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Introduction
• In this paper, I go beyond previous studies of halal amongst
Muslim consumers (Bergeaud-Blackler 2004, 2005, 2007; Fischer
2008, 2011; Gillette 2000; Lever 2013, Lever and Miele 2012;
Navaro-Yashin 2002; Pink 2009).
• In particular, I go beyond Fischer’s (2011) study that demonstrated
how halal consumers desire ever stricter halal regulation by the
state and other organisations…
• …I show that for halal consumers in the UK and Denmark the
global market provides good availability and choice in their
everyday lives.
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Methods, sample and context
• Empirically the paper draws on a study undertaken in
the UK (Manchester) and Denmark (Copenhagen)
• Around 30 semi structured interviews were conducted
with middle class Muslim consumers across the two
countries during 2016.
• The interview material was compared with other types
of qualitative data such as observations.
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Theoretical insights from ‘Practice theory’…

• From practice theory, I take Warde’s (2016)
notion of ‘compound practice’, which
captures the complexity of eating in Western
countries by focusing on a variety of
practices entangled with or adjacent to the
practice eating.
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From ‘Figurational sociology’…
• Theoretically, informalization signals a move away from
external social constraints (state regulation, for example,
and control by external institutions) towards internal social
constraints (control by self) (Elias 2012).
• While halal consumption is still ultimately premised on ‘divine
order’ (Lever and Fischer 2018), in this paper I examine halal
consumption in this context, exploring how Muslim consumers
must practice more self-discipline when deciding what is
and is not acceptable!
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Organizing eating
• In his account of the development of
Western societies, Norbert Elias (2012)
described the reform and the changing
acceptability of social and bodily
manners associated with the practice
of eating.
• Globalisation has brought about similar
developments, many of which are
associated with the introduction of new
cuisines and new ways of eating!
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To eat or not to eat, that is the question!
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In the halal market?
• When I’m eating out in a restaurant… some of them
say… the chicken is halal but the beef isn’t, so then
you know how to order. So you ask, wherever you
go you ask.
• [B]ecause there’s a question mark on the stunning of
the animal I go for the HMC, the Halal Monitoring
Committee because they scrutinise the stunning
especially on a small animal [chickens]. So, I go for
HMC as opposed to the other.
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So how do we identify practices?
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Integrative to compound practice
• Within practice theory, formalised texts released for public
circulation relate directly to what is called “integrative practice.”
• --- an activity that can be learned, considered worth learning,
and taught to distinguish good from bad performances
(Schatzki 1996).
• Warde (2016, 85) argues that eating is ‘an especially complex
practice” where the “guidance necessary to determine how best
to eat is distributed across a number of different domains of
practice’.
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Manchester is renowned for its
shopping centre, football teams,
creative industry and… its halal dining
scene! With great sights, history, arts
and sports, it is an awesome city break
for those looking to indulge themselves
into the culture of North West England.
The Lake District and National Peak
Park neighbour Manchester and are
homes to beautiful views and must-see
lakes. Foodies are also spoilt for their
choice of Halal restaurants in
Manchester which is home to the
famous curry mile – yes, a whole mile
of Middle Eastern and South Asian
cuisine restaurants
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Aesthetic judgment and taste
• Aesthetic judgment and taste are central to this new
gastronomic context revolving around halal menus and
events, as this quote from Iffat in Manchester illustrates:
• ‘Here in Spinningfields in Manchester alone there’s
about fifteen halal restaurants within a mile proximity.
There’s a halal Brazilian, there’s a halal Italian, there’s
halal Turkish, Spanish, so it’s all very readily available
now, which is good, good for the palate.’
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Eating as a compound practice
• Warde (2016) cations that in general this a minority
practice within which the overriding obsession with
ingredients and taste is ‘generally indifferent to nutrition’
(Warde 2016, 89).
• When it comes to health and nutrition, as we observe,
halal is often linked to physical as well as spiritual health.
• And it is in this sense, Warde (2006) argues, that eating is a
compound practice adjacent to other practices!
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Knowing what to eat?
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Back to the source?
• In a context where there is so much competing advice about food, it
soon became clear that Muslim consumers have to justify the food
choices in every more complex ways.
• In this context, it appears that many Muslim consumers often look to
original religious sources alongside modern internet sources to
justify their food choices
• ‘I think people are questioning more, people are trying to study
more because my feeling is… different types of food keep coming
up and different types of cooking keep getting developed, so
people are forced to ask these questions and they’re forced to
actually go back to the sources to study and make decisions.’
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Health, nutrition and spirituality
• The complexities of cultural
intermediation were strongly evident in
discussions about health and spiritualty.
• Religious teachings were often wrapped
up with wider health concerns emanating
from welfare state discourses.
• Halal food was not necessarily seen to
healthier than non-halal food, but if it
was produced in the right way some
suggested that it can be, thus linking it to
physical and spiritual health benefits!
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Cultural intermediation
• Rabia eats chicken and lamb on a regular basis and she
suggest that she associates halal with ‘thinking about’ – or
‘liking to think about’ – animals being killed in the right way.
• While she will only eat halal meat, this is because, as she
understands it, all halal meat in the UK comes from nonstunned animals, when most actually comes from prestunned animals.
• Interestingly, while Rabia doesn’t think that halal is
necessarily healthier than non-halal food, knowing that it’s
halal makes her feel better about eating it.
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Cultural intermediation
• Tahir in Copenhagen has similar views but is perhaps
stricter that Rabia in Manchester.
• He sees food as a sign of spirituality and of proper
religious practice and he always asks where meat is from in
a shop or cafe to confirm its non-stun status; if the seller is
unconvincing, Tahir will not buy it.
• ‘Clearly there’s wisdom behind the Maker’s injunction –
God only knows what’s best for animals and humans and
that has been scientifically confirmed.
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Public understanding?
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With or without stunning?
• In the UK, our research found that
stunning is a less important
issue that it is often perceived to
be.
• I mean that’s why I have it [a
supplier certificate], I don’t hide
it. It’s there for you, have a look
if you like, just to kind of build in
the trust. But next time you
come in, you will never ask to
see it again.’
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Consumer trust in restaurants
•

Omar in the UK suggests that it can
still be difficult to know who to trust
and how to make an appropriate
decision and judgement about what to
eat.

•

‘A lot of my friends and family eat
at Nando’s because it is halal, I
haven’t got a problem with them
eating at Nando’s because it is
halal as far as I know. I don’t eat at
Nando’s… largely because I can’t
see how … that amount of meat is
slaughtered in a halal way over so
many stores.’
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The internet and smart phone apps
• Rida in Manchester argued that the
impact and influence of social
media (where they often look for
advice) on the opinions of young
Muslims going to fast food chains
such as MacDonald’s is massive:
• ‘[I]f I go into Greggs [a UK chain
bakery] and ask is this product
suitable for me to eat, does it
contain anything that as a Muslim I
can’t eat, and they say no, it’s ok
for you to eat, do I trust them?’
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‘You can just say bismillah and eat…’
•

We can see this predicament in the
experiences of Ahmed from Egypt, who
had to make complex judgements
about what to eat when he first arrived
in the UK to justify his actions in the
absence of appropriate sources of
knowledge about halal.

•

‘When I came here, I met a lot of
Muslims from different countries…
they have a different view of halal. So,
if you go to restaurants… and you’re
not sure whether it’s halal… you can
just say bismillah and eat….I found it
hard to do this because I have to make
sure that it is halal.’
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Ethics, environment and animal welfare
•

Saeed in the UK argues that when
Muslims face difficult decisions
about what type of meat to consume,
they can always act ethically and
‘stop eating meat’ altogether.

•

‘So, if it’s halal food, for example I
mean if it was a battery farmed
chicken, for example, it might be
slaughtered in a halal manner, but
the halalness about how it was
raised and kept is often
questionable.’
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Thank you!
Some conclusions…
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