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A NEW CONCEPT IN GASTRONOMY:  

CINEGASTRONOMY 

 

Assoc. Prof. Dr. Murat DOĞAN*

 

Dear readers, 

 

I would like to share a topic I have been working on for a long time: a concept I call 

cinegastronomy. As you know, gastronomy has always been closely intertwined with 

various disciplines and continues to evolve alongside them. One of these disciplines is 

cinema or film. The field I aim to explore lies at the intersection of gastronomy and 

cinema. 

 

My Work 

To develop this concept, I naturally had to engage with cinema professionals. The first 

step was reaching out to numerous filmmakers to gather their opinions. How did I do 

this? I utilized the possibilities of modern technology by organizing a brainstorming 

session with 55 cinema professionals in a virtual environment. As many of you may 

know, brainstorming sessions encourage uninhibited idea-sharing, where every 

thought—no matter how unconventional—is welcomed without judgment. 

The insights I gathered from these professionals laid the foundation for 

cinegastronomy. Admittedly, the process was not without its challenges. While some 

dismissed cinegastronomy as absurd or meaningless, others appreciated its potential. 

I respected all perspectives, as they are part of the creative journey. This, I believe, is 

the essence of innovation: an idea may seem unconventional at first, but it has the 

power to evolve into something transformative. 

 

Cinegastronomy 

So, what is cinegastronomy, and what can it contribute to the field of gastronomy? 

Gastronomy extends far beyond the mere preparation and presentation of food and 

beverages. It encompasses historical, cultural, and social phenomena, serving as a lens 

through which we understand the world. 

Cinema, as a powerful artistic medium and the "seventh art," holds immense potential 

for bringing gastronomy to broader audiences. The rapid changes in today’s world 
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significantly influence people’s psychological and cultural traits, as well as their habits. 

Food culture, in particular, carries symbolic, psychological, social, geographical, 

anthropological, and political significance. 

In recent years, eating habits have become increasingly individualized, with food 

consumption tied to symbolic values and expressions of status. Social media and visual 

platforms—especially cinema—play pivotal roles in shaping these shifts. Gastronomy, 

under the influence of cinema, has the power to transform eating habits. 

Cinegastronomy, as a new phenomenon, merges the worlds of cinema and 

gastronomy, offering an innovative experience that allows individuals to both enjoy 

film and explore the culinary arts. Both fields intersect in their focus on experience, 

visuality, creativity, and cultural significance. 

 

Interactions of Cinegastronomy 

Our sensory perceptions shape how we experience the world, and cinema enhances 

these sensory experiences for viewers. For instance, a single movie scene can transport 

you to Rome, where you sip coffee on the steps of the Trevi Fountain under the evening 

lights or savor a slice of pizza in a cozy backstreet pizzeria. These vivid portrayals of 

different cultures and cuisines in film influence viewers’ daily lives and perceptions. 

Cinema, as a visual art, plays an integral role in shaping everyday practices. Films 

centered on gastronomy or featuring food scenes imbue the act of eating with deeper 

cultural and social meaning. Both cinema and gastronomy thrive on individual 

creativity, and their success relies on artistic expression. 

Furthermore, cinema serves as a bridge between the past and the future, preserving 

and transmitting cultural heritage. This makes it a crucial medium for the continuity of 

tradition. Over the past two decades, the growing interest in gastronomy has inspired 

numerous films that explore its elements, making cinegastronomy an emerging 

narrative in the cinematic world. 

 

Examples of Cinegastronomy 

Cinegastronomy films often integrate gastronomy into their narrative, making it central 

to the plot, story, or characters. In some cases, food serves as a metaphor to evoke 

emotions. The earliest example of cinegastronomy is believed to be the Lumière 

brothers’ 1895 film, Baby’s Lunch, which uniquely focused on gastronomy. 

In Turkey, examples include Dondurmam Gaymak (2005) and Çağan Irmak’s Issız Adam 

(2008), where the chef’s carrot-cinnamon cake serves as a metaphor. Other notable 

films include Iftarlık Gazoz (2016), Sofra Sırları (2017), and Ferzan Özpetek’s İstanbul 

Kırmızı (2017), which highlights the unifying role of dining tables in family 

communication. 
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Conclusion 

Through my studies, I have identified three core components of cinegastronomy: (1) 

gastronomic symbols, (2) the convergence of cinema and gastronomy, and (3) the 

portrayal of people’s relationship with food in cinema. 

To conclude, cinegastronomy can be defined as the expression of gastronomic 

perceptions—whether realistic or metaphorical—through cinematographic 

techniques. 

Stay healthy, and thank you for reading. 

Assoc. Prof. Dr. Murat Doğan 
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