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Pawpaw Univ of California
Press
With an ambitious sweep
over two hundred years,
Paul Freedman’s lavishly
illustrated history shows that
there actually is an
American cuisine. For
centuries, skeptical
foreigners—and even
millions of
Americans—have believed
there was no such thing as
American cuisine. In recent
decades, hamburgers, hot
dogs, and pizza have been
thought to define the
nation’s palate. Not so,
says food historian Paul
Freedman, who
demonstrates that there is
an exuberant and diverse, if
not always coherent,
American cuisine that
reflects the history of the
nation itself. Combining
historical rigor and culinary
passion, Freedman

underscores three recurrent
themes—regionality,
standardization, and
variety—that shape a
completely novel history of
the United States. From the
colonial period until after the
Civil War, there was a
patchwork of regional
cooking styles that produced
local standouts, such as
gumbo from southern
Louisiana, or clam chowder
from New England. Later,
this kind of regional identity
was manipulated for
historical effect, as in
Southern cookbooks that
mythologized gracious
“plantation hospitality,”
rendering invisible the
African Americans who
originated much of the
region’s food. As the
industrial revolution
produced rapid changes in
every sphere of life, the
American palate
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dramatically shifted from
local to processed. A new
urban class clamored for
convenient, modern meals
and the freshness of regional
cuisine disappeared,
replaced by packaged and
standardized products—such
as canned peas, baloney,
sliced white bread, and
jarred baby food. By the
early twentieth century, the
era of homogenized
American food was in full
swing. Bolstered by nutrition
“experts,” marketing
consultants, and advertising
executives, food companies
convinced consumers that
industrial food tasted fine
and, more importantly, was
convenient and nutritious.
No group was more
susceptible to the
blandishments of advertisers
than women, who were
made feel that their
husbands might stray if not

satisfied with the meals
provided at home. On the
other hand, men wanted
women to be svelte, sporty
companions, not kitchen
drudges. The solution
companies offered was time-
saving recipes using modern
processed helpers. Men
supposedly liked hearty food,
while women were portrayed
as fond of fussy, “dainty,”
colorful, but tasteless
dishes—tuna salad
sandwiches, multicolored Jell-
O, or artificial crab toppings.
The 1970s saw the zenith of
processed-food hegemony,
but also the beginning of a
food revolution in California.
What became known as New
American cuisine rejected
the blandness of
standardized food in favor of
the actual taste and pleasure
that seasonal, locally grown
products provided. The
result was a farm-to-table
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trend that continues to
dominate. “A book to be
savored” (Stephen Aron),
American Cuisine is also a
repository of anecdotes that
will delight food lovers: how
dry cereal was created by
William Kellogg for people
with digestive and low-
energy problems; that
chicken Parmesan, the
beloved Italian favorite, is
actually an American
invention; and that Florida
Key lime pie goes back only
to the 1940s and was based
on a recipe developed by
Borden’s condensed milk.
More emphatically,
Freedman shows that
American cuisine would be
nowhere without the
constant influx of
immigrants, who have
popularized everything from
tacos to sushi rolls.
“Impeccably researched,
intellectually satisfying, and

hugely readable” (Simon
Majumdar), American
Cuisine is a landmark work
that sheds astonishing light
on a history most of us
thought we never had.
Refrigeration Nation
Courier Corporation
A group of impoverished
artists living in France stage
the death of a friend to
increase the value of his
paintings and then must
engage in cross-dressing,
deception, and romantic
intrigue in order to make
their plot succeed.
Eat a Peach University of
Georgia Press
The first scene is in the
country, in Virginia; the
time, 1880. There has
been a wedding, between a
handsome young man of
slender means and a rich
young girl-a case of love at
first sight and a precipitate
marriage; a marriage
bitterly opposed by the
girl's widowed father.
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Jacob Fuller, the
bridegroom, is twenty-six
years old, is of an old but
unconsidered family which
had by compulsion
emigrated from Sedgemoor,
and for King James's
purse's profit, so
everybody -some
maliciously- the rest
merely because they
believed it. The bride is
nineteen and beautiful. She
is intense, high-strung,
romantic, immeasurably
proud of her Cavalier blood,
and passionate in her love
for her young husband. For
its sake she braved her
father's displeasure,
endured his reproaches,
listened with loyalty
unshaken to his warning
predictions, and went from
his house without his
blessing, proud and happy
in the proofs she was thus
giving of the quality of the
affection which had made
its home in her heart.
The Innocents Abroad
Reaktion Books
San Francisco Bay is

the largest and most
productive estuary on
the Pacific Coast of
North America. It is
also home to the
oldest and densest
urban settlements in
the American West.
Focusing on human
inhabitation of the
Bay since Ohlone
times, Down by the Bay
reveals the ongoing
role of nature in
shaping that history.
From birds to oyster
pirates, from gold
miners to farmers,
from salt ponds to
ports, this is the
first history of the
San Francisco Bay and
Delta as both a human
and natural landscape.
It offers invaluable
context for current
discussions over the
best management and
use of the Bay in the
face of sea level
rise.

97 Orchard Penguin
THERE WARN’T NO HOME
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LIKE A RAFT, AFTER ALL.
THE MONSTERS CAIN’T
GET YOU THERE. NOT SO
EASY. Free at last!
Huckleberry Finn and Bagger
Jim, his dearest, deadest
friend, have set sail on a great
adventure once again, but this
time rattlers, scammers, and
robbers are the least of their
worries. The pox is killing men
and bringing them back
meaner and hungrier than
ever, and zombies all over are
giving in to their urges to eat.
Huck can’t be sure that
friendship will keep him from
getting eaten up too, but with a
price on Jim’s head for the
murder Huck staged of
himself, they’ve got to rely on
each other and the mighty
Mississippi to make their great
escape. . . .
Go Back to Where You
Came From: And Other
Helpful Recommendations
on How to Become
American University
Alabama Press
Rees shows that how we
obtain and preserve

perishable food is related to
our changing relationship
with the natural world.
A Rich and Fertile Land
Chelsea Green
Publishing
A Kirkus Reviews Best
Nonfiction Book of 2021
A provocative
interpretation of why
classical music in
America "stayed
white"—how it got to be
that way and what can be
done about it. In 1893 the
composer Antonín Dvorák
prophesied a “great and
noble school” of
American classical music
based on the “negro
melodies” he had
excitedly discovered
since arriving in the
United States a year
before. But while Black
music would foster
popular genres known the
world over, it never
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gained a foothold in the
concert hall. Black
composers found few
opportunities to have their
works performed, and
white composers mainly
rejected Dvorák’s lead.
Joseph Horowitz ranges
throughout American
cultural history, from
Frederick Douglass and
Huckleberry Finn to
George Gershwin’s Porgy
and Bess and the work of
Ralph Ellison, searching
for explanations.
Challenging the standard
narrative for American
classical music fashioned
by Aaron Copland and
Leonard Bernstein, he
looks back to literary
figures—Emerson, Melville,
and Twain—to ponder how
American music can
connect with a “usable
past.” The result is a new
paradigm that makes

room for Black composers,
including Harry Burleigh,
Nathaniel Dett, William
Levi Dawson, and
Florence Price, while
giving increased
prominence to Charles
Ives and George
Gershwin. Dvorák’s
Prophecy arrives in the
midst of an important
conversation about race in
America—a conversation
that is taking place in
music schools and
concert halls as well as
capitols and boardrooms.
As George Shirley writes
in his foreword to the
book, “We have been left
unprepared for the current
cultural moment. [Joseph
Horowitz] explains how
we got there [and]
proposes a bigger world
of American classical
music than what we have
known before. It is more
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diverse and more
equitable. And it is more
truthful.”
God's Arbiters Yale University
Press
NEW YORK TIMES
BESTSELLER • From the
chef behind Momofuku and
star of Netflix’s Ugly
Delicious—an intimate account
of the making of a chef, the
story of the modern restaurant
world that he helped shape,
and how he discovered that
success can be much harder
to understand than failure.
NAMED ONE OF THE BEST
BOOKS OF THE YEAR BY
NPR • Fortune • Parade •
The New York Public Library •
Garden & Gun In 2004,
Momofuku Noodle Bar
opened in a tiny, stark space
in Manhattan’s East Village.
Its young chef-owner, David
Chang, worked the line,
serving ramen and pork buns
to a mix of fellow restaurant
cooks and confused diners
whose idea of ramen was
instant noodles in Styrofoam
cups. It would have been

impossible to know it at the
time—and certainly Chang
would have bet against
himself—but he, who had failed
at almost every endeavor in
his life, was about to become
one of the most influential
chefs of his generation, driven
by the question, “What if the
underground could become
the mainstream?” Chang grew
up the youngest son of a
deeply religious Korean
American family in Virginia.
Graduating college aimless
and depressed, he fled the
States for Japan, hoping to
find some sense of belonging.
While teaching English in a
backwater town, he
experienced the highs of his
first full-blown manic episode,
and began to think that the
cooking and sharing of food
could give him both purpose
and agency in his life. Full of
grace, candor, grit, and humor,
Eat a Peach chronicles
Chang’s switchback path. He
lays bare his mistakes and
wonders about his
extraordinary luck as he
recounts the improbable series
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of events that led him to the
top of his profession. He
wrestles with his lifelong
feelings of otherness and
inadequacy, explores the
mental illness that almost
killed him, and finds hope in
the shared value of
deliciousness. Along the way,
Chang gives us a penetrating
look at restaurant life, in which
he balances his deep love for
the kitchen with unflinching
honesty about the industry’s
history of brutishness and its
uncertain future.
Raccoon Wheatmark, Inc.
The small ears of corn once
grown by Native Americans
have now become row
upon row of cornflakes on
supermarket shelves. The
immense seas of grass and
herds of animals that
supported indigenous
people have turned into
industrial agricultural
operations with regular
rows of soybeans, corn,
and wheat that feed the
world. But how did this

happen and why? In A Rich
and Fertile Land, Bruce
Kraig investigates the
history of food in America,
uncovering where it comes
from and how it has
changed over time. From
the first Native Americans to
modern industrial farmers,
Kraig takes us on a journey
to reveal how people have
shaped the North American
continent and its climate
based on the foods they
craved and the crops and
animals that they raised. He
analyzes the ideas that
Americans have about
themselves and the world
around them, and how
these ideas have been
shaped by interactions with
their environments. He
details the impact of
technical innovation and
industrialization, which have
in turn created modern
American food systems.
Drawing upon recent
evidence from the fields of
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science, archaeology, and
technology, A Rich and
Fertile Land is a unique and
valuable history of the
geography, climate, and
food of the United States.
Is He Dead? Liveright
Publishing
This book follows the
development of industrial
agriculture in California
and its influence on both
regional and national
eating habits. Early
California politicians and
entrepreneurs envisioned
agriculture as a solution
to the food needs of the
expanding industrial
nation. The state’s
climate, geography, vast
expanses of land, water,
and immigrant workforce
when coupled with
university research and
governmental assistance
provided a model for
agribusiness. In a short

time, the San Francisco
Bay Area became a hub
for guaranteeing
Americans access to a
consistent quantity of
quality foods. To this end,
California agribusiness
played a major role in
national food policies and
subsequently produced a
bifurcated California
Cuisine that sustained
both Slow and Fast Food
proponents. Problems
arose as mid-twentieth
century social activists
battled the
unresponsiveness of
government agencies to
corporate greed, food
safety, and environmental
sustainability. By utilizing
multidisciplinary literature
and oral histories the book
illuminates a more
balanced look at how a
California Cuisine
embraced Slow Food
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Made Fast.
Ghost story The Write Word
Publishing
Parks and Recreation actor
and Making It co-host Nick
Offerman shares his
humorous fulminations on life,
manliness, meat, and much
more in this New York Times
bestseller. Growing a perfect
moustache, grilling red meat,
wooing a woman—who better
to deliver this tutelage than
the always charming, always
manly Nick Offerman, best
known as Parks and
Recreation’s Ron Swanson?
Combining his trademark
comic voice and very real
expertise in woodworking—he
runs his own
woodshop—Paddle Your Own
Canoe features tales from
Offerman’s childhood in small-
town Minooka, Illinois—“I grew
up literally in the middle of a
cornfield”—to his theater days
in Chicago, beginnings as a
carpenter/actor and the
hilarious and magnificent
seduction of his now-wife
Megan Mullally. It also offers

hard-bitten battle strategies in
the arenas of manliness, love,
style, religion, woodworking,
and outdoor recreation, among
many other savory entrees. A
mix of amusing anecdotes,
opinionated lessons and rants,
sprinkled with offbeat gaiety,
Paddle Your Own Canoe will
not only tickle readers pink but
may also rouse them to put
down their smart phones,
study a few sycamore leaves,
and maybe even hand craft
(and paddle) their own
canoes.
Creole Italian Univ of
California Press
Successor to Twain's first
collection of travel memoirs
takes a second look at
Europe. In "A Tramp Abroad,"
Twain's abundant humor
waxes as freely as ever; this
time, however, his
amusement bears a more
cynical cast, as he regards
the grand tourist sights of
Innocents through his now
older and more experienced
eyes.
The Georgian Feast
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Penguin
One young food writer's
search for America's lost
wild foods, from New
Orleans croakers to Illinois
Prairie hen, with Mark
Twain as his guide. In the
winter of 1879, Mark Twain
paused during a tour of
Europe to compose a
fantasy menu of the
American dishes he missed
the most. He was
desperately sick of
European hotel cooking,
and his menu, made up of
some eighty regional
specialties, was a true love
letter to American food:
Lake Trout, from Tahoe.
Hot biscuits, Southern style.
Canvasback-duck, from
Baltimore. Black-bass, from
the Mississippi. When food
writer Andrew Beahrs first
read Twain's menu in the
classic work A Tramp
Abroad, he noticed the
dishes were regional in the
truest sense of the word-

drawn fresh from
grasslands, woods, and
waters in a time before
railroads had dissolved the
culinary lines between
Hannibal, Missouri, and San
Francisco. These dishes
were all local, all wild, and
all, Beahrs feared, had been
lost in the shift to
industrialized food. In
Twain's Feast, Beahrs sets
out to discover whether
eight of these forgotten
regional specialties can still
be found on American
tables, tracing Twain's
footsteps as he goes.
Twain's menu, it turns out,
was also a memoir and a
map. The dishes he
yearned for were all
connected to cherished
moments in his life-from the
New Orleans croakers he
loved as a young man on
the Mississippi to the maple
syrup he savored in
Connecticut, with his family,
during his final, lonely years.
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Tracking Twain's foods leads
Beahrs from the dwindling
prairie of rural Illinois to a
six-hundred-pound coon
supper in Arkansas to the
biggest native oyster reef in
San Francisco Bay. He finds
pockets of the country
where Twain's favorite foods
still exist or where intrepid
farmers, fishermen, and
conservationists are trying
to bring them back. In
Twain's Feast, he reminds
us what we've lost as these
wild foods have
disappeared from our
tables, and what we stand
to gain from their return.
Weaving together passages
from Twain's famous works
and Beahrs's own
adventures, Twain's Feast
takes us on a journey into
America's past, to a time
when foods taken fresh from
grasslands, woods, and
waters were at the heart of
American cooking.
The Larder BoD – Books on

Demand
How do we engage with food
through memory and
imagination? This expansive
volume spans time and space
to illustrate how, through food,
people have engaged with the
past, the future, and their
alternative presents. Beth M.
Forrest and Greg de St.
Maurice have brought
together first-class
contributions, from both
established and up-and-
coming scholars, to consider
how imagination and memory
intertwine and sometimes
diverge. Chapters draw on
cases around the world-
including Iran, Italy, Japan,
Kenya, and the US-and
include topics such as
national identity, food
insecurity, and the
phenomenon of knowledge.
Contributions represent a
range of disciplines, including
anthropology, history,
philosophy, psychology, and
sociology. This volume is a
veritable feast for the
contemporary food studies
scholar.
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Ten Restaurants That
Changed America University
of Georgia Press
Only when the power goes off
and food spoils do we truly
appreciate how much we rely
on refrigerators and freezers.
In Refrigeration Nation,
Jonathan Rees explores the
innovative methods and
gadgets that Americans have
invented to keep perishable
food cold—from cutting river
and lake ice and shipping it to
consumers for use in their
iceboxes to the development
of electrically powered
equipment that ushered in a
new age of convenience and
health. As much a history of
successful business practices
as a history of technology, this
book illustrates how
refrigeration has changed the
everyday lives of Americans
and why it remains so
important today. Beginning
with the natural ice industry in
1806, Rees considers a
variety of factors that drove
the industry, including the
point and product of
consumption, issues of

transportation, and
technological advances. Rees
also shows that how we obtain
and preserve perishable food
is related to our changing
relationship with the natural
world. "A smart and
illuminating book that will be of
great interest to anyone
engaged with either the history
of technology or the history of
food."—American Historical
Review "Rees has written an
entertaining, well-narrated,
and well-researched book
about building one root
infrastructure of modern food
systems."—Business History
"Refrigeration Nation is a well-
written and useful book for
both scholars and students . . .
Rees presents a well-
developed account of the
importance of American
enterprise and innovation in
the national and global
marketplace."—History:
Reviews of New Books "A
fascinating book."—Heritage
Radio Jonathan Rees is a
professor of history at
Colorado State
University–Pueblo. He is the
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author of Industrialization and
the Transformation of
American Life: A Brief
Introduction and Refrigerator.
Food in Memory and
Imagination Twain's
Feast
"Winner of the Elizabeth
Agee Prize in American
literary studies Susan K.
Harris retraced the
journey of the literary icon
as he made his way
around the British Empire
on his infamous
1895-1896 lecture tour.
Part biography, part
literary criticism, and part
travel memoir, Harris'
study offers a unique take
on one of America's most
widely studied writers
while attempting to
situate Mark Twain's
social commentary within
a contemporary
worldview. As Harris
makes her way through

Australia, India, and South
Africa-seeing for herself
the people and places
Twain experienced-she
also undertakes a journey
of self-exploration and
what her relationship with
Mark Twain means. After
his disastrous investment
in the Paige Compositor
typesetting machine, Mark
Twain found himself
bankrupt. Determined to
repay his debts, he
undertook a thirteen-
month lecture tour around
the British Empire-visiting
Fiji, Australia, New
Zealand, India, Mauritius,
and South Africa. After the
tour, Twain published
Following the Equator, a
travelogue in which he
recorded his observations
and social commentary on
the places he visited.
Although Twain was
generally known to
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criticize racism, bigotry,
and imperialism, his
financial situation meant
he was willing to write to
his audience's
expectations in order to
sell more books. This lead
to the imbuement of
Following the Equator with
the racial and cultural
biases of the era.
Following the Equator
went on to be a success,
virtually propelling him out
of debt, but now
contemporary scholars
and readers are left to
make sense of Twain's
often inconsistent
observations, to figure out
how to situate Twain's
legacy in a new era. 'Mark
Twain, the World, and Me'
aims to do just that. More
than 100 years after
Twain's journey, Susan K.
Harris follows him through
Australia, India, and South

America, tracing the
themes and issues
present in Following the
Equator, addressing them
head on, and using them
as an occasion for
comparing his era to our
own. Her account covers
a variety of topics, such
as the conundrum that
Hinduism presented to
Protestant Americans of
the 19th century, the clash
of civilizations between
Australian Aborigines and
white settlers, the
environmental devastation
brought on by settler
eradication policies, and
more"--
Autobiography of Mark
Twain, Volume 3 Simon
and Schuster
Olivia Langdon Clemens
was not only the love of
Mark Twain's life and the
mother of his children,
she was also his editor,
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muse, critic and trusted
advisor. She read his
letters and speeches. He
relied on her judgment on
his writing, and readily
admitted that she not only
edited his work, but also
edited his public
persona.Until now, little
has been known about
Livy's crucial place in
Twain's life. In Resa
Willis's affecting and
fascinating biography, we
meet a dignified,
optimistic women who
married young, raised
three sons and a
daughter, endured myriad
health problems and
money woes and who
faithfully traipsed all over
the world with
Twain--Africa, Europe,
Asia--while battling his
moodiness and her
frailty.Twain adored her. A
hard-drinking dreamer

with an insatiable
wanderlust, he needed
someone to tame him. It
was Livy who encouraged
him to finish his
autobiography even
through the last stages of
her illness. When she died
in 1904, Twain's zest for
life and writing was gone.
He died six years later. A
triumph of the
biographer's art, Mark and
Livy presents the fullest
picture yet of one of the
most influential women in
American letters.
Down by the Bay Oxford
University Press
The Larder presents some
of the most influential
scholars in the discipline
today, from established
authorities such as Psyche
Williams-Forson to
emerging thinkers such as
Rien T. Fertel, writing on
subjects as varied as
hunting, farming, and
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marketing, as well as
examining restaurants,
iconic dishes, and
cookbooks.
Where the Deer and the
Antelope Play University of
Georgia Press
The surprising final chapter
of a great American life.
When the first volume of
Mark Twain’s uncensored
Autobiography was
published in 2010, it was
hailed as an essential
addition to the shelf of his
works and a crucial
document for our
understanding of the great
humorist’s life and times.
This third and final volume
crowns and completes his
life’s work. Like its
companion volumes, it
chronicles Twain's inner
and outer life through a
series of daily dictations
that go wherever his fancy
leads. Created from March
1907 to December 1909,
these dictations present

Mark Twain at the end of his
life: receiving an honorary
degree from Oxford
University; railing against
Theodore Roosevelt;
founding numerous clubs;
incredulous at an exhibition
of the Holy Grail; credulous
about the authorship of
Shakespeare’s plays;
relaxing in Bermuda;
observing (and investing in)
new technologies. The
Autobiography’s "Closing
Words" movingly
commemorate his daughter
Jean, who died on
Christmas Eve 1909. Also
included in this volume is
the previously unpublished
"Ashcroft-Lyon Manuscript,"
Mark Twain’s caustic
indictment of his "putrescent
pair" of secretaries and the
havoc that erupted in his
house during their
residency. Fitfully published
in fragments at intervals
throughout the twentieth
century, Autobiography of
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Mark Twain has now been
critically reconstructed and
made available as it was
intended to be read. Fully
annotated by the editors of
the Mark Twain Project, the
complete Autobiography
emerges as a landmark
publication in American
literature. Editors: Benjamin
Griffin and Harriet Elinor
Smith Associate Editors:
Victor Fischer, Michael B.
Frank, Amanda Gagel,
Sharon K. Goetz, Leslie
Diane Myrick, Christopher
M. Ohge
American Plate Bloomsbury
Publishing
" Food has always been an
important source of
knowledge about culture and
society. Art and Appetite
takes a fascinating new look
at depictions of food in
American art, demonstrating
that the artists'
representations of edibles
offer thoughtful reflection on
the cultural, political,
economic, and social

moments in which they were
created. Using food as an
emblem, artists were able to
both celebrate and critique
their society, expressing ideas
relating to politics, race, class,
gender, and commerce.
Focusing on the late 18th
century through the Pop artists
of the 20th century, this lively
publication investigates the
many meanings and
interpretations of eating in
America. Richly illustrated, Art
and Appetite features still life
and trompe l'oeil painting,
sculpture, and other works by
such celebrated artists as
William Merritt Chase, John
Singleton Copley, Elizabeth
Paxton, Norman Bel Geddes,
Stuart Davis, Edward Hopper,
Alice Neel, Wayne Thiebaud,
Roy Lichtenstein, and many
more. Essays by leading
experts address topics
including the horticultural and
botanical underpinnings of still-
life paintings, the history of
alcohol consumption in the
United States, Thanksgiving,
and food in the world of Pop
art. In addition to the images
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and essays, this book includes
a selection of 18th- and 19th-
century recipes for all-
American dishes including
molasses cake, stewed
terrapin, rice blancmange, and
roast calf's head. "--
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