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1. The Genesis of African American Soul Food: A Legacy
Forged in Resilience

The term "soul food" itself is relatively recent, emerging in the mid-20th century. However, the
culinary traditions it encompasses possess a far deeper history, rooted in the experiences of
enslaved Africans and their descendants in the American South. Understanding African American
soul food history requires acknowledging its origins in the resourceful adaptation of West African
culinary techniques and ingredients to the harsh realities of slavery and subsequent Jim Crow-era
oppression. Enslaved people, denied access to proper nutrition and resources, creatively utilized
readily available ingredients like greens, corn, beans, and pork to create nourishing and flavorful
dishes. This wasn't simply sustenance; it was a testament to resilience, a cultural preservation
strategy disguised as everyday meals. The techniques and ingredients varied across regions - the
Gullah Geechee cuisine of the coastal Southeast, for instance, reveals distinct West African
influences in its use of okra, rice, and seafood. This foundational period is crucial to understanding
the African American soul food history and its ongoing relevance.



2. Beyond the Plate: The Social and Cultural Significance of
Soul Food

African American soul food history is inextricably linked to social and cultural identity. These dishes
weren't just food; they were carriers of memory, tradition, and community. Family gatherings
centered around soul food feasts, strengthening bonds and passing down recipes through
generations. Church suppers and potlucks offered opportunities for social interaction and mutual
support. Soul food became a symbol of resistance and resilience, a way to maintain cultural identity
in the face of oppression. Understanding this deeper meaning is vital to appreciating the African
American soul food history.

3. Soul Food in the Modern Era: Challenges and Opportunities
for the Industry

The 21st-century African American soul food history presents both challenges and opportunities.
While soul food continues to hold immense cultural significance, the industry faces hurdles. Many
soul food establishments are small, family-owned businesses struggling with issues of sustainability,
competition from larger chains, and the changing dietary preferences of consumers. However,
there's also a growing movement to elevate soul food's image, showcasing its culinary sophistication
and emphasizing its health benefits. This includes a focus on incorporating fresh, locally sourced
ingredients and adapting traditional recipes to cater to modern palates while retaining their
authenticity. This evolution is integral to ensuring the future of African American soul food history.

4. Food Justice and the Future of Soul Food

The conversation around African American soul food history needs to be intimately tied to food
justice. Access to healthy, nutritious food remains a significant issue for many communities
historically marginalized. The industry can play a vital role in addressing these inequities by
supporting local farmers and food producers, advocating for policies that improve food access, and
promoting initiatives that foster community-based food systems.

5. Preserving the Legacy: Documenting and Celebrating
African American Culinary Traditions

Active efforts are needed to preserve and celebrate African American soul food history. This involves
documenting traditional recipes, oral histories, and the stories behind the food. Community-based
initiatives, culinary schools, and museums play a critical role in this preservation work. The
continued sharing of these stories helps ensure that future generations understand the profound
significance of this culinary heritage.

Conclusion

The African American soul food history is a rich tapestry woven from resilience, creativity, and
cultural identity. It's a story of survival, community, and the power of food to connect us across
generations. As the industry navigates the challenges and embraces the opportunities of the modern



era, it's crucial to remember the historical context and work towards a future where soul food
continues to nourish bodies, minds, and spirits while fostering food justice and celebrating the
cultural heritage it represents.

FAQs

1. What are some key ingredients in traditional soul food? Key ingredients include greens
(collard, kale, turnip), cornbread, black-eyed peas, beans, rice, sweet potatoes, pork, and fried
chicken.

1. How did the transatlantic slave trade influence soul food? The forced migration of Africans to
America brought with it culinary traditions and ingredients that blended with those available
in the New World, forming the foundation of soul food.

1. What is the difference between soul food and Southern food? While there's significant overlap,
soul food is specifically rooted in the culinary traditions of African Americans in the South,
reflecting their unique history and cultural experiences. Southern food encompasses a broader
range of culinary styles.

1. Is soul food healthy? Traditional soul food can be high in fat and sodium. However, modern
interpretations focus on healthier cooking methods and ingredients.

1. How can I learn more about African American foodways? Explore books, documentaries, and
museums dedicated to African American culinary heritage. Attend cooking classes and food
festivals.

1. What are some examples of modern soul food restaurants? Many contemporary chefs are
reinterpreting soul food classics while maintaining their authenticity. Research local
restaurants and chefs in your area.

1. How can I contribute to preserving soul food traditions? Support local soul food businesses,
learn and share traditional recipes, and document the stories behind your family's favorite soul
food dishes.



1. What role did women play in the development of soul food? Women have been central figures
in preserving and transmitting soul food traditions across generations.

1. Where can I find authentic soul food recipes? Cookbooks, family recipe collections, and online
resources offer a wide range of authentic soul food recipes.
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african american soul food history: Soul Food Adrian Miller, 2013-08-15 2014 James Beard
Foundation Book Award, Reference and Scholarship Honor Book for Nonfiction, Black Caucus of the
American Library Association In this insightful and eclectic history, Adrian Miller delves into the
influences, ingredients, and innovations that make up the soul food tradition. Focusing each chapter
on the culinary and social history of one dish--such as fried chicken, chitlins, yams, greens, and red
drinks--Miller uncovers how it got on the soul food plate and what it means for African American
culture and identity. Miller argues that the story is more complex and surprising than commonly
thought. Four centuries in the making, and fusing European, Native American, and West African
cuisines, soul food--in all its fried, pork-infused, and sugary glory--is but one aspect of African
American culinary heritage. Miller discusses how soul food has become incorporated into American
culture and explores its connections to identity politics, bad health raps, and healthier alternatives.
This refreshing look at one of America's most celebrated, mythologized, and maligned cuisines is
enriched by spirited sidebars, photographs, and twenty-two recipes.

african american soul food history: The Cooking Gene Michael W. Twitty, 2018-07-31 2018
James Beard Foundation Book of the Year | 2018 James Beard Foundation Book Award Winner
inWriting | Nominee for the 2018 Hurston/Wright Legacy Award in Nonfiction | #75 on The Root100
2018 A renowned culinary historian offers a fresh perspective on our most divisive cultural issue,
race, in this illuminating memoir of Southern cuisine and food culture that traces his ancestry—both
black and white—through food, from Africa to America and slavery to freedom. Southern food is
integral to the American culinary tradition, yet the question of who owns it is one of the most
provocative touch points in our ongoing struggles over race. In this unique memoir, culinary
historian Michael W. Twitty takes readers to the white-hot center of this fight, tracing the roots of
his own family and the charged politics surrounding the origins of soul food, barbecue, and all
Southern cuisine. From the tobacco and rice farms of colonial times to plantation kitchens and
backbreaking cotton fields, Twitty tells his family story through the foods that enabled his ancestors’
survival across three centuries. He sifts through stories, recipes, genetic tests, and historical
documents, and travels from Civil War battlefields in Virginia to synagogues in Alabama to
Black-owned organic farms in Georgia. As he takes us through his ancestral culinary history, Twitty
suggests that healing may come from embracing the discomfort of the Southern past. Along the way,
he reveals a truth that is more than skin deep—the power that food has to bring the kin of the
enslaved and their former slaveholders to the table, where they can discover the real America



together. Illustrations by Stephen Crotts

african american soul food history: African American Foodways Anne Bower, 2009 Moving
beyond catfish and collard greens to the soul of African American cooking

african american soul food history: Hog and Hominy Frederick Douglass Opie, 2008-10-08
“Opie delves into the history books to find true soul in the food of the South, including its place in
the politics of black America.”—NPR.org Frederick Douglass Opie deconstructs and compares the
foodways of people of African descent throughout the Americas, interprets the health legacies of
black culinary traditions, and explains the concept of soul itself, revealing soul food to be an
amalgamation of West and Central African social and cultural influences as well as the adaptations
blacks made to the conditions of slavery and freedom in the Americas. Sampling from travel
accounts, periodicals, government reports on food and diet, and interviews with more than thirty
people born before 1945, Opie reconstructs an interrelated history of Moorish influence on the
Iberian Peninsula, the African slave trade, slavery in the Americas, the emergence of Jim Crow, the
Great Migration, the Great Depression, and the Civil Rights and Black Power movements. His
grassroots approach reveals the global origins of soul food, the forces that shaped its development,
and the distinctive cultural collaborations that occurred among Africans, Asians, Europeans, and
Americans throughout history. Opie shows how food can be an indicator of social position, a site of
community building and cultural identity, and a juncture at which different cultural traditions can
develop and impact the collective health of a community. “Opie goes back to the sources and traces
soul food’s development over the centuries. He shows how Southern slavery, segregation, and the
Great Migration to the North’s urban areas all left their distinctive marks on today’s African
American cuisine.”—Booklist “An insightful portrait of the social and religious relationship between
people of African descent and their cuisine.”—FoodReference.com

african american soul food history: Recipes for Respect Rafia Zafar, 2019-03-15 Food
studies, once trendy, has settled into the public arena. In the academy, scholarship on food and
literary culture constitutes a growing river within literary and cultural studies, but writing on
African American food and dining remains a tributary. Recipes for Respect bridges this gap,
illuminating the role of foodways in African American culture as well as the contributions of Black
cooks and chefs to what has been considered the mainstream. Beginning in the early nineteenth
century and continuing nearly to the present day, African Americans have often been stereotyped as
illiterate kitchen geniuses. Rafia Zafar addresses this error, highlighting the long history of
accomplished African Americans within our culinary traditions, as well as the literary and
entrepreneurial strategies for civil rights and respectability woven into the written records of dining,
cooking, and serving. Whether revealed in cookbooks or fiction, memoirs or hotel-keeping manuals,
agricultural extension bulletins or library collections, foodways knowledge sustained Black
strategies for self-reliance and dignity, the preservation of historical memory, and civil rights and
social mobility. If, to follow Mary Douglas’s dictum, food is a field of action—that is, a venue for
social intimacy, exchange, or aggression—African American writing about foodways constitutes an
underappreciated critique of the racialized social and intellectual spaces of the United States.

african american soul food history: The Jemima Code Toni Tipton-Martin, 2022-07-01
Winner, James Beard Foundation Book Award, 2016 Art of Eating Prize, 2015 BCALA Outstanding
Contribution to Publishing Citation, Black Caucus of the American Library Association, 2016 Women
of African descent have contributed to America’s food culture for centuries, but their rich and varied
involvement is still overshadowed by the demeaning stereotype of an illiterate “Aunt Jemima” who
cooked mostly by natural instinct. To discover the true role of black women in the creation of
American, and especially southern, cuisine, Toni Tipton-Martin has spent years amassing one of the
world’s largest private collections of cookbooks published by African American authors, looking for
evidence of their impact on American food, families, and communities and for ways we might use
that knowledge to inspire community wellness of every kind. The Jemima Code presents more than
150 black cookbooks that range from a rare 1827 house servant’s manual, the first book published
by an African American in the trade, to modern classics by authors such as Edna Lewis and



Vertamae Grosvenor. The books are arranged chronologically and illustrated with photos of their
covers; many also display selected interior pages, including recipes. Tipton-Martin provides notes on
the authors and their contributions and the significance of each book, while her chapter
introductions summarize the cultural history reflected in the books that follow. These cookbooks
offer firsthand evidence that African Americans cooked creative masterpieces from meager
provisions, educated young chefs, operated food businesses, and nourished the African American
community through the long struggle for human rights. The Jemima Code transforms America’s most
maligned kitchen servant into an inspirational and powerful model of culinary wisdom and cultural
authority.

african american soul food history: The Potlikker Papers John T. Edge, 2017-05-16 “The one
food book you must read this year. —Southern Living One of Christopher Kimball’s Six Favorite
Books About Food A people’s history that reveals how Southerners shaped American culinary
identity and how race relations impacted Southern food culture over six revolutionary decades Like
great provincial dishes around the world, potlikker is a salvage food. During the antebellum era,
slave owners ate the greens from the pot and set aside the leftover potlikker broth for the enslaved,
unaware that the broth, not the greens, was nutrient rich. After slavery, potlikker sustained the
working poor, both black and white. In the South of today, potlikker has taken on new meanings as
chefs have reclaimed it. Potlikker is a quintessential Southern dish, and The Potlikker Papers is a
people’s history of the modern South, told through its food. Beginning with the pivotal role cooks
and waiters played in the civil rights movement, noted authority John T. Edge narrates the South’s
fitful journey from a hive of racism to a hotbed of American immigration. He shows why
working-class Southern food has become a vital driver of contemporary American cuisine. Food
access was a battleground issue during the 1950s and 1960s. Ownership of culinary traditions has
remained a central contention on the long march toward equality. The Potlikker Papers tracks
pivotal moments in Southern history, from the back-to-the-land movement of the 1970s to the rise of
fast and convenience foods modeled on rural staples. Edge narrates the gentrification that gained
traction in the restaurants of the 1980s and the artisanal renaissance that began to reconnect
farmers and cooks in the 1990s. He reports as a newer South came into focus in the 2000s and
2010s, enriched by the arrival of immigrants from Mexico to Vietnam and many points in between.
Along the way, Edge profiles extraordinary figures in Southern food, including Fannie Lou Hamer,
Colonel Sanders, Mahalia Jackson, Edna Lewis, Paul Prudhomme, Craig Claiborne, and Sean Brock.
Over the last three generations, wrenching changes have transformed the South. The Potlikker
Papers tells the story of that dynamism—and reveals how Southern food has become a shared
culinary language for the nation.

african american soul food history: An Irresistible History of Southern Food Rick McDaniel,
2011-05-14 Fried chicken, rice and gravy, sweet potatoes, collard greens and spoon bread - all good
old fashioned, down-home southern foods, right? Wrong. The fried chicken and collard greens are
African, the rice is from Madagascar, the sweet potatoes came to Virginia from the Peruvian Andes
via Spain, and the spoon bread is a marriage of Native American corn with the French souffl
technique thought up by skilled African American cooks. Food historian Rick McDaniel takes 150 of
the South's best-loved and most delicious recipes and tells how to make them and the history behind
them. From fried chicken to gumbo to Robert E. Lee Cake, it's a history lesson that will make your
mouth water. What southerners today consider traditional southern cooking was really one of the
world's first international cuisines, a mlange of European, Native American and African foods and
influences brought together to form one of the world's most unique and recognizable cuisines.

african american soul food history: Southern Food and Civil Rights Frederick Douglass Opie,
2021-02-08 Food has been and continues to be an essential part of any movement for progressive
change. From home cooks and professional chefs to local eateries and bakeries, food has helped
activists continue marching for change for generations. Paschal's restaurant in Atlanta provided
safety and comfort food for civil rights leaders. Elijah Muhammad and the Nation of Islam operated
their own farms, dairies and bakeries in the 1960s. The Sandwich Brigade organized efforts to feed




the thousands at the March on Washington. Author Fred Opie details the ways southern food
nourished the fight for freedom, along with cherished recipes associated with the era.

african american soul food history: Vegan Soul Kitchen Bryant Terry, 2009-03-03 Innovative,
animal-free recipes inspired by African-American and Southern cooking, from an award-winning chef
and co-author of Grub: Ideas for an Urban Organic Kitchen.

african american soul food history: Carla Hall's Soul Food Carla Hall, Genevieve Ko,
2018-10-23 The celebrity chef offers a fresh take on soul food while honoring its rich history in this
cookbook featuring 145 original recipes. In Carla Hall’s Soul Food, Carla Hall returns to her
Nashville roots for an authentic and refreshing look at America’s favorite comfort cuisine. She also
traces soul food’s journey from Africa and the Caribbean to the American South. Carla shows us that
soul food is more than barbecue and mac and cheese. Traditionally a plant-based cuisine, everyday
soul food is full of veggie goodness that'’s just as delicious as cornbread and fried chicken. From
Black-Eyed Pea Salad with Hot Sauce Vinaigrette to Tomato Pie with Garlic Bread Crust, the recipes
in Carla Hall’s Soul Food deliver her distinctive Southern flavors using farm-fresh ingredients. The
results are light, healthy, seasonal dishes with big, satisfying tastes—the mouthwatering soul food
everyone will want a taste of. Featuring 145 original recipes, 120 color photographs, and a whole
lotta love, Carla Hall’s Soul Food is a wonderful blend of the modern and the traditional—honoring
soul food’s heritage and personalizing it with Carla’s signature fresh style.

african american soul food history: Koshersoul Michael W. Twitty, 2022-08-09 “Twitty makes
the case that Blackness and Judaism coexist in beautiful harmony, and this is manifested in the foods
and traditions from both cultures that Black Jews incorporate into their daily lives...Twitty wishes to
start a conversation where people celebrate their differences and embrace commonalities. By
drawing on personal narratives, his own and others’, and exploring different cultures, Twitty’s book
offers important insight into the journeys of Black Jews.”—Library Journal “A fascinating,
cross-cultural smorgasbord grounded in the deep emotional role food plays in two influential
American communities.”—Booklist The James Beard award-winning author of the acclaimed The
Cooking Gene explores the cultural crossroads of Jewish and African diaspora cuisine and issues of
memory, identity, and food. In Koshersoul, Michael W. Twitty considers the marriage of two of the
most distinctive culinary cultures in the world today: the foods and traditions of the African Atlantic
and the global Jewish diaspora. To Twitty, the creation of African-Jewish cooking is a conversation of
migrations and a dialogue of diasporas offering a rich background for inventive recipes and the
people who create them. The question that most intrigues him is not just who makes the food, but
how the food makes the people. Jews of Color are not outliers, Twitty contends, but significant and
meaningful cultural creators in both Black and Jewish civilizations. Koshersoul also explores how
food has shaped the journeys of numerous cooks, including Twitty’s own passage to and within
Judaism. As intimate, thought-provoking, and profound as The Cooking Gene, this remarkable book
teases the senses as it offers sustenance for the soul. Koshersoul includes 48-50 recipes.

african american soul food history: A Domestic Cook Book Malinda Russell, 1866

african american soul food history: What Mrs. Fisher Knows about Old Southern
Cooking Mrs. Fisher, Abby Fisher, Karen Hess, 1995 A former slave, Mrs Fisher came from Mobile,
Alabama and began cooking for San Francisco society in the late 1870's--Back cover.

african american soul food history: Bound to the Fire Kelley Fanto Deetz, 2017-11-17 For
decades, smiling images of Aunt Jemima and other historical and fictional black cooks could be
found on various food products and in advertising. Although these images were sanitized and
romanticized in American popular culture, they represented the untold stories of enslaved men and
women who had a significant impact on the nation's culinary and hospitality traditions, even as they
were forced to prepare food for their oppressors. Kelley Fanto Deetz draws upon archaeological
evidence, cookbooks, plantation records, and folklore to present a nuanced study of the lives of
enslaved plantation cooks from colonial times through emancipation and beyond. She reveals how
these men and women were literally bound to the fire as they lived and worked in the sweltering and
often fetid conditions of plantation house kitchens. These highly skilled cooks drew upon knowledge



and ingredients brought with them from their African homelands to create complex, labor-intensive
dishes. However, their white owners overwhelmingly received the credit for their creations. Deetz
restores these forgotten figures to their rightful place in American and Southern history by
uncovering their rich and intricate stories and celebrating their living legacy with the recipes that
they created and passed down to future generations.

african american soul food history: Soul Food Sheila Ferguson, 1993 Combines
reminiscences and recipes from African American families about their dinners and socials with
photographs.

african american soul food history: Recovering Our Ancestors' Gardens Devon A. Mihesuah,
2020-11 2020 Gourmand World Cookbook Award Winner of the Gourmand International World
Cookbook Award,Recovering Our Ancestors' Gardens is back! Featuring an expanded array of
tempting recipes of indigenous ingredients and practical advice about health, fitness, and becoming
involved in the burgeoning indigenous food sovereignty movement, the acclaimed Choctaw author
and scholar Devon A. Mihesuah draws on the rich indigenous heritages of this continent to offer a
helpful guide to a healthier life. Recovering Our Ancestors' Gardens features pointed discussions
about the causes of the generally poor state of indigenous health today. Diminished health,
Mihesuah contends, is a pervasive consequence of colonialism, but by advocating for political, social,
economic, and environmental changes, traditional food systems and activities can be reclaimed and
made relevant for a healthier lifestyle today. New recipes feature pawpaw sorbet, dandelion salad,
lima bean hummus, cranberry pie with cornmeal crust, grape dumplings, green chile and turkey
posole, and blue corn pancakes, among other dishes. Savory, natural, and steeped in the Native
traditions of this land, these recipes are sure to delight and satisfy. This new edition is revised,
updated, and contains new information, new chapters, and an extensive curriculum guide that
includes objectives, resources, study questions, assignments, and activities for teachers, librarians,
food sovereignty activists, and anyone wanting to know more about indigenous foodways.

african american soul food history: Every Nation Has Its Dish Jennifer Jensen Wallach,
2022

african american soul food history: The Lost Southern Chefs Robert F. Moss, 2022-02-15
In recent years, food writers and historians have begun to retell the story of southern food. Heirloom
ingredients and traditional recipes have been rediscovered, the foundational role that African
Americans played in the evolution of southern cuisine is coming to be recognized, and writers are
finally clearing away the cobwebs of romantic myth that have long distorted the picture. The story of
southern dining, however, remains incomplete. The Lost Southern Chefs begins to fill that niche by
charting the evolution of commercial dining in the nineteenth-century South. Robert F. Moss
punctures long-accepted notions that dining outside the home was universally poor, arguing that
what we would today call “fine dining” flourished throughout the region as its towns and cities grew.
Moss describes the economic forces and technological advances that revolutionized public dining,
reshaped commercial pantries, and gave southerners who loved to eat a wealth of restaurants, hotel
dining rooms, oyster houses, confectionery stores, and saloons. Most important, Moss tells the
forgotten stories of the people who drove this culinary revolution. These men and women fully
embodied the title “chef,” as they were the chiefs of their kitchens, directing large staffs, staging
elaborate events for hundreds of guests, and establishing supply chains for the very best ingredients
from across the expanding nation. Many were African Americans or recent immigrants from Europe,
and they achieved culinary success despite great barriers and social challenges. These chefs and
entrepreneurs became embroiled in the pitched political battles of Reconstruction and Jim Crow,
and then their names were all but erased from history.

african american soul food history: Bress 'n' Nyam: Gullah Geechee Recipes from a
Sixth-Generation Farmer Matthew Raiford, 2021-05-11 More than 100 heirloom recipes from a
dynamic chef and farmer working the lands of his great-great-great grandfather. From Hot
Buttermilk Biscuits and Sweet Potato Pie to Salmon Cakes on Pepper Rice and Gullah Fish Stew,
Gullah Geechee food is an essential cuisine of American history. It is the culinary representation of



the ocean, rivers, and rich fertile loam in and around the coastal South. From the Carolinas to
Georgia and Florida, this is where descendants of enslaved Africans came together to make
extraordinary food, speaking the African Creole language called Gullah Geechee. In this
groundbreaking and beautiful cookbook, Matthew Raiford pays homage to this cuisine that nurtured
his family for seven generations. In 2010, Raiford’s Nana handed over the deed to the family farm to
him and his sister, and Raiford rose to the occasion, nurturing the farm that his great-great-great
grandfather, a freed slave, purchased in 1874. In this collection of heritage and updated recipes, he
traces a history of community and family brought together by food.

african american soul food history: Afropean Johny Pitts, 2019-06-06 Winner of the Jhalak
Prize 'A revelation' Owen Jones 'Afropean seizes the blur of contradictions that have obscured
Europe's relationship with blackness and paints it into something new, confident and lyrical' Afua
Hirsch A Guardian, New Statesman and BBC History Magazine Best Book of 2019 'Afropean. Here
was a space where blackness was taking part in shaping European identity ... A continent of Algerian
flea markets, Surinamese shamanism, German Reggae and Moorish castles. Yes, all this was part of
Europe too ... With my brown skin and my British passport - still a ticket into mainland Europe at the
time of writing - I set out in search of the Afropeans, on a cold October morning.' Afropean is an
on-the-ground documentary of areas where Europeans of African descent are juggling their multiple
allegiances and forging new identities. Here is an alternative map of the continent, taking the reader
to places like Cova Da Moura, the Cape Verdean shantytown on the outskirts of Lisbon with its own
underground economy, and Rinkeby, the area of Stockholm that is eighty per cent Muslim. Johny
Pitts visits the former Patrice Lumumba University in Moscow, where West African students are still
making the most of Cold War ties with the USSR, and Clichy Sous Bois in Paris, which gave birth to
the 2005 riots, all the while presenting Afropeans as lead actors in their own story.

african american soul food history: Sweet Home Café Cookbook NMAAHC, Jessica B.
Harris, Albert Lukas, Jerome Grant, 2018-10-23 A celebration of African American cooking with 109
recipes from the National Museum of African American History and Culture's Sweet Home Café
Since the 2016 opening of the National Museum of African American History and Culture, its Sweet
Home Café has become a destination in its own right. Showcasing African American contributions to
American cuisine, the café offers favorite dishes made with locally sourced ingredients, adding
modern flavors and contemporary twists on classics. Now both readers and home cooks can partake
of the café's bounty: drawing upon traditions of family and fellowship strengthened by shared meals,
Sweet Home Café Cookbook celebrates African American cooking through recipes served by the café
itself and dishes inspired by foods from African American culture. With 109 recipes, the sumptuous
Sweet Home Café Cookbook takes readers on a deliciously unique journey. Presented here are the
salads, sides, soups, snacks, sauces, main dishes, breads, and sweets that emerged in America as
African, Caribbean, and European influences blended together. Featured recipes include Pea Tendril
Salad, Fried Green Tomatoes, Hoppin' John, Sénégalaise Peanut Soup, Maryland Crab Cakes,
Jamaican Grilled Jerk Chicken, Shrimp & Grits, Fried Chicken and Waffles, Pan Roasted Rainbow
Trout, Hickory Smoked Pork Shoulder, Chow Chow, Banana Pudding, Chocolate Chess Pie, and
many others. More than a collection of inviting recipes, this book illustrates the pivotal--and often
overlooked--role that African Americans have played in creating and re-creating American foodways.
Offering a deliciously new perspective on African American food and culinary culture, Sweet Home
Café Cookbook is an absolute must-have.

african american soul food history: The Taste of Country Cooking Edna Lewis, 2012-06-27 In
this classic Southern cookbook, the “first lady of Southern cooking” (NPR) shares the seasonal
recipes from a childhood spent in a small farming community settled by freed slaves. She shows us
how to recreate these timeless dishes in our own kitchens—using natural ingredients, embracing the
seasons, and cultivating community. With a preface by Judith Jones and foreword by Alice Waters.
With menus for the four seasons, Miss Lewis (as she was almost universally known) shares the ways
her family prepared and enjoyed food, savoring the delights of each special time of year. From the
fresh taste of spring—the first wild mushrooms and field greens—to the feasts of



summer—garden-ripe vegetables and fresh blackberry cobbler—and from the harvest of fall—baked
country ham and roasted newly dug sweet potatoes—to the hearty fare of winter—stews, soups, and
baked beans—Lewis sets down these marvelous dishes in loving detail. Here are recipes for Corn
Pone and Crispy Biscuits, Sweet Potato Casserole and Hot Buttered Beets, Pan-Braised Spareribs,
Chicken with Dumplings, Rhubarb Pie, and Brandied Peaches. Dishes are organized into more than
30 seasonal menus, such as A Late Spring Lunch After Wild-Mushroom Picking, A Midsummer
Sunday Breakfast, A Christmas Eve Supper, and an Emancipation Day Dinner. In this seminal work,
Edna Lewis shows us precisely how to recover, in our own country or city or suburban kitchens, the
taste of the fresh, good, and distinctly American cooking that she grew up with.

african american soul food history: Kinky Gazpacho Lori L. Tharps, 2009-05-26 Recounts
the author's experiences living in Spain as a young black woman, where she learns about the
country's racial prejudices against blacks and falls in love with a Spaniard.

african american soul food history: The Rise Marcus Samuelsson, 2020-10-27 An Eater Best
Cookbook of Fall 2020 ¢ This groundbreaking new cookbook from chef, bestselling author, and TV
star Marcus Samuelsson celebrates contemporary Black cooking in 150 extraordinarily delicious
recipes. It is long past time to recognize Black excellence in the culinary world the same way it has
been celebrated in the worlds of music, sports, literature, film, and the arts. Black cooks and
creators have led American culture forward with indelible contributions of artistry and ingenuity
from the start, but Black authorship has been consistently erased from the story of American food.
Now, in The Rise, chef, author, and television star Marcus Samuelsson gathers together an
unforgettable feast of food, culture, and history to highlight the diverse deliciousness of Black
cooking today. Driven by a desire to fight against bias, reclaim Black culinary traditions, and
energize a new generation of cooks, Marcus shares his own journey alongside 150 recipes in honor
of dozens of top chefs, writers, and activists—with stories exploring their creativity and influence.
Black cooking has always been more than “soul food,” with flavors tracing to the African continent,
to the Caribbean, all over the United States, and beyond. Featuring a mix of everyday food and
celebration cooking, this book also includes an introduction to the pantry of the African diaspora,
alongside recipes such as: Chilled corn and tomato soup in honor of chef Mashama Bailey Grilled
short ribs with a piri-piri marinade and saffron tapioca pudding in homage to authors Michael Twitty
and Jessica B. Harris Crab curry with yams and mustard greens for Nyesha Arrington Spiced catfish
with pumpkin leche de tigre to celebrate Edouardo Jordan Island jollof rice with a shout-out to Eric
Adjepong Steak frites with plantain chips and green vinaigrette in tribute to Eric Gestel Tigernut
custard tart with cinnamon poached pears in praise of Toni Tipton-Martin A stunning work of
breadth and beauty, The Rise is more than a cookbook. It’s the celebration of a movement.

african american soul food history: Same Family, Different Colors Lori L. Tharps, 2016-10-04
Weaving together personal stories, history, and analysis, Same Family, Different Colors explores the
myriad ways skin-color politics affect family dynamics in the United States. Colorism and color
bias—the preference for or presumed superiority of people based on the color of their skin—is a
pervasive and damaging but rarely openly discussed phenomenon. In this unprecedented book, Lori
L. Tharps explores the issue in African American, Latino, Asian American, and mixed-race families
and communities by weaving together personal stories, history, and analysis. The result is a
compelling portrait of the myriad ways skin-color politics affect family dynamics in the United
States. Tharps, the mother of three mixed-race children with three distinct skin colors, uses her own
family as a starting point to investigate how skin-color difference is dealt with. Her journey takes her
across the country and into the lives of dozens of diverse individuals, all of whom have grappled with
skin-color politics and speak candidly about experiences that sometimes scarred them. From a
Latina woman who was told she couldn’t be in her best friend’s wedding photos because her dark
skin would “spoil” the pictures, to a light-skinned African American man who spent his entire
childhood “trying to be Black,” Tharps illuminates the complex and multifaceted ways that colorism
affects our self-esteem and shapes our lives and relationships. Along with intimate and revealing
stories, Tharps adds a historical overview and a contemporary cultural critique to contextualize how



various communities and individuals navigate skin-color politics. Groundbreaking and urgent, Same
Family, Different Colors is a solution-seeking journey to the heart of identity politics, so that this
more subtle “cousin to racism,” in the author’s words, will be exposed and confronted.

african american soul food history: Jubilee Toni Tipton-Martin, 2019-11-05 “A celebration of
African American cuisine right now, in all of its abundance and variety.”—Tejal Rao, The New York
Times JAMES BEARD AWARD WINNER ¢ JACP AWARD WINNER ¢ IACP BOOK OF THE YEAR -
TONI TIPTON-MARTIN NAMED THE 2021 JULIA CHILD AWARD RECIPIENT NAMED ONE OF THE
BEST COOKBOOKS OF THE YEAR BY The New York Times Book Review ¢ The New Yorker « NPR
Chicago Tribune * The Atlantic * BuzzFeed ¢ Food52 Throughout her career, Toni Tipton-Martin has
shed new light on the history, breadth, and depth of African American cuisine. She’s introduced us
to black cooks, some long forgotten, who established much of what’s considered to be our national
cuisine. After all, if Thomas Jefferson introduced French haute cuisine to this country, who do you
think actually cooked it? In Jubilee, Tipton-Martin brings these masters into our kitchens. Through
recipes and stories, we cook along with these pioneering figures, from enslaved chefs to middle- and
upper-class writers and entrepreneurs. With more than 100 recipes, from classics such as Sweet
Potato Biscuits, Seafood Gumbo, Buttermilk Fried Chicken, and Pecan Pie with Bourbon to
lesser-known but even more decadent dishes like Bourbon & Apple Hot Toddies, Spoon Bread, and
Baked Ham Glazed with Champagne, Jubilee presents techniques, ingredients, and dishes that show
the roots of African American cooking—deeply beautiful, culturally diverse, fit for celebration. Praise
for Jubilee “There are precious few feelings as nice as one that comes from falling in love with a
cookbook. . . . New techniques, new flavors, new narratives—everything so thrilling you want to
make the recipes over and over again . . . this has been my experience with Toni Tipton-Martin’s
Jubilee.”—Sam Sifton, The New York Times “Despite their deep roots, the recipes—even the oldest
ones—feel fresh and modern, a testament to the essentiality of African-American gastronomy to all of
American cuisine.”—The New Yorker “Jubilee is part-essential history lesson, part-brilliantly
researched culinary artifact, and wholly functional, not to mention deeply delicious.”—Kitchn
“Tipton-Martin has given us the gift of a clear view of the generosity of the black hands that have
flavored and shaped American cuisine for over two centuries.”—Taste

african american soul food history: Letter from Birmingham Jail Martin Luther King,
2025-01-14 A beautiful commemorative edition of Dr. Martin Luther King's essay Letter from
Birmingham ]Jail, part of Dr. King's archives published exclusively by HarperCollins. With an
afterword by Reginald Dwayne Betts On April 16, 1923, Dr. Martin Luther King Jr., responded to an
open letter written and published by eight white clergyman admonishing the civil rights
demonstrations happening in Birmingham, Alabama. Dr. King drafted his seminal response on
scraps of paper smuggled into jail. King criticizes his detractors for caring more about order than
justice, defends nonviolent protests, and argues for the moral responsibility to obey just laws while
disobeying unjust ones. Letter from Birmingham Jail proclaims a message - confronting any injustice
is an acceptable and righteous reason for civil disobedience. This beautifully designed edition
presents Dr. King's speech in its entirety, paying tribute to this extraordinary leader and his
immeasurable contribution, and inspiring a new generation of activists dedicated to carrying on the
fight for justice and equality.

african american soul food history: New Century Soul Food Cooking M. V. Perry, 2017-12-24
...0ver the years, ceaseless study and deep understanding have generated a real and intense
appreciation for the abilities engendered by my ancestors. In a hostile landscape and among
denigrating circumstances they chose to survive. What strikes me is that contrary to the claim of
America itself we, African Americans, truly are The Melting Pot. We have amalgamated and
synthesized cultures. We have combined our customs, the mixing of races, our worship, cooking,
music and language with the deftness America merely aspires to. Soul Food Cooking is a snapshot
that amazing ability.

african american soul food history: Soul Food Joyce White, 1998-01-20 When Joyce White
moved to New York City from Alabama, she left small-town life behind and landed ajob as a food



editor at a major women's magazine. Weekends, however, found her visiting churches in Harlem and
Bedford-Stuyvestant, looking for a taste of home. Food has long been a part of the spiritual life of
African-American churches, and what she found there, along with what she missed from home, was
the comforting blend of cooking and fellowship that feeds both the body and soul. In this warm and
joyful collection, White offers more than 150 recipes for the foods that worshipers look forward to
after services, and she captures the spirit of these sociable meals with warm, conversational and
occasionally poignant reflections from African-American churchgoers around the United States. We
don't just come to church service and leave, says a retired nurse who directs hospitality for a large
church in Los Angeles. Many of us stay here half the day. That way we get a chance to rub shoulders
and see what is going on or going wrong with each other. From delicious renditions of classics such
as Sugar-Crusted Biscuits to updated favorites such as Black Beans with Sun-Dried Tomatoes, as
well as special fare for entertaining and Kwaanza, the pages of Soul Food are alive with the spirit
and love of African-American churches -- and the terrific food to be found there.

african american soul food history: Chinese Soul Food Hsiao-Ching Chou, 2018-01-30 Any
kitchen can be a Chinese kitchen with these 80 easy comfort food recipes—plus tips and techniques
for cooking with a wok, stocking your pantry, making rice, and more. Chinese food is more popular
than any other cuisine and yet it often intimidates North American home cooks. Chinese Soul Food
draws cooks into the kitchen with accessible recipes that bring comfort with a single bite or sip.
These are dishes that feed the belly and speak the universal language of mmm! In Chinese Soul
Food, you'll find: * 80 approachable recipes for homestyle Chinese dishes ¢ Essential tips for
Chinese cooking, including wok care, rice preparation, and more * Basic Chinese pantry staples,
plus acceptable substitutions for busy cooks Recipes include: * Red-braised porky belly ¢ Dry-fried
green beans ¢ Braised-beef noodle soup * Green onion pancakes ¢ Garlic eggplant ¢ Hsiao-Ching
Chou’s famous potstickers * And much more! Recipes are streamlined to minimize the fear factor of
unfamiliar ingredients and techniques, and home cooks are gently guided toward becoming
comfortable cooking satisfying Chinese meals.

african american soul food history: Soul Food Love Alice Randall, Caroline Randall Williams,
2015-02-03 A mother-daughter duo reclaims and redefines soul food by mining the traditions of four
generations of black women and creating 80 healthy recipes to help everyone live longer and
stronger. NAACP IMAGE AWARD WINNER ¢ “Soul Food Love has preserved our traditions but
reinvented how they’re prepared. Its focus on health is a godsend.”—Viola Davis “This beautifully
written compendium is literary history, cookbook, family album, motherwit, daughter-grace, and the
gospel truth. I'll be cooking from this book for years to come.”—Elizabeth Alexander, poet and
professor After bestselling author Alice Randall penned an op-ed in the New York Times titled “Black
Women and Fat,” chronicling her quest to be “the last fat black woman” in her family, she turned to
her daughter, Caroline Randall Williams, for help. Together they overhauled the way they cook and
eat, translating recipes and traditions handed down by generations of black women into easy,
affordable, and healthful—yet still indulgent—dishes, such as Peanut Chicken Stew, Red Bean and
Brown Rice Creole Salad, Fiery Green Beans, and Sinless Sweet Potato Pie. Soul Food Love relates
the authors’ fascinating family history, which mirrors that of much of black America in the twentieth
century, explores the often-fraught relationship African American women have had with food, and
forges a powerful new way forward that honors their cultural and culinary heritage.

african american soul food history: ROAR Stacy T. Sims, PhD, Selene Yeager, 2016-07-05
“Dr. Sims realizes that female athletes are different than male athletes and you can’t set your race
schedule around your monthly cycle. ROAR will help every athlete understand what is happening to
her body and what the best nutritional strategy is to perform at her very best.”—Evie Stevens,
Olympian, professional road cyclist, and current women’s UCI Hour record holder Women are not
small men. Stop eating and training like one. Because most nutrition products and training plans are
designed for men, it’'s no wonder that so many female athletes struggle to reach their full potential.
ROAR is a comprehensive, physiology-based nutrition and training guide specifically designed for
active women. This book teaches you everything you need to know to adapt your nutrition,




hydration, and training to your unique physiology so you can work with, rather than against, your
female physiology. Exercise physiologist and nutrition scientist Stacy T. Sims, PhD, shows you how
to be your own biohacker to achieve optimum athletic performance. Complete with goal-specific
meal plans and nutrient-packed recipes to optimize body composition, ROAR contains personalized
nutrition advice for all stages of training and recovery. Customizable meal plans and strengthening
exercises come together in a comprehensive plan to build a rock-solid fitness foundation as you build
lean muscle where you need it most, strengthen bone, and boost power and endurance. Because
women’s physiology changes over time, entire chapters are devoted to staying strong and active
through pregnancy and menopause. No matter what your sport is—running, cycling, field sports,
triathlons—this book will empower you with the nutrition and fitness knowledge you need to be in
the healthiest, fittest, strongest shape of your life.

african american soul food history: Southern Food John Egerton, 2014-06-18 This lively,
handsomely illustrated, first-of-its-kind book celebrates the food of the American South in all its
glorious variety—yesterday, today, at home, on the road, in history. It brings us the story of
Southern cooking; a guide for more than 200 restaurants in eleven Southern states; a compilation of
more than 150 time-honored Southern foods; a wonderfully useful annotated bibliography of more
than 250 Southern cookbooks; and a collection of more than 200 opinionated, funny, nostalgic, or
mouth-watering short selections (from George Washington Carver on sweet potatoes to Flannery
O’Connor on collard greens). Here, in sum, is the flavor and feel of what it has meant for
Southerners, over the generations, to gather at the table—in a book that’s for reading, for cooking,
for eating (in or out), for referring to, for browsing in, and, above all, for enjoying.

african american soul food history: Sylvia's Family Soul Food Cookbook Sylvia Woods,
1999-06-23 Sylvia's Family Soul Food Cookbook begins as Sylvia recalls her childhood, when she
lived with both her mother and her grandmother -- the town's only midwives. The entire community
of Hemingway, South Carolina, shared responsibilities, helped raise all of the children, and worked
side by side together every day in the bean fields. Perhaps most important, the community shared its
food and recipes. When Sylvia set out to write this cookbook, she decided to hold a cook-off back
home in Hemingway at Jeremiah Church. Family and friends of all ages shared their favorite dishes
as well as their spirit and love for one another. The recipes offered at the cook-off were then
compiled to create this incredible collection, along with many of Sylvia's and the Woods family's own
recipes. Here are the kinds of recipes you'd find if you visited the Woods family's home. Sylvia's
daughter Bedelia is well known for her Barbecued Beef Short Ribs, which are as sassy and spicy as
Bedelia herself. Kenneth, Sylvia's youngest son, has loved to fish ever since he was a child, spending
his summers by the fishing hole in Hemingway. Now Kenneth's son, DeSean, enjoys fishing, too.
Kenneth's Honey Lemon Tilefish, DeSean's favorite, is just one of Kenneth's special recipes
presented here. And there are many, many other wonderful dishes, too. In this remarkable
cookbook, Sylvia has gathered more than 125 soul food classics, including mouthwatering recipes
for okra, collard greens, Southern-style pound cakes, hearty meat and seafood stews and casseroles,
salads, mashed potatoes, macaroni and cheese, and more. These recipes are straight from the heart
of the Woods community of family and friends. Now Sylvia gives them to you to share with your
loved ones. Bring them into your home and experience a little bit of Hemingway's soul.

african american soul food history: Vibration Cooking Vertamae Smart-Grosvenor,
2011-04-15 Vibration Cooking was first published in 1970, not long after the term “soul food” gained
common use. While critics were quick to categorize her as a proponent of soul food,
Smart-Grosvenor wanted to keep the discussion of her cookbook/memoir focused on its message of
food as a source of pride and validation of black womanhood and black “consciousness raising.” In
1959, at the age of nineteen, Smart-Grosvenor sailed to Europe, “where the bohemians lived and let
live.” Among the cosmopolites of radical Paris, the Gullah girl from the South Carolina low country
quickly realized that the most universal lingua franca is a well-cooked meal. As she recounts a cool
cat’s nine lives as chanter, dancer, costume designer, and member of the Sun Ra Solar-Myth
Arkestra, Smart-Grosvenor introduces us to a rich cast of characters. We meet Estella Smart,



Vertamae’s grandmother and connoisseur of mountain oysters; Uncle Costen, who lived to be 112
and knew how to make Harriet Tubman Ragout; and Archie Shepp, responsible for Collard Greens a
la Shepp, to name a few. She also tells us how poundcake got her a marriage proposal (she didn’t
accept) and how she perfected omelettes in Paris, enchiladas in New Mexico, biscuits in Mississippi,
and feijoida in Brazil. “When I cook, I never measure or weigh anything,” writes Smart-Grosvenor. “I
cook by vibration.” This edition features a foreword by Psyche Williams-Forson placing the book in
historical context and discussing Smart-Grosvenor’s approach to food and culture. A new preface by
the author details how she came to write Vibration Cooking.

african american soul food history: The Southern Foodways Alliance Community Cookbook
Sara Roahen, John T. Edge, 2015-04-15 Everybody has one in their collection. You know—one of
those old, spiral- or plastic-tooth-bound cookbooks sold to support a high school marching band, a
church, or the local chapter of the Junior League. These recipe collections reflect, with
unimpeachable authenticity, the dishes that define communities: chicken and dumplings, macaroni
and cheese, chess pie. When the Southern Foodways Alliance began curating a cookbook, it was to
these spiral-bound, sauce-splattered pages that they turned for their model. Including more than 170
tested recipes, this cookbook is a true reflection of southern foodways and the people, regardless of
residence or birthplace, who claim this food as their own. Traditional and adapted, fancy and
unapologetically plain, these recipes are powerful expressions of collective identity. There is
something from—and something for—everyone. The recipes and the stories that accompany them
came from academics, writers, catfish farmers, ham curers, attorneys, toqued chefs, and people who
just like to cook—spiritual Southerners of myriad ethnicities, origins, and culinary skill levels. Edited
by Sara Roahen and John T. Edge, written, collaboratively, by Sheri Castle, Timothy C. Davis, April
McGreger, Angie Mosier, and Fred Sauceman, the book is divided into chapters that represent the
region’s iconic foods: Gravy, Garden Goods, Roots, Greens, Rice, Grist, Yardbird, Pig, The Hook, The
Hunt, Put Up, and Cane. Therein you'll find recipes for pimento cheese, country ham with redeye
gravy, tomato pie, oyster stew, gumbo z'herbes, and apple stack cake. You'll learn traditional ways
of preserving green beans, and you’ll come to love refried black-eyed peas. Are you hungry yet?

african american soul food history: Joyful, Delicious, Vegan Sherra Aguirre, 2021-05-25 We
can all learn how to enjoy good health naturally at any age—and it starts in our kitchens by changing
how we eat. In Joyful, Delicious, Vegan: Life Without Heart Disease, Sherra Aguirre equips readers
with the simplest, most effective way to prevent or reverse heart disease, our number one killer here
in the US—especially for African American women, who are on the front lines of the fight against
heart disease, diabetes, and other chronic illnesses. In this empowering guide to healthy eating,
Aguirre shares her own story of reversing hypertension and other heart disease symptoms, despite a
long family history; she presents current knowledge about the effectiveness of a plant-based diet in
reversing disease; and she offers up recommendations from two world-renowned cardiologists who
have demonstrated results with patients for many years. Joyful, Delicious, Vegan: Life Without Heart
Disease guides readers in building a simple food plan around their particular needs with delicious
anti-inflammatory foods and provides support for developing the habit of mindful eating. Aguirre
explores ways in which choosing a vegan diet and eating consciously are compassionate acts that
can positively impact many areas of our lives—and includes tips to help readers sustain results. Full
of tips for success based on Aguirre’s personal experience and the experience of others, Joyful,
Delicious, Vegan: Life Without Heart Disease is a source of inspiration, encouragement, and staying
power for all readers.

african american soul food history: Southern Cakes Nancie McDermott, 2012-02-03 A
compilation of sixty-five of the greatest cake recipes from the South, plus plenty of baking tips, from
the author of Southern Pies. It’s time to relax on the porch swing and feast your eyes on some of the
tastiest cakes you'll ever sink your fork into. There are recipes here for everything from Brown
Sugar Pound Cake and fluffy white coconut cakes layered with lemon curd or raspberry jam to the
chocolatey goodness of Mississippi Mud Cake and the extravagant elegance of Lady Baltimore Cake.
With cakes this delectable, it’s no wonder Southerners are so proud of their baking history. Jam



cakes and jelly rolls; humble pear bread and peanut cake; cakes with one, two, three, and four
layers; and even Eudora Welty’s bourbon-soaked white fruitcake—each moist and delicious forkful
represents the welcome-to-the-South attitude of the sultry Southern states. The Baking 101 section
explains the basics, including buying the proper equipment, mixing the perfect batter, putting on the
finishing touches (that means frosting, and lots of it!), and the how-to’s of storing your lovely cake so
that the last slice tastes as delightful and moist as the first. As you page through Southern Cakes,
you’ll surely come across some old favorites as well as many new delectable treats, plus a generous
helping of Southern hospitality in each and every slice. “Food writer Nancie McDermott has
compiled 65 of the most sinfully delicious cakes . . . and the result could make even Scarlet O’Hara
weak in the knees.” —Chocolatier Magazine “For my money, the grandest-looking cakes in this book
are the brown sugar pound cakes baked in a tube pan with a lush mass of caramel glaze drooling
down its sides, and the classic coconut cake, with its feathery, dazzling white frosting. When I
brought the coconut cake to the office, people in the street were literally lunging at it.” —Los
Angeles Times

african american soul food history: A Taste of Heritage Joe Randall, Toni Tipton-Martin,
2002-01-22 Chef Joe Randall and Toni Tipton-Martin showcase the rich heritage of African-American
cooking in this authentic collection of 300 recipes. Drawn from Joe Randall's personal recipes, the
book also includes recipes from chefs who have worked with Randall's A Taste of Heritage
Foundation, including Edna Lewis and Patrick Clark. African-American cooking has evolved over
more than 200 years to become a sophisticated and distinctive cuisine. More than just soul food,
African-American cuisine has become world class. Experience Catfish Stew with Cornmeal
Dumplings, Southern Fried Quail, or Crepes with Country Fried Apples. Geared to the home cook,
the recipes are also enhanced by a section of menus, complete with wine selections. The final section
introduces readers to the stories and menus of the prominent African-American chefs who
contributed to the book.
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