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This volume offers a study of food, cooking and cuisine in different societies and
cultures over different periods of time. It examines the intimate connections of
food, identity, gender, power, personhood and ‘national culture) and argues that
cooking and cuisine are essentially results of combination, of ingredients, ideas,
ideologies and imagination, inflected by relations of power and experiments
with creativity.

The essays in the volume are wide-ranging and the common thread that
holds them together is an exploration of how food and cuisine enable people
to articulate not just who they are but what they want to be; a mix of love and
conflict, power struggles and nostalgia that shape peoples as persons, and groups
and communities as ‘cultures’

Tracking such blends in different societies and continents churned out of
trans-cultural flows of goods and peoples, colonial encounters, adventure and
adaptation, and change in attitude and taste, Cooking Cultures makes a novel
argument about convergent histories of the globe kneaded by food and cooking.

This book will be of interest to students and researchers in the fields of food
studies, culture studies, social anthropology, and sociology of food, as well as to
general readers with an interest in the subject.

Ishita Banerjee-Dube is Professor of History at the Centre for Asian and African
Studies, El Colegio de Mexico, Mexico City, and a member of the National
System of Researchers (SNI), Mexico, where she holds the highest rank. Her
authored books include Divine Affairs (2001), Religion, Law, and Power (2007),
Fronteras del Hinduismo (2007) and A History of Modern India (2014). Among
her eight edited volumes are Unbecoming Modern (2005), Caste in History (2008)
and Ancient to Modern (2009).
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