cuisine and empire cooking in world
history

cuisine and empire cooking in world history have been deeply intertwined,
reflecting the cultural exchanges, power dynamics, and economic networks
established by empires across centuries. From the ancient culinary practices
of the Roman Empire to the expansive trade routes of the British Empire,
empire cooking has shaped the evolution of global cuisines by spreading
ingredients, cooking techniques, and dining customs. This article explores
the profound impact of empire-building on food cultures, demonstrating how
imperial ambitions facilitated the fusion and diffusion of culinary
traditions. The role of conquest, colonization, and trade in transforming
local diets into global phenomena is examined. Additionally, the influence of
empire kitchens on modern cooking methods and the ongoing legacy of imperial
culinary exchanges are discussed in detail. The following sections provide a
structured analysis of cuisine and empire cooking in world history,
highlighting key empires and their gastronomic contributions.

e The Roman Empire and Culinary Integration

e The Islamic Golden Age and Culinary Exchange
e The Age of Exploration and Columbian Exchange
e The British Empire and Global Food Networks

e Legacy of Empire Cooking in Contemporary Cuisine

The Roman Empire and Culinary Integration

The Roman Empire, one of the largest and most influential empires in ancient
history, played a critical role in the development of cuisine and empire
cooking in world history. Roman culinary culture was a melting pot that
integrated ingredients and cooking styles from across the Mediterranean and
beyond. The empire’s vast territorial reach allowed for the exchange of
spices, grains, and cooking techniques between diverse regions, leading to a
sophisticated Roman culinary tradition that influenced European cuisine for
centuries.

Ingredients and Spices in Roman Cooking

The Romans introduced a variety of exotic spices and ingredients into their
cooking, many of which became staples across the empire. Pepper from India,



garum (a fermented fish sauce), and imported olives and wines from North
Africa and Spain enriched Roman diets. The use of herbs such as dill,
coriander, and lovage was widespread, reflecting both local traditions and
imported flavors from conquered territories.

Cooking Techniques and Culinary Practices

Roman kitchens demonstrated advanced cooking techniques, including roasting,
boiling, and baking. The concept of multi-course meals and elaborate banquets
emerged during this period, showcasing the empire’s wealth and culinary
diversity. Roman cooks utilized open hearths and specialized utensils, and
their recipes often combined sweet and savory elements, a hallmark of empire
cooking that blended multiple cultural influences.

The Role of Trade and Conquest

Trade routes secured by the Roman Empire ensured steady access to a variety
of foodstuffs, while military conquests introduced new ingredients and
culinary ideas. This facilitated a dynamic culinary exchange that expanded
the Roman palate and established foundations for subsequent European
cuisines.

The Islamic Golden Age and Culinary Exchange

During the Islamic Golden Age, spanning roughly from the 8th to the 14th
centuries, empire cooking in world history experienced significant
transformation through the fusion of Arab, Persian, North African, and
Mediterranean culinary traditions. The vast Abbasid and Umayyad empires
fostered a rich culinary culture that emphasized sophisticated food
preparation, new ingredients, and the codification of recipes.

Introduction of New Crops and Spices

The Islamic empires introduced a range of crops such as rice, sugarcane,
citrus fruits, and almonds to regions under their control, influencing local
food systems. Spices like saffron, cinnamon, and cardamom became integral to
dishes, reflecting the empire’s extensive trade networks that connected Asia,
Africa, and Europe.

Culinary Literature and Gastronomy

Scholars and chefs documented recipes and cooking methods in detailed
manuscripts, contributing to the dissemination of empire cooking knowledge.
These texts often combined dietary theory with culinary art, illustrating the



intellectual approach to food during this period.

Fusion of Culinary Traditions

The Islamic Golden Age cuisine exemplified empire cooking by blending the
diverse foodways of conquered peoples. Dishes such as pilaf and various stews
combined Persian, Arab, and Mediterranean elements, setting a precedent for
culinary hybridity in imperial contexts.

The Age of Exploration and Columbian Exchange

The Age of Exploration marked a pivotal moment in cuisine and empire cooking
in world history, as European powers expanded their territories globally.
This era facilitated the Columbian Exchange, the widespread transfer of
plants, animals, and food practices between the 0ld and New Worlds,
fundamentally reshaping diets worldwide.

New World Crops and Their Impact

Staples such as maize, potatoes, tomatoes, and cacao were introduced to
Europe, Africa, and Asia, revolutionizing global food systems. These crops
became essential components of numerous national cuisines, illustrating how
empire cooking was driven by botanical and cultural exchange.

European Culinary Adaptations

European imperial kitchens adapted New World ingredients to traditional
recipes, creating hybrid dishes that spread across colonies. The integration
of indigenous American foods into European diets highlighted the
transformative power of empire cooking during this period.

Globalization of Taste and Ingredients

The expansion of trade routes allowed for the circulation of spices, sugar,
coffee, and tea, which became symbols of imperial wealth and sophistication.
These commodities played a critical role in shaping the culinary landscapes
of colonized and metropolitan regions alike.

The British Empire and Global Food Networks

The British Empire, at its height, controlled vast territories across
multiple continents, making it a central force in the development of cuisine
and empire cooking in world history. British imperial policies and trade



networks facilitated the global movement of foodstuffs and culinary ideas,
influencing diets from India to the Caribbean and beyond.

Colonial Food Production and Exchange

Colonies supplied Britain with sugar, tea, spices, and tropical fruits, while
British agricultural products and cooking methods were introduced to
colonies. This two-way exchange shaped local cuisines and created new
culinary identities grounded in empire.

Influence of Indian Cuisine

Indian spices and cooking techniques significantly impacted British cuisine,
leading to the popularization of curry and other dishes in the United
Kingdom. The British adaptation of Indian recipes illustrates how empire
cooking fostered cross-cultural culinary innovation.

Food and Empire Identity

Food became a marker of imperial prestige and cultural dominance. British
dining customs often incorporated foods from colonies, demonstrating the
empire’s reach and the ways in which cuisine reinforced social hierarchies
and political power.

Legacy of Empire Cooking in Contemporary
Cuisine

The legacy of cuisine and empire cooking in world history is evident in
today’s global culinary landscape. Modern food cultures continue to reflect
the patterns of exchange, adaptation, and fusion established by historical
empires. Ingredients once exotic have become everyday staples, and cooking
techniques from diverse cultures coexist and intermingle.

Global Fusion Cuisines

Contemporary fusion cuisines owe much to the imperial past, combining
elements from former colonies and imperial centers. This ongoing process
highlights the enduring influence of empire cooking on global taste
preferences and culinary creativity.



Revival and Reinterpretation of Imperial Dishes

Chefs and food historians have revived and reinterpreted recipes from
imperial kitchens, shedding light on the complex histories behind many
popular dishes. This revival provides insight into the cultural interactions
that shaped world cuisines.

Challenges and Critiques

The history of cuisine and empire cooking also raises questions about
cultural appropriation, colonial legacies, and the politics of food.
Understanding this history is crucial for addressing contemporary debates
surrounding identity, heritage, and globalization in gastronomy.

Spread of ingredients and cooking methods

Fusion of culinary traditions across cultures

Impact of trade routes and conquest on food systems

The role of imperial kitchens in shaping modern cuisine

e Continued evolution of global food cultures influenced by empire

Frequently Asked Questions

How did the spice trade influence empire cuisines
throughout history?

The spice trade introduced new flavors and ingredients to different parts of
the world, allowing empires to diversify their cuisines. Spices like pepper,
cinnamon, and cloves became valuable commodities, influencing cooking
techniques and food preservation methods in empires such as the Roman,
Ottoman, and Mughal empires.

In what ways did colonialism impact indigenous
culinary traditions?

Colonialism often led to the fusion or suppression of indigenous cuisines.
Colonizers introduced new ingredients, cooking methods, and dietary
preferences, sometimes overshadowing local food traditions. However, this
also resulted in hybrid cuisines that blend native and colonial influences,
evident in places like the Caribbean, Latin America, and parts of Asia.



How did imperial trade routes contribute to the
global exchange of food ingredients?

Imperial trade routes like the Silk Road and trans-Saharan routes facilitated
the exchange of food ingredients, such as rice, sugar, and citrus fruits,
across continents. These routes enabled empires to access diverse
ingredients, which enriched their culinary repertoires and led to the
development of new dishes that combined different cultural elements.

What role did cuisine play in expressing power and
identity within empires?

Cuisine was a symbol of power and cultural identity in empires, used to
display wealth, sophistication, and control over resources. Imperial courts
often showcased elaborate feasts featuring rare and exotic ingredients to
impress subjects and rivals. Food also reinforced social hierarchies and
cultural distinctions within the empire.

Can you give examples of dishes that originated from
empire interactions and are still popular today?

Many popular dishes originated from empire interactions, such as curry, which
developed through the Mughal Empire's fusion of Central Asian and Indian
flavors; pho in Vietnam, influenced by French colonialism; and gumbo in
Louisiana, blending African, French, and Native American culinary traditions.
These dishes reflect the complex histories of cultural exchange within
empires.

Additional Resources

1. "Cuisine and Empire: Cooking in World History" by Rachel Laudan

This book explores how imperial ambitions and global trade networks shaped
culinary traditions across the world. Rachel Laudan traces the movement of
ingredients, cooking techniques, and food cultures through the lens of
empire-building from antiquity to the modern era. It offers a comprehensive
view of how cuisine is intertwined with politics, economics, and cultural
exchange.

2. "Food and Empire: Cooking, Trade, and Power in the Early Modern World" by
Kaori 0'Connor

Kaori 0’Connor examines the pivotal role of food in the expansion of European
empires during the early modern period. The book discusses how imperial
powers used food as a means of control and cultural influence, alongside the
effects of global trade on local cuisines. It highlights the complex
interactions between colonizers and indigenous food practices.

3. "Eating Empire: Food and the Culture of Colonialism" by Frederick Cooper
Frederick Cooper delves into the cultural dimensions of empire by focusing on



food consumption and culinary practices in colonial settings. The book
reveals how food was used to assert social hierarchies and reinforce colonial
authority. It also considers how colonized peoples adapted and resisted
through their own food traditions.

4. "Spices and Empire: The Global History of Flavor" by S. T. Jain

This volume traces the global journey of spices and their critical role in
the creation of empires throughout history. S. T. Jain discusses how the
desire for spices drove exploration, trade routes, and colonial conquests.
The book also illustrates how spices influenced cuisines worldwide and became
symbols of wealth and power.

5. "Imperial Kitchens: Food and the Making of Empire" by Anna Lowenhaupt
Tsing

Anna Lowenhaupt Tsing investigates the everyday culinary practices within
imperial contexts, highlighting how food production and consumption were
integral to empire-building. The book sheds light on the labor, ecology, and
economies behind imperial cuisines. It also explores the entanglement of
local and global foodways in imperial histories.

6. "Colonial Delicacies: Food and Identity in British Empire" by Priya Satia
Priya Satia’'s work focuses on the British Empire and how food functioned as a
marker of identity and power. The book explores the culinary exchanges
between Britain and its colonies, revealing the politics embedded in food
choices and dietary regulations. It also discusses how colonial subjects
negotiated their identities through food.

7. "The Empire of Taste: Culinary Transformations in the Age of
Globalization" by Lisa Heldke

Lisa Heldke examines how globalization, driven by imperial and post-imperial
forces, transformed culinary landscapes worldwide. The book highlights the
fusion of indigenous and imperial cuisines and the ethical considerations
surrounding cultural appropriation in food. It provides a critical look at
contemporary food cultures shaped by empire legacies.

8. "Sugar and Spice: The Sweet History of Empire" by Elizabeth Abbott

This book tells the story of sugar as a commodity that fueled empires,
slavery, and global economic systems. Elizabeth Abbott explores the
cultivation, trade, and cultural significance of sugar from its origins to
its central place in colonial economies. The narrative reveals how sugar
shaped diets and social structures across continents.

9. "Feasting and Fasting: Food and Power in Colonial Latin America" by Maria
del Pilar Blanco

Maria del Pilar Blanco investigates the role of food in colonial Latin
America as a site of cultural negotiation and power struggles. The book
discusses how indigenous, African, and European culinary traditions blended
under colonial rule. It highlights the symbolic and practical importance of
food in maintaining colonial hierarchies and fostering resistance.
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cuisine and empire cooking in world history: Cuisine and Empire Rachel Laudan,
2013-11-21 Cuisine and Empire shows how merchants, missionaries, and the military took cuisines
over mountains, oceans, deserts, and across political frontiers. Laudan's innovative narrative treats
cuisine, like language, clothing, or architecture, as something constructed by humans.

cuisine and empire cooking in world history: Cooking through History Melanie Byrd, John
P. Dunn, 2020-12-02 From the prehistoric era to the present, food culture has helped to define
civilizations. This reference surveys food culture and cooking from antiquity to the modern era,
providing background information along with menus and recipes. Food culture has been central to
world civilizations since prehistory. While early societies were limited in terms of their resources
and cooking technology, methods of food preparation have flourished throughout history, with food
central to social gatherings, celebrations, religious functions, and other aspects of daily life. This
book surveys the history of cooking from the ancient world through the modern era. The first volume
looks at the history of cooking from antiquity through the Early Modern era, while the second
focuses on the modern world. Each volume includes a chronology, historical introduction, and
topical chapters on foodstuffs, food preparation, eating habits, and other subjects. Sections on
particular civilizations follow, with each section offering a historical overview, recipes, menus,
primary source documents, and suggestions for further reading. The work closes with a selected,
general bibliography of resources suitable for student research.

cuisine and empire cooking in world history: A Rich and Tantalizing Brew Jeanette M.
Fregulia, 2019-03-04 The history of coffee is much more than the tale of one luxury good—it is a lens
through which to consider various strands of world history, from food and foodways to religion and
economics and sociocultural dynamics. A Rich and Tantalizing Brew traces the history of coffee from
its cultivation and brewing first as a private pleasure in the highlands of Ethiopia and Yemen
through its emergence as a sought-after public commodity served in coffeehouses first in the Muslim
world, and then traveling across the Mediterranean to Italy, to other parts of Europe, and finally to
India and the Americas. At each of these stops the brew gathered ardent aficionados and vocal
critics, all the while reshaping patterns of socialization. Taking its conversational tone from the
chats often held over a steaming cup, A Rich and Tantalizing Brew offers a critical and entertaining
look at how this bitter beverage, with a little help from the tastes that traveled with it—chocolate,
tea, and sugar—has connected people to each other both within and outside of their typical circles,
inspiring a new context for sharing news, conducting business affairs, and even plotting revolution.

cuisine and empire cooking in world history: Thinking About History Sarah Maza,
2017-09-18 What distinguishes history as a discipline from other fields of study? That's the
animating question of Sarah Maza’s Thinking About History, a general introduction to the field of
history that revels in its eclecticism and highlights the inherent tensions and controversies that
shape it. Designed for the classroom, Thinking About History is organized around big questions:
Whose history do we write, and how does that affect what stories get told and how they are told?
How did we come to view the nation as the inevitable context for history, and what happens when
we move outside those boundaries? What is the relation among popular, academic, and public
history, and how should we evaluate sources? What is the difference between description and
interpretation, and how do we balance them? Maza provides choice examples in place of definitive
answers, and the result is a book that will spark classroom discussion and offer students a view of
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history as a vibrant, ever-changing field of inquiry that is thoroughly relevant to our daily lives.

cuisine and empire cooking in world history: Inside the California Food Revolution Joyce
Goldstein, 2013-09-06 In this authoritative and immensely readable insider’s account, celebrated
cookbook author and former chef Joyce Goldstein traces the development of California cuisine from
its formative years in the 1970s to 2000, when farm-to-table, foraging, and fusion cooking had
become part of the national vocabulary. Interviews with almost two hundred chefs, purveyors,
artisans, winemakers, and food writers bring to life an approach to cooking grounded in passion,
bold innovation, and a dedication to flavor first. Goldstein explains how the counterculture
movement in the West gave rise to a restaurant culture characterized by open kitchens, women in
leadership positions, and a surprising number of chefs and artisanal food producers who lacked
formal training. The new cuisine challenged the conventional kitchen hierarchy and French
dominance in fine dining, leading to a more egalitarian and informal food scene. In weaving
Goldstein’s views on California food culture with profiles of those who played a part in its
development—from Alice Waters to Bill Niman to Wolfgang Puck—Inside the California Food
Revolution demonstrates that, while fresh produce and locally sourced ingredients are iconic in
California, what transforms these elements into a unique cuisine is a distinctly Western culture of
openness, creativity, and collaboration. Engagingly written and full of captivating anecdotes, this
book shows how the inspirations that emerged in California went on to transform the experience of
eating throughout the United States and the world.

cuisine and empire cooking in world history: Chop Suey, USA Yong Chen, 2014-10-28
American diners began flocking to Chinese restaurants more than a century ago, making Chinese
cuisine the first mass-consumed food in the United States. By 1980, it had become the countryOs
most popular ethnic cuisine. Chop Suey, USA is the first comprehensive analysis of the forces that
made Chinese food ubiquitous in the American gastronomic landscape and turned the country into
an empire of consumption. Chinese foodOs transpacific migration and commercial success is both an
epic story of global cultural exchange and a history of the socioeconomic, political, and cultural
developments that shaped the American appetite for fast food and cheap labor in the nineteenth and
twentieth centuries. Americans fell in love with Chinese food not because of its gastronomic
excellence. They chose quick and simple dishes like chop suey over ChinaOs haute cuisine, and the
affordability of such Chinese food democratized the once-exclusive dining-out experience for
underprivileged groups, such as marginalized Anglos, African Americans, and Jews. The mass
production of food in Chinese restaurants also extended the role of Chinese Americans as a virtual
service labor force and marked the racialized division of the American population into laborers and
consumers. The rise of Chinese food was also a result of the ingenuity of Chinese American
restaurant workers, who developed the concept of the open kitchen and popularized the practice of
home delivery. They effectively streamlined certain Chinese dishes, turning them into nationally
recognized brand names, including chop suey, the OBig MacO of the pre-McDonaldOs era. Those
who engineered the epic tale of Chinese food were a politically disfranchised, numerically small, and
economically exploited group, embodying a classic American story of immigrant entrepreneurship
and perseverance.

cuisine and empire cooking in world history: The Emergence of National Food Atsuko
Ichijo, Venetia Johannes, Ronald Ranta, 2019-02-21 What do deep fried mars bars, cod, and
Bulgarian yoghurt have in common? Each have become symbolic foods with specific connotations,
located to a very specific place and country. This book explores the role of food in society as a means
of interrogating the concept of the nation-state and its sub-units, and reveals how the nation-state in
its various disguises has been and is changing in response to accelerated globalisation. The chapters
investigate various stages of national food: its birth, emergence, and decline, and why sometimes no
national food emerges. By collecting and analysing a wide range of case studies from countries
including Portugal, Mexico, the USA, Bulgaria, Scotland, and Israel, the book illustrates ways in
which various social forces work together to shape social and political realities concerning food. The
contributors, hailing from anthropology, history, sociology and political science, investigate the



significance of specific food cultures, cuisines, dishes, and ingredients, and their association with
national identity. In so doing, it becomes clearer how these two things interact, and demonstrates
the scope and direction of the current study of food and nationalism.

cuisine and empire cooking in world history: Edible Memory Jennifer A. Jordan, 2015-04-14
Each week during the growing season, farmers’ markets offer up such delicious treasures as
brandywine tomatoes, cosmic purple carrots, pink pearl apples, and chioggia beets—varieties of
fruits and vegetables that are prized by home chefs and carefully stewarded by farmers from year to
year. These are the heirlooms and the antiques of the food world, endowed with their own rich
histories. While cooking techniques and flavor fads have changed from generation to generation, a
Ribston Pippin apple today can taste just as flavorful as it did in the eighteenth century. But how
does an apple become an antique and a tomato an heirloom? In Edible Memory, Jennifer A. Jordan
examines the ways that people around the world have sought to identify and preserve old-fashioned
varieties of produce. In doing so, Jordan shows that these fruits and vegetables offer a powerful
emotional and physical connection to a shared genetic, cultural, and culinary past. Jordan begins
with the heirloom tomato, inquiring into its botanical origins in South America and its culinary
beginnings in Aztec cooking to show how the homely and homegrown tomato has since grown to be
an object of wealth and taste, as well as a popular symbol of the farm-to-table and heritage foods
movements. She shows how a shift in the 1940s away from open pollination resulted in a narrow
range of hybrid tomato crops. But memory and the pursuit of flavor led to intense seed-saving efforts
increasing in the 1970s, as local produce and seeds began to be recognized as living windows to the
past. In the chapters that follow, Jordan combines lush description and thorough research as she
investigates the long history of antique apples; changing tastes in turnips and related foods like kale
and parsnips; the movement of vegetables and fruits around the globe in the wake of Columbus; and
the poignant, perishable world of stone fruits and tropical fruit, in order to reveal the
connections—the edible memories—these heirlooms offer for farmers, gardeners, chefs, diners, and
home cooks. This deep culinary connection to the past influences not only the foods we grow and
consume, but the ways we shape and imagine our farms, gardens, and local landscapes. From the
farmers’ market to the seed bank to the neighborhood bistro, these foods offer essential keys not
only to our past but also to the future of agriculture, the environment, and taste. By cultivating these
edible memories, Jordan reveals, we can stay connected to a delicious heritage of historic flavors,
and to the pleasures and possibilities for generations of feasts to come.

cuisine and empire cooking in world history: Hawai‘i Regional Cuisine Samuel Hideo
Yamashita, 2019-05-31 Samuel H. Yamashita's Hawai‘i Regional Cuisine: The Food Movement That
Changed the Way Hawai'i Eats is the first in-depth study on the origins, philosophy, development,
and legacy of Hawai‘i Regional Cuisine (HRC). The book is based on interviews with thirty-six chefs,
farmers, retailers, culinary arts educators, and food writers, as well as on nearly everything written
about the HRC chefs in the national and local media. Yamashita follows the history of this important
regional movement from its origins in 1991 through the following decades, offering a boldly original
analysis of its cuisine and impact on the islands. The founding group of twelve chefs—Sam Choy,
Roger Dikon, Mark Ellman, Amy Ferguson Ota, Beverly Gannon, Jean-Marie Josselin, George
Mavrothalassitis, Peter Merriman, Philippe Padovani, Gary Strehl, Alan Wong, and Roy
Yamaguchi—grandly announced in August 1991 the establishment of what they called Hawai‘i
Regional Cuisine. At the time, they had no idea how dramatically they would change the food scene
in the islands. While they each had their own style, their common commitment to using fresh, locally
sourced ingredients of the highest quality at their restaurants quickly attracted the interest of
journalists writing for national newspapers and magazines. The final chapters close with a
discussion of the leading chefs of the next generation and an assessment of HRC's impact on
farming, fishing, ranching, aquaculture, and culinary education in the islands. Hawai‘i Regional
Cuisine will satisfy those who are passionate about food and intrigued by changes in local foodways.

cuisine and empire cooking in world history: Food, Heresies, and Magical Boundaries in the
Middle Ages Andrea Maraschi, Francesca Tasca, 2025-10-01 In this book readers will find stories



about medieval heresies and “magic” from an unusual perspective: that of food studies. The time
span ranges from Late Antiquity to the Late Middle Ages, while the geographical scope includes
regions as different as North Africa, Spain, Ireland, continental Europe, the Holy land, and Central
Asia. Food, heresies, and magical boundaries in the Middle Ages explores the power of food in
creating and breaking down boundaries between different groups, or in establishing a contact with
other worlds, be they the occult sides of nature, or the supernatural. The book emphasizes the role
of food in crafting and carrying identity, and in transferring virtues and powers of natural elements
into the eater’s body. Which foods and drinks made someone a heretic? Could they be purified?
Which food offerings forged a connection with the otherworld? Which recipes allowed gaining access
to the hidden powers within nature?

cuisine and empire cooking in world history: The Oxford Companion to Sugar and
Sweets Darra Goldstein, 2015 Not a cookbook, but a encyclopedia collection of entries on all things
sweet. The articles explore the ways in which our taste for sweetness have shaped-- and been shaped
by-- history. In addition, you'll discover the origins of mud pie; who the Sara Lee company was
named after; why Walker Smith, Jr. is better known as Sugar Ray Robinson; and how lyricists have
immortalized sweets from Blueberry Hill to Tutti Fruiti.

cuisine and empire cooking in world history: Food and World Culture Linda S. Watts, Kelty
Clark-Mahoney, 2022-08-23 This book uses food as a lens through which to explore important
matters of society and culture. In exploring why and how people eat around the globe, the text
focuses on issues of health, conflict, struggle, contest, inequality, and power. Whether because of its
necessity, pleasure, or ubiquity, the world of food (and its lore) proves endlessly fascinating to most
people. The story of food is a narrative filled with both human striving and human suffering.
However, many of today's diners are only dimly aware of the human price exacted for that
comforting distance from the lived-world realities of food justice struggles. With attention to food
issues ranging from local farming practices to global supply chains, this book examines how food’s
history and geography remain inextricably linked to sociopolitical experiences of trauma connected
with globalization, such as colonization, conquest, enslavement, and oppression. The main text is
structured alphabetically around a set of 70 ingredients, from almonds to yeast. Each ingredient's
story is accompanied by recipes. Along with the food profiles, the encyclopedia features sidebars.
These are short discussions of topics of interest related to food, including automats, diners, victory
gardens, and food at world’s fairs. This project also brings a social justice perspective to its
content—weighing debates concerning food access, equity, insecurity, and politics.

cuisine and empire cooking in world history: Routledge Handbook of Food in Asia
Cecilia Leong-Salobir, 2019-02-25 Throwing new light on how colonisation and globalization have
affected the food practices of different communities in Asia, the Routledge Handbook of Food in Asia
explores the changes and variations in the region’s dishes, meals and ways of eating. By
demonstrating the different methodologies and theoretical approaches employed by scholars, the
contributions discuss everyday food practices in Asian cultures and provide a fascinating coverage of
less common phenomenon, such as the practice of wood eating and the evolution of pufferfish eating
in Japan. In doing so, the handbook not only covers a wide geographical area, including Japan,
Indonesia, Vietnam, Singapore, India, China, South Korea and Malaysia, but also examines the Asian
diasporic communities in Canada, the United States and Australia through five key themes: Food,
Identity and Diasporic Communities Food Rites and Rituals Food and the Media Food and Health
Food and State Matters. Interdisciplinary in nature, this handbook is a useful reference guide for
students and scholars of anthropology, sociology and world history, in addition to food history,
cultural studies and Asian studies in general.

cuisine and empire cooking in world history: Food, Politics, and Society Alejandro Colas,
2018-10-16 Food and drink has been a focal point of modern social theory since the inception of
agrarian capitalism and the industrial revolution. From Adam Smith to Mary Douglas, major thinkers
have used key concepts such as identity, exchange, culture, and class to explain the modern food
system. Food, Politics, and Society offers a historical and sociological survey of how these various



ideas and the practices that accompany them have shaped our understanding and organization of
the production, processing, preparation, serving, and consumption of food and drink in modern
societies. Divided into twelve chapters and drawing on a wide range of historical and empirical
illustrations, this book provides a concise, informed, and accessible survey of the interaction
between social theory and food and drink. It is perfect for courses in a wide range of disciplines.

cuisine and empire cooking in world history: The Provisions of War Justin Nordstrom,
2021-08-13 This collection of essays examines how food and its absence have been used both as a
destructive weapon and a unifying force in establishing governmental control and cultural cohesion
during times of conflict--

cuisine and empire cooking in world history: The Foodways of Hawai'i Hi'ilei Julia Hobart,
2019-10-23 Offering diverse perspectives on Hawai‘i’s food system, this book addresses themes of
place and identity across time. From early Western contact to the present day, the way in which
people in Hawai‘i grow, import, and consume their food has shifted in response to the pressures of
colonialism, migration, new technologies, and globalization. Because of Hawai‘i’s history of
agricultural abundance, its geographic isolation in the Pacific Ocean, and its heavy reliance on
imported foods today, it offers a rich case study for understanding how food systems develop
in-place. In so doing, the contributors implicitly and explicitly complicate the narrative of the local,
which has until recently dominated much of the existing scholarship on Hawai‘i’s foodways. With
topics spanning GMO activism, agricultural land use trends, customary access and fishing rights, poi
production, and the dairy industry, this volume reveals how local food is emplaced through dynamic
and complex articulations of history, politics, and economic change. This book was originally
published as a special issue of Food, Culture, and Society.

cuisine and empire cooking in world history: The Devil's Dinner Stuart Walton, 2018-10-09
Stuart Walton's The Devil's Dinner looks at the history of hot peppers, their culinary uses through
the ages, and the significance of spicy food in an increasingly homogenous world. The Devil's Dinner
is the first authoritative history of chili peppers. There are countless books on cooking with chilies,
but no book goes into depth about the biological, gastronomical, and cultural impact this forbidden
fruit has had upon people all over the world. The story has been too hot to handle. A billion dollar
industry, hot peppers are especially popular in the United States, where a superhot movement is on
the rise. Hot peppers started out in Mexico and South America, came to Europe with returning
Spanish travelers, lit up Iberian cuisine with piri-piri and pimientos, continued along eastern trade
routes, boosted mustard and pepper in cuisines of the Indian subcontinent, then took overland
routes to central Europe in the paprika of Hungarian and Austrian dumplings, devilled this and
devilled that... they've been everywhere! The Devil's Dinner tells the history of hot peppers and
captures the rise of the superhot movement.

cuisine and empire cooking in world history: Food Heritage and Nationalism in Europe
Ilaria Porciani, 2019-11-07 Food Heritage and Nationalism in Europe contends that food is a
fundamental element of heritage, and a particularly important one in times of crisis. Arguing that
food, taste, cuisine and gastronomy are crucial markers of identity that are inherently connected to
constructions of place, tradition and the past, the book demonstrates how they play a role in
intangible, as well as tangible, heritage. Featuring contributions from experts working across
Europe and beyond, and adopting a strong historical and transnational perspective, the book
examines the various ways in which food can be understood and used as heritage. Including
explorations of imperial spaces, migrations and diasporas; the role of commercialisation processes,
and institutional practices within political and cultural domains, this volume considers all aspects of
this complex issue. Arguing that the various European cuisines are the result of exchanges,
hybridities and complex historical processes, Porciani and the chapter authors offer up a new way of
deconstructing banal nationalism and of moving away from the idea of static identities. Suggesting a
new and different approach to the idea of so-called national cuisines, Food Heritage and Nationalism
in Europe will be a compelling read for academic audiences in museum and heritage studies,
cultural and food studies, anthropology and history. Chapters 1, 2, 4, 6, and 120f this book are freely



available as downloadable Open Access PDFs at http://www.taylorfrancis.com under a Creative
Commons Attribution-Non Commercial-No Derivatives (CC-BY-NC-ND) 4.0 license.

cuisine and empire cooking in world history: The Weight of Obesity Emily Yates-Doerr,
2015-09-22 A woman with hypertension refuses vegetables. A man with diabetes adds iron-fortified
sugar to his coffee. As death rates from heart attacks, strokes, and diabetes in Latin America
escalate, global health interventions increasingly emphasize nutrition, exercise, and weight loss—but
much goes awry as ideas move from policy boardrooms and clinics into everyday life. Based on years
of intensive fieldwork, The Weight of Obesity offers poignant stories of how obesity is lived and
experienced by Guatemalans who have recently found their diets—and their bodies—radically
transformed. Anthropologist Emily Yates-Doerr challenges the widespread view that health can be
measured in calories and pounds, offering an innovative understanding of what it means to be
healthy in postcolonial Latin America. Through vivid descriptions of how people reject global
standards and embrace fatness as desirable, this book interferes with contemporary biomedicine,
adding depth to how we theorize structural violence. It is essential reading for anyone who cares
about the politics of healthy eating.

cuisine and empire cooking in world history: The Routledge Handbook of Gastronomic
Tourism Saurabh Kumar Dixit, 2019-02-01 The Routledge Handbook of Gastronomic Tourism
explores the rapid transformations that have affected the interrelated areas of gastronomy, tourism
and society, shaping new forms of destination branding, visitor satisfaction, and induced purchase
decisions. This edited text critically examines current debates, critical reflections of contemporary
ideas, controversies and queries relating to the fast-growing niche market of gastronomic tourism.
This comprehensive book is structured into six parts. Part I offers an introductory understanding of
gastronomic tourism; Part II deals with the issues relating to gastronomic tourist behavior; Part III
raises important issues of sustainability in gastronomic tourism; Part IV reveals how digital
developments have influenced the changing expressions of gastronomic tourism; Part V highlights
the contemporary forms of gastronomic tourism; and Part VI elaborates other emerging paradigms
of gastronomic tourism. Combining the knowledge and expertise of over a hundred scholars from
thirty-one countries around the world, the book aims to foster synergetic interaction between
academia and industry. Its wealth of case studies and examples make it an essential resource for
students, researchers and industry practitioners of hospitality, tourism, gastronomy, management,
marketing, consumer behavior, business and cultural studies.
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