CHAPTER TWO

Ao@an

The Festivalization of Garlic

Creating and Celebrating Community in Gilroy

e

ours before the gates officially open, # long line of slow-moving

cars snakes through Gilroy, The Festival goers insicle the cars ire

getting an early start so that they can enjoy the Festival ohead of
the day's inevitable heat and Festival crowds. The visitars’ gradual approach
heightens thelr anticipation of the food and festive fan that awaits them at
the Gilroy Garlic Festival. To accommaodare the thousands of visitors who
descend an Gilroy each day of the three-day festival, & rancher donates
the use of some of his land adfacent to the Festival site. For the weekend
these dusty fields become i hive of wctivity as volunteers direct the swarm
of cars, buses, and RVs throagh the well-marked parking Iots. la efforts to
control the sun-baked landscape, woter trucks circulate the field cum park-
ing lots throughout ench day, spraying the parched earth as dust kicked up
by vehicles fills the oir and settles on everyone and everythinig in the ares.
Enthusiastlc valunteers brave the heat and dust to facilitute visitors’ parking
they ulso provide guests o spivited welcome to town. After a burnpy, bouney,
and brief shuttle bus ride along unpaved paths, guests arrlve at the Festival

SREATALS AN0 COLESNAYING COMMUNITY (il ROy =

gatis, where another team of vivacious volunteers sells entry tickets and
Festival program books,

The positive encrgy is palpable as people quene to enter the Festival
grotmds. Smells of gasticky foods seacon the rapidly warming aicand eénhance
everyone’s mounting anticipation. The physical transition from non-festival
space throbgh the dusty car park to the actual Pestival gite combined with
intangibli details like the ambient festive spirit and the garlicky alr creates
the “sensory gated” that signify entry inta distinctly separate time ancl space
(Seremetakls 1904, 20}, Welcome ty the Gilroy Garlle Festival

it took a vistonary autsidet to appreciate the novelty and marketabiliy

of what was pecceived by many as a communal liability, In 1978, De. Rudy

Melone was & relative newcomer to Gilroy. As fund-raigsing choirman

of the lacal Rotary Club, he was charged with devising new ways for the

civic:minded group to support community organizations. According to:
the Festival's official history (Midtgaard), Melone saw economic und social

potential in promoting Gilroy us u center—Aif not the center—for garlic pro-

duction, He learned that Ardeux, in northern Peance, procliimed itself to be

the Garlic Capital of the World and attracted eighty thousand people to its

annual garic festival! Suspecting that Gilroy produced and processed more

garlic than Arleus, Melone set aut to convibios the Tocal pawer brokers that

Gilroy would do well to celebrate rather than try to ignore this vital wd

often maligned econumic résource. He saw promise in commentarating the

city’s main agricultural productand anticipated fund-raising potential in the

festival format,

Dr. Melone and Don Christapher, owner of Christopher Ranch, asked

Val Filice, an established local cook, farmern und garlic lover to prepare a:
specinl gaelic-laden lunch for an upcoming Rotary meeting at which they
wousld promore the iden of orginizing a garhic festival. Attending this lunch

would be local leaders and invited media guests, including food editors und
writors. Betsy Balsley, then food editor for the Los Angeles Thies, was one of
the guests who enthusiustically supported the idea of a festival. Initially the
idea met with hegitation from the mayor, who admitted to not liking garlic,
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and from Christopler himself who wondeced if there was enough interest in
gatlic to support a festival. Thete was skepticign sbout the Festival's success
outside Gilray as well; Dan Christopher recalls that a county official thought
It would atrract such a small number’ of uttendees that he did not bother
to enforce sanitation standards. Despite reservations and with encournge-
ment from Balsley and others; Melone and Christopher proceeded with
organizational planning, They put Filice in charge of what would become
the culinary backhone of the Festival, the orea called Gourmet Alley, where
garlic-laden foods are propared by local volunteers and sold to hungry
attendees.

The imaugural Festival took place August 435, 1970, Those dates were
selected so that the Garlic Festival would not conflict with previoasly sched-
uled Bonanzi Days events:and because the garlic harvest is complete by
August, dllowing atganizers to concelve of the Festival s x haryest festi.
val. The Festival would be a full sensary experionce: because Gilroy Foods’
dehydrators would be processing the ssason's crop fh August, they would
b generating the distinctive aroma for which Gilroy was already famous.
The first. Festival was held on farmland donuted by o local resident, Visitors
walked aver broken and dried gatlic stalks as they visited booths spoasored
by local civic organizations and bukinesses that uffered “everything imag-
inable related to gorlic fresh garlic (pee-wees to colossal), garlic braids, all
forms of dehydrated and processed garlic, books und infortmation on gar-
lie tses and its health gspects, folkloe, gardic hats, tee shirts, belt buck-
les, garlic roses, garlic jewelry, paperweights, plagues, pet garlic and more”
(Melone wgygal. The garfie-Gllroy association being promated through the
Festivitl was reinforced by olfactory as well as visual, physical, and gustatory
stimulation.

Ih sddition to informational and retail booths, there was entertain-
ment inclhuding country-western and rock musiciuns and minstrel singers,
belly dancers and gymnasts, 3 magician, and roving mimes. Activities thut
are no longer part of the Festival calendur were tours of local garlic fields,
pucking plants, wad processing plants, all discontinued because of lability
concerns, Among the activities that continue ta be incorporated into each
year’s Festival ure the recipe contest und the garlic topiping contest, con-
sideried in o subsequent chapter But, as Melone noted, “the real deawing
card—the unigque quality of the Festival — is the GARLICKY FOOD" (Melone

CREATINEE AND CELESRATING COMMUNMITY IN GILRO® [ar]

19794). Most of the garlicky foods made in the open air kitchen of Gourmet
Alley then and now ore Americanized versions of ltalian dishes: caliwonard,
scampt, pasta with pesto sauce, garlic bread, Italian sauiages, and garllc
seasaned beef, reflecting the influence of Val Filice’s fralian heritage on the
Festival men.

Organizers expected between five thousand and ten thousand people to
attend the inaugural Festival: they were nearly overwhelmed by fifteen thou-
sand attendees, Val Filice humorously recalls having to send runners put to
bury more food because there wire so many more people than inticipated
He ordered men to drive to nearby Monterey for more prawns and squid.
The beer charman found Himself in & similar bind, According to Festival
history, partway through the first day the beer chaleman called the distriby-
or ond said, "Heck, forget the kegs: Sturt sending us the trucks” (Midtgaard,
Tognetti aonsz).

Mr. Filice uttributes the Festival’s success to timing, to people’s willing-
ness to learn about o then-underappreciated food. He expliins that in the
late 19705, “[plenple were ready to learn about new foads, (o learn about
garlic. People didn't know how to use garlic” Among those who did use
gavhic, hee suggests, many were ashamed to admit it Because of the Festival,
Mr. Filice laughingly says, the public “fimally et {their enjoyment of | garlic
aut ol the clodet”

Since 1979 Gilroyans of all ages have participated with ebullience in the
Gllroy Garlic Festival Each July, Christmds Hill Purk. an explinsive puhlic
park southwest of town where the Festival has been held since 1980, 14 trang-
formed into mulbpurpose outdoor performance venues; kitchen amphi-
theater, working kitchens, convesslons vennes, children’s theme park, art
fair. und general gathering jiloce where people eat, drink, listen to music, and
shup under the glaring watch of the inland California sun. The first Festival
site was about pne sere; mince its move to Christmas Hill Park, the Festival
site has expanded to sevienteen ocred, with an additionil approximitely
ninety acres dedicated to parking,

Over the yeirs the focus of the Festival Bas changed. By organizers’ own
admission, Festival activithes i its early years leaned toward hosting a rowdy
party, including serving copious quantities of alcohol, in the interest of gen-
erating positive perceptions of gaclle and Gilroy, The party atmosphere led to
safety concerns, especially after 3 wyy knife fight resulted in thicteen arcests.
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Since thew, food, merchandizing, and entertainment have been emphasized
more than drinking and partying. To create and sustain a family atmosphere,
organizers expanded the children's area, selected entevtainment suitable foy
2 family venue, and reduced the centrality of the beet tents in promotional
materials and by their physicul plucement on the Festival site.

As attendunce increased, so have the number and diversity of the Fes-
tivol's consumer offerings. In 1968, argunizers formalized merchandizing
of Gilroy Garlic Festival ephemera by opening the “Garlic Merchantile”
controlled-access tented areas functioning as the bn-site stores for official
Festival merchandise. The nutiber of independent vendors increased from
11t the 1981 Festival to 181 at the a00g Festival; in 1081 there were tixtoe
bands and entertainment dets booked for the Festival as compared to the
more than forty bands, strolling musicians, amd entertainers scheduled far
2004. Cook-off cantest emeee Narsal Diwid commented during the 2003
Cook-off that the Gilroy Gurlie Festival is *more and more like a state fiir .,
[with] different stages, different vetiwes orareas” for food sales, misié, chil-
dren, and shopping,
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One of the main attroctions of the Festival is Gourmet Alley, a covered
aren that literally bisects the Festival grounds, In the Alley, *pyro chefs” work
over huge propane burrers and grills coaking garlic- infused foods for guests
and workers, The volunteer cooks ate noted for producing dramatic “flame-
ups” or “Bare-ups” tall pillars of flames emunuting from large st pans,
dinmatic vistal displays loved by visitors dnd media.

The foremost enticement of Gourmet. Alley is gustatory, Massive quan-
Htles of garlic-laden food are prepared und consumed each year using liter-
ally tons of garlic. In 2002, for example, Festival visitors consumed 53,186
servings of garfic bread, 15589 peprper steak sandwiches, and 1,079 orders
al garlicky mushroams, In svo3, sote 152,000 visitors consumed ten tons
of garlicky beef in the farm of steak sundwiches, seven tons of the pasta that
served aa the vehicle for garlicky pesto sauce, fowr tons of gardic- rieh shrimp
scampi, and four tons of gardic-faced crisp calamari; the cooks in Gourmet
Alley used avet two tons of garlic in three daye, (For better or worse, such
numbers are not available for garlic ice cream, o highly sought-after taste
trear nt euch vear's pvent) Esch year's press release boasts food siles tim-

bets from the previous year’s Festival, further reinforcing the importance
nf food as the event’s focas. In addition to highlighting the centrality of the
garlic-laden foods prepared at Gourmet Alley by local pyro-chefs, sudh
media attention glorifies the Festival's carnivalesque excess. Such braggado-
cio exemplifies ageraddizientent, the stratidgy employed to ereate distinition.
For Gilroy, the Festival ts an enactment of their Garlic Capital of the Warld
assertion; it s the celebration of a garlic-centric aggrandizement campaign,

Festivals, Time, and the Enactment of Identity

Commurities throughout the country host foed festivals, many focusing on
a single food item. Examples abound from all corners of the nation: from
Gilroy, California, where visitars to the Gilroy Garlie Festival celebrate the
most odorous member of the lily family, to Rockland, Maine, where peo-
ple gather at the: Maine Lobster Festival to commemorate and consume the
beloved crustacean,

Why are food festivals so popular arnong community leaders seeking
to distinguish their towns? Pechaps it is the absence of a historical svent
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to commemarate; or ot wanting (o highlight a single ethnic group to the
exclusion of others, Maybe it is recognizing the economic or fiastaligie
value of agricultural heritage, or knowing that visitors are drawn to food-
thyemied events. Most likely, it is o combination of these considerations that
accounts for the persistent popularity of food festivals among event, platy:
ners. Somehow, community lenders determine thot a food trem will stimiy-
late enough interest ty make such a festival worthwhile. The sheer ubiquity
di festivals that Iconize food on community colendnrs across Amerca war-
rants critioal attention,

Place-specific food festivals, like contemporary cammunity festivals
in general, are desconded from traditional agricultural fairs. The American:
agricultural fair is a composite socinl institution, “part Roman camival,
part medieval market fair, and part English cartle show” (Marling 1990, 77).
Americin agricaltutal associations, which emurged in gredt numbers after
the 18408, and the agricultural fuixs they spawned, sre regarded as “the para-
mount forms of collective activity atnong the riral popilation and the falr
the dominant institutionalized expression of that activity” (Neely 1935, 86).
The evolution of the agricultural fait over thi course of the nineteenth cen-
tury from a “practical farming community svent into a mare complex Jeisure
und profit-orientsd evient” (Borish 1997, 155) veflects the century’s general
societal, economie, snd population shifts, Even as populations relocated
increasingly to cities during the late nineteenth century and into the twenti-
eth century, agricultural fairs retuitied their appoal: in 1035, Wayne Caldwell
Neely observed that fairs had become “an intimate part of the immediate
soetal seheme” so much so that *'{glaing to the fair’ hald| become a signifi-
cant recreational event in the sociul lfe of ntany generations of the human
fomily” (1635, 184185, Contemporary commuinity festivals persist in being
significant recreational events for many fimilies, and theie ubiquity on'com-
muity cslendaes across the country suggests thut civic leaders recognize
their appeal,

f the nincteenth - century American agricultural fair was o metaphor for
ruri] kociety, a8 Lindd Borish [1067) asserts, the modern community festival
i metaphor for contemporary society, At community festivals, us inurban
and suburban America, agricultural elements are enclosed, contained, and
spectaclized (g, petting 200), cansumpting of foud and entertainment
are highlighted, and competition is privileged in carmival amasements and
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themed contests, Community festivals continie to be a metaphor for and
anartictlitinn of the host-locale’s collective identity, or, rather, the Identity
that image makers and festival arganizers hope to affirm among residents
and have associuted with the locale far visitors. Food festivals shure these
defining characteristics, but with heightened symbolic and programmatic
attention to food.

Food and fustivals embody both traditiono] and contemporary cultures;
they are simultaneously personal arid communal, global and local, dynamic
and stable. Food and festivals are ephemeral cultural expressions, but, like
tangible cultural products, the effects of food festivals extend beyond their
physical presence, However temparary o place-based food festival may be,
the effects of a deliberately created communal ientity promoted through
a festval potentially are enduring, "Ihe food-land- place association estab-
lished through a place-specific food festival mary linger in the imaginations
of local residents and visitors long after the festival, supgesting the tenacity
of food as an identificationn] symbel. |

The processes of promoting und celebrating collective and place identi-
ties both inform and sre Informed by the identities. That is, identities are
fnever statics they are always being shoped and modified, and shaping and
modifying. Displays of these dynumic processes constitute ensctments of
identity.* Community festivals as a category rightly are considered perfor-
mances of collective identities. Mare specifionlly, they are enactments of
multidimensional, desired collective identities determined by image makers.

Festivals area * ‘time out of time. a special temporal dimension devoted
ta special activities” (Fulassi 1987). That festivals are 4 time out of time does
not diminish their importance as part of everyday life of the host commi-
nity. On the contrary; they vften embody & hyper-awareness of communal
life or of an idealized cohesion as residents and visitors ceime together in the
spirit of play, suspend the rigars and confliéts of dally life and, for a shory
time, participate as a callective of individuals jn an experiehee that rein-
forces a sense of a shared past und present. Festivals “provide the secasion
whereby a community may call artention to itselt and, perimpa more impoe-
tant In our time, its willingness to display itself openly” [Abrahams 1987, 181;
emphisiz in original).

Festival denotes a particular framed experience as well 45 an interpre-
tive framewnrk through which this articulation of expressive culture can be
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studied ! Just a6 a pleture frame delimits background and directs the viewer’s
focus and perception, the festival frame informs the way attendees experi-
enwe the festival The festival frame keys porticipants” and observers’ expec-
tations, making the medium part of the message. A structured expressive
form, whether it I8 framed as vicnal, play. or @ hybrid genre, is “a deliberate
und artificiul demarcation” that brackets behuvior and informs meaning,
thus making the medium part of the message.* To participants and obsery-
ors, festival implies that predictable, though variable, activities will take
place doring a distinct time period, in o demurcated space.

Anotheér constitutive element of the festivil frame is that festival events
are most often affectively charged with positive energy. The festival frame
predicts plavful and positive moods. and connotes rules for behavior differ-
ent from daily non-festival life. Within the festival frame—that is, during the
bracketed fostival time-—there 1s the potential tor affirmation of, challenges
to, and Inversions of social noems. Until ocial inversion happens, and often
even when it does, the positive affective mood of the festival frame domi-
nates porticipants” and visitors” expectations, expectations that are informed
by prior lived and learned experiences. Lived festival experiences perpetuate
expectations that community festivals are appealing, fun, and affirmative
events, And these experiences affirm the mediated identity belng com.
mermorated through. the festivities. Visitors to the Gilroy Garlic Festival not
only partake in the festive fun, they literally and Ideclogically consume the
Gilroy-garlic assocation, ; 0

Feitival also Implies social interaction, social Heense, und foods different
from those that comprise most dally diets. As with other performative gen-
res, festivals “provide an intricate counterpaint to the unconscious practices
of everyday life insofar us they are stylistically marked expressions of other-
ness” that sitaate babirual activities in an alternate frame; as such they “are
chiracterized by a higher than vsual degree of reflexivity” (Kapchan 1egs),
This sort of reflexivity is inherent in county faic domestic srts competitions:

"By locating in a time dnd space dedicated to o specinl purpase related to
but removed from everyday life and by adopting stylized procedures, judg-
ing and exhibition reorder, highlight and comment on the everyday oocu-
pational and domestic experiences of falrgoers’ lives™ (Prosterman 1993,
16). Inaddition, within the festival frume, undertaking guotidian activities
like eating and doaking is tetmporarily reframed: there s licensé 1o abandon
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narmative food-reluted behavior, thus allowing for enjoyment of exotic or
unhealthy foods like garic ice cream or funnel cakes, excessive consump-
tion; and spectaclized eating and cooking through contests.

While annuul festivals are “a time out of time as récurring events they
also are part of the host locale’s communiry calendar, ond thus are part of
its routine life. That festivals function in part to affirin communal identi-
tles makes festival time part of everyday life. Although it may initially seem
contradictory, festivals are both within the reéalm of the everyday und spe-
cial, differentiated experiences outside the realm of the everyday. Annual
community festivals like Gilroy's exemplify that the constructs mveryday.
life and special events are not mutually exclissive but are relational, existing
only as complements to and in contrast to esch other In fact, one factor
that contributes to the success of the festival gente as a strategy for iden-
tity uffirmation is the juxtaposition of everyday/special that coalesces in this
troditional form. Roger Abrahams articulites a similar view when he notes
thut “there is a2 continuity and a dislectic between everyday activities and
these [enactments or marked behavior such as festival and rituals] height-
ened eveiits™ (1977, 1oo). Part of what makes the Gilroy Garlic Festival such
s strong affirmation of the city’s medinted food-themed identity is irs time
out of time-ness: the once-a-year Festival affirms the city's sveryday (self-
proclaimed) status ws Garlle Capital of the World. As long as a community
festivol remains vital to its hout community, the atfirming didlectic and con-
tinulty continues,

An unguccessful “annial” event—ane that is so poorfy atteénded ar not
well teceived within the host community that It is not repeated—interrupts
contimiity of identity formation not only by discupring the community’s cal-
endar but by derailing the drganizers' attempd, through the festival, to create
historical cantinuity for the community and to affirm a promoted identity,
Even if a festival does not evoke a specific momient in the Inculity’s past,
its promation as an "annual® event implies 3 connection to the past and
to the future. The higher the number of years an annual festival ean claim,
the greater its implicit and explicit links to the pust. Contrlbutors to Eric
Hobsbawn and Terrence Ranger's celebrated anthology (1983} ably demon-
strate that although historic continuity might be largely fictitious, that may
be of little concern ts arganizers ot attendeos. Linnekin and Handler (1954}

alternatively suggest that traditions, whether regarded as genuine or spuri-

CNEATIHG AN CLLEMBATING COMMUNITY N GILIDHY lag)

ous, iire social and cultural constructs reflecting discourses of power, repre-
sentation, and interpretation. Indeed, whether or not an event (s interpreted
ak an guthentic tradition depends in part on how it is variously presented
and interpreted by organizers, participatts, and observers.

Each of these approaches to mterpreting tradition is useful when study-
ing how people engage traditional forme of creative expression, including
the community festival, to facilitate yenses of place and senses of commu-
nity, Most impartant is recogniticon that all traditions are gocial or cultural
constructs that reflect relationships of power (individunl and/or group refa-
tiong; hegemonic, suliversive, o a chanjpiable combination of both) and that
the traditions’ meanings will change over time, just as sociul and power rela-
tiors change over time

A useful way to embrice the dynamism inherent in discussions of tradi-
tion withowt gefting bogged down in the rhetorical danger of “authentic”
w0 often avsoctated with “tradition” (Bendix 1997) is to embroce the com-
plementary notion of a “useable past”: the application of creative imag-
ing to the interpritation of o group's hetitage and collective memory that
results in re-presentutions of & potentially artificially constructed past in
the service of community buidding. The evocation of i usable past to invent,
justify, or explain communal traditions us in element of identity negotia-
tion and affirmation is one passible strategy atilized by community leaders
and sometimes embraced by Individils to ascribe meaning and establish
u sense of communal identity and place. .Agnlm the GilroywGarlic Festival
presents o salient example. Image wakers organized the inaugural Festival
it an attemipt 1o put a positive spin on thelr city’s malodorous reputation.
Becanse it was sucoessful, image makers establishied the Festival as a city tra-
ditloe, thus affioming and promoting & positive association between Gileoy
and garlic. Celebrating useable pasts through inventing traditions can also
provide soclocidtural refuge amid rapid social change, affirining local Iden-
try when external forces seem to threaten it (e.g., Bendix 1984, Conzen 198y,

Hishisbavwn 1084, Hoelscher 1098, Teluja 1007).

Whether they are invented or moted traditions, community festivals
Mre part of the process of individual und collective self-anthentification.
They can be 2 means of integrating individuals into the spirit of 2 collective
identity and celebrate as well as enhance individual, group, and place iden-
tities (de Bres and Dovis 2001, Schuiltz 1904). A festival Is one way a locale
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cally attention to Itself. Part of the appeal of the community festival {5 thut it
serves multiple functions in the economic and symbalic lives of individuals
and locales: when suecessful like the Gllroy Garlic Festival, a recurring event
brings people together in the spint of celebration at & definite tme and in
a situnted place, generates financial gain, and, similarly, generates 3 sense of
commmumnity.

Place-specific. food-themed festivals, Tike the Gilroy Garlic Festival,
archestriuted to promote a locale's bodscape identity are enltural pesfor-
mances: As such they are enoctmenty that display culture in action, As framed,
symbalically charged intensifications of experience, they become venues
where peaple enact individunl and collective identities and expectations
(Singer {9gy, Turner and McArthur 1990). Cultural pedforimances wee con-
structed fram the same complex historical, political, and social processes
that inform daily life, sesthetically reconfiguring the wotlds of those who
produce theny they are collective representatinns of sockal desires, sucred
longings,: and personal motivations of their performonce communities {(e.g.,
Flores 1995). Whether local festivals or grand spectacles like the Olympics,
such displays are “occasions in which as a culture or society we reflect upon
and define ourselves, dramatize our collective myths and history, present
outselves with alternatives, and eventually change in some ways while
remaining the same in others” (MacAloan 19844, 1).

The cultural pecformance mode! recognizes dramutic displays as reflect-
ing, interpretings and influencing the society matrix within which they are
enacted.” This approach facilitates interpretations of social dramas, spec-
tacles, rites, festivals, and other performative eyents s purt of the ongo-
ing processes of identity formation und negotiation. Performance theorists
“read” these events as semiotic texts variously employing the familiar tropes
of metaphor and, drawing vn Mikhail M. Bakhtin, the carnivalesque, cor-
rectly recognizing that these two processes, as well as others, can oceur
within the same event (Brown 1097, Geertz 1973, Lavenda 1997, Noyes 20031,
Culturul performances are part of a dialectic botween structiire and agency,
muay exhibit symbolic reversal of hegemonic sovial and power relations,
express identity, are liminal so potentially transformational, are potentially
counter-hegemonic, and may affirm the existing social order (e.g,, Brandes
1988, Erltin 1996, Fertiandez 1986, Limon 1980, Turner 1082). The Gilroy
Garlic Festival illustrates that theye processes are not necessarlly muatually
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exclusive: several of these processes are al work at any given time within
mst cultural displays. Multidinensional events warrant multilayered read-
ings. MacAloon’s (1984b) aonlysis of the Olympic Games exemplifies this
approacht in developing a theoretical paradigm for complex pecformative
events, he outhnes the synchronism of the four central performative genres
[spectivele, festival, ritual, gome) that coexist within the mietagenre of the
Games.

Creating and Sustaining Community

Thee Festival brings together Gilroy residents from all sectors of the com-
miunity who volunteer their time for Festival planning and events. Their
efforts raise funds for local nonprofit organizations, charities, and scheol
proups. Their repeated volunteer participation instills and reinforces a sense
of commilnul spirit year after year As 2002 Gllroy Garlic Festival President.
Kurt Chacon reminded visivors in the Festival program hoak *As you enjoy.
your day here, please keep In mind that this wonderful event is put an by
over 4000 volunteers who domte their time (42,0004 volunteer hours) to
more than 150 nonprofit grougs, Over the last 23 years, the Festival has
awarded almost 6 million to these groups. In addition to the econamic
benefity derived from this svint, the Garlic Festival has taught us that giving
of Gtirselves to the community lus made Sur Community ae that we ane
all exuremely proud of * (Chacon zo024). Mention of the 4,000+ volunteers
“clocking” from 38,000 to more than 43,000 volunteer hours, as well as o
| general reference to the more than iso chanties who benefit from funds
pulsid at the Festival, cansistently appeirs in the President’s Message in each
year's program,

The Gillroy Garlic Festival, like most community festivals, is not held
soledy for the entertainment of and economic gain from outsiders. In addi-
“tlon to tungible financial gains are intangible bepehts felt especially amony
e locals whaose volunteer efforts make the event successful. These benefits
onme in the formy of frienddship among volunteers and individuals’ sense of
ountributing to the beétterment of the city, both of which engender commu-
-‘ml spirit Gilroyans” voluntary participation Is a form of civic engagement
‘that Robert Puttiam (eooo) argues has been in decline in Amenca, especially
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since the 1970% Yer community festivals throughout the conntry are staffed
by local volunteers whose efforts exemplify Putnam's contention that indi.
vidual civic participation leads to the betterment of the collective. The
repeated volunteerism ol Gilroyans challenges Putnam’s argument about
the decline of civic engagement: the ¢,000-plus volunteers—nearly 1o per-
cent of the city's population—who staff the Festival each vear demonstrate
that civic engagemant is alive and well, at least In Giltoy, at least for this
town’s annwal identificationa) event.

Many people returi year after year as volunteers, often warking in the
same area eqch year. Young Gilroyans whose parents volunteer often end up
assisting with Festival tasks themselves at a young age and develop zealous
aspirations to work their way up the volunteer chain of commund. Among
the young volunteers with whom I spoke 1s Liaren Bevilacqua whio, for
example, began volunteering et the Festival when she was seven years old,
working alongside her father as he helped set up and mun the massive park-
ing lots. When she was fifteen years old, Lauren aspired to be the first female
chair of the parking committee by the time she was twenty-two. Each year
Lauren took on additional responsibilities within parking lot aperations,
warking the weoek before the Festival as wall as all three days of the Festival.
At cighteen years of age she was no longee determined to be the Parking Lot
Committee Chair, although she did admit that it was “still kind of » goal ..
i would still be pretty cool to be the diamond in the rough so to speak” In
additlan to raising money for local nunprofit groupsund learning leadership
and management skilly, Lawren commented that it is the camaraderie shared
among fellow volunteers that keeps people returning year after year: “you
go to the same place bectuse you know and are pructically family with the
people out there” She says thit ghe and @ few other parking lot volutiteers
get together at least onee doring the year to recall anecdotes and memories
they've collected working together over the years. Many ather Festival vol-
uriteors see each other only ance a year, at the Festival, thus endowing those
intensive days together with a spirit of reunion and stressing the Festival’s
timie out of tire-ness

The cantaghous emergy of volunteering is what brings people back every
year to stand in the dusty parking lot or wark over ot flames for hours
and houss. Longtime resident, former Festival Board of Directors member,
aned contimuing valunteer fodi Heinzen commentod 1o me that many of her
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friends voluntéar at the Pestivitl, where “steony bonds ire mude when people
work tomhcr for a similar goal” Besides, she continued, "it's a fun place to
be. Everyong there is happy and baving a good time. It feels good to make
other prople kappy”

A wll the hard work wnd fun, the volonteers' interactions produce
sense of community, the fuzzy yet desiable senie of helonging in n physical
place as well as belonging to w group: The more than four, thousand volun-
teers can be understood us u temporury, Imagined community, one thut ¢on-
tains multiple imagined subcommunitics. A sense of community emerges
thint sustaing volunteer workers through the intensive dayvs before and dur-
ing the Festival. This temporary and intensive sense of community is similar
o communitas explored by Victor Tumer (1970 [1969]). Initially conceived
i ernerging duriog the limindl phase ol rites of passage, Turnee's notion af
communitas is applicable more broadly: it can refer to groups of individu-
ule that cotne together for u defined pétiod of time during which intensive,
focused, and heightened positive ar negative emotional energy and activitices
fuilitate 2 spirit of aneness. Going throngh such an intensive, mutunl expe-
tience produces a sense of community, one that s potentially transitary or
periodically vevived. The sense of camaraderie Festival volunteers nrticulote
extermplifies how shared purticipation in an intensive experience can gener-
ate a sense of community, Same volunteers, ke Jodi Heinzen and Luuren
Bevilacqua, sustain the fellowship throughout the year; others portake only
in the temparary community generated during the Festival

Visiturs similiardy ¢reote o tempaorary cdmmunity, albeif ane even mare
short-lved and amorphous than that of the volumteers. They also partici-
pate in the wemporary community created by the volunteers: An impontant
element of the visitor-volunteer Festival relationship s their reciprocal
exchange that is an essential thread connecting peaple. in 4 community, At
the Gilroy Garlic Festival, valunteers and attendees engage in importiant
material and ideological reciprocal exchanges. At the most basic level, in
exchinge fof the tén-dollar entry fee, Giltoyans reciprocite by providing
opportunities to consume Gilroy's Imaged identity, The hosts provide their
puests with food [garlie-laden foods iconic of Gilroy, for sn additiona] fee),
entertainment (live music, the oppoctunity to dance, cooking demonstra-
tions, children’s games), mementoes of the visit (a plethora of garlicabilia,
for an additional fee), und the experiential pleagure of being at the Festival,
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Each of these exchanges involves interaction between the Festtval partici-
pants. und visttors. Through these exchanges, locals and guests strengthen
the significance of the teaipocary communities defined by the festival frame.
The consumption of garlic-laden foods and participation in or abservation
of the gaclic-themed events, as well us copsumer transactions in' the Garlie
Mercantile where garlicahilia are sold; affirm Gilroy's identity as a foodscape
and cortribute to the perpétuation of Gilroy is a festive foodscape.

The volunteers are hasting a party to which thousands of people come
und, as Lauren Bevilucgua so astutely said, “the community feels the need to
come through for all the peaple who enjoy it There is something exhilarat-
ing about knowing that yau are needed to pull together a huge event... " In
addition to being hosts, the volunteors are affirming the valtie of their city as
a branded place and of the people who inhabit it: “there are the true devo-
tees who love to do it [voluitedr] because they simply love Gilroy and love
Garlic and love what Gilroy stands [for] and how it looks compared to the
rest of the country” Bevilacqua continued: That the volunteer efforts rase
noney to assist community groups adds another positive dimenafon to the
volunteers sense of contributing to and being part of a community. And it
adds another layer of reciprotity: valunteers give of themselves for the bet.
terment of the local organizations, which in turn contrilyate to the quality of
life for residents of Gilroy,

Not everyone catches the contagious positive communal spirit of the
Festival. Since itg inception, some city officials and residents have been
ambivalent about, incanvenlenced by, ar disenfranchised fram the Féstival,
One commumity leader speaking strictly “off the record” critiqued the
impartance grantéd (o gaclic and the Festival by thase with *tunnel vision”
This person wondered what the life of o garlic festival could be. Charged with
some aspects of long-term plinning for the city, this business person opined
that city leaders should be considering the changing economies of Gilroy
and of the region, and that they should be Inoking bevond garlic rather than
focusing on it to the seeming exclusion ol other profitable local industries
and businesses.

Longtime resident George White's family began raising garlic in Gilroy
early in the twentieth century, Even though he thinks the Festival makes a
“big deal of nothing” he conceded the he "liked anything that brings peo-
ple to Gilroy" (Vashel and Eggers 1886, 11). Even ardent supporters of the
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Vestival like Heinzen do scknowledge that although “the attitude of most
Gillroyans is positive - . . there are always some grumblers” It is especially the
residents of Eagle Pass, one of the newer residential deyelopments west of
town, whe don't ke the Festival because modified traffic patterns and traffic
jums during the Festival congest the roads leading to und from their upscale
development.

Although the volces of dissenting residents are few, they are part of the
foenl discourse, Absent from conversations and from most of the festivities
are the workers who labor lang hours harvesting and processing the g
lle, Late sumimner is the busiest time of the year for Christopher Rancli and
Gilroy Foods, as 1t is for most agricultural enterprises. The workers who
produce the ivonie food that defines Giltoy as a festive oodscape exist in the
bockground. Like the “avmy upon urmy of migrant workers™ in California
that have been part of “the material production of landscape and the pro-
duction of landscnpe representations” (Mitehell 1996, 1), these workers con-
teibiite to but are not a significant presence in the celebiration of garlic.

The organizers, volunteers, and paying attendees are, for the most part,
neveral steps removed from the processes of garlic agriculture. There are
important exceptions inclisding, notably, Bill Christopher from Christopher
Runch, who has been and continues 1o be involved with multiple aspects
of Pestival planning and peesentation, Dissenting voices are few sind faint.
Cirganizers, city leaders, and residents affirm that the Festival's economic
wnd Intangible benefits far outweigh the power of those whos it inconve-
niences or disenfranchises.

Sitice ity inception the Gilroy Garlic Festival has been a celebraion of
the locality and the intungible yet palpable sense of sivall-town spirit that
waints in this city. As one observer commented, Gliroy has “the town spirit of
Dopberism that mukes its glory in such agrarian championships [us claiming
10 e thee Garlic Capital of the World], a kind of naive civic optimism that
stretchivs back to its roots” (Steinhardt 1579).

If Imitation Is Flattery ...

16 b ot Just the Festival's rapid and tenncious sucoesk or Gilroyans’ dem-
anmtration of civic pride that makes Gilroy's status as a festive foodscape
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noteworthy, ‘The Gilroy Garlic Festival is particularly appropriate to study
because ather lestival orgunizers look to the Gilroy Garic Festival as
a highly successful model Gilroy and its Festival were included in a U,S.
Départment of Housing ind Urban Development publication "The Urban
Fair: How Citles Celebrate Themselves” (Office of Public Affairs 1981), As
the tithe suggests, fuirs and {estivals are regarded as vehicles for communal
selfaffirmation through celebration of community identity. The publication
is designed to facilitate self-evaluation of existing urban testivals, and aid
city leaders who want to organize new anes, for "the betterment of the com-
munity” [nclusion of Gilroy in this publication provided official, external
validation of and for the festival as well-run, and as o model of successful
clty-boosteriun,

If tmitation is the most siacere formyof flattery, ocganizers of Gilroy's
Fuestival indeed should be Hattered. Further validating Gilroy Garlic Festival’s
success is its acceptance among festival planners from othier cities asa model
to emulate, Visitors from acroes the country and throughout the world study
Gilroy's Festival, For example, in 3002, representatives from the Philippines
Province of Llocos, Incliding officials from the Philipping Départment
of Tourlum, visited the Festival. Other years, members of CalFest, the
Cudifornian and Nevada Festival and Events Association, bave cone to study
the intricacies of producing this Festival. In anticipation of Interpréting or
mimicking the Gilroy model for the betterment of their hometowns' celehra-
tions, vikiting festival organizers meet with Festival administration, talk with
volunteers, and take behind: the-scenes tours. At the anog Festival, | joined
a representative from the Delray Beach, Floridn, Chamber of Qommerce
ani & VI tour, led by Gilroy volunteer [odi Heinzen. During the tour we
hud access 1o areas off-limits to regular Festival attendees and were encour-
wged to ask questions about all aspects of Festival production. Praviding an
example of imitation hordering on repetition, consider nearby Stockton’s
Asparagus Festival which'is modeled after the Gilrov Garlle Festival and is
complete with their vegetable-themed version of Gilray's famed Gourmet
Alley, "Asparagus Alley” (Lewis 1967).

‘Giltoy's immge makers worked without the assistance of professional
festival organizery, yet their event became the envy of image makers deter-
mined to produce community festivals throughout the wardd, That they
could create a festive foodscape based on an ingredient on the toinge of
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mainstream American foodways attests to their creativity and commitment,
and people’s curlosity. Residents’ repeated participation in all stages of the
Festival facilitated and continues to reinforce their sense of Gilroy as home
and as a vallied public space.” Once established, personal and comtunal
connections to place seem nataral, even innate. If well marketed, presented,
and received, a food-place association can seem organic as well Such is the
cane with Gilroy and garlic. The Festival's ongoing popularity substantintes
Festival organizers’ anticipatory assertion that Gilroy is the Garlic Capital of
the World.



CHAPTER THREE
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From Foreign to Fad

Garlic’s Twentieth-Century Transition

AL g

llfoyuns who are sentimental about the days when Gilroy's air

reminded them of spaghetti sauce are also realistic. They know

that not everyone appréciates the ever-prosent olfactoty stimu”
lation that blankets southern Sants Clara Valley during processing season,
and that a negative reputation can sprewd further and linger longer than
Gilray’s distinctive smell. Food columnist Elizabeth Mehren incorporated
commentsaf derision about Gilroy s “pungent presence” into newspaper arti-
cles published in Los Angeles, Washington, D.C,, und Chicago, exiphasizing
the city's odariferous reputation (Mehren 1979a, 1999b, 1979¢), Former garlic
farmer. local chef, and Festival cofounder Val Filice reminisced that years
ago, as he stood watching water run through his farm's lrrigation system,
tourists driving along Route 152 would stop to inguire abont the “terribile
smell"—the smell of "Gilroy's gold.” garlic, being dehydraned. [t wasn't just
the smell of garlic processing that cansed many people to wrinkle their noses
and reinforced Gilroy's negative reputation. Mn Filice recalle that outside
the Italian community, “people were embarmssed to use garlic - . . bocause

GANLIC S TWENTIETH-CENTIRY TRANSITION a5 ]

[it caused] bad breath and [because of| its odor” Prejudice agamst garlic
as an ingredient and widespread mockeries of Gilroy's smell left Giltoyans
with low communal self-esteem. Festival cofoundes Rudy Melone noted
that upon his arrival in Gilroy In the late 19708, “[t|here was a general uie of
embarmssment about garlic—an absence of pride” (Midtguard),

The inaugural Festival factlitated the transformation of Gilroy's associa-
tian with garlic from negative to positive. Not anly did Gllroy's place image
change, so 100 did garich. The quirky Garlic Festival sccelerated gntllc"s
transitiin from a food on the digtary and social marging into mainstream
American foodways.

That fooad Is a metaphor for identity is readily accepted when telated to
regional and ethnio identity. Foodways are acknowludged “as a ticket ta
understand the power sustaining the continuity of ethnicity and reglon as
matrices for the membership of individuals in groups® (Brown and Mussell
1084, 1). Many contémporaty scholars correctly recognize ethnicity a5 o
social process rather than a fixed category, and situnte foodways within the
performative pracess of identity (e.g.. Kaléik 1984), Assocuations of ethnic
groups with partivular foods, pespeniated through “ethnic” restaurants and
ut ethnic food festivals, reinforce a general perception among members of
the group us well as among outsiders or turists that food is emblematic
of ethnic identity (Heldke 2003, Magliocco 1998). Whether conttmed at
an ethnic eiatery or an ethivic food festival, food Is perceived i “safe” way to
experience the exotic Other (Kugelmass 1990, Van Esterik 1982)0

It is not just tantalizing flavors that attract image makers to food as
an organizationsl theme the simultancous intrigue and seeming symbolic
neutrality of many food items are among its ultractions. Because food is
vegarded an = safe medium for experiencing the Other, be it a people or a
place, organizers can avoid potentinlly divisive issues such as ethnile jdentity
or contested histoty, Group or commanity sdentity can be un'mtenuanally ar
deliberately consolidated into a food item and, through that item, outsiders
and insiders figuratively consume the identity while literally consuming the
icomized foud. Food festivals und the food servid at them are food-cultre
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cansolidation in a festival frame. As Sally Moare and Barbarn Myerhoff note,
“[eJeremanies thut make visible a collective conmection with some commot
symbol or activity can minimize for a ceremanial moment their disconnec-
tions und conflicts . . . even while depicting them” (1977, 6). Festival orga-
nizers create cesemonial fopd events in hopes of drawing people together,
even temporarily, th generate a sense of cormunal spirit and identity based
o the prrceived accessibility of food, Food (s encoded with multilayered
systems of meaning and symbolism, however, making it "different from rim-
of-the-mill commodities, both in the depth of meaning ascribed to it and
in the complexity of the system that produces it” [Charles 2002} Buti like
that of most commodities, food’s symbolization ks dynamic and subject to
change.

Concisely stating a truism, Howdrd Marshall comments that “like dia-
leet and architecture, fond traditions are a main companent in the intricate
and impulsive svstem that joing culture und geography inte regionil char-
acter” (1979, 400). Over time and through intergsoup interactions, tradi-
tional foods of one group, be it a cultural or o geographic group, may take
on varied or new meanings: encoded meanings can change, reinforcing the
dynamic character of symbalic signification, The post-Civil War rransition
af Maine lobster from a Tow: to high-status food [Lewis 1998) and the evolu:
tion and malnstreaming of & Southwestorn culsine (Bentley 2004) exemplify
the changeability of food's emblematic significance. Place-food associations,
auch as Maine and lobsters ar Michigan and cherries, like many ethnic-food
associations, are often unquestioningly accepred. As natural as they may
appear; howevet, place-food assicintions hécome familiar through deliber-
ate manipulation and promotion. A casual tour through auy grocery store
reveils labels promoting 4 relatiohship between place and food product,
Even the produce section, mostly devoid of labels, boars witness to the cus-
tom of associating certain products with specific places. For example, the
contiymer might find Idaho baking potatoes, Califirnin berries, New York
and Washington state apples. Regional specialties increasingly find homes
in mainstream markets, but ln general the markets continue to stock items
popularly associated with specific plages. Place:food associations ace imaged
atd reinforced through commadificution, fram fobd lubels {de Wit 1008) to
feutive foodscapes.

cA S T IETHECENTURY TRANSIYION {47)

Immigrant Foodways, Nativism, and Dietary Reform

The embarrassment about which Melone spoke and that people felt towaird
garlic predates Glleoy’s negative press and odoriferous agribusmess. It was
rooted in cullnary egocentrism lingering rom the colonial era and rein-
foreed during the period of massive southern European migration 1o the
United States in the décades around the turn of the twentieth century.

ltalians have been coming to the Americuns continent since one of thelr
countrymen was instrumental in documenting previously uncharted linds
in the Western Hemisphere, The greatest nunber of Italian immigrants
came to the United States between 1896 and w10, with some three hun.
dred thousand recorded as arriving in 1907 alane [Federal Writers' Project
1938), While most stayed in northern and eastern cities to live and work,
suine wire taken ot went by choice inland to wark the lind or help develop
the unsettled spaces of the American West, Substuntial [talias immigration
1 California began around the time of that state's gold rush, facilitated by
pussienger ship service between ltaly and San Francisco that begon mid-
century (Gumina wy#). As California’s economy shifted [rom mining toward
agricultare and industry, ltaliun séttlement patterns shifted as well Drawn
by the gentle climate and availability of rich farmland, many Italians from
San Fraticisco moved toward the agricultural counties of San Joaguin, Santa
Clara, and Sonoma, contributing knowledje and labor to phese counties’
nascent agricnltural industries.

Despite the cultural diversity of Califurnia’s papulation, prejudices
againss. certaim immigrant groups informed the social landscape, as they did
theoughout the country. One manifestation of cultural bigotty came in the
form of culinary egocentriom. Such “deviations fram the logic of the table;”
notes Rewy Tonnakill, historically “had very little tiy do with food. They were
political or social gestures™ (Tannahill 1988, 347). She observes that those in
“the Western world whao canulized their ordinury humun need to feel supe-
tior” did so through intalerance of “homuosexusals, Jows, people who ate gar-
lic or colored their hoir, Catholics; blacks .. " (ibid., 3481, The presence of
gurlle eatere among her list of people discriminated against ihdicates how
widespread the digtaste was for both the food and the peaple who ate it
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Since people articulate individual and collective (dentities through
incorporation of or aversion to particular consumobles; it follows that rejec-
tion of specific foods can be really a prejudicial dismissal of the people
associited with that food, Hence, the early aversion to garlic among Anglo-
Americars, particnlarly those of northern European descont, wae an expres-
sion of their prejudice agitingt garlic-eating immigrant populations. The
historical anti-garlic sentiment can be understood as a minor articulation of
nativist ideéology. what John Higham (wss) deseribed us nutionalism guided
by an antiforeign spirit and related foar of tnternol threats 1o the nution (see-
also Anbinder ooz, Billington 1974, lacobson 1998, Knobel 1905},

This antiforeign spirit has its roots in America’s colopial heritage, spe-
cifically pre~Civil War anti:Catholle sentiments expressed by Protestants, a
prejudice carrled with the colonists from England (Highom 1955, Tanmahill
1988). The antiforeign spirit amnng the people who wers themselves recently
traniplanted foreigners evolved into a sense of Amertcan exceptionalism.
Early feelings of American exceptionalism weree u natural ontcome of the
Puritan conception that their “city on the hill” was a fulfillment of scriptural
prophecy. The ideological seeds of American exceptionalism slowly ger-
minated and nranifested in the nativist movement. Throughout American
history, the targets and expressions of nativist prejudices, though not always
called that, have varied In the mid-nincteenth century, an intifoceign spirit
was drticulated In political and social ways, including the short-lived Know-
Nothing Party and longer-lusting reform efforts intended to expedite the
Americanization of immigrant populations. At the tuen of the twentieth
century through the First World War, the population that commanded
much of nativists” sttention wak the Southein Earopean immigranes, includ-
ing espechully ltaltuns. Reflecting the opinion of the time, Jacob A Rils wrote
in his muckraking expos¢ thut the “swarthy Italfan immigrant” who is aléi
“hanest” and "lighthearted” “claims o lurge share of public attention, partly
because he keeps coming at such a tremendous rate” (g9 [189al, 47, 45).
Sa widely known and shired among Riis's readership were the Itallan’s “con-
spicuous faults” that Riis was not inclined to enumerate them.

The concern felt by nativists over controlling the flow of immigration,
and thelr anxlety about exerting control over those immigrants alveady liy-
ing in America, informed official and unofficial activities in the interest
of Americanization, A multitude of reform efforts attempted to expedite
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Americanization of the immigrant masses. This 15 not to suggest that all
reforin efforts were articulations of nativist ideology; they were not. Yet
many reformers linked foodways with one's fitness to be an Amervan cifi-
zen, These reformers interpreted the continuing practice of Imuuigrant pop-

wlations’ native foodways as un-American,

Sevirnl histacical contingencies informed nativists” mclmation to
reform immigrants. A setse of cultural und ethnic superiority amang some
Anglo-Americans of northern Europeun descent, bolstered by i festur-
Ing fear of losing political power as the population was diluted by these
immigrant populations, ted the flames of the rekindled natvist movement.
The flodd of Cathalic immigrants, specifically immigrants from southern’
Furopean Catholic countries such as laly, was perceived as a threat to the
American political system and national identity. Labor clashes, right-to-
vate issues, and muckraking thut revealed the sgualor in which many urbas
immigrants lived brought concerns about assimilation or lock thereof to the.
fore, resulting in whiat was perceived as an immigration problem. The turn
of the twentieth century witnessed incrensed distrust of immigrant popu-
luthdrts. The steadily increasing distribution dnd readership ol newspapets
and magazines pecpetuated and spread the negatiyity, The prejudicial title

and content of 4 o1 article in American Kitehen Magazing exenplify the

eri's prejudice ugainst inymigrant oods. by the article "Queer Foreign Foods
in America,” the author called immigrant foods “coarse and uwnsavory cam-

pured with the food of his [the Immigrant's] adopted land” (Shapiro 1986),

e Allan MeLaughlin of the ULS, Public Health and Marine Hospital Service
was b [requent commentutor on Immigrants and “the immigrant problem”
in the early years of the twentieth century. In his authoritative magarine
articles he perpetuated detrimental stereotypes of several immigrant “raoes,”
including the Iulians (e.g., McLaughlin 1904, 1003),

Food reform was one of several avenues pursued by Progressive Era
(=18gn-1900) reformers seeking to Improve the lives of urban immigrants.
That ers's attioades toward food reform were w continuation of earlier health-
diet reform efforts. Sylvester Grahom (1704-1851) was one of many early
nineteenth-century health reformers whose teachings emphasized vegetari-
ahism, temperance, and sexual abstinence. Like many other dietary reform-
ers of that period, he advocated a diet devold of ull condiments und spices
becuuse they overstimuloted the body (Haber ano2. Nisserbaum 1980),
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Fallowing in Graham's footsteps were many whase healthmotivated, dietary
reform teschings had long-lasting Influences on the American diet. Other
nineteenth. and early twentieth-century reformers, including especially
Wilbur Olin Atwater (1844-1907, who introduced the calorie to Americans)
and John Harvey Kellogg (1851-1943, creatorof Kellogg's cereal), talked about
food and marality without reference to taste, tradition, or context; for them
food was regarded solely as fuel for the body (Carson 1976 [1957], Coveney
avo0, Whatton 1982), The teachings of these early dietary reformers for-
ever changed the ways Americans think about and consume food (Schwirtz
1086, Stavey 1964}, As the health-dietary reform movement secured a foot-
hold among nineteenth-century Anglo-Americans, they began to turn their
reformemindedness toward others. Believing their foodways and lifestyles to
be superior to those of the increasing numbers of immigrants from southern
ind énstern Europe. reformers sought to Americinize Imemiigrants” diets.

Reformers involved in settlement houses and the home ¢conomics
movement regarded foodways i an appropriate mediom through which
to Instlll American values among immigrant popualations (Juss 2004).
Reformers targeted food because they equated healthy eating with the
health of the nation, Robert Woods, who ran one of Roston’s settlement
houses, expressed the reformist ideology that foreign foodways were ill-
suited to the American way of Jifé; in a 1904 charity organization pablication
he wrote that the tuliin's “over-stimulating and innutritious dict is precisely
the opposite sort of feeding from that demunded by our exhilarating and
taxing atmospheric conditlons. This fuct suggeits [that dietary reform is|
the fipst and perhaps the chief step in bringing about the adapration of the
Italian type of life to America” (1904, B1). Visually and odoriferously distine-
tive, Italian immigrants’ foodways were particularly conspicuons to those
concerned with assimilation. Continued use of exotic Hovors was Iriter-
preted as reststance to Americanization and, therefore among madical nativ-
1515, @ theeat vo national security, As Harvey Lovenstein notied. "[tllhe acrid
smells of garlic and andons wafting Hirough the frmmigrant guarters seemed
to provide unpleasant evidence that their inhabitants found American ways
unappedling that they continded to find foreign (and dangerous) ideas as
palatable as their foreign food” (2003, 104),

‘Several other undercurrents were swirliig about during the Progressive
Era that infarmed dietary reform efforts. Gne of the social forces directing
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teformers’ attention to foodways was the “cult of domesticity” that fortified
early nineteenth-century domestic life (Cott 1997 [1977], Sklar 1973), The
cult of domesticity empowernd women with saperior moral sensibility and
positipned their domain, the domiestic sphere, us critical to the development
nf strong individual and thecefore national churacter. This ideology fostered
belief in the civilizing capacity of women umong many of the era’s elite and
the emerging middle class; and it wis wonien in these strata of soclety who
had both the time and the inclination 1o participate in reform movements.
As the century matured, the bellef in wormen as keéepors of marulity was
absarbed into American ideology. The idea that women and women's work,
such as domestic food preparition, can shape ind contral the morality of
sogiety is at the foundation of much of the late nineteenth-century social
tefoim ideology. Settlement houses and classes 1aught there, including
cooking classes, were perceived to be for the good of the Immigrants and of
the hation; resistince in the form of failure t assimilate was interpreted as
disdiyalty to the immigrants' sdopted home and  threat to the strength of
rhe nation.

Reform efforts in the decades around the turn of the twentieth cen-
tury were inspired also by tremendous changes taking place in nearly all
aspects of food science and téchnology. Among the many influences shaping
Americans’ percaptions about food anid consumption at that time were the
discovery of vitamins, the nascent field of nutritional science, the advent of
selentific conkery, the emergence af home ecbnomiics as a respectable source
for domestic management advice, the growth of corporate food purveyors,
and the increasing importance of food advertising” Scientific discourse
within the domestic sclence movement about food and the body resembled
thiose of previous distary ceformers: food was sustenanco and fuel. pleasure
and toste simply were not part of the rhetovic.

Additional undercurrents informing the evolition of Amerncan atti-
tudes towird food and dietary reform included a tenacious vestige of Turitan
ideology and lingering influences of British culinary tradition. Waverly Root
describes "3 Puritanical disapprovil of self-indulgence and 4 feeling that
there was something sinful about enjoying one'’s food” (1995 [1976], 152).
This Puritan spirit may be so firmly planted in Americans’ psyche that, as
he suggests, it nourished the nineteenth- century moralistic dietary reform
movement, and continues in the contemporary apprehension toward foods
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that are offered and consumed more for pleasures of the palate than for
nutritional sustenunce.

In his exploration of American culinarvy herftage, Harvey Levenstain
{2003} notes that, despite the presence of non-British immigrants, American
foodways during the colanial era through the ninetenth century were most
significantly influenced by British foodways (see also Harris 1970 [1074]).
Consistent with the restraint displayed toward the uee of spices amang the
British middle and upper classes during the eighteenth century, the new
Americans eschewed heavily seasoned foods: Garlic and other strong fla-
vors were regarded as dangerous to the moral fiber of society because spicy
foods were thought to stimulate the body, which in turn led to sinful sexual
thouglits and excessive cansumption of alcohol, The association between
Malians and garlic was so firmly implanted in the popular imagination that
i aversion to garlic expanded int o negative attitude toward Itallan lmmi-
grant foodways (Levenstein 1983). The talians were certainly not the only
mmmigeant populition whose traditional foodways embraced garlic, nor the
only ones subject to culinary ethnocentrism. In his study of changing food-
ways among Greek immigrants to America, Robert Theodorataus (1681, 1983)
stresses the potent negativity among Anglo-Americans toward garlic and
Its eaters In general, and toward Greeks in particular: *No food has rised
mare ire among anglicized Americans thun has paclic. Both gadic 20d those
who ate it were viewed us offenders against public decency and morals” His
research concludes that after 1060, however, as othet ethinic foods (nota-
bly Italian and some Spanish) became more popular Bure-Anglo American
acceptance of garlic became mare “liberal” By the 1970s, he continues. gatlic
wits sed in Greek recipes In larger amounts and with incrensed frequency.
Since there were so many maore Italian than Greek immigrants settling in
the United States around the turt of the twentieth century, it is np wonder
that the association between garlic and Italians was more firmly established
n the populor imogination thin an association betwieen garlic and other
Immigeant communities,

The well-intentioned reformers. did not anticipate that their efforts
would meét resistunce. Despite reformist pressures and the challenges of
procuring familiar ingredients, Itallan immigrants generally clung to their
foodways. Food is. after all, a sensual link to one’s homeland, and familiar
foods are all the more comforting for thase living in a new or fareign couniry.

1
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Irilians immigrants used food —traditional talian foods, or Americon foods
peepared in traditional Italian witys—as what Tracy Poe (2001) calls “pot-
tuble systems of ethnie unity? und tangible symbols of their mother country,
Iy cithes likie New Yark, and in small towns like Roseto, Pennsylvania, [taliin
immigrants tended to live in close-knit communities with other Italians. In
San Francisco, for example, there existéd a "snisll colony with a physiog-
nomy ail'its own . - [that] was essentially self-suffictent, in small part, of its
own volition, it much larger part, because it was socially und economicadly
constrained to be s, The presence of this homogeneous core of Italians nat-
utally re-enforced habits, customs and modes of thoughy . ..* (Radin ra3s).
Adding to the fact that food played “particularly important roles in Jtaliin
family lifel,] - . . it was extremely difficult to gain entry into ftalian family
hame and kitchens of to coax the women out of them” (Levinstein 1085).
Dimat'waarrﬁ.cﬁom-had little impact on changing Italiun foodways also
hecanse refarmist idedlogy and practices; taught pritarily through cooking
sl notrition classes; undermined the role and significance of ltalian women
as dorriestic autharities and knowledgeable cooks. As Hasta Diner summa-
rizes In her study of intmigrant foodways, “Discussions of ltalion wormen as
cooks, and good ones ot that, and as the ones who stood by their food as
the symbol of their indispensability, ran through the remismbeced details of
immigrant and first-generation life” (4001, 77). The fact that these women
hid to leash to use new ingredients and new appliances made them likely,
cundidates for the cooking classes offered by reformers at setflement houses
and by home economists it public schools. But such classes wene viewsd with
disdoin, Although they attended other classes such as sewing with enthusi-
wstn, fow purticipated in classes on putrition, cooking, and food budgeting.

Thie general pattern predominuted m most setthoment houses and othes sltes
for Linmigrant adult education. Astierican amellorative organtsations tried
hard to appesl to ltallan women to modify their cooking habits. But Walkin
womitn motly ignored them . . . [becnuse] otrending a ciass on u particular
subject amounted to an adimbsiun of ignornce. incompetence, 4 need to
impieove. Since Ttalian women in Americn defined much of therr personal
warth in termy of cooking, conking classes were cultural Lind mines. ... For
1 woman (o sgn up for a cliss would be tantamount to s public declonition
that her fumily somehow found her cooking skills wanting, '
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From Culinary Periphery to Food Fad

The lingering saspicion toward particulur spices and seasonings, and reform-
st prejudice against forgign diets continued well into the twentieth con-
tury. Yet despite the best efforts of social réformers and lingering foodways
prejudice, gartic slowly infiltrated mainstream American cookery. Garlic’s
gradual incorparation into revised editions of Fannie Farmer's The Baston
Cooking-Schnol Cook Book, the cornerstone of classic American cookery
Instructionul books, reflects incremental assimilation and acceptinice of the
pungent bulb. The book's first edition in 1896 neither included garlic among
the Hst of condiments "used to stimulate the appetite by udding flaver to
food? nor was gardic an ingredient in any of the five tomatn sance recipes,
including "Savce & 'ltalienne” (Farmer 1896, 241), The only recipe in the
96 cookbook that called for garlic was "A Chapon.” a piéce 6f bread ritbbed
with taw garllc and incorporated Into a tossed salad to season salud, Garlic
was not included in the “Seasoning” section of the 1gi1a edition (Farmer 1913
[1906]). Yet by 1933 garlic was listed as an ingredient in a few dishes includ-
ing a recipe for "Mexican” tomato sauce, which called for one clove of garfic;
surprisingly no garlic was amany the ingredients for that edition’s “lallay”
tomato sauce (Farmer 1933). The 1953 reyised edition finally included ganlic
10 its “Spices and Seeds” section, noting that "Garlic adds particularly wppe-
tizing seasoning to many dishes” (Farmer 1951, 36). Garlc is also present as a
key ingredient in several dishes, among them “Garlic Olives] *Gurlic Broad.
and "Sauce for Spaghetti”

Despite a gradual incorporation of mare recipes with garlic in the 1950
tenth revised edition, editor Wilma Lord Perkins advised caution, noting
that "Many foreign recipes owe much of theic special guality to unusual ses-
sonings. Use unfuamiliar seasonings with discretion” (Farmet 1950, 18), Othes:
conkbaoks printed in America included recipes with gatlic, indicating that it

“was not 3 completely unfamiliur or wholly eschewed ingredient. For axam-
ple, Miss Corson's Practical American Cookery and Household Management
(1886), penned by New York Cooking School founder Tuliet Corson, included
a recipe for “mock-cayiare” made by pounding boned anchovies with a clove
of garlic
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Amid dramatic changes in Americun foodways during the first half
of the twentieth century, ambivilence toward some fureign foods, includ-
it garlie, remained. In his social history of eating in America, Levenstein
claims that American culture’s phobia about garlie made it “a particular
embarrassment” (2003 [19esl, av). The author of a 193¢ article about the
chirismatic and hugely populat New York Yankee loe DiMaggio affirms that
T is “well adapted to most LLS. mores.” specifically mentioning that he used
wilter itistead of olive ail to slick his hair and that he “never reeks of gar-
b* {Bunch 1939, 69). Even though garlic retained its negative auta among
mon-Ttalians, Levenstein (1985, 3003 [1993]) also notes that some “ltalo-
American” dishes were so resistant to reformist Americanization thut they
re ndapted and incorporated into the mainstreant foodways. Rather than
Iwing Americanized out of existence, dishes like spaghetti transgressed cul-
wend boundaries, were adapted (thus Americanized by modification), and
o Incarporited Into mininstream foodways. The incorporation of spa-
hetti and meathalls into restaurants frequented by non-ltallans and ento
imestic and commercinl menus of non-ttalians exemplifies how Ttalian
Joodways contributed 1o an evolving twentieth- century Atnerican casine
11 1046, Hector Borardi sold his Chef Boyardee canned spaghetti business
o an Ameriian conglomerate, i inove thist exemplifies the nncoupung af
Jave foods fram enclave businessmen: going corporate marked the tran-
of "ethuic foods into the aatianal morketplace and the coltaral main-
mm of American life” (Gabaccia 1998, 158-151). % |

Iir the mid-twentieth century garlic was continuing its gradual tran-
Mtlon from a food on the margin of mainsteeam American fooflways wa
millar ingredient. A recipe for garlic bread was not included in The Boston
Cubkine Schaol Cook Book until the 1051 edition. By 1946/ the author of an
in Collier's magezine seemed to be complaining that gatlic bread had
e 4o ubiquitoiis in restaurants and on domestis dining tables through.
ﬂ\t conntry that it “borders on the commonplace” {MacDougald ].r.
), Cansimption af fresh garlic rose from about 4.5 million pounds in
A48 1o vver 36 million pounds by 1956 (ibid.). Even allowing for gopul&
.y'nwth those numburs indicate an impresstve rise in use, anid sigest
st Ampericing were acquiring a taste for the pungent product. A few years
liter the American Dehydrated Onion and Garlie Associntion spotisored
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4 conytimer sirvey, the results of which were noteworthy because they
“disprove[d] some widely held theoriés abaut the use of gatlic in the home*
(Gentry Foods wen), From the survey Gentry Foods, a producer of dehy-
drated garlic, concluded that “Garlic, in'all ity forms, is a growing market,
with greatest use among younger familles . .. Garlic is a sophisticated prod-
uct, appealing more strongly to persons of ibove average econoimic status
and education ... And garic le now soclilly acceptuble, belng used almaost
as aften for ‘tompany' meals as for family meals; and is breing used by over
90 percent ctf all families” That o garlic-processing compiny published such
optimistic statements abowt one of its products js self-servings bun even if
their optimism was hyperbolic, they were commenting on an vxisting food
trend: the increased use of previounly esthewed ingredient.

Historians pasition the late x9g0s und early 19608 18 pivotal years Loy
American fvod culture (e.g, Belason and Scranton 2002, Shapiro 2004).*
Ongoing developments at all levels of farm and food industrialization since
the last decades of the tineteenth century ficilitated the industrlalization of
cooking and consumption practices from the 19505 onward {Symans 2000,
Twn disparate events took plice within days of each other in 1963 that bol-
stired an ongoing transformution of American foodways and domestic
cooking lundseapes; the airing of Tulia Childs television show The French
Kitehon, uml‘the publication of Hetty Friedan's The Eewminine Mystique.
lessantyn Neuhaus summarizes that “the 19608 saw the rapid ‘gourmetiza-
tion” of United States food culture” (1003, $23).

Early populusr American celebrity chefs such as James Beard and Tulia
Child did much to promote the use of garlic among American home cooks.
Included in James Beard’s 1965 cookbook, Menus for Entertatning, were
numerons recipes incorporating garlic as a primary séasoning agent, among
them sevetal breakfast dishes. His encouragement of home cooks to incore
porate garlic into the first meal of the day. especially dishes prepared for
company, indicated his willingness to set aside previously popular notions
of restraint In favor of flavor® Julia Child's y968 The French Cﬁcj Coukboaok,
based an her wildly popular PBS television program, included a recipe for

Ailgo Bowldo, Provengale garlic soup, Although there is only one gsuﬂcv-
centric yecipe in the baok, its inclusion indicated her interest i getting
American domestic cooks (o be less inhibited abowt using garlic. Beard's and
Child’s enthusiastic incorporation of ingredients previously regnrded with
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suspicion served o expand domestic cooks’ and diners’ willingness to work
with and eat such ingredients.

Before becoming widely accepted by the American public, garlic devel-
oped a cult-like following. Among its Jeading proponents was Llovd 1.
Harris who, in 1974 founded the organization Lavers of the Stinking Rose
to spread the gospel of garlic In addition w an annual newsietter called
“Garlic Times!' Harris anthored two books about garlic that became classics
among devotees: T Book of Garlic (1979 197a]} and The Offictal Garlic
Lover’s Handbook (1686). In 1976, at the suggestion of Harris, Berkeley res-
taurateus and chef Alice Waters organized a garlic-themed Bastille Day din-
aer at her Chez Panisse restavrant Already known in culinary circles for
her.commitment to using only seasonal, arganlc fonds long before it was
trendy, Waterss thome meal elevated garlic 1o an ingredient worthy of criti-
cal acclaim among other chefs und foodies,

By the mid-1970s. the number of garlic fans was increasing and cook-

inj with gurlic became a fad. The emergence of a genre of garlie- thened

cookbooks around this time reflects garlic’s status as a food fad ingredient.

Farly in the publishing trend wete Tie Great Gurlle Cookbook (Meyer wnd

Cato 1975) and Garlic Cookery (Shulman 1984} The Gilroy Garlic Festival

Committee contribiited to a growing garlic-centric literature, self-publishing

The Gartic Lover’s Cookboak (198o) followed by several others, including Gar-

lic Lover's Greatess Hits: 20 Years of Prize-Winning Recipes from the Gilroy

Garlic Festival (1948), Thete |s no shortage™of garlic cookbooks in the con-

temporary marketplace; indicating garlic’s popularity among American
eaters, of at Jeast among cookbook authors and publishers.” Documentary
filmmaker Les Blank commemarated garlic’s apparent Bay area cult-type
following in his 1980 film Garlic s s Guod as Ten Mothers. Included in the
fifty-one-minute film s footage from the first Gilroy Garlic Festival as well
s from the Chez Panisse garlic dinner, Garlic is the main ingredient not
otily of books, videos, and theme dinners, but also of dome restauruts, most
notibly San Francisco’s famed gorlic restaurant, The Stinking Rose: A Garlic
Restaursnt. The restaucant’s owner Jerty Dal Bozzo published his hamage
1o the bulb, The Stinking Cookbook: The Layman's Guidy to Garlic Eating
Drinkisg: and Stinking (1994), which is sald, along with other garlicabelia,
through the restaurant’s web site (www.thestinkingrose.com) and in a San
Francisco retuil store.
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The measurahle change in garlic’s acceptance is partly the result of
changing ottitudes toward the populations who used garlic. The steady
flood of immigrants from Southern Europe that contributed 1o what had
been conceived as “the immigrant problem” slowed during Wotld War 1.
Lmmigration restrictions in the 1920s further curtailed the influx of immi-
grants from southern Earope, With the passage of stricter immigration laws,
interest in Americanization reforin waned.* A postwar desire among Anglo-
Americans for national unity likely conteibuted to increased tolerance of
southern Europeans already living in the United States, althaugh engolng
prejudice against Asians belied the presumed wish for national unity. Social,
political, and econamic crises, including the Great Depression, World Wi
(1, and Cold War ideology diverted attention away from Americanization ta
matters of survival and national unity, especially between Anglo- Americans
und the European immigrant communities they previously considiersd out-
siders, Changes in immigration low and immigrution patterns continued to
inform Americun foodways. As the population changed, g too did what
constituted mainstream foodways. For example, increased immigration of
Mexicans und Latin Americans in the late 10608 and 19705 facilitatisd expo-
dure to und availability of new foods and flavoe combinations, some of which
gradually entered the mainstrenm,

Renewed health concerns in the 1960 had middle-class Americans
thinking about food differently and initiated & quest for ways 1o cook and
eat with less fot and less kalt.* Using spices, including garlie, to season food
wak presented an a healthier wuy to cook and eat for health-conscious
Americans. The ethnic revival of the 1o70s elevated ethnic clothing, dialect,
and fabdways. It aleo stimulated Ameticans to think sbout éthnicity in new
ways. as pegutiable, voluntary and, therefore. not quite so foreign.

Gradually gurlic entered the world of gourmet foods and from there it
rapldly transitioned, as do many foods that mark distingtion, to the main-
stream. Genovese pesto, 4 sauce made from garlic, fresh basil, pine nits,
and parmeésan ar pecorino cheese blended with alive oil, for example, now is
readily uvailable in jars at grocery stores throughout thie courtry, Increased
interhational travel also roused an inferest in what previously had begn for-
eign favors. All of thess factors exposed un increasing number of perople to
ditferent foods and foodways, including garfic, which less than a century ago
was the subject of condemnation.
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By 1979, garlic was still on the fringe of American fooﬁwgys. but it was
less negatively charged as an identificational icon than it had been. The
iminediate success of the first Gilroy Gaelic Festival indicates that at least
fifteen thousand peaple were cuvious about garllc and to see what Gilroyans
would do with gatlic. The Festival owes Its success, according to Mr Filice,
to people’s willingness to try whut he called an underappreciated food.
That eulinary curiosify is attributable to garlic’s gradual tncorporation into
Afnetican foodways and the willingness of Bay area residents to attend a
quirky food festival. Many forces coalesce to inform the constantly evolving
Américan cullnary landscape; likewise, many forces contributed to Gilvoy
image makers' sucoessfitl hranding of the city as a festive foodscape.



