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Eating is communicating by other means –
eating culture, communication, cuisine

Ines Heindl, Claudia Plinz-Wittorf, Flensburg

„Alle Ernährung hat einen kör-
perlich-materiellen und einen
psychisch-soziokulturellen As-
pekt; zwischen Bedürfnis (Hun-
ger & Appetit) und Befriedigung
(Essen & Trinken) setzt der
Mensch das kulturelle System
der Küche.“ [1, S. 3] 

(“All nourishment has a physical
and material as well as a psy-
chological and sociocultural as-
pect; between need (hunger &
appetite) and gratification (food
& drink) the individual imple-
ments the cultural system of
cooking.”) [1, p. 3]

Introduction

In recent decades, there have been
significant advances in understand-
ing the cultural phenomenon of 
eating and drinking. Subsequent to
work by classic theorists, such as
SIMMEL, ELIAS and LÉVI-STRAUSS, this
deepening of knowledge has been
achieved particularly through con-

tributions from sociology (BARLÖ-
SIUS), history (TEUTEBERG), ethnology
(BENDIX) and in the development of
intercultural German studies as a re-
gional cultural science with incorpo-
rated literary studies (NEUMANN,
WIERLACHER). The most significant
formations of contemporary inter-
disciplinary collaboration in Ger-
many include the “Internationale Ar-
beitskreis zur Kulturforschung des
Essens” (Heidelberg) and the network
of the “Kulinaristik-Forum” (Rhein-
Neckar). 

Cuisines are revelations on cultures.
Countries and their culinary cus-
toms (from the Latin culina: the
kitchen) have produced recipes,
meals and kitchens as the locations
of the occurrence. What unites and
what divides is revealed above all at
meal times; around the world and
throughout history they have pro-
vided a source of pleasure and suf-
fering, promoted community or in-
dividuation, been signs of power,
love or hate, as part of the everyday
and the day of celebration, and have
served as a means of education. Eat-
ing and drinking has never been
about the simple satisfaction of
hunger or adherence to nutritional
recommendations [2]. 

Eating and drinking are first of all
basic human needs, but they are also
forms of communicating different
cultures as well as individual acts
that cannot be delegated. [1]. Over-
all, this complexity characterises
mankind’s everyday and day of cel-
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ebration, to the extent that today we
can understand eating and drinking
as the “social total phenomenon” de-
scribed by the sociologist Marcel
MAUSS in 1923 [3]. Consequently,
culinary education is always also a
cultural education [4].
An assessment of the state of know-
ledge in nutritional science shows
that it is dominated by an expert un-
derstanding of scientific and medical
models and teachings.  Uncertainty
across the board with respect to food
selection is the result in affluent so-
cieties: the layman’s understanding
of healthy nutrition and the recom-
mendations of experts have not been
able to prevent the spread of diet-re-
lated chronic diseases (coronary
heart disease, diabetes mellitus type
2, allergies) [5]. 

In view of the complexity of factors
influencing the effects of food, 
eating and nutrition, there are no
simple answers to questions and de-
mands for strategies against so-
called “lifestyle diseases”. However,
when considering the cross-discipli-
nary approaches of prevention and
therapy models, it is apparent that
findings on the socio-cultural phe-
nomenon of the culinary are barely
taken into account in traditional nu-
tritional science. 

The communicative character of the
“eating and drinking” phenomenon is
the major concern of this article. It is
about the connection between eating
and communication and the better
understanding of culinary discourse,
which eludes a purely scientific and
medical examination [6]. Culinary
discourse should be understood here
in the widest sense, where speaking is
considered as an act of speech and
acts of eating are considered as com-
munication. The first section of the
article illustrates the basic relation-
ships between eating, kitchens – as
the locations of the occurrence – and
communication; the second section
describes a research project at Univer-

sität Flensburg, which builds on the
outlined knowledge.

Eating and communication

Eating is communicating by
other means

In everyday interaction, the layman
distinguishes very precisely between
“food” and “nutrition”. Food and
emotions belong as closely together
as nutrition and expertise: pleasure
and enjoyment of eating, frustration
and rejection of food and food as
compensation for disappointment
and grief are all well-known connec-
tions which dominate motives for
action. When feelings determine
everyday eating, those concerned are
often difficult to reach via nutri-
tional recommendations. The find-
ings of nutritional science and med-
icine have nonetheless found a way
in to the layman’s understanding;
however, the reasons for non-obser-
vance in daily implementation are to
be found in the communicative sig-
nificance of eating and drinking. 

„Essen ist Reden mit anderen Mit-
teln“ [7] (“Eating is communicating
by other means”) [7], as the cultural
phenomenon of eating is all to do
with communication [6, 8–10]. A
range of analyses in the literary, lin-
guistic and communication sciences
on hunger, appetite, satiety and
pleasure give further indications of
this connection. 

When people are asked about their
understanding of eating and com-
munication [11], they first of all re-
call eating situations where the at-
mosphere encouraged good conver-
sation at meal times: „Alle sitzen am
Tisch, das Essen ist aufgetragen, kei-
ner springt auf oder läuft davon und
nun beginnt ein immer wieder span-
nender Prozess der Gespräche, der
fast alles zulässt. Besonders glückli-
che Momente entstehen, wenn Sor-
gen und Nöte sich im Gespräch auf-
lösen. Wenn dann die samtige Kon-
sistenz des Schokoladenpuddings

umso besser schmeckt, so ist das der
Ausgangspunkt für erinnerte Ess-
muster, die sich jederzeit wieder bele-
ben lassen.“ [5]

(“Everyone sits at the table, the food
is served and nobody jumps up or
runs away; then a continually excit-
ing process of conversation begins,
which permits almost everything.
Particularly happy moments arise
when cares and concerns are resolved
in conversation. Then the velvety
consistency of the chocolate pudding
tastes all the better; thus it is the
starting point for remembered eating
patterns, which are resurrected at
any time”) [5]. A table community
progresses slowly when there is
something to confess, such as bad
grades or failures. Even a willingness
to speak of disappointments and grief
requires time. „Gesprächspartner ar-
beiten sich sozusagen gemeinsam in
die Tiefe vor.“ [12] (“Conversation
partners work together, so to speak,
towards the depths.”) [12] In con-
trast, successes, joy and anger gush
out and make themselves heard
faster. This understanding of meal
times, the table community, eating
and communication is dependent on
the ability to listen. Good cooking and
good food encourage an atmosphere
for successful communication. There-
fore, every master of the art of cook-
ing is also a master of communica-
tion. Literature and media (films and
advertisements) are full of examples.

„Und während Chutney – das glei-
che Chutney, das 1957 meine Ayah
Mary Pereira so vollendet zuberei-
tete, das grashüpfergrüne Chutney,
das auf ewig mit jenen Tagen ver-
bunden ist – sie in die Welt meiner
Vergangenheit zurücktrug, während
Chutney sie milde und empfänglich
stimmte, sprach ich sanft und über-
zeugend zu ihnen und entzog mich
dank einer Mischung aus Würze und
Redekunst den Händen der bösarti-
gen Kräutermänner.“ 

(Salman RUSHDIE 1981/2005: Mitternachtskinder.
Rowohlt Verlag, S. 335ff)
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(“And while chutney – the same
chutney which, back in 1957, my
ayah Mary Pereira had made so per-
fectly; the grasshopper-green chut-
ney which is forever associated with
those days – carried them back into
the world of my past, while chutney
mellowed them and made them re-
ceptive, I spoke to them, gently, per-
suasively, and by a mixture of condi-
ment and oratory kept myself out of
the hands of the pernicious green-
medicine men.”)

(Salman RUSHDIE 1981/2005: 
Midnight’s Children.

That good food and a positive conver-
sational atmosphere belong together
is easily understood by table com-
munities. However, if you go one
step further and ask about life situ-
ations, in which eating and dining
themselves become means of com-
munication, then initial findings
show recurrent eating patterns,
which are comparable to the emer-
gence of speech patterns [5]. The fol-
lowing example from an interview
with a young woman suggests this
widened understanding: this woman
recognises later on that she forced a
culinary discourse of food mono-
tony on her father, as she was not
able to put up a fight against him
with verbal means. The daughter
answered her father’s daily question:
„Was möchtest Du heute zum Früh-
stück essen und als Pausenbrot mit-
nehmen?“ (“What would you like to
eat for breakfast today and what
would you like to take for lunch?”)
for three years with „Das weißt Du

doch, Brot mit Käse und Tomate!“
(“You know what: bread with cheese
and tomato!”) You then have to un-
derstand that the father loved food
in all its culinary diversity and
placed value on transferring this
within his family. During puberty,
the daughter was looking for a con-
frontation with her father, yet was
verbally and emotionally rebutted.
Therefore, she shunned food, know-
ing full well where the father could
be hurt. Years later a counselling dis-
cussion that analysed her eating be-
haviour helped her to understand
that she used food as a means of
communication. 

Decoding the communicative signif-
icance of comparable eating patterns
requires linguistic methods, to
analyse, better understand and be
able to use syntax, semantics and
pragmatics [5].

Linguistic connections
Linguistic pragmatics deals with
acts of speech, i.e. with speaking as
actions. In the field of “eating as a
cultural phenomenon”, the research
into culinary discourse is a promis-
ing area of study, because the culi-
nary arts do not remain solely un-
derstood in the kitchen as a place of
preparation and in the dining room
as a place of consumption, rather
they are understood as a cultural
phenomenon involving communica-
tion [13]. Areas of discourse are: the
“selection and evaluation of food,”
the “preparation of food,” the “or-
ganisation of the consumption of

food” [14] and those discourses, in
which the meal eaten together
shapes the social space. Linguistic
pragmatics is concerned, among
other things, with the interpretation
of signs at the receiving end of the
information model. Semiotics, as a
generic term for signs and symbols,
is essential for the interpretation of
signs. Roland POSNER designed an en-
tire system of culinary semiotics as
part of culinary studies in the 1980s
[15].

Culinary semiotics – an example:
For the interculturally informed,
chopsticks hint at the Asian eating
culture. In our culture group the
semiotics of the arrangement of cut-
lery (which is used from the outside
to the inside) means that multiple
courses are to be expected.

Communication and cultural signif-
icance would not be possible with-
out signs, as signs denote something
and make what is denoted meaning-
ful, because it is distinguished from
something else that is not marked.
This can only occur between senders
and receivers. A sign only stands for
something when the connection is
made by a sign user. These signs can,
as already explained, be expressed
when meal times are taken, in the
form of  pleasure and suffering, love
and hate, joy and grief, but also
function as a means of education [2].

In this sense, mealtimes mean much
more than the simple intake of food.
Different cultural characteristics
such as the “cult of eating” or “sta-
tus symbol cooking” are tied to the
human “meal”. Our eating culture is
linked to social settings. The sociali-
sation of people includes the integra-
tion into communities, the acquire-
ment of natural, inherited, psycho-
logical and sociocultural connections
via interaction and communication
processes, the daily resources of
which are also food.

Glossary:
Pragmatics: Pragmatics is a discipline, which looks for dealings in and
the use of signs in general (semiotic pragmatics) or linguistic signs speci-
fically (linguistic pragmatics).

Semiotics: Semiotics (from the Greek word semeion = sign) is the sci-
ence of signs and symbols. According to BUSSMANN semiotics is the doct-
rine of linguistic and non-linguistic signs, sign systems and sign pro-
cesses [16].
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Kitchens as places of cooking
and eating

Fireplaces, hearths, and later kit-
chens were and are places of
warmth, intimacy and food, which
have always ensured the survival of
communities. The structures and
supply systems of daily food before
industrialisation were organised
mainly in closed systems of domes-
tic economy; this changed during in-
dustrialisation when they increas-
ingly became organised collectively.
Modern developments in nutrition,
which also take place in kitchens,
can be divided into five key areas: 

1) scientification, 2) dedomestica-
tion, 3) commercialisation, 4) im-
portance of geographical references
and 5) semantic illusions about food
properties [17]. These are explained
briefly below.

1) A fundamental shift in the under-
standing of food and nutrition came
about through scientification. Ever
since, food has been defined in terms
of substance: an apple is no longer
only an apple, but a mixture of nu-
trients and active ingredients, which
determine its nutritional value.

2) New market and supply struc-
tures created new dependencies, as a
result of which processes of dedo-
mestication are encouraged. Private
households hand over domestic ac-
tivities to inexpensive and time-sav-
ing commercial suppliers and use
these gains in time and money to
make work easier and increase their
quality of life. Industrially prefabri-
cated products save time in the
kitchen, as they only need to be
warmed up or finished off. Mass
manufacture and cheap production
keep food prices low.

3) Through the combination of
food-related supply structures, the
easing of work, lifestyle support and
the protection of quality of life, the
understanding of commercialisa-
tion inevitably arises, as a link be-

tween nutritional value and mone-
tary value. A weighing up of costs
and benefits is constitutive for every
commercialised society, the particu-
lar danger of which lies in the neces-
sary trade-off between individual
preferences, domestic rationality, nu-
tritional and health value as well as
monetary value.

4) In contrast to the three develop-
ments illustrated above, cooking and
eating cultures established an eating-
culture identity for the individual, as
well as for social groups. The ranges
of regional cuisine in particular are
a part of the German eating culture.
These have been enhanced in the
course of globalisation, whilst re-
gions of worldwide origin (e. g. Mex-
ican, Thai cuisines) have reached us,
the products of which can be pur-
chased at any time and result in
changing culinary identities. Whereas,
in the 19th and 20th centuries, eating
and nutritional habits were passed
on between generations and an indi-
vidual became comfortable with one
style, nowadays an individual has
many different eating styles depend-
ing on desire and mood, age, stage of
life and work, personal identity and
social affiliation, time and money.
Regional and intercultural nutri-
tional components have contributed
to the reinterpretation of the eating-
culture identities of geographical
references. They have become ran-
dom and can be picked up and set
aside, like items of clothing.

5) What remains are abstract worlds
of semantic illusions, which in-
dustry and marketing understand
how to generate, such as the fresh-
ness, naturalness of food, the taste
of grandmother’s cooking, health,
indulgence, prestige. Consuming
these means sacrificing a physical
and sensual perception to a virtual
and sensory artificiality, such as e.g.
health and prestige replacing actu-
ally perceived hunger, appetite,
pleasure, satiety. 

What do these modern developments
in nutrition mean for the kitchen as
a place of cooking and eating? From
after the war until today, kitchen
plans have taken the so-called Frank-
furt Kitchen as their starting point. 

Workstation studies, elevations and
floor plans of the Frankfurt Kitchen
(1923) show the tenacity with
which the designs attempted to save
space and avoid empty spaces and
unnecessary movement. Functional-
ity was understood as the machine-
like coherence of a rationally and
precisely calculable work process
[18]. The result was the so-called
“passive kitchen” in the smallest
possible space, in which above all the
woman feels like a servant. She
shops, disappears into the kitchen,
cooks, dishes up the food; the man
is buried in the newspaper and the
children are waiting at the table with
the television on, a table which does
not belong in the kitchen. After 
eating the woman goes back into the
kitchen, in which anyhow there is
only room for one working person,
washes up and tidies away. There is
little conversation, everyone goes
their own way. The cliché of a pri-
vate household, in which the man is
the “provider”, as he brings money
home, while the woman, tied to the
house because of children, carries
out the household tasks. In terms of
social standing, small kitchens have
certainly contributed to the fact that
housework, in particular kitchen
tasks, has lost ground in comparison
with gainful employment outside
the home. However, the emancipated
woman does not let herself be locked
away in such a kitchen. 

Cultural-historical observations of
the cooking cultures of domestic
fireplaces and hearths as well as
kitchen developments from built-in
kitchens via island kitchens to mod-
ern cooking centres which permit
larger cooking events, reveal one
thing above all: When cooking and
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eating encourage contact, relation-
ships and conversations, kitchens be-
come places of independent commu-
nication and overcome the division
between living room and kitchen.
Societies have always come back to
these “active kitchens”, even after
the housing shortages and small
kitchens following both world wars. 

The social need for contact and ex-
change supports communicative
cooking cultures, which, in times of
decreasing culinary expertise in pri-
vate homes along with the inability
to choose the right thing in the land
of milk and honey, could promote
processes of civilisation. If changing
cooking and eating cultures were al-
ready a reflection of social commu-
nities and if a change in the eating
culture is the finishing touch of an
intellectual, cultural and political
change in a society, then obvious
places of successful communication
in today’s living communities pro-
duce effective countermeasures to
the “pathologies of the social”

[20]. Its effects are shown in every-
day ways of living (e.g. in an in-
crease of health and media compe-
tence, in problems of gender roles be-
tween housework and gainful
employment).

Pathologies of the social: A short
definition explains pathology as the
study of abnormal and diseased
processes and conditions (here in
the social).

Culture is that which we pass on
from generation to generation.
What does the eating culture of culi-
nary diversity with its new trends
mean for society in a socio-commu-
nicative sense?

Cooking and eating in 
private and in public

We know little about private cook-
ing as a communication model;
however we see the effects of what
takes place in private.  In any case,
we can no longer proceed from the

obvious acquirement of eating and
communication habits, which are
indicative of the happiness and satis-
faction of individual eating behav-
iour, collectively-learned eating
habits, food-related lifestyle compe-
tence and even lifelong health re-
sponsibility through appropriate
eating habits [21, 22]. 

What fails in the seclusion of private
households is expressed by the state-
ment of a single mother: „Ich soll
mit meinem Kind kochen? Wie soll
das denn geh‘n? Ich bin froh, wenn
ich schnell fertig bin mit der Küche.
Das Kind mittendrin macht ja noch
mehr Arbeit, als ich so schon hab‘
und ich muss den ganzen Dreck
dann wieder weg machen!“ (“I
should cook with my child? How
can I do that? I’m happy when I fin-
ish in the kitchen quickly. Having
the child there creates still more
work than I already have and I have
to clear the whole mess up again af-
terwards!”) Many households see
cooking as avoidable housework, fall

Abb. 1: Levels of communicative patterns and their social aspects
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back on convenience products and
quickly move from spending time
and effort to edible results, cooking
and eating without investing time.
In these households freezers and mi-
crowaves are at the heart of the
cooking and eating culture: Every-
one helps themselves at will, at any
time; reading packaging labels, heat-
ing up and finishing off are sought-
after skills. Convenience food and
fast food are not seen as fundamen-
tally bad. Food quality criteria,
which are not discussed here, are de-
termined by the views of laymen
and experts. Considered in terms of
communication, however, these
products change societies, as private
preparation skills are subject to the
standards of industrial prefabrica-
tion. Decisions on needs and con-
sumption are therefore predictable
and plannable and shaped by mar-
keting. 

Whilst the pathologies of the private
are conducted in front of live cam-
eras (e.g. Besser essen/ProSieben),
cooking and communicating takes
place publicly on a daily basis. Top
chefs and restaurateurs are leaders in
the magazine and cookbook market
and there are numerous prime-time
cooking programmes. Whether
media cooking leads to more cook-
ing competence in the population is
doubtful [23]. Every evening, for en-
tertainment or at best for edutain-
ment, leaning back in a chair, the
viewer is cooked for and thereby re-
covers. The next day these pro-
grammes are the topic of conversa-
tion at the workplace, among col-
leagues and friends. That the viewer
at best becomes virtually full, trou-
bles nobody. The substance of com-
munication seems to be more im-
portant than improved cooking
competence. Interesting, however,
are the changing cooking and nutri-
tion messages in magazines, books
and TV programmes. Issues of
freshness and quality of ingredients,
requirements for healthy nutrition,

the ideal of the lightness of meals, an
enhancement of the taste experience
through crossover and molecular
cuisine, the motto “cooking must be
fun”, making eating a pleasure, as
well as the suggestion, by means of
a return to regional culinary tradi-
tion, that one gets hold of one’s own
identity: „All diese Aspekte sind In-
dikatoren für den Wandel des kuli-
narischen Diskurses, der zeichenhaft
auf Trends im kulturellen Prozess
verweist.“ [24] (“All these issues are
indicators of the change in culinary
discourse, which symbolically high-
lights trends in the cultural
process.”) [24]

Eating patterns of commu-
nication – the example of
the power discourse

The research project on “Culinary
discourse as indicators of changing
societies” at Universität Flensburg
was established against the backdrop
of the cross-disciplinary understand-
ing of the triad of culture, commu-
nication and cuisine illustrated
above. In order to search for how
people give meaning to the eating
patterns they portray in the course
of their life, the project team has
been investigating the life stories of
men and women since 2005. The
study uses narrative-biographical
research methods (guided interview
with narrative portions) and con-
centrates on the narration patterns
of an interpretation of subjectively-
experienced eating situations and ac-
tual eating behaviour. The micro-
stories remembered and related in the
interview introduce interpretations
towards a so-called master narra-
tive, which meaningfully spans the
related life story of the test person.
It is about the selection, communi-
cation, time and suitability of what
is related. Recurrent eating patterns
as a means of communication can be
identified, in order to develop topoi,
i.e. recurrent narration and struc-
tural units, and if possible to derive

pragma-linguistic (game) rules (see
glossary: linguistic pragmatics). 

The current state of the analyses
suggests three communicative levels
in culinary discourse:

1. Conversations and communica-
tive atmospheres while eating

2. Talking about cooking and eating
3. Food itself (selection, arrangement

and consumption) as a means of
expression

The third discourse level is the key
focus of the research. As an example
of how food itself can be a means of
communicative expression, the
power discourse is classified and
more closely examined below (� Fi-
gure 1).

Cooking and the power of
women

Women have always held the power
over cooking and eating in private
households. In farming and upper-
class households they oversaw the
internal area of the domestic econ-
omy, they were responsible, whether
actively or in an organisational role,
for the production, purchasing,
preparation, stocking and therefore
the quality of whatever reached the
table. As the “lady” of the fireplace
or hearth, they were at the social
centre of the house; they determined
meal times and dominated table
communities.

„…wieder in den Stand der Tochter
zurückversetzt, begann Amina zu
spüren, wie die Gefühlsregungen
des Essens anderer Leute in sie hi-
neinträufelten – denn Ehrwürdige
Mutter teilte die Currygerichte und
Fleischbällchen der Unnachgiebig-
keit aus, Gerichte, durchtränkt von
der Persönlichkeit ihrer Schöpferin.
Amina aß die Fischsalans des Eigen-
sinns und die Birianis der Entschlos-
senheit... “ 

Salman RUSHDIE 1981/2005: Mitternachtskinder.
Rowohlt Verlag, S. 221ff).



(“…restored to the status of daugh-
ter in her own home, Amina began
to feel the emotions of other peo-
ple’s food seeping into her – because
Reverend mother doled out the cur-
ries and meatballs of intransigence,
dishes imbued with personality of
their creator. Amina ate the fish
salans of stubbornness and the biri-
anis of determination”)

Salman Rushdie 1981/2005: 
Midnight’s Children.

After the war the connection be-
tween the woman and the kitchen
developed from a supremacy to a
servant in petty-bourgeois built-in
kitchens, where the woman feels
shut away like in a “coop”. She has
possibly handed over her power to
the children, who dictate the shop-
ping list and whose wishes and needs
are reflected in the refrigerator and
cupboards.

The power of regulated eating
times and table manners

Post-war private table communities
with precise mealtimes (8 am break-
fast; 12 pm lunch; 6 pm dinner) and
parentally-dominated communica-
tive rigour at the table drove the
youth of the 1968 generation into
fast food restaurants; the first Mc-
Donald’s in Germany opened in
1970 in Munich. Today we are still
discussing the quality of fast food in
terms of its health impact on young
people rather than looking more
closely at the communicative qual-
ity of this way of eating. Eating in a
fast food restaurant is unconven-
tional; almost everything is permit-
ted: without plates, glasses and cut-
lery, with the food in your hand,
you put your elbows on the table,
eat leaning forwards, spill and
smear, with your mouth wide open.
As super-size burgers allow for no
other possibility, cheeks are stuffed
full and speaking at the same time is
permitted.

Power discourse of industry,
marketing and media

The successful marketing language
of a fast food chain is analysed by
way of example. Advertising cam-
paigns for this company’s products
use the layman’s competence of so-
called trend scouts: young people are
sent to producers, e.g. the meat pro-
duction for the burger manufacturer,
in order to search for the criteria of
product quality. In this case, the
company reduces food quality to
hygiene standards in the manufac-
turing process. I.e. strict controls
guarantee the high (hygiene) quality
above all of ground meat. Other cri-
teria of food quality, such as enjoy-
ment and health value, taste and
physiological value, do not come
into question. Hygiene as safety fea-
ture number 1 hits home with the
consumer, and thus he willingly fol-
lows this power discourse through
food scandals in his years of uncer-
tainty.

Who determines communica-
tion when cooking and eating?

Change of scene: An exciting evening
is coming up, an invitation to collec-
tive cooking and eating brings people
together. It is a typical evening: peo-
ple hardly know each other, how-
ever, the tasks and responsibilities are
quickly divided up between women
and men. The meals and dishes are
to be prepared collectively, divided
into “three”; the start of communi-
cation is effortless: “We’re responsi-
ble for the soup, so we should get
going!” “Our dessert still has time,
so can we help with the salad?”
“What was that low-temperature
method for meat again?” “Nothing
else to do? Great, we’ll lay the table!”
and so on and so on, only, unfortu-
nately, the subjects do not change,
they stay with cooking and eating.
On this evening, people are lacking
the awareness that cooking and 
eating are not a social end in them-

selves, rather that cuisines and culi-
nary arts contribute to successful
communication: Everyone is in
favour, everyone enjoys the process
of cooking,  looks forward to enjoy-
ing the food, has time, does not run
away and contributes to the prereq-
uisites of successful valuable com-
munication.  Now you just need to
collectively try to establish interest-
ing topics; then it could become an
exciting evening. It is therefore also
always about the communicative
environment of hospitality [25].

Outlook

If how the intellectual, cultural and
political change in a society culmi-
nates is apparent in the triad of 
eating culture, communication and
cuisine, then where are the fears and
hopes for processes of change which
are expressed in eating patterns? On
the one hand there is the threatening
scenario of kitchens and cooking be-
coming superfluous: fridge-freezers
and devices for heating up are suffi-
cient for food supply, everyone uses
them at will at any time of the day
or night and eating becomes a
“chewing sideline”. On the other
hand the desire for kitchens, food
and communication as the focus of
the social community of life and the
home remains, where cooking and
eating is rarely done alone. Whatever
cooking and eating people do to-
gether, it promotes relationships and
maintains communication. A know-
ledge of couples, families and soci-
eties, which waits to be rediscovered
in the domestic heart of a social
community of different lifestyles. In
this sense, in-depth knowledge of
eating patterns of communication
introduces new understandings,
which can be used in upbringing, ed-
ucation and counselling.
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