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Abstract

Today, Ghana’s capital city of Accra is
globalizing at a rapid pace. Accra is a popular
destination for international and business
travelers, as well as migrants from across the
world. This research paper zooms in on one of
the most prominent non-African ethnic groups
in Accra: the Chinese diaspora. Although there
is literature on Chinese cuisine overseas, cultural
exchange through food, and globalization in
Accra, there is a research gap regarding how
these phenomena intersect in Accra. To address
this gap, this paper examines two displays at the
forefront of Chinese restaurants: signs and
How do Chinese restaurant owners
choose to represent Chinese culture in a
globalizing Accra?

This paper argues that these Chinese
restaurants ~ are  actively  engaging  in
transnationalism, linking together their country
of origin with their country of resettlement.
This process of transnationalism is discussed
using three different lenses: Chinese language as
maintenance of Chinese culture,
multiculturalism and fusion in menus, and
standardized symbolism of Chinese culture.
Ultimately, these findings demonstrate that
Ghanaian Chinese restaurants utilize signs and
menus to maintain Chinese culture as well as
adapt to fit into a globalizing Accra. In
understanding this case study, we can better
understand diasporic representations of culture,
processes of transnationalism, and modern
globalizing cities.

menus.

Introduction

Accra, the capital of Ghana, is a city full
of curious urban phenomena: the
commercialization of Oxford Street, the

informal economy of Makola Market, the public
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transportation system of #v tro"*® vans, etc. In
addition, Accra is also home to a lively food
scene — on a walk down a busy street, one can
find dozens of traditional Ghanaian restaurants,
food stalls, and eateries. In addition to these
Ghanaian options is also a wide variety of
Chinese restaurants.

Though Chinese restaurants may seem
like an anomaly in the context of Accra, a quick
look at history can explain their presence.
Chinese people, mostly from Hong Kong, first
came to Ghana in the 1950s primarily to work
in the tobacco industry.'* In the 1980s, Deng
Xiaoping’s gaige kaifang (BUFFF I, “Reforming
and Opening-Up”) policy opened China to
global markets. This led to more Chinese from
mainland China coming to Ghana." Chinese
restaurants started popping up, serving both
fellow Chinese immigrants and non-Chinese
Ghanaians."”' By 2020, the Chinese population
in Ghana had grown to 30,000-50,000 people,
constituting one of the largest non-African
ethnic groups in the country."

Increasing globalization is also apparent
in Accra. In 2013, the New York Times listed
Accra as the fourth most desirable destination
out of forty-six locations. The article notes that

"8 Tro tro are privately-owned minibus share taxes that
travel fixed routes throughout Accra.

' Ho, Conal Guan-Yow. “Emerging Chinese
Communities in Africa — The Centre for Chinese
Studies.” 2008. http://www0.sun.ac.za/ccs/?p=1439.

'* Ho, “Emerging Chinese Communities in Africa.”

! New China TV, dir. 2022. GLOBALink | Chinese
Cuisine Gaining Popularity in Ghana.
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152 “Ghana: Beijing’s Global Media Influence 2022
Country Report.” 2022. Freedom House.
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al-media-influence/2022.



Accra has welcomed business travelers and
tourists for years. This is no surprise, given that
Ghana has Africa’s fastest-growing economy
and is one of its safest countries.'*

Prominent African urban  studies
scholar Ato Quayson studies Oxford Street as a
bustling commercial district and primary
example of globalization in Accra. In his
research, he focuses on the importance of
billboards and signs on Oxford Street and
argues that their design, imagery, and messaging
point to the “cosmopolitan character of the
street itself.” '** Oxford Street’s cosmopolitan
character can also be seen in its increasingly
diverse and globalized food culture. The street
hosts a wide wvariety of options, including
Lebanese  chocolateries, Kentucky  Fried
Chicken, Italian pizzerias, and more. This
cosmopolitan character appeals not only to
native ~ Ghanaian  populations, but also
immigrants and international travelers. A
globalized market reflects the desires of a
globalizing city and population.

Although there is literature on Chinese
cuisine overseas, cultural exchange through
food, and globalization in Accra, there is a
research gap as to how these phenomena
intersect in Ghana’s capital. To address this gap,
this paper examines two displays at the
forefront of Chinese restaurants: signs and
How do Chinese restaurant owners
choose to represent Chinese culture in a
globalizing Accra? To answer these questions,
this paper examines the signs and menus of
four Chinese restaurants with a considerable
number of local Ghanaian customers as well as
international travelers. These Chinese
restaurants ~ are  actively  engaging  in
transnationalism, linking together their country
of origin with their country of resettlement. In

menus.

193 Leigh, Karen. “Accra, Ghana,” New York Times,
January 11, 2013, available at

http:/ /www.nytimes.com/interactive/2013/01/10/ travel
/2013-places-to-go.html?_r=0

13* Quayson, Ato. “Introduction: Urban Theory and
Performative Streetscapes”, Oxford Street, Accra: City
Life and the Itineraries of Transnationalism (Duke: Duke
University Press, 2014), pp. 1-36.
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discussing this process of transnationalism, this
paper uses three different lenses. First, the
inclusion of Chinese language and characters
are used as a way to represent Chinese culture,
creating a unique Chinese space in Accra for
locals, immigrants, and international travelers to
connect with. Second, multicultural and fusion
menus represent reworking of ingredients and
adaptations to the local food culture. Finally,
the use of standardized imagery of Chinese
culture and cuisine increases accessibility for
Accra residents. Ultimately, these findings
demonstrate that Ghanaian Chinese restaurants
utilize signs and menus to maintain Chinese
culture as well as adapt to a globalizing Accra.
Perspectives  on and
transnationalism
Chinese cuisine overseas: reinvention and representation

Before looking at modern Chinese
restaurants in Accra, it is important to first
understand the history of Chinese cuisine
overseas. In the book The Globalization of Chinese
Food, David Wu and Sidney Cheung examine
the history and evolution of Chinese food
outside of China. Chinese restaurants have
emerged across the globe as early as the late
1800s, as new waves of Chinese emigrants from
China, Hong Kong, Taiwan, and Southeast
Asian countries relocated to North America,
Australia, and Europe.'” Wu and Cheung argue
that because most Chinese trestaurant owners
are self-taught cooks rather than professional
chefs, “Chinese cuisine overseas demonstrated
re-creation, invention and representation of
cooking, especially in restaurants.” >

Scholars  Eugene  Anderson  and
Haiming Liu point specifically to the adaptation
of ingredients and flavor profiles as Chinese
food is adapted to and fused with local taste

migration,

food,

%5 Wu, David YH, and Sidney CH Cheung. "Improvising
Chinese Cuisine Overseas." In The Globalization of
Chinese Food, pp. 56. Routledge, 2014.

https:/ /scholarspace.manoa.hawaii.edu/setver/api/core/
bitstreams,/a57067b1-f878-4299-9b6e-6918901657d4/co
ntentH#page=79.

5 Wu and Cheung, “Improvising Chinese Cuisine
Overseas.”



palates. One prominent example of this
adaptation can be seen in American Chinese
cuisine.  Tsap sewi (HEWE, “miscellaneous
leftovers”), a dish with meat, eggs, and
vegetables, can be traced back to Toisan, the
origin of many early Chinese immigrants to
America.””” When chop suey houses became
popular in the US., chefs maintained the
“miscellaneous leftovers” profile found in
Toisan while changing the ingredients, flavor,
and method of preparation in order to fit the
American palate.™® As the Chinese diaspora
adapts Chinese foods and menu items, Chinese
cuisine is recreated and reimagined based on
local contexts.

Transnationalism: local and global exchanges
Scholarly literature also explores the
impact of migration on local and global
exchanges, specifically using the framework of
transnationalism. Schiller, Basch, and
Blanc-Szanton argue that we should understand
immigrants as “transmigrants” engaging in
“transnationalism” as they migrate to new
countries. Transnationalism is the process by
which “immigrants build social fields that link
together their country of origin and their
country of settlement.” "’ For transmigrants,
this often involves the creative reinterpretation
of cultural practices.'” Michael Kearney, an
anthropology scholar, builds on this by noting
that when transnational migrants move to new
countries, they create transnational

157 Anderson, Eugene, N. "Guangzhou (Canton)
Cuisine", in Encyclopedia of Food and Culture, ed.
Solomon H. Katz (New York: Scribner, 2003),
http://galenet.galegroup.com/servlet/eBooksPste=22&d
0cNum=CX3403499999&q=idaho_s_woodrms.

138 Liu, Haiming. 2015. From Canton Restaurant to Panda
Express : A History of Chinese Food in the United
States. Asian American Studies Today. New Brunswick,
New Jersey: Rutgers University Press.

159 Glick Schiller, Nina, Linda Basch, and Cristina
Blanc-Szanton. 1992. “Towards a Transnational
Perspective on Migration: Race, Class, Ethnicity, and
Nationalism Reconsidered.” Annals of the New York
Academy of Sciences 645 (January): 1-24.

160 Schiller, Basch, and Blanc-Szanton, “Towards a
Transnational Perspective on Migration.”

“hyperspaces” that have global qualities, rather
than being strictly tied to the country of origin
or country of resettlement.'”!  These
hyperspaces can take the form of airports,
restaurants, and production sites where cultural
flow occurs between locals, transmigrants, and
visitors. As people migrate to new places, they
create spaces that both represent the global and
assimilate to the local.

Food diaspora is a prominent example
of this local and global exchange. In the
anthology Food Consumption in Global Perspective,
Kowalcyk, Andrzej, and Derek point out that
immigration plays a direct role in the
diversification of cuisine. Due to migration and
cosmopolitanism, foreign foods and local foods
often interact with each other, making their way
into each others” menus and leading to a rise in
popularity for “ethnic cuisines.” '

Globalization in Accra

Transnationalism and diverse eating
cultures can be seen in globalizing Accra. In his
book Globalizing City: The Urban and Economic
Transformation of Accra, Ghana, Richard Grant
analyzes the effects of globalization in Accra,
explaining the ways that international,
transnational, and local forces shape the urban
landscape of the city. Drawing on ten years of
interviews and extensive fieldwork, Grant
argues that Accra is being transformed in
place-specific ways as transnationalist spaces
emerge.'” Ato Quayson builds on this by
focusing on signs, billboards, and inscriptions

1! Kearney, M. 1995. “The Local and the Global: The
Anthropology of Globalization and Transnationalism.”
Annual Review of Anthropology 24 (1): 547—65.
https://doi.org/10.1146/annurev.an.24.100195.002555.
12 WWhite, Merry 1. 2017. “Klein, Jakob A. & Anne
Murcott (Eds). Food Consumption in Global Perspective:
Essays in the Anthropology of Food in Honour of Jack
Goody. 230 Pp., Illus., Bibliogts. London: Palgrave, 2014.
£68.00 (Cloth).” Journal of the Royal Anthropological
Institute 23 (3): 630-31.
https://doi.org/10.1111/1467-9655.12661.

1 Grant, Richard. 2009. Globalizing City : The Urban
and Economic Transformation of Accra, Ghana. Vol.
First edition. Space, Place, and Society. Syracuse, N.Y.:
Syracuse University Press.



on Oxford Street, Accra, writing that they are
“translations of globalized signifiers onto the
local cultural scene.” '

The transnationalist signs that Quayson
points out, as well as the transnationalist spaces
that Grant describes, can be most prominently
seen on Oxford Street. A quick scan of the
bustling street will reveal not only cosmopolitan
billboard signs and tro-tro inscriptions, but also
the restaurant signs of Lebanese, American,
Italian, Indian, and Chinese eateries. As diverse
and transnational companies and restaurants
pop up throughout Accra, their sighage can
showcase how they represent global ideas in a
local context.

The next section will focus on signs and
menus of Chinese restaurants in Ghana in order
to understand the longstanding evolution of
Chinese cuisine in the context of Accra’s
cosmopolitan ~ food  culture.  Ultimately,
analyzing marketing methods as shown by signs
and menus will give us key insight into what
Chinese restaurant owners choose to put at the
forefront in representing Chinese cuisine and
culture, as well as how they adapt to the local
context.

Analysis of Chinese restaurant signs and
menus

Pear] Chinese, Tip Top, and Rice Xpress
are all located on or near Oxford Street, a street
in the most bustling commercial and
cosmopolitan district of Accra.'® Tang Garden
Restaurant is located inside of Tang Palace
Hotel, a luxury hotel which hosts a series of
international travelers. All of these restaurants
are important in this research because they host
a diverse range of customers: Chinese
Ghanaians, non-Chinese Ghanaians, and
international travelers. This diverse customer
base drives transnational motivations by
Chinese restaurant owners, and the desire to

164 Quayson, Ato. “Introduction: Urban Theory and

Performative Streetscapes”, Oxford Street, Accra: City
Life and the Itineraries of Transnationalism (Duke: Duke
University Press, 2014), pp. 1-36.

19 Ibid.
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represent Chinese cultures and fit into a
globalized Accra in their signs and menus.
The exhibit analysis will discuss this

process of transnationalism using three
different  lenses:  Chinese language  as
maintenance of Chinese culture,

multiculturalism and fusion in menus, and
standardized symbolism of Chinese culture.

Chinese language as maintenance of Chinese culture

In studying the marketing strategies of
these Chinese restaurants, this section first
identifies the way they use language in their
signs and menus. Language is key in
understanding cultural representations, as it ties
together a community of people and set of
customs.'® By including Chinese language on
signs, restaurant owners generate and maintain
an atmosphere of Chinese culture.

Jennifer Leeman and Gabriella Modan
have developed frameworks to analyze the use
of Chinese language in signs, particularly as
seen in Chinatown. They argue that the use of
Chinese language signs is multipurpose: “for
Chinese readers, the signs provide important
information about the establishment [...], and
for those who don’t read Chinese, the signs add
an air of ethnic authenticity.”'%’

This phenomenon can be examined in
the posters displayed in Rice Xpress. Rice
Xpress is a small Chinese fast food restaurant
on Oxford Street, where you walk into a square
room with tables, chairs, and a counter to order
food. On the walls, there are a series of posters
with statements about eating and food, with
Chinese and English translations. One poster
has the Chinese message, “chi de shi xiang yige
dipingxian shang meiyon renhe xianzhi® ("GRG

—/NHAEZE |, BEAAERRE])  and  then
right below it, the English translation,
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Jiang, Wenying. 2000. “The Relationship between
Culture and Language.” ELT Journal 54 (4): 328-34.
https://doi.org/10.1093/elt/54.4.328.

1" Leeman, Jennifer, and Gabriella Modan. 2009.
“Commodified Language in Chinatown: A
Contextualized Approach to Linguistic Landscapel.”
Journal of Sociolinguistics 13 (3): 332—62.
https://doi.org/10.1111/7.1467-9841.2009.00409.x.



“EATING IS LIKE A HORIZON, THERE’S
NO LIMIT.”” Another one says “fonghuna bu hui
b fan” (ETEREZEM), and beneath it
“TALK DOESN’T COOK RICE.” As shown
in Figure 1, a sign says “wanzheng de dupi hengfu
suoyon” (FEFEFIE FZAEARPTA) and beneath it
“A FULL BELLY CONQUERS ALL,”and
next to it is a poster that says “wanzi yi kuaizi ai
¢’ (BT —FEAHEME), or “MAN WITH ONE
CHOPSTICK GO HUNGRY.”

| REMBEER

JUTHLONE

BF—HTES

Figure 1. Rice Xpress signs with statements
about eating, with both English and Chinese
translations. (Source: Camille LLuong)

It is essential to point out that these
statements are not idioms found in Chinese or
English. Rather, they are generalized statements
about the importance of eating and food,
presented in both English and Chinese. Here,
Rice Xpress owners could have easily just
displayed English-language posters about the
importance of eating and food. However, they
intentionally put both English and Chinese in
order to appeal to Chinese readers, as well as
non-Chinese readers. The presence of Chinese
translations, despite the fact that the majority of
Ghanaians do not read or speak Chinese,
generates an atmosphere of Chinese culture.
This serves to maintain a sense of Chinese
culture, while also connecting to residents and
presenting a unique transnational culinary
experience.

We can also see the presence of both
English and Chinese on Tip Top Chinese’s
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restaurant sign. On a large billboard outside, it
says “TIP TOP CHINESE RESTAURANT,”
then “dingguagn 3hongguo cangman” (THWIWI A [E]
AH), which translates to “tip-top Chinese
restaurant” or “first-rate Chinese restaurant.”
Here, it is important to note that the Chinese
text is much smaller than the English text,
nearly unreadable from far away. Due to the
insignificant size of the Chinese translation, it is
clear that the purpose of its inclusion is not to
communicate with Chinese readers, but to
maintain a sense of Chinese authenticity and
culture. Tip Top Chinese Restaurant is not only
Chinese because it says so in English, but it is
also Chinese because it literally includes

Chinese language.

Figure 2. Tip Top Chinese restaurant sign.
(Source: Tip Top Chinese Restaurant Facebook

page)

Multiculturalism and fusion in menus

Next, it is important to examine the
menu options presented in these Chinese
restaurants. Food can offer insight into the
adaptation of ingredients and dishes, and
showcase how migrants integrate elements of
their country of origin’s cuisine with their
country of settlement. According to the
hybridization theory, cultural forms become
separated from existing practices, but rather
than completely disappearing they simply
recombine  with new forms.'®  Thus,
hybridization, fusion, and multiculturalism in
menu options are a valuable avenue in

1% Pieterse, Jan Nederveen. 2013. “Globalization as
Hybridization.” In Sociology of Globalization. Routledge.



understanding the processes of
transnationalism, especially as seen in this case
study.

A good example of this is Pearl Chinese
Restaurant, which has made considerable
changes to its menu over time. When it opened
in 2020, the restaurant was just Pear]l Chinese
Restaurant. However, by 2021, the restaurant
began also offering Indian and Lebanese food,
as shown by the change in signage in Figures 3
and 4.

Figure 3. Original Pearl Chinese Restaurant sign
when it opened in 2020. (Source: Pearl Chinese
Restaurant Facebook page)

Figure 4. Added sign in 2021, with new text:
“PEARL. CHINESE RESTAURANT +
INDIAN & LEBANESE FOOD.” (Source:

Camille Luong)

In the change of these signs, we can see
the adaptation to the local food culture of
Accra, where Indian and ILebanese cuisine
offerings are also incredibly popular. It is clear
then, that Pearl Chinese not only seeks to
present Chinese cuisine, but also provides more
multicultural and diverse food choices. The
shift to a more multicultural cuisine can also be
observed in their menus. In Figure 5, we can
see many traditional Chinese dishes like Aagyou
shengeai (FETHAEZE, “lettuce in oyster sauce”)
and fangie chao dan (FHIKYEE, “scrambled eggs
with tomato sauce”). In Figure 6 however, there
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is a clear shift. The text says “Available At
PEARL CHINESE RESTAURANT” and
beside it are three images of Indian food with
the text “Pani Puri” “Paneer Kathi Roll,” and
“Chicken Kathi Roll.” In these signs and
menus, the owners of Pearl Chinese Restaurant
made intentional choices to include and

advertise not only Chinese offerings, but also
non-Chinese offerings.

Figure 5. 2020 Pear]l Chinese Restaurant menu.
(Source: Pearl Chinese Restaurant Facebook

page)

ol \
Chicken athi oWl

Pearl

9ndian Corner

Figure 6. 2021 Pearl Chinese Restaurant
advertisement, focusing on Indian food
offerings. (Source: Pearl Chinese Restaurant
Facebook page)

When  examining Tang  Garden
Restaurant’s menu, we can see a similar
phenomenon, with both non-Chinese offerings
and Chinese fusion with other cuisines. In
Figure 7, we can see the chongcao hua dun lao ya
tang (REAEMENS ), “Chinese dish duck
soup with cordyceps flower”), as well as the
Chinese dish fish maw soup now offered in 7z

shi yndu geng (ZREAAJLZE, “Thai style”).

HERRENZ (BD 48/ s pn
050005 DUCK SOUP WITH CORDYCEPS FLOWER
RAMLE (GO

050006 FISH MAW SOUP “THAI STYLE

Figure 7. Portion of Tang Garden Restaurant
menu. (Source: Tang Garden Restaurant

TripAdvisor page)

Overall, the multicultural and fusion
options in the menus of these Chinese
restaurants showcases an active effort to not
only present Chinese cuisine offerings, but also
adapt to the taste palates of their customers in a
globalizing city. These menus are not



mono-cultural, but reflect the food diversity
and cosmopolitanism of Accra.

Standardized symbolism of Chinese culture

Finally, it is key to look at the standard
symbols of Chinese culture present on these
menus and signs. David Wu noted that Chinese
restaurants utilize their presentation and
advertising to emphasize an image of Chinese
culture.'” The use of standardized symbols
point to a desire to not only maintain Chinese
culture, but also connect with Accra residents
and their existing understandings of Chinese
culture.

In the sign outside of Tip Top Chinese
(see Figure 2), there is a picture of four
different Chinese dishes: dumplings, noodles,
Chinese broccoli, and a type of meat. The
choice to include iconic Chinese dishes on the
sign points to a recognizable image of cuisine,
one that is identifiable by Accra residents.
However, when examining the symbols on the
Rice Xpress logo, we see a more complicated
situation arise. In the center of the logo, there is
a man with a conical hat, slanted eyes, and a
mustache. Here, rather than just using canonical
food options as symbols, they are using
stereotypical caricatures of Chinese people.

1 Wu, David YH, and Sidney CH Cheung, "Improvising
Chinese Cuisine Overseas." In The Globalization of
Chinese Food, pp. 56. Routledge, 2014.

https:/ /scholarspace.manoa.hawaii.edu/setvet/api/core/
bitstreams/a57067b1-f878-4299-9b6e-6918901657d4/co
ntentH#page=79.
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Figure 8. Picture of Rice Xpress restaurant
interior. The Rice Xpress logo can be seen on

the left wall. (Source: Rice Xpress Facebook
page)

Figure 9 (right). Rice Xpress logo close-up.
(Source: Rice Xpress Facebook page)

Chinese caricatures like the one
observed in this logo have a long history,
particularly of being used in racist and
problematic ways. A prime example of this
would be when the US. government instituted
the Chinese Exclusion Act of 1882, explicitly
prohibiting immigration from the country of



China."” In the following 1870 newspaper
cartoon, the cartoonist has depicted Chinese
people with conical hats and slanted eyes in an
effort to otherize them and emphasize their
status as foreigners in the US.
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Figure 10. “Throwing Down the Ladder by
Which They Rose.”” (Source: Thomas Nast,
Harpet's Weekly, July 23, 1870)

It is important to acknowledge the
history and usage of these Chinese caricatures.
However, Michelle Abate argues that while we
can and should recognize the racist history of
these caricatures, we should also acknowledge
that they can be used to communicate a certain
visual grammar."”" For Rice Xpress owners,
rather than using this imagery for the purpose
of alienating and ostracizing Chinese people,
they are demonstrating a particular visual
grammar and drawing on standardized imagery

170 “Chinese Exclusion Act (1882).” 2021. National
Archives. September 8, 2021.

https:/ /www.archives.gov/milestone-documents/chinese
-exclusion-act.

7' Abate, Michelle Ann. "The Yellow Kid and The
Yellow Peril: RF Outcault’s Comics Series, Asian
Caricature, and Chinese Exclusion."

https:/ /imagetextjournal.com/the-yellow-kid-and-the-yel
low-peril-r-f-outcaults-comics-series-asian-caricature-and-
chinese-exclusion/.
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of Chinese people, one that is recognizable by
Accra residents.

Thus, Accra’s Chinese
include a wide variety of symbols of Chinese
culture. Some restaurants choose to standardize
the symbolism to a few iconic foods, and other
restaurants draw on  stereotypical visual
depictions of Chinese people. In both instances,
an effort is being made to present an idea of
Chinese culture that is familiar and recognizable
to Ghanaians. Subsequently, they are able to
connect with Accra residents and adapt to the
food scene of Accra.

restaurants

Conclusion

This paper seeks to address the research
gap between Chinese cuisine overseas,
transnationalism, and globalization in Accra.
Using three separate lenses, this paper produces
three conclusions. First, restaurant owners of
Chinese restaurants in Accra include Chinese
language and characters to create a unique,
transnational space in Accra, for Chinese locals,
immigrants, and international travelers to
connect with. Second, the presence of
multiculturalism and hybridization showcased
reworking of ingredients and adaptations to the
local food culture. Finally, the standardization
of symbols of Chinese culture exhibited an
active effort to connect with local Accra
residents and adapt to the food scene of Accra.

Ultimately, these findings demonstrate
that Ghanaian Chinese restaurants utilize signs
and menus to maintain Chinese culture as well
as adapt to fit into a globalizing Accra. This
case study highlights the Chinese diaspora, and
how these individuals choose to represent their
culture as well as engage in processes of
transnationalism.  Additionally, this  study
identifies Accra as a prime example of a
burgeoning globalizing city in the world. As
Chinese cuisine evolves based on Accra’s local
context, so do conceptions of Chinese culture
and the fabric of Accra itself. Moving forward,
scholars can continue the conversation and
future research through ethnography work with
restaurant owners and customers.



This case study shows the power of
transnationalism in a world where cities are
rapidly globalizing and people are constantly
moving, Rather than understanding migrants as
actors uprooted from their homeland and
painfully trying to assimilate, we can start to
understand  them as culturally creative,
constantly engaging in reinvention in order to
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maintain their country of origin’s practices
while also adapting to their new country of
resettlement. In doing so, we see that members
of diaspora not only represent their own
cultures, but also create unique spaces that
positively contribute to the cosmopolitanism
and character of a city.



