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Ranging across the colonial and postcolonial eras of the American South and the Caribbean, the six essays in this volume take a fresh look
at the regions' transnational linkages. With their focus on border zones, hybridity, and creolization, the essays challenge our notions about the
cultural and economic trajectories of the African diaspora in this part of the world. For instance, was the movement of slaves seeking freedom
in the United States always south to north? Or was the movement of slaves in bondage always westward, from Africa to the Caribbean or the
Americas? One consequence of the work presented in this volume is an expansion of the physical borders of the Caribbean-southern sphere
to include, for example, the Chesapeake Bay area. Lesser-known populations, such as the Black Seminoles, also gain heightened visibility.
Runaway slaves who first allied themselves with Florida Indians, the Black Seminoles later migrated to the Bahamas. Other topics covered
include foodways, environmental justice and Caribbean tourism, and religious or celebratory traditions of Vodou, Jonkonnu, and Rocks.
Kenya, a land of safaris, wild animals, and Maasai warriors, perfectly represents Africa for many Westerners. This peerless single-source
book presents the contemporary reality of life in Kenya, an important East-African nation that has served as a crossroads for peoples and
cultures from Africa, the Middle East, and East Asia for centuries. As such, it is a land rich in cultural and ethnic diversity, where unique and
dynamic traditions blend with modern influences. Students and general readers will be engrossed in narrative overviews highlighting Kenyan
history, as well as the beliefs, vibrant cultural expressions, and various lifestyles and roles of the Kenyan population. A chronology, glossary,
and numerous photos enhance the narrative. Kenya today struggles with nation building. Its society comprises the haves and the have-nots
and faces the challenges of the trend toward urbanization, with its attendant disruption of traditional social structures. For Kenyans, the
preserving of traditional cultures is as important as making the statement that Kenya is a modern nation. Chapters on the land, people, and
history; religion and worldview; literature, film, and media; art and architecture; cuisine and traditional dress; gender roles, marriage, and
family; and social customs and lifestyle are up to date and written by a country expert. A chronology, glossary, and numerous photos
enhance the narrative.
A groundbreaking treatment of heritage survival in African and African American cooking.
East African, notably, Ethiopian, cuisine is perhaps the most well-known in the States. This volume illuminates West, southern, and Central
African cuisine as well to give students and other readers a solid understanding of how the diverse African peoples grow, cook, and eat food
and how they celebrate special occasions and ceremonies with special foods. Readers will also learn about African history, religions, and
ways of life plus how African and American foodways are related. For example, cooking techniques such as deep frying and ingredients such
as peanuts, chili peppers, okra, watermelon, and even cola were introduced to the United States by sub-Sahara Africans who were brought
as slaves. Africa is often presented as a monolith, but this volume treats each region in turn with representative groups and foodways
presented in manageable fashion, with a truer picture able to emerge. It is noted that the boundaries of many countries are imposed, so that
food culture is more fluid in a region. Commonalities are also presented in the basic format of a meal, with a starch with a sauce or stew and
vegetables and perhaps some protein, typically cooked over a fire in a pot supported by three stones. Representative recipes, a timeline,
glossary, and evocative photos complete the narrative.
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Offers recipes from countries all over the world, including information on eating customs, typical foods and dishes, and preparation
techniques.
Since its opening in 1973, Moosewood Restaurant in Ithaca, New York, has been synonymous with creative cuisine with a healthful,
vegetarian emphasis. Each Sunday at Moosewood Restaurant, diners experience a new ethnic or regional cuisine, sometimes exotic,
sometimes familiar. From the highlands and grasslands of Africa to the lush forests of Eastern Europe, from the sun-drenched hills of
Provence to the mountains of South America, the inventive cooks have drawn inspiration for these delicious adaptations of traditional recipes.
Including a section on cross-cultural menu planning as well as an extensive guide to ingredients, techniques, and equipment, Sundays at
Moosewood Restaurant offers a taste for every palate. Moosewood Restaurant is run by a group of eighteen people who rotate through the
jobs necessary to make a restaurant work. They plan menus, set long-term goals, and wash pots. Moosewood Restaurant contributes 1% of
its profits from the sale of this book to the Eritrean Relief Fund, which provides food and humanitarian assistance to the Eritrean people.
Moosewood Restaurant supports 1% For Peace, an organization working to persuade the government to redirect 1% of the Defense
Department budget towards programs that create and maintain peace in positive ways.
The recognition and appreciation of human differences and cultural distinctions can never begin too early, especially since children will learn
to respect and appreciate their own individuality in the process. With Respect’s non-ethnocentric ideas and activities will spark children’s
natural curiosity about other cultures.
Amid a Sudan's dark history, saturated with conflicts and tragic current events, lies a culture with deep roots, going back as far as 8000 BC.
With several hundred ethnic groups and languages, Sudan is one of the world's most diverse countries. Learn how these cultures have
blended and collided throughout the centuries, and examine how traditions and customs are kept alive today. Religious beliefs, social
customs, arts, literature, and cuisine are among the topics discussed in this volume, which is ideal for high school and undergraduate
students. Chapters include coverage on historical background, religions and worldviews, literature and media, art and architecture, cuisine
and traditional dress, gender roles, marriage, and family, social customs, and music and dance. A timeline of key events and bibliographical
essay including print and nonprint sources supplement the work.
Gathers information on the unique foods of Africa and the lands they come from, and provides more than two hundred traditional and new
recipes
First published in 2003. Routledge is an imprint of Taylor & Francis, an informa company.
Look who’s making dinner! Twenty-one of our favorite writers and chefs expound upon the joys—and perils—of feeding their families. Mario
Batali’s kids gobble up monkfish liver and foie gras. Peter Kaminsky’s youngest daughter won’t eat anything at all. Mark Bittman reveals the
four stages of learning to cook. Stephen King offers tips about what to cook when you don’t feel like cooking. And Jim Harrison shows how
good food and wine trump expensive cars and houses. This book celebrates those who toil behind the stove, trying to nourish and please.
Their tales are accompanied by more than sixty family-tested recipes, time-saving tips, and cookbook recommendations, as well as New
Yorker cartoons. Plus there are interviews with homestyle heroes from all across America—a fireman in Brooklyn, a football coach in Atlanta,
and a bond trader in Los Angeles, among others. What emerges is a book not just about food but about our changing families. It offers a
newfound community for any man who proudly dons an apron and inspiration for those who have yet to pick up the spatula.
Cook with neighbors from around the world as you prepare flavorful dishes and feel the warmth of their kitchens. This revised edition of
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Extending the Table simmers together the best-loved recipes from the first edition of this global cuisine cookbook with the enticing flavors of
new recipes. Extending the Table contains stories, proverbs, and recipes from more than ninety countries. Extend your table in the spirit of
the More-with-Less Cookbook by experiencing the gratitude, hospitality, and foodways of friends near and far. Part of the World Community
Cookbook series. Royalties fund global relief, peace, and community efforts. What is New in the Revised Edition: Colorful photographs of
people, cultural settings, and mouthwatering dishes from around the world. Recipes and stories from places like Afghanistan, South Sudan,
Thailand, and Cambodia. Labels and indexes for gluten-free and vegetarian recipes. Regional menus to help cooks plan special meals from a
particular country or continent.

Six different world cultures are the focus of Hands-On Culture: Japan, Mexico and Central America, Southeast Asia,
West Africa, Ancient Egypt, and Ancient Greece and Rome. These colorful volumes examine each culture's art, science,
history, geography, and language and literature. From making sushi to designing a drum to reading hieroglyphics,
students use an array of hands-on activities to grow more culturally aware and appreciative if differences among peoples.
Topics in this volume include: West African money Folktales and Music Benin: appliqué art of Dahomey Nigeria: humor
and politics West African cooking: plaintains and rice See other Hands-on Culture titles
A cookbook bibliography of over 50 nations and cultures. It contains 1,309 titles and cover images of 300 cookbooks.
Second, updated edition of a travel guide first published in 1988 which ranges from cosmopolitan Dakar to remote
Timbuktu. Sixteen countries are covered including regions away from the tourist track. Includes detailed historical,
geographical and cultural information as well as advice on accommodation, where to eat, what to see, transport, health
and visa requirements. Also contains useful phrases, 115 maps and an index.
Like other Americans, African Americans partake of the general food offerings available in mainstream supermarket
chains across the country. Food culture, however, may depend on where they live and their degree of connection to
traditions passed down through generations since the time of slavery. Many African Americans celebrate a hybrid identity
that incorporates African and New World foodways. The state of African American food culture today is illuminated in
depth here for the first time, in the all-important context of understanding the West African origins of most African
Americans of today. Like other Americans, African Americans partake of the general food offerings available in
mainstream supermarket chains across the country. Food culture, however, may depend on where they live and their
degree of connection to traditions passed down through generations since the time of slavery. Many African Americans
celebrate a hybrid identity that incorporates African and New World foodways. The state of African American food culture
today is illuminated in depth here for the first time, in the all-important context of understanding the West African origins
of most African Americans of today. A historical overview discusses the beginnings of this hybrid food culture when
Africans were forcibly removed from their homelands and brought to the United States. Chapter 2 on Major Foods and
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Ingredients details the particular favorites of what is considered classic African American food. In Chapter 3, Cooking, the
African American family of today is shown to be like most other families with busy lives, preparing and eating quick meals
during the week and more leisurely meals on the weekend. Special insight is also given on African American chefs. The
Typical Meals chapter reflects a largely mainstream diet, with regional and traditional options. Chapter 6, Eating Out,
highlights the increasing opportunities for African Americans to dine out, and the attractions of fast meals. The Special
Occasions chapter discusses all the pertinent occasions for African Americans to prepare and eat symbolic dishes that
reaffirm their identity and culture. Finally, the latest information in traditional African American diet and its health effects
brings readers up to date in the Diet and Health chapter. Recipes, photos, chronology, resource guide, and selected
bibliography round out the narrative.
- Excerpts from and citations to reviews of more than 8,000 books each year, from 109 publications. - Electronic version
with expanded coverage, and retrospective version available, see p. 5 and p. 31. - Pricing: Service Basis-Books.
A world list of books in the English language.
Culinary Nutrition: The Science and Practice of Healthy Cooking is the first textbook specifically written to bridge the
relationship between food science, nutrition and culinology as well as consumer choices for diet, health and enjoyment.
The book uses a comprehensive format with real-life applications, recipes and color photographs of finished dishes to
emphasize the necessity of sustainably deliverable, health-beneficial and taste-desirable products. With pedagogical
elements to enhance and reinforce learning opportunities, this book explores what foods involve the optimum nutritional
value for dietary needs, including specific dietary requirements and how foods are produced. It also considers alternative
production methods, along with the impact of preparation on both the nutritional value of a food and its consumer
acceptability. Other discussions focus on the basics of proteins, carbohydrates, and lipids, issues of diet and disease
such as weight management, and food production and preparation. Laboratory-type, in-class activities are presented
using limited materials and applications of complex concepts in real-life situations. This book will be a valuable resource
for undergraduate students in culinary nutrition, nutrition science, food science and nutrition, and culinary arts courses. It
will also appeal to professional chefs and food scientists as well as research chefs in product development. Gourmand
World Cookbook Awards 2014: USA, Best Author or Chef for Professionals, Gourmand International Global Food
Industry Awards 2014: Special Mention in Communicating Science-Related Knowledge to Consumers Aimed at
Improving their Lifestyle, International Union of Food Science and Technology (IUFoST) Explores the connections among
the technical sciences of nutrition, food science and the culinary arts as well as consumer choices for diet, health and
enjoyment Presents laboratory-type, in-class activities using limited materials and real-life applications of complex
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concepts Includes photographs and recipes to enhance learning experience
Three hundred years of black affairs in Connecticut are examined in this book. It explains and discusses the changing
racial demographics, evolving race relations and civil rights, as well as current issues and possibilities.
Food and cuisine are important subjects for historians across many areas of study. Food, after all, is one of the most
basic human needs and a foundational part of social and cultural histories. Such topics as famines, food supply, nutrition,
and public health are addressed by historians specializing in every era and every nation. Food in Time and Place delivers
an unprecedented review of the state of historical research on food, endorsed by the American Historical Association,
providing readers with a geographically, chronologically, and topically broad understanding of food culturesÑfrom ancient
Mediterranean and medieval societies to France and its domination of haute cuisine. Teachers, students, and scholars in
food history will appreciate coverage of different thematic concerns, such as transfers of crops, conquest, colonization,
immigration, and modern forms of globalization.
Provides African-style recipes for soups, sauces, snacks, appetizers, chicken, meat, seafood, vegetables, salads,
desserts and beverages
Exploring the practical uses, spiritual traditions, and historical aspects of trees in the heritage of African Americans, this
therapeutic guide offers ways to rediscover and implement natural practices in 21st-century daily life. As diverse as a
sacred wood, topics covered include everything from hunting, gathering, and processing to natural divination, animal
omens, oracles, signs, and forest medicine for wellness and beauty. This instructional meditation teaches African,
Caribbean, and African American traditions, symbols, rituals, ceremonies, and healing techniques for better health,
beauty, and quality of life.
This is the only world cookbook in print that explores the foods of every nation-state across the globe, providing
information on special ingredients, cooking methods, and commonalities that link certain dishes across different
geographical areas. • Contains more than 400 new recipes for a total of more than 1600 recipes • Includes the newly
independent countries of Kosovo and South Sudan, and tiny countries like St. Kitts and Nevis, Nauru, Palau, and
Vanuatu • Features anecdotal information on typical dishes, styles of eating, and unusual ingredients for each country
The result of more than a dozen years' work, this remarkable book immerses us in Elmhurst-Corona's social & political life from the 1960s
through the 1990s, focusing on the combined impact of racial change, immigrant settlement, governmental decentralization & assaults on
local quality of life which stemmed from the city's 1975 fiscal crisis & the policies of its last three mayors. The book examines the ways in
which residents have forged & tested alliances across lines of race, ethnicity & language.
The Africa News CookbookAfrican Cooking for Western KitchensViking Press
While the literary world is filled with international cookbooks, as well as cookbooks for children, none combine both features as does
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Multicultural Cookbook of Life-Cycle Celebrations. A companion volume to popular earlier cookbooks by Oryx, this new title covers the
celebrations and the recipes that take a person from cradle to grave. Arranged by region and country, the latest multicultural cookbook is an
ideal resource for all classes that use culinary customs to bolster curriculums, presenting more than 250 authentic recipes, it includes
interesting introductions about each celebration.
Now in paperback! Calls attention to the many contributions African-American women have made to American and world culture. Includes
pictures of artists, art works, and authors.
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