
Vol 37 I No 4 I December 2018

EASST
Review

European Association for the Study of Science and Technology 



EASST Review (ISSN 1384-5160) is published quarterly and distributed digitally to 
all EASST members. 

Editor: 

Ignacio Farías (Humboldt-University of Berlin) 
ignacio.farias@hu-berlin.de

Editorial Assistant 

Sabine Biedermann (Technical University of Berlin)
sabine.biedermannc@tu-berlin.de

Editorial Board: 

Tomás Sánchez Criado (Humboldt-University of Berlin)
tomas.criado@hu-berlin.de

Andrey Kuznetsov (Tomsk State University, Volgograd State University)
andrey.kuznetsov.29@gmail.com

Josefine Raasch (Ruhr-University Bochum)
josefine.raasch@ruhr-uni-bochum.de

Vicky Singleton (Lancaster University)
d.singleton@lancaster.ac.uk

Niki Vermeulen (University of Edinburgh)
niki.vermeulen@ed.ac.uk

Michaela Spencer (Charles Darwin University)
michaela.spencer@cdu.edu.au

Layout: 

Anna Gonchar (Technical University of Munich)
anna.gonchar@tum.de

Cover image photographed by conference attendant: ducks on Lancaster 
University 

EASST Review on the Web: http://easst.net/easst-review/

Past Editors: Ann Rudinow Sætnan, 2006 - 2014; Chunglin Kwa, 1991 - 2006; Arie 
Rip, 1982-1991; Georg Kamphausen, 1982.

The Association‘s journal was called the EASST Newsletter through 1994. 

mailto:ignacio.farias%40hu-berlin.de?subject=
mailto:sabine.biedermannc%40tu-berlin.de?subject=
mailto:tomas.criado%40hu-berlin.de?subject=
mailto:?subject=
mailto:josefine.raasch%40ruhr-uni-bochum.de?subject=
mailto:michaela.spencer%40cdu.edu.au?subject=
mailto:anna.gonchar%40tum.de?subject=
http://easst.net/easst-review/


List of Contents

Editorial								        5

Sites of intervention: Getting down and dirty				    6
Vicky Singleton, Richard Tutton 

Meeting Afterthoughts: Lancaster’s EASST Conference 2018		  8

Cosmopolitical sensitivities in STS practice:
How to continue a panel session after is it is over?				    9
Michaela Spencer

Decolonial and Intersectional Feminist Afterthoughts			   11
Sophie Toupin

Political sociabilities: Where are my kin?					     14
Jonnet Middleton

Talking about them with them? 
Representing objects-subjects in STS Conferences				    17
Nadav Even Chorev

Innovation and STS: why, how and for whom?				    20
Eva Kotašková

Perplexing, experimental and affective meetings at Lancaster conference	 22
Sara Bea

What does infrastructuring look like in STS? When? Workshop Report	 25
Karen S. Baker, Andrea Botero, Hanne Cecilie Geirbo,  
Helena Karasti, Sanna Marttila, Elena Parmiggiani, Joanna Saad-Sulonen

Encounter, create and eat the world: a meal				    31
Michael Guggenheim, Laura Cuch

“Sticky business” inspires: enacting ethics by adding syrup to laboratory life	 34
Mareike Smolka



Scientific identities: how to re-engage with identity and its politics		  37
Sarah Schönbauer, Rosalind Attenborough

The Confluence of Design and STS: 
Reflecting Disciplinary Positions and/or Situatedness			   42
Yana Boeva

Still “in its infancy”? 
Afterthoughts on the relevance of STS anchors in Germany			   45
Tim Schütz

Repairing machines, crafting relationships

Meetings of humans, machines and other non-human worlds			  48
Kostas Latoufis

Why should a Master’s student go to EASST conference?			   52
Artemis Papadaki Anastasopoulou

What should be the main purpose of a Conference?				    55
Guillem Palà

Invent your job: 
Some thoughts on embracing invention in the doctoral workshop		  58
Violeta Argudo Portal

Invent Your Job?: On Embodying STS Practice				    61
Samantha Breslin

Climbing over fences. Afterthoughts on 
the pre-conference doctoral workshop „Invent Your Job!“			   63
Annelie Pentenrieder

On being useful? Situating the STS researcher in science and policy 		  65
Jasmine E Livingston

How to find a job after your PhD						      68
Lianghao Dai



31

Meeting Afterthoughts

How can we do STS not about but with food? How can we make the concerns of 
STS edible? In the workshop Encounter, create and eat the world: a meal at EASST 
Lancaster we did STS by collectively preparing a lunch. This involved conducting 
a series of exercises, experiments and tests with ingredients, their relationship to 
us and the world, and how to prepare them. In preparation for the workshop, we 
asked all pre-registered participants to:

•	Bring two ingredients amounting to 500 g in total (at least one of the 
ingredients had to be vegan). Such ingredients might be anything that 
can be eaten without being further cooked.

•	Prepare four identical cards for each ingredient with a story about the 
ingredient inspired by STS.

•	Bring their own choice of dinnerware and utensils to eat the food with. 
This could be anything they liked from the most usual (plate and fork) 
to the most unusual (some found plastic from the street), as long as 
ready and clean. They also needed to prepare a two-minute story that 
they could tell about the sociological, technological and environmental 
background of these tools.

•	Bring one mechanical kitchen tool of their choice (grater, sieve, ham-
mer, peeler, garlic press, whisk…).

Once in the workshop, people sat on tables in groups of five people. The first ac-
tivity was to pass your eating utensils to the person on your right and tell them the 
prepared story. Then, each person had to chose a portion of an ingredient from 

Encounter, create and eat the world: a meal

Michael Guggenheim, Laura Cuch

1

3

2

4

All photographs by ©Laura Cuch, 
2018

1 Ingredients that people have 
brought to the workshop.

2 People choosing herbs and spices. 

3 Blind tasting exercise.

4 Participant reading a card of a 
chosen ingredient brought to the 
workshop by another participant.
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each of the other four people in the table. As a result, each person had six ingredi-
ents in total. All the packaging and food waste was put to the side before starting 
the tasting exercises sequence, as follows:

1.	 Blind tasting: Close your eyes. Then ask your neighbour to feed you 
a random ingredient. Write down your thoughts. 

2.	 Bengt af Klintberg, “Event score Nr. 8” (Klintberg is a Swedish 
Anthropologist and Fluxus artist. The event scores are written in-
structions for actions): Eat an X (orange) as if it were a Y (apple).  
 
Event score versions:
3.	 Eat an ingredient ‘as a mouse or any other animal (it should be an 
animal that actually eats this food)’.

4.	 Eat an ingredient as if it were completely artificial and had no nutri-
tional value.

5.	 Eat an ingredient as if it had been blessed by the divine.

6.	 Eat an ingredient as if you suspect it may be contaminated by an 
infectious parasite.

People were asked to read each corresponding ingredient card after the first three 
tastings and before the last three and an A3 sheet was provided to write down 
observations throughout the workshop.

After the tasting sequence, participants had to build a dish taking into account 
at least two of the following concepts: Gender, Ecology, Politics, Health, Human 
non-humans, Technology, Religion.

For this purpose, participants were able to choose two herbs or spices to include 
in the dish. These came from ‘Spiritual Flavours Spice Lab’, which is part of Laura 
Cuch’s research on food and spirituality (www.spiritualflavours.com). Participants 
also had to incorporate one element from the waste pile, either as a new utensil 
or a new ingredient.
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5 Two participants performing a 
tasting exercise, which proposed to 
eat an ingredient ‘as a mouse or any 
other animal (it should be an animal 
that actually eats this food)’.

6 Participants following directions.

7 Someone using a chosen cooking 
utensil in a different way than its 
designed purpose.
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Finally, people were invited to:

•	Explain how the eating utensils informed /shaped / contrasted with 
their dish

•	Define a consumption situation that problematised or contradicted the 
dish logic.

•	Make a drawing of the dish

•	Share their dish with the person to their right, whilst telling the story 
behind it.

Bon appétit!
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8 Mixing tarragon into a chosen 
ingredient.

9 Having one of the ingredients of 
the dish blow-torched.

10 Participant writing about her 
experience of the tasting exercises 
on the workshop sheet.

11 Participant about to eat her STS 
dish.
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