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RESEARCH QUESTION

What do local narratives about the
potato in Colombia and Galicia say
about the construction of national
identity™” What role can new narratives
about the potato play in creating
expanded social imaginaries™ How can
translocal stories and food cultures

be connected through the roots and
routes of the potato, as an inroad to
address forgotten colonial legacies and
the wider context of political, social, and

emotional relationships™
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“When you say potato’

the response is often an
autobiography; potatoes
orovide a way for us to speak
apout ourselves’

Earle, 2019, 105.
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Ours are from here

It is a cold winter day in Chain'. [ have come to visit Fina, an eighty-three-
year-old friend who has dedicated her entire life to working on the farm.
[t’s nine in the morning, and the frost that covers the landscape like a
white sheet has not melted yet. We are sitting on opposite sides of the long
bench that surrounds the fire, sipping the puchero® coffee that she has re-
cently prepared. Whenever [ return to Galicia [ visit Fina; | am fascinated
by her story, a hard personal narrative that she invariably describes with a
huge smile on her lips.

[ haven't finished my coffee when she says: “We have to make the caldo®”
Then she gets up and diligently walks to the hérreo®, returning with her
hands full of potatoes. [ slide down the bench until our elbows meet and |
receive the knife she gives me to peel the potatoes. With the first cut, Fina
exclaims:

“Such beautiful potatoes! This year the harvest has been very good! When
the harvest is not good, we don’t have enough potatoes for the whole year
and we have to buy them. But [ like ours better. The ones from the super-

market come from Leén®”

Then | ask her: “Fina, where do ours come from?”

She gets up, puts the potato skins into a black bucket to feed to the pigs,
then looks at me and says: “Ours are from here.”

[ am fascinated by her answer, which seems to me to demonstrate the
struggle between narratives in which we live: narratives that are grounded
in the local, in which everyone builds their own, autobiographical and so-
cial, and which are crafted from the materials of our lives. Such narratives
are, by nature, always blurred; and some, more than others, require some
digging to unearth®.

A small village situated in the province of Lugo, Galicia: https:/goo.gl/maps/msWTNefLccavaTdo8

2 A traditional way of preparing coffee in Galicia. When the water is boiling, add the previously ground coffee
and leave it to stand. Serve it filtered through a cloth.

3 A traditional Galician soup. The main ingredients are cabbage, collard greens, sweet turnip greens, potatoes,
white beans and lard.

4 A typical granary.

S Province located in the north-west of Spain.

& Lamas, Santiago. (2004). Galicia borrosa. Ediciés do Castro.
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INtroduction

‘Life has always seemed to me like a plant that lives
on its rhizome. Its true life is invisible, hidden in the
rhizome. The part that appears above the ground
lasts only a single summer. Then it withers away—an
ephemeral apparition. When we think of the unending
growth and decay of life and civilizations, we cannot
escape the impression of absolute nullity. Yet | have
never lost the sense of something that lives and
endures beneath the eternal flux. What we see is the

plossom, which passes. The rhizome remains’”

Jung, 1965, 4.

COOKING POTATO / PATATA / PATACA / PAPA STORIES

Pick up a potato and look it in the eyes. What can you tell me?
Perhaps that it is a plant native to Latin America that was
taken to Europe by the conqguerors, and perhaps also that it is
Nnow one of the basic foodstuffs of your country. But could you
give me more details of that long trip? How did this tuber go
from being the seed that ruled Andean society to being go-

verned worldwide™?

The potato is a plant native to Latin America that was ca-
rried back to Europe by the conquerors. After its introduction,
it took a couple of centuries more before this tuber made it
from the botanical gardens to the farmers’ fields”’. The history

of the potato is marked by many obstacles to its adaptation

7. De Jong, H. (2016). “Impact of the potato on society.” American journal of potato research, 93(5), 415-429.

20
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and acceptance as a food crop: a long process of transforma-
tion, throughout which, many conflicts, beliefs and traditions
stood in its way. Ultimately, these difficulties did not prevent
the potato from taking root in the world food scene, adapting
to each adoptive place and resignification according to the
expectations of each different society®. Attending to this long
journey and process of adaptation reveals some ways that
plants have served us in manifestations of our power over na-
ture and other people®. Here, this will serve to open a conver-
sation about identity, politics, and some of the difficulties that
must be overcome when adapting to new contexts and the

forms of power that inhere within.

This work is rooted in the tension between personal and social
identity, and the historical and cultural influences that come
to bear on its, and their, formation. In light of my own expe-
rience of moving between Latin America and Europe, | exami-
Nne the role of the potato in Galicia and Colombia, respectively,
as a means to explore the idea of how a given society comes
to imagine itself and its world, as well as others. | reflect on
how we build our personal and social imaginaries on the ba-
sis of the repertoire of images and ideas that is present in our
consciousness, inspiring reactions and determining our va-
lues, judgments, opinions and behaviors™. The potato packs a

universe of symbolic information on identity, domination and

8. Bonnett Vélez, D. (2019). “Resurgencia’ y recolonizacion de la papa. Del mundo andino al escenario alimen-
tario mundial, siglos XVI-XX.” Anuario Colombiano de Historia Socialy de la Cultura, 46(1), 27-57.

9. Bartolomé Garcia, T et. alt. (2014). Historias de Plantas I: Historia de la Patata. La agriculturay Ganaderia Extre-
menas. 191.

10. Lamas, Santiago. (2004). Galicia borrosa. Edicios do Castro.

Introduction
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social differentiation™ that | put to use here to reflect on
the effects of colonization on our subjectivities, knowle-

dge production and critical thinking.

| explore the role of the potato in the cultural identities of
Galicia and Colombia and seek ways to reinterpret and
resignify its presence and identity among us. | trial reci-
pes that use this global food source as a way to connect
with the collective consciousness through its solid ordi-
nariness, its ability to root us into the ground™. Transat-
lantic recipes that mix the “here” and the “there.” Using
ingredients such as heritage, history, the imaginary,
tradition, and autobiography, with these recipes | will call
into guestion the ideologies, power and subjectivities be-
hind existing narratives, bringing different aspects of the
potato’s history to the fore contributing to build a new

social memory about it.

INn A collection of Blossoms, | argue for the need to coun-
tenance and include new narratives around the potato
(here specifically in Colombia and Galicia) as a contri-
bution to an ongoing decolonization of thought. To do
so, | have compiled a series of “fieldnotes,” a harvest of
stories hosting different voices and resources to build a

polyphonic tale. In Tell me what you eat and | will tell you

11. Saldarriaga, Gregorio. (2016). “Comer y ser. La alimentacién como politica de la diferenciacion
social en la América espafiola, siglos XVIy XVIL” Varia Historia 32.58 3-77.

12. Earle, Rebecca. 2019. Potato. Bloomsbury Academic. 101.
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who you are, long path to acceptance, and how, despite initial
prejudices and the class dynamics, the potato was establi-

shed and has had a huge impact on societies worldwide.

INn Papa & Pataca, | reflect on how narratives are implemented
in our psyche: how they influence the construction of social
imaginaries, and how we see ourselves and others. To conclu-
de, | reflect on how photography can be a tool for producing
critical knowledge when used to confront ongoing legacies of
colonialism, reconfiguring relationships with one’s self, family
and kin, as well as between colonizers, communities and the

natural world’™.

13. Pedri-Spade, Celeste. “’But they were never only the master’s tools™ The Use of Photography in
De-colonial Praxis.” AlterNative: An International Journal of Indigenous Peoples 13.2 (2017): 106-113.

Introduction
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Breaking the®.
peace of the
mountains

Breaking the peace of the
mMountains

Thousands of years ago, a quinoa-cultivating population came to dominate
its neighbors in the highlands of the Andes, punitively reducing their food
rations. Desperate and near dying of starvation, they implored the gods,
who sent them round and fleshy seeds to plant. Soon, beautiful bushes
with bluish flowers were growing in lands that until then had produced
nothing, due to the arid terrain and altitude. Meanwhile, their enemies did

take it away.

When the plants turned yellow and ripe-looking, they swept through the
fields, taking everything that seemed edible to them. Disconsolate and
almost at the limit of endurance, the planters again implored the sky. And a

voice spoke to them:

“Remove the earth and take out the fruits which [ have hidden there, to

mock the bad men and exalt the good ones.”

They hid the harvest, feeding on it secretly until they became strong enou-
gh to attack the invaders. Finally, they were defeated, and fled, never agair
returning to disturb the peace of the mountains.

'This 1s the origin story of the potato in Andean mythology. [t was orally

transmitted over generations, unaware that, one day, new invaders would

come to disturb the peace of the mountains.

COOKING POTATO / PATATA / PATACA / PAPA STORIES
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A Collection of Blossoms

A Collection
of Blossoms ##
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“Whenever we enter the
land, sooner or later we
pick up the scent of our
histories.

Moon, 1999, 273.

he literal meaning of “anthology,” from the Greek an-

thologia, is “a collection of blossoms.” A good title for this
compilation of fieldnotes about the difficulties, prejudi-
ces, conflicts, beliefs and traditions that stood in the way
of the potato’s passage from Latin America to Europe,
nonetheless. In a figurative way, “to blossom” means to
develop and flourish, and the ultimate goal of these field-
Nnotes is to cultivate alternative relations with the potato,
unfolding different aspects of the potato’s history that
call into question the ideologies, power and subjectivities

that ground the existing narratives.



SS

Each society develops its own peculiar ways of seeing itself,
of telling itself its history. In the end, we all make sense of our
lives through the combination of personal narratives that we
build throughout our lives in relation to wider, cultural ones. It
is through these that we make sense of our past, explain the
present and anticipate the future’™. In all cultures there are
certain narratives that dominate others; in fact, we all inhabit
a continuous fight between narratives. Here, in A Collection of
Blossoms, | will present my own tangle of narratives, based on
research and experience of particular regions: historical, so-
cial and personal. Here, by “‘region” | don’t necessarily mean a
politically or geographically defined space, but rather a speci-
fic space of commmon stories and experiences. A state of mind,
rather than somewhere on a map's, finding our place in a story

where the plots of these fieldnotes intersect.

Since narratives are the first ways in which human experience
becomes significant, and the identity narrative is not based
on the existence of unique symboalic, cultural, landscape, idio-
matic or material elements, but on a peculiar combination and
selection of these elements that may exist isolated or in other
combinations®, | have deliberately chosen to include a wide
variety of fieldnotes from “here” and “there” These blossoms

are the product of my research.

14. Mastnak, T., Elyachar, J., & Boellstorff, T. 2014. “Botanical Decolonization: Rethinking Native Plants.” Envi-
ronment and Planning D: Society and Space, 32(2), 363-380.

15. Lamas, Santiago. 2004. Galicia borrosa. Ediciés do Castro.

16. Ibid.

17. Ibid.

A Collection of Blossoms
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Collecting material on different sociocultural practices around
the potato, | have drawn on very varied resources, from altera-
tions of traditional recipes, giving space to other guests to wri-
te, to material taken from audiovisual documentaries, Galician
literature, botanical definitions, oral traditions, conversations,
and the exchange of stories. | have found that mixing up all of
these fieldnotes from different cultures has got me closer to
my own mixed experience. In practice, this has made for a wri-
ting method that has allowed me to configure this alternative
story of the potato in polyphonic and polymorphic ways. The
result is a rhizomatic organization of elements that does not
follow lines of hierarchical subordination. It has neither begin-
Nning nor end, but a growing-and-overflowing-between that

connects and constitutes multiplicities.

In addition to a mixture of kinds of fieldnotes, the collection is
also characterized by a mixture of times that seeks to realize
a certain timelessness, in keeping with the indigenous Latin
American conception of history as nonlinear, with the past-fu-
ture contained in the present. There is No “post” or “pre” in this
vision of history that moves in cycles and spirals, setting a

course while still returning to the same point'®.

Introducing these texts, | address some of the themes and

processes that are involved in adapting to a new context, such

18. Rivera Cusicanqui, S. (2010). “Chixinakax utxiwa. Una reflexién sobre précticas y discursos descoloniza-

dores.”
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Root Patriotism

From Bogot4, we arrived by bus in Ventaquemada, a municipality in the
department of Boyaci whose main economic activity is potato cultivation.
['was looking forward to seeing the crops! It seemed to me extraordinarily
beautiful to be going to see the plants in bloom in December. Only two
weeks before, | had been in the European winter, and now there | was,
seeking shade at the bus station so that | would have a cool enough head to
work out which direction to take to get to our accommodation. Ventaque-
mada lies at the heart of the Cundiboyacense plateau, an area of high, flat
land located on the eastern side of the Andean Mountains.

Once there, | asked the keeper of the guest house for the direction of the
crops. She pointed me to a slope behind the building.

“See that white house? It’s the baker’s. Follow that path and you will
find the crops, there’s no way you can get lost.”

She warned me that the sun was strong, and gave me a vueltiao hat to wear.
We started to climb, but the altitude influenced my walking rhythm, ma-
king the town move away only very slowly. [ was trying to find similarities
with the Galician countryside, but here the green was much more strident,
and the fact that palm trees and potatoes shared terrain there was a plea-
sant novelty.

After about forty-five minutes of walking [ began to see the crops, but they
were not in bloom; they had already collected the potatoes. The withered
remnants of the plants, already dried out by the sun, covered the land like a
vast spiderweb. | had almost given up when | saw there was a group of men
at the bottom of a slope, and approached them. They were, indeed, picking
up potatoes.

19. Quijano, Anibal. “Coloniality and modernity/rationality.” Cultural Studies 21.2-3 (2007): 168-178.

(

20. Maldonado-Torres, N. (2007). On the Coloniality of Being: Contributions to the Development of a Concept.

Cultural Studies, 21(2-3), 240-270.

21. Cuevas Marin, Pilar. (2013). “La (re) construccién colectiva de la historia: Una contribucién al pensamiento

critico latinoamericano.”

A Collection of Blossoms

The foreman was named Jorge. He was a native of Ventaquemada whose
family, for several generations, had been dedicated to growing potatoes. He
wore the typical clothing of the local peasantry—the ruana, a poncho-style
outer garment made of the wool of goats or sheep. He initially appeared

to feel a little overwhelmed by my extreme enthusiasm, but gradually we
came to chat relaxedly about the potatoes. He told me that the variety
they were collecting was called sabanera, and that the harvesting was done
manually because the terrain was too steep to use any kind of machinery.
He showed me how they separated the seed potatoes and put them in red
bags, keeping the ones for consumption in white bags. [ asked him how
many harvests they collected in a year. He told me that there were always
at least two, and that due to the stability of the climate there, there was a
flexibility to the plant cycles. In fact, he said, other plantations there were
then in bloom. [ told him that where [ came from there was only one har-
vest. That we planted between March and April, and then harvested after
the summer; that people stored the potatoes, and consumed them over a
whole year. He began to be curious about our potatoes, so [ told him about
our mountains, the seasons, the traditional Coristanco celebration , the
caldo®, and the Guatemalan couza®®. Then he told me that the area of Ven-
taquemada corresponds to the ancient territory of the indigenous Muisca,
a territory where, contrary to what had happened in the rest of the coun-
try, there had been no colonization, but there had been the appropriation
of land. He spoke to me of the new crops of native potatoes, explained how
to make a boyacense stew, and introduced me to some of the workers.

Jorge offered me a glass of chicha™. We sat in silence in the shade of
the cedar to drink it. The next day | would go in search of the December
flowers.

22 A traditional celebration that takes place every year in Coristanco, Corufia (Galicia) that is dedicated to the
potato and especially well-known for its huge sculptures made with potatoes.

23 A Central American potato tuberworm, introduced also in Spain that has caused huge damages in the crops
of Galicia.

24 Derived mainly from the undistilled fermentation of corn, chicha is a typical beverage of the Andes and Ama-
zonia regions, originally from the pre-hispanic period.

COOKING POTATO / PATATA / PATACA / PAPA STORIES
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Tell me
what
YOU eat
and | will
tell you
WhO
YOU are

Tell me what you eat and | will tell you who you are
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“The food should not
only be good to eat
but also, good to think”

Lévi-Strauss, 1929.

“Food is essential to life
and therefore itis
fundamentally political
in Many ways”

Ichijo & Ranta, 2016.

When | began this research on the potato, wondering at
its long journey and considering the global impact it has
had, | rather imagined that it had been regarded as bu-
ried treasure at the time of its expropriation, as a thing of
great value. | was surprised, then, to discover that several
generations had had to pass before the potato went from
botanical rarity to global food source, due to the many pre-

judices, beliefs and traditions that stood in its way.
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The potato was essential to the balance of Andean
society as it guaranteed the food sovereignty of its
people by providing large amounts of nutrients. It
earned its crown as the star food crop for several re-
asons: In the first place, its great resilience and adap-
tability to hostile conditions made its cultivation pos-
sible in a wide range of environments. It has a high
nutritional value, producing more nutritious food,
more quickly, on less land, and in harsher climates
than any other major food crop?®. Even so, it did not
captivate the Spaniards, and when the potato arri-
ved in Europe it was solely regarded as a decorative
plant. It was not consumed because it did not appear
in the Bible; in fact, its growing underground made
the edible part of the potato plant the devil's root, if
anything, whose apparently testicular form was attri-
buted with morally reprehensible aphrodisiacal qua-
lities. It was even accused of being the cause of the
great plague that was then ravaging Europe. Moreo-
ver, this aversion to its food-use served a function of
social differentiation. It was the bread of the Indians,
and as the conguerors themselves said: “You will be-

come like them if you eat their food.”2¢

25. De Jong, H. (2016). “Impact of the Potato on Society.” American Journal of Potato Research,
93(5), 415-429.
)

26. Earle, Rebecca. 2012 The Body of the Conquistador: Food Race and the Colonial Experience.

Tell me what you eat and | will tell you who you are
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Underground beauty

Last autumn [ was visiting Jan in his potato field in Reusel, on the border
between Belgium and The Netherlands. He has been dedicating his life to
the cultivation of the potato and before that his father and grandfather also
did; because potato growing is a profession passed down through genera-
tions. During that period, | had been reading a lot about the history of the
potato. | was (and still am) so fascinated by the stories around it, stories

of dominance, displacement, survival, adaptation and globalization. [ was
looking forward to meeting him and sharing our stories.

We talked about the difficulties that the potato had to deal with to be
accepted as a food crop in Europe. [ told him about the specific case of
Galicia, how the peasants started to cultivate it because of a plague of the
chestnuts- the basis of people’s food at that time- and the growth of popu-
lation. He then offered to share with me the story he has always been told
by generations about the introduction of the potato in The Netherlands. Of
course, | was all ears...

The most common way we see potatoes nowadays is in the form of tubers
but actually the flower of the potato plant is very beautiful. It has a geome-
tric shape that reminds a five- pointed star. The color of the petals go from
pure white to purple like a nebulosa and in the middle of each star there is a
yellow spark, simulating the explosion of a supernova.

Jan pointed to a photo of a flower that was hanging on the wall and said,
“that beauty captivated Europeans and when the potato arrived here it
began to be used as a decorative plant. The kings and queens used it to
decorate the lapels of their costumes, actually the potato was already on
the table, not in the dishes but in the centers of ornamental flowers. It was
only appreciated by the superficial quality of the plant”.

But this situation changed, he claimed. “One day there was a fire in one of
the orchards that surrounded the royal palace, where potatoes were also
planted. The strong fire spread rapidly and destroyed everything. When
the servants arrived on the scene they were surprised by a pleasant smell
because the potatoes had been cooked with the heat generated by the fire.
They identified potatoes as the origin of such a perfume, a smell that went
through their noses and reached their stomachs generating in them a great
desire to try the mysterious tuber”

Jan took a potato from the arrangement that was decorating the table and
said: “from that moment the beauty of the potato was the one that was
underground”

14 Lamas, Santiago. (2004). Galicia borrosa. Edicis do Castro.
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This story of initial ignorance, resulting from a failu-

re to gather in existing knowledge around the potato,
illustrates the consequences of pursuing the colonial
agenda into dimensions other than power, like those

of knowledge and thinking. Looking at what Quijano®”
understands by the coloniality of knowledge—that is,
the repression of forms of knowledge production other
than the white, European and “scientific’, reifying this
perspective while excluding and denying the intellec-
tual legacies of indigenous peoples—I must imme-
diately call myself into question. As a white European
woman, am | reproducing this pattern? How am | able
to open up the door of decoloniality with, and within, my
own work? What are the implications of my perspecti-
ve? How should | position myself within this discourse™?
Quijano2® argues that decoloniality is needed to clear
the way for new forms of intercultural communication;
for there to be an interchange of experiences and me-
anings that may prove to be the basis of another ratio-
nality, one which may legitimately pretend to some uni-

versality. Moreover, since the liberation of intercultural

27. Quijano, Anfbal.(2000). “Coloniality of power and Eurocentrism in Latin America.” Internatio-
nal Sociology 15.2 : 215-232.

28. Quijano, Anibal. “Coloniality and modernity/rationality.” Cultural studies 21.2-3 (2007):
168-178.
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relations from the prison of coloniality also implies the
freedom of all people to choose, individually or collec-
tively, what forms such relations will take, then rather
than universality, decoloniality takes us to the king-
dom of pluri-versality?®. There is undoubtedly a need
for greater knowledge production from non-colonizer
perspectives, and, equally, for greater visibility for the
critical thinking of indigenous communities. In addition
to these, critical intercultural thinking can also serve as
an essential component in the path towards decolonia-
lity, helping to break the polarizing legacy of colonialism
and to bet on other patterns of knowledge production.
If my own experiences of moving between Latin Ame-
rica and Europe might be said to comprise exchanges
of meaning between “here” and “there,” then it is my
hope that in presenting sites of critical thinking “other”
than the academic and institutional might contribute
towards a decoloniality of thinking and the liberation of

knowledge production.

29. Mignolo, Walter D., and Wanda Nanibush. “Thinking and Engaging with the Decolonial: A Con-
versation between Walter D. Mignolo and Wanda Nanibush.” Afterall 45 (2018): 24-29.
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Each potato has several buds, the small sprouts that are its eyes. Look
again. Do you know where it comes from? We know every living being has
ancestors, an evolutionary path that it is possible to follow that connects
with the past and explains the present. Do you know which the first potato
was, under the earth? Let me tell you a secret: all potato roads lead to the
Andean Mountains. If we trace the genealogy of any of our potatoes, even-
tually their common descent brings us there. We often look for origins be-
cause we think it might strengthen our own identity. We peel and peel the
potato, in search of the core, but even if we peel it all we won’'t get there. The

essence is in its layered nature, after all.

At the beginning of this text, | mentioned that the potato is a native plant
from Latin America. But “native” does not designate a condition that is ori-
ginal and authentic: rather, the native is the creation of the colonial state.
Colonized, the native is pinned down, localized, thrown out of “civilization”

as an outcast; confined to custom, and then defined as its product®2. But
the colonial condition hides muiltiple paradoxes. Take the potato. On the one
hand, “the native” figured historically as another differentiating tool to sepa-
rate the colonizer and the colonized. On the other hand, the potato has been
appropriated by different cultures around the world, including the Galician,
as their own. “Ours are from here”: even while we are unconsciously eating
our collective past, the use of sentences like this is a common reaffirmation
of how strong the relationship is between food and local and national identi-
ty. The potato has integrated, transformed into a signal of identity in Galicia,
a sort of rooted patriotism. So how did the potato come to be a symbol of

Galician pride?

32. Mamdani, Mahmood. 2012. Define and Rule: Native as Political Identity. Harvard University Press.
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Recipe of tortilla criolla3°©
Ingredients:

- 8 eggs

- 1 Kg of criolla™ potatoes
- Olive oil

-1 big onion

- Salt

Instructions:

- Peel the potatoes and slice them about 1/2 centimeter thick.
Slice also the onion julienne style.

- Add the salt and mix all well.

- Heat the olive oil in a large frying pan at medium low heat. It
must be enough oil to cover

all potatoes.

- When the oil is hot add the potatoes and the onion and cook
them for 20 minutes at a

low heat.

- Beat the eggs in a large bowl and season with some salt.

- When the potatoes are done take them out draining off the
excess oil.

- Add it to the egg mixture and stir well.

- Remove all the oil from the pan you fried potatoes and over a
medium low heat.

- When it is hot add the egg mixture.

- Over a low heat, cook it for about 6-8 minutes per side. To
flip the tortilla, take a large

plate and put it over the pan and flip quickly.

- Ready to enjoy!

=S According to the Real Academia Espariola, criollo is said to be a descendant of Europeans, born in the
former Spanish territories of America or in some European colonies of that continent. It is an alteration of
the original recipe “Spanish omelette? a traditional Spanish recipe.

=1 Small, yellow, creamy potato, very common in Colombia and they are not cultivated in Spain.

&0
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E logo o nenino, meu santo, disque é un patacon, unha pesetina...iDiano

de patacas! Estan rechumidas. Xa non valen nadina.

Arrincaballes os ollos, os gromos brancos, que mais ben semellaban

patinas de toupa. Tan enrrugadas mans e patacas parecian feitas da

misma cousa, envoltas na mesma pel e tisnadas pola mesma terra.
ando se plantan as patacas?

- Al6 por marzo...

A tira de pel da pataca trataba de envolverse no dorso da man ata que

cafa desprendida, como a camisa vella dunha serpe.

- Al6 por marzo - dixo a avoa- . Se ainda hai quen as plante.

Potato eaters

And then the boy, my saint, says he is a pata
of potatoes! They are dry and wrinkled. They are no longer worthy.
[ would roll their eyes, the white blobs which look more like mole-legs.
Hands and potatoes, both wrinkled, seemed to be made of the same
thing, wrapped in the same skin and dyed by the same earth.

en are potatoes planted?
They’re for March ...
The strip of potato skin tried to wrap itself around the back of her hand
until it fell away, loose like an old snake’s shirt.

They’re for March, said Grandma. If there are still those who plant them.

Ediciéns b
me, because literally patacén mean ) 50 used to mean an old copper coin,
)

out of circulation, worth ten cents of a peseta, the currency of Spain between 1868 and 2002.

nall peseta.




63

The historian Pegerto Saavedra calls the potato the
“sleeping plant,” due to the long period of lethargy that
it underwent until it began to grow and be consumed
regularly in Europe. In Galicia, there is no record of its
cultivation up until the 1730s. Its establishment as a
crop, that took place at the end of the nineteenth cen-
tury and the beginning of the twentieth century, was
mainly the work of peasants, who made up the great
bulk of the Galician population in that period. Before the
potato, the basis of Galician cuisine was the chestnut,
originating from trees brought there by the Romans.
Until quite recently, traditional dishes like caldo and
brona3z® were still prepared with chestnuts, and even
Nnow, potatoes are actually called chestnuts in certain
areas, and by some of the older people.

The introduction of the potato to Galicia helped to over-
come the serious famine of 17769 which arose when the
cultivated land in the region couldn’t yield enough to
feed an ever-increasing population, and then there was
a plague that hit the chestnut trees. Food, in the sense
of both produce and cuisine, is a crucial component of
people’'s sense of collective belonging®”. It was preci-
sely the potato’s adaptability to the existing food cul-
ture that helped to keep historic nationalism alive, and
overcame the initial prejudices against its cultivation.
The potato thus became a vehicle for the experience

36. A type of bread.
37. Fischler, Claude, 1988. “Food, Self and [dentity.” Social Science Information 27:275-293.
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of nationhood, reminding people of who they were, and
are. Via its easy replacement of the chestnut, it, too,
took over its contribution to sustaining the relationship
between the individual and the collective in the cons-
truction and reproduction of nation.

Food, then, is related to identity formation. In the case
of Galicia, there is a spiritual connection to the land that
has conditioned the role played by the potato in this
process there. The geographer Rubén Lois Gonzalez
for example, has described the Galicians as a society
obsessed with the earth. This is likely because Galicia
always had a larger rural population than most parts

of Spain and there was, therefore, greater pressure on
land use. As such, in addition to the presence of every-
day nationalism in commonplace activities such as
cooking and eating=g, it is also expressed there through
the self-consumption cultivation goods.

Thus, the potato transformed the landscape and mo-
dified the entire agricultural complex, causing profound
local change in Galicia, But, since the food culture didn’t
change much, this transformation, in fact, reinforced
the foundations of Galician identity. This is how the po-
tato ended up a symbol of our national identity, and, as
the writer Manuel Rivas said, how, in the Galician ima-
gination, the cultivation of potatoes became some-
thing totemic.

38. Ichijo, A., & Ranta, R. (2016). Food, National Identity and Nationalism: from Everyday to Global

Politics. Palgrave Macmillan
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Native, Invasive and
Other definitions

The colonial invasion profoundly reformulated relations between
plants, people and places. It was, after all, a great plantation and
displacement company that uprooted not only indigenous peoples
but also of plants.* The following list of plant-related definitions
highlights some of the commonalities, between humans and plants,
of colonial experience: planting colonies, displanting natives.*’

Native Plant A plant that is a part of the balance of nature
that has developed over hundreds or thousands of years in a parti-
cular region or ecosystem.

Invasive Plant A plant that is both non-native and able to
establish on many sites, grow quickly, and spread to the point of
disrupting plant communities or ecosystems. An invasive species is
defined as a species that is 1) non-native (or alien) to the ecosystem
under consideration and 2) whose introduction causes or is likely to
cause economic or environmental harm or harm to human health.

Non-Native Plant A plant introduced (intentionally or ac-
cidentally) with human help to a new place, or new type of habitat
where it was not previously found. Note: not all non-native plants
are invasive. In fact, when many non-native plants are introduced to
new places, they cannot readily reproduce or spread without conti-
nued human help.

Naturalized Plant A non-native plant that does not need
human help to reproduce and maintain itself over time in an area
where it 1s not native.

Exotic Plant A plant not native to the continent on which it is
now found.

Translocated Plant A plant not native to the portion of the
continent where it is now found.

Opportunistic Native Plant A native plant that is able
to take advantage of disturbance to the soil or existing vegetation to
spread quickly and out-compete the other plants on the disturbed
site.

Weed In common usage, a weed is a plant (native or non-native) that
1s not valued in the place where it is growing.

Noxious Weed A plant that is particularly troublesome. Any plant
or plant product that can directly or indirectly injure or cause damage to
crops (including nursery stock or plant products), livestock, poultry or
other interests of agriculture, irrigation, navigation, and natural resources.

3° Mastnak, T., Elyachar, J., & Boellstorff, T. 2014. “Botanical decolonization: rethinking native
plants.” Environment and Planning D: Society and Space, 32(2), 363-380.

40 Definitions adapted from: “Native, Invasive, and Other Plant-Related Definitions”, NRCS Con-
necticut. https:/Avww.nres.usda.gov/Awps/portal/nres/detail/ct/technical/ecoscience/invasive/?cid=n-

rcsl42p2 011124
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The conquerors had their first encounter with the pota-
to in the Colombian Andes. A group of explorers led by
Gonzalo Jiménez de Quesada were crossing a flower-fi-
lled valley when suddenly, one of the natives buried his
hands under the flowers and took out two potatoes
that he offered as a gesture of hospitality. The Spaniard
did not show much enthusiasm for the tubers, des-
cribing them as sandy soil testicles with little culinary
appeal?. This indifference to the potato, plant and fruit,
and concomitant lack of awareness of the impact of the
Crop on Inca society, is evident in its relative absence
from the records kept by the European chroniclers of
that period. Their main objective was to find the mines,
to exploit them, and return to Europe loaded with gold.
They still hadn’t understood that that little tuber was

the real treasure of those lands.

If we pay attention to how Spanish settlers thought
about food, we gain a clearer understanding of how
they thought about the most fundamental characteris-
tics of the colonial experience“? according to a hierar-
chical order of things, wherein food was also a political
weapon; a token of social positioning in the world. There
were groups of foods that were suitable for Spaniards,

and different ones for indigenous people. “Groups,” Nnot

41. Based on the chronicles of the conqueror Pedro Cieza de Leén (1520-1554)

42. Earle, Rebecca. 2012 The Body of the Conquistador: Food Race and the Colonial Experience.
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just “foods,” as within Europe there were already divi-
sions of consumption on the basis of existing social
hierarchies. What then happened was that “New World”
natives assumed the role of the peasantry,#® the lowest
social stratum of the “Old World.” European farmers
were the first to appreciate the potential of the potato
as a food crop, and, in a context of scarcity and hunger,
disseminated it to various parts of nineteenth-century
Europe in search of additional means to feed a growing
world population.#4 The potato was reborn in Europe as
a democratic foodstuff, the “bread” of the poor, forming
a substrate of rhizomatic connections between natives
and farmers, thus challenging the hierarchical subordi-

nation of things and people in both “worlds’”

43. Saldarriaga, C. (2016). “Comer y ser. La alimentacién como politica de la diferenciacion en la
América espariola, siglos XVIy XVIL.” Varia Historia, 32(58), 53-77.

44. De Jong, H. (2016). “Impact of the Potato on Society.” American Journal of Potato Research,
93(5), 415-429.
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Crossing an ocean

Pontevedra, cradle of Columbus

Archive-diving at the Galician Center for Visual Arts (CCAI),  found a
short documentary movie entitled Pontevedra, cuna de Colén, made by
Enrique Barreiro in 1927. During its thirty-eight minutes, the director
presents research seeking to demonstrate that Columbus was originally
from Pontevedra, Galicia. What | find especially interesting about it is the
extent to which his thesis is based on the assumption that human beings
maintain affective bonds with their environment; chief among these, mani-
festations of love for our places of origin.

Some extracts (here translated into English) from the film's narration:

Among all the works that have been published until now in relation to
this topic, none offers a more solid argument in favor of Christopher
Columbus’ origins in Pontevedra than Garcfa de la Riega’s. As the
distinguished philologist Don J.M. Riguera Montero has said, “The
incessant and purely Galician words and locutions that Columbus
spontaneously used in his writings clearly show-if the style is the
man, and the language the people-a style and language which reflect
the sacred bond he had with his beloved Galicia, the deep and holy
love he felt for his UNFORGETTABLE HOMELAND...!”

We evoke here the figure of the historian Don Celso Garcia de la Rie-
ga, who, enlightened by the discovery of several documents, concei-
ved a suspicion of the Galician origin of Christopher Columbus and
presented his thesis at a conference given at the Royal Geographical
Society in 1898. Also those of his distinguished followers: D. Enri-
que Zas, a wise historian who endorsed and expanded on La Riega’s
investigations, noting forty-five Galician names given by Columbus
to geographical features of the lands he discovered; Dr. D. Rafael
Calzada, notable publicist and distinguished lawyer, and one of the

determined proponents of this vindication; and Mr. Prudencio Otero
Sanchez, tenacious maintainer of this idea, author of the book Spain
Patria de Coldn, of invaluable contributions and who can be called,
without hesitation, the fourth pillar of this thesis.

TRADITION

There is a long-held tradition that a certain old house in Porto Santo,
now rebuilt, once belonged to the Colon family; to the man, in fact,
who discovered the Americas, who discovered the islands.

Indeed: very close to Pontevedra, only separated from it by the [.érez
river, there is the village of Porto Santo, and, in it, the ruined house
to which the tradition refers. There, among other vestiges, there is a
cruise with an inscription on it. Likewise, in Santa Marfa la Mayor, in
Pontevedra, we find another inscription. On the magnificent fagade
of this church-originally called Santa Maria la Antigua and later, af-
ter rebuilding, known as “the Mayor” or “the Nueva”’-some defenders
of this thesis believe they see the effigy of Christopher Columbus in
one of the busts that appear at the top of portico.

]

Having admitted the existence of the surname “Colén” in Galicia at
the time of the discovery of America, let’s look at the geographical
letter of Fontan, the oldest in Galicia, that demonstrates in a graphic
way, that his true birth certificate was left by him same with the diffe-
rent names by which he baptized the places he was discovering.

()

GALICIA TRANSPORTED TO THE WEST INDIES
[t is a curious fact that the admiral only used Galician names for the
baptisms of his glorious discovery.

Observe in the following geographical diagram, the long series of
[Galician] points, ends, islands, inlets, and ports, with whose names
Columbus baptized the lands he discovered. All are situated in the
Galician estuaries, mainly clustered on the coast that now corres-
ponds to the province of Pontevedra. It is therefore undeniable that
the Admiral reproduced in the Indies a multitude of places that were
extremely well known to him, since it is not otherwise to be conceived
that the common place names would exceed forty-five.

In The Image of the City*®, Kevin Lynch states that every individual has a
mental image of the place to which s/he belongs, that s/he compares with

the new places through which s/he moves, and that the fewer coincidences

there are between this mental image and the new place, the more indiffe-
rent s/he will feel to these new environments.

4% Lynch, Kevin. 2015. La imagen de la ciudad. Editorial Gustavo Gili.
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Materialistic determinism insists that people’s moral,
cultural, intellectual, and vocational choices are deter-
mined by material factors: we are what we are because
something material, outside or inside of us, makes us
so0“%. Trying for a moment to embrace this thought, |

wonder, has the potato influenced who we are?

Several studies have been conducted from this pers-
pective. For the American biologist Jared Diamond, for
example the potato is a cornerstone of his theory about
key differences and inequalities in the world today. In
his book Guns, Germs and Steel, Diamond argues that
these imbalances originated not from innate differen-
ces between groups of human beings, but from diffe-
rences in their environments. Cereals are not easier to
grow or grow faster than tubers, for example, but the
fact that they are collected and stored differently cau-
sed major changes in the civilizations that chose to cul-
tivate them as a staple crop. Wheat, for example, is har-
vested once or twice a year, producing lots of dry grain.
Once collected, cereals can be stored for long periods
of time and are easily transported. This means they are
also easy to steal. Thus, Diamond argues, societies that
cultivated cereals were under extra pressure to protect
their crops, which accelerated the emergence of ruling
Classes. So, groups that cultivate tubers typically have

less complex, and less hierarchical, social structures

46. McCaw, Justin. 2015. Materialistic Determinism and Cultural Materialism.
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than those that cultivate cereals?’. Against this, in their
book The Creation of Inequality, the archaeologists
Kent Flannery and Joyce Marcus present evidence
that hierarchy and inequality predate plant domestica-
tion. Since many foraging societies developed complex
class structures in the absence of agriculture, they ar-
gue, inequality results from social and political proces-

ses, and is not an intrinsically agricultural process.

The cultivation of potatoes increased the amount of
food that European farmers could generate, notably
in areas where until then cereal agriculture was not
viable, causing the world population to triple between
1700 and 1900.48 The historian William H. McNeill has
argued that the potato led to empire: “By feeding ra-
pidly growing populations, it permitted a handful of
European nations to assert dominion over most of the
world between that period”. Adam Smith supported
this theory by stating that the improvement in labor
productivity, the increase in population and migration
to other latitudes were possible thanks to the potato.
The potato, in other words, fueled the rise of the West,
helping in feeding workers for industrialization. Gwynn
Guilford goes even further arguing in her article “The
empire of the spud” that the global dominance of white
people is thanks to the potato.

Cereal or no cereal, is that the question?

47. Earle, Rebecca. 2019. Potato. Bloomsbury Academic.
48. Information based on a study led by Nancy Qian, professor of economics at Yale University and

Nathan Nunn, economist at Harvard.
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her cachelos

ANa“+° and
her cachelos®°

Here, people do not live without potatoes. In my house, for example, my husband
keeps many potato sacks. If there are no potatoes, he has g feeling; it seems
like half of everything is n

“Please cook some cachelos!” he said. [ didn’t know how to prepare them, but [
tried. First [ put a big pot of water on the fire, then [ threw in the potatoes and—the
cachelos, the cachelos—they turned into mashed potatoes!

Then my husband explained to me that you have to cook them for less time. Then
you slip them out, andyou leave them on the fire for a little while.
As it turned out, after that, [ couldn’t use the pot for a week, not until [ had remo-

ved all the burnt potatoes that were stuck in the bottom!
Thel S

ow 'm starting

1tin American immigrant, married to Lui n A Fonsagrada (Galicia), the place they live.

n in Galicia to a recipe of boiled potat
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Eating is a cultural practice that involves a series of ne-
gotiations, constructions, deconstructions and imposi-
tions®. As Pierre Bourdieu claims, in his book A Social
Critique of the Judgement of Taste, “taste is not pure”.
Bourdieu argues that everyday tastes are not arbitrary
but, rather, based on power and social status. Certain
key characteristics of the potato—being Andean, being
food for the poor and for Indians, being a tuber that is
born under the earth, believing it wild and, more recently,
its relationship with fatness—have contributed negati-
vely to its reputation. Nonetheless, with the passage of
time, the rich nutritional value of the tuber has been per-
ceived and assimilated into the diets of various cultures®2.
The potato has helped to feed rapidly growing popula-
tions all around the world, demonstrating its adaptive
qualities at the cultural level as well as the territorial,

as we have observed. Emerging onto the world food
scene, it changed; adopting and adapting its identity
to different places, resignifying itself according to the
expectations of each society®s. The potato’s planetary
journey has turned it into an incredibly successful glo-
bal food. It's grown practically everywhere in the world,
and people practically everywhere consider it to be “one
of our foods”

Now, looking again into the eyes of a potato, you may
well wonder: who conquered who™?

51. Saldarriaga, C. (2016). “Comer y ser. La alimentacién como politica de la diferenciacién en la
América espafiola, siglos XVIy XVIL” Varia Historia, 32(58), 53-77.

52. Bonnett Vélez, D. (2019). “Resurgencia’ y recolonizacion de la papa. Del mundo andino al
escenario alimentario mundial, siglos XVI-XX.” Anuario Colombiano de Historia Socialy de la Cultura,

46(1), 27-57.
53. Ibid.
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Potatoes on Mars

In April of 2020 [ spoke on Skype with Maria Elena Lanatta, Media and
Communications Specialist of the International Potato Center (CIP),
which has its headquarters in Lima, Peru.

[ was very interested in learning more about Potato on Mars and Maria

kindly explained to me the details of this fascinating project.

Potato on Mars was a collaborative research project conducted by the
International Potato Center (CIP), NASA, and the University of Engi-
neering and Technology (UTEC) in Lima, Peru. NASA was investiga-
ting what produce might be cultivated on Mars in the future. It would

need to be nutritionally rich and adaptable to the conditions of the

planet; the potato was selected as one possibility. CIP is the custodian,
in Peru, of a genebank that hosts the world’s largest collection of potato
varieties. When the soil conditions of the Atacama Desert in Peru were
determined to be very similar to those of Mars, it was decided that Peru
would be the ideal place to develop the project. A NASA scientist—of
Peruvian origin—was appointed to begin the work.

In the first phase, trips were made to the Atacama Desert where soil
samples were taken and transported to the CIP greenhouse facilities.
There, potatoes were grown in that desert soil, which has extremely
high levels of salinity. The next step was to identify those potato varie-
ties within the germplasm bank that might be most highly resilient in
these soil conditions. From among more than a hundred varieties, sixty
species were initially selected for trial. Eventually, through experimen-
tation, the four strongest and most resilient species were identified.

In the second stage, UTEC developed the prototype CubeSat device,
which, in addition to ground conditions, also simulated some of the
atmospheric conditions of Mars. When potato plants placed inside this
device successfully germinated, the results were very satisfactory.

The discovery that these potato varieties are highly resistant to high
levels of soil salinity and other extreme conditions (and indeed any
other food crops that we might discover to be likewise) is useful here on
Earth as well, wherever there is extreme terrain, as a consequence of
climate change or natural disasters, for example.

Beyond the Mars project and its media impact, CIP’s vision as a scien-
tific institution is to analyze how these potato varieties can grow in
such difficult terrain, and how this can be applied to alleviate hunger on

earth. That has always been the mission of the potato...
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101 Papa & Pataca recipes from here and there 102

“The history of a place is the

I a pa & work of the imagination”
Pataca
o f
r d “We are the stories we tell each other” So claims Diana Ore-
54 ro, specialist in identity narrative, who also insists that “we
e re are moved by stories, not by ideas.” There are three types

of stories, she argues: The ones we tell ourselves about the
world, the ones we tell ourselves about others, and the ones
we tell ourselves about ourselves. They don’'t change reality
per se, but the perception of reality; by changing perception,
we change; and by changing ourselves, reality changes in
some way>°s.

A Galician farmer who strongly believes the potatoes are
“from here”; a group of researchers bent on demonstrating
that Columbus was Galician; my own adaptation of the tradi-

tional Spanish tortilla, with Colombian potatoes; the discovery

54. In South America, the Canary Islands and southern Spain, ‘papa’ means ‘potato. ‘Papa’is the original Que- 55. Extract from this interview: Sanchis, Ima (2020) “Somos las historias que contamos” https:/www.
chua word for Solanum tuberosum. ‘Pataca’ means ‘potato’ in the Galician language. lavanguardia.com/lacontra/20200220/473665707204/somos-las-historias-que-nos-contamos.html?tbelid=1-
wAR2CSHTI'9sw43CIuVBdzz  g4084j1-7E38]IHDAM TmI7H1pzLQ 3f4vOxLHOM
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and the central role of the potato in traditional Andean society,
and the conquerors’ refusal to use it as a food crop; the com-
monalities shared between humans and potatoes; the sharing
of potato recipes with a Colombian farmer, and the develop-
ment of a research project on the possible cultivation of po-
tatoes on Mars. All of these are stories about what the potato
can tell us; about us, and the complex processes by which we
construe, understand and make sense of ourselves, indivi-
dually and as collectivities. The potato that embodies, and is
embodied in, these stories, is revealed to be viscerally, pain-
fully, poignantly, and triumphantly planted in our memories
and histories®®, as meanings are constructed by the different
traditions and social practices of cooking, cultivating, celebra-

ting, storytelling.

Through this playful confrontation of different voices and

the collision of perspectives herein, | invite you to immerse
yourself in the complex system of meanings and narratives
around the potato. This harvesting of stories is, itself, eviden-
ce of how narratives can give or take away power, and how the
ideologies and subjectivities behind narratives are embedded
in historical memory and encapsulated in local ideas; even
while it also seeks to construct new meanings out of these
encounters. If we are to be moved by stories, then let’'s choose

the ones by which we want to be moved!

56. Ries, Nancy. “Potato ontology: surviving postsocialism in Russia.” Cultural Anthropology 24.2 (2009): 181-212.
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Recipe for Papas
Gallegas Chorreadas®’

Ingredients:

(4 portions)

- 8 medium Galician potatoes, partially peeled chicken broth
- 1 tablespoon butter

- 1 tablespoon of vegetable oil

- 1Y2 cups of tomatoes, peeled and chopped 3 green spring
onions, cut into 2-inch pieces

- Y4 teaspoon garlic powder

- Ya teaspoon of cumin

- Ya teaspoon of salt pepper to taste

-1 cup of milk cream

- 1 tablespoon chopped fresh coriander

- 1 cup of mozzarella cheese or grated white cheese

Preparation:

- Place the potatoes and chicken broth in a medium cooking
pot. Bring to a boil and cook for about 30 minutes, until the
potatoes are soft. Drain and set aside.

To make the sauce

- Heat the oil and butter in a pan over medium heat.
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- Add onion and tomato, stir and cook for about 7 minutes.

- Add garlic powder, cumin, salt, and pepper.
- Stir and cook for 2 more minutes.
- Add the cream, coriander and cheese. Mix well, lower

heat and cook for 3 minutes or until the cheese has melted.

Put the potatoes on a serving plate and pour the sauce on top.

Serve hot.

1, born in the Andean region of the country. This is a
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Each of us creates its own identity through a continuous pro-
cess of construction, a dynamic configuration and reconfi-
guration in which the collection of particular stories, and the
voices of diverse subjects, are revealed to be crucial®®. Stories
are an important element of how we as individuals make sen-
se of the world around them and integrate new ideas into our
imaginaries. These imaginaries condition the relationship be-
tween the psyche and the social, acting in and within us. They
hold the fantasies, strong emotions and intense belief sys-
tems that configure our own worlds. The imaginary, or more
precisely, each imaginary, is a real and complex set of mental
images that is socially produced, largely independent of the
scientific criteria of truth, from relatively conscious inheritan-
ces, creations and transfers; making use of aesthetic, literary,
moral, political, scientific productions, as well as other forms of
collective memory and social practice that are thus caused to
survive and be transmitted®®. Each set, or imaginary, works in
different ways at different times, and can transform into mul-
tiplicities of rhythms. So, what happens if we try to transform
these sets of stories? Can new narratives break down the lo-

gic behind the mental images of which they are comprised?

The mental images that make up an imaginary can arguably
be changed more easily than the mental attitudes that make

up “‘a mentality.” While the image can be rationalized, and so

58. Agudelo, P. A. (2011). “(Des) hilvanar el sentido/los juegos de Penélope.” Uni-pluriversidad, 11(3), 93-110.

59. Introduction to “L'imaginaire contemporain; Sciences Humaines Magazine, No.90, 1999, p19.
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pass into the realm of ideas and ideologies, a mental attitu-
de is rooted in sensibilities—and these resist change®®. Here a
bridge has been built with potatoes, allowing us to move from
Galicia to Colombia, to encounter some different perspecti-
ves, to challenge some social imaginaries, and establish some
common ground.

<A rope runs through the backyard of a house in a neighbor-
hood in the south east of Bogota. It is a clothesline, where va-
rious items of clothing are drying in the sun. The sunlight stri-
kes a white shirt with epaulets made of potato skin. The wind
moves the shirt, as if the ghost of the person that normally
inhabits it—a robust, conquering man, whose shiny shoulders

proclaim his feat—were present>.

This is the description of one of the images that belong to
My visual proposal. These images are products of my imagi-
nation, where imagining is understood as a way of thinking,
playing with the idea that narrations are retrieved, built, or
invented. The term imagination is sometimes used to conno-
te fantasies, withdrawal from reality, or counter-factual con-
clusions; but, actually, imagination is the creative process of
producing new images” and generating new relations through

time and space®'.

60. Escobar Villegas, Juan Camilo. (2000). Lo imaginario. Entre las ciencias socialesy la historia. Medellin: Fondo Edito-
rial Universidad Eafit.

61. Wenger, E. (1998). “Communities of practice: Learning as a social system.” Systems Thinker, 9(5), 2-3.
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“A music student could learn more from this meal than from a bad mu-
a C O sic teacher.” These are the words of the Estonian composer Arvo Part,

from when Nick Kimberley interviewed the artist en Kimberley

®
eel I I I asks him, at do you do to help you through periods when writing
music is difficult?” Part’s answer demonstrates how crucial food can be

p Otato es to creative processes:

“It’s very rare that writing music is easy. But you should ask my

wife: she suffers more in these cases than [ do.” Frau Part suggests
nat, when the going gets tough, the composer gets into the kitchen,

where he starts cooking. Arvo Part laughs, “I peel potatoes, that

calms me down.” Frau Part adds, ‘Even when we don't need potatoes.”

n Arvo Part and his ¢

mophone.co.uk/other,
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This photographic series is based on the idea that the ima-
ginary is always symbolic and it has the ability to invent and
imagine meanings. Thinking on photography as a mechanism
through which we can live with different symbolic-cultural and
even contradictory schemes. On the one hand, | have specia-
Ily constructed pictures with materials taken from the symbo-
lic background to generate an impact on the mentalities and
behaviors because of the ability of the imaginary to penetrate
our individual and collective practices and sensibilities. On the
other, playing with the symbolic enhances a sense of belon-
ging of feelings and thoughts that allow each viewer to trace

their own route through the story.

These images correspond to a visual representation of my
own tangle of potato narratives, in both their historical and
cultural aspects, as well the more personal and situational.
The aim is to set off, in the audience, a search for narratives of
their own. To this end, this group of images has been intentio-
nally configured in a scattered way, leaving gaps to be filled by
the viewer, facilitating the design of their own story. Our ima-
ginaries are always a hybrid between the social and the per-
sonal, a real and complex set of images that appear to cause

different senses.

INn this way, | aim use photography to open new dialogue, and

generate new relationships between members of Galician and

Papa & Pataca recipes from here and there
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Colombian society; to promote alternative knowledge mo-
vement between Latin America and Europe that allows us to
connect to personal and collective imagination. Pictured here
are the ingredients of some knowledge recipes | have prepa-
red, some new potato narratives that call into question how
we see ourselves and others. They are a means to find our-
selves, face-to-face with the political, social, emotional and
historical relationships we have with our roots, that persist in

conditioning our personal and cultural imaginaries.

What can a potato tell me about myself? Next time you pick
up a potato and look it in the eyes, | hope you might be able

to answer.



=

there

“Chelo, Have you seen the video [ sent you?

“Yes, Ana. | ha
tialist ¢

“Yes. [ think it connects to my intention to try and better understand our-
selves through the potato. [ guess this question of what a potato can tell us
about ourselves keeps turning over in my head.”

d now also my head! [ just wrote this, trying to answer my own ques-

tion”:

I'm making my head spin, causing a series of very disparate and ve
similar ideas to cross my 1)1(1111 The potato! something that we Gali-
cians treasure and very much consider to be ours. [s the potato a sign

of identity? Yes, [ would say! A sign of life

It's a bond between two great continents, America (where its roots

ind Europe, just as we are of our parents. Just like a fetus is, fed
through the placenta of Mother Earth: Inside it, and wrapped in its

heat, it serminates with en 7, with force. There, in the earth’s internal
ey

bosom, body, skin, and eyes are formed; those deep eyes, full of mys-
life will

nd from which new vill emerge after a time.
[t grows slowly, and an uncertain journey begins. But 1ts roots remain
rooted in this loving land that will always be embe

1s our food. It is our mirror! [n it, we look and se nmsel €s.

a trail that
 its memories throughout its transformation. We continue to un-
it very slo\\ 1\ trying to find the core. A perfect core. That internal
s firmness to th 61)0(1\

we remain immobile. Only the empti- .

cannot feel 1t; it is ethereal.

63 Chelo Gay Galician poet, the author of the poetry book O Laio das Ped

PA STORIES
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