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A celebration of African American cooking with 109 recipes from the National Museum of African American History and Culture's
Sweet Home Café Since the 2016 opening of the National Museum of African American History and Culture, its Sweet Home Café
has become a destination in its own right. Showcasing African American contributions to American cuisine, the café offers favorite
dishes made with locally sourced ingredients, adding modern flavors and contemporary twists on classics. Now both readers and
home cooks can partake of the café's bounty: drawing upon traditions of family and fellowship strengthened by shared meals,
Sweet Home Café Cookbook celebrates African American cooking through recipes served by the café itself and dishes inspired by
foods from African American culture. With 109 recipes, the sumptuous Sweet Home Café Cookbook takes readers on a deliciously
unique journey. Presented here are the salads, sides, soups, snacks, sauces, main dishes, breads, and sweets that emerged in
America as African, Caribbean, and European influences blended together. Featured recipes include Pea Tendril Salad, Fried
Green Tomatoes, Hoppin' John, Sénégalaise Peanut Soup, Maryland Crab Cakes, Jamaican Grilled Jerk Chicken, Shrimp & Grits,
Fried Chicken and Waffles, Pan Roasted Rainbow Trout, Hickory Smoked Pork Shoulder, Chow Chow, Banana Pudding,
Chocolate Chess Pie, and many others. More than a collection of inviting recipes, this book illustrates the pivotal--and often
overlooked--role that African Americans have played in creating and re-creating American foodways. Offering a deliciously new
perspective on African American food and culinary culture, Sweet Home Café Cookbook is an absolute must-have.
The response to Nancy Pearl’s surprise bestseller Book Lust was astounding: the Seattle librarian even became the model for the
now-famous Librarian Action Figure. Readers everywhere welcomed Pearl’s encyclopedic but discerning filter on books worth
reading, and her Rule of 50 (give a book 50 pages before deciding whether to continue; but readers over 50 must read the same
number of pages as their age) became a standard MO.
Minna Rose enjoys travelling and loves exploring different cultures through food. She adds her own twists to the recipes she
discovers and loves to experiment on her family and friends. African food is vibrant, spicy and colourful, utilising the most
tantalising flavours from the many cultures who have settled on the continent over the centuries, and creating new and wonderful
combinations, combined with traditional foods and cooking methods. Fresh and nutritious food is very important for a healthy life,
just as tasty food, shared in good company, is essential for a happy and enjoyable life. Minna Rose's cookbooks combine the two
in her recipes, all of which are easy to follow and recreate.
This is the only world cookbook in print that explores the foods of every nation-state across the globe, providing information on
special ingredients, cooking methods, and commonalities that link certain dishes across different geographical areas. • Contains
more than 400 new recipes for a total of more than 1600 recipes • Includes the newly independent countries of Kosovo and South
Sudan, and tiny countries like St. Kitts and Nevis, Nauru, Palau, and Vanuatu • Features anecdotal information on typical dishes,
styles of eating, and unusual ingredients for each country
Like other Americans, African Americans partake of the general food offerings available in mainstream supermarket chains across
the country. Food culture, however, may depend on where they live and their degree of connection to traditions passed down
through generations since the time of slavery. Many African Americans celebrate a hybrid identity that incorporates African and
New World foodways. The state of African American food culture today is illuminated in depth here for the first time, in the allimportant context of understanding the West African origins of most African Americans of today. Like other Americans, African
Americans partake of the general food offerings available in mainstream supermarket chains across the country. Food culture,
however, may depend on where they live and their degree of connection to traditions passed down through generations since the
time of slavery. Many African Americans celebrate a hybrid identity that incorporates African and New World foodways. The state
of African American food culture today is illuminated in depth here for the first time, in the all-important context of understanding
the West African origins of most African Americans of today. A historical overview discusses the beginnings of this hybrid food
culture when Africans were forcibly removed from their homelands and brought to the United States. Chapter 2 on Major Foods
and Ingredients details the particular favorites of what is considered classic African American food. In Chapter 3, Cooking, the
African American family of today is shown to be like most other families with busy lives, preparing and eating quick meals during
the week and more leisurely meals on the weekend. Special insight is also given on African American chefs. The Typical Meals
chapter reflects a largely mainstream diet, with regional and traditional options. Chapter 6, Eating Out, highlights the increasing
opportunities for African Americans to dine out, and the attractions of fast meals. The Special Occasions chapter discusses all the
pertinent occasions for African Americans to prepare and eat symbolic dishes that reaffirm their identity and culture. Finally, the
latest information in traditional African American diet and its health effects brings readers up to date in the Diet and Health chapter.
Recipes, photos, chronology, resource guide, and selected bibliography round out the narrative.
Food and cuisine are important subjects for historians across many areas of study. Food, after all, is one of the most basic human
needs and a foundational part of social and cultural histories. Such topics as famines, food supply, nutrition, and public health are
addressed by historians specializing in every era and every nation. Food in Time and Place delivers an unprecedented review of
the state of historical research on food, endorsed by the American Historical Association, providing readers with a geographically,
chronologically, and topically broad understanding of food culturesÑfrom ancient Mediterranean and medieval societies to France
and its domination of haute cuisine. Teachers, students, and scholars in food history will appreciate coverage of different thematic
concerns, such as transfers of crops, conquest, colonization, immigration, and modern forms of globalization.
Discover the amazing cuisine of Africa with this beautiful full-color cookbook featuring classical and modern African dishes. With its
diverse, delicious flavors, African food is “some of the best on the planet,” yet remains little known to many in the wider world. To
introduce this wonderful cuisine, Duval Timothy, Jacob Fodio Todd, and Folayemi Brown started their popular bi-monthly London
supper club The Groundnut to showcase the food of their childhoods, dishes that reflect their heritage in Western and Eastern
Africa. Based on their sold-out events, Food from Across Africa features both traditional recipes, many of which have been passed
down through the generations, as well as experimental dishes using new ingredients and combinations: from the fragrant and
ubiquitous West African dish, jollof rice, to innovative modern offerings like aromatic star anise and coconut chicken served in a
steaming plantain leaf. Food from Across Africa includes nine complete menus with dishes that complement and enhance one
another—from cocktails and juices to main courses, vegetables, sides, and desserts. Instead of making explicit distinctions, the
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menus represent the way these dishes fit together, whether attached by season, dominant flavors, or by another unifying point of
inspiration. Easy to follow and cook, each recipe includes a short history and uses ingredients found in local markets. Pork in
Tamarind, Mustard Prawns, Baked Broccoli Falafel, Pineapple Jam, Spinach & Green Bean Salad with Peanut Pesto, Banana
Almond Cake, Pickled Peppers, Baked Plantain, and much more—the mouthwatering fare in Food from Across Africa is meant to
be eaten communally, with family, friends, and neighbors, and enjoyed with all the senses. “Our food encourages tactility, with
influences form our childhoods growing up eating freshly picked mangoes sprinkled with salty chili powder, being served juice in a
peeled, cored, and squeezed orange and hand rolling and dunking balls of eba into okra soup then straight into your mouth.” A
celebration of a fascinating and flavorful culture, bursting with dozens of gorgeous full-color photos, Food from Across Africa is a
bounty of delights, presenting food that is simple, balanced, beautiful, and fabulous to share.
Simply written and presented, The Complete South African Cookbook is a compact yet comprehensive guide to cooking in South Africa.
Indispensable for the beginner, it caters for the more experienced cook too and offers over 650 numbered recipes along with many variations
– from the most basic to the exotic – all compiled for South African conditions. The directions for each dish are presented in a clear format
and each recipe is accompanied by such useful facts as the number of portions, preparation and cooking time, kilojoule count per portion and
whether or not the dish is suitable for freezing. Crammed with handy hints, The Complete South African Cookbook is an invaluable reference
for anyone who enjoys cooking. Now with a new cover, this classic best seller has been in print for almost 40 years.
East African, notably, Ethiopian, cuisine is perhaps the most well-known in the States. This volume illuminates West, southern, and Central
African cuisine as well to give students and other readers a solid understanding of how the diverse African peoples grow, cook, and eat food
and how they celebrate special occasions and ceremonies with special foods. Readers will also learn about African history, religions, and
ways of life plus how African and American foodways are related. For example, cooking techniques such as deep frying and ingredients such
as peanuts, chili peppers, okra, watermelon, and even cola were introduced to the United States by sub-Sahara Africans who were brought
as slaves. Africa is often presented as a monolith, but this volume treats each region in turn with representative groups and foodways
presented in manageable fashion, with a truer picture able to emerge. It is noted that the boundaries of many countries are imposed, so that
food culture is more fluid in a region. Commonalities are also presented in the basic format of a meal, with a starch with a sauce or stew and
vegetables and perhaps some protein, typically cooked over a fire in a pot supported by three stones. Representative recipes, a timeline,
glossary, and evocative photos complete the narrative.
Shares recipes for salads, appetizers, soups, stews, meat, chicken, seafood, vegetables, drinks, and desserts
The Africa News CookbookAfrican Cooking for Western KitchensViking Press
Explore Africa's Spices, Tastes and Time-Honored Traditions In Flavors of Africa, Evi Aki shares the traditional Nigerian dishes she grew up
enjoying, as well as typical eats from all across the continent. She introduces customary recipes from each of Africa’s different regions,
including meals from Ethiopia, Ghana, South Africa, Kenya, Morocco, Egypt, Angola and more, all of which she collected with the help of
relatives and family friends. Sample tried-and-true staples that have survived generations, like Nigerian Red Stew, Jollof Rice, Moroccan
Spiced Lamb and Eritrean Red Lentils with Berbere Spice Mix. Enjoy Evi’s unique spin on classics like West African Egusi Soup and Ewa
Oloyin (a vegetarian bean dish), in addition to her lighter and healthier take on traditional African street foods like Zanzibar Pizza. Whether
you’re a foodie, a spicy food aficionado or simply looking for a colorful new cuisine to try, Flavors of Africa is an excellent map for your
culinary journey.
67 of South Africa's finest cooks, chefs, gardeners, bakers, farmers, foragers and local food heroes let us into their homes - and their hearts as they share the recipes they make for the people they love. Each recipe is accompanied by stunning original photography that captures the
essence of our beautiful country. Featuring over 130 recipes, from tried and true classics to contemporary fare, The Great South African
Cookbook showcases the diversity and creativity of South Africa's vibrant, unique food culture.
Journey through Africa with chef and founder of The Africa Cafe, Portia Mbau. In 1992 Portia started the first African restaurant in South
Africa, serving food inspired by her travels across the continent. The Africa Cookbook is a compilation of her tried-and-tested recipes,
designed to bring the flavours and techniques of Africa into your home kitchen. With Portia's added flair, the dishes go beyond tradition into
innovation. Part of her signature is the use of healthy and organic ingredients that still evoke the authentic, much-loved flavours of Africa.

Six different world cultures are the focus of Hands-On Culture: Japan, Mexico and Central America, Southeast Asia,
West Africa, Ancient Egypt, and Ancient Greece and Rome. These colorful volumes examine each culture's art, science,
history, geography, and language and literature. From making sushi to designing a drum to reading hieroglyphics,
students use an array of hands-on activities to grow more culturally aware and appreciative if differences among peoples.
Topics in this volume include: West African money Folktales and Music Benin: appliqué art of Dahomey Nigeria: humor
and politics West African cooking: plaintains and rice See other Hands-on Culture titles
The East African Cookbook boasts a selection of recipes that reflects a cuisine that is modern and yet rooted in the
traditional methods and tastes of East Africa. Author Shereen Jog is a fifth-generation Tanzanian national who shares her
recipes for delicious soups, salads, main dishes and desserts. Bursting with the flavours of East African and Indian
spices, these recipes will inspire everyone to cook mouth-watering meals for family and friends alike. Shereen is known
for her creativity as she experiments and plays with flavours, using the abundance of fresh organic produce and the
influence of a multi-cultural environment to prepare dishes that reflect the traditions of Arab, Swahili, Indian and colonial
cuisines.
Gathers information on the unique foods of Africa and the lands they come from, and provides more than two hundred
traditional and new recipes
Offers recipes from countries all over the world, including information on eating customs, typical foods and dishes, and
preparation techniques.
“A celebration of African American cuisine right now, in all of its abundance and variety.”—Tejal Rao, The New York
Times JAMES BEARD AWARD WINNER • IACP AWARD WINNER • IACP BOOK OF THE YEAR • TONI TIPTONMARTIN NAMED THE 2021 JULIA CHILD AWARD RECIPIENT NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY The New York Times Book Review • The New Yorker • NPR • Chicago Tribune • The Atlantic • BuzzFeed •
Food52 Throughout her career, Toni Tipton-Martin has shed new light on the history, breadth, and depth of African
American cuisine. She’s introduced us to black cooks, some long forgotten, who established much of what’s considered
to be our national cuisine. After all, if Thomas Jefferson introduced French haute cuisine to this country, who do you think
actually cooked it? In Jubilee, Tipton-Martin brings these masters into our kitchens. Through recipes and stories, we cook
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along with these pioneering figures, from enslaved chefs to middle- and upper-class writers and entrepreneurs. With
more than 100 recipes, from classics such as Sweet Potato Biscuits, Seafood Gumbo, Buttermilk Fried Chicken, and
Pecan Pie with Bourbon to lesser-known but even more decadent dishes like Bourbon & Apple Hot Toddies, Spoon
Bread, and Baked Ham Glazed with Champagne, Jubilee presents techniques, ingredients, and dishes that show the
roots of African American cooking—deeply beautiful, culturally diverse, fit for celebration. Praise for Jubilee “There are
precious few feelings as nice as one that comes from falling in love with a cookbook. . . . New techniques, new flavors,
new narratives—everything so thrilling you want to make the recipes over and over again . . . this has been my experience
with Toni Tipton-Martin’s Jubilee.”—Sam Sifton, The New York Times “Despite their deep roots, the recipes—even the
oldest ones—feel fresh and modern, a testament to the essentiality of African-American gastronomy to all of American
cuisine.”—The New Yorker “Jubilee is part-essential history lesson, part-brilliantly researched culinary artifact, and wholly
functional, not to mention deeply delicious.”—Kitchn “Tipton-Martin has given us the gift of a clear view of the generosity
of the black hands that have flavored and shaped American cuisine for over two centuries.”—Taste
The author of The Africa Cookbook presents a history of the African Diaspora on two continents, tracing the evolution of
culturally representative foods ranging from chitlins and ham hocks to fried chicken and vegan soul.
Hotelier and guest lodge owner extraordinaire Nicky Fitzgerald poses the question, ‘How can you possibly feed guests
who, when they are not on safari, are eating in the best restaurants on the planet?’ As she goes on to say, ‘It is a
daunting challenge to prepare food in the middle of nowhere for guests who come from all four corners of the world, from
different culinary cultures and who quite rightly expect the best of the best when it comes to choosing where to stay for
their next holiday.’ Angama Mara not only rose to the challenge, it has exceeded it. This quirky anthology of recipes,
reminiscences, anecdotes and stories was compiled and written in honour of the chefs at Angama Mara, and its guests
who made the dream possible. The food and the breathtaking scenics were photographed by Sam Linsell, herself a wellknown food stylist, food and travel photographer, and cookbook author.
First published in 2003. Routledge is an imprint of Taylor & Francis, an informa company.
This cookbook includes 100 easy-to-follow recipes, adapted for the North American kitchen, a section of staple ingredients, and
the author's introduction and comments throughout regarding the history, traditions and culture of Eritrea.
Mary Frances learns how to prepare forty simple dishes with guidance from the Kitchen People.
Exploring the practical uses, spiritual traditions, and historical aspects of trees in the heritage of African Americans, this
therapeutic guide offers ways to rediscover and implement natural practices in 21st-century daily life. As diverse as a sacred
wood, topics covered include everything from hunting, gathering, and processing to natural divination, animal omens, oracles,
signs, and forest medicine for wellness and beauty. This instructional meditation teaches African, Caribbean, and African
American traditions, symbols, rituals, ceremonies, and healing techniques for better health, beauty, and quality of life.
Grandmothers from eight eastern African countries welcome you into their kitchens to share flavorful recipes and stories of family,
love, and tradition in this transporting cookbook-meets-travelogue. “Their food is alive with the flavors of mangoes, cinnamon,
dates, and plantains and rich with the history of the continent that had been a culinary unknown for much too long.”—Jessica B.
Harris, food historian, journalist, and public speaker IACP AWARD FINALIST • LONGLISTED FOR THE ART OF EATING PRIZE
• NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY The New Yorker • The New York Times Book Review • The
Washington Post • Bon Appétit • NPR • San Francisco Chronicle • Food Network • Vogue • Delish • The Guardian •
Smithsonian Magazine • Salon • Town & Country In this incredible volume, Somali chef Hawa Hassan and food writer Julia
Turshen present 75 recipes and stories gathered from bibis (or grandmothers) from eight African nations: South Africa,
Mozambique, Madagascar, Comoros, Tanzania, Kenya, Somalia, and Eritrea. Most notably, these eight countries are at the
backbone of the spice trade, many of them exporters of things like pepper and vanilla. We meet women such as Ma Shara, who
helps tourists “see the real Zanzibar” by teaching them how to make her famous Ajemi Bread with Carrots and Green Pepper; Ma
Vicky, who now lives in suburban New York and makes Matoke (Stewed Plantains with Beans and Beef) to bring the flavor of
Tanzania to her American home; and Ma Gehennet from Eritrea who shares her recipes for Kicha (Eritrean Flatbread) and Shiro
(Ground Chickpea Stew). Through Hawa’s writing—and her own personal story—the women, and the stories behind the recipes,
come to life. With evocative photography shot on location by Khadija Farah, and food photography by Jennifer May, In Bibi's
Kitchen uses food to teach us all about families, war, loss, migration, refuge, and sanctuary.
An Eater Best Cookbook of Fall 2020 • This groundbreaking new cookbook from chef, bestselling author, and TV star Marcus
Samuelsson celebrates contemporary Black cooking in 150 extraordinarily delicious recipes. It is long past time to recognize Black
excellence in the culinary world the same way it has been celebrated in the worlds of music, sports, literature, film, and the arts.
Black cooks and creators have led American culture forward with indelible contributions of artistry and ingenuity from the start, but
Black authorship has been consistently erased from the story of American food. Now, in The Rise, chef, author, and television star
Marcus Samuelsson gathers together an unforgettable feast of food, culture, and history to highlight the diverse deliciousness of
Black cooking today. Driven by a desire to fight against bias, reclaim Black culinary traditions, and energize a new generation of
cooks, Marcus shares his own journey alongside 150 recipes in honor of dozens of top chefs, writers, and activists—with stories
exploring their creativity and influence. Black cooking has always been more than “soul food,” with flavors tracing to the African
continent, to the Caribbean, all over the United States, and beyond. Featuring a mix of everyday food and celebration cooking, this
book also includes an introduction to the pantry of the African diaspora, alongside recipes such as: Chilled corn and tomato soup
in honor of chef Mashama Bailey Grilled short ribs with a piri-piri marinade and saffron tapioca pudding in homage to authors
Michael Twitty and Jessica B. Harris Crab curry with yams and mustard greens for Nyesha Arrington Spiced catfish with pumpkin
leche de tigre to celebrate Edouardo Jordan Island jollof rice with a shout-out to Eric Adjepong Steak frites with plantain chips and
green vinaigrette in tribute to Eric Gestel Tigernut custard tart with cinnamon poached pears in praise of Toni Tipton-Martin A
stunning work of breadth and beauty, The Rise is more than a cookbook. It’s the celebration of a movement.
Now in paperback! Calls attention to the many contributions African-American women have made to American and world culture.
Includes pictures of artists, art works, and authors.
Culinary Nutrition: The Science and Practice of Healthy Cooking is the first textbook specifically written to bridge the relationship between
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food science, nutrition and culinology as well as consumer choices for diet, health and enjoyment. The book uses a comprehensive format
with real-life applications, recipes and color photographs of finished dishes to emphasize the necessity of sustainably deliverable, healthbeneficial and taste-desirable products. With pedagogical elements to enhance and reinforce learning opportunities, this book explores what
foods involve the optimum nutritional value for dietary needs, including specific dietary requirements and how foods are produced. It also
considers alternative production methods, along with the impact of preparation on both the nutritional value of a food and its consumer
acceptability. Other discussions focus on the basics of proteins, carbohydrates, and lipids, issues of diet and disease such as weight
management, and food production and preparation. Laboratory-type, in-class activities are presented using limited materials and applications
of complex concepts in real-life situations. This book will be a valuable resource for undergraduate students in culinary nutrition, nutrition
science, food science and nutrition, and culinary arts courses. It will also appeal to professional chefs and food scientists as well as research
chefs in product development. Gourmand World Cookbook Awards 2014: USA, Best Author or Chef for Professionals, Gourmand
International Global Food Industry Awards 2014: Special Mention in Communicating Science-Related Knowledge to Consumers Aimed at
Improving their Lifestyle, International Union of Food Science and Technology (IUFoST) Explores the connections among the technical
sciences of nutrition, food science and the culinary arts as well as consumer choices for diet, health and enjoyment Presents laboratory-type,
in-class activities using limited materials and real-life applications of complex concepts Includes photographs and recipes to enhance learning
experience
A groundbreaking treatment of heritage survival in African and African American cooking.
Will he ever find his love again or will she always just be a memory?
The powerful, long-neglected testimony of former slaves places African American slave foods and foodways at the center of the complex
social dynamics of the plantation South.
Why another cookbook, and one with recipes from such a little known country as Romania at that? I believe more people should know
Romanian cookery, especially in these days of rising food costs. By the artful use of herbs and flavorings truly gourmet dishes may be
prepared from the cheaper cuts of meats like beef, lamb and veal . . . from extras like tripe, heart and sweetbreads . . . and from leftovers. A
cheap and most delicious dish is the chicken stew made out of wings, liver and gizzards. Even vegetable dishes can be made delectable this
way. Very many novel ones are given here, like the eggplant and ghivetch, which will make the Lenten season more enjoyable ... for fast
days, which in the Balkans come on Wednesdays and Fridays, these recipes will make a greater choice of dishes available. And the great
variety of vegetable dishes should be of particular interest for vegetarians. Very many of the recipes are for one meal dishes. They supply all
the needed nourishment, cost little and are easy to prepare. I think the cooking of my native land is exquisite. It is impossible for one not to
love the food that was first prepared by Mother and that always brings forth memories of one's youth. But, fortunately, the Americans love
Romanian dishes, too. Those who have traveled in that far-off country have come back enthusiasts, and even those who had eaten at the
Romanian Pavilion of the New York World's Fair. This need not surprise us. Bigness does not make for goodness, often it is the other way
around. Romanian cooking is famous among gourmets around the world!
Provides African-style recipes for soups, sauces, snacks, appetizers, chicken, meat, seafood, vegetables, salads, desserts and beverages
In this landmark cookbook, chef Pierre Thiam, a native of Senegal, celebrates fonio, an ancient "miracle grain" of his childhood that he
believes could change the world. Grown for centuries in Africa, fonio is not only nutritious and gluten-free, but also as easy to cook as rice
and quinoa. The Fonio Cookbook is full of simple recipes for the home cook, with both traditional West African dishes such as Fonio Fritters
with Sweet Potato and modern creations like Tamarind Roasted Chicken with Fonio and Fonio Seafood Paella. There are also numerous
fonio dishes for breakfast and satisfying your sweet tooth, including Fonio and Plantain Pancakes and Fonio Chocolate Cake with Raspberry
Coulis. Among the recipes, you'll find a rich cultural history of fonio that Thiam recounts in fascinating detail. The Fonio Cookbook also takes
the reader on a journey to Senegal's fonio-growing region, with evocative photos and stories from harvest season detailing the grain's ease of
growth and highlighting the people who transform fonio from crop to edible grain. Come along and discover this nutrient-rich ancient grain
that's gaining incredible momentum in the western world and how it can replace any grain in your favorite dishes.
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