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We are what we eat, as the saying goes, but we are also how we eat,
and when, and where. Our eating habits reveal as much about our
society as the food on our plates, and our national identity is written
in the eating schedules we follow and the customs we observe at the
table and on the go. In Three Squares, food historian Abigail Carroll
upends the popular understanding of our most cherished mealtime
traditions, revealing that our eating habits have never been
stable—far from it, in fact. The eating patterns and ideals we’ ve
inherited are relatively recent inventions, the products of complex
social and economic forces, as well as the efforts of ambitious
inventors, scientists and health gurus. Whether we’ re pouring
ourselves a bowl of cereal, grabbing a quick sandwich, or
congregating for a family dinner, our mealtime habits are living
artifacts of our collective history—and represent only the latest stage
in the evolution of the American meal. Our early meals, Carroll
explains, were rustic affairs, often eaten hastily, without utensils, and
standing up. Only in the nineteenth century, when the Industrial
Revolution upset work schedules and drastically reduced the amount
of time Americans could spend on the midday meal, did the shape of
our modern “ three squares” emerge: quick, simple, and cold
breakfasts and lunches and larger, sit-down dinners. Since evening
was the only part of the day when families could come together,
dinner became a ritual—as American as apple pie. But with the rise
of processed foods, snacking has become faster, cheaper, and easier
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than ever, and many fear for the fate of the cherished family meal as a culinary.” —David Tanis, author of A Platter of Figs and Other

result. The story of how the simple gruel of our forefathers gave way
to snack fixes and fast food, Three Squares also explains how
Americans’ eating habits may change in the years to come. Only by
understanding the history of the American meal can we can help
determine its future.

Food Cultures of the United States: Recipes,
Customs, and Issues ABC-CLIO

MilkAlfred a Knopf Incorporated

Local Foods Meet Global Foodways ABC-CLIO

Trangdlation of: Schlafender Lotos, trunkenes Huhn.

Homemade Yogurt & Kefir Oxford University Press

With the rapid growth and interest in food studies around the U.S. and
globally, the original essays in this one-of-a-kind volume aid instructors
in expanding their teaching to include both the latest scholarship and
engage with public debate around issues related to food. The chapters
represent the product of original efforts to develop ways to teach both
with and about food in the classroom, written by innovative instructors
who have successfully done so. It would appeal to community college
and university instructors in anthropology and social science disciplines
who currently teach or want to develop food-related courses. This book
-illustrates the creative ways that college instructors have tackled
teaching about food and used food as an instructional device;-aims to
train the next generation of food scholars to deal with the complex
problems of feeding an ever-increasing population -contains an
interview with Sidney Mintz, the most influential anthropologist shaping
the study of food

The Oxford Companion to Cheese Basic Books (AZ)

Over the uppy downy dunes, across the dark, wide river and up the
steep, steep mountain, Penda lovingly carries a bow! of milk to her
father in the grasslands. But will she manage to get it there without
spilling a single drop?

Real Food Fermentation Oxford University Press

“Edifying from every point of view--historical, cultural, and
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Recipes It's a culinary catalyst, an agent of change, a
gastronomic rock star. Ubiquitous in the world’s most fabulous
cuisines, butter is boss. Here, it finally gets its due. After
traveling across three continents to stalk the modern story of
butter, award-winning food writer and former pastry chef Elaine
Khosrova serves up a story as rich, textured, and culturally
relevant as butter itself. From its humble agrarian origins to its
present-day artisanal glory, butter has a fascinating story to tell,
and Khosrova is the perfect person to tell it. With tales about
the ancient butter bogs of Ireland, the pleasure dairies of
France, and the sacred butter sculptures of Tibet, Khosrova
details butter’s role in history, politics, economics, nutrition,
and even spirituality and art. Readers will also find the essential
collection of core butter recipes, including beurre manié,
croissants, pate brisée, and the only buttercream frosting
anyone will ever need, as well as practical how-tos for making
various types of butter at home--or shopping for the best. “A
fascinating, tasty read . . . And what a bonus to have a
collection of essential classic butter recipes included.” —David
Tanis, author of A Platter of Figs and Other Recipes “Following
the path blazed by Margaret Visser in Much Depends on
Dinner, Elaine Khosrova makes much of butter and the
ruminants whose milk man churns. You will revel in dairy
physics. And you may never eat margarine again.” —John T.
Edge, author of The Potlikker Papers: A Food History of the
Modern South “Butter proves that close study can reveal rich
history, lore, and practical information. All that and charm too.”
—Mimi Sheraton, author of 1,000 Foods to Eat Before You Die
“Irresistible and fascinating . . . This is one of those definitive
books on a subject that every cook should have.” —Elisabeth
Prueitt, co-owner of Tartine Bakery “The history of one of the
most delectable ingredients throughout our many cultures and
geography over time is wonderfully churned and emulsified in
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Khosrova’'s Butter . . . Delightful storytelling.” —Elizabeth
Falkner, author of Demolition Desserts: Recipes from Citizen
Cake

Pure and Modern Milk Reaktion Books

Access to safe, adequate, and nutritionally balanced food is a
cornerstone of public health. Food Policy: Looking Forward
from the Past examines the influences of grassroots
movements, the government, and industry on the US food
systems. The authors explore the intersection of food and
nutrition and how policy influences this overlap. They illumina
Three Squares Rowman & Littlefield

Moral Foods: The Construction of Nutrition and Health in
Modern Asia investigates how foods came to be established as
moral entities, how moral food regimes reveal emerging
systems of knowledge and enforcement, and how these
developments have contributed to new Asian nutritional
knowledge regimes. The collection’s focus on cross-cultural
and transhistorical comparisons across Asia brings into view a
broad spectrum of modern Asia that extends from East Asia,
Southeast Asia, to South Asia, as well as into global
communities of Western knowledge, practice, and power
outside Asia. The first section, “Good Foods,” focuses on how
food norms and rules have been established in modern Asia.
Ideas about good foods and good bodies shift at different
moments, in some cases privileging local foods and knowledge
systems, and in other cases privileging foreign foods and
knowledge systems. The second section, “Bad Foods,”
focuses on what makes foods bad and even dangerous. Bad
foods are not simply unpleasant or undesirable for aesthetic or
sensory reasons, but they can hinder the stability and
development of persons and societies. Bad foods are
symbolically polluting, as in the case of foreign foods that
threaten not only traditional foods, but also the stability and
strength of the nation and its people. The third section, “Moral
Foods,” focuses on how themes of good versus bad are
embedded in projects to make modern persons, subjects, and
states, with specific attention to the ambiguities and
malleability of foods and health. The malleability of moral foods
provides unique opportunities for understanding Asian
societies’ dynamic position within larger global flows,
connections, and disconnections. Collectively, the chapters
raise intriguing questions about how foods and the bodies that
consume them have been valued politically, economically,
culturally, and morally, and about how those values originated
and evolved. Consumers in modern Asia are not simply eating
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to satisfy personal desires or physiological needs, but they are

also conscripted into national and global statemaking projects
through acts of ingestion. Eating, then, has become about
fortifying both the person and the nation.

Butter Bloomsbury Publishing USA

This book explores the intersection of food and foodways
from global and local perspectives. The collection
contributes to interdisciplinary debates about the role and
movement of commodities in the historical and
contemporary world. The expert contributions collectively
address a fundamental tension in the emerging scholarly
terrain of food studies, namely theorizing the relationship
between foodstuff production and cuisine patterns. They
explore a wide variety of topics, including curry, bread,
sugar, coffee, milk, pulque, Virginia ham, fast-food,
obesity, and US ethnic restaurants. Local Foods Meet
Global Foodways considers movements in context, and, in
doing so, complicates the notions that food 'shapes'
culture as it crosses borders or that culture 'adapts' foods
to its neo-local or global contexts. By analysing the
dynamics of contact between mobile foods and/or people
and the specific cultures of consumption they provoke,
these case studies reveal the process whereby local foods
become global or global foods become local, to be a
dynamic, co-creative development jointly facilitated by
humans and nature. This volume explores a vast expanse
of global regions, such as North and Central America,
Europe, China, East Asia and the Pacific, India, sub-
Saharan Africa, the Atlantic Ocean, and the USSR/Russia.
It includes a foreword by the eminent food scholar Carole
Counihan, and an afterword by noted theorist of cuisine
Rachel Laudan, and will be of great interest to students
and researchers of history, anthropology, geography,
cultural studies and American studies. This book is based
on a special issue of Food and Foodways.

The Handbook of Food and Anthropology Milk

A sweet tooth is a powerful thing. Babies everywhere
seem to smile when tasting sweetness for the first time, a
trait inherited, perhaps, from our ancestors who foraged
for sweet foods that were generally safer to eat than their
bitter counterparts. But the "science of sweet" is only the
beginning of a fascinating story, because it is not basic
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human need or simple biological impulse that prompts us
to decorate elaborate wedding cakes, scoop ice cream into
a cone, or drop sugar cubes into coffee. These are matters
of culture and aesthetics, of history and society, and we
might ask many other questions. Why do sweets feature
so prominently in children's literature? When was sugar
called a spice? And how did chocolate evolve from an
ancient drink to a modern candy bar? The Oxford
Companion to Sugar and Sweets explores these questions
and more through the collective knowledge of 265 expert
contributors, from food historians to chemists,
restaurateurs to cookbook writers, neuroscientists to
pastry chefs. The Companion takes readers around the
globe and throughout time, affording glimpses deep into
the brain as well as stratospheric flights into the world of
sugar-crafted fantasies. More than just a compendium of
pastries, candies, ices, preserves, and confections, this
reference work reveals how the human proclivity for sweet
has brought richness to our language, our art, and, of
course, our gastronomy. In nearly 600 entries, beginning
with "a la mode" and ending with the Italian trifle known as
"zuppa inglese," the Companion traces sugar's journey
from a rare luxury to a ubiquitous commodity. In between,
readers will learn about numerous sweeteners (as well-
known as agave nectar and as obscure as castoreum, or
beaver extract), the evolution of the dessert course, the
production of chocolate, and the neurological,
psychological, and cultural responses to sweetness. The
Companion also delves into the darker side of sugar, from
its ties to colonialism and slavery to its addictive qualities.
Celebrating sugar while acknowledging its complex
history, The Oxford Companion to Sugar and Sweets is
the definitive guide to one of humankind's greatest sources
of pleasure. Like kids in a candy shop, fans of sugar (and
aren't we all?) will enjoy perusing the wondrous variety to
be found in this volume.

The Oxford Encyclopedia of Food and Drink in America
Houghton Mifflin Harcourt

Includes more than 35 step-by-step recipes from the Black
Sheep School of Cheesemaking Most DIY cheesemaking
books are hard to follow, complicated, and confusing, and call
for the use of packaged freeze-dried cultures, chemical
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additives, and expensive cheesemaking equipment. In The Art important step anyone can take to help make the American

of Natural Cheesemaking, David Asher practices and preaches
a traditional, but increasingly countercultural, way of making
cheese, one that is natural and intuitive, grounded in ecological
principles and biological science. T.

Food and World Culture: Issues, Impacts, and Ingredients [2
volumes] Storey Publishing, LLC

Michael Pollan, the bestselling author of The Omnivore's
Dilemma, Food Rules, and How to Change Your Mind,
explores the previously uncharted territory of his own kitchen in
Cooked. "Having described what's wrong with American food
in his best-selling The Omnivore's Dilemma (2006), New York
Times contributor Pollan delivers a more optimistic but equally
fascinating account of how to do it right. . . . A delightful
chronicle of the education of a cook who steps back frequently
to extol the scientific and philosophical basis of this deeply
satisfying human activity." —Kirkus (starred review) Cooked is
now a Netflix docuseries based on the book that focuses on
the four kinds of "transformations” that occur in cooking.
Directed by Oscar-winning flmmaker Alex Gibney and starring
Michael Pollan, Cooked teases out the links between science,
culture and the flavors we love. In Cooked, Pollan discovers
the enduring power of the four classical elements—fire, water,
air, and earth—to transform the stuff of nature into delicious
things to eat and drink. Apprenticing himself to a succession of
culinary masters, Pollan learns how to grill with fire, cook with
liquid, bake bread, and ferment everything from cheese to
beer. Each section of Cooked tracks Pollan’s effort to master
a single classic recipe using one of the four elements. A North
Carolina barbecue pit master tutors him in the primal magic of
fire; a Chez Panisse—trained cook schools him in the art of
braising; a celebrated baker teaches him how air transforms
grain and water into a fragrant loaf of bread; and finally,
several mad-genius “fermentos” (a tribe that includes brewers,
cheese makers, and all kinds of picklers) reveal how fungi and
bacteria can perform the most amazing alchemies of all. The
reader learns alongside Pollan, but the lessons move beyond
the practical to become an investigation of how cooking
involves us in a web of social and ecological relationships.
Cooking, above all, connects us. The effects of not cooking are
similarly far reaching. Relying upon corporations to process
our food means we consume large quantities of fat, sugar, and
salt; disrupt an essential link to the natural world; and weaken
our relationships with family and friends. In fact, Cooked
argues, taking back control of cooking may be the single most
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food system healthier and more sustainable. Reclaiming
cooking as an act of enjoyment and self-reliance, learning to
perform the magic of these everyday transformations, opens
the door to a more nourishing life.

Food Lit: A Reader's Guide to Epicurean Nonfiction Hachette Go
This comprehensive volume examines the history of American food
culture and cuisine today, from staple ingredients to dietary
concerns. Everyday, without realizing it, Americans plan their days
around food—what to make for dinner, where to meet for brunch,
what to bring to a party. As a nation of immigrants, the U.S. has
food and foodways that few countries in the world have. This
addition to the Global Kitchen series examines all aspects of food
culture in the United States, from the early Colonial period and
Native American influences on the new immigrants' food to the
modern era. The volume opens with a Chronology that looks at
United States history and significant food events. Coverage then
dives deep into the history of food in the U.S., and is followed by a
chapter on influential ingredients in American cooking. Chapters
break down American cuisine into appetizers and side dishes, main
dishes, and desserts, looking at typical meals and flavors that
characterize it. Additional chapters examine food eaten during
holidays and on special occasions, street food and snacks, and
restauarants. A final chapter looks at issues and dietary concerns.
Recipes round out each chapter. Provides a comprehensive view of
dishes that Americans eat and drink at all times of day and night
Examines how American food reflects the country's immigrant
origins Addresses problems in food production, nutrition, and
practices in light of major changes in environments and society A
Chronology provides an at-a-glance look at food history in the
United States Recipes accompany each chapter, perfect for student
readers and general audiences to try out at home Sidebars help to
illuminate the text, providing anecdotal "fun facts" about food in
American culture

The Persian Mirror Quarry Books

This three-volume encyclopedia on the history of American
food and beverages covers topics ranging from early American
Indian foods to mandatory nutrition information at fast food
restaurants.

Yogurt Culture CRC Press

When it comes to food, there has never been another city
quite like New York. The Big Apple--a telling nickname--is
the city of 50,000 eateries, of fish wriggling in Chinatown
baskets, huge pastrami sandwiches on rye, fizzy egg
creams, and frosted black and whites. It is home to
possibly the densest concentration of ethnic and regional

food establishments in the world, from German and
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Jewish delis to Greek diners, Brazilian steakhouses, Puerto
Rican and Dominican bodegas, halal food carts, Irish
pubs, Little Italy, and two Koreatowns (Flushing and
Manhattan). This is the city where, if you choose to have
Thai for dinner, you might also choose exactly which
region of Thailand you wish to dine in. Savoring Gotham
weaves the full tapestry of the city's rich gastronomy in
nearly 570 accessible, informative A-to-Z entries. Written
by nearly 180 of the most notable food experts-most of
them New Yorkers--Savoring Gotham addresses the food,
people, places, and institutions that have made New York
cuisine so wildly diverse and immensely appealing. Reach
only a little ways back into the city's ever-changing culinary
kaleidoscope and discover automats, the precursor to fast
food restaurants, where diners in a hurry dropped nickels
into slots to unlock their premade meal of choice. Or travel
to the nineteenth century, when oysters cost a few cents
and were pulled by the bucketful from the Hudson River.
Back then the city was one of the major centers of sugar
refining, and of brewing, too--48 breweries once existed in
Brooklyn alone, accounting for roughly 10% of all the beer
brewed in the United States. Travel further back still and
learn of the Native Americans who arrived in the area
5,000 years before New York was New York, and who
planted the maize, squash, and beans that European and
other settlers to the New World embraced centuries later.
Savoring Gotham covers New York's culinary history, but
also some of the most recognizable restaurants, eateries,
and culinary personalities today. And it delves into more
esoteric culinary realities, such as urban farming,
beekeeping, the Three Martini Lunch and the Power
Lunch, and novels, movies, and paintings that memorably
depict Gotham's foodscapes. From hot dog stands to
haute cuisine, each borough is represented. A foreword by
Brooklyn Brewery Brewmaster Garrett Oliver and an
extensive bibliography round out this sweeping new
collection.

Cuisine and Empire Columbia University Press

A companion to Andrew F. Smith’s critically acclaimed and
popular Eating History: Thirty Turning Points in the Making of
American Cuisine, this volume recounts the individuals,
ingredients, corporations, controversies, and myriad events
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responsible for America’s diverse and complex beverage
scene. Smith revisits the country’s major historical
moments—colonization, the American Revolution, the Whiskey
Rebellion, the temperance movement, Prohibition, and its
repeal—and he tracks the growth of the American beverage
industry throughout the world. The result is an intoxicating
encounter with an often overlooked aspect of American culture
and global influence. Americans have invented, adopted,
modified, and commercialized tens of thousands of
beverages—whether alcoholic or nonalcoholic, carbonated or
caffeinated, warm or frozen, watery or thick, spicy or sweet.
These include uncommon cocktails, varieties of coffee and
milk, and such iconic creations as Welch’s Grape Juice, Coca-
Cola, root beer, and Kool-Aid. Involved in their creation and
promotion were entrepreneurs and environmentalists,
bartenders and bottlers, politicians and lobbyists, organized
and unorganized criminals, teetotalers and drunks, German
and Italian immigrants, savvy advertisers and gullible
consumers, prohibitionists and medical professionals, and
everyday Americans in love with their brew. Smith weaves a
wild history full of surprising stories and explanations for such
classic slogans as “taxation with and without representation;”
“the lips that touch wine will never touch mine;” and “rum,
Romanism, and rebellion.” He reintroduces readers to Samuel
Adams, Thomas Jefferson, George Washington, and the
colorful John Chapman (Johnny Appleseed), and he
rediscovers America’s vast literary and cultural engagement
with beverages and their relationship to politics, identity, and
health.

Milk! ABC-CLIO

An essential tool for assisting leisure readers interested in
topics surrounding food, this unique book contains
annotations and read-alikes for hundreds of nonfiction
titles about the joys of comestibles and cooking.

Drinking History Quarry Books

Most southern cooks will agree with Debbie Moose when she writes,
"Like a full moon on a warm southern night, buttermilk makes
something special happen." Buttermilk explores the rich possibilities
of this beloved ingredient and offers remarkably wide-ranging
recipes for its use in cooking and baking--and drinking, including
The Vanderbilt Fugitive, a buttermilk-based cocktail. Buttermilk
includes fifty recipes--most of which are uniquely southern, with
some decidedly cosmopolitan additions--from Fiery Fried Chicken to
Lavender Ice Cream to Mango-Spice Lassi. For each recipe, Moose
includes background information, snappy anecdotes, and
preparation tips. Replete with helpful hints and advice for finding the
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best quality buttermilk available, this cookbook is indispensable for
anyone who wants to learn more about this tangy cooking staple.
Milk Routledge

With probiotic-rich foods increasingly recognized as essential
to gut health, yogurt and kefir are gaining popularity as a
source of protein and beneficial bacteria. In Homemade Yogurt
& Kefir, cheesemaker and small-scale dairy producer Gianaclis
Caldwell opens the door for fermentation enthusiasts and dairy
devotees to make and use yogurt and kefir in the home
kitchen. She explores the many culture choices and
techniques for working with cow, goat, sheep, water buffalo,
and even some plant milks. Step-by-step instructions cover the
basics of making dairy ferments, from necessary equipment to
the myriad options for thickening, sweetening, and flavoring.
Along with foundational recipes, you'll find instructions for
creating different styles of yogurt and kefir as well as other
traditional milk ferments from around world, including Icelandic
skyr, Asian koumiss, and Finish viili. Techniques for making
simple cheeses, butter, whipped cream, and other dairy
products using yogurt and milk ferments broaden the
possibilities of these probiotic-packed cultures, and a recipe
section takes you beyond the expected pairing of yogurt with
granola, offering creative ways to use fermented dairy products
in sauces, soups, and even cocktails, while preserving their
health benefits and flavor. Along the way, pioneering yogurt
makers, kefir crafters, and famous chefs who are tapping
yogurt’s potential for meals and libations, share their wisdom.
Critical Ecofeminism SAGE Publications

Explore the Italian enclaves in different parts of the six
states and the evolution of Italian heritage cuisine. What
part of Italy did the immigrants come from? How did they
adapt recipes and use new ingredients? How did those
recipes evolve over the years? Included are profiles of the
people, places, and communities that made the largest
impact and interviews with descendants including: local
chefs, famous pizzeria owners, Italian butchers, home
cooks, celebrities, and specialty shops purveyors.
Alongside these stories is a mix of historical and modern
photos as well as more than 50 classic recipes passed
down through generations and some from establishments
that still thrive today. Part historical record, part
travelogue, part cookbook, Great Italian American Food in
New England is fascinating glimpse into this rich New
England heritage.
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