
THE 2018 OBAFEMI AWOLOWO UNIVERSITY (OAU) 

IFE FESTIVAL OF FOOD and IDENTITY.  

July 30th- 5th August, 2018. 

 

In the spirit of The Annual Ife Festival of the Arts, the Institute of Cultural Studies Obafemi 

Awolowo university presents the 2018 edition. It is inspired by the deep religious convergence, 

homogeneity and conference which the Ife civilization represents. Themed OAU IFE 

FESTIVAL OF FOOD AND IDENTITY, it celebrates the Yoruba nurture culture within a 

medley of traditional and contemporary performances, dances, music, theatre, adult and 

children’s cooking corner competitions food tasting, symposium, art and photo exhibition and 

many other events. It blends in this 7 day cultural feast, a wide mix of international and interstate 

events within a singular celebration. To this end are scores of performance troupes, dancers, 

theatre artists, musicians, crafts people deployed to the welcome of thousands of visitors. 

 The Annual Festival was started in the 1960s by Professor Michael Crowder, Director of 

the University’s Institute of African Studies. By the time he left Ife at the end of the 1970/71 

academic session, the Ife Festival of Arts had become a regular feature of the international 

cultural calendar. 

Professor Ulli Beier, the renowned arts and culture aficionado, became Director of the 

Institute in September, 1971. He transformed the annual Ife Festival by actively involving the Ife 

royalty and community in it. The then President of Senegal, Leopold Sedar Senghor, the 

Negritude poet, attended the 3rd edition of Ife festival in 1970. 

Unfortunately, as a result of the change of ownership of the university and subsequent 

economic downturn of 1980s and 1990s, the Ife festival suffered a setback and could not hold for 

about 20 years. However, in December 2004, a delegation of members of the Association 

Internationale Groupe Gelede (AIGG) came from the Republic of Benin on a special mission to 

Obafemi Awolowo University (OAU) and formally requested the cooperation of OAU as an 

institution reputed for the promotion and preservation of African cultural heritage. In response to 

the delegation’s request and to keep faith with the university’s mission of cultural promotion, the 

University Management decided to stage a one-week festival of Gelede performance with an 

exhibition of Gelede masks and a colloquium on Gelede Oral Tradition. Thus was revived the 



Annual Ife Festival of the Arts under the culturally keen Vice Chancellorship of Professor Roger 

Makanjuola while Wale Adeniran was Director of the Institute of Cultural Studies. 

The next festival which had Emeritus Professor Wole Soyinka, Nobel Laureate as 

consultant did not hold until 2008 due to logistic constraints. Its theme Masks, Masquerades and 

Marionettes provided spectacular cultural rejuvenation among the University’s youth population 

and in Ile- Ife town from April 8 to the13th, 2008. Participants came from various parts of the 

Federation with Nasarawa state sending 12 troupes and substantial financial assistance. An 

Indian troupe performed to the delight of the audience whilst Lagbaja gave an electrifying 

performance. Thereafter, the Ife festival again went into abeyance. 

The OAU Ife festival comes back to life in 2018. It is being organised around the theme 

Food and Identity. All over the world, indigenous foods and prepared dishes share some 

similarities such as methods of preparation which include frying, steaming, baking, and grilling. 

Nonetheless, such dishes and foods taste differently, and, the differences in the taste of food can 

generally be attributed to the quantity and combination of ingredients and flavouring. Just as 

there are different cooking styles so are there peculiar attitudes and distinct cultural habits to 

eating food in various parts of the world. The types of food of a people are determined largely by 

geography, economy, cultural and religious beliefs, just as they are associated with different 

occasions or situations. Some of the factors responsible for differences in food and dishes in 

Africa may be due to geographical location, that is, residence close to the sea or a river, in the 

forest, savannah or desert, as well as peculiar agricultural practices and religious beliefs. 

However, the pervading African attitude to food and hospitality, identical in most of Africa, is 

what this Festival highlights. An important one is that it is uncommon for Africans to prepare a 

meal without thinking of visitors, strangers and the less privileged who might show up in the 

home uninvited. For instance, among the Wolof of Senegal and Gambia, the Ewe of Ghana, the 

Yoruba of Nigeria and Benin Republic, the Igbo of Nigeria, the Nso of Cameroon, the Acholi of 

Northern Uganda, the Kuku of Southern Sudan, the Fulani, the Masai, the Ethiopians as well as 

relatively small ethno-linguistic groups such as the Guruutun of Bauchi State and the Mupun of 

Jos Plateau in Nigeria, it is customary to prepare food in excess of what members of the 

household would require. This tradition and other agriculture and food related activities 

determine identity, hence the focus of this festival. Food as a symbol of hospitality is always 

extended to the poor as well as the physically and mentally challenged, without discrimination. It 



is also remarkable that Africans share their meals with friends, neighbours and strangers with 

little or no regard for religious differences. It has also been noted that some African dishes have 

been enriched and rendered more tasty as a result of migration and contact with the cooking 

styles of other people. Hence food identity lines in parts of Nigeria like the North are becoming 

blur. Such influences derive from people from such places as the Maghreb or even from as far 

away as Turkey. 

Some typical African dishes, crops, food items and spices seem to be going into 

extinction as a result of culture contact, new cooking habits, urbanization, rapidly increasing 

population of Africans and the consequent pressure on arable land, and more importantly 

environmental pollution. It has been noted that global hunger is on the increase and it is 

estimated to affect 815 million people (FAO). In Africa, conflict and climate change currently 

push 224 million people into hunger (UN). 

It is in the context of the above that it has been deemed opportune to focus attention on 

food and identity in Africa at the revived 2018 OAU Ife Festival of Arts. Therefore, the festival 

will feature an exhibition of prepared indigenous dishes, ingredients, flavouring, spices, protein 

sources, delicacies, drinks, crops, fruits, vegetables, etc. from various parts of Nigeria and 

Africa, especially those that are disappearing from the African menu. The exhibition will also 

highlight the rituals, performances, drumming and dances, associated with the harvest of special 

crops such as the yam (isu) among the Yoruba and especially the Igbo. The festival will also 

feature a colloquium and presentation of papers by food scientists, nutritionists, dieticians, 

agricultural experts, farmers, anthropologists, sociologists, and knowledgeable members of the 

public on the theme: Food,Nurture and Culture.  

The Keynote Speaker: Dr. Akinwumi Adesina (AfDB). 

 

2018 OAU FESTIVAL  PROGRAM. 

1. Exhibition of: 

(a). Prepared indigenous dishes. 

(b). Prepared exotic dishes from other lands. 

(c). Prepared indigenous Snacks (especially durable, long lasting ones). 



(b). Ingredients, flavouring, spices, protein sources, delicacies  

(c). Drinks, crops, fruits, vegetables. 

(d). Indigenous Modes of Food Preparation. (especially those that are disappearing from the 

African menu) 

(e). Cooking Pots and other indigenous utensils. 

 

• Two Special Event Ideas: 

A BOOTH – Signifying No shortage of in-house top-notch expertise!!! - manned by dental 

students offering free consultancy. Slogans something along the lines of:  SOUND TEETH, 

SOUND DIGESTION; CRUNCH THE BONE WITHOUT THE GROAN; MOLAR SANA IN 

CORPORE SANO etc. etc.  

 

Dental clinics would only be too willing to collaborate, especially chains like Schubbs. Maybe an 

exhibition of ancient teeth appliances - cartoons of ancient practices employing huge extraction 

pliers, herbs, barks and potions of local treatment for akokoro. Pharmacies will advertise and 

even supply toothbrushes/paste which will jostle with traditional chewing sticks. I'm sure we can 

find photos of Fela in his underpants with his famous chewing stick.  

Dema Dental Museum and its novell intervention in the dental history / culture of the Yoruba 

alongside the Western civilization would surely be hugely promoted through this mode.   

 

CELEBRITY CHEFS - Competition or simply Public Figures Taking turns to Cook their 

Favourite Dishes would feature at the Cooks’ Corner. We can create a Roster for the interested. 

 

2. Performances: 

 (a). Relevant Harvest Rituals,  

(b). Drumming and dances (associated with the harvest of special crops such as the yam (isu), 

palm wine (emu) among the Yoruba and such especially among other neighbouring ethnicities 

like the Igbo. 



(c). Indigenous farm protection effigies, Rain- making masquerades. 

 

3. Colloquium:  

(a). The Colloquium provides a form of Academic discourse of themes that reveal new 

knowledge about food production, preservation and sustainability within the African Heritage. 

Rare snacks and durable food producers and crafts Artisans from the regions of Nigeria and 

around the world demonstrate and sell their products. Opening Hours are 10am to 9pm. 

Presentation of papers is on food and especially indigenous food preparation techniques. 

 

4. Competitions: 

(a). Food Preparation Competition. (Zonal Basis). 

(b). Food consumption Competition. 

(c). Drink Brewing Competition. 

(b). Drink consumption Competition. 

 

5. Film Show on Related African Foods, Foods and Drinks Festivals.  

The Festival will feature full length films, documentaries and videos on themes related to the 

place of Food in the Black Experience globally, with interactive sessions by African cineastes.  

A Special section will be devoted to relevant versions to Yoruba Food culture in the Nigerian 

video industry, Screenings will take place daily, 

 

PERFORMANCE EVENTS 

The Performance Events of the OAU IFE FESTIVAL OF FOOD AND IDENTITY are designed 

to be a pillar on which the festival rests. This section is one of the most visual aspects of the 



festival that would attract large audiences, local, national and international visitors. To this end, 

it is designed to showcase the best of Yoruba/ Ife cultural presentations within the immediate and 

wider environment of the festival. Continental and International performances are carefully 

chosen to complement the food related performances of the festival. 

The OAU IFE FESTIVAL OF FOOD AND IDENTITY will be a package of existing, educating 

and representational models from the rich food and agricultural tapestry of Ife, deriving from the 

diversity of the ethnic cultures of Yoruba everywhere particularly its component States of 

Nigeria.    

DANCES: 

The festival brings to the fore the performative wealth linked to African food and agricultural 

traditions. This includes the Yoruba’s reverence for the land as the giver- forth of all living 

things. It highlights the cycles of life as intertwined with that of seedtime and harvest, the need 

for the mastery of the elements to be able to derive the utmost from these, and the various forces 

and deities charged with controlling these either for or against human benefit. The relevant music 

and dance cultures connected with the above and the attending elaborate and colourful 

movements are showcased. 

Sets of performances are identified with due consideration of historical and contextual relevance 

of the performances, content of the performative forms and their relatedness to the theme of the 

2018 Festival of Food and Identity. 

Renowned Nigerian dance expressions are deployed in the festival are divided into the 

TRADITIONAL and the COMTEMPORARY category. 

MUSIC- The Musical segment of the 2018 Festival of Food and Identity celebrates the related 

indigenous Music and Culture of the Yoruba where they pertain to any of the food production, 

preparation and preservation processes. The Music encompasses every style associated with the 

Ife civilization, Nigeria and the Black World making it very wide indeed as the civilization 

transcends Nigeria and Africa and essentially extends to the entire Black World. Guests would  

encounter surprise from carefully selected guest artistes – soloists and combos with the 

versatility  of the agile and ageless by the selected contemporary and traditional tunes,  Probably 



Ara the Queen of Traditional Percussion and some others, the other and modernist musicians like 

the Masked Musician, Lagbaja reveled us with in 2008.  

 from Traditional to Contemporary – From Juju to Afro Caribbean. 

These are represented by invited troupes from all over Yorubaland, Nigeria, Rwanda/ other 

African countries and continents: 

Nigerian based (Foreign) Contemporary Dance Troupes: 

In the Contemporary Dance Category, due consideration is accorded the development of this all 

important performing art genre. The festival aims to expand the knowledge and enjoyment of 

audiences through a display of original and imaginative choreography, centered on historic and 

contemporary themes relevant to the food and agricultural life of the Nigerian people. 

Spirit of David. SOD 

Ministration Dances (Zoe Dance, Latin dance) 

Society of Performing Artists of Nigeria. (SPAN). 

Western dances (hip-hop, tango, waltz, jazz, ballet etc) 

Sons of Liberty. SOL 

Hip-hop/Street Dance. 

TRADITIONAL: 

Ile- Ife- Osirigi, Apepe, Osara etc 

MASQUERADES: 

Ojuade, etc from Ile- Ife. 

Agbo-Ebode masquerade group, EPE 

Oyo masquerade group, OYO 

Zangbeto Masquerade group, BADAGRY 



Igunnuko- OGUN AND LAGOS 

Gelede masquerade group, LAGOS ISLAND and Sabe, Benin Republic 

Osobo-bot masquerade group, CALABAR COMMUNITY-LAGOS 

WORKSHOPS: 

 The organization of workshops has been included in this segment of the festival as food 

production, preparation and preservation are now key elements of Security. Food and Agriculture 

involve the largest number of groups and individuals from within Nigeria and the West-African 

Coast. The workshops will afford the different and various participants, creative artistes, and 

resource persons to share ideas and techniques particularly in indigenous ways of food 

production, preparation, presentation and preservation. It will also attend to Modern trends of 

production and other aspects of the Festival. 

 

DRAMA 

 Dramatic pieces (2 productions), relevant to any part of the identified food chain are to be 

deployed, one of these probably a commissioned project. Other dramatic offerings include an 

English adaptation of relevant D.O. Fagunwa’s Yoruba classics, and young generation plays by 

any interesting playwright. 

 

ART and PHOTO EXHIBITION 

Pride of place is given to over 100 objects and Images founded on the various processes of food 

production, traditions architecture, local technology, preservation and presentation of food with 

the Black Identity. This exposition will be supported with photographs relevant to this whole 

chain whether culled from old publications or contemporary production by new artists.  

Venues for the Festival Activities: 

• The Oduduwa Hall. 

• The Amphitheatre. 

• The Institute of Cultural Studies Seminar Room, MA.Odeyemi Museum, Art Gallery. 

• The Pit Theatre. 



• The Motion Ground. 

• The Sports Ground. 

• Former Akintola Market (Behind the Sports Ground-For Cooking Events) 

 

The festival website www.oauifefestival.com.ng is an essential window through which the entire 

programme of events can be first viewed. 

Proposed Dates: LOGO Launch 19th April 2018. 

Festival of Food and Identity (Opening) 30th July to 5th of August, 2018 

 

Potential Sponsors: Nigerian Agricultural Bank, Nigerian Bank for Commerce and Industry, 

United Nations Food and Agriculture Organisation (FAO), African Development Bank (AfDB), 

World Bank, Food and Beverage Manufacturers, such as Nestlé, Dufil, the Federal Ministry of 

Agriculture, Nigerian Communications Commission, Nigerian National Petroleum Corporation 

(NNPC), World Food Programme (Program Alimentaire Mondial), Aliko Dangote Foundation, 

Nigeria Flour Mills, First Bank plc, etc.  

The Festival has Emeritus Professor Wole Soyinka (Nobel Laureate) as Principal Adviser. 

 

http://www.oauifefestival.com.ng/

