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We are. indebted to the many contributors and subscribers for _
'the material sent to The: Digest in the. last ‘months., As a ‘result

coof the helpful responses the next issue vill. include a directory
: : : : ' ' One of the future pro-i+i

ing funding, o
et {elated activities Of

interest . to.our re . i
‘are necessary to our growt fusefu ness'a:ja_forum for commo'
unxcation in the field of ood}research o -

The Foodway_eSection of the American Folklore Society
(under which The Digest is. chartered) is scheduled to convene
at the annual meetings ‘Salt Lake City, Utah, in November,
1978, If there are issues: which should be addressed at the
Section meeting and you are. not planning to attend ‘please send
your idess to The Digest, ' S :

We wish to thank Dr Henry Glessie, Chairmen of the Department
of Folklore and Folklife, University of Pennsylvania, for the
exquisite masthead he designed and executed for the newsletter.

The motif is a European butterpat design showing the sun, the
primary source of energy which begins the food cycle.




GUEST EDITO'R'IAL: THOUGﬁ"i'S’-“O’N‘ THE-._.I'&E}Q':"?CODWAYS

The ethnographic study of food seems finally to have come
of age.. OQver the last few years]’here have been myriad publi-
cations on the subject covering'a wide variety of topics with
an unprecedented descriptive depth and analytical insight,

Eating, no: 1onger oonsidered?mundaoe, hasibecome central to a
definition of humanity; unde N '

: 'why"people ‘eat what they
eat 1is becoming increasingl”:re '

}rucial to'a hungry
- world. Perhaps then, ic § appropriate to_ elebrate ‘the inaug-
uration of this new 1nterdis

o c1p'jnary ventur n food communi-
. cations with a reflecti, _past 3pation"of.future‘
slresearch trend '””'f'5ﬁ° S

_has. provided for the careful:_.
‘and storage; and for the.

D Its primary concern has
jrtion of what people ate and the

' __his ory of everyday life to supple-
Y Unfortunately the limitations
te objects has most- frequently
lead end celebration of fact.

f’folklife&who are responsible
ivial and g

arisen out of a
ended to find
fimplicated in
habits is thus

“thorough checkl stfof_topiciffor 1nve
- child feeding prac ices, foc

- ( ) ot eaattention., Food
habits are admitte to be;complexl mbedded in. culture, but
the embedding matrix has been treated, for the most part, as
an obstacle. However, despite the restrictidha imposed by
such a negative attitude, it has been this orientation that
has motivated (and financed) most foodways research and which

continues to provide a socially responsible outlet for academic
pursuits. . _




"S- A third tread, that of cultural ecology, takes the view
. that human behavior and culture are to be understood as adap-
tations to the environment. The interest is in finding those
food habits which increase productivity, optimize food distri-
bution, or enhance nutritional values. Food habits are invari-
ably considered in isolation from one another and from the-
broader cultural context. 'Siuce the adaptivenesc of many food
practices, such as sago processing, food sharing, and ordinary
cooking is obvious,;cultural]éédlﬁgy_hésgtEnded§tQ beédme;enthu-
slastic over subtleties, such as the enhancement of amino acid
ratios, and over seemingiy irrational teliefs, such as the sacred
cov. The adaptive basis is then proclaimed to motivate and
explain a whole complex of f£oad behaviors, Yet it is precisely
where the rationality of cultural pattérning contradicts the
ratlonality of survivel tkat human food behavior emerges as

at of semiotics, food has been
ied r 1 dium for social and for =

cognitive expressio | 2s been used to demonstrate the =

applicability, o irguistics, of such ideas as cate-

_In the fourth trend, th
‘studied not for itself, but as a

ate the interdependence - .

has been explored as material,

aticn. And yet, little of
resea. as cared much zhout food as ‘such. What has been

of interest has been clan and caste, religion and cosmology, |

1 - Fcods hzve continued to be viewed.

ianguage, myth, and thought, Fco continue
finQisqIation;angpartwqf}d#hérACultural,&ystems and not ‘as

-'integ:a;ed;iﬁtQﬂafﬁys;bm*éf;thciffdwé:

- It-ié-takinggthéSe*g miotis incighte to model eating as a

'culturalJSystem'whiéh;jiﬁigy;yigﬁ, i§f£§é7first task of future
research. ' That is, the various trectments of food as symbol -
food categorization, food grarmar, f:cod signification, and food
performance - must be analyzed together as thry interrelate and
feed back on one another: Thus eatins is to be seen not pri-
marily as. an instrumental behavior, but as an expressive act
which, in a conventionally organized way, is trying to say

- gomething about comsthing. Ethnography then becomes a procedure
for the deciphering and interpretation of meoning. '




_ But while placing food in a systematic cultural context
must be a preliminary step in future study, it does not in
itself complete the task of aznalysis. ' What makes eating so
interesting is that, to a greater extent than other cultural
systems - kinship, religion, politics, etc. - it is closely
tied to a material base, that is tu economic production and
human biology. A second research step, then, is to examine
how the cultural system (but not an individual food habit)
fits with the food production and nutritional systems.  This
fit cannot be postulated in' the abstract but must be investi-
gated empirically for it may involve alther correSpondences,
as is the case fo= adaptation, oz contrqdictions, aa is the
case for malnutrition..;-~;:_ f.. E : S

These oorresPondences and contradictions can then lead to
the third and final research goal - the analysis of the histo--
rical transformations of food systems. Internal dialectic,
external pressure, and the necessities. of survival may comhine
to lead to a changing fit ‘between cultural, productive, and
biological systems thus creating new ways. of eating and of -
feeding. For exawple, the giving of feasts, a. practice em~
bedded in a.whole system of symbollc exchanges of particular
classes of food, may lead to impoverishment where a chief no-
longer controls the productive forces, It is the understanding.
of this emergence of new fcrms which- remains the. ultimate
theoretical and practical 0oal of foodways research L

iochemiets end of economists
on is baaed ‘first ‘of all, on.
Elae Ethnographera are being
'into the problem of hunger, “but
o do n.a riecemeal_fashion. “Yet,

successful applicationiis pie_icated on a yystematic under-~
'standing of the variables and Lnterrelationshipa involved
The construotion of such a svstnmatic model of food in culture
now seems a dist inct DOSSibl; ty. based on the sophistication
of recent: atudies., There ceems to have'been a great leap for-

ward, perhape avan a culturai revclution. ‘Let 'us hope that
The Digest ¢can serve as a mourhpiece and forum to help keep
this revolution perpetual : G .

_1:i The sxgnificant input o
into the oroblem of malnutr

Fliot AL Singer e
University of Pennaylvania




RECENT EVENTS

STANDING COMMISSION ON THE ANTHROPOLOGY OF FOOD AND FOOD
DPOBLuMS '

Under the Sponsorshlp of the International Union of Anthro—
pological and Ethnolog:cal Sciences, a Commission has been
organized to encourage research and interaction among different
Qn-ar0pologica1 studies of: food anc ‘to make anthropological

expertise &vailable to other specialists working on food, Its
goals are to: produce andfe_change kriowledge and disseminate
information about ongozng,fesearch in human nutrition and to
facilitate 'a systematzc exchange of 1nformat1on from different
*;gzona of the world S ¥

The Comm1331o””is organlzed accordlng to regional working
JTOUPS (North Amerzcan, L tln_American, South. American, Eastern
and Western European, Mlddla:Eastern and African, South and East

2sian, among others.) The Commission ‘is chaired by R.S. Khare,

-3~3fessor of An[ ropology; Unlver51ty'offvlrginia,_(USA) and

mgrv Douglas, Uanersxty of Londor Y, currently at the Russell
ago Foandatlon, New York ite

g .f:Charlottesville,'va."
24 36&4/704& For further
e r'members of the North

hﬂme

Arjun Apﬁééﬁféi  fff
ncrothy'Sha¢k;:f;ja'-  TfPsycho1agy

ﬁvArchaeology, nutrition

udward-wilmseh;7* ? of Virglnla/ _ i
_ ':'and fertility

'U. of Mich1g?n

Dasid Feingold 1.5.H.T. , Phxla ;i;5 QPium agriculture

el Ratz .U °f Penn5y1vanlaﬂa; fhj§1ca1 anthropology
Dental College S G ‘




G.E. Montgomery Wsshington U., f”fiffNﬁtfitionslﬁsnthropology
g S.c. LOUiS e e i e N '

Richard Guerrant U. of Virginia
Medical School

A first meeting is planned for December,_1978 in New
Jelhi, India, a10ngsxde the IUALS World*Congr' T ;

T.ist of Worth Amsclcan Psrticipants”onithe"ProgosedeNéﬁfDEIﬁi‘-

2anels on Food~
. ';. Breokenridge;iCornel‘:University
2. .W. Dittus, Smithsonian Institution
2. 3. Gusfie]d University of California, La Jolla
£, Norge Jerome, University of Kdnsas

Susan Lippes-Stoke, University of Michigan

LA

5. J. MacAloon, University of Chicago

7. McKim Marriott, University of Chicago

S Anna Meigs University of British Columbia
'_§;;'K.fMilton, Smithsonian Institution

R. Rappaport Unlversity of Mlchigan

b
Q: R

{;_R & Robson,_Medica1 University of South Carolina

T
i_""

A nteparatory meeting; as:been suggested by Dr. Douglas to be
neld at the Institute for the Study of Human Issuel (ISHI) in
’Hllsdelphia in late September?or October, 1978 :

hYCElpted from:i

cir lat_on drsft prepared by Commission
renbers )' . e o o _




© Mary Douglas, distinguished British anthropologist, gave

a lecture at the University Museum at the University of Penn-
sylvania last November. She discussed the fieldwork and research
conducted by herself and her assistant, Michael Nicod, inves-
tigating the meal patterns of four worklng class families in
England. = Some of the results of this work are published in
"Taking the Biscuit:  The Structur” of the British Meal' in

New Society, December 1974, Mary Douglas is presently with

the Russell Sage Foundatlon in New York City.

- COURSES

RANSAS STATE COLLEG y Fort Hays, Kansas.r Department of English.
Marjorle Sackett will offer a course: focusing on ethnic groups
¢ ral ers: the ¢ : Czechoslovakian, German--"'
nnonlte, among”others, ‘and how .. -
it ocialtinfluencee."oh -

and Folklife.;,_”
.Foodways ;n?f:r

and: Consumer Resource
"Management Hrstory" h
. UNIVERSITY OF: MASSACHUS%ET S"Amherwt; Maes. Department of

AnthrOpology._ Svlvie Helen Forman w*ll offer a course entitled
"Food and Culture" 1n Fall”flﬁ78-'-- 8

WESTERN KENTUCKY UNIVERSITY, ‘Bowling Preen._ Center for Inter-

cultural and Folk Studies. Dr.: Bert Feintuch will teach a graduate
course in fieldwork in Fa?? 1978. A series of projects involving
local foodways and field problems assonlated with foodways

research will be oart of the coursewor& '




-?1$12;000f:e5pe tivel
~ forms from ‘the Off{l
~.sonian. Inst;_utio
~ “‘of the Museum of History and. Technology will be willing to

FONDING

REQUEST FOR RESEARCH PROPOSAIS

United States Department of Acr1culture, Sci"fce and Education
Administration from Competltlve Grants Ooffic '“Washington, b.C.
20250 . - _ :

Research in plant biology andf uman nutrd D fnot reqyest

~ individual copies of the request and guide” nes from the funding
‘agency; rather, contact a local academic institution or request
: copies from The Digest;«_Please include the'cost of photocopying,

Request for proposa O ive
tionship betw”en food pstterns and social organization.

1#Research into the his ory'of technology. $7,000 and
Please request information and
of Academic Studies, SI 356, Smith-
ashington, D.C. 20560. Dr. Sharrer

-help a student develop_a”progect in the area of food history.

i*Dr._Terry Sharrer

‘- Assistant Curator

" Division of Extractive Industries
. The National Museum of History and

If you wish “write't'

- Technology,
- Washington, D.C. 20560




NUTRITION AND ANTHROPOLOGY IN ACTION. Thomas K. Fitzgerald (ed.).
Assen, The Netherleeds:_-Van-Gorcum and Company, 1976. 155 pp.

As one of the first books ‘0f readings in nutritional anthro-
pology, this volume is & welcome addition to our limited teaching
materials, However, it suffers from the fault of most readings
books: ' it is uneven in quality; there is no common framework
for the book or for each. article, and there is a failure to pull
together ‘the common’ themes or to build transitions between pileces.
The book has three parts: . theoretical articles, methodological
articles and ethnographic-- applied. Each is a mixed bag. The
latter category includes. purely descriptive case studies as well
as those with ‘theoretical underpinnings, - Hethodology refers to
both data collection techniques like Fitzgerald 8 Food Choice

' ! efy d technique inventory as well as .
£ esearch design and units of

_:'(e”ge,Freedman, Buchbinder, |
ck of understanding of native meaning
r social status systems

Teitelbaum) orEZ)'fthe
systems, food preference. alues
(e g Bantze, Freedman).

Another theme.whic .runs.through several of the articles
is the relationship ‘between food hoices ‘and taxonomies, eco-
logical or. biological pressures:onjthe one hand and values and
belief systems on. the other, as well as the process of interaction
between the two. DeWalt and Pelto tackle this issue directly,
but most of the case studies include references to the interplay
between ecological or: biological forces and cultural constructs
such as "hot" and “cold" food classifications (e.g. Messer,
Undenbaum). It 1s unfortunate that this question which is
fundamental to nutritional: anthropology and ‘critical to under-
standing food behavior 1is not addressed in a more direct way
in this volume. I R R

lijﬁditﬁ'coode
._:remple University




HINDU HEARTH AND HOMZ. Ravindra S, Khare, Durham: Carolina
Academic Press, 1976. 115 pp. $16.00.

India seems to be a good place in which to study food
symbolism, Articles abound on such topics as food avoidances,
caste transactions, ritual offerings, and raw and cooked cate-
gorizations. It has remained,THOWevef;ﬂfor,Ravindra S. Khare
‘to place this complex food system into some kind of comprehen-
sive framework. Hindu Hearth and Home is an exemplary study
in the ethnography of eating and a major contribution both to
Indian ethnography and to a more general understanding of what
it means to eat. 1Indeed it would not be an exaggeration
(although;.uhfpr:uﬁ&cgly;¢theﬁggis,liﬁtlejcompétition)_tbfcall
this book the finest ever written on the semiotics of food.

-[Thefﬁééic?ﬁﬁitfbf;éhé?ﬁiﬁdﬁffboﬁ-éﬁsﬁéﬁfaéwpféﬁéﬁfédfﬁjf

Khare is the '"domestic food cycle" which consists of “the cyc-
1ical.cleaning/pﬁrifying;{¢dcking;ﬁsétﬁihg”andfeating]stagéa...
of a food area." (p99) This process requires numerous trans- -
actions between persons of various ranks and relationships
involving a multitude of food types and labor acts each replete
with meaning. ' Each food type is defined by a combination of
parameters: food area, cook; utensils, cooking technique and
food ingredients. It is a systematic delineation of the com-
binatorial rules of these food elements and their associated
meanings which forms the core of the book. ‘

The first part of Hindu Hearth and Home considers the
structure of the ordinary domestic food cycle including the
demarcation of the food area, the categorization of:cooking
procedures, and the ordering of serving and. feeding. - The:
sécéndjp&:;joffthefbcokfexamiﬁes_theftransformatibns’ofjthe
ordinary domestic food cycle which oceur in various ceremonial
contexts, especially birth, death, and marriage. These trans-
formatioﬁS;{Wﬁichginvdive.vaﬁiéus{deg:ees:of'feasting and
fasting, clearly operate as a coherent system and serve to
clarify the meaning of eating implicit in the everyday con-

sumption of food.
Hindulsm has long been known for its "irrationality", for
its fastidiousness in eating, for its continual food trans-
actions, for its demanding food avoidances, and for its pro-
liferation of feasts and fasts - all food practices which annoy
and frustrate*nut:it{oﬁﬁaﬁdjédbﬁ6m1¢fplanﬂers;T"Whathharﬁ
demonstrates is that eating among Hindus makes perfectly good
sense. While it may be irrational rrom the point of view of
economic optimization or nutritional adaptation, it is ra-
tional from the perspective of logical consisteéncy. Khare

R T

10




7 Hindus eat the way that they eat and which proves, once and

provides a system of rules and meanings that explains why

for all, that individual food behaviors cannot be understood
in isolation from one another. Eating is an activity that
reflects and substantiates the general ordering and relational
principles that infect Hindu life. "For the Hindu ... food

is predominantly & moral substance ... and like all things
moral it should be: inherently capable of meaningful ordering'
(p265). - It now remains for Khare's insights to be applied to
other. cultures so that a general theory of food as culture can
be developed T

Eliot A. Singer
University of Pennsylvania

THE SPICE AND SPIRIT{OF KOSHER-JEWISH COOKING " Lubavitch
Women " 5 Organization“ ‘New York: - Bloch Publishing Co.,
362 pp S S o

After on1y~ ght;mon s;and,t,ree'printings, The Spice and
Sgirit of Kosher-Jewlish Cooking is approaching the status of
~ a-culinary. institution. The " tremendous value of this. cookbook
" lies not in its recipe collections, although it is revolutionary'
in that a wide range of culinary tastes: are given ‘expression,
but primarily in the educational aspect - defined by the authors

as. the "spir ﬂ which pervades the Jewish home and kitchen._

The essence oi "Jewish" cuisine ‘as. the sum of spirit plus
spice has been unjustly disregarded in the mad craze of cook-
book publications. Implicit in The Spice and Spirit is the
idea that Jewish food is food which has been prepared in a
Jewish way in a Jewish kitchen and, thus, acknowledging the
nearly inseparable combination of spirit (laws and customs)
and sp1ce (recipes). B

Special culinary features include an 1llustrated section on
ritualistic and artistic aspects of challah-making; a section
on Kashrut and meat supplemented with diagrams of kosher meat
cuts; and the art of preparing gefilte fish. Interwoven with
the culinary aspects are the folkloristic features - essays
concerning the origin and symbolisq of challah; an introduction b
to the ideological, emotional, und physical meaning of the Ssb- SRR s




bath, synopses of the laws and customs of each of the cele-~ ,
g brations and holy days in the Jewish life cycle and year cycle.

Although the cookbook project was. probably conceived of as

a vehicle for the expression and transmission of the ideals, such
as the establishment and maintenance of a Jewish ‘home, of the
Chabad Chassidic community, the Lubavitch Women's Organization
has compiled a qualitative: collectlon of Jewish law and lore
as it pertains to the kitchen in addition to recipe collections
indicating a dynamic repertoire, which includes whole-grain
baked goods, tortillas, moussaka,: wine-making, pickling, and
not to forget the old tradltional Ashkenazic favorites - kugels,
borschts, and gefilte fish ol

Devorah Sperling
*f“Indiana_University

THE CAMPBELL MUSEUM

Twenty-nine caricatures satirizing excesses and corruption
in eighteenth century British soclety were on display from January
16 to April 28 in an exhibition entitled The Flesh and the Spirit
at the Campbell Mnseum in. Camden, New Jersey. The prints were
on loan from the Lewis: Walpole Library in. Connecticut.- Food.

_“‘and its relationship to the consumer is ‘the central theme of

"fRowlandson.; Wealt

- these prints by such artists as Hogarth, Glllray, North anc

e d{irresPonsibility are symbolized by

‘gross indulgence ‘ood 2nd disgusting ‘table manners.: Social

~and. political lnequlties'are ‘attacked throu hﬁptlnts like =

- Substitutes for Bread. by James ‘Gillray, in which he severely
criticizes city leaders for dining lavishly while the starving

.-masses protest outside the windowgy- ; Bl :

These pictures'are wonderful sources for observing food
customs and material cultiure of a: ‘distant period of history
Some of the prints show great: attention to detail in:the depic-
tion of: table-setting, ‘utensils like the ‘two-prong fork and
individual salt cellars with lids,. and the different shapes of
bottles and glasses which correspond to the different liquors
contained. Meats are brought to the table in large joints,
fowl and fish are served whole, turtle soup is inevitably used
to indicate high social position while sauerkraut is considered




' mean. Body posture zad arrangements of people at varlous -

-fQ”ééting functions are also revealing of food-related behaviour

in the eighteenth century.

The Campbell Museum also has on permanent exhibition its
large collection of soup tureens from many different countries
and time periods. ' Museum curators actively search out new
acquisitions for the collection and a number of the tureens .
are given by generous donors. The tureens are valuable pieces
for studying the food habits of the well-to-do. .~ Ralph Collier,
preSidédt.bf{tHe'MtSéumi[i:-of-the'OPinIOn'thét’péoplé“?hbﬂ'
would have owned more than one tureen would have owned many.
These people could afford to have different tureens for diff-
“erent kinds of soup. If the tureen is in porcelain, each kind
of soup is often identified by the finial or knob on the top
of the tureen. A lemon would indicate a fruit soup, & fish
would indicate a bouillabaise, znd so on. =~

_*gﬁ;?a#tfbf}the16011éc¢ion-traﬁélsito}thféé[differentﬂduseums

in the United States every yesr for wider dissemination of the
‘materials. A catalosue is also available for study and has
extensive information on the craftsmanship of the objects. The.
Campbell Museum is by the Campbell Soup Company and is
. a non-profit, educational Ltutic er

 New Jersey in 1966. Visitozs and researchers

slie Prosterman

 KLoENT BOOKS -

RECENT BOOKS iN THE ANTEROPOLOGY OF FOOD:

1) Arnott, Margaret (ed) T L
1975 Gastronomy: The Anthropology of Food and Food Habits.
The Hague: Monton

A collection of papers givén_at the IXth International

13

Jstitution chertered by the State of =
are welcome.

University of Pemnsylvania




Li:féj s | .
1977  Food in Chinese Culture. New Haven: Yale.

The' focus is. largely on

£ Antbropological and Ethnological Sciences,
'73;§the*book”c0ntaiﬁsfsections-On "Ethnobotanic

~ Chicago 1973, the t n . sectlons
”fChangeﬁ;yﬂDiétary;changeﬂ;-"TrOpical Foods', '"'Cooking . o
*fUteﬁsiIsU;*"AmeriéaﬁgIndian_Foodsﬂfand "Food in Nutritionm".

The L food production (including archae-
clqgi¢al-rECdnstruCtions), material culture and nutri-

' “tional implications. ' The quality of the essays is mixed.

Chaﬁg,'K?C (ed)f: 

'A'édilécﬁiéﬁ}offpéﬁe?§ 5yfér¢hag0¥dgi$té;”qriéﬁtélists,
_.and*ethnqlogists;{ﬁﬁdhﬂdﬁ;thg}bdbk;étt?@pta@;dﬁtecdnstruct
 what people ate at various periods of Chinese history.

o There“is;agst:qngp;ﬂtéxést:iﬁ¢EQOdﬂcIassificatiqntandi

__3)

ind by E.N. and M, Anderson, are gemeral ethnographic
surveys of food for North China and South China, respec-

tiveiy;yﬁK?CfChangTs}intﬁodu¢tcgy;éssayflays;out a o

génerélmscppe[quftﬁéféth@ogréphicfstﬁdy”df*fbdd{' ?"_-;f:-'

Darby;:WﬂJ};:éaﬁifchéilbuﬁéui;  Louis Grivetei =

1977  Food: The Gift of Osiris. New York: Academic.
2 Volumes. L

"This'is*a'mameth_compéndium,_complete with numerous
- pictures and inscriptions, that presents everything that
g?is kﬁcwnfab¢ﬁtff¢bd}u§e“and_méaning in ancient Egypt.
: ﬁ{_Thgﬁihfqrmatibn is;bééed*pn?archaeological finds, manu-
- 'scripts, ancient authorities and some ethnographic

' analogy. Discussions are constructed around individual

- Fitzger: homa dy e s
“{119771gNutr;tiﬁﬁﬁéndVAnthfdpdldg#fin“Actidn;- Atlantic

. foods (wheat, cattle, etc.) &nd for each, details are
.;ﬁfﬁgiveﬁfdsﬂthPréﬁaratiOhféndfutilization, magical and
B it Gees, ot e LU
. or medium for

R ot ) '

:45;?

es, and religious significance as an object
n worship. <Considerable attention is paid
tion bbth{fegidnalfandfhistorical. '

varia

Héﬁa é65¥ " T

Highlands Humanities. = $11.50. .

IV'This;-s-'5scmewhgtgecle&tiéfcoilééﬁioﬁ‘offeSSaYS with

_ an caphasis on research uethod and on spplications.

' The book contains both pro
- ethnographic studies.

Fy

grammatic statements and

 ITETE




6)

"’icAn 1ntent10na_1y_
~forty contributor
E ClaudepLev -Strau

8)

hare, R.S. . o w
__1976 Hlndu Hearth and Hom 'angrham;_.Carolina Press.

: of a Slngle-:

The: booL attempt _

Greene, Lawrence (ed)
1977 Malnutrition, Behavior and Social Oxganization.
New York- Academic $19, 50,

This book is 'z’ collectlon of essays on the behavioral
effects of malnutrition and their social consequences.
Most of the essays are by nutritionists and physical
anthropologlsts.. A ‘central theme is that malnutrition
states require socio- cultural adaptatlons which have
been: of 51gn1f1cance in cultural evolution. The book

includes an essay: by Margaret Mead on VContemporary
'Impllcatlons of the State of the Art" SR

'or "food_”y”
processing,

system which relates _to more general

llutl on and worshlp.; Khare ‘studies
o _ s and*greatly expands

j s a medium for

-hlS is certalnly-

Unlverse. Paper

*fun' _collectlon of arflcles by over

- mostly anthropologists, including

o and Marygbuuglas. The emphasis is

on recipes ‘and cu131ne'rather ‘than ‘theoretical insight,
b,g*ve a fe_e1 for what cookery and
eatlng were like at various historical periods and in
different cuitures'inclualng the “how to" part of cooking.

'Robson, J R K. (ed)-_._”

1977 Food Habits in. Dlecarv Practice of Primitive and
Emerglng Peopleq London'= Gordon.

At present the book 1s unavallable The editor also




edits Ecology of Food and Vutrltlon, an important inter-
disciplinary food Journal .

Complled by Eliot Singer
University of Pennsylvania

. pUBLICATIONS

Readers have 1nd1cated a 1umber of useful sources for _: o
foodways materlal whlch may not be generally known S

Varlous organiratlons and businees interests often produce;_
booklets and magazines containing useful information. The =
Caribbean Food and Nutrition Institute publishes Cajanus, a bi-
monthly. journal that often includes information on cultural
aspects of diet, 1It's available through the Institute, P.O.

Box 140, Kingston 7, Jamaica.

Specialty Food Merchandising recently presented a special
zoffee issue which included crticles iike '""Old-style Ambience
Clicks for: New Vork's Coffee Connéction" which is relevant to

 the study of Spetlflc behaviors, It's pub]zshed by Tartar
'-Communicatlons Inc.,_ 9 Uark Ave.. Manhasset NY 11030,

SRR The Institute of Food Technologlsts, 221 N LaSalle St.,
N “Chlcago, IL 60601, has nroduced a booklet, Food of Our Fathers,
. which 1nc1udes a_blollography and’ surveys tOplbs llke preser-
'vatlon,_te hﬂolog'g. d food-r ated behaVLOr.;-

The "Germans from Russia Societv" 1n Kansas publishes
Lood reletedra;tlcles'li' T”Intercu‘tural Study of Groups in
Cloud County, Kansas! by M. ‘Sackett. Further information

‘ be obtalned through;MarJorle Sackett A531stant Professor_J
of English English Department, Fort Hays Kansas State Uni--:'
versity, Hays, kansaSy'67601 : A

In its Annals, the New York Academy of Sc1ences 1nc1udes
" materials like Mary H. Clark Forbes' "Farmlng ‘and Foraging in
Prehlstoric Greece. A Cultural Ecologlcal PersPectlve'.




_ The Metropolitan Museum of Art has published books with
an historical perspective, such as Dinner With Tom Jones and
To the Queen's Taste-3 Ellzabethan Feasts and Recipes, by Lorna
Sass. e -

Government agencxes and lnstltutlons, as well contribute
relevant material. The: lerary of Congress Rare Books and
Special Collections Division: ‘produces. publicat;ons like

. The Quarterly. ‘Journal of the Library of Congress and has in-
cluded: artlcles_like_ﬂPralse -Is :Due: Bartolomeo Platina:; A
Note on the: lerarlan Author of the Flrst Cookbook" by Leo-
nard Beck S E_:.. R

TheéBulletlnyandgAnnuai of the Associatlon for Living
Hlstorzcal Farms ‘and. Agriéultural ‘Museuns are ‘published under
the auspices of thetSmithsonlan Instltutlon, 5035 MHT, Washington,

D. C., 205605“

departm_nts of agrlculture or. agri-
publish'“grlcultural Experlmental

_In addltxon

'{o."Booe Strontlum as a Dietary
1s'! and Anne Sharman s

er,1977 1ssue Gexger 5
n: 'ood Hab;ts, Particularly

"article """ TSome Effects of cultur
: for Prlmltlve Man

Other Journals mentloned_a sefulglnclude Ethnologia
Scandinavica: and Ethnologla Europaea, both of which present
special issues on food; Museum News. and ‘Library Journal,
which include coverage of historical foodways studies; Jewigh
Folklore and Ethnology Newsletter,'whOSe Fall: 1977 issue
included a comprehensive review artlcle;'"Kashrut and Rationality:
The Dietary Laws in Recent Anthropological Writing", by W.P. Zenner;
the Ma;yland sttorlcal Magazlne, and Herltage of Kansas.




 ;'Qdeme;upcbmiﬁg”publications.wh£Ch will be helpful for foodways

Lz-?-stﬁdiés_include-théfﬂarvard Encyclopedia of Ethnic Groups, and

 .thejPrbceedigg§{of'the Third International Ethnological Research
' Conference, 1977.. ' ST

. Finally, researchers may find additional materials of
various kinds in the Memorial University of Newfoundland
Folklore and Language Archive, St. John's, Newfoundland AlC-3S7;
and the National Agricultural Library of the U.S. Department of
Agriculture in Beltsville;'MérYIaﬁd;,20705;_f . ”

ijUﬁ#?étSitygﬁffPéphsylvania

. BOOKS IN PRESS =

 ANTHROPOLOGY; HUMAN NUTRITION AND BEHAVIOR. Frank E. Johnston (ed.).
Expected date: -June, 1978. New Mexico Press.

" THE USES OF ANTHROPOLOGY. Walter Goldshmidt (ed.). AAA,

. Washington, D.C. including a chapter on "Anthropological

- Studies of Food and Nutrition" by Edward Montgomery and John
. Bennett. A review of the work of American anthropologists
 during the 1940's and 1970's in food and nucrition studies.




. food library

RESOURCES

SHOPS SPECIALIZING IN COOKBOOKS . -
New: Qﬁinibﬁfﬁdégéf;;fff fi¢ffﬁf_ -gﬂu_ -
. SAL;HudsQn;st;;gnewﬁyqjk;:NY_Q_:_ua

- 989-6130 . . ol
Hours: Noon unti

Used: - Corner Book Shop
- 102 Fourth Ave.,
New York, NY

AL 4771k
- Hours: Call firs

'LIBRARIES

‘Culinary Institute of America has a large an

d;ﬁﬁééi?iiiéd' ,”

" For further information write to

¢/o Ellen

‘The Huntingdon Library

CENTER FOR SOUTHERN FOLKLORE -

The Center announces American Folklore Films and Videotapes:
An Index. A comprehensive listing of over 1800 films and
videotapes on American'fplkj;téditi@ns.which includes:

Subject index - brdad'catégofiéthuéh as folk crafts,
including‘foodways-and-mofe'specificfones; numerous
cross references Sl
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Culinary Institute of America
' De Vries, Librarian =




_Annotations < alphabetical 113t of titles available for
-ﬁdistrlbutlon. Brlef description of the film and pertinent

_ _i{Sﬁééiéi'Coiiections - scarce non-circulating films,
.- videotapes and film footage listed by location.

cost: $15.00 per copy
" For further information write:
Center for Southern Folklore
F.0. Box 4081 |
1216 Peabody Avenue
Memphis, Tennessee   38104
:'(901) 726 4205 B

FOLXLORE ARCHIVES OF WAYNE SPATE

The Folklore Archive of Wayne State University has a
developing collection of foodways, based on interview and
rarticipant observation. . The strenggh of the material lies

- in.the: stuﬁy of urban ethnic cuisine in festival and everyday

: :%e:tlngq and its: modlflcatlon from mother country. The
material is: cataloaued under the heading "Food" with breakdown

by ethnic: 3roup, - by festlval or holiday, or by process empha-
'lﬂj31zed (p;eparatlon, presentat;on or preservation)

May 23-24, 1978 The Sympoelum on Sem1 Starvation, cosPOnsored
- by YIVO, Columbia University College of Physicians
and Surgeons, and the Joint Distribution Committee,
has been planned in conJunction with the publication




of the English translation of Maladie de Famine, =
a classic study of hunger done in the Warsaw
Ghetto by Jewish doctors, Contact: -

YIVO Institute for Jewish Research

1048 Fifth Ave., .

New York, NY 10028 _

June 10, 1978 'The flrst conference of the working group for
.. the advancement of nutrition research will be
_held, If anyone is planning to be in Europe
“at the time or wishes to attend, please write
to Dr. Hans J. Teuteberg ;

August, 1978 _':-A speCIal section on food hlstory wxll be held
' during the International Congress for House-
keeping History chaired by Dr. Hans Teuteberg
and Derek Oddy (London). Again, for further
1nformatlon, ‘contacts:: :
-Dr,- Hans J. Teuteberg
Rotdornweg 7 _
44 Muenster—Hlltrup _
Federal Republlc of Germany

), C.o at the Museum of History
The meetlng w111 address

etes ), “and the _cductlon of food additives
“(flavors; v1tamins; colors, etc.). An
“honorarium: for Speakers and program moderators
is offered Suggestlons for the symposium
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are welcome. ' For information contact:

Dr, Terry Sharrer

- Assistant Curator
Division of Extractive Industries
Smithsonian Institution

. The National Museum of History

.-and Technology =~ .
'Washington, D. C 20560

 NOTES AND QUERIES

' REQUEST FOR PUBLISHABLE ARTICLES

Linda  Keller Brown and Kay Mussell are preparing a section
on American foodways for publication in the Journal of
Popular Culture or the Journal of American Culture. They
- are requestlng artlcles for their consideration.

Write to exther Ms Brown or Ms. Mussell at:
oo o0 American Studies Program

"“-TﬂThg“Amerlcan University

‘Washington, D.C. 20016

| 'Wi,fNEw PROGRAM AT HEw?””“

_The National Instltute of Chlld Health and Human Development
is initiating a new;program in Clinical Nutrition and Early
Development. Information on: ‘the" geographical, anthropological,
psychological andgevolutiOnary aspects of nutrition and health
are requested, Suggestions and 1deas concernlng the program
are welcome. '~ Please contact-*'*;' -
S o pr. william v. B. Robertson f'“
sfzijonsultant Sy
S Program in Cllnlcal Nutrition and Early
?tJTDevelopment =
i Office of Research Reporting, Bldg. 31, #2A32
':-,”Department of Health, Education and Welfare
- Public Health Service
~* National Institutes of Health
... Bethesda, Maryland 20014

LEE e




" "RECIPES - MENUS

The Museum of American Jewish History, 55 N. 5th St., Philadelphia,
PA 19106, is gathering authentic'recipes and menus used by

Jews in Amerlca, preferably prior to 1880, These materials

will be included in a cookbook' to be. prlnted for the Museum,

1f you have any. suggestions, please send them to Mrs, Miriam

R. Grossman at the Mnseum j.;,,, L SN

FEsTiVALs'

The Clty of Detr01 jspons‘rs ‘summer ethnic festivals on the
Detroit’ riverfront. - Each' festlval includes a cultural food
booth with specialties prepared by those members recognized in
their communities for t suisine. All festivals are coor-
dlnated through the D : il of the Arts. ?~ﬁ_;

_ tf$3 00/ year.._. :
contrlbutzons, please address:

The Digest .~
L entﬁof Folklore and Folklife
'Tuthogan Ha  CN. '
'-fﬁg_l,;Unlver31ty of Pennsylvanla
"Wﬂ{Philadelphla, Pennsylvanla 19104

Editors: Janet Theophano, Leslle Prosterman
Assistant detor'F tha Mbonsammv -

The newsletter is publlshed under the auspices of the
American Folklore Society; the Soclety is: not responsible
for its content. 3 . o
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LA DOLCE VITA

When Vllhjalmur Stefansson, the Arctic explorer, was in
_ hls seventles, he switched to an Eskimo diet - two pounds of
~‘lean’ red meat and a half-pound of suet every day. He wrote
~1n. 1958, "I found my en;oyment of fat was unaltered. I
achleved an improvement in health, and I effortlessly took
off ten pounds my doctor asked me to remove, My supposedly
-age= -stiffened joints grew as limber as they were ten years
~ago and I am now past 77. My wife thinks the chief improvement
is Iin my disposition."

The Inuit or Eskimes who have adopted the white man's
di2t have fared less well, Otto'Schaeferl MD, head of the
Arctic Medical Research Unit in Edmonton, wrote in 1971
that the women 'chew candy 1nstead of animal. skins,iand what
used to be an invaluable source of minerals: in their diets,
the chew1ng of raw meat -and: bones, has become impossible due
to rapidly rotting. Leeth: ‘Instead of thelr dlet being pro-
tein, at least half of the calories today are from carbo-
hydrates, factory ‘processed foods, bought at a store.:;:-
Eskimos are bYecoming the victims of c1vxllzation diseases’
such as obe51ty, gall bladder disease and acne: ‘vulgaris.
Eskimo teenagers w1th acne ..are a sad new phenomenon.“

Perhaps the most strlklng change in the health patterns
of the Inuit has been the rise in dlabetes.- Thlrty years
“30 some authorities thought that the Inuit ‘were immune to
flabetes In 1956 Thora McIlroy Mills: began a systematic
survey and located: ehkee -adult. dlabetlcs in the ‘Nome area
and five in G“eenlund All had been living for years in
- arsas where wh te man' s food wasfplentiful In time Ms.
. 1ills found tvo ceaes, one Conpermlne and another at
V;Bathurst Inlet ' “victi b




E-Dete

Name

Tast) (First)

Home Addrees ) City

State - - Zip Code Telephone

Work Addre35~g . B City

State :e71. Zip Code Telephone

Positidn

'Areeé of Current Research Related to Food:

. Publications Related to the Study of Food:

_Courses concerning ‘food and food- related behav10r which you have
. taken or: taught. @ Please indlcate where, when, and by whom the

“course was: taught. . Please enelose course descriptions, syllabi
and blbllographle = S

Ccurses concernlng food and food related behavior -expected to be
taught in the future; ‘please’ give: specific dates and indicate
where, when, and by whom the course will be taught. Please
enclose course descriptions, syllabl and bibliographies, if
possible.
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: .:.‘rganizations related to or lnvolved in the study of any aspect
o ;)f food‘:l :

: ; P1éase”provide names and addresses of others who might be inter-
. ested in receiving this newsletter.

0o you wish your name and address to appear in a directory?
' ~;“fés-3f;f:N6j” |

- Comsents:

'\?ieésé attach any additional material)

HTT‘? 00 enclosed for 1 year subscription

:3fkne Dlgest'f A Newsletter for the Interdisciplinary Study of Food
‘sraduate Group in Folklore and Folklife

ﬂxfff;,un 415, Logan Hall CN-
*;g“hxladelphla, Pa.,_ 19174




