
 
 
Friday, 6 July   
 
11:00 am  Trustees Meeting 

 
 2:00 pm  The Mad Hatter’s Tea Party  
      organised and hosted by the Friends    Merton Grounds 

 
 3:30 pm  Registration opens (till 4:45pm)        Porters Lodge 

 
 5:00 pm  Plenary  An Audio-Visual Food History: Pancakes aloft and other Anomalies 
     presented by Barbara and Joe Wheaton     BS Lecture Theatre 

 
 5:05 pm  Plenary  Jane Grigson Memorial Lecture: David Thompson on Thai Food, Stuffed, Wrapped and Beyond 
      introduced by Linda Challis, chair of the Jane Grigson Trust 
      and hosted by Paul Levy     BS Lecture Theatre      

 
 5:50 pm  Break 

 
 6:30 pm  Welcoming Reception with Thai wine       JCR    

 
 7:00 pm  Dinner  Wrapped Up by Rowley Leigh       Dining Hall  
      organised by Caroline Conran 

 
 9:00 pm  After-dinner entertainment        JCR/Bar Annexe 
    Food Themed Songs and Poetry Performances  
      organised by Máirtín Mac Con Iomaire 

 



Saturday, 7 July 
 
 8:00 am  Breakfast          Dining Hall 

 
 8:30 am  Registration opens (till 9:15am)        Foyer/Room A 

 
 9:00 am  Plenary  Welcome, opening, Sophie Coe Prize     BS Lecture Theatre 
     Paul Levy, Claudia Roden, Elisabeth Luard, Jane Levi  

 
 9:30 am  Plenary  Video Wrapped & Stuffed      BS Lecture Theatre 
      presented by Anissa Helou and Jane Levi 

10:15 am  Plenary  Laura Shapiro: The Magician's Kitchen: Stuffing and Wrapping at the Pillsbury Bake-Off 
      hosted by Claudia Roden     BS Lecture Theatre 

 
11:00 am  Coffee           Foyer/Room A 

 
11:30 am  Plenary  A few words about lunch and dinner:     BS Lecture Theatre 
      Ursula Heinzelmann and Anissa Helou 

 
12:00 pm  Plenary Discussion Session: Stuffing, Unstuffing, Wrapping and Rapping Food  BS Lecture Theatre      

      Harry G. West with Emma-Jayne Abbots, Ben Coles and Michael Goodman   
 

 1:00 pm  Lunch A German Sausage Feast organised by Ursula Heinzelmann   Dining Hall       
 

 2:30 pm  BS Lecture Theatre:        Hosted by Jane Levi  
    
 Parallel  Len Fisher & Janet Clarkson All Wrapped Up: A History of Mummy Eating      
 Sessions Benedict Reade   Bog Butter 
   Peter Hertzmann  Modernist Stuffing and Wrapping Techniques and Applications       

  ---------------------------------------------------------------------------------------------------------------------------------- 
   Room C:         Hosted by Gae Pincus    
 
   Birgit Ricquier   Cassava Wrapped Up Kongo Style: The History of Chikwangue  
   Nilhan Aras   „Sarma“ and „Dolma“: Rolled and Stuffed Dishes as Therapy Tools for the Anatolian Women in the Kitchen 
   Jin Kyung Kim   From Lettuce to Fish Skin: Korean’s Appetite for Wrapped and Stuffed  
   ----------------------------------------------------------------------------------------------------------------------------------   
   Room D :         Hosted by Cathy Kaufman  
    
   Paula Arvela   Pasteis de Tentugal: Serendipity or Cultural Syncretism?     
   Petra Kopf   Maultaschen: No Show and a Lot of Substance 
   Zachary Nowak   Italian Stuffed vs. Maghreb Wrapped: Perugia’s Torta al Testo Against the Kebab 



 
 4:00 pm  Tea           Foyer/Room A 

 
 4:30 pm  BS Lecture Theatre:        Hosted by Helen Saberi 
 
 Parallel  Fuchsia Dunlop & Aylin Öney Tan Manti and Mantou - Dumplings across the Silk Road from Turkey to China  
 Sessions Sharon Hudgins   Siberian Stuffed: A Profusion of Pel’meni 
   ---------------------------------------------------------------------------------------------------------------------------------- 
   Room C:         Hosted by Barbara Wheaton     

  
   Frank Sciacca & Naomi Guttman The Magic of Dumplings: Bringing Pierogi into the (New) World    
   May Rosenthal Sloan  A Case for Culinary Mongrelism 
   Elizabeth Field   A Knish is Just a Knish - or Is It? The Evolution of a Street Food to Haute Nosh 
   ---------------------------------------------------------------------------------------------------------------------------------- 
   Room D:         Hosted by Mark McWilliams 
  
   Christopher Kissane  Mysteries of Meaning in Stuffed and Wrapped Foods in late 15th and early 16th century Europe  
   David Sutton   „Four and Twenty Blackbirds Baked in a Pie“: A History of Surprise Stuffings 
   Taissa Csáky   Samuel Pepys’s Venison Pasties 

 
 6:00 pm  Break 

 
 6:30 pm  Reception with Turkish wines        JCR    

 
 7:00 pm  A Wrapped & Stuffed Feast from Gaziantep in South Eastern Turkey   Dining Hall  
     organised by Aylin Öney Tan and Anissa Helou and sponsored by the Gaziantep Chamber of Commerce  

 
 9:00 pm  Parallel after-dinner Wrap your heads! presented by Alicia Rios   JCR/Bar Annexe 
   entertainments  ---------------------------------------------------- 
      Wrap your dough! presented by Fuchsia Dunlop       

 
Sunday, 8 July 
 
 8:00 am  Breakfast          Dining Hall 

 
 9:00 am  Plenary  Young Chef Scholarship, presented by Paul Levy   BS Lecture Theatre 
     Cherwell Prize Winner, announced by Cathy Kaufman   

 
 9:30 am  Plenary  Barbara Santich: Wrapping, Cooking, Civilising    BS Lecture Theatre 
      hosted by Elisabeth Luard 

 



10:15 am  Plenary  The Friends of the Oxford Symposium’s Report    BS Lecture Theatre 
     Cathy Kaufman and William Rubel 

 
10:30 am  Coffee           Foyer/Room A 

 
11:00 am  Plenary  A few words about lunch: Susan Haddleton    BS Lecture Theatre     

  
 

 11:15 am  Plenary Discussion Session: Life Beyond Food      BS Lecture Theatre     
      Theodore Zeldin with Paul Levy and Elisabeth Luard    

 
12:15 pm  Lunch Splendid Sandwiches – the Trustees’ Favourites     Dining Hall  
    organised by Susan Haddleton and prepared by Tim Kelsey and his team 

 
 1:45 pm  BS Lecture Theatre:        Hosted by Máirtín Mac Con Iomaire    

  
 Parallel  Adam Balic   The Haggis Addressed     

Sessions Allyson Sgro   The Case for Casings 
 Jan Davison    Art and Alchemy: the Authentic Air-Cured Sausages of Europe 

   ----------------------------------------------------------------------------------------------------------------------------------   
   Room C:         Hosted by Andrew Dalby 
 
   Susan Weingarten  Food for Feasting or Food for Fasting? Rabbinical Krepelach 
   Anthony Buccini  Lasagna: A Layered History 
   Alexandra Grigorieva   Poor Man’s Fowl: Both Stuffed and Wrapped 
   ---------------------------------------------------------------------------------------------------------------------------------- 
   Room D:         Hosted by Ray Sokolov 
 
   Charles Perry   Before Dolma: A Taxonomy of Medieval Arab Stuffery 
   Priscilla Mary Isin  Yufka: Food for the Cook’s Imagination 
   Aglaia Kremezi    The Most Frugal of the Phylo-Wrapped Pies, or How to Feed a Crowd with a Handful of Meat 

 
 3:15 pm  Tea           Foyer/Room A 

 
 3:45 pm  Performance Bobby Baker: Lemon Lips      BS Lecture Theatre 
      hosted by Paul Levy 

 
 4:15 pm  Plenary  Closing Session        BS Lecture Theatre 
     Paul Levy, Claudia Roden& Elisabeth Luard 
    Including: An Audio-Visual Food History: Pancakes aloft and other Anomalies revisited     

 
 5:00 pm  The End 


