THE
GRADUATE

INSTITUTE INSTITUT DE HAUTES

GENEVA

ETUDES INTERNATIONALES
ET DU DEVELOPPEMENT

GRADUATE INSTITUTE
OF INTERNATIONAL AND
DEVELOPMENT STUDIES

Meat in the Heat: A History of Tel Aviv under the British Mandate
for Palestine (1920s-1940s)

THESIS
submitted at the Graduate Institute
in fulfilment of the requirements of the
PhD degree in International History

by

Efrat GILAD

Thesis N° 1376

Geneva

2021






Meat in the Heat: A History of Tel Aviv under the British Mandate
for Palestine (1920s-1940s)

© 2021 Efrat GILAD

INSTITUT DE HAUTES ETUDES INTERNATIONALES ET DU DEVELOPPEMENT
GRADUATE INSTITUTE OF INTERNATIONAL AND DEVELOPMENT STUDIES



Meat in the Heat: A History of Tel Aviv under the British Mandate
for Palestine (1920s-1940s)

THESIS
submitted at the Graduate Institute
in fulfilment of the requirements of the
PhD degree in International History

by

Efrat GILAD

Thesis N° 1376

Geneva
2021



Efrat GILAD

Sur le préavis de M. Davide RODOGNO, professeur a I'lnstitut et directeur de thése, de M.
Cyrus SCHAYEGH, professeur a llnstitut et membre interne du jury, et de Ms Lisa
HAUSHOFER, Senior Research Associate, Institute for Biomedical Ethics and History of
Medicine, University of Zurich et expert extérieur, la directrice de I'Institut de hautes études
internationales et du développement autorise limpression de la présente thése sans
exprimer par la d'opinion sur son contenu.

Le dépét officiel du manuscrit, en 6 exemplaires, doit avoir lieu au plus tard le 24 mars 2021.

Genéve, le 24 février 2021

Marie-Laure Salles

Directrice

Thése N° 1376



RESUME / ABSTRACT

(1700 caractéres maximum espaces compris)

Titre de la thése / Title of thesis : Meat in the Heat: A History of Tel Aviv
under the British Mandate for Palestine (1920s-1940s)

Résumé en francgais: Sous le mandat britannique pour la Palestine, les experts sionistes
(économistes, agronomes et nutritionnistes) ont dissuadé les Juifs de consommer de la viande ;
toutefois, la viande est restée un aliment important dans le régime alimentaire des Juifs européens
surtout dans les villes de Palestine. En se concentrant sur la capitale carnivore du pays, Tel-Aviv,
cette thése explore d’abord la raison pour laquelle les experts sionistes se sont opposés a la
consommation de viande et comment les colons juifs urbains ont ignoré ce conseil. Ensuite, cette
étude souligne la maniére dont les colons urbains ont créé des systemes pour accéder a davantage
de viande dans un pays ou I'offre était limitée et retrace les tensions qui ont émergé au sein de ces
systemes. Enfin, cette thése démontre comment I'industrie de la viande de Tel-Aviv était liée a
I’expansion et au développement de la ville, lui permettant de gagner plus de terrain, de revenus et
d’autonomie. En tant que tel, ce travail montre comment I’accés grandissant des Juifs a la viande en
Palestine était peut-étre contre I'avis des experts, mais a finalement servi I'objectif national : la
colonisation de la Palestine.

English Summary: Under the British Mandate for Palestine, Zionist experts — economists,
agronomists, nutritionists — discouraged Jews from consuming meat, yet meat remained an
important part of European-Jewish diets especially in Palestine’s cities. By focusing on the country’s
carnivorous capital — Tel Aviv — this dissertation first explores why Zionist experts objected to meat
consumption and how urban Jewish settlers ignored this advice. It then highlights how urban settlers
created systems to allow themselves more access to meat in a country of limited supply and traces
the tensions that arose within those systems. Finally, this dissertation demonstrates how Tel Aviv’s
meat industry was tied to the expansion and development of the city, allowing it to gain more land,
revenue, and autonomy. As such, this study shows how increasing Jews’ access to meat in Palestine
was perhaps against experts’ advice, but ultimately served the national goal: the colonization of
Palestine.
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Meat in the Heat: A History of Tel Aviv
under the British Mandate for Palestine (1920s-1940s)

Abstract

Under the British Mandate for Palestine, Zionist experts discouraged Jews from consuming
meat. Yet not all Jews adhered to Zionist guidelines, and meat remained an important part of
European-Jewish diets especially in Palestine’s cities. By focusing on the country’s
carnivorous capital — Tel Aviv — this dissertation first explores why Zionist experts objected
to meat consumption and how urban Jewish settlers ignored this advice. Then this
dissertation traces the systems urban settlers created to allow them more access to meat in a
country of limited supply. It also traces the tensions that arose within those systems, before
demonstrating how Tel Aviv’s meat industry was tied to the expansion and development of
the city, allowing it to gain more land, revenue, and autonomy. As such, this dissertation
shows how increasing Jews’ access to meat in Palestine was perhaps against experts’ advice,

but ultimately served the national goal: the colonization of Palestine.



Introduction

In 2019, according to OECD statistics, the world’s leading consumers of beef were
Argentina, the United States, and Brazil. Argentina prevailed with an annual 38 kilograms
per capita, followed by the United States and Brazil with 26.3 and 25.2 kilograms per capita
respectively. In 4™ place, almost tied with Brazil, was a more curious contender: Israel, with
25.1 kilograms.! With beef consumption almost on par with global heavyweights more
commonly associated with their love of meat, the proverbial “falafel nation” might be more

accurately described as a carnivore’s capital .’

Aside from Israel, countries that tend to hold top positions in these lists are countries known
for their love of grilling meat. This practice is rooted in the historical, geographical, and
cultural development of these settler-colonies come nation-states where European settlers
used their cattle to colonize. In Australia, the United States, Brazil, and elsewhere, cowboys
or gauchos wandered across vast green fields with their massive herds of livestock,
dominating space and grabbing land. Grilling meat out in nature on an open fire symbolized
the settlers’ connection to the land, and eating that meat was — and still is, according to

scholars — a celebration of masculinity, power, and domination.’

Anthropologist Nir Avieli shows how in Israel too, meat grilling is linked to nationalism and

more broadly, to power.* Building on theoretical frameworks that tie the settler-cowboy

! “Agricultural Output - Meat Consumption - OECD Data” OECD Data, 2019,
https://data.oecd.org/agroutput/meat-consumption.htm. [last accessed 20 November 2020]

? Yael Raviv, Falafel Nation : Cuisine and the Making of National Identity in Israel (Lincoln: University Of
Nebraska Press, 2015).

3 Nir Avieli, “Grilled Nationalism: Power, Masculinity and Space in Israeli Barbeques,” Food, Culture &
Society 16, no. 2 (2013): 301-20. Marshall Sahlins, Culture and Practical Reason (Chicago: University of
Chicago Press, 1976): 170-179; Barbara E. Willard, “The American Story of Meat: Discursive Influences on
Cultural Eating Practice,” The Journal of Popular Culture 36, no. 1 (2002): 105-18; Luciano Bornholdt, "What
Is a Gaucho?: Intersections between State, Identities and Domination in Southern Brazil", Textos 4 (2010):
23-41.
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experience to the nation-state, Avieli suggests that the ultimate Isracli barbeque — the
Independence Day al ha’esh — is a symbolic celebration of Jewish nationalism. Of the meat
consumed at these feasts, Avieli concludes: “the roasted cuts of meat are portions of
processed and refined Israeliness that the Jewish citizens of the state absorb into their bodies

35 5

in a day that symbolizes more than any other their connection to the nation-state”.

In his analysis, Avieli incorporates a theoretical framework based on the historical
development of other settler-colonies with an observation of contemporary Isracl. But in
Israel, the link between the history of meat and contemporary consumption patterns is not
quite straightforward. While colonization is part of Israel’s past and present, Jewish settlers
did not wander with herds of animals across vast green fields to dominate Palestine’s
landscape. There were no Jewish cowboys in Palestine.® This does not mean there is no
historical link between meat and colonization in Israel, but that the historical trajectory that
led Israelis to consume as much beef as Brazilians was different, and thus requires further
investigation. This dissertation is the first comprehensive history of meat in Israel grounded

in extensive archival research.”

In this dissertation, I focus on Palestine under the British Mandate (1920-1948), and
especially on the interwar period. This is when, I argue, Jewish settlers laid the foundations
for a state with meat-eating habits on par with those of the beef producers of the world.
Doing so, I contribute both to the historiography of the Yishuv (the pre-state Jewish
settlement in Palestine) as well as to the historiography that links meat and settler-

colonialism. On the most basic level, this dissertation is one of few to explore the history of a

* Avieli, “Grilled Nationalism”.

’ My translation from Avieli’s Hebrew article on the topic. Nir Avieli, “Al Haesh: Meat, Power, Space and
Nationalism in Israeli Independence Day Barbeques”, Sociologia Israelit 14 (2012): 83-109 [Hebrew].

¢ There might have been one exception to this in Kibbutz Shamir, established in 1944 in the Upper Galilee
region. I will explore this further in my Postdoctoral project.

" Currently only few articles or book chapters have been dedicated to the issue of meat in Israeli history. See
“Sources” section below for an annotated list.
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meat-eating nation without a cowboy ethos. More intricately, it explores how urban Jewish
settlers created the foundations for a meat-eating nation in their efforts to make Palestine not
only habitable to them but palatable as well. Then this dissertation illuminates how in their
seemingly mundane actions, driven by the desire for meat, urban settlers directly contributed
to the colonization of Palestine. By focusing on Tel Aviv, which was both a major center of
Jewish life in Palestine and its biggest meat market, I contribute to both historiographies of
meat and Zionism by shifting the focus from cowboy-frontiers and pioneers to cities and

urban settlers.

I. Research Questions

Without a cowboy ethos and boundless pastures for livestock to graze, Palestine was not an
ideal location for settlers desiring meat. In other settler-colonies, a pull factor was the
potential to improve one’s diet by gaining more access to meat. Australia, for example, was
promoted to immigrants as a land where one eats meat three times a day.® In the United
States, Jewish immigrants experienced similar culinary changes: instead of weekly, they ate
meat daily. As historian Hasia Diner writes, “Their once meager cabbage or beet borschts now
glistened with fat pieces of meat”.” As Palestine was a country of limited animal husbandry, it
never offered European settlers a similar promise of more meat.'” On the contrary, during the

Mandate period, newspapers show that demand for meat was always higher than supply."

¥ Michael Symons, One Continuous Picnic: A Gastronomic History of Australia (Carlton: Melbourne University
Press, 2007): 38. Also relevant is: Peter J. Guarnaccia et al., ““We Eat Meat Every Day’: Ecology and Economy
of Dietary Change among Oaxacan Migrants from Mexico to New Jersey,” Ethnic and Racial Studies 35
(2012): 104-119.

® Hasia Diner, Hungering for America: Italian, Irish, and Jewish Foodways in the Age of Migration
(Cambridge: Harvard University Press, 2003): 179-180.

' Roza El-Eini, Mandated landscape: British Imperial Rule in Palestine, 1929-1948 (New York: Routledge,
20006): 121. Let alone meat, even Palestine’s promotion as a land where Milk and Honey flow was quickly
debunked upon immigrants’ arrival: Anita Shapira, Land and Power: The Zionist Resort to Force, 1881-1948
(New York: Oxford University Press, 1992): 42.

"' Not only Jewish settlers demanded more meat during this period, but also Palestinians. See below.
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Compared with other settler-colonies, access to meat was limited, and attitudes to meat
differed as well. While the demand for meat shows that Jewish consumers were interested in
meat, Zionist experts did not share their enthusiasm. Zionist institutions (such as the
Hadassah Medical Organization and the Jewish Agency’s Nutrition Committee) and the
experts linked to them (including economists, agronomists, public health experts,
nutritionists, and educators) promoted a low-meat or no-meat diet. Throughout the interwar
period, Zionist experts continued to try to convince Jews in Palestine to consume (and desire)
less meat.”? Cooking instructors promoted vegetarian recipes, newspaper articles described
the harm in consuming meat in Palestine’s heat, nutritionists highlighted meat-alternatives,

and agronomists promoted locally produced vegetables and dairy in place of meat.”

While scholars claim that barbequing meat in other settler-colonies was a celebration of
settlers’ connection to land and nature, that connotation was missing in Zionist imagery.
Rather than nature, fields, and cowboys, Zionist experts associated meat consumption with
Jewish city dwellers. This was a negative connotation especially as the prominent Labor
Zionist ideology promoted rural-living and many experts adhered to that ideology." In other
words, beef was a habit reminiscent of Europe’s “old Jew” as opposed to Palestine’s “new
Jew”. In 1938 a Jewish physician in Palestine wrote:

In the Diaspora too, Jews were excessive consumers of meat... but

somehow they never liked fruits and especially vegetables...The

concentration of the Jews in cities and their distance from nature in

the Diaspora led to their distance from natural foods . . . and now we
must make big changes in our diet.”

2 Anat Helman, “European Jews in the Levant Heat: Climate and Culture in 1920s and 1930s Tel

Aviv,” Journal of Israeli History 22, no. 1 (March 2003): 71-90.

1 See Chapter 1.

Y Erik Cohen, The City in the Zionist Ideology (Jerusalem: The Hebrew University of Jerusalem, 1970); Hizky
Shoham, Carnival in Tel Aviv: Purim and the Celebration of Urban Zionism (Boston: Academic Studies Press,
2014).

5 Quoted in: Dafna Hirsch, ““We Are Here to Bring the West, Not Only to Ourselves’: Zionist Occidentalism
and the Discourse of Hygiene in Mandate Palestine,” International Journal of Middle East Studies 41 (2009):
582-583.
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Replacing beef with dairy and vegetables was emblematic of the re-education that Zionist
experts demanded from Jewish settlers. To adapt to Palestine, experts asked settlers to forget
meat. When Erna Meyer promoted vegetarian recipes in her famous cookbook How fo Cook
in Palestine published in 1937, she insisted that housewives could cook vegetables instead of
meat because “one can always learn new things”.’ Then, to learn to enjoy eating vegetables
instead of meat, the prominent nutritionist Sarah Broomberg added in 1938: “the new

immigrant must not only learn, he must also forget”.”

The idea that Jews needed to learn and forget to adapt to Palestine begins to explain why and
how Zionist experts rejected beef. It also further highlights the discrepancies between the
history of meat in Palestine and the historiography of meat. One of the most prominent
arguments in the historiography on meat is that consuming the flesh of other highly evolved
mammals represents humans’ domination over animals and the environment. In other words, the
consumption of meat is the ultimate triumph of man over nature.” Conquering nature is also a
dominant factor in the historiography of Zionism in Palestine. For the Zionist project to
succeed, scholars claim, Jews had to overcome Palestine’s environment.” Zionists drained
swamps, planted trees, toiled lands, introduced species, eliminated species, irrigated, plowed,

sowed, cropped, bred, fed, and hiked.* Therefore, I present the first question that this

' Erna Meyer and Milka Saphir, How to Cook in Palestine (Tel Aviv: Women’s International Zionist
Organization, 1936): 29.

' The idea of learning and forgetting is especially prominent in the historiography on food in IsraelS. See for
example: Claudia Roden, “Jewish Food in the Middle East”, in Sami Zubaida (ed.) 4 Taste of Thyme Culinary
Cultures of the Middle East (London; New York: Tauris Parke Paperbacks, 2011): 153-158. Ofra Tene, ““The
New Immigrant Must Not Only Learn, He Must Also Forget’: The Making of Eretz Israeli Ashkenazi Cuisine,’
in Anat Helman (ed.) Jews and Their Foodways, (New York: Oxford University Press, 2015): 46-64; Joachim
Schlor, ““How to Cook in Palestine: Kurfiirstendamm Meets Rehov Ben Jehuda,’” in Nils Roemer (ed.)
Longing, Belonging, and the Making of Jewish Consumer Culture (Leiden: Brill, 2010): 163—-181.

'8 Nick Fiddes, Meat: A Natural Symbol (London; New York: Routledge, 1991).

¥ Sandra Sufian, Healing the Land and the Nation: Malaria and the Zionist Project in Palestine, 1920-1947
(Chicago: The University of Chicago Press, 2007).

2 For example: Sufian, Healing the Land, Oz Almog, The Sabra : The Creation of the New Jew (Berkeley:
University Of California Press, 2000); Alon Tal, Pollution in a Promised Land : An Environmental History of
Israel (Berkeley: University Of California Press, 2002); Dan Tamir, “Motives for Introducing Species:

>

14



dissertation seeks to answer: if conquering Palestine’s natural environment was essential to
the colonization of the country, and the consumption of meat was the ultimate act of

dominating nature, why did Zionist experts object to it? Why not meat?

The short answer is that there was no Jewish beef industry in Palestine, and so consumption
of beef had no value to the Zionist project. On the contrary, Zionist experts feared that it was
detrimental to it.*' Cattle for beef came from Arab breeders in Palestine and the region, and
later from Europe.” Any Jewish contributions towards the beef market were generated from
cows and calves no longer useful for the Zionist dairy industry. Efforts towards a national
meat industry waited until well after the 1950s when Israel’s political and economic situation
began to stabilize.” Then, it could only expand once Isracl occupied the Golan Heights in
1967 Even today, Israeli beef is mainly a byproduct of the dairy industry and the majority
of beef consumed in Israel is imported.” While neither a dairy nor a beef industry fit
Palestine’s climate or environment, Zionist planners decided to invest heavily in the former.*
Subsequently, Jewish settlers were asked to forgo “foreign meat” and consume “Hebrew

milk” instead.

Palestine’s Carp as a Case Study,” Environment and History 16, no. 1 (2010): 73-95; Tamar Novick, Milk and
Honey: Technologies of Plenty in the Making of a Holy Land, 1880-1960 (PhD Dissertation University of
Pennsylvania, 2014); Netta Cohen, Jews and Climate Science in Palestine, 1897-1948 (PhD Dissertation
University of Oxford, 2019).

2! Akiva Ettinger, “What are the Products that our Agriculture Makes Available for the Woman”, Everything for
the Women, date unknown, probably between 1938 to 1940. CZA/A111/25

22 See chapter 2.

2 See for example: Moshe Pfeffer, Raising Calves for Meat (Ministry of Agriculture and Development: Animal
Department, State of Israel 1952) [Hebrew]; D. Levy and R. Volkani, Survey of the Problems and Directions of
Development of the Cattle for Beef Industry in Israel (Volkani Institute for Agriculture Research, Rehovot,
1964) [Hebrew].

* The agricultural properties of the Golan’s soil and climate have made it a central location for Israeli food
production including, according to one source, approximately 40 percent of Israeli beef as well as many other
agricultural produce. See a report from the American University in Cairo: Sara El Abd, “Economic Stakes in the
Golan Heights: Constraining the Peace Process?”, The Chronicles (2009): 44.

 Elizabeth Wachs and Alon Tal, “Herd No More: Livestock Husbandry Policies and the Environment in
Israel,” Journal of Agricultural and Environmental Ethics 22, no. 5 (2009): 401-22.

6 Yaacov Shavit and Dan Giladi were the first to note that dairy was a peculiar choice as the pillar of Jewish
agricultural settlements, and Tamar Novick further showed this by discussing the strenuous efforts involved in
creating the Zionist dairy industry. See: Yaacov Shavit and Dan Giladi, “The Role of the Dairy Farm in the
Development of Jewish Settlement during the Mandatory Period,” Cathedra 18 (1981): 178-92. [Hebrew];
Novick, Milk and Honey.
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Already in the 1930s, it was clear that Zionist efforts to promote milk-instead-of-meat gained
limited success. Consumption of meat in the Yishuv only rose with new waves of settlers
from central-European countries and better socioeconomic backgrounds.?”” Even in the 1940s,
when the British government recommended a (wartime) daily allowance of 25 grams of meat
per day in Palestine, according to the press Jews consumed on average “60 or more grams per
day”.®® This was especially the case in Tel Aviv. As expressed by historian Anat Helman:
“European meat-eating habits reigned in Tel Aviv’.* With animals imported live and
slaughtered locally, during the interwar period 50 percent of all imported meat was consumed

in the city.*

How is it that these urban settlers ignored the advice of experts? The ideologies of Labor
Zionism seeped through experts’ advice, but only a minority of Jewish settlers actually saw
themselves as pioneers who manifested Zionism in their every action.”’ While familiar with
the ideals of Zionism, these “ordinary” immigrants also carried over to Palestine habits
rooted in their countries of origin.**> Scholar Yael Raviv claims that consuming the produce of
Jewish agriculture, such as “Hebrew milk”, was a “political statement, a deliberate
performance” while eating other agricultural produce was “an everyday, unmarked act”.® I
argue, however, that resisting the advice of experts by consuming meat was deliberate and
equally political. Thus, the second question this dissertation deals with illustrates what
happened when urban settlers ignored experts’ advice. I ask in particular how did settlers in

Tel Aviv gain access to meat in a country of limited supply? What were the systems they

* Helman, “European Jews in the Levant Heat™.

8 «What are the Butchers Striking about?” Ha boker 28 January 1947; “Who is to Blame for the Meat
Shortage?” Ha boker 26 August 1947.

* Helman, “European Jews in the Levant Heat”: 75
3 Ibid.

31 Gur Alroey, An Unpromising Land Jewish Migration to Palestine in the Early Twentieth Century. (Stanford:
Stanford University Press, 2015).

32 Anat Helman, Young Tel Aviv: A Tale of Two Cities (London: Brandeis University Press, 2010).
3 Raviv, Falafel Nation: 55.
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created to make Tel Aviv into Palestine’s carnivorous capital? And how was this, indeed,

political?

This dissertation shows how beyond the disagreement over meat — should it or should it not
be eaten in Palestine — access to meat was also a highly contentious matter within Tel Aviv.
Writing about “dietary utopias” in Egypt and Cuba, Eman Morsi writes: “The history of
access to meat becomes a story of the shaping of desires and expectations”.** In Tel Aviv,
desires and expectations revolved around the idea of consuming meat but also of procuring,
producing, and selling meat. Questions of access to meat in Tel Aviv caused consumers to
complain, importers to profiteer, butchers to strike, and the municipality to quarrel with
representatives of the Mandate government, among other internal and external disputes.
Tracing the place of meat in Tel Aviv highlights the internal contradictions, conflicting
attitudes, and varying practices concerning meat consumption among Jews in Palestine. In
this way, instead of focusing solely on the ideals of Labor Zionism, this dissertation

highlights alternative ideas about eating, living, and making a living in Palestine.

The last question this dissertation presents has to do with retrieving the role of meat in the
colonization of Palestine. Specifically, I ask how did urban Jewish settlers take over and/or
bypass a livestock economy based on regional ties between Arab breeders and merchants. In
addition, how was the procurement of meat for the population of Tel Aviv linked to the city’s
expansion? How did the city use the “meat cause” to gain more land, taxes, and authority? By
looking into these questions with a focus on Tel Aviv’s slaughterhouse and its meat-strikes, I
show how even though experts disregarded urban settlers’ meat habit, ultimately, the systems

created to maintain it were not detrimental to the Zionist cause but promoted it.

3 Eman Morsi, “Let Them Eat Meat: The Literary Afterlives of Castro’s and Nasser’s Dietary Utopias”, in:
Chen Jian, Martin Klimke, Masha Kirasirova, Mary Nolan, Marilyn Young, Joanna Waley-Cohen (eds.) The
Routledge Handbook of the Global Sixties: Between Protest and Nation-Building (New York: Routledge, 2018):
565.
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II. Historiography

MEAT

Cattle Colonialism

Beginning with Alfred Crosby’s definition of “ecological imperialism”, historians have
shown how animals were instrumental in assisting Europeans to take over land and establish
colonies overseas.”® As an extension of “ecological imperialism”, John Ryan Fischer
discusses “cattle colonialism™ as the process in which Europeans introduced domesticated
livestock to new territories, and the animals became a forerunner for colonialism. As they
reproduced, multiplied, and wandered, cattle conquered frontiers and trailblazed the way for
settlers, turning open fields into farmlands and transforming grass into meat.*® In addition, as
Virginia Dejohn Anderson argues, because livestock-based agriculture was widespread in
Europe, European settlers considered animal husbandry necessary for agricultural
development in the territories they took over. Within the imperial design, “progress” and
“development” was the process in which European models of agriculture were adopted and

performed by indigenous peoples.’’

Recent contributions to this historiography also emphasize how in addition to ecological
shifts, “cattle colonialism” changed how both settlers and indigenous people lived and earned
a living.*® At the meeting point of environment and labor, scholars show how the imagery of
the cowboy was culturally celebrated but historically sidelined to make way for industrial

ranching and meatpacking.” In the 19" and 20™ centuries, this resulted in reduced prices for

3% Alfred W. Crosby, Ecological Imperialism: The Biological Expansion of Europe, 900-1900 (Cambridge:
Cambridge University Press 1986).

36 John Ryan Fischer, Cattle Colonialism: An Environmental History of the Conquest of California and
Hawai’i (University Of North Carolina Press, 2015).

37 Virginia Dejohn Anderson, Creatures of Empire: How Domestic Animals Transformed Early America (New
York: Oxford University Press, 2004).

38 Fischer, Cattle Colonialism.
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beef to the enjoyment of growing urban middle classes, who, in turn, came to expect beef at
affordable prices. Supplying cheap beef meant continuous dispossession of lands to produce
cattle and the exploitation of workers to produce meat, feeding into the cyclical “cattle-beef-
complex” as defined by Joshua Specht.” In the 21 century, Alex Blanchette shows how the
industrial ranch has evolved into the “factory-farm”: a type of corporate town where
everything is planned and practiced in accordance with the production of meat-animals.
Because meat-animals are capital, and producing them is so vital for these towns' livelihoods,

human life there is reorganized around the lives and deaths of animals."

Blanchette’s contribution is significant. As stated in the previous section, a prominent
argument in the historiography of meat has to do with humans’ domination over animals (and
essentially nature). Historian Christopher Otter has made the most compelling recent
contribution to this argument by showing how human interventions have — in effect — created
an artificial bovine. This animal not only lives in an entirely artificial ecology, outside of
which it could not exist, but even its body has been reconfigured to meet human meat
demands. For example, through experiments in feeding and slaughter, humans achieved the
desired “marble effect”: no longer does fat and muscle develop separately in bovine bodies
but simultaneously and intermingled. According to Otter, this “artificialization” is designed
to capitalize cattle to the maximum, which demonstrates the power of humans over the entire

existence and bodily evolution of other species.* Blanchette rejects — in his words — human

% This argument is central in: Joshua Specht, Red Meat Republic: A Hoof-to-Table History of How Beef
Changed America (Princeton: Princeton University Press, 2020). Related arguments were made in earlier works.
Notably, Bornholdt illustrates the gap between the imagery of gauchos (used by the state) and the realities of
their livelihood struggles, in: Bornholdt, “What Is a Gaticho?”. Pilcher shows the imperialism of American
meatpacking as the practice was exported and enforced in Mexico, depriving traditional Mexican butchers and
methods. In: Jeftrey M Pilcher, The Sausage Rebellion: Public Health, Private Enterprise, and Meat in Mexico
City: 1890-1917 (Albuquerque: University Of New Mexico Press, 2000).

0 Specht, Red Meat Republic.

4! Alex Blanchette, Porkopolis: American Animality, Standardized Life, and the Factory Farm (London: Duke
University Press, 2020).

2 Christopher Otter, “Planet of Meat: A Biological History,” in Tony Bennett (ed.) Challenging (the)
Humanities (Canberra: The Australian Academy of the Humanities, 2013).
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domination as an analytical framework. Instead, the anthropologist claims that through the
“factory-farm” human and animal lives are subjected to “industrial capital animality”.* Yet
the two are not mutually exclusive. If we consider Otter and Blanchette’s works together,
what we can see that power lies in the production of cattle as capital. The drive for capital

dominates over humans and animal lives together.

Another important factor of the power paradigm inherent to the history of meat has to do with
the history of the science of nutrition, especially as it relates to imperialism. Meat, nutrition,
and imperialism seem to be intertwined since the mid-19" century. Following the discovery
of the protein in 1838, an enduring taste for meat was validated by science as physiologically
essential. As Mark Finlay illustrates, some pseudo-scientific theories followed. In Britain, the
United States, Germany, and elsewhere, chemists, physicians, cookbook authors, and
statesmen theorized that if meat builds muscle, it also builds political power because a
nation’s strength depended on the vitality of its men. Was it a coincidence, they asked, that
the most powerful nations of their period were meat-caters? How else could one explain the
domination of the “beef-eating nations” over the “rice-eating peoples”?** Rather than casual
annotations on local diets and global dynamics of power, these comments became embedded

in nutritional thinking.

In the imperial encounter of nutrition, the diets of indigenous peoples were used both to
explain their perceived inferiority and to perpetuate it. British nutritionist John Boyd Orr was

especially influential in his examination of diets in Kenya in the 1920s. The study highlighted

# Some scholars think that Porkolopis, published this year, marks the beginning of a historiographical turn.
Gabriel Rosenberg from Duke University described Porkopolis as a “field-defining work™. Quoted from Duke
University Press website: https://www.dukeupress.edu/porkopolis For more, see Rosenberg’s conversation with
Blanchette: “Working Pigs and Humans in the Age of Covid-19,” The Abusable Past: Radical History Review
(September 4, 2020), https://www.radicalhistoryreview.org/abusablepast/working-pigs-and-humans-in-the-age-
of-covid-19/ [Last accessed 20 December 2020].

* Mark R Finlay, “Early Marketing of the Theory of Nutrition: The Science and Culture of Liebig’s Extract of

Meat”, in: Kamminga and Cunningham (eds.) The Science and Culture of Nutritionl 840-1940 (Amsterdam:
Rodopi, 1995): 48—49.
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that the meat-rich Maasai diet was nutritionally superior to Kikuyu vegetarian diets.*
Similarly, and during the same period, in India colonial nutritionists highlighted the dairy-
rich diets of northern “martial races” such as the Sikhs, versus the “poor rice diets” of the
“non-martial” southerners such as the Bengalis.* Yet as historians of medicine have since
shown, the deficiencies in indigenous diets that were “discovered” by colonial nutritionists,
were often directly caused by colonial policies on food, agriculture, and taxation.”
Nevertheless, nutrition studies in the colonies served both to design colonial policies there, as

well as inform the metropole.

As Otter shows, the British “nutrition transition”, which highlighted the nutritional value of
meat, evolved in tandem with the growing accessibility of meat in Britain.** Accessible meat
was first a matter of military provisions, as the nutrition (and morale) of soldiers was deemed
nationally vital. Thus, while one British colonel concluded that “nothing will conduce to the
health and strength of the fighting man as fresh bread and fresh meat”, limited availability made
fresh-meat-alternatives more practical option<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>