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Ken Albala: Three World Cuisines: Italian, Mexican, Chinese (Rowman Littlefield Studiesin Food and
Gastronomy) before purchasing it in order to gage whether or not it would be worth my time, and all praised Three
World Cuisines: Italian, Mexican, Chinese (Rowman Littlefield Studiesin Food and Gastronomy):

0 of 0 people found the following review helpful. Five StarsBy CustomerAwesome quality.0 of 0 people found the
following review helpful. InterestingBy retireGreat relaxing box. | only wish the receipes were in one spot and more of
them . This book would be great for a book reading group.4 of 4 people found the following review helpful. Great


http://f3db.com/pub/links.php?id=0759121257

Cookbook and Cuisine HistoryBy Silent Witnessl ordered this as a gift for afriend who was interested in expanding
her cooking to an "international" level. She was very happy with the book, both the recipes and the "history." Well
written, and easy instructions.

The text begins with a comprehensive theory of cuisine in the introduction and moves to the parallel culinary histories
of Italy, Mexico, and China: the independent domestication of cropsin each, the social, political, and technological
developments that gave rise to each cuisine, and cooking in both professional and home settings. It also compares the
internal logic of the cooking style and techniquesin away that will resonate with students. The meat of the text
compares and contrasts the three cuisines in chapters on grains and starches; vegetables; fruits and nuts, meat, poultry,
and dairy products; fish and shellfish; fats and flavorings, and beverages. Readers are taken on a fascinating journey of
discovery, where the background story of mis-transmission, adaptation, and evolution of cooking asit spreads around
the globe with trade and immigration is revealed. It answers the big questions, such as, why did the wok prevail in
China, while the saute pan and comal were used in Italy and Mexico, respectively? Why is bread baked in the
Mediterranean but more often steamed in the Far East? How are certain ingredients used in completely different ways
by different cultures and why? Why is corn transformed into tortillas and tamales in one place and into polentain
another? Why do we find tomato salsain the Americas, long-cooked saucesin Italy, and tomatoes mixed with
scrambled eggs in China? Albala also challenges the notion of authenticity, providing ample evidence that cuisines are
constantly evolving, adapting over time according to ingredients and cooking technologies. More than 150 of Albalas
recipes complete the instruction, inspiring readers to learn how to cook in a fundamental way.

Historian and gastronomer Albalanotesin hisintroduction, ‘that every culture discussed here...harbored various and
often opposing food ideologies, each of which made their rival claims upon every individual.' After the opening
chaptersimpressively quick-paced historical overview of cuisinein Italy, Mexico, and China, Albala approaches
modernity viaindividual foodstuffs. He demonstrates how all three cultures cook and serve porridge, then moves
through vegetables, fruit, meat, seafood, desserts, and beverages. . . . Thistext should be recognized as an impressive,
if imperfect, addition to the culinary or history classroom. (Publishers Weekly)The book offers an opportunity to look
at common factors in three culinary traditions that have developed not just within their own national or regional
boundaries, but in contact with traditions and new material conditions around the world. ... Thisis athought-provoking
book that raises a number of questions about universality and common features in some areas of world cuisine.
(Digest: A Journal of Foodways Culture)Ken Albalais aleader in the movement to unite academic food studies with
the practices of cooking. He offers new understandings of Chinese, Italian, and Mexican cuisines by comparing their
historical development and material culture. Thisis serious history informed by mouth-watering recipes. (Jeffrey M.
Pilcher, University of Minnesota)Thisis a great book for students of culinary cultures and for people who love to cook
and [learn about] the ideas underlying cooking. I'm a great fan of Albala and hiswork. He's an academic and brings
that intelligence to the work, but he writes for the cook in usall, and | love how he intertwines, scholarship, passion,
cooking know-how, and alove of life and food. (Michael Ruhlman, journalist and author of Ruhiman's Twenty: 20
Techniques, 100 Recipes, A Cook's Manifesto)From the Back CoverThe text begins with a comprehensive theory of
cuisine in the introduction and moves to the parallel culinary histories of Italy, Mexico, and China: the independent
domestication of cropsin each, the social, political, and technological developments that gave rise to each cuisine, and
cooking in both professional and home settings. It also compares the internal logic of the cooking style and techniques
in away that will resonate with students. The meat of the text compares and contrasts the three cuisines in chapters on
grains and starches; vegetables; fruits and nuts; meat, poultry, and dairy products; fish and shellfish; fats and
flavorings; and beverages. Readers are taken on afascinating journey of discovery, where the background story of mis-
transmission, adaptation, and evolution of cooking asit spreads around the globe with trade and immigration is
revealed. It answers the big questions, such as, why did the wok prevail in China, while the saute pan and comal were
used in Italy and Mexico, respectively? Why is bread baked in the Mediterranean but more often steamed in the Far
East? How are certain ingredients used in completely different ways by different cultures and why? Why is corn
transformed into tortillas and tamales in one place and into polenta in another? Why do we find tomato salsain the
Americas, long-cooked saucesin Italy, and tomatoes mixed with scrambled eggs in China? Albala also challenges the
notion of authenticity, providing ample evidence that cuisines are constantly evolving, adapting over time according to
ingredients and cooking technologies. More than 150 of Albalas recipes complete the instruction, inspiring readers to
learn how to cook in a fundamental way.About the AuthorKen Albalais Professor of History at the University of the
Pacific and author or editor of 22 books on food including Eating Right in the Renaissance, Food in Early Modern
Europe, Cooking in Europe 1250-1650, The Banquet, Beans (winner of the 2008 | ACP Jane Grigson Award),
Pancake, and recently Grow Food, Cook Food, Share Food and Nuts: A Global History. He was co-editor of the
journal Food, Culture and Society and has also co-edited The Business of Food,Human Cuisine, Food and Faith and
edited A Cultural History of Food: The Renaissance and The Routledge International Handbook to Food Studies.
Albalawas editor of the Food Cultures Around the World series, the 4-volume Food Cultures of the World



Encyclopediaand is now series editor of Rowman and Littlefield Studiesin Food and Gastronomy for which he has
written Three World Cuisines: Italian, Chinese, Mexican (winner of the Gourmand World Cookbook Awards best
foreign cuisine book in the world for 2012). He has also co-authored two cookbooks: The Lost Art of Real Cooking
and The Lost Arts of Hearth and Home. His latest works are a Food History Reader: Primary Sources and atranslation
of the 16th century cookbook Livre fort excellent de cuysine. His 36 episode course Food: A Cultural Culinary History
isavailable on DVD from the Great Courses company. Albala has also just finished editing a 3 volume encyclopedia
on Food Issues which will be published in the summer of 2015.https.//rowman.com/page/foodstudies/



