Pacific-Island Gastrologies:  Following the Flaps

· Flaps are often 50% fat. 

· Moreover, unlike the analogous pork bellies which can become bacon, flaps are not feasibly transformed into something more desirable.  

· attempts to transform flaps into "nuggets" have failed because most fast-food eaters do not like the long-lasting, greasy after-taste of sheep meat. 

· 3-5 % of a sheep’s carcass by value, flaps are 9-12% of a carcass by weight.
 


Figure One:  Lamb Cuts (New Zealand Beef and Lamb, 2007).  

However, appeal to the large numbers of poor people in developing Pacific-Island countries.  

Papua New Guineans among whom we have long worked, flaps are the only cuts of sheep meat that are likely to come their way.  Thus, while peripheral to the culinary life of the centrally located trader, flaps are central to the lives of our friends on the periphery.
  

Pacific-Island gastrologies: 

· Papua New Guinea (PNG), flaps are consumed to the satisfaction (albeit alloyed) of many.  

· Fiji: flaps are banned to the regret of some.  

· Tonga, where flaps are subject to ongoing debate 

In all three contexts: 

wrangles about geo-political, post-colonial relationships and identities.  

ambiguous materiality.    
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Figure Two:  Lamb/Mutton Flaps, Just Out of the Half-Carton (picture credit, Nancy Sullivan). 

Pacific Islanders’ fatal diet blamed on Kiwi exports

· governments condemn New Zealand for "dumping" the inferior meat. The Prime Minister of Tonga, Ulukalala Lavaka Ata, dismissed it recently as "hardly edible".

· common for people to buy cartons to feed those attending a party -- for example, after a sporting event, for a business opening, or during a political campaign. 

· Lamb/mutton flaps are also often served at church events or as part of customary occasions such as wedding celebrations, mortuary rituals, and compensation payments.  

· normal part of major ceremonies: the government cannot ban them.  
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Figure Three: Waiting to Buy Lamb/Mutton Flaps in Goroka (picture credit, Frederick Errington).
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Figure Four:  Selling Lamb/Mutton Flap Pieces at a Market in Goroka (picture credit, Frederick Errington).

Gastrology Two: Ban Flaps for Fijians

Ban

***

Gastrology Three:  Flaps for Tongans


"povi/pulu masima” – 


traditions important (indeed definitional) as the giving, receiving, and consuming of ceremonially appropriate food.  
povi/polu masima is part of Tongan and Samoan roots. 
Tongans and Samoans now ate animal protein as the central component of their meals, often “binging” on cheap protein. 

For mutton flaps alone – 2002 imports into Tonga were approximately 3 million kg which is approximately 500g per capita per week.  

Mutton flaps contain approximately 40g fat/100g, half of which is saturated fat, and 420 kcal.  


a quota on fatty meat imports? 

� After initial processing, including cutting the carcass longitudinally through the belly and breast, the lamb/mutton flaps will be removed – one flap from each side.  Then, the flaps will usually be packed into a heavy plastic bag placed inside a waxed carton, measuring about 21 x 16 x 7 inches and weighing approximately 20kg.  Cartons will be clearly labeled with the name of the processing plant and the country of origin. Cartons are often sold whole. Or, the contents of a whole carton will, while still frozen, be sawed in halves or quarters.  Or, for sale in smaller portions, the contents will be sawed into slices about ¾ of an inch thick. In selecting among available flaps, customers are not necessarily concerned with the amount of fat relative to meat – and, indeed, flaps are rarely trimmed before cooking. Pacific Islanders tend to boil flaps in pots or cook them in earth ovens along with greens and carbohydrates.  In addition, flaps may be cut into small pieces and grilled as snacks for sale at markets or at snack bars.  


� Carcasses had traditionally been sold whole to butcher shops. Butchers would process them and use the likes of flaps in, for example, sausages.  But, during the 1970’s, carcasses began increasingly to be cut at the place of slaughter into components.  In Australia, this occurred to benefit from the growing demand by supermarkets (taking over meat sales from butcher shops) for the more desirable cuts, more efficiently produced.  In New Zealand, this occurred to benefit from changed trade agreements between New Zealand and the United Kingdom.  In 1973, when the United Kingdom entered the European Economic Community, it imposed a weight quota on New Zealand meat imports. New Zealand filled this quota with high-value cuts like lamb legs and loins. Thus, processing plants in both Australia and New Zealand were left with a great many low-value cuts like shoulders and flaps. And this, when there was a growing Pacific-Island market for inexpensive, fatty meats.  We should also mention that there are now large markets for flaps in China, Mexico, and Africa.  In addition, flaps are sold into Europe to be used in “donner kebabs.” Indeed, today over half of the flaps produced by New Zealand and Australia go to these markets.
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