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The framing systems by which food 1s conventionally studied can produce problematic
artifacts—residues of the processes and apparatuses that are deployed by scholars. In

contrast, eco-gastronomy takes the approach of crossing and muddling disciplinary
frameworks, with the aim of allowing a diffractive re-imagining of food and food milieus.
Eco-gastronomy proposes that food is a “boundary object,” (Star & Griesemer 1989), an
unbounded space composed of discordant and changing realities, one which only comes
~into being and knowing through practice. Rather than treating food as an object to be

known through disciplinary study, eco-gastronomy performatively engages with food as
a dynamic, multi-stable epistem-ontology (Barad 2007).

Following threads from Gaston Bachelard, Andrew Pickering, and Karen Barad on one
and, J.L.. Austin, Judith Butler, and Richard Schechner on another, and Bruno Latour,
Chris Salter, and Tim Ingold on a third, this talk will suggest a number of hybrid practices
for interdisciplinary food work. Several examples from my work in food research, crea-
tion, and reporting will be offered up, an invitation for critical analysis of and collabora-
tive reflection on the eco-gastronomic approach.
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