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The Arts of the Microbial World: Fermentation Science in Twentieth Century Japan, 
Victoria Lee, 2021. 
 
The Enigma of Ferment: From the Philosopher’s Stone to the First Biochemical Nobel 
Prize. Ulf Lagerkvist, 2005. 
 
The Hungry Ghost Bread Book: An Offbeat Bakery’s Guide to Crafting Sourdough 
Loaves, Flatbreads, Crackers, Scones, and More, Jonathan Stevens, 2024. 
 
The Noma Guide to Fermentation, Rene Redzepi and David Zilber, 2018. 
 
The Origins and Ancient History of Wine. Edited by Patrick E. McGovern, Stuart J. 
Fleming, and Solomon H. Katz, 1997. 
 
The Perfect Loaf: The Craft and Science of Sourdough, Maurizio Leo, 2022. 
 
Uncorking the Past: Alcoholic Fermentation as Humankind’s First Biotechnology in 
Alcohol and Humans: A Long and Social Affair, Patrick E. McGovern, 2020. 
 
Wild Drinks: The New Old World of Small-Batch Brews, Ferments and Infusion, Sharon 
Flynn, 2022. 
 
Wild Fermentation: The Flavor, Nutrition, and Craft of Live Culture Foods, Sandor Ellix 
Katz, 2003. 
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Your Local Terroir, Pascal Baudar, 2020. 
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“A Journey Through the Ages: The Fascinating History of Wine in New Mexico.  
New Mexico True; December 13, 2017. 
 
“Acetic Acid Bacteria in Fermented Foods and Beverages” 
Jonas De Roos and Luc De Vuyst, Current Opinion in Biotechnology, Volume 49, 
February 2017. 
 
“African Sorghum-Based Fermented Foods: Past, Current and Future Prospects.  
Oluwafemi Ayodeji Adebo, Nutrients, Volume 12 Number 4; April 16, 2020. 
 
“Ancestral Peruvian Ethnic Fermented Beverage “Chicha” Based on Purple Corn (Zea 
mays L.): Unraveling the Health-Relevant Functional Benefits. 
Diego Vargas-Yana, et al., Journal of Ethnic Foods, Volume 7 Article Number 35; 
September 22, 2020. 
 
“Ancient Egyptian Herbal Wines.” 
Patrick E. McGovern, Armen Mirzoian, and Gretchen R. Hall, The Proceedings of the 
National Academy of Sciences, Volume 106, Number18, 2008. 
 
“Consuming Kero: Molle Beer and Wari Social Identity in Andean Peru. 
Patrick Williams and Donna J. Nash, Journal of Anthropological Archaeology, Volume 
63, September 2021. 
 
“Cultures of Fermentation: Living with Microbes.” 
Jessica Hendy, Matthäus Rest, Mark Aldenderfer, and Cristina Warriner, Current 
Anthropology, Volume 62, Number S24, Cultures of Fermentation, October 2021. 
 
“Early Neolithic Wine of Georgia in the South Caucasus.” 
Patrick McGovern, Mindia Jalabadze, Stephen Batiuk, and David Lordkipanidze, The 
Proceedings of the National Academy of Sciences, Volume 114 Number 48; November 
13, 2017. 
 
“Evolution of Food Fermentation Processes and the Use of Multi-Omnics in Deciphering 
the Roles of the Microbiota.” 
Mohamed Mannaa, Gil Han, Young-Su Seo, and Inmyoung Park, Foods, Volume 10 (11), 
November 18, 2021. 
 
“Fermentation and the Ethnobiology of Microbial Entanglement. 
Andrew Flacks and Joseph Orkin, Ethnobiology Letters, Volume 10 Number 1; July 18, 
2019. 
 
 

https://www.newmexico.org/blog/post/a-journey-through-the-ages-the-fascinating-history-of-wine-in-new-mexico/
https://www.sciencedirect.com/science/article/abs/pii/S0958166917300873
https://pubmed.ncbi.nlm.nih.gov/32316319/
https://journalofethnicfoods.biomedcentral.com/articles/10.1186/s42779-020-00063-3
https://journalofethnicfoods.biomedcentral.com/articles/10.1186/s42779-020-00063-3
https://www.biomolecular-archaeology.com/wp-content/uploads/2010/04/PNASEgyptherb.pdf
https://www.sciencedirect.com/science/article/abs/pii/S027841652100060X
https://www.journals.uchicago.edu/doi/full/10.1086/715476
https://www.pnas.org/doi/10.1073/pnas.1714728114
https://www.mdpi.com/2304-8158/10/11/2861
https://www.mdpi.com/2304-8158/10/11/2861
https://ojs.ethnobiology.org/index.php/ebl/article/view/1481
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ARTICLES (continued) 
 
“Fermentation, A Feasible Strategy for Enhancing Bioactivity of Herbal Medicines. 
Ahtesham Hussain et al., Food Research International, Volume 81, March 2016. 
 
“Fermentation as Humankind’s First Biotechnology. How the “Wine Culture” Reached 
Sicily and Beyond” 
Patrick E. McGovern, La Rivista di Engramma, Number 143, March 2017. 
 
“Fermentation Technology as a Driver of Human Brain Expansion. 
Katherine L. Bryant, Christi Hansen, and Erin E. Hecht, Nature (Communications Biology), 
Volume 6, Article Number 1190; November 23, 2023. 
 
“Fermented Beverages of Pre- and Proto-Historic China.” 
Patrick E. McGovern, Juzhong Zhang, Jigen Tang, and Changsui Wang, Proceedings of 
the National Academy of Sciences, Volume 101 Number 51, 2004. 
 
“Fermented Foods: Definitions and Characteristics, Impact on the Gut Microbiota and  
Effects on Gastrointestinal Health and Disease.” 
Eirini Dimidi, Selena Rose Cox, Megan Rossi, and Kevin Whelan, Nutrients 11(8):1806; 
August 5, 2019. 
 
“Food Sovereignty of the P’urépecha of Michoacan, Mexico: Historical Review and 
Critical Perspectives from Nature-Culture Relationships. 
Tania Gonzalez-Rivadeneira, Alejandro Casa, and Arturo Argueta-Villamar, Journal of 
Ethnic Foods, Volume 9, Article number 36 October 3, 2022. 
 
“Genetic Engineering of Yeast, Filamentous Fungi and Bacteria for Terpene Production 
and Applications in Food Industry. 
Zijian Liang, Hang Zhi, Zhongxiang Fang, and Pangzhen Zhang, Food Research 
International, Volume 147, September 2021. 
 
“Honey, Toxicity, and Intoxication: A 40,000-Year History of Mead in Southern Africa?  
Neil Rusch and Kelsey Dufresne, Fermentology, NC State University; December 3, 2021. 
 
“How Microbes Help Us Reclaim Our Wastewater.” 
Brian Lovett, American Society for Microbiology; May 29, 2024. 
 
“How the Microbiome Challenges Our Concept of Self.” 
Tobias Rees, Thomas Bosch, and Angela E. Douglas, PLOS Biology; February 9, 2018. 
 
“Kombucha: Biochemical and Microbiological Impacts on the Chemical and Flavor 
Profile. 
Peyton Bishop, Eric R. Pitts, Drew Budner, and Katherine A. Thompson-Witrick, Food 
Chemistry Advances, Volume 1, October 2022. 

https://www.sciencedirect.com/science/article/abs/pii/S0963996915302982
https://www.engramma.it/eOS/index.php?id_articolo=3096
https://www.engramma.it/eOS/index.php?id_articolo=3096
https://www.nature.com/articles/s42003-023-05517-3
https://www.pnas.org/doi/abs/10.1073/pnas.0407921102?gad_source=1&gclid=EAIaIQobChMIx6CVsJ2_jAMV7RStBh3UxCU0EAAYASAAEgJNl_D_BwE
https://pubmed.ncbi.nlm.nih.gov/31387262/
https://pubmed.ncbi.nlm.nih.gov/31387262/
https://journalofethnicfoods.biomedcentral.com/articles/10.1186/s42779-022-00149-0
https://journalofethnicfoods.biomedcentral.com/articles/10.1186/s42779-022-00149-0
https://www.sciencedirect.com/science/article/abs/pii/S0963996921003860
https://www.sciencedirect.com/science/article/abs/pii/S0963996921003860
https://fermentology.pubpub.org/pub/qvos1avh/release/3
https://asm.org/articles/2020/april/how-microbes-help-us-reclaim-our-wastewater
https://journals.plos.org/plosbiology/article?id=10.1371/journal.pbio.2005358
https://www.sciencedirect.com/science/article/pii/S2772753X22000144
https://www.sciencedirect.com/science/article/pii/S2772753X22000144
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ARTICLES (continued) 
 
“Making Colour: Innovators Rethink Pigment Production with Next-Gen Fermentation. 
Augustus Bambridge-Sutton, Food Navigator Europe; January 17, 2024. 
 
“Making ‘Food out of Thin Air’. (On the outskirts of Helsinki, a pioneering factory is 
harvesting natural, scalable proteins all from fermented bacteria. Could this be the 
future of food?) 
Philip Maughan. Noēma, August 13, 2024. 
“Medical Applications of Fermentation Technology.” 
Mahbuba Rahman, Advanced Materials Research, Volume 810, September 2013. 
 
“Production of Herbal Vinegar Using Isolated Microorganisms from Traditional Herbal 
Vinegar Fermentation. 
Rujira Thongluedee et al., Current Applied Science and Technology 23(2), July 2022. 
 
“Pulque, a Traditional Mexican Alcoholic Fermented Beverage: Historical, 
Microbiological, and Technical Aspects.” 
Adelfo Escalante et al, Frontiers in Microbiology, Volume 7; June 29, 2016. 
 
“Soil as an Extended Composite Phenotype of the Microbial Metagenome. 
Andrew L. Neal et al., Scientific Reports 10, Article number 10649; June 30, 2020. 
 
“Tesguino Complex: The Role of Beer in Tarahumara Culture.” 
John G. Kennedy, American Anthropologist, Volume 65, Issue 3, June 1963. 
 
“The Ancient Koji Mold (Aspergillus oryzae) as a Modern Biotechnological Tool.” 
Ghoson M. Daba, Faten A. Mostafa, and Waiill A. Elkhateeb, Bioresources and 
Bioprocessing, Volume 8, Article 52; June 22, 2021. 
 
“The Dawn of Ethnomicrobiology: An Interdisciplinary Research Field on Interactions 
Between Humans and Microorganisms. 
Cesar Ojeda-Linares et al., Journal of Ethnobiology and Ethnomedicine 20, 86; 
September 16, 2024. 
 
“The Great Oxidation Event: How Cyanobacteria Changed Life. 
Kartik Aiyer, American Society for Microbiology; February 18, 2022. 
 
“The Internal, External and Extended Microbiomes of Hominins.” 
Robert R. Dunn et al., Frontiers in Ecology and Evolution, Volume 8; February 18, 2020. 
 
“The Introduction of Celadon Production in North China: Technological Characteristics 
and Diversity of the Earliest Wares. 
Shan Huang, Ian C. Freestone, Yanshi Zhu, and Lihua Shen; Journal of Archaeological 
Science, Volume 114, February 2020. 

https://www.foodnavigator.com/Article/2024/01/17/Colour-production-trends-Fermentation/
https://www.noemamag.com/making-food-out-of-thin-air/
https://www.scientific.net/AMR.810.127
https://li01.tci-thaijo.org/index.php/cast/article/view/254322
https://li01.tci-thaijo.org/index.php/cast/article/view/254322
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2016.01026/full
https://www.frontiersin.org/journals/microbiology/articles/10.3389/fmicb.2016.01026/full
https://www.nature.com/articles/s41598-020-67631-0
https://anthrosource.onlinelibrary.wiley.com/doi/abs/10.1525/aa.1963.65.3.02a00080
https://bioresourcesbioprocessing.springeropen.com/articles/10.1186/s40643-021-00408-z
https://ethnobiomed.biomedcentral.com/articles/10.1186/s13002-024-00725-5
https://ethnobiomed.biomedcentral.com/articles/10.1186/s13002-024-00725-5
https://asm.org/articles/2022/february/the-great-oxidation-event-how-cyanobacteria-change
https://www.frontiersin.org/journals/ecology-and-evolution/articles/10.3389/fevo.2020.00025/full
https://www.sciencedirect.com/science/article/abs/pii/S030544031930144X
https://www.sciencedirect.com/science/article/abs/pii/S030544031930144X
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ARTICLES (continued) 
 
“The Microbial Food Revolution.” 
Alicia E. Graham and Rodrigo Ledesma-Amaro, Nature Communications; Volume 14, 
Article 2231, 2023. 
 
“The Origins of Yoghurt Microbes 
Jessica Hendy, Matthäus Rest, and Christina Warinner, Fermentology, NC State 
University; November 25, 2021.  
 
“The Periodic Table of Fermented Foods: Limitations and Opportunities” 
Michael Ganzle, Applied Microbiology and Biotechnology, Volume 106; April 12, 2022. 
 
“The Persistence of Chicha.” 
Justin Mugits, Magazine of Smithsonian’s National Museum of the American Indian; Vol. 
19 No. 2, Summer 2018. 
 
“The Prehistory of Bread.” 
Amaia Arranz Otaegui and Lara Gonzalez Carretero, Fermentology, NC State University; 
October 29, 2020. 
 
“The Role of Yeasts in Fermentation Processes.” 
Sergi Maicas, Microorganisms; June 28, 2020. 
 
“The Story of Garum: Roman Fish Sauce in a Modern Context.” 
Sally Grainger, Fermentology, NC State University; January 21, 2021. 
 
“The Wonderous Bread of the Pueblo Nations.” 
Andi Murphy, Eater; January 23, 2019. 
 
“The World’s Oldest Cheese and Yoghurt. 
Jessica Hendy, Fermentology, NC State University; May 14, 2021. 
 
“The World’s Oldest Cheese Was Buried in a Chinese Tomb 3,600 Years Ago. Now, 
Scientists Have Sequenced Its DNA.” 
Sonja Anderson, Smithsonian Magazine; September 27, 2024. 
 
“This Mechanism Could be Why Fermented Foods Benefit Immune Health.  
Catherine Paddock, Medical News Today; May 24, 2019. 
 
“UNM Researchers Prove Presence of Living Bacteria in Healthy Vertebrate Brains and 
Their Potential Role in Brain Function.” 
UNM Newsroom; October 14, 2024. 
 

https://www.nature.com/articles/s41467-023-37891-1#citeas
https://fermentology.pubpub.org/pub/dcb5cf6f/release/2
https://localfoodconnect.org.au/wp-content/uploads/2022/05/fermented-foods.pdf
https://www.americanindianmagazine.org/story/persistence-chicha
https://fermentology.pubpub.org/pub/wvweg4in/release/1
https://www.mdpi.com/2076-2607/8/8/1142
https://fermentology.pubpub.org/pub/kqboa6r1/release/1
https://www.eater.com/2019/1/23/18183970/zuni-bread-pueblos-new-mexico
https://fermentology.pubpub.org/pub/i5g1kvn8/release/3
https://www.smithsonianmag.com/smart-news/the-worlds-oldest-cheese-was-buried-in-a-chinese-tomb-3600-years-ago-now-scientists-have-sequenced-its-dna-180985152/
https://www.smithsonianmag.com/smart-news/the-worlds-oldest-cheese-was-buried-in-a-chinese-tomb-3600-years-ago-now-scientists-have-sequenced-its-dna-180985152/
https://www.medicalnewstoday.com/articles/325287
https://news.unm.edu/news/unm-researchers-prove-presence-of-living-bacteria-in-healthy-vertebrate-brains-and-their-potential-role-in-brain-function
https://news.unm.edu/news/unm-researchers-prove-presence-of-living-bacteria-in-healthy-vertebrate-brains-and-their-potential-role-in-brain-function
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ARTICLES (continued) 
 
“Vegetable Fermentation.” 
Sandor Ellix Katz, Fermentology, NC State University; July 30, 2020. 
 
“Vision and Change | Fermentation as Metaphor.” 
Sandor Ellix Katz, Kosmos Journal, Volume 20 Issue 4, 2021. 
 
“We Didn’t Build this City on Rock’n’Roll. It was Yogurt.”  
Adam Maskevich, The Salt: Food History & Culture, NPR; July 16, 2015. 
 
“What did ancient people eat? Scientists find new clues in old pottery.” 
Carolyn Wilke, Knowable Magazine; July 21, 2021. 
 
“Yeast Fermentation and the Make of Biotechnological Products.”  
Sergi Maicas, Microorganisms; June 11, 2023. 
 
“Zeroing in on the Origins of Earth’s ‘Single Most Important Evolutionary Innovation’.” 
Jennifer Chu, MIT News; September 28, 2021. 
 
  

https://fermentology.pubpub.org/pub/z40dcie7/release/1
https://www.kosmosjournal.org/kj_article/vision-and-change-fermentation-as-metaphor/#:~:text=Fermentation%20is%20a%20force%20that%20cannot%20be%20controlled%2C%20and%20the,our%20best%20hope%20for%20regeneration.
https://www.npr.org/sections/thesalt/2015/07/16/422684872/we-didnt-build-this-city-on-rock-n-roll-it-was-yogurt
https://knowablemagazine.org/content/article/society/2021/what-did-ancient-people-eat#:~:text=ancient%20people%20eat%3F-,Scientists%20find%20new%20clues%20in%20old%20pottery,stews%2C%20cheese%20and%20fermented%20drinks.
https://www.mdpi.com/2076-2607/11/6/1463
https://news.mit.edu/2021/photosynthesis-evolution-origins-0928#:~:text=important%20evolutionary%20innovation
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WEBSITES 
 
Center for Human Microbiome Studies, Stanford University 
https://iti.stanford.edu/center-for-human-microbiome-studies/fermentation-and-health-
speaker-series/fermentation-and-health-speaker-series.html 
 
Center for the Social Study of Microbes 
https://www.socialmicrobes.org 
 
Fermentation – Principles, Types, Applications, Limitations 
https://microbenotes.com/fermentation/ 
 
Fermenters Club (Austin Durant) 
https://fermentersclub.com 
 
Fermentology. On the Culture, History, and Future of Fermented Foods 
https://fermentology.pubpub.org 
 
Patrick E. McGovern 
https://www.biomolecular-archaeology.com 
 
Puratos Sourdough Library 
https://sourdoughlibrary.puratos.com/en 
 
Maurizio Leo 
https://www.theperfectloaf.com/new-baker-start-here/ 
 
Mercedes Villalba 
https://mpvillalba.hotglue.me 
 
Microcosm: Publication of the American Society for Microbiology 
https://asm.org/a/Microcosm-Digital-Magazine 
 
Noma Projects Journal  
https://nomaprojects.com/blogs/journal 
 
Rob Dunn 
http://robdunnlab.com/projects/wildsourdough/ 
 
Sandor Ellix Katz 
https://www.wildfermentation.com 
 
Siv Watkins 
https://www.microanimism.com/ 
 

https://iti.stanford.edu/center-for-human-microbiome-studies/fermentation-and-health-speaker-series/fermentation-and-health-speaker-series.html
https://iti.stanford.edu/center-for-human-microbiome-studies/fermentation-and-health-speaker-series/fermentation-and-health-speaker-series.html
https://www.socialmicrobes.org/
https://microbenotes.com/fermentation/
https://fermentersclub.com/
https://fermentology.pubpub.org/
https://www.biomolecular-archaeology.com/
https://sourdoughlibrary.puratos.com/en
https://www.theperfectloaf.com/new-baker-start-here/
https://mpvillalba.hotglue.me/
https://asm.org/a/Microcosm-Digital-Magazine
https://nomaprojects.com/blogs/journal
http://robdunnlab.com/projects/wildsourdough/
https://www.wildfermentation.com/
https://www.microanimism.com/
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WEBSITES (continued) 
 
What is Fermentation? (Excerpt from The Noma Guide to Fermentation by René 
Redzepi and David Zilber. Illustrations by Paula Troxler) 
https://nomaprojects.com/blogs/journal/what-is-fermentation 
 
Garum: Got to Have the Funk (Excerpt from The Noma Guide to Fermentation by René 
Redzepi and David Zilber. Illustrations by Paula Troxler) 
https://nomaprojects.com/blogs/journal/garum-got-to-have-the-funk 
 
Setting the Table for Microbes (Excerpt from The Noma Guide to Fermentation by René 
Redzepi and David Zilber. Illustrations by Paula Troxler) 
https://nomaprojects.com/blogs/journal/setting-the-table-for-microbes 
 
Lacto-Fermentation: Noma’s Not So Secret Ingredient (Excerpt from The Noma Guide to 
Fermentation by René Redzepi and David Zilber. Illustrations by Paula Troxler) 
https://nomaprojects.com/blogs/journal/lacto-fermentation-nomas-not-so-secret-
ingredient 
 
About Vinegar (Excerpt from The Noma Guide to Fermentation by René Redzepi and 
David Zilber. Illustrations by Paula Troxler) 
https://nomaprojects.com/blogs/journal/about-vinegar 
 
 
  

https://nomaprojects.com/blogs/journal/what-is-fermentation
https://nomaprojects.com/blogs/journal/garum-got-to-have-the-funk
https://nomaprojects.com/blogs/journal/setting-the-table-for-microbes
https://nomaprojects.com/blogs/journal/lacto-fermentation-nomas-not-so-secret-ingredient
https://nomaprojects.com/blogs/journal/lacto-fermentation-nomas-not-so-secret-ingredient
https://nomaprojects.com/blogs/journal/about-vinegar
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PODCASTS 
 
Emergence Magazine – Fermentation as Metaphor: An Interview with Sandor Katz 
https://emergencemagazine.org/conversation/fermentation-as-metaphor/ 
 
 
Emergence Magazine – Fermenting Culture: An Interview with David Zilber  
https://emergencemagazine.org/conversation/fermenting-culture/ 
 
 
Ferment Radio: Episode 47 – To Exist You Have to Resist (with César Iván Linares and 
Juan Escalona Meléndez 
https://open.spotify.com/episode/5nOVjtUaWymwJDBhw4Qj4f 
 
Episode description: In this episode of The World in a Pickle, we delve into the world of 
pulque—a fermented drink made of agave sap, or “aguamiel”, which has been 
consumed in Mexico for centuries, and is now threatened by urbanization, climate 
change, and crime. Our guests, César Iván Linares, an ethnobiologist specialized in 
Traditional fermented beverages, and Juan Escalona Meléndez, a chef and scientist 
behind projects like Coyota, share their work with ESPUMA—an initiative dedicated to 
keeping pulque alive. Through a fusion of biology, agroecology, and creativity, ESPUMA 
builds a resilient ecosystem around fermentation. They harvest urban agaves in and 
around Mexico City and cultivate new plants on a micro-farm. They also work closely 
with pulqueros, the people who make and sell pulque, and tlachiqueros, who harvest 
the agave sap, to preserve their precious knowledge and create a strong community 
around this beverage. But what makes ESPUMA truly special is how they blend science 
with pulque-making. Instead of bringing pulque into the lab, they bring microscopes to 
pulque farms. 
 
 
Ferment Radio: Episode 46 – The End of Many Worlds with Paula Neubauer  
https://open.spotify.com/episode/6HkELFVQoAb8tmK69NGieZ 
 
Episode description: Join us on a fermentation journey with Paula Neubauer, a Brazilian 
award-winning chef and educator, as we explore the complexity of sacred fermented 
chicha and the fascinating people who make it. The Guarani-Kaiowá are the people of 
Mato Grosso do Sul, a Central-West region of Brazil. It translates as “Thick Forest of the 
South", and as the name suggests, nature has protected the Guarani-Kaiowá and their 
culture from colonization. Particularly, the ancient tradition of chicha making—a sacred 
white corn drink that can also be fermented. The Guarani-Kaiowá believe that if they 
stop making chicha, the world will end. Today, this thick forest has been turned into a 
vast monoculture of soy plantations, and the Guarani-Kaiowá have nowhere to go and 
continue their ancestral cultural practices. Perhaps the end of the world is closer than 
ever. 

https://emergencemagazine.org/conversation/fermentation-as-metaphor/
https://emergencemagazine.org/conversation/fermenting-culture/
https://open.spotify.com/episode/5nOVjtUaWymwJDBhw4Qj4f
https://open.spotify.com/episode/6HkELFVQoAb8tmK69NGieZ
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PODCASTS (continued) 
 
Gastropod: Season 5, Episode August 8, 2016 – Kombucha Culture 
https://gastropod.com/kombucha-culture/ 
 
Episode description: If you haven't tasted kombucha yet, you probably will soon. The 
sour-sweet, fizzy, fermented tea is becoming ubiquitous in trendy cafes, workplaces, 
and health food stores across America. Where did it come from, and how did it get so 
popular? And what in the world is the slimy, beige blob that produces it? From German 
POWs to Lindsey Lohan to a kombucha zoo at Tufts University, this episode explores the 
history and science of summer's hottest drink. 
 
 
Gastropod: Season 17, Episode July 19, 2022 – How Ketchup Got Thick 
https://gastropod.com/how-ketchup-got-thick/ 
 
Episode description: Ketchup is the crowd-pleaser of condiments—a ubiquitous 
accessory on dinner tables throughout the United States, and, increasingly, the world. 
But this kid-friendly classic actually has its roots in a much funkier food: fermented fish 
sauce! So how did the salty, pungent, amber-colored seasoning that gives Southeast 
Asian cuisine its characteristic flavor turn into a thick, red sauce typically found atop 
hamburgers and French fries? It's a saga that involves the fall of the Roman empire, 
eighteenth-century fish sauce knock-offs made from green walnuts and vinegar, and 
the marketing genius of one Henry J. Heinz. Listen in now for that story, plus the 1981 
ketchup scandal that shook the Reagan White House, in our love song to ketchup's 
weird backstory and underrated culinary sophistication. 
 
 
Gastropod: Season 17, Episode December 20, 2022 – Champagne Wishes: The Tastes of 
Celebration 
https://gastropod.com/champagne-wishes-the-tastes-of-celebration/ 
 
Episode description: We pop it at weddings and pour it for the holidays, gift it to 
congratulate and sip it to celebrate—but, if we're being honest, Gastropod will seize 
any occasion to drink champagne. In the second episode of our two-part miniseries on 
the tastes of celebration, we tell the story of how this sparkling wine went from an 
unwelcome accident—winemakers considered fizz a flaw!—to a global brand 
associated with quality, luxury, celebrity, and, above all, fun. Along the way, we explore 
the science behind the bubbles, get to the bottom of the difference between 
prosecco, pét-nat, and Perrier-Jouët, and tell the stories of the original Dom Perignon 
and Veuve Cliquot. Join us now for all that, plus the answer to the question we all 
secretly wonder: Is champagne really worth the big bucks? Cheers! 

https://gastropod.com/kombucha-culture/
https://gastropod.com/how-ketchup-got-thick/
https://gastropod.com/champagne-wishes-the-tastes-of-celebration/
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PODCASTS (continued) 
 
Gastropod: Season 18, Episode March 14, 2023 – Meet Taro, the poke bowl’s secret 
ingredient 
https://gastropod.com/meet-taro-the-poke-bowls-missing-secret-ingredient/ 
 
Episode description: When Polynesians first arrived in Hawai'i some 1,500 years ago, they 
found islands that were lush, beautiful...and nearly devoid of anything to eat. Luckily, 
those sailors had packed a very special snack for their 2,500-mile voyage: a starchy, 
carbohydrate-rich root called taro, which ended up becoming as essential to the 
isolated Pacific archipelago as rice or wheat elsewhere. It was the original partner to 
cubed fish in Hawai'i's traditional poke bowl—which today has become super popular.  
 
 
Green Dreamer: Episode 408 – Siv Watkins: Intimacy with the microbial world 
https://www.greendreamer.com/podcast/siv-watkins-microanimism 
 
Episode description: In this episode we are joined by Siv Watkins, founder of 
Microanimism: a platform for examining how human beings and human culture 
engages with microbial organisms. Inviting us to deepen our intimacy with the complex, 
multi-faceted microbial world, Siv deploys the lenses of science, mysticism, and animism 
to advocate for some of the smallest, and most mysterious, beings on the planet. 
 
 
Green Dreamer: Episode 445 – Sandor Katz: Fermentation as a catalyst for social 
transformation   
https://www.greendreamer.com/podcast/sandor-katz-wild-fermentation 
 
Episode description: What does it mean to recognize that so much of the world has 
become “anti-microbial”? Why is it that some bacteria make us sick while others are 
vital to our wellbeing? And how can we understand social transformation as a form of 
fermentation? In this episode, we are joined by fermentation revivalist Sandor Katz, who 
guides us through the foundations of what fermentation is. Sink into this discussion as we 
explore the ways that wild fermentation invites us to deepen our relationship to place 
and our local environments. 
 

Unexplainable: Episode February 5, 2025 – How umami blew up taste 
https://www.vox.com/unexplainable 
https://open.spotify.com/episode/5ENCcJ2E35evhTBhMLUtHY 
 
Episode description: For thousands of years, there have been four basic tastes 
recognized across cultures. But thanks to Kumiko Ninomiya (a.k.a. the Umami Mama), 
scientists finally accepted a fifth. Could there be even more? 

https://gastropod.com/meet-taro-the-poke-bowls-missing-secret-ingredient/
https://www.greendreamer.com/podcast/siv-watkins-microanimism
https://www.microanimism.com/
https://www.greendreamer.com/podcast/sandor-katz-wild-fermentation
https://www.vox.com/unexplainable
https://open.spotify.com/episode/5ENCcJ2E35evhTBhMLUtHY
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PODCASTS (continued) 
 
Ologies with Alie Ward: Episode 026 – Zymology (BEER) with Quinton Sturgeon 
https://www.alieward.com/ologies/zymology 
 
Episode description: If you like booze, you'll love... fungus! Alie goes Rogue and takes a 
field trip to a brewery in Newport, OR where she smells vats of bubbling beer slop and 
learns about the microorganisms that are the workhorses of the brewing industry. Learn 
about yeasts, how beer is made, the hardest part about being a beer maker, the thick 
history of beer, some home brewing tips and also a nugget about bungholes. Let's get 
yeasty. 
 
 
Ologies with Alie Ward: Episode 138 – Gastroegyptology (BREAD BAKING) with Seamus 
Blackley 
https://www.alieward.com/ologies/gastroegyptology 
 
Episode description: Sourdough starters! Ancient yeasts! Why we need/knead dough! 
And why you don’t need to buy a starter to start. Polymath, particle physicist, inventor 
of the Xbox, and truly delightful fermentation nerd Seamus Blackley joins to chat about 
his kitchen adventures resurrecting dormant yeasts from 4,000 Egyptian baking vessels, 
plus wild yeasts, the infuriating myth of “yeast scarcity,” the beauty of everyday objects, 
the debt we owe our ancestors, the joy of getting to know your dough plus tons of tips 
for newbie and experienced bakers. The first half is all about the history of baking and 
yeasts and some hot Egyptian gossip, then we roll up our sleeves in the second half for 
how-tos. Forward this episode to anyone who bakes, who wants to bake, who lovingly 
feeds their jar of yeasts, who is intimidated by it or who just needs a lesson on how to 
slow down and enjoy the dormancy period we’re in right now. This episode’s got it all. 
Including some truly shameless bread puns. 
 
 
Ologies with Alie Ward: Episode 219 – Ciderology (DELICIOUS APPLE BEVERAGES) with 
Gabe Cook 
https://www.alieward.com/ologies/ciderology 
 
Episode description: How ya like them apples?! Well, liquified. And fermented. Author, 
podcaster, cider-maker and globally lauded beverage historian Gabe Cook, aka The 
Ciderologist, is an enthusiastic champion of this tragically overlooked drink, and he joins 
with a bushel full of facts, well-spun yarns and tasting tips. Belly up for a foaming glass of 
friendly competition, bucolic farmhouses, DIY cider tips, film flam busters, cider 
recommendations from a pro, and a little ASMR. Cider: that cool friend in the corner 
who is too shy to boast about itself, so its wingman speaks up. 
 
 

https://www.alieward.com/ologies/zymology
https://www.alieward.com/ologies/gastroegyptology
https://www.alieward.com/ologies/ciderology
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PODCASTS (continued) 
 
Ologies with Alie Ward: Episode 293 – Indigenous Pedology (SOIL SCIENCE) with Dr. 
Lydia Jennings 
https://www.alieward.com/ologies/indigenouspedology?rq=microbes 
 
Episode description: Soil! Dirt! Earth. Dr. Lydia Jennings, aka Native Soil Nerd, breaks 
down the stuff under our feet and explains everything from mining to why soil can be 
different colors. Also: medicine from microbes, giving back to the land after extractive 
processes, collecting samples in urban rivers, elders’ ecological knowledge, planting 
hot Cheetos, potting soil mysteries, lung fungus, the smell of rain and why gardening 
makes you happy. Oh and running hundreds of miles for your science. 
 

https://www.alieward.com/ologies/indigenouspedology?rq=microbes
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