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Order and the Evocation of Heritage:

Representing Quality in the French Biscuit Trade

Simon Roberts

“Tradition is more than a particular form of the experience of temporality; it represents the moral command of ‘what went before’ over the continuity of day-to-day life.”

A. Giddens (1984: 200)

“…our experiences of the present largely depend on our knowledge of the past, and … our images of the past commonly serve to legitimate a present social order.”

Paul Connerton (1989:3)

"... there probably exists no social unit in which convergent and divergent currents among its members are not inseparably interwoven. An absolutely centripetal and harmonious group …not only is empirically unreal, it could show no real life process".

G.Simmel (1908; 1955:15)

1. Introduction

Inviting us to reflect on the themes of “order and disorder”, the editors direct our attention back to a vast agenda of unfinished business.
 Some items on that agenda have been exhaustively considered, even if they remain unresolved. Among those items, two durable if contested assumptions are generally lurking somewhere in the background when we think about the constitution and reproduction of the social world. First, is an idea that a large part of the regularity we see around us can be attributed to the willed achievement of those in power. Second, is the persistent notion that commitment to a shared, articulate repertoire of norms is indispensable to stable social arrangements. In the anthropology and sociology of law, the dominance of these understandings of order has led, in broad schematic terms, to two preoccupations. One of these has been with the conditions of survival of centralized government, and so with the nature of legitimacy claims and lines of “attachment” between subject and polity.   The other has been a related concern with the conditions under which “rules” acquire and retain validity as law, and more generally with questions surrounding “commitment” to norms. Associated with both of these questions has been an equally durable idea that different answers to them are required in opposed, imagined contexts respectively labeled “tradition” and “modernity”. In this respect, there has also been a strong, and largely unchallenged, tendency – at least over the last thirty years - to think about ritual and symbolic productions, with their predominantly “illocutionary” as opposed to “propositional” qualities, as exclusively associated with the legitimacy claims of political hierarchies, and more specifically as a strategic resource associated with “traditional authority”.
  

Arguably just as important in marking out pattern and providing social continuity, yet far less fully explored, are our understandings about provenance and “quality” in the things with which we surround ourselves in the material world. These understandings - closely linked to “the past”, to locality and to a particular cultural heritage - inform what we choose to use and consume, and hence significantly shape any social group.
 Much of the time – as is the case with other aspects of culture – such understandings remain implicit, visible in and transmitted through practice, without necessarily receiving discursive formulation at all. However, in all but the simplest arenas of production and consumption, two features are likely to be present. First, we very generally come to rely on others to make decisions about quality for us. Second, we have to choose between competitors for our trust in making those decisions. Under such conditions, understandings about quality are likely to be made explicit as those others seek to justify our trust and claim their superiority over competitors. So one important context in which these understandings receive discursive formulation will be in representations made in the course of complex interactions between producers/suppliers and consumers. 

In addressing this perhaps neglected dimension of order, it is certainly not intended here to deny the importance of “command” or of “rules” in shaping the social world. Today, to be sure, command can be found everywhere, and almost everything we read about tends to reflect it. The shrinkages and failures of “the state” provide a pervasive backdrop to discussion in this volume, whether we are reading about drunken youths in Siberian villages or out of control para-military men in West Africa. But there is the danger that, as Clifford Geertz memorably insisted in Negara (1982: 121): "...impressed with command, we see little else."  Again, discursive formulation of “rules” is an important phenomenon in any polity; but we must not lose sight of other dimensions of articulate cosmologies. There is also the further point that we can claim too much for discursive formulation generally if we take it as our starting point, as Durkheim perhaps did when he claimed - in what now must also be seen as a terribly politically incorrect formulation - that: “... even the humblest have their cosmology” ([1912] 1976: 428). In doing so he marginalizes implicit, unstated understandings. An increasingly strong message from cognitive science suggests that in many respects deployment of such an explicit cosmology is peripheral to the way we learn and the way we act.
  If we begin the discussion of order with cosmology, we risk neglecting really interesting questions surrounding the circumstances under which unspoken understanding becomes replaced by explicit, discursive formulation and the manner in which we should interpret the presence of such formulations.

In summary, I am proposing for the purposes of this paper a fourfold shift of focus, rather than any direct challenge to powerful, long established orthodoxies
:

· From the “legitimacy” claims of government to the “authenticity” claims of producers and suppliers of goods in civil society; 

· From areas of the cosmology dealing with normative prescriptions to those concerned with identifying and representing quality in the sphere of consumption;

·  From a conception of tradition as a more or less discrete precursor of “modernity” to one under which tradition constitutes a central element of the life world in the present;

·  From ritual and symbolic representations as a property of traditional authority to    ritual as a general feature of society.

In doing so I am also intent on re-locating the discussion to explore those points at which implicit, unsaid cultural understandings give way to explicit formulation. 

In bringing this proposed shift down from abstraction to a concrete level, it would have been possible to use representations drawn from almost any sphere of production and consumption in the West – we could have begun with Frank Cooper’s “Original” Oxford thick cut marmalade or with stories of the European wine trade.
 But this paper draws upon an apparently simple story of commercial competition in one tiny area of the French grocery trade, that concerned with the manufacture and marketing of biscuits known as les galettes bretonnes.  I look in the first instance to the nature of representations made about provenance and quality in the course of this competition, as two firms struggle to present themselves as originating, and their products as exemplars of, a particular culinary tradition. Their discursive productions draw explicitly on local culture and heritage in representing these biscuits as linked to a “traditional” Breton life world – an Arcadian association presumed to make them, at the beginning of the 21st century, more desirable objects of purchase and consumption. 

2. Representing Authenticity in the French Biscuit Trade
In France, the foundation of gastronomic authenticity claims in “tradition” and through invocation of local cultural heritage is reflected everywhere in explicit links between “tradition” and “quality”.  The phrase tradition et qualité appears again and again in the advertisement and on the packaging of an enormous range of food products. In memory, the olden days (l’antan) are characterized by food of local provenance and manual, craft production (fabrication/production artisanale). These memories - of “le vrai” and “l’authentique” - are energetically invoked by suppliers and woven into the cultural fabric of the present through their produce. 

A tale of two firms

In the South Finistere town of Pont Aven, small round butter biscuits known as les galettes bretonnes have long been made. These biscuits have two conventional forms – the thin, crisp galettes fines and the thicker, crumbly galettes épaisses. Today, a majority of the galettes baked in Pont Aven is produced by two local companies, SA Biscuiterie Penven and SA Biscuiterie Traou Mad.
 Their principal local outlets are their own shops, close together near the Le port on the estuary at the bottom of the town; their modern factories also lie directly opposite each other, alone in the fields, in a zone artisanale, above the Aven valley. 

At least from the mid 1980s, any attentive visitor would have quickly recognized Biscuiterie Traou Mad as the apparently larger, more vigorous manufacturer: they have a second shop near the bridge at the town centre; their factory is bigger; their galettes are sold in the principal supermarkets (Leclerc, Intermarche and Ecomarche), on the ferries out of Brittany ports and through some luxury food outlets across Europe and North America; text in six languages appears on the packaging of their products. Biscuiterie Penven presents itself deliberately as a small, “family” firm, intent on delivery of “quality” rather than on capturing a mass market. In Pont Aven itself, their biscuits are sold only in their own shop and in one other outlet (on the site of the original Penven boulangerie). This strategy is also reflected in its approach to the market outside Pont Aven - until recently limited to a few specialist outlets.
 Their exclusive approach to marketing is epitomized in their link with the well-established specialist grocery distributor Albert Ménès.
 That firm supplies a range of three hundred and eighty “produits d’épicerie fine issus de la tradition”,
 under the guarantee of its own label, to a nationwide network of food retailers. Albert Ménès also sells these lines – among them, Biscuiterie Penven’s galettes épaisses  - directly through its own boutique in the 8th Arrondissment of Paris.

Viewed in the summer of 2001, the window displays of Biscuiterie Penven and Biscuiterie Traou Mad also revealed apparently contrasting types of authenticity claim. Penven displayed faded sepia photographs of Isidore Penven and the granite building at 4 Rue des Abbés Tanguy in the centre of town where, as a local baker, he is said to have started to make and sell galettes in 1890. His recipes for galettes, “au beurre frais de baratte Breton”, were claimed to be “conservées intactes par ses descendants”. Traou Mad, on the other hand, placed in the foreground of their display a large printed notice drawing the public’s attention to the fact that “nos specialités Traou Mad et Les Galettes de Pont Aven sont des marques déposées a L’Institut de la Propriété Industrial (INPI).” The notice also claimed these marques to be “confirmé par La Cour d’Appel de Rennes dans son Arrêt de 14 Mars 2001.” 

At first sight, these respective appeals - to long establishment, the use of local ingredients and a “family” recipe on the one hand; and to the support of a modern regulatory standards agency and contemporary jural authority on the other - suggest a simple “tradition” versus “modernity” opposition. Traou Mad undoubtedly wants to present itself as a large, up to date commercial enterprise, attentive to hygiene, with ambitions of global reach for its products.
 In contrast Penven has deliberately presented itself as a small family enterprise, offering a traditional, hand crafted product in a predominantly local market.  Holidaymakers at that time were already encouraged to visit the Penven factory, taste the butter and la pate (dough) from which galettes bretonnes are made, and watch two busy cooks preparing biscuits by hand for the oven, with the aid of some quaint, apparently early 20th century machinery. Public viewing of the supposedly more mechanized operation across the road at Traou Mad was not then permitted; maintenance of hygiene and the safety of members of the public in a work place were the reasons given for this prohibition.
 

However, that first impression conveys only one element of complex strategies through which this market competition is pursued. The very name Traou Mad - in Breton literally “good things” - has a deep traditional resonance. That corporation also joins Penven in making direct, self-conscious appeals to tradition. It describes its product on the wrapping as made “tout au beurre frais a l’ancienne” [their italics] and as representing an “Authentique Tradition de Pont Aven”. Their packets and tins at the same time identify the company as “Fondée en 1920”.

In common, Biscuiterie Penven and Biscuiterie Traou Mad also make strong attempts to advertise their products by linking them with the local cultural past on a visual level. Two particular sources representing that heritage are relied on heavily. The first lies in the famous local faïence work, pottery and porcelain hand painted with Arcadian scenes of peasant life. Second are the paintings of Breton landscapes and country people by Paul Gauguin and other members of the “School of Pont Aven”. In the case of Biscuiterie Penven, the claim of a direct link is made on their packaging: “Les peintres de l’école de Pont-Aven, nombreux à cette époque, fréquentaient souvent la Maison Penven.” On some of their biscuits too, the names and dates of leading members of the School of Pont Aven are impressed (“P.Gauguin 1848-1903”; “É.Bernard 1868-1941”; “P.Serusier 1863-1927”). In the case of Biscuiterie Traou Mad, a reproduction of Gauguin’s “Breton Girls Dancing” (1888) provides the centrepiece of their contemporary (2005) presentational design. 

A visitor returning in the summer of 2002 would have noticed a new element to Penven’s presentational strategy. In that year this firm also made an appeal to modern legal authority, in a typed notice attached to the door of it’s shop. This notice drew attention to the fact that the Cour d’Appel at Rennes, in its arrêt of 14 March 2001, recognized the generic character of the term galette and the historic priority of Penven in manufacturing it. The notice went on to relate that the court at the same time ordered Biscuiterie Traou Mad, at that company’s expense, to publish the whole judgement in a newspaper chosen by Penven. It turned out that this order represented the concluding moment of an action commenced by Traou Mad against Penven in 1997 on the ground that the packaging of their products constituted a contrefaçon (lit. “forgery”; perhaps to be translated as “passing off” in the terminology of the English common law).

At this point, what might so far have appeared to the outsider as a straightforward story of commercial competition in the French biscuit trade becomes visibly a “dispute”.  That dispute turns out to have a complex history, involving a bitter family quarrel. 

A consequence of two marriages

It is generally acknowledged in the locality that the Penven family, local bakers, were making and selling galettes in the town by the end of the 19th century. Isidore Penven took over from his father at the family bakery on rue des Abbés Tanguy around 1890 and is credited by his descendants with starting to make these biscuits. But Isidore, who was married to Francine Le Gall, died young in 1914. He left Francine with their son Robert, at that time aged 7. 

Traou Mad’s origins lie in Francine’s second marriage to Alexis Le Villain. Together they started to make biscuits in 1920, apparently according to the Penven recipe, from their house in rue Rosmadec. In 1924, Robert, on leaving school, joined his step-father when the latter moved production to new premises on rue du Port. This arrangement continued for many years with Robert working alongside members of the family of his mother Francine’s second marriage. Robert’s role in the enterprise became an important one, overseeing the kitchen and carrying out the specialist task of preparing la pate (the dough from which the biscuits were made). 

It seems that there were long-term tensions between Robert Penven and children from “the house” of his mother’s second marriage. Anyway, in 1952 Robert left to start his own firm nearby on Quai Théodore Botrel. He formed a company, SA Biscuiterie Penven, selling biscuits made according to his own recipe under the label “Les Délices de Pont Aven”. Following Robert’s death in 1970, his widow continued the firm, hiring an expert patissier Albert Lamande. Soon the management passed to their daughter Annie. Annie Penven actively expanded the firm, moving production to modern factory premises in a newly designated zone artisanale outside the town on the road to Rosporden in 1974.

On Robert’s departure, the management of the Le Villain business remained in the hands of his youngest half-sister, Marguerite Le Villain, who registered the enterprise as SA Biscuiterie Le Villain (1952). Marguerite seems to have developed that firm actively, emphasizing the specifically Breton character of the enterprise and promoting particularly one of their lines, the thicker galette épaisse, sold under the label Traou Mad,
 the name under which the firm itself was subsequently re-registered. Biscuiterie Le Villain also moved to modern factory premises, immediately opposite those of Penven, in 1974. The Le Villain family eventually sold the company to M. Jean Mentheour in 1985. A period of energetic expansion of sales across France and abroad has followed,
 latterly under Jean’s son Thierry. The sale of Biscuiterie Traou Mad “out of the family” provided the context for the ensuing transformation of the conflict between the two firms into the public sphere of litigation.

The construction of separate histories

The promotional literatures of the two firms present apparently separate “histories”, giving few clues to the kinship linkages and family quarrels between them. Biscuiterie Penven explicitly dates its origins to the establishment of Isidore Penven’s bakery on Rue des Abbés Tanguy in 1890. A portrait of Isidore and a contemporary photograph of the granite building at 4 Rue des Abbés Tanguy appear on packets and tins of Penven’s biscuits today. The Penven story continues with the opening of Robert’s shop on Quai Théodore Botrel in 1952, the move to the zone artisanale in 1974 and subsequent growth thanks to the energy of Isidore’s granddaughter Annie Penven. 

The Traou Mad story is presented very differently. It postpones the commercial production of les galettes in Pont Aven to the entrepreneurial energy of the spouses Alexis and Francine Le Villain in the period immediately following the First World War.
 As noted above, the legend “Fondée en 1920” appears on Traou Mad’s packaging. The story continues with Francine’s efforts to sell the biscuits at country fairs during the difficult times of the 1930’s, the incorporation of the firm in 1952 as SA Biscuiterie Le Villain by Marguerite, the move to the zone artisanale in 1974, the subsequent sale of the enterprise to Jean Mentheour and its continued growth till the present under his own son, Thierry. 

Conspicuously, both firms write each other firmly out of the story. The link with Isidore, the hiatus following Isidore’s death and Robert’s long involvement is ignored in the Traou Mad story. Similarly the enterprise of Francine and her second husband in the post-war period receive no recognition in the Penven account.

Yet, what would an account of evolution in the biscuit trade around Pont Aven be worth without an understanding of the consequences of Isidore Penven’s early death? What would that trade look like today if M. Penven had not died young, opening the way to conflict between the issue of Francine’s successive “houses”? We simply cannot understand this history without knowing of Francine’s first marriage to Isidore and her second one to Alexis. The palpable, predictable tensions arising between the two “houses” born to Francine’s successive marriages, publicly revealed in Robert’s initial rupture with Marguerite in 1952 and then living on in the subsequent rivalry between Marguerite and Robert’s daughter Annie, shape much of this story. 
3. Analysis
While recognizing the care taken by those aspiring to be “in charge” to secure provenance, construct genealogies and deploy “tradition” instrumentally
 as a basis of legitimacy, and the extensive scholarly attention given to these strategies, this paper turns instead to kindred strategies in civil society. Here two French biscuit manufacturers are seen to claim authenticity for their products by representing them as heritage objects linked to local cultural tradition. In that respect, this story also forces us to prize the discussion of ritual and symbolism away from questions of political domination; because here, the “symbolic resources” of locality, local culture and heritage are invoked in the context of civil society to underpin the marketing strategies of these two firms. On another level, this story illustrates in the context of civil society the very complex relationship between competition and rule-breach more fully explored in struggles for political office.
From Legitimacy to Authenticity

A central strategy of both Biscuiterie Penven and Biscuiterie Traou Mad is to provide their galettes with charters of quality and authenticity by anchoring these products to supposedly deep traditions of Breton produce and cookery. A particular picture is evoked of local produce and cuisine – the fresh butter made on local farms, the wholesome flour ground from locally grown wheat in the once numerous mills of the tiny town of Pont Aven
 and the longstanding continuities of local craft production (la fabrication artisanale) traced through the “lineages” of the “ancestral” figures of Isidore Penven and his widow in her second marriage to Le Villain. These material dimensions are concurrently supplemented in the representations of both firms by symbolic resources, as wider features of local culture and heritage are drawn on for presentational purposes, linking the products in to a mythical, Arcadian past on a visual level. 

At the heart of these presentational constructions is the represented association of les galettes bretonnes with time past. The marketing assumption is that these biscuits must be good because the producers have been making them for a long period. Biscuiterie Penven claims to have been making biscuits “Depuis 1890”, reproducing on their packets a sepia photograph of the premises at 4 Rue des Abbés Tanguy with the Penven name painted on the wall. The same association is sought by Biscuiterie Traou Mad with the claim: “Fondée en 1920”.

Central also is a notion of locality – “Pont Aven” itself. People will want to buy these biscuits because of their association with a particular place - a picturesque village with a rushing boulder strewn stream and many water mills, built around a bridge at the bottom of a steep, wooded valley. This is part of what SA Biscuiterie Traou Mad is trying to capture in registering the marque “Les Galettes de Pont Aven”, and Biscuiterie Penven in using the label “Les Délices de Pont Aven” (italics supplied).

With that notion of place is linked local agriculture and the hand crafted production involved in simple country cooking. In making their biscuits “au beurre frais de baratte Breton” and local wheat flour, Penven claims to respect “scrupuleusement les ingrédients d’origine”.  Traou Mad’s biscuits, “tout au beurre frais à l’ancienne”, “subliment le saveur authentique de la farine de froment”. The latter corporation, in registering the marque “Traou Mad” (in Breton literally “good things”), seeks to capture and exploit exclusively the wholesome essence of traditional local produce and cookery.

A further dimension of the marketing strategies of both firms is to invoke, and associate their biscuits with, representations of Breton cultural tradition re-assembled - “invented” in Hobsbawm and Ranger’s sense
 - during the latter part of the 19th century. This representation of tradition appears to have originated concurrently in the local faïence industry around Quimper and in the work of painters of the School of Pont Aven. The packaging of both firms has reproduced country scenes and people in traditional dress used to decorate the local faïence work – in earthenware and porcelain - for which this part of Brittany is famous. The use of Breton rural scenes on crockery does not apparently go back very far historically. The great Quimper firm, H.B. Henriot, claims that the now familiar Breton peasant figures first appear in the 1860s and that the firm started using these decorations on their earthenware and porcelain only in the 1880s.
 In this context, it is an interesting question how far M. Isidore Penven was in 1890 - like his compatriot M. Henriot down the road in Quimper – already self-consciously exploiting his Breton cultural heritage to satisfy the cravings for “authenticity” of that early wave of artistic visitors?

At the same time, both Penven and Traou Mad use reproductions of landscape and farming scenes recalling the style of Paul Gauguin (1848-1903), who lived and worked in and around Pont Aven between 1886 and 1890.
 So, in this instance, idyllic representations of Breton culture created for/associated with an earlier wave of visitors to Brittany are re-exploited at the end of the 20th century. SA Biscuiterie Traou Mad claims in its firm history
 that M. Montheour had the “brilliant idea” of harnessing Gauguin’s artistic heritage to marketing les galettes in 1990, when reproductions of the latter’s paintings begun to appear on the Traou Mad packaging (realizing “la marriage de la peinture et de la gastronomie”, as the firm puts it).

Competition and Rule Breach

This long struggle between the Penvens and the Le Villains underline’s Georg Simmel’s early insistence (1908) that, while competition and rule breach may be distinguished analytically, they are very often interwoven in the interactions of everyday life. The dispute underlines – in the different context of “civil society” - Victor Turner’s now classical warning about any approach to the analysis of political conflict that relies on a simple competition/rule breach opposition. The complexity of any such polarization, from an ethnographic perspective, is beautifully illustrated in his early monograph, Schism and Continuity in an African Society (1957).  There Turner describes how the headship of an Ndembu community must devolve on a male member of the senior matrilineage in the village; but no detailed rules specify which member this is to be - that is a matter of individual achievement and acceptance. So whenever an existing head shows signs of growing old and loosing his grip, younger members of the matrilineage compete among themselves for the headship. Bitter quarrels attend this competition, typically involving claims to wrongdoing, accusations of witchcraft and sorcery. It is only as the new head manages to establish his ascendancy that this all subsides and disappointed competitors either knuckle down under the new regime or leave the village and found their own communities. In Turner’s vivid ethnography we see these general processes being acted out through the career of a particular aspirant for headship, Sandombu. In the poignant story of successive failures to achieve the headship of his village, structural features and Sandombu’s personal frailties are brought inextricably together. 

Through that account Turner reveals a process in which claims about wrong are closely interwoven with struggles for political ascendancy and competition for resources. In the constantly negotiated nature of Ndembu life, we cannot usefully view conflict as somehow in contrast to normal life processes – assertions of rule breach simply represent one means through which competition for political ascendancy is taken forward. 
The present case history makes exactly the same points in the context of commercial competition. Biscuiterie Penven and Biscuiterie Traou Mad are struggling to sell a virtually identical product, initially within the limited market created by the tourist season in Brittany and then across a wider field. In the course of this competition, trademarks are registered, a “dispute” over these is generated and litigation undertaken by Biscuiterie Traou Mad to protect them. Behind this competition, Isidore Penven’s early death sets the scene in structural terms for his widow’s second marriage to Alexis Le Villain and subsequently the ensuing opportunity for conflict between the issue of the two “houses”. Underlying all this, at the micro level, we see Robert Penven’s break with his half-sister Marguerite and the bitter personal enmity subsequently continuing between Marguerite and Robert’s daughter Annie, hostility carried over in relations between M. Mentheour and Penven following the sale of Biscuiterie Traou Mad out of the family.

More generally, this small case study brings into the foreground the (perhaps obvious) micro human complexities that may underlie apparently straightforward, macro processes associated with culture, heritage and commercial competition. From a starting point provided by the careers of individual bakers in Pont Aven, both general features of the French biscuit trade and the constitution of consumer lifeworlds are examined. In attempting to integrate these micro- and macro-levels of analysis, I draw gratefully on the theoretical resources provided by Cicourel and Collins in the last decades of the 20th century.

4. Concluding Remarks

I have argued here that this discourse [better dialogue?] of grocers about authenticity is, on the level of “civil society”, an analogue of the legitimacy claims advanced by government in any contemporary polity. Just as the claim to domination in the political sphere inevitably calls up a justificatory discourse, so too do the exigencies of commercial competition. Thus even though I am trying to move the discussion away from the hegemonic grasp of centralized “command”, these correspondences make it sensible to treat explicitly as one starting point Weber’s treatment of legitimacy in Economy and Society. The authenticity claims dealt with here immediately appear to match Weber’s threefold typology – the traditional, the charismatic (exemplified in the sepia photograph of a founding father, Isidore Penven) and the rational/legal (the foundation of Traou Mad’s litigation). Similarly, the equally dominating clutches of normative order exerted by Durkheim’s foundational discussion in The Elementary Forms of the Religious Life must no distract us from counterparts in other areas of the cosmology discussed here. Moving on, we need to orient ourselves self-consciously to this intellectual heritage; there are hidden dangers in the formative, partially clandestine legacy of classical social theory.

Exploring here, in a very preliminary way, representations about quality and “authenticity” in a tiny sector of the French biscuit trade, we have found the self-conscious invocation of “tradition”, at the end of the 20th century and the beginning of the 21st, as a means of providing a charter of authenticity for a commercial product. This is done in a particular way, by giving explicit, discursive formulation to common cultural understandings about quality, generally residing in - and transmitted through - practice. In making these representations, the producers seek to ground that product symbolically, associating it with a locality, that locality’s heritage of production and cuisine, and the Breton culture of the region. 

Thinking about this, we need to understand “tradition” in senses distinguishable from that used in, say, the work of Weber and Luhmann. There tradition appears primarily as no more than a thinly characterized, largely unexamined foil where exploring the nature of “modernity” is the central interest. We are looking here at contemporary, self-conscious appeals to tradition in which elements of an exemplary, even idealized, Arcadian past are explicitly evoked to form part of the lifeworld of the present. 

So we are dealing with – and need to distinguish between - two dimensions of tradition, identified long ago by Pocock (1972) and Giddens (1979). First, just as some of our foundational assumptions around authority and normative understandings remain on an implicit level – they “go without saying” - the same is true of corresponding understandings about “quality”. Some practical sense of appropriateness, of fitness for purpose, will inform the selection of things we own, use, and consume in everyday life. Such understandings, culturally determined and probably quite localized, embody some notion of “provenance” – a matter of where it came from, who made it, and what materials she used - whether or not this is subject to discursive formulation. That will be so even where trust and confidence in a particular source has been built up through repeated transaction between particular suppliers and consumers over a long period of time. In analytic terms, such tacit understandings about quality are founded in  “tradition” in the simplest sense (Giddens, 1979: 200). 

We are concerned here with “tradition” in a different sense, focusing on the moment when such unspoken understandings are co-opted and transformed into explicit, discursive representations of “tradition” as a marker of quality. Here we have moved to an arena of production and consumption in which we have come to rely on others to make decisions about quality for us. In doing so we have to choose between competitors for our trust in making those decisions. With growing complexity, or where we find ourselves in an unfamiliar context, the identity of a particular producer (“a brand”) itself provides a guarantee of quality, not just in respect of a single product but in making generalized choices about quality for us. That is what M. Ménès is doing here. (Compare the related role occupied by, for example, Heinz “57” Varieties). In some sectors these understandings are, of course, hedged about – even in part constructed – by dense, complex regimes of regulation. Obvious examples are provided by the regulatory frameworks established by/around the cheese and wine trades in European states. 

In this universe, a dual transformation has taken place. First, the latent continuities inherent in the simple notion of tradition discussed first are superceded by the allocation to “tradition” of explicit, articulated value as the basis of quality. Second, as understandings about quality come to receive discursive formulation, these “native” articulations are utilized in instrumental ways by both producers and consumers. 

This transformation needs to be looked at from the perspectives of both producers and consumers. Whatever the commercial strategies and imperatives of the corporations behind them, the local producers, self-consciously working with recipes used in the past, in an explicitly designated zone artisanale, arguably feel themselves a part of an enterprise akin to the Arts and Crafts Movement that spread across Europe and North America in the late 19th century (just as their compatriot M. Henriot with his faïence pottery in Quimper had at the time undoubtedly been). In that movement, rural life, craftsmanship and the beauty of natural materials were re-evaluated in terms of a response to consequences of industrialization. Here a Breton culinary heritage is explicitly invoked, to provide a cultural charter, in the formation and practice of an artisan life world in the present.  

Looking to the purchasers and consumers of these biscuits, given the general point that they may need specialist help in choosing a product, why do they seek “tradition”? Why do they crave this added substance, this extra thickness that the discursive link with cultural heritage purveys?  What is it that the artifacts of biscuiteries Penven and Traou Mad provide? And why do French buyers want intermediaries like M. Ménès to locate, identify, and certify “le produit le plus vrai” for them? Why is it not enough for them just to go out into the market place, prod the cheeses, nibble the biscuits, ask the seller which she thinks are “the best” and then make their own decisions? One argument here must be that specialist producers like Penven and Traou Mad, and intermediaries like M. Ménès, not only sell “good” biscuits but fulfill a more important, if latent, function in redressing an experienced cultural deficit in the life world, satisfying a yearning for apparently fugitive “authenticity”.
There is the additional complexity that many buyers of these biscuits will have traveled to Brittany from abroad. For them, of course, Breton cultural understandings have to be made explicit if they are to have any resonance at all. But beyond that, what are they looking for, in choosing to appropriate these elements from beyond their own cultural inheritance? In buying les galettes, and taking them back to eat far away they too are refreshing their life worlds. But they are doing so vicariously, re-inventing themselves at more than one remove through co-opting material and symbolic links with somebody else’s (in this case the Bretons) reconstructed genealogies and cultural representations. For those who buy these delicacies outside Pont Aven - by courtesy perhaps of the efforts of M. Ménès - the link is more remote; but what is happening is essentially the same. They are acquiring a bit of someone else’s cultural heritage to furnish their own life worlds, in the present, with meanings inherent in a borrowed genealogy and claimed associations with a foreign Arcadian past. This does not make the practice and the associated understandings any less real as a component in the life world of those involved. This is just something tourists “do” – just as members of the gentry and aristocracy went to Venice in the 18th century and came back with Guardi’s vedute to hang on their walls.

Obviously, critiques of this overall approach and of my specific account of what is going on here could readily be mounted. First, the very argument that this discourse of grocers about authenticity is, on the level of “civil society”, an analogue of the legitimacy claims advanced by government in any contemporary polity may be questioned. So too may be my effort to see correspondences between what is going on here to that larger cosmology of which legal rules form another part. Looking first to the idea of an analogy between the authenticity claims of biscuit manufacturers in “civil society” and the legitimacy claims advanced by government in the public sphere, there are quite strong strands in sociological theory that encourage us to see the rationalities/understandings/discourses of the public sphere as radically different to those of the private. Certainly, for example, Jurgen Habermas consistently maintains such a position in postulating “system” and the “lifeworld” as separate spheres across the long journey from Legitimation Crisis (1976) to Theories of Communicative Action (1987). Again, some authoritative readings of Weber’s classic discussion of legitimate authority in Economy and Society confine us to thinking about tradition, as well as the field of ritual and symbolism, not only as a feature of “the past” but also as having to do exclusively with political domination. Maurice Bloch, for example, in his path-breaking ethnography of political language and oratory in the Merina kingdom in Madagascar, insists upon linking ritual productions to processes of political domination. He argues further that the invocation of ritual and symbolic representations are a characteristic of a traditional rather than a modern world.

Again, the “authenticity” of the associations made in the representations discussed here, and the purposes for which the understandings behind them are being evoked, could undoubtedly be questioned along the lines famously undertaken by Hobsbawm and Ranger in The Invention of Tradition (1983). The “traditions” involved here are openly recognized as being of quite limited historical depth. Complex issues of colonial domination perhaps also surround the co-option of Breton culture in an essentially “French” biscuit trade. Again, Mlle Penven and M. Mentheour are astute people of business, selling luxury goods in a modern, stratified society.  The same questions surround their customers, some of whom may be snobbish, wealthy tourists anxious to bring home gifts that will impress their friends. In this context, it can be no accident that M. Ménès’ one boutique should be located in the expensive 8th Arrondissment of Paris, at the point where les Boulevards Haussmann and Malesherbes meet. M. Ménès’ shop is in that very quartier of Paris where Marcel Proust spent his life - and we hardly need to be reminded here of the vast literary, sociological and psychological construction that Proust built around the capacity of French patisserie to furnish the present by evoking the past.
  

But none of these potential worries seem to me to undermine the simple point I am making here, that memories of our material surroundings in the past – whatever their provenance and mode of transmission – significantly  inform the order of the present.

Coming back to the links I began by making between legitimacy claims associated with political domination and the claims as to quality advanced for commercial products in civil society, there is perhaps one further interesting correspondence. Weber advanced his original arguments in the troubled atmosphere of late 19th century and early 20th century Europe. Today, anxieties are expressed once again as to the means of generating political “attachment” to increasingly heterogeneous aggregations at both national and transnational level.
 The representations of culture and heritage at the level of civil society in late modernity, revealed in this fragment of ethnography, can also be understood as direct counterparts - responding, in both their propositional and symbolic dimensions, to the same anxious longing for a safe, ordered world. 
























Notes 





� I am very grateful for the sensitive and expert editorial help of Keebet von Benda-Beckmann, Fernanda Pirie and Gesine Koch in Halle; and for the comments of Tatiana Flessas, Nicola Lacey, Martin Loughlin, Alain Pottage, Marian Roberts, Edite Ronnen and Ting Xu in London.


�  Any return to this agenda needs to acknowledge the magisterial survey of the field provided by Dennis Wrong  (1994).


� M. Bloch (1974); (1975).


� For an early, rich exploration of the manner in which general understandings of the past configure our experience of the present, see Maurice Halbwachs (1925; 1992).


� See generally, Maurice E.F. Bloch (1998).


� But I shall firmly follow Hobsbawm and Ranger (1983) in arguing both that we can find “tradition” widely employed instrumentally in the representations of all “modern” polities; and that we can safely, profitably have a discussion of ritual and symbolism away from the question of political domination.


� An interesting start in that direction is made in the acclaimed documentary Mondovino; see www.Mondovino-Lefilm.com


� Numerous brands of galettes  manufactured further afield are also sold in Pont Aven. A third local producer,  Biscuiterie de Pont Aven, now also provides increasingly energetic competition.


� Biscuiterie Penven now claims export links with Japan, Germany and Ireland: http://www.galettes-penven.com.


� http://www.albertmenes.fr/index.php


� A range that Albert Ménès boastfully presents as “un véritable “Conservatoire” des produits d’épicerie fine”.


� At 41 Boulevard Malesherbes, Paris 8. Albert Ménès, himself a Breton, established his own business selling exotic groceries in 1921 after an earlier career at sea.  Set upon “La Quete de l’Authentique”, the firm’s mission is to find and market groceries made by “les meilleurs producteurs artisanaux … au savoire-faire ancestral”, to “recherche du produit le plus vrai, élaboré selon des criteres de qualité et de maitrise du savoire faire”.


� This ambition is stated explicitly on the corporation’s web site and in its promotional literature.


� But note that this policy has changed and visits are now advertised (June 2005: http://www.finisteretourisme.com).


� Literally, in Breton, “good thing”.


� In the current promotional literature of SA Traou Mad  Francine and Alexis Le Villain are credited with the idea of making and selling galettes. No mention is made of the fact that Francine was the widow of Isidore Penven; she first appears under her maiden name, Le Gall. The foundation of the firm in 1920 is simply described in these terms: “Les époux Le Villain on l’idée de fabriquer les galettes dans leur maison familiale et de les vendre sur les marches de Bretagne” (Traou Mad promotional statement, 2003).


� Biscuiterie Traou Mad’s packaging states: “À Pont-Aven, les bonnes choses ont une historire… En 1886, le peintre Paul GAUGUIN fit chanter les couleurs de cette petite cité bretonne…Quelques années plus tard, en 1920, un autre artiste, gastronome celui-là, créa de nouvelles gourmandises”.


� Such representations can be found widely in modern political oratory, in institutional design and in the 


public built environment. Take, for example, the recurring, unambiguous references to classicism in North


American court architecture. Similarly, when the Royal Courts of Justice in London were re-located in the 


1860s as part of a larger move to modernize the administration of justice, the architect G.E. Street’s 


winning Gothic design chose to make “consistent use and adaptation of the English style of the C13”. See


 N. Pevsner (1973: 321). 


� A local saying has it that there used to be fourteen mills and fifteen houses in Pont Aven.


� Cf  Hobsbawm and Ranger (1983).


� Pamphlet on H.B. Henriot firm history available at their Lochmaria Pottery.


� The Post-Impressionist painter was living at Pension Gloanec (now 5 Place Paul Gauguin) in the centre of the town when he and a group of colleagues, including Émile Bernard (1868-1941), resolved to form “the School of Pont Aven” in 1888. 


� See the corporation’s home page of June 2005 at: www.traoumad.com/fr/default-detail.html


� On the packets of les galettes épaisses the firm tells this story: “En 1886, le peintre Paul GAUGUIN fit chanter les couleurs de cette petite cité bretonne, pleine de caractère et de lumiere. Quelques années plus tard, en 1920, un autre artiste, gastronome celui-là, créa des nouvelles gourmandizes: LES TRAOU MAD (bonnes choses en Breton) et LES GALETTES DE PONT-AVEN”. Traou Mad’s present packaging reproduces Gauguin’s “Breton Girls Dancing” (1888).


� An account of these resources appears in K. Knorr-Cetina & A.V. Cicourel (1981).


� M. Bloch (1974); M. Bloch (1986).


�   “And suddenly the memory revealed itself. The taste was of that little piece of Madeleine….” Du coté de chez Swann (1913; 2002:.53).


� See, for example, the discussion in the 1998 Special Issue of Public Culture, particularly, A. Appadurai ,  “Full attachment”  (1998) 10 Public Culture 443-449.
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