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Antoine-Augustin Parmentier (1737 – 1883) was a pharmacist, scientist, chef and public health crusader 
and a key figure in SPUD research. While a prisoner during the Franco-Prussian war, Parmentier was fed 
potatoes and his good health on his release convinced him of the value of the tuber as an anti-famine 
food. On 29th October 1778 Parmentier held a dinner, which was designed to change cultural attitudes to 
the potato as an anti-famine food. In this, re-staging of Parmentier’s feast the intention is to make use of 
each dish as a conceptual frame to reflect upon some of the questions prompted by SPUD; seed diversity 
rural-urban migration and future food security. 
 
 

MENU 

Reading: Oda a la Papa (Ode to the Spud) Pablo Neruda 
 

Seed Diversity and Cultural Value:  
Chairo Soup Served with Potato Bread  

Chairo is a traditional soup made with chuño, meat, and vegetables and is one of the most beloved 
of Bolivian soups. It is also traditional in southern regions of Peru such as Arequipa and Puno. 

 

X-PO Mapping group and an excerpt from The Irish Famine Colm Tobin  
 

MIGRATION & FOOD SECURITY 

Song: Thousands are Sailing | Philip Chevron 

Song: Colcannon | The Black Family 

Reading: Spraying the Potatoes | Patrick Kavanagh 

Hachis Parmentier topped with Colcannon  

Hachis Parmentier is one of the many dishes that Parmentier is credited with inventing here it seems 
fitting to top it with Colcannon,an Irish dish traditionally eaten during the ‘hungry’ months, before the 
new potatoes are ready.  
 

Amal Khizoious’ “Crazy” Potato Tagine  

Called "Crazy Potatoes" because it is usually made with sheep’s brains by those who can afford - poor 
people can cook it without because sheep’s brains are too expensive and so potatoes without brain are 
supposed to be "crazy". 

 

HERITAGE & ECONOMY  

The Potato Apple  
Song: The Tattie Song | Cruachan; One Potato | Philip Gaston  

Potato apple is a dish made in Northern Ireland. Philip Gaston is from Belfast and remembers his 
grandmother making this dish. Northern Ireland has a strong tradition of baking and growing potatoes 
and Scots-Irish settlers are credited with planting the first North American potatoes in 1719.  
 


