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INTRODUCTION [image: ]


If you were a visitor from outer space and got your sense of the United States from commercials, you might think all we ate were burgers loaded with bacon and cheese or pizzas topped with curling islands of pepperoni. Millions of burgers and pies are sold each year. But what if your own favorites are never advertised as typical American food? Where did pizza and burgers come from, anyway? How do we get a real sense of the many kinds of food we enjoy? And what do those food choices say about all of us? Take the phrase As American as… apple pie (an English dessert with European and Turkish roots not considered typically American until the 1920s), hot dogs (German), corn on the cob (Mexican), Thanksgiving turkey (venison and eel were far more important to the Pilgrims). These old and mistaken images of all-American favorites assumed that one kind of family in one neighborhood with one taste stood for all of us. That was never true.

What is American food? It depends on who is asking and when you have the conversation. In the early 1900s, Italian immigrants were warned not to persist in eating the pastas and tomato sauces of their homeland because they were not good for you, but now pizza is second only to burgers (named after Hamburg, Germany) in national popularity. At one time you could eat Mexican food only in the Southwest and try Chinese foods just in major cities on the East or West Coast. Today it may be easier for you to find a chain selling tacos or orange chicken than a diner (originally called “night wagons,” as they were stationed near factories and served workers between shifts) offering grilled cheese sandwiches and, well, apple pie.

What we eat tells us where we live, how we move from place to place, how we grow our foods, and which advertisements we see. If we look carefully at how different Americans have gathered ingredients and then cooked and shared meals, we really can see many of the key stories in American history—laid out for us bite by bite.

Generally, and mistakenly, the history of the United States begins on the East Coast with the failed Roanoke Colony or with Jamestown in 1607 and the arrival of enslaved Africans in 1619. Historians have long known that the first people to arrive in the Americas came from what is now Siberia in Russia. Experts endlessly debate exactly who those new arrivals were, where they came from before arriving in Siberia, and when they crossed over. But we do know that human settlement in the Americas—and thus the true sources of American food—began more than ten, perhaps twenty thousand years before 1607, in the Pacific Northwest. Then the first great transformation of American food—the arrival of corn—took place thousands of years before the Europeans arrived. European and African contact with North Americans—and thus more and new forms of American food—moved from the south to the north, through the southwest, nearly a century before Jamestown. If not for the success of the Haitians in defeating first British and then French armies, the center of North America might well have been French-speaking, with the English trapped on the Atlantic coast. In the 1800s each wave of immigration to North America added new questions, debates, and choices to the American kitchen and table.

This book treats the “Englishness” of American food, culture, and society as a constantly contested question, one we still debate today. Looking carefully at food gives us the chance to uncover the true histories of the many Americans and Americas.








PART ONE FIRST FOODS—FOUNDATIONS
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[image: ] 1 Celilo Falls: First Salmon Feast 10,000 BCE to Today


To begin this pageant of food, North America, and history, we need to start where it all began: the Pacific Northwest. Carefully studying the DNA in ancient skeletons and working closely with modern Native American peoples, scientists have assembled some of the key pieces in the story of how humans first came to the Americas. At one time the land connecting what are now the Americas and Russia was a large, wide, and open area. This was not a narrow “bridge” but rather a reasonable place to live—when much of the nearby land was covered in ice. Scholars call the land now entirely submerged underwater “Beringia.” Some of the more restless, though, did leave and spread down the coast on foot or by boat, the first to enter the new continent. Whether they slowly walked the strips of land between sea and ice or more rapidly rode the waters in and out of the jagged coastline, they came to, and through, the Pacific Northwest. Some chose to stay and settle there. For more than ten thousand years (and this could be at least fifteen to twenty thousand years), these first Americans built their lives around the meeting places of land and sea, hills, and rivers, near this coast. And so, this is our place to start.

Moving inland from the coast, you reach the Columbia River Plateau. There, the Columbia and Snake Rivers cut through a landscape that was created through massive lava flows millions of years ago. For the peoples of the plateau, the rivers provide fish, while in the higher elevations, there are animals to hunt and bushes whose roots and berries offer both tasty treats and medicines.

Tatum Willis is an enrolled member of the Confederated Tribes of the Umatilla Indian Reservation (CTUIR) and also descends from the Yakama, Nez Perce, and Oglala Lakota nations. The CTUIR include the Cayuse, the Umatilla, and the Walla Walla. The three separate groups each lived in their own distinct areas until recently. The Cayuse moved throughout the year in a wide circle through areas of what are now Washington, Oregon, and Idaho. The men were known as particularly brave and skilled horsemen and developed the distinct Cayuse pony. Disease, as well as conflicts with white newcomers and soldiers, diminished the Cayuse until, in 1855, they agreed to share a reservation with the Umatilla and the Walla Walla. Much of the distinct Cayuse language has been lost—so Tatum is studying Nez Perce, which is similar.

She recounted a version of the tale of how the Native people came to live along the rivers and inlets of the Pacific Northwest. Wishpoosh, the monster beaver, was killing the people and not letting them settle on the land and fish in the rivers. Coyote battled with Wishpoosh to protect the people and then fooled him by turning himself into a branch, which Wishpoosh swallowed, then turned back into himself and carved the beaver up from inside. Then he tossed the pieces, and each became one of the Native peoples of the area. As another version of the same story explains,


From the head of Wishpoosh, Coyote made the Nez Perces, great in council.

From the arms, he made the Cayuses, powerful with the bow and war club.

From the legs, he made the Klickitats, famous runners.

From the ribs, he made the Yakamas.



The people were placed in specific lands, which became their homes. In 1855, at the treaty council that created the Umatilla Indian Reservation, the Cayuse leader Ictixec said, “This is our mother, this country, as if we drew our living from her.” More recently, an elder named Jim Yoke could still name 270 individual spots along the Cowlitz and Naches Rivers where Coyote had placed fish or berries, and defeated dangerous beings to prepare the land for the arrival of the people. “Hundreds of generations of ancestors,” E. Thomas Morning Owl, general counsel of the CTUIR explains, “have known this land intimately from living on it for thousands of years. Every creek, spring, pond, swale, saddle, box canyon, draw, and peak witnessed our people’s long history here, and our people knew all the features of this land.” This sense of being deeply connected to a specific place defined their relationship to food.

Knowing the land, walking it, observing it, valuing it, the Native peoples treated the foods they gathered and hunted as part of their own living world. Plants and animals gave humans the gift of themselves, and the people in turn honored them. Food was not a packaged object; it was another life in a shared world. That does not mean the Native peoples had a limited diet—they also met to trade, which gave them access to favorite berries and roots, fish and meats that were not available in their lands. The center for trade along the Columbia River (which now separates Oregon from Washington) was Celilo Falls, home to the First Salmon Feast.

The CTUIR is about an hour and half away from Celilo, where the First Salmon Feast has been celebrated for thousands of years. Salmon are born inland, swim out to sea, then return upstream to lay their eggs in the same place where they were born. To reach the spawning grounds the fish needed to swim up the thundering waters of Celilo Falls. Virginia Beavert, a Yakama elder, recalled that:


To me, the falls at Celilo were like a live human being.

When we used to arrive at the Columbia River, you could hear the sound of the waterfalls.

The sound of the falls would envelop you and you would become deaf.

It’s like the sound permeates your entire body.



In the 1950s the United States government decided to expand a decades-long project of dam-building on the Columbia River. In order to provide electrical power—both for a growing population and for the expanding military-defense industries—and to manage water flow, they built a dam that destroyed the falls. While this was beneficial to many, it threatened and transformed a central event for the Indian peoples of the Pacific Northwest.

Chief Tommy Kuni Thompson led the very last feast held while the waters still cascaded over the rocks. He shared a description of a ceremony a few years before the dam with author Martha Ferguson McKeown. Here are some highlights of his account:

Tommy’s adult son Henry sat on a wooden platform built over the falls, holding a long wooden pole with a net at the end. The first hint that salmon were coming would be flights of birds called mud swallows—for they arrive just ahead of the fish. Henry saw the mud swallows, still the salmon did not come. Soon Henry’s place was taken by Tommy’s young grandsons Richard and Davis, who managed to snag the first fish. Many more would follow. Women set up a long table next to the wooden house where everyone was to gather. As men brought in the catch, women scaled and cleaned the fish and prepared them to be cooked in the open air over wooden fires.

First the fish were split, then willow sticks were pushed up through the flesh to hold the salmon. Kettles filled with dried roots boiled on top of small black stoves. During the feast people would eat salmon, eel, roots, vegetables, and huckleberries—foods that the people had caught, gathered, or gained through trades for hundreds if not thousands of years.

The ceremony itself took place inside a big wooden house. Chief Thompson circled from right to left as the world turned, asking for the meal to be blessed. Drummers began to play and lines of local Indians and guests waited to be fed.

“Our Father, we greet Thee,” said Chief Thompson. “These children of earth come here to share our thanks today. We come to pay tribute to all hungry people in the name of the Great Almighty.” After everyone took a sip of river water, he rang a bell, and the feast began.

Tatum was born long after the falls were dammed. But she knows the story of the falls well. “The Celilo First Salmon Feast usually occurs in spring, early April, and signifies the beginning of the fishing season. While these salmon feasts occur all over the Pacific Northwest, Celilo is a major event. The falls (or where they used to be) sit on the border of Oregon and Washington, and peoples of the great Columbia River Basin would have traveled there for this feast. Salmon, of course, would be the major component, usually roasted over a fire.”

Janice Jones is a friend of Tatum’s family and has attended many First Salmon Feasts. She explained that some aspects of the event have changed. The salmon is caught below the dam by Native fishermen and brought to the event. Instead of cooking it on sticks over an open fire, the men dig a pit and bake it in tinfoil. Seven (or at large events fourteen) drummers play, matching the days of the week. Once the feast begins, the foods are served in order—each matching the “time” in the season when it is ready. First salmon, then elk—small pieces, like jerky—then deer. After the meats come the roots, again in order: bitterroot or pyax[image: ]í in Umatilla, biscuit-root or lúukš, and cous, followed by berries, huckleberries, and chokecherries. As the food is brought in, people thank the Creator in a sequence of songs.

One of the most important roots that has been harder to find in recent years—when local farmers have removed the root fields—is camas. Known as “the queen of the bulbs,” camas appears aboveground as a spring herb but underground as a white bulb or root. In the moist prairie lands and damp meadows where camas flourishes, plentiful, blooming plants can “resemble lakes of fine, clear water.” But Native peoples who did not have camas growing in their lands could only get it through trade—and many different peoples would gather at Celilo to exchange goods.

Eaten raw, camas is crisp and has little taste, like an uncooked potato, but when baked it becomes sweet—some describe the flavor as being between brown sugar and maple sugar. As Kanim Moses, a member of the CTUIR, told Tatum, camas “has to be cooked in the ground before we can eat it. But when it’s done, it tastes like candy.” Judith Moses, Tatum’s aunt and Kanim’s mother, added, “Camas is my favorite because of my grandma. We used to go digging for it with her while we were at church camp, not far from Kamiah [Idaho]. It’s really easy to dig for, not like cous root. It’s easy, soft ground. It reminds me of camping with my family, being with family. That side of the family still grows and processes it, particularly the men. They have a large pit dug into the ground, and they bake the camas in the big pit every year. That’s the usual way to cook it. I want to go up there more to see it, but it’s the same time as our huckleberry-picking time. Our gram would see that the camas was picked, make sure it was put away, then go out for huckleberry picking. Those old ladies always had something to do—pick one food, put it away, then head out for the next.” Camas and huckleberries are just two of the roots and berries that have been grown locally or gained by trade. Others include bitterroot, wild onion, cous, wild carrot, soapberry, gooseberry, and sarvis berry.

The First Salmon Feast is still celebrated, though salmon has to be brought in from below the dam. The old format is still followed, but now there are more “Western” foods in addition to the traditional ones. And there are foods that get blended between the two, like huckleberry cake or huckleberry sauce poured over ice cream and fry bread.

The changes to the feast that the dam brought are just one part of how life in the area was affected. As Tatum puts it, “The early twentieth century and its technological advances led to hydroelectric dams being placed on the Columbia River. The area became known for its manufacturing, particularly making defense equipment for World War II. To this day a nearby town’s high school mascot is the Bombers for their role in creating the atomic weapons dropped on Japan. In the late fifties the government decided to dam the river and flood Celilo Falls and The Dalles. Although fishing rights were supposedly protected by the treaties signed with the US government in the 1800s, Congress decreed that the flooding from the dam would not impede the fishing. They paid the tribes some millions for their loss and continued with the project.” In fact, salmon runs have declined dramatically. Congress was forced to pay the tribes because their representatives came to Washington and pointed out that this decision directly broke the treaty signed in 1855. They were unable to save the falls, but at least won the point that Native peoples deserved to be compensated for their loss.

Damming the Celilo Falls placed the needs, desires, and policies of outsiders ahead of the traditions of Native peoples who had lived on the land for thousands of years. But that is not the end of the story. E. Thomas Morning Owl thinks the loss of the falls can be useful to Native people today: “The elders who are getting older and passing, the ones that were there, it really affected them. And those of us of the younger generation who’ve never seen it, it’s basically in the stories. But until the 1970s, when the Native people began to stand up for their rights, the trade-off wasn’t fair. It wasn’t a balanced trade. So now the people are standing forward to protect their treaty rights on the river, and it helps to take (the destruction of the falls) as a guidepost for how we need to strengthen ourselves.” (The story of the loss of the falls has been turned into the musical The Ghosts of Celilo, which can be viewed on YouTube.)

The efforts of Native peoples to fight for their rights are having an effect. In July of 2022, the Biden administration released a study on the poor condition of salmon in the Snake River and the costs of removing four dams along its span. Celilo was not among the selected sites, but the recognition of the damage the dams have done to salmon and the violation of the treaty rights of Native peoples is an important step. There is a chance that at least those four dams will be removed.

Now some Native people, such as Kanim Moses, are trying to return to the foods of their land, their waters, their ancestors: “We were the healthiest people before we stopped eating our first foods. Restoring first foods feels like restoring our health as a people.”

The First Salmon Feast shows us history—from the first peoples in the Americas to the conflicts between them and later arrivals—and food that directly connect people with the water and land and animals where they live. Today the “farm-to-table” movement has spread across the country (see Chapter 12), and more and more Americans are seeking ways to “eat locally.” We are rediscovering the wisdom of people whose foodways were based on the foods they grew and caught and understood from the air and soil, rivers, and hills in which they lived.



Side Dish The Huckleberry


There are lots of edible berries in the wild that we rarely see in stores: cloudberries, gooseberries, currants. Huckleberries.

Wild plants like huckleberries cannot be cultivated because their roots are too shallow. The berries grow in much of the United States, especially in areas with a lot of moisture. That’s why they’re plentiful in the rainy Pacific Northwest. Huckleberries can be red, black, or blue. They are smaller and a bit more tart than blueberries, which they resemble.

Huckleberries are particularly important to the Salish and Kootenai people in the Flathead Reservation (Montana). The berries are gathered in summer and dried in order to be stored for winter. They are often used in soups and other cooked preparations and have a much more concentrated flavor than, for example, blueberries. Huckleberries are harvested after bitterroot and camas are harvested in the spring. They’re also traditionally used as a heart medicine and for rheumatism.

Huckleberries are found out in the wild, and the name of Mark Twain’s Huckleberry “Huck” Finn is associated with this wildness in the sense that his character is free and nonconforming. As Twain said about his friend Tom Blankenship, the model for Huck Finn, “His liberties were totally unrestricted. He was the only really independent person—boy or man—in the community.” Similarly, in American slang, a “huckleberry” can mean an “unsophisticated person,” a “hick.” On the other hand, “I’m your huckleberry” used to mean “I’m the right person for this job.”
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[image: ] 2 Corn: The Invention That Transformed the Americas Precontact to Today


The Native peoples of the Americas were great food scientists. Over countless generations they learned to take the plants they saw growing around them, improve them, plant them, harvest them, and turn them into the foods we know today as corn and potatoes, cassava and peanuts, tomatoes and chile peppers, chocolate and vanilla. Two of these—corn and chiles—take us to our next stop, the Southwest.

Corn is one of the world’s most important inventions, for it does not exist in nature and was developed entirely by human beings. Somewhere in what is now Mexico, people noticed a small, wild grass called “teosinte” that had tiny, hard, and widely spaced kernels. Perhaps around 7000 BCE they had bred from teosinte a plant closer to modern corn that could be grown, harvested, and eaten. Those corn-ish crops were spread by trade and travel south to the Amazon and, later, west to the Andes. In the Amazon, another set of skilled farmers kept improving the plants, until by about four thousand years ago, the mixture of strains from Mexico and the Amazon produced a version similar to the corn we eat today. Though we cannot yet prove the link, right where and when Native people developed this hardy, healthy source of food, a series of great civilizations rose: the Olmec, the Maya, the Toltec, and the Aztec. Corn changed how people farmed, cooked, ate, and indeed lived throughout the Americas.

Anyone who wants to have corn as a food needs to learn how to plant it, nurture it, harvest it, and prepare for the next crop. Because the kernels are held inside a husk, corn cannot reseed itself—people must cultivate every single stalk. So, if we find ancient corncobs, we know that those who grew and ate them had been learning from others. Once corn knowledge spread, the peoples of the Americas had a reliable food, harvest after harvest. And, with the addition of a second innovation, corn became a staple food like no other because it is unusually nutritious and grows under a wide range of weather conditions.

In order to turn dried corn kernels into a dough that can be shaped into flat cakes such as tacos or tortillas, they must be mixed with ashes or lime or limestone—substances that give off alkalis. This process is still known by the term the Aztecs used, “nixtamalization.” Corn contains niacin, a form of vitamin B that all human beings need. But our bodies can only access and absorb that crucial vitamin if corn has been nixtamalized. Nixtamalized corn is a perfect food—filling and nutritious in ways quite different from wheat or rice. Corn and knowledge of how to prepare it spread from Mexico as far north as Ottawa, as far east as Cape Cod, and as far west as Arizona. And with corn came new beliefs and perhaps new peoples.

Corn comes in a very wide variety of shapes, sizes, and flavors. That’s because it was developed over such a long time and in different parts of the Americas. Most modern North Americans are accustomed to yellow, white, or bicolor versions that range between sweet and so sweet that in high summer, you can pick a cob and eat it while standing amid the rows of corn. That fresh, raw corn tastes like candy. In the Southwest, though, blue corn is more highly valued. The peoples of the Andes in South America like corn that has very large white kernels and softer “skin,” and is less sweet. Some types of corn do especially well when dried, others when eaten fresh. As the food historian Dr. Maricel Presilla explains, “There is red corn, black corn, purple corn, speckled corn, white corn, yellow corn.”

Corn, the crop that was so plentiful it could feed a city, the product of knowledge shared across two continents, is central to the American food story. Along the Mississippi River and other areas where corn spread, there are mounds built by Native peoples to hold rituals. And across the river from St. Louis rose the great city of Cahokia, featuring large pyramids made out of earth and mud. By 1100 CE this city, fed by corn, housed some fifteen to twenty thousand people (the same as London at the time), with many more in the surrounding areas. When Europeans came to North America, they imagined the people were primitive, either savage or innocent, but certainly not capable of building cities. But that is only because—for reasons we do not yet understand—Cahokia had been abandoned by 1400, a century before any Europeans arrived.

The Native peoples of the Southwest learned to plant the “Three Sisters”—beans, squash, and corn—together. Beans helped to give the soil the nutrients corn needed. Corn supplied the tall stalks that the beans liked to climb, while squash leaves offered shade and squash plants prevented weeds from growing. Corn, beans, and squash together were tasty and healthy; where the Three Sisters flourished, the people could live. The Sisters all needed water, and the Native people developed thoughtful, well-planned irrigation systems, some of which are essentially still in use today. The Pueblo Indians (as the Spanish came to call them) grew the foods that suited their environment and shaped their environment to sustain their crops. “Pueblo” means “village,” and the name shows that the Spanish recognized that the people lived in clusters of buildings. You can get a sense of these well-designed, linked homes, storage facilities, and spaces for rituals at sites such as Mesa Verde National Park in Colorado.

Starting around 900 CE and running to the 1300s, the Southwest grew hotter and drier, creating severe conditions that have only been matched recently in the era of climate change. The Pueblo were able to adapt to these climate threats until they faced both internal conflicts and powerful enemies, such as the Spanish. Then they were forced to abandon the sometimes three- and four-story homes they had created. When the Spanish arrived in the 1500s, they found some 278 areas, mainly along the Rio Grande, where Native peoples built their homes and grew their crops. The Spanish brought new crops, beliefs, and diseases.

By 1598 an expedition of Spaniards crossed the Rio Grande in search of gold and silver. Led by Juan de Oñate, the expedition included some seven thousand cattle, ten priests, four hundred men, and perhaps another one hundred women and children. After a clash in Acoma, in what is now New Mexico, Oñate initiated a massacre and a process of punishment and enslavement so severe, he was eventually recalled to Mexico and convicted of using excessive force. While the Spanish relied on native crops and knowledge to survive, they imposed new rules of ritual, faith, and living that aimed to erase the traditions of the Native people. The Pueblo fought back.

In 1680 a leader named Po’Pay, calling himself a prophet, rose among the Pueblo. Po’Pay spread word among the villages to gather arms and revolt—to shuck off the rites and rules of the Spanish and return to the old ways. Po’Pay claimed to have met three figures who shot fire out of their bodies. They told him to make a rope and tie knots in it, then send the fastest young men to carry it around to the many widely separated Native groups. Each knot stood for one day until their rebellion was to take place. Every group that agreed to join the fight was to send up a smoke signal.

Though the plot was given away to the Spanish and Po’Pay needed to act before he had planned to, the Pueblo did manage to work together and drive out the Spanish. Po’Pay then demanded that the Pueblo reject everything Spanish, even their livestock and crops, and return to their ancient beliefs, traditions, and foods. He promised that “they would harvest a great deal of maize (corn), many beans, a great abundance of cotton, calabashes and very large watermelons and cantaloupes; and that they could erect their houses and enjoy abundant health and leisure.”

For twelve years the Pueblo managed to turn back and hold off the Spanish. Po’Pay’s visions may have given new strength to the Pueblo, but the hot, dry climate did not change, which caused divisions among the Native peoples, and eventually Spanish firepower won. But the new Spanish rule aimed to ally with the Pueblo and to be more accepting of their ancient traditions. The culture of the Pueblo lands would be a mix of beliefs, crops, and ways of life drawing on Native, Mexican, and Spanish roots.


OEBPS/e9781665935524/images/f0002-01.jpg





OEBPS/e9781665935524/fonts/LondrinaOutline-Regular.ttf


OEBPS/e9781665935524/fonts/EBGaramond-BoldItalic.ttf


OEBPS/e9781665935524/fonts/EBGaramond-Regular.ttf


OEBPS/e9781665935524/images/f0012-01.jpg





OEBPS/e9781665935524/images/f0014-01.jpg





OEBPS/e9781665935524/fonts/EBGaramond-Bold.ttf


OEBPS/e9781665935524/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Introduction


		Part One: First Foods—Foundations

		Chapter 1: Celilo Falls: First Salmon Feast: 10,000 BCE to Today

		Side Dish: The Huckleberry







		Chapter 2: Corn: The Invention That Transformed the Americas: Precontact to Today

		Side Dish: Nachos











		Part Two: Enslavement and Race, Immigration and Reaction—Transformations

		Chapter 3: Balbancha: New Orleans, Gumbo, and the “What-Ifs” of American History

		Side Dish: Jambalaya







		Chapter 4: African and American: The Multiple Meanings of Fish Fries: 1500s to Today

		Side Dish: Hush Puppies


		Side Dish: Potato Chips







		Chapter 5: Eating English in America 1620s On

		Side Dish: Hasty Pudding







		Chapter 6: “You’re Not Colored, Are You?”—Soda Fountains: 1800s to Today

		Side Dish: Maraschino Cherries







		Chapter 7: The Invisible Immigrants: German Cuisine: 1700s to Today

		Side Dish: Pretzels


		Side Dish: Irish and Jewish: the Immigrants Who Did Not Transform American Food







		Chapter 8: Scientific Nutrition: “Plain Food Is Quite Good Enough for Me” (and Healthier Too): 1893 to Present

		Side Dish: Breakfast Cereals







		Chapter 9: Red Sauce Rebellion: Italian Restaurants Change America’s Food Story: 1910s to Today

		Side Dish: Pizza


		Side Dish: Spumoni











		Part Three: Franchise and Fracture—Have It Whose Way?

		Chapter 10: Howard Johnson’s: Franchising 28 Flavors and Fried Clams: 1920s to 1990s

		Side Dish: Food Trucks


		Side Dish: The Automat







		Chapter 11: Shopping through Chinese American History: 1850s to 1965 to Today

		Side Dish: General Tso’s Chicken







		Chapter 12: First Foods Again: Twenty-First-Century Foods

		Side Dish: Hand Foods


		Side Dish: Vegetarian and Vegan


		Side Dish: “Milk” without Cows—Old and New











		How This Book Came About


		Citations


		Authors and Contributors


		About the Authors


		Index


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Dedication


		Introduction


		About the Authors


		Index


		Copyright








		I


		II


		III


		V


		VI


		VII


		VIII


		IX


		X


		XI


		XII


		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		21


		22


		23


		24


		25


		26


		27


		28


		29


		30


		31


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		43


		44


		45


		46


		47


		48


		49


		50


		51


		52


		53


		54


		55


		56


		57


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		71


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		83


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		95


		96


		97


		98


		99


		100


		101


		102


		103


		104


		105


		106


		107


		108


		109


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		138


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		149


		150


		151


		152


		153


		154


		155


		156


		157


		158


		159


		160


		161


		162


		163


		164








OEBPS/e9781665935524/images/f000v-01.jpg





OEBPS/e9781665935524/fonts/LondrinaSolid-Regular.ttf


OEBPS/e9781665935524/images/common01.jpg





OEBPS/e9781665935524/images/9781665935524.jpg
THROUGH FEASTS, FOODS,

7
hERS
A LGN 9
ey 0 5 N 4 "
g % B #
/A 3 P
[ ] s b, :
T
5 f)
| &
X & 9
AN (4 ‘;s
ENR 4 2
e
.
5 =
=

% MARC ARONSON g
222 A0 PAUL FREEDMAN
7 DR. FREDERICK DOUGLASS OPIE

5N
VR
)
i i,;“:.{\\
AMANDA PALACIOS TATUM WILLIS
DAVID ZHENG e

/f//‘ /

My 777V
F) A
‘ ;5%? /

i
473

'\'('Q'_/' P ¢ {
2 \ %
N,

=z~ (
TONT D. CHAMBERS s





OEBPS/e9781665935524/fonts/JustAnotherHand-Regular.ttf


OEBPS/e9781665935524/images/f00ix-01.jpg





OEBPS/e9781665935524/images/title.jpg
B\te b)’ BlteI S
Amencom Wistory Through |
feasts, foods, and Side Dishes

—_——

Marc Aronson and Pavl freedman

—_——

with contributions from
frederick Douglass Osie  Tatum Willis
Amanda Palacios David Zheng
Tiustrated by Toni D). Chambers '

¢ 7/ 4 Atheneum Books for Young Readers
atheneum NEW YORK LONDON TORONTO SYDNEY NEW DELHI






OEBPS/e9781665935524/fonts/EBGaramond-Italic.ttf


