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Soul Food
A food historian reveals the people and interests that have created and exploited food worries over the
years, questioning these "experts" in order to free Americans from the fears that cloud our food choices.
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The Man-Eating Myth : Anthropology and Anthropophagy
Explores the homogenization of American culture and the impact of the fast food industry on modernday health, economy, politics, popular culture, entertainment, and food production.

Eating History
The act of eating is both erotic and violent, as one wholly consumes the object being eaten. At the same
time, eating performs a kind of vulnerability to the world, revealing a fundamental interdependence
between the eater and that which exists outside her body. Racial Indigestion explores the links between
food, visual and literary culture in the nineteenth-century United States to reveal how eating produces
political subjects by justifying the social discourses that create bodily meaning. Combing through a
visually stunning and rare archive of children’s literature, architectural history, domestic manuals,
dietetic tracts, novels and advertising, Racial Indigestion tells the story of the consolidation of nationalist
mythologies of whiteness via the erotic politics of consumption. Less a history of commodities than a
history of eating itself, the book seeks to understand how eating became a political act, linked to appetite,
vice, virtue, race and class inequality and, finally, the queer pleasures and pitfalls of a burgeoning
commodity culture. In so doing, Racial Indigestion sheds light on contemporary “foodie” culture’s
vexed relationship to nativism, nationalism and race privilege.

Fear of Food
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Lays out a picture of impending planetary crisis - a global food shortage that threatens to hit by midcentury - that would dwarf any in our previous experience. This book describes a dangerous confluence
of shortages - of water, land, energy, technology, and knowledge - combined with the increased demand
created by population and economic growth

How America Eats
Fast Food Nation
Ghulam Bombaywala sells bagels in Houston. Demetrios dishes up pizza in Connecticut. The Wangs
serve tacos in Los Angeles. How ethnicity has influenced American eating habits--and thus, the make-up
and direction of the American cultural mainstream--is the story told in We Are What We Eat. It is a
complex tale of ethnic mingling and borrowing, of entrepreneurship and connoisseurship, of food as a
social and political symbol and weapon--and a thoroughly entertaining history of our culinary tradition
of multiculturalism. The story of successive generations of Americans experimenting with their new
neighbors' foods highlights the marketplace as an important arena for defining and expressing ethnic
identities and relationships. We Are What We Eat follows the fortunes of dozens of enterprising
immigrant cooks and grocers, street hawkers and restaurateurs who have cultivated and changed the
tastes of native-born Americans from the seventeenth century to the present. It also tells of the mass
corporate production of foods like spaghetti, bagels, corn chips, and salsa, obliterating their ethnic
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identities. The book draws a surprisingly peaceful picture of American ethnic relations, in which
Americanized foods like Spaghetti-Os happily coexist with painstakingly pure ethnic dishes and creative
hybrids. Donna Gabaccia invites us to consider: If we are what we eat, who are we? Americans' multiethnic eating is a constant reminder of how widespread, and mutually enjoyable, ethnic interaction has
sometimes been in the United States. Amid our wrangling over immigration and tribal differences, it
reveals that on a basic level, in the way we sustain life and seek pleasure, we are all multicultural.

Tea at the Blue Lantern Inn
The Gypsy Tea Kettle. Polly's Cheerio Tea Room. The Mad Hatter. The Blue Lantern Inn. These are
just a few of the many tea rooms - most owned and operated by women -- that popped up across
America at the turn of the last century, and exploded into a full-blown craze by the 1920s. Colorful,
cozy, festive, and inviting, these new-fangled eateries offered women a way to celebrate their
independence and creativity. Sparked by the Suffragist movement, Prohibition, and the rise of the
automobile, tea rooms forever changed the way America eats out, and laid the groundwork for the
modern small restaurant and coffee bar. In this lively, well-researched book, Jan Whitaker brings us back
to the exciting days when countless American women dreamed of opening their own tea room - and
many did. From the Bohemian streets of New York's Greenwich Village to the high-society tea rooms of
Chicago's poshest hotels, from the Colonial roadside tea houses of New England to the welcoming
bungalows of California, the book traces the social, artistic, and culinary changes the tea room helped
bring about. Anyone interested in women's history, the early days of the automobile, the Bohemian lives
of artists in Greenwich Village, and the history of food and drink will revel in this spirited, stylish, and
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intimate slice of America's past.

Food and Eating in America
This multi-generational story begins before the transatlantic slave trade in West Africa and ends with a
discussion of contemporary African American vegans. Demonstrating that food has been both a tool of
empowerment and a weapon of white supremacy, this study documents the symbolic power of food
alongside an ongoing struggle for food access.

Choice
Traces the historic roots of anorexia nervosa from its emergence during the Victorian era to its
pervasiveness in the twentieth century, and explores the cultural significance of appetite control in
women's lives.

The Delectable Negro
During the Depression, the Federal Writers' Project (FWP) dispatched scribes to sample the fare at group
eating events like church dinners, political barbecues, and clambakes. Its America Eats project sought
nothing less than to sample, and report upon, the tremendous range of foods eaten across the United
States. Camille Begin shapes a cultural and sensory history of New Deal-era eating from the FWP
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archives. From "ravioli, the diminutive derbies of pastries, the crowns stuffed with a well-seasoned paste"
to barbeque seasoning that integrated "salt, black pepper, dried red chili powder, garlic, oregano, cumin
seed, and cayenne pepper" while "tomatoes, green chili peppers, onions, and olive oil made up the
sauce", Begin describes in mouth-watering detail how Americans tasted their food. They did so in ways
that varied, and varied widely, depending on race, ethnicity, class, and region. Begin explores how likes
and dislikes, cravings and disgust operated within local sensory economies that she culls from the
FWP’s vivid descriptions, visual cues, culinary expectations, recipes and accounts of restaurant meals.
She illustrates how nostalgia, prescriptive gender ideals, and racial stereotypes shaped how the FWP was
able to frame regional food cultures as "American."

A Square Meal
A colorful, spirited tour of culinary attitudes, tastes, and techniques throughout colonial America.
Confronted by unfamiliar animals, plants, and landscapes, settlers in the colonies and West Indies found
new ways to produce food. Integrating their British and European tastes with the demands and bounty
of the rugged American environment, early Americans developed a range of regional cuisines. From the
kitchen tables of typical Puritan families to Iroquois longhouses in the backcountry and slave kitchens on
southern plantations, McWilliams portrays the grand variety and inventiveness that characterized
colonial cuisine. As colonial America grew, so did its palate, as interactions among European settlers,
Native Americans, and African slaves created new dishes and attitudes about food. McWilliams
considers how Indian corn, once thought by the colonists as “fit for swine,” became a fixture in the
colonial diet. He also examines the ways in which African slaves influenced West Indian and American
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southern cuisine. While a mania for all things British was a unifying feature of eighteenth-century
cuisine, the colonies discovered a national beverage in domestically brewed beer, which came to
symbolize solidarity and loyalty to the patriotic cause in the Revolutionary era. The beer and alcohol
industry also instigated unprecedented trade among the colonies and further integrated colonial habits
and tastes. Victory in the American Revolution initiated a “culinary declaration of independence,”
prompting the antimonarchical habits of simplicity, frugality, and frontier ruggedness to define the
cuisine of the United States—a shift that imbued values that continue to shape the nation’s attitudes to
this day. “A lively and informative read.” —TheNew Yorker

The Coming Famine
The first in-depth biography of one of music's most fascinating, colourful and innovative characters. This
book is the most comprehensive history yet of the life, music and cultural significance of the last of the
great black music pioneers and the era which spawned him. Clinton stands alongside James Brown, Jimi
Hendrix and Sly Stone as one of the most influential black artists of all time who, along with his vast PFunk army took black funk into the US charts and sold out stadiums by the mid 1970s with his mindblowing shows and legendary Mothership extravaganzas. The book contains first hand interview
material with Clinton, Bootsy Collins, Jerome Bigfoot Brailey, Junie Morrison, Bobby Gillespie, Afrika
Bambaataa, Jalal Nuriddin (Last Poets), Juan Atkins, John Sinclair, Rob Tyner (MC5), Ed Sanders (The
Fugs), Chip Monck ("The Voice of Woodstock ) plus other P-Funk associates and friends. The book
presents an insiders' view of the rise of Parliament and Funkadelic from the doowop era and LSD-crazed
early shows through to P-Funk s huge rise, the era of the Mothership and beyond.
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Taste of the Nation
What we eat, where it is from, and how it is produced are vital questions in today's America. We think
seriously about food because it is freighted with the hopes, fears, and anxieties of modern life. Yet
critiques of food and food systems all too often sprawl into jeremiads against modernity itself, while
supporters of the status quo refuse to acknowledge the problems with today's methods of food production
and distribution. Food Fights sheds new light on these crucial debates, using a historical lens. Its essays
take strong positions, even arguing with one another, as they explore the many themes and tensions that
define how we understand our food--from the promises and failures of agricultural technology to the
politics of taste. In addition to the editors, contributors include Ken Albala, Amy Bentley, Charlotte
Biltekoff, Peter A. Coclanis, Tracey Deutsch, S. Margot Finn, Rachel Laudan, Sarah Ludington,
Margaret Mellon, Steve Striffler, and Robert T. Valgenti.

Of Thee I Sing
Looks at thirty people, events, and creations that have changed the American people's relationship with
food, including Julia Child, the creation of Weight Watchers, and the Piggly Wiggly grocery chain.

America Eats!
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The American Way of Eating
This book examines how the social environment affects food choices and intake, and documents the
extent to which people are unaware of the significant impact of social factors on their eating. The
authors take a unique approach to studying eating behaviors in ordinary circumstances, presenting a
theory of normal eating that highlights social influences independent of physiological and taste factors.
Among the topics discussed: Modeling of food intake and food choice Consumption stereotypes and
impression management Research design, methodology, and ethics of studying eating behaviors What
happens when we overeat? Effects of social eating Social Influences on Eating is a useful reference for
psychologists and researchers studying food and nutritional psychology, challenging commonly held
assumptions about the dynamics of food choice and intake in order to promote a better understanding of
the power of social influence on all forms of behavior.

A Framework for Assessing Effects of the Food System
In this engaging inquiry, Warren J. Belasco considers the rise of the countercuisine movement in the
1960s. --Michael Pollan "The Omnivore's Dilemma"

Book Review: How America Eats: A Social History of U.S. Food and Culture and White
Bread: A Social History of the Store-bought Loaf
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A scathing review of America's culinary elite offers an overview of American cooking and the "expert"
class that has commented on it--focusing particular attention on cooking shows in the 1970s and the
subsequent fads, fashions, and fool's advice that has followed food since.

Food Fights
How America Eats: A Social History of U.S. Food and Culture tells the story of America by examining
American eating habits, and illustrates the many ways in which competing cultures, conquests and
cuisines have helped form America s identity, and have helped define what it means to be American."

George Clinton & The Cosmic Odyssey of the P-Funk Empire
The stories captured in this compelling new collection reveal that US history cannot be understood apart
from our relationship to food. Beginning with Native American folktales that document foundational
food habits and ending with contemporary discussions about how to obtain adequate, healthful, and
ethical nutrition, this volume shows that the quest for food has always been about more than physical
nourishment, demonstrating how changing attitudes about issues ranging from patriotism and gender to
technology and race all affect how we set our table and satisfy our appetites.

No One Eats Alone
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Appetite for Change
Born into poverty, Richard Wright managed to complete only an eighth-grade education. Yet by at the
age of 33, he was the best-selling author of what would become an American classic, Native Son. Before
dying prematurely at the age of fifty-two, he published nearly a dozen books and left behind hundreds of
unpublished manuscript pages. This biography traces Wright's life, while he attempted to answer the
question, "How can I live freely?"

Red Meat Republic
Uses long-forgotten WPA files archived in the Library of Congress to paint a detailed picture of
Depression Era Americans through the food that they ate and the local traditions and customs they
observed when preparing meals.

Why We Love Dogs, Eat Pigs, and Wear Cows: 10th Anniversary Edition
Academic discussions of ethnic food have tended to focus on the attitudes of consumers, rather than the
creators and producers. In this ground-breaking new book, Krishnendu Ray reverses this trend by
exploring the culinary world from the perspective of the ethnic restaurateur. Focusing on New York
City, he examines the lived experience, work, memories, and aspirations of immigrants working in the
food industry. He shows how migrants become established in new places, creating a taste of home and
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playing a key role in influencing food cultures as a result of transactions between producers, consumers
and commentators. Based on extensive interviews with immigrant restaurateurs and students, chefs and
alumni at the Culinary Institute of America, ethnographic observation at immigrant eateries and haute
institutional kitchens as well as historical sources such as the US census, newspaper coverage of
restaurants, reviews, menus, recipes, and guidebooks, Ray reveals changing tastes in a major American
city between the late 19th and through the 20th century. Written by one of the most outstanding
scholars in the field, The Ethnic Restaurateur is an essential read for students and academics in food
studies, culinary arts, sociology, urban studies and indeed anyone interested in popular culture and
cooking in the United States.

Ten Restaurants That Changed America
An award-winning journalist traces her 2009 immersion into the national food system to explore issues
about how working-class Americans can afford to eat as they should, describing how she worked as a
farm laborer, Wal-Mart grocery clerk and Applebee's expediter while living within the means of each
job. 25,000 first printing.

The Ethnic Restaurateur
Winner of the 2015 LGBT Studies Award presented by the Lambda Literary Foundation Unearths
connections between homoeroticism, cannibalism, and cultures of consumption in the context of
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American literature and US slave culture that has largely been ignored until now Scholars of US and
transatlantic slavery have largely ignored or dismissed accusations that Black Americans were
cannibalized. Vincent Woodard takes the enslaved person’s claims of human consumption seriously,
focusing on both the literal starvation of the slave and the tropes of cannibalism on the part of the
slaveholder, and further draws attention to the ways in which Blacks experienced their consumption as a
fundamentally homoerotic occurrence. The Delectable Negro explores these connections between
homoeroticism, cannibalism, and cultures of consumption in the context of American literature and US
slave culture. Utilizing many staples of African American literature and culture, such as the slave
narratives of Olaudah Equiano, Harriet Jacobs, and Frederick Douglass, as well as other less circulated
materials like James L. Smith’s slave narrative, runaway slave advertisements, and numerous articles
from Black newspapers published in the nineteenth century, Woodard traces the racial assumptions,
political aspirations, gender codes, and philosophical frameworks that dictated both European and white
American arousal towards Black males and hunger for Black male flesh. Woodard uses these texts to
unpack how slaves struggled not only against social consumption, but also against endemic mechanisms
of starvation and hunger designed to break them. He concludes with an examination of the controversial
chain gang oral sex scene in Toni Morrison’s Beloved, suggesting that even at the end of the twentieth
and beginning of the twenty-first century, we are still at a loss for language with which to describe Black
male hunger within a plantation culture of consumption.

Fasting Girls
Our definition of American patriotism needs to be expanded beyond national celebrations. Identifying
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four competing forms of patriotism--celebratory, mythic, active, and critical--allows us to rediscover
forgotten histories and reframe familiar ones like the Revolution and the Civil War, and helps us analyze
our 21st century debates over patriotism.

Getting What We Need Ourselves
Pat Willard takes readers on a journey into the regional nooks and crannies of American cuisine where
WPA writers-including Eudora Welty, Saul Bellow, Ralph Ellison, and Nelson Algren, among countless
others-were dispatched in 1935 to document the roots of our diverse culinary cuisine. America Eats!, as
the project was entitled, was never published. With the unpublished WPA manuscript as her guide,
Willard visits the sites of American foods past glory to explore whether American traditional cuisine is
still as healthy and vibrant today as it was then.

Richard Wright
The Taste of America
"By the late nineteenth century, Americans rich and poor had come to expect high-quality fresh beef
with almost every meal. Beef production in the United States had gone from small-scale, localized
operations to a highly centralized industry spanning the country, with cattle bred on ranches in the rural
Page 14/25

Online PDF How America Eats A Social History Of U S Food And Culture
American Ways
West, slaughtered in Chicago, and consumed in the nation's rapidly growing cities. Red Meat Republic
tells the remarkable story of the violent conflict over who would reap the benefits of this new industry
and who would bear its heavy costs"--

Food and Society
Uses a variety of methodological perspectives to demonstrate that throughout time black people have
used both overt and subtle food practices to resist white oppression.

Dethroning the Deceitful Pork Chop
"An important and groundbreaking contribution to the struggle for the welfare of animals." -- Yuval
Harari, New York Times best-selling author of Sapiens: A Brief History of Humankind The book offers
an absorbing look at why and how humans can so wholeheartedly devote ourselves to certain animals
and then allow others to suffer needlessly, especially those slaughtered for our consumption. Social
psychologist Melanie Joy explores the many ways we numb ourselves and disconnect from our natural
empathy for farmed animals. She coins the term "carnism" to describe the belief system that has
conditioned us to eat certain animals and not others. In Why We Love Dogs, Eat Pigs, and Wear Cows,
Joy investigates factory farming, exposing how cruelly the animals are treated, the hazards that
meatpacking workers face, and the environmental impact of raising 10 billion animals for food each
year. Controversial and challenging, this book will change the way you think about food forever. "An
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absorbing examination of why humans feel affection and compassion for certain animals but are callous
to the suffering of others." - Publishers Weekly "I think Gandhi would have loved Why We Love Dogs,
Eat Pigs, and Wear Cows,. For this is a book that can change the way you think and change the way you
live. It will lead you from denial to awareness, from passivity to action, and from resignation to hope." John Robbins, author of Diet for a New America and The Food Revolution

Racial Indigestion
How we produce and consume food has a bigger impact on Americans' well-being than any other
human activity. The food industry is the largest sector of our economy; food touches everything from our
health to the environment, climate change, economic inequality, and the federal budget. From the
earliest developments of agriculture, a major goal has been to attain sufficient foods that provide the
energy and the nutrients needed for a healthy, active life. Over time, food production, processing,
marketing, and consumption have evolved and become highly complex. The challenges of improving the
food system in the 21st century will require systemic approaches that take full account of social,
economic, ecological, and evolutionary factors. Policy or business interventions involving a segment of
the food system often have consequences beyond the original issue the intervention was meant to
address. A Framework for Assessing Effects of the Food System develops an analytical framework for
assessing effects associated with the ways in which food is grown, processed, distributed, marketed,
retailed, and consumed in the United States. The framework will allow users to recognize effects across
the full food system, consider all domains and dimensions of effects, account for systems dynamics and
complexities, and choose appropriate methods for analysis. This report provides example applications of
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the framework based on complex questions that are currently under debate: consumption of a healthy
and safe diet, food security, animal welfare, and preserving the environment and its resources. A
Framework for Assessing Effects of the Food System describes the U.S. food system and provides a brief
history of its evolution into the current system. This report identifies some of the real and potential
implications of the current system in terms of its health, environmental, and socioeconomic effects along
with a sense for the complexities of the system, potential metrics, and some of the data needs that are
required to assess the effects. The overview of the food system and the framework described in this report
will be an essential resource for decision makers, researchers, and others to examine the possible impacts
of alternative policies or agricultural or food processing practices.

Paradox of Plenty
In today's fast-paced, fast-food world, everyone seems to be eating alone, all the time - whether it's at
their desks or in the car. Carolan argues that this needs to change if we want healthy, equitable, and
sustainable food. In No One Eats Alone he tells stories of people getting together to change their
relationship to food and to each other, from community farms where suburban moms and immigrant
families work side by side to online exchanges where entrepreneurs share kitchen space to "hackers" who
trade information about farm machinery repairs.

The Food of a Younger Land
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This timely and engaging text offers students a social perspective on food, food practices, and the
modern food system. It engages readers’ curiosity by highlighting several paradoxes: how food is both
mundane and sacred, reveals both distinction and conformity, and, in the contemporary global era,
comes from everywhere but nowhere in particular. With a social constructionist framework, the book
provides an empirically rich, multi-faceted, and coherent introduction to this fascinating field. Each
chapter begins with a vivid case study, proceeds through a rich discussion of research insights, and ends
with discussion questions and suggested resources. Chapter topics include food’s role in socialization,
identity, work, health and social change, as well as food marketing and the changing global food system.
In synthesizing insights from diverse fields of social inquiry, the book addresses issues of culture,
structure, and social inequality throughout. Written in a lively style, this book will be both accessible and
revealing to beginning and intermediate students alike.

America Eats
Combining an historian's rigor with a food enthusiast's palate, Paul Freedman's seminal and highly
entertaining Ten Restaurants That Changed America reveals how the history of our restaurants reflects
nothing less than the history of America itself. Whether charting the rise of our love affair with Chinese
food through San Francisco's fabled Mandarin; evoking the poignant nostalgia of Howard Johnson's, the
beloved roadside chain that foreshadowed the pandemic of McDonald's; or chronicling the convivial
lunchtime crowd at Schrafft's, the first dining establishment to cater to women's tastes, Freedman uses
each restaurant to reveal a wider story of race and class, immigration and assimilation. "As much about
the contradictions and contrasts in this country as it is about its places to eat" (The New Yorker), Ten
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Restaurants That Changed America is a "must-read" (Eater) that proves "essential for anyone who cares
about where they go to dinner" (Wall Street Journal Magazine).

We Are What We Eat
Guides students through a rich menu of American history through food and eating This book features a
wide and diverse range of primary sources covering the cultivation, preparation, marketing, and
consumption of food from the time before Europeans arrived in North America to the present-day
United States. It is organized around what the authors label the “Four P’s”—production, politics,
price, and preference—in order to show readers that food represents something more than nutrition and
the daily meals that keep us alive. The documents in this book demonstrate that food we eat is a “highly
condensed social fact” that both reflects and is shaped by politics, economics, culture, religion, region,
race, class, and gender. Food and Eating in America covers more than 500 years of American food and
eating history with sections on: An Appetizer: What Food and Eating Tell Us About America; Hunting,
Harvesting, Starving, and the Occasional Feast: Food in Early America; Fields and Foods in the
Nineteenth Century; Feeding a Modern World: Revolutions in Farming, Food, and Famine; and
Counterculture Cuisines and Culinary Tourism. Presents primary sources from a wide variety of
perspectives—Native Americans, explorers, public officials, generals, soldiers, slaves, slaveholders, clergy,
businessmen, workers, immigrants, activists, African Americans, Hispanics, Asian Americans, artists,
writers, investigative reporters, judges, the owners of food trucks, and prison inmates Illustrates the
importance of eating and food through speeches, letters, diaries, memoirs, newspaper and magazine
articles, illustrations, photographs, song lyrics, advertisements, legislative statutes, court rulings,
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interviews, manifestoes, government reports, and recipes Offers a new way of exploring how people lived
in the past by looking closely and imaginatively at food Food and Eating in America: A Documentary
Reader is an ideal book for students of United States history, food, and the social sciences. It will also
appeal to foodies and those with a curiosity for documentary-style books of all kinds.

Social Influences on Eating
From the author of the acclaimed 97 Orchard and her husband, a culinary historian, an in-depth
exploration of the greatest food crisis the nation has ever faced—the Great Depression—and how it
transformed America’s culinary culture. The decade-long Great Depression, a period of shifts in the
country’s political and social landscape, forever changed the way America eats. Before 1929,
America’s relationship with food was defined by abundance. But the collapse of the economy, in both
urban and rural America, left a quarter of all Americans out of work and undernourished—shattering
long-held assumptions about the limitlessness of the national larder. In 1933, as women struggled to feed
their families, President Roosevelt reversed long-standing biases toward government-sponsored “food
charity.” For the first time in American history, the federal government assumed, for a while,
responsibility for feeding its citizens. The effects were widespread. Championed by Eleanor Roosevelt,
“home economists” who had long fought to bring science into the kitchen rose to national stature.
Tapping into America’s long-standing ambivalence toward culinary enjoyment, they imposed their
vision of a sturdy, utilitarian cuisine on the American dinner table. Through the Bureau of Home
Economics, these women led a sweeping campaign to instill dietary recommendations, the forerunners of
today’s Dietary Guidelines for Americans. At the same time, rising food conglomerates introduced
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packaged and processed foods that gave rise to a new American cuisine based on speed and convenience.
This movement toward a homogenized national cuisine sparked a revival of American regional cooking.
In the ensuing decades, the tension between local traditions and culinary science has defined our
national cuisine—a battle that continues today. A Square Meal examines the impact of economic
contraction and environmental disaster on how Americans ate then—and the lessons and insights those
experiences may hold for us today. A Square Meal features 25 black-and-white photographs.

A Revolution in Eating
America has always been blessed with an abundance of food, but when it comes to the national diet, it is
a land of stark contrast and paradox. In the early months of the Depression, for instance, there were 82
breadlines in New York City alone, and food riots broke out in such places as Henryetta, Oklahoma, and
England, Arkansas. Yet at the same time, among those who were better-off, absurd weight-loss diets
were the rage - the Pineapple-and-Lamb-Chop Diet, the "Mayo Diet" of raw tomatoes and hard-boiled
eggs, and even a Coffee-and-Donuts Diet. Why do Americans eat what they eat? And why, in a land of
plenty, do so many eat so poorly? In Paradox of Plenty, Harvey Levenstein offers a sweeping social
history of food and eating in America, exploring the economic, political, and cultural factors that have
shaped the American diet from 1930 to the present. Levenstein begins with the Great Depression,
describing the breadlines and the slim-down diets, the era's great communal eating fests - the picnics,
barbecues, fish fries, and burgoo feasts - and the wave of "vitamania" which swept the nation before
World War II, breeding fears that the national diet was deficient in the so-called "morale vitamin." He
discusses wartime food rationing and the attempts of Margaret Mead and other social scientists to
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change American eating habits, and he examines the postwar "Golden Age of American Food
Processing," when Duncan Hines and other industry leaders convinced Americans that they were "the
best-fed people on Earth." He depicts the disillusionment of the 1960s, when Americans rediscovered
hunger and attacked food processors for denutrifying the food supply, and he shows how President
Kennedy helped revive the mystique of French food (and how Julia Child helped demystify it). Finally,
he discusses contemporary eating habits, the national obsession with dieting, cholesterolphobia,
"natural" foods, the demographics of fast-food chains, and the expanding role of food processors as a
source of nutritional information. Both colorful and informative, Paradox of Plenty is the sequel to
Levenstein's highly acclaimed Revolution at the Table, which chronicled American eating habits from
1880 to 1930. With this volume he establishes his reputation as the leading historian of the American
diet.

American Appetites
2014 James Beard Foundation Book Award, Reference and Scholarship Honor Book for Nonfiction,
Black Caucus of the American Library Association In this insightful and eclectic history, Adrian Miller
delves into the influences, ingredients, and innovations that make up the soul food tradition. Focusing
each chapter on the culinary and social history of one dish--such as fried chicken, chitlins, yams, greens,
and "red drinks--Miller uncovers how it got on the soul food plate and what it means for African
American culture and identity. Miller argues that the story is more complex and surprising than
commonly thought. Four centuries in the making, and fusing European, Native American, and West
African cuisines, soul food--in all its fried, pork-infused, and sugary glory--is but one aspect of African
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American culinary heritage. Miller discusses how soul food has become incorporated into American
culture and explores its connections to identity politics, bad health raps, and healthier alternatives. This
refreshing look at one of America's most celebrated, mythologized, and maligned cuisines is enriched by
spirited sidebars, photographs, and twenty-two recipes.
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