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Landscapes of Set and Empty Tables.
I. European Gastronomy throughout the
Centuries is the first book of a two-part
collective publication, which was produced
by a group of researchers associated with
the University of Pardubice in an interdis-
ciplinary collaboration with other scholars
from the Czech and Slovak Republics. The
project was initiated at a conference, where
these topics were discussed and examined
in detail. The result is an ambitious study
that tries to expand the knowledge produc-
tion of the history of Central European gas-
tronomy and consumption practices from
the Middle Ages to the late 20th century.
The first volume (2016) covers an
impressively long historical period,
and offers atruly interesting and valu-
able overview of the changes and shifts in
European Gastronomy, with an increased
focus on the socio-geographical space of
the Czech and Slovak lands. Overviews
of this character are unique in the recent
research of Czech social sciences, and
along with Traditional Food in the Central
Europe, published by the Institute of the
Ethnology CAS in 2013, it constitutes an
isolated attempt to offer better insight
into the history of regional food studies.

The authors find inspiration in the classic
Czech ethnographic production on food
and the history of gastronomy (e.g. Cenék
Zibrt, Marie Ulehlova-Tilschova, Nadézda
Melnikova-Papouskova, Magdaléna Bera-
nova, Lydia Petranova).

Apart from the introduction, the
publication consists of altogether four-
teen main chapters written by different
authors, which follow a chronological and
thematic order. In the introduction, Milena
Lenderovéa defines the domain of food as an
integral element of human societies, and
underlines its necessity for survival. As
she further argues, the ways in which life
is sustained (food production, preparation
and consumption practices) varies across
time, space, social hierarchies, and the
“stage of development” of human societies
(most likely referring to the technological
advancement). Subsequently, she offers an
overview of various both Czech and foreign
prevalently historical studies, which have
inspired the collective publication.

The first chapter written by Hana
Miketova takes the reader to the medieval
Court of Krakow, and depicts the relation-
ships between food practices and diplo-
macy. Miketovéa shows how alliances were
created and sustained by various feasts,
and also explains changes in the menu,
which included new exotic and luxurious
ingredients imported from abroad. The
following chapter by Tiinde Lengyelova
continues to discuss the shifts in Central
European medieval cuisine in the
Hungarian Kingdom in the Early Modern
Period under the title: “We don’t even
want to eat the food of our fathers” — cit-
ing Peter Apor in his book Metamorphosis
Transylvaniae. After that follows, in my
opinion, one of the best chapters from
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the collective publication by Karel Cerny,
examining the introduction and the
symbolic meaning of three important
exotic food items: chocolate, coffee, and
tea, which have essentially transformed
the European foodways. Cerny not only
presents interesting historical insights,
but also highlights the economical contexts
and cross-cultural dynamics between the
places of production and the places of
consumption. The thematic section on
the changing foodways from the Middle
Ages to the Early Modern Period ends
with a chapter by Marie Bunatova, which
examines the spice and exotic fruit trade
in Early Modern Prague. The historical
evidence clearly shows that the trade was
well-established, and various kinds of
exotic products were available not only to
the ruling classes, but also newly to the
burghers of Prague.

Iveta Coufalova takes the reader to the
year 1730, to the military camp of Polish
king Augustus II the Strong in Zeithain,
and discusses Baroque festivities and rep-
resentations of power, in which food played
an important role. The event is remem-
bered namely for alarge mobile bakery,
in which an enormous stollen was baked.
Subsequently, a chapter on diplomatic eat-
ing practices at an imperial embassy in St.
Petersburg, where a diplomat of Czech ori-
gin resided in the first half of the 18th cen-
tury, follows. The chapter is the result of
the collaboration of Vitézslav Prchal and
Filip Vavra, and offers a thorough analysis
of kitchen bills. Marie Mackova brings
interesting insight into the salt trade in the
Hapsburg monarchy in relation to the state
salt monopoly in her study titled: “Salt
for Gold”. Vladan Hanulik focuses on the
emergence of the “rational” approaches to
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consumption practices within the context
of the development of both Western medi-
cine and alternative healing practices in
the 19th and 20th centuries. The chapter
offers intriguing reflections; nevertheless,
the overall claim that the contemporary
consumer at large increasingly becomes
a homo consumericus medicus seems
slightly too enthusiastic.

The following three chapters are
concerned with food in relation to armed
conflict and food shortages, with emphasis
placed on WWI. The chapter by Tomas
Jiranek discusses the shifts and develop-
ments of military eating practices in the
“long 19th century”, and asks about the
character and the ideological sources of
various strategies and innovations (quite
often influenced by the introduction of
modern nutritional science). Gabriela
Dudekova analyses changes in consump-
tion habits during WWI, including the
restrictions and increased control of food
supplies. Attention is paid to the rationing
strategies of the state in relation to grow-
ing poverty and despair in the Austro-
Hungarian Empire. This historical rupture
is further examined by Markéta Slabova
on the example of South Bohemia. The
chapter contains very valuable depictions
of local strategies of dealing with the over-
all scarcity of food based on the personal
correspondence of a married couple from
the village of Réjov.

The historical shifts in wedding fes-
tivities in the 19th and 20th centuries are
analysed by Zuzana Pavelkova Cevelové
with a focus on the urban environment.
The research is based at large on the
vast Czech ethnographic production on
this topic. The question as to why such
an important ritual of passage such as
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awedding started to increasingly accent
simplicity and non-flamboyancy in the
20th century is not satisfyingly explained,
and thus, constitutes an open field for sub-
sequent research. Karel Rydl examines the
topic of the emergence and development of
culinary education in the Czech lands up
to 1948. The chapter brings insight into
the development of the culinary education
generally provided by all-female schools.
Also, the newly emerging cookbooks
played a significant role. The last chapter
of the first volume is written by Martin
Franc, who brings an engaging analysis of
eating guidelines and practices amongst
school children in former Czechoslovakia
between the 1950s and 1980s. The chapter
thus offers insight into the socialist period,
and also helps us to better understand the
socialist modernisation processes.

Overall, the collective publication
“Landscapes of Set and Empty Tables”
constitutes a unique attempt to describe
and interpret the historical changes in
gastronomy and eating practices in the
broad socio-historical context of the Czech
lands. It is a useful source of information,
and can serve as inspiration for further
research. One of the few drawbacks of the
publication is that the research findings are
not interpreted further in terms of a partial
comparative analysis. On the other hand,
this opens up space for future academic
endeavours, and as the findings of the
collective publication show, the domain of
food still has the potential to bring new and
exciting findings. I strongly recommend it
to anyone with an interest in the food his-
tory of Central Europe.

Markéta Slavkovd
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The special issue of The Philosophical
Journal called Nietzsche on Virtue deals
with one of the motifs of the work of this
“great destructor of values”. It is a collec-
tion of texts by nine authors from several
Czech universities that was created as the
extended result of a philosophy workshop
held in Pardubice in October 2017. The
main goal of the collection is to underline
and analyse the unjustly ignored motif
of the bestowing virtue (Die schenkende
Tugend). Although generally this concept
is not considered to be as significant as
the key concepts of the Ubermensch,
will to power, eternal return of the same,
transvaluation of all values and The Death
of God, the authors declare that it is by
no chance a marginal motif, for it can be
understood as an important point for
interpreting Nietzsche’s magnum opus,
Thus Spoke Zarathustra, while also giv-
ing an inspiring semantic perspective on
Nietzsche’s work as a whole. Thus, this
concept is supposed to both specify and
enrich the reading of Nietzsche.

The focal text of the majority of papers
is the speech entitled On Bestowing Virtue,
which lies at the end of the first part of
Zarathustra. The full version of the speech
is to be found at the beginning of the col-
lection in both the German original and
the Czech translation by Otokar Fischer.
Despite the fact that the interpretations
of various authors naturally reach beyond
the scope of the speech by using a histori-
cising approach or placing the speech in
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