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This volume examines, among other things, the signiﬁcance of
food-centered activities to gender relations and the construction
of gendered identities across cultures. It considers how each gender's relationship to food may facilitate mutual respect or produce
gender hierarchy. This relationship is considered through two central questions: How does control of food production, distribution,
and consumption contribute to men's and women's power and social position? and How does food symbolically connote maleness
and femaleness and establish the social value of men and women? Other issues discussed include men's and women's attitudes
towards their bodies and the legitimacy of their appetites.
Providing the reader with the historical and social bases to understand how Japanese cuisine has been and is being shaped, this
book assumes minimal familiarity with Japanese society, but instead explores the country through the topic of its cuisine.
The Cultural Politics of Food and Eating oﬀers an ethnographically
informed perspective on the ways in which people use food to
make sense of life in an increasingly interconnected world. Uses
food as a central idiom for teaching about culture and addresses
broad themes such as globalization, capitalism, market
economies, and consumption practices Spanning 5 continents, features studies from 11 countries—Japan, China, Russia, Ukraine,
Germany, France, Burkina Faso, Chile, Trinidad, Mexico, and the
United States Oﬀers discussion of such hot topics as sushi, fast
food, gourmet foods, and food scares and contamination
Taste is recognized as one of the most evocative senses. The ﬂavors of food play an important role in identity, memory, emotion,
desire, and aversion, as well as social, religious and other occasions. Yet despite its fundamental role, taste is often mysteriously
absent from discussions about food. Now in its second edition,
The Taste Culture Reader examines the sensuous dimensions of
eating and drinking and highlights the centrality of taste in human
experience. Combining both classic and contemporary sources
from anthropology, philosophy, sociology, history, science, and beyond, the book features excerpts from texts by David Hume, Immanuel Kant, Pierre Bourdieu, Brillat-Savarin, Marcel Proust, Sidney Mintz, and M.F.K. Fisher as well as original essays by authors
such as David Sutton, Lisa Heldke, David Howes, Constance
Classen, and Amy Trubek. This edition has been revised substantially throughout to include the latest scholarship on the senses
and features new introductions from the editor as well as 10 new
chapters. The perfect introduction to the study of taste, this is essential reading for students in food studies, anthropology, sensory
studies, philosophy, and culinary arts.
Chop suey. Sushi. Curry. Adobo. Kimchi. The deep associations
Asians in the United States have with food have become ingrained
in the American popular imagination. So much so that contentious
notions of ethnic authenticity and authority are marked by and
argued around images and ideas of food. Eating Asian America: A
Food Studies Reader collects burgeoning new scholarship in Asian
American Studies that centers the study of foodways and culinary
practices in our understanding of the racialized underpinnings of
Asian Americanness. It does so by bringing together twenty scholars from across the disciplinary spectrum to inaugurate a new
turn in food studies: the refusal to yield to a superﬁcial multiculturalism that naively celebrates diﬀerence and reconciliation through
the pleasures of food and eating. By focusing on multi-sited struggles across various spaces and times, the contributors to this anthology bring into focus the potent forces of class, racial, ethnic,
sexual and gender inequalities that pervade and persist in the production of Asian American culinary and alimentary practices,
ideas, and images. This is the ﬁrst collection to consider the
fraught itineraries of Asian American immigrant histories and how
they are inscribed in the production and dissemination of ideas
about Asian American foodways.
This richly informative overview encapsulates the diverse peoples
and geographies that have produced such popular cuisines.
This is the ﬁrst volume to consider the popular literary category of
Early Readers – books written and designed for children who are
just beginning to read independently. It argues that Early Readers
deserve more scholarly attention and careful thought because
they are, for many younger readers, their ﬁrst opportunity to engage with a work of literature on their own, to feel a sense of mastery over a text, and to experience pleasure from the act of reading independently. Using interdisciplinary approaches that draw
upon and synthesize research being done in education, child psychology, sociology, cultural studies, and children’s literature, the
volume visits Early Readers from a variety of angles: as teaching
tools; as cultural artifacts that shape cultural and individual subjectivity; as mass produced products sold to a niche market of parents, educators, and young children; and as aesthetic objects,

works of literature and art with speciﬁc conventions. Examining
the reasons such books are so popular with young readers, as
well as the reasons that some adults challenge and censor them,
the volume considers the ways Early Readers contribute to the
construction of younger children as readers, thinkers, consumers,
and as gendered, raced, classed subjects. It also addresses children’s texts that have been translated and sold around the globe,
examining them as part of an increasingly transnational children’s
media culture that may add to or supplant regional, ethnic, and
national children’s literatures and cultures. While this collection focuses mostly on books written in English and often aimed at children living in the US, it is important to acknowledge that these
Early Readers are a major US cultural export, inﬂuencing the reading habits and development of children across the globe.
Winner of the CHOICE Outstanding Academic Title of the Year
Award 2017. Interest in the anthropology of food has grown signiﬁcantly in recent years. This is the ﬁrst handbook to provide a detailed overview of all major areas of the ﬁeld. 20 original essays
by leading ﬁgures in the discipline examine traditional areas of research as well as cutting-edge areas of inquiry. Divided into three
parts – Food, Self and Others; Food Security, Nutrition and Food
Safety; Food as Craft, Industry and Ethics – the book covers topics
such as identity, commensality, locality, migration, ethical consumption, artisanal foods, and children's food. Each chapter features rich ethnography alongside wider analysis of the subject. Internationally renowned scholars oﬀer insights into their core areas of specialty. Examples include Michael Herzfeld on culinary
stereotypes, David Sutton on how to conduct an anthropology of
cooking, Johan Pottier on food insecurity, and Melissa Caldwell on
practicing food anthropology. The book also features exceptional
geographic and cultural diversity, with chapters on South Asia,
South Africa, the United States of America, post-socialist societies, Maoist China, and Muslim and Jewish foodways. Invaluable
as a reference as well as for teaching, The Handbook of Food and
Anthropology serves to deﬁne this increasingly important ﬁeld. An
essential resource for researchers and students in anthropology
and food studies.
Why are human food habits so diverse? Why do Americans recoil
at the thought of dog meat? Jews and Moslems, pork? Hindus,
beef? Why do Asians abhor milk? In Good to Eat, best-selling author Marvin Harris leads readers on an informative detective adventure to solve the worlds major food puzzles. He explains the diversity of the worlds gastronomic customs, demonstrating that
what appear at ﬁrst glance to be irrational food tastes turn out really to have been shaped by practical, economic, or political necessity. In addition, his smart and spirited treatment sheds wisdom on such topics as why there has been an explosion in fast
food, why history indicates that its bad to eat people but good to
kill them, and why children universally reject spinach. Good to Eat
is more than an intellectual adventure in food for thought. It is a
highly readable, scientiﬁcally accurate, and fascinating work that
demystiﬁes the causes of myriad human cultural diﬀerences.
This textbook equips students with the ability to analyze and think
critically about contemporary food topics. A thorough introduction
to the sociology of food and eating, the book also acts as a primer
to the discipline of sociology more generally. Chapters start with a
'common sense' assumption about food which students frequently
encounter in their own lives or in the mass media. Topics include
family meals, ethnic cuisines, cooking skills and convenience
foods, eating out, food waste, and 'overpackaging'. Anne Murcott
shows how systematic academic research approaches can allow
students to move beyond 'conventional wisdoms' to examine sociological perspectives on food and eating. Key sociological concerns such as class, gender, age, ethnicity, power and identity are
also introduced, accompanied by a wide range of examples from
around the globe. By the end, readers will be able to think more
critically and to apply sociological approaches to questions about
food and society. Introducing the Sociology of Food and Eating is
an essential introductory textbook for students in sociology and
food studies. It provides readers with a solid basis for success in
their studies - and with a new understanding of their own attitudes to food and eating.
Providing a comprehensive collection of classic and current papers on popular culture, this volume includes key works from
Adorno to Williams, as well as a wide range of international perspectives that engage with the dynamic changes that combine to
generate popular culture today.
In this second edition of The Sociology of Food and Agriculture,
students are provided with a substantially revised and updated introductory text to this emergent ﬁeld. The book begins with the recent development of agriculture under capitalism and neo-liberal
regimes, and the transformation of farming and peasant agricul-

ture from a small-scale, family-run way of life to a globalized system. Topics such as the global hunger and obesity challenges, GM
foods, and international trade and subsidies are assessed as part
of the world food economy. The ﬁnal section concentrates on
themes of sustainability, food security, and food sovereignty. The
book concludes on a positive note, examining alternative agri-food movements aimed at changing foodscapes at levels from the
local to the global. With increased coverage of the ﬁnancialization
of food, food and culture, gender, ethnicity and justice, food security, and food sovereignty, the book is perfect for students with little or no background in sociology and is also suitable for more advanced courses as a comprehensive primer. All chapters include
learning objectives, suggested discussion questions, and recommendations for further reading to aid student learning.
Since the founding of the United States, culinary texts and practices have played a crucial role in the making of cultural identities
and social hierarchies. A Taste of Power examines culinary writing
and practices as forces for the production of social order and, at
the same time, points of cultural resistance. Culinary writing has
helped shape dominant ideas of nationalism, gender, and sexuality, suggesting that eating right is a gateway to becoming an American, a good citizen, an ideal man, or a perfect wife and mother.
In this brilliant interdisciplinary work, Katharina Vester examines
how cookbooks became a way for women to participate in nation-building before they had access to the vote or public oﬃce,
for Americans to distinguish themselves from Europeans, for middle-class authors to assert their class privileges, for men to claim
superiority over women in the kitchen, and for lesbian authors to
insert themselves into the heteronormative economy of culinary
culture. A Taste of Power engages in close reading of a wide variety of sources and genres to uncover the intersections of food,
politics, and privilege in American culture.
"Food: A Reader for Writers is focused on the engaging theme of
food and culture, including an interdisciplinary mix of pieces written in diﬀering rhetorical styles and genres, and each chapter of
the book will be punctuated by a recipe, poem, a blog excerpt,
photograph, and/or vintage advertisement, providing both attractive and highly useful, additional pedagogical and learning opportunities. Developed for the ﬁrst-year composition market, this
reader will also provide students with the rhetorical knowledge
and compositional skills to participate in the public conversations
about human health, the environment, culture, travel, and politics"-Visions of Culture: An Annotated Reader is an anthology of articles coordinated for use with Visions of Culture: An Introduction to
Anthropological Theories and Theorists. Each selection is prefaced
with a brief introduction about the anthropologist and the text.
Each primary text is followed by a section titled “Queries and Connections,” a series of questions designed to help students focus
on the central issues in each text and to relate them to other readings. The Visions of Culture Value Pack is available when you order directly from AltaMira Press. Order these two books as part of
the Visions of Culture Value Pack using a single isbn for a 20% discount! Click here to order online. Includes: 1. Visions of Culture:
An Introduction to Anthropological Theories and Theorists Fourth
Edition Jerry D. Moore 2012 Find full information on the fourth edition
of
Visions
of
Culture
here.
http://rowman.com/ISBN/9780759122185 2. Visions of Culture An
Annotated Reader Jerry D. Moore 2009
In early modern culture, eating and reading were entangled acts.
Our dead metaphors (swallowed stories, overcooked narratives, digested information) are all that now remains of a rich interplay between text and food, in which every element of dining, from preparation to purgation, had its equivalent in the literary sphere. Following the advice of the poet George Herbert, this essay collection "looks to the mouth", unfolding the charged relationship between ingestion and expression in a wide variety of texts and contexts. With contributions from leading scholars in the ﬁeld, Text,
Food and the Early Modern Reader: Eating Words ﬁlls a signiﬁcant
gap in our understanding of early modern cultural history. Situated at the lively intersection between literary, historical and bibliographical studies, it opens new lines of dialogue between the
study of material textuality and the history of the body.
Over the last decade there has been an intense and widespread
interest in the writing and publishing of cookery books; yet there
remains surprisingly little contextualized analysis of the recipe as
a generic form. This essay collection asserts that the recipe in all
its cultural and textual contexts - from the quintessential embodiment of lifestyle choices to the reﬂection of artistic aspiration - is
a complex, distinct and important form of cultural expression. In
this volume, contributors address questions raised by the recipe,
its context, its cultural moment and mode of expression. Exam-
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ples are drawn from such diverse areas as: nineteenth and twentieth-century private publications, oﬃcial government documents,
campaigning literature, magazines, and ﬁctions as well as cookery writers themselves, cookbooks and TV cookery. In subjecting
the recipe to close critical analysis, The Recipe Reader serves to
move the study of this cultural form forward. It will interest scholars of literature, popular culture, social history and women's
studies as well as food historians and professional food writers.
Written in an accessible style, this collection of essays expands
the range of writers under consideration, and brings new perspectives, contexts and arguments into the existing ﬁeld of debate
about cookery writing.
This reader reveals how food habits and beliefs both present a microcosm of any culture and contribute to our understanding of human behaviour. Particular attention is given to how men and women deﬁne themselves diﬀerently through food choices.
From Thanksgiving to fast food to the Passover seder, Food in the
USA brings together the essential readings on these topics and is
the only substantial collection of essays on food and culture in the
United States. Essay topics include the globalization of U.S. food;
the dangers of the meatpacking industry; the rise of Italian-American food; the meaning of Soul food; the anorexia epidemic; the
omnipotence of Coca-Cola; and the invention of Thanksgiving. Together, the collection provides a fascinating look at how and why
we Americans are what we eat.
Organized around these three concepts, Culture/ Power/History
brings together both classic and new essays that address Foucault's "new economy of power relations" in a number of diﬀerent,
contestatory directions. Representing innovative work from various disciplines and sites of study, from taxidermy to Madonna,
the book seeks to aﬃrm the creative possibilities available in a
time marked by growing uncertainty about established disciplinary forms of knowledge and by the increasing ﬂuidity of the
boundaries between them. The book is introduced by a major synthetic essay by the editors, which calls attention to the most signiﬁcant issues enlivening theoretical discourse today. The editors
seek not only to encourage scholars to reﬂect anew on the course
of social theory, but also to orient newcomers to this area of inquiry.
While much has been written about the concept of terroir as it relates to wine, this book expands the concept into cuisine and culture more broadly. Bringing together stories of people farming,
cooking and eating, the author focuses on a series of examples
ranging from shagbark hicory nuts in Wisconsin to wines from
northern California
Food and Language: Discourses and Foodways across Cultures explores in innovative ways how food and language are intertwined
across cultures and social settings. How do we talk about food?
How do we interact in its presence? How do we use food to communicate? And how does social interaction feed us? The book assumes no previous linguistic or anthropological knowledge but provides readers with the understanding to pursue further research
on the subject. With a full glossary at the end of the book and additional tools hosted on an eResources page (such as recommended web and video links and some suggested research exercises),
this book serves as an ideal introduction for courses on food, language, and food-and-language in anthropology departments, linguistics departments, and across the humanities and social sciences. It will also appeal to any reader interested in the semiotic
interplay between food and language.
"Anthology of key texts that document the history of art over the
past one thousand years" -- back cover.
Folklore has long explored food as a core component of life, linked
to identity, aesthetics, and community and connecting individuals
to larger contexts of history, culture and power. It recognizes that
we gather together to eat, deﬁne class, gender, and race by food
production, preparation, and consumption, celebrate holidays and
religious beliefs with food, attach meaning to the most mundane
of foods, and evoke memories and emotions through our food selections and presentations. The Food and Folklore Reader is the
ﬁrst comprehensive introduction to folklore methods and concepts relevant to food, spanning the entire discipline with key
sources drawn from around the globe. Whilst folklore approaches
have long permeated food studies, this is the ﬁrst dedicated reader to introduce those ideas and to encourage students of food to
explore them in their own work. Internationally respected editor
Lucy M. Long oﬀers expert commentary and rich learning features
to aid teaching. Deﬁnitive in scale and scope, the reader covers
the history of food in folklore scholarship whilst also highlighting
food studies approaches and concepts for folklore readers. From
seminal works on identity and aesthetics to innovative scholarship
on contemporary food issues such as culinary tourism and food security, this will be an essential resource for food studies, folklore
studies and anthropology.
Chicken--both the bird and the food--has played multiple roles in
the lives of African American women from the slavery era to the
present. It has provided food and a source of income for their families, shaped a distinctive culture, and helped women deﬁne and
exert themselves in racist and hostile environments. Psyche A.
Williams-Forson examines the complexity of black women's legacies using food as a form of cultural work. While acknowledging
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the negative interpretations of black culture associated with chicken imagery, Williams-Forson focuses her analysis on the ways
black women have forged their own self-deﬁnitions and relationships to the "gospel bird." Exploring material ranging from personal interviews to the comedy of Chris Rock, from commercial advertisements to the art of Kara Walker, and from cookbooks to literature, Williams-Forson considers how black women arrive at degrees of self-deﬁnition and self-reliance using certain foods. She
demonstrates how they defy conventional representations of
blackness and exercise inﬂuence through food preparation and
distribution. Understanding these complex relationships clariﬁes
how present associations of blacks and chicken are rooted in a
past that is fraught with both racism and agency. The traditions
and practices of feminism, Williams-Forson argues, are inherent in
the foods women prepare and serve.
From ingredients and recipes to meals and menus across time
and space, this highly engaging overview illustrates the important
roles that anthropology and anthropologists play in understanding
food and its key place in the study of culture. The new edition,
now in full colour, introduces discussions about nomadism, commercializing food, food security, and ethical consumption, including treatment of animals and the long-term environmental and
health consequences of meat consumption. New feature boxes
oﬀer case studies and exercises to help highlight anthropological
methods and approaches, and each chapter includes a further
reading section. By considering the concept of cuisine and public
discourse, Eating Culture brings order and insight to our changing
relationship with food.
Everyone eats, but rarely do we investigate why we eat what we
eat. Why do we love spices, sweets, coﬀee? How did rice become
such a staple food throughout so much of eastern Asia? Everyone
Eats examines the social and cultural reasons for our food choices
and provides an explanation of the nutritional reasons for why humans eat what they do, resulting in a unique cultural and biological approach to the topic. E. N. Anderson explains the economics
of food in the globalization era; food’s relationship to religion,
medicine, and ethnicity; and oﬀers suggestions on how to end
hunger, starvation, and malnutrition. This thoroughly updated Second Edition incorporates the latest food scholarship, most notably recognizing the impact of sustainable eating advocacy and the
state of food security in the world today. Anderson also brings
more insight than ever before into the historical and scientiﬁc underpinnings of our food customs, ﬂeshing this out with ﬁfteen new
and original photographs from his own extensive ﬁeldwork. A
perennial classic in the anthropology of food, Everyone Eats feeds
our need to understand human ecology by explaining the ways
that cultures and political systems structure the edible environment.
This timely and engaging text oﬀers students a social perspective
on food, food practices, and the modern food system. It engages
readers’ curiosity by highlighting several paradoxes: how food is
both mundane and sacred, reveals both distinction and conformity, and, in the contemporary global era, comes from everywhere
but nowhere in particular. With a social constructionist framework, the book provides an empirically rich, multi-faceted, and coherent introduction to this fascinating ﬁeld. Each chapter begins
with a vivid case study, proceeds through a rich discussion of research insights, and ends with discussion questions and suggested resources. Chapter topics include food’s role in socialization,
identity, work, health and social change, as well as food marketing and the changing global food system. In synthesizing insights
from diverse ﬁelds of social inquiry, the book addresses issues of
culture, structure, and social inequality throughout. Written in a
lively style, this book will be both accessible and revealing to beginning and intermediate students alike.
Winner of The 2008 Jane Grigson Award, issued by the International Association of Culinary Professionals (IACP). Winner of the 2008
Cordon d' Or Culinary Literature - History Culinary Academy
Award. This is the story of the bean, the staple food cultivated by
humans for over 10,000 years. From the lentil to the soybean, every civilization on the planet has cultivated its own species of
bean. The humble bean has always attracted attention - from
Pythagoras' notion that the bean hosted a human soul to St.
Jerome's indictment against bean-eating in convents (because
they "tickle the genitals"), to current research into the deadly
toxins contained in the most commonly eaten beans. Over time,
the bean has been both scorned as "poor man's meat" and
praised as health-giving, even patriotic. Attitudes to this most basic of foodstuﬀs have always revealed a great deal about a society. Beans: A History takes the reader on a fascinating journey
across cuisines and cultures.
Tasting Diﬀerence examines early modern discourses of racial,
cultural, and religious diﬀerence that emerged in the wake of contact with foreign peoples and foreign foods from across the globe.
Gitanjali Shahani reimagines the contact zone between Western
Europe and the global South in culinary terms, emphasizing the
gut rather than the gaze in colonial encounters. From household
manuals that instructed English housewives how to use newly imported foodstuﬀs to "the spicèd Indian air" of A Midsummer
Night's Dream, from the repurposing of Othello as an early modern pitchman for coﬀee in ballads to the performance of disgust in
travel narratives, Shahani shows how early modern genres negoti-
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ated the allure and danger of foreign tastes. Turning maxims such
as "We are what we eat" on their head, Shahani asks how did we
(the colonized subjects) become what you (the colonizing subjects) eat? How did we become alternately the object of fear and appetite, loathing and craving? Shahani takes us back several centuries to the process by which food came to be inscribed with racial character and the racial other came to be marked as edible,
showing how the racializing of food began in an era well before
chicken tikka masala and Balti cuisine. Bringing into conversation
critical paradigms in early modern studies, food studies, and postcolonial studies, she argues that it is in the writing on food and
eating that we see among the earliest conﬁgurations of racial
diﬀerence, and it is experienced both as a diﬀerent taste and as a
taste of diﬀerence.
More than 700 alphabetically organized entries by an international team of contributors provide a fascinating survey of French culture post 1945. Entries include: * advertising * Beur cinema * Coco Chanel * decolonization * écriture feminine * football * francophone press * gay activism * Seuil * youth culture Entries range
from short factual/biographical pieces to longer overview articles.
All are extensively cross-referenced and longer entries are 'facts-fronted' so important information is clear at a glance. It includes
a thematic contents list, extensive index and suggestions for further reading. The Encyclopedia will provide hours of enjoyable
browsing for all francophiles, and essential cultural context for students of French, Modern History, Comparative European Studies
and Cultural Studies.
Across the globe, people are challenging the agro-industrial food
system and its exploitation of people and resources, reduction of
local food varieties, and negative health consequences. In this collection leading international anthropologists explore food activism
across the globe to show how people speak to, negotiate, or cope
with power through food. Who are the actors of food activism and
what forms of agency do they enact? What kinds of economy,
exchanges, and market relations do they practice and promote?
How are they organized and what are their scales of political action and power relations? Each chapter explores why and how people choose food as a means of forging social and economic justice, covering diverse forms of food activism from individual acts
by consumers or producers to organized social groups or movements. The case studies embrace a wide geographical spectrum
including Cuba, Sri Lanka, Egypt, Mexico, Italy, Canada, France,
Colombia, Japan, and the USA. This is the ﬁrst book to examine
food activism in diverse local, national, and transnational settings,
making it essential reading for students and scholars in anthropology and other ﬁelds interested in food, economy, politics and social change.
The classic bookthat helped to deﬁne and legitimize the ﬁeld of
food and culture studies is now available, with major revisions, in
a specially aﬀordable e-book version (978-0-203-07975-1).ee The
third edition includes 40 original essays and reprints of previously
published classics under 5 Sections: FOUNDATIONS, HEGEMONY
AND DIFFERENCE, CONSUMPTION AND EMBODIMENT, FOOD AND
GLOBALIZATION, and CHALLENGING, CONTESTING, AND TRANSFORMING THE FOOD SYSTEM. 17 of the 40 articles included are either, new to this edition, rewritten by their original authors, or
edited by Counihan and van Esterik.ee A bank of test items applicable to each article in the book is available to instructors interested in selecting this edition for course use. Simply send an e.mail
to the publisher at textbooksonline@taylorandfrancis.com
Audisee® eBooks with Audio combine professional narration and
text highlighting for an engaging read aloud experience! It's food
week in Manuel's class. Each student tells about something special his or her family eats. Manuel learns that families have diﬀerent food traditions. Some eat noodles with chopsticks. Others use
a fork. Some families eat ﬂat bread. Others eat puﬀy bread. What
kind of food will Manuel share with his class? Join him to ﬁnd out
how deliciously diﬀerent and alike food can be.
This volume oﬀers new insights into food and culture. Food habits,
preferences, and taboos are partially regulated by ecological and
material factors - in other words, all food systems are structured
and given particular functioning mechanisms by speciﬁc societies
and cultures, either according to totemic, sacriﬁcial, hygienic-rationalist, aesthetic, or other symbolic logics. This provides much
“food for thought”. The famous expression has never been so appropriate: not only do cultures develop unique practices for the
production, treatment and consumption of food, but such practices inevitably end up aﬀecting food-related aspects and spheres
that are generally perceived as objectively and materially deﬁned.
This book explores such dynamics drawing on various theoretical
approaches and analytical methodologies, thus enhancing the cultural reﬂection on food and, at the same time, helping us see how
the study of food itself can help us understand better what we call
“culture”. It will be of interest to anthropologists, philosophers,
semioticians and historians of food.
The recovered possess the key to overcoming anorexia. Although
individual suﬀerers do not know how the aﬄiction takes hold, piecing their stories together reveals two accidental aﬄictions. One is
that activity disorders—dieting, exercising, healthy eating—start
as virtuous practices, but become addictive obsessions. The other
aﬄiction is a developmental disorder, which also starts with the
virtuous—those eager for challenge and change. But these over-
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achievers who seek self-improvement get a distorted life instead.
Knowing anorexia from inside, the recovered oﬀer two watchwords on helping those who suﬀer. One is "negotiate," to encourage compromise, which can aid recovery where coercion fails.
The other is "balance," for the ill to pursue mind-with-body activities to defuse mind-over-body battles.
"A rich selection of readings that expose the shadowy underworld
of critics, bloggers, tweeters and stylists who have become essential guides to the good life of cultural consumption... a long overdue examination of how cultural intermediaries work, and how
their work supports the new capitalist economy." - Sharon Zukin,
Brooklyn College and City University "An array of talented contributors, skilfully brought together by the editors, show how the concept of cultural intermediaries can cast light on cultural production, and on media, culture and society." - David Hesmondhalgh,
University of Leeds Cultural intermediaries are the taste makers
deﬁning what counts as good taste and cool culture in today's
marketplace. Working at the intersection of culture and economy,
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they perform critical operations in the production and promotion
of consumption, constructing legitimacy and adding value through
the qualiﬁcation of goods. Too often, these are processes that remain invisible to the consumer's eye and in scholarly debates
about creative industries. The Cultural Intermediaries Reader
oﬀers the ﬁrst, comprehensive introduction to this exciting ﬁeld of
research, providing the conceptual and practical tools needed to
analyse these market actors. The book: Surveys the theoretical
terrain through accessible, in-depth primers to key approaches
(Pierre Bourdieu, Michel Callon and the new economic sociology).
Equips readers with a practical guide to methodology that highlights the central features and challenges of conducting cultural intermediary research. Challenges stereotypes and narrow views of
cultural work through a diverse range of case studies, including
creative directors of advertising and branding campaigns, music
critics, lifestyle chefs, assistants in book shops and fashion outlets, personal trainers, bartenders and more. Brings the ﬁeld to
life through a wealth of ethnographic data from research in the
US, UK and around the world, in original chapters written by some
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of the leading scholars in the ﬁeld. Invites readers to engage with
proposed new directions for research, and comparative analyses
of cultural intermediaries’ historical development, material practices, and cultural and economic impacts. The book will be an essential point of reference for scholars and students in sociology,
critical management, cultural studies, and media studies with an
interest in cultural economy, creative labour, and the past, present and future intersections between production and consumption.
From Hank Williams to hip hop, Aunt Jemima to the Energizer Bunny, scrap-booking to NASCAR racing, this volume—edited by a pioneer in the ﬁeld-invites readers to reﬂect on a sampling of modern myths, icons, archetypes, and rituals. Ray B. Browne has
mined both scholarly and mainstream media to bring together
penetrating essays on fads and fashions, sports fandom, the shaping of body image, the marketing of food, vacationing and sightseeing, toys and games, genre ﬁction, post-9/11 entertainment,
and much more.

