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The following bibliography is conceived as a selection of international
literature on food as heritage and as a marker of identity within the
huge amount of works recently produced on the topic of food. The
bibliography has been produced within the “Food as heritage” projecct,
being conducted at Bologna University and coordinated by Ilaria Por-
ciani, with a team composed of Massimo Montanari, Paolo Capuzzo,
Raffaele Laudani and Marica Tolomelli. “Food as heritage” is part of a
wider project financed within the frame Horizon 2020, “CoHERE”,
“Critical Heritages: performing and representing identities in Euro-
pe”. CoHERE explores the ways in which identities in Europe are
constructed: cultural policy, museum display, heritage interpretation,
school curricula. In this framework, the Bologna team adds culinary
traditions to other forms of heritage, bringing together the cultural
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construction and invention of traditions, social practices, commercial
practice, tourism, public policies and marketing strategies.

The bibliography is conceived not as an exhaustive product, but rather
as a useful tool for food scholars and as a data base to be implemented
through time. Publication as an open access online data base clearly
expresses this destination.

As the project aims to identify the roots of food as a marker of iden-
tity and heritage, the main perspective is a historical one. As is widely
recognized, heritage and identities are not existing entities but rather
processes of appropriation developed by certain groups, communities,
societies. These processes of heritagization (or patrimonialisation) are
indeed the product of a cultural construction of food. Food cultures are
naturally non static, as they are constantly being reproduced and rein-
vented with new symbolic values. Thus, a historical perspective allows
one to deconstruct some cultural paradigms, historicizing them and
focusing on the process by which they formed. Nevertheless, studies
ascribable to anthropology, sociology, political science and psychology
have been included, considering an interdisciplinary approach to be
typical of food studies.

The bibliography consists of 3,002 entries indexed with 3 different cri-
teria. Firstly, a chronological criterion places the study in its historical
period. Then, geographical indexation shows the places and areas in-
volved. Geographical references have been released — if possible- from
the national framework, so localities or regions have been specifically
indicated. Moreover, the bibliography has been organized into 4 the-
matic areas, in which food emerges as a marker of identity and heritage.

1. Through its link to a geographic location, food is firstly a territo-
rial heritage, thus marking territorial identities. The ferroir for exam-
ple, strongly links food and heritage itself to a precise place, endowed
with its own natural elements and a genius loci as well. It also refers to
culturally rooted food traditions, the knowledge and practice of which
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are deeply embedded in a definite geographical space and ritualized on
several occasions, from tourist circuits to festivals and memorialization
processes. These territorial identities can develop on different levels:
local, regional, national, transnational, global.

Deeply connected to territorial identities are the food labelling proce-
dures performed by national and international institutions. Such pro-
cedures, especially those under UNESCO and the European Union,
tend to recognize and ofhcialise - sometimes even to produce - these
territorial identities, occasionally even giving rise to conflicts among
contradictory claims.

In referring to these topics, the section devoted to “Territorial identi-
ties” is composed of the following tags:

Territorial identities

*  Local identities

*  Regional identities (with reference both to sub-state and to transna-
tional regions)

*  National identities

* Global connections: referring to the hybrid character of territorial
identities as a result of global (trans-state or trans-local) connections,
due to the circulation of foods and food patterns. These exchanges
and connections often happened in imperial contexts (colonialism)
or as a consequence of migrations or diasporas (migrations).

*  Food labelling: referring to food labelling procedures and designa-
tion of origin processes introduced by national and international
institutions, especially UNESCO (Intangible Cultural Heritage
List and Creative Cities of Gastronomy) and the European Union
(PDO Protected Designation of Origin, PGI Protected Geographi-
cal Indication and TSG Traditional Specialities Guaranteed). This
tag has also been used for studies focusing on the topics of terroir,
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authenticity, typicality, quality and traditionalism in foods, as being
deeply connected to these procedures.

2. The second section of the bibliography focuses on food as a marker
of cultural identities. In this case the process of appropriation is per-
formed by defnite groups — even transversal to territorial partitions
— using food to build social classis, religious, generational, gender and
political identities.

Tags have been assigned to these various cultural identities in the fol-

lowing way:

Cultural identities

*  Religious identities

*  Social identities: with peculiar reference to the class identities (wor-
king class, middle class heritage) but also referring to figures and
kinds of work connected to cuisine and gastronomy (chefs, cooks,
workers in food industries and the catering field)

*  Political identities: with reference both to food policies and to move-
ments and activism supporting various different food patterns.

*  Gender identities

*  Generation identities

3. The third section is devoted to a specific mechanism in the process of
food heritagization, that is the representation and transmission of food
knowledge. As regards the transmission of knowledge, oral transmis-
sion of family recipes and the circulation of cookbooks are among the
most decisive guardians of tradition and contributors to building, rein-
forcing and reinventing it as well.

A crucial role is also played by the representation of food, both in art/
literature and in the media, from newspapers to cinema to television,
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especially in the light of contemporary overrepresentation of food in
TV shows and Reality TV. In the age of digital reproduction, food is
also represented in the social media, for example cuisine and recipe
websites and blogs, and in the field of marketing and advertising. An
important kind of representation of food as heritage and a marker of
identity (mainly territorial identity) is ascribable to tourist guides and
brochures, especially at a moment when culinary and gastronomic tou-
rism has gained a pivotal role on tourist circuits. Another field of food
representation is medicine and health at various epochs, while nearly all
discursive formations about food convey meanings bearing on identity
and heritage.

This third section is composed of the following tags:

Representations and transmission of knowledge

*  Transmission of knowledge: referring to the production of cookbooks
and the transmission of culinary knowledge and practices from ge-
neration to generation.

*  Representations of food: referring to representations of food in art,
literature, mass media (journals, cinema, TV), social media, marketing
and advertising, tourism, medicine and health, discourse about food.

4. The final section of the bibliography collects various aspects of the
anthropology of food, conceived as places, objects, rituals whose evo-
lution historically contributed to marking territorial or cultural identi-
ties. The tags for this section are organized in the following way:
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Anthropology of food

*  Rites of food identity: religious rituals, habit of dining out, festivals,
ordinary and celebratory meals.

* Objects of food identities

*  Places of food identities: restaurants, dining rooms, taverns, canteens,
cafes, kitchens, as well as spaces with a food-connected identity like
monasteries, schools, work canteens, hospitals, prisons.

Some classic studies or works of general interest are tagged as “food
studies” or “food history”.

The bibliography also has a section composed of websites. Some im-
portant newspapers and journals (like The Guardian or The New York
Times) as well as television stations (such as CNN and Al-Jazeera) de-
vote webpages to the topic of culinary heritage. Moreover, many as-
sociations all around the world (from Europe to USA to India) deal
with this topic and organize seminars and educational projects, often
in collaboration with the main food industries. A part of this website
collection focuses on food museums, conceived as spaces of codifica-
tion and representation of culinary heritage. Some references are finally
devoted to research projects on the topic of food as heritage being run
in academic institutions.



LAURA DI FIORE 7
Bibliography “Food as Heritage”

Food as Heritage
Bibliography 1895-2018

Edited by Laura Di Fiore

1. Cozinheiro nacional; ou collecgio das melhores receitas das cozinhas brasileira e européas.
1895. Rio de Janeiro; Paris: H. Garnier

2. Soriga R. 1933. La vite e il vino nella letteratura e nelle figurazioni italiane del Medio
Evo. Gualdoni

3. VARAGNAC A. 1941. 1l cibo, sostanza sacra. Annales d’histoire sociale», I1I

4. M G. 1948. Gottschalk Alfred. — Histoire de l'alimentation et de la gastronomie.
Population. 3(2):394-95

5. Hartung H. 1954. Ich denke oft an Piroschka: ein heiterer Roman. Ullstein
6. Minervini R. 1956. Storia della pizza. Ente Provinciale per il Turismo

7. Drummond JC, Wilbraham A, others. 1957. The Englishman’s Food. A History
of Five Centuries of English Diet. In The Englishman’s Food. A History of Five Cen-
turies of English Diet.

8. Dion R. 1959. Histoire de la vigne et du vin en France des origines au XIXe siécle. Paris

9. Braudel F. 1961. Alimentation et catégories de Ihistoire. Annales. Economies, So-
ciétés, Civilisations. 16:723=728

10. De Garine 1. 1962. Usages alimentaires dans la région de Khombole (Sénégal).
Cahiers d’études africaines, pp. 218-265

11. Faccioli E. 1966. Arte della cucina. Libri de ricette, testi sopra lo scalco, il trinciante e
i vini dal XIV al XIX secolo. Milano: Edizioni il Polifilo

12. Cotinat L. 1967. Gastronomie, folklore et pharmacie aux Pays-Bas. Revue d’hi-
stoire de la pharmacie. 55:466

13. de Vega LA. 1969. Viaje por la cocina espaiiola. Salvat

14. Pazzagli C. 1969. Tecniche agrarie e mezzadria in Toscana 1830-1848: Sviluppo
delle forze produttive e rapporti sociali. Studi Storici. 10(3):480-523

15. Hémardinquer J-J. 1970. Faut-il“ démythifier” le porc familial d’Ancien Régime?
Annales. Histoire, Sciences Sociales. 25:1745-1766

16. Hémardinquer J-J. 1970. Les graisses de cuisine en France. Essai de cartes
17. Hémardinquer JJ. 1970. Pour une histoire de lalimentation, Vol. 28. A. Colin

18. Lujin N, Perucho J, Cabané J, Doménech A. 1970. El libro de la cocina espaiiola:
gastronomia e historia. Danae



8 Storicamente 14 - 2017
Studi e ricerche

19.  Pierre J. 1970. Les bettes en médecine et en gastronomie : Phytos, La bet-
te ou poirée: son histoire et son utilisation en médecine et en gastronomie, in
Journal des médecins du Nord et de I'Est, mai 1969. Revue d’histoire de la pharmacie.
58(205):128-128

20. Harrison B. 1971. Drink and the Victorians; the temperance question in England,
1815-1872,. Pittsburgh: University of Pittsburgh Press

21. Crosby AW. 1972. The Columbian exchange: biological and cultural consequences of
1492. Westport, Conn.: Greenwood Press

22. Tannahill R. 1973. Food in history. New York: Stein and Day

23. Shaniiazov K. 1974. On the Traditional Uzbek Cuisine. Sovier Anthropology and
Archeology. 12(4):32-58

24. Aymard M. 1975. Pour l'histoire de l'alimentation: Quelques remarques de mé-
thode. Annales. Histoire, Sciences Sociales. 30(2/3):431-44

25.  Bonnain-Moerdyk R. 1975. L’espace gastronomique. Espace géographique.
4(2):113-26

26. Tannahill R. 1975. Flesh and Blood: A History ofthe Cannibal Complex. Stein and
Day. 246 pp.

27. Allibone TE. 1976. The Royal Society and its dining clubs. Oxford; New York:
Pergamon Press

28. Pasadena JL of. 1976. The California Heritage Cookbook. Doubleday. 424 pp.

29. Chang K. 1977. Food in Chinese culture: anthropological and historical perspectives.
New Haven: Yale University Press

30. Glover E. 1977. Gastronomy. Indonesia Circle. School of Oriental & African Studies.
Newsletter. 5(13):45-46

31. Johnston JP. 1977. A Hundred Years Eating: Food, Drink, and the Daily Diet in
Britain Since the Late Nineteenth Century. McGill-Queen’s Press-MQUP

32. Montalbin MV, Gumi J, Lujin N. 1977. L’art del menjar a Catalunya. Barcelona:
Edic 62

33. Belasco WJ. 1979. Toward a culinary common denominator: the rise of Howard
Johnson’s, 1925-1940. Journal of American Culture. 2(3):503-518

34. Burnett ]. 1979. Plenty and want: a social history ofa’iet n Englandﬁom 1815 to the
present day. London: Scolar Press

35. Detienne M. 1979. Cibo carneo, sacrificio e societa in Grecia. Il coltello da carne.
Dialoghi di Archeologia Roma. 1(1):6-16

36. Fischler C. 1979. Gastro-nomie et gastro-anomie. Sagesse du corps et crise bio-
culturelle de I’alimentation moderne. Communications. 31:189-210



LAURA DI FIORE 9
Bibliography “Food as Heritage”

37. Hemardinquer ]. 1979. The Family Pig of the Ancien Régime: Myth or Fact? In
Food and Drink in History. Johns Hopkins University Press, Baltimore, MD, pp. 50-72

38. Montanari M. 1979. L'alimentazione contadina nell’alto Medioevo. Napoli: Liguori

39.  De Garine 1. 1980. Une anthropologie alimentaire des Francais? Ethnologie
[rangaise, pp. 227-238

40.  Farb P, Armelagos G. 1980. Consuming passions, the anthropology of eating.
Houghton Mifflin

41. Fischer PO. 1980. Vom Essen fremder Speisen. Kurshuch. 62:182-190

42.  Grignon C, Grignon C. 1980. Styles d’alimentation et gotits populaires. Revue
[frangaise de sociologie, pp. 531-569

43. Hyman PE. 1980. Immigrant women and consumer protest: The New York
City kosher meat boycott of 1902. American Jewish History. 70(1):91-105

44, Kostlin K, Bausinger H. 1980. Heimat und Identitit Probleme regionaler Kultur,
Vol. 7. Wachholtz Verlag

45. Appadurai A. 1981. Gastro-politics in Hindu South Asia. American Ethnologist.
8(3):494-511
46. Douglas H. 1981. Johnnie Walker’s Burns supper companion. Ayr: Alloway

47. Hess K. 1981. Martha Washington’s Booke of cookery. New York: Columbia Uni-
versity Press

48. Patrone AMN. 1981. Il cibo del ricco ed il cibo del povero: contributo alla storia qua-
litativa dell’alimentazione; l'area pedemontana negli ultimi secoli del Medio Evo. Centro
studi piemontesi

49. Barr P, Desmond R. 1982. Simla: a hill station in British India. London: Scolar
Press

50. Bonanni L, Ricci G, Convegno scientifico internazionale su “Cucina cultura e
societd”, eds. 1982. Cucina, cultura, societd. Brescia: Shakespeare & Co.

51. Bozon M. 1982. La fréquentation des cafés dans une petite ville ouvriére: Une
sociabilité populaire autonome? Ethnologie frangaise, pp. 137146

52. Camporesi P. 1982. Le pain sauvage: l’imaginaire de la faim de la Renaissance au
XVIle siécle. Paris: Le Chemin vert

53. Colloque de Tours (, Margolin J-C, Sauzet R. 1982. Pratiques et discours ali-
mentaires ala Renaissance: actes du colloque de Tours de mars 1979, Centre d’étu-
des supérieures de la Renaissance

54. Goody J. 1982. Cooking, cuisine, and class: a study in comparative sociology. Cam-
bridge [Cambridgeshire]; New York: Cambridge University Press

55. Clark P. 1983. The English alehouse: a social history, 1200-1830. London; New
York: Longman



10 Storicamente 14 - 2017
Studi e ricerche

56. Duis P. 1983. The saloon: public drinking in Chicago and Boston, 1880-1920. Ur-
bana: University of Illinois Press

57. Flandrin J-L. 1983. La diversité des gouts et des pratiques alimentaires en Eu-
rope du XVle au XVllle siécle. Revue d’histoire moderne et contemporaine (1954-).
30(1):66-83

58. Flandrin J-L. 1983. Le goiit et la nécessité: sur 'usage des graisses: Dans les cui-
sines d’Europe occidentale (XIVe-XVllle siécle). Annales, pp. 369-401

59. Jacques B. 1983. L’homme et ses aliments. Ed. Temps Actuels

60. Kahn M. 1983. Always in hunger: food as metaphor for social identity in Wamira,
Papua New Guinea

61. Murcott A, Gamarnikow E. 1983. “It”s a Pleasure to Cook for Him’: Food, Mealti-
mes and Gender in Some South Wales Households. Heinemann

62. Abrahams R. 1984. Equal opportunity eating: a structural excursus on things of
the mouth. In Ethnic and Regional Foodways in the United States: The Performance of
Group Identity, pp. 19-36

63. Beckett R. 1984. Convicted tastes: food in Australia. Sydney, N.S.W.: George
Allen & Unwin

64. Bourdieu P. 1984. Distinction: A social critique of the judgement of taste. Harvard
University Press

65. Brown LK, Mussell K. 1984. Ethnic and regional foodways in the United States: the
performance of group identity. Knoxville: University of Tennessee Press

66. De Bernardi A. 1984. Il mal della rosa: denutrizione e pellagra nelle campagne ita-
liane fra 800 e *900. Milano, Italy: F. Angeli

67. Douglas M. 1984. Standard social uses of food: introduction

68. Gutierrez CP. 1984. The social and symbolic uses of ethnic/regional foodways:
Cajuns and crawfish in south Louisiana. Ethnic and Regional Foodways in the United
States: The Performance of Group Identity, pp. 169-182

69. Haine WS. 1984. “I go to the cafe to create my relations”: sociability and strategy in
Parisian working class cafes 1870-1890

70. Kalcik S. 1984. Ethnic foodways in America: symbol and the performance of
identity. Ethnic and regional foodways in the United States: The performance of group
identity, pp. 37-65

71. Lambert JL. 1984. Etude socio-économique des comportements alimentaires des
Francais. Economie rurale. 162(1):27-27

72.  Austin GA, Southern California Research Institute. 1985. Alcohol in Western
society from antiquity to 1800: a chronological history. Santa Barbara, Calif: ABC-Clio
Information Services



LAURA DI FIORE 11
Bibliography “Food as Heritage”

73. Brears PCD, English Heritage. 1985. English heritage food & cooking in 16th cen-
tury Britain: history & recipes. England: Peter Brears and English Heritage

74. Buschak W. 1985. Von Menschen, die wie Menschen leben wollten. Bund-Verlag

75. Fischler C. 1985. Alimentation, Cuisine et Identité: I'identification des Aliments
et I'identité du Mangeur. Recherches et travaux de Institut d’Ethnologie. 6:171-192

76. Levenstein H. 1985. The American response to Italian food, 1880-1930. Food
and Foodways. 1(1-2):1-23

77. Maffesoli M. 1985. La table, lieu de communication. In Sociétés. 2:

78. Mennell S. 1985. All manners of food: eating and taste in England and France from
the Middle Ages to the present. Oxford; New York: B. Blackwell

79.  Vincent CP. 1985. The politics of hunger: the allied blockade of Germany, 1915-
1919. Athens, Ohio: Ohio University Press

80. Zelinsky W. 1985. The roving palate: North America’s ethnic restaurant cuisi-
nes. Geoforum. 16(1):51-72

81. Appadurai A. 1986. On culinary Authencity. Anthropology Today. 2(4):25

82. Arjun Appadurai. 1986. Introduction. Commodities and the Politics of Value.
In The sociel life of things. Commodities in cultural perspective. Cambridge [Cambrid-
geshire]; New York: Cambridge University Press

83. Conquest R. 1986. The harvest of sorrow: Soviet collectivization and the terror-
famine. New York: Oxford University Press

84. Kahn M. 1986. Always hungry, never greedy: food and the expression of gender in a
Melanesian society

85. Kehoe DP. 1986. The economics of food production on Roman imperial estates in
North Africa. Ann Arbor, Mich.: Univ. Microfilms Internat.

86. Modak M. 1986. Note sur les conversations de table en famille. Dialogue. 93:

87. Policek M. 1986. Eating habits of Czechoslovak population and gastronomy as
a tourism motivation. The Tourist Review. 41(4):22-25

88. Sjogren-De Beauchaine A. 1986. Le repas comme architecte de la vie familiale.
Dialogue: recherches cliniques et sociologiques sur le couple et la famille. 93(3):54-61

89. Spurling H, Fettiplace E. 1986. Elinor Fettiplace’s receipt book: Elizabethan country
house cooking. New York: Viking Penguin

90. Bayless RGB, others. 1987. Authentic mexicanregional cooking from the heart of
México

91. Belasco WJ. 1987. Ethnic fast foods: the corporate melting pot. Food and Fo-
odways. 2(1):1-30

92. Boldrini S. 1987. Una vedova a pranzo: a proposito del cibo nella Matrona di Efeso e
in alcune sue varianti. Urbino: Quattro venti



12 Storicamente 14 - 2017
Studi e ricerche

93. Fischler C. 1987. La symbolique du gros. Communications. 46(1):255-278

94. Khoa LH. 1987. Immigration et gastronomie. La cuisine asiatique. Hommes et
Migrations. 1105(1):40-43

95. Longo O. 1987. I mangiatori di pesci: regime alimentare e quadro culturale.
Materiali e discussioni per lanalisi dei testi classici, pp. 9-55

96. Mennell S. 1987. Frangais et Anglais a table du Moyen Age a nos jours. Flammarion

97.  Mennell S. 1987. On the civilizing of appetite. Theory, Culture & Society.
4(2):373-403

98. Appadurai A. 1988. How to Make a National Cuisine: Cookbooks in Contem-
porary India. Comparative Studies in Society and History. 30(1):3

99.  Appadurai A. 1988. The social life of things: Commodities in cultural perspective.
Cambridge University Press

100. Brennan TE. 1988. Public a'rinleing and popular culture in eighteenth—century Paris.
Princeton, N.J.: Princeton University Press

101. Bynum W. 1988. Holy Feast and Holy Fast. The Religious Significance of Food to
Medieval Women. University of California Press

102. Counihan CM. 1988. Female identity, food, and power in contemporary Flo-
rence. Anthropological Quarterly, pp. 51-62

103. Fischler C. 1988. Food, self and identity. Social science information. 27(2):275—
292

104. Grignon C. 1988. Ecriture littéraire et écriture sociologique: du roman de mg
eurs 2 la sociologie des gotits. Littérature, pp. 24-39

105. Grignon C. 1988. Les enquétes sur la consommation et la sociologie des gotits.
Revue économique, pp. 15-32

106. Herpin N. 1988. Le repas comme institution: Compte rendu d’une enquéte
exploratoire. Revue frangaise de sociologie, pp. 503—521

107. Montanari M. 1988. Alimentazione e cultura nel Medioevo. Roma: Laterza
108. Patil V. 1988. Food Heritage of India. Bombay: Vakils, Feffer, and Simons

109.  Camporesi P. 1989. Bread of dreams: food and fantasy in early modern Europe.
Chicago: University of Chicago Press

110. Driver E. 1989. A bibliography of cookery books published in Britain, 1875-1914,
Vol. 2. Burns & Oates

111. Dvyer C. 1989. Standards of Living in the later Middle Ages: Social change in En-
Yy g g g
gland c. 1200-1520. Cambridge University Press

112, Felice C. 1989. Il disagio di vivere: il cibo, la casa, le malattie in Abruzzo e Molise
dall’Unita al secondo dopoguerra, Vol. 128. Franco Angeli



LAURA DI FIORE 13
Bibliography “Food as Heritage”

113. Freeman S. 1989. Mutton and Oysters: the Victorians and their Food. Gollancz
114. Ossipow L. 1989. Le végétarisme: vers un autre art de vivre? Cerf;[Montréal]: Fides

115. Walter J, Schofield R, Appleby AB. 1989. Famine, disease, and the social order in
early modern society. Cambridge; New York: Cambridge University Press

116. Weismantel M], others. 1989. Food, gender, and poverty in the Ecuadorian Andes.
University of Pennsylvania Press

117. Bailey P. 1990. Parasexuality and Glamour: the Victorian Barmaid as Cultural
Prototype*. Gender & History. 2(2):148-72

118. Benporat C. 1990. Per la tavola napoletana della prima meta dell’Ottocento: arredi
e cucine. Napoli: Associazione amici dei musei di Napoli

119. Benporat C. 1990. Storia della gastronomia italiana. Milano: Mursia

120. Carson BG, Rice KS. 1990. Ambitious Appetites: Dining, Behavior, and Patterns of
Consumption in Federal Washington. Washington: American Institute of Architects
Press

121. Claude F. 1990. L’homnivore. Paris, Odile Jacob. 414:
122. da Como M, Montorfano E, Travi E. 1990. Libro de arte coquinaria. Terziaria

123. de Garine L. 1990. Les modes alimentaires: histoire de I’alimentation et des ma-
niéres de table. Coordonnées de Phomme et la culture matérielle

124. Fischler C. 1990. L’Homme et la Table. EHESS

125. Harris N. 1990. Cultural excursions: Marketing appetites and cultural tastes in mo-
dern America. University of Chicago Press

126. Kutsch T. 1990. Ethnic food, cuisines regionales, gruppen-und landschaftstypi-
sche Kiichen. Essen als Teil der sozialen Identitit. Schriftenreihe der Arbeitsgemein-
schaft Ernihrungsverhalten. 7:29-37

127.  Lih LT. 1990. Bread and authority in Russia, 1914-1921. Berkeley: University
of California Press

128.  Otterloo VH. 1990. Eten en eetlust in Nederland (1840~1990). Een historisch-
sociologische studie. Amsterdam

129.  Paulson-Box E, Williamson P. 1990. The Development of the Ethnic Food
Market in the UK. British Food Journal. 92(2):10-15

130. Pillsbury R. 1990. From boarding house to bistro: the American restaurant then and
now. Boston: Unwin Hyman

131. Benporat C. 1991. Cucina e alimentazione nel mondo di Cristoforo Colombo. Bo-
logna: Arnaldo Forni Editore

132. Cobble DS. 1991. Dishing it out: waitresses and their unions in the twentieth centu-
ry. Urbana: University of Illinois Press



14 Storicamente 14 - 2017
Studi e ricerche

133. Francisco JL of S. 1991. San Francisco a la Carte. Broadway Books. 489 pp.

134. Friedman J. 1991. Consuming desires: strategies of selthood and appropriation.
Cultural Anthropology. 6(2):154-163

135. Kostlin K. 1991. Heimat geht durch den Magen: oder: das Maultaschensyndrom,
soul-food in der Moderne. Theiss

136. Loizos P, Papataxiarcheés E. 1991. Contested identities: gender and kinship in mo-
dern Greece. Princeton, N.J.: Princeton University Press

137. Maine M. 1991. Father hunger: fathers, daughters & food. Carlsbad, CA: Giirze
Books

138. Pichler E. 1991. Pizza alla tedesca. Ein Literaturbericht zur Geschichte der italieni-
schen Migration nach Deutschland, in: Ethnizitit & Migration. 2(6):5-25

139. Pitte J-R. 1991. Gastronomie frangaise: Histoire et géographie d’une passion. Fayard.
108 pp.

140. Redon O, Sabban F, Serventi S. 1991. Odile Redon, Francoise Sabban et Silvano
Serventi, La Gastronomie au Moyen Age. 150 recettes de Fance et d’Italie, Vol. 11. Paris

141.  Slater WJ. 1991. Dining in a classical context. Ann Arbor: The University of
Michigan Press

142. Beardsworth A, Keil T. 1992. Foodways in Flux: From Gastro-anomy to Menu
Pluralism? British Food Journal. 94(7):20-25

143. Benincasa G, Coe SD. 1992. La pizza napoletana: mito, storia e poesia. Napoli:
Alfredo Guida

144. Corbeau J-P. 1992. Rituels alimentaires et mutations sociales. Cahiers interna-
tionaux de sociologie, pp. 101-120

145. Counihan CM. 1992. Food rules in the United States: Individualism, control,
and hierarchy. Anthropological Quarterly, pp. 55-66

146. Goldman A. 1992. “I Yam What I Yam™: Cooking, Culture, and Colonialism.
De/Colonizing the Subject: The Politics of Gender in Women’s Autobiography. Ed. Si-
donie Smith and Julia Watson. Minneapolis: U of Minnesota P. 95:

147. Koder, J. 1992. O xnmoupdg kat 1) kabnpepiviy kouCiva oto Bulavtio. ABnva:

148. Leach M, Institute of Development Studies (Brighton E. 1992. Dealing with
displacement : refugee—host relations, fooa’ and forest resources in Sierra Leonean Mende
communities during the Liberian influx, 1990-91. Institute of Development Studies

149. Marenco C. 1992. Maniéres de table, modéles de moeurs 17 éme- 20 éme siécle.
Collection sciences sociales

150.  Mennell S, Murcott A, van Otterloo A. 1992. The Public Sphere: Profes-
sional Cooks and Eating Outside the Home. Current Sociology Current Sociology.
40(2):81-87



LAURA DI FIORE 15
Bibliography “Food as Heritage”

151. Mennell S, Murcott A, Otterloo AH van, International Sociological Associa-
tion. 1992. The sociology of food: eating, diet, and culture. London; Newbury Park,
Calif.: Sage

152. Mennell S, Murcott A, Otterloo AH van, Monash University, Department of
Anthropology & Sociology. 1992. The sociology of food and eating: a trend report and
bibliography. Clayton, Vic.

153. NELL’EUROPA DM. 1992. I PROCESSI DI ACCULTURAZIONE
NELL’EUROPA DELLE MIGRAZIONI: E POSSIBILE PENSARE ALLA DI-
MENSIONE DEL CONSUMO COME UNO DEGLI ASSI DI CONTATTO
TRA CULTURE DIVERSE?

154. Smith WD. 1992. Complications of the Commonplace: Tea, Sugar, and Impe-
rialism. The Journal of Interdisciplinary History. 23(2):259-78

155. Teuteberg HJ, Miinster U. 1992. European food history : a research review. Leice-
ster University Press; Distributed by St. Martin’s Press

156. California Sizzles: Easy and Distinctive Recipies for a Vibrant Lifestyle. 1992. Ju-
nior League of Pasadena. 336 pp.

157. Aymard M, Grignon C, Sabban F. 1993. Le temps de manger: alimentation, emploi
du temps et rythmes sociaux. Inra-Quae

158. Brears P, Black M, Corbishley G, Renfrew J, Stead J. 1993. A taste of history:
10,000 years of food in Britain. London: English Heritage in association with British
Museum Press 351p. ISBN. 714117323:

159. Burton D. 1993. The Raj at table: A culinary history of the British in India. Faber
& Faber

160. Camporesi P. 1993. The magic harvest: food, folklore, and society. Cambridge, UK:
Polity Press

161. Chatterjee P. 1993. The nation and its fragments: colonial and postcolonial histories.
Princeton, N.J.: Princeton University Press

162. Cooper J. 1993. Eat and be satisfied: A social history of Jewish food. Jason Aronson

163.  Douglas M. 1993. Antropologia e simbolismo: religione, cibo e denaro nella vita
sociale. Bologna: Il mulino

164. Fischler C. 1993. Le complexe alimentaire moderne. Communications.
56(1):207-224

165. Fishler C. 1993. Le Bon et le sain (¢)

166. Flandrin J-L. 1993. Le got a son histoire. In Le mangeur. Menus, maux et mots.
Autrement, Coll. Mutations/Mangeurs

167. Frosini G. 1993. Il cibo e i signori:(la mensa dei priori di Firenze nel quinto decennio
del sec. XIV). Accademia della Crusca



16 Storicamente 14 - 2017
Studi e ricerche

168. Geissler C, Oddy DJ. 1993. Food, diet, and economic change past and present. Lei-
cester; New York; New York: Leicester University Press ; Distributed in the U.S.
and Canada by St. Martin’s Press

169. Gillet P. 1993. Le goiit et les mots: littérature et gastronomie (XIVe-XXe siecles).
Paris: Editions Payot et Rivages

170. Jenn A. 1993. Die deutsche Gastronomie: eine historische und betriebswirtschaftliche
Betrachtung. Dt. Fachverl.

171.  Klopfer L. 1993. Padang restaurants: Creating “ethnic” cuisine in Indonesia.
Food and Foodways. 5(3):293-304

172. Montanari M. 1993. La fame e l'abbondanza: storia dell’alimentazione in Europa.
Roma; Bari: Laterza

173. Nelson C. 1993. Coffee in Sweden: A Question of Morality, Health, and Eco-
nomy by Marie Clark Nelson and Ingvar Svanberg. Food and Foodways. 5(3):329—
330

174. Ohnuki-Tierney E. 1993. Rice as self: Japanese identities through time. Princeton,
N.J.: Princeton University Press

175. Reinhardt D, Spiekermann U, Thoms U. 1993. Neue Wege zur Ernihrungsge-
schichte. In Kochbiicher, Haushaltsrechnungen, Konsumvereinsberichte und Autobio-
graphien in der Diskussion. Franlefurt am Main: Peter Lang Europdischer Verlag der Wis-
scnschaften

176. Reynolds PC. 1993. Food and Tourism: Towards an Understanding of Sustai-
nable Culture. Journal of Sustainable Tourism. 1(1):48-54

177. Sentieri M. 1993. Cibo e ambrosia: storia dell’alimentazione mediterranea tra caso,
necessitd e cultura: in appendice, ricette, curiosita e osservazioni dietetiche, Vol. 153. Edi-
zioni Dédalo

178. Spang RL. 1993. A confusion of appetites: the emergence of Paris restaurant culture,
1740-1848

179. Achaya KT. 1994. The food industries of British India. Delhi; New York: Oxford
University Press

180. Aiken SR. 1994. Imperial belvederes: the hill stations of Malaya. Kuala Lumpur;
New York: Oxford University Press

181. Balkwill R. 1994. Food & feasts in ancient Egypt. Winchester: Zo& Books

182. Corbeau J-P. 1994. Le manger, lieu de socialité. Quelles formes de partage pour
quels types d’aliments. Prévenir. 26:203

183. Desjeux D. 1994. Le sens de lautre: stratégies, réseaux et cultures en situation inter-
culturelle. Editions L’Harmattan

184.  DeVault ML. 1994. Feeding the Family: The Social Organization of Caring as
Gendered Work. University of Chicago Press. 288 pp.



LAURA DI FIORE 17
Bibliography “Food as Heritage”

185. Fischler C. 1994. Editorial: Magie, charmes et aliments. Autrement. Série Muta-
tions, pp. 10-20

186.  Fischler C. 1994. Manger magique: aliments sorciers, croyances comestibles. Ed.
Autrement

187. Herrmann R. 1994. Gleicht sich der Nahrungsmittelverbrauch international
an? Ein Me\s skonzept und empirische Ergebnisse fiir ausgewihlte OECD-Linder.
Jahrbuch der Absatz-und Verbrauchsforschung. 40(4):371-390

188. Tkpe EB. 1994. Food and society in Nigeria: a history of food customs, food economy,
and cultural change, 1900-1989. Stuttgart: Steiner

189. Lupton D. 1994. Food, memory and meaning: the symbolic and social nature
of food events. The Sociological Review. 42(4):664-685

190. Mabilia M. 1994. Il valore sociale del cibo: il caso di Kiorone. Milano: Angeli

191. Martino, Micoli P. 1994. Libro de arte coquinaria. Udine: Societa filologica friu-
lana: Arti grafiche friulane

192.  Ongini V, Bartolini D, Pontegobbi R. 1994. Una fame da leggere: il cibo nella
letteratura per linfanzia. Firenze: Unicoop

193. Redon O, Sabban F, Serventi S, Duby G, Salemi Cardini M, Alexandre-Bidon
D. 1994. A tavola nel Medioevo: con 150 ricette dalla Francia all’ Italia. Roma ; Bari:
Laterza

194. Reynolds P, others. 1994. Culinary heritage in the face of tourism. In Progress
in tourism, recreation and hospitality management. Volume 6., pp. 189-194. Chichester
[u.a.: Wiley

195. Rosser G. 1994. Going to the fraternity feast: Commensality and social relations
in late medieval England. The Journal of British Studies. 33(4):430-446

196. Rowley A. 1994. A table! La féte gastronomique. Paris: Gallimard
197. Spencer C. 1994. Vegetarianism: A History. Four Walls Eight Windows. 400 pp.

198.  Warde A. 1994. Changing vocabularies of taste, 1967-92: Discourses about
food preparation. British Food Journal. 96(9):22-25

199. Zubaida S, Tapper R, Studies U of LC of N and ME. 1994. Culinary cultures of
the Middle East. 1.B. Tauris. 332 pp.

200. M6Ln, X. 1994. [Toltikn kouZiva: apddoon aidvmv. ABiva. Aotepiopdg
ed.

201. Anne Testut. 1995. L’Europe a table. Paris: Editions de I'Imprimeur

202.  Beoku-Betts JA. 1995. We Got Our Way of Cooking Things. Women,
Food, and Preservation of Cultural Identity among the Gullah. Gender & Society.
9(5):535-555



18 Storicamente 14 - 2017
Studi e ricerche

203. Bérard L, Marchenay P. 1995. Lieux, temps et preuves. La construction sociale
des produits de terroir. Terrain. Anthropologie & sciences humaines, pp. 153—64

204. Conroy DW, Institute of Early American History and Culture (Williamsburg
V. 1995. In public houses: drink & the revolution of authority in colonial Massachusetts.
Chapel Hill, N.C.: Published for the Institute of Early American History and Cul-
ture, Williamsburg, Virginia by the University of North Carolina Press

205. Contreras J. 1995. Alimentacion y cultura: necesidades, gustos y costumbres, Vol. 3.
Edicions Universitat Barcelona

206. Csergo J. 1995. Nostalgies du terroir. Autrement. Série mutations, pp. 156162

207. Dawson A. 1995. Recipes for Femininity: Metaphors of Food and Female Identity in
Three Contemporary Female Writers - Princeton University Library Catalog. Princeton
University

208. Fantasia R. 1995. Fast food in France. Theor Soc. 24(2):201-43

209. Ferguson PP, Zukin S. 1995. What’s cooking? Theory and Society. 24(2):193—
199

210. Fine GA. 1995. Wittgenstein’s kitchen: Sharing meaning in restaurant work.
Theory and Society. 24(2):245-269

211. Harris JB. 1995. The welcome table: African-American heritage cooking. Simon &
Schuster

212. Hughes G, others. 1995. Food, tourism and Scottish heritage. Food, tourism and
Scottish heritage., pp. 109120

213. Leslie Gofton. 1995. Dollar rich and time poor?: Some problems in interpreting
changing food habits. British Food Journal. 97(10):11-16

214. Lu S, Fine GA. 1995. The presentation of ethnic authenticity. The Sociological
Quarterly. 36(3):535-553

215. Montanari M, Luzzati E. 1995. Il pentolino magico. Roma ; Bari: Laterza

216. Narayan U. 1995. Eating cultures: incorporation, identity and Indian food.
Social Identities. 1(1):63-86

217. Reindl-Kiel H. 1995. Wesiriinger und Frauenschenkel. Archiv fiir Kulturge-
schichte. 77(1):57-84

218. Smith AD. 1995. Gastronomy or geology? The role of nationalism in the re-
construction of nations. Nations and nationalism. 1(1):3-23

219. Sorcinelli P. 1995. Gli italiani e il cibo: appetiti, digiuni e rinunce dalla realta con-
tadina alla societa del benessere. Bologna: CLUEB

220. Torrio MM, Madeira Santos ME. 1995. Dietas alimentares(transferéncias e
adaptagdes nas ilhas de Cabo Verde(1460-1540))



LAURA DI FIORE 19
Bibliography “Food as Heritage”

221. Tripodi B. 1995. 1l cibo dell’altro: regimi e codici alimentari nell™ Anabasi” di
Senofonte. Pallas, pp. 41-58

222. Trubek AB. 1995. The empire of the senses: French haute cuisine and the rise
of the modern culinary profession, 1870-1910

223. Turmo IG. 1995. Comida de Rico, Comida de Pobre: los hdbitos alimenticios en el
Occidente Andaluz (siglo XX), Vol. 10. Universidad de Sevilla

224. Wilkins ], Harvey D, Dobson M. 1995. Food in antiquity. Exeter, UK: Univer-
sity of Exeter Press

225. Airhihenbuwa CO, Kumanyika S, Agurs TD, Lowe A, Saunders D, Morssink
CB. 1996. Cultural aspects of African American eating patterns. Ethnicity & Health.
1(3):245-260

226. Bannerman C. 1996. A friend in the kitchen: old Australian cookery books. Ken-
thurst, NSW: Kangaroo Press

227. Bataille-Benguigui M-C, Cousin F. 1996. Cuisines, reflets des sociétés. Sépia.
492 pp.

228. Bayless R, Bayless DG, Brownson J. 1996. Rick Bayless Mexican Kitchen. Simon
and Schuster

229. Bennett JM. 1996. Ale, beer and brewsters in England: women’s work in a changing
world, 1300-1600. New York: Oxford University Press

230. Bernard B, Caisse Générale d’Epargne et de Retraite (Bruxelles). 1996. Choco-
lat: de la boisson élitaire au baton populaire. Bruxelles: Service culturel de la CGER

231. Bessiére J. 1996. Patrimoine culinaire et tourisme rural. Paris (38 Bd du Montpar-
nasse, 75015): Tourisme en espace rural

232. Castro Martinez, Tereza. 1996. La alimentacion castellana e hispanomusulmana
bajomedieval: ;dos cédigos opuestos? Estudios de historia yde arqueologia medievales.
11:33-65

233. Chiva M. 1996. Le mangeur et le mangé: la subtile complexité d’une relation
fondamentale. Giachetti I, Identités des mangeurs, images des aliments, Polytechnica,
Paris, pp. 11-30

234. Colavito E, Guthrie JF. 1996. USDA’s New Diet and Health Knowledge Sur-
vey: How Can it be Used for Theory-Based Research? Journal of the Association for
the Study of Food and Society. 1(1):13-22

235. Cook I, Crang P. 1996. The world on a plate. Culinary culture, displacement
and geographical knowledges. Journal of material culture. 1(2):131-153

236. Corbeau JP. 1996. De la présentation dramatisée des aliments 4 la représentation
de leurs consommateurs. «Identités des mangeurs, Images des aliments», sous la direction

d’Isméne Giachetti, CNERNA/CNRS, Editions Polytechnica, Paris, pp. 197-98



20 Storicamente 14 - 2017
Studi e ricerche

237. Csergo J. 1996. L’émergence des cuisines régionales. In Histoire de I'alimentation.
Paris, Fayard, pp. 823-841

238. Fischler C. 1996. Alimentation, morale et société. In Identités des mangeurs, ima-
ges des aliments, pp. 31-54. Paris. Polytechnica ed.

239. Fischler C. 1996. La «macdonaldisation» des mg eurs. Histoire de lalimentation,
pp. 859-879

240. Fischler C. 1996. Le repas familial vu par les 10-11 ans. Cahiers de ’Ochan® 6

241.  Flandrin J-L. 1996. Les temps modernes. In Histoire de alimentation. Paris,
Fayard, pp. 549-75

242.  Floyd VD. 1996. Food, Culture and Politics. Journal of the Association for the
Study of Food and Society. 1(1):5-8

243. Giachetti . 1996. Identités des mangeurs, images des aliments. Polytechnica
244. Gowers E. 1996. La pazza tavola: il cibo nella letteratura romana. SE1

245. Haine WS. 1996. The Paris café: sociability among the French working class, 1789-
1914. Baltimore: Johns Hopkins Univ. Press

246. Hassoun J-P. 1996. Pratiques alimentaires des Hmong du Laos en France:«<Manger
moderne» dans une structure ancienne. Ethnologie frangaise, pp. 151-167

247. Kingston B. 1996. When did we teach our girls to cook? Australian Cultural
History. 15:89-101

248. Laudan R. 1996. The food of Paradise: exploring Hawaii’s culinary heritage. Hono-
lulu: University of Hawai'i Press

249. Mintz SW. 1996. Tasting food, tasting freedom: excursions into eating, culture, and
the past. Boston: Beacon Press

250. Montanari M, Flandrin J-L. 1996. Histoire de alimentation. Fayard

251. Newman JM. 1996. Northern Bounty: A Celebration of Canadian Cuisine.
Journal of the Association for the Study of Food and Society. 1(1):9-10

252. Pascal HUG. 1996. Construction des comportements alimentaires et culinaires
des jeunes migrants Sénégalais, Taiwanais et Mauriciens a Paris. Etua’e comparative
de modeles culturels de résolution de problemes, Université Paris V, mémoire de DEA, sous

la direction de Dominique DESJEUX, 292p

253. Pilcher JM. 1996. Tamales or timbales: Cuisine and the formation of Mexican
national identity, 1821-1911. The Americas. 53(2):193-216

254. Poulain J-P, Delorme JM. 1996. Les nouveaux comportements alimentaires.
Revue technique des hétels et des restaurants. 552:52-58

255. Powers M. 1996. Health and Pleasure at the Table. Journal of the Association for
the Study of Food and Society. 1(1):11-12



LAURA DI FIORE 21
Bibliography “Food as Heritage”

256. Roden C. 1996. The Book of Jewish Food: An Odyssey from Samarkand to New
York. Alfred a Knopf Incorporated

257. Sabban F, Serventi S. 1996. A tavola nel Rinascimento: con 90 ricette della cucina
italiana. Bari: Editori Laterza

258. Sabban F. 1996. Art et culture contre science et technique. Les enjeux culturels
et identitaires de la gastronomie chinoise face 3 'Occident. L’Homme. 36(137):163—
93

259. Sirota LH, Newman JM, Lei XM. 1996. Chinese Food Habit Perspectives.
Journal of the Association for the Study of Food and Society. 1(1):31-40

260. Spencer C. 1996. The heretic’s feast: a history of vegetarianism. UPNE

261. Terrio SJ. 1996. Crafting Grand Cra Chocolates in Contemporary France.
American Anthropologist. 98(1):67-79

262. Thouvenot C, Giachetti I. 1996. Terroirs, aliments et mangeurs au fil de I'hi-
stoire. In Identités des mangeurs, images des aliments, pp. 55-89

263. Weaver S, Kubena KS, McIntosh WA. 1996. Dietary Intake of College Stu-
dents: Attitudes, Knowledge and Dietary Quality. Journal of the Association for the
Study of Food and Society. 1(1):23-30

264. Adel P. DEN HARTOG. 1997. Adel P. DEN HARTOG, “Vegetables as part of

the Dutch food culture: invention of a tradition”,. In Essen und Kulturelle Identitdt.
Europdische Perspektiven, pp. 372-86. Berlin ;

265. Andersen A. 1997. Der Traum vom guten Leben: Alltags- und Konsumgeschichte
vom Wirtschaftswunder bis heute. Frankfurt; New York: Campus

266. Angelini P. 1997. A tavola con gli déi: la cultura del cibo tra alimentazione e sim-
bologia. Rimini: Il Cerchio

267. Arce A. 1997. Globalization and food objects. International Journal of sociology
of Agriculture and Food. 6:77-107

268. Aries P. 1997. Les fils du McDo. La McDonaldisation du monde. Paris

269. Avakian A. 1997. Through the kitchen window : women explore the intimate mea-
nings of food and cooking. Boston: Beacon Press

270. Barlsius E. 1997. Nahrung als Kommunikationsmittel. Uber die kulinarische
Hierarchie als Abbild zwischenstaatlicher Machtdifferentiale. Briicken zwischen Zi-
vilisationen: Zur Zivilisierung ethnisch—kultureller Differenzen und Machtungleichhei-
ten—das tiirkisch—deutsche Beispiel, pp. 137-51

271. Belasco W. 1997. Food, morality, and social reform. Morality and health, pp.
185-200

272. Bell D, Valentine G. 1997. Consuming geographies: we are where we eat. London;
New York: Routledge



22 Storicamente 14 - 2017
Studi e ricerche

273. Berta PS, Mainardi G. 1997. Storia regionale della vite e del vino in Italia. Pie-
monte, Ed. UIV, Milano, p. 524

274. Bower A. 1997. Recipes for Reading: Community Cookbooks, Stories, Histories.
Univ of Massachusetts Press. 292 pp.

275. Bower AL. 1997. Our Sisters’ Recipes: Exploring “Community” in a Commu-
nity Cookbook. The Journal of Popular Culture. 31(3):137-151

276. Bradley M, Lehmann G. 1997. The British housewife, or, The cook, housekeeper’s
and gardiner’s companion. Blackawton, Devon: Prospect Books.

277. Brunet J. 1997. Le voyageur et la table italienne. Paris: Université de la Sorbonne
Nouvelle-Paris 111

278. Caplan P. 1997. Food, health, and identity. London; New York: Routledge

279. CASTRO Ide O. 1997. O livro de cozinha de Apicio. In Um brevidrio do gosto
imperial romano. Sintra: Colares Editora

280. Cavaciocchi S. 1997. Alimentazione e nutrizione: secc. 13-18: atti della “ven-
tottesima settimana di studi”, 22-27 aprile 1996

281.  Cherubini G. 1997. II lavoro, la taverna, la strada: scorci di Medioevo. Napoli:
Liguori

282. Coppola B, D’Alconzo P, De Conciliis E. 1997. L'albero della cuccagna: il cibo e
la mente. Napoli: CUEN

283. CORBEAU J-P. 1997. L’exotisme au service de I'égotisme. Nourritures vietna-
miennes et métissages des golits francais. Pratiques alimentaires et identités culturelles.
Les études vietnamiennes, pp. 323-341

284. Csergo J. 1997. L’emergere delle cucine regionali: la Francia. In Storia dell’
alimentazione / a cura di Jean-Louis Flandrin e Massimo Montanari

285. Cuisenier J. 1997. Pratiques alimentaires et identités culturelles. Colin
286. Fiirst EL. 1997. Cooking and femininity

287. Garine I de. 1997. Alimentation méditerranéenne et réalité. In Antropologia de
la Alimentacion: nuevos ensayos sobre la Dieta Mediterrdnea

288. Glants M, Toomre JS. 1997. Food in Russian history and culture. Bloomington:
Indiana University Press

289. Goldberg H. 1997. Cannibalism in Iberian Narrative: The Dark Side of Gastro-
nomy. Bulletin of Hispanic Studies. 74(1):107-22

290.  Guy KM. 1997. Wine, work, and wealth: class relations and moderniza-
tion in the champagne wine industry, 1870-1914. Business and Economic History.
26(2):298-303

291. Hassoun J-P. 1997. Hmong du Laos en France: changement social, initiatives et
adaptations: de Pautre c6té du monde. Presses Universitaires de France-PUF



LAURA DI FIORE 23
Bibliography “Food as Heritage”

292. Hassoun J-P. 1997. Pratiques alimentaires chez les Vietnamiens et les Cambod-
giens en France. Ethnologie frangaise. 27(1):113-117

293. Jordan M. 1997. California Home Cooking: 400 Recipes that Celebrate the Abun-
dance of Farm and Garden, Orchard and Vineyard, Land and Sea. Harvard Common
Press. 532 pp.

294. Kirkby DE. 1997. Barmaids: a history of women’s work in pubs. Cambridge; New
York: Cambridge University Press

295. Kunz DB. 1997. Butter and guns: America’s Cold War economic diplomacy. New
York: Free Press

296. Kurlansky M. 1997. Cod: a biography of the fish that changed the world. New
York: Walker and Co.

297.  Levenstein H. 1997. The Food Habits of European Immigrants to America:
Homogenization or Hegemonization? In Essen un kulturelle Identitdt. Europdische
Perspektiven, pp. 465-72

298. Martinez Z. 1997. The Food and Life of Oaxaca: Traditional Recipes from Mexico’s
Heart. Wiley

299. Ossipow L. 1997. La cuisine du corps et de Pame: approche ethnologique du végétari-
sme, du crudivorisme et de la macrobiotique en Suisse, Vol. 13. Les Editions de la MSH

300. Poulain JP. 1997. Goiit du terroir et tourisme vert a 'heure de I'Europe. Ethno-
logie frangaise, pp. 1826

301. Poulain J-P. 1997. Mutations et modes alimentaires. Le mangeur et

302. Poulain J-P. 1997. Pratiques alimentaires et identités culturelles. Le patrimoine
gastronomique du Vietnam, Hanoi, Etudes vietnamiennes

303. Rowley A, Al. 1997. Les Frangais a table: Atlas historique de la gastronomie frangai-
se. Paris: Hachette

304. Sharron Kuznesof, Angela Tregear, Andrew Moxey. 1997. Regional foods: a
consumer perspective. British Food Journal. 99(6):199-206

305. Tanner J. 1997. Italienische -Makkaroni-Esser<in der Schweiz. Migration von
Arbeitskriften und kulinarische Traditionen. In Essen und kulturelle Identitit. Ber-
lin;

306. Teuteberg HJ, Neumann G, Wierlacher A, Barlosius E, des Essens IK zur K.
1997. Essen und kulturelle Identitit: europiische Perspektiven

307. WAGDA M. 1997. La croisade, premier moteur des échanges gastronomiques
en Europe. Homimes et Migrations. 1209:

308. WAGDA M. 1997. L’Empire britannique sur un plateau. hetp://www.hommes-
et-migrations.fr. 1208:

309. Warde A. 1997. Consumption, food and taste. Sage



24 Storicamente 14 - 2017
Studi e ricerche

310. Weiss AS. 1997. Taste nostalgia. Autonomedia

311.  Mmdtn, . 1997. Kamrmadokia Iovia [16vtog: yeuoeig kat TopadOoELs.
ABfva: Aotepiopdg-Aita 'ERepr. ed.

312.  Alfino M, Caputo JS, Wynyard R. 1998. McDonaldization revisited: Critical
essays on consumer culture. ABC-CLIO

313. Balland C. 1998. La conception de la modernité alimentaire chez les juifs de
Tunisie en Israél. Techniques & culture, pp. 407-408

314. Bannerman C, Bilson G, National Library of Australia. 1998. Acquired tastes:
celebrating Australia’s culinary history. Canberra: National Library of Australia

315. Barusi A, Medina FX, Colesanti G. 1998. El color en la alimentacién mediterrdnea:
elementos sensoriales y culturales de la nutricidn, Vol. 115. Icaria Editorial

316. Bessiere J. 1998. Local development and heritage: traditional food and cuisine
as tourist attractions in rural areas. Sociologia ruralis. 38(1):21-34

317. Capatti A. 1998. Lalimentazione. Torino: Einaudi

318. Capatti A. 1998. [Storia d’ltalia/Annali]; Storia d’ltalia. Annali. 13. L'alimenta-
zione. Einaudi

319. Caplan P, Keane A, Willetts A, Williams J. 1998. Studying food choice in its
social and cultural contexts: approaches from a social anthropological perspective.
In The Nation’s diet: The social science of food choice, pp. 168—182

320. Caputo JS. 1998. The rhetoric of McDonaldization: A social semiotic perspec-
tive. In McDonaldization Revisited.(Critical Essays on Consumer Culture)

321. Cook I, Crang P, Thorpe M. 1998. Biographies and geographies: consumer
understandings of the origins of foods. British Food Journal. 100(3):162-167

322. Counihan C, Kaplan SL. 1998. Food and gender: identity and power. Amsterdam,
the Netherlands: Harwood Academic Publishers

323. Cresta M, Teti V. 1998. The Road of Food Habits in the Mediterranean Area.
Rivista di Antropologia. 76:

324. Cristopher Dyer. 1998. Did the peasants really starve in Medieval England?
In Food History: critical and primary sources. 2:. London, New-York: Bloomsbury
Publishing

325. Csergo J. 1998. A emergéncia das cozinhas regionais. In FLANDRIN, J. L;
MONTANARI, M. Histdria da alimentagio. 4:806—824

326. Ferguson PP, Zukin S. 1998. The careers of chefs. In Eating culture, p. 111

327. Ferguson PP. 1998. A Cultural Field in the Making: Gastronomy in 19th-
Century France 1. American journal of sociology. 104(3):597-641

328. Flandrin J-L, Montanari M, Machado LV, Teixeira GJ de F. 1998. Histdria da
alimentagdo. Estagio Liberdade. 885 pp.



LAURA DI FIORE 25
Bibliography “Food as Heritage”

329. Francks P. 1998. Agriculture and the state in industrial East Asia: The rise and
fall of the food control system in Japan. In Japan forum. 10:1-16. Taylor & Francis

330. Fuq_hs B. 1998. Indo-Pakistanische Lebensmittelgeschifte: Ethnische Strategien
in der Okonomie. Osterreichische Zeitschrift fiir Volkskunde. 101(4):433-446

331. GABACCIA DR, BAROLINI H, MURRAY CT, VIVIAN C, Vivian C.
1998. Food, Recipes, Cookbooks, and Italian-American Life. Italian Americana.
16(2):125-146

332. Gabaccia DR. 1998. We are what we eat: ethnic food and the making of Americans.
Cambridge, Mass.: Harvard University Press

333. Gallingani D. 1998. Gusti e disgusti: la tavola e il cibo nella letteratura e nel ci-
nema. L'alimentazione / a cura di Alberto Capatti, Alberto De Bernardi e Angelo Varni

334.  GARUFI LJA. 1998. Valorizacién del Patrimonio Culinario Regional en el
Turismo Rural. ponencia presentada en el Il Seminario Internacional de Truismo Rural
en el Cono Sur, Buenos Aires

335. GONZALEZ TURMO . 1998. Cocina, territorio e identidad. Estudios del
hombre, pp. 15-22

336. Grifhths S. 1998. Consuming passions: food in the age of anxiety. Manchester
University Press

337.  Gurviez P. 1998. Le réle central de la confiance dans la relation consommateur-
marque. Aix Marseille 3

338. Hamman C. 1998. Mayan cooking: recipes from the sun kingdoms of Mexico. New
York: Hippocrene Books

339. International Commission for Research into European Food History. Sympo-
sium (4th: 1995: Vevey S, Schirer MR, Fenton A, Musée de l'alimentation (Ve-
vey S. 1998. Food and material culture : proceedings of the Fourth Symposium of the
International Commission for Research into European Food History. Tuckwell Press in
association with Alimentarium ... and The European Ethnological Research Centre

340. Lahlou S. 1998. Penser-manger. Les Presses Universitaires de France Paris, France

341.  Magliocco S. 1998. Playing with Food: The Negotiation of Identity in the
Ethnic Display Event by. In The Taste of American Place: A Reader on Regional and
Ethnic Foods, p. 145

342. Mclntosh MK. 1998. Controlling misbehavior in England, 1370-1600. Cambrid-
ge, UK.; New York: Cambridge University Press

343. Metcalf PA, Scragg RK, Tukuitonga CF, Dryson EW. 1998. Dietary intakes
of middle-aged European, Maori and Pacific Islands people living in New Zealand.
The New Zealand medical journal. 111(1072):310-313

344. Murcott A. 1998. The nation’s diet. In Consuming Passions: Food in the Age of
Anxiety, Mandolin Press, Manchester, pp- 110-8



26 Storicamente 14 - 2017
Studi e ricerche

345. Murcott A. 1998. The Nation’s Diet’: the Social Science of Food Choice. London:
Lomgman

346. Nielsen I, Nielsen H, eds. 1998. Meals in a social context: aspects of the communal
meal in the Hellenistic and Roman world. Aarhus: Aarhus University Press

347. Nyg\a ard B, Storstad O. 1998. De-globalization of food markets? Consumer
perceptions of safe food: The case of Norway. Sociologia ruralis. 38(1):35-53

348. Olsen WK, Warde A, Martens L, University of Bradford, Faculty of Social
Sciences and Humanities, Graduate School. 1998. Social differentiation and the mar-
ket for eating out in the UK. Bradford: Graduate School, Faculty of Social Sciences
and Humanities, University of Bradford

349. Ory P. 1998. Le Discours gastronomique frangais des origines a nos jours. Gallimard.
203 pp.

350. Ouédraogo AP. 1998. Manger «naturel. Journal des anthropologues, pp. 13-27

351. Palmer C. 1998. From theory to practice experiencing the nation in everyday
life. Journal of material culture. 3(2):175-199

352. Pilcher JM. 1998. Que vivan los tamales/:food and the making ofMexiccm identity.
Albuquerque: University of New Mexico Press

353. Platina, Milham ME. 1998. Platina, on right pleasure and good health: a critical
edition and translation of De honesta voluptate et valetudine. Tempe, Ariz.: Medieval &
Renaissance Texts & Studies

354. Poulain J-P. 1998. La modernité alimentaire, pathologie ou mutations sociales.
Cahiers de Nutrition et de Diététique. 33(6):351-8

355. Poulain J-P. 1998. Les jeunes seniors et leur alimentation. Cahiers de 'OCHA.
9:

356. Redon O, Sabban F, Serventi S. 1998. The medieval kitchen: recipes from France
and Italy. Chicago: University of Chicago Press

357. Sabban F, Serventi S. 1998. La gastronomie au Grand Siécle: 100 recettes de France
et d’Italie. Paris: Stock

358. Sammells CA. 1998. Folklore, food, and national identity: urban legends of
llama meat in La Paz, Bolivia. Contemporary Legend. 1:21-54

359. Taddei F. 1998. 1l cibo nell’Italia mezzadrile fra Ottocento e Novecento. L’ali-
mentazione, pp. 23-38

360. VIVIAN C. 1998. THE iTALIAN iMMIGRANT KITCHEN: A JOURNEY
INTO iDENTITY

361. WAGDA M. 1998. Des turcs et de la gastronomie. Hommes & Migrations. 1212:

362. WAGDA M. 1998. Du poivre et du mercantilisme néerlandais. hetp://www.
hommes-et-migrations.fr. 1211:



LAURA DI FIORE 27
Bibliography “Food as Heritage”

363. WAGDA M. 1998. Le tour du monde des vins. Hommes & Migrations. 1215:
364. WAGDA M. 1998. L’Europe du pain. Hommes & Migrations. 1213:

365. WAGDA M. 1998. L’interdiction coranique des boissons fermentées. Hommes
& Migrations. 1216:

366. Wynyard R, Alfino M, Caputo S, Wynyard R. 1998. The bunless burger.
McDonaldization revisited: Critical essays on consumer culture, pp. 159174

367. 1l cibo dell’infanzia. 1998. In Storia d’Italia. Annali, 13. L’alimentazione. Torino:
Einaudi

368. Bahloul J. 1999. On “Cabbages and Kings™: The Politics of Jewish Identity in
Post-Colonial French Society and Cuisine. Food in Global History, pp. 92106

369. Belasco W. 1999. Why food matters. Culture & Agriculture. 21(1):27-34

370. Castro Martinez T de. 1999. Fuentes olvidadas para la historia de la alimenta-
cién: cronicas, libros de viajes y biografias. Archeologia medieval. 6:247-56

371. Castro Martinez T de. 1999. Reflexiones en torno a la historia de la
alimentacidn:didlogos entre Teresa de Castro y Juan José Cdceres. s.l.: sn

372. Contreras J. 1999. Tierra, cocina e identidad

373. Cook I, Crang P, Thorpe M. 1999. Eating into Britishness: multicultural imagi-
naries and the identity politics of food. In Practising Identities, pp. 223—-248. Springer

374. Counihan C. 1999. The anthropology of food and body: gender, meaning and power.
New York: Routledge

375. Csergo J. 1999. The emergence of regional cuisines. Food: A Culinary History
[from Antiquity to the Present. New York: Columbia University Press (English ed. Albert
Sonnenfeld). 50015:

376. De Blasi M. 1999. Regional foods of Southern Italy. New York: Viking

377. de Lesdain SB. 1999. Chiteau Rouge, une centralité africaine 2 Paris. Ethnologic
frangaise. 29(1):86-99

378. Demossier M, Chiva 1. 1999. Hommes et vins une anthropologie du vignoble bou-
rguignon. Ed. universitaires de Dijon

379.  Desjeux, Dominique, Jarvin, Magdalena, Taponier, Sophie. 1999. Regards
anthropologiques sur les bars de nuit. Espaces et sociabilités. Paris, L’'Harmattan,
coll.<Dossiers Sciences Humaines et Sociales

380. Devine CM, Sobal J, Bisogni CA, Connors M. 1999. Food choices in three
ethnic groups: Interactions of ideals, identities, and roles. Journal of nutrition educa-
tion. 31(2):86-93

381. de Wit CW, Frenkel S, Hoover MA, Hoy JF, Ireland LM, et al. 1999. The

taste of American place: a reader on regional and ethnic foods. Rowman & Littleheld
Publishers



28 Storicamente 14 - 2017
Studi e ricerche

382. Duruz J. 1999. Food as nostalgia: Eating the ffties and sixtiestl. Australian Hi-
storical Studies. 29(113):231-250

383. Flandrin JL, Cobbi J. 1999. Tables d’hier, tables d’ailleurs: histoire et ethnologie du
repas. Odile Jacob

384. Flandrin JL, Montanari M, Sonnenfeld A. 1999. Food: a culinary history from
Antiquity to the present. New York: Columbia University Press

385. Gacem K. 1999. Le succes du fast-food auprés des familles. Une pratique récréa-
tive. Dialogue, pp. 79-88

386. Garabuau-Moussaoui . 1999. La cuisine des jeunes. Pratiques et représentations
culinaires comme révélateurs de étape de vie de la jeunesse. Paris 5

387. Garcia Canclini N. 1999. Los usos sociales del patrimonio cultural. Patrimonio
Etnoldgico. Nuevas perspectivas de estudio, pp. 16-33

388. Garnsey P. 1999. Cities, Peasants and Food in Classical Antiquity. Essays in Social
and Economic History. Cambridge: Cambridge University Press

389. Garnsey P. 1999. Food and society in classical antiquity. Cambridge, U.K.; New
York: Cambridge University Press

390. Germov ], Williams L. 1999. A sociology of food and nutrition: the social appetite.
South Melbourne, Vic.; Oxford: Oxford University Press

391. Glenny A. 1999. Ravenous identity : eating and eating distress in the life and work
of Virginia Woolf /. New York : St. Martin’s Press,

392. Grew R. 1999. Food in global history. Boulder, Colo.: Westview Press

393. Guerci A, International Conference on Anthropology and History of Health
and Disease. 1999. I/ cibo culturale: dal cibo alla cultura, dalla cultura al cibo = Cultural
Jfood ; from food to culture, from culture to food. Genova: Erga

394.  Guy KM. 1999. “ Oiling the wheels of social life”: Myths and marketing in
Champagne during the Belle Epoque. French Historical Studies, pp. 211-239

395. Houot H, Tannier C, Vildberg S. 1999. L'Europe : un continent i gastronomie
variable. L'information géographique. 63(2):74-77
396. Irene Tzimitra-Kalogianni, Afroditi Papadaki-Klavdianou, Anastasia Alexaki,

Efthimia Tsakiridou. 1999. Wine routes in Northern Greece: consumer percep-
tions. British Food Journal. 101(11):884-92

397. Jansen-Verbeke M, Lievois E, others. 1999. Analysing heritage resources for
urban tourism in European cities. Contemporary issues in tourism development., pp.
81-107

398. Jukes D. 1999. Safeguarding Britain’s food heritage. British Food Journal. 101(8):

399. Lesdain SB de. 1999. FEMMES CAMEROUNAISES EN REGION PARI-
SIENNE: Trajectoires migratoires et réseaux d’approvisionnement. Editions L’Harmat-
tan. 240 pp.



LAURA DI FIORE 29
Bibliography “Food as Heritage”

400. Michel D, Rambourg P. 1999. Vatel et la naissance de la gastronomie. Paris: Fayard

401. Min YX. 1999. Espace Domestique et comportements alimentaires. In Compa-
raison entre les Chinois de Guangzhou (Chine) et les Chinois de Paris (France)

402. Montagne P. 1999. The Concise Larousse Gastronomique. The world’s greatest
cookery encyclopedia. London: Hamlyn

403. Naso 1. 1999. La cultura del cibo: alimentazione, dietetica, cucina nel basso Medio-
evo. Torino: Paravia scriptorium

404. Oxford Symposium on Food & Cookery, Walker H, eds. 1999. Food in the arts:
proceedings of the Oxford Symposium on Food and Cookery, 1998. Devon, England:
Prospect Books

405. Perucho J. 1999. Gastronomia i cultura. Tarragona: El Medol

406. Schmiechen |, Carls K. 1999. The British market hall: a social and architectural
history. Berghahn Books

407.  Sorcinelli P. 1999. Gli italiani e il cibo: dalla polenta ai cracker. Milano: Bruno
Mondadori

408. Szivas E. 1999. The Development of Wine Tourism in Hungary. International
Journal of Wine Marketing. 11(2):7-17

409. Terrio SJ. 1999. Performing craft for heritage tourists in southwest France. Ciry
& Society. 11(1-2):125-144

410. Teti V. 1999. Il colore del cibo. Geografia, mito e realta dell’alimentazione mediter-
ranea, Vol. 54. Meltemi Editore stl

411. Thompson P. 1999. Rum punch & revolution: taverngoing & public life in eighteenth
century Philadelphia. Philadelphia: University of Pennsylvania Press

412. Turmo IG. 1999. Alimentacién y patrimonio: Ayer y hoy

413. Valentine G. 1999. Eating in: home, consumption and identity. The Sociological
Review. 47(3):491-524

414. Van Westering ]. 1999. Heritage and gastronomy: The pursuits of the “new
tourist.” International Journal of Heritage Studies. 5(2):75-81

415. WAGDA M. 1999. Années 50 : un exotisme culinaire de proximité. Hommes &
Migrations. 1218:118-21

416. WAGDA M. 1999. Années 90 : le snobisme de la gastronomie “sans frontiéres.”
Hommes & Migrations. 1220:127-30

417. WAGDA M. 1999. La cuisine assimilatrice. Hommes & Migrations. 1219:
418. WAGDA M. 1999. L’assiette cosmopolite. Hommes & Migrations. 1221:
419. WAGDA M. 1999. Tante Marie et les étrangers. Hommes & Migrations. 1217:



30 Storicamente 14 - 2017
Studi e ricerche

420. Wilk RR. 1999. “ Real Belizean food”: Building local identity in the transnatio-
nal Caribbean. American Anthropologist. 101(2):244-255

421. Zafar R. 1999. The signifying dish: Autobiography and history in two black
women’s cookbooks. Feminist Studies. 25(2):449-469

422. Adrian Morley, Adrian Sparkes, Brychan Thomas. 2000. Strategic and regional
initiatives in the Agri-food industry in Wales. British Food Journal. 102(4):274-89

423. Allen MW, Wilson M, Ng SH, Dunne M. 2000. Values and Beliefs of Vegeta-
rians and Omnivores. The Journal of Social Psychology. 140(4):405-22

424. ALVAREZ M, PINOTTI L. 2000. Anticipos de la cocina del siglo XXI. In A
la mesa: ritos y retos de la alimentacion argentina. Buenos Aires: Grijalbo, pp. 257-279.

Grijalbo

425. Bayless R, Brownson J, Bayless DG. 2000. Mexico One Plate at a Time. Simon
and Schuster

426. Belasco W. 2000. Future notes: The meal-in-a-pill. Food and Foodways. 8(4):

427. Burton D. 2000. French colonial cookery: a cook’s tour ofthe French—speaking world.
London: Faber

428. Caraher M, Lange T, Dixon P. 2000. The Influence of TV and Celebrity Chefs
on Public Attitudes and Behavior Among the English Public. Journal for the Study
of Food and Society. 4(1):27-46

429. Cooke B. 2000. Food in Russian History and Culture. Journal for the Study of
Food and Society. 4(1):47-52

430. Cumbo EC. 2000. La Festa del Pane: Food, Devotion and Ethnic Identity, The
Feast of San Francesco di Paola, Toronto. Journal for the Study of Food and Society.
4(2):47-66

431. Cusack I. 2000. African cuisines: Recipes for nationbuilding? Journal of African
Cultural Studies. 13(2):207-225

432. Davis BJ. 2000. Home fires burning: food, politics, and everyday life in World War 1
Berlin. Chapel Hill: University of North Carolina Press

433. de Suremain C-E. 2000. Dynamiques de I'alimentation et socialisation du jeune
enfant A Brazzaville (Congo). Autrepart. 15(15-16):73-91

434. Dyer C. 2000. Everyday life in medieval England. A&C Black

435.  Fiorin JL, Landowski E. 2000. Gusti e disqusti: sociosemiotica del quotidiano.
Torino: Testo & Immagine

436. Gamburd MR. 2000. The kitchen spoon’s handle: Transnationalism and Sri Lanka’s
migrant housemaids. Cornell University Press

437.  Gela. ) A (of, Olson SD, Sens A. 2000. Archestratos of Gela: Greek culture and
cuisine in the fourth century BCE: Text, translation, and commentary. Oxford Univer-
sity Press



LAURA DI FIORE 31
Bibliography “Food as Heritage”

438. Harbottle L. 2000. Food for Health, Food for Wealth Ethnic and Gender Identities
in British Iranian Communities. New York, NY : Berghahn Books,

439. Hazell A. 2000. Meals in minutes: food in contemporary Australian adolescent
fiction. The Australian Library Journal. 49(2):151-58

440. Heath DB. 2000. Drinking occasions: comparative perspectives on alcohol and cultu-
re. Philadelphia: Brunner/Mazel

441. lacovetta F. 2000. Recipes for Democracy? Gender, Family and Making Female
Citizens in Cold War Canada. In Moral Regulation and Governance in Canada: Hi-
story, Context and Critical Issues. Toronto

442. Kiple KF, Ornelas KC. 2000. The Cambridge world history of food. Cambridge
University Press

443. Leitch A. 2000. The social life of lardo: slow food in fast times. The Asia Pacific
Journal of Anthropology. 1(1):103-118

444. Malacarne G. 2000. Sulla mensa del principe: alimentazione e banchetti alla corte
dei Gonzaga. Mantova: 1l bulino

445.  Marianne Lien. 2000. Imagined Cuisines.’Nation’and’Market’as Organising
Structures in Norwegian Food Marketing. In Commercial Cultures: Economies, Prac-
tices, Spaces, pp. 153=73. Oxford

446. Medina FX. 2000. Alimentacién mediterranea, patrimonio y tradicién: Una
visién desde la antropologia. In Nueva antropologia de las sociedades mediterraneas:
viejas culturas, nuevas visiones., pp- 275-290. Icaria

447. Moulin C. 2000. Gastronomy and tourism: Must every tourist wish be our
command? The Tourist Review. 55(1):19-24

448. Patricia L. Crown. 2000. Women’s role in changing cuisine. In Food History:
critical and primary sources. 2:36-131. London, New-York: Bloomsbury Publishing

449. Probyn E. 2000. Carnal appetites: foodsexidentities. Psychology Press

450. Rambourg P. 2000. Le civet de licvre: un gibier, une histoire, un plat mythique. Paris:
J.=P. Rocher

451. Raulin A. 2000. L’ethnique est quotidien: diasporas, marchés et cultures métropoli-
taines. Bditions L’Harmattan

452. Rowley A. 2000. The book of kitchens. Paris; London: Flammarion ; Thames &
Hudson

453. Sack D. 2000. Whitebread Protestants - Food and Relzgion in American

454. Serventi S, Sabban F. 2000. La pasta: storia e cultura di un cibo universale. Roma:
GLF editori Laterza

455. Sheridan S. 2000. Eating the Other: Food and cultural difference in the Austra-
lian Women’s Weekly in the 1960s. Journal of Intercultural Studies. 21(3):319-329



32 Storicamente 14 - 2017
Studi e ricerche

456. Shortridge BG. 2000. Geographic Data Sources for the Study of Regional Fo-
ods in the United States. Journal for the Study of Food and Society. 4(1):11-18

457.  Spang RL. 2000. The invention of the restaurant: Paris and modern gastronomic
culture. Cambridge, Mass.: Harvard University Press

458. Terrio SJ, others. 2000. Crafting the culture and history of French chocolate. Uni-
versity of California Press

459.  Terrio SJ. 2000. Craft, class and chocolate: using cultural anthropology as
a critical resource in the study of French civilization. French Cultural Studies.
11(32):165-180

460. Tournebize C, Raynau J. 2000. Le livre de recettes de Mrs Sarah Dudley et Eliza-
beth OBrien. Laquet

461. Trubek AB. 2000. Haute cuisine: How the French invented the culinary profession.
University of Pennsylvania Press

462. van Otterloo AH. 2000. The Rationalization of Kitchen and Cooking 1920—
1970. Journal for the Study of Food and Sociery. 4(1):19-26

463. Van Westering ], Poria Y, Liapis N. 2000. Promoting the links between food
and heritage as a resource for tourism: the integration of food and heritage through

story telling

464. WAGDA M. 2000. Bread, buns & scones, le pain béni des Britanniques. Hom-
mes & Migrations. 1225:

465. WAGDA M. 2000. Des effets de la cuisine britannique sur le moral des popu-
lations. Hommes & Migrations. 1224:

466. WAGDA M. 2000. Festivités d’outre-Manche. Hommes & Migrations. 1228:

467. Walton JK. 2000. Fish & chips & the British working class, 1870-1940. Leicester;
New York: Leicester University Press

468. Warde A, Martens L. 2000. Eating out: social differentiation, consumption, and
pleasure. Cambridge; New York: Cambridge University Press

469.  Food music feelings identity in an Italian market. 2000. http://bibdata.princeton.
edu/bibliographic/7752863

470. Aglamisis JAG. 2001. Valorizacién econémica y cultural del patrimonio ali-
mentario regional

471. Alegria FA. 2001. Color rojizo en nuestra historia culinaria. El especiaa'o con azafm’n
y pimentdn en las cocinas hispanas. Zaragoza. Istitucion “Fernando el Catolico” ed.

472. Amilien V. 2001. A la recherche d’une culture de I'alimentation en Norvége...

Anthropology of food

473. Anna S. 2001. Cross-cultural differences in food choice. In Food, People and
Society, pp. 233-246. Springer



LAURA DI FIORE 33
Bibliography “Food as Heritage”

474. Aranda AG. 2001. Comer cultura: estudios de cultura alimentaria. Isabel Gonzalez
Turmo

475. Bannerman C. 2001. Print media and the development of an Australian culture of
food and eating c. 1850 to c¢. 1920: the evidence from newspapers, periodical journals and
cookery literature. University of Canberra

476. Benporat C. 2001. Cucina italiana del Quattrocento. Firenze: Olschki

477. Benporat C. 2001. Feste e banchetti: convivialita italiana fra Tre e Quattrocento.
Firenze: Leo S. Olschki

478. Bergeaud-Blackler F. 2001. Les marchés de viande halal dans le Sud-Ouest de
la France. Anthropology of food

479. Bessiere J. 2001. Valorisation du patrimoine gastronomique et dynamiques de déve-
loppement territorial: le haut plateau de I’Aubrac, le pays de Roquefort et le Périgord noir.
Paris, France: Harmattan

480. Bini D. 2001. Isabella d’Este e la cultura del cibo. In Isabella d’Este / a cura di
Daniele Bini., pp. 225-33

481. Bruegel M. 2001. A bourgeois good? Sugar, norms of consumption and the
labouring classes in nineteenth-century France. In Food, drink and identity. Oxford:
BERG

482. Bynum CW. 2001. Sacro convivio, sacro digiuno: il significato religioso del cibo per
le donne del Medioevo. Milano: Feltrinelli

483. Cantarero L. 2001. Eating in a Home for Children. Food Resistance in the
Residence Juan de Lanuza. Anthropology of food

484. Cinotto S. 2001. Una famiglia che mangia insieme: cibo ed etnicita nella comunita
italoamericana di New York, 1920-1940. Torino: Otto Editore

485. Collingham EM. 2001. Imperial bodies: the physical experience of the Raj, c. 1800-
1947. Cambridge, UK; Malden, MA: Polity Press ; Blackwell Publishers

486. Corbeau J-P. 2001. La filiere du manger en milieu hospitalier. Face a face. Re-
gards sur la santé

487. Crenn C. 2001. Modes de consommation des ouvriers agricoles originaire du
Maroc installés dans la région de Sainte Foy-La-Grande en Libournais (Gironde).

Anthropology of food

488. de Labarre M. 2001. Les trois dimensions de I'expérience alimentaire du man-
geur : 'exemple du Sud-Ouest francais. Anthropology of food

489. Delavigne A-E. 2001. Aliments purs, aliments sain(t)s, la dimension identitaire
des peurs alimentaires au Danemark. Anthropology of food

490. Demossier M. 2001. Culinary heritage and’produits de terroir’in France: food
for thought. In Memories, Identities and Heritage in Contemporary France, pp. 141-53.
Oxford: Berghahn



34 Storicamente 14 - 2017
Studi e ricerche

491. Demossier M. 2001. The Quest for Identities: Consumption of Wine in France.
Anthropology of food

492. Diner HR. 2001. Hungering for America: Italian, Irish, and Jewish foodways in the
age of migration. Cambridge, Mass.: Harvard University Press

493.  Epstein RL. 2001. Re-Ordering the Scene: The Hollywood Restaurant and
American Culinary Culture, 1947-1963. Journal for the Study of Food and Society.
5(1):9-29

494. Eriksen TH. 2001. Between universalism and relativism: a critique of the UNE-

SCO concept of culture. Culture and rights: Anthropological perspectives, pp. 127148
495. Estager M-P. 2001. « La naturopathie en Aquitaine ». Anthropology of food
496. Fernidndez-Armesto F. 2001. Food : a history. Macmillan

497. Fischler C, others. 2001. La peur est dans lassiette. Revue frangaise du marketing,
p-7

498. Franklin M. 2001. The archaeological dimensions of soul food: Interpreting
race, culture, and Afro-Virginian identity. In Race and the Archaeology of Identity,
pp- 88-107

499.  Gacem K. 2001. La Pesanteur des choses et des habitudes: 'exemple des repas
familiaux’. In E de Singly, Etre soi parmi les autres: Famille et individualisation. 1:

500.  Garabuau-Moussaoui . 2001. La cuisine des jeunes: désordre alimentaire,
identité générationnelle et ordre social. Anthropology of food

501. Garine I de. 2001. Ouverture. Anthropology of food

502. Gracia Arnaiz M. 2001. Nutritional Discourse in Food Advertising: Between
Persuasion and Cacophony. Anthropology of food

503. Gurviez P, others. 2001. Le réle de la confiance dans la perception des risques
alimentaires par les consommateurs. Revue frangaise du Marketing, p. 87

504. Guy KM. 2001. Wine, champagne and the making of French identity in the
belle époque. In Food, drink and identity, pp. 163-77. na

505. Heldke L. 2001. “ Let’s Eat Chinese!”: Reflections on Cultural Food Coloniali-
sm. Gastronomica. 1(2):76~79

506. Heldke L.2001. Let’s cook Thai. In Pilaf, Pozole, and Pad Thai: American Women
and Ethnic Food. 175:

507. Hodges M. 2001. Food, time, and heritage tourism in languedoc, France. Hi-
story and Anthropology. 12(2):179-212

508. Hubert A. 2001. Alimentation et Santé : la Science et 'imaginaire. Anthropology

of food

509. Inness SA. 2001. Cooking lessons: the politics of gender and food. Lanham, Md.:
Rowman & Littlefield



LAURA DI FIORE 35
Bibliography “Food as Heritage”

510. Inness SA. 2001. Kitchen culture in America: Popular representations of food, gender,
and race. University of Pennsylvania Press

511. Inness SA. 2001. Pilaf, Pozole, and Pad Thai: American Women and Ethnic Food.
Univ of Massachusetts Press

512. Ishige N, others. 2001. History and culture of japanese food. Kegan Paul

513. Johanna Angela Gebhardt. 2001. Wie die Deutschen zur Pizza kamen oder Ca-
pri, die ilteste Pizzeria Deutschlands und die Blaue Grotte. Frankenland. 53:397-402

514. Len Tiu Wright, Clive Nancarrow, Pamela M.H. Kwok. 2001. Food taste pre-
ferences and cultural influences on consumption. British Food Journal. 103(5):348-
57

515. Maltoni E, Fabris G. 2001. Espresso made in Italy 1901-1962. Ediz. italiana e
inglese. Maltoni. 143 pp.

516. Marks C. 2001. The Exotic Kitchens of Peru: The Land of the Inca. M. Evans. 290
pp-

517. Martin AL. 2001. Alcohol, sex and gender in late medieval and early modern Europe.
Basingstoke, Hampshire; New York: Palgrave

518. Medina FX. 2001. Alimentation et identité chez les immigrants basques en
Catalogne. Anthropology of food

519. Medina FX. 2001. Wine is not alcohol. Patterns of socialization and wine
and alcohol consumption among children and youngsters in the Basque Diaspora.

Anthropology of food

520. Newman JM. 2001. Chinese food: Perceptions and publications in the United
States. Chinese Studies in History. 34(3):66-81

521. Peace Adrian. 2001. Barossa Dreaming: Imagining Place and Constituting Cu-
isine in Contemporary Australia. A Journal of Social Anthropology and Comparative
Sociology. 21:23-42

522. Pesteil P. 2001. Considérations diététiques et identitaires autour d’un produit
traditionnel : la farine de chataigne en Corse. Anthropology of food

523. Poulain J-P. 2001. Les mutations des pratiques alimentaires. Le décalage entre nor-
mes el pratiques

524. Raviv Y. 2001. The Hebrew Banana: Local Food and the Performance of Israeli
National Identity. Journal for the Study of Food and Society. 5(1):30-35

525.  Rocha C. 2001. Urban Food Security Policy: The Case of Belo Horizonte,
Brazil. Journal for the Study of Food and Society. 5(1):36-47

526. Samat MT. 2001. Histoire de la cuisine bourgeoise: du Moyen Age a nos jours.
Editions Albin Michel. 298 pp.

527. Sassatelli R. 2001. “Frankenstein food”, ovvero quando il cibo si fa politica. I/
Mulino. 20016(398):1093-1102



36 Storicamente 14 - 2017
Studi e ricerche

528. Satler G. 2001. A Taste of the Global Economy: New York City Restaurants.
Journal for the Study of Food and Society. 5(1):1-8

529. Scholliers P. 2001. Food, drink and identity: cooking, eating and drinking in Europe
since the Middle Ages. Oxford: Berg

530. Sergeant J-C. 2001. « La Garbure ». Anthropology of food

531. Sutton DE. 2001. Remembrance of repasts: an anthropology of food and memory.
Oxford; New York: Berg

532. Techoueyres I. 2001. Terroir and Cultural patrimony: reflections on regional
cuisines in Aquitaine. Anthropology of food

533. WAGDA M. 2001. Cérémonies du thé en Chine. Hommes & Migrations. 1234:

534. WAGDA M. 2001. Des thés divers de 'Extréme-Orient. Hommes & Migrations.
1232:

535. WAGDA M. 2001. Les pérégrinations du thé. hitp://wuww.hommes-et-migra-
tionsfr. 1230:

536. WAGDA M. 2001. Thés d’Inde et mélanges britanniques. Hommes & Migra-
tions. 1233:

537. Walker H, ed. 2001. Food and the memory: proceedings of the Oxford Symposium
on Food and Cookery, 2000. Devon, England: Prospect Books. 318 pp.

538. Weismantel M. 2001. Cholas and pishtacos: stories of race and sex in the Andes.
University of Chicago Press

539. Williment K. 2001. Black Hunger: Food and Politics of U.S. Identity. Journal
for the Study of Food and Society. 5(1):48-69

540. Wilson H. 2001. Egyptian food and drink. Aylesbury: Shire Publ.

541. Wilt AF. 2001. Food for war agriculture and rearmament in Britain before the Second
World War. Oxford University Press

542. Wylie D. 2001. Starving on a full stomach: hunger and the triumph of cultural racism
in modern South Africa. Charlottesville: University Press of Virginia

543. Albala K. 2002. Eating right in the Renaissance. Berkeley: University of Califor-
nia Press

544. Alvarez M. 2002. La cocina como patrimonio (in) tangible. Temas de Patrimonio
Cultural 8, p. 11

545. Beardsworth A, Keil T. 2002. Sociology on the Menu: An Invitation to the Study
of Food and Society. Taylor & Francis. 288 pp.

546. Belasco W], Scranton P. 2002. Food nations: selling taste in consumer societies.
New York, N.Y: Routledge

547. Bell D. 2002. Fragments for a New Urban Culinary Geography. Journal for the
Study of Food and Society. 6(1):10-21



LAURA DI FIORE 37
Bibliography “Food as Heritage”

548. Bellows AC, Himm MW. 2002. U.S.-Based Community Food Security: In-
fluences, Practice, Debate. Journal for the Study of Food and Society. 6(1):31-44

549. Biltekoff C. 2002. “Strong Men and Women are not Products of Improper
Food” Domestic Science and the History of Eating and Identity. Journal for the
Study of Food and Society. 6(1):60-69

550. Bisogni CA, Connors M, Devine CM, Sobal J. 2002. Who we are and how we
eat: a qualitative study of identities in food choice. Journal of Nutrition Education and
Behavior. 34(3):128-139

551. Block DR. 2002. Protecting and Connecting: Separation, Connection, and the
U.S. Dairy Economy 1840-2002. Journal for the Study of Food and Society. 6(1):22~
30

552. Bruegel M, Laurioux B, Institut européen d’histoire et des cultures de I’ali-
mentation, eds. 2002. Histoire et identités alimentaires en Europe: [colloque, Strasbourg,
2001. Paris: Hachette littératures

553. Buettner E. 2002. Haggis in the Raj: Private and public celebrations of Scotti-
shness in late imperial India. The Scottish Historical Review. 81(212):212-239

554. Capatti A, Montanari M, Le Goft ]. 2002. La cuisine italienne: histoire d’une cul-
ture. Paris: Seuil

555. Carney JA. 2002. Black rice: the African origins of rice cultivation in the Americas.
Cambridge, Mass.; London: Harvard University Press

556. Chadwell S. 2002. Do Large Italian American Families Really Eat at the Olive
Garden?: Ethnic Food Marketing and the Consumption of Authenticity. Studies in
Popular Culture. 24(3):1-15

557. Counihan C. 2002. Food in the USA: a reader. New York: Routledge

558. Davidson A, Davidson A. 2002. The Penguin companion to food. New York:
Penguin Reference

559.  Davis N. 2002. To serve the “other” Chinese-American immigrants in the
restaurant business. Journal for the Study of Food and Sociery. 6(1):70-81

560. de Lesdain SB. 2002. Alimentation et migration, une défnition spatiale. In
Alimentations contemporaines. L’Harmattan

561. Dimitris Skuras, Aleka Vakrou. 2002. Consumers’ willingness to pay for origin
labelled wine: A Greek case study. British Food Journal. 104(11):898-912

562. Ducasse A, Kiefer H. 2002. Spoon: food & wine. London: Conran Octopus

563. Dutton J. 2002. Feeding utopian desires: Examples of the cockaigne legacy in
French literary utopias. Nottingham French Studies. 41(2):20-36

564. Edensor T. 2002. National identity, popular culture and everyday life. Oxford;
New York: Berg Publishers



38 Storicamente 14 - 2017
Studi e ricerche

565. Farquhar J. 2002. Appetites: Food and sex in post-socialist China. Duke University
Press

566. Fernindez-Armesto F. 2002. Near a thousand tables: a history of food. Simon and
Schuster

567. Ferrero S. 2002. Comida sin par. Consumption of mexican food in Los Ange-
les:“ Foodscapes” in a transnational consumer society. In Food nations: Selling taste
in consumer societies, pp. 194-219

568. Ferriere M. 2002. Histoire des peurs alimentaires: du Moyen /ige Paube du 20. siécle.
Paris: Seuil

569. Fieldhouse P. 2002. Food and Health in the Baha'l Faith. Journal for the Study
of Food and Society. 6(1):82-87

570. Garabuau-Moussaoui I, Palomares E, Desjeux D. 2002. Alimentations contem-
poraines. Editions L’Harmattan

571. Garabuau-Moussaoui I. 2002. Cuisine et indépendances, jeunesse et alimentation.
Harmattan. 360 pp.

572.  Gefou-Madianou D. 2002. Alcohol, gender, and culture. London; New York:
Routledge

573. Gelsi S. 2002. Lo schermo in tavola ; cibo, film e generi cinematografici. Mantova:
Tre lune

574. Greci R. 2002. Aceto e aceto balsamico tra antichiti e medioevo. ECONOMIA
AGRO-ALIMENTARE, pp- 3-13

575. Guy KM. 2002. Rituals of pleasure in the land of treasures: wine consumption
and the making of French identity in the late nineteenth century. In Food Nations:
Selling Taste in Consumer Societies, pp. 34—47

576.  Gvion L. 2002. Who’s afraid of cooking vegetables? Changing conceptions
of American vegetarianism 1850-1990. European Journal of American Culture.
21(3):146-159

577. Hauck-Lawson A. 2002. Something’s Kosher Here!: Foodways Among Jewish
Brooklyn College Nutrition Students. Journal for the Study of Food and Society.
6(1):88-93

578. Haverluk TW. 2002. Chile Peppers and Identity Construction in Pueblo, Co-
lorado. Journal for the Study of Food and Society. 6(1):45-59

579. Hernindez JC. 2002. Los aspectos culturales en el consumo de carne
580. Janeczek H. 2002. Cibo. Milano: Mondadori

581. Kneafsey M, Cox R. 2002. Food, gender and Irishness— How Irish women in
Coventry make home. Irish Geography. 35(1):6-15

582. Korsmeyer C. 2002. Making sense of taste: Food and philosophy. Cornell Uni-
versity Press



LAURA DI FIORE 39
Bibliography “Food as Heritage”

583. Kiimin BA, Tlusty BA. 2002. The world of the tavern: public houses in early mo-
dern Europe. Aldershot, Hants, England; Burlington, VT: Ashgate

584. Lapertosa V. 2002. Dalla fame allabbondanza: gli italiani e il cibo nel cinema ita-
liano dal dopoguerra a oggi. Lindau

585. Lapide P, Lapide R. 2002. Comer koscher: un componente de la identidad judia

586. Mankekar P. 2002. “India Shopping™: Indian grocery stores and transnational
configurations of belonging. Ethnos. 67(1):75-97

587. Marcusan AK, Carrasco S. 2002. Cambios y continuidades en torno a la cultura
alimentaria en el proceso migratorio de Gambia a Catalufia. In Somos lo que come-
mos: estudios de alimentacion y cultura en Espafia, pp. 97-122. Ariel

588. Mériot S-A. 2002. Le cuisinier nostalgique: Entre restaurant et cantine. CNRS Edi-
tions via OpenEdition. 335 pp.

589. Miele M, Murdoch J, Alm\a as R, Lawrence G, others. 2002. Fast food/slow
food: standardizing and differentiating cultures of food. In Globalisation, Localisa-
tion and Sustainable Livelihoods, pp. 25-41

590. Miele M, Murdoch J. 2002. The practical aesthetics of traditional cuisines: slow
food in Tuscany. Sociologia ruralis. 42(4):312-328

591. Mintz SW, Du Bois CM. 2002. The anthropology of food and eating. Annual
review of anthropology, pp. 99-119

592.  Monjaret A. 2002. Consommations et sociétés: lalimentation au travail, Vol. 2.
L’Harmattan

593. Montanari M, Devroey J-P. 2002. Il mondo in cucina: storia, identitd, scambi.
Roma ; Bari: Laterza

594. Padilla M, Bricas N, Khaldi R, Haddad M. 2002. Un modéle causal global de la
consommation alimentaire. L'approche causale appliquée a la surveillance alimentaire et
nutritionnelle en Tunisie. Montpellier: CIHEAM, pp. 119-34

595. Panayi P. 2002. The impact of immigrant food upon England. In Migrationsfor-
schung und interkulturelle studien, pp. 179-202. Osnabruck: Universitatsverlag Rasch

596. Paul Michels. 2002. Lebensmittel und Raum. Zwischen “local food” und “glo-
bal food.” In Erndhrung und Raum: Regionale und ethnische Ernihrungsweisen in
Deutschland.” Berichte der Bundesforschungsanstalt fiir Erndhrung 23, pp. 141-56

597. Pitte J-R. 2002. French gastronomy: the history and geography of a passion. New
York; Chichester: Columbia University Press

598. Plotnicov L, Scaglion R. 2002. The globalization of food. Prospect Heights, IL:
Waveland Press

599. Poulain J-P. 2002. Manger aujourd’hui. Attitudes, normes et pratiques. 1:

600. Poulain J-P. 2002. Sociologies de I'alimentation: les mangeurs et lespace social ali-
mentaire. Presses Universitaires de France-PUF



40 Storicamente 14 - 2017
Studi e ricerche

601. Raviv Y. 2002. National identity on a plate. Palestine-Israel Journal of Politics,
Economics, and Culture. 8(4):164

602. Richards G, Hjalager AM, Richards G. 2002. Gastronomy: An essential ingre-
dient in tourism production and consumption. Tourism and gastronomy. 11:2-20

603. Roberts JAG. 2002. China to Chinatown: Chinese food in the West. London:
Reaktion

604. Rombauer IS, Becker MR, Becker E. 2002. Joy of cooking. New York: Scribner

605. Roy P. 2002. Reading communities and culinary communities: The gastropo-
etics of the South Asian diaspora. positions: east asia cultures critique. 10(2):471-502

606. Shanahan D. 2002. The Geography of Food. Journal for the Study of Food and
Society. 6(1):7-9

607. Spencer C. 2002. British food: an extraordinary thousand years of history. Colum-
bia University Press

608.  Strong R. 2002. Feast-A History of Grand Eating. Food Service Technology.
2(4):191

609. Super JC. 2002. Food and history. Journal of Social History. 36(1):165-178

610. Theophano J. 2002. Eat my words: reading women’s lives through the cookbooks
they wrote. New York, N.Y.: Palgrave

611. Turmo IG. 2002. Comida de pobre, pobre comida

612. Ulin RC. 2002. Work as cultural production: labour and self-identity among

southwest French wine—growers. Journal of the Royal Anthropological Institute.
8(4):691-712

613. Vianna L. 2002. Semindrio alimentagdo e cultura: projeto celebragées e saberes da
cultura popular; programa nacional do patriménio imaterial. Rio de Janeiro, Brazil:
Centro Nacional de Folclore e Cultura Popular/Funarte

614. WAGDA M. 2002. Au commencement, le pape vit que le café était bon. Hom-
mes & Migrations. 1236(1):119-22

615. WAGDA M. 2002. La longue histoire de la cérémonie du thé au Japon. http://
wiww.hommes-et-migrations.fr. 1235:

616. WAGDA M. 2002. Les douceurs de la table mexicaine. http://www.hommes-
et—migmtionsﬁ. 1239:

617. WAGDA M. 2002. Quand le mais conquiert "Amérique. Hommes & Migra-
tions. 1238:

618. 'Wu DYH, Cheung SCH. 2002. The globalization of Chinese food. Honolulu:
University of Hawai'i Press

619. Abramson J. 2003. Legitimacy and Nationalism in the Almanach des Gourman-
ds (1803-1812). Journal for Early Modern Cultural Studies. 3(2):101-135



LAURA DI FIORE 41
Bibliography “Food as Heritage”

620. Albala K. 2003. Food in early modern Europe. Westport, CT: Greenwood Press

621. Asher AD. 2003. Beer Bottles an Bar Signs: Brewing Identity in Postsocialist
Poland. Anthropology of East Europe Review. 21(1):139-47

622. Atkins PJ. 2003. Mother’s milk and infant death in Britain, circa 1900-1940.
Anthropology of food

623. Barbas S. 2003. “I'll take chop suey”: Restaurants as agents of culinary and cul-
tural change. The Journal of Popular Culture. 36(4):669-686

624. Barham E. 2003. Translating terroir: the global challenge of French AOC la-
beling. Journal of rural studies. 19(1):127-138

625. Becker K. 2003. Fiir eine Literaturgeschichte des Essens: Die «gastronomie» im
franzosischen Roman des 19. Jahrhunderts. Food and History, pp. 136155

626. Beetham M. 2003. A magazine of her own?: domesticity and desire in the woman’s
magazine, 1800-1914. Routledge

627. Beetham M. 2003. Of Recipe Books and Reading in the Nineteenth Century:
Mrs. Beeton and her Cultural Consequences. In Floyd, Janet, and Laurel Forster, pp.
15-30

628. Bijlefeld M, Zoumbaris SK, others. 2003. Encyclopedia of diet fads. Greenwood
Press Inc

629. Blake C, Bisogni CA. 2003. Personal and family food choice schemas of rural
women in upstate New York. Journal of nutrition education and behavior. 35(6):282—
293

630. Boisard P. 2003. Camembert: a national myth. Berkeley: University of California
Press

631.  Bouchenaki M. 2003. The interdependency of the tangible and intangible
cultural heritage

632. Boyne S, Hall D, Williams F. 2003. Policy, Support and Promotion for Food-
Related Tourism Initiatives. Journal of Travel & Tourism Marketing. 14(3-4):131-54

633. Bradatan C. 2003. Cuisine and cultural identity in Balkans. Anthropology of East
Europe Review. 21(1):43-47

634. Burnett KA, others. 2003. Taste of tradition: a critical examination of the rela-
tionship between heritage, food and tourism promotion in Scotland.

635. Burrell K. 2003. The Political and Social Life of Food in Socialist Poland.
Anthropology of East Europe Review. 21(1):189-95

636. Capatti A, Montanari M, O’Healy A. 2003. Italian cuisine: a cultural history. New
York: Columbia University Press

637. Chossat V. 2003, L’expertise de la qualité dans la grande cuisine: le role du gui-
de gastronomique. Economie rurale. 276(1):25-36



42 Storicamente 14 - 2017
Studi e ricerche

638. Colella A. 2003. Figura di vespa e leggerezza di farfalla: le donne e il cibo nell’Italia
borghese di fine Ottocento. Firenze: Giunti

639. Crew DF. 2003. Consuming Germany in the Cold War. Bloomsbury Publishing.
223 pp.

640. Dubhart F, Tamarozzi F. 2003. Milk in Pyrenean and Corsican spas: discourses
and practices from the eighteenth century to the early twentieth century. Anthro-

pology of food

641. Dunbabin KMD. 2003. The Roman banquet: images of conviviality. New York:
Cambridge University Press

642. Duncan D. 2003. Nothing more comforting: Canada’s heritage food. Toronto:
Dundurn Group

643. Farkas J. 2003. “Eating Our Way Back to God™: Sacral Nutrition and Accul-
turation in the Krishna Conscious Lifestyle. Anthropology of East Europe Review.
21(1):49-62

644. Favreau M. 2003. Le palais de Monseigneur : approche de la gastronomie et

de I'art de la table 2 Bordeaux sous le régne de Louis XIV. Annales du Midi : revue
archéologique, historique et philologique de la France méridionale. 115(241):51-68

645. Filippa M. 2003. Il cibo dell’altro: movimenti migratori e culture alimentari nella
Torino del Novecento. Lavoro

646. Fischler C. 2003. Le paradoxe de I'abondance. Sciences humaines, pp. 22-26

647. Flandrin J-L. 2003. La cuisine européenne moderne, comme carrefour d’ex-
périences culturelles (16¢me—18&me siecles). Food and History, pp. 123-135

648. Freidberg S. 2003. Editorial Not all sweetness and light: New cultural geo-
graphies of food. Social & Cultural Geography. 4(1):3-6

649. Frochot I. 2003. An Analysis of Regional Positioning and Its Associated Food
Images in French Tourism Regional Brochures. Journal of Travel & Tourism Mar-
keting. 14(3-4):77-96

650. Gabriel C. 2003. The Effects of Perceiving “Weak Health” in Russia: The Case
of Breastfeeding. Anthropology of East Europe Review. 21(1):91-101

651.  Gasparini D. 2003. Polenta e formenton: il mais nelle campagne venete tra XV e
XX secolo. Sommacampagna: Cierre

652. Grasseni C. 2003. Packaging skills: Calibrating cheese to the global market. In
Commodifying everything ed. S. Strasser. 259276:

653. G.V. O’BRIEN. 2003. Indigestible Food, Conquering Hordes, and Waste Ma-
terials: Metaphors of Immigrants and the Early Immigration Restriction Debate in
the United States. Metaphor and Symbol. 18(1):33-47



LAURA DI FIORE 43
Bibliography “Food as Heritage”

654. Hall CM, Sharples L, Smith A. 2003. The experience of consumption or the
consumption of experiences? Challenges and issues in food tourism. In Food tourism
around the world: Development, management and markets, pp. 314-331

655. Hall TM. 2003. Pivo and Pohoda: The Social Conditions and Symbolism of
Czech Beer-Drinking. Anthropology of East Europe Review. 21(1):109-26

656. Harper K. 2003. Green Carnivores, Mad Cows, and Gene Tech: The Poli-
tics of Food in Hungarian Environmentalism. Anthropology of East Europe Review.
21(1):103-8

657. Haukanes H. 2003. Ambivalent Traditions: Transforming Gender Symbols
and Food Practices in the Czech Republic. Anthropology of East Europe Review.
21(1):77-82

658. Heldke L. 2003. Exotic appetites: Ruminations of a food adventurer. Routledge

659. Heller T, Moran P. 2003. Scenes of the apple: food and the female body in ninete-
enth- and twentieth-century women’s writing. Albany: State University of New York
Press

660. Helstosky C. 2003. Recipe for the Nation: Reading Italian History through
La scienza in cucina and La cucina futurista. Food and Foodways. 11(2=3):113-140

661. Henderson J. 2003. Ethnic Heritage as a Tourist Attraction: the Peranakans of
Singapore. International Journal of Heritage Studies. 9(1):27-44

662. Hervouet R. 2003. Dachas and Vegetable Gardens in Belarus Economic and
Subjective Stakes of an “Ordinary Passion.” Anthropology of East Europe Review.
21(1):159-68

663. Hinrichs CC. 2003. The practice and politics of food system localization.
Journal of rural studies. 19(1):33-45
664. Hjalager A-M, Richards G, others. 2003. Tourism and gastronomy. Routledge

665. Hudgins S. 2003. A Trinity of Siberian Easter-Season Meals. Anthropology of
East Europe Review. 21(1):17-26

666. Huseby-Darvas E. 2003. Pincézés: A Drinking-Related Male Social Institution
in Rural Hungary. Anthropology of East Europe Review. 21(1):83-89

667. Jacobs M, Scholliers P. 2003. Eating out in Europe: picnics, gourmet dining, and
snacks since the late eighteenth century. Oxford; New York: BERG

668. Jankauskait M. 2003. Food, Gender, and Representation. Anthropology of East
Europe Review. 21(1):73-76

669. Johanna Maria. 2003. Festive Meals in the Late Middle Ages. An Essay on Di-
ning as a Means of Communication. Food and History, pp. 95-102

670. Jones P, Shears P, Hillier D, Comfort D, Lowell J. 2003. Return to traditional
values? A case study of Slow Food. British Food Journal. 105(4/5):297-304



44 Storicamente 14 - 2017
Studi e ricerche

671. Katz SH, Weaver WW. 2003. Encyclopedia of food and culture. New York:
Scribner

672. Kozlov Al, Zdor EV. 2003. Whaling Products as an Element of Indigenous
Diet in Chukotka. Anthropology of East Europe Review. 21(1):127-38

673. Kozorog M. 2003. Salamander Brandy:“ A Psychedelic Drink” Between Media
Myth and Practice of Home Alcohol Distillation in Slovenia. Anthropology of East
Europe Review. 21(1):63-71

674. Lacaze G.2003. D’os et de chair.’Etude comparée des techniques d’alimentation
chez les Kazakhs et les Mongols. Food and History, pp. 203-230

675. Lehmann G. 2003. The British housewife: cookery books, cooking and society in
eighteenth-century Britain. Totnes: Prospect Books

676. Lehmann G. 2003. The Late-Medieval Menu in England-a Reappraisal. Food
and History, pp. 49-84

677. Leitch A. 2003. Slow food and the politics of pork fat: Italian food and Europe-
an identity. Erhnos. 68(4):437-462

678. Lien ME. 2003. Fame and the ordinary: “authentic” constructions of conve-
nience foods. In Advertising cultures, pp. 165-85. Oxford ; New York: Berg Publi-
shers

679. MacClancy J. 2003. The milk tie. Anthropology of food

680. Marcel Meler, Zdenko Cerovic’. 2003. Food marketing in the function of tou-
rist product development. British Food Journal. 105(3):175-92

681. Martin AL. 2003. Fetal Alcohol Syndrome in Europe, 1300-1700: A Review of
Data on Alcohol Consumption and A Hypothesis. Food and Foodways. 11(1):1-26

682. Mazur-Stommen S. 2003. Christmas Foodways and Ritual in Northern Ger-
many: Distinctions East and West of the Former Border. Anthropology of East Eu-
rope Review. 21(1):27-29

683. McCormick P. 2003. When famine returns : ethics, identity, and the deep pathos of
things. Heidelberg : C. Winter,

684. McPhee J. 2003. The founding fish. Macmillan

685. MEDINA FX. 2003. Ciudad, etnicidad y alimentacion. Restaurantes, tabernas
y la construccién de territorios de identidad vascos en Barcelona. Zanak. 24:835-46

686. Mestdag 1. 2003. Introducing Italian cuisine into Flemish home-meal cooking
in the twentieth century. An analysis of the Flemish cooking bible Ons kookboek
(1927-1999). Food and History, pp. 156178

687. Mitchell R, Hall CM, others. 2003. Consuming tourists: Food tourism con-
sumer behaviour. In Food tourism around the world: Development, management and
markets, pp. 60—80. Elsevier



LAURA DI FIORE 45
Bibliography “Food as Heritage”

688. Montanari M. 2003. La cucina scritta come fonte per lo studio della cucina
orale. Food and History. 1:249-262

689. Neuhaus J. 2003. Manly meals and mom’s home cooking: Cookbooks and gender in
Modern America. JHU Press

690. Nichols WJ. 2003. Savoring the Past: Collective Amnesica, Consumer Culture
and Gastronomic Memory in Vazquez Montalban’s. Journal for the Study of Food
and Society. 6(2):57-63

691. Nicholson B. 2003. From Cow to Customer: Informal Marketing of Milk in
Albania. Anthropology of East Europe Review. 21(1):148-58

692. Oddy DJ. 2003. From Plain Fare to Fusion Food: British Diet from the 1890s to the
1990s. Boydell Press. 300 pp.

693. Parker Pearson M, Prehistoric Society (London, England), University of Shef-
field, eds. 2003. Food, culture and identity in the Neolithic and Early Bronze Age. Ox-
ford, England: Archaeopress: Available from Hadrian Books. 143 pp.

694. Parkhurst Ferguson P. 2003. Writing out of the kitchen: Caréme and the in-
vention of French cuisine. Gastronomica. 3(3):40-51

695. Pickavance, Jason. 2003. Gastronomic Realism: Upton Sinclair’s the Jungle,
the Fight for Pure Food, and the Magic of Mastication. Food and Foodways. 11(2—
3):87-112

696. Rand GED, Heath E, Alberts N. 2003. The Role of Local and Regional Food
in Destination Marketing. Journal of Travel & Tourism Marketing. 14(3-4):97-112
697. Raviv Y. 2003. Falafel: A national icon. . 3(3):20-25

698. Régnier F. 2003. Spicing up the imagination: culinary exoticism in France and
Germany, 1930-1990. Food & Foodways. 11(4):189-214

699. Rigante E. 2003. Italian immigrant cooking. JG Press
700. Rogers B. 2003. Beef and liberty. London: Chatto & Windus

701. RUDRUM A. 2003. Ethical Vegetarianism in Seventeenth-Century Britain: Its
Roots in Sixteenth-Century European Theological Debate. The Seventeenth Cen-
tury. 18(1):76-92

702. Samanci O. 2003. Culinary Consumption Patterns of the Ottoman Elite during
the First Half of the Nineteenth Century. In The Illuminated Table, the Prosperous
House, Ergon Verlag, Wiirzburg, pp. 161-184

703. Sandra Sherman. 2003. “The Book’s so good, it cannot chuse but sell”: perso-
nality, competition, and the market for culinary knowledge 1660-1800. In Essays
in Arts and Sciences

704. Scarpato R, Daniele R, others. 2003. New global cuisine: Tourism, authenticity
and sense of place in postmodern gastronomy. Food tourism around the world: Deve-
lopment, management and markets, pp. 296-313



46 Storicamente 14 - 2017
Studi e ricerche

705. Sherman S. 2003. Gastronomic History in Eighteenth-Century England. Prose
Studies. 26(3):395-413

706. Sherman S. 2003. Printed Communities: Domestic Management Texts in the
Eighteenth Century. Journal for Early Modern Cultural Studies. 3(2):36-67

707. Smith J. 2003. From Hézi to Hyper Market: Discourses on Time, Money, and
Food in Hungary. Anthropology of East Europe Review. 21(1):179-88

708. Stanziani, Alessandro. 2003. La qualité des produits en France: XV IIle-XXe siécles.
Paris: Belin

709. Tamara L. Bray. 2003. Inka pottery as culinary equipment: food, feasting and
gender in imperial state design. In Food history: critical and primary sources. 2:345—
84. London, New-York: Bloomsbury Publishing

710. Thorne S. 2003. Estonian Food Production. Anthropology of East Europe Re-
view. 21(1):169-77
711. Tirabassi M. 2003. Italian cultural identity and migration: Italian communities

abroad and Italian cultural identity through time. In The Essence of Italian Culture
and the Challenge of a Global Age. 2003rd ed.

712. Virginie Amelien. 2003. The rise of restaurants in Norway in the Twentieth
Century. In Eating out in Europe: picnics, gourmet a’ining, and snacks since the late
eighteenth century, pp. 179-93. Oxford ; New York: BERG

713. WAGDA M. 2003. Les pites, exception culinaire algérienne ? Hommes & Mi-
grations. 1244:

714. WAGDA M. 2003. Vagabondage dans la cuisine marocaine. Hommes & Mi-
grations

715. Welz G. 2003. Cyprus Meze: Transformations of a Local Culinary Practice in
the Context of Tourism. Local Food and Tourism. 1:39—48

716. Zanca R. 2003. “Take! Take! Take!” Host-Guest Relations and All that Food:
Uzbek Hospitality Past and Present. Anthropology of East Europe Review. 21(1):8—16

717. Abarca ME. 2004. Authentic or not, it’s original. Food & Foodways. 12(1):1-25

718.  Alberto Mattiacci, Claudio Vignali. 2004. The typical products within food
“glocalisation™ The makings of a twenty-first-century industry. British Food
Journal. 106(10/11):703-13

719. Algranti, L. 2004. Os livros de receitas e a transmissdo da arte luso-brasileira de
fazer doces (séculos XVII-XIX). In Actas do Il Semindrio Internacional sobre a Histdria
do Agiicar - O agiicar e o cotidiano, pp. 127-47. Funchal

720. Ashley B. 2004. Food and cultural studies. London; New York: Routledge

721. Banerjee SM. 2004. Men, women, and domestics: articulating middle-class identity
in colonial Bengal. Oxford University Press



LAURA DI FIORE 47
Bibliography “Food as Heritage”

722. Belli M, Grassi F, Sordini B. 2004. La cucina di un ospedale del Trecento: gli spazi,
gli oggetti, il cibo nel Santa Maria della Scala di Siena. Ospedaletto (Pisa): Pacini

723. Berry R. 2004. Hitler, Neither Vegetarian Nor Animal Lover. Ethical Living
724. Black M. 2004. The medieval cookbook. London: The British Museum Press

725. Bonnain-Dulon R, Brochot A. 2004. De l'authenticité des produits alimentai-
res. Ruralia. Sciences sociales et mondes ruraux contemporains

726. Bower A. 2004. Reel food: essays on food and film. New York: Routledge

727. Boyne S, Hall D. 2004. Place promotion through food and tourism: Rural bran-
ding and the role of websites. Place Brand Public Dipl. 1(1):80-92

728. Bruegel M. 2004. Alimentary identities, nutritional advice, and the uses of hi-
story. Food and History. 2(2):105-116

729. Chrzan J. 2004. Slow Food: What, Why, and to Where? Food, Culture & So-
ciety. 7(2):117-32

730. Civitello L. 2004. Cuisine and culture: a history of food & people. Hoboken, N.J.:
Wiley

731. Cohen E, Avieli N. 2004. Food in tourism: Attraction and impediment. Annals
of tourism Research. 31(4):755-778

732. Cohen E, Avieli N. 2004. Food in tourism: Attraction and Impediment. Annals
of Tourism Research. 31(4):755-78

733. Cook I, Crang P, Thorpe M. 2004. Tropics of consumption: getting with the
fetish of “exotic™fruit. In Geographies of commodities, pp. 173-192

734. Corbeau J-P. 2004. Réflexions sociologiques « en vrac » sur le vin. Anthropology
of food

735.  Costanza Nosi, Lorenzo Zanni. 2004. Moving from “typical products” to
“food-related services™ The Slow Food case as a new business paradigm. British
Food Journal. 106(10/11):779-92

736. Counihan C. 2004. Around the Tuscan table: food, family, and gender in twentieth
century Florence. New York: Routledge

737. Crenn C, Demossier M, Techoueyres I. 2004. Vin et Mondialisation : préface.
Anthropology offood

738. Crenn C, Demossier M, Techoueyres I. 2004. Wine and Globalisation: fo-
reword. Anthropology of food

739.  Crenn C, Techoueyres 1. 2004. Enracinement, production de la différence
et nécessités du marché ; I'exemple du président du syndicat Ste Foy-Bordeaux.

Anthropology of food

740. Crenn C, Techoueyres I. 2004. « Vin et mondialisation », le point de vue d’un
géographe. Anthropology of food



48 Storicamente 14 - 2017
Studi e ricerche

741. de Los Angeles Perez Samper, Maria. 2004. La comida escrita en la Espana del
Siglo de Oro. Food and History. 2(1):85-136

742. Duhart F, Jiménez Garcia JL. 2004. Les imaginaires du Xéres : vin, représenta-
tion et identité. Anthropology of food

743. DURAN MONFORT P. 2004. Identidad cultural y pautas alimentarias de la
comunidad islimica libanesa en Zaragoza. In MILLAN FUERTES, Amado (comp.).
Arbitrario Cultural. Racionalidad e irracionalidad del comportamiento comensal. Home-
naje a Igor de Garine, Huesca: La Val de Onsera, 2004a, pp. 385-402

744. Eiche S. 2004. Presenting the Turkey: The Fabulous Story of a Flamboyant and
Flavourful Bird. ANTIQUE COLLECTO-USA

745. Elias N. 2004. On the Eating of Meat (1978). Food and History. 2(2):7-18

746. Ellis M, Coulton R, Mauger M. 2004. Empire of tea: the Asian leaf that conquered
the world

747. Ellis SJ. 2004. The Pompeian bar: archaeology and the role of food and drink
outlets in an ancient community. Food and History. 2(1):41-58

748. Espeitx E, others. 2004. Food heritage and tourism: a unique relationship. PA-
SOS: Revista de Turismo y Patrimonio Cultural. 2(2):193-213

749. Espeitx E. 2004. Patrimonio alimentario y turismo: una relacién singular. Pasos.
2(2):193-213

750. Farkas J. 2004. The role of Prasadam in Acculturation in the Hungarian Krishna
Conscious community. Food and History. 2(1):283-302

751. Ferguson PP. 2004. Accounting for taste: the triumph of French cuisine. Chicago:
University of Chicago Press

752. Ferland C. 2004. La saga du vin au Canada a I"époque de la Nouvelle-France.
Anthropology of food

753. Ferris MC. 2004. Feeding the Jewish Soul in the Delta Diaspora. Southern Cul-
tures. 10(3):52-85

754.  Freidberg S. 2004. French beans and food scares: Culture and commerce in an
anxious age. Oxford University Press on Demand

755. Gade DW. 2004. Tradition, territory, and terroir in French viniculture: Cas-
sis, France, and Appellation Contrdlée. Annals of the Association of American Geo-
graphers. 94(4):848-867

756. GALLI C. 2004. Globalizzazione dell’economia e tutela delle denominazioni di
origine dei prodotti agroalimentari. Rivista di diritto industriale. 2:60

757. Gaytin MS. 2004. Globalizing Resistance. Food, Culture & Society. 7(2):97-116
758. Geyer MH, Hellmuth E. 2004. Konsum konstruiert die Welt



LAURA DI FIORE 49
Bibliography “Food as Heritage”

759. Giagnacovo M. 2004. Una tavola privilegiata: i consumi alimentari di un’azien-
da toscana attiva in Avignone alla fine del Trecento attraverso la documentazione
contabile. Food and History. 2(1):59-84

760. Goldstein D. 2004. Food from the Heart. Gastronomica. 4(1):111

761. Grasseni C. 2004. Skilled landscapes: mapping practices of locality. Environment
and Planning D: Society and Space. 22(5):699-717

762. Guerrén-Montero C. 2004. Afro-Antillean Cuisine and Global Tourism. Food,
Culture & Society. 7(2):29-47

763. Hall CM, Sharples L, Mitchell R, Macionis N, Cambourne B. 2004. Food tou-
rism around the world. Routledge

764. Hartog A den. 2004. The changing place of vegetables in Dutch food cul-
ture: the role of marketing and nutritional sciences 1850-1990. Food and History.
2(2):87-104

765. Helstosky C. 2004. Fascist food politics: Mussolini’s policy of alimentary sove-
reignty. Journal of Modern Italian Studies. 9(1):1-26

766. Helstosky C. 2004. Garlic and oil: politics and food in Italy. Oxford; New York:
Berg

767. Henderson H. 2004. Beyond currywurst and ddner: the role of food in German
multicultural literature and society. Glossen

768. Hernindez JC. 2004. Sabores y sinsabores de la alimentacién contemporinea:
entre la globalizacién y la identidad cultural

769. Hinnewinkel J-C. 2004. Les AOC dans la mondialisation. Anthropology of food

770. Hudgins S. 2004. Raw liver, singed sheep’s head, and boiled stomach pud-
ding: encounters with traditional Buriat cuisine. Sibirica: Journal of Siberian Studies.
3(2):131-52

771. 1 Abella JC. 2004. El Menjar en la historia: des d’allo que menjava Carlemany fins
a considerar que l'ossada és bella, Vol. 4. Cossetania Edicions

772.  Jackson P. 2004. Local consumption cultures in a globalizing world. Transac-
tions of the Institute of British Geographers. 29(2):165-78

773.  Jacquet O. 2004. De la Bourgogne 4 I'international : construction et promo-
tion des normes d’appellation d’origine ou I'influence des syndicats professionnels
locaux. Anthropology of food

774. John Burnett. 2004. England Eats Out. A Social History of Eating Out in England
from 1830 to the Present. Harlow/New York

775. Josiam BM, Mattson M, Sullivan P. 2004. The historaunt: Heritage tourism at
Mickey’s dining car. Tourism Management. 25(4):453—461

776. Kirshenblatt-Gimblett B. 2004. Intangible Heritage as Metacultural Produc-
tion. Museum international. 56(1-2):52-65



50 Storicamente 14 - 2017
Studi e ricerche

777.  Kittler PG, Sucher K. 2004. Food and culture. Belmont, CA: Thomson/
Wadsworth

778. Kjellgren B. 2004. Drunken modernity: wine in China. Anthropology of food

779. Korr JL, Broussard C. 2004. Challenges in the Interdisciplinary Teaching of
Food and Foodways. Food, Culture & Society. 7(2):147-59

780. Korthals M, Kooymans F. 2004. Before dinner. Springer
781. Labelle J. 2004. A Recipe for Connectedness. Food, Culture & Society. 7(2):81-96

782. Laudan R. 2004. Slow Food: The French Terroir Strategy, and Culinary Mo-
dernism. Food, Culture & Society. 7(2):133-44

783. Lien ME, Nerlich B. 2004. The politics of food. Oxford: Berg
784. Long LM. 2004. Culinary tourism. Springer

785.  Marin M. 2004. From al-Andalus to Spain: Arab traces in Spanish cooking.
Food and History. 2(2):35-52

786. Martin Caraher, Heidi Baker, Maureen Burns. 2004. Children’s views of coo-
king and food preparation. British Food Journal. 106(4):255-73

787. Masiola Rosini, Rosanna. 2004. La traduzione ¢ servita, ovvero Food for thought:
analisi di corpora paralleli in traduzione costruiti su topos descrittivi e tematici incentrati
sul cibo. EUT Edizioni Universita di Trieste

788. Mason L. 2004. Food Culture in Great Britain. Greenwood Publishing Group.
272 pp.

789.  Meneley A. 2004. Extra virgin olive oil and slow food. Anthropologica, pp.
165-176

790. Mesplede J-F. 2004. Trois étoiles au Michelin: une histoire de la haute gastronomie
[frangaise. Paris: Grund

791. Micoud A. 2004. Des patrimoines aux territoires durables. Ethnologie frangaise.
34(1):13-22

792.  Milano L, Grottanelli C. 2004. Food and identity in the ancient world. Padova:
S.A.R.G.O.N.

793. Molz JG. 2004. Tasting an imagined Thailand: Authenticity and culinary tou-
rism in Thai restaurants. Culinary tourism, pp. 53-75

794. Montanari M, Rizzi A, eds. 2004. Bologna grassa: la costruzione di un mito. Bo-
logna: CLUEB

795. Montanari M, Sabban F. 2004. Atlante dell’alimentazione e della gastronomia.
UTET. 879 pp.

796. Montanari M. 2004. 1l cibo come cultura. Roma ; Bari: Laterza
797. Mosley DM. 2004. Breaking Bread. Food, Culture & Society. 7(2):49-62



LAURA DI FIORE 51
Bibliography “Food as Heritage”

798. Munjeri D. 2004. Tangible and Intangible Heritage: from difference to con-
vergence. Museum International. 56(1-2):12-20

799. Newman JM. 2004. Food culture in China. Westport, Conn.: Greenwood Press

800. Nourrisson D. 2004. Manger a ’école;: une histoire morale. Food and History.
2(1):227-240

801. Paola Signori. 2004. Pandoro cake: how to become a mass marketer from a
local market. British Food Journal. 106(10/11):714-21

802. Pietrykowski B. 2004. You are what you eat: The social economy of the slow
food movement. Review of social economy. 62(3):307-321

803. Pilcher JM. 2004. Empire of the “Jungle.” Food, Culture & Society. 7(2):63-78

804. Poulain J-P, Neirinck E. 2004. Histoire de la cuisine et des cuisiniers; techniques
culinaires et pratiques de table, en France, du Moyen-Age a nos jours. Paris: Edition LT
Jacques Lanore

805. Quan S, Wang N. 2004. Towards a structural model of the tourist experience:
an illustration from food experiences in tourism. Tourism Management. 25(3):297—
305

806. Ray K. 2004. The Migrants Table: Meals And Memories In Bengali-American hou-
seholds. Temple University Press

807. Régnier F. 2004. L'exotisme culinaire: essai sur les saveurs de I'Autre. Presses Uni-
versitaires de France-PUF

808. Rosofsky MS. 2004. Writing the Wolf Away: food meaning & memories from
world war II. Food, Culture & Society. 7(1):47-58

809. Rowley A. 2004. Le degré zéro de la gastronomie. Commentaire.
Numéro106(2):489

810. Santich B, Martin AL, eds. 2004. Gastronomic encounters / edited. Brompton, SA:
East Street Publications

811. Scholliers P. 2004. Anonymous cooks and waiters. Labour market and profes-
sional status of restaurant, café and hotel personnel in Brussels, 1840s—1900s. Food
and History. 2(1):137-166

812.  Segers Y. 2004. Nutrition and living standards in industrializing Belgium
(1846-1913). Food and History. 2(2):153-178

813. Sen CT. 2004. Food culture in India. Greenwood publishing group

814. Serino V. 2004. L'umanita a tavola: visioni del mondo e culture alimentari : elementi
per una storia sociale del cibo. Firenze: A. Pontecorboli

815. Shapiro L. 2004. Something from the oven: Reinventing dinner in 1950s America.
Viking Press



52 Storicamente 14 - 2017
Studi e ricerche

816. Shields-Argelés C. 2004. Imagining Self and the Other. Food, Culture & Society.
7(2):13-28

817. Smyth A. 2004. A pleasing Sinne: drink and conviviality in seventeenth-century
England, Vol. 14. DS Brewer

818. Stanziani A. 2004. La mesure de la qualité du vin en France, 1871-1914. Food
and history. 2(1):191-226

819. Tan S, Tan S. 2004. Singapore heritage food: yesterday’s recipes for today’s cook.
Singapore: Landmark Books

820. Teil G. 2004. De la coupe aux lévres: pratiques de la perception et mise en marché
des vins de qualité. Toulouse: Octarés

821. Thoms U. 2004. Learning from America? The travels of German nutritional
scientists to the USA in the context of the Technical Assistance Program of the
Mutual Security Agency and its consequences for the West German Nutritional
Policy. Food and History. 2(2):117-152

822. Torres G, de Zito Fontan LM, Santoni M. 2004. El alimento, la cocina étnica, la
gastronomia nacional. Elemento patrimonial y un referente de la identidad cultural. Red
Scripta Ethnolégica

823. Watson JL, Caldwell ML. 2004. The Cultural Politics ofFood and Eating: A Re-
ader. Wiley. 336 pp.

824. Wilson T. 2004. Globalization, differentiation and drinking cultures, an anthro-
pological perspective. Anthropology of food

825. Yiakoumaki V. 2004. The nation as “Aquired taste”: on Greekness, consumption of
food heritage and the making of the new Europe. Ann Arbor: UMI/Proquest

826. Amilien V, Torjusen H, Vittersg G. 2005. From local food to terroir pro-
duct ? - Some views about Tjukkmjelk, the traditional thick sour milk from Reros,
Norway. Anthropology of food

827. Amilien V. 2005. Local food between direct sale, short distance and collective
action. Interview of Bertil Sylvander. Anthropology of food

828. Amilien V. 2005. Preface: About local food. Anthropology of food
829. Amilien V. 2005. Préface : 4 propos de produits locaux. Anthropology of food

830. Amilien V. 2005. Produits locaux entre vente directe, circuit-court et action
collective. Entretien avec Bertil Sylvander. Anthropology of food

831. Atkins PJ. 2005. Mapping foodscapes. Food and History. 3(1):266—-80

832. Aurier P, Fort F, Sirieix L. 2005. Exploring terroir product meanings for the
consumer. Anthropology of food

833. Avakian AV, Haber B. 2005. From Betty Crocker to Feminist Food Studies: Critical
Perspectives on Women and Food. Liverpool University Press. 316 pp.



LAURA DI FIORE 53
Bibliography “Food as Heritage”

834. Avieli N. 2005. Vietnamese New Year rice cakes: Iconic festive dishes and
contested national identity. Ethnology, pp. 167187

835. Aygiin T. 2005. Deutschtiirkisches Konsumentenverhalten. Lohmar: EUL

836. Badii M. 2005. Mangiare la festa: Pratiche alimentari festive fra tradizione e
mutamento nel Valdarno aretino. La Ricerca Folklorica, pp. 87-100

837. Birx HJ. 2005. Encyclopedia of Anthropology: FIVE-VOLUME SET. Sage Pu-
blications

838. Bivona R. 2005. La mensa in scena magrebina, ovvero il cibo come pre-testo narra-
tivo”. Napoli: Arte Tipografica

839. Black RE. 2005. The Porta Palazzo farmers’ market: local food, regulations and
changing traditions. Anthropology of food

840. Bloch A. 2005. Cuisines en partage: dossier. Diasporas (Toulouse). 2005:9-158

841. Broglie LA de, Guéroult D, Dantan M. 2005. Tomates d’hier et d’aujourd’hui.
Paris: Hoébeke

842. Bulgarelli F. 2005. Cibi e sapori nell’Italia antica : per un’archeologia del cibo :
produzione, consumo, abitudini alimentari, pratiche culturali e offerte nella Liguria antica.
[Genova]: Soprintendenza per i beni archeologici della Liguria

843. Cabanel P. 2005. Cuisines en partage. Toulouse: Université de Toulouse - Le
Mirail

844. Cadonici P. 2005. Cibo, costume ¢ dintorni: riflessioni su gusti alimentari e disqusti
comportamentali dei nostri giorni. Soveria Mannelli: Rubbettino

845. Cardoso R de CV, Souza EVA de, Santos PQ dos. 2005. Unidades de alimen-
tagio e nutri¢io nos campi da Universidade Federal da Bahia: um estudo sob a
perspectiva do alimento seguro. Revista de Nutrigio. 18(5):669-80

846. Carrasco i Pons S, Diez Garcia RW. 2005. Pontos de partida tedrico-meto-
dolégicos para o estudo sociocultural da alimentagio em um contexto de transfor-
magio. In Colegdo antropologia e saiide, pp. 101-126. Fiocruz

847. Collingham L, others. 2005. Curry: a biography. Chatto & Windus

848. Contreras |, Riera A, Medina FX. 2005. Sabores del mediterrdneo: aportaciones
para promover un patrimonio alimentario comiin. Institut Europeo de la Mediterranea

849. Crauwels D, Vlieghe-Steps G, Caenegem JV. 2005. Philippe Cauderlier (1812-
1887), Belgian chef and culinary author. A short biography, his (cook) books and
their authorship. Food and History. 3(1):197-224

850. Crichton-Stuart Bute, Fourth Marquis J. 2005. Moorish Recipes. London: Kegan
Paul

851. Cwiertka K]J. 2005. From Ethnic to Hip: Circuits of Japanese Cuisine in Euro-
pe. Food and Foodways. 13(4):241-72



54 Storicamente 14 - 2017
Studi e ricerche

852.  Davis J. 2005. Consuming Faith : Religious Dietary Law and the Market for
Meat in Eighteenth-Century Paris. Food and History. 3(2):175-91

853.  Day JN. 2005. Butchers, Tanners, and Tallow Chandlers: The Geography
of Slaughtering in Early Nineteenth-Century New York City. Food and History.
3(2):81-102

854. de Castro T. 2005. The Role of Food in the Conflict of Two Identities: Mori-
scos and Castilians in Early Modern Times

855. De Solier I. 2005. TV dinners: Culinary television, education and distinction.
Continuum: Journal of Media & Cultural Studies. 19(4):465-481

856. Dixon J, Jamieson C, Fold N, Pritchard B, others. 2005. The cross-Pacific chi-
cken-tourism, migration and chicken consumption in the Cook Islands. In Cross-
continental food chains, pp. 81-93

857. Dulcire M. 2005. Une culture patrimoniale du mythe 2 la renaissance, le café

“bonifieur” de Guadeloupe. Anthropology of food

858. Duram LA. 2005. Good growing: Why organic farming works, Vol. 17. U of Ne-
braska Press

859. Duruz J. 2005. Eating at the borders: culinary journeys. Environment and Plan-
ning D: Society and Space. 23(1):51-69
860. Feldman C. 2005. Roman Taste. Food, Culture & Society. 8(1):7-30

861. Ferguson P. 2005. Eating orders: markets, menus, and meals. The Journal of
Modern History. 77(3):679-700

862. Fold N, Pritchard B. 2005. Cross-continental Agro-food Chains: Structures, Actors
and Dynamics in the Global Food System. Routledge

863. Fonseca, Vanessa. 2005. Nuevo Latino: Rebranding Latin American Cuisine.
Consumption, Markets & Culture. 8(2):95-130

864. Fourcade M-B. 2005. Autour d’un café arménien. La rencontre d’un gofit, le
partage d’une expérience diasporique. Diasporas. Histoire et sociétés, pp. 56-65

865. Gold BK, Donahue JF. 2005. Roman dining: a special issue of American Journal of
Philology. Baltimore, Md.: Johns Hopkins University Press

866. Greenspoon L], Simkins RA, Shapiro G. 2005. Food and Judaism: A Special Issue
of Studies in_Jewish Civilization. Omaha, Nebraska: Creighton University Press

867. Halstead P, Barrett JC. 2005. Food, cuisine and society in prehistoric Greece. Lon-
don: Oxbow Books

868. Hernindez JC. 2005. La modernidad alimentaria. Entre la sobreabundancia y la
inseguridad. Revista internacional de sociologia. 63(40):109-132

869. Hernindez JC. 2005. Patriménio e globalizagio: o caso das culturas alimenta-
res. Antropologia e Nutri¢io: um didlogo possivel Antropologia e Nutrigao: um didlogo
possivel contém um conjunto de importantes textos cuidadosamente organizados por Ana



LAURA DI FIORE 55
Bibliography “Food as Heritage”

Maria Canesqui e Rosa Wanda Diez Garcia. Néo existe na literatura brasileira atual uma
obra, pp. 129-46

870. Ho JA. 2005. Consumption and identity in Asian American coming-of-age novels /.
New York : Routledge,

871. Holt G. 2005. Local foods and local markets: strategies to grow the local sector
in the UK. Anthropology of food

872. Humble N. 2005. Culinary Pleasures: Cook Books and the Transformation of Bri-
tish Food. Faber

873. Inness S. 2005. Secret ingredients: Race, gender, and class at the dinner table. Sprin-
ger

874. Jacob D. 2005. Will Write for Food: The Complete Guide to Writing Cookbooks,

Restaurant Reviews, Articles, Memoir, Fiction, and More. Da Capo Press

875. Jessica Hwang L-J, van Westering ], Chen H-H. 2005. Exploration of the lin-
kages between the gastronomy and heritage of Tainan city, Taiwan. In Advances in
Hospitality and Leisure, pp. 223-235. Emerald Group Publishing Limited

876. Julier A, Lindenfeld L. 2005. Mapping men onto the menu: Masculinities and
food. Food and Foodways. 13(1-2):1-16

877. Juste Carrién JJ, Gémez Garcia JM. 2005. The spanish agrofood industry: im-
portance and role in regional development. Anthropology of food

878. Kabakova G. 2005. L’alimentation dans les proverbes russes. Revie des études
slaves, pp. 219-237

879. Kivela J, Crotts JC. 2005. Gastronomy Tourism: A Meaningful Travel Market
Segment. Journal of Culinary Science & Technology. 4(2-3):39-55

880. Korsmeyer C, ed. 2005. The taste culture reader: experiencing food and drink. Ox-
ford ; New York: Berg. 421 pp. English ed ed.

881. Krikorian S. 2005. Nourriture et arts de la table A travers deux romans du
XVIleme siécle illustrés au siécle des Lumiéres: le Don Quichotte de Cervantes et
Le Roman comique de Scarron. Food and History. 3(1):282-303

882. Laurioux B. 2005. Une histoire culinaire du Moyen /ige. Champion

883. Locher JL, Yoels WC, Maurer D, Van Ells J. 2005. Comfort foods: an explora-
tory journey into the social and emotional significance of food. Food & Foodways.
13(4):273-297

884. Maestro Martino, Ballerini L, Parzen J, Barzini S. 2005. The art of cooking: the
first modern cookery book. Berkeley: University of California Press

885. Magagnoli S. 2005. L'invenzione “industriale” della tradizione: il cartello dell’A-
ceto balsamico tradizionale di Modena. Food and History. 3(1):225-63

886. Marchisio O. 2005. Religione come cibo e cibo come religione, Vol. 92. Franco-
Angeli



56 Storicamente 14 - 2017
Studi e ricerche

887. Marinis G de. 2005. Cibo e sapori nelle Marche antiche: catalogo della Mostra, 16-
22 maggio 2005. Ancona: Ministero per i beni e le attivitd culturale

888. McKee G, Moseley B. 2005. Best of the best from America cookbook: preserving our
nation’s food heritage one state at a time. Brandon, MS: Quail Ridge Press

889. McWilliams JE. 2005. A revolution in eating: how the quest for food shaped Ame-
rica. New York: Columbia University Press

890. Mechling J. 2005. Boy Scouts and the manly art of cooking. Food and Foodways.
13(1-2):67-89

891.  Meir NK. 2005. “A Fashionable Dinner Is Arranged as Follows”: Victorian
Dining Taxonomies. Victorian Literature and Culture. 33(1):133-148

892. Meldini P. 2005. La cultura del cibo tra Romagna e Marche. Argelato; Morciano
di Romagna: Minerva ; Banca popolare Valconca

893. Menotti EM. 2005. Cibo: vita e cultura nelle collezioni del Museo Archeologico
Nazionale di Mantova. Mantova: Tre lune

894. Mestdag I. 2005. Disappearance of the traditional meal: temporal, social and
spatial destructuration. Appetite. 45(1):62-74

895. Muchnik |, Biénabe E, Cerdan C. 2005. Food identity/food quality: insights
from the “coalho” cheese in the Northeast of Brazil. Anthropology of food

896. Muzzarelli MG, Re L. 2005. Il cibo e le donne nella cultura e nella storia: prospettive
interdisciplinari. Bologna: CLUEB

897.  Oum YR. 2005. Authenticity and representation: cuisines and identities in
Korean-American diaspora. Posicolonial studies. 8(1):109-125

898. Parasecoli F, Mennell S, Goldstein D, Merkle K, others. 2005. Culinary cultures
of Europe: identity, diversity and dialogue. Council of Europe

899. PhD RJH. 2005. Defining Gastronomic Identity. Journal of Culinary Science &
Technology. 4(2-3):129-52

900. Piarotas M, Charreton P. 2005. Le populaire a table
901. PlaJ, Catala-Roca F. 2005. El que hem menjat. Destino

902. Poulain J-P. 2005. Méthodologie d’étude des pratiques alimentaires—Les de-
scripteurs. wiww. lemangeur-ocha. com. descripteurs

903.  Prigent-Simonin A-H, Hérault-Fournier C. 2005. The role of trust in the
perception of the quality of local food products: with particular reference to direct
relationships between producer and consumer. Anthropology of food

904. Prosperi L. 2005. 1 latte e il miele: ragioni e fortuna di un binomio alimentare.
Food and History. 3(1):73-98

905. Rambourg P. 2005. De la cuisine a la gastronomie: histoire de la table francaise.
Paris: Audibert



LAURA DI FIORE 57
Bibliography “Food as Heritage”

906. Régnier F. 2005. Le monde au bout des fourchettes: voyage dans I'exotisme
culinaire. Site de ['Observatoire Cidil des habitudes alimentaires

907. Rendsburg GA. 2005. The Vegetarian Ideal in the Bible. Food and Judaism,
Studies in_Jewish Civilization. 15:319-334

908. Rodinson M. 2005. Les influences de la civilisation musulmane sur la civilisa-
tion européenne médiévale dans les domaines de la consommation et de la distrac-
tion: I'alimentation (1969). Food and History. 3(1):7-30

909. Seremetakis CN. 2005. The Breast of Aphrodite. In The Taste Culture Reader:
Experiencing Food and Drink, ed. Carolyn Korsmeyer, Berg, Oxford, p. 303

910. Silva PP e. 2005. Farinha, feijdo e carne-seca: um tripé culindrio no Brasil colonial.
Sao Paulo: Editora Senac

911. Stefano Magagnoli. 2005. The “industrial” invention of tradition: the Traditio-
nal Balsamic Vinegar Cartel. Food & History

912. SUBIAS SN. 2005. La cocina y la alimentacién en el marco Eie las actividades
de man—tenimier}to. In LAS PRACTICAS DE ALIMENTACION: COCINA Y
ARQUEOLOGIA, pp. 15975

913. SUBIAS SN. 2005. Las précticas de alimentacién: cocina y arqueologia
914. Sunanta S. 2005. The globalization of Thai cuisine

915. Techoueyres I, Amilien V. 2005. Produits locaux entre nature et culture : de la
ferme voisine au terroir. Entretien avec Laurence Bérard. Anthropology of food

916. Techoueyres I. 2005. Local food between nature and culture: from neighbour
farm to terroir. Interview of Laurence Bérard. Anthropology of food

917. Tyrrell A. 2005. Paternalism, public memory and national identity in early Vic-
torian Scotland: the Robert Burns Festival at Ayr in 1844. History. 90(297):42-61

918. Vittersg G, Lieblein G, Torjusen H, Jansen B, Ostergaard E. 2005. Local, or-
ganic food initiatives and their potentials for transforming the conventional food
system. Anthropology of food

919. Wilson TM. 2005. Drinking cultures: alcohol and identity. Oxford; New York:
Berg

920. Wim Verbeke, Gisela Poquiviqui Lopez. 2005. Ethnic food attitudes and be-
haviour among Belgians and Hispanics living in Belgium. British Food Journal.
107(11):823-40

921. Cibie sapori nell'Italia antica: Palimentazione a Cividale dal ducato Zongobardo alla
corte patriarcale (VI - XIV secolo) : guida alla mostra. 2005. Cividale del Friuli

922. La lenta emergencia de la comida mexicana ambigiiedades criollas, 1750-1800. 2005

923. Abarca ME. 2006. Voices in the kitchen: Views of food and the world from working-
class Mexican and Mexican American women. Texas A&M University Press



58 Storicamente 14 - 2017
Studi e ricerche

924. Adams A interview with CJ. 2006. An Animal Manifesto Gender, Identity, and
Vegan-Feminism in the Twenty-First Century. Parallax. 12(1):120-28

925. Almeida-Topor H. 2006. Le goiit de Iétranger

926. Badel C. 2006. Ivresse et ivrognerie 2 Rome (Ile s av. ].-C.- Ille s ap. ].-C.).
Food and History. 4(2):75-89

927. Badet M. 2006. Piero di Cosimo: D’une iconographie a I'autre. Rapt, repas de
noce et pique-nique pour 'Enlévement d’'Hippodamie. Food and History. 4(1):147—
67

928. Baldoli C. 2006. L’espresso. Modernitd e tradizione nell’Italia del caffe. ME-
MORIA E RICERCA

929. Barrett GA, McEvoy D. 2006. The evolution of Manchester’s curry mile: from
suburban shopping street to ethnic destination. In Landscapes of the ethnic economy,
pp. 193-207

930. Belasco W. 2006. Meals to come: A history of the future of food, Vol. 16. Univ of
California Press

931. Bernhard P. 2006. La pizza sul Reno. Per una storia della cucina e della gastro-
nomia italiana in Germania nel XX secolo. MEMORIA E RICERCA

932. Bernhard P. 2006. L'Italia nel piatto. Per una storia della cucina e della gastro-
nomia italiane in Germania nel XX secolo. In Italiani in Germania tra Ottocento e
Novecento: Spostamenti, rapporti, immagini, inﬂuenze, pp- 1897-1972

933. Beynon H, Quilley S. 2006. From Andean Weed to Culinary Staple: The As-
similation of the Tomato into Anglo-American Economy and Culture. Food and
History. 4(1):169-220

934. Black S. 2006. “Kiddies’ Delight.” Food, Culture & Society. 9(3):345-54

935. Bonne K, Verbeke W. 2006. Muslim consumer’s motivations towards meat
consumption in Belgium : qualitative exploratory insights from means-end chain
analysis. Anthropology of food

936. Bottéro J. 2006. La Plus Vieille Cuisine du monde. Ed. du Seuil. 218 pp.

937. Bove CF, Sobal J. 2006. Foodwork in Newly Married Couples. Food, Culture
& Society. 9(1):69-89

938. Callie\s s J. 2006. Die Geschichte des Erfolgsmodells BRD im internationalen Ver-
gleich, Vol. 20. Evang. Akad. Loccum, Protokollstelle

939.  Caluwé D. 2006. The use of drinking vessels in the context of dining and
communal meals. Some preliminary thoughts drawn on archaeological evidence
from medieval and post-medieval periods in Flanders and the Duchy of Brabant
(Belgium). Food and History. 4(1):279-304



LAURA DI FIORE 59
Bibliography “Food as Heritage”

940. Campanini A. 2006. La table sous controle. Les banquet§ et I'excés alimentaire
dans le cadre des lois somptuaires en Italie entre le Moyen Age et la Renaissance.
Food and History. 4(2):131-50

941. Capatti A, Montanari M. 2006. La cucina italiana: storia di una cultura. Roma:
Laterza

942.  Carol Lynn McKibben. 2006. Beyond Cannery Row: Sicilian Women, Immigra-
tion, and Community in Monterey, California, 1915-99. UI Press

943. Chéivez D. 2006. A taco testimony : meditations on family, food and culture /. Tuc-
son, Ariz. : Rio Nuevo Publishers,

944.  Che D. 2006. Select Michigan: Local food production, food safety, culina-
ry heritage, and branding in Michigan agritourism. Tourism Review International.
9(4):349-363

945.  Cherry E. 2006. Veganism as a Cultural Movement: A Relational Approach.
Social Movement Studies. 5(2):155~70

946. Cinotto S. 2006. The world on a plate: Globalization and national cuisines.
Quaderni storici. 41(3):609-38

947.  Coccopalmeri A. 2006. La “Panarda” et la “Table de Saint-Joseph” ou bien le
luxe de I'abondance. Food and History. 4(2):225-36

948. Cwiertka KJ. 2006. Modern Japanese cuisine: food, power and national identity.
London: Reaktion

949. Daniel C. 2006. “Without Food Everything is Less than Nothing.” Food, Cul-
ture & Society. 9(3):275-85

950. De Blasi M. 2006. A taste of Southern Italy: delicious recipes and a dash of culture.
New York: Ballantine Books

951. Deceulaer H, Verleysen F. 2006. Excessive Eating or Political Display ? Guild-
meals in the Southern Netherlands, late 16th - late 18th centuries. Food and History.
4(2):165-85

952. de La Pradelle M. 2006. Market day in Provence. University of Chicago Press
953. Deluty RH. 2006. Senryu. Food, Culture & Society. 9(3):355-59

954. Donati FP. 2006. Dietetica e cucina nel Regimen Sanitatis di Maino de’ Mai-
neri. Food and History. 4(1):107-31

955. Duncan D. 2006. Canadians at table.'food,fellowship, andfol/elore la culinary hi-
story of Canada. Toronto: Dundurn Press

956. Edensor T. 2006. Reconsidering National Temporalities Institutional Times,
Everyday Routines, Serial Spaces and Synchronicities. European Journal of Social
Theory. 9(4):525-545

957. Fichou J-C. 2006. Les Comités de Propagande en faveur de la consommation de
poisson pendant 'entre-deux-guerres (1918-1939). Food and History. 4(1):221-36



60 Storicamente 14 - 2017
Studi e ricerche

958. Ficquet E. 2006. De la chair imbibée de foi : la viande comme marqueur de la
frontiére entre chrétiens et musulmans en Ethiopie. Anthropology of food

959. Foster N. 2006. Chilies to chocolate: food the Americas gave the world. Tucson: The
Univ. of Arizona Press

960. Franc M. 2006. Merry and abundant. Celebrating Christmas in the Czech lands
in 1950s and 1960s. Food and History. 4(2):237-52

961. Fumey G. 2006. Excess at the banquet ? The case of the Georgian supra. Food
and History. 4(2):253-61

962. Garcia Soler MJ. 2006. Grands mangeurs et grands buveurs dans la Gréce an-
cienne. Food and History. 4(2):37-57

963. Gautier A. 2006. “Matériau de débauche et mere de tous les vices”: goinfrerie,
démesure et luxure dans la littérature homilétique anglaise aux Xe-XlIe siecles. Food
and History. 4(2):113-29

964. Gautier A. 2006. Palais, itinéraires et fétes alimentaires des rois anglo-saxons
aux Xe et Xle siecles. Food and History. 4(1):29-44

965. Gerhart JB. 2006. Eating at Home. Lulu.com. 349 pp.

966. Grandin T. 2006. Improving religious slaughter practices in the U.S. Anthro-

pology of food
967. Greene J. 2006. Accounting for taste. The Eighteenth Century. 47(1):85-89

968. Grieco AJ, Hyman M, Scholliers P. 2006. Food and Drink Excesses in Europe
Admissible and Inadmissible Behaviour from Antiquity to the Twenty-first Centu-
ry. Food and History. 4(2):7-15

969. Grocock C, Grainger S. 2006. Apicius: A Critical Edition. Totnes [England]:
Prospect Books

970. Gullberg E. 2006. Food for Future Citizens. Food, Culture & Society. 9(3):337-43

971. Gvion L. 2006. Cuisines of poverty as means of empowerment: Arab food in
Israel. Agriculture and Human Values. 23(3):299-312

972. Haden R. 2006. “Pandora’s Lunchbox.” Food, Culture & Society. 9(3):265-74

973.  Hall, Micheal Colin. 2006. Introduction: Culinary Tourism and Regional
Development: From Slow Food to Slow Tourism? Tourism Review International.
9(4):303-5

974. Hashimoto A, Telfer DJ. 2006. Selling Canadian culinary tourism: Branding
the global and the regional product. Tourism Geographies. 8(1):31-55
975. Holt MP. 2006. Alcohol: a social and cultural history. Oxford; New York: Berg

976.  Holtzman JD. 2006. Food and Memory. Annual Review of Anthropology.
35(1):361-78



LAURA DI FIORE 61
Bibliography “Food as Heritage”

977. Horowitz R. 2006. Putting Meat on the American Table: Taste, Technology.
Transformation. 32:

978. Hugo G, Franzon J. 2006. Child Obesity in South Australia. Food, Culture &
Society. 9(3):299-316

979. Inness SA. 2006. “Unnatural, Unclean, and Filthy”: Chinese-American Coo-
king Literature Confronting Racism in the 1950s. In Secret Ingredients, pp. 39—60.
Springer

980. Institut Catala de la Cuina, ed. 2006. Corpus de la cuina catalana. Barcelona:
Institut Catala de la Cuina: Columna. 514 pp.

981. Jorma Larimo, Marin Marinov, Svetla Marinova. 2006. The Central and Ea-
stern European brewing industry since 1990. British Food Journal. 108(5):371-84

982. Kivela J, Crotts JC. 2006. Tourism and Gastronomy: Gastronomy’s Influence
on How Tourists Experience a Destination. Journal of Hospitality & Tourism Rese-
arch. 30(3):354-77

983. Lakoff R. 2006. Identity  la carte: You are what you eat. STUDIES IN INTE-
RACTIONAL SOCIOLINGUISTICS. 23:142—-65

984. Lambert J-L. 2006. Savoir ce que 'on mange? revue Le Sociographe, pp. 23-28

985. Laurioux B, Moirez P. 2006. Pour une approche qualitativg des comptes ali-
mentaires: cour de France et cour de Rome 2 la in du Moyen Age. Food and Hi-
story. 4(1):45-66

986. Laurioux B. 2006. Alimentation de cour, alimentation 2 la cour au Moyen Age:
nouvelles orientations de recherche. Food and History. 4(1):9-27

987. Laurioux, Bruno. 2006. Gastronomie, humanisme et société a Rome au milieu du
XVe siécle. Autour du De honesta voluptate de Platina. SISMEL

988. Leizaola A. 2006. Matching national stereotypes? Eating and drinking in the
Basque borderland. Anthropological Notebooks. 12(1):79-94

989. Lelwica M. 2006. Redefining Womanhood (?): Gender, Power, and the “Reli-
gion of Thinness.” Anthropology of food

990. Long L. 2006. Introduction. Food, Culture & Society. 9(1):91-92

991. Martin-i-Pardo M. 2006. Colombo cabri or vegetarian meal: wherein lies the
power? Anthropology of food

992. Martins Y. 2006. Dietary Experiences and Food Acceptance Patterns from In-
fancy through Early Childhood. Food, Culture & Society. 9(3):287-98

993. Matalas A-L. 2006. Dietary patterns in pre-World War II Greece. Disparities
within peasant and urban foodways. Food and History. 4(1):237-53

994. Meyzie P. 2006. Les cadeaux alimentaires dans le Sud-Ouest aquitain au xviiie
siecle: sociabilité, pouvoirs et gastronomie. Histoire, économie & société. 25(1):33-50



62 Storicamente 14 - 2017
Studi e ricerche

995. Meyzie P. 2006. Les vertus de I'excés : convivialité et gourmandise dans le Sud-
Ouest aquitain (1700-1850). Food and History. 4(2):207-44

996. Montanari M. 2006. Food is culture. New York: Columbia University Press

997. Morel Y. 2006. Les banquets 4 la cour de Bourgogne au XVe siécle : Récits des
chroniqueurs et données des comptes. Food and History. 4(1):67-84

998.  Morris J. 2006. La globalizzazione dell’espresso italiano. MEMORIA E RI-
CERCA

999. Nadeau R. 2006. La consommation du poisson en Gréce ancienne : exces, faste
et tabou. Food and History. 4(2):59-73

1000. Palma P. 2006. Hermits, Husbands and Lovers: Moderation and Excesses at
the Table in the Decameron. Food and History. 4(2):151-62

1001. Paolini D, Seppilli T, Sorbini A. 2006. Migrazioni e culture alimentari. Foligno
(PG): Editoriale umbra

1002. Parkin KJ. 2006. Food is love.‘fooa’ advertising andgena'er roles in modern America.
Philadelphia: University of Pennsylvania Press

1003. Parkins W, Craig G. 2006. Slow living. Berg

1004. Parra OD. 2006. Comidas peligrosas: la percepcion social de la (in)sequridad ali-
mentaria. Colima Mexico: Universidad de Colima

1005. Penny van Esterik. 2006. From Hunger Foods to Heritage Foods: challanges
to food localization in Lao PDR. In Fast food/Slow Food. Walnut Creek: Altamira
Press

1006. Perronet A. 2006. Exploitation du consommateur et aliénation du client. La
sphére domestique comme espace de création de valeur économique et symbolique.
Articulo-Journal of Urban Research

1007. Pes L. 2006. L’invenzione della cucina veneziana. Consumi, turismo e identita
cittadina. MEMORIA E RICERCA

1008. Pilcher JM. 2006. Food in world history. New York, NY: Routledge

1009. Pottier J. 2006. Eating Out Bangladeshi-Style: Catering and Class in Diaspo-
ric East London. In Consumption and Public Life. 129:159-81

1010. Poulain J-P. 2006. Manger au Maghreb: Approche pluridisciplinaire des pratiques
de table en Méditerranée du moyen-dge a nos jours. Presses Univ. du Mirail. 204 pp.

1011. Régnier F. 2006. Manger hors norme, respecter les normes. Journal des anthro-
pologues, pp. 169-187

1012.  Roth-Haillote R. 2006. Les nourritures substantielles du corps et de I'Esprit.
Anthropology of food

1013. Rozin O. 2006. Food, identity, and nation-building in Israel’s formative years.
Israel Studies Forum. 21(1):52-80



LAURA DI FIORE 63
Bibliography “Food as Heritage”

1014. Scofield ME. 2006. The fatigues of his table: the politics of presidential dining
during the Jefferson administration. Journal of the Early Republic. 26(3):449-469

1015.  Short F. 2006. Kitchen secrets: the meaning of cooking in everyday life. Oxford;
New York: Berg

1016. Simén Palmer M del C. 2006. El estatuto del cocinero: su evolucién en el
tiempo. Food and History. 4(1):255-76

1017. Small S. 2006. The United States of Arugula: How We Became a Gourmet Nation,
Vol. 11. New York: Broadway Books

1018. Smith AF. 2006. Encyclopedia of junk food and fast food. Greenwood Publishing
Group

1019.  Smith DV, Margolskee RF. 2006. Making sense of taste. Scientific American.
16:84-92

1020. Solier S. 2006. Maniéres de tyran a table de la satire latine : I'institutionalisation
de l'exces dans la convivialité romaine. Food and History. 4(2):91-111

1021. Spiering M. 2006. Food, phagophobia and English national identity. European
Studies: A Journal of European Culture, History and Politics. 22(1):31-48

1022.  Stanziani A. 2006. Histoire de la qualité alimentaire. Food and History.
4(1):307—44

1023. Stewart K, Gill P, Treasure E, Chadwick B. 2006. Understandings about Food
among 6-11 Year Olds in South Wales. Food, Culture & Society. 9(3):317-36

1024.  Stuart T. 2006. The Bloodless Revolution: Radical Vegetarians and the Discovery
of India. HarperPress

1025. Symons M. 2006. Grandmas to gourmets: The revolution of 1963. Food, Cul-
ture & Society. 9(2):179-200

1026. Tellstrom R, Gustafsson I-B, Mossberg L. 2006. Consuming heritage: The use
of local food culture in branding. Place Branding and Public Diplomacy. 2(2):130-143

1027.  Thirsk J. 2006. Food in Early Modern England: Phases, Fads, Fashions 1500-
1760. Hambledon Continuum London

1028. Tilley C. 2006. Introduction identity, place, landscape and heritage. Journal of
material culture. 11(1-2):7-32

1029. Tirelli D. 2006. Pensato & mangiato: il cibo nel vissuto e nell’immaginario degli
italiani del XXI secolo. Agra. 700 pp.

1030. Uggioni PL, Proenga RP da C, Universidade Federal de Santa Catarina, Pro-
grama de P6s-Graduagio em Nutrigio. 2006. Valorizagdo do patriménio gastrondmico
regional agoriano: gestdo de qualidade em restaurantes tipicos em Floriandpolis-SC

1031. Van Willigen J, Van Willigen A. 2006. Food and Everyday Life on Kentucky
Family Farms, 1920-1950. University Press of Kentucky



64 Storicamente 14 - 2017
Studi e ricerche

1032. Vooght DD. 2006. Culinary networks of power. Dining with King Leopold
II of Belgium (1865-1909). Food and History. 4(1):85-104

1033.  Wardrop J. 2006. Private cooking, public eating: Women street vendors in
South Durban. Gender, Place and Culture. 13(6):677-683

1034. Wessel A, Jones A. 2006. Reading religion and consuming the past in the feast
of Guadalupe. Anthropology of food

1035. Wilk R. 2006. Fast food/slow food: the cultural economy of the global food system.
Rowman Altamira

1036. Wilk R. 2006. Home cooking in the global village: Caribbean food from buccaneers
to ecotourists. Berg

1037.  Williams-Forson PA. 2006. Building houses out of chicken legs: Black women,
food, and power. Univ of North Carolina Press

1038. Wilson C, Trotter C. 2006. Scottish heritage food and cooking. London: Lorenz

1039. Wilson TM. 2006. Food, drink and identity in Europe. Amsterdam; New York,
NY: Rodopi

1040.  Wolf E. 2006. Culinary Tourism: The Hidden Harvest: a Dozen Hot and Fresh
Reasons how Culinary Tourism Creates Economic and Community Development. Ken-
dall/Hunt

1041. Yates A. 2006. Welsh heritage food & cooking. London: Lorenz

1042.  Albala K. 2007. The banquet: dining in the great courts of late Renaissance Europe.
Urbana: University of Illinois Press

1043.  Alicia. Guidonet. 2007. La antropologia de la alimentacion y la comida en Japon.
Barcelona: Editorial UOC. 172 pp.

1044.  Almodévar Martin MA. 2007. La cocina del Cid: historia de los yantares y
banquetes de los caballeros medievales

1045. Amilien V, Fort F, Ferras N. 2007. Hyper-real territories and urban markets:
changing conventions for local food — case studies from France and Norway —.

Anthropology of food

1046. Amilien V, Holt G, Montagne K, Techoueyres 1. 2007. Local food in Europe:
ESF exploratory workshop. Anthropology of food

1047.  Andringa WV. 2007. Du sanctuaire au macellum : sacrifices, commerce et
consommation de la viande 3 Pompéi. Food and History. 5(1):47-72

1048. Andringa WV. 2007. Sacrifices, marché de la viande et pratiques alimentaires
dans les cités du monde romain. Food and History. 5(1):11-15

1049.  Appelbaum R. 2007. Taste: A Literary History. Food, Culture & Society.
10(1):151-154



LAURA DI FIORE 65
Bibliography “Food as Heritage”

1050. Banerji C. 2007. Eating India: an odyssey into the food and culture of the land of
spices. New York: Bloomsbury : Distributed to the trade by Holtzbrinck Publishers

1051. Barndt D. 2007. Tangled routes: Women, work, and globalization on the tomato
trail. Rowman & Littlefield Publishers

1052.  Belayche N. 2007. Religion et consommation de la viande dans le monde
romain : des réalités voilées. Food and History. 5(1):29-43

1053.  Benporat C. 2007. Cucina e convivialita italiana del Cinquecento. Firenze: Ol-
schki

1054. Benson P, Fischer EF. 2007. Broccoli and desire. Antipode. 39(5):800-820

1055. Bérard L, Marchenay P. 2007. Localized products in France: definition, pro-
tection and value-adding. Anthropology of food

1056. Beriss D, Sutton D. 2007. The restaurants book: ethnographies of where we eat.
A&C Black

1057. Bindi L. 2007. Cibo via cavo. Tradizioni enogastronomiche eproduzione media-
tica, pp. 27-35

1058. Bourdieu ], Bruegel M, Atkins P. 2007. “That elusive feature of food con-
sumption ”: Historical perspectives on food quality, a review and some proposals.
Food and History. 5(2):247-66

1059. Bower A. 2007. African American foodways: Explorations of history and culture.
University of lllinois Press

1060. Brejon de Lavergnée M. 2007. Alimentation populaire et secours charitables.
L’exemple parisien (1840-1870). Food and History. 5(2):95-127

1061. Broberg O.2007. To Do Business, to Practise Ethics, and to Produce Knowled-
ge : The Construction of “Organic Milk” in Sweden in the late 20th Century. Food
and History. 5(2):171-202

1062. Broomfield A. 2007. Food and Cooking in Victorian England: A History. Gre-
enwood Publishing Group. 236 pp.

1063. Brubaker L, Linardou K. 2007. Eat, drink and be merry (Luke 12: 19). Food
and wine in Byzantium. Society for the Promotion of Byzantine Studies 13

1064. Brunori G. 2007. Local food and alternative food networks: a communication
perspective. Anthropology of food

1065. Carrién J, José J. 2007. “Agrofood local productive systems” (ALPS): a case
study of Castilla y Ledn, Spain. Anthropology of food

1066. Cascudo L da C. 2007. Histdria da alimentagio no Brasil. Sio Paulo, SP: Global
Ed.

1067. Chen NN. 2007. Food, medicine, and the quest for good health: nutrition, medicine,
and culture. Columbia University Press



66 Storicamente 14 - 2017
Studi e ricerche

1068. Cheung SCH, Tan CB. 2007. Food and foodways in Asia: resource, tradition and
cooking. London; New York: Routledge

1069.  Co-Editors JAH, Co-Editors JMA. 2007. Celebrate Culinary Science and
Gastronomic Knowledge! Journal of Culinary Science & Technology. 5(4):1-7

1070. Colquhoun K. 2007. Taste: The story of Britain through its cooking. Bloomsbury
Publishing USA

1071. Contreras J. 2007. Alimentacién y religion. Humanitas Humanidades Médicas.
16:1-22

1072. Corinna Treitel. 2007. Food Science/Food Politics: Max Rubner and “Raio-
nal Nutrition” in Fin-de-Siécle Berlin. In Food history: critical and primary sources.
3:285-97

1073.  Crenn C, Techoueyres I. 2007. Local heritage to singularize a wine terroir:
the example of pays Foyen (Gironde, France). Anthropology of food

1074. Ekroth G. 2007. Meat in ancient Greece : sacrificial, sacred or secular ? Food
and History. 5(1):249-72

1075. Feagan R. 2007. The place of food: mapping out the “local”in local food sy-
stems. Progress in human geography. 31(1):23-42

1076. Fox R. 2007. Reinventing the gastronomic identity of Croatian tourist desti-
nations. International Journal of Hospitality Management. 26(3):546-559

1077.  Francks P. 2007. Consuming rice: food,“traditional”products and the history
of consumption in Japan. Japan Forum. 19:147-168

1078. Freedman PH, ed. 2007. Food: the history of taste. London: Thames & Hudson.
368 pp.

1079. Gong W, China, Wen hua bu. 2007. Food in Chinese culture. China: Ministry
of Culture of the People’s Republic of China

1080. GONZALEZ TURMO I, EL OUARDANI F, EL AALLALI A. 2007. Rojo y
verde: Alimentacion y cocinas en Marruecos. Gijon: Trea

1081. Grasseni C. 2007. La reinvenzione del cibo: culture del gusto fra tradizione e glo-
balizzazione ai piedi delle Alpi. Verona: QuiEdit

1082. Guy KM. 2007. When champagne became French: Wine and the making of a na-
tional identity. JHU Press

1083.  Hegnes AW. 2007. Understanding the temporal ambiguity of local foods
through “polytemporality” the case of Norwegian gamalost fra vik (old cheese).
Anthropology of food

1084. Hemme D, Tauschek M, Bendix R. 2007. Pridikat* HERITAGE”:
Wertschopfungen aus kulturellen Ressourcen, Vol. 1. LIT Verlag Miinster

1085. Hernandes JC, Armaiz MG. 2007. Alimentacién y cultura. Perspectivas antro-
polégicas. Investigaciones Sociales. 11(19):387-392



LAURA DI FIORE 67
Bibliography “Food as Heritage”

1086. Hierholzer V. 2007. Searching for the Best Standard : Different Strategies of
Food Regulation during German Industrialization. Food and History. 5(2):295-318

1087. Holt G, Amilien V. 2007. Conclusion. Anthropology of food

1088. Holt G, Amilien V. 2007. Introduction: from local food to localised food.
Anthropology of food

1089. Holt G. 2007. Local food in European supply chains: reconnection and elec-
tronic networks. Anthropology of food

1090. Holt G. 2007. Workshop experience. Anthropology of food

1091.  Huet V. 2007. Le sacrifice disparu: les reliefs de boucherie Cahier icono-
graphique : les reliefs de boucherie. Food and History. 5(1):197-223

1092.  Hyldtoft O. 2007. Food as Social Markers: A Copenhagen Hospital 1800.
Food and History. 5(2):131-51

1093. Inglis R. 2007. The cultural transmission of cookery knowlea’ge: from seventeenth
century Britain to twentieth century New Zealand. University of Otago

1094. Issenberg S. 2007. The Sushi Economy: Globalization and the Making of a Mo-
dern Delicacy. Penguin. 325 pp.

1095. Jean Vitaux. 2007. La gastronomie. Presses Universitaires de France
1096. Jones M. 2007. Feast: why humans share food. Oxford University Press, USA

1097. Karaosmanoglu D. 2007. Surviving the Global Market. Food, Culture & Socie-
ty. 10(3):425-48

1098. Kimball M, others. 2007. Thomas Jefferson’s cook book. James Direct, Inc.

1099. Kiple KF. 2007. A moveable feast: ten millenia of food globalization. Cambridge:
Cambridge University Press

1100. Kirkby DE, Luckins T. 2007. Dining on turtles : food feasts and drinking in hi-
story. Palgrave Macmillan

1101.  Knecht P. 2007. Rice Representations and Reality. Asian folklore studies, pp.
5-25

1102. Kovics A, Zsarnéczay G. 2007. Protected meat products in Hungary — local
foods and hungaricums. Anthropology of food

1103. Kraemer DC. 2007. Jewish eating and identity through the ages

1104. Kurin R, others. 2007. Safeguarding intangible cultural heritage: Key factors
in implementing the 2003 Convention. International Journal of Intangible Heritage.
2:9-20

1105. La Cecla F. 2007. La pasta e la pizza. Bologna: Il mulino



68 Storicamente 14 - 2017
Studi e ricerche

1106. Lachiche C, Deschler-Erb S. 2007. De la viande pour les hommes et pour les
dieux — Sa gestion dans deux villes de la Suisse romaine. Food and History. 5(1):107—
31

1107. Landau BH. 2007. The President’s Table: Tivo Hundred Years of Dining and Di-
plomacy. Collins

1108. La Torre MA. 2007. Il cibo e altro: orizzonti etici della sostenibilita alimentare.
Edizioni scientifiche italiane

1109. Lepetz S. 2007. Boucherie, sacrifice et marché 2 la viande en Gaule romaine
septentrionale : lapport de 'archéozoologie. Food and History. 5(1):73-105

1110. Leplatre O. 2007. “Un doux repas”. Politique de 'alimentation chez Fénelon.
Food and History. 5(2):71-93

1111. Love B. 2007. Fraught fieldsites: Studying community decline and heritage
food revival in rural Japan. Critical Asian Studies. 39(4):541-559

1112. Mannur A. 2007. Culinary nostalgia: Authenticity, nationalism, and diaspora.
Melus. 32(4):11-31

1113. Maria Helena Cruz Coelho. 2007. A aculturagio alimentar no Império Luso-
Brasileiro. In Brasill e Portugal. Unindo as duas margens do Atlantico, pp- 53-72. Lisboa

1114. Massanés T. 2007. EI“ Corpus de la cuina catalana”, per assaborir els nostres
classics. Escola catalana. 42(438):11-13

1115. Méniel P. 2007. La boucherie et les sacrifices bovins en Gaule aux Ile et ler
siecles avant notre ére. Food and History. 5(1):227-47

1116. Meulen VD, S H. 2007. A normative defnition method for origin food pro-
ducts. Anthropology of food

1117.  Meyzie P. 2007. La table du Sud-Ouest et I'émergence des cuisines régionales:
1700-1850. PU Rennes

1118. M&hring M. 2007. Foreign Cuisine in West Germany. Ghi Bulletin. 41(3):79—
88

1119.  Mshring M. 2007. Gastronomie in Bewegung. Migration, kulinarischer
Transfer und die Internationalisierung der Ernihrung in der Bundesrepublik
Deutschland. Méhring Maren (Hg,): Ernihrung im Zeitalter der Globalisierung (Com-
parativ 17). Leipzig, pp. 68—85

1120. Molz JG. 2007. Eating Difference The Cosmopolitan Mobilities of Culinary
Tourism. Space and Culture. 10(1):77-93

1121. Montenach A. 2007. Fare affari con l'incertezza. Scelte e strategie del piccolo
commercio alimentare (Lione XVII secolo). Qs

1122, Musci D. 2007. Abbuffate reali: la storia d’ltalia attraverso i menu di Casa Savoia.
Torino, Italy: Ananke



LAURA DI FIORE 69
Bibliography “Food as Heritage”

1123.  Newman JM. 2007. Vietnam’s Chinese Food Heritage. Flavor and Fortune.
14(1):

1124. Okumus B, Okumus F, McKercher B. 2007. Incorporating local and interna-
tional cuisines in the marketing of tourism destinations: The cases of Hong Kong
and Turkey. Tourism Management. 28(1):253—61

1125. Orland B. 2007. Bad Habits and Liquid Pleasures. Milk and the Alcohol Ab-
stinence Movement in late 19th Century Germany. Food and History. 5(2):153-69

1126. Parisi R, Bravo GL, Di Renzo E. 2007. Il linguaggio del cibo. Strategie quo-
tidiane di comunicazione nelle coppie italomarocchine

1127. Pettersen IB. 2007. The concept of glocal seafood: a case study of Madagascar
shrimps. Anthropology of food

1128. Pratt J. 2007. Food values the local and the authentic. Critique of anthropology.
27(3):285-300

1129.  Ram U. 2007. Liquid identities Mecca Cola versus Coca-Cola. European
Journal of Cultural Studies. 10(4):465-484

1130. Rambourg P, Le Louarn M. 2007. La cuisine d remonter le temps. Paris: Ed du
Garde-Temps

1131. Roberta Sassatelli. 2007. Culture alimentari e identitd. Frammenti di un qua-
dro storico—sociologico. Presentazione. Storicamente. 3:

1132.  Roos G, Terragni L, Torjusen H. 2007. The local in the global - creating
ethical relations between producers and consumers. Anthropology of food

1133, Rossi S. 2007. I cibo che “parla”: Riflessioni gastronomiche sul romanzo quebec-
chese dalle origini ai nostri giorni

1134. Sanchez S. 2007. Pizza connexion: une séduction transculturelle. Paris: CNRS
Editions

1135. Scheid J. 2007. Le statut de la viande 2 Rome. Food and History. 5(1):19-28
1136. Shapiro L. 2007. Julia Child: A Life. Penguin

1137.  Smith J, Jehlicka P. 2007. Stories around food, politics and change in Po-
land and the Czech Republic. Transactions of the institute of British Geographers.
32(3):395-410

1138. Sonnino R. 2007. The power of place: embeddedness and local food systems
in Italy and the UK. Anthropology of food

1139. Spang RL, Sener BS. 2007. Restorann icadi: Paris ve modern gastronomi kiiltiirii.
Ankara: Dost Kitabevi

1140. Srinivas T. 2007. Everyday Exotic. Food, Culture & Society. 10(1):85-107

1141. Storti L. 2007. Imprese per la gola: una ricerca sugli imprenditori della gastronomia
italiana in Germania. Carocci



70 Storicamente 14 - 2017
Studi e ricerche

1142.  Suh ], MacPherson A. 2007. The impact of geographical indication on the
revitalisation of a regional economy: a case study of “Boseong”green tea. Area.
39(4):518-527

1143. Techoueyres I. 2007. Development, terroir and welfare: a case study of farm-

produced foie gras, in south west France. Anthropology of food

1144. Teuteberg H. 2007. The Birth of the Modern Consumer Age. In Paul Freeman
(Hg,): Food. The History of Taste. London, pp. 233-261

1145. Thieme J, Raja L. 2007. Table is laid: the Oxford anthology of South Asian food
writing. Oxford University Press

1146. Tregear A. 2007. Proximity and typicity: a typology of local food identities in
the marketplace. Anthropology of food

1147. Turmo IG. 2007. THE CONCEPTS OF FOOD AND NON-FOOD. In
Consuming the inedible: neglected dimensions of food choice, pp. 43—52

1148. Twiss KC. 2007. The archaeology of food and identity. Carbondale, Ill.: Center
for Archaeological Investigations, Southern Illinois University Carbondale

1149. Vaneker K. 2007. Cooking Pom. Petits Propos Culinaires. 83:31

1150. Vera Hierholzer. 2007. Searching for the best standard: different strategies of
food regulation during German industrialization. In Food history: critical and primary
sources. 3:261-84. London, New-York: Bloomsbury Publishing

1151.  Williams-Forson P. 2007. Chicken and chains: Using African American fo-
odways to understand black identities. In African American foodways: Explorations of
history and culture, pp. 126-38. University of Illinois Press

1152.  Aikawa-Faure N. 2008. From the Proclamation of Masterpieces to the Con-
vention for the. In Intangible heritage

1153. Alvarez M. 2008. Identidades en el plato: el patrimonio cultural alimentario entre
Europa y América, Vol. 2. Icaria Editorial

1154.  Amistani C, Terrolle D. 2008. L’alimentation des sans-abri. Anthropology of
food

1155. Andrews G. 2008. The slow food story: politics and pleasure. Montreal: McGill-
Queen’s University Press

1156.  Anteby-Yemini L. 2008. Alimentation et identité religieuse chez les juifs
d’Ethiopie (Falachas). Food and History. 6(2):155-70

1157. Balinska M. 2008. The bagel: the surprising history ofa modest bread. Yale Uni-
versity Press

1158. Bafios JC, de Sevilla H. 2008. Magirica: cocina y gastronomia en la antigua
Roma. Trastornos de la conducta alimentaria, pp. 800-813

1159. Barre A, Leplatre O. 2008. L’iconophagie byzantine : aspects du ritual eucha-
ristique dans le christianisme oriental. Food and History. 6(2):73-89



LAURA DI FIORE 71
Bibliography “Food as Heritage”

1160. Beetham M. 2008. Good taste and sweet ordering: dining with Mrs Beeton.
Victorian Literature and Culture. 36(2):391-406

1161. Belasco WJ. 2008. Food: the key concepts. Oxford; New York: Berg

1162. Bickham T. 2008. Eating the empire: intersections of food, cookery and im-
perialism in eighteenth-century Britain. Past & present. 198(1):71-109

1163.  Buccini AF. 2008. From Necessity to Virtue: The Secondary Uses of Bread
in Italian Cookery

1164. Buettner E. 2008. “Going for an Indian™ South Asian Restaurants and the
Limits of Multiculturalism in Britain*. The Journal of Modern History. 80(4):865-901

1165. Camporesi P, Bouzaher M. 2008. Le goiit du chocolat: lart de vivre au siécle des
Lumieres. Paris: Tallandier

1166. Castells M. 2008. El reconocimiento internacional de la dieta mediterrinea
como patrimonio inmaterial: oportunidades para el turismo gastronémico balear.
Boletin de Gestién Cultural. 17:

1167. César C. 2008. Dépendre de la distribution d’aide alimentaire caritative. Le cas
des sans-papiers. Anthropology of food

1168. Chenillé V. 2008. La faim dans les pays occidentaux développés. Anthropology
of food

1169. Clapp J. 2008. A Global Outlook on Food Studies. Food, Culture & Society.
11(3):281-86

1170. Clément A. 2008. Faut-il nourrir les pauvres ? Anthropology of food

1171.  Coletta NL. 2008. The Spice Route: A History. Food, Culture & Society.
11(1):103-106

1172.  Collins FL. 2008. Of kimchi and coffee: globalisation, transnationalism and
familiarity in culinary consumption. Social & Cultural Geography. 9(2):151-69

1173.  Cook I, others. 2008. Geographies of food: Mixing. Progress in Human Geo-
graphy. 32(6):

1174. Corbeau JP, Poulain J-P. 2008. Penser lalimentation: entre imaginaire et rationa-
lité. Toulouse; Paris: Privat ; OCHA

1175. Cormack P. 2008. True Stories’ of Canada Tim Hortons and the Branding of
National Identity. Cultural Sociology. 2(3):369-384

1176. Counihan C, Van Esterik P. 2008. Food and culture: a reader. New York:
Routledge

1177. Crenn C. 2008. Croyances, pratiques alimentaires et compromis des dits “Ma-

ghrébins” installés dans le vignoble bordelais : des produits “ruraux”, “ethniques” et
“religieux” pour une identité distinctive. Food and History. 6(2):171-89



72 Storicamente 14 - 2017
Studi e ricerche

1178. C. Rittersma R. 2008. “Nous devenons ce que nous mangeons.” Internalising
the external world through the ages. An introduction. Food and History. 6(2):1-6

1179. Csergo ], Lemasson JP. 2008. Voyages en gastronomies. Autrement

1180. Debevec L. 2008. The meaning of African and “White man’s” food at Muslim
and civil wedding celebrations in urban Burkina Faso. Anthropology of food

1181. Dedeire M, Tozanli S. 2008. Les paradoxes des distances dans la construction
des identités alimentaires par acculturation. Anthropology of food

1182. Dei P, Barzanti R. 2008. Eros, Thanatos e... cibo al Lido: [dalla psicologia dell'arte
alla cinematografia. Firenze: L’Autore libri

1183.  Delavigne A-E, Montagne K. 2008. De la honte d’avoir faim dans un pays
riche. Anthropology of food

1184. Dickie J. 2008. Delizia!: The epic history of the Italians and their food. Simon
and Schuster

1185. Di Giovine MA. 2008. The heritage-scape: UNESCO, world heritage, and tou-
rism. Lexington Books

1186. Drouard A, Tillmann M. 2008. Geschichte der Koche in Frankreich. Stuttgart

1187. Dupuy A, Poulain J-P. 2008. Le plaisir dans la socialisation alimentaire. En-
Jfance. 60(3):261-270

1188. Evangelia Blery, Eugenia Sfetsiou. 2008. Marketing olive oil in Greece. British
Food Journal. 110(11):1150-62

1189. Everett S, Aitchison C. 2008. The role of food tourism in sustaining regional
identity: A case study of Cornwall, South West England. Journal of sustainable tou-
rism. 16(2):150-167

1190. Fairclough G, Harrison R, Jameson JH, Schofeld J. 2008. The heritage reader.
Routledge

1191. Fine GA. 2008. Kitchens: The culture of restaurant work, updated with a new pre-
face. Univ of California Press

1192.  Fischler C, Masson E. 2008. Manger: Frangais, Européens et Américains face d
Palimentation. Odile Jacob

1193.  Foster, Robert C. 2008. Coca-Globalization. Following Soft Drinks from New
York to New Guinea. New York. New York: Palgrave Macmillan

1194, Freeman M. 2008. Ricelands: the world of South-East Asian food. London:
Reaktion

1195.  Friedland SR. 2008. Food and Morality: Proceedings of the Oxford Sympo-
sium on Food and Cookery 2007

1196. Gaberel P, Ossipow L. 2008. L’entretien des corps. Anthropology of food



LAURA DI FIORE 73
Bibliography “Food as Heritage”

1197. Gerson J. 2008. Eating into Jewishness : food and Jewish identities in Britain, 1955-
2005. Southampton: University of Southampton

1198. Gingras |, Tiro L. 2008. Mandarin Peelings and Lola’s Tinola. Food, Culture
& Society. 11(3):375-400

1199. Gockel R. 2008. Finalmente liberi dal cibo. Milano: Peltrinelli
1200. Guidonet A. 2008. La réciprocité comme stratégie. Anthropology of food

1201. Guthman J. 2008. Bringing good food to others: Investigating the subjects of
alternative food practice. Cultural geographies. 15(4):431-447

1202. Gvion L, Trostler N. 2008. From spaghetti and meatballs through Hawaiian
pizza to sushi: The changing nature of ethnicity in American restaurants. The
Journal of Popular Culture. 41(6):950-974

1203. Hall CM, Sharples L. 2008. Food and wine festivals and events around the world:
Development, management and markets. Routledge

1204. Hanrahan M. 2008. Tracing Social Change among the Labrador Inuit and
Inuit-Métis. Food, Culture & Society. 11(3):315-33

1205. Haukanes H. 2008. Sharing food, sharing taste? Consumption practices, gen-
der relations and individuality in Czech families. Anthropology of food

1206. Heinzelmann U. 2008. Food culture in Germany. Westport, Conn.: Greenwood
Press

1207. Helstosky C. 2008. Pizza: a global history. Reaktion Books

1208. Herpin N, Verger D. 2008. L’alimentation. Consommation et modes de vie en
France, pp. 45-76

1209.  Inglis D. 2008. Food cultures and the globalization of food. London [u.a.:
Routledge

1210. Janssens P, Zeischka S. 2008. La noblesse a* table: des ducs de Bourgogne aux
rois des Belges = The dining nobility : from the Burgundian dukes to the Belgian royalty

1211. Johnston J. 2008. Struggles for the “Up and Coming.” Food, Culture & Society.
11(3):269-74

1212, Josep B-M, Josep LBV. 2008. Dossier: Nutrition and health during the first
half of the 20th century. A Spanish perspective of community nutrition. Food and
History. 6(1):119-22

1213. Josep B-M. 2008. Introduction: The historical context of the nutritional tran-
sition in Spain. Food and History. 6(1):123-32

1214.  Josep LBV. 2008. International organisations and the development of a
physiology of nutrition during the 1930s. Food and History. 6(1):133—66

1215. Katz E. 2008. Emigration, mutations sociales et changements culinaires en
pays mixteque (Oaxaca, Mexique). Anthropology of food



74 Storicamente 14 - 2017
Studi e ricerche

1216. Kenneally RR. 2008. The Cuisine of the Tundra. Food, Culture & Society.
11(3):287-313
1217. Kneuper E. 2008. What happens after the cutting of the umbilical cord? Bre-

astfeeding as a central symbol of the early mother-child relationship and its social
implications in Germany. Anthropology of food

1218. Kristeva-Blagoeva E, others. 2008. Tasting the Balkans: Food and Identity.
Ethnologia Balkanica, pp. 25-36

1219.  Krondl M. 2008. The Taste of Conquest: The Rise and Fall of the Three Great
Cities of Spice. Ballantine Books

1220. Lee ] 8.2008. The Fortune Cookie Chronicles: Adventures in the World of Chinese
Food. New York: Little, Brown

1221. Lestage F. 2008. De la circulation des nourritures. Anthropology of Food

1222. Lozada LM. 2008. “Chaleur et odeurs pour nos morts.” La cuisine cérémo-
nielle de la Féte des Morts dans une communauté Totonaque de Puebla, Mexique.
Food and History. 6(2):133-54

1223. McDonald MC, Topik S. 2008. Americanizing coffee : the refashioning of a
consumer culture. In Food and globalization . consumption, markets and politics in the
modern world

1224.  Mintz S. 2008. Food and Diaspora: School of Oriental and African Studies
Food Forum Distinguished Lecture. Food, Culture & Society. 11(4):509-23

1225. Mintz SW, Niitzenadel A, Trentmann F, others. 2008. Food, culture and
energy. Food and globalization: Consumption, markets and politics in the modern world,
pp- 21-35

1226.  Mohring M. 2008. Transnational food migration and the internalization of
food consumption: ethnic cuisine in West Germany. In Food and globalization: con-
sumption, markets and politics in the modern world. 1:

1227. Moncusi A, Santamarina B. 2008. Bueno para comer, bueno para patrimonia-
lizar. La propuesta de la cocina mexicana como patrimonio inmaterial de la huma-
nidad. Patrimonio cultural y alimentacion entre América y Europa, pp. 127-142

1228.  Montanari M. 2008. Il formaggio con le pere: la storia in un proverbio. Roma ;
Bari: Laterza

1229. Moon S. 2008. Buddhist Temple Food in South Korea: Interests and Agency
in the Reinvention of Tradition in the Age of Globalization. Korea journal. 48(4):

1230. Muehlfried F. 2008. Sharing the same blood — culture and cuisine in the Re-
public of Georgia. Anthropology of food

1231. Neumann G. 2008. Filmische Darstellungen des Essens. In Kulinaristik: For-
schung, Lehre, Praxis. Miinster: LIT Verlag Miinste



LAURA DI FIORE 75
Bibliography “Food as Heritage”

1232. Niveau de Villedary y Marifias AM, Castro Pdez E. 2008. Banquets rituels dans
la nécropole punique de Gadir. Food and History. 6(2):7-45

1233. Norton M. 2008. Sacred gifts, profane, pleasures: a history of tobacco and chocolate
in the Atlantic world. Cornell University Press

1234. Notaker H. 2008. Cookery and ideology in the Third Reich. Food and History.
6(1):67-82

1235. Niitzenadel A, Trentmann F. 2008. Food and globalization: consumption, mar-
kets and politics in the modern world. Berg

1236. Niitzenadel A. 2008. A Green International? Food Markets and Transnational
Politics, c. 1850-1914. In Alexander Niitzenadel und Frank Trentmann (Hg,), Food and
Globalization. Consumption, Markets and Politics in the Modern World, New York, pp.
153-171

1237. Opie FD. 2008. Hog & hominy: soul food from Africa to America. New York:
Columbia University Press

1238.  Panayi P. 2008. Spicing up Britain: The Multicultural History of British Food.
Reaktion Books. 336 pp.

1239. Parasecoli F. 2008. Bite me: Food in popular culture. Berg

1240. Pearson D, Henryks J. 2008. Marketing organic products: Exploring some of
the pervasive issues. Journal of Food Products Marketing. 14(4):95-108

1241. Perianu C. 2008. Précarité alimentaire, austérité. Anthropology of food
1242. Plancade A. 2008. Les aliments des habitants de la « cabane ». Anthropology of

food

1243. Platania C. 2008. Labirinti di gusto: dalla cucina degli déi all’hamburger di McDo-
nald, Vol. 76. EDIZIONI DEDALO

1244. Portincasa A. 2008. Il Touring Club Italiano e la Guida Gastronomica d’Ita-
lia. Creazione, circolazione del modello e tracce della sua evoluzione (1931-1984).
Food and History. 6(1):83-116

1245. Poulain J-P, Tibére L. 2008. Alimentation et précarité. Anthropology of food

1246. Power E, Koc M. 2008. “A Double-double and a Maple-glazed Doughnut.”
Food, Culture & Society. 11(3):263-67

1247. Quellier F. 2008. Le repas de funéilles de Bonhomme Jacques. Faut-il recon-
sidér le dossier de léalimentation paysanne des Temps modernes ? Food and History.
6(1):9-30

1248. Ramoén C-B, Enrique P-G. 2008. “The closest thing to a mother’s milk”: the
introduction of “formula milk” and bottle feeding and their medical regulation in
Spain (1926-1936). Food and History. 6(1):247-76

1249. Ray K. 2008. Nation and Cuisine. The Evidence From American Newspapers
Ca. 1830-2003. Food & Foodways. 16(4):



76 Storicamente 14 - 2017
Studi e ricerche

1250. Rubin LC. 2008. Food for thought: Essays on eating and culture. McFarland

1251. Samanci O. 2008. Les sens symboliques du pain dans la culture ottomane. Food
and History. 6(2):125-31

1252, Scarpi P. 2008. Interdizioni alimentari, confini e tassonomie nelle pratiche di
culto delle religioni del mondo classico. Food and History. 6(2):47-55

1253. Sciolino E. 2008. Time to Save the Croissants. New York Times, September

1254.  Simon M. 2008. Cuisine de sorciéres entre France et Allemagne a 'époque
moderne : Remédes et usages alimentaires de guérisseuses, faim et cannibalisme au
banquet diabolique. Food and History. 6(2):91-123

1255. Smith L, Akagawa N. 2008. Intangible heritage. Routledge

1256. Smith REF, Christian D. 2008. Bread and salt: a social and economic history of
food and drink in Russia. Cambridge: Cambridge University Press

1257. Smith SL, Xiao H. 2008. Culinary tourism supply chains: A preliminary exa-
mination. Journal of travel research. 46(3):289-299

1258. Sterpellone L. 2008. A pranzo con la storia: i nostri cibi dagli Assiri al fast-food.
Torino: SEI - Societd editrice internazionale

1259. Suremain C-E de. 2008. Shawarmas contre McDo.. Mondialisation et standar-
disation alimentaire a 'épreuve des contestations identitaires (Bolivie). Anthropology

of food

1260. Tarasuk V. 2008. Healthy New Foods, Healthy Population? Food, Culture &
Society. 11(3):275-80

1261. Tonda J. 2008. La violence de 'imaginaire des enfants-sorciers*. Cahiers d’étu-
des africaines. 48(189-190):325-43

1262. Tresserras |, Medina FX. 2008. Patrimonio gastrondmico y turismo cultural en el
Mediterrdneo. Ibertur

1263. Trubek AB, Bowen S. 2008. Creating the taste of place in the United States:
can we learn from the French? GeoJournal. 73(1):23-30

1264. Trubek AB. 2008. The Taste of Place. University of California Press
1265. Tye D. 2008. “A Poor Man’s Meal.” Food, Culture & Society. 11(3):335-53

1266.  Vallianatos H, Raine K. 2008. Consuming Food and Constructing Identi-
ties among Arabic and South Asian Immigrant Women. Food, Culture & Society.
11(3):355-73

1267. van Eeuwijk P. 2008. The power of food: mediating social relationships in the
care of chronically ill elderly people in urban Indonesia. Anthropology of food

1268. Van Esterik P. 2008. Food culture in Southeast Asia. Westport, Conn.: Gre-
enwood Press



LAURA DI FIORE 77
Bibliography “Food as Heritage”

1269. Weber K, Heinze KL, DeSoucey M. 2008. Forage for thought: Mobilizing
codes in the movement for grass-fed meat and dairy products. Administrative Science
Quarterly. 53(3):529-567

1270. Weichart G, van Eeuwijk P. 2008. Preface. Anthropology of food

1271.  Weichart G. 2008. Makan dan minum bersama: feasting commensality in
Minahasa, Indonesia. Anthropology of food

1272. Wilk RR. 2008. A taste of home : the cultural and economic significance of
European food exports to the colonies. Food and globalization : consumption, markets
and politics in the modern world

1273, Ximo G-L. 2008. Losing the global view in the establishment of new limits
to food quality. The regulation of the food market in Spain (1880-1936). Food and
History. 6(1):215-46

1274. Xu W. 2008. Eating identities : reading food in Asian American literature /. Ho-
nolulu : University of Hawai’i Press,

1275.  Zukin S. 2008. CONSUMING AUTHENTICITY: From outposts of diffe-
rence to means of exclusion. Cultural Studies. 22(5):724—48

1276. Abel Duarte Alonso, Jeremy Northcote. 2009. Wine, history, landscape: ori-
gin branding in Western Australia. British Food Journal. 111(11):1248-59

1277.  Aguirre P. 2009. La Asistencia Social vista por pobres y nuevos pobres en
Buenos Aires durante la Convertibilidad. Anthropology of food

1278. Alegria FA. 2009. Lineas maestras de la gastronomia y la culinaria espafiolas (siglo
XX). Bdiciones Trea

1279. Alvarez M, Sammartino G. 2009. Empanadas, tamales y carpaccio de llama:
patrimonio alimentario y turismo en la Quebrada de Humahuaca-Argentina. Estu-
dios y perspectivas en turismo. 18(2):161-175

1280. Amenda L. 2009. Food and Otherness. Chinese Restaurants in West European
Cities in the 20th Century. Food and History. 7(2):157-79

1281. Anderson L. 2009. Cooking up the Nation in Fin-de-Siécle Spanish Cookery
Books and Culinary Treatises. romance studies. 27(2):121-32

1282. Arnaiz MG. 2009. Learning to Eat. Food, Culture & Society. 12(2):191-215

1283.  Atkins P. 2009. The history of food exchanges: a new agenda. Food and Hi-
story. 7(1):111-23

1284. Avieli N. 2009. At Christmas We Don’t Like Pork, Just Like The MacCabees’
Festive Food and Religious Identity at the Protestant Christmas Picnic in Hoi An.
Journal of Material Culture. 14(2):219-241

1285. Avila R, Tena M. 2009. Transformaciones alimentarias en Puerto Vallarta,
México. Anthropology of food

1286. Bello WF. 2009. The food wars. London: Verso



78 Storicamente 14 - 2017
Studi e ricerche

1287. Bertelsen C. 2009. Medieval Cuisine of the Islamic World: A Concise History with
174 Recipes by Lila Zaouali. Taylor & Francis

1288.  Berthelot P. 2009. « Du Bruit dans la Cuisine »: L'apport de la muséolo-
gie pour penser une scénographie marchande autour de la gastronomie. Culture &
Musées. 13(1):91-114

1289.  Biddulph E. 2009. “Bond Was Not a Gourmet.” Food, Culture & Society.
12(2):131-49

1290. Bindi L. 2009. Mangiare con gli occhi. Cibo, rappresentazioni della localita e
scenari translocali. CULTURE DELLA SOSTENIBILITA’

1291. Black R. 2009. Market Gardening in Florence: Transgressing Urban and Ru-
ral Borders in the Struggle for Local Food. Estudios del hombre, pp. 203-212

1292, Bostrdm M, Klintman M. 2009. The green political food consumer. Anthro-
pology of food

1293. Bowen S, Zapata AV. 2009. Geographical indications, terroir, and socioe-
conomic and ecological sustainability: The case of tequila. Journal of rural studies.
25(1):108-119

1294. Buettner E. 2009. Chicken Tikka Masala, Flock Wallpaper, and “Real” Home
Cooking: Assessing Britain’s “Indian” Restaurant Traditions. Food and History.
7(2):203-229

1295. Camporesi P. 2009. Il paese della fame. Milano: Garzanti

1296. Cardoso R de CV, Santos SMC dos, Silva EO. 2009. Comida de rua e inter-
vengio: estratégias e propostas para o mundo em desenvolvimento. Ciéncia & Saiide
Coletiva. 14(4):1215-1224

1297. Caro GD, Di Caro G. 2009. Un nuovo umanesimo, a partire dal cibo. Con-
versazione con Carlo Petrini. Eq

1298.  Carroll A. 2009. Forefathers’ Day Dinners and Martha Washington Teas.
Food, Culture & Society. 12(3):335-56

1299. Castelvetro G, Riley G. 2009. The fruit, herbs & vegetables of Italy (1614). Tot-
nes: Prospect

1300. Cesaretti E. 2009. Recipes for the Future: Traces of Past Utopias in The Futu-
rist Cookbook. The European Legacy. 14(7):841-56

1301.  Chuang H-T. 2009. The rise of culinary tourism and its transformation of
food cultures: The National Cuisine of Taiwan. The Copenhagen Journal of Asian
Studies. 27(2):84-108

1302. Cinotto S. 2009. La cucina diasporica: il cibo come segno di identitd culturale.
Storia d’Ttalia. Annali 24. Migrazioni, pp. 653-72

1303. Clarkson J. 2009. Pie: A Global History. Reaktion Books



LAURA DI FIORE 79
Bibliography “Food as Heritage”

1304. Coe A. 2009. Chop suey: a cultural history of Chinese food in the United States.
New York: Oxford University Press

1305. Colina JM de la. 2009. Andlisis empresarial de una empresa de la industria de
comida rdpida. Santa Fe, Argentina]: El Cid Editor | apuntes. 41 pp.

1306. Collins K. 2009. Watching what we eat: The evolution of television cooking shows.
Bloomsbury Academic

1307. Contreras J. 2009. Food exchanges between the Old and New Worlds. Food
and History. 7(1):141-61

1308. Cooks L. 2009. You are What You (Don’t) Eat? Food, Identity, and Resistan-
ce. Text and Performance Quarterly. 29(1):94-110

1309. Corona SB-G. 2009. Los recetarios “afrancesados” del siglo XIX en México.
Anthropology of food

1310. Corti M, Ruffoni C. 2009. Il formaggio “Val del Bitt”. La storia, gli uomini, gli
alpeggi. ERSAF Regione Lombardia

1311. Covey HC, Eisnach D. 2009. What the slaves ate: recollections ofAfrican Ame-
ricanfoods andfooa'waysfrom the slave narratives. ABC-CLIO

1312. Desloges, Yvon C. 2009. A table en Nouvelle-France. Alimentation populaire et
gastronomie dans la vallée laurentienne avant 'avénement des restaurants, Vol. 64. Que-
bec: Septentrion

1313. DeSoucey M, Téchoueyres 1. 2009. Virtue and valorization:local food’in the
United States and France. In The Globalization of Food, pp. 81-95. Berg Publisher

1314. Di Giovine MA. 2009. Revitalization and counter-revitalization: tourism, he-
ritage, and the Lantern Festival as catalysts for regeneration in HEi An, VilJt Nam.
Journal of Policy Research in Tourism, Leisure and Events. 1(3):208-230

1315. Domaneschi L, Domaneschi L. 2009. La politica culturale della qualita alimen-
tare. Analisi di un caso urbano del Nord Italia. Rs

1316. Driver E. 2009. Cookbooks as Primary Sources for Writing History. Food,
Culture & Society. 12(3):257-74

1317. Dubuisson-Quellier S. 2009. La consommation engagée, Vol. 5. Sciences Po, les
Presses

1318.  Dupuy J-P. 2009. Rhétorique du menu gastronomique. Communication &
langages, pp. 19-33

1319. Earle R. 2009. European cuisine and the Columbian exchange: introduction.
Food and History. 7(1):3-10

1320.  Elbert MM, Drews M. 2009. Culinary aesthetics and practices in nineteenth-
century American literature. New York: Palgrave Macmillan

1321. Elis S. 2009. Our rich “food”heritage. In New Straits Times



80 Storicamente 14 - 2017
Studi e ricerche

1322.  Eloy L. 2009. Diversidade alimentar e urbanizagio: o papel das migragdes
circulares indigenas no Noroeste Amazénico. Anthropology of food

1323.  Epple A. 2009. The “Automat”. A History of Technological Transfer and
the Process of Global Standardization in Modern Fast Food around 1900. Food and
History. 7(2):97-118

1324. Fajans J. 2009. Seria a moqueca apenas uma peixada? Anthropology of food

1325. Fattacciu 1. 2009. Cacao: From an exotic curiosity to a Spanish commodity.
The diffusion of new patterns of consumption in eighteenth-century Spain. Food
and History. 7(1):53-78

1326. Ferguson K. 2009. Mastering the Art of the Sensible: Julia Child, Nationalist.
Theory & Event. 12(2):

1327. Forster MR, MShring M. 2009. Introduction. Food and History. 7(2):1-12

1328.  Forster MR. 2009. Space, Gender, and Honor in Village Taverns. Food and
History. 7(2):15-28

1329.  Galli M. 2009. La réception des produits alimentaires du Nouveau Monde :
pratiques et représentations. Food and History. 7(1):163-76

1330. Gentilcore D. 2009. Taste and the tomato in Italy: a transatlantic history. Food
and History. 7(1):125-39

1331. GONZALEZ TURMO I. 2009. La frontera como horizonte culinario: Anda-
lucia y Marruecos. Estudios del hombre, pp. 319-331

1332.  Grasseni C. 2009. Developing skill, developing vision: practices of locality at the
foot of the Alps, Vol. 3. Berghahn Books

1333.  Grote U. 2009. Environmental Labeling, Protected Geographical Indications
and the Interests of Developing Countries. The Estey Centre Journal of International
Law and Trade Policy. 10(1):94

1334. Guerrero L, Guardia MD, Xicola |, Verbeke W, Vanhonacker F, et al. 2009.
Consumer-driven definition of traditional food products and innovation in tradi-
tional foods. A qualitative cross-cultural study. Apperite. 52(2):345-354

1335.  Gvion L. 2009. Narrating modernity and tradition: the case of Palestinian
food in Israel. Identities: Global Studies in Culture and Power. 16(4):391-413

1336. Gvion L. 2009. What’s Cooking in America? Cookbooks Narrate Ethnicity:
1850-1990. Food, Culture & Society. 12(1):53-76

1337. Gyimoéthy S, Mykletun RJ. 2009. Scary food: Commodifying culinary herita-
ge as meal adventures in tourism. Journal of vacation marketing. 15(3):259-273

1338. Haden R. 2009. Food Culture in the Pacific Islands. ABC-CLIO. 281 pp.
1339. Hafstein VT. 2009. Intangible heritage as a list. Intangible heritage, pp. 93-111



LAURA DI FIORE 81
Bibliography “Food as Heritage”

1340. Haley AP. 2009. Dining in High Chairs: Children and the American Restau-
rant Industry, 1900-1950. Food and History. 7(2):69-94

1341. Halkier B. 2009. A practice theoretical perspective on everyday dealings with
environmental challenges of food consumption. Anthropology of food

1342. Halkier B. 2009. Suitable Cooking? Food, Culture & Society. 12(3):357-77

1343. Hall CM, Sharples L, Cambourne B, Macionis N. 2009. Wine tourism around
the world. Routledge

1344. Harper AB. 2009. Sistah vegan: black female vegans speak on food, identity, health,
and society

1345. Hassam A. 2009. “Hostels and Communal Feeding Are not the British Way
of Life.” Food, Culture & Society. 12(3):313-34

1346. Henderson JC. 2009. Food tourism reviewed. British Food Journal. 111(4):317—-
326

1347. Highmore B. 2009. The Taj Mahal in the High Street. Food, Culture & Society.
12(2):173-90

1348. Hovorka A, Zeeuw H de, Njenga M. 2009. Women feeding cities: mainstreaming
gender in urban argiculture and food security. Warwickshire: Practical Action Pub.

1349. Inglis D, Gimlin D, others. 2009. The globalization of food. Berg Publisher

1350. Jackson P. 2009. Changing Families, Changing Food | P. Jackson | Palgrave Mac-
millan. New York: Palgrave Macmillan

1351. Jacobson L. 2009. Beer Goes to War. Food, Culture & Society. 12(3):275-312

1352. James A, Kjorholt AT, Tingstad V. 2009. Children, food and identity in everyday
life. Basingstoke [England]; New York: Palgrave Macmillan

1353.  Johansson B, Mikeli J, Roos G, Hillén S, Hansen GL, et al. 2009. Nordic
Children’s Foodscapes. Food, Culture & Society. 12(1):25-51

1354. Jones M. 2009. Il pranzo della festa: una storia dell’alimentazione in undici ban-
chetti. Milano: Garzanti

1355. Karaosmanoglu D. 2009. Eating the past Multiple spaces, multiple times—per-
formingOttomanness’ in Istanbul. International journal of cultural studies. 12(4):339—
358

1356. Katz E. 2009. Emigracion, transformaciones sociales y cambios culinarios en
la Mixteca Alta (Oaxaca, Mexico). Anthropology of food

1357. Kaufman F. 2009. A Short History of the American Stomach. Houghton Mifflin
Harcourt

1358. Kershen AJ. 2009. Food in the British immigrant experience. Food and History.
7(1):211-224



82 Storicamente 14 - 2017
Studi e ricerche

1359.  Khamis S. 2009. “It Only Takes a Jifty to Make.” Food, Culture & Society.
12(2):217-33

1360. Kim YG, Eves A, Scarles C. 2009. Building a model of local food consumption
on trips and holidays: A grounded theory approach. International Journal of Hospita-
lity Management. 28(3):423-431

1361.  Kim YH, Yuan | (Jessica), Goh BK, Antun JM. 2009. Web Marketing in
Food Tourism: A Content Analysis of Web Sites in West Texas. Journal of Culinary
Science & Technology. 7(1):52-64

1362. Kington T. 2009. Anti-immigrant Italians find a new foe: food from abroad.
Nov. 15

1363. Kiimin B. 2009. Iconographical Approaches to the Early Modern Public Hou-
se. Food and History. 7(2):29-42

1364. Lassen J, Korzen S. 2009. The environment overlooked? Anthropology of food

1365. Latshaw BA. 2009. Food for thought: race, region, identity, and foodways in
the American south. Southern Cultures. 15(4):106—128

1366. Lee MS. 2009. Hainanese gobidiams in the 1930s—1950s: Food heritage in
Singapore

1367. Lindgreen A, Hingley MK. 2009. The New Cultures of Food: Marketing Oppor-
tunities from Ethnic, Religious and Cultural Diversity. Gower Publishing, Ltd. 350 pp.

1368. Lindorfer BM. 2009. Discovering taste: Spain, Austria, and the spread of cho-
colate consumption among the Austrian aristocracy, 1650—-1700. Food and History.
7(1):35-51

1369. Locher JL, Ritchie CS, Roth DL, Sen B, Vickers KS, Vailas LI. 2009. Food
choice among homebound older adults: motivations and perceived barriers. JN-
HA-The Journal of Nutrition, Health and Aging. 13(8):659-664

1370. MacClancy JM, Henry CJK, Henry ], Macbeth H. 2009. Consuming the inedi-
ble: Neglected dimensions of food choice, Vol. 6. Berghahn Books

1371. Mac Con lomaire M. 2009. The emergence, development and influence of French
Haute Cuisine on public dining in Dublin restaurants 1900-2000: an oral history

1372. Mac Con lomaire, Martin MCMC. 2009. The Potato in Irish Cuisine and
Culture. Journal of Culinary Science & Technology. 7(2-3):152-77

1373. Magny C. 2009. Cuando ya no se puede tomar trago ni chacchar coca. Anthro-
pology of food

1374. Marcelo A, Gloria S. 2009. Empanadas, tamales Yy carpaccio de llama: Patrimonio
alimentario y turismo en la Quebrada de Humahuaca - Argentina / Empanadas, Tama-
les and Lama Carpaccio: Food Heritage and Tourism at the Quebrada de Humahuaca,
Argentina



LAURA DI FIORE 83
Bibliography “Food as Heritage”

1375. Mattozzi A. 2009. Una storia napoletana: pizzerie e pizzaiuoli tra Sette e Otto-
cento. Bra (Cn) [i.e. Cuneo, Italy: Slow food

1376. Menapace L, Colson G, Grebitus C, Facendola M, others. 2009. Consumer
preferences for country-of-origin, geographical indication, and protected designa-
tion of origin labels. Iowa State University, Working Paper. 9021:

1377. Mircea-Lucian S. 2009. Diet Changes and Society: The shift from maPaligd to
wheaten bread in the case of the 19 th century Romanian peasantry. Central European
University

1378. Miroglio LG. 2009. Manhattan a tavola. Delicatessen bistrot, trattorie, take away e
nevrosi, Vol. 45. 1l leone verde edizioni

1379. Mohring M. 2009. »Ethnizitit und Konsum«. In Die Konsumgesellschaft in
Deutschland 1890-1990. Ein Handbuch. Frankfurt ; 2009¢h ed.

1380. M&hring M. 2009. Staging and Consuming the Italian Lifestyle. The Gelateria
and the Pizzeria-Ristorante in Post-war Germany. Food and History. 7(2):181-202

1381. Montanari A. 2009. Geography of taste and local development in Abruzzo
(Italy): project to establish a training and research centre for the promotion of eno-
gastronomic culture and tourism. Journal of Heritage Tourism. 4(2):91-103

1382.  MONTANARI M. 2009. A cozinha, lugar da identidade e das trocas. In
Montanari M, organizador. O mundo na cozinha: histéria, identidade, trocas. Sio Paulo:
Senac, pp. 11-17. Lisboa

1383. Moss S, Badenoch A. 2009. Chocolate: a global history. Reaktion Books

1384. Nash A. 2009. “From Spaghetti to Sushi” An Investigation of the Growth of
Ethnic Restaurants in Montreal, 1951-2001. Food, Culture & Society. 12(1):5-24

1385.  O’Connor K. 2009. The King’s Christmas pudding: globalization, recipes,
and the commodities of empire. Journal of Global History. 4(1):127-55

1386. Parkins W, Craig G. 2009. Culture and the Politics of Alternative Food Net-
works. Food, Culture & Society. 12(1):77-103

1387. Pennell S. 2009. Recipes and reception: tracking “New World” foodstuffs in
early modern British culinary texts, c. 1650-1750. Food and History. 7(1):11-33

1388. Perez-Cueto F. , et Perez-Cueto, Verbecke. 2009. Changes in dietary habits
following temporal migration. The case of international students in Belgium. Ap-
petite. 52(1):83-88

1389. Podberscek AL. 2009. Good to pet and eat: The keeping and consuming of
dogs and cats in South Korea. Journal of Social Issues. 65(3):615-632

1390.  Prott LV. 2009. UNESCO International framework for the protection of
cultural heritage. In Cultural Heritage Issues The Legacy of Conquest, Colonization and
Commerce, pp. 257-86



84 Storicamente 14 - 2017
Studi e ricerche

1391. Pujol A. 2009. Cosmopolitan taste: the morphing of the new Catalan cuisine.
Food, Culture & Society. 12(4):437-455

1392. Rambourg P. 2009. Histoire de la cuisine et de la gastronomie francaises: du Moyen
Age au XXe siecle. Paris: Perrin

1393. Ravoire F, Dietrich A, Centre d’études médiévales d’Auxerre, INRAP (Orga-
nization : France), Centre d’étude et de recherche du patrimoine de Sens, et al., eds.
2009. La cuisine et la table dans la France de la fin du Moyen Age: contenus et contenants
du XIVe au XVle siecle. Caen: Publications du CRAHM

1394. Reguant-Aleix |, Arbore MR, Bach-Faig A, Serra-Majem L. 2009. Mediter-
ranean Heritage: an intangible cultural heritage. Public health nutrition. 12(9A):1591

1395. Roahen S. 2009. Gumbo Tales: Finding My Place at the New Orleans Table. W'\
Norton & Company

1396. Robert P de, Velthem L van. 2009. A hora do tacacd. Anthropology of food
1397. Roberts P. 2009. The end of food. Houghton MifHlin Harcourt

1398. Rodriguez—Moran G. 2009. Food discourses in contemporary Mexican literature
and telenovelas. Michigan State University

1399. Rosenberger N. 2009. Global food terror in Japan: Media shaping risk percep-
tion, the nation, and women. Ecology of food and nutrition. 48(4):237-262

1400. Rowley A. 2009. Une histoire mondiale de la table stratégies de bouche. Paris: O.
Jacob

1401. Scathdi C. 2009. Cibo e citta. Crocevia di sogni. BN

1402.  Scholliers P, Grieco AJ. 2009. Food exchanges in history: People, products,
and ideas (IEHCA’s European Summer University, 2008): introduction. Food and
History. 7(1):105-9

1403. Scholliers P. 2009. Food culture in Belgium. Greenwood Press

1404.  Scholliers P. 2009. The Diffusion of the Restaurant Culture in Europe in the
Nineteenth Century: The Brussels Connection. Food and History. 7(2):45-68

1405.  Shove E, Trentmann F, Wilk R. 2009. Time, consumption and everyday life:
Practice, materiality and culture. Berg

1406.  Sims R. 2009. Food, place and authenticity: local food and the sustainable
tourism experience. Journal of Sustainable Tourism. 17(3):321-336

1407.  Smith AF. 2009. The Turkey: An American Story. University of Illinois Press.
267 pp.

1408.  Smith S, Costello C. 2009. Culinary tourism: Satisfaction with a culinary
event utilizing importance-performance grid analysis. Journal of Vacation Marketing.
15(2):99-110



LAURA DI FIORE 85
Bibliography “Food as Heritage”

1409.  Soares, Carmen. 2009. As Tabernas Romanas: saberes e sabores intemporais.
In Rota das tabernas de Coimbra. Coimbra: Universidade de Coimbra

1410.  Spackman C. 2009. A Sweet Treat—Pie: A Global History by Janet Clarkson.
Reaktion Books

1411. Suremain C-E de, Katz E. 2009. Introdugio: Modelos alimentares e recompo-
si¢des sociais na América Latina. Anthropology of food

1412, Swislocki M. 2009. Culinary nostalgia: regional food culture and the urban expe-
rience in Shanghai. Stanford, Calif.: Stanford University Press

1413. Tabacco R. 2009. A cena coi potenti. Cibo, convivialita e potere nelle lettere
di Cicerone. Di cotte e di crude, cibo, culture, comunita

1414. Terragni L, Bostrom M, Halkier B, Mikeli J. 2009. Can consumers save the
world? Everyday food consumption and dilemmas of sustainability. Anthropology

of food

1415. Terragni L, Torjusen H, Vittersg G. 2009. The dynamics of alternative food
consumption: contexts, opportunities and transformations. Anthropology of food

1416. Tesio G, Pennaroli G. 2009. Di cotte e di crude: cibo, culture, comunita : atti
del Convegno, 15-16 marzo 2007, Vercelli, 17 marzo 2007, Pollenzo

1417. Theien L. 2009. Food rationing during World War two: a special case of su-
stainable consumption? Anthropology of food

1418. Thoms U. 2009. Physical Reproduction, Eating Culture and Communication
at the Workplace. The Case of Industrial Canteens in Germany 1850-1950. Food
and History. 7(2):119-53

1419. Turmo IG. 2009. Alimentacion Y Dieta Mediterranea. Isabel Gonzilez Turmo.
89 pp.

1420. Varriano JL. 2009. Tastes and temptations: food and art in Renaissance Italy, Vol.
27. University of California Press

1421. Wahid NA, others. 2009. Heritage food tourism: Bahulu attracts?

1422. Warde A. 2009. Imagining british cuisine: representations of culinary identity
in the good food guide, 1951-2007. Food, Culture & Society. 12(2):151-171

1423. Weinreb AA. 2009. Matters of Taste: The Politics of Food and Hunger in Divided
Germany 1945-1971. University of Michigan

1424. Williot J-P. 2009. La circulation de la pomme de terre : un sujet global pour
étudier un processus pluriséculaire d’innovations alimentaires. Food and History.
7(1):177-90

1425. Wrangham RW. 2009. Catching fire: How cooking made us human. Basic Books

1426. Xavier Medina F. 2009. Mediterranean diet, culture and heritage: challenges
for a new conception. Public Health Nutrition. 12(9A):1618



86 Storicamente 14 - 2017
Studi e ricerche

1427. Yazbeck C. 2009. The Rural Taste of Lebanon: A Food Heritage Trail. Raidy

1428. Zubaida S. 2009. The idea of “Indian food”, between the colonial and the
global. Food and History. 7(1):191-209

1429.  Sociologie de I'alimentation -. 2009

1430. Adema P. 2010. Garlic capital of the world: Gilroy, garlic, and the making of a
festive foodscape. Univ. Press of Mississippi

1431. Aldli P. 2010. I prodotti agroalimentari tradizionali come beni culturali. Ec

1432. Anderson LC. 2010. Breaking Bread: Recipes and Stories from Immigrant Kitchens,
Vol. 29. Univ of California Press

1433.  Anving T, Thorsted S. 2010. Feeding Ideals and the Work of Feeding in
Swedish Families. Food, Culture & Society. 13(1):29-46

1434.  Ayora-Diaz SI. 2010. Regionalism and the Institution of the Yucatecan Ga-
stronomic Field. Food, Culture & Society. 13(3):397-420

1435. Badii M. 2010. Cibo in festa fra tradizione e trasformazioni. Pratiche alimentan
tradizionali in un contesto mezzadrile. Milano: Franco Angeli

1436. Banegas Lopez RA. 2010. Consumption of Meat in Western European Cities
during the Late Middle Ages: A Comparative Study. Food and History. 8(1):63-86

1437. Barnes DR, Spruit R, Museum W. 2010. Food for thought. Midwoud: [Peter
Sasburg]

1438. Barou J. 2010. Alimentation et migration : une relation révélatrice. Hommes et
migrations. Revue frangaise de référence sur les dynamiques migratoires, pp. 6—11

1439.  Bellisario MG. 2010. A dieci anni dalla Conferenza Europea del Paesaggio.
Ec, pp. 47-56

1440. Bernstein J. 2010. Food for thought : transnational contested identities and food prac-
tices of Russian-speaking Jewish migrants in Israel and Germany /. Frankfurt ; Campus,

1441. Bessiere |, Barthe L, Mognard E, Pilleboue |, Rayssac S, et al. 2010. PATRI-
MOINE ALIMENTAIRE ET INNOVATIONS ESSAI D’ANALYSE TYPOLO-
GIQUE SUR TROIS TERRITOIRES DE LA REGION MIDI-PYRENEES

1442.  Bevilacqua S. 2010. Un «régime méditerranéen» bon 2 penser. La lisibilité
sociale et médicale des pratiques alimentaires des migrants italiens aux Etats-Unis et
en Suisse (20e siecle). Anthropology of food

1443. Black R. 2010. Alcohol in popular culture: an encyclopedia. Santa Barbara, Calif.:
Greenwood

1444. Boisard P. 2010. The future of a tradition: Two ways of making camembert,
the foremost cheese of France. Food and Foodways

1445. Bowen S. 2010. Embedding local places in global spaces: geographical indica-
tions as a territorial development strategy. Rural Sociology. 75(2):209-243



LAURA DI FIORE 87
Bibliography “Food as Heritage”

1446. Brayet A. 2010. La Cocotte-minute entre la France et le Maghreb . Regards
de femmes sur un objet culinaire. Hommes et migrations. Revue francaise de référence
sur les dynamiques migratoires, pp. 128-34

1447.  Brodard P. 2010. From the Austrian Sausage Carna vegetale to the Swiss
Spread Le Parfait: Meat Substitutes in Peace and in Wartime (1908-1959). Food and
History. 8(2):25-43

1448. Bronnikova O, Emanovskaya M. 2010. L’adaptation des migrants russes aux
pratiques alimentaires 2 Paris et 2 Londres . Du basculement alimentaire au bascule-
ment identitaire ? Hommes et migrations. Revue frangaise de référence sur les dynamiques
migratoires, pp. 74—85

1449.  Bruegel M, Alexandre-Bidon D, Bignon O, Ferriéres M, Nadeau R, et al.
2010. Profusion et pénurie Les hommes face a leurs besoins alimentaires. Rennes: Presses
universitaires de Rennes

1450. Buganza B. 2010. In cucina con Banana Yoshimoto: I'amore, lamicizia, la morte,
la solitudine nel cibo. Torino: Il leone verde

1451. Cairns K, Johnston ], Baumann S. 2010. Caring about food doing gender in
the foodie kitchen. Gender & Society. 24(5):591-615

1452. Cardoso R de CV, Gées]AW, Almeida RC de C, Guimaries AG, Barreto DL,
et al. 2010. Programa nacional de alimentagio escolar: hd seguranga na produgio de
alimentos em escolas de Salvador (Bahia)?

1453. Ceccarelli G, Grandi A, Magagnoli S. 2010. The “Taste” of Typicality. Food
and History. 8(2):45-76

1454.  Chan SC. 2010. Food, memories, and identities in Hong Kong. Identities:
Global Studies in Culture and Power. 17(2-3):204-227

1455. Chan S. 2010. Traditionality and Hybridity: A Village Cuisine in Metropoli-
tan Hong Kong. Visual Anthropology. 24(1-2):171-88

1456. Cicerchia A. 2010. Cultura, cibo e paesaggio: lo sguardo economico. Econo-
mia della Cultura. 20(1):5-14

1457.  Codesal DM. 2010. Eating abroad, remembering (at) home. Anthropology of
food

1458. Cofh Aholou C. 2010. Construction identitaire et urbaine autour du cabaret
a Lomé (Togo). Hommes et migrations. Revue francaise de référence sur les dynamiques
migratoires, pp. 32—41

1459. Collago JHL, others. 2010. From Mamma’s Cantina to Cosmopolitan Restau-
rant. One Century of Italian Restaurants in Sio Paulo. Anthropology of Food

1460. Collago JHL. 2010. Das mammas’as ao restaurante cosmopolita. Anthropology

of food

1461. Conference IC for EFR, Lysaght P, Skjelbred AHB. 2010. Food and Meals at
Cultural Crossroads: Proceea'ings ofthe 17th Conference ofthe International Commission



88 Storicamente 14 - 2017
Studi e ricerche

for Ethnological Food Research, Oslo, Norway, 15-19 September, 2008. Novus Press;
The Norwegian Museum of Cultural History

1462. Contreras ATR, Gonzélez FCV, Téllez MH. 2010. Formacién del patrimonio
gastronémico del Valle de Toluca, México. Ciencia ergo sum. 17(3):239-52

1463. Cook G. 2010. Sweet talking: Food, language, and democracy. Language tea-
ching. 43(2):168-181

1464. Counihan CM. 2010. A tortilla is like life: Food and culture in the San Luis Valley
of Colorado. University of Texas Press

1465. Cozzi A. 2010. The discourses of food in nineteenth-century British fiction. New
York : Palgrave Macmillan,. 1st ed. ed.

1466. Crenn C, Delavigne A-E, Techoueyres 1. 2010. Migrants’ food habits when
returning home (in Bamako, Mali, and Dakar, Senegal). Anthropology of food

1467. Crenn C, Hassoun |-P, Medina FX. 2010. Introduction : Repenser et réima-
giner I'acte alimentaire en situations de migration. Anthropology of food

1468. Crenn C, Téchoueyres I. 2010. Les pratiques alimentaires des “élites” malga-
ches installées en France . Petits arrangements entre ici et la-bas. Hommes et migra-
tions. Revue fmngaise de référence sur les dynamiques migratoires, pp. 150-61

1469. Davis DA. 2010. A Recipe for Food Studies. American Quarterly. 62(2):365-374

1470. Davolio F. 2010. J. Johnston e S. Baumann, Foodies: Democracy and Distin-
ction in the Gourmet Foodscape, 2009. Rs

1471. Dean WR, Sharkey JR, Cosgrift-Hernindez K-K, Martinez AR, Ribardo J,
Diaz-Puentes C. 2010. “I Can Say that We Were Healthy and Unhealthy” Food
Choice and the Reinvention of Tradition. Food, Culture & Society. 13(4):573-594

1472.  Demossier M. 2010. Wine Drinking Culture in France: A National Myth or a
Modern Passion? University of Wales Press. 248 pp.

1473.  DeSoucey M, Schleifer D. 2010. Technique and technology in the kitchen:
Comparing resistance to municipal trans fat and foie gras bans. Studies in Law, Po-
litics, and Society. 51:185-218

1474. DeSoucey M. 2010. Gastronationalism food traditions and authenticity poli-
tics in the European Union. American Sociological Review. 75(3):432-455

1475. DeWitt D. 2010. The Founding Foodies: How Washington, Jefferson, and Franklin
Revolutionized American Cuisine. Sourcebooks, Inc.

1476. Diaz-Méndez C, Gémez-Benito C. 2010. Nutrition and the Mediterranean
diet. A historical and sociological analysis of the concept of a “healthy diet” in Spa-
nish society. Food Policy. 35(5):437-447

1477.  Di Giovine M. 2010. UNESCO?s heritagescape: A global endeavour to pro-
duce “Peace in the Minds of Men”through tourism and preservation. Heritagescapes
and cultural lanscapes, pp. 57-86



LAURA DI FIORE 89
Bibliography “Food as Heritage”

1478.  Di Giovine MA. 2010. La Vigilia Italo-Americana: Revitalizing the Italian-
American Family Through the Christmas Eve “Feast of the Seven Fishes.” Food and
Foodways. 18(4):181-208

1479.  Di Giovine MA. 2010. World Heritage Tourism: UNESCO’s Vehicle for
Peace? Anthropology News. 51(8):8-9

1480. Essomba J-M, Edjenguelé M, Pasquet P, Hubert A. 2010. Migrations et pra-
tiques culinaires . Avenir de la cuisine endogene et santé des populations en milieu
urbain au Cameroun. Hommes et migrations. Revue frangaise de référence sur les dyna-
miques migratoires, pp. 136—49

1481. Everts J. 2010. Consuming and living the corner shop: Belonging, remembe-
ring, socialising. Social & Cultural Geography. 11(8):847-863

1482. Farrer J. 2010. Eating the West and beating the rest: culinary Occidentalism
and urban soft power in Asia’s global food cities. In Globalization, Food and Social
Identities in the Pacific Region, pp. 75-104

1483.  Faure L. 2010. Sens et enjeux d’un interdit alimentaire dans le judaisme.

Anthropology of food
1484. Ferguson PP. 2010. Culinary nationalism. Gastronomica. 10(1):102-109

1485. Fertig ], Adler K. 2010. The BBQ Queens’ Big Book of Barbecie. ReadHowYou-
Want.com. 818 pp.

1486.  Filiep Vanhonacker, Valérie Lengard, Margrethe Hersleth, Wim Verbe-
ke. 2010. Profiling European traditional food consumers. British Food Journal.
112(8):871-86

1487. Fitzpatrick J. 2010. Renaissance food from Rabelais to Shakespeare: culinary rea-
ding and culinary histories. Aldershot: Ashgate

1488.  Fitzpatrick J. 2010. Shakespeare and the language of food: a dictionary. London:
Continuum

1489.  Freedman P. 2010. Introduction to “Food and Empire.” Food and History.
8(1):215-18

1490. Freidberg S. 2010. Freshness from Afar: The Colonial Roots of Contemporary
Fresh Foods. Food and History. 8(1):257-78

1491. Futselaar R. 2010. Incomes, Class, and Coupons. Black Markets for Food in
the Netherlands during the Second World War. Food and History. 8(1):171-98

1492. Garnier J. 2010. « Faire avec » les gotits des autres. Anthropology of food

1493.  Gentilcore D. 2010. Pomodoro!: A History of the Tomato in Italy. Columbia
University Press. 274 pp.

1494.  Gentilcore D. 2010. The Levitico, or How to Feed a Hundred Jesuits. Food
and History. 8(1):87-120



90 Storicamente 14 - 2017
Studi e ricerche

1495.  Gesin M. 2010. Jewish American Food Culture. Journal of Popular Culture.
43(3):650-52

1496.  Gilles, Fumey. 2010. Manger local, manger global. L’alimentation géographique.
Paris: CNRS Editions

1497.  Giovannucci D, Barham E, Pirog R. 2010. Defining and marketing “local”
foods: Geographical indications for US products. The Journal of World Intellectual
Property. 13(2):94-120

1498. Giraud F. 2010. L’activité culinaire des étudiants étrangers 4 Lyon . Apprendre
a “manger ailleurs.” Hommes et migrations. Revue frangaise de référence sur les dynami-
ques migratoires, pp. 42-50

1499.  Giraud F. 2010. Rhétorique culinaire et invention d’un patrimoine culinaire
individualisé chez des étudiants étrangers en séjour temporaire 2 Lyon. Anthropo-

logy of food

1500. Grasseni C. 2010. Ecomuseo-logie. Pratiche e interpretazioni del patrimonio locale.
Rimini: Guaraldi

1501. GRAVES P, BROWN S, GAMBLE C. 2010. La dieta mediterrinea como
objeto patrimonial. Quaderns de la Mediterrania. 13:197-201

1502. Gross ], Rosenberger N. 2010. The Double Binds of Getting Food among the
Poor in Rural Oregon. Food, Culture & Society. 13(1):47-70

1503. Guidetti M, Cavazza N. 2010. De gustibus: I'influenza sociale nella costruzio-
ne dei repertori alimentari. Pc

1504. Guy KM. 2010. Culinary Connections and Colonial Memories in France and
Algeria. Food and History. 8(1):219-36

1505.  Guy KM. 2010. Imperial feedback: food and the french culinary legacy of
empire. Contemporary French and Francophone Studies. 14(2):149-157

1506. Haines, Helen H, Sammells CA, eds. 2010. Adventures in Eating. University
Press of Colorado

1507. Harrington Robert. 2010. Culinary Tourism—A Case Study of the Gastrono-
mic Capital. Journal of Culinary Science & Technology. 8(1):14-32

1508.  Hassoun J-P. 2010. Deux restaurants 34 New York: I'un franco-maghrébin,
Iautre africain. Anthropology of food

1509. Hayes-Conroy A, Martin DG. 2010. Mobilising bodies: visceral identifica-
tion in the Slow Food movement. Transactions of the Institute of British Geographers.
35(2):269-281

1510. Henriques C, Custédio MJ. 2010. Tourism and Gastronomy: The valuation of
Algarve’ s Gastronomic Heritage. Tourism & Management Studies, pp. 6981

1511. Horng J-S, Tsai C-TS. 2010. Government websites for promoting East Asian
culinary tourism: A cross-national analysis. Tourism Management. 31(1):74-85



LAURA DI FIORE 91
Bibliography “Food as Heritage”

1512. Huguenin R. 2010. Avant-gotit. Food and History. 8(2):1-6

1513. Huguenin R. 2010. Milka, 1901-1990 : vers un gott international de chocolat.
Food and History. 8(2):93-117

1514. Humble N. 2010. Cake: A Global History. Reaktion Books

1515. Janes L. 2010. Exotic Eating in Interwar Paris: Dealing with Disgust. Food and
History. 8(1):237-56

1516. Jena PR, Grote U. 2010. Changing institutions to protect regional heritage: a
case for geographical indications in the Indian agrifood sector. Development Policy
Review. 28(2):217-236

1517. Jénsson H akan, Tellstrom R. 2010. Academic Food Culture: Taking Gastro-
nomy from Craftsmanship to Science. In Food and Meals at Cultural Crossroads, pp.
240-250

1518. Karim SA, Chi CG-Q. 2010. Culinary Tourism as a Destination Attraction:
An Empirical Examination of Destinations’ Food Image. Journal of Hospitality Mar-
keting & Management. 19(6):531-55

1519.  Lecadet C. 2010. ’Itinéraires de la faim’ des migrants subsahariens expulsés

d’Algérie au Mali. Anthropology of food

1520. Lewis E. 2010. Gastronomy in Alexandria. A cosmopolitan Flavour in the
Mediterranean. Ec, pp. 161-64

1521. Lotti A. 2010. The commoditization of products and taste: Slow Food and the
conservation of agrobiodiversity. Agriculture and Human Values. 27(1):71-83

1522. Matta R. 2010. La construction sociale de la cuisine péruvienne . Une histoi-
re de migrations et d’échanges culinaires. Hommes et migrations. Revue frangaise de
référence sur les dynamiques migratoires, pp. 96—107

1523. Matta R. 2010. « L'indien » A table dans les grands restaurants de Lima (Pérou).
Anthropology of food

1524. McKinley L. 2010. YES TO POLENTA, NO TO COUSCOUS!: Constructed
Identities and Contested Boundaries Between Local and Global in Northern Italy’s Ga-
stronomic Landscape

1525. Medina FX, Provansal D, Montero C. 2010. Food and Migration: the Aba-
cerfa Central Market of Gracia (Barcelona). Anthropology of food

1526. Mellor J, Blake M, Crane L. 2010. “When I'm Doing a Dinner Party I Don’t
Go for the Tesco Cheeses.” Food, Culture & Sociery. 13(1):115-34

1527. Mendes IMR. 2010. Sabores do Brasil em Portugal: descobrir e tnmsformar novos
alimentos (séculos XVI-XXI). Sio Paulo, SP: Editora Senac Sio Paulo

1528.  Meyzie P. 2010. L’Alimentation en Europe a époque moderne. Paris: Armand
Colin



92 Storicamente 14 - 2017
Studi e ricerche

1529.  Michel K. 2010. Les pratiques alimentaires des juifs russophones en ex-Al-
lemagne de I’Est . Réinvention d’une identité juive. Hommes et migrations. Revue
[frangaise de référence sur les dynamiques migratoires, pp. 118-27

1530. Morris C. 2010. The Politics of Palatability. Food, Culture & Society. 13(1):5-28

1531.  Morris J. 2010. Making Italian Espresso, Making Espresso Italian. Food and
History. 8(2):155-83

1532. Mudry J. 2010. The Poison is in the Dose. Food, Culture & Society. 13(1):91—
114

1533. Ng F. 2010. Food and culture: Chinese restaurants in Hawai’i. Chinese Ame-
rica: History and Perspectives, pp. 113-123

1534.  Novero C. 2010. Antidiets of the Avant-Garde: From Futurist Cooking to Eat
Art. Minneapolis: University of Minnesota Press

1535. Orland B. 2010. The Invention of Nutrients — William Prout, Digestion and
Alimentary Substances in the 1820s. Food and History. 8(1):149-68

1536. Piivi LAHDELMA. 2010. Presentation of traditional cuisine in Austrian co-
okbooks. EPIKUR.]ournalﬁir Gastrosophie. 2:1-22

1537.  Paxson H. 2010. Cheese cultures: Transforming American tastes and tradi-
tions. Gastronomica. 10(4):35-47

1538. Paxson H. 2010. Locating value in artisan cheese: reverse engineering terroir
for new-world landscapes. American Anthropologist. 112(3):444-457

1539. Pensato R. 2010. Guida alle fonti della cultura enogastronomica italiana. Ec

1540. Perron F. 2010. Quel gott pour le “vin des rois et roi des vins”? Une média-
tion complexe entre les préférences du consommateur et 'offre du producteur au
tournant des XVIlle et XIXe siecles. Food and History. 8(2):135-54

1541. Peter jackson. 2010. A cultural politics of curry. The transnational spaces of
contemporary commodity culture,. In Hybrid cultures - Nervous states. Britain and
Germany in (Post-) Colonial World, pp. 167-85. Amsterdam; New York, NY

1542.  Peters EJ. 2010. Food, Anxiety and Dependency in a Post-Colonial World.
Food and History. 8(1):279-88

1543. Poinsot M. 2010. A la table des migrants. Hommes et migrations. Revue frangaise
de référence sur les dynamiques migratoires, p. 1

1544. Postiglione N. 2010. It Was Just Horrible’ The Food Experience of Immi-
grants in 1950s Australia. History Australia. 7(1):9-1

1545.  Quinzio J. 2010. Of sugar and snow: a history of ice cream making. Berkeley,
Calif;; London: University of California Press

1546. Rath E. 2010. Food and fantasy in early modern Japan. Univ of California Press



LAURA DI FIORE 93
Bibliography “Food as Heritage”

1547. Renzo ED, Di Renzo E. 2010. Oltre I'edibile: su alcune valenze antropologi-
co-culturali del cibo. Ec

1548.  Rosenblum J. 2010. Food and identity in early rabbinic Judaism. Cambridge;
New York: Cambridge University Press

1549. Ruf F. 2010. 'Les Baoulé ne sont pas des oiseaux pour manger du riz’. Anthro-

pology of food

1550.  Sall M. 2010. Vivre le Fouta 3 Mantes-la-Jolie . De la déterritorialisation a
la reterritorialisation des pratiques alimentaires chez les migrants originaires de la
vallée du fleuve Sénégal. Hommes et migrations. Revue frangaise de référence sur les
dynamiques migratoires, pp. 6272

1551.  Sammartino G. 2010. Peruvian restaurants in Buenos Aires (1999-2009).
Anthropology of food

1552. Sassatelli R, Davolio F. 2010. Consumption, Pleasure and Politics Slow Food
and the politico-aesthetic problematization of food. Journal of Consumer Culture.
10(2):202-232

1553. Scholliers P, Geyzen A. 2010. Upgrading the Local: Belgian Cuisine in Global
Waves. Gastronomica. 10(2):49-54

1554.  Sengupta J. 2010. Nation on a platter: The culture and politics of food and
cuisine in colonial Bengal. Modern Asian Studies. 44(1):81-98

1555.  Sharpless R. 2010. Cooking in Other Women’s Kitchens: domestic workers in the
South, 1865-1960. Univ of North Carolina Press

1556. Shields-Argeles C. 2010. Mastering French Cuisine, Espousing French Iden-
tity. Anthropology of food

1557.  Siegel B. 2010. Learning to Eat in a Capital City. Food, Culture & Society.
13(1):71-90
1558.  Silverman H. 2010. Contested cultural heritage: religion, nationalism, erasure, and

exclusion in a global world. Springer Science & Business Media

1559. Simonetti L. 2010. Mangi chi puo: meglio, meno e piano : ideologia di Slow food.
Firenze: M. Pagliai

1560. Simpson S. 2010. History and Mythology of Polish Vodka: 1270-2007. Food
and History. 8(1):121-48

1561. Sol Montiel MSM Carmen Guerrero, Marta Guerrero Quintero, eds. 2010.
PH cuadernos 26: Patrimonio cultural en la nueva ruralidad andaluza

1562.  Soyturk H. 2010. Un métissage franco-turc des habitudes alimentaires . Au
menu des adolescents originaires de Turquie. Hommes et migrations. Revue frangaise
de référence sur les dynamiques migratoires, pp. 52—61

1563. Suremain C-E de. 2010. Pratiques alimentaires et (re)construction identitaire
chez des migrants boliviens de retour d’Argentine. Anthropology of food



94 Storicamente 14 - 2017
Studi e ricerche

1564. Tan AO. 2010. Empanadas with Turkish Delight or Borekitas de Lokum?
The Sweet-sour Journey of Sephardic Cuisine and Ladino Language

1565. Tracey. Deutsch. 2010. Building a housewife’s paradise [Recurso electrdnico ]:
gender, politics, and American grocery stores in the twentieth century. Chapel Hill: Uni-
versity of North Carolina Press. 337 pp.

1566. Vanhonacker F, Verbeke W, Guerrero L, Claret A, Contel M, et al. 2010.
How European consumers define the concept of traditional food: Evidence from a
survey in six countries. Agribusiness. 26(4):453-476

1567. Wilk R. 2010. Power at the table: Food fights and happy meals. Cultural Stu-
dies< Critical Methodologies

1568. Williams-Forson P. 2010. Other women cooked for my husband: Negotia-
ting gender, food, and identities in an African American/Ghanaian Household.
Feminist Studies. 36(2):435-461

1569. Woolgar CM. 2010. Food and the middle ages. Journal of Medieval History.
36(1):1-19

1570. Yang F-M. 2010. Tensions, arrangements et ambivalences alimentaires dans le
couple mixte. Frangais mariés et immigrés & Taiwan. Anthropology of food

1571. Zainal A, Zali AN, Kassim MN. 2010. Malaysian gastronomy routes as a tou-
rist destination. Journal Tourism, Hospitality and Culinary Arts. 2(1):15-24

1572.  Ziegelman. J. 2010. 97 ORCHARD: An Edible History of Five Immigrant Fa-
milies in One New York Tenement. New York. Harper Collins ed.

1573.  Albala K, Eden T, eds. 2011. Food and faith in Christian culture. New York:
Columbia University Press. 265 pp.

1574. Albala K. 2011. Food Cultures of the World Encyclopedia. ABC-CLIO. 1567 pp.

1575. Albrecht MM. 2011. “When You”re Here, You’re Family’: Culinary Tourism
and the Olive Garden Restaurant. Tourist Studies, p. 1468797611424938

1576. Altmann P. 2011. Festive meals in ancient Israel : Deuteronomy’s identity politics
in their ancient Near Eastern context /. Berlin ; De Gruyter,

1577. Anna Dabrowska. 2011. Consumer behaviour in the market of catering servi-
ces in selected countries of Central-Eastern Europe. British Food Journal. 113(1):96—
108

1578.  Appelbaum R. 2011. Dishing it out: in search of the restaurant experience. Lon-
don: Reaktion Books

1579.  Atkins P, Bowler I, others. 2011. Food in society: economy, culture, geography.
Routledge

1580. Barrey S, Teil G. 2011. Faire la preuve de Iuthenticité» du patrimoine ali-
mentaire». Anthropology of food



LAURA DI FIORE 95
Bibliography “Food as Heritage”

1581. Belasco W. 2011. Food Chains: From Farmyard to Shopping Cart. University of
Pennsylvania Press

1582. Bernhard P. 2011. »L’Europizza. La diffusione della cucina italiana nel mondo

e lo sviluppo di un modello di consumo europeo, 1900-2000«. In Facciamo I’Europa.
Rom. 2011th ed.

1583. Berzok LM. 2011. Storied Dishes: What Our Family Recipes Tell Us about who
We are and where We'’ve Been. ABC-CLIO

1584. Bessiére |, Tibére L. 2011. Editorial : Patrimoines Alimentaires. Anthropology
of food

1585. Bessiére ], Tibére L. 2011. Food Heritage. Revue Internationale Anthropology
of Food

1586. Bessiére J, Tibére L. 2011. Innovation et patrimoine alimentaire en Midi-
Pyrénées.. Formes d’innovation et lien au territoire. Anthropology of food

1587. BIENASSIS L. 2011. Les chemins du patrimoine: de Notre-Dame au camem-
bert. In Manger en Europe: Patrimoines, Echanges, Identités. PIE Peter Lang, Brussels,
Belgium, pp. 45-91

1588. Bienassis L. 2011. Quelle carte pour quel territoire ? Impossibles et nécessaires :
les inventaires du patrimoine alimentaire. Food and History. 9(2):127-52

1589. Boisseaux S. 2011. Territorialités politiques, politiques publiques : une appro-
che institutionnelle des produits alimentaires typiques. Le cas de la Suisse. Food and
History. 9(2):199-219

1590. Bose P, Laramee A. 2011. Taste of Home: Migration, Food and Belonging in a
Changing Vermont

1591. Boudier V, Desbuissons F. 2011. Ivresse et création : présentation. Food and
History. 9(1):1-10

1592.  Bourbou C, Fuller BT, Garvie-Lok SJ, Richards MP. 2011. Reconstructing
the diets of Greek Byzantine populations (6th-15th centuries AD) using car-
bon and nitrogen stable isotope ratios. American journal of physical anthropology.
146(4):569-581

1593. Campanini A, Scholliers P, Williot J-P. 2011. Manger en europe: patrimoines,
échanges, identités. Bruxelles: Peter Lang

1594.  Campanini A. 2011. De 'hymne au territoire a 'apologie des terroirs. Une
bréve histoire des inventaires culinaires italiens depuis I'Unification (1861). Food
and History. 9(2):153-72

1595. Campiverdi M, Ricciardi EF. 2011. I menu del Quirinale: 150 anni di menu per
15 Capi di Stato. Milan: Accademia Italiana Della Cucina

1596. Camporesi P. 2011. La terra e la luna: alimentazione, folclore, societa. Milano:
Garzanti



96 Storicamente 14 - 2017
Studi e ricerche

1597.  CASTRO I de O. 2011. Pritica médica e alimentagio nos textos portugueses
seiscentistas. In Percursos na histdria do livro médico. Lisboa: Colibri, pp. 7391

1598. Ceccarini R. 2011. Pizza and Pizza Chefs in_Japan: A Case of Culinary Globa-
lization. BRILL. 175 pp.

1599. Centro studi territoriali. 2011. 1861-2011: la Cucina nella formazione dell’iden-
tita nazionale

1600. Chabrol D, Muchnik J. 2011. Consumer skills contribute to maintaining and
diffusing heritage food products. Anthropology of food

1601. Cherry E, Ellis C, DeSoucey M. 2011. Food for thought, thought for food:
Consumption, identity, and ethnography. Journal of contemporary ethnography. 20(2):

1602. Cinotto S. 2011. Memories of the Italian rice belt, 1945—65: work, class con-
flict and intimacy during the “great transformation.” Journal of Modern Italian Stu-
dies. 16(4):531-52

1603. Cinotto S. 2011. Soft soil, black grapes : the birth of Italian winemaking in Cali-
fornia. New York: New York University Press

1604. Cobb TD, Houston J. 2011. Reclaiming ourfood: how the grassrootsfood move-
ment is changing the way we eat

1605. Costa L, Besio K. 2011. Eating Hawai’i: local foods and place-making in Ha-
wai’i Regional Cuisine. Social & Cultural Geography. 12(8):839-54

1606. Cramer JM, Greene CP, Walters L. 2011. Food as communication: communica-
tion as food. New York: Peter Lang

1607. Crenn C. 2011. La fabrique de I'identité culinaire nationale dans les écrits
sur I'alimentation et la cuisine sénégalaises : du regard colonial 4 celui de Youssou

NDour. Food and History. 9(2):261-305

1608. Dariusz Siemieniako, Krzysztof Kubacki, Ewa Gliriska, Katarzyna Krot. 2011.
National and regional ethnocentrism: a case study of beer consumers in Poland.
British Food Journal. 113(3):404-18

1609. Delfosse C. 2011. La mode du terroir et les produits alimentaires. Paris: Les Indes
savantes

1610. Delfosse C. 2011. La patrimonialisation des produits dits de terroir. quand «le
rural » rencontre «I'urbain » ? Anthropology of food

1611. Demossier M. 2011. Anthropologists and the Challenges of Modernity: Glo-
bal Concerns, Local Responses in EU Agriculture. Anthropological Journal of Euro-
pean Cultures. 20(1):111-131

1612.  Demossier M. 2011. Beyond terroir: territorial construction, hegemonic di-
scourses, and French wine culture. Journal of the Royal Anthropological Institute.
17(4):685-705



LAURA DI FIORE 97
Bibliography “Food as Heritage”

1613. De Vooght D. 2011. Royal taste: food, power and status at the European courts
after 1789. Farnham: Ashgate

1614. Dunlop F. 2011. Shark’s fin and Sichuan pepper: a sweet-sour memoir of eating in
China. Random House

1615. Ehrenreich N, Lyon B. 2011. The Global Politics of Food: A Critical Over-
view. The University of Miami Inter-American Law Review. 43(1):1-43

1616. Erdkamp P. 2011. Jews and Christians at the Dinner Table: A Study in Social
and Religious Interaction. Food and History. 9(2):71-107

1617. Farmer R. 2011. The food companions: cinema and consumption in wartime Britain,
1939-45. Manchester: Manchester University Press

1618.  Ferguson PP. 2011. The Senses of Taste. The American historical review.
116(2):371-384

1619. Fiamor A-E. 2011. Valorisation alimentaire et développement local. Anthro-
pology of food

1620. Fischler C.2011. L’alimentation, une consommation pas comme les autres. Les
Grands Dossiers des Sciences Humaines, pp- 9-9

1621. Francisco Javier. Gonzalez Montero. 2011. Elaboracion y exposicion de comidas
en el bar-cafeteria. Antequera, Malaga: IC editorial. 275 pp.

1622. Freidenreich DM. 2011. Foreigners and their food : constructing otherness in Jewish,
Christian, and Islamic law /. Berkeley ; University of California Press,

1623. Garcia J-P. 2011. Les climats” du vignoble de Bourgogne comme patrimoine mon-
dial de Phumanité. Ed. Universitaires de Dijon

1624.  Gargon L, Zurayk R. 2011. L'oeil et la bouche. Le gotit du paysage pour
préserver le patrimoine alimentaire libanais. Food and History. 9(2):221-38

1625. Gisela C. 2011. Cocina e identidad. La culinaria peruana como patrimonio cultural
inmaterial. Lima: Ministerio de Cultura

1626. GONZALEZ TURMO I. 2011. The passing on of culinary knowledge and
the communication between women. In Estudios del hombre, pp. 59-82

1627. Good Eshelman C, Corona de la Pefia L. 2011. Comida, cultura y modernidad en
Meéxico. Perspectivas antropoldgicas e histdricas. México: Escuela Nacional de Antropo-
logia e Historia/Instituto Nacional de Antropologia e Historia, Consejo Nacional
para la Cultura y las Artes

1628. Géssling S, Garrod B, Aall C, Hille J, Peeters P. 2011. Food management in
tourism: Reducing tourism’s carbon “foodprint.” Tourism Management. 32(3):534—
543

1629. Grasseni C. 2011. Re-inventing food: Alpine cheese in the age of global he-
ritage. Anthropology of food



98 Storicamente 14 - 2017
Studi e ricerche

1630. Guy KM. 2011. Silence and savoir-faire in the marketing of products of the
terroir. Modern & Contemporary France. 19(4):459-475

1631.  Gvion L. 2011. Cooking, Food and Masculinity: Palestinian Men in Israeli
Society. Men and Masculinities. 14(4):

1632. Haley AP. 2011. Turning the Tables: The Aristocratic Restaurant and the Rise of
the American Middle Class, 1880-1920. Univ of North Carolina Press

1633. Han, Kyung-Koo. 2011. The “Kimchi War” in globalizing East Asia: Con-
suming class, gender, health and national identity. In Consuming Korean Tradition
in Early and Late Modernity. Commodifications, Tourism and Performance, pp. 149-66.
Honolulu. University of Haway Press ed.

1634.  Hinssler KH. 2011. Management in der Hotellerie und Gastronomie: Be-
triebswirtschaftliche Grundlagen

1635. Heather J. Hartwell, John S.A. Edwards, Lorraine Brown. 2011. Acculturation
and food habits: lessons to be learned. British Food Journal. 113(11):1393-1405

1636. Heitmann S, Robinson P, Povey G. 2011. Slow Food, Slow Cities and Slow
Tourism. In Research Themes [ or Tourism, pp. 114-27

1637. Hirsch D. 2011. “Hummus is best when it is fresh and made by Arabs™ The
gourmetization of hummus in Israel and the return of the repressed Arab. American
Ethnologist. 38(4):617-630

1638. Jachertz R, Niitzenadel A. 2011. Coping with hunger? Visions of a global food
system, 1930-1960. Journal of Global History. 6(1):99-119

1639.  Jain P. 2011. Dharma and ecology of Hindu communities: sustenance and sustai-
nability. Farnham: Ashgate

1640. Jannarelli A. 2011. Profili giuridici del sistema agro-alimentare tra ascesa e crisi
della globalizzazione. Cacucci

1641.  Janz O, Sala R. 2011. Dolce Vita?: das Bild der italienischen Migranten in
Deutschland. Campus Verlag

1642. Jotischky A. 2011. A hermit’s cookbook: monks, food and fasting in the Middle
Ages. London; New York: Continuum

1643. Kobel Esther. 2011. Dining with John: communal meals and identity formation in
the Fourth Gospel and its historical and cultural context. Leiden. Brill ed.

1644. Lecoutre M. 2011. Ivresse et ivrognerie dans la France moderne. Presses universi-
taires de Rennes ; Presses universitaires Frangois-Rabelais de Tours

1645. Lee S. 2011. Gourmets in the land ofﬁlmine the culture and politics ofrice in mo-
dern Canton. Stanford, Calif: Stanford University Press

1646. Lin Y-C, Pearson TE, Cai LA. 2011. Food as a form of destination identity: A
tourism destination brand perspective. Tourism and Hospitality Research. 11(1):30-48



LAURA DI FIORE 99
Bibliography “Food as Heritage”

1647.  Lorenzo AD, Renzo LD, Fidanza F, Mollo F, Dragotto F. 2011. Cilitorie
de descoperire a dietei italiene meditaraneene: din surse literare, stiinte arheologi-

ce si medicale, din sec. IV 1. Hr. Pini in era post-gen. Studii de Stiinfd si Culturd.
VII(2):29-44

1648. Mandrella D. 2011. Les représentations de I'ivresse dans la peinture hollandaise
du XVlle siecle. Food and History. 9(1):25-38

1649. Maren Mohring. 2011. Die italienische Gastronomie in der bundesdeutschen
Wahrnehmung. In Dolce Vita?: das Bild der italienischen Migranten in Deutschland,
pp. 153-76. Campus Verlag

1650. Mariani JF. 2011. How Italian food conquered the world. Palgrave Macmillan

1651. Marte L. 2011. Afro-Diasporic Seasonings. Food, Culture & Society. 14(2):181—
204

1652. Menapace L, Colson G, Grebitus C, Facendola M. 2011. Consumers’ prefe-
rences for geographical origin labels: evidence from the Canadian olive oil market.
European Review of Agricultural Economics. jbq051

1653. Menapace L, Moschini G. 2011. Quality certification by geographical indi-
cations, trademarks and firm reputation. European Review of Agricultural Economics.
ibr053

1654. Meneley A. 2011. Blood, Sweat and Tears in a Bottle of Palestinian Extra-
Virgin Olive Oil. Food, Culture & Society. 14:275-92

1655.  Mincyte D. 2011. Unusual ingredients: Gastronationalism, globalization,
technology, and zeppelins in the Lithuanian imagination. Anthropology of East Eu-
rope Review. 29(2):1-21

1656. Mognard E. 2011. Les trois traditions du foie gras dans la gastronomie francai-
se. Anthropology of food

1657. MGahring M. 2011. Die tiirkische Gastronomie in der Bundesrepublik. Eine
Migrations-und Konsumgeschichte. Zuhause in Almanya, p. 54

1658.  Montanari M. 2011. I riposo della polpetta e altre storie intorno al cibo. Bari:
Laterza

1659. Nilsson JH, Svird A-C, Widarsson A, Wirell T. 2011. “Cittaslow” eco-ga-
stronomic heritage as a tool for destination development. Current Issues in Tourism.
14(4):373-86

1660. Oh M, Jackson J. 2011. Animal rights vs. cultural rights: Exploring the dog
meat debate in South Korea from a world polity perspective. Journal of Intercultural
Studies. 32(1):31-56

1661. Ott C. 2011. Feinschmecker und Biicherfresser: Esskultur und literarische Einver-
leibung als Mythen der Moderne. Paderborn: Fink

1662. Padoongpatt TM. 2011. Too Hot to Handle. Food, Empire, and Race in Thai
Los Angeles. Radical History Review. 2011(110):83-108



100 Storicamente 14 - 2017
Studi e ricerche

1663. Parasecoli F, Tasaki A. 2011. Shared meals and food fights: Geographical indi-
cations, rural development, and the environment. Environment and Society: Advances
in Research. 2(1):106-123

1664. Pearson D, Henryks |, Jones H. 2011. Organic food: What we know (and do
not know) about consumers. Renewable Agriculture and Food Systems. 26(2):171-177

1665. Piatti-Farnell L. 2011. Food and culture in contemporary American fiction /. New
York : Routledge,

1666. Pifieiro MV. 2011. Da fattori a periti agrari: formazione professionale e moderniz-
zazione dell’agricoltura in Umbria (1884-1929). Editoriale umbra

1667. Raman P. 2011. “Me in Place, and the Place in Me.” Food, Culture & Society.
14(2):165-80

1668. Ramona Teuber. 2011. Consumers’ and producers’ expectations towards ge-
ographical indications: Empirical evidence for a German case study. British Food
Journal. 113(7):900-918

1669. Ray K. 2011. Dreams of Pakistani grill and vada pao in Manhattan: Re-
inscribing the immigrant body in metropolitan discussions of taste. Food, Culture &
Society. 14(2):243-273

1670. Rebora G. 2011. La civilta della forchetta: storie di cibi e di cucina. Gius. Laterza
& Figli Spa

1671. Redon O, Laurioux B, Moulinier-Brogi L. 2011. Scrivere il Medioevo: lo spazio,
la santita, il cibo : un libro dedicato ad Odile Redon. Roma: Viella

1672. Rich R. 2011. Bourgeois consumption: food, space and identity in London and Paris,
1850-1914. Manchester, UK; New York: Manchester University Press ; Distribu-
ted in the United States by Palgrave Macmillan

1673. Ritzer G. 2011. The McDonaldization of society. Pine Forge Press

1674. Robin D. 2011. L'inspiration de Bacchus et Silene dans les académies italiennes
du seizieme siécle, entre tradition néoplatonicienne et contre-culture burlesque.
Food and History. 9(1):11-24

1675. Rockower PS. 2011. Projecting Taiwan: Taiwan. Issues & Studies. 47(1):107—
152

1676. Sakamoto R, Allen M. 2011. There’s something fishy about that sushi: how
Japan interprets the global sushi boom

1677. Saldarriaga G. 2011. Alimentacidn e identidades en el Nuevo Reino de Granada.
Bogota: Editorial Universidad del Rosario

1678.  Salvatici S. 2011. “Not enough food to feed the people”. L'Unrra in Italia
(1944-1945). Cn

1679. Slavkova I. 2011. La bouteille de Wols, la plume de Sartre et une histoire 2
réécrire. Food and History. 9(1):85-102



LAURA DI FIORE 101
Bibliography “Food as Heritage”

1680. Smart-Grosvenor V. 2011. Vibration Cooking: Or, the Travel Notes of a Geechee
Girl. University of Georgia Press

1681. Soares C. 2011. Histdria da alimentacao na Antiguidade Cldssica: os primeiros
Livros de Culindria. Associagio Portuguesa de Estudos Cléssicos

1682. Soares C. 2011. Iguarias do Mundo de Arquéstrato: o melhor da cozinha grega
no séc. IV a. C. Boletim de Estudos Cldssicos. 56:69—80

1683.  Soares C. 2011. Origens da Dieta Mediterrinea. Breves apontamentos. Ga-
stronomias. 18:24-27

1684. Soares C. 2011. Origens da Dieta Mediterrinea. Parte II. Gastronomias. 20:7—
15

1685. Soares C. 2011. Transgressoes gastronémicas: Sobre o Consumo de carne em Plu-
tarco. Coimbra: Imprensa da Universidade de Coimbra

1686.  Strauss D. 2011. Setting the Table for Julia Child: Gourmet Dining in America,
1934-1961. Johns Hopkins University Press

1687.  Takats S. 2011. The expert cook in enlightenment France. Baltimore: Johns
Hopkins University Press

1688. Tan AO. 2011. Yoghurt in the Turkish Kitchen

1689. Tasca F. 2011. Una bevanda di apostasia: il comos mongolico nell'Itinerarium
di frate Guglielmo di Rubrouck. Food and History. 9(2):109-24

1690. Teil G. 2011. No such thing as terroir? Objectivities and the regimes of exi-
stence of objects. Science, Technology & Human Values, p. 162243911423843

1691.  Thévenod-Mottet E, Cornaz Bays C. 2011. Un Inventaire, pour quoi fai-
re ? La valorisation de I'Inventaire du Patrimoine culinaire suisse. Food and History.
0(2):173-98

1692. Thoms U. 2011. From Migrant Food to Lifestyle Cooking: The Career of

Italian Cuisine in Europe. European History Online

1693. Trubek AB. 2011. Radical Taste What Is Our Future? Radical History Review.
2011(110):192-196

1694. Tucker C. 2011. Coffee Culture : Local Experiences, Global Connexions, Vol. 37.
London ;New York: Routledge

1695. Valenze D. 2011. Milk: a local and global history. Yale University Press

1696. Valverde 1. 2011. “Los poetas borrachos” et la bohéme fin-de-siecle 2 Madrid:
alcool, creation et identité marginale. Food and History. 9(1):39—64

1697.  Vasilopoulou E, Dilis V, Finglas P, Costa HS, D’Antuono LF, et al. 2011.
Traditional foods of Black Sea Countries

1698. Veteto JR, Maclin EM. 2011. The slaw and the slow cooked: culture and barbecue
in the mid-south. Nashville: Vanderbilt University Press



102 Storicamente 14 - 2017
Studi e ricerche

1699. Vitrolles D. 2011. When geographical indication conflicts with food heritage
protection. Anthropology of food

1700. Vittersg G, Amilien V. 2011. From tourist product to ordinary food? Anthro-
pology of food

1701. Weinreb A. 2011. The Tastes of Home: Cooking the Lost Heimat in West
Germany in the 1950s and 1960s. German Studies Review, pp. 345-364

1702.  Williams-Forson PA, Counihan C, eds. 2011. Taking food public: redefining
foodways in a changing world. New York: Routledge. 635 pp.

1703. Zweiniger-Bargielowska 1. 2011. Food and war in twentieth century Europe.
Farnham; Burlington: Ashgate

1704.  Food in postcolonial and migrant literatures la nourriture dans les littératures postco-
loniales et migrantes /. 2011. Bern ; Peter Lang,

1705. Abbots E-J. 2012. The celebratory and the everyday: guinea pigs, hamburgers
and the performance of food heritage in Highland Ecuador

1706. Abbott F. 2012. Des comples d’apothicaires: les epices dans la comptabilite de la
Maison de Savoie (XIVe et XVe s,). Lausanne: Universite de Lausanne, Section d’Hi-
stoire, Faculte des Lettres, Anthropole

1707.  A. Broccolini. 2012. Intangible Cultural Heritage Scenarios within the Bu-
reaucratic Italian State. In Heritage Regimes and the State, pp. 283-301. Gottingen.
Univesistatsverlag Gottingen ed.

1708.  Alain Bauer, Laurent Plantier. 2012. Les 100 lieux de la gastronomie. Presses
Universitaires de France

1709. Albala K, Bentley A, Bruegel M, Erdkamp P, Kiimin B, et al. 2012. A cultural
history of food. a cultural history of food in antiquity 1 1. London: Berg

1710.  Albala K. 2012. Three world cuisines Italian, Mexican, Chinese. Lanham, Md.:
AltaMira Press

1711. Alessandro di T, fukasz £, L QC, Sulejman R, Andrea P. 2012. Traditional
food and herbal uses of wild plants in the ancient South-Slavic diaspora of Mun-
dimitar/Montemitro (Southern Italy). Journal of Ethnobiology and Ethnomedicine.
8(1):1-21

1712.  Alonso AD, Liu Y. 2012. Old wine region, new concept and sustainable de-
velopment: winery entrepreneurs’ perceived benefits from wine tourism on Spain’s
Canary Islands. Journal of Sustainable Tourism. 20(7):991-1009

1713.  Amilien V. 2012. Fresh bite: Photo Album of Oslo Mathallen. Anthropology
of food

1714. Amilien V. 2012. Icelandic food culture. Anthropology of food
1715. Amilien V. 2012. Nordic food culture — A historical perspective. Anthropology

of food



LAURA DI FIORE 103
Bibliography “Food as Heritage”

1716.  Amilien V. 2012. The first Professor in Food Culture — Helsinki- February
2012. Anthropology of food

1717.  Amilien V. 2012. Thoughts about food culture and patterns of eating in
Norway. Anthropology of food

1718. Andrews T. 2012. Distinction versus Exclusion in Gourmet Food Culture. S

1719.  Appelbaum R. 2012. Aguecheek’s beef, Belch’s hiccup, and other gastronomic in-
terjections: literature, culture, and food among the early moderns. Chicago; London:
University of Chicago Press

1720.  Arellano G. 2012. Taco USA: How Mexican Food Conquered America. Simon
and Schuster

1721. Ari Ariel. 2012. The hummus wars. Gastronomica. 12(1):34

1722, Asfora W, Saldarriaga Escobar G. 2012. A Decade of Research in Ibero-
America. Food and History. 10(2):201-14

1723.  Author N. 2012. Nordic food culture. Anthropology of food

1724.  Avieli N. 2012. Rice talks : food and community in a Vietnamese town /. Bloo-
mington : Indiana University Press,

1725. Badel C. 2012. Alimentation et société dans la Rome classique : bilan histo-
riographique (Ile siécle av. J.-C. ? Ile siécle apr. J.-C.). Dialogues d’histoire ancienne.
S7(Supplément 7):133

1726. Badii M. 2012. Processi di patrimonializzazione e politiche del cibo: un’etnografia
nella Toscana contemporanea. Morlacchi

1727. Barrere, Christian, Quentin Bonnard, and Véronique Chossat. 2012. Food,
gastronomy and cultural commons. In Cultural commons: A new perspective on the
production and evolution of cultures, pp. 129-50. Cheltenham

1728. Baumann S, ]ohnston J. 2012. Democracy vs. Distinction in Omnivorous
Food Culture. Clarifications, Elaborations, and a Response to Therese Andrews. S

1729. Becker K. 2012. Discours et métaphores alimentaires dans la littérature francai-
se du xvie au xxie siécle. Food and History. 10(2):188-98

1730. Becker K. 2012. Introduction. Un bilan thématique et méthodologique de la
recherche actuelle sur I'histoire de l'alimentation. Food and History. 10(2):9-25

1731.  Belyi A, Astrauskas A. 2012. 180 years of Greater Lithuanian culinary di-
scourse. Anthropology of food

1732, Bendix R, Eggert A, Peselmann A, Eggert A, Peselmann A. 2012. Heritage
regimes and the state. G6ttingen: Universititsverlag Gottingen

1733. Bergfladt S, Amilien V, Skuland SE. 2012. Nordic Food Culture(s) — Thoughts
and perspectives by way of introduction. Anthropology of food

1734. Bergfledt S. 2012. Hospitality and aesthetics. Anthropology of food



104 Storicamente 14 - 2017
Studi e ricerche

1735. Bergfledt S. 2012. Snapshots of Swedish food culture. Anthropology of food

1736. Berliner D. 2012. Multiple nostalgias: the fabric of heritage in Luang Prabang
(Lao PDR). Journal of the Royal Anthropological Institute. 18(4):769-786

1737. Bertacchini EE. 2012. Cultural Commons: A New Perspective on the Production
and Evolution of Cultures. Edward Elgar Publishing. 273 pp.

1738. Bertrand B, Jeanguyot M, Séguier-Guis M, Carles L, Thébault L. 2012. L’er-
bier méditerranéen. Nice (Alpes-Maritimes): Gilletta

1739. Bessiére J. 2012. Innovation et patrimoine alimentaire: synthése et proposition
d’une typologie de processus. , pp. 117-26

1740.  Bessiére J. 2012. Trois territoires ruraux midi-pyrénéens engagés dans des
stratégies d’innovation patrimoniale alimentaire. In Innovation et patrimoine alimen-
Laire en espace rural, pp- 49-64

1741. Bienassis L. 2012. La recherche de l'aliment traditionnel. In Alimentation du
[futur: tradition ou modernité, p. 27

1742. Black R. 2012. Porta Palazzo: the anthropology ofcm Italian market. Phila-
delphia: University of Pennsylvania Press

1743. Borch A, Roos G. 2012. Public Private Partnerships fighting obesity in Euro-
pe. Anthropology of food

1744. Brassley P, Segers Y, Molle L van. 2012. War, agriculture, and food: rural Europe
[from the 1930s to the 1950s. New York, NY: Routledge

1745. Bueltmann T. 2012. “The Image of Scotland which We Cherish in Our He-
arts”: Burns Anniversary Celebrations in Colonial Otago. Immigrants & Minorities.
30(1):78-97

1746. Cabouret B. 2012. D’Apicius  la table des rois « barbares ». Dialogues d’histoire
ancienne. S7(Supplément 7):159-72

1747.  CALDERON-BONY F. 2012. Le mal du pays comme un goiit a la bouche.
Pratiques alimentaires chez les migrants de Patamban (Michoacdn, Mexique) habitant aux
Etats-Unis

1748.  Cantarero L. 2012. La antropologia de la alimentacién en Espaiia: perspectivas
actuales. Editorial UOC. 221 pp.

1749. Carolyn Dimitri, Rachael L. Dettmann. 2012. Organic food consumers: what
do we really know about them? British Food Journal. 114(8):1157-83

1750. Cerbini F. 2012. Le «intermittenze del potere». Cibo e tranquillante, corpo
e persona fra i reclusi del carcere di San Pedro (La Paz, Bolivia). Su. IX(2):201-24

1751.  Charlier C, Ngo M-A. 2012. Geographical indications outside the European
Regulation on PGls, and the rule of the free movement of goods: lessons from cases
judged by the Court of Justice of the European Communities. European Journal of
Law and Economics. 34(1):17-30



LAURA DI FIORE 105
Bibliography “Food as Heritage”

1752.  Chiara Bortolotto. 2012. The French Inventory of Intangible Cultural Heri-
tage: Domesticating a global paradigm into French Heritage Regime. In Heritage
Regimes and the State, pp. 265-82. Gottingen: Universitatsverlag Gottingen

1753. Cicurel IE. 2012. A Karaite taste: Feminity, food and religion. HAGAR: Stu-
dies in Culture, Polity & Identities. 10(2):77-90

1754. Claflin K, Scholliers P. 2012. Writing food history: a global perspective. London;
New York: Berg

1755.  Claflin KW. 2012. A Decade of Rapid Growth in Food History and Food
Studies Research in the US. Food and History. 10(2):215-22

1756. Cross GS, Proctor RN. 2012. Packaged pleasures: how technology and marketing
revolutionized desire. Chicago, Ill.; London: University of Chicago Press

1757.  Cwiertka K]J. 2012. Cuisine, Colonialism and Cold War: Food in Twentieth-
Century Korea. London: Reaktion Books

1758.  Dalessio WR. 2012. Are we what we eat?: food and identity in late twentieth-
century American ethnic literature. Amherst, New York: Cambria Press

1759. ADallapiazza M. 2012. Codes alimentaires dans la littérature allemande du Mo-
yen Age. Food and History. 10(2):162-68

1760. Dean Simmons, Gwen E. Chapman. 2012. The significance of home cooking
within families. British Food Journal. 114(8):1184-95

1761. de Laurent Sébastien FOURNIER DC, BERNIé-BoISSARD C, CHASTA-
GNER C. 2012. Patrimoine et valorisation des territoires. Paris: L’Harmattan

1762. Demossier M. 2012. The Europeanization of Terroir: consuming place, tra-
dition and authenticity. European Identity and Culture. Narratives of Transnational
Belonging, pp. 119-136

1763. Dunlap R. 2012. Recreating culture: slow food as a leisure education move-
ment. World Leisure Journal. 54(1):38-47

1764. Eatle R. 2012. The body of the conquistador: food, race, and the colonial experience
in Spanish America, 1492-1700. Cambridge, UK; New York: Cambridge Univer-
sity Press

1765. Elisa Ascione. 2012. “This bread is part of our tradition: Identity, locality and
self-representation in Italy and abroad

1766. Evans J. 2012. Non-Trivial Pursuit - New approaches to Nordic deliciousness.
Anthropology of food

1767. Everett H. 2012. Food, class and the self: Seal flipper pie and class conflict. Food
for thought: A multidisciplinary discussion, pp. 71-91

1768.  Everett S. 2012. Production Places or Consumption Spaces? The Place-
making Agency of Food Tourism in Ireland and Scotland. Tourism Geographies.
14(4):535-54



106 Storicamente 14 - 2017
Studi e ricerche

1769. Fajans J. 2012. Brazilian food: race, class and identity in regional cuisines. London;
New York: Berg

1770. Ferguson PP. 2012. La gastronomie en revues. Critique. n° 685-686(6):584-93

1771.  Fine GA, Demetry D. 2012. Contemporary Gastronomic Identities: Some
Concluding Remarks. Food and History. 10(1):195-209

1772. Finnis E. 2012. Reimagining Marginalized Foods: Global Processes, Local Places.
University of Arizona Press

1773. Forga JMP, Valiente GC. 2012. Costa Brava Culinary Tourism Routes and
Relational Dynamics. International Journal of Tourism Sciences. 12(3):47-68

1774. Frawley O. 2012. Food, Immigrants, and the Irish Diaspora. In Memory Ire-
land. 2:

1775. Frye JJ, Bruner MS. 2012. The rhetoric of food: discourse, materiality, and power.
London: Routledge

1776. Gabaccia D, Aldrich J. 2012. Recipes in Context: Solving a Small Mystery in
Charleston’s Culinary History. Food, Culture & Society. 15(2):197-221

1777.  Gabaccia DR. 2012. Foreign Relations: American Immigration in Global Perspec-
tive. Princeton University Press

1778.  Garth H. 2012. Food and identity in the Caribbean. London; New York: Berg

1779.  Gautier A, Grieco AJ. 2012. Food and Drink in Medieval and Renaissance
Europe: an overview of the past decade (2001-2012). Food and History. 10(2):73-88

1780. Geyzen A, Scholliers P, Leroy F. 2012. Innovative traditions in swiftly tran-
sforming foodscapes: an exploratory essay. Trends in Food Science & Technology.
25(1):47-52

1781. Gonzilez-Turmo I, Medina FX. 2012. Retos y responsabilidades tras la declara-
cidn de la Dieta mediterrdnea como patrimonio cultural inmaterial de la Humanidad. La
antropologia de la alimentacién en Espafia. Perspectivas actuales. Barcelona, UOC
(Universitat Oberta de Catalunya)

1782. Gonzilez Turmo I, Medina F-X. 2012. Défis et responsabilités suite a la dé-
claration de la diete méditerranéenne comme patrimoine culturel immatériel de
Phumanité (Unesco). Revue d’ethnoécologie

1783.  Goody J. 2012. Cibo e amore. Storia culturale dell'Oriente e dell'Occidente. Cor-
tina Raffaello. 343 pp.

1784. Grasseni C. 2012. Developing cheese at the foot of the Alps. In Reimagining
Marginalized Foods: Global Processes, Local Places, pp- 133-55

1785.  GRASSENI C. 2012. Enjeux et jeux territoriaux autour de la patrimonialisa-
tion de I'alimentation dans les vallées alpestres italiennes. In Patrimoine et valorisation
des territoires. L’Harmattan, Paris, pp- 77-89



LAURA DI FIORE 107
Bibliography “Food as Heritage”

1786. Grasseni C. 2012. Resisting Cheese: Boundaries, Conflict and distinction at the
Foot qf the alps. BERG PUBL BLOOMSBURY PLC, 50 BEDFORD SQ, LON-
DON, WC1B 3DP, ENGLAND

1787.  Greenebaum J. 2012. Veganism, Identity and the Quest for Authenticity.
Food, Culture & Society. 15(1):129-44

1788.  Grimaldi, Piercarlo. 2012. Cibo e rito. Il gesto ¢ la parola nell’alimentazione tra-
dizionale. Palermo: sellerio

1789. Gromasheva O. 2012. Interpretation of food risks by mothers of kindergarten
children in St. Petersburg, Russia, and their strategies of risk handling. Anthropology

o food
1790. Gvion L, Wesley D, Wesley E. 2012. Beyond Hummus and Falafel: Social and
Political Aspects of Palestinian Food in Israel, Vol. 40. Univ of California Press

1791. Hicker A. 2012. Mangeurs et cuisiniers dans la littérature moderne de langue
allemande. Food and History. 10(2):169-79

1792. Hall CM, Gossling S. 2012. Sustainable Culinary Systems: Local Foods, Innova-
tion, Tourism and Hospitality. Routledge

1793. Hall CM, others. 2012. The contradictions and paradoxes of slow food: En-
vironmental change, sustainability and the conservation of taste. In Slow Tourism:
Experiences and Mobilities, Channel View, Bristol, pp- 53-68

1794.  Harper DA, Faccioli P. 2012. The Italian Way: Food & Social Life, Vol. 25.
Chicago: The University of Chicago Press

1795. Hassan-Wassef H. 2012. Refonder I'éducation alimentaire. In Mediterra, pp.
419-46. Presses de Sciences Po (P.F.N.S.P.)

1796. Hermansen MET. 2012. Creating Terroir. Anthropology of food

1797. Higman BW. 2012. How food made history. Chichester, West Sussex; Malden,
Mass.: Wiley-Blackwell

1798. Holm L, Ekstrdm MP, Gronow J, Kjarnes U, Lund TB, et al. 2012. The mo-
dernisation of Nordic eating. Anthropology of food

1799. Institut Catala de la Cuina, Fundaci6 Viure el Mediterrani, eds. 2012. Corpus
del patrimonio culinario cataldn. Barcelona: RBA. 510 pp.

1800. Jacobs M. 2012. Commensal Soft Power Tools for Elites in European States:
Networks and Dramaturgy between Divergence and Convergence. Food and Hi-
story. 10(1):49-68

1801. Janes D. 2012. Unnatural Appetites: Sodomitical Panic in Hogarth’s The
Gate of Calais, or, O the Roast Beef of Old England (1748). Oxford Art Journal.
35(1):19-31

1802. Jensen T. 2012. The consumption of fats in Denmark 1900-2000. Anthropo-
logy of food



108 Storicamente 14 - 2017
Studi e ricerche

1803. Jung Y. 2012. Experiencing the “West” through the “East” in the Margins of
Europe: Chinese Food Consumption Practices in Postsocialist Bulgaria. Food, Cul-
ture & Society. 15(4):579-598

1804. Keeling KK, Pollard ST. 2012. Critical Approaches to Food in Children’s Litera-
ture. Routledge

1805. Kim YG, Eves A. 2012. Construction and validation of a scale to measure
tourist motivation to consume local food. Tourism Management. 33(6):1458-67

1806. Koustrup L, Wittrup I, Terkildsen MD, Nielsen CV. 2012. “But I've also
tried.” Anthropology of food

1807. Kushner B. 2012. Slurp!: A Social and Culinary History of Ramen, Japan’s Favo-
rite Noodle Soup. Global Oriental Leiden

1808. Labére N. 2012. La nourriture dans la littérature frangaise du Moyen Age.
Food and History. 10(2):180-87

1809. LaCombe MA. 2012. Political Gastronomy Food and Authority in the English
Atlantic World. Philadelphia, Pa: University of Pennsylvania Press

1810. Leitch A, others. 2012. Slow Food and the Politics of “Virtuous Globaliza-
tion.” Food and Culture: A Reader, p. 409

1811. Mak AH, Lumbers M, Eves A, Chang RC. 2012. Factors influencing tourist
food consumption. International Journal of Hospitality Management. 31(3):928-936

1812. Mak AH, Lumbers M, Eves A. 2012. Globalisation and food consumption in
tourism. Annals of tourism research. 39(1):171-196

1813. Maren Mdhring. 2012. Spaghetti im Film Medialisierung und Italianisierung

des Nahrungskonsums in der Bundesrepublik Deutschland. In Konsum und Nation.
Bielefeld

1814. Markussen AH. 2012. Sketch for an Arctic cuisine. Anthropology of food
1815. Markussen AH. 2012. Snapshots and portraits Part 2. Anthropology of food

1816. Marrone G, Giannitrapani A. 2012. La cucina del senso: gusto, significazione,
testualita. Milano: Mimesis

1817. Marte L. 2012. Dominican migrant cooking: food struggles, gendered labor,
and memory-work in New York City. Food and Foodways. 20(3-4):279-306

1818. McCoy L. 2012. Food Heritage Planning Proposals: Planning For Food He-
ritage Celebrations In Central Virginia. Online: http:/ /www. virginia. edu

1819. Mercedes Marzo-Navarro, Marta Pedraja-Iglesias. 2012. Critical factors of
wine tourism: incentives and barriers from the potential tourist’s perspective. Inf |
Contemp Hospitality Mngt. 24(2):312-34

1820. Metcalfe RS. 2012. Meat, commerce and the city: the London food market, 1800-
1855. London: Pickering & Chatto



LAURA DI FIORE 109
Bibliography “Food as Heritage”

1821. Michel C. 2012. L’alimentation au Proche-Orient ancien : les sources et leur
exploitation. Dialogues dhistoire ancienne. S7(Supplément 7):17

1822. Mohring M. 2012. Fremdes Essen: Die Geschichte der auslindischen Gastronomie
in der Bundesrepublik Deutschland. Walter de Gruyter. 555 pp.

1823. Morgan L. 2012. Diplomatic Gastronomy: Style and Power at the Table. Food
and Foodways. 20(2):146-66

1824. Naccarato P, Lebesco K. 2012. Culinary Capital

1825. Ngokkuen C, Grote U, others. 2012. Geographical indication for Jasmine
Rice: applying a logit model to predict adoption behavior of Thai Farm Hou-
seholds. Quarterly Journal of International Agriculture. 51(2):157

1826. Notaker H. 2012. Printed Cookbooks: Food History, Book History, and Li-
terature. Food and History. 10(2):131-59

1827. Nozawa ]. 2012. Dix ans d’histoire de I'alimentation au Japon. Food and Hi-
story. 10(2):223-32

1828. Oubahli M. 2012. “La main et le pétrin” alimentation céréaliére et pratiques cu-
linaires dans I'Occident musulman au Moyen Age. Fondation du Roi Abdul-Aziz Al
Saoud pour les Etudes Islamiques et les Sciences Humaines

1829. Oxford Symposium on Food & Cookery (2011 SCC, McWilliams M, Oxford
Symposium on Food & Cookery. 2012. Celebration: proceedings of the Oxford
Symposium of Food and Cookery 2011

1830. Panayi P. 2012. The Anglicisation of East European Jewish Food in Britain.
Immigrants & Minorities. 30(2/3):292-317

1831. Parasecoli F, Scholliers P, Erdkamp P, Montanari M, Albala K, et al. 2012. A
cultural history of food. A cultural history in the Renaissance 3 3. London: Berg

1832. Parasecoli F, Scholliers P, Erdkamp P, Montanari M, Albala K, et al. 2012. A
cultural history of food. A cultural history of food in the age of Empire 5 5. London: Berg

1833. Parasecoli F, Scholliers P, Erdkamp P, Montanari M, Albala K, et al. 2012. A
cultural history of food. A cultural history of food in the early Modern age 4 4. London:
Berg

1834. Parasecoli F, Scholliers P, Erdkamp P, Montanari M, Albala K, et al. 2012. A
cultural history of food. A cultural history of food in the Medieval Age 2 2. London: Berg

1835.  Pilcher JM. 2012. Planet taco: a global history of Mexican food. Oxford; New
York: Oxford University Press

1836. Pilcher JM. 2012. The Oxford handbook of food history. Oxford ; New York:
Oxford Univ. Press

1837. Poulain J-P. 2012. Dictionnaire des cultures alimentaires, Vol. 419. Puf

1838. Prati G, Pietrantoni L, Zani B. 2012. Percezione di rischi e benefci, fiducia
e atteggiamento pro-ambientale come predittori dell'intenzione di consumare cibi



110 Storicamente 14 - 2017
Studi e ricerche

OGM / Perceived Benefits and Risks, Social Trust, and Proenvironmental Orien-
tation as Predictors of Intention to Comsume Genetically Modified Food. RDP

1839. Quellier F. 2012. L’aprés Jean-Louis Flandrin, une décennie d’histoire de I'ali-
mentation en France (xve-xixe siécles). Food and History. 10(2):89-102

1840. Quellier F. 2012. Le discours sur la richesse des terroirs au xviie siécle et les
prémices de la gastronomie francaise. Dix-septiéme siccle. n° 254(1):141-54

1841. Ray K, Srinivas T. 2012. Curried cultures: globalization, food, and South Asia,
Vol. 34. Univ of California Press

1842. Reckinger, Rachel V. 2012. Parler vin. Entre normes et appropriations. Rennes:
Presses universitaires de Rennes

1843. Reguant-Aleix J. 2012. . The Mediterranean Diet: designed for the future. In
MediTERRA 2012 (english), pp. 29-50. Presses de Sciences Po (PENSP)

1844. Reguant-Aleix J. 2012. La diéte méditerranéenne: donner un nom au futur. In
MediTERRA 2012, pp. 27-51. Presses de Sciences Po (PFNSP)

1845. Rockower PS. 2012. Recipes for gastrodiplomacy. Place Branding and Public
Diplomacy. 8(3):235-246

1846. Rousseau S. 2012. Food media celebrity chefs and the politics of everyday interfe-
rence. London; New York: Berg

1847. Sabban F. 2012. Histoire de I'alimentation chinoise : bilan bibliographique
(1911-2011). Food and History. 10(2):103-29

1848. Sage C. 2012. Environment and food

1849. Salmén E. 2012. Eating the landscape: American Indian stories of food, identity, and
resilience. University of Arizona Press

1850. Samanci O. 2012. Ten Years in Ottoman-Turkish Food Historiography. Food
and History. 10(2):233-42

1851. Sanford AW. 2012. Growing stories from India: religion and the fate of agriculture.
Lexington, Ky: University Press of Kentucky

1852. Santich B. 2012. Bold palates. Kent Town, S. Aust.: Wakefield Press

1853. Santich B. 2012. From Little Things, Big Things Grow: Ten Years of Food
History Research, Publishing, Scholarship and Teaching in Australia and New Ze-
aland, 2003-2013. Food and History. 10(2):243-52

1854.  Schlosser E. 2012. Fast food nation: The dark side of the all-American meal.
Houghton Mifflin Harcourt

1855. Scholliers P. 2012. Convergence and Divergence in Europe since 1800. Cu-
isine of Elites, Bourgeoisie, and Middle Classes. Presentation. Food and History.
10(1):3-12



LAURA DI FIORE 111
Bibliography “Food as Heritage”

1856. Scholliers P. 2012. Ten Years of Food & History: “la shda & partita.” Food and
History. 10(2):27-41

1857.  Skuland SE, Amilien V, Bergfladt S. 2012. Snapshots and portraits Part 1.
Anthropology of food

1858. Skuland SE, Anestad SE. 2012. The mainstreaming of sports nutrition con-
sumption in the Norwegian food culture. Anthropology of food

1859. Slavin P. 2012. Bread and ale for the brethren: the provisioning of Norwich Cathe-
dral Priory, 1260-1536. Hatheld [England: University Of Hertfordshire Press

1860. Smith AF. 2012. American tuna the rise and fall of an improbable food. Berkeley:
University of California Press

1861. Soares C. 2012. Arte culindria em Xenofonte, Platdo e Aristdteles. Coimbra: Im-
prensa da Universidade de Coimbra

1862. Soares C. 2012. Iguarias do Mundo de Arquéstrato: roteiro gastronémico de
produtos de qualidade (I). Boletim de Estudos Cldssicos. 57:75-85

1863. Soares C. 2012. Receitas do mais antigo Guia Gastronémico: Iguarias do
Mundo de Arquéstrato. In Prdticas alimentares no Mediterrdneo antigo, pp. 33-59

1864.  Soares, Dias. 2012. Contributos para a histdria da alimenta¢io na antiguidade.
Coimbra: Centro de Estudos Classicos e Humanisticos da Universidade de Coimbra

1865. Spary EC. 2012. Eating the Enlightenment: food and the sciences in Paris. Chica-
go, IlL.: University of Chicago Press

1866. Stamant NM. 2012. Maya Angelou’s Memoirs. a/b: Auto/Biography Studies.
27(1):101-26

1867. Stanziani A. 2012. Social Inequalities and Product Identification in Food Mar-
kets. A Critique of Modernization and Globalization Paradigms. Food and History.
10(1):13-45

1868. Steffan Igor Ayora Diaz. 2012. Foodscapes, Foodfields, and Identities in Yucatdn.
New York: Berghahn

1869. Stowers SL. 2012. Gastronomic Nostalgia: Salvadoran Immigrants’ Cravings
for Their Ideal Meal. Ecology of Food and Nutrition. 51(5):374-93

1870. Tan AO. 2012. Be Merry, Around a Wheat Berry! The Significance of Wheat
in Anatolian Rituals and Celebrations. In Celebration: Proceedings of the Oxford Sym-
posium on Food and Cookery 2011, pp. 346-55. Oxford Symposium

1871. Tempass MC. 2012. A doce cosmologia Mbyci—Guamni: uma etnograﬁa de saberes
¢ sabores. Editora Appris

1872.  Teughels N. 2012. Succursales partout en Belgique. Delhaize Le Lion: Bel-
gium’s First Food Chain Store, its Architecture and Brand Identity, 1867-1940.
Food and History. 10(1):107-40



112 Storicamente 14 - 2017
Studi e ricerche

1873. Tomis Lopez-Guzman, Sandra Sinchez-Cafiizares. 2012. Culinary tourism in
Cérdoba (Spain). British Food Journal. 114(2):168-79

1874. Tompkins KW. 2012. Racial indigestion: eating bodies in the nineteenth century.
New York: New York University Press

1875. Turmo IG. 2012. . The Mediterranean Diet: consumption, cuisine and food
habits. In MediTERRA 2012 (english), pp. 115-132. Presses de Sciences Po (PFN-
SP)

1876. Turmo IG. 2012. La diéte méditerranéenne : consommation, cuisines et prati-
ques. In Medi TERRA, pp. 121-40. Presses de Sciences Po (P.F.N.S.P.)

1877. Ugolini L. 2012. Growing Fat? Middle-Class Men and Food Consumption on
the English Home Front, 1914-1918. Food and History. 10(1):83-105

1878. Vandecandelaere E, Abis S. 2012. Alimentation, tourisme et collectivités ter-
ritoriales. In MediTERRA, pp. 447—65. Paris: Presses de Sciences Po (P.F.N.S.P.)

1879. Van den Berghe S. 2012. Chefs, Waitresses, Patrons, and Critics: The Discur-
sive Representation of Social Actors in Restaurant Guides (Brussels, 1960 — 2000).
Food and History. 10(1):173-94

1880. Van den Eeckhout P. 2012. Restaurants in Western Europe and the United
States in the Nineteenth and Twentieth Centuries: an Introduction. Food and Hi-
story. 10(1):143-53

1881. Van den Eeckhout P. 2012. Shopping for Food in Western Europe in the
Nineteenth and Twentieth Centuries. Food and History. 10(1):71-82

1882. Vitaux J. 2012. Les petits plats de Ihistoire. Presses Universitaires de France
1883. Viviani D. 2012. Dalla tradizione ai Functional Foods. Il caso Barilla. Mm

1884. Vooght D de. 2012. The king invites: performing power at a courtly dining table.
Brussels; New York: P.LLE. Peter Lang

1885. Walsh C. 2012. Licking the spoon : a memoir of food, family, and identity /. Ber-
keley, CA : Seal Press,

1886. Wehn Hegnes A. 2012. Introducing and practicing PDO and PGI in Norway.
Anthropology of food

1887. Welz G. 2012. The Diversity of European Food Cultures. In A Companion to
the Anthropology of Europe, pp. 355-372

1888.  West HG, Paxson H, Williams J, Grasseni C, Petridou E, Cleary S. 2012.
Naming cheese. Food, Culture & Society. 15(1):7-41

1889. Whittle |, Grifhths E. 2012. Consumption and gender in the early seventeenth-
century household: the world of Alice Le Strange. Oxford: Oxford University Press

1890. Wilbur AM. 2012. Seeding alternatives : back-to-the-land migration and alterna-
tive agro-food networks in Northern Italy. University of Glasgow



LAURA DI FIORE 113
Bibliography “Food as Heritage”

1891. Woodward I. 2012. Consumption as cultural interpretation. Taste, performa-
tivity and navigating the forest of objects. In Oxford Handbook of Cultural Sociology

1892. Xavier Gellynck, Alessandro Banterle, Bianka Kiihne, Laura Carraresi, Stefa-
nella Stranieri. 2012. Market orientation and marketing management of traditional
food producers in the EU. British Food Journal. 114(4):481-99

1893.  Cibo, fame e povertd in tempo di carestia. 2012. Rivista storica del Sannio.
3(19):35-44

1894. Gastronomy as a tourism resource: profile of the culinary tourist. 2012. Current
Issues in Tourism. 15:229-45

1895. Abbots E-J, Coles B. 2013. Horsemeat-gate. Food, Culture & Society. 16(4):535—
50

1896. Albala K. 2013. Routledge international handbook of food studies. London; New
York: Routledge

1897. Albors—Garrigos], Barreto V, Garcia-Segovia P, Martinez-Monz6 |, Hervis-
Oliver JL. 2013. Creativity and innovation patterns of haute cuisine chefs. Journal
of Culinary Science & Technology. 11(1):19-35

1898.  Alonso AD, Krajsic V. 2013. Food heritage down under: olive growers as
Mediterranean “food ambassadors.” Journal of Heritage Tourism. 8(2=3):158—171

1899. Alonso AD. 2013. Tannat: The positioning of a wine grape as symbol and
“referent”of a nation’s gastronomic heritage. Journal of Heritage Tourism. 8(2—
3):105-119

1900. Anabela Leal Barros. 2013. As receitas de cozinha de um frade portugués do séc.
XVI. Coimbra: Imprensa da Universidade de Coimbra

1901. Anagnostakés E, Dalby A. 2013. Flavours and delights: tastes and pleasures of
ancient and byzantine cuisine. Thessaloniki: Armos Publ.

1902. Anderson L. 2013. The unity and diversity of La olla podrida: an autochtho-
nous model of Spanish culinary nationalism. Journal of Spanish Cultural Studies.
14(4):400—414

1903. Andrieux J-Y, Harismendy P, eds. 2013. L'assiette du touriste: le goiit de l'au-
thentique. Rennes; Tours: Presses universitaires de Rennes; Presses universitaires
Frangois-Rabelais

1904. Anneke GEYZEN. 2013. Imagining identities: women’s magazines and the
invention of culinary traditions in Flanders (1945-1970). In Typicality in history.
Tradition, innovation and terroir, pp. 109-28. Brussels

1905. Arndt Anderson H. 2013. Breakfast: a history. AltaMira Press

1906. Ashkenazi M,Jacob]. 2013. The essence of]apanese cuisine: an essay onfood and
culture. Routledge



114 Storicamente 14 - 2017
Studi e ricerche

1907. Assmann S. 2013. Reassessing Food Safety, Risk and Globalization in China
and Japan. Food, Culture & Society. 16(1):7-19

1908. Avieli N. 2013. What is “local food?”Dynamic culinary heritage in the World
Heritage Site of Hoi An, Vietnam. Journal of Heritage Tourism. 8(2-3):120-132

1909. Ayora-Diaz SI. 2013. Intersections translocales : Le cas de la gastronomie yu-
catéque. Anthropologie et Sociétés. 37(2):67-89

1910.  Badii M. 2013. Traditional food heritage in contemporary Tuscany: local
networks and global policies around the Zolfino bean. Ethnologies. 35(2):129-145

1911. Barou J. 2013. L’alimentation. Hommes & Migrations, pp. 12-23

1912. Beaugé Bénédict. 2013. Plats du jour. Sur l'idée de nouveauté en cuisine. Paris:
Editions Métaillé
1913. Bessiére |, Poulain J-P, Tibére L. 2013. L’alimentation au cg eur du voyage. Le

réle du tourisme dans la valorisation des patrimoines alimentaires locaux. Bessiére, J.;
Poulain, J.-P y Rayssac, S, pp. 71-82

1914. Bessiere J, Tibere L. 2013. Traditional food and tourism: French tourist expe-
rience and food heritage in rural spaces. Journal of the Science of Food and Agriculture.
03(14):3420-3425

1915.  Bessiére J. 2013. “Heritagisation”, a challenge for tourism promotion and
regional development: an example of food heritage. Journal of Heritage Tourism.
8(4):275-91

1916. Bessiére J. 2013. Quand le patrimoine alimentaire innove. Analyse sociologi-
que des processus d’innovation patrimoniale alimentaire au service des territoires.
Mondes du Tourisme, pp. 37-51

1917. Bessiére, ]acinthe. 2013. Innovation et patrimoine alimentaire en espace rural.
Editions Quae

1918. Biltekoft C. 2013. Eating right in America : the cultural politics of food & health.
Durham: Duke University Press

1919. Bindi L. 2013. Lungo il tratturo: rappresentazioni, pratiche e senso della devo-
zione nella tradizione enogastronomica molisana. I/ cibo e il sacro, p. 113

1920. Black RE. 2013. Taking Space to Grow Food and Community: Urban Agri-
culture and Guerrilla Gardening in Vancouver. Cuizine : The Journal of Canadian
Food CulturesCuizine : / Revue des cultures culinaires au Canada. 4(1):

1921. Bobot L. 2013. Les jeux de la gastronomie et de la négociation : les enseigne-
ments du congres de Vienne (1814-1815). Annales des Mines - Gérer et comprendre.
N° 106(4):47-55

1922. Bonneau M. 2013. La table des pauvres : cuisiner dans les villes et cités industriel-
les : 1780-1950. Presses universitaires de Rennes



LAURA DI FIORE 115
Bibliography “Food as Heritage”

1923.  Boulianne M. 2013. Artisans du pays et imaginaires fromagers: La qualifi-
cation des fromages fins du Québec comme produits de terroir. Anthropologic et
Sociétés. 37(2):213-31

1924. Bustamante Arévalo AS. 2013. Ernihrungserziehung (shokuiku) und die nationale
Identitit Japans. Miinchen: Tudicium-Verl.

1925.  Byrkjeflot H, Pedersen JS, Svejenova S. 2013. From label to practice: The
process of creating new Nordic cuisine. Journal of Culinary Science & Technology.
11(1):36=55

1926. Caestecker F, Van den Eeckhout P. 2013. “Comme les sauterelles sur un
champ de mais miir™: the Belgian unions and alien labour in hotels and restaurants
in the 1930s. Food and History. 11(2):355-77

1927. Campisi ]. 2013. The Joy of Cooking. Food, Culture & Society. 16(3):405-19

1928.  Carruth A. 2013. Global appetites: American power and the literature of food.
Cambridge; New York: Cambridge University Press

1929. Cavanaugh J. 2013. Il y a kébab et kébab : Conflit local et alimentation globale
en Italie du nord. Anthropologie et Sociéiés. 37(2):193-212

1930. Ceccarelli G, Grandi A, Magagnoli S. 2013. Typicality in history: tradition, inno-
vation and terroir = La typicité dans Uhistoire : tradition, innovation et terroir. Bruxelles:

Peter Lang

1931. Chapman GE, Beagan BL. 2013. Food Practices and Transnational Identities.
Food, Culture & Society. 16(3):367-86

1932.  Chapple-Sokol S. 2013. Culinary diplomacy: Breaking bread to win hearts
and minds. The Hague Journal of Diplomacy. 8(2):161-183

1933.  Cheung SC. 2013. From foodways to intangible heritage: A case study of
Chinese culinary resource, retail and recipe in Hong Kong. International Journal of
Heritage Studies. 19(4):353-364

1934. Chhabra D, Lee W, Zhao S, Scott K. 2013. Marketing of ethnic food expe-
riences: Authentication analysis of Indian cuisine abroad. Journal of Heritage Touri-
sm. 8(2=3):145-157

1935. Chrzan J. 2013. Alcohol: social drinking in cultural context. London: Routledge
1936. Chung Y-S. 2013. Meals in Medieval Korea. Food and History. 11(1):1-18

1937.  Cinotto S. 2013. The Italian American Table: Food, Family, and Community in
New York City. University of Illinois Press

1938. Cipolla, Francesco D. 2013. La ragion gastronomica. FrancoAngeli. 371 pp.
1939. Cipriani R, Satriani LML. 2013. I/ cibo ¢ il sacro. Armando Editore

1940. Claudia P. 2013. Acorn bread: A traditional food of the past in Sardinia (Italy).
Journal of Cultural Heritage. 14(3):S71-74



116 Storicamente 14 - 2017
Studi e ricerche

1941. Collago JHL. 2013. Food and the body politic: The Australian media and fear
of “foreign” foods, a review. Anthropology of food

1942.  Collingham EM. 2013. The taste of war: World War II and the battle for food.
New York: Penguin Books

1943. Contois EJH. 2013. Food and Fashion: Exploring Fat Female Identity in Drop
Dead Diva. Fat Studies. 2(2):183-96

1944. Counihan CM. 2013. Food and gender. Routledge

1945. Cozzi A. 2013. Composed Consumption. Food, Culture & Society. 16(4):569—
88

1946. Crowther G. 2013. Eating culture: an anthropological guide to food. Toronto:
University of Toronto Press

1947. Dalby A. 2013. Siren feasts: a history of food and gastronomy in Greece. Routledge

1948. da Rocha CPV, Rial CS, Hellebrandt L. 2013. Alimentagio, globalizagio e
interculturalidade alimentar a partir do contexto migratério. Cadernos de Pesquisa
Interdisciplinar em Ciéncias Humanas. 14(105):187-199

1949. da Silva MCG. 2013. Mistura, Identidade e Meméria na Alimentagio de Imi-
grantes Brasileiros em Barcelona. Habitus. 11(1):65-76

1950. de la Barre S, Brouder P. 2013. Consuming Stories: Placing food in the Arctic
tourism experience. Journal of Heritage Tourism. 8(2-3):213-223

1951. dela Pefia C. 2013. Good to Think with. Food, Culture & Society. 16(4):603-31

1952. de Salvo P, Hernidndez Mogollén JM, Di Clemente E, Calzati V. 2013. Ter-
ritory, tourism and local products. The extra virgin oil’s enhancement and promo-
tion: a benchmarking Italy-Spain. Tourism and Hospitality Management. 19(1.):23-34

1953. De Solier I. 2013. Making the self in a material world: Food and moralities of
consumption. Cultural Studies Review. 19(1):9

1954. de Suremain C-E, Matta R. 2013. << Manger tradition>> ou la fabrication
d’un patrimoine alimentaire inégal (Lima, Pérou). Trace (México, DF), pp. 44-54

1955.  Elliott C. 2013. Parents’ Choice. Food, Culture & Society. 16(3):437-55
1956.  Erdheim C. 2013. Naturalism’s Dietary Discourse. Food, Culture & Society.
16(4):633-49

1957.  European Commission, Directorate-General for Agriculture and Rural De-
Velopment. 2013. Ricette d’Europa: un viaggio gastronomico attraverso l’Europa in 27
ricette. Luxembourg: Publications Ofhce

1958.  Everett S, Slocum SL. 2013. Food and tourism: an effective partnership? A
UK-based review. Journal of Sustainable Tourism. 21(6):789-809

1959. Franceschi ZA, Peveri V. 2013. Pop Food: il cibo dell’etnografia. Bologna: I libri
di Emil



LAURA DI FIORE 117
Bibliography “Food as Heritage”

1960. Francis Eric Amuquandoh, Ramos Asafo-Adjei. 2013. Traditional food prefe-
rences of tourists in Ghana. British Food Journal. 115(7):987-1002

1961.  Francks P. 2013. Simple pleasures: food consumption in Japan and the global
comparison of living standards. Journal of Global History. /core/journals/journal-of-
global-history/article/simple-pleasures-food-consumption-in-japan-and-the-glo-
bal-comparison-of-living-standards/9E05EA083F2D0F72A85435FD415C0679

1962. French M. 2013. The Lamington enigma: a survey of the evidence. Toowoomba,
QId.: Tabletop Publishing

1963. Frewer L], Risvik E, Schifferstein H. 2013. Food, people and society: a European
perspective of consumers’ food choices. Springer Science & Business Media

1964. Frost W, Laing J. 2013. Communicating persuasive messages through slow
food festivals. Journal of Vacation Marketing. 19(1):67-74

1965. Gigante D. 2013. Gusto: Essential Writings in Nineteenth—Century Gastronomy.
Florence: Taylor and Francis

1966. Gollner AL. 2013. The Fruit Hunters: A Story of Nature, Adventure, Commerce,
and Obsession. Simon and Schuster

1967. GRASSENI C. 2013. La patrimonializzazione del cibo. Prospettive critiche e
convergenze “sul campo.” VOCI, p. 78

1968. Giil Biringen Loker, Birdem Amoutzopoulos, Semin Ozge Ozkog, Hayrettin
Ogzer, Giilgin Satir, Ayse Bakan. 2013. A pilot study on food composition of five
Turkish traditional foods. British Food Journal. 115(3):394-408

1969.  Halifeoglu M, Gokgay G. 2013. Restoration and refunction problems of
Diyarbakur traditional houses. Journal of Cultural Heritage. 14(3):S34-37

1970. Harris NA, Haslund-Vinding IL. 2013. De parisiske cafeer og den offentlige sfere.
ebook

1971. Heike Kléckner, Nina Langen, Monika Hartmann. 2013. COO labeling as
a tool for pepper differentiation in Germany: Insights into the taste perception of
organic food shoppers. British Food Journal. 115(8):1149-68

1972. Hines WR. 2013. Food preparation methods and regional identification in Indone-
sia. The University of Utah

1973.  Hirsch D, Tene O. 2013. Hummus: The making of an Israeli culinary cult.
Journal of Consumer Culture. 13(1):25-45

1974. Hjalager A-M, Johansen PH. 2013. Food tourism in protected areas — sustai-
nability for producers, the environment and tourism? Journal of Sustainable Tourism.
21(3):417-33

1975. Isin PM. 2013. Fish of the Fields: Aubergines in the Ottoman Period. Food and
History. 11(1):19-34

1976. Jackson P. 2013. Food words: essays in culinary culture



118 Storicamente 14 - 2017
Studi e ricerche

1977.  Jarvenpa R. 2013. Cuisiner en bordure de la piste : Préparation des repas par
les hommes 2 la chasse, relations entre genres et transformation sociale chez les
Chipewyans (Dene). Anthropologie et Sociétés. 37(2):45-65

1978. Jauho M, Niva M. 2013. Lay Understandings of Functional Foods as Hybrids
of Food and Medicine. Food, Culture & Society. 16(1):43—-63

1979. Johansson B, Ossiansson E, Dreas JA, Mirild S. 2013. Proper Food and a Tight
Budget. Food, Culture & Society. 16(3):457-77

1980. Jonas T. 2013. Eating the Vernacular, Being Cosmopolitan

1981.  Jourdain V. 2013. Le mythe du self-made man et la formation hoteliére.
Miroir des contradictions identitaires de I'enseignement hotelier 4 Bruxelles avant
1940. Food and History. 11(2):335-54

1982. Jourdan C, Hobbis S. 2013. Tensions internationales autour d’un concombre
tueur : Confiance et glocalisation alimentaire. Anthropologie et Sociétés. 37(2):173-92

1983. Jourdan C, Riley KC. 2013. Présentation : La glocalisation alimentaire. Anthro-
pologie et Sociétés. 37(2):9-25

1984. Karpozilos K. 2013. From “Slaves of the Kitchen” to “Thanks to the Union™
Greek-American Hotel and Restaurant Workers during the Great Depression. Food
and History. 11(2):223-42

1985. Karrebeek MS. 2013. Lasagna for Breakfast. Food, Culture & Society. 16(1):85—
106

1986. Kinealy C. 2013. Charity and the great hunger in Ireland: the kindness of strangers

1987. Kirkland TM, Kemp RJ, Hunter LM, Twine WM. 2013. Toward Improved
Understanding of Food Security. Food, Culture & Society. 16(1):65-84

1988. Klein JA. 2013. “There is no such thing as Dian cuisine!” Food and local iden-
tity in urban Southwest China. Food and History. 11(1):203-25

1989. Knafo S. 2013. Sabra’s Quest To Push Hummus Mainstream Is About Much
More  Than Chickpeas. The Hufhngton Post. http://www.hufhngtonpost.
com/2013/06/10/sabra-hummus_n_3391688.html

1990. Knupfer AM. 2013. Food co-ops in America : communities, consumption, and eco-
nomic democracy. Cornell University Press

1991. Kopf M. 2013. Mountain Food or the Common Ground of Milk and Coca:
On the Relationship between Alpine and Andean Landscapes and Food in Litera-
ture. Food and History. 11(1):57-73

1992. Kraig B, Sen CT. 2013. Street Food Around the World: An Encyclopedia ofFood
and Culture. ABC-CLIO. 537 pp.

1993. Krikorian S. 2013. A la table des élites: les repas privés en France de la Régence a
la Révolution. Aix-en-Provence: Presses Univ. de Provence



LAURA DI FIORE 119
Bibliography “Food as Heritage”

1994. Ku RJ-S, ed. 2013. Eating Asian America: a food studies reader. New York: New
York University Press. 444 pp.

1995. Kudlu C, Stone GD. 2013. The Trials of Genetically Modified Food. Food,
Culture & Society. 16(1):21-42

1996. Laing J, Frost W. 2013. Food, wine... heritage, identity? Two case studies of
Italian diaspora festivals in regional Victoria. Tourism Analysis. 18(3):323-334

1997.  Landry T. 2013. “In der Not fril}t der Teufel Fliegen”: Hitler, homnivore.
Food and History. 11(1):177-202

1998. Lankauskas G. 2013. De 'amour de la vodka pure et du progrés postsocialiste
en Lituanie. Anthropologie et Sociétés. 37(2):113-35

1999. Laudan R. 2013. Cuisine and Empire: Cooking in World History. Univ of Cali-
fornia Press. 483 pp.

2000. Lethbridge L. 2013. Servants: A Downstairs History of Britain from the Ninete-
enth Century to Modern Times. WW Norton & Company

2001. Levenstein HA. 2013. Fear offood.’ a history ofwhy we worry about what we eat

2002. Lloyd P. 2013. Making Waterfowl Safe to Eat: Medical Opinion, Cookbo-
oks and Food Purchases in Early Seventeenth-century England. Food and History.
11(1):35-55

2003. Loraine. Scheiman Hammer. 2013. Una ventana hacia la comida judia: recetas
tipicas de la comida judia. Mexico, D.F.: Plaza y Valdes

2004. L. Prosperi. 2013. The building of typicality as food pattern (Italy, XIVth and
XVlth centuries). In Typicality in history: tradition, innovation, and terroir = La typicité
dans Phistoire: tradition, innovation et terroir, pp. 87-96

2005. Lynch M, Giles A. 2013. Let Them Eat Organic Cake. Food, Culture & Society.
16(3):479-93

2006. Lytton TD. 2013. Kosher: private regulation in the age of industrial food. Cam-
bridge, Mass.: Harvard University Press

2007. Mairtin Mac Con Iomaire. 2013. Public dining in Dublin: The history and
evolution of gastronomy and commercial dining 1700-1900. Int | Contemp Hospi-
tality Mngt. 25(2):227-46

2008. Mallol CS. 2013. Entre local et global : I'alimentation polynésienne : Le cas de
Tahiti et de Rapa. Anthropologie et Sociétés. 37(2):137-53

2009. Marrone G. 2013. Dietetica e semiotica : regimi di senso. Milano ;;Udine: Mi-
mesis

2010. Marshall J. 2013. The lost art of feeding kids : what Italy taught me about why
children need real food /. Boston: Beacon Press

2011. Matejowsky T. 2013. The Incredible, Edible Balut. Food, Culture & Society.
16(3):387—404



120 Storicamente 14 - 2017
Studi e ricerche

2012. Matta R. 2013. Valuing native eating: the modern roots of peruvian food
heritage. Anthropology of food

2013. Mbarga TN. 2013. Changements alimentaires autour de la banane plantain au
Cameroun : Parcours du village de Koumou 2 la ville de Yaoundé. Anthropologie et
Sociétés. 37(2):155-71

2014. Meah A, Watson M. 2013. Cooking up Consumer Anxieties about “Prove-
nance” and “Ethics.” Food, Culture & Society. 16(3):495-512

2015. MEDINA FX, Solanilla L. 2013. Patrimonio culinario, institucionalizacién y
medios digitales. ph investigacidn, pp. 55-74

2016. Metro-Roland MM. 2013. Goulash nationalism: the culinary identity of a
nation. Journal of Heritage Tourism. 8(2=3):172-81

2017. Miller A. 2013. Soul food: the surprising story of an American cuisine, one plate at
a time. Chapel Hill: The University of North Carolina Press

2018. Mladenova D. 2013. Sushi Gone Global: Between J-branding and Culinary
Nationalism. In Politik, Wirtschaft und Gesellschaft, pp. 275-97

2019. Montanari M, Brombert BA. 2013. Italian identity in the kitchen, or, Food and the
nation. New York: Columbia University Press

2020. Montanari M. 2013. La cultura del cibo in Italia: verso il 2015. Milano: Skira :
Expo

2021. Mouret M, Monaco GL, Urdapilleta I, Parr WV. 2013. Social representations
of wine and culture: A comparison between France and New Zealand. Food Quality
and Preference. 30(2):102-107

2022. Murcott A, Belasco W, Jackson P. 2013. The handbook of food research. Blo-
omsbury Publishing

2023. Muzzarelli MG. 2013. Nelle mani delle donne: nutrire, guarire, avvelenare dal
Medioevo a oggi. Bari: GLF editori Laterza

2024. Nair V, Hussain K, Ramachandran S, Folorunso Adeyinka-Ojo S, Khoo-
Lattimore C. 2013. Slow food events as a high yield strategy for rural tourism de-
stinations: The case of Bario, Sarawak. Worldwide Hospitality and Tourism Themes.
5(4):353-364

2025. Nath J, Henderson J, Coveney J, Ward P. 2013. Consumer Faith. Food, Culture
& Society. 16(3):421-36

2026. Nestle M. 2013. Food politics: How the food industry influences nutrition and he-
alth, Vol. 3. Univ of California Press

2027. O’Connor K. 2013. The English Breal\fast: The Biography ofa National Meal,
with Recipes. A&C Black

2028. Oddy DJ, Drouard A. 2013. The food industries of Europe in the nineteenth and
twentieth centuries



LAURA DI FIORE 121
Bibliography “Food as Heritage”

2029. O'Reilly C. 2013. A table: an exploration of the uses of food in Jean Renoir’s
La Grande lllusion, 1937. Food and History. 11(1):155-75

2030. Ortiz Cuadra CM, Davidson R. 2013. Eating Puerto Rico: a history of food,
culture, and identity

2031. Ottenbacher MC, Harrington R]. 2013. A Case Study of a Culinary Tourism
Campaign in Germany: Implications for Strategy Making and Successful Imple-
mentation. Journal of Hospitality & Tourism Research. 37(1):3-28

2032. Overend A. 2013. Candida, Food Discipline and the Dietary Taming of Un-
certainty. Food, Culture & Society. 16(1):145-60

2033. Palma P. 2013. Savoring power, consuming the times the metaphors of food in
medieval and Renaissance Italian literature. Notre Dame, Ind.: University of Notre
Dame Press

2034. Panayi P, Manz S. 2013. The Rise and Fall of Germans in the British Hospi-
tality Industry, c. 1880-1920. Food and History. 11(2):243-66

2035. Parys N. 2013. Cooking up a culinary identity for Belgium. Gastrolinguistics
in two Belgian cookbooks (19th century). Appetite. 71:218-231

2036. Paxson H. 2013. The Life OfCheese: Crafting Food and Value in America. Uni-
versity of California Press. 322 pp.

2037. Pipping Ekstrom M. 2013. Carin Boalt and her 27,000 Meals. Food and Histo-
ry. 11(1):107-22

2038. Pite RE. 2013. Creating a common table in twentieth-century Argentina: Doiia
Petrona, women, & food. Chapel Hill: The University of North Carolina Press

2039. Poinsot M, Hal F. 2013. Partage et transmission de la cuisine marocaine en
France. Hommes & Migrations, pp. 24-31

2040. Prescott J. 2013. Taste matters: why we like the foods we do. London: Reaktion
Books

2041. Presenza A, Chiappa GD. 2013. Entrepreneurial strategies in leveraging food
as a tourist resource: a cross-regional analysis in Italy. Journal of Heritage Tourism.
8(2-3):182-92

2042. Ramli A, Zahari MM, Ishak N, Sharif MM. 2013. Food heritage and nation
food identity formation. In Hospitality and Tourism: Synergizing Creativity and Inno-
vation in Research. 407:

2043. Ransom E, Wright W. 2013. Constructing Culinary Knowledge. Food, Cul-
ture & Society. 16(4):669-89

2044. Raviv Y. 2013. Food and the Avant-Garde: Eating Art, Interpreting Food.
Encyclopedia of Food and Agricultural Ethics, pp. 1-8

2045. Rees J. 2013. Refrigeration nation: a history of ice, appliances, and enterprise in
America. Baltimore: The Johns Hopkins University Press



122 Storicamente 14 - 2017
Studi e ricerche

2046. Riley KC. 2013. Fétes traditionnelles et festivals glocalisés aux Marquises : Uti-
lisation des systémes alimentaires syncrétiques pour forger des identités hybri-
des. Anthropologie et Sociétés. 37(2):91-111

2047. Rippon M]J. 2013. Traditional foods, territorial boundaries and the TRIPS
Agreement: the case of the Melton Mowbray Pork Pie. The Journal of World Intel-
lectual Property. 16(5-6):262-301

2048. Rippon MJJ. 2013. Indications of Geography? Constructions of Place, Boundaries,
and Authenticity in the UK Protected Food Names System.. Queen Mary University of
London

2049. Rittner L, Haine WS, Jackson JH. 2013. The thinking space: the cafe as a cultu-
ral institution in Paris, Italy and Vienna. Farnham, Surrey; Burlington, VT: Ashgate
Publishing Company

2050. Rocha C, Liberato RS. 2013. Food Sovereignty for Cultural Food Security.
Food, Culture & Society. 16(4):589-602

2051. Rocha CP, Rial C, Hellebrandt L. 2013. Tapas” ou “Coxinha”: Alimentagio,
Migragdes e Interculturalidade a partir dos blogs de Brasileiros na Espanha

2052. Ron AS, Timothy DJ. 2013. The land of milk and honey: Biblical foods, heri-
tage and Holy Land tourism. Journal of Heritage Tourism. 8(2-3):234-47

2053. Roy B, Labarthe J, Petitpas J. 2013. Transformations de Iacte alimentaire chez
les Innus et rapports identitaires. Anthropologie et Sociétés. 37(2):233-50

2054. Rymarski, Critophe. 2013. L’¢re culinaire - 15 questions sur I’alimentation.
Sciences Humaines. 25:

2055. Sanfilippo CM. 2013. Antroponimia alimentare a Ferrara nel primo Trecento.
Ls

2056. Sarathchandra D, Ten Eyck TA. 2013. To Tell the Truth. Food, Culture &
Society. 16(1):107-24

2057. Serventi S, Sabban F. 2013. Pasta: The Story of a Universal Food. Columbia
University Press. 465 pp.

2058. Shafer-Elliott C. 2013. Food in ancient Judah: domestic cooking in the time of the
Hebrew Bible. Shefheld [U.K.]; Bristol, CT: Equinox Pub.

2059. Shields D. 2013. Southern Provisions. The University of Chicago Press

2060. Singley WB, Woollacott A, Australian National University, Department of
History. 2013. Recipes for a nation: cookbooks and Australian culture to 1939

2061. Sivini S, Corrado A. 2013. Cibo locale: percorsi innovativi nelle pratiche di produ-
zione e consumo alimentare

2062. SLOCUM R, Saldanha, eds. 2013. GEOGRAPHIES OF RACE AND FOOD.
Ashgate



LAURA DI FIORE 123
Bibliography “Food as Heritage”

2063. Smith M. 2013. A Pre-peanut History of Food Allergy. Food, Culture & So-
ciety. 16(1):125-43

2064. Soares C. 2013. “Matrizes cldssicas gregas da Historia da Dieta: contributos
da tratadistica hipocritica. Classical Greek Rots in the History of Diet.” In Espagos
do Pensamento Cientifico da Antiguidade. Coimbra: Imprensa da Universidade de
Coimbra

2065. Soares C. 2013. O riso homérico. In Prontudrio do Riso. Tinta da China, pp.
47-61. Lisboa

2066.  Son A, Xu H. 2013. Religious food as a tourism attraction: the roles of
Buddhist temple food in Western tourist experience. Journal of Heritage Tourism.
8(2-3):248-258

2067. Soyer A. 2013. Food, Cookery, and Dining in Ancient Times: Alexis Soyer’s Pan-
tropheon. Newburyport: Dover Publications

2068.  Staiff, Russell, Bushell, Robyn. 2013. The rhetoric of Lao/French fusion:
beyond the representation of the Western tourist experience of cuisine in the world
heritage city of Luang Prabang, Laos. Journal of Heritage Tourism. 8(2-3):133—44

2069. Steel C. 2013. Hungry City: How Food Shapes Our Lives. Random House. 403
pp-

2070. Sutton D, Naguib N, Vournelis L, Dickinson M. 2013. Food and Contempo-
rary Protest Movements. Food, Culture & Society. 16(3):345-66

2071. Tan AO, Bursa N. 2013. Turkish Coffee: Arte and Factum—Paraphernalia of
a Ritual from Ember to Cup

2072. Tan AO. 2013. Manti and Mantou: Dumplings across the Silk Road from
Central Asia to Turkey

2073. Taxel L, Suszko MK. 2013. Cleveland’s West Side Market: 100 years and still
cooking. Akron, Ohio: Ringtaw Books

2074. Teixeira VAV, Ribeiro NF. 2013. The lamprey and the partridge: a multi-
sited ethnography of food tourism as an agent of preservation and dishgurement in
Central Portugal. Journal of Heritage Tourism. 8(2-3):193-212

2075. Tessier A. 2013. Hiérarchies et rémunérations au sein de la grande hotelle-
rie parisienne aux alentours de 1900, I'exemple du Grand Hétel. Food and History.
11(2):267-85

2076. Tibére L. 2013. Alimentation et vivre-ensemble: le cas de la créolisation.
Anthropologie et Sociétés. 37(2):27-43

2077. Timothy DJ, Ron AS. 2013. Understanding heritage cuisines and tourism:
Identity, image, authenticity, and change. Journal of Heritage Tourism. 8(2-3):99—
104



124 Storicamente 14 - 2017
Studi e ricerche

2078. Tornatore J-L. 2013. Anthropology’s Payback:“The Gastronomic Meal of the
French” The Ethnographic Elements of a Heritage Distinction. In Heritage Regimes
and the State, pp. 341-65. Gottingen: Universititsverlag Gottingen

2079. Ulin RC, Black RE. 2013. Wine and culture: vineyard to glass. London: Blo-
omsbury

2080. Vackimes SC. 2013. Catalan high-end restaurants and national “heritage.”
Catalan Journal of Communication & Cultural Studies. 5(2):271-284

2081. Valaskivi K. 2013. A brand new future? Cool Japan and the social imaginary
of the branded nation. Japan Forum. 25:485-504

2082. Van den Eeckhout P. 2013. Cooks and Waiters on the Move: the World and
International Exhibition in Ghent, 1913, as a Destination for Hospitality Workers.
Food and History. 11(2):287-316

2083. Van den Eeckhout P. 2013. The History of Labour and Labour Relations in
Hotels and Restaurants in Western Europe and the United States in the Nineteenth
and Twentieth Centuries: an Introduction. Food and History. 11(2):199-221

2084. Vizquez-Medina JA. 2013. Being a Female Cook in Mexico: an Approach to
the Configuration of the Occupational Identities of Women in Mexican Kitchens
at the Beginning of the Twenty-First Century. Food and History. 11(2):317-34

2085. Veit HZ. 2013. Modemfood, moralfood: Self—contro[, science, and the rise ofmo—
dern American eating in the early twentieth century. UNC Press Books

2086. Verriet J. 2013. Ready Meals and Cultural Values in the Netherlands, 1950-
1970. Food and History. 11(1):123-53

2087. Videlier P. 2013. De la Turquie a la région lyonnaise : lettre d’un immigré
arménien sur les miiriers et le ver a soie (1938). Diasporas. Circulations, migrations,
histoire, pp. 55-58

2088. Walker MA. 2013. Border food and food on the border: Meaning and practice
in Mexican haute cuisine. Social & Cultural Geography. 14(6):649-667

2089. Weaver WW. 2013. As American as shoofly pie: the foodlore and fakelore of Penn-
sylvania Dutch cuisine. Philadelphia: University of Pennsylvania Press

2090. Welz G. 2013. Contested Origins: Food Heritage and the European Union’s
Quality Label Program. Food, Culture & Society. 16(2):265-279

2091. William S. Walker. 2013. History and tecnology. In A living exhibition : the
Smithsonian and the transformation of the universal museum, p. 44-85 (64—66)

2092. Wilson R. 2013. Cocina Peruana Para El Mundo: Gastrodiplomacy, the cu-
linary nation brand, and the context of national cuisine in Peru. Exchange: The
Journal of Public Diplomacy. 2(1):13-20

2093. Wrenn CL, Johnson R. 2013. A Critique of Single-issue Campaigning and
the Importance of Comprehensive Abolitionist Vegan Advocacy. Food, Culture &
Society. 16(4):651-68



LAURA DI FIORE 125
Bibliography “Food as Heritage”

2094. Wright W, Annes A. 2013. Halal on the menu?: Contested food politics and
French identity in fast-food. Journal of Rural Studies. 32:388-399

2095. Zaman S, Selim N, Joarder T. 2013. McDonaldization without a McDonald’s.
Food, Culture & Society. 16(4):551-68

2096. Zuzanna Pieniak, Federico Perez-Cueto, Wim Verbeke. 2013. Nutritional
status, self-identification as a traditional food consumer and motives for food choice
in six European countries. British Food Journal. 115(9):1297-1312

2097. Globalised Cuisine, Non-National Identities and the Individual: Staging Tur-
kishness in Turkish-Speaking Restaurants in London. 2013. Journal of Intercultural
Studies. 34(4):371-86

2098.  Glocalisation alimentaire / Glocalizing FoodwaysGlocalizacién alimentaria.
Anthropologie et Sociétés, vol. 37, no. 2, 2013. 2013. Anthropologie et Sociétés. 37(2):

2099. Abunimah A. 2014. Did you know? Palestine’s knafeh is now “Israeli” too? The
Electronic Intifada.  https://electronicintifada.net/blogs/ali-abunimah/did-you-
know-palestines-knafeh-now-israeli-too

2100. Achaya KT. 2014. A historical dictionary of Indian food. Oxford: Oxford Uni-
versity Press

2101. Aguilar A, Fontdevila FD s. 2014. Cuerpo, salud y comida: aspectos socioculturales
de la nutricién. Barcelona: Editorial UOC

2102. Albala K. 2014. The food history reader: primary sources. New York: Bloomsbu-
ry Academic

2103. Aleksandra Nikoli¢, Mirza Uzunovi¢, Nermina Spaho. 2014. Lifestyle pat-
tern underlying organic and traditional food consumption. British Food Journal.
116(11):1748-66

2104. Almir Pestek, Merima éinjarevic’. 2014. Tourist perceived image of local cui-
sine: the case of Bosnian food culture. British Food Journal. 116(11):1821-38

2105. Anderson EN. 2014. Everyone eats: Understanding food and culture. NYU Press

2106. Andrée P, Ayres JM, Bosia MJ, Miéssicotte M-]. 2014. Globalization and food
sovereignty: global and local change in the new politics of food

2107. Andrew T. Abernethy. 2014. Eating in Isaiah: approaching the role of food and
drink in Isaiah’s structure and message. Leiden, Netherlands ; Boston, [Massachusetts],
Leiden, Netherlands: Brill

2108. Archer J, Al. 2014. Food and the Literary Imagination. Palgrave Macmillan

2109. Badii M. 2014. Quand le patrimoine fait la «différence». Processus d’authenti-
fication d’un produit local en Toscane. Ethnologie francaise. 44(2):331-339

2110. Badii M. 2014. When Heritage Makes the “Difference”. Authentification Pro-
cesses of a Local Product in Tuscany. Ethnologie francaise. 44(2):331-339



126 Storicamente 14 - 2017
Studi e ricerche

2111. Balossi Restelli F, Mori L. 2014. Bread, baking moulds and related cooking
techniques in the Ancient Near East. Food and History. 12(3):39-55

2112. Barberani S, Cottino G, Riva F, Badii M. 2014. Sguardi etnografici sul cibo.
Fondazione Giangiacomo Feltrinelli

2113. Barona Vilar JL. 2014. La medicalizacién del hambre : economia politica de la
alimentacion en Europa, 1918-1960. Icaria

2114. Beer M, ed. 2014. Uber den Tellerrand geschaut : migration und Erndhrung in hi-
storischer Perspektive (18. bis 20. Jahrhundert). Klartext Verlag. 1. Auflage. ed.

2115. Belasco WJ. 2014. Appetite for change: How the counterculture took on the food
industry. Cornell University Press

2116. Benciolini M. 2014. Noches de trabajo y dias de hesta. Intercambios de comi-
da en dos rituales coras (México). Anthropology of food

2117. Bestor T. 2014. El sushi en una economia de oferta: mercancia, mercado y la
ciudad global. Revista Colombiana de Antropologia. 50(2):171-214

2118. Beushausen W, Briiske A, Commichau A-S, Helber P, KloB3 S. 2014. Caribbe-
an Food Cultures: Culinary Practices and Consumption in the Caribbean and Its Diaspo-
ras. Bielefeld: transcript Verlag. 304 pp.

2119. Boghian I. 2014. THE METHODOLOGICAL ASPECTS OF A ROMA-
NIAN-ENGLISH CONTRASTIVE COLLECTION OF FOOD IDIOMS AND
PROVERBS. STUDII §I CERCETARI STIINTIFICE, p. 99

2120. Boivin N, Crowther A, Prendergast M, Fuller DQ. 2014. Indian Ocean Food
Globalisation and Africa. Afr Archaeol Rev African Archaeological Review. 31(4):547—
81

2121. Bolafios MA. 2014. “A los santos también se les lleva su tamalito”. La comida
tradicional de la Fiesta Grande de Chiapa de Corzo. Anthropology of food

2122. Boulay T. 2014. Viticulture et cultures intercalaires dans le monde égéen de
I’époque hellénistique a I'époque byzantine. Food and History

2123. Brady J, Ventresca M. 2014. “Ofhcially A Vegan Now”™ On Meat and Re-
naissance Masculinity in Pro Football. Food and Foodways. 22(4):300-321

2124. Bremzen A von. 2014. L'arte della cucina sovietica. Giulio Einaudi Editore. 328
pp-

2125. Brochier C. 2014. La restauration a kilo 4 Rio de Janeiro. Ethnologie frangaise.
44(1):51

2126. Brock S. 2014. Heritage. Artisan

2127. Brulotte RL, Di Giovine MA, eds. 2014. Edible identities: food as cultural heri-
tage. Taylor & Francis



LAURA DI FIORE 127
Bibliography “Food as Heritage”

2128. Camillo Angelo, Sharhim Ab Karim. 2014. Consumer Attitudes and Percep-
tions towards Western Cuisine: A Strategic Investigation of the Italian Restaurant
Industry in Malaysia. Journal of Foodservice Business Research. 14(2):103-21

2129. Capatti A. 2014. La storia della cucina italiana. Milano: Tommasi, Guido

2130. Chaib S. 2014. Cantines et restaurants algériens 2 Paris et dans le département
de la Seine entre 1920 et 1950. Manger sous controles. Ethnologie francaise. 44(1):37

2131. Chan R, Lee J. 2014. Hawker Centres: Siting/Sighting Singapore’S Food Heritage

2132. Charlotte Maberly, Donald Reid. 2014. Gastronomy: an approach to studying
food. Nutrition & Food Science. 44(4):272-78

2133. CHEN'Y. 2014. Chop Suey, USA: The Story of Chinese Food in America. Co-
lumbia University Press

2134. Chen Y. 2014. Recreating the Chinese American home through cookbook
writing. Social Research: An International Quarterly. 81(2):489-500

2135. Christina Regelski. 2014. “ A glass of wine... is always ready”: Beverages on
Virginia plantations, 1730-1799. Madison Historical Review. 10(1):4

2136. Cingt Kocadost F. 2014. Restaurant universitaire et petits soins nourriciers.
Ethnologie francaise. 44(1):85

2137.  Collinson P, Macbeth HM. 2014. Food in zones of conflict: cross-disciplinary
perspectives. Oxford: Berghahn Books

2138. Costa A. 2014. Alimentagdo: Patrimdnio Cultural Imaterial. Barcelona: Chiado
Editorial

2139.  Counihan C. 2014. Food activism : agency, democracy and economy. Lon-
don ;;New York: Bloomsbury Academic

2140. Coveney J. 2014. Food

2141. Crenn C, Hassoun J-P. 2014. Dakar. Les quatre 4ges du fast food. Ethnologie
[rangaise. 44(1):59

2142. Cristina Santini, Alessio Cavicchi. 2014. The adaptive change of the Italian
Food Bank foundation: a case study. British Food Journal. 116(9):1446-59

2143. D’Alessandro A. 2014. Cibo, precetti e pratica religiosa nel buddismo occi-
dentale. Il buddismo di Nichiren Daishonin e la Soka Gakkai International. Qe, pp.
97-124

2144. Danesi G. 2014. Comparing commensality: Festive eating occasions among
French, German and Spanish young adults. Anthropology of food

2145.  Darmon I, Warde A. 2014. Introduction: towards dynamic comparative
analysis. Anthropology of food



128 Storicamente 14 - 2017
Studi e ricerche

2146. Darmon I, Warde A. 2014. Under pressure — learning from the culinary
and alimentary practices of Anglo-French couples for cross-national comparison.

Anthropology of food
2147. Davidson A. 2014. The Oxford Companion to Food. OUP Oxford. 953 pp.

2148. Demester V. 2014. CUISINE DES PREMIERS MIGRANTS DU QUEBEC
- Enguéte sur la disparition du patrimoine culinaire du Poitou-Charentes. Paris: L'Har-
mattan

2149. Desmarais AA, Wittman H. 2014. Farmers, foodies and First Nations: getting
to food sovereignty in Canada. Journal of Peasant Studies. 41(6):1153-1173

2150. DeSoucey M. 2014. “Ducking” the Foie Gras Ban: Dinner and a Side of Po-
litics in Chicago. In Politische Mahlzeiten. Political Meals. 5:81. LIT Verlag Miinster

2151. Domingos N, Sobral JM, West HG. 2014. Food between the country and the city:
ethnographies of a changing global foodscape. London: Bloomsbury

2152. Do Pago D, Programme MW. 2014. Viennese delights : remarks on the history
of food and sociability in eighteenth-century Central Europe. European University In-
stitute

2153.  Dorin, Paul BDB. 2014. FROM SLOW FOOD TO SLOW TOURISM.
Annals of the University of Oradea: Economic Science. 24(2):137-44

2154. Elias MJ. 2014. Lunch: a history. Lanham, MD: Rowman & Littlefield

2155. Faugeron F. 2014. Nourrir la ville: ravitaillement, marchés et métiers de lalimen-
tation a Venise dans les derniers siécles du Moyen Age. Rome: Ecole Frangaise de Rome

2156. Ferguson PP. 2014. Word of mouth: What we talk about when we talk about food,
Vol. 50. Univ of California Press

2157.  Ferris MC. 2014. The Edible South: the Power of Food and the Making of an
American Region. University of North Carolina Press

2158. Ferry J. 2014. Food in film: A culinary performance of communication. Routledge

2159. Finkelstein J. 2014. Fashioning appetite : restaurants and the making of modern
identity /. London ; I.B. Tauris,

2160. Forth CE, Leitch A. 2014. Fat: culture and materiality. London; New Delhi;
New York: Bloomsbury

2161. Francesco Contd, Demetris Vrontis, Mariantonietta Fiore, Alkis Thrassou.
2014. Strengthening regional identities and culture through wine industry cross
border collaboration. British Food Journal. 116(11):1788-1807

2162. Frantzen AJ. 2014. Food, eating and identity in early Medieval England. SufHlock:
Brewer

2163. Frasch T. 2014. The Coming of Cacao and Chocolate to Ceylon. Food and
History. 12(1):137-52



LAURA DI FIORE 129
Bibliography “Food as Heritage”

2164. Frederick Douglass Opie. 2014. Influence, sources and African diaspora fo-
odways. In Food in Time and Place, pp. 188—208

2165. Freedman P, Chaplin J, Albala K. 2014. Food in Time and Place. University of
California Press

2166. Gacon S. 2014. L'alimentation au travail depuis le miliew du XIXe siécle. La
Découverte

2167. Gallio N, Martina M. 2014. Lo spettacolo del cibo: i cooking show nella televisione
italiana. Bologna: Archetipo Libri

2168. Garcia Fuentes |-M, Guardia Bassols M, Oyon Bafiales JL. 2014. Reinventing
Edible Identities: Catalan Cuisine and Barcelona’s Market Halls. In Edible Identities:
food as cultural heritage, pp. 159-184

2169. Garcia Mera LC. 2014. Recetas y recetarios para la olla nacional: la construc-
cién del proyecto culinario colombiano en el siglo XIX. Revista Colombiana de
Antropologia. 50(2):65-93

2170. Garnotel J. 2014. Au banquet de la nature. Editions Quae

2171. Garvin D. 2014. The Italian kitchen as a site for the practice of autarchy and
fascist intervention. Digest: A Journal of Foodways and Culture. 3(1):

2172. Gauftre Fayolle N. 2014. Mieux connaitre les carriéres et les fonctions du per-
sonnel des cuisines princiéres. Le cuisinier Maitre Chiquart 2 la cour de Savoie sous
Amédée VIII (1391-1439). Food and History. 12(3):57-82

2173. Gaytin MS. 2014. /Tequila!: distilling the spirit of Mexico. Stanford, Calif: Stan-
ford University Press

2174. Getz D, Robinson R, Andersson T, Vujicic S. 2014. Foodies and food tourism.
Goodfellow Publishers

2175. Geyzen A. 2014. Food Studies and the Heritage Turn: A Conceptual Reper-
toire. Food and History. 12(2):67-96

2176. Gianluca Stefani, Alessio Cavicchi, Donato Romano. 2014. Blissed ignoran-
ce?: The role of process information on consumer evaluation of a typical Italian
salami. Nutrition & Food Science. 44(4):345-62

2177. Glucksmann MA. 2014. Bake or buy? Comparative and theoretical perspecti-
ves on divisions of labour in food preparation work. Anthropology of food

2178. Gorton M, Tordk A, Tregear A. 2014. Geographical indications and the
competitiveness of small-scale producers: a case of study of the Maké onion PDO.
COMPETE Working paper

2179. Grasseni C, others. 2014. Family farmers between re-localisation and co-
production. Anthropological Notebooks. 20(3):49-66

2180. Gray M. 2014. Labor and the locavore : the making of a comprehensive food ethic.
Berkeley: University of California Press



130 Storicamente 14 - 2017
Studi e ricerche

2181. Gvion L. 2014. Intertwining tradition with modernity: The case of Palestinian
restaurants in Israel. Journal of Intercultural Studies. 35(4):366-384

2182. Hackenesch S. 2014. Advertising Chocolate, Consuming Race? On the Pe-
culiar Relationship of Chocolate Advertising, German Colonialism, and Blackness.
Food and History. 12(1):97-112

2183. Halba E-M. 2014. En quéte d’un restaurant parisien au xixe siecle. A vaurleau,
une nouvelle de Joris Karl Huysmans. Ethnologie frangaise. 44(1):19

2184. Harvey M. 2014. Comparing comparing: exercises in stretching — concepts.

Anthropology of food

2185. Hassoun J-P. 2014. Restaurants dans la ville-monde. Douceurs et amertumes.
Ethnologie francaise. 44(1):5

2186. Hegde RS. 2014. Food blogs and the digital reimagination of South Asian
diasporic publics. South Asian Diaspora. 6(1):89-103

2187. Heinzelmann U. 2014. Beyond Bratwurst: a history of food in Germany. London:
Reaktion Books

2188. Hémond A. 2014. Cocinando el “vivir juntos”. Comida sacrificial indigena,
procesos de autoctonizacién y alteridad en el suroeste de México. Anthropology of

Jfood

2189. Hernandez JC. 2014. Sobre la construccié social del patrimoni alimentari.
REVISTA D)ETNOLOGIA DE CATALUNYA. 39:84-94

2190. Holak SL. 2014. From Brighton beach to blogs: exploring food-related nostalgia in
the Russian diaspora

2191. Hooft A van ’t. 2014. Comida para Apanchaneh: alteridades y la peticién de
lluvia en la Huasteca veracruzana. Anthropology of food

2192.  Jensen T. 2014. Pork, Beer, and Margarine. Danish Food Consumption
1900-2000: National Characteristics and Common Nordic Traits. Food and Histo-
ry. 12(2):3—37

2193. Joan Catherine Henderson. 2014. Food and culture: in search of a Singapore
cuisine. British Food Journal. 116(6):904—17

2194. Johnston J, Baumann S. 2014. Foodies: Democracy and distinction in the gourmet
foodscape. Routledge

2195. Joinau B. 2014. Une vague de Kimch’i: la gastronomie coréenne face a la
mondialisation. Entre Soft Power et menace. Outre-Terre. N° 39(2):350-72

2196. José Manuel Esteves. 2014. Economic crisis and the image of Portugal as a
tourist destination: the restaurants’ perspective. WIW Hospitality Tourism Themes.
6(5):480-84

2197. JungY.2014. Tasting and judging the unknown terroir of the Bulgarian wine:
The political economy of sensory experience. Food and Foodways. 22(1-2):24-47



LAURA DI FIORE 131
Bibliography “Food as Heritage”

2198. Kahma N, Mikeli J, Niva M, Lund TB. 2014. Associations between meal
complexity and social context in four Nordic countries. Anthropology of food

2199. Katia Laura Sidali, Sarah Hemmerling. 2014. Developing an authenticity
model of traditional food specialties: Does the self-concept of consumers matter?
British Food Journal. 116(11):1692-1709

2200. Katz E, Hémond A. 2014. Léxico de los términos culinarios y mexicanismos.

Anthropology of food

2201.  Khoo Suet Leng, Nurwati Badarulzaman. 2014. Branding George Town
world heritage site as city of gastronomy: prospects of creative cities strategy in
Penang. Int | Culture Tourism Hosp Res. 8(3):322-32

2202. Klein J, Murcott A, Goody ], eds. 2014. Food consumption in global perspective:
essays in the anthropology of food in honour of Jack Goody. Houndmills, Basingstoke,
Hampshire ; New York, NY: Palgrave Macmillan. 230 pp.

2203. Komar P. 2014. The Consumption of Aegean wines in Roman Tyrrhenian
Italy: between literary and archaeological evidence. Food and History. 12(3):99-131

2204. Kose Y. 2014. The Confusion of the Agha: A Short History of Chocola-
te in the Ottoman Empire (Seventeenth-Twentieth Centuries). Food and History.
12(1):153-73

2205. Krishenendo Ray. 2014. Migration, transnational cuisines and invisible eth-
nics. In Food in time and place, pp- 209-31

2206. Labensky SR, Hause AM, Martel PA, Malley F, Bevan A, Sicoli S. 2014. On
cooking: A textbook of culinary fundamentals. Pearson Education Canada

2207. Lane C. 2014. The cultivation of taste: chefs and the organization of fine dining.
Oxford: Oxford University Press

2208.  Laporte C, Poulain J-P. 2014. Restauration d’entreprise en France et au
Royaume-Uni. Synchronisation sociale alimentaire et obésité. Ethnologie frangaise.
44(1):93

2209. Lecoutre M. 2014. “Sac 2 vin infime, tu ne bouges du cabaret” Critiques
morales de I'ivresse dans la France moderne (XVIe-XVllle siécle). Food and History.
12(3):133-60

2210. Lhuissier A. 2014. Anything to declare? Questionnaires and what they tell us.
Anthropology of food

2211. Liliana Janik. 2014. Changing paradigms: food as a metaphor for cultural
identity among prehistoric fisher-gatherer-hunter communities of northern Eu-
rope. In Food History: critical and primary sources. 1:169—87. London, New-York:
Bloomsbury Publishing

2212. Loewenberg FM. 2014. Poverty in Eighteenth-Century New York City: A Jewish
Pauper Demands Kosher Meals.



132 Storicamente 14 - 2017
Studi e ricerche

2213. Luigi Fillippo D, Carmen C, Larisa M, Adrian V. 2014. How Functional Mea-
surement Of The Traditional Foods Can Raise The Knowingness Of Old Recipes Used
In Romania And Diaspora

2214. Lyon P. 2014. Good Food and Hard Times: Ambrose Heath’s Contribu-
tion to British Food Culture of the 1930s and the War Years. Food and History.
12(2):99-117

2215. Madella M, Lancelotti C, Savard M. 2014. Ancient plants and people: contempo-
rary trends in archaeobotany

2216. Marak Q. 2014. Food politics: studying food, identity and difference among the
Garos. Newcastle upon Tyne: Cambridge Scholars Pub.

2217. Marija Cerjak, Rainer Haas, Florian Brunner, Marina Tomi¢. 2014. What
motivates consumers to buy traditional food products? Evidence from Croatia
and Austria using word association and laddering interviews. British Food Journal.
116(11):1726-47

2218. Mark Lang, John Stanton, Yingdao Qu. 2014. Consumers’ evolving defini-
tion and expectations for local foods. British Food Journal. 116(11):1808-20

2219. Martinez AG. 2014. Los tamales: ofrenda y simbolismo entre los nahuas de la
Huasteca veracruzana, México. Anthropology of food

2220. Matta R. 2014. Republica gastrondmica y pais de cocineros: comida, politica,
medios y una nueva idea de nacién para el Pert. Revista Colombiana de Antropologia.
50(2):15-40

2221. Matviyiv M. 2014. Forming the concept of hospitality in innovative marke-
ting services of restaurant enterprises. Journal of European Economy. 13(3):299-317

2222. Medina FX, Aguilar A. 2014. Ostrich Meat: Nutritional, Breeding, and Con-
sumption Aspects. The Case of Spain. Journal of Food and Nutrition Research, Journal
of Food and Nuirition Research. 2(6):301-5

2223.  Michael A. Di Giovine; Ronda L. Brunotte. 2014. Food and Foodways as
Cultural Heritage. In Edible Identities. Food as Cultural Heritage, pp. 1-27. Farnham,
Surrey: Ashgate

2224. Mikulak M. 2014. Politics of the Pantry: Stories, Food, and Social Change. Mon-
treal: MQUP

2225.  Mitsuda T. 2014. From Reception to Acceptance: Chocolate in Japan, c.
1870-1935. Food and History. 12(1):175-200

2226. Moon M, Stanton C. 2014. The First Course: A Case for Locating Public
History within “The Food Movement.” The Public Historian. 36(3):109-29

2227. Morris J. 2014. Comment: Chocolate, Coffee and Commodity History. Food
and History. 12(1):201-9

2228. Nabhan GP. 2014. Cumin, camels, and caravans: a spice odyssey. Berkeley. Uni-
versity of California Press ed.



LAURA DI FIORE 133
Bibliography “Food as Heritage”

2229. Nathan MacDonald. 2014. Chewing the Cud: food and memory in Deutero-
nomy. In Food History:critical and Primary sources. 1:380-412. London, New-York:
Bloomsbury Publishing

2230. Necchi R. 2014. 1l cibo immaginario. Ib

2231. Neuman N, Fjellstrdm C. 2014. Gendered and gendering practices of food
and cooking: an inquiry into authorisation, legitimisation and androcentric divi-
dends in three social fields. NORMA. 9(4):269-85

2232. O Murchadha C, Bloomsbury Publishing. 2014. The Great Famine: Ireland’s
agony 1845-1852. London; New York: Bloomsbury Academic

2233. Pacillo V. 2014. Nutrire I'anima. Cibo, diritto e religione. Qe

2234. Padovani C, Padovani G. 2014. Street food all’italiana: il cibo di strada da leccarsi
le dita. Firenze ; Milano: Giunti

2235. Page-Reeves |, ed. 2014. Women redefining the experience of food insecurity: life
off the edge of the table. Lanham: Lexington Books

2236. Panayi P. 2014. Fish and chips: a history. Reaktion Books Ltd

2237. Parasecoli F. 2014. Al Dente: a History of Food in Italy. London: Reaktion
Books

2238. Pazzarelli F. 2014. Un queso entre otros. Sueros, familias y relaciones en los
cerros jujefios. Revista Colombiana de Antropologia. 50(2):95-118

2239. Peliez AS, Silverman E. 2014. The Cuban table: a celebration of food, flavors, and
history. New York: St. Martin’s Press

2240. Peter Bj 6rk, Hannele Kauppinen-Rdiisinen. 2014. Culinary—gastronomic tou-
rism — a search for local food experiences. Nutrition & Food Science. 44(4):294-309

2241. Peters EJ. 2014. Cosmopolitan Cuisine. Chinese and French Restaurants in
Saigon and San Francisco, 1850-1910. Ethnologie frangaise. 44(1):29-36

2242. Peters Kernan S. 2014. From the Bakehouse to the Courthouse: Bakers, Baking,
and the Assize of Bread in Late Medieval England. Food and History. 12(2):139-178

2243. Pierce G, Toxqui A. 2014. Alcohol in Latin America: a social and cultural history

2244. Pike J. 2014. Moral geographies of children, young people and food 2014. [Place of
publication not identified]: Palgrave Macmillan

2245. Pilcher JM. 2014. Food history : critical and primary sources. Bloomsbury Aca-
demic

2246. Plaza D. 2014. Roti and Doubles as Comfort Foods for the Trinidadian Dia-
spora in Canada, the United States, and Britain. Social Research: An International
Quarterly. 81(2):463-88

2247. Prévost H, Esmeraldo GGSL, Guétat-Bernard H. 2014. Il n’y aura pas d’a-
groécologie sans féminisme : 'expérience brésilienne. Pour, pp. 275-84



134 Storicamente 14 - 2017
Studi e ricerche

2248. Pujol HF. 2014. De la plegaria y de la cocina ritual (Chiapas, México). Anthro-
pology of food

2249. Ramli A, Zahari M. 2014. Determinants of food heritage in Malaysia context.
Theory and Practice in Hospitality and Tourism Research. 477:

2250. Ramli AM, Zahari MSM, Talib SA. 2014. Identification of Food Heritage:
Food Identity Analysis on Demographic Background

2251. Ranta M. 2014. Sources for Comparative Analysis of European Dietary Habits
in Relation to Health and Risk Issues: A short note. Anthropology of food

2252. Ray K. 2014. Taste, Toil and Ethnicity: Immigrant Restaurateur and the Ame-
rican City. Ethnologie frangaise. 44(1):105-114

2253.  Ray K. 2014. The Immigrant Restaurateur and the American City: Taste,
Toil, and the Politics of Inhabitation. Social Research: An International Quarterly.
81(2):373-396

2254. Richard N.S. Robinson, Donald Getz. 2014. Profiling potential food tourists:
an Australian study. British Food Journal. 116(4):690-706

2255. Richard Wilk. 2014. Global Ingredients and Local Products. In Food history:
critical and primary sources. 3:105-33. London, New-York: Bloomsbury Publishing

2256. Rippon MJ. 2014. What is the geography of Geographical Indications? Place,
production methods and Protected Food Names. Area. 46(2):154-162

2257. Robertson E. 2014. “[Y]ou Weren’t Supposed to Eat ’em but Everybody Did”:
Women Confectionery Workers and Contested Consumption on the Shopfloor.
Food and History. 12(1):33—65

2258. Rodriguez Rey MV. 2014. El chivo en la gastronomia como patrimonio cultural y
aporte al desarrollo turistico

2259. Roger Horowitz, Jeffrey M. Pilcher, Sydney Evelyn Watts. 2014. Meat for
the multitudes: market culture in Paris, New York City, and Mexico City over the
“Long” Nineteenth Century. In Food history: critical and primary sources. 3:164-94.
London, New-York: Bloomsbury Publishing

2260. Rosset G. 2014. Sapienza contadina e cultura del cibo nelle tradizioni venete. Vi-
cenza: Editrice Veneta

2261. Rossfeld R. 2014. Making Markets: Mass Production and the Democratisation
of Consumption in the Swiss Chocolate Industry, 1860—-1960. Food and History.
12(1):67-95

2262. Sammells CA. 2014. Haute Traditional Cuisines: How UNESCQ’s List of
Intangible Heritage Links the Cosmopolitan to the Local. Edible Identities: Food as
Cultural Heritage, pp. 141-58

2263. Sanda Renko, Kristina Bucar. 2014. Sensing nostalgia through traditional
food: an insight from Croatia. British Food Journal. 116(11):1672-91



LAURA DI FIORE 135
Bibliography “Food as Heritage”

2264. Sandra Sherman. 2014. The Whole art and Mystery of cooking: what co-
okbooks taught readers in the eighteenth century. In Food history: critical and pri-
mary sources. 3:. London, New-York: Bloomsbury Publishing

2265. Scarpellini E. 2014. A tavola! Gli italiani in 7 pranzi. Gius. Laterza & Figli Spa

2266. Schanbacher WD, ed. 2014. The global food system: issues and solutions. Santa
Barbara, California: Praeger, an imprint of ABC-CLIO, LLC. 278 pp.

2267. Schulte Beerbiihl M. 2014. Diffusion, Innovation and Transnational Coopera-
tion: Chocolate in Europe (c. Eighteenth—Twentieth Centuries). Food and History.
12(1):9-32

2268.  Seraidari K. 2014. Restaurants grecs et turcs a Bruxelles. Concurrence ou
émulation ? Ethnologie francaise. 44(1):115

2269. Siniscalchi V. 2014. La politique dans l'assiette. Restaurants et restaurateurs
dans le mouvement Slow Food en Italie. Ethnologie francaise. 44(1):73

2270. Skwara E. 2014. The Function of Food in Roman Comedy. The example of
Terence. Food and History. 12(3):85-98

2271. Soares C, Macedo IC de. 2014. Ensaios sobre patriménio alimentar luso-brasileiro.
Coimbra; Sio Paulo: Imprensa da Universidade de Coimbra = Coimbra University
Press ; Annablume

2272. Soares C. 2014. Alimentagio e guerra nas historias de Herddoto. Food and
War in Herodotus’ Histories. Humanitas. LXV1:125-50

2273. Soares C. 2014. Bread and wine: a classical motif of the Portuguese Food. In
Studies on Luso-brazilian Food Heritage, pp. 17-50. Imprensa da Universidade de
Coimbra

2274. Soares, Carmen. 2014. “Pio e vinho sobre a mesa: um ‘cléssico’ da alimentagio
portuguesa.” In Ensaios sobre o Patriménio Alimentar Luso-brasileiro, pp. 17-50. Im-
prensa da Universidade de Coimbra. Coimbra ed.

2275. Solans AM. 2014. Alimentacién y mujeres migrantes en Buenos Aires, Argen-
tina. Tradiciones, recreaciones y tensiones a la hora de comer. Revista Colombiana
de Aniropologia. 50(2):119-39

2276. Solt G. 2014. The untold history of Ramen: how political crisis in Japan spawned
a global food craze. Berkley: University of California Press

2277. Spang LH. 2014. A real Belizean: Food, identity and tourism in Belize. INDIA-
NA UNIVERSITY

2278. Spang RL, Muller S. 2014. L’individu au menu : I'invention du restaurant 2
Paris au XVllle siecle. Ethnologie francaise. 44(1):11

2279. Spary EC (Emma C). 2014. Feeding France : new sciences of food, 1760-1815.
Cambridge University Press



136 Storicamente 14 - 2017
Studi e ricerche

2280. Spencer C, Piqueras-Fizsman B. 2014. The perfect meal the multisensory science
of food and dining. Chichester [u.a.: Wiley Blackwell

2281. Steinmann B. 2014. Les métamorphoses d’un gar¢on de cuisine. Une Success
Story a la népalaise. Ethnologie francaise. 44(1):125

2282.  Stengel K. 2014. HEREDITES ALIMENTAIRES ET IDENTITE GA-
STRONOMIQUE - Suis-je réellement ce que je mange ?

2283. TaddeiJC. 2014. LES TERRITOIRES DU VIN. Paris: L’Harmattan
2284. Ternikar F. 2014. Brunch: a history. Lanham, Md. [u.a.: Rowman et Littlefield

2285. Terragni L, Garnweidner LM, Pettersen KS, Mosdol A. 2014. Migration as a
Turning Point in Food Habits: The Early Phase of Dietary Acculturation among Women
[from South Asian, African, and Middle Eastern Countries Living in Norway

2286. Thomas CIP, Putens N. 2014. In food we trust: the politics of purity in American
Jfood regulation

2287. Tran VT.2014. Les restaurants nationaux a 'Exposition universelle de Shang-
hai. Utopie cosmopolite sous contrainte. Ethnologie fran¢aise. 44(1):149

2288. Trépanier N. 2014. Foodways and Daily Life in Medieval Anatolia. University
of Texas Press

2289. Tuomainen H. 2014. Eating alone or together? Commensality among Gha-
naians in London. Anthropology of food

2290. Turgeon L. 2014. Food Heritage and the Construction of Territory : Home-grown
products in Québec

2291. Valadez Montes M. 2014. Pulque limpio / pulque sucio: disputas en torno a
la legitimidad y la produccién social del valor. Revista Colombiana de Antropologia.
50(2):41-63

2292. Van Ingelgem G. 2014. Entre exotisme et tradition: Bruxelles et ses restaurants
italiens dans la deuxieme moitié du XXe siecle. Food and History. 12(2):39-66

2293. Verbruggen P, Edward Elgar Publishing. 2014. Enforcing transnational private
regulation: a comparative analysis of advertising and food safety. Cheltenham: Edward
Elgar Pub. Ltd.

2294. Vidas AA de, Hémond A, Hooft A van ’t. 2014. Dar de comer para convivir.
Anthropology of food

2295. Vidas AA de, Hémond A, Hooft A van ’t. 2014. Nourrir pour vivre ensemble.
Anthropology offood

2296. Vidas AA de. 2014. Nutriendo la sociabilidad en los mundos nahuas y teenek
(Huasteca veracruzana, México). Anthropology of food

2297. Vincent C. Peloso. 2014. Succulence and Sustenance: Region, Class and Diet
in Nineteenth-century Peru. In Food history: critical and primary sources. 3:203-20.
London, New-York: Bloomsbury Publishing



LAURA DI FIORE 137
Bibliography “Food as Heritage”

2298. Vogele ], Martin M, Rittershaus L. 2014. Artificial Infant Nutrition in the
Context of Science and Economy in the Late Nineteenth and Early Twentieth
Centuries. Food and History. 12(2):119-135

2299. Wilson M. 2014. Everyday moral economies: food, politics and scale in Cuba.
Chichester [u.a.: Wiley Blackwell

2300. Winson A. 2014. The industrial diet : the degradation of food and the struggle for
healthy living

2301. Xavier Medina F. 2014. Alimentacién y migraciones en Iberoamérica. Barcelona.
Editorial UOC ed.

2302. Yagiie B. 2014. Hacer comestible la ciudad. Las redes como estrategias ali-
mentarias de los indigenas urbanos de Leticia, Amazonia colombiana. Revista Co-
lombiana de Antropologia. 50(2):141-66

2303. Young KE. 2014. Adorno, Gastronomic Authenticity, and the Politics of Ea-
ting Well. New Political Science. 36(3):387-405

2304. Zeller BE, Dallam MW, Neilson RL, Rubel NL. 2014. Religion, food, and eating
in North America

2305. Zhang J. 2014. Puer tea: ancient caravans and urban chic. Seattle: University of
Washington Press

2306. Zinola A. 2014. La Molina: il segmento del luxury food. Mm

2307. Zukin S. 2014. Restaurants as “Post Racial? Spaces. Soul Food and Symbolic
Eviction in Bedford-Stuyvesant (Brooklyn). Ethnologic frangaise. 44(1):135

2308. AUGUSTE ESCOFFIER - Préceptes et transmission de la cuisine de 1880 a nos
Jours, Jean-Marc Boucher - livre, ebook, epub. 2014. Paris: L’Harmattan

2309. Abbots E-J. 2015. “It Doesn’t Taste as Good from the Pet Shop.” Food, Culture
& Society

2310. Abderhalden S. 2015. Schine Kunst und reiche Tafel / Belle arti e buona tavola.
Uber die Bilder der Speisen in Literatur und Kunst / Sul significato dell pietanze nell’arte
e nella letteratura. Frankfurt: Peter Lang GmbH

2311.  Abel Duarte Alonso. 2015. Wine as a unique and valuable resource: An
exploratory study of wine consumers on La Palma Island. British Food Journal.
117(11):2757-76

2312.  Abichou H. 2015. Réle du tourisme culturel dans le marketing des produits

locaux de terroir et leur réputation : cas du sud tunisien. ESSACHESS - Journal for
Communication Studies. VII1(2):97-114

2313.  Adorni, Daniela, Magagnoli, Stefano. 2015. Mangiare in FIAT. Le mense
aziendali tra sociabilitd e confronto politico. Rises, pp. 109-27

2314. Aguilar Escobedo MG. 2015. Dakar: del mercado a la cocina y a la mesa. La
comida, sus relaciones y sus simbolos. Estudios de Asia y Africa. 50(3):679



138 Storicamente 14 - 2017
Studi e ricerche

2315. Albala K. 2015. At the Table: Food and Family around the World: Food and Family
around the World. ABC-CLIO. 361 pp.

2316. Alfiero SA Natalia; Bava, Fabrizio, Al. 2015. Food & heritage. Place of publica-
tion not identified: G Giappichelli Editore

2317. Alloisio I. 2015. Nexus. Acqua, energia, cibo. Eq

2318. Andy Gatley. 2015. The significance of culinary cultures to diet. British Food
Journal. 118(1):40-59

2319. Aslam MSM, Jolliffe L. 2015. Repurposing colonial tea heritage through hi-
storic lodging. Journal of Heritage Tourism. 10(2):111-28

2320. Astier 1. 2015. Un parfum de paradis terrestre. Revue de la BNF.n° 49(1):18-23

2321.  Atse AA-P, Adon KP. 2015. [{Laisse-moi manger ta viandell. Journal des
anthropologues, pp. 193-212

2322. Avieli N. 2015. La cuisine italienne en Israél. Un désir d’Europe au Moyen-
Orient. Ethnologie frangaise. 45(2):245

2323.  Avieli N. 2015. Las guerras del hummus: comida local, récord Guinness y
gastropolitica palestino-israeli. Estudios de Asia y Africa. 50(3):569

2324. Ayora-Diaz SI. 2015. Cooking Technology Transformations in Culinary Practice in
Mexico and Latin America. Bloomsbury USA Academic

2325. Baho SM, Katsas G, eds. 2015. Making sense of food: exploring cultural and cu-
linary identities. Oxford, United Kingdom: Inter-Disciplinary Press. 198 pp. First
edition ed.

2326. Banerjee 1. 2015. Mentis modernos: comida, familia, salud y género en Ben-
gala colonial. Estudios de Asia y Africa. 50(3):593

2327. Barreto Amorim Pilla MC. 2015. FONTES PARA HISTORIA DA ALIMEN-
TACAO E PATRIMONIO ALIMENTAR: A COLUNA “VAMOS PREPARAR
OS QUITUTES”, NO JORNAL DAS MOCAS, NOS ANOS 1950. DEMETRA:
Alimentagio, Nutricio & Saiide. 10(3):

2328. Beagan BL. 2015. Acquired Tastes: Why Families Eat the Way They Do. Uni-
versity of British Columbia Press

2329. Bevilacqua S. 2015. La fortune de la diéte méditerranéenne. Palaver. 1:315-47

2330. Bevilacqua S. 2015. EL'impensé du genre dans la patrimonialisation du régime
méditerranéentl. Journal des anthropologues, pp. 51-71

2331. Boni Z. 2015. Negotiating Children’s Food Culture in Post-socialist Poland.
Anthropology of food

2332.  Boyd SW. 2015. Reflections on slow food. In Heritage Cuisines: Traditions,
Identities and Tourism, pp. 166—86



LAURA DI FIORE 139
Bibliography “Food as Heritage”

2333. Brachet C. 2015. Enquéter sur le gott dans la ville : Trés Trés Bon, une pro-
menade gourmande dans Paris. ESSACHESS - Journal for Communication Studies.
VIII(2):147-62

23334. Braga ID. 2015. Sabores e Segredos: Receitudrios Conventuais Portugueses da
Epoca Moderna. Imprensa da Universidade de Coimbra / Coimbra University Press.
416 pp.

2335. Briand M. 2015. Danses et banquets grecs: Enjeux pragmatiques, éthiques,
esthétiques. Food and History. 13(1-3):213-34

2336. Broussan A. 2015. Jane Ziegelman, 97 Orchard: An Edible History of Five
Immigrant Families in One New York Tenement. Diasporas. Circulations, migra-
tions, histoire, pp. 185-88

2337. Bukowski W. 2015. La danza delle mozzarelle: Slow Food, Eataly, Coop e la loro
narrazione. Roma: Alegre

2338. Cairns K, Johnston J. 2015. Food and femininity

2339. Cantau A, Wibault D. 2015. La gastronomie du sens aux sens. Revue de la
BNF. n° 49(1):2—4
2340. Cantau A, Wibault D. 2015. Paris a table. Revue de la BNF. n° 49(1):24-31

2341. Capalbo, Cinzia. 2015. L’agricoltura italiana tra biodiversitd e cucine locali:
una lettura di lungo periodo. Incontro con Piero Bevilacqua. , pp. 237-48

2342. Capatti A, Montanari M. 2015. Cultura del cibo. volume III, volume III,. Torino:
UTET

2343. Cardon P. 2015. ECuisine et dépendancel. Journal des anthropologues, pp.
113-31

2344. Cargill K. 2015. The psychology of overeating: food and the culture of consumerism.
New York: Bloomsbury

2345. Carney M. 2015. The unending hunger : tracing women and food insecurity across
borders. Oakland: California ;University of California Press

2346. Carof S. 2015. [lLe régime amaigrissant : une pratique inégalitaire ?E. Journal
des anthropologues, pp. 213-33

2347. Carrara L. 2015. La tavola come spazio/tempo di intersezione: «Cibo» di He-
lena Janeczek. Ir

2348. Cavazza N, Guidetti M, Butera F. 2015. The gender-based stereotype about
food is on the table. Food choice also depends on co-eater’s gender. Pc

2349. CHANGE IOAD. 2015. FROM MAMALIGA TO BREAD AS THE
“CORE’FOOD OF ROMANIAN VILLAGERS: Aconsumer-CENTERED inter-
pretation of a dietary change (1900-1980). Central European University

2350. Chen Y-J. 2015. Ethnic Politics in the Framing of National Cuisine. Food,
Culture & Society



140 Storicamente 14 - 2017
Studi e ricerche

2351. Chiapparino, Francesco. 2015. Tra invenzione e tradizione. Note sulla storia
delle tipicitd dell'industria alimentare italiana. Rises, pp. 199-216

2352. Ciccolella, Daniela. 2015. Lo zucchero nel Mezzogiorno preunitario: politica
economica, fiscalitd, consumo. Rises, pp- 41-61

2353. Cinotto S. 2015. Transatlantic Consumer Cultures: Italy and the United States
in the Twentieth Century. In Modern European-American Relations in the Transat-
lantic Space: Recent Trends in History Writing, pp. 149-75. Torino

2354. Commission E, Development D-G for A and R. 2015. EU guaranteed quality :
Talk about tasty! : geographical indication marks help you rediscover authentic food

2355. Comoretto G. 2015. Le goiiter de 16h30 comme symbole du patrimoine ali-
mentaire enfantin ? Analyse des transactions non marchandes dans deux cours de
récréation (France). Anthropology of food

2356. Conneely R, Mahon M. 2015. Protected geographical indications: Institutio-
nal roles in food systems governance and rural development. Geoforum. 60:14-21

2357. Constanza Bianchi, Gary Mortimer. 2015. Drivers of local food consumption:
a comparative study. British Food Journal. 117(9):2282-99

2358. Corvo P. 2015. Food Culture, Consumption and Society. London: Palgrave Mac-
millan

2359. Covas M. 2015. A dieta mediterranica - a criagio de uma cadeia de valor
multifuncional: Para uma nova inteligéncia territorial no rural tradicional algarvio.
Uma abordagem exploratéria. GOT, Revista de Geografia e Ordenamento do Ter-
ritorio, pp. 111-28

2360. D. Dotti. 2015. I cibo nell’arte. Capolavori dei grandi maestri dal Seicento a
Warhol. Catalogo della mostra (Brescia, 24 gennaio-14 giugno 2015) - D. Dotti - Libro
- Silvana - | D. Silvana

2361. Delmonte R. 2015. Habitos alimentarios de los migrantes coreanos en Buenos
Aires. Practicas de la vida cotidiana en la construccién de identidades.

2362. Demont P. 2015. Le ventre et le vase : De 'usage des cavités et vaisseaux. Food
and History. 13(1-3):257-72

2363. de Suremain C-E, Galipaud J, eds. 2015. Fabric-Acteurs de Patrimoine. Impli-
cation, participation et postures du chercheur dans la patrimonialisation. IRD Editions

2364. Dieckmann C, Quinkert B. 2015. Kriegfiihrung und Hunger 1939-1945 : zum
Verhdltnis von militdrischen, wirtschaftlichen und politischen Interessen. Wallstein Verlag

2365. Donahue JF. 2015. Food and drink in antiquity: readings from the Graeco-Roman
world : a sourcebook. London: Bloomsbury

2366. Drion SP. 2015. De la «goutte» au calvados: le singulier parcours d'un produit
d'appellation. Mont-Saint-Aignan. Presses universitaires de Rouen et du Havre ed.



LAURA DI FIORE 141
Bibliography “Food as Heritage”

2367. Dunn EC. 2015. Privatizing Poland: Baby food, big business, and the remaking of
labor. Cornell University Press

2368. DuPuis EM. 2015. Dangerous digestion: the politics of American dietary advice

2369. Duruz J, Khoo GC. 2015. Eating together: food, space, and identity in Malaysia
and Singapore. Lanham: Rowman & Littleheld

2370. Fabietti U, Badii M, Barberani S, Bargna I, Carosso M, et al. 2015. Food Cul-
tures between Sharing and Exclusion Practices. In The Many Faces of Sustainability,
pp- 35-64

2371. Falce J. 2015. LA BIERE - Une histoire de femmes. Paris: L’Harmattan

2372.  Farge S, Moretti S. 2015. L'imaginaire culinaire en allemand, espagnol et
frangais : le rapport 4 la viande. ESSACHESS - Journal for Communication Studies.
VIII(2):13-25

2373. Fell E, Lukianova N. 2015. Fast food and the semiotics of gastronomy. ESSA-
CHESS - Journal for Communication Studies. VII1(2):59-74

2374. Ferguson P. 2015. Identité et culture : la gastronomie en France. Revue de la
BNF. n° 49(1):12-17

2375. Fine GA, Bean C. 2015. Red Meat: American Political Banquets and Partisan
Culture. Gastronomica. 15(2):1-2

2376. Flowers R, Swan E, eds. 2015. Food pedagogies. Farnham, Surrey, UK ; Bur-
lington, VT: Ashgate

2377. Fortunati L. 2015. The recipe: the queen of pragmatics. An Italian case study.
ESSACHESS - Journal for Communication Studies. VII1(2):27-48

2378. Fournier T, Jarty |, Lapeyre N, Touraille P. 2015. [lL’alimentation, arme du
genrell. Journal des anthropologues, pp. 19-49

2379. Francfort D. 2015. Gastronomie et musique : des émotions sans confusion.
Revue de la BNF. n° 49(1):44—49

2380. Frost N. 2015. Green Curry. Food, Culture & Society

2381. Fuster M. 2015. Writing Cuisine in the Spanish Caribbean: A Comparative
Analysis of Iconic Puerto Rican and Cuban cookbooks. Food, Culture & Society.
18(4):659-80

2382. Galina Danard, Karen Pottier, Al. 2015. DES FROMAGES ET DES HOM-
MES - Ethnographie pratique, culturelle et sociale du fromage. Paris: L'Harmattan

2383. Gentilcore D. 2015. Food and health in early modern Europe diet, medicine and
society, 1450-1800. Bloomsbury Publishing. First edition. ed.

2384. Geyzen A. 2015. The ideology of convenience. Canned foods in women’s
magazines (Flanders, 1945-1960). Appetite. 94:21-25

2385. Goeken J. 2015. Aelius Aristide et le vin. Food and History. 13(1-3):235-53



142 Storicamente 14 - 2017
Studi e ricerche

2386. Goldman WZ, Filtzer DA. 2015. Hunger and war : food provisioning in the Soviet
Union during World War II. Indiana University Press

2387. Gram M, Grenhgj A. 2015. “There is Usually Just One Friday a Week.” Food,
Culture & Society. 18(4):547-67

2388. Harris DA, Giuftre P. 2015. Taking the heat: women chefs and gender inequality
in the professional kitchen. New Jersey: Rutgers University Press

2389. Helman A. 2015. Jews and their foodways. Oxford University Press
2390. Helstosky C. 2015. The Routledge History of Food. Routledge

2391. Holtzman J. 2015. Dulzor, género e identidad en el arte culinario de Japén.
Estudios de Asia y Africa. 50(3):701

2392, Huhn A. 2015. ;Qué es humano? Tabus alimentarios y antropofagia en el
noroeste de Mozambique. Estudios de Asia y Africa. 50(3):721

2393. Ianes, Alberto. 2015. Bottom up. Organizzazione e sviluppo della cooperazio-
ne di consumo trentina nel secondo Novecento

2394. Imilan W. 2015. Performing national identity through Peruvian food migra-
tion in Santiago de Chile. Fennia: International Journal of Geography,. 193(2):227-41

2395. Inaudi S. 2015. Assistenza ed educazione alimentare: ’Amministrazione per gli
aiuti internazionali, 1947-1965. Cn

2396. Ingulstad M, Perchard A, Storli E. 2015. Tin and global capitalism : a history of
the devil’s metal, 1850-2000. Routledge

2397. loannis Assiouras, Georgia Liapati, Georgios Kouletsis, Michalis Koniordos.
2015. The impact of brand authenticity on brand attachment in the food industry.
British Food Journal. 117(2):538-52

2398. Izabela Kapera. 2015. Hotel gastronomy as viewed by customers. British Food
Journal. 117(12):2993-3002

2399. Jachertz R. 2015. The World Food Crisis of 1972-1975. Cn

2400. Jackson P. 2015. Anxious appetites: food and consumer culture. Bloomsbury
Publishing Plc

2401. Jakl J. 2015. Bhoma’s Kitchen: Food Culture and Food Symbolism in Pre-
Islamic Java. Global Food History. 1(1):33-57

2402. Jiménez Tovar S. 2015. Y eso, ;con qué se come? Folclore culinario e identi-
dad en Kazajistan rural contemporineo. Estudios de Asia y Africa. 50(3):749

2403. Kabakova G. 2015. La cuisson du pain dans la tradition slave orientale (Russie,
Ukraine, Biélorussie). Peter Lang

2404. Kerner S, Chou C, Warmind M. 2015. Commensality: from everyday food to
feast. London [etc.: Bloomsbury



LAURA DI FIORE 143
Bibliography “Food as Heritage”

2405. Krone A. 2015. “A Shmita Manifesto”: a radical sabbatical approach to Jewish food
reform in the United States

2406. Lacaze G. 2015. [lLe maigre féminin et le gras viril chez les Mongolst. Journal
des anthropologues, pp. 173-91

2407. Lang T, Heasman M. 2015. Food wars: the global battle for mouths, minds and
markets

2408.  Léonelli M-C. 2015. Une enfance provengale: la nourriture et ses rites.

Anthropology of food

2409. Leong-Salobir C. 2015. “Cookie” and “Jungle Boy™ A Historical Sketch
of the Different Cooks for Different Folks in British Colonial Southeast Asia, ca.
1850-1960. Global Food History. 1(1):59-79

2410. Leong-Salobir C. 2015. Mem y cookie: la cocina colonial en Malasia y Singa-
pur. Estudios de Asia y Africa. 50(3):621

2411. Leschziner V. 2015. At the chef’s table: culinary creativity in elite restaurants

2412. Lloyd PS. 2015. Food and identity in England, 1540-1640: eating fto impress.
London: Bloomsbury

2413. Lobel C. 2015. Urban appetites : food and culture in nineteenth-century New York.
Paperback edition ed.

2414. Long LM. 2015. Culinary tourism: A folkloristic perspective on eating and
otherness. In Food and Folklore Reader

2415. Lorenzetti, Luigi. 2015. La frutticoltura in Svizzera: tra congiunture e dina-
miche di mercato (1870-1970). Rises, pp. 153-72

2416. Mac Con lomaire MMC. 2015. The Changing Geography and Fortunes of
Dublin’s Haute Cuisine Restaurants, 1958-2008. Food, Culture & Society

2417. Magagnoli S. 2015. The Invention of Typicality: Parmigiano-Reggiano Che-
ese Between Tradition and Industry. China-USA Business Review, p. 545

2418. Malanima, Paolo. 2015. Cibo e poverta nell'Italia del Sette e Ottocento. Rises,
pp- 15-39

2419. Manirakiza D, Bilé PC, Mounsade Kpoundia F. 2015. I Tout ce qui est bon est
pour euxll. Journal des anthropologues, pp. 133-52

2420. Mann A. 2015. Food Sovereignty: Alternatives to Failed Food and Hunger
Policies. Cn

2421. MARINACCIO R, NACCARATO P. 2015. Introduction to the Special Issue
on Italian-American Foodways

2422. Marini D. 2015. L’industria agroalimentare in Italia: «policy» e strategie. Am

2423. Marios D. Sotiriadis. 2015. Culinary tourism assets and events: suggesting a
strategic planning tool. Int | Contemp Hospitality Mngt. 27(6):1214-32



144 Storicamente 14 - 2017
Studi e ricerche

2424. Marques da Silva AJ. 2015. LA DIETE MEDITERRANEENNE - Discours et
pratiques alimentaires en Méditerranée Volume II. Paris: L'Harmattan

2425. Martin McAuliffe SL. 2015. Food and architecture at the table. London: Blo-
omsbury

2426. Mattozzi A. 2015. Inventing the Pizzeria: A History of Pizza Making in Naples.
Bloomsbury Publishing. 181 pp.

2427. Maurice A. 2015. L'ambivalence du bonbon dans les interactions entre préa-
dolescents au collége (France). Anthropology of food

2428. Merlo, Elisabetta. 2015. I consumi alimentari in una grande cittd. Milano
1950-1997. Rises, pp. 83-107

2429.  Mescoli E, Elsa M. 2015. [lLes recettes de I'Autrell. Hommes & Migrations.
1311:

2430. Meyzie P. 2015. La construction de la renommée des produits des terroirs:
Acteurs et enjeux d’'un marché de la gourmandise en France (XVIle-début XIXe
siecle). French Historical Studies. 38(2):225-251

2431. Miller M. 2015. Feeding Barcelona, 1714-1975 : public market halls, social net-
works, and consumer culture. Louisiana State University Press

2432. Minkoff-Zern L-A, Carney MA. 2015. Latino Im/migrants,“Dietary Health”
and Social Exclusion: A Critical Examination of Nutrition Interventions in Califor-
nia. Food, Culture & Society. 18(3):463-480

2433. Montanari M, Sabban F, Capatti A. 2015. Cultura del cibo. Torino: UTET

2434. Montanari M, Sabban F. 2015. Cultura del cibo. cucine del mondo volume II,
volume II. Torino: UTET

2435. Montanari M, Sabban F. 2015. Cultura del cibo. risorse, scambi, consumi volume
I volume I. Torino: UTET

2436. Montanari M. 2015. Cultura del cibo. volume IV, volume IV,. Torino: UTET

2437. Montanari M. 2015. Let the meatballs rest: and other stories about food and culture.
Place of publication not identified: Columbia University Press

2438. Morgenstern A, Debras C, Beaupoil-Hourdel P, Mené ML, Caét S, Kremer-
Sadlik T. 2015. L’art de I'artichaut et autres rituels: transmission de pratiques socia-
les et alimentaires dans les diners familiaux parisiens. Anthropology of food

2439. Mulhern A. 2015. What does it mean to “eat Jewishly?”: authorizing discourse
in the Jewish food movement in Toronto, Canada. Scripta Instituti Donneriani Abo-
ensis. 26:326—48

2440. Nadeau R. 2015. La littérature gourmande : Un signe de révolution culinaire?
Food and History. 13(1-3):139-62

2441. Nardone, Paola. 2015. La diffusione della birra in Italia (secc. XIX-XX) e il
caso della Birra d’Abruzzo. Rises, pp. 63-82



LAURA DI FIORE 145
Bibliography “Food as Heritage”

2442. Naulin S. 2015. Pourquoi partager sa passion de la cuisine sur Internet ? Revue
de la BNF. n° 49(1):38-43

2443. Noussia-Fantuzzi M. 2015. The Politics of Food in the Early Cynics. Food and
History. 13(1-3):197-211
2444. Nowak Z. 2015. Truffle: a global history. London: Reaktion Books Ltd

2445. O’Connor K. 2015. The never-ending feast: the anthropology and archaeology of
feasting. London [etc.: Bloomsbury

2446. Olmedo E. 2015. Identity at work : ethnicity, food & power in Malaysian hospita-
lity industry /. Singapore: Springer

2447. Omar SR, Karim SA, Bakar AZA, Omar SN. 2015. Safeguarding Malaysian
Heritage Food (MHF): The Impact of Malaysian Food Culture and Tourists’ Food
Culture Involvement on Intentional Loyalty. Procedia - Social and Behavioral Scien-
ces. 172(Supplement C):611-18

2448.  Orlando G. 2015. Food, social movements and solidarity. The view from
anthropology. Et, pp. 343-53

2449. Osorio SGC, Frew E, Williams K, others. 2015. Redefining national identity:
The case of Peruvian gastronomy. CAUTHE 2015: Rising Tides and Sea Changes:
Adaptation and Innovation in Tourism and Hospitalily, p. 667

2450. Ou Wang, Xavier Gellynck, Wim Verbeke. 2015. General image of and
beliefs about European food in two mainland Chinese cities: Shanghai and Xi’an.
British Food Journal. 117(5):1581-95

2451. Palat RA. 2015. Empire, Food and the Diaspora: Indian Restaurants in Britain

2452. Palierne N, Gaussot L, Le Minor L. 2015. tlLe genre de I'ivressell. Journal des
anthropologues, pp. 153-72

2453. Paolo Capuzzo. 2015. Il consumatore italiano. . L'Italia del cibo:241-55. Mi-
lano: UTET

2454. Parker T. 2015. Tasting French terroir the history of an idea

2455. Parsons, Julie. 2015. Gender, Class and Food - Families, Bodies and Health. Pal-
grave Macmillan

2456. Perrat, Benoit. 2015. LA HONGRIE GOURMANDE - Suivie d’un bref essai
Les festins musicologiques, une gastronomie aux portes du palais par Pierre Guillot. Paris:
L’Harmattan

2457. Petruzzelli AM, Savino T. 2015. Reinterpreting Tradition to Innovate: The
Case of Italian Haute Cuisine. Industry and Innovation. 22(8):677-702

2458. Pfeilstetter R. 2015. Heritage entrepreneurship. Agency-driven promotion of
the Mediterranean diet in Spain. International Journal of Heritage Studies. 21(3):215-
31



146 Storicamente 14 - 2017
Studi e ricerche

2459. Phillips C. 2015. China’s Incredible Food, from Ancient Times to 1950s Ho-
nolulu. Gastronomica: The Journal of Food and Culture. 15(2):82-83

2460. Phull S, Wills W, Dickinson A. 2015. Is It a Pleasure to Eat Together? Theo-
retical Reflections on Conviviality and the Mediterranean Diet. Sociology Compass.
9(11):977-86

2461. Piner H. 2015. « Le patrimoine culinaire arabe de Espagne a travers les traités
anciens ». Evolutions, transformations et permanence des usages

2462. Pitrat M. 2015. Histoires de légumes: des origines a l'orée du XXlIe siecle. Versailles
Cedex: Quae

2463. Pontier P. 2015. L'éloge du “régime mesuré” et la cuisine du pouvoir chez
Xénophon. Food and History. 13(1-3):181-95

2464. Pottier ]. 2015. Savoring “The Authentic.” Food, Culture & Society

2465. Prévost H. 2015. EDes tomates et des femmesl. Journal des anthropologues, pp.
93-112

2466. Raduget N. 2015. Les acteurs et les voies de la mise en valeur du patrimoine ali-
mentaire de la Touraine des années 1880 a 1990. Tours

2467. Rafaela Karen Fabri, Rossana Pacheco da Costa Proenca, Suellen Secchi Mar-
tinelli, Suzi Barletto Cavalli. 2015. Regional foods in Brazilian school meals. British
Food Journal. 117(6):1706-19

2468. Ramajoli M. 2015. Dalla «food safety» alla «food security» e ritorno. Am, pp.
271-92

2469. Ramli AM, Zahari MSM, Halim NA, Aris MHM. 2015. Knowledge and Awa-
reness on Food Heritage in Klang Valley, Malaysia

2470. Raviv Y. 2015. Falafel Nation: Cuisine and the Making of National Identity in
Israel. U of Nebraska Press

2471. Ray U. 2015. Culinary culture in colonial India: a cosmopolitan platter and the
middle-class. Cambridge University Press

2472. Remorini C. 2015. El papel de los nifios en la obtencién, elaboracién, circu-
lacién y consumo de alimentos en comunidades Mbya (Argentina). Anthropology

of food

2473. Ribeiro C. G. CG, Soares C. 2015. Odisseia de Sabores da Lusofonia; Lusophone
Food Odyssey. Coimbra: Universitdria Champagnat

2474. Righettini MS. 2015. La regolazione della sicurezza alimentare tra globale e
locale. Am

2475. Rinella A, Okoronko H. 2015. Sovranita alimentare e diritto al cibo. DPCE

2476. Romeri L. 2015. Régimes alimentaires et régimes politiques chez Platon. Food
and History. 13(1-3):165-80



LAURA DI FIORE 147
Bibliography “Food as Heritage”

2477. Rossato L. 2015. Le grand culinary tour: adaptation and retranslation of a ga-
stronomic journey across languages and food cultures. The Translator. 21(3):271-95

2478. Rossella Di Monaco, Silvana Cavella. 2015. Differences in liking of traditional
salami: The effect of local consumer familiarity and relation with the manufactu-
ring process. British Food Journal. 117(8):2039-56

2479. Rottaris F. 2015. Leo Coleman (Ed.), Food: Ethnographic encounters. Et

2480. Saillard D. 2015. A la recherche du « Moi gastronomique ». L’ccuvre de M. F.
K. Fisher. Revue de la BNF. n° 49(1):5-11

2481. Salvatici S. 2015. Writing the History of Food Security since 1945. Cn, pp.
347-54

2482. Sandra Sanchez-Cafiizares, Ana M Castillo-Canalejo. 2015. A comparative
study of tourist attitudes towards culinary tourism in Spain and Slovenia. Brifish
Food Journal. 117(9):2387-2411

2483. Sassatelli R, Arfini EA. 2015. Creating value, consuming Bologna: The case of
DegustiBo. Journal of Consumer Culture, p. 1469540515614076

2484. Scepi G, Petrillo PL. 2015. The Cultural Dimension of the Mediterranean
Diet as an Intangible Cultural Heritage of Humanity. In Cultural Heritage and Value
Creation, pp. 171-188. Springer

2485. Segre A. 2015. Cibo

2486. Serra-Majem L, Medina FX. 2015. The Mediterranean diet as an intangible
and sustainable food culture. In The Mediterranean diet. An evidence-based approach.,
pp. 37-46. Amsterdam: Elsevier

2487. Shiva V. 2015. Il mondo del cibo sotto brevetto: controllare le sementi per governare
i popoli. Milano: Feltrinelli

2488. Sidali KL, Kastenholz E, Bianchi R. 2015. Food tourism, niche markets and
products in rural tourism: combining the intimacy model and the experience eco-
nomy as a rural development strategy. Journal of Sustainable Tourism. 23(8-9):1179~
97

2489. Silva YF e, Cruz HSAB, Christoffoli AR, Lima FBC, Concei¢do ACS. 2015. A
Tainha como Patriménio Cultural e Experiéncia Turistico-Cultural em Bombin-
has, Santa Catarina / Mullet Fish as Cultural Heritage and Tourism Experience in
Bombinhas, Santa Catarina, Brazil. ROSA DOS VENTOS-Turismo e Hospitalidade.
7(1):

2490. Siniscalchi V. 2015. « Food activism » en Europe : changer de pratiques, chan-
ger de paradigmes. Anthropology of food

2491. Sloan P, Legrand W, Hindley C. 2015. The Routledge handbook of sustainable
food and gastronomy. London ;New York: Routledge

2492. Stagi L. 2015. EMise en scéne du genre dans les émissions culinaires italien-
nesB.]ournaZ des anthropologues, pp- 73-92



148 Storicamente 14 - 2017
Studi e ricerche

2493. Stano S. 2015. Cibo ¢ identita culturale = Food and cultural identity. Lexia

2494. Stano S. 2015. From nutrients to foods: The alimentary imaginary of the Me-
diterranean diet. ESSACHESS - Journal for Communication Studies. VII1(2):115-32

2495. Stein R. 2015. From Venice to Istanbul

2496. Stranieri, Stefanella, Tedeschi, Paolo. 2015. Producing and Selling Wine in
the Eastern Lombardy (19th-21th centuries). Rises, pp. 173-98

2497. Sunhee Seo, Nara Yun. 2015. Multi-dimensional scale to measure destination
food image: case of Korean food. British Food Journal. 117(12):2914-29

2498. Suremain C-E de, Cohn C. 2015. Patrimoines alimentaires enfantins : Eclai-

rages anthropologiques. Anthropology of food

2499. Teughels N, Sholliers P. 2015. A taste of progress: food at international and world
exhibitions in the nineteenth and twentieth centuries. Farnham, Surrey: Ashgate Publi-
shing Limited. 1 p.

2500. Tichit C. 2015. Du repas familial au snack entre copains: le point de vue des

enfants sur leur alimentation quotidienne (enquéte en milieu scolaire a Paris, Fran-

ce). Anthropology of food

2501. Timmer CP. 2015. Food security and scarcity: why ending hunger is so hard. Phi-
ladelphia: University of Pennsylvania Press

2502. Timothy DJ, Gelbman A. 2015. Tourist lodging, spatial relations, and the
cultural heritage of borderlands. Journal of Heritage Tourism. 10(2):202—12

2503. Tore Ombolt. 2015. Developing a theoretical framework to analyze an urban
culinary culture and explain restaurant cluster developments. | of Place Man and
Dev. 8(3):233-53

2504. Torralba JA, Guidalli BA. 2015. Examining Children’s Food Heritage in Spa-
nish schools: A Process of Learning to Become “Eaters-in-Context™? Anthropology

of food
2505. TSING AL. 2015. MUSHROOM AT THE END OF THE WORLD. S.l.:
PRINCETON UNIVERSITY PRES

2506. Turmo IG. 2015. Dos mares, dos continentes. Las cocinas en torno al estrecho
de Gibraltar. Estudios Hombre, pp. 295-313

2507. Vizquez-Medina JA, Medina FX. 2015. Migration, nostalgia and the building
of a food imaginary: Mexican migrants at “La Pulga” Market in San Joaquin Valley,
California. ESSACHESS - Journal for Communication Studies. VIII(2):133-46

2508. Veljko Marinkovic, Vladimir Senic, Predrag Mimovic. 2015. Factors affecting
choice and image of ethnic restaurants in Serbia. British Food Journal. 117(7):1903—
20

2509. Vester K. 2015. A taste of power: food and American identities



LAURA DI FIORE 149
Bibliography “Food as Heritage”

2510. Warner MS. 2015. Eating in the side room: food, archaeology, and African Ameri-
can identity. University Press of Florida

2511. White AF. 2015. Plowed under: food policy protests and performance in new deal
America. Bloomington, Ind. [u.a.: Indiana Univ. Press

2512. Wieters H. 2015. The World’s Hungry. American NGOs and New Private-
Public Partnerships after WWIIL. Cn

2513. Williot J-P, ed. 2015. Du feu originel aux nouvelles cuissons: pratiques, techniques,
réles sociaux. Bruxelles; Bern; Berlin: P.LLE. Peter Lang

2514. Wincott A. 2015. Heritage in Danger or Mission Accomplished? Food, Culture
& Society. 18(4):569-88

2515. Wu X. 2015. La comida local y su signiﬁgado en la China contemporénea: el
caso del suroeste de Hubei. Estudios de Asia y Africa. 50(3):

2516. Zsombor Boka, Kovacs, Ilona. 2015. Hungarian Cuisine With Respect to
Restaurant Awards and Consumers’ Opinion. Journal of International Food & Agri-
business Marketing. 27(1):33-49

2517.  Chinese food culture in Europe, French food culture in Asia: proceedings,
12-15 October, 2015, Tours, France. 2015

2518. Abreu L. 2016. Portuguese Experiences of Artificial Infant Feeding in the Late
Eighteenth Century. Food and History. 14(1):55-79

2519. Adams CJ. 2016. The sexual politics of meat: a feminist-vegetarian critical theory.
Bloomsbury

2520. Agostini A, Pagnini MC, Cultura alimentare in Toscana tavole nobili e
pietanze quotidiane (Conference). 2016. Tavole nobili e pietanze quotidiane: cultura
alimentare in Toscana tra Medioevo ed eta moderna. Pistoia: Gli ori

2521. Albertone M, Frobert L, Pasini E. 2016. Introduction to the special issue on
“Gastronomy and Revolution.” Journal of Interdisciplinary History of Ideas. 4(8):1-8

2522. Anderson L, Rose M. 2016. A Taste of the Past: Teaching Spain’s Culinary
and Cultural History. Global Food History. 2(1):74-84

2523. Archetti GL. 2016. “Mensura victus constituere™ il cibo dei monaci tra Orien-
te ed Occidente. L'alimentazione nell’alto Medioevo: pratiche, simboli, ideologie, pp.
757-97

2524. Aslan I, Aslan H. 2016. Halal Foods Awarness and Future Challenges. British
Journal of Economics, Management & Trade. 12(3):1-20

2525. A tavola con Dio e con gli uomini il cibo tra antropologia e religione (Confe-
rence), Colombo G, eds. 2016. A tavola con Dio e con gli uomini: il cibo tra antro-
pologia e religione : atti del Convegno internazionale, Milano, Universita cattolica
del Sacro Cuore, 7-9 ottobre 2015



150 Storicamente 14 - 2017
Studi e ricerche

2526. Aykan B. 2016. The politics of intangible heritage and food fights in Western
Asia. International Journal of Heritage Studies. 22(10):799-810

2527. Azria R. 2016. Entre lares et pénates : les objets de la diaspora. Diasporas. Cir-
culations, migrations, histoire, pp. 55—66

2528. Badii M. 2016. La ricchezza del bio: pratiche e immaginari in una rete di ec-
cellenza vitivinicola nel Chianti classico (Toscana). Im@ go. A Journal of the Social
Imaginary, pp. 11-38

2529. Bagnoli C, Lazzer GP, Setifh F. 2016. La ristorazione al tempo della food

television. Mm

2530. Baics G, EBSCOhost. 2016. Feeding Gotham the political economy and geography
of food in New York City, 1790-1860. Princeton University Press

2531. Barthod-Prothade M, Sages R, Cristini H. 2016. La gastronomie du terroir,
source de plénitude : le cas de la Haute-Savoie. Management & Avenir. 85(3):131

2532. Bassnett M. 2016. Women, Food Exchange, and Governance in Early Modern En-
gland. London ;New York: Palgrave Macmillan

2533. Beatrice Luceri, Sabrina Latusi, Cristina Zerbini. 2016. Product versus region
of origin: which wins in consumer persuasion? British Food Journal. 118(9):2157-70

2534. BertiI. 2016. “Feeding the Sick upon Stewed Fish and Pork”: Slave Health and
Food in West Indian Sugar Plantation Hospitals. Food and History. 14(1):81-105

2535. Bjork P, Kauppinen-Riisinen H. 2016. Exploring the multi-dimensiona-
lity of travellers’ culinary-gastronomic experiences. Current Issues in Tourism.
19(12):1260-80

2536. Bocuse P. 2016. De la gastronomie francaise comme point d’ancrage des rela-
tions internationales. Géoéconomie. N° 78(1):133-50
2537. Boisvert RD, Heldke LM. 2016. Philosophers at table: on food and being human

2538. Borzakian M, Fumey G, Raffard P. 2016. Approche culturelle et géographie
de Ialimentation francophone : un rendez-vous manqué? Anthropology of food

2539. Bottalico F, Medina X, Capone R, El Bilali H, Debs P. 2016. Erosion of the
Mediterranean Diet in Apulia Region, South-eastern Italy: Exploring Socio-cultu-
ral and Economic Dynamics. Journal of Food and Nutrition Research. 4(4):258-266

2540. Bottiglieri M. 2016. I servizi pubblici locali di accesso al cibo e la «Turin food
policy». Am

2541. Bouchet T. 2016. La gamelle et Poutil : manger au travail en France et en Europe
de la fin du XV1e siécle a nos jours. Arbre bleu

2542. Boutaud J-J, Hugol-Gential C, Dufour S. 2016. La gastronomie au coeur de la
cité. Dijon: Editions universitaires de Dijon

2543. Bradley P, ed. 2016. Food, Media and Contemporary Culture. London: Palgrave
Macmillan UK



LAURA DI FIORE 151
Bibliography “Food as Heritage”

2544. Bridle-Fitzpatrick S. 2016. Tortillas, Pizza, and Broccoli. Food, Culture & So-
ciety. 19(1):93-128

2545. Brodzjak S, Catellin S. 2016. LE PATRIMOINE EN BOUCHE, NOUVE-
AUX APPETITS, NOUVELLES MYTHOLOGIES

2546. Broekaert W, Nadeau R, Wilkins J. 2016. Food, identity and cross-cultural
exchange in the ancient world. Bruxelles: Editions Latomus

2547. Busi G. 2016. Cibo, identitA culturale e religione tra antico e contemporaneo: Ebrai-
smo, tradizione classica, Islam e India. Milano: Civico Museo Archeologico

2548. CS, C. S. 2016. Introduction. Qs

2549. Campanini A. 2016. Il cibo ¢ la storia: il Medioevo europeo

2550. Capatti A. 2016. Vegetit: le avanguardie vegetariane in Italia. Lucca: Cinquesensi
2551. Caponi P, Cavecchi M, Rose M. 2016. ExpoShaleespeare: il sommo gourmel, il

cibo e i cannibali

2552. Caremel J-F, Issaley N. 2016. Des cultures alimentaires « sous régime d’aide » ?
Négociations autour des Aliments Thérapeutiques Préts a 'Emploi (ATPE) et de la
malnutrition infantile (Sahel). Anthropology of food

2553. Cassidy T, Pasche Guignard F, eds. 2016. Mothers and food: negotiating fo-
odways from maternal perspectives. Bradford, ON: Demeter Press. 332 pp.

2554.  Castiglione A. 2016. Le parole del cibo: lingua e cultura dell’alimentazione a
Troina. Palermo

2555. Ceserani A. 2016. Cibo “religioso” e diritto: a margine di quattro recenti pub-
blicazioni. Qe, pp. 369-84

2556. Chabault D. 2016. Dynamiques territoriales et clusterisation de la gastronomie
frangaise. Gestion 2000. 33(2):115

2557.  Chen W. 2016. From “Junk Food ” to “Treats.” Food, Culture & Society.
19(1):151-70
2558. Choukroun L. 2016. Le chef et le diplomate. Géoéconomie. 78(1):175

2559. Cinotto S, Canepari E, Regnard-Drouot C. 2016. Food, migration, and mobility
in historical perspective: nineteenth to twenty—ﬁrst century

2560. Conterio J. 2016. Places of Plenty : Patient Perspectives on Nutrition and He-
alth in the Health Resorts of the USSR, 1917-1953". Food and History. 14(1):135-69

2561. Corona SB-G. 2016. Wheat versus maize Civilizing Dietary Strategies and
Early Mexican Republicanism. Journal of Interdisciplinary History of Ideas. 4(8):3:1-
3:25

2562. Corposanto C, De Francesco VS. 2016. Le relazioni alimentari: sociologia e cibo :
storia, cultura, significati. Soveria Mannelli: Rubbettino



152 Storicamente 14 - 2017
Studi e ricerche

2563. Csergo J. 2016. La gastronomie est-elle une marchandise culturelle comme une
autre? : la gastronomie frangaise a 'Unesco : histoire et enjeux

2564. Csergo J. 2016. Quelques enjeux de I'inscription de patrimoines alimentaires
a I'Unesco. Géoéconomie. 78(1):187

2565. Czekalski T. 2016. La révolution avortée des cantines polonaises (1945-1962).
In La gamelle et Poutil : manger au travail en France et en Europe de la fin du XVIIle
siecle a nos jours, pp. 219-29. Nancy: Arbre bleu éditions

2566. Dean WR, Sharkey JR, Johnson CM. 2016. The Possibilities and Limits of
Personal Agency. Food, Culture & Society. 19(1):129-49

2567. dp Larochelambert B. 2016. EVOLUTIONS LEXICALES, SOCIALES ET
SOCIETALES DE L’'UNIVERS CULINAIRE. Paris: L’'Harmattan

2568. Demetris Vrontis, Stefano Bresciani, Elisa Giacosa. 2016. Tradition and inno-
vation in Italian wine family businesses. British Food Journal. 118(8):1883-97

2569. Demos V, Segal MT. 2016. Introduction to Gender and Food: From Pro-
duction to Consumption and After. In Gender and Food: From Production to Con-
sumption and After. xiii-xxxiii. Emerald Group Publishing Limited

2570. DeSoucey M. 2016. Contested Tastes: Foie Gras and the Politics ofFood. Prince-
ton University Press

2571. Dimitrovski D. 2016. Urban gastronomic festivals—Non-food related attri-
butes and food quality in satisfaction construct: A pilot study. Journal of Convention
& Event Tourism. 17(4):247-65

2572. Diner H. 2016. Road Food: Jewish Peddlers during the Great Jewish Migra-
tion and Their New World Customers. Qs

2573. Doyle J. 2016. Celebrity vegans and the lifestyling of ethical consumption.
Environmental Communication. 10(6):777-90

2574. Dross F. 2016. “Man does not live by bread alone” : Feeding Confraternity in
Early Modern Nuremberg Leprosaria. Food and History. 14(1):35-53

2575. Drouard A. 2016. Le mythe gastronomique francais. CNRS Editions via Ope-
nEdition

2576. Dupuy A. 2016. Les enjeux du financement de la recherche en sociologie de
Ialimentation. Anthropology of food

2577. Faure P, Ribaut J-C. 2016. La gastronomie dans les relations internationales.
Géoéconomie. N° 78(1):151-66

2578. Food LP. 2016. Lonely Planet Food Trails. Lonely Planet. 321 pp.

2579. Forclaz AR. 2016. Agriculture, American expertise, and the quest for global

data: Leon Estabrook and the First World Agricultural Census of 1930. Journal of
Global History. 11(1):44-65



LAURA DI FIORE 153
Bibliography “Food as Heritage”

2580. Fortis M. 2016. The Pillars of the Italian Economy Manufacturing, Food & Wine,
Tourism. Springer International Publishing : Imprint: Springer

2581. Frisvoll S, Forbord M, Blekesaune A. 2016. An Empirical Investigation of
Tourists’ Consumption of Local Food in Rural Tourism. Scandinavian Journal of
Hospitality and Tourism. 16(1):76-93

2582. Fumey G, Jackson P, Raffard P. 2016. Introduction: Food Cultures and Spa-
ces. Anthropology of food

2583. Fumey G, Jackson PA, Raffard P. 2016. Interview with Peter Scholliers, Amy
Trubek and Richard Wilk. Anthropology of food

2584. Fumey G, Jackson PA, Raffard P. 2016. Interview with Richard C. Delerins.
Anthropology of food

2585. Furrow D. 2016. American foodie: taste, art, and the cultural revolution. Lanham:
Rowman & Littlefeld Publishers

2586. Fusté-Forné F. 2016. Los paisajes de la cultura: la gastronomia y el patrimonio
culinario. Dixit, pp. 4-16

2587. Galli M. 2016. La conquéte alimentaire du Nouveau Monde : pratiques et représen—
tations franco-italiennes des nouveaux produits du XV1e au XVIlle siécle. L’Harmattan

2588. Giovanni Sogari, Cristina Mora, Davide Menozzi. 2016. Factors driving su-
stainable choice: the case of wine. British Food Journal. 118(3):632-46

2589. Goulet F, Sauvegrain S-A, Arciniegas L, Bricas N. 2016. Alternative approa-
ches to innovation. The place of knowledge in a social science/ industry coopera-
tion programme. Anthropology of food

2590. Grasseni C. 2016. Of Cheese and Ecomuseums: Food as Cultural Heritage in
the Northern Italian Alps. In Edible Identities: Food as Cultural Heritage

2591. Grasseni C. 2016. The Heritage Arena: Reinventing Cheese in the Italian Alps.
Berghahn Books. 202 pp.

2592.  Gun Mikaela Roos, Kai Victor Hansen, Aase Vorre Skuland. 2016. Con-
sumers, Norwegian food and belonging: a qualitative study. British Food Journal.
118(10):2359-71

2593. Gunter B. 2016. Food advertising: nature, impact and regulation. Cham: Springer
International Publishing : Imprint: Palgrave Macmillan

2594. Hassoun JP. 2016. Le récit des emballages de la feuille de brick. Caprures. 1:

2595. Hawkins S, Tanner A. 2016. Food, Glorious Food : The Functions of Food in
British Children’s Hospitals, 1852-1914. Food and History. 14(1):107-33

2596. Hirsch D. 2016. Hummus Masculinity in Israel. Food, Culture & Society, pp.
1-23



154 Storicamente 14 - 2017
Studi e ricerche

2597. Hmioui A, Haoudi A. 2016. Le rdle de la gastronomie et de I'artisanat dans
Iattractivité touristique de la ville de Fés : étude a partir des perceptions des touristes
étrangers. Management & Avenir. 85(3):149

2598. Hoftmann V von. 2016. The Taste of the Eye and the Sight of the Tongue:
the Relations between Sight and Taste in Early Modern Europe. The Senses and
Society. 11(2):83-113

2599. Horowitz R. 2016. Kosher USA: how Coke became kosher and other tales of mo-
dern food. New York: Columbia University Press

2600. Howard PH. 2016. Concentration and power in the food system: who controls what
we eat? London; New York: Bloomsbury Academic, 2016.

2601. HUGOL-GENTIAL C. 2016. SE NOURRIR OU MANGER ? - Les enjeux
du repas en établissement de santé -. Paris: L’Harmattan

2602. Ibba R, Sanna D. 2016. Food and the Futurist “Revolution”. A Note. Journal
of Interdisciplinary History of Ideas. 4(8):4:1-4:14

2603. Ichijo A, Ranta R. 2016. Everyday Creation of the Nation. In Food, National
Identity and Nationalism, pp. 21-42. Springer

2604. Ichijo A, Ranta R. 2016. Food, national identity and nationalism:from evcryday
to global politics

2605. Janes L. 2016. Colonial food in interwar Paris : the taste of empire. Bloomsbury
Academic, an imprint of Bloomsbury Publishing, Plc,

2606. Jori A. 2016. Panem et circenses: cibo, cultura e societd nella Roma antica. Palermo:
Nuova Ipsa

2607. Kelting L. 2016. The Entanglement of Nostalgia and Utopia in Contempora-
ry Southern Food Cookbooks. Food, Culture & Society. 19(2):361-87

2608. Kilien Stengel, Boutaud J-J. 2016. CUISINE DU FUTUR ET ALIMENTA-
TION DE DEMAIN

2609. Kilien Stengel. 2016. Bien manger et manger bon - Discours et transmission

2610. Kim S, Iwashita C. 2016. Cooking identity and food tourism: the case of Japanese
udon noodles

2611. Klein J, Watson JL. 2016. The handbook of food and anthropology. London:
Bloomsbury

2612. Kozorog M. 2016. Hallucinating the Slovenian Way: The Myth of Salaman-
der Brandy, an Indigenous Slovenian Psychedelic Drug. Edible Identities: Food as
Cultural Heritage

2613. Krohn DL. 2016. Food and Knowledge in Renaissance Italy: Bartolomeo Scappi’s
Paper Kitchens. Routledge. 268 pp.

2614. Kucera R. 2016. Rationed life science, everyday life, and working-class politics in
the Bohemian lands, 1914-1918. Berghahn



LAURA DI FIORE 155
Bibliography “Food as Heritage”

2615. KapapavaonE.2016. Topayntd, npovoik, To YAVTL: ToMTIopIKoUpgpalopeva
oto Zoayopio. In Tunpa Aaikig kar ITapadootakis Mouoikig. Arta

2616. La Cecla F. 2016. Babel food: contro il cibo kultura. Il Mulino

2617. Lahne J. 2016. Sensory science, the food industry, and the objectification of
taste. Anthropology of food

2618. Lapina L, Leer J. 2016. Carnivorous heterotopias: gender, nostalgia and hip-
sterness in the Copenhagen meat scene. NORMA. 11(2):89-109

2619. Laudan R. 2016. Homegrown Cuisines or Naturalized Cuisines? The History
of Food in Hawaii and Hawaii’s Place in Food History. Food Culture and Society.
19(3):437-59

2620. Laura Helena Hartmann, Sina Nitzko, Achim Spiller. 2016. The significance
of definitional dimensions of luxury food. British Food Journal. 118(8):1976-98

2621. L Beagan B, Chapman GE, Power EM. 2016. Cultural and Symbolic Capital
With and Without Economic Constraint. Food, Culture & Society. 19(1):45-70

2622. Leer |, Povlsen KK. 2016. Food and media: practices, distinctions and heterotopias

2623. Leer]. 2016. The rise and fall of the New Nordic Cuisine. Journal of Aesthetics
& Culture. 8(1):

2624. Lembré S. 2016. La guerre des bouches: ravitaillement et alimentation a Lille :
1914-1919. Villeneuve-d’Ascq: Presses universitaires du Septentrion

2625. Leroux E. 2016. Management du tourisme durable : attractivité du territoire,
patrimoine et gastronomie. Management & Avenir. 85(3):107

2626. Liberti S. 2016. I signori del cibo: viaggio nell'industria alimentare che sta distrug-
gendo il pianeta. Roma: Minimum fax

2627. Mac Con lomaire M. 2016. Interview with Aylin Oney Tan

2628. Margotti M. 2016. Nourrir les enfants, nourrir le peuple.L’alimentation entre
identité nationale, lu e politique et action révolutionnaire - Commentaire au sémi-
naire sur “Gastronomie et Révolution.” Journal of Interdisciplinary History of Ideas.
4(8):2:1-2:7

2629. Marovelli B. 2016. The Significance of Landscape in a Sicilian Food Market.
Anthropology of food

2630. Marrone G. 2016. Semiotica del gusto: linguaggi della cucina, del cibo, della tavola.
Milano: Mimesis

2631. Martins UMO, Gurgel LI, Martins JC de O. 2016. Experiéncias com a ga-
stronomia local: um estudo de caso sobre movimento Slow Food e o turismo ga-
stronoémico na cidade de Recife - Brasil. PASOS. Revista de Turismo y Patrimonio
Cultural, pp. 229-41

2632. Matta R. 2016. Food incursions into global heritage: Peruvian cuisine’s slip-
pery road to UNESCO. Social Anthropology. 24(3):338-352



156 Storicamente 14 - 2017
Studi e ricerche

2633. Maurice G de S. 2016. Edible Authenticities: Heirloom Vegetables and Cu-
linary Heritage in Kyoto, Japan. In Edible Identities: Food as Cultural Heritage, pp.
67-76

2634. Maxwell R, DeSoucey M. 2016. Gastronomic cosmopolitanism: Supermarket
products in France and the United Kingdom. Poetics. 56:85-97

2635. McCulla T. 2016. Fava Beans and Bahn Mi: Ethnic Revival and the New New
Orleans Gumbo. Qs

2636. Meduri T, Campolo D, Lore I. 2016. The Unesco Intangible Heritage as In-
put for the Development of Rural Areas: A Theoretical Model for the Valorization
of the Mediterranean Diet. Procedia - Social and Behavioral Sciences. 223:647-54

2637. Merleaux A. 2016. Sugar, Surveillance, and Citizenship: The Global Crisis of
1919-20 in Buenos Aires and New York. Global Food History. 2(1):6-30

2638. Mgonja JT, Backman KF, Backman SJ, Moore DD, Hallo JC. 2016. A struc-
tural model to assess international visitors’ perceptions about local foods in Tanza-
nia. Journal of Sustainable Tourism. 0(0):1-21

2639. Minerva Hidalgo-Milpa, Carlos Manuel Arriaga-Jordan, Alfredo Cesin-Var-
gas, Angélica Espinoza-Ortega. 2016. Characterisation of consumers of traditional
foods: the case of Mexican fresh cheeses. British Food Journal. 118(4):915-30

2640. Molina M de M, Molina B de M, Campos VS, Ofia M del VS. 2016. Intan-
gible Heritage and Gastronomy: The Impact of UNESCO Gastronomy Elements.
Journal of Culinary Science & Technology. 14(4):293-310

2641. Montanari M. 2016. Il sugo della storia. Bari: Editori GLF Laterza

2642. Montargot N. 2016. Gastronomie et excellence au centre de la construction
identitaire des meilleurs ouvriers de France. Question(s) de management. 14(3):77

2643. Moran E. 2016. Sacred consumption. Food and ritual in Aztec art and culture.
Austin: University of Texas Press

2644. Moro E. 2016. The Mediterranean Diet from Ancel Keys to the UNESCO
Cultural Heritage. A Pattern of Sustainable Development between Myth and Rea-
lity. Procedia - Social and Behavioral Sciences. 223:655-61

2645. Motta G. 2016. I tempi e i luoghi del cibo: pratiche e simboli della cultura alimen-
tare nella storia di lunga durata

2646. Murcott A. 2016. Research / ethics environment in social and human food
sciences: debates, constraints, limits and lessons. Anthropology of food

2647. Nadeau CA. 2016. Food matters: Alonso Quijano’s diet and the discourse of food
in early modern Spain. Toronto: University of Toronto Press

2648. Natalia Velikova, Steve Charters, Joanna Fountain, Caroline Ritchie, Nicola
Fish, Tim Dodd. 2016. Status or fun? A cross-cultural examination of young con-
sumers’ responses to images of champagne and sparkling wine. British Food Journal.
118(8):1960-75



LAURA DI FIORE 157
Bibliography “Food as Heritage”

2649. Nealon TF, British Library. 2016. Food fights and culture wars: a secret history of
taste. London: British Library

2650. Nevarez L, Tobin K, Waltermaurer E. 2016. Food Acquisition in Poughke-
epsie, NY: Food, Culture & Society. 19(1):19-44

2651. Nielsen A, Holm L. 2016. Making the Most of Less. Food, Culture & Society.
19(1):71-91

2652. Oberg Stefan S. 2016. Did the Poor Pay More? Income-related variations in
Diet and Food Quality among Urban Households in Sweden 1913-1914. Se, pp.
211-48

2653. O’Brien T. 2016. Organics, Fair Trade, and Peasants: Changing Perceptions
of Food Through Activism. Global Food History. 2(1):85-90

2654. Ojo S. 2016. Identity, Ethnic Embeddedness, and African Cuisine Break-Out
in Britain. Journal of Foodservice Business Research. 0(0):1-22

2655. Opazo MP. 2016. Appetite for innovation: creativity & change at elBulli

2656. Orliange E, Christophe L, others. 2016. La pratique de la cuisine au college
comme objet d’autonomisation des jeunes en matiére d’alimentation. Eléments de
réflexion 2 partir du projet de recherche-intervention «Arts de Faire Culinaires au

College».

2657. Ou Wang, Xavier Gellynck, Wim Verbeke. 2016. Perceptions of Chinese tra-
ditional food and European food among Chinese consumers. British Food Journal.
118(12):2855-72

2658. Parizot A, Stengen K, eds. 2016. ECRITS ET DISCOURS CULINAIRES -
Quand les mots se mettent d table - Sous la direction de Anne Parizot et Kilien Stengel
- livre, ebook, epub. Paris: L’Harmattan

2659. Parrish Lee M. 2016. The Food Plot in the Nineteenth-Century. New York:
Palgrave Macmillan

2660. Paturel D. 2016. Aide alimentaire et accés 4 I'alimentation au tamis de I'expéri-
mentation sociale. Anthropology of food

2661.  Pearson D, Pearson T. 2016. Branding Food Culture: UNESCO Creati-
ve Cities of Gastronomy. Journal of International Food & Agribusiness Marketing.
28(2):164-76

2662.\ Pechon Dacheux E. 2016. QUAND LES INDUSTRIELS PARLENT AUX
MERES, Edwige. L'Harmattan

2663. Pennell S. 2016. The birth of the English kitchen, 1600-1850. London; New
York: Bloomsbury Academic, an imprint of Bloomsbury Publishing Plc

2664. Philpott W. 2016. More Than Meat and Potatoes: The Forgotten History of
Denver Food. Perspectives on history. 54(9):23



158 Storicamente 14 - 2017
Studi e ricerche

2665. Pierazzuoli G. 2016. Mangiare donna: il cibo e la subordinazione femminile nella
storia. Milano: Jouvence

2666. Pilcher J. 2016. National Beer in a Global Age: Technology, Taste, and Mo-
bility, 1880-1914. Qs

2667. Pitchon V. 2016. Food and Medicine in Medieval Islamic Hospitals : Prepara-
tion and Care in accordance with Dietetic Principles. Food and History. 14(1):13-33

2668. Portincasa A. 2016. Scrivere di gusto: una storia della cucina italiana attraverso i
ricettari, 1776-1943. Bologna: Pendragon

2669. Précigout F, Techoueyres I. 2016. Introduction. Anthropology of food

2670. Précigout F. 2016. Sociologie appliquée a I'alimentation : ouvrir 'Université
et la recherche sur l'extérieur. Anthropology of food

2671. Prigent L. 2016. Tourisme durable, attractivité touristique et gastronomie : le
cas de la Bretagne. Management & Avenir. 85(3):113

2672. Probyn E. 2016. Eating the ocean. Durham: Duke University Press

2673. Prodshl I. 2016. From Dinner to Dynamite: Fats and Oils in Wartime Ame-
rica. Global Food History. 2(1):31-50

2674. Pucci Donati F. 2016. Approvvigionamento, distribuzione e consumo in una citta
medievale: il mercato del pesce a Bologna (secoli XIII-XV')

2675. Rabbiosi C. 2016. Place branding performances in tourist local food shops.
Annals of tourism Research. 60:

2676. Radzi SM, Hanafiah MHM, Sumarjan N, Mohi Z, Sukyadi D, et al. 2016.
Heritage, Culture and Society: Research agenda and best practices in the hospitality and
tourism industry. CRC Press. 1536 pp.

2677. Rambourg P. 2016. L'art et la table

2678. Rath EC. 2016. Japan’s cuisines: food, place and identity. London: Reaktion
Books

2679. Ray K. 2016. The ethnic restaurateur

2680. Reinarz J. 2016. Towards a History of Hospital Food. Food and History.
14(1):1-12

2681. Renard M-C, Thomé Ortiz H. 2016. Cultural heritage and food identity: The
pre-Hispanic salt of Zapotitlin Salinas, Mexico. Culture & History Digital Journal.
5(1):1-13

2682. Ribbat C. 2016. Al ristorante: Una storia culturale dalla pancia della modernita.
Marsilio Editori. 232 pp.

2683. Rodriguez RM, Maraj Grahame K. 2016. Understanding Food Access in a
Rural Community. Food, Culture & Society. 19(1):171-94



LAURA DI FIORE 159
Bibliography “Food as Heritage”

2684. Salvi L. 2016. La «food regulation» nell'Unione europea: il caso delle nano-
tecnologie. Am

2685. Sanguineti White L. 2016. Seduzione e privazione: il cibo nel Decameron. Lucca:
Maria Pacini fazzi

2686. Scarpellini E. 2016. Food and Foodways in Italy from 1861 to the Present. Sprin-
ger. 271 pp.

2687. Scarpellini E. 2016. Il cibo come cultura italiana nel mondo: dall’emigrazione
alla globalizzazione. Memoria e Ricerca. 24(2):193-208

2688. Scrob L. 2016. The Growth of Bread Consumption among Romanian Pe-
asants, 1950-1980. The Food Industries of Europe in the Nineteenth and Tiventieth
Centuries, p. 213

2689. Scrob M-L. 2016. Does an early socialization into a food culture condition li-
felong food preferences? Evidence from a retrospective study. Appetite. 101:95-103

2690. Sebastia B. 2016. Eating Traditional Food: Politics, Identity and Practices. Taylor
& Francis. 241 pp.

2691. Segal MT, Demos VP. 2016. Gender andfood: from production to consumption
and after. Emerald Group

2692. Segalla S. 2016. Le radici del cibo: donne, trattorie, passaggi d’epoca. Guerini e
Associati

2693. Sertac Dokuzlu. 2016. Geographical indications, implementation and tracea-
bility: Gemlik table olives. British Food Journal. 118(9):2074-85

2694. Shershow SC. 2016. Bread. New York: Bloomsbury

2695. Signorini P, Signorini A. 2016. Come natura crea: Cirio, una storia italiana.
Milano: Mondadori

2696. Silva MFS, Paiva J. 2016. Teofrasto, histdria das plantas: traducio portuguesa, com
introdugdo e anotagio. Coimbra: Imprensa da Universidade de Coimbra. 464 pp.

2697. Simonetti F. 2016. Una cucina a Genova nell'Ottocento: storia e cultura del cibo
dai documenti dell’Archivio Spinola di Pellicceria. SAGEP

2698. Sironi VA, Morini G. 2016. Le declinazioni del cibo: nutrizione, salute, cultura

2699. Smith AF. 2016. Fast food: the good, the bad and the hungry. London: Reaktion
Books

2700. Smith Maguire J. 2016. Introduction: Looking at Food Practices and Taste
across the Class Divide. Food, Culture & Sociery. 19(1):11-18

2701. Soares C, Irene Coutinho de Macedo. 2016. Representagdes sociais, histérica
e cultural da canja de galinha: estudo de fontes historicas e de fontes orais de uma
populagio de idosos. DEMETRA: Alimentagdo, Nutricio & Saiide. 11(1):27-46



160 Storicamente 14 - 2017
Studi e ricerche

2702. Soares C, Pinheiro J. 2016. Patrimdnios alimentares de aquém e além-mar. Coim-
bra: Imprensa da Universidade de Coimbra. 729 pp.

2703. Solanilla L, Medina FX. 2016. Gastronomy and Social Networks: Heritage
and Foodblogging in Catalonia

2704. Stagi L. 2016. Food porn: l'ossessione per il cibo in TV e nei social media. Milano:
EGEA

2705. Stokes AQ, Atkins-Sayre W. 2016. Consuming identity: the role of food in rede-
fining the South. Jackson: University Press of Mississipi

2706. Sublette CM, Martin JD. 2016. Devouring cultures: perspectives on food, power,
and identity from the Zombie Apocalypse to Downton Abbey. Fayetteville : University
of Arkansas Press,

2707. Sumner J. 2016. Learning, Food, and Sustainability. Palgrave Macmillan
2708. Taittinger C. 2016. Un monde Champagne ! Géoéconomie. 78(1):167

2709. Tan AO. 2016. ANZAC Biscuits versus Turkish Peksimet: How Food Logi-
stics Affected the Gallipoli Campaigh

2710. Techoueyres I. 2016. Interview with Martin Caraher. Anthropology of food

2711. Thick MF. 2016. A Response to: Writing for Women at the beginning of
the Seventeenth Century: Sir Hugh Platt’s Delightes for Ladies by Doina-Cristina
Rusu. Journal of Interdisciplinary History of Ideas. 4(8):6:1-6:4

2712. Timothy DJ, ed. 2016. Heritage cuisines: traditions, identities and tourism. Lon-
don: Routledge. 195 pp.

2713. Torrie JS. 2016. Frozen Food and National Socialist Expansionism. Global
Food History. 2(1):51-73

2714. Valery Gordin, Julia Trabskaya, Elena Zelenskaya. 2016. The role of hotel re-
staurants in gastronomic place branding. Int | Culture Tourism Hosp Res. 10(1):81-90

2715. Vicart M, Wathelet O. 2016. Des familles conso-motrices ? Ethnographie des
mobilités alimentaires dans les pratiques d’approvisionnement en France. Anthro-

pology of food

2716. Visse JP, Allart. 2016. LES MEDIAS A TABLE - La cuisine dans la presse, la
radio, la télévision et I'Internet, du XIXéme au XXIéme siecle. Paris: L'Harmattan

2717. Voinea L, Atanase A, Schileru I. 2016. Perceptions of the Slow Food Cultural
Trend among the Youth. Amfiteatru Economic. 18(10):847-61

2718.  Agriculture & Food Heritage | Ramsar. 2016. http://www.ramsar.org/activities/
agriculture-food-heritage

2719. Alla tavola dei Borbone-home-. 2016. http://www .allatavoladeiborbone.it/



LAURA DI FIORE 161
Bibliography “Food as Heritage”

2720. Behind Food Sustainability” exhibition on show at the Botanical garden of Padua.
2016.  http://en.unesco.org/events/behind-food-sustainability-exhibition-show-
botanical-garden-padua

2721.  Bicocca for Expo. 2016. http://www.unimib.it/go/48387/Home/Italiano/Bi-
cocca-for-EXPO/Dieci-assegni-di-ricerca/Botteghe-milanesi-cibo-e-memoria

2722. Biennale Enogastronomica — Presidio per saperi e sapori da tutelare ma anche osser-
vatorio attento e curioso verso tutto cio che nell’>nogastronomia ¢ contemporaneitd, ricerca
e futuro. 2016. http://www.biennaleenogastronomica.it/

2723. Bizarre Foods with Andrew Zimmern. 2016. Travel Channel. http://www.tra-
velchannel.com/shows/bizarre-foods

2724. Cibo ¢ identita. 2016. http://ciboidentita.cumblr.com/

2725. Ciclio de Conferéncias DIAITA. 2016. Ciclio de Conferéncias DIAITA. http://
diaitaproject.wixsite.com/ccdiaita

2726. CODEX Alimentarius: Home. 2016. http://www.fao.org/fao-who-codexali-
mentarius/en/

2727. Comune di Napoli - Alla tavola dei Borbone. 2016. http://www.comune.napoli.
it/flex/cm/pages/Serve BLOB.php/L/IT/IDPagina/31497

2728. Contract caterer Compass celebrates British Sandwich Week | Cost Sector Catering.
2016. http://costsectorcatering.co.uk/contract-caterer-compass-celebrates-british-
sandwich-week

2729. Cursos - UC.PT. 2016. https://apps.uc.pt/courses/PT/unit/81775/16403/2015-
2016?common_core=true&type=ram&id=6043

2730.  Edible Geography | Thinking Through Food. 2016. http://www.ediblegeo-
graphy.com/

2731. Edinburgh World Heritage - Food Heritage Trail. 2016. http://www.ewht.org.uk/
visit/edinburghfoodheritagetrail

2732.  European Policy Brief. Food Heritage and Culture: Changing Spaces of Production
and Consumption. | RICHES Resources. 2016. http://resources.riches-project.eu/eu-
ropean-policy-brief-food-heritage-and-culture-changing-spaces-of-production-
and-consumption/

2733.  Food: An Atlas by Guerrilla Cartographers — Kickstarter. 2016. https://www.
kickstarter.com/projects/1276177353/food-an-atlas-0?ref=home_location

2734. FOOD HERITAGE FOUNDATION : Recipes For Lebanese Food and Local
Food Producers. 2016. http://food-heritage.org/

2735.  Food-Preparation-Presentation.12.pdf. 2016. http://www.virginia.edu/vpr/su-
stain/foodcollaborative-wp/wp-content/uploads/2016/09/Food-Preparation-Pre-
sentation.12.pdf

2736. Gastronomia de Portugal. 2016. http://www.gastronomias.com/



162 Storicamente 14 - 2017
Studi e ricerche

2737.  Gastropod - Food with a Side of Science & History. 2016. Gastropod. https://
gastropod.com/

2738. Geographical indications - Trade - European Commission. 2016. http://ec.europa.
eu/trade/policy/accessing-markets/intellectual-property/geographical-indications/

2739. Heritage Food and Drink. 2016. http://www heritagefoodanddrink.com/
2740. Heritage Foods USA. 2016. http://www.heritagefoodsusa.com/

2741. History and Heritage - Food heritage and global vision | Kerry. 2016. https://www.
kerry.com/about-kerry/our-history-and-heritage#

2742. History of Food Heritage in Italy - UNISG - University of Gastronomic Sciences.
2016. http://www.unisg.it/ricerca/food-heritage-in-italy/

2743. Home. 2016. http://www foodlab.unipr.it/en/history.heml
2744. IEHCA. 2016. http://iehca.eu/en

2745. Il patrimonio culturale, come il cibo dev’essere strumento di uguaglianza | Slow Ma-
gazine. 2016. http://www.rivistaslow.it/editoriale/il-patrimonio-culturale-come-
il-cibo-devessere-strumento-di-uguaglianza/

2746. Institut Catala de la Cuina Catalana. 2016. http://www.cuinacatalana.eu/ca/
pag/receptes/

2747. Intangible Heritage Home - intangible heritage - Culture Sector - UNESCO. 2016.
http://www.unesco.org/culture/ich/

2748. Japanese recipes - 7,465 recipes - Cookpad. 2016. https://cookpad.com/us/search/
japanese%20recipes

2749.  Japan-Pasta Association Official sitellPortfolioPensees: providing online PR solu-
tions. 2016. https://www.pensees.co.jp/english/showcase/2012/0905_15.html

2750. Nation’s Restaurant News. 2016. http://nrn.com/

2751.  Not only museums: the wondrous Rome food heritage | Weekend in Italy. 2016.
http://www.weekendinitaly.com/blog/not-only-museums-the-wondrous-rome-
food-heritage/

2752. Olive Garden Italian Restaurant | Family Style Dining | Italian Food. 2016. http://
www.olivegarden.com/home

2753. Rachel E. Black | Anthropology of Food and Wine. 2016. http://rachelblack.ca/

2754. Saudi Aramco World : Gaza’s Food Heritage. 2016. http://archive.aramcoworld.
com/issue/201106/gaza.s.food.heritage.htm

2755. Sensate Journal Rachel Black: Wine Memory » Sensate Journal. 2016

2756. Taiwan Festival - A Celebration of TW Culture in the UK. 2016. http://www.
taiwanfestival.co.uk/

2757. Taste Of Excellence | Vivi la Food Experience. 2016



LAURA DI FIORE 163
Bibliography “Food as Heritage”

2758. Thai Select. 2016. http://www.thaiselect.com/main.php?filename=intro1208

2759.  The International Commission for Research into European Food History. 2016.
http://www.vub.ac.be/SGES/ICREFH.html

2760. The Japanese Culinary Academy | FEEEEEEEE. 2016. http:/culinary-academy.
jp/english

2761. Universidade de Coimbra - CECH - Centro de Estudos Cldssicos e Humandsticos -
DIAITA. 2016. http://www.uc.pt/iii/research_centers/ CECH/projetos/diaita/

2762. Virginia Food Heritage Project | Knowing Our Past to Grow Our Future. 2016.
https://vatoodheritage.org/

2763. WTO | Intellectual property (TRIPS) - gateway. 2016. https://www.wto.org/
english/tratop_e/trips_e/trips_e.htm

2764.  FEEEEEEEREEEEE | Washoku Japan. 2016. http://washokujapan.jp/

2765. Albala K, Belasco W, Bentley A, Heldke L, McIntosh A. 2017. FCS Editors’
Roundtable: Reflections on the Twentieth Anniversary of the Journal. Food, Culture
& Society. 20(1):1-14

2766. Albala K. 2017. Beans: a history. London ;New York: Bloomsbury
2767. Albertini L. 2017. APOGEE DES]ARD]NS ET MARAICHAGES EN AL-

ANDALUS (IBERIE ARABE) XE-XIVE SIECLE - Essor de la cuisine arabo-an-
dalouse. L’Harmattan

2768. Andersen SS, Baarts C, Holm L. 2017. Contrasting Approaches to Food Edu-
cation and School Meals. Food, Culture & Society. 20(4):609-29

2769. Anderson D. 2017. Consuming Memories: Food and Childhood in Postbel-
lum Plantation Memoirs and Reminiscences. Food, Culture & Society. 0(0):1~19

2770. Andersson TD, Mossberg L. 2017. Travel for the sake of food. Scandinavian
Journal of Hospitality and Tourism. 17(1):44-58

2771. Andrés Pinassi, Hubert B. Van Hoof, Patricia Susana Ercolani. 2017. Per-
ceptions about cultural heritage and recreational sites among older adults in Bahia
Blanca, Argentina. | of Cult Her Man and Sust Dev. 7(1):72-90

2772. Barbero A. 2017. A che ora si mangia? Approssimazioni storico-linguistiche all’o-
rario dei pasti (secoli XVII-XXI). Quodlibet

2773. Bender D. 2017. The Delectable and Dangerous: Durian and the Odors of
Empire in Southeast Asia. Global Food History. 3(2):111-32

2774. Bevilacqua P. 2017. Felicita d’ltalia: paesaggio, arte, musica, cibo. Laterza

2775. Bjork P, Kauppinen-Riisinen H. 2017. Interested in eating and drinking?
How food affects travel satisfaction and the overall holiday experience. Scandinavian
Journal of Hospitality and Tourism. 17(1):9-26



164 Storicamente 14 - 2017
Studi e ricerche

2776. Boesen M, Sundbo D, Sundbo J. 2017. Local food and tourism: an entrepre-
neurial network approach. Scandinavian Journal of Hospitality and Tourism. 17(1):76~
91

2777. Brembeck H, Fuentes M. 2017. Convenient Food for Baby: A Study of We-
aning as a Social Practice. Food, Culture & Sociery. 20(4):569-86

2778. Campbell J. 2017. At the First Table: Food and Social Identity in Early Modern
Spain. U of Nebraska Press. 212 pp.

2779. Camplin E. 2017. Prison food in America. Lanham: Rowman & Littlefield

2780. Choudhury 1. 2017. A Palatable Journey through the Pages: Bengali Cookbo-
oks and the “Ideal” Kitchen in the Late Nineteenth and Early Twentieth Century.
Global Food History. 3(1):24-39

2781. Ciclaire P. 2017. LES CUISSONS ALIMENTAIRES AU MOYEN AGE.
http://www.editions-harmattan.fr/index.asp?navig=catalogue&obj=livre&no=5035
1&razSglClone=1

2782. Corrado A. 2017. Migration and agriculture : mobility and change in the Mediter-
ranean Area. Routledge, Taylor & Francis Group,

2783. Cozzolino CA, Rovera C, Anchisi C, Savoldelli S, Campanella G, et al. 2017.
Preservation of bread-made museum collections by coating technology. Journal of
Cultural Heritage

2784. D’Ambrosio U, Vila M, Adria F, Bayés-Garcia L, Calsamiglia S, et al. 2017.
Classification of Unelaborated Culinary Products: Scientific and Culinary Approa-
ches Meet Face to Face. Food, Culture & Society. 0(0):1-29

2785. Delfosse C. 2017. Les crémiers-fromagers: Entre commerce de proximité et
gastronomie. Ethnologie franaise. 165(1):99

2786. Dickau J. 2017. Inventing Texture: Edible Science and the Management of
Familiarity, 1963-1975. Global Food History. 3(2):171-93

2787. Edge JT. 2017. The potlikker papers: a food history of the modern South. New
York: Penguin Press

2788. Erby K. 2017. Dining on Dissolution: Restaurants, the Middle Class, and the
Creation of the Family Dinner in Mid-Nineteenth-Century America. Food, Culture
& Society. 20(4):671-84

2789. Finn SM. 2017. Discriminating Taste: How Class Anxiety Created the American
Food Revolution. Rutgers University Press

2790. Folgado-Fernindez JA, Hernindez-Mogollén JM, Duarte P. 2017. Desti-
nation image and loyalty development: the impact of tourists’ food experiences at
gastronomic events. Scandinavian_Journal of Hospitality and Tourism. 17(1):92-110

2791. Forchtner B, Tominc A. 2017. Kalashnikov and Cooking-spoon: Neo-Nazi-
sm, Veganism and a Lifestyle Cooking Show on YouTube. Food, Culture & Society.
20(3):415-41



LAURA DI FIORE 165
Bibliography “Food as Heritage”

2792. Forrest B, Peters EJ, Elias MJ, Parasecoli F, Pilcher JM. 2017. Teaching Food
History: A Discussion Among Practitioners. Global Food History. 3(2):194-208

2793. Frank A. 2017. LES ITINERAIRES DE NOTRE GASTRONOMIE. Paris:
L’Harmattan

2794. Garcia L, Judrez LM, Medina FX. 2017. Contemporary Food Uses and Meanings
from the Anthropology of Food in Latin-America and Spain

2795. Garcia JL, Judrez LM, Medina FX. 2017. Usos y significados contemporaneos
de la comida desde la antropologia de la alimentacién en América Latina y Espaia.
Revista de Dialectologia y Tradiciones Populares. 71(2):327-370

2796. Geraci, Victor. 2017. Making Slow Food Fast in California Cuisine. Palgrave
Macmillan

2797. Gibas P. 2017. Traumatic Terroir: Food, Memory, and the Cultural Revolu-
tion in Hunan, China. Global Food History. 3(1):66-83

2798. Greenebaum J, Dexter B. 2017. Vegan men and hybrid masculinity. Journal
of Gender Studies. 0(0):1-12

2799. Gyiméthy S. 2017. The reinvention of terroir in Danish food place promo-
tion. European Planning Studies. 0(0):1-17

2800. Halkier B. 2017. Normalising Convenience Food? Food, Culture & Society.
20(1):133-51

2801. Hansen SR, Kristensen NH. 2017. Food for Kindergarten Children: Who
cares? Relations between Food and Care in Everyday Kindergarten Mealtime. Food,
Culture & Society. 0(0):1-18

2802. HENDRIKX B, DORMANS §, LAGENDI]K A, THELWALL M. 2017.
Understanding the geographical development of social movements: a web-link
analysis of Slow Food. Global Networks. 17(1):47-67

2803. Hobart HJ. 2017. A “Queer-Looking Compound”: Race, Abjection, and the
Politics of Hawaiian Poi. Global Food History. 3(2):133-49

2804. Hobbis SK. 2017. “The Comic and the Rule” in Pastagate: Food, Humor and
the Politics of Language in Quebec. Food, Culture & Society. 20(4):709-27

2805. Jests Claudio Pérez Gilvez, Ménica Torres-Naranjo, Tomas Lopez-Guzman,
Mauricio Carvache Franco. 2017. Tourism demand of a WHS destination: an
analysis from the viewpoint of gastronomy. Inf Journal of Tourism Cities. 3(1):1-16

2806. Joan C. Henderson. 2017. Street food, hawkers and the Michelin Guide in
Singapore. British Food Journal. 119(4):790-802

2807. Jones BM. 2017. Producing Heritage: Politics, Patrimony, and Palatability
in the Reinvention of Lowcountry Cuisine. Food, Culture & Society. 20(2):217-36

2808. Jones-Gailani N. 2017. Qahwa and Kleiche: Drinking Coffee in Oral History
Interviews with Iraqi Women in Diaspora. Global Food History. 3(1):84—100



166 Storicamente 14 - 2017
Studi e ricerche

2809. Jou C. 2017. Supersizing urban America: how inner cities got fast food with go-
vernment help. Chicago: University of Chicago Press

2810. Kalla J. 2017. Palestine on a plate: memories from my mother’s kitchen

2811. Kinney RJ. 2017. Riding Shotgun with an LA Son: Narratives of Race, Pla-
ce, and Mobility in Roy Choi’s Culinary Autobiography. Food, Culture & Society.
20(1):59-75

2812. Kuipers, Matthijs. 2017. “Makanlah Nasi! (Eat Rice!)”: Colonial Cuisine and
Popular Imperialism in The Netherlands During the Twentieth Century. Global
Food History. 3(1):4-23

2813. Lee RLM. 2017. Malaysian Identities and Mélange Food Cultures. Journal of
Intercultural Studies. 38(2):139-54

2814. Leissle K. 2017. “Artisan” as Brand: Adding Value In A Craft Chocolate Com-
munity. Food, Culture & Society. 20(1):37-57

2815. Levent NS, Mihalache I. 2017. Food and museums. London: Bloomsbury

2816. Maes E, Vanhouche A-S, Scholliers P, Beyens K. 2017. A Vehicle of Puni-
shment? Prison Diets in Belgium Circa 1900. Food, Culture & Society. 20(1):77-100

2817. Martschukat J, Simon B. 2017. Food, power, and agency

2818. Mason P, Lang T. 2017. Sustainable diets: how ecological nutrition can transform
consumption and the food system. London: Routledge

2819. Maurice G de S, Miller TL. 2017. Less Palatable, Still Valuable: Taste, Crop
Agrobiodiversity, and Culinary Heritage. Food, Culture & Society. 20(2):193-200

2820. Maurice G de S. 2017. Everything but the Taste: Kyoto’s Shishigatani Squash
as Culinary Heritage. Food, Culture & Society. 20(2):281-301

2821. May S, Sidali KL, Spiller A, Tschofen B, eds. 2017. Taste | Power | Tradition,
Vol. 10. Géttingen: Gottingen University Press

2822. Mergos, George, Papanastassiou, Marina. 2017. Food Security and Sustainability
- Investment and financing Agro-Food Chain. New York: Palgrave Macmillan

2823. Miller A. 2017. The president’s kitchen cabinet: the story of the African Americans
who have fed our first families, from the Washingtons to the Obamas. The University of
North Carolina Press,

2824. Miller C]J, Van Riper AB. 2017. What'’s eating you?.’food and horror on screen

2825. Moore LR. 2017. Food Intolerant Family: Gender and the Maintenance of
Children’s Gluten-Free Diets. Food, Culture & Society. 0(0):1-21

2826. Naccarato P, Nowak Z, Eckert EK. 2017. Representing Italy through food. Lon-
don: Bloomsbury

2827. Naiara Altuna, Claudio Dell’Era, Paolo Landoni, Roberto Verganti. 2017.
Developing radically new meanings through the collaboration with radical circles:



LAURA DI FIORE 167
Bibliography “Food as Heritage”

Slow Food as a platform for envisioning innovative meanings. Euro Jrnl of Inn
Mnagmnt. 20(2):269-90

2828. Nelson P, Beckie MA, Krogman NT. 2017. The “Locavore” Chef in Alberta:
A Situated Social Practice Analysis. Food, Culture & Society. 0(0):1-22

2829. Nourisson D. 2017. Histoire du vin. Paris: Perrin

2830. O’Neill K, Silver D. 2017. From Hungry to Healthy. Food, Culture & Society.
20(1):101-32

2831. Parasecoli F. 2017. Knowing where it comes from: labeling traditional foods to
compete in a global market

2832. Park K. 2017. Ethnic Foodscapes: Foreign Cuisines in the United States. Food,
Culture & Society. 20(3):365-93

2833. Parveen R. 2017. Recipes and Songs - An Analysis of Cultural Practices from
South Asia. Palgrave Macmillan

2834. Peter Bjork, Hannele Kauppinen-Riisinen. 2017. A destination’s gastronomy
as a means for holiday well-being. British Food Journal. 119(7):1578-91

2835.  Phillipov M. 2017. Media and Food Industries. The New Politics of | Michelle
Phillipov. Palgrave Macmillan

2836. Piatti-Farnell, Lorna. 2017. Consuming Gothic - Food and Horror in Film. Lon-
don ;New York: Palgrave Macmillan

2837. Poulain JP. 2017. The Sociology of Food. Bloomsbury

2838. Ray K. 2017. Uncertain Truths: On the Limits of the Critique of Globaliza-
tion and the Sciences. Food, Culture & Society. 20(4):563-68

2839. Rodney A, Cappeliez S, Oleschuk M, Johnston J. 2017. The Online Do-
mestic Goddess: An Analysis of Food Blog Femininities. Food, Culture & Society.
20(4):685-707

2840. Rohel J. 2017. Empire and the Reordering of Edibility: Deconstructing Be-
tel Quid Through Metropolitan Discourses of Intoxication. Global Food History.
3(2):150-70

2841. Rohel J. 2017. Introduction: Genealogies of Edibility in Global Culture. Glo-
bal Food History. 3(2):105-10

2842. Salmons K. 2017. Food in the Novels ofjoseph Conrad - Eating as Narrative.
Palgrave Macmillan

2843. Salmons K. 2017. Food in the Novels of Thomas Hardy - Production and Con-
sumption. Palgrave Macmillan

2844. Simone Cinotto. 2017. Immigrant Tastemakers: Italian Cookbook Writers
and the Transnational Formation of Taste in the Postindustrial United States, 1973-
2000. In Real Italians, New Immigrants: Interpreting Postwar Italian Migration to the
United States. Urbana



168 Storicamente 14 - 2017
Studi e ricerche

2845. Smith-Howard K. 2017. Pure and modern milk: an environmental history since
1900

2846. Stengel K, ed. 2017. LES GESTES CULINAIRES - Mise en scéne de savoir-
faire. Paris: L’Harmattan

2847. Stengen K. 2017. LES CLASSEMENTS DES VINS EN FRANCE - Classi-
fications, distinctions et labellisations. L'Harmattan

2848. Stoll E. 2017. Publication : Savoureux insectes

2849. Sutton D. 2017. Comment: Reflections on Meat-Eaters, Vegetarians, and
Vampires. Ethnos. 82(2):298-307

2850. Szabo M, Koch SL. 2017. Food, masculinities, and home: interdisciplinary perspec-
tives. London: Bloomsbury

2851. Thomé-Ortiz H. 2017. Heritage cuisine and identity: free time and its relation
to the social reproduction of local food. Journal of Heritage Tourism. 0(0):1-11

2852. Tomis Lopez-Guzman, Claudia Patricia Uribe Lotero, Jestis Claudio Pérez
Gilvez, Ingrid Rios Rivera. 2017. Gastronomic festivals: attitude, motivation and
satisfaction of the tourist. British Food Journal. 119(2):267-83

2853. Tommaso Savino, Antonio Messeni Petruzzelli, Vito Albino. 2017. Teams
and lead creators in cultural and creative industries: evidence from the Italian haute
cuisine. | of Knowledge Management. 21(3):607-22

2854. Terslev MK, Norredam M, Vitus K. 2017. Exploring Foodscapes at a Danish
Public School: How Emotional Spaces Influence Students’ Eating Practices. Food,
Culture & Society. 20(4):587-607

2855. Walker N. 2017. Egg. New York: Bloomsbury

2856. Warde A, Yates L. 2017. Understanding Eating Events: Snacks and Meal Pat-
terns in Great Britain. Food, Culture & Society. 20(1):15-36

2857. Wilk R. 2017. Concluding Thoughts and Marginal Provocations. Food, Cul-
ture & Society. 20(2):347-54

2858. Zeneidi D. 2017. Gender, Temporary Work, and Migration Management Global
Food and Utilitarian Migration in Huelva, Spain. Springer International Publishing :
Imprint: Palgrave Macmillan

2859. - Coldirerti. 2017. http://www.coldiretti.it/News/Pagine/432---1-Giu-
gno-2017.aspx

2860. :: Fundacion Cabrales. Cueva Exposicion Queso Cabrales. :: 2017. http://funda-
cioncabrales.com/

2861. :: MUSEU DO PAO - SEIA, PORTUGAL :: 2017. http://www.museudopao.
pt/

2862. Accademia FoodLab -. 2017. http://www.accademiafoodlab.it/



LAURA DI FIORE 169
Bibliography “Food as Heritage”

2863. Aedon 1/2017, Denuzzo, Cibo e patrimonio culturale: alcune annotazioni. 2017.
http://www.aedon.mulino.it/archivio/2017/1/denuzzo.htm

2864. Agriculture - Slow Europe. 2017. https://www.slowfood.com/sloweurope/en/
topics/agriculture/

2865. AGROPOLIS-MUSEUM - Musée des Nourritures et Agricultures du Monde.
2017. http://museum.agropolis.fr/

2866.  Alimentarium | Musée de Ialimentation, Vevey. 2017. https://www.alimenta-
rium.org/fr

2867. Alpine Space. 2017. http://www.alpine-space.eu/project-news-details/en/1225

2868.  Apicultura Temuco apicola - www.casadelaapicultura.cl. 2017. http://www.casa-
delaapicultura.cl/

2869. A Slice of Heritage - Slow Food International. 2017. https://www.slowfood.
com/a-slice-of-heritage/

2870. ASSOCIAZIONE PIZZAIUOLI NAPOLETANI. 2017. http://www.pizzai—
uolinapoletani.it/

2871. A taste of Europe | Continental Foods. 2017. http://continentalfoods.eu/

2872. AVPN - Associazione Verace Pizza Napoletana. 2017. http://www.pizzanapo—
letana.org/index_eng.php

2873. BBC - Food. 2017. http://www.bbc.co.uk/food/

2874. Benvenuto su Accademia Italiana della Cucina | Accademia Italiana della Cucina.
2017. http://www.accademiaitalianacucina.it/

2875. bmof. 2017. https://www.bmof.org/
2876. Brussels Museum of the Mill and Food. 2017. http://www.moulindevere.be/j/

2877. Casa Perugina, Museo Storico, Scuola del Cioccolato - Perugina.com. 2017. https://
www.perugina.com/it/casa-del-cioccolato/la-casa

2878. Castello Bolognini - Sant’Angelo Lodigiano - Sito Uﬁciale. 2017. http://www.
castellobolognini.it/index.php?section=mpane

2879. Cibo Nostrum patrimonio dell'Italia gastronomica. 2017. https://www.fic.it/news/
tutte-le-news/158-cibo-nostrum-patrimonio-dell-italia-gastronomica

2880. Cibum Nostrum | Milano Food Week. 2017. http://www.milanofoodweek.com/
cibum-nostrum/

2881. Climats de Bourgogne a I'Unesco : tout ce que vous avez toujours voulu savoir |
Miss GlouGlou. 2017. http://missglouglou.blog.lemonde.fr/2012/07/16/climats-de-
bourgogne-a-lunesco-tout-ce-que-vous-avez-toujours-voulu-savoir/

2882. CNN.com - Food Central - News. 2017. http://edition.cnn.com/FOOD/news/



170 Storicamente 14 - 2017
Studi e ricerche

2883. CoHERE - University of Bologna. 2017. http://www.unibo.it/en/research/
projects-and-initiatives/research-projects-horizon-2020-1/cohere

2884. Colman’s Mustard Shop & Museum | Royal Arcade Norwich. 2017. http://roya-
larcadenorwich.co.uk/shops/colman%E2%80%99s-mustard-shop-museum

2885. Consumi alimentari | Agrifoodmonitor. 2017. http://www.agrifoodmonitor.it/it/
consumi-alimentari

2886. Cooking with the New York Times - NYT Cooking. 2017. https://cooking.nyti-
mes.com/?action=click&module=nav&region=logo&pgType=front-page

2887. datos.bne.es. 2017. datos.bne.es. http://datos.bne.es

2888.  Deutsches Currywurst Museum Berlin (English). 2017. http://currywurstmu-
seum.com/en/

2889. Dogaria conventual: a construgdo de um patrimdnio alimentar em Portugal — CRIA.
2017. http://cria.org.pt/wp/docaria-conventual-a-construcao-de-um-patrimonio-
alimentar-em-portugal/

2890. Editorial: Comida, cultura y politica -. 2017. http://www.icanh.gov.co/index.
php?idcategoria=12943

2891.  Educacién alimentaria: otra forma de ensefiar, rescatar el patrimonio y promover
la vida sana - Universidad de Chile. 2017. http://www.uchile.cl/noticias/130581/
alimentacion-saludable-y-rescate-de-alimentos-ancestrales

2892.  Europdisches Spargelmuseum, Schrobenhausen. 2017. https://www.museen-in-
bayern.de/en/museums-in-bavaria/museumsearch/museen/museum/europaei-
sches-spargelmuseum.html

2893. Europeana Food and Drink. 2017. http://foodanddrinkeurope.eu/

2894.  European Commission - PRESS RELEASES - Press release - “Eat well — feel
good”: Commission proposes to combine and reinforce existing school milk and school fruit
schemes. 2017. http://europa.eu/rapid/press-release_IP-14-94_en.htm

2895. European Food Education Season 2015-2018. 2017. https://www.efes-network.
eu/en

2896.  European Heritage Days - European Commission. 2017. https://ec.europa.eu/
programmes/creative—europe/actions/heritage—days_en

2897.  European Heritage Label - European Commission. 2017. https://ec.europa.eu/
programmes/creative-europe/actions/heritage-label_en

2898.  European Network ofRegional Culinary Heritage | Culinary—Heritage. 2017.
https://www.culinary-heritage.com/index.asp#. WV YI20pLdZ0

2899.  European Region of Gastronomy. 2017. http://europeanregionofgastronomy.
org/

2900.  European Region of Gastronomy Award — Igcat.org. 2017. http://igcat.org/
projects/regionsofgastronomyplatform/european-region-of-gastronomy-award/



LAURA DI FIORE 171
Bibliography “Food as Heritage”

2901.  European School Milk Scheme | Agriculture and rural development. 2017. https://
ec.europa.eu/agriculture/milk/school-milk-scheme_en

2902.  Failte Ireland - Food Tourism in Ireland | In Your Sector. 2017. htep://www.fail-
teireland.ie/Supports/Food-Tourism-in-Ireland/Food-heritage.aspx

2903. Food. 2017. http://theheritageschool.org/food.php

2904.  Food | Al Jazeera America. 2017. http://america.aljazeera.com/topics/topic/
issue/food.html

2905.  Food & drink | The Guardian. 2017. https://www.theguardian.com/lifean-
dstyle/food-and-drink

2906. Food Heritage | The FOOD Museum: Food News/Foodways/Food History/Food
Sites. 2017. http://www foodmuseum.com/food-heritage

2907. Food Heritage Home. 2017. http://pogim.org/food/

2908. Food Heritage Stage 2017 < New Orleans]azz & Heritage Festival. 2017. http://
www.nojazzfest.com/food/food-heritage-stage-2017/

2909. FOODHERIT Patrimoines alimentaires et gastropolitique: une approche critique
et comparée | FoodHerit est un groupe de chercheurs expérimentés ayant placé les cultures
alimentaires au ceeur de leurs investigations. 2017. hteps://foodherit.hypotheses.org/

2910. Food News — the latest from Al Jazeera. 2017. http://www.aljazeera.com/topics/
issues/food.heml

2911.  Foods and Wines from Spain. Everything you should know about Spanish food,
Spanish wine and gastronomy from Spain. 2017. http://www.foodswinesfromspain.
com/spanishfoodwine/index.html

2912.  Food Studies Program |. 2017. http://www.umbra.org/tag/food-studies-pro-
gram/

2913.  FOODUCATION.ORG: Food accepted as cultural heritage - food is surely cul-
ture. 2017. http://www.fooducation.org/2011/01/food-accepted-as-cultural-heri-
tage-food.html

2914. Frietmuseum, Bruges - Contact. 2017. http://www.frietmuseum.be/en/

2915. GASTRONOMIE ET POLITIQUE - Une autre-approche interculturelle franco-
espagnole, Sylvie ANCELOT - livre, ebook, epub. 2017. http://www.editions-har-
mattan.fr/index.asp?navig=catalogue&obj=live&no=44204&razSqlClone=1

2916. Guinness® — Beer Made of MoreTM | Guinness®. 2017. https://www.guinness.
com/en-ie/?gclid=CMnhhuTH_NQCFcEpOwodMEQCBg

2917. Heritage Foods Limited. 2017. http://www.heritagefoods.in/

2918.  Heritage Health Food | Continuing The Heritage, Joining The Leaders! 2017.
http://heritagehealthfood.com/



172 Storicamente 14 - 2017
Studi e ricerche

2919. Heritage in Motion Awards 2017 - Europeana Labs. 2017. http://labs.europeana.
eu/events/heritage-in-motion-awards-2017

2920. Hlavni strdnka | Muzeum gastronomie. 2017. http://www.muzeumgastronomie.
cz/cs

2921. Home | Carpigiani Gelato Museum. 2017. http://www.gelatomuseum.com/en/
2922. Homepage | Milano Food Week. 2017. http://www.milanofoodweek.com/
2923. Home Page - Museo del sale di Cervia. 2017. http://musa.comunecervia.it/
2924. HomeYork’s Chocolate Story -. 2017. https://www.yorkschocolatestory.com/

2925.  Hungarian Heritage Foundation. 2017. http://www.hungarianheritagefounda-
tion.com/en

2926. IEAMED: Instituto Europeo de la Alimentacion Mediterrinea. 2017. http://
www.ieamed.es/ieamed/servlet/FrontController?action=Static&url=elleamedN.
jsp&menu=ieamed&ec=default

2927. Igcat.org. 2017. http://igcat.org/

2928. Il “Giardino del Cibo”, la nuova installazione permanente del Museo di Storia
Naturale dell’Universita di Pisa. 2017. https://www.unipi.it/index.php/amministra-
zione/item/6289-il-giardino-del-cibo-la-nuova-installazione-permanente-del-
museo-di-storia-naturale-delluniversit%C3%A0-di-pisa

2929. Il libro #PizzaUnesco al Napoli Pizza Village - Pizza nel Mondo. 2017. http://
www.pizzanelmondo.org/il-libro-pizza-unesco-al-napoli-pizza-village/1172

2930. Il Museo del Peperoncino di Maiera. 2017. http://www.prolocodiamante.it/an-
dar-per-musei/museo-del-peperoncino-maiera

2931. Il Museo del Vino a Barolo :: WIMU. 2017. http://www.wimubarolo.it/it/
2932. index. 2017. http://www.museoaceite.com/ing/Ing.htm

2933. Instituto Nacional de Antropologia y Pensamiento Latinoamericano | Investigacion.
2017. http://www.inapl.gov.ar/invest/alimentacion.htm

2934, Italy’s kebab war hots up as immigrant backlash grows | World news | The Guar-
dian. 2017. https://www.theguardian.com/world/2009/nov/15/italys-kebab-war-
hots-up

2935. Kaasmuseum Alkmaar | Het lekkerste museum van Nederland. 2017. http://www.
kaasmuseum.nl/

2936. La alimentacion en las Américas: un patrimonio mds complejo de lo que se suele
pensar. 2017.  https://opca.uniandes.edu.co/es/index.php/la-alimentacion-en-las-
americas

2937. Le musée ~ Le musée du safran de Boynes (Loiret). 2017. https://le-musee-du-
safran-boynes.blogspot.it/p/le-musee.html

2938. Libreria A Punto. 2017. http://apuntolibreria.com/



LAURA DI FIORE 173
Bibliography “Food as Heritage”

2939. Los Sitios De Zaragoza: Alimentacion, Enfermedad, Salud Y Propaganda , Maria
Lourdes De Torres Aured - Livro - WOOK. 2017. https://www.wook.pt/livro/los-si-
tios-de-zaragoza-alimentacion-enfermedad-salud-y-propaganda--maria-lourdes-
de-torres-aured/6187560

2940. MAMT | mediterraneo / arte / musica / traduzione. 2017. http://www.mamt.
it/contatti.php

2941. MatrizPCI. 2017. http://www.matrizpci.dgpc.pt/MatrizPCI. Web/Inventario/
Entidades/EntidadesConsultar.aspx?IdReg=3243

2942. MCCY - Celebrating and preserving Singapore’s food heritage. 2017. https://www.
mccy.gov.sg/en/news/Parliamentary/2016/Mar/celebrating-and-preserving-sin-
gapore-food-heritage.aspx

2943.  Mostra virtuale del convegno “Cibo, territorio e socialita.” 2017. http://cibocam-
pania.it/

2944. Moving People Changing Places - Migrant foodways. 2017. http://www.movin-
gpeoplechangingplaces.org/identities-cultures/migrant-foodways.html

2945. Musei del cibo. 2017. http://www.museidelcibo.it/
2946. Museo | Confetti Pelino. 2017. https://confettimariopelino.com/museo/

2947. MUSEO BIRRA PERONI. Dal 1846 ad oggi. 2017. http://www birraperoni.
it/museo/

2948. Museo de la Sidra de Asturias - Nava. Pdgina oficial. 2017. https://www.muse-
odelasidra.com/

2949. Museo de la Trufa de Navarra. 2017. hetp://www.museodelatrufa.com/

2950. Museo del Azafrdn - Monreal del Campo. 2017. http://www.monrealdelcampo.
com/turismo/museo-del-azafran/

2951. Museo del Balsamico Tradizionale di Spilamberto. 2017. http://www.museodel-
balsamicotradizionale.org/ita/index.htm

2952. MUSEO DEL CIOCCOLATO “Antica Norba.” 2017. http://www.museodel-
cioccolato.com/

2953.  Museo del Gusto di Frossasco, cos’e - Museo del Gusto. 2017. http://www.mu-
seodelgusto.it/

2954,  Museo dell’anguilla Mam’fattum dei marinati — Agrobiodiversitd e cultura rura-
le — E-R Agricoltura e pesca. 2017. http://agricoltura.regione.emilia-romagna.it/
agrobiodiversita/doc/elenco-musei-del-gusto/manifattura-dei-marinati

2955. Museo dell’Olivo. 2017. http://www.museodellolivo.com/

2956.  Museo del Melon y Oficina de Turismo. 2017. http://www.ayto-villaconejos.
com/index.php?option=com_content&view=article&id=20&Itemid=19



174 Storicamente 14 - 2017
Studi e ricerche

2957. Museo del Queso y la Trashumancia - Uztdrroz - Turismo Navarra. 2017. http://
WWW.turismo.navarra.es/esp/organice—Via_je/recurso/Ocioycultura/2931/Museo—
del-Queso-y-la-Trashumancia.htm

2958. Museo del sale. 2017. http://www.museodelsale.it/
2959. Museo del Turrén. 2017. http://museodelturron.com/web/

2960.  Museo Etnogrdfico de la Lecheria en Morcin, Asturias | Queseros y Quesos de
Espafia. 2017. http://www.queseros.com/museo-etnografico-de-la-lecheria-en-
morcin-asturias/

2961.  Museo Vasco de Gastronomia. 2017. http://www.kultura.ejgv.euskadi.eus/r46-
3503/es/contenidos/informacion/a_vasco_gastronomia_2014/es_def/index.shtml

2962. Museu de la Xocolata. 2017. http://www.museuxocolata.cat/?lang=en

2963. Museu do Queijo de Péraboa — Covilha — Centro de Portugal. 2017. http://www.
centerofportugal.com/pt/museu-do-queijo-de-peraboa-covilha/

2964. Museum der Brotkultur in Ulm. 2017. hetp://www.museum-brotkultur.de/
2965. Nationaal Biermuseum De Boom. 2017. http://www.biermuseum.nl/
2966. Oplevelser — Mariager Saltcenter. 2017. http://saltcenter.dk/oplevelser/

2967.  Pdgina ndo encontrada — CRIA. 2017. http://cria.org.pt/wp/docaria—conven—
tual—a—construcao—de—um—patrimonio—alimentar—em—portugal/

2968. Patrimonializacidn y redefinicion de la ruralidad. Nuevos usos del patrimonio local.
2017. http://www.ehu.eus/gpac/portal/index.php/eu/122-proyectos/en-curso/346-
patrimonializacion-y-redefinicion-de-la-ruralidad-nuevos-usos-del-patrimonio-
local.html

2969. Patrimonializacion y redefinicion de la ruralidad. Nuevos usos del patrimonio local.
2017.  hetp://www.ehu.eus/gpac/portal/index.php/122-proyectos/en-curso/346-
patrimonializacion-y-redefinicion-de-la-ruralidad-nuevos-usos-del-patrimonio-
local.html

2970.  Patriménio, Memdria e Educagio. 2017. http://pameduc.paginas.ufsc.br/linhas-
de-pesquisa/alimentacao-memoria-e-patrimonio-cultural/

2971. Pick Szaldmi és Szegedi Paprika Miizeum. 2017. http://www.pickmuzeum.hu/

2972. Poli Museo della Grappa - storie di Grappa e acquavite. 2017. http://www.grappa.
com/ita/index.php

2973. Progetto FARSICCIA. 2017. http://www.archeofood.com/progetto_farsiccia.
htm

2974. Regione Siciliana - Sito Ufficiale. 2017. http://pti.regione.sicilia.it/portal/page/
portal/PIR_PORTALE/PIR_LaStrutturaRegionale/PIR_AssBeniCulturali/PIR _
BeniCulturaliAmbientali/PIR_REIRegistrodelleEreditalmmateriali



LAURA DI FIORE 175
Bibliography “Food as Heritage”

2975.  Reygistro delle Eredita Immateriali di Regione Lombardia. 2017. http://www.re-
gione.lombardia.it/wps/portal/istituzionale/HP/DettaglioServizio/servizi-e-infor-
mazioni/Enti-e-Operatori/Cultura/Beni-culturali/servizio-registro-delle-eredita-
Immateriali-regione-+lombardia/registro-eredita-immateriali-lombardia

2976. REPORT on the European gastronomic heritage: cultural and educational aspects -
A7-0127/2014. 2017. http://www.europatl.europa.eu/sides/getDoc.do?pubRef=-//
EP//TEXT+REPORT+A7-2014-0127+0+DOC+XML+V0//EN

2977.  Research Focus | Cultural Heritage in European Societies and Spaces @ UMass
Ambherst Anthropology Department. 2017. https://www.umass.edu/chess/content/
research-focus

2978.  Respatrimoni | Network of Researchers on Heritagisations/Réseau des chercheurs
sur les patrimonialisations. 2017. https://respatrimoni.wordpress.com/

2979. RICHES PROJECT. 2017. http://www.riches-project.eu/
2980. Santa Cruz Heritage Food Project. 2017. https:/scheritagefood.wordpress.com/

2981.  School Fruit and Vegetables Scheme | Agriculture and rural development. 2017.
https://ec.europa.eu/agriculture/sfs_en

2982.  School ofTrena's & Gastronomy | Aarhus 2017. 2017. http://www.aarhu52017.
dk/en/programme/european-region-of-gastronomy-2017/school-of-trends-ga-
stronomy/

2983.  Sciences Sud No 82 - Recherches / L'alimentation devient patrimoine - Institut
de recherche pour le développement (IRD). 2017. http://www.ird.fr/la-mediatheque/
journal-sciences-au-sud/les-numeros/n-82-fevrier-a-mai-2016/sciences-sud-no-
82-recherches-l-alimentation-devient-patrimoine

2984. Tasting Europe. 2017. http://www.tastingeurope.com/
2985. TFH. 2017. http://www.tuscanyfoodheritage.com/
2986. Thai food heritage > Home. 2017. http://www.thaifoodheritage.com/

2987. The Christmas cappelletti helping to preserve Italy’s food heritage | Life and style
| The Guardian. 2017. https://www.theguardian.com/lifeandstyle/2016/dec/23/the-
christmas-cappelletti-helping-to-preserve-italys-food-heritage

2988. THE EUROPEAN FOOD PROJECT. 2017. https://www.google.it/search?
q=THE+EUROPEAN+FOOD+PROJECT&ie=utf-8&oe=utf-8&client=hrefox-b-
ab&gfe_rd=cr&dcr=0&ei=_zj7WejtBtLCXpzInOAH

2989.  The Food Timeline history notes--state foods. 2017. http://www.foodtimeline.
org/statefoods.html

2990. The Saﬁ%n Museum | The Famous Saﬂronfrom Valais in Mund | Valais Switzer-
land. 2017. https://www.valais.ch/en/activities/gastronomy-local-products/saffron/
the-mund-saffron-museum



176 Storicamente 14 - 2017
Studi e ricerche

2991.  The Scotch Whisky Experience | 5 Star Visitor Attraction | Edinburgh. 2017.
https://www.scotchwhiskyexperience.co.uk/

2992.  The Summer School Local Food Heritage as a Prerequisite of Sustainable Food
Tourism Development | NECSTouR. 2017. http://www.necstour.eu/event/summer-
school-local-food-heritage-prerequisite-sustainable-food-tourism-development

2993. TR UEF O O D.2017. http://www.truefood.eu/

2994. UNESCO CHAIR on Critical Heritage Studies and Safeguarding the Intangible
Cultural Heritage. » Research Explorer. 2017. https://cris.cumulus.vub.ac.be/portal/
en/projects/unesco-chair-on-critical-heritage-studies-and-safeguarding-the-in-
tangible-cultural-heritage (bftd850e-055b-486e-aa1b-fd8acb8calfe).heml

2995. UNISOB Napoli - Centro di Ricerche Sociali sulla Dieta Mediterranea MedEa-
tResearch. 2017. https://www.unisob.na.it/ateneo/c002.htm

2996. Universidade de Evora / Investigar & Cooperar / Investigagio / Cétedras / Ctedra.
2017. http://WWW.uevora.pt/investigar_cooperar/ investigacao/catedras/catedra/
(id)/42661

2997.  Vivanco: Bodega Fundacion Experiencias. Cultura de Vino. 2017. https://vivan-
coculturadevino.es/es/

2998.  West Side Market in Cleveland. 2017. http://westsidemarket.org/

2999.  Willkommen - Bratwurstmuseuwm Holzhausen / Verein “Freunde der Thiiringer
Bratwurst e.V” 2017. http://www.bratwurstmuseum.de/

3000. Wong, Hiufu. 2013. “Spanish Cuisine: Best Food in the World Right Now?” CNN
Travel - Google Search. 2017. https://www.google.it/search?q=Wong%2C+Hiufu
+2013.+%E2%80%9CSpanish+Cuisine%3A+Best+Food+in+the+World+Right
+Now%3F%E2%80%9D+CNN+Travel&ie=utf-8&oe=utf-8&client=firefox-b-
ab&gfe_rd=cr&ei=NzH6WIPEI4rHXuzMi6gO

3001. Movaeio Biopmyavikig Ehatoupyiog Aéofou | ITIOIT. 2017. hetp://www.
piop.gr/el/diktuo-mouseiwn/Mouseio-Biomixanikis-Eleourgias/to-mouseio.aspx

3002. Tilzey M. 2018. Political Ecology, Food Regimes, and Food Sovereignty. Palgrave
Macmillan



