
V I R T U A L  S U M M E R
F I E L D  T R I P

Coming in May, and underwritten by our 
friends at Tabasco, SFA launches our fi rst 
virtual summer fi eld trip—a multimedia 
excursion to Louisiana Cajun Country. 

We’ll guide your travels with an app 
featuring brand-new oral histories and 

a special season of Gravy podcast, 
both focused on this rich region.

S F A  2 0 2 0
ON YOUR PHONE AND IN REAL LIFE

STAY IN THE KNOW: SUBSCRIBE TO OUR WEEKLY
EMAIL DIGEST AT SOUTHERNFOODWAYS.ORG.

F A L L
S Y M P O S I U M

Join SFA October 9 and 
10 in Oxford as we stage 
our 23rd Fall Symposium. 
Together we’ll conjure a future of the South through exhibitions, 
programming, and meals. Ralph Eubanks imagines how today’s 

documentary images will shape future narratives about the region. 
Sarah Grueneberg serves up Houston by way of Italy and Chicago, 
and Ashleigh Shanti interprets the foodways of black Appalachia.

LAST COURSE

for fort y-three years,  my dad worked as an ear,  nose,  and throat
specialist and surgeon. We call him Baba Joon, which means “Dear Papa” in Farsi. On 
the job, Baba Joon worked with precision, detail, and dexterity. At home, he cooked, 
cra� ed, and � xed broken things. He hemmed garments for me, my mom, and sister. 
He reupholstered chairs. A� er I got married and had children, he made tiny Christmas 
reindeer from twigs and berries.

When he retired in January 2018, a couple of months shy of his seventy-sixth 
birthday, my dad ramped up the handiwork. Now, he dyes eggs for Norooz, the 
Persian New Year that coincides with the spring equinox. (We celebrated this year 
on March 19.) He gathers fl owers and leaves from the garden to make silhouettes 
on the eggs. He uses red cabbage for blue dye, onion skins for red, beets for brown, 
and sa� ron and turmeric for yellow. Now, Baba Joon inspires me to carry forward 
this new tradition with my sons.

— BITA HONARVAR
photographer and photo editor

Baba Joon’s Eggcraft

CORRECTION FROM LAST ISSUE: We failed to credit Moni Yael Garwil as the illustrator 
for Jenna Mason's story, "Serving and Being Served." We apologize for the omission. 
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Gravy is a publication of the Southern 
Foodways Alliance, an institute of the 
Center for the Study of Southern Culture 
at the University of Mississippi.

The SFA documents, studies, and explores 
the diverse food cultures of the changing 
American South. Our work sets a welcome 
table where all may consider our history 
and our future in a spirit of respect and 
reconciliation.
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