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COOKBOOKS AND COOKBOOK AUTHORS 
A Bibliography of Biographies, Histories and Studies 
 
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 
 

No one who cooks, cooks alone. Even at her most solitary, a cook in the kitchen is 
surrounded by generations of cooks past, the advice and menus of cooks present, 
the wisdom of cookbook writers.1 

 
The serious study of historical cookbooks and recipes is no longer a strange phenomenon in 
either the academic and or popular worlds. Curiosity about them has continued to rise since I 
compiled the first and second versions of this bibliography in 2017 and 2020, leading to many 
more biographies of cookbook authors and in-depth studies of individual cookbooks being 
available. Their number in part two: biographies has jumped from 225 to 361. Similarly, the 
number of bibliographies, blogs, library collections and thematic studies of cookbooks and 
culinary manuscripts have really escalated. This third edition occupies forty-one more pages 
than the second edition and encompasses, for example, 42 themes for the study of cookbooks, 
versus a mere 17 in the second.  

This particular evolving and ever-growing bibliography starts to record what has been 
written on cookbooks, recipes, and cookbook authors, including present-day authors. Further 
suggestions on books, book chapters, journals, websites, blogs, long newspaper articles, and 
magazines are welcomed, including those in other languages. To avoid fly-by-night websites 
and blogs, only those produced by enduring reputable institutions or historians are included. 
Unless a source has a substantial section about a particular cookbook or cookbook author, such 
as a whole chapter in a book, it is not included in this bibliography. Nor is information about 
recipe columnists, food editors, chefs, restaurant owners, and culinary journalists unless they 
were (or are) also cookbook authors. I had to draw the line somewhere!  

“Remember that cookbooks are prescriptive literature. They suggest what ought to 
happen, not necessarily what did. Nor do they reflect the relative importance of any particular 
dish to the culture. For a modern example, the one recipe in Fannie Farmer’s 1975 cookbook for 
PB&J sandwiches does not begin to reflect the millions of them made daily across the country, 
nor their importance to a particular group of young people.”2 Nevertheless, cookbooks “are the 
exceptional record of what was largely an oral tradition” and are “magician’s hats” because a 
close reading reveals so much more inside them that would seem at first possible.3 

http://www.culinaryhistorians.ca/
mailto:fiona@culinaryhistorians.ca
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I began this bibliography for my own use about twenty years ago. Gradually, I expanded 
and diversified the categories as I undertook my historical research projects, read newly 
published materials and added items from the bibliographies of those materials. This third edition 
inevitably continues to reflect my own interests and my Canadianness, but I’ve tried to be as 
inclusive as possible. Please share other titles with me so the fourth edition becomes even more 
comprehensive for as many researchers as possible. 

Back in spring 1979, 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.4 He discussed the need for specialized cookbook 
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. 
Additions are welcome so that it can continue to evolve and expand. 
 
1 Laurie Colwin, Home Cooking, A Writer in the Kitchen, New York: Alfred A. Knopf, 1998, ix. 
2 Sandra Oliver, Food History News, Spring 1999, X(IV):7. 
3 Barbara Wheaton, “Finding Real Life in Cookbooks: The Adventures of a Culinary Historian,” in Food, Cookery and Culture, Leslie 
Howsam, ed., 1998, 7:1–11. 
4 Alan Davidson (1924–2003), was founder of the Oxford Symposium on Food and Cooking, founder of Prospect Books which 
specializes in culinary history, founder of the journal Petits Propos Culinaires, author of many culinary books and articles, and editor 
of many other books, most notably The Oxford Companion to Food (1999).  
 
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. 

 
- For periodical 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 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 

http://www.phaenex.uwindsor.ca/ojs/leddy/index.php/HRG/article/view/22/27
http://www.phaenex.uwindsor.ca/ojs/leddy/index.php/HRG/article/view/22/27
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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 

 
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) 
 
Food, Culture and Society Food, Culture and Society: An International Journal of  

Multidisciplinary Research 
 

Gastronomica    Gastronomica: The Journal for Food Studies 
 
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  
 
Repast    Repast: The Quarterly Publication of the Culinary Historians of Ann  

Arbor 
____________________________________________________________ 
 
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  
 

mailto:fiona@culinaryhistorians.ca
mailto:fionasfood62@gmail.com
http://www.culinaryhistorians.ca/
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COOKBOOKS AND COOKBOOK AUTHORS 
A Bibliography of Biographies, Histories and Studies  
 
 
SIMPLE TABLE OF CONTENTS 
 
 
PART ONE:  COOKBOOK HISTORIES AND STUDIES   
 
I  COOKBOOK BIBLIOGRAPHIES    

CHRONOLOGY                 1 
COUNTRY                   2 
CULTURE / ETHNICITY / RELIGION          2 
THEME                    6 

 
II  COOKBOOK BLOGS               6 
 
III  COOKBOOK COLLECTIONS, LIBRARIES, WEBSITES   7 
 
IV  COOKBOOK HISTORIANS             11 
 
V  COOKBOOK HISTORY 

CHRONOLOGY                 13 
COUNTRY                   21 
CULTURE / ETHNICITY / RELIGION          39  

 
VI  COOKBOOK MANUSCRIPTS             

CHRONOLOGY                 43 
GEOGRAPHY / NATION              45 

 
VII  COOKBOOK THEMES               47 
 
 
PART TWO:  COOKBOOK AUTHOR AND TITLE BIOGRAPHIES 
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COOKBOOKS AND COOKBOOK AUTHORS 
A Bibliography of Biographies, Histories and Studies 
 
 
DETAILED TABLE OF CONTENTS 
 
 
PART ONE:  COOKBOOK HISTORIES AND STUDIES 
 
I  COOKBOOK BIBLIOGRAPHIES 
 

CHRONOLOGY 
Medieval / Early Modern World  1 

 
COUNTRY 

Australia         1 
Belgium          1 
Canada          1 
China          2 
Denmark         2 
England          2 
Europe          3 
France          3 
Germany         3 
Great Britain see also England, Wales 3 
Italy           3 
Netherlands        3 

New Zealand        3 
Norway          3 
Portugal          4 
Spain           4 
Sweden          4 
Turkey          4 
United States         4 

California        5 
Louisiana        5 
Southern States      5 
Virginia          5 

Wales          6 
 

CULTURE / ETHNICITY / RELIGION 
African-American        6 

 
THEME          6 

 
II  COOKBOOK BLOGS    6 
 
III  COOKBOOK COLLECTIONS, LIBRARIES, WEBSITES  

Canada 
Culinary Historians of Canada  7 
Library and Archives Canada   7 
McGill University        7 
University of Alberta      7 

University of Guelph      7 
University of the Fraser Valley  8 
University of Toronto     8 

  
 

Germany 
Institut Für Germanistik    8 
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Great Britain  
British Library        8 
University of Leeds      9 

University of London      8

 
Italy 

Biblioteca Nazioanle Marciana  9 Casanatense Library     9
 

United States  
American Antiquarian Society  9 
Culinary Institute of American  9 
Duke University       9 
Fales Library        9 
Harvard University       9 
Indiana University      9 
Lamar University       9 
Library of Congress      10 
Michigan State       10 
New York Academy of Medicine  10 

New York Public Library    10 
Pine Needles Foundation    11 
University of Alabama     11 
University of Iowa      11 
University of Massachusetts   11 
University of Michigan     11 
University of Pennsylvania   11 
University of Texas      11 
University of Wisconsin    11 
Virginia Tech        11 

 
IV COOKBOOK HISTORIANS 

Driver, Elizabeth        11 
   Duncan, Dorothy        12 
   Longone, Janice Bluestein    12 

   Sangster, Mya        12 
   Wheaton, Barbara Ketchum    12 
   Williamson, Mary F.       12 

 
V  COOKBOOK HISTORY 
 

CHRONOLOGY  
Medieval / Early Modern World  13 
Thirteenth Century      15 
Fourteenth Century      15 
Fifteenth Century       15 
Sixteenth Century       16 
Seventeenth Century     16 
Eighteenth Century      17 
Nineteenth Century      18 

Twentieth Century      19 
1950s         20 
1960s         20 
1970s         20 
1980s         21 
1990s          21 

Twenty First Century     21 
 

 
COUNTRY 

Africa           22 
Arabia          22 
Asia see also China       22 
Australia         23 
Austria          23 

 
Belgium          23 
Brazil           23 
Bulgaria          23 

 
 

Canada          23 
Alberta          24 
British Columbia      25 
Manitoba        25 
New Brunswick      25 
Newfoundland and Labrador  25 
Northwest Territories     25 
Nova Scotia       25 
Ontario         26 
Prince Edward Island    26 
Quebec         26 
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Saskatchewan      26 
Yukon         26 

Caribbean         27 
China          27 
Cuba           27 

 
Denmark         27 

  
England          28 
Europe          29 

 
Finland          29 
Flanders         29 
France          29 

 
Germany         30 
Great Britain see also England,  

Ireland, Scotland, Wales     31 
 
Iceland          31 
India           31 
Iran           31 
Ireland          31 
Israel           32 
Italy           32 
 
Korea          32 

 
Mesopotamian [cuneiform]   32 
Mexico          33 
Middle East Countries     33 
 

Netherlands        33 
New Zealand        34 
Norway          34 

 
Poland          34 
Portugal          34 
Puerto Rico        34 

 
Russia see also Soviet Union    34 

 
Scotland         35 
Slovenia          35 
Soviet Union see also Russia   35 
Spain           35 
Sweden          35 

 
Thailand          35 

 
United States        36 

California        37 
Hawaii         37 
Louisiana        37 
Missouri         38 
New England       38 
Pennsylvania        38 
Southern States       38 
Virginia         38 

 
Wales          38 
 
 

 
CULTURE / ETHNICITY / RELIGION 

African-American       39 
Christian see also Mennonite, Methodist,  

Mormon          40 
Creole          40 
Jewish          40 

Canada         41 
Germany        41 

Hungary          41 
New Zealand        41 
United States        41 

Mennonite        42 
Methodist        42 
Mormon         42 
Pennsylvania-German    42 

 
V  COOKBOOK MANUSCRIPTS 
 

CHRONOLOGY  
Medieval / Early Modern World  43 
Thirteenth Century       43

 Fourteenth Century      44 
Fifteenth Century       44 

Sixteenth Century      44 
Seventeenth Century     44 
Eighteenth Century      45 
Nineteenth Century      45 
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Twentieth Century      45 
 

 

COUNTRY 
Arabia          45 
Canada          45 
England          45 
Germany         46 
Iceland          46 

Ireland          46 
Italy           47 
Spain           47 
Syria           47 

 
 
VI COOKBOOK THEMES 

Advertising          47 
Archaeology          47 

 
Beverages          47 
Brand Name see Corporate & Brand  

Names 
 

Canadian Centennial      47 
Carving see Trussing & Carving 
Celebrity          47 
Children           48 
Class Representations      48 
Collecting Cookbooks       49 
Commune see Intentional Community  
Communications        49 
Community also called Charitable,  

Fundraising, Compiled Cookbooks   50 
Confectionery         51 
Conservation          51 
Copyright          52 
Corporate & Brand Names    52 
Counterculture        52 

 
Digital            52 

 
Ephemera including pamphlets,  

cookbooklets         53 
 
Family           52 
Feminism see Gender 
Food Studies & Food History 

(Researching / Teaching) see also  
Historical Recipes, Modern Recipe   53 

  
Gender            53 

  Men           54 
  Women          54 
 Genre see Literary Culture 

   

Health & Medical        55 
Historical Cookbooks (Interpreting / 

Researching / Teaching)    56 
Historical Recipes (Interpreting / 

Researching / Teaching) 
see also Modern Recipes      56 

Humour            57 
 

Images and Illustrations     58 
Intentional Community      58 

 
Literary Culture including Genre, Poetry, 
 Rhetoric          59 

 
Manuscripts see V COOKBOOK  

MANUSCRIPTS 
Marginalia           59 
Material Culture        59 
Memoirs           60 
Microwave          61 
Modern Recipes (Editing / Writing)  

see also Historical Recipes      61 
Modernist / Futurist       61 
 
Nutrition see Health & Medical 

 
Poetry see Literary Culture 
Politics           61 
Poverty see Class Representations 
Prison           62 
Prisoner of War         62 
Professional         62 

 
Recipes see Historical Recipes and 

 Modern Recipes 
  Rhetoric see Literary Culture 
 

Suffrage           62 
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Television         63 
Trussing & Carving     63 

 

Vegetarian        63 
 

PART TWO:  COOKBOOK AUTHOR AND TITLE BIOGRAPHIES 
 
Accomplish’d Lady’s Delight, 1673   64 
Accum, Friedrich Christian     64 
Ackworth, Margaretta [ms]      64 
Acton, Eliza          65 
Adanson, Aglaë         65 
Adrià, Ferran          65 
Agranoff, Raquel         66 
Aitken, Kate          66 
Akabori            67 
al-Baghdadi, Muhammad bin Hasan  67 
Allen, Ida Bailey         67 
al-Mabrad [al-Mubarrad]      68 

Altamiras, Juan         68 
al-Warraq, Ibn Sayyâr       68 
Anctil, Jeanne          68 
Anthimus           69 
Apicius            69 
Archestratus          70 
Artusi, Pellegrino         71 
Ashfield, Isabella Morris and Elizabeth  

Ashfield [ms]         70 
Astry, Diana [ms]         71 
Ayrton, Elizabeth         71 

Baillie, Lady Grisell [Grizel] [ms]    71 
Baird, Elizabeth         71 
Baldwin, Bessie [ms]       72 
Bang, Maren Elizabeth       73 
Barnes, Mrs A.R .        73 
Bastianich, Lydia         73 
Batali, Mario          73 
Batist, Bessie W.         73 
Batmanglij, Najmieh        74 
Baumfylde, Mary [ms]       74 
Bavarchi [ms]          74 
Beard, James          75 
Beauvilliers, Antonio       76 
Beck, Simone (Simca)       77 
Beecher, Catharine        77 
Beeton, Isabella         78 
Bégué, Elizabeth Kettering     79 
Benoît, Madame Jehane      79 

Berg, Gertrude and Myra Waldo    79 
Berlin Cookbook, The, 1906     80 
Bivins, S. Thomas        80 
Blanc, Raymond         80 
Blencowe, Ann [ms]        80 
Blot, Pierre           80 
Blumenthal, Heston        81 
Bockenheim, Johann von [ms]    81 
Book of Tasty and Healthy Food, The 
 1936            81 
Borlasie, Ladie [ms]        82 
Boulestein, Xavier Marcel      82 
Bradley, Martha         82 
Bradley, R[ichard]        82 
Briggs, Richard         83 
Brown, Bob; Rose Brown; Cam Brown 

– “The Browns”        83 
Burling, Polly [ms]        83 

 
Canadian Receipt Book, The , 1867  83 
Cannon, Poppy         83 
Carême, Antonin Marie       83 
Chantrill, Ellen [ms]         84 
Chao, Buwei Yang        84 
Chen, Joyce           85 
Child, Julia           85 
Child, Lydia Maria        86 
Chiquart, Master         87 
Chu, Grace Zia         87 
Claiborne, Craig         88 
Cleland, Elizabeth        88 

Clever Cooking for Careful Cooks,  
1888            88 

Cobbett, William         89 
Cole, Mary           89 
Colwin, Laurie          89 
Cook, Ann           89 
Cook Not Mad, The, 1831      90 
Cooper, Joseph         90 
Corson, Julie          90 
Craddock, Harry         90 
Cradock, Fanny         91 
Crocker, Betty          91 
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Cromwell, Elizabeth        92 
Cuisinière Canadienne, La 1840   92 

Cunningham, Marion       92 
Cuoco Napoletano see Manuscript Bühler 

Dalgairns, Catherine       93 
DasGupta, Minakshie       93  
David, Elizabeth         93 
Davidis, Henriette        94 
Davidson, Alan         94 
Davis, Adelle          95 
Daza, Nora V.          95 
De Bonnefons, Nicolas       95 
de Casteau, Lancelot       95 
De Gray, Elizabeth, Countess of     

Kent [ms]          95 
De Knight, Freda         96 

Délicé, Felix J.          96 
de Pomaine, Edouard       96 
de Rubio, Vincenta Torres     97 
de Worde, Wynkyn        97 
Diat, Louis           97 
Die Geschickte Hausfrau, 1848    97 
Digby, Sir Kenelme        97 
Dimsdale, Elizabeth [ms]      98 
Dods, Meg           98 
Dominion Home Cook Book. 1868   98 
Duckitt, Hildagonda        98 

 
Eales, Mary          98 
Edlin, Abraham         99 
Ellis, William          99  
Emy             99 

Erken, Henriette Shønberg     99 
Escoffier, Auguste        99 
Estes, Rufus          100 
Evelyn, John          101

 
Fair Cook Book, The, 1881     101 
Fanshawe, Lady Ann [ms]      101 
Farley, John [Richard Johnson]    101 
Farmer, Fannie Merritt       101 
Fernley-Whittingstill, Hugh     102 
Fettiplace, Elinor         102 
Filippini, Alessandro        103 
Fisher, Abby          103 
Fisher, M.F.K          103 
Fitzgibbon, Theodora       105 

Five Roses Cook Book, 1913    105 
Forme of Cury [ms]        106 
Francatelli, Charles Elmé      106 
Franey, Pierre          106 
Freke, Elizabeth [ms]       106 
Frugal Housewife’s Manual, The, 1840 106 
Fu, Pei-mei           107 
Fuller, Elizabeth [ms]       107 
Fulton, Margaret         107

 
Gandulfo, Petrona Carrizo de    107 
Gilbert, Fabiola Cabeza de Baca   107 
Gilletz, Norene         108 
Gilman, Caroline Howard      108 
Glasse, Hannah         108 
Goodfellow, Elizabeth       109 
Good Housekeeping Institute     110 
Gorriti, Juana Manuela       110 

Gouffé, Jules          110 
Granado, Diego         110 
Granville, Mary and Anne [ms]    111 
Gray, Patience         111 
Grey, Elizabeth de see De Grey, Elizabeth 
Grigson, Jane          111 
Guégon, Bertrand        112 
Guérard, Michel         112 

 
Hale, Sarah Josepha       112 
Hall, Constance [ms]       112 
Harder, Jules Arthur        112 
Harland, Marion         113 
Hartley, Dorothy         112 
Hawkes, Harriet Louisa      113 
Hazan, Marcella         113 

Hazelton, Nika         114 
Hill, Annabella P.         114 
Home Cook Book, The, 1877     114 
Horn, Erna           115 
Horry, Harriott Pinckney see also    115 
 Pinckney, Elizabeth Lucas  
Howland, Esther Allan       115
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Jaffrey, Madhur         115 
Jarrin, William Alexis       116 

Jewish Manual, The see Montefiore, Judith 
Johnson Family [ms]      117

Kamman, Madeleine       117 
Kander, Lizzie see Settlement Cookbook  
Kanz al-fawāid ti tanwī al-mawāid [ms] 117 
Katzen, Mollie          117 
Kellogg, Ellen Eaton        117 
Kennedy, Diana         118 

Kerr, Graham          118 
Kidder, Edward [ms]       119 
Kitchiner, William, Dr      119 
Kump, Peter         120 
Kushi, Aveline         120 

 
La Chapelle, Vincent       120 
La Cuisinière Canadienne, see Cuisinière  

Canadienne, La 
Latini, Antonio          120 
La Varenne, François Pierre de    121 
Laverty, Maura         122 
Lawson, Nigella         122 
Lea, Elizabeth Endicott       122 
Lee, Mary Custis [ms]       122 
Leigh, Blanche         122 
Le Ménagier de Paris, see Ménagier de  

Paris, Le 

Leonardi, Francesco      123 
Leslie, Eliza         123 
Levy, Esther         123 
Lewis, Edna         123 
Lincoln, Mary         124 
Little, Alistair         124 
Livre de Recettes Farine Purity 

 see Purity Cook Book 
Lloyd, Martha [ms]       125 
Lo, Kenneth         125 
Lucas, Dionne         125 

Madison, Deborah        126  
Maestro Martino see Martino, Maestro 
Mahmudov, Karim        126 
Manuscript Bühler 19 [ms]     126 
Markham, Gervase        127 
Marshall, Agnes B.        127 
Martino, Maestro [Martino of Como]  127 
Massiolot, François        128 
Master Chiquart see Chiquart, Master 
May, Robert          128 
Mazza, Irma Goodrich       129 
Ménagier de Paris, Le [ms]     129 
Menon, François          129 
Mérigot, Madame        130 

Messisbugo Cristoforo      130 
Meyer, Claus         130 
Millet-Robinet, Cora       130 
Molokhhovets, Elena Ivanova   131 
Montefiore, Lady Judith     131 
Montgomery, Lucy Maud [ms]   131 
Montino, Fransisco Martinez    131 
Moore, Mary         132 
More, Hannah         132 
Moxon, Elizabeth        132 
Mukhopahyay, Bipradas     132 
Mundall, John [ms]       132 
Muro, Angel          132 
Murrell, John         133 

 
Nathan, Joan          133 
National Council of Negro Women   133 
Nedim, Tosun Mahmud      134 
Nichol, David          134 
Nignon, Edouard         134 

Nola, Ruperto de        134 
Nourse, Mrs [Elizabeth]     134 
Nurallah           135 
Nutt, Frederick        135 
Nyland, Petrus        135 

 
Oliver, Jamie          135 
Oliver, Margot          136 

Olney, Richard        136

 
Paddleford, Clementine      137 
Paré, Jean           137 
Panchard, Edouard        138 

Parkinson, James Wood      138 
Parloa, Maria         138 
Parry Family [ms]       138 
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Patten, Marguerite       138 
Pattison, Nellie Lyle       139 
Penn, Gulielma [ms]       139 
Pépin, Jacques        139 
Pinckney, Elizabeth Lucas [ms]    
 see also Horry, Harriot Pinckney   139 
Plagemann, Catherine      140 
Plat, Sir Hugh         140 
Platina [also called Bartolommeo Sacchi  

di Platine]          140 
Podleski, Janet and Greta     141 
Pokhlebkin, V.V.        142 
Pomiane, Edouardo de see de Pomiane,  

Eduardo 
Price, Elizabeth        142 
Pudey, Lettice [ms]       142 
Purity Flour Cook Book, The, 1925  142 

 
Queen’s Closet Opened, The, 1665 142 

 
Rabisha, William        142 
Raffald, Elizabeth       142 
Ramsay, Gordon        143 
Randolph, Jane [ms]      143 
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COOKBOOKS AND COOKBOOK AUTHORS 
A Bibliography of Biographies, Histories and Studies 
 
 
PART ONE: COOKBOOK HISTORIES AND STUDIES 
 
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. 
 
 
I COOKBOOK BIBLIOGRAPHIES 
 
Driver, Elizabeth, “Cookbooks as Primary Sources for Writing History, A Bibliographer’s View,” 
Food, Culture and Society, September 2009, 12(3): 257–274. 
 
COOKBOOK BIBLIOGRAPHIES: CHRONOLOGY 
 
Cookbook Bibliographies: Chronology – Medieval / Early Modern World 
  
A Booke of Gode Cookery Bibliography. godecookery.com/godeboke/gcbio 
 
 Perry, Charles, “The Late Medieval Arab Recipes of Nuruosmaniye 3558,” Petits Propos 
Culinaires, December 2020, 118, 54–82. 
 
COOKBOOK BIBLIOGRAPHIES: COUNTRY 
 
Cookbook Bibliographies: Country – Australia 
 
Austin, Betty R. A Bibliography of Australian Cookbooks Published Prior to 1941. Melbourne: Royal 
Melbourne Institute Technology, 1987. 
 
Hoyle, John. An Annotated Bibliography of Australian Domestic Cookery Books, 1860s to 1950. 
Willoughby, New South Wales: Billy Can Cook, 2010. 
 
Cookbook Bibliographies: Country – Belgium 
 
Witteveen, Joop and Bert Cuperus. Biblioteca Gastronomica: Eten en drinken in Nederland en 
Belgie, 1474–1960. 2 vols. Amsterdam: Linnaeus Press, 1998.  
 
Cookbook Bibliographies: Country – Canada  
 
Driver, Elizabeth. Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949. 
Toronto: University of Toronto, 2008. 

http://www.godecookery.com/godeboke/gcbio.htm
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Cookbook Bibliographies: Country – China  
 
Newman, Jacqueline M. Chinese Cookbooks: An Annotated English-Language Compendium / 
Bibliography. New York: Taylor and Francis, 1987. 
 
Newman, Jacqueline, “Chinese Community Cookbooks,” Flavor and Fortune: Dedicated to the Art 
and Science of Chinese Cuisine, 1999, 6(2): 11–12, 25–26.  
 
Cookbook Bibliographies: Country – Denmark  
 
Vegenfeldt, Regina and Lilian Kornerup. Danske Kogeboker, 1616–1974; with a Supplement 1975–
77. Hamlet, 1977 (1978). 
 
Cookbook Bibliographies: Country – England  
 
Oxford, A[rnold] W[hitaker]. Notes from a Collector’s Catalogue with a Bibliography of English 
Cookery Books. London: John and Edward Bumpus, 1909. 
 
Oxford, Arnold Whitaker. English Cookery Books to the Year 1850. London: Henry Frowde, 1913. 
[Republished – London: Holland Press, 1977].  
 
Cookbook Bibliographies: Country – Europe  
 
Notaker, Henry. Printed Cookbooks in Europe, 1470–1700: A Bibliography of Early Modern 
Culinary Literature. New Castle, DE: Oak Knoll Press and HES & DE GRAAF Publishers, 2010. 
 
Cookbook Bibliographies: Country – France  
 
 Petit-Laurent, Dominique. Cuisine et gastronomie: répertoire bibliophile, 1900–1960. Bordeaux: 
Agora, 1996–2000.  
 
Vicaire, Georges. Bibliographie gastronomique: La cuisine, la table, l'office, les aliments, les vins, 
les cuisiniers, les gourmands et les gastronomes, l'économie domestique, facéties, dissertations, 
singulières, pièces de théâtre, etc. Paris: P. Rouquette et fils, éditeurs, 1890. [Republished – 
London: Derck Verschoyle, 1954; London: Holland Press, 1978; Zurich: Bibliotheca Gastronomica, 
1996]. 
 
Cookbook Bibliographies: Country – Germany 
 
Drexel, Theodor. Catalog der Kochbücher-Sammlung von Theodor Drexel. Frankfurt: 1885. 
 
Weiss, Hans U. Gastronomia: Eine Bibliographie der Deutschsprachigen Gastronomie, 1485–1914: 
Ein Handbuch für Sammler und Antiquare. Zurich: Bibliotheca Gastronomica, 1996. 
 
Wegener, Hans: “Bibliographie de Küchenmeistereidrucke des 15. Jahrhunderts,” Küchen- 
meisterei, 1939, 21–23. 
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Cookbook Bibliographies: Country – Great Britain see also England, Wales 
 
Attar, Dena. A Bibliography of Household Books Published in Britain, 1800–1914. London: 
Prospect Books, 1987. 
 
Driver, Elizabeth. Bibliography of Cook Books Published in Britain, 1875–1914. London and New 
York: Prospect Books in association with Mansell Publishing, 1989. 
 
Hunter, Lynette. Cookery and Household Affairs: Books Published in Britain, 1800–1914. London 
and New York: Prospect Books in association with Mansell Publishing, 1982. 
 
Cookbook Bibliographies: Country – Italy  
 
Arte della Cucina e Alimentazione. Rome: Instituto Poligrafico e Zecca della Stato, 1987. 
 
Bagnasco, Orazio. Catalogo del Fondo Italiano e Latino delle Opera de Gastronomia sec. XIV–XIX. 
3 vols. Soregno, Canton Ticino: Edizione B.I.N.G., 1994. 
 
Flandrin, J. and Olive Redon, “Le livres de cuisine italiens des XIVe et XVe siècles,” Archeologia 
medievale, 1981, 8: 393–408. 
 
Hennsler, Maria Paleari. Bibliografia latino-italiana di gastronomica. Milan: Chimera Editore, 2001. 
 
L’ Alimentazione del Mondo Antico: Cibi e Libri. Rome: Instituto Poligrafico e Zecca della Stato, 
1987. 
 
Paleari Hennsler, Maria. Bibliografia Latino-Italiana di Gastronomica. Milan: Chimera Editore, 2001. 
 
Westbury, Lord Richard. Handlist of Italian Cookery Books. Florence: Leo S. Olschki-Editore, 1963. 
 
Cookbook Bibliographies: Country – Netherlands  
 
Landwehr, John. Het Nederlandse Kookboek, 1510–1945: Een bibliografisch overzicht. Goy-
Houten: HES, 1995.  
 
Witteveen, Joop and Bert Cuperus. Biblioteca Gastronomica: Eten en drinken in Nederland en 
Belgie, 1474–1960. 2 vols. Amsterdam: Linnaeus Press, 1998.  
 
Cookbook Bibliographies: Country – New Zealand 
 
“New Zealand’s Early Cookery Books: A Catalogue to 1922.” aristologist.com/nz-cook-books 
 
Cookbook Bibliographies: Country – Norway  
 
Leth-Olsen, Ella. Norsk matlaging inntil 1880, en Bibliografi. Oslo: 1971. 
 
Notaker, Henry. Fra Kalvedans til Bankebiff. Norske Kokebøker til 1951. Historie og Bibliografi. 
Oslo: Nationalbibiblioteket, 2001.  
 

https://www.aristologist.com/nz-cook-books.html
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Cookbook Bibliographies: Country – Portugal  
 
Livros Portugueses de Cozhinha. Lisboa: Biblioteca Nacional, 1998. 
 
Cookbook Bibliographies: Country – Spain  
 
Simón Palmer, Carmen. Bibliografía de la Gastronomía Española: Notas para su realización. 
Academia Nacional de Gastronomía. Madrid: Ediciones Velasquez, 1997. 
 
 Simón Palmer, María del Carmen. Bibliografía de la Gastronomía y la alimentación en España. 
Gijón: Ediciones Trea, 2003. 
 
Cookbook Bibliographies: Country – Sweden  
 
Vilgon, Olof. Bibliografi över Svensk Gastronomisk Litteratur, 1557–1950. Maskinskrevet: 1976. 
 
Cookbook Bibliographies: Country – Turkey  
 
Kut, Dr Turgut, “A Bibliography of Turkish Cookery Books Up to 1927,” Petits Propos Culinaires, 
November 1990, 36: 29–48.  
 
Cookbook Bibliographies: Country – United States 
 
Brown, Eleanor and Bob Brown. Culinary Americana: Cookbooks Published in the Cities and 
Towns of the United States of American During the Years from 1860 through 1960. Staten Island, 
NY: Maurizio Martino, 1961 [1990]. 
 
Cagle, William R. A Matter of Taste: A Bibliographic Catalogue of the Gernon Collection of Books 
on Food and Drink. New York: Garland Publishing, 1990 [1999]. 
 
Cagle, William R. and Lisa Killion Stafford. American Books on Food and Drink: A Bibliographical 
Catalog of the Cookbook Collection Housed in the Lilly Library at the Indiana University. New 
Castle, DE: Oak Knoll Press, 1998. 
 
Cook, Margaret. America’s Charitable Cooks: A Bibliography of Fundraising Cookbooks Published 
in the United States (1861–1915), Kent, OH: privately printed, 1971. 
 
Green, Michelle, “A League of Their Own: Community Cookbooks,” Food and Wine, December 
2000.  
 
Lowenstein, Eleanor. Bibliography of American Cookery Books, 1742–1860. American Antiquarian 
Society, Worcester, MS, and Corner Book Shop, New York: 1972. [See also Weaver below.] 
 
Longone, Janice Bluestein and Daniel T. Longone. American Cookbooks and Wine Books, 1797–
1950, Being an Exhibition of the Collections, with Historical Notes. Ann Arbor, MI: William Clements 
Library, University of Michigan, 1984. 
 
Lincoln, Waldo, "Bibliography of American Cookery Books, 1742–1860,” Proceedings of the 
American Antiquarian Society, April 1929, 39: 85–214. americanantiquarian.org/proceedings1929 

https://www.americanantiquarian.org/aasproceedings1929
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Waldo, Lincoln. Bibliography of American Cookbooks, 1742–1860. Worcester, MA: Davis, 1972. 
 
William Woys Weaver, Additions and Corrections to Lowenstein’s Bibliography of American 
Cookery Books, 1742–1860 in Proceedings of the American Antiquarian Society, October 1982, 92: 
363–378. [Published as a separate pamphlet by University Press of Virginia, 1983.] [See also 
Lowenstein above.] 
 
Wheaton, Barbara Ketchum and Patricia M. Kelly, Bibliography of Culinary History Food Resources 
in Eastern Massachusetts, Boston: G.K. Hall, 1988. 
 
American Cookbook Bibliographies: Country – United States – California 
 
Glozer, Liselotte F. and William K. Glozer. California in the Kitchen: An Essay Upon, and a 
Checklist of, California Imprints in the Field of Gastronomy from 1870 to 1932. Gathered from many 
sources. Los Angeles: Privately printed, 1960. 
 
Stoner, Joan. California Cookbooks: An Annotated Chronological Bibliography. Sacramento: 
California State Library, 1982. 
 
American Cookbook Bibliographies: Country – United States – Louisiana 
 
Uhler, John and Glenna. The Rochester Clarke Bibliography of Louisiana Cookery. Plaquemine, 
LA: Iberville Parish Library, 1966.  
 
American Cookbook Bibliographies: Country – United States – Southern States 
 
Southern Foodways Alliance. The Creolization of Southern Food Bibliography.   
southernfoodways.org/Bibliography_1999_Creolization 
 
American Cookbook Bibliographies: Country – United States – Virginia 
 
 Bertelsen, Cynthia, Bibliography of Virginia-Related Cookbooks, Peacock-Harper Culinary History 
Collection, Spring 2006. bibliography-of-virginia-related-cookbooks 
 
Cookbook Bibliographies: Country – Wales  
 
Hughes, Elwyn R. llyfrau Ymarferol Echdoe [Practical Books of Yesterday]. Caerdydd, Wales: 
Published for the Author, 1998. 
 
COOKBOOK BIBLIOGRAPHIES: CULTURE / ETHNICITY / RELIGION 
 
Axford, Lavonne Brady. English Language Cookbooks, 1600–1973. Detroit: Gale Research 
Company, 1976. 
 
Bitting, Katherine. Gastronomic Bibliography. San Francisco: Library of Congress, 1939. 
[Republished – London: The Holland Press, 1981; Ann Arbor, MI: Gryphon Books, 1981; Mansfield, 
CT: Maurizio Martino, nd (1995)]. 
 
Gvion, Liora, “What’s Cooking in America?: Cookbooks Narrate Ethnicity, 1850–1990,” Food, 

http://www.southernfoodways.org/wp-content/uploads/Bibliography_1999_Creolization.pdf
https://www.yumpu.com/en/document/read/45368201/bibliography-of-virginia-related-cookbooksc-special-collections
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Culture, & Society, 2009, 12(1): 53–76. 
 
MacLean, Virginia. A Short-Title Catalogue of Household and Cookery Books Published in the 
English Tongue, 1701–1800. London: Prospect Books, 1981. 
 
Newman, Jacqueline. Melting Pot: An Annotated Bibliography and Guide to Food and Nutrition 
Information for Ethnic Groups in America. New York: Garland Publishing, 1986. 
 
Simon, André. Bibliotecha Gastronomica, A Catalogue of Books and Documents on Gastronomy. 
London: Wine and Food Society, 1953. [Republished – London: Holland Press, 1978]. 
 
Cookbook Bibliographies: Culture / Ethnicity / Religion – African-American 
 
Tipton-Martin, Toni. The Aunt Jemima Code: Two Centuries of Africa-American Cookbooks. Austin, 
TX: University of Texas Press, 2015. 
 
Witt, Doris and David Lupton, “Chronological Bibliography of Cookbooks Published by African 
Americans,” Black Hunger: Food and Politics of U.S. Identity, Doris Witt, ed., New York: Oxford 
University Press, 1999, 224–28.  
 
COOKBOOK BIBLIOGRAPHIES: THEME 
 
Beck, Leonard N., “Two ‘Loaf-Givers’: Or a Tour Through the Gastronomic Libraries of Katherine 
Golden Bitting and Elizabeth Robins Pennell,” Quarterly Journal of the Library of Congress, 38(2): 
78–107. 
 
Claiborne, Craig, “My Recommended Cookbook Library,” Craig Claiborne’s A Feast Made for 
Laughter: A Memoir with Recipes, Garden City, New York: Doubleday and Company, 1982, 233–
264.  
 
Pennell, Elizabeth. My Cookery Books. Boston: Houghton Mifflin, 1903. [Republished – Holland 
Press, 1983, with foreword by Michael McKirdy; Charleston, SC: Nabu Press, 2010].  
 
Westbury, Richard Morland, Baron Tullemache. Catalogue of the Westbury Collection of Cookery 
Books, Which Will Be Sold by Auction, by Sotheby & Co. London: Sotheby Auctioneers, 1965. 
 
II  COOKBOOK BLOGS 
 
Jacob, Dianne. Will Write for Food: The Complete Guide to Writing Cookbooks, Blogs, Reviews, 
Memoirs, and More. 2nd ed. Cambridge, MA: Lifelong Books, 2010. 
 
Blogs 
 
Cooking in the Archives: Updating Early Modern Recipes (1600–1800) in a Modern Kitchen. 
rarecooking.com 
 
Digital Recipe Books Project. openedition.org/18306 and drbp.hypotheses.org/1 
 

https://rarecooking.com/
https://www.openedition.org/18306?lang=en
https://drbp.hypotheses.org/1
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Early Modern Recipes Online Collection (EMROC). emroc.hypotheses.org/about and 
folger.edu/Early_Modern_Recipes_Online_Collective 
 
III  COOKBOOKS, COLLECTIONS, LIBRARIES, WEBSITES 
 
 Chest of Books, Recipes and Cookbooks. chestofbooks.com/food/index 
 
“Cookbook Finder,” Online Computer Library Centre [OCLC] Inc., Dublin, OH. 
oclc.org/themes/cookbook-finder 
 
 Internet Archive, Cookbooks and Home Economics. archive.org/details/cbk 
 
 The Recipes Project, About | The Recipes Project (hypotheses.org) 
 
Cookbooks, Collections, Libraries, Websites – Canada 
 
 Internet Archive Canada, Canadian Libraries. archive.org/details/cookbook 
 
Cookbooks, Collections, Libraries, Websites – Canada – Culinary Historians of Canada 
 
“Canadian Cookbooks Online,” Culinary Historians of Canada. www.culinaryhistorians.ca 
 
Cookbooks, Collections, Libraries, Websites – Canada – Library and Archives Canada 
 
“Bon Appétit: A Celebration of Canadian Cookbooks,” Library and Archives Canada, Government of 
Canada, Ottawa. collectionscanada.gc.ca/cuisine/index-e 
 
Cookbooks, Collections, Libraries, Websites – Canada – McGill University 
 
Cookbook Collection, Rare Books and Special Collections, Osler Library of the History of Medicine, 
McGill University, via Internet Archive. archive.org/details/mcgilluniversity/cookbooks 
 
Cookbooks, Collections, Libraries, Websites – Canada – 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 
 
Cookbooks, Collections, Libraries, Websites – Canada – University of Guelph 
 
Canadian Cookbook Collection, McLaughlin Library, University of Guelph, Ontario.  
lib.uoguelph.ca/archives/canadian-cookbook-collection 
 
Una Abrahamson Collection of Cookbooks, McLaughlin Library, University of Guelph, Ontario.  
lib.uoguelph.ca/archives/culinary/una-abrahamson-collection 

https://emroc.hypotheses.org/about
https://folgerpedia.folger.edu/Early_Modern_Recipes_Online_Collective_(EMROC)
https://chestofbooks.com/food/index.html
https://www.oclc.org/research/themes/data-science/cookbook-finder.html
https://archive.org/details/cbk
https://recipes.hypotheses.org/about
https://archive.org/details/toronto?and%5B0%5D=languageSorter%3A%22English%22&and%5B1%5D=cookbook
http://www.culinaryhistorians.ca/
http://www.collectionscanada.gc.ca/cuisine/index-e.html
https://archive.org/details/mcgilluniversity/%20CookbookCollection
https://bpsc.library.ualberta.ca/collections/linda-miron-distad-culinaria
https://www.lib.uoguelph.ca/archives/our-collections/culinary/canadian-cookbook-collection/
https://www.lib.uoguelph.ca/archives/our-collections/culinary/una-abrahamson-collection/
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“What Canada Ate.” whatcanadaate.lib.uoguelph.ca 
 
Cookbooks, Collections, Libraries, Websites – Canada – University of the Fraser Valley 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia [culinary titles from Manitoba, Saskatchewan, Alberta, British Columbia, as well as 
the Yukon and Northwest Territories]. NewmanCollection; ufv.arcabc.ca/cookbook 
 
Cookbooks, Collections, Libraries, Websites – Canada – University of Toronto 
 
Cookbooks, Thomas Fisher Rare Book Library, University of Toronto, Ontario. 
fisher.library.utoronto.ca/cookbooks 
 
Cookery, Thomas Fisher Rare Book Library, University of Toronto, Ontario. 
fisher.library.utoronto.ca/collections/cookery 
 
Cookbooks, Collections, Libraries, Websites – Germany 
 
Cookbooks, Collections, Libraries, Websites – Germany – Institut für Germanistik 
 
 “Culinaria, Corpus of Culinary and Dietetic Texts of Europe from the Middle Ages to 1800,” Institut 
für Germanistik, Justus-Liebig-Universitat-Giessen, Giessen. 
uni-iessen.de/germanistik/absprache/sprachverwendung/gloning/kobu 
 
Cookbooks, Collections, Libraries, Websites – Great Britain  
 
Cookbooks, Collections, Libraries, Websites – Great Britain – British Library 
 
Cookbooks, The British Library, London. explore.bl.uk/cookbooks 
 
Cookbooks, Collections, Libraries, Websites – Great Britain – University of Leeds  
 
Lawrence-Francis, Rhiannon, “Cooks and Their Books: The Cookery Collection at the Leeds 
University Library, Petits Propos Culinaires, May 2017, 108: 88–89. 
 
Mars, Valerie, “Beyond Beeton: Some Nineteenth-Century Cookery and Household Books in the 
Brotherton Special Collections,” The English Cookery Book, Historical Essays, Eileen White, ed., 
Totnes, Devon: Prospect Books, 2004, 175–198. 
 
Wilson, C. Anne, “An Introduction to the Cookery Book Collection in the Brotherton Library, 
University of Leeds,” The English Cookery Book, Historical Essays, Eileen White, ed., Totnes, 
Devon: Prospect Books, 2004, 19–27.  
 
Cookbooks, Collections, Libraries, Websites – Great Britain – University of London 
 
Recipe Books, Welcome Library, University of London. wellcomelibrary.org/collections/recipe-books 
 
 

https://whatcanadaate.lib.uoguelph.ca/
https://libguides.ufv.ca/NewmanCollection
https://ufv.arcabc.ca/islandora/object/ufv%3Acookbook
https://fisher.library.utoronto.ca/onesearch/cookbooks/4294967255
https://fisher.library.utoronto.ca/collections/subject-strengths/cookery
https://www.uni-iessen.de/fbz/fb05/germanistik/absprache/sprachverwendung/gloning/kobu.htm
http://explore.bl.uk/primo_library/libweb/action/dlSearch.do?vid=BLVU1&institution=BL&search_scope=LSCOP-WEBSITE&tab=website_tab&query=any,contains,cookbooks
https://wellcomelibrary.org/collections/%20digital-collections/recipe-books/
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Cookbooks, Collections, Libraries, Websites – Italy 
 
Cookbooks, Collections, Libraries, Websites – Italy – Biblioteca Nazioanle Marciana 
 
Arte della Cucina e Alimentazione. Rome: Instituto Poligrafico e Zecca della Stato, 1987. [Florence] 
 
Cookbooks, Collections, Libraries, Websites – Italy – Casanatense Library 
 
L’ Alimentazione del Mondo Antico: Cibi e Libri. Rome: Instituto Poligrafico e Zecca della Stato, 
1987. [Rome] 
 
Cookbooks, Collections, Libraries, Websites – United States 
 
Cookbooks, Collections, Libraries, Websites – United States – American Antiquarian Society 
 
Cookbooks, American Antiquarian Society, Worcester, MA. americanantiquarian.org/cookbooks 
 
Cookbooks, Collections, Libraries, Websites – United States – Culinary Institute of America 
 
 Historical Recipe Pamphlets, Conrad N. Hilton Library, Archives and Special Collections, Culinary 
Institute of America, Hyde Park, New York State. library.culinary.edu/ciaarchives/recipe_pamphlets 
 
Cookbooks, Collections, Libraries, Websites – United States – Duke University 
 
 Advertising Cookbooks, Digital Scriptorium, Duke University, Durham, North Carolina. 
library.duke.edu/scriptorium/eaa/cookbooks 
 
Cookbooks, Collections, Libraries, Websites – United States – Fales Library 
 
“Guide to the James Beard Papers, circa 1950–1980,” The Fales Library and Special Collections, 
Elmer Holmes Bobst Library, New York City, MSS 263. nyu.edu/fales/mss_263 
 
Cookbooks, Collections, Libraries, Websites – United States – Harvard University 
 
Cannon, Anna Kate, “The Alimentary Rules of Building a Cookbook Collection,” The Harvard 
Crimson, 7 December 2019. crimson.com/article/2019/12/7/cookbooks 
 
Cookbooks, Collections, Libraries, Websites – United States – Indiana University 
 
Cagle, William R. A Matter of Taste: A Bibliographical Catalogue of the Gernon Collection of Books 
on Food and Drink. New York: Garland Publishing, 1990. 
 
Cagle, William R. and Lisa Killion Stafford. American Books on Food and Drink: A Bibliographical 
Catalog of the Cookbook Collection Housed in the Lilly Library at the Indiana University. New 
Castle, DE: Oak Knoll Press, 1998.  
 
Cookbooks, Collections, Libraries, Websites – United States – Lamar University 
 
 Dishman / Justice Cookbook Collection, Mary and John Gray Library, Special Collections, Lamar 

https://www.americanantiquarian.org/cookbooks
https://library.culinary.edu/ciaarchives/recipe_pamphlets
https://library.duke.edu/rubenstein/scriptorium/eaa/cookbooks.html
http://dlib.nyu.edu/findingaids/html/fales/mss_263/dscaspace_ref58.html
https://www.thecrimson.com/article/2019/12/7/cookbooks/
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University, Beaumont, Texas. lamar.edu/dishmanjustice-cookbook-collection 
 
 Holliman, Charlotte, “De Gustibus Non Est Disputandum: The Justice / Dishman Collection,” The 
Texas Gulf Historical and Bibliographical Record, November 2003, 39: 36–48.  
 
Cookbooks, Collections, Libraries, Websites – United States – Library of Congress 
 
Beck, Leonard N., “Two ‘Loaf-Givers’: Or a Tour Through the Gastronomic Libraries of Katherine 
Golden Bitting and Elizabeth Robins Pennell,” Quarterly Journal of the Library of Congress, 38(2): 
78–107. 
 
Kelly, Alison P., “Choice Receipts from American Housekeepers: A Collection of Digitized Com-
munity Cookbooks from the Library of Congress´ in Public Historian, Spring 2012, 34(2): 30–52. 
 
Gastronomy Books, Rare Book Room, Library of Congress, Washington, DC. 
loc.gov/rarebook/gastronomy 
 
Cookbooks, Collections, Libraries, Websites – United States – Michigan State University 
 
African American Cookbooks. libguides.lib.msu.edu/african-amer-cookbooks 
 
Cookbooks. libguides.lib.msu.edu/cookbooks 
 
Feeding America: The Historic American Cookbook Project. lib.msu.edu/fa 
 
 Longone, Janice, “Recipe for a Culinary Archive: An Illustrated Essay,” Common-Place, The 
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Merrell, 2012. 
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Hazlitt, W. Carew. Old Cookery Books and Ancient Cuisines. New York: Elliot Stock, 1886. 
 
 Kamali, Annahita and Florian Böhm, eds. Cookbook Book. London: Phaidon Press Limited, 2014. 
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Willan, Anne, with Mark Cherniavsky and Kyri Claflin. The Cookbook Library. Four Centuries of 
Cooks, Writers, and Recipes that Made the Modern Cookbook. Los Angeles: University of 
California Press, 2012. 
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and Life Writing in Early Modern England, Michelle M. Dowd and Julie A. Ekerle, eds., Aldershot: 
Ashgate, 2007, 49–63. 
 
Hieatt, Constance, “The Middle English Culinary Recipes in MS Harley 5401: An Edition and 
Commentary,” Medieum Ævum, 1985, 65(1): 54–71.  
 



14                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Hieatt, Constance and Robert F. Jones, “Two Anglo-Norman Culinary Collections Edited from 
British Library Manuscripts Additional 32085 and Royal 12.C.xii,” Speculum: A Journal of Medieval 
Studies, Madrid: CSIC, Departamento de Publicaciones, 1986, 61(4): 859–882. 
 
Hieatt, Constance B., “Listing and Analysing the Medieval English Culinary Recipe Collections: A 
Project and Its Problems,” Du manuscrit à la table: Essais sur la cuisine au Moyen Âge et répertoire 
des manuscrits médiéveaux contenant des recettes culinaires, Carole Lambert, ed., Montreal and 
Paris: Presses de l’Université de Montréal et Champion-Slatkine, 1992, 15–68. 
 
Hieatt, Constance B., “Editing Recipes as Comparative Literature,” Petits Propos Culinaires, July 
2002, 70: 17–26. 
 
Hieatt, Constance, J. Terry Nutter, and Johanna H. Holloway. Concordance of English Recipes: 
Thirteenth Through Fifteenth Centuries: Medieval and Renaissance Texts and Studies. Tempe, AZ: 
Arizona Centre for Medieval and Renaissance Studies, 2006.  
 
Höller, N., “Des textes à croquer : histoire des livres de cuisine,” Les mangeurs de l'an 1000 : 
archéologie et alimentation, D. Rippmann and B. Neumeister-Taroni, eds., Vevey, Switzerland: 
Musée de l'alimentation, 2000, 132–137. 
 
Lambert, C., “Astuces et flexibilité des recettes culinaires médiévales françaises,” Du manuscrit à la 
table : essais sur la cuisine au moyen âge et répertoire des manuscrits médiévaux contenant des 
recettes culinaires, Montreal: University of Montreal Press, 1992, 215–226. 
 
Laurioux, Bruno, “I libri di cucina italiani alla fine del Medievo – un nuovo bilancio,” Archivio storico 
italiano, Firenze: Leo Olschki, 1994, 33–85.  
 
Laurioux, Bruno. La Règne de Taillevent : Livres et pratiques culinaires à la fin du Moyen Age. 
Paris: Publications de la Sorbonne, 1997. 
 
Laurioux, Bruno. Les livres de cuisine médiévaux. Turnhout, Belgium: Brepols, 1997. 
 
Mulon, M., “Les premières recettes médiévales,” Pour une histoire de l'alimentation, J. 
Hémardinquer, ed., Paris: Librairie Armand Colin, 1970, 236–240. 
 
Notaker, Henry, “The Origin and Early Development of Modern Cookbooks,” A History of 
Cookbooks from Kitchen to Page Over Seven Centuries. Oakland, CA: University of California 
Press, 2017, 49–64.  
 
Taavitsainen, Irma, “Middle English Recipes: Genre Characteristics, Text Type Features and 
Underlying Features of Writing,” Journal of Historical Pragmatics, 2001, 2(1): 85–113. 
 
 Wall, Wendy. Recipes for Thought: Knowledge and Taste in the Early Modern English Kitchen. 
Philadelphia: University of Pennsylvania Press, 2015. 
 
Cookbook History: Chronology – Thirteenth-Century 
 
Perry, Charles, “A Baghdad Cookery Book: Traduction anglaise d'un livre de cuisine arabe du 13e 
siècle : Kitab al-Tabikh, écrit par un scribe dénommé al-Baghdadi,” Petits Propos Culinaires, 



15                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

November 2005, 75: 79–127.  
 
Cookbook History: Chronology – Fourteenth-Century 
 
Grieco, A.J., “From the Cookbook to the Table: A Florentine Table and Italian Recipes of the 
Fourteenth and Fifteenth Centuries,” Du manuscrit à la table : essais sur la cuisine au moyen âge 
et répertoire des manuscrits médiévaux contenant des recettes culinaires, Carole Lambert, ed., 
Montreal: University of Montreal Press and Paris: Champion-Slatkine, 1992, 29–38. 
 
Hieatt Constance and Sandra Butler. Curye on Inglysch: English Culinary Manuscripts of the  
Fourteenth Century (including The 'Forme of Cury'). Early English Text Society. London: Oxford 
University Press, 1985. 
 
Hieatt, Constance B., J. Terry Nutter, and Johanna H. Holloway. Concordance of English Recipes: 
Thirteenth Through Fifteenth Centuries: Medieval and Renaissance Texts and Studies. Tempe, AZ: 
Arizona Centre for Medieval and Renaissance Studies, 2006. 
 
Cookbook History: Chronology – Fifteenth-Century  
 
Austin, Thomas, ed. Two Fifteenth-Century Cookery-Books. Oxford: Early English Text Society, 
1888; reprinted, Oxford University Press, 1964. [Harleian MS 279 (c1430), Harleian MS4016 
(c1450)] 
 
Girard, A., “Du manuscrit à l'imprimé : le livre de cuisine en Europe aux XVe et XVIe siècles,” J. 
Margolin and R. Sauzet, eds., Paris: Maisonneuve et Larose, 1982, 107–117. 
 
Grieco, A.J., “From the Cookbook to the Table: A Florentine Table and Italian Recipes of the 
Fourteenth and Fifteenth Centuries,” Du manuscrit à la table : essais sur la cuisine au moyen âge 
et répertoire des manuscrits médiévaux contenant des recettes culinaires, Carole Lambert, ed., 
Montreal: University of Montreal Press and Paris: Champion-Slatkine, 1992, 29–38. 
 
Hieatt, Constance B., J. Terry Nutter, and Johanna H. Holloway. Concordance of English Recipes: 
Thirteenth Through Fifteenth Centuries: Medieval and Renaissance Texts and Studies. Tempe, AZ: 
Arizona Centre for Medieval and Renaissance Studies, 2006.  
 
Hyman, Philip, and Mary Hyman, “Printing the Kitchen: French Cookbooks, 1480–1800,” Food: A 
Culinary History from Antiquity to the Present, J. Flandrin and M. Montanari, eds., New York: 
Columbia University Press, 1999, 394–403. 
 
Notaker, Henry. Printed Cookbooks in Europe, 1470–1700: A Bibliography of Early Modern 
Culinary Literature. New Castle: Oak Knoll Press, 2010. 
 
 Perry, Charles, “Kitāb al-Tibākhah: A Fifteenth-Century Cookbook,” Petits Propos Culinaires, 
November 1995, 21: 17–22. 
 
Santich, Barbara, “Fifteenth-century Neapolitan Recipes,” Petits Propos Culinaires, September 
2000, 65: 83–87.  
 



16                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Chronology – Sixteenth-Century 
 
DiMeo, Michelle, “Authorship and medical networks: reading attributions in early modern 
manuscript recipe books,” Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and 
Sara Pennell, eds., Manchester: Manchester University Press, 2013, 25–46. 
 
Girard, A., “Du manuscrit à l'imprimé : le livre de cuisine en Europe aux XVe et XVIe siècles,” J. 
Margolin and R. Sauzet, eds., Paris: Maisonneuve et Larose, 1982, 107–117. 
 
Hyman, Philip, and Mary Hyman, “Printing the Kitchen: French Cookbooks, 1480–1800,” J. Flandrin 
and M. Montanari, eds., Food: A Culinary History, Penguin, 2000, 394–403. 
 
Leong, Elaine, “Collecting Knowledge for the Family: Recipes, Gender, and Practical Knowledge in 
the Early Modern English Household,” Centaurus, 2013, 55(2): 81–103. ncbi.nlm.nih.gov/23926360 
 
Notaker, Henry. Printed Cookbooks in Europe, 1470–1700: A Bibliography of Early Modern 
Culinary Literature. New Castle: Oak Knoll Press, 2010. 
 
Oxford, Arnold Whitaker. English Cookery Books to the Year 1850. New York: Oxford University 
Press, 1913. [Republished – Maurizio Martino, 1997.] 
 
Scopel, M., “Vini alla corte du Roma in un manoscritto del XVI secolo,” Appunti di gastronomia, 
Milan: Condesco s.r.l. Editore, 2003, 41: 23–33. 
 
White, Eileen, “Domestic English Cookery and Cookery Books, 1575–1675,” The English Cookery 
Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 72–97.  
 
Cookbook History: Chronology – Seventeenth-Century 
 
Abala, Ken, “Cooking as Research Methodology: Experiments in Renaissance Cuisine,” 
Renaissance Food from Rabelais to Shakespeare: Culinary Readings and Culinary Histories, Joan 
Fitzpatrick, ed., London and Burlington, VT: Ashgate Publishing, 2010, 73–88.  
 
Alonso-Almeida, Francisco, Genre conventions in English recipes, 1600–1800,” Reading and 
Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., Manchester: 
Manchester University Press, 2013, 68–90.  
 
DiMeo, Michelle, “Authorship and Medical Networks: Reading Attributions in Early Modern 
Manuscript Recipe Books,” Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and 
Sara Pennell, eds., Manchester: Manchester University Press, 2013, 25–46. 
 
Girard, A., “Du manuscrit à l'imprimé : le livre de cuisine en Europe aux XVe et XVIe siècles,” J. 
Margolin and R. Sauzet, eds., Paris: Maisonneuve et Larose, 1982, 107–117. 
 
Hyman, Philip, and Mary Hyman, “Printing the Kitchen: French Cookbooks, 1480–1800,” Food: A 
Culinary History from Antiquity to the Present, J. Flandrin and M. Montanari, eds., New York: 
Columbia University Press, 1999, 394–403. 
 
Kowalchuk, Kristine, ed. Preserving on Paper: Seventeenth-Century Englishwomen’s Receipt 

https://www.ncbi.nlm.nih.gov/pubmed/23926360


17                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Books. Toronto: University of Toronto Press, 2017.  
 
Lehmann, Gilly, “Echanges entre livres de cuisine imprimés et receuils de recettes manuscripts en 
Angleterre, 1660–1730,” Papilles, 1996, 10(11): 35–50.  
 
Leong, Elaine, “Collecting Knowledge for the Family: Recipes, Gender, and Practical Knowledge in 
the Early Modern English Household,” Centaurus, 2013, 55(2): 81–103. ncbi.nlm.nih.gov/23926360 
 
Marcoux, Paula, “The Thickening Plot: Notable Liaisons Between French and English Cookbooks, 
1600–1660,” Petits Propos Culinaires, December 1998, 60: 8–20. 
 
Notaker, Henry. Printed Cookbooks in Europe, 1470–1700: A Bibliography of Early Modern 
Culinary Literature. New Castle: Oak Knoll Press, 2010. 
 
Oxford, Arnold Whitaker. English Cookery Books to the Year 1850. New York: Oxford University 
Press, 1913. [Republished – Maurizio Martino, 1997.] 
 
Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine,2013, 4(2). CuiZine/2013/v4/n2 
 
Spiller, Elizabeth, “Recipes for Knowledge: Maker’s Knowledge Traditions, Paracelsian Recipes, 
and the Invention of the Cookbook,” Renaissance Food from Rabelais to Shakespeare: Culinary 
Readings and Culinary Histories, Joan Fitzpatrick, ed., London and Burlington, VT: Ashgate 
Publishing, 2010, 55–72.  
 
Spiller, Elizabeth, ed. and intro. A Choice Manual of Rare and Select Secrets in Physick and 
Chyrurgery: Collected and Practiced by the Right Honourable, the Countess of Kent, Late 
Deceased, 1653. [Facsimile in Seventeenth-Century English Recipe Books: Cooking, Physic and 
Chirurgery in the Works of Elizabeth Talbot Grey and Aletheia Talbot Howard, Aldershot: Ashgate, 
2008.] 
 
Travitsky, Betty S. and Anne Lake Prescott. Seventeenth-Century English Recipe Books: Cooking, 
Physic, and Chirurgery in the Works of W.M. and Queen Henrietta Maria, and of Mary Tillinghast. 
London and Burlington, VT: Ashgate Publishing, Ltd., 2008. 
 
White, Eileen, “Domestic English Cookery and Cookery Books, 1575–1675,” The English Cookery 
Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 72–97.  
 
Cookbook History: Chronology – Eighteenth-Century 
 
Alonso-Almeida, Fransisco, “Genre conventions in English recipes, 1600–1800,” Reading and 
Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., Manchester: 
Manchester University Press, 2013, 68–90. 
 
Hyman, Philip, and Mary Hyman, “Printing the Kitchen: French Cookbooks, 1480–1800,” Food: A 
Culinary History from Antiquity to the Present, J. Flandrin and M. Montanari, eds. New York: 
Columbia University Press, 1999, 394–403. 
 
Lehmann, Gilly, ed., and intro. The British Housewife: Cookery Books, Cooking and Society in 

https://www.ncbi.nlm.nih.gov/pubmed/23926360
http://www.erudit.org/revue/cuizine/2013/v4/n2/1019318ar.html


18                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Eighteenth Century Britain. Totnes, Devon: Prospect Books, 1993. 
 
Lehmann, Gilly, “Echanges entre livres de cuisine imprimés et receuils de recettes manuscripts en 
Angleterre, 1660–1730,” Papilles, 1996, 10(11): 35–50.  
 
Lehmann, Gilly, “Two ‘New’ Eighteenth-Century Cookbooks,” Petits Propos Culinaires, 1996, 53: 
22–24. 
 
 Lehmann, Gilly, “English Cookery Books in the 18th Century,” The Oxford Companion to Food, 
Alan Davidson, ed. Oxford: Oxford University Press, 1999, 277–9. 
 
 Lehmann, Gilly, “Politics in the Kitchen,” Eighteenth Century Life, 1999, 23(2): 71–83. 
 
Macdonnell, Tracy, “18th Century Cookbooks and Growth of the Middle Class,” Newsletter of CHO. 
Spring 1999, 20, culinaryhistorians.ca/CC_20; Summer 1999, 21, culinaryhistorians.ca/CC_21; 
Autumn 1999, 22, culinaryhistorians.ca/CC_22; Winter 2000, 23, culinaryhistorians.ca/CC_23. 
 
MacLean, Virginia. A Short-Title Catalogue of Household and Cookery Books Published in the 
English Tongue, 1701–1800. London: Prospect Books, 1981. 
 
Oxford, Arnold Whitaker. English Cookery Books to the Year 1850. New York: Oxford University 
Press, 1913. [Republished – Maurizio Martino, 1997.] 
 
Pennell, Sara, “Making Livings, Lives and Archives: Tales of Four Eighteenth-Century Recipe 
Books,” Reading and Writing Recipe Books, 1550–1800, in Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 225–246.  
 
Sherman, Sandra, “‘The Whole Art and Mystery of Cooking’: What Cookbooks Taught Readers in 
the Eighteenth Century,” Eighteenth Century Life, 2004, 28(1): 115–135.  
 
Sherman, Sandra, “Eighteenth-Century Niche Cookbooks,” The Invention of the Modern Cookbook, 
Westport, CT: Greenwood Press, 2010, 196–222. 
 
Cookbook History: Chronology – Nineteenth-Century 
 
Beetham, Margaret, “Of Recipe Books and Reading in the Nineteenth Century: Mrs Beeton and Her 
Cultural Consequences,” Janet Floyd and Laurel Forster, eds., The Recipe Reader: Narratives, 
Contexts, Traditions, London and Burlington, VT: Ashgate Publishing, 2003, 15–30. 
 
Bullock, April, “The Cosmopolitan Cookbook: Class, Taste, and Foreign Foods in Victorian 
Cookbooks,” Food, Culture and Society, September 2012, 15(3): 437–454. 
 
 Elias, Megan J., “The Best-Fed People in the World: America Cookbooks in the Nineteenth 
Century,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017, 9–42. 
 
Fordyce, Eileen, “Cookbooks in the 1800s,” Kathryn Grover, ed., Dining in America, Amherst: 
University of Massachusetts Press, 1987, 85–113. 
 

https://culinaryhistorians.ca/newsletters/CC_20.pdf
https://culinaryhistorians.ca/newsletters/CC_21.pdf
https://culinaryhistorians.ca/newsletters/CC_22.pdf
https://culinaryhistorians.ca/newsletters/CC_23.pdf


19                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Gvion, Liora, “What’s Cooking in America? Cookbooks Narrate Ethnicity, 1850–1990,” Food, 
Culture and Society, 2009, 12(1): 53–76. 
 
 Hakimi-Hood, Heidi, “Cookbooks,” The Palgrave Encyclopedia of Victorian Women's Writing, 
Lesa Scholl, ed., London: Palgrave Macmillan, 2020. doi.org/10.1007/978-3-030-02721-6_88-1 
 
Harner, Christina Henderson, “‘What do you mean about that? You must have been drinking!’: 
Victorian Femininity, Dickensian Cooking Disasters, and Nineteenth-Century Domestic 
Manuals,” Dickens Studies Annual, 2020, 50(1): 123–48.  
 
 Hunter, Lynette, “Proliferating Publications: The Progress of Victorian Cookery Literature,” 
Luncheon, Nuncheon and Other Meals: Eating with the Victorians, C. Anne Wilson, ed., Stroud: 
Allan Sutton Publishing Ltd., 1994.  
 
Kirshenblatt-Gimblett, Barbara, “A Social History of Jewish Cookbooks, 1815–1987,” Jewish 
Folklore and Ethnology, 1987, 9: 28. 
 
Newlyn, Andrea K., “Redefining ‘Rudimentary’ Narrative: Women’s Nineteenth-Century Manuscript 
Cookbooks,” Janet Floyd and Laurel Forster, eds., The Recipe Reader: Narratives, Contexts, 
Traditions, London and Burlington, VT: Ashgate Publishing, 2003, 31–51. 
 
Oxford, Arnold Whitaker. English Cookery Books to the Year 1850. New York: Oxford University 
Press, 1913. [Republished – Maurizio Martino, 1997.] 
 
Pilcher, Jeffry M., “Recipes for Patria: Cuisine, Gender, and Nation in Nineteenth-Century Mexico,” 
Anne L. Bower, ed., Recipes for Reading: Community Cookbooks, Stories, Histories, Amhert: 
University of Massachusetts Press, 1997, 200–215.  
 
 Fertel, Rien, “Creole Cookbooks and the Formation of Creole Identity in New Orleans, 1885–
1900,” MA Thesis, New School for Social Research, New York, May 2008. 
 
Snell, Rachel A., “As North American as Pumpkin Pie: Cookbooks and the Development of National 
Cuisine in North America, 1796–1854,” Cuizine, November 2014, 5(2). CuiZine/2014/v5/n2 
 
 Yonish, Fanny, “‘The Alpha and the Omega’: Women’s Empowerment in Nineteenth-Century 
English Cookery and Conduct Books Written by Women,” Petits Propos Culinaires, April 2022, 122: 
60–81. 
 
Zlotnick, Susan, “Domesticating Imperialism: Curry and Cookbooks in Victorian England,” Frontiers: 
A Journal of Woman Studies, 1996, 16(2/3): 51–68. [Reprinted in The Recipe Reader: Narratives, 
Contexts, Traditions, Janet Floyd and Laurel Forster, eds. London and Burlington, VT: Ashgate 
Publishing, 2003, 72–87] 
 
Cookbook History: Chronology – Twentieth-Century 
 
 Elias, Megan J. in Food on the Page: Cookbooks and American Culture. Philadelphia: University 
of Pennsylvania, 2017. 
 
Epp, Marlene “More than ‘Just’ Recipes: Mennonite Cookbooks in Mid-Twentieth Century North 

https://doi.org/10.1007/978-3-030-02721-6_88-1
http://www.erudit.org/revue/cuizine/2014/v5/n2/1026771ar.html


20                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

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. 
 
Kirshenblatt-Gimblett, Barbara, “A Social History of Jewish Cookbooks, 1815–1987,” Jewish 
Folklore and Ethnology, 1987, 9: 28. 
 
 Lewis, George, “Recipes for Political Success, and Otherwise: The Political Party Cookbooks of 
the United States,” Petits Propos Culinaires, December 2022, 124: 69–96. 
 
Notaker, Henry. A History of Cookbooks from Kitchen to Page Over Seven Centuries. Oakland, CA: 
University of California Press, 2017. 
 
 Nyvang, C., “Good Fare and Welfare: Perceptions of American and French Food Culture in 
Postwar Cookbooks,” Food and Media: Practices, Distinctions and Heterotopias, J. Leer and K.K. 
Polvsen, eds., London: Routledge, 2016, 21–37.  
 
 Petit-Laurent, Dominique. Cuisine et gastronomie: répertoire bibliophile, 1900–1960. Bordeaux: 
Agora, 1996–2000.  
 
Tominc, Ana. The Discursive Construction of Class and Lifestyle: Celebrity Chef Cookbooks in 
Post-Socialist Slovenia. Amsterdam: John Benjamins, 2017. 
 
Williams, Stacy J., “Hiding Spinach in the Brownies: Frame Alignment in Suffrage Community 
Cookbooks, 1886–1916,” Social Movement Societies, 15(2): 146–63.  
 
Cookbook History: Chronology – Twentieth Century – 1950s  
 
Neuhaus, Jessamyn, “The Way to a Man’s Heart: Gender Roles, Domestic Ideology, and 
Cookbooks in the 1950s,” Journal of Social History, 1999, 32(3): 1–18. 
 
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. 
 
Cookbook History: Chronology – Twentieth Century – 1960s 
 
 Elias, Megan J., “Oppositional Appetites: Cookbooks and the Counterculture in 1960s and 
1970s,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017, 145–182. 
 
Cookbook History: Chronology – Twentieth Century – 1970s 
 
 Elias, Megan J., “Oppositional Appetites: Cookbooks and the Counterculture in 1960s and 
1970s,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017, 145–182. 
 
Forster, Laurel, “Liberating the Recipe: A Study of the Relationship between Food and Feminism in 
the Early 1970s,” The Recipe Reader: Narratives, Contexts, Traditions, Janet Floyd and Laurel 
Forster, eds., London and Burlington, VT: Ashgate Publishing, 2003; Lincoln, NE: University of 
Nebraska Press, 2010, 147–168. 



21                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Chronology – Twentieth Century – 1980s 
 
 Elias, Megan J., “The Palate of Personality: Chefs and Cookbooks at the End of the Twentieth 
Century,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017, 183–212. 
 
Cookbook History: Chronology – Twentieth Century – 1990s 
 
Bilton, Samantha, “The Influence of Cookbooks on Domestic Cooks, 1990–2010,” Petits Propos 
Culinaires, December 2011, 94: 30–37. 
 
 Elias, Megan J., “The Palate of Personality: Chefs and Cookbooks at the End of the Twentieth 
Century,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017, 183–212. 
 
 Roth, Laurence, “Toward a Kashrut Nation in American Jewish Cookbooks, 1990–2000” in 
Shofar; an Interdisciplinary Journal of Jewish Studies, 2010, 28(2): 65–91. 
 
Cookbook History: Chronology – Twenty-First Century 
 
Abala, Ken and Christine Larson, “The Evolution of Cookbooks in the Digital Age,” Food and 
Communication, Proceedings of OSFC 2015, Prospect Books, 29–34. 
 
Bilton, Samantha, “The Influence of Cookbooks on Domestic Cooks, 1990–2010,” Petits Propos 
Culinaires, December 2011, 94: 30–37. 
 
 Elias, Megan J., “Origin Stories: A New Discourse in Twenty-First-Century Cookbooks,” Food on 
the Page: Cookbooks and American Culture. Philadelphia: University of Pennsylvania, 2017, 213–
238. 
 
Notaker, Henry, “Cookbooks and the Future,” A History of Cookbooks from Kitchen to Page Over 
Seven Centuries. Oakland, CA: University of California Press, 2017, 299–302.  
 
Sherman, Sandra, “Twenty-First-Century Niche Cookbooks,” The Invention of the Modern 
Cookbook, Westport, CT: Greenwood Press, 2010, 192–196. 
 
COOKBOOK HISTORY: COUNTRY 
 
 Ferguson, Kennan, “Nationalism: Why States Need Cookbooks,” chapter 2 in Cookbook Politics, 
Philadelphia: University of Pennsylvania Press, 2020, 41–57. 
 
 Ferguson, Kennan, “International Relations: Mastery, Sensibility, and Relational Cooking,” 
chapter 3 in Cookbook Politics, Philadelphia: University of Pennsylvania Press, 2020, 58–77. 
 
Notaker, Henry, “Cookbooks and Aspects of Nationalism,” A History of Cookbooks from Kitchen to 
Page Over Seven Centuries. Oakland, CA: University of California Press, 2017, 245–263.  
 
 



22                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Country – Africa  
 
Cusack, Igor, “Cookery Books and Celebrity Chefs: Men’s Contributions to National Cuisines in 
Sub-Saharan Africa,” Food, Culture and Society, March 2014, 17(1): 65–80. 
 
Cusack, Igor, “The Power Behind the Pudding: Hidden Hierarchies in the African Colonial Cookery 
Book,” Dublin Gastronomy Symposium, May 28 and 29, 2018.  dublin_symposium/article=1121 
 
 Feast Afrique, Digital Library of West African, African-American and Caribbean Cookbooks. 
feastafrique.com/digital-library 
 
Cookbook History: Country – Arabia 
 
Rodison, Maxine, A.J. Arberry, and Charles Perry, eds. Medieval Arab Cookery: Essays and 
Translations. Totnes, Devon: Prospect Books, 2001. 
 
Bardenstein, Carol, “Transmissions Interrupted: Reconfiguring Food, Memory and Gender in the 
Cookbook Memoirs of Middle-Eastern Exiles,” Signs [Gender and Cultural Memory theme], 28(1): 
353–87. 
 
 Maqāmāt Badī’ al-Zamān al-Hamahānī, Charles Perry, trans., in Medieval Arab Cookery: Essays 
and Translations by Maxine Rodison, A.J. Arberry, and Charles Perry. Totnes, Devon: Prospect 
Books, 2001. 
 
Marin, M., “The Perfumed Kitchen: Arab Cookbooks from the Islamic East,” Parfums d'Orient, R. 
Gyselen, ed., Bures-sur Yvette: Groupe d'études pour la civilisation du Moyen Orient, 1998, 11: 
159–166. 
 
Perry, Charles, “The Original Al-Baghdadi,” Petits Propos Culinaires, December 2004, 77: 102–
103. 
 
Perry, Charles, “A Baghdad Cookery Book: Traduction anglaise d'un livre de cuisine arabe du 13e 
siècle : Kitab al-Tabikh, écrit par un scribe dénommé al-Baghdadi,” Petits Propos Culinaires, 
November 2005, 75: 79–127.  
 
 Perry, Charles, “The Late Medieval Arab Recipes of Nuruosmaniye 3558,” Petits Propos 
Culinaires, December 2020, 118, 54–82. 
 
Roden, Claudia, “Early Arab Cooking and Cookery Manuscripts,” Petits Propos Culinaires, London: 
Prospect Books, October 1980, 6: 16–27.  
 
Cookbook History: Country – Asia see also China 
 
Fragner, Bert, “Social Reality and Culinary Fiction: The Perspective of Cookbooks from Iran and 
Central Asia,” Culinary Cultures of the Middle East, Sami Zubaida and Richard Tapper, eds., 
London: I. B. Tauris Publishers, 1994. 
 
 

https://arrow.dit.ie/cgi/viewcontent.cgi?article=1121&context=dgs
https://www.feastafrique.com/digital-library


23                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Country – Australia 
 
Bannerman, Colin. A Friend in the Kitchen: Old Australian Cookbooks. Kenthurst, Australia: 
Kangaroo Press, 1996. 
 
Kirshenblatt-Gimblett, Barbara, “Hebrew Cookery: An Early Jewish Cookbook from the Antipodes,” 
Petits Propos Culinaires, April 1988, 28: 11–21. 
 
Cookbook History: Country – Austria 
 
 Eter, Peter. Kulturgeschichte der Österreichische Küeche. Vienna: C.H. Beck, 2013. 
 
Cookbook History: Country – Belgium 
 
Cockx-Indestege, E. and C. Depauw, “Europa aan tafel in de Zuidelijke Nederlanden: catalogus 
van handschriften, gedrukte werken en prenten,” Europaan tafel, Antwerp 1993, 171–189. 
Ferro, Rudolf Nunes, “Nederlandse gedrukte kookboeken tot het jaar 1850,” Voeding, 1981, 41: 
102–111. 
 
Sels, Hilde met Jozef Schildermans, “De verstandige Kok. De Zuidnederlandse kookboeken van 
1500–1899,” Mededelingsblad en verzamelde opstellen, 1988, 6(2).  
 
Witteveen, Joop and Bert Cuperus. Biblioteca Gastronomica: Eten en drinken in Nederland en 
Belgie, 1474–1960. 2 vols. Amsterdam: Linnaeus Press, 1998.  
 
Cookbook History: Country – Brazil 
 
Culinária: 13 Livros de receitas antigos, Biblioteca Brasiliana.  
revistaprosaversoearte.com/culinaria-13-livros-de-receitas-antigos 
 
Cookbook History: Country – Bulgaria 
 
 Shkodrova, Albena, “From Duty to Pleasure in the Cookbooks of Communist Bulgaria: Attitudes to 
Food in the Culinary Literature for Domestic Cooking Released by the State-Run Publishers 
between 1949 and 1989,” Food, Culture and Society, February 2019, 22(1): 468–487. 
 
Cookbook History: Country – Canada 
 
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.  
 

https://www.revistaprosaversoearte.com/culinaria-13-livros-de-receitas-antigos


24                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

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. 
 
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. 
 
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 the Development of National 
Cuisine in North America, 1796–1854,” Cuizine, November 2014, 5(2). CuiZine/2014/v5/n2 
 
Williamson, Mary, “Recipe and Household Literature,” History of the Book in Canada, University of 
Toronto Press, 2004, 1: 275–77. 
 
Wilmhurst, Sara, “How to Eat Like a Canadian: Centennial Cookbooks and Visions of Culinary 
Identity,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Cookbook History: Country – Canada – 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. 

http://www.erudit.org/revue/cuizine/2014/v5/n2/1026771ar.html
https://www.erudit.org/en/journals/cuizine/1900-v1-n1-cuizine0888/1019317ar/


25                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Kowalchuk, Kristine, “Community Cookbooks in the Prairies,” CuiZine, 2013, 4(1). 
CuiZine/2013/v4/n1 
 
Cookbook History: Country – Canada – 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] 
 
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] 
 
Cookbook History: Country – Canada – Manitoba 
 
Driver, Elizabeth, “Manitoba,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–
1949, Toronto: University of Toronto, 2008, 920–988. 
 
Cookbook History: Country – Canada – New Brunswick 
 
Driver, Elizabeth, “New Brunswick,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 
1825–1949, Toronto: University of Toronto, 2008, 37–66. 
 
Cookbook History: Country – Canada – 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. 
 
Cookbook History: Country – Canada – 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, 1148– 1149. 
 
Newman Western Canadian Cookbook Collection, University of the Fraser Valley, Abbotsford, 
British Columbia. NewmanCollection 
 
Cookbook History: Country – Canada – Nova Scotia 
 
Driver, Elizabeth, “Nova Scotia,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 
1825–1949, Toronto: University of Toronto, 2008, 10–36. 
 
 

http://www.erudit.org/revue/cuizine/2013/v4/n1/1015493ar.html
http://www.erudit.org/revue/cuizine/2013/v4/n1/%201015494ar.html
http://libguides.ufv.ca/NewmanCollection


26                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Country – Canada – 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 
Ontario,” Petits Propos Culinaires, December 2011, 94: 38–44. 
 
Driver, Elizabeth, “Cookbooks of Wellington County,” Paper delivered at AGM of Wellington County 
Historical Society, Fergus, ON, June 5, 2000, in Wellington County History, 2001, 14: 85–98.  
 
Cookbook History: Country – Canada – Prince Edward Island 
 
Driver, Elizabeth, “Prince Edward Island,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 67–72. 
 
Cookbook History: Country – Canada – Quebec  
 
Bédard, Francine. Les livres de recettes publiés au Québec ainsi que quelques articles sur la 
cuisine québécoise. Ottawa: Centre de recherches et de bibliographie, École de bibliothécaires, 
Université d’Ottawa, April 1967. 
 
Driver, Elizabeth, “Quebec,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–
1949, Toronto: University of Toronto, 2008, 73–272. 
 
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. 
 
Cookbook History: Country – Canada – Saskatchewan 
 
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, “Saskatchewan,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 
1825–1949, Toronto: University of Toronto, 2008, 989–1029. 
 
Kowalchuk, Kristine, “Community Cookbooks in the Prairies,” CuiZine, 2013, 4(1). 
CuiZine/2013/v4/n1 
 
Cookbook History: Country – Canada – Yukon  
 
Driver, Elizabeth, “Yukon,” 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, 

http://www.erudit.org/revue/cuizine/2013/v4/n1/1015493ar.html


27                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

British Columbia [includes Yukon]. NewmanCollection 
 
Cookbook History: Country – Caribbean 
 
 Feast Afrique, Digital Library of West African, African-American and Caribbean Cookbooks. 
feastafrique.com/digital-library 
 
Higmay, B. W., “Cookbooks and Caribbean Cultural Identity: An English-Language Hors d’oeuvre,” 
New West Indian Guide, 1998, 72: 77–95. 
 
Cookbook History: Country – China 
 
 Chen, Y., “Recreating the Chinese-American Home Through Cookbook Writing,” Social 
Research, 2014, 81: 489–500. 
 
 Gwinner, Thomas. Essen und Trinken: Die Klassische Kochbuchliteratur Chinas. Frankfurt am 
Main: Haag und Herchen, 1988. 
 
Newman, Jacqueline, “Chinese Community Cookbooks,” Flavor and Fortune: Dedicated to the Art 
and Science of Chinese Cuisine, June 1999, 6(2): 11–12. 
 
Newman, Jacqueline M. Chinese Cookbooks: An Annotated English Language Compendium / 
Bibliography. New York: Taylor and Francis, 1987. 
 
Cookbook History: Country – Cuba 
 
Folch, C., “Fine Dining: Race in Pre-revolutionary Cuban Cookbooks,” Latin American Research 
Review, 2008, 43(2): 205–23. 
 
Fuster, Melissa, “Writing Cuisine in the Spanish Caribbean: A Comparative Analysis of Iconic 
Puerto Rica and Cuban Cookbooks,” Food, Culture and Society, December 2015, 18(4): 659– 680. 
 
Garth, Hanna, “They Started to Make Variants: The Impact of Nitza Villapol’s Cookbooks and 
Television Shows on Contemporary Cuban Cooking,” Food, Culture and Society, September 2014, 
17(3): 359–376. 
 
Cookbook History: Country – Denmark 
 
Carlsen, Helle Brønnum. Mad fra ord til bord – kogebøger i 400 år. Danmarks Lærerhøjskole, 1999. 
 
Gold, Carol. Danish Cookbooks: Domesticity and National Identity, 1616–1901. Copenhagen: 
Museum Tusculanum Press and University of Copenhagen; Seattle: University of Washington 
Press, 2007. 
 
Notaker, Henry, “Danish Cookery Books, 1616–1800,” Petits Propos Culinaires, September 2000, 
65: 28–37. 
 
Vegenfeldt, Regina and Lilian Kornerup. Danske Kogeboker, 1616–1974. Roskilde, 1978. 
 

http://libguides.ufv.ca/NewmanCollection
https://www.feastafrique.com/digital-library


28                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Country – England  
 
Bilton, Samantha, “The Influence of Cookbooks on Domestic Cooks, 1990–2010,” Petits Propos 
Culinaires, December 2011, 94: 30–37. 
 
Bullock, April, “The Cosmopolitan Cookbook: Class, Taste, and Foreign Foods in Victorian 
Cookbooks,” Food, Culture and Society, September 2012, 15(3): 437–454. 
 
“Cookbooks,” The Foods of England Project. foodsofengland.co.uk/references 
 
Hieatt, Constance B., “Listing and Analysing the Medieval English Culinary Recipe: A Project and 
Its Problems,” Du manuscrit à la table: Essais sur la cuisine au Moyen Âge et répertoire des 
manuscrits médiéveaux contenant des recettes Culinaires. Carole Lambert, ed. Montreal and Paris: 
Presses de l’Université de Montréal et Champion-Slatkine, 1992, 15–68. 
 
Hieatt, Constance and Robert F. Jones, “Two Anglo-Norman Culinary Collections Edited from 
British Library Manuscripts Additional 32085 and Royal 12.C.xii,” Speculum: A Journal of Medieval 
Studies, Madrid: CSIC, Departamento de Publicaciones, 1986, 61(4): 859–882. 
 
 Kernan, Sarah Peters, “Reading and Writing Culinary Recipes in England, 1300–1700,” Repast, 
Spring 2021, 37(2): 3–5, 10. 
 
Lehmann, Gilly, “English Cookery Books in the 18th Century,” The Oxford Companion to Food, 
Alan Davidson ed. Oxford: Oxford University Press, 1999, 277–9. 
 
Marcoux, Paula, “The Thickening Plot: Notable Liaisons Between French and English Cookbooks, 
1600–1660,” Petits Propos Culinaires, December 1998, 60: 8–20. 
 
Oxford, Arnold Whitaker. English Cookery Books to the Year 1850. London: Henry Frowde, 1913. 
[Republished – London: Holland Press, 1977] 
 
Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2 
 
 Wall, Wendy. Recipes for Thought: Knowledge and Taste in the Early Modern English Kitchen. 
Philadelphia: University of Pennsylvania Press, 2015. 
 
Warner, Richard. Antiquitates Culinariae; or, Curious Tracts Relating to the Culinary Affairs of the 
Old English. London: R. Blamire, 1791. 
 
White, Eileen, ed. The English Cookery Book, Historical Essays. 2001 Leeds Symposium on Food 
History. Totnes, Devon: Prospect Books, 2004.  
 
White, Eileen, “Domestic English Cookery and Cookery Books, 1575–1675,” The English Cookery 
Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 72–97.  
 
Zlotnick, Susan, “Domesticating Imperialism: Curry and Cookbooks in Victorian England,” Frontiers: 
A Journal of Woman Studies, 1996, 16(2/3): 51–68. [Reprinted in The Recipe Reader: Narratives, 
Contexts, Traditions. Janet Floyd and Laurel Forster, eds. London and Burlington, VT: Ashgate 

http://www.foodsofengland.co.uk/references.htm
https://www.erudit.org/fr/revues/cuizine/2013-v4-n2-cuizine0888/1019318ar/


29                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Publishing, 2003, 72–87] 
 
Cookbook History: Country – Europe 
 
Girard, A., “Du manuscrit à l'imprimé : le livre de cuisine en Europe aux XVe et XVIe siècles,” J. 
Margolin and R. Sauzet, eds., Paris: Maisonneuve et Larose, 1982, 107–117. 
 
Lambert, Carole, ed. Du manuscript à la table. Montreal and Paris: University of Chicago Press, 
1992. 
 
Notaker, Henry. A History of Cookbooks from Kitchen to Page Over Seven Centuries. Oakland, CA: 
University of California Press, 2017. 
 
Cookbook History: Country – Finland 
 
 Törma, Topi and Inari Liinamaa. Suomalalista Gastronomista Kirjallisuutta, 1735–1974. Helsinki: 
Suomen Gastronomien Seura, 1975. 
 
Cookbook History: Country – Flanders 
 
Segers, Y., “Food Recommendations, Tradition and Change in a Flemish Cookbook: Ons 
kookboek, 1920–2000, Appetite, 45(1): 14–14.  
 
Cookbook History: Country – France 
 
Flandrin, Jean-Louis, Philip and Mary Hyman, “Inventaire de livres de cuisine édités pour la 1re fois 
au XVIIe siècle,” Le cuisinier françois. Montalba, 1983. 
 
Hieatt, Constance B. and Robert F. Jones, “Two Anglo-Norman Culinary Collections Edited from 
British Library Manuscripts Additional 32085 and Royal 12.C.xii,” Speculum: A Journal of Medieval 
Studies, Madrid: CSIC, Departamento de Publicaciones, 1986, 61(4): 859–882. 
 
 Hyman, Philip and Mary Hyman, “French Cookbook Reprints,” Petits Propos Culinaires, March 
1982, 10: 50–53. 
 
Hyman, Philip and Mary Hyman, “Les livres de cuisine et le commerce des recettes en France aux 
XVe et XVIe siècle,” Du manuscrit à la table : essais sur la cuisine au moyen âge et répertoire des 
manuscrits médiévaux contenant des recettes culinaires, Montreal: University of Montreal Press, 
1992, 59–68. 
 
Hyman, Philip and Mary Hyman, “Imprimer la cuisine: les livres de cuisine en France entre le XVe 
et le XIXe siècle,” Histoire de l’alimentation, Jean-Louis Flandrian and Massimo Montanari, eds., 
Paris: Broché, 1996. 
 
Hyman, Philip, and Mary Hyman, “Printing the Kitchen: French Cookbooks, 1480–1800,” Food: A 
Culinary History from Antiquity to the Present, J. Flandrin and M. Montanari, eds. New York: 
Columbia University Press, 1999, 394–403. 
 
 Hyman, Philip, and Mary Hyman, “Les livres de cuisine imprimés en France du règne de Charles 



30                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

VIII à la fin de l’Ancienne Régime,” Livres en bouche: Cinq siècles d’art culinaire français, du 
quatorzième au dix-huitième siècle, Sabine Coron, ed., Paris: Bibliothèque nationale de France, 
2001, 55–72.  
 
Lambert, C, “Astuces et flexibilité des recettes culinaires médiévales françaises,” Du manuscrit à la 
table : essais sur la cuisine au moyen âge et répertoire des manuscrits médiévaux contenant des 
recettes culinaires, Montreal: University of Montreal Press, 1992, 215–226. 
 
Marcoux, Paula, “The Thickening Plot: Notable Liaisons Between French and English Cookbooks, 
1600–1660,” Petits Propos Culinaires, December 1998, 60: 8–20. 
 
Cookbook History: Country – Germany 
 
Balard, M., “Epices et condiments dans quelques livres de cuisine allemands (XIV–XVIe siècles),” 
Du manuscrit à la table : essais sur la cuisine au moyen âge et répertoire des manuscrits 
médiévaux contenant des recettes culinaire, Montreal: University of Montreal Press, 1992, 193–
201. 
 
 Barlösius, Eva. Man nehme …; Litteratur für Küche und Hausa aus dem Deutschen 
Kochbuchmuseum. Gisela Framke, ed. Bielefeld: Verlag für Regionalgeschichte, 1998. 
 
Ehlert, T., “Les manuscrits culinaires médiévaux témoignent-ils d'un modèle alimentaire allemand,” 
Histoire et identités alimentaires en Europe, M. Bruegel and B. Laurioux, eds., Paris: Hachette 
Litératures, 2002, 121–136. 
 
Ehlert, T., “Antichi manoscritti di cucina tedeschi,” Appunti di gastronomia, Milan: Condeco s.r.l. 
Editore, October 2005, 48: 19–44. 
 
Milham, Mary Ella, “Addenda to the history of Küchenmeisterei,” Gutenberg-Jahrbuch, 1972, 47: 
110–116. 
 
Pfeiffer, F., “Alte Deutsche Kochbücher,” Serapeum: Zeitschrift für Bibliothekwissenschaft, Leipzig, 
1848–1849, 18: 273–285. 
 
Sachs, Marie. Schöne alte Kochbücher: Katalog der Kochbuchsammlung Erna Horn und Dr. Julius 
[Beautiful Old Cookbooks: Catalogue of the Cookbook Collection of Erna Horn and Dr. Julius 
Arndt]. Munich: Karl Pressler, 1982. 
 
Schumaker-Voelker, Uta, “German Cookery Books, 1485–1800,” Petits Propos Culinaires, October 
1980, 6: 34–46.  
 
Shumaker-Voelker, Uta, “Reprints of Old German Cookery Books,” Petits Propos Culinaires, March 
1981, 7: 47–55.  
 
Wiswe, Hans, “Die Mittelniederdeutsche Kochrezeptüberlieferung,” Jahrbuch des Vereins für 
Niederdeutsche Sprachforschung, 90, 1967. 
 
 



31                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Country – Great Britain see also England, Ireland, Scotland, Wales 
 
 Davidson, Alan, “Food: The Natural History of British Cookery Books,” The American Scholar, 
1983, 52. 
 
Driver, Elizabeth. Bibliography of Cook Books Published in Britain, 1875–1914. London and New 
York: Prospect Books in association with Mansell Publishing, 1989. 
 
Day, Ivan, “From Murrell to Jarrin: Illustrations in British Cookery Books, 1621–1820,” The English 
Cookery Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 98–
150. 
 
Hunter, Lynette. Cookery and Household Affairs: Books Published in Britain, 1800–1914. London 
and New York: Prospect Books in association with Mansell Publishing, 1982. 
 
Humble, Nicola. Culinary Pleasures – Cookbooks and the Transformation of British Food. London: 
Faber and Faber Ltd., 2005. 
 
James, A., “Cooking the Books: Global or Local Identities in Contemporary British Food Cultures,” 
Cross-Cultural Consumption: Global Markets, Local Realities, D. Howes, ed., London: Routledge, 
1996, 71–86. 
 
Lehmann, Gilly. The British Housewife: Cookery Books, Cooking and Society in Eighteenth Century 
Britain. Totnes, Devon: Prospect Books, 1993. 
 
Cookbook History: Country – Iceland 
 
Notaker, Henry, “Iceland’s First Cookbook and the Mystery of the Author,” Petits Propos Culinaires, 
March 1990, 34: 13–17. 
 
Cookbook History: Country – India 
 
Appadurai, Arjun, “How to Make a National Cuisine: Cookbooks in Contemporary India,” 
Comparative Studies in Society and History, 1988, 30(1): 3–24. 
 
Zlotnick, Susan, “Domesticating Imperialism: Curry and Cookbooks in Victorian England,” Frontiers: 
A Journal of Woman Studies, 1996, 16(2/3): 51–68. [Reprinted in The Recipe Reader: Narratives, 
Contexts, Traditions. Janet Floyd and Laurel Forster, eds. London and Burlington, VT: Ashgate 
Publishing, 2003, 72–87.] 
 
Cookbook History: Country – Iran 
 
Fragner, Bert, “Social Reality and Culinary Fiction: The Perspective of Cookbooks from Iran and 
Central Asia,” Taste of Thyme: Culinary Cultures of the Middle East, Sami Zubaida and Richard 
Tapper, eds., London: I. B. Tauris Publishers, 1994, 63–71.  
 
Cookbook History: Country – Ireland 
 
Cashman, Dorothy. “An Exploratory Study of Irish Cookbooks.” Unpublished MA Thesis. M.Sc. 



32                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Dublin: Dublin Institute of Technology, 2009. 
 
Mac Con Iomaire, Máirtín, and Dorothy Cashman, “Irish Culinary Manuscripts and Printed Books: A 
Discussion,” Petits Propos Culinaires, December 2011, 4: 81–109. 
 
Richman Kenneally, Rhona, “Memory as Food Performance: The Cookbooks of Maura Laverty,” 
Ireland and Quebec: Multidisciplinary Perspectives on History, Culture and Society, Margaret 
Kelleher and Michael Kenneally, eds., Dublin: Four Courts Press, 2016. 
 
Cookbook History: Country – Israel 
 
 Baron, Ilan Zvi and Galia Press-Barnathan, “Foodways and Foodwashing: Israeli Cookbooks and 
the Politics of Culinary Zionism,” International Political Sociology, 2021, 15(3): 338–358. 
 
Cookbook History: Country – Italy 
 
Flandrin, J. and Odile Redon, “Le livres de cuisine italiens des XIVe et XVe siècles,” Archeologia 
medieval, Florence, 1981, 8: 393–408. 
 
Grieco, A.J., “From the Cookbook to the Table: A Florentine Table and Italian Recipes of the 
Fourteenth and Fifteenth Centuries,” Du manuscrit à la table : essais sur la cuisine au moyen âge 
et répertoire des manuscrits médiévaux contenant des recettes culinaires, Carole Lambert, ed., 
Montreal: University of Montreal Press and Paris: Champion-Slatkine, 1992, 29–38. 
 
Laurioux, Bruno, “I libri di cucina italiani alla fine del Medievo – un nuovo bilancio,” Archivio storico 
italiano, Firenze: Leo Olschki, 1994, 33–85.  
 
Mussa, Carlo, “Reprints of Old Italian Books on Cookery and Food,” Petits Propos Culinaires, 
March 1984, 16: 49–55. 
 
Santich, Barbara, “Fifteenth-Century Neapolitan Recipes,” Petits Propos Culinaires, September 
2000, 65: 83–87. 
 
Scopel, M., “Vini alla corte du Roma in un manoscritto del XVI secolo,” Appunti di gastronomia, 
Milan: Condesco s.r.l. Editore, 2003, 41: 23–33. 
 
Cookbook History: Country – Korea 
 
Ro, Sang-ho, “Cookbooks and Female Writers in Late Chosŏn Korea,” Seoul Journal of Korean 
Studies, The Kyujanggak Institute for Korean Studies, June 2016, 29(1): 133 –157. 
muse.jhu.edu/article/623886 
 
Cookbook History: Country – Mesopotamian “Cookbooks” [cuneiform] 
 
Bottéro, Jean, “The Cuisine of Ancient Mesopotamia,” Biblical Archaeologist, March 1985, 48(1): 
36–47. 
Bottéro, Jean, “The Most Ancient Recipes of All,” Food in Antiquity, John Wilkins et al, eds., 
University of Exeter Press, 1995. 
 

https://muse.jhu.edu/article/623886


33                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Van der Steen, Eveline J., “Zukanda and Other Delicacies,” Petits Propos Culinaires, December 
1995, 51: 40–46. 
 
Cookbook History: Country – Mexico 
 
Bak-Geller Corona, Sarah, “Les livres de recettes « francisés » au Mexique au XIXe siècle : La 
construction de la nation et d'un modèle culinaire national,” Anthropology of Food, May 2008, S4. 
aof.revues.org/2992 
 
 Barros, Cristina. Los libros de la cocina Mexicana. 2nd ed. Mexico: Consejo Nacional para la 
Cultura y las Artes, 2008.  
 
Mexican Cookbooks, University of Texas at San Antonio. libguides.utsa.edu/MXcookbooks 
 
Pilcher, Jeffry M., “Recipes for Patria: Cuisine, Gender, and Nation in Nineteenth-Century Mexico,” 
Anne L. Bower, ed., Recipes for Reading: Community Cookbooks, Stories, Histories, Amhert: 
University of Massachusetts Press, 1997, 200–215.  
 
Pilcher, Jeffrey, “Many Chefs in the National Kitchen: Cookbooks and Identity in Nineteenth-
Century Mexico,” Latin American Popular Culture Since Independence: An Introduction. William 
Beezley and Linda Ann Curcio, eds. Landham, MD: Rowman and Littlefield, 2012. 
 
Cookbook History: Country – Middle East Countries 
 
Bardenstein, Carol, “Transmissions Interrupted: Reconfiguring Food, Memory and Gender in the 
Cookbook Memoirs of Middle-Eastern Exiles,” Signs: Journal of Women in Culture and Society 
[Gender and Cultural Memory theme], 28(1): 353–87. 
 
 Heine, Peter, “Cookbooks,” Culinary Crescent: A History of Middle Eastern Cuisine. Peter Lewis, 
trans. London: Gingko Library, 2018, 81–94. 
 
Cookbook History: Country – Netherlands 
 
Ferro, R.N., “Nederlandse Gedrukte Kookboeken Tot Het Jaar 1850,” Voeding, 1980–1981. 
 
Landwehr, John. Het Nederlandse Kookboek 1510–1945. HES Uitgevers, Goy-Houten, 1995. 
 
 Meijer Berthe, “Dutch Cookbooks Printed in the 16th and 17th Centuries,” Petits Propos Culinaires, 
June 1992, 11: 47–54. 
 
Rose, Peter, ed. and trans. [of De Verstandige Kock] The Sensible Cook: Dutch Foodways in the 
Old and the New World. Syracuse, NY: Syracuse University Press, 1989.  
 
Schildermans, Jozef, and Hilde Sels, “A Dutch Translation of Bartolomeo Scappi’s Opera,” Petits 
Propos Culinaires, December 2003, 74: 59–70. 
 
Schildermans, Jozef and Hilde Sels, “Una traduzione olandese dell'Opera di Bartolomeo Scappi,” 
Appunti di gastronomia, Milan: Condeco s.r.l. Editore, October 2003, 42: 67–80. 
 

http://aof.revues.org/2992
https://libguides.utsa.edu/MXcookbooks


34                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Schildermans, Jozef and Hilde Sels, “De verstandige Kok de Zuidnederlandse Kookboeken Van 
1500–1899, Een cultuurhistorische banadering,” Mededelingsblad en verzamelde opstellen 
(Academievoor streekgebonden gastronomie), 6(2), 1988. 
 
Witteveen, Joop and Bert Cuperus. Biblioteca Gastronomica: Eten en drinken in Nederland en 
Belgie, 1474–1960. 2 vols. Amsterdam: Linnaeus Press, 1998, 36: 170–75. 
 
Witteveen, Joop, “Van Trinolet tot Ragout,” Nederlands Tijdschrift voor Dietisten. 
 
Cookbook History: Country – New Zealand 
 
Kirshenblatt-Gimblett, Barbara, “Hebrew Cookery: An Early Jewish Cookbook from the Antipodes,” 
Petits Propos Culinaires, April 1988, 28: 11–21. 
 
Symons, M., “From Modernity to Postmodernity as Revealed in the Titles of New Zealand Recipe 
Books,” Food & Foodways, London: Routledge, 2009, 17(4): 215–241. 
 
Cookbook History: Country – Norway 
 
Dege, Hroar, “Norwegian Gastronomic Literature: The Earliest Period from 1760 to 1814,” Petits 
Propos Culinaires, March 1985, 19: 27–35.  
 
Dege, Hroar, “Norwegian Gastronomic Literature, Part 2, 1814–1835,” Petits Propos Culinaires, 
November 1985, 21: 23–32. 
 
Cookbook History: Country – Poland 
 
Leeming, H., “A Seventeenth-Century Polish Cookery Book and its Russian Manuscript 
Translation,” Slavonic and East European Review, London: University of London, October 1974, 
52(129): 500–513. jstor.org/stable/4206944 
 
Keating, Marzena, “Power of Discourse: Cookbooks in the People’s Republic of Poland,” Dublin 
Gastronomy Symposium, May 2018. dublin_gastronomy/article=1123 
 
Cookbook History: Country – Portugal 
 
Davidson, Alan, and Eulalia Pensado, “The Earliest Portuguese Cookery Book Examined,” Petits 
Propos Culinaires, London: Prospect Books, 1992, 41: 52–57.  
 
Régo, Manuela. Livros Portugueses de Cozinha. 2nd ed. Lisbon: Biblioteca Nacional, 1988. 
 
Cookbook History: Country – Puerto Rico 
 
Fuster, Melissa, “Writing Cuisine in the Spanish Caribbean: A Comparative Analysis of Iconic 
Puerto Rica and Cuban Cookbooks,” Food, Culture and Society, December 2015, 18(4): 659– 680. 
 
Cookbook History: Country – Russia see also Soviet Union 
 

http://www.jstor.org/stable/4206944
https://arrow.dit.ie/cgi/viewcontent.cgi?article=1123&context=dgs


35                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 DiVirgilio, DiDi, “The Emergence of the Cookbook and the Evolution of Cooking Terminology in 
Imperial Russia,” Food and Language: Proceedings of OSFC 2009, Totnes, Devon: Prospect 
Books, 2010, 94–104. 
 
Leeming, H., “A Seventeenth-Century Polish Cookery Book and its Russian Manuscript 
Translation,” Slavonic and East European Review, London: University of London, October 1974, 
52(129): 500–513. jstor.org/stable/4206944 
 
Cookbook History: Country – Scotland 
 
Mitchell, J., “Cookbooks as a Social and Historical document: A Scottish Case Study,” Food 
Service Technology, 2001, 1(1): 13–23.  
 
Cookbook History: Country – Slovenia 
 
Tominc, Ana. The Discursive Construction of Class and Lifestyle: Celebrity Chef Cookbooks in 
Post-Socialist Slovenia. Amsterdam: John Benjamins, 2017. 
 
Cookbook History: Country – Soviet Union see also Russia 
 
Coe, Sophie, “Soviet Cook Books,” Petits Propos Culinaires, March 1984, 16: 13–27.  
 
Lakhtikova, Anastasia, “Emancipation and Domesticity: Decoding Personal Cookbooks from the 
Soviet Union,” Gastronomica: Winter 2017, 7(4): 111–126. 
 
Cookbook History: Country – Spain 
 
 Anderson, Lara. Cooking Up the Nation: Spanish Culinary Texts and Culinary Nationalization in 
the Late Nineteenth and Early Twentieth Century. Rochester, NY: Boydell and Brewer, 2013. 
 
Moreno, Maria Paz, “Food Fight: Survival and Ideology in Cookbooks from the Spanish Civil War,” 
Food and Communication, Proceedings of OSFC 2015, Prospect Books, 2016, 276–285. 
 
 Nadeau, Carolyn A., “Early Modern Spanish Cookbooks,” Food and Language: Proceedings of 
OSFC 2009, Totnes, Devon: Prospect Books, 2010, 237–246. 
 
Nadeau, Carolyn A., “The Author, the Reader, the Text: Literary Communication of a 1611 Spanish 
Cookbook,” Food and Communication, Proceedings of OSFC 2015, Prospect Books, 2016, 296–
304. 
 
Cookbook History: Country – Sweden 
 
 Bloqvist, Hans. Mat och dryck i Sverige: Litteraturöversikt. Stockholm: LT I samarbete med Inst. 
för folklivsforskning, 1980. 
 
Cookbook History: Country – Thailand 
 
Mills, Mary Beth, “Cookbook Confidential: Global Appetites, Culinary Fantasies, and Thai Food,” 

http://www.jstor.org/stable/4206944


36                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Food, Culture and Society, February 2019, 22(1): 26–44.  
 
Cookbook History: Country – United States 
 
Brown, Eleanor and Bob Brown. Culinary Americana: Cookbooks Published in the United States of 
American During the Years from 1860 through 1960. Staten Island, NY: Maurizio Martino, [1961], 
1990. 
Cook, Margaret. America’s Charitable Cooks: A Bibliography of Fundraising Cookbooks Published 
in the United States (1861–1915), Kent, OH: privately printed, 1971. 
 
DuSablon, Mary Anne. America’s Collectible Cookbooks: The History, the Politics, the Recipes. 
Athens, OH: Ohio University Press, 1994. 
 
 Elias, Megan J. Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017. 
 
Feeding America: The Historic American Cookbook Project. lib.msu.edu/fa 
 
Grubb, Alan, “House and Home in the Victorian South: The Cookbook as Guide,” Joy and In 
Sorrow: Women, Family, and Marriage in the Victorian South, 1830–1900, Carol Bleser, ed., New 
York: Oxford University Press, 1991, 154–175. 
 
Gvion, L., “What’s Cooking in America?: Cookbooks Narrate Ethnicity, 1850–1990,” Food, Culture 
and Society, 2009, 12(1): 53–76. 
 
Kaltwasser, Jennifer L. The Cookbook as an Indicator of Social History: New Orleans, Louisiana, 
circa 1960–1970. Honors Thesis, Newcombe College, Tulane University, New Orleans, LA, 1998. 
 
 Lewis, George, “Recipes for Political Success, and Otherwise: The Political Party Cookbooks of 
the United States,” Petits Propos Culinaires, December 2022, 124: 69–96. 
 
 Lindgren, Don and Mark Germer, UnXld: American Cookbooks of Community & Place. Vol. 1. 
Biddeford, ME: Rabelais, Inc., 2020. 
 
Longone, Janice Bluestein and Daniel T. Longone. American Cookbooks and Wine Books, 1797– 
1950, Being an Exhibition of the Collections of, with Historical Notes by, Janice Bluestein Longone 
and Daniel T. Longone, at the William L. Clements Library of American History. Ann Arbor, MI: 
William Clements Library, University of Michigan, and the Wine and Food Library, 1984. 
 
Longone, Janice Bluestein, “ʽTried Receipts’: An Overview of America’s Charitable Cookbooks,” 
Anne L. Bower, ed., Recipes for Reading: Community Cookbooks, Stories, Histories, Amherst, MS: 
University of Massachusetts Press, 1997, 17–28.  
 
Longone, Janice. American Cookery: The Bicentennial, 1796–1996. Exhibition Catalogue, 
Clements Library, The University of Michigan, Ann Arbor, August 15–November 1, 1996. 
 
Longone, Janice, “Early Black-Authored American Cookbooks,” Gastronomica: February 2001, 1: 
96–99. 
 

https://d.lib.msu.edu/fa


37                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Lowenstein, Eleanor. Bibliography of American Cookery Books, 1742–1860. American Antiquarian 
Society, Worcester, MS, and New York: Corner Book Shop, 1972.  
 
Newman, Jacqueline M. Melting pot: An Annotated Bibliography and Guide to Food and Nutrition 
Information for Ethnic Groups in America. Catalogue to accompany exhibit called A Wok Through 
Chinese Culinary History. New York: Garland Publishing Co., 1986. 
 
 Perkins, Blake, “American Community Cookbooks: Don Lindgren and Mark Germer, UnXld: 
American Cookbooks of Community & Place,” review article in Petits Propos Culinaires, London: 
Prospect Books, December 2020, 118: 104–117. 
 
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. 
 
Snell, Rachel A., “As North American as Pumpkin Pie: Cookbooks and the Development of National 
Cuisine in North America, 1796–1854,” Cuizine, November 2014, 5(2). CuiZine/2014/v5/n2 
 
Tobias, Steven, “Early American Cookbooks as Cultural Artifacts,” Papers on Language and 
Literature, December 1998, 34(1): 3. 
 
William Woys Weaver, Additions and Corrections to Lowenstein’s Bibliography of American 
Cookery Books, 1742–1860 in Proceedings of the American Antiquarian Society, October 1982, 92: 
2, published as a pamphlet by University Press of Virginia, 1982. 
 
Wheaton, Barbara Ketchum and Patricia M. Kelly. Bibliography of Culinary History Food Resources 
in Eastern Massachusetts. Boston: G.K. Hall, 1988. 
 
Cookbook History: Country – United States – California 
 
Glozer, Liselotte F. and William K. Glozer. California in the Kitchen: An Essay Upon, and a 
Checklist of, California Imprints in the Field of Gastronomy from 1870 to 1932. Gathered from many 
sources. Los Angeles: Privately printed, 1960. 
 
Stoner, Joan. California Cookbooks: An Annotated Chronological Bibliography. Sacramento, CA: 
California State Library, 1982. 
 
Cookbook History: Country – United States – Hawaii 
 
 Kitchings, Laura, “Definitions of Hawaiian Food: Evidence of Settler Colonialism in Selected 
Cookbooks from the Hawaiian Islands (1896–2021),” Going Native? Settler Colonialism and Food, 
Alejandro Colás, Daniel Monterescu, Ronald Ranta, eds., Cham, Switzerland: Springer, 2022. 
 
Reddinger, Amy, “Eating ‘Local’: The Politics of Post-Statehood Hawaiian Cookbooks,” Nordic 
Journal of English Studies, September 2010, 9(3). 
 
Cookbook History: Country – United States – Louisiana 
 
Kaltwasser, Jennifer L. The Cookbook as an Indicator of Social History: New Orleans, Louisiana, 
circa 1960–1970. Honors Thesis, Newcombe College, Tulane University, 1998. 

http://www.erudit.org/revue/cuizine/2014/v5/n2/1026771ar.html


38                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Uhler, John and Glenna. The Rochester Clarke Bibliography of Louisiana Cookery. Plaquemine, 
LA: Iberville Parish Library, 1966.  
 
Patout, Gerald. The Historic New Orleans Collection – Culinary History in Louisiana. Williams 
Research Center, New Orleans. hnoc.org/collections/Culinarybib  
 
 Fertel, Rien, “Creole Cookbooks and the Formation of Creole Identity in New Orleans, 1885–
1900,” MA Thesis, New School for Social Research, New York, May 2008. 
 
Cookbook History: Country – United States – Missouri  
 
Fisher, Carol, and John C. Fisher. Pot Roast, Politics, and Ants in the Pantry: Missouri’s Cookbook 
Heritage. Columbia: University of Missouri, 2008. 
 
Cookbook History: Country – United States – New England 
 
Stavely, Keith, and Kathleen Fitzgerald. Northern Hospitality: Cooking by the Book in New England. 
Amherst, MA: University of Massachusetts Press, 2011. 
 
Cookbook History: Country – United States – Pennsylvania 
 
Ransom, Elizabeth and Wynne Wright, “Constructing Culinary Knowledge: Reading Rural 
Community Cookbooks,” Food, Culture and Society, December 2013, 16(4): 669–689. 
 
Cookbook History: Country – United States – Southern States 
 
 Elias, Megan J., “Southern Cookbooks,” Food on the Page: Cookbooks and American Culture. 
Philadelphia: University of Pennsylvania, 2017, 23–32. 
 
 Ferris, Marcie Cohen, “The Reconstructed Table,” The Edible South: The Power of Food and the 
Making of an American Region, Chapel Hill: University of North Carolina Press, 2014. 
 
Hertzler, Ann A., “Southern Souvenir Cookbooks: Authenticity and Stereotype,” Repast, XXIX(2): 
12–15. 
 
Southern Foodways Alliance. The Creolization of Southern Food Bibliography. 1999. 
southernfoodways.org/Bibliography_1999_Creolization 
 
Cookbook History: Country – United States – Virginia 
 
Peacock-Harper Culinary History Collection, Bibliography of Virginia-Related Cookbooks, Special 
Collections, Newman Library, Virginia Tech, Blacksburg, Virginia. spec.lib.vt.edu/peacock-harper 
 
Cookbook History: Country – Wales  
 
Hughes, Elwyn R, “Welsh Cookery Books,” Petits Propos Culinaires, August 1995, 50: 51–53. 
 
Hughes, Elwyn R. llyfrau Ymarferol Echdoe [Practical Books of Yesterday]. Caerdydd, Wales: 
Published for the Author, 1998. 

http://www.hnoc.org/collections/Culinarybib.html
http://www.southernfoodways.org/wp-content/uploads/Bibliography_1999_Creolization.pdf
https://spec.lib.vt.edu/collections/culinary/peacock-harper/


39                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Withey, Alun, “Crossing the Boundaries: Domestic Recipe Collections in Early Modern Wales,” 
Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 179–202. 
 
COOKBOOK HISTORY: CULTURE / ETHNICITY / RELIGION 
 
Gvion, Liora, “What’s Cooking in America? Cookbooks Narrate Ethnicity, 1850–1990,” Food, 
Culture and Society, 2009, 12(1): 53–76. 
 
Bailey, Emily, “Historical Cookbooks in the Study of American Religion,” Bulletin for the Study of 
Religion, 2012, 41(4): 24–33. 
 
De Camargo Heck, Marina, “Adapting and Adopting: The Migrating Recipe,” The Recipe Reader: 
Narratives, Contexts, Traditions, Janet Floyd and Laurel Forster, eds., London and Burlington, VT: 
Ashgate Publishing, 2003; Lincoln, NE: University of Nebraska Press, 2010, 205–218. 
 
Newman, Jacqueline. Melting Pot: An Annotated Bibliography and Guide to Food and Nutrition 
Information for Ethnic Groups in America. New York: Garland Publishing, [1986] 1993. 
 
Notaker, Henry, “Recipes for Fat Days and Lean Days,” A History of Cookbooks from Kitchen to 
Page Over Seven Centuries. Oakland, CA: University of California Press, 2017, 222–232.  
 
Cookbook History: Culture / Ethnicity / Religion – African-American 
 
Bolzman, Christina, “Rediscovered Recipes: The Legacy of Malinda Russell,” Michigan History, 
July 1, 2012. 
 
Bower, Anne L., ed. African American Foodways: Explorations of History and Culture. Chicago: 
University of Illinois, 2007. 
 
Bower, Anne L., “Recipes for History: The National Council of Negro Women’s Five Historical 
Cookbooks,” African American Foodways: Explorations of History and Culture, Anne L. Bower, ed., 
Urbana and Chicago: University of Illinois, 2007, 153–74.  
 
David Walker Lupton African-American Cookbook Collection, University of Alabama, Tuscaloosa, 
AL. lib.ua.edu/david-walker-lupton-african-american-cookbook 
 
 Elias, Megan J., “Edna Lewis and African-American Heritage,” Food on the Page: Cookbooks and 
American Culture. Philadelphia: University of Pennsylvania, 2017, 139–142. 
 
Feast Afrique, Digital Library of West African, African-American and Caribbean Cookbooks. 
feastafrique.com/digital-library 
 
Longone, Janice, “Early Black-Authored American Cookbooks,” Gastronomica: February 2001, 1: 
96–99. 
 
Shigley, Sally Bishop, “Empathy, Energy, and Eating: Politics and Power in The Black Family 
Dinner Quilt Cookbook,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. 
Bower, ed., Amherst, MS: University of Massachusetts Press, 1997, 118–131. 

http://www.lib.ua.edu/collections/the-david-walker-lupton-african-american-cookbook-collection/
https://www.feastafrique.com/digital-library


40                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Tipton-Martin, Toni. The Aunt Jemima Code: Two Centuries of African-American Cookbooks. 
Austin, TX; University of Texas Press, 2015. 
 
Warnes, Andrew, “Talking Recipes: What Mrs Fisher Knows and the African-American Cookbook 
Tradition,” The Recipe Reader: Narratives, Contexts, Traditions, Janet Floyd and Laurel Forster, 
eds., London and Burlington, VT: Ashgate Publishing, 2003, 52–71. 
 
Witt, Doris and David Lupton, “Chronological Bibliography of Cookbooks Published by African 
Americans,” Black Hunger: Food and Politics of U.S. Identity, Doris Witt, ed., New York: Oxford 
University Press, 1999, 224–28.  
 
Zafar, Rafia, “The Signifying Dish: Autobiography and History in Two Black Women’s Cookbooks,” 
Food in the USA: A Reader, Carole M. Counihan, ed., New York: Routledge, 2002, 249–62. 
 
Zafar, Rafia. Recipes for Respect: African American Meals and Meaning. Athens, GA: University of 
Georgia Press, 2019. 
 
Cookbook History: Culture / Ethnicity / Religion – Christian see also Mennonite, Methodist, 
Mormon 
 
Winner, Lauren F., “The Foote Sisters’ Compleat Housewife: Cookery Texts as a Source of Lived 
Religion,” Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 135–155.  
 
 Cookbook History: Culture / Ethnicity / Religion – Creole 
 
 Fertel, Rien, “Creole Cookbooks and the Formation of Creole Identity in New Orleans, 1885–
1900,” MA Thesis, New School for Social Research, New York, May 2008. 
 
Cookbook History: Culture / Ethnicity / Religion – Jewish 
 
 Crosetto, Alice and Daniel E. Feinberg, “Cookbooks: Preserving Jewish Tradition,” Judaica 
Librarianship, 2011, 16(1): 149–72.  
 
Kirshenblatt-Gimblett, Barbara, “A Social History of Jewish Cookbooks, 1815–1987,” Jewish 
Folklore and Ethnology, 1987, 9: 28.  
 
Kirshenblatt-Gimblett, Barbara, “Jewish Cookbooks,” Encyclopedia Judaica, 2nd ed., Detroit: Keter, 
2007, 5: 200–203.  
 
Notaker, Henry, “Jewish Cookbooks,” A History of Cookbooks from Kitchen to Page Over Seven 
Centuries. Oakland, CA: University of California Press, 2017, 233–244.  
 
 Roth, Laurence, “Toward a Kashrut Nation in American Jewish Cookbooks, 1990–2000” in 
Shofar; an Interdisciplinary Journal of Jewish Studies, 2010, 28(2): 65–91. 
 
 Solomon, Eileen, “More Than Recipes: Kosher Cookbooks as Historical Texts,” Jewish Quarterly 
Review, Winter 2014, 104(1): 24–37.  
 



41                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook History: Culture / Ethnicity / Religion – Jewish Cookbooks – Canada 
 
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. 
 
Cookbook History: Culture / Ethnicity / Religion – Jewish Cookbooks – Germany 
 
Abusch-Magder, Ruth, “Jüdische Kochbücher als Medien der Verbürgerlichung,” Deutsch jüdische 
Geschichte als Geschlechtergeschichte.Studien zum 19. und 20. Jahrhundert. Kirsten Heinsohn 
and Stefanie Schüler-Springorum, eds. Göttingen: Wallstein Verlag, 2006, 159–176. 
 
Cookbook History: Culture / Ethnicity / Religion – Jewish Cookbooks – Hungary 
 
 Koerner, Andras. Early Jewish Cookbooks: Essays on the History of Jewish Hungarian 
Gastronomy. Vienna and Budapest: Central European University Press, 2022.  
 
Cookbook History: Culture / Ethnicity / Religion – Jewish Cookbooks – New Zealand  
 
Kirshenblatt-Gimblett, Barbara, “Hebrew Cookery: An Early Jewish Cookbook from the Antipodes,” 
Petits Propos Culinaires, April 1988, 28: 11–21. 
 
Cookbook History: Culture / Ethnicity / Religion – Jewish Cookbooks – United States 
 
Bilyeu, Mary, “Molly Goldberg and Her Jewish Cookbook,” Repast, Fall 2012, 28(4): 6–10.  
 
Drews, Marie I, “Cooking in Memory’s Kitchen: Re-Presenting Recipes, Remembering the 
Holocaust,” Edible Ideologies: Representing Food and Meaning. Kathleen LeBesco and Peter 
Naccarato, eds. Albany, NY: State University of New York Press, 2008, 53–77.  
 
Kirshenblatt-Gimblett, Barbara, “Recipes for Creating Community: The Jewish Charity Cookbook in 
America,” Jewish Folklore and Ethnology, 1987, 9: 8–11.  
 
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. 
Kirshenblatt-Gimblett, Barbara, “Kitchen Judaism,” Getting Comfortable in New York: The American 

http://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC63.pdf


42                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Jewish Home, 1880–1950, Susan L. Braunstein and Jenna Weisman Joselit, eds., New York: The 
Jewish Museum, 1990, 75–105.  
 
Kirshenblatt-Gimblett, Barbara, “The Moral Sublime: The Temple Emanuel Fair and Its Cookbook, 
Denver, 1888,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, 
ed., Amherst, MS: University of Massachusetts Press, 1997, 136–153. 
 
Cookbook History: Culture / Ethnicity / Religion – Mennonite 
 
Bailey-Dick, Matthew, “The Kitchenhood of All Believers: A Journey into the Discourse of 
Mennonite Cookbooks,” Mennonite Quarterly Review, April 2005, 79(2): 153–77. mqr/apr05bailey 
 
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. 
 
Trollinger, Rebekah, “Mennonite Cookbooks and the Pleasure of Habit,” Mennonite Quarterly 
Review, October 2007, 81: 531–547. 
 
Cookbook History: Culture / Ethnicity / Religion – Methodist 
 
Romines, Ann, “Growing Up With Methodist Cookbooks,” Recipes for Reading: Community 
Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: University of Massachusetts 
Press, 1997, 75–88. 
 
Cookbook History: Culture / Ethnicity / Religion – Mormon 
 
Bishop, Marion, “Speaking Sisters: Relief Society Cookbooks and Mormon Culture,” Recipes for 
Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: University 
of Massachusetts Press, 1997, 89–104.  
 
Cookbook History: Culture / Ethnicity / Religion – Pennsylvania-German 
 
Weaver, William Woys, “Die Geschickte Hausfrau: The First Ethnic Cookbook in the United States,” 
Food in Perspective, Alexander Fenton and Trefor M. Own, eds., Edinburgh: 1981, 353–56. 
 
Weaver, William Woys. Sauerkraut Yankees: Pennsylvania German Foods and Foodways. 
Philadelphia University of Pennsylvania Press, 1983. [Republished – Mechanicsburg, PA: 
Stackpole Books, 2002] 
 
VI   COOKBOOK MANUSCRIPTS 
 
 Hieatt, Constance B., “Editing Recipes as Comparative Literature,” Petits Propos Culinaires, July 
2002, 70: 17–26. 
 
Manuscripts Cookbooks Survey, Pine Needles Foundation, New York. manuscriptcookbookssurvey 
 
Schmidt, Stephen, “What Manuscript Cookbooks Can Tell Us That Printed Cookbooks Do Not,” 

http://www.goshen.edu/mqr/pastissues/apr05bailey.html
https://www.manuscriptcookbookssurvey.org/


43                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Manuscripts Cookbooks Survey, May 2015. manuscriptcookbookssurvey.org/essays/553/ 
 
Shanahan, Madeline. Manuscript Recipe Books as Archaeological Objects: Text and Food and the 
Early Modern World. New York: Lexington Books, 2017. 
 
Thompson, Phyllis, “Uncovering the Traces Left Behind: Manuscript Recipes, Middle-Class 
Readers and Reading Practice,” Producing the Eighteenth-Century Book, Pat Rogers and Laura 
Runge, eds., Newark, DL: University of Delaware Press, 2009, 7–94.  
 
 “Recipes and Remedies: Manuscript Cookbooks,” New York Academy of Medicine, New York. 
digitalcollections.nyam.org/islandora/object/digitalcookbooks 
 
COOKBOOK MANUSCRIPTS: CHRONOLOGY  
 
Cookbook Manuscripts: Chronology – Medieval / Early Modern World 
 
 Hieatt, Constance B., “Making Sense of Medieval Culinary Records: Much done, but much more 
to do,” Food and Eating in Medieval Europe, Martha Carlin and Joel T. Rosenthal, eds., London: 
Hambledon Press, 1998, 101–16.  
 
 Kernan, Sarah Peters, “Reading and Writing Culinary Recipes in England, 1300–1700,” Repast, 
Spring 2021, 37(2): 3–5, 10. 
 
Pennell, Sara, “Perfecting Practice? Women, Manuscript Recipes and Knowledge in Early Modern 
England,” Early Modern Women’s Manuscript Writing, Victoria E. Burke and Jonathan Gibson, eds., 
Aldershot, Hants, England: Ashgate Publishing, 2004, 237–55.  
 
 Renfrow, Cindy. Take a Thousand Eggs or More: A Translation of Medieval Recipes. Unionville, 
1997. [Harleian MS 279, Harleian MS 4016, Ashmolean MS 1439, Laud MS 553, Douce MS 55] 
 
Cookbook Manuscripts: Chronology – Thirteenth Century 
 
Grewe, Rudolf, “An Early XIII Century Northern-European Cookbook,” Proceedings of Conference 
on Current Research in Culinary History: Sources, Topics, and Methods. Culinary Historians of 
Boston, 1986. 
 
 Hieatt, Constance B., Terry Nutter, with Johanna H. Holloway. Concordance of English Recipes: 
Thirteenth through Fifteenth Centuries. Tempe, AZ: ACMRS, 2006. 
 
Cookbook Manuscripts: Chronology – Fourteenth Century  
 
Hieatt, Constance and Sandra Butler. Curye on Inglysch: English Culinary Manuscripts of the 
Fourteenth Century (including The 'Forme of Cury'). Early English Text Society. London: Oxford 
University Press, 1985. 
 
 Hieatt, Constance B., Terry Nutter, with Johanna H. Holloway. Concordance of English Recipes: 
Thirteenth through Fifteenth Centuries. Tempe, AZ: ACMRS, 2006. 
 

https://www.manuscriptcookbookssurvey.org/essays/553/
https://digitalcollections.nyam.org/islandora/object/digital%3Amsscookbooks


44                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 Kernan, Sarah Peters, “Reading and Writing Culinary Recipes in England, 1300–1700,” Repast, 
Spring 2021, 37(2): 3–5, 10. 
 
Cookbook Manuscripts: Chronology – Fifteenth Century  
 
Austin, Thomas, ed. Two Fifteenth-Century Cookery-Books. Oxford: Early English Text Society, 
1888; reprinted, Oxford University Press, 1964. [Harleian MS 279 (c1430), Harleian MS4016 
(c1450)] 
 
 Hieatt, Constance B., Terry Nutter, with Johanna H. Holloway. Concordance of English Recipes: 
Thirteenth through Fifteenth Centuries. Tempe, AZ: ACMRS, 2006. 
 
 Kernan, Sarah Peters, “Reading and Writing Culinary Recipes in England, 1300–1700,” Repast, 
Spring 2021, 37(2): 3–5, 10. 
 
 Scully, Terence, ed. Cuoco Napoletano: The Neapolitan Recipe Collection. Pierpont Morgan 
Library, New York City, MS Bühler, 19. Critical edition and translation. Ann Arbor: University of 
Michigan Press, [2000] 2015. 
 
Cookbook Manuscripts: Chronology – Sixteenth Century  
 
DiMeo, Michelle and Sara Pennell, eds. Reading and Writing Recipe Books, 1550–1800. 
Manchester: Manchester University Press, 2013.  
 
 Kernan, Sarah Peters, “Reading and Writing Culinary Recipes in England, 1300–1700,” Repast, 
Spring 2021, 37(2): 3–5, 10. 
 
Cookbook Manuscripts: Chronology – Seventeenth Century  
 
Kowalchuk, Kristine, ed. Preserving on Paper: Seventeenth-Century Englishwomen’s Receipt 
Books. Toronto: University of Toronto Press, 2017.  
 
Parolin, Peter, “The Communal Basis of Distinctive Voice in 17th-Century Receipt Manuscripts,” 
Early Modern Studies Journal, 2021, 7: 1–14. earlymodernstudiesjournal.org/2021/01/Parolin 
 
Cookbook Manuscripts: Chronology – Eighteenth Century 
 
Pennell, Sara, “Making Livings, Lives and Archives: Tales of Four Eighteenth-Century Recipe 
Books,” Reading and Writing Recipe Books, 1550–1800, in Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 225–246.  
 
Cookbook Manuscripts: Chronology – Nineteenth Century 
 
Newlyn, Andrea K., “Challenging Contemporary Narrative Theory: The Alternative Textual 
Strategies of Nineteenth-Century Manuscript Cookbooks,” Journal of American Culture, 22(3): 35–
47, 1999. 
 
Newlyn, Andrea K., “Redefining ‘Rudimentary’ Narrative: Women’s Nineteenth-Century Manuscript 
Cookbooks,” The Recipe Reader: Narratives, Contexts, Traditions, Janet Floyd and Laurel Forster, 

https://earlymodernstudiesjournal.org/wp-content/uploads/2021/01/Parolin-pdf-EMSJ-2021-3.pdf


45                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

eds., London and Burlington, VT: Ashgate Publishing, 2003, 31–51. 
 
Oyola Fabián, Andrés. Recetarios manuscritos: Cocina y alimentación en la Baja Extreamadur, 
1860–1960: estudios y recetas. Badajoz: Extramadura. Diputación Provincial de Badajoz, 1994 
[2008]. 
 
Cookbook Manuscripts: Chronology – Twentieth Century 
 
Oyola Fabián, Andrés. Recetarios manuscritos: Cocina y alimentación en la Baja Extreamadur, 
1860–1960: estudios y recetas. Badajoz: Extramadura. Diputación Provincial de Badajoz, 1994 
[2008].  
 
COOKBOOK MANUSCRIPTS: COUNTRY 
 
Cookbook Manuscripts: Country – Arabia 
 
Robinson, Maxine, “Studies in Arabian Manuscripts Relating to Cookery,” Medieval Arab Cookery, 
Barbara Inskip, trans., London: Prospect Books 2006, 92–163. 
 
Robinson, M., “Recherches sur les documents arabes relatifs à la cuisine,” Revue des études 
islamiques, 1949, 95–165.  
 
Cookbook Manuscripts: Country – Canada 
 
Crawford, Carolyn, “Picking ‘Berrys’: Out of Five Old Chinguacousy Kitchens,” Culinary Chronicles 
1, New Series, September 2021, 1: 12–17. culinaryhistorians.ca/chc-products 
 
Cookbook Manuscripts: Country – England 
 
“A Ragu of Ducks”: Household Receipts from York Manuscripts. York: Workers’ Educational 
Association, 1997. 
 
Hieatt, Constance and Sandra Butler. Curye on Inglysch: English Culinary Manuscripts of the 
Fourteenth Century (including The 'Forme of Cury'). Early English Text Society. London: Oxford 
University Press, 1985. 
 
DiMeo, Michelle and Sara Pennell, eds. Reading and Writing Recipe Books, 1550–1800. 
Manchester: Manchester University Press, 2013.  
 
 Kernan, Sarah Peters, “Reading and Writing Culinary Recipes in England, 1300–1700,” Repast, 
Spring 2021, 37(2): 3–5, 10. 
 
Kowalchuk, Kristine, ed. Preserving on Paper: Seventeenth-Century Englishwomen’s Receipt 
Books. Toronto: University of Toronto Press, 2017.  
 
Pennell, Sara, “Perfecting Practice? Women, Manuscript Recipes and Knowledge in Early Modern 
England,” Early Modern Women’s Manuscript Writing, Victoria E. Burke and Jonathan Gibson, eds., 

https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products


46                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Aldershot, Hants, England: Ashgate Publishing, 2004, 237–55.  
 
Rycraft, A., “Cooks and their Books: Four York Manuscripts,” Eileen White, ed., Feeding a City: 
York: The Provision of Food from Roman Times to the Beginning of the Twentieth Century. Essays 
from papers of the 12th and 13th Leeds Symposia on Food History, April 1997 and April 1998. 
Totnes, Devon: Prospect Books, 2000, 231–235.  
 
Cookbook Manuscripts: Country – Germany 
 
Ehlert, T. Antichi manoscritti di cucina tedeschi. Appunti di gastronomia. Milan: Condeco s.r.l. 
Editore, 2005 Ottobre, 48: 19–44. 
 
Cookbook Manuscripts: Country – Iceland  
 
Grewe, Rudolf, “An Early XIII Century Northern-European Cookbook,” Proceedings of Conference 
on Current Research in Culinary History: Sources, Topics, and Methods. Culinary Historians of 
Boston, 1986. 
 
 Grewe, Rudolph and Constance Hieatt, eds. and trans. Libellus de Arte Coquinaria: An Early 
Northern Cookery Book. Tempe, AZ: Arizona Center for Medieval and Renaissance Studies, 2001. 
 
Cookbook Manuscripts: Country – Ireland  
 
Mac Con Iomaire, Máirtín, and Dorothy Cashman, “Irish Culinary Manuscripts and Printed Books: A 
Discussion,” Petits Propos Culinaires, December 2011, 94: 81–109.  
 
 Thick, Malcolm, “Tracing the Original Owner of an Irish Manuscript Receipt Book,” Petits Propos 
Culinaires, October 2019, 115: 106–112. 
 
Cookbook Manuscripts: Country – Italy 
 
Scopel, M., “Vini alla corte du Roma in un manoscritto del XVI secolo,” Appunti di gastronomia, 
Milan: Condesco s.r.l. Editore, 2003, 41: 23–33. 
 
Varey, Simon, “New Light on Edward Kidder’s Receipts,” Petits Propos Culinaires, December 1991, 
39: 46–51. 
 
Cookbook Manuscripts: Country – Spain 
 
Oyola Fabián, Andrés. Recetarios manuscritos: Cocina y alimentación en la Baja Extreamadur, 
1860–1960: estudios y recetas. Badajoz: Extramadura. Diputación Provincial de Badajoz, 1994 
[2008].  
 
Cookbook Manuscripts: Country – Syria 
 
 Perry, Charles, “The Ṣinᾱ῾ah 74 Miscellany,” Petits Propos Culinaires, July 2020, 117: 11–34. 
 
 



47                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

VII  COOKBOOK THEMES 
 
Cookbook Themes – Advertising 
 
Advertising Cookbooks, Digital Scriptorium, Duke University, Durham, North Carolina. 
library.duke.edu/scriptorium/eaa/cookbooks 
 
Allen, Colonel Bob. Cook Book Gossip: Over the Back Fence – A Continuing History of Cookbooks, 
Advertising Recipe Books and Authors. St. James, MO: The Cook Book Collectors Club of 
America, 1996. 
 
Woloson, Wendy A., “‘In Our Homes We Must Have Industry and Sympathy’: Early Twentieth 
Century Advertising Recipe Booklets and American Domestic Culture,” unpublished MA thesis, 
Bowling Green State University, 1993. 
 
Cookbook Themes – Archaeology 
 
Gray, Annie, “‘A Practical Art:’ An Archaeological Perspective on the Use of Recipe Books,” 
Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 47–67. 
 
Shanahan, Madeline. Manuscript Recipe Books as Archaeological Objects: Text and Food and the 
Early Modern World. New York: Lexington Books, 2017. 
 
Cookbook Themes – Beverages 
 
 Sherman, Sandra, “Brewing,” The Invention of the Modern Cookbook, Westport, CT: Greenwood 
Press, 2010, 217–22. 
 
Cookbook Themes – Brand Name see Corporate & Brand Names 
 
Cookbook Themes – Canadian Centennial 
 
Wilmhurst, Sara, “How to Eat Like a Canadian: Centennial Cookbooks and Visions of Culinary 
Identity,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Cookbook Themes – Carving see Trussing & Carving 
 
Cookbook Themes – Celebrity 
 
Abbots, Emma-Jayne, “The Intimacies of Industry: Consumer Interactions with the ‘Stuff’ of 
Celebrity Chefs,” Food, Culture and Society, June 2015, 18(2): 223–244. 
 
Cusack, Igor, “Cookery Books and Celebrity Chefs: Men’s Contributions to National Cuisines in 
Sub-Saharan Africa,” Food, Culture and Society,  March 2014, 17(1): 65–80. 
 
 Elias, Megan J., “The Palate of Personality: Chefs and Cookbooks at the End of the Twentieth 
Century,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 

https://library.duke.edu/rubenstein/scriptorium/eaa/cookbooks.html
https://www.erudit.org/en/journals/cuizine/1900-v1-n1-cuizine0888/1019317ar/


48                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Pennsylvania, 2017, 183–212. 
 
 Hollows, Joanne, "Celebrity Chefs,” Bloomsbury Food Library Bibliographic Guides. London: 
Bloomsbury Publishing, 2018. dx.doi.org/10.5040/9781474209427.0001 
 
Johnston, Josée and Michael K Goodman, “Spectacular Foodscapes: Food Celebrities and the 
Politics of Lifestyle Mediation in an Age of Inequality,” Food, Culture and Society, June 2015, 18(2): 
205–222. 
 
 Johnston, Josée, Alexandra Rodney, and Phillipa Chong, “Making Change in the Kitchen? A 
Study of Celebrity Cookbooks, Culinary Personas and Inequality,” Poetics, December 2015, 47: 1–
22. 
 
 Mitchell, Christine M., “The Rhetoric of Celebrity Cookbooks,” Journal of Popular Culture, June 
2010, 43(3): 524–39. 
 
 Rodney, Alexandra, Josée Johnston and Phillipa Chong, “Chefs at Home? Masculinities on Offer 
in Celebrity Chef Cookbooks,” Food, Masculinities and Home: Interdisciplinary Perspectives, 
Michelle Szabo and Shelley Koch, eds., Bloomsbury Academic, 2017, 213–30. 
 
 Rousseau, Signe. Food Media: Celebrity Chefs and the Politics of Everyday Interference. Berlin: 
Berg, 2012. 
 
Sherman, Sandra, “Celebrity Chefs,” The Invention of the Modern Cookbook. Westport, CT: 
Greenwood Press, 2010, chapter 4, 117–154. 
 
Tominc, Ana. The Discursive Construction of Class and Lifestyle: Celebrity Chef Cookbooks in 
Post-Socialist Slovenia. Amsterdam: John Benjamins, 2017. 
 
Cookbook Themes – Children 
 
 Harris, Doug, “Historical Trends in Children’s Cookbooks,” Repast, Winter 2007, 23(1): 14–16. 
 
 Hertzler, Ann A., “The Sources and Uses of Children’s Cookbooks,” Repast, Winter 2007, 23(1): 
17–18. 
 
Slothower, Jodie and Jan Susina, “Delicious Supplements: Literary Cookbooks as Additives to 
Children’s Texts,” Critical Approaches to Food in Children’s Literature, Kara K. Keeling and Scott T. 
Pollard, eds., New York: Routledge, 2009. 
 
Cookbook Themes – Class Representations 
 
Bullock, April, “The Cosmopolitan Cookbook: Class, Taste, and Foreign Foods in Victorian 
Cookbooks,” Food, Culture and Society, September 2012, 15(3): 437–454. 
 
Notaker, Henry, “Cookbooks for the Rich and Poor,” A History of Cookbooks from Kitchen to Page 
Over Seven Centuries. Oakland, CA: University of California Press, 2017, 187–200.  
 
 Sherman, Sandra, “Cooking for the Poor,” The Invention of the Modern Cookbook, Westport, CT: 

http://dx.doi.org/10.5040/9781474209427.0001


49                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Greenwood Press, 2010, 206–212. 
 
Tominc, Ana. The Discursive Construction of Class and Lifestyle: Celebrity Chef Cookbooks in 
Post-Socialist Slovenia. Amsterdam: John Benjamins, 2017. 
 
Cookbook Themes – Collecting Cookbooks 
 
Allen, Colonel Bob. A Guide to Collecting Cookbooks and Advertising Cookbooks: A History of 
People, Companies and Cooking. Paducah, KY: Collector Books, Division of Schroeder Publishing. 
Company, 1990. 
 
Allen, Colonel Bob. Cook Book Gossip: Over the Back Fence – A Continuing History of Cookbooks, 
Advertising Recipe Books and Authors. St. James, MO: The Cook Book Collectors Club of 
America, 1996. 
 
Barile, Mary-Margaret. Just Cookbooks! The Only Directory for Cookbook Collectors. Arkville, NY: 
Heritage Publications, 1990. 
 
Barile, Mary. Cookbooks Worth Collecting: the History and Lore of Notable Cookbooks, with 
Complete Bibliographic Listings and Up-to-Date Values. Radnor, PA: Wallace-Homestead Book 
Co., 1994. 
 
Dickinson, Linda J. A Price Guide to Cookbooks and Recipe Leaflets. Paducah, KY: Collector 
Books, Division of Schroeder Publishing Company, 1997. 
 
DuSablon, Mary Anna. America’s Collectible Cookbooks: The History, The Politics, The Recipes. 
Athens: Ohio University Press, 1994.  
 
Cookbook Themes – Commune see Intentional Community  
 
Cookbook Themes – Communications  
 
Abala, Ken, “La Cuisinière Canadienne: The Cookbook as Communication,” How Canadians 
Communicate IV: Food Promotion, Consumption and Controversy, Charlene Elliott, ed., Edmonton: 
Athabasca University Press, 2016, 75–88. 
 
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. 
 
 Cooke, Nathalie, “Canadian Food Radio: Conjuring Nourishment for Canadians Out of Thin Air,” 
How Canadians Communicate, Charlene Elliott, ed. Athabasca, AL: University of Athabasca Press, 
February 2016, 107–128. 
 
 Hertzmann, Peter, “Modern Recipes: A Case of Miscommunication,” Petits Propos Culinaires, 
October 2019, 115: 34–55. 
 
 Hertzmann, Peter, “Modern Recipes: The Need to Communicate,” Petits Propos Culinaires, 
September 2022, 123: 73–93. 



50                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Soklov, Ray, “Secrets of the Great Chefs: Decrypting Untrustworthy Communications from the 
Kitchens of Carême, Escoffier and Guérard,” Food and Communication, Proceedings of OSFC 
2015, London: Prospect Books, 2016, 20–28. 
 
Cookbook Themes – Community also called Charitable, Fundraising, Compiled Cookbooks 
 
Bower, Anne L., “Our Sisters’ Recipes: Exploring ‘Community’ in a Community Cookbook,” Journal 
of Popular Culture, 1997, 31(3): 137–51. 
 
Bower, Anne L., ed. Recipes for Reading: Community Cookbooks, Stories, Histories. Amherst, MS: 
University of Massachusetts Press, 1997. 
 
Bower, Anne L., “Cooking Up Stories: Narrative Elements in Community Cookbooks,” Recipes for 
Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: University 
of Massachusetts Press, 1997, 29–50. 
 
Cook, Margaret. America’s Charitable Cooks: A Bibliography of Fundraising Cookbooks Published 
in the United States (1861–1915). Kent, OH: privately printed, 1971. 
 
Driver, Elizabeth, “Home Cooks, Book Makers and Community Builders in Canada,” Food, Culture 
and Community, 6(2): 41–60. 
 
 Elias, Megan J., “Community Cookbooks,” Food on the Page: Cookbooks and American Culture. 
Philadelphia: University of Pennsylvania, 2017, 17–23. 
 
Ferguson, Kennan, “Intensifying Taste, Intensifying Identity: Collectivity Through Community 
Cookbooks,” Signs: Journal of Women in Culture and Society, 2012, 37(3): 695–717.  
 
 Ferguson, Kennan, “Cookbooks as Community,” chapter 4 in Cookbook Politics, Philadelphia: 
University of Pennsylvania Press, 2020, 76–98. 
 
Green, Michelle, “A League of Their Own: Community Cookbooks,” Food and Wine, December 
2000.  
 
Ireland, Lynne, “The Compiled Cookbook as Foodways Autobiography,” Western Folklore, January 
1981, 40(1): 107–114. jstor.org/compiled cookbook  
 
Kelly, Alison P., “Choice Receipts from American Housekeepers: A Collection of Digitized 
Community Cookbooks from the Library of Congress,” Public Historian, 2012, 34(2): 30–52. 
 
Kirshenblatt-Gimblett, Barbara, “Recipes for Creating Community: The Jewish Charity Cookbook in 
America,” Jewish Folklore and Ethnology Review, 1987, 9: 8–11.  
 
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. 
 
Kowalchuk, Kristine, “Community Cookbooks in the Prairies,” CuiZine, 2013, 4(1). 
CuiZine/2013/v4/n1 
 

http://www.jstor.org/discover/10.2307/1499855?%20uid=3739448&uid=2134&uid=2&uid=70&uid=3737720&uid=4&sid=21102136058497
http://www.erudit.org/revue/cuizine/2013/v4/n1/1015493ar.html


51                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 Lindgren, Don and Mark Germer, UnXld: American Cookbooks of Community & Place. Vol. 1. 
Biddeford, ME: Rabelais, Inc., 2020. 
 
Longone, Janice Bluestein, “ʽTried Receipts’: An Overview of America’s Charitable Cookbooks,” 
Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: 
University of Massachusetts Press, 1997, 17–28. 
 
Mastrangelo, Lisa, “Community Cookbooks: Sponsors of Literacy and Community Identity,” 
Community Literacy Journal, Autumn 2015, 10(1): 73–86. 
 
McDougall, Elizabeth J., “Voices, Stories, and Recipes in Selected Canadian Community 
Cookbooks,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, ed., 
Amherst, MS: University of Massachusetts Press, 1997, 105–117. 
 
Newman, Jacqueline, “Chinese Community Cookbooks,” Flavor and Fortune, Dedicated to the Art 
and Science of Chinese Cuisine, June 1999, 6(2): 11–12. 
 
Nussel, Jill, “Heating Up the Sources: Using Community Cookbooks in Historical Inquiry,” History 
Compass, September 2006, 4(5): 956–961. 
 
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. 
 
Ransom, Elizabeth and Wynne Wright, “Constructing Culinary Knowledge: Reading Rural 
Community Cookbooks,” Food, Culture and Society, December 2013, 16(4): 669–689. 
 
 Rasmussen, Hans (2008) "Cataloging Community Cookbooks," The Primary Source, 2008, 27(2), 
Article 3. Society of Mississippi Archivists. usm.edu/primarysource/v27/2/3 
 
Rice, Nelljean M., “A Tale of Three Cakes: On the Air and In the Books,” Recipes for Reading: 
Community Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: University of 
Massachusetts Press, 1997, 173–188. 
 
Ross, Alice, “Ella Smith’s Unfinished Community Cookbook: A Social History of Women and Work 
in Smithtown, New York, 1884–1922,” Recipes for Reading: Community Cookbooks, Stories, 
Histories, Anne L. Bower, ed., Amherst, MS: University of Massachusetts Press, 1997, 154–172. 
 
 Cookbook Themes – Confectionery 
 
 Sherman, Sandra, “Confectionery,” The Invention of the Modern Cookbook, Westport, CT: 
Greenwood Press, 2010, 197–206. 
 
Cookbook History: Themes – Conservation 
 
Fuller, Richard, “Cookbook Conservation,” Newsletter of CHO, Autumn 1999, 22: 4–7. 
culinaryhistorians.ca/CC_22 
 
 

https://aquila.usm.edu/theprimarysource/vol27/iss2/3/
https://culinaryhistorians.ca/newsletters/CC_22.pdf


52                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook Themes – Copyright  
 
 Hakimi-Hood, Heidi, Amanda Milian and Carrie Helms Tippen, “Copy and Copyright: The Recipe 
Text as Offal,” Offal: Rejected and Reclaimed Food, Proceedings of OSFC 2016, Mark McWilliams, 
ed., London: Prospect Books, 2017, 229–238. 
 
 Kaufman, Cathy K., “Recipes and Dishes: What Should Be Copyrightable?,” Food and Language: 
Proceedings of OSFC 2009, Totnes, Devon: Prospect Books, 2010, 189–197. 
 
 Pollock, Malla, “Intellectual Property Protection for the Creative Chef, or How to Copyright a Cake: 
A Modest Proposal,” Cardozo Law Review, 1991, 12: 1477. 
 
 Cookbook Themes – Corporate & Brand Names 
 
 Elias, Megan J., “Corporate Cookbooks,” Food on the Page: Cookbooks and American Culture. 
Philadelphia: University of Pennsylvania, 2017, 48–65. 
 
 Cookbook Themes – Counterculture 
 
 Elias, Megan J., “Oppositional Appetites: Cookbooks and the Counterculture in 1960s and 
1970s,” Food on the Page: Cookbooks and American Culture. Philadelphia: University of 
Pennsylvania, 2017, 145–182. 
 
Cookbook Themes – Digital 
 
Abala, Ken and Christine Larson, “The Evolution of Cookbooks in the Digital Age,” Food and 
Communication, Proceedings of OSFC 2015, Totnes, Devon: Prospect Books, 2016, 29–34. 
 
Kelly, Alison P., “Choice Receipts from American Housekeepers: A Collection of Digitized 
Community Cookbooks from the Library of Congress´ in Public Historian, 2013, 34(2): 30–52. 
 
Cookbook Themes – Ephemera including pamphlets, cookbooklets 
 
“Amazing Recipe Cookbooklet Extravaganza,” “What Canada Ate,” Archival and Special 
Collections, McLaughlin Library, University of Guelph. whatcanadaate/cookbooklets 
 
Cooke, Nathalie, “Cookbooklets and Canadian Kitchens,” Material Culture Review, Fall 2009, 70: 
22–33.  
 
Cookbook Themes – Family 
 
Berzok, Linda Murray. Storied Dishes: What Our Family Recipes Tell Us About Who We Are and 
Where We’ve Been. Santa Barbara, CA: Praeger, 2011. 
 
Davis, Hilary, et al, “Homemade Cookbooks: A Recipe for Sharing,” Proceedings of the 2014 
Conference on Designing Interactive Systems, Vancouver, BC. New York: Association for 
Computing Machinery, 2014, 73–82. 
 

https://whatcanadaate.lib.uoguelph.ca/exhibits/show/univ-1200-amazing-recipe-cookb


53                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Jansen, Sharon L., “Family 1956: My Mother’s Recipes,” Frontiers: A Journal of Women’s Studies, 
1993, 13(2): 65–74.  
 
Weiskopf-Ball, Emily, “Cooking Up Change: Family Cookbooks as Markers of Shifting Kitchen 
Politics,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Cookbook Themes – Feminism see Gender: Women 
 
Cookbook Themes – Food Studies & Food History (Researching / Teaching)  
see also Historical Recipes, Modern Recipes 
 
Abala, Ken, “Cooking as Research Methodology: Experiments in Renaissance Cuisine,” 
Renaissance Food from Rabelais to Shakespeare: Culinary Readings and Culinary Histories, Joan 
Fitzpatrick, ed., London and Burlington, VT: Ashgate Publishing, 2010, 73–88.  
 
Sanburn Behre, Keri, “ Practical Paleography and the Baumfylde Manuscript: An Underground 
Research Unit for Literature Classes,” Early Modern Studies Journal, 2021, 7: 116–134. 
earlymodernstudiesjournal.org/practical-paleography-and-baumfylde-manuscript 
 
 Bertelsen, Cynthia. A Hastiness of Cooks: A Practical Handbook for Use in Deciphering the 
Mysteries of Historic Recipes and Cookbooks, for Living-History Reenactors, Historians, Writers, 
Chefs, Archaeologists, and, of Course, Cooks. Gainesville, FL: Turquoise Moon Press, 2019. 
 
Claflin, Kyri W., “Representations of Food Production and Consumption: Cookbooks as Historical 
Sources,” Handbook of Food Research, London: Bloomsbury, 2013, 109–129. 
 
Contois, Emily, “Teaching Food Studies, Cookbooks and Writing,” blog post, 18 March 2016.  
emilycontois.com/2016/03/18/teaching-food-studies-cookbooks-writing/ 
 
De Camargo Heck, Marina, “Adapting and Adopting: The Migrating Recipe,” The Recipe Reader: 
Narratives, Contexts, Traditions, Janet Floyd and Laurel Forster, eds., London and Burlington, VT: 
Ashgate Publishing, 2003; Lincoln, NE: University of Nebraska Press, 2010, 205–218. 
 
Duran, N. and K. MacDonald, “Information Sources for Food Studies Research,” Food, Culture and 
Society, 1996, 9(2): 233–243.  
 
 Matheny, K. (2020), “No Mere Culinary Curiosities: Using Historical Cookbooks in the Library 
Classroom,” RBM: A Journal of Rare Books, Manuscripts, and Cultural Heritage, 21 (2): 79–97. 
 
Supski, Sian, “Aunty Sylvie’s Sponge: Foodmaking, Cookbooks and Nostalgia,” Cultural Studies 
Review, 19(1): 28–49, 2013. 
 
Cookbook Themes – Gender 
 
Bardenstein, Carol, “Transmissions Interrupted: Reconfiguring Food, Memory and Gender in the 
Cookbook Memoirs of Middle-Eastern Exiles,” Signs [Gender and Cultural Memory theme], 28(1): 
353–87. 
 
Johnston, Josée, Alexandra Rodney, and Phillipa Chong, “Making Change in the Kitchen? A Study 

http://www.erudit.org/revue/cuizine/2013/v4/n2/%201019316ar.html
https://earlymodernstudiesjournal.org/review_articles/practical-paleography-and-the-baumfylde-manuscript-an-undergraduate-research-unit-for-literature-classes/
https://emilycontois.com/2016/03/18/teaching-food-studies-cookbooks-writing/


54                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

of Celebrity Cookbooks, Culinary Personas and Inequality,” Poetics, December 2014, 47: 1–22. 
 
Leong, Elaine, “Collecting Knowledge for the Family: Recipes, Gender, and Practical Knowledge in 
the Early Modern English Household,” Centaurus, 2013, 55(2): 81–103. 
 
Neuhaus, Jessamyn, “The Way to a Man’s Heart: Gender Roles, Domestic Ideology, and 
Cookbooks in the 1950s,” Journal of Social History, 1999, 32(3): 1–18. 
 
Neuhaus, Jessamyn. Manly Meals and Mom’s Home Cooking: Cookbooks and Gender in Modern 
America. Baltimore, MD: John Hopkins University Press, 2003. 
 
Notaker, Henry, “Gender in Cookbooks and Household Books,” A History of Cookbooks from 
Kitchen to Page Over Seven Centuries. Oakland, CA: University of California Press, 2017, 288–
298.  
 
Pilcher, Jeffry M., “Recipes for Patria: Cuisine, Gender, and Nation in Nineteenth-Century Mexico,” 
Anne L. Bower, ed., Recipes for Reading: Community Cookbooks, Stories, Histories, Amhert: 
University of Massachusetts Press, 1997, 200–215.  
 
 Stearns, A. E. and Casey D. Albritton, “Constructing the Gendered Body in Prison Cookbooks,” 
Food, Culture & Society, 2021, 1–15. 
 
Cookbook Themes – Gender – Men  
 
Cusack, Igor, “Cookery Books and Celebrity Chefs: Men’s Contributions to National Cuisines in 
Sub-Saharan Africa,” Food, Culture and Society,  March 2014, 17(1): 65–80. 
 
Draper, Gary, “Dishing Dad: ‘How to Cook a Husband’ and Other Metaphorical Recipes,” What’s to 
Eat? Entrées in Canadian Food History, Nathalie Cooke, ed., Montreal and Kingston: McGill-
Queen’s University Press, 2009, 257–270. 
 
 Draper, Gary, “Words in the Woods: Cookbooks for Men,” Culinary Chronicles: CHC, Summer / 
Fall 2011, 69: 1,5–6. culinaryhistorians.ca/CC_69 
 
Haber, Barbara, “Boys Will Be Cooks,” Culinary Chronicles: CHC, Summer / Fall 2011, 69: 2–3. 
culinaryhistorians.ca/CC_69 
 
 Innes, Sherrie, “Bachelor Bait: Men’s Cookbooks and the Male Cooking Mystique,” Dinner Roles: 
American Women and Culinary Cuisine, Sherrie Innes, ed, Iowa City: University of Iowa Press, 
2001. 
 
Cookbook Themes – Gender – Women  
 
Archer, Jayne Elizabeth, “Women and Chymistry in Early Modern England: The Manuscript Receipt 
Book (circa 1616) of Sara Wigges,” Kathleen P. Long, ed., Gender and Scientific Discourse in Early 
Modern Europe, Farnham: Ashgate, 2010, 191–216.  
 
Archer, Jayne Elizabeth, “The ‘Quintessence of Wit’: Poems and Recipes in Early Modern 
Women’s Writing,” Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara 

https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/07/Number-69-Summer-Fall-2011.pdf
https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/07/Number-69-Summer-Fall-2011.pdf


55                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Pennell, eds., Manchester: Manchester University Press, 2013, 114–134.  
 
 Dantec-Lowry, L., “Reading Women’s Lives in Cookbooks and Other Culinary Writings: A Critical 
Essay,” Revue Française D’études Americaines, 2008, 116(2): 99–122. 
 
Dutch, Jennifer Rachel, “Grandma’s Gone Global: Recipe Transmission from the Kitchenette to the 
Internet,” Digest: A Journal of Foodways and Culture, Fall 2013, 1.  
 
Field, Catherine, “Many Hands: Writing the Self in Early Modern Women's Recipe Books,” Genre 
and Women's Life Writing in Early Modern England, J.A. Eckerle and M.M. Dowd, eds., Aldershot, 
Hants, England: Ashgate Publishing, 2007, 49–65. 
 
Fleitz, Elizabeth, “Cooking Codes: Cookbook Discourses as Women’s Rhetorical Practices,” 
Present Tense: A Journal of Rhetoric in Society, 2010, 1(1): 1–8. 
 
Forster, Laurel, “Liberating the Recipe: A Study of the Relationship between Food and Feminism in 
the Early 1970s,” The Recipe Reader: Narratives, Contexts, Traditions, Janet Floyd and Laurel 
Forster, eds., London and Burlington, VT: Ashgate Publishing, 2003; Lincoln, NE: University of 
Nebraska Press, 2010, 147–168. 
 
Sanburn Behre, Keri, “ Practical Paleography and the Baumfylde Manuscript: An Underground 
Research Unit for Literature Classes,” Early Modern Studies Journal, 2021, 7: 116–134. 
earlymodernstudiesjournal.org/practical-paleography-and-the-baumfylde-manuscript 
 
Scott, Nina M., “Juana Manuela Gorriti’s Cocina ecléctica: Recipes as Feminine Discourse,” 
Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: 
University of Massachusetts Press, 1997, 189–199. 
 
Sullivan, Sue, ed. Turning the Tables: Recipes and Reflections from Women. London: Sheba 
Feminist Publishers, 1987. 
 
Theophano, Janet, “A Life’s Work: Women Writing from the Kitchen,” Fields of Folklore: Essays in 
Honor of Kenneth S. Goldstein, Roger D. Abrahams, ed., Bloomington, IN: Trickster Press, 1995. 
 
Theophano, Janet. Household Words: Women Write from and for the Kitchen. Philadelphia: 
University of Pennsylvania, 1995. 
 
Theophano, Janet. Eat My Words: Reading Women’s Lives through the Cookbooks They Wrote. 
New York: Palgrave, 2002. 
 
 Willan, Anne. Women in the Kitchen: Twelve Essential Cookbook Writers Who Defined the Way 
We Eat, from 1661 to Today, with More than 50 Recipes, New York: Scribner, 2020. 
 
Williams, Stacy J., “Hiding Spinach in the Brownies: Frame Alignment in Suffrage Community 
Cookbooks, 1886–1916,” Social Movement Societies, 15(2): 146–63.  
 
Cookbook Themes – Health & Medical 
 
 Elias, Megan J., “Slimming Cookbooks,” Food on the Page: Cookbooks and American Culture. 

https://earlymodernstudiesjournal.org/review_articles/practical-paleography-and-the-baumfylde-manuscript-an-undergraduate-research-unit-for-literature-classes/


56                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Philadelphia: University of Pennsylvania, 2017, 65–71. 
 
 Leong, Elaine and Sara Pennell, “Recipe Collections and the Currency of Medical Knowledge in 
the Early Modern ‘Medical Marketplace’,” Medicine and the Market in England and its Colonies, 
c1450–1850. Mark S.R. Jenner and Patrick Wallis, eds. London, New York, etc.: Palgrave 
Macmillan, 2007, 133–52.  
 
Notaker, Henry, “Health and Medicine in Cookbooks,” A History of Cookbooks from Kitchen to Page 
Over Seven Centuries. Oakland, CA: University of California Press, 2017, 201–212.  
 
 Spiller, Elizabeth, “Printed Recipe Books in Medical, Political and Scientific Contexts,” The Oxford 
Handbook of Literature and the English Revolution, Laura Lunger Knoppers, ed. Oxford: Oxford 
University Press, 2012, 516–33. 
 
Cookbook Themes – Historical Cookbooks (Interpreting / Researching / Teaching) 
 
Lehmann, Gilly, “Reading Recipe Books and Culinary History: Opening a New Field,” Reading and 
Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., Manchester: 
Manchester University Press, 2013, 93–113.  
 
 Mac Con Iomaire, Máirtín, “Towards a Structured Approach to Reading Historic Cookbooks,” The 
Journal of Media and Culture, June 2013, 16(3). journal.media-culture.org.au/Article/649 
 
Oliver, Sandra, “Using Period Cook Books,” Food History News, Spring 1994, 5(4): 3–5. 
 
Cookbook Themes – Historical Recipes (Interpreting / Reading / Writing) see also Modern Recipes 
 
“An Issue About Recipes,” Food History News, Spring 1994, 5(4): 1–10. 
 
 Carroll, Ruth, “The Visual Language of the Recipe: A Brief Historical Survey,” Food and 
Language: Proceedings of OSFC 2009, Totnes, Devon: Prospect Books, 2010, 62–72. 
 
 Coghlan, J. Michelle, “The Art of the Recipe: American Food Writing Avant la Lettre,” Food and 
Literature, Gitanjali G. Shahani, ed, Cambridge: Cambridge University Press, 2018. 
 
DiMeo, Michelle and Sara Pennell, eds. Reading and Writing Recipe Books, 1550–1800. 
Manchester: Manchester University Press, 2013.  
 
Driver, Liz, “Weights and Measures for Historic Recipes,” Culinary Chronicles: CHO, Summer 2005, 
45: 13–16. culinaryhistorians.ca/CC_45  
 
 Hertzmann, Peter, “Recipe Structure – An Historical Survey,” Food and Language: Proceedings 
of OSFC 2009, Totnes, Devon: Prospect Books, 2010, 162–173. 
 
 Humble, Nicola, “Reading Recipes,” The Literature of Food: An Introduction from 1830 to Present, 
London and New York: Bloomsbury Academic, 195–226. 
 
Leonardi, Susan, “Recipes for Reading: Pasta Salad, Lobster à la Riseholme, and Key Lime Pie,” 
PMLA (Proceedings of the Modern Language Association), 1989, 104: 340–347.  

http://journal.media-culture.org.au/index.php/mcjournal/article/viewArticle/649
https://culinaryhistorians.ca/newsletters/CC_45.pdf


57                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Gray, Annie, “‘A Practical Art:’ An Archaeological Perspective on the Use of Recipe Books,” 
Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 47–67. 
 
Hieatt, Constance B., “Editing Recipes as Comparative Literature,” Petits Propos Culinaires, July 
2002, 70: 17–26. 
 
Landsberg, Michelle, “The Real Books of Love: How Recipes Reveal History,” Toronto Star, 24 
December 2000; reprinted in Newsletter of CHO, Spring 2001, 28: 1–2. 
culinaryhistorians.ca/CC_28 
 
“Let’s Get a Lively Debate Started … About Using Period Recipes in Living History Kitchens,” 
Newsletter of CHO, Autumn 1999, 22: 1–2, culinaryhistorians.ca/CC_22, Winter 2000, 23: 7. 
culinaryhistorians.ca/CC_23 
 
Lucas, Fiona, “How It is Done at Fort York Historic Site: Using Historic Recipes,” Food History 
News, Spring 1994, 5(4): 1, 6–7.  
 
Lyons, Ed, “Modernizing Historic Recipes and Recovering Family Recipes,” Culinary Chronicles: 
CHO, Spring 2009, 60: 12. culinaryhistorians.ca/CC_60 
 
Phillips, Delores B., “In Questionable Taste: Eating Culture, Cooking Culture in Anglophone 
Postcolonial Texts,” 2009. tinyurl.com/DeloresBPhillips 
 
Notaker, Henry, “Naming the Recipes” and “The Recipe Form,” A History of Cookbooks from 
Kitchen to Page Over Seven Centuries, Oakland, CA: University of California Press, 2017, 98–111 
and 144–163. 
 
 Santich, Barbara, “‘Doing’ Words: The Evolution of Culinary Vocabulary,” Food and Language: 
Proceedings of OSFC 2009, Richard Hosking, ed., Totnes, Prospect Books, 2010, 301–310. 
 
Schmidt, Stephen, “Adapting Historical Recipes,” Manuscript Cookbooks Survey, March 2019. 
manuscriptcookbookssurvey.org/on-adapting-historical-recipes/ 
 
Storace, Patricia, “Repasts Past: Delicious Memories from Antique Cookbooks,” House and 
Garden, June 1986, 62. 
 
 Uthoff, Sarah and Susan Uthoff, “How to Cash in on a Quality Cookbook,” ALHFAM Bulletin, 
Spring 2004, 7–9. 
 
Tye, Diane. Baking as Biography: A Life Story in Recipes. Montreal and Kingston: McGill-Queen’s 
University Press, 2010. 
 
Cookbook Themes – Humour 
 
Archer, Jayne Elizabeth, “The ‘Quintessence of Wit’: Poems and Recipes in Early modern 
Women’s Writing,” Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara 
Pennell, eds., Manchester: Manchester University Press, 2013, 114–134.  
 

https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/06/Number-28-Spring-2001.pdf
https://culinaryhistorians.ca/newsletters/CC_22.pdf
https://culinaryhistorians.ca/newsletters/CC_23.pdf
https://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC60.pdf
http://tinyurl.com/DeloresBPhillips
https://www.manuscriptcookbookssurvey.org/on-adapting-historical-recipes/


58                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 Cooke, Nathalie and Leehu Sigler, “Entertaining Edibles: Riddling Practices in English Recipes 
and Menus,” Repast, Spring 2021, 37(2): 6–10, 20. 
 
Cookbook Themes – Images and Illustrations 
 
Day, Ivan, “From Murrell to Jarrin: Illustrations in British Cookery Books, 1621–1820,” The English 
Cookery Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 98–
150. 
 
“Frontispieces,” Petits Propos Culinaires, April 2000, 64: 20–27.  
 
Murcott, A. “Women’s Place: Cookbooks’ Images of Technique and Technology in the British 
Kitchen,” Women’s Studies International Forum, 6(1): 529–55.  
 
Notaker, Henry, “Decoration, Illusion and Entertainment,” A History of Cookbooks from Kitchen to 
Page Over Seven Centuries. Oakland, CA: University of California Press, 2017, 264–276.  
 
Quayle, Eric. Old Cookbooks: An Illustrated History. New York: Dutton, 1978. 
 
Wilson, Anne C., “Frontispieces II,” Petits Propos Culinaires, February 2001, 66: 23–38.  
 
Cookbook Themes – Intentional Community including Commune 
 
 Elias, Megan J., “Commune Cookbooks,” Food on the Page: Cookbooks and American Culture. 
Philadelphia: University of Pennsylvania, 2017, 167–173. 
 
Hargman, Stephanie, “The Political Palate: Reading Commune Cookbooks,” Gastronomica: Spring 
2003, 3(2):29–40. 
 
Cookbook Themes – Literary Culture including Genre, Poetry, Rhetoric 
 
 Abala, Ken, “Cookbooks as Historical Documents,” The Oxford Handbook of Food History, Jeffrey 
M. Pilcher, ed., New York: Oxford University Press, 2012, 227–240. 
 
Alonso-Almeida, Fransisco, “Genre conventions in English recipes, 1600–1800,” Reading and 
Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., Manchester: 
Manchester University Press, 2013, 68–90.  
 
Appelbaum, Robert, “Rhetoric and Epistemology in Early Printed Recipe Collections,” Journal for 
Early Modern Cultural Studies, 2003, 3(2). 
 
Archer, Jayne Elizabeth, “The ‘Quintessence of Wit’: Poems and Recipes in Early Modern 
Women’s Writing,” Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara 
Pennell, eds., Manchester: Manchester University Press, 2013, 114–134.  
 
Bell, Harriet, “The Secret Lives of Recipes,” Gastronomica, Spring 2009, 9(2): 11–13. 
Cotter, Colleen, “Claiming a Piece of the Pie: How the Language of Recipes Defines Community,” 
Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, ed., Amherst, MS: 
University of Massachusetts Press, 1997, 51–71.  



59                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Coyle, L. Patrick. Cooks’ Books: An Affectionate Guide to the Literature of Food and Cooking. New 
York: Facts of File Publications, 1985. 
 
 Culy, Christopher, “Null Objects in English Recipes,” Language, Variations, and Change, 1996, 8: 
91–124. 
 
Caroll, Ruth, “The Middle English Recipe as a Text-Type,” Neuphilologische Mitteilungen, 1999, 
100(1): 27–42. 
 
Dennis, Abigail, “From Apicius to Gastroporn: Form, Function and Ideology in the History of 
Cookbooks,” Studies in Popular Culture, 2008, 31(1): 1–17. 
 
Dutch, Jennifer Rachel, “Grandma’s Gone Global: Recipe Transmission from the Kitchenette to the 
Internet,” Digest, The Journal of Foodways and Culture, American Folklore Society, Fall 2011, 1.  
 
 Ferguson, Kennan, “Democracy: The Recipe, the Cookbook, and the Forms of Politics,” chapter 
1, Cookbook Politics, Philadelphia: University of Pennsylvania Press, 2020, 20–41. 
 
Finn, John E., “The Perfect Recipe: Taste and Tyranny, Cooks and Citizens,” Food, Culture and 
Society, An International Journal of Multidisciplinary Research. December 2011, 14(4): 503–524.  
 
Fleitz, Elizabeth, "Cooking Codes: Cookbook Discourses as Women’s Rhetorical Practices,” 
Present Tense: A Journal of Rhetoric in Society, 2010, 1(1): 1–8. presenttensejournal.org/Fleitz 
 
Görlach, Manfred, “Text-Types and Language History: The Cookery Recipe,” History of Englishes: 
New Methods and Interpretations in Historical Linguistics, Matti Rissanen, et al., eds., [6th 
International Conference, University of Helsinki], Berlin and New York: John Benjmanins, 1992, 
736–61. 
 
Hunter, Lynette, “Cookery Books: A Cabinet of Rare Devices and Conceits,” Petits Propos 
Culinaires, May 1980, 5: 19–34.  
 
Sceats, Sarah, “Regulation and Creativity: The Use of Recipes in Contemporary Fiction,” The 
Recipe Reader: Narratives, Contexts, Traditions. London and Burlington, VT: Ashgate Publishing, 
2003; Lincoln, NE: University of Nebraska Press, 2010, 169–186.  
 
 Sherrard, Cherene. Grimoire. Chicago: Autumn Tree Press, 2020. [poems about Malinda Russell] 
 
Theophano, Janet. Eat My Words: Reading Women’s Lives through the Cookbooks They Wrote. 
New York: Palgrave, 2002. 
 
Cookbook Themes – Manuscript Cookbooks see V COOKBOOK MANUSCRIPTS 
 
 Cookbook Themes – Marginalia 
 
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. 
 

http://www.presenttensejournal.org/wp-content/uploads/2010/07/Fleitz.pdf


60                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook Themes – Material Culture 
 
 Abala, Ken, “Cookbooks as Historical Documents,” The Oxford Handbook of Food History, Jeffrey 
M. Pilcher, ed., New York: Oxford University Press, 2012, 227–240. 
 
Dennis, Abigail, “From Apicius to Gastroporn: Form, Function and Ideology in the History of 
Cookbooks,” Studies in Popular Culture, 2008, 31(1): 1–17. 
 
 Eden, Trudy, “About that Recipe: or, Revelation from Stuffed Waterfowl that Require Onions,” 
Common-Place: The Journal of Early American Life, April 2011, 11(3).  
commonplace.online/revelation-stuffed-waterfowl 
 
Gray, Annie, “‘A Practical Art:’ An Archaeological Perspective on the Use of Recipe Books,” 
Reading and Writing Recipe Books, 1550–1800, Michelle DiMeo and Sara Pennell, eds., 
Manchester: Manchester University Press, 2013, 47–67. 
 
 Hörander, Edith, “The Recipe Book as a Cultural and Socio-Historical Document,” Food in 
Perspective, Alexander Fenton and Trefor M. Own, eds., Edinburgh: 1981, 119–44. 
 
Phillips, Delores B., “In Questionable Taste: Eating Culture, Cooking Culture in Anglophone 
Postcolonial Texts,” PhD Dissertation, 2009. tinyurl.com/DeloresBPhillips 
 
Scott, Elizabeth M., “A Little Gravy in the Dish and Onions in a Tea Cup: What Cookbooks Reveal 
About Material Culture,” International Journal of Historical Archaeology, 1997, 1(2): 131–155.  
 
Shanahan, Madeline. Manuscript Recipe Books as Archaeological Objects: Text and Food and the 
Early Modern World. New York: Lexington Books, 2017. 
 
Theophano, Janet. Eat My Words: Reading Women’s Lives through the Cookbooks They Wrote. 
New York: Palgrave, 2002. 
 
 Wessel, Adele, “Cookbooks for Making History: As Sources for Historians and as Records of the 
Past,” M/C Journal, 2013, 16(3). 
 
Wheaton, Barbara Ketcham, "Cookbooks as Resources for Social History,” Food in Time and 
Place: The American Historical Association Companion to Food History, Paul Freedman, Joyce E. 
Chaplin and Ken Abala, eds., Oakland, CA: University of California Press, 2014, 276–300. 
 
 Cookbook Themes – Memoirs 
 
Bardenstein, Carol, “Transmissions Interrupted: Reconfiguring Food, Memory and Gender in the 
Cookbook Memoirs of Middle-Eastern Exiles,” Signs [Gender and Cultural Memory theme], 28(1): 
353–87. 
 
Jacob, Dianne. Will Write for Food: The Complete Guide to Writing Cookbooks, Blogs, Reviews, 
Memoirs, and More. 2nd ed. Cambridge, MA: Lifelong Books, 2010. 
 
 
 

http://commonplace.online/article/recipe-revelation-stuffed-waterfowl-require-onions/
http://tinyurl.com/DeloresBPhillips


61                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Cookbook Themes – Microwave 
 
Contois, Emily, “Microwave Cookbooks: Technology, Convenience and Dining Alone,” Nursing Clio, 
24 October 2017. nursingclio.org/microwave+cookbooks 
 
Cookbook Themes – Modern Recipes (Editing / Writing) see also Historical Recipes 
 
 Hertzmann, Peter, “Modern Recipes: A Case of Miscommunication,” Petits Propos Culinaires, 
October 2019, 115: 34–55. 
 
 Hertzmann, Peter, “Modern Recipes: The Need to Communicate,” Petits Propos Culinaires, 
September 2022, 123: 73–93. 
 
 Hullah, Evelyn. Cardinal’s Handbook of Recipe Development. Don Mills, ON: Cardinal Kitchens, 
Division of Cardinal Biologicals, 1984. 
 
Jacob, Dianne. Will Write for Food: The Complete Guide to Writing Cookbooks, Blogs, Reviews, 
Memoirs, and More. 2nd ed. Cambridge, MA: Lifelong Books, 2010. 
 
Ostmann, Barbara Gibbs and Jane L. Baker. The Recipe Writer’s Handbook: Revised and 
Expanded. Hoboken, NJ: John Wiley and Sons, 2001. 
 
Wharton, Tim, “Recipes: Beyond the Word,” Gastronomica: Fall 2010, 67–73. 
 
 Whitman, Joan and Dolores Simon. Recipe into Type: A Handbook for Cookbook Writers and 
Editors. New York: HarperCollins, 1993. 
 
 Cookbook Themes – Modernist / Futurist 
 
 Ferguson, Kennan, “Ideology: Food, Fast and Slow,” chapter 5, Cookbook Politics, Philadelphia: 
University of Pennsylvania Press, 2020, 99–114. 
 
 Humble, Nicola, “Modern / Modernist Cookbooks,” The Literature of Food: An Introduction from 
1830 to Present, London and New York: Bloomsbury Academic, 154–166. 
 
Cookbook Themes – Nutrition see Health and Medical 
 
Cookbook Themes – Poetry see Literary Culture 
 
Cookbook Themes – Politics 
 
Ferguson, Kennan. Cookbook Politics, Philadelphia: University of Pennsylvania Press, 2020. 
 
Knoppers, Laura L., “Opening the Queen’s Closet: Henrietta Maria, Elizabeth Cromwell, and the 
Politics of Cookery,” Renaissance Quarterly, Summer 2007, 60(2): 464–499. 
 
 Lewis, George, “Recipes for Political Success, and Otherwise: The Political Party, Cookbooks of 
the United States,” Petits Propos Culinaires, December 2022, 124: 69–96. 

https://nursingclio.org/?s=microwave+cookbooks


62                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine,2013, 4(2). CuiZine/2013/v4/n2 
 
Shigley, Sally Bishop, “Empathy, Energy, and Eating: Politics and Power in The Black Family 
Dinner Quilt Cookbook,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. 
Bower, ed., Amherst, MS: University of Massachusetts Press, 1997, 118–131. 
 
Cookbook Themes – Poverty see Class Representations 
 
 Cookbook Themes – Prison 
 
 Stearns, A. E. and Casey D. Albritton, “Constructing the Gendered Body in Prison Cookbooks,” 
Food, Culture & Society, 2021, 1–15. 
 
 Cookbook Themes – Prisoner of War 
 
 Evans, Suzanne, “Culinary Imagination as a Survival Tool: Ethel Mulvany and the Changi Jail 
Prisoners of War Cookbook, Singapore, 1942–1945,” Canadian Military History, 2013, 22(1): 39–
49. 

 Evans, Suzanne. The Taste of Longing: Ethel Mulvany and Her Starving Prisoners of War 
Cookbook. Toronto: Between the Lines, 2020. 

 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 
 
 Cookbook Themes – Professional 
 
Adlar, David, “The Role of Cookery Books in a Professional Kitchen,” Petits Propos Culinaires, 
October 1980, 6: 531–33. 
 
Cookbook Themes – Recipes see Historical Recipe, Modern Recipes 
 
Cookbook Themes – Rhetoric see Literary Culture 
 
Cookbook Themes – Suffrage 
 
Derleth, J., ‘“Kneading Politics”:’ Cookery and the American Woman Suffrage Movement,” The 
Journal of the Gilded Age and Progressive Era, 2018, 17(3): 450–474. 
 
 Kumin, Laura. All Stirred Up: Suffrage Cookbooks, Food, and the Battle for Women's Right to 
Vote. New York: Pegasus Books, 2020. 
 
Williams, Stacy J., “Hiding Spinach in the Brownies: Frame Alignment in Suffrage Community 
Cookbooks, 1886–1916,” Social Movement Societies, 15(2): 146–63.  
 
 

http://www.erudit.org/revue/cuizine/2013/v4/n2/1019318ar.html
https://www.culinaryhistorians.ca/wordpress/events/upcoming-chc-events/chc-products


63                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 Cookbook Themes – Television 
 
 Bonner, Frances, “Early Multi-Platforming: Television Food Programmes, Cookbooks and Other 
Print Spin-offs,” Media History, 2009, 15(3): 345–58. 
 
 Cookbook Themes – Trussing & Carving 
 
 Sherman, Sandra, “Trussing and Carving,” The Invention of the Modern Cookbook, Westport, CT: 
Greenwood Press, 2010, 88–95. 
 
Cookbook Themes – Vegetarian 
 
 Sherman, Sandra, “Vegetarianism,” The Invention of the Modern Cookbook, Westport, CT: 
Greenwood Press, 2010, 212–17. 
 
Smith, Robyn, “Exploring the Ethical Limitations and Potential Aesthetic Experiences of Food and 
Eating in Vegetarian Cookbooks,” Food, Culture and Society,  December 2008, 11(4): 419–448.  
 
 



64                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

COOKBOOKS AND COOKBOOK AUTHORS 
A Bibliography of Studies, Histories and Biographies  
 
 
PART TWO: COOKBOOK AUTHOR AND TITLE BIOGRAPHIES 
 
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. 
 
 
Arndt, Alice, ed., with Contributions by Numerous Experts. 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. Houston, TX: Yes Press, 2006. 
 
 Hollows, Joanne, "Celebrity Chefs,” Bloomsbury Food Library Bibliographic Guides. London: 
Bloomsbury Publishing, 2018. dx.doi.org/10.5040/9781474209427.0001 
 
 Kay, Emma. Cooking Up History: Chefs of the Past. London: Prospect Books, 2017. 
 
Willan, Anne. Great Cooks and Their Recipes from Taillevent to Escoffier. Maidenhead, England: 
McGraw-Hill Book Company, [1977] 1992. 
 
Accomplish’d Lady’s Delight 
1673 London 
 
Schumacher-Voelker, Uta, “Authorship of The Accomplish’d Lady’s Delight, 1673,” Petits Propos 
Culinaires, October 1981, 9: 66–67.  
 
Accum, Friedrich Christian 
German, 1769–1838  
 
Books with food recipes:  
1821 A Treatise on the Art of Good and Wholesome Bread of Wheat, Oats, Rye, Barley and  
  Other Farinaceous Grain 
1821 Culinary Chemistry: Exhibiting the Scientific Principles of Cookery, with concise 

instructions for preparing good and wholesome pickles, vinegar, conserves, fruit jellies,  
marmalades, and various other alimentary substances employed in domestic economy 

 
Lauden, Rachel, “Friedrich Christian Accum,” Culinary Biographies, Alice Arndt, ed., Houston, TX: 
Yes Press, 2006, 1–2.  
 
Acworth, Margaretta 
English, 1727–1794, [manuscript] 
 

http://dx.doi.org/10.5040/9781474209427.0001


65                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Prochaska, Alice and Frank, eds. Margaretta Acworth’s Georgian Cookery Book. London: Pavilion 
Books, 1987. 
 
Acton, Eliza 
English, 1799–1859  
 
1845 Modern Cookery in All Its Branches: Reduced to a System of Easy Practice, for the Use  

of Private Families, London; 1855, retitled and revised, Modern Cookery for Private  
Families [1871]  

1845 Modern Cookery in All Its Branches ... The whole carefully revised by Mrs. S.J. Hale, 
Philadelphia 

1857 The English Bread Book, London 
 
 Abbs, Annabel. Miss Eliza’s Kitchen: A Novel of Victorian Cookery and Friendship. New York; 
HarperCollins, 2021. [novel] 
 
Arndt, Alice, “Acton, Eliza,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
5–6.  
 
 Hakimi-Hood, Heidi, “Acton, Eliza,” The Palgrave Encyclopedia of Victorian Women's Writing, 
Lesa Scholl, ed., London: Palgrave Macmillan, 2020.doi.org/10.1007/978-3-030-02721-6_135-1 
 
 Hardy, Sheila. The Real Mrs. Beeton: The Story of Eliza Acton. Cheltenham: The History Press, 
2011. 
 
 Hill, Sophie, and Rachel Rich, “Keeping Up Appearances: Economy vs. Extravagance in Eliza 
Acton’s Modern Cookery” at The Recipes Project, 2016. recipes.hypotheses.org/8038 
 
Ray, Elizabeth, “Acton, Eliza,” The Oxford Dictionary of National Biography, Oxford University 
Press, 2008.  
 
 Yonish, Fanny, “‘The Alpha and the Omega’: Women’s Empowerment in Nineteenth-Century 
English Cookery and Conduct Books Written by Women,” Petits Propos Culinaires, April 2022, 122: 
60–81. 
  
Adanson, Aglaë 
French, 1775–1852  
 
1822 La maison de campagne [The Country House] 
1852 Le livre des enfants de campagne [The Book for Country Children] 
 
Wheaton, Barbara Ketchum, “Aglaë Adanson,” Culinary Biographies, Alice Arndt, ed., Houston, TX: 
Yes Press, 2006, 7–8.  
 
Adrià, Ferran 
Spanish, 1962–  
 
1994 El Bulli 1983–1993, with Juli Soler and Albert Adrià 
1998 El Bulli 1994–1997, with Juli Soler and Albert Adrià 

https://doi.org/10.%201007/978-3-030-02721-6_135-1
https://recipes.hypotheses.org/8038


66                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

1998 Cocinar en 10 minutos con Ferran Adrià 
2003 El Bulli 1998–2002, with Juli Soler and Albert Adrià 
2005 El Bulli 2003–2004  
2008 A Day at El Bulli, with Juli Soler and Albert Adrià 
2011 The Family Meal: Home Cooking with Ferran Adrià 
 
Andrews, Coleman. Ferran: The Inside Story of El Bulli and the Man Who Reinvented Food. New 
York: Gotham Books, 2010. 
 
 Svejenova, Silviya, Carmelo Mazza, and Marcel Planellas, “Cooking Up Change in Haute Cuisine: 
Ferran Adrià as an Institutional Entrepreneur,” Journal of Organizational Behaviour, 2007, 28(5): 
539–61. 
 
Agranoff, Raquel 
American, 1933–2020  
 
1996 Cooking in Porcelain 
1997 Risottos, Paellas, and Other Rice Specialties 
1998 Ann Arbor Fresh! – Recipes and Stories from the Ann Arbor’s Farmers’ Market and the  
  Kerrytown Historic District, with Lois Kane, Ann Arbor 
 
“Raquel B. Agranoff, 87,” Repast, Summer 2020, 36(3): 15. 
 
Aitken, Kate 
English-Canadian, 1891–1971 
 
1934 Famous Royal Household Recipes [series for Ogilvie Flour Mills Co., Montreal] 
1940 52 Baking Secrets, 52 Cakes, 52 Desserts, 52 Pies [series for Canada Starch Co., 

Montreal and Toronto] 
1945 How to Save Sugar in Cooking, Montreal 
1945 Kate Aitken’s Canadian Cook Book, Montreal [1950, 1953, 1964] 
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. [autobiography vol. 1] 
 
Aitken, Kate. Making Your Living is Fun. Longmans, Green & Co, 1959. [autobiography vol. 2] 
 
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: 3–8. culinaryhistorians.ca/CC_40 
 
Driver, Elizabeth, “Kate Aitken,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 9–10.  
 
Driver, Elizabeth, intro. Kate Aitken’s Canadian Cook Book [includes essays by members of Aitken 
Family]. Vancouver: Whitecap Books, 2004.  
 
Ferguson, Sue, “From Hearth to Hitler,” Maclean’s, 7 March 2005, 49. 
 

http://www.culinaryhistorians.ca/newsletters/CC_40.pdf


67                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Williamson, Mary F., “Kate Aitken’s Canadian Cookbook,” Culinary Chronicles: CHC, Spring 2011, 
68: 3,8. 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 
 
Akabori 
Japanese Family, 1816–1904, 1853–1904, 1886–1956, 1907–1988  
 
Selected from 50 titles:  
1904 Katei jûnikagetsu ryōrihō [Home Recipes for Twelve Months] 
1912 Ōbei gyokai shin ryōri [New European and American Seafood Dishes] 
 
Cwiertka, Katarzyna, “Akabori,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 11–13.  
 
al-Baghdadi, Muhammad bin Hasan 
Arabic, died 1239 [not to be confused with 10th-century book of same name, see al-Warraq]] 
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1918 Mrs Allen’s Book of Meat Substitutes; … Wheat Substitutes; … Sugar Substitutes 
1926 Modern Methods of Preparing Delightful Foods 
1934 Ida Bailey Allen’s Wines and Spirits Cook Book 
1940 Ida Bailey Allen’s Time-Saving Cook Book  
1958 Gastronomique: A Cookbook for Gourmets 
1973 Best Loved Recipes for the American People 
 
Arndt, Alice, “Ida Bailey Allen,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 

https://www.culinaryhistorians.ca/wordpress/wp-content/uploads/2023/07/Number-68-Spring-2011.pdf
https://www.erudit.org/en/journals/cuizine/1900-v1-n1-cuizine02112/1033507ar/


68                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

2006, 17–19. 
 
 al-Mabrad [al-Mubarrad] 
Arabic, 15th century [Jamal al-Din Yusuf ibn Hasan] 
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 Perry, Charles, “Kitāb al-Tibākhah: A Fifteenth-Century Cookbook,” Petits Propos Culinaires, 
November 1995, 21: 17–22. 
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English, c1747–92 
 
1788 The English Art of Cookery, London 
 
 Meltonville, Mark. The Tavern Cook: Eighteenth Century Dining Through the Recipes of Richard 
Briggs. London: Prospect Books, 2023. 
 
Brown, Bob; Rose Brown; Cora Brown – “The Browns” 
American, 1886–1959; d 1952; d ? 
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1961 Mastering the Art of French Cooking 1, with Simone Beck and Louise Bertholle, New York 
1968 The French Chef Cookbook, with Paul Child, New York 
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1664 The Court and Kitchen of Elizabeth, commonly called Joan Cromwell, London [1983] 
 
Gillespie, Katharine, “Elizabeth Cromwell’s Kitchen Court: Republicanism and the Consort,” 
Genders, 2001, 33: 1–20. 
 
Grant, Priya, “Politicized Spaces and Public Intimacy: The Cookery Books of Henrietta Maria and 
Elizabeth Cromwell,” Cuizine, 2013, 4(2). CuiZine/2013/ v4/n2 
 
Knoppers, Laura L., “Opening the Queen’s Closet: Henrietta Maria, Elizabeth Cromwell, and the 
Politics of Cookery,” Renaissance Quarterly, Summer 2007, 60(2): 464–499. 
 
Mrs Cromwell’s Cookery Book, reprint, Cambridgeshire Libraries Publications, 1983. 
 
Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Cuisinière Canadienne, La 
1840 Montreal 
 
Abala, Ken, “La Cuisinière Canadienne: The Cookbook as Communication,” How Canadians 
Communicate IV: Food Promotion, Consumption and Controversy, Charlene Elliott, ed., Edmonton: 
Athabasca University Press, 2016, 75–88. 
 
Cunningham, Marion 
American, 1922–2012  
 
1979 Fannie Farmer Cookbook [12th revision; 13th, 1990] 
 
Benwick, Bonnie, “Fannie Farmer and Marion Cunningham,” Icons of American Cooking, Victor W. 
Geraci and Elizabeth S. Demers, eds., Santa Barbara, CA: ABC-CLIO and Greenwood Icons, 
2011, 107–116. 
 
Cunningham, Marion, “Marion Cunningham: An Oral History” by Suzanne Riess, 2001–2002, 
Regional Oral History Office, Bancroft Library, University of California Berkley. 
 
Cuoco Napoletano see Manuscript Bühler 19 
 
Dalgairns, Catherine 
Scottish, circa 1780–1844 
 
1829 The Practice of Cookery Adapted to the Business of Everyday Life, London and Glasgow 
 
Williamson, Mary F., “The Publication of ‘Mrs. Dalgairns' Cookery’: A Fortuitous Nineteenth-Century 
Success Story,” Papers of the Bibliographical Society of Canada, Spring 2007, 45(1): 43–66. 
 
 Williamson, Mary F. Mrs Dalgairn’s Kitchen: Rediscovering “The Practice of Cookery.” With 
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http://www.erudit.org/revue/cuizine/2013/%20v4/n2/1019319ar.html
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DasGupta, Minakshie 
Indian, 1931–1994  
 
1982 Bangla Ranna [Bengali Cooking] 
1995 The Calcutta Cookbook: A Treasury of Recipes from Pavement to Palace, with Jaya  
  Chalila and Bunny Gupta 
 
Banjeri, Chitrita, “Minakshie DasGupta,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 124–127. 
 
David, Elizabeth  
English, 1913–1992 
 
1950 A Book of Mediterranean Food, London [1955, 1958, 1965, 1988, 1991] 
1951 French Country Cooking, London [1958, 1966] 
1954 Italian Food, London, [1963, 1969, 1977, 1987] 
1955 Summer Cooking, Harmondsworth, UK [1964] 
1960 French Provincial Cooking, London 
1970 Spices, Salt and Aromatics in the English Kitchen, London 
1977 English Bread and Yeast Cookery, London 
1986 An Omelette and a Glass of Wine, New York [2009] 
1994 Harvest of the Cold Months, London 
2000 Is There a Nutmeg in the House?, London 
 
Chaney, Lisa. Elizabeth David, A Biography. Revised and updated. London: Pan Books, [1998] 
1999. 
 
Cooper, Artemis. Writing at the Kitchen Table: The Authorized Biography of Elizabeth David. 
London, 2000. 
 
Cooper, Artemis, “Elizabeth David,” Oxford Dictionary of National Biography. Oxford University 
Press, 2004. 
 
David, Elizabeth. South Wind through the Kitchen: The Best of Elizabeth David. Boston: David 
Godine, 2006. 
 
David, Elizabeth, “A Taste of England” (circa 1964) in Petits Propos Culinaires, February 2001, 66: 
12–22. 
 
 Davidson, Jane. Review article of Is There a Nutmeg in the House? in Petits Propos Culinaires, 
February 2001, 66: 80–82. 
 
Floyd, Janet, “Simple, Honest Food: Elizabeth David and the Construction of Nation in Cookery 
Writing,” The Recipe Reader: Narratives, Contexts, Traditions, Janet Floyd and Laurel Forster, 
eds., London and Burlington, VT: Ashgate Publishing, 2003, 127–146. 
 
 Gill, A.A., “Elizabeth David,” Table Talk: Sweet and Sour, Salt and Bitter, London: Weidenfeld and 
Nicolson, 2007, 152–159. 
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McLean, Alice. L. Aesthetic Pleasure in Twentieth-Century Women’s Food Writing: The Innovative 
Food Appetites of M.F.K. Fisher, Alice B. Toklas, and Elizabeth David. New York: Routledge, 2012. 
 
Norman, Jill, “Elizabeth David,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 127–129. 
 
Tulloh, Jojo, “Elizabeth David, a Centenary,” Petits Propos Culinaires, February 2014, 100: 43–45. 
 
Williams, Roger. Lunch with Elizabeth David. London: Little, Brown, 1999. 
 
Davidis, Henriette 
German, 1801–1876  
 
1845 Zuverlässige und selbstgeprüfte Recepte der gewöhnlichen und feineren Küche [Practical 

Cookbook for Ordinary and Finer Cuisine], Bielefeld, Germany – renamed Praktisches 
Kochbuch für die gewöhnliche and feinere Küche [Practical Cookbook for Ordinary and 
Finer Cuisine] 

 
Methler, Eckhard and Walther Methler, “Henriette Davidis,” Culinary Biographies, Alice Arndt, ed., 
Houston, TX: Yes Press, 2006, 129–136.  
 
Davidson, Alan 
Irish-English, 1924–2003  
  
1972 Mediterranean Seafood, London 
1981 Traditional Recipes of Laos [2012] 
1976 Seafood of Southeast Asia, Singapore and London 
1979 North Atlantic Seafood, A Comprehensive Guide with Recipes [2003] 
1999 Oxford Companion to Food, Oxford [not a cookbook but an encyclopedia] 
 
Jaine, Tom, “Alan Davidson,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
136–138.  
 
Davis, Adelle  
American, 1904–1974  
 
1947 Let’s Cook It Right [1962] 
 
Dunlap, Jane [pseudonym for Adelle Davis], Exploring Inner Space: Personal Experiences Under 
LSD15, 1961. 
 
Pack, M.M. “Adelle Davis,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
139–141. 
 
Daza, Nora V. 
Filipina, __ 
 
____ The Liberty Milk Cookbook 
1965 Let’s Cook with Nora: Food as Prepared in Elite Philippine Homes (1979, 2019) 
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Corbyn, Mark, “Let’s Cook With Nora,” Eaten: The Food History Magazine, Summer 2022, 14: 52 –
59.. 
 
De Bonnefons, Nicolas 
French, active 17th century 
 
1651 Les Delices de la Campagne, Amsterdam [1654, 1661] 
 
Gagnaire, Pierre, Hervé This, Nicolas de Bonnefons, and Rip Hopkins. Alchimistes aux Forneaux: 
La Cuisine Française Relevée par Pierre Gagnaire et Hervé This. Paris: Flammarion, 2007. 
 
de Casteau, Lancelot 
Belgian, 15?–1613 
 
1604 Ouverture de Cuisine, Liège 
 
Liebaers, Herman, Jacques Kother and Léo Moulin, eds., Ouverture de Cuisine, Antwerp and 
Brussels: De Schutter, 1982. 
 
[De] Grey, Elizabeth, Countess of Kent 
English, 1582–1651 [manuscript 1653] 
 
1653 A Choice Manual of Rare and Select Secrets in Physick and Chyrurgery: Collected and 

Practiced by the Right Honourable, the Countess of Kent, Late Deceased, London 
 
David, Elizabeth, “A True Woman’s Delight,” Petits Propos Culinaires, [Spring] 1979, 1: 43–53. 
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UK: Ashgate, 2008.] 
 
De Knight, Freda 
African-American, 1909–1963 
 
1948 A Date with a Dish: A Cookbook of American Negro Recipes 
1950 Favorite Carnation Recipes, Los Angeles  
1962 The Ebony Cookbook: A Date with a Dish [1978] 
 
Pierce, Donna, “Freda De Knight and Postwar Black Cooking,” Repast, Spring 2013, XXIX(2): 16–
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 Délicé, Felix J. 
Franco-American, 1833–190_ 
 
1884 The Franco-American Cookery Book, New York 
 
 Shields, David S., “Felix J. Déliée,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining, Chicago and London: University of Chicago Press, 2017, 286–288. 
 
de Pomaine, Edouard 
Polish-French, 1875–1964  
 
1922 Bien Manger pour Bien Vivre : Essai de Gastronomie Théorique, Paris  
1929 Cuisine Juive: Ghettos Modernes [The Jews of Poland: Recollections and Recipes] 
  [1949; trans. 1985] 
1930 La cuisine en dix minutes ou l’adaptation au rhythme moderne [French Cooking in Ten  
  Minutes, Or Adapting to the Rhythm of Modern Life] [Peggy Benton, trans. 1948; Philip  

Hyman and Mary Hyman, trans. 1977; 1994] 
1932 Good Fare: A Code of Cookery, [Blanche Powers, trans.], London 
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1938 365 Menus, 365 Recettes [1951] 
1962 Cooking with Pomiane [2001] 
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Prospect Books, 2016, 247–257. 
 
Pack, M.M., “Edouard de Pomiane,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 294–297. 
 
de Rubio, Vincenta Torres 
Mexican, ___ 
 
1896 Manual de Cocina Michocana, Zamora 
 
Gomez-Rejón, Maite, “Vincenta Torres de Rubio & Her Cocina Michoacana,” ?. 
 
de Worde, Wynkyn 
German-English, died 1534 
 
1508 The Boke of Keruynge  
 
Brears, Peter, ed. and intro. The Boke of Keruynge. Facsimile. Lewes, East Sussex: Southover 
Press, 2003. 
 
 Diat, Louis 
Franco-American, 1885–1957  
 
1941 Cooking à la Ritz, New York 
1946 French Cooking for Americans, New York 
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1951 Sauces: French and Famous, New York 
 
 Shields, David S., “Louis Diat,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining, Chicago and London: University of Chicago Press, 2017, 542–44. 
 
Die Geschickte Hausfrau 
1848 Harrisburg, Pennsylvania 
 
 Weaver, William Woys, “Die Geschickte Hausfrau: The First Ethnic Cookbook in the United 
States,” Food in Perspective, Alexander Fenton and Trefor M. Own, eds., Edinburgh: 1981, 353–
56. 
 
Weaver, William Woys. Sauerkraut Yankees: Pennsylvania German Foods and Foodways. 
Philadelphia University of Pennsylvania Press, 1983. [Republished – Mechanicsburg, PA: 
Stackpole Books, 2002] 
 
Digby [Digbie], Sir Kenelm[e] 
English, 1603–1655  
 
1669 The Closet of the Eminently Learned Sir Kenelme Digbie Knight Opened, London  
  [1677] 
 
 Crowden, James, ”Who Invented Méthode Champenoise?,” Petits Propos Culinaires, August 
2021, 120: 72–87. 
 
Eyre, Hermione. Viper Wine. London: Jonathan Cape, 2014. [novel about Digby and his wife]  
 
 Moshenska, Joe. A Stain in the Blood: The Remarkable Voyage of Sir Kenelm Digby. London: 
William Heinemann, 2016. 
 
 Petersson, R.T. Sir Kenelm Digby. London: Jonathan Cape, 1956. 
 
 Skelton, Stephen. The Knight Who Invented Champagne: How Sir Kenelm Digby Developed 
Strong Glass Bottles – Verre Anglais – Which Enabled Wine and Cider Makers to Produce Bottle-
Fermented Sparkling Wines. NP: S.P. Skelton Ltd., 2021. 
 
Stevenson, Jane, and Peter Davidson, eds., The Closet of the Eminently Learned Sir Kenelme 
Digbie Kt. Opened. Totnes, Devon: Prospect Books, 1997. 
 
 Dimsdale, Elizabeth 
English, 1732–1812 [manuscript] 
 
 Falvey, Heather, ed. The Receipt Book of Elizabeth Dimsdale, circa 1800. Hertfordshire Record 
Publication 28. Hertfordshire Record Society, 2013. 
 
Dods, Meg 
Scottish, 1781–1857, [pseudonym for Christian Isobel Johnson] 
 
1826  The Cook and Housewife’s Manual, Edinburgh and London [1828, 1830, 1832, 1833] 
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Arnold, Rose, “Meg Dods: A Character and a Cookery Book,” Petits Propos Culinaires, August 
1993, 44: 7–10. 
 
Cooper, Charles, “‘Meg Dods’ Cookery Book,” The English Table in History and Literature, London: 
Sampson Low, Marston & Co., 1931, 164–172. 
 
Perkins, Blake, “Christian Isobel Johnstone and The Cook and Housewife’s Manual by Meg Dods,” 
Petits Propos Culinaires, April 2016, 105: 16–41. 
 
Dominion Home Cookbook 
1868 Toronto 
 
Borstel, Hallie, “The Dominion Home Cook-Book, Adam Miller, 1868,” Cuizine, 2014, 5(1). 
CuiZine/2014/v5/n1 
 
Duckitt, Hildagonda J. 
South African, 1840–1905  
 
1891 Hilda’s “Where Is It?” of Recipes: Containing, Amongst Other Practical and Tried  

Recipes, many old Cape, Indian, and Malay Dishes and Preserves 
1902 Hilda’s Diary of a Cape Housekeeper: Being a Chronicle of Daily Events and Monthly  
  Work in a Cape Household, with Numerous Cooking Recipes 
 
Arndt, Alice, “Hildagonda J. Duckitt,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 145–146. 
 
Eales, Mary 
English, died 1717 or 1718 
 
1718 Mrs Mary Eales’ Receipts, London 
1733 The Complete Confectioner, or, The Art of Candying and Preserving in Its Utmost 
  Perfection, London 
 
Day, Ivan, “Which Compleat Confectioner?,” Petits Propos Culinaires, August 1998, 59: 44–53.  
Pennell, Sara, “Eales, Mary,” Oxford Dictionary of National Biography, Oxford: Oxford University 
Press, 2004. 
 
Potter, David, “Mrs Eells ‘Unique Receipts’,” Petits Propos Culinaires, May 1991, 61: 16–19.  
 
 Edlin, Abraham 
English, ___ 
 
1805 A Treatise on the Art of Bread-making, London 
 
Jaine, Tom, ed. A Treatise on the Art of Bread-making. Totnes, Devon: Prospect Books, 1993. 
 
Ellis, William 
English, 1680s–1759  
 

https://www.erudit.org/fr/revues/cuizine/2014-v5-n1-cuizine01327/1024284ar/
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1750 The Country Housewife’s Family Companion, London 
 
Thick, Malcolm, ed. The Country Housewife’s Family Companion. Totnes, Devon: Prospect Books, 
2000. 
 
Emy 
French, active circa 1768 
 
1768 L’Arte de Bien Faire les Glaces d’Office 
 
Quinzio, Jeri, “Emy,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 149–
150. 
 
Erken, Henriette Schøberg 
Norwegian, 1866–1953  
 
1895 Cook Book for School and Home [1914] 
1903 Cook Book 1 
1904 Cook Book 2 
1905 Cook Book for Frugal Housewives 
1908 Home Baking and Practical Hints 
1912 Stor Kokebok [The Big Cook Book] [1916] 
1914 Reasonable Food 
 
Ҫağatay, Kari W., “Henriette Schønberg Erken,” Culinary Biographies, Alice Arndt, ed., Houston, 
TX: Yes Press, 2006, 152–153. 
 
Escoffier, Auguste 
French, 1847–1935  
 
1903 Le Guide Culinaire: Aide-Mémoire de Cuisine Pratique [published in English in 1907],  

London [1907, 1912, 1921, 1923 [4th], 1979; 1993 reprint] 
1912 Le Livre des menus 
1919 L’Aide-Mémoire culinaire 
1927 Le Riz 
1929 La Morue 
1934 Ma Cuisine: 2500 recettes [published in English in 1965], New York 
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Escoffier, Auguste. Memories of My Life. Laurence Escoffier, trans. New York: Van Nostrand 
Reinhold, 1997. 
 
 Herbodeau, E. and Thalamas, P. Georges Auguste Escoffier. London: Practical Press, 1955. 
 
James, Kenneth. Escoffier, The King of Chefs, London and New York: Hambledon, 2002. 
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1911 Good Things to Eat, as Suggested by Rufus: A Collection of Practical Recipes for  
  Preparing Meats, Game, Fowl, Puddings, Pastries, Etc., Chicago [2004] 
 
 Shields, David S., “Rufus Estes,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining. Chicago and London: University of Chicago Press, 2017, 449–52. 
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English, 1620–1706 [manuscript] 
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Evelyn. Totnes, Devon: Prospect Books, 1997. 
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New York: Headline Book Publishing, 2002. 
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1888 Denver, Colorado 
 
Kirshenblatt-Gimblett, Barbara, “The Moral Sublime: The Temple Emanuel Fair and Its Cookbook, 
Denver, 1888,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. Bower, 
ed., Amherst, MS: University of Massachusetts Press, 1997, 136–153. 
 
Fanshawe, Lady Ann  
English, 1625–1680 [manuscript] 
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Moore, Lucy. Lady Fanshawe’s Receipt Book: The Life and Times of a Civil War Heroine. London: 
Atlantic Books, 2017. 
 
Potter, D., “The Household Receipt Book of Ann, Lady Fanshawe,” Petits Propos Culinaires, March 
2006, 80: 19–32. 
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English, dates unknown [Richard Johnson] 
 
1783 The London Art of Cookery, London [1988] 
 
Lucraft, Fiona, “The London Art of Plagiarism,” part 1 in Petits Propos Culinaires, December 1992, 
42: 7–24 
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Farmer, Fannie Merritt 
American, 1857–1915, [see also Marion Cunningham] 
 
1896  Boston Cooking-School Cook Book, Boston 
1904  Food and Cookery for the Sick and Convalescent, Boston 
1905 What to Have for Dinner, New York 
1912  A New Book of Cookery, New York 
1914  “Choice Recipes Prepared by Miss Fannie Merritt Farmer,” Maria Parloa, Chocolate  
  & Cocoa Recipes, The Walter Baker Chocolate Company 
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Press, 2006, 159–161. 
 



102                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Smith, Andrew F., “Fannie Farmer’s Cookbook,” Eating History: 30 Turning Points in the Making of 
American Cuisine, New York: Columbia University Press, 2009, 133–140.  
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2001 The River Cottage Cook Book 
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Food Writing,” Food and Language: Proceedings of OSFC 2009, Richard Hosking, ed., Totnes, 
Devon: Prospect Books, 2010, 137–147. 
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1893 One Hundred Desserts 
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American Fine Dining, Chicago and London: University of Chicago Press, 2017, 403–407. 
 
Fisher, Abby  
Black-American, circa 1832 to between 1910 and 1920 
 
1881 What Mrs Fisher Knows About Black Southern Cooking, San Fransisco [1995] 
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1974 Das Altbayrische Küchenjahr: Ein kulinerischer Kalendar [A Year in an Old-Fashioned 

Bavarian Kitchen: A Culinary Calendar] 
1980  Bayer tafelt: vom Essen und Trinken in Altbayern, Franke und Schwaben: Ein kulinarische 

Kulturgeschichte [Bavaria at Table: Of Eating and Drinking in Old Bavaria, Franconia and 
Swabia: A Culinary Cultural History] 

 
Arndt, Alice, “Erna Horn,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
213–216. 
 
Horry, Harriott Pinckney 
American, 1748–1830 [manuscript] [see also Pinckney, Elizabeth Lucas] 
 
Gabaccia, Donna, and Jane Aldrich, “Recipes in Context: Solving a Small Mystery in Charleston’s 
Culinary History,” Food, Culture and Society, June 2012, 15(2): 197–221.  
 
Hooker, Richard, ed. A Colonial Plantation Cookbook. Columbia, SC: University of South Carolina 
Press, 1984. 
 
Howland, Esther Allan 
American, 1801–1860 
 
1844 New England Economical Housekeeper [also known as American Economical  

Housekeeper] 
 
Oliver, Sandra L., “Esther Allen Howland,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 216–217. 
 
Jaffrey, Madhur 
Indian, 1933– 
 
1973 Madhur Jaffrey's Indian Cooking 
1981 Madhur Jaffrey's World of the East Vegetarian Cooking  
1988 A Taste of India  
1989 Madhur Jaffrey's Cookbook: Easy East / West Menus for Family and Friends 
1993  A Taste of the Far East 
1993  Madhur Jaffrey's Spice Kitchen 
1994 Madhur Jaffrey's Indian Recipes  
1994 Entertaining With Madhur Jaffrey  
1995 Madhur Jaffrey's Flavors Of India: Classics and New Discoveries  
1996 Madhur Jaffrey's Quick & Easy Indian Cooking  
1996 Madhur Jaffrey's Illustrated Indian Cookery  
1996 Madhur Jaffrey Cooks Curries  
2003 Madhur Jaffrey Indian Cooking  
2003 From Curries to Kebabs: Recipes from the Indian Spice Trail  
2010 At Home with Madhur Jaffrey: Simple Delectable Dishes from India, Pakistan, Bangladesh,  

and Sri Lanka  
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2011 My Kitchen Table: 100 Essential Curries 
2015 Vegetarian India  
 
Jaffrey, Madhur. Climbing the Mango Trees: A Memoir of a Childhood in India. New York: Penguin 
Random House, 2005. 
 
 Nyman, Jopi, “Cultural Contact and the Contemporary Cultural Memoir: Home, Memory and 
Identity in Madhur Jaffrey and Diana Abu-Jaber,” Autobiographical Studies, Winter 2009, 24(2): 
282–98.  
 
Jarrin, William Alexis 
Italian, but active in London, 1784–1848  
 
1820 The Italian Confectioner, or Compete Economy of Desserts, London [1827 3rd] 
 
Day, Ivan, “From Murrell to Jarrin: Illustrations in British Cookery Books, 1621–1820,” The English 
Cookery Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 98–
150. 
 
Mason, Laura, “William Alexis Jarrin and The Italian Confectioner,” The English Cookery Book, 
Historical Essays. Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 151–174. 
 
Mason, Laura, “William Alexis Jarrin: An Italian Confectioner in London,” Gastronomica, Spring 
2001, 1(2): 50–64. 
 
Jewish Manual, The see Montefiore, Judith 
 
Johnson Family 
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. 
 
Kamman, Madeleine 
French-American, 1930–2018  
 
1971 The Making of a Cook, New York 
1973 Dinner Against the Clock, New York 
1984 In Madeleine’s Kitchen, New York 
1986 Madeleine Cooks, New York 
1989 Madeleine Kamman’s Savoie: The Land, People and Food of the French Alps, New York 
1997 The New Making of a Cook: The Art, Techniques, and Science of Good Cooking, New  

York 
 
Kamman, Madeleine. When French Women Cook: A Gastronomic Memoir with Over 250 Recipes. 
New York: Atheneum, 1976; New York: Ten Speed, 2002. 
 
 Sen, Mayuhk, “I Was a Good Fighter, Sister: Madeleine Kamman,” Taste Makers: Seven 
Immigrant Women Who Revolutionized Food in America, New York: W.W Norton & Company, 
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2022, 62–82.  
 
Kander, Lizzie see Settlement Cookbook 
 
Kanz al-fawāid fī tanwī al-mawāid 
Egyptian, 14th century [manuscript] 
 
14th c Kanz al-fawāid fī tanwī al-mawāid 
 
Nasrallah, Nawal, ed. and trans. Treasure Trove of Benefits and Variety at the Table: A Fourteenth 
Century Egyptian Cookbook. Leiden and Boston: Brill, 2018. 
 
Katzen, Mollie 
American, 1950–  
 
1977 Moosewood Cookbook, New York 
1982 The Enchanted Broccoli Forest, New York 
1988 Still Life with Menu Cookbook, New York 
 
Demers, Elizabeth, “Mollie Katzen,” Icons of American Cooking, Victor W. Geraci and Elizabeth S. 
Demers, eds., Santa Barbara, CA: ABC-CLIO and Greenwood Icons, 2011, 131–140. 
 
Kellogg, Ella Eaton 
American, 1853–1920  
 
1900 Everyday Dishes and Everyday Work 
1904 Healthful Cookery: A Collection of Choice Recipes for Preparing Foods 
 
Martindale, Marty, “Ella Eaton Kellogg,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 221–223. 
 
Kennedy, Diana 
English-Mexican, 1923–2022 
 
1972 The Cuisines of Mexico, New York 
1975 The Tortilla Book 
1978 Recipes from the Regional Cooks of Mexico 
1984 Nothing Fancy 
1989 The Art of Mexican Cooking, New York [2008] 
2009 The Essential Cuisines of Mexico, New York 
2003 From My Mexican Kitchen: Techniques and Ingredients, New York 
2010 Oaxaca al Gusto: An Infinite Gastronomy 
 
Bertelsen, Cynthia B., “Diana Kennedy,” Icons of American Cooking, Victor W. Geraci and 
Elizabeth S. Demers, eds., Santa Barbara, CA: ABC-CLIO and Greenwood Icons, 2011, 141–154. 
 
Jaine, Tom, “Diana Kennedy,” Petits Propos Culinaires, September 2022, 123: 11–13. 
 
Kennedy, Diana. My Mexico: A Culinary Odyssey with Recipes (The William and Bettye Nowlin 
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Series in Art, History, and Culture of the Western Hemisphere). Houston, TX: University of Texas 
Press, 2013. 
 
Kraklauer, Beth, “The Interview: Diana Kennedy,” Saveur, 4 September 2012. 
saveur.com/article/Travels/Mexico-Diana-Kennedy-Interview 
 
Kraklauer, Beth, “The Ex-Pat: Diana Kennedy,” Saveur, 13 August 2012. 
saveur.com/article/Travels/Diana-Kennedy 
 
Kerr, Graham 
English-American-Canadian, 1934–  
 
1963 Entertaining with Kerr, Wellington, NZ 
1964  The Graham Kerr Cookbook, Wellington, NZ [1970, 2018] 
1965  The Galloping Gourmets, Sydney  
1969  The Graham Kerr Cookbook, by the Galloping Gourmet, New York 
1970–72 * The Television Cookbooks, 7 vols., Rexdale, ON 
1973  The Complete Galloping Gourmet Cookbook, New York 
1975  The New Seasoning, New York [1976] 
1997  The Love Feast: How Good, Natural, Wholesome Food Can Create a Warm and Lasting  

Christian Family, New York 
1981  Step by Step Cookbook, Colorado Springs [1982] 
1991  Graham Kerr’s Smart Cooking, New York 
1992  Graham Kerr’s Minimax Cookbook, New York 
1993  Graham Kerr’s Creative Choices, New York 
1994  Graham Kerr’s Kitchen, New York 
1996  Graham Kerr’s Best: A Low Fat, Heart Healthy Cookbook, New York  
1996 Graham Kerr's Swiftly Seasoned, New York  
1997  Swiftly Seasoned with Graham Kerr, New York  
1997  The Gathering Place, Vol. I, Stanwood, WA  
2002  The Gathering Place, Vol. 2, Stanwood, WA 
2004  Charting a Course to Wellness: Creative Ways of Living with Heart Disease and Diabetes,  

Alexandria, VA 
2007 Day by Day Gourmet Cookbook, Nashville 
 
Collins, Kathleen, “The Me Decade and the Galloping Gourmet,” Watching What We Eat: The 
Evolution of Television Cooking Shows, New York: The Continuum International Publishing Group, 
2009, chapter 4, 101–129. 
 
Kidder, Edward 
English, 1665 or 1666–1739 [manuscript] 
 
1740s E. Kidder’s Receipts of Pastry and Cookery, London 
 
Jakeman, Jane, ed., and intro. Kidders Receipts: An Eighteenth-Century Recipe Book. Oxford: 
Ashmolean Museum, 2001. 
 
Potter, David, “Some Notes on Edward Kidder,” Petits Propos Culinaires, September 2000, 65: 9–
11. 

http://www.saveur.com/article/Travels/Mexico-Diana-Kennedy-Interview
http://www.saveur.com/article/Travels/Diana-Kennedy
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Schoonover, David E., ed. and intro. Receipts of Pastry and Cookery for the Use of His Scholars. 
(The Iowa Szathmáry Culinary Arts Series). Iowa City: University of Iowa Press, 1993. 
 
Targett, Peter, “Edward Kidder: His Books and His Schools,” Petits Propos Culinaires, June 1989, 
32: 35–44.  
 
Varey, Simon, “New Light on Edward Kidder’s Receipts,” Petits Propos Culinaires, December 1991, 
39: 46–51. 
 
Kitchiner, Dr. William 
English, 1778–1827 
 
1817 Apicius Redivivus, or the Cook's Oracle (renamed Cook’s Oracle: Containing Receipts for  

Plain Cookery on the Most Economical Plan for Private Families), London [1818, 1821,  
1822] 

 
Bridge, Tom and Colin Cooper English. Dr William Kitchiner, Regency Eccentric, Author of The 
Cook’s Oracle. Lewes, East Sussex: Southover Press, 1992. 
 
Cooper, Charles, “Dr. Kitchiner and The Cook’s Oracle,” The English Table in History and 
Literature, London: Sampson Low, Marston & Co, 1931, 150–153. 
 
Davies, Elspeth. Dr. Kitchiner and the Cook’s Oracle. Pentland Press, 1992. 
 
 Kitchiner, Dr. William. The Art of Invigorating and Prolonging Life, or, The Invalid’s Life. London: 
G.B. Whittaker, 1821. 
 
 McConnell, Anita, “Kitchiner, William (1778–1827),” Oxford Dictionary of National Biography, 
Oxford University Press, 2004. doi:10.1093/ref:odnb/15690 
 
Kump, Peter 
American, 1937–1995 
 
1982 Quiche and Paté 
 
Kaufman, Cathy K., “Peter Kump,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 226–27. 
 
Kushi, Aveline 
Japanese-American, 1923–2001 [pseudonym for Tomoko Yokoyama] 
 
1985 Aveline Kushi’s Complete Guide to Macrobiotic Cooking for Health, Harmony, and Peace, 

with Alex Jack 
1985 Changing Seasons Macrobiotic Cookbook, with Wendy Esko 
1988 Macrobiotic Cancer Prevention Cookbook 
1989 The Quick and Natural Macrobiotic Cookbook 
1996 The Complete Whole Grain Cookbook 
 
Arndt, Alice, “Aveline Kushi,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 

https://en.wikipedia.org/wiki/Doi_(identifier)
https://doi.org/10.1093%2Fref%3Aodnb%2F15690
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228–230. 
 
Kushi, Aveline and Alex Jack. Aveline: The Life and Dream of the Woman Behind Macrobiotics 
Today. 1988. 
 
La Chapelle, Vincent  
French, active first half of 18th century 
 
1733 The Modern Cook, 3 vols., London [1736, 1751] 
1735 Le cuisinier moderne, 4 vols., The Hague  
1742 Le cusinier moderne, 5 vols. [expanded], The Hague 
 
Fink, Beatrice, “Vincent La Chapelle,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 231–232. 
 
Hyman, Philip and Mary Hyman, “La Chapelle and Massiolot: An Eighteenth-Century Feud,” Petits 
Propos Culinaires, August 1979, 2: 44–54.  
 
 Hyman, Philip and Mary Hyman, “Vincent La Chapelle,” Petits Propos Culinaires, June 1981, 8: 
35–40.  
 
Weaver, William Woys, “La Chapelle’s Fish with Sauerkraut,” Petits Propos Culinaires, October 
1981, 9: 63. 
 
La Cuisinière Canadienne see Cuisinière Canadienne, La 
 
Latini, Antonio 
Italian, 1642–1696  
 
1692 Lo Scalco alla Moderna, vol. 1 [1993 facsimile] 
1694 Lo Scalco alla Moderna, vol. 2 [1993 facsimile] 
 
 Astarita, Tommaso ed. and trans. Antonio Latini’s ‘The Modern Steward, or the Art of Preparing 
Banquets Well,’: A Complete English Translation. Leeds: ARC Humanities Press, 2019. 
 
Latini, Antonio. Autobiografia (1642–1696): La vita di un scalco.  
 
 Latini, Antonio. Lo Scalco alla Moderna. [facsimile] Lodi: Bibliotheca Culinaria, 1993. 
 
Quinzio, Jeri, “Antonio Latini,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 233–235. 
 
La Varenne, François Pierre 
French, circa 1615 or 1618–1678  
 
1651 Le cuisinier françois, Paris [1652, 1661, 1729]; translated into English, The French Cook,  

1653 [2001 reprint] 
1653 Le pâtissier françois, Paris  
c1667 Le confiturier françois, Troyes 
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c1696 Le vray cuisinier françois  
 
Arndt, Alice, “La Varenne,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
235–236. 
 
 Flandrin, Jean-Louis, intro. Le cuisinier françois. Paris, 1983. 
 
Hyman, Philip and Mary Hyman, and Jean-Louis Flandrin, eds. Le cuisinier françois. Paris: 
Biblioteque Bleue, 1983.  
 
 Hyman, Philip and Mary Hyman, eds. The French Cook. “Englished by I.D.G. [of 1652, 2nd ed.]” 
Lewes, East Sussex: Southover Press, 2001.  
 
Hyman, Philip and Mary Hyman, eds. Le cuisinier françois. Houilles, France: Éditions Manucius, 
2002. 
 
Lauden, Rachel, “Just What Was La Varenne Up To?,” Petits Propos Culinaires, August 1996, 53: 
45–50. 
 
Peterson, Sarah T. The Cookbook that Changed the World: The Origins of Modern Cuisine. Stroud, 
Gloucestershire: Tempus Publishing, 2006. 
 
Scully, Terence, ed. La Varenne’s Cookery: The French Cook; The French Pastry Chef; The 
French Confectioner. Totnes, Devon: Prospect Books, 2006. 
 
Willan, Anne, “La Varenne,” Great Cooks and Their Recipes from Taillevent to Escoffier. 
Maidenhead, England: McGraw-Hill Book Company, [1977], 1992, 53–68. 
 
Laverty, Maura 
Irish, 1907–66  
 
1941 Flour and Economy, Dublin 
1946 Kind Cooking, Dublin [1947: retitled Maura Laverty’s Cookbook] 
1952 Feasting Galore, Dublin 
1960 Full and Plenty, Dublin [1966] 
 
Richman Kenneally, Rhona, “Memory as Food Performance: The Cookbooks of Maura Laverty,” 
Ireland and Quebec: Multidisciplinary Perspectives on History, Culture and Society, Margaret 
Kelleher and Michael Kenneally, eds., Dublin: Four Courts Press, 2016. 
 
Lawson, Nigella 
English, 1960–  
 
1998 How to Be a Domestic Goddess: Baking and the Art of Comfort Cooking 
2002 Forever Summer 
2010 Kitchen: Recipes from the Heart of the Home 
2012 Nigelissima 
 
Andrews, Maggie, “Nigella Bites the Naked Chef: The Sexual and the Sensual in Television 
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Cookery Programmes,” The Recipe Reader: Narratives, Contexts, Traditions. London and 
Burlington, VT: Ashgate Publishing, 2003; Lincoln, NE: University of Nebraska Press, 2010, 187–
204. 
 
Lea, Elizabeth Ellicott 
Quaker-American, 1793–1859  
 
1845 Domestic Cookery [enlarged 1846; enlarged again 1851; 19 editions up until 1879] 
 
 Weaver, William Woys, ed. and intro. A Quaker Woman’s Cookbook: The Domestic Cookery of 
Elizabeth Ellicott Lea. Philadelphia: University of Pennsylvania Press, 1982. 
  
Lee, Mary Custis 
American, 1807–1873 [manuscript] 
 
Zimmer, Anne Carter. Robert E. Lee Family Cooking and Housekeeping Book. Virginia Historical 
Society. Chapel Hill, NC: University of North Carolina Press, 2002. 
 
Leigh, Blanche 
English, ___ 
 
1905 Souvenir Cookery Book, Leeds 
1913 Leeds Household Book, Leeds 
 
Brears, Peter, “Mrs Blanche Leigh,” Petits Propos Culinaires, December 1998, 60: 42–43. 
 
Le Ménagier de Paris see Ménagier de Paris, Le 
 
Leonardi, Francesco 
Italian, active circa 1750–1790  
 
1790 L’Apicio moderno, Rome [1807] 
 
Willan, Anne, “Francesco Leonardi,” Great Cooks and Their Recipes from Taillevent to Escoffier, 
Maidenhead, England: McGraw-Hill Book Company, [1977] 1992, 113–128. 
 
Leslie, Eliza 
American, 1787–1858  
  
1828  Seventy-Five Receipts for Pastry, Cakes and Sweetmeats, Boston [20 eds: 1840, 1847,  
  1875] 
1832  Domestic French Cookery, chiefly translated from Sulpice Barué, Philadelphia  
1837  Directions for Cookery, Philadelphia [60 eds: 1851, 1870, 1892] 
1840 The House Book, Philadelphia [1863] 
1846 Lady’s Receipt-Book, Philadelphia [1847] 
1846 The Indian Meal Book, London [Philadelphia 1847] 
1850 Lady’s New Receipt-Book, Philadelphia 
1852 More Receipts by Miss Leslie, Philadelphia 
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1854 New Receipts for Cookery, Philadelphia 
1857  Miss Leslie’s New Cookery Book, Philadelphia 
 
Burns, Lawrence. Corn Meal Cookery: A Collection of Heirloom Corn Meal Recipes Dating from 
1846. Hamilton, OH: Simon Pure Enterprises, 1998. 
 
Longone, Janice Bluestein, intro. Miss Leslie’s Directions for Cookery, An Unabridged Reprint of 
the 1851 Classic. Mineola, NY: Dover Publications, 1999. 
 
 Longone, Janice Bluestein, “The Remarkable Miss Leslie,” The American Magazine and Historical 
Chronicle, Autumn–Winter 1988–1989, 47–55.  
 
 Shields, David S., “Eliza Leslie,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining. Chicago and London: University of Chicago Press, 2017, 56–61. 
 
Wood, Susan MacDuff, “Eliza Leslie,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 239–240. 
 
Levy, Esther 
Jewish-American, ___ 
 
1871 Jewish Cookery Book, Philadelphia 
 
Levy, Esther. Jewish Cookery Book. Facsimile. Garden Grove, CA: Pholiota Press, 1982. 
 
Lewis, Edna 
African-American, 1916–2006  
 
1972 The Edna Lewis Cookbook, New York 
1976 The Taste of Country Cooking, New York 
1988 In Pursuit of Flavor, New York 
2003 The Gift of Southern Cooking, with Scott Peacock, New York 
 
 Elias, Megan J., “Edna Lewis and African-American Heritage,” Food on the Page: Cookbooks and 
American Culture. Philadelphia: University of Pennsylvania, 2017, 139–142. 
 
Franklin, Sara B., ed. Edna Lewis: At the Table with an American Original. University of North 
Carolina Press, 2018. 
 
 Lewis, Edna, “What is Southern?’ in Gourmet, June 2008. 
 
Twitty, Michael, “Edna Lewis,” Icons of American Cooking, Victor W. Geraci and Elizabeth S. 
Demers, eds., Santa Barbara, CA: ABC-CLIO and Greenwood Icons, 2011, 155–168. 
 
 White, Rebecca. A Place at the Table. New York: Simon and Schuster, 2006. [novel loosely 
based on Lewis’s life] 
 
 Willan, Anne, “Edna Lewis, 1916–2006,” Women in the Kitchen: Twelve Essential Cookbook 
Writers Who Defined the Way We Eat, from 1661 to Today, with More than 50 Recipes, New York, 
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Scribner, 2020, 211–236. 
 
 Zafar, Rafia, “Elegy and Remembrance in the Cookbooks of Alice B. Toklas and Edna Lewis,” 
MELUS: Multi-Ethnic Literature of the United States, Winter 2013, 38(4).  
 
 Zafar, Rafia, “Elegy or Sankofa? Edna Lewis’s Taste of Country Cooking and the Question of 
Genre,” Recipes for Respect: African American Meals and Meaning, Athens GA: University of 
Georgia Press, 2019, chapter 6, 69–78.  
 
Lincoln, Mary 
American, 1844–1921  
 
1983 Boston Cooking School Cook Book, Boston 
1884 Mrs Lincoln’s Boston Cook Book, Boston 
1887 Boston School Kitchen Text-Book, Boston 
1898 Frozen Dainties: Fifty Choice Recipes for Ice Creams, Frozen Puddings, Frozen Fruits,  
  Frozen, Beverages, Sherbets, and Water Ices, New York 
1904 What to Have for Dinner, Boston 
 
Longone, Janice Bluestein, “Mary Lincoln,” Culinary Biographies, Alice Arndt, ed., Houston, TX: 
Yes Press, 2006, 243–245. 
 
Longone, Janice Bluestein, intro. Boston Cooking School Cookbook: A Reprint of the 1884 Classic. 
New York: Dover Publications, 1996. 
 
Little, Alistair  
English, __–2022 
 
1995 Food of the Sun, with Richard Whittington 
1996 Alistair Little’s Italian Kitchen 
1998 The Modern British Cookbook, with Richard Whittington 
1999 Soho Cooking 
 
 Jaine, Tom, “Alistair Little,” Petits Propos Culinaires, September 2022, 123: 14–15. 
 
Livre de Recettes Farine Purity see Purity Cook Book 
 
Lloyd, Martha 
English, 1765–1843, [manuscript] 
 
Black, Maggie and Deirdre Le Faye. The Jane Austen Cookbook. Chicago: Chicago Review Press, 
1995. 
 
 Geher, Julienne, intro and transcriber. Martha Lloyd’s Household Book. Oxford: Bodleian Library, 
2021. 
 
Hickman, Peggy, ed. A Jane Austen Household Book with Martha Lloyd’s Recipes. Newton Abbott, 
England: David and Charles, 1977. 
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Lo, Kenneth 
Chinese-English, 1913–1995  
 
1955 Cooking the Chinese Way, London 
1970 Quick and Easy Chinese Cooking 
1974 Chinese Food, New York [1996] 
1979 The Encyclopedia of Chinese Cooking  
1985 New Chinese Cooking School, Tucson, AZ [1995] 
 
Lo, Kenneth. The Feast of My Life. 1993. 
 
Newman, Jacqueline, “Kenneth Lo,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 245–246. 
 
Lucas, Dione 
American, 1909–1971  
 
1936 Au Petit Cordon Bleu: An Array of Recipes from the École du Pétit Cordon Bleu, with  
  Rosemary Hume, London [1953, 1956] 
1947 The Cordon Bleu Cook Book, Boston 
1953 French Cookery, Chicago 
1955 The Dione Lucas Meat and Poultry Cook Book, with Ann Roe Robbins 
1964 The Gourmet Cooking School Cook Book: Classic Recipes, Menus, and Methods as  

Taught in the Classes of the Gourmet Cooking School, with Darlene Geis, New York 
[1982] 

1973 The Dione Lucas Book of French Cooking, with Marion Gorman, Boston 
 
Collins, Kathleen, “La Cuisine and Canned Soup: Dionne Lucas vs. Convenience,” Watching What 
We Eat: The Evolution of Television Cooking Shows, New York: The Continuum International 
Publishing Group, 2009, chapter 2, 44–68. 
 
Kelly, Patricia M. “Dione Lucas,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 247–248. 
 
 Schinto, Jeanne, “Remembering Dione Lucas,” Gastronomica: Winter 2011, 11(4): 34–45 . 
 
Deborah Madison 
American, ___ 
 
1987 The Greens Cookbook, with Edward Espe Brown, Toronto and New York 
1997 Vegetarian Cooking for Everyone, New York 
2000 This Can’t Be Tofu!: 75 Recipes to Cook, Something You Never Thought You Would –  

and Love Every Bite, New York 
2006 Vegetable Soups: From Deborah Madison’s Kitchen 
2007 Vegetarian Cooking for Everyone 
2009 What We Eat When We Are Alone, with Patrick McFarlin 
2010 Deborah Madison’s Desserts: From Orchard, Farm and Garden 
2013 Vegetable Literacy: Cooking and Gardening with Twelve Families from the Edible  

Vegetable Kingdom, With Over 300 Deliciously Simple Recipes 
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2014 New Vegetarian Cooking for Everyone 
2017 In My Kitchen: A Delicious Harvest of 100 Best-Loved Recipes 
 
Madison, Deborah. An Onion In My Pocket: My Life with Vegetables. New York: Penguin Random 
House, 2020. 
 
Maestro Martino see Martino, Maestro 
 
Makhmudov, Karim 
Uzbek, 1926–1993 
 
1958 Uzbekskie bliunda [Uzbek Dishes] [1962, 1974, 1976, 1982] 
1979 Uzbek taomlari [Uzbek Cuisine] 
1988 Plov na liuboi vkus [Pilaf for Any Taste] 
1993 Choinoma [All About Tea] 
 
Mack, Glenn, “Karim Makhmudov,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 251–254. 
 
Manuscript Bühler 19 
Italian, late 15th century [manuscript] 
 
 Scully, Terence, ed. Cuoco Napoletano: The Neapolitan Recipe Collection. Pierpont Morgan 
Library, New York City, MS Bühler 19. Critical edition and translation. Ann Arbor: University of 
Michigan Press, [2000] 2015. 
 
 Spadaro di Passanitello, Carmelo, “Il codice Bühler 19 della Pierpont Morgan Library di New 
York,” Appunti di Gastronomia, 1992, 9: 9–14. 
 
Markham, Gervase  
English, 1568–1637  
 
1615 The English Hus-wife, London [1631, 1664] 
1621 Hunger’s Prevention 
 
Best, Michael B., ed., and intro. The English Housewife. Montreal: McGill-Queen’s University Press, 
1998. 
 
Curtin, Kathleen, “Gervase Markham,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 254–256. 
 
Wall, Wendy, “Reading the Home: The Case of The English House-wife,” Renaissance Paratexts, 
Helen Smith and Louise Wilson, eds., Cambridge: Cambridge University Press, 2010, 165–84.  
 
Marshall, Agnes B.  
English, 1855–1905  
 
1885 The Book of Ices, London 
1888 Mrs A. B. Marshall’s Book of Cookery, London 
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1891 Mrs A. B. Marshall’s Larger Cookery Book of Extra Recipes, London 
1894 Fancy Ices, London 
 
Jenkins, Terry, “The Truth about Mrs Marshall,” Petits Propos Culinaires, November 2018, 112: 
100–112.  
 
Weir, Robin, “Agnes Bertha Marshall,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 256–258. 
 
Weir, Robin, John Deith, Peter Brears and Peter Barham. Mrs Marshall, The Greatest Victorian Ice 
Cream Maker, London: Otley, Smith Settle for Syon House, 1998. 
 
Wheaton, Barbara Ketcham, intro. Victorian Ices and Ice Cream: 117 Delicious and Unusual 
Recipes Updated for the Modern Kitchen. [Facsimile of Book of Ices by Agnes Marshall]. New York: 
Metropolitan Museum of Art, 1976. 
 
Martino, Maestro [Martino of Como] 
Italian, active circa 1450–1475  
 
c1465 Libro de Arte Coquinaria  
 
Ballerini, Luigi, ed., and Jeremy Parzen, trans. The Art of Cooking: The First Modern Cookery 
Book, The Eminent Maestro Martino of Como. With 50 modernized recipes by Stefania Barzini. Los 
Angeles: University of California Press, 2005.  
 
Benporat, Claudio, “Il recettario di Martino de Rubeis nel contest della cucina rinascimentale 
italiana,” Appunti di Gastronomia 13, 1994, 5–14.  
 
Benporat, Claudio, “Maestro Martino e i suoi recettarii,” Appunti di Gastronomia 14, 1994, 5–13. 
 
 Bertoluzzo, Aldo. Libro di cucina del maestro Martino de Rossi. Cucina tardomedioevale in uso 
alle corti degli Sforza, dei visconti e nel principato vescovile di Trento. De coquina, 3. Trento: 
Edizioni-U.C.T., 1993. 
 
Carnevale Schianca, E. and S. Valsasina, “Dilemmi lessicali: i roselli di Maestro Martino,” Appunti 
di gastronomia, Milan: Condesco s.r.l. Editore, 2005, 48: 61–66. 
 
 Chiesi, Guiseppe. “Martino Rossi: un cuoco bleniese alla corte ducale,” Libro di cucina, Aldo 
Bertoluzzo, ed., Libro di cucina, 11–15. 
 
Harmon Jenkins, Nancy, “Two Ways of Looking at Maestro Martino,” Gastronomica: Spring 2007, 
97–103.  
 
 Milham, Mary Ella, “Platina and Martino’s Libra de arte coquinaria,” Acta Conventus Neo-Latini 
(Copenhagen), Phillip Dust, ed., Binghamton, NY: MRTS Press 1994. 
 
Riley, Gillian, ed. Maestro Martino: Libro de Arte Coquinaria, Rome, circa 1465. Oakland, CA: 
Octavo Editions, 2005. 
 



128                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 Spadaro di Passanitello, Carmelo, “Relazioni tra il Libro de Arte Coquinari di Maestro Martino e i 
ricettari italiani rinascimentale,” Appunti di gastronomia, June 1994, 14: 119–204. 
 
 Vehling, Joseph Dommers, “Martino and Platina Exponents of Renaissance Cookery,” Hotel 
Bulletin and the Nation’s Chefs, October 1932, 192–95. 
 
Walldon, Donald and Dawn Malstrom, “Hot Rods and Exploding Ova,” Petits Propos Culinaires, 
February 2015, 102: 23–38. 
 
Willan, Anne, “Martino,” Great Cooks and Their Recipes from Taillevent to Escoffier. Maidenhead, 
England: McGraw-Hill Book Company, [1977] 1992, 23–36. 
 
Massiolot, François 
French, circa 1660–1733  
 
1691 Le cuisinier roïal et bourgeois, Paris [1693, 1698] 
1692 Nouvelle instruction pour les confitures, les liqueurs, et les fruits, Paris [1698] 
1702 The Court and Country Cook, London 
1712 Le noveau cuisinier roïal et bourgeois, Paris [1729] 
 
Fink, Beatrice, “François Massiolot,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 258–259. 
 
Hyman, Philip and Mary Hyman, “La Chapelle and Massiolot: An Eighteenth-Century Feud,” Petits 
Propos Culinaires, August 1979, 2: 44–54.  
 
Master Chiquart see Chiquart, Master 
 
May, Robert 
English, 1588–circa 1665 
 
1660 The Accomplisht Cook, or the Art and Mystery of Cookery, London [1665, 1671, 1678  

(4th), 1685] 
 
May, Robert. The Accomplisht Cook, or the Art and Mystery of Cookery. Facsimile of 1685 ed. 
Marcus Bell and Tom Jaine, eds. London: Prospect Books, [1994] 2012. 
 
Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2 
 
Willan, Anne, “Robert May,” Great Cooks and Their Recipes from Taillevent to Escoffier. 
Maidenhead, England: McGraw-Hill Book Company, [1977] 1992, 69–84. 
 
Mazza, Irma Goodrich 
American, 1898–? 
 
1939 Herbs for the Kitchen, [1940, 1941, 1943, 1944, 1945, 1947 rev, 1948, 1950, 1952,  

1973, 1975 rev, 1976] 
 

http://www.erudit.org/revue/%20cuizine/2013/v4/n2/1019318ar.html
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Brower, Robert W., “Herbs for the Kitchen: A Hidden Italian-American Gem of the Spice Shelf,” 
Repast, Fall 2012, 28(4): 12–15.  
 
Ménagier de Paris, Le  
1393(?), Paris [manuscript] 
 
Bayard, Tania, ed. A Medieval Home Companion: Housekeeping in the 14th Century. New York: 
Harper Collins, 1995. 
 
 Brereton, Georgina and Janet M. Ferrier, eds. Le Ménagier de Paris. Karin Ueltschi, trans. into 
modern French. Paris: Livre du poche, 1994.  
 
Greco, Gina L. and Christine M. Rose, eds. and trans. The Good Wife’s Guide: A Medieval 
Household Book. Ithaca, NY: Cornell University Press, 2008.  
 
Holland, Nicole Crossley, “Ménagier de Paris,” Culinary Biographies, Alice Arndt, ed., Houston, TX: 
Yes Press, 2006, 261–264. 
 
Power, Eileen Edna. The Goodman of Paris (Le Ménagier de Paris). Broadway Medieval Library. 
New York: Harcourt, Bruce, 1928. 
 
Scully, Terence, “Les saisons alimentaires du Ménagier de Paris,” Du manuscrit à la table : essais 
sur la cuisine au moyen âge et répertoire des manuscrits médiévaux contenant des recettes 
culinaires, Montreal: University of Montreal Press, 1992, 205–214. 
 
Menon, François 
French, active 1740–1755 
 
1739–42 Le nouveau traité de la cuisine, 3 vols., Paris 
1746 La cuisinère bourgeoise, Paris [1748, 1752 enlarged, 1756, 1774, 1775] 
1755 Les Soupers de la cour, 4 vols. 
1793 The French Family Cook, London  
 
Driver, Elizabeth, “Menon,” Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–
1949, Toronto: University of Toronto, 2008, 82–83. [1825, first cookbook published in Canada] 
 
Peeters, Alice, ed. La cuisinère bourgeoise. Facsimile of 1774 ed. Paris: Mêssidor / Temps Actuel, 
1981. 
 
Mérigot, Madame 
French, active circa 1795 
 
1795 La cuisinière républicaine, qui enseigne la manière simple d’accommoder les pomme 

de terre 
 
Fink, Beatrice, “Madame Mérigot,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 264–265. 
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Messisbugo, Cristoforo 
Italian, first half 16th century 
 
1549 Banchetti, Compositioni di vivande, et apparecchio generale 
 
Abala, Ken, “Cristoforo Messisbugo,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 265–266. 
 
Meyer, Claus 
Danish, 2003– 
 
2010 Almanack, Copenhagen 
 
Leer, Jonatan, “New Nordic Men: Cooking, Masculinity and Nordicness in René Redzepi’s NOMA 
and Claus Meyer’s Almanack,” Food, Culture & Society, 2019, 22(3): 316–333. 
 
 Millet-Robinet, Cora 
French, 1798–1890  
 
1844/5 Maison rustique des dames, Paris [1855, 1859 (4th), 1914 (18th), 1920, 1932 (Spanish),  

1944] 
 
 Jaine, Tom, ed. and trans. The French Country Wife, the First Volume of Maison rustique des 
dames, Fourth Edition (1859). London: Prospect Books, 2017. 
 
 Williamson, J.M. Les Recettes de cuisine de ma grand-mère d’apres Madame Millet-Robinet. 
Nantes, 1995.  
 
Molokhovets, Elena Ivanova 
Russian, 1831–1918  
 
1861 Podorok molodym khozjajkam [A Gift to Young Housewives], St Petersburg, [29  

editions] 
 
Goldstein, Darra, “Elena Ivanova Molokhovets,” Culinary Biographies, Alice Arndt, ed., Houston, 
TX: Yes Press, 2006, 270–271. 
 
Toomre, Joyce, intro. and trans. Classic Russian Cooking: Elena Molokhovet’s A Gift to Young 
Housewives. Indiana University Press, 1992.  
 
Montefiore, Lady Judith 
Anglo-Jewish, 1784–1862, [author attribution] 
 
1846 The Jewish Manual; or, Practical Information in Jewish and Modern Cookery, by “A  

Lady,” London 
 
Green, Abigail, “Spirituality, Tradition and Gender: Judith Montefiore, the Very Model of a Modern 
Jewish Woman,” History of European Ideas, 2014, 40(6): 747–60. 
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[Montefiore, Judith]. Notes from a Private Journal of a Visit to Jerusalem and Palestine in 1838– 
1839. London: Printed by Wertheimer, Lea & Co., 1885. 
 
Lipman, Sonia L., “Judith Montefiore – First Lady of Anglo-Jewry,” Transactions of the Jewish 
Historical Society of England, 1962–1967, 21: 287–303. 
 
Sherman, Sandra, “The Politics of Taste in The Jewish Manual,” Petits Propos Culinaires, April 
2022, 122: 60–81 
 
 Yonish, Fanny, “‘The Alpha and the Omega’: Women’s Empowerment in Nineteenth-Century 
English Cookery and Conduct Books Written by Women,” Petits Propos Culinaires, April 2022, 122: 
60–81. 
 
Montgomery, Lucy Maud 
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. 
 
 Ota, John, “Maud’s Kitchen: Lucy Maud Montgomery and the Impact of Modern Conveniences in 
Her Life,” Culinary Chronicles 1, New Series, September 2021, 1: 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/en/montgomery_lucy_maud 
 
Montiño, Francisco Martínez 
Spanish, early 17th century 
 
1611 Arte de Cocina, Pastelería, Vizcochería, y Conservería [Art of Cooking, Pastrymaking,  
  Biscuit-Making and Conserving] 
 
Forrest, Beth, “Francisco Martínez Montiño,” Culinary Biographies, Alice Arndt, ed., Houston, TX: 
Yes Press, 2006, 272–273. 
 
Moore, Mary 
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 
 
More, Hannah 
English, ___ 
 
Late 18th c The Cottage Cook, or, Mrs. Jones’s Cheap Dishes, London 
 
Reprinted in its entirety in Petits Propos Culinaires, November 1992, 12: 21–36. 

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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Moxon, Elizabeth 
English, 16?–1746 
 
1741 English Houswifry, Leeds 
 
Brears, Peter, “Elizabeth Moxon Identified,” Petits Propos Culinaires, September 2017, 109: 20–21. 
 
Mukhopadhyay, Bipradas 
Indian, 1842–1914  
 
1885 to 1902  Pak Pranali [Methods of Cooking] [1904] 
1906 Mishtano Pak [Making Sweets [1981] 
 
Baerji, Chitrita, “Bipradas Mukhopadhyay,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 273–274. 
 
Mundall, John H. 
American, ___ [manuscript] 
 
To Strengthen, To Comfort, and To Heal, Receipt Book for John H. Mundall (Philadelphia, circa 
1797). Clarissa Dillon, ed. Harleysville, PA: Privately printed, 2004. [bound typescript of manuscript] 
 
Muro, Angel 
Spanish, 1839–1897  
 
1892 Diccionario General de Cocina [General Dictionary of Cooking] 
1897 La cocina por gas. Agenda de cocina para 1897 [Cooking with Gas. A Culinary Daybook  

for 1897] 
1897 El Practicon: Tratado complete de cocina al alcance de todos y aprovechamiento de las  
  sobras [Practical Manual: A Complete Cooking Treatise Accessible to All and the Best Use  

of Leftovers] 
 
Rios, Alicia, “Angel Muro,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
275–276. 
 
Murrell, John 
English, active 17th century 
 
1615 A New Booke of Cookerie, London [1617, 1641] 
1631 Two Bookes of Cookerie and Carving, London [1638] 
 
Day, Ivan, “From Murrell to Jarrin: Illustrations in British Cookery Books, 1621–1820,” The English 
Cookery Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 98–
150. 
 
 Murrell, John. A New Booke of Cookerie. Facsimile of 1615 ed. Theatrum Orbis Terrarum 1972. 
 
 Murell, John. Two Bookes of Cookerie and Carving. Facsimile of 1638 ed. Jacksons of Ilkley, 
1985. 
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Nathan, Joan 
American, ___  
 
1975 The Flavor of Israel 
1979 Joan Nathan’s Jewish Holiday Kitchen [rev 2004] 
1994 Jewish Cooking in America [rev 1998] 
1984 An American Folklife Cookbook 
1988 The Jewish Children’s Holiday Kitchen [1995] 
1997 The Jewish Holiday Baker 
2001 The Foods of Israel Today 
2005 The New American Cooking 
2010 Quiches, Kugels and Couscous: My Search for Jewish Cooking in France 
2017 King Solomon’s Table: A Culinary Exploration of Jewish Cooking from Around the 

World 
 
Berelowitz, Jo-Anne, “Contrast In European and US Approaches to the Jewish Culinary Heritage: 
Claudia Roden's and Joan Nathan's Jewish Cookbooks,” Journal Of Modern Jewish Studies, 2011, 
10(2): 155–183. 
 
National Council of Negro Women 
American; Memphis, Tennessee 
 
1958 Historical Cookbook of the American Negro, Boston 
1991 The Black Family Reunion Cookbook, New York 
1993 The Black Family Dinner Quilt Cookbook, New York 
1994 Celebrating our Mother’s Kitchens: Treasured Memories and Tested Recipes, New York 
1998 Mother Africa’s Table: A Chronicle of Celebration, New York 
 
Bower, Anne L., “Recipes for History: The National Council of Negro Women’s Five Historical 
Cookbooks,” African American Foodways: Explorations of History and Culture, Anne L. Bower, ed., 
Urbana and Chicago: University of Illinois, 2007, 153–74. 
 
Shigley, Sally Bishop, “Empathy, Energy, and Eating: Politics and Power in The Black Family 
Dinner Quilt Cookbook,” Recipes for Reading: Community Cookbooks, Stories, Histories, Anne L. 
Bower, ed., Amherst, MS: University of Massachusetts Press, 1997, 118–131. 
 
Nedim Tosun, Mahmud 
Turkish, ___ 
 
1900 Aşçıbaşı, Istanbul 
 
Işin, Priscilla Mary, “A Nineteenth Century Ottoman Gentleman’s Cookbook,” Petits Propos 
Culinaires, May 1999, 61: 30–37. 
 
Işin, Priscilla Mary, ed. Aşçıbaşı, Istanbul: YKY, 1998. 
 
Nichol, Dave 
English-Canadian, 1940–  
 

https://librarysearch.library.utoronto.ca/discovery/fulldisplay?docid=cdi_informaworld_taylorfrancis_310_1080_14725886_2011_580974&context=PC&vid=01UTORONTO_INST:UTORONTO&lang=en&search_scope=UTL_AND_CI&adaptor=Primo%20Central&tab=Everything&query=any%2Ccontains%2Cearly%20jewish%20cookbooks&offset=0
https://librarysearch.library.utoronto.ca/discovery/fulldisplay?docid=cdi_informaworld_taylorfrancis_310_1080_14725886_2011_580974&context=PC&vid=01UTORONTO_INST:UTORONTO&lang=en&search_scope=UTL_AND_CI&adaptor=Primo%20Central&tab=Everything&query=any%2Ccontains%2Cearly%20jewish%20cookbooks&offset=0
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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. 
 
Nignon, Edouard 
French, ___ 
 
1933 Eloges de la Cuisine Française 
 
Nignon, Edouard. Eloges de la Cuisine Française. Paris: Éditions François Bourin, 1992. 
 
Nola, Ruperto de 
Spanish, 2nd half 15th century 
 
1477(?) Libre del Coch [Book of the Cook] 
 
Rios, Alicia, “Ruperto de Nola,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 277–276. 
 
Nourse, Mrs [Elizabeth] 
Scottish, 1763–before 1855 
 
1845 Modern Practical Cookery, Pastry, Confectionary, Pickling and Preserving, Montreal,  
  Kingston and Hamilton 
 
Driver, Elizabeth, “Modern Practical Cookery,” Culinary Landmarks: A Bibliography of Canadian 
Cookbooks, 1825–1949, Toronto: University of Toronto, 2008, 90–92. 
 
Nurallah 
Persian, 16th–17th century 
 
1594 Maddat al-Hayat: resaka dar ‘ilm tabbakhi [The Substance of Life: A Treatise on the Art  

of Cooking] 
 
Mahdavi, Shireen, “Nurallah,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 278–279. 
 
Nutt, Frederick 
English, ___ 
 
1789 Complete Confectioner, London [1890] 
 
Day, Ivan, “Which Compleat Confectioner?,” Petits Propos Culinaires, August 1998, 59: 44–53.  
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Nyland, Petrus 
Belgian, ___  
 
1683 Die Verstandige Kock, Brussels 
 
Rose, Peter, ed. and trans. The Sensible Cook: Dutch Foodways in the Old and the New World. 
Syracuse, NY: Syracuse University Press, 1989.  
 
Willebrands, Marleen, ed. and intro. De verstandige kok. Bussum: Uitgeverij Pereboom, 2006. 
[modern Dutch] 
 
Witteveen, Joop, intro. De Verstandige Kock, of Sorghvuldige Huyshoudster8. Facsimile. 
Amsterdam: De Kan, 1993. 
 
Oliver, Jamie 
English, 1975–  
 
1999 The Naked Chef 
2006 Cook with Jamie 
2007 Jamie at Home 
2010 Jamie’s 30-Minute Meals, London 
2012 Jamie’s 15-Minute Meals 
2014 Jamie Oliver’s Comfort Food 
 
Andrews, Maggie, “Nigella Bites the Naked Chef: The Sexual and the Sensual in Television 
Cookery Programmes,” The Recipe Reader: Narratives, Contexts, Traditions. London and 
Burlington, VT: Ashgate Publishing, 2003; Lincoln, NE: University of Nebraska Press, 2010, 187–
204. 
 
Barnes, Christine, “Mediating Good Food and Moments of Possibility with Jamie Oliver: 
Problematizing Celebrity Chefs as Talking Labels,” Geoforum, August 2017, 84: 169–78. 
 
 Frew, Charlotte, “Ministries and Campaigns: The Political Language and Tactics of Popular British 
Food Writing,” Food and Language: Proceedings of the OSFC 2009, Richard Hosking, ed., Totnes, 
Devon: Prospect Books, 2010, 137–147. 
 
 Gibson, Kristina and Sarah E. Dempsey, “Make Good Choices, Kid: Biopolitics of Children’s 
Bodies and School Lunch Reform in Jamie Oliver’s Food Revolution,” Children’s Geographies, 
2015, 13(1): 44–58. 
 
Hollows, Joanne, “Oliver’s Twist: Leisure, Labour and Domestic Masculinity in the Naked Chef,” 
Food, Culture and Society,  March 2014, 17(1): 65–80. 
 
 Hollows, J. and S. Jones, “At Least He’s Doing Something: Moral Entrepreneurship and Individual 
Responsibility in Jamie’s Ministry of Food,” European Journal of Cultural Studies, 2010, 13(3): 307–
322. 
 
Leer, Jonatan and Alison Huber, “Strange Culinary Encounters: Stranger Fetishism in Jamie’s 
Italian Escape and Gordon’s Great Escape,” Food, Culture and Society, June 2015, 18(2): 309–
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328. 
 
Piper, Nick, “Jamie Oliver and Cultural Intermediation,” Food, Culture and Society, June 2015, 
18(2): 245–264. 
 
Warin, Megan, “Foucault’s Progeny: Jamie Oliver and the Art of Governing Obesity,” Social Theory 
and Health, 2011, 9(1): 24–40. 
 
Oliver, Margo 
English-Canadian, 1923–2010  
 
1967 Margo Oliver’s Weekend Magazine Cook Book, Montreal 
1972 Margo Oliver’s Weekend Magazine Menu Book, Montreal 
1975 Stew and Casserole Cook Book, Montreal 
1989 Margo Oliver’s Cookbook for Seniors, Vancouver 
1990 Margo Oliver’s Good Food for One, 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 
 
Olney, Richard 
American, 1927–1999  
 
1970 The French Menu Cookbook, New York [rev 1985] 
1977 to 1983 The Good Cook, ed., Time-Life series, 27 vols., Alexandria, VA 
1974 Simple French Food, New York [1981] 
1985 Yquem, Paris  
1986 Yquem, New York 
1994 Lulu’s Provençal Table: The Exuberant Food and Wine from the Domaine Tempier  
  Vineyard, New York 
 
Kelly, Patricia M., “Richard Olney,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 280–281. 
 
Olney, James, “Remembering Richard Remembering Mlle Marty,” The Cincinnati Review, Summer 
2006, 3(1): 65–85. 
 
Olney, Richard. Reflexions. New York: Brick Tower Press, 1999. 
 
Spring, Justin. The Gourmand’s Way: Six Americans in Paris and the Birth of a New Gastronomy – 
Julia Child, M.F.K. Fisher, Alexis Lachine, A.J. Liebling, Richard Olney, Alice B. Toklas. New York: 
Farrar, Straus and Giroux, 2017. 
 

http://culinaryhistorians.ca/wordpress/wp-content/uploads/2011/08/CC65.pdf
http://www.culinaryhistorians.ca/newsletters/CC_43.pdf
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 Paddleford, Clementine 
American, 1898–1967  
 
1960 How America Eats, New York [2011] 
 
 Alexander, Kelly, “Hometown Appetites,” Saveur, November 2002. 
 
 Alexander, Kelly and Cynthia Harris. Hometown Appetites: The Story of Clementine Paddleford, 
the Forgotten Food Writer Who Chronicled How America Ate. New York: Gotham Books, 2008. 
 
Paré, Jean 
English-Canadian, 1927– 
 
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. 
 
 Panchard, Edouard 
Franco-American, 1881–1956  
 
1919 Meats, Poultry and Game: How to Buy, Cook & Carve, with a Potpourri of Recipes,  
  New York 
 
 Shields, David S., “Edouard Planchard,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining. Chicago and London: University of Chicago Press, 2017, 536–39. 
 
 Parkinson, James Wood 
American, 1818–1895  
 
1843 The Complete Confectioner, Philadelphia 
 
 Shields, David S., “James Wood Parkinson,” The Culinarians: Lives and Careers from the First 
Age of American Fine Dining, Chicago and London: University of Chicago Press, 2017, 169–176. 
 
Parloa, Maria 
American, 1843–1909  
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1872 The Appledore Cook Book: Containing Practical Recipes for Plain and Rich Cookery,  
 Boston [2012] 
1978 Camp Cookery, Boston 
1881 Miss Parloa’s New Cookery Book: A Guide to Marketing and Cooking, Boston 
1882 First Principles of Household Management and Cookery, Boston 
1893 Choice Recipes, New York 
 
Jenkins, Nancy Harmon, “Maria Parloa,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 282–284. 
 
 Shields, David S., “Maria Parloa,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining, Chicago and London: University of Chicago Press, 2017, 365–69. 
 
Parry Family 
American, [manuscript, recipes dated 1787–1900] 
 
A Quaker Lady's Cookbook: Recipes from the Parry Mansion. New Hope, PA: New Hope Historical 
Society, 1998. 
 
Patten, Marguerite 
English, 1915–2015  
 
Selected titles (of about 170): 
1961 Cookery in Colour, London 
1966 500 Recipes: Eat and Be Healthy, London 
1968 Savoury Cooking 
1969 Adventures in Cooking, London 
1985 We’ll Eat Again, London [republished as The Victory Cookbook, 1995] 
1985 Feeding the Nation: Nostalgic Recipes and Facts from 1940–54, London [2005] 
 
British National Library: bnb.data.bl.uk/doc/person/PattenMarguerite 
 
Moseley, Rachel, “Marguerite Patten, Television Cookery and Postwar British Femininity,” 
Feminism, Domesticity and Popular Culture, Stacy Gillis and Joanne Hollows, eds., New York: 
Routledge, 2009. 
 
Pattison, Nellie Lyle 
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, 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. 
 

https://bnb.data.bl.uk/doc/person/PattenMarguerite


139                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

Penn, Gulielma 
American, 1644–1694 [manuscript] 
 
Benson, Evelyn Abraham, ed. Penn Family Recipes: Cooking Recipes of Wm. Penn’s Wife, 
Gulielma, with an Account of the Life of Gulielma Maria Springett Penn, 1644–1694. York, PA: 
George Shumway, 1966. 
 
Pépin, Jacques 
French, 1935– 
 
1975 A French Chef Cooks at Home, New York 
1976 La Téchnique, New York 
1979 La Méthode, New York 
1982 Everyday Cooking with Jacques Pépin, New York 
1995 Jacques Pépin’s Table 
1999 Julia and Jacques Cooking at Home, with Julia Child, New York 
2011 Essential Pépin, Boston 
 
Berendt, Lenora, “Jacques Pépin,” Icons of American Cooking, Victor W. Geraci and Elizabeth S. 
Demers, eds., Santa Barbara, CA: ABC-CLIO and Greenwood Icons, 2011, 183–194. 
 
Pépin, Jacques. The Apprentice: My Life in the Kitchen, Boston: Houghton Mifflin, 2003. 
 
Pinckney, Elizabeth Lucas 
American, 1722–1793, [manuscript] [see also Horry, Harriot Pinckney] 
 
 Boyd, Natasha. The Indigo Girl. Ashland, OR: Blackstone Publishing, 2017. [novel] 
 
Recipe Book of Elizabeth Lucas Pinckney, 1756, South Carolina Society of the Colonial Dames of 
America, [1936] 1956. 
 
Gabaccia, Donna, and Jane Aldrich, “Recipes in Context: Solving a Small Mystery in Charleston’s 
Culinary History,” Food, Culture and Society, June 2012, 15(2): 197–221.  
 
Plagemann, Catherine 
American, ___ 
 
Fine Preserving: M.F.K. Fisher’s Annotated Edition of Catherine Plagemann’s Cookbook, Berkeley, 
1986. 
 
Plat, Sir Hugh  
English, 1552–1608  
 
1596 Sundrie New and Artificiall Remedies Against Famine, London [1684] 
1600 Delightes for Ladies, London [1602, 1609, 1610, 1628, 1644, 1656] 
1608 A Closet for Ladies and Gentlemen, or The Art of Preserving, Conserving, and Candying  
  [1630] 
 
 Fussel, G.E. and Kathleen Rosemary Fussel, intro. Delightes for Ladies, One of the Earliest 
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Cookery and Household Recipe Books [reprint of 1609 edition]. London: Crosby Lockwood & Son 
Ltd., 1948. 
 
Thick, Malcolm, “Sir Hugh Plat’s Promotion of Pasta as a Victual for Seamen,” Petits Propos 
Culinaires, December 1992, 40: 43–50. 
  
Thick, Malcolm, “A Close Look at the Composition of Sir Hugh Plat’s Delightes for Ladies,” The 
English Cookery Book, Historical Essays, Eileen White, ed., Totnes, Devon: Prospect Books, 2004, 
55–71. 
 
 Thick, Malcolm. Sir Hugh Plat: The Search for Useful Knowledge in Early-Modern London. 
Totnes, Devon: Prospect Books, 2010. 
 
Platina, also called Bartolommeo de Sacchi di Piadena 
Italian, 1421–1481 
 
1465 De Honesta Voluptate et Valetudine [On Right Pleasure and Good Health] 
 
Andrews, Elizabeth Buermann, trans. Platina, De Honesta Voluptate: The First Dated Cookery 
Book. Facsimile. Vol. 5 of Mallinckrodt Collection of Food Classics. St Louis, MI: Mallinckrodt Food 
Classics, 1967. 
 
 Ballerini, Luigi, ed. The Art of Cooking: The First Modern Cookbook. Jeremy Parzen, trans. 
Berkeley, CA: University of California Press, 2005. 
 
 Faccioli, Emilio, intro. Il Piacere Onesto e la Buono Salute. Turin: 1985. 
 
 Flandrin, Jean-Louis. Chronique du Platine : Pour une gastronomie historique. Paris: 2002. 
 
Milham, Mary Ella, “The Latin Editions of Platina’s De Honesta Voluptate,” Gutenberg-Jahrbuch, 
Mainz: Gutenberg-Gesellschaft, Internationale Vereinigung für Geschichte und Gegenwart der 
Druckkunst, 1977, 52: 57–63. 
 
Milham, Mary Ella, “The Vernacular Translations of Platina's De honesta voluptate,” Gutenberg-
Jahrbuch, Mainz: Gutenberg-Gesellschaft, Internationale Vereinigung für Geschichte und 
Gegenwart der Druckkunst, 1979, 54: 87–95. 
 
Milham, Mary Ella, “Bibliographical Notes: Five French Platinas,” The Library, Sixth Series, 1979, 
1(2): 164–166. 
 
 Milham, Mary Ella, “Platina and Papal Politics,” Du manuscrit à la table, Carole Lambert, ed., 
Montreal: Université de Montréal and Paris: Champion-Slotkine, 1992. 
 
 Milham, Mary Ella, “Platina and Martino’s Libra de arte coquinaria,” Acta Conventus Neo-Latini 
(Copenhagen), Phillip Dust, ed., Binghamton, NY: MRTS Press 1994. 
 
Milham, Mary Ella, ed. and intro. Platina: On Right Pleasure and Good Health. Tempe, AZ: 
Medieval and Renaissance Texts and Studies, 1998. 
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Milham, Mary Ella, ed. and trans. Platina on Right Pleasure and Good Health. Tempe, AZ: 
Medieval Renaissance Texts and Studies, 1998. [Republished – Asheville, NC: Pegasus Press, 
1999] 
 
Milham, Mary Ella, “Platina,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 2006, 
288–291.  
 
Serventi, Silvano and Jean-Louis Frandrin, eds. and intro. Bartolomeo Sacchi di Platine: Le Platine 
en français. Orthez: Manucius, 2003. 
 
 Vehling, Joseph Dommers, “Martino and Platina Exponents of Renaissance Cookery,” Hotel 
Bulletin and the Nation’s Chefs, October 1932, 192–95. 
 
Vehling, Joseph Dommers, ed. and trans. Platina and the Rebirth of Man. Chicago: Walter M. Hill, 
1941.  
 
Walddon, David S., “The Hidden Recipes of Bartolomeo Sacchi: An Exploration of the Recipes of 
the First Five Books of De Honesta Voluptate et Valetudine,” Petits Propos Culinaires, March 2012, 
95: 22–55.  
 
Podleski, Janet and Greta 
English-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! 
 
Chilton, David, “The Wealthy Barber on the Looneyspoons,” Homemaker’s Magazine, September 
1997, 111, 113–120.  
 
Pokhlebkin, V.V. 
Russian, 1923–2000 
 
1978 National Cuisines of the Peoples of the USSR 
 
Mack, Glenn R., “V.V. Pokhlebkin,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 291–294.  
 
Pomiane, Edouard de see de Pomaine, Edouard 
 
Price, Elizabeth 
English, ___ 
 
1780(?) The New, Universal and Complete Confectioner, London 
 
Day, Ivan, “Which Compleat Confectioner?,” Petits Propos Culinaires, August 1998, 59: 44–53.  
 



142                                  Cookbooks and Cookbook Authors: A Bibliography of Biographies, Histories and Studies  
 3rd edition, November 2023                             Fiona Lucas – Culinary Historians of Canada 

 Pudey, Lettice 
English, circa 1675, [manuscript] 
 
 Kowalchuk, Kristine, ed. Preserving on Paper: Seventeenth-Century Englishwomen’s Receipt 
Books. Toronto: University of Toronto Press, 2017.  
 
Purity Cook Book 
1925 Montreal and Toronto 
 
DeMarco, Eileen S., “Shaping Foodways and Food Decisions,” Cuizine, 2015, 6(1). 
CuiZine/2015/v6/n1 
 
Queen’s Closet Opened, by W.M. [possible pseudonym for Queen Henrietta Maria] 
1655 London [1658, 1661] 
 
Archer, Jayne Elizabeth, “The Queen’s Arcanum: Authority and Authorship in The Queens’ Closet 
Opened (1655),” Renaissance Journal, 2002, 1(6): 14–26.  
 
Grant, Priya, “Politicized Spaces and Public Intimacy: The Cookery Books of Henrietta Maria and 
Elizabeth Cromwell,” Cuizine, 2013, 4(2). CuiZine/ 2013/v4/n2 
 
Knoppers, Laura L., “Opening the Queen’s Closet: Henrietta Maria, Elizabeth Cromwell, and the 
Politics of Cookery,” Renaissance Quarterly, 2007, 60(2). 
 
Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine, 2015, 2013, 4(2). CuiZine/2013/v4/n2 
 
Travitsky, Betty S. and Anne Lake Prescott. Seventeenth-century English Recipe Books: Cooking, 
Physic, and Chirurgery in the Works of W.M. and Queen Henrietta Maria, and of Mary Tillinghast. 
London and Burlington, VT: Ashgate Publishing, Ltd., 2008. 
 
Rabisha, William 
English, 1625–1661  
 
1661 The Whole Art of Cookery Dissected, London [1675] 
 
Saffitz, Claire, “Constructing the Politics of Cookery: Authorial Strategy and Domestic Politics in 
English Cookery Books, 1655–1670,” Cuizine, 2013, 4(2). CuiZine/2013/v4/n2  
 
Raffald, Elizabeth 
English, 1733–1781 
 
1769 The Experienced English Housekeeper, Manchester [1771, 1772, 1773, 1843] 
 
 Appleton, Suze. Elizabeth Raffald, An Uncommon Woman. Self-published, 2020. [novel] 
 
 Appleton, Suze. The Experienced English Housekeeper by Mrs Raffald. Self-published, 2017. 
 
 Buttery, Neil. Before Mrs Beeton: Elizabeth Raffald, England’s Most Influential Housekeeper. 

https://www.erudit.org/en/journals/cuizine/2015-v6-n1-cuizine01991/1032257ar/
http://www.erudit.org/revue/cuizine/%202013/v4/n2/1019319ar.html
http://www.erudit.org/%20revue/cuizine/2013/v4/n2/1019318ar.html
http://www.erudit.org/revue/%20cuizine/2013/v4/n2/1019318ar.html
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Barnsley, South Yorkshire: Pen and Sword Books, 2023 
 
Cooper, Charles, “The Experienced English Housekeeper,” The English Table in History and  
Literature, London: Sampson Low, Marston & Co, 1929, 149–152. 
 
 Harland, John, “Local Gleanings No. XXXII: Mrs Raffald’s Works,” Manchester Guardian, 19 May 
1852. 
 
Quinzio, Jeri, “Elizabeth Raffald,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 303–304. 
 
 Shipperbottom, Roy, “Elizabeth Raffald,” Cooks and Other People: Proceedings OSF, 1995. 
 
Shipperbottom, Roy, ed. and intro. The Experienced English Housekeeper. Facsimile. Lewes, East 
Sussex: Southover Press, 1997. 
 
 Shircliff, W.E. Eliabeth Raffald: Her Biography and Family Tree. Self-published, 1999. 
 
Ramsay, Gordon 
English, 1966– 
 
1996 Gordon Ramsay's Passion for Flavour 
1999 Gordon Ramsay's Passion for Seafood  
2007 Gordon Ramsay's Three Star Chef 
2008 Gordon Ramsay's Fast Food  
2012 Gordon Ramsay's Ultimate Cookery Course  
2013 Gordon Ramsay's Home Cookery: Everything You Need to Know to Make Fabulous Food,  

London 
2016 Gordon Ramsay and the Bread Street Kitchen Team: Delicious Recipes for Breakfast, 

Lunch and Dinner to Cook at Home  
 
Leer, Jonatan and Alison Huber, “Strange Culinary Encounters: Stranger Fetishism in Jamie’s 
Italian Escape and Gordon’s Great Escape,” Food, Culture and Society, June 2015, 18(2): 309–
328. 
 
Ramsay, Gordon. Humble Pie: My Autobiography. London: Harper Collins, 2006. [reissued in USA 
as Roasting in Hell's Kitchen (2006)]  
 
Ramsay, Gordon. Playing With Fire. London: Harper Collins, 2007.  
 
Randolph, Jane 
American, ___ [manuscript] 
 
Harbury, Katharine E. Colonial Virginia’s Cooking Dynasty. Virginia Historical Society. Columbia, 
SC: University of South Carolina Press, 2004. 
 
Randolph, Mary 
American, 1762–1828 
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1824 The Virginia Housewife, Washington [1825, 1828] 
 
 Bertelsen, Cynthia. The American Boarding House, a Brief Introduction: The Case of Mary 
Randolph. 2016. 
 
Hess, Karen, “Mary Randolph,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 305. 
 
Hess, Karen, ed. and intro. The Virginia Housewife, 1824, with additional material from 1825 and 
1828. Columbia, SC: University of South Carolina Press, 1984. 
 
Longone, Janice Bluestein, intro. The Virginia Housewife or Methodical Cook. New York: Dover 
Publications, 1993. 
 
 Ranhofer, Charles 
Franco-American, 1836–1899  
 
1894 The Epicurean, New York 
 
 Shields, David S., “Charles Ranhofer,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining, Chicago and London: University of Chicago Press, 2017, 319–326. 
 
Redzepi, René 
Danish, 1977– 
 
2011 NOMA, København 
Leer, Jonatan, “New Nordic Men: Cooking, Masculinity and Nordicness in René Redzepi’s NOMA 
and Claus Meyer’s Almanack,” Food, Culture & Society, 2019, 22(3): 316–333. 
 
Reichl, Ruth 
American, 1948– 
 
1972 Mmmmm: A Feastiary, New York 
2006 The Gourmet Cookbook: More Than 1000 Recipes, New York 
2009 Gourmet Today: More than 1000 All-New Recipes for the Contemporary Kitchen, New  
  York 
2015 My Kitchen Year: 136 Recipes That Saved My Life, New York 
 
Reichl, Ruth. Tender at the Bone: Growing Up at the Table. New York: Random House, 1998. 
 
Reichl, Ruth. Comfort Me with Apples: More Adventures at the Table. New York: Random 
House, 2001. 
 
Reichl, Ruth. Endless Feasts: Sixty Years of Writing from “Gourmet.” New York: Modern Library, 
2002. 
 
Reichl, Ruth. Remembrance of Things Paris: Sixty Years of Writing from “Gourmet.” New York: 
Modern Library, 2004. 
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Reichl, Ruth. Garlic and Sapphires: The Secret Life of a Critic in Disguise. London: Penguin Books, 
2005. 
 
Reichl, Ruth. Not Becoming My Mother: and Other Things She Taught Me Along the Way. London: 
Penguin Books, 2009. 
 
Roberts, Robert 
African-American, 1777–1860  
 
1827 The House Servant’s Directory, or a Monitor for Private Families: Comprising Hints on the 

Arrangement and Performance of Servant’s Work, New York and Boston 
 
Riely, Elizabeth, “Robert Roberts,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 310–311. 
 
Roberts, Robert. The House Servants’ Directory. Facsimile. Waltham, MA: Gore Place Society, 
1977. 
 
Tipton-Martin, Toni, “A 19th–Century Author Breaks a Stereotype: Robert Roberts’ House Servant’s 
Directory,” Repast, Spring 2013, 29(2): 7–8, 2. 
 
Whiteman, Maxwell, ed., “Robert Roberts: Pioneer Author and Abolitionist,” [reprint of The House 
Servant’s Directory], Philadelphia: Historic Publications, 1969.  
 
Robuchon, Joël 
French, 1945–2018  
 
1986 Ma Cuisine pour Vous 
1994 Le Meilleur & le Plus Simple de la Pomme de Terre 
 
Hyman, Philip, “Puree! Joël Robuchon, 1945 to 2018,” Petits Propos Culinaires, November 2018, 
112: 25–27. 
 
Roden, Claudia 
Anglo-Egyptian, 1936– 
 
1968 A Book of Middle Eastern Food 
1970 A New Book of Middle Eastern Food [2000] 
1981 Picnic: The Complete Guide to Outdoor Food  
1986 Middle Eastern Cooking  
1992 Claudia Roden's Invitation to Mediterranean Cooking: 150 Vegetarian and Seafood  

Recipes  
1995 Everything Tastes Better Outdoors  
1996 The Book of Jewish Food: An Odyssey from Samarkand and Vilna to the Present Day  
1999 Tamarind and Saffron: Favourite Recipes from the Middle East  
2001 Picnics: And Other Outdoor Feasts  
2003 Claudia Roden's Foolproof Mediterranean Cooking  
2004 The Arab-Israeli Cookbook: The Recipes, with Robin Soans  
2005 Arabesque: Sumptuous Food from Morocco, Turkey and Lebanon [2006]  
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2007 Simple Mediterranean Cookery  
2011 The Food of Spain  
2021 Claudia Roden’s Mediterranean  
 
Berelowitz, Jo-Anne, “Contrast In European and US Approaches to the Jewish Culinary Heritage: 
Claudia Roden's and Joan Nathan's Jewish Cookbooks,” Journal Of Modern Jewish Studies, 2011, 
10(2): 155–183. 
 
Rombauer, Irma S. and Marion Rombauer Becker  
American, 1877–1962 and 1903–1976  
 
1931 The Joy of Cooking: A Compilation of Reliable Recipes and Casual Culinary Chat, St  
  Louis 
1936 The Joy of Cooking, Indianapolis and New York, and many subsequent editions [1943, 

1946, 1962, 1963, others] 
1939 Streamlined Cooking 
1946 A Cookbook for Boys and Girls 
 
Antonenko, Annie, “A New Convert to the New Joy,” Culinary Chronicles: CHO, Summer 2007, 53: 
11. culinaryhistorians.ca/CC_53 
 
“Canadian Memories of Joy of Cooking,” Culinary Chronicles: CHO, Summer 2007, 53: 12–13. 
culinaryhistorians.ca/CC_53 
 
Demers, Elizabeth S., “Irma Rombauer and Marion Rombauer Becker,” Icons of American Cooking, 
Victor W. Geraci and Elizabeth S. Demers, eds., Santa Barbara, CA: ABC-CLIO and Greenwood 
Icons, 2011, 229–242. 
 
Mendelson, Anne. Stand Facing the Stove: The Story of the Women Who Gave America the Joy of 
Cooking. New York: H. Holt, 1996. 
 
Mendelson, Anne, “Irma S. Rombauer,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 312–314. 
 
 Willan, Anne, “Irma Rombauer 1877–1962,” Women in the Kitchen: Twelve Essential Cookbook 
Writers Who Defined the Way We Eat, from 1661 to Today, with More than 50 Recipes, New York, 
Scribner, 2020, 153–174. 
 
Rorer, Sarah Tyson 
American, 1849–1937 
 
1884 Cook Book, Philadelphia 
1886 Philadelphia Cook Book: A Manual of Home Economics, Philadelphia 
1889 Hot Weather Dishes 
1891 Home Candy Making, Philadelphia  
1890 How to Cook Vegetables 
1891 Twenty Quick Soups 
1894 Sandwiches 
1897  New Salads for Dinners, Luncheons, Suppers and Receptions, with a Group of Odd  

https://librarysearch.library.utoronto.ca/discovery/fulldisplay?docid=cdi_informaworld_taylorfrancis_310_1080_14725886_2011_580974&context=PC&vid=01UTORONTO_INST:UTORONTO&lang=en&search_scope=UTL_AND_CI&adaptor=Primo%20Central&tab=Everything&query=any%2Ccontains%2Cearly%20jewish%20cookbooks&offset=0
https://librarysearch.library.utoronto.ca/discovery/fulldisplay?docid=cdi_informaworld_taylorfrancis_310_1080_14725886_2011_580974&context=PC&vid=01UTORONTO_INST:UTORONTO&lang=en&search_scope=UTL_AND_CI&adaptor=Primo%20Central&tab=Everything&query=any%2Ccontains%2Cearly%20jewish%20cookbooks&offset=0
https://culinaryhistorians.ca/newsletters/CC_53.pdf
https://culinaryhistorians.ca/newsletters/CC_53.pdf
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Salads and some Ceylon Salads  
1902 Mrs. Rorer's New Cook Book, Philadelphia 
1905  Mrs. Rorer's Every Day Menu Book 
1907  Many Ways of Cooking Eggs  
1909 Mrs. Rorer's Vegetable Cookery and Meat Substitutes 
1912 Dainties  
 
Oliver, Sandra L., “Sarah Tyson Rorer,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 315–316. 
 
 Shields, David S., “Sarah Tyson Rorer,” The Culinarians: Lives and Careers from the First Age of 
American Fine Dining. Chicago and London: University of Chicago Press, 2017, 408–410. 
 
Weigly, Emma Seifrit, “The Philadelphia Chef: Mastering the Art of Philadelphia Cookery,” 
Philadelphia Magazine of History and Biography, April 1972, 96(2): 229–40. 
 
Weigley, Emma Seifrit. The Nation’s Instructress in Dietetics and Cookery. Philadelphia: American 
Philosophical Society, 1977. 
 
Rumpolt, Marx 
German, 16th century 
1581 Ein New Kochbuch [A New Cookery Book] [1582 1586, 1587, 1604] 
 
Heinzelmann, Ursula, “Marx Rumpolt,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 326–329.  
 
Rundell, Eliza Maria  
English, 1745–1828  
 
1806 A New System of Domestic Cookery, Formed Upon Principles of Economy, London  
  [1807, 1810, 1823, 1840, many other English and American editions] 
 
Batchelor, Ray, “Eating with Mrs Rundell,” Petits Propos Culinaires, March 1994, 16: 8–12. 
 
Benjamin, Sarah, “The Author, the Bookseller and the Court Case: Maria Rundell vs. John Murray,” 
Petits Propos Culinaires, June 2019, 114: 70–85.  
 
Isaac, P., “Maria Eliza Rundell and Her Publisher,” Publishing History, 1998, 43: 17–32.  
Lee, Elizabeth, “Rundell, Eliza Maria (1745–1828),” Oxford Dictionary of National Biography. 
H.C.G. Matthew and Brian Harrison, eds. Oxford: Oxford University Press, 2004. 
 
Bowler, R.A., ed. and intro. A New System of Domestic Cookery, Mrs. Maria Eliza Rundell’s 
Original 1806 Classic. Youngstown, NY: Old Fort Niagara Association, 1998. 
 
Janet Morgan, preface. A New System of Domestic Cookery by Mrs Rundell. 1816 ed. London: 
Persephone Books, 2009. 
 
Tippen, Carrie Helms, Heidi S. Hakimi-Hood and Amanda Milian, “Cookery and Copyright: A 
History of One Cookbook in Three Acts,” Gastronomica, Winter 2020, 19(4): 1–9. 
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 Willan, Anne, “Maria Rundell 1745–1828,” Women in the Kitchen: Twelve Essential Cookbook 
Writers Who Defined the Way We Eat, from 1661 to Today, with More than 50 Recipes, New York, 
Scribner, 2020, 73–94. 
 
Russell, Malinda 
African-American, dates unknown 
 
1866 A Domestic Cookbook, Paw Paw, MI 
 
Bolzman, Christina, “Rediscovered Recipes: The Legacy of Malinda Russell,” Michigan History, 
July 1, 2012. 
 
O’Neill, Molly, “A 19th-Century Ghost Awakens to Redefine ‘Soul’,” The New York Times, 21 
November 2007. nytimes.com/2007/11/21/dining/21cook.html?pagewanted =all&_r=0 
 
 Perkins, Blake, “Another Author Driven by Desperation: The Elusive Malinda Rusell and Her 
Domestic Cook Book,” Petits Propos Culinaires, August 2023, 126: 61–87.  
 
 Sherrard, Cherene. Grimoire. Chicago: Autumn Tree Press, 2020. [poems about Malinda Russell] 
 
Rutledge, Sarah (Sally) 
American, 1782–1855 
 
1847 Lady of Charleston, The Carolina Housewife: or, House and Home, Charleston, SC: W.R. 

Babcock [new edition 1851; republished in 1860s as House and Home, or, The Carolina 
Housewife; 1963, 1979] 

 
Fowler, Damon Lee, “Sarah Rutledge,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes 
Press, 2006, 330–332. 
 
Gabaccia, Donna, and Jane Aldrich, “Recipes in Context: Solving a Small Mystery in Charleston’s 
Culinary History,” Food, Culture and Society, June 2012, 15(2): 197–221.  
 
Rutledge, Anna Wells, intro. The Carolina Housewife. Columbia, SC: University of South Carolina 
Press, 1979. [includes list of South Carolina cookbooks published before 1935] 
 
 Willan, Anne, “Sarah Rutledge 1782–1855,” Women in the Kitchen: Twelve Essential Cookbook 
Writers Who Defined the Way We Eat, from 1661 to Today, with More than 50 Recipes, New York, 
Scribner, 2020, 113–128. 
 
Sacchi di Platine, Bartolommeo called Platina, see Platina 
 
Sahni, Julie 
Indian-American, 1945–  
 
1980 Classic Indian Cooking, New York 
1985 Classic Indian Vegetarian and Grain Cooking, New York 
1990 Moghul Microwave: Cooking Indian Food the Modern Way, New York 
1996 Savoring Spices and Herbs: Recipe Secrets of Flavor, Aroma and Colour 

http://www.nytimes.com/2007/11/21/dining/21cook.html?pagewanted=all&_r=0
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1998 Julie Sahni’s Introduction to Indian Cooking 
2001 Savoring India: Recipes and Reflections on Indian Cooking 
2011 Indian Regional Classics: Fast, Fresh, and Healthy Home Cooking 
 
 Sen, Mayuhk, “Her Own Quiet Rebellion: Julie Sahni,” Taste Makers: Seven Immigrant Women 
Who Revolutionized Food in America, New York: W.W Norton & Company, 2022, 102–120.  
 
Scappi, Bartolomeo 
Italian, active 1540–1570  
 
1570  Opera Omnia di M Bartolomeo Scappi, cuoco Secreto di Papa Pio V, Rome and Venice  

[1596, 1643] 
 
Abala, Ken, “Bartolommeo Scappi,” Culinary Biographies, Alice Arndt, ed., Houston, TX: Yes Press, 
2006, 333–334. 
 
Benporat, Claudio, “Bartolomeo Scappi – Ipotesi per una biografia,” Appunti di Gastronomia 1. 
Milan: Condeco, 1990, 1: 5–15. 
 
Benporat, Claudio, “Bartolomeo Scappi – Ipotesi per una biografia,” Appunti di Gastronomia 2. 
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Weiss, Betty Cortina, “My Search for Nitza,” Saveur, 14 March 2014, no. 163.  
saveur.com/article/kitchen/my-search-for-nitza 
 
Villas, James 
American, 1938–2018  
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