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From University of Illinois Press: Japanese Foodways, Past and Present before purchasing it in order to gage
whether or not it would be worth my time, and all praised Japanese Foodways, Past and Present:

4 of 5 people found the following review helpful. For lovers of esoteric cuisineBy Judith ClancyJapanese Foodwaysis


http://f3db.com/pub/links.php?id=0252035631

afascinating history of a culture that produced some of the world's most unique cuisine. This aspect israrely
discussed, but how much richer we all are that Rath and Assmann attempted to put on record the social and religious
mechanisms that dictated food consumption in Japan. Sushi has reached the world stage, and justly so but 50 years
after Japanese food was equated with sukiyaki. For example, they explain the introduction of meat into the menu, a
relatively recent dietary event. Thereis much in a cuisine that began to develop 1,300 years ago: its natural resources,
cultural and religious dictates and taboos.Judith Clancy, author of Kyoto Machiya Restaurant GuideO of 2 people
found the following review helpful. Superb! A must for all those who are interested in Japan, Japanese culture,
Japanese food.By AllonsySuperb! Fascinating! Insightful! If you love Japan, Japanese culture, Japanese food thisisa
must. Give it as a present....to yourslf or to other Japan-o-philes.0 of 3 people found the following review helpful.
Great book.By Gstaffel Great book.

Spanning nearly six hundred years of Japanese food culture, Japanese Foodways, Past and Present considers the
production, consumption, and circulation of Japanese foods from the mid-fifteenth century to the present day in
contexts that are political, economic, cultural, social, and religious. Diverse contributors--including anthropol ogists,
historians, sociologists, atea master, and a chef--address a range of issues such as medieval banquet cuising, the tea
ceremony, table manners, cookbooks in modern times, food during the U.S. occupation period, eating and dining out
during wartimes, the role of heirloom vegetables in the revitalization of rural areas, children's lunches, and the
gentrification of blue-collar foods.

nbsp;"An excellent resource. . . . An exciting addition to a growing collection of English-language literature on the
foodways of Japan."--Journal of Folklore Research



