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An atypical interdisciplinary zine
exploring the
intersection of food /
language / art and
cultural studies.

SANGAM DESERT
FOUR FREEDOMS DINNER IN COLLABORATION WITH COMMISSIONER

san·gam - a word of Sanskrit
origin that denotes a place
of confluence, where rivers
flow together and become one.
de·sert - a dry, barren area
of land, that is
characteristically desolate,
waterless, and without
vegetation.

Growing and cooking our own food was a key
part in our development as human beings.
It left more reasoning and brain power
available for other pursuits, led to
communal meal preparation and eating, and
ultimately to the cultivation of crops and
agriculture. In many ways, the full-circle
irony of this achievement is that
thousands of years on, it is quickly
becoming our demise. With a soaring global
population, it is becoming more and more
difficult to feed everyone with real
nutrients, and ones that can be
sustainably cultivated. Uneven
distribution of wealth and access to
resources and maxed out swaths of land
have resulted in food deserts, barren
soil, excessive food waste, algae blooms
and ecological monocultures. Industrial
agriculture is taxing many global systems-both natural and human-made, and is
contributing in a very large way to the
climate crisis. What started as a
fundamental, intimate relationship with
food has become invisible, mechanized, and
above all very distant from us.

Grow - Distribute

While we might know much of this, it is
hard to remember or see it when we are
shopping at Whole Foods, Publix, or Price
Choice--if we have that luxury, or
ordering our food online for delivery
right to our home. We are so removed from
the sources of our own food that we easily
take it for granted. How might we
appreciate but also more closely
scrutinize an exquisite meal? How can we
begin to come to terms with the invisible
production, travel, and resources it takes
to enjoy the food we do? Further, how can
we cope with the discrepancy in access to
nutritious food within our first-world
country, and in a city with so much
wealth? Miami does not lack for coconuts,
yet the coconut you will eat tonight has
traveled over 10,000 miles to grace your
plate. What logic. And yet this impressive
and complex global food system can not
deliver nutritional food to our neighbors
10 miles away. We are all entrenched in
this lopsided system of producing and
distributing food, and mostly with very
limited choice. This is not an indictment,
it is a question for each of us and a
chance to acknowledge the numbers. The
meal you will enjoy tonight, despite many
locally sourced and homegrown ingredients
has traveled a total of 52,286 miles. For
your reference, the circumference of the
earth is 24,901 miles.

Distribute - Sell
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Where does your food
come from?
A snapshot of the
journey that a rice
grain takes from its
place of birth to your
mouth.
A total distance of
approximately 20,000
miles, 2 continents and
1 ocean

WHAT IS A

FOOD DESERT?

Supermarket presence in a neighborhood
is associated with decreased obesity,
while convenience stores are associated
with higher rates of diet-related
disease.
The lack of full-service supermarkets in
some communities means that residents
must shop at convenience and gas station
stores with higher prices and more items
of poor nutritional quality.
The lack of supermarket access and
increased incidence of diet-related
diseases in lower-income neighborhoods
suggest the need for incentive programs
and policies to support healthy food
retail development in underserved areas.
Such an investment has a positive impact
on community health and economic
development as food retail markets bring
jobs to neighborhoods that need them the
most.
Excerpt from Miami Dade Health Dept. Report

001/ Goan Xacuti / Snake Gourd Kura / Tamarind Rice
11,855 Miles

002/ Papri Chaat
1,480 Miles

4-Upma Ball
Present in a geometric
plating

PROCESS
003/ Poriyal / Upama / Pachadi
11,689 Miles

004/ Pani Puri
18,130 Miles

INDUSTRIAL
-IZATION
005/ Des(s)ert
17,040 Miles

Sangam Desert Dinner
November 2019
25°28'22.2"N 80°28'43.4"W
Goan Xacuti / Snake Gourd Kura / Tamarind Rice
Roasted breadfruit star anise & peppercorn, snake
gourd w/ roasted sesame powder & tamarind rice
served on a banana leaf.
26°15'18.3"N 80°09'48.2"W
Papri Chaat Street Food
Crispy wafers, yogurt, pickled radish, sev, sprouted
moong beans, pomegranate & micro-greens.
26°15'18.3"N 80°09'48.2"W
Poriyal / Upama / Beet Pachadi
Nopales w/ mustard seeds & grated coconut, spiced
sooji cakes & beet coulis.
26°15'18.3"N 80°09'48.2"W
Pani Puri
Puri stuffed with cilantro, chives, heirloom tomatoes,
spiced water and sweet tamarind sauce.
26°15'18.3"N 80°09'48.2"W
Des(s)ert
A special overnight delivery flown from across the
globe straight to your table.
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