
 
 

Travelin’ On: Southern Food En Route 

Bibliography 

 

Adero, Maliaka, ed. Up South: Stories, Studies and Letters of this Century’s African- 

American Migrations. New York: New York Press, 1993.  

 

Alexander, J. Trent. “Great Migrations: Race and Community in the Southern Exodus,  

1917-1970.” Ph.D. Dissertation (2000), Carnegie Mellon University.   

 

Applebome, Peter. Dixie Rising: How the South is Shaping American Values, Politics,  

and Culture. Fort Washington, PA: Harvest Books, 1997.    

 

Baeder, John. Gas, Food, and Lodging: A Postcard Odyssey through the Great American  

Roadside. New York: Abbeville Press Publishers, 1982.    

 

Bell, David and Gill Valentine, eds. Consuming Geographies: We are Where We Eat.  

New York: Routledge, 1997.  

 

Berry, Chad. Southern Migrants, Northern Exiles. Urbana: University of Illinois Press,  

2000.  

 

Blount, Roy Jr.  “One Man’s Fried Meat.” The Oxford American Issue 49 (Spring 2005):  

22-23.   

 

Borman, Kathryn M. and Phillip Obermiller, eds. From Mountain to Metropolis.  

Westport, CT: Bergin & Garvey, 1994.  

 

Camp, Charles. American Foodways: What, When, Why and How We Eat in America.  

Little Rock: August House, Inc., 1989.  

 

Civitello, Linda. Cuisine and Culture: A History of Food & People. Hoboken, NJ: Wiley,  

2003.  

 

Claiborne, Craig.  A Feast Made for Laughter.  Garden City, NY: Doubleday, 1982.   

 

Clark, Thomas D. The Emerging South. New York: Oxford University Press, 1961.  

 



 

Cobb, James C and William Stueck, eds. Globalization and the American South. Athens:  

University of Georgia Press, 2005.  

 

Cobb, James C, Intro. “Globalization Southern Style: Ways of Dixie Win in Latin  

America from New York Times, August 8, 1926.” Southern Cultures Vol 10 No 2  

(Summer 2004): 94-97.  

 

Coles, Robert. The South Goes North. Boston: Little, Brown and Company, 1967.   

 

Cussler, Margaret and Mary L. De Give. Twixt the Cup and the Lip: Psychological and  

Socio-Cultural Factors Affecting Food Habits. New York: Twayne, 1952.  

 

Dabney, Joseph Earl. Mountain Spirits: A Chronicle of Corn Whiskey from King James’  

Ulster Plantation to America’s Appalachians and the Moonshine Life. New York: 

Scribner’s, 1974.     

 

Dawsey, Cyrus B. and James M. Dawsey, eds.  The Confederados: Old South Immigrants  

in Brazil. Tuscaloosa: University of Alabama Press, 1995.  

 

Diner, Hasia R. Hungering for America: Italian, Irish, and Jewish Foodways in the Age  

of Migration. Cambridge: Harvard University Press, 2001.  

 

Dupree, Nathalie. New Southern Cooking. New York: Knopf, 1996.  

 

Edge, John T. Fried Chicken. New York: Putnam, 2004. 

 

-----------------. Southern Belly. Chapel Hill: Algonquin Books, 2007.  

 

Egerton, John. The Americanization of Dixie: The Southernization of America. New  

York: Harper’s Magazine Press, 1974.  

 

Elie, Lolis Eric. Smokestack Lightening: Adventures in the Heart of Barbecue Country.  

 New York: Farrar, Strauss, and Giroux, 1996.  

 

Elie, Lolis Eric, ed. Cornbread Nation 2: The United States of Barbecue. Chapel Hill:  

University of North Carolina Press, 2004.  

 

Estes, Rufus. Rufus Estes’ Good Things to Eat.  Chicago: Published by the Author, 1911. 

 

Feather, Carl. Mountain People in a Flat Land: A Popular History of Appalachian  

Migration to Northeast Ohio, 1940-1965. Athens, OH: Ohio University Press, 

1998.  

 

Forrester, John S. “Demystifying Grits for the Northern Palate.” The Boston Globe 8  

March 2006.  7 December 2006. http://www.boston.com/ae/food/articles/ 



 

Geertz, Clifford, ed. Myth, Symbol, and Culture. New York: W.W. Norton, 1971.   

 

Gilman, Owen W., Jr.  Vietnam and the Southern Imagination. Jackson: University of  

Mississippi Press, 1992.  

 

Gregory, James. N. The Southern Diaspora: How the Great Migrations of Black and  

White Southerners Transformed America. Chapel Hill: University of North 

Carolina Press, 2005.   

 

Hsu, Caroline and Joshua Davidovich. “Gumbo Roadshow.” U.S. News & World Report  

Vol 139 Issue 12 (3 October 2005): D2-D6.  

 

Kennedy, Jimmy, Maya Kennedy and Marialisa Calta. River Run Cookbook: Southern  

Comfort from Vermont. New York: Harper Collins, 2001.  

 

Korsmeyer, Carolyn. Making Sense of Taste: Food and Philosophy. Ithaca, NY: Cornell  

University Press, 1999.  

 

Jordan, Terry G. Trails to Texas: Southern Roots of Western Cattle Ranching.  

 Lincoln: University of Nebraska Press, 1981.  

 

Lane, Bruce and Scott Wyatt. New York’s 50 Best Places to Eat Southern: Where to Find  

Hoppin’ John, Grits, Barbecue, and Fried Everything. New York: City and  

Company, 1998.  

 

Lee, Matt and Ted Lee. The Lee Brothers’ Southern Cookbook: Stories and Recipes for  

Southerners and Would-Be Southerners. New York: W.W. Norton, 2006.  

 

Lemann, Nicholas. The Promised Land: The Great Migration and How it Changed  

America. New York: Knopf, 1991.  

 

Limbrick, Cleophas. Cookin’ with Cleophas: Straight from the Heart Southern Cuisine  

with a Northern Flair, “My Soul Food.” Portland, OR: Self-Published, 1997.  

 

Long, Lucy M., ed. Culinary Tourism: Explorations in Eating and Otherness. Lexington:  

University of Kentucky Press, 2004.  

 

Macbeth, Helen, ed.  Food Preferences and Taste: Continuity and Change. Providence,  

RI: Berghahn Books, 1997.  

 

MacClancy, Jeremy. Consuming Culture: Why You Eat What You Eat. New York: Henry  

Holt and Company, 1992.   

 

Marshall, Howard Wright. “Meat Preservation on the Farm in Missouri’s ‘Little Dixie.’”  

The Journal of American Folklore Vol 92 No 366 (October 1979): 400-417.   



 

Mencken, August. The Railroad Passenger Car: An Illustrated History of the First Five  

Hundred Years with Accounts from Contemporary Passengers. Baltimore: John 

Hopkins University Press, 1957. 

 

McKee, Peter. “It’s the Cue: The Life-Altering Impact of Southern Food on One  

Unsuspecting Yankee.” Cornbread Nation 1: The Best of Southern Food Writing. 

Ed., John Egerton for the Southern Foodways Alliance. Chapel Hill: University of 

North Carolina Press, 2002: 216-222.     

 

Millstone, Erik and Tim Lang. The Penguin Atlas of Food: Who Eats What, Where, and  

Why. New York: Penguin Books, 2003.   

 

Morris, Willie. North Toward Home. Boston: Houghton Mifflin, 1967.  

 

Peacock, James L., Harry L. Watson and Carrie R. Matthews, eds. The American South in  

a Global World. Chapel Hill: University of North Carolina Press, 2005.  

 

Philliber, William W. Appalachian Migrants in Urban America: Cultural Conflict or  

Ethnic Group Formation. New York: Praeger, 1981.  

 

Pillsbury, Richard, ed. The New Encyclopedia of Southern Culture: Geography vol 2.  

Gen. Ed., Charles Reagan Wilson. Chapel Hill: University of North Carolina 

Press, 2006.  

 

Pillsbury, Richard. No Foreign Food: The American Diet in Time and Place. Boulder,  

CO: Westview Press, 1998.  

 

Poe, Tracy N. “Origins of Soul Food in Black Urban Identity: Chicago, 1915-1947.”  

American Studies International  Vol 37 Issue 1 (February 1999): 4-34.  

 

Porterfield, James D. Dining by Rail: The History and Recipes of America’s Golden Age  

of Railroad Cuisine. New York: Griffin Trade Paperback, 1998.  

 

Ray, Krishnendu. “Smellscapes of Our Past. A Review Essay.” Newsletter of the  

Association for the Study of Food and Society. December 2002.   

 

Reed, John Shelton. “Queuing up for Q in London’s East End.” Southern Cultures Vol 11  

Issue 3 (Fall 2005): 82-87.  

 

------------------. “A View From the South.” The American Enterprise (June 2002): 40-42.  

 

Scapp, Ron and Brian Seitz. Eating Culture. Albany: State University of New York  

Press, 1998. 

 

 



 

Shapiro, Henry D. Appalachia on Our Mind: The Southern Mountains and Mountaineers  

in the American Consciousness. Chapel Hill: University of North Carolina Press, 

1983.  

 

Slaughter, Sabra Conway. “The Old Ones Die and the Young Ones Leaving”: The Effects  

of Modernization on the Community of Daufuskie, South Carolina. (Doctoral 

Dissertation) Ann Arbor, MI: University Microfilms, 1985.  

 

Smalls, Alexander. Grace the Table: Stories and Recipes from My Southern Revival.  

New York: Harper Collins, 1997.   

 

Smith, Barbara. B. Smith: Rituals and Celebrations. New York: Random House, 1999.  

 

Spivey, Diane M. The Peppers, Crackling, and Knots of Wool Cookbook: The Global  

Migration of African Cuisine. Albany: State University of New York Press, 1999.  

 

Sutton, David. Remembrances of Repasts: An Anthropology of Food and Memory.  

Oxford: Berg, 2001.  

 

Tillman, Walter and Oscar Alla Rogers, Jr. My Mother Cooked My Way Through  

Harvard with These Creole Recipes. Orangeburg, SC: Clafin College, 1977.  

 

Villas, James. Between Bites: Memoirs of a Hungry Hedonist. Boulder, CO: Wiley, 2002.  

 

----------------. Stalking the Green Fairy: And Other Fantastic Adventures in Food and  

Drink. Boulder, CO: Wiley, 2004.   

 

Vincent, Stephen A. Southern Seed, Northern Soil: African-American Farm Communities  

in the Midwest, 1765-1900. Bloomington: Indiana University Press, 2002.   

 

Visser, Margaret. Much Depends on Dinner: The Extraordinary History and Mythology,  

Allure and Obsessions, Perils and Taboos, of an Ordinary Meal. New York: 

Grove Press, 1997.  

 

Wagner, Thomas. African American Miners and Migrants: The Eastern Kentucky Social  

Club. Urbana: University of Illinois Press, 2004.  

 

Walter, Eugene. American Cooking: Southern Style.   Alexandria, VA: Time-Life Books,  

1971.  

 

-------------. Milking the Moon: A Southerner’s Story of Life on this Planet. New York:  

Crown, 2001.  

 

Weiss, Allen S., ed. Taste: Nostalgia. New York: Lusitania, 1997.  

 



 

Wells, Monique, Christiann Anderson and Danial Czap. Food for the Soul: A Texas  

Expatriate Nurtures Her Culinary Roots in Paris. Seattle, WA: Elton-Wolf  

Publishing, 2000.   

 

Williams, James T. “Northern Fried Chicken”: A Historical Adventure into the Black  

Community of Scranton, PA. Scranton, PA: Self-Published, 1993.  

 

Wolfe, Thomas. You Can’t Go Home Again. New York: Harper & Brothers, 1940.  

 

Woods, Sylvia. Sylvia’s Family Soul Food Cookbook: From Hemingway, South  

Carolina, to Harlem. New York: Morrow Cookbooks, 1999.  

 

------------------. Sylvia’s Soul Food. New York: Morrow Cookbooks, 1992.  


