
 
 
 
 
 
 
 
 

CANADIAN FOOD AND  
CULINARY HISTORY 

 

A Bibliography of  
Secondary Sources 

 
 
 

 

FIONA LUCAS 

Third Edition 
November 2023 

 
 
 

Culinary Historians of Canada 
260 Adelaide St. East, Box 149 

Toronto, ON M5A 1N1 
 

www.culinaryhistorians.ca                 fiona@culinaryhistorians.ca 
 
 

http://www.culinaryhistorians.ca/
mailto:fiona@culinaryhistorians.ca


_______________________________________________________________________________ 
 

  i                                                          Canadian Food and Culinary History: A Bibliography of Secondary Sources 
3rd edition, November 2023       Fiona Lucas – Culinary Historians of Canada 

CANADIAN FOOD AND CULINARY HISTORY 
A Bibliography of Secondary Sources  
 
FIONA LUCAS 

Third Edition 
November 2023 
 
 Printed from the website of Culinary Historians of Canada, www.culinaryhistorians.ca.  

 
 This is a work in progress. If you wish to suggest more titles for this resource or offer 

corrections, please write to fiona@culinaryhistorians.ca.   
 
 The symbol  indicates entries added to this third edition. 

 
 
INTRODUCTION 

 
It isn’t always obvious what is a lasting cultural shift and what is a fad, yet, … cuisine is 
influenced by far more than the whims of fashion. It is a conversation between a land 
and its people, and like a conversation the intricacies and complexities of cuisine 
change over time.1  

 
This is a bibliography of Canadian content only. While aiming to be comprehensive, it does not 
begin to be exhaustive. Food and culinary history has in recent years emerged as popular subjects 
of study, so the quantity and quality of secondary material has increased substantially, but many 
possible secondary items from past years remain to be unearthed. It is also constrained by my own 
areas of reading and topics of interest.   
 
By looking at the entries included so far, researchers can see which areas have considerable 
research and thought, and which areas are lacking. For example, surprisingly few studies have 
been written about individual foodstuffs in Canada. In contrast, one area that has seen an amazing 
amount of analysis is the history of fishing rights. Also lacking is a close look at our cookbooks, with 
the monumental and unequalled exception of Liz Driver’s Culinary Landmarks: A Bibliography of 
Canadian Cookbooks, 1825 to 1949, which is the largest research project to date. Many more 
topics require broad and intimate synthesis and analysis in the Canadian context.  
 
This evolving and ever-growing bibliography starts to record what has been written on the history of 
Canada’s foods, beverages, cookbooks, food-related businesses, and domestic material culture. 
Further suggestions on books, book chapters, websites, blogs, newspaper articles, and journal 
essays are welcomed, including those in other languages. To avoid fly-by-night websites, only 
those produced by enduring reputable institutions or historians are included. Unless a source 
has a substantial section about a particular topic, such as a whole chapter in a book, it is not 
included in this bibliography. Also, many of Canada’s culinary authors, notably Anita Stewart and 
Rose Murray in Ontario and Julian Armstrong in Quebec, routinely included historic info and so are 
included in general topics, rather than specific topics. 
 
I began this bibliography for my own use about fifteen years ago. Gradually, I expanded and 

http://www.culinaryhistorians.ca/
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diversified the categories as I undertook my own historical research projects, read newly published 
materials and added items from the bibliographies of those materials. One source I want to 
acknowledge is the British Columbia Food History Network for their Annotated Food History 
Content of BC Journals. If anyone is aware of other such sources, I’d be happy to incorporate the 
entries and similarly acknowledge. 
 
Back in spring 1979, English culinary author and historian Alan Davidson wrote an article called 
“Possible Future Bibliographies” for the very first Petits Propos Culinaires: Essays and Notes on 
Food, Cookery and Cookery Books.2 He discussed the need for specialized bibliographies and what 
details they could contain beyond the mere facts of titles and publication dates, such as what he 
called value judgements. His company, Prospect Books, then went on to sponsor several, and 
other scholars have produced some, but more bibliographies on specific topics would be useful to 
the growing field of culinary history and food studies. This document from the Culinary Historians of 
Canada is one of those needed specialized bibliographies. 
 
1 Lenore Newman, Speaking in Cod Tongues: A Canadian Culinary Journey, 2017, 220. 
2  Davidson, Alan, PPC 1, 1979, 68–69.  
 
Notes on how this bibliography is arranged: 
 

- The first section of each thematic grouping is the general books, followed by the specific 
books under the relevant sub-heading. 

 
- Some titles appear in more than one section if they fit into more than one subject area. 
 
- Most entries are in English. Other languages are included if known. The French resources 

need expansion. 
 

- For journal and newsletter entries, the year comes first, then the volume number, followed by 
the issue number in brackets, and page numbers after the colon.  

• Example: “1998, 8(3): 14–21,” means year 1998, volume 8, issue 3, pages 14 to 21. 
• Example: “1998, 8: 14–21,” means year 1998, number 8, pages 14 to 21. 

 
Shortforms 
 
BC History Q      British Columbia History Quarterly 
 
BC Studies       BC Studies: The British Columbia Quarterly 
 
CuiZine         CuiZine: The Journal of Canadian Food Cultures / CuiZine: revue 

des cultures culinaires au Canada 
 
Culinary Biographies    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 

 
Culinary Chronicles: CHO  Newsletter of Culinary Historians of Ontario after it gained a title in  

2004 – from number 40, Spring 2004, to number 65, Summer 2010 
 

http://www.bcfoodhistory.ca/
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Culinary Chronicles: CHC  Newsletter of Culinary Historians of Canada from number 66,  
Autumn 2010, to number 71, November 2012, the last one 
 

Culinary Chronicles 1,    Culinary Chronicles 1 (2, 3 etc): Occasional Papers of the Culinary 
New Series        Historians of Canada, New Series (started in fall 2021) 
 
Gastronomica      Gastronomica: The Journal for Food Studies 
 
Food, Culture and Society  Food, Culture and Society: An International Journal of  

Multidisciplinary Research 
 
I Know That Name!     I Know That Name! The People Behind Canada’s Best Known 

Brand Names from Elizabeth Arden to Walter Zeller, Toronto:  
Dundurn Press, 2002 

 
Newsletter of CHO  Newsletter of the Culinary Historians of Ontario from number 1, 

Spring 1994, to number 39, Winter 2004 
 
Petits Propos Culinaires   Petits Propos Culinaires: Essays and Notes on Food, Cookery and  

Cookery Books 
 
Proceedings of ALHFAM  Proceedings of Association of Living History Farms and   

Agricultural Museums 
 
Proceedings of OSFC   Proceedings of the Oxford Symposium on Food and Cookery 
  
____________________________________________________________ 
 
All additions and corrections towards the fourth edition are welcome and encouraged. Please 
contact Fiona Lucas at fiona@culinaryhistorians.ca.  
 
Fiona Lucas is co-founder of the Culinary Historians of Canada (1994) and the Volunteer 
Historic Cooking Group of the City of Toronto Museums (1996). Her first book was Hearth and 
Home: Women and the Art of Open Hearth Cooking (2006) and her second, with co-editor Nathalie 
Cooke, was Catharine Parr Traill’s Female Emigrant’s Guide: Cooking with a Canadian Classic 
(2017). She is now a freelance culinary historian and consultant and can 
be reached at fionasfood62@gmail.com.  
 
Culinary Historians of Canada (CHC) is an organization that 
researches, interprets, preserves, and celebrates Canada’s culinary 
heritage, which has been shaped by the food traditions of the Indigenous 
peoples and generations of other people who have arrived from all parts of 
the world. Through programmes, events, and publications, CHC educates 
its members and the public about the foods and beverages of Canada’s 
past. Founded as the Culinary Historians of Ontario in 1994, CHC 
welcomes new members wherever they live. www.culinaryhistorians.ca  
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CANADIAN FOOD AND CULINARY HISTORY 
A Bibliography of Secondary Sources  
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CANADIAN FOOD AND CULINARY HISTORY 
A Bibliography of Secondary Sources  
 
 
DETAILED TABLE OF CONTENTS  
 
 
I  COOKBOOKS  
 

BIBLIOGRAPHIES      2 
 

BIOGRAPHIES OF AUTHORS AND TITLES 
Aitken, Kate        2 
 
Baird, Elizabeth       3 
Benoît, Madame Jehane    4 
Berlin Cookbook, 1906     5 
 
Canadian Economist, 1881   5 
Canadian Receipt Book, 1867   5 
Clever Cooking For Careful  

Cooks, 1888       5 
Cook Not Mad, 1831     5  
Cuisinière Canadienne, 1840   5 
 
Dominion Cookbook, 1888   6 
 
Fairfield, Dora        6 
Ferguson, Carol       6 
Five Roses Cookbook, 1913    6 
Frugal Housewife’s Manual, 1840 7 
 
Gilletz, Norene        7 
 
Home Cook Book, 1877    8 
Hoodless, Adelaide      8 
 
Johnson Family Manuscript,  

1741–1844        8 
 
Laura Secord Canadian Cook  

Book, 1966        9 
Livre de Recettes Farine Purity  
 see Purity Cook Book 

Montgomery, Lucy Maud    9 
Moore, Mary        9 
Murray, Rose        9 
 
Nichol, Dave        10 
Nightingale, Marie      10 
 
Ogilvie’s Book for a Cook, 1905  10 
Oliver, Margot        10 
 
Paré, Jean         11 
Pattison, Nellie Lyle      11 
Podleski, Janet and Greta    11 
Purity Cook Book / Livre De  
 Recettes Farine Purity , 1932 12 
 
Souvenir Cook Book, 1905   12 
Staebler, Edna       12 
Stechishin, Savella      12 
Stewart, Anita        13 
 
Traill, Catharine Parr     13 
 
Vij, Vikram         14 
 
Wheat City Cook Book, 1901   14  
 
Yorke, Elizabeth       14 
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   CHRONOLOGY 
    Twentieth Century      14 
 

COLLECTIONS / LIBRARIES / WEBSITES 
British Columbia Food History  

Network         14 
Culinary Historians of Canada  15 
Internet Archive  
Library and Archives Canada   15 
McGill University       15 
Nova Scotia Archives     15 

Toronto Public Library     15 
University of Alberta      15 
University of Fraser Valley   16 
University of Guelph      16 
University of Toronto     16 

  

 
CULTURE / ETHNICITY / RELIGION  

    Anglo-Canadian       16 
    Icelandic-Canadian      16 

Jewish-Canadian       16 
Mennonite Canadian     17 

 
PROVINCES

Alberta          17 
British Columbia       17 
Manitoba         17 
New Brunswick       18 
Newfoundland and Labrador    18 
Northwest Territories     18 

Nova Scotia        18 
Ontario          18 
Prince Edward Island     19 
Quebec          19 
Saskatchewan        19 
Yukon          19  

 
THEMES see also II FOOD HISTORY: Themes 

Centennial         19 
Collecting         20 
Community also called Charitable,  

Fundraising Cookbooks     20 
Conservation        20 
Corporate & Brand Names   20 
 
Ephemera         20 
 
Family          21 

 
Gender          21 
Government        21 
 
Health & Medical  including Nutrition 21 
Historical Recipes (Interpreting / 

Researching / Teaching) 
see also Modern Recipes     21 

 

 
II  FOOD HISTORY 
 

NATIONAL SURVEYS     22 
 

CHRONOLOGY 
Sixteenth Century      23 
Seventeenth Century     24 
Eighteenth Century      24  
Nineteenth Century      25  

Early Nineteenth, 1800–30s  25 

Early Victorian, 1837–50s   26 
Mid-Victorian, 1860s–80s   26 
Late Victorian, 1890s–1901  27 

Twentieth Century      28 
Early Twentieth, 1900–30s  29 
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Edwardian, 1901–14   29 
First World War, 1914–18  29 
Interwar, c1919–c39   29 
Depression, 1930s    30 

Mid Twentieth, 1940s–60s  30 
Second World War, 1939 

–45        31 
1940s        32 
1950s        32 

Cold War, 1950s–70s   32 
1960s        33 
Centennial, 1967     33 

Late Twentieth, 1970s–90s   33 
1970s        33 
1980s        33 
1990s        34 

Twenty-First Century     34 

 
CULTURE / ETHNICITY / RELIGION

Acadian          35
 African-Canadian         35 

Anglo-Canadian       35 
Arab-Canadian       35 
Asian-Canadian       35 
 
Chinese-Canadian      36 
 
Icelandic-Canadian      36 
Indigenous see IX FIRST NATIONS  
Italian-Canadian       37 
 
Japanese-Canadian      37 

Jewish-Canadian       37 
 
Mennonite-Canadian     38 
 
Scottish-Canadian      38 
Sikh-Canadian       38 
 
Trinidadian-Canadian     38 
 
Ukrainian-Canadian      39 
 
West Indian-Canadian     39 

 
PROVINCES 

Alberta see also Prairie Provinces   39 
Edmonton        40 

 
Atlantic Provinces see also New  

Brunswick, Newfoundland, Nova  
Scotia, Prince Edward Island   40 

 
British Columbia       41 

     Chilliwack        42 
     Fraser Valley       42 
     Grand Forks Valley     42 
     Mission         42 
     Nanaimo        42 
     Okanagan Valley      42 

Victoria         45 
 
Manitoba see also Prairie Provinces  45 

     Winnipeg        45 
 
New Brunswick see also Atlantic  

     Provinces         46 
Saint John        46 

 

Newfoundland and Labrador     
see also Atlantic Provinces    46  

 
North West Territories      47 
 
Nova Scotia see also Atlantic  

Provinces         48  
Halifax         48 
Lunenburg        48 

 
Nunavut          49 
 
Ontario (Upper Canada, Canada  

West)         49 
     Chinguacousy       51 

Grimsby         51 
Hamilton and Area including  

Stoney Creek       51 
Ingersoll         51 
Kitchener & Area      51 
Manitoulin Island      51 
Melbourne        51 
Niagara Region       51 
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North Bay        52 
Ottawa         52 
Oxford County       52 
Pelee Island       52 
Peterborough & Area     53 
Prince Edward County    53 
Quinte Area       53 
Sault Sainte-Marie     53 
Stratford         53 
Sudbury         53 
Toronto          53 

 
Prairie Provinces see also Alberta,  

Manitoba, Saskatchewan     55 
 
Prince Edward Island see also Atlantic  

Provinces         56 

Quebec (New France, Lower  
Canada, Canada East)    56  
Cantons de l’Est (Eastern  

Townships)       58 
Charlevoix        58 
Mauricie         58 
Montreal        59  
Quebec City        60 
Saguenay        60 

 
Saskatchewan see also Prairie  

Provinces         60 
     

Yukon          60 
 
 

  
HISTORIANS 

Driver, Elizabeth       60 
Duncan, Dorothy       60 
Kinsman, Nancy       60 

Sangster, Mya       61 
Williamson, Mary F.      61 

 
 

PERIODICALS       62 
 

THEMES see also I COOKBOOKS: Themes  
Advertising         61 
Archaeology including Bioarchaeology,  

Paleo-ethnobotany, etc.     62 
Architecture         62 
Art            63 
 
Camp, Summer       63 
Children / Youth see also Camp,  

Summer; III FOODSTUFFS Baby  
Food           63 

Christmas          63 
Clothes see VIII KITCHENS & DINING  

ROOMS  
Communications        64 
Conferences and Symposia   64 
Consumerism & Consumption   64 
 
Educational Institutions     65 

 
Family          66 
Farmer’s Markets      66 
Festivals see also Christmas, Passover,  

Thanksgiving 

Strawberry Festival     66 
Fictional Spokespersons    66 
Food Studies & Food History  

(Teaching / Learning) including  
historical cooking       66 

Food Guides / Food Rules   67 
 

Gender           67 
 

Health & Medical see also VII FOOD  
 PROFESSIONS & ORGANIZATIONS:  

Nutritionists & Dieticians     68 
 Indigenous see IX FIRST NATIONS 

Provinces 
British Columbia     69 
Newfoundland & Labrador 69 
North West Territories   69 
Nova Scotia      69 
Ontario        69 
Quebec        69 

Historical Cooking see Food Studies 
 & Food History 
Housewives / Housewifery    70 
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Ideas           71 
Indigenous see IX FIRST NATIONS 

 
Journalism          71 
 
Language          71 
Law            72 
Literary Culture       72 

     Marginalia        72 
     Poetry         72 

 
Market Gardens see XI AGRICULTURE  

& HORTICULTURE  
Media           72 
Men see Gender 
Military and Naval      72 

  War of 1812       73 
First World War, 1914–18   73 
Second World War, 1939–45  73 

Museums including Exhibits    73 
Music           74 

 
Nutrition see Health & Medical 

 

Passover         74 
Periodicals see II FOOD HISTORY 
Politics / Policies       75 
Prohibition see IV BEVERAGES:  

Temperance & Prohibition 
 
    Racism / Anti-Racism      75 

Religion          75 
 

Science           75 
Shopping see Consumerism /  

Consumption  
     

Temperance see IV BEVERAGES 
Thanksgiving        76 
Travel           76 

 
Vegetarianism  see also VII FOOD  

PROFESSIONS: Vegetarian  
Societies         76 

 
    Women see Gender     
 
 

III   FOODSTUFFS & INGREDIENTS 
Additives          77 
Apple            77 
Asparagus          78 

 
Baby Food see also II FOOD HISTORY:  

Themes – Children / Youth     78 
Bakeapple see Cloudberry 
Bannock also called Fry Bread    78 
Beaver           78 
Beef            78 
Beer see IV BEVERAGES 
Berries see Blueberry, Cloudberry,  

Cranberry, Strawberry, Wild Berries   
Bison            79 
Black Cake           
Blueberry Bun         79 
Bread see also Bannock      80 
Brewis           80 
Buffalo see Bison 
Butter           80 
Buttertarts          80 

 
Cakes see also Black Cake, Fruitcake  80 
Calamansi          81 

Candy           81 
Celery           81 
Cheese           81 
Cheezies          82 
Cherry           82 
Chili Sauce          82 
Chocolate see also chocolate companies  

under V FOOD BUSINESSES &  
ENTREPRENEURS       82 

Chowder          83 
Chow Mein          82 
Cloudberry          83 
Cod            83 
Coffee see IV BEVERAGES 
Corn see Maize 
Cranberry          83 
Cretons            83 
Curry            84 
Custard           84 

 
Dairy see also Butter, Cheese, Ice Cream; 

IV BEVERAGES – Milk      83 
Dandelion          84 
Dim Sum          84 



_______________________________________________________________________________ 
 

xi                                              Canadian Food and Culinary History: A Bibliography of Secondary Sources 
                                                          3rd edition, November 2023       Fiona Lucas – Culinary Historians of Canada 

Donut           84 
 

Egg            85 
 

Fish & Brewis         84  
Fish & Seafood see also Cod, Oyster,  

Salmon; XII AQUACULTURE    84 
Flavourings         85 
Flour see also Wheat; VI FOOD INDUSTRIES:  

Flour Milling         85 
Fruit see also Apple, Blueberry, Cherry,  

Cloudberry, Cranberry, Grape, Melon,  
Strawberry, Wild Berries      85 

Fruitcake          86 
 

Garlic           86 
Ginger           86 
Grains & Grasses see also Wheat   86 
Granola           87 
Grape           87 
 
Haggis           88 
Hummus          88 

 
Ice Cream          88 

 
Jam            88 
Juice see IV BEVERAGES 

 
Kraft Dinner         88 
 
Lamb            88 
Leek, Wild see Wild Leek 
Lemon           89 

 
Maize (Corn)         89 
Maple Sugar & Syrup      89 
Margarine          89 
Marmalade          89 
Matzah Ball         89 
Meat see also Beef, Lamb, Pork, Wild  

Foods           90 
Melon           90 
Milk see IV BEVERAGES 
Molasses see also Syrup      90 
Moose           90 
Mustard           91 

 
Nanaimo Bar         90 
Nuts            91 

 
Oolichan / Oolachan / Ooligan   91 
Orange           91 
Oyster            91 
 
Pablum           91 
Pasta            92 
Pea            92 
Pie            91 
Pork            92 
Potato           92 
Potato Chips         92 
Poutine           93 
Preserves / Preservation see also VII  

FOOD INDUSTRIES: Canning    93 
Pudding           93 
 
Rhubarb           93 
Roti            93 

 
Sace            93 
Sagamite          93 
Salad            93 
Salmon           93 
Salt            94 
Schmalz           94 
Schnitzel          94 
Seafood see Fish & Seafood 
Seakale           94 
Snacks           94 
Spaghetti          94 
Strawberry          95 
Sugar see also Maple, Molasses; VI FOOD  

INDUSTRIES: Sugars       95 
Sugar Beet see also VI FOOD  
 INDUSTRIES: Sugars       95 
Syrup see also Maple, Molasses; VI FOOD  
 INDUSTRIES: Sugars       95 

 
Tea see IV BEVERAGES 
Tomato           95 
Tourtière          95 
Trifle            96 

 
Vegetables see also Potato, Salad,  

Seakale           96 
Vinaterta          96 

 
Wheat see also VI FOOD INDUSTRIES:  

Flour Milling         97 
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   Wild Berries see also Cloudberry, Cranberry 
Wild Foods          97 

Wild Leek          97 
Wild Rice          98 

 
IV  BEVERAGES 

Alcohol see also Beer, Rum, Whiskey,   98 
Wine 

 
Beer see also VII FOOD INDUSTRIES: 

Brewing           98 
 
Cocktails           99 
Coffee            99 
 
Dandelion Coffee        99 

 
Ginger Ale          99 
Ginger Beer         99 
 
Icewine             100 
 
Juice              100 
 
Milk see also VII FOOD INDUSTRIES:  

Dairy              100 
 
Provinces 
 Alberta            100 
 British Columbia         101 
 Manitoba           101 
 Ontario            101 
 

Rum             101 
 
Spruce Beer          101 
 
Tavern see X RESTAURANTS 
Tea             101 
Temperance & Prohibition      102 

Provinces 
Atlantic Provinces      102 
British Columbia       102 
Manitoba          102 
Ne w Brunswick       102 
No va Scotia        102 
Ontario          102 
Quebec          103 

 
Whisky / Whiskey        103 
Wine             103 

    Provinces 
British Columbia       103

 Ontario          104 
Niagara Region      104 

 
 
 

V   FOOD BUSINESSES & ENTREPRENEURS 
Alexander Keith Brewery       105 

 
BC’s Sugar Refining Company     105 
Becker’s             105 
Bestovali            105 
Bick’s Pickles           105 
Borden’s Dairy          105 
Brick Brewing Co. Ltd.        105 
 
Catelli’s             105 
Covered Bridge Potato Chips     106 

 
Dalton Brothers          106 
Dare Foods           106 
De Courtney, Justin         106 
Dickie Dee Ice Cream        106 

Dow Brewery           166 
 
E.D. Smith and Sons Ltd.       106 
Empire Marketing Board       106 
 
Ganong Chocolates        107 
Gattuso Food Corporation      107 
Gooderham & Worts Distillery    107 
Goudas Food Products       107 
Grant’s Bakery         107 

 
Hardbite Potato Chips       107 
Harry Horne          107 
Harvey’s           107 
Hiram Walker And Sons      108 

 



_______________________________________________________________________________ 
 

xiii                                              Canadian Food and Culinary History: A Bibliography of Secondary Sources 
                                                          3rd edition, November 2023       Fiona Lucas – Culinary Historians of Canada 

Jackson-Triggs Vintners      108 
James Inglis Reid, Ltd.       108 
John Labatt Ltd. (Labatt’s)     108 

 
Kraft Foods          108 

 
Labatt’s see John Labatt Ltd. 
Laura Secord Chocolates      108 
Lilydale Eggs          109 
Loblaws Companies        108 
Loeb Ltd.           109 

 
Massey-Harris          109 
McCain Foods         109 
Miss Vicky’s Potato Chips      109 
Moir Chocolates         109 
Molson’s Brewery / Family     109 

 
Neilson see William Neilson 
Noxons            110 

 
Ogilvie Flour Mills         110 
Oland Breweries         110 
Old Dutch Potato Chips      110 
Ontario Pork Producers      110 

 
Paulin Chocolates        110 
Purdy’s Chocolates         110 

 
Redpath Sugars         111 

 

Schneider Foods         111 
Seagram Distillery / Seagram  

Spirits and Wines       111 
Seaman’s Beverages       111 
Shiriff            111 
Sleeman’s Brewery        111 
Sobey’s            111 
Steinberg Inc .         112 
Strub’s Pickles         112 
Sun-Rype           112 

 
Tim Horton Donuts        112 

 
Uncle Ben’s Brewery       112 
 
Vachon Cakes         112 
Vintner’s Quality Alliance  (VQA)    113 

 
W.T. Hawkins          113 
Weston            113 
William Davies Co.        113 
William Neilson Ltd.       113 
Women’s Bakery        113 
Woodward’s          114 

 
Yves Veggie Cuisine       114 

 
 
 
 

VI  FOOD INDUSTRIES 
Brewing see also IV BEVERAGES: Beer;  

beer companies in V FOOD  
BUSINESSES         114 

 
Candy & Confectionery       114 
Canning see also  II FOODSTUFFS: 
 Preservation          115 
 
Dairy             115 

   Provinces          115 
British Columbia       115 
New Brunswick       116 
Ontario           116 
Saskatchewan       116 

 

Fast Food           116 
Fisheries see XII AQUACULTURE     

      
Flour Milling          116 
 
Ice Harvesting          117 
 
Labels            117 
 
Snacks             117 
Sugars, Sweeteners & Syrups    117 
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VII FOOD PROFESSIONS & ORGANIZATIONS 
Caterers / Restauranteurs  (without  

cookbooks)         118 
Chefs / Cooks (without cookbooks) 118 
 Rayburn, John Suzuki     118 
 
Food Boards         118 
 
Home Economists / Domestic  

Scientists         119 
 

Nutritionists / Dieticians see also  
I COOKBOOKS: Themes – Health &  
Medical; II FOOD HISTORY: Themes –  
Health & Medical          119 

 
Vegetarian Societies see also II FOOD 
  HISTORY: Themes – Vegetarianism   120 
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 Design           120 
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    Newfoundland and Labrador    121 

Ontario           121 
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IX FIRST NATIONS  
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Nutrition         129 
 

Restaurants        129 
X  RESTAURANTS  

Chefs / Cooks see VII FOOD PROFESSIONS 
 & ORGANIZATIONS: Chefs & Cooks  
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Indigenous see IX FIRST NATIONS  
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XII AQUACULTURE see also III FOODSTUFFS & INGREDIENTS: Fish & Seafood 
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CANADIAN FOOD AND CULINARY HISTORY  
A Bibliography of Secondary Sources 
 
 
I COOKBOOKS  
 
The first section of each thematic grouping is the general books, followed by the specific books 
under the relevant sub-heading. 
 
The symbol  indicates entries added to this third edition. 
 
 
Cooke, Nathalie, “Cookbooks and Culture,” Encyclopedia of Literature in Canada, W.H. New, 
ed., Toronto: University of Toronto Press, 2002, 234–235.  
 
Cooke, Nathalie, “Home Cooking: The Stories Canadian Cookbooks Have to Tell,” What’s to 
Eat? Entrées in Canadian Food History, Montreal and Kingston: McGill Queen’s University 
Press, 2009, 238–244. 
 
Cooke, Nathalie, “Cookbooklets and Canadian Kitchens,” Material Culture Review / Revue de la 
culture materielle, Fall 2009, 70: 22–33. MCR/article/18161/19551 
 
Cooke, Nathalie, “Canada’s Food History Through Cookbooks,” Critical Perspectives in Food 
Studies, Mustafa Koc, Jennifer Sumner and Tony Winson, eds., Don Mills, ON: Oxford 
University Press, 2012, 33–48. 
 
Cooke, Nathalie, “Lessons from Generations Past: Timely and Timeless Communication 
Strategies of Some Canadian Cooks of Note,” Food and Communication, Proceedings of OSFC 
2015, London: Prospect Books, 2016, 131–142. 
 
De Zwart, Mary Leah, “White Sauce and Chinese Chews: Recipes as Postcolonial Metaphors,” 
Unsettled Pasts: Reconceiving the West through Women’s History, Sara Carter, ed., Calgary: 
University of Calgary Press, 2005, 129–151. 
 
Driver, Elizabeth, “Canadian Cookbooks (1825–1949): In the Heart of the Home,” Petits Propos 
Culinaires, March 2003, 72: 19–39.  
 
Driver, Elizabeth, “Cookbooks,” History of the Book in Canada, Volume 2, 1840–1918, Toronto: 
University of Toronto Press, 2004, 2: 408–412.  
 
Driver, Elizabeth, “Home Cooks, Book Makers and Community Builders in Canada,” Moving 
Worlds: A Journal of Transcultural Writings, 2006, 6(2): 41–60. 
 
Driver, Elizabeth. Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949. 
Toronto: University of Toronto, 2008. 
 
Driver, Elizabeth, “Cookbooks as Primary Sources for Writing History, A Bibliographer’s View,” 
Food, Culture and Society, September 2009, 12(3): 257–274.  

https://journals.lib.unb.ca/index.php/MCR/article/view/18161/19551
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Hoffman, Frances, “Recipe Compilations and Collections,” Culinary Chronicles: CHO, Spring 
2008, 56: 8–11. culinaryhistorians.ca/CC_56 
 
Lucas, Fiona, “Cookbooks and the Culinary Historians of Canada,” Culinary Chronicles 3, New 
Series, Fall 2023, 4–13. culinaryhistorians.ca/chc-products 
 
McDougall, Elizabeth J., “Voices, Stories, and Recipes in Selected Canadian Community 
Cookbooks,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne Bower, ed., 
Amherst, MS: University of Massachusetts Press, 1997, 105–117. 
 
Snell, Rachel A., “As North American as Pumpkin Pie: Cookbooks and Development of National 
Cuisine in North America, 1796–1854,” CuiZine, November 2014, 5(2). CuiZine/2014/v5/n2 
 
Williamson, Mary F., “Recipe and Household Literature,” History of the Book in Canada, Volume 
1, Beginnings to 1840, University of Toronto Press, 2004, 1: 275–77. 
 
Williamson, Mary F., “Buying Cookbooks from Canada’s ‘Shopkeeper to the Nation,’” Culinary 
Chronicles: CHO, Winter 2007, 54: 10.culinaryhistorians.ca/CC_54 
 
COOKBOOKS: BIBLIOGRAPHIES  
 
Driver, Elizabeth. Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949. 
Toronto: University of Toronto Press, 2008.  
 
COOKBOOKS: BIOGRAPHIES OF AUTHORS AND TITLES 
 
Cookbooks: Biographies – Aitken, Kate 
Culinary Author and Broadcaster, English-Canadian, 1891–1971 
 
1934  Famous Royal Household Recipes [series for Ogilvie Flour Mills Co.], Montreal [Driver  

Q214] 
1940  52 Baking Secrets: A Different and Delicious Recipe for Every Week in the Year [Driver  

Q263], 52 Cakes [Driver Q264], 52 Desserts [Driver Q265], 52 Pies [Driver Q266]  
[series for Canada Starch Co.], Montreal and Toronto 

1942  How to Save Sugar in Cooking, Montreal [Driver 278] 
1945  Kate Aitken’s Canadian Cook Book, Montreal [1950, 1953, 1964] [Driver Q292] 
1950  Kate Aitken Ogilvie Cook Book  
1962  Kate Aitken's Cook Book: The All-Time Favourite Canadian Cook Book 
 
Aitken, Kate. Never a Day So Bright. Toronto: Longmans Green & Co., 1956. 
 
Aitken, Kate. Making Your Living is Fun. Toronto: Longmans, Green & Co, 1959. 
 
Bayer, Pat, “Kate Aitken: Woman of the World and Ambassadress-at-Large,” Saturday Night, 10 
August 1946, 61: 30.  
 
Brochu, Neil, “Kate Aitken’s Canadian Cook Book: It looks complicated but it’s worth all the time 
and work,” Culinary Chronicles: CHO, Spring 2004, 40: 1, 3–8. culinaryhistorians.ca/CC_40 
 

https://culinaryhistorians.ca/newsletters/CC_56.pdf
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
http://www.erudit.org/revue/cuizine/2014/v5/n2/1026771ar.html
https://culinaryhistorians.ca/newsletters/CC_54.pdf
http://www.culinaryhistorians.ca/newsletters/CC_40.pdf
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 Cochrane, Jean. The Canadians’ Kate Aitken. Toronto: Fitzhenry and Whiteside, 1979. 
 
Driver, Elizabeth, “Aitken, Kate,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 9–10.  
 
Driver, Elizabeth, “Introduction” to Kate Aitken’s Canadian Cook Book, Vancouver: Whitecap 
Books, 2004. [includes essays by members of Aitken Family] 
 
Ferguson, Sue, “From Hearth to Hitler,” Maclean’s, 7 March 2005, 49. 
 
Lucas, Fiona, “Never a Day So Bright: A Review of Kate Aitken’s Childhood Memories,” Culinary 
Chronicles: CHO, Spring 2004, 40: 9–10. culinaryhistorians.ca/CC_40 
 
Williamson, Mary, “Kate Aitken’s Canadian Cookbook,” Culinary Chronicles: CHC, Spring 2011, 
68: 4,8. culinaryhistorians.ca/CC_68 
 
Zankowicz, Kate, “‘How to Keep a Husband on Packaged Foods’ and Other Lessons: Gendered 
Education in the Canadian National Exhibitions Women’s Division during the Kate Aitken Era, 
1920s–1950s,” CuiZine, 2015, 6(2). CuiZine/2015-v6-n2 
 
Cookbooks: Biographies – Baird, Elizabeth 
Culinary author and editor, English-Canadian, 1939–  
 
1974  Classic Canadian Cooking: Menus for the Seasons, Toronto [1995] 
1977  Apples, Peaches and Pears, Toronto 
1980  Summer Berries, Toronto 
1984 Elizabeth Baird’s Favourites: 150 Classic Canadian Recipes, Toronto 
1990  30 Fast & Easy Family Suppers, Toronto  
1992  Canadian Living’s Desserts, Toronto 
1993  The Canadian Living Christmas Book, with Anna Hobbs, Toronto 
1994  Chicken, Mississauga 
1994  Canadian Living’s Best One-Dish Meals, Toronto  
1994  Barbecue, Mississauga 
1994  One-Dish Meals, Mississauga  
1994  Canadian Living’s Best Pasta Dishes, Toronto  
1994  Canadian Living’s Best Muffins and More, Toronto  
1995  Elizabeth Baird's Classic Canadian Cooking: Menus for the Season, Anniversary  

Edition, Toronto  
1995  Easy Cooking, Mississauga 
1995  Canadian Living’s Family Cookbook, co-editor with Margaret Fraser  
1995  The Canadian Living 20th Anniversary Cookbook, Toronto  
1995  Vegetables, Toronto  
1995  Canadian Living’s Best Light Cooking, editor, Toronto 
1996  Winning Tastes of Beef: 125 New Recipes for Gold Medal Meals, with Carol Ferguson,  
   Toronto  
1996  Weekend Pleasures: Canadian Living’s Best, Over 100 Recipes for Relaxed Get- 

Togethers, Family Occasions, Brunch and Dinner Parties, Toronto  
1997  Canadian Living’s Fast-Fix Five Ingredient Cooking, Don Mills, ON 
1997  Vegetarian Dishes, Toronto 
1997  Soups and Stews, Toronto  

http://www.culinaryhistorians.ca/newsletters/CC_40.pdf
https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/07/Number-68-Spring-2011.pdf
https://www.erudit.org/fr/revues/cuizine/2015-v6-n2-cuizine02112/1033507ar/
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1997  Chocolate, Toronto  
1997  Fruit, Toronto  
1998  Appetizers Made Easy, Toronto  
1998  Kids in the Kitchen, Toronto  
1998  Breads and Pizzas, Toronto  
1998  30 Minutes and Light, Toronto  
2001  Complete Canadian Living Cookbook: 350 Inspired Recipes from Elizabeth Baird and  

the Kitchen Canadians Trust the Most, Toronto  
2003  Canadian Living Cooks: 185 Showstopping Recipes from Canada’s Favourite Cooks,  
   with Daphna Rabinovitch and Emily Richards, Toronto  
2007  Make It Tonight: Delicious, No-Fuss Dinner Solutions for Every Cook, Montreal  
2008  The Canadian Living Complete Baking Book, Montreal 
2009  The Slow Cooker Collection, Montreal 
2012  Canada’s Favourite Recipes, with Rose Murray, Vancouver 
2013  Setting a Fine Table: Historical Desserts and Drinks from the Officer’s Kitchens at Fort  
   York, with Bridget Wranich, Vancouver 
2018  Recipes for Victory: Great War Food from the Front and Kitchens Back Home in  

Canada, with Bridget Wranich, Vancouver 
2021  Mrs Dalgairn’s Kitchen: Rediscovering “The Practice of Cookery,” with Mary F.  

Williamson, Montreal and Kingston  
 
Robertson, Lydia, “30 Years of Cooking with Canadian Living Magazine,” Culinary Chronicles: 
CHO, Summer 2007, 53: 14. culinaryhistorians.ca/CC_53 
 
Cookbooks: Biographies – Benoît, Madame Jehane 
Culinary author, journalist, broadcaster, French-Canadian, 1904–1987  
 
1941  Chocolate Around the Clock, Montreal [Driver Q273] 
1947  Chocolate Around the Clock, Montreal [Driver Q273] 
1955  Jehane Benoît dans sa cuisine, Montreal 
1959   Secrets et recettes du cahier de ma grand’mère, Montreal 
1963  Encyclopedia of Canadian Cuisine  /  Encyclopédie de la cuisine canadienne, Montreal  

[1970, 1975] 
1970  * The Canadian Cookbook: A Complete Heritage of Canadian Cooking, Toronto 
1970  The New and Complete Encyclopedia of Cooking, Montreal 
1972  Madame Benoît’s Library of Canadian Cooking, 12 vols., Ottawa 
1975  * Madame Benoît’s Microwave Cookbook, Toronto 
1976  La cuisine micro-ondes, Montreal 
1976  Mme. Jehane Benoît’s Complete Heritage of Canadian Cooking, Toronto 
1979  La cuisine canadienne, Montreal  
1981  Madame Benoît’s Convection Oven Cookbook, Toronto 
1982  Cuisinier avec le four à convection, Montreal  
1985  * The Encyclopedia of Microwave Cooking, Montreal 
1989  The Illustrated Encyclopedia of Microwave Cooking, Montreal  
 
Brouillet, Chrystine. “Jehane Benoît. Canadian Cuisine's Grande Dame,” Legacy: How French 
Canadians Shaped North America. Toronto: McClelland & Stewart, [2016] 2019, 259–278. 
 
 CBC Take Thirty: Madame Benoit Summer Series. Canadian Broadcasting Corporation, 1967. 
 

https://culinaryhistorians.ca/newsletters/CC_53.pdf
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Lucas, Fiona, “Benoît, Jehane,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 62–63.  
 
Cookbooks: Biographies – Berlin Cookbook, The 
Berlin [Kitchener], 1906 [Driver O167] 
 
Blackstock, Carolyn, blog: 366dayswiththeberlincookbook 
 
Blackstock, Carolyn, “A Year with Berlin Cook Book,” CuiZine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Ritsma, Christine, “A Recipe from The Berlin Cookbook,” Newsletter of CHO, Spring 2003, 36: 2. 
culinaryhistorians.ca/CC_36 
 
Cookbooks: Biographies – Canadian Economist, The 
Ottawa, 1881 [Driver O28] 
 
Driver, Liz, “Tracking Recipes and Relationships in Canadian Cookbooks: A Case Study of The 
Canadian Economist,” Culinary Chronicles: CHC, November 2012, 71: 6–10. 
culinaryhistorians.ca/CC_71 
 
Cookbooks: Biographies – Canadian Receipt Book, The 
Ottawa, 1867 [Driver O9] 
 
Canadian Receipt Book; Containing over 500 Valuable Receipts for the Farmer and the 
Housewife. Melissa McAfee, preface. Facsimile reprint. Oakville, ON: Rock’s Mills Press, 2018. 
 
Cookbooks: Biographies – Clever Cooking for Careful Cooks 
Montreal, 1888 [Driver Q21] 
 
Cohen, Kathy, “Clever Cooking for Careful Cooks: The Ladies of the Church of St John the 
Evangelist, John Love ll and Son, 1888” CuiZine, 2014, 5(1). CuiZine/2014/v5/n1 
 
Cookbooks: Biographies – Cook Not Mad, The 
Kingston, 1831 [Driver O1] 
 
Newsletter of CHO: theme issue on The Cook Not Mad, Summer 2001, 29: 1–5. 
culinaryhistorians.ca/CC_29 
 
Driver, Elizabeth. Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949. 
Toronto: University of Toronto, 2008, 286–287.  
 
Cookbooks: Biographies – Cuisinière Canadienne, La 
Montreal, 1840 [c1850–55, 1859, 1865, 1879, c1886–1902, 1910, c1924–27, 1984] [Driver Q3] 
 
Driver, Elizabeth “La cuisinière canadienne,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949. Toronto: University of Toronto, 2008, 84–90.  
 
Abala, Ken, “La Cuisinière Canadienne: The Cookbook as Communication,” How Canadians 
Communicate IV: Food Promotion, Consumption and Controversy, Charlene Elliott, ed., 

http://366dayswiththeberlincookbook.wordpress.com/
http://www.erudit.org/revue/cuizine/2013/v4/n2/1019325ar.html
https://culinaryhistorians.ca/newsletters/CC_36.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CHC-Culinary-Chronicles-Autumn-2012.pdf
https://www.erudit.org/fr/revues/cuizine/2014-v5-n1-cuizine01327/1024283ar/
http://www.culinaryhistorians.ca/newsletters/%20CC_29.pdf
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Edmonton: Athabasca University Press, 2016, 75–88. 
 
Portebrois, Yannick, “La cuisinière canadienne, contenant tout ce qu’il est nécessaire de savoir 
dans un ménage [...], Montréal, imprimée et publiée par Louis Perrault, 1840,” CuiZine, 2014, 
5(1). CuiZine/2014/v5/n1 
 
Cookbooks: Biographies – Dominion Home Cookbook, The  
Toronto, 1868 [Driver O11] 
 
Borstel, Hallie, “The Dominion Home Cook-Book, Adam Miller, 1868,” CuiZine, 2014, 5(1). 
CuiZine/2014/v5/n1 
 
Driver, Elizabeth “The Dominion Home Cook-Book,” Culinary Landmarks: A Bibliography of 
Canadian Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 314.  
 
Cookbooks: Biographies – Fairfield, Dora 
English-Canadian, 1862–1941  
 
1888  Dora’s Cook Book, Toronto [Driver O43] 
 
Driver, Elizabeth, “Culinary Query,” Newsletter of CHO, Autumn 2000, 26: 1–2. 
culinaryhistorians.ca/CC_26 
 
Driver, Elizabeth, “Fairfield, Dora,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 
1825–1949, Toronto: University of Toronto, 2008, 361–62. 
 
Cookbooks: Biographies – Ferguson, Carol 
English-Canadian, died 2018 
 
1987  Canadian Living Cookbook, Mississauga [1988] 
1990  The Canadian Living Entertaining Cookbook, Mississauga  
1992   A Century of Canadian Home Cooking: 1900 Through the 90’s, with Margaret Fraser,  

Scarborough, ON 
1994  Really Cookin’, Don Mills, ON 
1994  Celebrity Cookbook, with Donna Weinerman, North York  
1996  Winning Tastes of Beef: 125 New Recipes for Gold Medal Meals, with Elizabeth Baird,  
   Toronto 
1999  The New Canadian Basics Cookbook, Toronto 
 
“Culinary Colleague #5: Carol Ferguson,” Newsletter, Culinary Historians of Ontario, Summer 
1995, 5: 3. culinaryhistorians.ca/CC_5 
 
Cookbooks: Biographies – Five Roses Cookbook, The 
Montreal, 1913 [1915, 1939 1999] [Driver Q79] 
 
Blackstock, Carolyn, “The Return of Five Roses,” Newsletter of CHO, Spring 2000, 24: 6. 
culinaryhistorians.ca/CC_24 
 
Draper, Gary, “A Tale of Two Cookbooks,” Access (University of Guelph, Ontario), Fall 2012. 

https://www.erudit.org/fr/revues/cuizine/2014-v5-n1-cuizine01327/1024282ar/
https://www.erudit.org/fr/revues/cuizine/2014-v5-n1-cuizine01327/1024284ar/
https://culinaryhistorians.ca/newsletters/CC_26.pdf
https://culinaryhistorians.ca/newsletters/CC_5.pdf
https://culinaryhistorians.ca/newsletters/CC_24.pdf


____________________________________________________________ 
 

7                                                   Canadian Food and Culinary History: A Bibliography of Secondary Sources 
3rd edition, November 2023       Fiona Lucas – Culinary Historians of Canada 

open-shelf.ca/tale-cookbooks 
 
Driver, Elizabeth, intro. The Five Roses Cook Book. Classic Canadian Cookbook Series. North 
Vancouver: Whitecap Books, 2002.  
 
Driver, Elizabeth, “The Five Roses Cook Book,” Culinary Landmarks: A Bibliography of 
Canadian Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 136–140.  
 
 Evans, Suzanne, Biography of The Five Roses Cook Book (1932), Aid to Ethel Mulvany,” 
Culinary Chronicles 1, New Series, September 2021, 1: 4–11. culinaryhistorians.ca/chc-products 
 
Cookbooks: Biographies – Frugal Housewife’s Manual, The 
Toronto, 1840 [Driver O2] 
 
Driver, Elizabeth. Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949. 
Toronto: University of Toronto, 2008, 287–286.  
 
Lucas, Fiona and Mary Williamson, “Frolics with Food: The Frugal Housewife’s Manual, 1840,” 
Covering Niagara: Studies in Local Popular Culture, Joan Nicks and Barry Grant, eds., Waterloo: 
University of Wilfrid Laurier Press, 2010, 147–168. 
 
Cookbooks: Biographies – Gilletz, Norene 
Jewish-Canadian, 1941–2020 
 
1968  Second Helpings, Please!, Montreal [1998, 2020 18th printing] 
1979  The Pleasures of Your Food Processor, Dollard des Ormeaux, QC [1980, 1994] [2011,  

30th anniversary, retitled The Food Processor Cookbook] 
1994  Liberty Cookbook: Say Cheese Please!, Brossard, QC 
1989  The Microwave Bible: Recipes for Busy Days, Lazy Days, Every Day, New York [also  

titled Micro Ways] 
1998  MealLeaniYumm!: All That's Missing Is the Fat!, Toronto [2002] 
2002  Food Processor Bible, North Vancouver [2011 retitled New Food Processor Bible] 
2004  Healthy Helpings: 800 Fast and Fabulous Recipes for the Kosher (or Not) Cook,  

Vancouver [2011] 
2005  The Low Iodine Cookbook: Easy and Delicious Recipes and Tips for Thyroid Cancer  

Patients, Victoria, BC [2012] 
2007  Norene's Healthy Kitchen: Eat Your Way to Good Health, North Vancouver [2011] 
2012   The Frequent Fibre Cookbook: Easy and Delicious Recipes and Tips for People on a  

High Fibre Diet 
2015  A Ta’am to Remember: Recipes and Recollections from the Terraces of Baycrest,  

Toronto 
2015   The Silver Platter: Simple and Spectacular Wholesome Family-Friendly Recipes, with  

Daniella Silver 
2012  Colon Health Cookbook: Easy and Delicious Recipes for Optimal Colon Health, with  

Mandy Erickson 
2019   The Brain-Boosting Diet, with Edward Wein, North Vancouver 
 
“Eat and Enjoy – A Tribute to Norene Gilletz,” Archival and Special Collections, McLaughlin 
Library, University of Guelph. whatcanadaate/norene_gilletz 

http://www.open-shelf.ca/150501-tale-cookbooks/
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
https://whatcanadaate.lib.uoguelph.ca/exhibits/show/hist3240_2020
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Cookbooks: Biographies – Home Cook Book, The 
Toronto, 1877 [1878, 1879, 1881, 1882, 1887, 1888, 1889, 1894, 1897, 1901, 1908, 1917, 1923, 
1829, 1970, 1971 1980, 2002] [Driver O20] 
 
Driver, Elizabeth, “The Home Cook Book,” Driver, Culinary Landmarks, A Bibliography of 
Canadian Cookbooks, 1825–1949. Toronto: University of Toronto, 2008, 276–77, 322–337.  
 
Driver, Elizabeth, intro. Tried, Tested, Proven. The Home Cook Book. 125th Anniversary Edition. 
Classic Canadian Cookbook Series. North Vancouver: Whitecap Books, 2002. 
 
McAfee, Melissa, and Ashley Shifflet McBrayne, “Tried, Tested, but Not Proved: The Home 
Cook Book and the Development of Canadian Culinary Identity,” Papers of the Bibliographical 
Society of Canada, Fall 2017, 55(2): 271–308.  
 
Weiskopf-Ball, Emily, “Tried! Tested! Proven!”: The Canadian Home Cookbook, Compiled by 
Ladies of Toronto and Chief Cities and Towns in Canada, 1877,” CuiZine, 2015, 6(1). 
CuiZine/2015/v6/n1 
 
Cookbooks: Biographies – Hoodless, Adelaide 
Culinary reformer, domestic scientist, 1858 [not 1857]–1910 
 
1898  Public School Domestic Science, Toronto [Driver O86] 
 
 Crowley, Terry, “Hunter, Adelaide Sophia (Hoodless),” Dictionary of Canadian Biography, 
vol. 13, University of Toronto / Université Laval, 2003. biography.ca/hunter_adelaide 
 
Crowley, Terry, “Madonnas before Magdalenes: Adelaide Hoodless and the Making of the 
Canadian Gibson Girl,” Canadian Historical Review, 1986, 67(4): 520–547. 
 
 Hoodless, Adelaide, “The Relation of Domestic Science to the Agricultural Population,” 
Sessional Papers, Ontario Legislature, 1897, 17: 245–52. 
 
 Howes, Ruth, “Adelaide Hunter Hoodless, 1857–1910,” The Clear Spirit: Twenty Canadian 
Women and Their times, Mary Quayle Innis, ed., Toronto: University of Toronto, (1966) 1973, 
103–19. 
 
Lucas, Fiona, “Adelaide Hunter Hoodless: Domestic Science Pioneer,” Culinary Chronicles: 
CHO, Winter 1997, 11: 5. culinaryhistorians.ca/CC_11 
 
MacDonald, Cheryl. Adelaide Hoodless: Domestic Crusader. Toronto: Dundurn Press, 1986. 
 
Cookbooks: Biographies – Johnson Family Manuscript 
English-Canadian, 1741–1848 [manuscript] 
 
Cooke, Nathalie and Kathryn Harvey, eds. The Johnson Family Treasury: A Collection of 
Household Recipes and Remedies, 1741–1848. Oakville, ON: Rock’s Mills Press, 2015. 
 
 

https://www.erudit.org/fr/revues/cuizine/2015-v6-n1-cuizine01991/1032258ar/
http://www.biographi.ca/en/bio/hunter_adelaide_sophia_13E.html
https://culinaryhistorians.ca/newsletters/CC_11.pdf
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Cookbooks: Biographies – Laura Secord Canadian Cook Book, The 
Toronto, 1966 
 
Driver, Elizabeth, intro. The Laura Secord Canadian Cook Book. Classic Canadian Cookbook 
Series. North Vancouver: Whitecap Books, 2001. 
 
Livre de Recettes Farine Purity see Purity Cook Book 
 
Cookbooks: Biographies – Montgomery, Lucy Maud 
Novelist, Poet and Essayist, English-Canadian, 1874–1942 [manuscript] 
 
Crawford, Elaine, and Kelly Crawford. Aunt Maud’s Recipe Book: From the Kitchen of L.M. 
Montgomery. Norval, ON: Moulin Publishing, 1996. 
 
L.M. Montgomery theme issue, Culinary Chronicles: CHO, Spring 1997, 12: 1–4. 
culinaryhistorians.ca/CC_12 
 
 Ota, John, “Maud’s Kitchen: Lucy Maud Montgomery and the Impact of Modern Conveniences 
in Her Life,” Culinary Chronicles 1, New Series, September 2021, 54–61. 
culinaryhistorians.ca/chc-products 
 
Rubio, Mary Henley, “Montgomery, Lucy Maud (Macdonald),” Dictionary of Canadian Biography, 
vol. 17, University of Toronto / Université Laval, 2003. biography.ca/montgomery_lucy_maud 
 
Cookbooks: Biographies – Moore, Mary 
Culinary author, English-Canadian, 1903–1978  
 
1978  The Mary Moore Cookbook, Hamilton, ON 
 
Lyons, Ed, “Mary Moore: The Story of a Canadian Cooking Phenomenon,” Culinary Chronicles: 
CHO, Summer 2005, 45: 3–7. culinaryhistorians.ca/CC_45 
 
Cookbooks: Biographies – Murray, Rose 
Culinary Author, English-Canadian, 1941–2023  
 
1979  The Christmas Cookbook: Great Canadian Recipes, Toronto 
1983  Rose Murray’s Vegetable Cookbook, Toronto 
1989  Secrets of the Sea: The Fresh Appeal of Frozen Fish, Toronto  
1991  Rose Murray’s Comfortable Kitchen Cookbook, Toronto  
1993   Cellar and Silver, with Tony Aspler, Toronto  
1996  Rose Murray’s New Casseroles and Other One-Dish Meals, Toronto 
1999  Quick Chicken, Toronto 
2001  A Year in My Kitchen: Favourite Recipes from Rose Murray, Toronto  
2003  Hungry for Comfort: The Pleasures of Home Cooking, Toronto  
2008  A Taste of Canada: A Culinary Journey, North Vancouver  
2012  Canada’s Favourite Recipes, with Elizabeth Baird, Vancouver  
2015  Rose Murray’s A to Z Vegetable Cookbook: From Asparagus to Zucchini and  

Everything in Between, Halifax 
 

https://culinaryhistorians.ca/newsletters/CC_12.pdf
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
http://www.biographi.ca/en/bio/montgomery_lucy_maud_17E.html
http://www.culinaryhistorians.ca/newsletters/CC_45.pdf
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Ritsma, Christine, “Culinary Colleague: Rose Murray,” Newsletter of CHO, Winter 1999, 19: 3. 
culinaryhistorians.ca/CC_19 
 
Cookbooks: Biographies – Nichol, Dave 
Grocery businessman, 1940–  
 
1993  The Dave Nichol Cookbook: Celebrating the 10th Anniversary of Dave Nichol’s  

Insider Report and Featuring Canada’s Famous President’s Choice Products,  
Toronto 

 
Kingston, A. The Edible Man: Dave Nichol, President’s Choice & the Making of Popular Taste. 
Toronto: McFarlane, Walter and Ross, 1994. 
 
Cookbooks: Biographies – Nightingale, Marie 
Culinary Author, English-Canadian, died 2014 
 
1970  Out of Old Nova Scotia Kitchens: A Collection of Traditional Recipes from Nova Scotia  

and the Story of the People Who Cooked Them, Halifax [2010] 
1997  Out of Old Nova Scotia Gardens: Delicious, Nutritious Recipes, Halifax 
2003  Cooking with Friends: Marie Nightingale and Canada’s Celebrated Cooks, A Collection  

of Recipes and Stories, Halifax 
 
Howell, Michael, “Celebrating the Fortieth Anniversary of Marie Nightingale’s Out of Old Nova 
Scotia Kitchens,” Culinary Chronicles: CHO, Summer 2010, 65: 4–5.  
 culinaryhistorians.ca/CC_65 
 
Stewart, Mary Elizabeth, “It’s Only Too Late If You Don’t Start Now: A Profile of Marie 
Nightingale,” Culinary Chronicles: CHO, Summer 2010, 65: 3, 10. culinaryhistorians.ca/CC_65 
 
Cookbooks: Biographies – Ogilvie's Book for a Cook 
Montreal, 1905 [1906, 1907 1908, 1909, 1910, 1911, 1912, 1913, 1914, 1916, 1921, 1922 1931, 
1975, 1979, 2003] [Driver Q55] 
 
Driver, Elizabeth, intro. Ogilvie's Book for a Cook. Classic Canadian Cookbook Series. North 
Vancouver: Whitecap Books, 2003. 
 
Driver, Elizabeth, “Ogilvie's Book for a Cook,” Culinary Landmarks, A Bibliography of Canadian 
Cookbooks, 1825–1949. Toronto: University of Toronto, 2008, 118–123.  
 
Cookbooks: Biographies – Oliver, Margot 
Culinary Author, English-Canadian, 1923–2010  
 
1967  Margo Oliver’s Weekend Magazine Cook Book, Montreal [1972, 1977] 
1972  Margo Oliver’s Weekend Magazine Menu Book, Montreal and Toronto  
1975  Stew and Casserole Cook Book, Montreal 
1977  Margo Oliver’s Most Treasured Recipes, Montreal 
1982  Cooking for Today, Toronto 
1989  Margo Oliver’s Cookbook for Seniors: Nutritious Recipes for One, Two or More,  

Vancouver 

https://culinaryhistorians.ca/newsletters/CC_19.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC65.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC65.pdf
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1990  Margo Oliver’s Good Food for One: Easy Recipes for Today’s Busy Singles, Vancouver  
1993  The Good Food Cookbook, Montreal 
1993  Classical American Recipes, Stowe, VT 
 
Hatton Helen, “Tribute: Margo Oliver, 1923–2010,” Culinary Chronicles: CHO, Summer 2010, 
65: 11–13. culinaryhistorians.ca/CC_65 
 
Lucas, Fiona, “Margo Oliver: Good Canadian Comfort Food,” Culinary Chronicles: CHO, Winter 
2005, 43: 11–13. culinaryhistorians.ca/CC_43 
 
Cookbooks: Biographies – Paré, Jean 
Culinary Author, English-Canadian, 1927–2022 
 
Selected Titles from over 200: 
1981  150 Delicious Squares, Edmonton 
1982  Casseroles, Edmonton 
1983  Muffins and More, Edmonton 
1984  Salads, Edmonton 
1985  Appetizers, Edmonton 
1986  Desserts, Edmonton 
1987  Soups and Sandwiches, Edmonton 
1988  Cookies, Edmonton 
1989  Vegetables Edmonton 
1990  Pasta, Edmonton 
1991  Barbecues, Edmonton 
1992  Lunches, Edmonton 
1993  Light Recipes, Edmonton, 

1994  Preserves, Edmonton 
1995  Chicken, etc., Edmonton 
1996  Fish & Seafood, Edmonton 
1997  Beef, Edmonton 
1998  30-Minute Meals, Edmonton 
1999  Low-Fat Pasta, Edmonton 
2000  Grilling, Edmonton 
2001  Diabetic Cooking, Edmonton 
2002  The Beef Book, Edmonton 
2003  Heart-Friendly Cooking, Edmonton 
2004  Recipes for Leftovers, Edmonton 
2005  Slow Cooker Dinners, Edmonton 
2006  Ground Beef Recipes, Edmonton 

 
Shultz, Judy. Jean Paré: An Appetite for Life. Edmonton: Company’s Coming Publishing, 2006. 
 
Cookbooks: Biographies – Pattison, Nellie Lyle 
Culinary author, teacher, English-Canadian, 1879–1953  
 
1923  Canadian Cook Book, Toronto [1924, 1925, 1927, 1928, 1930, 1932, 1936, 1937, 1938,  
   1940, 1941, 1942, 1943, 1944, 1945, 1947, 1949; 1953 revised and enlarged by Helen  
   Wattie and Elinor Donaldson, 1957, etc.] [Driver O506] 
 
Driver, Elizabeth, “Canadian Cook Book,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949. Toronto: University of Toronto, 2008, 615–621. 
 
Goldenberg, Susan, “Cooking with Nellie,” The Beaver, October–November 2005, 41–43. 
 
Cookbooks: Biographies – Podleski, Janet and Greta 
Culinary Authors, Canadian, 1967– and 1968– 
 
1996  Looneyspoons: Low-Fat Food Made Fun! 
2011  The Looneyspoons Collection: Janet and Greta’s Greatest Recipe Hits Plus a Whole  

Lot More!  
2012  The Looneyspoons Collection: Good Food, Good Health, Good Fun! 

http://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC65.pdf
http://www.culinaryhistorians.ca/newsletters/CC_43.pdf
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Chilton, David, “The Wealthy Barber on the Looneyspoons,” Homemaker’s Magazine, 
September 1997, 111, 113–120. 
 
Cookbooks: Biographies – Purity Cook Book / Livre de Recettes Farine Purity 
Toronto, 1932 [1937, 1945, 1954, 1957, 1967, 2001] [Driver O771] 
 
DeMarco, Eileen S., “Shaping Foodways and Food Decisions,” CuiZine, 6(1), 2015. 
CuiZine/2015/v6/n1 
 
Driver, Elizabeth, intro. All New Purity Cook Book, The. Classic Canadian Cookbook Series. 
North Vancouver: Whitecap Books, 2001. 
 
Driver, Elizabeth, “Purity Cook Book,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 736–738. 
 
Cookbooks: Biographies – Souvenir Cook Book, The 
Wetaskiwin, Albert, circa 1905 [no Driver number] 
 
Draper Gary, “Found!: A New Alberta Cookbook, circa 1905,” Culinary Chronicles: CHO, 
Summer 2009, 61: 3, 12. culinaryhistorians.ca/CC_61 
 
Cookbooks: Biographies – Staebler, Edna 
Journalist, culinary author, English-Canadian, 1906–2006  
 
1968  Food That Really Schmecks, Toronto 
1979  More Food That Really Schmecks, Toronto 
1988  Schmecks Appeal, Toronto  
 
Lupton, Christine, “Culinary Colleague #2: Edna Staebler,” Newsletter of CHO, Autumn 1994, 
2:3–4. culinaryhistorians.ca/CC_2 
 
 Murray, Rose, “Edna Staebler, 1906–2006: A Canadian Twentieth Century Culinary Pioneer,” 
Culinary Chronicles: CHO, Autumn 2009, 50: 10–11. culinaryhistorians.ca/CC_50 
 
 Murray, Rose, “Remembering Edna Staebler, A Canadian Icon,” Repast: Quarterly Publication 
of the Culinary Historians of Ann Arbor, Summer 2020, 36(3): 3–4.  
 
Ross, Veronica. To Experience Wonder: Edna Staebler, a Life. Toronto and Oxford: The 
Dundurn Group, 2003. 
 
Staebler, Edna. Edna Staebler’s Diaries. Waterloo, ON: Wilfrid Laurier University Press, 2005. 
 
Cookbooks: Biographies – Stechishin, Savella 
Journalist, activist, culinary author, Canadian-Ukrainian, 1903–1922  
 
1957  Traditional Ukrainian Cookery, Winnipeg [18th 1995] 
 
Ostryzniuk, Natalie, “Savella Stechishin: A Case Study of Ukrainian-Canadian Women Activism 
in Saskatchewan, 1920–1945,” thesis, University of Regina, Saskatchewan, November 1997. 

https://www.erudit.org/en/journals/cuizine/2015-v6-n1-cuizine01991/1032257ar/
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC61.pdf
https://culinaryhistorians.ca/newsletters/CC_2.pdf
https://culinaryhistorians.ca/newsletters/CC_50.pdf
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Ostryzniuk, Natalie, “Savella Stechishin, an Ethnocultural Feminist, and Ukrainian Culture in 
Saskatchewan,” Saskatchewan History, 1999, 51(2): 12–28. 
 
Ostryzniuk, Natalie. Blossoming of a Ukrainian Canadian, self-published, 2009, 160–168.  
 
Cookbooks: Biographies – Stewart, Anita 
Culinary author, English-Canadian, died 2020 
 
1984   The Farmers' Market Cookbook, Toronto 
1987   The Country Inns Cookbook, Toronto [1990] 
1988   The Lighthouse Cookbook, Vancouver 
1988   The St.Lawrence Market Cookbook, Toronto 
1991   From Our Mothers' Kitchens, Toronto  
1992   Canada's Great Country Inns: The Best in Food and Lodging, Toronto and New York  
1993  A Taste For Comfort: A Scenic Tour of Pacific Northwest Inns, Portland, OR  
1995  Northern Bounty: A Celebration of Canadian Cuisine, Toronto  
1995   The Ontario Harvest Cookbook: An Exploration of Feasts and Flavours, Toronto 
1999   Great Canadian Cuisine: The Flavours of Canadian Pacific Hotels Vancouver  
2000  The Flavours of Canada: A Celebration of the Finest Regional Foods. Vancouver [2006] 
2008  Anita Stewart’s Canada: The Food, The Recipes, The Stories. Toronto 
 
Lucas, Fiona, “Anita Stewart: Canada’s Most Fervent Culinary Ambassador,” Newsletter of 
CHO, Spring 2000, 24: 4–5. culinaryhistorians.ca/CC_24 
 
Cookbooks: Biographies – Traill, Catharine Parr 
Author, culinary author, English-Canadian, 1802–1899 
 
1854 The Female Emigrant’s Guide, Toronto [also known as The Canadian Settler’s Guide] 

[1855, 1857, 1861, 1862] [Driver O5] 
 
Ballstadt, Carl, Elizabeth Hopkins and Michael Peterman, eds. I Bless You in My Heart: Selected 
Correspondence of Catharine Parr Traill. Toronto and London: University of Toronto Press, 
1996. 
 
Benison, Holly, “A Digital ‘Female Emigrant’: Using a Canadian Classic for Thesis Research,” 
Culinary Chronicles 3, New Series, Fall 2023, 32–37. culinaryhistorians.ca/chc-products 
 
Cooke, Nathalie and Fiona Lucas. Catharine Parr Traill’s Female Emigrant’s Guide: Cooking 
with a Canadian Classic. Montreal and Toronto: McGill-Queen’s Press, 2017. 
 
Driver, Elizabeth, “The Female Emigrant’s Guide,” Culinary Landmarks: A Bibliography of 
Canadian Cookbooks, 1825–1949. Toronto: University of Toronto, 2008, 290–300.  
 
Lucas, Fiona, “Traill, Catharine Parr,” Culinary Biographies, Alice Arndt, ed., TX: Yes Press, 
2006, 357–358. 
 
 Lucas, Fiona, “Traill, Catharine Parr,” The Palgrave Encyclopedia of Victorian Women's 

https://www.collectionscanada.ca/obj/s4/f2/dsk2/tape17/PQDD_0003/MQ30531.pdf
https://culinaryhistorians.ca/newsletters/CC_24.pdf
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
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Writing, Lesa Scholl, ed., London: Palgrave Macmillan, 2020. springer.com/reference/c_p_traill 
 
 Lucas, Fiona, “Catharine Parr Traill’s Nine Kitchens,” Culinary Chronicles 1, New Series, 
September 2021, 46–53. culinaryhistorians.ca/chc-products 
 
Thomas, Clara, ed., and “Introduction” for Catharine Parr Traill’s The Canadian Settler’s Guide. 
New Canadian Library, No. 64. Toronto, McClelland and Stewart, 1969.  
 
Cookbooks: Biographies – Vij, Vikram 
Chef, Indo-Canadian, 1964– 
 
2006  Vij's: Elegant and Inspired Indian Cuisine, with Meeru Dhalwala, Vancouver and 

Toronto 
2010  Vij's at Home: Relax, Honey, with Meeru Dhalwala, Vancouver and Toronto 
 
 “What it Means to Cook in Canada: An Interview with Chef Vikram Vij,” CuiZine, 2008, 1(1). 
CuiZine/2008/v1/n1 
 
Vij, Vikram (with Nancy Macdonald). Vij: A Chef’s One Way Ticket to Canada with Indian Spices 
in His Suitcase. Toronto: Penguin Random House, 2017. 
 
Cookbooks: Biographies – Wheat City Cook Book 
Brandon, Manitoba, 1901, 1910 [Driver M3.1–.2] 
 
Iveson, Peter, “The Wheat City Cook Book, 1910 Edition,” Culinary Chronicles: CHO, Summer 
2009, 61: 7. culinaryhistorians.ca/CC_61 
 
Cookbooks: Biographies – Yorke, Elizabeth 
 
1939  Canada’s Famous Foods, Toronto (1946) [Driver O978, O1146] 
 
Anderson, Jim, “Letter to the Editor,” Culinary Chronicles: CHO, Autumn 2009, 62: 13, 15. 
culinaryhistorians.ca/CC_62 
 
COOKBOOKS: CHRONOLOGY 
 
Cookbooks: Chronology – Twentieth Century 
 
Pratt, G., “How to Cook a Deer in British Columbia: Three Recipes and Eighteen Cookbooks,” 
BC Studies, 1998, 119: 87–95. [cookbooks published between 1993 and 1998] 
 
Hlina, J., “Delicious Diversity: A Review Essay,” BC Studies, 2001– 02, 132: 81–84. [cookbooks 
published in 2000 and 2001] 
 
COOKBOOKS: COLLECTIONS, LIBRARIES, WEBSITES 
 
British Columbia Food History Network. https://bcfoodhistory.ca 
 

https://link.springer.com/referenceworkentry/10.1007/978-3-030-02721-6_273-1
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
http://www.erudit.org/revue/cuizine/2008/v1/n1/019377ar.html
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC61.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC62.pdf
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Culinary Historians of Canada 
 
“Canadian Cookbooks Online,” Culinary Historians of Canada. www.culinaryhistorians.ca 
 
Lucas, Fiona, “Cookbooks and the Culinary Historians of Canada,” Culinary Chronicles 3, New 
Series, Fall 2023, 4–13.  culinaryhistorians.ca/chc-products 
 
Internet Archive 
 
 Internet Archive Canada, Canadian Libraries. archive.org/canadiancookbooks 
 
Library and Archives Canada 
 
“Bon Appétit: A Celebration of Canadian Cookbooks,” Library and Archives Canada, 
Government of Canada, Ottawa. collectionscanada.gc.ca/bonappetit 
 
McGill University 
 
Cookbook Collection, Rare Books and Special Collections, Osler Library of the History of 
Medicine, McGill University, via Internet Archive. archive.org/mcgill/CookbookCollection 
 
Nova Scotia Archives 
 
“What’s Cooking? Food, Drink and the Pleasures of Eating in Old-Time Nova Scotia.” Collected 
Recipes. novascotia.ca/archives/cooking/collectedrecipes 
 
“What’s Cooking?” Food, Drink and the Pleasures of Eating in Old-Time Nova Scotia.” Digitized 
Cookbooks [published in NS before 1950]. novascotia.ca/archives/cooking/digitizedcookbooks 
 
Toronto Public Library 
 
Williamson, Mary, “From Fast Day to Dainty Desserts: Cook books listed in the catalogues of the 
Toronto Public Library, Reference and Circulating Collections, 1889–1899,” Newsletter of CHO, 
Spring 2003, 36: 1, 3–4. culinaryhistorians.ca/CC_36 
 
University of Alberta 
 
Lieffers, Caroline and Merrill Distad. Collecting Culinaria: Cookbooks and Domestic Manuals 
Mainly from the Linda Miron Distad Collection. Bruce Peel Special Collections Library. 
Edmonton, Alberta: University of Alberta, 2013.  
 
Linda Miron Distad Culinaria, Bruce Peel Special Collections Library, University of Alberta, 
Edmonton. bpsc.library.ualberta.ca/collections/linda-miron-distad-culinaria 
 
University of the Fraser Valley 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia [titles from the provinces of Manitoba, Saskatchewan, Alberta, British Columbia 
as well as the Yukon and Northwest Territories]. NewmanCollection 

http://www.culinaryhistorians.ca/
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
https://archive.org/details/toronto?and%5B0%5D=languageSorter%3A%22English%22&and%5B1%5D=cookbook
http://www.collectionscanada.gc.ca/cuisine/index-e.html
https://archive.org/details/mcgilluniversity/%20CookbookCollection
https://novascotia.ca/archives/cooking/results.asp?Search=&SearchList1=1
https://novascotia.ca/archives/cooking/results.asp?Search=&SearchList1=2
https://culinaryhistorians.ca/newsletters/CC_36.pdf
https://bpsc.library.ualberta.ca/collections/linda-miron-distad-culinaria
https://libguides.ufv.ca/NewmanCollection
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 Philip, Brenda and Mary-Anne MacDougall, “Building It from Scratch: The Newman Western 
Canadian Cookbook Collection.” Culinary Chronicles 3, New Series, Fall 2023, 18–31. 
culinaryhistorians.ca/chc-products 
 
University of Guelph 
 
“Una Abrahamson,” Newsletter of CHC, Spring 1999, 20: 1. culinaryhistorians.ca/CC_20 
 
Una Abrahamson Cookbook Collection, McLaughlin Library, Archives and Special Collections, 
University of Guelph, Guelph, Ontario. lib.uoguelph.ca/una-abrahamson-collection 
 
“What Canada Ate.” whatcanadaate.lib.uoguelph.ca 
 
University of Toronto 
 
“Cookery,” Thomas Fisher Rare Book Library, University of Toronto. fisher.utoronto.ca/cookery 
 
COOKBOOKS: CULTURE / ETHNICITY / RELIGION 
 
Cookbooks: Culture / Ethnicity / Religion – Anglo-Canadian 
 
Golick, Greta, “‘One quart milk, five eggs I should say’: Marginalia in Anglo-Canadian 
Cookbooks,” Variants: Reading Notes, Journal of the European Society for Textual Scholarship, 
2004, 2(3): 95–113. 
 
Cookbooks: Culture / Ethnicity / Religion – Icelandic-Canadian 
 
Valgardson, W.D., “My Mother’s Cookbooks,” Culinary Chronicles: CHO, Summer 2009, 61: 4–
5, 12. culinaryhistorians.ca/CC_61 
 
Cookbooks: Culture / Ethnicity / Religion – Jewish-Canadian 
 
Bergart, Robin, “Evolution of the Matzah Ball: Passover Recipes in Canadian Jewish 
Cookbooks,” Culinary Chronicles: CHO, Winter 2010, 63: 1,3–6. culinaryhistorians.ca/CC_63 
 
Eidinger, Andrea, “Gefilte Fish and Roast Duck with Orange Slices: A Treasure for My Daughter 
and the Creation of a Jewish Cultural Orthodoxy in Postwar Montreal,” Edible Histories, Cultural 
Politics: Towards a Canadian Food History, Franca Iacovetta, Valerie J. Korinek and Marlene 
Epp, eds., Toronto: University of Toronto Press, 2012, 189–208. 
 
Grigorieva, Alexandra, “Jewish Cocktail Time: An Introduction to Early Jewish Cookbooks of 
Ontario,” Petits Propos Culinaires, December 2011, 94: 38–44. 
Kirshenblatt-Gimblett, Barbara, “Jewish Charity Cookbooks in the United States and Canada: A 
Bibliography of 201 Recent Publications,” Jewish Folklore and Ethnology Review, 1987, 9: 13– 
18. 
 
Rabinovitch, Lara, “A Peek into their Kitchens: Postwar Jewish Community Cookbooks in the 
United States,” Food, Culture and Society, March 2011, 14(1): 91–116. 
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Cookbooks: Culture / Ethnicity / Religion – Mennonite-Canadian  
 
Epp, Marlene “More than ‘Just’ Recipes: Mennonite Cookbooks in Mid-Twentieth Century North 
America,” Edible Histories, Cultural Politics: Towards a Canadian Food History, Franca 
Iacovetta, Valerie J. Korinek and Marlene Epp, eds., Toronto: University of Toronto Press, 2012, 
173–118. 
 
COOKBOOKS: PROVINCES 
 
Cookbooks: Provinces – Alberta 
 
De Zwart, Mary Leah, “White Sauce and Chinese Chews: Recipes as Postcolonial Metaphors,” 
Unsettled Pasts: Reconceiving the West through Women’s History, Sara Carter, ed., Calgary, 
AL: University of Calgary Press, 2005, 129–151. 
 
Driver, Elizabeth, “Alberta,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–
1949, Toronto: University of Toronto, 2008, 1030–1145. 
 
Kowalchuk, Kristine, “Community Cookbooks in the Prairies,” CuiZine, 2013, 4(1). 
CuiZine/2013/v4/n1 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia [culinary titles from the provinces of Manitoba, Saskatchewan, Alberta, British 
Columbia as well as the Yukon and Northwest Territories]. NewmanCollection 
 
Cookbooks: Provinces – British Columbia 
 
Driver, Elizabeth, “British Columbia,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 1080–1145. 
 
Hlina, J., “Delicious Diversity: A Review Essay,” BC Studies, 2001– 02, 132: 81–84. [cookbooks 
published in 2000 and 2001] 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia [culinary titles from the provinces of Manitoba, Saskatchewan, Alberta, British 
Columbia as well as the Yukon and Northwest Territories]. NewmanCollection 
 
Pratt, G., “How to Cook a Deer in British Columbia: Three Recipes and Eighteen Cookbooks,” 
BC Studies, 1998, 119: 87–95. [cookbooks published between 1993 and 1998] 
 
Cookbooks: Provinces – Manitoba 
 
Arnason, David, “Berry Picking in Gimli, Manitoba,” Culinary Chronicles: CHC, Spring 2011, 68: 
2, 6. culinaryhistorians.ca/CC_68 
 
Anderson, Jim, “Manitoba Memoir,” Culinary Chronicles: CHO, Summer 2009, 61: 6, 11. 
culinaryhistorians.ca/CC_61 
 
Driver, Elizabeth, “Manitoba,” Culinary Landmarks: A Bibliography of Canadian Cookbooks,  
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1825–1949, Toronto: University of Toronto, 2008, 920–988. 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia [culinary titles from the provinces of Manitoba, Saskatchewan, Alberta, British 
Columbia as well as the Yukon and Northwest Territories]. NewmanCollection 
 
Cookbooks: Provinces – New Brunswick 
 
Driver, Elizabeth, “New Brunswick,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 37–66. 
 
Cookbooks: Provinces – Newfoundland and Labrador 
 
Driver, Elizabeth, “New Brunswick and Labrador,” Culinary Landmarks: A Bibliography of 
Canadian Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 3–9. 
 
Cookbooks: Provinces – Northwest Territories 
 
Christensen, Julia, “Eskimo Ice Cream and Kraft Dinner Goulash: The Cultural Geographies of 
Food in Three Cookbooks from the Northwest Territories (NWT), Canada,” CuiZine, 2013, 4(1).  
CuiZine/2013/v4/n1 
 
Driver, Elizabeth, “Northwest Territories,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 1146–1147. 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia [culinary titles from the provinces of Manitoba, Saskatchewan, Alberta, British 
Columbia as well as the Yukon and Northwest Territories]. NewmanCollection 
 
Cookbooks: Provinces – Nova Scotia 
 
Driver, Elizabeth, “Nova Scotia,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 
1825–1949, Toronto: University of Toronto, 2008, 10–36. 
 
Cookbooks: Provinces – Ontario  
 
Driver, Elizabeth, “Ontario,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–
1949, Toronto: University of Toronto, 2008, 273–919. 
 
Grigorieva, Alexandra, “Jewish Cocktail Time: An Introduction to Early Jewish Cookbooks of 
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 Belisle, Donica, “Anti-Black Racism in Food Advertising: Rogers’ Golden Syrup and the 
Imagery of White Supremacy in the Canadian West,” Gastronomica, Summer 2021, 21(2): 14–
27. 
 
 “Food as a Site of Racial Qualification: Fred Wah and Ginger Beef,” Nathalie Cooke and 
Shelley Boyd, with Alexia Moyer. Canadian Literary Fare. Kingston and Montreal: McGill-
Queen’s University Press, 2023, 31–36. 
 
 Nathalie Cooke and Shelley Boyd, with Alexia Moyer. Canadian Literary Fare. Kingston and 
Montreal: McGill-Queen’s University Press, 202, 20–24. 
 
 Roberts Julia, “‘A mixed assemblage of persons’: Race and Tavern Space in Upper Canada,” 
Canadian Historical Review, 2002, 83(1): 1–28. 
 
Food History: Themes – Religion  
 
Desjardins, Michel and Ellen Desjardins, “The Role of Food in Canadian Expressions of 
Christianity,” Edible Histories, Cultural Politics: Towards a Canadian Food History, Franca 
Iacovetta, Valerie J. Korinek and Marlene Epp, eds., Toronto: University of Toronto Press, 2012, 
70–82.  
 
Food History: Themes – Science  
 
Mosby, Ian, “Making and Breaking Canada’s Food Rules: Science, the State, and the 
Government of Nutrition, 1942–1949,” Edible Histories, Cultural Politics: Towards a Canadian 
Food History, Franca Iacovetta, Valerie J. Korinek and Marlene Epp, eds., Toronto: University of 
Toronto Press, 2012, 409–432. 
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Food History: Themes – Shopping see Consumerism / Consumption 
 
Food History: Themes – Temperance see IV BEVERAGES 
 
Food History: Themes – Thanksgiving 
 
Duncan, Dorothy, “Let Us Give Thanks,” Feasting and Fasting: Canada’s Heritage Celebrations, 
chapter 25, Toronto: Dundurn Press, 2010, 237–246. 
 
Gillingham, Ethel, “The First Thanksgiving,” The Beaver, October / November 1992, 72(5): 48. 
 
Lucas, Fiona, '"The condition of Turkey will be seriously considered by Canadians today,"' Food 
History News, No. 70, XVIII(2): 1, 6–8.  
 
Nagy, Alison, “The History of Thanksgiving in Canada: Where Did the Tradition Come From?,” 
Canada’s History, 4 October 2015. canadashistory.ca/history-of-thanksgiving-in-canada 
 
Smith, Andrew and Shelley Boyd, “Talking Turkey: Thanksgiving in Canada and the United 
States,” What’s to Eat? Entrées in Canadian Food History, Nathalie Cooke, ed., Montreal and 
Kingston: McGill-Queen’s University Press, 2009, 116–144. 
 
Food History: Themes – Travel  
 
Benning, Ben, “The Dining Car: Memories,” British Columbia History Magazine, 1987, 20(2), 8–
10. 
 
Briand, Catherine, “The Performance of the Meal in 17th-Century French Travel Accounts to New 
France,” Food, Culture and Society, 11(2): 219–241.  
 
Corser, Judy, “Sockeye Salmon and Saskatoon Pie: Regional Foods on Canada’s Long-
distance Railways,” Food on the Move: Dining on the Legendary Railway Journeys of the World, 
London: Reaktion Books, 2019, 125–146. 
 
Turner, Robert D., “To Travel Hopefully: Dining with the CPR in the West,” Northern Bounty: A 
Celebration of Canadian Cuisine, Jo Marie Powers and Anita Stewart, eds., Toronto: Random 
House of Canada, 1995, 69–75. 
 
“Two CNR Children’s Menus, 1925 and 1946,” Culinary Chronicles: CHO, Spring 2008, 56: 4–5. 
culinaryhistorians.ca/CC_56 
 
Food History: Themes – Vegetarianism see also VII FOOD PROFESSIONS & ORGANIZATIOS:  
Vegetarian Societies 
 
David, Alexander, “The Tofu Revolution: Toronto’s Vegetarians from 1945 to 2009 and Beyond,” 
The Edible City: Toronto’s Food from Farm to Fork, Christina Palassio and Alana Wilcox, eds., 
Toronto: Coach House Press, 2009, 76–83. 
 
Korinek, Valerie J., “‘Meat Stinks / Eat Beef Dyke’: Coming Out as a Vegetarian in the Prairies,” 
Edible Histories, Cultural Politics: Towards a Canadian Food History, Franca Iacovetta, Valerie 

https://www.canadashistory.ca/explore/arts-culture-society/the-history-of-thanksgiving-in-canada?fbclid=IwAR3LkXBrQbUTKwsROtrBqALhDDHDIP_bW3qMa2Vs7BoIBtHjLh5LyR8ba60
https://culinaryhistorians.ca/newsletters/CC_56.pdf
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J. Korinek and Marlene Epp, eds., Toronto: University of Toronto Press, 2012, 326–348 
 
Women see Gender 
 
III  FOODSTUFFS & INGREDIENTS 
 
Foodstuffs & Ingredients: Additives 
 
Powers, Jo Marie, “Additives to Foods and Beverages,” Consuming Passions: Eating and 
Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: Ontario Historical Society, 1990, 
185–198.  
 
Foodstuffs & Ingredients: Apple 
 
Battye, Clement, “Apple Packing in the Okanagan Valley,” Okanagan History, 48th Report, 1984, 
16–19.  
 
Hampson, Cheryl, “How the Aurora Golden Gala Apple Got its Name,” Okanagan History, 76th 
Report, 2012 106–10.  
 
Hiltz, Allan, “Coopering and the Apple Barrel Industry at Ross Farm [Nova Scotia],” 
Neighbouring in Living History, Proceedings of ALHFAM, 1986, 9: 73–77.  
alhfam/Proceedings/1986/CooperingAppleBarrell 
 
Hunter, Daryl, “From Russia with Love: Heritage Apples at Kings Landing [New Brunswick],” 
People and Place: Making Connections, Proceedings of ALHFAM, 2002, 25: 188–91. 
alhfam/Proceedings/2002/HeritageApples 
 
Hutchison, Aleck, “Old Apple Varieties of Ontario: A Living Heritage,” Neighbouring in Living 
History, Proceedings of ALHFAM, 1986, 9: 131–3.  
alhfam/Proceedings/OldAppleVarietiesOntario 
 
Kearney, Mark and Randy Ray, “John McIntosh: McIntosh Apple,” I Know That Name!, Toronto: 
Dundurn Press, 2002, 184–185.  
 
Leetooze, Sherrell. Identifying Heritage Apples Across Ontario: A Book for Foragers and Others. 
Lynn Michael-John Associates, 2017. 
 
 Martin, Carol. The Apple: A History of Canada’s Perfect Fruit. Toronto: McArthur & Co,, 2007. 
 
 Pendleton, Elizabeth Richter, “The First Fruit Trees in Similkameen,” Okanagan History, 8th 
Report, 1939, 49.  
 
Roberts-Stahlbrand, Anika, “Getting to the Core of the Matter: The Rise and Fall of the Nova 
Scotia Apple Industry, 1862–1980,” Canadian Food Studies, 2016, 3(2). 
canadianfoodstudies/article/165 
 
 Sismey, Eric D., “From a Banquet in London Came the Seeds of the First Apple Tree,” 
Okanagan History, 36th Report, 1972, 170–173.  

http://arc.alhfam.org:8080/sites/KB/Proceedings/%201986%20%20Vol.%25%20209/P_9_p73-Coopering%20And%20The%20Apple%20%20Barrell%20Industry%20As%20%20Demonstrated%20At%20Ross%20Farm.pdf#search=hiltz
http://arc.alhfam.org:8080/sites/%20KB/%20Proceedings/2002/P_25_pp188-191-From%20Russia%20With%20Love%20%20Heritage%20%20Apples%20At%20Kings%20Landing.pdf#search=from%20russia%20with%20love
http://arc.alhfam.org:8080/sites/KB/Proceedings/1986%20Vol.%20%209/%20P_9_p131-Old%20Apple%25%2020%20Varieties%20Of%20Ontario%20A%20%20Living%20Heritage.%20Pdf#search=old%20apple%20varieties%20in%20ontario
http://canadianfoodstudies.uwaterloo.ca/index.php/cfs/article/view/165
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Wildfong, Bob, “A Fall Apple Tasting,” Newsletter of CHO, Summer 2002, 33: 1, 4–5. 
culinaryhistorians.ca/CC_33 
 
Williamson, Mary F., “As Upper Canadian as Dried Apple Pie,” Newsletter of CHO, Winter 2002, 
31: 2. culinaryhistorians.ca/CC_31 
 
Foodstuffs & Ingredients: Asparagus 
 
Lucas, Fiona, “Asparagus,” Culinary Chronicles: CHO, Spring 1998, 16: 2. 
culinaryhistorians.ca/CC_16 
 
Foodstuffs & Ingredients: Baby Food see also II FOOD HISTORY: Themes – Children / Youth 
 
Lucas, Fiona, “Feeding Baby: Abbreviated and Idiosyncratic Timeline,” Culinary Chronicles: 
CHO, Spring 2008, 56: 3. culinaryhistorians.ca/CC_56 
 
“Two CNR Children’s Menus, 1925 and 1946,” Culinary Chronicles: CHO, Spring 2008, 56: 4–5. 
culinaryhistorians.ca/CC_56 
 
Foodstuffs & Ingredients: Bake-Apple see Cloudberry 
 
Foodstuffs & Ingredients: Bannock also called Fry Bread 
 
“‘But I’m Fry Bread: Decolonizing the Diet and Self in Monkey Beach,” Nathalie Cooke and 
Shelley Boyd, with Alexia Moyer, Canadian Literary Fare, Kingston and Montreal: McGill-
Queen’s University Press, 2023, 39–43. 
 
Foodstuffs & Ingredients: Beaver 
 
 “Your Beaver Spread Across the Table: Critical Bawdy Talk and National Allegory in Ernestine 
Shuswap Gets Her Trout,” Nathalie Cooke and Shelley Boyd, with Alexia Moyer. Canadian 
Literary Fare. Kingston and Montreal: McGill-Queen’s University Press, 202, 11–16. 
 
Gora, Sacha L., “Beaver as Offal: The Presence and Absence of Beaver in Canadian Cuisine,” 
Offal: Rejected and Reclaimed Foods, Proceedings of OSFC 2016, Mark McWilliams, ed., 
London: Prospect Books, 2017, 200–210.  
 
 Gora, Sasha L., “From Meat to Metaphor: Beavers and Conflicting Imaginations of the Edible,” 
Canadian Culinary Imaginations, Shelley Boyd and Dorothy Barenscott, eds., Montreal and 
Kingston: McGill-Queen’s University Press, 2020, 93–113. 
 
Foodstuffs & Ingredients: Beef 
 
Blue, Gwendolyn, “If It Ain’t Alberta, It Ain’t Beef: Local Food, Regional Identity, (Inter)national 
Politics,” Food, Culture and Society, 2008, 11(1): 9–85.  
 
Brownstein, Bill. Schwartz’s Hebrew Delicatessen: The Story. Montreal: Véhicule Press, 2006. 
 
 “Food as a Site of Racial Qualification: Fred Wah and Ginger Beef,” Nathalie Cooke and 

https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/11/2002-summer-33.pdf
https://culinaryhistorians.ca/newsletters/CC_31.pdf
https://culinaryhistorians.ca/newsletters/CC_16.pdf
https://culinaryhistorians.ca/newsletters/CC_56.pdf
https://culinaryhistorians.ca/newsletters/CC_56.pdf
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Shelley Boyd, with Alexia Moyer, Canadian Literary Fare, Kingston and Montreal: McGill-
Queen’s University Press, 2023, 31–36. 
 
MacLachlan, Ian. Kill and Chill: Restructuring Canada’s Beef Commodity Chain. Toronto: 
University of Toronto Press, 2001. 
 
Ward, Doug, “The Spiced Beef Recipe of William Oscroft Ward,” in Culinary Chronicles: CHO, 
Autumn 2008, 58: 10–11. culinaryhistorians.ca/CC_58 
 
Foodstuffs & Ingredients: Beer see IV BEVERAGES 
 
Foodstuffs & Ingredients: Berries see Blueberry, Cloudberry, Cranberry, Strawberry, Wild Berries 
 
Foodstuffs & Ingredients: Bison 
 
 “Re/Turning Points: Bison Narratives,” Nathalie Cooke and Shelley Boyd, with Alexia Moyer, 
Canadian Literary Fare. Kingston and Montreal: McGill-Queen’s University Press, 2023, 128–
154. 
 
Foodstuffs & Ingredients: Black Cake 
 
 “Preparing a Cake that Doesn’t Travel Well: Marlen NourbeSe Philip’s ‘Burnt Sugar,’” Nathalie 
Cooke and Shelley Boyd, with Alexia Moyer, Canadian Literary Fare, Kingston and Montreal: 
McGill-Queen’s University Press, 2023, 43–46. 
 
Foodstuffs & Ingredients: Blueberry Bun 
 
Goodman, Matthew, “Behind the Baking of the Blueberry Bun, the Bagel of Toronto,” Forward, 
April 27, 2001: 23. 
 
Gould, Jillian, “Toronto Blueberry Buns: History, Community, Memory,” Material History Review, 
Spring 2007, 57: 30–39.  
 
Foodstuffs & Ingredients: Bread see also Bannock 
 
Bradburn, James, “Not Loafing Around: Bread in Toronto,” The Edible City: Toronto’s Food from 
Farm to Fork, Christina Palassio and Alana Wilcox, eds., Toronto: Coach House Press, 2009, 
98–101. 
 
 Desloges, Yvon, “Mettre du pain ou faire face â l’insécurité alimentaire, 1541–1831,” Cap-aux-
Diamants : La Revue d’histoire du Québec, Fall 2021, 147: 4–8. 
 
“Loyalist Brown Bread – Or Maybe Not,” Culinary Chronicles: CHO, Autumn 2009, 62: 10–11. 
culinaryhistorians.ca/2011/CC_62 
 
Marko, Olya S. Pracja Zhinka (Women’s Work): An Introduction to the Art of Ukrainian Ritual 
Breads. Exhibition catalogue. Winnipeg: Oseredok Ukrainian Cultural and Educational Centre, 
1987. 
 

https://culinaryhistorians.ca/newsletters/CC_58.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC62.pdf
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 “Notre pain quotidien : histoires de pains et de boulangeries,” (theme issue), Cap-aux-
Diamants : La Revue d’histoire du Québec, Fall 2021, 147: 3–5. 
 
Varty, John, “Growing Bread: Technoscience, Environment, and Modern Wheat at the Dominion 
Grain Research Laboratory, Canada, 1912–1960,” PhD Dissertation, Queen’s University, 2005. 
 
Varty, John, “On Protein, Prairie Wheat, and Good Bread: Rationalizing Technologies and the 
Canadian State, 1912–1935,” Canadian Historical Review, December 2004, 85(4): 721 –753. 
 
Foodstuffs & Ingredients: Brewis 
 
Draper, Gary, “Bakeapples and Brewis in Newfoundland,” Newsletter of CHO, Summer 2010, 
65: 8–9. culinaryhistorians.ca/2011/CC_65 
 
Moore, Sarah, “Fish and Brewis: A Historical and Contextual Analysis,” Culture & Tradition, 
2006, 28: 15–29. 
 
Foodstuffs & Ingredients: Buffalo see Bison 
 
Foodstuffs & Ingredients: Butter 
 
Chapman, Agatha L., “The Tariff and Canadian Butter,” MA Thesis, University of Toronto, 1932. 
 
Derry, Margaret, “Gender Conflicts in Dairying: Ontario’s Butter Industry, 1880–1920,” Ontario 
History, Spring 1998, 90(1): 31–48. 
 
Elliott, Charlene, “Canada’s Great Butter Caper: On Law, Fakes and the Biography of 
Margarine,” Food, Culture and Society, September 2009, 12(3): 379–396.  
 
Fraser, Barb, “Empire Built on Butter,” Home and Country, Winter 1992. 
 
Heick, W.H. A Propensity to Protect: Butter, Margarine and the Rise of Urban Culture in Canada. 
Waterloo: Wilfrid Laurier University Press, 1992. 
Long, Brad. Brad Long on Butter. Toronto: The Harvest Commission, 2017. 
 
Foodstuffs & Ingredients: Butter Tarts 
 
 “Butter Tarts are Canadian, and That’s Our Story,” Nathalie Cooke and Shelley Boyd, with 
Alexia Moyer. Canadian Literary Fare. Kingston and Montreal: McGill-Queen’s University Press, 
202, 20–24. 
 
Gilman, Gary, “Butter Tarts in North America,” Petits Propos Culinaires, June 2019, 114: 37–57. 
 
Posen, Sheldon, “Butter Tarts,” Culinary Chronicles: CHC, Spring 2011, 68: 6. [poem] 
 
Foodstuffs & Ingredients: Cakes see also Black Cake, Fruitcakes 
 
Posen, Sheldon, “’Exhibiting Sweet Foods,” Culinary Chronicles: CHO, Winter 2007, 51:8–9. 
culinaryhistorians.ca/CC_51 

https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC65.pdf
https://culinaryhistorians.ca/newsletters/CC_51.pdf
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Williamson, Mary F., “Australian ‘Canadian’ Lemon Cake,” Culinary Chronicles: CHO, Summer 
2004, 41:9–10. culinaryhistorians.ca/CC_41 
 
Foodstuffs & Ingredients: Calamansi 
 
 Meyer, Jennifer, “Calamansi and the Ties that Bind,” Repast: Quarterly Publication of the 
Culinary Historians of Ann Arbor, Summer 2022, 38(3): 1,13–15, 24. 
 
 Meyer, Jennifer, “Chasing a Food Memory: Calamansi, a Small but Mighty Citrus,” Culinary 
Chronicles 2, New Series, Fall 2022, 46–48. culinaryhistorians.ca/chc-products 
 
Foodstuffs & Ingredients: Candy 
 
Carr, D. Candymaking in Canada: The History and Business of Canada’s Confectionery 
Industry. Toronto: Dundurn Group, 2003. 
 
 Thiessen, Janis, “Candy Manufacturers: Surviving in an Anti-Sugar World,” chapter 6, Snacks: 
A Canadian Food History, Winnipeg: University of Manitoba Press, 2017, 168–196. 
 
Foodstuffs & Ingredients: Celery  
 
Kristensen, Niels G., “Armstrong, the ‘Celery City’,” Okanagan History, 49th Report, 1985, 115–
119.  
 
Foodstuffs & Ingredients: Cheese 
 
Ackerman, Gerald. The History of Cheesemaking in Prince Edward County. Edited and enlarged 
by Lindley E. Calman and Philip F. Dodds. Pickton, ON: Pickton Gazette Publishing Co., 1971. 
 
Bizier, Richard, and Roch Nadeau. Répertoire des fromages du Québec. Outrement, QC: 
Éditions du Trécarré, 2005. 
 
Blackburn, Mary H.E., “Armstrong Cheese Co-operative Association 1939–1961,” Okanagan 
History, 47th Report, 1983, 52–56. 
 
Marjorie Cohen. Women’s Work, Markets and Economic Development in 19th Century Ontario. 
Toronto: University of Toronto Press, 1988. 
 
“History of Cheesemaking in Ontario,” Annual Meeting of Western Ontario Association, Ontario 
Agricultural College, Guelph, March 12, 1964. 
 
Menzies, Heather. By the Labour of Their Hands: The Story of Ontario Cheddar Cheese. 
Kingston: Quarry Press, 1994. 
 
Menzies, Heather, “Technology in the Craft of Ontario Cheesemaking: Women in Oxford County 
circa 1860,” Ontario History, September 1995, 87(3): 293–304.  
 
Moore, Edward, “The Growth of the Cheese Industry,” Consuming Passions: Eating and 
Drinking Traditions in Ontario, Duncan, Dorothy, ed., Toronto: Ontario Historical Society, 1990, 

https://culinaryhistorians.ca/newsletters/CC_41.pdf
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
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135–146.  
 
Moore, Edward, When Cheese Was King: The History of Cheese Factories in Oxford County. 
Norwich and District Historical Society, 1987. 
 
Foodstuffs & Ingredients: Cheezies 
 
 Thiessen, Janis, “Cheezies: A No-Growth Model,” chapter 4, Snacks: A Canadian Food 
History, Winnipeg: University of Manitoba Press, 2017, 97–127. 
 
Foodstuffs & Ingredients: Cherry 
 
Welwood, Ron, “Big Little Cherry,” British Columbia History Magazine, 2000, 33(2), 15–19. 
 
Foodstuffs & Ingredients: Chili Sauce  
 
 Lyons, Margaret, “An Ode to Chili Sauce,” Culinary Chronicles: CHC, Autumn 2010, 66:17–18. 
culinaryhistorians.ca/CC_66 
 
Foodstuffs & Ingredients: Chocolate see also chocolate companies under  V FOOD BUSINESSES & 
ENTREPRENEURS 
 
Folster, David. The Chocolate Ganongs of St Stephen, New Brunswick. Toronto: Macmillan of 
Canada, 1990.  
 
Lucas, Fiona, “An Abbreviated and Idiosyncratic Timeline of Canadian Chocolate,” Culinary 
Chronicles: CHC, Winter 2007, 51:5–7. culinaryhistorians.ca/CC_51 
 
Macpherson, Catherine, “Chocolate in Canada,” Culinary Chronicles: CHO, Winter 2007, 51:3–
5. culinaryhistorians.ca/CC_51  
 
Macpherson, Catherine, “A Cargo of Cocoa: Chocolate’s Early History in Canada,” Nathalie 
Cooke, ed., What’s to Eat? Entrées in Canadian Food History. Montreal and Kingston: McGill-
Queen’s University Press, 2009, 79–98. 
 
Mulder, Michelle. Maggie and the Chocolate War. Toronto: Second Story Press, 2008. 
 
 Thiessen, Janis, “The ‘Romance’ of Chocolate: Paulins, Moirs and Ganong,” chapter 5, 
Snacks: A Canadian Food History, Winnipeg: University of Manitoba Press, 2017, 128 –167. 
 
Foodstuffs & Ingredients: Chowder 
 
Perkins, Blake, “An Inquiry into the Derivation of Chowder,” Petits Propos Culinaires, September 
2017, 109: 32–67. 
 
Foodstuffs & Ingredients: Chow Mein 
 
Lyons, Margaret, “B.C. Chow Mein,” Newsletter of CHO, Spring 2003, 36: 7. 
culinaryhistorians.ca/CC_36 

https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC66.pdf
https://culinaryhistorians.ca/newsletters/CC_51.pdf
https://culinaryhistorians.ca/newsletters/CC_51.pdf
https://culinaryhistorians.ca/newsletters/CC_36.pdf
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Foodstuffs & Ingredients: Cloudberry [Rubus chamaemorus] 
 
Draper, Gary, “Bakeapples and Brewis in Newfoundland,” Newsletter of CHO, Summer 2010, 
65: 8–9. culinaryhistorians.ca/CC_65 
 
Foodstuffs & Ingredients: Cod 
 
 Balcom, B.A., “The Cod Fishery of Isle Royale, 1713–58,” Aspects of Louisbourg: Essays on 
the History of an Eighteenth-Century French Community in North America, Eric Krause, Carol 
Corbin and William O’Shea, eds., Sidney, NS: University College of Cape Breton Press, 1995. 
 
Bavington, Dean. Managed Annihilation: An Unnatural History of the Newfoundland Cod 
Collapse. Vancouver, BC: University of British Columbia Press, 2010. 
 
Kurlansky, Mark. Cod: A Biography of the Fish That Changed the World. Toronto: Vintage 
Canada, 1998. 
 
Innis, Harold. The Cod Fisheries: The History of an International Economy. New Haven, CT: 
Yale University Press, 1940. 
 
Foodstuffs & Ingredients: Coffee see IV BEVERAGES 
 
Foodstuffs & Ingredients: Corn see Maize 
 
Foodstuffs & Ingredients: Cranberry 
 
Lucas, Fiona, “Historic Cranberry Recipes,” CuiZine, 2008, 1(1). CuiZine/2008/v1/n1 
 
Foodstuffs & Ingredients: Cretons  
 
Merrill, Kristen, “Tourtière and Cretons: Celebrity French-Canadian Meat Dishes in Today’s New 
England,” CuiZine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Foodstuffs & Ingredients: Curry  
 
“Curry,” Newsletter of CHO, Winter 1996, 7:5. culinaryhistorians.ca/CC_7 
 
Foodstuffs & Ingredients: Custard 
 
 Bradburn, Jamie, “Harry Horne’s Double Cream Custard,” Packaged Toronto: A Collection of 
the City’s Historic Design, 1870–1950, Matthew Blackett, Wayne Reeves and Alex Avdichuk, 
eds., Toronto: Spacing Media, 2021, 26–27. 
 
Foodstuffs & Ingredients: Dairy see also Butter, Cheese, Ice Cream; IV BEVERAGES: Milk 
 
Cowan, Robert, “Enderby’s Palace Creamery, 1925–1928,” Okanagan History, 64th Report, 
2000, 54–60.  
 

https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC65.pdf
https://www.erudit.org/en/journals/cuizine/2008-v1-n1-cuizine2503/
https://www.erudit.org/en/journals/cuizine/2013-v4-n2-cuizine0888/
https://culinaryhistorians.ca/newsletters/CC_7.pdf
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 Church, Gordon C. An Unfailing Faith: A History of the Saskatchewan Dairy Industry. Regina 
Plains Research Centre, 1985. 
 
Dye, Shirley, “Three Dairy Museums in Canada,” Culinary Chronicles: CHO, Winter 2008, 55: 4–
5. culinaryhistorians.ca/CC_55 
Innis, Harold. The Dairy Industry in Canada. Toronto: Ryerson Press, 1937. 
 
McCormick, Veronica. A Hundred Years of the Dairy Industry: A History of the Dairy Industry in 
Canada and the Events the Influenced It, 1867 –1967. Ottawa: Dairy Farmers of Canada, 1968. 
 
Scullion, Erin. The Canadian Dairy Commission: A Forty-Year Retrospective. Canadian Dairy 
Commission, 2005. 
 
Foodstuffs & Ingredients: Dandelion 
 
 “Weed, Flower, Coffee: Dandelions in Roughing It in the Bush and The Female Emigrant’s 
Guide,’” Nathalie Cooke and Shelley Boyd, with Alexia Moyer, Canadian Literary Fare, Kingston 
and Montreal: McGill-Queen’s University Press, 2023, 48–52. 
 
Foodstuffs & Ingredients: Dim Sum 
 
Lieffers, Caroline, and Jason C.S. Wong, “Pig’s Liver Rice Crepes: A 1970s Edmonton Dim Sum 
Ticket,” CuiZine, May 2014, 5(1). CuiZine/2014/v5/n1 
 
Foodstuffs & Ingredients: Donut 
 
Penfold, Steve. The Donut: A Canadian History. Toronto: University of Toronto Press, 2008.  
 
Penfold, Steve, “‘Eddie Shack Was No Tim Horton’: Donuts and the Folklore of Mass Culture in 
Canada,” Food Nations: Selling Taste in Consumer Societies, Warren Belasco and Philip 
Scranton, eds., New York: Routledge, 2002, 48–66. 
 
Foodstuffs & Ingredients: Egg 
 
Schultz, Judy. Which Came First? The Egg, Of Course!: It’s Not Just History, It’s Lilydale!, 
Edmonton, Alberta: Lilydale Inc., 2009. 
 
Shervill, Lynn, “Who Invented the Egg Carton?,” British Columbia History Magazine, 1992, 15(3), 
22. 
 
Foodstuffs & Ingredients: Fish & Brewis 
 
 Moore, Sarah, “Fish and Brewis: A Historical and Contextual Analysis,” Culture & Tradition, 
2006, 28: 15–29. 
 
Foodstuffs & Ingredients: Fish & Seafood see also Cod, Oyster, Salmon; XII AQUACULTURE 
 
 Bull, Chris, “Fish in Okanagan Lakes and Rivers: A Historical Overview,” Okanagan History, 
75th Report, 2001, 67–72. 

https://culinaryhistorians.ca/newsletters/CC_55.pdf
http://www.erudit.org/revue/cuizine/%202014/v5/n1/%201024277ar.html
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Forkey, Neil S., “Maintaining a Great Lakes Fishery: The State, Science, and the Case of 
Ontario’s Bay of Quinte, 1870–1920,” Ontario History, March 1995, 87(1): 45–64.  
 
Harris, Douglas C. Landing Native Fisheries: Indian Reserves and Fishing Rights in British 
Columbia, 1849–1925. Vancouver: University of British Columbia Press, 2008. 
 
 Payne, Brian. Eating the Ocean: Seafood and Consumer Culture in Canada. Montreal and 
Kingston: McGill Queen’s University Press, 2022. 
 
Tye, Diane, “Lobster Tales: Narratives of Food, Past, and Place in Maritime Canada,” CuiZine, 
2011, 3(1). CuiZine/2011/v3/n1.  
 
Wright, Miriam Carol. A Fishery for Modern Times: The State and the Industrialization of the 
Newfoundland Fishery, 1934–1968. Toronto: University of Toronto Press, 2001. 
 
Foodstuffs & Ingredients: Flavourings 
 
Williamson, Mary F., “Seasonings and Flavourings in Canada before 1840,” Petits Propos 
Culinaires, March 2004, 75: 16–26. 
 
Foodstuffs & Ingredients: Flour see also Wheat; VI FOOD INDUSTRIES: Flour Milling 
 
 Fleming, Everett S., “Brent’s Flour Mill,” Okanagan History, 36th Report, 1972, 97–102. 
 
“When Was Cake Flour Introduced,” Newsletter of CHO, Winter 2004, 39: 4. 
culinaryhistorians.ca/CC_39.pdf 
 
Foodstuffs & Ingredients: Fruit see also Apple, Blueberry, Cherry, Cloudberry, Cranberry, Grape, Melon, 
Strawberry, Wild Berries 
 
Andrew, F.W., “The Soft Fruit Industry’ in 14th Report, 1950, 143–150.  
Atkinson, Ted, “In the Beginning, 1929–32” [fruit industry] in Okanagan History, 43rd Report, 
1979, 15–18.  
 
Baird, Elizabeth, “The Future of Ontario’s Fruit Industry,” Northern Bounty: A Celebration of 
Canadian Cuisine, Jo Marie Powers and Anita Stewart, eds., Toronto: Random House of 
Canada, 1995, 79–84. 
 
Boyer, Cedric, “Thirty-three Years in the Fruit Industry,” Okanagan History, 48th Report, 1984, 
28–45. 
 
Clement, J. Percy, “Early Fruit Industry of the Kelowna District,” Okanagan History, 24th Report, 
1960, 78–83. 
 
De Zwart, Mary Leah and Linda Peterat, “Selling British Columbia Fruit: Home Canning Recipes 
from B.C. Tree Fruits Ltd.,” Culinary Chronicles: CHO, Spring 2007, 53: 7–10.  
culinaryhistorians.ca/CC_53.pdf 
 
Fisher, D.V., “History of Fruit Growing in the BC Interior,” Okanagan History, 42nd Report, 1978, 

http://www.erudit.org/revue/cuizine/2011/v3/n1/1004730ar.html
https://culinaryhistorians.ca/newsletters/CC_39.pdf
https://culinaryhistorians.ca/newsletters/CC_53.pdf
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68–75.  
 
Hall, R.O., “Early Days of Fruit Growing in the South Okanagan,” Okanagan History, 25th Report, 
1961, 105–22. 
 
Hayes, Leopold, “Trials and Tribulations in the Okanagan Fruit and Vegetable Canning Industry, 
1910– 1939,” Okanagan History, 25th Report, 1961, 47–56. 
 
Hill, T.P. Tom, “The Fruit Industry Before 1910,” Okanagan History, 26th Report, 1962, 146–147.  
 
Lyons, Margaret, “Memories of B.C.’s Soft Fruits,” Culinary Chronicles: CHO, Winter 2007, 54: 
6–7. culinaryhistorians.ca/CC_54.pdf 
 
Moncrief, Helena. The Fruitful City: The Enduring Power of the Urban Fruit Forest. Toronto: 
ECW Press, 2018. 
 
 Upshall, W’H. ed. History of Fruit Growing and Handling in the U.S.A. and Canada, 1860–
1972. University Park, PA: American Pomological Society, 1976. 
 
Viel, Harold, ”Selling Agents and Fruit & Vegetable Packing Houses of the North Okanagan, 
1890– 1978,” Okanagan History, 43rdReport, 1979, 11–14.  
 
Wamboldt, Beryl, “Associated Growers, 1923–1964,” Okanagan History, 48th Report, 1984, 20–
27.  
 
Webb, Harry V., “Life on a British Columbia Fruit Farm [in] 1912,” Okanagan History, 40th 
Report, 1976, 114–119.  
 
Foodstuffs & Ingredients: Fruitcake 
 
 Muschi, Christine, “This family has fruitcakes baked into its history,” Globe and Mail, 20 
December 2021, A8–A9. 
 
Foodstuffs & Ingredients: Garlic  
 
McClusky, Peter. Ontario Garlic: The Story from Farm to Festival. Charleston, SC: The History 
Press, 2015. 
 
Foodstuffs & Ingredients: Ginger  
 
 “Food as a Site of Racial Qualification: Fred Wah and Ginger Beef,” Nathalie Cooke and 
Shelley Boyd, with Alexia Moyer. Canadian Literary Fare. Kingston and Montreal: McGill-
Queen’s University Press, 2023, 31–36. 
 
Foodstuffs & Ingredients: Grains & Grasses see also Wheat 
 
Archibald, E.S. The Story of Canadian Wheat. Hilgendorf Memorial Lecture. Ottawa: 
Experimental Farm Service, Agriculture Canada, 1949.  
 

https://culinaryhistorians.ca/newsletters/CC_54.pdf
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Campbell, A.B. and L. Shebeski, "Wheat in Canada: Past and Present,,” Wheat Production in 
Canada – A Review, A.E. Slinkard and D.B. Fowler, eds., Saskatoon: University of 
Saskatchewan, 1986, 1–14.  
 
Galbraith, JoAnn Lucas. Encore: How the Milling Industry Influenced Melbourne, Ontario, 
Canada, 1793–2012. Melbourne, ON: Middlesex Printing, 2012.  
 
Hergesheimer, Christopher, and Hannah Wittman, “Weaving Chains of Grain: Alternate Grain 
Networks and Social Value in British Columbia,” Food, Culture and Society, September 2012, 
15(3): 375–394.  
 
McInnis, Amy. “The Wheat That Won the West: The Impact of Marquis Wheat Development,” 
Winning the Prairie Gamble: The Saskatchewan Story: Guide for Teachers. May 11, 2004. 
skteacherguide/MarquisWheatPaper  
 
Moodie, D. Wayne, “Manomin: Historical-Geographical Perspectives on the Ojibwa Production of 
Wild Rice,” Aboriginal Resource Use in Canada: Historical and Legal Aspects, Kerry Abelard 
and Jean Friesen, eds. Manitoba Studies of Native History V. Winnipeg: University of Manitoba, 
1991, 71–79. 
 
Morrison, J.W., "Marquis Wheat, a Triumph of Scientific Endeavor,” Agricultural History, 1960, 
34: 182–188. 
 
Slinkard, A.E., “The Origin of Historic Wheat Varieties in Canada,” Defining Multiculturalism: 
Setting Our Sites, Proceedings of ALHFAM, 1991, 14: 135–39. 
alhfam/Proceedings/1991/OriginHistoricWheatVarieties 
 
Varty, John, “Growing Bread: Technoscience, Environment, and Modern Wheat at the Dominion 
Grain Research Laboratory, Canada, 1912–1960,” PhD Dissertation, Queen’s University, 2005. 
 
Varty, John, “On Protein, Prairie Wheat, and Good Bread: Rationalizing Technologies and the 
Canadian State, 1912–1935,” Canadian Historical Review, December 2004, 85(4): 721–753. 
 
Foodstuffs & Ingredients: Granola 
 
Carstairs, Catherine, “The Granola High: Eating Differently in the Late 1960s and 1970s,” Edible 
Histories, Cultural Politics: Towards a Canadian Food History, Franca Iacovetta, Valerie J. 
Korinek and Marlene Epp, eds., Toronto: University of Toronto Press, 2012, 305–325. 
 
Foodstuffs & Ingredients: Grape 
 
Fisher, D.V., “History of Grape Growing in the Southern Interior,” Okanagan History, 45th Report, 
1981, 31–35.  
 
Hughes, Alan, “The Early History of Grapes and Wine in the Niagara Region,” The World of 
Niagara Wine, Michael Ripmeester, ed., Waterloo: Wilfrid Laurier University Press, 2012.  
 
Tiessen, Ron. The Vinedressers: A History of Grape Farming and Wineries on Pelee Island. 
Pelee Island Heritage Centre, 1996. 

http://www.wdm.ca/skteacherguide/WDMResearch/MarquisWheatPaper.pdf
http://arc.alhfam.org:8080/sites/KB/Proceedings/1991%20Vol.%2014/P_14_p135-The%20Origin%20Of%20Historic%20Wheat%20Varieties%20In%20Canada.pdf#search=slinkard
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Vielvoye, John, “The History of the Grape Industry in the Okanagan, 1905–1970,” Okanagan 
History, 45th Report, 1981, 24–30.  
 
Foodstuffs & Ingredients: Haggis 
 
Newell, Maggie, “Haggis: “Great Chieftain of the Puddin’ Race’,” Food History News, 54, XIV: 
2(1): 10–11.  
 
Foodstuffs & Ingredients: Hummus 
 
 Madwar, Samia, “Food Fight: How Far Can Hummus Travel from its Origins and Still Be 
Hummus?,” The Walrus, Sep / Oct 2022, 19(6): 63–69. 
 
Foodstuffs & Ingredients: Ice Cream 
 
Goff, Douglas, “Ice Cream History and Folklore,” The [Canadian] Dairy Technology Education. 
foodsci.uoguelph.ca/dairyedu/icecream 
 
Powell, Marilyn. Cool: The Story of Ice Cream. Toronto: Penguin Books, 2005. 
 
Foodstuffs & Ingredients: Jam 
 
 George, Samantha, “Jam for Britain Campaign: Grassroots Initiative to National Campaign,” 
Culinary Chronicles 1, New Series, September 2021, 1: 24–31.  
culinaryhistorians.ca/chc-products 
 
Foodstuffs & Ingredients: Juice see IV BEVERAGES 
 
Foodstuffs & Ingredients: Kraft Dinner 
 
Chapman, Sasha, “Manufacturing Taste: (Un)Natural History of Kraft Dinner – A Dish that Has 
Shaped Not Only What We Eat, But Who We Are,” Walrus, 12 September 2012. 
thewalrus.ca/manufacuring-taste  
 
 “Kraft Dinner: National Staple as Substitute,” Nathalie Cooke and Shelley Boyd, with Alexia 
Moyer, Canadian Literary Fare. Kingston and Montreal: McGill-Queen’s University Press, 2023, 
68–91. 
 
Foodstuffs & Ingredients: Lamb 
 
Hoffman, Frances, “The Story of the Lamb,” Newsletter of CHO, Summer 2003, 37: 3–4. 
culinaryhistorians.ca/CC_37 
 
Smith, Heather, “Sheep Ranching in Alberta, 1877–1914,” Gleaning from Many Fields, 
Proceedings of ALHFAM, 1988, 11: 60–69. alhfam/Proceedings/1988/SheepRanchingAlberta 
 
Foodstuffs & Ingredients: Leek, Wild see Wild Leek 
 

http://www.foodsci.uoguelph.ca/dairyedu/icecream.html
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
http://www.thewalrus.ca/manufacuring-taste
https://culinaryhistorians.ca/newsletters/CC_37.pdf
http://arc.alhfam.org:8080/sites/KB/Proceedings/1988%20Vol.%2011/P_11_p60-Sheep%20Ranching%20In%20Alberta,%201877%20To%201914.pdf#search=sheep%20ranching%20in%20alberta
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Foodstuffs & Ingredients: Lemon 
 
Wranich, Bridget, Fiona Lucas and Joyce Lewis, “‘Perpetually Wanted in Cookery’: Lemons in 
19th Century Ontario,” Newsletter of CHO. Part 1, Winter 1995, 3: 4. culinaryhistorians.ca/CC_3; 
part 2, Spring 1995, 4: 2, 4. culinaryhistorians.ca/CC_4; part 3, Summer 1995, 5: 4. 
culinaryhistorians.ca/CC_5 
 
Foodstuffs & Ingredients: Maize (Corn) 
 
Skye, Bertha, “Corn in the Iroquois Community,” Newsletter of CHO, Autumn 1997, 14: 6. 
culinaryhistorians.ca/CC_14 
 
Foodstuffs & Ingredients: Maple Sugar & Syrup 
 
 “A Writer’s Signature Ingredient: Alice Munro’s Maple Mousse,” Nathalie Cooke and Shelley 
Boyd, with Alexia Moyer. Canadian Literary Fare. Kingston and Montreal: McGill-Queen’s 
University Press, 202, 16–19. 
 
Henshawe, Henry Wetherbee, “Indian Origin of Maple Sugar,” American Anthropologist, 1890, 
3(4): 341–52. 
 
Mongrain-Dontigny, Micheline. L'Erable: son histoire, sa cuisine / A Taste of Maple: History and 
Recipes. Saint-Jean-sur-Richelieu, QC: Les Éditions La Bonne Recette, 2003.  
 
Foodstuffs & Ingredients: Margarine 
 
Cooke, Nathalie, “Spreading Controversy: The Story of Margarine in Quebec,” Edible Histories, 
Cultural Politics: Towards a Canadian Food History, Franca Iacovetta, Valerie J. Korinek and 
Marlene Epp, eds., Toronto: University of Toronto Press, 2012, 249–268. 
 
Elliott, Charlene, “Canada’s Great Butter Caper: On Law, Fakes and the Biography of 
Margarine,” Food, Culture and Society, September 2009, 12(3): 379–396.  
 
Heick, W.H. A Propensity to Protect: Butter, Margarine and the Rise of Urban Culture in Canada. 
Waterloo: Wilfred Laurier University Press, 1991. 
 
Foodstuffs & Ingredients: Marmalade 
 
 Hamilton, Jennifer F.A. and Virginia Lockett, “Under the Oak Leaf: Keller’s Dundee Marmalade 
Date Code Deciphered,” Canadian Collector, September / October 1985, 54–57. 
 
 Hood, Sarah, “The Shiriff Saga: The Story of a Toronto Marmalade Dynasty,” Culinary 
Chronicles: CHC, April 2012, 70: 9–11. culinaryhistorians.ca/CC_70 
 
Foodstuffs & Ingredients: Matzah Ball 
 
Bergart, Robin, “Evolution of the Matzah Ball: Passover Recipes in Canadian Jewish 
Cookbooks,” Culinary Chronicles: CHO, Winter 2010, 63: 1,3–6. culinaryhistorians.ca/CC_63 
 

https://culinaryhistorians.ca/newsletters/CC_3.pdf
https://culinaryhistorians.ca/newsletters/CC_4.pdf
https://culinaryhistorians.ca/newsletters/CC_5.pdf
https://culinaryhistorians.ca/newsletters/CC_14.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CHC-Culinary-Chronicles-Spring-2012-Newsletter_2.pdf
http://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC63.pdf
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Foodstuffs & Ingredients: Meat see also Beef, Lamb, Pork, Wild Foods 
 
Tourigny, Eric D., “Eating Barrelled Meat in Upper Canada: Cultural and Archaeological 
Implications,” International Journal of Historical Archaeology, 2017, 22(4): 843–64.  
 
Foodstuffs & Ingredients: Melon 
 
“Citron Melon,” Culinary Chronicles: CHO, Winter 2006, 47: 7. culinaryhistorians.ca/CC_47 
 
Gummel, Hermann, “The Zucca Melon,” Okanagan History, 41st Report, 1977, 137–38.  
 
Richard, Michel, “Growing Montreal Melon in the 1930s,” Seeds of Diversity, 2012, 25(1): 12–14.  
 
Foodstuffs & Ingredients: Milk see V BEVERAGES 
 
Foodstuffs & Ingredients Molasses see also Syrup 
 
 Thompson, Cheryl, “I’se in Town, Honey:’ Reading Aunt Jemima Advertising in Canadian Print 
Media, 1919 to 1962,” Journal of Canadian Studies, 2015, 49(1): 205–37.  
 
Tye, Diane, “A Poor Man’s Meal: Molasses in Atlantic Canada,” Food, Culture and Society, 
theme issue: Canadian Food Studies, Elaine Power and Mustafa Koc, eds., September 2008, 
11(2): 335–354.  
 
Foodstuffs & Ingredients: Moose 
 
Beeson, Patsy, “Moose Mouffle,” Newsletter of CHO, Winter 1996, 7:4. 
culinaryhistorians.ca/CC_7; Summer 1996, 9:4. culinaryhistorians.ca/CC_9 
 
 “Who Puts Garlic in Moose Stew?: Drew Hayden Taylor’s Motorcycles and Sweetgrass, A 
Novel,” Nathalie Cooke and Shelley Boyd, with Alexia Moyer, Canadian Literary Fare. Kingston 
and Montreal: McGill-Queen’s University Press, 202, 59–62. 
 
Foodstuffs & Ingredients: Mustard 
 
 Bradburn, Jamie, “Dalton’s Horse Radish Mustard,” Packaged Toronto: A Collection of the 
City’s Historic Design, 1870–1950, Matthew Blackett, Wayne Reeves and Alex Avdichuk, eds., 
Toronto: Spacing Media, 2021, 30–31. 
 
McGuire, Denise C., “A Taste for Mustard: An Archaeological Examination of a Condiment and 
Its Bottles from a Loyalist Homestead in Upper Canada,” International Journal of Historical 
Archaeology, 2016, 20: 666–692.  
 
Foodstuffs & Ingredients: Nanaimo Bar 
 
Newman, Lenore, “Notes from the Nanaimo Bar Trail,” Canadian Food Studies / La Revue 
canadienne des etudes sur l’alimentation, May 2014, 1(1): 10–19 canadianfoodstudies/article/11 
 

https://culinaryhistorians.ca/newsletters/CC_47.pdf
https://culinaryhistorians.ca/newsletters/CC_7.pdf
https://culinaryhistorians.ca/newsletters/CC_9.pdf
http://canadianfoodstudies.uwaterloo.ca/index.php/cfs/article/view/11
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Foodstuffs & Ingredients: Nuts 
 
Welsh, M. and W. Peters. Nut Culture in British Columbia. Ministry of Agriculture and Food, 
1984. 
 
Foodstuffs & Ingredients: Oolichan / Oolachan / Ooligan 
 
Collison, H. A., “The Oolachan Fishery,” BC Historical Q, 1941, 5(1): 25–32. 
 
Sutherland, R., “The Oolichan Fishery of Northern British Columbia,” British Columbia History 
Magazine, 2001, 34(3), 8–13. 
 
Foodstuffs & Ingredients: Orange 
 
 “Perhaps an Orange with Your Tea?,” Nathalie Cooke and Shelley Boyd, with Alexia Moyer, 
Canadian Literary Fare, Kingston and Montreal: McGill-Queen’s University Press, 2023, 155–
173. 
 
 Boyd, Shelley, Nathalie Cooke and Alexia Moyer, “A Literary History of the Mandarin Orange in 
Canada,” Gastronomica, Spring 2020, 20(1): 83–89. 
 
“Fresh Oranges,” Newsletter of CHO, Spring 1996, 8: 4. culinaryhistorians.ca/CC_8 
 
Switzer, Ann-Lee, “How the Japanese Orange Came to BC,” British Columbia History Magazine, 
2013, 46(1): 12–15. 
 
Foodstuffs & Ingredients: Oyster 
 
Stafford, Joseph. The Canadian Oyster. Ottawa: The Mortimer Co., 1913. 
 
Foodstuffs & Ingredients: Pablum 
 
Pope, Felicity, “Pablum’s Precursor,” Culinary Chronicles: CHO, Spring 2008, 56: 6–7. 
culinaryhistorians.ca/CC_56 
 
Foodstuffs & Ingredients: Pasta 
 
Wade, Susan, “Pasta in Ontario,” Newsletter of CHO, Winter 2004, 39: 5.  
culinaryhistorians.ca/CC_39 
 
Foodstuffs & Ingredients: Pea 
 
Heal, Ronald R., “The B.C. Pea Growers Limited: A History,” Okanagan History, 41st Report, 
1977, 81–85. 
 
Foodstuffs & Ingredients: Pie 
 
 “All the World in an Apple Pie: George Elliot Clarke’s Whylah Falls,” Nathalie Cooke and 

https://culinaryhistorians.ca/newsletters/CC_8.pdf
https://culinaryhistorians.ca/newsletters/CC_56.pdf
https://culinaryhistorians.ca/newsletters/CC_39.pdf
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Shelley Boyd, with Alexia Moyer, Canadian Literary Fare, Kingston and Montreal: McGill-
Queen’s University Press, 2023, 57–59. 
 
Foodstuffs & Ingredients: Pork 
 
Bishop, Wilfrid L. Men and Pork Chops: A History of the Ontario Pork Producers Marketing 
Board. 1977. 
 
 “Mr Porkton: The Self and the Social Body in ‘Bitches on All Sides,’” Nathalie Cooke and 
Shelley Boyd, with Alexia Moyer, Canadian Literary Fare. Kingston and Montreal: McGill-
Queen’s University Press, 202, 25–29. 
 
Foodstuffs & Ingredients: Potato 
 
Pallant, Roy J.V., “Famous Potatoes from Ashcroft,” British Columbia History Magazine, 1993–
94, 27(1), 12. 
 
Théorêt, Charles-Alexandre. Maudite poutine!: histoire approximative d’un fameux mets. 
Montreal: Éditions Héliotrope, 2007.  
 
Foodstuffs & Ingredients: Potato Chips 
 
 Thiessen, Janis, “Old Dutch Potato Chips: A Canadian Company?,” chapter 1, Snacks: A 
Canadian Food History, Winnipeg: University of Manitoba Press, 2017, 21–56. 
 
 Thiessen, Janis, “The Changing Chip Industry: Potato Growers and Federated Fine Foods,” 
chapter 2, Snacks: A Canadian Food History, Winnipeg: University of Manitoba Press, 2017, 56–
72 
 
 Thiessen, Janis, “Corporate Mythology and Culinary Tourism: Hardbite and Covered Bridge 
Potato Chips,” chapter 3, Snacks: A Canadian Food History, Winnipeg: University of Manitoba 
Press, 2017, 72–96. 
 
Foodstuffs & Ingredients: Poutine 
 
Giovanetti, Justin, “Poutine on the Side,” Globe and Mail, December 30, 2017, A12–13. 
 
Théorêt, Charles-Alexandre. Maudite poutine!: histoire approximative d’un fameux mets. 
Montreal: Éditions Héliotrope, 2007. 
 
Foodstuffs & Ingredients: Preserves / Preservation see also VII FOOD INDUSTRIES: Canning 
 
Lucas, Fiona, “Every Matron Prided Herself: Preserving Nature’s Bounty before the Mason Jar,” 
Seeds of Diversity, Winter 1997, 10(1): 13–17.  
 
Vranic, Manda, “Containers for Home Preserving,” Newsletter of CHO, Summer 1997, 13: 4–5. 
culinaryhistorians.ca/CC_13 
 

https://culinaryhistorians.ca/newsletters/CC_13.pdf
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Foodstuffs & Ingredients: Pudding 
 
MacDonald, Eva, “Family Fare” (plum pudding), Newsletter of CHO, Autumn 2002, 34: 7. 
culinaryhistorians.ca/CC_34 
 
Foodstuffs & Ingredients: Rhubarb 
 
Williamson, Mary F., “A ‘Rhubarb’ Over Rhubarb,” Newsletter of CHO, Spring 2001, 28: 6–7. 
culinaryhistorians.ca/CC_28 
 
Foodstuffs & Ingredients: Roti 
 
McNamara, Rea, “Never See Come See: Toronto’s Trini Roti,” The Edible City: Toronto’s Food 
from Farm to Fork, Christina Palassio and Alana Wilcox, eds., Toronto: Coach House Press, 
2009, 226–233. 
 
Foodstuffs & Ingredients: Sace 
 
“Culinary Query: Sace,” Newsletter, Culinary Historians of Ontario, Winter 1995, 3: 5. 
culinaryhistorians.ca/CC_3 
 
Foodstuffs & Ingredients: Sagamite  
 
Gilmore, Janet C., “Sagamite and Booya: French Influence in Defining Great Lakes Culinary 
Heritage,” Material History Review, 2004, 60: 58–69. 
 
Foodstuffs & Ingredients: Salad 
 
Blackstock, Carolyn, “A Good Dressing Down or Salad Days in Victorian Waterloo County,” 
Food History News, No. 61, XVI(1): 1,9–10.  
 
Lyons, Margaret, “First Spring Delights,” Culinary Chronicles: CHO, Spring 2008, 56: 11. 
culinaryhistorians.ca/CC_56 
 
Foodstuffs & Ingredients: Salmon  
 
Blank, Fritz, “The Effect of Salmon Aquaculture on Other Commercial Fish Species in the Bay of 
Fundy,” Disappearing Food: Studies in Foods and Dishes at Risk, Proceedings of OSFC 1994, 
Harlan Walker, ed., Blackawton, Totnes, Devon: Prospect Books, 1995, 46–50. 
 
Chow, Lily, “The Chinese Canners in Port Essington,” British Columbia History Magazine, 2001, 
34(2), 6–11. 
 
Harris, Douglas C. Fish, Law, and Colonialism: The Legal Capture of Salmon in British 
Columbia. Vancouver: University of British Columbia Press, 2001. 
 
Locke, Jeffrey W., “No Salmon, No Furs: The Provisioning of Fort Kamloops, 1841–1849,” 
British Columbia History Magazine, 1993, 26(2), 14–18. 
 

https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/11/2002-autumn-34.pdf
https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/06/Number-28-Spring-2001.pdf
https://culinaryhistorians.ca/newsletters/CC_3.pdf
https://culinaryhistorians.ca/newsletters/CC_56.pdf
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Newell, Diane. The Development of the Pacific Salmon-Canning Industry: A Grown Man’s 
Game. Montreal-Kingston: McGill-Queen’s University Press, 1989. 
 
Palmer, R., “Feast and Famine: Salmon and the Fur Trade in New Caledonia,” British Columbia 
History Magazine, 2004, 37(4), 12–16. 
 
Parenteau, Bill, “‘Care, Control and Supervision’: Native People in the Canadian Atlantic Salmon 
Fishery, 1867–1900,” Canadian Historical Review, March 1, 1998, 79(1): 1–35. 
 
Rajala, R. “‘Streams being ruined from a salmon producing standpoint’: Clearcutting, Fish 
Habitat, Forest Regulation in British Columbia, 1900–1945,” BC Studies, 2012–13, 176: 94–132.  
 
 Ralston, Keith, “John Sullivan Deas: A Black Entrepreneur in British Columbia Salmon 
Canning,” BC Studies, Winter 1976/77, 32: 64–78. 
 
Tamblyn, Jillian, “Restoration of Okanagan Salmon,” Okanagan History, 76th Report, 2012, 54–
60. 
 
Yesaki, M., “Charcoal Production for the Salmon Canning Industry in British Columbia,” British 
Columbia History Magazine, 2001, 34(2), 4–6. 
 
Foodstuffs & Ingredients: Salt 
 
 Carroll, Patrick, “The Quickening Flavour,” Canada’s History, April–May 2022, 102(2): 48–52. 
 
Green, Ernest, “The Search for Salt in Upper Canada,” Ontario History, 1930, 26: 406–431. 
 
Foodstuffs & Ingredients: Schmaltz 
 
Lyons, Ed, “Family Fare,” Newsletter of CHO, Autumn 2001, 27: 7. culinaryhistorians.ca/CC_27 
 
Foodstuffs & Ingredients: Schnitzel 
 
Lorinc, John, “Walking toward the Schnitzel,” The Edible City: Toronto’s Food from Farm to Fork, 
Christina Palassio and Alana Wilcox, eds., Toronto: Coach House Press, 2009, 120–125. 
 
Foodstuffs & Ingredients: Seafood see Fish & Seafood 
 
Foodstuffs & Ingredients: Seakale 
 
 Crawford, Pleasance, “Seakale,” Heritage Seed Program, April 1989, 2(1): 10–13.  
 
Foodstuffs & Ingredients: Snacks 
 
 Thiessen, Janis. Snacks: A Canadian Food History. Winnipeg: University of Manitoba Press, 
2017. 
 
Foodstuffs & Ingredients: Spaghetti 
 

https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/06/Number-27-Winter-2001.pdf
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Hart, Daphne, “Spaghetti à la Mussolini,” Culinary Chronicles: CHO, Winter 2010, 9. 
culinaryhistorians.ca/CC_63 
 
Foodstuffs & Ingredients: Strawberry 
 
Dandy, Betty, “Mission’s Strawberry Festival,” British Columbia History Magazine, 1990, 23(4): 
21. 
 
Foodstuffs & Ingredients: Sugar see also Maple, Molasses, Syrup; VI FOOD INDUSTRIES 
 
Feltoe, Richard. Redpath: The History of a Sugar House. Toronto: Natural Heritage / Natural 
History, 1991. 
 
Laliberte, Ron, and Vic Satzewich, “Native Immigrant Labour in the Southern Alberta Sugar Beet 
Industry: Coercion and Paternalism in the Recruitment of Labour,” Canadian Review of 
Sociology and Anthropology, February 1999, 36(1): 65–85. 
 
Robertson, Heather. Sugar Farmers of Manitoba: The Manitoba Sugar Beet Industry in Story 
and Picture. Altona, MB: Manitoba Beet Growers Association, 1968. 
 
Schreiner, John. The Refiners: A Century of B.C. Sugar. Vancouver: Douglas & Mcintyre, 1989. 
 
Foodstuffs & Ingredients: Sugar Beet see also VI FOOD INDUSTRIES 
 
Laliberte, Ron, and Vic Satzewich, “Native Immigrant Labour in the Southern Alberta Sugar Beet 
Industry: Coercion and Paternalism in the Recruitment of Labour,” Canadian Review of 
Sociology and Anthropology, February1999, 36(1): 65–85. 
 
Foodstuffs & Ingredients: Syrup see also Maple, Molasses; see also VI FOOD INDUSTRIES  
 
 Belisle, Donica, “Anti-Black Racism in Food Advertising: Rogers’ Golden Syrup and the 
Imagery of White Supremacy in the Canadian West,” Gastronomica, Summer 2021, 21(2): 14–
27. 
 
Foodstuffs & Ingredients: Tea see IV BEVERAGES 
 
Foodstuffs & Ingredients: Tomato 
 
Stewart, J., “The Kamloops Canneries: The Rise and Fall of a Local Industry, 1913–1990,” BC 
Studies, 1992, 93: 30-47.  
 
Sanchini, Laura, “I’ve Been to Italy and They Don’t Do This,” Digest: a Journal of Foodways and 
Culture, American Folklore Society, 2014, 3(2). digest.champlain.edu/ article3_2_2 
 
Foodstuffs & Ingredients: Tourtière  
 
Lemasson, Jean-Pierre, “The Long History of the Tourtière of Quebec’s Lac-St-Jean,” Nathalie 
Cooke, ed., What’s to Eat? Entrées in Canadian Food History. Montreal and Kingston: McGill-
Queen’s University Press, 2009, 99–115. 

https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC63.pdf
http://digest.champlain.edu/%20article3_2_2.html
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Merrill, Kristen, “Tourtière and Cretons: Celebrity French-Canadian Meat Dishes in Today’s New 
England,” CuiZine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Foodstuffs & Ingredients: Trifle  
 
Newell, Maggie, “Five Desserts in One,” Newsletter of CHO, Autumn 2003, 38: 3. 
culinaryhistorians.ca/CC_38 
 
Foodstuffs & Ingredients: Vegetables see also Potato, Salad, Seakale 
 
Bates, Christina, “Garden Vegetables in Nineteenth-Century Recipes,” Ontario Museum 
Association Quarterly, Autumn 1979, 8(3): 28–30. 
 
 Becker, R. “Nineteenth Century Vegetable Varieties,” Ontario Museum Association Quarterly, 
8(3): 11–14. 
 
Hayes, Leopold, “Trials and Tribulations in the Okanagan Fruit and Vegetable Canning Industry, 
1910– 1939,” Okanagan History, 25th Report, 1961, 47–56. 
 
Viel, Harold, ”Selling Agents and Fruit & Vegetable Packing Houses of the North Okanagan, 
1890–1978,” Okanagan History, 43rdReport, 1979, 11–14.  
 
Foodstuffs & Ingredients: Vinarterta 
 
Anderson, Jim, “A Vinarterta Saga,” Petits Propos Culinaires, June 2001, 67: 97–101. 
 
 Bertram, L[aurie] K., “Icelandic Cake Fight: A Brief History of Vinarterta” and “Appendix: 
Historical Vinarterta Recipes,” The Viking Immigrants: Icelandic North Americans. Toronto: 
University of Toronto Press, 2020, 135–160 and 167–174. 
 
 Bilyeu, Mary, “Vinarterta: The Icelandic-Canadian Cake with Viennese Origins,” Repast: 
Quarterly Publication of the Culinary Historians of Ann Arbor, Winter 2022, 38(1): 1, 4–7.  
 
 Helgason, Jón Karl, “The Mystery of Vinarterta: In Search of an Icelandic Canadian Ethnic 
Identity,” Canadian-Scandinavian Studies, 2007, 17: 36–52. 
 
Foodstuffs & Ingredients: Wheat see also VI FOOD INDUSTRIES: Milling  
 
 Blanchard, Jim, “The Garnet Wheat Controversy, 1923–1938,” Manitoba History, Spring 1990, 
19. mb_history/19/garnet-wheat 
 
Burton, F.W., “Wheat in Canadian History,” Canadian Journal of Economics and Political 
Science, 1937, 3. 
 
 Kelly, Kenneth, “The Evaluation of Land for Wheat Cultivation in Nineteenth-Century Ontario,” 
Ontario History, 1970, 62: 57–64. 
 
Magnan, André. When Wheat Was King: The Rise and Fall of the Canada-UK Grain Trade. 
Vancouver: University of British Columbia Press, 2016. 

https://www.erudit.org/fr/revues/cuizine/2013-v4-n2-cuizine0888/1019322ar/
https://culinaryhistorians.ca/newsletters/CC_38.pdf
http://mhs.mb.ca/doc/mb_history/19/garnet-wheat.shtml
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McCalla, Douglas, “The Wheat Staple and Upper Canadian Development,” Canadian Historical 
Association Historical Papers, 1978, 34–46. 
 
McInnis, Amy. “The Wheat That Won the West: The Impact of Marquis Wheat Development,” 
Winning the Prairie Gamble: The Saskatchewan Story: Guide for Teachers. May 11, 2004. 
skteacherguide/MarquisWheat 
 
Musgrave, Sarah, “Grain Elevated: The Rise and Fall of Red Fife Wheat,” Nathalie Cooke, ed., 
What’s to Eat? Entrées in Canadian Food History. Montreal and Kingston: McGill-Queen’s 
University Press, 2009, 145–164. 
 
Slinkard, A.E., “The Origin of Historic Wheat Varieties in Canada,” Defining Multiculturalism: 
Setting Our Sites, Proceedings of ALHFAM, 1991, 14: 135–39.  
alhfam/Proceedings/OriginHistoricWheatVarieties. 
 
Tošaj, Nicholas, “Weaving the Imperial Breadbasket: Nationalism, Empire and the Triumph of 
Canadian Wheat, 1890–1940, Journal of the Canadian Historical Association, 2017, new series 
28(1): 249–275. 
 
Varty, John, “Growing Bread: Technoscience, Environment, and Modern Wheat at the Dominion 
Grain Research Laboratory, Canada, 1912–1960,” PhD Dissertation, Queen’s University, 2005. 
 
Varty, John, “On Protein, Prairie Wheat, and Good Bread: Rationalizing Technologies and the 
Canadian State, 1912–1935,” Canadian Historical Review, December 2004, 85(4): 721–753. 
 
Wildfong, Bob, “Heritage Wheat,” Seeds of Diversity, Autumn 2010, 23(3): 6–12. 
 
Foodstuffs & Ingredients: Wild Berries see also Berries, Cloudberry, Cranberry 
 
Arnason, David, “Berry Picking in Gimli, Manitoba,” Culinary Chronicles: CHC, Spring 2011, 68: 
2, 6. culinaryhistorians.ca/CC_68 
 
Foodstuffs & Ingredients: Wild Foods  
 
Campbell, Susan, “The Hunting and Gathering of Wild Foods: What’s the Point? An Historical 
Survey,” Wild Foods: Proceedings of OSFC 2004, Richard Hocking, ed., Devon: Prospect 
Books, 2006, 68–78. 
 
Colpitts, George. Game in the Garden: A Human History of Wildlife in Western Canada to 1940. 
Vancouver: University of British Columbia Press, 2002. 
 
Kaye, Barry, and D.W. Moodie, “The Psoralea Food Resource of the Northern Plains,” Plains 
Anthropologist, November 1978, 23(82): 329–336. 
 
Foodstuffs & Ingredients: Wild Leek 
 
Greey, Madeleine, “Wild Leeks,” Culinary Chronicles: CHO, Winter 2010, 8 –9. 
culinaryhistorians.ca/CC_63 
 

http://www.wdm.ca/skteacherguide/WDMResearch/MarquisWheatPaper.pdf
http://arc.alhfam.org:8080/sites/KB/Proceedings/%201991%20Vol.%2014/P_14_p135-The%20Origin%20Of%20Historic%20Wheat%20Varieties%20In%20Canada.pdf#search=slinkard
https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/07/Number-68-Spring-2011.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC63.pdf


____________________________________________________________________________ 
 

98                                                     Canadian Food and Culinary History: A Bibliography of Secondary Sources 
August 2023, 3rd edition              Fiona Lucas – Culinary Historians of Canada 

“Wild Leeks,” Culinary Chronicles: CHO, Autumn 2009, 62: 8–9. culinaryhistorians.ca/CC_62 
 
Foodstuffs & Ingredients: Wild Rice 
 
Cooke, Nathalie, “Stories of Rice Lake – Stewards, Settlers and Storytellers,” Food and 
Landscape: Proceedings of OSFC 2017, Mark McWilliams ed., London: Prospect Books, July 
2018, 99–109. 
 
Moodie, D. Wayne, “Manomin: Historical-Geographical Perspectives on the Ojibwa Production of 
Wild Rice,” Aboriginal Resource Use in Canada: Historical and Legal Aspects, Kerry Abelard 
and Jean Friesen, eds., Manitoba Studies of Native History V, Winnipeg: University of Manitoba, 
1991, 71–75. 
 
IV BEVERAGES 
 
Beverages: Alcohol see also Beer, Rum, Whiskey, Wine 
 
Heron, Craig. Booze: A Distilled History. Toronto: Between the Lines, 2003.  
 
Lukins, Sheilah Roberts. Bottoms Up: A History of Alcohol of Newfoundland and Labrador. 
Halifax, NL: Breakwater Books, 2020. 
 
Malleck, Dan, “‘A Little More than a Drink: Public Drinking and Popular Entertainment in Post- 
Prohibition Niagara, 1927–1944,” Covering Niagara: Studies in Local Popular Culture, Joan 
Nicks and Barry Grant, eds., Waterloo: University of Wilfrid Laurier Press, 2010, 169–194. 
 
Malleck, Dan. Try to Control Yourself: The Regulation of Public Drinking in Post-Prohibition 
Ontario, 1927–44. Vancouver: University of British Columbia Press, 2012. 
 
 Malleck, Dan, “Historiography: The Problem with the Problem of Alcohol in Canada’s History,” 
Intersections, Canadian Historical Association, [Fall] 2020, 3(3): 11–12. 
 
Noel, Jan. Canada Dry: Temperance Crusades before Confederation. Toronto: University of 
Toronto Press, 1995. 
 
Smith, Bob, “The Liquor Question and the 1916 Election in Chilliwack,” British Columbia History 
Magazine, 1982, 15(3): 6–12.  
 
Warsh, Cheryl Krasnick, ed. Drink in Canada: Historical Essays. Montreal and Kingston: McGill-
Queen's Press, 1993.  
 
Beverages: Beer see also VI FOOD INDUSTRIES: Brewing 
 
Antoniou, Helen. Back to Beer … and Hockey: The Story of Eric Molson. Montreal: McGill-
Queen’s University Press, 2018. 
 
 Appleton, Frank. Brewing Revolution: Pioneering the Craft Beer Movement. Madeira Park, BC: 
Harbour Publishing, 2016. 
 

https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC62.pdf
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 Coutts, Ian. Brew North. Vancouver: Greystone Books 2010.  
 
 Gillman, Gary, “Margaret Simpson: Pioneer Publican-Brewer of Upper Canada,” Culinary 
Chronicles 1, New Series, September 2021, 62–73. culinaryhistorians.ca/chc-products 
 
Pashley, Nicholas. 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.  
 
Woods, Shirley E. The Molson Saga, 1763–1983. Toronto: Doubleday, 1983. 
 
Beverages: Cocktails 
 
Gligorijevic, Katarina, “A Drink So Great They Named a City after It,” The Edible City: Toronto’s 
Food from Farm to Fork, Christina Palassio and Alana Wilcox, eds., Toronto: Coach House 
Press, 2009, 72–75. 
 
Grigorieva, Alexandra, “A Bevy of Jewish Cocktails,” Culinary Chronicles: CHO, winter 2010, 63: 
6. culinaryhistorians.ca/CC_63 
 
Beverages: Coffee 
 
Clayton, Liz, “Vive la (coffee) revolución,” The Edible City: Toronto’s Food from Farm to Fork, 
Christina Palassio and Alana Wilcox, eds., Toronto: Coach House Press, 2009, 102–105. 
 
Beverages: Dandelion Coffee 
 
 “Weed, Flower, Coffee: Dandelions in Roughing It in the Bush and The Female Emigrant’s 
Guide,’” Nathalie Cooke and Shelley Boyd, with Alexia Moyer, Canadian Literary Fare, Kingston 
and Montreal: McGill-Queen’s University Press, 2023, 48–52. 
 
Beverages: Ginger Ale 
 
 Bradburn, Jamie, “Ginger Ale: How a Toronto-Invented Soda Was Made Popular Around the 
World,” Blackett, Matthew, Wayne Reeves and Alex Avdichuk, eds., Packaged Toronto: A 
Collection of the City’s Historic Design, 1870–1950, Toronto: Spacing Media, 2021, 42–45. 
 
 Kelly, Dawn, “E.F. Kelly and the Champagne of Ginger Ales,” Toronto Tree, January/February 
2022, 53(1): 8–9. 
 
Beverages: Ginger Beer 
 
MacDonald, Eva, “H. Sproutt: Ginger Beer Maker,” Newsletter of CHO, 10: 4–5. 
culinaryhistorians.ca/CC_10 
 
 

https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC63.pdf
https://culinaryhistorians.ca/newsletters/CC_10.pdf
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Beverages: Icewine 
 
Aspler, Tony, “Icewine,” Northern Bounty: A Celebration of Canadian Cuisine, Jo Marie Powers 
and Anita Stewart, eds., Toronto: Random House of Canada, 1995, 131–134. 
 
Beverages: Juice 
 
Deighton, Louis, “Apple Juice,” Okanagan History, 51st Report, 1987, 67–68.  
 
Beverages: Milk see also VI FOOD INDUSTRIES: Dairy 
 
Clarke, E.H. A History of the Toronto Milk Producers’ Association, 1900–1966. Toronto: Milk 
Producers’ Association, 1966. 
 
Ebejer, Andrew, “‘Milking the Consumer’: Consumer Dissatisfaction and Regulatory Intervention 
in the Ontario Milk Industry during the Great Depression,” Ontario History, Spring 2010, 112(1): 
20–39. 
 
Gidney, Catherine, “‘Less Efficiency, More Milk’: The Politics of Food and the Culture of the 
English-Canadian University, 1900–1950,” Edible Histories, Cultural Politics: Towards a 
Canadian Food History, Franca Iacovetta, Valerie J. Korinek and Marlene Epp, eds., Toronto: 
University of Toronto Press, 2012, 286–304. 
 
Guard, Julie, “The Politics of Milk: Canadian Housewives Organize in the 1930s,” Edible 
Histories, Cultural Politics: Towards a Canadian Food History, Franca Iacovetta, Valerie J. 
Korinek and Marlene Epp, eds., Toronto: University of Toronto Press, 2012, 271–285. 
 
Jenkins, Jane E., “Politics, Pasteurization, and the Naturalizing Myth of Pure Milk in 1920s Saint 
John, New Brunswick,” Acadiensis, 2008, 37(2): 86–105. 
 
Maclean, Dave and Wayne Pettit. Milk Bottles and Dairies in Thunder Bay and Area, 1906– 
2003. Thunder Bay: Thunder Bay Historical Society, 2003. 
 
McKay, Marion, “‘The Tubercular Cow Must Go’: Business, Politics, and Winnipeg’s Milk Supply, 
1894–1922,” Canadian Bulletin of Medical History, 2006, 23(2): 355–380. 
 
Konarowski, John A. What Happened to Our Milkman? A History of Dairies in Oshawa and 
District. Oshawa, privately printed, 1985. 
 
Thomas, Dave and Bob Marchant. When Milk Came in Bottles: A History of Toronto Dairies. Port 
Hope, ON: Cowtown Publications, 1997.S 
 
Whitehead, W.J., “The Kelowna Milk Delivery,” Okanagan History, 54th Report, 1990, 97–100. 
 
Beverages: Provinces 
 
Beverages: Beer – Province – Alberta 
 
 Stott, John C. Beer Quest West. Victoria, BC: TouchWood Books, 2011. 
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Beverages: Beer – Province– British Columbia 
 
 Stott, John C. Beer Quest West. Victoria, BC: TouchWood Books, 2011. 
 
 Norton, Wayne, ”The Working Man’s Beer,” Canada’s History, June–July 2002, 102(23): 26–
31.  
 
Beverages: Beer – Province – Manitoba 
 
Wright, Bill and Dave Craig. 300 Years of Beer: An Illustrated History of Brewing in Manitoba. 
Winnipeg: Great Plains, 2013. 
 
Beverages: Beer – Province – Ontario  
 
 Bowering, Ian. The Art and Mystery of Brewing in Ontario. Burnstown, ON: The General Store 
Publishing House, 1988. 
 
McLeod, Alan and Jordan St. John. Ontario Beer: A Heady History of Brewing from the Great 
Lakes to the Hudson Bay, Toronto: The History Press, 2014. 
 
St John, Jordan. Lost Breweries of Toronto. Toronto: The History Press, 2014. 
 
Reeves, Wayne, “Fermenting Change: The Rise, Fall and Resurgence of Craft Beer in Toronto,” 
The Edible City: Toronto’s Food from Farm to Fork, Christina Palassio and Alana Wilcox, eds., 
Toronto: Coach House Press, 2009, 198–211. 
 
Roberts, Julia. In Mixed Company: Taverns and Public Life in Upper Canada. Vancouver: 
University of British Columbia Press, 2009. 
 
 Thompson, Scott and Gary Gensoko. Punched Drunk: Alcohol, Surveillance and the LCBO, 
1927–1975. Black Point, NS: Fernwood Publishing, 2009. 
 
Beverages: Rum 
 
 Morrison, James H. and James Moreira, eds. Tempered by Rum: Rum in the History of the 
Maritime Provinces, Porters Lake, 1988. 
 
Beverages: Spruce Beer 
 
Williams, Jacqueline, “Spruce Beer. In Lieu of Their Grog,” British Columbia History Magazine, 
1991–92, 25(1): 3–4.  
 
Beverages: Tavern see X RESTAURANTS 
 
Beverages: Tea 
 
 “Perhaps an Orange with Your Tea?,” Nathalie Cooke and Shelley Boyd, with Alexia Moyer, 
Canadian Literary Fare, Kingston and Montreal: McGill-Queen’s University Press, 2023, 155–
173. 
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Hoffman, Frances. Steeped in Tradition: A Celebration of Tea. Toronto: Natural Heritage / 
Natural History, 1997. 
 
Beverages: Temperance & Prohibition 
 
Noel, Jan. Canada Dry: Temperance Crusades before Confederation. Toronto: University of 
Toronto Press, 1995. 
 
Beverages: Temperance & Prohibition – Atlantic Provinces 
 
Forbes, Ernest R., “The East-Coast Rum-Running Economy,” Drink in Canada: Historical 
Essays, Cheryl Krasnick Warsh, ed., Montreal and Kingston: McGill-Queen's Press, 1993, 166–
171. 
 
 Morrison, James H. and James Moreira, eds. Tempered by Rum: Rum in the History of the 
Maritime Provinces, Porters Lake, 1988.  
 
Beverages: Temperance & Prohibition – British Columbia 
 
Smith, Bob, “The Liquor Question and the 1916 Election in Chilliwack,” British Columbia History 
Magazine, 1982, 15(3): 6–12. 
 
Beverages: Temperance & Prohibition – Manitoba  
 
 Thompson, J.H., “The Voice of Moderation: the Defeat of Prohibition in Manitoba,” The 
Twenties in Western Canada, Ottawa: National Museum of Man, 1972, 170–190.  
 
Beverages: Temperance & Prohibition – New Brunswick 
 
Chapman, J.K., “The Mid-Nineteenth-Century Temperance Movements in New Brunswick and 
Maine,” Canadian Historical Review, 1954, 35: 43–60.  
 
 Couturier, Jacques Paul, “Prohibition or Regulation? The Enforcement of the Canada 
Temperance Act in Moncton, 1881–1896,” Drink in Canada: Historical Essays, Cheryl Krasnick 
Warsh, ed., Montreal and Kingston: McGill Queen’s Press, 144–65. 
 
Beverages: Temperance & Prohibition – Nova Scotia 
 
 Dick, Ernest J., “From Temperance to Prohibition in 19th Century Nova Scotia,” Dalhousie 
Review, Autumn 1981, 61(3): 530–52. 
 
 Hartlen, Gary, “’From a Torrent to a Trickle’: A Case Study of Rum Imports and the 
Temperance Movement in Liverpool, Nova Scotia,” Tempered by Rum: Rum in the History of the 
Maritime Provinces, James H. Morrison and James Moreira, eds. Porters Lake, 1988, 63–75.  
 
Beverages: Temperance & Prohibition – Ontario 
 
Bridgen, Lorene, “On Their Own Terms: Temperance in Southern Ontario’s Black Community 
(1830–1860),” Ontario History, Spring 2009, 101(1): 64–82. 
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 Clemens, James M., “Taste Not; Touch Not; Handle Not: A Study of the Social Assumptions of 
the Temperance Supporters in Canada West between 1839 and 1859,” Ontario History, 1972, 
64: 140–162.  
 
Garland, Rev. M.A. and James J. Talman, “Pioneer Drinking Habits and the Rise of Temperance 
Agitation in Upper Canada Prior to 1840,” Ontario History, 1931, 27: 341–64.  
 
 Hallowell Gerald. Prohibition in Ontario. Toronto: Ontario Historical Society, 1972. 
 
Lefebvre, Andrew, “Prohibition and the Smuggling of Intoxicating Liquors between the Two 
Saults,” Northern Mariner, July 2001, 11(3). 
 
 Lockwood, Glenn J., “Temperance in Upper Canada as Ethnic Subterfuge,” Drink in Canada, 
Cheryl Krasnick Warsh, ed., Montreal and Kingston: McGill Queen’s Press, 43–69. 
 
Malleck, Dan, “‘A Little More than a Drink: Public Drinking and Popular Entertainment in Post- 
Prohibition Niagara, 1927–1944,” Covering Niagara: Studies in Local Popular Culture, Joan 
Nicks and Barry Grant, eds., Waterloo: University of Wilfrid Laurier Press, 2010, 169–194. 
 
Malleck, Dan. Try to Control Yourself: The Regulation of Public Drinking in Post-Prohibition 
Ontario, 1927–44. Vancouver: University of British Columbia Press, 2012. 
 
Beverages: Temperance & Prohibition – Quebec 
 
Noel, Jan “Dry Patriotism: The Chiniquy Crusade,” Drink in Canada: Historical Essays, Cheryl 
Krasnick Warsh, ed., Montreal and Kingston: McGill-Queen's Press, 1993, 27–42. 
 
Beverages: Whisky / Whiskey 
 
Cole, Trevor. The Whisky King: The Remarkable True Story of Canada’s Most Infamous 
Bootlegger and the Undercover Mountie on His Trail. Toronto: HarperCollins, 2017. 
 
 Gray, James H. Booze: The Impact of Whisky on the Prairie West. Toronto: MacMillan, 1972. 
 
Beverages: Wine 
 
 Rowe, P[ercy] A. The Wines of Canada. Toronto: McGraw-Hill of Canada, 1970. 
 
 Rowe, P.A., “The Evolution of the Canadian Wine Industry,” Canadian Geographical Journal, 
June / July 1976, 36–41. 
 
Beverages: Wine – Provinces – British Columbia 
 
McWatters, Harry, “British Columbia Wines Take on the World,” Northern Bounty: A Celebration 
of Canadian Cuisine, Jo Marie Powers and Anita Stewart, eds., Toronto: Random House of 
Canada, 1995, 31–36. 
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Beverages: Wine – Provinces – Ontario 
 
Aspler, Tony, “Icewine,” Northern Bounty: A Celebration of Canadian Cuisine, Jo Marie Powers 
and Anita Stewart, eds., Toronto: Random House of Canada, 1995, 131–134. 
 
Cecillon, Jack, “The World of Jules Robinet: Pioneer Winemaker,” Ontario History, Spring 2018, 
110(1):9–34. 
 
Del Giudice, Luisa, ‘Wine Makes Good Blood’: Wine Culture Among Toronto Italians,” 
Ethnologies, 2001, 23(1): 1-27. 
 
Diston, David, “Our Changing Tastes in Wine,” Consuming Passions: Eating and Drinking 
Traditions in Ontario, Dorothy Duncan, ed., Toronto: Ontario Historical Society, 1990, 227–232.  
 
Jarrell, Richard, “Justin de Courtenay and the Birth of Commercial Winemaking in Ontario,” 
Ontario History, Spring 2011, 113(1): 78–104. 
 
Tiessen, Ron. The Vinedressers: A History of Grape Farming and Wineries on Pelee Island. 
Pelee Island Heritage Centre, 1996. 
 
Ziraldo, Donald, “Founding the Vintners Quality Alliance (VQA),” Northern Bounty: A Celebration 
of Canadian Cuisine, Jo Marie Powers and Anita Stewart, eds., Toronto: Random House of 
Canada, 1995, 126–130. 
 
Beverages: Wine – Province – Ontario – Niagara Region 
 
Duncan, Dorothy, “Victuals and Viands in the New Province of Upper Canada,” The Capital 
Years: Niagara-on-the-Lake, 1792–1796, The Niagara Historical Society, Toronto: Dundurn 
Press Ltd., 1991, 143–164. 
 
Gayler, Hugh, “Niagara’s Emerging Wine Culture: From a Countryside of Production to 
Consumption,” 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.  
 
Hughes, Alan, “The Early History of Grapes and Wine in the Niagara Region,” The World of 
Niagara Wine, Michael Ripmeester, ed., Waterloo: Wilfrid Laurier University Press, 2012. 
 
Sloan-McIntosh, Kathleen. A Year in Niagara: The People and Food of Wine Country. 
Vancouver: Whitecap Books, 2002. 
 
V  FOOD BUSINESSES & ENTRPRENEURS 
 
 Blackett, Matthew, Wayne Reeves and Alex Avdichuk, eds. Packaged Toronto: A Collection of 
the City’s Historic Design, 1870–1950. Toronto: Spacing Media, 2021. 
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Food Businesses & Entrepreneurs: Alexander Keith Brewery 
Alexander Keith, __ 
 
Kearney, Mark and Randy Ray, “Alexander Keith: Alexander Keith Brewery,” I Know That 
Name!, Toronto: Dundurn Press, 2002, 137–138.  
 
Food Businesses & Entrepreneurs: B.C. Sugar Refining Co. 
 
 1890–1990: B.C. Sugar, 100 Years. Vancouver: B.C. Sugar Refining Company, 1990. 
 
 Belisle, Donica, “Anti-Black Racism in Food Advertising: Rogers’ Golden Syrup and the 
Imagery of White Supremacy in the Canadian West,” Gastronomica, Summer 2021, 21(2): 14–
27. 
 
 Rogers, Mary Isabella. B.C. Sugar. Vancouver: B.C. Sugar, 1958. 
 
 Schreiner, John. The Refiners: A Century of B.C. Sugar. Madeira Park, BC: Douglas and 
McIntyre, 1989. 
 
Food Businesses & Entrepreneurs: Becker’s 
Bruce Becker, ___; Frank Bazos, 1901–1994 
 
Kearney, Mark and Randy Ray, “Bruce Becker: Becker’s,” I Know That Name!, Toronto: 
Dundurn Press, 2002, 36–37.  
 
Food Businesses & Entrepreneurs: Bestovall 
 
 Griffin, Robert, “Case after Case: Canning at Bestovall, 1933 to 1963,” British Columbia 
History Magazine, 1991, 24(1): 3–8. library.ubc.ca/bchn_1990-91_winter 
 
Food Businesses & Entrepreneurs; Bick’s Pickles 
 
Kearney, Mark and Randy Ray, “Walter and Jeanny Bick: Bick’s Pickles,” I Know That Name!, 
Toronto: Dundurn Press, 2002, 40–41. 
 
Food Businesses & Entrepreneurs: Borden’s Dairy 
 
A Brief History of Borden’s in Canada. Borden Dairy Co., 1941. 
 
Food Businesses & Entrepreneurs: Brick Brewing Company Ltd 
 
Kearney, Mark and Randy Ray, “Jim Brickman: Brick Brewing Company Ltd.,” I Know That 
Name!, Toronto: Dundurn Press, 2002, 57–58.  
 
Food Businesses & Entrepreneurs: Catelli’s 
 
Kearney, Mark and Randy Ray, “Carlo Onerato Catelli: Catelli’s,” I Know That Name!, Toronto: 
Dundurn Press, 2002, 61–62. 

http://www.library.ubc.ca/archives/pdfs/bchf/bchn_1990-91_winter.pdf
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Food Businesses & Entrepreneurs: Covered Bridge Potato Chips 
 
 Thiessen, Janis, “Corporate Mythology and Culinary Tourism: Hardbite and Covered Bridge 
Potato Chips,” chapter 3, Snacks: A Canadian Food History, Winnipeg: University of Manitoba 
Press, 2017, 72–96. 
 
Food Businesses & Entrepreneurs: Dalton Brothers 
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