
 

Subject Guide – Food Heritage 
 

This Subject Guide brings together key content from Bloomsbury Food Library’s wide-ranging platform. 

From eBooks to encyclopedia articles, this guide is your springboard for Food Heritage.  

EBook Chapters 
 Abbots, E. (2017). Eating heritage foods: Proximate and distanced bodies. In The Agency of 

Eating: Mediation, Food and the Body (pp. 79–99). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781474205283.0009 

 Ascione, E. (2018). Food and Cultural Heritage: Preserving, Reinventing, and Exposing Food 

Cultures. In K. LeBesco & P. Naccarato (Ed.). The Bloomsbury Handbook of Food and Popular 

Culture (pp. 301–313). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781474296250.0031 

 Ascione, E. , Gianfredi, V. , & Nucci, D. (2022). Remembering and Promoting Grandma’s Cooking 

through the Mediterranean Diet, Apulia, Southern Italy. In B.M. Forrest & G. de St. Maurice 

(Ed.). Food in Memory and Imagination: Space, Place, and Taste (pp. 267–280). London: 

Bloomsbury Academic. http://dx.doi.org/10.5040/9781350096189.ch-020 

 Black, R.E. (2018). Cultivating a Taste Landscape: Cooperative Winegrowing and Tastemaking in 

Carema, Italy. In C. Counihan & S. Højlund (Ed.). Making Taste Public: Ethnographies of Food and 

the Senses (pp. 69–82). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781350052710.ch-006 

 Black, R.E. (2022). The Legend of Les Mères Lyonnaises: Narrative, Meaning, and Gender in the 

Kitchen. In B.M. Forrest & G. de St. Maurice (Ed.). Food in Memory and Imagination: Space, 

Place, and Taste (pp. 135–148). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781350096189.ch-010  

 Chou, C. (2015). How Chicken Rice Informs about Identity. In S. Kerner , C. Chou & M. Warmind 

(Ed.). Commensality: From Everyday Food to Feast (pp. 139–150). London: Bloomsbury 

Academic. http://dx.doi.org/10.5040/9781474245326.ch-011 

 Cwiertka, K.J. (2019). From Military Rations to UNESCO Heritage: A Short History of Korean 

Kimchi. In M.T. King (Ed.). Culinary Nationalism in Asia (pp. 73–92). London: Bloomsbury 

Academic. http://dx.doi.org/10.5040/9781350078703.ch-004 

 Demossier, M. (2019). Reflexive Imbrications: Burgundy and the Globalization of Terroir. In D. 

Inglis & A. Almila (Ed.). The Globalization of Wine (pp. 47–64). London,: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781474265027.ch-003 

 Howell, F.C. (2018). Community, Tradition and Festivals in Lombardy. In Food, Festival and 

Religion: Materiality and Place in Italy (pp. 59–96). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781350020894.ch-003 
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 Hubbert, J. (2007). Serving the Past on a Platter: Consuming the Cultural Revolution in 

Contemporary China. In D. Beriss & D. Sutton (Ed.). The Restaurants Book: Ethnographies of 

Where We Eat (pp. 79–96). Oxford: Berg. http://dx.doi.org/10.5040/9781350044913_ch-006 

 Iomaire, M.M. (2016). The Gastro-Topography and Built Heritage of Dublin, Ireland. In S. L. 

Martin-McAuliffe (Ed.). Food and Architecture: At the Table (pp. 73–94). London: Bloomsbury 

Academic. http://dx.doi.org/10.5040/9781350009615.ch-006 

 Maurice, G.d. (2018). Making the Multi-Dimensional Taste of Japanese Cuisine Public. In C. 

Counihan & S. Højlund (Ed.). Making Taste Public: Ethnographies of Food and the Senses (pp. 

113–126). London: Bloomsbury Academic.  http://dx.doi.org/10.5040/9781350052710.ch-009 

 Mihalache, I. (2018). A Cultural History of Restaurants in Art Museums: Collaborative 

Creativities. In K. LeBesco & P. Naccarato (Ed.). The Bloomsbury Handbook of Food and Popular 

Culture (pp. 211–225). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781474296250.0024 

 Piatti-Farnell, L. (2016). Imaginary Bananas. In Banana: A Global History (pp. 103–137). London: 

Reaktion Books. https://www.bloomsburyfoodlibrary.com/encyclopedia-chapter?docid=b-

9781780236063&tocid=b-9781780236063-chapter4 

 Rath, E.C. (2016). Local Food Cultures in Saga, Kōchi and Hida. In Japan’s Cuisines: Food, Place 

And Identity (pp. 165–218). London: Reaktion Books. 

https://www.bloomsburyfoodlibrary.com/encyclopedia-chapter?docid=b-

9781780236919&tocid=b-9781780236919-chapter7 

 Rawlins, R. , & Livert, D. (2019). The Traditional Cook: “Like My Mom Used to Make”. In Making 

Dinner: How American Home Cooks Produce and Make Meaning Out of the Evening Meal (pp. 

127–140). London: Bloomsbury Academic. http://dx.doi.org/10.5040/9781474252584.ch-007 

 Samancı, Ö. (2013). Food Studies in Ottoman-Turkish Historiography. In K.W. Claflin & P. 

Scholliers (Ed.). Writing Food History: A Global Perspective (pp. 107–120). London: Berg. 

http://dx.doi.org/10.5040/9781350042247.ch-007 

 Sevilla, M.J. (2019). A Land at the Edge of the Unknown. In Delicioso: A History of Food in Spain 

(pp. 11–32). London: Reaktion Books. https://www.bloomsburyfoodlibrary.com/encyclopedia-

chapter?docid=b-9781789141894&tocid=b-9781789141894-chapter1 

 West, H.G. (2013). Bringing It All Back Home: Reconnecting the Country and the City through 

Heritage Food Tourism in the French Auvergne. In N. Domingos , J.M. Sobral & H.G. West (Ed.). 

Food Between the Country and the City: Ethnographies of a Changing Global Foodscape (pp. 73–

88). London: Bloomsbury Academic. http://dx.doi.org/10.5040/9781350042186.ch-004 

 West, H.G. (2016). Artisanal Foods and the Cultural Economy: Perspectives on Craft, Heritage, 

Authenticity and Reconnection. In J.A. Klein, J.L. Watson (Authors), The Handbook of Food and 

Anthropology (pp. 406–434). London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781474298407.0029 
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Whole eBooks 
 Ayora-Diaz, S. (2021). The Cultural Politics of Food, Taste, and Identity: A Global Perspective. 

London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781350162754?locatt=label:secondary_bloomsburyFoodLibrary 

 Mihalache, I.D. , & Zanoni, E. (Ed.). (2023). The Bloomsbury Handbook of Food and Material 

Cultures. London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781350148338?locatt=label:secondary_bloomsburyFoodLibrary 

 Levent, N. , & Mihalache, I.D. (Ed.). (2016). Food and Museums. London: Bloomsbury Academic. 

http://dx.doi.org/10.5040/9781474262279?locatt=label:secondary_bloomsburyFoodLibrary 

 

Articles from the Cambridge World History of Food 
 Messer, E. , Haber, B. , Toomre, J. , & Wheaton, B. (2000). Culinary History. In K.F. Kiple & K.C. 

Ornelas (Ed.). The Cambridge World History of Food (pp. 1367–1378). New York: © Cambridge 

University Press. http://dx.doi.org/10.5040/9781474208710.0047 

Images 
 Culinary Arts Museum at Johnson & Wales University. Contains c. 580 images of cookbooks, 

booklets, objects, menus, dessert moulds and postcards. 

https://www.bloomsburyfoodlibrary.com/museum?docid=BFoL_images_culinary 

 Illustrated Menu Collection: 1830-1951. 27 illustrated menus. 

https://www.bloomsburyfoodlibrary.com/museum?docid=BFoL_images_BFoL2021menus 

 New York Public Library Digital Collections. Contains c. 38 images of food artefacts. Bloomsbury 

Food Library - New York Public Library Digital Collections 

 Royal Jubilee Dinner, Market Place Wisbech. A photograph of crowds having dinner at long 

tables in the square [Original work found in The National Archives]. 

https://www.bloomsburyfoodlibrary.com/museumobject?docid=TNA_COPY1_381_52.  

 The Metropolitan Museum of Art. 30 images of food related objects. 

https://www.bloomsburyfoodlibrary.com/museum?docid=BFoL_images_TNA 

 The National Archives. Contains c. 500 images of various food artefacts. 

https://www.bloomsburyfoodlibrary.com/museum?docid=BFoL_images_TNA 
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Pedagogical Material 

 Mihalache, I.D. (2018). Food and Museums. In Bloomsbury Food Library Lesson Plans. London: 

Bloomsbury Publishing. http://dx.doi.org/10.5040/9781474208802.011 

 Samancı, Ö. (2022). Ottoman-Turkish Food History. In Bloomsbury BFOL Lesson Plans. London: 

Bloomsbury. http://dx.doi.org/10.5040/9781350925595.022 
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