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

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

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

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

Jeffrey Evans:

Have you spare time to get a day? What do you do when you have considerably more or little spare time?
Yeah, you can choose the suitable activity for spend your time. Any person spent their spare time to take a
go walking, shopping, or went to the actual Mall. How about open or read a book titled Food Is Culture (Arts
and Traditions of the Table: Perspectives on Culinary History)? Maybe it is to become best activity for you.
You know beside you can spend your time along with your favorite's book, you can more intelligent than
before. Do you agree with the opinion or you have some other opinion?

Edmund Morrissette:

Information is provisions for those to get better life, information these days can get by anyone in everywhere.
The information can be a information or any news even restricted. What people must be consider if those
information which is inside former life are hard to be find than now could be taking seriously which one is
suitable to believe or which one the resource are convinced. If you receive the unstable resource then you
obtain it as your main information you will see huge disadvantage for you. All those possibilities will not
happen throughout you if you take Food Is Culture (Arts and Traditions of the Table: Perspectives on
Culinary History) as the daily resource information.

Johnny Cahill:

Reading a publication tends to be new life style in this era globalization. With looking at you can get a lot of
information which will give you benefit in your life. Using book everyone in this world can certainly share
their idea. Publications can also inspire a lot of people. Plenty of author can inspire their own reader with
their story as well as their experience. Not only the storyplot that share in the publications. But also they
write about advantage about something that you need case in point. How to get the good score toefl, or how
to teach your kids, there are many kinds of book which exist now. The authors these days always try to
improve their ability in writing, they also doing some analysis before they write to the book. One of them is
this Food Is Culture (Arts and Traditions of the Table: Perspectives on Culinary History).

Christopher Hardnett:

It is possible to spend your free time to read this book this reserve. This Food Is Culture (Arts and Traditions
of the Table: Perspectives on Culinary History) is simple to deliver you can read it in the area, in the beach,
train as well as soon. If you did not have much space to bring typically the printed book, you can buy the e-
book. It is make you much easier to read it. You can save the particular book in your smart phone. Therefore
there are a lot of benefits that you will get when you buy this book.
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