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Abstract
Rural farming communities are often flooded by excess produce during
peak harvest times. Communities are often left with the excesses that are
unsold to supply chains, a reminder of failed crops, poor weather, and
uncertain incomes. Yet excesses can be and are used by locals in other
ways, such as making pickles, preserves, and other material provisions. In
this visual essay, we reflect on a series of creative fieldwork activities in
preparation for a workshop in a rural community where horticulture is the
lifeblood. Our aim was to collate a series of local“seasonal” recipes, inviting
participants to add their recipes and stories for what to do with excess sea-
sonal produce. Building on recent geographical research on communal
cooking, foraging, and salvaging food, we reflect on how these creative
activities moved us, as outsiders to the region, in and out of place, and how
attitudes and connections to produce are mobilised in and out of season.
We propose that using creative, place-based, and communal approaches
offers geographical research and other avenues for conversations around
rural livelihoods and seasonal factors.

K E Y W O R D S
cooking, creative practice, farming, food, horticulture, rural, waste

1 | ENCOUNTERS AT A ROADSIDE
PRODUCE STALL

Driving to Mundubbera, Sunny 22� C,
13.50.
“There’s a roadside stall up ahead, I can’ t
remember exactly here, but I remember it’s
just past the town, where the road opens
up …” (Kaya)

The quiet of the car interior, buffered along
by the sound of tyres pushing 80 along a
sealed road, and our collective peering
ahead for the stall.

“There it is!” (Kaya, excitedly). “ I knew it
was along here, just after that bend in the
road.”

Indicator on, we brake and pull onto the dirt
as red dust billows around our hire car.
Beside us, a roadside stall (Figure 1),
standing proud alongside the paddock.
Ahead, a ute has stopped and a person
stands beside it.

The three of us step out, approaching the
stall, filled with pumpkins, sweet potatoes,
lemons, and more. The man from the ute
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slowly walks over for some friendly banter.
This is the grower, whose produce we’re
here to buy from the stall. “What do you
think this crop is?” he says to us. We shuf-
fle uncomfortably. Emily reluctantly says:
“sweet potatoes.” Willow asks: “peas?”
Kaya says nothing, too busy fiddling with
the camera. “Peanuts,” the grower says,
proudly, as he pulls out a small plant from
along the edge of the row, red dirt falling off
the roots and dangling peanuts. “Have you
tried one fresh?” We all mutter no, and he
proceeds to open a shell, brushing the soil
away, and handing it over to us to try. He
first puts one in his mouth, as if to prove it
is ok. We each gingerly take a small, pale,
fleshy peanut. It tastes a bit like a potato,
with the consistency of a cooked chickpea
and a slightly nutty flavour.

The grower asks us why we’re out here,
somewhere just out of a tiny little village in
the North Burnett region, approximately
4.5 hours drive from Brisbane. “For a
research project. We’re running community
workshops about seasonal produce and
farming labour” (Kaya). “Oh, oh wait,” he
says. “Were you the one I heard on ABC
radio, about the cooking workshop? Bring
your recipe or a plate along? At the
library?” He says, excitedly with recogni-
tion. “Yep, that’s me,” Kaya gingerly says,
although secretly delighted that local radio
is actually listened to. “We have a work-
shop this weekend, asking people for their
favourite recipes. We’re preparing.” “ Oh,
you’d better take these then” he says hand-
ing, over a bunch of peanuts (Figure 2).
“And you’ ll need more.”

On our conversation goes, as he tells us
how to make his homemade recipe of
“Boiled green peanuts.” It’s his wife’s fam-
ily recipe, they’ve been here since the early
1900s when the area was mostly dairy, and
farmers were concerned with cattle rather
than peanuts. Times change, apparently.
“Put them in water, add salt.” Kaya inter-
rupts, asking “how much salt?”

“Oh, you know,” he says as he holds his
hand out, “it should be overflowing,” he
mimes a mound in his cupped hand. “Salty
like the ocean. It should taste like the
ocean. Mix the salt into the water, try it, spit
it out, and if it doesn’ t taste like the ocean,
add more salt. Then bring to the boil for

20 minutes. Leave it for a 20 minute break,
then boil again for another 20 minutes.
Then, leave them overnight in the water,
eat the next morning.”

He carefully selects another two bunches
from the field, hands them over. We chat a
little more, then pack the peanuts (and
pumpkins we purchase from the stall) into
the back of the car, spilling red dirt through
the boot of the rental. Excited, we drive off.
We embark on writing out this recipe we’ve
just been gifted (Figure 3) so we can cook
up a batch of boiled green peanuts the next
day (Figures 4 and 5).

Our opening vignette hints at the seasonal rhythms
that are specific to place, which are at the heart of many
farming communities. As researchers travelling through
the region, we were humbled by such rich, place-based
knowledge that was shared with us—in the form of
freshly harvested produce and a generations-long rec-
ipe. It was a fresh reminder that we are there to learn
from those who are experts in their place.

In this paper, we reflect on our endeavour to prepare
for a series of community workshops using site-specific
creative activities that focused on the cooking of, re-
using, and sharing in-season produce. Using performa-
tive and participatory methods (Barry, 2024; Barry &
Keane, 2019; Bastian, 2017; Haedicke, 2021), we facili-
tated a series of roadside performances of cooking up
excess produce, to create food to cater the workshops,
and materials such as slow-boiled inks to use in the craft
activities. “ In season produce” can be a complicated
term for farming communities: farms are often left with
vast amounts of surplus produce due to variations in the

Key insights
In this visual essay, we experiment with crea-
tive, place-based, and communal approaches
towards excess seasonal produce. Attitudes
towards food waste and consumption practices
have been explored in geographical accounts,
yet this essay foregrounds the situated, place-
based, and rural perspectives. Our creative and
emergent fieldwork activities build on a long lin-
eage of arts-based approaches from perfor-
mance art and creative geographies, valuing
the embodied and in situ experiential condi-
tions. We bring into dialogue notions of colonial-
ity, belonging, rural livelihoods, and
contemporary attitudes towards consumption
and food waste.
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quality of product; late or early harvest that does not
match supply chain expectations or orders; or failed or
damaged crops due to seasonal variations or poor
weather. Yet these seasonal excesses can be, under
other conditions, transformative in their “generative

potential” as waste (Moore, 2012). How communities
cope with such seasonal uncertainty, and what they do
with these excesses of unsellable produce, has been
relatively underexamined in geography in terms of sea-
sonal and place-based factors (Barry,2025).

F I G U R E 2 Fresh peanuts, uprooted from the ground and handed to us.

F I G U R E 1 Roadside fruit and veggie stall.
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Building on recent geographical research on
communal cooking (Hayes-Conroy, 2010), foraging
(Qualmann & Vogel, 2023), and salvaging food that is
wasted or located in common areas (Giles, 2021;

Lehtonen & Pyyhtinen, 2021; Ross, 2024), we explore
our own attunement to place, and our encounters with
excess produce through creative in situ activities. For
instance, the ease at which one might decide to throw

F I G U R E 3 Handwritten recipes for “boiled peanuts” (left) and “peanut leaf ink” (right).

F I G U R E 4 Cooking the peanuts at a roadside rest area.

4 BARRY ET AL.

 
 



away a slightly old orange takes on a greater weight
when standing across from the orchard on which it was
grown. Our discussions also fit within scholarship on
the imaginary of community and migration in rural
Australia (see, for example, Hanson & Bell, 2007;
Hinkson, 2022; van Holstein & Head, 2018), and in par-
ticular the changing settler-colonial imaginaries of who
constitutes as belonging to farming communities
(Barry, 2024; Barry et al., 2024; Rodriguez Castro &
Pini, 2022). As our opening encounter reveals, even
the site of a roadside fruit and veg stall hints at the mul-
titude of relations that emerge in place: of the inherently
seasonally dependant cultivation and the practices for
using or selling that produce; or the rich understandings
that develop in place through fairly mundane, everyday
activities that are influenced by these seasonal rhythms
and fluctuations.

In the format of a visual essay, the rest of the paper
unfolds through our reflections from field journals and
photographic documentation as we prepared for the
workshop. After describing the methodological influ-
ences in the following section (Section 2), we move
through a series of themed explorations (Sections3–5):
First, we start “in place,” to identify the context and his-
torical influences that still resonate in the region today;
next, we move “ in season,” to think with the materials
that form such excesses; then we move “out of place,”
expanding our understandings as researchers who are
outside of the communities we are seeking to engage
with, and reflecting on the seasonal factors that under-
pin the movements of produce; and finally, we conclude
(Section 6) by offering our thoughts on what it means to
be in or out of season and what implications future

research on seasonality, food waste, and collaborative
and creative practices can offer geographical research
on rural places.

2 | CREATIVITY, MOBILITY, AND
METHODS

This visual essay is intentionally interwoven between
empirical and historical material, reflective vignettes,
and methodological discussion. We do not directly dis-
cuss the workshop activities themselves, as they were
community-focused events, aimed at producing a crea-
tive output of a “community seasonal recipe book.”1

Instead, we focus on our preparation phase that
encompassed creative activities during fieldwork, which
still engage with community members along our
encounters. This design emerged from, and builds on,
our collective interest in performative and participatory,
hands-on methods (Ross in Almenarex et al., 2023)
and previous work of “creative jam making” by Kaya
(Barry, 2024). We understand performative practices
as those that attend to the embodied, affective, and
processes that seek to “animate new (human and
nonhuman) potentialities” (Thrift & Dewsbury, 2000,
p. 411). Performance is part of our fieldwork activities.
Although its lineage is from creative disciplines, we see
it as an integral part of doing creative geographies
(cf. Boyd & Barry, 2020; Hawkins, 2019). In this vein,
the essay format of a visual essay reflects the merger
of creative geographies and ethnographic research,
demonstrated in recent publications (for example,
Barry, 2024; Zhang, 2018), which allows for more-

F I G U R E 5 Cooking the peanuts, adding salt so it’s “salty like the ocean.”
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than-textual ways of accounting for sensory experi-
ences that perhaps textual data alone may not quite
grasp. Importantly, it resists a purely representational
account and analysis and, instead, insists on an emer-
gent and collaborative discussion across the our (the
authors’) shared experience.

These creative fieldwork activities are part of a
larger three year study by Kaya (the lead author), which
explores the experiences of seasonal workers and the
rural communities that host and employ them. This has
been completed with university ethics approval (Ref:
2022/104), and our fieldwork and workshops sit along-
side a touring art exhibition.2 The North Burnett is a
region that Kaya has spent significant time in, with
established contacts and connections with people in
the region.

We each bring an interest in methodological experi-
mentation that arises from different media and tech-
niques: Kaya’s creative arts and performative
ethnographies, which guide the fieldwork activities and
locations, as well as her experience growing up on the
road in country Australia with parents undertaking sea-
sonal work; Willow’s interest in co-creative practices,
such as zines and recycled ink-making, informs how she
organises in activist circles around urban food waste
and redistribution; and Emily’s attention to sound and
practices of listening to place through more-than-human
relations, forming connections to place/s across tempo-
ral and geographical scales. These experiences with
creative and participatory methods were at the forefront
of our research, helping us to make sense of our

movement through unfamiliar places and regions, as
outsiders being tentatively invited into rural
communities.

Mobility to and from a research location is well-
versed in debates on ethnographic methods. Although
Kaya has visited the region many times during the last
two years of the project, we still felt a kind of ongoing-
ness, a moving from “one place after another,” to bor-
row Kwon’s (2004) phrase, as creatives engaging with
multiple places within a particular region. Part of the
challenge of research in rural places relies upon
uneven forms of mobility where our travel is supported,
funded, and encouraged by institutional funding and
awards, yet distances that stretch between rural places
often leave many unable to move with such ease (Barry
et al., 2024). To incorporate these mobility concerns
directly, we have been inspired by “mobile methods”: a
well-established approach in mobilities research
(Birtchnell et al., 2020) in which the subject of
researcher, and the researcher themselves, are inher-
ently focused on the multiplicity of movements that
occur during the research process. In our situation, we
travelled hundreds of kilometres in a hire car to under-
take the fieldwork (plus an additional domestic flight for
Willow) in the rural locality where our practice took
shape (Figure 6).

Driving from town to town, from one roadside rest
area to the next (Figure 7), pausing at truck stops and
servos as we negotiated the winding national and arte-
rial highway network, our fieldwork practices were a
highly mobile pursuit. For rural residents who

F I G U R E 6 Highly mobile methods—our hire car with fresh produce and camping cookware in the back.
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participated in our workshop, covering distances of
hundreds of kilometres is a daily practice: part-
and-parcel of country life. In our case, driving, driving,
and more driving brought us closer to the movements
that are both embodied and required in many farming
localities. Our near-constant movement mimicked the
daily routines of locals who often travel upwards of
50kms each way to and from work, to see family, or just
visit the supermarket.

We also add to the mix creative forms of geography
in which performative, site-specific, multisensory,
and participatory approaches inform our mobilities and
research. Creative geographies are now well estab-
lished as ways to invite participation, build on collabora-
tive and communal experiences, and open dialogues
that go beyond human perspectives (Boyd &
Barry, 2020; Hawkins, 2019; Rodriguez Castro
et al., 2023; Von Benzon et al., 2021). In our fieldwork,
we aimed to bring this creative practice—of moving
from one place to the next—into dialogue with food
interventions. Miwon Kwon (2004) locates the instability
and permeability of site-specific practices as a produc-
tive space for engagement with social and political
issues like food, industry, and capitalism. There are
many examples of creative and arts-based methods
that interrogate farming and food practices (for
example, Barry, 2024; Haedicke, 2021; Qualmann &
Vogel, 2023; Springgay, 2022). Attention to the sen-
sory, processual, and creative practices in geographical
research has meant that food—and our consumption,
cultivation, and sharing of it—has captivated

geographers as a topic. For instance, in Longhurst
et al.’s (2008) account of using bodily senses as the
research conduit for interacting with participants, they
focus on the preparation and sharing of meals amongst
migrant women. Longhurst et al. write of their personal
experiences of encounter with food, highlighting the
value of how “embodied senses such as smell and
taste can add to our understanding of relationships
between people and places” (Longhurst et al., 2008,
pp. 214–215). Similarly, the work by the Food Art
Research Network, an international assemblage of
community-led projects by artists and researchers,
explores the connections between “food, land and
waterways” for how they are always “allied with prac-
tices of culture” (Food Art Research Network,2024).

But it is not simply taking food as the subject and
object of our inquiry; we are interested in the cyclical
nature of farming, in which the landscape, crops,
weather, labour, and community comingle in ways that
might be evocative of seasonal practices in the commu-
nity. Kwon’s (2004) work on site-specific art comes with
a pertinent warning: that artists and academics alike
risk engaging solely with these abstract issues rather
than physical place, eliding the voice of community
members. Reflecting on research ethics, Trawlwoolway
scholar Lauren Tynan offers a prescient warning as
geographers’ enthusiasm for embracing a wide range
of craft or arts methods has, in some ways, “come to
resemble catalogue shopping” (Tynan, 2020, p. 164).
Empty of political or cultural connection to places or
practices, these methods can take on a performative

F I G U R E 7 Making passionfruit jam with camping cookware at a roadside rest area.
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role and distract from meaningful critical analysis.
Relatedly, Butler and Ben (2021) argue that the current
research focus on hyper-mobility, multiculturalism, and
economic restructuring can sometimes obscure the
impact of colonial legacies and how these have
informed racialised and classed hierarchies of belong-
ing today. These are factors that we purposefully reflect
on in the rest of the essay as part-and-parcel of the
challenges of doing creative geographical research
(Boyd & Barry, 2020). Keeping these tensions in mind,
our attention as geographers of rural places is directed
towards both methods, convivialities, and forms of
everyday multiculturalism, as well as the specificity
of rural life in Queensland and the ongoing influence of
settler-colonialism on these places.

3 | IN PLACE

The North Burnett region in Queensland is situated
4.5 hours’ drive north–north-west of the state capital,
Brisbane Meanjin. The region covers the lands of the
Wakka Wakka, Gooreng Gooreng, Jangerie Jangerie,
Djaku-nde, Kabi Kabi, and Gurang Peoples. The colonial
settlement established six main towns which still exist
today, with a total population of 10,068 that has been
slowly decreasing since the 1960s (ABS, 2021). Each
town hugs an arterial highway and is part of the upper
catchment of the Burnett River which traverses through
valleys, plateaus, and wide-open cropping land. Citrus
farming is the second highest employment industry in

the region, contributing 32.5% of Australia’s total work-
force in the citrus industry (ABS, 2021). Boasting the
“Big Orange” and “Big Mandarin” (oversized fruit sculp-
tures that are roadside tourist attractions), the region
vies for the title of the “citrus capital” of the continent.

Although the 2021 census claims the highest indus-
try of employment is Citrus Fruit Growing, these figures
speak to only those who filled in a census form. There
is also a significant cohort of migrant workers from
overseas, who live and work seasonally in this region
and across rural Australia. On agricultural-focused
visas, migrants do the bulk of seasonal work in
Queensland (Barry et al., 2024). Although they are liv-
ing and working here for months, sometimes years on
end, returning season after season, they are not often
captured in the population data. Most migrant workers
in the region are currently from the Pacific Islands and,
although they are a permanent fixture of the town, are
relatively overlooked, as is the case with migrant
workers, Black, Brown, and Indigenous bodies that
occupy low-paid roles in farming (Holmes, 2013). Like
most horticultural regions, North Burnett swells in size
with seasonal variations that are not merely limited to
citrus or grapes but manifests in excesses of bodies,
visas, produce, and more.

“Gayndah, oldest town in Queensland” (Figure 8)
boasts a sign as you drive southeast into the largest
town of the North Burnett region. Approaching from the
other direction, another sign states: “heart of
the Burnett,” accompanied with an illustration of a cow
and two citrus trees. Each time we have driven past this

F I G U R E 8 The oldest town in Queensland sign.
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sign there is a collective “how can this be true?!”
uttered in the car. Gayndah is indeed the largest town
in the region, but its inland position, and distance from
the state capital, perplexes us city folk as to why this
would have been the oldest surviving settler town.
Though who are we to dispute this claim?

In a peculiar little book on the history of Queensland
by W.R.O. Hill, a chapter simply titled“Gayndah” opens
with “This town is one of the oldest in Queensland”
(Hill, 1907, p. 101). Hill is an outsized figure in North
Queensland’s colonial history, a household name who
spent most of his time employed in the state’s infamous
mounted police force. This historical anecdote speaks
to the enduring colonial legacy of placemaking in
Australia, the way that relics of a violent past endure
into a still-violent present in the form of signs, memo-
rials, and diaries (Watego, 2021). Gayndah even made
a bid for the capital of Queensland, arguing that the
overlooked town better represented the rough farming
frontier than further-south, more centralised Brisbane.
What does being “the oldest town in Queensland”
afford to the region? We wondered about the colonial
legacy of people and place and whether this relation-
ship has changed or been challenged over time, given
the place relies on seasonal migrants who move in and
out through the harvest periods, looking for work, a con-
stant presence, but never quite settling long-term.

As Gayndah’s signage indicates, this region has a
storied history. And like so many towns across the con-
tinent, it is one haunted by histories of the violent acts
that made settler-colonial farming possible. The North
Burnett region neighbours the Banana Shire and the
Western Downs regions, which in the 1800s were well-
known for brutal campaigns of retribution against the
Iman people (Atkinson, 2002). As white squatters
began to harass locals and abuse young women and
dispossess the Iman people of their lands, Aboriginal
frontier warriors fought a fierce campaign of resistance
which included the 1857 massacre of a settler family at
Hornet Bank, west of Taroom. In a disproportionate
response, a roving party of civilians and Native
Mounted Police indiscriminately killed as many as
300 Aboriginal people (Reid, 1981). No settler was ever
charged or prosecuted for any of the murders. This
revenge pattern, Reid (1981) argues, set a pattern for
settler-Aboriginal relations and colonial policy in
Queensland for the following 40 years. The history of
this place is thus one in which farming families have
built livelihoods based on profits from stolen land,
taken in a violent process of expropriation (Moreton-
Robinson, 2020). Yet as signs in the region bore
proud reminders of “oldest towns” and vague frontier
romances, we were reminded of how these histories
are erased by a “white imaginary” of country life,
obscuring the violence that made Australia.

Historically, the colonialist representations of rural
Australia are based on idyllic settler narratives, of

gendered roles of care and labour (Pini et al., 2022),
underpinned by lesser-known histories of slavery and
coerced migration. Each of us (the authors) are
Australian-born, white settler women who live and work
in various parts of the continent. The three of us are all
inscribed by settler womanhood and its intimate
connection, on this continent, with stolen land
(Moreton-Robinson, 2015). With these histories and
imaginaries of rural communities in mind, we sought to
explore how “romanticised figures” of “essential pri-
mary production” (Hinkson, 2022, p. 50), including
white farming women and their mythologised frontier
ancestors might be challenged. Our aim was not to be
dismissive of the livelihoods that inhabit this region
today, nor was it an exercise in white guilt. The point is
that as a backdrop to our engagement with place and
community, these histories span many forms of migra-
tion, mobility, violence, and shifting powers and control
of the landscape and are, of course, still present today
(see Barry, 2024, for a broader reflection on these lega-
cies in the region). By telling these stories, we might
better notice the violence, dispossession, and coerced
migration that underpins farming on this continent.

Importantly, these histories raise questions of who
belongs, the duration of one’s presence, and therefore
the right to being considered part of rural communities.
This dominated our discussion on our long hours of
driving and fieldwork. Attitudes to food production,
farming, and questions of environmental practice and
care are seen quite differently, depending on what
stakes one has in the debate. For us, as outsiders to
this region, the settler imaginaries that shroud rural
communities bring certain expectations of stereotypical
“farming life.” The idealised community fete and annual
show might epitomise the white, colonial, farming wife
(Rodriguez Castro & Pini, 2022), but the days of a
homogenous civic participation are long gone and fail
to recognise the complex histories of migration and
Indigenous dispossession that occurred—and are still
occurring here (see Barry, 2024; Barry et al., 2024; van
Holstein & Head, 2018).

4 | IN SEASON

In horticultural heartlands, communities are often
flooded by excess produce during peak harvest times.
As the seasons fade in and out, these shoulder periods
often result in less-desirable, misshapen fruit and veg-
gies. Supermarket economies dictate incredibly high
standards for what constitutes desirable produce, and
farming communities are often left with these leftovers,
a reminder of failed crops, poor weather, and uncertain
incomes. Growers are at the mercy of supermarket
buying decisions, where a few blemishes or irregulari-
ties means an entire harvest can be refused. Roadside
market stalls become a place to sell these excess
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items, overflowing with produce that is not of the right
colour, size, or quantity, and farming families and sea-
sonal workers take home ample third-grade produce,
often forming a key part of their daily sustenance
(Barry, 2024).

What to do with all this excess? Of citrus that is not-
quite the right shape or colour for market, or too many
seeds, or too sour? In interviews conducted, Kaya,
locals, farmers, and workers alike lament seeing so
much edible food go to waste. Beyond feeding it to a
local cattle herd, juicing it (a lot of excess produce does
go to a local juice manufacturer in the North Burnett), or
dumping it (citrus is notoriously difficult to compost on
large scales, a grower explained), what else can be
done with edible, but perhaps slightly less desirable
produce? Preserving is the key.

Mundubbera Mandarin Jam. Sunny, 23� C,
15.38.
Sitting at a picnic table at Bicentennial Park,
in the town of Mundubbera, overlooking the
Burnett River. Across the river we can just
see through the scrub a citrus orchard. The
afternoon sunlight is fading. Nearby, a large
two-lane bridge, joining the centre of town
to the expanse of cattle and citrus land, we
can hear cars and trucks carrying produce
out of town.

We’d bought imperial mandarins from the
fruit stall across the road, $5 for the small

bag. “Tree ripened,” a sign proclaimed.
Which tree? we wondered. The ones
across the river from the stall? There are
thousands around here, we remind our-
selves, it could be any farm. These are big,
hefty size, with a few blemishes on the skin.
Later, when we taste them, they’re sweet
and strong.

After several days of being on the road,
we’d already cooked up several different
jams and preserves, which we will bring to
the workshop tomorrow. All local to the
region. We peel them, we’re all tired, fin-
gers fumbling to remove all of the pith. The
more you peel and cut, the more sticky your
hands become, the more slippery the seg-
ments feel. It’s crucial to remove most of
the white pith that grasps on though
(Figure 9). Too much pith left on and it will
add a bitterness, Kaya says, as she’s
learnt this lesson before.

Cut up 5 mandarins, around 300 g. Decide
to boil the mandarins first, to cook a bit in
water, for around 20 minutes. Then add the
sugar, but we forgot to measure, so Kaya
pours it in by eye. By this stage, we’re feel-
ing even more tired, and the mozzies have
appeared, as the sun is sinking behind the
tall gums in the distance up the river.

F I G U R E 9 Peeling and de-seeding by the riverside.
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The sunlight is beautiful, a rich golden col-
our, quite similar to the imperials.

While this is boiling, Willow is making ink
from the peanut leaves, then from the man-
darin peel. A local artist who we know joins
us, she’s clearly a bit bemused by the set-
up we have here on the picnic table. We
chat about art, local practitioners, and the
importance of repetition and routine to hon-
ing our practice. The jam boils away, Emily
stirs, Kaya feels a headache coming
on. The conversation dips in and out as the
stirring and bubbling of the sugary mixture
takes our attention (Figure 10).

We pour the jam into tiny jars (Figure 11) to
give away at the workshop the following
morning. Our artist friend takes one with
her, Kaya quickly scrawls down the recipe
of what we’d just made (Figure 12), and we
all head to the pub for an early dinner.

While these ingredients we were cooking with were
not exactly “waste,” many of the items we purchased
from roadside stalls were likely from third-grade pro-
duce that would not meet the exceptionally high stan-
dards that supermarket buying power dictates: the
wrong shape or size, uneven patterns or blemishes, too
much pith, too little pith, a few too many seeds inside,
the arbitrary standards for how seasonal produce

should look, feel, and taste goes on. Seasonal factors
also offer further complexity to what might be termed as
“excess”: harvest too early or too late, damage from
poor weather, or the increasing uncertainty of climate
change-fuelled unseasonable conditions (Barry, 2025).
These victims of seasonal excesses are safe and fit for
consumption and sale. As Moore (2012) reminds us,
thinking about waste emphasises the political possibili-
ties of discarded items also as a generative potential.
Food waste has been enthusiastically taken up by
geographers as ways to theorise notions of affect and
relation, but Cusworth (2023) suggests this can obscure
the wasteful dynamics that happen at the farm gate.
Although our jams were made from fresh ingredients,
they were, to some degree, considered an excess, a
kind of obscured waste that belies seasonal produce.

We are inspired by the long traditions in the visual
and performing arts, in which communal cooking and
food preparation is the subject of inquiry, and the
product and process itself of the creative outcome.
Examples include Alison Knowles’s 1962 Fluxus per-
formance piece Proposition #1 (Make a Salad) in which
written instructions are provided, which instruct how to
assemble a salad from fresh ingredients into a bowl in
front of a live audience. Then, there is Rirkrit Tiravani-
ja’s live 1990 cooking performance in a New York gal-
lery which filled the space with aromas and serving
dishes to dozens of viewers in untitled 1990 (pad Thai).
More recently, Quandamooka artist Megan Cope’s
2023 installation Whispers utilised 85,000 reclaimed
oyster shells from food waste assembled on the

F I G U R E 1 0 Staring into the boiling pots, thinking about routine, monotony, and creative practice.
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forecourt of the Sydney Opera House. What each of
these notable artworks highlight is how the perfor-
mance of cooking moves materials in and out of place.
These creative and communal acts or situations pro-
voke different questions about our socio-spatial

relations to food and how notions of excess come to
bear in different scales and situations. For instance,
Knowles’ performance “foreground[s] what the specta-
tor does not see—the process of making and also of
discarding” (Matheron, 2018, p. 103). Using waste or

F I G U R E 1 1 The finished product of Mundubbera Mandarin jam, with the Burnett River in the background.

F I G U R E 1 2 Recipe for Mundubbera Mandarin jam.
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excess, as in our ingredients for the jam, became an
icebreaker for the workshop conversations.

This acknowledgement of the process connects
both the “ in place”-ness in which we made the jam and
the “in season” -ness of the produce used. We were,
after all, sitting just across the river from the trees in
which these mandarins may well have grown mere
days earlier. The context in which the performance of
jam making took place became part of the finished
product. Our increasing boredom or tiredness with the
task at-hand, our complicity in the colonial pasts and
present, and our intensive mobility, all become impor-
tant ingredients in the jam. The attention to the prepara-
tion, the inseparability of the performance and process
in which the jam was made begins to answer the warn-
ings sounded by scholars such as Tynan (2020) at the
novelty of creative methods. As such, our creative
endeavour endows an object as everyday as an impe-
rial mandarin with “aesthetic and political function”
(Matheron, 2018, p. 107). By drawing on the work of
practitioners who demand we think about process and
performance, and not just the end product, we draw
particular attention to the often grimy, monotonous (for
example, Figure 10), process of cooking out of place
(in our case, on the roadside) while simultaneously
being in-place (just across from the orchard).

5 | OUT OF PLACE

One response to being researchers out of place was
to familiarise ourselves with what was happening at
that point of time of our visit: what was in season, what
activities were occurring, what produce was available.
We visited every roadside stall and local product mar-
ket we could find and chatted with many locals. Acquir-
ing in-season produce, we started cooking it up. This
was a practice that Kaya developed during fieldwork,
when visiting farms and being gifted with seemingly
endless boxes and cartons of fruit and veg to take
home (see Barry, 2024, for an in-depth account). In
response, Kaya began making jam on the roadside, a
purposefully performative act done in close proximity
to the farm. Roadside jam-making involves easy-
to-carry equipment, like camping or hiking stoves, and
makes use of roadside rest stops to cook up and
preserve fresh fruit and vegetables. In many ways,
jam-making embodies the mobile methods approach
described by Birtchnell et al. (2020). It is at once a
response to our fieldwork mobilities in this region of
intensive seasonal production and an embodied
response to the generosity of people who do this
labour (Barry, 2024).

Located at the roadside rest area, the practice also
“follows” the fresh produce as it travels around the
country during harvest: as the cliché goes, “from gate
to plate.” Food in the region is trucked hundreds (and

thousands) of kilometres from farms and pack sheds,
along arterial and national highways, to distribution
centres, storage, and finally to supermarket shelves.
Following the elongated mobilities (Sodero, 2019) of
something that is supposed to be “ fresh” seasonal pro-
duce reveals a far more extenuated temporality of its
movements than one might imagine. Far removed from
the farm gate, attitudes to food, consumption, and
freshness often become distorted (Waitt & Phillips,
2016). Our roadside cooking performances place
emphasis on seasonal qualities: the freshness, the
selection of produce available, and the specific experi-
ences of doing these activities in situ out in the ele-
ments, all of these seasonal qualities aid in bringing
place back into focus (Figures 13, 14, and 15).

It is a purposeful pause to collect and cook up sea-
sonal produce in situ, fostering a place-based creative
practice of cooking on the roadside. At five different
locations in the days leading up to the workshop, we
collected produce from roadside stalls (mandarins,
grapefruit, lemons, and passionfruit) and produced a
series of tiny jars of preserves. We were insistent on
place-based attention to the process of preparing, not
just consumption (Matheron, 2018). The roadside jams
became not just a sweet addition to our catering for the
workshop (Figure 16), but as a slow, visceral engage-
ment with place (Hayes-Conroy, 2010) revealed in the
labels on their jars: “Gayndah rest stop, Wednesday.”
These jars and their contents became a prompt for
workshop participants to talk about in-season produce,
local crops, and their experiences of growing, harvest-
ing, and cooking with local ingredients.

On the workshop day, we set up the local jams we
had made in preparation, which were served alongside
scones and cream provided by the local bakery. We
had our own recipe cards too, positioned at the table
alongside extra tiny jars of jam for people to take home
with them. Each recipe card named the location, date,
time, weather conditions, and our reflections of the jam
and experience cooking it, with a few polaroid photos,
so people could glimpse our process. “You made
these? Just for this workshop?” one person exclaimed.
“I saw them making it down by the river, at the park pic-
nic tables,” our friend chimed in. Everyone was clearly
amused and eager to taste the local jams made specifi-
cally for them, with produce from farms around the
region.

As a prompt for discussion about local produce,
farming, and food consumption, the roadside jams
worked a treat. It was a performance of place, but it
also evoked a deeper connection between us
(as outsiders to the region) and residents. We chatted
during the workshop about the creative relations
between recipes and seasons in farming communities
(Haedicke, 2021). People suggested their own recipes
for similar jams, giving advice and tips about variations
on spices to add or the amount of sugar, and noting
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that weather conditions (high humidity, for instance)
also affected the process of cooking up specific ingredi-
ents. The people we met during fieldwork—in town, at
farm gates, and during the workshop—shared their
stories of the seasonal rhythms of country life. Stories

of growing, of failed crops and businesses, of moments
of celebrations, and of the changes people had wit-
nessed to the local landscapes as citrus farms
expanded and others were replaced by grazing, and
the shifts in horticulture they were now witnessing

F I G U R E 1 3 Preparations for using Gayndah grapefruits for a jam at a roadside rest area.

F I G U R E 1 4 Emily making Gayndah grapefruit jam.
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(“That blueberry farm, I hear they had over six-hundred
workers last harvest,” one person exclaimed to us).
This exercise was intended to invite communities to
come together around things they knew best but in a
deliberate, performative manner of engaging with

seasonal life. Haedicke reminds us that to perform
within the farming landscape “proposes an exploration
of agriculture’s ongoing cultural and ecological pro-
cesses as ‘storied’ lifeworlds … that both binds living
beings and that land” (Haedicke, 2021, p. 10).

F I G U R E 1 5 Gayndah grapefruit jam, alongside leftover grapefruits.

F I G U R E 1 6 Selection of local jams.
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We purposefully chose not to record the workshop
discussions (as audio or video), instead taking notes
during and afterwards. It was important to us that the
workshop was a community-focused event, one with
space for people to share, engage, and create a recipe
book together without feeling closely observed. This
was much more than an endeavour to simply harvest
research data (see Note 1 for a link to the recipe book).
But we do want to point out that most of the recipes in
the book involved produce that was either grown
locally, or various plants that people grew in their own
farms or gardens. Common ingredients—such as those
we saw and bought at roadside stalls—including pump-
kin, sweet potato, citrus, watermelon, pineapple, and
tomato blended with other “wild” ingredients such as
finger lime, wild cucumber, or rosella. These “ local”
ingredients, harvested fresh and cooked almost imme-
diately, indicated the strong influence that seasonal
aspects have on a small rural community’s attitudes
towards cooking, food, and recipes. It was the
excesses that perhaps sparked the most interest, and
which we purposefully designed to be an integral mate-
rial: transforming them into ink.

Peanut Leaf Ink. Sunset, partly cloudy
23� C.

As the day of our workshop drew close, we
began final preparations. Boiling, peeling,
filtering, boiling again. Willow strained left-
over produce through hot water, adding
gum Arabic, cloves, and pouring tinctures
into tiny bottles. Our experiments with road-
side jams and boiled peanuts had left us

with our own kind of “excess” in the form of
the peanut leaves, the skins of citrus, shells
of passionfruit, and more. We had bunches
of the broad, tender, paper-thin leaves
from the green peanuts. Ours remained
(slightly wilted) in the plastic bags we’d
used to stop red soil from the peanuts spill-
ing through our car. Biosecurity worried
us. We couldn’ t take these home, you can’ t
move soil outside of the farm or the region.
But more importantly, we couldn’ t
waste them.

Fighting off boredom, we waited for the
peanut leaves to boil in water at the picnic
table on the side of the Burnett River. Our
bodies were out of place in this park on the
edge of town, performing the ritual of road-
side cooking for the last time on our trip
(Figure 17). Yet, although this performance
provoked laughs the next day at the work-
shop, it also brought familiarity. “Oh yes,”
community members chirped, “you can
make lots of different inks out of leaves.”
We were recommended different vegeta-
bles and berries for dyes and told about
other uses of peanut leaves—including as
a cure for insomnia.

Our peanut inks were eventually painted
onto the pages of this community recipe
book, each page imprinting material traces
of the farmer’s peanuts into the culinary
memories of the community.

F I G U R E 1 7 Peanut leaf ink, made on the roadside.
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Later, we think back to the grower’s words
about how a few peanut bushes wouldn’ t
be missed, in the massive order fulfilled for

distant supermarkets and roasters. But to
the amusement of the locals, we had unwit-
tingly recognised that gifting excess is a

F I G U R E 1 8 Sorting and scrubbing the green peanuts, on the ground outside the motel.

F I G U R E 1 9 Moments of reflection and boredom, waiting for things to boil, or cooking equipment to cool before packing up and moving on.
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part of agricultural life where huge amounts
of crops never make it off the farm. When
life gives you peanuts, make ink.

The community familiarity with a farming byproduct
reiterated to us the knowledge of the place in which we
were situated. A specific kind of connection between
community, the occupation of these lands for agricul-
tural industry, and the leftovers of that process imbued
the community. By moving seasonal excesses
(or gifted crops) out of place, we bring these materials
into a different political register (Sims, 2009). These
kinds of engagements with in-season produce do
something more than foreground the temporality of its
“freshness.” Instead, we were acutely aware of the
vitalities of the materials we were working with, about
which many scholars in food geographies have written
extensively (see, for example, Longhurst et al., 2008;
Waitt & Phillips, 2016; Qualmann & Vogel, 2023). The
ways that material qualities surfaced through our pro-
cessual engagement drew our attention more acutely
to the relations within local place: soil, weather, fertili-
ser, and our interactions with them, which became
entwined through our processes. The green peanut
plants gifted by the grower were riddled with dirt and
dust that clung stubbornly to our fingers as we tried to
scrub and sort the peanuts from the roots and leaves
(Figure 18).

These kinds of visceral interactions (Longhurst
et al., 2008) with the excesses of seasonal produce
were foregrounded through our process. Deliberate,
mundane, everyday negotiations with food, write Waitt
and Phillips (2016), alert us to the potentials of such
mundane yet deliberate relations and attitudes
(as well as politics) that surround food waste. In our
case, these excesses came from harvests in particu-
lar. While Waitt and Phillips (2016) talk about the
household practices of refrigeration as a means of
extending the edible life of food, our approach—of
distilling and preserving—applies a similar domesti-
cated sensibility to the labours and care involved in
food usage and preparation (and perhaps in
distribution, too).

6 | CONCLUSION: MOVING IN AND OUT
OF SEASON

Our creative fieldwork practices brought us in and out
of place as we considered how food moves in and
out of season and how new relations and attitudes to
seasonal produce are produced through these move-
ments. Cooking up our jams in roadside rest areas or
truck stops, a kind of non-place produced by and for
intensive mobilities (Augé, 1994) added a feminist chal-
lenge to mobility scholarship. On the one hand, these
purposeful roadside performances distort the settler-

colonial imaginaries of rural places that are dominated
and dependent on agri-food economies and of mobil-
ities that are only there to export produce, leaving the
rural as extractive lands at the peripheries. On the other
hand, by performing these creative fieldwork tasks
other critiques of supposed empty non-places, such as
the roadside (Merriman, 2004), we begin to reveal that
these are lively places for activity and prospering for
people and community. Yet as hinted at by Gayndah’s
early aspirations of a frontier capital, and as Moreton-
Robinson (2015) note, the theft of land to farm, and the
centrality of farming to the settler colonial economy,
has made agriculture into a potent symbol of Australian
settler-colonial identity. These rural identities become
instilled in typical “country” cuisine—such as the
award-winning jams at the local show, the seasonal
platters, the dutiful homebody making do with what
scraps and leftovers are available.

We see our practices as contributing to the assort-
ment of recent studies that showcase how participatory
and site-specific practices sit alongside critiques of the
ways that settler-colonial landscapes perpetuate a
certain sense of place (Hore, 2022; Rodriguez
Castro & Pini, 2022; van Holstein & Head, 2018).
Insights from sharing food, accepting encounters that
were sometimes out of our comfort zone, or beyond
our knowledge of tried-and-tested consumption prac-
tices, means that we had to be always second-
guessing ourselves. In a way, our own hesitations and
bodily responses to the produce we were working with
combined with the experimental nature of cooking up
the produce, leading to hesitation, doubt, and even
boredom (Figure 19). But playfulness and humour also
emerged in the performative aspect of our research
approach, informal aspects that perhaps have been
less grasped in (or easily written out of) traditional
fieldwork accounts (see, for example, Longhurst
et al., 2008, p. 213).

Our contribution also speaks to the tensions around
seasonality and the western logics that underpin large-
scale demands for seasonal produce and farming. As
we have shown in our fieldwork vignettes, excess pro-
duce “out of place” has vibrant political potential. When
urban activists make public displays of cooking, eating,
or distributing recovered food waste (Barnard, 2016,
calls this “waving the banana”), they are challenging a
capitalist food system that overproduces waste in pur-
suit of profits. Similarly, the performative artworks we
took inspiration from—ranging from 1960s Fluxus per-
formances to contemporary interventions at the steps
of the Opera House—alert us to the potency of mobility,
in how we might come to think of specific origins and
histories that inform the provenance of “ local” produce
(for example, Sims, 2009). Yet the vast mobilities that
us, the produce, and the excesses end up following,
urge a difference sense of authenticity when it comes
to what is discarded.
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Finally, we reflect here on how our explorations in
this paper were focused on the seasons of a specific
place, rather than addressing the wealth of literature
under the banner of “food geographies.” We see value
in the growth of research around food and consumption
that happens in place, and the wealth of literature on
agri-food networks that prioritise the visceral, sensual,
and more-than-human encounters people and places
have with food (see Goodman, 2016, for a comprehen-
sive overview). Although we have chosen not to
engage conventionally with this scholarship, there is
much work to do (for us, and for future researchers) to
interrogate the mantra of “fresh food.” Considering sea-
sonal factors urges a much wider discussion around
the futures of farming and the kinds of excesses and
waste that is produced. Australia’s current debates in
politics and policy indicate that the public want change
(for example, the parliamentary Inquiry into food secu-
rity in Australia 2022, and the current Supermarkets
inquiry 2024–25), and farming communities are acutely
aware of what is at stake when excess produce goes to
waste. Our intention in this visual essay was not
to prove or evidence particular attitudes towards food,
farming, and consumption, but rather to add creatively
to the contexts we are working and living in, to urge
other kinds of questions and practices around
excess. These questions and practices will need to
take seriously the ways that imaginaries of rural lives
come to mix with the gendered, colonialist, and eco-
nomic forces that bear down on a sense of place. Fol-
lowing these threads will lead further through the tangle
of food production—in and out of place, in and out of
season.
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ENDNOTES
1 A digital version of the recipe book is available at: https://

thefuturesofbackpackingandseasonalfarmwork.wordpress.com/wp-
content/uploads/2024/05/045_24_munduberra-recipe-book-draft-1f.
pdf

2 Exhibition catalogue and further details available at: https://griffith.
figshare.com/articles/event/Seasonal/25590696?file= 45607455
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