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Abstract

Funded by Nellis Air Force Base (NAFB), my thesseaarch and analysis
examined Native American knowledge of heritage $oadd how diminished access to
food resources has affected Native American ideatid health. NAFB manages the
Nevada Test and Training Range (NTTR), land andace in southern Nevada, which
includes Native American ancestral lands. Durimgsearch period of 3 months in the
spring/summer of 2012, | interviewed members ofidafAmerican nations culturally
affiliated with ancestral lands on the NTTR, theuRalndian Tribe of Utah (PITU) and
the Bishop Paiute Tribe. My research included pignadint observation and 31 interviews
with tribal members considered knowledge holdergribgl leaders. In dialogue with the
literature of the anthropology of food, politicalaomy, and Critical Medical
Anthropology, my analysis focused on the role afthge foods in everyday
consumption, taking into account the economic,apenvironmental, and political
factors influencing heritage foods access and Mgtwork explored the effects of
structural forces and rapid changes in diet anéakoanditions on Native American
health. | found shifts in concepts of food-relat@ehtity across ethnic groups, tribes,
ages, and genders. | also found evidence of coléeetforts to improve diet-related
health at tribal and community levels. Throughdbelied aspects of my research,
participants and their families had the opportutotghare recipes and food dishes
containing heritage foods as a way to promote huneatth and knowledge

transmission.
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Chapter 1: Introduction

As | sit beside Ellen in her home in Cedar Cityalltduring an interview, | am
struck by her generosity in sharing candidly wité the rapid changes in conditions that
have happened during her lifetime, some of theensely personal. Ellen has a
wonderful, sincere laugh. Her home is beautifullsnished, and photographs of family
members adorn the walls. We quickly become coniitetevith one another as | ask her
guestions about her life and about heritage foodsrmman health. She speaks earnestly
about the positive influence of her grandmothersheswas growing up and how with
them she lived a healthy, traditional lifestyle.sp#e growing up “very poor,” she was
raised with wild, healthy, heritage foods. Elleelgefortunate to have been raised by very
traditional people and to have learned from germaratbefore her the traditional ways of
gathering and preparing food.

At the same time, Ellen is grateful that circumstsichanged during her lifetime
so that her children had greater educational andauic opportunities than she did. She
was very proud of working later in life and helpingr children get ahead. Ellen raised
her children differently than she had been raiSéak brought her children up with both
heritage foods and American foods. She values lbatlintegration into the larger society
and her Native identity, which she worked to imtilher children.

Many Native American participants in my researabjgut on health and heritage
foods described changes during their lifetimes smalar way: recent social conditions,
which included shopping at supermarkets and bugifigrent foods, were seen as better

than prior conditions, even if diets were healtlmethe past. Participants were more
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likely to have been raised with fresh, local proglfrom their own gardens or with wild
foods families gathered. Participants also sawp#reeived benefits of embracing the
larger economic system and thus gaining greater@um stability and mobility. As
participants experienced greater education andossmmnopportunity, the structure of
daily routines changed to accommodate school sééednd jobs. In addition,
participants had greater access to easier, momaldiespurchased foods for their
children and processed foods that fit into busfestyles. For many participants and their
families, trends toward more sedentary lifestyled kss healthy diets, due to integration
into the economic system and increased purchasgiloyver qualityfoods as opposed to
gathering and preparing traditional foods, creaeghtive health outcomes for younger
generations.

In the following chapters, | address the structurtiiences on heritage foods and
diet-related health among Native American partictpaNellis Air Force Base manages
lands in Nevada, including lands of cultural impote to Southern Paiute and Owens
Valley Paiute people, and funded my research ierai@ better understand Native
perspectives. My thesis research and analysis eealNative American knowledge of
heritage foods, or traditional foods, and how distied access to food resources, along
with other factors, has affected Native Americagniity and health. | evaluate the social
conditions and social inequalities that contrilbtotéhe prevalence of type 2 diabetes
among Native American populations. In additiomuastigate the dynamic relationship
between heritage foods and food-related identitgragrparticipants. My research adds
rich data and analysis to the ongoing scholarlgudisions about the anthropology of

food through revealing what heritage foods meaddtve American participants and
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how Native Americans perform their identity througlod. While scholars often discuss
food-related problems like obesity and diabetesdisidual issues related to individual
choices, my research fills a gap in the discusbipoasing Critical Medical
Anthropology/political economy to look at the ralecolonial history and ongoing

structural influences on diet choices among Nafimeerican populations.

Overview of Issues and Theoretical Perspectives

In dialogue with the literature of the anthropaolayf food, political economy, and
Critical Medical Anthropology, my analysis focus®sthe role of heritage foods in
everyday consumption at the household level an@tbaomic, social, environmental,
and political factors influencing heritage foodslahet (Gamburd 2008; Mintz and
DuBois 2002). | examine food-related genderedmiititons as well as food-related
elements of identity. | explore what Native Amensaf the southern Great Basin from
different generations and different places thiné aay about lack of access to food-
gathering places and its effects on heritage faadtjzes, identity, and health.

The anthropology of food is the study of culturel @ociety through the
examination of food-related objects, words, andalvedr (Tierney and Ohnuki-Tierney
2012:117). In anthropology, foodways focuses orfoabits and food practices,
including food gathering and food rituals (Jonesili@no, and Krell 1983:41). The study
of food and foodways has proved valuable in advapanthropological theory through
revealing broad societal processes as well as degistics of individual cultures and
societies (Mintz and Du Bois 2002:99). Numerousotanis have added to the body of

theoretical work around food, including Mary Dowgyla her research on food
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symbolism and Carole Counihan in her research od &md gender-power relations.
Important subtopics in the anthropology of foodude food insecurity and eating and
identity (Mintz and Du Bois 2002:99). In my resdartadd to the anthropological study
of food and foodways through investigating the @iéood in ethnic and Native
American identity.

My analysis explores questions of ethnic identityt$ emphasis on symbolic
Southern Paiute and Owens Valley Paiute heritagesfgauch as pine nuts, deer, and rock
chuck (the common name for a ground squirrel inntia@mot genus). While
contemporary Southern Paiute and Owens Valley @aiebple have not had access to
ancestral lands on the NTTR except through speeidlprograms, such as the
collaborative efforts among Portland State UniwgrsNAFB, and culturally affiliated
nations, they have continued to access and manaderélated resources in other areas
and still gather and eat heritage foods as a meamsintain identity (Spoon and Arnold
2012).

Political economy refers to a theoretical appradet takes into account
interconnected social, political, and economicdexin its analysis of social processes.
Political economists seek to analyze the influesfoeapitalism on all aspects of life.
Much of the theoretical work in political econontgmms from the writing of Karl Marx.
Important voices in political economy in anthropmpfanclude Paul Farmer and Merrill
Singer, who both use political economy to analy#g@pics in medical anthropology.
Critical Medical Anthropology, with its emphasis thre holistic study of human health,

including social conditions, fits within this framverk.



Critical Medical Anthropology

Critical Medical Anthropology is a body of theorgdhan approach within
medical anthropology that has an applied focussaedts to find solutions in a globalized
world (Scheper-Hughes 1994; Singer 1995). An ingmarcomponent of Critical Medical
Anthropology is the political economy of health.yBad political economy and its study
of the production and exchange of goods, in thég deealth services as commaodities,
Critical Medical Anthropology has a primary goalwfderstanding differential power
relations in social and political systems and ttifferential access to health and health
services among individuals (Baer, Singer, and Su&3@3; Kleinman 1988). It examines
health structures on a macro- and micro-level dsagehe dynamic relationship
between structures and individuals (Baer, Singat,3usser 2003; Kleinman 1995;
Singer 1995; Singer and Clair 2003). People’s wagektheir subsequent access to
healthy foods and adequate nutrition figure largedy the body of Critical Medical
Anthropology work. Through the lenses of the poéitieconomy of health and Ciritical
Medical Anthropology, my analysis demonstratesdisparities inherent in social and
political systems that affect Native American asceshealthy heritage foods and affect
their diet-related health.

In addition, Critical Medical Anthropology emphasszthe subjective and
individual experience of health and health carehis way, the theoretical lens of
Critical Medical Anthropology encourages a viewtlué personal as well as social and
political bodies (Scheper-Hughes 1994). The indigigdphysical body serves as more
than a cultural or social symbol or as an entitgahplete subservience to the State or

political body (Scheper-Hughes 1994). The phydcaly is seen in Critical Medical
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Anthropology as “the terrain where social truths farged and social contradictions are
played out, as well as the locus for personal taste, activity, and struggle” (Scheper-
Hughes 1994). The interplay between political amdad structures and the individual is
seen as dynamic and active. My research takesaaount individual perceptions while
filling in the gap of analyzing structural constr on diet choices.

Most importantly, Critical Medical Anthropology @ffs researchers and
practitioners a framework within which they may lexae and critique current conditions
and services for the benefit of those they researsinally marginalized or disadvantaged
peoples. Within this critical theoretical framewpakthropologists reveal deep social
inequities, and they challenge aspects of heaktersys that disadvantage people (Farmer
2001; Kleinman 1988; Singer 1995). Singer calls #mgagement to produce meaningful
social change “praxis” (Singer 1995). There is Buiaus and close relationship between
inequality in society and the living conditionsp#ople. There is also a close relationship
between poor living conditions and high rates skdse or social problems within a
particular community or region (Kleinman, Das, ammtk 1997; Singer and Clair 2003).
Critical Medical Anthropology underlines the idéat an epidemic, for example, does
not happen in isolation, but is the consequena@erafmber of related factors in a society
and community (Singer and Clair 2003). In my reslear highlight effective collective
efforts at the tribal and community levels that kvagainst structural forces and improve

diet-related health.

Research Site and Methodology



Nellis Air Force Base (NAFB), which funded my resgrathrough its Native
American Program, manages the Nevada Test andifigdiange (NTTR), land and air
space in southern Nevada used for military acéisjtivhich includes Native American
ancestral lands. In 2011, | was an intern on anagftaphic project with Southern Paiute,
Western Shoshone, and Owens Valley Paiute knowledigiers in the central and
southern Great Basin, which represented collab@ &fforts among Portland State
University, Native American nations, and NAFB. rmmaved my research to include only
2 tribes representing 2 ethnic groups, Paiute mdigbe of Utah (Southern Paiute) and
Bishop Paiute Tribe (Owens Valley Paiute). Throughexperiences as an NAFB
student intern and through discussions with trieatlers and knowledge holders, | chose
to focus my thesis research on knowledge of hexifagds, such as pine nuts and other
gathered foods, which are present on Native araidatrds and the NTTR. | chose to
look at the relationships among heritage foodgititle and human health. The return of
my research in the form of this thesis will help ™R managers understand Native
American perspectives and may even help proted-gathering sites of cultural
importance to Native American nations from militagtivities on the NTTR.

Located within the Great Basin in southern Nevaélda NTTR is comprised of
2.9 million acres of land and air space in soutidemada restricted for peaceful military
operations and managed by NAFB (NAFB 2012). Thohysof the NTTR is traced back
to the 98' Bombardment Wing, which was created in 1947 (NA#R2). There are a
total of 16 Nations culturally affiliated with ti¢TTR (Spoon and Arnold 2012), and |
consulted knowledge holders from 2 of these natimaduding (as federally recognized):

Bishop Paiute Tribe in central California and Paibidian Tribe of Utah comprised of
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five bands, Cedar Band, Indian Peaks Band, Kanasid BKoosharem Band, and
Shivwits Band in southwestern Utah (BIA 2013). Tigb consultation of knowledge
holders of these 2 nations, | worked with 2 ofétienic groups culturally affiliated with
the NTTR and located in the central and southeeaBasin region: Southern Paiute
and Owens Valley Paiute (Kelly 1934; Liljeblad dfalvler 1986; Spoon et al. 2011,
Stoffle and Zedeno 2001).

| utilized a comparative research design thauitet participants varying by age,
nation/tribe, and gender. Comparisons between amgg, between those younger than
60 years old and those older than 60, helped demmab@svhether knowledge of heritage
foods has been lost or changed. Gender comparisdped illustrate differences between
what women know about heritage foods and what nmemvkabout heritage foods.
Finally, gathering information from multiple ethrgcoups with cultural ties to the NTTR
offered the best representation of Native Amerjgarspectives critical to my research
analysis. Information gathered in one location wsed to confirm or complicate data
from another location. The two locations were chasee to informant availability. |
have included maps with locations of reservatiorg @ties, a table with demographic
information on my sample, and a list of heritaged® at the end of the document (see
Appendices B-E).

My sampling selection of interview consultantsluaied 10 knowledge holders
from Bishop Paiute Tribe (Owens Valley Paiute) @ddknowledge holders from PITU
(Southern Paiute). The sample contained individirata a range of ages, from age 40 to
age 80. Younger informants were not available duadk of knowledge or lack of

experience with heritage foods. Efforts were mad@dlude Southern Paiute and Owens
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Valley Paiute tribal health professionals as pathe sample of Native American
knowledge holders as a way to incorporate Nativekao-medical perspectives on
health. | selected expert knowledge holders, osgliants, who sometimes were and
sometimes were not considered elders, based omiafmn from community leaders.

A convenience sample including both genders wasctal to increase
understanding of gender-specific information regaydoods and eating practices. While
the emphasis of the project is on female perspestile to the interest of NTTR
managers in protecting female-related sites ofNfRER, men were included in the
sample in order to cross-check data about genderiezfs and attitudes.

Interviews were conducted on and off reservationsterviewees’ homes, and |
utilized an interview schedule and semi-structuréerviews. | began interviews with
demographic questions, including age, ethnic bamkgt, Nation, religion/spiritual
affiliation, education, and occupation, as a meaamaake comparisons between Nations
and generations. Later questions gathered knowlefligeritage foods and the cultural
importance of particular foods, women’s and meatdt/roles, gathering and food
preparation practices, eating practices and habits access to foods. Finally, concluding
guestions were focused on consultant perceptiohsalth in general, human health, and
connections among foods and health. During intarsjéneritage foods were referred to
as “traditional foods” or “traditional diet,” inre with the vernacular of the community.
The complete list of questions is included at the ef this thesis as Appendix A. The
children of consultants interviewed were invitedattend, keeping with Spoon’s and

Arnold’s (2012) methods and promoting the transiarssf intergenerational knowledge.



Depending on consent, interviews were audio rechraled audio CDs of
interviews were returned to participants. Audioorekings were partially transcribed for
analysis purposes only. | utilized pseudonyms ligparticipants mentioned in this paper.

As part of this applied project, | asked particigzaio share heritage food recipes
during interviews, which were then shared with otberticipants through a traditional
foods cookbook and through a community potluckdiaged. Applied anthropology is
the part of sociocultural anthropology that focusesngaging contemporary social
issues through policy analysis, applied reseanth peactice (Ervin 2005:2). My research
is applied in that | used research to make a lygritaods cookbook with and for
community participants and | gathered data to retodland managers (Ervin 2005:4).
PITU leaders and members were interested and Bcpaeticipated in this part of the
research, while key Bishop Paiute Tribe membergwet interested in making the
cookbook because it was not a project they neetiedn applied anthropologist using a
community-based participatory research approacirfRad Hoffman 2010), ihvolved
the tribal council and research participants ingtesg the research and the cookbook.
Photographs taken during the traditional foods eirwere used in the traditional foods
cookbook Along with tribal leaders, | organized a final gatimg of project participants
and their families in which participants prepareditage foods dishes from the cookbook

as a way to encourage intergenerational knowledgeinission.

Overview of Chapters
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In the chapters that follow, | introduce the readethe main issues concerning
diet and diet-related health among Native partitipand will analyze data on Native
foodways in light of identity, heritage, policy,@wmics, and social conditions.

After a chapter on the recent historical contexthefresearch sites, | outline in
Chapter 3 and 4 patrticipants’ perspectives on thvil diet, or traditional diet, the
current incorporation of heritage foods in Natie®ple’s diets, and the importance of
heritage foods to participants’ identity. | framgegtions of food and identity within the
larger understandings of social change and diefaanpge. | use concepts from the
anthropology of food, traditional food systems, &addways to distinguish between wild
foods, traditional foods, heritage foods, and faniloods. | explore how Native people
integrate both old and new foods into their livad ato their children’s lives through
regular heritage foods practices and ceremoniatioes and how Native people perform
identity through these practices. | define gendentity in terms of heritage food
practices that involve being good mothers and gattrhome. | address the influence of
the dominant culture on diet and food practices tivee, as tastes and knowledge
changed among Native people and as participants tausee themselves as functioning
in multiple worlds. Finally, | use the conceptsseff-understanding and groupness to
understand what these foods mean to Native peopéms of ethnic identity, through
their understanding of self as multicultural andMative and their understanding of self
as part of a group or tribe.

In Chapter 5, | discuss the effects of larger feyseich as economics, on
participants’ heritage foods access and heritaged@ractices. The theoretical

framework of political economy and Critical Medidahthropology encourages scholars
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to focus on major issues of economics and poliay tlave consequences for diet and
diet-related health, including the expense of hggatfoods today and the cost of gas to
travel to heritage food-related resources. Soaabions, or modifiable characteristics
of the environment such as transportation and adodsealthy food, are relevant to the
subject of heritage foods and in turn positivelynegatively affect Native people’s diet-
related health. These wider forces contribute ¢éottixic food environment. | reveal
Native perspectives on the health of the envirortraent affects heritage food-related
resources. Finally, | outline barriers to Nativeple's heritage foods access and
resulting barriers to heritage foods knowledgegnaission.

Chapter 6 narrows the focus from the general ttbod environment to the
prevalence of diabetes in particular. Through thenework of political economy, |
discuss the politics behind food advertising aredrdrady availability of delocalized food,
or distant food available to individuals and faeslithrough commercial channels as a
result of an intensified global network of socioeemic and political interdependency
(Pelto and Pelto 1983:507). Participants foundfficdlt to make healthy food choices in
the toxic food environment, especially in the “fodesert” where some participants live
(Beaulac et al. 2009:1). A food desert is a gedgapr socioeconomically
disadvantaged area characterized by relatively pooess to healthy and affordable food,
which compounds individual disadvantages and douies to social disparities in diet
and diet-related health outcomes (Beaulac et &92). | use insights from Critical
Medical Anthropology to address the question ofroal social conditions needed for
healthy diets. The rapid nature of changing samalditions, including living and

working conditions seen as improvements, amongvlatidividuals and families have
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dramatically affected Native American diets and-déated health due to loss of heritage
foods knowledge and incorporation of more proce$seds over time. | discuss
individual and collective efforts to improve diettated health and prevent or control
diabetes through diet and exercise and throughrghbealthy, heritage foods recipes. |
discuss the role of individual responsibility vessbe role of structural forces in diet-
related health and show the efficacy of collece¥ferts to improve diet-related health,
especially at the levels of the tribe and communitpnclude with a chapter discussing

the implications of my research and possible avemhorefuture research.
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Chapter 2: History and Context

The topic of my thesis is the concept of heritageds and their relationship to
human health, with a focus on political economy tneleffects of large-scale forces on
human lives and even human bodies. In order ty tuiderstand this subject, the modern
anthropologist, and especially the medical anthimgpst, must see beyond the
“ethnographically visible” (Farmer 2001:305) andastigate the intersection of the
social and biological in space and time. This s#¢etion may be hidden from view
through the erasure of key historical events froemmary and social consciousness
(Farmer 2001:308). The role of the anthropologidbilook deeper than the present,
surface state of affairs to understand the comopunfluence of history on particular
geographic places and people (Farmer 2001:308)pHrt of my project to reveal how
history continues to shape current systems antfaotdaauman bodies.

The theoretical frameworks of political economy &@rdtical Medical
Anthropology provide a backdrop for my analysishis chapter and force me to
consider the relationship of the individual to sbgj the dynamics of power in society,
and the influence of marginalization, deprivatiand inequality on Native American
lives over time. Political economy endeavors tesdthe interrelated structural forces at
work in a given society at a particular point imé&. Critical Medical Anthropology
allows me to examine the social conditions thatatly influence the health of
individuals.

Although an in-depth discussion of the broad, fdimeacharacteristics of the

American West are beyond the scope of this theaidl, endeavor to demonstrate how
14



recent historical events affecting Native Americangeneral have played out in the
particular cases of the Bishop Paiute Tribe andPiate Indian Tribe of Utah and in the

lives of tribal members.

Desert Diets

The Paiute Indian Tribe of Utah (PITU) and the BisliPaiute Tribe are both
federally recognized tribes with cultural ties amdis in the Great Basin. PITU is part of
the Southern Paiute ethnic group and is one of feiderally and non-federally
recognized Southern Paiute nations (Kelly 1934;08@nd Arnold 2012). Southern
Paiute ancestral lands span parts of Nevada, Btatgna, and California (Spoon et al.
2011:9). The Bishop Paiute Tribe is part of the @svalley Paiute ethnic group and is
one of five Owens Valley Paiute nations (Liljebkaad Fowler 1986). Owens Valley
Paiute terrain is situated in a narrow valley istemn California that includes the
headwaters of the Owens River and runs paralldl thi¢ eastern slope of the southern
Sierra Nevada Mountains (Liljeblad and Fowler 198&). Contemporary Southern
Paiute and Owens Valley Paiute tribal membersdivand off reservations and in both
urban and rural areas.

Southern Paiute and Owens Valley Paiute have cdikeeGreat Basin home for
thousands of years (Spoon et al. 2011). SouthatmePand Owens Valley Paiute
languages are oral, rather than written, and atieairto keeping the land healthy and
their culture alive (Spoon et al. 2011:10). Southeaiute rich oral history tells creation
stories and holds lessons that are transmitted gemeration to generation, including

“how to compatibly live with the land” (Spoon et2011:12). Participants in my research
15



talked about the connections they see betweepatllifes of the landscape, such as rocks,
springs, animals, and plants. They discussed hgwitant it is for their Native language
to be spoken throughout their lands and how the iskept in balance through prayers
and respectful management.

Southern Paiute oral history explains that Soutlainte people were created at
Nuvagantu, or the Spring Mountains (Spoon et d@129). For Southern Paiutes,
everything in the landscape is sacred and is lig8gpon et al. 2011:9). The land is
considered a relative (Spoon et al. 2011:12). Vieiw frames their relationships with all
other beings in the landscape and their relatignaith animals and plants used for food.
Stories are a gift from the Creator and teach SwaotRaiutes why things were created
and how the land should be treated. Humans are aiwohtb care for the land, not
passive recipients of its gifts. Due to mining,alaimg, and development, many powerful
cultural sites and the environment have been dathageply affecting Native spiritual
traditions and putting the land out of balance (8pet al. 2011).

Southern Paiute and Owens Valley Paiute peoplerexued the fragmentation
of their lands and knowledge due to colonialism #iadr relocation onto reservations
(Spoon and Arnold 2012). Mining and ranching alenip the settlement of their lands
dramatically affected ecological resources (SpawhArnold 2012). Numerous political,
economic, and ecological factors, in particularrglated policies of the reservation and
boarding school eras, have affected Southern Pantde€wens Valley Paiute heritage
foods knowledge transmission and also have leddancorporation of new foods as

important heritage foods.
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At the time of contact with Euro-Americans in thelM800s, hunting and
gathering along with agricultural practices weregnal to Southern Paiute and Owens
Valley Paiute ways of life and were practiced adouy to a complementary division of
labor, in which women gathered seeds and berrid¢le wien hunted (Gutierrez 1991;
Knack 1989; Prindeville 2004). Early European exgis noted the sophistication of
irrigation and small-scale farming in Southern Bamnd Owens Valley Paiute territories,
including the cultivation of corn, melons, and ssjuss, and later in the historical period,
wheat (Bolton 1950; Brooks 1972). In interviewsjdcussed with knowledge holders the
foods that have been part of their heritage simeecpntact times as well as those that
were incorporated later, realizing that heritagedfoknowledge continually adapts and
changes.

Great Basin anthropologists have built on the caltecology work of Julian
Steward, which focused on the influences of the anvironment on culture and
behavior, including food practices (1933; 1938;3)9%ore recent ethnographic work in
the Great Basin, such as the work of Catherine &oand the collaborative efforts of
Jeremy Spoon and Richard Arnold, has taken intowadanore than only environmental
influences on culture and behavior and has empbéagizowledge change among
cultures. For example, Owens Valley Paiute natrefisd on seasonal food-gathering
activities and were influenced by indigenous Calfifa culture, causing Owens Valley
Paiute nations to value the acorn as well as the put (Liljeblad and Fowler 1986:416).

Recent impacts on Southern Paiute and Owens VaHayte traditional food and
knowledge systems are religious conversion, chprograms, boarding schools,

increasing urbanization and the wage economy, @sgldf access to resources and to
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perform management practices (Turner and TurneBR®@barding schools, which
continued into the 1980s, separated Native Ameretaldren from their families and
forced them to speak English and eat European flkelpotatoes, porridge, and bread,
as indigenous foods were considered inferior (Tiuamel Turner 2008). For Southern
Paiute and Owens Valley Paiute, access to ancéstidd on the present-day NTTR was
lost to U.S. military control more than 60 years agll of these factors played a
dramatic role in inhibiting heritage foods practi@nd knowledge transmission over a
relatively short amount of time.

My approach is shaped by the work of Nabhan (12898, 2002, 2008) and
Turner and Turner (2008). The notion of promotinigatl health in terms of foodways
through cultural revitalization is not a new concdyabhan cites Bingham and Bingham
(1979) in his discussion of strengthening divecsifion of food sources through
strengthening indigenous food-related practicesh s1$ gathering techniques learned
from elders, as part of “cultural revival moveménthich include tribal health programs
as well as educational outreach (Nabhan 1985:3p&cific to foodways, place-based
heritage foods, and human health, Nabhan iden#figsange in “diet composition”
(1998:175) rather than an increase in dietary mtakimplicated in the prevalence of
Type 2 diabetes among Native American peoplesadh) s Nabhan makes clear, desert
foods in particular may have protective effectsMative Americans in the face of
chronic diseases (Nabhan 2008; Turner and Turr&s)20

Common desert foods of the central and southerat@asin, such as yucca and
prickly pear fruit, are Southern Paiute and Owen#ey Paiute heritage foods (Euler

1966; Nabhan 2008). In Chapter 6, | explore localerstandings of the relationship
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between the lack of heritage foods in Native Amaaridiets and the prevalence of type 2
diabetes among Native Americans. | also consideptssibility that integration of more

heritage foods in Native American diets could proendative American health.

Paiute Indian Tribe of Utah

The Paiute Indian Tribe of Utah is part of the $eut Paiute Nation, or Nuwuvi,
meaning “the people” (Spoon et al. 2011:9). Soutlaiute speak a Numic language
(Spoon et al. 2011:9).

PITU leaders suggested a good source about tistarii The source, a book
entitledA History of Utah’s American Indiar(§orrest, ed. 2010), represents
collaboration among Native American scholars inH.Had endeavors to offer a history
of Native peoples from a Native perspective. A ¢bapn the Paiute Indian Tribe of
Utah appears on the PITU website (Tom and Holt 20&@ry Tom and Ronald Holt, the
authors of this chapter, compiled information oigiorstories, religion, politics,
folkways, and economic issues of the PITU triberfra variety of sources, including
Holt's 1992 bookBeneath These Red Cliffs: A Southern Paiute Etlstaiy) Robert
Euler's 1966 boolSouthern Paiute Ethnohistqrgnd Isabel Kelly’'s 1964 pap8outhern
Paiute Ethnographyl compile information in this section from all tifese publications.
In addition, | consulted Isabel Kelly and Catheritwvler’'s chapter “Southern Paiute” in
Handbook of North American Indians: Volume 11, Giasinand Isabel Kelly’'s 1934
article Southern Paiute Band€atherine Fowler, anthropologist and professoheat
University of Nevada, focused her work on the ael$uof Native peoples of the Great

Basin and contributed significantly to understagdinf Northern Paiute, Southern
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Paiute, and Owens Valley Paiute peoples. Likewssdel Kelly contributed to
anthropological knowledge of Great Basin peoplpec#ically Southern Paiute. In her
1964 paper, she provides a cultural inventory efSouthern Paiute from firsthand
accounts of Native individuals who recalled feasuré pre-contact life.

Mobile groups of Southern Paiutes in Utah had iretft few encounters with
Euro-Americans until members of the Church of J&3usst of Latter-Day Saints (LDS)
became full-time residents in southern Utah in 18%&ders, trappers, and travelers
heading for California had some effect on Soutlitaiute life as they passed through
Southern Paiute territory prior to 1851, but thenpenent settlement of LDS members
caused ecological damage and epidemic diseased) Waught about a 90 percent drop
in population among some Southern Paiute groups.

After Brigham Young led a group of LDS settlersitihe Great Salt Lake area in
1847, he envisioned a corridor of settlement stiagesouth to the sea, from Salt Lake
City to southern California, and identified gootesifor settlement for new converts in
what were often important Southern Paiute living #araging areas in southern Utah.
The largest concentration of Southern Paiutes anlived along the Santa Clara River,
near the present-day Shivwitz Reservation. Atithe, independent Paiute groups
consisted of three to five households that movequently according to the seasons,
plant harvests, and animal migrations. A group&/ements usually centered on major
food or water resources, and groups’ areas ovezthpplowever, with the rapid
colonization of Southern Paiute lands by LDS sedflthe loss of the best resources, and
ecological changes from livestock and overgrazmagious groups of Paiutes joined to

form larger, sedentary groups. By 1858, LDS sattied established eleven towns,
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taking the best farmlands and sources of waterth®ou Paiutes were hired to provide
labor such as planting fields and performing domeasks for the new settlements. LDS
policy concerning Southern Paiute people reflethad “it was better to feed the Indians
than to fight them” (Tom and Holt 2010:4). At thenge time, LDS settlers eagerly took
Indian lands for their own use.

In other areas of the United States, treaties leivilee US government and
Native American tribes began prior to the 1800s aswhlly involved tribes giving up
land in exchange for a trust relationship with tH& government, in which the
government promised Native Americans a permaneetvation and protection. As part
of this trust responsibility, Native American lanalere held in trust, a legal agreement,
by the federal government. In addition, Congresstd legislation intended to promote
the well-being of Native Americans. However, legigin has not always proven to
benefit Native Americans, but has instead fragnektite population and dislocated them
from their ancestral lands.

The first attempt, in 1865, to remove Southern taiin Utah from their
homelands was unsuccessful for numerous reasoasiedng that treaties with the
federal government placed them on a reservatiam thvé Utes, who had continued their
practice of slave raids on Paiute groups. Subse@itmpts created several reservations
for various bands. The bands did not easily fib ithie categories the government created.
The first reservation removed the Shivwitz Bandrfnoorthern Arizona in 1891 to the
Santa Clara River west of the present-day citytoG8orge, an area which had contained
a dense population of Southern Paiutes but had\mesaied due to the effects of

colonization. A total of about 200 people occuptieel first reservation, and the federal
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government formally established the reservatiob903. In 1916, President Wilson
expanded the size of the reservation, and thres adiservations were soon created:
Indian Peaks, Koosharem, and Kanosh. The Cedar Baaanoved in 1926 to property
that the LDS Church purchased for them in presagtékedar City. Their belongings at
their old camp were burned, and in Cedar City, Beut Paiute families lived in one-

room shacks. As a result of the loss of their lagasithern Paiutes became dependent on
both the LDS church and the federal government.

All of the reservations created for Southern PaiuteUtah were too small and
had too few resources, such as irrigable land aatdrwights, to sustain the Southern
Paiute bands in their traditional practices of gatig food. One of the first Indian
policies to affect Southern Paiutes in Utah wadihwes Act (or Indian Homestead Act)
of 1887, which divided tribal lands into individyalbts of 160 acres that would become
liable to taxation after an initial trust period28 years. Surplus lands were then sold to
non-Indians. The allotment system, with its emphasi individual property and its
promise of U.S. citizenship, led to further losdNaftive American lands and tribal
sovereignty and the fragmentation of tribes, asowmepished Native individuals sold their
land when they needed money. The systematic théfative lands and the erosion of
Native sovereignty are economic and political isswéh very real consequences for
Native American ways of life and health.

The federal policy of termination, which ended fedeecognition of tribes and
turned federal jurisdiction over to the state, ieas prominently in the history of
Southern Paiutes in Utah. Termination, which wastlaer strategy to incorporate Native

Americans into mainstream society, included théneridwal of services and federal trust
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responsibility. It also led to further loss of lanes a great portion of trust lands were
taken out of protected status. Senator Watkindtah championed the policy and
encouraged the termination of Southern Paiutegribé&Jtah as a model, despite previous
reports on their lack of readiness based on aiitarch as degree of acculturation,
economic resources, education level of tribal mes)@nd willingness of the tribe and
the state. In 1954, President Eisenhower signetidPlilov 762, terminating the Southern
Paiutes in Utah despite the protests of tribal cdsimnd members. Termination is just
one example of the disregard of the US governmeat it leaders for the rights and
self-determination of Native Americans. The sysfamin place by termination directly
disadvantaged Native American individuals.

During the termination period, Southern Paiutegtah were ineligible for
services. Tribes lost sovereignty, and individads tribal affiliation. For almost twenty
years, Southern Paiutes experienced social anedbeuomecline, with increased
mortality rates, unemployment, and alcoholism. Wisiblonialism in general produced
many of these social problems, termination exat¢edothe effects of colonialism. Tribes
and individuals suffered the loss of federal lggaltection, health and education funds,
and grants for training, businesses, and housintc& Medical Anthropology, my lens
for this research, assumes that social problents asialcoholism do not happen in
isolation, but rather occur in conjunction withdar social issues, such as the loss of
sovereignty and tribal affiliation for Native Ameans (Singer 2001:210).

During the years that the Utah tribes were ternaithathere were attempts to
relocate individual Indians to urban centers thfougcational training and church

programs. The LDS Church officially sponsored agidn placement program in 1954,
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through which young Native Americans in Utah welacpd with LDS families. In 1955,
the BIA contracted with the University of Utah taiude Southern Paiutes and Utes in a
relocation/job training program, but the programdeshunsuccessfully. Efforts to
rehabilitate Native people in Utah did not tak@iobnsideration Native self-
determination, but instead primarily focused onmsating them, demonstrating the
power dynamics of the society and the marginaliratif Native Americans.

Beginning early in the 1950s, Southern Paiutescbllely claimed through the
Indian Claims Commission compensation for land Haat been taken from them. In
1965, Southern Paiutes were awarded 27.3 centcpefor their ancestral lands. This
compensation, however, did not guarantee themghtdiuture, as they gave up any
claim to over 29 million acres in exchange for armmount of money. Many were
soon left with nothing: no land, no trust relatibipswith the federal government, and no
money. Many Southern Paiutes continued to do ueskidbor as seasonal farm workers
or as railroad workers. Alcoholism began to affacre Southern Paiutes, disrupting
families and leading to a life expectancy of 42rgdar adult males in 1984. From 1981
to 1984, 95 percent of tribal deaths were alcobl@dted. Even into the 1980s, most
Southern Paiutes received no more than an eighttegrducation. Social and health
services were almost nonexistent during the teringeriod. In 1979, a survey found
that Southern Paiute per capita income was $1ja8@®ntrast with the $7,004 per capita
income of the average Utah resident. This crifpgalod in the history of Southern
Paiutes in Utah makes evident the anthropologmabrtance of examining issues,
especially social problems, from the holistic viefpolitical economy. Critical Medical

Anthropology points toward the relationship betwegents that dramatically
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disadvantaged Native Americans politically and eroically and negative effects on
Native American social and physical health.

Restoration of the federal trust relationship wita five bands, reorganized as the
Paiute Indian Tribe of Utah (PITU) on April 3, 19&fuickly reversed many of the
negative effects on the health of Southern Painteéiah through access to health
services and other programs, such as alcohol ietéinn and economic development.
PITU included 880 members in 2009. Through the legal process toward restoration
and reservation selection, the local community @ditheir support of restoration of the
tribe. However, prejudice and discrimination agaBsuthern Paiutes continued to
present problems for PITU members, particularlytfmse vying for the few jobs
available in southern Utah. In 1984, PITU agreecet®ive less than 5,000 acres of poor
BLM land as part of their reservation lands, léemtone-third of the amount legislation
allowed them to select. The restoration legislatitso authorized a trust fund of $2.5
million with interest drawn for economic developrherojects and tribal government
expenses. PITU built new homes, improved healtl aad education opportunities, and
created two sewing factories for economic develagnt@nce restoration, education has
become a priority, with a majority of young tribtaembers receiving some higher
education or vocational training. Unemployment anderemployment continued to
trouble PITU members, but a core of community lesa@ad college-educated
professionals emerged. With the restoration ofri@decognition, the tribal council
operated as the tribal authority and contracted s services, with little BIA
oversight. While PITU, the officially recognizedbie after restoration, is only in its

second generation of existence today, strong Ishgeeand organization are lending the
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tribe a new voice and working to improve socialditions and economic opportunities

for tribal members.

Bishop Paiute Tribe

The Bishop Paiute Tribe is part of the Owens VaPayute ethnic group located
in Owens Valley east of the Sierra Nevada Mountadwens Valley Paiute refer to
themselves as Numa, or “People” (Pritzker 2000)) 2@Wens Valley Paiute speak
dialects of the Mono language that are part oMigstern Numic branch of the Uto-
Aztecan linguistic family (Liljeblad and Fowler 18812). The Bishop Paiute Tribe was
formerly known as the Paiute-Shoshone Indians@Bishop Community of the Bishop
Colony (Pritzker 2000:230).

In my research into the history of the Bishop Railitibe, | utilized Catherine
Fowler’s chapter “Owens Valley Paiute” Native America in the Twentieth Century: An
Encyclopedig1994), Richard C. Hanes and Laurie Collier Hibbst'’'s article “Paiutes”
(2013), and Dorothy Cragen and Genny Schumachleapter “History” inDeepest
Valley (1962), which compiles information from local aoith on the subject of Owens
Valley history. Key to the more recent history ok€ns Valley, the story of the land- and
water-grabs by city officials from Los Angeles hretearly 1900s provide insight into the
present environmental and economic conditions ®Bishop, California, area and the
Bishop Paiute Tribe. For my investigation of thesywcontroversial aspect of Owens
Valley's past and present, | consulted sourcesriagdhe perspective of Owens Valley
residents and sources condoning the actions d@itlyeof Los Angeles. In this section, |

rely on Marc Reisner’s colloquial account of théyGiactions in his bookadillac
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Desert: The American West and Its Disappearing W@i893) and Remi Nadeau's well-
researched, historical account from the perspedtiveValley resident in his bodkhe
Water Seeker€l950). Although | gathered some information fronilMm Kahrl’s book
Water and Power: The Conflict over Los Angeles Watmpply in Owens Valley did

not privilege his perspective that the actions @ lAngeles were “merely practical” and
not “malicious” (Kahrl 1983:445).

Paiute people living in Owens Valley experiencditelicontact with Euro-
Americans until the mid-1800s. Due to their isadli@cation and the formidable barrier
of the Sierra Nevada Mountains, Owens Valley Paidid not come under mission
control during the era of Spanish exploration asrmany coastal California Indian
groups. After the discovery of gold west of ther&iend then the discovery of silver
southeast of Owens Lake, the US government fornmathimg district in Owens Valley
in 1860. Euro-American ranchers and farmers sobbowied to supply the miners, taking
the best food and water resources in the vallejivBlanhabitants of the valley resisted
the settlement taking place in areas of ecologmpbrtance, especially along the Owens
River. A period of violence between settlers andileaAmericans began shortly after
the arrival of Euro-American settlers and lastetl 1866. The US government gathered
about a thousand Native people at Camp Independeriar false promises and
relegated them to a reservation south of Bakedsirell863. In this case, the US
government held more power than the Native peapdefarced them onto a reservation
through both conceit and brute force. The US gawemmt and local Owens Valley
residents justified this land grab through thetprdiof representation and through

stereotypes of Native people in the area as “sav@&galsi 2007).
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Biolsi directs attention to “race technologies”tttgituated actors,” in this case
the US government, use to identify and classifyiéafmerican subjects (2007:400). In
the case of Camp Independence and in the case pblity toward Native Americans
across the United States, the goal was “spacihg,systematic displacement of Native
American groups from their ancestral lands and fooa another (Biolsi 2007:414).
Through the “checker-boarding of reservations,” tf&government classified and
spaced Native Americans in order to assimilate tbeoause the US operated on the
belief that Native Americans could be “civilizedda@ventually become citizens” (Biolsi
2007:414).

Remaining Owens Valley Paiutes eventually went ¢okvon ranches. Pioneers
had settled in the prime locations along the OwrRiner, and Paiute access to traditional
grounds for gathering seeds and plants and hudéegand rabbits was limited. 67,000
acres of Owens Valley land was set aside in 19dhtbgenous people in Owens Valley.
However, in 1932, President Hoover revoked thervasien of these lands and instead
placed them in watershed protection for the bewéfihe City of Los Angeles. The City
of L.A. then claimed the lands in 1936 in exchafageB75 acres for the Bishop Paiute
Reservation. While PITU lost and regained fedezabgnition, Bishop Paiute Tribe
never lost recognition. Both tribes lost lands iorddjy set aside for them.

Today, despite being the fifth largest Americanidnchation in California with
about 2,000 members, the Bishop Paiute Tribe ha®bthe smallest land bases of any
federally-recognized tribe. In 1994, the BishopuBailTribe opened the Paiute Palace

Casino to promote economic development.
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With the swift growth of Los Angeles around thentarf the century and
intermittent drought years, the City significantduced its groundwater supply and
began to look for other sources of water to meegttowing demand of domestic uses of
water as well as the development of agriculturdienSan Fernando Valley. In 1905, the
City passed a bond issue and built an aquedudieo@tvens River which siphoned and
carried water under pressure 250 miles from atudtiof roughly 4,000 feet in Owens
Valley down to Los Angeles, almost at sea levelizutg the power of gravity.
Eventually, Los Angeles also built a dam in LondI®a north of Bishop, California, on
the Owens River, creating the reservoir known dsl@rowley. Later, the City leased
some of its lands back to farmers, but the watpplstiremained unreliable for them, as
Los Angeles maintained appropriative rights over@wens River and in dry years none
was left for valley farmers. Through the cleveliozal maneuvering of Los Angeles
city officials and the power plays of city finan@eeginning as early as 1904, the City
of Los Angeles eventually bought most of the waiggnts in Owens Valley, owning 95
percent of the farmland and 85 percent of the ptgpe towns by the mid-1930s.

Ultimately, Los Angeles took so much water from @wens River that Owens
Lake at the south end of the valley dried up, causnvironmental damage and putting
the health of Owens Valley residents at risk. Idiaon, the City pumped enough
groundwater from Owens Valley wells to significgnthange the ecological, economic,
and social landscape of Owens Valley by mid-centongking it difficult for the few
remaining ranches to survive and for the indigenmaple of Owens Valley to gather
traditional foods. During the 1950s, the econom@®ufens Valley shifted to tourism,

providing services for skiers and other outdoohesitasts traveling, ironically, from Los
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Angeles on Highway 395. The City of Los Angelesotlgh its Department of Water and
Power, owns and manages a significant amount daticeand property in Owens Valley
and continues to play a key role in the politiaad anaterial matters of Owens Valley to
the present day, including those pertaining to &sRaiute Tribe members.

In sum, American westward expansion and coloninadieprived Owens Valley
Paiutes of prime access to traditional food souyrgathering sites, water sources, and
irrigated fields. Then, as Los Angeles drainedvdikéey, the politics of water
appropriation diminished traditional food sourdesmselves through the loss of Owens
Lake and the species it harbored such as migr&ery the loss in large part of the
Owens River and the irrigation it sustained, araltiss of vast amounts of groundwater
which nourished a wealth of desert plants. In \inh the theoretical perspectives of
political economy and Critical Medical Anthropolqggdiie history of the Bishop Paiute
Tribe features prominently in the present-day dféribal members. Historical factors
continue to influence the tribe’s access to ecalmighnd monetary resources and tribal

members’ living and working conditions, with conaeqces for health outcomes.

Conclusions

Each present-day federally recognized tribe isagiti in a geographic space and
within a political and social sphere revealing dipalar historical reality. For PITU and
the Bishop Paiute Tribe, history affected and cuargs to affect tribal members
differently. PITU experienced a dreadful perioderimination during which tribal
members lost land, federal recognition, triballiffion, economic opportunities, and

critical services for the health of its memberssdme respects, termination placed PITU
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25 years behind other tribes in terms of econonability and tribal member services
such as education opportunities and health progr&wen during restoration, PITU did
not acquire quality land, but instead got a smalbant of land with few ecological
resources, which adversely affects tribal memlarséss to heritage food resources.

Although the Bishop Paiute Tribe did not experietezenination, it did
experience the loss of a significant amount of land still feels the effects of the loss of
water and heritage foods resources such as watknf@wens Valley due to the actions
of the City of Los Angeles. At the same time, Biglaiute Tribe members recognize the
benefits of Los Angeles Department of Water and étawning and managing most of
the land in the Valley today, inhibiting furthertdement and development in the area. In
addition, members recognize that the land the Righaute Tribe gained in the land
swap with the City of Los Angeles was at least fué&nd in terms of access to water
and of proximity to Highway 395, where the casiadoicated. Multiple factors shaping
daily life for tribal members, such as tribal saignty and autonomy, tribal affiliation,
ethnic pride, access to traditional foods, econatemelopment, and visibility in the
larger community and society, all operate in sorag on the vast loss of their lands and
their relegation to a relatively small land base.

The legacies of Euro-American colonization and lafsgncestral lands continue
to constrain the political and economic realitiebath PITU and the Bishop Paiute
Tribe. Both experienced histories that dramaticdibadvantaged and marginalized tribal
members through interrelated social and politiaatdrs such as loss of cultural
knowledge due to boarding schools, history of abt@lvuse, lack of access to higher

education, and lack of funding for programs andises for tribal members despite the
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trust responsibility of the US government. Throdigé holistic viewpoint of political
economy and Critical Medical Anthropology, my arsadyof the history of both tribes
takes into account the structural forces and tlaioaship between social inequalities
and health outcomes in systems that have disadyeshtdative American individuals
and continue to do so. Through investigating tts¢ony of power dynamics between the
US government and Native American nations and Madimerican access to lands and
heritage food resources in this chapter, | sesthge for the upcoming chapters, which
will address the political, economic, and sociakdas, including social conditions, that

affect Native American lives, identity, and healplasticularly diet-related health.
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Chapter 3: Traditional Diet: What is Traditional?

Introduction: Foodways and ldentity

One of the members of the Bishop Paiute Tribelasiidoutside to do an
interview in her beautiful, expansive yard, ringeith fruit trees and flowers. At the back
of her yard on the Bishop Paiute Reservation, bbes me a partly shaded vegetable
garden. She says she wakes early every mornirfgeummer, when the air is still high-
desert-cool, to water the plants and work in thel ypam reminded of summers | spent
as a child with my mother’s parents in West Tek#g grandpa grew up on an arid Texas
farm and kept fruit trees alive during his retiretneith careful, joyful determination.

The woman whom | am interviewing has the samerated, pleased look in
her eye as she shows me her yard and garden, &dlshae about her life and her
upbringing. She takes great pride in her histoey,Bishop Paiute identity, and the
progress her tribe has made during her lifetime. &scribes how she ground acorns by
hand as a young person and how she prepared fabduvelectricity or running water.
She is happy that things have changed and belteaésnany of the changes have been
for the better. Since her childhood, roads and alshimave improved, and people have
access to different kinds of foods, many of thesiezao prepare than what she ate as a
girl. She does not see the changes to tribal meshtoed habits as negative; she views
them as inevitable.

In this chapter, | engage with the concepts ofiettynrand identity in foodways
research, focusing specifically on traditional feydtems and dietary change. In general,

the topic of “foodways” includes all the procestes make micronutrients into
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something to eat and how food choices and eatiiegtdfodies and societies.
“Foodways” includes the meanings, use, and nutritibthe food as well as the
techniques used to gather and process the foodg,JGuiliano, and Krell 1983;
Kuhnlein and Receveur 1996:418). “Traditional faydtem” refers to all food within a
particular culture available from local, naturadwarces (Kuhnlein and Receveur
1996:418). While participants described local, ralttraditional foods they gathered and
consumed in traditional ways as children such & game, nuts and berries, they also
described more recently incorporated traditionabfo(traditional in the sense of familiar
and important) that did not come from local, natueaources such as purchased foods
and introduced foods from the dominant culturexdlere how members of PITU and the
Bishop Paiute Tribe preserve ethnic identity thtotrgditional foods and foodways, or
heritage foods and foodways, and resist the defmszhfood system through ethnic
identity. | ask how dietary change has affectedigpants’ understandings of self and
self in relation to the group, and how tribal memsb@nnect through food.

Identity talk and identity politics are importargpeects of everyday life (Brubaker
and Cooper 2000:5). Brubaker and Cooper cautioolahto use the term identity with
care (2000:5). The term identity as representingtagory of practice and a category of
social analysis is made to do a lot of work (Brudyadnd Cooper 2000:8). Brubaker and
Cooper argue that the term identity should be @igednalytical work in the strong sense
of “self-sameness” and “sameness over time” rathean in the weak, clichéd sense of
“multiple, fragmented, and fluid” (2000:11).

Brubaker and Cooper offer clusters of terms tceddhtiate between the multiple,

and often confused, meanings of the term iden2®00:14). In contrast with
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“identification,” as in the action of the stateitientify people through legitimate physical
and symbolic force (Brubaker and Cooper 2000:1&9lf“understanding” is a term used
to describe one’s sense of who one is and oneialdocation, separate from how the
state or outside entities may impose identifyintgggaries on a person (Brubaker and
Cooper 2000:17). Self-understanding is closelyteel@o the terms “self-representation”
and “self-identification,” but can also connote arstandings of self that are not
discursively articulated (Brubaker and Cooper 208Q:In essence, self-understanding is
a soft enough term to allow for intersecting categgand flux and hard enough to
capture the stability or sameness of social locessl and the bounded self (Brubaker
and Cooper 2000:18).

Just as “self-understanding” captures the cognéivé emotional senses one has
of one’s identity, “groupness” is an emotionallgéam term used to connote one’s sense
of belonging to a group (Brubaker and Cooper 208)0:Key to the discussion in this
chapter, the term groupness is used to describethmmmonality one has with fellow
group members and the felt difference from outsigBrubaker and Cooper 2000:19).
Sharing food within a group is a significant waynaintain social cohesion. Eating and
drinking together is an expression of the fact taitthose who share the meal are
brethren and that all the duties of friendship Bratherhood are implicitly acknowledged
in their common act” (Goody 1982).

A colonial-era legacy of misidentification contirsu® affect PITU and BPT
members today, as Native American peoples are ghlate arbitrary categories in which
they do not feel they belong. Bourdieu and Foucaelts the modern state’s

identification and classification systems as powléitientifiers” that use material and
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symbolic resources to impose categories on indatlgland aggregate them through both
literal classifications, such as passports, anoliin a classificatory grid, such as that
provided by the census (Brubaker and Cooper 2000:15

In the case of Native American nations and indiglduthis governance mentality
(or “governmentality,” to use Foucault’s word) Haeen evident in the classificatory
system of reservations, through which nations addsiduals are either recognized or
excluded. For example, | spoke with Bishop Paiutbefmembers who viewed all
Owens Valley Indian peoples as one group, dedpédribal distinctions placed upon
them by the federal government for federal recogmjtoversight, and funding.
Similarly, PITU members saw themselves differetttign federal jurisdiction represents.
PITU members saw themselves as part of indepemdents in different ecological areas.
The bands were brought together to form one tbehe purpose of restoration and
federal recognition.

In his analysis of Indian removal in California, it occurred from 1880 to
1903, Steven Karr highlights the ability of Cupemal Diegueno bands to accommodate
change and adapt to different language, clothing,faods, maintaining identity and
traditional ways through nontraditional means (2269 PITU and Bishop Paiute Tribe
have been active in similar efforts to adapt anthtaa identity through language and
craft classes, language preservation, and foocegathin the face of ongoing
socioeconomic and political processes (PITU 20ig&h&p Paiute Tribe 2012).

Cultural practices are closely tied to culturalntiy, and food practices are of
particular relevance to identity. Food and foodcpcas, including the ways people

affirm friendship and kinship through sharing faatdpotlucks and other food gatherings,
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are some of the most important modes of exchangaliare (Humphrey 1988:252).
Anthropologists look for patterns in food practigedicative of gender and ethnic
identity. Characteristics of food gatherings refleacial relationships, such as gendered
relationships and power dynamics, as well as groeambership and values (Mintz and
Du Bois 2002). Social changes lead to dietary changnd adopting different food
practices lead to shifts in identity (Kumanyika 30182).

Often the construction and maintenance of idenpigyticularly ethnic identity,
involves the use of symbols, such as language&jinlptand food, to claim identity,
redefine identity, and assert rights (Brubaker @odper 2000; Kuper 2003; Trimble
2000). The diet of an ethnic group or tribe as w&slparticular foods a group identifies as
symbolic and important to identity play a role mmhpeople within that group view
themselves and view their belonging in the groupu@ker and Cooper 2000). People
within a group also define who they have been, thiey are, and who they will be
through food and other key symbols (Trimble 2000).

In the following two chapters, | will use the tersef-understanding and
groupness in my analysis of the role of foodwaygarticipants’ understanding of self
and sense of belonging to a group. | examine hdWJRInd Bishop Paiute Tribe
identities have shifted in light of the historicdlanges in culture and subsistence
practices outlined in the prior chapter. | presghhographic information from interviews
and life histories completed with participants wiave lived through social and dietary

changes.

Heritage Foods and Social Change: A Matter of Taste
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Wild Foods, Traditional Foods, Heritage Foods

In this discussion, the distinction between wildds, traditional foods, and
heritage foods is an important one. Participartteiantly made distinctions between
wild foods, or those gathered or hunted in thedalgs, and traditional foods, which
included wild foods as well as cultivated foodsid @metimes purchased foods, cooked
the old way. Heritage foods is the term | use thaate any foods Native participants
identified as important to their culture. It inceslwild foods, traditional foods, and
traditional foods cooked in new ways. Older papits (those older than 60 years of
age) tended to believe traditional foods were fabds were gathered and prepared the
traditional way, while younger participants tendedbelieve traditional foods could
include traditional foods bought in the store agpgared in new ways.

Some members of PITU and the Bishop Paiute Triberted that certain foods
themselves are traditional, regardless of how Hreyprepared, while others maintained
that it is the gathering and preparation that makegood traditional. “You have to get it
and do it the old way,” one interviewee said, whiglys the question, “Is there a viable
way for younger generations to learn and contioygrépare traditional foods the
traditional way?” Participants said that the old/a# life is gone. “That way is gone.
Life is totally different now. There is no goingdd&”’ one interviewee said, incredulous
that anyone would want to return to grinding adbwar by hand, for example.
Romanticizing gendered and classed work in thegregipn of food ignores the time
contributions, preferences, and changing self-wstdading of Native American women,
as they may now prefer a career over cooking odgrg flour all day (Massey 1994).

Most participants believed that there is a waylémé the old way of preparing heritage
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foods with the new, signifying that there is slilvay to possess tribal or ethnic identity
even though some gathering and preparation pradtiaee changed or disappeared.
Symbols that mark identity, such as food practicas,change.

Some participants responded to questions abouiatiage foods Native people
consume today with statements that Native peoplgyather and prepare food the
traditional way, while other participants expresasdumptions that mostly traditional
ways are not practiced in their communities. Catitng opinions among participants
reflected patterns related to age and tribal affon, and the patterns suggest changing
concepts of identity over time, as lifestyles aedtiage food practices adapted to
incorporate modern means of preparing food. “Wegsther our traditional foods,”
asserted Lisa, an older participant and membédreoBishop Paiute Tribe who is very
involved in the community and has worked for thieetifor many years. Laura, a Bishop
Paiute Tribe elder and older participant, howeappeared confused when | asked about
traditional foods, saying: “When you speak of ttadial foods, | don’t know what they
would be except pine nuts.” Glenna Jean also destitraditional foods as something
mostly belonging to the past. “This was before2f8 century,” she said, describing
what her ancestors ate. “They ate deer, didn't hiaaefat. Not like eating beef. And
rabbits. They used to go out and get these ligtleynd squirrels]. We ate a lot of berries,
mainly buckberries, go out to the places and geklberries. They're out right now, | was
told. Around the lake, you have to go out.” Gledean described what Native people in
Owens Valley eat now. “They don’t eat any of thttsags anymore,” she said. “We ate
a lot of meat [when | was growing up], but it waslpably from the store, since it was in

the 30s or 40s. Fish, we ate a lot of fish [wild@lat] since we were near the lake.”
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Participants believed Native people were lessyikelw to prepare foods the traditional
way, but all of the participants still consumed sdmeritage foods, whether prepared the
traditional way or not. Both older and younger ggvants shared that there were a few
foods like pine nuts and deer meat that weregsdilhered or hunted in traditional ways.
Older participants tended to believe traditionalds had to be gathered,
cultivated, and prepared the traditional way ineorid be traditional, reflecting a sense of
self-understanding that developed during theiryegebrs when they ate mostly
traditional foods and lived “the old way.” JennydaPaul, a PITU couple around 70 years
of age, discussed what types of foods were traditiagemembering foods they ate as
young people. “Tomatoes, corn, beans, mostly bgantatoes. It's all we ate, traditional
foods,” said Jenny. “Corn, it's traditional. We hawgions. Mom used to make onion
gravy.” Paul added to what Jenny said, looking ¢itfwl: “Traditional food, they didn’t
have any of that stuff, chemicals in there. Wilthaads, they were healthier for you if
you could cook it the right way. My mother would/dhem, deer meat. Eat that in the
winter time...It was from that wild animal, it wasgiably good grease. Like deer. | ate a
lot of rock chuck [marmot] and deer and fish arnobits, cottontail, dove.” Ethel, a
pleasant woman in her sixties who seemed happlyaiee £xperiences from her life,
described similar traditional foods. “Our food ierh over in Indian Peak area, was
mainly elk and deer and rabbit,” she said. “OtHace would be rabbit and prairie dog
and sage hen and snake. Other part in the nortmaasy buffalo and elk and big game
like deer.” In this quote, Ethel lists the foodsndplic to her area and symbolic to her
band (Indian Peaks Band), foods she ate as agirfads still important to the identity

of her band. When | asked what made foods traditjahe responded: “We ate mostly
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everything on the mountainside. We didn’t go hungranything. And what we had we
shared. If people passed through, we helped thesgigp out. We’'d go and give them
food and make them feel they were wanted.” Pattlielt harvesting techniques created
the distinction between modern and traditional ®dtt’'s commercial. Commercial
picking,” he said of picking pine nuts with a mawohi “You have to go out there and pick
it. That’s traditional. Commercial they do with aahine...They sell the cow stomach in
the store, but they're too clean. | told them ta@the barnyard and get some dirt, put it
in the water and boil it.” Paul laughed as he tdlabout the cow stomach. Participants
like Paul did not believe heritage foods includedmercial-picked pine nuts or
purchased foods. Older participants were morelikebe raised with more wild foods
and/or traditional foods. As a result, their defon of heritage foods was narrower than
that of younger participants.

Younger participants shared a broader definitiohesftage foods, demonstrating
a shift in concepts of identity in terms of foodgtices. Renee, an energetic participant,
age 50, spoke very articulately about foods imprta her family and culture. She
asserted that traditional foods like deer wereiticathl whether the foods were cooked
outside over a fire or inside on a stovetop. “Dmeat is really the biggest one, in our
family, and fish,” she said. “And as far as traahtal foods available to us now, I like to
have my Bluebird flour, and that comes from Colarafind that’s just a well-known
brand of flour that all Natives like to use becaiisaakes good bread. Now they sell it
down in Cedar, and if my family comes up from thsarvation, they bring me flour
because they know that's what | like. And that'® ¢iming we use because they don’t go

out and harvest like they used to.” For example,shd of what her husband commonly
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eats: “We do it the Paiute way. They can eat timalign] bread so many ways. He can
take it to work, and the Indian guys will say, what you eating? And they’ll say, your
wife knows how to make that? Yes, so he loveske tas Indian food.” Renee also
recognized certain newer foods, like hamburgerraatiles, as “Paiute” or “Indian
food.” She said, “Potatoes and hamburgers is th&itthey eat. | make hamburger stew,
or hamburger with elbow noodles with tomatoes.” Nger participants were more likely
to believe heritage foods could be prepared inradte ways and with new foods or even
bought from the store. While foodways and conceptsradition” have changed,
participants of all ages clearly defined themseb&8%Paiute” or “Native”. Whether or
not they still ate deer, for example, they stilhnected their self-understanding with
symbols like deer meat that have persisted oves.tim

PITU participants talked about the continued usseweral different heritage
foods on a regular basis, while Bishop Paiute Tpaeicipants emphasized the use of
one type of heritage food, either pine nuts or ganfesh, on a regular basis, or the use
of heritage foods in ceremonies. “They [my kidkgll the bread and the regular
potatoes,” Randee, a PITU participant aged 59, afdi@ritage foods regularly served in
her home. “I try to go out and pick some of thaveaplants,” said Carla, a PITU
participant in her forties who eats heritage foods regular basis. “A lot of Indian food
is an acquired taste. | like the Indian spinacht’shone of my favorites. | love that.”
Carla talked about growing up eating squash, ard,beans as heritage foods, foods her
family still eats today along with other traditiofe@ods like yucca flower, wild onions,
and berries. In contrast to the wider view of (asd of) traditional foods among PITU

members, Bishop Paiute Tribe participants’ useadfitional foods was more narrow.
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“Pine nuts,” said Glenna Jean, a Bishop Paiuteelpdrticipant in her seventies. “That’s
one of the foods they still go out and get and, likg that’'s about the only food they go
out and eat now. | don’t think they eat anythingeel Laura, also in Bishop, agreed:
“Pine nuts, that's all.” PITU and Bishop Paiutebgimembers’ responses revealed an
emphasis on different aspects of identity and simficoncepts of heritage foods and
identity unique to each tribe.

Differences in the ways participants thought atamd defined traditional foods
accounted in part for the differences in use. kangle, PITU participants spoke of the
continued weekly practice of “Indian breakfast”,igthincluded Indian bread and bacon.
Indian bread, also called pan bread and karatelpbcaa be cooked in the ashes of a fire
or in the oven. It resembles a typical homemadadvéth a rising agent. It is baked, not
fried. It is different from fry bread, which is &il. Fry bread is a delicious but fattening
food made by frying or deep-frying a simple, flatudh, usually consisting of white
flour, sugar, salt, and a leavening agent, inlait, or shortening. Fry bread and bacon
are good examples of the messiness of historyderdity. These foods were a result of
colonization, but participants came to value thempart of traditional or heritage food
habits and even as symbols of ethnic identity atidusderstanding. In contrast, Bishop
Paiute Tribe participants did not include bacothiir definitions of a traditional meal.
Contrasts between PITU and Bishop Paiute Tribeqgyaaits reflect the unique history
of each tribe and the differences in their relatlops with the dominant culture. While
the history of PITU has been one closely tied tdSUwlitical and social influence, the
Bishop Paiute Tribe has maintained a measure @fragpn and independence from the

surrounding society in Owens Valley. Due to podticircumstances and the rapid loss of
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their lands, some of PITU’s five bands (beforermognition of the tribe) were forced to
depend heavily on LDS resources. PITU was not redtas a tribe until 1980, while
Bishop Paiute Tribe was first recognized as a tnmbE912. In addition, numerous PITU
participants were raised in LDS households thraughurch or foster program, which
affected their self-understanding in terms of fomtijle Bishop Paiute Tribe participants
were raised by parents or relatives identified elpsvith strictly “Native” foods.
Reflecting changing concepts of identity, PITU mensbdescribed potatoes,
beans, vegetables in stews, canned fruits, and ingabprepared in traditional ways
with traditional ingredients like Indian spinachtesditional foods. “You can fry it
[Indian spinach] with hamburger,” said Jenna, angms PITU participant with high
school-aged children at home. Although they spdleating some of these foods in the
past and in traditional ways, Bishop Paiute Trikembers did not consider them to be
traditional foods by themselves. Rather, Bishoutalribe members focused on
traditional foods as those hunted or gathered flmrand, such as game, pine nuts,
watercress, and piagi, the caterpillar larvae gathat Mono Lake or Owens Lake
(before it dried out). “And they went up to se¢hé piagi was going,” said Laura of
current traditional foods use. “But they didn’tdiany.” PITU and Bishop Paiute Tribe
members’ definitions of heritage foods differedhat Bishop Paiute Tribe members’
held a stricter definition of heritage foods, refiag their diverging histories and self-
understanding. For some PITU members who weredamseDS households, their self-
understanding was entwined with LDS cultural idgntivhether they were LDS

members of not. While PITU members often identifigth multiple aspects of their
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identity, such as both “Paiute” and “LDS” foodssBop Paiute Tribe members tended to
identify only with “Native” foods.

Participants from both tribes described the udeeotage foods in ceremonies or
customs. Bishop Paiute Tribe participants emphéddize continued use of rabbit and
deer meat in ceremonies. Glenn of the Bishop Paitbe, age 75, said traditional foods
are always used in ceremonies. “We’ve gotten away our traditional foods,” he said.
“But we always have game in our ceremonies.” WBikhop Paiute Tribe members may
still hunt rabbit and deer and may fish on occassamilar to the practices of PITU
members, the emphasis from their perspective wals aise in ceremonies. “We've
learned a lot of things,” Renee said of PITU cugtofiWhen we’re eating we take some
of our food and throw it behind for the old onesdDwill say, ‘Don’t forget the old
ones.” For the sake of identity, participants be&d Native people should learn about,
observe, and continue heritage food practicesnansenies. Observing ceremonies with
particular foods, whether the foods are regulasilystimed or not, ensures a connection

to the past and the persistence of key symbolsctiratote ethnic and tribal identity.

Gendered Relationships with Food

Anthropologists have found that often there aredgeed divisions of labor in the
production of food. Food selection, preparatiord eonsumption play key roles in the
preservation of ethnic identity and gender identitysense of belonging, for women,
displaced and marginalized peoples, and non-whaeps (Slocum 2010:305). The
selection process of knowledge holders by tribadiérs for my research was based on the

fact that female elders held most of the knowledligereparing traditional foods.
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Although I interviewed both men and women, the mgjf those | interviewed were
women. Female participants performed their ethnat gender identity through food.

Participants from both tribes described genderstws in past traditional food
practices. With one exception, all participantsestahat women did the gathering and
cooking and men did the hunting and sometimesldanmng of the animals. I
remember just the women cooking...the men never...thigit have prepared the
fire...went out and got the deer, went out and delttnting, but they just did certain
things. For the rabbits, they would do the skinnifigey would skin the animals,” said
Laura. “We had eggs, bacon, porcupine, but youtbdx careful with that. Women did
all of that [cooking the porcupine],” said EtheMén just went out hunting, getting
wood,” said Glenna Jean. Catherine, age 62 withiet gemeanor, confirmed this.
“Some of my family, if they think about me, theysd&h, she doesn’t have anyone to
hunt for her!”” Catherine said. “Cause | don't leagny boys, | have all girls.” Renee
offered an example of men’s work in contrast withmeen’s work. “When we first went
down and my husband was going to be introducedytpanents, he shot a deer and took
half a deer down to my dad and he thought thatthegreatest thing on earth,” she said.
“So that was tradition: you need to take somebaayething and respect my family.” It
was expected of Renee’s husband, as a male, torpetthat tradition in line with
identity.

There was one participant who found an exceptidreimfamily to the gender
division regarding food: “One time we were askiragld.and he just smiled and said,
you know, my mom was the hunter,” Renee said. thiidher was the one that went out

and shot deer. | was surprised. That's okay. Sthét,dihat’'s a legacy she’s left for all the
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boys in the family. Grandma did it, not so muchngi@a, but grandma.” Even the
exception reinforced the tradition that men dohtheting in that the legacy was for all of
the boys in the family, rather than the girls.

Some participants believed that the gender dividiey described was reflective
of past roles and no longer necessarily appliedekample, Randee talked about
hunting today and how women may be involved, eithyehunting directly or by going
out on the land with the one hunting. “I'm sureytii@omen] do [hunt]. Yeah, they
probably do,” she said. “But | know when we getrdegs...| might get someone who
knows how to shoot. But say like | was married hadvasn’t from the Cedar Band of
Paiutes, he could hunt for me, but | would havgdmut with him, go hunt deer on our
land.” In this case, only members of the particbiand could obtain tags to hunt in that
area. Participants also said that now men do sditie @ooking, mirroring to some
extent the changes in the larger American cultegarding gender roles. “I learned from
my first husband—he was a good cook,” Kimberlypanger participant, said. “He used
to go out and go camping a lot. There were ten, ladd his mother was the best cook.
Really good soups. Could turn anything into somrmegglspecial. They knew how to cook
outdoors. | didn’t know how to do that, so a lofitdflearned from him.” Participants
thought that women could hunt now if they desiaat they cited examples of men
taking part in preparations of foods now, includaagpking. Gender roles have become

less strict as subsistence strategies have changed.

47



Taste and Food Selection

Finally, | found similarities between participafitsm both tribes regarding
changes in taste and food selection. Many of tlerslof both tribes prefaced the telling
of their own story with the statement that they ldawot be able to eat that way now,
would not want to eat rock chuck or cow stomacheylho longer had a taste for that
kind of food, or they did not like it very much ewvback then. “Not too keen about rock
chuck. If I don’t have to eat it, | don’t want tidve tasted it, but I'd probably lose tons of
weight if | had to eat it. New diet: your challenigeeat rock chuck for 3 months. Major
diet here,” said Renee, with great humor. Jennyadher participants recalled disliking
some heritage foods when they were younger andfaads were plentiful. “Not now,
[but] it [traditional food] used to be [what | lidg¢ It was what they cooked, and we had
to eat it,” said Jenny. “I didn’t like it [porcupah;, too much taste to it. | didn’t like rock
chuck, but | watched how they used to cook it. i¢ally greasy. | tasted that; | didn’t
like it.” Randee remembered enjoying the taste itd foods at the time, but thought she
would not care for the taste now. “My grandfatheuwd get squirrels,” she said. I
remember going up and getting a squirrel...it tabkedchicken. | don’t know, | never
tasted anything like it. | liked it when | was sin&lcould never eat it now. | remember
liking it.” Paul maintained a great sense of hummeer the changes in taste. “A lot of that
[cow stomach or rock chuck] would run you out cérinif you haven’'t smelled it in a
while. It would probably kill us if we tried to edtnow,” he said. Some participants,
particularly younger participants, never enjoyedaia wild foods, like rock chuck or

porcupine or squirrel.

48



Participants did not romanticize the past in thécussion of changing tastes,
instead admitting that in the case of some heritagds they never liked the taste or they
would not like it now. Changing tastes hold imptioas for identity among Native
people, as participants came to view wild foods liick chuck as a symbol of identity
rather than a food regularly consumed to main@émiity. The fact that their ancestors
ate rock chuck or that they themselves ate rocklcdnen they were younger was
enough to form identity around that food. In aduitias tastes changed, children of
participants were less exposed to heritage foogthéind and identified less with foods
their parents may have recognized as part of itlentity.

It became important to participants to navigatetipl@ worlds with appreciation
for all of them and to configure self-understandimgerms of gathering values and traits
central to the different cultures with which thegn raised as children, which they
hoped to preserve in their own children. “My kids/ar grew up on that [deer meat]
because | grew up on it and | didn’t really careaory it on, | guess,” Randee said,
explaining how she chose to raise her children satme heritage foods and not others.
“My oldest now would never go and hunt a deer.’téasl, Randy raised her kids with
other symbolic foods. “They [kids] liked the breaadd the regular potatoes,” she said.
Depending on their own tastes, values, family, ldadexperiences, participants gave
examples of choices they made concerning foodsdliegind did not want to pass on to
their children.

| found similarities in participants’ characterimats of traditional foods as plain
and prepared with little seasoning. Multiple papi@nts described drying deer meat or

other meat and how they used only salt and peppeimg my compilation of the
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traditional foods cookbook, | asked participantgdd recipes | had collected. The
primary feedback, of older participants in partagywas to eliminate most of the
seasoning various recipes contained because Natdadid not include a lot of
seasoning. “They never had seasoning,” said PaRlTdf. “When they made the stew, it
was just meat, potatoes. Didn’'t have a variety bsedhey didn’t have a refrigerator to
keep them.” Laura, of the Bishop Paiute Tribe, sh&same: “They don’t cook fancy.
It's just plain food. Not a lot of seasoning.” Tasind value differentially articulate with
ethnicity to shape food systems (Wilk 2006). “Tasdea term signifying palatability, and
in this case, like or dislike of the traditionaétias a whole or individual traditional
foods.

Participants spoke of an acquired taste for trawlti foods, which many of their
children did not have. “I try to go out and pickis® of the native plants. But in my
house, I'm the only one who will eat it...they didgitow up eating that. They grew up in
the city, city Indians, city life, so they don't. At of Indian food is an acquired taste,”
said Carla. Some aspects of the traditional digtigted regarding a taste for plain food,
as in plain, traditional, wholesome, and famillde potatoes and stews.

Above all, participants believed themselves to bgltw the Indian world, or the
Paiute world, in terms of their identity as Nat&mericans. Participants performed their
identity in different ways. Families and tribes tianed the regular use of certain
heritage foods and the symbolic use of heritagd$oo ceremonies and at food
gatherings. Individuals in their sense of self-usthnding and of groupness as part of the

tribe or ethnic group, as in the Paiute world, coaregd to emphasize the importance of
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heritage foods to ethnic identity, whether or eyt continued to eat particular wild

foods like game due to changes in taste or avéthabi

Cook’s Thesis on Native Diet in Owens Valley andrctusions

Some factors help maintain ethnic identity througihforcing the traditional or
ethnic diet, while other factors operate to caustady change. California Indians in
Owens Valley, for example, four generations agoewkoroughly accustomed to the
“wild diet,” and it possessed palatability (Cook78489). Sherburne Cook theorized
there was an “inherited” aspect to taste, or “fideiste,” with respect to the taste of the
group for traditional foods as individuals acquitadte and as taste persisted due to
experience and habit (1976:489).

Though dated, Cook’s historical work offers a umgperspective on dietary
adaptation in particular among California and Nevadlians (1976). In his PhD thesis,
he argued that when free dietary choices exist é@tviwo types of diet, indigenous
peoples will select a diet in accordance with fagdilability, inherited or acquired taste,
and social usage or custom (1976:450). Furthemg@adaptation, more available food
will become more desirable and in line with tastd @ill come to be desired socially,
while traditional foods will become less populadaalatable (1976:450). Adaptation
from one diet to another relies more than anytleiilsg on the availability of foods.

Interestingly, Cook’s work includes both quantiatand qualitative dietary
studies among Paiute peoples of the Carson and ©Malteys 40 years ago (1976).
Through measuring caloric intake of four key witahél categories (acorns, pine nuts, fish

and game, and other), he concluded that Paiutdgseapthe time gathered and
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consumed roughly 6 percent of their energy requargsifrom wild foods (1976: 504).
Through ethnographic data, he found among intere@sna range of likes and dislikes for
particular foodstuffs, but that in general thosstpaiddle age preferred traditional food
and the younger generations more often preferrddt&food” (1976:491). While major
changes in overall diet, including taste and sa@édction, follow availability, taste may
also operatendependent of availabilitf1976:496). He predicted that once those he
interviewed who were around 40 years of age hasgubaisito old age, traditional ways
would be a rarity (1976:487). He also predicted th@ne or two generations the
transformation process from one diet to anotherclivhegan in the mid-nineteenth
century for Owens Valley indigenous peoples, wdadccomplete (1976:507).

Although my research sought to complicate Cookésithand predictions, | found
it instructive to consider his findings. Participgudiverged in their responses concerning
what constitute traditional foods and whether foows/ be processed in modern ways or
must be processed in traditional ways in ordergt@dnsidered traditional. All
participants agreed that tastes had changed ambabrhembers, and that many
“couldn’t eat those kinds of foods anymore,” despiteir symbolic connotation,
referring to rock chuck, prairie dog, porcupined @ow stomach. | found that despite the
major transformation in the diets of Bishop Pailitdbe members and PITU members
that occurred during their lifetimes, symbolic aedular use of particular foods persist
among Native people and are key to Native peopiederstanding of themselves and
their past. Depending on how one views and defirsetional foods and heritage foods,
my research could not confirm Cook’s predictiont tine transformation process is

complete. For some participants, traditional wagsena part of their past and not their
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present, and they no longer consumed traditiorad$anor raised their children with
traditional foods. However, from the point of vi@ivthe majority of participants, tribal
members continue to value and consume heritages fand closely relate their ethnic and
tribal identity to symbolic foods, even if food ptees and concepts of identity have

changed.
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Chapter 4: Race, Ethnicity, and Food: “The WhitetDi

Participants live in a hybrid culture and partaka wariety of foods representing
ambiguous classifications, including “white,” “LDSraditional in the sense of familiar,
and traditional in the sense of ethnic. At timesipgants used the terminology of
“white” to represent the overall American culturather than a race or ethnicity. At other
times, participants, specifically PITU members,die terminology to represent the
LDS church, which, though multicultural and multheic, is overwhelmingly white in
terms of race in the context of Utah. In part, iggrants used the term to refer to race.

In the case of referring to the overall Americattue, participants used “white”
to signify generic American food, from Hamburgeipéz to sandwiches and salads to
Sloppy Joes. Participants used the term “whita&herence to health education. For
example, as a nutrition educator, | worked in nemthUtah in 2008 for a nutrition
program that operated uniformly in each countyhim $tate, and the official nutrition
lessons did not take into account the culturakdéhces of participants and featured
healthy foods from American culture such as vedeti@sagna and tacos (Americanized
version). Renee described Americanized foods imdss class she attended: “The
health department will come up and show us hovatpwehat’'s good food. One time we
had tacos, and they taught us. It's just if youwmnehat's good for you, in this day and
age it shouldn’t be hard to figure out. The infotim@'s out there, everywhere. It's open
to everybody and they come out to each band. goaup there and get a class.” An
Americanized version of tacos constituted a healtivhite” recipe from the Native

perspective.
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However, the classes | taught were sometimes cadbaith the county
extension agent’s classes and then foods impadt®S participants were included, an
example of the unique context of Utah and LDS caltédn overwhelming majority of
people in the classes were LDS members, and theseaw emphasis on Utah LDS food
culture in the classes. Homemade breads and hepliby mixes or recipes using
oatmeal, wheat, beans, and rice, which are pdheofood storage LDS members keep on
hand in bulk, were integral parts of the classdge(@y 2012). County classes were also
offered on site at LDS church buildings, such akeshouses (a stake is an LDS
territorial jurisdiction; stake houses are basicedigional church buildings) and at Relief
Society meetings (a women’s organization in therdu As many PITU participants
were LDS members, they had experienced classesasutiese, which have an emphasis
on LDS food culture. Due to the context of Utah @edlemographics, they saw LDS
food culture as representing the “white diet.” Rgvants who identified with LDS food
culture, whether they were LDS or not, viewed tiwhite diet” as part of their identity,
while participants who did not viewed Native foadsne as part of their identity.

Participants from both tribes discussed the infbgeof health education on
traditional diet, foodways, and their own values@grning food such as choosing plain,
wholesome food and cooking at home. PITU membgrsmenced the influences of the
dominant culture as well as the uniquely situatB&lculture of southern Utah, as many
| interviewed were a part of the LDS church or pggrated in food aspects of LDS
culture. Participants expressed valuing certaimfeays in common with LDS culture
such as canning and gardening as well as valuirgicdoods as traditional foods such

as rhubarb pie, beans cooked with ham, groundibegirious dishes, and wholesome
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vegetable dishes like stews. Participants oftesdaititroduced foods, including foods
introduced through the commodities program or headlucation or the church, as “white
man” food or the “white diet.” The assignment oftmaular foods into the categories of
traditional or “white” helped participants artictdavhich foods are important to their
identity, separating traditional foods (traditiomrathe sense of familiar and traditional in
the sense of ethnic) from “white” foods. From tleggpective of PITU and Bishop Paiute
Tribe participants, symbols of identity from thentioant culture included “white” foods
and most often correlated with perceptions of ditference.

Race and ethnicity are important factors in detemng food-related identity.
Slocum offers a review of theories that build oa slocial construction of race and the
post-structuralist critique of essential differemceinderstand performativity and the
materiality of racial embodiments, and specifi¢dod, identity (2010:304). In other
words, race is a fiction, but concepts of race raetsm still affect material lives, which
is of particular interest in a discussion of hgygdoods and their connection to race and
ethnicity. The body not only represents race/ethpnand reflects discourse, but also
actually performs identities, both old and newintervene, reinforce, or create
(2010:304). Not only ethnicity, but also percepsiari race difference affect the
negotiation of multiple identities, such as a goant’s “white world” and “Native
world” in relation to symbols like food.

Maintaining racial or ethnic identity is dependanpart upon guarding food
habits and tastes (Appadurai 1988). For examptagesoul food is of critical
importance to preserving identity as African Amancommunities increasingly

fragment and stratify (Zafar 1999). It becomes &@enaf racial pride as eating soul food
56



reclaims foods that formerly were despised, fobds $laves had to eat and owners
would not (Bailey 2007). Many people of color haegcted veganism or vegetarianism
as a choice of the privileged and the dominanuce]tbut some examples of
decolonized, alternative soul food from within &&ih American communities
incorporate veganism and local food by claiming tea past in which backyard gardens
and bartering were a part of daily life and constiomp(Bailey 2007).

Renee in particular was very articulate in her dpson of her self-understanding
as a Native person. | interviewed her and her mabalthough she is originally Navajo,
she took on the identity of her husband’s trib&WIlonce they were married. Renee
described how she understood herself within m@tqantexts:

“Actually | have three worlds. | have my white wabrl have my Navajo world,

and | have my Paiute world because tribes, notleesh are alike. They all have

different ways of doing things, and they all halveit ceremonies. And sometimes
when | go home to the reservation [Navajo Resema§ti have to respect what
they want to do down there and how they do it. &@mple, Paiute way, when
someone dies, out of respect for that person tbetheir hair. Then they take
their hair into the mountains so the animals wasthwith it, but you give it to
nature out of respect for the person that died.vidwegn | went to my reservation
when my brother died, | said | wanted to cut my @i my brother, but they said
we don’t do that. Okay, well, it was my sacrifiaevgshen | came home | cut my
hair. | cut my hair for my brother because I'm mstworld, my husband’s world.

It's a good tradition, a good sacrifice.”
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Descriptions like Renee’s of multiple understandinfjidentity, of multiple worlds, were
common among participants, along with appreciatowrthem all in different ways. In
addition, examples of performing identity, both alad new, were evident among
participants, from the renewing of food traditidogntervene and re-create or reinforce
identity to the creation of new habits and new tdgnhrough the mingling of the
multiple traditions present in one family, suchResnee absorbing her husband’s
traditions:
“l was raised as an Anglo. Even though | was Natiwkdn’'t know a lot. | knew
some because | would go home and come back, but iwas older, my sisters-
in-law would teach me how to do my fry bread, fleggpof my bread, doing my
breads. And when | moved in here, married him ansged into this family, | saw
all the ways they do it and how the traditionsdifterent and so | started
absorbing that because the last three childrenyjoungest three children] are all
members of the Paiute tribe. I'm in Paiute coungythis makes sense. I'm just
absorbed in his world, and they know that and retsiheat.”
Renee’s comments point to the idea that not onlyngachildren but also adults can learn
culture and food traditions, contributing to a jpers sense of identity. She continued:
“It's a different world, and | love the world thate live in. And my kids have the
best of both worlds. They can be either side anohigoboth worlds. It's a good
mix, they know both sides. My kids used to dande @nly thing they don’t have
is the language.”
With clarity and candor, Renee touched upon sekenyahspects of ethnic identity,

including food, food traditions, familial relationdance, and language. In many ways,
58



she recognized the contribution of preserving trawls from both sides of the family and
more than one ethnicity to her own and her childréwned experience and self-
understanding as Native Americans. Renee’s stokemadistinctions between Native
groups and shows that there is more to identity tha simplified labels of “white” or
“LDS” or “Native.” Revealing the particular storiesmd traditions around food of
individuals, households, families, and tribes atl®mplexity to encounters between

white and non-white and complicates understandofigsentity.

Valuing “the White Diet”

PITU participants commented on the influence oftheaducation and the LDS
church on the adoption of certain new food prasti@everal participants perceived
salads, greens, and vegetable dishes as part @e“péople’s food,” and thus white food
as healthy. “White people’s food, they say you nteeglat that to live a long time,” Paul
said. “It helps, otherwise I'd be buried by now.eTRaiute tribe had a dietician come
around and tell us you need to eat this and naheabld stuff. | told her | was a
caveman, born way back, didn’'t have refrigeratdindlly got to where | could eat the
green stuff like a cow.” Older participants sometsmesented the new food even though
they accepted it as healthy and life-prolonging. $ame participants, adopting new food
for health reasons hurt their sense of identity.

Racism against marginalized or ethnic foodwayheS has been evident in
public policy through public health and urban pliaugn through emphasis on “whitening”
the diet and the health of the “white diet” (Pilcl2008). Through creating “white food

space,” which is largely invisible, programmingdikealth education from the dominant
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culture is directed at the “Other,” non-white, #stiey were foolishly standing outside”
the foodshed (Slocum 2010:314). For example, int Bastin, Texas, Latinos were the
targets of fitness programs because of their preduultural tendencies toward
unhealthy food, despite the fact that there weeatgr numbers of obese white people
than Latinos in Austin (Herrick 2008). Further, inats were over-represented as
marginalized in public health policy due to spasi@paration from whites and definitions
of food deserts even though in many of the locatmainities, Latinos had better access
to small independent grocers and stores with Ide|thy, and culturally important
foods (Herrick 2008). Likewise, PITU and BishopWRaiTribe participants reported
learning that the white diet was healthier thanitftgan diet, despite evidence that at
times the white diet, whether generic American DS|.was less healthy (processed
foods, salt, sugars) than the Indian diet (gathptadts, lean meats, no salt or sugar). In
cases like these, the emphasis is on changing éNak@ntity rather than improving
Native people’s health.

Participants perceived the “white diet” as healthterms of examples they were
shown through health education and so were encedriagadopt it. However, it was
unhealthy in terms of the commodities program artdrees church charity, when canned
goods and processed foods were given away thatiaddieand sugars to people’s diets.
Participants also believed LDS food was healthyabee LDS members ate a lot of
salads and vegetables, to which Native people netreitially accustomed. Participants
talked about LDS members giving away food or intir@dg them to new foods that they
later valued. “The church ladies, from the Relieti®ty, used to bring peaches, canned

goods,” Jenny said. Ellen also spoke of her grartdenosaluing certain foods from LDS
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culture. “We didn’'t have no jam either. We had wya call sorghum. That was our
jam, our butter and jam. Dump it into your littlafe and get your karate bread [Indian
bread],” Ellen explained. “My grandma used to shwish | had some nice, good white
man jam.’ | think it was Mrs. Will Palmer [LDS leayd, she would give my grandma
plum jam.” Some of the foods and foodways introduiog the LDS church were healthy,
such as plentiful amounts of vegetables in the dmdl others were not healthy, such as
adding salt to dishes and using jam on bread.

Participants came to value some introduced foodd@wdways, both healthy and
unhealthy, as traditional and familiar, while stiiftinguishing those foods from heritage
foods that represent their ethnic identity, suckvid foods like game (deer, rock chuck,
prairie dog), berries, and watercress. Althouglirigrdogs (a type of ground squirrel in
the genuynomys} are federally protected and no longer eaten,hbigage food holds
a significant place in the list of symbolic herigaipods representing ethnic identity.

A critical approach to food and self-understandisgnowledges rather than
ignores past and present relations of race/etlyracitl gender and takes into account the
complexity of encounter. Some participants spenétgrowing up in LDS households
and were more familiar with “white food” and thelfite way” of preparing it.
Participants spoke of their appreciation of LDSd@olture or “white food” and were
glad they learned the foodways of multiple cultufarticipants believed such exchanges
enriched their self-understanding and sense otiigen

PITU participants spent time in LDS households eresthemselves LDS, but
they still clearly thought of themselves as Nathraerican, part of the Indian world and

specifically part of the Paiute world. Familialagbns as well as personal choices
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contextualized these worlds. Although participatknowledged some “white food,”
whether pioneer food, LDS food, or general Amerifmaod, as traditional and familiar,
they were careful to separate key symbolic foodsfother traditional foods.
Participants were also careful to articulate tb&m life history and relationship with

multiple identities and thus multiple heritage feod

Gender and Family

Questions of ethnic as well as gender identityas#rfin discourse regarding food
and the gendered household. Access to “good foad'’be understood in terms of
relations and negotiations that constitute how feegpt things (Ribot and Peluso 2003).
Research shows that women provide nearly 95 peofeait domestic care (Clark 1998;
Lorber 1994). Women have been characterized asatte¢akers of humanity in feminist
scholarship, and women'’s health-related labor shapalth outcomes across generations
(Clark 1998). In households, culture mediates tifieence of gender in the negotiation
of health decisions, including decisions about foofbod choices (Clark 1998).

For PITU and Bishop Paiute Tribe female particisanbtaining and cooking
foods the “American way” or the “white man way” la@ee an important part of
providing for children and taking care of the heahd future of their families as women
and “good mothers.” Renee spoke of the white mapamal the Indian way of preparing
food and the importance of teaching future genemnati“My kids know what fish is,” she
said. “But it's important that they know how to ¢oib, white man way too. There’s
things we've tried to teach them. They know hovhtiot deer, know how to fish, know

about rock chuck, they’'ve seen it, so if theretsree we need to go and do resources that
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way, my kids are pretty prepared.” Renee and gihdricipants referred to white man
food and the white man way of cooking, as opposdddian food and the Indian way.
Participants’ use of the term “white” referred iarpto general American culture and to
foods like hamburgers, apple pie, salads, and psecefoods. It also, in the context of
southern Utah, referred to “white” LDS culture, afivalues family, food preservation,
and pioneer foodways (Cheney 2012). Participamstsdh the white way and the
Native way as important to their families.

Participants emphasized the importance of famity the importance of family-
instilled values, particularly related to eatindgyigh is also in common with LDS culture.
Ellen talked about being a good mother and howdsthéhat through food and
mealtimes. “We were kinda poor, so we raised oudi@n the best way we knew how,”
she said. “We always had to eat at one time, althiiglren and me and my husband. So
we could talk! Ask how was school, so that's howesenmunicated. We had to wait for
them, too. We’d all eat together. Sometimes oneldvbe late.” Passing on heritage
foods knowledge depends on the family and whati@sas growing up from family or
tribe. “What they eat now is a lot different thahat they ate a long time ago. | guess it
just depends on what you learn,” Glenna Jean $aidbably eat a lot of the wrong
foods, don't eat a lot of vegetables...we alwaysh#idause my mom always provided us
with good food. She always cooked. We didn't edt tiis how you grow up, how your
parents, what they ate, what they taught you toYeat don't learn how to eat good, you
stay with what you ate when you were young.” Pgodiots, especially mothers,
described eating food at home and eating food hegets key aspects of traditional

foodways, in common with LDS or pioneer foodways.
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Resistance to the Delocalized Food System: Tradiicand Familiar

Participants provided similar commentary on theigaif food traditions like
gardening that resist the delocalized food sysi@ehocalized food on average travels
1,600 miles to reach someone’s table (Halweil 2DPD4We canned, preserved a lot of
food, apples and pears,” said Laura, describingrdtbtional ways of the past and the
resurgence of some food traditions like gardertiing.tell you the truth, | think the
people have changed. It's too convenient to ghiécstore rather than grow it, but | think
it's going to be reversed...I can see it. Peopldaakeng about little gardens. My mother
always gardened. As teenagers, we ate good. Vdget&he grew everything,
cucumbers, tomatoes, squash. We had strawberrgghere.” Many participants
described gardening as traditional. “My dad usedhige watermelon, tomatoes,
peaches,” Paul said. “We had a big garden, grevoouarpotatoes and melons and
onions, even had carrots,” Glenna Jean said. Manjcjpants described canning, or
bottling, as a part of their traditional foodwaysveell.

Kimberly, the diabetes counselor, talked aboutding food traditions like
gardening and canning back for economic, healtti taste reasons. “I hear a lot of
people saying it's too expensive to buy fruits &edetables at the store,” she said. “A lot
of people have gardens. They used to have gard@ibag're trying to bring that back,
with canning. They have a canning class that stant®rrow. | want to have a canning
class for my diabetic patients. | remember my gnamither having a root cellar because

they had peaches, apples, they canned all theatalgs and fruits.” While canning may
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sometimes use a lot of salt and sugar, the bersdhtt the person canning knows what is
in her food and can control the amount of salt sughr.

In the renewing of food traditions, numerous exas@rise of resistance and
alternatives to the delocalized food system. Btdro&lternatives, such as canning classes
and Saturday markets, privilege “whiteness” anditevtdeals of health and nutrition”
(Slocum 2010:314). Kimberly and others providedience of resistance to the
delocalized food system through revitalizing focatittions in both pioneer and Native

foodways.

Gardening, Canning, and Revitalizing Foodways

Interesting overlays to this discussion are idéesipioneer foodways,
gardening, food preservation, reinvigorating fo@tlitions, eating at home, being good
mothers, and gender identity. In his bddkin but Wholesome: Foodways of the
Mormon Pioneerseducator and historian Brock Cheney ties togetieary of the values
pioneers held through their food traditions, mefosgd processes, and recipes that are
still seen today and are experiencing a renewaltjitr gardening and canning classes
(2012). Participants from both tribes describeditianal foodways that reflected the
values of pioneers, and PITU participants in paléicreferred to LDS food culture,
which is reflective of Mormon pioneer foodways,aasinfluence on their own cooking
and food habits. Plain or unrefined food and heditods gathered from the garden and
cooked at home are common attributes of traditito@dways cited by Native

participants as well as Cheney in his study of Mamrpioneer foodways (Cheney 2012).
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Although Mormons originally passed down informatedsout food traditions
orally, now Mormon efforts to record and sharepesiand food processes abound
(Cheney 2012). Young Mormon mothers now attendselas$o learn food preservation
and home cooking from their peers, as many of tmeithers did not learn the food
traditions, favoring careers over cooking (Cheney2).

Likewise, Native female participants expressedrttiesire to learn from peers or
elders of the tribe, because many did not learniaheritage foods and cooking from
their mothers or did not remember what they hathihlong ago. Margie, in her
seventies, talked about elders learning from omehen through elders group activities,
such as going pine nut picking or making craftsfey years ago elders gathered and
made Native American food together. Some parti¢gpdid not grow up with heritage
foods at all, while others were introduced to lagy@ foods by grandparents only and now
did not have access to their grandparents to &k tjuestions. Still others simply were
not interested in learning the Native foods whesytWere younger, and wished to learn
more now. “She [my mom] never really taught me howook,” Randee, a female
participant, said. “I don’'t ever remember preparfiogd when | was home.” Randee
spent a significant portion of her school yearthm Salt Lake City area living with LDS
families as part of the Indian Placement Prograthlearned to cook from LDS
members. “My mom was not a cook,” Julia said, agdirat her grandma could make
anything taste good. “I learned from my grandmath€imberly, a younger participant,
explained her attitude toward cooking when she gvag/iing up. “My mom showed me
how to make tortillas, but now | can’t remember hovdo it,” she said. “| was more of a

tomboy, and | should have paid more attention. Mymiried to show us canning, and |
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wasn't interested. | was always outside.” Many ipgrants did not learn heritage
practices from their mothers and instead learnetiog from non-Native families or
grandmothers or were not interested in cookingpfalvhich inhibited the continuation of
heritage food practices and led to shifts in idgnti

Members of both tribes spoke of gardening, canriiog)e cooking, and eating at
home as part of the traditional way of preparind eonsuming food, and they spoke of
the renewal of food traditions like gardening aadring in their communities. While
pioneer or LDS cultural foods were not part of Wikl foods category participants
defined as traditional and ethnic, pioneer foods$ famdways at times blended into
traditional foods categories in participants’ dgseons of traditional, in the sense of old,

familiar, wholesome, and closely aligned with famihlues.

Romanticization and Identity

While people from the dominant culture may romanéid\ative cultures and
map static identities onto Native peoples, Ren&eadiner participants did not
romanticize their Native American identity and satiderstanding in the sense that they
simultaneously discussed the importance of foodsbsjic of their ethnic identity and
the everyday nature of choices about adopting naelttons, carrying on old traditions,
and tossing out others. Often encounters betweepl@eavith different foodways are
ambivalent and complex (Duruz 2005). Participamdsngdt romanticize changes in taste
or adoption of introduced foods and foodways, Wtéroperceived newer foods as

traditional and even part of their heritage as tteye to value them.
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In the racialized encounter of circulating cuisinfe®dways of essentialized
others are often appropriated with admiration (8&h0@010:308). This certainly may be
true of the emphasis on “traditional foods” and thianticized past among activists
revitalizing Native foodways for “all humankind” (Kinlein and Receveur 1996:432).
Thinking of the “traditional diet,” for example, terms of being replaced by the “white
diet” misses the “messy, mixed-up, interconnecidne of histories, geographies and
identities” (Cook and Harrison 2003:310). It algnares the agency of individuals to
resist, adapt, and transform the meaning of fondasfferent contexts.

Participants also did not romanticize their relasioip with the dominant culture.
Expressions of difference through food are perfartieough gender as well as through
relations with dominant others (Cook 2008). Pgrticits expressed understanding that
while race is a social construction, it still ale®ative American lives through prejudice

and even blatant racism, as in the perceptionce diference.

The Traditional Foods Dinner: What Potlucks, Soupights, and Other Food
Gatherings Teach Us about Friendship, Kinship, a@foupness

In the context of community, food is a powerful sywhand binding entity. Often,
communities bond together through the sharing oflfdin T. Humphrey describes “a
sense of community and group identity” that grewafuthe sharing and consuming of
food at “Soup Night” once a week in her particldammunity (1988:251). Groupness
refers to group members’ feelings of belonging eminectedness to other members in a

group (Brubaker and Cooper 2000).
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As an applied component of my research projeatgamwized a one-time
traditional foods dinner for Paiute Indian Tribeltah (PITU) participants, their
families, and general community members. The dimees held at the Paiute
Playground, a lovely outdoor venue for food gathgsilocated alongside the tribal
buildings in Cedar City, complete with a large piaw, picnic tables, grill, and fire pit in
addition to an expansive play area for childrejéut participants and the tribal council
collectively decided the dinner’s location, dated aime, conducive to many participants’
schedules. However, the storms swirling around €€ds the afternoon of the event
had other plans. Rain did not fall that evening,dark clouds and ferocious wind gusts
were our guests. A plateful of pine nuts lost ta#le with the wind, as did multiple loose
plates and napkins, which we all scurried to re&idVind notwithstanding, a solid
number of around 20 community members arrived e tichairs in hand, including
Eliza, Margaret, and Lenora. Their families, inchgltheir husbands and grandchildren,
attended the event, along with several tribal lemadad their family members. | had
interviewed these participants and had kept intiomich them through thank you cards,
additional visits to their homes to remind thenthaf dinner, and several phone calls. |
felt a certain rapport upon seeing them and talkirig them again at the dinner. The
food gathering brought people together to enjoy$oof cultural significance and one
another’s company. | learned that the most impogart of the gathering for those in
attendance was the camaraderie and support ofsathdreir community.

One of the objectives of the PITU traditional foatisner was to offer
participants an opportunity to demonstrate a fampe tribal members jointly consider

traditional and to share with one another. Redobttdew arrived with food in hand,
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despite the reminders of the “potluck style” of feghering. | believe this happened for
several reasons besides the obvious reasons dtahlyandicap, busy lifestyle, and
burnt beans. Foremost of these is the idea marigipants have of what is “traditional”:
They hoped to sample truly traditional foods prepahe “old way” and perhaps on
some level felt they themselves could not provids. tAs a result, they did not bring
anything, or they brought Diet Coke, which wasshbbject of much humor during the
dinner. (“What traditional food did you bring?” a&skone of the tribal leaders.
“Traditional Coke,” said Lenora, an older partigipaand her husband joked. “This Coke
was made the traditional way.”) “Nostalgic gastnoyd brings together memory and
lived experience, and nostalgia for a past cuisimenever knew “recreates what one
imagines” as food important to culture and racéd#ince (Slocum 2010:308). Through
nostalgic gastronomy, marginalized people underraffegts to “whiten” their diets and
refute multicultural sentiment that trivializesféifence (2010:308). Further, nostalgic
gastronomy allows people to live out their self-erslanding and groupness and even to
make grocery stores serve memory (Mankekar 200&xyEparticipant at the dinner
brought other family members, usually their childreager to show the younger
generation what traditional food is and to let theswe a taste for themselves.

Luckily, | brought several foods that participahtsl listed as traditional during
interviews, though | did not prepare them the ttadal way. | bought two whole
rainbow trout at the store and encouraged oneeofdimily members present, a younger
participant at the gathering, to grill them oves thie | had prepared while | attended to
the rest of the details of the dinner. | also pasgd packages of very expensive pine

nuts. This, too, was the subject of jokes. (“Olat thpril, she went out and caught those
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fish this morning!” and “Yes, she went out and gaéud those pine nuts earlier. She is
putting us to shame!”) At the same time, the qoestig of the food prompted good
community conversation about what is and is ndliti@al, which foods are and are not
significant.

As the humor evidenced, the traditional foods dimpresented participants an
informal way to connect and converse with felloileat members, friends, and family.
The participants most certainly shared with onelaroand bonded over the questionable
traditional food. Despite the thinness of the fasdlf, the conversation was ample; the
rapport, rich. | was floored by how long the papants lingered in the looming storm.
They seemed perfectly content to relax in theidoat chairs and chat for a couple of
hours, despite the roar of the wind and the diffichearing one another. | noticed how
easily the attendees fell into conversation withfalends and even with me, since they
made a connection with me. They were happy toahtut old times and to share
information about their families, the tribe, theammunity.

In Food in the Social OrdeMary Douglas writes that the meaning of food ban
changed at a gathering depending on both its gualid quantity (1984:15). If a greater
guantity of food is offered, the food representgeater investment in cost, time, thought,
and space (1984:15). The food offered at the irawdit foods dinner represented a great
deal of thought and time on the part of the paénts who prepared food. One elder
brought Indian bread and traditional gravy. Shaight enough to share with everyone.
She carefully wrapped both dishes in towels to kkem warm and thought to bring

serving utensils to dispense the food properly. \8&ae openly happy to share her recipe
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with other participants, adding meaning to the gatty. On the other hand, the food was
not particularly costly.

The inexpensive food and the potluck style sereedigperse power in the group
and to give a feeling of free access to the foaalltaChildren were encouraged to step up
in line to try the foods. In addition, it lent amfarmal air to the gathering, so that
participants felt comfortable serving themselved dishing up seconds, coming and
going as they pleased. Humphrey lists numeroustopsabf the potluck gathering that
encourage a division of power among all guests&§2@3). No one is in charge. There is
no seating arrangement. There is no dress codelires/between host and guest are
blurred. Guests freely move from room to room. &ta$ downplayed. Guests provide
parts of the meal. Humphrey writes that contribgitim an event “gives participants some
power in shaping the event” (1988:254). This wag@y the point in creating the one-
time traditional foods dinner. Participants took@dtage of an opportunity to share their
knowledge and themselves with others, and the paasrdivided. Sharing food means
that one is willing to share oneself (Humphrey 192889). In part, family held the
gathering together, and a “family feeling” was ¢egbamong individuals who share
friendship and often kinship (Humphrey 1988:256).

The dinner allowed participants to define theimoounity, to appreciate being a
part of that community, and to assert their colecitdentity and groupness, or individual
sense of belonging in the group. According to Jo@agliano, and Krell concerning
foodways, once food is associated with social egpee and social identity, food
becomes symbolic (1983:41-42). For example, in@m@ne interviews, community

conversation, and tribal council meetings, trib&mters identified several heritage
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foods as symbolic, namely, pine nuts, deer meek, couck, Indian bread, and
sometimes fry bread. Sharing food with others mrds the experience of preparing or
serving food as valuable and meaningful.

Although the traditional foods dinner was openltdrdoal members and not just
project participants, | sensed some discomfort gjiiba group when a non-Indian
woman arrived at the dinner with five kids in td8he was a friend of one of the
participants who could not make it, and the pgrtiat encouraged her to attend and
sample the traditional foods with her childrenvés open to anybody, she said.
However, it quickly became evident that the symbohture of the food and the sharing
of food within a community with a distinct groupeiatity made it difficult for the non-
Indian woman to take part in a meaningful way.

Although tribal participants were not unkind to theman, it was evident that she
did not share their group identity or friendshiglwmembers of the gathering and
therefore was not readily accepted as part ofdb&bkexperience. In part this could have
been related to the necessity for tribal membesdtect information they consider
important to their collective identity and at rilexposed to outside groups. Also, the
outside guest brought five hungry children to tiendr and could have been seen as
someone taking advantage of the generosity of pesig@ did not know. She deviated
from the norm in several categories of acceptatdeatbehavior, most importantly by
not being a member of the group.

Food can be used to solidify group membership afithel group identity (Mintz
and Du Bois 2002). Partly the participants anddidied to organize a dinner to build

rapport and community among tribal members. Thersldequested and received the
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opportunity simply to be together and feel a seid®longing and commonality, to sit

and eat and talk together.

Conclusions

Through the lens of identity, this chapter has ped an investigation of heritage
foods and foodways, along with food values, halitsl taste, complicated
understandings of ethnicity and food. Self-undeditag and groupness among PITU and
Bishop Paiute Tribe members, articulated with geagel ethnic identity through
performing identity and using symbols like foodntiomed the material influence of
social change on diet and taste. Holding onto foaltits and tastes through nostalgic
gastronomy was part of maintaining ethnic iderfotyNative participants.

By performing identity through food, participantsapted, reinforced, or created
past, present, and possible future identitiesotrdfhabits and choices, female
participants performed their gender identity ay theught to be good mothers and to
involve their children in multiple identities, inding the white world, the Native world,
and specifically, the Paiute world. Complex andreambivalent encounters between
multiple identities, both ethnic and racializedd alifferent types of diet, such as the
white diet learned from the dominant culture thiohgalth education programs, had a
profound effect on participants’ definitions of hage foods, regular use of certain
heritage foods, sharing of food and food knowledgel symbolic use of heritage foods.

Contrary to Cook’s prediction (1976), participarttsste at times operated
independently of food availability, as in the cas@references for plain food over highly

seasoned food. Taste did change, however, amorig) &id Bishop Paiute Tribe
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participants as availability of heritage foods conéd to diminish and as availability of
“white food” continued to increase. Participantesd to value certain introduced foods
as traditional or familiar, both healthy and unkti®aland rejected others. Some
participants defined introduced foods as heritagel$, while others defined only wild
foods as heritage foods.

Members of both tribes spoke of gardening, canrang, eating at home as part of
the traditional way of preparing and consuming fcenttl they spoke of the renewal of
food traditions like gardening and canning in ttemmmunities as resistance to the
delocalized food system. Foodways and food valne®mmon with pioneer or LDS
foodways helped reinforce, redefine, and createtifeand provided resistance to the
delocalized food system in PITU and Bishop PaiutbeTcommunities. Participants’
commentary moved beyond romanticizing Native idgrand essentialized differences
between white and non-white. Participants repovdding both traditional foods, in the

sense of familiar and wholesome, and heritage fasdepresentative of ethnic identity.
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Chapter 5: Economics, Policy, and Human Health

Introduction: The Political Economy of Health

This chapter discusses the effects of economiaostatd related political and
social factors on the place of heritage foods ergday life, on food choices and habits,
and ultimately, on the health of Paiute Indian &rdf Utah (PITU) members and Bishop
Paiute Tribe members. The two Native American matiexperience influences unique to
their history and place, while both also experiefooe conditions common to
communities across the US.

One dramatic example of a medical anthropologistgusoncepts from the
political economy of health is the work of Dr. P&alrmer in Haiti. As an anthropologist
and public health enthusiast, Dr. Paul Farmer siadouseholds in the central plateau
of Haiti to learn why patients adhered or did ndthere to the regimen of medicines
(Kidder 2004).

Picture the central plateau of Haiti: A hot, aritnate; dusty roads clogged with
trucks struggling to pass one another; familiemgin huts with dirt floors, without
running water or electricity; people lacking themay to travel to see a doctor for even
common illnesses. A decade ago, public healthssitzgirevealed that many Haitians
were not completing the full cycle of medicines avete not fully recovering from
tuberculosis (Kidder 2004).

At the time, most social scientists were of thedrtimat Haitians believed more in
Voodoo and the power of Voodoo priests to cureegbithan in modern medical

techniques and so they were not motivated to coatiaking medications. Surprisingly,
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as Farmer delved deeper into the countryside atehked to people’s stories, he found
that this was not the case at all. Instead, Hafaamlies faced multiple obstacles in daily
life due to poverty that worked to prevent themnirtaking all of their medicines. Almost
without fail, the people he surveyed respondedttieyt believed in both Voodoo and
modern medicine. As a result, Farmer placed athefat-risk families on a program
through which they received all medications fromuase and were allotted a stipend
each month. Farmer’s plan worked. As part of thaire,” Haitians with tuberculosis
needed affordable access to modern medicines hssvetlistic care that included
economic assistance and plentiful nutrition. Hedkpends not only on individual
attitudes and bodies, but also on social structilv@sdetermine people’s access as a
group to resources. In the case of Dr. Farmer'kwoHaiti, political economy and
Critical Medical Anthropology helped reveal theuratof economic status as a larger
force influencing people’s health in a concrete way

As Haitians with tuberculosis experienced challengige to economic and
political factors, such as not being able to affardioctor or not having a doctor available
nearby, Native American participants experiencetlehges such as not being able to
afford heritage foods available for purchase oravaning or having access to lands with
plentiful food-related resources or even not beihlg to purchase a fishing license.
These structural factors influenced food conditifurdoth Haitians and Native
Americans.

In this chapter, | will bring key theoretical capts from the discourses of
political economy and Critical Medical Anthropolotrybear on the subject of human

health in relation to heritage foods and nutritibhe theoretical frameworks of political
77



economy and Critical Medical Anthropology, or thaifical economy of health,
emphasize the role of larger, interrelated facteush as political factors and economic
status, in people’s lives, and even health outcofi@®ugh interviews with PITU
members in southern Utah and Bishop Paiute Tribmlmees in eastern California, |
found that economic status in part determined EEgpbod choices and thus affected
their health in ways both similar to and differénaim people’s experiences in Haiti. The
Native American participants in my research andHhbgian participants in Dr. Farmer’s
program all experienced a history of exploitatioolonization, and discrimination. These
forces continue to affect Native Americans and idag today in the form of
disadvantageous neoliberal economic status andrdisatory stereotypes. While
Haitian participants experienced under-nutritioe tlu economic status that negatively
influenced health outcomes, Native American pgénts | interviewed discussed
experiences in their communities of over-nutritibiative people increasingly chose
processed foods over heritage foods, which nedatafeected health outcomes.

PITU and Bishop Paiute Tribe members’ experiené¢ésanl conditions such as
over-nutrition and diabetes vary based on the wngneial, economic, and political
environment of each tribe. As discussed in Chapteroperty ownership influences
heritage foods access, food traditions, and incgemerating opportunities. Each nation
has developed different economic projects, froravairsg factory to a casino. PITU did
not gain quality land during the recent restorabbthe tribe, but the Bishop Paiute Tribe
fared well in a land trade with the Los Angeles Bryment of Water and Power
(LADWP), securing a more valuable land base witteas to more water. The Bishop

Paiute Tribe now operates a casino that providesrifbe income and a measure of
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independence. PITU has not had an abundance ohfyfat its own health and
nutrition-related programs; the Bishop Paiute Thhs. In addition, health services for
the Bishop Paiute Tribe, under the name of the dlmyindian Health Project, are
integrated with those of nearby tribes, such aBigdPine Paiute Tribe, perhaps
improving the quality and diversification of seresc

Other keys to the social and political landscapeawh nation are the relationship
between the tribe and the larger community andrtth@ence of the larger culture on
food habits. Each nation has tribal offices andservation in or alongside a city, Cedar
City and Bishop respectively. While PITU membersenbong resided on land privately
owned by the Church of Jesus Christ of Latter-dantS (LDS), Bishop Paiute Tribe
members live on land held in trust by the fedemlegnment (Knack 1997:159). The
influence of the LDS Church on PITU people’s defoms of heritage foods and their
food habits is evident today. For example, sewvafr#those | interviewed had voluntarily
entered church programs through which they wereasenhildren to Salt Lake City or
another city to live with a church family and tHearned new foods and cooking
methods they incorporated into their lifelong meotisnportant foods to their families
and culture. Although many Bishop Paiute Tribe meralare also involved with a
Christian denomination, there are a number of diescepresented in the area, and none
of them has as strong a presence in the commusityeal DS church has in the Cedar
City area. While PITU is literally integrated iniee community in terms of location and
religious affiliation, the Bishop Paiute Tribe opoes a location completely separate from

the city of Bishop.
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The relationship of each tribe with the larger cammity, along with other social
and political factors, strongly influences food haland food conditions. Economic
factors, including income-generating opportunitiesl land ownership, are interrelated
with social and political factors, and all of thege addressed in the framework of
political economy. In this chapter, | will invesaigg the intersections of these factors,
from changing economic opportunities to women emgethe workforce, and their
influences on cultural capital, in the form of hage foods knowledge and practices, and
human health.

Social conditions, a concept public health schadaug professionals often utilize,
are modifiable characteristics of social and phaisetivironments at the individual,
household, and community levels (Braveman 2010S8gial conditions include living
and working conditions, social networks, educatpportunities, family structure,
availability of transportation, safety of neighboduls, and access to nutritious foods
(Braveman 2010:35). Modifiable social inequalitiesealth such as differences in living
conditions and access to education, accordingrtn Biderichsen of the University of
Copenhagen, are produced and exacerbated througth Stoatification (Braveman
2010). Different levels of social, economic, anditpml opportunities and resources in
part reflect an individual’s social class, raca)dgr, and other factors and their
associated levels of wealth, influence, acceptaamoe prestige (Braveman 2010).
Different positions in social hierarchies directlffect health. For example, a highly
educated professional who becomes disabled mapatable to earn a living, while a
manual laborer who suffers the same disability foag his or her livelihood (Braveman

2010:38).
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As previously discussed, scholars and practitioaetively engaged through
“system-challenging praxis” (Singer 1995:80) asH®t it is most effective to examine
social conditions and health status together. M@dinthropologists and public health
practitioners alike believe that health problemd societal problems do not occur in
isolation and that in fact health problems are mered in part the responsibility of
society and are addressed and mediated througiotioees of society, such as policies to
promote economic development and to promote clalctbpment and education
(Braveman 2010:37).

| seek to understand historic and present socralitions in combination with the
official, categorized health status of Native Ansans and their own perception of their
health in order to create a project that will halgfbenefit the individuals with whom |
worked. Research with Native Americans relatedtmlf nutrition, and the prevalence of
type 2 diabetes is not something new. As someorehak worked in public health and
in health education, | want to understand perhapest Wwad or had not resonated with
people in past education programs or health intgimes and to build on what | learned
with the collaboration of participants | interviedvd hope to reveal what is at stake for
participants as individuals and as part of famisiad tribes in terms of their health and
their access to important, healthy foods today.

It is my goal through research to ask the questdrasthropology and history, of
production and consumption, within the theoretfcameworks of political economy and
Critical Medical Anthropology. How has economictataaffected what Native

Americans eat over time and which foods they carsidportant to eat? How does
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economic status affect Native American access titelge foods today? How does

economic status affect Native American access afttnefoods?

Economic Status

Critical medical anthropologists show that econostétus and access to adequate
nutrition are closely linked. Dr. Paul Farmer ats#rat regardless of cultural values,
people desire (and deserve) access to effectivthbaee, including not only medicines,
but also healthy foods (Kidder 2004: 96). In ligitsocial, political, and economic
factors, | will analyze how economic status has@#d what Native Americans eat and

their access to heritage foods and healthy foodksyto

Fry Bread and Commodity Programs

Both PITU and Bishop Paiute Tribe members recoghibat shifts in economic
status have had dramatic effects on human heaéthtone. First, some of the foods they
value as traditional today, such as fry bread, wecently incorporated and were the
result of American Indians in the last century doas much as they could with
ingredients, “staples,” that the federal governnprotided them through commodity
programs. Staples included flour, sugar, and kand, Native people came up with
something tasty to eat out of the ingredients.li¥ead is a delicious but fattening food
made by frying or deep-frying a simple, flat doughually consisting of white flour,
sugar, salt, and a leavening agent, in oil, larghortening. While participants

acknowledged this particular food as a fairly recration, they still value it and eat it
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today. As discussed in the prior chapter, somaqpaants felt that it is a heritage food;
others did not.

Most participants had an awareness of the neghtakh effects of eating lots of
fry bread and fatty foods. Fry bread is not headthg contains high amounts of saturated
fats and easily digested carbohydrates due toilosy Eontent. It is usually made with
white flour and lacks whole grain sources. A typsmrving of fry bread contains 526
calories, 15.2 g of total fat, and 1,112 mg of sad{Calorie Count 2013). “Well, way
back when | was growing up, the weight problem! Véhdoes that come from? | don’t
remember anybody being overly big, fat, obese. Mghowe’d buy bacon, and we’'d
also get it from [the commodities program], but toat much,” said Laura, a Bishop
Paiute Tribe participant in her seventies who stayive and looks much younger than
her age. “Course we had the fry bread, but we tioierdo the fry bread. Kind of like
the tortilla, my mother didn’t put any shortenimgit...it was just a special occasion.”
Kimberly, who works for the Bishop Paiute Tribe loktées prevention program, spoke of
fry bread resulting from the commodities progrard ahits negative effects on health.
“Indian taco is not a traditional food. But theseai recipe with whole wheat,” she said.
Indian tacos are similar to American versions ob&a but are typically assembled with
fry bread in place of a tortilla or taco shell. fapants from both tribes varied in the
ways they valued fry bread and foods like bacohwree introduced during the advent
of commodities programs. For the majority of pap@mts, introduced foods like fry
bread featured prominently in discussions of hgetods that are still valued and
consumed, despite the fact that fry bread wasds@ltrof an economic situation that was

thrust upon Native people within the last centurg despite it being unhealthy.
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Second, due to economic status, many of thosenvietved felt they could not
afford or were not willing to pay for the few trédnal foods that are available for
purchase today. For example, pine nuts are a k&tage food and extremely expensive.
| interviewed a PITU couple living on the ShivwReservation, Jenny and Paul, and
together they talked about foods they ate in tis pad foods now available. “[Pine nuts]
cost too much,” said Paul, age 70, in a bemusegl t@nce in a while we buy some.
Those bags, not enough in there. Once you stanigegbu can’t stop, so we don’t even
start.” Most participants said that they wanteédb more heritage foods, particularly
healthy heritage foods, but that they felt foo#ie pine nuts were simply too expensive
to buy on a regular basis or at all. Also availablgrocery stores in the Cedar City area
at the time of research were frog legs, rabbit read cow stomach. PITU members, for
example, preferred not to buy these traditionatifom the grocery store for multiple
reasons, including the expense of such foods. reswdt, most pantries and kitchens of
those I interviewed lacked traditional foods, wiitle exception of relatively affordable
commodities such as dried plants for teas, seagspnieans, and potatoes. Cost alone
was a major barrier for participants wanting tdude more heritage foods in their diets.

Third, economic status has affected Native peopletess to heritage foods and
healthy foods over time. Due to their parents’ jabsnigrant workers and due to
gathering cycles, some of the older participantseddo different areas in cyclical
patterns as children, lived with extended familynmbers for periods of time, and at times
did not attend school. Later in their lives, sorhéhe older participants continued to
move seasonally for jobs until they had accessdgioen education. Julia, a PITU

participant, age 64, remembered significant changhlsr family once she moved to
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town to go to school. “We’re from Shivwitz and M@apand | grew up with my
grandparents. We’d go back and forth,” she saididj@aants moved as children because
the structure of their families changed and becé#usie families were poor and their
parents sought employment or education for theldi@m. These factors affected diet
and knowledge transmission, at first for the bedteparticipants had access to healthy
foods despite low economic status. However, evdlgtloav economic status worked
against the health of Native people in the formeafdy access to cheaper, processed
foods.

Many participants reported living with grandparemt@unts and uncles, spending
most of their childhood outdoors, and having nanrag water or electricity. “We lived at
my grandma’s and used to go to school, climbedtile” said Eliza, a PITU participant
who moved with her family depending on employmepptatunities. “And there was no
water and no electric. As a kid, | didn’t thinkibks a hardship, but | remember taking a
bath in a tin tub thing. Warmed the water on tlowet | didn’t think anything of it at the
time. Half the stuff | did | don’t know my kids ctabieven try!” Glennine spoke of living
with her aunt and learning from her: “When my datdvhen | was born she [my
mother] had to go to work, so | went to stay with aunt in Nevada.” Due to economic
constraints particular to each family, participaat$imes endured difficult living
conditions, had less access to education, and iexiged changes in family structure,
such as living with a relative instead of livingtivparents, which affected diet and
knowledge transmission.

How did this affect what they ate? Ironically, déspvhat they called “being very

poor,” participants remembered living a very healtfestyle, with healthy traditional
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foods and plenty of exercise. Beans, a common fio@articipants’ diets in the past and
today, are cheap and have benefits for heart haattrare rich sources of soluble fiber,
protein, complex carbohydrates, folate, and iroanklheritage foods such as pine nuts
or lean types of meat are deemed healthy by rarnatistandards, especially in
combination with ample amounts of exercise on & d=sis.

Despite being poor, participants as children asdthiully through the methods of
hunting, gathering, gardening, and trading. “Wenditlave that much [when | was
growing up], but we ate pretty good because mydparents had a garden,” Mimi said.
“And then we had our vegetables,” said Ethel, aPparticipant who grew up part of the
time in the Indian Peaks area. “We had sparegcassyts, onions, potatoes, beets, turnip.
Sparegrass. You boil it in soup. Rhubarb. We maee qut of those. We had berries,
strawberries, blueberries you make jam with, hofiégy said we didn’t have flour then,
but we did. We ground it. We’d get the top of tlegries and ground those...we had salt,
pepper, but pepper was like chili.” Participantmembered eating vegetables, some of
which they obtained through trading with settlershe area and through gardening, lots
of pine nuts, and desert plants, such as cactusaatihearts.

Participants described preparing and eating dabhits, and other small game,
which are an excellent source of protein and terfaetleaner than meat from
commercially raised animals. Julia recalled hunfnogs or whatever they could find as
children. “We had everything,” Ethel said. “Meatse| at that time there was deer,
rabbit, elk, porcupine, groundhog, prairie dogs. Ndd dove, sage hen, a lot of stuff.” In
the case of hunted foods such as deer and elkyp¢lagis lean and healthier than most

cuts of beef, for example. “But we didn’t overeattbat [bacon], didn’t eat a lot of fat.
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Deer doesn’t have a lot of fat,” said Laura. “Thias before the 0century, they ate
deer, didn’'t have that fat. Not like eating besgid Glenna Gene, a Bishop Paiute Tribe
participant also in her seventies. Wild foods wae available when participants were
young and were cheaper for participants’ famileslitain at that time.

Foraged meats such as deer are not only leanahdyuaire also untainted by
antibiotics, growth hormones, and food additivesept for salt or spices such as pepper
added to drying meat. Further, restrictive livektomnagement practices and breeding
select out beneficial compounds contained in wolokdf sources (Nabhan 2004:179).
“Traditional food, they didn’t have any of that 8fichemicals in there,” Paul explained.
“Wild animals, they were healthier for you if yoawdd cook it the right way. My mother
would dry them, deer meat. Eat that in the wintaet | think they were healthier then.”

Although participants ate healthy diets as childaa in part to low economic
status, participants ate less healthy as adult$adeeonomic constraints that affected
their diets, including less time to hunt and gatihge to jobs in the modern economic
system. For example, due to the demands of a mdifkstyle and jobs, Native men go
out hunting or fishing less often than in the p&ny are able to bring meat or fish
home only once or twice a year. They give the nm#teir families and other relatives,
especially elder women who live alone. While ihat the only source of meat
participants have throughout the year, it offexgtgin with less fat. The meat is kept
frozen and used sparingly throughout the yeartfopriotein and its cultural importance.

Participants commonly reported that no food or matewere wasted in
traditional food practices. Native people ate paftthe cow, for example, that people

“wouldn’t eat now” and that were very nutritioudVith the deer, they used everything,
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and nothing went to waste,” said Renee. “| dontklthe butcher gives that [cow
stomach] out anymore.... Some type of dog food comparys all of that,” said Paul,
explaining the availability of some heritage fooBarticipants remembered obtaining
parts of an animal that otherwise would have beasied, such as cow stomach, from a
local butcher when they were younger, but divessswof such foods in the delocalized
economy has decreased the general availabilitydf foods today.

Partly due to low economic status, participantsdesd being very active as
children, which contributed to optimal health stattYears ago, they had to work, had to
walk places, didn’t get into a car and drive. Yadho either get on a bike or walk. Now
everybody’s got a car,” recalled Glennine. “Youfged the chickens or get a bucket of
water or walk to the store, walk to school. Thaswdong way. Even here, we used to
walk to catch the bus. Now the bus comes right.h&ienberly talked about the activity
levels and agility of previous generations in tfenily. “I remember my grandmas being
small, and maybe they didn’t get the vitamins eith&he said. “They were very active,
basketmakers, they could sit on the floor and {f@he floor. More agile. My mom
couldn’t do that, couldn’t get up from the floor slee would always say that. | remember
going out on picnics and sit on the ground and a@tdlo that anymore.” | interviewed a
married couple living in Richfield, Utah, Daren aRdnee, both middle-aged. Daren was
originally part of the Kanosh Band of Paiutes amdeanber of the Paiute Indian Tribe of
Utah. Upon marriage, Renee considered herselftaophrs tribe, and their children were
PITU members. When asked about human health, Reaiae’l think the activity level is
a big deal. | mean, think, if you're out gatheringd or chopping wood or getting water

every day and cooking and doing to survive, thastyle was lot different. | really don’t
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think there was a lot of obese people, Nativestti€pants believed traditional ways of
life and traditional ways of obtaining and prepgrfood made them healthy in the past
and protected them from diseases like obesity #aduktes.

Participants reported consuming very little sughemwthey were younger, in
contrast to their children’s diets. “They didn’tieea lot of sweet,” said Renee. “So |
think that’s a real big downfall because they [Matpeople now] have a lot of pop and
candy and you know, they consume it and have iteaedybody has it. It's just for us
something is different, for Native Americans.” Lautescribed the lack of desserts when
she was growing up. “We didn’t have many dessédtter” she said. “Every now and
then she’d [mom] make a pie. We canned, preservedod food, apples and pears.
We’'d go and get apples, pears, or peaches...wehetBihe Creek area and got these
berries...that you can add sugar to...and that wadessert.” Due to less integration into
the global economy and less access to delocalaatkfin the past, participants had less
access to sugar, sugary foods, and processed &saxsldren, which protected people
from obesity and diabetes at the time.

Low economic status eventually worked against gedth of Native people,
especially in cities, as the cheapest foods weyegssed ones, which remains true today.
Processed foods are high in salt, fat, and sudachaelps preserve the foods and helps
companies sell the food by making the food tastalgmd by making the food easy to
eat in a hurry (Nestle 2002:29). Participants ofteacribed growing up poor or raising
families with little resources. Native people lantiewed increasingly settled into the
larger American way of life during their lifetimesit of economic necessity and due to

time constraints. “A [Native] gentleman from thiga who left and recently came back
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said he wouldn’t drink the water in LA becauseasted so terrible so he just drank
sodas,” Kimberly said. “And he said you think Mc[2dulis is close to where you live
here, there they were even closer and there weretithem! They didn’'t have a lot of
money so they ate Top Ran@iand put a lot of junk in it. He’s lost 6 poundstjby
stopping the sodas because he likes the water’ hessence, the structure of
participants’ lives has changed to accommodateldingnance of capitalism in American
society. However, individual experiences of thdsanges and the individual experience
of health were not overlooked in discussions wdltipipants.

Although overarching, unseen forces plainly wrougtdnges in the daily life of
individuals over which they had no direct contidiiitz 1997:366), collective resistance
to the economic system and the food industry theakets prepared products exists
among participants. Tribal members | interviewe@kasized the ways they share
knowledge of heritage foods as well as health mfdron, such as nutrition information,
within their families and tribes. Individuals feltey had some measure of control over
their health and reported that eating and exet@aggs vary greatly among people and
families in their community. Elders described thsponsibility they felt toward the next
generation: to personally show them aspects of tregitage, particularly foods, and to
help them take care of their health through edogatiem and encouraging them.
Political economists and critical medical anthragi$ts address the dynamic between
individual agency and wider social, political, aaxbnomic forces and changes.
Participants’ emphasis on individual responsibildy health reflects the widespread
acceptance of neoliberal capitalist ideology, wiptdces blame for poor health status on

individuals rather than society and wider forcea@8r 2007:44). In light of political
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economy and Critical Medical Anthropology, partiiys, through no fault of their own,
were in many ways disadvantaged in working witmd against wider systems that

directly affected their health.

Education and Economic Development

As they reached adulthood, participants’ socioenuoatatus generally
improved, and they reported having better jobs,eneatucation, and more opportunities
than their parents. Ethel and Victoria, both PlTastigipants and both 68 years old, went
to high school together. “| was one of the firddian kids to graduate from Cedar High,
in ’62, and then | went to college for two yearsvdnt to Salt Lake to business college
there, and | came back and taught at the elemehtahel said. Bishop Paiute Tribe
members spoke of similar opportunities. “I gradddtem Bishop Union High School,”
Laura, a Bishop Paiute Tribe participant, said. “Mgther, seemed like she left home
quite early, quite young, and she went to workrnfon-Indians...My mother grew up,
went to Reno, started working in homes, so sheimtesduced to non-Indian foods and
learning that. She never did learn to read or wiiever went to school. Her first
language was her native, Paiute. We lost my dachwieewere real young.” Another
Bishop Paiute Tribe participant said: “My mom didgo to school, but my other brothers
and sisters went to Stewart and Sherman, to baasdinool. | graduated from high
school here.” Although their parents did not finfsgh school, many participants
reported graduating from high school and benefidognomically from obtaining more

education than their parents.
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Some participants, their parents, and even thamdparents had the opportunity
to go back to school later in life. Paul, a 70-yelar PITU participant, talked about his
education: “I just went to where the jobs were/dént to Enterprise to pick potatoes,
lived in the field. Then we went to Brigham Citytime fall to pick cherries. Then we
came back...state had a program to send us oldasddwdchool, so | went to Dixie
College.” Randee and Mimi also talked about edocatipportunities in their families.
“The only thing | remember is the education. Th#ts only way | went to BYU - they
paid for our school,” Randee said. “I think | hada@amal childhood, made sure | went to
school. Education was very important to them. Mgngifather did - he went back to
school,” Mimi said. Educational opportunities liteese helped participants secure better
employment and advanced their economic status.

Several participants cited working in a sewingdagta PITU economic
development project. “I worked in a sewing factdfhen | got out of high school, |
worked down here. They made coats. Then | went dov@edar, and | worked in a
factory there. They made sleeping bags. | put ijhygezs on. That was easy. | mostly
sewed all the time. | learned,” Catherine explaideds like these were key economic
opportunities for participants at the time and kdlghem advance economically.
However, factory jobs were low-paying and brougtme into the global proletariat.

Ellen spoke of the difficulties of securing emplagmb without a formal education
and in the face of prejudice. “We’d move down soariund April to go get onions. We
never stayed in one place, so it was hard to fiaighade. The teachers would say, ‘You
look like you would go in the second grade.’ | nefieished a grade, and | would sit way

in the back because | never knew what they wekantabhbout. But | was one heck of a
92



colorer. | tell my grandkids, ‘Grandma didn’t gogchool so you need to finish your
school. You don’t want to be like grandma, peamoitsnoney.’ | worked as a maid, that
was my employment,” she said. Later Ellen explaistedggling to obtain employment:
“We were living in Brigham City at that time, ankely had a school for all
Natives up there. My husband worked there. Onel gay my application...my
youngest son was in first grade so | figured | days to work. | took my
application, and | did this all the time and | neget hired. | must have done this
3 or 4 years. But one time when | was there, there a man from Phoenix there,
a superintendent. There were all white people,theg hired who they wanted to
hire. | talked to this lady, and said, ‘You are al overlooking my application.
Why is that?’ Just at that time he happened to domend he went in there and
looked through the file and said, ‘There isn’t &lien Tom in here.” And the
lady didn’t say anything. | guess they just thréem in the trash. He told me,
‘Look for it. You're gonna get called to work.’ lavked there as a night attendant
for 8 years...”
Education opportunities, job availability, and jpidice continue to play a role in the
socioeconomic status of Native participants anctargral to tribes’ concerns. PITU and
Bishop Paiute Tribe members were incorporatedtimdocal economy over time, first
as ranch hands and then as migrant agriculturatevsyfactory workers, and maids.
None of these opportunities offered them a way théomiddle class. While younger
participants experienced greater opportunities thaim parents, they still did not have
secure economic positions relative to the resbofesy. Despite integration into the

economy, participants were still disadvantaged lbgthlass and by race/ethnicity.
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Integration into the Economic System

Participants reported rapid changes to a sedelifiestyle and ready access to
processed foods as they grew older and increaspagticipated in the broader economic
system. Many patrticipants from both PITU and thehBp Paiute Tribe moved to larger
cities in their regions, Salt Lake City and Los &teg respectively, following jobs and
education opportunities. Most younger participdmtserviewed finished high school
and experienced greater opportunities as a resulgntrast to their parents. While there
were greater opportunities for younger participathtsy spoke of obtaining working
class jobs rather than following well-paid careers.

Moving to larger cities and accepting differentgamnd lifestyles brought about
changes in Native people’s access to heritage fdodgo location and economic status.
In larger cities, it became more difficult for panpants to hunt and gather heritage foods
because they lived far from heritage food-relatsburces such as forests where they
could gather pine nuts or rivers where they coigld. Due to low economic status and
the cost of travel, it was difficult for particip@nto visit tribal lands or other rural areas.
In addition, participants had less time to obtaip@pare heritage foods due to the time
requirements of new jobs. Finally, moving to citiesnew jobs dramatically changed
Native lifestyles in that Native people were sudgenuch more sedentary as they
adjusted to life in cities and were increasinglalble to continue heritage foods practices,
such as hunting and gathering, which protectedvateople’s health through the
regular, sustained exercise that was necessa@rtest and prepare heritage foods in

traditional ways.
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Social Changes

Social changes such as women entering the workfeommomic opportunities,
and resulting time constraints had effects on feeldction and preparation. Many of the
participants | interviewed were women, and theycdbed changes in their economic
status and food habits that were very similar tav8idney Mintz outlines in his political
economic study of the history of sugar and its @liacpeople’s lives. Key to the
discussion here, Mintz suggests that changes th¢boices after the rise of the
industrial complex in England, such as eating sbooeight bread and factory-made jam
instead of wholesome oatmeal, were interrelatell avitost of other changes, including
“the decline of home-prepared food” and “the plata higher value on women'’s labor”
(1997:365-366). Not only did sugar become availabl@ larger scale due to the rise of
industrial production, the price of such foods esald and jam dropped. Greater numbers
of women entered the workforce, and fewer mealewsade at home. Men and women
began to view the routine of the day, includingd@mnsumption, in ways that centered
on the workplace and ingestibles quickly consumdhblkeng work breaks, such as coffee,
tea, and of course, sugar. Changes in consumptamtiges led to diet-related health
problems and tooth decay (Mintz 1997:366). Mineacly outlines how systemic
economic change caused widespread health issues.

Similarly, in contrast to their grandmothers antkoftheir mothers, PITU and
Bishop Paiute Tribe women | interviewed reportddrig jobs outside the home to make
ends meet at some point during their adult livékee through part-time work during

their children’s early years or through full-timesk after their children were in school.
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Some of the older women | interviewed, along wité mothers of many women |
interviewed, had traveled in their younger yearssgmasonal migrant work. The structure
of their daily lives shifted, as did their food otes. Along with women in the rest of
American society, Native women worked more andaasingly opted in favor of
cheaper and quicker meals. Some participants @eschaving only one day now set
aside for “Indian breakfast,” usually a Saturdayewlhe family can relax and enjoy the
meal and its meaning together. The women | intarecereported making fewer and
fewer traditional meals during their adult lives reported only eating heritage foods
regularly during their childhoods. As one partigipphrased it: “It's a totally different
way of life now. Everything is different.” Sociahanges such as women entering the
workforce had dramatic effects on everyday chotmeserning food. These shifts also
created disadvantageous health consequencesisasi$slin more detail in the following
chapter.

The ability to purchase “American” foods, accordingparticipants’ responses,
ensured greater flexibility in feeding one’s familhey just made sense for a busy
family. For example, Margie discussed the easeedihg her children with general
American foods like pasta and casseroles ratherttiatraditional foods with which she
grew up. “I had eight kids. Nowadays my kids on&vé one each. And | think, ‘How did
| do it?’ she said. “It wasn’t that hard to feed faynily back then because...what | used
to do was lay out a menu for a week and I'd folkinat. | would buy and stock, and the
food wasn’t so expensive back then. | used to pigiriood for a week.” Processed foods

were seen in a positive light and signified develept or advancement.
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Ellen, a PITU patrticipant, distilled the influenckthe larger society on diet over

time in several vivid stories from her childhootheSlescribed an LDS leader in Cedar

City that helped her family:

“Will Palmer was the one that talked to the Pap#eple... He did a lot for the
Paiute people. We would go to his house. My grarttderovould take her gloves
and baskets to sell, and Will Palmer would buy th8he would tell me, ‘You

can’'t go in there. You might break something.’ Tlitite old lady would come

out with a glass of milk and a piece of bread wally on it. That was the best
treat! Oh, | thought I'd died and gone to heavémads so good! | mean, she made
her bread, and she would do the goat’s milk. Sheldvtell me they came from

her goats. | drank it - oh. I'd never tasted milkat was where 1 first tasted milk,
and that’s the first time | tasted homemade breatjelly, so good. Every time |

went to her house, | was looking forward to it. Sf@s very nice.”

LDS members introduced participants like Ellen éavrfoods like jelly and milk.

“And we thought it was the agency man [Indian agerepresentative], and he
lived in a white house. And he brought candy likei€tmas candy, and they had

curls in them.”

Non-Native people introduced Native people to uithgdoods like candy and sugared

foods.

“That was the first time | seen Santa Claus, tHeesigthing I've ever seen. He
had all this stuff for us. | got my gift, and | g&d thinking, ‘What is this
anyway?’ There was a lot of goodies, and | wenté&dman home, and | told my

grandma, ‘Gosh, look! Look what that old man gawd’riwhat? Old man!’ |
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dumped it on our little floor, the whole sack iretl, and out popped all this
orange and apple.”
Ellen had probably eaten fruits like this befonet the gift represented something special
for her. Non-Native foods in contexts such as time were associated with positive
aspects of non-Native identity and were incorparatéo participants’ diets. In the case
of candy and processed food, non-Native foods nedgtaffected Native people’s
health once they incorporated them into their dietshe case of unfamiliar fruits and

vegetables, non-Native foods positively affectedigpeople’s diet-related health.

Time and Transportation

According to participants, even people who liveural areas find that it is no
longer feasible or even possible to gather heritagds or hunt or fish in the exact
manner and timeframe Native people in their ardardthe past, due in part to economic
reasons such as the cost of gas to travel to gltbds. For example, the trip from
Bishop to the NTTR, former ancestral lands, is ldu@®5 miles, a two-hour drive via a
pass through the White Mountains. PITU and Bishajpté Tribe members asserted that
while they still highly value and praise traditibkaowledge of foods and continue to put
that knowledge into practice, depending on theviddial or family, the living and
working conditions, the entire lifestyle that hakteat knowledge and practice has
changed.

For example, rather than going for a month at & tiongather pine nuts,
participants reported going out for one day atreetto gather. Rather than walking (or

riding in wagons) to gather as they used to, otdeticipants | interviewed said it just
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makes sense to drive to where one needs to go@lann, a Bishop Paiute Tribe
participant, age 75, engaged in the interview witthusiasm and spoke at length about
hunting, fishing, and gathering heritage foods myihis childhood and at times with his
own children. “We went pine nut picking [with myds] too, but not like they used to do
it,” he said. “We just went for a day and got sgomee nuts. And that’s how it is today. |
don’t know anyone who goes out and camps anym@istances from tribal lands, cost
of travel, and time needed to participate in hgatéood practices provide barriers to
participation and sharing foraging knowledge withsequent generations.

Moving to urban areas forced many participants afn@y their extended
families and support networks and away from opaddavhere they had been
accustomed to gathering and learning about herftaaps as children. “When we lived at
Moapa, [Nevada, a town 120 miles from Cedar Cityy]grandpa used to go hunting all
the time,” Julia said. “And after he died, we mowvn to the town, and couldn’t just
go out and hunt wherever, restricted [due to landeyship].” The place of heritage
foods in participants’ daily lives has changed awee as Native people increasingly fit
into the American economic system and as accdssritage food-related resources and
lands diminished. Work schedules, travel costs,maading to urban areas all worked
together to restrict the time Native families spéndting, gathering, camping, and

teaching the next generation about heritage fooskhand.

Barriers to Access
Federal government agencies like the United Statesst Service (USFS) and

the Bureau of Land Management (BLM) manage largatities of land in the Cedar
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City and Bishop areas today and restrict to songeedethe activities of all people on the
land. Government agencies like USFS and BLM in saags work to protect resources,
and they restrict and monitor activity on the laimg)uding Native American land
management and heritage foods practices. Agenargdvtheir management of the
land. In the Bishop area specifically, the Los AegéDepartment of Water and Power
owns and manages a significant amount of land esalurces. LADWP restricts activity
on the land it manages in order to protect the mrasources and inadvertently protects
other resources, though not through an explicisioisof protecting environmental
resources.

While it was not a specific part of my intervieshgdule, participants offered
commentary concerning whether or not Native peopidd access the land and
resources necessary for gathering and what pewstts required for foraging, if any.
Carla revealed that most Native people are noteaweat they may obtain permits from
USFS or other government agency specifically tbgaand are allowed to gather on
public lands as Native people. Perhaps one ofdhgans for participants’ lack of
awareness is the sometimes inadequate communidstaeen Native people and
government agencies. Some participants said there mot places to gather anymore
because the land had been bought and is now prisatee participants said they could
access the land to gather just as much as in pa&s if they wanted to, but that only
some families still carry on the traditions.

A few participants described nearby roads they usdde past on national lands,
such as those managed by USFS or BLM, being closbtbcked off certain times of the

year due to conservation efforts. Some roads inf@wWlley for instance are very near
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populated areas and easily accessible to any nigiio/ (all-terrain vehicle)

recreationists often abuse their access to thesksyaising them to create still more trails
and paths, and the high rate of recreation tounisthe area exacerbates this problem,
causing government agencies to monitor local reattscare and at times to limit access
to high-profile roads into the forest. “Now of cearthey've closed off a lot of the roads
where you can’t drive in there anymore. They'veckkd them off so you can'’t just pull
your trailer up there and unload your stuff and palhwas done so those areas would be
preserved because if people see a trail they §ehe@foad and make another road,”
Glenn explained. Restrictions put into place tagebthe landscape can also affect
Native people’s access to heritage foods.

Participants discussed other boundaries to forggiagtices. Glennine spoke of
fishing in Owens Valley now. “They’re not as easycatch now...we used to get a sack-
ful, | remember, when | was little. Now they go dishing...it's not as easy now...you
have to go out and get a license.” Kimberly saithefbarriers: “You have to have a
fishing license, and that’s 60 bucks. I think yan@pply for one through the tribe, but it
takes a while.” Even relatively small barriers sashicense regulations prevent some
Native people from accessing heritage-food rela@edurces. Participants revealed issues
of environmental degradation and limited accegautdic lands and resources that

currently work to limit Native people’s access &ritage food-related resources.

Environmental Health
Changes in environmental policy and resulting clearg the environment itself

influenced food choices and selection of heritagm$. Without the prompting of a
101



particular interview question, the participantstkalieved that the food gathered today is
tainted with chemicals sprayed on the fields anthieygeneral environmental
degradation that has occurred in past centuriesreord recently. | noticed a difference
between what PITU participants and Bishop Paiutleelparticipants experienced
firsthand of environmental changes affecting hgatboods and gathering due to
historical factors. While PITU members related aemin agricultural practices that
happened within their own lifetimes, Bishop Pailitdbe members talked about changes
that began more than a century ago, of which thetll feeling the effects today.

| found a common explanation among PITU participaagarding the
environmental health of the land used for food-gatig purposes. All of the PITU
participants | asked about access commented oovirall poor environmental health of
the region, the impact of farming and ranching dreduse of chemicals on the
environment due to agricultural practices in paitc, and the unhealthy status of the
land and plants used for gathering in past germrsiti‘They [traditional foods] used to
be good a long time ago, but they're not anymasaid Jenny, with Paul nodding in
agreement. “We went way into the field and got waldbit and cleaned it and cooked it. |
can’t remember what was wrong with it...I think it deasomeone sick, didn’t feel good
after he ate it.” Carla, a PITU participant who toues to gather heritage foods,
distinguished between purchased foods and gatlieoeld in terms of health. “Today
whatever you buy has pesticides, chemicals omlig’ said. “Eating healthy, even when
you're trying to eat healthy, is very hard to dmléss you're out picking your own
plants, eating from nature, that's as healthy asgan get. So for me eating healthy is

trying to eat as much greens as you can and btgptout and pick some of the native
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plants.” From the perspective of participants lik&la, some heritage foods were still
healthy to eat and were much healthier than foottsia the supermarket and thus
directly contaminated by pesticides. Ethel desdidaimilar situation: “We go now and
can’t have it. | can’t remember it was a good ®yéars ago, somebody went to get
onions and nearly died from it. Because of the dbalnthat was on it. They sprayed.”
Ethel described the effects of the use of pesticidenodern agricultural practices on the
whole ecological system, including native plantsvwgng in nearby fields. Modern
agricultural practices have negatively affectedtbalth of most foods available to
participants and the health of participants.

In contrast, Bishop Paiute Tribe participants vdicencerns about the loss of
water in their area rather than the poisoning eflémdscape. Owens Valley is a special
case of environmental change in the last centueytdihe control the Los Angeles
Department of Water and Power (LADWP) has takethéregion through its ownership
and management of an immense amount of land (arsdwhter) in Owens Valley. Since
the early years of the twentieth century, LADWP liasally drained the valley of water
for the City of Los Angeles (Cragen and Schumadi9é2:198). Bitter disputes over
water rights and water use between locals and lggeles continue to this day.

All of the Bishop Paiute Tribe participants rematla how green and fertile the
Owens Valley used to be and how much more aburidamilants and foods important to
Indian people were when they were younger. Thayfiezsto the dramatic changes in
the environment in their area. “It's drying eveliyidnup because my grandmother used to
say it used to be so green. And my aunt said itreally green and pretty and now it's

just dried up,” said Kimberly. “We used to irrigailling water out of the creeks, until
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DWP started taking the water,” she said, when disiclg gardening on the Bishop Paiute
Tribe Reservation. “There’s a creek down here...uedzk a lot more water in there and
now there’s not much water and you can tell it'gerebeen like it was 40 years ago or
even 45 years ago,” said Glennine. However, sheotiret Bishop Paiute Tribe
participants expressed some ambivalence about LABWiolvement in the valley, as
there has been and continues to be little develapmehe area due to LADWP’s
ownership of a significant portion of the valleyidst of this land here is owned by
DWP, and I think if they didn’t own the land, | ttki there would be businesses all over
the place. It's kinda twofold, | guess. It's goattebad,” she said. Participants agreed
that the influence of LADWP is good in the sensa there has been less development in
the area and more land preserved than there wawikel leen without LADWP

ownership. However, all on its own, LADWP has caus®numental environmental
changes in the area simply by taking so much weder Owens Valley, drying up

Owens Lake and changing the habitat of numerousespef animals and plants.

In addition, the gold and silver mining industrefed many environmental
changes in Owens Valley in the nineteenth centepresenting a continuum that began
with a large influx of miners and settlers and @mmtd into the 28 century (Cragen and
Schumacher 1962). Miners felled thousands of PamahJeffrey pines. Cattle and sheep
herds overgrazed grasslands and devastated footes@uch as tubers, roots, and seeds
in the most flourishing parts of the valley alohg Owens River. Persistent hunting by
settlers nearly wiped out populations of game awd.fBy 1870, Native ways of life had

been radically altered, and most Native Americanké area worked on ranches or
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farms because they could not hunt or gather astefédy as they had before the arrival
of Euro-Americans (Cragen and Schumacher 1962:180).

In general, participants from both tribes belietteelland is no longer treated
well. Many described the ways Indian people treatland when gathering, saying
prayers and leaving offerings, and said that theeeno longer enough prayers and
offerings. “We always have some cedar with us scavepray,” said Renee, voicing
great respect and appreciation for the traditiong always get some cedar and put it on
the fire and bless ourselves. Anytime we’re out jgizugp we really believe the old ones
are there or have been there, and it's respethéon also.” PITU and Bishop Paiute
Tribe participants alike discussed the importarfdeonoring traditions that respect the
land and keep the environment whole and well, eg aisserted that in many cases the
land is not being respected due to commercialinagach as companies harvesting pine
nuts with machines in a harsh manner. Native fi@tthat respect the land include
prayers, offerings, and land management practieels &s pruning dead limbs from
pinyon trees during the gathering of pine nuts (@misdn 2006:284). Environmental
degradation as well as the loss of indigenous raadagement practices have contributed

to the diminishment of food-related resources.

Pine Nuts

Participants from both tribes described changdlaravailability and taste of
different heritage foods, and in particular, pingsn For Native people east of the Sierra
Nevada Mountains, the singleleaf pinyon pine’s mage been an important food

resource for millennia (Anderson 2006:283). Theepint is the seed found inside a pine
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cone. The singleleaf pinyon pine nut is a largeamat may be orange to chocolate brown
in color (Anderson 2006:283). It is an excellentree of protein, unsaturated fatty acids,
and carbohydrates (Anderson 2006:280). Pine nutbeaathered in large quantities and
stored for long time periods (Anderson 2006:280)Pand Bishop Paiute Tribe
members continue to gather pine nuts today. Ngtaple traditionally use either

hooked sticks to bring the limbs toward the gathe#® snaps off the green cones or
large poles to whip the trees and knock down tmes®r the mature seeds out of the
cones (Anderson 2006:284). The pine nuts may lemeatv or roasted or cooked in a
variety of dishes. Participants in my research pied details about the process of
gathering pine nuts and roasting them. Many pauditis described pine nut gravy and
Indian bread or potatoes as a favorite heritagddaneal. Pine nuts for purchase today
are very expensive. For example, a 1-lb. bag o pints for purchase at Manor Market
in Bishop costs $12.00.

Participants remembered going camping and gathermgnuts in the hills as
children. “People had their places where they wagaldo camp and pick pine nuts.
Maybe there would be a group, a family, that kihthang,” described Glenn. They
recalled their parents and grandparents visitimjquaar locations every year to gather,
locations which are now devoid of the plants fathgaing or lacking a bountiful crop of
pine nuts. “Everybody had pine nuts, you knowekrmeed like at that time when we were
growing up that there was more pine nuts. | dagrmt@émber any years that there wasn’t
some pine nuts. Now it seems like some areas In@ve, tsometimes they don'’t,” said
Glenn of the pine nut crops. Although the amountioé nuts in a particular location

varies from year to year, they noted an exceptiphalv amount year after year in recent
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decades. Participants also noticed a differentledrtaste and quality of pine nuts
gathered now, but they did not know what had catisedlifference, except to say that
environmental damage to one part of the ecologigstem affects the whole system.
Participants provided the important distinctionviestn pine nuts gathered by
people and those gathered by an industrial proedssh involves the use of large
machines, is detrimental to plants, and is oftened out illegally. From participants’
perspectives, illegal gathering contributes toltveer amounts of pine nuts present every
year. Several participants agreed that they watlter not eat any pine nuts at all than to
eat low quality pine nuts available now, eitheregito them by someone else who still
gathers or bought at the roadside or in the s&woee participants believed pine nuts
bought in the store and not gathered in the tiaddi way were not traditional food.
“Pine nuts, that's become, you've gotta beat alcbmpanies that go out and shake the
trees and beat the non-Indians,” said Kimberly.é{fshake the trees. There are big tire
tracks, and there aren’t any pine nuts. Or thegfrever the ground, and none in the
trees.” Glenn and others described a similar machbprocess non-Indian people use
for gathering pine nuts. “They say they have threaehines, I've never seen them, that
just shake the tree,” he said. “Of course if yoakghit that hard, you've gonna get every
pine nut on that tree off. The commercial pickeié their product. | don’t know if they
sell in this area, but | know Manor Market has pigs for sale. But | don’t know who
they buy them from. It could be someone on thervasi®en.” Competition with
commercial pickers as well as non-Native peopleesakdifficult for Native people to

obtain a good harvest of pine nuts, when they lhleeta go out and pick pine nuts.
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Conclusions

While Native participants have some access to gathelaces, the access is
limited. Due to participants jobs’ and integratiato the economy, it is difficult for them
to find time to get to the land to gather. In aalif many participants did not learn about
heritage foods from their parents and may not lsaezjuate heritage foods knowledge or
access to elders who could teach them about heritagls. Finally, once they go out to
gather or hunt, participants may find the landsadgraded or the resources already
harvested. As a result, many Native people haveshio urban, sedentary lifestyles and
eat processed foods. In light of political economith the added perspective of Critical
Medical Anthropology, perhaps society, rather tepanding millions of dollars on
genetic studies and focusing on individual nutnitemlucation, would best benefit Native
American health through changing overarching paiicgrder to foster an environment
that encourages the consumption of heritage fots.would include creating and
reinforcing policy that that facilitates accessé&althy lands and foods for Native people.

The latter part of the last century brought changescial conditions, often what
appeared to be improvements in social conditiomsra Native individuals, families,
and communities, such as access to abundant faatiapeducation, greater economic
opportunities, and integration into the larger sbciHowever, some of those changes
contributed to devastating health effects in threnfof diabetes and other diet-related
health problems due to increased acculturationaaodss to processed and fast foods.
What then do equal social conditions, or conditithvag promote health equity and the
highest attainable standard of health, for Nateepbe look like today? If access to

healthy heritage foods and a meaningful returnttaditional diet gain Native people
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better health, policies and social conditions neagsto promote heritage foods as well
as continued economic and education developmenidvpsamote health equity among

Native communities.
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Chapter 6: Diet-Related Health and Diabetes

Introduction: Human Rights and Health Equity

It is a bright, sunny morning on the reservatiomlight pours through the open
windows as Vernon and | sit together in his fradm, Vernon in a wheelchair and | on
the worn couch. We can hear his grandkids playingne of the back rooms, and they
peek at us with curiosity from time to time. Witlserene expression, perhaps even a bit
of a resigned look, Vernon agrees to do an intervigh me. Vernon is 67 and has lost
the lower half of his legs due to his diabetic dtod.

Vernon is cautious to share information, perhapstdypast experiences with
interviewers and perhaps due to the personal nafumbat he is sharing. A lot has
changed on the reservation in his lifetime. He liegmthering fruit from orchards and
vegetables from gardens that no longer exist. Heenebers eating wild foods and
attending traditional gatherings where Native pegblared traditional foods with one
another. He tells me about struggles that peoplanbes had with alcohol and his own
drinking problem during his younger years. Nowshgs, most people do not eat their
traditional foods like they used to, or as oftenheey did in the past. But it isn’t as simple
as making a conscious choice about foods and ddic¢ording to Vernon and other
participants, the entire pattern of Native peoplie'ss changed in the latter half of the
last century, and many structural forces that dpevatside of individuals’ control
affected their consumption choices.

Not only changes in the reservation environmentalso changes in the US food

supply have affected Native people’s food choitegeneral, obesity and type 2
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diabetes are closely linked (CDC 2012). Howevehderved during my research that
many participants | interviewed who said that thag type 2 diabetes did not appear
obese. Vernon, for example, was not obese. MorehbH of the participants |
interviewed had type 2 diabetes, a fact not necbgseflected by participants’ body size
or body type. Instead, | found that the qualityarfds participants ate was often more
important than the quantity of foods in terms @t contribution to a diagnosis of
diabetes.

Diabetes is a group of diseases (including typggpe 2, and gestational diabetes)
characterized by high blood glucose levels, whéch result of the body’s inability to
produce or use insulin (ADA 2012). Glucose is afedi from food, and insulin is
necessary for the body to use glucose for ener@®A(2012). If glucose builds up in the
blood, the cells are starved for energy, and aue the eyes, nerves, kidney, and heart
can be damaged (ADA 2012). Risks for the diseadade having impaired glucose
tolerance, having a family history of the disedm®ng overweight, being over 45, and
having high blood pressure (ADA 2012). Type 1 diabgalso known as juvenile
diabetes, is usually diagnosed in children and gadults. People diagnosed with Type
1 diabetes must take insulin to control the effethe disease because their bodies do
not produce insulin. Type 2 diabetes, also calthdtzonset diabetes, usually appears
later in life. People with type 2 diabetes can oairthe effects of the disease through
proper diet and exercise. Type 2 diabetes pataetmstructed in ways to monitor their
blood sugar levels and to maintain healthy levalsugh diet and exercise.

Vaughn M. Bryant points to two important events thave contributed to the

prevalence of type 2 diabetes in the US and theapgace of overweight and obesity
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(2003: 89). Current Center for Disease Control (FB@tistics reflect that more than
one-third of American adults are overweight and ertban one-third are obese (CDC
2012). Even more sobering, almost 17% of Ameridaldeen and adolescents are obese,
three times the rate of a generation ago (CDC 2@R&¢sity-related conditions,
including heart disease and diabetes, are amorigdddeng causes of death in the US
(CDC 2012). The CDC often highlights the relatiapstetween socioeconomic status
and obesity, suggesting that poorer people eahlesmishy diets, but between 2007 and
2008 the prevalence of obesity increased amondsaalalll income and education levels
(CDC 2012). The first important event contributboghis trend according to Bryant was
the series of farm support bills that led to thavilg subsidized agricultural industry and
thus abundant and inexpensive food and food predhat are harmful to people’s
health, like high-fructose corn syrup and soy b@anrhe second was the growth (and
appeal) of the fast food industry. Both events kgbated to the creation of a toxic food
environment and the prevalence of obesity and tkalsmong all people in the US and
among Native Americans in particular.

First, an overabundance of food in the US, in coration with the development
of long-distance shipping of foods, aggressive #asirg by the food industry, and
increased demand for nonlocal foods, led to mdjotssin the availability of food to
even the poorest Americans and the makeup of mealsnn the typical American
household in the latter part of the last centurgademic nutritionist Marion Nestle, in
her bookFood Politics: How the Food Industry Influences hitidn and Health reports
that the most important shift in food habits in et century was from not getting

enough of some nutrients, which led to nutritioficdencies and diseases, to eating too
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much food, fromall major food groups (2002:9), which led to a diffdreet of problems.
In part, the abundance of inexpensive food wasehelt of the rise of industrial farms
and distribution centers, subsidies for gasolingiaterstate highways, and advances in
food processing and long-term storage of foodpfathich pushed the decline of small-
scale and local farming (Halweil 2004:7; Hendriaksmd Heffernan 2002; Nabhan,
Walker, and Moreno 2010). As recently as the 198[bspst all of the fruits and
vegetables people consumed in most American @tidstowns were grown on nearby
farms (Halweil 2004:7). But in 2000, according tsetady in Chicago, the average
kilogram of produce in the US traveled more that0@,kilometers from farm to plate,
nearly 25 percent farther than in 1980 (Halweil £00. The value of trade in
international food has tripled since 1961 (Halviz8l04:8). “Far-flung food” has become
the norm (Halweil 2004; Hendrickson and Heffern@02).

Nowhere is far-flung food more evident than in temote desert regions of the
American Southwest and the Great Basin, includiegQwens Valley, where a great
amount of fresh foods are acquired from distarations. The City of Bishop in Owens
Valley, for example, has only one chain supermaNehs, a division of Safeway, Inc.
According to local “factoids,” apart from Catalifedland stores and the Mammoth Lakes
store, located 30 miles north of Bishop, the Bisktmpe is rated the most expensive out
of the hundreds of Vons grocery stores in Califayshipping costs cause the markup
(Kessler 2011). In my own experience of living ivéhs Valley, | took note that the
prices of grocery items were similar in Bishop s®and in the Yosemite Store in
Yosemite National Park — a shop with a captive enuck and a considerable markup. The

closest major cities to Bishop where one might fiealsonably priced groceries are
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Carson City and Reno, Nevada, 171 and 203 milas wdBishop respectively, roughly
a 3 %2 to 4-hour drive. Las Vegas, Nevada, is 218smaway, roughly a 5-hour drive.
Some Owens Valley residents drive south to shoa k@gular basis. For example,
Ridgecrest, California, a 2 ¥ hour drive from Bighbas a Wal-Matrt. “I hear a lot of
people saying it's too expensive to buy fruits &adetables at the store. Everything is
expensive here,” Kimberly, a Bishop Paiute Tribdipgant, said. “We’ll go north or
south and buy our meats at Costco and stuff lige'tiAlthough Bishop has several small
alternative grocery stores that sell local prodsceh as Manor Market, participants
residing in the relative food desert of Owens fallescribed traveling to one of the
distant cities, perhaps once a month, to shop lkdt.cheaper prices.

This large-scale change in the food supply alort #s infrastructure has deeply
affected people’s food choices in the US due taattiécial cheapness of processed,
“globe-trotting” foods (Halweil 2004:6; also seendkickson and Heffernan 2002).
Halweil asserts that there are a number of hiddstsdn the long-distance food system,
such as loss of farmland to subdivisions and agpt@itamination of groundwater, and
hazards to human health (2004:14).

Second, in addition to the availability of proces$aod, both the Cedar City,
Utah, and the Bishop, California, areas provide larepidence of the availability of fast
food and its proximity to Native populations. Batties offer a host of amenities and
especially fast food restaurants that cater tceteas passing through the cities on
Interstate 15 and US Route 395, respectively. kamgple, the primary businesses in
Bishop are located along a 1 %2 mile stretch of 95;and along that section of highway

in 2012 one can find the following major chainscklan the Box, McDonald’s, Carl’s Jr.,
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Taco Bell, KFC, Denny’s, and Little Caesars. Gledean, the participant with a lovely
backyard garden, compared her childhood food h&bitsirrent practices: “We didn’t eat
out. We didn’'t have those fast foods like they davnit's so easy. | think that’s really
bad,” she said. Participants from both areas taliéd me about the ease of fast food and
the frequency with which Native people now eatate restaurants, taking them away
from heritage foods and home-cooked meals. Lesssado local food and greater access
to fast food and processed food, along with laiggeseconomic dynamics, create not
only a food desert, but a toxic food environmemtiécal people, including Native
people. The toxic food environment constrains pesgbod choices and is manifested in
food-related health issues like diabetes and opéSkanges in diet were unique to the
situation of Native peoples in that they were moare rapid than among most people in
the US.

Uniting theory from public health and human righitealth equity is a concept
that underlies a commitment to reduce inequalitidgealth through distributive justice,
or through modifying determinants of health beyametlical care and personal behavior
(Braveman 2010). Human rights principles of noredisination and equality are key
parts of the conceptual foundation for health gquihese principles help identify groups
among whom inequalities in health status and scoiatlitions exist, whether through
intentional or unintentional discrimination (Bravam2010). Health equity has a strong
connection to human rights and the ethical prircthht all people should possess the
right to a standard of living adequate for healthich includes access to not only enough

food butquality food fromquality sources (Braveman 2010). In this chapter, | @ithee
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concept of health equity to analyze the efficachath individual and collective efforts

to reduce inequalities and improve Native Ameriaaoess to quality foods.

Food Policy and Health

Interrelated social and political factors influerfloed choices among all
Americans, and particularly Native Americans. Sem®from multiple disciplines offer
insights into the politics of food and critique ttwde of the food industry in influencing
the modern food system and the health of the puldlazion Nestle discusses the actions
of food companies in our political system, from adising to youth to lobbying
Congress and to swaying nutrition experts (200252,175).

Nestle likens large food companies to big tobawaduoch tried to influence people
to smoke a lot even though tobacco companies kaewvaused cancer (Nestle 2002:175).
Americans may believe that choices in diet are legmful than the effects of cigarette
smoking, but each contributes to about one-fiftamfual deaths related to chronic
diseases (Nestle 2002:3). The food industry’s¢actay be legal, but Nestle questions
whether their actions to encourage people to “eakinin direct opposition to nutrition
advice to “eat less,” are ethical (2002:3). Nea#igerts that the goal of the food industry,
like the tobacco industry, is not to promote thaltieor well-being of the public but,
quite simply, to sell products (2002:2).

In the marketing environment of food choice, foadnpanies are willing to spend
billions of dollars to make nutrition advice appeanfusing and eating healthfully
appear impossible (Nestle 2002:29). From her seacademic position, Nestle takes

advantage of the opportunity to speak out agamesttiestionable ethics of the food
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industry and nutritionists who support it throughtaguous messages about food and
nutrition (2002:111). Despite the economic harnytimay cause to food producers, she
offers solutions through modifications to publidipes which “change the social
environment of food choice” (Nestle 2002:360). Shggests requiring food
advertisements and fast food restaurants to dsdalries, taxing junk food, or banning
commercials and the sale of soft drinks in sch@destle 2002:367). In agreement with
the perspective of political economy and Criticaddital Anthropology, Nestle
encourages taking the emphasis off personal regplitysand individual education and
instead focusing on the larger political forces aadietal structures in place that could, if
changed, “make it easier for everyone” to take qaaikresponsibility for their diet and
health (2002:360).

Larger political-economic forces and the wider egsin great part determine that
people will eat poorly and are just as importantfasot more important than, individual
choices concerning eating and health. Native Araesd interviewed believed strongly
in personal responsibility and personal actionrtiigrt and maintain health and many
had received invaluable dietary guidance from vezisources. Nevertheless, these
influences on food choices do not fully depict sihery of diet and diet-related health
among Indian people. | turn to Gary Nabhan (anahalogist) and Lauri Monti (a nurse
practitioner and medical anthropologist), who waklkenong the Seri Indians of Mexico,
to understand both genetic influences on and enwiemtal determinants of diet-related
health and diabetes (2004:164).

Modern genetic medicine has shown the complicastdra of genetic

susceptibilities and that there is no single géa¢ ¢onfers susceptibility to type 2
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diabetes (Nabhan 2004:177-178). Instead, Nabhaottied medical anthropologists
focus on other forces that impinge on diet-reldtedlth. Nabhan notes four political and
social circumstances that have contributed to idiketed ill health among Native
Americans. Specifically, Nabhan addresses factensnlol the rapid increase in the
incidence of type 2 diabetes among all populatamr disproportionately among
indigenous peoples. First, secondary plant compsaypatticularly those found in desert
plants, protect people from impaired glucose toleeaand are lost when a population
shifts to an agricultural diet (Nabhan 2004:17®c&d, restrictive livestock
management practices and breeding select out i@ mang beneficial compounds from
people’s diets (Nabhan 2004:179). Third, millinggesses that were instigated during
the Industrial Revolution rid most of the qualitlydr from grains (Nabhan 2004:180).
Fourth, highly industrialized foods produced in thst fifty years have additives such as
trans-fatty acids and sugary syrups that makedasts “fast-release” foods in contrast
with the slow-release foods of traditional dietafidan 2004:180). European societies
have experienced these changes over thousandarsf g@d scientists believe their
genetic makeup may have had time to shift. In @sttisome Native American
populations have had less than fifty years to acoodate these changes in their
communities and bodies. All of these factors ctwte to Native American food-related
health status.

Gary Nabhan discusses at length particular geneststs have isolated that are
known to influence an individual's susceptibilitythe effects of alcohol and to diabetes
and other nutrition-related diseases. Howeverbteskthrough in studying the

genealogical histories of indigenous peoples aagtkvalence of diabetes among their
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communities was finding that, more than the pergabf their ancestry, their distance
from their traditional diet and the degree of theculturation and acceptance of a
modern diet was indicative of a high probabilitydidbetes (Nabhan 2004:167).

This finding supports the structural explanationdertain kinds of diet-related
health issues like type 2 diabetes. Nabhan fouatgioups of Native Seri people in
Mexico who lived traditional lifestyles in remotesas by the sea had a lower incidence
of diabetes, despite weighing more than their cenpatrts in villages who had easy
access to nearby towns, to fast food restauramtg@tery stores witRan Bimbabread
and Coke (Nabhan 2004:167). Nabhan found thatetp@lar consumption of native
foods among the traditional people tended to h@detes more in check, which could be
true of all traditional diets to some extent (NabR&04:167). Greater weight does not
necessarily mean greater incidence of diabetetieR#tan the sheer quantity of food, the
guality of foods in modern diets many of the Senvreat on a regular basis, especially
store-bought fats, alcohol, and simple sugarsyéng diabetes (Nabhan 2004:167). The
point is that Native individuals, regardless of gig| receive some measure of protection
from diabetes if they continue to consume tradéldonods on a regular basis rather than
rapidly change to a diet of processed foods.

With scientist and nutrition analyst Jennie Brandlévl Nabhan found that native
desert foods, traditionally consumed by Native Aicaars and Australian aborigines,
were so slowly digested and absorbed (due to thésfdiigh content of soluble fiber,
tannins, and complex carbohydrates) that blood+siegals remained in sync with
insulin production and provided protection agaatiabetes among indigenous peoples

(2004:169). On the other hand, fast foods spikeddkugar and had glycemic values
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two to four times higher than native desert foddalfhan 2004:169). Regrettably, the US
National Institutes of Health (NIH), in collaborati with Pima communities in the
Sonoran Desert on a diabetes project spanningdiecades, has ignored this key
distinction between quantitative and qualitativiéedlences in Native American diets and
has instead focused on genetic predisposition (AlaR2004:167).

As Nabhan’s own collaboration with Seri, Papaga Bima indigenous people
with diabetes has shown, insulin sensitivity anatgke tolerance can be improved
among Native populations through a return to ardweliet of traditional foods and
healthy foods rich in soluble fiber and seconddanpcompounds (Nabhan 2004:182).
After accomplishing a 220-mile pilgrimage, alongwiNabhan, fueled only by
traditional food sources, Native American partioisareported a renewal of their cultural
pride and spiritual identity as well as motivationimprove their own health (Nabhan
2004:184). Returning to traditional diets providedian people not only motivation, but
also a holistic way to keep their bodies, commasijtand the environment healthy, a way
that blended modern and traditional means and girded the beliefs and pride of the
community (Nabhan 2004:184-185). In my researdblldwed Nabhan’s example of
including participants in a collective effort tocalurage both healthy eating and a sense
of identity connected with food.

Although participants did not address the strudtsice of the question of diet-
related health, they understood in many ways tims@guences of the toxic food
environment. Participants’ emphasis on individesiponsibility for diet and health stems
in part from changing social conditions, as Napeeple have increasingly integrated

into American society and this perspective reflectsAmerican ethic of free choice. At
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the same time, the Native diabetes prevention progroordinator and Native diabetes
patients cited examples of collective efforts, liealth education to the public, which,
along with individual motivation and actions, hedgenprove Native people’s diet-
related health. In some ways, collective effortthattribal level like the ones Nabhan
describes provide an answer to diet-related h@atthlems that are caused by structural
forces. In particular, participants realized th@arance of heritage foods not only to
identity, but to Native health, and believed cdilee efforts would be more effective if
heritage foods were incorporated into Native headthcation programs, classes, and
activities. Collective efforts like Native healtdwecation programs, especially those that
are coordinated by Native professionals and sup@ddsy the community at large, work
against structural forces and work toward healthtgdor Native people through
encouraging a diet optimal for health.

Although society cannot alter genetic realitiesifmhviduals, it can work to
provide health equity and improve social conditiang access to social, political, and
economic resources. The concept of health equpgiscularly relevant in areas which
could be described as food deserts, such as Owaiey\Mwvhere economics, location,

transportation, and shipping costs restrict foooiads among the local population.

Rapid Changes in Social Conditions

A very moving finding during my research was thalimation that some
participants | interviewed were outliving both thparents and their children due to rapid
changes in social conditions within their lifetim&®sr example, one female participant

raised seven children and had lost six of thenthAtsame time, she and other
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participants had experienced the death of thegrgammuch earlier in their lives, despite
the fact that many of them reported that their dpaments lived to be 100 or close to 100
years of age.

In terms of changing social conditions, this sitarecalls what Melissa Fay
Greene writes of the experience of the AIDS epidgegmiEthiopia in her booKhere Is
No Me Without Yo(007). In Ethiopia in 2007, people were outlivihgir parents or
grandparents who had died from diseases like tgpaswell as their children who were
dying from HIV/AIDS. Scientists have found that @égpment and improved conditions,
in this case new technology and the dramatic irser@athe accessibility of vaccinations
in Africa in the 1950s, actually fostered the eamment that allowed the mutation of
viruses and the creation of HIV. Medical improveisefuse of the syringe) led to the
immunization of the majority against common preadie diseases like tuberculosis, but
vaccinations at that time in Africa were not prdp@enanaged; more often than not,
needles were not sterilized. Simultaneously, duotial conditions, Africans were much
less likely to be aware of the existence of HIV @&sgrevention and to have adequate
healthcare and treatment. Increased access teafieég vaccinations and abundant
foods, often seen as improvements in social canditiin this case worked against
younger generations.

Native American participants experienced rapid geann social conditions and
health related to two ingestible substances, alcam processed food. Participants
reported that some of their children had diabetasave on dialysis. More than half of
the participants | interviewed volunteered the infation that they had type 2 diabetes.

Many of those who did not say they had diabetesrteg that diabetes was present in
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their families. Some participants also talked alibateffects of alcoholism on their
families. As | have already discussed economicpaniiical factors at length, 1 will focus
in this section on the social or modifiable chagastics of people’s environment and

their impact on health.

Diabetes

Participants revealed that their food choices chdrayer their lifetimes as their
access to abundant, processed food increased einddhess to heritage foods and
gathering places became limited. People commemtébeopublic health statistics that
reveal rampant diabetes, high blood pressure, et bealth problems related to diet
among Native American populations. “Everyone igiggtdiabetes nowadays,” said one
male participant, as we sat outside his home ostiewitz Reservation watching a
rainstorm build over the red rock cliffs in thetdisce. “Not just Indians.” Participants
asserted that these effects are seen throughoUShmpulation, especially among poor
populations in this country. According to Nativeels, it is only obvious among Native
Americans because the changes occurred so rafitlgryone here has got a family
member with diabetes,” Kimberly, a nurse and nietricounselor, explained, as she
described how as an occupation she educates Nadivveduals on diabetes and its
management. “It's all diet and exercise.” Partiaifsgpointed to exercising less and
gaining weight, in addition to eating less healttwyds, as changes Native people
experienced in a relatively short time and conteduo the prevalence of diabetes. As
they lamented the changes, Native people repdntdiiey wanted to learn ways to live

a healthier lifestyle, including eating healthieodls and getting enough exercise.
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A greater number of younger patrticipants (less tiagears old) than older
participants (more than 60 years old) mentionetttiey had been diagnosed with type 2
diabetes. Older participants discussed experiertbmginesses of their children due to
preventable chronic diseases, such as diabetelg ydhinger participants described their
siblings’, cousins’, or their own experiences dlmktes. “She [my mom] doesn’t have
diabetes,” Kimberly, a younger participant, saithéy didn’'t have diabetes...now | see
our generation, my cousins, having diabetes.” Tipesblems stemmed from changes in
Native people’s diets due to changing social comasst and the incorporation of
unhealthy foods from the dominant culture.

For many participants who experienced changingasaonditions within their
lifetimes, American foods signified better lifestgland diets. Kimberly discussed the
ways Native people viewed processed foods in ceintvah traditional foods when she
was growing up. “I remember my mom saying we didhatve to hunt. We didn’t have to
eat deer meat,” Kimberly remarked. “My mom would teaditional foods, | guess. She
would eat headcheese, menudo [a soup made witlstwmaach], things | wouldn't eat.”
Many participants described changes during thigitilhes in a similar way: Improved
social conditions, which included shopping at sopkets and buying processed foods,
were seen as better than past conditions, eveets @ere healthier in the past when
participants were more likely to eaten fresh, Iqualduce from their own gardens or with
wild foods that their families gathered.

Embracing the larger economic system and gainiegtgr economic stability and
mobility were seen as positive by participants padicipants’ parents or grandparents.

As participants experienced greater education andamnic opportunity, the structure of
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daily routines changed to accommodate school sééednd jobs. In addition,
participants had greater access to easier, monabdkespurchased foods for their
children and processed foods that fit into busfestyles. For many participants and their
families, trends toward more sedentary lifestyled kess healthy diets, due to integration
into the economic system and increased purchasgiloyver qualityfoods as opposed to
gathering and preparing traditional foods, creaeghtive health outcomes for younger

generations.

Alcohol

Most of the older participants experienced the tdgbeir parents years ago,
sometimes from alcohol-related ilinesses or alcoblalted accidents. Kelley, a 44 year
old woman who was half-Paiute and half-Navajo , ewasother of 3 children, one of
whom was still at home. She shared with me in & gpen, congenial way during the
interview, and her pride for her heritage was obsim both her outlook and her home.
“l was raised by my father’'s mother, me and my feisters and my one cousin. My
grandmother did a lot of raising children,” shedséin Indian country, | see that there’s
a lot of broken homes. That [alcohol] is what saeped my mother and father. My father
tried to do his best, but my mother was an alcahd@lind from what | understand, she
was an alcoholic from 12 years old, and she s#idenit through school in Brigham City,
where all the Indian kids went.” Participants likelley made it clear that they stayed
away from alcohol, and many had embraced the claubam on alcohol.

The literature on alcohol among Native Americanyagpons abounds. Spicer

encourages an anthropology of alcohol that takiesaonsideration the profound
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ambivalence among individuals toward alcohol usé\ative Americans comprehend
the destructive effects of alcohol abuse, but addoe it as part of important social
relationships (Spicer 1997:307). While it was not@or focus of my work, | found that
it came up frequently in conversations with papieits.

Lenora also described the influence of alcohol engarents’ lives. “My sister is
11 years younger than me. | took care of her adohuse my parents were alcoholics,”
she said. “She was born with a cleft palate. Shedodt even suck on a regular sized
nipple. Her mouth was too tiny. So we fed her vaitsyringe. My mother showed me
how to feed her like that, so | more or less toatlef her, when | got home from
school.” Alcoholism and changing family structucgten kept participants from learning
traditional foods knowledge from their parents marglparents as they were sent as
children to non-Native foster families or were feddo care for other members of the
family at a young age. Poor social conditions,mfi&acerbated by alcoholism or other
social problems, affected participants’ lives. Bsnkamilies have fewer economic

opportunities, less money, and poorer health.

Let's Make Woopadabonah: Individual and Collectiforts to Make Healthy Food
Choices

Participants offered examples of individual effaddsmprove diet-related health.
“I watch my diet. | eat everything. | just don’ttehat much. | try to keep my weight
down. If | get full, I'm full,” Margie said. Reneemphasized individual responsibility for
health. “But we’re adults, and you have to learchoose what to eat,” she said.

Although changes in social conditions produced soewative effects, changes also
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included increased access to nutrition educatiahnaedia, which helped participants
learn about healthy foods. Some participants $ey kearned a lot about nutrition, food
enrichment, and food labeling on their own anddliotribal diabetes prevention or
nutrition programs due to their concern over thrapant diabetes problem in their tribe
and community. Although eating well is not easyhie current environment of food
choice, participants believed individual effortsetat healthier foods and exercise were
still important.

Participants identified the importance of exerciseggombination with a healthy
diet, in maintaining overall health and preventihet-related health problems. Margie,
an energetic woman of 73 who watches her grandemldn a regular basis, emphasized
staying active to maintain health. “I do a lot ddlking, chase after my grandkids. | keep
busy that way. I like to be involved, like to ddo&of things. | don't just sit and watch
TV.” Margie also believed being active in the commityis important to health. She goes
to craft classes that tribal members offer andinaes to learn from other elders.
Kimberly described the changes in lifestyle thatMative people in Owens Valley to
gain weight and led to more diagnoses of diabétegs trying to put a flyer together
where we had all our parents when they were atthe said. “If you look at photos of
the 1930s on up you start to see where we’re guttimweight, but before that they were
thin because they always walked and hunted. Thekedo They had to get their food.
Now we don’t have to walk, just go to McDonald’syiour car and come home with
food.” The sudden changes in thé"2@ntury that led to less exercise among all people
including PITU and Bishop Paiute Tribe participamisntributed to the prevalence of

obesity and diabetes among Native people.
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In addition to discussing individual initiativesanpicipants gave examples of
ways the tribe influenced their diet-related knadge and ways tribal members worked
together to improve the health of their commurstych as preparing food for gatherings
in healthy ways. Randee, a participant who nowsliveCedar City, talked about taking
care of her husband’s family in Nebraska for pétier life and about what she learned
from her husband'’s tribe, the Winnebago Tribe. élswhere to help his grandfather who
had diabetes, and his mom had it. Back here [Cedgrwe didn’t have health services,
so we never knew all that. We never had those ses\Jbefore restoration of the tribe],”
Randee said. “I never knew about diabetes whersihege. It was when | went back
there that | learned. They ate healthy - fruitgjetables.” One participant described a
program one of the tribes offered that helped tAtually, the tribe had a ‘lose weight’
program, a supplement program. I’'m big now, bukizaen | thought | was bigger. | was
able to lose 50 pounds in 11 weeks. | never didncan to the food that they had. There
were vitamins, stuff like that. | was drinking Diébke for 20 years, and when | went
back to regular Coke this last year, that's whegaihed my weight. When | was on Diet
Coke, | never gained and never lost, just stayed#me.” Renee discussed human health
and how tribal members encouraged healthier prapasaof traditional foods at
gatherings. “And the human health, it means evergtto us,” Renee said. “With fry
bread, | try to make tortilla instead of fryingeio much. And at the gatherings we have,
we pass it on to everyone: ‘Let's makeopadabonahjalso known as] tortillas, instead
of fry bread because we have a lot of elders [nmggpeople 50 years old and older] who
have diabetes. Give them a range of choice.” Tiff@rts to improve health proved

helpful to participants. Participants expresseésird to eat healthier and to learn
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healthier ways to cook foods they cherish. Theg alanted to learn completely new and

healthy recipes in order to improve the healthhefrtfamilies, tribe, and community.

Traditional Foods Cookbook

The traditional foods cookbook was an applied pamy project that
complemented my research and was a group efforer8eNative leaders | consulted
during my research and traditional foods cookboalgut were pleased with the idea of
sharing traditional foods recipes to promote athgatraditional diet. | shared my plan to
create a traditional foods cookbook with the Palatkan Tribe of Utah tribal council,
and they endorsed my project. Through posing questbout the project to tribal
members | interviewed and listening to their feadh&owever, | found that they wanted
to take the idea of a cookbook a step further. Téreouraged the idea of having
participants share demonstrations of recipes,dther than sharing the traditional recipe
only, participants should share a “healthy versialghgside the traditional one, such as
steaming potatoes instead of frying them.

As | interviewed participants, | asked them if tivegnted to contribute a favorite
traditional foods recipe to the cookbook. A majpof participants were enthusiastic
about the traditional foods cookbook and were hetlipf contributing recipes that
reflected both old and new ways of cooking healthfand traditionally. Fry bread, for
example, was not included in the cookbook. Instbad]thier versions of bread, baked
instead of fried, such as Indian bread, oven breathrtilla (different from Mexican

version), were included in the cookbook.
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Under the supervision of the PITU tribal councitréated the format for the
cookbook and compiled traditional foods recipetged during research into a simple
spiral-bound book with 20 pages. | consulted thmticouncil concerning the style of the
cookbook cover and key recipes to include. For gtanhe tribal council instructed me
to include recipes for fish, rock chuck, Indiandmtedeer, and pine nut gravy. The front
cover was printed in color and featured the PITgbldmages of prairie dogs and Indian
corn, at the request of the tribal council, as \aelphotographs from the traditional foods
dinner added visuals alongside the recipes witiencbokbook. | ordered over 100
copies of the cookbook printed for participants dralr families and for tribal council
members.

Participants talked about traditional foods thatamhealthy and ways to prepare
them in healthier ways. “l was in a family whereytprepared healthy food. | should
have just learned from that, but going back to eservation, you go back to the fried
potatoes,” Eliza said. “l imagine some familiesgane different from others, where it's
not so greasy, but | think some of the traditidoalds have gotten better. | hear some
ladies say, ‘I drain the grease out of the hamhuogéore | cook the potatoes.’ | think
that's good.” Julia, who remembered catching frimgsat as a child, also talked about
cooking potatoes in a healthier way. She chosédoaarecipe for steamed potatoes to the
cookbook. For some participants, hamburger, whekewd with potatoes or other
traditional foods, is considered traditional. Eviefloods were not considered heritage
foods, but had become a regular part of the datjqpants wanted to incorporate

healthy ways of cooking them. Foods connected thighr identity and cooked in healthy
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ways as well as incorporated foods cooked in healthys were important to participants
in improving diet for health.

The larger influences of environmental policy, gaditics of food, and the current
social environment of food choices play key rolethie diets and health of Americans
today, including Native Americans. In addition, imdual experiences of food choices
and health are significant. Despite larger soaial political forces, Native people seek to
protect and maintain their health and their closelgted identity, which supports their
health in a holistic way, through individual andlective means. Modifications to
environmental policy and food policy as well agatpts to provide and encourage
access to healthy, heritage foods are things foachwibur society could take responsibility

for the benefit and health of the public, and irtipalar, the health of Native Americans.

Diabetes Prevention/Health Education

Kimberly, a nurse, nutrition and diabetes counselod coordinator of a diabetes
prevention program for Native people, discussecefferts to help people monitor and
control diabetes. “This is a diet everyone showab, not just your spouse or child [with
diabetes],” she said. “Everyone should be on gps bf meal plan.” While she focused
on the role of the individual in maintaining thdiet-related health, she also provided
evidence of individual success that occurs in gasimp with collective efforts to
improve health, such as program support and edurcati

Kimberly described the diabetes prevention progttaenToiyabe Indian Health
Project in Bishop, California, offers. “When theynee in and they want help with either

weight loss or if | have a newly acquired diabgtasent, | try to get them right away to
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get them education. Education first. | help thenkengoals; we talk over goals. I'll tell
them how diabetes works, anatomy and physiologg kirthing. How and when to test
their blood sugars. Why they're testing. It's nagtjnumbers - it’s really information
about your body.” Kimberly explained the differeremucation makes, through both
individual counseling and group classes as patt@program. “They don’t know why
they’re putting up that number [when monitoringith®ood sugar],” she said. “But
somebody told them. So | try to get people to ustded why those numbers are
important to them. So if | tell a person if you guod take your blood sugar before you
exercise, come back and take it again. You'll see it's dropped. Once they see that on
themselves, that it's tangible, their blood, tHiger, then it makes a difference.”
Individual counseling helps patients understandiieease and motivates patients to
change dietary habits for the sake of health.

The program offers patients various classes oretistand diet, even a class in
which students are invited to pick produce at allecchard, and encourages patients to
attend free exercise classes like swimming andogesowhich are offered through
different Health Project programs. “Our last class very successful,” Kimberly said.
“They want a support group, and maybe somebodygbta hint that will help you lower
your blood sugar.” Group classes offer patienttective support and enhance education.

In addition, alternatives to delocalized food aregrated into education and are
accessible to tribal members and the communitgrgel such as Saturday farmer’s
markets and home gardens. “A lot of people havdeges. They used to have gardens.
They're trying to bring that back, with canningliessaid. “They have a canning class

that starts tomorrow. | want to have a canningscfas my diabetic patients. | remember
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my grandmother having a root cellar because thdypleaches, apples, they canned all
their vegetables and fruits.” In addition to farrsanarkets, gardens, and changes in
commodities programs, such as offering fruits aagetables, Kimberly discussed the
advantages to encouraging a return to some ofaléibnal foods. “I would like to bring
them back, lean cuts of meat, whole grains, fruggetables,” she said. “Indian tacos is
not a traditional food. But there is a recipe withole wheat.” Alternatives to processed,
delocalized food, especially in the form of herégdgods, and alternatives to unhealthy
heritage foods like fry bread are keys to improuimg diet-related health of Native
people through collective means.

As access to health information and education magased to the general public,
stigma connected with diabetes and social attituelesed to diabetes and nutrition have
changed for the better. “When | first got this jebry few people would talk about
diabetes. Nobody wanted to take a class becaugdidh@t want anybody to know they
had diabetes,” she said. “Today it's not as badpRethat used to say that are now
coming to the classes.” As attitudes have chantgdjavith public efforts, program
participation and health outcomes have improvedgiams like the one Kimberly
manages are good examples of collective ways toawnepindividual health in that they
represent publicly funded efforts to address haatthes, are a collective means of
working against structural forces like the toxiodoenvironment, and are integrated into
a particular community.

As Kimberly explained the program, examples of paogsupport as well as of
patient self-efficacy were evident. “You can haveaady every now and then, but you

have to remember what it does to your body,” siek SAnd try to get activity in. It's
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hard to change. It's not an easy thing. They’ll, shgton’t want to go to the doctor
because | know they’re gonna tell me to lose weidiithave someone come in, and all
they've heard is they have diabetes. So I try tafyggm here and explain what it is. It's
not their fault. We just have more risks, and we claange it.” Often individuals are so
overwhelmed by their diagnosis that they feel ledplto change their food habits. “If
someone wants to have case management, they dansetith me,” she said. “It's up
to them. Some people don’t want that much, theybeready. Some are in denial.”
Kimberly feels the role of the program is to motergatients, and patients must be
motivated for change to occur. Individual respoitisyhis thus emphasized, as program
advocates and patients alike believe long-lastirapge to a healthy diet and exercise
requires the initiative of the patient. The colledtn of collective efforts and individual
initiative working against structural forces equslgcess.

Participants from both tribes expressed some aatieh in what they had already
learned about nutrition from multiple sources. Befoutrition education programs, they
said, they didn’t read food labels. Eliza, a yourlgd U participant who has high blood
sugar, but is trying to prevent the onset of typkabetes, described taking a non-tribal
nutrition class and the difference it made in Hesices. “I would love a nutrition class
where you taste,” she said. “For myself, | tookugition class. Here in Cedar. It was like
a year ago. | always want to know about the foadsd, it just kinda taught me about what
like carbs, all that. | never knew that before.dswglad | took it. | never read the box,
now | do. | used to get whatever, what tastes gobd.reason | took this class was my
blood sugar was going high.” Participants, inclgdisimberly, believed nutrition

education makes a difference in people’s food @wand thus their diet-related health,
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empowering them to maintain a healthy diet. In tég, collective efforts, from program
support to exercise classes and to alternative fiebatorks, help individuals make

choices that are counter to structural forces.

American Ethic of Individual Responsibility

Despite evidence of collective efforts to improwalh such as the diabetes
prevention program and public nutrition educatioogpams, participants, even the
coordinator of the diabetes prevention programsessed the common perspective that it
is ultimately up to the individual to “take carehddr/his health,” that health is a
responsibility one has for oneself. While sevesatipipants believed that nutrition
education programs offered to the tribe would Haeen more effective if leaders of the
nutrition classes had taken into account the ingpae of Native foods and had used
Native foods in demonstrations and examples, ppatits believed that there is ample
nutrition and health information available todayotigh multiple sources, including
websites, to help people be healthy if they chdoseecess that information. Due to
changing social conditions, fragmentation, varia@onong individuals and families, and
intensely personal aspects of food and eatingicgaahts’ responses in general reflected
the American ethic of free choice and individuapensibility.

If structural forces like the toxic food environnt@me beyond individuals’
control, why does the emphasis remain on individesponsibility for health
consequences? And, how feasible is it to expedtiohehls to succeed in a toxic food
environment that remains the same? Interestingitiggpants did not often address

large-scale issues around food, except to commetiteexpense of particular healthy
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foods like fruits and vegetables and traditionald® like pine nuts and to discuss the
negative effects of large-scale agriculture onethe@ronment and traditional foods.
Overwhelmingly, participants focused on self-effigaelated to diet and physical
activity, even in programs that provided some daigport, and individual

responsibility for health knowledge and healthyreat

Conclusions

The manner in which diet-related health problenesagidressed in our society at
times does not adequately encompass the varietglimdual experiences of health or
the social conditions of particular communitiesslhot a problem that can be simplified
with success for the ease of health interventidfisy does diabetes continue to affect
Native people despite the implementation of cogstleealth programs “targeting” at-risk
populations over the last several decades? Althqugitity is part of it, it is not only a
matter of the quantity of food, but also the quatit food. It is not only a matter of
personal choice, but also a matter of public policy

My collaborators also believed it would be besfoicus on the actual
demonstrations rather than the printed cookbooleyMf those | interviewed,
particularly participants with diabetes, had beanded printed information and told to
cook healthier, but had not been shown how to.dOritif they had been shown, it was
with foods that were not traditional or familian. learning traditional food preparations
and other skills, participants reported learninglbyng and continuously learning from
elders by watching and then applying knowledgepdyicipating. For example, Ellen

taught traditional skills like cradle or basket nmakin tribal classes where participants
136



watched and created as they learned. Accordingrticgpants, many Native people were
intimidated by the prospect of cooking with newdsar in unfamiliar ways. They
thought hands-on training would be invaluable. Assalt, | coordinated, along with my
collaborators, a traditional foods dinner, an ewenére PITU participants shared
traditional food dishes with one another and diseddraditional food preparations.

The traditional foods cookbook and dinner projeeteealed that many tribal
members were willing to adopt new ways of cookirglevstill striving to preserve
knowledge of their heritage and foods they haveg lmomsidered traditional and
culturally significant. From what | gathered inentiews, Native people value both
traditional foods and nutrition. They value the alt the new. They hope to “take care
of their health,” and economic status, food polsygial conditions, personal experiences

of health, and other factors play into this endeavo
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Chapter 7: Conclusion

Main Arguments

In this thesis, | have argued that many participéedieved that there is a way to
blend the old way of preparing heritage foods gt new. Cultural practices are closely
tied to cultural identity, and food practices afgarticular relevance to identity. Shifts in
traditional food practices that incorporated nead® and nontraditional methods
demonstrate changes in concepts of identity amanticypants. In addition, contrasts
between PITU and Bishop Paiute Tribe members fetthecunique history of each tribe
and differences in their relationships with the dwent culture. Regardless of definitions
or current use, participants from both tribes ideat several key heritage foods as
important to their culture and related to theimathdentity. While foodways and
concepts of “tradition” have changed, participasftall ages clearly defined themselves
as “Paiute” or “Native”. Whether or not they salle deer, for example, they still
connected their self-understanding with symbols tiker meat that have persisted over
time.

| found evidence of gender divisions in past hgetéood practices in the ways |
found during preliminary research. With one exaaptiall participants stated that women
did the gathering and cooking and men did the hgrdnd sometimes the cleaning of the
animals. However, some participants believed thagender division they described was
reflective of past roles and no longer necessaplylied. For PITU and Bishop Paiute
Tribe female participants, obtaining and cookingd® the “American way” or the “white

man way” became an important part of providingdoitdren and taking care of the
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health and future of their families as women anooymothers.” Female participants
performed their ethnic and gender identity throtayd.

| found that participants did not romanticize tlaestin their discussion of
changing tastes, instead admitting that in the ohseme heritage foods they never liked
the taste or they would not like it now. A majordlall participants reported favoring
“plain food,” such as stew with little seasoninglad or plain beans or potatoes, because
such foods were associated with heritage in thetivay were prepared and the way they
tasted, as in familiar and wholesome. Changingsastld implications for identity
among Native people, as participants came to vidd/feods like rock chuck as a
symbol of identity rather than a food regularly somed to maintain identity. The fact
that their ancestors ate rock chuck or that theyngelves ate rock chuck when they were
younger was enough to form identity around thatifdo addition, as tastes changed,
children of participants were less exposed to agetfoods firsthand and identified less
with foods their parents may have recognized asgbdheir identity. It became
important to participants to navigate multiple vasrivith appreciation for all of them and
to configure self-understanding in terms of gatignalues and traits central to the
different cultures with which they were raised hgdren, which they hoped to preserve
in their own children.

While people from the dominant culture may romané Indian cultures and map
static identities onto Native peoples, | found thatticipants did not romanticize their
Native American identity and self-understandinghia sense that they simultaneously
discussed the importance of foods symbolic of tetinic identity and the everyday

nature of choices about adopting new traditionsyogg on old traditions, and tossing
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out others. While participants acknowledged somkitavfood,” whether pioneer food,
LDS food, or general American food, as traditiosadl familiar, they were careful to
separate key symbolic foods like deer, pine nuidiah bread, rock chuck or prairie dog
(now protected), and fry bread from other tradigibimods and to articulate the
importance of these symbolic foods to their ethaéntity.

Through the traditional foods dinner, | found ende of group cohesion and
membership through the sharing of foods symboligrotip and ethnic identity.
According to Jones, Giuliano, and Krell concerniogdways, once food is associated
with social experience and social identity, fooddrmaes symbolic (1983:41-42). Sharing
food with others reinforces the experience of priegeor serving food as valuable and
meaningful. The dinner allowed participants to defiheir community, to appreciate
being a part of that community, and to assert tb@iective identity and groupness, or
individual sense of belonging in the group.

In addition, | have argued in the thesis that #rgdr forces of economics and
policy constrain Native people’s access to herifagels and have worked to diminish
heritage foods knowledge and to erode diet-relagadth. Ironically, participants as
children often had optimal health outcomes dudeatgul exercise and access to wild
foods, despite low economic status. However, loanemic status later worked against
the diet-related health of participants as thegru the wage economy and were more
likely to consume easier, quicker, more proceseedd. The effects of colonization and
increased urbanization on indigenous health haea b-reaching due to changes in
social conditions, or modifiable characteristicagderson’s environment, such as

decreased access to heritage food-related rescamddsess of time to gather or hunt
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heritage foods. | have argued that the structupadicipants’ lives has changed to
accommodate the dominance of capitalism in Amerszanety. | found that participants,
through no fault of their own, were in many waysadivantaged in working within and
against wider systems that directly affected themlth.

Finally, | have argued in the thesis for a struatexplanation for diet-related
health issues like diabetes rather than for indi@idesponsibility for health. | found that
a majority of participants had diabetes in themilées or had diabetes themselves. | also
noted dramatic changes within their lifetimes thié¢cted their diet-related health,
namely rapid changes in the quality of foods frognitage foods hunted or gathered from
the landscape to processed foods purchased impeensarket. | found that among many
participants changes in social conditions thatughted family structure inhibited heritage
foods knowledge transmission and thus incorporatidmeritage foods in diets later in
life. While participants varied in their individusituations, | found that rapid changes in
lifestyle from gathering and eating heritage foadd getting plenty of exercise to
entering the wage economy and becoming more segdnthe the most indicative of a
risk for the onset of diabetes among Native pedimvever, | noted numerous examples
of individual and collective efforts to addresstédiglated issues and improve diet-related
health, including nutrition education and diabgie=/ention counseling and classes.
Collective efforts, especially at the level of thbe, provide an important bridge

between individual initiative and structural forces
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Implications of Research

Implications of my research include a confirmatairthe role of wider political-
economic forces at work in determining people’s-diated health and an increased
understanding of ethnic identity in terms of foaalan terms of self-understanding and
groupness. Within the larger scope of politicalremaic theory and Critical Medical
Anthropology, my research contributes to understandf several larger forces that
apply to the case of heritage foods and humanthdaladdition, my research contributes
to understandings of ethnic identity through disous of food-related identity and the
performance of identity and to understandings tfisederstanding and groupness
specific to multicultural contexts and tribal oheic group contexts.

My research contributes to the body of theoryszhfjolitical economy in that my
research found that aspects of economics and padicg affected Native people’s diet-
related health by diminishing Native access tothge foods and thus knowledge of
heritage foods. Through understandings of theabkronomic status and economic
factors like the expense of heritage foods for pase and the expense of travel and time
to hunt and gather heritage foods, my researchroosithe constraints economics places
on people’s food choices. Further, my researchicuaafthe role policy has played and
continues to play in affecting Native people’s &t heritage foods, through
environmental policy that changed landscapes aaslystems critical to heritage food-
related resources, through government-mandatedlingaschools that diminished
heritage foods knowledge transmission from pam@chtld, and through current barriers

to heritage foods practices, from hunting licerteefederal land regulations. In sum,
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research involving heritage foods access is a gaadple of wider systems in place that
disadvantage people.

My work also contributes to Critical Medical Antipology by supporting a
structural explanation for diet-related health esslike diabetes and by demonstrating
that social conditions dramatically affect peopleéalth outcomes and are critical to
health equity. In the case of PITU and Bishop Raiutbe members, social conditions as
well as rapid changes in conditions contributeedatly to Native American diet-related
health through decreased access to heritage fondmereased access to processed
foods. At the same time, participants in my redeaftered good examples of collective
efforts that counter structural forces like theitdwod environment and partner with
individual initiative to improve diet-related hdaltEfforts at the tribal and community
levels are especially relevant to Critical Medidakhropology in that they work to
support and maintain health equity, or optimizedibons for positive health outcomes
for individuals.

Finally, my research contributes to the anthrogglof food and ethnic identity
through articulating definitions of traditional ahdritage foods and through exploring
the role of food in self-understanding and grougn®githin the broader framework of
ethnic identity, my research revealed multicultwspects of participants’ self-
understanding as Native, LDS, and/or Paiute. Thuidbg traditional foods dinner, my
work explored the role of food, and sharing of fomdmaintaining social cohesion and
demonstrating group membership and groupness, imdandual’'s understanding of self
in relation to the group. My research contributesinderstandings of the performance of

food-related identity as female participants perfed their gender identity through food,
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food choices, and heritage foods practices anGddgipants resisted the delocalized
food system through traditional and familiar foadgdices like gardening and canning.
In sum, my work engaged with ethnic identity anditipal-economic theory to increase

understanding of food-related identity, diet-retbbealth, and health equity.

Avenues for Further Research

Possible avenues for future research on this iaplade investigation of the
specific effects of environmental degradation ontage food-related resources and
knowledge and the specific benefits of policy anbljz efforts that facilitate and
encourage heritage foods access, practices, cotisunygnd knowledge transmission.
Future research may prove fruitful if it includedetailed look at particular heritage
foods and the state of related resources and ofemsnmendations to improve access. In
addition, interesting findings may result from dadled evaluation of the benefits of
policy that has been put in place, such as greamaronmental protection of heritage
food-related resources, or collective efforts tieate been attempted, such as alternatives
to delocalized food, in terms of facilitating Nadipeople’s heritage foods access and
practices.

Finally, in terms of the applied nature of thiseash, | recommend in future
research working with tribal leaders to elect aiéaparticipant to gather heritage foods
recipes and to provide leadership in creating &loook. The leadership of a Native
person in this aspect of the research project wbelthost fruitful due to the investment

of the person in long-term relationships with otparticipants and the contribution a
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Native person would make in the manner of collechiralthy, heritage foods recipes
from a Native perspective and in the aesthetidh®tookbook itself.

Ellen and other participants shared with me irggnpersonal stories that
demonstrated the nature of rapidly changing s@aaditions and the influence of
changes on specific aspects of life, such as foactises and choices. “I had a good life
with my grandmother,” she said. “| had a differkimtd of life with her.” Ellen enjoyed a
traditional life with her grandmother and learnedlitage foods practices from her, some
of which she shared with her children.

However, participants like Ellen did not romanteihe changes they experienced
from eating mostly heritage foods when they wenengier to incorporating new foods as
they grew older and increasingly integrated in®ltrger society. Participants
recognized that rapid changes in diet and physiciity contributed to diet-related
health issues, and through individual and collecéfforts, worked to improve diet-
related health in their families and tribe.

In addition, participants did not romanticize thefinnic identity. While they
clearly understood themselves to be Native or Baintl associated particular foods with
their heritage and identity, they recognized thdweseas functioning in multiple worlds

and came to value foods representing multiple dspecheir identity.
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Appendix A: Interview Schedule for Native AmericRarticipants

Demographic Questions:

PowpbdPE

oo

9.

What is your age?

With what Nation/ethnic group do you identify?

What language(s) do you speak?

Where were you born? Where did you grow up? Whave lyou lived during
your life?

What place do you call home now? How long haveliad there?

Can you please tell me a little bit about your figfhMWhat is the education level
of members of your family? Where do they live now?

Where did you go to school? How many years of sktimoyou complete?

If you would like to share this information, whatyiour religion/spiritual
affiliation?

What is your occupation?

Food Questions:

1.

8.

9.

How do you define traditional foods? Please liatlitional foods that you
know/are familiar with.

2. Which foods are most important to your culturefttiads?
3.

In the past, were there important social aspedisgavays in which these foods
were gathered and prepared?

How do women obtain and prepare traditional fodds® do men obtain and
prepare traditional foods? Was farming divided byder? Why/why not?

Are current gathering practices new since the ¢bsscess to ancestral lands?
How have practices changed, if at all?

How did you learn about traditional foods? Who taugpu about traditional
foods? How did they teach you?

What traditional foods are available to you now? @ay of these foods now be
purchased?

Do you prepare traditional foods? If you could @negpeat any traditional foods
for yourself or your family, what would they be?

How do you define human health? What does healdmm®you?

10.In your opinion, how are traditional foods relatechealth?
11.Do you know of any recipes or food preparations ithcdude traditional foods?

Would you like to describe or demonstrate how &ppare traditional foods?
Would you like to participate in a traditional fagotluck and cookbook with
other participants in this project? (Recipes wdldhared with other participants
only and not with anyone else. Only participanth kgceive copies of the
cookbook and will have ownership of the cookbook.)
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Appendix B: Exhaustive List of Heritage Foods

Indian spinach
Beans
Potatoes
Indian bread

Pine nut gravy, pine nuts

Cactus fruit jam
Yucca flower
Deer jerky
Deer meat
Rabbit soup
Vegetable stew
Squash

Wild onion soup
Potato soup
Wood chuck
Fish

Prairie dog, roasted

Ash bread
Frog
Porcupine
Rock chuck
Hamburger
Noodles
Rhubarb
Agave
Roots
Prickly pear
Dove
Sagehen
Piagi
Carrots
Beets
Turnips
Sparegrass
Antelope
Elk

Buffalo
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Chuckawalla
Strawberries
Chokecherries
Turtle soup
Bacon

Eggs

Jam
Peaches
Cherries
Plums
Green beans
Corn
Sunflowers
Acorn soup
Acorn flour
Cabbage
Cornbread
Watercress
Squirrel
Water fowl
Geese
Ducks
Squaw berry
Buffalo berry

Anderson wolf berry

Snake

Oven bread
Karate bread
Cowboy bread
Acorn porridge
Lettuce
Tomatoes
Watermelon
Stew beans
Celery

Onion



Appendix C: Participant Demographic Statistics

Tribal Affiliation
PITU= 21 68%
Bishop=10 32%
Total= 31
~ Gender
Female= 24 77%
Male= 7 23%
Total= 31
. Age
Older than 60= 17 55%
Younger than 60= 14  45%
Average Age= 60
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Appendix D: Map of the Research Area

Bish
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Bishop Paiute Reservatio
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Appendix E: Map of Owens Valley
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