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Canadian Culinary History Sources: 
A Selected Bibliography 

Aboriginal Cuisine 

Hungry Wolf, Beverly. The Ways of My Grandmothers. New York: Morrow, 1980. 

Kuhnlein, Harriet V., and Nancy J. Turner. Traditional Plant Foods of Canadian Indigenous 
Peoples: Nutrition, Botany, and Use. Volume 8: Food and Nutrition in History and Anthropology, 
edited by Solomon Katz. Philadelphia: Gordon and Breach, 1991.

Kurtness, Manuel Kak’wa. PachaMama: Cuisines des Premières Nations, Montréal: Les 
Éditions du Boréal, 2009.

Hanrahan, Maura, “Tracing Social Change among the Labrador Inuit and Inuit-Métis: What 
Does the Nutrition Literature Tell Us?” in Food, Culture and Society, An International Journal of 
Multidisciplinary Research, theme issue: Canadian Food Studies, Elaine Power and Mustafa 
Koc, guest editors, September 2008, 11,2:315–334. 

Monckton, Stephen G. Huron Paleoethnobotany. Ontario Archaeological Reports 1. Toronto: 
Ontario Heritage Foundation, 1992. 

Skye, Bertha, “Traditional Cree and Iroquois Foods,” in Northern Bounty: A Celebration of 
Canadian Cuisine, edited by Jo Marie Powers and Anita Stewart, 113–120. Toronto: Random 
House, 1995. 

Stewart, Anita, “Potlatch Revival,” Canadian Living, April 1993: 31–36. 

Turner, Nancy J. Food Plants of Interior First Peoples. Vancouver: University of British 
Columbia Press, 1997. 

Web site: “Indian and Northern Affairs Canada”: Culture and History: http://www.ainc-
inac.gc.ca/ch/index_e.html

Agriculture and Horticulture

Seeds of Diversity / Semences du Patrimoine, The Magazine of Seeds of Diversity Canada / La 
revue de Programme semencier du patrimoine, 1982–ongoing.

Seeds of Diversity. Every Seed Tells a Tale: Stories of Plants, People and Places that Have 
Contributed to Canada’s Seed Heritage, Toronto: Seeds of Diversity, 2009.

Beadle, D.W. Canadian Fruit, Flower, and Kitchen Gardener. Toronto, 1872.
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Kuhnlein, Harriet V., and Nancy J. Turner. Traditional Plant Foods of Canadian Indigenous 
Peoples: Nutrition, Botany, and Use. Volume 8: Food and Nutrition in History and Anthropology, 
edited by Solomon Katz. Philadelphia: Gordon and Breach, 1991.

Ledwith, Peter, “The Growth of Agriculture in the Developing Province” in Consuming Passions:  
Eating and Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario Historical 
Society, 1990, 125– 34. 
Turner, Nancy J. Food Plants of Interior First Peoples. Vancouver: University of British 
Columbia Press, 1997. 

Von Baeyer, Edwinna, “The Home Gardener of the 1800s” in Consuming Passions: Eating and 
Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario Historical Society, 
1990, 199–210. 

Webb, Margaret. Apples to Oysters: A Food Lover’s Tour of Canadian Farms. Toronto: Viking 
Canada, 2008.

Woodhead, Eileen. Early Canadian Gardening: An 1827 Nursery Catalogue. Montreal and 
Kingston: McGill-Queen's Press, 1998. 

Beverages

Heron, Craig. Booze: A Distilled History. Toronto: Between the Lines, 2003. 

Malleck, Dan, “‘A Little More than a Drink: Public Drinking and Popular Entertainment in Post- 
Prohibition Niagara, 1927–1944,” in Covering Niagara: Studies in Local Popular Culture, Joan 
Nicks and Barry Grant, eds., Waterloo: University of Wilfrid Laurier Press, 2010, 169–194.

Noel, Jan. Canada Dry: Temperance Crusades before Confederation. Toronto: University of 
Toronto Press, 1995.

Roberts, Julia. In Mixed Company: Taverns and Public Life in Upper Canada. Vancouver: 
University of British Columbia Press, 2009.

Warsh, Cheryl Krasnick. Drink in Canada: Historical Essays. Montreal and Kingston: McGill-
Queen's Press, 1993.

BEER: 

Nicholas Pashley, Cheers!  An Intemperate History of Beer in Canada, Toronto: 
HarperCollins, 2009.

Sneath, Allen Winn. Brewed in Canada: The Untold Story of Canada's 350-Year-Old 
Brewing Industry. Toronto: Dundurn Group, 2001. 

TEA:

Hoffman, Frances. Steeped in Tradition: A Celebration of Tea. Toronto: Natural 

4                                 Canadian Culinary History Resources:  A Selected 
Bibliography

Culinary Historians of Ontario
Revised and updated June  2010



Heritage/Natural History, 1997.

WINE:

Diston, David, “Our Changing Tastes in Wine” in Consuming Passions: Eating and 
Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario Historical 
Society, 1990,227–232. 
Gayler, Hugh, “Niagara’s Emerging Wine Culture: From a Countryside of Production to 
Consumption,” in Covering Niagara: Studies in Local Popular Culture, Joan Nicks and 
Barry Grant, eds., Waterloo: University of Wilfrid Laurier Press, 2010, 195–214.
Heinricks, Geoff. A Fool and Forty Acres: Conjuring a Vineyard Three Thousand Miles 
from Burgundy. Toronto: McClelland and Stewart, 2004.

Sloan-McIntosh, Kathleen. A Year in Niagara: The People and Food of Wine Country. 
Vancouver: Whitecap Books, 2002.

Bibliographies

Driver, Elizabeth. Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825-1949. 
Toronto: University of Toronto Press, 2008. 

Biographies / Autobiographies

AITKEN, KATE: 

Aitken, Kate. Never a Day So Bright. Toronto: Longmans Green & Co., 1956.

Aitken, Kate. Making Your Living is Fun. Longmans, Green & Co, 1959.

Driver, Elizabeth, “Aitken, Kate” in Culinary Biographies: A Dictionary of the World’s 
Great Cookbook Authors and Collectors, Farmers, Gourmets, Home Economists, 
Nutritionists, Restaurateurs, Philosophers, Physicians, Scientists, Writers, and Others, 
Who Influenced the Way We Eat Today. Alice Arndt, ed., with Contributions by 
Numerous Experts. Houston, TX: Yes Press, 2006, 9–10. 

BENOÎT, MADAME JEHANE:

Lucas, Fiona, “Benoît, Jehane” in Culinary Biographies: A Dictionary of the World’s 
Great Cookbook Authors and Collectors, Farmers, Gourmets, Home Economists, 
Nutritionists, Restaurateurs, Philosophers, Physicians, Scientists, Writers, and Others, 
Who Influenced the Way We Eat Today. Alice Arndt, ed., with Contributions by 
Numerous Experts. Houston, TX: Yes Press, 2006, 62–63. 

MOORE, MARY:

Lyons, Ed, “Mary Moore – The Story of a Canadian Cooking Phenomenon,” in Culinary 
Chronicles, The Newsletter of the Culinary Historians of Ontario, Summer 2005, 45:3–7. 
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REDPATH, JOHN:

Feltoe, Richard. A Gentleman of Substance: The Life and Legacy of John Redpath 
(1796–1869). Toronto: Natural Heritage / Natural History Inc., 2004.

Feltoe, Richard. Redpath: The History of a Sugar House. Toronto: Natural Heritage / 
Natural History, 1991.

STAEBLER, EDNA:

Ross, Veronica. To Experience Wonder: Edna Staebler, A Life. Toronto and Oxford: The 
Dundurn Group, 2003.

TRAILL, CATHARINE PARR:

Lucas, Fiona, “Traill, Catharine Parr” in Culinary Biographies: A Dictionary of the World’s 
Great Cookbook Authors and Collectors, Farmers, Gourmets, Home Economists, 
Nutritionists, Restaurateurs, Philosophers, Physicians, Scientists, Writers, and Others, 
Who Influenced the Way We Eat Today. Alice Arndt, ed., with Contributions by 
Numerous Experts. Houston, TX: Yes Press, 2006, 357–358.

Canadian Cookbooks

“Bon Appétit: A Celebration of Canadian Cookbooks,” Library and Archives Canada, 
Government of Canada, http://www.collectionscanada.gc.ca/cuisine/index-e.html 

Cooke, Nathalie, “Cookbooks and Culture,” in The Encyclopedia of Literature in Canada, 
William H. New, ed., Toronto: University of Toronto Press, 2002.

Driver, Elizabeth, “Canadian Cookbooks (1825–1949): In the Heart of the Home” in Petits 
Propos Culinaires 72 (March 2003): 19–39. 

Driver, Elizabeth, “Cookbooks,” in History of the Book in Canada, Vol. 2, 1840 –1918. Edited by 
Yvan Lamonde, Patricia Lockhart Fleming, and Fiona A. Black, Toronto: University of Toronto 
Press, 2005, 408–12.

Driver, Elizabeth, “Cookbooks as Primary Sources for Writing History, A Bibliographer’s View,” 
in Food, Culture and Society, September 2009, 12:3, 257–274. 

Driver, Elizabeth. “Home Cooks, Book Makers and Community Builders in Canada” in Moving 
Worlds: A Journal of Transcultural Writings [University of Leeds, School of English] 6,2 (2006): 
41–60. 

McDougall, Elizabeth J., “Voices, Stories, and Recipes in Selected Canadian Community 
Cookbooks,” in Anne L. Bower, ed., Recipes for Reading: Community Cookbooks, Stories, 
Histories, Amherst, MS: University of Massachusetts Press, 105–117.

Williamson, Mary F., “Recipe and Household Literature,” in History of the Book in Canada, Vol. 
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1, Beginnings to 1840. Edited by Patricia Lockhart Fleming, Gilles Gallichan, and Yvan 
Lamonde. Toronto: University of Toronto Press, 2004, 275–7.

CANADIAN COOK BOOK, 1945:

Brochu, Neil, “Kate Aitken’s Canadian Cookbook: It looks complicated but it’s worth all 
the time and work,” in Culinary Chronicles, The Newsletter of the Culinary Historians of 
Ontario, Spring 2004, 40:3–7.  

COOK NOT MAD, 1831:

Culinary Historians of Ontario Newsletter, theme issue on Cook Not Mad, Upper 
Canada, 1831, Spring 1994, 29:1–5. 

FEMALE SETTLER’S GUIDE,1854 [1855]; later called CANADIAN SETTLER’S GUIDE

Thomas, Clara, “Introduction to the New Canadian Library Edition” of Catharine Parr 
Traill’s Canadian Settler’s Guide [1854], New Canadian Library No. 64, Toronto: 
McClelland and Stewart, 1969.

FRUGAL HOUSEWIFE’S MANUAL, 1840:

Lucas, Fiona and Mary Williamson, “Frolics with Food: The Frugal Housewife’s Manual, 
1840,” in Covering Niagara: Studies in Local Popular Culture, Joan Nicks and Barry 
Grant, eds., Waterloo: University of Wilfrid Laurier Press, 2010, 147–168.

PRACTICE OF COOKERY, 1829:

Williamson, Mary F., “The Publication of ‘Mrs Dalgairn’s Cookery’: A Fortuitous 
Nineteenth-Century Success Story” in Papers of the Bibliographical Society of Canada, 
Spring 2007: 45,1:43–66.

Canadian Cuisine

Baird, Elizabeth. Classic Canadian Cooking: Menus for the Seasons. Toronto: James Lorimer 
and Company, (1974) 1995. 

Berton, Pierre, and Janet Berton. The Centennial Food Guide. Toronto: McClelland and 
Stewart, 1966.

Casselman, Bill. Canadian Food Words. Toronto: McArthur & Co., 1998. 

Cooke, Nathalie, ed. What’s to Eat? Entrées in Canadian Food History. Montreal and Kingston: 
McGill-Queen’s University Press, 2009.

Culinary Historians of Ontario. Newsletters. Spring 1994, no. 1–ongoing. Titled Culinary 
Chronicles from Spring, no. 40. 
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Food, Culture and Society, An International Journal of Multidisciplinary Research, theme issue: 
Canadian Food Studies, Elaine Power and Mustafa Koc, guest editors, September 2008, 
11,2:261–414. 

Driver, Elizabeth and Fiona Lucas, Maggie Newell, Amy Scott, Bob Wildfong, “Canadian Food 
History 101: Compare and Contrast 1867 and 1967 – A Dramatic ‘Mock Class’ Presented by the 
Culinary Historians of Canada,” in Loyalty in Living History, Proceedings of the 2008 
Conference and Annual Meeting, Association for Living History, Farm and Agricultural 
Museums, Ottawa, June 22–26, 2008.

Duncan, Dorothy. Canadians at Table: Food, Fellowship, and Folklore. Toronto: Dundurn Press, 
2006. 

Duncan, Dorothy. Nothing More Comforting. Toronto: Dundurn Press, 2003.

Murray, Rose. A Taste of Canada, A Culinary Journey. Vancouver: Whitecap Books, 2008.

Powers, Jo Marie and Anita Stewart, eds. Northern Bounty: A Celebration of Canadian Cuisine. 
Toronto: Random House of Canada, 1995. 

Stewart, Anita. Anita Stewart’s Canada – The Food, The Recipes, The Stories. Harper Collins 
Publishers, Ltd., 2008.

Stewart, Anita. The Flavours of Canada: A Celebration of the Finest Regional Foods. 
Vancouver: Raincoast Books, 2000. 

Centuries

SEVENTEENTH:

Briand, Catherine, “The Performance of the Meal in 17th-Century French Travel Accounts to 
New France,” in Food, Culture and Society, 11,2: 219–241. 

Roberts, Sheilah. For Maids Who Brew and Bake: Rare and Excellent Recipes from 17th 

Century Newfoundland. St. John’s, NL: Flanker Press, 2003.

NINETEENTH: 

Abrahamson, Una. God Bless Our Home: Domestic Life in Nineteenth Century Canada. 
Toronto: Burns and MacEachern, 1966.

Abrahamson, Hilary. Victorians at Table: Dining Traditions in Nineteenth-Century Ontario. 
Toronto: Ontario Ministry of Culture and Recreation, 1981.

Bates, Christina, “Conspicuous Consumption: Family, Food and Society in Late Nineteenth 
Century Ontario” in Consuming Passions: Eating and Drinking Traditions in Ontario, 
Duncan, Dorothy, ed., Toronto: The Ontario Historical Society, 1990, 151–156.
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Driver, Elizabeth and Fiona Lucas, Maggie Newell, Amy Scott, Bob Wildfong, “Canadian 
Food History 101: Compare and Contrast 1867 and 1967 – A Dramatic ‘Mock Class’ 
Presented by the Culinary Historians of Canada,” in Loyalty in Living History, Proceedings 
of the 2008 Conference and Annual Meeting, Association for Living History, Farm and 
Agricultural Museums, Ottawa, June 22–26, 2008.

Minhinnick, Jean. At Home in Upper Canada. Erin, ON: Boston Mills Press Book, [1970] 
1994.

Plousos, Suzanne. Remains of a Day. Niagara-on-the- Lake: Friends of Fort George, 2006.

TWENTIETH: 

Anderson, Carol, and Katharine Mallinson. Lunch with Lady Eaton: Inside the Dining 
Rooms of a Nation. Toronto: ECW Press, 2004. 

Burnet, Jean, “New Arrivals in the Twentieth-Century and Their Food Traditions,” in 
Consuming Passions: Eating and Drinking Traditions in Ontario, Duncan, Dorothy, ed.,  
Toronto: The Ontario Historical Society, 1990, 253–264. 

Cook, Mary, “The Depression and its Effects on Ontario’s Food Traditions,” in Consuming 
Passions: Eating and Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The 
Ontario Historical Society, 1990, 251–253. 

Driver, Elizabeth and Fiona Lucas, Maggie Newell, Amy Scott, Bob Wildfong, “Canadian 
Food History 101: Compare and Contrast 1867 and 1967 – A Dramatic ‘Mock Class’ 
Presented by the Culinary Historians of Canada,” in Loyalty in Living History, Proceedings 
of the 2008 Conference and Annual Meeting, Association for Living History, Farm and 
Agricultural Museums, Ottawa, June 22–26, 2008.

Duncan, Dorothy, “The Twentieth Century Brought a Revolution to the Table,” in 
Consuming Passions: Eating and Drinking Traditions in Ontario, Duncan, Dorothy, ed.,  
Toronto: The Ontario Historical Society, 1990, 241–248. 

Ferguson, Carol and Margaret Fraser. A Century of Canadian Home Cooking: 1900 
through the '90s . Scarborough, Ontario: Prentice Hall Canada Inc., 1992.

Keneally Richman, Rhona, “The Cuisine of the Tundra: Towards a Canadian Food Culture 
at Expo 67,” in Food, Culture and Society, An International Journal of Multidisciplinary 
Research, theme issue: Canadian Food Studies, Elaine Power and Mustafa Koc, guest 
editors, September 2008, 11,2:287–314.  

Marechal, Fritz, “Revival of Earlier Food Traditions in Modern Society,” in Consuming 
Passions: Eating and Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The 
Ontario Historical Society, 1990, 307–308. 

Stewart, Anita, “Food Traditions Alive and Well in 1989,” in Consuming Passions: Eating
and Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario Historical 
Society, 1990, 299–306. 
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Cities

OTTAWA, ONTARIO:

Walker, Kathleen. Ottawa's Repast: 150 Years of Food and Drink. Ottawa: Ottawa Citizen, 
1995. 

PETERBOROUGH, ONTARIO: 

Williamson, Mary F., “‘To fare sumptuously every day’: Rambles Among Upper Canadian 
Dishes and Repasts Together With Authentic Menus and Culinary Receipts,” No. 25, An 
Occasional Paper published by Peterborough Historical Society, November 2004.

TORONTO, ONTARIO:

Chatto, James. The Man Who Ate Toronto: Memoirs of a Restaurant Lover. Toronto: 
Macfarlane Walter & Ross, 1998. 

Lucas, Fiona, “‘A Profusion of Every Delicacy:’ Queen Charlotte’s Birth Day Ball, 18 
January 1817” in Food History News, No 55, XIV,3:1,5–6.  

Williamson, Mary F., “For wedding déjeuners to recherché repasts: the Webb family bakers, 
confectioners, caterers and restauranteurs, by appointment to Victorian Toronto,” in The 
Edible City: Toronto’s Food from Farm to Fork, Toronto: Coach House Press, 2009, 66-71.

Cookbook Reprints

Driver, Elizabeth. Introductions to titles in the Classic Canadian Cookbook Series, Whitecap 
Books North Vancouver: 

The All New Purity Cook Book, 1967, 2001 reprint.

Five Roses: A Guide to Good Cooking, 21st ed., [1967], 2003 reprint.

Five Roses Cook Book, 1915, 2002 reprint.

The Home Cook Book, 1878, 2002 reprint.

The Laura Secord Canadian Cook Book, 1966, 2001 reprint.

Ogilvie's Book for a Cook, 1905, 2003 reprint.

Rorer, Sarah Tyson, Robin Hood Cook Book, [about 1915], 2003 reprint. 

Driver, Elizabeth, compiler. Edith Adams Omnibus. North Vancouver: Whitecap Books, 2005. 
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Company Histories

Feltoe, Richard. Redpath: The History of a Sugar House. Toronto: Natural Heritage / Natural 
History, 1991.

Folster, David. The Chocolate Ganongs of St Stephen, New Brunswick. Toronto: Macmillan of 
Canada, 1990. 

Smith, Llewellyn S. The House that Jam Built. Markham, ON: Baby Boomer Press, 1995.

Schultz, Judy. Which Came First? The Egg, Of Course!: It’s Not Just History, It’s Lilydale!, 
Edmonton, Alberta: Lilydale Inc., 2009.

Waldie, Paul with Kate Jennison. A House Divided: The Untold Story of the McCain Family. 
Toronto: Penguin Books, 1996.

Culinary Consumerism

Burns, Robert, “Marketing Food in  a Consumer Society: Early Unit Packaging Technology and 
Label Design,” in Consuming Passions: Eating and Drinking Traditions in Ontario, Duncan, 
Dorothy, ed., Toronto: The Ontario Historical Society, 1990, 249–250. 

Dodd, Dianne, “Women in Advertising: The Role of Canadian Women in the Promotion of 
Domestic Electrical Technology in the Interwar Period” in Despite the Odds: Essays on 
Canadian Women and Science, Marianne Gosztonyi Ainley, ed., Montréal: Véhicule Press, 
1990, 134–151, 407–411.

Parr, Joy, “Shopping for a Good Stove: A Parable about Gender, Design, and the Market” in A 
Diversity of Women: Ontario, 1945–1980, Toronto: University of Toronto Press, 1995, 75–97.

Culinary Material Culture

Careless, Virginia. Clue to a Culture: Food Preparation of the O’Reilly Family. 1993.

Vachon, Paula, “From Paring Knife to Apple Parer or Changing Mentalities and Kitchen 
Inventories,” in Consuming Passions: Eating and Drinking Traditions in Ontario, Duncan, 
Dorothy, ed., Toronto: The Ontario Historical Society, 1990, 265–282. 

HEARTHS, OVENS AND STOVES:

Boily, Lise and Jean-François Blanchette. The Bread Ovens of Quebec. Ottawa: National 
Museums of Canada, 1979. 

Lucas, Fiona, “Uncovering an 1826 Hearth and Oven: Fort York Gets a New Old Oven” in 
Food History News, spring 1993, IV,4:1–2, 6.
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Lucas, Fiona. Hearth and Home: Women and the Art of Open Hearth Cooking. Toronto: 
James Lorimer and Co., 2006. 

MacDonald, Eva, “How the Cooking Stove Transformed the Kitchen in Pre-Confederation 
Ontario,” in Culinary Chronicles, No. 43, Winter 2005: 3–11.

 
Parr, Joy, “Shopping for a Good Stove: A Parable about Gender, Design, and the Market” in 
A Diversity of Women: Ontario, 1945–1980, Toronto: University of Toronto Press, 1995, 
75– 97.

SINKS:

Lucas, Fiona, “From Dishpans and Pumps to Sinks and Taps,” in Culinary Chronicles, No. 
41, Summer 2004: 3–9.

Cultural and Ethnic Groups

Barer-Stein, Thelma. You Eat What You Are: People, Culture and Food Traditions, 2nd ed. 
Toronto: Firefly Books Ltd., 1999. 

Burnet, Jean, “New Arrivals in the Twentieth-Century and Their Food Traditions,” in Consuming 
Passions: Eating and Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario 
Historical Society, 1990, 253–264. 

Canadian Historical Association. Canada's Ethnic Groups, series of booklets. Ottawa: Canadian 
Historical Association, 1982–1991. 

Gringras, Jacqui and Lara Tibo, “Mandarin Peelings and Lola’s Tinola: Exploring Subjectivity 
and Belonging through Cultural Food Narratives,” in Food, Culture and Society, An International 
Journal of Multidisciplinary Research, theme issue: Canadian Food Studies, Elaine Power and 
Mustafa Koc, guest editors, September 2008, 11,2:375–400.

ACADIAN:

Boudreau, Marielle and Melvin Gallant. Cuisine Traditionnelle en Acadie . Moncton, NB: 
Editions d'Acadie, 1987. 

Boudreau, Marielle and Melvin Gallant. A Taste of Acadie. Fredericton, NB: Goose Lane, 
1991. 

ARAB:

Salloum, Habeeb. Arab Cooking on a Saskatchewan Homestead: Recipes and 
Recollections. Regina, SK.: Canadian Plains Research Center, 2005. 

Valliantos, Helen and Kim Raine, “Consuming Food and Constructing Identities Among 
Arabic and South Asian Immigrant Women,” in Food, Culture and Society, An International 
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Journal of Multidisciplinary Research, theme issue: Canadian Food Studies, Elaine Power 
and Mustafa Koc, guest editors, September 2008, 11,2:355–374. 

ASIAN:

Valliantos, Helen and Kim Raine, “Consuming Food and Constructing Identities Among 
Arabic and South Asian Immigrant Women,” in Food, Culture and Society, An International 
Journal of Multidisciplinary Research, theme issue: Canadian Food Studies, Elaine Power 
and Mustafa Koc, guest editors, September 2008, 11,2:355–374. 

CHINESE:

Powers, Jo Marie, ed. From Cathay to Canada: Chinese Cuisine in Transition. Toronto: The 
Ontario Historical Society, 1998. 

Wong, Janice. Chow: From China to Canada: Memories of Food and Family. Vancouver: 
Whitecap Books, 2005. 

ICELANDIC:

Olafson-Jenkyns, Kristin. The Culinary Saga of New Iceland: Recipes from the Shores of 
Lake Winnipeg. Guelph, ON: Coastline Publishing, 2001. 

ITALIAN:

Powers, Jo Marie, ed. Buon Appetito! Italian foodways in Ontario. Toronto: The Ontario 
Historical Society, 2000. 

MENNONITE:

Blackstock, Carolyn, “A Good Dressing Down or Salad Days in Victorian Waterloo County” 
in Food History News, No. 61, XVI,1:1,9–10. 

Staebler, Edna. Food that Really Schmecks. Toronto: The Ryerson Press, 1968. 

Staebler, Edna.  Sauerkraut and Enterprise.  Kitchener: University Women's Club of 
Kitchener and Waterloo, 1966.

UKRAINIAN:

Stechishin, Savella. Traditional Ukrainian Cookery. Winnipeg: Trident Press, 1957. 

WEST INDIAN:

Moore, Joan, “How West Indian Immigrants Influenced Cooking in Canada” in Food History 
News, No. 56, XIV,4:1,8.

13                                  Canadian Culinary History Resources:  A Selected 
Bibliography

Culinary Historians of Ontario
Revised and updated June  2010



Festivals

THANKSGIVING

Gillingham, Ethel, “The First Thanksgiving,” in The Beaver, October/November 1992, 
72,5:48.

Lucas, Fiona, '"The condition of Turkey will be seriously considered by Canadians today"' in 
Food History News, No. 70, XVIII,2:1,6–8. 

Foodstuffs

ADDITIVEs:

Powers, Jo Marie, “Additives to Foods and Beverages” in Consuming Passions: Eating and 
Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario Historical 
Society, 1990, 185–198. 

BAKED GOODS:

Penfold, Steve. The Donut: A Canadian History. University of Toronto Press, 2008. 

CHOCOLATE:

Folster, David. The Chocolate Ganongs of St Stephen, New Brunswick. Toronto: Macmillan 
of Canada, 1990. 

DAIRY:

Ankli, Robert E., “”Ontario’s Dairy Industry, 1880–1920,” in Canadian Papers in Rural  
History, 1982, 8:261–275.

Elliott, Charlene, “Canada’s Great Butter Caper: On Law, Fakes and the Biography of 
Margarine,” in Food, Culture and Society, September 2009, 12,3: 379–396. 

Moore, Edward, “The Growth of the Cheese Industry” in Consuming Passions: Eating and 
Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: The Ontario Historical 
Society, 1990, 135–146. 

EGGS:

Schultz, Judy. Which Came First? The Egg, Of Course!: It’s Not Just History, It’s Lilydale!, 
Edmonton, Alberta: Lilydale Inc., 2009.
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