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In his new history of food, acclaimed historian Massimo Montanari
traces the development of medieval tastes-both culinary and cultural-
from raw materials to market and captures their reflections in today's
food trends. Tying the ingredients of our diet evolution to the growth
of human civilization, he immerses readers in the passionate debates
and bold inventions that transformed food from a simple staple to a
potent factor in health and a symbol of social and ideological standing.
Montanari returns to the prestigious Salerno school of medicine, the
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"mother of all medical schools,"” to plot the theory of food that took
shape in the twelfth century. He reviews the influence of the Near
Eastern spice routes, which introduced new flavors and cooking
techniques to European kitchens, and reads Europe's earliest
cookbooks, which took cues from old Roman practices that valued
artifice and mixed flavors. Dishes were largely low-fat, and meats and
fish were seasoned with vinegar, citrus juices, and wine. He highlights
other dishes, habits, and battles that mirror contemporary culinary
identity, including the refinement of pasta, polenta, bread, and other
flour-based foods; the transition to more advanced cooking tools and
formal dining implements; the controversy over cooking with oil, lard,
or butter; dietary regimens; and the consumption and cultural meaning
of water and wine. As people became more cognizant of their
physicality, individuality, and place in the cosmos, Montanari shows,
they adopted a new attitude toward food, investing as much in its
pleasure and possibilities as in its acquisition.
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sciences in general, and anthropology in particular -- 3. Causes of
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Sommario/riassunto This work presents Sapir's most comprehensive statement on the
concepts of culture, on method and theory in anthropology and other
social sciences, on personality organization, and on the individual's
place in culture and society. Extensive discussions on the role of
language and other symbolic systems in culture, ethnographic method,
and social interaction are also included. Ethnographic and linguistic
examples are drawn from Sapir's fieldwork among native North
Americans and from European and American society as well. Edward
Sapir (1884-1939), one of this century's leading figures in American
anthropology and linguistics, planned to publish a major theoretical
statement on culture and psychology. He developed his ideas in a
course of lectures presented at Yale University in the 1930's, which
attracted a wide audience from many social science disciplines.
Unfortunately, he died before the book he had contracted to publish
could be realized. Like de Saussure's Cours de Linguistique Générale
before it, this work has been reconstructed from student notes, in this
case twenty-two sets, as well as from Sapir's manuscript materials.
Judith Irvine's meticulous reconstruction makes Sapir's compelling
ideas - of surprisingly contemporary resonance - available for the first
time.



