Museum on Main Street
BIBLIOGRAPHY AND RESOURCES
Key Ingredients

Bibliography

Albright, Alex and Luke Whisnant, eds. Leaves of Greens: The Collard Poems.
Ayden, NC: Ayden Collard Festival, 1984.

American Girls Pastimes. Addy's Cook Book. Middleton, WI: Pleasant Co. Publications, Inc.,
1994,

The American Heritage Cookbook and lllustrated History of American Eating and Drinking .
American Heritage Publishing Co, Inc., 1964

Avakian, Arlene Voski, ed. Through the Kitchen Window: Women Explore the Intimate Meanings
of Food and Cooking, Beacon, 1997.

Barer-Stein, Thelma. You Eat What You Are; People, Culture and Food Traditions. Firefly, 1999.
Barr, Andrew. Drink: A Social History of America, Carroll and Graf, New York, 1999.

Bass, ALT. Plain Southern Eating. Durham, NC: Duke University Press, 1988.

Bass, S. Jonathan. "How 'bout a Hand for the Hog'": The Enduring Nature of the Swine as a
Cultural Symbol in the South." Southern Cultures. Spring 1995.

Beardsworth, Alan, ed. Sociology on the Menu: An Invitation to the Study of Food and Society
Routlege, 1997).Bell, David and Gill Valentine. Consuming Geographies: We Are Where We
Eat, Routlege, 1997.

Bentley, Amy. Eating for Victory: United States Food Rationing and the Politics of Domesticity
lllinois, 1998.

Bolsteri, Margaret Jones. "The Very Food We Eat: A Speculation on the Nature of Southern
Culture," Southern Humanities Review 16, 1982.

Brenner, Leslie. American Appetite: The Coming of Age of A Cuisine, Bard, New York, 1999.

Brown, Linda Keller, and Kay Mussell. Ethnic and Regional Foodways in the United States: The
Performance of Group Identity. Knoxville: University of Tennessee, 1984.

Bundy, Beverly. The Century in Food; America’s Fads and Favorites, Collectors Press, Oregon,
2002.

Burgess, Mary. Soul to Soul: A Vegetarian Soul Food Cookbook. Santa Barbara: Woodbridge
Pres Publishing Co., 1976



Camp, Charles. American Foodways: What, When, Why and How We Eat in America. Little Rock:
August House, Inc., 1989.

Carney, George, ed. Fast Food, Stock Cars and Rock-N-Roll, Rowman and Littlefield, Maryland,
1995.

Chase, Leah and Johnny Rivers. Down Home Healthy: Family Recipes of Black American Chefs.
Washington, D.C.: National Cancer Institute, 1993.

Coe, Sophie. America’s First Cuisines, University of Texas Press, Austin, 1994.

Conlin, Joseph. Bacon, Beans and Galantines; Food and Foodways on the Western Mining
Frontier, University of Nevada Press, Reno, 1986.

Counihan, Carole M. and Penny Van Esterik, eds. Food and Culture: A Reader. New York:
Routledge, 1997.

Courtin, Deane, W. and Lisa M. Heldke., eds. Cooking, Eating, Thinking: Transformative
Philosophies of Food, (Indiana University Press, 1992,

Cussler, Margaret and Mary L de Give. Twixt the Cup and Lip: Psychological and Sociocultural
Factors Affecting Food Habits. NY: Twayne, 1952

Dabney, Joseph. Smokehouse Ham, Spoonbread and Scuppernong Wine; the Folklore and Art of
Southern Appalachian Cooking, Cumberland House, Nashville, 1998.

Darden, Norma Jean. Spoonbread and Strawberry Wine. New York: Doubleday, 1994.

Darling, Jennifer and Shelli McConnell. Heritage of America Cookbook. Des Moines: Better
Homes and Gardens Books, 1993.

DeKnight, Freda. The Ebony Cookbook; Date with a Dish. New York: Hermitage Press, Inc.,
1948.

Duyff, Roberta. Food Folklore: Tales and Truth about What We Eat, American Dietetic
Association, 1999.

Earth Pledge Foundation. Sustainable Cuisine White Papers, New York, 1999.

Edge, John T. Southern Belly; the Ultimate Food Lover’s Companion to the South, Hill Street
Press, 2000.

Egerton, John. Southern Food: At Home, On the Road, In History. NY: Knopf, 1987.

Encyclopedia of Food and Culture (3 Volumes), Solomon Katz (Ed.), New York: Charles
Scribner's Sons, 2003.

Ethridge, Elizabeth. The Butterfly Caste: A Social History of Pellagra in the South. Westport CT:
Greenwood Publishing, 1972.



Fagan, Brian. Before California; An Archaeologist Looks at Our Earliest Inhabitants, Altamira
Press, 2003.

Fine, Ben and Michael Heasman. Consumption in the Age of Affluence: The World of Food,
Routlege, 1996.

Flandrin, Jean-Louis and Massimo Montanari. Food: A Culinary History English edition edited by
Albert Sonnenfield, Columbia University Press, forthcoming.

Forgione, Larry. An American Place: Celebrating the Flavors of America. New York: William
Morrow & Co., 1996.

Fowler, Cary and Pat Mooney. Shattering: Food, Politics, and the Loss of Genetic Diversity,
University of Arizona Press, Tucson, 1990.

Fox-Genovese, Elizabeth. Within the Plantation Household. Chapel Hill, NC: University of North
Carolina, 1988

Fussell, Betty. The Story of Corn: the Myths and History, the Culture and Agriculture, the Art and
Science of America’s Quintessential Crop, North Point Press, New York, 1999.

*Gabaccia, Donna R. We Are What We Eat: Food and the Making of Americans, Harvard
University Press, 1998.

Genovese, Eugene. Roll, Jordan, Roll: The World the Slaves Made. New York: Vintage Books,
Inc., 1976.

Geraty, Virginia Mixson. Bittle en' T'ing": Gullah Cooking.... Orangeburg, S.C: Sandlapper
Publishing Co., 1992.

Gimes, William. Straight Up or On the Rocks: A Cultural History of American Drink, Simon &
Schuster, 1993.

Gremillion, Kristen J., Ed. People, Plants, and Landscapes: Studies in Paleoethnobotany.
Tuscaloosa: University of Alabama Press, 1997.

Griffiths, Sian and Jennifer Wallace. Consuming Passions: Food in the Age of Anxiety,
Manchester University Press, 1998.

Gulf City Cook Book, Compiled by the Ladies of the St. Francis Street Methodist Episcopal

Church, South, Mobile, Alabama, 1878. Reprint ed. with an introduction by George H.
Daniels. Tuscaloosa: University of Alabama Press, 1990.

Gutierrez, C. Paige. Cajun Foodways. Jackson: University Press of Mississippi, 1992.

*Haber, Barbara. From Hardtack to Home Fries: An Uncommon History of American Cooks and
Meals. New York: The Free Press, 2002.

Hafner, Dorinda B. Dorinda's Taste of the Caribbean. Berkeley: Ten Speed Press, 1996.



*Hardeman, Nicholas P. Shucks, Shocks, and Hominy Blocks: Corn as a way of life in Pioneer
America. Baton Rouge: LSU Press, 1981.

*Harris, Jessica B. The Welcome Table: African American Heritage Cooking. New York: Simon &
Schuster, 1995.

Harris, Jessica B. A Kwanzaa Keepsake. New York: Simon & Schuster, 1995.

Harris, Jessica B. The Africa Cookbook: Tastes of a Continent. New York: Simon & Schuster,
1998.

Hearn, Lafcadio. La Cuisine Creole. NY: Will H. Coleman, 1885.
Hedgepeth, William. The Hog Book. NY: Doubleday, 1978.
Hess, John L. and Karen Hess. The Taste of America. New York: Penguin Books, 1977.

Hess, Karen, Ed. Martha Washington's Booke of Cookery. Reprint edition with historical notes
and annotations. New York: Columbia University Press, 1981.

Hess, Karen ed. What Mrs Fisher Knows About Old Southern Cooking by Abby
Fisher. Bedford, MA: Applewood Books, 1995.

Hilliard, Sam. "All Kinds of Good Rations." In Hogmeat and Hoecake: Food Supply in the Old
South, 1840-1860. Carbondale: Southern lllinois University Press, 1972.

Hilliard, Sam Bowers. Hog Meat and Hoecake: Food Supply in the Old South,
1840-1860. Carbondale: Southern lllinois Press, 1972.

Hogan, David Gerald. Selling 'em by the Sack: White Castle and the Creation of American Food
New York University Press.

Hudson, Charles M., Ed. Black Drink: A Native American Tea. Athens: University of Georgia
Press, 1979.

Humphrey, Theodore C. and Lin T. Humphrey, eds. "We Gather Together": Food and Festival in
American Life. Ann Arbor and London: UMI Research Press, 1988.

Inness, Sherrie, ed. Kitchen Culture in America; Popular Representations of Food, Gener and
Race, University of Pennsylvania Press, 2001.

Jakle, John and Keith Sculle. Fast Food: Roadside Restaurants in the Automobile Age, Johns
Hopkins University Press, Baltimore, 1999.

Jones, Michael Owen ed. Foodways & Eating Habits: Directions in Research. Los Angeles, CA:
California Folklore Society, 1983.

Jones, Wilbert. The New Soul Food Cookbook. New York: Carol Publishing, 1996.

Joyner, Charles. Down by the Riverside. Urbana, IL: University of lllinois Press, 1984.



Joyner, Charles. "Soul Food and the Sambo Stereotype: Foodlore from the Slave Narrative
Collection." Keystone Folklore Quarterly. Winter 1971: 171-178

Kaiser, Inez Yeargan. Soul Food Cookery. New York: Pitman Publishing Corp., 1968.
Katz, Solomon, ed. The Encyclopedia of Food and Culture, Scribner, New York, 2002.

Kilpatrick, MP. A Pinch of This and a Soupcon of That. Birmingham, AL: Oxmoor House, Inc.,
1986.

Kirlin KS and Kirlin TM. Smithsonian Folklife Cookbook. Smithsonian Institute, 1991.

Korsmeyer, Carolyn. Making Sense of Taste: Food and Philosophy, Cornell University Press,
forthcoming.

*Kurlansky, Mark. Cod: a Biography of the Fish That Changed the World, Walker, New York,
1997.

Levenstein, Harvey A. Revolution at the Table: The Transformation of the American Diet (Oxford,
1988)

Levenstein, H. Paradox of Plenty: A Social History of Eating in Modern America. New York:
Oxford University Press, 1993.

*Lewis, Edna. The Taste of Country Cooking. New York: Alfred Knopf, 1976.

Lewis, Edna and Scott Peacock. The Gift of Southern Cooking; Recipes and Revelations of Two
Great Southern Chefs, Knopf, New York, 2003.

Lopez, Ruth. Chocolate: The Nature of Indulgence, Harry Abrams with The Field Museum, New
York, 2002.

Macinnis, Peter. Bittersweet; The Story of Sugar, Allen and Unwin, 2003.
Mariani, John. Dictionary of American Food and Drink. NY: Hearst Books, 1994.
*Manton, Catherine. Fed Up: Women and Food in America, Bergin and Garvey, 1999.

Masumoto, David Mas. Epitaph for a Peach: Four Seasons on my Family Farm, Harper Collins,
New York, 1996.

Masumoto, David Mas. Native Sun; Planting Roots in American Soil, Norton, New York, 1999.

Matthiessen, Peter. Sal Si Puedes (Escape If You Can); Cesar Chavez and the New American
Revolution, University of California Press, Berkeley, 2000.

McWilliams, Carey. Factories in the Field: The Story of Migratory Farm Labor in California,
University of California Press, Berkeley, 1999.

Medearis, Angela Shelf. Ideas for Entertaining from the A.A. Kitchen. New York: Dutton, 1997.



Mendelson, Anne. Stand Facing the Stove: the Story of the Women Who Gave America the Joy of
Cooking, Henry Holt, New York, 1996.

Mercuri, Becky, Tom Klare, and John T. Edge. Food Festival, U.S.A.: Red, White, and Blue
Ribbon Recipes from All 50 States. San Diego: Laurel Glen Publishing Co., 2002.

*Mintz, Sidney, W. Sweetness and Power: The Place of Sugar in Modern History, Viking, 1985.

*Mintz, Sidney, W. Tasting Food, Tasting Freedom: Excursions Into Eating, Culture, and the Past
Beacon, 1996.

Mitchell, Patricia B. Soul on Rice: African Influences on American Cooking. Virginia: Self-
published, 1993.

Nabhan, Gary. Coming Home to Eat; The Pleasure and Politics of Local Foods, Norton, New
York, 2002.

National Council of Negro Women. The Black Family Reunion Cookbook. New York: Fireside,
1991.

National Council of Negro Women. Celebrating Our Mother's Kitchens. Memphis: The Wimmer
Companies, Inc., 1994.

National Council of Negro Women. (Cassandra Hughes Webster, ed.) Mother Africa's Table: A
Collection of West African and African American Recipes and Cultural Traditions. New York:
Main Street Books/Doubleday, 1998.

* Nestle, Marion. Food Politics: How the Food Industry Influences Nutrition and Health, University
of California Press, Berkeley, 2002.

Nestle, Marion. Safe Food, Bacteria, Biotechnology and Bioterrorism, University of California
Press, Berkeley, 2003.

Neustast, Kathy. Clambake: A History and Celebration of An American Tradition, University of
Massachusetts Press, Amherst, 1992.

Oliver, Sandra. Saltwater Foodways; New Englanders and Their Food, at Sea and Ashore in the
Nineteenth Century, Mystic Seaport, Connecticut, 1995.

Page, LG. and Wigginton, E. The Foxfire Book of Appalachian Cookery. Chapel Hill: University
of North Carolina Press, 1984.

Paige, Howard. Aspects of African American Foodways. Southfield, Ml: Aspects Publishing
Company, 1999.

Parker, Idella, and Marjorie Keating. Idella: Marjorie Rawlings' 'Perfect Maid.'. Gainesville:
University Press of Florida, 1992.

Parsons, Russ. How to Read a French Fry, Houghton-Mifflin, New York, 2001.



*Perdue, Charles, ed. Pigsfoot Jelly and Persimmon Beer: Foodways from the
Virginia Writers' Project. Santa Fe, NM: Ancient City Press, 1992.

Pilcher, Jeffrey. Que Vivan Los Tamales; Food and the Making of Mexican Identity, University of
New Mexico Press, Albuquerque, 1991.

*Pillsbury, Richard. No Foreign Food: The American Diet in Time and Place, edited by Richard
Pillsbury, 165-170. Boulder: Westview Press, 1998.

Pollan, M. The Botany of Desire. New York: Random House, 2001.

Pritzker, Barry. A Native American Encyclopedia: History Culture and Peoples, Oxford University
Press, New York, 2000.

Randall, Chef Joe & Toni Tipton-Martin. A Taste of Heritage: The New African-American Cuisine.
New York: MacMillan, 1998.

Rawlings, Marjorie Kinnan. Cross Creek Cookery. New York: Charles Scribner's Sons, 1942; rpt.
ed., 1970.

Reichl, Ruth. Tender at the Bone: Growing Up at the Table. New York: Random House, 1998.

Root, Waverley and Richard de Rochemont. Eating in America: A History. New York: William
Morrow & Co., 1976.

Rozin, Eliazabeth.The Primal Cheeseburger, Penguin, New York, 1994.

Russell, Howard. A Long Deep Furrow; Three Centuries of Farming in New England, University
Press of New England, Hanover, 1982.

Saveur Magazine, eds. Saveur Cooks Authentic American:Celebrating the Recipes and Diverse
Traditions of Our Rich Heritage, Chronicle, San Francisco, 1998.
Scapp, Ron and Brian Seitz, eds. Eating Culture ,State University of New York Press, 1998.

*Schlosser, E. Fast Food Nation. New York: Houghton Mifflin, 2001

Schremp, Geraldine. Celebration of American Food: Four Centuries in the Melting Pot. Golden,
CO: Fulcrum Publishing, 1996.

Schwabe, Calvin. Unmentionable Cuisine. Charlottesville: University Press of
Virginia, 1979.

Schweid, Richard. Catfish and the Delta: Confederate Fish Farming in the Mississippi Delta.
Berkeley, CA.: Ten Speed Press, 1992.

Shange, Ntozake. If | Can Cook You Know God Can!. Boston: Beacon Press, 1998.



Shapiro, Laura. Perfection Salad: Women and Cooking at the Turn of the Century, Farrar, Straus
and Giroux, New York, 1986.

Shortridge, Barbara and James. The Taste of American Place: A Reader on Regional and Ethnic
Foods, Rowman and Littlefield, Lanham, 1998.

Simmons, A. The First American Cookbook. Oxford University Press. Available as a facsimilie by
Dover Publications, 1958.

Smith, Stephen A. "Food for Thought: Comestible Communication and Contemporary Southern
Culture" American Material Culture. ed Edith Mayo. Bowling Green, OH: Bowling Green State
University Popular Press, 1984

Spivey, Diane M. The Peppers, Cracklings, and Knots of Wool Cookbook: The Global Migration of
African Cuisine,(State University of New York Press, forthcoming.

Stern Jane and Michael. Blue Plate Specials and Blue Ribbon Chefs, Lebhar-Freidman Books,
2001.

Stern Jane and Michael. Eat Your Way Across the U.S.A, Broadway Books, New York, 1999.

Stevens, Patricia. Rare Bits; Unusual Origins of Popular Recipes, Ohio University Press, Athens,
1998

Swanton, John R. Indians of the Southeastern United States. Bureau of American Ethnology
Bulletin no. 137. Washington, D.C.: Government Printing Office, 1946. Reprint. New York:
Greenwood Press, 1969.

Swanton, John R. “The Green Corn Dance.” Chronicles of Oklahoma 10 (June 1932):170-95.

*Taylor, Joe Gray. Eating, Drinking, and Visiting in the South: An Informal History. Baton Rouge:
Louisiana State University Press, 1982.

Taylor, John Martin. Hoppin' John's Lowcountry Cooking: Recipes and Ruminations from
Charleston and the Carolina Coastal Plain. New York: Bantam, 1992.

Taylor, Judith. The Olive in California; History of an Immigrant Tree, Ten Speed Press, Berkeley,
2000.

Thorne, John. Serious Pig; An American Cook in Search of His Roots, North Point Press, New
York, 2000.

Thurman, Sue Bailey. The Historical Cookbook of the American Negro. Washington, D.C.:
National Council of Negro Women, 1958.

Tisdale, Sallie. The Best Thing | Ever Tasted: The Secret of Food, Riverhead, New York, 2000.

Titus, Mary. "Groaning tables and Spit in the Kettles: Food and Race in the Nineteenth-Century
South." Southern Quarterly 20, no. 2-3 (1992): 13-21.



Trillin, Calvin. Feeding a Yen,; Savoring Local Specialties from Kansas City to Cuzco, Random
House, New York, 2003.

Villas, James and James A. Beard. American Taste: A Celebration of Gastronomy Coast-to-
Coast. Guilford, CT: The Lyons Press, 1997.

Warner, William W. Beautiful Swimmers: Watermen, Crabs, and the Chesapeake Bay. New York:
Little, Brown, and Co., 1976.

Weaver, William Woys. Heirloom Vegetable Gardening: A Master Gardener’s Guide to Planting,
Seed Saving and Culture History, Henry Holt, New York, 1999.

White, Joyce. Soul Food: Recipes & Reflections from A.A. Churches. New York: HarperCollins,
1998.

Whitehead, Tony L. "Sociocultural Dynamics and Food Habits in a Southern Community." In Food
in the Social Order: Studies of Food and Festivities in Three American Communities, edited
by Mary Douglas, 97-142. New York: Russell Sage Foundation, 1984.

Whitehead, Tony L. "In search of Soul Food and Meaning: Culture, Food, and Health." African
Americans in the South: Issues of Class, Race, and Gender ed Bauer and Jones. Athens:
University of Georgia Press, 1992.

Wheaton, Barbara Ketchum. Savoring the Past: The French Kitchen Table From 1300-1789
University of Pennsylvania Press, 1983.

Williams, Jacqueline. Wagon Wheel Kitchens; Food on the Oregon Trail, University Press of
Kansas, Lawerence, 1993.

Williams, Susan. Savory Suppers and Fashionable Feasts: Dining in Victorian America. Knoxville:
University of Tennessee Press, 1996.

*Wilson, David Scofield and Angus Kress Gillepie, eds. Rooted in America: Foodlore of Popular
Fruits and Vegetables, University of Tennessee Press, forthcoming.

Windham, Kathryn Tucker. Grits: What Makes Us Southerners. Available as a cassette:
Augusthouse.com, 1986.

Winegardner, Mark.We Are What We Ate: 24 Memories of Food, Harcourt Brace, New York,
1998.

Witt, Doris Smith. Whatever Happened to Aunt Jemima? Black Women and Food in
American Culture. diss, Univ. of Virginia Department of English, 1995.

Wolke, Robert. What Einstein Told His Cook; Kitchen Science Explained, Norton, New York,
2002.

Wright, Muriel. “American Indian Corn Dishes.” Chronicles of Oklahoma 36 (1958): 155-66.



Young, Grace. The Wisdom of the Chinese Kitchen; Classic Family Recipes for Celebration and
Healing, Simon and Shuster, New York, 1999.

Zobel, Kathleen. "Hog Heaven: Barbecue in the South." Southern Exposure.
Volume 2, 1987.

Web Resources

www.roadfood.com
A site devoted exclusively to finding the most memorable local eateries along the highways
and back roads of America

www.gti.net/mocolib1/kid/food.html — The Food Timeline.
A website developed by the Morris County Library in New Jersey in response to students,
parents, and teachers who frequently ask for help locating food history and period recipes. An
excellent site with hundreds of links to sites all over the internet with the history of specific foods as
well as historic recipes. Also includes a culinary history timeline (with social history, manners, and
menus), traditional state recipes and foods, and K-12 teacher resources for food history lessons.

www.lib.udel.edu/ud/spec/exhibits/american.html
An American Feast: Food, Dining, and Entertainment in the United States from Simmons to
Rombauer Text of an exhibition at the Hugh M. Morris Library, University of Delaware, June
21 — September 30, 1994.

www.sallys-place.com
News and feature stories about food, restaurants, beverages, and travel. In particular there is
an article about ethnic food at www.sallys-place.com/food/ethnic_cuisine/us.htm

www.buzzle.com/editorials/12-21-2001-8323.asp
An article about food festivals with links to various food festival websites all over the country.

www.dispatch.com/news/newsfea99/century/food/index.html
Series of articles from the Columbus Dispatch in Columbus Ohio about the history of food in
the 20™ century. Each article covers one decade of the century.

www.foodbooks.com/foodlink.htm
Food and culinary history links to libraries, newsletters, and culinary history groups

www.newsouthassoc.com/newsletter22.html
Newsletter of the African-American Archaeology Network — includes the article, “Some
Thoughts on African-American Foodways”

rmc.library.cornell.edu/food/
Not By Bread Alone — America’s Culinary Heritage, an exhibition from the Division of Rare and
Manuscript Collections at the Cornell University Library, June 6 — October 4, 2002

www.culinary.org/exhibition/atb/America%20the %20Bountiful_openning.htm

Welcome to America the Bountiful: Classic America Food from Antiquity to the Space Age
On-line exhibition from the Culinary Archives & Museum, Johnson & Wales University
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www.attachemag.com/stories/archives/archives.htm
US Airways Attaché Magazine Archives — four articles under Passions section of archives
Summer’s Taste in Winter — about fruit preserves, jellies, and jams
Summer Sweet — about the peach
Sweet Rewards — about honey
Orchard’s Bounty — about the apple

www.library.upenn.edu/special/gallery/aresty/aresty1.html
Household Words: Women Write from the Kitchen -- An Exhibition from the Esther B. Aresty
Collection of Rare Books in the Culinary Arts, Department of Special Collections, Van Pelt
Library, University of Pennsylvania

www.festivals.com — calendars, descriptions, and links to festivals of all kinds (including food
festivals) all over the country

www.nyu.edu/education/nutrition/NFSR/ASFS.htm
The Association for the Study of Food and Society (ASFS) is a multidisciplinary international
organization dedicated to exploring the complex relationships among food, culture, and
society. Its members, who approach the study of food from numerous disciplines in the
humanities, social sciences, and sciences, as well as in the world of food beyond the
academy, draw on a wide range of theoretical and practical approaches and seek to promote
discussions about food that transgress traditional boundaries.

www.southernfoodways.com The Southern Foodways Alliance, University of Mississippi,
Oxford, MS
The mission of the SFA is to celebrate, preserve, promote, and nurture the traditional and
developing diverse food cultures of the American South.

www.chefscollaborative.org Chefs Collaborative
A national network of more than 1,000 members of the food community who promote
sustainable cuisine by celebrating the joys of local, seasonal, and artisanal cooking.

www.yumfood.net
The most comprehensive cataloging of films about food.

www.ecookbooks.com
The world's largest selection (at discounted prices) of cookbooks and books about food.

www.usda.gov/. The U.S. Department of Agriculture
Provides access to current news about USDA programs and agricultural policies. In addition
one can obtain a number of publications on home food preservation, gardening, food safety
among other things as .pdf files. Included at the site is a comprehensive historic timeline
subdivided into sections on economic cycles, farm economy, families and the farm, farm
machinery and technology, crops and livestock, transportation, trade and development, life on
the farm, farm organization and movements, education and extension, and government
programs and policies.

www.heirlooms.org/ The Sustainable Mountain Agriculture Center, Berea, KY
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Identification, collection and sustainable use of heirloom fruit, vegetable, and grain seeds is an
important aspect of their program. They do training in food preservation based on community
skills, encourage farmers markets based on heirloom crops and alternative and sustained use
of forest products.

www.uga.edu/nchfp/ The National Center for Food Preservation
Their primary concern focuses on food safety issues for those that practice home food
preservation and processing.

www.digital.lib.msu.edu/cookbooks/index.cfm. Feeding America: The Historic Cookbook Project.
The Michigan State University Library and the MSU Museum are partnering to create an
online collection of the most important and influential 19th and early 20th century American
cookbooks. The digital archive currently includes page images of 57 cookbooks from the
Special Collections Division of the MSU Library. The text-search function currently indexes 13
books. When the project is completed in September 2003, the site will include page images,
full-text transcriptions, and indexed text searching for 75 cookbooks published between 1798
and 1922.

www.foodhistorynews.com An on-line magazine featuring a variety of perspectives on food
history including reviews of new books on food history, reports on new culinary historian
groups across the country, plus exhibits, places to eat, symposia-and, of course, recipes.

www.memory.loc.gov American Memory from the Library of Congress. The American Memory
website offers a wealth of documents and other historical materials on a wide variety of
subjects. Searching using “Farm Security Administration” will yield many photographs (most in
the public domain) from the 1930s and 1940s that document food production and preparation.
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