
This workshop is designed to help 
students get hands-on experience with 
field research methods from an 
interdisciplinary perspective. Elements of 
this workshop are intended to give 
students the freedom and flexibility to 
create, strategize and execute a research 
project with the guidance of experienced 
anthropologists. 

General Information 
Not only is bread a staple food in Gozo, 
Malta, but it is so engrained in local 
culture that many bakeries do not even 
post signs, since everyone already knows 
where they are. Bakeries are social 
institutions that feed communities 
physically and socially. For some 
employees the bakery provides a way to 
make money. For families and friends 
who often help at bakeries without pay, 
the bakery provides a place to go and do 
meaningful work. Participants contribute 
to something larger than themselves 
when they work in the family bakery, 
fueling community and a family business. 
They also produce tangible results for 
themselves, including money, bread, and 
strong bodies.  
In the field, students practice thinking 
as anthropologists. They learn to 

notice details and patterns in spaces and 
interpersonal interactions. They think 
about how people organize and 
understand our lives, such as through key 
words in language we use every day. As 
historical and current cultural and social 
institutions, bakeries are ideal entrances 
to Gozitan culture. Through participating 
in this workshop, students will 
make connections with a community and 
learn anthropological skills which can 
help them launch their own projects in 
any social science, but especially the 
growing field of Food Studies. 

Goals 
• Develop participant observation 

strategies and competency through 
hands-on community interaction.   

• Gain basic understanding of artisan 
bread baking in practice, both 
traditional elements and recent 
adaptations, especially in Gozo. 

• Practice analysis skills when we discuss 
experiences . 

• Connect with local people during 
workshop, and practice making 
connections. 

• Build knowledge and experience to use 
in conversation with local informants. 

Leading professors & researchers 
Marjan Moris PhD (KU Leuven) 
Abby Golub (Cornell University) 
Dr. Marc Vanlangendonck (KU Leuven) 

Advisors 
Dr. Jane Fajans (Cornell University) 
Magnus Fiskesjo (Cornell University 

Practical Information 
This workshop is part of the Off The 
Beaten Track field school. Registrations 
can be done on our website. 

Information about the workshop 
Abby Golub 
Cornell University 
alg238@cornell.edu 

Practical information about the project 
Sam Janssen (program director) 
Expeditions, Research in Applied 
Anthropology vzw 
sam.janssen@ees.kuleuven.be 

Session dates 
June 10, 2015 - June 29, 2015  
July 4, 2015 - July 23, 2015  
July 28, 2015 - August 16, 2015 

MAKE BREAD AND TAKE NOTES 
WORKSHOP OF THE OFF THE BEATEN TRACK FIELD SCHOOL 2015 

Hosted by  
University of Leuven (Belgium) 

Expeditions, Research in Applied Anthropology vzw (Belgium)

w w w . a n t h r o p o l o g y f i e l d s c h o o l . o r g

“When the dough was ready, Tony called his father, who is eighty years old and insists on shaping bread every morning. He 
hobbled to the table and made the sign of the cross over his chest with his bench knife. He cut and shaped dough with one hand, 
his other hand on the table to support himself. Tony also cut dough, checking its weight in his hand. Mornings like this illustrate 

how baking is embedded in the schedules, habits, and hearts of Gozitan baking families.”  (Abby Golub, fieldnotes July 2014)
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