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Beyond the Intersection: A New Culinary Metaphor for 
Race-Class-Gender Studies* 

IVY KEN 

George Washington University 

Few would argue that race, class, and gender are unrelated, now that scholars of 
inequality have spent decades making the once devalued but now widely accepted 
case that structures of oppression like these cannot be understood in isolation from 
one another. Yet the imagery on which the field has relied-race, class, and gender as 
"intersecting" or "interlocking" has limited our ability to explore the characteristics 
of their relationships in empirical and theoretical work. In this article I build on the 
gender framework articulated by Leslie Salzinger to articulate new imagery-via a 
metaphor of sugar-which highlights how race, class, and gender are produced, used, 
experienced, and processed in our bodies, human and institutional. This metaphor 
allows us to emphasize structural and individual forces at work in their continual 
and mutual constitution. 

island in the sun 
"discovered" by Columbus 
devoured by the British 
"recovered" by the French 
stripped and searched by Spanish not-so-noblemen 
uncovered for the touch of merchant Dutchmen 
passed across tables 
hidden in the silken sleeves of statesmen 
island 
stone that the builders refused 
but we lift it still 
(I see women on bended knee 

Cutting cane for their family 
I see men...) 
living and dying, it was cane 
only we could know 
how bitter it was 
how deep its roots went 
those women knelt 
to feed a dragon 
there was no family 
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only successive crops of children 
reaped 
crushed 
distilled 
till the ratoons exhausted themselves 
into dried old women. 

Kendel Hippolyte (1997) excerpt from "Island in the Sun-Side 2" from Birthright 

Food is never simply food-it does not start out as food, and it does not remain 
food. Even beans and beets straight out of the ground usually have to be organized, 
packaged, shipped, and displayed in order to reach the people who will consume 
them, and they must also be prepared somewhere along the way, either as ready-to 
eat items (think candy) or as ingredients in the individual kitchens of the people who 
have bought them for use in particular dishes (think hot-out-of-the-oven cookies). 
Before these food products are consumed, I argue, they have no flavor. We have 
fairly accurate expectations about what particular products will taste like when we 
put them in our mouths, which would explain why a farmer would go to the length 
of hilling her potatoes on the third round of cultivation to prevent them from getting 
sunburned and producing bitter potato chips. But those potatoes do not carry flavor 
around with them. Rather, the flavor occurs in interaction with the person whose 
teeth masticate the chip to prepare it for distribution among the taste buds. The 
flavor lasts only a short while, however, compared to the effects the item will have 
on the body of the person who tastes it. One potato chip, one spoonful of beans, 
one sugar cookie will travel through various parts of the body to be absorbed as 
nutrients, broken down into amino acids that will be carried to organs in need of 
repair, stored as fat, and expelled as waste. These "foods"-the sugar in the cookie, 
for example-first get produced, and then prepared and experienced, as flavor, and 
finally, as a collection of nutritional substances, they structure the body that interacts 
with them. 

So, too, do race, class, gender, and other sources of oppression and privilege. These 
"products," which each encompass categorization schemas, processes, sets of embed 
ded relations, histories, structural locations, practices, social institutions, distortions, 
products of discourse, elements of symbolic representations, structural arrangements, 
tropes, dimensions of identity, and opportunities to express power, get produced and 
used, occasionally in isolation but usually in interconnected ways. Both people and 
institutions then interact with and experience the combinations that have been pro 
duced and prepared-we "taste" them. And, having received them into our institu 
tional and human "bodies," either voluntarily or as the result of force or hegemony, 
these combinations come to structure us. A researcher who wants to understand 
the relationships among race, class, and gender, then, can explore, analogically, how 
particular "foods" bump up against each other throughout the production process, 
inside the mixing bowl, on a person's tongue, and within the cells of his body. 

I develop the contours of the approach that can guide such explorations by con 
centrating on one particular food: sugar. I explore how sugar is produced and used, 
how it can be experienced, and how it comes to shape the entities with which it 
interacts, in order to illustrate some of the primary points at which race, class, and 
gender come together. Sugar here is a metaphor, not for race or class or gender in 
their entirety, but for any big or small part of any one of them. What is important 
about sugar is that it is produced, used, experienced, and digested in ways that help 



154 SOCIOLOGICAL THEORY 

illustrate how elements of race, class, and gender are produced, used, experienced, 
and processed. For sugar to be useful as a metaphor, however, an examination of 
it needs to reveal aspects of the relationships among race, class, gender, and other 
sources of oppression that are obscure(d), as well as provide methodological guidance 
for a field that most sociologists agree is vital but few agree on how to approach con 
cretely. This metaphor demands that we acknowledge, in both theory and method, 
that there is no one, single relationship among sources of oppression. These rela 
tionships emerge in different and sometimes very similar ways because of how 
oppression is produced, what people and institutions do with it once they have it in 
their hands, what it feels like to experience it, and how it then comes to shape us. 
Only by examining these very context-specific relationships will our studies of race, 
class, and gender flourish. 

The immediate foundation of this approach is the empirical work of Leslie 
Salzinger (2003), whose incisive study of factory workers in Mexico reveals how 
gender gets produced in distinctive ways in different maquiladoras, and how gender, 
thus produced, comes to shape the lives and perceptions of the participants in the 
production. I build on this dynamic foundation to understand not just gender but the 
relationships among race, class, and gender. Using the production, use, experience, 
and digestion of sugar as a way of guiding this understanding moves us further away 
from imagery that unwittingly makes these sources of oppression and privilege seem 
static, and allows us to focus instead on the structural and individual forces at work 
in their continual and mutual constitution. 

BUILDING THE FRAMEWORK 

Studies of race, class, and gender,1 which have blossomed over the last two decades, 
have focused on the ways these sources of oppression "intersect" or "interlock" within 
the realms of personal biography, community, and institution (Collins 1991). This 
"matrix of domination" approach insists that we can only get an accurate analysis 
of any one form of oppression when we examine how it interacts with other sources 
(e.g., gendered and racialized forms of class) in various contexts. As the field of 
race-class-gender studies has matured it has yielded rich empirical analyses of issues 
such as child welfare (Roberts 2002), labor markets (McCall 2001), political activism 
(O'Brien and Armato 2001), the perils of high school (Bettie 2003), and migration 
and citizenship (Glenn 2002), among many others, and we are now at a moment 
when it makes sense to articulate and build on what these studies, in aggregate, have 

taught us about how to study oppression. 
From the beginning, race-class-gender scholars have insisted that we analyze the 

complex structures and processes that inequitably confer disadvantage and oppression 
on some and privilege on others, which has allowed us to hear with much greater 
clarity, in Anna Julia Cooper's (1892) term, the voices of the oppressed. Beyond 

^he phrase "race, class, and gender" has come to serve as a cumbersome shorthand that is sometimes 
meant to communicate a focus on race and class and gender, specifically, and is sometimes meant to 
denote the practice of simultaneously taking into account multiple sources of oppression, also including 
sexuality, nation, ethnicity, age, body ability, religion, and others. I invoke the phrase to signal the place 
of my work within the arena of what has been established as race, class, and gender studies, and also to 

acknowledge that my own studies to date have, in fact, focused more on these three sources of oppression 
and privilege than others. In these pages I do not discuss sexuality and religion as much as race and 

gender, so in that respect the phrase is accurate. What I do not mean to assert by using the phrase, 
however, is that the theoretical principles I explore here are only germane to these particular sources of 

oppression. 
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this, though, there is little consensus among these scholars about what to listen for, 
where to look, and how to detect and articulate what is going on. When scholars 
want to remain true to the principles of race-class-gender theory, they sometimes 
start with categories: poor women of color, for instance. This allows us to focus on 
the lives, experiences, and perspectives of those who are marginalized by race, class, 
and gender, but it also, in the manner detailed most eloquently by queer theorists 
(Gamson 1996; Green 2007), reifies the categories. We can, instead, examine specific 
cruxes at which sources of oppression are related. As a starting point, I propose 
we ask how-and under what conditions, for what purposes the forms of race, 
class, and gender under consideration were produced, and what ties their production 
together. Institutions such as the law, education, and families, as well as local, context 
specific processes of interaction, are likely to be heavily implicated in answers to this 
question. Second, once race, class, and gender have been produced, what do people 
and institutions "do" with them? Third, in keeping with feminist scholars' insistence 
on the importance of women's standpoints in the world, we may then ask how people 
experience race, class, and gender. And finally, how do race, class, and gender affect 
our lives and who we are, or, our subjectivities? 

For Michel Foucault (1978), the subject is a site of power and, we might add, a 
place where agendas can be furthered. The agendas of multinational capital, for in 
stance, find their way into the conceptions of femininity and masculinity in the Mex 
ican maquiladoras Leslie Salzinger studies in her 2003 book Genders in Production. 

With nobody able to "naturally" meet corporations' desire for "malleable, 'trainable,' 
undemanding" assembly workers, Salzinger (2003:2) argues: "Capital makes rather 
than finds such workers." The characteristics of the ideal worker, though, vary from 
plant to plant, which enables Salzinger to analyze how gender is produced in each 
setting. Employers in one maquila constantly watch gaze on young women work 
ers, and reward sexualized behavior from them. The managers "speak" through the 
language of evaluation: "Their approval marks 'good worker' and 'desirable woman' 
in a single gesture" (2003:66). In another plant, managers reward women who dis 
play decisiveness and leadership the way the other factory's workers wear lipstick and 
flirtatious smirks. In both plants, the women become, in part, the subjects (objects) 
the managers want, but they also resist the complete formation of their subjectivity 
around their managers' wishes. Women in the second plant may be assertive and 
welcome responsibilities that are otherwise unavailable to them, but many also face 
pressures to exhibit passivity and compliance to husbands and boyfriends who work 
from a different set of material realities than the plant managers, who are focused 

most on productivity. The workers at these plants are not simply acted on by man 
agers; together, the workers, the managers, the other people in their lives, and the 
conditions and contexts under which they all work, "produce" these aspects of gen 
der, and they all come to be shaped by them. 

The evidence that gender (1) is produced, and then (2) comes to shape us, pro 
vides the start of a framework that allows us to understand not just gender, but 
the relationships among sources of oppression and privilege like gender, class, and 
race. Like Salzinger, I argue it starts with production-every aspect of race, class, 
and gender has been and is produced under particular social, historical, political, 
cultural, and economic conditions. The production of race, class, and gender occurs 
as deliberately as the production of crops, in related ways that can be novel but 
tend to be institutionalized through time-tested structural and discursive techniques. 

We learn from the history of sugar production that the techniques available for pro 
ducing one source of oppression may be borrowed for the production of others, 
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which reveals one of the fundamental ways these entities are related to each other in 
production. 

Salzinger sets her work apart from earlier scholars who assumed that managers in 
the system of global production simply use femininities and masculinities that are al 
ready there, rather than constituting those femininities and masculinities on the shop 
floor, as she argues. Her successful isolation of the "local practices and rhetorics" 
(2003:27) within which this production occurs is a real theoretical accomplishment. 
This focus on production rather than use, though, could obscure the importance of 
how a product like gender does get used, especially within the contexts of other en 
tities such as race and class that are both simultaneously and separately produced. I 
argue that analyzing the use of race, class, and gender makes us attentive to dimen 
sions of their relationships not apparent in their production. When an ingredient like 
sugar is used, for instance, it is typically mixed together with other ingredients to 
produce something new something that would not exist if that mixing had not oc 
curred. What entity is being produced because of the combination of race, class, and 
gender? What form of oppression and privilege what institution, event, reaction, 
decision is the result of their combination? And further, how do race, class, and 
gender influence and change each other when they are mixed together? Equivalent 
attention to both the production and use of not just gender but gender and race and 
class within the contexts of each other will reveal dynamics of their relationships that 
a sole focus on the production of gender hides. 

Further, Salzinger does not directly address the experience of that which has been 
produced and used. The sugar analogy reminds us how important the element of 
experience is. To understand the combinatorial experience of race, class, and gender, 
we must rely on the individuals-similarly located groups of them and institutions 
that develop both unique and collective interpretations of their experiences. I argue 
that the experience of a combination of race, class, and gender, just like the taste of 
a cookie, occurs in interaction with those who are engaged with it, which makes it 
important to listen to the ways they describe the flavor. And finally, we come back 
to Salzinger's very clear understanding that what gets produced comes to shape 
"constitute" those involved. Yet Salzinger focuses on just a single dimension of 
oppression: gender. In this project I seek to understand the process of the shaping of 
subjectivities, and liken this process to the activities of digestion, in which particular 
combinations of race, class, and gender shape the social body in patterned ways. 
Just as the sugar from a beer will do different things to the body when eaten with 

peanuts than with pretzels, the ways gender constitutes our subjectivities are shaped 
and influenced by the presence of forms of race and class in the diet. By "body" I 

mean to refer to both the subjectivities of the people who interact with race, class, 
and gender, and the norms and functioning of institutions. 

Throughout my elucidation of this metaphor I rely primarily on examples from 
the data Salzinger presents to illustrate the theory's points, supplementing these with 
other brief empirical illustrations. I must stress that I do not attempt to reanalyze 
Salzinger's data here not possible, in any case, via their secondary presentation. 
Instead I use illustrative examples from Salzinger's work and other empirical material 
in order to further explicate the argument. 

But first: Why sugar? The metaphor I develop here is really about food about 
how foods are related to each other, and what that can tell us about the ways race, 

class, gender, and other sources of oppression are related. In order to examine this 
with some consistency, I wanted to sink my teeth into one particular food with all its 
complexities and nuances. Sugar has a long and well-documented global history, and 
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it is currently in very heavy use in American diets, which gives me a lot of examples 
to work with. In what follows I begin with production-the production of sugar to 
orient the reader to the production of race, class, and gender. I then move on to 
baking, tasting, and finally, digesting it all of which reveal important aspects of the 
relationships among sources of oppression like race, class, and gender. 

SUGAR: RACE, CLASS, AND GENDER 

Production 

Sugar has to get from the cane or beet into the little packets available at coffee 
shops. The planting, cultivating, and harvesting-that is, the production-of sugar is 
an ongoing, deliberate, institutionalized enterprise. There was a first time, to be sure. 
Somebody, possibly somewhere in New Guinea, perhaps about ten thousand years 
ago (Mintz 1985:19), broke open a stalk of cane, or, maybe in Greece, dug past the 
chard-like leaves of the sugar beet plant to the root below, and was then able to make 
use of the sweet substance he or she discovered. Somebody somewhere also decided to 
take a naturally occurring plant like cane and deliberately grow it, in order to be able 
to use the resulting product on a larger scale than would otherwise be possible. What 
is important, for our purposes, is the deliberateness of the enterprise. Walking by a 
plant, investigating it, and making use of it constitute one kind of activity. Turning 
that plant into a crop is another. It is as if you can imagine somebody, taken by the 
taste he experiences when he puts the broken cane to his mouth, thinking, "Now 
here's something!" And then he plans and experiments and flails and refines until he 
is able to capture that something in a deliberate process, rather than simply hoping 
to come upon a plant like that again in his travels across the ground. For sugar to 
be produced, people have to decide to make it happen. For them to decide this, they 
have to believe there is some use in what they are going to produce. For them to 
actually do it, they also have to have institutional support, in the form of capital, 
infrastructure, labor, and a market. 
The production of race, class, and gender is no less deliberate, and requires no less 

human ingenuity. It is almost impossible to track the first time these were produced, 
especially because they have taken such different forms in different historical-cultural 
contexts throughout the world. Indeed, searching for the origins of their production 
assumes that we share a common understanding of what race, class, and gender are, 
which, as scholars such as Chandra Talpade Mohanty (1988) and Oyeronke Oy'ewiumi 
(1997) have argued, is not simply impossible but presumptuous. The production of 
something I may understand today to be race, for example, may, to somebody else, 
be the production of religion. Ivan Hannaford (1996) argues that while there have al 
ways been conflicts between groups, such conflicts only took on "racial" dimensions 
once religious and political differences were churned through the mill of science and 
associated with somatic characteristics deemed "racial" in the 19th century. Others, 
though, remind us that conceptions of "blackness" and "whiteness" are even in 
fused in medieval European Christian texts (Lampert 2004). Whiteness appears "as 
the normative marker of Christian identity" (Lampert 2004:410) and "the color of 
salvation" (Holsinger 1998), as set apart from the "blackness" "the color of hell" 
designating Muslims and Jews (quoted in Lampert (2004:403) from the translation 
of the 13th century opera Parzival, by Wolfram von Eschenbach). 
What is more important than the origin and inception of any of these sources of 

oppression and privilege, for our purposes, is the ongoing nature of their production. 
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However and wherever this production started, it continues, in old and new forms, 
with old and new aims, using old and new infrastructural supports. It takes a lot 
of work to produce race, class, and gender, which indicates a deliberateness to the 
enterprise. In emphasizing its deliberateness, I am not arguing that the production of 
these structures of oppression and privilege is necessarily rational. Nor is it simply 
a choice. The production process is also, importantly, institutionalized. As the pro 
duction of sugar has continued on since its inception, it has occurred without the 
need for constant, conscious decision making. Some degree of decision making is 
required along the way, perhaps when a storm hits and threatens the cane crop, say, 
or when sugar loses value on the world market because of the introduction of other 
sweeteners. Decisions on issues like these are the very things that keep sugar's produc 
tion institutionalized because they provide this living institution with the flexibility 
needed to adapt to a changing environment. But underneath day-to-day decisions, 
the process of production, itself, has a force of its own. 

Similarly, when we consider the production of race, class, and gender, we must be 
attentive to both its deliberate and institutionalized dimensions. Scholars of inequal 
ity have uncovered how these production processes have typically (and deliberately) 
relied on grander ideological supports in the forms of religion and science to buttress 
their institutionalization. With their activities of colonization and nation building al 
ready underway in the late 18th century, Europeans and North Americans bent on 
exercising their new powers of enlightenment easily transferred the scientific frame 
work of classification from plants and animals onto human beings. "Race" came 
to be produced as a biological concept (Omi and Winant 1994). Philosophers, in 
cluding Voltaire, Hegel, and Kant, and statesmen like Thomas Jefferson participated 
in the production of race with their pronouncements of the relative superiority of 
"white's" nature, ideas, imagination, and reason. The production of these "scientific" 
justifications of race provided the necessary ideological support for continued col 
onization and even slavery, solidifying both England's and, eventually, the United 
States' world economic positions and the common understanding of "race" as anal 
ogous to "species." 

The production of race required deliberate activity, even as it was becoming, in a 
way that now seems inevitable, institutionalized. We need not look back three cen 

turies, however, to witness the production of oppression. Even on Salzinger's maquila 
floors, gender is being produced within the context of specific local practices and 
rhetorics. Shop managers do not simply fill their floors with male and female bod 
ies, exploiting "previously established feminine traits" and masculine traits, Salzinger 
argues (2003:31). Rather, managers take what is available, such as a labor supply of 
rural women accustomed to submission and docility, and turn it into something more 
useful for their factories. Their ideal worker in one plant is one who takes charge 
and feels empowered to make shop floor decisions, so they construct this worker out 
of the labor supply, and in doing so, actively produce femininity (i.e., gender). 
While the production of individual dimensions of oppression and privilege like race 

and gender has received careful, interdisciplinary study, the story of sugar also gives 
us rich material to help tease out the complicated relationships these dimensions have 
with each other. One such relationship, apparent in the production process, has to 

do with how the techniques of the production of sugar are related to the techniques 
of the production of other foods, including bananas, rice, citrus fruits, sorghum, 
and olives. Sidney Mintz (1985) argues that early sugar production was spread most 
rapidly by Arabs who brought it from Northern Africa to the Mediterranean in 
the 17th century and westward to Spain decades later. Documentation of the Arab 
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agricultural revolution (Glick 1970, 1974; Idrisi 2005; Watson 1974) reveals that, in 
Mintz's (1985:26) words: "Everywhere, the Arabs showed a lively interest in irrigation, 
water use, and water conservation. They took with them, wherever they went, every 
watering device they encountered." Irrigation techniques that had been in use for 
centuries in the Mediterranean for cereal crops and carob trees, for instance, were 
the basis for the technological innovations that enabled Arabs to introduce sugar 
cane into dry parts of the area, and on into Spain (Glick 1974). 

This history can help us understand one of the mechanisms that relate race, class, 
and gender to each other, namely, the techniques used to produce them. Carob trees 
had long been irrigated using a particular technique, and then new people came 
along, saw how the technique worked, shaped it up a bit, and used it in new ways, 
including in the production of sugar cane. Examples of how the techniques used to 
produce race or class or gender inequality are borrowed to produce other kinds of 
inequality abound. Nancy Leys Stepan ([1986] 1996:122), for example, argues that 
the "science" that was used in the 19th century to rationalize racial inequality was 
then used for the same purpose regarding gender inequality. 

Thus it was claimed that women's low brain weights and deficient brain struc 
tures were analogous to those of lower races, and their inferior intellectualities 
explained on this basis. Women, it was observed, shared with Negroes a nar 
row, childlike, and delicate skull, so different from the more robust and rounded 
heads characteristic of males of "superior" races. 

The relationship between race and gender here is evident in the commonalities and 
uses of one of the techniques that produce them: science. This technique in particular, 
along with many others, can be used to produce many forms of inequality, not limited 
to race and gender, just as the same borrowed and enhanced irrigation techniques 
allowed farmers to grow crops such as sugar in addition to carob, and then oranges 
and olives in addition to sugar (Glick 1974; Idrisi 2005). For example, efforts to map 
a "gay gene" with science have followed an analogous path. 

The contributions the story of sugar makes to our understanding of the produc 
tion of race, class, gender, and other sources of oppression are that it is deliberate, 
ongoing, and institutionalized, and the techniques of production may be transfer 
able. Why, though, do race, class, and gender get produced? They certainly would 
not come into being if they were not going to be used. I discuss the use of race, 
class, and gender in the next section. 

Baking 

Jim Dodge: And I have a little trick here when I cook sugar and water. And 
that's first to measure everything and stir it into this bowl so that I dissolve 
the sugar crystals. We're starting with two-thirds of a cup of water. And then 
I'm going to add a cup and a half of sugar. Julia Child: You're very careful 
with your measurements, I noticed. JD: Very important in baking. JC: Very 
important. JD: And the last ingredient before we stir is the light corn syrup. 

And we need just a quarter of a cup. JC: Why do we need that? JD: This helps 
to prevent the sugar from crystallizing while we're cooking that. JC: Oh, because 
a lot of people have trouble with that. 
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Chef Jim Dodge preparing Chocolate Fudge Frosting with Master Chef Julia Child 

A thousand years ago, sugar was not available for everyday use around the world. 
Its production first developed on a large scale in the Mediterranean, but it was hun 
dreds of years before wealthy European households would begin to use it sparingly 
as a spice for meats, fish, and vegetables; physicians would use it medicinally; and the 
nobility would commission elaborate decorations to be made from it (Mintz 1985). 
Sugar's substantial use "as a food" (Mintz 1985:78, emphasis in original) was only 
established in Europe in the late 1700s, and in the United States in the mid 1800s, 
after production had ceased in the Mediterranean but spread via colonization into 
the Caribbean and Latin America. Today, the U.S. Department of Agriculture esti 

mates that the average adult American currently consumes over 46 pounds of refined 
sugar equivalent to the amount in about 5,000 sugar cookies-each year (Haley et 
al. 2005).2 About three-fourths of this sugar comes in products prepared commer 
cially such as cereal, pastries, candy, and fruit drinks. The rest is prepared in-home 
as a component in cooking and baking, which are the activities on which I focus 
here. 

To understand the use of sugar as an ingredient in baking, imagine somebody 
preparing to make sugar cookies. This could begin with a trip to a food market, 
where the baker selects items off the shelves within the constraints of the recipe for 
what she wants to make. She may grab a sack of sugar, a pound of butter, and a 
carton of eggs, which she will use along with the flour she bought on a previous 

trip and the vanilla extract she borrowed months ago from her neighbor. When she 
gets to her kitchen, the baker unites these ingredients in very specific and prescribed 
ways-she has to beat the sugar and butter together first, until they are inseparable 
and have a whipped texture. Then she adds the eggs, one by one, making the mixture 
even lighter and fluffier. The recipe instructs her to stir the flour in gradually, but 
she dumps it all in at once like she usually does and stirs slowly at first to keep from 

making a mess. She could have added the drops of vanilla extract at almost any 
stage, but forgets until the end. What is in the baker's bowl now is not a separate 
section of sugar, one of flour, and one of eggs, but a dough a cohesive mass. 
By mixing all these ingredients together and baking them, she makes cookies; she 
uses the ingredients in a way that results in the construction of a different form 
of food. 

Race, class, and gender often intermingle like the sugar, eggs, and flour in this 
baker's bowl. The sugar cookies are her creation, but they result from her following 
the instructions of a recipe-a script3 that she may have enacted so many times it 
feels like second nature to her. She knows to start with the sugar and the butter, and 
has a feel for what the mixture's texture should be. Likening these to race, class, and 

gender, we may think about a particular mixture in Salzinger's "Particimex" shop. 
Most of the management staff is made up of young men most white American 
from the company's U.S. headquarters, and a few Mexican who typically started their 
careers in Ciudad Ju'arez and moved up the ranks. The Mexican men are influenced 
and impeded by the race-class-gender scripts white Americans apply to them, as 

Salzinger (2003:77) explains: 

2This does not include consumption of other sweeteners such as high fructose corn syrup or honey. 
Total sweetener consumption in the United States is around 100 pounds per person per year (Haley et al. 

2005). 
3Thanks to Lisa Torres for pointing me to this parallel. 
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Disparaging comments about Mexican managers are routine among their 
North American superiors and counterparts. In [Salzinger's] interviews with 
transnational managers throughout the industry, Mexican managers and man 
agerial prospects are described to me without apology, mitigation, or even 
circumspection-as variously "unsophisticated," "underdeveloped," "authoritar 
ian," "inflexible," "macho," and sexually predatory. 

Part of the way these managers deal with such images of them, since they have 
to prove how "modern" they are to their white American superiors, is to apply 
race-class-gender scripts to their own workforces, made up primarily of Mexican 
"peasant women." The managers demonstrate willingness to further "American" 
goals by helping workers in their plant overcome the "local customs" that restrict 
their opportunities, yet they perceive resistance when they try to place women in 
supervisory positions. 

Supervisors rarely suggest women workers for coordinator jobs, but complain 
at length that no matter how much they encourage their women workers to 
be coordinators, "They won't make the leap." Jesfus (a supervisor) says that 
he thinks half the supervisors should be women, but unfortunately, "la cultura 
mexicana .. ." He looks pained. (Salzinger 2003:97) 

This script, this recipe for managing the Mexican workforce, instructs the man 
agers' actions and the beliefs that form the basis for those actions. The recipe tells 
the managers how to mix "Mexican culture" with the capitalist shop floor, and 
helps them anticipate the texture of the resulting mixture as amenable to partic 
ular forms of both productivity and exploitation. The managers add the eggs of 
autonomy-allowing/requiring the women to feel responsible for their team's pro 
ductive output-bit by bit, in each work shift, as they pit teams against each other 
and publicize both the best and the worst each day. The dough is now at its lightest, 
and they strengthen it with a heaping helping of flour in the form of unisex uniforms 
that cover all the workers from head to toe. 
The result of these baking activities-the dough-is a fairly cohesive mass of race, 

class, and gender in and around a maquiladora. This dough required "ingredients" 
like ideologies about Mexican peasant women that have been as painstakingly and 
elaborately produced as sugar in the fields of Guyana. Sugar cookies do not result 
from the simple addition of a separate section of butter with a separate section 
of sugar, but are the result of what happens when sugar and butter meet4 and 
transform each other. In one respect, this means we are focusing on the product 
of their combination: the cookie. One of the bedrock premises of race-class-gender 
theory is that dimensions of race, class, and gender depend on each other (Collins 
1991), but it is unclear exactly what they depend on each other for. In the production 
phase, they may depend on each other for their existence, in an indirect way. That 
is, a particular technique that helps produce a dimension of class (like irrigation in a 
sugar field) may, in another context, be used to produce a dimension of gender. But 
in the baking phase, dimensions of race, class, and gender do not simply depend on 
each other for their existence. Rather, sugar depends on butter and flour for the new 

4Sugar and butter may have already "met" many times in their production (e.g., they may be produced 
for similar reasons, using related techniques, for connected reasons), and they meet again in this baking 
stage. 
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entity they create together that entity would not exist if not for their combination. 
A chef interviewed for Rick Dolphijn's book Foodscapes (2004), emphasizes that his 
sole interest is 

in what happens between the ingredients; . . . on how, within the confronta 
tion, one element is related to the other. He is not interested in the different 
ingredients themselves, but rather in what happens between them when they are 
confronted with one another. Between the Port wine ripened in oak barrels, and 
the salty bitterness of an aged cheese; between the soft textures of Japanese tofu 
and the orange that permeates it with its sweet freshness. (Dolphijn 2004:97) 

Dolphijn argues that this helps us "to think from the space between ... They teach 
us to think not in terms of the qualities to be found within each element, but in 
how qualities are created between the elements" (2004:97). Something new emerges 
because these particular elements have come together, and the new entity may be a 
once-in-a-lifetime creation, or an institution that we would be surprised not to find 
in the cookie jar. When they are being used, race, class, and gender depend on each 
other for the forms (events, situations, institutions, actions, feelings, subjectivities, 
bodies, structures) of oppression and privilege they produce because of their coming 
together. 

In another important respect, though, these baking activities reveal the ways butter 
changes sugar-what happens to the structure of sugar when it comes in contact with 
room-temperature butter. Sugar is made up of active molecules, and when those 

molecules get cold and slow down, they "join together in a precise formal pattern" 
called a crystal (Corriher 1997:422). Crystals can be big, such as those in rock candy, 
or small, in creamy fudge frosting, and their size depends on the amount and type 
of "interference" the baker introduces. Corn syrup, like that used by Jim Dodge and 
Julia Child, interferes with sugar's crystallization, so when sugar dissolves in heated 
water and comes in contact with the corn syrup, that corn syrup affects the structure 
of the sugar-it keeps the crystals very fine. Fat (butter) has a similar effect on 
sugar's process of crystallization, since it coats tiny sugar crystals and keeps them 
from coming together to form big crystals. The ingredients affect each other. Butter 
and sugar come together in some ways that are partially prescribed, in the form of 
scripts, and also original to the baker, who has both choices to make about how to 
bring things together and constraints on how she is able to do so. And when these 
ingredients come together, they transform each other. No ingredient in the resultant 
cookie has the same smell, the same texture, the same look or feel as it did before it 
went into the bowl. This illustrates very nicely the race-class-gender theory premise 
of "mutual constitution," which means, in the words of Evelyn Nakano Glenn, that 
"each develops in the context of the other" (1992:33). Sugar's structure is changed 
by the context of butter. Ideologies about Mexican women change and develop when 

they come in contact with work teams aimed at increasing capitalist production. 
These ingredients, like sugar and butter, change each other. 

The bringing together of sugar with other ingredients in a baker's bowl is, in part, 
a matter of the structural availability, imposition, and institutionalization of the in 

gredients. But the baker also has choices. She can use vanilla extract or almond; 
whole wheat or white flour. The baker interacts with various dimensions of race, 
class, and gender in some knowing and some unknowing ways, and without her ac 
tions, decisions, and moments of knowledge and ignorance about the structural forces 
that shape her opportunities to use particular ingredients, the specific dough the 
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particular combination of race, class, and gender would not emerge. The baker her 
self has to be there buying or growing ingredients, measuring and rolling, turning 
on the oven, and taking the cookies out when she has judged them to be done. 
Managers at Particimex had to assess both local and international work processes, 
and buy into the strategies of work teams and gender de-differentiation. Because the 
baker is not alone in her social location, and because many of the same categories, 
processes, and other dimensions that make up race, class, and gender exist for her 
or anybody else to grab onto, it is likely that others would produce similar prod 
ucts. In fact, lots of people bake sugar cookies. But this baker, in concert with all of 
those people, institutions, and forces that have made these particular ingredients both 
available to her and sometimes uninvited influences on her, produce this combination 
of race, class, and gender. The dough is not simply there, as an aspect of workers' 
or managers' bodies or identities. Rather, it gets processed in everyday activities, in 
managers' expectations of workforces, in the postures one ethnic group of managers 
takes over another, in choices about uniforms and work organization, and in the 
rewards or lack of rewards individuals receive for enacting scripts applied to people 
in their structural locations. 
This highlights how the meanings and expressions of race, class, and gender are 

localized. Each batch of cookies is prepared in one specific place, time, and set of 
circumstances. There is no collective cookie baking across the world every week at an 
appointed hour. Race, class, and gender do have temporal consistency, but sociologists 
must become much more adept at articulating how their consistent aspects come 
together with particularized aspects, and this metaphor may help. Analysts must 
specify the conditions under which a particular dough was prepared: Where did the 
baker get the ingredients? Who helped her bake? Did she beat the eggs by hand 
or use an electric mixer? Is this a recipe she has made before? The context matters 
because, as the principle of mutual constitution reveals, the same ingredient may 
generate different flavors under different conditions. 

It certainly matters who does the baking. When someone can bake cookies for 
herself, she may have much more control over which ingredients she will use and 
which she will avoid. Of course, some of the ingredients she uses may actually have 
been "baked" or prepared elsewhere, by others, so she has to create her own food 
using those prepared foods. When we eat items that are either entirely prepared by 
others, or made from ingredients that were completely prepared and processed in 
realms outside our own kitchens, we are much more subject to race-class-gender 
dimensions outside our own control. This really speaks to the structuring aspects 
of race, class, and gender. It is very hard to avoid using those preprocessed in 
gredients when we bake, and it is hard for social-structural reasons, akin to not 
being able to maintain one's own garden and grind one's own spices. This is so 
difficult that most people (in the United States) do not even think about it on a 
daily basis; they simply get the ingredients they need at the market or from their 
pantry and prepare meals from them, regardless of how, where, or for what reasons 
they have been prepared. Fast-food conglomerates and commercial cookie compa 
nies typically use ingredients that fit within their production processes, and that they 
have had success with-in order (of course) to make a profit rather than ingredi 
ents that are in any way "good for" consumers (unless providing "healthy" foods is 
one of their strategic, profit-generating niches). Just as people sometimes enjoy con 
forming to race-class-gender stereotypes, some people will prefer Entenmann's over 
homemade. It is to this enjoyment or lack thereof the experience of flavor-that I 
now turn. 
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Experience (Tasting) 

"[T]he high fat it makes us feel fuller faster," Capaldi says. And pairing fat and 
sweet is "the magic combination," she says. Take a brownie-a tasty treat that is 
full of sugar and fat. Since sugar makes you like whatever you're eating it with, 
"when you eat a brownie, you're teaching yourself to like fat," she says. And 
sugar masks the taste of fat, so you don't realize what you're eating. Moreover, 
fat makes sugar taste better because it produces something called "mouth feel," 
she says. 
From a 2001 article in the University at Buffalo Reporter by Sue Wuetcher on 
the work of psychologist Elizabeth D. Capaldi 

Sugar is one thing; its sweet flavor is another. Sugar takes on a variety of meanings 
as it is produced on plantations (e.g., job source, distributor of pain, impetus for 
colonialism) and as it is used in kitchens or factories (e.g., cheap staple, readily 
available commodity). These meanings are altered again when a person puts a cookie 
in his mouth and the sugar-in its transformed state-gets dispersed on his taste 
buds. Before a cookie hits the tongue, as it sits in the cookie jar, it might matter for 
another reason (e.g., it might attract ants to the kitchen), but it is flavor only once 
somebody experiences it.S It can easily be argued that the people and institutions 
that produce sugar and the people and institutions active in using sugar "experience" 
sugar in those activities. Poets have described sugar's flavor as "bitter" for those who 
have sacrificed the days of their lives and the skin of their arms to produce it. But 
when sugar is chewed up in somebody's mouth, the experience is taste. The person 
on whose tongue the cookie rests participates with the people and institutions that 
produced and prepared the ingredients to construct its flavor. Each of these parties is 
present, whether active or not, in the construction of the flavor, and they all depend 
on each other for the construction. 

Because the cookie's flavor is constructed as it collides with the tongue, the pos 
sibility exists that each tongue may experience it differently. Like sugar, butter, eggs, 
and flour, which do not simply "interlock" or "intersect," combinations of race, 
class, and gender intermingle like flavors in our mouths. We taste them. We experi 
ence them. Race, class, and gender's meanings transform when they come in contact 
with those who taste them, who enact them, who need them, who rely on them, who 
hate them, who are oppressed by them, who get advantages from them, who do not 
realize they are there, who do them, who use them. Undoubtedly, this means these 
combinations end up with many different meanings. 

The differential experience of race, class, and gender is what necessitates, in the 
words of Anna Julia Cooper, that each "voice" be heard, that "truth from each stand 

point be presented" (1892:11, emphasis in original). Cooper wanted a cacophony of 
voices to be able to testify about how they each experience the structural advantages, 
disadvantages, and ambiguities of race, class, and gender, and to articulate how those 

5This experience may originate in the interpretive messages sent between the cells of taste buds and 
the brain, but the experience of flavor can also occur in people's memories and expectations. Someone 

who anticipates flavor and whose mouth waters as part of that anticipation is clearly experiencing flavor. 

Likewise, somebody who regrets what they have just tasted, feels ambivalence about it, is dissatisfied with 

it, or has a fond memory of it is also experiencing the flavor, albeit at a time and probably space removed 
from the cookie-to-taste bud interaction. While I hope to explore each of these types of experience, in 
this article I limit my discussion to the experience of the physical cookie in the mouth. (For an excellent 

analysis of "imaginary food," see Edmonds 2004.) 
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experiences have shaped their perspectives. While the voices of the participants in 
Salzinger's maquiladora study are not terribly loud, we gain some sense of how indi 
vidual women workers experience their hyper-sexualization at the Panoptimex plant 
("The other girls don't like me, I get on their nerves" (2003:71)), and the individual 
pressures of teamwork at Particimex ("I help you so that you don't fall behind, but 
you have to help me too" (2003:86)). Each of these women has a perspective on 
how she is treated at work that has been shaped by the contexts within which she 
experiences it. 

Cooper, though, reminds us that individuals who are similarly grouped will experi 
ence the world in some similar ways. The white American men managers in Genders, 
for instance, reveal a shared understanding of their position relative to Mexican men 

managers. Cooper focuses on black women who, she says, have been particularly 
marginalized by whites in the United States, absent from literature and account 
ings of productivity but made quite visible in statistics on illiteracy and criminality, 
for instance (1892:268-69). Because treatment like this shapes a group's structural 
location, members of that group may share collective interpretations of life-a col 
lective experience of flavor. A "people" can construct and interpret intermingling 
flavors in distinctive, collective ways. People who eat with each other within the 
structures of race, class, and gender talk to each other about what they eat and see 
the looks on each other's faces as they chew each bite, or in other words, they con 
struct their experiences of race, class, and gender together. This is not simply about 
what tastes good and what tastes bad, although that is certainly a component of it. 
Rather, it is about participating in the interpretation of the experience of combina 
tions of race, class, and gender that have been produced, prepared, and presented for 
consumption. 

We can understand, through the story of sugar, that just as a "people" can con 
struct flavor, a people's tastes can change. In English cookbooks beginning in the 
14th century, for example, recipes that use sugar as a spice for meat and fish abound, 
which is to say, many English people liked sugar-spiced meat. By the 19th century, 
the combination seemed revolting: "Everyone is aware ... that nothing is more sick 
ening than an oyster sprinkled with sugar. Yet we have more than one old receipt 
recommending such combination" (Hazlitt 1886, quoted in Mintz 1985:85). Groups 
collectively experience life, including the changes that occur to what they had origi 
nally experienced together. "That such preferences can change over time and even at 
a very rapid rate seems certain" (Mintz 1985:86). 

Groups' tastes may change as rituals evolve and as the meanings associated with 
particular ingredients and combinations transform. 

Drinking tea, eating bread smeared with treacle or porridge sweetened with it, 
baking sweet cakes and breads were all acts that would gradually be assimilated 
into the calendar of work, recreation, rest, and prayer-into the whole of daily 
life, in sum-as well as into the cycle of special events such as births, baptisms, 

marriages, and funerals. In any culture, these processes of assimilation are also 
ones of appropriation: the culture's way of making new and unusual things part 
of itself. (Mintz 1985:120-21) 

Groups' tastes may also change in part for structural reasons, such as the availability 
of different products and ingredients. Before sugar became widely available, nobody 
claimed to have a "sweet tooth." Chemists, psychologists, and chefs describe our 
common interpretation of tastes as a tetrahedron-an organized series of categorical 
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juxtapositions. Yet "[s]weet could only be a counter taste to salt/bitter/sour when 
there was a plentiful enough source of sweetness to make this possible" (1985:17). The 
categories associated with race, class, and gender may seem as "natural" as the scie 
ntifically defined activities of our taste buds, but the structural availability of 
forms of race, class, and gender influence our experiences and the meanings 
we construct. 

The focus on individual and group taste experiences clearly reveals that people are 
active and necessary for the construction of the race-class-gender combinations that 
influence their lives. In addition, institutions experience race-class-gender. The law, 
for instance, is seated at the table just to the side of Cooper's group of black women, 
and slightly behind the individual who munches on a cookie as a midnight snack. 
This institution, like all others, experiences and interprets the combinations of race, 
class, and gender that come its way. They endure attacks on grounds motivated by 
race, class, and gender; they are formed on the unquestioned privileges accorded on 
the basis of race, class, and gender; they shift and change because of the ongoing 
dynamics of race, class, and gender. It is not difficult to imagine an individual tasting 
sugar, but it is vital to incorporate the image of living, breathing institutions as 
consumers of race, class, and gender, as well. 
Whether an analysis focuses on how an individual, a similarly located group of 

individuals, or an institution experiences flavor, it must delineate how particular in 
gredients function within the tasting experience. Does sugar generate the same kind 
of flavor in cookies as it does in oysters? This is another way of asking how the 

context, and the particular dynamics of the combinations of race, class, and gender, 
matter at particular points. 

A comparison of any group of recipes reveals that sugar often serves the function 
of sweetening a particular dish, but this is not its sole possible function. "Sugar 
as a spice or condiment alters the flavor of food as does any other spice saffron, 

say, or sage, or nutmeg-but without clearly sweetening it" (Mintz 1985:79). In one 
particular recipe, sugar may matter less than it does in other recipes, in ways that 
do not necessarily correspond with quantity. That is, three cups of sugar in a cookie 

recipe are obviously present to produce a sweet flavor, but a sprinkle of sugar in 

the cooking of a pork chop may be present to assist with carmelization, or to help 
make the outside texture of the chop crunchy. In Mintz's analysis of cookbooks 
he finds that when sugar was first introduced into the English diet, it was rarely 
used as a sweetener: "Sugar and other spices were combined in dishes that tasted 
neither exclusively nor preponderantly sweet" (1985:85). There is variability in the 
importance of any ingredient in different interminglings, which is to say that an 
aspect of gender or of race or class might be there, mattering less than it does 
at other times. Competition that American managers feel with Mexican managers, 
which has real effects for all of their career prospects, may matter not a whit when 

added to the recipe of harassment they collectively bake for exploited women factory 
workers. 

Context has a great deal to do with flavor's construction. How sugar tastes is 
influenced by the flavors people did or did not experience immediately before that 
flavor, the associations people have with the flavor, the conditions under which they 
taste it-even whether they engaged in exercise immediately before tasting it (Raloff 
2004). This is one of the reasons why examinations of race-class-gender on the local 

level matter so much. Race, class, and gender can mean a multitude of things nation 

ally and internationally, but their combinations are also given meaning locally on 

tongues. 
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When an ingredient like sugar intermingles with other ingredients, it transforms 
them and is transformed by them, illustrating the principle of mutual constitution. 
The ingredients affect each other's structures butter makes sugar crystallize in a 
particular way. In experience, sugar makes fat taste a particular way, and fat makes 
sugar taste a particular way. The experience of oppression is similar: a dynamic 
of class makes people and institutions experience gender in a particular way, for 
instance. One "smoker" named Tara in Julie Bettie's (2003) study of young women 
in a California high school, for instance, got in trouble with her dad when two other 
girls told the school nurse that Tara was regularly throwing up after eating. Smokers 
were white students from low-income families and they attended their school almost 
invisibly, due both to the self-centering obliviousness of the middle-class students 
and to their own efforts to go unnoticed. After the school nurse called him Tara's 
father told her she was "stupid," most likely because her actions called attention 
to her family, which unnerved her father who was on probation for dealing drugs. 
The class dynamics of both her family and her school, then, influenced how she 
experienced gender: "While eating disorders appear to be something girls universally, 
and unfortunately, share as girls, the experiences of them are always shaped in classed 
and racialized ways" (Bettie 2003:113). 

Finally, it is also important to examine how much currency an intermingling flavor 
has-whether it is a forgettable one-time creation or it comes to be part of the weekly 
meal rotation, or in other words, an institution. Some combinations of race, class, 
and gender seem very common, while others startle us. For the most part I have been 
describing flavors that many people would describe as "good," like sugar cookies, 
but flavors can also be wretched. Race, class, and gender, too, may come together 
in unique ways-"good" or "bad" that cannot be found again, or they may be 
produced, baked, and then tasted in combinations that become institutionalized and 
part of people's everyday life experiences. We may want to or have to taste particular 
combinations of race, class, and gender, whether they are "good for" us or not. The 
question of what these combinations do to us once we have tasted them is the subject 
of the next section. 

Digestion 

When you first consume any sort of refined sugars or refined carbohydrates (like 
white flour), the digestion process begins immediately in fact, it begins even 
before you swallow the foods. There are digestive enzymes in your saliva that go 
to work on these sugars and start converting them into blood sugar, even before 
they hit your stomach. Once they're in your stomach, they are mixed with acidic 
digestive juices and physically churned through stomach muscle contractions so 
that it creates a liquid paste. This liquid, sugary paste is then very easily absorbed 
through the intestinal walls, causing a rapid spike in blood sugar levels. 

So your blood sugar, which might have been around 80 or 90 before you drank 
the soft drink or ate that candy bar, now suddenly starts spiking up to 150 
or 200, or perhaps even higher. This creates an emergency situation in your 
body. High blood sugar is very dangerous for human beings. If it is allowed 
to continue, it will cause symptoms that are more classically known as diabetic 
neuropathy, which means the nerves that feed various limbs in your body (feet, 
mostly) start to die. Diabetics who maintain high blood sugar over a long period 
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of time often have to have their feet amputated because the nerves in their feet 
are wasting away. http://www.newstarget.com/002038.html 

News Target Q&A: What's the real story about sugar, does it turn into body 
fat, how does it affect health? Posted Sunday, October 24, 2004 by Mike Adams 

You are what you eat. Food that has been produced, prepared, and tasted has 
effects on the body that consumes it. When sugar, butter, and flour intermingle in 
someone's mouth and she tastes and eats them, they become her; they constitute 
her; they create and feed what is in her cells and her blood. We eat food every day, 
and our bodies are forever influenced by what has been made possible and what has 
become restricted because of these food combinations. In the same way, we snack 
on the intermingling flavors of race, class, and gender from moment to moment, all 
day, each day. Whether someone eats a cookie lovingly baked by her father or an 
apple pie in a box from McDonald's, she takes in the combinations of race, class, 
and gender that she and others have produced, prepared, and experienced, and those 
combinations shape who she is. 

Here, at the stage of digestion or, in more conventional sociological terms, internal 
ization and structuration, the dominant norms and structures of society "get in us," 
with our participation, and become us. What we become as subjects, in Foucault's 
terms, depends on the products that are available for our consumption and digestion. 

We participate in the production and preparation of those products to some degree, 
but we largely use and adapt what is already there. We become who we are on the 
basis of the "foods" that nourish and harm us. As Judith Butler explains: 

part of what it means to be a subject is to be born into a world in which norms 
are already acting on you from the very beginning . . . you're given a name, 
you're ordered in that particular way; you're assigned a gender, and very often 
a race; you're inculcated quite quickly into a name and therefore a lineage ... 
And there are a set of fantasies that are immediately imposed: what this will be 
if it is a boy, what it will be if it is a girl, what it will be, how it will relate to 
the family, how it will or will not be the same as others. ([2000]2004:341) 

These are the ingredients, which do not enter one's body without her sensation (of 
experience) at the least, and possibly also her preparatory and production work. To 
some degree, digestion happens to us, but at the same time, it is us-we are not alive 
if we are not digesting, not constantly becoming subjects. 
Which particular foods are combined is extremely important in digestion. More 

iron, for example, is digested if it is eaten with acidic foods like citrus fruits, which 
have vitamin C, while cows' milk inhibits the absorption of iron. Conversely, some 
different foods, when digested, can have many of the same effects on the body. The 
white flour and the sugar in the cookies are both partially broken down into glucose 
in the body, which, if digested in the appropriate quantities, serves the ultimate 
purpose of providing energy to cells. If more glucose is produced than the body 
needs, it is converted into fat. These digestive processes provide so many interesting 
points of analysis for the relationships among dimensions of race, class, and gender. 
An element of class, for example, may have more effect if it is "digested" with one 
element of race than it would be if it were digested with a different element of race. 

Or, different elements of race, class, and gender may have the same effect on people's 
lives. 
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It is somewhat unfortunate that this aspect of the metaphor describes, in part, a 
process found in nature: the biological process of cell generation and modification 
based on the content of the nutrients present in the food we eat. A depiction of 
race, class, and gender's relationships should have little in common with natural, 
biological processes, given the decidedly unnatural character of these structures of 
oppression. Despite that fault, though, it does capture the back-and-forth process 
Salzinger describes: we produce things (collectively and individually), and those things 
come to make up who we are. We produce combinations of race, class, and gender, 
and I emphasize how we also use and experience those combinations, which in turn 
shape us as we digest them. The "cell modification" in the metaphor depicts how race, 
class, and gender shape how we perceive ourselves and how others perceive us (i.e., 
our subjecthood), and therefore what opportunities we have. Managers at Panoptimex 
contribute to the production and preparation of gender through their expectations of 
what clothes women workers should wear, how they should wear makeup, and how 
they should behave. The workers then begin to understand themselves through the 
logic of this product-they conform to and participate in this racialized, class-specific, 
and very gendered set of expectations, and even encourage newly hired workers to 
do the same. In this process of interpellation, the workers "take in" the product they 
participate in creating, and it becomes who they are. Their ideas about themselves 
and their behaviors then come to conform to the negotiated and agreed upon terms of 
their subjecthood: rather than feeling like "good workers" because they are assertive 
or prioritize their tasks well, they come to believe they are good workers because 
they are rewarded for wearing short skirts and flirting with the men managers. 

Race, class, and gender not only shape each other, as discussed in the use and 
experience sections, but they also shape people. Race, class, and gender are extremely 
important because they constitute each other, they constitute the institutions and 
unique forms that result from their combination, and they also constitute people. 
This metaphor allows us to analyze how the social products we know as race, class, 
and gender become us, shape us, constitute us. 

DISCUSSION AND DIRECTIONS 

Sugar is a complex substance. It is generated from a variety of sources. It takes 
an amazing array of forms. It has innumerable uses. And it affects our bodies and 
institutions in both debilitating and sustaining ways. Just as complex is every minute 
dimension of race, class, gender, and other sources of oppression and privilege. 

Clifford Geertz (1983) observed that most theorizing arises from metaphor, since 
ordinary situations help us understand the complicated features of social relation 
ships. Metaphors are particularly useful if they yield new insights, and while the 
imagery of race, class, and gender as "intersecting" and "interlocking" has been use 
ful to a point, I argue here that conceptualizing the dimensions of these structures 
as intermingling foods that get produced, used, experienced, and digested enhances 
our theoretical understanding of their relationships. It has uncovered at least a num 
ber of theoretical dimensions of the relationships among race, class, and gender that 
deserve further empirical elaboration. 

First, one of the primary ways race, class, and gender are related to each other 
is in the techniques used to produce them. Like irrigation on sugar fields, the tech 
niques used to produce one dimension of oppression (e.g., science) can be transferred 
to other realms to produce other dimensions. Second, in preparation activities, race, 
class, and gender come together like ingredients in a baker's bowl, making something 



170 SOCIOLOGICAL THEORY 

new that is more than the sum of parts, and also influencing the structures of the 
parts themselves. A third theoretical point centers on why one particular set of ingre 
dients, rather than others, come together in that bowl, and reveals the importance of 
the structural relationships between the demand for one ingredient and the availabil 
ity of another. In terms of experience, a fourth theoretical contribution this metaphor 
emphasizes is that the meanings of race, class, and gender are constructed, in part, in 
interaction with the people who experience them. Flavor only really becomes flavor 
when a food hits the tongue. As in the baking stage, ingredients influence each other 
when combined, but in this tasting stage it is the experience of those combinations 
that is highlighted. Fifth, in the digestion of sugar, the functions of race, class, and 
gender are apparent; different combinations affect us in different ways. 

Backing up from the four stages and considering them together, two additional 
theoretical contributions become clear as well. First, just as sugar means something 
different from stage to stage, the meanings of race, class, gender, and other sources 
of oppression change all the time, from their production to their use, experience, and 
digestion. In addition, their meanings at any one stage influence meanings and the 
existence of possibilities of meanings at other stages. Never do gender or race or class 
mean something that is permanently fixed but, rather, they each take on meanings 
that are interdependent and mutually constitutive. And finally, from production to 
digestion, race, class, and gender take on an amazing variety of forms, from stalks 
of cane to brown and then white crystals, to cookies, to nutrients. 

This account may seem too linear, as though there is a moment in time when race, 
class, and gender are produced, and another in which they are prepared, and so on. 
In reality, race, class, and gender intermingle in messy ways that might go back and 
forth between, for instance, experience and use. Once some aspects of race, class, and 

gender have been produced, people do a lot of things to them. They combine them 
in unique and institutionalized ways. People taste them and spit them out. They try 
new combinations and then go back to get different ingredients. It is not a simple 
four-step kind of process. 

The metaphor reveals that it is important to take into account all these aspects 
of how race, class, and gender come together, and more. It is not meant to be 
exhaustive. Someone may want to include much more about the distribution process 
in his investigation of race, class, and gender. Some may want more emphasis on 
the elimination of body waste. It is my hope that this metaphor will spark these 
kinds of elaborations, so we can find out more about which of the cruxes at which 
race, class, and gender meet tend to most influence the others (e.g., once race, class, 
and gender are produced, is there much we can really do to influence how people 
will experience them?). And, of course, it is only one metaphor. Hostess Twinkies, 
challah bread, and sausages may have a lot of similarities in how they are produced, 
used, experienced, and digested, but my guess is that we will learn a great deal by 
exploring the dissimilarities in analogical production processes as well. 

I hope that the pursuit of this metaphor has added two ingredients to Leslie 

Salzinger's analysis: first, that we attend to the relationships among disparate sources 

of privilege or oppression; and second, that we explore the components of use and 

experience. Salzinger expertly pushes us to understand the local ways gender is pro 
duced and consequently shapes us, but we are left to wonder how elements like 

"la cultura Mexicana" are used, in global and institutional as well as interactional 

ways. And while Salzinger documents workers' and managers' participation in the 

processes of production, their experiences are not an explicit part of her theoreti 
cal framework. Imagining the experience of race, class, and gender as the tasting of 
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food demonstrates how important it is, and, in the vein of feminist work over the 
last half-century, demands that we make an institutional place for experience in our 
theories. 
What I believe the culinary analysis adds to the study of race, class, and gender 

is a guiding framework a way to investigate the social world that will open up our 
understandings of how, where, in what ways, and under what circumstances race, 
class, gender, and other dynamics of oppression are related in any given product 
or process. This framework does not allow scholars to simply excavate demographic 
information about the people involved in a social activity, and speak convincingly 
about race, class, and gender in that activity. It demands that scholars ground their 
work historically in the production of the dynamics of oppression. It necessitates a 
focus on the local and institutional ways that people actually mix race, class, and 
gender. It institutionalizes a place for experience in the analysis, and it requires us 
to think about implications. It is my hope that scholars will apply this metaphor to 
their empirical work for a dual purpose: both to reveal aspects of their data that 
may have otherwise gone hidden, and to provide further elaboration of the nuances 
of this metaphor to help us characterize and imagine and taste-the relationships 
among structures of oppression like race, class, and gender. 
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