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Hungry City: How Food Shapes Our Lives is a
book that attempts to make readers wonder and
reflect on the perpetual question “Where does
our food come from?”. This question is being in-
terpreted through different lenses: awareness
of food mileage, workers’ input and wages, in-
gredients and processes involved, real prices,
cultures and lifestyles, and one of the most im-
portant questions “How are big cities (metropo-
lis) in non-auto-sufficient countries being fed?".

Carolyn Steel, as an architect and writer, has been
interested not only in how cities live day to day,
but also on how buildings are designed and con-
structed. This focus on everyday life considers
the “mundane” things such as lifestyles and eat-
ing habits as the essential factors of how a city is
built. The author suggests throughout the book
to use food, rather than infrastructure, as a way
to compare and see how cities are built and fed.

Steel takes the readers throughout history to show
the evolution of food distribution among different
locations in the world. This evolution starts with an-
cient cities supplying food to feed themselves with-
out any railway system, and ends with the actual
systems and routes that allow cities and countryside
to work better together, even between different
countries and continents. Although this city-coun-
tryside bond would allow communities to be some-
how independent, nowadays we find countries and

companies deciding and supplying the food most
of us consume. These modern food systems, for the
first time in history, no longer take into account prod-
uct demand, but the profit resulting from the prod-
ucts. While these systems allow our cities to be fed,
they also contribute to some of the world’s biggest
issues: malnutrition, food security and loss of ge-
netic variety as well as loss of our own food culture.

Between the history of how ancient cities were
built and examples of changes in the food system
through several years, the author might some-
how lose the reader’s attention. When reading
the book’s content one might get the impres-
sion that the author has contradicted herself,
since as opposite to its title, it is not food per se
which shapes our cities but the way it is distribut-
ed and by whom. Afterwards the author redeems
herself, emphasizing that food has not changed
but people’s attitude towards it has; thus cre-
ating not only environmental but also social is-
sues which are then addressed as “urban issues”.

The book should certainly be read by everyone
since it illuminates an issue that concerns all
people. It is especially interesting for those who
wonder what is behind their food (through all
above-mentioned lenses) and are willing to stop
and think twice when it comes to their food-re-
lated decisions. As the author mentions in one
of her chapters, it is only us, consumers, who can
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make a difference on how the actual food sys-
tems affect and shape our cities. It is through our
conscious decisions about the food we choose
(either to grow, buy, cook, eat, throw away, etc.)
that the whole system can be greatly influenced.
The questions “What if WE were to use food dif-
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ferently?” and “What if we could return to ancient
customs and choose sites for our cities?” give the
readers an opportunity to reflect on their actions
and hopefully lead to a change of attitude towards
their own food culture. This book can be seen as a
guide to see where we come fromand correct some

Cynthia Escobedo is from Mexico and obtained a bachelor degree in Food Science in Monterrey. She is
currently studying International Food Business and Consumer Studies as a master degree program at the
University of Kassel, Germany. She has work experience in research and development of new products,

focusing on sensory science.
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Book title: Living with Water Scarcity (116 pages, 10.00 USD)

Year of publication: 2014
Publisher: Aguanomics Press
ISBN: 978-0615932187

David Zetland is an experienced resource econ-
omist with a PhD in Agricultural and Resource
Economics from University of California, Dauvis.
He has engaged himself with political economy
of water policies for ten years working as a con-
sultant, speaker, teacher and blogger. He has pub-
lished this book with a hope that people would
implement the ideas presented and aims at
getting readers to “think differently about prob-
lems, causes and responses” (Zetland 2014: 6).

As the title implies the emphasis of the book is
centred around the problem of water scarcity -

its origins, costs and ways to tackle it. It draws on
economic perspectives on the topic, backed up by
environmental and political dimensions. The book
is divided into two parts with the first one dedi-
cated to economics and the second one dealing
with politics. Further, each of two parts consists of
5 chapters focusing on private and social topics,
respectively. The author starts by discussing water
for private use first because, as he explained, these
uses “are simpler to understand” (Zetland 2014:
109). David Zetland tried to keep his book short
and simple so as to be understandable for a reader
without the corresponding scientific background,
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but for those interested in references and case
studies the author recommended visiting www.
livingwithwaterscarcity.com website to learn more.
The book addresses important areas in under-
standing the topic of water scarcity issues such as
rights to water, water regulations and water man-
agement, insurance for companies against danger-
ous spills and environmental-performance bonds,
bottled water, recycled water, dams and many
more. The author stressed that in order to ration
our water demand we should not rely on prices and
markets solely, but also integrate values that water
supports in our lives, namely cultural, social and
environmental. The origins of scarcity discussed in
the book cover issues such as high demand driv-
en by taste and price and often far exceeding sup-
ply, subsidies, inappropriate water management
and regulation and corruption, just to name a few.
Several times throughout the book the author
emphasised inappropriate water pricing that does
not include the scarcity cost of water and hence
results in extremely cheap water that is afforda-
ble, highly demanded and as a result, overused.
Furthermore, another crucial origin of scarcity is
addressed - rights that have been issued by politi-
cians without acknowledging physical limits which
has led/ is leading to catastrophic consequences.

Through examples of both positive and negative
managerial practices and regulations worldwide
the author draws a clear line between what is
right and what is wrong in the times when water
becomes a scarce resource in many places around
the globe. Besides, the examples of good practic-
es prove that it is possible to regulate and allocate
properly — all it takes is honest bureaucracy and
management, correctallocationsandfairpricingfor
water. David Zetland emphasises that regulations

Author information:

Future of Food: Journal on Food, Agriculture and Society,
2(2)-Winter 2014/2015

and management systems that were established
and used to work for centuries in the era of abun-
dance are inappropriate for the time of scarcity.
David Zetland has managed to write about a
complex topic in an easy and accessible way, ap-
plying common sense economics and providing
understandable comparisons. The author stressed
that water scarcity is inevitable, be it a quantity
or a quality scarcity, however what is important
is learning the ways to live with it, finding ap-
propriate solutions and adopting best practices.

At some point the reader might think that the book
is addressed rather to politicians, bureaucrats and
water managers than to a common citizen, how-
ever a careful reader will notice important mes-
sages left by the author several times throughout
the book - calls for actions on an individual lev-
el and active participation instead of indifferent
silence and ignorance, because the problem is
dramatic and affects everyone at all levels in one
way or another — today or tomorrow. After read-
ing this book David Zetland wants his readers to
become aware of the problem, prioritise the di-
mensions relevant in a particular community and
start discussing options. And here the author’s
key message to his readers is: “Don’t wait for oth-
ers to do it. You have the right and an obligation
to determine your future” (Zetland 2014: 109).

Undoubtedly the book should be a“must-read” for
politiciansand watermanagerstoassistthemin set-
ting appropriate regulations, finding solutions and
strategies, but the target audience is not limited to
those in the decision-making process — everyone
can benefit from reading it because a change can
come only when everybody takes an action on his/
her level, getting engaged and acting responsively.

Ljubov Lapatina studied Plant Protection and Quarantine at St. Petersburg State Agrarian University (Rus-
sia) and obtained her Master’s degree in International Food Business and Consumer Studies at Kassel
University and Fulda University of Applied Sciences in 2012. From January 2013 until March 2014 she has
worked as a research associate at Kassel University, Department of Organic Food Quality and Food Culture,
with research focus on organic food quality and sustainability. Since April 2014 - teaching assistant at Kas-
sel University and Fulda University of Applied Sciences.
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Culture of Consumerism to a Cul-
ture of Prosperity
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Many people are convinced that happiness, life
satisfaction and wellbeing can be reached through
material wealth. This is a consequence of the tra-
ditional production and consumer patterns from
early industrialised countries and lately from de-
veloping countries. Additionally, the focuses on fi-
nancial success, economic growth, social status etc.
are other drivers to a materialistic lifestyle. How-
ever, have you ever wondered what involve the
production and usage of products and services in
terms of sustainability? And not only that, but also
how consumers are making use of them as well.

Hence, this culture of consumerism has been causing
negative impacts on the environment such as, glob-
al warming, increase of CO2 emissions, exploitation
of natural resources, contamination of rivers, forests
etc. (Miegel et al. 2011, p.15). In response to this con-
cern, in 2011 a report was published by Denkwerk
Zukunft, in which it recommended a cultural trans-
formation. It emphasised the need for an urgent shift
of society from a culture of consumerism towards a
culture of prosperity. Furthermore, a change in at-
titudes, consumer patterns and behaviours are re-
quired to reach a non materialistic lifestyle. There-
fore the term “non material wealth” in this context,
means the internal enrichment of people with values
for living and enjoying life on a sustainable way with
more awareness and consciousness about nature.

Nonetheless, the authors identified small groups
of people who support at different degrees, the
adoption of sustainable economic practices and the

recognition of the necessity to change attitudes.
In contrast, there are few ones who have a lack of
interest or do not have enough knowledge about
sustainability. This is associated, on the one hand,
to the difficulty to change behaviours and the chal-
lenge of leaving material comforts aside. On the
other hand, there is misinformation, lack of gov-
ernmental action, greenwashing, few role models,
among other reasons (Miegel et al. 2011, p.16ff).

What is also pointed out is the force of the mobili-
sation of individuals and groups and how can it be
stimulated through adequate information and ed-
ucation. Especially, more support from the media,
advertisers and celebrities is necessary to commu-
nicate and motivate people, for example through
sustainable campaigns.In regard to the educa-
tional sector, schools programmes and projects
are a key to develop social skills from childhood.

In addition, further education for teachers and par-
ents by means of sustainability promotion is funda-
mental (Miegel et al. 2011, p.25ff). The state has to
be more active in implementing environmentally
friendlypoliciesandreducingenvironmentallyharm-
ful subsidies. Moreover, the international coopera-
tion among countries can be decisive for the place-
ment of broad standards (Miegel et al. 2011, p.45ff).
Lastly, the coordination of efforts between so-
cieties, public and private institutions can fa-
cilitate the development of more sustainable
practices with the management of resources
and less intense production and consumption.
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Cristina P. Rodriguez Torres is from Ecuador and obtained her bachelor degree in Nutrition Science in Ar-
gentina. At the present, she is studying a master program in Germany, called International Food Business
and Consumer Studies at University of Kassel. She has experience in the field of clinic nutrition and food
management, especially in catering services and hospitals in South America. Her aspiration for the moment
is to complement her knowledge abroad in the food business sector, with focus on food technology, qual-
ity management and organic food system.

The Farmer and his Prince

“We are ourselves very much a liar-t,\ of nature,
not just separate from her which is what
people brought.up to believe”
-His Royal Highness the Prince of Wales
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Director and Producer : Bertram Verhaag

Production year: 2013

Length: 84 Minutes

Production company: Denkmal Film Verhaag, Germany

Distributors: Barnsteiner-Film (Germany), Denkmal Film Verhaag (World-wide) (DVD)

A film review by AZADEH FARAJPOUR-JAVAZMI

Industrial agriculture is the main driver of climate human health. Organic agriculture recognizes the
change,lossofbiodiversity,soildegradationandwa- multi functionality of agriculture, like maintaining
ter pollution. Organic agriculture takes a long-term  a prosperous environment, fertile soil and pure wa-
approach towards sustainability, food security and  ter while producing healthy food to feed the world.
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“Der Bauer und sein Prinz - The Farmer and His
Prince”, a 84 minutes colorful and harmonious
movie, has been produced in 2013 by Bertram
Verhaag . His Royal Highness the Prince of Wales
and his farm manager David Wilson are the most
prominent actors in this documentary. Bertram
Verhaag, born 1944 in Poland, has been filming
documentaries for over 30 years and he is one of
the few filmmakers, who are consequently, per-
sisting and sustainably engaged exclusively in

scientific, environmental and social subjects. His
Royal Highness the Prince of Wales born 1948 in
England, is the eldest child and heir apparent of
Her Majesty the Queen. His Royal Highness the
Prince of Wales has sought to raise world aware-
ness of the dangers facing the natural environ-
ment, such as climate change. As an environ-
mentalist, he was awarded numerous awards and
recognition from environmental groups around
the world. He is the owner of Duchy Home Farm.

His Royal Highness the Prince of Wales has a vision:
he wants the world to be fed by organic agricul-
ture. To make his vision come true, he and his char-
ismatic farm manager David Wilson have been
pursuing this goal for the last 30 years. Betram Ver-
haag followed them for more than five years and
portrays this unique collaboration with impres-
sive images. “Der Bauer und sein Prinz- The Farmer
and His Prince” illustrates interesting insights of
the cooperation between His Royal Highness the
Prince of Wales and his farm manager. Well-bal-
anced and peaceful nature impressions and land-
scapes give an additional detailed insight in the
principles and operation of organic agriculture.
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A long time before the word “sustainability” was
used , His Royal Highness the Prince of Wales re-
alised the importance of organic agricultural prac-
tices, but he was still uncertain about the right
way. After seeing the ‘best practices’ that Prof. Dr.
Vogtmann from Kassel University showed him,
His Royal Highness the Prince of Wales decided to
adopt these approaches in his own farm. “Duchy
Home Farm” was converted to organic agriculture
to encourage farmers to give up using poisons and

“I call him “my friend
who is the peasant
Prince) because |
think he thrives most
on the land. His heart
and soul is totally
with the Earth.”

Dr.Vandana Shiva

to cultivate their land in harmony with nature. This
example was and is a story of success, and farm-
ers from all over the country travel to the Duchy
Home Farm to see and learn the principles of or-
ganic farming and how to convert their own farms.

As well, this documentary demands viewers to
rethink our way of treating nature and animals.
His Royal Highness the Prince of Wales and Wil-
son demonstrate the importance of healing the
environment and ecosystem of regional farms.
His Royal Highness the Prince of Wales tries to
elaborate the crucial role of natural resources
on people’s life. “His nails will always have a little
dirt underneath” commented Dr. Vandana Shiva
towards His Royal Highness the Prince of Wales.
Dr. Shiva believes that he is a prince who has the
soil integrated in his physical being as well as his
soul. Human beings are part of the nature which
they exploit to increase yield for human con-
sumption. However, spectators cannot only take
from nature without an appropriate service in
return. Almost extinct animals have to be recov-
ered in the regional fields to increase biodiversity.
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Another important function of this movie is to
raise social awareness of the importance of small
scale farmers, who are driven away from their land.
His Royal Highness the Prince of Wales illustrates
the urgent need to incline the development and
the protection of small scale farms. Small scale
farmers live in rural areas and are more vulner-
able due tofluctuating local market prices. Due
to a low quality of infrastructures in rural areas,
the local agricultural prices would be affected.
The consequences are poverty among farmers.
In conclusion, “Der Bauer und sein Prinz- The

Photo credit: Denkmal Film Verhaag
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Farmer and His Prince” gives interesting insights
in the cooperation between His Royal Highness
the Prince of Wales and his farm manager David
Wilson. Peaceful and harmonic nature impres-
sions support the central message, to reform
agricultural practices and to maintain an intact
environment in order to cope with big challeng-
es like climatic change and feeding a growing
global population. His Royal Highness the Prince
of Wales is presented in an entirely new light,
which forces the viewers to throw all prejudices
towards him and organic agriculture overboard.

Azadeh Farajpour-Javazmi is from Iran and completed her Bachelor Studies in Agricultural Engineering in
Shahid Bahonar University of Kerman, Iran. In her Bachelor thesis research, she conducted an interesting
research study about Microbial Proteins that has been reviewed the procedures of producing, the effect of
microbial proteins on food digestively in ruminants and procedures of increasing. Currently she is pursuing
her Master studies in Sustainable International Agriculture from University of Kassel and Gottingen Univer-

sity, Germany.
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