comparison of soy culinary culture and political economics
with competing nonmeat protein alternatives, like Quorn.
Finally, locking back and into the fulure, soy stories, par-
ticularly in Chinese and Chinese-influenced food cultures,
suggest very rich material for advancing theory in food
classification and dietary transformations.

—Ellen Messer, Tults University and Brandeis University

MUTES

L. See “Dictary Protein: Options for the Future,” at weow jhsph.ednfelffevents?
digtpratern_conference_oudictprotein_or_besser.

2. See "I'he Global Sovbean” af wanw anthropolopy fas. hanard eduboeial_Eeulty

pagesiocial_pages_w_watson_farm hitml and the sesion at wwwr sasianst.ongf
ahﬁﬁmhﬁmlzrdErj'ﬁuﬁmu.llI'm!ll.in

Korean Cuisine: An Illustrated History
Michael ]. Pettid

London: Reaktion Books, 200l

223 pp. llustrations. 539.95 (cloth)

The popularity of Japanese cooking in the United States
owes much to M.F.K. Fisher, who proclaimed its charms
through her intreduction to Shizuo Tsuji’s incomparable
Japanese Cooking: A Simple Art. Chinese cooking, too, has
had several prominent backers, including cooks Joyce Chen
and Grace Zia Chu, not to mention K.C. Chang and his
monumentl Food in Chinese Culture.

In comparison, East Asia’s poor stepsister, Korea, has
had few boosters. The historical research 1s thin, the con-
temporary analysis of Korean foodways even less robust.
There aren’t even many good Korean cookbooks, though
Hi Soo Shin Hepinstall's Growing Up in a Korean Kitchen
has helped introduce Americans to a cuisine often indi-
rectly disparaged as merely spicy.

Korean historian Michael Pettid's Korean Cuisine: An
[lustrated History is an attempt to level the playing held
among East Asia’s cuisines, He brings to the subject lwo
important credentials: knowledge of Korean history and
Huency in Korean language. He can disclose some secreks
of Korean cuisine from the inside but also challenge some
of the cherished myths of Korean cooking from the outside.
With apt literary quotations and useful recipes, Peltid’s
book makes a convincing case for the uniqueness of Korsan
cooking. But in ils often condensed, guidebook shle,
Korean Cuisine can’t match either the evocative writing of
Tsuji or the exhaustive detail of Chang,

Pettid is best when he is on familiar ground with
Korean classical literature. For instance, he guotes a
seventh-century source on the distinet flavor of each house-

hold’s water and tells of the many household recipes for soy
sauce (kanjang) in the Choson period. “If a daughter-in-law
failed to capture the correct tuste of her husband's house-
hold’s particular kanjang, it was considered a bad omen for
the family,” he writes. “Many families even went so far as to
offer small ntuals to the houschold gods when making kan-
jang as a means to appease the gods and ensure a successful
batch”™ (p.43). And he quotes to good effect a passage from
the eighteenth century on good manners, which recom-
mends that “even when the food is had, do not compare it
te urine, pus or body dirt” (p.a58).

When Pettid turns to kimehi —the pickles made of veg-
etables (often cabbage), fruil, or seafood —the problems of
his text become more apparent. These are, however, sins of
omission rather than commission. He notes helpfully that
Koreans initially viewed a key ingredient, the hot red pepper
introduced by the Porlugnese-through Japan in the seven-
feenth century, to be a “great poison” (p.4s). But he misses
an opportunity to expand on the story of ktmchi beyond
enumerating its different preparations. The many purported
curative powers (most recently and improbably against
avian flu), the trade wars among Korea and Japan and China,
the latest technological developments such as a kimehi
relrigerator: these all would have enhanced the narrative,

Another missed opportunily invelves North Korea. The
book describes various regional specialties from the North,
including the naengmyen (cold buckwheat noodles) of
Pyongyang and the Hamgyong variation that features raw
skate. Pellid notes in passing the Korean War's impact on
southemn cooking, when tens of thousands of northern refu-
gees Hooded into Seoul. But he neglects to point out that
more recent defectors from the North have added to the
hundreds of naengmyen restaurants in the South, with some
important differences in recipe. And he doesn't reflect more
generally on the effect of the Korean peninsula’s division
on its foodways.

Then there’s dog meat. There is something to be said
for Peltid’s matter-of-fact style, which treats dog like any
other meat. He even includes a recipe for dog soup at the
end of the book. But contrary to Pettid's assertion, dog soup
15 no longer the “very popular” (p.179) dish it once was,
for the younger generation frankly prefers fried chicken
and pizza. Meanwhile, international campaigners such
as Brigitte Bardot have tried to stop the killing of dogs in
Korea, and the South Korean government has attempted,
usually at times of international meetings, to restrict the
consumption of dog meat.

This relicence to address modern controversies would
be understandable if Pettid had stopped his narative at
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the end of the nineteenth century. Bul he brings his story
of Korean cuisine up to the present in his consideration of
fusion cooking, such as Chinese-Korean jajangmyen and
the American-influenced pudeae chigae (battalion stew).
Here, too, Peltid’s classical training betrays him. There

are no illustrative quotations from contemporary novels or
movies (such as the descriphions of battalion stew in the
novel Silver Stallion or the revered moon pic in the popular
movie JSA). Because of the almost exclusive reliance on
classical sources, Pettid's account of Korean cuisine has a
whiff of the archive to it.

Korean Cuisine provides much interesting background,
and the book can serve as a nseful introduction to those
who have only passing familianity with bulgogi, bibimbap,
and soju. The photos are particularly clear and helplul. But
by steering clear of modem political and social context,
Pettid’s book is like the odorless kimchi that Korcan food
corporations have been trying to develop. It looks good and
everything seems to be there. But missing is the pungency
of the enterprise.

— John Feifer, Institute for Policy Stdics, Washington, D.C.

School Lunch Politics: The Surprising History
of America's Favorite Welfare Program

Susan Levine

Princeton: Princeton University Press, zoo8

z7z pp. Mustrations. s2g.95 (cloth)

School Lunch Politics is a thoroughly rescarched and
referenced (forty-seven packed pages of endnotes) history
of school food programs seen through the lens of several
related government and community initiatives, cach with
its own agenda. All parties agree with the stated, but never
achieved, objective of feeding America’s children a nour-
ishing lunch, Levine reveals how guod health through
improved nutrition for children came second to each
competing agenda. The stakeholder agendas varied: farmer
livelihoods and commodity prices, nulrition science-based
standarcds, poor children’s right to food, and corporate
trade-offs to balance underfunded school budgets. The
overarching agricultural interest in school lunch as an out-
let for surplus food was (and is) to support prices of farm
goods. Nutrition scientists viewed the school lunchroom as
a laboratory to teach good foed habits that children would
take home to their families; one initial goal was to “mod-
ernize” immigrant food patterns. Later, teachers sought to
introduce new foods, teach nutritious choices, and attract

children’s participation when competing foods beckoned.
Antipoverly activists fought to fund free meals for poor chil-
dren, fueling budget battles among federal, state, and local
officials that resulted in an extended debate over which
children qualified for free lunches and stigmatizing school
lunch as “food for the poor.” Meanwhile, they lost revenue
from children who were able to pay but no longer chose

to eat school lunch. Ulbmately, commercial food opera-
tions stepped in when local budgets failed, but they soon
prompted “junk-food” protests when hamburgers, french
fries, and pizza replaced the traditional meal of meat, veg-
etable, and potatoes.

Levine devotes a chapter or two to each of these agen-
das as she develops her main argument—"The Surprising
History” promused in the book’s title — that the National
School Lunch program has become “...a vital part of the
American welfare system, charactenzed by means testing,
insufficient approprialions, weak enforcement, and often
blatant racial discrimination” (p.4). The examples that
lustrate her argument include extensive data concerning
the players, locations, documents, and dates, which indicate
the close attention she has paid to the accuracy and depth
of her source matenial, Food reformers, politicians, agricul-
tural economists, government officials, anthropologists, and
food service direclors are quoted frequently (and often labo-
riously) throughout the text. The missing voice is that of the
children in the lunchrooms. Their response to school food
is alluded to anly briefly in the final two chapters, which
chronicle the favorite media topies of what loods are served,
what kids will eat, and the long-standing question of what
constitutes healthy food.

Chapter 8, “Let Them Eat Ketchup,” describes the
Nixon/Reagan budgetary fiddling with school lunch that
resulted in changed nutntion standards and fewer restric-
tions. This change allowed school lunch operators 1o serve
tacos, pizza, fries, and shakes—often disguising vegetables
in desserts like “beatnik cake™ and “carrot cookies.” The
standards for serving vegetables were met, and paying
children were drawn back into the lunchroom to provide
revenue. Levine concludes that after new 1981 dietary regu-
lations allowed ketchup to be counted as a vegetable, the
ensuing controversy, “arguably the most embarrassing, if
not memorable moment of the Reagan administration’s
cffort to ‘downsize government,”(p.a77) revealed Americans’
deep loyalty to their school lunch program, as well as
the equally deep flaws in the system. The privalization of
school lunchrooms, the subsequent public backlash,
and the “junk food wars” between enbics and corporations
are discussed in the final chapter.
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