously to hospital. According to her, the local doctors claimed that they treat such cases
often since local eaterieseanot properly controlled to ensure that the food is safe and their

environment clean.
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As the table2 above shows, 30% of the informants understgjed‘tore to be fast food
restaurant. Less than 30% of them responded saying that it was difficultntegjefitore as
fast food restaurants, due to the fact that they are associated with Ohome cookingO and home foo
is not considered fast food. Similarly, most informants regarded supermarket canteens as fast
food outlets, in the same way they regardedeliak. However, when bakeries were mentioned
as potential fast food restaurants, most informants were pointing out to one special bakery known
as OFurra LumiO, and other common bakeries that sell only bread. This is argued to be mainly
due to the fact thatakery OFurra LumiO was fietotype of bakeries serving Ohopesiries
includingfli (one of the most lavish forms of hospitality a Kosovar family can offer/tin)
fast food ethos, including take away and delivery. This bakery was the first omeet@astries
that were traditionally made at home. More than 30% of informants, however, were ambivalent
in classifying bakeries as fast food. This ambiguity depended on their understanding, perception
and culinary habitus. | noticed that the common dicinyt between OhomeO food and Ofast
foodO was centred upon the difference between grilled fasldimfood served imgebaptore
and various othefestfudaplaces imitating Western fast food restaurants and other foods such as
stews served in gjell‘tore. Yethe current change in culinary practice and service of food is

forging new understandings of food and eating out.

The common reasons, patterns and choices eéting in fast food restaurants

The sociality of common eateries that are considered asdigidétchensO rests on the culinary
habitus of customers (Yano, 2007: 56). Mgjsll‘tore diners explain the close association
betweergjell'tore and a sense of home. They talk abgjetl‘tore food as separate food from
other establishment. When thewkéao decide what to have for lunch they choose between

T R R R
139 Gowning, E. (2011 ravels in Blood and Honey: becoming a beekeap&nsovg Oxford: Signal Books, p.24
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gjell'tore food and other fast food establishment. They also chose agyedtigre . Discussing
the Japanesekazuydood in Hawaii, Yano argues that theompetition forokazuyas not with
otherokazuyg rather it is with other genres of fo8@2007: 56). She goes on to argue that it is
the longstanding relationship between owners and customers that forms the choice of dining in
okazuyamore than anything else. In Prishtina, the relationship bettieeowner/cooks/servers
and the customers was much more intimatgefi‘tore based in small neighbourhoods than in
the centre, where people come and go all the time. As | describedTebddiiecustomers
choose to eat there for several reasons. The rasons is thafjell'tore serve what is
considered proper food, contrary to other fast food places that serve sandwiches, burgers, nachos
and other Olittle thing3 As suchijelltore food OmirrorsO home food and as Ohomes extended to
streetsO they remiuce the home culinary habitus. Nevertheless, when customers had to choose
betweengjell'tore they chose ongjell‘tore against the other due to several other reasons. Those
are trust, quality of food, style of cooking and taste, custaweier relationsips rooted in the
traditional moral economy.

Trust in the quality of food was essential to build the regular clientgjelétore Te
Dili. This is described not just by regular workers nearby who come to eat propgrbuealso
from other customensho were able to eat or ordgiell'tore food from elsewhere. One local
bank cashier told me: Oln termgj#ll‘tore food, you really ought to know ttggell‘tore you
get food from, otherwise you never know what you@&econdly, the quality of fooddataste
were essential, too. Regular customers got accustomed to the taste of food served in @gll'tore
Dili. The fact that food was from his own village garden was experienced in taste as well as
symbolically as distinct and healtigjell‘tore taste, dferent from commorgjell‘tore

elsewhere. Another important reason that customers dgstore that it representetiome
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cookind. Food, cooking, serving and the whgjell‘tore status is an objectification of family
care, labour and love of foodh tooking food for their customers, Dili and his family wanted to
build their name in the community &mily gjell‘tore. The use of food from their village,
employment of family members, proximity gjell‘tore to their household, the intention to show
suceess as a diaspora returnee, were essential characteristic that mgjed‘this an extension
of home.

In their comparative study of food choices in Britain, Caplan & al (1998) argue that class,
ethnicity and tradition played a considerable role enftod choice. Those with leimcome had
a Orestricted choiceO (1998: 178) and income was significant to choice when above minimum.
Alison James also argues that food nostalgia and saoh were essential movemsiin
thel®0s when chefs started todarporate an amalgam of tastes. However, she acknowledges
that"eating curry as a new sauce for chips and pot noodles as an alternative to a sandwich does
not mean that the British are embracing culinary diversity; it is simply old food habits in a new
form," (1997: 84). For Belasctfood choices are the result of a complex negotiation among
three competing considerations: the consumerOs identity (social and personal), matters of
convenience (price, skill, availability) and a sense of responsibility (areaess of the
consequence of what we e4{R008: ix). According to Belasco (2008), fast food marketing
usually follows the formula that may characterised as OEight FsO: Family, fast, fried, filling,
OfreshO, fantasy, Fordastdfranchised.

In the conéxt of eating out in Kosova, fast food adventure is argued to be a result of low
income and fast food restaurants serve cheap food to those with Orestricted choiceO -due to low

income. Yet, the popularity of burgers, sandwiches servedpwitipiri saucechicken curry,



chips, nachos, small dishes at fast food restaurants and diners, shows that new tastes have found
their way into the Kosovar popular taste.

There are various other patterns of eating out-ioadled fast food restaurants. The
patterns of o goes where are generally complex. The role of income, familiarity, aaste
customer/owner relationship is significant in sogyedl‘tore but not all of them. Warde and
Martens argue that patterns of eating out inditfte@ncial, social, practicalral cultural forces,
systematically distributed across the population, which constrain or encourage people to engage
in particular ways of eating qi2000: 69).

International presence, the growth of population, diaspora investment and tourism are
brough up repeatedly in conversation. They are seen as the reason for the culinary diversity
emerging in Kosova. One cook said to me: OAlthough we are popaaeispektiv{(without
future perspective) we are trying new things. Why not? We need to go toeEErmrywhere in
Europe you have such things from all over the world. You have to know your tradition but you
have to also know global traditions, when they are god@k | discussed in chapteree this is
the most common observation in regard to dlatftuences, local traditional and the negotiation
process in performing culture and traditionality. The concepiGrbad to EuropeO is

continuously brought up to reflect on the larger political discourse on European integration.

Food movements anddeologies

Like many counterparts in Europe and America, Kosovar consumers are also concerned with
food cultivation, land use, food safety and nutritional qualities of food. Some of the ideologies of
food movements such &ow Food Food DemocracyandLocavorism(Petrini 2001, 2007;

Parkins & Craig 2006; Pollan 2006; Kingsolver, 2007) resonate with local Kosovar campaigns
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turned into movements such as OLove your praudctsand Buy Albaniar©OThey also
resonate with local practices of gardening, villéaped consumption, foraging and informal food
exchanging in kindred and friendship relations. The Kosovar food movement and ideologies can
be argued to have some similarities to those movement. Yet, local Kosovar movements and
global movements such &owFooddiverge in several aspects. One of the crucial factors that
drives these movement is gastronationalism (DeSoucey, 2010; My, Both OLove your
ownO andBdy Albanian@ncourage Albanian consumers to buy products produced only by
Albanian firms, in Kosova, Albanian and other Balkan countries where Albanians live, in
attempt to help strengthen the pan Albanian market. This is similar to what Melissa Caldwell
(2007) argues to be the case in Russiith strong division between ONashO (our)dndd
Oforeignfdod andnationalist campaigns such &u@Russiad.

Some of the objectives of the movements such as Slow Food, which pregragsive
visions of economic development are at odds with the Kosovar vision of natural food. In Kosova,
havinga garden in the city, cultivating village land, consunkatunfood, are also seen as a
coping strategywhich rural migrants této undertake under socialist Otransitwoéess,
deemed as modeagaition and standarsiition. The idea of natural foodasnnected precisely to
the moderrdgation of agriculture. This is perceived an advantage of market capitalism and the
temptation is to blame all matters concerning bad food, illegal fook food and imported on
the Ostagnatioimhe process of agriculte development. Kosovars are quick to blame this on
several factors such as government failure, crime and corruption, illegal Serbian food importing

through northern border, Albanian laziness, market competetaté’

$EEEEEEEELELELEEEEEELEEEEPEPEPF PP PP PFPFES

140 As most countries in the world Kosova produces more than half of the food it needs for daily consumption. It is
estimated that agriculture accounts for ove¥@0KosovoOs GDP, employing around 42 percent ofgofailation.
Agricultural lands occupy 38 of KosovoOs total area of 1.1 million ha. Out of 585,000 ha of arable land, 51 percent
is dedicated to grains, 45 percent to pastures and meadows, 2 percent to orchards, and ¥4e thaeyards.
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The politics of Olocal productsO

(Prodhime vendor@ is the local term for local products. Its meaisreyoked explicitly irthe
postwarocal strategies anidtentiors of Kosovar politicians, executives, international agencies

and local campaigngto promote products made in Kosova.hltigh the term applied to all

goods produced in the country, it usually refers to food products. The semantic meaning of Olocal
productsO as mainly Ofood productsO is constructed by the general state of postwar Kosova
economy. The economic development ioskiva gravitates around pagar reconstruction and
statebuilding. International agencies, the government and other funders have increasingly sought
to revitalise Kosova agriculture since more than 60% of Kosova inhabitants are supposed to live
in rural aeas.The pivate sector has been largely snrsdhle and the privattion process is

deemed controversial and corrupted.
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Fig.22 ODuaje t'ndend sticker on Kosovar OVita@ik@je.com

Approximately87% of agricultural land is in private hands; the remainder is administered by the Kosovo Trust
Agency (KTA)These figures are extracted from World Bank Kosovo Report (20@@pfating Environment into
Agriculture and Forestry: Progress and Prosped&asiern Erope and Central AsiaO, p.&stlaccessed 12
February 2011 (http://www.worldbank.org/eca/pubs/envint/Volume%20Il/English/Review% 26iK&l pdf)
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Local products became increasingly promoted due to the econagpitil @nd support invested
in them. Nevertheless, the first idea of local food products came from the Kosova president,
Ibrahim Rugova, who immediately after the war announced the cultivation of Otraditional
productsO such as crops and jams, suehelspestil, ajvar, turshand so on.

RugovaOs intervention was the first promotion of food products in K@spualic and
political pathway to promoting Olocal products® without calling for any boycotting or Orefusal® of
OnorKosovarO products. Nevertheless Kosova became independent in 2008, local products
became an exploited subject of politics. In summer 2011, as | was conducting fieldwork, |
witnessed the proliferation of new ideological discourse on local products. The government of
Kosovq as wellas political parties, social movements and public opinion were taking different
OmeasuresO to promote local products. It went as far as OreciprocityO measures with Serbia and
Bosnia, leading to road blockings and riots. During that,tinresistedon finding out what local
products meant to people and how they used them. To what extent did Kosovars really use the
local products? It ab became necessary to see how Olocal prodecesferceived by real
consumers in everyday life and Owhat was localO thteolatcal products.

TheDuaje t'nden(Love your own)movement initiated byet'vendosjethe radicaleft
wing party in Kosova, in essence was a campaign that promoted local food products, for, as we
mentioned, food industry is the local industry. Thiéative started in September 2011 when
Vet'vendosjaeleased an ultimatum to the Government of Kosova to implement full Oreciprocity
measuresO with Serbia and Bosnia, imposed in July 2011, a motion which was approved in the
Kosova Parliament. A set ofstgictions known as Oreciprocity measuresO were imposed to
Serbia and Bosnia due to their refusal to recognise ORepublic of KosovoO customs stamps which

prevented the export of Kosova products. However, only after 40 days or so of the reciprocity
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measuresegarding the recognition of customs stamps, on 16 September 2011, Serbia agreed to
recognize stamps with ORepublic of KosovoO instead of OUNMIKO and the measures of
reciprocity were stopped by the Kosova government. After 16 September, goods from 18rbia a
Bosnia could be exported to Kosova without any problems. In response to this decision,
Vet'vendosjeput forward a motion towards the Parliament which sought to enforce full

economic, political and trade reciprocity measures, which, surprisingly, wesvegpy the

majority in the Parliament. One of the demands required the Ministry of Trade and Industry to
Ostimulate and lead cooperation with domestic producers and trading enterprises to find
replacements for products imported from SeftaHowever, tle government made the motion
redundant claiming that it is already applying reciprocity meastf@sey asked members of

the Parliament to withdraw their votes since it was clearly a mistake. It became apparent that the
government readed that such actiencould lead to devastation singethe words of one cabinet
member Qve cannot pose trade measures that within a night will multiply our export capacities,
neither we can reduce or change the internal market nBeel® is an impression from various
interpretations that the KosovoOs economy will flourish if we close our border to external

products. In reality, it has the precisely opposite effect: isolation leads to further pdterty

RO R KRNI R R

141 The motion had three main requests: O1. The Government to take full political, measures aedrins®.S
Ministry of Trade and Industry to stimulate and lead cooperation with domestic producers and trading enterprises to
find replacements for products imported from Serbia. 3. The Government to strengthen state mechanisms ensuring
proper implementatin of reciprocity measures toward Serbia.O \Gatorendosjenewsletter, Nr. 280, December

2011 on http://lwww.vetevendosje.org/repository/docs/Newsletter _Nr.280.pdf

1425ee the report on South East European Times:
http://setimes.com/cocoon/setimes/xhtml/eB/fBatures/setimes/features/2011/12/09/fea@fe

143Mimiza KusariLila, the Kosova Minister of Trade and Industry during the Oreciprocity me3suessseen as

tough decision maker and eloquent in her explanation of what reciprocity measures medmdténdichnot. It was

rumoured that she masterminded the Oreciprocity measuresO herself to strengthen the popularity of Kosova as a state
that can manage her own affairs and make tough decisions. She was required to appear in parliamentary motion and
herspeech calmed many who claimed that the September 2011 agreement with Serbia on mutual recognition of
customs stamps led to political failure. See her speech before the Parliament on 12 December 2011:
http://www.mti-ks.org/?cid=2,577,1837
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In January 2012/et'vendosjeorganized protests in front of two ld@rpoints between
Kosova and Serbia and blocked the streets for couple of days with claims to OStop Serbia® and
OStop Serbian goo@sThey claimed that that they were there to ensure that the motion passed in
Kosova Parliament was being implemented itityedDuring the protests marlyet'vendosje
activist were arrested. The Government ridiculed them as Oviolating denf©cFaeyopposition
parties which gave them support in passing the motion, denounced the road blocks and
overturning of a lorry importig Serbian goods to Kosova. They called them to stop Oacts of
violenceO and propose their policies through parliamentary means. After other, protests
Vet'vendosjeceased its border blocking activities, but continued their campaign OLove your
productO and @ SerbieOVet'vendosjeeported consistently that Serbian goods entered
Kosova via organized crime and corruption in the Northern part of Kosova run by Serbian
criminals that dichot recognse a Kosova state. It was estimated that more than 400 million
euros worth of products entered Kosova every year illegally in the black market. Accordingly,
the Serbian government was using local Serbs in northern Kosova to as marionettes in their
ideological game with Kosova and the European Union. The four mulitieipinhabited
mainly by Serbs rejected the legitimacy of the government of Kosova and its institutions leading
to dense tension in local politics. The recent dialogue between Kosova and Serbia resulted in the
first agreement in April 2013 on nornadtion of relations between the two countries. This
dialogue is expected to pave the way for both countries tgrateinto European Union. Yet,
there are still popular argumertite illegal products are still entering Kosova through northern

Ooasis of canption and crime
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The ambivalent taste of Prodhime vendor®

The taste of local products such as vegetables, fruits and other foods tiratiamed in an
Oeconomy of jaré@mollet, 1989) is evaluated positively by Kosovars. They refer to such
prodicts as being traditionally produced ldgand mainly associated witk&urQproducts. In
postwar Kosova, the inherited traditional practices of producing jamgiekids were being
promoted as Otraditionatéts that could be revitalised to Okickt€lthe development of
agribusiness, agriculture, and economy in general. OKosova had a tradition in agriculture and
agribusines® is the common phrase opening reports, policy brief, promotional material and
speeches among various rgovernmental, govemental and international agencies and
institutions engaged in policymaking and statebuilding in Kosova. International surveys
conducted to assess Kosova food economy inatedy after the highlighted ar@ssive

dislocation and @struction to the rural ecomyQ(Lawrence, 1999: 2). Kosovars had to start

from scratch to build the agricultural infrastructure. International agencies such as USAID and
UNDP rushed to help rural population in local farming and local agribusiness.

In the postwar periganany lo@l entrepeneurs invested their money and energy in
producing food products ranging from various fruits juices to chips. Some of the local companies
have been successful in attracting Kosovar consumers. Food festivals and food fairs have been
crucial in pranoting not just the image but also the sale of local products. In several food
festivalsin which| took part, local farmers constantly declared that they sell a lot of produce in
food festivals organized in Kosovar cities. During the summer season diiequuares are
always busy with local food initiative$nternational Daysare becoming useful tactics to
promote local products. During the first week of June in 2012, the Ministry of Agriculture of

Kosova organized th&trawberry Weekn Prishtina promoting local strawberry produce. Such
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activities are happening almost every week in all towns (and some villages) of Kosova with aims
to promote Kosovar products and help local farmers.

As discusseearlier, local restaurants were keen to buy loaadlpets from local farmers
and many restaurants are engageal @om field to plat&philosophy. When | asked which
foods they considered to use safely in their kitchermst responded saying that they do
consider, use and will use in the future loca keegetables, pickles and jams made locally.
Most, however, responded saying that they are still not happy with the products produced by
local food companies, especially those that need to be produced to endure time. Restauranteurs
as well as most consunsawere concerned and suspicious about new local food companies as
they, according to their opinions, lacked tradition, discipline, technology and culture. Meat and
poultry products are feared as being produced without any rigorous control needed aed requir
for serious companies. In addressing the lack of quafifgod produced by Onewly rich postwar
benefitesQ Kosovars engage in a debate about themselves and their futures.

Despite much efforts to Ostop Serbian gaddise ideological promotion of Egroducts
by political parties and movement wad as successful as intended. At the grassroots level,
people continued to consume Serbian products, although similar productsweetetiduring
the Oreciprocityfattle between the two countries. Thias especially witessed in the case of
Plasmabisauits. Plasma biscuits known Btasmakeks Ok&sO coming from English OcakesO)
were producedhi Serbia during socialism. The Osocialist childi@hfey are sometimes called
by informant$ grew on eatig Plasmaand many people today in their 40s Plasma obijectify their
childhood memories iRlasmabiscuits. During the summer of 20 newKosovar product
calledSemprdrom a local agribusiness was rushed into the local stores and supermarkets of

Kosova & a substitute for Plasma. The product received a media promotion featuring in several



programs and shows. When | asked several people during that time to compare the two products,
almost all responded that Plasma was much tastier. For one cook at Libataigant where |
was condcing participant observatioBemprevasnot as promoted: OWhen you Gsenpreo
make cake layers, you never get the same base like you do with Plasma. Also, the taste is not as
goodO Although, many cooks, restauranteurscamimon consumers were keen to show
'patriotismi by supporting local products campaign and buying only local products during the
OreciprocityO summer of 2011, most were not happy with the quality of the local products. OWe
want to buy local products and squt our economy and stop SerbiaVat'vendosjanovement
claim, and maybe in time we get used to our products. But, in fairness, we havenOt yet reached
the level of maturity in producing qualitative prody&tsespondegaik, theTe Dili gjell‘tore
cook.

Food imported from neighbouring countries is also argued to be suspicious. Some civil
society organizations claim that this food is imported illegally and contains ezaicsing
substance¥" Yet, the Food and Veterinary Agency, the stately that reguates the
consumption of food and claims that the food imported in Kosova is controlled according to the
laws of Kosova. One of the recent actions that this Agency undertook was the ban on
unpackaged chicken legs and drumsticks sold in Kosova supermarlaeter to protect
Kosovar citizens from poisoning caused by them.

The 2010 World Bank Report provided a very unstable view of Kosovo economic
development, highlighting the fact that Kosovo imports agro food products 200 times more than

it exports**® This highlights the increasing OglobavoreO consumption in Kosova. The media has

ST TN

144 Gazeta Jeta nKosov* at http://gazetajnk.com/?cid=1,1018,66[I4st accessed on 12 March 2014]

145 More succinct analysis will be presented in the next draft. Info accessed at
http://siteresources.worldbank.org/KOSOVOEXTN/Resour@/891274120156014/chapter6.pdf faxcessed
on 12 January 2014]
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proliferated the food dilemma mainly around cost, agricultural development and employment
and health. Research evidence is not consistent and varies according to the inséiiution th

conducts the research. A recent report shows that a large percentage of remittances is spent on

daily food consumptiofi®

S $SSSPPPFPPPSE PSSP
146 See Gazeta Express%&& ()**+++,-./0&.01'20((,345*6.750*589#;<:59694=0>24&0059-2.=&070>:
'02@420202:>(%A93BC*[last accessed 12 march 20%4]
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CHAPTER YV

Makiato Argonauts of Prishtina

OWithout thenakiatothe city is deadO
Bekim Berisha, Prishtina bariéta

Orhere are enough &, bars and clubs in Pristina to keep all but the most demanding snobs satisfied...
For Kosovans, the difference between &cafbar, the local disco and indeed their living rooms or

workplaces is extremely flui® (OPristinBin Your Pocket guideO, sprisgmmer, 2011: 24)

OAlthough we have built large public squares, rstdtiey buildings, different stylistafz, nightclubs,
and despite the fact that we pretend we have created different elites, in reality, a centurg after th
departure of the last Ottoman soldier, our public life continues to function within the framework of
-arshija mentality, a typical product of the culture and philosophy of Ottoma®{ifdbatros Rexhaj,

Kosovar writer}*®

Orhe mix of people and theirféring points of view serve as a hedge against the possibility that one may
become an ideologue, smug, and-selfisfied in oneOs certitudes and incapable of seeing the other side of
the issuesE the third places contribute to a democratic society bytexing the excesses of ideology.

The different points of view expressed there encourage thirt@idenburg: 2013: 19)

| am sitting incafZBohemen Pejton districin Prishtina. It is sunny autumn day. | have been
here for3 hours watching the worldogby and watching people watching the world go by. It

seems like the whole of Prishtina is sitting in caf&sn watchinga group of two guys and a girl

R R

17 This is taken from a quote given to Nate TabakOs article OThe best macchiato in Prishtina: Granddaddy Papillon
reigns supreme Oon the Kosovo 2.0 journal. See [http://www.kosovotwopointzero.com/ankkiaeremakiato
me-i-mire-ne-prishtinegjyshi-papillonrmbizoteron27-12-2010] accessed on 20 December 2012. Nate Tabak wrote
several articles on Kosovar life for the newly established magazine called Kosova 2.0 published in Prishtina aiming
to counteract conventi@l wisdom and popular myths in Kosova.

4T his is extracted from a newspaper article called O,arshija urbane e metropolit® written by Albatros Rexhaj, a
fiction writer and an activist of Ourban philosophyO. The vewsthija refers to the town space chetexistic of

Ottoman towns. The article reads as an irony to the current trend of urbanization and public sphere associated with
cafZ culture. The article featurestire OTribunaO daily newspaper on 13 July 2013. Article can be assessed online at
http://www.gazetatribuna.com/?FaqgelD=17&L ajm|D=15345
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who have sat in their table féour hours. Firstly, they ordered coffee. Then, again they ordered
andher round of coffee. As usual, they ordenegkiato Then they hadandwichegtwo tuna
and a chicken)mmediately they ordereanakiatoagain. The waiter, who knows that | am
observing the cafZ behaviour approaches my tableaysito me: OThere you dais is
common routine eary day!This is Kosova, we areraakiatosocietyOThen, hegoes back
behind the hbr to continue makingis coffee drinksMakiatois the most popular coffé& He
makes fromL00D 250 makiatoeachday. It is also the most pradible productPeople come in,
drink, chat, and discuss politics, culture, art and their lives. They sighr, $auggh, kiss, shout
and humfeed babies and orgasiworkshops, todlhe cafZ is at the centretbiir pleasure,
civility, anxiety, publicity,privacy and communityCafZs are ambivalent places: people love and
hate them at the same time. OWe are a cafZ society, waak&tsocietyEwe numb
ourselves staying inaf, as there is nothing else to doi®s one group. Olt is nice here. Our
nightlife is cool. It shows that we are young, alive aptimistic about the futuregeers
another group.

| wonder what doe@nakiatosocietfdmean and doesdo to local peopleHow is it
constituted and how does it operate? Is this just another noetagpressing local frustration
with Gtatebuilding stuck in the mu@ Metaphors are rooted in material analogies. Yet, to call a
whole society @nakiatosocietyOmay be stretching the analogy a Biamur sitsat my table
while | am mulling over the rtn of makiatosociety. | ask him: OWhat do you exactly mean by
makiatosociety? What is it? Describe it to me?0 He doekesitate OWhere to begin? It is
current mentality. We do everythingéafs. CafZ is everything. But, it is not just me saying

this. You can see it, everywhere is the same. The whole government is here, politicians are here,
$$5$$5$555S $$$5$5$S4 SRR

%% Makiato (ital. macchiato) is arspresseopped with frothy milk. The wor@nacchiat@come from Italian
meaning®narked Therefore, macdhto is abnarked coffe@and the difference between macchiato and cappuccino
and other frothy drinks is that macchiato is an espresso with tiny dash of froth$s milk.
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artists are here, professors are here, busireesam here, mums and kids are here, students are
hereEall day longO His list continues. But so does my ctitya® look into thematerial
objectification of what | have witnessealbethe most often used metaphor to describe everyday
public life in Kosova

Customers come and sit down, immediately ordering a coffee. The chairs inside are all
wooden, which somaties makes people uncomfortable. Other cafZs and lounges are continually
refurbishing and using comfortable chairs. Interestingly, the physical design of sutbucafs
in Kosova is becoming more attractive and inviting for Prishtafjoers. Severaires, | was
suggested to choose a place with comfortable chairs. One of my colleagues at the University of
Prishtina, confessed that he finds that his body aches every evening when he goes home, due to
the fact that he staysng hoursin cafZs, hence hissistence in choosing a Ocomfy cafZ0.

Vegim and his friend are regular costers toBohemeThis is their Oterritoryds, they
work in one of the governmental departments opptiset€afZ For them, the cafZ allows them
to get out of work for Olong breék and meet their friends and acquaintances. They come to the
cafZ almost every day and stay in for several hours, drinking and chatting and looking at girls
passing by. OWe are a beautiful race, prof! Look at oursfigourse the internationals are
crazy!O Although they seem educated enough to know the meaning of the word race, they use it
often to describe the Albanian posture. What about work? Vegim is disillusioned and blames
everyone: OWe, Albanians, canOt stand formality. We have no cultur&.oflveogovernment
is full of soban (shepherds)They canOt stand proper work. That is why cafZs are full.O This is
his comment for his colleagues, yet heatays in cafZs all day longdihealsocomes from a

rural region.
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Dardan, Sadri and Enver mexdten inBohemeDardan and Sadri work in local banks as
administrators and Enver works as security guard. | befriended them in 2011, as you do with
regulars, and they have been my informants since then. In a spring day of 2013 they asked me to
join them br amakiatoin a new cafZ that had apparently opened recently in Pejton. | had
already heard that a new cafZ called OQeveriaO had opened nearby but had no chance to see it.
We went in and the whole cafZ was decorated with historical images of Albaritaigps!
since medieval times. They had designed their brand to look as if it was governmental. Dardan
started to laugh and asked me what | think. | said that it read as a parody foalie®
governmentO that many people refer to. They all nodded hafteade oumakiatoand saw that
we were in a joking mood the barista confessed: OThey [the government administration] stay in
cafZs all day long, so we though we make a OgovernmentO cafZ, so they can feel like they are at
work.O

P‘rparim, a barista/c@wner confessed to me: Olt is difficult to know whkul (cool),
becauséull is complex nowadays. But how do you know someokelior not, if they are real
andin [my italics] in what they do, because there are a l&tinar|villager] trying to ke kull
in order to belong in PrishtinaE How do you know? You know it when they walk in, sit down,
the way they move, and who they are in wiRhishtinali have their own circles and they donOt
accept people as easy. You kn@amboadbar still has the sighWelcome to Prishtina!OE It was
ironic Efor katunarbasically. But | donOt care. | am from Gollak [rural region near Prishtina]
originally, so my father comes from village. | have no problem with origins. As soon as people
behave nicely, and pay, | donéec There are some cafZs and bars that maintain their circles and
if a stranger goes in to have a coffee, he doesnOt feel welcome. No. Things have changed.

Everyone iskull in their own way.O For P‘rparim, cafZs are places where people seek to
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associate wh others in search of belonging, familiarity and even fame within the youth
community, friends, and/or circles. He mentioned to me several times that cafZs were like
OtheatresO where people performed in order to be seen, to hunt and be hunteditas he put
Althoughmakiatois just another coffee with milk, they have made it into a famous Prishtina
drink in an attempt to make themselves as agents in the dynamics of every day social life. In a
Malinowskian sensehe whole of public life is permeated by kigto give and takeThese are

the makiatoArgonauts of Prishting*

Introduction

As thequotes above suggest, Prishti@a be described agafZ city. A new @fZ culture has
become fully entrenched in urban Prishtina, reflecsisbifting and sometiespolarised

cultural, socialpolitical preferences and practices around community and public sphere. As |
discussed in earli@hapters, caf?8have emerged rapidly in Kosova, like nowhere else in
Balkans. In the context of dining out as a formal amuseifténkelstein, 1989), some
restaurants have-aeated the traditional ethos of dinjegnphasising the architecture of the
restaurants, regional traditional cuisine, iconic dishes and various other strategies of Ostaging
authenticityO (MacCannell, 1973he socalled Otraditionagstauran@are designed as
objectifications of what | argue to beabal gasonationalism{®ee chapter 3). Théave,
however, beenanguards imevitalising ®osovafxuisine. Due to the absence of American fast
food icons many restaurantreconstructed upon the idea of imitating the American fast food

ethos.In general, KosovaOs new eating out realm, as objectified in restacaBhid)as

$EESSEEESSELSSSESY bS5 SPPPSSESS

*"&Compiled from fourfieldwork notes, AugusOctober 2012.

*™ use the word cafZ to coote coffeehouses, cafZ bars, cafZ lounge and other types of coffee places in Kosova,
which serve coffee either as their only beverage or as one of their main drinkerfhrefers tsuch places that

are open from early in the morning until late aftemo@ithough, most cafZs are open until late at night, only a few
turn into@lubslas pointed out in the quote from OPrishtinkour Pocket Guid011Ccited aboves$

-------------------------
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produced new forms of public space, that, in turn, have engendered new behawidgines,
identities and moral ideologies.

As | will discuss later in this chapteghere are several aspects that can be used as criteria
for differentiation andtategorisation. However, in Kosawontext,@hird placeare
consistently changing drshifting as materiakocial and sensorial sites. Various factors are
involved in this changén the recent yearspntemporary cafZs, and their variaotsstructed
within the fashionable modern and/or European look and feel have emergedasisial
spaces in the Qingestible topography® of Kosova foadBeispie best exessed in words of

Flamur, theBohemecafZ ownein the centre of Prishtina

| worked in a place that had no identity. It was neither modern, nor traditional. My
brother inLondon, fe inspired me to open a similar type of cafZ here. We even imported
the dZcor, chairgables and many other things. At firstyanted to open it only askafiq
[small coffee shop that serves only driftksBut, when we saw that there are plenty of
customers around who would want to eat as well, we decided to introduce & Beihu
most of my profit comes from coffee, not from food. | make more fronakiatothan

from a sandwich or pasta. And when we opened we wanted something more European,

more malern. This is our clientele.

Although opinions varyno cafZ owner denies the fact that coffee sells more than anything else

in their cafZs. Even restaurants that seprefi2r meal®(as discussed in chapter 4) refer to

coffee(especiallymakiatg as oneof the main products. When it comes to coffee, there is no
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sharp contrast between a small coffee bar and modern restaurants. nGinaee to order food

in any of those. You can haverekiatoand stay for hour§?

: ' -

—

Fig.23 CafZStreetin Prishtina

Nevertheless,ni this trendy rise ofafZ culture irPrishtina, people express various concerns
about the local phenomenon. OOn one hand, people talkkaizagitrisig and unemployment.
On the other handaf are full of people eating and drinking. Weio they get the money?
What is happening?0O Such questions are typical and can be heard every day. There are many
@xpert©who appeaon daytime television shows giving their scientific and sociological views
on this phenomenon, ending up providing aahoritique of society irmmost vulgar and banal
way, sometimes even going as far as condemning caflitbas decay)
In thepostsocialistontext, there is a lot of attention to fr@prieties of new
consumption spaces and the moral ideologies egedowith them. Caldwell suggests that
SN N N N A
| have recently witnessed that many such bistros have introduced Olunch tiesepagionO techniques. They
place OreservedO sign tables around 11am to ensure that only those who go for lunch can be seated. In such cafZ
bistros, waiters approach you as soon as you go in and ask you if you are for lunch or coffee. | was told several

times that this is the only way to halt the flux of students who occupy their tables by Osipping one macchiato all day
long.0
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Gembedded within these concerns are other, more complicated anxieties about safety, danger,
intimacy, privacy, trust and communi(2009: 104). CafZs and the social life associafiéfl
themhave forged their waip becoming crucial sites of local social life. Matters of politics,
morality, values, identities and life general are discussedcafZs. Can it be argued that
Kosovar society has shifted from a Okitchen table societyO (Gullestad, 1984)rtiyktizatied
OcafZ table societyf®s shift, in bcal opinion is noted aghe cafZisation of public life
(kafeizim). The term OcasationQs a local conception and experience, embracedejadted at
the same time by locals themselves. It is somethinghwKasovars themselves talk about,
discusig anddebaing the cafZ as another postwar phencomea common metaphor referring
to Olocal dynamicsO, postwar OshortcutsO, and local way of dealing with matterssegarding O
buildingd and Olife buildingJs & claim on the morality of public life and civil society. Locally,
the cafZ culture is perceived and argued not &rabling sectd(Scambler & Kelleher, 2006)
strengthening civil society, but &umbing sectdof any impulse within civil society

This @ymbolic violencé&Bourdieu, 1984) exercised against the potentiality of public
sphere embodied in Prishtina cafZ culture may be argued to be a Omimetic desireO (Girard, 1977)
towards what is argued to be a OWestern public sphéfais translas as a constant struggle to
make sense of what is appropriate or not appropriate as an activity conducted by civil society
institutions in astatebuilding country.

Similarly, in public opinion cafZs an@fZ culturs are also constantly used as metaphor
to make analogies t6osova as a site of Oclash of civilizationsO (Huntington, 1996). Members of
intellectual elites, disillusioned by politia®gard the cafZ culture in Kosova today as a legacy of
Ottoman urban pasAs RexhajOs quote cited in thetfipage of this chapter suggests, the public

sphere resembles the Ottomanshija, argued to be theublic space that signifies conformism



with power rather than critical space f@wideas. As such, it is supposed to be diametrically
different to the phlic sphere, as discussed by Habermas (1989) embiodéedbns, cafZs and

other placesOther public opinions consist of arguments thaZshfive provided new spaces for
young people to express themselves, but they argigraficant as cultural institions

reflecting only the postvar lack of employment and cultural apathy. CafZs are perceived as

banal sites simulating a fake public sphere rather than substantial centres of criticism. Therefore,
there are various and many assumptions made by locals thieir local cafZ phenomenon. My
informants pointed out to me several times, directly and indirecmishoqni e makiatog)

(We are anakiatosociety)

In this chapter, then, | want to analyse this notion of OcafZ table soBiefg€using on
makiatoas the most popular local coffee drink, | navigate through the cafZscape, to use a term in
AppaduraiOs sense (1996) to describe and analyse what constitutes cafZ culture and how
identities are formed and shaped within/around/outside/in relaticafZe | usemakiatoas a
Ophenomenological signO (Tilley, 2008) to identify up and follow the routes of cafZscape where
notions of conviviality, sociality, capital and banality are objectified and how those
objectifications through their ordinariness sh#gcal understanding and elicit new meanings,
experiences and social identities. Thus, in this chapter, | will analyse how values, norms, and
identities are reproduced and negotiated in acts of cafZ going in Prishtina. | focus on routines,
practices, spas and ordinary events. | argue that different meanings and identities are
constructed in what is assumed as the procesaitihisation banal conviviality and vulgar
commonality. | draw from informas® experiens@and articulationand also from my own
experience. Anthropology shouhdt be written in the abstract. It should be a conversation,

regardless of where and whom it is written about. As Tilley suggests, Othe relationship between
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an act of thinking and its object cannot capture the richneag dif’ed encounter with the

world,0 (2004: 28). Thus, all we can do in our text is to observe, question, examine and evoke
the character of experience in thick ethnography, in attentadse writing the voice for the

stones, the places and the landscapegich we are bodily immersgd(2004:28). | attempt to

grasp the rhythm of cafZ culture in its movements, voice, practices, discourses and statuses. The
chapter is writtemn a nonlineamwayto enable the weavingf those practices, voices and

understadings as witnessed and observed in the course of my research.

Culture and coffee

The juxtaposition of coffee and culture is commonly regarded by my informants as representing
a doomed state of affairs in current day Kosova. Culture is associated wkihafdmagination

and aesthetics, whereas coffee is associated with banality, time wasting and everyday routines.
The anthropological view of culture as practice in every day context is insignificant to the local
conception, unless it is an attempt todfmtahe nation® (Anderson, 2005) by identifying the

relics of Ospiritual and materialO culture hidden in the unpolluted heart of villagers living in some
remote areas of Kosovahus, it appears thatlture should be separate from commerce and

every daybanality embodied in the practice of drinkifdne view is that gltureresides in

museums, art galleries, universities, festivals and other similar places. It is ingrdyteda

form of exhibitions, books, music, images and sdmtocal terms, thenderstanding of what
constitute®cultureO is narrowed down to an only aesthetic view of OartO or what is considered to
be Ohigh artO. The knowledge and consumption of such art is considered to be forming oneOs

@uiltural capital® (Bourdieu, 1984). Thile views of Oculture as relicO and Oculture as high artO
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are understood as having a functional use for collective and individual identity building.
Therefore @ultureas art@ strictly divided fromOculture as practiceO.

In recent studies @ommerciakultures in the age of mass consumption, anthropology
has attempted to overcome such dualisms (Appadurai, MIB&:;, 1987, 1995). The practice of
culinary art and the value embedded in food is treated is treated within anthropolagy as
embedded natarof economic actig®(Miller, 2000: 77). In thigontext, the consumption of
commodities such as coffee should be treated as embegdirgin the constant flux, rupture
and connection in the culture of everyday life. Dwight Heath pointed oulttscial strength
of anthropology continues to be its anomalous rol@asscience of leftove@s©1987:113).

This is similar to the common notion that anthropology should not €uaffCsince it isanad
and@®roblemati® Yet, anthropology is certaly baking its cake from the materi&@uffQ in

whichwe make our lives and ourselvé®od and drink are such common stuff that have been
neglected as banal and not worthy of studyitghpwould anyone want to remember anything

they had eaten?0 wae tiesponse David Sutton received nearly two decades ago on research
project on food and memory (Sutton, 2001: 1). The situation has changed since then and there is
a growing research in food and drink cultures within the discipline of anthropaegg\ewd

on chapter two)in his study of alcohol in Ireland, Wilson not€¥he importance of drink and
drinking to ethnographers is clear. We meet informants and share alcohol. We partake of food
and drink ritual and other celebratory events. We use alcshgifta and enticements, however
meagre and unconscious.O (Wilson, 2005: 6). The same can be argued for coffee. Caldwell also
noted the relevance of cafZs in her fieldwork condupbsgtsocialisRussia noting@nformants

are also more likely to meet &ncafZ for interviews rather than in office or on a public bghch

(2009: 116).
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As a researcher of food culture, coffee has become quintessential object of my own
consumption and study. The very act of ethnographic research is a continuous effod to shar
food and drinkand engage in conversation about local W#ile immersing myselinto my
research, agn anthropologistnd a citizen of Kosova, | realized the importance of food and
drink in the makeup of social life. In Prishtina, over a drink aiftee, the whole world of thing
was discussed, evaluated, compared and appropriated in archivegaliscourse in the public
realm Drinking coffee, conversing and gossiping in cafZ sharpens the edges and current debate
on themes such as urbsation, poiticisation, peasantisation and Europeasition of Kosova.

Coffee and cak are accepted practices that have risen through Ocultural resistance® and Ocultura
appropriationO since middle Ages. As a GaitadngO ingrediertpffee hasa ripple effecin
societies across the world since fifteenth century.

| also witnessed that although setinsciously Oculture® is understood as OhitaartO
only theeducated antheelite enjoy, culture is more often used to describe everyday life. The
way they eg drink, sit, wear, and present themselves is constantly referredne kagtur’

(cultured) ompa kultur (uncultured). In fact, the very presentation of self in everyday life

(Goffman, 1959) is brought into cultured/uncultured debate. An individuablayngto the
Oaristocracy of culture® (Bourdieu, 1984) by being learned in literature and arts. Taste is argued
to be a distinction between the Ohigh® and Olowdaxikulet, in postwar Kosova, culture

and taste as displayed and performed by iddiis in their everyday routines and practices,

have taken an important role in formal and informal discussion. Although this sensibility is still
silenced in the cultural debate, the very rise of dynamic coffee and cafZ culture is a manifestation

of debage in the culture of everyday life.



Coffeeand cafZ culture

The longstanding human fondness for coffee seems to have begun tesiifiteenth century

AD. Theorigins of coffee are traced back to Ethiopia where it had been consumed Ofrom time
immemoriaD (Hewitt. 1872:16). Initially, it spread across borders in Middle East and then
through the Ottoman Empire it arrived in Europe (Hattox, 1985). By the seventeenth century it
became a global phenomenon and affected politics, economics, cultures aradiimalaffairs
around the globe (Hewitt, 1872; Bates, 1997).

Nowadays, we can talk @offee cultur®refering to Gdeas, practices, technology,
meanings and associations regarding cofiRucker, 2011: x). Coffee is drunk for pleasure,
cultural resons or out of habit in the social realm of cafZ (Boniface, 2003). It is estimated that
coffee isthe second most valuable commodity on the world markets, the first being petroleum
(Tucker, 2011). Through petroleum and its derivativesny products findneir wayinto all
facets of our livesplastics, electronics, building materials, clothing, furniture, and so on. What
does coffee provide as second most valuable commodity? As a drink, coffee is not integral to our
well-being, yet it generates more capitean any other commodity. Tucker argues that the
combination of social utility and cultural associations, such as coffeehouses, are key factors.
Coffee and coffeehouses in particular Ohelp meet human needs for social interaction and a sense
of communityO (Tucker, 2011: 11). In facbffee was described as a revolution #ff¢cted the
human temperamef#t. In his seminal essay, Roseberry (1996) argued that the new coffee
flavours (Oyuppie coffeesO) might be the Obeverage of postmodernism.O

In some place coffee has becon@®o integral to daily life that it has become part of

national identity, in some places it has been little more than a habit or a necessity of life, and in

&;;;;;;;;;;;;;;;;;;;;;;;$$$$$$$$$$$$$$$$
"¢ Eor a full history of coffee see Pendergrast, M. (199%93ommorGrounds: theHistory of Coffee and How it
Transformed our WorldBasic Books
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some places, coffee has been overlooked or rej€Xfacker, 2011: 57). BrazilColumbia and
Vietnam held top positioria the worldas coffeeproducing countries. Recently, Germany has
become the worl@ foremost coffeémporting and consuming nations. Turkey and Britain are
renowned for early usage of coffee, yet today they allekmewn as tealrinking nations. Itis
claimed that the Industri&evolution spurred tea consumption. As it was served with sugar, it
became an inexpensive soutfealories for working classes (Mintz 1986). The Ottomans had a
fondness for coffee antigir legacy is their famous Turkish coff@eesent in all Balkan states,
except Greegavhere it is called Greek Coffee (HtavaBlagoeva, 2008). Today, Turkish
coffeelistedin UNESC@Representative List of Intangible Cultural Heritage of Humaftty.

In Kosova, Turkish coffee is still made at hqraed several restaurants asaf& have
recently included Turkish coffee in their list of hot beverages. Coffee is as wiskdyinthe
domestic sphere as it is@commercial sphere. You often meet peopl® say they®o for a
coffeedeven when they want to eat. Going for coffee is synonymous with almost any social
activity taking place in public realm recognisable coffee culture appeared only in postwar
period and it is increasingly popularised du¢h®rise of cafZ culture. Although cafZs are
noteworthy for introducing the new coffee beverages into the public realm of the city, they have
also acquired a greater significance as priyatiglic places in the life of the city. They have
become standarcehrers of PrishtinaOs reputation and fame. In the recent Bradt travel guide to

Kosova, cafZ culture is clearly noted as a surprise factor:

Kosovo is an intriguing place and full of paradoxes and surprises for maryniest

visitors. How come a landloek Kosovo has much a Mediterranean flair and vibrant

&;;;;;;;;;;;;;;;;;;;;;;;$$$$$$$$$$$$$$$$
*%|n 2013, UNESCO was officially listed in the Intangible list. See the description below:
http://www.unesco.org/culture/ich/RL/0064last accessed 14 April 2014)
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outdoor cafZ culture? By what twist of fate has Kosovo become the place with the best
coffee anywhere outside of Italy? DonOt be surprised to find a deeply entrenched raki

drinking culture in a majoritiuslim country (Warrander & Knauss, 2010: vii)

Yet, Kosovarshemselves constantixpress their ambivalent feelsipwardscafzs.
CafZs are both internaded as places where you can be together with friends and enjoy
conversations, but they can alsopb&ces that deeply affect the ethics of work. Many locals
expressed deep concerns witif as manifestations of postwar struggle to cope with the
requirements of contemporary work ethiCsif4 are likened sometimesttee Ottoman legacy
of sarshija, pwlic places that conform to power exercised from above. As the quote above
suggests, c#6 are perceived as manifestations of social and intellectual apathy. Several friends
and colleagues, who are themselves intellesarad academics, had a similar dpimabout cafZ

culture: decay, youth, mindlessness, apathy, and reation.

Cafs in Prishtina are like nurseries. They feed@ewborOworkforce withmakiato
like they do withvita milk in nurseries. Youth stay there all day long. You wonder,

where do they get the money? It is crazy héemir, 54, security guard, Prishtina)

| think caf/s and restaurants are different. Badell a 1.50 sandwich and!&@.50

makiatowhereas restaurants hawdifferent style CafZs are for the poor to wash down

theburekbits left in their mouth with anakiata Restaurantsell to big fishto sharks
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and to their international friendé**They have the moneyHasan, 37, administrator,

Prishtina)

Fig. 24. Caf4in Pejton Prishtina

It depends but they all watd be different now. Some restaurants have found good
locatiors, near the government and international agencies. They want to attract this kind
of clientele. Some have opened near university for students, some near those places
where large companies areilding properties. Different. | donOt go to those expensive
restaurants. Not because | canOt afford to go once or twice, but the food is thesame.
know cuisine is a court invention, a class inventldare, we have the class of pegir

newly rich, wehavekullera, we have an intellectual class that is aolass anymore, and

il bESSSESSSSSS

*%4rhe refeence tacorrupt politicians assBaks@s common in Kosova. The metaphor was used by EULEX before
they arrestd several politicians, called Obig shairksiieir attempts to help build a Orule of lawO system of
governancés
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we have the common people. We also have the foreigners, who come édigar,

46, lecturer Prishtina)

Caf are places for those who canOt do anything with their livesalééor losers, for
kullera, for retarded intellectuals who stay there all day long doing nothing. Internationals
like them too, because look at our women. All naked. All dayafiz and nice

restaurants flirting with foreigners. Hodycares nowaday3.he foreigners have helped

us fight Serbia and you can say that without their help we would never be able to win the

war. Now they are here to enjoy freedom with duga, 44, textile worker, Prishtina)

Kosovars are constantly concerned about the effamifZ culture on their society. In fact, the
concerns with the morality of pestar consumption have not been confined only to coffee and
cafZs, but have also extended to debates about morality and propriety of spaces of consumption,
that is common in postsocialistontext (Caldwell, 2009). In recent years, the proprieties of
consuming places, especially those of food and drinks, have enieqg@chte and public
conversation. The moral propriety @ifz, restaurants, clubs and such OluxuriousO [saces

always put into question. In general, my informants were constantly invoking moral ideologies

of consumption in which some places were more appropriate and comfortable for them to sit and
eat or drink. As spatial formations in which food and drink ficas are situated, cafZs are

perceived as shaping the behaviour of people moving through them. All sorts of parallels are
drawn between cafZ culture and society. The argument that cafZs reveal social and cultural
ideologies, banalities and civilities imsects with the current debate about the existence of civil

society. Thepostsocialistiebate is focused on tkEatur€Hann, 1996) and the Ospatializing
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logicO (Caldwell, 2009:105) of civil society. Hann argues that it is imperative to take into
accountthe fusion of Omoral, the social and the poli2#1996: 3) in order to understand how
local people understand and experience civil society. In this context, it is arguGe¢haating

the spaces of public life asoral spaces is productive for ungending the implications of how
the architectures and topographies of food culture have changed ...in postsocialist §bcieties
(Caldwell, 2009: 106).

Havingidentified some of featuresf cafZ culture, | want to turn now to the two main
arguments relad to the institution of cafZs as space and place. Firstly, cafZs have been argued to
have taken a special role in the enabling of public sphere in Western society. Secondly, cafZs are
catalysts of communitpuilding. | also examine how the local respottsaew cafZs is
embedded in concerns that invoke pleasure, anxiety, trust, and community. Furthermore, |
examine how cafZs are experienced as sensorial places, and the extent to which the sensorial and

bodily experiences shape, negotiate and construcotienon understanding of cafZ culture.

CafZs andthe public sphere

Although coffee became popular hot drinkhe 15thCentury, it would not have been alpliay
such a significant role in societies across the world without the development of commercial
coffeehouse. The first coffee houses in Istanbul and London provided people with the place to
drink coffee, converse and debate. As earltha46th Century, coffeehousesctedas new sites

of public debate. In Istanbul, coffeehouses were crucial placesevdifferent elites and
subcultures engaged in thriving intellectual amtiktic vibrancy(Ellis, 2008). There were even
principles and rules that governed behaviour in the coffeehouse. In Istanbul, the first city

whichthey emerged, coffeehouses|gevated in great varietyaccommodating different classes,



professions and subcultures, allowing Muslims to engageadtial space outside their homes
and mosque courtyards (Tokman, 2001:7). At certain times they were heavily survpgsihgs
threatsto political order. Coffeehousserved not just coffee, but also sweets and other hot
beverages. Music, poetry and business deals were common activities.

Analysing the history of cafZs in France and the social significance of cafZ as a French
institution in 18" and 19' Centutes, Haine (1996) notes thievelopment of diverse social
relations in French society. the 18" Century, mostcaf served alcohol ttheelites of Paris. A
variety of establishment serving coffee, alcohol and food to workésges developed in Paris
in the 19" Century, Omitating the interior decoration of fashionable eightedlmturycafs,
using mirrors, baselief, and other garish ornamentatiofHaine, 1996: 4). In thisespect, cafs
became more democratic placdsareworking clasgpeople could mull over their perceptions of
society. Cafs became placeshereGnen went out at night to drink, meet with others, exchange
information, ideas or pleasantries and otherwise amuse themselves. Hospitality was no longer
synorymous with the home, navas on& list of leisuretime companions coterminous with
oneOs familiars from the conte($1attox, 1985: 127128). To be hospitable was also to be
convivial and cafs were essential sites of conviviality. Zafvere also impaant sites of
businessAs Emerson argue§)he vogue for coffeehouses, ranging from Austria to Portugal,
changed the way in which people gathered to conduct their business and meet their neighbours
for a social cha®(1991: 7).

Coffee houses and salomsdan important role in the intellectual life of Western
countries. In a sense, coffeehouses served as social networking sites where people went to drink
coffee and read, discuss and catch up with the rumour and gossip. Analysing the role of social

media h the20th Century, Standage (2013) points out that coffeehouses became Osites of
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debateO for artists, intellectuals, academics and trayalierinspired creativity rather than
decline. Merchants used them as meeting rooms which gave rise to newsogidets and

new companies. Adam Smith wrote his influential bdblke Wealth of Nations a coffee shop.
Isaac Newton was also inspired by an argument in coffeebhowgdte hisPricipia

Mathematica According to Standage, the social networking siteh agd-acebook and Twitter
provide similar platforms for creativity and public debate (Standage, Z01Rgvertheless,
coffeehousgwere as democratic as they seemed to be in the arguments made by Habermas
(1989). Women wergot allowed to enter coffeehoes. As Ellis argue$h this way, even a
space that considered itself radical precisely because it was egalitarian, nonetheless established a
space which surreptitiously-encoded forms of hierarchy and prejudice without itself knowing
it was doing s@(2008: 163).

The importance of coffeehouses as institutions is also highlighted in the arguments put
forward by Habermas (1989) on the rise and fall of public spher@"i€entury Europe.
Accordingly, elites such as writers, artists and political joistsa and othersappropriated the
coffeehouse to engage in dialogue and criticism regarding public matters. Coffeehouses in the
UK and salons in France emerged as new institutions to maseitadi space of public sphere,
the centre of criticism betwaaristocratic society and bourgeois intellectuals. According to
HabermasOhe predominance of tti@wnOwas strengthened by new institutions that, for all
their variety, in Great Britain and France took over the same social functions: the coffeehouse in
their golden age between 1680 and 1730 and the salons in the period between regency and
revolution. In both countries they were centres of critiditerary at first, then also politic&)

in which began to emerge, between aristocratic society anddmmsrintellectuals, a certain

&;;;;;;;;;;;;;;;;;;;;;;;$$$$$$$$$$$$$$$$
Ha Although there may be similarities taeeen cofeehouses and Facebook, one camwtuallysit in a chair and
hold a hot cup ofnakiatoin Facebook.
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parity of the educate@(1989: 32). In thisespect, coffeehouses and salons became essential
places to exercise criticism on matter€<émmon concei@Habermas, 1989: 36) that were
otherwise monopaded by the state arahurch authority. Thus, through debate and criticism
fostered by intellectual elites of the time, such places were accessible flBegyone had to
be able to participaf®Habermas1989:37) to engender a publicist body by becoming a
mouthpiece of ta general publicalthoughthe masses were illiterat€or Habermas (1989), the
public sphere is a sphere between civil society and the stagging with the market economy
when the critical public discussion of matters of general interest are iostitlyi guaranteed.

In the 18" Century, public coffeehouses and salons were material objectifications of the
public sphere. In her analysistbe main similarities and differences between the coffeehouses
in Britain and salons in France, Calhoun (201&)inguishes three main features: equality,
sociability and communication. New writers and artists could read their latest work there,
discussing with critics, expressing themselves and foradifapces. Newspapers and
coffeehouses were regarded as baing symbiotic relationship. Of course, with the appearance
of libraries andhewider circulation of literature in school system, the public sphere associated
with coffeehouse disappeardelaving room for mass media and other forms of discussion in
civil society. Many have argueklat public sphere is not just a European phase but it constitutes
a normative ideal (see evaluations by Postill, 2012).,Aladhe one hand theage arguments
that coffeehouses and Zafin Western societies today are stiflying a similar role(Laurier,

2008). Orthe other hand, the conversational cornerstone of our society is not thasthme
media may be replacing the plac&sich once provided fertile ground for social

transformatiorO(Linger-Vertabedian & Vertabedn, 1992: 216). However, it is also argued that
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the principles thathe same principles that guided the rise ofpthielic sphereenturies agaare
driving the current tendency in the digital public sph@estill, 2012; Rand, 2013).

To what extent cawe argue that the Opublic opinion termed as OcafZ cultureQ in
Prishtina is similar to the notion of Opublic sphereQ as argued by Habermas? What social
conditions has the cafZ culture engendered to initiate a rational and critical debate about public
issues, letting the arguments influence decisions? Dut®gfs they were places that
materialsed the space of resistance and opposition to SerbiaOs occupation. Politicasmeeting
party elections and various other activities that were ess@otiakintainng the resistance to
Serbian occupation were held in restaurants ar c@he very first meeting before the
constitution of the first democratic political party embracing pluralism in S&att Europe
happened in cafZ OElidaO in Prisitfha.

In postwarcontext, cafZs, restaurants, galleries, public squares and many other spaces
have emerged as crucial material sitesdfelvate, discussion and criticismsociated witlthe
strengtheningf civil society. Although many writers, like the one quoted abmagntain that
there is no Kosovar public sphere, and they associate the denticalOactivities to a
caricature of Ottoman legacy, the realityriere complexOne may argue th#osova lacks the
tradition ofthe public spher asrooted essentiallyniliberal principles of freedom, market
economy and rule of lavas exercised in ma/estern democracies. Yet, to argue that anything
that is happening in Kosovar pubfipacegoday is just an effect of Ottoman mentality, as if that

type of mentality isranscedent, may be an overstatement. Civil society as a notion and practice

PESEEEPSSSSSEEES

*'As a confectionargafZ type of outlet, OElidaO was often frequented by parents taking their children for ice
cream. Also, writers, journalstand literary critics gathered there to discuss the fate of the Albanians found helpless
against the rising nationalism in Serbia. Lidhja Demokratike e KoAdvts [The Democratic League of Kosova]
headed byr Ibrahim Rugova, was created on 23 Decenil®89, as the first political party in Kosova, after Serbia
abolished Kosovar autonomy in March 1989. Many of the founders of the party, members of the first council,
acknowledge the fact that they met in OElidaO to discuss political matters, whichdeftmation oL DK.
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is debatable and constantly changing to inveleous types of critiques coming from nron
governmental entities in different political context (Hall, 1995, Hann & Dunn, 1996).

In postwar contextafZs have emerged mainly as places of youth culture and subculture.
Also, nongovernmental organisations have been constantly usidsgasagites for discussion,
report launching, book launching, promotion of movements and so on. Aegaotple would
be cafDit* e Nat' [Day and Night, a bookshogcafZ where many such events take place almost
on daily basis. An NGO called D4D orgsesQuesday salorf8n the spirit ofthe salors that
Habermas talks aboufhe OKosova Write@ClubO alsaises cafs to orgarse their meeting
and book promotions. Many na@yovernmental associations and groups, formally or informally
constituted, use cafZ space for their activities. On 17 May 2011, | attended an event called
OConversation with Gayatri Chakoaty SpivakO orgased by OAlter HabitusO, a
nongovernmental organisatiatso known as thimstitute for Studies of Society and Culture,
headed by my colleague Nita Luci, an anthropologist. The evening was a heated debate on issues
of gender and feminis in general and the local feminist frustration wigtal<Owho in the
words of an attendarfdonOt understand and ask us to have a localised version of feminism not
Western feminisn® Gayatri Spivak wdsriosly quick to remind local feminists and theos
present at the event that there is Oonly one type of ferdihistnin Kurtj the leader of
Vet'vendosjgSelf-Determinatiof), a radical left movement preaching unification with Albania,
wasalso preseniThe debatdecame ahambles as a youmganwho happened to be there threw
a lot of@a-v@questions and remarks about feminism, political correctness, andldowever,
after a while things gaintrack and the discussion involved Ocritical resistance in discourse and
real lifeO along the paradigm@feal empowermet which translated as criticig and

overthrowing anyone who is n@sOor doesnot think like @sO



In Prishtina, the cafZ is used and appropriated as a place for many cultural activities. It is
used to connect young people and-gorernmental charities that sometime lack the space and
room to accommadate their activities. Various subcultural groups and organizations, and
amongst them several feminist, environmental, governance and other groups, feel much more
comfortable to hold tir meetings and promotis at the cafZ. In conversation with many
representativg the cafZis referred tas the Omost convenient placeO to hold their activities.
Csuitable, common, nice asthall, goes with current trencg@d similarsentimentsvere tre
main words used to describe reasons for choosing a cafZ. An informant, droartRtishtina,

described it in this way:

Here you have artistalternativcat(alternative ong), NGO-shat [NGO people] and
others alike. They orgast debats screen fims here, they have talks, exhibitions, music,
all sorts. | think it is better than having a conventional institute. It is freestyle hefe, caf

style (Female, 27, customer, cafZ ODit' e Nat'O).

In fact, the use of ¢ for such activitiess so ubiquibus thaimany informants who work for

the government express their concern with the OinformalityO associateafittne of my

cafZ friendsvho works for a government ministry, pointed out to the fragility of the new
government of Kosova. According bhdm, most employees in the government are young people

who have just completed their undergraduate or graduate studies.

This is the biggest problem that | hamemy division Staff wants to be in the GfThey

canOt stand the discipline required tokwBhey want to makeheir work @ke in a caZO
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Most of them have no experience at all and come from university life which is
characterised bgafZculture. They conceptuat everything from that point of vie@the
cafZview. And, the top politiciansahOt care what happens in ministry offices, so there

you go.Qeveri e kafeizuarshod [CafZised government, man!]

CafZs and community

There are many meanings and values attached to cafZ as a conbuildiiyg institution. This

is argued in recent refléons on @afZ societ§iTjora & Scambler, 2013pased largely on
OldenburgOs approactcts asthird place§(1991) and Scambler & Kelleh@§2006)

approach to ca@ as@nabling sectaJor civil society. In arguing about communibgilding as
keyto contemporary urban planning, Oldenburg hightghe importancef Ghird place§) a

term he coined himself to signify the distinctiveness of public places that have separate social
surrounding to home and work environmente identified eight chacgeristics that would

make up &hird pIac@ neutral ground, leveller, accessibility, conversatregulars, low

profile, playful mood, and a home away from home (1991).retant essay, he argues that
despite claims of vanishing public sphere assediwith ca¥s and the emergence of new social
sites such as Facebook, the cafZ will survive. Summing up his views sasdi#d placg
Oldenburg notes that the cafZ will go Gespecially the one with terrace seating that shows
itself to the passingarade as the best that civilization has to Gif2013: 20).In this context,

the cafZ is also studied as a place that erabtite notion of@ommunityd(Henriksen et al,
2013).Caf/s are also argued to play an essential role in enabling civil sosgrding to
Scambler &Kelleher,Oh civil society, then, the concerns and arguments raised in families, pubs

and other meeting places (in its Oenabling sectorQ) are taken up by movements (in its Oprotest

"# $



sectorQ) and carried into a public sphere ladtyinated by media interests, competing to

bring them to the attention of governmgd2006: 222).
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Fig.25. Sitting in cafZs

We often use different words such as coffee shops, coffee lounge, espresso bar, coffeehouse,
cafeteria cafZ room and so on tefer to the diverse typology of place serving the hot beverage.
Similarly, we often use the word cafZ to group all those places together. In addressing this issue,
Bernson notes th&@nswering the question of terminology requires an understanding aifthe

as a fluid typology of retail and public space that has in various times and places served an
overlapping constellation of needs via a variety of spatial and conceptual configurations. Each of
the possible terms we could refer to it by corresponaghly to a specific type of configuration
arising out of a specific historical and cultural con®011:18). If you add the cultural and
historical context in different places thenZsafas well as all eating and drinking places) become

equally specit within their cultural context.



In Kosovar contextcaf/s as social sites are not recent phenomena. As | discussed in
chapterong various eating and drinking establishments developed dim@@ttoman reign
continued to shape the culture of eating dridking out inthe public sphereKafehane,
akeihane meyhanendserbethanavere different types of venues serving food and drink to
elites and common people. After the Second World War, a new type of tea was introduced to
Kosova, commonly known as Rigs tea. A new type of cafZ emerged in urban towns known as
eajtore (tea taverh where only tea and coffee were consumed, usuallthé&omajority ofthe
population who belonged tbeIslamic faith which restrictdhe drinking ofalcohol. Duringthe
1980s, Prishtina waavibrant city and the cultural centfer all Albaniarsin Yugoslavia. In
general termgOh 1980, Prishtina was a vibrant city with dsaracteristickorso[traditional
evening promenadéull of young peoplavalking up and down, modelauditoriums used for
plays, ballet, and music, an active youth centre with all sorts of indoor sports, dancing, and art
courses, as well as plenty of coffee houses and cin@fassinowcited/quotedn Krasnigi,

2011: 343). Pop culture in Kosova, angedally rockmusic developed as an innovative
counterculture opposing Yugoslav communism. Yet, as mentioned,absvsubculture
(Hebdige, 1979) caused much dehatmusical, sociological and political context in Kosova
Rock musiovas consideretb be anti-national and anmttommunistand compared toafeteria
andQlisco spac®(Krasniqi, 2011: 351). Although, there are no written historical accounts of
urban life in Prishtina during socialism, urban Prishtinthef1¥0s andL980s is remembered
with much nostalgian local memory Thecentre was full of c&s accommodating young urban
youth culturesassociated with arts, literature and music. They were used to belitpc

term which is still occasionally used in Prishtina, especially by therg&on that witnessed

their rise. It is also important to remember that after the 1999 war, Kosovars were coirstantly
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search of the ways in which they couétovertheir social life. The public space has become a
battle ground for competing narrativelspower, manifested d@esthetics of powé&Luci,
2014). Images, war monuments, protests, commemoration events, and various other practices are
constantly shaping the way in which Kosovars perceive themselves as citizens. Yet, the Kosovar
everyday lifein public space is constantly shaped by cafZ culture. In Prishtina, the mundane
activities, routines and events associated withidscaipe shape almost all types of activities
taking place irthe public space.

The difference between &fand bars inshtina is indeed fluid. Most c& are buzng
and trendy places where anyone can sit and have a coffee. Most are not assihiptades
where only young people hang out. In fact, mosfsafound the centre are constantly trying to
promote themsebs as places for all. Yet, in the evening nwad turn intodar This shift is
noticed in the change of music, lightning, and sometimes theraagement of tables and chairs.
After 7pm most cafs will not serve food. IrCafZ Boheme, after 5granly one person works in
the kitchen as the lunch bistro turns into a cafZ/bar to suit the nightlife trend in Prishtina.
According to Flamur, the head waiter and the owrleepfle go home after 5pm as not many
can afford to eabuttwice a dayO

Analysing the comeback of ca§ in contemporary society, mainly in the UK and the
USA, Laurier notes thaoffee replaces alcohol, the daytime the nityne, the cup for the
glass, the counter for the bar, the barista for the bar maid, bawling babies for brawnikey dr
Yet for all their differences so much is shared: expectations of conviviality, the formation of
distinct crowds, shelter from the rain or the hot sun, the recognition of regulars, the enjoyment of
the presence of others and, of course, the centadldgnversation sometimes domestic,

sometimes political, sometimes with matchless wit, sometimes with life dimming



dullness2008:166). Cals are supposed to be Ocommunity placesO where locals gather in their
daily convivial routines such as cafeteriain Greece (Cowan, 1991). They are also places
where tourists can grab a coffee and have a OgazeO (Lash & Urry, 1994) and Oflaneur® (De
Certeau, 1984) experience with the place they have visited. Y&t,stafh as Starbucks, have
been referred to as Oress cosmopolitanismO (Wurgaft, 2Q@8yoffee/cafZ company
compared to Coc&ola, perceived as a kind of metgmbol and metaommodity of capitalism
(Miller, 1998).

With the recent revival of cafZ culture, coffeehouses have tagerial role in enling
social life. In recent research, the social dynamics of cafZ are chasatidgrinformality,
accessibility and sofociability (Holm in Bernson, 2011:418). Paraphrasing Foucault,
Bernson argues th@he cafZ is one of the heterotopias excelancein modern societyE cafZ
is a spatialization of the fact that social life, especially in cities, cannot be neatly divided into
binaries. Needs such as solitude within the urban crowd, or neutral space for social exchange
cannot be addressed by spaited operate within public/private dichotomies because these
needs are inescapably defined by aspects of social life that fall under both ca@¢Riyis
143144). According to Bernson, social spheres such as private, public, economic, social, leisure,
work are brought into symbolic overlapping and contestation. As GlinehcafZ is a heterotopia
where we are able to negotiate the contradictions of social life, accepting them and contesting
them as required to fit the daily exercise of our lj@Bemson, 2011: 145)

Conviviality in cafZs can also involve verbal and neerbal strategies that enable
customers to maintain power relations and establish solidarity within the group. In the Lebanese
context, men sitting down in ¢&f enact their power raions and establish solidarity within the

group by laughing, frowning, teasing and gossiping (Fidaoui & Bahous, 2013). Interestingly, in
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the process of explainirthedifficulties of research, they note th@nother hindrance was the
nonstop noise thataunted us while observing the cardplayers and conducting the interviews
with themE The nonstop noise included voices of nearby convessahe clatter of glasses and

utensils, the noise of ventilation fans to naafiew,0(2013:62).

Space, morality ard routines
The management of everyday urban life in socialist Kosova acquired a special significance. State
policy and ideology enacted their Oengineering visionO to turn bazaar town space into uniform
socialist space. As a new project of emancipatioriabem remodelled space according to its
main principles of egalitarian philosophy. Both private and public places were reorganised to fit
the common socialist architectures of style, appearance and functionality. Streets were renamed,
bazaars were destreg, halls and large buildings were built in their ruins. Communal living
space was standardised; streets and public squares were constructed upon the socialist model
filled with ideological signs, flags, monuments and similar Oimages of powerQ. The spatial
organgation of everyday life was recalibrated to fit to the homagpegisocialist project
(Humphrey, 1995). The socialist architecture was designed with principles in mind to transform
the private sphere into a public or shared space, through varialesned communal living
(Buchli, 1999).

As | discussed in chapter one, the notion of OfoodscapeO Manra012) in Kosova
during socialism was characterised by the political nature of state production and uneven
distribution on the one hand, and pedgaoral ideology of harmony and reciprocity on the other
hand. Public eating and drinking places were also highly gendered, reflecting both the

conservatism of Albanian tradition and the illusions of socialist policy. In practice, men ate
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separately fromvomen, and women very rarely ate out. The socialist restaurant connoted the
party status and reflected the socialist hierarchy associated mainly with urban class. The rest of
the eateries, such ggll‘tore, gebaptore, «ajtoreand'mb’ltore embodied praices of

conviviality and routines of everyday life in a Othird placeO context.

In the 1980s, the rise &hfiq (small cafZs) associated with music groups and youth
culture (mainly rock music) can be argued to have initiated a spatial change in thé @bntex
food and drinking practices. Young people gathered together to drink coffee and alcohol, and
sing. As | mentioned earligkafig constituted a new subculture that resisted both, the
peasanticization of Prishtina and the communist ideologyo$tsocalistand postwar context,
the experience of spatial design engendered a new Ospatial consciousnessO (McDonogh, 1995: 5
which coincided with the new food practices. Changes in food consumption and practice
necessitated changehow/wherespaces food cultes are situated. Chargja spatiality,
practice, patterns and choiaegans a recasting of public space as Omoral spaceO (Caldwell,
2009:106). Some changes are appropriated and negotiated and some are refused on grounds of
propriety and morality. In ampts to make sense of such changes, Kosovars are constantly
asking for reasons, causes and effects behind the new consuming spaces.

The way in which they organise, design and decorate their spatial lay out is also
significant to cafZs as new spaces ofatity, propriety and civility. The generic appearance of
cafeteria, gjell'tore and socialiskafiqis being replaced with vibrant colour schemes, unique
dZcor, comfortable furniture and specific musigdstsocialistontext, both pleasure and
anxietyare argued to be common responses to such changes (Caldwell, 2009; Jung, 2009). In
Kosovar context, both pleasures and anxieties associated with new consuming spaces in general

and cafZs in particular are evaluated and interpreted as banal conviviatigrniaation,
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Europeanisation and political stagnation. Yet, as | argued earlier, this is a general view emanated
as symbolic violence (Bourdieu, 1984) and mimetic desire (Girard, 1973) to be have a shortcut to
the status of Opublic sphereO and OciviltgBcis perceived to be specific of European culture

and political life. In the following section, | want to turn to the routines, convivial moments,
hospitable experiences, events and practices objectified in cafZ culture. However, | want to
concentrate ibjectification of meaning, value, moralities and identities from the bodily

oriented approach.

PSE $PE Bin
NI FANTER

Fig.26. CafZ wall decorated with commeafZ aandull phrases

Kosovars are quick to remind you of the Orsation of lifeO that is typically associateith
makiatodrinking in numerous ca$ in their local city. When you ask someone how they spent
their day, what did they do, what are they doing next you only askHow is it goingO the

most likely response is OnothingO, they probably continewith a short sentence sayir@|



just had a makiat® or Ol came out to havmakiataO It is as imakiatodrinking is an activity
that doesiot include anyQctivityQin itself, as a routine that objectifies absence and passivity
rather than presenemd activity. Yet, when you start discussing the cafZ socialibgt
informants turn tonakiatoas something that characterises their way of INéakiatois our way
of life,O said my brother Kushtrim, 23aa student. For him and his group of friengsing out
during the day is ultimately linked tonakiatodrinking. As common drink, populagd to keep
the Ospirit of the city running®akiatois initially cultivated as an objectification of Ogoing out
capitalO in Prishtina.

Takeaway coffee customsrare argued to typically dominate the cafZ space in the
morning (Henriksen et al, 2013: 90). This roetoattern of behaviour is not common in
Prishtina. You hardly see people taking coffee away in plastic cups. OWe have all the time in the
world, so whytake it awayO patronized one of my informants when | asked him why hetid
order a take away. He was constantly rushing to drink his coffee, bubivagling to take
away. The practice of sitting down seems to provide more stability. @fteh raitine is locally
consideredo bealarge obstacléo the progressivity of the Kosovar society. Coffee routines and
as locals argughe OAlbanian mentalityO that goes wittrébften consideredo be the main
obstacls of statebuilding. Even when | dinot directly ask them about coffee routines in
workplace, informants were always quick to jump to their metaphanaki@tosocietyO. One
informant put it in this way: OWhenever you go, to the doctors, in municipality buildings, in
hospital, in schoolsn any office you enter, you find people drinking coffee and not caring.
None cares in Kosova. All they do is drink coffee. This is crazy and we are never going to build
our stated When | said that this is not as bad as it seems since this is sonmethinglso

practiced abroad, he said to n@®/ell abroad they havieushteand have everything. We are not



abroad here. Ithe West people work. We donOt. We dritkeehours in the office, anothéour
hours in the cafZ and we warskehour a day. Thiss the Albanian mentalityDKosovars are
constantly preoccupied with stateilding and politics in general. Thus, discussing anything
about social life in Kosova ultimately boils down to politics, and politics is blamed pretty much
for everything®™"

Reguhrs, as Oldenbur@001) argued, make up the stability and the feel of the cafZ.
They give the vibrancy and the buzz. Regular guests feel at home, they know where to sit and
how to navigate around the cafZ. However, the stdttegulars isstablishedr interaction
with the staff and is deeply tied to a sense of mutual recog@ititenriksen et al, 2013: 92).
Small talk and ordering the same coffee everyday are common routines that maintain the
relationship between the regular and the host. Hosteaklge that regulars are served
immediately, they are looked after and provided with things they need. Often hosts engage in the
moral economy with the guests by providing them with free céMehe houséas a way of
building a relationship of mutuatterest. By providing such gifteosts usually require more
guests andim to strengthen the@afZ capital. Increasing the number of regulars is seen as
essential in increasing the reputation of the cafZ.

In Prishtina, when a new cafZ opens, it is commeoask who the owneese since the
owners are supposed to have their type of clientele, which consists mainly of people who share
the same cultural capital. The business of finding a place to open a new cafZ or to transfer the old
cafZ is very competite. Agon, who is a cafZ owner, has changed his location 4 times since
2002. According to him, the geography of cafZ capital has been extended from the main hot spot

in the area known dsurrizi (The Ridgé in Dardania district in South of Prishtina. Thiga was

R R

" As we were watching local election campaigns on TV, duantumn 2013, my father made constant remarks
about Albanian mentality ipostsocialistcontext saying that OAlbanians blame everything on the state. They think
the state mst do eerything for them. This is not righthey even want the magto change their light bulbs!O
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the centre of nightlife and cafZ life durihg90s. OAfter the wanew areas started to open like
little islands all over Prishtina. Today there are several such areas across Fdigkitimaugh
somecaf are associated with certain groupingajnly youthgroups the cafZ routines and
behaviour, the types of drinks and service, the food and drinks served, the regular clientele and
many other cafZ features are similar in each cafZ.

The @oing out capitalis naturalsed back into being a celttive habitual routine. As
such it is now what Wilk calls OrepressiaturalizationO (2009: 15@practice of forcing to
keep the routine ahakiatodrinking in the current trend of various cafZs opening up in Prishtina
offering different types of coffes. The mundane activity wiakiatodrinking becomes special
when new drinkswith their associated images, stereotypes and discourse of modern
conveniencerisk defamiliarisingthe routine. Some of my informants discriminated against the
newly opened Arlie cafZ in Prishtinanoting that they serve Ostraw coffeeO (referring to
various frothy coffees) associated with childbsoe-cream.

Anthropologists are keemn routines for routines are ways of life. The very word routine
is Qhe diminutive of rou, the making of small paths in everyday |®&shn & Lfgren, 2009:
100). Pathsre established through conscious choices nadedailn the practice of movements,
directions, engagement and social actions. Routines can be tools osiaggananuals of
doings and devices of econang. According to Ehn & LSfgren (2009), routines can be
explained in terms of their polarities, constraining and supporting people in their social lives.
They go further to highlight instances when routines (unnoticed addrjithecome everyday
rituals and the processes in which they are made antade.

According to Wilk,OBth Durkheim and Weber associated habitual and unthinking

routinized behaviour with animals, and with primitive and traditional soci@&@809:144) In
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this respect even anthropology of ritual in-ptedern societies was perfectly justified. The idea
of rationalsation and modernity liberating humans from routines and habits into disciplined and
rational thinkers acting normatively runs through marmgdernist theories. Highlighting the

modernist discourse on routines, Wilk argues that there is a dichotomy at work:

So, on one hand, we have a utilitarian narrative in which modernity liberates us from the
drudgery of repetitive routines, and allows thee play of choice and rationality. On the

other hand there is a romantic narrative which tells us just the opposite that once we were
free to live in nature, but that industrial society has trapped us into aimekeasing

pace of forced routine, thatdustrial lives are built around the careful choreography of

simultaneous rhythms which exhaust and draiff2@09: 146)

Wilk argues that to frame questions of Oroutines and freedtothellichotomous discourse of
modernity is risky. Routines and httbare essential to allow everyday life to go on. According
to Wilk, they can bé&best studied phenomenologic&al2009:147). In line with BourdieuOs
notion of habitus, Wilk distinguishes between cultivation and nasatiin: cultivationQefers

to theprocesses which bring unconscious habits and routines forward into consciousness,
reflection and discourseBwhereaghaturalization describes the processes which push
conscious practices back into thabitug(2009: 149150). On the other hand Slater aeg that
Qhe ethic framing of routines is central to the different ways in which routines are themselves
constructed and then related to other pracf2809: 217). Slatesees routines as performative
processes where actors are essential in oriergingnes towards a sense of ethics. As such

routines are ethical navigation on strategies of self and other. Slater explores the diversity of
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ethical framing that might emerge in the process of rmation. He also points out that there is
always a concerwith theQualityOof experience (2009: 229).

If so-called@raditional restauran@re still waving the flag adanal nationalis caf,
bistros andbar& grillsOn contrast are embracirthanal convivialit) The local wordajat
(boredom, typial, routine, led by frustration arastate of @hnuiOis often used to describe the
banality associated with cafZ culture. As discussed earlier, cafZ culture is often perceived as
poverty packaged as moderniBanality is seen as routines, habits atm@wasting in a cafZ,

which in turn are effects of unemploymekujlerizmiandsallamadi(carelessne$s

Making makiato

CafZ Boheme is situated in the first quarter leading to the centre of Pejton, among several other
cafZs and bars. This cafZ opeire#007 by two cousins who had previously worked in cafZs and
restaurants. It offers an extensive selection of sandwiches, salads, pastas and other hot dishes
including chicken curry. As described in a quote ab&®as/Boheme is designed and decorated

in a style that simulates contemporary eafidd bistrsin Europe. In fact, as sogou walk

inside you camecognised the mix afafZ Rougdike chairs and tables arfith-de-siecle

photographs and gravures hanging in wdlle act of making emakiatois cantemplated almost
entirely through the use of senses. There is no normative and prescribed way ofmakiaig

You makemakiatoas it if was something that you did with your body rather than you mind. Let

me illustrate this.
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Fig. 27. Barista makiato making irBoheme

Flamur took his pitcher, filled it up with milk and started to steam it. The 18 oz. pitcher was
filled up to the base of the machine nozzle. He started to swirl the pitcher around the nozzle and
moved it several time up andwn. The foam and the milk started to mix together. OYou donOt
need to separate them until you pour them into theQcagid Flamur. Several times he put the tip
of the nozzle at the surface of the milk. The foam was almost ready. He tapped the pgeber to
out the bubbles as no air was supposed to remain in the fogouit the pitcher aside and pulled

a double espresso shot. He filled the filter holder, an amount which hededied and pressed
the filtering button. OIf you want a good coffee yoel aisedesertfor one coffe€d As soon as

the cup was filled with coffee he took the pitcher and did another small swirl, tapping it
constantly to get the bubbles off. He touched the pitcher several times with his hand.

Then he poured the foam into the alipwly and gently, using a small spoon to guide the

pouring of the foam. The whole idea isQmarkhe espressdnot to make a frothy cappuccino.



His leaned with his body towards the cup as if he was making a filigree jewel, paying attention to
the detd and putting his OselfO intmkiatomaking.

The technique of makingnakiatoinvolves all senses. Several times baristas referred to
the art of makingnakiatq which is a deeply embodied technique. You have to lean forward with
your body, constantly & the pitcher, look at the foam, and hear the noise of the nozzle in milk.
No barista was able to describe the making of the milk into right foam fonak=to When

they used words they coastly referred to the feelings

You have to feel it, to makiée right foam. You cannot make it by a recipe. You look at
the foam, you feel the heat, you hear the noise of the nozzle, and you touch the jar

constantly (Flamur,CafZBoheme)

To make the rightakiatoyou have to have an embodied knowledge thabigdtin the lived

experienceFlamur constantly referred tm@kiatomasters@ho have been makingakiate for

a long time Accordingly, to be anakiatomasteryou have to have the right sensuous skills that

can be achieved only through an embodied égpee. As Casey arguethabitual body

memories are also deeply orien®@000: 151). Without the capacity to remember as bpdies

we could not remember in any other forms. In fact, Caseit gghtly: Qhere is no memory

without body memor§(172). ltcan also be argued that the capital (Bourdieu, 1984) gained in

makingmakiatq which refers to expertise, knowledge, techniques and values entaitedtimto

making, is not possible without the crucial practice involving body memory and bodily practice.
Makiatomakers emphasize several material, moral and practical aspects of making a

goodmakiata They judge, evaluate and criticizeakiatomaking in Prishtina in relation to
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competition, supply, taste, culture, tradition and youth. To illustrate theit pioview on

makiatol provide some quotes from interviews and conversations with makiato makers:

It is about your customers. They are used tonmakiato We do not lie and cheat like
most do nowadays. Other make up to g@kiatofrom a kilo of coffeebeans bought for
12 euros. We donOt dottha/e donOt char$@.50 for amakiatothat is like mixing sand

and milk. It is about keeping the trust. (Dibarista,CafZ Bohemg

Everything else is importantEplace, ambiance, people. But for those who know what
makiatois, they appreciated the hanftlee shankist(barman/barista You have to have
the hand of it. Some people use the most expensive coffee but donOt make good

makiato(Agon, barista,OEdi 20 cafZ/restaurant).

For me it is all about good coffee, such as Lavarypand good handflyou donOt
have a good quality coffegou can be the best master in the world and it doesnOt matter.

Makiatowill come out bad. (Drerharista,OQeveriaO caf?)

Ourmakiatohere is not like in Italy. We say we are the best and we have tradition in this
but we havenOt been to tasiebest Italian coffee. We may drink more than Italians and
others in Europe; it doesnOt make us the best. It would be good to have a competition and

see. | think we wouldnOt come first as like to think. (Twaiter, ORings@staurant)
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Nowadays you haveaf& everywhere. Everyone is in Zafall day long. People love
coffee. This is great, but it has two effects, it has made coffee cheaper to drink and turned
makiatointo an excuse to stay acafZ. Look at the student cafdround university.

They are all 50 cemhakiatocafs. Come on! (Dina, waiter, OElidaO xafZ

Makiatois everything in Kosova. Our economy, our education, our cultureEeverything,
everything. People have becot@pin{numb from makiatodrinking. There ae so many
makiato:me plumwith large foam],pa plum(without foam)large, small, light, heavy

and so on. (Xheti, barista, OC70 cafZ)

Fig.28. Makiato making in ODit' e Nat'O



Making a good Opropen@kiatois valued as an artfim that needs skill, experience ahe

right type of coffee beari¥' Many cafZ owners and baristas, as well as regular cafZ customers
refer to trust as the key factor in building a social and commercial relationship. In describing
makiatomaking and consuption in Prishtina, my informants reflected heavily on the notions of
society.

For themmakiatois not just a coffee, but it is a symbolic act, an economic state of the
country, andautinisationof life in urban contextMakiatodrinking is referred tas a convivial
practice and culture associated with current political, economic and social changes that are taking
place in Kosova. Athe quotesabovesuggestmakiatomaking andnakiatodrinking epitomse
the current urban trend that has emergent inwastKosova. Kosovars are able to be visible,
pass the time, routisé and appropriate modern social forms offered by cafZ as an urban and

democratic institution.

Personal status and bspitable moments

Albanians take pride in their hospitality and rehmas the OessenceO of their character. As |
mentioned in chapter one, hospitality is rooted in the Kanun, the customary law and code of
behaviour, where it clearly states that OThe house of an Albanian belongs to God and the guest.O
In Kosova, the behawur associated with Kanun is still common, and hospitality is cherished as

one of the core Albanian values. In this aspect, hospitality gravitates around the idea of a OpureOQ
gift. Such a view of Albanian hospitality is promoted as an official represantiiscourse

mainly by Albanian ethnologists and historians. In practice, as many anthropologists have been

arguing, there is a complex moral economy of reciprocity involved in the notion of the gift

; ::; N R RO T
*There are several types of coffee sold in Prishtina. However, the most popular dta&garbrands such as
Lavazza and llly.
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(Mauss, 1954; Malinowski, 1922, 1926). However, théamodf Albanian hospitalityrfikpritja)
guides the current trend in the gastronomy.

When friends and relatives meet in the street, they greet each other, shaking hands,
touching heads, touching each other shoulders and speaking out loud as if theytlafter me
several years of not seeing each other. To meet someone in the street and not offer to go for a
coffee is not that common in Pristina. To@eodds to be generous with others and to ensure
that you treat them with respect by inviting them fao#ee. The invitation to go out for a
coffee is the first act of symbolic exchange and recognition.

To invite someone for a coffée Kosovais a sign of respect and a desire to converse
about others, life and yourseltheact of inviting is a telephongall, an SMS message or face to
face invitation. The act of invitation is almost always understood bygdaotles the invitee and
the invited, as an intentional act of gifting. The invitee ensures that his act of invitation is
essential opening to¢rDeventOtajspitability The invitee hosts the event. He or she is the
patron of the simulated Ohost/guestO hospitality. As the act of eating and drinking out involved
payment, the Ohost@Iisligedo pay for the whole convivial ever®ften you carwitness
occasions when people in a cafZ engage in a OquarrelO in an attempt to convince the other to pay
the bill. This happens especially on occasions when people do not meet often and want to seize
the Ohospitable eventO in order to regenerate theirgetsitus as generous, friendly, and
powerful. This happened to me very often. | met many friends who introduced me to their friends
and so on, increasing my network of informants. | experienced such a Opayment quarrel® almost
every time during thoser@kiato sessionsO or QinterviewsO in cafZs. Most of my informants
always offered to pay for the coffees we had during our conversations in cafZs about cafZ culture.

| tried to understand their intention as | grew up learning to behave according to thatépblig

"# $



custom of hospitality. Often this became the subject of our conversations. According to most
views expressed by my informants, the idea of insisting to pay for the coffee is rooted in

traditional behaviour.

We are used to this. The guest is esaktd Albanian life. When you invite someone for
a coffee, you are the host. You have to behave like a host. Sometimes people are so used
to the idea of being a host that they donOt understand that they can offend you by offering
to pay all the time. Sontiemes people do it because they want themselves be seen as

hosts all the time. ThatOs not fair. But, iefsto us(na ka met)! (Naser, 48, art critic)

It is a bit stupid. It is like people want to be grandpas in the cafZ, paying for you, feeding
you, advising you, treating you as a child. There must be reciprocity. It is ukasligar
(village-rooted mentality)vho donOt know the level of reciprocity. They want to show
how generous they are. It is intimidating for me. | know this mentality. But, Witen |

go out with our friends, we pay in rounds. We need to get rid of this stupid tradition.

(Shqipe, 32, shop assistant)

We pay separately. Or as they say we gilpwenskiSlovenian way)most of the time.
Everyone pays for whatever they have. Somes$i, someone wants to glagiptarge
([Albanian way) We donOt mind. They can afford it and want to treat us, why not. In our

shogni[friendship], we donOt care. (Dren, 21, student)
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As those quotes selected from informants from different backgrounds esdtagvs, the act of
Ohonouring® the guest in cafZ is appropriated and negotiated in terms of propriety of moral
behaviour. The moral ideology of hospitality as passed down traditionally is contested and
negotiated in various ways. As it is often quoteésilovenskiway is often referred to as
Opaying only for what you have consumed®. This is usually used by elderly informants who
witnessed the practice during Yugoslav times, when Slovenians were supposedly distinct in their
behaviour. OA Slovenian maways paid for himself, never for his comradatghe table( said
one of my informants. As such teiovenskiway is contested as cold and aliégngbehaviour,
associated mainly with those urbanites who want to show they are modernised. Nevertheless,
often informants use such concepts as OtacticsO (De Certeau, 1984) to negotiate the practice of
Otraditional hospitalityO often permeating the social lifaf&f The paradigm of Oit is left to usO
[na ka mef] is often reflected as a way of seeking refugthe past (Reineck, 1991). However
such practice is contested and accepted at the same time (and often parodied) among younger
generation who cathe behavioushgiptarge(Albanian way as an exotic practice that belongs
only to those forever mortgad to tradition.

Social and commercial manifestations of hospitality have been a subject of a growing
interest recently (Lashley and Morrison, 2000; Molz and Gibson; 2007; L&§8s). Such
research has challenged the managerogented approach thabeceptualises hospitality as a
service transaction. In his recent approach, Lugosi (2008) argues that commercial hospitality
research is concentrated mainly in hggest exchanges and has neglected the-guest
relations and exchanges. He maintaing dpart from the rational manifestation of hospitality in
commercial setting, there is also a raetspitality which what he calls a OcommunitesqueO form

of hospitality, food, drink and entertainment experiences and exchanges between guests



themselves. larawing from TurnerOs (1982) notion of existential or spontaneous OcommunitasO
Lugosi points out thahese experiences involve the production and consumption of food, drink
and the offer of shelter, but they are fundamentally about the creation otd shaotional
spac®(2008:114). Lugosi argues thatommunitesque experiences may challenge, soften,
negotiate, and disrupt socially constructed statuses without completely abandoning them. A
communitesque experience involves a temporary sense of usitgiality between individua®

(2008: 143)

In general, hospitality is argued to be a means to an end. It takes place between hosts and
guests in the hostOs physical and symbolic space. It can serve to release diffiestatos and
reinforce that dierence at the same time (Sheringham and Daruvalla, 2007). Lugosi adopts a
different stance. He argues tiaatich differences may no longer be principal factors that
determine the nature of interaction between social fa0(@098: 114). According to himQThe
issues of power and status that are so important inguest relations are not the same in guest
guest relations and their transformation of commercial hospitality venues into hospitable
space§f2008: 142). The argument is that hospitability angitableness, practiced in the guest
guest relationships, are ephemeral in nature and barriers produced by social structures become
porous in such hospitable relationships.

The mutual acts of conviviality and entertainmenich as invitations to visé cafZ, the
act of offering food and drink, invitations to dance, and most engagements with the Othe place of
hospitalityO are also blydengagements. The ways in which guests stand, sit, dance, walk
through, move their bodies inside the servicescapetheneixperiences of temporary , as well as
so-called loyal, playful and emotional relationships, are crucial in constituting the place as a

Ohospitable placed. Thudnaesthetic approach (Tilley, 2008) is crucial to the study of



servicespace, and itso@umunitesqueO (Lugosi, 2008) and OgustemologicalO (Sutton, 2010)

nature.

Being kull

The casual visitor to Prishtina, will inevitably encounter people, especially young people, sitting
in cafZs. In summer, cafZs extend their presence into the sidewatkjraes making it difficult

for pedestrians to pass by. However, from May to October it seems that there are no pedestrians
in Prishtina, as it is difficult to distinguish from casual pedestrians and cafZgoers. This is the time

when bothshaciandhoni**

come from abroad to spend their time in Kosova. Although, other

cities such as Prizren, Pej', Gjilan, and Gjakov* are full of cafZs, Prishtina is the final and most

attractive destination for many diaspora tourists visiting Kosova. In 2012, the Ministry of

Diaspora, organized various activities in different cities and towns in Kosova, under the slogan

of ODiaspora daysO aiming to make Kosova more attractive for diaspora tourists. Many various

sites visits including exhibitions, concerts, plays and showth&tl competitions,

commemoration ceremonies, and so on, are organised foash&'atdhetar' (a composite word

from bashk' Biogethe® andtdhebOhomeland®) who come to spend their holidays in K8&ova.
Kosovars living abroad are the main drive ofremmic and social activities during

summer. Almost the whole country is reorganised during summer, either to accommodate the

diaspora or as a result of their visit. Through remittances and holidays, diaspora is an influential

force in the local economy. Agliscussed in chapter one, most diaspora visit Kosova at least
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" Thetermshaciis a bcal term used to describe diaspora visitors coming from Gespeaking countries. This
derives from the Germaerm ofendearmentchatz which means Odarling, hofEyhetermhoni, istheliteral
pronunciation of the Englisterm ofendearmeni®oney0. Locals hearing Kosovars in diaspora referring to their
loved ones in their language use such teasing terms which often are meant to note their taste in Oconspicuous
consumptionO.

**There are several words used to describe diaspora tourists includitg sueh am'‘rgimtar, tOjashtmjtand

also diaspora.
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once a year and, apart from the expenditures during their visit, they also remit to their families in
Kosova. Almost all families in Kosova who are benefiters directly or indirectly of diaspor
remittances organise their social activities in accordance with their holiday timetable. Weddings,
engagement parties, holidays and even house building projects are scheduled to happen when
diaspora return to visit their kin. Local furniture companiepgre their large showing rooms
especially for the diaspora as most sales are expected during the summer season, often regarded
as wedding season, due to the fact that most weddings happen in stiffRestaurants,

especially large hotel restaurants anditianal restaurants, take bookings for wedding

receptions and various other social events. Music bands are usually booked to sing either inside
restaurants inside Kosova or in the Albanian and Montenegrin seaside resorts where most
Kosovar diaspora woulsbend their holidays. Fashion designers, fashion boutiques and fashion

outlets are busy promoting thédatest creativity and brand.

Fig.29 Taking a group Oselfied in @@&ushtrim Canolli
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*& s is constantly confirmed by my wife who works as operations manager in her family furniture company.
According to her, more than 70% of annual turnover happens during the summer season ardatistepoers
comprise of more than 80%%
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The young Kosovars and the second generation of Kosoviug éitaroad, who are mostly
nationals in their host countries, are a crucial connection between local youth and global trends
in pop culture. In maintaining their links with their parentsO country/countries of origin, they
foster new changes and are chanigettie process of interaction. Choosing what to wear, how to
present themselves, what music is QinO, how to relate to others through body language, what joke
are OcoolO and what are OlameO, how to situate themselves between what is considered
Otraditioni® and OmodernO, how to negotiate and refuse normative behaviour and language, are
all Otechnologies of self® (Foucault, 1988) within which, the youth construct their identities. The
notion of taste is embedded essentially in the notion of Ocoolness@ncEmt of OcoolnessO
forged the local concept ok@iO andk@ller (from English Ocool® and Albanian Qerd that signifies
a status, hendauller means Oa cool persond). Thus, someone kifibisssomeone who has a
Ocoold taste in consuming and reprogiideas, practices and materialities through
appropriating, negotiatingnd embodying global Ocultural capital® onto their local identity, on
the one hand, and transgressing, transcending and negotiating local Ocultural capitalO(Bourdieu,
1984). To use TarntonOs (1995) terthe notion okull is primarily constructed upon a
Osubcultural capitalO that is constructadiatinct identity to the mainstream culture and
against which an alternative response is created. In this, sdaskidentity was peseived as a
negated identity brought together by Prishtina subcultural groups.

Although what iskull is still by and large a contested identity, the conceptitdér was
immediately undermined as an identity rooted in mimicry, pretence and transgyesgive
behaviour. The opemindedness and civility enacted by yoladler is weighted against the
associated lighheadedness and carelessness. In local kigler has no moral dilemma and

adheres to no moral conventional ideology when it comes to augegppropriating and



fostering new social relations. Yé&uyller also connotes a OsurrogateQ identity performed as a
detached, frustrated and escaping agent. The word became a derogatory category to refer to
young people who behave according to whabimmonly perceived adeuller @apital®. OHe is a
kuller/she is &ullerk' [femalgOis something that you can hear almost everywhere, at home, at
work, in the media and in cafZs. When | ventured to discover the meatungafdkuller, |
encountered vasus understandings, all pointing to different statusdaullér was used as a
derogatory termkull was a subcultural capital based in distinctive taste that was alternative to
the mainstream taste.

| firstly heard the term immediately after the wahem | visited my family in Prishtina.
Diaspora visitors, especially young people like me who went to stadyvork abroad referred
to things using the word Ocool® (mainly those in the UK). This connoted almost always a taste
statement: Othings as we dmatO. In local context it transformed into acetfscious Osub
cultural capital® by which youth identified themselves. Yet, almost unanimously my informants
agreed thato bekull means Odistinction in taste® and an Oopen identityO. As | probautdurther
observations | realised th&b havekull capitalis not understood as an identity determined by
education, economic background or any conventional Ostructuring structureO, it is mainly
constructed around the techniques of presentation of selfipdawelife (Goffman, 1954 and
the coping tactics in navigatigrublic space of everyday life éDCerteau, 1984). Also, one of
the crucialaspects of being and not beikgl is mediated, understood and experienced through

the body.
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Kull bodiesin motion
As | mentionedkuller asa discursive categoityas becmeacommon and rather derogatory
term tostereotypically segoung peoplas imitatingWesternpop culture trends by performing
in a transgressive behaviour, usually associated with cafZ cilhisecomplicatedigure has
created a public and domestic hysteria amongst people in Kds®vased to gossip, denigrate,
outcast and marginalise alternative and expressive youth identities. As | arguédk $iread
use is related tthe diasporaCsilingualism, global media consumption, new fashion culture, etc.
It is mainly constructed upon Qinferiority® and Osymbolic denigration® permeating4ocal rural
urban relationshipdfter the war, many refugees and other citizens from all owsoka
accomnodated in Prishtina, putting pressure on the rather small socialist capital that had just
come out of war. The rural behaviour, locally referred thedisnar[peasant rooted behaviour],
was perceived as aberrant behaviour thahdidit in the culturalcapital of Prishtina citizens
who were more internationadid andme kultur’ (theliteral translation would be: cultured). The
termme kultur' refers to people who are educated, speak foreign languages and portray some
sense of Onew cultural iderfiiyndshare those global values. Therefore, to eliminate the risk of
katunargaining and penetrating the public sphere and cultural intermediaries, this subcultural
capital invested in thpracticesof performativity. The closer you look into the practicekol,
the more it becomes a fragmented and conté3teitgO. It is contestedinly due to the fact
that various groups, identities and practices haywoduced, ralistributed and rg@performed
kull.

Concomitantlykull is attributed to the performativiie corporeal, and thmaaterial
dimension of personality. To bl is to engage corporeally withnew tasteO whistdrawn by

the everchanging, generative capacitylafll capital, which in itself is a flexible and malleable
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distinction accorded to chgimg consumption practices. Many of my informamtsde many
statements about what cool meant but most of them acceptédithajust whatkull does In

our constant discussions, some of my informants constantly refertkatl & something that
escape strict categoried.o themkull is a corporeal, bodily manifestation of taste, desire,
passion, love, etc. always defined and perceived in the process of interaction with the other
changing and shaping change in the beditperienced relation to cafBoth, cafZs ankull
bodies are ceonstituted and shaped in the process of negotiatikullodind objectification of
kull as an embodied process.

Prishtina is characterised by several districts that make up the OarchipelagoO of cafZs in
the city. Deeloped since the early 1980s, those districts have constantly changed and evolved
together with the city. The most wédhown cafZ districts ar@e Qafa, Te Kga[currently
known as De kafet e vogla]Te Lesna, Te Ekonomiku, Te Pishat, Te Kimenaja, 8sh§ie
Tregu i Gjelb'rt, Te Kurrizi, Te Pazari, Te Papilloni, Te Newborni, NOPeJterSantejaTe
Restaurant Rugovd,e Bambija. Each district is either associated withadZ restaurant,
landmark, or other public sites that maketihgpurban landscapof Prishtina. Most of those &f
districts are situated within the first cilyaza(city ring road) They usually comprise several
caf/s adjacent tone awther,mostly occupying the first floor of residential buildings in central
streets. As | discusden chapter one, most socialist residential/communal buildings in the centre
of the city have been transformed into commercial spaces for local businesses. Some of the
streets have become popular as cafZ districts. For example, immediately after tmewathe
most weltknown districts was OTe KaqaO district named after the cafZ/club called OKagaO,

featuring a large courtyard, which during the summer, becomes the main Ohanging outO place in
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town. This area then was rapidly transformed into a cafidadistith many small cafZs scattered
across several juxtaposed labyrinthine streets. Then, it was reiafet@ voglgsmall cafZs].

The cafZ districts of Prishtina have become geographladigfeople. Although
restaurants and nightclubs are cettaivays of displayindull taste, they are happening behind
open doors. CafZs, on the other hand, are places where people can perform in front of the open
doors. Such performances are constantly brought into critical discourse and debated vehemently
in terms of proprieties and moral ideologies attached to general consumption, identity and
behaviour in postwar context. However, in practice, they have become essential to uphold the
social life of the city that otherwise is struggling to regenerate its roto meet the needs of
its citizens. As such, cafZs have turned Prishtina from a socialist city characterised by the generic
blandness of invisible socialist spaces, into a vibrant, dynamic and visible cafZ city, aspiring to
become the centre of cafZ twuk in the Balkans.

There is a decorative pattern in Prishiiiaés, most notably witnessed in plants and
flowers. Most cafZs decorate their patios and allotments with hanging baskets full of blooming
flowers. When | asked cafZ owners about the sudded to use flower basketséafs, most
responded saying they wanted to ensure that they are not left out of the current change happening
around them. One of my informants mentioned that some cafZs near the OTe PishatO cafZ district
were the first one®tstart decorating their patios to look like cafZs in Europe. In my many visits
to this cafZ district | witnessed a florist in the street, who was displaying similar flower baskets
outside. In my conversation with one of the staff, she told me that theylseof flowers now
since some of the cafZ owners who worked abroad wanted to enhance their cafZOs appearance tc
resemble European cafZs. Also, cafZ owners were keen to emphasise their intention to create

little OoasesO in Prishtina. In the last caiiglears, the local government invested in improving
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public squares, parks and local road infrastructure. The two major public squares were renovated,
thousands of trees were imported from Italy and planted in the parks, streets and squares, and
hundredf thousands of flowers were also planted to provide pleasngand fresh air. As
enterprises leading the initiative for a more pleasant OservicescapeO (Hall et ehfZ0haye

also been the primary invitation to PrishtinaOs Otourist gare @990 as well as to local
resident€gaze.

Prishtina cafZs prompt pléxialO (Tilley, 2008:17) relationship with them. In having a
OplacialO relationship witif, people become part of the place and in this sense they construct
their identities. In tts process of objectification, where places make people and people make
places, both cafZs and people frequenting them construct their agency characterised by bodily
experience. When | asked my informants to elaborate the Obody relationshipO to cafZs, they
pointed out to the way in which people sit, stand, talk, gather, dance, and walk around cafZs.
Sitting freely and loosely on chairs, putting the hand over the back of the chair, stretching the
legs, talking loudly, are common OplacialO relationshiptheitafZ, the physical and social
atmosphere. CafZs became territorialised places. This is witnessed in the cafZ landscape and in
the cafZ district. Inside cafZs, customers were keen to get Otheir table®, have a Ogood viewO, sit
the terrace, occupy tharge front table, and so on. The OplacialO relationship was crucial in
legitimation of the OplaceO as their regular cafZ.

Recently, manyafz are designed to be OhipO lanitbdaccommodating the taste of a
cultural subgroup associated with the caffes or their network of friends. Drin, a friend of
mine, who was deported from the UK, opened a cafZ with the intention to use it as a late bar/club
as well. The cafZ was designed to look similar tcPla@et HollywooctafZ in London, where he

had workedor a while. After several months, he decided to change the appearance and service
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in the cafZ. He told me that he discussed design ideas with many customers and some of their
friends who are welknown in the local pop culture. He also ensured thatdngsphe right
music, hangs the right posters and that his cafZ reflects the curraphipfluenced subculture
in Prishtina. In his words, the cafZ needed to get the statesefi(at the placg Te venis a
local term referring to cafZs where pEomeet regularly to have coffee, discuss and organise
meetings. The relationship is symbolic, embedding notions of cultural capital associated with
different subcultural groups (Thornton, 1995). Yet, this relationship is constituted primarily
through theexperience oheja[long staying and chilling in cafZ]. To be able to engageja,
one ought to feel comfortable and engage in a synaesthetic, which is alwaysaibotid,
relationship with the place. The cafZ becomts\vanionly when regulars eate the cafZ in the
process of objectification where both the cafZ and people are reconstituted as identities.

The ambient conditions, the placial layout, and the functionality of servicesughpeto
facilitate the experience of comfort, status, privand interactiorfHall, et al, 2010)According
to Finkelstein (1989) the restaurant is intentionally constructed to shape our response. In fact, she
accords everything to restaurant intentionality, leaving no agency for the customers. This is
theoreticdly assumed view, based on FinkelsteinOs theoretical commitment, rather than on
empirical evidence that flows from thick description, dialogical approach and sensuous
ethnography (Pink, 2009; Beriss & Sutton, 2007; Sutton, 2010; Tilley, 2004, 2008, 2009).
Firstly, the first argument that counteracts FinkelsteinOs notion of restaurants as Odiorama0 is her
own categorisation of restaurants in terms of differentiation on solely restaurant intentionality.
Secondly, when observing restaurants eafd, customeagency is essential to take into
account. Theorising Odining outO by dismissing the rdileso$ entirely as passive and

irrelevant omits the whole philosophy of restaurant. Such theoretical views that appear as
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scratching only the surface do lead te tthew that material culture is repressive, view which has

been challenged in last decades (Tilley, 2004#8er, 1987).

Conclusion

As | discussed earlier, é&fhave an important role to play in the social and political dimension
organsed in public Ife. However, as places that serve food and ¢daiés are also relevant as
sensory places. In fact, it is through our senses and our sensorial experience that we appropriate,
negotiate, and value time and activity taking place within such edtiind pace$ As such
restaurants have been argued to be architectures of ourtdesirglition and shagour

emotional reactiamaccording taestauranintentions. FinkelsteinOs study of eating out is also
one of the main substantial accounts on the suliet devotes the whole book to the

restaurar® history and the behavioural manners whilst eating out in modern society. Her main
argument is that eating out@ constraint on our moral developm@a©89: 5) and the

materiality and social agency of thestaurant frames our emotions and behaviour in order to
create a soothing atmosphere which in turn relieves us@wersocial responsibili®and

Qwveakens our participation in the social a@{i®89: 5).

Finkelstein attributes variation in experieraimost entirely to the agency of the venue,
whose conventions then structure our behaviour, without leaving any room for the appropriation,
creativity and response of the customers. She claims that the type of restaurants, the ambience,
and the dZcor ohe restaurant determine customersO actiessming that almost everyone
shares a common understanding, feeling and subjectivity of the nature of the place visited.

Finkelstein almost entirely rules out any participation and creative action on thedsehalf
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customers and visitors. Thus, her approach is reductive and brackets the social action according
to structural conventions and underlying govermentality.

To sum up, by emphasig the controllability of the restaurant, Finkelstein pregic
critique of dining out by somehow requiritizat the diner becomes a philosopher and escapes
PlatoOs cavl.we follow this line ofargument, the diner or the cgéiér is left hopeless ihe
restaurant stuffing himself/herseip without any possibility to aétt the OontologyO of eating
and drinking in such places. When the diner subscribes to a dining event the obligation to
explore its meaning is faded aratcording to Finkelstejtthis is the price we pay for the
Ofashionability of an eventO. Finkelsteitictses the material settings and firesencehis
materiality creates as constraining and repressing. She adheres to materialistic determinism by
humiliating the creative powéhings and materiality have in shaping the social action and
activity in the process of objectification (Tilley, 2006Yijller, 1987).

Much of the anthropological research on restaurarstsdmgiected the role of the
embodied and sensuous experience. FinkelsteinOs study of restaurants (1989) excludes customer
capacity to generatsociality. Warde & Martens (2000) concentrate their finglinghe choices
and patterns of behaviour in relation to meaning and value attached to eating out. The
ethnographicallyrich study of cooking in restaurant kitchen condudtedrine (1996)
concentrates onlyon the kitchepnexcluding what goes on in dining room and beyond. His work,
although insightful, only strengthens the dualism of cooking and eating in restaurant studies. The
recent ethnographies of restaurants edited by B&riSstton (2007pave the way for the study
of restaurants a@nicrocosmginviting sensory and phenomenological approaches in general.

As | have tried to show in this chapter, cafZ culture is associated with frivolity and

banality as well as conviviality and sociality.the concomitant exchange robkiatg Kosovars



are making themselves into OnewbornO Europeans, working to join the world of other nation
states as an independent country. Although Kosovars are concerned about the role of cafZs as
cause of Oinformalityiey are constantly engaging with cafZs as places where they can display
themselves, their bodies and their social status. Through their ambivalent relationship with their
new cafZ culture they are constantly shaping the way in which they relate toltesitse

others and to the world.
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CHAPTER VI:

Conclusion

The aim of this dissertation has been to provide a phenomenologically led and dialogically
conducted observation aadalysis of restaurants and food culture in Kosova. It hasdnséded

by an endeavour to answer the main research question: how do restaurants shape food culture in
Kosova and how, in turmoes this cultureonstruct, reproduce, and negotiatedes of
identificationand social statuses in the Kosovar public reaifter 1999 war in Kosova,

restaurants have emerged as new places, privately public and publicly private, displaying local
aspiratims and intentions to fiavent OrootsO of tradition, constriattés@ Europe and
modernizationand provide Oroutinds®social life and conviviality. Thus, restaurants as

material, social and culinary sites enable local engagement with different modes of identification
(MacClancy, 2007) which are intrinsically linked to gastronationalism, culinary diversity,
morality, and civility. As new postsocialist consuming places, restatsrare also perceived as

new Oculturé®Kosova. Particularly noticeable is that those new places are being appropriated
mainly by young adults, who, although are short of disposable incorhe @conomically
underdeveloped Kosova, find ways, means and tactics of exercising their OcivilityO and
OnormalcyO in pubkpaces. The emergence of this Onew cuhiage@licited discomfort and

criticism from many Kosovars. Although, as | argued in olapt public eating and drinking is

not new in Kosova, its movement from discredgore (tea tavern) andjell‘tore (stewplace) in
relatively invisible Ooff roads@aces into new public realm is a significant departure from
previous practices. Thus, tagrants have become entities that evoke discussion about both, the

comforting aspects of their status as places that provide normalcy and civility and discomforting



aspects of their OmushroomingO after the war triggering questions and criticism about thei
propriety and morality.

In this dissertation | have tried to show that it may not be possible to think of the new
Kosovar foodscape, and the gastronomic and culinary fields, without contemplating restaurants,
cafZs, bakeries and other eating out venii@say not be possible to observe the urban
landscape in Kosova without contemplating restaurant and cafZ culture. Neither it is possible to
discuss public behaviour nor community life without bringing into account the role of restaurants
andcaf. Forthe very openness of these food and drink settings, reveals as much as obscures
the nature of a civilized life being developed and practiced in Kosova. Accordingly, the main
argument of this dissertation is that restaurants are OplacesO that objextifgtheocial life
in Kosova related to modes of identification, conviviality, morality and (in) civility.

In this aspect, this dissertation is a presentist anthropological inquiry into change and
social relations in everyday life in Kosova. As an aopllogy of material culture in
postsocialist context, this dissertation analyses food culture as practiced in eating out context by
examining the ways in which restaurants as agents shape taste, cuisine, food, eating and drinking
patterns, meanings, cheg and identities. In turn, | examine and analyse how those identities are
negated, negotiated and appropriated by local people. | examine the role of tradition and change
in the construction of new modes of identification that are constantly shapedibypdactices
and processes of change, in the process of objectification of local food culture. The dissertations
seeks to contribute to an understanding of broader concerns within food and eating out culture in
general and postsocialism and restauranpaiticular and to ascertain their engagement with

social and cultural change.
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In chapter one | provide the scene to put forward my research questions for this
dissertation. | attempt to account for the significance of restaurants in shaping foodandiure
in turn, providing a useful view of changes that have taken place in postwar Kosova. | start by
describing the importance of restaurants in constructing the new Kosovar gastronomy. Then |
move to describing the relevance of the past in the preseict) vémains an important topic in
anthropology of Kosova and Balkans in general. | also analyse the role of ideology and myth in
the construction of history of Kosova and the ways in which history has been used and abused to
forge ideologies, mainly natiatism. | argue thanyth and ideology havieeen a major source of
political and national imagination for Serbs and to a lesser extent Albanians, too. | provide
arguments that history has servedia®adjudicatooBideas, practices, and rights and assalt
wars were launched in the name of historical claims propagated by ideologues and radical
nationalists. | provide a critical view of the popular OimagesO of Kosova as propagated in
Albanian and Serbian consciousness. | argue that Albanians useith& gast to claim
legitimacy over the territory, whereas Serbs use their medieval history, imbued by myth and
ideology. Then, I move on to provide a short analysis of Ottoman legacy and heritage in Kosova.
My intention here is to show that critical histmgraphy has provided different interpretations of
the role of Ottoman Empire in Balkans in general and Kosova in particular. | attempt to show
that the local historiography that portrays Ottoman Empire as backward is challenged by recent
critiques basedn resarch evidence that reveals the Oeffeét®@fioman Empire in the
constitution ofwhat is often appropriated as Otraditi@iical history suggests that Balkan
historiography is highly ideological in portraying the role of Ottoman Empire dusngling
centuries. Although, there is evidence that Ottomans strengthened their presence by military

violence, there is also evidence of their legacy materialized mainly in food, architecture, religion,
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etc. Similarly, | describe the ways in which fodékt and eating out in general was conducted
during Yugoslav socialism which built around the ideas ofrs@ihagement, Tito cult and
consumer culture. | provide arguments that sociafisieavouto create the Onew manO who
would embody and display modeénabitus, were extended to food, foodways, and food systems,
too. The pursuit of culinary modernization was promote in Kosova in form of Opractical
emancipatory adviceO through media and education system. Yet, | argue that Orestaurant cultureC
in Kosova wa considered as conspicuous consumption associated mainly with socialist
nomenklaturaas public and state restaurants were visited primarily by those working for the
state. Presocialist eateries such gell‘tore were common places for the general publd
they thrived under socialism, too. As such, they also shared, produced and appropriated various
ingredients, technigues and practices during socialism. Ottoman forms and practices endured
during socialism.

| chapter two, | provide an analysis o&liature, mainly anthropological, that has
informed my understanding of history, theory, approaches and methodologgargde
conduct research andwaite this dissertation. This chapter reviews anthropological standpoint
in relation to food, cooking,ating and the social life of food. | acknowledge and reflect on
literature on food as culture, food and globalization, food, identity, and gender, food and
memory, food and the body, food and place, food and sense, and food, migration and tourism. |
find relevant threads of arguments that enable me to construct my own approaches and
arguments in my research. Anthropology of food is becoming a vast discipline that engages in
debate about the role of food in our society. Food riots, food risks, food identmgie
intrinsically linked to poverty, global economy, the nature of national state policies, international

associations and local movements. However, anthropology of food is mainly interested in the
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cooking, serving and eating process that permeate $ifei@day. In this context, the debate
about places where we eat aims to balance the focus of the discipline. Yet, very little attention is
still paid to restaurants and kitchens. In this chapter | review the limited anthropological and
sociological schiarship on restaurants and try to argue that anthropology can only gain from
ethnographiobservation of restaurants as Othird plagksf@ people spend a lot of their time. |
criticize some approaches (Finkelstein, 1989) that restrict their analysi&aanants as only
Oconstrains to moral developmeiiiils view entirely rules out any participation and creative
action on the behalf of the customers and visitors. | argue that this approach is reductive and
brackets the social action according to strtadtconventions, as the only resource for such
argument is to an explanation in terms of subconscious manipulation.

In this chaper | also review the literature on Balkan food and postsocialist foodways with
a particular focus in Kosovar ethnologicagfature. | argue that anthropology is still a
misunderstood discipline in Kosova and highlight many obstacles that it currently faces. Further
on, | describe the difficulties and opportunities of doing anthropology at home. For me, the main
test for an arropologists conducting research in his home country is the test of banality,
distancing and patience. As soon as this test is passed and anthropologists may be well on his
way to succeed in conducting his research and writing hisltetktis chapter | d also reflect on
my approaches and methodology.

In chapter three, | describe and discuss the ways in wiaidhion is displayed,
performed and objectified in restaurants which are considered OtraditionalO. Tradition is
performed in the process of tridnalizing and reinventing local iconic dishes that are usually
transformed and negotiated in taste and presentation, to fit to the Oculinary tradition and styleO of

the owners and chefs who are engaged in standardization of Kosovar gastronomy amaivhat |
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Osofraizatiordd Kosovar cuisine. | argue that both, banal gastronationalism and culinary
diversity, are objectified as ways of coping with change in postwar Kosova. Restauranteurs mix,,
combine, and diversify their dishes aiming tepresent the Ksovar traditional cuisine. The
repetition, standardization, rutinization, characterized by this Oemerging mixing processO make
possible the territorialization, eerritorialization and reerritorialization of Kosovar cuisine.
Sofraization of cuisine comtes openness, inclusiveness and diversity as well as particularity,
distinctiveness and sameness. The experience of Kosovar food and Kosovar cuisine served in
restaurants is objectified in this complex process of traditionalizing, modernizing and
diversfying Kosovar cuisine. Thus, the OKosovar cuisingtf under construction. Kosovar
gastronomy, however, is undergoing a rapid change and transformation characterised by the
process of searching, inventing, combining anditaizing the culinary andastronomic
spheres. Different past and present horizons are blurred in the Osynaesthetic landscapeO the
restaurants, evoking memories;piesenting and modelling events and experiences, and
objectifying Olocality® and Oauthentitiaién argue thaestaurants are becoming
objectifications of what | cakatunopia a fantasy place for diaspora and urban alienation where
katun(village) life can be consumeth this chapter | also analysed the ways in which diaspora
migrants experience the restauranture, as well as how restaurants serve as OsitesO for almost
all special occasions. Through a case study of a wedding event | argued that restaurants are
becoming Otraditional® and OmodernO examples of how locals perceive as their shortcutting
journey toEurope.

In chapter four, | turn to Ofast foodO culture and analyse the local understanding and
experience of fast food and fast food service. | discuss fast food in relation to common local

practice of quick service which is typical giell'tore (stewphce). | do also analyse the coping
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strategies and local responses to an increasing significance of Ogood quality® food, known as
OkatunO food. In this chapter | provide a view of choices and meanings of eating out in fast food
restaurants and argue thatgéwars are ambivalent about Ofast foodO service. On one hand, they
appropriate American and European Ofast foodO practices and techniques, and on the other hand
seek to source, serve and eat fresh, tasty and traditiatuafood even in their small lota
gjell'tore. Local restauranteurs mimic and appropriate American forms, especially forms that
compensate for the lack of McDonaldOs in the country. This is perceived with admiration by
many locals who understand OmodernisationO of food and gastronoestigsdnnected to
appropriation of European ideas, forms and practices. In this chapter | also provide a backdrop to
politics of food. | argue that food has become an essential tool of political discourse in Kosova,
where all parties, including governnteand NGOs promote Olocal productsO to build the
capacities of the country, claiming credit or pushing forward their ideologies.

| chapter five | analyse cafZ culture. When | went to Prishtina to do my fieldwork, after
many years of studying and workiimgLondon, | was astonished to see the spread of cafZs in the
city and an invigorating social life in and around cafskiatois one of the most popular drinks
in Prishtina and maybe in Kosova. What happened in cafZs? How did eating and drinking there,
as well as other social activities shape the community life, as well as social and cultural life of
city? In this chapter | addressed those questions carefully and placed cafZ culture into the context
of public sphere, civility, morality and propriety. lesh that Prishtina cafZs play a crucial role in
the social life of the city. CafZs are essential material and social sites of community life as well
as places were local Opublic sphere0 is articulated. | show how cafZs provide space for the
construction okubcultural capital associated with youth, urbanism and local cultural scenery.

This chapter provides evidence that Prishtina youth are constantly seeking ways of displaying
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their modes of identification with what is perceived as OWestern cultureOdess pfo
differentiation and separation as well as inclusion and negotiation. | argue that although cafZs
may seem to impose a certain behaviour, as Finkelstein (1989) argues, young people are
constantly recreating and negotiating their cultural (and stuval)l capital in relation to the
dynamics of cafZ culture. The relationship between cafZs and young people is not one
dimensional. It is rather an objectification process through which both cafZs and people are
making themselves as Argonauts (in a Maliskian sense) seeking to be seen.

Ghird place®such as restaurants and4samay not be generating creativity as much as
gardens dpdue to the fact they differ in their capacity to allow for creatjvitlgich is in their
intrinsic nature as materidlings: restaurant materiality is public and also more static then the
private garden materiality which can grow and has biological life (Tilley, 2008) Gt
place€are places ibetween home and gardens, private and public, home andseoi#| anl
political, concrete and biological. CafZs and restaurants have gardens, patios with flowers, fruit
trees, sometimes animals such as cats and dogs roaming around. In Kosova, until recently,
several suburban restaurants had moos with various animalgteacting large crowds of
predominantly young people. Animals gave birth and their offspring were raised in the zoo. |
came across many people visiting the zoo frequently as their children had befriended certain
animals. They had named them, were constdedding them, and the animals became their best
friends. The restaurant was thus constantly changing, growing and allowing for creative agency.

At best, this dissertation is an ethnography of restaurants in postsocialist chsitiext.
mentioned above,dim toidentify and examine the changes that influence the shape of culture
of eating outandto reflect on several questions: what happens in kitchens, dining rooms,

gardens, salons, drierraces of restaurants in a Onewli¢osva state? How do thopiaces
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become OsitesO of sociality, conviviality, and identity performance? How is cuisivented,
constructed and narrated? What Omodes of identification® (MacClancy, 2004)eagedhall
displayed and expressed? By analysing the social liieoof this dissertation aims to also
challenge the trend in research regarding Balkans as research topics for studies of ethnicity,
ethnic conflict and ancient hatred and political ideologies. This can be witnessed even when food
is mentionedOThe Balkans nevcooked up anything but wars!O (Mirodan, 1987: 8). Although
there are hundreds of monographs on historical, political, and economical aspects of Balkans,
there isnOt a single ethnographic monograph, in English, oaridfat eating outulture in
Balkars. Yet, food is argued to be one of the best ways of exploring postsocialist change
(Caldwell, 2005; Nestle, 2009).

Although anthropology of food is increasingly visible in the recent decades, the corpus of
anthropological research on restaurants iklistiited (see Beriss & Sutton, 2007). Restaurants
are still studied as sidewag§anthropology of food and sociology of labour and work (Spradely
& Man, 1975; Mars & Nikod, 1984; Paules, 1991), with only few examples of ethnography of
restaurant kitchenshere food is cooked, served and eaten (Fine, 1996). Thus, this research aims
to contribute to the general study of restaurants as primary social, material, culinary and
synaesthetic sites, in themselves. It tries to concentrate in cooking, servingi@gamea their
interconnectedness in construction of Orestaurant® status as a social, maenisd@ald
experience.

As | note in chapter twd havenOt designed any questionnaires to conduct surveys of
eating out patterns that are usual in sociolmigégwaluation of diets (Warde, 2010). | proceeded
to engage with visceral and metaphorical understanding of food and eating out in restaurants

through a phenomenological observation of experience as objectified in events, routines,

"# $



occasions and habits. &fomenology can lead you anywhere and may orient you in different
directions especially when studying restaurants. Yet, | ensured that | engage in conversations and
dialogue with cooks, servers and diners and all those | met, befriended and knew during my
research. | supplemented this by bracketing my own experience of cooking and eating in
restaurants. The restaurants | studied were supplied with food from several different sources that
prove difficult to follow and may add Oresearch burdenO for therefsimary Yet, | extended my
participant observation outside of restaurant scene.

In this dissertation | also conducted my research of restaurants as convivial and gustemic
topographies of local foodscape. Although the discussion of my research finditdybeo
structured to different criteria and in different ways, | paid more attention to restaurants as places
where cooking, eating and socializing are foregrounded. Economic and labour organization of
restaurants may also provide useful insights int@tlerational aspects of restaurant industry.
Yet, as | argued in my literature review pkex, restaurants are foremost Oculinary and social
sites@hat materialize social relations that happen in restaurants and beyond. For they embody
and objectify simirities and differences, differentiations and distinctions, cultural capital and
Obanal conviviality(), values and norms, identities and memories, and so on. Although, the focus
of the three main chapters may appear as based on restaurant classifiestiare tiot driven
by my own classification and categorisation as a way of proving or implying social structures
and social hierarchies associated with production, consumption or conviviality entailed in
foodscape. The local dynamics of restaurant andgeatihculture have themselves provided
such accumulative and at the same time concentric graded sense of place.

Chris Tilley argues that Othe literary turn in anthropology in which ethnographies become

just forms of writing has undoubtedly encouragedhapluted style of thinking which, rather



than encouraging a meaningful encounter with landscapes, has operated as a means of escape
from themO (2008: 266). He continues to argue for an approach that allows the body to mediate
the encounter with landscapés order Oto #present it in a fresh wayO (2008: 266). Although

Tilley acknowledges the irony that the text produced by sensual experience of landscape is in
itself a representation, the Oaim of phenomenological analysis is to produce a fresh uinderstand
of place and landscape through the evocative thick linguistic description stemming from our
carnal experience® (2004: 30). Accordingly, Tilley also suggests that lived experience mediated
by our body and a Oconcentric graded sense of place® (29 ewgla@s meanings attached to

and evoked by various places.

The Oconcentric graded sense of place® may also be essential to the study of restaurants.
Methodologically, you place your self within the practice of cooking in restaurant and it
concentricaly allows (enforces and guides!) you to explore the restaurant landscape that extends
much more beyond the kitchen and the dining area. This can be extended the informants, too. In
my case, as | grew into the fieldwork, | realised that informants were ranicedly experiencing
(as well as talking about!) three sites of culinary, gustemic and social differentiation, around
which the three main chapters are developed. Yet, the concentric sense of place, from my
ethnographic point of view, and the concensgnse of place from informantOs point of view
became intricately folded and blurred. On the one hand, it became apparent that restaurants are
Ointentional agentsO that allow space for different modes of identification. In this context,
restaurants anckfz, attempt to materialize the gastronomic and gustemological sense of
hierarchy using various strategies and tactics, such as dZcor, dish naming, service, etc. On the
other hand, diners experience the selected and staged restaigeg1tscenan the sare way

restauranteurs intend it. Nevertheless, this argument runs the risk of always already being



challenged by new evidence. Choices, reasons, and patters of eating out are always changing and
never uniform. Customer behaviours, demands, expectation eemimgful experiences can be
unexpectedly expected and expectedly unexpected. But, extensive fieldwork, as | have strived to
conduct for this dissertation, shows thataasants can be argued to have OconceagérOy

around them. This is th@therene@sf the restaurant, as | argued in chapter 5.

In the constant urbanization and globalization of the world, restaurants Ocan define urban
landscapes, reflecting and shaping the character of neighbourhoods or even the reputation of
whole cities and regitsO (Beriss & Sutton, 2007: 3). In forging a theoretician standpoint for
globalization restaurants have been used as key examples. George Ritzer claimed that the world
is becoming a subject of what he called OMacDonalization® (1992). He used a restesent t
the homogenization of production and consumption at the end of free@tury. Others have
used different food products to argue similar cases. Restaurants have also been used to argue the
contrary: what is called localization or glocalizatidrcolture. James Watson (1997) edited book
Golden Arches Eagtrovides empirical evidence to suggest that McDonalds in Far East are
experienced contrary to the theoretically assumed claims of George Ritzer. The book challenges
MacDonalization as homogent&an. Researchers highlight that Chinese children love
McDonalds and think of them and the food served there as being OlocalO.

Theresearch in food production, consumption and exchange in postsocialist context
highlights various aspects of continuity arithnge with the socialist paradigm (Caldwell, 2009).

In the Kosovar context, the rapid spreadastaurantand the practices of eating out are
understood and experienced as a cultural shift associated with change in modernity, morality,
politics, economyand taste. In local views, the changing foodscape in Kosova is expressed as

being the best illustration of Ochanging thin@s® of the elements that illustrates this change is
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also characterized as Ofood changeO to mean change in substance arfdo@sThas, it is
common to witness that, locally, food is categorized and classified in relation to different, and
sometimes contradictory, categories such as freshness, health, taste, nationalism and nostalgia.
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