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Pantry Memories: Storing Food
and Feelings in Swedish Homes

Abstract

In recent years, references to “old-fashioned pantries” and “classic root cel-
lars” have regularly popped up in real estate ads across Sweden as a potential
selling point for people seeking new homes. The use of the words “classic” and
“old-fashioned” indicates a shift in the thinking about traditional food stor-
age spaces. In this article, we explore the recontextualisation and emotion-
alisation of traditional food storage spaces in Swedish society. We base our
analysis on an open-ended questionnaire on food storage, preservation, and
household preparedness directed to Swedish households. We investigate how
our respondents have recounted and shaped embodied memories in the act
of writing about past food storage: the different spaces, times, people, prac-
tices, emotions, and objects. Viewing these acts of remembering and writing
about past food storage as emotional practices has led to an understanding
of how emotional experience in the past is reinterpreted in the present. See-
ing these acts as emotional practices illustrates the relational nature of emo-
tions, where longing for past food storage spaces is one way to reflexively deal
with contemporary issues by managing everyday life. Finally, we argue that
reflexive nostalgia helps to create and interpret emotions — making past and
present food storage meaningful.

Keywords: Food storage, emotional practices, reflexive nostalgia, pantry, root
cellar, Sweden
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Introduction

In recent years, references to an “old-fashioned pantry” and a “classic root cel-
lar” have regularly popped up in real estate ads across Sweden as a potential
selling point for people seeking new homes.* The use of the words “classic”
and “old-fashioned” indicates a shift in the thinking about past food storage
spaces in Swedish households. In the real estate ads, these food storage spaces
are not only marketed as practical but are also visually portrayed as aesthetic
components of the modern home, especially the pantry as part of the kitch-
en interior (Enevold 2021).

Like the pantry, the root cellar has also had its advocates. For example,
the national resource center for food craft, Eldrimner, in a report on the his-
tory, use, and repair of the root cellar, emphasizes the cellar as a culinary re-
source (Melin et al. 2010). The building and restoration of root cellars has fea-
tured on popular Swedish television programs about homes, such as Antligen
hemma and Sommartorpet. Furthermore, some restaurants have made use of
root cellars as part of their storage practices and gastronomic profile (Carrillo
Ocampo et al. 2021).

Social media platforms such as Pinterest, Instagram and YouTube are now
filled with images and stylistic advice regarding well-organized pantries. These
pantries are organized around specific aesthetic ideals and material culture,
including glass jars, wooden crates and woven baskets. The emphasis is thus
on making the pantries visually pleasing through organisation and specific
materiality that refers to food preservation in the past. What stands in con-
trast to past pantries is how store bought food, often prepackaged in plastic
or paper, is put into glass jars, wooden crates and woven baskets at home,
displaying the raw materials, the food itself, as an aesthetic component of
the pantry. Such re-packaging and display of store bought food evokes no-
tions of historical continuity, naturalness and simplicity, materialized in the
food and the “old-fashioned” containers. The social media pantries showcase
a mixture of aesthetics and emotional control: to control space and time in a
way that both pleases the eye and has a calming effect against the hustle and
bustle of everyday life.

The historian of ideas Kerstin Thérn (2018, 82) has suggested that the pan-
try, through its nostalgia and implied orderliness, can help to make modern
life more understandable. Writing about the decline and resurrection of pan-

1 This work was supported by Formas, the Swedish Research Council for Sustainable
Development, under grant 2018-00677. The authors wish to thank the Institute for
Language and Folklore for the collaborating on and distributing the open-ended ques-
tionnaire. Thanks also go to Katarzyna Herd and Valdimar Tr. Hafstein for commenting
on an earlier draft, and to the two anonymous reviewers for helpful comments and
thoughtful suggestions.
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Figure 1 and Figure 2: A newly built walk-in pantry in a countryside house. Photographs sub-
mitted by a woman born in 1972 (DFU 41182:85).

tries in American households, the historian Catherine Seiberling Pond (2007)
notes how pantries can invoke pleasantness through, for example, memories of
taste and smell, visual delights, and even feelings of security and comfort. Pan-
tries, she says, “harbor a nostalgic whiff of our domestic past” (Pond 2007, 11).

Following this nostalgic line of thought, we wish to pay attention to how
emotions as practice are manifested through written accounts of past food
storage. To this end, we deploy the concept of emotional practices (Scheer
2012) to explore how food storage spaces such as pantries and root cellars are
recontextualized and emotionalized through written memories in response
to a qualitative questionnaire. Memories connect emotions, senses, objects,
spaces, and people, creating an understanding of past practices through the
needs of the present. What role do emotions play in defining and narrating
the meaning of past food storage practices and spaces in the present? How
are emotions and material culture woven together in narratives of past and
present food storage? With a view to answering these questions, we discuss
how people reorient emotions towards specific culinary spaces and objects by
narrating personal experiences.

We will begin by navigating previous storage research and theoretical con-
cepts that bind together bodies, (culinary) objects, emotions, and spaces. We
will then search for feelings and other methodological delicacies in the em-
pirical material before moving on to describe how past food storage spaces
were outcompeted by technological advances. Next, we will focus on childhood
memories and emotional storage spaces to illustrate the holistic and relation-
al nature of emotional experience in everyday life, and how this experience
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connects the past and the present. We will conclude by discussing how past
food storage is made meaningful in the present through reflexive nostalgia
and emotional practices.

Storing stuff, storing emotions

Storage can be understood as a way of ordering everyday life and the world,
thus “ordering things in space and time” (Cwerner & Metcalfe 2003, 229).
By investigating storage spaces and their uses in everyday life, storage high-
lights what can be considered as invisible processes of consumption, items
that are often hidden from sight, but are still a part of daily routines and so-
cial relations. Furthermore, the storage itself, such as closets and cupboards,
materialize certain ideal practices and aesthetics that are time-contingent
(see Cwerner & Metcalfe 2003; Lofgren 2017). This includes how the storage
space should look like, how it should be organized, as well as what it should
contain. Storage practices have therefore been framed as ways of gaining con-
trol over one’s life through organizing one’s possessions (Cwarner & Metcalfe
2003, 232). Storing food, as well as other objects, is related to consumption
and possession, which in turn is connected to the creation of identity and
the formation of social relations. However, notable differences exist between
storing food and storing other objects, especially in connection to temporali-
ty and purpose. Most food, for example, deteriorates or rots if not preserved,
prompting different types of practices, thought, and organisation, compared
to other types of material objects.

The materiality around food, such as utensils and appliances, has prov-
en useful for ethnologists to explore how societal ideas move into the home
and shape everyday life (see, e.g., Jonsson 2019; Bardone & Kannike 2017).
In line with this, many sociocultural studies on food have focused on how
technological development regarding food storage has changed food con-
sumption, domesticlife, and society (Watkins 2008; Freidberg 2009; Hand &
Shove 2007; Shove & Southerton 2000). Other studies have emphasized how
these technological advances in the domestic sphere relate to changing ideas
of gender, family, and the home (Scheire 2015; Nickles 2002; Pérez 2012). In
a Swedish context, a handful of studies have investigated food storage and
how it relates to societal changes and food consumption (Thérn 2018; Sand-
gren 2018; Marshall 2018; 2021). However, previous studies of food stor-
age have rarely focused on the relationship between materiality, memories,
space, and emotions.

In her discussion of emotional practices, Monique Scheer suggests that
viewing emotions as practices means “understanding them as emerging from
bodily dispositions conditioned by a social context, which always has cultur-
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al and historical specificity” (Scheer 2012, 193). The concept of “emotional
practices” is useful in illustrating how emotions are something that people
do, rather than something that people just “have” (Solomon 2007). Emotions
can therefore be understood as a practical form of engagement with the world,
where “emotional practices” are about doing emotions in concrete, everyday
situations. “Doing emotions” is dependent on both cognitive reflection and
bodily movements in everyday social situations. In her definition of emotion
as practice, Scheer includes actions such as “speaking, gesturing, remember-
ing, manipulating objects, and perceiving sounds, smells, and spaces” (Scheer
2012, 209). We find Scheer’s concept of emotional practices useful to explore
how food storing practices have changed in the latter half of the twentieth
century and twenty-first century, and how emotions are part of reinterpret-
ing and recontextualizing past food storage practices and spaces in the light
of the present.

The concept has been widely used in various disciplines, such as ethnolo-
gy/folklore, history, and anthropology, over the past few years and has been
used to explore, among other things, the creation of intimate relationships
between food producers and consumers (Pétursson 2018; 2021), virtual vi-
olence in video games and taking selfies at a Holocaust memorial (Bareither
2017;2019), and voluntary work with refugees (Sutter 2017). Here, we might
also add Scheer’s historical analyses of the relationship between religion and
emotions in modern German Protestantism (Scheer 2020). The concept has
therefore been used to explore both past and present emotions in different
empirical material.

Scheer mainly bases her formulation of emotional practices on Pierre
Bourdieu’s practice theories. According to Scheer, Bourdieu’s definition of
practice is relevant for studying emotion because it “elaborates most thor-
oughly the infusion of the physical body with social structure, both of which
participate in the production of emotional experience” (Scheer 2012, 199).
The concept of emotional practices goes beyond dualistic models of affect as
bodily sensations, and of emotions as the cultural expressions of bodily sen-
sations. Instead, emotions are bodily practices that are shaped through the
practical sense (embodied knowledge) of those performing them. The body
is not only the site of dispositions and behavioral routines of practice; it is
also “the ‘stuff’ with and on which practices work” (Scheer 2012, 200). This
understanding of “emotional practices” emphasizes that emotions are always
embodied through bodily acts of experience and expression within a specific
social context (Scheer 2012).

That the body in a sense becomes knowing is what the anthropologists
Nancy Scheper-Hughes and Margaret Lock (1987) refer to as “the mindful
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body.” But how is the mindful body connected to material culture? Blackman
and Venn (2010) have noted that bodies are entangled processes, defined by
their possibilities to affect and be affected. Engaging with material culture is
therefore always an embodied practice which mutually shapes people, and ob-
jects, and their surroundings (Frykman & Frykman 2016). In this article, we
thus investigate how our respondents recounted and shaped embodied mem-
ories in the act of writing about past food storage: the different spaces, times,
people, practices, emotions, and objects.

Searching for feelings

We base our analysis on an open-ended questionnaire on food storage, pres-
ervation, and household preparedness, directed to Swedish households. The
questionnaire was designed and distributed in collaboration with the Insti-
tute for Language and Folklore in Uppsala, Sweden, for a research project on
storage practices and ideas of sustainability.? The questionnaire generated 139
replies from respondents living across Sweden, born between 1929 and 1999,
mainly women. In an ethnological fashion, we were interested in exploring
historical changes and continuity regarding food storage practices through
personal memories. The questionnaire was not originally intended to explore
emotions, but it became apparent that many of the narratives were based on
emotional encounters in the past that influenced present thoughts and ac-
tions. After that realisation, we went back to the empirical material to inves-
tigate new aspects that could help us to understand the deeper meaning of
food storage. In this article, we therefore focus on the narratives which reflect
or tell about past food storage spaces and practices.

The folklorist Lena Marander-Eklund (2009) has presented a methodolog-
ical approach for analyzing emotions in archival material, exploring the pos-
sibilities and challenges to “trace” emotions in questionnaires. In so doing,
she focuses on figures of speech such as emotional words, metaphors, and
words with emotive character in order to analyze both positive and negative
emotions. However, one of the methodological challenges she encounters in
her close reading of the material is to analyze emotions where the respond-
ents have not expressed themselves in emotional terms. Despite this lack of
direct emotional expression, Marander-Eklund points out that even neutral

2 The questionnaire was disseminated as a traditional questionnaire (archived as DAG
37 at the Institute’s branch in Gothenburg) and as a digital equivalent (archived as
DFU 299 at the Institute’s Uppsala branch). The digital questionnaire was open from
September 2019 until September 2020. It should be noted that most replies were
submitted before the corona pandemic affected Sweden and the material does not
allow an analysis of emotional practices in relation to an ongoing societal crisis.
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descriptions can evoke emotional impressions by painting a specific picture
of events in the past (2009, 25-26).

Our respondents often used emotional words to describe food stor-
age space in the past. Love, wonderful, and even creepy, are just a few of the
words they used when narrating about food pantries and cellars. Some re-
spondents, however, did not use emotional expressions when recounting
childhood memories of food storage. At a first glance, their narratives seem
to be completely devoid of any emotional experience. However, we offer an-
other interpretation in the hope of gaining insight into the meaning of food
storage. We argue, in line with Monique Scheer (2012), that remembering
and narrating food practices in the past can be defined as specific emotion-
al practices. Writing is to reflect on and structure one’s memories. Through
the act of writing, questionnaire respondents analytically engage with their
memories by bringing fragments of sensory experience back to life. Writing
down memories creates and shapes feelings and thoughts as the past is re-
interpreted in the light of the present.

The stories of food storage included childhood memories, gendered spac-
es, and intergenerational relations that were manifested through the mate-
rial culture of food. In contrast to interviews, where the researcher can steer
the conversation in certain directions, with questionnaires the respondent
may interpret and choose which questions to reply to, and how to respond to
them. It is likely that the narratives in the questionnaire are both carefully
selected and filtered (Marander-Eklund 2012). The narratives in the question-
naire therefore include what matters to the respondents, which here includes
the impressions and emotions connected to food storage in the past and the
present. Likewise, the questionnaire itself could be understood as part of, or
reinforcing, the nostalgia of certain food storage spaces. The webpage of the
digital questionnaire even contained images of contemporary and past stor-
age and preservation practices to trigger interest in participating and evoke
memories, experiences and daily practices of food storage. This is, of course,
related to how the questions we ask are connected to the Zeitgeist and society.
This relationship demonstrates how the disciplines of ethnology and folklore
influence contemporary trends and currents, as well as being influenced by
them (see Hafstein 2018). The way in which the questions in a questionnaire
are formulated will therefore influence the answers. In this sense, we became
the co-creators of the memories and emotions through the questions we asked
and the visual stimulation in the questionnaire.

As the respondents were aware that their narratives would be document-
ed, not only for a current research project, but also for future research, their
choice of narrative may have had an additional purpose: The narratives could
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also contain information about what the respondents deemed important to
be remembered for the future, thus perhaps stressing the perceived differenc-
es between past and present society and everyday life. Hence, the narratives
could be understood as interactions between the past, the present, and the
future (see Marander-Eklund 2009).

Changes in kitchen and storage organisation

To understand today’s longing, in Sweden, for pantries and root cellars, we
need first to explore why they disappeared. We will commence by giving a
brief historical overview and looking at narratives that include memories of
refrigerators and freezers entering the home. These narratives offer analyt-
ical breakpoints which are useful to highlight and contrast what is taken for
granted and what is disrupted, and how new meanings and practices emerge
and shed light on past as well as new routines in everyday life (see, e.g., Lof-
gren & Ehn 2010; Hérnfeldt 2014). The entrance of refrigerators or freezers in
Swedish households tells about a “before” and an “after,” a moment of change
regarding household practices and materiality.

In a Nordic context with a limited harvest season, food storage in pre-in-
dustrial times mainly revolved around the organisation of food to ensure
that it would last for at least a year, until the next harvest season. This is of-
ten referred to as a storage economy, a rationale that influenced food storage
(see, e.g., Olsson 1958; Amilien 2012). Hence, this ordering of time and space
through food was essential for people’s survival. Before refrigerated applianc-
es, pantries and root cellars were needed for stockpiling and preserving food.
These storage spaces had primarily a functional role, although their order, and
ordering, imply certain aesthetic values.

Kerstin Thérn (2018), in her historical account of Swedish pantries, notes
that living conditions and food storage facilities for many people in both the
countryside and in urban areas in the early 1900s were poor. The spaces for
storing food tended to be more generous in rural producer households and
one-family houses, than in urban apartments. Indeed, the imagined past pan-
try as a separate room was generally for the affluent, while the ventilated cup-
board (see Figure 3) was a result of the modernisation of (apartment) housing
in the first half of the century. Eventually, the pantry became obsolete due to
the rationalisation of household work as well as various technological advances.

The first domestic refrigerators emerged in the 1920s but were primari-
ly reserved for urban households with the necessary financial resources. The
freezer made its stage entrance later, in the 1940s. In contrast to many other
technological devices, as soon as freezers became cheaper, they were speedily
accepted by households in the countryside as a breakthrough in facilitating
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food preservation (Boalt & Ney-
mark 1983). When electric refrig-
erators became accessible to the
majority of the Swedish population
in the 1950s and 1960s, kitchens
were designed in new ways. For ex-
ample, the ventilated pantry, which
had previously been placed near an
external wall to harness the out-
side cold, was removed. Building
guidelines from that time suggest
that, when adding a larger refriger-
ator, the pantry could be replaced
by cupboards, allowing the kitchen
to be placed in a certain direction
and letting in natural sunlight to

brighten up the room. Moreover,

the disadvantages of ventilated  Figure 3: A ventilated pantry with a vent built

pantries were emphasized such ag  against an external wall in an apartment (like-
X ’ ly built around 1950-1960s). Photograph
fluctuating temperatures as wellas  sypmitted by a woman born in 1957 (DFU

dust and insects from the outside = 41182:90).
(Berg, Boalt & Holm 1960; see also
Thorn 2018). The pantry and the root cellar were slowly rendered redundant

through expanding ownership of refrigerators and freezers, new kitchen de-
signs, fewer producer households, and increased dependency on supermarkets
rather than reliance on, for example, cultivating one’s own vegetables in the
garden or on the allotment. Today, Swedish households rely more on refrig-
erated space and non-ventilated cupboards, and less on home preservation.
However, among Swedes there is still a desire for ample storage space — even
more storage space than the conditions of contemporary life strictly necessi-
tate — and this is related to a wider emphasis on “preparedness” in everyday
life (Marshall 2021).

In the questionnaire, several female respondents born between 1930 and
1960 associated the arrival of the freezer into the home with the change that
their mother nolonger had to preserve everything. Preserving and storing food
was mainly women’s work, and many of the respondents recalled how they as
children had assisted with food preservation and how the freezer had eased
the household work for them and their mother. Many female respondents also
recounted, contrasting their childhood experience with their own household
later on, how having fridges and freezers in the kitchen was more comforta-
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ble than having to collect food from a food cellar or an external freezer locker
building. In this context, refrigeration technology was also framed as a “lux-
ury” and a “revolution” (DFU 41182:23; 41182:74; DAGF 2093).

The fridge and freezer allowed new food habits, enabling consumption
of food that was previously restricted by seasons, linked either to harvest
time or to the limits of storage. Furthermore, the purchase of delicate food
products could be done less frequently and in larger quantities. One woman
recalled her family’s first refrigerator in 1951 when moving to a newly built
apartment. It was a relief not to have to purchase milk every second day and
they “could have liver paste [leverpastej] in summer!!” (Woman born in 1936,
DAGF 2160). Other examples include how the freezer made it possible to store
luxury items such as ice cream and baked goods.

While the freezer eventually changed the way most Swedes conserve and
handle food, it did not completely eliminate older ways of preserving food.
Different preservation methods were used in parallel. Meat and vegetables,
for example, seem to have been more readily adapted to the freezer whereas
traditional preservation of berries and fruit remained important. The ques-
tionnaire responses indicate the continuous practice of picking berries and
making jam across generations although some of the older respondents had
either stopped making jam or made smaller batches than before.

When studying the breakpoint of pre-refrigeration versus refrigerated stor-
age, the narratives not only reveal a change in storage materiality. The intro-
duction of fridges and freezers in the domestic sphere reorganized everyday
life in many respects. For example, it enabled new food practices and food hab-
its, and freed up time formerly allocated for shopping and food preservation.
The new appliances, however, required financial resources and learning new
skills to take advantage of the new technology. With time, the skills became
embodied as tacit knowledge while new ideas of freshness emerged, as did a
reevaluation of food preservation. In a parallel development, during the sec-
ond half of the 20* century, kitchens changed to accommodate standardized
and larger appliances. The once common storage practices and spaces became
outdated and rare, at least in new housing, as novel storage appliances became
integrated into everyday life (see also Shove & Southerton 2000). This also
coincided with societal and economic changes in Sweden that affected food
culture, including the availability of more fresh vegetables and meat, a glob-
al food provisioning chain and other international influences, and more men
cooking food (Jénsson 2020). However, pantries and food preservation have
gained new meanings and relevance in the 21 century, as expressed in the
childhood memories of our respondents. We now turn our attention to these
food storage memories.
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Childhood memories of food storage

The respondents often recounted the formative years of childhood in a posi-
tive light, a time when everything was exciting — a time of strong impressions.
These memories convey emotions, predominantly linked to special occasions
and to certain people as well as specific foods. Some of these childhood expe-
riences involved smells, emotions, and practices that had led to attempts to
recreate them today through preserving food and using food cellars and pan-
tries. One example is a woman born in 1963 who remembered her grandpar-
ents’ place with fondness:

Since | was a child | have loved well-stocked storage spaces. My grandparents made
jam and a lot of squashed juice, and had big, well-stocked pantries and food cellars.
Not in the countryside but in a suburb in Stockholm. The smell of apples in crates
and the feeling of fetching a jar of jam has made a huge impression that | have taken
with me and practiced myself. | think pantries are fantastic and wish they made a
comeback in new houses. (Woman born in 1963, DFU 41182:93)3

The quote aptly demonstrates how emotional experience incorporates the
senses, objects, space, and people in the course of everyday life. The woman’s
account of how she perceived the scent of apples and how fetching a jar of
jam from the pantry made her feel also illustrates the performative nature of
emotions. Sara Ahmed (2004a; 2004b; 2010) argues against distinguishing
sensory experience and emotions as separate categories and suggests instead
the concept of “impression.” The smell of apples and the feelings experienced
when fetching a jar of jam had made such “impressions” on the respondent
that she had tried to relive these childhood memories at other times in her life.
The respondent and her husband had renovated their kitchen in their 1920s
house and decided to re-open a vent to create a cold pantry space, which had
been taken away by a previous owner in the 1970s. In the questionnaire, she
narrated the memories of these sensual encounters that had left such an emo-
tional mark on her. Remembering and writing down memories of food and
food storage are emotional practices that made the experience both emotional
and meaningful for the respondent.

As many scholars have noted, emotions are located both in bodies and
spaces (Ahmed 2004a; Frykman & Frykman 2016; Reckwitz 2012; Scheer
2012). Emotions therefore take place within and around the body as it moves
through specific spaces, interacting with other bodies, as well as with objects.
Following the logic of emotions being embodied states, emotions can only be

3 All quotes have been translated from Swedish to English by the authors. Quotes are
followed by the archive’s accession number.
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made sense of in the context of particular spaces. Mediated by the body and
the senses, different spaces are connected to different emotions. However,
this relationship between different spaces and different emotions is not fixed
(Pernau 2014). The connection between an emotion and a particular space,
such as the fondness for the pantry, can, and often does, change over time
in relation to society and culture. As could be seen in many of the responses
to the questionnaire, similar spaces can be connected to divergent emotions
in different people. Memories of food cellars, for example, can be associated
with positive feelings, such as love for specific foods, and smells, and people.
But different types of cellars were also connected to negative feelings, such
as fear, and several respondents described dark and damp root cellars from
their childhood as “creepy”:

| was born in 1956 and | was raised in the countryside, on a farm. From my childhood,
| recall how the root cellar was filled every autumn with potatoes and root vegetables.
You had to put on your boots and tread to the cellar to collect what was needed. The
steps were cumbersome, slippery, and you had to walk down uneven steps of stone,
and it all was a bit creepy, damp and dark, and probably there were a few rats and
spiders. My father, who made up stories which he told me at bedtime, had a favorite
one about Prince Bertil who was supposed to collect potatoes in the cellar for dinner.
He fell down the steps and got his head stuck in the potato bucket. His mother and
father, the king and queen that is, had to help him get unstuck and pull him out of
the bucket. | could vividly imagine the fall on the steps and the tin bucket. (Woman
born in 1956, DFU 41182:61)

This specific memory includes a story within a story, where the respond-
ent recalled her father’s bedtime story about a root cellar. The bedtime sto-
ries from her childhood framed her emotional experience of the family’s
root cellar as being a bit scary or creepy - full of rats and spiders. But it is
also a story about the relationship she had had with her father, a memory
that was evoked through the act of writing about the root cellar. The quo-
tation demonstrates how food storage spaces such as pantries and root cel-
lars are emotionalized and recontextualized in the present by recounting
specific memories that highlight relationships between people (father and
daughter) and emotional experiences in the past. Pantries and root cellars
are therefore at once material, cultural, and emotional spaces that connect
people and objects.

The respondents’ narratives normally described the food in detail,
which highlights how emotions come into being through the entangle-
ments of objects and people. A woman born in the late 1930s, who grew
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up in the city, recalled her summer vacations at her relatives’ farm in
these words:

When | was a child, | spent many summer vacations with relatives on a farm on Oland
[an island]. | remember my aunt’s large pantry which you could walk into. There you
could find jars of jam, bread, milk, bowls of sour milk, and much more. In the attic,
there were large chests filled with flour that you had to sift before using. Preserved
meatballs, chops, and other meat were stored in the cellar in glass jars with a rubber
ring between the lid and the jar and with a clip on top of the jar. My aunt made juice
from berries that we children helped to pick. The bottles of juice were also in the
cellar. (Woman born in 1938, DAGF 2145)

The narrative reads like an ethnographic “thick description” with its close
attention to detail. It describes the kinds of food that was preserved and the
containers in which it was preserved, and it connects the respondent to her
aunt whom she helped with the food preservation. This suggests a certain
emotional intensity and impressions in childhood, only to be brought forth
decades later through the act of writing. The emphasis of the narrative is on
the volume of food, indicating how the food storage itself is positively defined
as a space of security — filled with plenty of food.

The narrative needs also to be put into historical context. Although this was
not mentioned in the response, the respondent grew up with food rationing
during World War II. As she lived in a city apartment until the age of 10, the
aunt’s rural pantry probably stood in stark contrast to her everyday life. The
narrative therefore contains additional silent emotional layers, a phenome-
non observed by Marander-Eklund (2009).

After giving an account of her memories of past food storage in the quote
above, the respondent turned to contrasting her present storage practices in
response to the questionnaire questions about preservation and crisis prepar-
edness. She said that even though she and her husband had not specifically
prepared for a crisis, their utility room contained plenty of cans and other food
items such as pasta. Recounting past food storage provided the respondent
with the opportunity to reflect on her own food preservation practices in the
present, which were influenced by prospects of the future. Repeated encoun-
ters with family members through food preservation had left a strong impres-
sion on the respondent, where the attention to detail in the account bears
witness to a certain sensual intensity, and to how the experience was height-
ened through her bodily senses. Although the narrative does not include any
direct emotional expressions, we still argue that in remembering and writing
down the memory, the respondent is reinterpreting and emotionalizing her
past food storage practices in the present.
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Emotional (storage) space

| remember the pantry in the countryside when | was a child. It was big and blue
and you walked into it; the refrigerator was placed in there and | remember it as a
wonderful room. Every now and then | have had the luxury of having a cold pantry in
the apartments where | have lived, and | LOVE it! Maybe because the word [pantry]
is so beautiful. [...] | often daydream about food and food storage. (Woman born in
1964, DFU 41182:42)

Compared to the quote in the previous section, this respondent, who had
a great interest in food and cooking, did not hide her feelings when describ-
ing the pantry in her childhood home. Furthermore, living in different apart-
ments with the luxury of ventilated pantries had triggered reminiscences in
this respondent about the pantry of her youth.

Commenting on the relationship between food and memory, Jon Holtz-
man (2006) has drawn special attention to the power of food in sustaining
temporal and spatial connections, opening the door for reflective memory of
the past while anticipating future events (see also Bardone & Kannike 2017;
Meah & Jackson 2016). In his study of how the inhabitants of the Greek is-
land of Kalymnos use meals to remember past meals as well as to plan future
meals, the anthropologist David Sutton points out how memory is embedded
in sensory experience. The islanders thus give structure to their individual and
collective memory while at the same time sustaining and strengthening their
identity through food (Sutton 2001). In a later discussion, Korsmeyer and Sut-
ton suggest that “people use their memories to call upon the past to interpret,
contextualize, or simply link the present with the comfort of the known past”
(2011, 473). Stepping into pantries in different apartments through the years
had allowed our respondent to step into another time and revisit her child-
hood. Every pantry had helped her to remember and emotionally connect to
the pantry from her childhood. Spatial and embodied memories therefore
play an important role in the respondent’s nostalgic narrative about pantries.

The space-object arrangement of pantries and food cellars evoked a whole
spectrum of emotions in our respondents, ranging from joy, satisfaction, and
pride, to fear and a sense of “creepiness.” However, most emotions connect-
ed to food storage in the past were positive, especially the ones connected to
pantries. Compared to root cellars, which some respondents associated with
creepiness and fear, pantries were described more affectionately. Pantries were
filled with jars of jam and pickled vegetables and meat, crates with different
fruit, steel jugs with milk and sour milk, and containers with root vegetables
and tubers such as potatoes - all objects that had provided an aesthetic im-
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pression and created feelings of security and wellbeing. Well-stocked pantries
meant that one did not have to worry about hunger in the future. Today’s ide-
alized pantry with labels and glass jars is perhaps aesthetically pleasing as it
relates to the past ideal of having a filled pantry. This kind of pantry can of
course also be understood as an appealing backdrop for performing identity
and as content on social media.

Food storage spaces such as pantries and food cellars can therefore be
viewed as “safe spaces” that alleviate fear about the uncertainty of the future
while at the same time inciting feelings of calm and bonds between people
and objects. Having a well-stocked freezer and cupboards filled with food, as
many people today have in their home, are also related to feeling secure and
prepared for the unpredictability of everyday life (see Marshall 2018; 2021).
However, as freezers and cupboards represent standardized and contempo-
rary food preservation spaces, techniques, and practices, they are not imbued
with the same emotions or nostalgic longing as past food storage such as pan-
tries and root cellars.

Other respondents recalled sneaking into, or being sent to, pantries and
cellars containing temptations of jars of jam, cakes, and smoked ham stored
for future meals. We also find detailed descriptions of food stored for Christ-
mas and social events in Astrid Lindgren’s children’s books about Emil of Lén-
neberga and Madicken. These storage spaces are filled not only with food, but
also with hope, nostalgic longing, and ideals found in influential popular cul-
ture in society. The spaces have thus over time been filled with new meanings
and emotions, as the emotional experiences of children opening the pantry
in the 1940s to the 1960s are reinterpreted and recontextualized through
different temporalities and nostalgia by adults who reminiscence about the
pantries and food cellars of their youth. This brings us to the nostalgic senti-
ments and expressions in the narratives.

Nostalgic storage

In their narratives, several respondents expressed a wish for a pantry or root
cellar in their current housing. A few had restored or built such storage facili-
ties. However, it is particularly those who lacked them, who expressed strong
emotions:

The entire kitchen wall at home is a half-height shelf with pantry items. The dream
had been to have a secluded pantry, as in the past, where it was cooler. | think it feels
secure to always have proper food at home and not to have to shop so often (max every
other week). (Woman born in 1997, DFU 41182:30)
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There is no mistaking the nostalgic longing in the quote, where the past
compares favorably to the present. Contemporary fears about food insecu-
rity and the constant time crunch create a longing for a well-stocked past
and a slower rhythm. Another respondent pointed out that “there is no cold
storage in modern houses. Nor are there sensible pantries like there used to
be.” (Woman born in 1949, 41182:62).

Literature scholar Svetlana Boym (2001) has pointed out that although
nostalgia usually seems to describe a melancholic desire for a specific place,
it is more about a longing for a different time, such as the time of our
childhood. Nostalgia, according to Boym, is a rebellion against the mod-
ern idea of time, the time of history and progress. However, Boym does
not rule out the importance of place and states that nostalgia is a longing
for a home that no longer exists or has never existed. Nostalgia is there-
fore a sentiment of loss and displacement, but it can also be defined as a
romance with one’s own fantasy. Longing for “old-fashioned pantries” and
“classic root cellars” is indicative of this longing for both a specific time
and a specific space.

Ethnologist Eerika Koskinen-Koivisto (2016) notes that nostalgia gains
its rhetorical power by periodizing emotion and separating the past from
the present. Nostalgia therefore creates an understanding of the past as
idyllic in comparison with the present which is viewed more negatively.
It has been suggested that nostalgia is a reaction to change or the fear of
change. The sociologist Fred Davis (1979) coined the term “reflexive nos-
talgia” to describe how people often juxtapose the past and the present in
their own reflective analysis. The concept therefore captures the complex-
ity of the present and the nature of change.

One respondent living in a town used the opportunity the questionnaire
provided to think through historical changes when it comes to food stor-

age spaces:

It seems to me that the most efficient kitchens were built in the early 20" century,
with hallway serving rooms, a pantry, food storage in the cellars, laundry rooms, and
also wardrobes and cleaning cabinets.

It was quite ok during the 1980s when people had combined refrigerators, a
fridge, and larder cabinet, quite a lot of storage in the kitchen, large wardrobes and
plenty of storage, a cleaning cabinet, and space for a vacuum cleaner. Houses with
open plan living are very nice and comfortable, but lack storage, cleaning cabinets,
food storage, space for sorting garbage, and opportunities for recycling, and there
is a lack of food cellars in apartment buildings, etc. (Woman born in 1975, DFU
41182:106)
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The narrative describes a nostalgic longing for food storage spaces, as well
as storage spaces in general, by lamenting how these spaces have shrunk with
time. The respondent was born in 1975; today, as she described it, she “unfor-
tunately” lived in a modern house and “missed a [ventilated] pantry terribly.”
Her grandmother had had both a pantry and a hallway serving room and her
mother still had a combined refrigerator and larder cabinet. What she was
comparing was her personal experience from her youth, in the late 1970s and
1980s, and the present day, where many of the traditional spaces to preserve
food had vanished. The respondent then juxtaposed her own experience from
the 1980s and onwards with the early part of the twentieth century. In do-
ing so, she gained a perspective where she could reflexively analyze changes
in food preservation, but without falling completely for the lure of nostalgia.
Her comment illustrates, however, how nostalgia for past food practices and
spaces is a consequence of changed food culture and housing design.

Here, we suggest that reflexive nostalgia ties together not only different
temporalities but also different emotional practices. The term “reflexive nos-
talgia” helps to translate and reinterpret past emotional experiences connect-
ed to food storage as they are remembered and written down. Reflexive nos-
talgia thus helps to create and interpret present emotions in the light of past
emotional experiences - something that makes past food storage practices
meaningful in the present.

Reflexive nostalgia can also take on a more existential reflection that deals
with the chaos of contemporary life rather than a historical comparison in
terms of food storage spaces:

There is a lot in the pantry, and | am very pleased to have one, as everything between
heaven and earth can be found here. [...] | try to keep everything in the pantry tidier,
but it is what it is. Since a while back, | have begun storing flour and grains in glass
jars, which | think looks nice and old-fashioned. In the back of my mind, | have a
“romantic” image of order and aesthetics of how it should look when | open my pan-
try. Before, these items were in their original paper or plastic packaging they were
purchased in. (Woman born in 1960, DAGF 2146)

This respondent, today living in her childhood home in the countryside,
was not reminiscing about the pantries of her youth but was describing the
pantry she has today. She longed for her pantry to be better organized but
was also accepting that it would probably never be like that. Here, it seems
that she is also under the influence of contemporary ideas regarding pan-
tries, namely the aesthetics and methods of organizing displayed in vari-
ous media. By acknowledging that she had a “romantic” picture in her mind

42



Jén bor Pétursson & Matilda Marshall: Pantry Memories

when it came to organisation and aesthetics — preserving flour and grains in
“old-fashioned” glass jars being examples of this - she simultaneously opened
up for reflexive nostalgia. There is a longing for structure and certain aes-
thetics in her words, against the perceived chaos of everyday life, but at the
same time the respondent was aware of the impossibility of this ever fully
materializing. The pantry therefore was a space where she could perform
different emotions, accepting the precariousness of life through organizing,
labeling, and storing food.

Reflexive nostalgia must thus be understood through the lens of contem-
porary society, as respondents reflected on the past through the present, re-
interpreting their emotional experiences through time. This was expressed by
awoman who had moved to Sweden later in life, now living in the capital. Her
narrative indicates no explicit interest in preservation practices but notes that
she was brought up during the war in the Balkans, when water and electricity
were regularly cut. She had grown up with a fridge, freezer, and dry and cold
pantry. She also recounted how both her parents and her grandparents had
stored and preserved a lot of food. Against this backdrop anchored in her past
experiences, she expressed her aversion to the modern kitchen:

| hate all modern flats in Sweden. | hope to buy a flat from the 1950s, where space
is used in a smart way. Today’s flats are not made for living in; they are made for
showing off. | don’t know where one is supposed to store either food or, for example,
a vacuum cleaner in modern flats. (English in original. Woman born in 1987, DFU
41182:91)

For this woman, a 1950-1960s kitchen would be far better than the one
she had. In this case, the positive image of past storage could then also be un-
derstood as criticism of contemporary kitchens and society. By juxtaposing
the past and the present, this woman was able to express negative emotions
that were a part of her own reflexive analysis of contemporary storing spaces.
Reflexive nostalgia thus allowed her to engage both critically and emotional-
ly with food storage.

Concluding discussion

Sweden was once a rural society, but today 87% of its inhabitants live in ur-
ban areas and about half of all households live in apartment buildings (rent-
ed apartments or condominiums) (SCB 2021a; 2021b). While some respond-
ents have built or restored pantries and root cellars, this is not possible for
the majority of Swedes. Itis notable that these storage facilities, once deemed
as less hygienic than refrigerators and freezers and less rational for gendered
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food chores, are now desired or at least imagined as something good (see also
Marshall 2022). How can this recontextualisation and emotionalisation be
understood?

The interpretations and memories of the past expressed in the question-
naire are of course influenced by today’s society and culture. In contrast to
older types of storage, modern-day refrigerators and freezers, available in prac-
tically all homes, do not evoke the same emotions as the rarer pantries and
root cellars. Several respondents recalled their family’s first fridge or freezer
and the change it brought to everyday life, such as the luxury of being able
to store ice cream. However, neither past nor present refrigeration applianc-
es were recalled with such great fondness as the pantries. An “old-fashioned”
walk-in pantry and build-it-yourself root cellars, once deemed superfluous,
have therefore partly regained their status as ideal storage spaces for many
Swedes. The longing for past storage spaces, which a century ago were accessi-
ble only to parts of the population (Thérn 2018), has now entered mainstream
public discourses and is circulating through social media and real estate ad-
vertisements. This longing for pantries and root cellars comes precisely at a
point in time when the majority of the Swedish population does not have to
preserve or bulk up with food to survive. Against the backdrop of the indus-
trial food system — where almost everything is available at any time in the
supermarket — the pantry and the root cellar represent a past where season-
ality and food preservation played a more important role in everyday life. As
access to these storage spaces was restricted in the past, the contemporary
emotionalized storage ideal also reflects a nostalgic perception of an idyllic
past where neither the procurement and storage of food, nor the living con-
ditions were a problem.

In this article, we have analyzed acts of remembering and writing about
past food storage as emotional practices, to gain an understanding of how
emotional experience in the past is reinterpreted in the present. The acts of
remembering and writing down one’s memories demonstrate the performa-
tive nature of emotional experience. Seeing these acts as emotional practices
illustrates the relational nature of emotions, and how they come into being
in different contexts through entanglement of bodies, objects, and spaces.
Thinking about remembering and writing down one’s memories as emotional
practices can also shed light on how emotions come into being and are “trans-
lated” from one time to another, from embodied knowledge to reflective in-
terpretation in the form of written memories. As we have demonstrated, the
ways in which the questionnaire is formulated has influenced the memories
and emotions that are expressed in the narratives. In this sense, the research-
ers have become co-creators.
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The desire for “old-fashioned” food storage is partly driven by nostalgia
and childhood memories, connecting several generations as well as past and
present food practices. Food storage spaces such as pantries and root cellars
can be said to store time in the form of memories and feelings, as expressed
in the questionnaire. These storage spaces have created a material framework
for entanglements between people, objects, the senses, and emotions. The nar-
ratives in the questionnaire verbalized the sensual experience of materiality
through smell, taste, touch, and sound.

To be sure, detailed descriptions of the food, the people, and the space it-
self do not always denote an emotional experience. We have argued, howev-
er, that the detailed recounting of past food storage is indicative of emotion-
al intensity in the past. If it were not for this emotional intensity, the expe-
riences would have been forgotten or recounted in less colorful fashion. The
respondents engaged with reflexive nostalgia to evaluate past food storage in
the light of the present. Reflexive nostalgia is therefore a useful interpretive
framework that connects different emotional practices at different times. In
the narratives, strong emotions, both positive and negative, were expressed.
These emotions came into being as our respondents remembered, narrated,
and compared past and present food storage. To think of these acts as emo-
tional practices helps us to understand how past and present food storage
spaces are recontextualized and emotionalized through reflexive nostalgia,
defining, and negotiating the meaning of these spaces and the part they can
play in contemporary society.

So why are we now witnessing this rise in feelings connected to past food
storage? Increased attention to pantries and root cellars, through various me-
dia, communicates new meanings of these storage features in relation to in-
terior design and food practices that are commonly connected to ideas about
sustainable lifestyles (see also Marshall 2022). In this context, nostalgic feel-
ings surrounding past food storage spaces can help to create a sense of con-
trol over the present to deal with uncertainty about the future. Perhaps the
nostalgic idea of well-filled storage of the past — then a necessity and a result
of wise management of resources especially in rural producer households -
can be understood as a storage ideal passed down through generations. The
well-filled cupboards of today have new meanings. For example, they enable
people to shop for food less frequently and provide emotional comfort. Hav-
ing a large, functional, and well-organized pantry is for most respondents no
necessity, instead it functions as an appealing and emotionalized backdrop for
expressing specific food values and serves as an emotional space that helps to
stave off feelings of insecurity, concerns about fast-paced social transforma-
tions and fears for climate change. We also interpret the emotionalized storage
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practices described in this article as a reaction against the increasingly stand-
ardized kitchen layouts and culinary utensils that, through rationalisation and
conformity, have allowed less individualized ways of cooking and storing food
(see also Jonsson 2019). The pantry and the root cellars allow people to prac-
tice or at least to imagine alternative ways of living with and consuming food.
Further research could investigate the reinterpretation and emotionalisation
of past storage spaces and practices as emotional relief in contemporary life.

AUTHORS

Jén Pér Pétursson is a postdoctorate in Ethnology and Folklore at the Univer-
sity of Iceland. His research focuses on contemporary food culture, sustain-
ability, and human-microbial relations.

Matilda Marshallis a PhD in Ethnology and an Associate Senior Lecturer in Cu-
linary Arts and Meal Science at Orebro University, Sweden. Her research centres
around everyday practices and sustainability, food culture and food storage.

SOURCES

Archival material
DAG 37, Matforvaring, Institute for Language and Folklore, Gothenburg, Sweden.
DFU 299, Matférvaring, Institute for Language and Folklore, Uppsala, Sweden.

Bibliography

Ahmed, Sara. 2004a. “Collective Feelings: Or, the Impressions Left by Others.” Theory,
Culture & Society 27 (2): 25-42.

Ahmed, Sara. 2004b. The Cultural Politics of Emotion. New York: Routledge.

Ahmed, Sara. 2010. Happy objects. In The Affect Theory Reader, edited by Melissa Gregg
and Gregory J. Seigworth, 29-51. Durham: Duke University Press.

Amilien, Virginie. 2012. “Nordic food culture — A historical perspective: Interview with
Henry Notaker, Norwegian culinary expert.” Anthropology of food, no. S7 (December).
https://doi.org/10.4000/aof.7014.

Bardone, Ester, and Kannike, Anu. 2017. “Kitchen as a Material and Lived Space: Repre-
sentations and Interpretations in Estonian Museums.” Ethnologia Fennica 44: 5-22.
https://doi.org/10.23991/ef.v44i0.59702.

Bareither, Christoph. 2017. “‘That was so mean :D’: Playful Virtual Violence and the
Pleasure of Transgressing Intersecting Emotional Spaces.” Emotion, Space and So-
ciety 25: 111-118.

Bareither, Christoph. 2019. “Doing Emotion Through Digital Media: An Ethnographic
Perspective on Media Practices and Emotional Affordances.” Ethnologia Europaea
49 (1): 7-23.

46


https://doi.org/10.4000/aof.7014
https://doi.org/10.23991/ef.v44i0.59702

Jén bor Pétursson & Matilda Marshall: Pantry Memories

Berg, Ing-Marie, Boalt, Carin, and Holm, Lennart. 1960. Kék: Planering, Inredning.
[Kitchen: Planning, Furnishing.] 3rd ed. Stockholm: Konsumentinstitutet.

Blackman, Lisa, and Venn, Couze. 2010. “Affect.” Body & Society 16 (1): 7-28.

Boalt, Carin, and Neymark, Marit. 1983. “Mat var dag - Ett kvinnogéra.” [Food every day
— A woman’s work.] In Den okdnda vardagen - Om arbetet i hemmen, edited by Brita
Akerman, 115-153. Stockholm: Foérlaget Akademilitteratur.

Boym, Svetlana. 2001. The Future of Nostalgia. New York: Basic.

Carrillo Ocampo, Julia C., Marshall, Matilda, Wellton, Lotte, and Jonsson, Inger M. 2021.
“When Sustainable Cuisine Imaginaries Become Unsustainable: Storage and Preser-
vation Practices in Swedish Restaurants.” International Journal of Gastronomy and
Food Science 24 (July). https://doi.org/10.1016/j.ijgfs.2021.100353.

Cwerner, Saulo B., and Metcalfe, Alan. 2003. “Storage and Clutter: Discourses and
Practices of Order in the Domestic World.” Journal of Design History 16 (3): 229-39.

Davis, Fred. 1979. Yearning for Yesterday: A Sociology of Nostalgia. New York: The Free
Press.

Enevold, Jessica. 2021. “Hemnet som falt. Bostadsannonsen som diskursiv praktik.”
[Hemnet as a Field: The Housing Ad as Discursive Practice.] Unpublished conference
paper presented at Digitalhistorisk inspirationskonferens fér HT-fakulteterna, Lund,
Sweden.

Freidberg, Susanne. 2009. Fresh: A Perishable History. Cambridge, Mass.: Belknap Press
of Harvard University Press.

Frykman, Jonas, and Frykman, Maja Povrzanovi¢. 2016. “Affect and Material Culture:
Perspectives and Strategies.” In Sensitive Objects: Affect and Material Culture, edited
by Jonas Frykman and Maja Povrzanovi¢ Frykman, 9-28. Lund: Nordic Academic Press.

Hafstein, Valdimar Tr. 2018. Making Intangible Heritage: EI Condor Pasa and Other Stories
from UNESCO. Bloomington, Indiana: Indiana University Press.

Hand, Martin, and Shove, Elizabeth. 2007. “Condensing Practices: Ways of Liv-
ing with a Freezer.” Journal of Consumer Culture 7 (1): 79-104. https://doi.
0rg/10.1177/1469540507073509.

Holtzman, Jon. 2006. “Food and Memory.” Annual Review of Anthropology 23: 361-378.

Hornfeldt, Helena. 2014. “Etnologiska mdjligheter: Om rorlighet mellan historia och
samtid.” [Ethnological Possibilities: On Methodological Mobility Between History and
the Contemporary.] Kulturella perspektiv 23 (3): 30-40.

Jonsson, Hakan. 2019. “Tales from the Kitchen Drawers: The Micro Physics of Modernities
in Swedish Kitchens.” Ethnologia Scandinavica 49: 5-21.

Jonsson, Hakan. 2020. Svensk méltidskultur. Stockholm: Carlssons.

Korsmeyer, Carolyn, and Sutton, David. 2011. “The Sensory Experience of Food.” Food,
Culture & Society 14 (4): 461-475.

Koskinen-Koivisto, Eerika. 2016. “Negotiating the Past at the Kitchen Table: Nostalgia
as a Narrative Strategy in an Intergenerational Context.” Journal of Finnish Studies
19 (2): 7-23.

Lofgren, Orvar. 2017. “Mess: On Domestic Overflows.” Consumption Markets & Culture
20 (1): 1-6. https://doi.org/10.1080/10253866.2016.1158767.

Lofgren, Orvar, and Ehn, Billy. 2010. “Pa kulturforskningens bakgardar.” [In the Backyards
of Cultural Research.] Tidsskrift for kulturforskning 9 (4): 39-53.

Marander-Eklund, Lena. 2009. “*Kanske den basta tiden i mitt liv’: Analys av emotioner
i ett fragelistmaterial om livet i efterkrigstidens Finland.” [‘Perhaps the Best Time of
My Life’: Analysis of Questionnaire Material on Life in Post-War Finland.] Tidsskrift for
kulturforskning 8 (4). http://ojs.novus.no/index.php/TFK/article/view/449.

Marander-Eklund, Lena. 2012. “Som vi ropar far vi svar: Metodologiska aspekter pa
tillkomsten av skriftligt och muntligt biografiskt material.” [‘As we Shout, we get

47


https://doi.org/10.1016/j.ijgfs.2021.100353
https://doi.org/10.1177/1469540507073509
https://doi.org/10.1177/1469540507073509
https://doi.org/10.1080/10253866.2016.1158767
http://ojs.novus.no/index.php/TFK/article/view/449

Jén bor Pétursson & Matilda Marshall: Pantry Memories

Answers’: Methodological Aspects on the Origin of Written and Oral Biographical
Material.] Budkavlen 91: 56-68.

Marshall, Matilda. 2018. “Kylskap i beredskap: Matférrad for vardag och kris.” [Fridge
on Standby: Food Storage for Everyday Life and Crisesl. Kulturella Perspektiv, no.
3-4:2-12.

Marshall, Matilda. 2021. “Prepared for a Crisis and the Unexpected: Managing Everyday
Eventualities through Food Storage Practices.” Food, Culture & Society: 1-22. https://
doi.org/10.1080/15528014.2021.1967643.

Marshall, Matilda. 2022. “The refrigerator as a problem and solution: Food storage prac-
tices as part of sustainable food culture,” Food and Foodways. https://doi.org/10.10
80/07409710.2022.2124726

Meah, Angela, and Jackson, Peter. 2016. “Re-imagining the kitchen as a site of memory.”
Social & Cultural Geography 17 (4): 511-532. https://doi.org/10.1080/14649365
.2015.1089587.

Melin, Boel, Anna Berglund, Anna, and Monsen, Kjersti. 2010. Jordkéllare: Historik och
anvéandning i Jdmtland och Tréndelag. [Root Cellars: History and Use in Jamtland and
Trondelag.] As: Eldrimner.

Nickles, Shelley. 2002. “‘Preserving Women': Refrigerator Design as Social Process in
the 1930s.” Technology and Culture 43 (4): 693-727.

Olsson, Alfa. 1958. Om allmogens kosthall: Studier med utgangspunkt fran véstnordiska
matvanor. [On the Food of the Peasantry: Studies Departing from Western Nordic
Food Habits.] Lund: Gleerup.

Pernau, Magrit. 2014. “Space and Emotion: Building to Feel.” History Compass 12 (7):
541-549.

Pérez, Inés. 2012. “Comfort for the People and Liberation for the Housewife: Gender,
Consumption and Refrigerators in Argentina (1930-60).” Journal of Consumer Culture
12 (2): 156-74. https://doi.org/10.1177/1469540512446876.

Pétursson, Jon Pér. 2018. “Organic Intimacy. Emotional Practices at an Organic Store.”
Agriculture and Human Values 35(3): 581-594.

Pétursson, Jon Pér. 2021. “*We are all Consumers’: Co-consumption and Organic Food.”
Food, Culture & Society: 1-19. https://doi.org/10.1080/15528014.2021.1882176.

Pond, Catherine Seiberling. 2007. The Pantry: Its History and Modern Uses. Utah: Gibbs
Smith.

Reckwitz, Andreas. 2012. “Affective Spaces: A Praxeological Outlook.” Rethinking History
16 (2): 241-258. https://doi.org/10.1080/13642529.2012.681193.

Sandgren, Fredrik. 2018. “Kylan: Kéallaren flyttar in i koket.” [The Cold: The Cellar Moves
into the Kitchen.] In Kéket: Rum fér drémmar, ideal och vardagsliv under det langa
1900-talet, edited by Ulrika Torell, Jenny Lee, and Roger Qvarsell, 87-107. Stock-
holm: Nordiska museets forlag.

SCB. 2021a. Tétorter i Sverige. [Urban Areas in Sweden.] Accessed October 27, 2021.
https://www.scb.se/hitta-statistik/sverige-i-siffror/miljo/tatorter-i-sverige/.

SCB. 2021b. Hushéllens boende 2020. [The Households’ Housing 2021.] Accessed
October 27, 2021. https://www.scb.se/hitta-statistik/statistik-efter-amne/hushal-
lens-ekonomi/inkomster-och-inkomstfordelning/hushallens-boende/pong/statistiknyhet/
hushallens-boende-2020/.

Scheire, Willem. 2015. “‘Bring Joy to Your Home with the Real Frigidaire’: Advertising
the Refrigerator to Belgian Female Consumers, 1955-1965." Food and Foodways 23
(1-2): 57-79. https://doi.org/10.1080/07409710.2015.1011994.

Scheer, Monique. 2012. “Are Emotions a Kind of Practice (And is That What Makes Them
Have a History)?: A Bourdieuian Approach to Understanding Emotion.” History and
Theory 51(2): 193-220.

48


https://doi.org/10.1080/15528014.2021.1967643
https://doi.org/10.1080/15528014.2021.1967643
https://doi.org/10.1080/14649365.2015.1089587
https://doi.org/10.1080/14649365.2015.1089587
https://doi.org/10.1177/1469540512446876
https://doi.org/10.1080/15528014.2021.1882176
https://doi.org/10.1080/13642529.2012.681193
https://www.scb.se/hitta-statistik/sverige-i-siffror/miljo/tatorter-i-sverige/
https://www.scb.se/hitta-statistik/statistik-efter-amne/hushallens-ekonomi/inkomster-och-inkomstfordelning/hushallens-boende/pong/statistiknyhet/hushallens-boende-2020/
https://www.scb.se/hitta-statistik/statistik-efter-amne/hushallens-ekonomi/inkomster-och-inkomstfordelning/hushallens-boende/pong/statistiknyhet/hushallens-boende-2020/
https://www.scb.se/hitta-statistik/statistik-efter-amne/hushallens-ekonomi/inkomster-och-inkomstfordelning/hushallens-boende/pong/statistiknyhet/hushallens-boende-2020/
https://doi.org/10.1080/07409710.2015.1011994

Jén bor Pétursson & Matilda Marshall: Pantry Memories

Scheer, Monique. 2020. Enthusiasm: Emotional Practices of Conviction in Modern Ger-
many. Oxford: Oxford University Press.

Scheper-Hughes, Nancy, and Lock, Margaret M. 1987. “The Mindful Body: A Prolegomenon
to Future Work in Medical Anthropology.” Medical Anthropology Quarterly 1(1): 6-41.

Shove, Elizabeth, and Southerton, Dale. 2000. “Defrosting the Freezer: From Novelty to
Convenience: A Narrative of Normalization.” Journal of Material Culture 5 (3): 301-19.
https://doi.org/10.1177/135918350000500303.

Solomon, Robert C. 2007. True to Our Feelings: What Our Emotions are Really Telling Us.
Oxford: Oxford University Press.

Sutter, Ove. 2017. ““Welcome!” Emotionale Politiken des zivilgesellschaftlichen Engage-
ments fur Flichtende.” Zeitschrift fir Volkskunde 113(1): 3-23.

Sutton, David. 2001. Remembrance of Repasts: An Anthropology of Food and Memory.
Oxford: Berg.

Thorn, Kerstin. 2018. “Skafferiet: Rummet som férsvann.” [The Pantry: The Room that
Dissappeared.] In Kéket: Rum for drémmar, ideal och vardagsliv under det langa
1900-talet, edited by Ulrika Torell, Jenny Lee, and Roger Qvarsell, 65-85. Stockholm:
Nordiska museets forlag.

Watkins, Helen. 2008. Fridge Space: Journeys of the Domestic Refrigerator. PhD disser-
tation. Vancouver: University of British Columbia.

49


https://doi.org/10.1177/135918350000500303

