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Taste Makers: Seven Immigrant Women Who Revolutionized Food in
America - Mayukh Sen 2021-11-16
A New York Times Editors' Choice pick Named a Best Book of the Year
by NPR, Los Angeles Times, Vogue, Wall Street Journal, Food Network,
KCRW, WBUR Here & Now, Emma Straub, and Globe and Mail One of
the Millions's Most Anticipated Books of 2021 America’s modern culinary
history told through the lives of seven pathbreaking chefs and food
writers. Who’s really behind America’s appetite for foods from around
the globe? This group biography from an electric new voice in food
writing honors seven extraordinary women, all immigrants, who left an
indelible mark on the way Americans eat today. Taste Makers stretches
from World War II to the present, with absorbing and deeply researched
portraits of figures including Mexican-born Elena Zelayeta, a blind chef;
Marcella Hazan, the deity of Italian cuisine; and Norma Shirley, a
champion of Jamaican dishes. In imaginative, lively prose, Mayukh
Sen—a queer, brown child of immigrants—reconstructs the lives of these
women in vivid and empathetic detail, daring to ask why some were
famous in their own time, but not in ours, and why others shine brightly
even today. Weaving together histories of food, immigration, and gender,
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Taste Makers will challenge the way readers look at what’s on their
plate—and the women whose labor, overlooked for so long, makes those
meals possible.
The Richard and Judy Book Club Reader - Helen Cousins 2011
The Richard & Judy Book Club Reader is the first book to consider the
impact of the televised book club on reading practices and the publishing
and promotion of books in the UK, in comparison with other reading
groups, including Oprah's Book Club and online reading communities.
The club, the books and their readers are considered from the
perspectives of literary, cultural and media studies in this compelling
collection.
Food, Senses and the City - Ferne Edwards 2021-03-24
This work explores diverse cultural understandings of food practices in
cities through the senses, drawing on case studies in the Americas, Asia,
Australia, and Europe. The volume includes the senses within the
popular field of urban food studies to explore new understandings of how
people live in cities and how we can understand cities through food. It
reveals how the senses can provide unique insight into how the city and
its dwellers are being reshaped and understood. Recognising cities as
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diverse and dynamic places, the book provides a wide range of case
studies from food production to preparation and mediatisation through to
consumption. These relationships are interrogated through themes of
belonging and homemaking to discuss how food, memory, and
materiality connect and disrupt past, present, and future imaginaries. As
cities become larger, busier, and more crowded, this volume contributes
to actual and potential ways that the senses can generate new
understandings of how people live together in cities. This book will be of
great interest to students and scholars of critical food studies, urban
studies, and socio-cultural anthropology.
Aesthetics - Carolyn Korsmeyer 1998-11-09
Philosophers have considered questions raised by the nature of art, of
beauty, and critical appreciation since ancient times, and the discipline
of aesthetics has a long tradition that stretches from Plato to the present.
Aesthetics has also been the subject of a number of theoretical
challenges that investigate the conceptual frameworks customarily
assumed by theories of art. This collection of essays assembles classic
and contemporary texts to present both the tradition of aesthetic theory
and the kinds of questions and challenges that it confronts today, both
from other cultural traditions and from theoretical movements such as
feminism and postmodernism.
Sensing the World - David Le Breton 2020-05-31
Sensing the World: An Anthropology of the Senses is a highly original
and comprehensive overview of the anthropology and sociology of the
body and the senses. Discussing each sense in turn – seeing, hearing,
touch, smell, and taste – Le Breton has written a truly monumental work,
vast in scope and deeply engaging in style. Among other pioneering
moves, he gives equal attention to light and darkness, sound and silence,
and his disputation of taste explores aspects of disgust and revulsion.
Part phenomenological, part historical, this is above all a cultural
account of perception, which returns the body and the senses to the
center of social life. Le Breton is the leading authority on the
anthropology of the body and the senses in French academia. With a
repute comparable to the late Pierre Bourdieu, his 30+ books have been
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translated into numerous languages. This is the first of his works to be
made available in English. This sensuously nuanced translation of La
Saveur du monde is accompanied by a spicy preface from series editor
David Howes, who introduces Le Breton's work to an English-speaking
audience and highlights its implications for the disciplines of
anthropology, sociology, and the cross-disciplinary field of sensory
studies.
The Taste Culture Reader - Carolyn Korsmeyer 2016-12-29
Taste is recognized as one of the most evocative senses. The flavors of
food play an important role in identity, memory, emotion, desire, and
aversion, as well as social, religious and other occasions. Yet despite its
fundamental role, taste is often mysteriously absent from discussions
about food. Now in its second edition, The Taste Culture Reader
examines the sensuous dimensions of eating and drinking and highlights
the centrality of taste in human experience. Combining both classic and
contemporary sources from anthropology, philosophy, sociology, history,
science, and beyond, the book features excerpts from texts by David
Hume, Immanuel Kant, Pierre Bourdieu, Brillat-Savarin, Marcel Proust,
Sidney Mintz, and M.F.K. Fisher as well as original essays by authors
such as David Sutton, Lisa Heldke, David Howes, Constance Classen, and
Amy Trubek. This edition has been revised substantially throughout to
include the latest scholarship on the senses and features new
introductions from the editor as well as 10 new chapters. The perfect
introduction to the study of taste, this is essential reading for students in
food studies, anthropology, sensory studies, philosophy, and culinary
arts.
The Taste of Place - Amy B. Trubek 2008-05-05
While much has been written about the concept of terroir as it relates to
wine, this book expands the concept into cuisine and culture more
broadly. Bringing together stories of people farming, cooking and eating,
the author focuses on a series of examples ranging from shagbark hicory
nuts in Wisconsin to wines from northern California
Acquired Tastes - Benjamin R. Cohen 2021-08-17
How modern food helped make modern society between 1870 and 1930:
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stories of power and food, from bananas and beer to bread and fake
meat. The modern way of eating—our taste for food that is processed,
packaged, and advertised—has its roots as far back as the 1870s. Many
food writers trace our eating habits to World War II, but this book shows
that our current food system began to coalesce much earlier. Modern
food came from and helped to create a society based on racial
hierarchies, colonization, and global integration. Acquired Tastes
explores these themes through a series of moments in food
history—stories of bread, beer, sugar, canned food, cereal, bananas, and
more—that shaped how we think about food today. Contributors consider
the displacement of native peoples for agricultural development; the
invention of Pilsner, the first international beer style; the “long con” of
gilded sugar and corn syrup; Josephine Baker’s banana skirt and the rise
of celebrity tastemakers; and faith in institutions and experts who
produced, among other things, food rankings and fake meat.
Making Sense of Taste - Carolyn Korsmeyer 2014-01-04
Taste, perhaps the most intimate of the five senses, has traditionally
been considered beneath the concern of philosophy, too bound to the
body, too personal and idiosyncratic. Yet, in addition to providing
physical pleasure, eating and drinking bear symbolic and aesthetic value
in human experience, and they continually inspire writers and artists.
Carolyn Korsmeyer explains how taste came to occupy so low a place in
the hierarchy of senses and why it is deserving of greater philosophical
respect and attention. Korsmeyer begins with the Greek thinkers who
classified taste as an inferior, bodily sense; she then traces the parallels
between notions of aesthetic and gustatory taste that were explored in
the formation of modern aesthetic theories. She presents scientific views
of how taste actually works and identifies multiple components of taste
experiences. Turning to taste's objects—food and drink—she looks at the
different meanings they convey in art and literature as well as in
ordinary human life and proposes an approach to the aesthetic value of
taste that recognizes the representational and expressive roles of food.
Korsmeyer's consideration of art encompasses works that employ food in
contexts sacred and profane, that seek to whet the appetite and to keep
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it at bay; her selection of literary vignettes ranges from narratives of
macabre devouring to stories of communities forged by shared eating.
Savoring Disgust - Carolyn Korsmeyer 2011-03-17
Disgust is among the strongest of aversions, characterized by involuntary
physical recoil and even nausea. Yet paradoxically, disgusting objects
can sometimes exert a grisly allure, and this emotion can constitute a
positive, appreciative aesthetic response when exploited by works of art - a phenomenon labelled here "aesthetic disgust." While the reactive,
visceral quality of disgust contributes to its misleading reputation as a
relatively "primitive" response mechanism, it is this feature that also
gives it a particular aesthetic power when manifest in art. Most
treatments of disgust mistakenly interpret it as only an extreme
response, thereby neglecting the many subtle ways that it operates
aesthetically. This study calls attention to the diversity and depth of its
uses, analyzing the emotion in detail and considering the enormous
variety of aesthetic forms it can assume in works of art and -unexpectedly-- even in foods. In the process of articulating a positive role
for disgust, this book examines the nature of aesthetic apprehension and
argues for the distinctive mode of cognition that disgust affords -- an
intimate apprehension of physical mortality. Despite some commonalities
attached to the meaning of disgust, this emotion assumes many aesthetic
forms: it can be funny, profound, witty, ironic, unsettling, sorrowful, or
gross. To demonstrate this diversity, several chapters review examples of
disgust as it is aroused by art. The book ends by investigating to what
extent disgust can be discovered in art that is also considered beautiful.
Bring on the Books for Everybody - Jim Collins 2010-06-09
Bring on the Books for Everybody is an engaging assessment of the
robust popular literary culture that has developed in the United States
during the past two decades. Jim Collins describes how a once solitary
and print-based experience has become an exuberantly social activity,
enjoyed as much on the screen as on the page. Fueled by Oprah’s Book
Club, Miramax film adaptations, superstore bookshops, and new
technologies such as the Kindle digital reader, literary fiction has been
transformed into best-selling, high-concept entertainment. Collins
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highlights the infrastructural and cultural changes that have given rise to
a flourishing reading public at a time when the future of the book has
been called into question. Book reading, he claims, has not become
obsolete; it has become integrated into popular visual media. Collins
explores how digital technologies and the convergence of literary, visual,
and consumer cultures have changed what counts as a “literary
experience” in phenomena ranging from lush film adaptations such as
The English Patient and Shakespeare in Love to the customer
communities at Amazon. Central to Collins’s analysis and, he argues, to
contemporary literary culture, is the notion that refined taste is now
easily acquired; it is just a matter of knowing where to access it and
whose advice to trust. Using recent novels, he shows that the redefined
literary landscape has affected not just how books are being read, but
also what sort of novels are being written for these passionate readers.
Collins connects literary bestsellers from The Jane Austen Book Club and
Literacy and Longing in L.A. to Saturday and The Line of Beauty,
highlighting their depictions of fictional worlds filled with avid readers
and their equations of reading with cultivated consumer taste.
Homo Luminous - Mike Frost 2011-01-21
David Werden wants nothing more than to lead a quiet, ordinary life. But
his world is turned upside down when an unknown event changes the
face of the planet. Realizing he cannot live alone in the ruins of the old
world, and compelled by a strange internal force to reach the sea, he sets
out on foot, carrying what he can, struggling against the harsh postapocalyptic environment to search out others who may still be alive.
Thrust into the leadership of a band of survivors, David struggles to
scratch out the necessities of life while dealing with the staggering
destruction and overwhelming sense of loss - and begins to understand
the tragic and marvelous events that have occurred to the planet and to
humanity itself. Finding love and betrayal, he must fight those who cling
to the old world with all their strength and those who wish to stamp out
the growing number of people coming to terms with their new levels of
perception and insight into the Universal Mind.
A Taste of Power - Katharina Vester 2015-10-02
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Since the founding of the United States, culinary texts and practices
have played a crucial role in the making of cultural identities and social
hierarchies. A Taste of Power examines culinary writing and practices as
forces for the production of social order and, at the same time, points of
cultural resistance. Culinary writing has helped shape dominant ideas of
nationalism, gender, and sexuality, suggesting that eating right is a
gateway to becoming an American, a good citizen, an ideal man, or a
perfect wife and mother. In this brilliant interdisciplinary work,
Katharina Vester examines how cookbooks became a way for women to
participate in nation-building before they had access to the vote or public
office, for Americans to distinguish themselves from Europeans, for
middle-class authors to assert their class privileges, for men to claim
superiority over women in the kitchen, and for lesbian authors to insert
themselves into the heteronormative economy of culinary culture. A
Taste of Power engages in close reading of a wide variety of sources and
genres to uncover the intersections of food, politics, and privilege in
American culture.
Everyone Eats - E. N. Anderson 2014-02-07
Everyone eats, but rarely do we investigate why we eat what we eat. Why
do we love spices, sweets, coffee? How did rice become such a staple
food throughout so much of eastern Asia? Everyone Eats examines the
social and cultural reasons for our food choices and provides an
explanation of the nutritional reasons for why humans eat what they do,
resulting in a unique cultural and biological approach to the topic. E. N.
Anderson explains the economics of food in the globalization era; food’s
relationship to religion, medicine, and ethnicity; and offers suggestions
on how to end hunger, starvation, and malnutrition. This thoroughly
updated Second Edition incorporates the latest food scholarship, most
notably recognizing the impact of sustainable eating advocacy and the
state of food security in the world today. Anderson also brings more
insight than ever before into the historical and scientific underpinnings
of our food customs, fleshing this out with fifteen new and original
photographs from his own extensive fieldwork. A perennial classic in the
anthropology of food, Everyone Eats feeds our need to understand
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human ecology by explaining the ways that cultures and political systems
structure the edible environment.
Flavor: The Science of Our Most Neglected Sense - Bob Holmes
2017-04-25
A journey into the surprising science behind our flavor senses. Can you
describe how the flavor of halibut differs from that of red snapper? How
the taste of a Fuji apple differs from a Spartan? For most of us, this is a
difficult task: flavor remains a vague, undeveloped concept that we don’t
know enough about to describe—or appreciate—fully. In this delightful
and compelling exploration of our most neglected sense, veteran science
reporter Bob Holmes shows us just how much we’re missing.
Considering every angle of flavor from our neurobiology to the science
and practice of modern food production, Holmes takes readers on a
journey to uncover the broad range of factors that can affect our
appreciation of a fine meal or an exceptional glass of wine. He peers over
the shoulders of some of the most fascinating food professionals working
today, from cutting-edge chefs to food engineers to mathematicians
investigating the perfect combination of pizza toppings. He talks with
flavor and olfactory scientists, who describe why two people can
experience remarkably different sensations from the same morsel of
food, and how something as seemingly unrelated as cultural heritage can
actually impact our sense of smell. Along the way, even more surprising
facts are revealed: that cake tastes sweetest on white plates; that wine
experts’ eyes can fool their noses; and even that language can affect our
sense of taste. Flavor expands our curiosity and understanding of one of
our most intimate sensations, while ultimately revealing how we can all
sharpen our senses and our enjoyment of the things we taste. Certain to
fascinate everyone from gourmands and scientists to home cooks and
their guests, Flavor will open your mind—and palette—to a vast, exciting
sensory world.
Space, Taste and Affect - Emily Falconer 2020-09-01
This book is an exploration of how time, space and social atmospheres
contribute to the experience of taste. It demonstrates complex
combinations of material, sensual and symbolic atmospheres and social
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encounters that shape this experience. Space, Taste and Affect brings
together case studies from the fields of sociology, geography, history,
psycho-social studies and anthropology to examine debates around how
urban designers, architects and market producers manipulate the
experience of taste through creating certain atmospheres. The book also
explores how the experience of taste varies throughout life, or even
during fleeting social encounters, challenging the sense of taste as static.
This book moves beyond common narratives that taste is ‘acquired’ or
developed, to emphasize the role of psycho-social histories of nostalgia,
memories of childhood, migration, trauma and displacement in the
experience of we eat and drink. It focuses on entrenched social
dimensions of class, value and distinction instead of psychological and
neuroscientific conceptualizations of taste and sensuous practices of
consumption to be intrinsically linked to the experience of taste in
complex ways. This book will appeal to undergraduate and postgraduate
students of sociology, human geography, tourism and leisure studies,
anthropology, psychology, arts and literature, architecture and urban
design.
Taste Matters - John Prescott 2013-02-15
The human tongue has somewhere up to eight thousand taste buds to
inform us when something is sweet, salty, sour, or bitter—or as we
usually think of it—delicious or revolting. Tastes differ from one region to
the next, and no two people’s seem to be the same. But why is it that
some people think maple syrup is too sweet, while others can’t get
enough? What makes certain people love Roquefort cheese and others
think it smells like feet? Why do some people think cilantro tastes like
soap? John Prescott tackles this conundrum in Taste Matters, an
absorbing exploration of why we eat and seek out the foods that we do.
Prescott surveys the many factors that affect taste, including genetic
inheritance, maternal diet, cultural traditions, and physiological
influences. He also delves into what happens when we eat for pleasure
instead of nutrition, paying particularly attention to affluent Western
societies, where, he argues, people increasingly view food selection as a
sensory or intellectual pleasure rather than a means of survival. As
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obesity and high blood pressure are on the rise along with a number of
other health issues, changes in the modern diet are very much to blame,
and Prescott seeks to answer the question of why and how our tastes
often lead us to eat foods that are not the best for our health. Compelling
and accessible, this timely book paves the way for a healthier and more
sustainable understanding of taste.
Perception and Its Modalities - Dustin Stokes 2015
This volume is about the many ways we perceive. The chapters explore
the nature of the individual senses, how and what they tell about the
world, and how they interrelate. They consider how the senses extract
perceptual content from receptoral information; what kinds of objects
individuals perceive and whether multiple senses ever perceive a single
event; how many senses people have, what makes one sense distinct
from another, and whether and why distinguishing senses may be useful.
Multisensory Living in Ancient Rome - Hannah Platts 2019-11-28
Classicists have long wondered what everyday life was like in ancient
Greece and Rome. How, for example, did the slaves, visitors, inhabitants
or owners experience the same home differently? And how did owners
manipulate the spaces of their homes to demonstrate control or social
hierarchy? To answer these questions, Hannah Platts draws on a diverse
range of evidence and an innovative amalgamation of methodological
approaches to explore multisensory experience – auditory, olfactory,
tactile, gustatory and visual – in domestic environments in Rome,
Pompeii and Herculaneum for the first time, from the first century BCE
to the second century CE. Moving between social registers and locations,
from non-elite urban dwellings to lavish country villas, each chapter
takes the reader through a different type of room and offers insights into
the reasons, emotions and cultural factors behind perception, recording
and control of bodily senses in the home, as well as their sociological
implications. Multisensory Living in Ancient Rome will appeal to all
students and researchers interested in Roman daily life and domestic
architecture.
Tender Is the Flesh - Agustina Bazterrica 2020-08-04
Working at the local processing plant, Marcos is in the business of
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slaughtering humans—though no one calls them that anymore. His wife
has left him, his father is sinking into dementia, and Marcos tries not to
think too hard about how he makes a living. After all, it happened so
quickly. First, it was reported that an infectious virus has made all
animal meat poisonous to humans. Then governments initiated the
“Transition.” Now, eating human meat—“special meat”—is legal. Marcos
tries to stick to numbers, consignments, processing. Then one day he’s
given a gift: a live specimen of the finest quality. Though he’s aware that
any form of personal contact is forbidden on pain of death, little by little
he starts to treat her like a human being. And soon, he becomes tortured
by what has been lost—and what might still be saved.
Food and Culture - Carole Counihan 1997
This reader reveals how food habits and beliefs both present a
microcosm of any culture and contribute to our understanding of human
behaviour. Particular attention is given to how men and women define
themselves differently through food choices.
Food and Cultural Studies - Bob Ashley 2004-08-02
What and how we eat are two of the most persistent choices we face in
everyday life. Whatever we decide on though, and however mundane our
decisions may seem, they will be inscribed with information both about
ourselves and about our positions in the world around us. Yet, food has
only recently become a significant and coherent area of inquiry for
cultural studies and the social sciences. Food and Cultural Studies reexamines the interdisciplinary history of food studies from a cultural
studies framework, from the semiotics of Barthes and the anthropology
of Levi-Strauss to Elias' historical analysis and Bourdieu's work on the
relationship between food, consumption and cultural identity. The
authors then go on to explore subjects as diverse as food and nation, the
gendering of eating in, the phenomenon of TV chefs, the ethics of
vegetarianism and food, risk and moral panics.
Food and Multiculture - Alex Rhys-Taylor 2017-02-09
In this book, Alex Rhys-Taylor offers a ground-breaking sensory
ethnography of East London. Drawing on the multicultural context of
London, one of the most cosmopolitan cities in the world, he explores
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concepts such as gentrification, class antagonism, new ethnicities and
globalization. Rhys-Taylor shows how London is characterized by its rich
history of socioeconomic change and multiculture, exploring how its
smells and food are integral to understanding both its history and the
reality of London's urban present. From the fiery chillies sold by street
grocers which are linked to years of cultural exchange, through 'cuisines
of origin' like jellied eels to hybridized dishes such as the chicken katsu
wrap, sensory experiences are key to understanding the complex cultural
genealogies of the city and its social life. Each of the eight chapters
combines micro histories of ingredients such as fried chicken, bush-meat
and curry sauce, featuring narratives from individuals that provide a
unique, engaging account of the evolution of taste and culture through
time and space. With its innovative methodology, this is a highly original
contribution to the fields of sensory studies, food studies, urban studies
and cultural studies.
The Invention of Taste - Luca Vercelloni 2020-06-03
The Invention of Taste provides a detailed overview of the development
of taste, from ancient times to the present. At the heart of the book is an
intriguing question: why did the sensory attribute of human taste become
a social metaphor and aesthetic value for judging cultural qualities of art,
fashion, cuisine and other social constructions? Unique amongst the
senses, taste is at once a biologically derived sense, private, personal and
individual, yet also a sensibility which can be acquired, shared, and
communicated. Exploring the many factors that defined the evolution of
taste – from medieval morals and medicine to social and cultural
philosophy, the rise of aesthetics, birth of fashion, branding trends, and
luxury worship in the age of mass consumption – Luca Vercelloni’s
ambitious text provides readers with an outstanding introduction to the
subject, making it the cultural history of taste.Now available for the first
time in English, Taste features a new final chapter and a preface by
series editor David Howes. Rich in detail and examples, this
interdisciplinary work is an important read for students and researchers
in sensory studies, philosophy, sociology and cultural studies, as well as
gastronomy, fashion, design, and branding.
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Taste - Barb Stuckey 2013-03-26
"Foodies rejoice! Malcolm Gladwell's favorite food inventor offers a guide
to the senses with advice on how to develop your palate and better enjoy
the pleasures of eating. Featured by Malcolm Gladwell in a New Yorker
magazine article about the quest to develop the perfect cookie, Barb
Stuckey is the food developer that famed foodies--such as Michael Pollan-turn to when they need to understand the psychology and physiology of
taste. In Taste What You're Missing, Stuckey shares her professional
knowledge in an engaging style that's one part Mary Roach, two parts
Oliver Sacks, and a dash of Anthony Bourdain for spice. Taste What
You're Missing serves up stories: seared, sauced, and garnished with
humor and insight into our complicated experiences with food. First
explaining the building blocks of taste perception on a physical level,
Stuckey walks readers through the five basic tastes: sweet, sour, bitter,
salt, and umami. She explains the critical importance of smell and how
the other senses--touch, hearing, and sight--come into play when we
enthusiastically dive into a plate of food. She provides eye-opening and
delicious anecdotes and exercises that readers can perform to learn, for
example, their unique "taster type," or the subtle differences between
sour, bitter, tannic, and astringent. Armed with this new knowledge,
readers can improve their ability to discern flavors, detect ingredients,
and devise new taste combinations in their own kitchens. Keeping in
mind that the only thing foodies like better than eating food is talking
about food, Taste What You're Missing gives such curious eaters, Food
Network watchers, kitchen tinkerers, and armchair Top Chefs
understanding and language that will impress their friends and families
with insider knowledge about everything they eat"-Tastes of Paradise - Wolfgang Schivelbusch 1993
Provides the history and anecdotes about what people eat, drink, and
inhale for pleasure
Taste - Stanley Tucci 2021-10-05
"From award-winning actor and food obsessive Stanley Tucci comes an
intimate ... memoir of life in and out of the kitchen"-Empire of the Senses - David Howes 2021-08-05
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With groundbreaking contributions by Marshall McLuhan, Oliver Sacks,
Italo Calvino and Alain Corbin, among others, Empire of the Senses
overturns linguistic and textual models of interpretation and places
sensory experience at the forefront of cultural analysis. The senses are
gateways of knowledge, instruments of power, sources of pleasure and
pain - and they are subject to dramatically different constructions in
different societies and periods. Empire of the Senses charts the new
terrains opened up by the sensual revolution in scholarship, as it takes
the reader into the sensory worlds of the medieval witch and the
postmodern mall, a Japanese tea ceremony and a Boston shelter for the
homeless. This compelling revisioning of history and cultural studies
sparkles with wit and insight and is destined to become a landmark in
the field.
Ways of Sensing - David Howes 2013-10-30
Ways of Sensing is a stimulating exploration of the cultural, historical
and political dimensions of the world of the senses. The book spans a
wide range of settings and makes comparisons between different
cultures and epochs, revealing the power and diversity of sensory
expressions across time and space. The chapters reflect on topics such as
the tactile appeal of medieval art, the healing power of Navajo sand
paintings, the aesthetic blight of the modern hospital, the role of the
senses in the courtroom, and the branding of sensations in the
marketplace. Howes and Classen consider how political issues such as
nationalism, gender equality and the treatment of minority groups are
shaped by sensory practices and metaphors. They also reveal how the
phenomenon of synaesthesia, or mingling of the senses, can be seen as
not simply a neurological condition but a vital cultural mode of creating
social and cosmic interconnections. Written by leading scholars in the
field, Ways of Sensing provides readers with a valuable and engaging
introduction to the life of the senses in society.
Crying in H Mart - Michelle Zauner 2021-04-20
NEW YORK TIMES BEST SELLER • From the indie rock sensation
known as Japanese Breakfast, an unforgettable memoir about family,
food, grief, love, and growing up Korean American—“in losing her
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mother and cooking to bring her back to life, Zauner became herself”
(NPR) • CELEBRATING OVER ONE YEAR ON THE NEW YORK TIMES
BEST SELLER LIST In this exquisite story of family, food, grief, and
endurance, Michelle Zauner proves herself far more than a dazzling
singer, songwriter, and guitarist. With humor and heart, she tells of
growing up one of the few Asian American kids at her school in Eugene,
Oregon; of struggling with her mother's particular, high expectations of
her; of a painful adolescence; of treasured months spent in her
grandmother's tiny apartment in Seoul, where she and her mother would
bond, late at night, over heaping plates of food. As she grew up, moving
to the East Coast for college, finding work in the restaurant industry, and
performing gigs with her fledgling band--and meeting the man who
would become her husband--her Koreanness began to feel ever more
distant, even as she found the life she wanted to live. It was her mother's
diagnosis of terminal cancer, when Michelle was twenty-five, that forced
a reckoning with her identity and brought her to reclaim the gifts of
taste, language, and history her mother had given her. Vivacious and
plainspoken, lyrical and honest, Zauner's voice is as radiantly alive on
the page as it is onstage. Rich with intimate anecdotes that will resonate
widely, and complete with family photos, Crying in H Mart is a book to
cherish, share, and reread.
A Taste of Progress: Food at International and World Exhibitions
in the Nineteenth and Twentieth Centuries - Professor Peter
Scholliers 2015-11-28
World exhibitions have been widely acknowledged as important sources
for understanding the development of the modern consumer and
urbanized society, yet whilst the function and purpose of architecture at
these major events has been well-studied, the place of food has received
very little attention. Food stood as a powerful semiotic device for
communicating and maintaining conceptions of identity, history,
traditions and progress, of inclusion and exclusion, making it a valuable
tool for researching the construction of national or corporate sentiments.
Combining recent developments in food studies and the history of major
international exhibitions, this volume provides a refreshing alternative
8/10

Downloaded from wyoelks.org on by guest

view of these international and intercultural spectacles.
Taste as Experience - Nicola Perullo 2016-04-05
Taste as Experience puts the pleasure of food at the center of human
experience. It shows how the sense of taste informs our preferences for
and relationship to nature, pushes us toward ethical practices of
consumption, and impresses upon us the importance of aesthetics.
Eating is often dismissed as a necessary aspect of survival, and our
personal enjoyment of food is considered a quirk. Nicola Perullo sees
food as the only portion of the world we take in on a daily basis,
constituting our first and most significant encounter with the earth.
Perullo has long observed people's food practices and has listened to
their food experiences. He draws on years of research to explain the
complex meanings behind our food choices and the thinking that
accompanies our gustatory actions. He also considers our indifference
toward food as a force influencing us as much as engagement. For
Perullo, taste is value and wisdom. It cannot be reduced to mere
chemical or cultural factors but embodies the quality and quantity of our
earthly experience.
Charlotte's Story - Carolyn Korsmeyer 2021-10-11
In the England of Jane Austen, Charlotte Lucas, unhappy with her
loquacious and overbearing husband, draws on her wit and daring to
tackle the unexpected problems besetting her marriage. Charlotte Lucas,
a character first appearing in Jane Austen’s Pride and Prejudice, has
made an unfortunate marriage to the loquacious William Collins,
reckoning that his tedious conversation is a small price to pay for the
prosperous home and family she hopes to gain. However, trouble brews
within the first months of marriage, and she is upset and angered by his
presumptuous tendency to interfere with her friendships. To ease the
strain of their relationship, Charlotte leaves her husband to visit the
fashionable city of Bath with several women companions. The weeks in
Bath prove to be a time for self-discovery and freedom, even license.
Although the marital frost between Charlotte and William begins to thaw,
that tranquility lasts only briefly, for events in Bath have resulted in an
unfortunate, even calamitous, consequence. Charlotte devises a solution
the-taste-culture-reader-experiencing-food-and-drink-sensory-formations

to the advantage of all that combines bold connivance and compassionate
duplicity. Some would castigate her audacious stratagem, but she
believes it justified by the hope of happiness and the wit and courage to
seek it. The perfect book club recommendation! --Charlotte’s Story
adopts Jane Austen’s style of writing, updated for a contemporary
audience --Amplifies some of the minor characters of Pride and Prejudice
and develops their own stories --Occasionally dips into Austen’s text to
indicate where the plot of Charlotte’s Story intersects with Pride and
Prejudice; such sentences are indicated with shaded text. --Explores the
problems of courtship and marriage that women of rural middle class in
England faced, and ruminates on the persistence of similar issues facing
us today. There are a number of ‘sequels’ to Pride and Prejudice on the
market, of which the most well-known is probably P.D. James’ mystery,
Death Comes to Pemberley. Charlotte’s Story is more of a parallel plot
that dips in and out of the events from Austen’s originating novel. In
Charlotte's Story, Carolyn Korsmeye explores Charlotte’s clear-sighted
realism in contrast to the romance that is so frequently the focus of
interest in Austen’s characters.
Food Culture in Colonial Asia - Cecilia Leong-Salobir 2011-05-03
Presenting a social history of colonial food practices in India, Malaysia
and Singapore, this book discusses the contribution that Asian domestic
servants made towards the development of this cuisine between 1858
and 1963. Domestic cookbooks, household management manuals,
memoirs, diaries and travelogues are used to investigate the culinary
practices in the colonial household, as well as in clubs, hill stations,
hotels and restaurants. Challenging accepted ideas about colonial
cuisine, the book argues that a distinctive cuisine emerged as a result of
negotiation and collaboration between the expatriate British and local
people, and included dishes such as curries, mulligatawny, kedgeree,
country captain and pish pash. The cuisine evolved over time, with the
indigenous servants preparing both local and European foods. The book
highlights both the role and representation of domestic servants in the
colonies. It is an important contribution for students and scholars of food
history and colonial history, as well as Asian Studies.
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Taste What You're Missing - Barb Stuckey 2012-03-13
A professional food developer featured by Malcolm Gladwell in a New
Yorker "perfect cookie" article offers insight into the psychology and
physiology of taste while providing engaging anecdotes and cooking
exercises for enhancing the flavor experience. 40,000 first printing.
Destination Culture - Barbara Kirshenblatt-Gimblett 1998-09-05
With the question, "What does it mean to show?", the author explores the
agency of display in museums and tourist attractions. She looks at how
objects are made to perform their meaning by being collected and how
techniques of display, not just the things shown, convey a powerful
message.
Food Nations - Warren Belasco 2014-06-03
This original collection abandons culinary nostalgia and the cataloguing
of regional cuisines to examine the role of food and food marketing in
constructing culture, consumer behavior, and national identity.
Season to Taste - Molly Birnbaum 2011-06-21
“A rich, engrossing, and deeply intelligent story….This is a book I won’t
soon forget.” —Molly Wizenberg, bestselling author of A Homemade Life
“Fresh, smart, and consistently surprising. If this beautifully written
book were a smell, it would be a crisp green apple.” —Claire Dederer,
bestselling author of Poser Season to Taste is an aspiring chef’s moving
account of finding her way—in the kitchen and beyond—after a tragic
accident destroys her sense of smell. Molly Birnbaum’s remarkable
story—written with the good cheer and great charm of popular food
writers Laurie Colwin and Ruth Reichl—is destined to stand alongside
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Julie Powell’s Julie and Julia as a classic tale of a cooking life. Season to
Taste is sad, funny, joyous, and inspiring.
Taste and the Ancient Senses - Kelli C. Rudolph 2017-07-31
Olives, bread, meat and wine: it is deceptively easy to evoke ancient
Greece and Rome through a few items of food and drink. But how were
their tastes different from ours? How did they understand the sense of
taste itself, in relation to their own bodies and to other modes of sensory
experience? This volume, the first of its kind to explore the ancient sense
of taste, draws on the literature, philosophy, history and archaeology of
Greco-Roman antiquity to provide answers to these central questions. By
surveying and probing the literary and material remains from the Archaic
period to late antiquity, contributors investigate the cultural and
intellectual development towards attitudes and theories about taste.
These specially commissioned chapters also open a window onto ancient
thinking about perception and the body. Importantly, these authors go
beyond exploring the functional significance of taste to uncover its value
and meaning in the actions, thoughts and words of the Greeks and
Romans. Taste and the Ancient Senses presents a full range of
interpretative approaches to the gustatory sense, and provides an
indispensable resource for students and scholars of classical antiquity
and sensory studies.
Distinction - Pierre Bourdieu 2013-04-15
Examines differences in taste between modern French classes, discusses
the relationship between culture and politics, and outlines the strategies
of pretension.
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