Defining my ethnicity
My Provencal Ethnicity
I have decided to focus on my Great Grandmothers' heritage in defining my ethnicity for the sake of this paper. She was born in France, in a region called Provence. During the First World War my Grandfather was stationed with the army in the South of France, near Marseille where he met my Grandmother. She was from the small town of Forcalquier in the heart of Provence. My Grandparent's fell in love, and at the end of the war were married. My Grandmother decided to give up her life in Provence and to come with my Grandfather to America.

The Provencal people try to retain their cultural heritage by the continued use of the regional language, Languedoc and Provencal dialect. This does set them apart from the rest of France, by broadcasting television, radio, and conducting public meetings in their own language instead of the regular French spoken by the rest of France. The landscape and nature of Provence has inspired many artists including Van Gogh and C�zanne. It can be described as rugged, mountainous, lush, verdant and sometimes harsh. The region of Provence is situated in the southeast of France bordered by the Mediterranean Sea to the south, Spain to the east, Italy to the west and the French Alps. It is known for the winds that travel out of the mountains and has been the muse of many poets. The wind has such an impact on the provincial region it has even been given a name, Le Mistral.
Subsistence Strategies

Hunt and Gather
The Provencal people continue to gather Truffles from oak forests for use in cooking. This is not a chocolate truffle, but the fungal variety. The white or black truffles vary in taste from heavy mushroom to very rich and meaty. They seldom grow in the same place twice and are quite a rare delicacy. Fresh the truffles can sell for up $200 us dollars an ounce. This forms of gathering employees the use of pigs and or dogs to help to root out the precious gems. The labor is divided equally now, but in the past was primarily the responsibility of men. The spot where the best truffles are found is a coveted secret and is past down from generation to generation. There have been many attempts to cultivate truffles but none have been viable on a commercial level. So now it is left to skilled individuals with the knowledge of location and a well trained hog or dog to do the gathering and would be described as extraction or primary worker category. Less than .01% of the French population is employed in this type of subsistence.
Horticulture
The Provencal French people also cultivate Lavender in the traditional manner planted by a man and a horse drawn plow; collected and harvested by women and children. There are festivals with dancing, singing, and drinking are held all over Provence to celebrate the wonderful harvest and the uses for Lavender. The Provencal even convenes a sort of lavender council to help facilitate the festivals. The Provencal French Lavender is considered to be the best in the world for it's purity of fragrance and is given a special designation by the French Government to attest to its' origin and quality. It is also used in food preparation, combined with up to seven other herbs to create "Herbs de Provence." Lavender harvested in the traditional way with a hand scythe, raked into swaths, collected and carried away for steam distillation by horse drawn cart before the hot late July early August sun can burn off all of the fragrance carrying oil the lavender is so prized for. This type of traditional lavender harvest is not as common today but is still practiced. Most current production is mechanized and will be covered in the section on Agriculture. The existence of this type of harvest demonstrates the highest regard the Provencal people hold their traditions and their way of life. A marginal amount of the population exists from this type of subsistence, less than 1%.
Pastoralism
Pastoralism is practiced by the Provencal people as well. The main animals raised are cattle, fish, chicken, geese, goats and sheep. Although many are raised on larger industrial farms using tractors and feed derived from corn. Many more are raised in open pasture and farm land. The use of sheep dogs, horse and rider are very common practices. The labor is divided equitably among the sexes. There are those who tend the flocks in the field, those who transport or herd the animals to market, those who feed and milk as well as those who provide the feed i.e. hay, corn and other grains. This area is condensed into the agriculture labor data I have found from the CIA World Fact Book providing that 3.8% of the population is involved with this type of subsistence.
Agriculture
Agriculture in France accounts for 3.8% of the labor force. This includes the cultivation of wine grapes, wheat, other grains, lavender, honey, tree fruits, potatoes, olives, beets, fish, and dairy products. Tools used for these crops include, tractors, harvesting combines, milking machines, manual picking, as well as machine picking/pruning, small and larger scale fishing boats along the Mediterranean coast, trucks for transporting goods to market as well as processing plants. This use of specialized nets to collect fallen olives is also employed to assure complete extraction of the delicate fruit. The labor is divided between manual laborers some native to France including nomadic gypsies and migrant workers from the surrounding Mediterranean area. In the Provencal area many whole families work together to bring in the harvest as this maybe the only crop of the growing season. This category of subsistence employs primary extraction, secondary processing and tertiary sellers and distribution.
Industrialism
France's employs 20.4% of its labor force in the area of industry. The categories of note in Provence are wine industry, food processing, textile manufacturing, and fragrance/ cosmetic manufacturing. Marseille a port city along the Gulf of Lion has long been held as the soap making capitol of the world. Marseille is the major port from which most goods are transported in and out of Provence. Tools used for industrial production are large food processing factories, small and large textile mills, wine fermentation tanks and cask/barrel storage, bottling facilities, fragrance and cosmetic labs, cosmetic packaging plants and distribution warehouses. The labor is divided among secondary and tertiary categories of workers from manual packaging and processing, to wine and fragrance designers, to the end sales people in the retail tasting rooms. Men and women tend to be equally distributed in the labor force.
Electronic Information Computer Technology
The service sector accounts for 71.8% (CIA World Fact-book) of the French labor force. The tourism industry accounts for 7% of the over all employment in Provence. The Provence Alps C�te d'Azur accounts for over 11% of the over all tourism for France as a whole; employing over 2 million workers. The labor involved ranges from hotel management, tour guides, retail store owners to manual laborers involved in janitorial services to maintenance. This sector of labor is comprised of tertiary or service laborers.
Secondary institutions of culture

Political organization
France's political system is a Democratic Republic lead by 2 executive branch heads, The President of the Republic: Nicolas Sarkozy who is elected by the people as Head of State and The Prime Minister who is head of the government: Francois Fillon. The French Parliament is broken into 2 houses, a Senate (343 seats) and a National Assembly (577 seats). The National Assembly Deputies are elected by the general people and are held to represent them in the government. The members of the Senate are selected by an electoral college. The Senate has limited power with the National Assembly having the ultimate say. The French Constitution legitimizes this form of government. Political involvement centers on 2 parties, the left-wing French Socialist Party and the right-wing Union for a Popular Movement.

France uses a Civil Legal System overseeing the separate courts of civil, criminal and administrative law. The highest court in the land is French Constitutional Council with 3 members appointed by each The President, The National Assembly and The Senate. Its main duty is to ensure that laws follow the contents of the Constitution and are upheld. The French Military is an all volunteer force with both men and women serving. Women in the French Military are involved in non-combat operations. The military is composed of 4 branches: Army, Navy, Air Force and the National Gendarmerie, a force in charge of public safety and police duties of civilians. France belongs to NATO, The North Atlantic Treaty Organization, a group of nations bound by treaty for mutual defense. France is also a member of the European Union a political and economic group of 27 mostly European countries helping to permit free movement of goods and service among its member. On July 14th the French celebrate Bastille Day, which commemorates the storming of the Bastille to establish a Constitutional Monarchy for more fair representation of the people.
Economics
The French have a free market economy based on negative reciprocity (profit generating) as are the United States and the members of The European Union. Economic sectors are broken down into GDP (Gross Domestic Product) by sector:
Religion
The French follow many different religious beliefs. The major religion practiced is Roman Catholicism at (83%-88%). Roman Catholicism is a monotheistic religion believing in one God. Catholicism was once the State Religion, but with a history of religious turmoil between factions, France has removed its ties with the sanctioned State church to recognize freedom of religion maintaining a secular government. Other religious practiced in a percentage able to be measured are (Protestant 2%, Jewish 1%, Muslim 5%-10%, unaffiliated 4%) https://www.cia.gov/library/publications/the-world-factbook/geos/fr.html Major Holidays celebrated would be Christmas, Chanukah, and Ramadan. There is a tendency for secularism in France, with the more Metropolitan areas deemphasizing the use for religion. In the south of France where my ancestors are from Catholicism is alive and well, with holidays celebrating the Patron Saints of each village. The celebration usually starts with a procession to the church by pilgrims who wish to worship carrying an effigy their Saint.
Social Organization
Marriage in France is similar what we practice here in the United States. It is monogamous and you are free to choose your own partner. Families do sometimes dictate the suggestion of a marriage partner in more traditional rural areas, but this is not the norm. Post-marital housing is similar to the U.S., but often you will see more extended families living together until the new couple are more or less self sufficient. Same sex marriage is illegal in France, but they have made concessions to civil unions for same-sex and or opposite-sex partnerships. The extended family is quite prevalent away from big cities. The same home may have been in the family for generations, when you do move out it may be just down the road. The French practice patrilineal descent with kinship being passed from Father to Son.

The French social classes tend to parallel those in the United States, with an upper class consisting of those in politics and of economic wealth, those in the middle class with white collar jobs, doctors, lawyers, those in the lower class being blue collar laborers and civil service. The French population is thought to be comprised of 4.9 million foreign born immigrants living in France today, representing 8% of the over all population.

Ethnic groups of note as part of the whole population: (Celtic and Latin with Teutonic, Slavic, North African, Indochinese, Basque minorities)

https://www.cia.gov/library/publications/the-world-factbook/geos/fr.html
Other

Interview
I have had the opportunity to visit Provence for a former job with a French company. It was an unbelievable opportunity to experience the people and culture of my Great Grandmother, on somebody else's dime. Having spent three weeks in Provence I was able to travel the countryside, eat fantastic food, drink the local wines and tour some great hilltop villages. The people are kind and welcoming. I was surprised at the pace and simplicity of what I experienced. During a visit to a hilltop village perched in a natural amphitheater in the side of a mountain looking down on the lush orchards below in the valley we were able to explore the cobbled streets. It was the dead of summer and very hot, there was no air conditioning most of the homes had no screens on the windows and were open to the environment. This particular village is known for their ceramic pottery, most notably for figures of cicadas. Many people in the U.S. would not care for a large ceramic bug on their walls, but they are highly prized in Provence as the voice of summer and harvest. The village was also known for there fine table linens, I bought a beautiful table cloth. One of the pastimes of the French and specifically the people of Provence is the game of Pantque which is a game played with large balls and a little pig similar to Bocce Ball. Pantque unlike Bocce can be played on any flat ground and does not require a course or lawn. It is a game played by the men of the villages particularly older gentlemen with no time constraint for game play. The food in Provence is fantastically fresh and generally you eat what is in season. I had so many deserts with apricots and peaches, because they were being harvested at that time. I had a great dinner in a centuries old wine cellar on a goose farm. We had p�t� made from the geese raised on the farm. The markets were filled with live animals killed on the spot and butchered to your specifications. The French seem to lack the disconnect we Americans have with our food. You knew for sure where your dinner was coming from because you knew the farmer and you saw your chicken or rabbit slaughtered right in front of you. The consumption of alcohol is also a huge part of Provencal life. There was a different wine with every course of lunch and dinner. We would start with a blush, then to a white, then a red, and then a digestif severed after your meal to aid indigestion. There seemed to be much more of a connection to the land and an appreciation for it. The villages I visited also were host to centuries of histories and had survived countless wars. I think my most favorite stop was to have dinner among olive trees out side of an old estate. The best way for anyone to experience this culture is through their food. If you can't find it in the U.S. or you can't travel to Provence I would suggest you to read the book series by author Peter Mayle, "A Year in Provence." It was also adapted into a mini-series produced by the BBC. It highlights much of what I was able to take in about the countryside and the people of Provence.
Article
The article I am submitting is from Time Magazine. I believe this article clearly demonstrates the importance of culture to the French people. It discusses how many believe France has lost its edge when it comes to culture in the global marketplace. The government has for many years subsidized the culture in France. This has lead to what some may call elitism for only those works or cultures deemed of quality receive funding. Because the French have been so protective of their culture it may have limited its accessibility to only those who speak French. In the end the French people may have to allow works of more commercial regard to flourish enabling the rest of the culture to thrive.
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