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ABSTRACT

This dissertation studies the history of tea and sugar consumption in Morocco in the second half
of the nineteenth and first half of the twentieth centuries, spanning the late Sharifian Empire, the
French and Spanish Protectorates, and the initial years of national independence (1850-1960).
This dissertation considers how environmental conditions, technological developments, and trade
policies shaped the culture and materiality of tea drinking in Morocco. How did intra-imperial
connections of capital and labor shape the dietary regimes and foodways of colonial populations?
Analyzing colonial records alongside Moroccan print culture, Islamic legal treatises, and poetry,
I explore the relationship between colonial political-economic policies, popular discourse, and
the symbolic meaning of tea drinking in Moroccan society from the late nineteenth to mid
twentieth centuries. French Protectorate officials used their control of access to tea and sugar
supplies as a way of disciplining Moroccan colonial subjects, while Moroccans’ access to these
goods came at the expense of local control over their own food production. The same political-
economic conditions that facilitated the rise of tea drinking as a new practice of popular
sociability and a staple of the Moroccan diet simultaneously reconfigured longstanding social
ties.

Moroccans’ taste for tea was made possible by the integration of Morocco into global capitalist
networks, a process that included European colonization and Moroccan disenfranchisement,
urban migration, and the shift from subsistence agriculture to an economy based on agricultural
exports. More Moroccans sought wage labor on large-scale farms or relocated to booming
colonial cities like Casablanca and Marrakesh in search of work in factories or in construction.
As Moroccans distanced themselves from small-scale agriculture, they became more reliant on
cheap, imported foodstuffs like refined sugar and green tea as an affordable and available dietary
staples. French colonial authorities, for their part, encouraged the growth of Moroccan sugar
consumption as a way of fueling labor productivity while also benefitting the major French sugar
refineries that dominated the Moroccan market.

The culture of Moroccan tea drinking developed in these socio-economic settings. An elite tea
culture had existed primarily at the Sharifian court since the seventeenth century, but in the late
nineteenth century a more diffuse tea culture developed. Its growing popularity stimulated a
debate over the social, political, and economic role of tea in Moroccan society, one that
continued well into the twentieth century. Islamic jurists, Sufi leaders, political figures, and
popular poets understood sweetened tea as many things at once: a dietary staple, a symbol of
Moroccan identity, and a manifestation of the struggles of integrating into a global capitalist
system and of living under colonial rule. For Moroccans, tea was not merely their national drink
or form of hospitality and refinement but also a way to index their political, economic, and social
frustrations.
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This dissertation traces the history of tea and sugar in Morocco but the story of its
creation is the story of four families.

The first, my parents, Sandra and Craig, and sister, Wesley, fostered my strange devotion
to the past from an early age, tolerated lengthy answers to simple questions, and taught me to
seek answers to difficult problems with persistence and creativity. The second, the Grimes
family, with whom I had my first dozen or so glasses of ~?~-, introduced me to Morocco as an
impressionable eighteen-year old, and in so doing gave me a gift for which I can never repay
them.

The third, the al-Ammaris, brought me into their large and rapidly expanding household
and made me a part of it. There is nothing in my own cultural register to expect or explain the
depths of their hospitality and warmth over the years. The sound of Hajja repeating, “Kul! Kul!
Huth! Huth!” as everything from ¥] °§¢ to couscous to lamb stomach was pushed closer and
closer to my part of the table, still rings in my ears. It was here that I first started thinking about
tea, while drinking uncountable glasses in the family salon and trying out my first stabs at ¢~°§'~=
with my brothers. This dissertation owes so much to them that I must mention them all by name:
Mohammed, Abderrahim, Abdelilah, Mustafa, Mohammed, Selim, Abderrezak, Oussemma,
Sefdin, Malekh, and, of course, Hajja.

I am fortunate to have had the guidance of several unofficial mentors over the years.
Shira Robinson encouraged me to pursue doctoral study and pushed me to think about the
importance of narrative and storytelling in my writing. Terry Burke has offered his seemingly
bottomless well of ideas about Morocco to this project, and his inimitable writing still serves as
inspiration. Kathryn de Luna, Adam Rothman, John McNeill, and Jim Collins have all been
generous in their support of my work over the years. Mona Atia merits a special mention. She
began as my professor, but has since become a co-author, fellow Moroccanist, mentor, and
terrific friend to my family and me. I doubt I would have completed a PhD without her wisdom
and support.

I first met Abdelhay Moudden and Farah Cherif d’Ouezzan in 2003, when I arrived as a
clueless undergraduate for a semester of study at the Center for Cross Cultural Learning in
Rabat. Their passion for Moroccan culture and society was infectious, and I owe much to them
and the CCCL family. During that same semester I met Yelins Mattat, my first Arabic instructor,
who became a lifelong friend. Driss Maghraoui, Said Graiouid, Karim Bejjit, and Taieb Belghazi
have all provided guidance and friendship over the years. Abdelahad Sebti’s work guided my
initial inquiries and he was always willing to discuss the finer points of Moroccan tea culture.
Hisham Bougharaf offered good cheer and helped me get my foot in the door at the Compagnie
Sucriére Marocaine. Youssef ben Moula was a big help as I worked through some of my more
challenging sources. In Tangier, John Davison and his predecessor at the Tangier American
Legation Institute for Moroccan Studies, Gerry Loftus, have been hugely supportive of this
project. Khalid Essite has long been my guide to Fassi popular culture. Whether teaching me
new ¢~°§"~ slang words or updating me on the fortunes of our beloved M.A.S., he has been a
valuable friend throughout this project.

This dissertation would not exist without the innumerable librarians and archivists who
have helped me along the way. I thank the staff at the Archives du Maroc, in particular, its
director, Jamaa Baida, and Khaled Aich; the staff of the Bibliothéque Nationale du Royaume du
Maroc in Rabat; Samira Abaragh at COSUMAR; Chaima Bendok at the Sultan Tea Company;
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the staff of the Fondation du Roi Abdul-Aziz in Casablanca; Bérengere Clément at IREMAM in
Aix-en-Provence; Sylvie Drago at the Marseille Chamber of Commerce archives, Sandrine
Mansour in Nantes, and Yhtimade Bouzine of the Tangier American Legation Institute for
Moroccan Studies library. Michel Catala and Erik Schnakenbourg at the Centre des recherches
en histoire internationale et atlantique (CRHIA) at the Université de Nantes were terrific hosts.
Thomas Burel of CRHIA, the staff of the French Consulate in Tangier, and Soline Puente
Rodriguez and Morgane Lefort at the Association des chercheurs étrangers in Nantes went the
extra mile in helping me navigate the French research visa process.

Generous funding from the American Institute for Maghrib Studies, the Cosmos Club
Foundation, Georgetown University’s Graduate School of Arts and Sciences, the US Department
of Education Fulbright-Hays, and the American Council of Learned Societies supported this
research. None of this funding would have been possible without the dedicated and thoughtful
help of Maria Snyder in the Graduate School at Georgetown.

I am fortunate to have had the company of some wonderful fellow travelers in graduate
study at Georgetown. Nick Danforth, Chad Frazier, Anny Gaul, Eric Gettig, Chris Gratien,
Oliver Horn, Alex McCartney, Robynne Mellor, Sarah Mink, Jordan Smith, Brian Taylor, and
Alissa Walter have all been terrific colleagues and friends throughout this process. Kate Dannies
and Laura Goffman have generously read drafts and helped me maintain a measure of sociability
and normalcy this past year. | owe a special thanks to Graham Pitts, who has always been willing
to talk me through the many obstacles along the way with a humor and use of idiom that are
uniquely his. Beyond Georgetown, Alma Heckman, Daniel Williford, and Jessica Lambert have
supported this project in ways intellectual and logistical.

My advisor, Osama Abi-Mershed, first introduced me to the history of colonial North
Africa in a graduate seminar nearly ten years ago. I am grateful for his incisive, probing
questions, and deep knowledge of North African history. My other committee members have
been integral as well. Judith Tucker has patiently guided me through problems historiographical
and professional, and has been an invaluable teaching mentor in the classroom. Carol Benedict
has encouraged me to see Moroccan tea drinking in global terms and from multiple social
perspectives, and provided relief from the dissertation in our shared love of the Washington
Nationals. Jonathan Wyrtzen contributed as an official reader but has actually supported this
project for nearly a decade through his wealth of expertise in all things Moroccan and French
colonial.

I realized some years ago that my friends outside the academy have little idea of what
exactly I have been doing all these years, and I am all the more grateful for that. I thank
especially Will Coffman and Katie Kaufman, Reed and Radhika Grimes, Lalla and Diego
Marquez, Ryan and Becca Meadows, Laura and Andy Scott, Jeff Schwaber, and Nick Wiseman.

Judy and John Potts have suffered through the absence of their daughter and grandchild
on our jaunts overseas, but always provided love and a helping hand upon return. Wesley and
Pete Hauck have seen this project grow and been incredible friends, siblings, and aunt and uncle
along the way. I am still searching for the words to properly my own parents, Sandy and Craig,
for their unflinching love and support. I am a historian because they took note of my passion for
the past early on and did everything they could to help it grow.

Which brings me to the fourth family, my own. We grew by one about halfway through
this dissertation. Gibson Lynn spent half of his first two years bouncing across Morocco, Spain,
and France along the archival trail. His adaptability, infectious joy, and voracious appetite for
®~§-=~3: } - i -*~2 made this time the best part of the entire process. My wife Judy has spent more



of her life around Moroccan tea tables than she could have possibly imagined when we went on
our first date nearly twenty years ago. Although she would certainly say her life is richer for it, it
has been a challenge and a sacrifice for which I hope to someday repay her. Her sense of
adventure, patience, and love made these years the most rewarding of my life. This dissertation is
for her.
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“The alienating forms of everyday life, its commodities and detritus, contain within them

real, if unconscious and fragmented desires, vestiges of lost totalities, vestiges whose

tendencies and impulses can be drawn out.” — Kristin Ross'

One of the most famous popular songs of the past fifty years in Morocco is about a tea
tray. Written and performed by the Casablanca-based group Nass el-Ghiwane—who Martin
Scorsese once clumsily dubbed “The Rolling Stones of Africa”—“b1Jp§-§-~” (the term for a tea
tray in Moroccan Arabic) appeared on the band’s first full-length, self-titled LP in 1973 but had
been known through the group’s live performances for some time before.” It opens with a series
of questions: “Where is the tray around which the people of good intention have
gathered...Where are the principled and generous people...Where is my life, what happened to
my neighborhood (}3«~)?” Omar Sayed, one of the group’s founding members, later
commented that the song’s translated title should be “The Pleasure to Share” rather than the “tea
tray,” suggesting the untranslatable connotations attached to the mention of a +§-§-~=in Moroccan
culture.’

In the song, the tea tray sits lonely. The glasses upon it are far apart, removed from each
other. Nothing is quite right: the sugar’s sweetness does not dull the tea’s bitterness, the mint
does not impart its flavor, the embers of the fire are extinguished. It is not hard to quickly pick
up on the extended metaphor, but the speaker makes it explicit in the last verse:

Those who have not seen me, pray for me

I migrated, swept away by the swell

My parents and friends did not have pity on me
Unwittingly I entered the sea of ¥} §u~-£.

S I IIIINIIIY

! Kristin Ross, “Yesterday’s Critique, Today’s Mythologies,” ~ -~2£«®-°~°-:C°£nj }:~=0=C°~j-@} -~£:

* The term #§-§-~ derives from the Arabic word for China, although the tea trays of silver and other metals
were produced locally or, later on, in British factories and imported to Morocco.

3 Lhoussain Simour, i~° § ~2«~lk~1-£3)d | Su~-E~Cm-12j -2-=§~3 § 34§ 8= J -°-j j -=(Jefferson, NC:
McFarland & Company, 2016), 6.
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It is a song about loss, the fragmentation of social ties, and rural-urban migration nominally
about a tea tray. The tea tray is the subject of the singer’s lament because there is no one else
around to speak to; he speaks only to the tray. He has left all his loved ones behind. This is
perhaps the most prominent image of ~>~-=in twentieth-century Moroccan popular culture, and it
can only be characterized as mournful, resigned, and sad.

There is, of course, much joy in Moroccan tea, too. Most Moroccans still gather every
day, usually numerous times, around the tea tray with family and friends. Drinking tea both
frames daily routines and marks festive occasions. Its preparation is an art. It is a unique
beverage that is both distinctively local and the product of globalization: cane sugar from the
Americas, refined in Marseille, sweetening the pot of green tea grown and processed in China,
flavored with local herbs like mint, wormwood, oregano, sage, and thyme. The flavor profile of
this beverage is now well known across North and West Africa and even around the world, but it
is a Moroccan creation. Poems and songs of praise for tea are ubiquitous in Moroccan culture,
and images of hospitality, togetherness, and national pride characterize tea’s portrayal in
television, film, and advertising. It is easy to find these sentiments: they mark virtually every
travel or food article ever written about “Moroccan mint tea” or indeed about Moroccan
foodways in general. For Moroccans, tea drinking embodied a range of feelings and ideas.

The tension between the traditional (the established practices and meanings of tea
drinking and forms of sociability) and the modern (the political and economic changes wrought
by incorporating Morocco into global and imperial capitalist networks) was transformative to
Moroccan tea consumption. We might think of the adoption of tea drinking by the Moroccan

masses, of its shift from an elite practice to a popular one, as a form of what historian Madeleine



Yue Dong terms “recycling.” In her examination of the culture of Republican Beijing (1911-37),
she observes how the city’s residents recycled “material and symbolic elements of the past in
order to gain some control over the transformation of their city.”* Recycling implies fluidity
between the past and present, or, in the case of tea in Morocco, tradition and modernity.

Moroccan tea culture consciously calls upon specific historical referents in the Moroccan
past but has often done so within the framework of new enterprises, technological developments,
or mass media. What makes the recycling aspect of Moroccan tea culture particularly interesting
is how the gauze of colonialism wraps around perceptions of both the traditional and the modern.
During the period of the French and Spanish Protectorates (1912-56), French officials (and
Spanish ones, but to a far lesser extent) worked to define the exact ingredients of traditional
social life in Morocco and to explain how they differed from modern, European culture. The
very premise of the Protectorate was to protect Moroccan traditions under the leadership of the
‘Alawi sultan while providing the ingenuity and endeavor to utilize Moroccan human and natural
resources to the fullest. Tea drinking was but one of many elements of Moroccan tradition that
could be made more profitable, efficient, and productive through French intervention.

This dissertation has three main arguments. First, tea and sugar became true staples of the
average Moroccan diet only after the turn of the nineteenth century and in particular after the
consolidation of French colonial rule after World War 1. Second, the growing taste for tea
indirectly helped to stretch and strain pre-existing social ties by drawing Morocco more closely
into a global, imperial flows of capital. European imperial expansion pushed Moroccans off the
best farmlands and into wage-earning jobs in new industries or on colonial agricultural
enterprises. As Sidney Mintz famously argued for industrialization in Britain, the cheap and easy
B

* Madeleine Yue Dong, O£@3 #j~-=_ £§§-¥lq £~ §2-=~-¢=§2=e§:2-°§£+ (Berkeley: University of
California Press, 2003), 11.



digestible calories of a glass of sweetened tea fit well with the daily routines of wage labor.’
Third and finally, as tea drinking grew in popularity, many Moroccans expressed deep anxieties
about what it meant for Morocco’s political, economic, and cultural sovereignty. Many
Moroccans understood well the basic dilemma of their own acts of consumption—that tea
drinking was both a symptom and a cause of Morocco’s subordination to European imperial

powers.

TS EAERQESET Y £~ pS¥-Cl g -0-f i g
August Mouliéras, who led early “scientific” missions to Morocco at the very end of the
nineteenth century, described the history of tea in Morocco succinctly:

Their favorite drink is tea, the famous English tea, of which in the §~¥}°§ =~2" t~ there
is a massive consumption. Coffee, very little known, is scorned.... It was, I think, during
the occupation of Tangier (1662-1683) that the English began to habituate the Moroccans
to take tea and to put this drink in fashion. From this perspective at least, their succcess
far exceeded expectations, so that Great Britain could console itself after losing one of
the two keys to the Strait of Gibraltar by boasting that its occupation of Tangier was not
without benefits since it allowed Britain to kill the import of coffee into Morocco and
replace it, ton for ton, with Indian tea that it delivered each year to the principal ports of
the Cherifian Empire.°

His sketch of tea’s entry and spread in Morocco was almost wholly inaccurate. Tea did not catch
on in the late seventeenth century; tea imported to Morocco did not come from India, as, indeed,
India did not export tea until the mid-nineteenth century; the coffee trade was hardly “killed,”
even if imports never reached levels comparable to other parts of North Africa. Such was the
relative ignorance of even the most knowledgeable colonialists in the late nineteenth century

about the history and culture of Moroccan tea consumption.
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> Sidney Mintz, “Time, Sugar, and Sweetness,” in C--(=~-¢:="3%3°f eds. Carole Counihan and Penny
Van Esterik (New York: Routledge, 1997), 357-369.

% Auguste Mouliéras, §£: J ~°-j=f-j---3WA2B¢EdT-¥°~0 1§ 3£:-£2:p-(§-2-¥§ 3£, Part II (Oran:
I’Imprimerie D. Heintzl-1899), 594.



Moroccan tea drinking occurred at the intersection of two global commodity chains: tea
and sugar. The first documented consumption of tea occurred in either the late seventeenth or
early eighteenth century, when Queen Anne of England sent a box of tea to Sultan Moulay
Ismail as a gift, possibly in hopes it would help secure the release of English captives. The sultan
and his courtiers took to the new drink and incorporated it into court ceremonies.” High import
duties and the high cost of transport to Morocco resulted in only small quantities of imported tea
until the mid-nineteenth century, and so it stayed an elite practice inaccessible and probably even
unknown to most Moroccans.

In the nineteenth century, the vast majority of tea consumed in Morocco came from
China; throughout the twentieth century, China continued supply most of the tea Moroccans
drink. The tea tree, j~«£3§~+§-£-18%, is native to the “monsoonal district of southeastern Asia
but had been traded across Asia long before the first European ever took a sip.® Even as Britain
developed intensive tea cultivation in South Asia, they continued to sell Chinese tea in Morocco,
likely due to the established preference for green rather than black tea; Indian plantations
produced quality black but rarely green teas.” In the 1930s, French colonial administrators
attempted to foster Moroccans’ taste for green teas grown in French Indochina, but with little
success. Both black and green teas come from the same tree, the j~<«£2§~:1§-£-18, of which
there are two varieties: +§~£-~+§#=(from China) and ~+t~<«§j~ (from Assam in India).'’ The trees

themselves can grow to twenty or thirty feet. Tea grown at altitude is often of a higher quality, as
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7 Gerard MacLean and Nabil Matar, _°§#~§-:~=¢=21 £f+2~«§j =1 -°2¢|:NRRUINTNP (Oxford: Oxford
University Press, 2011).

¥ Erika Rappaport, ~:q }§°+2:0- - «@§°£ll-e - i=qf~p | ~B£¢=2 £+ § ~¢£°-=-°3¢ (Princeton: Princeton
University Press, 2017), 27.

? The first “empire tea” from Assam in India arrived in London in 1839. Markman Ellis, Richard Coulton,
and Matthew Mauger, b«®§°£=-0=qf~l-q } £/ t§~—=1 £~022} ~2~ - 3£°£¢2} £-€-°2¢ (London: Reaktion,
2015), 9.

' Kevin Gascoyne, Frangois Marchand, Jasmin Desharnais, and Hugo Américil-qE~l-e§t2-°-|=q£°°-§°1l-
s~°§£2%£+=(Buffalo, NY: Firefly, 2014), 20.



cold nights and misty conditions slow growth but concentrate the “aromatic oils” in the leaves.''
Once leaves are plucked from tea bushes, they are dried, withered, rolled into pellets or balls, and
then heated. Black tea is then fully oxidized so that it darkens in color, while white and green
teas are unoxidized. Most Chinese tea came from the southeast of the country: Fujian, Zhejiang,
and Anhui Provinces.'> Gunpowder, the most popular variety of green tea in Morocco, primarily
comes from the Zhejiang Province on the East China Sea coast."” Prior to 1842 and the first
Opium War, British merchants were not permitted into the interior as to protect the Chinese
virtual monopoly on tea production.'*

The other key imported component of ~>~- was, of course, sugar. Originally, sugar was
grown locally, and sugar’s history in Morocco stretches back more than a millenium. Morocco
was one of the world’s leading producers of sugar in the medieval and early modern periods. The
first known reference to cane cultivation in Morocco comes from the ninth-century writer Abu
Hanifa.'” large-scale plantations in parts of the Moroccan south such as the Haouz (near
Marrakesh), the Haha, and the Sus (on the southern slopes of the High Atlas). Under the Saadi
dynasty (1549-1649), sugar cane plantations depended on black African slave labor, captured
during military expedititions across the Sahara. Moroccan sugar was well-known in Europe; the
Italian marble in the Bahia Palace in Marrakesh was reportedly purchased with Moroccan

sugar.'® According to historian Paul Berthier, procuring sufficient enslaved labor to fuel the
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H Gascoyne et al, gE~, 22.

12 Gascoyne et al, gE~, 42.

13 Gascoyne et al, gE~, 44.

" Rappaport, /:q1§°+2:0-°:b <«®§°F, 24.

" J.H. Galloway, “The Mediterranean Sugar Industry,” d£-¥°~®1§j~%0£ §£p:67.2 (1977);

' Chouki el Hamel, _~jC=g -°-ji-WNeft2-° . =—mpA~"£°. |20~ j £l-~~C=ft?~« (New York: Cambridge
University Press, 2014), 152. According to Paul Berthier, procuring the labor necessary to fuel a
revitalized Moroccan sugar industry may have been one of the primary drives behind the Saadi dynasty’s
invasion of Songhay (under Ahmad al-Mansour) in the seventeenth century. See Paul Berthier, 1£t-
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revitalization of the long stagnant sugar industry in Morocco may have been one of the chief
purposes of the Saadi invasion of Timbuktu in the seventeenth century.'’

By the nineteenth century, the Moroccan sugar industry had become irrelevant, overtaken
by the scale and scope of plantation cane cultivation in the Americas. There is some evidence of
small scale production in the deep south, but there was no significant export trade in sugar from
the eighteenth century to the late twentieth, when COSUMAR began exporting some of their
sugar to other parts of Africa. Beginning in the 1860s, the Moroccan state attempted to again
restart production and refining of sugar, but it ran into the technological expertise problems
discussed in Chapter 1. Instead, during the sugar boom of the second half of the nineenth
century, most sugar consumed in Morocco was grown in Cuba or Brazil, then shipped across the
Atlantic to France. There it was refined in the major sugar refining facilities of Paris, Nantes, and
especially Marseille at the Raffineries de Saint-Louis and the Raffineries de la Mediterrannée.
The ~®~ :£+J+30~° or ®@~§-=C£:43°L was, as its name suggests, a conical-shaped “loaf” of sugar
with a rounded top. It was created by pouring liquid sugar into large molds. It was a traditional
form produced in early modern Morocco and throughout the Mediterranean, and it retained its
symbolic and practical importance in the nineteenth and twentieth centuries.

Sugar was also the more lucrative of the two main ingredients of ~2~-; throughout the
second half of the nineteenth century, the sugar import trade in Morocco was second only to
cotton textiles in total value. While tea and sugar import statistics roughly paralleled each other
from year to year during this period, in some years in which tea imports dipped slightly, sugar
imports often held firm. Sugar comprised the caloric substance of a glass of tea in addition to

rounding out the sometimes harsh and bitter notes of gunpowder green tea and fresh mint leaves.

~=j8EE:43 °£O8E 4030 § ~°- =£2BE3°4=°£+£~3]=] - ¢°~3%) 3fiz(Rabat: Imprimeries Frangaises et
Marocaines, 1966), 243.
"7 Berthier, §£4:~-j8E~-£+:43]°£°8£4:03: J ~°-j, 242-243.
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Sidney Mintz has documented how working class British became “enthusiastic sugar consumers’
through the “internal structure” of an empire “that had seen the creation of the categories of
plantation slave and (eventually) factory proletarian within a single political system, and had
profited immensely from their provisioning one another under the imperial thumb.”'® The
narrative of sugar (or sugary tea) in Morocco has parallels with Mintz’s portrayal of British
industrial and dietary transformations, but it layers on top of it a specific colonial context.
Moroccans were major sugar consumers before the establishment of the French Protectorate in
1912, but, as this dissertation shows, colonial rule deepened Moroccan reliance on sugar as one
of the most basic parts of their diet; indeed, in some cases, it was the cheapest and most widely
available form of sustenance though hardly the most nutritious. This happened in large part
because increased Moroccan sugar consumption financially benefitted French interests, and the
Protectorate collaborated with private businesses throughout its forty-two year reign in order to
maximize these benefits. French respect for culture—what we might call most basically the
Moroccan “sweet tooth”—disguised this fairly plain search for profit.

Along with the imported sugar and green tea, ~>~--had two local ingredients, water and
fresh herbs, usually mint. The water, of course, is local. Beyond hydration and refreshment, the
process of boiling it in order to steep the tea and mint offered the added benefit of making
potentially hazardous water potable. The fresh herbs, too, were also locally grown. The Arabic
term for mint, na ‘na‘,-typically refers to spearmint, the most common herb used in ~?~-. But
other varieties of mint are widely used, such as 1%- (peppermint), as well as a whole range of

other herbs. While it may be hard for anyone who has tried to contain the spread of a mint plant
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'® Sidney Mintz, ppEE2~E+t~¢:m-pEIEQ ! £:mP~  £2-0=p3¥~°=f-: § -C£°-ze§#2-°- (New York: Penguin,
1985), 182.



to imagine mint having 2£°°-§°, Moroccans often refer to the mint of the region around Meknes
as having the purest and sweetest flavor."’

Compared to the huge commercial value of tea and sugar, mint seems relatively
insignificant. It did not register on ledgers of nineteenth-century merchants, and it was very
rarely mentioned in detailed reports about regional, weekly markets that were fairly common in
French ethnographic studies of the early twentieth century. Prior to the tremendous urbanization
of the colonial period and beyond, most Moroccans grew their own mint (and other herbs) rather
than purchase it in markets, from small grocers, or from peddlers who spread out their wares on
the side of the street. Yet, its commercial insignificance is in sharp contrast to its gustatory and
olfactory importance in a glass of ~>~-. Mint is the predominant flavor of the drink. Sugar serves
to bring out mint’s natural sweetness, while mint helps to round off the atringency of plain green
tea. Part of the genius of infusing mint into the drink was to hide the flavor of the relatively low-
quality, Chinese green tea most commonly consumed in Morocco since the late nineteenth
century. Mint’s smell is pungent and distinct; one can instantly tell that tea is being prepared
nearby because of the powerful scent that carries from the infusion of mint.

As “Moroccan mint tea” has become an exportable, global commodity, mint has become
the defining characteristic of these new products, to the point where some of them contain no tea
at all. In some parts of Morocco, drinkers filled their pots with so much fresh mint that the green
tea component was barely discernible. For example, the Jewish population of Rabat in the early

colonial period was known to refer to its preferred drink not as a cup of tea but “a glass of
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' At the 2014 Kentucky Derby, the Churchill Downs race track in Louisville, Kentucky offered a $1,000
version of the mint julep cocktail to attendees. The drink was served in a 24-carat gold julep cup and
combined a special Woodford Reserve bourbon with “sugar from the South Pacific,” ice from Arctic
Circle, and mint from Morocco.



mint.’ 520

In bags or bottles of “Moroccan mint tea” sold abroad (Stash, Choice, and Numi all
make their own versions sold in the U.S.), varieties of mint are often the --?- ingredients. Yet in
the ~2~- consumed all over Morocco, green tea and sugar provide the caffeine and calories that
helped make this drink a staple of the Moroccan diet. Mint, in fact, is often replaced by +;§ ~
(wormwood) in cold weather, and the use of oregano, chamomile, and basil are not uncommon.
In the south of Morocco and deep into the Sahara, mint is hardly used at all. It is difficult to think
about the drink without the iconic scent and flavor of mint, but many of the types of Moroccan
tea that are repackaged and exported around the world actually omit the physiologically and
economically more important ingredients, tea and sugar.

The addition of fresh herbs like mint, wormwood, thyme, oregano, and sage to tea stem
from a long history of herbal infusions, albeit one that is difficult to sketch from written sources.
Mint, sage, and wormwood, in particular, were used to relieve digestive pains. The idea of
infusing plant leaves in hot water was not new to Moroccans encountering tea for the first time in
the nineteenth century, and the established tradition of drinking tisanes primarily for medical
purposes likely aided the growth of green tea consumption.

Another reading of the bagged “Moroccan mint tea” available in stores across the U.S.
and Europe could see it as a form of what Homi Bhabha calls “metonymy of presence.” The mint
metonymically stands for the prepared beverage, conjuring images of smoky cafés or low-slung
couches covered with woven cushions. But it is, in Bhabha’s words, “almost the same, but not
quite.”*' The thing itself—~2~-—is an essential aspect of daily life in societies of Northwest
Africa. It provides sustenance and energy, it forms the centerpiece of business transactions and

social rituals, and it marks transitions in daily routines. The “tea ceremony,” celebrated in
DI
20 Miége, “Origine et développement,” 398.

*! Homi Bhabha, “Of mimicry and man: The ambivalence of colonial discourse,” in q}£i - j~2--=-t:
~3a23°f (New York: Routledge), 85-92.:
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manuscript sources as well as travelers’ accounts from the late nineteenth century, remains a

critical part of Moroccans’ social life and a powerful cultural symbol.

b-q°~¢8%8-—p- « - §-¥-e-1032~2.d-

My first glass of Moroccan mint tea was probably not more than an hour after I landed at
Casablanca’s Mohammed V Airport for the first time in July 2001. I was there merely as a
traveler, looking to see the sights: the royal mausoleum and the g-3°-@~tt~- in Rabat, the
ancient Roman ruins at Volubilis, the labrynthine «£¢§-~ of Fes, the bustling souks and ochre
walls of Marrakesh, the lush Ourika Valley, the harrowing views down the Tizi-n-Test pass
through the High Atlas mountains, the sleepy walled town of Taroudant, and, finally, Agadir, the
lively beach city full of European sunbathers. I was not quite eighteen. The older version of
myself—having since read and absorbed Edward Said's I °$£-?~%t<« -its antecedents and its
critiques—avoids talking or writing about it, but it would be a lie to say that I did not feel a bit
mesmerized by the energy of the market streets, the vivid colors, and the distinct aromas. And of
those aromas, none brings me back to those first tentative steps through the country as much as
mint tea.

Most discussions of the Moroccan tea ceremony have come from travel writers: Western
men and women observing a ritual through the lens of an amateur ethnographer.*” It is almost
always depicted as mysterious but precise. Inasmuch as their depictions relate something about
the meaning of the ritual, writers focus on different aspects of hospitality. Hospitality is a

difficult concept to pin down, so often glossed as a cultural trait (i.e., that a person or group of
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*2 Monika Sudakov’s M.A. thesis remains the only scholarly contribution in English on Moroccan tea.
See Monika Sudakov, “The Social Significance of Mint Tea Consumption in Morocco: Reflections on its
Symbolic Representation of Muslim Faith, Gender Prescriptions, Socio-Economics and Hospitality,”
Unpublished M.A. thesis, University of Nevada, Las Vegas, 2005.
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people have an inclination toward being generous and hospitable hosts). Sources from the French
and Spanish colonial administrations in Morocco occasionally mentioned hospitality but more
often than not they focused on matters of sustenance: they depicted sugar as a critical calorie
source (and a major line item on family budgets) and green tea as the conduit for the calories
contained in that sugar but did little to assess the social role of tea drinking. In contrast, travel
writing before, during, and after the colonial period persistently referred to Moroccans’ innate
sense of hospitality. In some accounts, it borders on the aggressive in the minds of Western
writers, who found Moroccan insistence on serving their guests copious amounts of food and
drink intimidating. Here one finds shades of orientalism, with the customs of hospitality
portrayed as exotic and incomprehensible.

The association of ~2~- with hospitality has not faded over time. In the past two years, the
American specialty grocery store chain Trader Joe’s recently began selling its own Moroccan
mint tea. Its packaging is basic but it still manages to attempt an explanation at tea’s meaning for
Moroccan consumers. “In Morocco,” the text says, “brewing and serving tea is a tradition
symbolizing hospitality.” Does tea merely symbolize hospitality, or is it also the manifestation of
it? And what about tradition? Eric Hobsbawm located tradition between the “customs” of pre-
modern societies (primarily Western European ones) with their symbols and rituals, and
“routines,” which he saw as conscious attempts to efficiently leverage power and resources.* If
traditions take images and symbols of everyday life and projects them as a means of
demonstrating political power, then what does this say about tea drinking and the tea ritual in
Morocco? Brewing and serving ~?~-=does symbolize hospitality, but it also exerts social and
political power.

Y

3 Eric Hobsbawm, “Introduction: Inventing Traditions,” in q}£:§-"£~%--:-0:2°~¢§2§--, eds. Eric
Hobsbawm and Terence Ranger, (Cambridge: Cambridge University Press, 2012), 1-14.
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For understanding the role of tea and sugar in Moroccan social life, it is more productive
to think of hospitality as a system which structures social relations rather than as a cultural trait.
It may be something that social actors strive towards, but it is based on exchange (usually of
some kind of material goods). It gives actors social and cultural capital, but only inasmuch as
either the symbolic meanings of the act of hospitality are understood by participants or the
hospitality is reciprocated by others. Moroccans may (or may not) be particularly generous and
welcoming, but if we consider hospitality as a force in social interactions, then we can begin to
understand what serving and drinking tea meant to nineteenth and twentieth-century Moroccans.

How does hospitality operate on social actors in a given social field? For Jacques
Derrida, hospitality encompasses all social interactions: “Hospitality is culture itself and not one

ethic amongst others.”*

He speaks of an absolute hospitality that requires social actors to
unconditionally give all they have to visitors without expecting or asking anything in return. My
reading of Moroccan tea poems of the early twentieth century (Chapters 2, 3, and 5) corroborates
this idea of hospitality as “culture itself” but requires some nuancing of Derrida’s notion of
absolute hospitality. A recurring theme of social pressure emerges from these sources. Poets
articulated the shame they felt at not having the resources to serve tea to visitors, a hardship that
also made them less competitive in matters of love and courtship. Expertise in tea preparation,
too, was a form of cultural capital that could elevate one’s social status without direct relation to
economic means. In these verses, friends and lovers expected the hospitality embodied by a
proper tea service; the notion of expectation in turn implies reciprocity. Thinking about
hospitality as a structure leads to a closer analysis of how and why average Moroccans
incorporated tea into their daily lives.

R

* Jacques Derrida, 17" -+« -@-32~-§tc«ci~~0:C-°¥§ £-£44, trans. by Mark Dooley and Richard Kearney
(New York: Routledge, 2005), 16.
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Drinking tea is a physical act. It incorporates all five senses. Even before a drinker grips
the hot glass lightly around the rim to avoid burning the hand, they hear the kettle boiling and the
bubbling of the tea poured from a great height into each glass. They see the green-yellow tea
pour out from metal into colored glass; perhaps they see, too, the care with which the person
preparing the tea pours each serving. They smell the sweet mint or 3§ ~ as they infuse in the hot
water, and finally they taste the tea. Of course, the physical aspects of tea do not stop there: tea
contains caffeine (an appetite suppressant), sugar contains abundant if not especially nutritious
calories, and the hot water adds warmth, in addition to purifying water for consumption. It occurs
in physical spaces that shape the practice and the relationship between drinkers.

The roots of this study stem out from one basic question: why would an average
Moroccan—who, at the time, would have likely been rural, and subsisted by growing or raising
his or her own food and trading or selling the modest surplus in weekly regional markets—have
consumed this bitter, astringent dried leaf imported from China by “Christians”? In short, what
made Moroccans spend their limited household budgets on tea? The intermingling of tea, sugar,
and mint created a smooth taste of ~2~-:but the process through which it became a dietary staple
and the national drink of Morocco was anything but smooth.

Tea drinking is physical and spatial, too, in that the diffusion of Moroccan tea
consumption required the overhaul of Moroccan physical geography. In the early twentieth
century, the circulation of goods and people was relatively easy within the territory bounded by
Atlantic Ocean to the west, the Atlas Mountains to the south and east, and the Rif Mountains to
the north, but this covered only a small portion of the Sharifian Empire. Even within this space,

with its central corridors as the Fes-Marrakesh axis and routes between those inland cities and
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Atlantic ports, there were few quality roads. Likewise, Moroccan ports of the nineteenth century
were in general of fairly low quality, with difficult anchorage. Most large vessels could not
unload directly onto the dock but had to ferry their cargo to port in smaller boats. The harbors in
Rabat, Safi, and Mazagan offered little natural or manmade protection from rough seas. Mogador
and Tangier both had wide, protected bays but both were fairly shallow. The disperse nature of
the Moroccan population slowed the spread of imported goods into the countryside. For
Moroccans to become voracious tea drinkers, they needed better infrastructure to bring the
imported goods to local markets.*

With the encouragement of European economic and political pressure, the Moroccan
economy in the late nineteenth century turned towards the export of its agricultural produce. The
sale of agricultural surpluses gave Moroccans resources to trade for imported goods like tea and
sugar, but they also made Moroccan peasants more vulnerable to world market fluctuations and
environmental crises. In the twentieth century, the rapid development of urban centers (typified
by the meteoric rise of Casablanca from fishing town to metropolis in just a few decades) and the
sale of communal lands to private enterprises resulted in mass urban migration. Some migrations
were shorter distance, to a city like Mazagan (now El Jadida) from its hinterland the Doukkala.
Some involved the move from smaller cities with little industry—such as Azemmour and
Mogador (now Essaouira)—to major cities with significant colonial industries and therefore
employment opportunities.”® Others brought Moroccans hundreds of kilometers across the

country to new cities where the bulk of the population may have even spoken a different
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» Edmund Burke III sums up the nineteenth-century political and economic geography of Morocco
evocatively: “Ultimately...all regions were condemned by ecology, religion, and the trade routes to
membership in a greater Moroccan entity.” Edmund Burke IIT, m°£33¢£:2-zm°-2£ j2-°~2£§-= § -°-j j-=m°E]
T =88~ m° - 2£42:~ (=0 £ 4842~ | £I-NUSMINVNO (University of Chicago Press, 1977), 2.

26 René Gallissot, i £zm~2°-~~2£3°-@1£-=~3: § ~°- =ENVPNINVQOF (Editions techniques nord-africaines,
1964), 21.
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language. Rural-urban exchange—including the increased movement of goods and people from
city to countryside and vice versa—helped foster the development of national and regional tea
drinking practices.

In gradually adopting imported tea and sugar into their daily lives, Moroccans created
new spaces of sociability, most notably the physical space of the café. They expressed their
frustrations and joys through tea. As it became a bigger part of daily life for most Moroccans, tea
drinking took on an increasingly broad range of meanings. As Nass el-Ghiwane’s lament to a
lonely tea tray indicates, tea and sugar have been used to reflect broader anxieties in Moroccan
society. Moroccans used tea and sugar in their popular cultural productions (songs, poems,
stories, etc.) to symbolize their daily struggles to feed their family, to find a suitable marriage
partner, to cope with isolation from loved ones, and even to navigate shifting political loyalties
under European colonial rule.

Moroccan tea drinkers, for their part, have always acknowledged the material constraints
of their own consumption. This dissertation utilizes a trove of rural Moroccan sung poetry,
originally performed in Tamazight and Tachelhit, two of Morocco’s three main dialects of
Berber.”’ These sources come primarily from the private papers of Arséne Roux (1893-1971), a
French linguist and ethnographer who served in several administrative and educational roles
during the French Protectorate (1912-1956). Most notably, he founded and served as director of
the College Berbere d’Azrou, situated in the market town of Azrou in the cedar forests of the
Middle Atlas mountains about 60 kilometers south of Meknes. Roux’s team of researchers—led

by Si Brahim al-Kounki of the Achtouken, Si Lahssen el Bounamani of the Ait Braim, Si
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*7 Tarifit, spoken in the Rif Mountains of northern Morocco, is the third primary dialect. Tamazight is
primarily spoken in the Central Atlas, while Tachelhit is spoken in the western High Atlas, the Anti-Atlas,
and the Draa Valley. Migrations of the past century, however, have brought millions of native Berber
speakers to major cities around the country.
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Mhammed Lakhsassi of the Lakhsass, and Si Othman bel Bachir of the [guedmioun in the
Sous—recorded, transcribed in Latin script, and translated hundreds of Tamazight and Tachelhit
poems.*® These include traditional workers’ songs of butchers and weavers, love poems, ritual
songs related to planting and harvesting, songs from religious holidays, and songs relating news
of military victories and defeats in Morocco and in Europe. A large number of these discuss tea,
sugar, and its related instruments and ingredients directly; others use tea drinking to symbolize
social and political change. The mainly anonymous poets recorded in the Fonds Roux sources
used physical objects and material conditions to talk about the webs of meaning Moroccans
weaved together during the colonial period.

These sources along with late nineteenth- and early twentieth-century manuscripts make
clear that Moroccans understood the cultural meaning of their consumption in terms of the
political-economic circumstances that made tea drinking possible. The parallels between the tone
and subject matter of the songs recorded in the Fonds Roux and the lyrics of Nass el-Ghiwane is
not mere coincidence either. Nass el-Ghiwane, as Lhoussain Simour argues, made a conscious
effort to reclaim oral traditions and synthesize distinctly Moroccan genres of poetry and music.
Nass el-Ghiwane’s oeuvre was part of a postcolonial project that looked to move Moroccan
cultural productions out of the shadow of European domination and the suffocating popularity of
classical Egyptian popular music.*” Nass el-Ghiwane were more directly influenced by the ~2J

E~-2~zgenre associated with female professional singers and dancers known as +}§0]~2 (rather
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% Nico van der Boogert, ~ ~2~3-¥3£:0f4cc~~3+] °f4:~~ £4:£2 £° £°£4:¢3:C--¢+:0-3] (Aix-en-Provence:
Travaux et documents de 'IREMAM, 1995), 14-15.

¥ Simour, 1~° § ~2«~, 105.
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than by the ~}§¢3+-most prominent in the Fonds Roux sung poetry) but the thematic, often
elusive, content of their lyrics was very similar.”

Connecting the material aspects of tea drinking with the cultural helps us piece together a
history of the beverage far more complex than how it has previously been understood. The story
of “Moroccan mint tea” as told both in popular accounts and tourist literature as well as in
academic scholarship has mainly been about the cultural: hospitality, generosity, and national
identity. But the story of ~>~- in Northwest Africa is equally one of hardship and privation.
Colonial authorities often struggled with the relationship between the material and the cultural
too, seeing Moroccan tea drinking as a culturally specific way of sustaining a colonial workforce.
Many turned to tea and sugar as markers of social status, as a way of emulating the practices of
elites that had begun in the court of the Sultan as early as the seventeenth or eighteenth century.
Many more turned to tea and sugar as very necessary components of a subsistence diet. My
approach is therefore both top-down and bottom-up, focusing on how “high culture” filters down
and how lower classes produce new meanings of consumption as they adopt previously
expensive, rare, or luxury goods. I attempt to bring these two threads together in order to show
what ~2~- meant to its drinkers as it became a staple of the diet for virtually all Moroccans.

The history of tea and sugar in Morocco therefore entails a constant interplay of the
material and cultural. Material conditions—including patterns of exchange as well as

environmental factors throughout the global network linking tea and sugar production,
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30 A18¢34:(sometimes ~1§¢-3+0r 1~§¢-3) is a popular group dance from the middle and eastern Atlas and
Middle Atlas Mountains. It features a group of dancers standing side-by-side in a large circle or in two
opposing semi-circles, led by a singer called an ~«<«£++~¢ with backup singers and drummers. ~3JE~-2~|:
literally meaning a cry or call,7is a genre of sung poetry mainly performed along the Atlantic plains.
p180;~%*are female dancer-singers associated with the public performance of the genre. See ¢} £-d~°3~-¢-
e~-¢ --0=-0="N°§j~—= § 348jl-ed. Ruth Stone (London: Routledge, 2010), 252; A. Ciucci, “‘The Text Must
Remain the Same’: History, Collective Memory, and Sung Poetry in Morocco.” b2} ~-«31§j-2-¥-| RS.3
(2012): 476-504.
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distribution, and consumption—naturally shaped the meanings and significance given by
consumers to their acts of consumption. In the growing field of food studies, this is a given: over
time, people have tended to eat and drink what they have access to, and they have often found
creative ways to make challenging produce palatable through creative cooking techniques. In
doing so, people weave webs of meaning around and through their dishes and beverages. The
example of tea and sugar in Morocco shows how these strands of meaning were woven in direct
reference to the material conditions of food production—although not the production of tea and
sugar, crucially—distribution, and consumption.-

A study of tea and sugar also allows for the dissembling of European colonial power into
differentiated pieces. Moroccan territory was divided amongst Spanish and French Protectorates
beginning in 1912. Spain occupied most of the north, including its centuries-old enclaves Ceuta
and Melilla, as well as the Spanish Sahara in the deep south of the country. France occupied all
the land in between, with the exception of the small Spanish enclave of Sidi Ifni on the Atlantic
coast and the international zone of Tangier on the Strait of Gibraltar. Even within these two
“colonial political fields,” to borrow Jonathan Wyrtzen’s term, one finds a range of interest
groups. European trading houses pushed for lower import duties, protections against foreign
competition, better infrastructure, and increased surveillance of smuggling to and from the
different territorial zones. Moroccan merchants sought access to credit, the construction of new
market facilities and roads, and lower taxes. Municipal officials requested the intervention of the
Residence-General in Rabat in times of food shortage or social unrest. Entrepreneurs and
colonial officials across the French empire attempted to shift Moroccan tastes in tea toward
Indochinese teas with the hope that Moroccan appetites could fuel economic development

elsewhere in the empire. Eventually, the nascent ~ -<«®~¥-§£-p3j°81°£: § ~°-j~§-£ (COSUMAR)
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sought to harness its expertise to create a sister company in French Madagascar, making
Casablanca the waypoint between Marseille and Malagasy.

And of course, Moroccan and European consumers played their own part. Tea often
stood metonymically for indigenous Morocco, and it starkly contrasted with the coffee and
alcohol of the Protectorates’ European populations. But “colonizers” and “colonized” interacted
around tea and sugar in the workplace, the press, the halls of government, the café, the field, and
the +3 . They maneuvered around rationing quotas and set prices and used ~2~-=and its
constituent ingredients to represent their own experiences of colonial rule. Moroccan consumers
made tea their own, but they did so in the context of colonial political-economic conditions.

A study of the history of tea, sugar, and their consumption in Morocco offers a new angle
on the political, economic, and cultural changes of the past two centuries. By tracing how
Moroccans’ access to these commodities increased and how the cultural values they attached to
them shifted, it is possible to get at the basic, material changes in daily Moroccan life over a long
period of time that spans the precolonial, colonial, and postcolonial periods. The lives of average
Moroccans have largely remained off the historiographical radar, and this is especially true for
the nineteenth century and for rural populations. In that sense, this dissertation has a strongly
empiricist bent: it recaptures how average Moroccans bought, sold, prepared, served, and drank
~2~.. Their lives changed in innumerable material and cultural ways from the mid-nineteenth
century to the mid-twentieth century; the study of ~2~- shows how material conditions shaped
cultural practice.

This dissertation makes an argument for the agency of Moroccan consumers amidst their
integration into a global capitalist system and their domination by European colonial powers.

Moroccans’ thirst for green tea sweetened with refined sugar continually grew from roughly
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1856 (when the new trade treaty was signed with Britain) to the 1970s, but Moroccans were not
powerless or naive consumers. Many opposed tea drinking completely. Others were creative and
flexible as they sought new ways to adapt their consumption habits to fit government restrictions,
shortages, and price hikes. This period roughly coincided with the expansion of European
imperial power in Morocco; the culture of tea consumption in Morocco reflects the ambivalent
relationship between tea, sugar, and European imperial power. The agency of Moroccan
consumers reflects their dual identification as participants in an increasingly globalized
consumer culture and as agents of resistance or opposition to European imperial expansion. As
they wrote and sung about tea drinking, they conveyed their understanding of how the
immediate, local context of their consumption connected to the global machinations of empire
that brought tea and sugar to Moroccan shores.

Following the flow of tea and sugar also helps sketch some of the economic geography of
empire in Morocco, too. The growing taste for imported tea and sugar was part of the geographic
reorientation of Moroccan political and economic life. Morocco’s Mediterranean coast had only
two viable ports. One of these (Melilla) had been a Spanish enclave for centuries and did not
have the same relationship with its hinterland that Atlantic coastal towns had. Along the Taza-
Oujda corridor, a natural transportation route running east-west from the Algerian border, coffee
imported from French Algeria was far more common than tea. In this region, the distance and
lack of transportation routes from both the Atlantic and the Moroccan Mediterranean coasts
made it far easier to bring imported goods from Algeria, where coffee was far more popular than
it was in Morocco.

A study of the commercial flows of this time period also reveals a changing relationship

between port cities and the interior of the country and between port cities and their hinterlands.

BA



The rapid growth of Casablanca has been well charted but the booming trade in tea, sugar, and
cotton textiles (the three leading items of import for most Moroccan ports through the early
twentieth century) increased the interdependence of smaller cities like Mazagan (El Jadida), Safi,
and Larache and their surrounding regions.’' Moroccans afforded their new tastes for imported
goods through the sale of their agricultural surplus—primarily cereals but also citrus, almonds,
pulses, olive oil, and animal products. Regional ties fostered regional tastes, with particular
practices of tea drinking developing regionally. All were based on the basic formula of green tea
plus fresh herbs plus refined sugar, but things like the type of green tea, the size of the loaf of
sugar, and the types of herbs used varied from place to place.

Two other geographic dimensions of the history of tea and sugar in Morocco are worth
studying. In the nineteenth century, virtually all green tea imported into Northwest Africa arrived
into Moroccan ports. It spread into the interior of the African continent as far as Timbuktu and
Agadez through overland trans-Saharan trade, but its point of origin was almost always the port
of Mogador. The tea import trade eventually expanded into the port of Saint Louis in French
Senegal as well as lesser ports of the Spanish Sahara during the colonial period, but it was trade
connections to Morocco that facilitated the taste for tea and sugar across the entirety of
Northwest Africa and deep into the Sahara Desert. Before Spanish and French colonial
authorities carved up Northwest Africa into various administrative units, much of what is now
Morocco, the western Sahara, Mauritania, and southwestern Algeria acknowledged a pole of
spiritual authority in the form of the ‘Alawi sultan and the Sharifian Empire of Morocco.

Perceptions of tea drinking’s permissibility and its benefits and detriments connected distant
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310n Casablanca, see André Adam, Casablanca: essai sur la transformation de la société marocaine au
j--%~jZ=CE£-4- j8C£-2 (Paris: Centre national de la recherche scientifique, 1972) and Histoire de
Casablanca des origines a 1914 (Gap: fditions Ophrys, 1969);
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populations during the late Sharifian Empire period. The rise of tea drinking was a product of the
political-economic conditions of this period, and the culture of tea drinking as originally
developed in Morocco north and west of the Atlas Mountains shaped how tea was eventually

consumed by drinkers in the sparsely populated desert interior of the continent.
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In this dissertation, I use the movement of tea and sugar as a way of reframing the history
of modern Morocco. This is a retelling of Moroccan history that sees the colonial period (1912-
56) as a time defined by both rupture and continuity. Moroccan tea culture is defined by change
disguised as continuity and continuity disguised as change. This dissertation also points to the
possibilities of expanding how historians frame the physical boundaries of “Morocco” in the
nineteenth and even in the twentieth centuries to include places and populations distant from
centers of power in Fes, Marrakesh, Tangier, and Casablanca but still connected by common
cultural frameworks to Morocco.

For all its renown on a global scale, there is relatively little scholarship on ~>~-,
especially by comparison to other major world tea cultures. The late colonial period produced a
small but critical wave of tea studies, although only Jean-Louis Mi¢ge’s 1954 article on the
origins of the tea trade and tea consumption in Morocco was based on primary source research.
Miege’s work relied exclusively on European diplomatic archives and European travel accounts
to piece together how tea flowed into Morocco in the second half of the nineenth century. Miege
sketches the contours of the expansion of tea imports from roughly 1856 to 1912, showing how
technological developments, global price fluctuations, environmental conditions in Morocco, and

new trade treaties paved the way for the tea boom. He makes some attempt to pair the economic
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factors that aided the growth of the tea trade with an understanding of how and why nineteenth-
century Moroccan consumers took up this new consumption practice. But without analyzing any
Moroccan voices, he fails to capture the complex conversations underway in Moroccan society
in a period of important political and economic change.

A handful of lesser-known works all offer some interesting, if less rigorously researched,
ideas about when and how populations of Northwest Africa took up green tea drinking. Albert
Leriche’s twin articles on the origins of tea in Morocco and the Sahara and in Mauritania were
actually the first substantial scholarly contribution to the study of tea in North Africa. Leriche
mainly summarized European primary sources with an attempt to date the introduction of tea into
various parts of Northwest Africa. For example, he cites a Catholic missionary who reported in
the 1850s that the Moors (by which he meant the populations of the western Sahara) drank only
water and milk as proof that tea had not yet expanded far beyond Morocco’s Atlantic ports by
that time. His central arguments are that the English (not the Portuguese) brought tea to Morocco
initially, that it first appeared in markets in the eighteenth century, and that from Morocco it was
first traded into the Sudan and then to Mauritania.’” Leriche notably observes that Moors tend to
refer to the dried tea leaves not as ~?~--but as pP~°¥~I-the Hassaniyya pronunciation of the Arabic
p~°~ ~(leaf). ~2~- refers only to the brewed liquid, just as Egyptians use ~} i~ to refer to the
beverage and 3-- to indicate the coffee beans.” Jean-Jacques Hemardinquer attempts to
synthesize some of Miege’s and Leriche’s findings with a greater interest in the social reception
of tea in “the West,” by which he means the western part of the Arab world. Hemardinquer

ascribes agency to tea itself, using the language of conquest, resistance, and victory to describe
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32 Albert Leriche, “De ’origine du thé au Maroc et au Sahara,” _38£2§-=0£-26f~+2§232:C°~-E~§4=08N0°§ 3£:
k-§°£ (April 1953): 731-736. By Sudan (“le désert...soudanais”), Leriche refers to the further eastern
reaches of the desert, in present-day Mali and Niger.
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tea’s entry into Morocco. If humans are strangely lacking in his narrative, he does conclude that
the social importance of a particular food “is not a guarantee of its centuries-old antiquity.”*

These authors established a narrative for the story of tea’s introduction into Northwest
Africa, but that narrative had its limits. Their nearly complete reliance on French language
sources restricted the claims they could make about how and why Northwest Africans adopted
tea as their daily beverage of choice. They complement each other well, with Miége closely
examining port records and trade agreements of the 1850s and 1860s that reconfigured
Morocco’s commercial relationship with Europe. Leriche and Hemardinquer try to pinpoint
where and when tea reached certain parts of the region and how specific practices and
terminologies differ across the vast expanse of Northwest Africa. Their conclusions are
sufficiently supported but only scratch the surface of how and why the populations of Northwest
Africa adopted tea drinking. The main takeaway is that, while tea became cheaper and more
widely available from 1860 onwards, populations of the region only really began to incorporate
tea into their daily lives after the turn of the twentieth century. The reasons why this occurred
remain unexamined in the pre-existing literature on the topic.

Discussions of the history of Moroccan tea drinking effectively end in 1912 or before.
Sebti and Lakhsassi, for all their impressive scholarship and use of sources, have comparatively
little on the colonial period and do not advance analytical arguments about how colonialism
shaped tea drinking in Morocco. Miege, Leriche, and Hemandinquer all conclude their studies
prior to 1912. One of the key arguments of this dissertation is that the colonial period was
transformative to the culture of tea consumption in Morocco.

Part of the appeal of studying the history of a commodity or several commodities is that
they allow us to see how information and material moved from place to place in a given period.
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Tea and sugar were truly global commodities in all senses of those terms. To follow the
trajectories of tea and sugar in Morocco during World War I, for example, is to observe how
events that did not occur either on Moroccan soil or in sugar or tea-producing regions
substantially impacted how Moroccans ate and what cultural meaning they gave to their daily
acts of consumption.

The story of tea in Morocco is one of both continuity and change, and often one of
change presented as continuity. Tracking the social life of things such as tea and sugar allows us
to see Moroccan tea drinking neither as a wholly new invention of the late nineteenth century nor

»33 Periodizing the history of Moroccan tea consumption remains a

as a “centuries-old antiquity.
challenge to the historian. Anecdotal evidence can place some tea consumption at certain
geographic points across North Africa at certain dates but it remains difficult to determine when
and how different communities incorporated regular tea drinking into their lives. The exact dates
in which the population of a particular city, village, or tribe became regular tea drinkers is not of
primary interest here; as discussed above, several scholars have attempted to answer these
questions with mixed results. While the history of tea and sugar cannot be neatly contained by
the typical periods that define the historiography of modern Morocco, it does touch upon a range
of historiographical debates concerning the nineteenth and twentieth centuries.

First, this dissertation engages the new scholarship on the shift in French imperial policy
from assimiliationism to associationism in the late nineteenth century. Earlier nineteenth-century
colonial projects—most notably, the conquest of Algeria—were imagined as assimilationist
attempts to incorporate new territories and peoples into the French nation. But during the Third
Republic (beginning in 1870), assimilation shifted towards association, wherein less civilized
peoples could modernize and develop through French ingenuity and discipline. French Morocco
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under the rule of its first Resident-General Hubert Lyautey has often been held up as the example
par excellence of French associationism. Lyautey sought to protect and preserve Moroccan
cultural institutions by effectively crafting two separate spheres (European and indigenous)
under the Protectorate. He went so far as to establish separate public drinking spaces—j~tl-
£3°-@1£- and j~0l=«~3°£—that were governed by different regulations.’® He worked to maintain
the prestige of the ruling dynasty by actively participating in its rituals, even when it meant
subordinating himself to the sultan. Edmund Burke III cites a telling moment in the early days of
the Protectorate when Lyautey held the stirrup of Moulay Youssef’s horse as he mounted on the
day of his accession to the throne as the first Sultan under the Protectorate. Never mind that he
became sultan only because his older brother, ‘Abd al-Hafidh, was forced to abdicate after the
Treaty of Fes in 1912; the importance was the appearance of deference to tradition.’’

The Protectorate’s approach to Moroccan culture attempted to walk the fine line between
technocratic plans for modernization and a desire to exploit Moroccan labor and land to the
fullest benefit for the metropole. French authorities recognized that Moroccan workers were less
productive because of a variety of nutrition problems. Furthermore, Protectorate officials
believed that poor Moroccan nourishment would lead to political upheaval. They sought to
remedy these during the interwar period during a flurry of economic development plans that
targeted Moroccan nutritional improvements. These attempted to utilize technocratic expertise
about modern nutrition but always struggled to escape the cultural foundations upon which the

Protectorate was built. Moroccans subjected to the Protectorate food policies in practice were not
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universal subjects but culturally specific ones; unlike Europeans residing in Morocco, they
needed only sugar, tea, bread, oil, and perhaps some legumes to be productive workers.

As a general rule, studies of Protectorate-era Morocco have tended to ignore the cultural
aspects of colonial rule. The extant historiography covers the economic, political, and
environmental histories of the period, while historians have also shed a great deal of light on the
nationalist movement, its ideological inspirations, transnational connections, and organizing
strategies. But by and large, the popular culture of the Protectorate has remained untouched. A
few exceptions deserve mention: Jamaa Baida’s studies of the popular press in the colonial
period, Dale Eickelman’s ethnographic work on religion and power, Stacy Holden’s analysis of
the politics of food production, and Hamid Irbouh’s recent book dealing with the regulation and
control of traditional, artisanal industries by the colonial state.® What emerges from all of these
is a dialogue between colonial policy and culture. They reveal how the dynamics of colonial rule
changed popular culture, even as Protectorate officials openly attempted to preserve it as a sort of
living museum.

Following Jonathan Wyrtzen’s recent work on how the colonial period altered the
relationship between the ‘Alawi dynasty, its people, and its sovereign territory, I see the colonial
period fundamentally as a time of change disguised as continuity.”” In Chapter 1, I show how tea

drinking was a point of contention among late nineteenth- and early twentieth-century reformers
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looking to stop European imperial expansion in Morocco, even as more and more Moroccans
incorporated it into their daily lives for the first time. Chapters 2 through 5 all deal with various
aspects of tea drinking during the colonial period; they show how the initial worries about tea
consumption in the late nineteenth century turned into deep anxieties about life under colonial
rule after 1912. Prior to 1912, tea and sugar were widely available to most Moroccans but not
necessarily consumed several times a day as a staple of the diet; French interventions ensured
that by the 1930s, tea and sugar were among the most affordable foodstuffs available to
Moroccans. Interwoven throughout these chapters is the idea of ~>~- as a uniquely Moroccan—
and therefore, --%European—drink. As a symbol of a nascent national identity, it was
simultaneously embraced by nationalists and advertisers and used by poets and singers to index
social and economic strife in the Protectorate.

This dissertation also expands on the small, but growing food studies scholarship on the
Middle East and North Africa. It has been nearly twenty-five years since the publication of
Richard Tapper and Sami Zubaida’s "=q~12£:-0:q] - « £l ~ 3%~ .27 323°f -2 1 £- §§CCE:D~12 Tt
was a landmark study for the time, and suggested myriad directions for the study of the unique
foodways of the region. The literature has been slow to develop, but in recent years scholars have
shown a new interest in the political economy of food in the region, with a specific focus on how
colonial regimes shaped how populations of the region eat.*” Global histories of food, as John

Super has noted, have tended to prioritize a few specific “zones”: Atlantic world, Columbian
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exchange, the Pacific rim, the Indian Ocean, the Mediterranean, and the Eurasian Steppe.41
Although the food cultures of Middle East and North Africa have been marginalized occupying
the entirety of the southern and eastern shores of the Mediterranean, Morocco’s geographic
location on the edges of the Atlantic, the Mediterranean, Africa, and the Arab and Islamic worlds
has resulted in its even greater neglect within the field of food studies. That same geography also
helped shape Morocco’s specific tea culture. Part of the goal of this dissertation is to show how

Morocco’s many worlds facilitated the creation and consumption of ~2~-k

aft£02~2§ = | 32§ £-

This dissertation is organized thematically but also chronologically. Chapter 1 focuses on
the debate in Morocco in the latter part of the nineteenth century over Moroccans’ growing
consumption of imported tea and sugar. As tea became more popular in the late nineteenth
century, jurists responded to inquiries with naw zil=(sing. =~,8~I-or specific cases in question put
to Islamic scholars) that dealt with the permissibility of consuming these new imports that came
from Christian merchants. At the same time, a handful of influential Moroccans began to express
alarm as to the long-term impact it would have on Moroccan society. They were not concerned
with permissibility under Islam but rather with the political-economic threat posed by increasing
European economic power in Morocco. The tea opposition in late nineteenth and early twentieth-
century Morocco was important to the culture of tea in Morocco because it used tea and sugar to
express deep anxieties about major political-economic changes happening in the country.

Chapter 2 picks up the story of ~2~- at the beginning of the French and Spanish
Protectorates in 1912. It focuses on what Lyautey, the first Resident-General of French Morocco,
termed “the policy of tea and sugar” and its relationship to World War 1. At the time, France still
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dominated the sugar trade in Morocco, but Austrian and German competition had begun to make
inroads through aggressive marketing and lower prices. French authorities saw the war as a
business opportunity: they could use the ban on Austrian and German commerce—as well as
Britain’s restrictions on transshipments from the metropole—to effectively push out all
competition in the sugar and tea import trades. The chaos of the time was captured by groups of
traveling singer-poets called §«¢-~ £~ who moved around rural areas, performing songs that
wove classic tropes with news of developments in Morocco and around the world. They discuss
~2~. with surprising frequency, and they use tea and sugar much as the nineteenth-century tea
opposition did: as the symbol and manifestation of a great upheaval ongoing in Moroccan
society.

Chapter 3 looks at the rise of colonial nutrition studies amidst economic depression and
popular protest in the 1930s. French colonial policies had aimed to transform the country into an
export-oriented agricultural economy in which one-time small farmers became wage labourers
on large-scale monoculture enterprises. But as a rapidly urbanising population lost its own means
of food production, Protectorate efforts to alleviate 'colonial malnutrition' and low standards of
living focused on the accessibility and affordability of sugar for the indigenous population. Sugar
provided not just an economically and physiologically efficient calorie source, it also meshed
with the French ethnographic constructions of the Moroccan diet.

Chapter 4 presents a case study of the Compagnie Sucriere Marocaine, or COSUMAR,
based primarily on private company archival sources. COSUMAR was founded in 1929.
COSUMAR'’s economic project had deep political implications. In the Protectorate era, French
officials held it up as a triumph of late French colonialism. After independence, the Moroccan

state and company officials repackaged COSUMAR sugar in nationalist terms, as a timeless
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product of the Moroccan soil. The enterprise’s goal was not simply to refine sugar locally but to
begin intensive cultivation of cane and beetroot sugars in several regions of Morocco as soon as
possible. In striving to create a new Moroccan sugar industry from the ground up, it reimagined
and sought to remake the Moroccan city, the Moroccan environment, and the Moroccan worker.
The final chapter, Chapter 5, examines how tea and sugar consumption were impacted by
World War II and its aftermath. This was a chaotic but critical period in Moroccan history; it
officially put the question of the end of the Protectorate on the table. This chapter explores the
range of °~"§~§8f«£-2policies undertaken during the war period and the Moroccan responses to
those policies.* Not only were Moroccan and European residents alike subject to at least three
different poles of power—France prior to its defeat by the Nazis in 1940, Vichy under General
Pétain, and then Free France after November 1942—but much authority on matters of sustenance
was in the hands of local officials at the region, j§°j--tj°®%--, and tribe level. The rural
responses to French food policies during the war tended towards melancholia and anxiety. This
contrasted with the rise of Moroccan mint tea in the 1940s and 1950s as a potent symbol of a

nascent Moroccan national identity.

Clifford Geertz defines culture as a “web of meaning” that humans themselves weave in which
all of our acts are signs. Geertz demanded that the anthropologist—or, just as well, the

historian—analyze “the conceptual world in which our subjects live.”* For him, irrationality and
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superstition were foolish concepts to explore; instead, he encouraged scholars to consider the
type of social work supposedly impractical, superfluous, or archaic actions might do.

The Geertzian idea of “thick description,” partly borrowed from Gilbert Ryle, implores us
to continually interpret the many vantage points and layers of meaning that contribute to a
particular event or social phenomenon. While Geertz occasionally overlooked the material,
Mintz more directly explored how the material defined cultural significance. Seeking to capture
how “the changing occupational and class structure of English society was accompanied by, and
reflected in, changes in the uses of particular ingestibles,” Mintz argued that meaning did not
“inhere in substances naturally or inevitably” but arose “out of use, as people use substances in

»* To thickly describe drinking tea in Morocco is to accept that the material

social relationships.
constitutes the cultural. That is, that the purchase, preparation, and consumption of green tea and
sugar were not always in the best material interests of the consumer, but that these acts always
held symbolic value. For ~2~- in Morocco, it is impossible to uncover every layer. Such an
approach, however, allows us to see tea drinking in Morocco for what it is: a necessary physical

act as well as a dense social act that carried numerous, often contradictory, meanings to those

who partake in it.
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In the first major scholarly work on Moroccan tea drinking, historian Jean-Louis Micge
posed a critical question: “Is not Morocco one of the only countries in the world with a national
drink that is entirely imported? That the purchases of sugar and tea weigh so heavily on a deeply

* The question of the national and the

lopsided commercial balance only adds to the paradox.
foreign—and their parallels, the local and the global, the Muslim and the Christian—loom large
in the early development of Moroccan tea culture. The burden of the enormous trade disparity
alluded to by Miége was not lost on prominent Moroccans of the late nineteenth and early
twentieth centuries. According to Sebti and Lakhsassi, the volume of late nineteenth-century
writings about tea and sugar could be grouped into either those that focused on their benefits or
those that highlighted their harmfulness; much of the basis for rejecting tea consumption dealt
not with its physical attributes but with its political-economic ramifications. Tea’s path from rare
luxury to national drink was not without obstacle.*

The narrative of the history of tea found in popular histories and colonial accounts of
nineteenth-century Morocco is that, after the floodgates opened in 1856 with a series of new
trade treaties, Moroccans rapidly embraced it and made it their national drink. Tea and sugar in

the mid-nineteenth century were both old and new. Beginning in major ports and urban centers,

Moroccans began to imitate the tea drinking culture of the elite that had spread from the ‘Alawi
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court in the eighteenth century. Sugar, once one of Morocco’s biggest exports, in its unique
conical form was well known though not commonly consumed. But prior to the second half of
the nineteenth century, both commodities were expensive and rare; the expansion of the tea and
sugar trade in Morocco under a more liberal trade regime made the mass consumption of
sweetened tea possible.

Responses to the new consumption practice varied. Building off Michel de Certeau, I
argue that consumption is not a passive activity but rather a form of production itself. Consumers
construct their own meanings through the act of consumption; they do not merely receive
“imposed knowledge and symbolisms” of certain objects.”’ De Certeau saw subjugated groups
and “popular classes” as the primary sources of resistance against this “imposed knowledge,” but
the Moroccan example, with its imperial and colonial overtones, shows how elites and non-elites
together formed alternative meanings of consumption. The consumption of tea and sugar was
always tied up with the production of politicized identities. While little slowed the flow of tea
and sugar into Moroccan ports and pots from roughly 1860 to the beginning of the Protectorate
in 1912, consumers lent a new symbolic meaning to tea and sugar in Northwest African
societies. In elite and popular poetry and songs, the recurring use of tea, sugar, and their related
utensils to symbolize loss and social alienation began in the last decades of the nineteenth
century and continues to this day.

The struggle over tea was one-sided: tea and sugar imports increased, virtually unabated,
from 1860 through the end of the nineteenth century. But the debate within nineteenth-century
Moroccan society did effectively introduce two critical elements of the cultural and social history
of tea in Morocco. First, those opposed to tea and sugar consumption made their case in terms of
B
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a moral political economy rather than traditional questions of permissibility under Islamic law.
The permissibility of stimulants like tea and coffee and of Christian-produced or imported
products was at that time a long-settled question in the Islamic legal tradition. Prominent
members of the Kattaniyya 2~°§ ~ (or Sufi order) and their followers were among the most vocal
critics, although other Sufi brotherhoods and members of the ulam " joined in as well.
Unconcerned with whether the substances were }~°~« or not, they condemned the consumption
of tea and sugar on the grounds that it strengthened European powers and weakened Morocco’s
ability to defend itself from imperial conquest. Abstaining from drinking tea was a political
protest against European encroachment and against segments of Moroccan society who profited
from European connections. Second, the treatises and poems of the period begin to display a
marked ambivalence towards ~%~-. The outright rejection of tea and sugar were merely the tip of
the iceberg, with many more writers falling somewhere between condemnation and acceptance.
Sensitive to how tea and sugar were products and symbols of change as much as tradition, they
express melancholia and anxiety about the economic and cultural shifts happening in Northwest
Africa.

I refer to the period from circa 1860 to 1912 as the late Sharifian Empire, as a way to
capture more accurately how Moroccan subjects viewed their own geopolitical world. p}~°§t«
was a social and political system of allegiance and patronage upon which the ruling ‘Alawi
dynasty staked their claim to rule.*® p'3°~o~ (sing. +!~°§) did not pay taxes; the Sultan often
appointed them to high positions within the «~0]  ~-; in rural areas, they had greater access to
property and received tributes from neighboring tribes. In the historiography, this period is often
referred to as “precolonial Morocco,” but Morocco in 1880 or 1890 was certainly not
R
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“precolonial,” even if European presence and influence was increasing at a rate alarming to
many local observers.*” Susan Gilson Miller sees the late nineteenth century as a period of
reforms with mixed success but not one of inevitable decline and shift towards European
dominance. Only after 1900, she argues, following the death of the respected sultan, Moulay
Hassan, and six years of ineffectual rule by his young son, ‘Abd al-Aziz, was Morocco “finally
overtaken by the tide of imperial expansionism that had inundated its neighbors decades
before.”® The “Sharifian Empire” encompasses a more expansive view of what constituted
“Morocco” in the late nineteenth century. It accounts for the fluid relationships that tied disparate
parts of Northwest Africa with the spiritual and temporal authority in the form of the ‘Alawi
sultan and «~0} ,~- (the Moroccan state structure under the sultan). Indeed, the spread of green
tea drinking during this period illuminates the depth of cultural and economic connections
between communities as distant as Tangier and Trarza, Fes and the Sous, and Safi and Shinqiti.
In the late nineteenth century, the rapidly widening channels of commerce between
Morocco and Europe carried unprecedented flows of tea and sugar into Moroccan markets.
While tea had been well known in elite, primarily urban, circles in the first half of the nineteenth
century, it was too rare and too expensive to become a social or dietary staple until new trade

agreements, combined with both technological innovations in shipping and increased exports of
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agricultural surplus, were enacted after 1860. As historian Jean-Louis Mi¢ge has demonstrated,
from 1860 through the establishment of the Protectorate in 1912 (and even through the mid-
twentieth century), Moroccan tea and sugar imports maintained a steep upward trajectory in both

quantity and value.”’ The collective Moroccan thirst for ~~-, it seemed, could not be satiated.

Q1 £-QE~~0=p3¥~°:-q°~CE§-2 | £-KE-E2EE2] =T £-23° .-

The British dominated the nineteenth-century global tea trade. According to numerous
accounts, the blockade of the Baltic during the Crimean War (1853-56) left British merchants
with ships full of green tea but no place to offload it. Led by its influential and ambitious
minister in Tangier, Sir John Drummond Hay, British traders had begun to take a new interest in
expanding into Moroccan markets. These tea-laden ships found their outlet in Morocco,
primarily in Mogador (Essaouira) and Tangier, the two busiest ports in the mid-nineteenth
century.

The curious thing about this particular part of tea’s story in North Africa is that none of
the authors who put forward this Crimean War thesis offer any evidence or cite any source to
backup their claim.’” The war concluded in February 1856, while a new treaty between Britain
and Morocco was signed in December 1856. If the war did play a role in Morocco taking up tea

for the first time, it had to do with trade balances: the Crimean War resulted in a heightened need
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for cereals to feed British troops, and so Moroccan grain exports reached their highest level in
the decades in 1856, the last year of the war.”

It is important to remember, too, that tea was rare but not unknown in the first half of the
nineteenth century. Prior to 1856, customs duties on tea entering Morocco made it cost
prohibitive; at the set rate of 3.25 francs per kilogram, importing merchants were paying as much
as half the value of the tea itself.”* Drummond Hay pressured the Sultan and maneuvered around
influential «~0}  ~- officials for nearly a decade. His efforts finally resulted in a new, more
liberal trade treaty between Britain and the Sharifian Empire in 1856. Protectionist policies on
the part of the Sultan had ensured that, prior to 1856, Moroccan exports to Britain actually
outstripped British imports to Morocco by nearly 66%. The majority of exports went to
Gibraltar.”

The 1856 treaty is often cited as opening a new period in Morocco’s relationship with the
rest of the world in that it significantly lowered customs duties to 10% ~¢="~2-°£« across the
board, eliminated many royal monopolies (wherein the sultan would sell the rights to a particular
commodity trade to the highest bidding merchant), and laid the groundwork for subsequent
treaties with other Western powers in the coming years. Ever larger numbers of Moroccans
began drinking rapidly increasing amounts of green tea imported by British merchants over the
course of the second half of the nineteenth century.’® In the five years after 1856, numerous
European powers obtained similar trade agreements with the Sharifian Empire. A catastrophic

1860 military defeat to Spain, who occupied Tetouan for roughly twelve months, forced the
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«~0} ,~- onto the backfoot when it came to negotiations. Increased revenue from trade traffic
was the main way for the state to pay off the heavy reparations demanded by Spain after the war.
British banks agreed to loan the money to help make the initial payment, with the rest coming
from duties collected directly by Spanish and British customs agents stationed in Moroccan
ports. Save a few slow years after the war, import traffic grew steadily through the rest of the
nineteenth century.

Most of the commerce flowed through either Mogador in the south or Tangier in the
north. From Mogador, overland trade routes supplied the Sous and the Wad Nun, whose
merchant networks dominated long-distance trade into the Sahara. The largest cities in the
country, Fes and Marrakesh, were generally supplied via trade with smaller ports like Larache
and Rabat for Fes and Safi for Marrakesh.”” Sugar and tea, respectively, ranked only behind
cotton textiles as the most valuable imported goods in the second half of the nineteenth century.
From 1857 to the end of the nineteenth century, the volume of tea imported each year to
Mogador multiplied by twenty-five. The value of these imports, however, was only eight times
bigger, demonstrating the tremendous drop in the price of tea over the course of the late
nineteenth century.”®

The European population of cities like Mogador and Tangier increased significantly, and
the larger population expanded its influence through grants of patents of protection to Moroccan
Muslims and Jews. The “protégé” system was a parallel to the capitulatory system in the
Ottoman Empire.”” Protégés had originally been limited to Moroccan subjects (both Muslims and

Jews) working for foreign consuls as vice-consuls or other staff, but by the 1860s foreign consuls

D A I I IIIIIIIIIIIIIIIIIIIIIIINTD

°7 There was also substantial trade between Mogador and Marrakesh, and between Tangier and Fes.

> Miége, “Origine et développement,” 385.

% Mohammed Kenbib, i £+:m°-21¥1+lj--2°8 32§38 1 §42-8°£:j - 2L «®-°~§~£:¢3= § ~°~j (Rabat: Faculté
des Lettres et des Sciences Humaines, 1996); William J. Cleveland and Martin Bunton, ~=e§t2-° =12} £-
_J -C£°-= § §¢¢2E-b~t2=(Boulder: Westview, 2013).

DJ



and merchants worked together to extend protections to Moroccan commercial agents. This
practice gave them access to the interior—where foreigners could not venture without special
permission—and the lucrative markets of interior towns and cities like Fes, Meknes, and
Marrakesh. Protégés, in exchange, did not pay taxes to the sultan and were subject to consular
courts rather than Islamic or Jewish law. Protections angered many Moroccans of all economic
backgrounds by creating a privileged class that could and did exploit its legal status to gain
wealth and aid European expansion.”

In 1881, France established a Protectorate in Tunisia, and a year later Britain took control
of Egypt. Morocco and Libya remained the only parts of North Africa not under colonial
domain. Morocco’s unique geographic position on the southern shore of the Strait of Gibraltar at
the mouth of the Mediterranean, just twenty kilometers from continental Europe, made it the
subject of intense European rivalries. Britain did not want another power across from its foothold
in Gibraltar; Spain did not want a rival on the other side of the Strait; France wanted French
influence on all sides of the borders of French Algeria; while France and Germany both did not
want Britain to dominate both sides of the maritime link between Mediterranean and Atlantic.
The agricultural potential of Morocco’s Atlantic plains enticed the European powers, as did the
possibility of new and expanding consumer markets for their manufactured goods. By the end of
the nineteenth century, Austro-Hungarian and German merchant houses had each made a
significant push to break into Moroccan markets for metalware, sugar, and textiles.

European commercial and political expansion in Morocco met with considerable
resistance, however. The late nineteenth century was a period of considerable internal strife in
Morocco, much of it related to debates over European influence in economic and political
Y
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matters. Numerous rural uprisings, some with a millenarian bent, demonstrated the weakness of
the central Moroccan state to govern its territory. Moulay Hassan I, sultan from 1873 to 1894,
seriously attempted to reform the government administration and to re-organize the military and
incorporate new weapons and artillery, but he lacked the political and financial resources to do
s0. Costly reforms and the heavy reparations due to Spain after Morocco’s surrender in an 1859-
60 war emptied the «~0} ,~=’s coffers, and the state turned to European banks to bail them out.
The 1902 and 1904 loans granted by French banks at the beginning of the twentieth century
locked Morocco in a bind: as collateral, France took sixty percent of all Moroccan customs
duties. A debt commission headed by French agents gave France an upperhand in multilateral
discussions on the “Morocco question.”®' One motivating factor behind France’s push to
dominate Moroccan affairs after 1904 was its desire to protect the French share of the lucrative
sugar trade in Morocco. This process reached its apogee during the First World War, when the
ban on Austrian and German commerce allowed Protectorate officials to effectively remove all
competition for Morocco’s sugar appetite.

By 1908, after the initial French occupation of Casablanca and Oujda, one American
merchant could report, “While the interior of Morocco is as I have represented it, the coast is
more or less accustomed to European methods—the people eat French sugar, drink English tea,
and wear Manchester cottons.”®> Some Moroccans could have afforded to offer elaborate tea
services to their guests, and many more occasionally partook in such ceremonies. Through
poems, Moroccans sang the praises of tea and sugar, while legal and medical treatises spelled out
the possible health and spiritual benefits of drinking ~?~-. But not all Moroccans were enamored

with the new fashion. Despite the growing prevalence of ~>~- drinking in Moroccan daily
DI
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routines, for a handful of influential jurists and scholars, ~>~-=constituted the most visible symbol
of Morocco’s diminished sovereignty and independence at the hands of European imperial
powers. The habits of Moroccan consumers, they feared, lined the pockets of European
merchants, drew more Moroccans under the legal protection of European powers, and helped
Christians gain a foothold on Moroccan territory.®

The history of Morocco before 1912 has largely been written as a gradual buildup to
French and Spanish colonial rule. The periodization of nineteenth-century Morocco in the
existing historiography has prioritized Morocco’s foreign relations to the neglect of its internal
affairs. Thus, the 1830 French invasion of neighboring Algeria, the 1844 defeat by French forces
at the Battle of Isly, the 1856 trade agreement with Britain, the 1859-1860 military invasion by
Spain, and the 1880 Madrid Conference structure accounts of the period. These were critical
dates and events, but just as important were local and regional droughts, rebellions, and internal
military campaigns by the Sultan.

European colonialism was not inevitable, and the unique forms of political authority and
autonomy in nineteenth-century Morocco had much to do with why European powers did not
successfully colonize it until 1912. Membership in Sufi 23°3 =(sing. 2~°§ ~) linked distant
populations and diverse social groups behind the allegiance to a particular Sufi saint. The culture
of +]~°88+« lent a common framework to understanding political and religious authority in the
late Sharifian Empire. Although the sultan served as a central authority figure, power was
disparate and diffuse, and «~0}] ~- had to continually cultivate relationships with other elites

(£ 3°~1~and otherwise) in order to effectively govern. When unpopular decisions were made or
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when European powers made aggressive incursions on Morocccan sovereignty, there were many
potential pockets of resistance.

As the last independent territory in North Africa, it was one of the few places where
commercial regulations did not explicitly favor one European power over another. But Moroccan
markets were nonetheless open for business. Consequently, tea and sugar were the subject of the
most heated imperial trade rivalries in the late nineteenth-century Sharifian Empire. Successive
trade treaties in the 1850s and 1860s granted the same, drastically lowered customs duties (ten
percent ~¢="~2-°£«) to most foreign trading partners and ended most trade monopolies.** The
number of arriving vessels, total import tonnage, and total import values all more than tripled
from 1850 to 1863, despite war with Spain in 1859-60 slowing commerce in the north.®

British merchants dominated the tea trade from 1860 onwards. They held nearly 80% of
the import traffic in volume and value after the turn of the century. French merchants had made
some inroads, with approximately 15% of imports, with German merchants based in Hamburg
comprising the rest.® The tea itself was almost entirely produced in southeastern China where it
was purchased by European merchants and shipped to Morocco, often with a transhipment stop
in European ports. Tea was the third most valuable import in Morocco between 1880 and 1912,
while sugar was second behind cotton textiles. Sugar imports into Morocco totaled more than

18.5 million francs in 1909.®” French sugar accounted for 78% of total sugar imports in 1896,
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although in some ports French merchants held as much as 85%.%° French sugar dominated the
sugar trade across the Mediterranean, although new competitors emerged in the late nineteenth
century. A lack of available labor caused by spread of cholera in Marseille in 1884 “paralyzed
exports” from the city, including refined sugar from its two big producers, the Saint-Louis and
Meéditerranée refineries. This created a void in Morocco to be filled by German sugar producers,
who had occupied 11.5% of sugar imports to Morocco by 1898.°° Meanwhile, the British share
of sugar imports nearly evaporated by 1900 but a new field of competitors emerged to rival
French interests. Belgian manufacturers looked to move into the market and Austria-Hungary
opened regular steamer traffic from Trieste and Fiume to Tangier.”

Rural to urban migration patterns that began in the late nineteenth century and continued
into the twentieth played a major role in the diffusion of tea drinking in Morocco. During this
period, tea and sugar prices steadily declined, making what was once a luxury good for urban
elites accessible to larger numbers of consumers. At the same time, a series of droughts and
locust swarms made locally produced staples—namely, barley and wheat—harder to come by
and pushed rural populations towards cities in search of food. The effect was to transform tea
and sugar from luxury goods to necessary substitutes for traditional calorie sources like grains
and legumes. In the late 1870s, at the very beginning of this period, a catastrophic drought struck
much of the Sharifian Empire, and rural dwellers flocked to major cities like Fes and Meknes in
search of sustenance. Sugar, one of the cheapest calorie sources available, offered some relief to

migrants. This shift was often a desperate measure but the late nineteenth century witnessed a
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notable rise in the percentage of total caloric consumption occupied by refined sugar, an increase
that would persist well into the twentieth century.

Once in the cities, they gained exposure to the changing consumption habits of the
empire’s urban elite. The slow but steady growth of urban populations and increased interactions
with Europeans brought new spaces of consumption in the form of cafés and taverns. And as the
taste for sugary tea spread to all walks of society, elite Moroccans began to differentiate their
consumption practices in new ways, through the instruments of the tea ceremony as well as
particular types of tea itself. A refined palate that could distinguish between different types of
Chinese green tea and know when and how to blend it with what types of fresh herbs was an
important form of social status in late nineteenth- and early twentieth-century Morocco.

European consuls and merchants saw tremendous commercial potential in Morocco, and
they looked to rapidly increase the flow of tea and sugar imports into Moroccan markets. The
two commodities were closely linked in both trade and consumption. Their commerce ebbed and
flowed together. Given sugar’s more substantial nutritional value and its more lucrative trade
value, it is impossible to understand the growing trade and consumption of tea without
simultaneously understanding that of sugar.”' The debates over tea and sugar within Moroccan
society occurred amidst imperial rivalries for control of those commodities’ trade in Morocco.
Protecting and promoting its sugar interests was a primary goal of France’s imperial expansion in
Morocco and, eventually, of the Protectorate itself. It was in these years just prior to the

establishment of the Protectorate that French observers began to openly call for political action to
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protect their “quasi-monopoly” on the sugar trade in Morocco. A growing body of colonialist
propaganda from the Comité du Maroc urged the government in Paris to take seriously the threat
of foreign commercial rivals in Morocco, with a specific focus on the sugar trade.

French capitalists and politicians saw Belgian, Austrian, and German efforts to expand
into Morocco as “a threat and a warning to our sugar manufacturers” and argued that France

“must make every effort not to relinquish this importation.””*

They did not yet show serious
interest in dislodging British merchants from their position in command of tea imports. The
Comité du Maroc advocated more careful attention to consumer preferences and fluctuating price
points; economic dominance in Morocco, these sources argued, could be lost if French
businesses rested on their laurels. They cited a few areas for improvement. First, French trading
houses needed to ease access to credit for local merchants, which German and Belgian firms had
already done to great effect. Second, prices on the whole needed to be lower, as cheaper
substitute goods from rival powers had taken a foothold in the market. Third, German firms in
particular had increased their number of local agents in smaller Moroccan cities, particularly on
the southern Atlantic coast, and French firms were advised to do the same.”” German merchants
had much success in smaller ports like Mazagan, Safi, and Larache, which offered access to their
fertile hinterlands, the Doukkala, Abda, and Gharb. The major French sugar refineries took the
advice to heart. According to one writer, the two Marseille refineries were able to “solve a

9974

difficult problem, of making high quality goods at good prices.””” The Chantenay-sur-Loire

refinery discounted prices across the board by 2.5%, while Saint-Louis and Méditerrannée

lowered their prices in ports where Belgian refiners had begun doing significant business.”
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The city of Marseille occupies a special place in the history of tea drinking in Morocco.
As the busiest port of the northern rim of the western Mediterranean, it was often the first and
only place many nineteenth-century Moroccans visited in Europe. The Chambre du Commerce et
de I’'Industrie of Marseille (CCI) was a powerful association of industrial and mercantile interests
in the French empire; it consistently pressured the French government to pursue aggressive
imperial policies toward Morocco in hopes of adding it to French North Africa. The Marseille
sugar industry, with its two huge refineries, was among the leaders of the CCI and its colonialist
lobby, the Comité du Maroc Marseillais. In the second half of the nineteenth century, it appeared
to European sugar refiners as though Moroccan consumers had a nearly unlimited appetite for
refined sugar. By 1892, Moroccan consumers were the top customers for both the Saint-Louis
and Méditérranée refineries.’® It is important to note that the Marseillais sugar influx into
Morocco happened amidst its general decline in comparison to the nascent Parisian sugar
industry based in La Villette. Whereas Paris produced 34% of French sugar in 1828, by 1884, it
accounted for 68% of total production.”” The new trade arrangements crafted in the 1860s
suddenly increased potential profits on sugar, while the durable shape of the ®~§-=¢3:£3] °£-
preferred by Moroccan customers meant it was well suited to surviving often rough docking

conditions in Moroccan ports.”®
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The Marseille refineries comprised the biggest French business interest in the Sharifian
Empire from 1880 to 1912.” In the early 1880s, the total value of imported French sugar in the
port of Safi, for example, was ten times that of any other commodity.*® Jacques Fierain points to
a remarkably organized effort in the late 1880s and 1890s on the part of the Marseille refineries
to ensure the predominance of Marseillais sugar in Morocco. Nicolas Paquet, of the Compagnie
Paquet shipping company, joined the Saint-Louis Board of Directors in 1890, as “refiner,
transporter, and merchant united in their efforts to confront German competition.” Although
Marseille refineries repeatedly touted the quality of their product as the reason for their sustained
success, the symbiosis between manufacturing, distributor, and military-diplomatic pressure in
the 1890s and 1900s was absolutely critical.®
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The Marseille refineries’ familiar blue paper and red seal (with a lion for Saint-Louis, a
camel for Méditerranée) were well known throughout most Moroccan towns and cities by 1900.
French consular officials had successfully pressured Sultan Moulay Hassan in 1892 to prohibit
counterfeit French brands from circulation, but there was little the Moroccan state could do to
enforce this in practice.*® Saint-Louis even filed a lawsuit against the Ben Simon trading house
of Marseille, alleging that it had bought and sold counterfeit Saint-Louis sugar but nothing came
of it.** It was the most recognizable commodity in Morocco at the time; its successor and
offshoot, COSUMAR, arguably still is today. As the subject of lore, rumor, and myth, several
prominent nineteenth-century Moroccans made a point to visit the Saint-Louis refinery when
traveling through Marseille by sea. Rumors about the grotesque conditions found there stoked
the flames of anger and opposition toward Moroccans’ tea drinking habits. The Marseille
refineries, too, played a major role in the Comité du Maroc, the Comité de 1’ Afrique Frangaise,
and the Comité marseillais du Maroc, two powerful colonialist lobbying groups that pushed for
more direct French intervention in Morocco.

Rapid changes to Moroccan trade relations and consumption patterns in the second half
of the nineteenth century largely parallel similar shifts in the Ottoman Empire, where European
imports became cheaper and much more widely available starting in the 1840s.** Examining
Ottoman Istanbul and Izmir, Haris Exertzoglou shows how ethnic and religious minorities’

economic and social status during this period was partly based on their ability to negotiate new
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consumption possibilities. Especially in Beirut and Alexandria, key recent works have
highlighted the late nineteenth century as a moment of rapid changes in everyday life: the ways
urbanites moved around their cities and through the empire, the homes they built and decorated,
the places they socialized, the printed materials they purchased and read. In Beirut, intellectuals
began to articulate a new, modern notion of “taste” centered on the physical home in which
women as managers of the household economy played the leading role.*

But this recent scholarship highlights significant disparities between Ottoman and
Moroccan contexts. For one, Morocco lacked the number and size of urban centers of the eastern
Mediterranean. Of its major ports in the late nineteenth century, only Tangier had more than
25,000 inhabitants; Beirut in 1900 had approximately 120,000, Alexandria 320,000, Cairo nearly
600,000, and Izmir more than 200,000.*® Morocco’s largest cities were in the interior: Fes,
Marrakesh, and Meknes, but combined their population probably totaled no more than 150,000.
Most Moroccans had far less access to European imports and manufactured goods than did, say,
the residents of Mount Lebanon or Lower Egypt. Morocco also lacked a developed publishing
industry—partly because of the population’s low level of literacy but also because of the lack of
major population centers—that was critical in the rise of a middle class built on taste and

consumption in places like Beirut.®’
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The ban on Europeans taking residence or owning property in the interior before the
1880s no doubt slowed the spread of popular consumption outside a handful of Atlantic ports
and Fes, Marrakesh, and Meknes. But that did not prevent a tea drinking culture from spreading,
although consumption outside the immediate hinterlands of major ports was rare until after the
turn of the century. Moroccans had forged a unique, urban tea culture by the late nineteenth
century that took its cues from the Sultan’s court ceremonies and the burgeoning foreign and
Moroccan mercantile communities in cities like Tangier, Mogador, Mazagan, Casablanca, and
Rabat. Consumers borrowed from other tea cultures—most notably British, Chinese, and
Ottoman—while creating a drink that was unlike any pre-existing tea preparation in the world.

One of the biggest developments of the period was the growing number of tea houses,
cafés, and taverns in Moroccan cities. What the French termed j~ul+:«~3°£+ began popping up
around the country and in makeshift form at weekly rural markets.*® Historian Omar Carlier
differentiates between the j~0123°j=and the=j~tI-maure in the Algerian context, but there seems
to have been little distinction between types of drinking establishments in Morocco prior to the
late nineteenth century.® These venues were Morocco’s first public spaces for consumption, a
place where anyone (but mostly men) could sip low-priced drinks (not just tea but coffee too).

By the early 1900s, some distinctive regional differences in tea drinking had developed as
well. While many aspects of tea drinking trickled down from urban elites to the popular classes,
other elements of the drink and the modes of its preparation and service came from below, so to

speak. The flexibility of ~2~- opened it to adaptation and innovation. While tea could be

consumer culture suggests how the lack of a significant press before 1912 in Morocco may have stalled
the development of a consumer culture.

% For a study of the development of public drinking spaces in Cairo, see Jean-Charles Depaule, “Les
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EB



expensive—especially before the 1880s—herbs were not. Poorer consumers could rely more
heavily on mint, oregano, wormwood, and sage to infuse their water. These infusions were
bottom-up innovations in tea culture, alternatives to the elite predeliction for steeping ambergris
in the teapot for serving.” The steeping of herbs served as a gateway to tea drinking as green tea
became more widely available and affordable throughout the countryside in the late nineteenth
and early twentieth centuries.

A distinct culture of tea drinking thus developed in the three decades prior to the
beginning of French and Spanish colonial rule but, crucially, this was still largely limited to the
coasts and major cities of the interior. It did not begin to “seep inland” until after the
establishment of the Protectorate in 1912.°' As a predominantly rural country, this meant that tea
was a regular part of daily life for only a small percentage of Moroccans. Furthermore, although
the period saw the emergence of some kind of shared tea culture from the High Atlas to the
Mediterranean (and perhaps beyond), dissent and opposition to the new form of consumption
began a steady undercurrent of ambivalence that would flow through Moroccan tea culture for

the next century.

g1 £d°- 2} =-mm-@32~°: 7 -3« R%-:

From roughly 1880 to 1910, Moroccans began to establish clear preferences for certain
types of tea and sugar. These preferences varied, mainly by region and season but also by class.
But by the turn of the twentieth century, urban Moroccans had become savvy consumers who

expressed loyalty to particular tea varieties and makes of refined sugar while also seeking out
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bargains. Poorer consumers sacrificed quality for quantity, but doing so meant they maximized
their purchasing power, their caloric intake, and their hospitality to guests. As one of the most
important aspects of ~2~- was its adaptability, a skillful tea master could blend tea leaves with
aromatics and sugar to concoct a tasty pot of tea even with lower quality ingredients.

Studies of consumer culture have tended to emphasize the role of mass media and
advertising in the transformation of individuals and groups from mere producers to consumers.
The transition to a cash economy as well as the increased abundance of goods available to
consumers through global trade were all important, but individuals still had to be taught how to
consume. Borrowing from Max Weber, consumer culture can be defined as a society in which
meeting the basic requirements of life is done through the “capitalist mode,” or the exchange of
commodities on the market.”” Robert Sassatelli adds that “as the ®-u#=-tj -« «-¢§8£+ became
more j-«<@*E|I-¥- ~%and above all 8--¥=¢§t>~-j£, they brought with them %- p1t=-0=<c-°£-
~9238~2f:. £2:3-f 3~2:0~-2EC¥E which provided new arenas for the construction of value that
engaged producers, traders and consumers.” Sassatelli does not explicitly argue for the
passivity of the non-Western consumer, but he does imply that consumers across the world did
not always have the same access to information about commodities and consumption.

To be sure, Moroccan consumers in the late Sharifian Empire mainly lacked knowledge
about the origins of tea and sugar, the methods by which they were grown and processed, and the
trade arrangements that had recently made them available in local markets. But while their
knowledge as consumers was “unequal,” they actively created new forms of knowledge and new
conversations about their acts of consumption. Arjun Appadurai insists that the gap between
knowledge and ignorance involved in long-distance trade aided flows of commodities as new
B Y

2 Max Weber, df-£°~%bj---«$§j-e§2-°- (New Brunswick: Transaction Books, 1981).
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groups of consumers struggled to assess the value of certain goods in their own societies.”* The
Moroccan case suggests something of a role reversal: Moroccans actively—and sometimes
angrily—debated the worth of tea and sugar in their society and assigned their own, culturally
specific values to it. Although without the elements of mass media advertising and branding have
often characterized consumer culture, Moroccans utilized indigenous media and cultural forms to
posit the connection between consumption to identity.

During the two decades after the new trade agreement with Britain in 1856, tea imports
quadrupled but tea remained a largely urban phenomenon. Mi¢ge estimates that the
approximately 250,000 urban residents—of a population of around 3,500,000—consumed about
700 grams of tea per capita in 1870. > The French orientalist Georges Salmon reported hearing a
story from an elderly man in the Tafilalet oasis who had tried tea for the first time in the 1860s.
The man had dropped the entire sugar cone into the pot, blue paper and all, when he first
prepared tea. He had never seen it prepared before and was unsure of what to do.”® The late
1870s and 1880s were a time of severe economic strife throughout Morocco, caused primarily by
drought and weak crop yields. It was a critical period of growth in tea consumption, as such bad
economic conditions could have halted or at least slowed the expansion of tea consumption. But
for tea merchants, this was a period of fortunate coincidence, as global tea prices plummeted. In
1881, Moroccan consumers paid half as much for a kilogram of tea as they had in 1875.”” The
opening of the Suez Canal a decade earlier (1869) helped decrease transport costs from Asia and

thus lowered tea prices throughout the Mediterranean. Some of this tea was transshipped through
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Marseille, although most of it passed through Gibraltar instead. A pound of wholesale green tea
in Mogador in 1883 sold for less than half of its 1875 price.”

Consumption preferences prior to the late nineteenth century differed sharply between
rural and urban populations. Miége argues that “for the urbanite, [the tea ceremony] was a sign
of knowing how to live and participate in a ritual of initiation. For the fellah, it was, much later,
to meet the rank of the urbanite, always as envied as despised.”” While social aspiration and
emulation certainly influenced rural consumers in the late nineteenth century, they did not
always strictly emulate urban elite practices. Even after the turn of the century when drinking
~2~. had spread to distant corners of the Sharifian Empire, proper behavior during a formal tea
ceremony was a sign of “supreme urbanity” intimately associated with city living.'® The rapid
decline in price from 1875 to 1885 coincided with a devastating drought across virtually the
entire empire. A series of poor harvests piled on top of each other as a surge of rural migrants
flooded into Fes, Meknes, Essaouira, Tangier, and Marrakesh. Grain stores in major towns
offered some relief and Sultan Moulay Hassan ordered the distribution of wheat, barley, and
sugar from royal silos to relieve hunger across the empire. Yet droughts and locusts—combined
with a cholera outbreak that diminished the labor force—hurt Moroccan food production.'®' The
makhzan began importing cereals and moved to block exports of surplus foodstuffs. The only
significant food exports in the early 1880s were almonds, olive oil, and fava beans.'”

Imported grain was not the only source of hunger relief for Moroccans. Despite a

widespread economic depression, the early 1880s marked an incredible boom in the consumption
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of tea and sugar. This was in part as an emergency calorie substitute and appetite suppressant and
part as a form of social emulation for rural Moroccans migrating to cities in search of work. In
Fes, rural migrants from the Saiss plain and Middle Atlas foothills flooded into the city in search
of food. In Fes, these migrants found little grain but large quantities of tea and sugar available in
the local market. Whereas port towns could supply themselves with imports in times of famine,
the major «~0}  ~--cities of the interior (Fes, Marrakesh, and Meknes) relied on the palace’s own
food stores during emergencies.'” In the midst of the series of droughts beginning in 1878, many
rural migrants tried ~>~- for the first time, using green tea leaves as a vehicle for large quantities
of sugar.'” In 1882, a French consular agent stationed in Safi on the central Atlantic coast
lamented the diminishing import trade into the country but observed that, in spite of the
depression, sugar had become “the essential article to all French trade.”'> The droughts and
subsequent famine in the 1880s also boosted the fortunes of missionaries in the south. The
Presbyterian Southern Morocco Mission made the distribution of key foodstuffs like sugar and
bread one of its primary tasks and, according to one observer, saved numerous families from

106
2.

starvation in and around Mogador in 1881 and 188 The makhzan even appealed to the

British consul in 1882 to help supply vital foodstuffs to parts of the southern Anti-Atlas
mountains and even to the sultan’s army in the field.'"’
Drought came to the Sous region later, with the most severe food shortages striking in

1885 and 1886. The Sous, a fertile plain flanked by the Atlantic coast and the southern slope of

B A I I AN IIIIIIIIIIIIIITD

1% Nicolas Michel, r=£:1j--<«§f:C£:+3 +§42~-£+I2E: § ~°-20°1j-2-~§~2 (Cairo: 1997), 571.

104 Stacy Holden, q}£-m-%%jt=-1=c--¢=5-= § -¢£°~=J -°- j- (Gainesville: University of Florida Press,
2009), 25.

105 «Qafi,” 30f2-:> 4432~2:c~-E~§+£, 14 Octobre 1882.

1% Fules Leclercq, J-¥~¢-°= §40°~: J~°-j-£%/¥[°$f (Paris: Challamel Ainé, 1881), 78-80. Leclercq
added, “if any man has ever been placed in the most favorable conditions to succeed, it is the missionary
who arrived in Morocco in the midst of complete famine.”

197 «Agadir in 1882 and Today,” ~8] j -¥}°£ =~8}"¢t~ 1568, January 23, 1911, 1.

EG



the High Atlas Mountains and dotted with citrus, almond, and argan groves, had long resisted

central state control.'®®

It maintained strong trade links in all directions: north to the port of
Mogador, Morocco’s busiest until the mid-nineteenth century, and south and east along trans-
Saharan caravan routes, but local governors and tribal leaders exercised a great degree of
autonomy. During the 1870s, ambitious European traders seeking to bypass restrictions on
foreign trade into the Moroccan interior had worked in concert with Soussi merchant families to
establish illegal trading posts in the region.'” Two military expeditions led by Hassan I himself
reasserted makhzan control, and when famine struck in 1885, Soussis turned back to the central
state. Curiously, they did not request barley, wheat, or even maize, the last of which Moroccans
thought of as animal fodder and ate only in times of extreme privation. Rather, they asked for tea
and sugar. Muhammed bin Husayn, the qaid of Ameskroud in the arid Atlas foothills, received
his reply directly from the grand vizir, Ahmed ben Musa. “Due to the exhaustion of your food
supply,” the vizir replied, the sultan would send sugar loaves and sufficient tea supplies “that
they may get you through these troubles.” He closed by quoting the Sultan directly: “When you
have exhausted it, make a sign, and we will send to you others. We are yours in friendship.”' "
By the mid-1880s, lower prices had made tea and sugar plausible sources of hunger relief for
hungry Moroccans.

In the cities, however, tea was an everyday luxury and a critical part of sociability among

urban dwellers. In the late nineteenth century, Moroccan urban elites in cities like Fes, Tetouan,
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and Marrakesh shared a common culinary culture, although details of preparation varied. They
largely imitated the practices of the sultan and his court, often serving very similar foods. Diets
were heavy in hard wheat (rather than barley), t«£- (salted, fermented butter), lamb, and
couscous. Nicolas Michel observes that, among elite diets, it was not the inventiveness of the
cuisine that distinguished the Sultan and the upper echelons of the «~0} ,~= from other important
Fassi or Marrakshi families, but rather that quantity and richness of the food.''' These groups
took tea several times daily. For example, the major trading families of Rabat were known for
serving tea all day long while customizing each recipe and preparation to a particular moment
and mood.'"?

Tea services, too, were distinguished by their level of sophistication and the refinement
of the instruments of preparation.'"” Noufissa Kessar-Raji argues that Fes and Rabat were
bastions of the most elaborate and carefully executed tea rituals. She attributes this to the
influence of the court (primarily in Fes) along with the presence of large groups of Andalusian
families who brought a “quasi-sacred character to their acts of sociability and conviviality.”''*
Auguste Mouli¢ras, professor of Arabic at the university in Oran, recorded a popular Arabic
poem from the late nineteenth century that outlined the seven essential ingredients of a proper tea
service: “a samovar, sugar, tea, a teapot, a tray, glasses, and pure water having boiled on the fire.
Seven other things are also needed: a spoon, a brazier, peppermint, ambergris, a box containing

gazelle pegs (Moroccan cakes), an embroidered silk napkin...and a sugar bowl.”'"> Hardly
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necessities, the seven “accessories” were forms of distinction that elevated a tea service to the
highest level of sophistication. These included rose or orange blossom water, a dish of incense,
“a smart and handsome cupbearer,” a golden candlestick, and, perhaps most critically,
“illustrious guests,” which should include poets and musicians. For the jurist al-Zarhuni, tea

16 poorer

belonged in the world of delicacies alongside ambergris and clarified butter.
Moroccans could still barely afford to purchase tea and sugar, much less the various instruments
of a high tea ceremony. While the elaborate ritual remained a cultural ideal, Moroccans of lesser
means served simpler preparations to their family and guests, recycling vestiges of elite culture
into more modest circumstances.

Our sense of the place of tea drinking at the court of the Sultan comes primarily from the
writings of European guests of the Sultan and high-ranking «~0} ,~- officials, but also from the
work of the state historian ibn Zaydan in the early colonial period. ‘Abd al-Rahman bin
Mohammed bin ‘Abd al-Rahman ibn Zaydan, a descendent of the great Sultan Moulay Ismail,
was a native of Meknes, and studied at the Qarawiyyin in Fes before returning to Meknes to
begin his career in the office of the -~ § there. His most prominent work, It!" f a#"m aln! s bi
jam! | akhb r "I# irat Mikn! s (“To Delight the Notables with Beautiful Stories of the City of
Meknes”), was a massive compendium of the prominent +]3°~0~ lineages of Meknes, but his
1930 work, allllzz wdall!awlah f ma#$im ndm al¢~p®~] (“The Prominent and the Splendid

in the Features of the State System”), provided a schematic of life behind palace doors."”

Detailing the roles, responsibilities, and identities of various court positions, he offered a lengthy

a samovar suggests a Russian, Central Asian, or Ottoman influence, although they do not seem to have
been very common vessels for tea in Morocco.
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description of the position of «3%~2~.or the official who presided over tea preparation and
ceremonies.

At court, when the sultan drank tea, he would first summon a servant who would
communicate his wishes on to a valet. The valet would in turn call out to the «3# lim at! -, “The
servants of my Lord, my Lord calls the men of tea!”''® The al"# b=at! -, or the tea staff, then
responded, “Yes, my Lord.” The staff donned bright white scarves, and each had their own
designated role. One, for example, was solely responsible for monitoring the «§ «~°~=(brazier) to

119

ensure that the coals maintained a steady heat.” ~ The tea tray arrived with three crystal glasses

and three cups, as well as a clay pitcher with gold dimples and a second made from “European

metals.”'?°

Fashions at court, too, changed over time. In the period of Moulay Souleyman (r.
1792-1822), red copper utensils were used, while his great-great-nephew Moulay Hassan (r.
1873-1894) preferred “gleaming white iron” that was “protected from rust” and “manufactured
by the artisans of Marrakesh especially for his majesty the Sultan.”'*' :

Although mint was a customary addition to the green tea, sugar, and water, according to
ibn Zidan, the a!"# b-at! y stocked a range of aromatics, including ~tJt~~2~°:(wild thyme),
©~°~M8-~ (caraway), and orange blossom water to enhance the brew. There was little distinction
between gustatory and medicinal purposes. Tea was usually accompanied by an array of foods as
well: fruit such as grapes and cherries, buttermilk («~0}8¢-~2]3~ ~-), butter, and confections.
When the sultan was on a }~°0~, or military expedition, he brought along approximately fifty

staff members assigned to the preparation of tea. The t~}§ ~>~- led the tea staff, and was

expected to check stores of sugar, tea, ambergris, chocolate, gum arabic, charcoal, cotton cloths
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122 In addition, the sultan supposedly kept a staff of eighty responsible

for filtering milk or water.
for filtering water and juices for the sultan, his family, and guests.'*

The assigned role of tea preparer was one of honor. Although the Sultan’s «3%~2~- was
part of palace staff, by the mid-nineteenth century he was also an important confidant and
advisor to the Sultan. One British observer in 1886 stated the “mula-et-tei, or tea-taster” was

**In the

usually the Sultan’s favored courtier and one of the most important «~0} ,~- officials.
Abda region, near Safi on the Atlantic coast, a story spread at the beginning of the twentieth
century illustrates the cultural capital of a proper working knowledge of tea preparation. The
local ~§¢, Aissa ben Omar al-‘Abdi, had imprisoned a member of a local tribe. His fellow
tribesmen went to the ~§¢ and begged for his release, reasoning that, as he was their tea expert,
none of them had had proper tea since his imprisonment. The qaid called the prisoner before him
and arranged for the ingredients and utensils of ~2~- to be brought to him, secretly ordering his
servant to pour a small amount of cold water into the pot of boiling water. After some time, the

- ~§¢-tired of waiting and summoned the prisoner, who explained that there was a problem with
the water and that the tea was “not fit to serve to you, master.” Impressed by the prisoner’s
exacting standards for ~2~-, he released him immediately.'* The prestige of the position spread

to other parts of the Sharifian Empire as well. A nineteenth-century poem from Trarza in the

western Sahara about “tea brought from Tangier” depicts a “moulay”—a term implying
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s 1: 126
reverence and status—presiding over a tea ceremony.

The Saharan poet Mohammed Wuld Ebno (1897-1943) penned a famous description of
the tea making process that reveals a carefully calibrated—and widely accepted—ideal of the tea
ceremony. First, a kettle of water is brought to boil over a brazier while a sugar cone is broken
with a small hammer called a «~@4°~."*" The Hassani poet Mohamed ben Abdellah Wuld
Mohamed Asker somewhat humorously advised tea drinkers to use only a hammer or, in its
absence, a flat stone. If one used the bottom of a tea glass, he said, “The sound attracts people //

The sound attracts the uninvited.”!*®

If the tea ceremony was in general about the insistent
hospitality of the host, this generosity was not without its limitations.

In the next step, tea leaves are added to the pot and rinsed with boiling water to clean
them of any dust and to soften their flavor. Cleanliness and purity were important values
associated with both the ingredients and utensils of ~>~- and with the drink’s effect on the
drinker. This first brew is discarded, and then the teapot is refilled with boiling water from the
kettle. In certain parts of the south, the pot is then set upon the brazier as it returns to boil. The
chunks of cut sugar are dropped in. After a few moments, the server begins pouring tea, pouring
from a great height into each glass so that a white foamy head forms on top of each. He pours the
tea back into the pot and repeats the process again in order to thoroughly dissolve the sugar and
ensure a balanced brew. Some sources mention female slaves preparing much of the tea in the

back of the house, before the ritual pouring takes place in front of guests, but it seems that the

. . . 129 . .
performance of the tea ceremony was mainly a masculine affair. =~ Gabriel Veyre, a companion
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of Moulay ‘Abd al-Aziz (r. 1894-1907) and frequent presence at the palace, added that the guests
at a tea ceremony should display their thanks through loud belching, as this was the best way to
indicate one’s appreciation of the perfectly prepared tea.'*’

As to the preferred qualities of a glass of tea, opinions abounded. The technique of
boiling tea directly created a denser beverage, especially once copious amounts of sugar had
effectively turned it into a slightly less viscous green tea-flavored simple syrup. The techniques
of tea preparation varied from place to place. The most stark difference was that populations of
the Moroccan south and the Sahara generally boiled their tea directly rather than steeping it in
boiling water.

A skilled tea master would have known well the varieties of green tea and the sorts of
flavor profiles associated with each. In the decades prior to 1912, as now, gunpowder green tea
accounts for the majority of Moroccan tea consumption. Gunpowder was rolled in small pellets

131

(«~123%) yellow in color with a hint of red after steeping, and somewhat sweet in taste. ” It was

the most popular variety in Marrakesh, Fes, Safi, and in the east near the Algerian border.
Drinkers throughout the region further distinguished between regular gunpowder (-3 ~°3¢) and
special gunpowder (3~«0~°C~ , meaning “the rolled”), a higher end variety. In Casablanca,
Mazagan, and the Sahara, Chun Mee was the preferred variety.'>> Called +!~~°~ in the north and
~+Jt~°~ in the Saharan south, it is gray in color, with leaves folded along their center ridge, with

a sweet, clean taste.'”® Sow Mee, or =«§%, was green or gray in color—the grayer, the better—

conducted by the youngest son of a Fassi elite. Edith Wharton, f-=F -°-j j-=(New York: Charles Scribner
& Sons, 1920), 195. See also Amelia Perrier, N=§-2£°§~=§ -°-j j- (London: H.S. King, 1873).

139 Gabriel Veyre, a~-t:1f~%«§i=¢3:p322~-|-A3: § ~°— i -ENVMNINVMRF (Casablanca: Afrique Orient 2010),
192.

B1p Rémond, 0~@R-°2:43°3F: | — < £°j£:0 32} [:£-:/0°F 3£:¢3:Kk-°¢, (Hanoi: Imprimerie d’Extreme
Orient, 1936), 6-7; Kessar-Raji, 16~°2%¢32}1:~3: j ~°-j, 180-182.
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and a less coarse variety with a soft taste.'**

While preferred along the western slope of the Atlas
in and around the major towns of Beni Mellal and Tadla, Dawd Erasmuki, a Sahrawi poet,
lamented that Sow Mee had “invaded all regions” and was the worst of all varieties.'>> Opinions
ranged about the different varieties of tea amongst a growing set of connoisseurs. Mohammed
Wuld Mohammed Fal, the qadi of Trarza in the far south of Mauritania near the Senegal River,
declared that “those who drink just the best of tea // they should only take the «~1232 of Ibn
Chekroun.”"*® That an authority in distant Trarza would weigh in with clear preferences points to
a wider conversation about taste and preferences ongoing in the late Sharifian Empire.

As in other contexts in the Middle East and Africa, the spreading popularity of the new
stimulants gave rise to a great body of tea literature singing its praises in poem and in prose.
These writers hailed a variety of different physical and social characteristics of drinking tea. Its
energizing attributes were its most notable physical effects. A late nineteenth-century manuscript
summarized the benefits of tea and the herbs most frequently infused into it, mint and +}§ ~=
(wormwood). It strengthened the body’s movements, provided “energy and vigor,” aided
digestion, and “opened the heart.” Perhaps in contrast to coffee, tea served as a soothing

stimulant; the author mused that “the smell of tea in the morning is like the smell of violets.”"’

99138

For a writer in the western Sahara, it could “better enchant us and shorten the night.” ** Tea

delighted drinkers and writers of the period because it simultaneously boosted their emotional

state, too. Al-Zarhuni insisted that tea’s physical and emotional benefits could not be separated
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as he promised that it would bring drinkers a “tall body filled with happiness.” > Mohammed

Wuld Ebno (1897-1943) attested that “drinking tea removes depression.”'*°

Tea also brought people physically together around a common, usually circular, table in
which fellow drinkers faced each other while drinking. Late nineteenth-century writers also
recognized that Moroccans were drawn to the social aspects of tea drinking as much as the
physical attributes of the beverage itself. Ahmed bin ‘Abd al-Rahman al-Jashtimi, a ¢ §} from
near Taroudant in the Sous, set up the ideal tea drinking scene: “Do not sit outside // but on top

of the cushions of a welcoming home.”'*!

In such a setting, drinkers could experience the joys of
“manhood and intimacy” that came only with drinking tea among friends. Here al-Jashtimi
marked the space of the tea ritual as male but also as refined and civilized. Although he
prescribed a few things about its actual preparation—when to remove the water from heat, how
to ascertain whether the tea was pure and not adulterated—his verses strove to distinguish proper
tea drinking as a leisure activity rather than a physical necessity. Even as tea became more
popular and accessible to wider groups of people, other writers attempted to maintain the
connotation of tea as a drink of the elites. ‘Abdallah bin Mohamed (1880-1961), another Soussi
writer, addressed his ode to tea to “people of status.” He emphasized the delicate comportment
required to drink it and the bodily cleanliness that resulted from proper preparation and
consumption.'**

Esteemed guests could have expected to be served tea whenever they arrived in a new

village or home in the last years of the nineteenth century. J~0;},~-=governors received visitors
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with lavish tea ceremonies, even if they did not quite reach the level of those at the palace.'*” As
more and more Westerners made their way to Morocco for travel and adventure, they recorded
their experiences of tea ceremonies and feasts featuring a tea service. In Ouezzan, at a feast at the
home of the infamous #}~°%, Moulay al-‘Arbi, Segonzac recalled “a continual influx of servants,
carrying the traditional ‘mouna’, thus obeying the laws of hospitality: of tea, of sugar, and
candles at firstX-then tea trays, of grand copper platters filled with very beautiful little glasses,
golden or enamel, samovars that they call ‘babor’, with their pipes resembling steamships,
English teapots of white metal; and much later, barley and #2°~p for the mules.”'*!

By the end of the nineteenth century, urban Moroccans had developed a unique practice
of tea consumption that combined Chinese tea, Caribbean sugar (refined mainly in France), local
herbs, and local water, prepared and served on British metalware and drunk in ornate glasses
imported from various European countries. *2~- drinking had also begun to make inroads into
the countryside. As tea and sugar become more widely available in terms of distribution and
more accessible in price, more and more Moroccans could afford to try it. They largely imitated

elite practices by utilizing cheaper and lower quality types of tea, teapots, and glassware, but

they also innovated in their use of local herbs, which allowed them to stretch tea supplies further.
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The rising popularity of ~2~-=:in Morocco was aided by the relative rarity of coffee
consumption, especially in comparison to neighboring Algeria. Two French businessmen
reported at the onset of the Protectorate, “Coffee only penetrated Morocco in recent years, and it

»145 Réné-Leclerc cited a seventeenth-century

is still largely unknown, especially in the interior.
prohibition on coffee drinking issued by the ‘Alawi sultan, although it had little relevance on the
discourse around consumption in the late Sharifian period.'*® Historians have generally attributed
this to the Ottoman influence, or lack thereof. Historian Omar Carlier notes that oral traditions
from the Algerian city of Tlemcen, located about sixty kilometers east of the Moroccan-Algerian
frontier, have long distinguished between “Fassi tea drinkers and Tlemceni coffee drinkers.”'*’
As the only part of North Africa to never come under Ottoman rule, coffee traditions from the
Ottoman and Arab east never fully spread across the border between Algeria and Morocco.

This is not a wholly satisfying answer, as there was still substantial cross-border trade,
and many Moroccans traveled east for pilgrimage, work, or study. Morocco was not cut off from
the Ottoman world, even if it remained separate from it. Indeed, the fact that coffee was
considerably more popular in northeastern Morocco along the corridor from Tlemcen and Oujda
to Taza than it was on the Atlantic coast shows that such influences did traverse political
boundaries. Instead, a more compelling reason for Moroccans’ modest consumption of coffee
prior to the Protectorate period may also lie in its lack of major urban centers. In the Ottoman as

well as European contexts, the institution of the coffeehouse was essential in early popularization

of the drink. Compared to tea, it required more equipment and technique to prepare and so
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consumers were more likely to try it in a café. Coffeehouses, in turn, were more common in
urban areas where population density could support their business.

By the turn of the century, observers familiar with Algeria and Tunisia were surprised to
find that Moroccans, unlike their North African neighbors, drank little coffee but consumed great
quantities of tea. “~ }£ %€= § ~°-j~§-,” one French writer noted, “every visit and every business
negotiation is accompanied by the consumption of numerous cups of green tea, into which one
infuses most often leaves of mint.”'** Coffee’s popularity, like that of alcohol, clearly increased
with the growing European population, and it would later come to serve as a symbol of
European-ness during the colonial period. In the northeastern corner of Morocco, proximate to
the border with French Algeria, coffee was more popular than elsewhere, and along this corridor
from Taza to Tlemcen emerged a popular song in the early twentieth century. With increased
exchange with Europeans, coffee became more familiar and more popular in the cities of the
Atlantic coast. The booming import trade brought Moroccans’ more choices, and eventually
popular songs began to weigh in. One such song was performed in the Andalusian style and
referred to as simply “~4JN~} u~1~~2~-d=(Coffee and tea). It laid,out the arguments for and
against each beverage, contrasting the more vulgar pleasures of coffee with the urban refinement

of tea.'*
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The song is structured as a court case, with personified tea and coffee both appearing in
front of a  ~¢§=(judge) to plead their case for superiority. They trade verses, split off by a refrain
that praises the “sensible” and “incorruptible” judge who abritrates their dispute. Tea’s case is
built on a claim to refinement. With its tiara-like teapot and “shimmer” of “delicate glasses,” tea
proposes itself as the drink of leisure and propriety. It insults coffee directly, calling it a “poor
servant” fit only for “stone cups or bowls of clay sold by weight.”'*° While it burnished its
credentials as a remedy for a range of ailments, the focal point of tea’s argument was about
social distinction rather than medicinal value.

Coffee countered by emphasizing its chemical properties as a stimulant. “It is my
medicine which makes me famous,” it argued, listing migraines, pain, and unspecified illness as
things against which coffee could bring relief. Most poignantly, coffee played up its invigorating
attributes that helped the drinker stay awake through the night; no one would turn to tea in order
to make a night last longer. In perhaps the ultimate insult, tea was portrayed as but “only a
colorful herb” on par with indigo rather than a carefully picked and roasted fruit—deliberately
downplaying the medicinal properties of tea. Tea, like grass or hay, was merely “good for camels
and oxen,” but little else. The judge, however, was not moved by coffee’s argument and sided
with tea. While coffee was affordable and accessible he said, it could not compete with the
sublime beauty of tea, which had the flexibility to bring both tranquility and celebration to the
drinker.

The figure of the ~C&is crucial because of the broader context of the song. It became
popular just as Moroccan writers had begun to question the changing modes of consumption and
as rumors circulated as to the morality of drinking tea and doing business with Europeans. The
- ~C8s decision lends temporal and religious authority to what may seem in the song like a trivial

TR
1% Rachid Aous, Les grands ma’tres algZriens du Mfiset du Hawz{Paris: UNESCO, 1996).
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issue. The musical context is important too: as the music of a learned, relatively prosperous
segment of the Moroccan urban population, audiences for Andalusian music may well have been
more open to the latest consumption trends and the elaborate, courtly ritual associated with tea
drinking.

Coffee, too, was caught up in some of the late nineteenth-century debates over
Moroccans’ new consumption habits. The prominent Fassi legal scholar, Al-Madhi Al-Wazzani
(1849-1923), for example, had also considered coffee less refined than tea; he quoted a poem
instructing Muslims not to drink coffee, not because it was a forbidden substance but because it

»131 Thig rationale mirrored much of the

had become “the beverage of every shameless fellow.
anti-tea attitudes in that it focused on the social and cultural milieu of consumption rather than
the substance itself. The next section outlines how Moroccans’ new taste for tea and sugar took
shape in the context of a rapidly developing consumer culture. Moroccans consumed ~%~-=not in

a vacuum but in relation to a wide array of other substances, including coffee but also wine

spirits, tobacco, and cannabis.

J -0~m-38 ~b j - -« -2-0:2 L £2 £~z D @B-1§%8- -

Foreign comestible commodities had long been subject to scrutiny upon their arrival in
Islamic societies. Sugar was hardly new to Morocco of the nineteenth century, yet much of the
century had witnessed a current of skepticism about its origins and suitability for Muslim
consumers. Muhammad al-‘Arabi al-Zarhuni, a Fassi qadi and mufti who died in 1844, took up
the question regarding a report by a merchant who had visited Europe, probably in the 1810s,
that Christian Europeans used blood in the sugar refining process. Citing the work of several of
his mentors and predecessors, he used the question to extol the virtues of knowledge and inquiry
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in the face of rumor and ignorance. Some recent scholarship has turned attention toward the
reception of imported goods in the late Sharifian Empire. Most prominently, Etty Terem
highlights al-Zarhuni’s work in the context of al-Wazzani’s late nineteenth-century treatise, all
Naw! zil alljad!dah alkubrf tm" liJahl F' s waghayrihim min albadw wdallqurt al
musamrh;} biJalJMily"r alJjad!d alj! mi" allmurib 'an fat' wt almutdakhkhir'n mintlan!
~3] § ~¥1°% , and argues that al-Wazzani’s use of al-Zarhuni demonstrates an innovative approach
to the “authoritative corpus” of Maliki legal doctrine.'>

The debates over tea and sugar featured intellectual rigor and modern approach to legal
argumentation, but the debate hinged on the intersection of law, morality, and power. The
opposition to tea drinking primarily framed the question of consumption as an issue of moral
political economy. Terem explains how al-Wazzani wove Maliki legal traditions with
modernizing reforms in the context of turn-of-the-century Morocco in the midst of rapid change.
Although the reformist al-Wazzani argued for the permissibility of tea and sugar consumption,
all the voices that continued to speak out against it should not be viewed as reactionary,
isolationist, or even unmodern. Some were confused by the new fad and clearly longed for
simpler times, but other protesting voices advocated informed, principled consumption—
foreshadowing the notion of food sovereignty—as a path toward maintaining the empire’s
independence.

Individually and in conversation with each other, jurists, scholars, and poets—groups
with considerable overlap in nineteenth century—took up the question of tea and sugar. Most
found them to be perfectly acceptable under Maliki legal doctrine. That did not stop others from
decrying their rising popularity in Moroccan society on the grounds that their consumption
fundamentally changed the economic and political balance of power between Morocco and
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European imperial powers. This was not exactly an organized resistance, although there was
some coordination among social groups-to prevent their members from taking up ~2~-fNot
drinking tea was less about avoiding impure, ;~°~<« substances than about protecting Moroccan
sovereignty under the Sharifian sultan. Whereas previous objections to the consumption of tea
(and coffee) in Islamic societies had either denounced the chemical properties of certain drinks
or the corrupting environments in which they were consumed, in the tea debate of the late
nineteenth and early twentieth century, arguments took the political economic turn.'”® They were
inextricably tied up in ongoing worries about expanding European influence in North Africa and
the looming possibility of Christian occupation of the Sharifian Empire. Moroccans seem to have
mainly ignored the opposition to tea and sugar but it nevertheless had a major influence on the
symbolic meaning of tea and sugar in Moroccan society.

There was a strong feeling amongst some reform-minded Moroccans—mainly prominent
Sufi 2~°§ ~ leaders and jurists—that the growing trade with Europeans facilitated Christian
dominance of Muslims and Muslim lands. Moroccan Muslims and Jews gained access to
economic and legal benefits as protégés of Europeans.'* This in turn gave European merchants
and consuls a larger economic and physical foothold in the country. Tea and sugar were even
tied up in worries about growing European influence at court. A rumor circulated at the end of
the nineteenth century that the British editor of a Tangier newspaper, Budgett Meakin, had asked
Sultan Moulay Hassan to name him p~0§ (agent) of the fertile Gharb region during a lengthy

visit to the palace. Allegedly, he planned to remake the agricultural economy of the region to
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plant tea."”® Some thirty years prior, Hassan’s father, Moulay Mohammed IV, had recruited
European engineers to design and build a sugar refinery near Marrakesh. The arrival of the
factory’s engineers signalled the beginning of a near-constant presence of European experts at
court. Military advisors like Harry “Kaid” Maclean (1848-1920) later joined the Sultan’s inner
circle in 1877, and European consuls and ministers jockeyed to have their countrymen among the
Sultan’s most trusted advisors. As Susan Miller puts it, the young Sultan, Moulay ‘Abd al-Aziz,
had an “intimacy with foreigners” that stained his reputation in Moroccan society.'*®

The Marrakesh sugar factory project was an expensive failure. In his correspondence
with the governor of Marrakesh, Moulay Hassan referred to the factory on the periphery of the
Agdal gardens as a “remarkable work of art...with a curious design.”"” It did produce some
refined sugar in the late 1860s, but it never produced much and was out of commission by the
late 1880s."® It likely failed not because of political pressure on the Sultan or protests against its
product. Indeed, the most vehement anti-~?~- sentiments would not circulate until decades later.
Its problems instead were more practical. So few parts of the machinery were produced locally

159

that it became very hard to repair and maintain over time. ~ The engineer hired was eager to be

done with the project and felt «~0} ,~- officials were unfairly delaying his departure from

160

Marrakesh after its completion. ™ Nadia Erzini sees the sugar refinery’s failure as “indicative of

the backwardness of Moroccan technology and materials,” but it also speaks to the growing
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importance of sugar.'®' It is telling that the creation of a sugar refinery was among the state’s
highest priorities in the period of crisis and reform that followed the eye-opening military defeat
by Spain in 1859-60. It was a practical and symbolic step towards Moroccan modernization and
economic sovereignty, albeit a failed one. =

Rumors had widely circulated about the impure processes used to refine sugar. The origin
of the rumor may lie with Ahmad al-Tijani, the founder of the Tijaniyya Sufi brotherhood. He
suspected that blood was used in sugar refining and so forbade his followers from drinking
sweetened tea; other Tijaniyya +13-30} followed suit.'®®> ‘Abad al-Bishouri (d. 1931), a scholar
from the Sous, claimed information that sugar was refined using the “bones of carrion” in
grotesque scenes of blood spilling everywhere.'® A Moroccan merchant visiting Marseille
reported back that sugar was refined using human feces.'** Al-Wazzani worked to dispel these
myths by drawing on authoritative Maliki 8~2~p1~ (particularly that of al-Zarhuni) in addition to
poetry and his own commentaries. As Terem shows, al-Wazzani acknowledged the arguments of
his contemporaries (presumably the Kattaniyya, a Sufi 2~°§ ~) against tea and sugar but
demonstrated how they showed no legal basis. For the Kattaniyya, it was merely an “unethical
act that discredits a Muslim’s credibility.” By their own admission, tea and sugar had not been
determined to be |~°~« or even “reprehensible,” but they took issue with the “foolishness

connected to it.”!%
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Critics saw clear parallels between tea and wine drinking. Gatherings around wine
consumption, while strictly forbidden, were not completely unheard of in nineteenth-century
Northwest Africa. Northern Morocco, in particular, produced good grapes and wine production
in the region dating at least to Roman times. In a -~ §~=(case)l-Muhammad al-Mukhtar al-Walati
(d. 1912), a v §} from Mauritania, declared his approval of tea so long as its drinkers were not
consciously mimicking Christians or not “deliberately imitating alcohol drinkers.”'®® While he
did not believe most tea drinkers did so, his contemporaries found too many similarities to
ignore. Tea and wine both wasted the drinkers’ money and time.'®” Even those who praised tea
invited such criticisms by highlighting tea’s similarities to wine. Because it was new, some had
difficulty placing tea in the middle ground “between licit and wine.”'°® Mohamed ‘Agb ben
Mayaba al-Jakani, a leader of the Qadiriyya tariqa in the area near Tindouf, called tea “the
permissible wine,” sentiments that echoed an early nineteenth-century Moroccan poet’s belief
that while “heady” wine was illicit, tea was an “honorable” alternative with similar effects.'®

Despite Islamic prohibitions against it, alcohol was relatively accessible in nineteenth-
century Morocco and this only increased with the influx of Europeans in the second half of the
nineteenth century. A few indigenous concoctions were well known independent of European
influences. In particular, °3 | a spirit distilled from grapes and flavored with cinnamon and

spices, and #~«£2, a sort of fruit syrup fortified with grape alcohol and common in the Rif, were
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commonly produced throughout much of northern Morocco.'” Budgett Meakin described the

inhabitants of Ouezzan, a city home to a very prominent family of-£}3°~2~, in 1901 as “very fond
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of the intoxicating drinks which they manufacture for themselves.” '~ The fermentation process

for Ouezzan’s preferred type of t~«£2?l-according to Meakin, entailed leaving a fig mash in an
earthenware jar in a pile of manure for several months. §~}-~, or 8£~3J¢£J)"§£l-a drink made
from figs and anise, was also a popular drink in Jewish quarters. While most Moroccans
undoubtedly held these drinks (and their drinkers) in low esteem, they were nevertheless
acceptable enough that the seventeenth-century Fassi jurist al-Janawi wrote that +~«£2,
specifically, was permissible as the drinker took it in moderation and maintained reasonable

behavior.'”> Meakin stated that Moroccans tended to ignore the Quranic prohibition on alcohol

and found drunkenness “most common...among the mountaineers.”' >

As tea became more accessible, so too did various forms of European alcohol. Makhzan
officials in major towns across the country began to witness with much alarm the growing
popularity of booze amongst Muslims.'”* Sultan Moulay Hassan (r. 1873-1894), who launched
an ambitious yet ultimately failed effort to reform society on the lines of the Ottoman Tanzimat,

wrote to a makhzan official: “The rabble of Muslims is confused. People drink wine in public,
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drunk in the streets without any restraint.”" "> Europeans were clearly to blame for the rise in

boozing and intoxication, although one French observer noted that “rich Moroccans” found

creative ways to get around religious precepts against alcohol. “Not immune to the charms of

B A I IS I IIIIIIIIIIIIIIIIIIITD

' Mohamed Houbbaida, “Le vin au maroc précoloniale: de la discrétion a I’exhibition,” @-°§, -+
J¥IeT Sl g ~-¥Eo~3: J ~¥1°E 55 (2006): 98-99.

! Budgett Meakin, q}£2i~~¢:-021 £z J —-°HlN: - «@°L 1 £-48 £+ °§8%-- (London: Darf, 1986), 326.

172 Sheikh al-Janawi, quoted in Houbbaida, “Le vin au maroc précolonial,” 99.

'7* Meakin, 326-327.

1M najg~21~g§", No. 542, 371.

' Abd al Rahman ibn Zaydan, f2}~u:~g~2~<z~-J~% (Rabat, 1933), 5:114-115. Ibn Zaydan also quotes the
governor of Salé, a minor port city nonetheless known for its relative conservatism, promising 80 lashes
to “Muslims [who] have the audacity to drink wine.” 5 :113.

GG



sparkling champagne,” he wrote, the “rich Moroccan...calls it the reassuring name ¥~, -3t
(carbonated water) as the Father Gorenflot baptized as carp the rabbit he ate on Friday.”'’®

Numerous Moroccan writers dismissed similarities between tea and wine but still found
tea’s influence in North African societies unsettling. Within the genre of tea poetry from the
nineteenth and early twentieth centuries, writings that protested the use of tea and sugar put forth
a larger political critique of late nineteenth-century North African society.'”” In the oasis of
Shingqiti in the western Sahara, the scholar Ahmad Hamdun bin Mohammed reflected on his own
personal experiences as a former advocate of tea and a drinker himself. He found himself
partaking out of “passion” rather than reason; he saw drinkers neglecting the responsibilities of
work like protecting their flocks for the sake of sitting down to tea. What was once a luxury
“drunk only by kings” had become a staple for even the poor.'”® The humble, “involuntarily
vegetarian” diets of everyday Moroccans had been turned on their head by the new conditions of
trade which made imported sugar as affordable as Moroccan agricultural produce.'”” Hamdun
ibn al-Hajj, a prominent ¢ §} in the first half of the nineteenth century, called tea drinking “a
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wound” on society, even though he knew it was not strictly forbidden by Islamic law. ™ How

had this wound festered with the popularization of tea after 1856 and, in particular, after 18807
Muhammad bin ‘Abd al-Kabir al-Kattani led the most organized opposition to changing

consumption patterns in Morocco. Born in Fes in 1873, this charismatic and outspoken scholar

was something of a prodigy, studying prodigiously in Islamic law and mysticism. By age 25, he

had assumed leadership of the Kattaniyya religious brotherhood, whose following he helped
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expand rapidly until his death in 1909. Like the ruling ‘Alawi dynasty, the Kattaniyya were
+13°~1~, descendants of the Prophet Muhammad, who claimed lineage to Idris bin Idris, the
founder of the city of Fes in the ninth century.'®' They constituted one of several important
+13°~1~ families of Fes through which the monarchy ruled via patronage networks. Because
various t]3°~0~ were thought to possess ~°~0~ (charisma or divine blessing), many developed
large popular followings; some became well known for their good works and saintly deeds, and
their tombs became sites of pilgrimage for their followers. Al-Kattani’s ~°~0~ was believed to
be so powerful that his followers would reportedly kiss the hooves of the mule that carried
him."'®* The political and social hierachy in Moroccan society based on *}~°§t«=showed some
signs of crisis in the late nineteenth century. The imposition of unjust market taxes on artisans
led to a rebellion by the tanners of Fes in 1873; Sahar Bazzaz argues that the unrest alarmed al-
Kattani and other prominent leaders of the Fassi religious elite that the carefully poised order of
patron-client networks led by £} 3°~2~ families was breaking down. Al-Kattani’s dedication to
reform, spiritual purification, and anti-imperial resistance, according to Bazzaz, stemmed from
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his early experience of protest during tumultuous times. ~~ The combination of orthodox

reform—perhaps an influence from his time spent in Egypt and Mecca—with the popular appeal
of a Sufi saint gave him unusually wide appeal, constituted a threat to the established order.'®*
His opinions about tea drinking must be viewed within the context of his radical opposition to

the passivity of the status quo in late nineteenth-century Morocco.
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On the ;~" to Mecca in 1903, al-Kattani’s party stopped in Marseille, a common way
station for Maghrebis making the journey by sea. There, al-Kattani made a point to visit one of
the sources of Moroccan misery and indignity at the hands of European imperialists: a sugar
refinery. Here was the institution responsible for emptying the pockets of Moroccan Muslims
while lining those of European merchants working (and, increasingly, residing) on Moroccan
soil. Al-Kattani’s grandson was his chief chronicler, and he described the refinery as a
“device...that had helped to cripple his movement,” alluding to the difficulties in reforming the
community of believers while simultaneously combatting Christian powers with their growing
economic clout.'® This instrument of imperialism would “overwhelm the Moroccan treasury

»186 Bor al-Kattani, the

more than anything and extend the occupation of its economic system.
money that went to excessive tea and sugar consumption could have been used to bolster a weak
military and defend the country against foreign military invasion. He called for a full boycott of
foreign goods, specifically naming tea and sugar as the biggest culprits.'®’

Other members of the Kattani family urged Moroccan consumers to engage in a moral
political economy that could help defend the empire from would-be Christian invaders. Ellen
Amster, in her analysis of changing Moroccan attitudes towards European medicine, notes how
Ja’far ibn Idriss al-Kattani, perhaps the first of the family to join the upper echelon of Fassi
E32~«~ and older cousin to Muhammad al-Kabir, blasted such imports as candles and even
certain types of soap that came from the “countries of the unbelievers, may God curse them.”'*®

His son (and great nephew of Muhammad al-Kabir) Muhammad ibn Ja’far al-Kattani compiled a

sweeping collection of religious arguments against tobacco smoking. The goal of his endeavor
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was to decisively prove that “smoking herbs” was forbidden, despite the arguments of naysayers
who claimed there was no scriptural evidence or evidence from the +3--~ (the life of the
Prophet) that expressly forbade smoking.'®

In 1905, just as Muhammad al-Kabir’s criticisms of the Sultan were gathering steam, his
cousin Muhammad ibn Ja’far al-Kattani depicted in apocalyptic terms the complete social
disintegration of Morocco. He described the consequences of a looming European invasion
grotesquely, with thousands of snakes emerging from the ground, each one bearing thousands of
spiders."” He invoked several different Moroccan scholars to emphasize the widespread anger
over the presence of European merchants, corruption of Muslim protégés, and the influence of
“infidels and unbelievers” on the policies made in court."”' He targeted specifically those who
did business with Europeans, likening them to “pigs, who take pleasure in their romps in the
mud.”"”* The corruption of high Sharifian society was perhaps best embodied by the +}3°~1~ of
Ouezzan, specifically by the person of Sidi al-Hajj al-*Arbi, the family patriarch who married an
English woman, Emily Keene. He was widely known for his various vices and his “corpulence.”
According to reports, he regularly ate opium and ;~t}8t] (probably «~&3-, a paste of cannabis,
honey, and dried fruit whose name derives from the Arabic root E~"-, to knead), drank prolific
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amounts of wine and *~«£2.”" His slow stammering shocked European visitors, who had heard

legendary tales of this holy saint whose family shrine was the destination of a huge annual
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pilgrimage. But in 1884, he had become a French ®°-21¥11 a slap in the face to the sultan’s
authority and an outrage amongst some of the learned elite of Fes.

Indeed, Europeans and Moroccans were socializing in unprecedented ways. The rapid
growth of the European population of Morocco and the increase in protégé relationships with
indigenous Muslims and Jews facilitated a boom in new public spaces of consumption, the café
and the tavern. §~0;},~--officials arrested a Spaniard in Marrakesh in 1868 after he opened a bar.
Authorities called him ““a corruptor, robbing people of their reason” through the offer of strong
drink."”* In addition to coffeehouses, which did not exactly have a glowing reputation amongst
pious Muslims, bars proliferated. Tetouan already had five bars by 1870. In 1884, when the
population of Tangier totaled approximately 30,000 Moroccans and 6,000 Europeans, there were
fifty-seven recorded bars and taverns in the city.'”> One British traveler in 1889 called the
average Moorish café of Tangier a “very poor place, decorated with gaudily-coloured brackets
and some cheap mirrors and prints.”'*® Only ten years later, Bouchentouf claims there were more
than 200. Although these numbers may be exaggerated, it is clear that new drinking spaces were
popping up in all urban settings in the last decades of the nineteenth century. By the early
twentieth century, many Moroccan port cities were patrolled by Spanish and French police per
the terms of the Acts of Algeciras; they would have likely taken less of an interest in the

proliferation of new drinking establishments.'”’
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Worries about the unpoliced worlds of the café and tavern were not new in the Islamic
world. Ralph Hattox notes that one of the original concerns over coffee in the Arabian

penninsula was that it invited socializing outside of the two protected, surveilled spaces of the
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home and the mosque. " In the late Ottoman Empire, Georgeon finds a gradual acceptance of

°~0§ consumption by the Ottoman elites as part of a long history of cultural borrowing from
Ottoman Christian populations and also as a symbol of modernization.'”” In Iran, intellectuals
and doctors took to broadcasting their concerns over Iranians’ enthusiastic embrace of alcohol
products in the nascent press. The growing popularity of vodka and ~°~0 fueled the development
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of a drinking district in central Tehran.”" In Morocco as elsewhere in the broader Middle East

and North Africa, many new drinking establishments were unofficial and relatively weak states
had difficulty enforcing regulations against them. All establishments were not equal, but with the
growth of European population and therefore increased alcohol consumption in Moroccan port
cities, it became more difficult to distinguish between the boozy dens of Western residents and
the j~2l=«~3°£ of Moroccan clientele.

Governors and concerned subjects brought the proliferation of cafés and taverns in
Moroccan cities to the attention of the sultan. In 1885, Mohammed al-Mahdi Bennani of Tangier
implored Sultan Moulay Hassan to do something about the spread of cafés in his home city,

resumably Tangier.?’! He wrote during Ramadan and claimed that the new popularity of
p y g g pop y
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coffeehouses had emptied all the mosques of the city. “In some, it is only the imam and the
muezzin who pray,” he lamented. Bennani’s complaint was a recurring one in various Middle
Eastern and North African contexts over the past few centuries, that alternative “third places” to
the mosque would distract Muslims from their commitment to faith.””> A sheikh from Shingiti in
the western Sahara in the late nineteenth century implored Muslims to abandon tea consumption
because it “distracts them. ..from doing the prayers in the mosque on time.”*"* Staid,
conservative Fes saw a bar open in the «£%~] (the Jewish quarter) in 1896 that served “Muslims
of the low class, particularly those of Fes al-Jadid [the surrounding Muslim quarter], who

95204

frequented it assiduously.””" Even in provincial Ksar al-Kabir, a town of approximately ten

thousand in the Rif foothills, in the late 1890s, Meakin reported twenty “Jewish drinking-dens”

in addition to “thirty Moorish cafés and keef shops,” to say nothing of the foundouks and inns.**’
Cafés also hosted a good deal of tobacco and cannabis smoking, another point of

contention amongst Muslim reformers like the Kattaniyya. Si Mohammed Ben Daoud added that

Moroccan cafés were “poorly maintained, and are frequented by no one but kif smokers, card
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players, and villains of all sort.””™ El-Hajoui describes the typical kif smoker puffing his pipe in

the local coffeehouse with a cup of coffee or tea, making a point to add that the tea served in
such places was never made with the same precision and care as in the home.**” Proverbs from

the early twentieth century explained the intimate connection between drinking and smoking:

only “the pleasant city.” However, the compilers of ~3J€~2}~& from the Direction des Archives Royales
note that the letter was probably from Tangier because of similar letters in the archives covering the same
topic.
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“Smoking 0 without drinking tea is like a pair of pants without a cuff” and “Drinking coffee
without smoking tobacco is like a Jew without a rabbi.”**® Critics of tea drinking did not usually
place it on par with intoxicants like 0§ and wine, but they did recognize that tea was part of a
world in which these more nefarious practices were quickly becoming commonplace.

In other literary sources from the period, tea and sugar are at the heart of social tensions
and conflicts. They carry the symbolic weight of social upheaval, even if they are not the specific
target of authors’ ire. Hisham al-Ma’arufi, a Casablanca writer (b. 1897), related a story from
1904 in a market of the Chaouia. A Mzabi, a Harizi, and a Medouini man stood at small shop.
The Harizi asked the merchant for a qalab as-sukar, and when the merchant handed him a small
one, he rejected it, saying “What is this? A Mzabi qalab?” The Mzabi man took offense and
insisted the smaller cone was a Harizi cone, and a fight ensued.*” The item in dispute could well
have been a sack of flour, but that it was a sugar loaf symbolizes sugar’s role in fostering
intercommunal strife during a period in which Morocco experienced numerous rebellions.

Such strife was expressed most vividly in the most widely circulated tea poem from the
period. Improvised by Brahim u-Lhusayn u-Addi of the Ait Ikhlef and later translated and
published by Colonel Justinard during his work in the Sous region in the early colonial period,
this poem framed the Moroccan thirst for tea in the context of empire.

The sugar cone in its blue robe, carried on the backs of camels,

There is no pleasure if it is lacking. The snowy sugar, how beautiful it is.

The tea of London has beauty and goodness

The tea jar is the minaret of the mosque
The kettle is the «3é~, §- of course, just alongside
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And the tea pot is the §«~<«, that is too obvious

The glasses are the rows of Muslims in prayer

And the tea tray is the prayer mat

The Christian, he who knows you well that you are his enemies,

He strikes you with his cannons loaded with tea

He ambushes you with his scales

The enemy strikes you in the stomach

The Christian strikes. He aims well. He brings the sugar cone.

If it were good for you, he would not bring anything.*"°
The complex depiction of consumer culture in Morocco vacillates between the delight of the
substances themselves and the despair at Morocco’s place in the world. The poem moves
through three distinct tones, with the overall foreboding of the poem not coming through until
the last. The opening section praises tea and sugar as substances of pleasure while casually
alluding to some facts of their commerce (“carried on the backs of camels” and the “tea of
London”).

The second then sketches a tea ritual through the metaphor of a sermon at the mosque.
There is a hint of levity in the second verse, with the poets’ casual aside that the teapot in the
metaphor is obviously the preacher, the one to whom the glasses—"rows of Muslims in
prayer”—look to for fulfillment. One can imagine the scene clearly: the whistle of the kettle—
the «38~, §-—attracts the glasses to the #§-§-~, where they prostrate themselves in front of the
teapot. Any hint of humor or ambiguity is erased in the third section, however, as the poet
informs his audience that their source of pleasure and devotion is part of an elaborate Christian

scheme to take over the country. The connection between tea and cannon fire was intentional—

gunpowder, or ~°) ¢, was also the most popular variety of green tea. By the concluding line, the
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previous section presenting Moroccans’ tea habits on par with religious devotion becomes far
more ominous.

The poet’s mention of “scales” reflects, too, anxieties about the trustworthiness of
merchants. Price fluctuations were nearly constant, and merchant greed was often blamed,
sometimes unfairly. Sugar prices moved “between boom and bust” as stocks dwindled or flooded
in. One possible reason for the opposition to the tea and sugar trades amongst prominent Muslim
leaders was the allegedly rampant speculation on sugar through which Jewish merchants
supposedly profited from Muslim consumers. Moroccan merchants regularly purchased sugar on
credit, sold it back quickly but at very low prices (often taking a small loss) for cash. This cash
they then lent to fellow Moroccans and charged interest.”'' Merchants could reasonably expect to
find buyers for sugar quickly, minimizing the risk of such a maneuver. Sugar moved so fast off
the shelf that it could serve as both currency and investment opportunity.

The politicization of consumption practices in the late Sharifian Empire in some ways
foreshadowed the concepts of food security and food sovereignty that would not come to
prominence until nearly a century later. “It is a manifestation of passion, soul, and Satan,”
declared Sheikh Ahmad ben Mohamed ben Mukthar Allah of Shingiti around the turn of the
century, “Resigning tea helps people avoid sins and suspicion, save their money and live in

212 In linking foodways with economic empowerment, late nineteenth- and early

serenity.
twentieth-century writers had a complex understanding of what the development of a new tea
culture in Northwest Africa meant for its inhabitants. They at once lauded its health benefits or
praise it as a permissible alternative to intoxicating substances like wine, while complaining
about the idleness of Moroccans who whiled away their days drinking tea in a café. They could
Y
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admit to the lovely flavor of ~2~- while worrying about the income lost to the purchase of tea and
sugar from European merchants. The most powerful of these sentiments cast consumer decisions
as moral ones, forcing Moroccans to consider the long-term political consequences of their

purchases.

g;£E-b-C=-02 1 £- 1 @B-1§%—~

The Act of Algeciras in 1906 ushered in a period of aggressive commercial expansion in
Morocco on the part of European merchants. It gave France and Spain administerial control of
the country’s ports; France monitored Safi, Mogador, Rabat, and Mazagan, Spain took Tetouan
and Larache, and they jointly controlled Casablanca and Tangier.”"> Algericas gave legal backing
to French (and to a lesser extent, Spanish) encroachment in Morocco, and it ensured that the
trade terms for tea and sugar would ease the way for ever larger import amounts. The terms of
commerce and the nature of consumption took on a different character after 1907.

The formal, outspoken, scholarly opposition to tea and sugar faded along with the
political fortunes of its most prominent leaders. Muhammad ‘Abd al-Kabir al-Kattani continued
to preach against tea and sugar consumption and indeed business relations with Europeans in
general. Al-Kattani helped successfully replace the sultan, Moulay ‘Abd el-‘Aziz, in 1908 with
his brother, Moulay Hafiz, but his criticisms of the sultan’s permissive attitude towards European
encroachment persisted. It eventually cost al-Kattani his life in 1909 after he was arrested and

killed by Hafiz’s forces while fleeing Fes. In 1908, Morocco imported nearly seven times as
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much tea as it had twenty years prior.”'* Tea imports reached their highest ever levels in both
weight and value.*"

After Algeciras, French interests, spearheaded by the Comité du Maroc Marseillais,
launched a concerted effort to expand their economic reach deeper into Morocco. In 1907, the
Compagnie marocaine began enlarging the port facilities in Casablanca to handle the increased
shipping traffic. The Act of Algeciras sanctioned the presence of French and Spanish police in
Casablanca. This enraged local residents, who launched reprisal attacks against Europeans and

European installations in 1907.2'°

France, in turn, used the attacks to justify the military
occupation of Oudjda on the Algerian border and Casablanca, and over the next two years
launched a campaign of “pacification” throughout much of the Chaouia and the northern
Doukkala regions adjacent to Casablanca.”'” In the aftermath of the bombardment and invasion
of Casablanca, Marseille companies petitioned the Ministry of Foreign Affairs for compensation
for damage done to their property. Ironically, the French government ended up paying private
French businesses for damage caused by the campaign to protect those same interests; such was
the power of Marseille businesses to lobby the central government.*'®

During this period, interest groups like the Comité Marseillais and the Comité de
I’ Afrique francaise (CAF) began to pour resources into developing a body of knowledge about
Morocco’s cultural, economic, and physical geography. The CAF alone sponsored more than

fifty research expeditions to Morocco in the first decade of the century with their intent to assess

Moroccan environmental and market conditions and gain intelligence on rural/tribal social
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structures.” ~ The Comité Marseillais openly called for the “constant development of the means

of production ~~¢ the capacity for consumption of Morocco.”**

By making Moroccans into
maximally effective workers, they could both produce more for export and afford to consume
more imported goods, particularly those manufactured in Marseille like refined sugar. Indeed,
the only item of French import that had not taken a hit during the tumult of the middle of the first
decade of the twentieth century was Marseille sugar.”>' Tea imports, too, held strong, despite the
unrest. From 1907 to 1912, Britain—the leading tea importer in Morocco—tripled its green tea
import trade.”**

The ports of Morocco still posed physical obstacles to global trade. None were
particularly deep or well sheltered. Goods had to be ferried from steamers to dock on small
boats, and rough sea conditions often risked damaging some of the cargo aboard. Consequently,
goods that were insured all the way to dry land—as many French competitors began doing in the
early twentieth century—provided a major incentive to merchants. British tea was shipped in
wooden boxes of 60-80 pounds each. The interiors were lined in lead in order to keep out
humidity and leakage, and the entire box was wrapped in canvas or sometimes palm leaves.
Despite a virtual monopoly on what London merchants termed “the tea of Morocco,” Hamburg,
Anvers, and Marseille trading houses were interested in throwing their hat into the ring. Teas

from French Indochina had started to arrive in Marseille by 1905, and, although their quality was

low, French colonialists expressed hope in the early twentieth century that a potential Morocco-
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Indochina trade could be a massive boost to the imperial economy.**> A concerted, coordinated
push would have to wait several more decades, but its seeds were planted in the years just before
official colonial rule in Morocco.

Knowledgeable Moroccan consumers—still primarily located in Atlantic ports, their
hinterlands, and the major imperial cities of the interior—had developed strong preferences for
certain types of tea and sugar. French sugars were known to be of higher quality because they
contained less moisture and had better quality packaging that protected them from damage.”**
The ever-important blue paper and red stamps of Saint-Louis and Méditerranée refineries
continued to mark higher status sugars, even as Belgian, Austrian, and German rivals
experimented with replicating their packaging to attract bargain-hunting or less informed
customers.”> French researchers recognized the emergence of real competition on the sugar
market for the first time in several decades; securing French domination of the growing sugar

trade became a central goal of the colonial project in Morocco.

S e
A handful of well-known writers were adamant in their rejection of tea and sugar as part
of a fundamental change in Morocco’s political-economic independence in the second half of the
nineteenth century and the first decade of the twentieth. For them, tea was a social and political
disease, and its habitual drinkers had been duped into foolishness. There was a class dynamic
too. Tea drinking had long been common in elite circles, particularly among those with
connections to court, without drawing much ire from religious authorities. But when its

popularity spread to lower-class, primarily urban Moroccans, and as total Moroccan expenditures
B
23 “Mission économique du Comité¢ du Maroc, 1905,” CCI MQ 52-49.

224 “Rabat,” Unattributed trade report, 1906, CADN 675PO/B1/216.
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on imported commodities became impossible to ignore, reform-minded jurists and Sufi 2~°§ ~
leaders then spoke up. At the same time, public drinking spaces like the café or teahouse made
popular consumption more visible in cities like Tangier, Mogador, and Casablanca. These spaces
gradually came to resemble taverns in the prevalence of tobacco and cannabis smoking and wine
drinking within. Writers like the Kattanis had little impact in halting or even temporarily slowing
the flow of tea, sugar, and other imports into Moroccan markets. They had a lasting influence,
however, on the culture and symbolic meaning of tea and sugar in Moroccan society. Although
not the first to pose questions about the suitability of tea drinking for respectable Muslims, they
introduced a thread of melancholy and anxiety into the symbolic world of ~~-f=

This stood out from the myriad poems praising tea as the “greatest pleasure and an

220 I the decades to come, the French would identify tea and sugar as

antidote to every drinker.
dietary and cultural staples, and they would strive to protect Moroccans’ access to these
commodities especially in times of shortage. ?~- became a powerful symbol of Moroccan
national identity under colonial rule—in contrast to coffee and especially alcohol, seen as an
element of European encroachment—but lurking beneath the surface was a subtle aura of
wistfulness. Those opposed to tea drinking in the late Sharifian Empire began to articulate the
central irony of Moroccans’ newfound taste for tea: namely, that the same forces which fostered
the spread of a new sociability centered around tea drinking also helped fracture traditional

socioeconomic structures by geographically reorienting the economy for global export trade and,

later, enticing millions of rural Moroccans to flock to the cities in search of a livelihood.
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Just two months before the outbreak of World War I, representatives from the Comité
Marseillais du Maroc wrote to the Protectorate leadership: “We imagine it is superfluous to insist
upon the primary necessity that is attached to sugar within the entire scope of the Sharifian
Empire and the vigorous appetite of the §-~¢§¢1-£z for this good.”**” Superfluous or not, they
nevertheless went on to describe in detail the critical importance of sugar to Moroccans and the
grave challenges posed by new market conditions under the Protectorate. For French officials,
the place of sugar in Moroccan life was an established cultural fact rather than a historical one:
Moroccans had an innate biological and cultural need for sugar. The Comité’s most prominent
members included the two mammoth Marseille sugar refineries. Resident-General Hubert
Lyautey, the recipient of the Comité letter, was sympathetic to their concerns. For Lyautey, sugar
was the perfect intersection of French business interests, Moroccan tradition, and the defeat of
France’s commercial and imperial rivals. The Great War provided the opportunity to tackle all
three at once.

The impassioned debate over the moral political economy of Moroccans’ tea drinking
habits had quieted to a whisper. In the face of French and Spanish military occupation and
violent revolt in much of the countryside, there were perhaps more pressing issues on people’s
minds. The protesting voices of the Kattaniyya had also been silenced—Iliterally in the case of
Muhammad al-Kabir who had been captured and killed by the Sultan’s guards after his open

rebellion against sultan Moulay ‘Abd al-Hafidh’s authority. His brother, Muhammad ibn Ja’afar
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al-Kattani fled to Medina and then to Damascus.**® The debate may have died down, but it had
opened up Moroccans to the idea that tea and sugar might not merely be sources of energy and
delight. As colonial powers took more direct control of commercial matters, the symbolic
meaning of tea and sugar in Moroccan society shifted to reflect consumers’ understanding of
their diminished economic sovereignty.

The exigencies of the war in Europe and the ongoing conquest of Morocco helped to
redefine the role of tea and sugar in the Moroccan diet and in Moroccan social relations at the
onset of the Protectorate. To ensure political stability in Morocco, French authorities
implemented what they termed the ®-22§ 3£:¢3:21 [:£2:¢3:43 °£l-or the “policy of tea and sugar,”
during World War I. What inspired and constituted this policy? What practical challenges did
French officials face in supplying Morocco with these two supposedly critical commodities?
Perhaps most importantly, how did Moroccan consumers respond to wartime °~" §~§2£«£-2
policies? What effect did the war have on them? World War I provided tremendous obstacles
and challenges to the nascent Protectorate regime, not least in simply feeding its subject
population and the Troupes d’Occupation. But it was very clearly also a business opportunity
that colonial officials talked about as such. The war presented a series of circumstances that
eliminated—directly or indirectly, in law or in practice—competitors to French commercial
hegemony in Morocco.

When war broke out in Europe, the French Protectorate of Morocco was less than two
years old, having been established in 1912 with the Treaty of Fes. Much of the country was still
in open rebellion against both the sultan (who had signed the treaty) and French and Spanish
occupying forces. The uncertainty of the war on the Western Front and in Morocco itself
Y

2 Julie Scott Meisami and Paul Starkey, q!£:bnj - j2-@£¢§~=-1:/"°~ §j=i§£°~23°F (New York: Taylor &
Francis, 1998), 428.
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impacted the tea and sugar trade and, by extension, Moroccan consumption. These repercussions
caused great consternation amongst French administrators. A Fes municipal official remarked at
the end of the decade, “The question of sugar was above all a political one: it must not be
forgotten that in November last the fear of a [sugar] scarcity gave rise to very tendentious
remarks and created in the city and in neighboring tribes a discontent whose consequences could

: 229
have been very serious.”

The supply of tea and sugar had political implications at a fragile
moment for French rule in Morocco.

The nutritional and social value of sugar (and tea, by extension) to Moroccans masked to
some extent Moroccans’ own ambivalence about tea and sugar. Expressed in the poetry and
songs of the period, tea and sugar represented family, luxury, and hospitality while
simultaneously symbolizing loss, subjugation, and frailty. Despite considerable French efforts—
and some lesser Spanish ones—many Moroccan consumers experienced severe shortages of
foodstuffs, including tea and sugar, during World War I and its immediate aftermath. Even
where tea, sugar, or both were available and affordable, for some consumers, they came to
represent hardship, shortage, and Moroccan loss of sovereignty. For others, tea and sugar were
still reminders of the good, possibly idealized, life before the arrival of their Christian overlords.
It was not lost on average Moroccans, even those who relied on traveling poets for their news,
that French policies sought to stabilize the supply of items of basic sustenance like tea, sugar,

and bread.”” These material interventions in the physical lives of Moroccans contributed to how

Moroccans viewed eating and drinking during this initial period of World War and conquest.

B
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20y acques Fierain claims that, in 1914, “for the Moroccan, sugar was as important as bread.” See Jacques
Fierain, “Les Raffineries de sucre des ports en france (XIXe - début du XXe si¢cles)” (PhD Thesis,
I’Université de Nantes, 1976), 585.
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The material conditions of the wartime Protectorate—drought, bad harvests, military
invasion, transport difficulties, state requisitioning, price controls, and rationing—helped funnel
tea and sugar into Moroccan households. Of course, Moroccans did not passively accept the
conditions of their everyday life under colonial rule. It remains difficult for the historian to
access the joys, worries, and physical feelings of Moroccans in the 1910s. Few Moroccans wrote
and published widely. French reports catalog trade statistics, market prices, and, occasionally,
qualitative reports on Moroccan customs and rituals. Elite merchants, bureaucrats, and Islamic
jurists recorded their experiences and opinions in various forms, but it remains a challenge to see
the lives of average Moroccans during this period. Music provides one window into these lives.
The previous chapter discussed several songs from Andalusian musical repertoires, typically
performed in major urban centers that had received significant populations of Andalusian

21 yet this music

refugees after the expulsion of Muslims from Spain in the fifteenth century.
remained something of an elite genre, performed in private clubs with its body of songs kept by a
select few musicians. Rural populations present an altogether different problem, especially in
Berber-speaking regions.

The oral poems and songs collected by Arséne Roux and his team of researchers in the
foothills of the Middle Atlas, south of Fes and Meknes, provide a way of getting at Moroccan
experiences of war and occupation in the initial years of the Protectorate. Here I provide a
glimpse into the productive cultural work of consumption: how Moroccans made meaning out of
everyday life.* Sitting down for tea was an act of sociability as well as sustenance; from these

songs, I seek to recover something of the “opaque, stubborn life buried in everyday gestures.”*>>
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Although the songs of the Fonds Roux reference a limited geographical space, it was a
critical one at the time. Most discussed here were recorded in the area around El Hajeb, a small
market town in the low mountains of the north-central Middle Atlas. E1 Hajeb was not a large
town but it was at a key regional junction of roads criss-crossing from Meknes to the southeast
and from Fes to the southwest. The broader region was the domain of Ait Ndhir, a Tamazight-
speaking tribe that had put up legendary resistance struggles against the French, centered around

the heroic figure of Moha ou Hammou.***

The region was primarily populated by pastoral
transhumants, although through trade they were connected to the fertile Saiss plain south of Fes.
The songs collected in the Fonds Roux are verses, or § 2~, from ~}§¢3+=(sometimes }~§¢-3)
performances. These were public performances in which a group of participants stood shoulder-
to-shoulder in a circle or two semi-circles around the ~«¢-~ =(pl. §«¢-~_£-), or singer, and
musicians. The singer usually called out a verse, which was repeated by the surrounding chorus,
bringing residents of the village or members of the tribe into the performance of the song and the
articulation of its lyrical content.*”

The verses from the period of 1914-1918, then, reflect a moment of surrender and
transition. They show how shortages caused by invasion, the war in Europe, drought, and
merchant greed shaped the culture of tea drinking in the early Protectorate period. If culture is

always shaped by material conditions, it also reflects them in turn. What is clear from Moroccan

voices during the war is a deep ambivalence towards tea and sugar that echoes the anxieties of
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the opposition to tea and sugar consumption in the late nineteenth and early twentieth century. In
the songs collected by Roux and his team during the period of World War I, references to tea and
sugar twisted the “traditional” values (hospitality, relaxation, abundance) associated with the
goods into a vision of a bleak future for Moroccans under French rule. They recycled elements of
the past that maintained or recovered the old while placing it in wholly new contexts.

The tone of these poems from the Middle Atlas, in the words of Kristin Ross, is the “tone
through which that great abstraction known as multinational capital enters and permeates our

99236

lives and consciences.”””” The songs of the Fonds Roux were not sung by naive entertainers, but,

as Jonathan Wyrtzen has shown, relatively well-informed individuals with a grasp on the

d.?*” But whereas Lefebvre’s

complex changes happening in their country, region, and worl
model consumers appear as indoctrinated true believers in the power of purchasing, the
Moroccan tea drinkers depicted in the oral poetry of the Middle Atlas are aware of their own
contradictions. By the first decade of French rule in Morocco, tea and sugar were objects of
everyday life. The process of incorporating Morocco into a global capitalist system—begun prior
to the Protectorate but certainly rapidly intensified after 1912—organized, channeled, and
codified” Moroccan everyday life “into a set of repetitive and hence visible patterns,” of which
tea drinking was one.”*® These poems and their depictions of everyday life should not be read as
merely passive, colonized subjects being drawn ever more closely into a global web of

consumerism. Rather, the ambivalence they express towards tea drinking opens up new political

possibilities by questioning the terms of their consumption. Showing up to receive handouts of
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tea and sugar from the French garrison may not have been an act of resistance, but I argue here
that these sources suggest that it did not always indicate submission either.

These songs place tea and sugar in relation to ongoing economic and cultural changes in
Northwest Africa. They also capture the complex range of Moroccan experiences during a period
in which Moroccans fought against the French in Morocco, for the French against Moroccans in
Morocco, and for the French against the Germans in Europe. Other Moroccans worked to adapt
to new conditions of life—food shortage, land confiscations, and rural-urban migration—as
subjects of a colonial power preoccupied primarily with winning a costly war in Europe.

The lived experiences of average imperial subjects during World War I have received
increased attention in recent years among scholars of the Middle East with the centennial of the
war. In the Ottoman context, Yigit Akin—in part through folk songs from Anatolia—shows how
women bore the primary brunt of state requisitioning of food and supplies while men were away
fighting. Akin suggests that the war empowered soldiers’ wives and mothers, as ¢£-1~j2-zheads
of household in the absence of husbands on the front, to make demands on the state in terms of

. 9
their sustenance and general welfare.”

Najwa al-Qattan focuses more narrowly on food
shortage and the starvation of civilians in Syria and Mount Lebanon during World War I by
using poems, plays, and memoirs as primary sources. She speaks of a “remembered cuisine of
desperation” in which people ate grass and mothers were rumored to have eaten their children.**
There are a few parallels between Morocco and Syria and Lebanon. Although food shortages

were certainly less severe in Morocco, problems of food supply in both places resulted from state

requisitioning and merchant hoarding. In both cases, too, alleviating the problems of food
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shortage meant increased state intervention in the daily lives of its subjects.”*' As Graham Pitts
and Melanie Tanielian have shown, French authorities viewed food shortages in the eastern
Mediterranean with similar opportunism, using humanitarian famine relief as a precontext for
incorporating Lebanon into the French empire.***

Although the portrayal of Moroccan tea drinking in the poems of the period do reveal
elements of despair and wanting akin to those in al-Qattan’s study of wartime Syria, they are
always infused with the ideal of ~~--as a marker of sophistication and status. It may be too far to
say that ~2~- had become a symbol of national identity by 1914, but its centrality in daily life
meant that it could and did occupy a plethora of simultaneous, often conflicting meanings. Thus,
in the poems recorded in the period of 1914 to 1918, tea and sugar appear as ingredients of the
good life, while their absence (or, better yet, poorly prepared tea) reference social upheaval,
death, and subordination at the hands of Christian powers. These complex portrayals not only
indicate the importance of ~?>~-=in Moroccan daily life however; they show, too, that Moroccans
understood how their changing modes of consumption were linked to their colonial subjugation
and even to the France’s broader imperial ambitions as part of the Great War.

Casting Moroccan history in relation to World War I also reimagines a new periodization
of both the war itself and the early Protectorate. The French occupation of Morocco began in
1907, with the bombing and invasion of Casablanca and Oujda as reprisals for Moroccan attacks

on French interests; France decisively intervened in the Rif Rebellion in the Spanish zone in the

D A I IS IIIIIIIIIIIIIIIIIIIIIIITD

! In Lebanon and Syria, this also took the form of European humanitarian food relief, led by the French,
which, as Simon Jackson has shown, was a precursor to the establishment of the French Mandate. Simon
Jackson, “Transformative Relief: Imperial Humanitarianism and Mandatory Development in Syria-
Lebanon, 1915-1925,” @3«~§- N ~f~2£°2~%-~2:0-3°~2:—1:@3 «~--08¥ | 2 |-@ 3« ~§2~ *§~ =t <« |-~ (=

at £2-0«£-2 8.2 (2017): 247-268.

2 Graham Auman Pitts, “Fallow fields: Famine and the Making of Lebanon,”-(Ph.D. dissertation,
Georgetown University, 2016); Melanie Tanielian, “Politics of wartime relief in Ottoman Beirut (1914—
1918),” c§°+=E-°2¢-t~":p?3¢8E+ 5.1 (2014): 69-82.

AJJ



1920s and did not declare its own Protectorate territory fully “pacified” until 1934. Although
fighting after the 1910s was geographically limited, in the periodization of Moroccan history,
World War I appears as a period of intense military activity and then consolidation within a
period of occupation and resistance that lasted nearly three decades. During the period of 1914-
18, colonial authorities in Morocco faced a range of vexing and immediate problems, the biggest
of which was the stubborn resistance of large pockets of the Moroccan countryside that had
refused to acknowledge the terms of the 1912 Treaty of Fes. In addition, the legal status of
Tangier, the country’s key port and diplomatic hub, had not yet been settled. Conceptualized and
deployed in the context of troop and personnel shortages and limited Protectorate resources,
wartime policies established important precedents for French governance and for the relationship
between the Protectorate and its Moroccan subjects.

As if shortages caused by military and civilian needs in Europe during the war were not
enough, the war in Europe broke out amidst an ongoing period of local hardship and food
shortage in critical parts of Morocco.** In the metropole itself, maritime transport was difficult,
factories lacked manpower, and farms needed laborers to plant and harvest. In much of eastern
France, the battlefields themselves destroyed pastures and wheat fields. France needed Moroccan
foodstuffs, especially grain, but it also needed to ensure a baseline level of sustenance for
Moroccans in order to maintain their hold on the new colonial venture. Colonial officials
reasoned that increased sugar—and its primary conduit, green tea—could stand in for available
food lost to military requisitioning and to export to the metropole. Indeed, as Chapter 3 discusses
in greater detail, they believed tea and sugar to be nutritionally and culturally essential items for
the average Moroccan.
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The policies that extended from this belief furthered French economic interests by
pushing European rivals out of the competition for control of the lucrative Moroccan sugar
market. The French required increased economic control in order to maximize Moroccan exports
while ensuring available food to maintain stability in Morocco. The war remade the competitive
landscape for the tea and sugar trade in Morocco, extending French dominance over commerce
and giving French officials a vested interest in Moroccan sugar consumption.

With the centennial of the Great War, historians have engaged in a concerted effort to
revisit the place and role of colonial territories in the conflict. The bulk of this literature deals
with colonial subjects in Europe: African and Indian soldiers and laborers supporting the French
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and British war efforts on the western front and in the Middle East.”™ Existing scholarship

interested in wartime African experiences looks primarily at indigenous political elites, or
évolués, and how the war provided new opportunities to assert their political and social
prominence in colonial societies.* There is still very little work on the impact and experience of
the war in Africa itself. Where historians have delved into the war on-the-ground in Africa, they
have tended to focus on either European actors or on parts of Africa as the site of geostrategic,
imperial struggle between European powers.**® Although official military campaigns were

geographically limited to regions in which German and Ottoman imperial territories butted up
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against British or French imperial holdings, the war had significant, tangible consequences for
colonial powers and their subject populations alike across the continent.**’

Commodities and consumption provide one way in which to compare colonial
experiences to those in France during the war. During the decade of the war, France on average
consumed only six or seven kilograms of sugar per person annually, a small amount compared to
their European neighbors and even many of their colonial territories. Average British
consumption reached approximately forty to forty-five kilograms annually. With greater supplies
of raw sugar to the metropole and with more manpower to operate the sugar refineries, the
average Frenchman or woman may have eaten much more sugar. But low levels of French
consumption reflected local tastes and commercial priorities as much as extreme shortages.
Sidney Mintz observes how the French sugar industry was less effective than its British
counterpart in “having sugar pumped into every crevice of the diet.” Mintz attributes the contrast
in French and British sugar consumption levels to the higher quality of French cuisine and
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cooking in the nineteenth century.” France’s relatively weaker domestic sugar consumption

likely spurred a more aggressive search for overseas customers, with Morocco emerging as the
most lucrative market for French sugars in the late nineteenth century.

In the 1910s, most Moroccans consumed approximately fifteen to eighteen kilograms of
sugar per year, an astonishingly high figure if one considers a few factors. First, Morocco’s
population was overwhelmingly rural in 1914, and most of the country lacked quality roads to
transport goods into the interior easily. Second, British and French purchasing power dwarfed

that of Morocco. Third, Morocco did not have any facility for refining sugar until the 1930s and
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so all sugar consumed in Morocco had to be shipped (raw) from sugar plantations in the

Americas to Europe, refined and packaged, and reshipped to Morocco, nearly doubling
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transportation costs in some instances.” In 1914, Casablanca alone imported as much sugar as

all of Algeria and Tunisia j-« §-£¢, even though Algeria had been a French colony since 1830

250
1.

and Tunisia since 188 Morocco was “by far the best client” of the Saint-Louis and

Meéditerranée refineries in Marseille, absorbing half the production of the Mediterranean basin’s
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two largest sugar plants.” The Marseille sugar industry was one of the most powerful

colonialist groups and had been a major supporter of the French project in Morocco. By the end
of the war, Protectorate officials would report back to Paris, “The °~"§~§3£«£-2 in sugars has

been assured until now in near totality by the Raffineries de Saint Louis in Marseille, a brand that

+ 99252

is particularly appreciated by the §~¢§8¢1-£ Protecting France’s position in the Moroccan

sugar market was a primary colonial concern.

In order to maximize exports while ensuring enough food to maintain stability in
Morocco, French officials increased their direct control of production and commerce. The chief
of military supplies in the Protectorate encapsulated French views of Morocco’s utility to the war

effort in 1916: “Morocco, in normal times a major exporter of cereals could and should, in times

of war, come to the aid of the Metropole by reserving for it a surplus of its resources.”*>

Protectorate authorities set up distribution centers that were to monopolize surplus grain sales in
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areas under French occupation. Prior to that, each Moroccan port city had an organization that
handled the sale and export of grain from its port. The office in charge of military supplies, the
Intendance, took over the grain trade while stating bluntly, “We should keep using [the local
organization] but provide merchants with only --£ purchaser: the Intendance.” Those cereals for
sale to the government came from surplus after local consumption. It was difficult, of course, for
Protectorate officials to determine whether local needs had actually been met or whether growers
were merely eager to fetch a good price for their produce in the official grain centers.

Prior to the new policy, surpluses were typically sold for export, traded in the Spanish
Zone which grew much less grain or sold to dissident tribes still resisting French invasion. Direct
purchasing by the Residence-General would function simply as an extension of established
policies that “contribute to the pacific penetration” by drawing rebellious tribes into the French
orbit with the promise of grain. By focusing on wheat, Lyautey believed, small Moroccan
farmers and large agricultural estates could profit and support the war effort: “The great resource
of Morocco is precisely that for which the metropole has the greatest need, that which will
deliver it from its painful obsession with foreign credits: wheat.”*>* As Moroccans sold larger
and larger quantities of their agricultural produce for export or to the military, they sought
replacement calories, namely sugar, wherever they were available. The war in Europe, Moroccan

foodways, and the pacification campaign were closely linked.
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Each of the major wheat-producing regions comfortably under French control had their
own distribution center: Ber-Rechid for the Chaouia and Dar Bel Hamri for the Gharb. Both had
previously been important indigenous, regional markets, and both were situated on the planned
railway lines leading to Casablanca and Kenitra respectively. While fixed prices for wheat and
regulated market centers brought some stability to a volatile market for producers and merchants,
it helped deprive large portions of the country of food. The state’s price quotas reflected market
rates in the northern part of the country: Rabat, Casablanca, Kenitra, and their hinterlands. But in
the south—the Doukkala, Abda, Haouz—oprices tended to be lower. Merchants in the territories
in between transported their grain to French market centers, thereby reducing the amount
available for local consumption and helping to push up prices in the south, where harvests were
more erratic to begin with.”>> Low rainfall, insecurity, and hoarding also diminished agricultural
outputs early in the war.>

Short on troops and under strict orders not to make any major advances while the war in
Europe was ongoing, the French attempted to consolidate areas they already held through new
political and economic policies.””’ Protectorate officials launched what Lyautey termed the
®-2§28 3£:¢3:21 |-£2:¢3:43 °£ (“the policy of tea and sugar”). This policy had two key parts. First,
Protectorate officials were to embrace the indigenous tea culture: they should serve ~?~- at all
official meetings and use it as a way of meeting Moroccan notables on their own terms.
Photographs from the period reflect this. Lyautey received «~0; £+ officials and local elites with

a tea reception. In the field, French officers met tribal leaders over ~>~-, served on low
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cushions.”® Lyautey’s personal papers do not give much insight into the inspiration behind this
particular aspect of policy, but his love of ritual, pageantry, and tradition are well-established. It
seems as though the tea ceremony, with its deep symbolism and strictly imposed hierarchies, was
too much for the Resident-General to resist.

Second, the French Protectorate worked to ensure at all costs the availability of tea and
sugar to Moroccan consumers. French officials, drawing primarily on travel literature and
ethnographic research conducted in the years prior to the Treaty of Fes, believed tea and sugar to
be essential parts of the Moroccan diet. Their disappearance from the market or their rise in
price, they thought, would result in anger and upheaval. Within the tea trade itself, French
authorities differentiated between the green tea preferences of locals and black tea preferences of

. 259
European j-2--t.

While by the late 1910s sweetened tea played an important role in both the
daily sustenance and social life of many Moroccans, the centrality of ~>~- was the product of a
complex historical process, not an immutable cultural fact as French officials presumed.
Moroccan consumers, in turn, were hardly passive consumers. They expressed intricate
consumer preferences as well as nuanced understandings of the irony of their growing reliance
on Christian-imported tea and sugar.

The growth of Moroccan sugar and tea consumption, and enlarging the French market
share of this commerce, was an intentional goal of World War I on the Moroccan front.
Moroccan mouths and stomachs were on the front lines. Just months after the war began,

Lyautey assured the President of the Chamber of Commerce of Marseille about the war’s

prospects for French businesses: “The period of war, then the period of economic reorganization
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that will follow should be quite long enough to make the Moroccan clientele forget their former
commercial relations with Germany and Austro-Hungary.”*®® Sugar and tea, respectively, were
two of the three most important import commodities in Morocco in 1914, yet the French
controlled very little of the tea trade and vied with British, German, and Austrian merchants for
dominance of the sugar trade. The war changed all that. Moroccan popular poetry of the period
reflected local ambivalence towards tea and sugar as two cultural and dietary staples that were
the product of increased European control of their economic lives. The poems and songs
recorded during the war used tea and sugar as markers of Moroccan identity and as symbols of

upheaval, shortage, and submission.

p?~ §8§2.221°-3¥ 1:Qf~~C-p3¥~°\:

When French forces arrived in Morocco in 1907 with the bombardments and subsequent
occupations of Casablanca and Oujda, British trading houses nearly monopolized the import
trade in tea. Numerous European rivals had tried to break into the market, but discerning
Moroccan consumers largely rejected the inferior teas from France’s Far Eastern imperial
territories or the black teas shipped through Marseille.**' Only extremely low prices kept non-
British-imported teas on the market. Prior to the establishment of the Protectorate, French
merchants seemed to lack a sophisticated knowledge of Moroccan consumers: a precolonial
report by Réné-Leclerc, the leading French authority on Moroccan society, stated that outside the
small minority of the Moroccan bourgeoisie, tea quality meant nothing to the Moroccan

consumer.*®* At the time, British merchant houses seemed to have a far better grasp on the
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specificity and sophistication of Moroccan tastes and traded particular green tea varieties to
particular regions.

The sugar trade was considerably more competitive, with French houses the leading
importers but British, Belgian, German, and Austrian merchants also controlling significant
shares of the traffic. Until 1894, virtually all sugar consumed in Morocco came from France, but
the previous two decades had witnessed the expansion of Austrian, Belgian, and German
interests in the trade. In contrast to their approach to tea, French businesses understood
Moroccan preferences for carefully formed sugar cones wrapped in the familiar blue paper of the
Marseille refineries. Réné-Leclerc, for example, credited Moroccan consumers with particular
preferences in sugar although he had not with tea. Belgian sugars competed with French but were
less sought-after because they were “less well refined and less well crystalized.”*®* Austrian
sugar, for its part, was reserved for the poorest Moroccan consumers. It was not well refined and

so it dissolved poorly, “leaving its dust at the bottom of cups and glasses.””**

In neighboring
French Algeria, poor §~¢§1-£+ bought the cheaper brown sugar, which had a reputation for
being less hygienic than its white counterpart. By contrast, the poorest Moroccans were still
willing to spend more on refined white sugar cones wrapped in blue paper.*®> As particular as the
Moroccan sugar consumer might have been, in practice, this meant that European sugar
producing rivals could offer competitive alternatives to Marseille sugars so long as they were
shaped into a cone, wrapped in blue paper, and labelled with a red stamp in the center.
Austria-Hungary was also a leading exporter of glassware used for tea drinking. Trade

reports from the early years of the Protectorate show how widely available different types of

drinking vessels had become. They had come to serve as a form of social distinction. Tea and
B S NS
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sugar prices tended to be cheapest in ports of entry, where merchants paid less in transport,
meaning that urbanites of all economic means likely had access to some quality of imported tea.

As tea and sugar became more affordable and more widely available, elite Moroccans
found new ways to elevate and differentiate their own consumption practices. This was
especially true in urban settings like Fes, Marrakesh, or the major port towns, where the
population had access to more choices and had also been regular tea drinkers for a longer period
of time. A Middle Atlas poet described three types of people—those who had only had low-
quality tea of the kind served in a “bunch” (possibly a brick), those who “showed their vanity”
by serving from metal tea boxes, and those who “were reduced to waiting their turn in the
distribution of glasses of tea.””

As Austria-Hungary’s trade in glasses indicates, the instruments of tea consumption, too,
marked the class divide too between the haves and have-nots. A man without a teapot, like a man
with no good dairy cows or “a man whose wife is ugly,” lived a life with no joy. We see here
how tea stood alongside marriage and a means of earning a living as essentials for contentment
in early twentieth-century Morocco. One Middle Atlas ~«¢-~_ sang of the anxieties of having
guests arrive expecting hospitality in the form of “tea in crystal glasses” that a “poor bugger” like
the singer could not afford. Even if he could offer meat—a relative rarity in the diet for most
Moroccans—a respectable reception had to include a refined tea service.”’ In glassware, more
elaborate designs and brighter colored glass were the reserve of major merchants, makhzen

officials, and, increasingly, tribal elites. The most elaborate glassware were brightly colored with

ornate patterns etched or something painted on, and they cost approximately 2 francs per dozen.
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One paid a little less for simply colored glasses, and even less still for unadorned clear glass at

less than a franc per dozen.”®

Even the more expensive sets of glasses cost only a little less than
a day’s salary for a dock worker in Moroccan ports, making them reasonable investments for a
large chunk of the population. Hence, French and Dutch companies looked to quickly fill in the
void left by the removal of Austro-Hungarian glass on the market.

Was there ever actually a sugar shortage in Morocco during the First World War? The
archival record is unclear. Experiences of shortage varied depending on geography and economic
means. Early in the war in parts of the country like Fes and Meknes, Protectorate authorities
desperately wrote their counterparts in the Residence-General asking for new stocks of sugar to
be sent immediately. In Casablanca, rapid rural-urban migration into informal housing presented
unique challenges to feeding the population. It was hard to assess how many people lived in the
city at any time, and the influx of rural migrants meant there was less labor available for

agriculture in the hinterland.*®

Elsewhere, Protectorate officials claimed sugar stocks were just
at the level of need—not much wiggle room, but enough to get by. And yet complaints by
consumers and merchants to the Protectorate were nearly constant during the war: prices were
too high, consumers were avoiding particular markets because of consumption taxes, merchants
were hoarding supplies to ensure higher prices. Of course, sugar supplies—and, to a lesser
extent, tea—ebbed and flowed during the war, with numerous periods of shortage and plenty
interspersed. Popular songs of the period, sung and circulated by §«¢-~_£-, occasionally

referenced the greedy hoarding of tea and sugar merchants for the sake of artificially raising

prices. One poem from 1914-18, for example, bragged about smashing shops and “scattering the
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tea hoarded by merchants” in the resistance campaign against French forces.”’® These poems
show how Moroccans viewed tea and sugar in light of the hardships of occupation, war, and
upheaval.

By the early 1910s, there existed a small but growing body of knowledge, written in
French (and to a lesser extent English and Spanish), about the Moroccan diet. This literature
would grow tremendously in the late 1920s and especially in the 1930s, when colonial economic
development targeted indigenous nutrition directly. Most of the early observations came from the
anecdotal impressions of European travelers. Through the end of the nineteenth century,
foreigners needed special permission to travel outside of major port cities, so when they did, it
was often in the company of local elites. Consequently, they were welcomed with lavish feasts
that contrasted sharply with how average Moroccans consumed on a regular basis. Early
impressions of Moroccan eating and drinking thus favored the elaborate rituals of tea drinking,
seeing it as a cultural rather than a dietary practice. 1~=0£" 3£- j ~°-j~§-£, an early colonialist
journal, identified “green tea, taken very sweet and scented with aromatic plants—most
particularly, mint” as the “national drink” as early as 1913. Gabriel Veyre, a companion of
Sultan Abdelaziz in the early 1900s, reported that tea services were “always accompanied by a

small concert.”?”!

Early research of Moroccan customs largely distinguished between foods that
provided substantial nourishment—which included bread, porridge, meat, oils, and milk—and
drinks like tea, coffee, and even alcohol whose importance seemed to be more cultural than
nutritional. This changed in the colonial period.

N2~.|-with its heavy dose of sugar, bridged these two categories. Through the existing
literature on Moroccan customs, French officials came to believe that Moroccans could subsist
PUNHINISHI IS I I IS
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on a diet comprised almost totally of sweetened tea, bread, and the occasional portions of
legumes and meat. This fundamental belief about the Moroccan diet came to play a major role in
the interwar period, when colonial development efforts specifically targeted nutritional
deficencies. In the early stages of the Protectorate, however, persistent warnings from the
powerful business interests associated with the Chambre du Commerce et de I’Industrie of
Marseille, which controlled nearly half of all Moroccan sugar imports, further impressed the
importance of sugar upon the new Protectorate administration.”’* French officials then, far more
so than their counterparts in the Spanish zone, went to great lengths to ensure steady sugar and
tea supplies during the war. While the average Moroccan may have consumed approximately 9-
10 kilograms per person per year before colonization, by the 1920s, it had increased to nearly 18
kilograms per person.””> Actual amounts varied across class and geography. As Rivet put it, a
farmhand in the Doukkala consumed more than a tribesman still fighting the French in the Atlas,
while a major Fassi merchant consumed nearly three times as much as “a humble porter or
innkeeper of the medina.”*””

French and Spanish military operations in Morocco that had begun in 1907 but
intensified after the signing of the Treaty of Fes in 1912 disrupted trade between port cities and
the interior. In 1913, 50,000 sacks of sugar sat in Mogador waiting to be traded into the interior,
but merchants thought these routes insecure and were unwilling to risk transporting their
merchandise during the ongoing pacification and resistance struggle. “A great worry weighs on

the market here,” wrote the French Vice-Consul in the summer of 1913, and French officials
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moved to try and alleviate concerns.”> A major drought had struck southern portions of the
country and the sultan himself, Moulay Youssef, warned Lyautey of the prospect of famine.?’®
Alleviating concerns about sugar and tea availability was the most important component
of the ®-228 3£:¢3:2}-£2:¢3:+3°£. The few historians who have touched on the topic have
focused on the use of tea and sugar as “weapons” of Protectorate power, a tool French officials
could use to maintain political stability and entice Moroccans to submit or cooperate with the
new regime.””’ However, in practice, the policy was much more interested in the business
opportunity at hand. Prior to 1914, sugar accounted for 20% of the value of all Moroccan
imports, compared to barely 3% in Tunisia and only 2.5% in Algeria.””® The end of
transhipments (primarily tea) from Britain and the elimination of Central Powers’ business
interests in Morocco (primarily sugar) provided a competition vaccuum into which French
businesses could insert themselves. The view of the war as series of opportunities echoes
scholarship of the war in other parts of the Middle East and North Africa. Graham Pitts has
shown how French famine relief in Lebanon late in the war precipitated its takeover as a colonial
mandate power after 1918.>”’ Protectorate officials used every chance the war provided to push
out trade rivals for the tea and sugar trade, and by the end of the war, French merchants had
taken over tea imports and had consolidated an even tighter hold on the sugar market. Wartime
measures were designed to make it difficult to procure sugar produced or sold by European

rivals.
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The first issues of supply started to crop up in the summer of 1914. Even before the war,
the Comité Marseillais du Maroc had to press Lyautey to put an end to the ¢°-§-C£-
j —t-<««~%-=:tax paid to customs on sugar. This 2% tax came on top of the normal 12.5% ~¢-
“~2-°f£« import duty, and so proportionately hurt higher quality and higher priced French sugars
that competed with cheaper Belgian, German, and Austrian varieties. The Marseille producers
were certain that this would push Moroccan consumers to opt for cheaper sugar—a “bending”

that would be “prejudiced against French trade.””®

They framed their plea to the Residence-
General in altruistic terms by asking the Protectorate not “to put the burden [of expensive sugar]
on the native population, already so cruelly suffering from a period of troubles and poor
harvests.”**!

In Mogador and its hinterland, the loss of German and Austrian commerce caused
widespread shortages, with sugar especially difficult to find. The lack of staples in what had not
long ago been Morocco’s most important port led Lyautey to begin searching far and wide for
new sources of sugar. He wrote a variety of French consulates in Latin America to inquire about

282 None of

the availability of sugar and the cost of purchasing and shipping to Northwest Africa.
this outreach appears to have yielded any sugar, although the Residence-General did successfully
lobby Paris to keep sugar supply lines from Marseille to Morocco open through most of the war.

Immediate efforts taken to protect the supply of sugar in Morocco engaged several facets
of the Protectorate administration. First, the Intendance Général (in charge of military supply)

banned the export of sugar, tea, and other basic necessities from the French zone. Although sugar

and tea were both imports themselves, interzone trade with the Spanish Protectorate was
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common, with the Spanish zone relying on French zone trade for many basic consumer goods.**

Second, Protectorate officials, looking to take greater control of the wartime economy, set fixed
prices for a wide range of consumer goods, including sugar. Sugar merchants in Casablanca
complained almost immediately and informed the Protectorate that current price levels would not
allow for “any profit whatsoever.”>** As of September 1914, sugar from the Raffineries de Saint-
Louis in Marseille—the most popular variety on the Moroccan market—sold wholesale for forty-
five francs per 100 kilograms. Each 100-kilogram load cost approximately three francs in
shipping, six francs in customs duties, and two francs for unloading and reloading at shore.
These costs to the merchant did not include shipment into the interior, still something of an
arduous endeavor in parts of Morocco in 1914. At these price points, small-scale grocers in
relatively accessible towns and cities might hope to turn a profit of ten francs per 100 kilograms,
but that figure had dropped to four francs with the arrival of the war.*® The average «32}~-32
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had to “sell at the price of cost.””"” The initial fixed price system also hurt French sugar

producers like Saint-Louis and the Raffinerie de la Méditerranée. French sugar refined in
Marseille offered the cheapest transportation costs and so merchants in Morocco could offer high
quality sugars at a price close to that of lower quality German and Austrian sugars, which were
more costly to transport.

Although Moroccans’ access to dietary staples was a key concern, French officials

always balanced it with their desire to protect French economic interests in the long term.
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* Ordre du Commandant en Chef, Bulletin Officiel 3.101, 28 September 1914. CADN 1MA/15/867A.
2% Rapport, M. Deporta, September 1914. CADN 1MA/15/867A.
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Lyautey himself encapsulated this balancing act succinctly, and in the process revealed that his
primary worry was French merchants and industries. In a letter to the French consul in Mogador
at the end of November 1914, he promised to be “making every effort” to safeguard French
sugar’s access to the Moroccan market. He would search for other sugar outlets, but only when
French ability to supply Morocco had been completely exhausted. He instructed the consul to
persuade local merchants to buy French sugars and to do whatever necessary to get these sugars
into port.”®” The ties between French sugar interests and Protectorate officials were strong
throughout the duration of the Protectorate.

By late autumn 1914, German troops were entrenched in eastern France, and Moroccan
and j-2---consumers and commercial firms began to express their worries about the availability
of critical foodstuffs.”*® Sugar and grain were the two most important goods lacking. German and
Austrian sugar shipments had all ceased completely; German imports in 1914 reached only half
of their 1913 level.**” This obviously diminished available stocks for consumers, but it cut out
commercial rivals who had begun to challenge French dominance.*”° In principle, France and
Britain had stopped the export of sugar from the metropole, although some exceptions were
made. The Marseille refineries—Saint Louis and Méditerranée—had suspended their production
due to France’s need for manpower on the front.””' When Ladefroux and Terier, the heads of the

Intendance Générale and the Office du Gouvernment Chérifien, respectively, were able to
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successfully lobby Paris to keep open supply lines to Morocco, the main target of their efforts
was maintaining sugar traffic.>”> Morocco was the biggest consumer of French sugar, and a
significant gap in supply might open up the field to European competitors.

The absence of enemy sugars on the Moroccan market did not mean the elimination of all
competition for French merchants. Spain and the Netherlands were quietly opening a small but
steady flow of sugar; much of it seems to have moved through the Tangier black market and was
smuggled into the Moroccan interior.”” In Tetouan, the capital of the Spanish Rif, most sugar
was still French sugar, smuggled in from either Tangier or the French zone proper.”* For a time,
the main rivals on the horizon came from cane sugar grown and refined in British-occupied

Egypt. In Tangier, sugar prices doubled between 1914 and 1915 and local authorities sought
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increased stocks to help drive down the price.”” Doubled prices weighed heavily on those who

had recently migrated from the countryside to take jobs as day laborers and domestic servants.*

Salary and wage discrepancies between Moroccan and European workers were massive,
presenting huge cost of living challenges for Moroccan workers. Moroccans were fortunate to
earn a third of what Europeans earned, and a month’s salary of 50 francs for a Moroccan
domestic in Casablanca (among the Protectorate’s most expensive cities) could cover housing,

bread, tea, sugar, oil, charcoal, and little else, based on fairly conservative calculations.”’
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In popular songs and poems of the period, tea and sugar often indexed happiness and the
good life. Concerns over the accessibility of tea and sugar were part of a larger concern in the
popular poetry of the period about material conditions of life under colonial rule. A surprisingly
large number of poems collected by Roux and his team deal directly or indirectly with food and
hunger. Poets complained of tea and sugar shortages because of the social role they played in
Morocco as much as the nutritional one.”® A love poem from the Beni Mtir of the Middle Atlas
lamented: “How to do it? Sugar is expensive and the caravans do not come / What will I drink
and what will I offer to the one I love?” The high price of tea and sugar was a common theme.
Another Beni Mtir poet sang, “The teapot left me no fortune / the expenses which it entails have

reduced me to poverty.”>”’

Tea here was a drain on precious resources, an addiction that
weakened Moroccans’ position in relation to the French. These blunt depictions of the
difficulties procuring tea in the late 1910s show how rapidly it had become a social and dietary
staple in much of French Morocco.

Egyptian cane sugars began to arrive in mass quantities as trade representatives arrived in
ports of the Spanish zone (namely Larache) to push their products with local merchants. These

products took the place of Austrian, German, and French sugars.””

Yet the legal prohibition on
German and Austrian trade did not completely halt flow of their sugars into Morocco. Preventing
enemy sugar from entering the market presented a number of unforeseen obstacles. By late 1914,
reports began to roll in of “sugars of dubious provenance.” Two separate brands, Branji (or

perhaps Branger, reports varied) and Hollanda Choukri, purported to be from the Netherlands but

municipal officials found their packaging suspicious. The blue paper wrapper and the bright red
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seal mimicked that of the Saint-Louis refinery, as had previous imported sugars. These basic
elements had been widely adopted by all would-be rivals to Saint-Louis, but in this case
authorities believed that they were German sugars disguised as Dutch for the purpose of sale in
Morocco. Moroccan protégés of Central Powers sometimes doubled as merchants in the sugar
trade: Monsieur Abitbol, the translator for the German consular agency in Larache in the Spanish
zone, was also one of the primary importers of Saint-Louis sugar in the northern port town.*'

The city of Tangier itself provided another peculiar challenge. Although France, Spain,
and Great Britain had agreed in principle to administer the city as an international zone, this had
not been fully put into effect by the time war broke out. Sovereignty over the city, therefore,
defaulted to the Sultan ‘Abd al-Hafiz, and therefore to France under the terms of the Treaty of
Fes (1912) as the powers agreed to resolve the Tangier issue after the war. But Tangier was hit
especially hard by the war, with foreign powers all but pulling their resources from the zone.
Because the official status of Tangier had not been fully sorted before 1914, the relevant powers
effectively shunted it to the side with more pressing matters on the continent and elsewhere. The
city’s lack of a substantial hinterland meant it was dependent on shipments from other Moroccan
ports to sustain itself.’"* Premium freight charges raised prices significantly on wheat and barley
shipped from Casablanca or even Larache, only eighty kilometers south of Tangier. Foodstuffs
imported from France and Spain cost even more.*”

In the meantime, France shut down German and Austrian consulates and ejected all
representatives. They would later confiscate German possessions in the city as part of the peace

treaty, but for the moment, French officials shut down the port in order “to avoid revictualing of
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the enemy.”** A severe breakdown in public services and administration, due mainly to neglect
and lack of resources, hit the city’s residents hard, and they turned to the Residence General in
Rabat for relief. Throughout the period of French and Spanish colonial rule in Morocco, Tangier
held a separate status as an “international zone” governed by a council of representatives from
various Western powers. Its port—officially closed for much of the war—nonetheless had very
little administrative control or policing of traffic. This made the city a fertile ground for
contraband, black market dealings, and smuggling. Both the French and Spanish maintained a
vested, economic interest in the prevention of smuggling from the international zone of Tangier
into the neighboring Spanish zone.*"’

Sugar, however, proved a reliable replacement. The French Protectorate allowed some
exports from the French zone into Tangier, but only a limited amount on a monthly basis.’*
Prices were comparable with those in the Spanish and French zones, and its durability meant that
it was not subject to fluctuations in weather. The Interministerial Commission that governed
Tangier through the end of the war circulated the estimate that the city required 2,280,000
kilograms of sugar per year. These numbers imply either an incredible reliance on sugar in the
diet—twenty-eight kilograms of tea per person during a period of shortage—or significant
smuggling into the interior. Illegal commerce from Tangier diminished customs revenues for
Spanish and French zone ports for a variety of goods, with tea and sugar chief among them. But
because Spanish merchants traded relatively little tea and sugar, even to the Spanish zone,
French Protectorate pocketbooks absorbed most of the blow. The French consulate therefore

spearheaded the ultimately futile effort to prevent illegal traffic out of the zone.
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The business practices of local merchants were another critical issue that impacted how
much tea and sugar reached Moroccan consumers. Shipping and transportation costs had
increased significantly after 1912 (and even more after 1914); with the increases, merchant profit
margins had declined. For some, it made good business sense not to release all their stocks at a
moment when state-set price levels did not allow for much profit. A group of thirty-four ¥°-#-

j -<««£°E~-2t (major wholesale merchants) in Fes petitioned the colonial municipal authorities
about the impossibility of continuing to import sugar under these conditions.”” In March 1915,
the «3]2~4§ of Fes ruled that all sugar ordered prior to the end of the previous month would be
guaranteed at a ten-percent profit. The decision seems to have been made in collusion with a
group of local merchants that dealt almost exclusively in French sugar. The British consul in the
city quickly complained that the arbitrary deadline would hurt the growing trade in sugar from
British-controlled Egypt that was transhipped through Gibraltar.’”® Other French officials
worried that all this would eventually result in a sugar shortage that would hit the tribes of
southern Morocco hardest. With some of them only recently submitted to French forces, he

worried of a destabilizing effect.’”

In the end, Lyautey reasoned that extending the 10% profit
margin to later orders of Egyptian sugars would keep both supplies steady and merchants happy.
He added, too, that many of the sugar factories in Egypt were backed with French capital and so
would likewise benefit French economic interests.’'’

There were signs that the war would cause real shortages in Morocco by the winter of

1914-15. In November 1914, the Protectorate established the Comité d’Etudes Economiques in

Casablanca, which brought together municipal officials, bankers, merchants, and military
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officers in and around Morocco’s new economic hub to try to “reestablish in large measure the
regularity of economic life.”*'" Substantial discrepancies between supply and demand began to
crop up in early 1915. Distribution authority was handed to municipal officials, usually split
between the chief French officer and the Moroccan «3}2~t§ | the market inspector and mediator
in disputes among trade guilds. The relationship was hierarchical but also collaborative: French
authorities needed the connections and knowledge of the «3]2~1§ =in order to implement policies
on the ground. In Meknes, consumers needed express permission from the «3;2~1§ to purchase
sugar. Even when they were able to obtain it, they were limited to three sacks as to prevent
consumer hoarding.®"?

In 1916, the military and the Ministry of Foreign Affairs began to press Rabat for more
grain. In order to protect supply to the metropole, the Residence-General restricted exports to
other countries of wheat and barley and, in April of that year, added corn to the list. Moroccans
consumed only small amounts of corn and only when all other cereal supplies were exhausted. In
the oasis towns of the south, Moroccans saw it as a food fit only for the truly destitute and for
their livestock.’'? Protectorate policies appeared to succeed, as Morocco exported over 1.5
million quintals of wheat to France in 1916, nearly tripling the previous year’s total.’'* These
figures helped keep incomes steady, and for most of the French zone, 1916 was a relatively
stable year.

In the north of the country, the Spanish zone had relied on French imports for its food
supply. But while the Ministry of Food Supply (0~"§~§3£«£-2?) permitted products to leave

France for French colonial territories, it prohibited exports elsewhere. Spanish authorities, for
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their part, banned tea, sugar, coffee, candles, and soap from being sold into the French zone,
although this was a relatively small problem.’" In 1916, sugar and tea stocks were alarmingly
low in the Spanish Protectorate. In general, Spanish ports of entry were easier points of access
for contraband, and so French authorities urged Moroccan merchants of the big interior markets

316 .
This decreased

of Fes and Meknes to purchase goods shipped to Kenitra rather than Larache.
the amount of key import goods—namely, tea, sugar, and cotton—entering through the Spanish
zone.

In early 1917, Britain, which still controlled the majority of the tea trade to Morocco,
prohibited the re-export of all tea from British shores.’'” British authorities suggested that
Moroccan (and Morocco-based) merchants open up direct relations with tea-producing countries
rather than count on Britain as conduit.’'® Although ensuring enough tea for domestic consumers
was surely the first thing in British authorities’ minds, their decision opened up the Moroccan
market to stiff competition, especially from French distributers. Marseille quickly became the
primary transfer point for shipments of green tea from China (along with very small amounts
from Japan and French Indochina).

European trading houses like the British company Bryand and Ride or the French firms
Cohen Freres and Mariage Fréres partnered with local merchants to create distribution networks.
The big Moroccan merchants’ relationships with Europeans gave them access to imported goods,

and they in turn kept hierarchical patronage networks of sorts by guaranteeing supplies to

smaller-scale traders. Who were these merchants? A profile of Tetouan’s merchant community
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from the early 1910s provides some evidence of how European interests understood their
business partners. In 1911, Tetouan had approximately twenty major Jewish merchants and
thirteen major Muslim merchants. The Jewish merchants included a Portuguese and a French
subject, four Moroccans under French protection, two under Spanish protection, and a Moroccan
serving as the Belgian consular agent. Among the Muslim merchants of the city, there was one
Spanish subject, two French protégés, one British protégé, and one German protégé. Reputations
mattered, and official reports circulated amongst the merchant community there and in Tangier
about who made a good business partner. Theo Furth, a Jewish protégé of France, ran the most
important trading house in the region. He dealt in virtually everything: teas from Britain, sugar
from both France and Austria, cheap coffees from Germany and more expensive ones from
France. The French Vice-Consul described his access to credit as “unlimited.” Salvador Hassan,
for example, a Jewish Portuguese subject, was known for his honesty and served as a primary
creditor and ¢£-0~j2- bank for traders in the city and its hinterland. Hassan, who imported French
coffee and sugar and British teas, had a solvency of 100,000 francs, the biggest by far in Tetouan
next to Furth.’"”

A portion of Tetouan’s tea came overland from Tangier and, according to reports,
Tetouanis tended towards coffee more than elsewhere in Morocco. One explanation holds that
the city’s close ties with Spain and experience of Spanish occupation in 1859-60 gave townsfolk
a more intense introduction to coffee than elsewhere in Morocco. Import data consistently paint a
different picture, with Tetouan importing larger quantities of tea. Curiously, despite Spanish
success in the coffee trade elsewhere, Tetouani merchants imported the vast majority of their
coffee from France. Virtually all the sugar sold in Tetouan was French, with Austrian sugar the
only minor threat to French sugar’s dominance in the region. In terms of tea, virtually every

B
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carton imported into Tetouan in the first decade of the twentieth century came from Britain. A
French consular report from Tetouan captures the swell of European interest in gaining a
foothold in Moroccan markets in the early colonial period. The report outlines the local merchant
community and assesses their trustworthiness in business affairs. Most maintained a “ ---£-
°£®32~%8--." but the report advised caution in dealing with others. It urged firms to be extremely
careful in working with Elias J. Obadia, a Jew under Spanish protections, advising them to work
exclusively in cash and to be aware of his “doubtful probity.” Selam Bekor, a Muslim also under
Spanish protection who traded in sugar, tea, and coffee, was described as having only a
“middling” reputation and prudence was advised. Abraham Serfaty, a French protégé (although
he was still awaiting official protection in 1910), held the «~0; ,~~ monopoly on tobacco,
cannabis products, and opium; the French vice-consul lauded his “very good reputation” for
honest dealings.’*

Competition between European powers was already similarly stiff over the sugar market,
and Moroccan sugar needs grew more and more pressing by the month. Back in June 1915, the
Ministries of Foreign Affairs, Commerce, Finance, and War agreed that the Protectorate required
about 700,000 quintals of imported, refined sugar in order to fulfill consumer needs and prevent
social unrest.”*' Protectorate officials intensified their efforts to stimulate trade, and especially

322

trade with French producers.””” By the end of 1916, France was well poised to take full control

of key commodity trades into the French zone. Doing so required some adjustments to French
commercial culture, however. Austrian and German merchants had become well known for their

selling tactics in Morocco. They converted their warehouses into “real commercial museums” in
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which traders were encouraged to browse and inspect merchandise. Trading houses carefully

+.°%3 1t seemed that

arranged “all their junk items likely to draw the attention of the §~¢§¥1-£
French merchants had not yet grasped Moroccan preferences for doing business. As one French
official put it, “French traders must be made to understand how much the native element
hesitates to buy something which it does not have under its eyes, that it cannot examine at
leisure, weigh in all its aspects, taste in perfect calm, and compare with what he already has or
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with what his neighbors have bought.”””" In general, French interests betrayed a disdain towards

their Austro-German competition as well as the Moroccan clientele—"a clientele of little refined
tastes,” one official report stated.’*’

In early 1917, the British consulate’s secretary in Fes, Sidi Hamza Tahri, circulated a
questionnaire to the city’s prominent businessmen in Arabic asking how British trading houses
might best replace goods previously imported by German and Austrian firms. Official British
attempts to “capture, to their profit, the prewar business of the Germans” alarmed French
officials, but it did not surprise them. Général Gouraud, commander of forces in the Fes district,
reported to Paris, “We should simply accept the fact that our allies are counting on profiting well
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from the war by developing their economic expansion.”””” The French took the competition

seriously. In the Protectorate proper as well as in Tangier, they pushed to confiscate all German
property and business interests, and by 1921, most German assets in Morocco had been
liquidated.**’

The political loyalty of Moroccans to their newly arrived European masters during the
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war was a frequent point of contention. There was talk of German agitation amongst tribes of the
Rif and in the Sous region. German propaganda in Arabic circulated throughout the country, but

was most notable in the north.>?

In the Gharb, a fertile region in the northwestern French zone,
well-funded German agents actually amassed a small military force that launched a few raids on
French posts. Amidst worries about German conspiracies, some officials were anxious about
Moroccans pledging their allegiance to the Ottoman cause, with the Ottoman sultan potentially
presenting an alternative pole of Islamic authority (to the Moroccan sultan). The Ottoman
declaration of jihad unnerved French authorities. In 1916, Fassis reportedly celebrated the news
that German zeppelin raids over Paris had been successful. These celebrations also included
“fantastical” stories about valiant Turkish attacks on the Suez canal.**’

These concerns lingered after the war’s conclusion and even stretched into the worlds of
tea and sugar. In the post-war, one company’s tea marketing efforts veered into uncharted,
sensitive political territory. In 1924, a French merchant in Marseille proposed to import tin boxes
of green tea adorned with images of Mustafa Kemal, the leader of newly independent Turkey.
Turkey had just emerged from a series of national military struggles against European powers
and its Greek neighbors that had sought to carve up Anatolia after the defeat of the Ottoman
Empire in World War 1. Most controversially, the boxes had a printed message in Arabic and
French: “The tea of victory, drink it, and it will give you power.”>°

Urbain Blanc, then Resident-General, promptly and unsurprisingly rejected the request. A

marketing campaign featuring the image of a Muslim, nationalist leader would “provoke
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commentary” in Moroccan circles for several reasons. First, its implication that Mustafa Kemal
was on par with the Sultan might upset the leader and high-ranking «~0} £~ officials. It might
question the Sultan’s role as “leader of the faithful” by offering an alternative leader for the
community of believers. Second, the possibility of the ongoing Rif Rebellion spreading to the
French zone was still a major worry. The leader of the Rif Rebellion and the head of the short-
lived Republic of the Rif, Abdelkrim al-Khattabi, and his forces were still effectively staving off
the Spanish, and the images and text on the tea box drew connections to Mustafa Kemal’s own
successful uprising in Turkey. French officials knew of ongoing communications between
Abdelkrim and Turkey, the only independent Muslim power in the broader Middle East, and did
not want to draw further attention to it. Tea and sugar could not be divorced from broader
colonial and imperial political questions.

While Protectorate officials saw the war as an opportunity to push out foreign rival
businesses in the long term, some trading houses in Morocco found ways to make short-term
profits during a period of uncertainty. Hoarding was their primary tactic. Merchant houses with
large, international networks were best positioned to hoard, as they had better intelligence about
changing market conditions and wartime trade regulations imposed by France and Britain.
Merchants routinely hung on to their stocks of critical foodstuffs as they awaited rising prices. In
May 1918, French authorities obtained copies of an internal letter from Cohen Freres trading
house in Tangier to Aaron Cohen, one of its agents in Casablanca, instructing him to hold and
not sell coffee as the price was expected to rapidly increase. Protectorate officials made clear that
coffee was to the European population of Morocco what tea was to the §~¢§¥1-£+. Casablanca,
the Protectorate’s rapidly expanding economic hub, consumed three times as much coffee per

month as its nearest rivals Rabat and Marrakesh, due largely to its high proportion of European
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residents.”®' Coriat & Cie in Rabat wrote a similar letter regarding sugar to their colleagues in
Tangier, reporting that rival trading houses were hoarding and that they should follow suit.***

Various municipalities confronted the problem in a similar way. In Rabat, all merchants
and grocers had to declare their stocks of tea on the first and fifteenth of each month, while
¥°-1+18+2f+ had to log all purchases and sales on state-provided forms and submit them to the
Subdivision commander. In Casablanca, merchants had to do the same for sugar. Regular
declarations, along with random inspections, allowed municipalities to combat merchant
hoarding and ensure ample affordable sugar and tea for consumers. Among the populations still
engaged in resistance to French forces, hoarding practices linked tea to its foreign origins. One
~«C-~ :in El Hajeb sang about attacks against French columns in which Moroccan fighters
promised to “scatter the tea stored by merchants,” implying a collusion between “Christian”
invaders and Moroccan merchants, or the hoarding of tea to drive up prices.

Any rises in prices for basic foodstuffs hit Moroccans much harder than the newly arrived
i -2--1, most of whom were French or Spanish. Even in the rapidly expanding labor markets of
Rabat and Casablanca, which required massive amounts of skilled and unskilled labor to
undertake building projects, Moroccan workers received as little as one-third of the pay that
European workers received for the same work. A Moroccan jack-of-all-trades domestic worker
( -£:A:2-320~§°F) earned thirty francs per month (compared to 100 francs for a European).**?

From this meager income, they purchased sugar at approximately five francs per loaf (usually
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two kilograms), and tea at four francs per rétal (approximately 1.5 grams).”** In Souk el Arba
and Sidi Yahya, two market towns in the fertile Gharb region, sugar prices were capped at 4.75

£.*° For the poorest Moroccans, drinking tea cost anywhere from

francs per two-kilogram loa
one-third to one-half of their monthly income. In these circumstances, the flexibility of ~2~-=was
an important attribute to drinkers. Poems of the period emphasized the weaker tea drunk by
poorer Moroccans, with wild thyme, mint, and oregano swapped in for the more expensive tea.
Tea-leaves were also dried after use and used again, resulting in a less potent brew but still a
suitable beverage that delivered calories to the body and hospitality to guests.

A neutral observer, the British Tangier-based journalist Walter Harris, reflected on the
place of sugar in Morocco during the period of the First World War:

The importance of sugar to the Native of Morocco cannot be exaggerated, and France has

made great sacrifices to provide the country with this necessary commodity during the w

ar. French sugar is sold in Morocco (1918) cheaper than in France, and while sugar

cards and rigorous supervision exist in France, sugar is easily procurable all over Morocc

o, though certain regulations as to its sale have lately been introduced. The question of su

gar in Morocco is one of vital political importance. A cessation in the supply might mean

serious trouble amongst the Native population.®®
Harris highlighted the lengths to which French colonial authorities had gone to make sugar
widely available in Morocco. Early in the colonial project, these twin goods were seen as keys to
political, economic, and social stability in the Protectorate, as well as possible avenues for
French economic expansion in North Africa. From the arrival of the French in 1912 through the
end of World War I, Moroccans drank more and more sweetened tea each year. But as ~2~-

became a social and dietary, it took on a new range of meanings expressed through the popular

songs of the period.
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During the hardships of invasion, pacification, and shortages caused by the war in
Europe, poems and songs spoke of tea and sugar in increasing ambivalent terms. “O handsome
servant,” one poem from the Souss went, “your glasses are broken / The pot has spilled and tea
run out.””*” As French troops occupied more Moroccan territory, they used access to critical
consumer goods like grain, tea, and sugar as incentives for dissident tribes to submit. Occupation
forces set up new grain markets within occupied territory and were willing to purchase wheat at
good prices. As pockets of resistance remained, traveling poets used foodstuffs as a means of
depicting a choice between honor and submission. In a lament disguised as a love poem, one
poet asked how he could satisfy both his lover’s and the authority’s demand for gifts in a time of
shortage. “If I refuse to buy grain, I worry about death from hunger / if I renounce love, I worry
about death from unhappiness / if I disobey the authorities, I will incur their anger.”**® Tea of
“medicore quality,” one poet sang, would be reserved only for cowards.**

A verse recorded near El Hajeb reiterated the connection between tea and dignity during
the French invasion: “I have my mules to transport by rugs and my bags / Tea is my drink and
wheat is my nourishment / I count myself in the number of men who have still preserved their

349 This particular song discussed the singer’s ability to maintain his pride in his way of

pride.
life—and likely in his resistance to French forces—even though many of his countrymen
submitted to the French without struggle. Tea and bread were not simply all he needed to sustain
himself; in this song, they were symbols of constancy in the face of change. They marked the

singer as a true Moroccan who remained loyal to his identity while many of his compatriots

surrendered.
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In 1919, Henry Dugard reported: “From the first days of the war, it was constantly on the
mind of General Lyautey to send to the metropolis not only a contingent of troops far greater
than anything we could have imagined, but to intensify crop growth of all kinds and to help
Morocco feed France. Under his leadership, the Protectorate of Service and that of Stewardship

31 In other words, the chief

put forward efforts and achieved results that cannot be ignored.
objective of French Morocco during World War I was to support the war cause, and this had
been a success. The new Protectorate state’s hand in the market was important: weights and
measures were formalized and regulated, and the state paid Moroccan farmers cash for their
crops, immediately, during a time of uncertainty and flux. By the midway point of the war,
French control of Moroccan territoruy extended throughout all the critical agricultural plains
west of the Atlas Mountains and the fertile regions along the northeast coast.

French requisitioning authorities paid top dollar for all foodstuffs, but especially for soft
wheat, which pushed local farmers not just to bring their produce to colonial markets but also to
produce for that market. The move to produce for European consumption meant Moroccans
would need to purchase more of their daily food needs. They changed their trade patterns in
order to sell at official French market centers, and many relocated in hopes of finding better
prices for food. By the first few years of French rule in Morocco, ~?~-=was widely known and
consumed, but the economic shift toward an export economy helped ingrain it into the cultural
and nutritional diet of urban and rural Moroccans. Wartime shortages of all kinds, along with
Protectorate policies meant to increase Moroccan consumption of specifically French-produced
sugar, in turn shaped the popular perception of tea and sugar during World War I and the first
decade of colonial rule.
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Dugard again lauded the work of the new colonial administration, highlighting fast
payments, secure markets, and the ability to sell crops as soon as they had been harvested as
“palpable proofs of the benefits of ‘la paix frangaise’*** This had been the ideal, at least.
Everyday life for average Moroccans was much more arduous. “The economic situation in Rabat
causes a great distress in the indigenous world,” wrote one official, “Semolina and sugar are very
rare. The wheat sold by the natives of the interior reaches the exorbitant price of 23 douros per
abra. As for what is put on sale by the Service du Ravitaillement at the price of 13 douros, it is
almost unfit for consumption. The poor quality of this wheat makes an impression on the
indigenous population, who complain that the Administration took all the good wheat of
Morocco during the war to send it to France. The millers of Casablanca sell above and beyond

99343

the tariff, an increase of 10 douros per bag of semolina.””"” The mass export of wheat to the

Western Front had a material impact on Moroccan consumers.

In the months after the armistice, the situation was so bad that the Intendance Générale,
combined with the Comité du Ravitaillement, agreed to make military grain reserves available to
sale to local merchants.”** Wheat was not the only critical commodity in short supply. “The oil
reaches incredible prices. The shopkeepers conceal the sugar, in order to wait for the more

99345

favorable opportunity to get it out and thus realize bigger profits.””" Lyautey had been able to

keep Morocco relatively well stocked for most of the war, but by the end of the war French
°~"§2~§f «£2 efforts could not keep pace. At the beginning of the war, Moroccan consumers in

Meknes—a major inland city and agricultural market hub easily reached from major ports—paid
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approximately three francs per two-kilogram loaf of sugar.**

In 1920, municipal authorities
reported the going price on the Meknes market at ten francs per loaf for a 233% increase in just
six years."’

In the years immediately following the peace conference at Versailles in 1919, most
French observers and colonial officials wrote triumphantly about Morocco’s (and Moroccans’)
generous and brave contributions to the victory in Europe. Moroccans took a different view of
their role in the war. A respected sheikh wrote to the Residence-General in December 1917,
claiming to speak as “the voice of Morocco.” He condemned the “requisitions” of harvests and
livestock that had “carried the country into famine.” He decried the hypocrisy of the French press
that “pretended as though Morocco had helped the French cause willingly,” and he closed by
demanding universal democracy to help “deliver the Moroccan nation from the slavery where it
wails from under the yoke of France.”**

One French goal, however, had unquestionably been achieved: France no longer had
rivals for predominance in either the sugar or tea trades in Morocco. By the end of the war,
Protectorate officials noted how Moroccan consumers had learned to live without German and
Austrian commerce: “The indigenes, little by little, are becoming accustomed to our
manufacturing, our brands, and the complete elimination of any commercial relationship with
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Germany will permit French trade to expand its horizons.””" The removal of German and

Austrian competitors early on—along with the confiscation of their subjects’ property after the

peace at Versailles—had quickly rid French sugar refiners of any competition for a Moroccan
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market whose appetite seemed endless. Its predominance of the tea trade was more gradual; the
British wartime ban on tea transshipments from Britain provided the opening that French
merchants sought to exploit.

Average Moroccans experienced the economic openings caused by World War I very
differently than French businesses and colonial officials. In much of the country, hard and soft
wheat were hard to come by, and consumers dealt with price increases on other staples. Hoarding
was rampant and policing efforts seem to have been ineffective. Meanwhile, the flow of refined
sugar from French manufacturers—primarily the Raffinerie de Saint-Louis and the Raffinerie de
la Méditerranée of Marseille—continued mostly uninterrupted throughout the war. By 1918,
sugar imports from France had nearly doubled since the establishment of the Protectorate in
1912. The increased sugar helped replace calories lost to either bad harvests or export to the
metropole, but in doing so sugar, along with tea, came to symbolize the rapid economic, social,
and political changes Morocco underwent during the war. The material hardships of that initial
decade of French conquest and consolidation, exacerbated by the exigencies of World War I,

shaped a culture of despair and melancholia expressed symbolically through tea and sugar.
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In March 1929, just before the onset of a global economic depression and a year before a
catastrophic drought hit much of Morocco, the editor of 1~=S§¥8£- § ~°-j~8-£, a Casablanca daily
newspaper, offered his thoughts on how to first assess and then improve indigenous standards of
living. He suggested that Moroccan living standards could be understood simply by looking at
increases and decreases in the consumption of two foodstuffs: tea and sugar. According to the
editorial, tea and sugar formed “the basis of indigenous sustenance.” It argued that, in times of
prosperity—specifically, following strong harvests— Moroccans would consume more of them;
in times of dearth, they would purchase little. This was quite different, he argued, from
calculating the living standards of Europeans, whose consumption needs were considerably more
sophisticated.**

1~-S§¥8Ee+=commentary on the relationship between indigenous standards of living and
tea and sugar consumption was an early entry into the field of colonial nutrition studies in
Morocco. It prefigured a decade of interest in how Moroccans sustained themselves as a way
towards improving Moroccan living standards (-§"£~3{:C£-"§£) and therefore quelling growing
political unrest in the Protectorate. These efforts in turn were part of a global interest in colonial
diets—what Michael Worboys has termed “the discovery of colonial malnutrition”—in the
interwar period, during which international organizations like the League of Nations served as

forums for sharing colonial tactics and techniques related to indigenous nutrition. Most
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importantly, it was inaccurate and based on a flawed understanding of what tea and sugar had
become to the majority of Moroccan consumers.

In the 1930s, a new field of study and approach to colonial development, colonial
nutrition studies, emerged and began to influence policymakers around the colonial world. In
Morocco, nutrition studies experts attempted to reconcile what they believed to be objective
truths about human nutritional needs with very specific, ethnographically derived ideas about the
Moroccan environment and indigenous society. Tea drinking, unsurprisingly, was at the
intersection of these divergent concerns. By the mid-1920s, green tea and sugar were widely
available throughout the country; the only exceptions were remote regions still resisting French
occupation. By the mid-1930s, ~2~- accompanied by bread formed the backbone of the
subsistence diet for most Moroccans.

In the midst of severe droughts, terrible harvests, and a global economic depression in the
1930s, French authorities endeavored to protect Moroccans’ access to cheap, imported sugar and
tea as a way of ensuring a baseline daily caloric intake and of preventing political unrest.
Although French forces had yet to “pacify” a few key areas, the 1920s on the whole witnessed
political stability, substantial economic growth, and the creation of a host of state institutions to
manage and modernize the Moroccan economy.”' When economic crisis struck at the beginning
of the 1930s, Moroccan living conditions deteriorated and anti-French protests broke out in
major cities across the Protectorate. To this end, colonial researchers began to take an interest in
the -§ £~31=¢£-"§£ of their colonized populations with an eye towards establishing what Dana

Simmons has termed “the vital minimum.”>*

DRIIINIINIINIIINIIIINMIIINIINIIIMIINIIIINIINID

3! Miller, N@§#2-°-z-0:  -¢£°~= f -°-jj-, 111.

2 See Dana Simmons, S8~ J §-§«3«ltKEEE|=p§E-j £I-~Cm-28% 48-= J -C£°-=C°~j £ (Chicago:
University of Chicago Press, 2015).

ACH



Interwar French colonial ideology required a careful attention to cultural difference, and so this
minimum standard of living also had to align with French understandings of biological and
cultural distinctions between Europeans and Moroccans. New scientific concepts about colonial
nutrition emerged out of the findings of two British scientists, John Boyd Orr and John Langston

Gilks, working among Maasai and Kikuyu tribes of Kenya.>>?

Noting that the Kikuyu and
Maasai ate very differently, Orr and Gilks put forward the idea of “tribal diets,” in which cultural
factors shaped consumption as much as economic and environmental conditions. How did
Moroccans experience the food policies that grew out of this new focus on colonial malnutrition?
A series of oral Tamazight poetry collections from the 1930s shows how Moroccans gave
meaning to their consumption of tea and sugar in the context of European colonial rule.
Moroccans were still mounting armed resistance to French occupation in the early 1930s, and in
the places discussed by poets, the memory of resistance was still fresh. Within this framework,
traveling poets in central Morocco saw tea and sugar as alternately products of the Christian
invader, symbols of resistance and local identity, and reminders of a possibly imagined life of
abundance from the pre-colonial past. Tea and sugar were central parts of most Moroccans’ daily
lives during this period, but exactly what their consumption meant varied widely.

There has been some discrepancy in studies of colonial Morocco about the relationship
between consumption and economic development under the Protectorate. Historian Daniel Rivet
has argued that increased agricultural production in tandem with rising prices for Moroccan

wheat and barley in world markets boosted consumption of imported tea and sugar. According to

Rivet, because Moroccan economic production grew steadily in the 1920s, Moroccan consumers
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began to spend more of their resources on tea and sugar.”>* However, if tea and sugar
consumption were indeed tied to agricultural production, then theoretically, their consumption

should have declined during times of drought, bad harvests, or major price decreases for cereal

355

exports, all of which occurred between 1931 and 1935.7°° Even in the desperate conditions of the

356

1930s, consumption levels remained stable.”” Tea served as vehicle through which a large

amount of calories in the form of dissolved sugar could be consumed quickly, important to a
growing group of workers earning hourly wages. >’ Although tea and sugar consumption
momentarily slowed at various junctures in the 1930s, it maintained an upward trajectory
through the beginning of World War II. It was so convenient that on numerous occasions prior to
the establishment of the Protectorate in 1912, the «~0} ,~~ arranged for distributions of tea and
sugar to regions suffering from food shortages.*”®

Protectorate efforts to identify, quantify, and remedy nutritional problems differed from
food relief efforts elsewhere because French assertions about Moroccans’ biological needs were
impossible to separate from their cultural understandings of Moroccan society. Throughout the
nineteenth century, French social scientists and bureaucrats had experimented with a range of
economic policies and cultural campaigns to improve the living standards of the French poor.

They created “needs standards” for the population and sought to ensure that everyone earned

99359

wages sufficient to “be useful, functioning, to produce and reproduce.”””” The family unit was
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the core unit of analysis and became the site of state intervention; the ultimate goal was to find
the perfect balance between household incomes, labor productivity, and reproductive capacity.
There is great continuity between the basic premise of a “vital minimum” in the metropole and
French colonial strategies for dealing with hunger, productivity, and the threat of social unrest in
Morocco. In the colonial Moroccan context, social difference was key to welfare policies. The
needs of a peasant in the Doukkala, a pastoralist in the high plateaus of the Middle Atlas, or a
recent rural migrant in a Casablanca factory differed from that of Europeans because of basic
racial and cultural differences.

After the end of World War I, the French began to consolidate their military rule and to
implement an ambitious agricultural reform program that featured extensive land redistribution
to large-scale European monoculture enterprises. This period of intense agricultural development
was critical in making tea and sugar—both of them grown across the world—essential aspects of
the Moroccan diet. French colonialism had undergone a major sea change in the decades leading
up to the establishment of the Protectorate in 1912 in theory if not in practice. This change, from
an assimilationist to an associationist school of thought, revolved around the recognition of
unbridgeable cultural difference between France and its subjugated populations. The idea of
assimilating other cultures and peoples into the French nation no longer seemed possible;
instead, through a relationship of “association,” fundamental cultural and social differences
could be maintained while French guidance could improve and modernize economic and
political institutions. For a time, the scholarship on French imperialism presumed an ideological

shift in the late nineteenth century from assimilation—turning natives into Frenchmen—to
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association, which promised development but without citizenship or incorporation into France.*®
More recent scholarship has blurred the lines between assimilationism and associationism,
demonstrating that associationist thinking began as early as the Napoleonic conquest of Egypt
and that full assimilation had always been a false promise.”®'

The history of tea and sugar in Morocco provides a window into the challenges and
inherent contradictions of associationist approaches: while the consumption of ~>~-=was an
important cultural practice prior to colonization, only under European rule did it become a staple
of the diet and a symbol of national identity. As the French attempted to protect Moroccan
indigenous foodways, they helped create new consumption practices that then took on new
cultural meanings for Moroccans and Europeans alike. Culture—both as defined by colonial
ethnographers and by Moroccans themselves—managed to mask some of the effects of
diminished sovereignty over food production and consumption.

Especially in the Middle East and North Africa, the making and remaking of food
regimes during the colonial period has not been a primary historiographical concern. Nicholas
Michel’s study of Moroccan diets outlines the relationship between food production, markets,
and local consumption in what he describes as a “subsistence economy,” but his analysis ends
prior to the arrival of the French.’** Stacy Holden brings part of the story up through the end of

the Protectorate, but her concern is chiefly with how sites of food production—mills and butcher
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shops, primarily—and their governance through local municipalities became places where
Moroccans could challenge colonial power.’®® Sherene Seikaly’s recent work on British Mandate
Palestine is one of the first to focus on the concept of nutrition and its role in shaping daily lives
in the colonial Middle East. Seikaly observes how British food distribution schemes during
World War II drew sharp distinctions between the nutritional needs of colonial subjects and
those of Europeans.®®* In Morocco, colonial food policy effectively used the Protectorate’s
professed respect for indigenous culture as rationale for alleviating Moroccan undernourishment
as cheaply as possible with refined sugar—a policy that favored French business interests such as
the newly formed COSUMAR as well as the Marseille sugar refineries that had come to nearly
monopolize the Moroccan market during World War 1. In the interwar period, but especially
during the 1930s, the ongoing transition from a food regime based on subsistence production low
degree of state intervention to a state-dominated system that could provide greater quantities of
food intensified with major colonial investments in agriculture and infrastructure. Sugar played a
major role in this transition.

The political-economic circumstances of European imperialist expansion helped to make
tea and sugar accessible to virtually all Moroccans, but these conditions did not strictly define the
terms of that consumption. Likewise, the French attempt to relieve nutritional problems through
sweetened tea was an economic ~-¢ a cultural decision, grounded in a professed concern for
native preferences and existing cultural practices. Furthermore, it was a biological decision.
During the 1930s the rise of a new scientific field, nutrition studies, encouraged the continued

growth of Moroccan tea and sugar consumption in the face of environmental hardships. Nutrition
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studies rose to prominence in the interwar period, as colonial powers discovered that
malnourishment and undernourishment seriously threatened the stability of their overseas
empires. As a field of study, it had a broad reach: it sought to explore the cause of famines, the
impact of vitamin and mineral deficiencies, and the relationship between nutrition and disease or
infection.’® The field’s foundation was in Western European concerns over working class living
conditions and the possibility of diminished worker productivity that would result from bad
nutrition and poor hygiene.’®

These studies informed Protectorate policy and helped set guidelines for food distribution
programs and targets for development efforts. After years of failed °~"§~§2£«£-2policies and
persistent food shortages, in the 1930s the French Protectorate undertook a series of
comprehensive studies of local diets. But whereas nutrition studies took hold in a wide range of
imperial contexts across the world, in Morocco, this emergent field was not solely interested in
alleviating food shortages and thereby increasing productivity. Instead, nutrition studies in
Morocco took shape within the specific context of the Protectorate, a political form that, in word
if not deed, attempted to respect indigenous cultural practices and social institutions in its
policymaking. As a field, nutrition studies tended to focus on calories and their relationship to
worker productivity. But in the context of interwar Morocco, just any calorie source would not
do. French colonial officials, armed with the ethnographic evidence to back up their policies,
constructed separate diets for Moroccan and European residents.

Colonial nutrition studies in the Moroccan context thus appear not as a completely new

series of scientific approaches, but as a development within the voluminous colonial
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ethnographic literature on Moroccan society. This body of knowledge formed part of a long
colonial tradition in Morocco and elsewhere of what Edmund Burke III calls “the systematic
gathering of intelligence about ... subject populations.”**” The role of ethnographic study in the
management of the French empire underwent an important shift in the interwar period. Unlike
nineteenth-century ethnography, with its focus on biological and racial hierarchies, interwar
ethnography shifted towards cultural differences between societies. During this period, the study
of ethnography became an essential part of the training programs for technocratic colonial
administrators educated in the Aj-3+j-2--§~2£.7® As Martin Thomas puts it, interwar colonial
reformers marshaled the scientific findings of “professional ethnography” to insist that “the
norms of colonial practice had to be vastly improved if empire was to survive.”>*” These
reformers, still devout in their support of French imperialism, believed in France’s economic
responsibility to its colonies and felt strongly that the only way of maintaining the empire was to
address economic underdevelopment through massive investments that considered indigenous
needs as well as French interests.””’ In Morocco, concerns over the negative impacts of land
tenure reforms, rapid urbanization, and proletarianization were major objects of French
ethnographic study.

In terms of nutrition itself, these studies ingrained the consumption of sugar—consumed
most frequently in glasses of ~2~-—in the Moroccan diet. They situated sugar not just as an

important calorie source but also as a central part of Moroccan cultural life; their findings
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encouraged Protectorate officials to ensure that it remained the cheapest, most accessible form of
calories available. Several factors drove the colonial push to expand Moroccan sugar
consumption. As a cheap calorie source, it minimized Protectorate budget expenditures on food
distribution schemes.””' Because French sugar refineries dominated the Moroccan sugar market
and wielded great influence within powerful colonialist organizations like the Chamber of
Commerce of Marseille, stimulating Moroccan consumption had financial benefits for the
metropole. Just as important were French ideas about what sugar and tea meant to Moroccan
society. According to colonial analyses, tea and sugar not only carried nutritional significance
but also held an iconic role in social life. As such, they had to be treated with the utmost respect
and care; hence the “®-228 3£:¢3:2! 1-£2:¢3:43{ °£d during World War I which attempted to ensure
even distribution of the two commodities throughout areas under French control.

Colonial nutrition policy was intertwined with colonial agricultural policies that
reconfigured Moroccans’ relationship to their land and precipitated a new mode of consumption.
The supposed potential for export grain production from Morocco had motivated French colonial
expansion in the country but despite the introduction of new technologies and farming
techniques, the country simply could not produce the amount of grain predicted by the French.’’*
After the Treaty of Fes in 1912 formalized French colonial control, Protectorate officials moved
quickly to confiscate lands and to provide incentives for wheat production. The outbreak of
World War I in 1914 increased French demand for Moroccan grain. Protectorate officials in the

Direction de I’ Agriculture, Commerce et Colonisation intensified efforts to sell tribal grazing
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lands to French agriculturalists in order to produce enough to support the war effort. But, outside
of a select few regions, Moroccan soil and climate could not support the intensive cereal
production (primarily soft wheat) that the French had envisioned. The net result was both
Moroccans’ diminished sovereignty over their own food needs as well as widespread food
shortages and even famine in some parts of the country. Moroccans who had once cultivated
their own plots and sold their surplus in weekly regional markets now worked for low wages at
large-scale European-owned monoculture enterprises that were increasingly susceptible to
environmental fluctuations.’”

French officials recognized that, by encouraging wheat production for export, they might
also create shortages for Moroccan consumers and they took decisive steps to regulate barley,
sugar, and tea distribution throughout the country. Environmental crises, ensuing food shortages,
and state responses to them directly facilitated tea and sugar consumption. Although tea and
sugar were not physically produced in the Moroccan environment, their widespread consumption
was very much the product of that environment, its limitations, and colonial ideas about how to

transform it.>’*

Q) £-O8tE=-0= " 8- 8~k 329828 -23 (8L 4=
In the decade following World War I, European j-2--t-immigrated to Morocco in greater
numbers and demanded access to the best acreage.’” The Protectorate responded quickly

through a 1919 decree that effectively confiscated communal lands for the purpose of selling
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them to new settlers. Encouraged by major tax breaks, large agricultural enterprises took over
large plots in the Chaouia and Gharb and consumed massive amounts of water.’’® Average
Moroccan farmers had few options: by modernizing their farming practices, they could receive
breaks, but doing so required capital investment. They needed to produce a greater surplus,
particularly in cereals, in order to earn enough to reinvest in new technology, but by 1925 most
Moroccans had been pushed off the best farmlands by European settlers.”’” Environmental crises
at the end of the decade only exacerbated the challenges facing rural Moroccans. In 1929, a
swarm of locusts destroyed two-thirds of the orchards of the Sous, then Morocco’s most
productive region in terms of citrus, argan, and almonds. Later that year, another drought
decimated cattle and sheep herds. A combination of environmental hardships and colonial
policies resulted in a continuous decrease in the total number of Moroccans who owned their
farmland from 1912 to 1934.>”® Despite terrible harvests in the early 1930s, cereal exports
steadily continued throughout the decade while hundreds of thousands of Moroccans neared
starvation. By 1937, municipal officials in Meknes estimated that thirty to forty-five percent of
the city’s population was undernourished, while the Residence-General in Rabat predicted that
nearly one-and-a-half million Moroccans were either starving or would be before the next

379

harvest.””” The Protectorate authorities and Moroccans themselves meanwhile looked elsewhere

for replacement calories.
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The Moroccan crisis paralleled similar situations across the Middle East and North
Africa, which, during the 1930s, gave rise to new forms of anticolonial contestation and
resistance. The global depression had stretched imperial resources thin. Especially in the region’s
Protectorates and Mandates, the promises of postwar colonial rule—economic development,
modernization, and the creation of rational structures of governance—were no closer to
realization in 1930 than they had been a decade prior. As Thomas maintains, “By identifying
these new criteria of economic obligation, the reformers only highlighted the chronic limitations
of actual French capacity to maintain the empire.”*** Growing anti-colonial nationalist
movements across Africa and the Middle East began to point out imperial failures to live up to
the lofty promises of modernization and raised standards of living.*®'

In Morocco, the bulk of the extant scholarship on anti-colonial movements has
overlooked materialist explanations for political unrest.’® Instead, most historians attribute the
spark for protest to a decree, signed by Sultan Mohammed V under French pressure, which split
the Moroccan legal system in two: Islamic law for “Arab” populations, and customary law for
“Berber” populations. But the unrest that broke out across the country in the summer of 1930
also coincided with the most severe drought in twenty years, with rural migrants flooding into
the cities in what Rivet terms a “march of hunger.””® Although the so-called “Berber ¢~!§°”
roused an urban, nationalist elite into cohesive action for the first time, poor living conditions

and food shortages helped galvanize larger groups to protest.”®* Protectorate officials themselves
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recognized that the anti-colonial movement had maintained momentum in part because of the
country’s economic malaise and, in particular, persistent hunger and food shortages. For
Resident-General Charles Nogues (1936-1943), the body politic and Moroccan physical bodies
were one in the same; he lamented that “poverty brings with it political illness as well as diseases
of the body.””™ He launched an ambitious development plan that sought to protect small farmers
and poor consumers by eliminating market taxes and establishing fixed grain prices. Hoisington
and Rivet see these reforms as part of the legacy of the Protectorate’s first Resident-General,
Hubert Lyautey—policies that prioritized a higher standard of living for Moroccans over bigger
profits for European colonists. According to Rivet and Hoisington, it was part of a kinder, gentler
Protectorate that took its task of economic development seriously. Both scholars document the
Nogues’s struggles while Resident General to implement sweeping reforms in order to stem the
nationalist tide and reassert French control, particularly in the cities. They both also emphasize
food distribution schemes, new housing projects, and land reforms to protect small Moroccan
farmers, facets of colonial reform common throughout much of the Middle East and North
Africa during the 1930s.”®® But what set interwar colonial reforms in Morocco apart was their
cultural content.

Through the unique form of a “protectorate,” the French would maintain the indigenous
cultural, social, and political character of the country. Lyautey often repeated that the
“inviolability of the native persona” was his utmost priority.”®” Morocco’s association with
French industry and ingenuity would gradually guide Morocco into the modern world. What

reforms were implemented to assist Morocco’s recovery from the global depression and droughts
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of the early 1930s were not programs designed to uplift a universal subject but rather were tailor-
made to fit the cultural and social world of Moroccans as understood by the French. These
programs had their roots in extensive ethnographic study of Moroccan society, conducted across
the Protectorate in a wide range of economic and geographic settings. Within the context of
rapidly deteriorating standards of living for the indigenous population, there emerged a wave of
studies of Moroccan diets, household expenditures, and standards of living. The ultimate goal
was enhanced food security, but food security that dovetailed with French ethnographic findings
about Moroccan populations and, eventually, French business interests.

The rise of a new analytical framework of analysis—nutrition—and a new unit of that
analysis—the calorie—defined these policies. John Boyd Orr, the first director of the United
Nations Food and Agriculture Organization (FAO), had “discovered” the problem of colonial
malnutrition in 1925 with his research on Kenyan diets alongside Gilks.”® In the 1930s, the
League of Nations created the Mixed Committee on the Problem of Nutrition and tasked it with
figuring out how better nutrition could help alleviate the global economic depression.*™
According to Worboys, the development of the category “nutrition” as a social institution “with
contingent affiliations, boundaries, and contents,” helped close off possibilities for political
change. That is, policymakers framed the problem as “nutritional deficits” that could be

390

remedied through technocratic tweaks rather than far-reaching structural change.”” Dietary

supplements and nutritional education—in which colonized populations were taught how to

prepare and consume in healthier ways—were the solutions to the colonial nutrition problem, not
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the imbalance of access to means of food production nor even indigenous control over import
and export duty regimes.”" In the case of Morocco, trade policies had long encouraged the
export of long-time dietary staples and the import of cheaper, more easily digestible calories,
most notably refined sugar.

Colonial archives and League of Nations records indicate a groundswell of concern for
indigenous dietary regimes starting in 1930. Colonial administrators, technocrats, and doctors
from different European imperial powers began to share information and approaches to the
problem of colonial malnutrition. Orr and Gilks’s research had gained a wide audience in newly
formed League of Nations committees. Sir Granville Orde-Browne, a colonial administrator in
British East Africa, was an early and outspoken advocate for colonial nutritional reforms. For
Orde-Browne, the problem was not only one of access to sufficient food. Rather, he believed
Africans prevented themselves from a healthy diet “by custom and prejudice.”*** According to
Orde-Browne, European colonization caused cleavages in African societies, with some Africans
eager to adopt European lifestyles and others “determined to resist any change to the
uttermost.”**> Orde-Browne’s work had been submitted to League of Nations committees as
early as 1925; French officials on these committees were very familiar with his findings.

With colonial malnutrition widely recognized, French officials set out to assess its effects
on the local level. In Morocco, all-encompassing “cost of living” indices first became a rubric for
policymakers and bureaucrats in 1925. Complaints from European j-2--% had brought the issue

of rising costs to the attention of the administration, and colonial functionaries themselves
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grumbled about rising rents and prices for basic goods. The first studies therefore dealt with the
European population of French Morocco.”* Early reports were not labeled specifically
“European” or “indigeéne,” but the presence of “gruyere cheese” as one of the indexed items in
the cost of living reports point to the intended subjects of the studies; furthermore, early studies
seem to have been conducted only for major j-?-- population centers.

These initial inquiries found that, from 1914 to 1925, the cost of living in Rabat,
Casablanca, Mogador, Oujda, Ouezzan, and Taza increased by a minimum of 300%. Fes
witnessed the smallest increase of any major city, with a rise of 182%, perhaps because 1914
prices had been high to begin with. Tangier, Marrakech, and Oujda all experienced over 400%
escalation in prices.’”> Cost of living in Rabat shot up by 374%, due in large part to rapid
population growth and a premium on real estate in the new capital city. For European residents,
the index charted prices for housing, bread, meat, lard, imported butter, eggs, cheese, potatoes,
beans (}~°§j-2%), sugar, oil, petrol, and charcoal.®® Production levels were steady, but
consumption levels increased rapidly. With the exception of the two World Wars, j-2--trarely
experienced severe shortages of basic goods. What colonial officials deemed essential for
Europeans and what they deemed essential for Moroccans differed sharply. “Culture” worked as
a smokescreen for the ill effects of diminished control over their means of producing their own
food. In Morocco, the rise of “nutrition” and “nutritional deficits” as social and political
problems to be addressed by a colonial state helped fuel Moroccans’ growing dependence on

refined sugar, consumed in glasses of imported green tea.
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Interest in how the colonized populations of the French empire sustained themselves
crystallized in a 1933 study by Georges Hardy and Charles Richet. Hardy and Richet were old
imperial hands, having held a variety of posts within the empire. Hardy had served as Director of
Public Instruction under the Protectorate from 1919 to 1926 following a stint as education
director for 8/\°§ 3£:-j j§¢£-2~2£°~-E~§+£ 7 Charles Richet was a doctor, the son of a Nobel
Prize winning physician and pioneer in the field of eugenics. Hardy’s background in ethnography
and sociology from his work in various imperial posts combined with Richet’s medical expertise
to produce a seminal work of interwar French colonialism: 8/\8§«£-2~2§-~=§-¢8¥ [ ~£=C~—+:2£4=
j ~2-—§F+0°~—E~§tE4.

Historians of the French empire, and of North Africa in particular, have curiously
overlooked the monumental study of colonial diets by Hardy and Richet. Their work emerged
from the context of French interwar concerns over the relationship between food supply,
environmental capacity, and colonial security. In its drive to understand Moroccan needs,

i 6~3«c£2~%--=8-C8¥1-£ and a range of studies that followed helped to entrench the consumption
of sugar in the Moroccan diet by ensuring that it was the cheapest, most accessible form of
calories available to poor Moroccans. Protectorate officials undertook these reforms ostensibly
out of an associationist respect for indigenous foodways, but the result was the creation of a new
relationship between Moroccans, their land, and their sustenance.

Food studies scholars now take as a given that social groups should have food that is both
nutritionally and culturally appropriate. Food security—defined by the ample supply of food to
meet a population’s basic needs—is not enough. Instead, people should have control over how
they produce and consume food. French officials were not willing to grant what we now call
N
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“food sovereignty” to Moroccans. The export potential of Moroccan wheat and citrus were far
too valuable for that. But they did recognize that diets were cultural constructs too, even if their
solutions to improving them sought to maintain essential cultural differences and increase
calories with maximum economic efficiency. Cynthia Brantley has noted how the founders of the
colonial nutrition studies field, Orr and Gilks, designed their research inquiries around ~=®°§-°§

39 The same could be said of French researchers in

assumptions of the existence of “tribal diets.
Morocco. Prior to the establishment of the Protectorate, Moroccans consumed far less tea and
sugar; it was Protectorate trade policies, shortages of other foods, and infrastructural
developments that pushed more Moroccans to drink it more regularly. Yet ~2~-=was a powerful
marker of the Moroccan exotic: it had a flavor unique to European tea and coffee drinkers and
was served in a highly ritualized, quasi-mysterious fashion.

i 67\ £2~%--=§-C8¥ 1 -£ stemmed from the implicit recognition that food shortages and
famine plagued a multitude of French colonies, protectorates, and mandates and therefore
threatened the security of French rule in those territories. Hardy and Richet drew attention to the
stability of food systems as the primary accomplishment of colonial rule, countering critics of
colonization who would “make-believe” that Africa and Asia were “some kind of Eden” prior to
the arrival of the French.*” Instead, the picture they painted of the colonies before colonization
was bleak:

“Each time that France, or to put it better, each time that a European people has

conquered a colonial land, it has found itself facing regions of which the majority of

inhabitants have insufficient nourishment (~-3°°§$3°£ §-+3m§t~-2£). In certain countries,
this insufficiency is chronic, in others there is an epidemic of famine that occurs in more
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or less regular intervals: villages, provinces disappeared, tribes died out, civilizations
collapsed.”*"

Hardy and Richet depicted colonial conquests as humanitarian interventions. Indeed, they
opened with the bold declaration that famine had been—or at least would be imminently—
defeated. “As soon as soldiers, administrators, missionaries, engineers, doctors, which is to say
as soon as white civilization (3~zj§ §§t~2§--= @~=j 1£) has taken possession of a country,” they
wrote, “famine disappears.”*"!

Hardy and Richet described the goal of their endeavor as both scientific and practical. It
combined careful calculation of calorie ratios with detailed descriptions of traditional foodways
in various colonies. Read as a whole, it subjects the entire scope of the French Empire to the
scientific logic of what Nick Cullather has called “the foreign policy of the calorie.” In the first
half of the twentieth century, France joined other imperial powers in employing food as a

99402

“material instrument of statecraft.””~ Tabulating how many calories indigenous populations

consumed, how they consumed them, how much it cost to procure these calories, and how much
they needed to consume to maintain their labor and prevent illness was part of two intertwined

policy goals. First, colonial officials wanted to maximize colonial resources by determining the

most efficient ways to keep colonized populations fed and productive. Second, they linked social
and political unrest to food supply. Echoing Nogu¢s, Hardy and Richet stated bluntly, “A people
that suffers from hunger is a people ready to revolt. Social diseases, like infectious diseases, only
grow in ground planted with starvation.”*"?

Morocco provided a unique context for the researchers. Despite two decades of failed

attempts to turn Morocco into the new breadbasket of France, French officials still viewed
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Moroccan capacity for agricultural production optimistically. Hardy started his study of the
Moroccan diet from the premise that, unlike many French holdings, Morocco was “rich in food
resources.”"* Like their counterparts and predecessors in British India, French officials
expended large sums of money and manpower comprehensively cataloguing Moroccan society.
Examples are as diverse as the earliest 8§j }£-¢£-2°§ 3 reports of the 1900s and 1910s that listed a
tribe’s population, horses, land, and guns as well elaborate analyses of the diets of migrant
workers in the burgeoning §¢--"§2£+ of Casablanca in the 1940s. Within this broader dataset is
an array of precolonial reports on Morocco’s potential to flourish economically under French
guidance. These focus primarily on the relationship between the indigenous population and their
land and reflected French beliefs that Moroccans lacked the ingenuity and organization to make
the most of their natural resources. The 1930s boom in studies of diets and costs of living was
part of a longer-term effort to understand and therefore control Morocco and Moroccans. These
studies and their authors sought to improve living conditions but only enough to continue a
pattern of exploitation and profit.

In Hardy’s estimation, it was important to distinguish between different types of the
Moroccan diet. Urban and rural populations ate differently, Muslims and Jews ate differently,
and, above all, rich and poor ate differently. Wealthy Moroccans could be gourmands, with
sophisticated tastes, voracious appetites, and elaborate table rituals. Poor Moroccans—which
comprised the vast majority of the population—had to make do most of the time with bread,
porridge, couscous, and pulses. Bread made from barley was the most important part of most
Moroccans’ daily consumption, although hard wheat was also common. Soft wheat was
available, too, although much of it went to European consumption, both in Morocco and abroad.
For most, meat was exceedingly rare, and when Moroccans ate it, it was usually in small
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quantities that flavored the dish rather than serving as its main ingredient. Tea infused with mint
and heavily sweetened was absolutely critical to the daily regimen. “The Moroccan cannot do
without it,” Hardy observed. Part of his proof was Lyautey’s ®-22§ 3£:¢3:21 [:£2:¢3:+3°£ during
World War I, which had helped “to maintain calm in the spirits” of locals during a difficult
period of violence and food shortage.*”

Concerted efforts to understand and fix the diet of rural Moroccans would follow the
publication of i&~8«£-~2~%--=§-¢8¥1-£, which makes it striking how dismissive Hardy and
Richet were of foodways of peasants. This, however, was very much in keeping with 1930s

thinking about peasant diets everywhere and not just in the colonies.*"

They dismissed the meals
of peasants as irregular, casual, and unplanned. “He eats when he has time,” Hardy declared.*"’
The urban poor hardly fared better: these “poor devils” eat street food on the go or take their
meals in the j~tl«~3°£. Said Graiouid has noted that traditional cafés actually worked in the
opposite way through what he termed “unstructured co-mingling and informal associations.”
Here, poorer Moroccans could gain access to economic and political elites through their common
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patronage of a café.”™ Where the rituals of the urban “Moroccan of good standing” received

several pages of careful description of their elaborate meals, Hardy implied that the actual acts of
peasant and poor urban consumption were merely functional and lacked any symbolic
significance. By separating the physical aspect of consumption from the social, Hardy and Richet
actually put themselves at odds with standard colonial practice, in which colonial agents
constantly worked through the tension between Moroccans’ biological needs and their own

cultural readings of Moroccan society.
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i 67\ £2~%--§-C8¥ 1 -£ was the most complete treatment of the malnutrition problem in
France’s colonial possessions, but it was not Hardy’s first foray into the field. In 1930 he
published a study of the nuts-and-bolts of French Morocco and included an analysis of the
Moroccan diet. Hardy encapsulated the needs of the average Moroccan in striking terms: “In
normal times, he is capable of undertaking long, exhausting labors without eating anything more

than a morsel of bread or some dried fruit.”*"

He went on to describe a number of important
dishes such as couscous and tajine, and he stated that the only beverage of importance in the
country is “powerfully sweet” tea. In 1878« £-~2~2%--§-¢§¥1-£, he further noted that the poorest
Moroccans drink sugary tea twice per day at least, while the “leisure classes” ((£+=¥£-+=~§1+F=do
so four or five times daily and at every social occasion or visit.*'® Hardy indicated that
Moroccans actually needed very little food to maintain a high level of activity; starving
Moroccans, therefore, could be relieved with simple shipments of tea, sugar, and flour. This
colonial thinking held sway through World War II, when ration programs trimmed Moroccan
needs to the bone while allotting portions of chocolate, tapioca, and jam in addition to lard,
butter, flour, coffee, and sugar to European residents.*'" Wartime rationing entailed a cultural
reading of starvation.

Morocco’s fertile Atlantic plains provide a clear window into how land redistribution and

the shift to wage labor sharply impacted the Moroccan diet. The Doukkala region centered on the

port of Mazagan (now El Jadida) produced much of Morocco’s grain, and consequently the
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indigenous population was primarily employed as 0} ~<«I%, or sharecroppers, and reapers.*'> The
average farm worker earned 2.5 francs per day and spent 27% of their budget on tea, sugar, and
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mint.

Those families that managed to hold onto their small farms still purchased much of their
food supply, spending 40% of the household budget on grain and 25% on tea and sugar.*'* These
staggering numbers led one Protectorate official to describe their poor material conditions in
stark terms: “The O!~«tlzthe ‘0!~ ~ ~2~§°£+|’ these agricultural workers live, admittedly, in the
throes of continual deprivation. For nourishment and respite, a few glasses of tea at dusk. No

415 1 the Zemmour

light as the candle is a luxury, and as a means of warmth, dried cow dung.
region, a family of seven spent 34% (572 of a total 1,677 francs) of their annual household
budget on sugar and a further 15% (260 francs) on tea. This particular family owned its own land
and generally could reserve 15-16 quintals of hard wheat for its own consumption but still owed
nearly 600 francs in debt to merchants each year.*'°

The comparisons with metropolitan France during the period are striking. In 1936,
according to one study, Moroccans averaged somewhere between 30 and 35 kilograms of sugar
annually, compared to just 25 kilograms per person in France. There was no longer even a hint of
luxury around sugar, though it maintained its symbolic importance as a ritual gift at funerals and
during courtship. Colonel Coutard marveled at how Morocco’s economic stagnation of the 1930s

had not slowed sugar consumption. His only conclusion was that “sugar with tea has overtaken

all other needs at the expense of clothing, furniture, and, consequently, at the expense of the
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artisan and the merchant who manufacture and sell them.”*'” There were trickle-down effects to
the new sugar dependence.

Urban populations spent their incomes in a similar fashion, with the average family in the
working class Derb Ghallef neighborhood of Casablanca spending 17% of their income on sugar
alone while only 31% went for flour, rice, and bread.*'® Dr. J. Mathieu, a French physician and
health official with the Protectorate, characterized these expenditures: “The budgets of people
with minimal income find in carbohydrates [such as refined sugar] the least expensive energy
elements in a perfectly assimilable form.”*'"* Shortages struck urban artisans doubly hard. They
relied on rural hinterlands for their sustenance, but because customers for their wares in rural
areas had no money to make purchases, many starved or were forced to beg.**’

French researchers of rural diets also looked more favorably on nomadic populations,
who, they believed, were fortified by a high consumption of dairy, even if they rarely ate meat or
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fresh vegetables and subsisted most days on barley bread and ~?~-.""" Their descriptions

frequently romanticize the often-desperate conditions of these populations, marveling at their
ability to survive through hardship rather than address the structural and environmental
conditions that created frequent food shortage. They echo the thinking of the influential late
eighteenth-century “animal economist” Antoine Lavoisier who observed that “human bodies

display an astonishing ability to vary their consumption to match vastly different conditions of
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422 Differences in both the amount of food needed and the

exertion, temperature, and climate.
types of foods needed could be rationalized by racial and cultural characteristics. The Tafilalet
and the Draa valleys on the edge of the Sahara did not record a drop of rain in 1935 and 1936.
Inhabitants of some villages depended on Protectorate handouts for food, while those with family
members working in France or Algeria survived on remittances. Many migrants sent remittances
directly to middlemen merchants from whom families remaining in the ksour villages had
purchased barley on credit.**® For the Beni Guil of the Saharan plateau near the Algerian border,
an average shepherd consumed a ~®£ of sugar and sixty grams of tea—or about 20-25 glasses
of thickly sweetened tea—every three days.*** A "~ | or a cone of sugar, generally weighed
about two kilograms. By contrast, British rationing programs in Britain during World War Il
allotted each person less than 60 ounces every seven days.*>

In the middle of the decade, some economists began to predict a marked improvement in
harvests. Unfortunately, the 1935-1936 drought, followed by torrents of rain that arrived too late
in the season and destroyed much of what had grown, meant that Morocco could no longer count
on the north-central Atlantic plains—the vast region between the Oum er-Rebia River in the
southwest and the Taza pass in the northeast—continuing at previous levels of production.
Resident-General Nogues finally conceded that French expectations for Moroccan harvests had
been too high. Weak harvests struck the core of what Lyautey envisioned as “ J ~°-j=3%%.” This

category explicitly designated the fertile and resource-rich lands that could benefit French

D A I IS I IIIIIIIIIIIIIIIIIIITD

2 Lavoisier quoted in Simmons, S§~% j §-§«3«, 17.

3 Capitaine de Saint Bon, “Les Populations des Confins du Maroc Saharien,” CHEAM 3135/27n, 1938.
#* Saint Bon, CHEAM 3135/27. The study romanticized the practicality and flexibility of herding by
describing how nomads could simply eat sick or dying sheep and therefore obtain a rare and expensive
meal with meat.

425 Alcock, “Food in a Time of War,” 10.

AFB



26 This meant starvation at home and, Nogués

interests, particularly during the First World War.
predicted, a sharp decrease in crops available for export.**” Rural migrants flooded into the
largest cities, where soup kitchens were set up to provide sustenance.**®

A French officer working in the countryside near Meknes in 1936 seemed to understand
the problem better than most. For the tribes of the Zerhoun that he worked among, economic
incorporation into more global circuits of trade brought with it greater consumption needs.
Although in his estimation the resources to meet these needs increased for the first eighteen years
of the Protectorate, by 1930 available resources had “collapsed” amidst falling prices and poor
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harvests.”” He turned his attention specifically to tea and sugar: these commodities comprised up

to 50% of a peasant family’s budget. Olivier found a powerful counter example to illustrate his
point: the people of Moussaoua, a village just south of the pilgrimage town of Moulay Idriss, had
managed to prosper. They did, Olivier claimed, because all their lands had remained communal
and that they lived with “3-£:0°3¥~22]-££«®*~§°£fd*" The modesty of their spending habits was
such that none of the roughly two thousand inhabitants consumed tea. The 250 households of the

village had only three platters for tea service among them, supposedly just for “passing

guests.”*!

These findings represent a double anomaly. First, by 1937, tea and sugar were deeply
ingrained as part of the everyday diet of urban and rural Moroccans and had become a central

part of Moroccan cultural identity. Four major European sugar producers had joined together in
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1929 to form COSUMAR. By 1937, their Casablanca refinery produced over half of Morocco’s
sugar consumption, aided by land grants and tax breaks from the Protectorate government.
Sultan Tea Company, also based in Casablanca, was established just two years prior and became
the first private tea company to brand and market its product in numerous cities. Moroccan tea
drinkers had refined a repertoire of tea objects and vocabulary, too. Not simply drinking ~2~-=but
consuming it in the proper way, served on a 1§-§-~ (tea platter) and poured into small decorated
glasses, was a marker of hospitality, honor, generosity, and, increasingly, Moroccan identity. The
Moroccan-ness of tea consumption stood in contrast to the European taste for coffee in the minds
of colonial researchers and Protectorate officials charged with implementing ~#§«£-2~2%§---
policy.**

Second, the report from Moussaoua is unique among colonial studies in that it questions
the role of tea in Moroccan cultural and economic life. The French had long believed that
Moroccans had a natural affinity to the syrupy sweet ~2~-. Ironically, the military officer’s report
echoed concerns of Moroccan +]3-30}=(sing. £} ~-0}F in the late nineteenth century, who at the
time had decried how tea and sugar consumption “overwhelm the Moroccan treasury more than

99433

anything and extend the occupation of its economic system.”"”” For them, the money that went to

excessive tea drinking could have been used to bolster a weak military and defend the country
against foreign military invasion. They had demanded a full boycott of foreign goods,
specifically naming tea and sugar as the two biggest culprits.*** Together, the calls from these
+13-30; and a French military report forty years later both make a claim for greater local

sovereignty over food production and consumption.
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French ethnographic studies, dating from the early twentieth-century Mission
Scientifique and the Comité de I’ Afrique to the 1930s, identified the nutritional and cultural
importance of sweetened tea to the indigenous population. Ensuring a steady supply throughout
the country was another issue. As it did during the supply struggles of World War I, the
Direction de I’ Agriculture, Commerce et Colonisation attempted to broadly control how, where,
and when these key commodities were distributed and by whom. The rise of nutrition studies
coincided with the parallel rise of new food processing industries in Morocco, most of which
were controlled by French business interests.

Beginning with their initial occupation of Casablanca in 1907, French colonizers
“pacified” Morocco through both military and economic means. The territorial occupation of
Morocco was not completed until 1934, with the toughest resistance in the Middle Atlas and
oasis communities of the southeastern plateaus. In the initial stages of conquest during World
War I, the Protectorate monopolized food sales in newly established regional market centers to
encourage dissident populations to submit to gain access to food. During the military campaigns
in southeastern Morocco in the early 1930s, the Protectorate created special rules dictating sugar
trade. Despite investments in transportation infrastructure, these more remote regions were
difficult to supply. The country’s northeast corridor, from Fes to Oujda through the Taza gap,
presented particular challenges. The closest ports on the Mediterranean coast were in the Spanish
zone. Taza was roughly equidistant from both the nearest Atlantic port (Kenitra, then Port
Lyautey) and from Oran across the border in Algeria. For the lands between Taza and Oujda,
overland trade from Algeria was crucial. Yet customs disputes on the border at Oujda were

common and frequently required the intervention of Protectorate officials, working through the
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Ministére des Affaires Etrangéres in Paris, to facilitate trade with French Algeria. Algerian
officials sometimes held up exports to Morocco by claiming that they were not subject to lower,
intra-imperial trade tariffs.

The trade relationship between Morocco and Algeria during the Protectorate years sheds
light on the cumbersome bureaucratic maneuverings required within the vast French empire.
With a long, shared border and the historical connections between both sides (both for French
officials and Moroccan and Algerian §-¢§¢1-£#), the simple process of negotiating the movement
of foreign sugars across the border proved exceedingly difficult. In 1928, the Belgian Chamber
of Commerce in Morocco complained through its consulate in Casablanca that Belgian sugars
had been repeatedly stopped by Algerian customs in contradiction of agreements made at the
fifth North African Conference early that year.”” The ¥°-+§#2£+ of Oujda as well as a group of
prominent family heads in the city sent a petition complaining that the border blockage lowered

profits by 30 francs per quintal.**°

The central issue was the origin of the sugar: French sugars
from the Raffinerie de la Méditerranée or the Saint-Louis refinery passed without incident but
Belgian sugar, which could enter Morocco through its Atlantic ports, could not pass. After six
months of back and forth, the Resident-General finally convinced Algerian authorities to allow
foreign sugars to cross.

The issue was revisited a few years later in 1933 when new shipments of Egyptian sugar

arrived in Protectorate ports. COSUMAR’s new refinery aimed to dominate the rapidly

expanding sugar market, and it campaigned against the introduction of a new foreign sugar into
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Morocco.*’ Together, the Saint-Louis, Mediterranée, Lebaudy, Béghin, and Sommier refineries
acquired special import permissions in exchange for promising to build industrial refining
facilities in Morocco.™® By 1937, relying primarily on cane sugar imported from Cuba, the
COSUMAR refinery in Casablanca could produce 50,000 metric tons of refined sugar

annually.”” This increased to 60,000 the following year—about one third of Morocco’s total
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consumption needs.

Despite lacking any legal reason for halting the import of Egyptian sugar, Protectorate
officials were sympathetic to COSUMAR’s plea. They admitted that international trade
conventions meant they could not outright block the trade, but they promised to watch the
situation carefully for any irregularities and asked that the Compagnie remain quiet about their

correspondence with colonial officials lest they “arouse the concern of the sugar-producing
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countries and cause their share of protests.”™" But despite the Compagnie’s rapid expansion in

the early part of the decade, by 1934, it did not produce enough sugar to meet Moroccan needs.
The Directeur-General des Finances of the Protectorate promised that the question of hindering
the import of foreign sugar could be revisited when Moroccan sugar refining capacity could

better satisfy local demand.**
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It was clear to some Protectorate officials that the problem was not always one of
sufficient supply but rather of nefarious business practices on the part of merchants. “Unjustified
price increases” were the target of a concerted “surveillance des prix” campaign in the late
1930s. The problem had been identified as early as 1927, when the Casablanca chief of police

argued that the “grand Caids” (French-backed local governors) and speculators worked together
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to “ruin the poor.”™" Protectorate officials believed merchants at all levels were responsible, but

the target of their campaign was the local 18§j8£°+ and «3~%-J}~p~-§ (small grocers) rather

than the wholesalers in Casablanca or other major ports. Some administrators spoke of the need
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to “moralize trade” by cracking down on artificial price increases by native merchants.

Officials observed that even when wholesale prices decreased dramatically, local retailers kept
prices the same. After all, the vast majority of consumers had little sense of what wholesale
prices were or how markets fluctuated, and it was easy for neighborhood merchants to take
advantage.** At the heart of these criticisms was the sense that Moroccan small-scale merchants
were reaping profits disproportionate to those of French industrial producers.

It is important here to note the scope of colonial bureaucracy in the Protectorate; Daniel

Rivet refers to it as a “major consumer of paper” because of the immense value placed on
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reporting and documentation.” In 1937, questions arose about black markets and price gouging

on wheat. To intervene, the Residence Générale could call on Agricultural Inspectors, Agents for

the Repression of Frauds, Agents of the Sharifian Office of Control and Exports, and Controllers

D A I I I I IIIIIIIIIIIIIIITD

3 Commissaire de Police Lugherini to Commissaire Divisionnaire Casablanca, 17 April 1927,
Ravitaillement de la Region de la Chaouia, 1926-1927, AM A990.

#4 Chef du Service du Commerce et de I’Industrie to Directeur Général de I’ Agriculture, du Commerce et
de la Colonisation, AM G282.

5 «Surveillance des prix,” Ministre Plenipotentiaire, Delegue a la Residence Generale, Secretaire
General du Protectorat, to Toutes Regions et Territoires, 1937, AM G255.

#6 Daniel Rivet, "Archives coloniales et écriture de I’histoire du Protectorat,"of j }£°j } £+:+3°:3 1 §12-§°£-¢3:
J~°-ilFEs 384£-CE- $~- (1989): 25-33.

AFH



of the Sharifian Interprofessional Office of Wheat, to name just a few.**’ Their interventions
dealt not only with merchants and wholesalers but consumers as well. “Consumer education”
became a watchword for Protectorate administrators. The average consumer needed to exercise

discipline and must “refrain from buying above the imposed price and from unnecessarily

stockpiling.”***

French officials hoped that the sheer quantity of sugar on the market—more than 60
million kilograms per year—would mitigate the questionable practices of native merchants.
Colonial officials highlighted progress in sugar °~"§~§£«£-2 efforts as a proof of the
Protectorate’s success. In 1933, a Direction de I’ Agriculture, Commerce et Colonisation report

lauded how the growth in import traffic of items of indigenous consumption like tea and sugar
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had ““already improved their living conditions.”™” But these numbers masked a serious trade

deficit: Moroccan exports never approached the level of French imports. Experts recognized the
imbalance as the cause of major budget deficits, but a glut of sugar on the market kept prices
low, making it one of the few sources of sustenance affordable to virtually all Moroccans.*°
While European writers and Protectorate bureaucrats boasted about improvements to
indigenous living standards, Moroccan elites took a different view. In early 1937—the year of
one of the worst droughts in decades—Hammadi Kabadj, President of the §-¢8¥1-£=section of the

Rabat Chamber of Commerce, decried the influx of impoverished and vagrant Moroccans into
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the city and lamented how little the French had done to alleviate the problem.™" The contestation

DRIIIIINIIIIIINIIIINIININININIMIINIIIIINIINID

47 «Surveillance des prix,” 1937, AM G255.

8 «Surveillance des prix,” 1937, AM G255.

9 «“Mouvement du Commerce au Maroc. Importation des Capitaux,” Developpement de la Richesse,
Direction de I’ Agriculture, Commerce, et Colonisation, AM G282.

#0 «La opinion 15 Novembre 1932, Les difficultés budgétaires du Maroc frangais,” Questions Générales
du commerce, AM G282.

1'§i Hammadi Kabbadj, Président de la Section Indigéne de Commerce de Rabat, to Secretaire-
Générale, 14 Jan 14 1937, Direction Générale des Travaux Publics, AM E1117.

AFI



over the failed Protectorate promises to materially improve indigenous living conditions had
helped spark a wave of protest in 1930. As the decade neared its end and World War II
approached, French attempts to catalogue and manage Moroccan nutrition had ensured consistent
access to tea and sugar but little else. Most Moroccans—especially recent urban migrants and
agricultural wage-laborers—still struggled to feed their families; for them, ~?~--had become as
much a physical necessity as it was a cultural symbol.

Tea’s ambivalent place in the diets of average Moroccans in the 1930s was captured by
the popular poetry of the period. As it had during the resistance struggles of the 1910s, the
traveling bards of the Middle Atlas region in the hills south of Fes and Meknes continued to
speak of tea as a former luxury become necessity, yet one they still barely managed to afford.
While these songs represent the particular vantage point of Tamazight-speaking populations in
the Middle Atlas region, this region presented obstinate resistance to French occupation. It was
also proximate to the major urban centers of Fes and Meknes, the hinterlands of which were sites
of intense agricultural development efforts in the 1920s and 1930s. The §«¢-~ £- moved
between villages and tribes in the region, providing news of events happening in the general
vicinity as well as elsewhere in Morocco. Jonathan Wyrtzen notes that the success of French
“pacification” efforts in the 1920s brought increased security and allowed §«¢-~_£- to perform
more widely. Arséne Roux and his team recorded a batch of songs from the 1930s that dealt with
a variety of subject matter, from the challenges of resistance and submission to romantic love to
reports from cities further afield like Casablanca and Marrakesh. Their collective endeavor offers
one of the most vivid depictions of rural life in the early colonial period available to historians

today.
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A surprising number of poems recorded by Roux and his team deal directly with food and
sustenance. Poets sang of the choice between grain and tea: “If I buy at the market a bushel of
grain for the tent / the mill is happy / But the teapot grieves, it ceases to smile.”**> They well
understood the trade-off that came with Morocco’s integration into imperial and global
capitalism. One could afford the new luxury commodities available to them but only by
producing and selling their surplus. As tea and sugar grew to occupy a larger portion of
Moroccan budgets, in lean years, the choice was between drinking ~?~- or eating bread. Tea and
other goods imported by the Christians often symbolized the price of resisting the invading
French. “Our Prophet is more expensive for me than the beautiful clothes/ and Paradise, oh you
Christian mules, has a greater price for me than tea and candles,” lamented a former dissident
from Khenifra in 1932 after finally submitting to French “pacification.”*>* Another poet saw his
cherished moment of tea drinking as emanating from the same source as the violence that
ravaged his homeland. “In the fire, there is a remedy, thanks to it, the tea boils / But it is also
thanks to it that the plane rises and destroys the mountainside.””***

Although poets still often used the beauty and tranquility of drinking tea to talk about the
sublime experience of romantic love, others used it to express anxiety about shortage, absence,
and upheaval. “When I do not see tea yellowing and covering itself with foam, I remain

distressed/ And likewise if the water does not lift the lid of the pot to whistle in front of plate of

food,” sang one ~§¢3t song from near Meknes, suggesting that what was once abundant and
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#2 «Un chant du genre tamelyazt, repertoire des aédes berbéres dits Imlyazen,” recorded May 1939, Fes,
Fonds Roux (FR) 52.1.1.3bis.

43 Meftaha Ameur, Abdallah Boumalk, and Salem Chaker, r-= £° £°§t~-2C¢£2£°°~§-l-"\°+[~£-0-31:
ENUVPINVTNFK=A j °§2+:£2:8-1¢§2+ (Rabat: Institut Royal de la Culture Amazighe, 2016), 208-209.
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commonplace is now difficult to come by.*> A far cry from the tea poems that celebrated
tranquility, contemplation, and the divine, the tea poetry of the colonial Middle Atlas expressed
deep anxieties and worry. Broken tea glasses and empty pots were stock images.

But ~2~- could also function as a symbol of stability and continuity in the face of difficult
environmental conditions and a loss of political sovereignty. “O Moslems, here is the teapot, so
joyful/ Let us drink gaily, and pity those who do not know how to rejoice with a glass of tea!/
Fortune is changing, our flocks are at the mercy of a storm/ The teapot alone is immortal,” went
another ~}§¢3t=verse. Here, the source of income and wealth—the flock—is subject to
environmental threats but tea, by contrast, is uniquely unperturbed by worldly events.*® Another
simply stated, “I cannot forget my troubles and my experience/ My only joy is when you lay tea
before me.”*’ In one song that poked fun at §«¢-~_£- themselves but also jabbed the wave of
migrants to the cities, the ~«¢-~_ sang, “Beautiful women and tea are the blessings of Allah/ Do
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not be a fool who wanders about the countryside.”" The song’s implicit plea was for tradition

and stability in the face of rapid change. In some songs, the teapot itself takes on elements of
personification, serving as a sort of altar to which one bows or shows submission. The audience
is implored to “not upset the teapot” who might boil over with rage at any moment. A verse of a

j 1~%Cé~« ] -~, says simply, “The teapot is angry, it does not laugh.”
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#3 Chants bérbéres, 1935, 59. ~1§¢3+:(sometimes ~1§¢-3+) is a popular group dance from the middle and
eastern Atlas and Middle Atlas mountains. It features a group of dancers standing side-by-side in a large
circle or in two opposing semi-circles, led by a singer called an ~««£++~¢ with backup singers and
drummers. See q}£-d~°3~-¢=e~-¢ --0--1=""1°§j~-= § 34§jl-ed. Ruth Stone (London: Routledge, 2010),
252.

** Chants bérbéres, 1935, 61.

BT >0 10 1°£1, 1935, 59.

¥ Poésie populaire berbére du Maroc central, Chants des Ait Hadiddou, recueillis 2 Kebab en 1932 par
Moulay Ahmed, FR 57.4.1 (13).
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Not all poems and songs of the period incorporated tea drinking into their discourse of
crisis, occupation, drought, and shortage. Others continued to sing its praises, declaring, “He
who does not like tea is not worth living / Let him die of grief.”*’ But sweetened tea continued
to pop up in Moroccan popular culture throughout the 1930s as a sort of poisoned chalice.
“Whoever has his share of sugar but no barley,” sang a poet in the far southwestern corner of
French Morocco, “Let him sell it and keep the barley.” This was part of a lengthy poem that
illustrated the material conditions of the 1930s: “Over the past seven years, prices have been
steadily increasing/ The peasants are unhappy/ The harvest is meager, over time we lose weight.”
That tea and sugar were intimately linked in the poetry of the period to bread and sustenance is
hardly surprising: for most Moroccans, sugary tea and barley bread comprised the bulk of their
diet. It is remarkable, however, the extent to which the stability and constancy of tea drinking—
with all its intended webs of meaning—became a key symbol of the upheaval in Moroccan
society, especially in the countryside. French ethnographers clearly spelled out the importance of
tea and sugar in the Moroccan diet, but they were unable to grasp the deep ambivalence with

which some Moroccans had come to view their “national drink.”

P3¥~°z~Ck3°§8-~=§~=2 [ £-p@®~-§t | W-~E=

The Spanish Protectorate in northern Morocco was on the whole less interventionist in
indigenous society than its French counterpart to the south. Spain undertook fewer infrastructure
projects and spent proportionally far less on schools and education. Internal unrest from 1921 to
1927 (the Rif Rebellion), the Spanish Civil War from 1936 to 1939, and the uncertainty of World
War II from 1940 to 1945 meant that Spain launched very few economic initiatives in the first
SN NS

#9 > 124z 1° [°£#, 60. Another verse from the same ~'§¢3t collection stated, “When I get bored, I take
you, o Teapot, I prepare tea, and my boredom flies away.”
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three decades of colonial rule in Morocco. Basic security was the primary concern. Although
exports from the zone occupied nearly ten times as much freight as imports, imports were twice
as valuable—ratios that basically stayed the same through most of the colonial periods.**
Spanish merchants did not even control the majority of the tea and sugar trade in the Spanish
zone, although they did dominate the zone’s substantial coffee import traffic.*'

The idea of colonization as a form of benevolent guidance and economic development
did not take root in the Spanish Protectorate until much later—well after the Second World
War—and the same is true of Spanish interest in local diets and foodways. Concern about how
Moroccans ate thus was mainly motivated by necessity. In 1945 and 1946, as Spanish troops
departed Tangier after their occupation of the city during World War II, the Spanish zone
suffered one of the most severe droughts in its history. The ensuing famine resulted in waves of
Rifi migrants flooding into Tangier and Tetouan, as well as across the border into French
Algeria.

The dire situation in the Spanish zone was perhaps most famously captured by the famed
Moroccan writer Mohamed Choukri in his autobiographical account, ~3Jh}3  =~2Je~t§ (For
Bread Alone). The book follows Choukri as he flees the Rif with his family in search of food and
jobs. His tragic story provides not just a window into the underworld of International Zone
Tangier but some lengthy descriptions of the desperate measures to which Rifis went to eat in the
late 1940s and early 1950s:

I hear them talking about me. He’s a Riffian. They’re starving to death. They’re all

criminals. He can’t even speak Arabic. The Riffians are all sick this year. The cows and
sheep they brought with them are sick too. We don’t eat them. They’re the ones who eat
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*0 David Seddon, J -°-j j~~"MmE~t~—28l:N:{ £23° - 2-0j 1 ~~¥E:§:2) £:£~42£°:0801-NUTMINVTM (Kent, UK:
Dawson, 1981), 124.

%! Today, Tetouan is often described as a coffee, rather than a tea, town. The country’s biggest private
coffee company, Carrion, is based in Tetouan. Small specialty coffee shops and roasters are far more
common in Tetouan and Tangier than in Rabat, Fes, or Marrakesh.
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them. Rotten people eat rotten meat. If one of their cows or sheep or goats dies, they eat it
instead of throwing it out. They eat everything,*®*

Scenes of hunger and despair run throughout the memoir, to the extent that the death of eight of
Mohamed’s young siblings—often through implied malnourishment and miserable living
conditions—is often quickly glossed over. Children suck chicken bones from the garbage heap,
while at home, bread is scarce and tea is virtually nonexistent.

To respond to the crisis portrayed in Choukri’s work, Spanish authorities began to
document in greater detail the needs, preferences, and expenditures related to food in their zone.
In 1951, Valentin Beneitez Cantero published his own version of the 1933 landmark study by
Hardy and Richet entitled §~"%«£-2~j§0--£-= J ~°°3£j-+. The work was the product of research
conducted in the late 1940s across the Spanish Protectorate and as a synthesis of diets and food
traditions across the region, it was a novel contribution to Spanish scholarship. It included a
comprehensive compendium of dishes and ingredients common in Rifi and Jebali cuisines. In
comparison to Hardy and Richet, Cantero was far more interested in cataloguing foods, dishes,
and recipes in the repertoire of Moroccan home cooks. He was less interested, however, in
assessments of their caloric intake or the nutrient deficits in their diets. In fact, on the whole,
Cantero showed little concern for shortage: “In any case, the Moroccan is not the most hungry on
the planet, much less today: he eats when he can, but when he can, he knows how to eat. And he
knows how to cook: any «-¥°£ § can prepare with a few ingredients a plate of food, with more
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or? less fat but always tasty and nutritious.”™” He gave Moroccans credit for adapting their

meals to incorporate seasonal produce
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%2 Mohamed Choukri, C-°:_°£~¢="-~£:E~2]n 13 :~a)e~o~F, trans. Paul Bowles (London: Telegram
Books, 2006), 18-19.

%3 Valentin Beneitez Cantero, 1~\§«£f~2~j§0-£~=
1951), 10.

~°°3f j-+£ " -«§¢~1F (Tetouan: Editora Marroqui,
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One commonality that Cantero’s report had with French researchers from the previous
decades was his fascination and respect for the frugal ways of rural Moroccans, nomadic
populations in particular. Hardy and Richet, too, had been impressed by how little Moroccans
needed to eat in order to keep working; for them, it was not a structural problem but a positive
biological trait that could boost French economic objectives. For his part, Cantero saw
Moroccans as frugal by nature as well as circumstance. Nomads were “accustomed to going
hungry” and had a certain hardiness that made them resistant to disease.*** On the whole, he was
less dismissive of peasant and working class foodways than French ethnographers had been in
the 1930s. Cantero devoted pages to a celebration of simple, hearty soups and stews like §~°~
(“el beisar”), a purée of fava beans accented with oil and cumin. It was a staple of the “humble

classes.”*®

Their diets hardly merited romanticizing. Most ate meat but once per week (on
market day), and most meals consisted purely of carbohydrates: bread, sometimes dried fruit, and
“heavily sugared mint tea.”**® According to Cantero, the low consumption thresholds of rural
Moroccans were an economic asset rather than a detriment to the Moroccans themselves as well
as the colonial project as a whole.

Although he did not assess tea and sugar’s place in the diet in terms of daily caloric
intake, Cantero paid a great deal of attention to the intricacies of the tea ceremony. The exoticism
of the ritual clearly struck him, and he noted the various types of platters, pots, and glasses
encountered during his research. He noted how a range of herbs—not only mint—were used for

medicinal purposes. He found that £}§ ~ (wormwood, or hierbaluisa in Spanish) warmed the

body in winter and was commonly used by asthmatics to assist their breathing; peppermint and
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4 Cantero, 1~\§«E~2~(§0-£~ J ~°°3£j-+, 10.

465 «Costumbres de Beni Aaros,” Tetouan 1950, AGA 81/12670/114-20.

6 David M. Hart, /2 =~0 - ~¥ 1 ~0zo022 ) £= J - j~-O80l- N -£2 ) 2-¥°~@)} - =~~¢:1§42-° - (Tucson:
University of Arizona Press, 1976), 45.
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08§-3-(~12~§3:in Spanish) was good for colds. He grasped well the Moroccan habit of slurping the
tea while still very hot: “Always very sugary and very hot, they drink it without hardly putting
their lips on the glass, instead sucking at a certain distance from it, with which they have to make
the characteristic suction noise.”*®” These tea moments, according to Cantero, structured the
daily routines of most Moroccans and gave workers in the fields the only reliably available
energy boost in between meals.*®®

Just as the study by Hardy and Richet marked the beginning of a boom in studies of the
indigenous diet in Morocco, so too did Cantero’s for the Spanish zone. In the late 1940s and
early 1950s, the population of the Spanish zone remained predominantly rural. Outside of the
capital, Tetouan, and the two port-enclaves Ceuta and Melilla, there were very few urban centers.
In 1945, 168,000 people lived in the Rif, but only 14,000 of those lived in towns.** Local
colonial administrators stationed in tribal regions took a greater interest in weekly markets and
with this came increased attention to the types, quantities, and prices of foods circulating in the
region. In the high pastures of the Rif, breakfasts consisted of tea and }~°§°~ (a soup that some
ethnographers confused with §~°~) and small bits of meat.*”° Diets in the Rif and the Jebala
(VE ~%~) were heavy on barley bread, dried figs, and dried beans and peas. As in other parts of
rural Morocco, meat was largely absent from the diet, only figuring into meals at major holidays
and celebrations. What meat families did have—even hunted game—was “marked for sale at

market in order to acquire tea, sugar, or 0il.”*"' At the weekly Saturday market of the Beni Said
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7 Cantero, 1~\§«E~2~(§0-£~J ~°°3£j-+, 19.

68 Cantero, 1~\§«E~2~(§0-£~ ~°°3£j-+, 21k

49 Somero estudio sobre el Territorio del Rif, August 1946, AGA 81/12709/64-3. The only two towns
noted in the Rif were Villa Sanjurjo (present-day Al Hoceima) with 10,576 people and Targuist with
3,007.

70 Kebila Bedaua (Rif), 1954, AGA 81/12672 /29.1.

41 «Estudio ES de la Cabila de Beni Said.” Oficina de Uad-Lau, Territorio de Yebala, AGA
81/12674/134.
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tribe of the Jebala, three or four sheep or goats were usually slaughtered, but the majority of meat
was purchased by European residents, soldiers, and the wealthiest, typically sharifian,
families.*’? The arrival of two Spanish agricultural enterprises nearby provided its day laborers
with much-needed cash that improved their food purchasing power, but their number only
accounted for a small percentage of the total Beni Said population. The work was also seasonal
and could not be counted on for a steady, annual income.

From these reports we can glean a few things about the place of tea and sugar in the diet
and cultural worlds of the rural populations of Spanish Morocco. First, that Jebalis would trade
fresh game for tea and sugar might imply one of two things: that the symbolic significance of tea
drinking outweighed its nutritional importance, or that prices for meat were so high that it made
the trade attractive. Both suggest a growing significance of sugar in the diet. Sugar dissolved in
hot tea constituted the most easily digestible and most shelf-stable source of calories available to
Moroccans. It had become widely available; even during times of relative shortage, Rifis and
Jebalis could find sugar at weekly markets. Second, several ethnographic reports from northern
Morocco discuss the local emphasis on generosity and hospitality. Tea was always offered to
houseguests upon arrival. Even poor populations spared nothing for their guests and routinely
offered “everything they have” to visitors.*”* In a region in which few households expected a net
profit from their produce or livestock in a given year, every expenditure mattered. The social
pressure to be generous and the cultural capital that came with hospitality (almost always in the

form of tea service) endured even though expenditures on these imported goods would have been
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a major financial burden for the vast majority of families living in the mountainous areas of the
Spanish zone.

In the early 1950s, evidence mounted that most Moroccans under Spanish rule were
living at subsistence level. Sugar likely comprised at least one-third of Moroccans’ caloric
intake, although an average of 20 kilograms of sugar annually was far less than their compatriots
in the French zone. At this rate, the average Moroccan in the Spanish zone consumed nearly

twice as much sugar annually as the average Spaniard.*’*

Most of this sugar was not even refined
in Spain but in France. Spanish authorities recognized sugar as “an ingredient of the primary
necessity for the Moroccan” and at least one scientific inquiry argued that Morocco could be
sugar self-sufficient with the right kinds of investment in irrigation and infrastructure. But unlike
the French, the Spanish authorities showed little interest in following these recommendations.
Although colonial bureaucrats and ethnographers in the respective zones came to similar
conclusions about tremendous reliance on sugar in the Moroccan diet, Spanish authorities

appeared far less interested in either improving Moroccan diets or in supporting the development

of a domestic sugar industry that could help meet local needs.

NI R
Despite more than two decades of reforms and ~#«£->~2§--~=programs, by the twilight of

the Protectorate, little had changed for the average Moroccan. In Derb Ghallef, a working-class

quarter of Casablanca, inhabitants still spent nearly a third of their income on tea and sugar, and

this outlay in turn comprised nearly a quarter of their calories.*”” French approaches to the
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47 «“Consumo anual de productos alimenticios racionados durante el afio de 1950,” AGA 81/12703;
mA~—2~tzt~j~°§-~£, Alta Comisaria de Espana en Marruecos (Tangier, 1939), 12.
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Moroccan diet remained the same as well. In 1953, Gaud and Racoillet, two French researchers
with nutrition backgrounds, analyzed the diets of Beni Meksal peasants.*’® The Beni Meksal
resided in the heart of the Chaouia, among Morocco’s most fertile agricultural regions. Their
market center was approximately 30 kilometers inland from Fedala (now Mohammedia), and
roughly equidistant to Casablanca. The authors looked at how a number of households that
owned varying plot sizes fed themselves by producing their own food and by purchasing
foodstuffs at the market.

The results bear a striking similarity to the first wave of studies of Moroccan nutrition
some twenty years before. For Gaud and Racoillet, the Moroccan diet had not been modernized.
In their words, “it maintains a very marked 2°~¢§%§--~2j }~°~2£°%**"” They marveled that, despite
the Beni Meksal’s proximity to the Protectorate’s biggest canning and conservation center in
Fedala and the major industrial food production of Casablanca, these peasants consumed almost
no conserved or processed foods. Although they regularly used dried pulses to make harira
during Ramadan, the authors were surprised to find that beans, lentils, and chickpeas had not
otherwise been incorporated into the regular diet. The omission of long-lasting convenience
foods from the diet was for Gaud and Racoillet a major sign of the diet’s “2°~¢§8--~8+ <« £4”

According to the study, this 2°~¢§8--~38t«£ combined with “a certain negligence” on the
part of the Moroccan consumer that resulted in malnourished, rather than undernourished,
families.*”® Placing blame on indigenous populations for their struggles was a common trope
within colonial thought, and indeed Gaud and Racoillet simply echoed previous French

researchers who attributed Moroccan undernourishment to native “improvidence and
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#76 J. Gaud and R. Racoillet, “Enquéte sur I’alimentation de dix familles de paysans marocains,” _3%£2%-:
CE£-23f-+2§232:08 ) - ¥81-£=NQ (1955): 197-229.

7 Gaud and Racoillet, 202. The italics are included in the original.

*"* Gaud and Racoillet, 203.
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indolence.”"” Just as the French had to teach Moroccan “the moral and psychological benefits of

“80 The bulk of their nutritional

labor,” so too did they need to train the latter in dietary matters.
intake came from ten foods, listed in order of caloric importance: cereals, sugar, milk, butter, oil,
potatoes, onions, turnips, carrots, and small amounts of meat (primarily beef or lamb), despite

! Incredibly, adults

the availability of new, modern foodstuffs that could supplement their diet.
averaged more than one kilogram of sugar per week, which was consumed primarily by
dissolving it into glasses of tea and which accounted for nearly 20% of their caloric intake. But
Gaud and Racoillet also observed that, despite growing many green vegetables themselves, none
of these ended up on the Beni Meksal tables at mealtime. Instead, they were all sold to European
urban consumers in neighboring towns and cities.

Gaud and Racoillet thus made two related, yet divergent arguments at once. First,
although their research was neither ethnographical nor historical, they posited that Moroccan
foodways had not changed over time. In their study, as in the °~"#~§3£«f-2and ~*«£-~2~2%--
studies of the 1930s, Moroccans (they might specify Moroccan peasants) naturally resisted
change and had to be instructed how to eat better.*** Second, Raud and Racoillet observed that
fertile farmland and adequate water supply allowed the Beni Meksal to grow a wide range of

crops: grain, tree fruit, vegetables, and pulses. The region was well incorporated into regional

and even global markets, as much of their produce was for European consumption. Their
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79 o~ £§342°0~2%_ 23 (1947), 402. The specific terms used—improvidence and indolence—were
actually long-running colonialist tropes about North African populations. In 1876, M.C. Guy wrote that
Algerian Arabs “Last winter, especially, the mortality was considerable amongst the tribes; it is the result
of the indolence , the improvidence of the Arab who does not build a shelter, does not make a supply of
feed for his livestock. The indigeéne is a shepherd, but not in the true sense of the word; fantacism presides
over too many of his determinations.” M.C. Guy, 18/3¥1°§£l:~¥°§j3223°L|§~¢342°4 |- j -« < £° £ (Algiers:
Chéniaux-Franville, 1876), 95.

480 Report, untitled, 1937, Direction Génerale des Travaux Publics, AM E1117.
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malnutrition was not so much a problem of capacity but rather access. It made good economic
sense to sell their cauliflower and green beans to French consumers in Casablanca rather than eat
them at home. The profits could then purchase cheaper calorie sources—namely sugar—to
sustain the family. In the second argument, Moroccan agricultural production and Moroccan
diets were themselves the products of historical change, the result of both more access to new
consumers with specific tastes and the incorporation of their produce into a market economy.
Heavily sweetened glasses of tea provided “easily storable, massively transportable, and
quickly deliverable stimulant calories” to those making the transition from growing their own
food and selling the surplus for profit to working for wages on industrial farms or newly
established factories.*® Sugar’s increased prominence in the Protectorate economy and in the
dietary needs of everyday Moroccans reflected a parallel transition from a food regime based on
local production with minimal state interventions only in times of crisis, to a state-dominated
system that could provide greater quantities of food but resulted in a pattern of malnutrition and
undernourishment that continues today. Protectorate officials rationalized their decision to meet
Moroccan food needs with refined sugar by highlighting the centrality of sweetened ~>~- in
Moroccan cultural life. Their ostensible respect for indigenous culture benefited the French sugar

industry and disguised the ill effects of the colonial political economy.
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“Morocco is not an industrial country. But little by little, it will produce, on its soil, the

% the colonialist magazine 16°°§ 3£:¢3:k-°¢:

necessary articles for its own consumption,
f22312°1£ confidently predicted in 1931. The feature specifically referred to the initial steps
towards building Morocco’s first sugar refinery for COSUMAR in Casablanca.*® In 1930,
French Morocco consumed nearly 100,000 metric tons of refined sugar, or nearly eighteen
kilograms of sugar per person annually.**® This number had grown steadily since the end of the
First World War and dwarfed sugar consumption levels in other nearby French colonies in
Algeria, Mauritania, and Tunisia. But after accounting for industrial uses (as an ingredient in
processed foods) and higher levels of consumption for the Protectorate’s European and urban
populations, sugar industrialists in the metropole and Protectorate officials still believed the
Moroccan sugar market had incredible potential for growth.

The history of COSUMAR opens a window on the relationship between private
enterprise and empire. COSUMAR remains one of Morocco’s biggest industries with a
monopoly on cane and beetroot sugar production in the country. As its name suggests, it
continues to present itself as a quintessentially national, Moroccan enterprise producing one of

Morocco’s most historically iconic goods, the ~8~ =~1J+30~°. But it was a uniquely colonial

company in how it approached Moroccan society and sold a specific vision of that society to
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4 «L’industrie au Maroc,” i1870°§ 3£:¢3:k-°¢:§23+2°1£ 26, 25 April 1931, 10.

5 The original acronym was COSUMA until 1967, when the “R” for “raffinage” was added. For
simplicity’s sake, I use COSUMAR throughout.

486 Jacqueline Bouquerel, "L'industrie du sucre au Maroc," ~ ~}§£°+:¢)-32°£)«£° 22.88 (1969): 388-407;
“Etudes sur la situation économique, problémes démographiques et alimentaires,” n/d, CADN
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consumers. COSUMAR is by far the most popular brand of one of the most culturally iconic and
economically and nutritionally important (even if it was empty calories) goods in Morocco.
COSUMAR’s history touches on a wide range of issues central to understanding the Protectorate
and the independent Moroccan state, and lived experiences of Moroccans under their respective
rules: labor rights, housing and urbanization, purchasing power and state subsidies, the creation
of cultural difference as part of the colonial project, and forms of national Moroccan identity.
The symbiotic relationship between the colonial state and private enterprise allowed a fledgling
company to start an entire soil-to-teapot industry from scratch, from growing its own beetroot
and cane to refining to packaging, marketing, and distribution. The production of sugar, just like
consumption, was a politicized process that reflected changes in forms of Moroccan national
identity across the colonial and postcolonial periods.

As elsewhere in the French empire, state protection of certain industries and firms was
crucial to the development of French business interests over foreign rivals.*®’ With independence
in 1956—and especially following the creation of the Bu§jf-k~%--~2¢3-q}1:£2:¢3-p3;°£ in
1958—state subsidies for the sugar industry ensured not only that it was the cheapest and most
widely available source of calories available to Moroccan consumers but also that COSUMAR
sugars were consumers’ only available option.”*® Using diverse source material from official
Protectorate documents, Moroccan worker identification cards, COSUMAR employee poems
and artistic renderings, and archeological findings, this chapter shows how COSUMAR after
1956 sought to project a distinctly Moroccan identity despite its roots in French colonialism.

COSUMAR’s central mission again brought together the material with the cultural. Its imprint
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*7 For a study of French enterprises in colonial Indochina, see Gerard Sasges, "Scaling the Commanding
Heights: The colonial conglomerates and the changing political economy of French Indochina," § -¢£°-=
N8~-=p23¢8EL 49.5 (2015): 1485-1525.

¥ The tea and sugar office created in 1958 originally dealt only with tea and was called the Bu§;j£:
k~%--~2¢3:q ', but they added sugar to their portfolio and changed their name to reflect it in 1963.
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on the physical and social spaces of colonial and independent Morocco shaped the culture of
sugar and tea consumption.

By the early twentieth century, consumers in Northwest Africa had demonstrated an
allegiance to particular brands of tea and sugar. For sugar, two brands—the Raffineries de Saint-
Louis and the Raffineries de la Meditérannée, both of Marseille—had dominated Moroccan
sugar consumption for the past four decades. By the late 1920s, Saint-Louis, with its trademark
blue paper and red stamp packaging, had comfortably distanced itself from its competitors. In
Tangier in the 1930s, for example, it was nearly impossible to even find another type of sugar for
sale.**” Although today sugar cubes and granulated packets of white sugar are more common in
homes and cafés, the two-kilogram ®~§-:¢3:£3;°£ is still sold everywhere.*” The cones can still
be found all over Morocco in their trademark blue paper, but they now bear a different mark, that
of the Compagnie Sucriére Marocaine.

The Compagnie Sucriere Marocaine was founded in 1929. It was part of an interwar
surge of French investment in Morocco. Nearly one-quarter of all private investment in the
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empire went to Morocco by the end of the 1920s.™" Prior to 1929, all Moroccan sugar was

refined abroad, primarily in the factories of Marseille but also elsewhere in France, Belgium,
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and, to a lesser extent, Egypt.” “ Its initial creation was a joint venture of several sugar

companies and capital investors: la Société Schneider, la Société Béghin and la Société Lebaudy,

and the Banque de I’Union Parisienne.*”” They were rivals on the Moroccan market, but none of
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489 «“Note complémentaire relative aux difficultés du commerce marseillais d’exportation,” March 1938,
Chambre du Commerce et de I’Industrie-Marseille (CCIM) MQ 52-58.

0 Tangier, Exportation et importation, CADN 675P0O/B1/449.

#! William Hoisington, “The Selling of Agadir: French Business Promotion in Morocco in the 1930s,”

f2£°~%—~~Bg -3~/ N8| ~~-e§42- 2§ ~%p23¢8EL-18.2 (1985): 316.

2 Egyptian sugar was intermittently important on the Moroccan market, but only in times of shortage.

See Chapter 2 on sugar °~"§~§2£«£-2 issues during World War I for more information.

3 Ayache, “Monographie d’une enterprise coloniale,” 463.
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the founding sugar companies could keep up with Saint-Louis and Meditérrannée. They
realized—with guidance and assistance from Protectorate and metropole—that a local refinery in
Morocco and a collaborative effort between competitors might benefit everyone’s interests. Its
goal was not simply to refine sugar locally but to begin intensive cultivation of cane and beetroot
sugars in several regions of Morocco as soon as possible. In striving to create a new Moroccan
sugar industry, COSUMAR reimagined and sought to remake the Moroccan city, the Moroccan
environment, and the Moroccan worker. It promoted itself as evidence of the potential of Franco-

Moroccan collaboration—the example ®@~°-£{j£2£-{£ of associationist colonial thought.

~ A ofeep3yc:

The previous chapter looked at how the emergence of nutrition studies in the colonial
context changed the way Moroccans ate and drank. The birth of a sugar industry in Morocco in
part serves as a case study of this process, but adds to the story a new wrinkle: the relationship of
private enterprise to the colonial project and the local population. Although COSUMAR was the
product of European capital investment and its creation primarily benefitted European interests,
the company marketed its product as a timeless element of Moroccan culture. COSUMAR was a
global and imperial enterprise but also a deeply national one that presented itself as a producer of
a uniquely Moroccan commodity. The case of COSUMAR illustrates how the global and
imperial help constitute the national.

Scattered mainly across the last three decades, the scholarship on colonial businesses is
slowly accumulating. Unlike, for example, the recent boom in studies of colonial medicine, there
has yet to be a concerted historiographical effort to look at colonial business ventures and their

relationship to both the broader imperial project and the more granular experiences of local
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populations under colonial rule. In general, historians have tended to think of colonial enterprises
as extensions of metropole policy and local administration. A large part of the colonial project in
Morocco as elsewhere was the procurement of cheap raw materials and labor for the metropole
as well as the access to new markets for imperial goods; indeed, the proliferation of trade
publications and associative bodies like chambers of commerce and agriculture in the 1930s and
beyond demonstrate the importance of business to empire. Still, the provision of raw materials
for complex metropolitan manufacturing industries has been the primary lens through which
historians have viewed colonial enterprises, but the development of modern industries in the
colonies was an equally important hallmark of late French imperialism. As the historian René
Gallisot has noted, “In a colonial land, the word ‘industry’ holds the connotation of origins.”*"
New factories served as tangible, visible proof of colonial progress and the power to harness
technological expertise.

These two colonial economic aims of raw material extraction and colonial industrial
development sometimes diverged. COSUMAR, for example, relied on a steady stream of rural
labor that might have otherwise served to increase Moroccan wheat or citrus production.*” As
Ann Laura Stoler argues, “Colonizers and their communities are frequently treated as diverse but
unproblematic, viewed as unified in a fashion that would disturb our ethnographic sensibilities if
applied to ruling elites of the colonized.”**® A historical analysis of COSUMAR reveals the ways

a private business—and a particularly critical one for Moroccans and Europeans alike—

sometimes dovetailed with Protectorate aims and sometimes butted up against them.
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4 René Gallisot, §£:m~2°-~~2£3°-@1£-=~3: J ~°-=ENVPNINVQOF (Paris: Editions techniques nord-
africaines, 1964), 19.

% For an in-depth discussion of French agricultural aims and their relationship to Moroccan labor and the
environment, see William Zartman, “Farming and Land Ownership in Morocco,” 1~-¢:=bj---«§jt 39.2
(1963): 187-198.

#6 Ann Laura Stoler, “Rethinking Colonial Categories: European Communities and the Boundaries of
Rule,” ~ -«®~°~2"£:p?3¢8E+-§-=p-j§£2- -~C=€§+2-°- 31.1 (1989): 136.
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But, as its leaders consistently made clear, COSUMAR was more than a business.
COSUMAR was a multifaceted effort to construct what Brian Larkin has termed “the colonial
sublime”—technological projects of a scale previously unseen by Moroccans. As an endeavor to
build a new, modern industry literally from the ground up, it drew on the historical mythology of
previous, indigenous Moroccan empires’ success as sugar producers. Using archeological studies
of the medieval Moroccan sugar industry, it unearthed the Moroccan past to sell sugar to
Moroccan consumers. These projects and their leaders put faith in technology as “the visible
evidence of progress.”*’’ Lyautey admitted as much in the 1920s as he wrote to the Ministry of
Foreign Affairs that France should emphasize to the §-¢8¥1-£+ the power of French work, wealth,
and force rather than its civilizing mission. Echoing Larkin’s findings about the role of projected
moving pictures in colonial Nigeria, Lyautey referred to cinema in particular as an “instrument
of education for our protégés” as a way of demonstrating French vitality to its colonial
subjects.*®

This approach to the projection of colonial power remained popular well after Lyautey’s
departure from Morocco. Especially in the late 1940s and 1950s, a wave of trade journals—
almost always accompanied by numerous illustrations—extolled the virtues of colonial
development projects. These publications repeatedly featured COSUMAR. Above all, they
presented the monumental size and scale of colonial enterprises in comparative terms to
indigenous architecture, transportation modes, means of production, and communication
technologies. COSUMAR, its official and unofficial backers repeatedly reminded everyone, was
not just a factory: it was an industry that produced not just any consumer good but perhaps the

most politically and symbolically significant commodity in all Morocco. A Moroccan sugar
DI

*7 Brian Larkin, p§¥-~2~-¢:-§t£ll«£C4~1-§0°~4203 23°F |-~ (:3° ~23823°£=4-:k §¥£°8~ (Durham: Duke
University, 2008), 19. )

% “Information Cinématographique a I’Etranger,” n/d, AM G430.
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industry that could grow, process, and refine its own sugar held great profits for French
investors. It also could serve as the realization of the grand plans of interwar French colonialism:
harnessing the colonial environment, industrializing, and transforming the indigenous worker
through French ingenuity and technology.

In Larkin’s study of Hausa media in British colonial Nigeria, he shows how Hausa locals
invariably viewed infrastructure developments as British-Christian and therefore not Muslim
spaces. COSUMAR is an interesting case study because it intentionally worked to create
distinctly Moroccan-Muslim spaces in two critical ways. First, the refinery in in the Roches-
Noires quarter of Casablanca was surrounded by 2~~§I=~ Ipr j ~0: a planned community built
to house COSUMAR workers and their families. The community itself very much kept in line
with French colonial ideas about architecture and urban space but offered a unique opportunity to
build a modern, yet traditional, Moroccan neighborhood from scratch. Second, in 1936,
COSUMAR workers engaged in one of the first large-scale strikes in Moroccan labor history.
This and a series of smaller strikes that followed joined together European and Moroccan
workers, but reveals persistent discrepancies in how the company and the Protectorate treated its
various populations.

Despite its economic importance during the Protectorate and beyond, there is precious
little scholarship on COSUMAR and its historical development. One finds scant mention of it in
key historical surveys of the colonial period.*”” Albert Ayache’s article on the company, drawn
primarily from newspaper and magazine sources, is primarily interested in its economic history,
and he offers a Marxist analysis by assessing the monetary value of labor in comparison to the
massive profits turned by the company in the 1940s and beyond. Sebti and Lakhsassi’s work on
Y

4 See Susan Gilson Miller, N2 842-°. 212 C£°-= J -°-jj- (New York: Cambridge University Press,
2013); C.R. Pennell, §-°-jj-=t8-jE-NUPMI-~=]§+2-°- (New York: NYU Press, 2000).
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the history of tea in Morocco devotes much attention to sugar’s connection to tea, but they
scarcely mention COSUMAR or its role in twentieth-century consumption. Paul Berthier, whose
primary works covered the Moroccan sugar plantations of the fifteenth and sixteenth centuries,
published a few short histories of the company for the company, but scholars have largely
neglected the growth of such an integral and emblematic organization.’”’ Gallisot’s study of
European industrialists in Morocco in the 1930s sheds some light on COSUMAR’s place in the
urban-industrial development under the Protectorate. He exposes some of the tensions of
providing new industries and industrial jobs for Moroccan workers while simultaneously
working to ensure that they remained “colonial proletarians.”*’' COSUMAR and the Protectorate
formed a unique private-public partnership intended to support French business interests in
addition to the political and social stability of the Protectorate. What is more, COSUMAR
repeatedly traded on its success as a joint French-Moroccan enterprise and linked the company’s
growth to the progress made by French colonial interests. Yet COSUMAR always projected their
image as distinctly, traditionally Moroccan. Although they produced the granulated and cubed
sugar more popular with European j-2--1, their greatest profit came from sugar cones, marketed
specifically to Moroccan consumers.

More than just a sugar refinery, COSUMAR has been from its inception a network
encompassing every stage of the sugar process, from plant to pot of sweetened tea. Its
headquarters in Roches-Noires are the central hub connecting a series of branches and sub-

branches. The industry can be divided regionally. Both beetroot and cane sugar farms in each
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% See Sebti and Lakhsassi, Min allsh y ilt aljat! y: all" dah waalit! r'kh (Rabat: Kullyat at! d"b wa
al-'ul"m alkins! nyah bial-Ral", 1999); PauBerthier, i£t=~-j§£--£+:+3 ] °£°8£+=03: J ~°— j-£20£3°4=
CEE~31=1 - ¢°~3% 3LHEE2ICL~0 VE-2-¥E BEL2C) I §12-8°LL | — - «§ BENSB£@8t-CLCLA) ) §12-§° L0 £~z ~E:
~+3°£-(Rabat: Impr. Frangaises et Marocaines, 1966); Paul Berthier, “La canne a sucre, richesse de
l'ancien Maroc,” ~ -«@®%+°£~¢3+=CE x4 1~ £+ CEAN j~C T «§E-CE+=Ft °§@%--1:£2= £RL4]1£2°£1 108.2
(1964): 376-386.

' Gallisot, i £:0~2°-2:£3°-@1£A, 26.
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region feed into central processing and distilling centers where raw sugar is prepared for refining
at the company’s lone refinery in Casablanca. Although Moroccan sugar cultivation was a goal
of COSUMAR’s colonial founders, it was not a reality until well after independence in 1956. At
the present, COSUMAR draws raw sugar from six different regions. In northwestern Morocco,
roughly equal amounts of beetroot and cane sugar come from the Loukkos and the Gharb plain,
south of the Rif Mountains. The Gharb, with over 25,000 total hectares of cultivation, is
Morocco’s biggest sugar-growing region. Only the Gharb and the Loukkos, interestingly,
produce any cane. South of Casablanca along the Atlantic coast, the Doukkala region is the
biggest beetroot-growing region, with over 21,000 hectares. Further inland, east of Marrakesh
near Beni Mellal in the undulating countryside on the western edge of the Atlas Mountains, the
Tadla sugar fields cover 15,000, all of beetroot. Finally, in northeastern Morocco, in the

Moulouya River valley, a small amount of beetroot sugar is grown.’**

PEAS-Y=p3¥~©

Saint-Louis, as the first company to import sugar cones into Morocco, wrapped their
product in blue contact paper. The paper was marked with a red stamp with gold lettering. Also
in gold, at the center of the stamp, was an image of a lion. The paper served to protect the sugar
inside from dirt and dust in the process of transport from Marseille to the Northwest African
interior but it also became an iconic image in Moroccan society. Competitors quickly realized
that the blue paper was crucial to marketing their product to Moroccans and they adopted similar
packaging, even including red stamps with gold text on the front of the cone.

COSUMAR, too, utilized blue paper from the beginning, adding the £-«£° (panther) as a
spin on the Saint-Louis imagery after Saint-Louis bought a majority stake of COSUMAR in
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*2 “Implantation au plus prés de I’amont agricole et des marchés,” COSUMAR Agenda 2017, 4.
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1937. The company adopted blue as its primary color, with the idea to draw on the transparency
and purity of water as well as the clarity of a bright Moroccan sky. The blue paper can be
considered a commodity in its own right, having taken on both a material and a social role in
Moroccan society. The “blue cone” is part of an array of gifts (along with flowers, fabric,
jewelry) offered by a fiancé to fiancées after an engagement. Families commonly gift the blue
cone to the o §} (Quranic school teacher) to bless their children. Many Moroccans believe that
the blue paper works as a sort of bandage and ointment, and they place it over wounds and
bruises to help them heal. Perhaps most interestingly, the paper is used in a common cold
remedy: those with a cough should use the paper to roll a cigarette filled with dried thyme leaves,
which they then smoke to relieve their symptoms. “Eat the sugar, smoke the paper,” one
COSUMAR executive told me. In the past, when the paper’s inks bled more easily, women
would reuse it as makeup.””

The launch of the new Moroccan sugar company in 1929 did not therefore entail the
marketing of a brand-new product to Moroccan consumers but rather the more efficient
production and distribution of a well-known commodity. Thus, COSUMAR’s marketing efforts
from its inception have tried to call on tradition and history while emphasizing the company’s
modernity and technological innovations. Early COSUMAR advertisements in the 1930s and
1940s were simple and featured only text. Although often found in French-language trade
journals and colonialist magazines like C°~-j£] J ~°-j or ~1°§ 3£:¢3:k-°¢:f342°[£ they rarely
featured in the numerous French daily newspapers in the Protectorate. Spanish zone publications,
for their part, seldom ran COSUMAR ads. With a few exceptions discussed below,
advertisements were therefore not targeted at consumers—and especially not French-speaking
consumers—but towards people and companies interested in investing in the empire.
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3% COSUMAR representative, in discussion with the author, December 2016.
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European j-2--t were not the target audience for sugar ads, even though they were
regular consumers. During the first two decades of production, COSUMAR primarily produced
sugar cones, an item of indigenous rather than European consumption. And while the European
population of Morocco steadily grew throughout the 1930s, it never approached the percentage
of the population in other French North African territories. Moroccans formed the primary
clientele of the Compagnie Sucriére Marocaine. COSUMAR ran similar advertisements in both
French and Arabic, mainly in commercial pamphlets such as Chamber of Commerce bulletins
and in daily newspapers. Text-only advertisements in French focused on basic contours of the
company. They stated that it was a “société anonyme” (a limited liability corporation), the
amount of its total capital, and the two types of sugar cones (“Panther" and “Sidi-Belyout”) that
they produced.

COSUMAR and its subsidiaries relied on several key motifs in their marketing of sugar
to Moroccan consumers: the iconic  ~%~ =~tJ+30~°, the ~°~¢ (teapot), and the colors blue and
white. Although Moroccans preferred a particular form of sugar, COSUMAR clearly recognized
that they were discerning consumers. One anonymous industry advocate wrote that the §-¢8¥1-£
“attaches a completely unique importance to the quality of sugar...with a concern only to use
pure products.”* Consumers carefully inspected sugar loaves, and the brighter the white the
better.

Sugar was presented to consumers through the double meaning of the word “refined.”
This was a modern, industrial, and, therefore, a clean product but also a symbol of sophistication
and high culture. COSUMAR evoked the hygienic aspects of its sugar products through
descriptions of its color. They emphasized clarity and whiteness. One of COSUMAR’s brands
was “al-Bellar,” or a diamond, chosen to conjure both the individual sugar crystals and the
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luminous clarity of the stone. These were all direct responses to ongoing concerns about the
permissibility of the consumption of European-produced sugar by Moroccan Muslims. The
concerns voiced by Islamic jurists in the decade prior to colonial rule had not fizzled out
completely. In the mid-1920s, rumors had spread through Mogador and Marrakesh that French
goods were manufactured with “unclean” ingredients. Soap was the primary concern, with
Khalifa el Biaz in Marrakesh banning it from the city, but some worried that sugar was also
tainted.’* The French-backed ~~¢§ of Marrakesh, Moulay Mustapha, quickly put fears to rest in
response to el Biaz’s prohibition. “Manufactured goods such as sugar, soap, cotton fabrics and
cloth or natural food products such as oil, etc.” he wrote, “are considered pure, as the
manufacturers take a lot of care to avoid any contamination likely to make them unsuitable for

2% Nonetheless, purity—exemplified by whiteness and transparency—remained a key trope

use
in sugar marketing in Morocco.

As Rivet and Sebti and Lakhsassi have shown, tea and sugar consumption roughly
paralleled each other. As one rose, so did the other. Periods of flat tea consumption but growing
sugar consumption can be explained by the flexibility of ~2~-: consumers reused tea leaves or
substituted some portion of tea for more mint or other herbs. The marketing of the two products
was inextricably linked as well. A 1930 advertisement for “al-Aarsh” (“the Throne”) tea, a
predecessor to the Sultan Tea Company featured not an image of tea or even a teapot but that of
wrapped sugar cone strongly resembling that of Saint-Louis and, later, COSUMAR. The two
were “always purchased together.”"” Sugar advertisements likewise specifically referenced tea.

One of COSUMAR’s product lines, £2)_£%~° (the crystal), neatly brought prominent sugar

motifs together. One particular print advertisement stated simply that _£%~° sugar “gives all the
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sweet products that you consume a refined taste and flavor,” the text adorned only with
glimmering diamonds and the silhouettes of ~°~C, in the traditional shape of Manchester-

produced teapots.

_ 38¢8-¥=2 ] £-0£08-£°8E 4=

The «~0;,~- had previously attempted to start a modern sugar refinery in the late
nineteenth century, recruiting British expertise for the purpose. But, as discussed in Chapter 1,
these efforts failed. By the late 1920s, Morocco still had no facility to process and refine its own
sugar for consumption. Most sugar consumed in Morocco was grown as cane sugar in Cuba, the
Antilles, or Brazil (in that order), shipped to Marseille or occasionally Nantes, where it was
refined, at either the Saint Louis refinery or the Raffineries de la Méditerranée, or the Beghin-
Say in Nantes. This required an extra leg of shipping costs, from sugar plantations in the
Americas (primarily Cuba) to France and then to Moroccan ports. Building sugar refineries was
part of French efforts to modernize the Moroccan economy and infrastructure while also cutting
costs for Moroccan consumers, who had come to rely on sugar as a major part of their daily
sustenance.

The plan for a new refinery was suitably ambitious. Casablanca was a boomtown. The
French had designed the city as the new industrial and economic capital of Morocco. Although
its population had grown substantially between 1890 and 1912, prior to that period, it was only a
minor town of a few thousand with a small and insignificant port. With heavy French
investments in the first decades of colonial rule, rural populations flooded in to the city in search
of jobs in newly established industries and in the grand construction schemes of colonial urban

planners. However, the idea of a Moroccan refinery in Casablanca was initially controversial.
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French refineries adamantly opposed it with pleas to Protectorate officials that it would have
“disastrous consequences for metropolitan refineries.” They argued that the “special favors”
being discussed for a Moroccan-based industry created a serious competitive disadvantage.’®®

S. Rechtsamer, an engineer, outlined the logistics for the Résident Général Urbain

509

Blanc.™ In June 1928, the Protectorate’s Directeur Général des Finances ordered the lifting of

customs duties for raw sugar and coal into Morocco in order to help the new sugar refinery get
up and running. Initially, all raw sugar refined in Morocco came from Cuba.”'® Although the
total amounts of lost revenue for most port cities (besides Casablanca, then the country’s busiest

port) was relatively small, the long-term goal of the new sugar refineries was Moroccan
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economic independence when it came to its own sugar needs.” " This meant that while only raw

sugar was exempt from import duties, with the expansion of Moroccan sugar refining over time,
refined sugar imports would steadily decrease and would “dangerously compromise the balance
of municipal budgets” of those port cities that participated in the sugar trade.’'* This created an
uproar from municipal officials who worried about having the revenue to afford development
projects. The vast majority of public works projects planned and begun in the 1920s were still
underway. Cities like Safi, Mazagan (EI Jadida), and Mogador (Essaouira) badly needed customs

duties to build and maintain new roads and improve the condition of their harbors.
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208 Telegram, Saint-Louis to Résident Général, 28 June 1926, AM A1674.

*% Rechtsamer to Résident Général, 30 May 1928, AM A1674.
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> Controleur Civil to Secrétaire Général, 5 July 1928, #4052 “Creation d’une raffinerie, droits de porte,”
AM A1674. The Controleur Civil nonetheless expressed some concerns about the loss in revenue for
Casablanca in particular from the cancellation of customs duties for raw sugar and coal. In Casablanca
alone, sugar and coal port revenues averaged nearly 1,000,000 francs per year in 1926 and 1927, but the
general feeling was that the municipality was on strong financial footing and could weather the loss in
revenue.

312 Controleur Civil to Secrétaire Général, 14 February 1928, #993, “Création d’une raffinerie au Maroc,”
AM A1674. Customs duties on imported raw sugar had previously been 1.50 francs per quintal compared
to 1 franc per quintal for refined sugar imports. See “Note attached to Arrété Viziriel,” 6 May 1927, AM
A1674.
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Protectorate officials tried to assuage their budgetary fears. In the first place, only
miniscule amounts of raw sugar had entered Moroccan ports prior to 1929 because there was no
refinery in which to process them. Raw sugar is neither the harvested cane or the juice pressed
from cane vegetal matter but something akin to brown sugar; it still contains molasses and, after
refining, will yield somewhere between two-thirds and three-quarters of its weight in refined
sugar.’"® Their contribution to municipal budgets, therefore, was negligible, although the creation
of a refinery would clearly draw a rapid rise in raw sugar imports. Secondly, the Protectorate
promised to maintain “gate taxes” on refined sugar that entered Moroccan cities by land,
therefore hopefully bringing additional revenue to municipal budgets with the increased overall
commerce in sugar that would naturally come from the creation of a domestic sugar industry.”'*
Municipalities should not think of it as a loss, the Protectorate’s head of finances instructed, but
simply as a “delay in recovery” of revenues.’"

Eager entrepreneurs not only saw the potential for growth in local consumption, but they
also believed that Morocco could once again become a major sugar grower. During the Saadi
dynasty of the sixteenth and seventeenth centuries, Morocco grew and processed most of the
sugar consumed in Europe before production in New World colonies usurped it.”'® Some
evidence suggests that sugar cultivation spread along with the Arab conquest of North Africa and

first began in what is now Morocco in 682.°'" For the entrepreneurs behind COSUMAR and for

the Protectorate officials that supported them, the Moroccan sugar industry was new but old at
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the same time. French ingenuity could help recapture Morocco’s past glory.

COSUMAR’s parent companies outlined plans to procure lands in the Gharb, Chaouia,
and Doukkala regions for the purpose of beetroot and cane farms that, over time, would supply
all of the raw sugar consumed locally and even would produce a surplus for export. According to
investors, the growth of a domestic sugar industry would also stimulate other sectors of the
agricultural economy. In the mid-1930s, COSUMAR took out full-page ads in the j-2---
agriculture trade journals advertising themselves as major purchasers of long straw grown
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locally.” ® This turned out to be too ambitious to accomplish before independence in 1956,

although a push towards nationalization and self-sufficiency in the 1960s finally helped get
Moroccan domestic sugar agriculture off the ground.’"

The idea of turning Morocco into an important world sugar producer was hardly far-
fetched. A Moroccan British protégé as far back as 1904 lobbying for an enhanced British role in
the country saw the potential for access to convenient sources of raw sugar:

How many sugar refiners in Great Britain who still use cane-sugar have ever given a
thought to the possibility of Morocco, but a thousand miles from London, supplying their
wants! If any one should doubt sugar growing in these regions we would ask him to visit
the neighborhood of Malaga, just opposite the Morocco coast, and but a few hours steam
from Tangier, and there he would note smiling fields of sugar-cane waving in the breeze
and supplying large quantities of cane for the sixty-nine refineries now established in
Spain...any plant which can grow in Southern Spain can equally well grow in
Morocco.”*’

From its earliest inception, COSUMAR and its allies put forward a historical-environmental
narrative that situated the company’s ambitious plans in the context of Morocco’s former role—

nearly four centuries before—as the world’s sugar leader.
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This narrative paralleled the French environmental degradation narratives of North Africa
charted by Diana K. Davis in her work on French colonialist readings of North African soil and
climate. These postulated that a once-flourishing ecology depleted by North African ignorance
and mismanagement could flourish again with French intervention.”*' At the onset of the
Protectorate, French colonialists believed that “North Africa was the Granary of Rome: it gave
Rome its bread, its guarantee of its material life. It should be for France a generative land: it will

322 What impact would such

give her children, citizens, and a guarantee of national life.
agricultural policies have on the way Moroccans themselves ate?

The author of the piece in 18°°§ 3£:¢3:k-°¢-f2342°|£ lauded the attempts to expand the
cultivation of cane and beetroot sugars for consumption. They ignored Morocco’s historical
relationship with sugar production and claimed that while their cultivation was “almost unknown
in Morocco,” it would, “in the near future, provide a new wealth for Moroccan agriculture.” All
the credit was due to COSUMAR’s French investors who boldly envisioned creating a new
industry from scratch. Only years later did COSUMAR “rediscover” the history of Moroccan
sugar plantations and attempt to situate itself as a continuation of a glorious and abundant past
production. In doing so, they used historian and archeologist Paul Berthier’s findings about
medieval and early modern sugar plantations and refineries in Morocco to make claims about the
suitability of starting a modern sugar agricultural enterprise in the country. History served to
naturalize rapid industrial and agricultural changes and heavy state investment in sugar industry.

The initial construction of the refinery was a massive undertaking for the time. The

facility itself occupied twelve hectares north of Casablanca, with built structures covering 11,000

square meters. It was a boon for French cement producers like Lafarge, too, as it required 10,000
e
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cubic meters of concrete supported by 4,000 tons of metal framework. The refining machinery
weighed over 1,000 metric tons and was connected to fifteen kilometers of piping and seventy
kilometers of electric wiring.”>® These were not trivial details but evidence of a particular vision
of economic development in the French empire. Across a wide range of illustrated periodicals,
French industrialist-imperialists championed the “heroic” work of empire. Foregrounded with
dramatic aerial photographs of nondescript factory facilities, often still in the process of
construction, they presented to the French public tangible evidence of the progress and prosperity
brought to Morocco. In this case, the “colonial sublime” was not just about inspiring the awe of
local populations but also about impressing upon a sometimes skeptical French public the

magnitude of French accomplishments in Africa.

i oE§-p3Y~o: " §2.:

The nascent Moroccan sugar industry needed labor. More specifically, it needed
disciplined Moroccan laborers who retained their cultural specificity—as non-Europeans—while
improving their organization and work ethic. To this end, COSUMAR sought to manage the
daily lives of its workers in and out of the factory space. One early advocate for the sugar
company summed it its goals succinctly: “In developing its installations, COSUMA[R] has
equally considered its workers. It has built for its indigenous personnel a model city...in order to
extract these workers from the dangerous atmosphere of the bidonvilles that still lodge the
majority of the labor force of the principal industrial centers.””** A hallmark of French colonial
projects in the early twentieth century was the urge to redesign cities in order to bring industry,
infrastructure, and living spaces suited to twentieth-century modernity. COSUMAR was the first
Y
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private enterprise in Morocco to house its workers on site when it inaugurated the ~§I-
“Iprj”~oin 1937.

The COSUMAR site in particular is interesting because the object of production loomed
so large in Moroccan culture and social relations, and played such an important part in Moroccan
diets. By the 1930s, sugar had taken on a “quasi-political importance” in Morocco. As previous
chapters demonstrated, Moroccans’ access to sugar indexed colonial political stability on several
occasions, most notably during the First World War. In the 1930s, the conditions of sugar
production became a critical site of political—although not necessarily anticolonial—
contestation in Morocco. In the next two sections, I explore how the COSUMAR workers that
produced the ®~§-+-¢3:£3 °£-that became a staple of the Moroccan diet in the interwar period
lived and worked in spaces built with the intention of marking and containing Moroccan
difference.

The ~§1=" Bpr j o also offers an alternative vantage point on the “company town.”
Company towns are spaces “completely owned, built and operated by an individual or corporate
entrepreneur’” and, according to J.D. Porteous, they are “especially suited to conditions obtaining
in nations undergoing rapid economic development.”**> Sometimes termed “model industrial
villages,” they are typically designed to house workers who are not from the site of production,
although, as in the case of mining camps, this is often a temporary residence.’** COSUMAR s
development had antecedents in other imperial settings. For example, as early as the late

nineteenth century, the Taikoo Sugar Refinery in Hong Kong, owned by the British Butterfield &
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Swire Group, built worker housing next to its factory in order to control the spread of disease and
ensure healthy, present workers.”*’

The historiography of building programs and urban design in colonial North Africa is
rich. The beginning of the official French Protectorate of Morocco coincided with a new wave in
urban planning in the metropole. French architects expanded their scope to this new idea of
“planning,” with the goal of breaking from the predominant Third Republic Beaux-Arts
emphases on grand ornate buildings to more pragmatic concerns with population movement and
health. French colonial administrations in Indochina and Madagascar first experimented with
building projects that incorporated elements of indigenous style into European-derived city
plans. Morocco represented a continuum of this experimentation, but it also provided the French
with an opportunity to learn from their spatial planning mistakes in neighboring Algeria. Lyautey
served in Algeria for some time, and viewed the military destruction of indigenous «£¢§-~+
(walled cities) as a travesty. Morocco provided a way to do colonialism the right way: clean,
productive, and with each culture in its proper place.’*®

Learning from the near-total destruction of “native” Saigon and Algiers upon initial
invasions and with the failures of assimilation, the French formulated a new policy that placed
urban space as the cornerstone of associationism. Towns and cities, once fully conquered,

became market centers and the headquarters of the “pacification” campaigns “radiating out from

D A I I I I IIIIIIIIIIIIIIITD

%27 Jennifer Long, “Taikoo Suger Refinery Workers” Housing Progressive Design by a Pioneering
Commercial Enterprise,” g-3°-~%-0:21 £20- - ~&="4§~%8p-j§£2- 57 (2017): 130-157

28 Paul Rabinow, C°£nj 1z~ CE ik -° cctzmalan-0 cctz-022 ) £24 - j§~2:£n"§° -~ «E-2 (Chicago: University of
Chicago Press, 1995); Janet L. Abu-Lughod, 0~ ~2E3° ~==~@~°2]£8¢=8-: § -°-jj- (Princeton: Princeton
University Press, 2014); Gwendolyn Wright, | £:0-%%j:-0=¢£+8¥-=8-=C°E~j }2j-2--8~%3° ~-ft«,
(Chicago: University of Chicago Press, 1991); Alan Scham, 1 -~32£-§-= § -°-j j-W-m°-2£2-°~2f-

N «<§-8+2°~28-—:-NVNOIJNVOR (Berkeley: University of California Press, 1970); Daniel R. Rivet, 1 -~32£-=£%
14242328~ +2( 32m ° 2 j 2- °~2:0°~~E~§4=~3= J ~°~  -NVNOINVOR (Paris: I'Harmattan, 1988).

BJB



529 ..
d.”””” France targeted Moroccan cities as

a secure base where good relations had been establishe
key spaces of colonial development, and these urban planning efforts remain one of the most
significant themes in the historiography of the Protectorate. In her depiction of the new cities, art
historian Gwendolyn Wright echoes Paul Rabinow’s concept, “techno-cosmopolitanism.” The
French techno-cosmopolitan approach to Moroccan cities combined the latest in modern urban
planning with an interest in capturing Moroccan history and culture in the built environment. The
French could nod to history through motifs and decorative embellishments while still prioritizing
symmetry and “rational” design. Above all, they tried to insist on separate spheres for different
populations and different activities. Casablanca’s central post office, for example, wove elements
of Moroccan design like carved wooden screens («~1;°§ §--~) and intricate painted tile-work
(,£%8") into the “functionalism” of leading urban planner Henri Prost and Lyautey’s
regulations.” Yet, as Wright convincingly argues, the mix of European and Moroccan styles
included elements of both but always favored European axes and proportional scales. These were
mere gestures to indigenous design.

Many of the modern administrative spaces of the “§3£+:--3"£2£+ of Morocco featured
these stylistic flourishes that recalled traditional Moroccan design. Yet the “§£+=~-3"£33£+
remained distinct—and, in the cases of Fes and Meknes cordoned off—from the cities’ «£¢§-~t.
The old walled cities that housed the majority of the indigenous population were to remain fully
intact, preserved as if frozen in time. This practice did not begin with the Protectorate. As
historian Osama Abi-Mershed notes, the preservation of the 6~+ ~}-of Algiers—

contemporaneous with Baron Haussmann’s overhaul of Paris between 1853 and 1870—served to
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freeze a native, traditional quarter in time and surround it by a modern European city.”' In
Morocco, Protectorate officials wanted to maintain the indigenous character that had been
carefully catalogued in a series of government-funded sociological, artistic, and architectural
studies.” The Algiers O~ ~}=preservation came nearly fifty years before the start of the
Protectorate, but its parallels to French decisions to effectively cordon off Moroccan «£¢§-~t-are
striking.

Who lived in these new colonial cities? Morocco’s European population tripled in the
interwar period from 80,000 in 1921 to 240,000 in 1940.>** The bulk of Morocco’s j-2--t were
not farmers (as Lyautey had originally hoped) but rather small business owners who took up
residence in the new planned “§3£+:--3"£%£+. Janet Abu-Lughod refers to this living situation as
“urban apartheid,” with Moroccans restricted—at least at first—to the walled medina while
Europeans had access to new quarters of the city with modern utilities, transportation, and
sanitation. The physical and social impact of this policy on Moroccans and their built
environment has been well studied. In Africa and elsewhere in the Arab world, colonial housing
projects attempted to modernize and discipline their populations by reordering domestic space.”*
Through the end of the Protectorate in 1956, private companies often spearheaded new

urban housing projects. COSUMAR was an early pioneer in this new social policy, with the

majority of these projects coming after World War II. “The future resides,” one observer wrote
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in 1951, “in the construction of indigenous workers’ cities [j§1+]. This concept is not new. It was
first born of private initiative; the Compagnie sucriere marocaine had thus built on its property a
‘medina in miniature’...its examples has since been followed by other factories.”>> Indeed, the
concept was already practiced in the world sugar industry. In Taiwan, an important producer of
raw and refined sugar for Asian markets through the mid-twentieth century, the sugar companies

backed by the Japanese colonial regime had constructed workers’ communities that included

536

shrines, bath houses, hair salons, schools, and shops.”” New factories in Moroccan cities—

particularly in Casablanca—attracted rural migrants. Urbanization quickly outstripped urban
planning and there was simply not enough housing in the designated native quarters to house the

growing population. The workers’ community helped transform “the uprooted rural” to into “an

adapted urbanite.”””’
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CH3°£0f=i~"§l=-" Ipr_j ok
Circa 1960. Source: COSUMAR Archives.

For Ayache, the factory was less a space of Moroccan-European tension than the site of a
struggle of a capitalist class against its workers, “The company’s factory was, over the course of
the Protectorate, part of a series of events that reflected the multiple, complex tensions which
could not fail to arise between the management and its European and Moroccan staff, as in all
modern sectors of colonial activity.”>*® If Europeans and Moroccans might unite in their
collective interests against their European bosses at the factory, the j§l:was where colonial
differences were made clear. The j§1:3j°8I°£ provides a rare opportunity to glimpse numerous
facets of colonial policy at work: a new, modern, residential community designed in indigenous

architectural style, but for Moroccans themselves rather than the European population. It was to
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be a combination of the modern and the traditional, all in the name of ensuring steady supplies of
sugar for Moroccan consumers and increased profits for European investors.>>’

Casablanca, only two decades before a minor port of roughly 20,000, was now the
Protectorate’s largest city with over 250,000 residents.”** The COSUMAR cité was located in the
Roches-Noires neighborhood, just east of the port and just north of the railroad running to Fedala
(now Mohammedia) and Rabat. It was adjacent to a series of slaughterhouses and the old Piolet
and Chausson factories. This was not a desirable place to live, surrounded by the noise and odors
of industry.>*'

Roches-Noires had some development and a sizeable European population that attended
the neighborhood church. Construction on a new public market there had begun in 1929, an

542

indication of the area’s rapid urbanization.”” Edmond Brion designed the community, and it was

one of the first in a long line of planned workers’ communities that he created throughout
Morocco. Brion was born in 1885 in Picardy. He studied under the architect Edmond Paulin
(famous for his restorations of the Baths of Diocletian in Rome) at the Ecole nationale des
Beaux-Arts in Paris.’* His first post in Morocco came under Henri Prost with the Service des
Plans de Villes at the end of World War 1.°* In these first few years he took up residence in the
«£¢8-~=0f Casablanca. Here he attempted to gain a more intimate knowledge of life in

indigenous neighborhoods. He found a small house with no running water and made use of the
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communal fountain in his quarter, before he eventually designed a villa in the Ain Diab
neighborhood of the city and relocated there.”*

None other than Sultan Moulay Mohammed himself presided over the inauguration
ceremonies of 2~:~§I=~ Ipr j~0 on May 30, 1937. In his opening speech, one French magazine
commented that the Sultan "did not hide his satisfaction at this work of high social significance,
entirely conducted by private French initiative.”**® The COSUMAR community moved away
from a trend of modern block-style apartments for workers and instead featured authentically
Moroccan settings—what Gislhaine Meffre, borrowing from Lyautey himself, has termed “new
medinas.”*” Brion noted that some of Le Corbusier’s block apartment complexes for workers in
France had over time been gradually transformed into more livable, “traditional” domestic
spaces. Although he did not entirely reject Le Corbusier’s belief in the power of housing to
modernize inhabitants, Brion firmly believed in the importance of designing living space from
the workers’ point of view.”*® Like Casablanca’s actual «£¢§~~—relatively small compared to
those in Fes, Marrakesh, and Meknes—these were fully enclosed, walled spaces. Unlike the
~nj8€-+=«£¢§-~, they were located near factories and so removed from the heart of the city. Other
sites designed by Brion included the Lafarge cement company and the Sidi Mohammed mosque,
both also in Casablanca.

The initial complex had fifty-six units with one distinct room for sleeping and four units
with two bedrooms. Some residences in the old «£¢§-~ of a city like Casablanca featured one

main room but there was great diversity in size and design. Many homes featured multi-use
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spaces: salons or sitting rooms that might also double as sleeping areas. The j§1 had three shops,
two communal ovens, and a «~¢°~t~_ In total, eighty workers and their kin initially lived

there.>*

It eventually grew to include over 300 family units, twenty shops, and a recreation area
for children. The majority of these homes, however, still contained only one room; only a few,
reserved for supervisors, had two rooms. Eventually COSUMAR constructed medical facilities

staffed by twelve nurses and a doctor.”

The company intended the housing project and its
relatively numerous amenities to attract a higher quality of worker.>'

The workers’ “mini-medina” was just that: a space fully walled off from the surrounding
cityscape. Two “monumental” gates provided entrance to the space. Inside, it had special street
signs that recalled names of various Moroccan regions like Doukkala (one of COSUMAR’s
primary sugar-growing regions) and Mdakra (a nearby area from which many urban migrants to
Casablanca hailed). It had all the key communal features of a Moroccan «£¢§-~ neighborhood.
There were smaller prayer rooms scattered throughout as well as a central mosque where
residents gathered for Friday prayer. Each part of the j§I-had its own communal oven and
} ~<«<«~« (public bath), and there was a «~¢°~t~ for workers’ children. Tiled fountains provided

water for drinking, cooking, and cleaning.”>* The recurring motif of the Sherifian five-pointed

star—the traditional symbol of the ‘Alawi dynasty—in the j§1ét public spaces marked the space
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as distinctly Moroccan.””® With its “harmonious style,” one colonialist magazine bragged, it was
a “true indigenous city.”>>*

According to contemporary architects, the j§l=-was a sterling example of both planned
workers’ communities and the neo-Moorish architecture for which Protectorate-era urban
development is reknowned.’”” The project at least in theory embodied the associationist ideals of
the Protectorate by combining indigenous stylistic elements with modern amentities. It was, in the
eyes of one architectural critic of the period, the first time a “proletarian neighborhood shows a
desire for aesthetics.”>*® Of course, Moroccans had always expressed a concern for aesthetics in
their building projects. If the factory itself was meant to conjure the power and awe of what
Larkin calls “the colonial sublime,” then the housing project was a form of the colonial
picturesque. It situated Moroccan culture at a safe distance and rendered it with painterly
formality. There were no visible references to historical change or the past, at least that French
observers could see.””’

Company officials frequently pointed to the j§lI-and its expansion over the years as
evidence that COSUMAR cared for its indigenous employees: “If we have thus fortunately
solved the technical and commercial problems that are the typical problems of every industrial
undertaking, we have at the same time brought solutions to the social problems, solutions which

often go unpublicized in Morocco.">® In truth, the COSUMAR quarter garnered a good deal of

publicity, as indicated by the Sultan’s attendance at its grand opening and by frequent visits by
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Résidents-Généraux. A leading imperial trade journal highlighted the j§l=in the opening
paragraph of an article about the notable success of the sugar industry in Morocco.””” Others
called it a “beautiful realization” of colonial style and a perfect fit for the “grand patronage of
Casablanca.”®

In some sense, the ~§I=~ Ipr j o is a microcosm of interwar French imperialism. It
demonstrated the company’s interest in improving indigenous standards of living while
acknowledging a fundamental difference between Moroccans and Europeans. It foregrounded
Muslim religious institutions—mosques and «~¢°~t~t primarily—while it neglected substantial
healthcare facilities or access to transportation to other parts of Casablanca. The point was to
enclose Moroccans in a culturally appropriate residential space and to make movement away
from the j§l=or factory difficult.

The city still stands today, although it is a shell of its former self. The athletic facilities,
madrasa, hammam, and all the shops have closed; the only residents are COSUMAR retirees
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who live there rent-free.”” COSUMAR employees speak of it in historical, monumental terms.

Although there are no plans to refurbish or renovate any of the units or facilities, the company
still considers it an important architectural achievement and an example of COSUMAR’s track

record of innovation.>®
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In metropolitan France, the Matignon Accords that followed the election of the Popular

563 .
The accords were signed

Front in 1936 gave workers the right to strike, amongst other things.
in the midst of a general strike across the country organized by labor leaders and the Popular
Front in May and June. The wave of protest and social change swept Morocco too, and the
Compagnie Sucriere Marocaine was at the forefront.

These strikes have been almost completely omitted from the historiography on French
labor and business in the interwar period in Morocco. They are barely mentioned in the two
primary historical surveys of modern Moroccan history.’** Vinen’s otherwise careful study of
these movements and the responses of both state police forces and factory bosses after 1936
focuses on the metropole. It contains no discussion of the imperial contexts in which these strikes
occurred.”® Gallisot’s work remains the standard on the strike itself. He sees the unrest of 1936
and 1937 not just in relation to events in France but also to contestations throughout the Arab
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world, including the growing pan-Arabist movement in Palestine and Lebanon.”” Indeed, armed

resistance to the French invasion had only officially ended in 1934; the journal 3%/°§ 3£:
1°~-E~§+£ expressed its dismay in July 1936 that European workers would have joined with
Moroccans in striking when some of those Moroccans may have only laid down their arms a few
months prior.”®’

The COSUMAR strikes were undoubtedly a direct consequence of the general

metropolitan strike of June 1936 and of the signing of the Matignon Accords. But Moroccan
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labor movements did not experience striking nor the resolution of those strikes in the same way
as their fellow metropolitan workers did, even as they consciously modeled their movements
after those of the metropole. Several factors made the COSUMAR strike unique. First, it brought
together Moroccan and European workers into a common workers’ association for the first time.
Second, because Morocco was a Protectorate, colonial officials could reasonably make the
argument that the Matignon Accords did not apply there. Third, and of greatest interest here, the
strike threatened an industry that French officials believed was critical to social stability in the
country. The strike revealed how sugar production—Ilike sugar consumption—served as an index
of political identity in the colonial context. In the general COSUMAR strike of 1936, Moroccan
workers made claims to the same universal rights and privileges that European workers had
pressed for and received, while COSUMAR and the Protectorate together sought to ensure that
Moroccan workers remained an underclass. The company’s goal in the aftermath of the strike

7388 The continued

was to maintain Moroccans as “servants of a basic and speculative economy.
availability of low-cost, disciplined Moroccan labor supported the low price of sugar for
Moroccan consumers. It was a vicious cycle.

In Morocco, as elsewhere in the empire, Popular Front reforms, including the Matignon
Accords, were something of a mixed bag for indigenous workers. The Moroccan working class
in the 1930s was still in the early stages of its development. As Gallisot points out, only after
1930 were Moroccan urban workers tied to one particular company or factory for regular, long-
term employment.”® In France’s African possessions, the late 1930s brought to light the stark
discrepancies between the developmental promises of the Popular Front-era imperial nation-state
and how colonial rule was put into practice. Welfare reforms under the Popular Front did not
B S NS
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automatically apply to the colonies. Rather, local administrations like the Residence-General in
Rabat, were instructed to take metropolitan reforms under consideration but were allowed the
leeway to dictate their own labor policies. The professed rationale at the time spoke to the heart
of associationist ideology, as it was flexible enough to accommodate the “marked variations in
cultures, working practices, and labor markets” found throughout the French empire.””’ In the
case of Morocco and in particular its fledgling sugar industry, the Popular Front period was a
time of great promise colliding with the realities of colonial exploitation.””" The struggle and
partial successes of organized COSUMAR labor during the late 1930s promised some degree of
great inclusion. It may have brought together European and Moroccan workers together for the
first time, but the strike ultimately “perpetuated and deepened notions of cultural specificity that
contributed to the further delegitimization of French authority overseas.”’

Who worked for COSUMAR? Limited available company records provide a glimpse into
the average COSUMAR worker in the late 1930s and early 1940s, when the company
experienced some of its most rapid growth. Many were rural migrants and relatively recent
arrivals in the interwar boomtown of Casablanca. g-3°-~%£°t were the rank-and-file floor
workers in its central Roches-Noires plant, and they tended to hail from the Moroccan south

below Sidi Ifni. Much of COSUMAR’s labor force hailed from the Sous region and specifically

from the area around Azouafid, tucked in a wide valley of the Anti-Atlas just north of Guelmim.
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COSUMAR j~§¢+:¢£:2°~"~§%0r j~®-°~*:=from the same region generally recruited them as a sort
of patronage that ensured job opportunities stayed within their tribe.””

In general, most seem to have migrated north to Casablanca for work in their twenties
and early thirties, although many were still in their teens. Most migrants left their families in the
village and countryside behind, at least initially. The famine of the late 1920s in the Sous and
bad conditions throughout the 1930s may have spurred many to migrate.’’* Ahmed ben Abid ben
Messaoud, born in 1902, moved to Casablanca from the Meksaouid in 1932 and worked as a
"-3°+~8£° [hassen ben Mohammed ben Embarky left the Ait Ba Amraane tribe near Ifni for
Casablanca in 1935 at age twenty-two and begun work at COSUMAR shortly thereafter; Ahmed
ben Mohammed ben Zahar, twenty-six, arrived in Casablanca from the same region the
following year. Some "-3°-~%£°t even listed their residence in Rabat, although presumably they
found temporary residences closer to the factory. Prior to the strike, these workers earned four
francs per day, still barely 12% of what their European colleagues earned. Company salesmen
were better remunerated.’”

In early June 1936, the European employees of COSUMAR organized a professional
association, which at the time under the Protectorate remained the only legal form of
organization. Of approximately 750 workers in 1936, only 150 were European. On June 10, the

association’s leaders, Hyett and Albert Pellet, two Socialist Communists, submitted a list of

demands to the company’s directors, very much in line with the rights granted by the Matignon
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Accords.”’® COSUMAR’s ¢§°£j%-- rejected them the following day and refused to acknowledge
that the association officially represented the company’s workers.

Overnight, the workers’ group assembled and decided to launch a general strike and to
occupy company facilities.””” Participation in the strike totaled over sixty European workers,
more than 600 Moroccan workers, both Jewish and Muslim, including eighty-nine women.””®
Waterbury states that many Soussi workers participated in the strike, although he does not offer
numbers.’”” Joining the strike represented a huge risk for indigenous workers and especially
those residing in the j§I, as they and their families would have been immediately expelled upon
termination of their employment.’® Company housing thus served as both carrot and stick for
Moroccan workers. The COSUMAR strike sparked what had been simmering labor discontent
with the Protectorate regime into a much wider strike that encompassed the hugely important
phosphate mining areas of Khouribga and Louis Gentil (now Youssoufia). Ayache termed the
sugar strike “the detonator” of protests across Casablanca and the Protectorate.”®'

Protectorate officials immediately began to panic, in part because of the potential of the
strike spreading and in part because of the threat it posed to the country’s sugar supply. The
company itself refused to negotiate with any group that included indigenous employees.’**
Marcel Peyrouton, the Resident-General, came quickly to Casablanca to take control of the

situation. Most of the panic directly concerned available supplies of sugar. As Ayache argues,

“The quite complex manipulations involved in the fabrication of sugar can only be achieved by
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an experienced and stable labor force.””*> COSUMAR may have considered most of its
workforce “unskilled,” but they were trained and efficient operators of complex machinery. One
estimate, reported by the head of the Casablanca region, was that Moroccan merchants in the
country had on hand only fifteen days’ worth of sugar reserves. As word of the strike spread,
first throughout Casablanca and then into the hinterland, sugar prices rose quickly. Consumers
took note and began to buy up stores of sugar before prices rose even higher.”™*

It was a flashback to World War I, when the accessibility of sugar was “one of the issues
that most worried” the occupation authorities of the fledgling Protectorate. Concurrent strikes in
Marseille, Le Havre, Dunkirk, and Anvers meant that Moroccans could not count on provisions
of sugar from the metropole.”® Casablanca’s region chief described the source of his worry: “In
1936, the question arises in the same way: if sugar were to be lacking, order would be disturbed,
threatening the colons now spreading in the countryside in the same way as it would the troops

>% He felt that the threat to security from a resulting sugar shortage was so grave

of occupation.
that he ordered—with Residence-General approval—the takeover of the factory, the requisition
of sugar stocks, and the arrest of the strike leaders almost immediately.

The requisition of sugar supplies had a clear legal precedent. The Dahir of 1916, enacted
during the First World War but barely used and never for sugar, allows the Protectorate to
requisition vital commodities and production facilities in times of crisis.”®’ Authorities stepped
in, occupied the factory to the north of downtown Casablanca, and eventually mediated

negotiations between COSUMAR and its workers. The workers and their delegates viewed

Peyrouton as a “strong man” with a reputation for his opposition to organized labor; the major
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employers welcomed his arrival as a sure ally.”*® But Peyrouton’s intervention forged a
temporary resolution that offered more concessions to workers than company leaders had
demanded. He joined M. Orthlieb, the j-—?°x3£3°£-={ | £0 of the Casablanca region, and together
they sat down with three workers’ delegates to hash out an agreement.”™

The success of the strike was a point of contention. The international socialist press
heralded it as a monumental victory and attributed it to the wave of successful strikes across the
French empire.””” The agreement signed between the workers’ association and COSUMAR’s
leadership on June 13 recognized the workers’ right to strike, their collective representation in
the form of association delegates, a broad but modest increase in wages, and fifteen days of paid
leave for each worker after one year at the company.””' The sugar strike sparked a wave of
similar strikes in Morocco over the coming year, but at least one high-ranking Protectorate
official was impressed by the company’s and the Residence-General’s handling of the problem.
The head of municipal services in Casablanca reported to Rabat that the “rapid solution of the
[COSUMAR] strike and the very clear failure of the strikers to resume work unconditionally will
have a very happy repercussion on the movements that may be in preparation.”>

Moroccan workers joined their European counterparts in a general strike. COSUMAR
had projected specific forms of “Moroccan identity” that were carefully constructed to further
colonial goals and increase profits while masking inherent inequalities. Thus, this social cohesion

was remarkable for the time—and illegal under Protectorate law—and has remained the

historiographical focus of the strike. But despite the initial unity amongst workers, the 1936
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strike resolved with indigenous and European workers still on unequal footing. Protectorate and
company leadership relied on European factory managers for intelligence about indigenous
discontent, in the factory and beyond.’”®> While all workers gained the right to strike, to organize
with official representatives, and to fifteen days paid leave each year, but the salary increases
offered to European and Moroccan workers revealed the tremendous disparity between the two
groups. An unskilled Moroccan worker earned nine francs per day while a non-skilled European
earned forty; their skilled counterparts made twenty and forty-eight francs per day respectively.
The managerial staff in the factory remained overwhelmingly European.

These remained sources of dispute between COSUMAR’s direction and its Moroccan
employees until 1955. Modern industries—virtually nonexistent prior to the Protectorate—grew
rapidly, especially in the 1930s and in the decade following World War II. But the success of
these industries was based on the availability of low-wage, unskilled labor. French industrialists
admitted as much when they attempted to address the vexing problem of social unrest: “In order
to raise a very low standard of living [for Moroccan workers], the most simple solution seems a
policy of raised salaries. Unfortunately, the industrial prosperity here rests on a mass of low
quality but low cost labor.” Salary increases alone, they repeatedly and conveniently argued,
would not help because they would not compensate for unequal access to good housing,
education, and affordable consumer goods.”* Some were dismissive of the strike’s broader
relevance. Capitaine Clement, an u~§°£4§~¢§¥1~£4=(or “native affairs”) officer in Morocco,

believed that the Moroccan labor force lagged far behind its Tunisian and Algerian neighbors;
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Moroccan society was, in his mind, still dominated by tribal leaders in the countryside and the
old bourgeoisie in the cities.””

The bigger legacy, perhaps, was the wave of labor protest launched by the COSUMAR
strike. On June 18 and 19, 1936, industrial workers across Casablanca left their posts in protest
of working conditions and salary levels. Over 2,000 total workers joined the general strike,
nearly a third of them European.’”® After nearly thirty days of struggles, business leaders and
Protectorate officials conceded to a handful of workers’ demands, including a set minimum wage
for Moroccan workers at four francs per day.””’

The June 1936 strike was actually the first of several clashes between COSUMAR
leadership and its workers that continued through the end of the Protectorate. In 1939, over 1,000
Moroccan workers threatened to call a general strike if M. Olivry, leader, of the workers’
association, was not given a reprieve from his recall to the French military.””® The initial plans
were not just for a general strike but a demonstration at the Residence-Generale in Rabat as a
form of plea to General Nogués to make a special exemption for Olivry to stay at the factory.
However, according to a police report, “it was only on the advice of an evolved and francophile
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§~¢8¥1-£ that the group abandoned the idea.””” In the end, the peripatetic strike leaders seemed

to have overplayed their hand, as few workers were willing to risk their jobs and more for the
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purpose of protecting their factory floor leader from the war in Europe. Olivry himself seemed to

have no knowledge of this “misguided initiative by a few native corporals.”**

The strike had the long-term effect of ousting Peyrouton, who was despised by Moroccan
and European workers alike, in favor of a much more conciliatory presence in Charles Nogues.
But the crackdown on Moroccan labor organizing continued: troops were called in to break a
strike at the Khouribga phosphate facility where virtually all the strikers were Moroccan. Nogues
by and large continued Peyrouton’s policies.®”’ When the first legal union, the Union des
Syndicats Confédérés du Maroc, was established in early 1937, the law that allowed for its
creation attempted to confine membership to European workers only.®”* A second ¢~!§° in June
1937 directly prohibited Moroccans from joining or creating unions. The rationale, according to
the text of the decree, was that allowing Moroccans to join unions would mean that these union
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members were no longer subjects of the Sultan’s authority.” Internal mediation within the sugar

workforce, including significant extensions to the j§#l and a range of new services provided to
workers and their families, meant that there was little unrest between COSUMAR and its
workers for the rest of the colonial period. Even a serious factory explosion two years after the

strike that badly burned five European workers and six Moroccans failed to upset an equilibrium

between labor and administration in the company.®**:
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In 1952, the Compagnie Sucriére Marocaine inaugurated an extension of their primary
refinery in the Roches-Noires quarter of Casablanca. The occasion marked the opportunity to
reflect on previous achievements and on the French empire more broadly. In the speeches and
publications of the post-war period, COSUMAR repeatedly traded on its success as a joint
French-Moroccan enterprise and linked the company’s growth to the progress made by French
colonial interests. And these colonial interests were not limited to the Moroccan Protectorate:
after World War II in particular, COSUMAR officials drew connections with French rule in
Vietnam (French Indochina) and Madagascar. France’s hold on these colonies was undeniably
waning, but, at least officially, COSUMAR maintained its faith in the promise of association and
the goal of colonial development. In their mind, the company’s expansion was tangible proof that
colonialism was working.

The war—discussed in greater detail in the following chapter—had been a difficult time
for COSUMAR as it was for many Moroccan enterprises. By contrast, the years between the end
of the war and independence were lucrative for COSUMAR. Company executives touted
COSUMARs status as “the world’s leading producer of ®~§-#+-¢£-+3j°£.” This was a relatively
meaningless claim. While “the Moroccan population remained very attached to the consumption
of sugar in loaves that the head of each family ritually breaks with the help of a small hammer,”
most of the world had long turned towards a preference for granulated sugar and sugar cubes.®”
The company added thirty new houses to the cité to bring the total to approximately 370 family

units. They also planned fifty new units for European workers—separate and distinct from the

DRIIIINIIINIINIIIINIINININIIIMIINIIIINIINID
595 Marcel Benoit, “La raffinage du sucre au Maroc,” f-¢3+2°§£+:£2:2°~" ~39=¢¢-32°£-«£° 2.4 (1954), 150.

BBB



i#1—to include villas for higher-ranking supervisors.®”® By 1955, over one hundred European
employees had moved in to company housing.®"’

A ceremony in the spring of 1952 heralded the opening of the new facility. The attendee
list was a veritable who’s who of the colonial-industrial complex: Chamber of Commerce
presidents from the metropole and across Morocco, Protectorate officials, members of the
Sultan’s family, and representatives of French sugar companies. Maurice Lafuge, the president
of the Raffineries Say, the biggest Parisian sugar refinery, even attended as a “distinguished
representative of the competition.””® Representatives of COSUMAR’s “parent company,” the
Saint-Louis refinery of Marseille, received the biggest plaudits on the night for their work

609 Bernard de Revel,

“constantly fighting on all the commercial fronts of Africa and Europe.
COSUMAR President, opened his keynote speech with a word of thanks to the U.S. Consul for
the financial and political support to French industries via the Marshall Plan. Funding from the
Plan had fostered further infrastructural developments in the Moroccan sugar industry.®'

At the time of the factory’s expansion, the Moroccan nationalist movement was gathering
momentum. Sultan Moulay Mohammed V had begun to openly support the nationalist
independence movement, and French authorities had exiled him to Madagascar in 1953. At the
same time, the Moroccan sugar company was embarking on its own Malagasy venture. This was

part of a larger post-war effort to expand sugar production in French overseas territories.®"!

Moroccan sugar consumption at the time dwarfed other parts of the French empire. In raw
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numbers, Morocco imported twice as much sugar by weight as neighboring Algeria, five times as
much as Tunisia, and nine times as much as French Indochina.®’> COSUMAR partnered with the
Raffineries de Saint-Louis in Marseille (its majority stakeholder) to create the Société Sucricre
de Mahavavy.®"”

Bernard de Revel, then President of COSUMAR, had served in the same post with
Marseille refineries. His keynote speech on the night of the inauguration of the factory’s
expansion highlighted new, more global directions for COSUMAR while maintaining its roots in
the Moroccan colonial project. He thanked the U.S. and, specifically, the Marshall Plan for the
infusion of capital that allowed COSUMAR to grow—emphasizing that COSUMAR’s survival
in the global sugar market would require the infusion of global capital. He closed with a quote
from Pham Quynh, a Vietnamese monarchist who had been killed by communists in 1945, that
hailed the “French-Vietnamese association” as responsible for Indochinese prosperity. Calling
him “a nationalist in the best sense of the word,” Revel quoted Pham at length: “The most
significant fact of modern times is that the West has met the East. It is necessary that the meeting
of the French and the Annamites (Vietnamese) be fruitful and be translated into an enrichment of

95614

humanity.””"" The point of the quotation was to promote French-Moroccan cooperation—a

euphemism for late French colonial rule—in a time when its very premise was in question.
Louis Beauchamps, the president of the p--¢§j~%¢£t=C~ °§j~-2t=C£-p3j°L-CL-C°~j£E,
then took the stage. He delivered a speech of such lofty rhetoric and colonial determination that

it seems like the product of the peak of the French empire rather than just a few years before
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Moroccan independence.®’> Although Morocco, Tunisia, and Algeria would remain under French
control for several more years, by 1952 decolonization was in full swing. Elsewhere in the
Middle East, the League of Nations Mandates in Syria and Lebanon had already achieved
independence in 1946 and 1943 respectively. In Asia, France had lost its concessions in China
after the end of World War II, and French Indochina was in the midst of a violent struggle that
would result in France’s exit in 1954.

Beauchamps was resolute in his belief in the colonial project and in COSUMAR as
evidence of its success. He spoke of COSUMAR as a “particularly endearing aspect of the this

harmonious cooperation between the two civilizations.”*'®

His speech addressed the character of
COSUMAR workers, too. “The Compagnie Sucriére Marocaine, of which we have been able to
appreciate the creative impetus through a good team spirit,” he proclaimed, “shows the way to
benefit from material progress without diminishing the dignity of man at work or the framework
of his life Compromised, but on the contrary developed.” Who was this “man at work”? One of
COSUMAR'’s signature achievements, Beauchamps believed, was its respect for “specifically
Muslim traditions and ways of life”” while still directing so much effort towards “technical
progress and the development of productivity.” The “most modern techniques” utilized by
COSUMAR had to be carefully reconciled with Moroccan traditional ways, a balancing act only
the French were capable of. This was the essence of associationist thought.

The grand plans for further expansion outlined in the early 1950s. COSUMAR was a
partner in the founding of the Société Sucriere de Mahavavy in Madagascar, but it eventually

sold off its interests after Moroccan independence. In 1958, the tea trade in Morocco collapsed

because of the bankruptcy of a prominent merchant family, and the newly independent state
SN
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stepped in to regulate the industry. It created the Bu§j£-k~%--~2£:¢3:q' 1 in 1958, and five years
later its mandate was expanded to include the importation of sugar. Control of imports by the

0 00§ £-k~2§-~~2:¢3:q M 1:£2:03-p3 °£(ONTS) benefitted COSUMAR and ensured that it would
face no real competition for the Moroccan market. In his 1960 long-term economic plan, King
Mohammed V had thrown his support behind investment in sugar agriculture with the goal being
sugar self-sufficiency; in 1967, the state purchased the majority share in COSUMAR, bringing it
tightly under state control. The company’s rhetoric then shifted: no longer a shining beacon of
French-Moroccan cooperation, COSUMAR presented itself as a deeply rooted Moroccan

enterprise.

T-°08-¥=2 ] £-p-§I-pEI§—¥=2 | £-m~12-

In the decades following Morocco’s independence from France in 1956, the Moroccan
sugar industry took on a distinctly national character that closely connected sugar to both
Moroccan history and the Moroccan soil. COSUMAR worked to sell not just refined sugar but
the idea of returning Morocco to its past glory as a major grower of sugar cane. Whereas the
company under French control had presented itself as the ultimate colonial triumph of modern
industry, in the postcolonial period, COSUMAR strove to portray its product as a natural product
of Moroccan soil and sun.

Integral to this reframing was the scholarship of the French archaeologist Paul Berthier.
Rarely has a historian’s body of scholarship played such an important role in the development
and marketing of a modern commercial industry as Berthier’s work on Morocco’s thousand-year
history of sugar production. Berthier’s work was based on several digs in the Moroccan south,

through which he discovered traces of numerous +3j°£°8£+ and refining facilities dating as far
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back as the ninth century. His key findings about the Moroccan sugar industry of the medieval
and early modern period laid the groundwork for how the modern Moroccan sugar industry
thought about its own history and the country’s suitability for sugar production.

In the late 1960s and 1970s, COSUMAR appropriated Berthier’s work to support the
development—aided by massive state subsidies—of the Moroccan sugar industry. His
scholarship was remarkable for its breadth and depth, but it took on another life as a tool of
marketing for the nascent Moroccan sugar industry in the twentieth century. Trade publications
and marketing materials of the Moroccan sugar industry heavily annotated, excerpted, and then
republished his work. Berthier’s findings not only contextualized Moroccan sugar production
and consumption but naturalized it by pointing to a time in which Morocco had been a world
leader in sugar production. The climate and soil had once been suitable for cane sugar, so, the
argument implied, it would still be.

Through a series of digs and archival research, Berthier and his team of researchers
uncovered the existence of at least fourteen sugar refinery sites in Saadi Morocco. These were
unsurprisingly clustered near traditional Saadi strongholds: in the lower areas near Marrakesh,
north of the Atlas, and in the Sous region near Taroudant, the former capital of the Saadi
dynasty.’'” Refineries were fairly complex structures, with a separate room each for the
hydraulic installations that powered the facility, for the machines that ground and pressed the
cane into juice, and for the tanks and ovens that heated the liquid sugar.®'® He outlined how
centralized power under the Saadis organized labor (mainly slaves) and harnessed irrigation
technology to create a flourishing industry that met Moroccan needs and exported sugar
throughout the Mediterranean basin. Production, he found, was almost completely under the
R
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control of the Saadi state, with the sixteenth century marking the latest extent of serious sugar
cultivation in the region.

The points of emphasis that COSUMAR and its subsidiaries chose to use were telling.
Berthier’s r-=108t-C£=C£2 | §+2-§°£:0 £~z ~~—~££=43 °£=~3: j ~°- | proved an important tool for
the sugar industry, as it opened up the possibility of sugar cultivation along the entirety of the
country’s fertile Atlantic coastal plain. Berthier stated that it was inaccurate to talk about specific
sugar-producing regions of Morocco but rather that the conditions for cane cultivation existed as
far south as Goulimime and as far north as the Mediterranean coast.’’” He argued that historical
examples from Egypt and Peru reiterate that cane can be grown in relatively arid regions, and
pointed to the southern reaches of the Sous and the Chichaoua plain, inland from Essaouira
(Mogador) as two examples.®”” In general though, one of the biggest obstacles to sugar
production in Morocco was the relative lack of wood along the Atlantic coasts. Wood provided
the backbone of early modern hydraulic irrigation systems that made cane cultivation possible.
Processing facilities, too, required significant amounts of wood, and deforestation along the
Atlantic coast inhibited the Moroccan sugar industry even before the advent of New World sugar
plantations reliant on enslaved labor.

In their own marketing materials and trade publications, COSUMAR employed
Berthier’s scholarship to emphasize the scope of medieval and early modern sugar industries.
They implied that if comparatively unsophisticated states with relatively weak taxation and
oversight capacities were able to harness Morocco’s natural resources and manpower to create a
thriving industry, then anything was possible with twentieth-century technological advances.

They highlighted Berthier’s uncovering of a 150-kilometer network of irrigation canals that
B S NS
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watered a sixteenth-century Saadi sugar plantation.’*' In the excerpted portions of Berthier’s
work—for which he was paid by COSUMAR—he credits the financing of the "§;~¢ to reclaim
Portuguese fortresses along the Moroccn coast to the sugar trade which in turn helped buy
weapons from Europe.®*

None of this is to question Berthier’s historical findings or the quality of his scholarship.
Rather, the reproduction of Berthier’s work is notable because of the historical moment of its
reproduction. In the 1960s and 1970s, COSUMAR was part of an intensive program of
nationalization across Morocco. The postcolonial state had attempted to address trade imbalances
by developing domestic sugar cane and beetroot sugar agricultural production. The state
subsidized sugar on several levels—agricultural production, refining, and consumption—so that
local sugar prices were not connected to global market prices. It came at a great cost to the state
budget, but domestic Moroccan sugar industry benefitted tremendously from this system and
thus sought to normalize it in their marketing materials and trade publications.

The story parallels French attempts to turn Morocco into the breadbasket they believed it
had once been for the Roman Empire.®” Although Berthier’s analysis as part of a historical
narrative put forth by COSUMAR does not posit a similarly “declensionist” history, it does rely
on a certain timelessness of the Moroccan soil and climate. Berthier’s work implied a direct link
to Morocco’s past glory as a sugar power and suggested that the soil and climate of Morocco
could again support intensive cane cultivation that could compete on a global scale. As a work of
archeology and history, it is impressive scholarship. As decontextualized excerpts of scholarship,

it is merely a form of industry marketing. It serves to dehistoricize the Moroccan environment as
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well as massive changes in the growth, refining, distribution, and consumption of sugar around
the world in the centuries since Morocco had been a major sugar producer.

This environment has been a central theme in COSUMAR marketing efforts over the past
few decades. Since the 1970s, COSUMAR has regularly solicited submissions of COSUMAR-
and sugar-themed art from its workers, both from the central Roches-Noires refinery and from
the sugar fields elsewhere in the country. Most submissions have been paintings, illustrations,
and short poems, and they adorn the walls of COSUMAR’s headquarters and feature
prominently in industry publications. Although most of these works are amateurish they present
a perspective on sugar, COSUMAR, and Moroccan society that would otherwise be difficult for
scholars to access. The works discussed here come from the last thirty years, with most falling
between 1990 and 2005. They are recent but they are relevant because of their recurring focus on
history and the Moroccan environment. They also offer something of a bottom-up view of
COSUMAR’s message: they show how workers and not necessarily executives (although
someone clearly chose certain images for publication) viewed the company and its product
within their cultural and social worlds. These poems and paintings draw upon images and
symbols that COSUMAR has historically used in its own marketing campaigns, suggesting a
grasp of sugar and especially COSUMAR sugar as commodities that have long been intertwined
with Moroccan-ness. Together, they presented COSUMAR and its sugar loaves as the symbol of
a uniquely Moroccan national identity tied closely to the soil and environment of the country.

A large number of works of art connect sugar to sunlight, much as the bright yellow on
blue background in COSUMAR’s official logo evokes a bright sun shining through a blue sky.
Taha Mouhsine, a worker from the SUTA plant in Tadla, offered the image of a wrapped sugar

loaf with beetroot leaves extending out from the top towards rays of sunlight that shine directly
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from COSUMAR s official logo. Yasser Ghazali’s painting, by contrast, showed the sun directly
overhead of two shaking hands and an operating factory. In the same vein, Mohammed Jaddar
depicted a suited COSUMAR employee, donning a bright yellow safety helmet, proudly
presenting the array of COSUMAR products to the viewer under a bright sun. In the background,
beetroots and canes sprout out of the soil. These paralleled one of the company’s official
marketing images of the past decade in which the leaves of a beetroot plant form a hand that
extends a fully-formed sugar cone towards the viewer. As with reproduction of Berthier’s work,
the image attempts to remind consumers of the natural and agricultural origins of their white,
clean sugar loaf.

Most interesting, however, was the contribution of Abdellatif Abbad, a worker at the
Roches-Noires plant. His black and white drawing entitled Dft} °~ d (Sunrise) showed a sun with
the COSUMAR logo rising above snow-capped mountains. The points off the sun are comprised
of sugar cones, each with a different letter spelling COSUMAR. The points themselves emit rays
of adjectives describing the company’s sugar in Arabic and French. These ranged from simple
superlatives like “magical” (~}~°Fl “bright” (+~2~€), and “marvelous” («£°” £§%£3], written in
French) to spatial and temporary descriptors like “existing always” («~ 3¢-¢~8§«3-) and
“found everywhere” (“0§:03%-«~0~-""). COSUMAR sugar is not just ubiquitous: it is as central as
the sun to the daily life of Moroccans.

In the poetic submissions of COSUMAR employees, sugar was the quintessential symbol
of national identity. Es-Said Dahmani of the SUTA distillery in Tadla wrote, “The sugar of my
country / is natural / branded COSUMAR / and symbolized by the panther” [that adorns the red
sticker on each sugar loaf]. This sense of national identity, as in Abbad’s illustration, had a

temporal element too. Amina Zeouadi’s poem, “Ishraq” (Sunrise) speaks of a new golden age of
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sugar in Morocco, but also to the daily rhythms of life centered around sugar consumption.
COSUMAR had been “rejoiced at its birth,” but after “a long wait,” it experienced a bold period
of “renewal.” Mehdi M’hanna of the main Roches-Noires refinery tied sugar to its legendary and
distant Moroccan past. The cane was “the heritage of our ancestors” and had always served to
“sweeten our lives.”

These works of art promoted officially sanctioned narratives and ideas about sugar in
Morocco. Unsurprisingly, they are overwhelmingly positive and contrast with the poems and
songs of the Fonds Roux with their undercurrents of angst and resignation. Because they are
curated by COSUMAR, they still offer a window into how COSUMAR imagines the place of its
product in Moroccan culture and society, and how that imagination is closely linked to history
and land. In its marketing materials, COSUMAR emphasizes its continuity with the deep
national past: it is not a wholly new industry but rather the revitalization of a Moroccan sugar
industry that once harnessed soil, sun, water, and manpower (mainly enslaved) to become one of

the world’s leading sugar producers. It grounds the sugar enterprise on Moroccan 2£°°-§°.

S B

In 2016, the Compagnie Sucriére Marocaine—known now only by its acronym,
COSUMAR—started airing television commercials for the first time. They introduced a new
logo with brighter blues and yellows and an updated graphic of a sugar beet that evoked the
shape of a smiling face. The reason for the marketing push, COSUMAR officials said, was not
that the company had any competition in the sugar market. Instead, it faced two obstacles: first,
the possibility of market liberalization on the horizon and, with it, the withdrawal of state

subsidies at all levels of production and distribution; and second, a growing concern amongst
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Moroccan consumers about the growing diabetes problem in the country and the impact of a
high-sugar diet on health. COSUMAR, as one company official put it, needed to fulfill its
“responsibility...to meet every Moroccan’s sugar needs.”®** A second wave of structural
adjustments endorsed by the World Bank had previously instructed Morocco to eliminate or
scale back government financial support for consumer goods like sugar, both on the consumption
and production ends. These cuts would represent the first time since the company’s inception in
1929 that it could not count fully on state financial and political support for its efforts.

Despite the changes on the horizon, COSUMAR today remains intimately tied to the
Moroccan state. Since the 1960 five-year economic plan launched by King Mohammed V sought
to prioritize Moroccan self-sufficiency in its sugar needs, the state and COSUMAR have worked
hand-in-hand. A special agency, the Caisse de Compensation, was set up to deliver sugar crops
to processing facilities. But because consumer prices have been fixed, processing facilities can
only operate if the state makes up the margins lost when world prices for raw materials and
environmental conditions do not cover the costs of production.

There has been much talk over the past few decades about curtailing subsidies for
consumer goods, but the subsidies continue apace. Since the 1960s, consumers have paid a set
price for sugar: a two-kilogram cone from COSUMAR must be the same price in the far reaches
of the Sahara as it is in a shop next to the Casablanca refinery. It has a “political price” based on
the state’s need to weigh “social, economic, and budgetary tensions” rather than the actual
domestic costs of production and transportation or shifts in the world sugar market. In 1981,
violent protests broke out across Morocco when the state announced an increase in the price of
sugar along with other basic necessities. These so-called “bread riots” eventually pushed the state
to reconsider. The sugar subsidy on the consumer end is, in effect, a way to stimulate
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consumption in order to afford the high production costs.> The situation as far as consumers are
concerned has thus changed little since the 1930s, when sugar provided the cheapest, most
reliably accessible calories to the vast majority of Moroccan consumers.

COSUMAR’s colonial foundations shaped its early formation and the colonial legacy
persists today in more subtle ways. It was founded as a French enterprise established to create
profits for French interests. But to do this, it needed to walk a fine line between presenting itself
as both new and old, European and Moroccan. During the 1952 inauguration of the extended
refining facilities at COSUMAR’s Roches-Noires headquarters, Louis Beauchamps, the
president of the French sugar producers’ syndicate, had expatiated about the company’s place in
a colonial world in the midst of upheaval:

World events of unprecedented gravity prove to us that it is only through this high

spiritual ideal that the difficulties of daily life can be overcome; we shall all seek together

the reign of God and His righteousness, the rest will be given to us in addition. We will
remove the obstacles to mutual understanding, pledge the most beautiful achievements
and the common honor of the French and Moroccan nations, associated for their
prosperity in a world that finally deserves the peace promised to men of good will.
His high-minded rhetoric captured COSUMAR’s mission during the late colonial period; of
course, Moroccans and Europeans were hardly on equal footing within the company’s ranks. But
the company’s basic mission—to create a self-sufficient sugar industry in Morocco—remained
the same in the postcolonial period but it then worked to present itself as national. Whereas the
company’s success had once been evidence of the potential of harnessing Moroccan labor under
French direction, in the postcolonial period, it became evidence of Morocco’s productive
independence. As it began to support large-scale sugar cane and beetroot agriculture in the 1960s
and 1970s, its goal was to no longer rely on imported raw materials. The Moroccan sugar
company sought to finally become fully Moroccan.
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Just as the First World War shaped the early formation of the Protectorate state and its
relationship with its subject population, the Second World War again reconfigured that
relationship. Trade conditions caused by the war made the promises of colonial rule much harder
to meet, and the nascent Moroccan nationalist movement used the discrepancy between colonial
discourse and action to unite larger populations behind its cause. It was also a time of stark
contradictions: Moroccans displayed loyalty to the French war effort as well as frustration over
their continued subjugation. They were increasingly dependent on France for basic needs but
made louder and louder calls for independence. Susan Gilson Miller succinctly captures the
strange combination of the war years in terming them “a moment of disruptive narrative for
historians of contemporary Morocco where cross-cutting and contradictory themes often
juxtapose.”®%

Tea and sugar were no different. By the 1940s, ~2~--had already become a symbol of
Moroccan national identity in contrast to European coffee and wine consumption. The ration and
food supply programs related to World War II further ingrained ~?~-=in the Moroccan diet and in
popular consciousness. These measures were distinctly colonial in that they created two separate
spheres of consumption, but they helped to turn tea into the national symbol that it remains
today.

Wartime policies shaped Moroccan tea consumption and had a significant impact on

consumers. As was the case in the nutrition studies of the 1930s, dominant colonial
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representations about Moroccan consumers informed the colonial idea of an idealized Moroccan
diet. While ~?~-:had played a major part in French assumptions about Moroccan diets prior to
World War II, beginning in the late 1930s, tea and sugar more explicitly referenced Moroccan
national identity. Popular Tamazight- and Tashelhit-speaking poets, conveyed a much more
complicated story of tea during the 1940s. Their poems reference an ambivalent desire for tea
and the difficulties associated with attaining it. They even begin to question the nutritional and
economic value of drinking ~?~- in a time when other foodstuffs were difficult to obtain as well.
The material and symbolic roles of tea in the social worlds of rural, primarily Berberophone,
Moroccans overlapped. In the Spanish zone and the in the International Zone of Tangier,
wartime hardships had become a way of life since the Spanish Civil War had broken out in 1936
with Morocco initially serving as Franco’s base for launching his campaign in Spain proper. Tea
and sugar were hard to come by and symbolized the doubly marginalized position of life under
these colonial states.

The voices of Moroccans from this period convey the perspectives of Moroccans for
whom the rationing system mainly failed. They shed light on the hollow promises of late-period
French imperialism. The study of ~2~-=drinking during this critical juncture in the history of the
Protectorate shows how material or economic failures—i.e., the colonial state failing to secure a
sufficient supply of food for its Moroccan subjects—are inextricable from culturally weighted,
symbolic factors. In other words, if Moroccans were by nature tea drinkers, and the colonial state
failed to meet their tea drinking needs, then the Protectorate had failed them not just as colonial
subjects but as Moroccan national subjects.

By the beginning of the Second World War, most Moroccans drank ~?~-=daily. Average

Moroccans relied on the sugar for calories; bread and sweetened tea formed the basis of the diet
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for most rural and urban Moroccans. For some, it comprised the bulk of their caloric intake. The
popularization of tea did not mean that all Moroccans consumed it the same way, although the
creation of a Moroccan sugar industry in the 1930s and the establishment of the Sultan Tea
Company in 1936 did begin to provide greater homogeneity in the practice of tea consumption
and preparation. The tea ceremony remained a space for performing social status. A refined tea
ceremony was still a critical part of elite culture, but, during the 1940s and 1950s, the act of tea
drinking gained a political dimension. State policies and the popular culture of the period defined
tea as a clear marker of authentic Moroccan national identity distinct from European modes of
consumption.

The study of Morocco during World War II demonstrates how the lofty economic
development goals of the late Protectorate were mediated by the sense of fundamental cultural
difference at the heart of the colonial project. Upon the outbreak of war, French authorities
understood Morocco (and other parts of the empire) as both an asset to the French cause and
potential sources of unrest. Their colonial holdings provided the soldiers, labor, food, fuel, and
raw material to help win the war, but they could also exploit the period of instability and
uncertainty to rebel against French rule. In addition, they were prime targets for enemies’
propaganda campaigns. Maintaining a basic standard of living for Moroccans was critical, but, as
in the crisis years of the 1930s, this standard of living was not universal but culturally tailored to
fit presumed Moroccan customs and preferences. Tea and sugar again played a central role.
Moroccan nationalists would later submit copies of their j~°2£4-C£- -~£-<««~%-- with its tea-
and-sugar-dominated diet prescribed by the Protectorate to highlight the massive disparity

between European and §-¢§¢1-£-populations.
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World War II had a significant impact on French colonization but remains an
understudied period in contrast to the early twentieth century, the first decade of colonial rule,
and the protests of the 1930s. Given Morocco’s prominence in the popular historical imagination
of the war—most notably in the form of Hollywood films like ~~t~ #~=j~ (1943) or, more
recently, M8£¢-(2016)—it is surprising that World War II has not received more attention. Most
of the extant scholarship has mainly dealt with the political history of the period. In his survey of
modern Moroccan history, C.R. Pennell depicts the war period as an opportunity for Moroccan
nationalists who looked to capitalize on the chaotic administration of the Protectorate and the
perceived weakness of France.®”” He also notes that, for the first time in a long time, “tea
drinking was no longer cheap.”®**

More recently, a special issue of the Journal of North African Studies explicitly deals
with the “historical parenthesis” that the war marks off. Some historians zoomed in on the Allied
invasion in November 1942 as part of Operation Torch as a key turning point in Morocco’s
colonial history. David Stenner, for example, shows how the alleged commitment of Franklin
Roosevelt to Moroccan independence—made to Sultan Mohammed V in a meeting around the
1942 Anfa conference according to the Sultan’s son (and later king) Hassan [I—became a
political force in the nationalist movement.®*” Although historiography has tended to emphasize

the war as the beginning of the end of the Protectorate, France and Spain stayed in power for

another decade and at times showed considerable determination to hold on to their colonial
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possessions.® The challenge, as with World War I, is to assess how average Moroccans
experienced life under the wartime Protectorate. How did wartime shortages affect local
populations? How heavily did French needs for food, materiel, and manpower weigh on the
Moroccan population?

One obstacle facing the historian, addressed head on by some of the entries in the special
issue of the g-3°-~2-0-k-°2]="\1°§j~-=p?3¢ELs, is often disorganized and piecemeal character of
state policies and implementation during the war. Not only were Moroccan and European
residents alike subject to at least three different poles of power—France prior to its defeat by the
Nazis in 1940, Vichy under General Pétain, and then Free France after November 1942—but
much authority on matters of sustenance was in the hands of local officials at the region,
i8°j--1j°®%8--, and tribe level. This “localization of governance” in other historical contexts has
helped ration programs succeed; indeed, hunger was widespread but famine was not. The
“rationing program” of the war, and particularly as it relates to tea and sugar, was actually many

different programs that changed according to place, time, and population.
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Under the rationing program, which began in September 1940 and continued in some
form until 1948, French (and, to a lesser extent, Spanish) authorities tried to carefully control
what their subject populations consumed.®’' Rationing programs were very different for
European and indigenous populations; they also shifted over time with the Allied invasion of

Vichy-controlled Morocco in 1942 as part of Operation Torch. In the French zone, the Service
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du Ravitaillement managed the rationing program, which heavily favored European residents
over their Moroccan Muslim and Jewish counterparts throughout the rationing period.

To call it a rationing program is something of a misnomer, although French officials
repeatedly used the term—as did Moroccans in making claims on the colonial state. For the
majority of the period of hostilities, the program distinguished between municipalities and rural
areas. In cities and towns, there were two separate components. First, j~°2£+=¢£-] -t-<««~%-~
for the European population gave them access to quotas of set-price goods on a weekly basis.
Second, similar j~°%£+=¢£-j--t-<«<«~%-=allowed urban Moroccans to purchase weekly quotas of
a smaller (and different) variety of set-price staples. Within these schemes, merchants were
guaranteed a certain percentage profit, although it was often low and helped drive business on
the black market. Relying on unofficial and even illegal channels to obtain the most basic level
of sustenance was a common feature of food-producing colonial territories during the war from
French Morocco to British India to Japanese Korea.®?

The regime’s goal was to “assure at intervals as regular as possible the supply of
quantities [of food] known to be necessary for the needs of regions and sub-regions.”*** The
underlying logic suggested that distribution was based on frequent and rigorous analysis of local
populations’ food needs—the kind of study that emerged from the “discovery of colonial
malnutrition” in the previous decade. One such study from the Fes region found that the

desperate situation for Moroccans “fosters, in the Moroccan, a natural tendency towards fraud
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and an atavistic need to supply his own family.”®**

Reports from various regions and
municipalities to the Service did supply a steady stream of information, but how they defined a
population’s “needs” depended on whether that population was European or Moroccan.
Consequently, European and Moroccan experiences of the wartime shortages were not
the same. Through their consumption cards, Europeans and Moroccans received different
foodstuffs and different amounts. The social and spatial separation of the two was intentional.
General Lascroux in the Rabat region argued that separating Europeans and Moroccans was

1 99635

“essentia He suggested a total ban on all Moroccans attempting to enter a European ration

line. Small cash penalties imposed by the police or Moroccan courts “would be enough to

enforce the rules, and the fact that the offenders would have to leave the queue and lose their turn

h 99636

might even be punishment enoug Moroccan hunger would encourage self-policing.

The archives of the Protectorate Service du Ravitaillement during wartime offer a
window into how colonial officials conceived of an idealized basic diet differently for Europeans
and Moroccans. Although the state had previously taken an interest in what and how much
Moroccans consumed, it now faced the prospect of needing to define what was truly essential to
§~¢8¥1-~£-consumers and what could be secondary. As Erika Rappaport argues about tea in
wartime Britain, ~>~- for Moroccans was “so embedded in the sensual and social understandings
of normalcy that government officials, business, and consumers all assumed that its absence

would be psychologically devastating and a sign of the collapse of civilization.”®*’ Protecting the
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accessibility of ~>~- for Moroccan consumers was one of the key goals of colonial wartime food
measures for the Protectorate.

As the colonial state tried to figure out Morocco’s consumption needs during the war, it
produced numerous lists and charts of foodstuffs of regular consumption. Most of these
documents do not reference a particular family, but instead provide prices at certain dates for
individual items; all are separated into European and §~¢§¥I-£ lists. There were some obvious
differences in the types of food rationed for each group, such as wine allotments for European
residents. But the biggest differences were in quality and quantity. The European list of foods
was far more extensive and even somewhat luxurious for wartime: Gruyere cheese, multiple
types of butter, fresh fruit, fresh milk, poultry, olive oil, veal, “Saigon rice,” coffee, and
chocolate featured in the European diet. The Moroccan list highlighted tea, sugar, semolina, a
small amount of lamb or beef, cooking oil, pulses, onions, potatoes, and eggs as the basis of the
imagined Moroccan diet from 1937 to 1941.%%®

These lists effectively created two idealized diets based on two completely different sets
of criteria that contradicted France’s professed associationist respect for Moroccan culture. The
European diet reflected preferred tastes and is largely not connected to local production.
European residents of Morocco could not be expected to live off Moroccan produce alone; only
Moroccans could do that. The French diet reflects the influence of empire with rice from
Indochina, chocolate, and coffee. Even the thought of gruyére being a dietary staple of
Europeans resident in Morocco points to the power of imperial networks to maintain certain
cultural markers of metropolitan identity in far-flung corners of the empire.

In the early 1940s, working class Moroccans on average consumed approximately
twenty-eight kilograms of sugar annually (a conservative estimate). In some urban settings,
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sweetened tea constituted, along with bread, the primary source of calories for poor Moroccans

due primarily, one French doctor explained, to their “tight budgets.”®*

They took whatever
measures were available to combat the difficulties of wartime shipping transport and
metropolitan needs to ensure steady supply to Morocco. In March 1940, local j }£ot=¢£=°1¥-
were granted the power to enact “any measures designed to ensure the supply of sugar to

merchants.”®*

Local merchants regularly received requests to quantify their stock so municipal
authorities could keep track of how much they still had in supply. After July 1940, sugar could
not be served in cafés or public spaces, and merchants could not knowingly sell sugar to those

establishments.®*!

This may have been an attempt to guarantee sufficient supplies for private
usage, pointing to the idea of access to sugar as a cultural norm that should be provided at the
family unit level.

The wartime food distribution system was reorganized by order of the Residence General
in January 1941. It set a mandate for the Protectorate’s Direction de la Production Agricole, du
Commerce et du Ravitaillement, which was charged simultaneously with feeding European and
Moroccan civilian populations, troops in Morocco, and the metropole. A great deal of authority
over food supply was exercised on the local and regional level. Unsurprisingly, interior cities like
Fes, Meknes, and Marrakesh had the most trouble maintaining stocks of imported tea and sugar.

Merchants moved from city to city in hopes of replenishing their stocks from wherever might

have a surplus. And unsurprisingly, too, municipal and regional officials in the interior were the
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first to clamor for more direct state control, with the head of the Fes region asking for “draconian

intervention by the state.”®**

State regulation did not make consumers (nor merchants) immune to drastic hikes in
price for tea, sugar, and other staples. Prices still fluctuated as world prices rose or fell or as
transportation costs grew higher. In September 1941, on average, a kilogram of sugar cost ten
francs with a j~°%£-C£-j-—t-<««~%-- but in several cities prices reached twenty francs. That
same month, a Moroccan grocer on the Rue Normand in Rabat was charged with selling sugar at
fifty francs per kilogram, a 400% increase.’* In the most extreme circumstances, this marked a
650% price increase in just eighteen months. The price was relatively low but so was the
maximum amount available for individual purchase, which drove many to the black market
where Moroccans who could afford it paid upwards of one hundred francs per kilogram, roughly
five times even the official price at its highest point.®**

Reports of price hikes varied dramatically. Dale Eickelman cites the price increase of
sugar in the High Atlas village of Bzu at an incredible 28,000% from 1942 to 1944, which
suggests a near total absence of available sugar.®*® Other price reports show only a 150%
increase in sugar prices from the late 1930s to the early 1940s. The slight difference in price
between Saint-Louis and COSUMAR sugar may have accounted for some of the variation. The
more significant conclusion is that the discrepancies in price increase speak to the general chaos
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of the period. Flows of sugar in particular were uneven throughout the war and some local
officials were more effective than others at preventing the growth of black market commerce.®*
The cost of tea for consumers skyrocketed even faster, with street prices of a kilogram of green
tea 400% higher in March 1941 than they had been four years prior; it jumped another 100% by
September 1941.°*" The cultural value of tea to Moroccans was demonstrated by the fact that
they continued to spend increasingly large percentages of their household food budgets on green
tea when it offered no substantial calories.

Freight shipping had been redirected towards the war effort, and the rarity of imported
goods raised prices.®*® Even locally grown foods important to many Moroccans diet such as fava
beans and onions tripled in price in four years.** War in East Asia slowed down Chinese tea
exports, and, as they had during World War I, French imperialists saw World War II as an
opportunity to benefit economically. Between 1939 and the mid-1940s, the administration of
French Indochina launched a concerted campaign to convert Moroccans to Indochinese tea.
Quality was the main problem: Moroccans were savvy consumers and had rejected the lower-
quality teas from Indochina in favor of Chinese and, to a lesser extent, Japanese teas.®
Moroccan consumers specifically complained that teas from Annam province lacked aroma, had
too much bitterness, and were “insufficiently oily in the drink.”®*' Moroccan merchants had

passed along feedback to the economic agency of the colonial administration in Indochina—an
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example of middlemen merchants as key conduits of information about tastes connecting
producers and consumers.®*> The war opened the door to an intra-imperial trade relationship that
could benefit French capital across the empire, but the sophisticated palates of Moroccan
consumers effectively shut it.

Operation Torch and the arrival of Allied troops in Morocco stabilized some food
supplies, many of which had been coming from the U.S. already. In an attempt to prevent
uprisings over food shortages, Vichy officials had reached an agreement for food supplies to be

653

sent from the U.S. to Morocco.”” But there remained a huge gap between the types and

quantities of foods allocated to the European and the indigenous Moroccan populations
respectively. The powerful j-2-—=lobby successfully pressured the Résidence-Génerale in Rabat
to maintain their standards of living despite wartime shortages.

Morocco’s rapid urbanization under French colonial rule considerably exacerbated the
difficulties of feeding the population. From 1931 to 1942, Morocco as a whole experienced a
53% growth in total population. In 1936, there were 6,250,000 living in the French zone.>* By
the end of World War II, there were over eight milion.>> Casablanca had 105,000 people in
1931, but five years later it had 184,000.%°® The population remained very rural, but Casablanca,

Fes, Marrakesh, Meknes, and Rabat had all grown larger than 100,000 people; at the start of the
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Protectorate, only Fes had such a sizeable population.®”” One study of Derb Ghallef, a working
class neighborhood of Casablanca, in the mid-1940s showed that approximately one-third of
residents had migrated from the region around Taroudant, Marrakesh, and other parts of the
south.®>® These newly urban populations lacked the means to produce their own food and relied
on agricultural produce from the cities’ hinterlands as well as imports to meet their needs.

The European population, as in other colonial contexts, wielded influence

disproportionate to its share of the total population. In 1936, the Protectorate's Moroccan

population numbered over six million, while the European population was merely 200,000.%>

But the direct, efficient administration of Morocco by Protectorate authorities and the spatial

distance between the residential areas of European and Moroccan populations helped make a
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small population dominant.”" In addition, within the metropole, a colonialist push to increase the

overall populations of the colonies was part of a post-World War I attempt to leverage the
resources of French empire against much more populous Germany.®®' Most were business
owners or professionals working in cities or market centers. Their well-organized Chambers of
Commerce and professional syndicates were powerful lobbying forces on municipal

governments and the Residence General in Rabat.
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Moroccans would later refer to 1942 as %~--1£:¢3: --l:or the year of the ration ticket.®®*

The post-Torch ration regime entitled European residents to dozens of different items while
Moroccans received only a handful. There was a perception that Moroccans had more access to
their own food production and could be more self-sufficient; despite Lyautey’s plans to foster a
large European landowning class, most Europeans in the 1940s were professionals or small
business owners. But the reality was that Moroccan cities were bursting at the seams with new
rural-to-urban migrants in search of jobs in newly established industries, especially in
Casablanca. Fewer and fewer Moroccans had their own substantial plots of land from which to
produce enough food to feed their families. The disparities between the two (or sometimes three)
separate °~ $#~§¥£«£-2 schemes go beyond access to land and provided European residents with
a plethora of imported foods and non-staples. They also delineated one crucial cultural
preference that separated Moroccans from Europeans: Europeans drank coffee, Moroccans drank

tea.
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C¥3°L:P:p3R~—zQf~: " -«<®~--:qf~_ -k
Adorned with image of Moulay Mohammed, 1950s. Source: Sultan Tea Company, Dar Atay.

By this time, tea and coffee symbolized the different cultural worlds of colonized and
colonizer. The tea ceremony at the Sultan’s court had become more visible through photographs,
while the ~2JE°t} (“The Throne”) brand of tea (later rebranded as Sultan) in 1936 began
deploying traditional images of the ‘Alawi dynasty in its packaging and signage. Zette
Guinaudeau-Franc, a Frenchwoman and the author of the first modern cookbook of Moroccan
cuisine published in Morocco, reiterated the innate connection between Moroccan-ness and tea
drinking—and its elusiveness to her as an outsider.®®®> She had spent more than two decades in

Morocco, studying and recording recipes of the "highly civilized cuisine...among the bourgeois
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of Fez."%** In 1950, she published her findings as Cl+="3:0~°4~:j34#§~£I:in which she presents a
wide range of recipes, from simple vegetables to elaborate couscous preparations to a baked
sweet laced with hashish. Her entry, "The Art of Making and Enjoying Tea" (subtitled,
"e~«(-3%%8~7) describes the tea ritual at length. She sets out to "seize the secret possessed by
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each child born in Fez...the art of making tea."””” But authentic Moroccan tea remains ever

elusive to her as a "gift of God" that cannot be learned. She tells the reader of the impossibility of

5% 1t is a skill so intimately tied to

the outsider achieving the "ultimate perfection" in tea-making.
Moroccan-ness that a European, despite the best attempts to "seize" it, can never hope to acquire
it. She describes the mysteries of tea as hidden deep inside the walls of a stately bourgeois °§~¢
of the «£¢§-~. For Guinaudeau-Franc, the secret of tea is a form of embodied knowledge that
only Moroccans hold.

Guinaudeau-Franc's own recounting of a Moroccan tea ritual entailed the transgression of
the traditionally gendered boundaries of a tea ceremony. Tea ceremonies were generally held
amongst exclusively male or exclusively female groups. In elite homes, a designated servant
might specialize in preparing tea, while in more modest settings the host would generally
perform the ceremony. Mixed gender tea ceremonies were relatively uncommon in private
homes, making Guineaudeau-Franc’s experience unique. As a European woman, she observed
the "negresses" and servants of the house cooking in the kitchen, away from the men gathered in
the sitting room. But she moved beyond this space into the room of men—where their 3°--3t£+

became infused with incense and wood smoke and where men “dream of a paradise where all the

. . 66 . .. .
‘oued’ flow with precious scented tea.”*®” Henry Mercier's description of Moroccan social
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customs corroborated this transgression. Stating in the foreword that "Arab women" do not take
part in social life, in his narration of Moroccan table customs he notes the difficulty European
women have eating directly from a common platter or 2~"§-£ with their hands.’®® Mercier
mentioned, too, the possibility that "the elders" of Moroccan society are "breaking the rules of

%9 In both these accounts,

decorum" by inviting Europeans into their homes and to family events.
Moroccan women are absent—except as "negresses" or maids who are not to be spoken to—but
European women enter all spheres with impunity. Guinaudeau-Franc drank alongside Moroccan
men but also tried to capture for herself the ultimate elusive secret of Moroccan culture: how to
prepare tea.

Advertisements from colonial newspapers, by contrast, never promoted tea. Instead, their
pages were dotted with ads selling alcohol (such as Stork beer, Morocco’s first brewery) and
coffee. Coffee ads tended to feature European men in Western business attire, often flanked with
images of clocks or machinery, suggesting its place as the preferred drink of European modernity
rather than Moroccan traditionalism. Despite advertiser portrayals and cookbook authors who
depicted separate regimes of consumption for coffee and tea by different populations, the reality
was more nuanced. Its wide availability meant more Moroccans drank coffee than ever before
just as European residents increased their green tea consumption; a post-war column in a
colonialist newspaper even instructed French women how to host a proper Moroccan tea party.®”’
But the bifurcated rationing system helped ingrain the different consumption patterns as symbols

of national identity. The separate consumption regimes for Europeans and Moroccans reflected a

parallel distinction between tradition and modernity in tastes.
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Because the °~"§~§¥£«£-2 program in Morocco was not particularly centralized, the
flexibility permitted to regional and municipal authorities opened up opportunities for different
groups and individuals to maneuver around it. Some attempted to use the system’s uneven
application to press claims for more and better rations. One prominent example involves
employees of the Alliance Israelite Universelle (AIU), the Jewish association that ran Jewish
schools and community associations throughout Morocco. In this case, eating habits marked
one’s level of civilization; by eating like Europeans, AIU teachers demonstrated that their tastes
were more sophisticated than what the Moroccan consumption card could satisty.

For several decades, a group of 1”-231=(or “evolved”) Moroccan Jews had pushed for
French citizenship, as their counterparts in Algeria had been granted through the 1870 Cremieux
Decree. The term évolué (“evolved”) refers to non-European Jews who adopted European
fashions, culture, and education as a path towards assimilation with France.®”' Supported by the
work of the Alliance Israelite, many had seen support for the French cause during World War II
as a path to future citizenship.®’> Moroccan Jews protected themselves during the Vichy years
through strong ties to anti-Vichy officials in the Protectorate and Muslim elites and community
solidarity. After Occupation Torch, the Alliance Israelite-petitioned the Residence General to
classify Moroccan Jewish instructors and administrators as a European population entitled to
European rations.®”* Not only did Europeans receive more than Moroccans, but in some cases,
Moroccan Muslims received more than their Jewish neighbors. In 1941, Muslims got 800 grams

of sugar weekly while Jews only claimed 600 grams, although both groups received the same
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amount of tea (thirty grams).””” The AIU schools had stayed open during the Vichy period and

even increased their faculty ranks by hiring Jewish teachers who had been fired from their posts

%75 This would entitle them to the wider range of essential

in French schools per Vichy race laws.
goods available to Europeans, a list that included rations of pork and rendered pork lard for
cooking.

The Alliance stopped short of calling for all Moroccan Jews to receive European rations,
instead focusing its efforts on only its employees. It rationalized its request by highlighting the
level of assimilation of its teachers and administrators. “Our lifestyle is in all ways parallel to
that of Europeans,” stated the official request. In their request, they noted a ¢£-1~j2-zassimilation
wherein several Controleurs Civils had counted them as Europeans when distributing ration
cards. The Directeur General des Instructions Publiques was happy to back up their claims as he
passed along the request to the higher powers in Rabat. He noted that instructors were all trained
in France at the Alliance’s %A -%:k-°«~2f there and that they dressed in European fashions.
Their lifestyle, he added, “could not be more sharply contrasted to that of their counterparts in
public education.”

In practice, some of the §-1%§?32£3°+-0f the N~ £-f+°~£%?£ were able to gain European
i ~O2£4-CE-| -~t-««~%-, especially as it pertained to clothing. Part of the initial request
emphasized that although AIU employees were inclined towards Western dress, they had
received no clothing allotments for the first two years of rationing.®”® The Secretary General in
Rabat left clothing distributions up to local regional authorities and municipalities: local officials

were instructed to supply Moroccans who wished to dress in a European manner with the proper
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garments as supplies allowed.®’” However, they shot down the Alliance’s petition to gain access
to the much more substantial European food ration cards. In their response, they noted that
Muslim notables, from schoolmasters to workers in the Protectorate’s publishing department,
had all previously requested an “elevated” status for the purpose of food rations. But extending
such benefits to particular populations and not others would “only provoke serious political
troubles amongst the §~¢§¥1-£+.” They bluntly restated the Protectorate’s formal position on the
matter: “Europeans have a right to the European card, Moroccans to the Moroccan card.”®’®
The urban food supply program under the Protectorate during World War II sought to
keep political unrest to a minimum while maintaining a strict separation between European and
Moroccan populations. The rationing program was built on a decade of previous studies of
Moroccan diets and household expenditures, which helped rationalize dramatically different
consumption quotas for the two population groups. Tea and sugar played a key role from the
standpoint of diet—as key calorie sources for Moroccans—and in colonial identity politics of the

war.

CEECS-¥2 1 £-7 -3-2°. £§CE-

Rural areas—grouped by tribe or by military j§°j--1j°$®%--—had a separate system of
food distribution during the war. Rather than allocate directly to families or individuals through
consumption cards, the Protectorate supplied quantities of critical foodstuffs to tribal and
circonscription chiefs (French military officers) to then distribute to §-¢§¢I-£ tribal leaders in

rural areas. These leaders then subjectively allocated provisions to individuals and families in
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their tribes. This final component was an adjustment from early attempts to distribute directly
(and equally) to rural families. French officers worried that uniform distribution did not
demonstrate proper respect for powerful tribal leaders. The move echoed France’s ¥°~-¢= ~§¢-
policy in which France left large areas of the High Atlas under the effective autonomy of just a
handful of Berber chiefs like Thami el-Glaoui in exchange for their loyalty to the French.®”

The popular poetry of the period made frequent reference to °~"§~§3£«£-2 and state
handouts. I focus specifically here on a group of sources collected in the Middle Atlas
mountains, in and around in the village of Ougmez. Ougmez sits just north of Azrou, in the heart
of the cedar forests approximately sixty kilometers south of Fes and Meknes. Like the majority
of songs recorded by Arseéne Roux and his team, the Ougmez collection comes from the region
he termed “central Morocco,” which roughly corresponded with the central Middle Atlas
mountain range. The reason for the volume of Middle Atlas recordings is partly one of
convenience: Roux served as the director of the Collége Berbére in Azrou for several decades
and so was familiar with the broader region and its Tamazight dialect.

To some extent, this collection of sources is site-specific in that it refers to local
dynamics and was performed in ~}§¢31, a regional musical style (though one with parallels
elsewhere). It provides a window into the social worlds of rural, mountain-dwelling Moroccans
in the 1940s, at a time when colonial resources were directed primarily toward industrial
development in Casablanca and large-scale agricultural enterprises in the Saiss, Gharb, Sous, and
Chaouia. While the sources are grounded in local dynamics and reference local events,
contemporary songs collected from southwestern Morocco provide a point of comparison that
speaks to common experiences of food shortage during the war.®®
Y

°" Burke, 0} £:b2} =-¥°~0}§i=p>~2£, 131-139. i
68 Arséne Roux and Abdallah Bounfour, m-1+§£:0-833~§°£= £° [°F (Paris: CNRS, 1990).
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Other assorted Roux-collected songs from the Moroccan southwest help provide a point

of comparison for the Middle Atlas sources from Ougmez.®!

Roux also compiled a smaller
collection of songs from the village of I[gedmiwen, in the High Atlas Mountains west of the Tizi-
n-Test mountain pass between Marrakesh and the Sous. This region had been one of the hardest
hit by the droughts of the late 1930s. Daniel Rivet termed the region during these years “the
Ireland of Morocco” because of the desperate hunger facing its inhabitants; waves of Sousis

682
6.

migrated to the major cities of the north after 193 Common themes emerge from the two

groups of sources, recorded approximately 350 miles apart in two different Berber dialects.®*
Across the two groups of sung poems, a large number deal with ongoing problems of hunger and
sustenance. World War II arrived on the heels of a miserable decade for many Moroccans, one
marked by severe drought, famine, and, for rural populations, a rural exodus in search of work.
The war exacerbated some shortages and slowed recovery from the economic depression of the
1930s. The diet was even more limited for rural Moroccans than it was for urban populations, at
least according to French reports. A “single farm laborer” in the region of Ouezzane (part of the
fertile Gharb agricultural plain) made do almost completely on semolina, sugar, and olive oil. He
ate some lamb or goat meat, supplemented occasionally with chicken, eggs, and beans. He spent

nearly one-third of his entire food budget on tea and sugar, meaning that he spent over 15% of

his food budget on a substance (tea) that provided no calories.
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In Igedmiwen in the early 1940s, one poet declared, “In times of peace, one must worry

»0%% Protectorate rationing programs

about one’s happiness, but God has made changing times.
attempted to maintain a baseline of sustenance while protecting some critical foodstuffs for
military use. A poet in Ougmez in central Morocco in 1942-43 related a story of informing a
friend about the arrival of relief food supplies: “When we announced to the poor devil that food
supplies [3£1= --#=C£:°~" §~§E«£~?] were coming from an airplane/ he hurried to clean his teapot

from the dust that covered it.”®%

When told of shipments of vital foodstuffs arriving to relieve a
starving population, the friend immediately thought not of bread, couscous, or meat, but of tea
and sugar.

Whereas previous tea poems had sometimes discussed hardship and privation in ways
critical or anxious about the Moroccan reliance on tea and sugar, by the 1940s, tea and sugar
were necessary and expected forms of relief for Moroccans during periods of hardship. One
Soussi poet linked the war in Europe, sugar, the Sultan, drought, and the Allied powers in one
lengthy verse. He set the scene mentioning that “over the past seven years, prices have been
steadily increasing / The peasants are unhappy, the harvest is meager, people lose weight over
time.” He recognized how Sultan Moulay Mohammed V spoke up for his people to the
Americans and French, “Morocco, my country is unhappy,” and praised the sultan as “a young
man with a spirit and a voice.” When the sultan pled with the Allies for relief, they sent grain in
trucks and tried to distribute it to everyone while merchants tried to hoard away some of their
supply. He then turned to the question of sugar’s acceptance in Moroccan society:

Did not our jurists of old say,

“Sugar has made orphans and widows;

He destroyed houses and mosques;

Nowadays, sugar is a trustworthy man.

SIS

%** Roux and Bounfour, m-1+§£:0-@32~§°£= £° [°E, 51.
585 FR 56.2.5 Recueillies 8 Ougmez par Houssa ou Mohammed, Maroc central.

BEG



We received assurances and we are ready, we put faith in him.

But whoever has his ration of sugar but has no money,

Let him sell it and keep the barley

Or even take some soft wheat and go and prepare his food

For him, soup is better; he does not wish for sugar.

That sugar deserved a mention right alongside Mohammed V’s negotiations with Roosevelt and
Churchill shows that it was a daily concern for average Moroccans. The poet acknowledged the
widespread acceptance of sugar in the 1940s but regards it as a less satisfying source of nutrition.
Here the poet made explicit reference to the condemnations of sugar by Islamic scholars at the
beginning of the twentieth century. He suggested that times have changed, although the feeling is
one more of complacency on the part of Moroccan consumers rather than any real material or
ideological change in the approach to sugar. The tenor of the argument about sugar seemed to
respond directly to French (and Allied) policies regarding nutritional improvements for
Moroccans. To some extent, the singer was recycling the material of previous arguments against
tea drinking and incorporating them into new contexts.

Even if it was not the vile substance some at the turn of the century had claimed, in times
of real hunger, it had let Moroccans down. Moroccans needed real, lasting sustenance during the
war, something sugar simply did not provide. The poet’s mention of barley (“let him sell it and
keep the barley”) and soft wheat (“Or even take some soft wheat and go and prepare his food”)
as more fulfilling alternatives have symbolic resonance too. In France’s concerted push to turn
Morocco into France’s breadbasket, agricultural and export policies had largely encouraged the
production of soft wheat, which French consumers preferred but which was more difficult to
grow because of Morocco’s often unpredictable rainfalls.®®

In fact, some reports during the war claimed that the poorest Moroccans were responsible
for supplying the black market: unaccustomed to consuming much sugar, they would purchase
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their share and then sell it back at a large profit. In rural areas, the study found, families had
stopped working because they could support their family through selling their allotted sugar to
black market sellers.®®’ In the region of Taza, a French officer claimed that rural Moroccans
consumed less than one-quarter of the quantity of sugar allotted to them; the rest funneled into
the black market and was sold to urban consumers more reliant on sugar in their diet.®*® As a
consequence of this new supposed revenue stream, agricultural laborers began to demand higher
wages to return to the fields. While most Moroccans continued to rely on large quantities of
sugar for their daily caloric intake, this points to a prevalent, ongoing discourse about sugar,
nutrition, and household expenditures. The same song concluded with a description of the
battlefield in Europe in figurative language that referenced the Moroccan landscape. “Planes
united like the storks” flew overhead, tanks moved “like flocks of sheep,” while soldiers
“assembled like locusts.” The poet implied a comparison between the hardships back home and
the violence and disease experienced by those Moroccans who had gone to fight for the French.
“Anyone who was there hoped to come back,” he sighed.®®

Comparing the statistics of the j~°%£+=¢£-j--t-<««~%-- program with the circulated
songs of the period makes it clear that tea and sugar were far more difficult to come by than
before. The Middle Atlas region from which these poems come experienced some of the sharper
price increases in the early years of the war. In nearby Sefrou, 1941 price indices showed a 155%

increase in staples of “indigenous consumption” and a 98% jump for goods of “European
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consumption.”®”” Only Casablanca and Rabat experienced greater price increases from 1939 to
1941. One poet sang about the desperate measures taken to procure food: “This year, I share with
the cows the grass of the fields/ If a guest introduces himself, we invite him/ To pick the

1 These lines suggest that the social aspects of tea

peppermint / to replace the absent tea.
drinking remained paramount even when supplies were hard to come by. One might read them
ironically, too, as the poet’s way of demonstrating the absurdity of reliance on ~?~-=when the
only procurable good was mint grown locally. That mint grows easily and spreads quickly was
undoubtedly not lost on the poet or his audience. The verses may have also pointed to
tremendous social value attached to hospitality and entertaining: even when Moroccans
considered eating grass to avoid starvation, they were willing to entertain guests with something
approximating a tea ceremony. As the poetry during the initial period of conquest in the 1910s
showed, in times of shortage, performative aspects of serving and drinking tea remained the most
important aspect of the tea ceremony. Colonial authorities saw tea and sugar as pathways to
social and political stability but the meanings of tea, sugar, and their consumption rituals were
never stable.

Several poems drew analogies between humans and livestock. We can think of this both
as a way of highlighting Moroccans’ subservience and dependence on their masters (the French
and Spanish) for sustenance but also perhaps a way of demonstrating Moroccan resilience. One
poet opined how Moroccans had to make do with what they had in order to sit down for tea:
“The lavender used to serve as cattle feed/ this year has taken the place of tea/ and is offered as a

99692

gift to young women.”””” The same verse demonstrated how the experience of colonial rule
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during wartime upset traditional gender roles and relationships. A Soussi poet complained about
how men were fleeing the house “as soon as the woman gives a newborn to her husband.” The
father’s departure was not in search of work to support the family but instead an escape from the
burden of responsibilities that he could not fill. The same song spoke of the husband’s joy when
his donkey gave birth—as the new colt would be “worth a hundred riyals if not more”—as a
sharp contrast to his departure at the birth of his own child. The husband could not keep up with
the demands of the consuming wife who “desires to eat the meat that impossible to find and to
drink tea” and who wants new clothes for her family.®”* Tea here was a burden for the male
breadwinner.

Songs of courtship and love remarked upon the difficulties that a lack of tea and sugar—
or the lack of money or surplus grain to purchase them—prompted within romantic relationships.
One poet peered into a courtship from the outside and wondered, “When her lover invites her to
enter his home, from where will he draw the sugar that he must offer to her?” Another spoke
from personal experience: “What I would like to be able to offer to my lover/ that I would invite
to sit in my salon/ is a tea tray with glasses.” The implication again is of the desiring, consuming
woman, whose affection can be won by material goods. In the struggle between two men for the
love of a mutual romantic interest, possession of tea could tip the balance. “The woman that I
love went to my neighbor’s house without warning me,” complained one song. “What can I do?”

95694

he asked, “She is dear to me but I do not have tea to offer her.”””" Tea stood metonymically for

material desire and social status. Seen as a way of wooing a potential mate, tea also becomes a

symbol of social reproduction, or at least of the obstacles to it.
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Tea drinking was thus the manifestation of having certain economic means as well as the
symbol of that status. Wartime rationing fixed the Moroccan diet largely as it might have been
before colonization. Of the major calorie sources it provided for, only sugar and flour were the
product of mechanized processing. But there was no denying that Moroccan consumption,
especially in more remote, rural areas, had changed dramatically with colonial rule. Improved
infrastructure, more closely regulated commerce, and direct efforts to boost French industries
(such as sugar refining) had made tea drinking cheaper and more accessible than they had been
in 1912. Moroccan consumer expectations had increased, too; tea and sugar were staples now
rather than elements of elite culture that working classes looked to imitate. One’s lack of tea and
sugar implied a lack of respectability, something closely tied to romantic aspirations and the
search for a respectable spouse.

Many things might replace tea, but none could ever satisfy the same needs or desires.
Several poems talked about having coffee instead of tea, while some even talked of turning to
wine as an alternative. One poet addressed tea directly, complaining that coffee had turned his
tea glasses yellow while concluding, “It is you, however, that is my desire, oh tea, but I have no
more at my house.” Others accepted the accessibility of coffee (which never underwent the same
shortages or price hikes as did tea) as simply “what one serves today to visitors who come to take
a rest before they take their leave.” The deeply resigned tone echoed in the tea songs of the
period. Another poet offered wine instead of tea on a visit to his paramour but implored the lover
to accept him anyway: “As for tea, do not let your heart/ be angry with me if I do not offer it to
you.” The offer of wine as an alternative to tea may also suggest a decline in morals through the

colonial experience as more Moroccans turn to explicitly }~°~<«=beverages in place of traditional,
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non-alcoholic ones.*” Tea was a necessary part of daily life for Moroccans. Its place in moments
both ordinary and extraordinary was expected and anticipated, and its absence suggested a world
out of balance.”

In the marketing materials of tea and sugar companies from the 1930s and 1940s, the two
goods served as preeminent symbols of Moroccan national identity. The very name of the Sultan
Tea Company, which was founded in 1936, conjured the link between tea and national identity.
As Morocco’s first tea company to brand its product, it used images from the ruling ‘Alawi
dynasty’s family emblem and marketed its premium tea under the name ~3JE/°t}, or “the
throne.” COSUMAR, established in 1929, had begun to pitch its sugar as the product of
Moroccan-European collaboration and ingenuity, a traditional delight now manufactured in a
modern way.

The absence of tea, therefore, again hinted at a world of emptiness, isolation, and
fragmentation. If tea had become a symbol of Moroccan national identity and sugar a symbol of
Morocco’s modernization under the tutelage of the French, they both served as symbols of the
nation in crisis, too. One poet sang, “The teaglass is like the infant/ who has lost his mother and
who pitifully/ grows weaker each day.” As if he could not put too fine a point on it, he added,

“For the first, the teapot is dry/ and the second no longer finds milk to suckle.” The empty tea
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glass represented the unfulfilled promise that French rule would improve Moroccan standards of
living.

In the popular songs of World War I, ~2~- by contrast represented loss. One poet
elusively laid out the foreboding world in which Moroccans now lived through a reference to tea.
“Tea nowadays makes me think of a young man who has just been led astray,” the poet began,
“Do you hope to see again the one whom the earth has swallowed up?” Is tea a simile through
which the audience was to understand what had happened to the young man in question? Or was
tea simply a glimpse into the mind of the poet that recalled simpler times with loved ones around
the teapot? It is possible to see tea here as a symbol of the attachment and integration with
Europe and capitalist modes of consumption, through which Morocco was colonized and through
which Moroccans became intertwined in a tremendously violent global war.

The extreme hardship and privation of the “years of grass” in the late 1930s gave way to
different sorts of shortage during the Second World War. Even though Morocco was the first part
of North Africa to be liberated by Allied troops, provisioning the empire remained a challenge
for the French and their allies through the end of the war.®”’ For some parts of the Protectorate,
1945 was “the dark year, ®~°excellence,” with droughts more severe than those of 1937-38 and
markets that had still to recover from disruptions during the war.**®

The wartime °~" §#~§2£«£-? program helped further to ingrain sugar and tea as essential
staples of the Moroccan diet by ensuring they were one of five foods accessible to Moroccans.
There were shortages of a range of goods (several reports cited chicken, lentils, cooking oil, and

“indigenous soap’’), but low stocks of sugar preoccupied colonial authorities the most. Having
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enough sugar was the “dominant concern of the masses,” yet early on in the war authorities felt
helpless to remedy the problem.®”” For merchants, it was a period of almost extreme mobility,
undertaking long-distance trips themselves to restock supplies of sugar as well as cooking oil and
soap from wherever appeared to have substantial stocks. This opened up the possibility of
exaggerated prices, as wholesalers looked to take advantage of merchant desperation. In order to
not leave a trace of their nefarious practices, wholesalers refused to issue invoices or receipts
with purchases.’®

Indigenous morale was, unsurprisingly, a key motivation behind wartime policies on the
ground, even if supplying the metropole took precedence. During holiday seasons, French
authorities raised the cap on sugar allowances and worked to make extra meat and butter
available. Mawlid, celebrating the birth of the Prophet, traditionally involved the gift of sweets to

01
L )

children, and so in 1941 the French increased family sugar allotments during the holiday.
the event of falsifying family members or claiming extra rations, French officials sought ways to
verify Moroccan claims for rations. The Residence-General advised against home checks,
believing that even intrusions taken with the “greatest precautions to ensure the respect of
customs” into the home of an indigéne family would stir up anti-French sentiments.”"

The late stages of the war were terrible times for much of Morocco, with weak 1944
rainfall compounding ongoing issues of supply and distribution. “The catastrophic situation” in
the fertile plains along the Atlantic coast brought waves of migrants from the hinterlands of

Casablanca and Rabat into those cities, while all but the wealthiest agricultural landowners

suffered. In the Chaouia region outside Casablanca, consumers worried about the possibility of
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running through all the region’s cereal reserves. They survived by digging for wild tubers, which
one official termed “the lowest forms of nourishment.” Municipalities like Casablanca and even
smaller cities like Fedala (now Mohammedia) had more robust emergency relief measures in
place, with institutions like soup kitchens able to aid the new arrivals.””

Ration cards from the late stages of the war were supplied to the United Nations by
Moroccan nationalists as evidence of the Protectorate’s unequal treatment of its Moroccan
subjects. Discrepancies between the two cards reveal startling inequalities: the French received
rations of forty-three different items while Moroccans received rations of only eight. There were
great disparities in the amounts and sorts of items received, with Europeans getting numerous
goods that could be reasonably termed luxuries. For example, while Moroccans on paper
received a larger monthly supply of oil (400 grams to 250 grams per person) and sugar (600
grams to 400 grams), Europeans received rations of lard and fresh butter (as a supplement to
their supply of cooking oil) as well as condensed milk, tapioca, jams, and chocolate.”"*

In Port Lyautey (today Kenitra), the head French official denied any problems with the
amount or type of the ration. “The ration corresponds to needs,” he wrote of the sugar and tea
rations. But again, needs were defined by the state. In Vichy-controlled France, the government
led by Pétain, instituted a racialized hierarchy of rationing, with Jews, Roma, and Communists
receiving minimal rations.””” Regardless, the main obstacle to satisfying the population was the
irregularity of distribution. The first three items on the ration cards of both population groups are

bread, sugar, and oil. However, in the fourth item, one explicit difference became clear:

Europeans drank coffee, Moroccans drank tea. The rationing system helped further ingrain the
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place of sweetened tea in the Moroccan diet by ensuring it was among the only foodstuffs
available to Moroccans during the extreme penury of World War II.

Vichy authorities were not the only ones to emphasize the nutritional and cultural
importance of tea and sugar for the Moroccan population. In 1942, the United States and Great
Britain launched an unorthodox propaganda campaign in the Spanish zone of northern Morocco
that revolved around green tea. The Spanish Protectorate in Morocco had always struggled to
maintain steady supplies of tea and sugar for local consumption. Spanish merchants did not
control any significant tea or sugar trades: most sugar in the Spanish zone was still refined in
French refineries, and most tea came through British, French, and German merchant houses. The
Spanish zone also lacked the same transportation infrastructure and market centers that the
French zone had, making distribution more difficult.

Whereas the French zone witnessed a new emphasis on economic development in the
1930s, the Spanish Civil War (1936-39) slowed economic growth in the Spanish zone. During
the civil war, Franco’s nationalist forces had used Morocco as a base for their attacks on
Republican Spain; with respect to indigenous affairs, officials throughout the zone were chiefly
concerned with recruiting Moroccan soldiers to support the nationalist cause. By the time World
War II broke out across Europe, Francisco Franco’s main concern was consolidating power and
quashing dissent rather than costly initiatives to improve Moroccan standards of living.”*® As
early as June 1940, Moroccans in the Spanish zone began experience sharp shortages of dietary
staples. The area around Melilla, normally one of the better supplied in the zone because of its
proximity to a long-established Spanish port, suffered from severe price hikes driven by short

supply of sugar, olive oil, barley, and flour. Much of the Spanish zone was very mountainous and
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lacked the infrastructure to supply easily via main ports in Melilla and Larache. Only the eastern
part of the Spanish zone showed improvements, mainly because Algeria did not prevent
Moroccan workers from migrating seasonally across the border in search of employment.”"’

In 1940, Spain took advantage of Allied distractions elsewhere to occupy Tangier, the
main port city of the north and officially an “international zone” loosely administered by a host
of European powers. They removed the «~-¢3 |-the Moroccan representative of the sultan, and
allowed Germany to return to the city and establish a consulate in 1941.°® The Tangier zone’s
small size (225 square miles) made it dependent on imports from abroad and from the
neighboring Spanish and French zones for virtually all its sustenance. The flow of tea and sugar
imports into the whole of Morocco during the war had slowed, and with it, the stream of tea that
usually went into the Spanish zone from the French zone or from Tangier. Prices for basic needs
skyrocketed during the war. From 1940 to 1944, flour rose 1800%, while tea and sugar rose
400% and 1,000% respectively.’”” Spanish authorities reached out to Britain via its consulate in
Tangier and the United Kingdom Chamber of Commerce there and asked for emergency tea
supplies for its Moroccan colonial subjects.’"

The British, with American logistical support, were happy to oblige. Basic goods were
crucially lacking in the Spanish zone, most notably tea and sugar.”'' German spies were actively
working to stir up anti-Allied sentiments throughout Morocco, and the tea shortage served as a

good opportunity for a united British-American propaganda campaign. Together with the U.S.,

British officials and Chamber of Commerce representatives carefully packaged their tea to work
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07 «Renseignements, Meknes,” 18 June 1940, CADN 1MA-900-206.

"8 I.T., “The Status of Tangier,” q!£-€-°2¢:q-¢~- 1.5 (1945): 221-229.

7 “The Status of Tangier,” 229.

719 J. Rives Childs to U.S. Secretary of State, April 26, 1943. National Archives-Kew (NA) FO
371/34775-34778.

" Pennell, §-°-jj-+8~i£:NUPM, 258.
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simultaneously as wartime aid and as subtle propaganda. The package itself featured the crossed

flags of the U.S. and the United Kingdom. The writing in Arabic and Spanish declared the 225

95712

gram box of “delicious tea” to be from “your friends, the United Nations.”" '~ The tea box’s

design was the subject of some controversy, as Spanish authorities complained that the star was

that of the Soviet Union, with British officials trying to assuage fears that it was actually an

713

American star taken from U.S. military aircraft.” ~ The Alto Comisariado in Tetouan claimed that

their participation in a project of propaganda would violate the “interests of our neutrality” in

World War 1171
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2 The United Kingdom and the United States collectively operated together during the war under the
title “United Nations.”

7 Gascoigne to British Consulate Tangier, April 16, 1943. NA FO 371/34775-34778.

"4 Note from Alto Comisariado de Espafa, No. 645, April 14, 1943. NA FO 371/34775-34778.
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C¥3°£-Q-Dr-$£¢-k~28--td-qf~_-1.
British National Archives, FO 371/34775-34778, 1943.

The bigger controversy surrounded distribution and sale of the tea. British officials
quickly found that Spanish authorities were removing the tea from the “United Nations” boxes
before selling it to tea merchants. When the British lodged complaints, Spanish officials in
Tangier and Tetouan individually denied any knowledge or jurisdiction over the matter and
passed it along to colleagues in other departments.’"> Even more bothersome to both British and
Americans was the price gouging undertaken by Spanish authorities or Moroccan merchants—or
perhaps both, the responsible party was unclear. The Spanish Alto Comisariado in Tetouan
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expressed their surprise that this “simple commercial operation regarding an article of primary
necessity (as tea is for the the Moors)” should come with so many strings attached. But the
British had made clear that the tea was meant as relief, to be sold at cost rather than for profit.
One kilogram of green tea cost thirty-five pesetas on the market but consumers were paying a
minimum of forty-eight pesetas.

The increased prices dealt a painful blow to Moroccan consumers in the Spanish zone.
Spanish Protectorate officials dodged the problem of rising costs of living by virtually ignoring
it, which led to the opening for a combined relief-propaganda effort by the Allies. British
officials in Tangier had good information—a Moroccan merchant named “Abulafia” with strong
commercial ties to Britain—that the majority of the “propaganda tea” was actually smuggled into
the French zone where it fetched an even higher price, as much as 150 pesetas per kilogram.’'°
Another report claimed that the Moroccan pasha was in on the racket, setting resale prices at
800% of the cost to Allied exporters in order to get “his rake off.””'” The graft and corruption on
the ground in the Spanish zone and Tangier frustrated Allied officials and deterred more
substantial interventions.

Although they accepted that the goods should be sold to normal consumers at cost,
Spanish officials claimed the need to control all distribution and apply different prices in order to
cover their own distribution expenses. This was a necessary step in order to guard against
smuggling and black market activity, although the majority of the tea flowed into the French
zone without much problem. From Chinese tea farm to local distributor, to British merchant, to
Allied military packing and distribution facilities, to Spanish colonial authorities, to local
merchants, across multiple colonial zones, to Moroccan consumers, the long journey of a box of
Y

18 A. Abulafia to Benson, 30 March 1943, NA FO 371/34775-34778.
"7 Report, British Merchant Morocco Association, 4 March 1943, NA FO 371/34775-34778.
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green tea had become even more complicated. In the end, American officials withdrew their
support for the operation. The U.S. Board of Economic Warfare stopped export permits for tea
bound for North Africa, noting that without the proper “United Nations” packaging, the
operation was simply not worth the cost.”'® By focusing on the provision of green tea for
Moroccan consumers, the U.S. and the U.K. attempted to demonstrate their respect of Moroccan
culture. They fulfilled basic needs by providing a key good that was in short supply but also a
culturally specific staple that spoke to their understanding of Moroccan tastes.

Moroccan tea shortages in both Spanish and French zones persisted well into the years
after the war. By the end of the war, in poor neighborhoods in Casablanca, nearly 40% of deaths
were still caused by undernourishment and rickets.”"” Moroccans in the rapidly expanding

§¢--"§PE+-0f Casablanca had to resort to desperate means just to survive. For example, a French
researcher analyzing changes in the rapidly expanding bidonvilles of Casablanca in 1947 found a
remarkably high rate of unreported deaths in the community over the previous five years. He
discovered that the most marginalized Moroccans routinely hid the death of family members
from municipal officials in order to keep utilizing their ration cards.’*

Bread and ~2~- were the two most critical staples of the diet, especially for those without
their own land. Sugar had become more accessible than in France itself; one French official
mused that it was so cheap that it was nearly free. A regular supply of sugar, tea, and bread

would not stave off rickets or other forms of malnutrition, but for some they could provide

temporary relief.
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719 J. Patier, Etude sociologique des bidonvilles des carriéres centrales de Casablanca. n/d. 72-354.
CHEAM 1700n, 36.

72 Patier, Etude sociologique des bidonvilles des carriéres centrales de Casablanca, 36.
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If World War I had wreaked havoc on France’s grand colonial schemes in Morocco just
after the Protectorate’s inception, World War II brought the end of French colonial rule into
view. France’s quick defeat by Germany in 1940 revealed its weakness, while Morocco’s loyalty
to the French cause seemed to earn some measure of concessions and possibly even outright
independence.

On a more local and material level, across Morocco, the war resulted in the sort of
problems that many other parts of overseas European empires experienced in the 1940s: food
shortage, hunger, and attempts by the colonial state to manage these problems in hopes of
avoiding colonial rebellion. The previous decade had witnessed a series of major protests,
including demonstrations following the Berber Dahir of 1930 and violent bread riots in Meknes
in 1937. During World War II and its aftermath, the main source of discontent—at least from the
French perspective—was a lack of food. The Moroccan nationalist elite devoted “extreme
attention” during the war period to the impact of the war on Moroccan daily lives; in some cases,
anger at the situation resulted in a general "lack of respect shown by the natives towards the
Europeans.”’?' A 1941 report noted that even as France sent tens of thousands of troops and
planes to crush the Rif Rebellion in the Spanish zone in the mid-1920s, Moroccans remained
surprisingly quiescent and loyal to the French. “This is in the process of changing,” he wrote,
“The spirit of revolt exists todays. It was born under French administration, because of the
economic measures taken by it.”” Starving, poor Moroccans had almost reached their breaking

point after more than a decade of bad harvests and rural exodus. France’s actions threatened “the

D I I IIIIIIIIIIIIIIIIIIIIIIIIIIIIINID
21 “Mesures économiques et dangers de revolte au Maroc, 1941,” CADN 1MA/10/83.

BGC



massacre of all the French, and even with a heroic French resistance, there will no longer be a
French Morocco.”’*

Colonial land and tax policies had helped turn the Moroccan economy towards
agricultural exports, with a specific focus on grain. Despite Morocco’s increased agricultural
productivity, imported goods remained “indispensable to its existence.” The “economic
asphyxiation” of the war left Morocco and Moroccans deprived of their basic needs.”*> The
Protectorate took measures to relieve hunger and ensure a baseline level of sustenance. In many
parts of the country, the situation was dire but it improved marginally after the Allied invasion
and occupation in 1942.

The war brought to the fore how Moroccans ate—or how the French wanted them to
eat—and, once again, tea and sugar featured prominently. Sugar remained the easiest source of
calories, and one in which French businesses maintained a near monopoly. World War 11
institutionalized tea and sugar in the Moroccan diet through rationing and coupon programs,
which demarcated basic individual and family needs. A heavy state hand in the tea and sugar
economy was not new, but it increased during the war and set the stage for even more direct state
interventions after independence in 1956. Furthermore, because tea was not a part of Europeans’
rations in wartime Morocco, it cemented the cultural difference in patterns of consumption. Tea
was to Moroccans as wine and coffee were to the French.

Its symbolic thread in the larger Moroccan web of meaning did not begin during World
War II, but it did extend and branch off. The popular, mainly rural, poetry of the 1940s further
shows how Moroccans expressed the role of ~?~-=in their nutritional and social lives. The French
saw that green tea and sugar were something important to Moroccans. They charted how
R

22 “Mesures économiques et dangers de revolte au Maroc, 1941,” CADN 1MA/10/83.
72 «La situation économique du Maroc au ler février 1941,” CADN IMA/10/83.
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household expenditures on ~?~- stacked up to purchases of lentils, or fava beans, or mutton, to
name three more strictly substantial calorie sources; they compared rural to urban consumption,
and they tracked fluctuations in consumption over time. They understood that their importance
went beyond their content in calories or caffeine. To the French, ~>~- characterized Moroccan
identity; without it, the §~¢§¥1-£+ would surely revolt.

While certainly true, the ubiquity of ~>~- in daily Moroccan life opened it up to a range of
symbolic meanings rather than one in particular. When times were tough, tea also stood for the
dissolution of social ties, the upheaval of traditional gender obligations, and the shame of
impoverishment and servitude. Moroccans drank ~2~- or gifted tea and sugar at moments of
birth, marriage, and death; they sipped it during business and political negotiations; and of course
they drank it as part of daily meals. Colonial policies helped make it relatively accessible even
when other foodstuffs were hard to come by, and Moroccans found new meanings for the

consumption as the terms of its production and commerce changed.
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In 1958, two years after independence from France and Spain, the Moroccan tea
economy collapsed. The Toledano family was one of the country’s biggest merchant networks,

and along with a few other Jewish families, had controlled most of the wholesale import of tea in

724

Morocco in the 1950s.””" They would then buy shipments of Chinese tea and sell it to smaller

scale merchants, often organized in hierarchical networks. Starting in the 1950s, almost all of
these networks were comprised of merchants from the Sous region of southern Morocco, on the
southern slope of the Atlas Mountains. In 1958, the Toledanos borrowed approximately 800
million francs from merchants all over Casablanca as an advance against a huge shipment of tea
coming later that year from China. This was standard practice, although the volumes of tea
imported in 1958 seem to have been larger than normal. According to Hadj Brahim, a Soussi
merchant in Casablanca at the time, after raising the money, the brothers disappeared and the tea

shipments never arrived; hundreds of key Casablanca merchants across a range of trades lost

their investment.”*

The state’s response was to establish the Bu§jf:k~2%--~2£-¢3:q}1:(ONTS) on December
23, 1958.7%° The tea office quickly turned into a system of patronage, thanks in part to the adept
maneuvering of a few Soussi “°-§:¢3:211fd""=Tea (and, later, sugar) were important enough to

require a special agency to deal with their commerce alone. Various state regimes—the late
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4 John Waterbury lists the Toledanos, the Toledano-Pintos, the Amsellags, and the Benazzerafs as the
most important tea-trading families prior to 1958. See John Waterbury, K-°2]=1-°2}£:q°~C¢£ll-q } £-1§0£-C=
Qf«fi=—u=~z £° £°:§ £°]}~-2 (Berkeley: UC Press, 1972), 79.

7 Watebury, k-°21:-°21£:0°~C£, 79-80.

726 The name was later changed to the Office National du Thé et du Sucre (ONTS) in September 1963 and
its task expanded to include sugar. I use the ONTS acronym throughout for the sake of clarity. See “Dahir
1-63-214 du 17 rebia II 1343 instituant un Office national du thé et du sucre,” _3%£28-= B u§j§£22656 (20
September 1963): 1486.

77 Waterbury, k-°21:1-°21£:q°~¢£, 84.
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Sharifian Empire, the French Protectorate, and now the postcolonial Kingdom of Morocco—
intervened in the tea and sugar trades in order to stabilize supply and make these two staples
accessible to all Moroccan consumers. Some of these interventions were indirect while others
specifically targeted problems like hoarding, price hikes, and shortages that kept Moroccans
from procuring tea and sugar. The new tea office was staffed by civil servants and was supposed
to maintain “financial autonomy,” although what this meant in practice was not clearly spelled
out. The founding ¢~}8° granted ONTS “exclusive” rights to import, package, store, and sell tea.
The office was to be headed by a director, appointed by the Minister of National Economy, and
advised by a board that included the economy minister, the Under-Secretary of State for
commerce and industry, a representative of Chambers of Commerce, and a consumer
representative chosen by the ~ --£§:-~2§--~8j-—+3%2~281 Most interestingly, the board also
included the Minister of Interior, again emphasizing the connection between a stable tea market
and national security.”*® Here, the newly independent state signaled its approach to governing:
populist appeals with clientelist undertones.

Moroccan merchants had been working to improve the conditions of the tea trade with
China in previous years by finding a new system for the “commercialization” of Chinese tea that

729

might ensure better prices and easier credit payments for merchants and vendors.’ ™ The new

state agency effectively eliminated the position of the wholesale middlemen as the state took
control of all purchases and trade as well as the regulation of tea types and qualities. Merchants
received state franchises for local distribution; initially there were 137 franchises awarded across

five “classes,” each based on the volume of tea allotted to merchants within each class. By 1966,
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there were nearly 1,200 franchises. The bulk of these went to people with no experience in the
tea trade—they were forms of patronage, pure and simple—and so most of them were simply
sold back to actual tea merchants for the best price. The biggest Soussi merchants bought up
these franchises, ensuring that most of the tea trade remained in the hands of a few.

But as with other state political-economic policies toward tea and sugar, the creation of
ONTS had symbolic resonance too. Tea and sugar were national goods critical to national well-
being. The newly independent state would work not just to ensure Moroccan access to these
goods but also towards making them products of the nation. Just one year later, a government
report following a 1959 international conference in Tangier on the world sugar industry
articulated the idea of “national sugar”: sugar grown, processed, refined, and packaged in

730

Morocco.™" It would offer new work opportunities for the rural population, growing the

agricultural economy through the “promotion of a sugar production in our national territory.””*!

The success of the Moroccan sugar industry became a barometer of postcolonial modernization:

one magazine held up COSUMAR as the “only factory in the world that produces sugar
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loaves.”"”” Morocco’s sugar industry was a modern enterprise, but it created a distinctly

Moroccan product. The material dimensions of the tea and sugar trades shaped its cultural
resonance in Morocco.

ONTS even managed to create national tea, even though Morocco did not grow or
process any of its own tea. As part of its efforts to standardize varieties of green tea and match
different qualities of each variety to certain price points, it effectively rebranded Chinese teas

with Moroccan names. Thus, Chun Mee tea—Ilong thread-shaped leaves, mainly from Jiangxi
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province—became “Menara” (referencing the twelfth-century gardens created by the Almohad
dynasty in Marrakesh) or “Oudaya” (named for the twelfth-century Almohad kasbah on the
Atlantic in Rabat). ONTS changed Sow Mee to “Tour Hassan,” the iconic, but unfinished,
Almohad minaret that caps Rabat’s northern skyline. It dubbed gunpowder tea “Caravane” and
“Souiri,” referring to Essaouira, the new name for the port city of Mogador long at the heart of
the Moroccan and trans-Saharan tea trades.””> ONTS transformed a product of Chinese
agriculture into something as quintessentially Moroccan as the country’s most famous
monuments. State control officially made tea and sugar part of Moroccan national identity.

In the decades following Moroccan independence from France and Spain in 1956, the
Moroccan tea and sugar trades operated at multiple scales. It became explicitly national—
nationalized by the state—while growing green tea consumption across North and West Africa
helped to tie Morocco to the Saharan interior through a shared cultural practice. In recent
decades, Moroccan tea has become a global commodity, one whose value relies heavily upon
tea’s perceived Moroccan-ness.

Today, Morocco is the world’s leading importer of green tea. The bulk of green tea
imported to Morocco continues to come from China, as it has for the past two centuries.
Producers from Japan and French Indochina have occasionally pushed to carve out part of the
Moroccan market but have had little lasting success. Morocco consumes the fifth-largest amount

of tea per capita each year, behind only Turkey, Ireland, the United Kingdom, and Russia.”**
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3% «“Annual per capita tea consumption worldwide as of 2016, by leading countries (in pounds),” p2~2%#2~:J:
g E£p>~B1%+m-°2~2 Viewed April 12, 2018, https://www.statista.com/statistics/507950/global-per-
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tea per capita each year. Conservatively, the average Moroccan therefore drinks about 1,300 to 1,600
glasses of tea per year. In practice, once one factors out small children and non-tea drinkers, the number is
probably far higher.
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ONTS began to liberalize in the 1990s, opening up tea importation to competition. The
government importers (now under the moniker “Société Marocaine du Thé et du Sucre,” or
SoMaThés) became just another competitor in the field, but they could not keep pace with
private holding companies like Damandis (who own the Sultan Tea Company). The state
eventually sold off its entire tea importing enterprise in the early 2000s. The sugar trade remains
in the hands of one company, COSUMAR, backed by the state and heavily subsidized on both
production and consumption ends. The tea trade, nationalized for nearly forty years, is now in
private hands, but private tea companies like Sultan and SoMaThés all continue to trade on
images of a collective national past—the monuments of previous dynasties, the throne, etc.—to

sell their products.

Atay=p§-32_-°C£°+:

Just as global trade networks brought commodities produced on opposite sides of the
world to Morocco to form the drink known as ~?~-I-they now bring ~?~-=to the world. “Moroccan
mint tea” has become an exportable commodity in its own right, turning up in coffee shops and
specialty groceries around the world in the last two decades. The history of ~2~-=through the mid-
twentieth century was largely about the confluence of two key global commodities, tea and
sugar, in Moroccan cultural 2£°°-§°, and, thus, about the creation of a new beverage for
Moroccans to call their own. The story of ~>~-=in the last few decades has been a story about how
the combination of several physical and cultural ingredients has created a global commodity
traded and consumed around the world.

Moroccans do not typically refer to their national drink as “Moroccan mint tea.” It is

almost always ~2~-, or possibly ~>~-= §J-~8-~ (tea with mint) or ~2~-= §J£}§ ~=(tea with
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wormwood), etc. Sometimes they will refer to it as “pI$0E-= 1° £°£” around foreigners, a joke
that implies its addictive qualities and also an ironic twist on the Islamic prohibition on alcohol.
The national referent in the name “Moroccan mint tea,” however, is the critical element in its
marketing abroad.

One can find “Moroccan mint tea” virtually everywhere. In the past two decades, the
drink’s mystique and mythology has spread around the globe, most notably to the Gulf, where it
is ubiquitous in upscale cafes, and to France, where 2! I:£*~=«£-2}£-has come with North African
migrants and carved out its own space in French café culture. ~?~- is perhaps the totemic symbol
of Moroccan-ness to the rest of the world. The silver teapot on a silver tray, small, colored
glasses filled with amber liquid, steam rising—virtually every travel article, book of
photography, and tourist pamphlet about Morocco features this image. “Moroccan mint tea” is
now a thing you can buy in North American groceries and coffee shops. Several major brands of
tea offer this variety. Republic of Tea mixes Formosan gunpowder green tea with dried mint,
Stash’s mixes green tea with peppermint, spearmint, and lemongrass, while Mighty Leaf
combines gunpowder with “refreshing Moroccan mint.” Mighty Leaf, which despite calling its
variety “Marrakesh mint” features mint from Tiznit (more than 300 kilometers from Marrakesh)
and tea, of course, from China. It claims to “whisk” the drink away “to cascading waterfalls deep
in the mountains of Morocco.” Numi’s variety contains no tea at all, just dried mint leaves.
Honest Tea takes it one step further, with an iced variety sweetened with honey, not sugar.
Choice Organic actually states on the label that its version of “Organic Moroccan Mint Tea” is a
product of China, India, and Egypt.

These brands all purport to capture the essence of Morocco in a glass, or, more

accurately, a bag. They strive to approximate the flavor of ~?~-=but more importantly they
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attempt to communicate an experience of authenticity linked to gustatory sensation but not the

same as it. The language used by Stash most vividly sets the idealized scene for the prospective

American tea drinker:
In the bazaars of Morocco in North Africa, tea is served on a "sinya" or three-legged
tray, usually made of brass, plus a smaller tray which holds three boxes, one for green
tea, one for mint and one for sugar. The tea is prepared in a samovar which brews
strong, highly concentrated tea. Then it is heavily sweetened with sugar and a touch of
mint. The tea is then poured into a teapot (known as a Moroccan style pot) which is
elongated rather than round with a longer spout. The tea is poured from this teapot held
high in the air into small crystal glasses with brass handles. Moroccans enjoy the social
ritual of making this sweet flavorful tea which goes well with their hearty lamb stew,
couscous, nuts and apricots.”

Stash’t-product, by contrast, comes in a box of thirty bags, each individually wrapped, with dried

peppermint, spearmint, and lemongrass added to the green tea. The tray, samovar, pot, glasses,

and sugar are not included.

What is the Moroccan-ness these tea brands claim to capture, and how do they promise to
transfer it to the consumer? The Sultan Tea Company, Morocco’s biggest tea seller, provides a
window into how this drink, the rituals which surround its consumption, and its constituent parts
(tea, sugar, mint) have become symbols of Moroccan identity around the world. Sultan is
primarily owned by a larger holding company, Damandis, which also controls Moroccan
distribution for consumer goods such as Heinz products. Within the domestic green tea market,
Sultan is the most popular brand and accounts for approximately one-third of all Moroccan green
tea purchases. In the past five years, Sultan has launched an ambitious campaign to sell its
product in Europe and North America, with some modest success.

A box of Sultan tea purchased in the U.S. takes quite a journey from plant to cup.

Morocco does not grow any of its own tea, but it is the world’s leading importer of green tea.

The tea is grown in China, harvested, dried, and fermented there, before being sent on a cargo
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ship to the port of Casablanca. From there, it is trucked approximately 30 miles inland to an
exurb of Morocco’s largest city, Bouskora, to an industrial park home to numerous major food
and drink manufacturers. Here it is unloaded from large crates, sorted, and repackaged into
Sultan tea boxes. For tea blends, dried herbs such as mint, sage, and oregano are added to the
imported green tea, and the mixture is divided into individual-serving tea bags before boxing.
Boxes are then crated, sent back to Casablanca’s port, and shipped across the Atlantic. The
journey takes approximately ten days by cargo ship from Casablanca to New York. Only the box
and the labor of unpacking and repacking is actually Moroccan, and it would probably taste
better if it had been shipped directly to the U.S. from China.

Sultan Tea Company was founded in 1936 by Hajj Ahmed Raji, one of a dozen or so
major tea merchants operating primarily out of Casablanca. This group of major tea traders
included Hadj Mohamed Abdelkrim Lahlou, Hadj Mohamed et Hassan Laghrari, Hajd Ahmed
Ben Thami Laraki, Hadj Mohamed et Moulay Ali Kettani, Hadj Abed Soussi; the Snoussi,
Bennani Smires, Mekouar, Belfeikh et Moamah families; and major Jewish trading families like
Toledano, Pinto, Benasarraf, Benamar, and O’Hana. Raji, however, was the first to
commercialize.”*> Company lore has it that he arrived in Casablanca as an 11 year old with just a
few dozen francs to his name and turned this into a veritable tea empire through determination
and innovation. His tea was the same as everyone else’s—primarily gunpowder but also Chun
Mee (shaara), Sow Mee, and Young Hyson. His innovation was to develop a specific brand, ~2]
E~°t) (the throne), and package it in branded boxes.

Raji developed a reputation for peddling his wares by pushcart (and later hand-painted
pickup truck) around Casablanca. He was given the nickname “ § -3%/2~. ” borrowed from the
title of the official (and historically influential) courtier in charge of the tea service at the

B
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Sultan’s court.”>®

Hadj Hassan was an agile businessman, and he guided his start-up enterprise
through the tumult (and shortage) of World War II, the nationalist struggle and independence,
and the nationalization of the Moroccan tea and sugar trades in 1958 with the creation of ONTS.
When the state monopolized tea imports, he shifted his focus to sugar, herbs, and spices. He
deserves credit too for understanding the complexities of the Moroccan market in the late
colonial period, when tea and sugar had become not just important markers of status and national
identity but also staples of the diet for poor and working class Moroccans. Establishing
relationships directly with Chinese producers, Hadj Hassan worked to diversify the market by
marketing different varieties of varying intensity at each price point.”>” Sultan was the first to
advertise its product in mass media, and the first to run commercials for its brand.

In its marketing campaigns of the past two decades, Sultan has touted above all its
lineage as Morocco’s oldest tea company. It claims to be the “guardian of Moroccan memory.” It
references its founding date—1936—virtually everywhere. This was only added to most logos
and marketing materials after 2010, when the company departed from using Arabic in its official
logo and replaced it with Latin script. This was part of a broader push to anglicize the brand as it
geared up for a push for U.S. and Canadian markets. Sultan catalogues were printed in French,
Arabic, and English. Historical dates have begun to figure prominently in Sultan’s advertising:
beyond “1936,” an upmarket variety of gunpowder tea, _~°3¢=~2]Je§ ~ NURS recalls a fascinating
date in Moroccan tea history: the signing of a new trade agreement with Britain that significantly

liberalized international trade by lowering the duty on imported goods. Recently, Sultan opened
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3¢ See Mawlay !Abd akRa m"n ibn Zaydn, ~J#,z waalll awla' ftma%m na8m alldawla (Rabat: al
Malbd'at#tal-Malakiyya, 1961).

7 In many ways, this mirrors what Cissie Fairchilds has termed “populuxe” goods: cheaper copies of
luxury items that are difficult (for most) to distinguish from the original. See Cissie Fairchilds, “The
production and marketing of populuxe goods in eighteenth-century Paris,” in ~ -=t3«®%-~=~-¢=2] £-€-°%¢=
-zd--¢4, edited by John Brewer and Roy Porter (New York: Routledge, 1993): 228-2438.
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what it claims is Morocco’s first luxury tea house, Wright House 1856, in Casablanca’s Morocco
Mall. The “Wright” in question is Richard Wright, a Manchester silver-plate manufacturer that
became the brand of choice for Moroccans in the late nineteenth century.’*®

It is difficult to ascertain what these dates mean, if much at all, to Moroccan consumers,
but they indicate Sultan’s attempts to position itself as the legitimate source of Morocco’s tea
history. “Authenticity” has become a key buzzword in Sultan’s advertisements; the phrase, “In
the Kingdom of Authentic Flavors” (in English, no less), headlines recent marketing materials.
What does this authenticity mean and how does it translate to American consumers? Sultan’s
attempt to present itself as the preeminent, historical, and authentic brand of Moroccan tea is part
of an attempt to offset its own innovations in the tea market while selling an authentically exotic
experience to American tea drinkers. New Sultan tea blends such as “Casa Grey” (a green tea riff
on Earl Grey) and “Green Tonic” (green tea with lemongrass, ginger, mint, and tropical fruits)
are hardly recognizable to the “traditional” Moroccan tea drinker depicted on Sultan’s marketing
materials, but their packaging includes elements of traditional Moroccan tea drinking.”’

Where previous iterations of Sultan packaging and marketing materials recalled the
product’s Chinese origins, teas sold in the U.S. omit this entirely. In the 1990s, Sultan teas
featured a vaguely Chinese font on its boxes and posters, drawing from popular 1930s

740

Hollywood fonts meant to recall the pen strokes of Mandarin in Arabic script form.”™ They also

clearly identified the tea on the front of the box as a product of Zhejiang. As Sultan has reached
for a global market in the past decade, it has effectively erased the source of the substance itself

from its packaging. These teas, instead, seem to come from an idealized Moroccan past: one
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738 Wright teapots are still easily found in Morocco today, most have the Arabicized name, °~-2, printed
on the bottom.

7 “Green Tonic” may also be a play-on-words of “gin-tonic,” the popular cocktail. Like “Berber
whiskey,” it is an ironic allusion to an alcoholic beverage.

™0 Other versions, particularly on the tea boxes themselves, featured a similar font in Latin script.
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naturally finds no references to modern buildings, Western dress, automobiles, or electric
teakettles anywhere.

Sultan relies on a few key symbols in its North American branding. The most ubiquitous
is the image of a man clad in a turban seated, and pouring tea from a ~°3¢. The image is
featured on a range of tea blends available in the U.S. and the U.K., including the “Hospitalité de
Marrakech” (green tea blended with mixed, dried herbs), “Mogador” (green tea with jasmine),
“Taliouine” (green tea with saffron, a common addition to tea near Taliouine where it grows
abundantly), and “L’Atlas,” (green tea with oregano). These special blends do begin to capture
the diversity of ~2~-=preparations in Morocco. The type of green tea varies greatly by region,
with some preferring Hyson, others Chun Mee, and others Gunpowder. The use of fresh mint is
far more common in the northern part of the country, where it is common in cafes around
Tangier to be served a tall glass stuffed with fresh mint leaves rather than a small pot. In the
southern reaches of the country, mint is rarely used. Other herbs and aromatics substitute for
mint in cold weather, or as remedies to various ailments, or as local preferences and availability
allows. Mint tea is ubiquitous, but it is far from the only form of ~2~-. Sultan has worked to
capture this through the concept of a cultural 2£°°-§°:that accounts for regional specificities but
fits them all under the umbrella of Morocco’s national drink.

In each image of a particular Moroccan locale, the same figure is placed in the
foreground with the trademark scenery in the background: the palmeries of Marrakesh, the
seaside fortifications of Mogador, the ©+-3° of Taliouine and the Atlas. The tea-pourer represents
national identity, a unifying presence throughout the disparate spaces of the nation. He is clad
somewhat modestly in a wool ¢£°~§-~ with a °£_,~ on his head, but his appearance is not simply

some generic amalgam of Moroccan traditional male dress. The °£,,~ is actually a subtle tea
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allusion; the term doubles as a reference to the foamy head on the top of a glass of tea, created by
pouring the tea from a considerable height above the glass, as the man does in the image in
question. Both articles of clothing are worn throughout much of the country, although materials,
colors, and some stylistic details vary by region and season.

The teapot and tea glass are the other most prominent images in Sultan’s North American
product lines and marketing campaigns. The rounded silhouette of the ~°3¢, or teapot, creates a
window of sorts into the packages of the “m- °~«§¢C£+=¢£:23]£d:line of teas. The pyramids in
question refer to the shape of the bag itself, a design that allows tea-leaves to circulate, more
closely mimicking the effect of loose-leaf tea. The pot and glasses are present in the picture of
the man pouring tea in front of various Moroccan locales. It has gained some notoriety—at least
among global tea industry insiders—for its entry into the Guinness Book of World Records in
2016 for building the world’s largest teapot, weighing 1,200 kilograms and holding 1,500 liters
of tea.

The great irony of the teapot image is that Sultan’s innovations in the Moroccan tea
market and, in particular, its product lines sold in the U.S. were designed to bypass the teapot.
The bag of tea, in the words of a Sultan representative, is “modern and convenient,” for people
who “live in the big cities, and want to have a big cup of tea just by themselves.” Created for
individual consumption, they subvert the images of family, community, and ritual that have been
essential to Sultan’s marketing—and indeed, to the marketing of all tea and sugar in Morocco—
for the past sixty years. In a similar vein, colonial-era advertisements had depicted coffee as a
beverage of modern efficiency and productivity, the preferred beverage of the male breadwinner
in a business suit, often pictured alongside clocks and gears. Depictions of tea in Sultan

advertising were quite the opposite. No one drinks a cup of tea on the go; no one even stands
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while drinking. While the product itself is designed for the American tea drinkers, its marketing
materials recall a slower, simpler time where ceremony and sociability were important cultural
values. Sultan markets its tea in North America towards a cosmopolitan consumer that is both
interested in capturing something of the traditional tea ceremony but without most of the
equipment, time, and effort.

The jewel of Sultan’s global, Anglophone marketing campaigns of the past decade was a
short video advertisement.”*' The one-minute spot features a series of glimpses of Moroccan
daily life in the twenty-first century, all accompanied by small, simple, nonic glasses of amber
tea. It is notable because it is one of the only official Sultan materials to acknowledge the
material developments of the last century. Cars and motorcycles cruise down the street, soccer
games from around the world are broadcast on television sets, satellite dishes cap modern
apartment buildings, and two young women (one wearing a headscarf, one not) enjoy an
amusement park ride. However, the scenes of contemporary Moroccan life—hinted at through
particular details like the make and model of cars, soccer-playing boys wearing the latest Real
Madrid jerseys—are sepia toned, filtered to give the impression of memory. The scenes are
modern but intentionally not too modern, with bare lightbulbs, faded high-rise apartments, and
old motorcycles. Even in the depiction of contemporary Moroccan life, the patina of the past is
crucial.

The voice-over narration, in a vaguely British accent, never mentions Sultan, tea, or
Morocco by name. Instead, it reels off a series of elusive references to place and belonging. It
opens with the line, “If it could tell our story, which one would it tell? For there it was, witness

to it all.” The “it” in question is tea, ever present at the most mundane and significant events in
S
™ See https://vimeo.com/100087201. The advertisement was highlighted several times during my

conversations with Sultan employees, and is one of the few items that the company has actively shared
through official social media channels.

BHH



every Moroccan’s life, seemingly since the farthest reaches of historical memory (*“...when stone
became walls, and streets became cities...””). The voice hails tea as “a scent from our past, a taste
from our future.” The sentiments appear at first as almost willfully unspecific, but taken in the
context of Sultan’s other English-language marketing, they, too, work to reconcile Sultan’s near
obsession with the past and its ongoing efforts to innovate an industry marked by its appeals to
tradition. The commercial closes poignantly: “...the bond that holds us together: this is who we
are.” This final declaration makes clear that the commercial represents the vantage point of the

Moroccan nation projected to a global, Anglophone audience.

I -2} £-f+3~—¢=-0=d°££~+QE~-

Before ~2~-=went global, trans-Saharan caravans brought it to distant oasis communities
of the Sahara and the Sahel. Since roughly the turn of the twentieth century, Saharans have been
green tea drinkers. With European imperial expansion came new trade goods. Perhaps none had
the lasting and far-reaching effects of green tea and sugar. Tea mainly entered West Africa
through the Moroccan port at Essaouira before traveling into the continental interior via Saharan
caravan routes. Historian Ghislaine Lydon cites the French traveler Caillié¢ reporting

consumption of tea in Timbuktu as early as the 1820s, when it was still relatively rare in the
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cities of Morocco. ™ In the 1830s, tea imports into Morocco increased from 3,500 kilograms to

20,000 kilograms; by the 1880s, imports would reach nearly 275,000 kilograms as significant
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quantities were traded along the trade routes of the Sahara.”™ The Tikna were the first to bring

tea deep into the Sahara, but it was not merely as an instrument of trade that tea gave the Tikna a

significant comparative advantage over other caravan merchants. According to Lydon, “making
B s

™2 Lydon, 1-=q°~~#Jp~!~°~-zq°~§1z127.

™3 Jean-Louis Miége, i£: § ~°-=£2i&b3°-OF-ENUPMINVSQFI-Volume I and III (Paris: Presses Universitaires
de France, 1961), 73-4, 247-249 =
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tea was integral to the daily rhythm of caravanning, for this highly caffeinated beverage

74 In her oral interviews with former

reinvigorated their stamina on long arduous crossings.
caravaners and their descendants, they routinely referenced the benefits to stamina and
efficiency.”® In lengthy treks across arid desert, the quick energy boost of sweet tea gave Wad
Nun traders a significant advantage over other groups of traders.

Habib Bourguiba (Tunisia’s first president after the end of French rule in 1956) used to
say that the Maghreb was where people stopped eating rice and started eating couscous. A
second thematic thread based on food suggests an alternative but overlapping geographic
framework in North Africa: "~ §°~%~2~-. Medieval Arab geographers used the term "~ §°~%~2]
«~¥1°% to refer to what we now simply call North Africa. Meaning roughly “the island of
West,” the term was vague in its application but its basic connotation was that there was
something that distinguished North Africa from the rest of the Arab world. European colonial
rule and the field of area studies that emerged in the colonial period helped create somewhat
arbitrary boundaries between “North Africa” and “West Africa,” using the Sahara Desert as an
almost impenetrable obstacle across which the flow of people, goods, and ideas had slowed to a
trickle. Instead, the consumption of ~2~-=in its many variations provides a cultural and economic
thread that links distant populations in North and West Africa and sets them apart from the black
tea-drinking eastern portions of the Islamic world: Northwest Africa as the “island of green tea.”

In 2015, Tinariwen, a Grammy Award-winning band of Tuareg musicians from northern
Mali, recorded a song entitled, “ftp£¥ }-~?~-Id-or “I drank a glass of tea,” on their album q~§%.
Tinariwen have an infamous origin story: their founder, Ibrahim Ag Alhabib, had seen his father
killed during the 1963 Tuareg rebellion in Mali; he grew up, like many of his fellow bandmates,
Y

" Lydon, 1-=q°~~#Jp~!t~°~-zq°~§I:137.
™5 Lydon, B-=q°~~#Jp~t~°~-zq°~§lz137.
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in refugee camps across the border in Algeria and Libya. They formed in the late 1970s, playing
a mix of popular North African styles like j;~~ § influenced in part by the Moroccan band Nass
el-Ghiwane. In the 1980s, band members enlisted in Muammar al-Ghaddafi’s Tuareg army;
some would also later join another Tuareg rebellion in early 1990s. Their international success in
the past decade makes their story one of triumph, but it is equally one of exile, displacement, and
war.

“ftuE¥ }-~2~-” does not explicitly refer to any of these events. It is elusive and sparse,
played mainly on acoustic guitars accented by the sharp, slicing electric guitar for which the
band has become famous. The voice opens the song by opining, “This pain is a burden / if only
my cell would turn into an open plain.” The singer then speaks to someone distantly, as if in a
prayer or dream: “You asked me something and I never answered / but if we meet some day, |
will answer.” Each couplet is followed by a refrain about tea: “I drank a glass of tea / that
scorched my heart first.”

The song deals with longing and with the absence of loved ones. Is the singer really in a
cell, or is his imprisonment just social isolation in metaphor? Each of these is capped by the tea
refrain, with ~>~-=serving as a bitter reminder of the singer’s pain and yearning for a life gone by.
The last verse—*"the lion is intrepid and the frog is vulnerable / but the latter is better at finding a
path to water”—is a metaphor for the singer’s own vagabond ways. The parallel with previous
tea songs, most notably Nass el-Ghiwane’s “/+J#§-§-~." is striking. The glass of tea that the
singer longs for no longer quenches the thirst or comforts like it once did. Like the tea whose
sweetness no longer satisfied in the Ghiwane song, that familiar symbol of home and his
companions has become a painful reminder of what was left behind. In the band’s official video

released with the song, the group sits under a rock outcropping in the middle of the desert. They
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play acoustic guitars together but in isolation, the members never making eye contact throughout
the song. All the while, one member of the group sits on the ground next to a pile of burning
embers and carefully prepares ~%~-f-

The marketing of “Moroccan mint tea” around the globe often paints Moroccan culture
with a broad brush, using tropes and images that border on the orientalist. Populations from
Tangier to Timbuktu, Agadez to Agadir, Gabon to Guelmim drink heavily sweetened green tea

and refer to it by some iteration of the word “~2~- "%

In Senegal, fresh mint is common, but
inhabitants of the more central desert omit it. 2~-=is almost always served in glasses rather than
porcelain or ceramic cups or mugs, and it is almost always poured from height in order to create
a bubbly foam head that helps mix the flavors and cool the drink. There are innumerable
variations on ~?~-, consumed by diverse peoples in cities and in the countryside, speaking
languages as diverse as Arabic, Berber, Wolof, Fulani, French, and Spanish. But it remains a

common cultural institution—the tea ceremony—that links regions and populations often

assumed to have vastly different cultures and histories.

g £ § £ ~-02  £:m-£5-

How did Moroccans invent a unique way of drinking tea and how did it become a symbol
of national identity? How did Chinese green tea varieties that failed to catch on in other parts of
the world become part of the preferred drink of Moroccan consumers? Why did Moroccans with
limited economic means begin to spend their resources on this strange, slightly bitter dried leaf
from China?

Green tea mixed well with local herbs like mint, wild mountain thyme, and wormwood
that had been long used as herbal remedies, especially in rural areas. The particular varieties of
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7 In Senegal, the Wolof word for the tea drink (as opposed to tea leaves) is ~%2~-~zor ~2~~-~,

BIB



green tea popular in Morocco (mainly Chun Mee and gunpowder) were also cheaper and—for
reasons still unclear—more available in Moroccan markets than other types of tea. Most
Moroccans encountered tea for the first time in the late nineteenth and early twentieth centuries,
and they began drinking it for material and cultural reasons. Its sharp decline in price over the
last decades of the nineteenth century (thanks to lower transportation costs and customs duties in
Moroccan ports) made it more accessible to more Moroccan consumers, and the increase in
volume imported meant that more tea was more available in more places. It was still something
of a luxury purchase, but coupled with large amounts of refined sugar it offered easily digestible
calories, warmth, more sanitary hydration, and a mild appetite suppressant. Since the late
seventeenth century, tea had been known at the Sultan’s court and become an important ritual in
the palace. J~0;, ~- elites imitated the practice, and so as tea became a more affordable
consumer option, larger groups of Moroccans could approximate the tea rituals of the elite as a
new marker of social status.

Because tea and sugar consumption increased steadily throughout the entire period
covered by this dissertation (roughly 1850 to 1960), the process of becoming tea drinkers may
appear smooth and straightforward. On the contrary, it was the product of a range of historical
contingencies that included two World Wars, numerous droughts and periods of severe hunger,
imperial rivalries, and the policies of two colonial states as well as those of Morocco before and
after colonial rule. Most importantly, Moroccans became tea drinkers in part because sweetened
tea provided a necessary source of calories that fit in with changing patterns of wage labor under
colonial rule in the first half of the twentieth century. The conditions of work and production
were integral to Moroccan consumption, and it was material factors that made the tremendous

popularity of tea and sugar possible.
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But Moroccans became tea drinkers, too, in part because these material changes met with
a long running elite tea cultures among the upper echelons of Moroccan society. Moroccan
consumers had some choices constrained by colonial regimes, but they still made their own
decisions within this framework. As they made these active consumer decisions, they gave their
acts of consumption meaning. As ~?~- became a bigger and bigger part of daily life for
Moroccans, drinking it held a wider array of meanings. In the nineteenth century, Moroccans
questioned the economic ramifications of spending so much on goods recently considered
luxuries, and they worried about how Moroccans’ consumption would enrich European
merchants and extend European influence in their country. During the initial stages of colonial
conquest and the First World War, tea alternately symbolized Moroccan steadfastness and the
hardships brought by war and upheaval. In the interwar period, France focused its resources on
colonial economic development, which included better nutritional standards for the §-¢8¥1-£
population. When terrible harvests in the mid-1930s caused severe food shortages, Moroccans
expressed their anger in terms of tea.

Even as tea and sugar became largely accepted as parts of daily life in Morocco,
Moroccans reflected their social and economic anxieties through the symbols of tea and sugar.
Tea and sugar punctuated key moments of joy and celebration, but also displacement, hunger,
and loss. Waterbury observed that the heavy reliance on ~?~-=was “only symptomatic of
underlying economic ills,” but tea and sugar were often a means for expressing frustrations and
worries about the deeper structural problems that made these imported goods so incredibly
affordable.”*’

The anthropologist Rachel Newcomb has argued persuasively that Moroccans have
become “citizen-consumers” who participate “in a form of nation-state identity through which
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individuals affirm their membership in the nation by their ability to purchase products.”’** This
is not a wholly new development; the French Protectorate transformed Moroccan identity by
defining what sorts of products were necessary and suitable for Moroccan consumption.
Newcomb narrates a story of radical transformation of Moroccan foodways epitomized by the
emergence of the supermarket and fast food restaurant and the demise of the central produce
market and the tajine shared by family at lunchtime. “Moroccan culinary citizenship,” she
contends, “has become less about the ritual of local market banter, communal food preparation,
and food sharing, and more about the consumption of prepared foods and the feeling of being
pressed for time.”’*

In this story, tea—along with tajine, couscous, bread from the communal oven—is a
remnant of a past food regime, one defined by sociability, family, and a slower pace of life. But
~2~.=was one of the early fast foods. Its cheap and easily digestible calories made it a critical
food source for a growing urban, working class. It was both something affordable around which
Moroccans could socialize and something that could be quickly consumed by workers at
mealtimes and at small breaks in the workday. Modernity and tradition, efficiency and
sociability, the material and the poetic, the bitter and the sweet—all mixed together in the

Moroccan teapot to create the cultural and dietary staple that remains a critical part of daily life

to this day.
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