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MUCH MORE

Albury, Peggy and Lee Pinder.
Abaco Cooks. [Bahamas:
publisher not identified,
approximately 1990.]
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I had scanned this a while ago thinking it might be a fun way to start. Feel free to delete! 
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Tew, M. R. Cooking in West Africa
Made Easier. Liverpool : C.
Tinling & Co., 1920.
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WieThe adoption of western foods into the diets of colonized peoples was an organic process. Changing foodways were often not forced, but rather changed through a variety of more implicit mechanisms. Curricular choices certainly played a role, as did the foods increasingly available in shops and the influence of domestic servitude on learned recipes and behaviors. For the British and French colonial regimes, as well as for European and American missionaries and settlers associated with neither church nor state, the indigenous population of colonies was a labor force, including for domestic tasks. All homes had domestic staff of some nature, and increasingly homes were full families, as men brought their wives with them to places like India and African colonies. 

Popularity of such community cookbooks and household guides. 


g‘:ﬁm%#é:‘.‘:f?:..m’:ﬁ:.:‘:’%ﬁx’:..-:’.:f:f’:‘:é:.%%‘#:m'm.:.ﬂ";
| od for To-da |

?: o (Lﬂo ‘“kumu ls ﬂ‘hﬁmmu iﬂ COlonlal

: Domesticity

* ,

g o Midgley, P. R., and H. W.

g % Dyke. Food for Today in the Land

of Tomorrow: A Book of Recipes
from Basutoland in Aid of the
Victoria 1 eague (Masern Branch).
Maseru: Mazenod Institute,
1940.

Old lady-resident. The Madras

Cookery Book: Specially Compiled
for the Requirements of Enropeans
and Anglo-Indians in India.

.‘ﬁn

e
Fant

X

Maderas ; Bangalore :
Higginbothams I.td., 1919.

tbhove

A Book of Recipés and Cookery Lore
from

E Basutoland and Elsewhere,
B R .

LS P e P00 099999939995

PP



Presenter
Presentation Notes
Guides for the women who traveled with their husbands to the colonies were increasingly published in the early twentieth century. Volumes such as the 1919 Madras cookery book: Specially compiled for the requirements of Europeans and Anglo-Indians in India, were designed to provide observations and commentary on local cuisine, describe how to create foods from home in a foreign kitchen, and recipes both local and western. Recipes in the Madras cookery book, for instance, ranged from a cheese and anchovy pudding and stewed sheep tongues to sections on sambals and curries. Similarly, Food for today in the land of tomorrow: a book of recipes from Basutoland (1940) includes a section on “cookery methods of the Basuto,” which includes recipes for “mild kaffir beer” and “good food for a journey in pre-European days.”

Racial undertones in text and imagery. 


PROVISION LI
4 §-1b. tins arrowroot, Bermuda,
6 small bottles anchovies in brine,
24 }-1b. tins anchovy paste, e
18 #-1b. tins baking powder, Box
12 1-1b. tins roast beef, Crosse &
6 tins of pressed beef.
3 1-Ib. tins barley, pearl. ;
4 small tins barley, Robinson’s p
6 ting beans, Heinz's tomato.
8 2-lbs. tins biscuits, Hun:
24 2-1bs. :
2 1-1b.
6 1-1b. - ;
1 1-1b. tin blue, Coleman’s
:lsg i-m. tins butter, Esl
-0Z. bottles capers.
12 small bottles chee
18 tins cheege, |

L.

6 jars chees

COLONIAL STORES
LIMITED. '

Dealers in:—
Wines and  Spirits,
Groceries and Provisions,
Toilet Goods, etc.

— ALSO—

China and Earthenware

of Latest Designs and

Domestic Hardware,

Glassware, etc.

P.O. Box No. 436 — ‘Phone: 2226
Delamere Avenue
NAIROBI.
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Chataway, N. H. The Bulawayo
Cookery Book and Household

Guide. London, UK: Jeppestown
Press, 20006.

St. Andrew's Church (Nairobi,
Kenya : Presbyterian). The Kenya

settlers' cookery book and household
gutde. 1958.

Leith-Ross, S., and G.

Ruxton. Practical West African
Cookery. Chichester: ].W. Moore,
1910.
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Not all cookbooks were as keen to reproduce local recipes, however, and some focused solely on western cuisine, prepared either with non-native ingredients, imported products, or locally-sourced substitutes. Published in Zimbabwe in 1909, The Bulawayo cookery book and household guide provided detailed recipes for such British favorites as orange and lemon trifle, scalloped mutton and tomatoes, Albert cake, and apricot jam. The Kenya settler’s cookery book and household guide, like many similar volumes, contained numerous advertisements for local vendors, selling western provisions such as alcohol, dry goods, domestic products, and hardware. Practical West African Cookery (1910) has a lengthy treatment of provisions, which it states are “far more economical and satisfactory to take […] out from England than to buy […] locally.” Its list of suggested items includes three plum puddings, two bottles of jellied calves’ feet, and three pound of curry powder.

Domestic staff and implicit educations. 


GWA.GE.E.

0.P.5. Student cooks on parade at the Schonl of
African Cockery, G.H.U., W.A.F. The Command Cateri.g
Advicer is making an early morning inspretion - A1l
Afrisan studcnt cooks rcccive instructicn tn hygicie
and personal cleanlincss. ;

0.P.§. The Command Catering Adviser st daily

the four African "pammie" instruslr s.en.
conrerseod '“%lem.s are decided and the daily prozramr:z

The "chop" Pro

arranged.

t: The Command Cetering Adviscr.
M swrnﬁf\?.tﬁrﬂ%%, Mrs Christiana ADJEI, Mrs hary
L:Rm (Chief Instructress), Mies Felicia AYIVOR,
Moe Dinsh WENTUM. The instructresses all spenk gool
Rnslish and most of the local tribal languages.
L eninent of cmploying Africen instructressce lue
been a great SUCCESS.
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Clements, H.J. [photographert].
The Army Catering Corps in British
West Africa, 1941-1943.
[Freetown, Sierra Leone?, Army
Catering Corps, 1943.]
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0.P.8, An Africen instructress adding
n:.faterw'fo thi pgugdeg .Yamk- this paste is now
"FU-FU". student cook is pounding th 3
with a pestle. FE RaEtORS

CWA.69.2.

0.P.S. Major H.W, FAIERS, (right) Command Cebe-=<y.-

jdviser discussing "chop" problems with two Ewvropeun

Cookery Instructors. In British West Africa 11 m-gale
are known to the African as "chop", In the foungroun:
is a large iron cooking pot. 2
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Clements, H.J. [photographert].
The Army Catering Corps in British
West Africa, 1941-1943.
[Freetown, Sierra Leone?, Army
Catering Corps, 1943.]

THE ARMY CATERING CORPS

BRITISH WEST AFRICA

1941-1943




0.P.8. Berjeant FIATY and Instructress Christin-a
.7 TET cxanining food prepared by African siudert (ag's .
So.e of the delicacies prepared are banana frithe:s,
gasri balls and Kenke balls - ull well liked by tie

Atricon soldiels

QWA69.36

0.P.B. Africe

lers having vhéir shap i
one of the Africun 2

g roons al tne Schocel of

Afriean Cookery, G.H.Q., W.A.F. ¥ach hag i%s cnra
mess tin aad spoon. Although they are maliig nee
of the spoon, uiey still like to use their finpe-e.

L¥
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Clements, H.J. [photographer].
The Army Catering Corps in British
West Africa, 1941-1943.
[Freetown, Sierra Leone?, Army
Catering Corps, 1943.]
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Dr. E. Amarteifio
Miss J. Asare
Miss A. Addo

Mrs E. Chapman
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Asare, J., A. Addo, E. Chapman
Nyaho, and E. Amarteifio. A
Ghana Cook-Book for Schools.
London: Macmillan, 1963.
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Authority and control were also maintained through the colonial education system, which was utilized to create a semi-skilled labor force with the skills necessary to benefit the colonial system. It also served as a means to instill cultural values in the population of colonies, adopting in particular a sense of “Frenchness” in French colonies. Though the British system of colonialism was less focused on the assimilation of colonial subjects, cultural values were still instilled through the education system in meaningful ways. The church played important roles in this process – many schools in the colonial era were run by missionary societies or the Catholic Church (in the case of the British and French, respectively). The values of the church were therefore also instilled in this process. 

The education of young girls in colonial Africa was decidedly different than its male counterpart in curriculum, design, and enrollment. Most educational programming centered around domesticity – the keeping of a proper home and kitchen, childcare, and cooking and meal planning were commonly taught in the curriculum. The value of this curriculum persisted into the period directly after independence, as did European foods, recipes, and culinary ideals. Europeans often filled teaching and administrative positions in the post-colonial education system, and continued to participate in the creation of curriculum.

The Ghana Cook Book for Schools is an example of such a piece of post-colonial curriculum. Written by two Ghanaian authors and two European authors in 1963, eight years after the independence of Ghana from British colonial rule, its stated purpose was to educate girls in schools in “Housecraft” and “Domestic Science.” 

Cooking implements vs. cuisine.
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CRUMBLE -
PEACH 2 teaspoons cinnamon

fresh peaches
vs Ib (4 ke) 3 almond nuts or

m) sugar
1 oz (30 gm) cashewnuts

60 gm) plain flour
f g; §30 gm) margarine 2 tablespoons water

Oven temperature.
R 5 (375°F—185°C)

1. Pre-heat oven. 2. Wash and peel peaches. Cut them
into slices and discard seeds. 3. Put them in baking
dish and sprinkle with half the sugar, add water and
sprinkle with some cinnamon. 4. Prepare crumble.
Sieve flour and about %2 teaspoon cinnamon. Rub fat
into flour till it looks like breadcrumbs. Add remaining
sugar. Chop nuts and add them to the mixture and mix
well. 5. Spread crumble on top of peaches and sprinkle
a bit more cinnamon. 6. Bake in hot oven for 25-30
minutes on top shelf, till fruit is cooked and crumble is

golden brown.
150

PAWPAW CAKES
v4 ripe medium-sized | rounded teaspoon
pawpaw baking powder

3 0z (90 gm) flour 1 egg
15 0z (15 gm) sugar 1 tables )

pOOIl m_l]k, o t'
1 0z (30 gm) fat dependjng on vari ;"yzonal

Oven temperature: of pawpaw

R 6 (400°F—200°C)

1 Pre-heat oven. 2. Grease a twelve-patty ti

it lightly with flour. 3, Peel and ml;shypgz]?:g d:s(;d
milk an(.i egg and beat well. 4, Sieve flour and t;aking
powder into a mixing howl. 5. Rub in fat until mixture
looks like fine bread crumbs. 6. Add sugar, 7. Pour
pawpaw mixture into flour and mix well to a soft
consistency. If mixture is a bit stiff, add more milk. 8.
Put one tablespoon of mixture into each patty tin. 9
Bake in oven on top shelf for 20-25 minutes. .

151

Adopted Foods
and National
Cuisine

Pendaeli-Sarakikya,
Eva. Tanzania Cookbook. Dar es
Salaam: Tanzania Pub. House,

1978.
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The food and feeding habits of Africa had in fact changed, as did those of other post-colonial nations, due in part to the education of young girls and women in European recipes and food culture. Traditional foods were still an important part of local foodways, but they had often evolved, and in some cases were replaced or added to by very western food items. 


Essential Native Food Products

Early California Food

Far more fortunate were the colonists of New
Spain than their English brothers who landed
upon the cold and rocky shores of the New England
coast. Here, on the western sun-kissed Pacific, the
earth gave forth bountifully of her store —green
garlands of cress and pigweed, festooned garlic
heads, strings of red chile peppers, pearly corn,
and pink beans.

California foods of today called “Spanish” are
actually the native foods of the western Indian,
tastefully improved to satisfy the palate of the
Spanish colonists. These people carried with them
a limited supply of beans, corn, and dried meat, to
which the native Indian added wild greens, seeds,
and roots. From this simple foundation descended
the distinctive dishes of California.

Changing
Foodways

Packman, Anna Bégué. Early
California Hospitality. Fresno,
California, Academic Library
Guild, 1952.

EARLY CALIFORNIA
HOSPITALITY

The Cookery Customs of Spanish
California, with authentic
recipes and menus
of the period

by
ANA BEGUE ok PACKMAN

Hirtorian, First Families of Califernia; Former Custod-
ian of Caza Figueroa; exd Author of “Leather Dollses

ACADEMY LIBRARY GUILD
Fresno, California
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Changed foodways + climate change – Spanish colonialism and Native Americans
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Cookbooks and
cooking as
social justice

Sherman, Sean, and Beth
Dooley. The Sionx Chef's
Indigenons Kitchen. Minneapolis:
University of Minnesota Press,
2017.

Hetzler, Richard, Kevin Gover,
Nicolasa I. Sandoval, and Rence
Comet. The Mitsitam Cafe
Cookbook: Recipes from the
Smithsonian National Museum of
the American Indian. Washington,
D.C.: Smithsonian National
Museum of the American
Indian, 2010.
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Sherman, Sean, and Beth
Dooley. The Sionx Chef's
Indigenous Kitchen. Minneapolis:
University of Minnesota Press,
2017.
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SEAN SHERMAN with BETH DOOLEY
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Cookbooks and cooking as social justice – why our Special Collections matter


SPIRIT PLATE
WANAGI WAEKICIHNAKAPI Thank YOHV

................................
...............
...............................

Respect for TNather Earth and gratitude for her unrequited

Jessica Achberger Martin

Before we begin, we offer a Spirit Plate fitled with samples of achberg2@msu.edu

oy 2 - bubwhojoinus spit ' Tad Boehmer

Jhey may be deceased, incaicerated, ill, unable to travel boehmer6@msu.edu
bfe. Itis an offering of thanks for allthat we have veceived

We pray foi their continued abundance and pratection.
We pray that all nations will have food and water.

Sherman, Sean, and Beth Dooley. The Sioux Chef's Indigenous Kitchen. Minneapolis:
University of Minnesota Press, 2017.
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