o

SOUTHERN FOODWAYS

— Symposium —

October 23—26, 2014
Who is Welcome at the Welcome Table?
Bibliography

Books and Articles
Access to academic articles may require a subscription.

Anderson, Brett, ed. Cornbread Nation 6: The Best of Southern Food Writing.
Athens: UGA Press, 2012.

Bostock, Cliff. “Arepa Mia opens in Sweet Auburn Curb Market.” Creative
Loafing Atlanta. June 6, 2012.

Bowens, Natasha. Color of Food: Stories of Race, Resilience and Farming. New
Society Publishers, May 2015.

Coates, Ta-Nehisi. “The Case for Reparations.” The Atlantic. May 21, 2014.
Online: http://www.theatlantic.com/features/archive/2014/05/the-case-
for-reparations/361631/

Cristo, Carmen. “John Currence: Big Bad Chef.” Jackson Free Press. October 1,
2014.

Curran, Erica Jackson. “Local Scene: High Spirits.” Charleston Magazine.
December 2013. (Article on Scott Blackwell of High Wire Distilling)

Currence, John. Pickles, Pigs, & Whiskey: Recipes from Three of My Favorite
Food Groups and Then Some. Kansas City: Andrews McMeel Publishing,
LLC, 2013.

Day, Cheryl, Griffith Day and Amy Paige Condon. Back in the Day Bakery
Cookbook. New York: Artisan, 2012.

Day, Cheryl and Griffith Day. Back in the Day Bakery Made with Love. New
York: Artisan, March 2015.

Edge, John T. “Fork in the Road: A True Hole in the Wall.” Garden and Gun.
October/November 2014. (Article profiling Corbin Evans, owner of Oxford
Canteen).



Eubanks, W. Ralph. Ever is a Long Time: A Journey into Mississippi’s Dark
Past. New York: Basic Books, 2003.

Ewoodzie, Joseph. “The creation of a social entity hip hop between 1973-1979.”
M.S. Thesis, University of Wisconsin-Madison, 2010.

“F&W Star Chef: Vishwesh Bhatt.” Food & Wine 2013.
http: //www.foodandwine.com/chefs/vishwesh-bhatt

“F&W Best New Chef Profile: Chris Shepherd.” Food & Wine, 2013.
http://www.foodandwine.com/best _new_chefs/chris-shepherd

Ferris, Marcie Cohen. The Edible South: The Power of Food and the Making
American Region. Chapel Hill: University of North Carolina Press, 2014.

Fertel, Randy. A Taste of Chaos: The Hidden Order in the Art of Improvisation.
Forthcoming from Spring Journal Books.

Gillespie, Kevin, David Joachim and Angie Mosier. Fire in My Belly: Real
Cooking. Kansas City: Andrews McMeel Publishing, LLC, 2012.

Glock, Allison. “The Big Heart of Ashley Christensen.” Garden and Gun.
February/March 2013.

Hobbs, Blair. “Christmas in Auburn.” Gravy. Issue #50 (2013), 17.
Online: http://www.southernfoodways.org/assets/SFA-Gravy50-Web.pdf

Johnson, Yvette. Searching for Booker Wright. New York: Simon and Schuster,
Inc., late 2014.

Katz, Sandor. The Art of Fermentation: An In-Depth Exploration of Essential
Concepts and Processes from around the World. White River Junction,
VT: Chelsea Green Publishing, 2012.

Kenan, Randall. The Cross of Redemption: Uncollected Writings. New York:
Pantheon Books, 2010.

Kliman, Todd. The Wild Vine: A Forgotten Grape and the Untold Story of
American Wine. New York: Clarkson Potter Publishers, 2010.

Lam, Francis, ed. Cornbread Nation 7: The Best of Southern Food Writing.
Athens: UGA Press, 2014.

Lowery, Malinda Maynor. Lumbee Indians in the Jim Crow South: Race,
Identity, and the Making of a Nation. Chapel Hill: University of North
Carolina Press, 2010.



Mah, Evan. “Chef talk with Eddie Hernandez of Taqueria del Sol.” Atlanta
Magazine. August 7, 2012.

Maley, Jennifer. “Boozin’ Go-To Guide: Tiffanie Barriere Edition.” Eater Atlanta.
February 6, 2014.

Maley, Jennifer. “Wine Talk with Empire State South’s Steven Grubbs.” Eater
Atlanta. July 22, 2013.

Mims, Ben and Noah Fecks. Sweet and Southern: Classic Desserts with a Twist.
New York: Rizzoli, 2014.

Offutt, Chris. No Heroes: A Memoir of Coming Home. New York: Simon and
Schuster, 2002.

Ownby, Ted. American Dreams in Mississippi: Consumers, Poverty, and
Culture, 1830-1998. Chapel Hill: University of North Carolina Press, 1999.

Ownby, Ted, ed. The Civil Rights Movement in Mississippi (Chancellor Porter L.
Fortune Symposium of Southern History) Jackson: University Press of
Mississippi, 2013.

Passidomo, Catarina. “Right to (feed) the city: race, food sovereignty, and food
justice activism in post-Hurricane Katrina New Orleans.” Thesis (Ph.D.),
University of Georgia, 2013.

Phan, Charles. The Slanted Door: Modern Vietnamese Food. Berkeley: Ten
Speed Press, 2014.

Petroff, Bryan, Doug Quint and Anthony Bourdain. Big Gay Ice Cream. Clarkson
Potter, April 2015.

Reece, Chuck. “Come Together: The National Center for Civil and Human Rights.
Atlanta’s Newest Landmark Will Teach Generations of Southerners What
Doing the Right Thing Really Means.” The Bitter Southerner. June 22,
2014. Online: http://bittersoutherner.com/national-center-for-civil-and-
human-rights/#.VDHY7Kj978E

Risen, Clay. The Bill of the Century: The Epic Battle for the Civil Rights Act. New
York: Bloomsbury Press, 2014.

Smith, Bill. Seasoned in the South: Recipes from Crook’s Corner and from
Home. Chapel Hill: Algonquin Books, 2006.

Sokol, Jason. There Goes My Everything: White Southerners in the Age of Civil
Rights, 1945-1975. New York: Alfred A. Knopf, 2006.



Tipton-Martin, Toni. The Jemima Code. University of Texas Press, 2015.
Walker, Judy. “Mississippi Chef Takes ‘King of American Seafood’ Crown.”
Times-

Picayune. August 03, 2013. (Article about chef David Crews)

Wondrich, David. Punch: The Delights (and Dangers) of the Flowing Bowl. New
York: Penguin Group, 2010.

Young, Kevin. Book of Hours. New York: Alfred A. Knopf, 2014.

Oral Histories

Arnold’s Country Kitchen. Oral history interview with Kahlil Arnold of Arnold’s
in Nashville. May 14, 2012. Online:
http://www.southernfoodways.org/interview/arnolds-country-kitchen-kahlil

Houston’s Underbelly. Oral history project documenting Asian restaurateurs in
Houston, Texas. Summer 2014. Online: http://www.southernfoodways.org/oral-
history/houstons-underbelly

Lumbee Indians of North Carolina: Work and Cook and Eat. Oral history
project. September 2014. Online: http://www.southernfoodways.org/oral-
history/work-and-cook-and-eat-lumbee-indians-of-north-carolina

Mala Sichuan Bistro. Oral history interview profiling Mala Sichuan Bistro
owners Cori Xiong and Heng Chen. August 24, 2014. Online:
http://www.southernfoodways.org/interview/cori-xiong-heng-chen

Taqueria del Sol. Oral history interview with Eddie Hernandez. April 19, 2010.
Online: http://www.southernfoodways.org/interview/taqueria-del-sol

Films

Arnold’s profiles the Arnold Family, chefs and owners of Arnold’s Country
Kitchen in Nashville, Tennessee. Film by Jordan Berger.
Online: http://www.southernfoodways.org/film

Booker’s Place: A Mississippi Story. Directed by Raymond De Felitta. Tribeca,
2012. Available on Netflix.

Counter Histories: Jackson. The first film from our Counter Histories series,
directed by Kate Medley. Online: http://www.southernfoodways.org/counter-
histories-jackson



Eat or We Both Starve tells the story of Lynn and Debbie Hewlett, proprietors of
Taylor Grocery in Taylor, Mississippi. Film by Joe York. Online:
http://www.southernfoodways.org/film/eat-or-well-both-starve

Oxford Canteen profiles Corbin Evans, chef-owner of Oxford Canteen in Oxford,
Mississippi. Filmed and edited by Brett Mizelle and Heather Ritchie. Online:
http://www.southernfoodways.org/film-bootcamp-oxford-canteen

Red Dog profiles 2014 Ruth Fertel Keeper of the Flame Award recipient, Goren
Avery. Film by Joe York. Online: http://www.southernfoodways.org/film

Silver Sands profiles Sophia Vaughn, chef-owner of Silver Sands Restaurant in
Nashville, Tennessee. Film by Jordan Berger.
Online: http://www.southernfoodways.org/film

Vish profiles of chef Vishwesh Bhatt of Snackbar in Oxford, Mississippi.
Filmed and edited by Danny Klimetz. Online:
http://www.southernfoodways.org/film-bootcamp-vish

Workshop Report: An Interview with Taylor Bowen Ricketts of Delta Bistro.
Online: http://www.southernfoodways.org/workshop-report-an-interview-with-
taylor-bowen-ricketts-of-delta-bistro

Websites

Natasha Bowens’ blog Brown.Girl.Farming can be found at
browngirlfarming.com/blog

Blair Hobbs is a writer, poet, and painter. Her latest work can be found at
www.blairhobbs.com

Pableaux Johnson is a photographer and food and travel writer. His food writing
and travel stories are available at www.pableaux.com

Sandor Katz’s blog Wild Fermentation can be found at
www.wildfermentation.com/fermentation-blog

Nely Rodriguez is a staff member at the Coalition of Immokalee Workers.
Information on the progress on their Campaign for Fair Food, Fair Food
Program, and Anti-Slavery Campaign can be found at: ciw-online.org

Michael Twitty’s website is Afroculinaria: afroculinaria.com



Music

Nolan Gasser: Reminiscing CD features playful excursions into pop favorites
such as The Beatles, Elton John, Carole King, Les Miserables and many more.

Video and audio recordings of songs performed by Justin Hopkins are available:
www.justinhopkinsopera.com/#!recordings/c1yi7

Bruce Levingston: Still Sound CD features music by composers, Arvo Part, Erik
Satie, Charles Gross, Alfred Brendel Schubert, and William Bolcom performed by
pianist, Bruce Levingston.

Jeff Mosier and his band Blueground Undergrass: Faces (2006)



