itting at the dinner table at her cous-

in’s house in the Philippines, sopho-

more Naomi Tan was surprised by
how many traditional Filipino dishes she
could name. The spring rolls to the right of
her were “Lumpia,” and the chicken and
rice porridge on the other side of her was
“Arroz Caldo.” These were all dishes that
her mother had made for her back in Palo
Alto.

“When I went to the Philippines, they
had a bunch of dishes on the table and I 1% i
was still able to identify them, just because e ; R -5:’:'”«’/.:%5- i
my parents cooked them at home,” Tan o L
said. “Even though I live in the U.S., I'm A\ v / = ] S
still able to get a taste of their culture.” : ST SN Tod v ) Mrtor A 4

Tan attributes Asian grocery stores in SR . S
the Bay Area, particularly 99 Ranch (often
called Ranch 99) in Mountain View, for
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allowing her parents to cook their cultural

food and familiarize her with dishes from
China and the Philippines.

“My parents are from the Philippines,
but I'm ethnically Chinese, so my parents
will cook a mix of both foods and fuse
them together in a way,” Tan said. “They
get alot of those ingredients to cook these
meals from Ranch 99.”

While Tan does not usually shop at 99
Ranch herself, she appreciates that the
store sells the ingredients her mom needs
to cook Chinese and Filipino food for her
family.

“If my mom wants to make a dish spe-
cific to where she’s from, she’ll go to [99
Ranch], and then through that, I'm able
to get a taste of the culture,” Tan said.
“Ciultural grocery stores definitely do play
a big part in my family’s [cultural ident-

Text and design by NATALIE HMELAR, ANNA MARKESKY and ELLA ROSENBLUM
Photos by ANNA MARKESKY and ELLA ROSENBLUM
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99 Ranch is one of many grocery stores

in the Bay Area that specializes in ingredi-
ents and prepared food from a specific cul-
ture. Another renowned Bay Area cultur-
al grocery store is Rose Market, a Middle
Eastern grocery store in Mountain View.
Senior Anushe Irani shops at Rose Mar-
ket for Persian food and ingredients, and
sees it as a crucial part of her ability to con-
nect with her cultural identity as a Persian
American.
“I feel like
[Persian grocery
stores| definitely
keep the culture
alive,” Irani
said. I
a lot about my

learn

culture through
food.”

Junior  Na-
talia  Trounce
and her family
regularly
at a Russian
grocery
called Samovar

shop
store

in Mountain View.

“Clultural stores are special because they
have foods that are from my childhood. My
grandma would go there and always bring

me back Russian
candy,”
said.

Trounce

The existence

of numerous ‘i
cultural  grocery ? /
stores in close ;

proximity to each
other is a unique
element of Bay
Area’s culture, one
that may be a re-
flection of a strong immigrant presence.
“I think it’s wonderful that we have so
many stores from lots of different cultures,”
Trounce said. “It
really reflects the
the

area and the per-

diversity of
vasive 1mmigrant
culture.”

While grocery
stores are one spe-
cific way in which
Paly students are
able to connect
with  their
tures, this suggests
a larger theme of

cul-

food having the
ability to sustain
a person’s cultural preservation. Trounce
feels that food is not only important to the
preservation of culture, but is one of the
most integral aspects of keeping a culture

*Eﬁ%ﬁm g,

EEEEHER,

alive.

“I think if I had not been able to taste
Russian food, I would not feel Russian,”
Trounce said. “T would be just completely
disconnected from it, because being able
to eat the food gives me a sense of actually
being Russian.”

Irani feels this connection most strongly
when she is able to cook Persian food.

“There’s some history behind [cultural
food], and learning about how to cook it
yourself can sometimes help you connect
better with [that history] and your culture,”
Irani said.

Beyond a personal connection to one’s
culture when cooking their cultural food,
freshman Nephila Subaanin, who regular-
ly goes to Madras, an Indian grocery store
in Sunnyvale, feels that cultural meals also
provide for deeper family and community
bonding:

“Everyone has different dishes that they
make..., [and] even the way it’s eaten can
connect families and communities togeth-
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er,” Subaanin said.

Trounce agrees that sharing her fami-
ly’s cultural food with other families allows
for cultural gaps to be bridged.

“It’s a way to share your culture with
other people; having them over for a Rus-
sian meal 1s nice because it gives them a
taste of your culture,” Trounce said.

While many Paly students feel that cook-
ing and eating their cultural food is import-
ant, some remember a time when they felt
some shame surrounding the “unique”
food that they would bring to school.

“In elementary school, I felt weird about
ecating Persian food because it looked dif-
ferent, and I guess kids were more judge-
mental back then,” Irani said. “Now, I've
met different people and people who had
different lunches and it made me more
comfortable with what I was eating.”

Subaanin acknowledges that many peo-
ple may feel this sense of shame, but she
believes this shouldn’t be the case.

FOOD RECOMMENDATIONS

Anushe- GORMEH SABZI- ROSE MKT

Nephila-OKRA-MADRAS $

| TAX: $8$

TOTAL: $$

Naomi-YAKULT-RANCH 99 $

" Natalia-CHEBUREKI-SAMOVAR $

Thanks for shopping with us!

“[People] have no reason to feel
ashamed about [eating cultural food],”
Subaanin said. “It’s part of the identity, so
they should be proud of it.”

In  addition
to helping peo-
ple to feel more
pride about their
cultural  meals,
cultural grocery
stores have the
ability to intro-
duce people to
new types of food
and lessen the
judgment  that
leads to this sense
of shame in the
first place.

“I think [going to cultural grocery
stores| might open people’s current hori-
zons because they might have preconceived
notions about what a certain culture’s food
1s supposed to be,” Trounce
said. “I think it would help
people to see the variety and
richness that exists within each
culture and just the amazing
combinations that all these
different cultures have created
independently.”

Subaanin agrees that more people go-
ing to cultural grocery stores could help
change the stigma around “non-western”
or “non-American’ foods.

“I think that
[people] should
try going [to
these grocery
stores]  because
then they can
experience other
cultures and see
what they eat,
and become edu-
cated and aware
and maybe even
more accepting,”
Subaanin said.
For a person
who has never experienced a grocery store
catered to a specific culture, these stores
can allow for a completely new way of ex-
periencing and enjoying food and grocery
shopping.

“The minute you walk in, it’s just a very
different aura,” Tan said. “You hear peo-
ple speaking in different languages and the
food on the shelves could be things you’ve
never seen before, so it’s just a really fun
experience to get a glimpse into a different
culture.”
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