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	 ABSTRACT

HOW CAN DESIGN professions meaningfully engage with complex soci-
etal challenges? While the need to address wicked problems is increasingly 
recognised, the strengths and skills inherent in design may not meld with 
such ambitions directly. Based on the assertion that the necessary ground-
work involves interdisciplinary research and skilful reframing techniques, 
this dissertation is one such (p)reframing effort addressing food system 
challenges. Building on scholarship across food geography, food policy and 
social practice theory, it aims to section out workable frames compatible 
with design that can guide further inquiry. 

Focusing on the challenges associated with achieving sus-
tainable diets in affluent Western cities, the studies in this work offer a 
series of conceptual frameworks to enable design professionals, be they 
practitioners or researchers, to best leverage their core professional 
skills in contributing to addressing wicked problems while deepening their 
engagement with the complexities of the food system. For food studies and 
food policy scholars, these frameworks foreground specific issues related 
to sustainable diets and urban food systems that a design approach can 
uniquely highlight.  

The dissertation comprises three publications that explore 
the demand side of the food supply chain. Collectively, they ( 1 ) theorise 
food space hybridisation and ( 2 ) develop a design agenda for foodscapes. 
Publication 1 maps the changing spatial dynamics of contemporary food 
practices, identifying the phenomenon of food space hybridisation. This 
term is introduced to describe the combined process of collapse between 
the physical-virtual divide and the blurring between the private, social, 
commercial, public and domestic realms. The study considers both dietary 
and potential design implications. In Publication 2, the focus shifts specif-
ically to the hybridisation of the kitchen, exploring its social and historical 
embeddedness. The paper revisits significant societal changes since the 
proliferation of the Frankfurt kitchen model, highlighting the shortcomings 
of current urban food space typologies. To respond to the demographic and 
technological changes over the past century and our increasing environ-
mental vulnerabilities, it calls for a rethinking of the spaces we design, 
build, and provide for urban food infrastructures. The publication contrasts 
the task of designing traditional food spaces with the new complex agenda 
of designing hybrid contemporary foodscapes. Teasing apart the intricacies 
inherent in this new design agenda is the subject of Publication 3. This 
paper builds on practice theory, foodscapes literature and an interview 
study about urban food provisioning. By combining these elements, it 
develops a ‘foodscapes lens’ for policymakers and creative practitioners. 
This lens is meant to aid engagement with the complexities of urban food 
system challenges, thereby attempting to strike an instrumental balance 
between problematising and simplifying food matters.



K
IT

C
H

E
N

 T
H

IN
K-O

V
E

R
1514

K
ATA

 FO
D

O
R

LIST OF 
PUBLICATIONS

THIS DOCTORAL DISSERTATION consists of a summary and of the 
following publications, which are referred to in the text by their numerals:

1	 	 FODOR, KATA. 2021. 
“The Hybridization  
of Food Spaces: Changing 
Spatial Logics in Urban  
Food Systems and Prospects 
for Sustainable Diets.”

International Journal of Sociology of Agriculture and Food 27 (1): 102–18. 
https://doi.org/10.48416/ijsaf.v27i1.83. 

2	 	 FODOR, KATA. 2022. 
“Design at the End of  
the Food System: Hybrid 
Foodscapes in the Realm  
of Consumption.”

In A Research Agenda for Food Systems, edited by Colin Sage,  
11. Elgar Research Agendas. Edward Elgar Publishing. 243–257.  
https://doi.org/10.4337/9781800880269.00021
 

3	 	 FODOR, KATA and MIKKO JALAS. 2025. 
“Foodscapes: Making  
Sense of Urban Food 
Provisioning Practices.”

Food, Culture, and Society, June, 1-25.  
https://doi.org/10.1080/15528014.2025.2512142 

Author’s Contribution 
KATA FODOR is the sole author  
of this publication.

Author’s Contribution 
KATA FODOR is the sole author  
of this publication.

Author’s Contribution 
KATA FODOR is the first author 
of this publication. Conceptualised 
with MIKKO JALAS, who super
vised all phases of this study, 
Kata Fodor was responsible for 
the data collection, as well as its 
analysis, visualisation, and the 
writing of the article text. 



K
IT

C
H

E
N

 T
H

IN
K-O

V
E

R
17

K
ATA

 FO
D

O
R

“If we can’t act on knowledge, then we can’t survive without ignorance.
So we cultivate ignorance, go to great lengths to celebrate it even. (…)
Ignorance becomes empowering because it enables people to live.
Stupidity becomes proactive, a political statement. Our collective norm.”

Ruth Ozeki
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PREFACE TWO VISCERAL 
EXPERIENCES IN 
THE AFFLUENT 
WESTERN CITY



20

	 2	 The building I moved into happened to house a supermarket 
on its ground level and my Danish flatmates turned out 
to have strong ecological lifestyle aspirations. These 
automatically extended to our household, which led to my 
introduction to ‘dumpster-diving’. Squeamish as those 
words made me feel, I dreaded one thing more: admit-
ting my aversions and becoming a disposable flatmate. 
Dumpster diving, as I then found out, was the niche urban 
practice of sneaking into the backyards of grocery stores 
after closing hours (not excessively challenging when 
you live in the building) to collect the perfectly good food 
neatly disposed there. This would happen for reasons 
such as having unsold baked goods, minor aesthetic 
issues in packaging, or products simply being ‘too’ close 
to their best-before date. Like anyone who has viscerally 
experienced this, I was utterly shocked and confused by 
this seemingly unexplainable madness. Most disturbingly, 
I found nothing in this commercial food waste to feel 
squeamish about, except for the absurd system which 
produced it — as an effect of a series of locally and contex-
tually reasonable choices. The experience shattered some 
of my implicit presumptions about the city as an organically 
efficient and functional organising system of 21st century 
material flows. This was my entry point to a newfound 
fascination and desire to professionally explore urban food 
systems. The new interest quickly got entangled with my 
architectural inquiries relating to strategies for the future 
of affordable housing development in Europe. My master’s 
thesis project then essentially became an argument that 
the problems of urban food systems and the challenges 
of affordable housing need to be addressed conjointly to 
produce meaningful solutions for either. This was exactly 
ten years ago, and, through my research and practice, 
I haven’t stopped working on that idea since. 

	 1	 About twelve years ago I moved to Copenhagen to 
complete my studies in architecture and urbanism. I had 
never visited or even seen photos of either the building or 
the flatshare I would move into before signing my rental 
contract online, transferring the deposit, and moving my 
life there from Vienna. I was privileged to have secured 
a centrally located legal sublet in the beautiful inner-
Østerbro neighbourhood. This meant I had virtually won 
an implicit likeability contest against every other eager 
and financially viable applicant. As individual landlords 
made their subjective judgements in similar cases, in their 
cumulative effect, the competitive rental market appeared 
quite discriminative. Many of my peers from non-western 
backgrounds were pushed to the grey market, forced to 
settle for subterranean and shared rooms in the suburbs 
for rents exceeding inner city prices. All of this seemed to 
stand in direct contradiction to the spirit of this magical 
city, as well as the professed values and politics of the 
Copenhageners I encountered. Having previously studied 
and worked in affordable housing development projects in 
Vienna, I considered myself familiar with the imperfections 
of housing in Europe’s ‘liveable’ cities. Yet this visceral 
experience hinted at something qualitatively new to me 
about the social dynamics that arise from contrasting 
conditions of scarcity and abundance in a shared context; 
the role that ownership, access and spatial conditions like 
the housing stock and its typologies play in them; and how 
the logics of city-dwellers can greatly differ depending 
on the varied social circles to which they are applied, such 
as how our political stances, acts as citizens in the city or 
managing our properties and homes can seamlessly unfold 
as multiple very different positions.
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TO THINK OVER 
MAKEOVERS

THE ANTHROPOCENE IN earth-system research is our current epoch 
in which “humankind has become a geological force” (Steffen et al. 2011, 
843). One fundamental feature of this recognition is the immense scalar 
disparity implied between human action and its cumulative effects. In 
this age, ecological and philosophical thinking are drawn to hyperobjects 
(Morton 2010; Morton 2013), “things that are massively distributed in time 
and space relative to humans” (Morton 2013, 1), such as global warming or 
the biosphere. Similarly, architecture is drawn to bigness (Koolhaas 1995), 
as social planning and design are to wicked problems (Rittel and Weber 
1973). By the millennium, Coyne (2005) deemed wickedness as the norm in 
design, and in 2013 Morton claimed that architecture now automatically 
includes hyperobjects directly, even when it tries to ignore them (Morton 
2013, 109). Yet, even as such challenging scalar disparities permeate 
relevant themes addressed by the discipline of architecture/design, their 
objects cannot be framed head-on as meaningful ‘design problems’. One 
gripping paradox is their aspect of being impossible-yet-unavoidable, but 
another, perhaps even more enthralling, is that it is precisely and only in 
this realm of beyond, that “instigates the regime of complexity that 
mobilizes the full intelligence of architecture and its related fields” 
(Koolhaas 1995, 497).

The current dissertation grew out of the practical architectural 
and urbanistic ambition to better understand the spatial implications/
preconditions of sustainable diets. This concept, as will be addressed in 
the next section, essentially refers to a food system that can nourish large 
populations healthily, equitably and affordably, without depleting the very 
ecosystems that enable it. I specifically wanted to explore what kind of 
spaces, environments, cities and regions it would take to facilitate such 
food systems. For even though accommodating our rapidly urbanising world 
is one key task for the spatial design fields, they insufficiently understand 
how these desired shifts in urban food practices could be adequately 
facilitated. Beyond visions of urban farming, the architectural implications 
of sustainable urban food logistics, storage, retail, food preparation and 
waste management all require deeper understanding (Parham 2015). This 
task is all the more urgent considering how deeply spatial logics — on all 
scales from the micro to the macro — determine people’s behaviours and 
implicitly dictate collective convenience. With particular regard to ongoing 
demographic changes, technological developments and environmental 
challenges, this research set out to consider how our latest food systems 
knowledge can be embedded into spatial design as a research-based and 
multidisciplinary form of creative practice.
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Figure 1 depicts how the motivation described above was 
translated into the precise aims and research questions of this work. Thus, 
what this dissertation has actually come to offer is a series of lenses 
constructed to re-frame food systems challenges through design in the 
context of affluent Western cities. This is achieved, firstly, through the 
observation of changing spatial logics in urban food provisioning practices. 
I identify the phenomenon I call ‘the hybridisation of food spaces’, whereby 
food spaces both diversify their functional programmes physically while 
also merging their operations with virtual platforms. Secondly, I consider 
the specific case of the hybridisation of the ‘kitchen’ as it has been shaped 
by the design agendas embedded in changing historical forces. Together, 
these two studies then lead to the conclusion that the design of traditional 
food spaces must mature into a complex design agenda for hybrid food-
scapes. What specific elements and forces constitute the foodscapes in 
affluent Western cities is dissected in the last study, by way of interviewing 
non-familial households about their food provisioning practices.

Thus, the studies together reflect a series of ways that ambi-
tious design work could be directed towards accommodating sustainable 
diets. What is suggested builds on the typical expertise, skill sets and 
knowledgebase of creative spatial/design practitioners operating in and 
familiar with their affluent Western urban context, while crucially integrat-
ing insights from food studies and food geography scholarship.

Figure 1 	  
Motivation, research aims 
and research questions

MOTIVATION

RESEARCH AIMS

RESEARCH QUESTIONS

To understand the spatial implications/preconditions of sustainable diets;
—	what kind of spaces, environments, cities and regions it would take to 

facilitate sustainable food systems
—	how any desirable shifts in urban food practices can be spatially facilitated 

(i.e., spaces for sustainable urban food logistics, retail, food preparation 
and waste management)

—	how our latest food systems knowledge can be embedded into spatial 
design as a research-based and multidisciplinary form of creative practice

1	 To understand how food provisioning practices are entangled with urban/
spatial/material conditions in affluent Western cities

2	 To construct a series of lenses to re-frame food systems challenges 
through design in the context of affluent Western cities (AWC)

3	 To devise a set of design principles to approach sustainable diets in AWCs

RQ 1		 What are the changing spatial logics in the food  
provisioning practices of AWC dwellers? 
	 → Publication 1

RQ 2		 What spatial logics have constituted the kitchen in the AWC? 
	 → Publication 2

RQ 3		 What specific elements/forces constitute  
the foodscapes of AWC dwellers? 
	 → Publication 3

1 . 1	 	 Kitchens as Fractals of  
the Affluent Western City

THE AFFLUENT WESTERN CITY (AWC) is the term I use to describe the 
context of this research. This shorthand refers to a type of urban setting 
in the Western world that is geographically broad, yet qualitatively specific. 
It epitomises the Minority World (or in outdated terminology, the ‘first 
world’), a context “inhabited largely by white, relatively wealthy, urbanized, 
industrialized peoples who constitute a small fraction of the world pop-
ulation” (Kneafsey et al. 2021,12). At the utmost consumption end of the 
food system, the AWC can be seen as the most explicit physical site of the 
Western diet.1 Amidst high land value and intense competition in land uses, 
such concentrated urban locations implicate and rely heavily on the whole 
food system, both through global supply chains and their local immigrant 
labour forces.

Cities as varied as Copenhagen, Helsinki, London, New 
York, Paris and Vienna are examples of AWCs and served in this work as 
the specific sites for my empirical studies.2 However, it is their shared 
characteristics that this research is pre-occupied with, over any individual 
location or regional framings. In other words, this choice foregrounds the 
tendency of such similar contexts at different geographic locations to 
imitate each other, replicate patterns in their developments and battle ver-
sions of the same challenges at similar times. (The related notion of scaling 
will be addressed again in 2 . 1  Architecture as Synthesis and Transscalar 
Composition.) Importantly, this context incorporates “huge variations and 
diversity of experience within” (Kneafsey et al. 2021,12). Thus, when I refer 
to the residents of this context as AWC-dwellers, I do not mean to mark 
urbanites who themselves are necessarily affluent Western individuals but 
the diverse city-dwellers of the AWC.

Lastly, the choice followed logical considerations regarding my 
own access to and familiarity with the culture, traditions and development 
of this context (both in a general sense and professionally, in architecture 
and urbanism).

Figure 2	  
Makeovers of the Frankfurt Kitchen

1	
S

ocietal dietary pattern 
high in m

eat, refined fats, sugar and salt 
(S

age, Q
uieti and Fonte 2021, 3).

2	
For details on the selection of the 

specific cities for m
y studies see 3.2.1 C

hoice of 
cities, constructs, and interview

 participants.

 FRANKFURT KITCHEN
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The kitchen is commonly thought of as the ‘heart of the home’, 
often associated with domestic aspirations and home improvement pro-
jects. In connection with design, this room is the universal and ultimate site 
of the makeover (Figure 2). This typically entails a combination of changing 
fittings, cabinets, finishes, appliances, and sometimes, even tweaks to the 
layout. Without diminishing the significance that such projects obviously 
hold to their households, this research understands the ‘kitchen’ to be 
primarily an urban relation, as opposed to an object. The kitchen, as such, 
can be seen as a productive space at the consumption end of the food 
supply chain that is a familiar typological (architectural manifestation of 
the) intersection point between the food supply chain, the mains services, 
urban housing and waste management systems (Figure 3).

Figure 3	  
The kitchen can be understood 
as an urban intersection between 
housing, the food supply chain, the 
main services and the systems of 
waste management.

Claiming the kitchen to be the complete microcosm of the affluent western 
city might be seen as an overstatement. However, the kitchen (in a typolog-
ical sense) is a small, universally approachable and familiar part of it, one 
in which the affluent western city is thoroughly reflected. Of course, the 
self-similarity alluded to here between different scales of analysis does 
not refer to any formal geometric replication. It merely implies a fractal 
display of patterns in the metaphorical sense. This familiar space is a 
fractal of the AWC in the way it accessibly encapsulates many aspects of 
the larger system it is a part of. Indeed, as Figure 4 depicts, technological 
developments (across transportation, food preparation and preservation) 
have historically defined what this space was and how it worked. As such, 
we could say that the kitchen you find in the affluent western city is one 

where you can find the affluent western 
city. The kitchen is thus understood here 
as a uniquely well-suited ‘common ground’ 
basis through which to discuss larger-scale 
issues without making them too abstract 
(for our practical purposes).

Lastly, the titular think-over of the kitchen is consequently 
meant in two ways: Firstly, on a theoretical level, to describe an ontological 
shift suggested by this dissertation. This refers to how the ‘kitchen’ is 
conceptualised (i.e., from object to urban relations/intersection point). 
Secondly, in considering the practical implications of this ontological shift, 
the work is also a call to redesign these spaces accordingly.

Figure 4	  
A brief historic overview of how 
the kitchen has always been 
defined and altered by the tools 
and technologies available over 
the ages.
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1 . 2	 	 Sustainable Diets

MOST FOUNDATIONAL TO this study is the aspirational food policy 
notion of sustainable diets. In essence, what this deceptively simple 
interdisciplinary concept implies is a just food system that simultaneously 
reflects multiple equally important criteria: nutrition, public health, the 
environment, sociocultural issues, food quality, economics and governance 
(Mason & Lang, 2017). Yet, terms like this are neither fixed nor stable 
(Maye et al. 2025b, 149), and this concept itself is subject to perpetual 
re-formulation, contestation and co-option (Sage, Quieti, and Fonte 2021), 
the bare untangling of which can provide sufficient basis for substantial 
academic publications, collaborations and conferences, bringing together 
public health scholars, social scientists, food policy experts and sustainabil-
ity scientists, and will therefore only be addressed in (comparatively) bold 
strokes here. It is of primary importance for this study to establish the 
role of ‘sustainable diets’ as a conceptual target or objective for the kind 
of food system that is supported by present-day evidence-based public 
health and food policy expertise, including organisations such as FAO-UN3 
or the EAT Foundation, who would urge us to collectively strive towards it. 
In this dissertation, this concept stands as a purposefully vague goalpost 
(or an invisible, if sensible, attractor) that sets out the direction in which 
all action (in terms of this research) is motivated to attain. Nevertheless, 
‘sustainable diets’ lie quite literally in the background of this work, never 
being the direct subject of the research. The reason for this is simple: my 
approach to and perspective on the challenges entailed by the ambition (of 
sustainable diets) is one through design.

Nonetheless, a brief introduction to this key notion is impor-
tant. Attempting to condense it into one sentence, Tim Lang (2017, 4) 
suggests that sustainable diets should not only be “low-carbon, low in 
embedded water, biodiversity protecting, nutritious, safe, available and 
affordable for all; they must also be high quality and culturally appro-
priate and derived from processes that are just and fairly rewarded 
without dumping external costs elsewhere in the economy.” There is a 
small yet significant distinction to highlight here: the term ‘sustainable 
diets’ rather than “sustainable food system(s)” foregrounds the phe-
nomenon (of aggregate/cumulative societal eating) over the mechanical 
constitution of the elements, actors and processes therein. This difference 
(i.e., between sustainable ‘diets’ and sustainable ‘food systems’) is far 
more than theoretical nuance or linguistic subtlety. In practice (i.e., in food 
policy discourse), these terms direct focus even more crudely on either 
the demand side (typically just called the consumption end) or the supply 

end (i.e., agriculture and production). 
As Lang succinctly (2017) explains, the 
former ‘productionist’ position carries on 
the heritage of 20th-century approaches 
following postwar challenges (and great 
achievements) of feeding large populations 

3	
Food and A

griculture  O
rganisation of the U

nited N
ations.

cheaply by increasing agricultural output. In the 21st century, this is then 
increasingly recognised as simplistic, inadequate and outdated, since it 
fundamentally ignores both the embedded complexities (e.g., problems of 
unequal distribution rather than shortage) and unintended consequences 
of the increasing production (in terms of emissions, pollution, animal 
and human welfare, non-communicable diseases, or biodiversity loss, to 
name a few). The notion of sustainable diets, thus, marks an attention 
shift to a consumption-focused approach. Through reversing the earlier 
view, it conceptualises an adequate food system as one meant/designed to 
deliver sustainable diets, based on not one (economic) but multiple criteria, 
including considerations about health, environment, culture and justice 
(Lang 2017). At the same time, there has also been a notable shift in the 
usage of the (sustainable) food system concept in this direction over the 
past decades. The emphasis in ‘food systems’ is increasingly on systemic 
thinking over the production-consumption binary (Maye et al. 2025b). 
Nevertheless, as Maye et al. note (2025a), the popularity and fuzziness of 
these terms go had in hand.

In practice, efforts to couple environmental considerations with 
dietary planning and policy are challenging even on a methodological level 
(Röös et al. 2014). Where politics and culture currently stand, translating 
multiple considerations into societal practice and mobilising state-of-the-
art scientific/expert knowledge (e.g., even into new official national dietary 
guidelines) encounters significant resistance. The reception of the momen-
tous 2019 EAT-Lancet Commission (i.e., Willett et al. 2019) demonstrated 
the futility of the challenge. This landmark publication was the result of a 
major academic collaboration of pre-eminent scholars aiming at setting 
science-based global targets for diets while combining considerations 
about health and the environment (i.e., planetary boundaries). Beyond 
the largely positive academic reactions however, the report received a 
seemingly inevitable online ‘backlash’ and resistance from lobby/advocacy 
groups due to its recommendation to reduce meat and dairy consumption, 
while yet others had reservations about what they found was its insuffi-
cient sensitivity toward agricultural and consumption diversities (Garcia 
et al. 2019; Kneafsey et al. 2021; Tulloch et al. 2023). Its normative framing 
was seen as “universalising human beings at the species scale” (Maye et 
al. 2022, 3), despite our “highly unequal contributions to global change 
and the role of structural inequalities in exacerbating environmental 
harm” (Reisman and Fairbairn 2021, 2). Indeed, the body of research 
focused on food justice and just food systems has substantially expanded 
during the past decade (Herman and Goodman 2018), and after the publi-
cation of the EAT-Lancet report renewed attention has been drawn to the 
intertwined nature of social justice and ecological sustainability of food 
(e.g., Kaljonen et al. 2021; Kaljonen et al. 2023; Kaljonen et al. 2025).

The less nuanced adverse reactions to the high-profile report, 
nevertheless, may have been fuelled by a professional PR campaign rep-
resenting corporate meat and dairy agricultural interests (Carlile 2025). 
However, this might not have been a particularly difficult task, given ( 1 ) the 
deep-seated cultural and emotional significance of food in our lives, and ( 2 ) 
the immense challenges of publicly disseminating scientific knowledge in 
nuanced yet accessible forms, such that deliberately polarising misinfor-
mation campaigns cannot overshadow.

Around the time of writing this essay, the 2025 EAT-Lancet 
Commission has been launched, dubbed as the “EAT-Lancet 2.0”. Most 
importantly, this update attempts to incorporate justice (i.e., “social 
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foundations”) as a third dimension added to the earlier two — (environmen-
tal) sustainability and health. The new report adopts an understanding of 
justice as having distributive, recognitional and representational/proce-
dural dimensions, which is common in environmental justice theories. Thus, 
the update explicitly recognises the underlying power relations and equity 
issues in food system transformation (Maye et al. 2025a).

The new report’s quantitative analysis, moreover, confirms 
that “food is the single largest cause of planetary boundary transgressions” 
(Rockström et al. 2025, 3), as it explicitly defines food system boundaries. 
The updated planetary health diet (PHD) framework emphasises ‘many 
diets for many people’ and the preservation of regional and demographic 
preferences for foods. Lastly, the report calls for

an urgent, comprehensive approach to food system 
transformation, centred on the development of context-
specific roadmaps that provide viable, evidence-based 
solution sets ( … ) bundling actions, setting science-based 
targets, building inclusive coalitions, establishing and 
building on already existing monitoring and accountability 
mechanisms, and mobilising financial resources at 
scale (63).

Béné (2022) posits that bringing about the Great Food Transformation4 
called for in the EAT-Lancet report requires addressing the constraints 
of political-economy, suggesting that the governance of food systems 
would need to transform, not ‘just’ the food systems themselves. The 
key ‘transformative changes’ he identifies for unlocking the system are: 
destabilising the status-quo and dis-empowering dominant transnational 
food corporations, aligning innovations with sustainability, directionality 
and accountability of governments’ decisions, and a new scientific agenda 
producing evidence “at the interface between science, society, and policy 
in relation to food systems” (10). I do not debate any of these points and 
would even strive to position my dissertation as contributing precisely to 
the new scientific agenda described by Béné. Nevertheless, findings of 
this kind are inept at offering tangible strategies for action on any scale 
or format currently accessible to most of us (i.e., as readers, scholars, 
citizens, designers, civil servants, organisations or communities). They 
point away to theoretical abstractions that are notably either “higher 
up” or “deeper down” (depending on their preferred hierarchical systems 
metaphors deployed) but rarely here and right around us. It leaves open the 
question as to from where exactly the necessary lever/power/agency can 
emerge in order to achieve any of the changes conceptualised as necessary 
on a governmental level. As I understand it, Béné does not conceptualise 
any additionally necessary steps (outside the transformation of food 
systems), but attempts to dissect the desired transformation on one 
specific scale of observation, namely, that of hypothetical governmental 

level actions. In a way, my current research 
takes the inverse approach as it aims to 
contribute to a clarification of the most 
tangible (urban/spatial/material) conditions 
and design implications of that transfor-
mation. This approach follows a growing 

4	
T

his refers to “[t]he unprecedented range of actions 
taken by all food system

 sectors across all levels that aim
 to norm

alise 
healthy diets from

 sustainable food system
s” (EAT Forum

, 2019).

body of academic research and policy initiatives focusing on the urban 
as an adequate site and scale for action. Yet, contrasting with prevalent 
understandings exemplified by the emergence of urban food policy councils, 
urban food strategies and urban food governance (e.g., Maye et al. 2022; 
Moragues-Faus et al. 2022; Morris et al. 2022), in this research, the urban 
is fundamentally understood as a spatio-material arrangement, not just a 
political/administrative entity.

In summary, the notion of ‘sustainable diets’ is a dynamic 
target (the details of which are subject to ongoing academic research and 
expert/policy debate), while also a tremendously out-of-reach vision/aspi-
ration as things currently stand. Nevertheless, it is an essential/key notion 
and the invisible North Star of this doctorate.
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1 . 3 	 	 The Structure of  
the Dissertation

THE DISSERTATION CONSISTS of three publications, as well as an 
Introductory Essay. This essay explains, in five chapters, the overall pur-
poses, theoretical background, methods and findings of the work. The fifth 
and final chapter (Discussion and Conclusions) critically revisits the totality 
of the work conducted, at times moving beyond repeating the findings of 
the three studies or directly corresponding to the Theoretical Background 
chapter. Rather than being understood as ‘filling’ any ‘knowledge gaps’, 
this final chapter of the essay, as well as the work overall, is meant to 
provide and construct new connections between different relevant fields 
of knowledge, thus contributing ‘bridges’ as opposed to filling in gaps. The 
main contribution is, therefore, to offer new framings, which support the 
connecting of the separate realms of knowledge concerned. The specific 
case for this is a design approach to food system challenges, as studied 
in the context of affluent western cities. The conclusions point to several 
distinct and new possible directions both in theory and in practice, while 
the limitations of the work and approach are also considered.

CHAPTER 1 introduces the motivation, relevance, aims and objectives 
(RQs) of the work as well as the research setting and the structure of the 
dissertation.

CHAPTER 2 presents the general research approach and theoretical 
background of the work, in other words, a selection of the most important 
strands of literature and key concepts relied on.

CHAPTER 3 explains the methods used in the three studies, the reasoning 
behind these choices, and reflections on the overall research process.

CHAPTER 4 provides summaries of the publications included in the 
dissertation, which consist of two journal articles (Publications 1 & 3) and a 
book chapter (Publication 2).

CHAPTER 5 discusses the theoretical contributions and practical implica-
tions of this work for design, also considering its limitations and ideas for 
future research.
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THIS CHAPTER PRESENTS an overview of the diversity of discourses 
and theoretical approaches that form the conceptual background of my 
work. Firstly, I explain my heterogeneous approach from the direction of 
Architecture, understood as synthesis and transscalar composition (2 . 1). 
Social Practice Theory (2 . 2) is then introduced and discussed, before, 
lastly, key literature is presented on the connections between Design and 
Food Environments (2 . 3).
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2 . 1 	 	 Architecture as Synthesis 
and Transscalar Composition

HAVING SET OUT to consider the spatial/design aspects of urban food 
practices, my research initially drew on a miscellaneous array of discourses 
from fields as varied as architecture and cultural history, food policy and 
urban transitions, to mention but a few. This heterogeneity was not purely 
intentional, but rather, something at the heart of the synthesis-oriented 
nature of any architectural undertaking (Aravena 2015), including inquiries. 
What might in most traditional scholarly fields (and theoretically-oriented 
disciplines5) be considered overambitious, and excessively wide-reaching 
without a sufficiently narrow focus/scope is, in my view, integral to 
architectural thinking. While the present chapter will not detail the whole 
array of scholarly discourses that informed this study, it is nevertheless 
important to acknowledge their presence and structural role.

To name one example, when considering approaches to changing 
consumption patterns, behavioural economics (i.e., theories of ‘choice 
architecture’ and ‘nudge’) and social practice theory are typically considered 
incompatible with one another, due to their divergent ontological underpin-
nings (Adolfsson, Hansen, and Wethal 2024). It is now broadly understood 
that changing consumption patterns is not predicated simply on individual 
behaviour changes (Warde, Welch, and Paddock 2017) or covert choice 
editing ‘from above’. Referring to food system challenges, Lang (2017, 4) 
says “[a] tweak or nudge here or there will not alter food’s catastrophic 
impact on health or climate change.” Instead, it requires collective/institu-
tional/social changes (Warde, Welch, and Paddock 2017) where democratic 
experimentation and engagement are key (Lang, 2017). These are crucial 
observations from a social science and policy perspective, without such con-
clusions restraining an architectural synthesis perspective to simultaneously 
get informed from multiple directions. Indeed, some behavioural economics 
insights enrich this work even as it predominantly follows practice theory for 
its analyses, as will be prevalent in both Publication 1 and Publication 3. The 
reason for this is that the vantage point of design/architecture/urbanism 
(ideally) is predicated on the professional capacity to imagine material reality 
as being fundamentally different from its current state, and to see physical 
environments not just as the physical manifestation of the already 
(textually) established policies, but also as potential material prompts to 
establish new policies in their contexts. As Boyer eloquently put it: “gov-
ernments can only enact what they can imagine” (2020, 289). What follows 
from there is that the scope of what gets imagined is quite crucial. I shall 
return to this matter in detail under 2 . 3  Design and Food Environments.

The ‘branches’ of design/architecture/urbanism I refer to are 
a segment of the profession that is deeply 
concerned with typological inquiry. This 
means approaching buildings “not so much 
in terms of their style or image, but in 
terms of their spatial and structural 
organization,” as Aureli and Tattara 

5	
 Including those that m

ight choose 
architecture/design as their subject m

atter, as opposed 
to being architectural in their ow

n nature.

(2022, 4) put it, since “type represents not an image or a model to be 
copied, but an idea that can serve as a rule for the model.” In the case of 
housing, for example, this is manifest in the preoccupation with “reform-
ing existing housing types toward alternative forms of habitation” 
(Aureli and Tattara 2022, 4). As mentioned in the preface, my research is 
partly borne out of a series of architectural inquiries into the future of 
affordable housing development in European cities. Through these, I came 
to recognise ‘typological innovations’ in architecture as the most potent, 
unique and overlooked means through which the profession of architecture 
can contribute to tackling larger-scale societal challenges. In other words, 
I came to understand typological innovation as a key way for cities to 
respond to their changing demographic, technological and environmental 
conditions over time. Such typologically driven architectural thinking 
implicitly crosses and merges perspectives of what in other fields (e.g., 
psychology and sociology) get delimited as behavioural economics and prac-
tice theory, and it can incorporate relevant insights from both. For example, 
behavioural economics emphasises the significance of environments in 
behaviour change (Marteau et al. 2020), while practice theory considers 
the role of material conditions as co-constituting practices, although their 
differences are blunted when one’s focus is on the role of environments.

Indeed, many scholars have, earlier, more explicitly combined 
ideas from behavioural economics and practice theory (e.g., Kelly and 
Barker 2016; Hayes 2020; Peters and Reisch 2023). Most fundamentally, 
however, the heterogeneity of learning demonstrated in this thesis directly 
follows the typical logic of architectural processes, whereby designers 
simultaneously deploy multiple levels of spatial aggregation (e.g., master-
plan, local plan, building plan and sections, detail drawings) to ultimately 
oversee/convey/encapsulate both the wider and immediate context, as 
well as the spatial and structural relationships in/of/with/around a building 
concerned. Not to mention different dimensional representations (e.g., 2D 
line drawings of plans, sections, elevations, axonometries, physical 3D and 
CAD models), the combination of which is fundamentally necessary in order 
for their work to make sense.6 Certain (important) theoretical differences 
thus dissolve and lose relevance in this process. Aravena and Iacobelli (2013, 
51) refer to this capacity of architecture7 as relevant pragmatism whereby 

“inapplicable aspects of theoretical discussions are filtered out” to focus 
on implementation, while preserving the richness of the original thought 
(Boyer, Cook and Steinberg 2011, 34)

In short, my research allows room for holding multiple distinct 
and at times contradictory positions, traditions and schools of thought all 
at once. In this sense, what I call an architectural way of thinking aligns 
with the idea of scientific pluralism that some phenomena require multiple 
different approaches and theories to be fully explained (Kellert, Longino, 
and Waters 2006, vii). Thus, this amounts to “a metaphysical commitment, 
or rather a refusal to make a metaphysical commitment” (Fellows 2017, 
42). Furthermore, as the philosopher of science Helen Longino posits, this 
also means that “more than one account of a phenomenon can be correct, 
even though those accounts, if detached from their contexts, are 
irreconcilable” (Longino 2002, 211).

One key aspect of this pluralism is related to different scales 
of observations and different units of analysis (resolution) implied therein, 
composing different disciplinary fields. The key notion of scale, however, 
carries multiple divergent meanings, each of which will be used throughout 
this work. Since conflations and confusions about these divergent meanings 
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permeate both mainstream language and academic literature, I start by 
offering a separation between four entirely distinct meanings. In doing this, 
I essentially follow ideas from Joshua DiCaglio’s Scale Theory (2021).

	 1	 SCALE (noun) in architecture and cartography typically refers to degrees of 
spatial aggregation in the representation of human environments, which is 
described in proportion to ‘real’ (1-to-1) dimensions, e.g., 1 : 20, 1 : 100, 1 : 2000.

	 2	 SCALE (noun) is “an experience about two experiences,” (DiCaglio 2021, 22) 
wherein the same substances of the world are perceived as forming signif-
icantly different objects/things and arrangements in different (measured) 
ranges of observation. These ranges are called scale domains in DiCaglio’s 
terminology. They are separated by thresholds, the crossing of which (in 
continuous observation) leads to the marked discontinuous shifts in perception. 
Therefore, “we might characterize this threshold shift as a phase transition 
in perception” as it leads to a complete reconfiguration of understanding 

“whereby the whole experiential field transforms into new objects.” Thus, 
scale is “created by the relationship between two very different perspec-
tives”. (DiCaglio 2021, 29).

	 3	 SCALE (noun) as a conflation of logical types of the human world and their 
(political) constructions with scale (#1 and #2). Administrative categories such 
as an institution, city, state or region are common examples. This ‘scale’ is 
conceptualised as a vertical hierarchy, typically criticised by proponents of flat 
ontologies.

	 4	 SCALE (verb) broadly “refers to the adaptation, uptake, and use of innova-
tions such as practices, technologies, and market or policy arrangements 
across broader communities of actors and/or geographies” (Schut, Leeuwis, 
and Thiele 2020, 1). However, in its prevalent business sense, it importantly 
carries the assumption that something can uniformly expand without its basic 
elements being rethought. This aspect of ‘scaling’ is often questioned and 
heavily criticised. DiCaglio calls it a fantasy of ‘Gulliver’s scaling’ (2021), and 
Tsing (2012) strongly opposes its implications, pointing to the immense social 
and ecological damage that this form of scaling has all too often caused his-
torically. Misguided, crude and harmful as this form of scaling might often be, 
it certainly warrants attention. Scalable systems, technologies and operations 
have become a crucial feature of contemporary urban life, independent of any 
normative views about them. They have come to influence/shape many aspects 
of urban food provisioning and are therefore an important consideration, even 
in my study design. Moreover, aspirations for the positive aspects (promise) of 
this form of scaling are present in sustainability discourses as well, where the 
need to shift focus away from technological and innovation adoption towards 
a foregrounding of societal outcomes is increasingly acknowledged (Schut, 
Leeuwis, and Thiele 2020).

This section has introduced the pluralistic realism implied by architectural 
thinking and its orientation towards synthesis and transscalar compositions; 

it has highlighted the role of typological 
thinking and typological innovation in 
enabling urban adaptation to new conditions 
set by larger-scale shifts in the environ-
ment. Lastly, four different notions of scale 
have been defined and distinguished.

2 . 2	 	 Social Practice Theory

THERE IS AN apt analogy between the above-mentioned notion of typol-
ogy in architecture and the notion of practice in social theory. As discussed 
in the previous section, a typology in architecture represents “an idea 
that can serve as a rule for the model” (Aureli and Tattara 2022, 4). This 
is similar to the concept of a social practice: a ‘practice’ does not refer 
exactly to what any individual human being ever does, but rather, a shared 
evolving model guiding such singular performances and enactments. Rather 
than empirical reality, a practice is “a concept for [the] mapping and 
analytical understanding [of] empirical social reality” (Schmidt 2016, 
52). In Reckwitz’s definition (2002, 249) a practice “is a routinized type 
of behaviour which consists of several elements, interconnected to one 
another: forms of bodily activities, forms of mental activities, ‘things’ 
and their use, a background knowledge in the form of understanding, 
know-how, states of emotion and motivational knowledge.”

Social theories which hold that these elements are so intercon-
nected that practices cannot be reduced to them consider ‘practices’ to be 
their basic unit of analysis in the study of the social world. Such theories 
are collectively referred to as theories of social practice or simply prac-
tice theories (Warde 2013). There are multiple different schools of thought 
therein, hence staying with the plural form would be the most accurate 
approach (Reckwitz 2002; Halkier, Katz-Gerro, and Martens 2011). However, 
since the internal contrasts and distinctions have little relevance surfacing 
in my own work, I will often use the singular form, social practice theory 
(SPT), as a simplification and shorthand. This one move, to consider prac-
tice as the unit of analysis, then allows SPT to elegantly sidestep several 
stereotypical and entrapping dichotomies (e.g., stability vs change; individ-
ual vs holistic; cultural vs material accounts). Most significantly perhaps, 
it resolves the dichotomy between subjectivist and structuralist positions 
(Schatzki 2002; Warde 2005; Shove, Pantzar, and Watson 2012; Fonte 
2013; Reckwitz 2016, Schatzki 2018). In other words, the structure-actor 
tension (Sahakian and Wahlen 2022), whereby structuralist approaches 
locate agency in social structures, whereas individualist approaches assign 
it to individual actors. Practice theory prioritises neither, but sees agency 
as distributed across practices and the elements that make them up 
(Sahakian and Whalen 2022). This way of understanding the social world 
is primarily rooted in the work of Pierre Bourdieu and Anthony Giddens 
(Sahakian and Wahlen 2022), while it bears some traces of earlier philo-
sophical heritage, such as Heidegger and Wittgenstein (Shove, Pantzar, 
and Watson 2012; Everts 2016). Most recently,8 due to its above-mentioned 
detachment from both individual human behaviour and structuralist 
approaches, SPT has become a widely favoured shared language/tool for 
scholars across varied fields and disciplines in studying sustainability tran-
sitions and consumption, and is, thus, frequently deployed in the specific 
study of food consumption (and dietary transitions) (e.g., Bava, Jaeger, and 
Park 2008; Fonte 2013; Warde 2013; 2014; Blake 2019; Röös et al. 2022), as 

8	
T
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well as in the study of food environments in particular (e.g., Mattioni, Galli, 
and Brunori 2019; Spijker, Mathijs, and Parra 2020; Ulug, Trell, and Horlings 
2021; Smith and Harvey 2021). Some of Bourdieu’s key notions that I build 
on in this work (particularly for Publication 3) are ‘habitus’, ‘field’ and 
‘doxa’. Habitus, as explained by Schatzki (2018), refers to the dispositions, 
attitudes, values and know-how underlying human actions, or in Watson’s 
words (2016), tendencies of conduct. Field is Bourdieu’s term to describe 
the specific contexts and domains of activity where practices are con-
ducted (Warde 2004). Lastly, the notion of doxa refers to the connection 
between habitus and field that is the “pre-reflexive (…) compliance with the 
fundamental presuppositions of the field” (Bourdieu 1990, 68).

Shove, Pantzar and Watson (2012) break down practices into 
three interrelated elements: materials, competences and meanings. Here, 
materials are understood as things, technologies and tangible physical 
entities; competences incorporate techniques, know-how and skills; while 
meanings include symbolic ideas and aspirations (14). According to their 
scheme, the very dynamics (i.e., emergence, shifts, persistence and disap-
pearance) of practices can be explained as manifestations of connections 
being continually made and unmade among these three kinds of elements. 
Moreover, they also introduce the notions of practice bundles and com-
plexes to describe how practices can link up with one another as a result 
of spatial arrangements, such as co-location, or due to their consecutive 
or subsequent natures (81). They term cases of looser links between 
practices as bundles. These are practices merely linked due to co-location, 
for example, in other words, situations of copresence (Schatzki 2016, 29). 
In contrast, they reserve the term of complexes for more integrated forms 
of interlinkages, when practices become interdependent over time and 
space (Schatzki 2016, 29).

Thus, drawing clear boundaries between separate practices 
and practice complexes can prove to be a difficult task. Even more so, 
because Warde (2013; 2014) then further extends such categories by 
introducing the notion of compound practices for the most complex kinds 
of practices. In his view, something like ‘eating’ becomes especially complex 
as a practice because it “presupposes the intersection of at least four 
integrative practices: the supplying of food, cooking, the organization of 
meal occasions and aesthetic judgements of taste” (Warde 2013, 24). Over 
the past decade then, theories of practice began to explore larger social 
phenomena beyond ‘everyday life’ (e.g., climate change, global financial 
systems) (Lamers, Spaargaren, and Weenink 2016; Everts 2016), and so the 
further structuring of practices and their larger connections has become 
increasingly more important to explore and theorise. However, what this 
evolution of SPT also seems to call for is a more accurate understanding of 
‘scale’ and the ontology implied.

	 FLAT ONTOLOGY

TO DESCRIBE THE general interdependencies between practices, the 
term nexus (of practices) is often used (Spaargaren, Oosterveer and 

Loeber 2012, 11; Hui, Schatzki, and Shove 
2017), while the term plenum refers to 
their overarching totality. With the latter, 
Schatzki also means to “indicate that the 
basic ingredients of all social phenomena 
are of a piece” (Schatzki 2016, 31). Thus, 

SPT’s rejection of any further stratification amounts to a flat ontology. 
In fact, it is precisely in doing this that practice theory was allowed to 
so elegantly collapse old dichotomies into its own flat ontology. However, 
what follows is a call for the invention of new spatial and scalar concepts 
(Marston, Jones, and Woodward 2005; Schatzki 2016). This results in a 
series of practical challenges to distinguish between individual practices, 
their bundles, complexes, compound practices, nexuses and practice-ar-
rangement bundles, with different SPT scholars devising their own terms. 
However, even the most explicit rejections of vertically nested hierarchical 
conceptions of scale (e.g., Marston, Jones, and Woodward 2005) recognise 
that simply adopting a horizontal alternative would be no more helpful. The 
distinction therefore between flat and horizontal is significant (Escobar 
2007), even if it can be misleading when, for example, Schatzki (2016, 40) 
describes all practices as “laid out on a single plane”. DeLanda ([2002] 
2013, 47) explains this as follows: “ [a flat ontology is] one made exclu-
sively of unique, singular individuals, different in spatio-temporal scale 
but not in ontological status.” Schatzki’s view (2016, 36) is similar, empha-
sising scale and scalar contrast as central: “practices and arrangements 
form bundles and constellations of smaller or larger spatial-temporal 
spread.” At the same time, these conditions prove quite helpful for con-
ceptualising a relational, deeply enmeshed/entangled reality, in which any 
given element (i.e., thing, doing, saying, meaning) can simultaneously (per)
form a part of multiple different practices which may otherwise/seemingly 
be independent of each other.

	 RELATIONALITY

“It is not just that being is relational, but that what 
exists fundamentally is a relation. ( … ) the claim is, that 
relationality describes existence in such a way that 
there are no singulars prior to relationality. There are 
in fact only relations. ( … ) singulars are always already 
in relation such that singularities are the after-effect of 
relationality.” (Benjamin 2015, 16-17)

RELATIONALITY IS THUS another key feature of SPT, while relational 
approaches more broadly have become prevalent across the social sciences, 
humanities and related fields (i.e., the relational turn), including sustainabil-
ity science (West et al. 2024). In terms of its consequences for architecture 
and its objects, Reinmuth (2017) argues that relationality does not diminish 
the importance of objects, but relocates it, so that we can understand “the 
discipline’s specific contribution as the consideration and reorganisation 
of relations in spatial terms”, which in his analysis then calls for architec-
ture’s involvement across multiple scales (Reinmuth 2017, 100).

In summary, a practice theory approach and typological 
thinking in architecture are well suited companions to one another. In both 
approaches, the unit of analysis is a guiding model for their respective 
embodied enactments, that is, of how people execute habitual actions in 
the case of SPT, and how spaces are organised in built environments in 
architecture. These units of analysis, furthermore, also share the crucial 
quality of connecting the contours of life with a degree of abstraction 
and aggregation that refer to scale effects, while they remain intimately 



K
IT

C
H

E
N

 T
H

IN
K-O

V
E

R
4342

2 
T

H
E

O
R

E
T

IC
A

L B
A

C
K

G
R

O
U

N
D

K
ATA

 FO
D

O
R

attached to 1 : 1 experiences of human life. In Blake’s words, “[p]ractices 
materialise into places” (2019, 11), but space is both a part of material 
arrangements in practice, and also itself a fundamental organiser of prac-
tice bundles and complexes. Therefore, in the next section I will conclude 
this chapter by considering how they play out together in the context of 
urban food provisioning, understood through the relationship between 
design and urban food environments.

2 . 3	 	 Design & Food  
Environments

THE POWERFUL ROLE that design and technology have historically 
played in shaping economies/cultures and entire cities around food has 
been well researched by architects, urbanists, geographers and social 
scientists (e.g., Steel 2008; Viljoen and Wiskerke 2012; Wilson 2012; Lim 
2014; Parham 2015; Bohn and Tomkins 2024). Spanning across design 
scales from products, through spatial typologies, to global infrastructures 
(indeed, from the spoon to the city!), these narratives present how fun-
damentally food systems and our physical environments have shaped each 
other. On the level of the individual, psychologists have documented how 
‘triggers in the environment, label and presentation’ as well as the ‘multi-
sensory’ nature of eating affect our behaviours around food (e.g., Ogden 
et al. 2018; Spence and Piqueras-Fiszman, 2014). In environmental studies, 
food containers and packaging are the subject of life-cycle assessments, 
exposing the complex challenges in the move away from disposable plastic 
containers (Accorsi, Versari, and Manzini 2015; Edwards and Meyhoff 
Fry 2011; Beitzen-Heineke, Balta-Ozkan, and Reefke 2017; Williams et 
al. 2012). The related subject of food waste has also been widely studied 
over the past decade (Reynolds et al. 2020), resulting in our increasingly 
detailed understanding of the losses occurring from stage to stage along 
the global food supply chain (Alexander et al. 2017). In European cities 
specifically, analyses of municipal household waste composition note 
the significant role that housing arrangements play in per-capita waste 
outputs: the architectural typology of the home, household size (i.e., 
number of people living together) and the composition of the household 
have been shown to be important factors (Quested, Luzecka, and WRAP 
2014). Even the effectiveness of various consumption-stage food waste 
reduction interventions (i.e., information-based interventions, technologi-
cal solutions, policy/system/practice change) has been analysed (Reynolds 
et al. 2019). In general, spatial and design interventions are frequently 
presented in the academic and food policy discourses as nudges and 
sludges (e.g., Röös et al. 2021), following Thaler and Sunstein’s influential 
theory on choice architecture (2008), a framing which simultaneously 
highlights and flattens the role of design and architecture.

Considering scale-by-scale (or perhaps more accurately, 
dimension-by-dimension) the varied roles that design plays in shaping 
food practices opens up a vast scope of relevant themes because “looking 
at each scale brings up new questions” (Boyer, Cook and Steinberg 2011, 
35). These burgeoning questions, however, quickly become overwhelming 
and disorientating. Indeed, the sheer thematic diversity of the literature 
that informed this research during its initial years speaks to this chal-
lenge. Figure 5 is a snapshot of an initial effort to delimit and organise 
the themes concerned in my research before consolidating my literature 
around four central themes (i.e., sustainable diets, architecture as scalar 
composition and synthesis, social practice theory, design & foodscapes).
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The comic array of these thematic stacks included: kitchen 
design guidebooks, cookbooks, feminism, systems thinking, urban metab-
olism, sustainability/urban/food system transitions, food policy, food and 
gastronomical history, the minimum dwelling, sustainable lifestyles, the 
sharing economy, the consumer culture of food, hyperreality, deskilling 
and automation, food citizenship, food justice and corporate consolidation, 
and so on.

Two contrasting strategies for approaching such challenges of 
complexity are: simplification and reframing. Simplification is understood 
here as a fallacy, which ultimately evades, rather than tackles, complexity, 
while it contributes to the polarisation of discourse (Sage 2024). In his 
analysis of food system transformation narratives, Sage refers to a 
“status quo centred upon productivism and consumerism” (2024, 196), two 
common simplifications which not only mirror the false binary conception 
of a food system neatly divided into ‘production’ and ‘consumption’, but 
they also further reinforce it. Beyond productivism and consumerism, 
however, simplification can take many different forms. Among these, 
Sage specifically highlights techno-solutionism (the general notion of 
which is borrowed from Morozov 2013). This is not just a belief in the 
power of technology (Sage 2024, 188), but a narrow framing of complex 
problems (199), whereby “the promotion of solutions may precede problem 

definition” (190), thus, “designed to match 
the solutions the technology can provide” 
(199). Another example of a ubiquitous 
simplification of food matters is what 
Gyorgy Sricins calls nutritionism: the 
ideology and paradigm that “has framed 

Figure 5	  
Snapshot of readings laid out  
on the floor in thematic stacks 
in 2022.

and shaped nutrition science research since the late nineteenth century (…) 
characterized by a reductive focus on the nutrient composition of foods as 
the means for understanding their healthfulness” and “a reductive inter-
pretation of the role of nutrients in bodily health” over the levels of food or 
dietary patterns (Scrinis 2013).

More generally, in the quest of tackling multi-scalar inquiry, 
nutritionism can be understood as one example of reductionism. Indeed, 
one way to evade the challenges presented by the complexity of multi-sca-
lar inquiry is to rely on hierarchical notions of scale, such as reductionism 
and holism, or as Morton (2013,156) refers to them, using Harman’s 
terminology, undermining and overmining. In either case, one scale (either 
the aggregate or the components) is considered to be of primary impor-
tance, as well as the key to providing explanations of causality. In Morton’s 
words, “[u]ndermining is when things are reduced to smaller things that 
are held to be more real,” such as in the case of individualism (2013, 156), 
while “[o]vermining is when one reduces a thing ‘upward’, into an effect of 
some supervenient system”, such as Gaia (Morton 2013, 156). DiCaglio sums 
up this same dialectic as “using the small to explain the large, versus the 
large to explain the small” (2021, 162).

If simplification is the path to evade the challenges presented 
by complexity and multi-scalar inquiry, then framing/re-framing is a path 
to overcome it. Steinberg suggests that systems challenges are better 
understood as ideological problems over technical ones, where the key lies 
in framing (2025). This point resonates with Sage’s earlier-mentioned 
criticism of narrowly defined problems and his call for the creative effort of 
creating alternative narratives to support food system transformation over 
the status quo. It is not only that problem framings influence interventions, 
as Spring et al. (2020, 13) urge us to recognise, but that framing is a form 
of ‘conceptual innovation’, which can lead to drastically different technical 
problems to solve (Steinberg 2025).

This idea is captured in a conceptual diagram that Boyer (2020) 
calls the Steinberg funnel, depicted in Figure 6. Indeed, Boyer accordingly 
understands design to be the process of moving along the horizontal axis 
toward a specific output and ‘agreed course of action’ (2020, 291), but as 
the geometry of the funnel emphasises, the further upstream (left) in this 
process, the more “expanded the field of options” (289) to choose from.

specificity 

FRAMING

solutions

w
ha

t i
s 

po
ss

ib
le

technical 
problem

conceptual 
problem

options not-pursued

 options not-pursued

Figure 6	  
Steinberg funnel, integrating 
elements from Boyer (2020) and 
Steinberg (2023, lecture slides). 
Redrawn and adapted by the 
author.
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Accordingly, understanding conceptual innovation and framing 
as an ideological problem illuminates why both the methodological tools 
of architecture (described in Section 2 . 1) and the theoretical tools (e.g., 
scale theory, SPT, relationality, flat ontology) are fundamentally necessary 
components.

From the perspective of architecture, the ultimate questions 
related to dietary transitions are: What kind of urban environments would 
enable/facilitate sustainable diets? And what are possible strategic spatial 
(typological) changes to propose and make in affluent Western cities today? 
While these questions are too broad to directly translate into feasible 
doctoral research questions, they point toward the need to first lay down 
some foundations for addressing them. Namely, to understand clearly how 
food practices/diets are currently entangled with urban/spatial/material 
conditions, within the chosen context of affluent Western cities. In this 
respect, my research originally drew on architecture theory on housing, or 
more specifically, a radical critique of the modern apartment. Originating 
in the 1970s’ social, political and feminist theory, this depicts the ‘modern 
family’ as a project carried out through architecture and typological 
manipulation, considering the ‘apartment’ as its spatial manifestation. This 
prompted an architectural response in the work of numerous influential 
contemporary architects, among them Dogma (Pier Vittorio Aureli and 
Martino Tattara), Maria Shéhérazade Giudici, and Anna Puigjaner to 
some extent, questioning the family-oriented logic in domestic space 
design. This way of conceptualising social change follows material feminist 
traditions, epitomised by the Wages for Housework Movement, which 
challenged gender roles in society from within the home (as opposed to the 
workplace) (Hayden, 1981). Yet, their underlying sentiment, that the living 
environments we construct shape our subjectivities, including our political 
subjectivity, echoes a broader cultural trope shared by thinkers such as 
David Harvey, not to mention its most iconic iteration by Winston Churchill, 
that “[w]e shape our buildings and afterwards our buildings shape us.”9

Beyond architecture and theories on housing, however, food 
geography and food design are two other disparate fields concerned with 
the entanglement of food with its spatial and material-experiential context. 
Food geographers present extremely nuanced analyses of the socio-spatial 
dynamics around food, while designers10 working with/studying food 
matters,11 tend to have an intervention-oriented skill and mindset, which in 
its nature must place limits on the extent of analysis involved. Therefore, 
bringing together the essential strengths of these two distinct fields might 
be one promising/necessary step forward to consider how any desirable 
shifts in Western diets may be effectively accommodated in practice. In 
other words, despite growing parallel interest and scholarship in both 
fields, the challenge largely remains to frame food system challenges in a 
way that they can realistically be perceived as ‘design problems’, a question 
both idealistic in its outset that such a feat is even possible/meaningful, 
and, on the flip side, not trivial in the least. To put the question more 
cautiously: How to frame food system challenges as problems that can 
be addressed by design? My research has been exploring these questions, 

finding and presenting potential and 
difficulty in equal measure.

(Design) interventions that 
appear to make intuitive sense often fail 
to deliver their larger intended outcomes. 
They might, in fact, at times reinforce the 

9	
W

inston C
hurchill, London, 28 O

ctober 1943, in a speech about the rebuilding of the H
ouse of C

om
m

ons,  
source: https://api.parliam

ent.uk/historic-hansard/com
m

ons/1943/oct/28/house-of-com
m

ons-rebuilding

10	
H

ere I use this w
ord as an 

um
brella term

 to refer to spatial practitioners 
(architects and urbanists) as w

ell as product 
and service designers and m

ore.

very conditions (such as structural problems) that led to their emergence 
in the first place, or shift the burden to another location, thereby changing 
the scale on which the problem exists overall (Meadows 2008; Harvey 
2016; Kaljonen et al 2025). For example, an experiment on nudging healthy 
food choices by physically rearranging healthy and unhealthy products 
in stores (Kroese et al. 2016) found that it ultimately increased overall 
consumption without actually reducing the purchases of ‘unhealthy’ 
products.12 One assumption for why this might have been the case, as I 
explain in Publication 1, is that offsetting the sum total of opposing forces, 
marketing messaging and imagery that are part of daily life and the larger 
food environment, as well as the habituated consumption of ‘unhealthy’ 
snacks, cannot necessarily be counter-balanced at once by mere situational 
nudges. Moreover, even when a problem does appear resolved on one 
scale, it might simultaneously be exacerbating on another: this is perhaps 
best illustrated by the apparent dilemma inherent between (adopting) a 
right-to-food approach and surplus-food-redistribution schemes. As Blake 
(2019) and Smith and Harvey (2021) observe, such schemes can deliver 
immense benefits ranging from the straightforward (e.g., nourishing food 
insecure people while utilising food that might otherwise be wasted) to 
the more intricate (e.g., fostering community, shifting norms, building 
resilience). Nevertheless, they do so precisely by operating along with the 
status quo, and in some ways thereby also inevitably reinforce the existing 
formal systems (of politics, food, health and care) responsible for their own 
structural root causes (Caraher and Furey 2017; Caraher and Davison 2019; 
Singh and Richmond-Bishop 2023).

At the heart of this dilemma, however, lie not just differently 
set temporal, social and spatial scales of focus in their proposed interven-
tions, but different narratives about leverage in and effective strategies 
to achieve system change. In short, examples described here demonstrate 
how intricate a proposition it is to be ‘problem solving’ food system 
challenges through design. Therefore, the present study aims to advance a 
nuanced discourse about design approaches to food system challenges that 
are meaningfully informed by food geography.

Many different terms exist to refer to food in its spatial 
context: food environment, food space, food landscape, foodscape, as 
well as even platescape, kitchenscape and tablescape, even though these 
last three are less dominant in the literature. None of these terms have 
neat consensus definitions and the more commonly any of them is used, 
the more widely their assumed meanings vary. Unless a concept is the 
explicit subject of a scholarly work (e.g., Sobal and Wansink 2007; Johnston, 
Biro, and MacKendrick 2009; Mikkelsen 2011; MacKendrick 2014; Vonthron 
et al. 2020; Sedelmeier et al. 2022; Kühne et al. 2023), they are rarely 
defined in the contexts where they are routinely used. Typically, the vari-
ation in their choice and use concerns two dimensions: ( 1 ) scale, both in a 
physical and organisational sense (i.e., all the way from the micro up to the 
macro) and ( 2 ) their spectrum of tangibility. In other words, some (assume 
to) refer to the material reality around food and the built environment (e.g., 
food space and food environment, typically), while others (e.g., foodscape) 
refer to the complex entanglements of more abstract phenomena, such 
as policy, social norms, economics, culture, traditions and media. And yet 
others understand them (i.e., foodscapes and food environment) as the 
combination of both (the tangible and the abstract aspects).

I began my own research by strictly referring to ‘food spaces’ 
to clearly emphasise my focus on the material/spatial conditions around 

11	
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food. However, in the process of undertaking the first study (spatial 
observation / Publication 1) a further extension of my own terminology 
was necessitated by its very findings. Identifying the spatial implications 
of hybridisation brought the fuzzier concept of ‘foodscapes’ front and 
centre. Then, in Publication 2, I began to explicitly address the notion of 
foodscapes as multi-dimensional, multi-scalar and dynamic over time (i.e., 
ever-changing), as well as making a subsequent animation (a video instal-
lation for Helsinki Design Week 2022, a part of which is displayed through 
the bottom left pages of this book) attempting to illustrate it in its elusive 
dynamism (see a diagrammatic depiction in Figure 7). Making sense of the 
concept, making it more tangible than its scholarly discourse, has become 
a central preoccupation of my subsequent research. In fact, it is the explicit 
objective of Publication 3 to dissect what ‘things’ exactly constitute 
foodscapes, embracing the notion in the broadest sense, both in scale and 
dimensionality.

In summary, this dissertation builds on the discourse on 
sustainable diets, considering how architecture and design can contribute 
to the Great Food Transformation, as in tackling the practical challenges 
currently implied. The leverage of creative spatial disciplines is understood 
as their capacity for synthesis and cross-scalar compositions. From there 
on, theories of social practice and the notion of foodscapes are deployed 
to help conceptualise the connection between environment (across scales) 
and urban food provisioning. These serve the threefold aims of this disser-
tation: to understand how food provisioning practices are entangled with 
urban/spatial/material conditions in affluent Western cities; to construct 
a series of lenses to re-frame food system challenges through design; and 
to devise a set of design principles to approach sustainable diets in that 
same (AWC) context.

Figure 7	  
Foodscapes within the food 
system; What one sees of the 
food system from one’s own 
specific position while being 
an actor in that same system. 
Image of food system adopted 
from Zhang et al. 2018 (based 
on Nourish Initiative’s work).
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THIS RESEARCH AIMED
	 1	 to understand how food provisioning practices are entangled 

with urban/spatial/material conditions in the context of 
affluent Western cities,

	 2	 to construct a series of lenses framing food system challenges 
for design that build on this understanding, and 

	 3	 to devise a set of design principles to approach sustainable 
diets in that context. 

THREE MORE SPECIFIC research questions guided the work 
toward these aims:
RQ 1		  What are the changing spatial logics in the food provisioning 

practices of AWC dwellers?
RQ 2		  What spatial logics have constituted the kitchen in affluent 

Western cities?
RQ 3		  What specific elements/forces constitute the foodscapes 

of AWC dwellers?

THIS METHODOLOGY SECTION presents how these aims and research 
questions were practically approached and achieved: the overall research 
design, its ontological underpinnings, as well as the principles behind the 
strategies and methods used to undertake each study, from my choices 
related to data collection to their analysis and synthesis. Throughout this 
project I continually combined architectural ways of working (e.g., diagrams 
and visualisations, understanding users and spaces through conversations 
and spatial observations, seeking synthesis) with more academic methods 
(e.g., grounded theory, semi-structured interviews, thematic analysis, appli-
cation of social practice theory). Therefore, the three publications mix and 
reflect both analytical and design approaches to their respective inquiries.



K
IT

C
H

E
N

 T
H

IN
K-O

V
E

R
5352

3 
M

E
T

H
O

D
O

LO
G

Y
K

ATA
 FO

D
O

R

3 . 1	 	 Research  
Foundations

THE AMALGAM THAT is my research philosophy has been alluded to in 
the Theoretical Background chapter. This consists of the pluralist realism 
embedded in (my) architectural thinking, along with practice theory’s rela-
tional approach and flat ontology. What has crucially helped me to organise 
each of these positions into a structured and coherent whole is DiCaglio’s 
scale theory (2021). This clarified conception of scale is not only compatible 
with pluralist realism but necessitates it (i.e., different scales imply 
different observations of the ‘same’ thing). At the same time, the flatness 
(flat ontology) of practice theory concerns the realm of the social world 
only, which is understood as (a part of) a  single scale domain. Importantly, 
this theory of scale also explicitly rejects the conflation of the human 
world’s logical typing with the notion of scale. DiCaglio’s scale domains are 
not hierarchical and therefore fit perfectly with Schatzki’s proposition that 

“The existence of a constitutional relation does not establish hierarchical 
relation between domains” (2016, 30).

Schatzki (2016, 40) also posits that taking an ontology seriously 
extends beyond mere positions and should be reflected in how one inves-
tigates phenomena. In the case of practice theory and its flat ontology, 
he suggests that this calls for declining conventional categorisations and 
devising ontological concepts that capture its features. Schmidt (2016, 
49) similarly argues that, beyond providing a vocabulary, practice theory 
implies “an empirical and reflexive modus operandi”, which focus “on 
situated, observable and meaningful social occurrences that are not 
only performed linguistically but also by tacit bodily movements and by 
the agency of material artefacts”.

Despite the social theories applied in this work, I undertook the 
research as an architect-urbanist practitioner, rather than as an academic 
in the social sciences. This distinction is not to be reflected in the rigour of 
the work completed, but in the nature of its relevance, ultimate objectives 
and inherent qualities. My approach to research has been fundamentally 
practically driven, thus aiming to cover many different grounds, not 
focusing as narrowly and deeply on one specific area as any strictly 
academic endeavour typically would. Over the course of the research, my 
methods nevertheless evolved, from the first study – spatial observa-
tion – which rather intuitively followed how an architect would work and 
understand spatial logics. By Publication 3, on foodscapes, social practice 
theory is further adopted, a pre-set interview guide is followed during the 
interviews, which are then fully transcribed to undergo thematic analysis, 
thus formally applying more theory and academic methods, contrasting 

with the more informal interviews that 
complemented the spatial observations of 
Publication 1.

3 . 2	 	 Research Design, 
Methodology and Methods

MY METHODOLOGICAL CHOICES, that is, of conducting interviews 
and spatial observation, are typical both of qualitative research in social 
practice theory, as well as of policy-oriented studies of the lived experience 
of food environments (Neve et al. 2021). Nevertheless, according to the 
Centre for Food Policy, such qualitative approaches are more common 
in the commercial sector. When it comes to influencing food policy, they 
are still considered a novelty over quantitative studies (4). What in-depth 
interviews enable is the exploration of perceptions, experiences, beliefs and 
practices (5-6). In contrast, observing practices in-situ (such as through 
non-participant observation) allows the researcher to directly witness the 
actions taken by participants, thus capturing more of their unconscious 
actions and empirical observable details (5; 10).

Publication #1 

Food Space 
Hybridisation

SPATIAL OBSERVATION

INTRODUCTORY  ESSAY

RESEARCH / DESIGN AGENDA

SPACE

FOODSCAPE 
SITUATED EXPERIENCE

FOOD SPACE 
HYBRIDISATION 

SUSTAINABLE DIETS 

PEOPLE

PRACTICE

URBAN FOOD 
PROVISIONING PRACTICES

RQ1 RQ3

RQ2

RQ1 Kitchen Think-Over

INTERVIEW STUDY   >   FOODSCAPES MAPPINGRQ3

Publication #3 
Foodscapes 
  
Situated Experience

Publication #2 

Research/Design Agenda

FOODSCAPES  VIDEO

Helsinki Design Week 
2022

2018 2019 2020 2021 2022 2023 2024 2025

RESEARCH AGENDARQ2
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 & ANALYSIS
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grounded theory 
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Figure 8	  
Overview of research angles, 
phases, and publications
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Publication 1 considers (food) space and (food) practice, focus-
ing on the role of space in practice, and the role of practice in space. The 
study’s format of a spatial observation keeps space (the material reality) 
in focus, as well as the more observable aspects of practice, such as the 
actions visibly/measurably taken by people, who are thereby considered 
‘users’ of space and enactors of action therein. They are an element of 
space in use, not the object of study, which is space per se.

In contrast, Publication 3, in a sense, is the inverse of the 
spatial observation study. The interview study places people’s situated 
experience centre stage, as they describe and reflect on their own food 
provisioning practices. In this framing, space becomes but one aspect 
touched upon in their narratives, amongst many others.

Publication 2 steps slightly further away from food provisioning 
practices and brings to the forefront design (of the kitchen) itself over 
time, considering a series of different agendas driving its development in 
light of larger societal forces, from technological development through 
demographic changes to environmental challenges.

Thus, as Figure 8 illustrates, urban food provisioning (as space 
and practice) is continually circled over the course of the dissertation, 
quite literally producing what the etymology of the word ‘research’ implies 

“restructuring and repeating one’s investigations” (Nango 2010, 334).

3 . 2 . 1	 CHOICE OF CITIES, CONSTRUCTS  
AND INTERVIEW PARTICIPANTS

I DESCRIBED THE context of my research as ‘affluent Western cities’. 
This choice arose from my interest in ‘typological’ contemporary emerging 
urban phenomena that might unfold at differing rates in different loca-
tions but seem to replicate in varied locations following a ‘scaling’13 logic 
of technological spreading across multiple geographies. In short, I am 
exploring phenomena which are not limited to specific individual locations. 
This resonates with Schatzki’s (2002) ‘sites’, a concept both metaphorical 
and literal (Everts 2016), which renders visible the “local processes and 
manifestations of multi-locally dispersed social practices” (Schmidt 2016, 
55). Similarly, in cultural anthropology, ‘siting’ is an analytical procedure 

“to empirically localize complex and global formations, which are simul-
taneously taking place at different sites, and render them observable” 
(Schmidt 2016, 55). The specific cities included in the studies are Helsinki, 
Copenhagen, Vienna, London, Paris, New York and Jersey City. The choice 
of these cities followed the logic of convenience, budget and access, that 
is, the places and residents of cities I had access to (thorough snowballing 
in the case of the interview study and travels in the case of spatial obser-
vations). Furthermore, the context reflects the very environments I live in 
and am familiar with both as an architect and as a city dweller.

The specific ‘constructs’ or ‘spatial developments’ included in 
Publication 1’s spatial observation (e.g., diversified supermarket, eco-home, 
packaging-free grocery store) are neither strictly food spaces nor prac-
tices but rather a blend of these two categories. Their selection (following 

a theoretical sampling method) included 
nine types of constructs that were grouped 
into four bigger categories (termed 
‘domains’ in the study): cyberspace, retail, 
domestic realm and compound food 
spaces. Two criteria guided the selection 

13	
S

ee scale definitions in the T
heoretical B

ackground chapter.

of the specific sites for data collection/observation: Firstly, I looked for 
typological developments in food spaces/practices. In other words, a spatial 
development was deemed relevant only if it occurred across multiple cities 
and cases of the same spatial typology. Thus, a unique experimental food 
project/installation could not be included, for example. Secondly, each 
construct had to display novel spatial logics in its operation (i.e., in the way 
it organises food provisioning around itself). A complete overview of the 
included sample is shown in Table 1 below.

Lastly, the subjects included in the interview study were 
snowballed based on the criteria of being residents in affluent Western 
cities, with lifestyles observed to fall outside family household setups. This, 
however, did not mean, that all subjects were ‘single’ or living in one-person 
households, although the majority of them indeed were. They included 
people living in long-distance relationships with their significant other, 
living in sublets, flat-shares or co-housing, or even people living with their 
marital partners by default, yet technically having to take care of their 
meals and eating individually, rather than organised around ‘family meals’, 
perhaps for no other reason than their busy work-lives imposing it on 
them. In short, the study design sought to remove one key coordinate — the 
nuclear family — from foodscapes, to make room for emerging re-arrange-
ments around food.

Table 1	 
Theoretical sample of spatial 
developments in urban food 
provisioning  (source: Fodor, 2021)

# Domain Construct Specific examples

1 CYBERSPACE

Virtual food muk bang, ‘sharing’ meals on video calls,  
instagrammed food, cooking tutorials

Online food purchasing Ocado, Amazon Fresh, Amazon Go, Wolt, Deliveroo,  
Olio, ResQ

New Automat(ed)  
fast food outlets

McDonalds (multiple cities), Eatsa (San Francisco),  
FEBO (Amsterdam)

2 RETAIL SPACES

Diversified supermarket Whole Foods Markets (New York-London), Waitrose, 
M&S, K-Market. Herkku (Helsinki)

Packaging-free grocery 
store

Unverpackt, Day by Day
Whole Foods & Planet Organic sections

3 DOMESTIC REALM

Connected kitchens diminished kitchen(ette)
hyper/dream kitchen

Eco-home Growing food, fermentation, composting,  
zero-waste practices

4 COMPOUND 
FOOD SPACES

Spatial sharing & 
compartmentalization

Arabia campus lounge (Helsinki),
KADK Canteen (Copenhagen)

New office food space LinkedIn HQ (London),
Mindspace (London)
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3 . 2 . 2	 DATA COLLECTION AND METHODS USED

THE spatial observational study of Publication 1 followed a grounded 
theory approach to empirical investigation, which is geared toward 
developing new theory, in this case identifying the phenomena of food 
space hybridisation. The qualitative data gathering involved site visits to 
selected case study sites (termed ‘constructs’/ ‘spatial developments’) 
between 2018-2020. Each session of observation ranged from a few hours 
to whole days. These physical visits were complemented by short interviews/
discussions with key informants (the operators, managers and users of the 
spaces), ranging from 10–40 minutes in their duration. These conversations 
were not audio-recorded, but memo writing, photographing (when allowed) 
and the drawing of operational diagrams helped to consolidate and analyse 
the data. Furthermore, these short conversations also helped to uncover 
some of the underlying financial incentives and technological considerations 
affecting/embedded in the operations in/around these spatial/urban setups 
and their changing spatial logics of urban food provisioning.

Table 2	 
Interview guide used for 
Publication 3’s semi-structured 
interviews (source: Fodor and 
Jalas, 2025)

INTERVIEW GUIDE

0 Current life situation and housing arrangement

1 Daily food rhythms (week/end) as structured by the participant

2 Grocery shopping/purchasing of food (+ preferred outlets)

3 Storage of food in the home

4 Meal preparation skills, cooking for 1 (+ preferred utensils)

5 Eating and eating situations (home/out, alone/with company)

6 Snacking

7 Concerns around eating (e.g., health, weight, fitness, financial, ethical)

8 Effects of relationship status/partners on their food practices

9 Waste and maintenance

+ Open: Anything relevant missed?

Publication 3 used semi-structured interviews to understand the personal 
foodscapes of urban dwellers in non-familial housing setups. This was 
achieved by way of inquiring about their food provisioning practices (i.e., 
the narratives thereof) of 12 participants who were recruited from five 
AWC contexts, London, Helsinki, Paris, Vienna and Jersey City (NJ), using a 
snowball sampling method. The conversations took place between 2019-
2023 in person, and all followed the interview guide above (Table 2), as well 
as complying with the Finnish guidelines for ethical principles in research 
(TENK 2021). The length of the interviews varied greatly, from 30 minutes 

to three hours, due to the participants’ 
varied availabilities, conversational styles 
and paces of speaking. The interviews 
were audio-recorded, and then, crucially, I 
manually transcribed each voice recording 
to allow for an extreme immersion in the 

data, which became essential to the analysis itself, while also anonymising 
the data in this step. A thematic analysis followed (one phase depicted in 
Figure 9), developing codes and finally drawing out the six themes that I 
describe as collectively making up foodscapes, that is, the situated experi-
ence of the food system from the point of view of urban dwellers.

3 . 2 . 3	 THE ANALYTICAL APPROACH

GROUNDED THEORY WAS chosen for analysing the data in the spatial 
observation study (i.e., Publication 1) as this method suits bottom-up/
inductive inquiries that do not aim to fit the data into pre-existing frames. 
This approach allows for the liberal exploration of the field and the 
data (Flick 2018, 90), which organically suited my architectural/creative 
inquiry. Following Charmaz (2006), the data collection, memo writing and 
analysis all fed into one another without establishing any distinct phases. 
Instead, the data interpretation and theorisation were prioritised from 
the ‘ground up’.

Figure 9	
Thematic analysis for 
Publication 3, developing themes 
from organising codes
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In contrast, the interview study of Publication 3 built explicitly 
on social practice theory, and therefore thematic analysis was more 
appropriate there (Braun and Clarke 2006). Thematic Analysis (Braun and 
Clarke 2006; 2013) is one of the most common methods used in the social 
sciences, the purpose of which is to identify repeated patterns across 
textual data. One aspect worth noting is its emphasis on ‘generating’ 
as opposed to discovering or finding themes. Braun and Clarke (2006) 
explicitly warn against thinking that themes ‘emerge’ and instead call 
for the researcher’s attention to see the active generative role they (and 
their own predispositions and biases) play in identifying what the ‘relevant’ 
overarching patterns are across the text and its codes. While the earlier 
used ‘grounded theory’ (applied in Publication 1) is similar in the sense that 
they are both about looking for patterns in data, it also primarily aims to 
generate theory based on the data (Braun and Clarke 2006).

3 . 2 . 4	 VISUAL AND WRITING SYNTHESIS
Figure 10	  

Visual evolution of ‘foodscapes’, 
starting from drawing the 
thematic analysis of the interviews 
to diagramming, to collages, 
animation and drawing

VISUAL SYNTHESIS WAS continually relied upon as a key way of organ-
ising data and their analysis. Visual representations often helped translate 
key findings from my analyses into conceptual maps, diagrams and graphic 
media, thus synthesising more complex learnings, rather than merely 
illustrating them. Indeed, in Boyer, Cook and Steinberg’s view, visualisation 
is a form of analysis (2011, 48). In line with that, a series of different visual 
iterations also accompanied the development of the research analysis and 
writing phases, until these three streams came together into an organic 
whole, each having come to reflect and represent the others. Figure 10 
depicts a few iterations from the arduous process/evolution of visualising 
foodscapes for both a video installation (for Helsinki Design Week 2022) 
and for Publication 3. The visual evolution here already builds on Figure 9’s 
process of visually organising and untangling the codes and themes in the 

thematic analysis of the interview study.
Visualisation thus played 

a key role throughout all stages of the 
dissertation. This could be exemplified by 
the earlier Figure 5 (in Chapter 2), where I 
had to literally map my readings (in space) 

according to their thematic relations to be able to grasp them collectively. 
This approach is not merely a heritage of my architecture/design training. 
Rather, since textual narratives/materials are linear, in that sense they 
occupy one fewer dimension than images. In contrast, pictures, be they 
mind maps, diagrams or drawings, can be read in multiple ways and direc-
tions without clearly set start and endpoints. This is then closely related 
to how either text or visuals can be produced and read. Since visuals allow 
for several possibilities, which often include seeing details and the whole at 
once, they often prove far more effective in communicating interconnected, 
enmeshed, relational and systemic phenomena. Thus, when the ‘design’ 
of systems is concerned, information can be more effectively expressed 
visually (Crouch and Pearce 2012). As Crouch and Pearce point out, and this 
strongly applies to my own work process, sometimes the visualisation is 
key in the process (of data gathering and especially analysis and reflection 
in my case), yet this does not require the visual material to be its final 
expression (2012, 173). Of course, the collection of visual materials (such as 
photographs collected) implicates ethical questions too. In this respect, my 
solution has been partly to work with anonymous visual composites, that 
is, photoshopped collages and drawings, which convey the relevant findings 
without compromising anonymity.

My own use of continuous visualisation as a method throughout 
all the phases of research is resonant with what Peter Checkland’s soft 
systems methodology terms a ‘rich picture’. What he and Scholes originally 
intended as a metaphor, soon became literally interpreted as a pictorial 
account of a situation to be understood. The aim of this is to capture the 
main components/issues and perspectives in a situation or process. These 
visual accounts then keep developing as the inquiry unfolds without any 
need for the pictures themselves to become ‘finished’, but serving instead 
as a basis for discussions and an “aid to thinking” as they capture the key 
relationships in the situation of concern (Checkland and Poulter 2006).

Similarly, writing synthesis phases helped to adopt the linear 
narrative logic needed to crystallise the key points of the research and 
verbally present the material. The article-based dissertation format has 
played an instrumental role in achieving this, while enforcement of the 
strict academic publication structure onto the work has provided a particu-
lar disciplining force.
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3 . 3	 	 Reflection on Methods

BEYOND MY BACKGROUND in architecture, the methods chosen for 
the studies reflect my theoretical and ontological leanings. The choice of 
including multiple cities to define the ‘site’ of the practices my research 
was to investigate reflects alignment with the practice theory of Schatzki 
(2002) and its related methodology as outlined by Schmidt (2016). The same 
applies to the seeming heterogeneity of participant profiles included in 
the interview study. Their non-standard profile defined for the study (i.e., 
urbanites living in non-familial housing) aligns from the very beginning with 
flat ontology’s imperative to avoid standard categorisations. In terms of 
data collection, observations and interviews are two of the most typical 
methods in empirical studies of practice theoretical research (Halkier, 
Katz-Gerro, and Martens 2011). While for the data analysis it is precisely 
the adoption of the relational practice theoretical approach which supports 
analytical generalisations without defaulting to methodological individual-
ism (Halkier and Jensen 2011). Instead, the researcher is implied “to study 
the associations, connections and networks, of which the local phenomena 
are nodal points and intersections, and to investigate how these emerge, 
transform, empirically globalize or collapse” (Schmidt 2016, 55).

In terms of defining the ‘right sample size’ in both empirical 
studies, the priority was given to achieving the research objectives as 
opposed to minimising/maximising the number of food spaces observed 
(Publication 1) and people interviewed (Publication 3) for the sake of an 
appearance of credibility. In the case of the spatial observations, the point 
of theoretical saturation put the limit on the sample included. In the case 
of the interview study, the depth of the thematic analysis was imperative. 
This necessitated a slow science approach, in which, for example, the direct 
manual transcription of every one of the twelve conversations, by me, 
qualitatively defined and contributed to the study findings.
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THIS CHAPTER PRESENTS short summaries of the three publications 
included in the dissertation. Since much of the work in these studies 
concerns identifying, interpreting, and making sense of phenomena, there 
is no neat separation between the findings/results of my research and their 
discussion. Rather, describing them inevitably blends into their interpre-
tation and discussion. Each of the three publications explores aspects of 
the demand side of the food supply chain, set in the context of affluent 
Western cities. Collectively, they 
	 1	 theorise food space hybridisation and 
	 2	 develop a design agenda for foodscapes. 

FOR A MORE detailed overview of the former, the theoretical propositions 
and conceptual findings of these studies, see 5 . 1  A Theory of Food Space 
Hybridisation; and for a more detailed account of the practical design 
implications of these studies, see 5 . 2  Practical Implications: Design 
Principles to Approach Sustainable Diets. The three publication summaries 
presented here focus on answering each of the research questions, one by 
one.
RQ 1		  What are the changing spatial logics in the food provisioning 

practices of AWC dwellers?
RQ 2		  What spatial logics have constituted the kitchen in affluent 

Western cities?
RQ 3		  What specific elements/forces constitute the foodscapes 

of AWC dwellers?

PUBLICATION 1 RESPONDS to RQ1. It maps the changing spatial 
dynamics of contemporary food practices, identifying the phenomenon of 
food space hybridisation, and considering both dietary and potential design 
implications. In Publication 2, the focus shifts specifically to the hybridisa-
tion of the kitchen, exploring its social and historical embeddedness (RQ2). 
Highlighting the shortcomings of current urban food space typologies, it 
calls for a rethinking of the spaces we design, build and provide for urban 
food infrastructures. The paper crucially contrasts the task of designing 
traditional food spaces with the new complex agenda of designing hybrid 
contemporary foodscapes. Teasing apart the intricacies inherent in 
this new design agenda is the subject of Publication 3 (RQ3). This paper 
combines practice theory, foodscapes literature, and an interview study on 
urban food provisioning in order to develop a ‘foodscapes lens’ for policy-
makers and creative practitioners. This lens is meant to aid engagement 
with the complexities of urban food system challenges, attempting to 
strike an instrumental balance between problematising and simplifying 
food matters.
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4 . 1	 	 Changing Spatial  
Logics: Hybridisation  
(Publication 1)

PUBLICATION 1 WAS a spatial observation study exploring how the spatial 
logics of urban food practices are presently changing in affluent Western 
cities. The paper explored how the various steps/actions that constitute 
food provisioning get re-organised in physical space, whereby their spatial 
distribution is partly a matter of layouts (where key material assets are 
located in space), as well as technology (of mobility/transport and communi-
cations), tweaking how distances and locations matter in the equation.

The study examined a series of what it described as new con-
structs emerging in New York, London, Helsinki and Copenhagen, including 
virtual food, online food purchasing, automated fast food outlets, the 
diversified supermarket, packaging-free grocery store, and the connected 
kitchen.14 They are termed as ‘constructs’ because they could neither be 
purely understood as spatial typologies nor as practices, but rather some-
thing in between. To further organise these constructs, the analysis then 
grouped them into four categories: ( 1 ) cyberspace, ( 2 ) retail, ( 3 ) domestic 
and ( 4 ) compound food spaces. These groups are shown in Table 1 (p. 55).

In ( 1 ) cyberspace, it was observed how food items increasingly 
obtain virtual avatars, thorough photographs, videos, codes and data, in 
order to fulfil specific purposes ranging from display and advertisement 
to education and entertainment. These in turn require their own spaces 
of production (spaces of food content creation), as well as (data) storage. 
Ultimately, these create alternatives to certain (traditionally) physical 
functions, as in the case of online food shopping, where the place of 
purchase and the related logistical tasks of collection and delivery become 
spatially detached from one another. This separation allows for new 
business models (e.g., meal delivery platforms) and new spatial arrange-
ments (e.g., dark kitchens and automated warehouses). Simultaneously, 
the materiality of financial transactions involved virtually disappears step 
by step (going from cash registers to credit cards and self-checkout, to 
contactless and online payments). In casual food chain outlets, it is there-
fore the human service staff that are increasingly replaced by automated 
ordering/purchase/payment solutions.

In ( 2 ) retail, the highly engineered logistics systems (just-in-time 
delivery) of supermarket chains allow for display surfaces to extend over 
storage, thereby maximising their profit on limited land area. To compete 
with online groceries, physical stores began to enhance the experience/spec-
tacle they offer: a range of atmospheric and entertainment elements are 
added, such as exhibitions and entire cookery schools among the aisles. With 
more demand for affordable ready-to-eat options, supermarkets are also 

increasingly a place to find not just ingredi-
ents for cooking, but meals, from packaged 
sandwiches to salad bars and lunch buffets, 
and they began to incorporate entire cafés, 
tapas and wine bars, complete with full 
seating to consume the meals offered.

14	
T

he nine constructs w
ere: virtual 

food, online food purchasing, new
 autom

at(ed) fast 
food outlets, diversified superm

arket, packaging-free 
grocery store, connected kitchen, eco-hom

e, shared and 
com

partm
entalised, and lastly, new

 office food spaces.

In the ( 3 ) domestic realm, the study recognises most kitchens 
in the context of affluent Western cities as a form of connected kitchen, by 
virtue of how infrastructurally connected they are to their surrounding city 
and its services, including their mains and waste management services, as 
well as food outlets, and via internet to a global knowledge base on cooking. 
Nevertheless, the space itself, which is at a premium in these environments, 
can pose a limit on what activities can be undertaken in them. In fact, it is 
the urban connectedness that partly allows the space to get reduced to 
the bare/legal minimum, catering only for basic (cold) storage, unwrapping 
and disposal functions, but no real possibilities for actual cooking, since 
it can be assumed to be outsourced elsewhere. On the more affluent end 
of the spectrum, the kitchen takes on a function of leisure, entertainment, 
social signalling and a place for (optional) aspirational activities: from 
planting greens through fermentation to sourdough and composting, as 
well as zero-waste practices, all of which require sufficient resources of 
time, space and energy to maintain, while all are connected to a comforting 
sense of self-sufficiency and control over one’s food provisioning.

Lastly, the study looked at ( 4 ) compound food spaces, such 
as novel office food spaces in exclusive workplaces, which elaborately 
combine food storage, kitchen and café-canteen functions all in one. In its 
current form, this practice requires constant maintenance services, which 
would be seen as prohibitively expensive in the average workplace. Other 
examples of compartmentalised shared food spaces are recognised in food 
courts where multiple, independently-functioning food outlets share both 
seating areas and infrastructural utilities, as well as hotel, office building 
and campus lobby areas and campus canteens, where a range of different 
businesses and operators take care/charge of different sub-sections of a 
shared space, offering a variety of access/use options at different times. 
For example, seating areas, which might be available to all throughout the 
whole day, become more strictly controlled by a café during business hours.

Overall, the study identified some repeatedly occurring or 
shared traits/mutations across the four categories, relating to changes in 
the way food practices get organised in space (or how they are entangled 
with their material realities and surroundings). The overarching patterns 
found (i.e., the connecting thread) were, firstly, a functional diversification 
in physical layouts. In other words, the ways in which increasingly distinct 
programmes/functions are offered within one food space, such as salad 
bars, seating areas and entire cooking schools popping up inside supermar-
kets, or how planting, fermentation and composting are re-incorporated 
in eco- and health-conscious households. The second overarching pattern 
was the gradual ‘merging’ of the constructs’ operations in physical space 
with virtual platforms, for example, dark kitchens supplying meal-delivery 
apps, automated warehouses behind online grocery shopping, or automated 
fast food and grocery outlets. Combining these two overarching patterns, 
the study called these phenomena the hybridisation of food spaces. In 
this process, many traditionally conceived domains get radically blurred, 
such as the divisions between what is retail or domestic space, or what is 
private, social or commercial. The paper concludes that the very categories 
used in the study (cyber, retail and domestic space) have, in fact, all mostly 
collapsed into compound and intertwined territories. Furthermore, the 
hybridisation also implies new possibilities in the ways that activities 
involved in food provisioning get sequenced. Potentially, applying its princi-
ples could lead to the design of new configurations, aimed at, for instance, 
shortening supply chains by bringing more consecutive food functions into 
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one place. (A detailed account of the design implications are presented 
later in the Discussion Chapter 5 . 2  Practical Implications.)

Space is understood by practice theory as both a representa-
tion of practice and its resource. Hybrid food spaces then describe the 
equivalent of practice complexes, integrated combinations forming new 
entities of their own, because the connections therein are themselves 
meaningful. Practice bundles, however, are loosely connected to one 
another, by mere co-location for example. In terms of urban food spaces, 
the equivalent would be the sprawling ubiquity of food in non-food spaces, 
such as high-caloric packaged snacks offered for purchase in cinemas, 
drug stores or libraries, with typically no to minimal infrastructure/space 
offered for any other food function beyond sale. The sprawling ubiquity of 
food in non-food spaces can thus be understood as a complementing phe-
nomenon to hybridisation. By their contrast, they further underscore the 
significance of both design and regulatory decisions in determining where 
and how food can be provisioned. (For a detailed description of implications 
for design, see the Discussion Chapter 5 . 2  Practical implications.)

4 . 2	 	 Kitchen Agendas  
(Publication 2)

PUBLICATION 2 EXAMINES how rapid technological development, 
demographic changes and growing environmental vulnerabilities increas-
ingly necessitate the intentional re-thinking of the spatial layouts of urban 
food consumption. The article begins by reviewing a varied series of recur-
ring (past and current) cultural narratives about the ‘death of the kitchen’, 
in other words, home cooking becoming obsolete. Ranging from one recent 
ironic TV commercial promoting a food delivery app, in which people do not 
recognise a kitchen anymore (since delivery apps have made it obsolete), 
thorough more politically-driven historic ideas, such as utopian socialist 
and material feminist thought arguing for collectivising the burden of food 
provisioning, all the way to the lucrative real estate and rental housing 
property schemes in densely populated cities relying on either shared 
food functions or external food outlets and services that the city offers to 
completely outsource/externalise the problem away from the ‘private unit’. 
As I conclude in the article, while the underlying ideologies of these cases 
vary greatly, likewise the architecture of their respective ‘solutions’, there 
is something well worth exploring in their shared premise. This is especially 
true considering how current landscape shifts in technology, social changes 
and environmental vulnerabilities might necessitate a renewed considera-
tion of such ideas and the lessons they hold for reimagining the spatiality 
around urban food provisioning. Thus, I examined these shifts one by one in 
relation to the space of the domestic kitchen and its development.

Firstly, addressing demographic changes, I drew attention to the 
origins of the stereotypical Western kitchen, which can largely be seen as 
following the model of the Frankfurt Kitchen of the mid-1920s. The design of 
this original ‘fitted kitchen’ is inseparable from the ‘typical’ German house-
hold model of the same period it was meant to serve. The small functional 
space is operated solely by the (fulltime) housewife and is meant to produce 
the family’s regular meals for shared and set mealtimes. The functionality of 
the space is centred on the internal logics of its use, minimising her move-
ment and distances between key elements in the kitchen. This logic is in line 
with contemporaneous ideas of scientific management and is epitomised 
in the so-called ‘kitchen work triangle’, a design principle setting out the 
adequate relationship of the stove, refrigerator and sink as the foundation 
of the spatial arrangement of the kitchen (Figure 11). Nevertheless, it is 
crucial to question what happens to the adequacy of this same spatial model 
of the kitchen, once that traditional nuclear family is no longer the default/
standard or overwhelmingly typical household model. In fact, as my analysis 
suggests, rather than designing for a new default household, the changed 
design task is to imagine the adequate spaces that can serve a far more 
diverse and heterogeneous urban society. For example, far more people 
live alone (as well as longer) and outside of family relations, while women’s 
participation in the paid labour force has also changed the distribution of 
their domestic tasks, with more of their traditional burdens shared beyond 
the gender divide, as well as getting outsourced to the market.
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Thus, in light of the three landscape shifts considered 
(demographics, technology, environment), it is necessary to move the 
focus away from the internal logics towards the urban connections of 
the ‘kitchen’, such as those related to infrastructure, services and social 
relations. This is equally visible in the technological developments over the 
last century that affected food preparation, transportation and preserva-
tion. This occurred across all scales, from kitchen appliances up to global 
supply chains and ICT-enabled just-in-time delivery systems in retail. In 
fact, it might take more time to come to terms with how exactly these 
developments collectively play out and alter the role and functionality of 
kitchens. One significant change here is how the kitchen equipped with ICT/
IoT/smart devices (or even just a phone) has crucially tied retail directly 
into the domestic realm, as well as the intricate web of underlying black 
box architectures and remote operations (e.g., dark kitchens, automated 
warehouses, etc). Online grocery shopping and meal delivery services are 
just two examples of technologically-enabled new practices that have 
rewritten the spatial rules of urban food provisioning. Display, purchasing 
decisions, financial transactions and the actual logistics of food storage 
and transport have become connected but separate/scattered spatial/
material entities, no longer tied into one shared physical location with one 
another. It therefore follows that people become end users, whose relation-
ship to both their food and the people involved in its production, processing 
and delivery get heavily mediated. And in this broader industry of tech-
nologically-driven mediation and disruptions, it has long been awaited 
that, akin to the success of ‘sharing economy’ giants Airbnb and Uber in 
their respective fields, a new market actor would similarly also sweep the 
world of food provisioning. However, despite countless varied experiments 
and ventures, none of this has happened on any comparable scale. And 
in my analysis, this is precisely due to the physically strictly-tied nature 
of food matters that cannot merely be disrupted/disorganised by the 

mere addition of a technological platform 
without further physical interventions. The 
relative success of meal delivery services 
and instant groceries is precisely the result 
of them not just providing digital platforms 
and interfaces for ordering items from 

Figure 11	  
Kitchen work triangle

SINK

STOVEFRIDGE

kitchen  
work triangle

home, but by providing and organising the corresponding logistical tasks 
happening in physical space. Nevertheless, while much of the stated 
original ethos of the ‘sharing economy’ carries forth relevance today, that 
is, moving towards focusing on access over ownership and optimising the 
shared use of resources, enterprises of the past decades also tangibly 
demonstrated its many practical pitfalls (such as worker exploitation or 
forced participation of businesses).

Yet, such aspirations continue to hold deep relevance, par-
ticularly when considering the third factor, environmental vulnerability, to 
re-thinking the kitchen. Reducing our collective footprint by re-organising 
urban practices and better utilising what we collectively do have, are, no 
doubt, worthwhile aspirations to hold on to, while incorporating critical 
learnings. The agenda could be understood as aiming to reduce further 
ecological harm15 caused by our food practices (as much as possible), while 
maximising the utility of its unavoidable remnants, as well as of the more 
sustainable alternatives available;16 a move to more sustainably composed 
diets; enable restorative practices for ecosystems,17 societal health, and 
cultural preservation,18 and innovation to build resilience. Hence, a design 
synthesis (of this) would go hand in hand with Lang’s multi-criteria analysis 
of sustainable diets (2021), and the notion of foodscapes appears highly 
relevant to this. The increasingly often used term - foodscapes - captures 
the elusive aspects of individually experienced (or the situated experience) 
of tangible food environments, such as how it spans several different scales 
(from the micro to the macro), how it also displays important temporal 
dynamics, how socio-cultural and economic dimensions, digital media, as 
well as the policy environment all figure in it. In short, foodscapes are 
momentarily-rendered individual snapshots of configurations of circum-
stances. Each of them different, and all in constant change over time. And 
therein lies the key challenge in designing foodscapes for sustainable diets. 
It must happen on a large scale while addressing the immutable differ-
ences/variety contained within. (A detailed account of the implications for 
design is presented in the Discussion Chapter 5 . 2)

Foodscapes are hybrid in the sense of blending physical real-
ities with non-material attributes (media, socio-economic circumstances, 
mental models), varying from one person to the next and changing over 
time. Also, they span organisational and spatial domains. Moreover, they 
can be hybrid by way of accommodating fluid practices in access to and 
control of space. In contrast, a food space is traditionally either individually 
used, shared or institutionally choreographed, for example, your own 
kitchen, a kitchen in a flat-share, and a restaurant kitchen, respectively. 
Hybridity in this respect allows for collaborative and cooperative practices, 
by gleaning from the qualities of each. An important upside of such spaces 
is to complement the existing terrain of non-hybrids, thereby diversifying 
what options are available in their larger urban contexts. Other important 
upsides would include enabling wider access to durable material and energy 
infrastructures, providing safe solutions for storage and food consumption, 
while also reducing the need for disposable and single use items as it offers 
adequate waste management and resource-efficient maintenance solutions. 
Lastly, such hybrid spaces could be platforms for community, learning, 
transparency, and safety, thereby building food citizenship.

 16	
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4 . 3	 	 Foodscapes Lens  
for Design  
(Publication 3)

PUBLICATION 3 EXPLORES the notion of foodscapes as a helpful lens 
for design to address food systems challenges. This is achieved by ( 1 ) build-
ing on foodscape scholarship and ( 2 ) social practice theory, ( 3 ) interviews 
about food provisioning and their thematic analysis, and ( 4 ) visualising its 
findings, that is, the multiple factors playing into food provisioning in one 
scheme. With this study, we aimed at contributing to a nuanced design 
approach, simultaneously problematising and flattening food matters.

The fast-spreading model of Western diets presents signifi-
cant ecological and health problems in our rapidly urbanising world. This 
concerns both the composition of diets and its broader context. The 
built environment inevitably plays an important role in this, facilitating or 
hindering a shift toward sustainable diets. However, understanding, how 
it can most effectively enable the desired changes requires a nuanced dis-
cernment of how food is entangled with its material-experiential context. 
This was the aim of Publication 3, and we set out to create a conceptual 
map that would capture the various dimensions playing into mundane food 
provisioning practices in affluent Western cities.

The paper begins with an overview of scholarship on food-
scapes, an increasingly popular concept with hitherto no agreed definition, 
since the term is frequently used in a range of different ways.19 We suggest 
a synthesised understanding that blends the currently dominant20 academic 
interpretations, as categorised by Vonthron et al.’s (2020) literature review 
of the term. In Publication 3, foodscapes are defined to “encapsulate the 
specific situated encounter of an individual with the(ir) food system, in 
its entirety” (Fodor & Jalas, 2025, 3). The paper then sets out to collect 
and describe the common aspects that come to compose these abstract 
and dynamic renderings of the food system. To structure this effort, 
previous analyses of and theoretical approaches to food provisioning are 
considered, which emphasise how materiality and human subjects inter-
relate in practices. For example, Bourdieusian concepts (habitus, cultural 
capital, field) and social practice theory may prove particularly helpful 
in policy and intervention discourses. The paper freely builds on these 
theories of practice without aiming to strictly apply them. Next, it recounts 
the challenges and limitations related to visually capturing foodscapes in 
cartography, and in particular, to describing the systemic aspects of the 
food chain, leading to such ventures by means of systems diagrams and 
conceptual maps to capture complexity in an understandable way. Merely 
attempting to do so may lead to new insights, which is another part of the 
ambition in Publication 3. There is then an overview of earlier methods 

used in the study of dietary behaviour and 
food consumption and the reasoning for 
conducting semi-structured interviews in 
our study design in order to uncover per-
sonal narratives on food provisioning. The 
interview subjects are all residents in one 

19	
E

.g., as a m
ere synonym

 for food 
environm

ents or colloquially as any place/im
age 

w
here food or edible plants appear.

20	
A

ccording to V
onthron et al. 

( 2020), these four approaches are: spatial, 
socio-cultural, behavioural and system

ic.

of five affluent Western cities (Paris, London, Helsinki, Vienna, Jersey City), 
each of them living in some form of non-familial household setup, therefore 
managing much of their mealtimes individually. This choice enabled a focus 
on the particularities of contemporary urban life conditions. The subse-
quent thematic analysis led to the development of the foodscapes visual 
tool (depicted in Figure 12), or, in other words, to the findings of the study. 
These six themes are: 
	 1	 Embodied practices (i.e., obtain, cook, eat, discard);
	 2	 Main set environments (i.e., home-work axis);
	 3	 Technological-material context  

(i.e., tools, technologies and infrastructure);
	 4	 Relational circumstances  

(i.e., social, health and financial situation);
	 5	 Meaning making and ideas  

(i.e., values, feelings, knowledges); and
	 6	 Behavioural scripts (i.e., ease, norms, patterns),  

and each theme is separately presented in detail. 
Collectively, these themes were to be understood as “kaleidoscopically 
overlapping” factors constructing personal foodscapes, constantly 
reflecting one another, rather than independent/disparate dimensions 
of situatedness (as shown by our illustration in Figure 13). This resulting 
conceptual tool serves the purpose of providing a checklist of sorts for 
a rich consideration of food matters in design/policy contexts.

Figure 12	  
The conceptual map of 
‘foodscapes’ developed in 
Publication 3
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THIS RESEARCH AIMED to 
	 1	 understand how food provisioning practices are entangled with 

urban/spatial/material conditions in affluent Western cities;  
	 2	 construct a series of lenses to re-frame food system 

challenges through design; and 
	 3	 devise a set of design principles to approach sustainable diets 

in that same context (AWC).
The first two, more theoretical, aims have been approached by answering 
three more focused research questions (listed below), while the last aim 
(design principles) have been achieved by tracing the practical implications 
of answering those research questions collectively.

RQ 1		  What are the changing spatial logics in the food provisioning 
practices of AWC dwellers?

RQ 2		  What spatial logics have constituted the kitchen in affluent 
Western cities?

RQ 3		  What specific elements/forces constitute the foodscapes 
of AWC dwellers?

EACH OF THESE research questions was answered by one corresponding 
publication, the summaries of which were presented in the previous chapter 
(see Chapter 4  Summaries of the Publications). In this chapter I will reflect 
on these findings as they connect back to the overall aims of the research. 
In other words, I discuss here the main contributions of the dissertation. 
First, the theoretical outcomes are presented as corresponding to aims 
1–2: I theorise the hybridisation of food spaces and its connections to the 
literature. This extends to a brief exploration of some new connections 
to the writings of both Guy Debord and Jean Baudrillard, literature not 
originally part of the Theoretical Background, but found when reflecting 
upon the research conclusions. Finally, corresponding to the third research 
aim, I suggest a series of design principles to approach sustainable diets in 
the AWC as the practical implications of this dissertation. 
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Figure 13	  
Foodscapes illustration  
(for diagram see Figure 12)

5 . 1	 	 Theorising Food  
Space Hybridisation

UNDERSTANDING HOW FOOD provisioning practices are entangled with 
urban/spatial/material conditions in AWCs was the first research aim of 
this work. This primarily meant dissecting the key “principles guiding how 
food practices get organised in physical space” (Fodor 2021, 103). I did this, 
firstly, by observing the changing spatial logics in the food provisioning 
practices of AWC dwellers, as a response to RQ1. My related analysis 
identified two contrasting phenomena:
	 1	 the hybridisation of food spaces and its counterpart
	 2	 the spreading ubiquity of food in non-food spaces. 
I came to define the former (i.e., the hybridisation) as a combination of 

“food spaces diversify[ing] their functional offering physically, while also 
merging their operations with virtual platforms” (112). This development 
was found to carry new potentialities, if deployed strategically to, for 
instance, shorten supply chains, enable more transparency and involvement 
at the consumption end of the food system. The resulting/imagined hybrids 
were found to be analogous to SPT’s notion of practice complexes. This 
was contrasted with the spreading ubiquity of food in non-food spaces. In 
other words, the mere selling of (packaged and typically unhealthy) foods 
as a functionally independent add-on to urban spaces which otherwise lack 
any related adequate spatial/infrastructural offerings (i.e., to serve with 
reusable utensils, space to consume, waste/maintenance infrastructure 
to manage material flows beyond linear disposal, etc). This phenomenon 
echoed what SPT calls practice bundles, loose simultaneous practices 
without meaningful integration.

5 . 1 . 1	 HYPERREAL LIFE IN THE  
AFFLUENT WESTERN CITY

THE PHILOSOPHER OF technology, Albert Borgmann, conceptualised 
the notion of “focal practices” as a part of his ‘device paradigm’. According 
to this analysis (1987), while new technologies typically promise ‘liberation’ 
and ‘enrichment’, as they become available they also take the place of what 
was previously necessarily taken up by skills, attention, as well as complex 
considerations and negotiations. For Borgmann, it is important to distin-
guish things from devices. In other words, what I collectively categorised 
as the ‘material-technological’ context of foodscapes, in his view would be 
important to not blur into one category. A thing, in his understanding, is 
always connected to its immediate context, including one’s active engage-
ment with it and that context, involving bodily and/or social engagement. 
As such, a thing implicitly fulfils multiple functions simultaneously, ending 
up shaping both one’s skills and subjectivity. In contrast, devices are 
meant to serve single distinct functions as commodities. They conceal the 
complexity of the context that is implied by their operations, which make 
their goods or services so conveniently available. Their spatial and temporal 
undertakings seemingly dissolve as the availability of ends is achieved 
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through concealed and unfamiliar means (44). Social anonymity is one part 
of this, while the now concealed labour process itself ends up transforming 
too (Borgmann 1987).

In this line of reasoning, focal practices are those bound to 
focal things. The ‘culture of the table’ is one key example of Borgmann’s to 
be contrasted with the food industry. In the culture of the table, the primal 
and the cosmic meet as “we take in the world in its palpable, colorful, 
nourishing immediacy” (1987, 204). He goes as far as to claim that we “are 
disenfranchised from world citizenship, when the foods we eat are mere 
commodities” (204). Thus, our liberation through devices comes at a high 
price. In a similar vein, Debord proposes that once societies get freed from 
their “direct struggle for survival ( … ) it is from their liberator that they 
are not liberated” (1970, 21).

As the thematic analysis of Publication 3’s interviews outlines, 
one self-evident yet striking aspect of urban food provisioning practices 
is the high extent to which steps making up food provisioning can be 
outsourced to solutions offered by the market (that is to say, devices), 
going well beyond what Borgmann’s vilified ‘food industry’ could do nearly 
forty years ago. Figure 14 schematically illustrates this. In this sense, we 
can consider any step of food provisioning outsourced to ‘devices’ as 
mediated practices, to contrast them with focal practices of more direct 
engagement. Thus, the steps in the  (red) ‘must do yourself’ field of the 
diagram could be understood as ‘more’ focal practices, while those that are 
‘outsourceable’ (blue and green field) are mediated if they are outsourced 
(blue), and can be focal if they are chosen21 to “be done yourself” (green).

Figure 14	  
Schematic breakdown of food 
provisioning from Publication 3

Borgmann’s device paradigm offers a helpful theory to com-
plement theories of practice in understanding fundamental changes to 
food provisioning due to its entanglement with technological developments. 
Yet (as Publication 3 suggested), it is equally relevant to consider in detail 
the further effects resulting from the changed systems of information, 
which are always implied. If focal things are tied to and shape practices, 
and those practices inform again meanings and competences, then their 

absence must do so, in other ways. One key 
effect is deskilling, but the consequences 
extend further. Short of empirical exposure 
to the contexts and complex procedures 
concealed by convenient market solutions, 
urban dwellers of the affluent western city 

21	
I m

ean to refer to hypothetical possibilities 
here, w

ithout im
plying that these options w

ould necessarily 
alw

ays present as actual choices of free w
ill available in 

practical life situations.

tend to get informed through their own specific social relations (including 
formal and informal education) and media exposures. These include 
their assortment of news sources, readings (e.g., even the way I did this 
research largely by reading academic literature about the food system, 
rather than visiting production facilities directly), film (e.g., cooking and 
culinary shows, documentaries, TV series), as well as explicit advertisement 
and implicit marketing messages embedded in physical and social spaces 
offline and online.

In fact, Baudrillard’s notions of hyperreality and simulacra 
(1994) come to mind when considering the mediated nature of the 
‘knowledges’ and beliefs tied to most urbanites’ foodscapes in the affluent 
western city. The analysis of Publication 3 recognises this to be a con-
sequence of how limited and disconnected the main set environments of 
these people are from the majority of food spaces beyond consumption 
(i.e., the rest of the spaces their food passes through outside the more 
focal stages). And just as the postmodern idea suggests, this has a 
feedback to ‘reality’ which then further builds on the illusory ideas that 
exist in the minds of consumers, whether those ideas are the (deceptive) 
narratives presented to them or the (superficially) subversive ones. 
By ‘subversive’ ones, I mean to point out products and services which 
suggest that by sheer taste and purchasing choices, their consumers get 
to opt out and rise above the problems in the current food system. The 
situationist Guy Debord had already described something quite similar 
in his Society of the Spectacle (1970, 19) when he stated that “the 
tangible world is replaced by a selection of images which exist above 
it, and which simultaneously impose themselves as the tangible par 
excellence.” To illustrate the point about this crucial feedback mecha-
nism, let us consider the example of what the notion of ‘transparency’ 
has come to mean in our current configuration. It does not refer to an 
organic ‘knowing’ implied in actual co-existence and co-locations with the 
processes of the food system. Rather, it becomes an expectation of being 
offered a narrative about those processes and the ‘performance’ of what 
happens therein. In other words, it is the production of further media 
content, and itself pure simulacra in Baudrillard’s terms. While the full 
spectrum of this technically spans from the academic literature mentioned 
earlier to marketing messaging, in terms of volume and reach, much of 
what is “meant to inform” can functionally become first and foremost 
consumable goods themselves – entertainment, the genre of which varies 
(e.g., nostalgic, romantic epic, or thrilling). This extends even to journalis-
tic efforts to ‘unmask’ the dark underbelly of the food industry, including 
worker or animal welfare abuses. Their mediation “allows us to turn 
the world and the violence of the world into a consumable substance” 
(Baudrillard 1995, 31). Importantly, in this procession, once “the real is 
no longer what it was, nostalgia assumes its full meaning” (Baudrillard 
1994, 6), and the word nostalgia itself etymologically implies the impossi-
bility of returning to the subject of its yearning (Kundera 2000 ;-). Thus, 
regarding its food provisioning, life in the affluent Western city has largely 
become hyperreal, in the sense that the simulacrum, rather than simply 
concealing the truth, itself “is truth that hides the fact that there is 
none [anymore]. The simulacrum is true” (Baudrillard 1994, 3). The truth 
of this hyperreality then implies that the hybrid nature of food spaces 
and foodscapes (demonstrated in Publications 1–3), is not an interesting, 
special aspect of them, but their irreducible quality which must be dealt 
with in any design and policy context.
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5 . 1 . 2	 TRANSSCALAR COMPOSITIONS

IT IS MY observation that the EAT-Lancet report along with its surround-
ing discourses on planetary diets, in effect, seem to disproportionately 
focus attention on two extreme scales (even in name): the plate and the 
planet. The word ‘diet’ has long borne this problem of scalar misunder-
standing. When appropriated in mainstream discourse, it is routinely 
misunderstood as the notion of an individual’s eating patterns, rather than 
the societal aggregate patterns. Therefore, it is worth considering whether 
immediately connecting the planetary to the plate, that is, translating plan-
etary boundaries to the picture of dinner is perhaps too quick and crude 
a leap to be most effective and conducive to wider adoption (Figure 15). In 
fact, one crucial problem holding back the project of planetary diets seems 
to be that its scalar translations are quite crude and insufficiently consid-
ered to achieve their desired effects.

Revisiting some of the nuance in Gyorgy Scrinis’s criticism of 
nutritionism (which was addressed in Section 2 . 3) appears to offer some 
surprisingly helpful analogues here. Scrinis is explicit that his criticism of 
nutritional reductionism is not to be equated with the complete rejection 
of nutritional-level analysis. What he advocates for, instead, is an approach 
that integrates multiple distinct approaches to food and the body, namely: 

“food production and processing quality, traditional-cultural knowledge, 
sensible-practical experience, and nutritional-scientific analysis”, as “a 
framework within which to contextualize the scientific knowledge of 
nutrients, foods and dietary patterns” (Scrinis 2013), which are the three 
levels of engagement with food that he distinguishes. Similarly, to imple-
ment planetary diets as a project would mean far more carefully thinking 
through what that diet means on different scales, both in time and space. 
And, admittedly, my own work is less concerned with the temporal dimen-
sion, apart from building on a sense of absolute urgency.

Figure 15	  
Left: A planetary health plate. 
Source: EAT Forum 2019.  
Right: Planetary boundaries. 
Source: Azote for Stockholm 
Resilience Centre, based on 
Steffen et al. 2015

Unfolding what planetary diets would look like in the scales 
that fall between the planetary and the plate … is perhaps one important 
missing step. And in its absence, the plate remains immensely intimate, 
the planet too incomprehensible. The scale (range) of architecture 
might just be one where it is both negotiable and imaginable to collec-
tively move forward. In Andrés Jaque’s words (2020, 15), “[a]rchitecture’s 
agency is embedded in its capacity to exceed scale-containment.”

Timothy Clark (2012, 151) points out as typical what he calls 
‘deranged jumps in scale’ when discussing/framing the environmental 
crisis. He highlights the irony that “( … ) a sentence about the possible 
collapse of civilization can end, no less solemnly, with the injunction never 
to fill the kettle more than necessary when making tea.” He does this, while 
also genuinely acknowledging (161) that “the average person’s decisions 
to fill or not to fill the kettle will almost certainly be of more real conse-
quence, however minuscule, then their political opinions ever will.”

Figure 16	  
Foodscapes between plate and 
planet. Greyscale images left & 
right: adopted from sources of 
Figure 15

Architecture’s main role is compositional. It mobilizes 
and articulates extended gatherings of heterogenous 
entities that operate in different temporal and spatial 
configurations-the time and spatiality of infrastructures, 
the time of daily interaction, the instantaneity and the 
microscopic scale of intercellular and molecular action, the 
latency of online transcontinental transmission, the slow 
time and territorial scale of geological evolution. To see 
architecture in this way is not to undermine architectural 
objecthood. On the contrary, it is from this perspective 
that the political dimension of form-production, the 
effects and influences that form leaves in its wake, can be 
most clearly understood. The material specificity of built 
objects is crafted to define their entanglement with others. 
( … ) Architecture, then, assembles radically diverse 
domains. (Jaque 2020, 15)

In Jaque’s view, architecture is primarily about ‘composition’ over space 
(2020). Yet, it is far from obvious what elements/components/forces are 
subject to this composition activity (or come to constitute ‘the architec-
ture’). Presumably, the point is precisely that ‘architecture’ is not just the 
art/craft/science of ‘spatial’ composition, in the sense that it would merely 
create spatio-material arrangements, while its (most) tangible output may 
be exactly that, but that the composition work involves multiple elements, 
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dimensions or forces beyond the spatial/physical/material. Publication 1 
demonstrates why this is the case, showing the impossibility of drawing 
sensible boundaries between space, technology, media, (social) practice, 
as well as domains of the private, public, social, commercial or domestic. 
Their enmeshment is a challenge, for finding them deeply entangled does 
not, in itself, solve any practical problems. Similarly to the now irritatingly 
clichéd conclusion-turned-mantra of ‘it’s systemic and thus requires deep 
structural change to address’, the realisation of their enmeshed/hybrid 
nature, in itself, is not a valid conclusion, but a starting point to embark on 
the actually relevant question of its consequences (i.e., then what?). The 
ultimate answer to that, obviously, lies beyond the scope of this project. 
Nevertheless, it focuses on its two preceding questions that follow from 
the initial realisation of the enmeshed/systemic qualities found. Turning 
from conceptual thinking toward practical implications, the following 
consequences can be drawn:
	 1	 Existing/habitual solutions (to the practical problems in 

question) might build on or be the result of the traditional/
default/reductivist/technocratic approaches, and categorisa-
tions which all need to be questioned anew, since they rely on 
now outdated/false boundaries/categories/distinctions.

	 2	 Furthermore, we must also understand the nature of that 
found ‘enmeshment’, that is, what it actually means. In other 
words, what is the most we can confidently know/say about 
its ontology. If previously assumed divisions were found to 
be wrong, then they have to be described anew.22 What is it? 
What can be known about it and what new useful divisions are 
there to mark? And lastly, once we have reached some form 
of workable new understanding, we can address the ultimately 
important question:

	 3	 What new solutions (could) follow from these? What old 
solutions remain operational? What old solutions must 
be eliminated?

22	
 T

his change is culturally difficult. M
ainstream

 language is inclusive in the sense that 
it is dem

ocratically accessible/understandable as it represents a practical status-quo of m
ainstream

 
ontologies, yet probably by definition m

ore conservative than progressive. T
herefore, the ‘w

e’ m
arked in 

this sentence is not an inclusive collective one, but refers to a design professional niche.

5 . 2	 	 Practical Implications:  
Design Principles  
to Approach  
Sustainable Diets

THIS SECTION PRESENTS the practical implications derived from the 
studies included in this dissertation. Collectively, they compose a set of 
design principles to approach sustainable diets.

	 ALIGNMENT WITH THE NEEDS OF THE PRESENT 
AND THE FUTURE, OVER THE PAST

ONGOING CHANGES IN demographics and technology, as well as our 
growing environmental vulnerability, increasingly call for the rethinking 
of the physical conditions we create for urban food provisioning. Tracing 
gradual changes in spatial logics is crucial, as are considerations about their 
possible subversions, such as, how new innovations can serve (community) 
collaboration rather than corporate control, thus mobilising the original 
ethos of sharing economy.

	 LARGE-SCALE AMBITIONS INCLUSIVE  
OF SMALL-SCALE DIVERSITY

THE KEY CHALLENGE in designing foodscapes for sustainable diets is 
that it must happen on a large scale while addressing the immutable differ-
ences and variety contained within. This can be addressed in three ways:
	 1	 Spatial and urban means of redistribution (public space, insti-

tutions and infrastructure, affordable mobility and housing)
	 2	 Design to shape subjectivities, visions and aspirations
	 3	 Diverse solutions to diverse challenges over one-size-fits-all 

solutions

	 NEW WAYS TO SEQUENCE ACTIVITIES 
INVOLVED IN FOOD PROVISIONING

THE HYBRIDISATION OF food spaces implies new possibilities for how 
various steps and activities involved in food provisioning can be sequenced 
(temporally) and distributed (networked) in space. For example, potential 
new configurations could be designed specifically to shorten urban food 
supply chains.

	 EXTENDING NEW LINKAGES WHERE 
THE INVOLVEMENT IS CURRENTLY

URBAN DWELLERS ARE currently most involved in the ‘consumption’ 
(i.e., obtain and eat) and ‘disposal’ steps of  food provisioning. Therefore, 
extending new linkages from exactly those functions (i.e., the spaces 
that accommodate these specific steps of food provisioning) they already 
engage with, is the most effective and sustainable way to enable deepening 
their involvement (what is often referred to as ‘re-engagement’ with food).
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	 CONDENSING CONSECUTIVE FOOD 
FUNCTIONS FOR ENGAGEMENT

THE MORE CONSECUTIVE steps that can take place ‘under one 
roof’, the more utility a space provides for opportunities of engagement 
and extended involvement. This can ultimately facilitate/support the 
cultivation of food citizenship, since the physical proximities (must) create 
more transparency within the system, as well as enable the spreading 
of information and knowledges, enabling participation, involvement and 
re-engagement. This can also be understood as the direct application of 
Borgmann’s device paradigm, in other words, the purposeful deployment of 
(focal) things over devices (as discussed earlier under Section 5 . 1 . 1 ).

	 CONDENSING CONSECUTIVE FOOD  
FUNCTIONS FOR RESOURCE EFFICIENCY

THE MORE CONSECUTIVE steps that can take place ‘under one roof’, 
the more utility a space provides for opportunities of continued cycles of 
storage, circulation, use and re-use, maintenance and cleaning, eliminating 
the need to introduce more transportation emissions, as well as disposable 
packaging and serving solutions. For example, the more dispersed a waste 
disposal system is, the more difficult it becomes to operate it (consider both 
the extensive spatial requirements for waste sorting and composting, as 
well as the challenge of managing its know-how on a larger scale). Figure 17 
is a schematic depiction of this, a re-imagined kitchen work triangle, tracing 
key material flows as opposed to the movements of a housewife.

Figure 17	  
Circular urban kitchen  
work triangle

	 CAREFUL REGULATION AND DESIGN  
FOR WHERE FOOD SHOULD BE

DEPENDING ON THE urban context, both the presence and absence 
of food can be a problem. While a careful distribution of food in urban 
environments would be desirable, in practice, it is unlikely to yield to either 
top-down planning or regulatory control. Without adequate and accessible 
infrastructure for any functions beyond sale and simple disposal, the 
ubiquity of food in non-food spaces leads to a series of undesirable conse-
quences for human health and the rates of waste production.

One way to counteract the spread of such spaces is by eclips-
ing them with adequate (and ideally hybrid) food spaces that can offer 
reusable/durable utensils for food consumption, as well as proper waste 
management solutions with wide access.

	 INCORPORATING HETEROGENEOUS LEARNINGS

IMPLEMENTING THE DESIRABLE and effective design/urban interven-
tions requires continually blending lessons and knowledge from multiple 
sources:
	 1	 Transdisciplinary

From diverse fields, such as architecture, planning, public 
health, sustainability science, design for sustainability, social 
innovation, food geography, food system studies, etc.

	 2	 Trans-local
Simultaneous efforts in different locations, working to recog-
nise what are context-specific barriers and opportunities, and 
what are “scalable” or transferable best practices that can 
more easily be shared and spread across multiple geographies.

	 3	 Research-Practice-Education nexus
Cross-sectoral projects that involve practice, research and 
education. Their multiple different stakeholders ( 1 ) help 
identify practical challenges and opportunities for the work 
ahead; ( 2 ) strengthen a cross-sectional and more systemic 
understanding of food systems challenges; ( 3 ) create additional 
resources (in terms of knowledges, capacities and future 
professionals) looped into ongoing efforts.

	 CONTINUOUS ITERATIVE EXPERIMENTATIONS

PROGRESS HAPPENS BY trial and error, iterative prototyping and 
continual improvements. For example, in the specific quest to better 
understand the very practice of ‘sharing’ and ‘collaboration’ as enabled by 
design solutions.
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5 . 3	 	 Conclusions

THIS DISSERTATION ( 1 ) sought to understand how food provisioning 
practices are entangled with urban/spatial/material conditions in affluent 
Western cities. Building on this understanding, it ( 2 ) aimed to construct a 
series of lenses to re-frame food system challenges through design in this 
context. Finally, it ( 3 ) devised a series of corresponding design principles to 
approach sustainable diets in AWCs. The first two aims were approached 
through three specific RQs, each addressed by one corresponding 
publication.

RQ1 / PUBLICATION 1 addressed the changing spatial logics in the food 
provisioning practices of AWC dwellers. The corresponding study’s spatial 
observation followed a grounded theory approach, which then identified the 
hybridisation of food spaces.
RQ2 / PUBLICATION 2 explored these developments in the specific case 
of the kitchen in the AWC.
RQ3 / PUBLICATION 3 dissected the specific elements/forces that 
constitute the foodscapes of AWC dwellers.

TOGETHER, THESE PUBLICATIONS formed the theoretical contri-
butions of the work. Further deliberation of the cumulative practical 
implications of the papers led to achieving the third research aim, that of 
devising the corresponding design principles.

The following sections briefly summarise the theoretical 
contributions of the publications and the overall practical implications for 
design. Lastly, the limitations and potential avenues for future research 
are considered.

5 . 3 . 1	 SUMMARY OF THEORETICAL CONTRIBUTIONS

THE OVERALL THEORETICAL contributions of my dissertation are pre-
sented in Section 5 . 1. Here, I will break down in summary what each of the 
studies contributed to the aforementioned theoretical discussion points.

The hybridisation paper offers a conceptual framework for 
understanding a wide array of ongoing spatial developments in urban food 
provisioning, in relation to each another. Meanwhile, unbeknownst to me, 
during the period of conducting the study, other architect-researchers 
have substantially analysed and theorised ‘hybrid food retail’ or the ‘expe-
riential turn’ in food retail (Franken and Cymera 2019) in fascinating detail. 
In essence, their work is an exemplary architectural dive into one specific 

subsection (the retail environment) of the 
subject of my interest. Crucially, my own 
contribution breaks away from conceptu-
alising hybridisation as happening within 
such traditionally distinctive domains as 
retail. Instead, by definition, I came to 

emphasise precisely how this hybridisation (in part) entails the blurring of 
traditional boundaries between domains, such as those of the ‘domestic’ 
and ‘retail’, or ‘private’ and ‘social’ spaces. Therefore, consequent to retail 
entering/invading the private space and the domestic realm, they must be 
examined in explicit connection, rather than holding with old (and therefore 
outdated/false) notions, which have become too narrow at this point to 
account for the urbanistic complexity at play.

The research agenda primarily emphasises the central theme/
role of the historical evolution of kitchen design that exists beyond and 
above any/all possible socio-political, economic or technological drivers and 
agendas. The work implicitly suggests that material feminist propositions, 
speculative real-estate developments and technocratic utopias all have 
useful lessons to offer for future designs/conceptualisations of kitchens (or 
to be more precise, the spatial organisation of urban food provisioning), no 
matter how contrasting their underlying narratives might be, or whether 
they ideologically comply with current propensities.

The foodscapes lens presented in Publication 3 attempts to 
offer a relational ontological breakdown, which teases apart the heter-
ogeneous elements that compose the hybrid foodscapes of the affluent 
western city implied in the research agenda of Publication 2. By combining 
practice theory and the literature on foodscapes with the thematic analysis 
and visualisation work of interviews on food provisioning, the ’foodscapes 
lens’ was developed a as a conceptual tool for both problematising and sim-
plifying food matters to designers and policymakers. This approach might 
also prove relevant and/or applicable to the study of practices beyond the 
specific case of food provisioning, such as practices related to clothing and 
fashion (or mobility practices).

5 . 3 . 2	 SUMMARY OF PRACTICAL IMPLICATIONS

THE DESIGN PRINCIPLES presented earlier in detail (in Section 5 . 2) 
highlight the importance of tracing both the spatial and non-spatial 
aspects shaping practices, which imply the necessary elevation of designing 
food spaces into the craft/science/art of designing hybrid foodscapes; the 
rich potentialities of spatialising short(er), transparent urban food supply 
chains by bringing together as many consecutive stages of food provision-
ing as possible; the strategic significance on extending linkages in the food 
system, where urban ‘consumers’ already engage actively; the importance 
of third places to build and cultivate food citizenship; and the need to keep 
iterating our designs for the effective sharing of urban infrastructures. 
Collectively, these principles compose an approach to addressing wicked 
problems through design.

The studies included in this dissertation point to the multifar-
ious work that will have to be done by spatial/design practitioners in the 
context of affluent Western cities if any form of Great Food Transfor-
mation is to materialise. The work implied would be set in our own remit, 
unfolding through the most traditional professional means in the very 
environment we already work in. It concerns housing, public space, public 
institutions, spaces of food consumption and, more broadly, food provi-
sioning, and logistics. Needless to say, relevant projects and commissions, 
in the traditional sense, are currently not easy to find. In Aureli’s terms 
(2011), the inescapable process of urbanisation is rather different from (if 
not completely contrary to) the city as a project. Thus, making ‘projects’ 
happen is part of the task ahead, and is subject to practice.
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Strikingly, during this doctorate, I navigated the world of food 
systems work as an architect largely uncontested by fellow practitioners. 
This points to a scarcity of creative spatial practitioners present in the 
leading cross-disciplinary coalitions of the problem space, and thus 
represents a gaping need for a larger (or far better connected and more 
visible) network of design and architectural professionals involved in and 
contributing to such broader coalitions of food systems work. Tackling its 
complexities requires expert knowledge(s) well outside the scope of design 
professions, and in turn, unlocking new future possibilities equally requires 
our disciplinary assets, such as imaginative spatial thinking. Reiterating 
this point outlines the path towards the kind of work needed both in 
research and practice, namely, bridging/linking architecture/design (edu-
cation)23 to food policy (organisations) and food systems work.24 Adequate 
formats, frameworks and platforms have to be identified and built to 
connect design programmes with relevant food system organisations. This 
could bring a deeper systems understanding of food matters to urbanism, 
architecture and design (education), while simultaneously channelling more 
design capabilities and young creative professionals towards work with/
in such organisations. As a result, a relevant niche frontier would open up 
the promise of a range of mutual benefits to designers, as well as to local 
and global food system work at large, and ultimately enable continuous 
effective exchange and new stalwart coalitions between the disciplines 
concerned.

Thus, the rigorous cultivation of the intersecting space 
between new forms of architectural practice, cutting-edge design educa-
tion and food systems work must continue.

5 . 3 . 3	 LIMITATIONS

THE WORK FOR my doctorate was conducted in a predominantly indi-
vidual manner, which crucially allowed for a unique freedom of exploration, 
but obviously entails limitations in comparison with the potential of expert 
collaborations and collective creative efforts. As mentioned earlier, the 
design lenses proposed in this dissertation clearly remain far-from-ex-
haustive, although I do see this as a given, rather than a limitation. More 
concerningly, in touching on cross-disciplinary problems, one always risks 
stating some uninformed views, making false and naive assumptions and 
unknowingly sharing thoughts that lack nuanced consideration. In short, 
there is a danger of veering too far into subjects that ultimately concern 
other disciplines. By doing so, one reveals not just one’s ignorance or lack 
of humility, but also the inadequate recognition of one’s limited domain 
of authority, which may even cast doubt on one’s primary expertise. This 
has been one ongoing concern in this work. While I aimed at detecting and 
addressing such critically embarrassing issues pointed out to me by various 
expert readers, I doubt that all of them could have been corrected. While 
this problem is inescapable in any work not strictly limited to one’s own 
professional field, more collaboration would be needed, for instance, with 
dieticians, or any other field I may have inadvertently trespassed upon. The 

primary precaution I took, in this respect, 
was to make sure that my work received 
regular feedback from disciplines beyond 
design. More specifically, every study I 
undertook was continually informed by 
my intentional involvement in academic 

23	
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ental effects of food system
s.

activities in food geography, food policy and food studies. These included 
the conferences, seminars and writing groups I chose to participate in 
outside my own Design Department, as well as the editors and publication 
venues with which I opted to publish my work.

Nevertheless, my disciplinary background is architecture and 
urban design. As I interpret it, while my work has some crucially cross-dis-
ciplinary themes, it is still a work of design (research). One consequence of 
my strong disciplinary grounding is that it limits the depth of my theoreti-
cal reading in geography, practice theory or the social sciences in general.

Furthermore, the use of mixed methods (i.e., the inclusion of 
quantitative data) could be relevant in exploring the same phenomena I 
came to explore exclusively through qualitative means. This choice resulted 
from my specific institutional research context, meaning following the 
norms dictated by my educational training environment, as well as the slow 
pace of my own inquiries. In other words, in the process of undertaking 
the research, I came to appreciate that every ‘simple’ qualitative method, 
such as conducting interviews or thematic analysis, was far more intricate 
than I had originally presumed. I came to see them as new skills, well worth 
further training and perfecting. Nevertheless, several alternative paths 
could have been taken and still could be taken in the future to extend the 
scope of the studies I conducted. These paths are explored in the next 
section.

5 . 3 . 4	 FUTURE RESEARCH IDEAS

I SEE THE following main paths for extending this research:
	 •	 A focus group study could be run with various stakeholders 

involved in shaping urban food systems. I imagine this, for 
example, as a ‘Focus Group Study for Envisioning a Shared 
Urban Food Future’ with Helsinki-based stakeholders, practi-
tioners and experts in the field.

	 •	 The phenomenon of food space hybridisation could be explored 
in a range of contexts different from the one studied here, 
the affluent Western city. It could be well worth examining 
and comparing if and how similar developments can be found 
to play out in rural areas, non-western cities, or simply less 
affluent regions.

	 •	 There could be in-depth analysis of case studies mentioned 
only briefly in Publication 1, when, in reaction to the Covid-19 
pandemic, several citizen groups started new bottom-up 
initiatives of mutual aid. Food businesses and restaurants 
suddenly took on novel roles as mini neighbourhood processing 
plants, in order to sustain the livelihoods of their local and 
regional suppliers.

	 •	 The fragility or resilience of current forms of food space 
hybridisation, that is to say of the ‘constructs’ studied in 
Publication 1, could be studied explicitly.

	 •	 The analysis of foodscapes could also be examined in contexts 
different from the one considered in Publication 3, such as 
in rural, non-Western or less affluent areas, as well as being 
potentially extended with a larger sample size. In the same 
context, the most important future work would entail adjusting 
the sampling to better represent people with lower educational 
attainment than I managed to interview in the current study.



88

	 •	 The use of alternative theories from SPT, such as a capabilities 
approach, could be an interesting consecutive step toward 
more normative and policy-oriented findings beyond the initial 
mapping of foodscapes that was undertaken here.

	 •	 More explicit temporal considerations, especially in the case 
of Publication 3, would be relevant and interesting, since the 
temporal dimensions were rarely brought to the fore in this 
work.

	 •	 More mixed methods research, including experimentations, 
need to be conducted on the very practice of ‘sharing 
resources’, and the ways in which different design features and 
decisions might accommodate or hinder it. In practice, this 
would mean more  substantially merging behavioural economics 
studies with architectural/design research.

	 •	 There should be further detailed studies on hybrids and 
foodscapes based on more strictly architectural methods 
of analysis, such as cataloguing and drawing the typologies 
discussed.

	 •	 There should be further studies on the spatial implications 
of civil food resilience.
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HOW CAN DESIGN meaningfully engage with complex 
societal challenges, such as those associated with 
the food system? Rather than tackling wicked problems 
head-on, this book offers a (p)reframing exercise. 
Building on interdisciplinary research across food geo
graphy, food policy and social practice theory, this 
work examines the role of affluent Western cities in 
achieving sustainable diets. Through a series of 
conceptual frameworks, it demonstrates how design 
researchers and practitioners can leverage their 
core professional skills to contribute to the Great Food 
Transformation, foregrounding issues that their 
design perspective can uniquely highlight.

The studies in this book focus on the demand 
side of the food supply chain. They trace the effects of 
digitalisation on the spatial dynamics of urban food 
provisioning, considering both dietary and design impli-
cations. The kitchen is then reconceptualised as an 
interconnected urban node, rather than an architectural 
object. This leads to the unpacking of the diverse 
factors shaping everyday urban food environments 
to, lastly, establish a series of design principles to 
approach sustainable diets.




