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EPISODE 8 POPULAR CULTURE IN THE AMERICAS

Latino food is now considered the third most
popular food in the 0.S. after American and Italian,
with 15% of main meal items featured on menus
being Mexican-inspired. CHD Expert, the Chicago-
based foodservice database and analytics firm,
reported on the Mexican Restaurant Industry
Landscape that Mexican food is heavily consumed
by Americans and is among the top three menu
items in the USA.
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Latin America's cultural diversity is reflected in the
gastronomy that includes ingredients from the coast,
highland and jungle areas.

e  Corn, potatoes, and manioc (cassava) staple foods
found throughout South America.
* African cooks introduced bananas, yams, coconuts, and
dendé oil into Brazilian cuisine
e  Food plays an important part in Identity, this is true,
but it helps to understand how people [abel themselves
and see their own identities as being.

"[w]e eat the foods we choose for a variety of reasons,
including the accident of where we are born and how foods
come to have the social meanings they do within the specific
culture we inhabit. Often our identities through food remain
after migration for two or sometimes three generations, and
often we our identities as constructed through food are in
opposition to other groups’' foodways. Always, these choices
are meaningful, and they are never obvious or sole set of
choices that can be made."-Professor Susan. D. Blum

e Foods from Latinx/Caribbean/|atin American cultures are the historical
product of encounters between peoples from many lands. Some of these
meetings took place in the distant past.

e EXAMPLE-Spanish settlers and missionaries exchanged foodstuffs and
recipes with Native women in New Mexico and Florida decades before
the first Pilgrim Thanksgiving at Plymouth.

e  (Other encounters have been more recent, as with the arrival of Afro-
Caribbean and Chinese-Cuban migrants to New York City, who imparted
Latino influences to the "soul food" of the Harlem Renaissance in the
1920s and 1930s.


https://www.youtube.com/watch?v=8TDe6_nZND8
https://blog.library.si.edu/blog/2021/01/28/the-prickly-meanings-of-the-pineapple/#.ZCxlWS-B1p8
https://pacificaffairs.ubc.ca/book-reviews/coconut-colonialism-workers-and-the-globalization-of-samoa-by-holger-droessler/
https://www.spanish-online.org/spanish-and-latin-american-kitchen-vocabulary/
https://www.delish.com/cooking/g38065677/latin-american-dishes/
https://www.tasteofhome.com/collection/caribbean-recipes/
https://www.npr.org/sections/money/2019/06/11/729967699/video-the-origin-of-government-cheese
https://www.thoughtco.com/fruits-in-spanish-3079956
https://open.spotify.com/episode/3xnZQ9yNTSszkizLM6cPKW?si=57caf215b6a64545
https://flamingos.villadelpalmar.com/blog/dining/10-mexico-food-facts

