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Department of Historical Anthropology, Institute of Ethnology, HUN-REN Research Centre for
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Fields of interest: contemporary food culture in Hungary, school food

Education, Degree

1992-1997 Historical Studies, M.A., Jozsef Attila University, Faculty of Humanities,
Department of History, Szeged

1992-1997 Folkloristics and European Ethnology, M.A., Jozsef Attila University, Faculty of
Humanities, Department of Ethnography and Cultural Anthropology, Szeged

1997-2000 European Ethnology Doctoral School, E6tvos Lorand University, Budapest

2005 PhD (Ethnography and Cultural Antropology)

Awards, Honours

2009 “Janko Janos” Award of the Hungarian Ethnographical Society

2023 “Award for the village of Rdzsaszentmarton” from the Municipality of R6zsaszentmarton,
Heves County.

Grants
1997-2000 State grant for PhD studies
2011-2014 Bolyai Janos Research Scholarship, Hungarian Academy of Sciences

Employment

1999-2009 Apéczai Csere Janos Grammar School of E6tvos Lorand University

2009-2011 Institute of Ethnology of the Hungarian Academy of Sciences

2012-2019 Institute of Ethnology, Research Centre for the Humanities, Hungarian Academy of
Sciences

2019- Institute of Ethnology, HUN-REN Research Centre for Humanities

Career

Research Activities

2003-2007 OTKA (43044) Magyar taplalkozaskultira Eurdpaban az ezredfordulon.
[Hungarian Foodculture in Europe.]

2018-2024 NRDI Fund K-18 128925 A gyermek kozétkeztetés tarsadalmi bedgyazottsaga.
Kérdések, lehetdségek. [The Social Embeddedness of the Public Catering of Children. Issues
and Opportunities.] Principal investigator: Anik6 Bati

2019-2020 UCL Grand Challenges Small Grant Application. University College London,
Research Department of Epidemiology and Public Health: Cuisine, culture and consequences:
food and diet in Eastern Europe from cultural and public health perspectives.

2021-2022 ELKH RCH IE Orokségképzés, kulturdlis emlékezet, identitas — Kortars tradicio-
teremtd gyakorlatok és 0j hagyomanykonstrukciok a helyi, regiondlis €s nemzeti identitas
épitésének szolgalataban. [Heritagization, cultural memory, identity —Contemporary tradition-
creating practices and new tradition constructions in the service of building local, regional and
national identity] Principal investigator: Agnes Fiilemile

20222026 Ordkségkonstrukciok kortars kozosségi szintereken — Identitds, emlékezet,
reprezentacio [Heritage constructions in contemporary community spaces - Identity, memory,
representation (NKFI K 22 142797, NKFI K 22 143295)



Field Experience

1995 Csongrad, Renewed agrarian entrepreneurs

1996 Csolyospalos, Renewed agrarian entrepreneurs, assessment of the farms

1997 Cserépfalu, Gender and identity studies

1995-1997 Cserépfalu, wedding dietary and eating habits in the second part of the 20th century
1995-2000 Cserépfalu, dietary and eating habits on weekdays and celebrations in the second
part of the 20th century

2000 Rozsaszentmarton, organisation of a permanent exhibition about local history

2009- Budapest, Contemporary food culture: dietary and eating habits in Budapest

2018- 2024 School food and eating habits in Hungary

2022- Food culture and food heritage in Csémor, Hungary

Teaching Activities

1998-1999 Eo6tvos Lorand University, Budapest, Faculty of Humanities, Department of
Ethnography

1998-1999 Eo6tvos Lorand University, Budapest, Faculty of Humanities, Department of
Ethnography

1999-2000 Jozsef Attila University, Faculty of Humanities, Department of Ethnography and
Cultural Anthropology, Szeged

1999-2000. Szeged University, Faculty of Humanities, Department of Ethnography and
Cultural Anthropology, Szeged

2015-2016 Eotvos Lorand University, Budapest, Faculty of Humanities, Department of
Ethnography

2017-2018 Debrecen University, Faculty of Humanities Department of Ethnography, Doctoral
School

2018-2019. Debrecen University, Faculty of Humanities, Department of Ethnography, Doctoral
School.

2019-2020 Eotvos Lorand University, Budapest, Faculty of Humanities, Department of
Ethnography

2019—- Szeged University, Faculty of Humanities, member of the Doctoral School

2022-2023. Moholy-Nagy University of Art and Design

2023-2024 Moholy-Nagy University of Art and Design

2023-2024.Semmelweis University, Faculty of Health Sciences, Department of Dietetics and
Nutritional Sciences

Exhibitions

2000 Roézsaszentmarton, Hungary, permanent local exhibition

2019 ‘Exhibitionin the exhibition’. Rézsaszentmarton, Hungary

2023 Menzan innen — menzan tal. Titkok, tények, tavlatok a kozétkeztetésrodl. [From canteen to
canteen. Secrets, facts, perspectives on public catering. HUN-REN RCH — Hungarian Museum
of Trade and Tourism

Professional talks, papers

2012 Bati: The return of the wood-fired baking oven. SIEF 19th International Ethnological
Food Research Conference. Lund, Sweden, 2012. 08 15-18. The Return of Traditional Food.
2013. Bati: ‘Healthy’ and ‘Unhealthy’ food culture in contemporary Budapest (Hungary).
Warsaw, Poland. 2013. 06. 5-9. University of Warsaw, Department of Ethnology and Cultural
Anthropology 3. Annual Health in Transition. Challenges Of 21st Century: Past, Present and
Future of Medicine And Health Care In Post-Socialist World(s)



2014 Bati: A cooking know-how: virtual and personal transmission of skills (A Hungarian
example) In: SIEF 20th International Ethnological Food Research conference. Food and
Internet. Lodz, Poland 2014.09.02-2014.09.06

2015 Bati: Traditional Food as Symbol of the Past in Modern Hungarian Food Culture. In: The
Social Meaning of Food. Budapest, 2015. 06. 16-17.

2016 Bati: Organic Farm: A Chance for Renewal. (An Example from Noth-Eastern Hungary).
SIEF 21st Ethnological Food Conference. Place of Food Production. Origin, Identity,
Imagination. 2016. 08. 31-szept. 2. Heidelberg, Germany.

2018 Bati: A renewal program for school food (Budapest, Hungary). In Patricia Lysaght—
Antonia Matalas: Tradition and nutritional science in the modern food chain. 11-12SIEF 22nd
International Ethnological Food Research Conference. Tradition and nutritional science in the
modern food chain. Kalamata, Greece, 2018. 09. 26-29.

2020 Bati: The impact of school meals on food culture and health in Hungary. In VIIL
CUMIIO3UyMa Acconuanuu MEJIULIMHCKUX AHTPOITIOJIOTOB «MEJUIUHCKAA
AHTPOIIOJIOT'US HA TIOPOT'E TPETBEI'O AECATUJIETUSA xxi BEKA: OCHOBHBIE
NTOI'U, HOBBIE MJIEW U ITEPCITEKTHUBBbI. Moszkva, 2020. 10. 15-17. online

2021 Juhasz — Bati: IlIkonpHOE MUTaHUE BO BpEeMs MaHIAEMUU: MPOOIEMBbI, BEI30BHI, OTBETHI,
pemennst In: IX MEXIYHAPOJHBI WHTEPIUCLHUIIIMHAPHBIII HAYYHO-
[MPAKTUYECKHUM CHUMIIO3UYM «MEJUIIMHCKASI AHTPOITIOJIOTUS TIEPE]]
HOBBIMU BbBIBOBAMU: MWP, JIIOAW, 3HAHUA W KVJIBTYPbBI B DIIOXY
IMAHAEMMU. Moszkva, Oroszorszag, 2021. 10. 17-19. online

2022 Bati: The role of school food in Hungarian food culture. Conference on School Meals.
Western Norway University of Applied Sciences, Food and Meals in Kindergarten and School
Research Group (Norway, Bergen, 2022. 06. 9-11.)

2022 Bati: How can be school food tasty, healthy, popular, attractive and exemplary? A case
study in Budapest (Hungary). SIEF Food Research Group: Food, People and the City.
Comparative perspectives, MAS Museum, Antwerp, Belgium, 2022. 09. 22-24.)

2023 Bati: The Role of Hungarian School Canteens in Food Crisis. In SIEF 16th Congress,
Living Uncertainty, Brno, 2023. 06. 7-11.

Social activities

Membership, ranks

1997- Member of the Hungarian Ethnographical Society

2009- Secretary of the Material Culture Section of Hungarian Ethnographical Society
2011- Member of the Public Body of the Hungarian Academy of Sciences

2015- Secretary of the Hungarian Ethnographical Society

2015- Member of the Hajnal Istvan Society

2018- Member of the SIEF

2022- Member of the Hungarian Society of Nutrition

2023- Member of the Capital City Food Roundtable

2023-Member of the Hungarian Academy of Science Committee for Ethnography



