ersonal g eog rap hies of

_platlng up kangaroo

g ¢ Gordon Waitt
FL% Australlan Centre e for CulturabEnvironmental Research
| “Unlversny of Wollongeng , - -
New South Wales
"Australia




 What | wouldn'’t eat, for start, a bloody emu or kangaroo.
No, I'd pretty well eat anything. You know, a lot of
friends I've got just wouldn’t eat kangaroo or emu just
on principle. The bloody national anthem, national
icon... what's her name, emblem. You know, disgusting
[curling up nose]... Why would you eat them? | think it's
wrong. Americans wouldn’t saddle up to a bloody a big
golden eagle would they? No, | wouldn’'teatitif... I'd
prefer not to eat kangaroo meat. Well yeah, wouldn’t eat
that. I'm an Aussie and | don’t think ... | wouldn’t eat my
national emblem.

(Australian born Pete is a home-owner, husband,
grandparent, retired coal-miner, aged in his sixties and
lives in an outer Wollongong suburb classified as a
socio-economically advantaged )
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Location

[Wollongong: the third largest city in New South Wales
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TOUGH TIMES!

GREEN TIMES?

A survey of the issues important
to households in the lllawarra

Unwersﬂy of WO”UngUﬂg W A project qfthe School gf Earth and
< Environmental Sciences 2009




Types of Meat Consumed In

DUCK
VENISON
NONE
KANGAROO
VEAL

PORK
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tainable food politics
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Appetltes for kangaroo as a
' resiaurant food - ’-

Interwewer So under What kind of cwcumstances could

p you Imagine yourself eating kangaroo?
ames: Well the-times that | have eaten it [kangaroo] y
s“have been at restaurants. ... um, it wouldn’t be="=" L=

somethlng that | would JUSt cook for myself...so-in that E
sense, it would be so#fiething spemahst | guess..., -

1 - -

. -9 R
(Australian born James 36 years of age, a professional, drvo*read
single father, who grew: up in Wollongong and enjoys cookmg and
lives in a suburb of socio- economic¢ advantage.) s '-’,;-
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erviewer: About
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tourists’ interests.L we' [OUFists to anted to

experience t ~We didn’t orde 's ond nlght did we?

[chuckles] A : : -y
ﬁlchard “...No, we had sqmetlﬂg different the second night. ; ad

lison: ["'wasn’ ed‘*k-a‘ngaroo‘had more of a gamey flavour,« &+ =
you say gamey’> 1. S v
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ison and R|chard"a retlred married couple aged in their sev. nties, /:r
w\WHO for over forty years had lived in a jower-socio economrt suburb ’.




ptitS folk@ngaroo’as. . -
diffefentiating ‘hof ne’ and faf\away
places ;

. '
lam: It's a great looking piece [of meat] isn't it?
Interwewer Yes.

~ Adam: I've eaten it [kangaroo] a couple of times and it tastes like a cross between
lamb and beef. | was in South Australia travelling around, I'd been up in the

Flinders Ranges and | came down, Brachina George in the old Subaru, the old 44,
came out in the western sides and there’s a little place called Par chllna great little
old country pub there and some cockie’s wife was running it an r kitchen was
just brilliant and | looked at the menu and thought: “Oh that’s jus -mad”.‘And, |
ordered the kangaroo salad.... And, it was just like this is perfect and so exotic. |

had it [kangaroo] once or twice back in Sydney when | was,up there’... | coul%y
imagine not having an adventurous palate, like it would be.iust SO bbrtng |

not really a real meat and three veg kind of guye They [mensje meets at the pub]
are just really conservative in their taste ... A I@t of people are just meat and three
veg. | was talking to this guy yesterday at tllépub and he was reallysconservative
and he was just meat and three veg and | go: “Have you ever tried Lebal
food?” “Nah”, Thai? “Nah.”

(Adam is a mature-aged student who grew-up in WoIIongong and lives alone In the
house he inherited from his mother)
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between lamb and beef isn't |t’?

pass by it at Woollies [Woolworths supermafket] all the
time, because they sell it now.



o at home
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. Interwewer It's kangaroo meat.

 Deonna: Oh you're kidding. Yucek, kangaroo. Aarrrghhn! I’ d
» rather eat no meat. | don't like the smell of it [kangaroo]. |
‘ don'tlike the look. | love lamb. I'don’t like the thought of
eating Skippy [the bush kangaroo]. They sell it in the
™. supermarket. But a lot of ‘em [kangaroos]...they are getting
rid of ‘em like that [being shot], they are a pest.

.+ Bridget: Yes because they are a pest ...l thought with the
7 __meat, with the meat like that, with the worms and that, that's
why.you've gotta cook it slow.

Donna: It's [kangaroo] yuck [spitting kangaroo " meat from
mouth]

‘Donna, a 33-year-old mother of two, and
Dld grandmother, and live in a socie-
s suburb)
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No. appetite for kangaroo at home

Mary: | Just can't stand the smell of it [kangaroo meat]
[turning up nose, and pulling away from:the plate of
roasted kangaroo] No thankyou. | cannot stand the taste
of it. | do remember we cooked it in spaghetti bolognaise -
once and my son threw it up, and | was teeming [vomiting] =
over it. No thank-you. ItJUSt makes me sick, it just reminds =
me of changing my son’s nappy... shit. We cook baked
[roast] dinners yeah and we Iove that. gangaroo no WayI 3=

\ ; &i%r %&"

(Australian-born Mary is in her Ia:te thlrtles a smgle mother; a publlc

housing tenant, and described hewackground as working- -class. She
-economic disadvantage)

@ livesin rkeley, a suburb of socic
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"‘Mary Kangaroo no way. If the government said:

‘nght it's illegal to touch any animals with four

~ legs, we have to eat the animal with two legs

!
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and a long tail.’ I'd say: ‘Fuck you mate’. I'm
growingmy.own food, have a couplé'of cows,

- sheep, whatever ... in the backyard [Iaughter] I

just ... no! Would you eat rt’ﬂs

Researcher: Yeah, I've eaten it a couple of times
recently, and | quite like it actually. -

- Lo
Mary: Yuck, yuck . | just can’t eat it. 3 “!

Mary’s friend: [ ‘don't like the thought of eatlng
kangaroo .
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Facts and Figures

e reducing beef consumption 20 per cent from
1990 levels would cut 15 megatonnes of
greenhouse gases from the atmosphere by 2020
(Diesndorf 2007)

e 4.7 per cent [75 Australian households] eat
kangaroo monthly or more frequently (Ampt and
Owen 2008).

 66% of kangaroo Is eaten in restaurants, with
50% of consumers eating kangaroo only In
restaurants (Purtell 1997)



the visceral:

“the realm of internally-felt sensations,
moods and states of being, which are born
from the sensory engagement with the
material world”.

(Hayes-Conroy and Hayes-Conroy 2008:
462)
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