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5.	Please	provide	a	project	abstract.

(This	should	be	a	general	description	of	your	proposal	in	language	that	an	interested	layperson	could
understand.	If	your	application	is	successful,	we	will	post	this	abstract	on	the	Foundation's	website.)

What	can	food	tell	us	about	the	new	age	of	manmade	environmental	disruption	that	scientists	are	calling
the	“Anthropocene”?	What	can	it	reveal	about	our	relationship	to	it,	especially	to	the	problem	of
pervasive	pollution?	This	book	project	answers	these	questions	through	a	study	of	organic	food	in	Italy,	a
country	with	a	double-edged	bond	to	food	and	nature.	Based	on	fieldwork	with	families,	farmers,	shop-
owners,	and	activists,	“Consuming	Anthropocene”	talks	about	Italians	who	eat	organic	food	to	avoid	toxic
substances	in	their	surroundings	and	to	reduce	their	impact	on	nature.	Detailing	environmental	anxieties
and	mistrust	of	mainstream	technology,	the	book	argues	that	eating	organics	represents	an	attempt	to
manage	the	uncertainties	of	living	in	a	toxic	world.	But	this	behavior	is	more	than	an	abstract,
individualized	response	to	pollution.	Buying,	preparing,	and	eating	food	is	part	of	everyday	life.	Italians’
engagement	with	organics,	therefore,	is	rooted	in	their	bodies,	their	family	life,	their	sense	of	place,	and
the	traditions	they	share.	Bringing	together	anthropological	theories	of	consumption,	nature,	science,
and	the	senses,	“Consuming	Anthropocene”	documents	how	food	can	illuminate	our	relationship	to
pressing	environmental	problems	due	to	its	qualities	both	as	nature	and	culture.	Anthropology,	with	its
attention	to	detail,	is	uniquely	placed	to	reveal	the	complexity	and	contradictions	of	this	relationship.

6	.	Project	Start	Date:

Please	select	a	date	starting	next	year.

Jan	4	2021

Project	End	Date:

Dec	31	2021
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Please	provide	three	Key	Words	or	short	phrases	characterizing	your	project.

commodities,	pollution,	environmental	anthropology

Have	you	received	a	Wadsworth	Fellowship?

No

Are	you	resubmitting	an	application	that	was	unsuccessful	in	a	prior	season?

No

Project	Description	Question	1:

Describe	the	research	that	forms	the	basis	of	your	proposed	writing	project.	What	conclusions	did	you	draw
in	this	study?	(If	you	are	planning	to	conduct	further	research	during	the	fellowship	period,	please	explain
how	this	work	will	help	you	achieve	your	publication	goals.)	Maximum:	1500	words.

What	can	food	consumption	tell	anthropologists	about	human	beings’	experience	of	ubiquitous	pollution?
This	book	answers	this	question	by	looking	at	organic	food	in	Italy.

Anthropologists	have	studied	two	main	aspects	of	organic	food	and	farming:	the	attempt	to	make	food
“better”	(Grasseni	and	Paxson	2014)	in	the	sense	that	Petrini	(2013)	summarizes	as	“good,	clean,	and
fair,”	and	the	closely-related	one	to	reform	the	agri-food	system	(Aistara	2018;	Carrier	and	Luetchford
2012;	Flachs	2019;	Jung	et	al.	2014;	Nonini	2013;	Okura	Gagné	2011;	Paxson	2013;	Pratt	2009;	Seshia
Galvin	2018;	Siniscalchi	and	Harper	2019;	Trubek	2008).	Underlying	this	work	is	a	complex	notion	of
value	that	expands	that	of	Graeber	(2001),	Munn	(1986),	and	Marx	(1867/1990):	value	as	materiality—
the	quality	of	food—and	as	socio-ecological	action—the	quality	of	relationships	between	people	and	with
non-human	actors.	“Consuming	Anthropocene”	explores	the	value	of	organic	food	in	relation	to	self,
nature,	and	society	in	a	polluted	world.

THEORY
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Anthropologists	have	traditionally	seen	pollution	as	symbolic	meaning,	a	transgression	of	subjective
cosmological	categories	of	“nature”	and	“society”	(Douglas	1966;	Douglas	and	Wildavsky	1983;	Evans-
Pritchard	1937/1976).	While	still	fecund	(Lien	2004),	this	approach	deemphasizes	toxicity	as	material
property	and	objective	harm	(Landrigan	et	al.	2017).	Those	writing	from	an	Anthropocenic	perspective
have	explored	the	politics	and	lived	experiences	of	toxicity	both	in	highly-contaminated	sites	and	in	more
ordinary	settings	(Checker	2005;	Lipson	2004;	Murphy	2006;	Petryna	2002;	Shapiro	2015;	Singer	and
Baer	2009;	Stoler	2013).

The	value	of	food	contributes	greatly	to	“toxic	life”	(Lock	2019)	both	as	materiality	and	action	(Willett	et
al.	2019).	Anthropologists	have	thus	documented	the	links	between	pollution,	disease,	and	industrial
agriculture,	together	with	the	effects	of	toxicity	on	foodways,	both	among	disadvantaged	groups	and
national	publics	(Freidberg	2004;	Hoover	2017;	Orzech	and	Nichter	2008;	Sternsdorff-Cisterna	2015;
Tracy	2016;	Vedwan	2007).	These	works	share	a	focus	on	“naturecultures”	(Haraway	2008)	and
“collectives”	(Latour	2004)	made	up	of	living	and	non-living	things,	which	can	be	both	nourishing	and
harmful	(Besky	and	Blanchette	2019;	Dunn	2008;	Harvey	et	al.	2019;	Heath	and	Meneley	2010;
Lindenbaum	2001;	Paxson	2008).

Another	important	focus	has	been	the	existential	consequences	of	pollution,	with	anthropologists	talking
of	“confusion,”	“uncertainty,”	“unpreparedness,”	and	“experimentation”	as	characteristics	of	life	in	the
Anthropocene	(Auyero	and	Swistun	2007;	Boholm	2003;	Lakoff	2008;	Samimian-Darash	and	Rabinow
2015;	Viatori	2019;	Vine	2018).	These	negative	states	of	being	include	routine	acts	of	consumption
performed	to	protect	the	self	from	pollution,	which	create	or	destroy	value	for	food	as	savior	or	culprit
(Andersen	2009;	DuPuis	2000;	James	1993;	Jacobsen	2004;	MacKendrick	2010;	Szasz	2007;	Wilk	2006).
Culinary	avoidances	such	as	vegetarianism,	wholefood	diets,	and	GMO	opposition	partake	of	this
dynamic	(Belasco	2007;	Fiddes	1991;	Fischler	1980;	Jackson	2015;	Taussig	2004).

CONTEXT

Italy	has	long	been	fertile	ground	for	anthropologists	interested	in	agriculture	and	value	(Cole	and	Wolf
1974;	Holmes	1989;	Pratt	1994;	Schneider	and	Schneider	1976;	Silverman	1975).	With	the	spread	of
globalization,	the	country	has	become	an	inspiration	for	quality	food	and	ethical	consumption	(Black
2012;	Counihan	2018;	Grasseni	2013;	Meneley	2004;	Parkins	and	Craig	2006;	Siniscalchi	2019).	This
fame	has	been	achieved	through	a	mixture	of	legislation,	activism,	and	marketing.	Though	successful,
this	mix	has	led	to	controversies	over	how	to	generate	and	apportion	value,	which	anthropologists	have
studied	in	detail	(Cavanaugh	2007;	Grasseni	2016;	Leitch	2003;	Pratt	2009;	Rakopoulos	2017).	The
country’s	(post)industrial	agri-food	system,	food	scares,	and	dietary	anxieties	have	been	looked	at	less
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often	(Bimbi	2016;	Cavanaugh	2016;	Counihan	2004).	The	same	is	true	of	the	nation’s	environment,
which	despite	widely-publicized	beauty	spots,	faces	considerable	pollution	(Armiero	and	Hall	2010;
Benadusi	2018;	Corona	2015;	Iovino	et	al.	2018).	Italy’s	organic	food	sector	originated	in	this	double-
edged	context	(Paltrinieri	and	Spillare	2015).

ORIGINAL	ARGUMENT

“Consuming	Anthropocene”	makes	two	key	contributions	to	anthropological	theory.	First,	engaging	with
work	on	value,	environment(s),	science,	and	technology	(Heller	2013;	Lien	2015;	Paxson	2013;	Tsing
2015;	Weiss	2016),	it	shows	how	“comestible	commodities”	(Heath	and	Meneley	2007)	can	become	icons
of	the	Anthropocene,	objects	whose	material	and	relational	value	evokes	central	qualities	of	the	new
epoch—in	organic	food’s	case,	pervasive	pollution	as	a	reconfiguration	of	the	nature-society	collective.
Second,	drawing	on	theories	of	practice,	embodiment,	and	gender	(Carolan	2011;	Kimura	2016;	Sutton
2014;	Vine	2018),	it	argues	that	because	food	is	part	of	“everyday	life”	(Shove	et	al.	2009)	and	“ordinary
affects”	(Stewart	2007),	it	is	uniquely	placed	to	reveal	how	humans	are	responding	to	the	Anthropocene
in	complex,	often	contradictory,	ways.

Nature-society

“Consuming	Anthropocene”	talks	about	Italians	who	eat	organic	food	to	avoid	harmful	substances	in	their
diet	and	to	offset	pollution	from	their	surroundings,	in	the	hope	of	reducing	toxins	in	their	bodies.	Most
conventional	foods	contain	potentially	harmful	substances	at	levels	considered	safe	by	regulators,	who
rely	on	thresholds	to	assess	risk	(Degreef	and	Scholliers	2019;	Nestle	2010).	As	technical	devices,
however,	thresholds	are	undermined	by	scandals,	scientific	controversies,	economic	interests,	and
politics	(Callon	et	al.	2009;	Gille	2016;	Kimura	2013;	Petryna	2015;	Rosenberger	2016).	To	prefer
organics,	then,	exposes	a	mistrust	of	mainstream	authority	and	science	that	fosters	precaution	in	the
face	of	technoscientific	assurances.	Engaging	with	both	symbolic	and	realist	understandings	of	pollution
(Douglas	1966;	Lock	2019),	I	show	how	this	evidence	stems	from	a	combination	of	subjectivity	and
objectivity	in	which	precaution	indexes	transgression	of	a	desired	order,	but	also	acceptance	of	the
existence	of	toxins.	Because	conventional	food	presupposes	safe	but	unavoidable	contamination,
choosing	organics	to	escape	this	pollution,	and	to	offset	that	from	one’s	surroundings,	indicates	a	notion
of	food	value	as	materiality	and	a	desire	for	purity	of	ultimate	Holocenic	origin—purity	as	a	preindustrial
order	of	nature-society—that	has	important	cross-cultural	ramifications	(Abbots	2013;	Dewan	2019;
Rodman	et	al.	2014;	Salkeld	2005;	Schösler	et	al.	2013;	Shotwell	2016).	Some	Italians	eat	organic	food	to
right	the	environmental	wrongs	of	society,	rather	than	to	escape	toxicity.	Drawing	from	science	and
technology	studies	of	alternative	food	movements	(Alkon	2012;	Goodman	1999;	Hess	2004;	Stassart	and
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Whatmore	2003;	Wurgaft	2019),	I	argue	that	this	evidence	also	displays	a	combination	of	subjectivity
and	objectivity—ethico-political	convictions	and	information	about	food’s	impact	on	the	environment.	For
those	who	want	to	“help	nature,”	organics	are	evaluated	as	materiality,	but	consuming	them	becomes
an	altruistic	action.	

Eating	organic	food,	then,	represents	a	way	of	coping	with	a	toxic	world	as	self-interested	and	as	moral
actor.	Doing	so,	however,	does	not	entail	constantly	thinking	about	pollution,	nor	relying	only	on	abstract
discourse;	it	depends	also	on	embodiment,	tradition,	and	household	reproduction,	and	is	practiced
inconsistently	rather	than	coherently.

Everyday	life

“Consuming	Anthropocene”	documents	how	Italians	who	eat	organic	food	often	express	a	“lay
epidemiology”	(Davison	et	al.	1992)	that	attributes	ordinary	health	complaints	to	food’s	manmade
toxins.	Partaking	of	folk	humoural	medicine	(Molé	2012;	Pandolfi	1990;	Raffaetà	2013;	Whitaker	2003),
this	accounting	for	“misfortune”	(Evans-Pritchard	1937/1976)	entails	value	as	materiality	and	combines
embodied	dis-ease	with	discourses	about	alleged	toxicity,	reinforcing	both	as	sources	of	evidence.
Gustatory,	olfactory,	and	mnemonic	experiences	of	rustic	foods	deemed	to	be	“organic-by-default”	are
also	part	of	it.	This	sensual	evidence	links	the	individualized	body	to	collective	culture	and	history,	and
food	value	to	socio-ecological	action—farming.	I	thus	suggest	that	eating	organics	is	performed	in
everyday	life	through	“synesthetic	reason”	(Paxson	2013;	Sutton	2014),	through	affect	as	well	as
cognition.	Italians’	experiences	of	the	foods	they	eat—conventional,	organic,	rustic—act	as	indexes	of
value,	or	“qualia”	(Harkness	2015),	that	support	or	challenge	different	kinds	of	abstract	evaluations.
Food	practices	are	thus	viewed	as	polluting	when	they	violate	a	culinary	cosmology	based	on	this
sensorium	and	on	“structures	of	feeling”	(Williams	1973)	that	frame	an	historically-situated	countryside
as	nature	(Domingos	et	al.	2014;	Pratt	2007).	The	desire	to	parse	out	selected	aspects	of	industrial	food
and	farming	from	one’s	life	by	consuming	organics	is	thus	an	attempt	to	manage	the	ordinary,	qualic
uncertainty	of	eating	in	the	Anthropocene.

Italians,	however,	express	multiple	reasons	for	eating	organics,	usually	in	different	contexts,	and	keep
buying	lots	of	conventional	food.	These	apparently	contradictory	behaviors	are	especially	relevant	to
women,	for	whom	consuming	organics	can	be	a	struggle	between	desire,	routine,	and	responsibility,	a
finding	that	has	implications	beyond	Italy	(Andersen	2011;	Cairns	et	al.	2013;	Dixon	and	Isaacs	2013;
Mares	2017;	Som	Castellano	2015).	Contradiction	is	common	to	alternative	consumption	(Brown	2013;
Doane	2010;	Littler	2005;	Lyon	et	al.	2014).	Looking	at	it	through	the	lens	of	practice	and	gender	(Allen
and	Sachs	2007;	DeVault	1991;	de	Certeau	et	al.	1998;	Koch	2012;	McIntosh	and	Zey	1998;	Pink	2012;
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Sutton	2018;	Warde	2016),	I	show	how	contradiction	points	to	the	conflict	between	agency	and	structure,
and	thus	to	the	limitations	of	organic	food	consumption	as	a	purposeful	strategy	for	coping	with
ubiquitous	pollution.

By	documenting	everyday	aspects	of	organic	food	consumption	in	Italy—embodiment,	cultural	heritage,
personal	contradiction—“Consuming	Anthropocene”	demonstrates	how	eating	organics	represents	a
reasonable	practice,	not	a	rational	strategy,	of	uncertainty	in	a	toxic	world.

Project	Description	Question	2:

How	did	you	gather	evidence	to	support	these	conclusions?	Describe	your	research	design	and	process.	(If
you	are	planning	to	conduct	further	research,	describe	your	research	design	and	process	for	this	future
phase	of	your	work.)	Maximum:	500	words.

Ethnographically,	I	sought	to	understand	why	an	increasing	number	of	Italians	consumes	organic	food.	I
have	been	collecting	data	on	this	phenomenon	in	Sicily	since	2007.	As	part	of	my	doctorate,	I	carried	out
15	months	of	fieldwork	on	the	island,	with	further	in-depth	research	taking	place	continuously	between
2011–2014,	and	2018–2019.	This	research	happened	at	a	pivotal	time	that	saw	the	Italian	organic	food
market	expand	by	178%	(Nomisma	2019).	Despite	having	comparatively	fewer	consumers	than	more
affluent	regions,	Sicily	offers	ample	and	original	opportunities	to	study	organic	food,	partly	as	a	result	of
having	the	highest	number	of	certified	producers	in	Italy	(Cembalo	et	al.	2013;	Orlando	2011,	2018a,
2018b,	2019;	Rakopoulos	2014).	“Consuming	Anthropocene,”	therefore,	represents	the	consolidation	of	a
long-term	project	whose	intensive	character	is	one	of	the	book’s	strongest	aspects.

Data	collection	took	place	in	several	sites.	First,	I	worked	in	two	organic	food	stores	in	Palermo,	the	large
regional	capital,	and	on	three	organic	farms	in	the	provinces	of	Palermo	and	Trapani,	also	in	western
Sicily.	Participant	observation	was	also	carried	out	in	Palermo’s	organically-managed	urban	allotments
and	“solidarity	purchase	groups”	(Grasseni	2013).	Rather	than	a	stereotypical	view	of	the	phenomenon,
my	daily	frequentation	of	these	places	offered	a	unique	chance	to	witness	the	nuances	and
mundaneness	of	engaging	with	organic	food	in	agriculture,	retail,	and	leisure.

Using	snowball	sampling,	I	traced	connections	from	these	sites	back	to	families	and	individuals,	with
whom	I	carried	out	40	extended	interviews.	Drawing	on	practice	theory,	I	designed	these	to	address
beliefs,	feelings,	and	behaviors	concerning	not	just	organic	food,	but	food	in	general,	exploring	why
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people	might	not	want	to	eat	organics,	or	found	it	difficult	to	do	so.	I	also	arranged	grocery	shopping	“go-
alongs”	(Kusenbach	2003)	with	informants	both	in	town	and	in	the	countryside;	I	visited	their	homes	for
guided	tours	of	food-related	spaces,	and	participated	in	their	meals.	Furthermore,	I	joined	in	community
activities	and	attended	a	variety	of	meetings	and	public	events,	both	regionally	and	nationally.	By
planning	my	study	so,	I	was	able	to	gain	a	much	deeper	understanding	of	organic	food’s	place	in
everyday	life	than	by	relying	only	on	interviews	and	reported	behavior.	The	significance	of	pollution
emerged	spontaneously	from	this	research	design.

Additionally,	I	collected	documents	such	as	articles,	videos,	and	advertisements	relating	to	organic	food
and,	eventually,	to	pollution.	This	process	was	guided	in	part	by	a	post-humanist	approach	and	in	part	by
noting	the	networks	of	dissemination	that	informants	brought	to	my	attention.	This	archival	research
helped	me	to	better	contextualize	the	phenomena	within	Italy’s	(post)industrial	economy	and
environment.

My	understanding	of	Italian	foodways	has	been	made	more	intimate,	and	thus	ethnographically	richer,
by	my	positionality	as	a	native	who	has	local	ties	of	kith	and	kin.	This	condition	has	given	me	access	to	a
treasure	trove	of	ordinary	events	and	long-term	structures	through	which	I	was	able	to	witness	the	recent
spread	of	organic	food	among	older	generations	and	new	social	groups.

Project	Description	Question	3:

Describe	the	publications	you	plan	to	complete	during	the	period	of	the	fellowship.	Provide	an	annotated
outline	of	their	contents.	Maximum:	500	words

“Consuming	Anthropocene”	comprises	nine	chapters.

The	Introduction	discusses	the	book’s	theoretical	approach,	as	explained	in	Question	1.

Chapter	1	is	a	concise	historical	examination	of	Italy’s	agri-food	system,	organic	food	phenomenon,	and
of	Sicily’s	place	in	relation	to	them,	since	1945,	the	start	of	the	“great	acceleration”	(McNeill	and	Engelke
2014).

Chapter	2	analyzes	organic	food’s	value	through	technoscientific	disputes.	It	draws	on	informants’
discussions	of	“medialised”	(Halkier	2010)	food	scares	involving	the	contested	presence	of	four	agents	of
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pollution:	recombinant	DNA	in	EU	organic	food	regulations,	dioxins	in	Italian	buffalo	mozzarella,
glyphosate	and	radionuclides	in	imported	durum	wheat.

Chapter	3	examines	value	through	embodiment	using	three	kinds	of	data:	informants’	narratives	of
mundane	health	complaints	such	as	colitis,	dyspepsia,	and	food	intolerances;	their	contrasting	sensory
evaluations	of	conventional	and	organic	fresh	produce;	and	their	childhood	memories	of	Sicily’s	transition
from	a	peasant	to	a	(post)industrial	society,	evoked	by	organic	foods’	sensual	properties.

Chapter	4	explores	notions	of	“organic-by-default”	and	its	value	in	relation	to	peasant	farming.	It	looks	at
instances	of	consumption	of	nonorganic,	rustic	foods	in	Sicily’s	mountainous	interior—an	area
experienced	as	being	less	polluted	than	the	coastal	cities—that	show	how	the	senses	and	cultural
notions	of	culinary	quality	can	overrule	the	discourse	of	organic	certification.

Chapter	5	discusses	the	idea	that	eating	organics	can	offset	toxicity	absorbed	by	the	body	in	a	polluted
area,	by	analyzing	informants’	opinions	and	sensory	perceptions	of	their	surroundings	as	“damaged”
landscapes	(Benadusi	2019;	Kirksey	et	al.	2013;	Tsing	et	al.	2017).	It	focuses	in	particular	on	events	of
(out	of	the)	ordinary	toxicity	linked	to	air,	water,	and	medialised	locales	such	as	landfills	and	industrial
sites,	in	Palermo	and	in	Sicily	more	broadly.

Chapter	6	talks	about	people	who	consume	organics	to	protect	the	environment	from	“Man,”	rather	than
to	protect	themselves	from	the	environment.	Using	data	collected	among	a	number	of	local	solidarity
purchase	groups	and	community-supported	agriculture	schemes,	it	considers	how	these	examples	of
“food	activism”	(Counihan	and	Siniscalchi	2014)	were	formed,	how	they	evolved,	and	how	and	why	they
failed	or	prospered.

Chapter	7	explores	the	role	of	gender	in	organic	food	consumption,	reflecting	on	the	prevalence	of
female	informants	in	my	sample.	Drawing	on	women’s	narratives	of	family	life,	it	documents	the
difficulties	of	accommodating	culinary	anxieties,	environmental	aspirations,	and	family	life,	especially	in
terms	of	everyday	constraints	such	as	stores’	locations,	the	choice	of	goods,	personal	preferences,
prices,	and	spare	time.

The	Conclusion	summarizes	the	book’s	argument	and	reflects	on	the	role	of	anthropology	in
understanding	the	Anthropocene	epoch.

I	am	currently	considering	an	invitation	to	submit	a	book	proposal	from	Hannah	Ferguson,	editor	for
environment,	food,	and	agriculture	at	Routledge,	which	recently	acquired	Bloomsbury’s	anthropology
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catalogue.	Alternatively,	I	will	approach	Berghahn,	California,	or	Duke	University	Presses.	A	Hunt
Fellowship	would	support	the	completion	of	the	manuscript,	of	which	I	have	currently	written	drafts	for
chapters	2,	3,	4,	and	5.	For	the	duration	of	the	Fellowship	I	will	seek	affiliation	with	the	MIT	Anthropology
Department.

Project	Description	Question	4:

The	Wenner-Gren	Foundation's	mission	is	to	support	innovative	research	in	anthropology.	We	are	interested
in	funding	work	that	does	more	than	simply	add	to	an	existing	body	of	knowledge.	What	contributions	will
this	project	make	to	anthropological	theory?	How	will	your	publications	bring	new	insights	to	the	field	as	a
whole?	Maximum:	250	words

“Consuming	Anthropocene”	contributes	to	anthropology	in	the	broadest	possible	sense	in	two	ways.	First,
by	showing	how	commodities	can	evoke	humanity’s	socio-natural	predicament.	Most	ethnographic	work
on	the	Anthropocene	has	explored	the	impact	of	climate	change	and	biodiversity	loss	on	“place-based
peoples”	(Crate	2011)—communities	who	depend	directly	on	nature	for	their	survival	(Brightman	and
Lewis	2017;	Chua	and	Fair	2019;	Moore	2015;	Sayre	2012;	Skrydstrup	and	Park	2019).	My	book	project
shifts	the	focus	from	production	and	livelihoods	to	consumption	and	lifestyles	(Meneley	2018;	Miller
2012;	Wilk	2016).	In	doing	so,	it	documents	how	people	whose	jobs	are	(mostly)	detached	from	nature,
and	who	live	in	highly	artificial	settings,	experience	pollution	and	the	nature-society	collective	in	the
Anthropocene.	Second,	the	book	argues	that	this	experience	is	highly	contradictory	and	contextualized,
not	a	matter	of	cause-and-effect.	Underlying	some	social	science	accounts	of	the	Anthropocene	is	a
“naturalist	narrative”	(Bonneuil	2015)	that	tends	to	overgeneralize	cultural	change	(Danowski	and
Viveiros	de	Castro	2017;	Latour	2017;	Povinelli	2016).	Part	of	this	narrative,	as	of	older	arguments	about
“radicalized	modernity”	and	the	“risk	society,”	is	the	suggestion	that	we	are	living	through	a	new	epoch
of	environmental	awareness,	or	reflexivity.	By	detailing	the	socio-material	limits	of	reflexivity	in	the
organic	food	phenomenon,	“Consuming	Anthropocene”	illustrates	anthropology’s	capacity	to	render	the
complexity	of	Anthropos	through	situated	analyses	that	preserve	the	contradiction	between	individual
experience	and	global	process	(Castree	et	al.	2014;	Hann	2017;	Isenhour	2010;	Nonini	2013;	Palsson	et
al.	2013;	Reno	2011).
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