
Abboud, Fadi, 45–46
Ab origine notion, 28
Abu Gosh village, 46–48
 as ‘Hummus Mecca’ of Israel, 47
Adelaide, Australia
multi-ethnic eating in, 218–219
Adelaide Central Market, 213–216
Africa, food restrictions in, 179–183
African leafy vegetable, 24
Agaoua, Ghenima, 211–212
Alien invasive species, 29
Amato (sweet loving people), 132–133
Anatahpur (Inner Space) (journal), 

116–117
Anthropophagy, 182–183
Australian Sunday mornings, 217–220

Baogufan (maize meal), 143
Bengal, food/family/health/gender in, 

100–118
Berra, Orozco y, 227
Biodiversity, 25, 28, 35
 defined, 29
A Bite of China (TV series), 140
‘Black and white amahs,’ 87
A Book of Mediterranean Food (David), 

218–219
A Book of Middle Eastern Food (Roden), 

202, 203–204
Borthwick, Meredith, 111–112
Bradley, E. G., 90
Brockbank, Jack, 49–50

Index

Brownfoot, Janice, 83
Brown trout, 23–24
Byanjan Ratnakar (Raj), 105–106

Cairo, 202–204
Cambray, Jim, 35
Cannibals, humans as, 178
Chaffinch, in South Africa, 23
Chakrabarty, Dipesh, 111
Chambers, Iain, 201–202, 204
A Change of Tongue (Krog), 27
Chatterjee, Partha, 101
Chaudhuri, Nupur, 80
Child, Julia, 206
Children, and table manners, 171
Chili pepper, consumption of, 147
China
 cuisines categories, 140
 local foods in, 139–154
Chocolate, in Japan, 125, 128–129, 

131–132
Civil war, and hunger, 58–60
Clavijero, Francisco Xavier, 231
Coliseum Cafe, 91–92
Collingham, Lizzie, 84
Colonial kitchen, in Malaysia/Singapore, 

79–95
Commensality, as attribute of hummus, 40
The Complete Flyfisherman (magazine), 

22–25, 30
Cookbooks, 83–84, 85, 104–109
 Mexican, 227–228

www.cambridge.org© in this web service Cambridge University Press

Cambridge University Press
978-1-107-14036-3 - Cooking Cultures: Convergent Histories of Food and Feeling
Edited by Ishita Banerjee-Dube
Index
More information

http://www.cambridge.org/9781107140363
http://www.cambridge.org
http://www.cambridge.org


Index252

Corchorus olitorius (leafy vegetable), 31
Cornay, Jean-Charles, 69–70
Crass, Bob, 34–36
Crónica Mexicana (Tezozomoc), 

232–235, 237–242
Crosby, Alfred, 21
Cuisine, 80. see also specific cuisines
adopted by British in India, 89
Curry, 89
 tiffin, 90–92
Curry puff, 93

Dakar, 158–173
 inhabitants of, 159
 kitchen and cooking, meanings of, 

166–167
 market in, 159–163
 religious and practical mish-mash in 

kitchens, 168–169
Dango (rice balls), 127
David, Elizabeth, 218–219
Davison, Julian, 91
Delicious Days in Paris (Paech), 206
de Monségur, Frenchman Jean, 230
Devi, Banalata, 116
Devi, Prajñasundari, 100–102, 112–115
Diamond, Jared, 32–33
Domesticity, in Bengal, 100–101
Domestic servants, nicknames for, 85–86
Dorayaki, 127
Douglas, Mary, 145
Dutt, R. C., 107

The End of Chidyerano (Mandala), 60
Enshi people
 and classification of foods, 149–150
 cooking methods of, 148–149
 local foods, 151–154
Enshi prefecture, 141–142
 development of tourism in, 153–154
Ethnic group membership, and families in 

Senegal, 163–164
The Ethnic Paris Cookbook, 210–213

Falconer, Jean, 86
Family Code, Senegal, 164
Family structures, in Senegal, 164
Farmed food, wild food vs., 32–34
Farmhouse Joy, 140
Federal Constitution of the United Mexican 

States, 231
Ferguson, Priscilla Parkhurst, 80
Festival foods, 147, 149
Flesh taboos, in Metangula, 183–193
Flint, W. R., 88
Food, as marker of identity, 43–45
Food eating, at home, 169–173
Food policy, Vietnam, 60–66
Food restrictions, 179–183
Foods of Enshi Prefecture (poem), 151
Food taboos, 178–179, 180
Foodways, 180
Footmen, 86
The French Chef (television series), 206
French missionaries, Vietnam
 perspective on culture’s foodways, 

68–70
A Friend in Need English-Tamil Cookery 

Book, 84
Frugality, 113
Fulton, Margaret, 217

Gamio, Manuel, 228
Gell, Alfred, 178
Gender, and food, 70–72
General Census of Population and Hous-

ing of 2002 of Senegal, 165
Gift giving, 130–132, 133
Giri choco, 133, 134
Govender, Ronnie, 26
Grosglik, Rafi, 51
Group savings schemes, 162–163
Gudgeon, L. W. W., 86
Guinea fowl, 23
Gula melaka (sweet), 91
Guns, Germs and Steel: A Short History 

of Everybody for the Last 13 000 Years 
(Diamond), 32–33

Gvion, Liora, 50

www.cambridge.org© in this web service Cambridge University Press

Cambridge University Press
978-1-107-14036-3 - Cooking Cultures: Convergent Histories of Food and Feeling
Edited by Ishita Banerjee-Dube
Index
More information

http://www.cambridge.org/9781107140363
http://www.cambridge.org
http://www.cambridge.org


Index 253

Hainanese (domestic service ), 87
Halal meat, 169
Hamman, Kas, 22, 30–31
Hankin, Nigel, 93
Hart, Alice Berry, 86
Haut-Marais market, Paris, 208
Hey, Douglas, 36
Hezha food, 141
 meanings of, 151–154
 in restaurants, 143–150
 rural women and, 150–151
 in Southwest Hubei, 142–143
Hezha Restaurant, 143–150
 appearance and expansion of, 144
 meal in, 145–146, 148
 menu/dishes in, 145–146
 standardisation in, 145–150
Hirsch, Dafna, 40, 50–51
Historia Antigua de México (Ancient his-

tory of Mexico, 1780) (Clavijero), 231
Historia antigua y de la conquista de México 

(Ancient history and conquest of 
Mexico, 1881) (Berra), 227

Housewife, as Lakshmi of home, 110–112
Human intervention, 29–30
Hummus (chickpea paste), in Israel
 and conflict resolution, 50–53
 overview of, 39–43
‘Hummus Wars,’ 41–43, 45–50
Hunger, Vietnamese civil war and, 58–60
Hutton, Wendy, 93
Hồ Xuân Huong, 70–71

Imifino, 24, 25
Indigenised crop, in South Africa, 24
Indigenous leafy vegetables, 24
Invasion biology, 28–29

Jacobs, P. J., 22
Jansen van Rensburg, W. S., 24
Japan
 contemporary, varieties of sweet in, 

125–130

 culinary culture in, 122–134
 gender of sweets, 132–134
 social life of sweets, 130–132
 sweets in, history of, 123–125
Jawadat, Ibrahim, 46, 52
trilingual speech of, 49
‘Jungle boys,’ 86

Karato (spicy/alcohol loving people), 133
Kashi (snacks), 123
Kasutera (sponge cake), 124, 127
Kedgeree, 93–94

Laker, M. C., 23–24
Lakshmi of home, housewife as, 110–112
Lamb, Tony, 90
Leafy green vegetables, in South Africa, 

23
Lebanese Guinness Record, 46, 47, 

49–50
Le thieboudienne dish, 168–169
Lindera glauca (spice), 147
Local food mountain food (document), 

152
Local foods, in China, 139–154
Local mass media, and positive meanings 

of local foods, 152–153
Long, Gia, 60–61

Mah, Ann, 206, 207–208
‘Mahomedan’ dishes, 106
Makawa, Moses, 185–187
Malawi, physical consumption in, 182
The Malayan Cookery Book of 1930, 83–84
Malaysia, colonial kitchen in, 79–95
Mandala, Elias, 60
Manju (sweet), 123–124, 127
Manor, Cato, 26
Manuals, for training, 102–104
Maòng, Minh, 60, 61–63
Market, in Dakar, 159–163
Masson, Guillaume, 68–69
Mastering the Art of French Cooking 

(Child), 206

www.cambridge.org© in this web service Cambridge University Press

Cambridge University Press
978-1-107-14036-3 - Cooking Cultures: Convergent Histories of Food and Feeling
Edited by Ishita Banerjee-Dube
Index
More information

http://www.cambridge.org/9781107140363
http://www.cambridge.org
http://www.cambridge.org


Index254

Mastering the Art of French Eating (Mah), 
206, 207

Matcha, 128
Meiji Reformation, 125, 129
Memsahib-servant relationship, 79–95
Mennell, Stephen, 85
Meorav Yerushalmi ( Jerusalem Mix), 46
Metangula
 eating of animals resembling human 

beings in, 178
 flesh taboos in, 183–193
 language in, 183–184
 tabooed animals in, 189–191
Metcalf, Thomas R., 80
Mexican cuisine, 225–242
‘Aztec-isation’of, 230–237
historical overview, 225–230
Mintz, Sydney, 80
Mistannapak (The Preparation of Sweets), 

108–109
Mistress, British colonial
 and servant cook, relationship be-

tween, 79–95
Mochi (sweet), 123, 127
Morogo, 24, 25
Mughlai cuisine, 106
Mukhopadhayay, Bhudev, 109
Mukhopadhyay, Bipradas, 104–105
Mulcock, Jane, 25
Mulligatawny, 92–93

National Environmental Management: 
Biodiversity Act (NEM:BA) of 2004, 
35, 36

Nativeness, 26, 27–28
Naturalness, 26, 27–28
Newton, Lillian Allan, 93
Nguyên emperors, 60–61

Omiyage, 130
Ordinary household curry, 90
Organic food, in Israel, 51

Paech, Jane, 207–209
Pakprabandha, 106
Pak-Pranali (journal), 104–109
Pakrajeswar (Tarkalankar), 105
Paribarik Prabandha (Essay/Treatise on 

the Family), 109
Paris, delicious adventures in, 206–213
Paternoster, 34
Peet, George L., 91
Pilcher, Jeffrey, 60
Pishpash, 94
Procida, Mary, 82
Pryer, Ada, 86
Punya (journal), 112, 113

Ramírez, J. F., 227
Ras el hanout (Moroccan spice paste), 

201, 204–205, 218
 origin of, 204
 taste and aroma of, 202
Ray, Utsa, 105–106
Religion, and families in Senegal, 163
Restaurants, hezha food, 143–150
Rice alcohol (mijiu), 149
Roberts Birds of Southern Africa, 23
Roden, Claudia, 202–204
Rossant, Colette, 203
Roti John, 93
Roychaudhuri, Kshirodchandra, 113

Sabra Foods, 45
Sambals, 90–91
Sandakan Club, 88–89
Sangsar (novel), 107
Santich, Barbara, 217
Scott, Joan, 158
Senegal, 159
 families in, elements distinguish, 163–

165
 as major importer of rice, 168
Servant cook, colonial mistress and, rela-

tionship between, 79–95
Shaxian County, in Fujian, 140

www.cambridge.org© in this web service Cambridge University Press

Cambridge University Press
978-1-107-14036-3 - Cooking Cultures: Convergent Histories of Food and Feeling
Edited by Ishita Banerjee-Dube
Index
More information

http://www.cambridge.org/9781107140363
http://www.cambridge.org
http://www.cambridge.org


Index 255

‘Shu-cream’ (Choux cream), 128
Singapore, colonial kitchen in, 79–95
Sinha, Mrinalini, 109
Snyder, Gary, 32
Sorcery, in Metangula, 184–185
The Southern Barbarians’ Cookbook, 124
Southwest Hubei
 hezha foods in, 142–143
Strir Sahit Kathopokathon (Conversations 

with the Wife), 108
Sunday tiffin, 90–92
Swartz, Ernst, 35
Sweet alcohol (tianjiu), 146–147
The Sweet Life in Paris (Lebovitz), 206
Sweets, in Japan
 gender of, 132–134
 history of, 123–125
 social life of, 130–132
 varieties of, 125–130

Table manners, 171
Tarkalankar, Biseshwar, 105
Tasty food idea, 152
Tây Sòn village
 starvation during civil war, 58–60
Tezozomoc, Hernando Alvarado, 

232–235, 237–242
Thiaroye market, in Dakar, 162
Thiaw, Marème, 165
Tiffin, curry, 90–92
Tilène market, in Dakar, 160
Tlotzin codex, 235–236
Tourism, in Enshi, 153–154
Trigger, David, 25
Trout, in South Africa, 21–36
 threat to, 34–36
Trout in South Africa (Crass), 35–36

‘Trout Still on the Menu’ report, 21–22
Turf-battle, 115–117
Turmeric, 90
Tzabar, 45

‘Umakwiya Chani’ video, 185–187

Vietnam
 civil war and hunger, 58–60
 food policy, 60–66
 French missionaries culture’s foodways 

perspective on, 68–70
 gender and food, 70–72
village hierarchies, 66–68
Village hierarchies, Vietnam, 66–68

Waffles, 128
Wagashi (sweets), 126–127, 131–132
Wang Xiemeng, 151–152
Water Source of Life (Hey), 36
Wells, Patricia, 206
Wild food, farmed food vs., 32–34
Witchcraft, in Metangula, 184–185
Wolfert, Paula, 205
Women
 in Dakar market, 160
 education for, 102–104
 as Lakshmi of home, 110–112
 protagonists, 112–115
 rural, and hezha foods, 150–151
Wood, Richard, 22
Woodcock, George, 92

Yogashi (European sweets), 127–128

Zhang Village, Hezha Restaurant in, 
144–145

www.cambridge.org© in this web service Cambridge University Press

Cambridge University Press
978-1-107-14036-3 - Cooking Cultures: Convergent Histories of Food and Feeling
Edited by Ishita Banerjee-Dube
Index
More information

http://www.cambridge.org/9781107140363
http://www.cambridge.org
http://www.cambridge.org

	http://www: 
	cambridge: 
	org: 


	9781107140363: 


