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Elegantly written by a distinguished culinary historian, Food Is Culture explores
the innovative premise that everything having to do with food?its capture,
cultivation, preparation, and consumption?represents a cultural act. Even the
"choices" made by primitive hunters and gatherers were determined by a culture
of economics (availability) and medicine (digestibility and nutrition) that led to
the development of specific social structures and traditions.

Massimo Montanari begins with the "invention" of cooking which allowed
humans to transform natural, edible objects into cuisine. Cooking led to the
creation of the kitchen, the adaptation of raw materials into utensils, and the birth
of written and oral guidelines to formalize cooking techniques like roasting,
broiling, and frying.

The transmission of recipes allowed food to acquire its own language and grow
into a complex cultural product shaped by climate, geography, the pursuit of
pleasure, and later, the desire for health. In his history, Montanari touches on the
spice trade, the first agrarian societies, Renaissance dishes that synthesized
different tastes, and the analytical attitude of the Enlightenment, which insisted
on the separation of flavors. Brilliantly researched and analyzed, he shows how
food, once a practical necessity, evolved into an indicator of social standing and
religious and political identity.

Whether he is musing on the origins of the fork, the symbolic power of meat,
cultural attitudes toward hot and cold foods, the connection between cuisine and
class, the symbolic significance of certain foods, or the economical consequences
of religious holidays, Montanari's concise yet intellectually rich reflections add
another dimension to the history of human civilization. Entertaining and
surprising, Food Is Culture is a fascinating look at how food is the ultimate
embodiment of our continuing attempts to tame, transform, and reinterpret
nature.
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Elegantly written by a distinguished culinary historian, Food Is Culture explores the innovative premise that
everything having to do with food?its capture, cultivation, preparation, and consumption?represents a
cultural act. Even the "choices" made by primitive hunters and gatherers were determined by a culture of
economics (availability) and medicine (digestibility and nutrition) that led to the development of specific
social structures and traditions.

Massimo Montanari begins with the "invention" of cooking which allowed humans to transform natural,
edible objects into cuisine. Cooking led to the creation of the kitchen, the adaptation of raw materials into
utensils, and the birth of written and oral guidelines to formalize cooking techniques like roasting, broiling,
and frying.

The transmission of recipes allowed food to acquire its own language and grow into a complex cultural
product shaped by climate, geography, the pursuit of pleasure, and later, the desire for health. In his history,
Montanari touches on the spice trade, the first agrarian societies, Renaissance dishes that synthesized
different tastes, and the analytical attitude of the Enlightenment, which insisted on the separation of flavors.
Brilliantly researched and analyzed, he shows how food, once a practical necessity, evolved into an indicator
of social standing and religious and political identity.

Whether he is musing on the origins of the fork, the symbolic power of meat, cultural attitudes toward hot
and cold foods, the connection between cuisine and class, the symbolic significance of certain foods, or the
economical consequences of religious holidays, Montanari's concise yet intellectually rich reflections add
another dimension to the history of human civilization. Entertaining and surprising, Food Is Culture is a
fascinating look at how food is the ultimate embodiment of our continuing attempts to tame, transform, and
reinterpret nature.
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Editorial Review

Review

A worthwhile indulgence.

(Eve Lichtgarn Associated Content)

To read this disarming collection of brief essays is to witness a superbly stocked mind grappling with matters
that are vital to human survival.

(Tim Morris Wilson Quarterly)

Montanari here has provided students of anthropology with a wonderful text... Recommended.

(Library Journal)

Eloquent and shrewd.

(Ken Hirschkop Radical Philosophy)

Review

One of the most significant and well-documented among contemporary writers of food-related history and
culture, Massimo Montanari has been a household name for a number of years. This book can easily be
called a crowning achievement. It does not deal, primarily, with food from the point of view of nutrition; it is
rather the work of an anthropologist who knows food literature (and medical and 'literary' literature) as few
others and uses his knowledge as an irresistible invitation to travel through a much frequented and yet not
adequately mapped territory.

(Luigi Ballerini, culinary historian and coauthor of The Art of Cooking: The First Modern Cookery Book)

Montanari writes engagingly about food in ways the general reader is not accustomed to thinking about it.

(Beth Archer Brombert, author of Edouard Manet: Rebel in a Frock Coat)

If you've never thought of a book on food and culture as a page turner, think again. In short, lively sections
of Massimo Montanari's eye-opening study produce riveting perceptions of food in its broadest cultural
perspective. His arguments are as fresh as they are learned and are as likely to offer challenging new
perspectives as to turn conventional wisdom upside down. There's no question that his ground-breaking work
adds immensely to what we know and how we think about the culture of food and gastronomy.

(Carol Field, author of The Italian Baker, Celebrating Italy and In Nonna's Kitchen)



About the Author

Massimo Montanari is professor of medieval history and history of food at the University of Bologna. He has
achieved wide recognition for his many searching and thoroughly researched studies of culinary traditions.
Since 1979 he has authored and coauthored more than a dozen books, including Italian Cuisine: A Cultural
History (Columbia), Food: A Culinary History (Columbia), Famine and Plenty: The History of Food in
Europe, and the recent Bologna la Grassa.

Albert Sonnenfeld, longtime professor of Romance languages and literature at Princeton and Chevalier
Professor of French/Italian at the University of Southern California, is series editor for Columbia University
Press's Arts and Traditions of the Table: Perspectives on Culinary History, which has published his
translations of Giovanni Rebora's Culture of the Fork and Jean-Louis Flandrin and Massimo Montanari's
Food: A Culinary History.

Users Review

From reader reviews:

Danny Whittemore:

Why don't make it to be your habit? Right now, try to ready your time to do the important action, like
looking for your favorite publication and reading a e-book. Beside you can solve your problem; you can add
your knowledge by the e-book entitled Food Food Is Culture (Arts and Traditions of the Table: Perspectives
on Culinary History). Try to make book Food Food Is Culture (Arts and Traditions of the Table: Perspectives
on Culinary History) as your good friend. It means that it can to become your friend when you experience
alone and beside associated with course make you smarter than in the past. Yeah, it is very fortuned for
yourself. The book makes you much more confidence because you can know anything by the book. So , we
need to make new experience in addition to knowledge with this book.

Joshua Mack:

Reading a publication tends to be new life style in this era globalization. With examining you can get a lot of
information that could give you benefit in your life. Along with book everyone in this world may share their
idea. Publications can also inspire a lot of people. Lots of author can inspire their own reader with their story
or maybe their experience. Not only situation that share in the books. But also they write about the
information about something that you need illustration. How to get the good score toefl, or how to teach your
kids, there are many kinds of book that you can get now. The authors these days always try to improve their
talent in writing, they also doing some exploration before they write on their book. One of them is this Food
Food Is Culture (Arts and Traditions of the Table: Perspectives on Culinary History).

Adrian White:

This Food Food Is Culture (Arts and Traditions of the Table: Perspectives on Culinary History) is great
reserve for you because the content which can be full of information for you who have always deal with
world and possess to make decision every minute. This book reveal it facts accurately using great plan word
or we can point out no rambling sentences within it. So if you are read that hurriedly you can have whole



facts in it. Doesn't mean it only provides straight forward sentences but tough core information with splendid
delivering sentences. Having Food Food Is Culture (Arts and Traditions of the Table: Perspectives on
Culinary History) in your hand like finding the world in your arm, data in it is not ridiculous one particular.
We can say that no guide that offer you world with ten or fifteen moment right but this reserve already do
that. So , it is good reading book. Hello Mr. and Mrs. hectic do you still doubt that?

Scott Harrington:

Is it you actually who having spare time and then spend it whole day simply by watching television programs
or just lying on the bed? Do you need something new? This Food Food Is Culture (Arts and Traditions of the
Table: Perspectives on Culinary History) can be the respond to, oh how comes? A book you know. You are
consequently out of date, spending your spare time by reading in this brand new era is common not a geek
activity. So what these guides have than the others?
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