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March 2008

Dear WHA Colleagues,

I am pleased to announce that the World History Bulletin has named an Assistant Editor,
Alexander Mirkovic. Alex holds the PhD from Vanderbilt University in Religious Studies, along
with an MA in History from the University of South Florida and a BA in Religious Studies from
the National University of Athens. He has been an Assistant Professor of World History at
Arkansas Tech University for the last two years, coming to us from McNeese State University,
where he was also on the faculty as an Assistant Professor of World History. In addition to his
current work as an Assistant Era Editor for ABC-CLIO’s world history project, Alex has pub-
lished in The Cambridge Dictionary of Christianity, The eHistory Bulletin, Gouden Hoorn:
Tijdschrift over Byzantium (Golden Horn: Journal of Byzantium), and The Ecole Initiative:
Early Church On-Line Encyclopedia. 

Alex joins a very capable and productive editorial team, which includes Peter Dykema as Book
Review Coordinator, Carlos Marquez as Copy Editor, and several graduate students in History
at Arkansas Tech University who serve as Editorial Assistants. I hope that you will join me in
complimenting them on their work, which for the most part, is voluntary.

As always, enjoy this issue of the Bulletin.

Micheal
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Call For Contributors

The World History Bulletin is seeking quality essays for inclusion in upcom-
ing issues.

Volume XXIV Number 2 (Fall 2008): Focus Issue: Science and Technology
in World History. Deadline: 15 September 2008. Guest Editor: Paul
Buckingham, Morrisville State College

Volume XXV Number 1 (Spring 2009): Focus Issue: Asia in World History.
Deadline: 1 February 2009. Guest Editor: Dorothea A. L. Martin, Appalachian
State University

Volume XXV Number 2 (Fall 2009): Focus Issue: Eastern Europe in World
History. Deadline: 15 September 2009. Guest Editors: David Krueger and
Alexander Mirkovic, Arkansas Tech University

Essays and classroom activities are also sought which deal with any aspect of the
teaching of world history. Interested parties should direct their inquiries to Micheal
Tarver, WHB Editor, at either bulletin@thewha.org or (479) 968-0265. International
submissions are especially encouraged. Submission guidelines are available online at:
www.thewha.org/WHB.pdf



The joke is that though the World History
Association is only twenty-five years old, we
already have two creation stories. One we
might call the California account, not only
after two of its leading proponents, Ross Dunn
and Craig Lockard, but also because they situ-
ate the earliest proposals for a WHA at the
AHA meeting in Los Angeles in December,
1981. The other school is the Cameroonian,
named for the baker’s dozen of historians who
met on the AHA sponsored trip to Cameroon in
the summer of 1982 and then played such an
important role in the early years of our organi-
zation.  

I was the link between these two groups. I
had not been at the Los Angles meeting, but I
met Ross and Craig, as well as Jerry Bentley,
Bill McNeill, and too many others to name, all
for the first time, at a meeting at the Air Force

Academy in May, 1982. The Air Force
Academy was one of the first institutions of
higher education in the country to teach world
history to all its first year students. This was
the inspiration of then Colonel Carl Reddel, a
Russian historian, who was history department
chair and Dean of the faculty. Most of the
Academy’s history department consisted of
young lieutenants who had MA degrees in his-
tory and enjoyed teaching; but because most
were also pilots, the turnover of teachers was
very high.  Carl Reddel found a way of train-
ing an ever changing coterie of world history
instructors by holding annual summer work-
shops for the history department.  He would
bring in people of the stature of McNeill and
Leften Stavrianos, the authors of the books the
cadets would be reading. Reddel recognized
the value of these sessions to a larger audience

and invited high school teachers from
Colorado to attend and participate.  

I read the announcement of the May,
1982, meeting in the AHA Perspectives in late
April and hurriedly sent in a paper proposal.
The very next day I received a call from
Captain Joe Dixon who informed me that they
already expected me since I had been designat-
ed the official representative of the AHA
(which had evidently forgotten to tell me). I
learned later that the Air Force Academy had
asked the AHA to designate the meeting as an
official Teaching Division conference on world
history. Evidently some AHA staff and the Vice
President of the Teaching Division, David Van
Tassel, associated me with world history since
I had argued the case at a closed conference on
the introductory course at Annapolis in 1980.
In any case, I think my plane ticket was all the

Further Recollections
The following essay by Kevin Reilly was inadvertently left out of the Fall 2007 issue of the Bulletin. The Editorial
Staff apologizes for this oversight and encourages readers to enjoy this article with a renewed reading of the last
issue and the special Presidential Suite of essays.

Letter From the President
February 2008

Dear Colleagues,
First things first: many, many thanks to Michele Forman who has just concluded her two-year term of office as president. Much has she

accomplished during her tenure. Under her leadership we have turned twenty-five in as sound and healthy condition as we have. Especially
notable have been her efforts to expand our membership and to strengthen our financial base. Thanks as well to all the Council members
and others who have contributed significantly to making the WHA the success it is today.  

With the London WHA around the corner (make your plans now if you haven’t already done so!) and the AHA in New York in January
2009 we have much to look forward to in the coming months. I, for one, have always thought that our annual meetings are one of the most
intellectually stimulating, collegial, and enjoyable of all the scholarly conferences I regularly attend. Thanks to the intrepid work of Al
Andrea and his Conference Committee we already know where we will be convening in 2009 (Salem, Massachusetts) and for many years
thereafter. What a change from a few years ago when we were struggling to line up future venues.

The vitality of our annual meetings and, really, of our organization depends to a large measure on how effective we are in growing our
membership. In my tenure in office I expect to work with Council members and to think of additional ways to expand our base. We must
continue the good work that Michele and her predecessors have put in and increase our membership even more and to solidify our financial
standing.  

Internationalization is another area in which we need to forge ahead. I am confident that our annual meetings in London and Beijing
(our 2011 conference site) will build on the momentum initiated in Morocco and push us further in the direction of internationalizing our
organization. This drive, however, is more than just about enlisting new members—it is, above all, about reconceptualizing and reconfigur-
ing the WHA and the field of world history that it represents by bringing in new voices and new perspectives from everywhere. There can
be no world in our organization if we do not transcend our North American boundaries.  

We also need to press ahead on our research agenda. In part this drive will involve enhancing the scholarly content and integrity of the
annual meeting; in part this will require us to raise our profile in the AHA and to support colleagues interested in organizing research con-
ferences on their campuses; and in part this will necessitate our enrolling as a member of the American Council of Learned Societies, the
principal federation of major scholarly organizations in the country. Fortunately, our scholarly credentials are already prominently on dis-
play in our flagship Journal of World History. And with the World History Bulletin and World History Connected also part of our repertoire
of publications, we are already well underway in our efforts to highlight our research and teaching mission through the print and electron-
ic media.

Last but not least, I am pleased that I get to begin knowing that I will have excellent staff support from Hawaii. I am delighted that C.
Kieko Matteson has returned to the WHA fold, doctorate in hand and once more our executive director. I look forward to two eventful and
exciting years working with all the wonderful people who make up the WHA family. See you all in London. Cheers,

Anand Yang 



Academy got from the AHA. 
The Academy expected fewer than fifty

people. Something like 150 from all over the
country responded. Many straggled in during
the course of the opening night, slowed by a
blizzard that closed down the mountain passes
to Colorado Springs. It was a long night. There
were numerous speeches, dinner was delayed,
and people were hungry. It must have been
close to 10 pm when someone said:  “And now
Kevin Reilly will bring greetings from the
American Historical Association.” I walked up
to the podium, surveyed the tired faces and
said: “Greetings from the American Historical
Association.” As I turned to sit down, the
applause was deafening.  

It was a raucous group, but everyone had
made a special effort in terrible weather to
come to talk about world history. The fact that
we were all stranded by the snow, together for
the duration, far from the family and friends
who were left behind in a place that still knew
spring, no doubt added to the intensity of our
discussions. Over the course of the weekend
(May 12-14), papers were presented by
McNeill, Dunn, Lockard, Cyril E. Black,
Howard Mehlinger, H. Loring White, Alan
Wood, and myself, but discussions turned
increasingly to the shared sense of many at the
meeting that we should call for the formation
of an association of world history teachers at
the coming AHA meeting in December. A few
agendas were implicit in the nature of the
group that met in May. It would be a national
organization: Martin Yanuck and Marjorie
Ganz came from Spelman College in Atlanta;
Loyd Swenson came from Houston, Allan
Wood from Walla Walla; Jerry Bentley made
the first of a zillion trips from Hawaii. It would
be an organization that included secondary
school as well as university teachers: Heidi
Roupp and Marilyn Hitchens and dozens of
teachers from the Colorado area were full par-
ticipants in the planning; most had more expe-
rience in teaching world history than the col-
lege teachers. And, the Air Force Academy
would continue to play a helpful role with its
annual teaching conferences and its outreach to
Colorado high school teachers: Captain Joe
Dixon was to become our first Executive
Director; and the Rocky Mountain Regional
Association was virtually synonymous with
the World History Association for the first few
years.

Later that summer, I joined twelve other
historians on a five week trip to Cameroon.
The program was organized by the AHA as an
introduction to Africa (Cameroon chosen as a
microcosm of the continent) for historians
interested in integrating African history into
world history. We traveled throughout the
country in a twelve passenger van, talking con-
stantly about world history as well as Africa.
The group included Lynda Shaffer, Ray
Lorantas, Marc Gilbert, John Russell-Wood,
Sarah Hughes, Dana Greene, Walter Nimocks,
and Ann Barstow, most of whom were already
teaching world history and later played a piv-
otal role in the early years of the WHA.

In the autumn Ross Dunn, Morris
Rossabi, and I got together in New York to

plan the organizational meeting for the AHA
conference in Washington D.C. at the end of
December. All of the “Cameroonians” came to
the AHA as we presented a panel on our
African experience. Phil Curtin, the outgoing
President of the AHA and our instructor in the
trip orientation, joined us for the session and
the organizing meeting. Many of the partici-
pants of the Air Force Academy conference
also came to Washington. There was standing
room only at the organizational meeting. Ross
reported on the discussion at the Air Force
Academy. A general resolution was passed to
form a world history organization. I agreed to
serve as president pro-tem.  Ray Lorantas told
us that his Dean at Drexel had agreed to fund a
newsletter and Ray was willing to edit it.
Howard Mehlinger offered to ask contacts at
the Wingspread conference center in Racine
about inviting a dozen or so of us for a meeting
to draft a constitution and get started. I took
names and collected contributory dues.  

Wingspread, the Johnson Wax Foundation
conference center in Racine Wisconsin, was an
idyllic spot to gather for a few days. Our host,
Henry Halsted, gave us a tour of the Frank
Loyd Wright built home of S.C. Johnson and
provided meeting rooms, taped our sessions,
and provided meals and coffee and sherry
breaks. Among the participants were (I think)
Ross Dunn, Craig Lockard, Marc Gilbert,
Marilynn Hitchens, Loyd Swenson from the
University of Houston, Sam Ehrenpreis of
Bronx Community College, Mary Rossabi of
the Fieldston School, and Margery Ganz and
Martin Yanuck of Spelman College. We decid-
ed to call ourselves the World History
Association, to become an affiliate of the
AHA, to encourage both research and teaching
in world history, and to include high school
teachers and teaching issues as an important
part of our mission. Using the AHA constitu-
tional model brought by Marty Yanuck, we
passed a constitution that provided for a strong
Executive Council of nine members, a third of
whom were elected each year for three years
(very much like the Council of the AHA) and a
secretary, treasurer, a single Vice-President
who succeeded the president, and a president
(who remained on the Council for a post-pres-
idential year). It must have been at that meet-
ing that Ross was elected president and I was
elected vice-president because I remember
coming home and telling my wife that I had
just committed myself to another five years of
meetings. We also decided to have an
Executive Director to handle day to day man-
agement and conference issues and chose Joe
Dixon of the Air Force Academy since he had
institutional support and had already scheduled
another meeting at the Academy for the sum-
mer of 1983.  

Gradually over the course of the next few
years, we added other bases of support besides
the Air Force Academy. A vibrant Rocky
Mountain Regional Association planned our
annual summer meetings in Aspen three times,
Fort Collins twice, Denver, Boulder, and Salt
Lake City. Heidi Roupp organized the meet-
ings at the Aspen Institute. These were giddy
times for us as we realized how many people

whose work we admired were similarly inter-
ested in world history. Lynda Shaffer recalled
such a moment at one of the conferences at the
Aspen Institute:  

I still have a vivid recollection of being
on the Institute’s patio talking to some people
that I hadn’t met, and my eyes suddenly
focused on a name tag—Andre Gunter Frank.
Frank had been a mythic figure at the
University of Texas when I was a student. I
was having trouble believing my own eyes. In
my mind he floated in the heavens, but I guess
if asked to locate him on the planet, I would
have said Chile. I couldn’t believe he was in
Aspen at a WHA conference.

From the beginning, Drexel University in
Philadelphia took over some of the administra-
tive duties, first with Ray Lorantas as newslet-
ter editor and then with Dick Rosen as
Executive Director. During my second presi-
dency we also held Executive Council meet-
ings at Tufts University (organized by Lynda
Shaffer). At one of these Jerry Bentley
approached me with the idea of starting a jour-
nal. My philosophy at the time was to give an
enthusiastic “yes” to anyone who wanted to do
something (and ask questions later). In this
case, I could hardly have been more prescient.
And when the questions came years later (I
think it was President Heidi Roupp who asked
about our “contract” with the University of
Hawaii) I think the WHA was able to fill in the
blanks that I had left empty. The success of the
journal (chosen best academic journal in its
first year) put the organization on the map,
gave legitimacy to world history as a research
field, and gave us another center of gravity in
Hawaii.  

Other individuals and institutions provid-
ed crucial support in those early years of the
WHA. Phil Curtin and Bill McNeill, and later
Gunder Frank, joined our meetings and delib-
erations. Peter Stearns served on the Executive
Council. In addition to Spelman College, Iona
College was one of the first colleges in the East
to require world history of all its students.
Among its faculty Ernest Menze, Mary Evelyn
Tucker, and Michael Zaremski played impor-
tant roles in the early WHA.  

If there is one thing that stands out in my
mind about the first five years of the WHA, it
is the congeniality and generosity of spirit of
my colleagues. I don’t know how many times
a new member expressed surprise at how
friendly and helpful the world historians were.
“Nothing like my department,” they would say.
I have a theory as to why this should be so.
World historians were unusually cooperative
and uncompetitive because we were all learn-
ing from each other. No one was afraid to say
“I don’t know” or “what do you think?” We all
knew that we couldn’t possibly know every-
thing.  It was nothing like our department
meetings where everyone had turf and reputa-
tion to protect. I hope that as we become more
knowledgeable, we do not lose that spirit of
open curiosity and generous exchange.  --
Kevin Reilly, Raritan Valley Community
College





Food in World History:
Introduction

Rick Warner

Wabash College

About nine years ago, an article in the
Chronicle of Higher Education defended the
emergent field of “Food Studies” from
charges that the discipline was essentially
“scholarship lite.”1 Is this an extension of
home economics, or can Food Studies be
understood as a research field? Perhaps the
argument sounds familiar. Is World History
a research field? 

In recent years, Food Studies and World
History have continued to gain their
deserved acceptance into the scholarly
world. It is worth, however, meditating on
the ways in which Food Studies might NOT
be a theoretically-rigorous academic field of
study. As historians, we have long been
aware that food commodities travel the
world, and trade in food products has
become important in the “world that trade
created” and in the “encounters” that devel-
oped out of historical connections, such as
the Columbian Exchange. Tomatoes and
pasta arrive in Italy, from west and east,
respectively, at about the same time. Life has
never been the same since. Garlic and lime
traveled the Atlantic and soon became
required elements of Mexican cuisine. The
traveling potato has a well-stamped pass-
port.

From the standpoint of a chef, these
happy encounters emerge in expanded
potential for creativity. Our larders are
impressively stuffed with items that originat-
ed in far-flung places on the globe. When we
cook, the histories of these ingredients are
temporarily irrelevant, in comparison with

the chemistry that we are about to produce.
In a sense, food can be understood in the
synchronic method that an ahistorical
anthropologist might employ to analyze a
culture. 

However, anthropology has taken a his-
torical turn and Food Studies has experi-
enced a theoretical shift as well. Despite the
temptation to follow the extreme environ-
mental determinism that might grant histor-
ical agency to the foods themselves, most
culinary change has come at the hands of
humans. Choices are made, as they are in
political or religious matters in history.
Sidney Mintz pushed us along analytically
some twenty years ago when he changed the
terms of discussion of the subject of slavery
and sugar away from our preoccupation
with the supply side of the slave trade, to a
consideration of the demand side of
European sugar consumption.2 His short
book on the subject raised more questions
than it answered about the culture of sugar
consumption in early modern Europe and,
more importantly, provoked world historians
to ask questions about food that are related
to global patterns of change. Food has now
become an important aspect of all areas of
world history, from world systems analysis
to comparative studies of gender hierar-
chies. The producers of the excellent video
series, Bridging World History, devote an
entire unit to “Food, Demographics and
Culture.”3 The focus has appropriately shift-
ed to human agency in the production and
consumption of food.

Despite the maturity of the field, the
academic subject of food is delightfully
unwieldy, occasionally even random in
character. So it is with the selections pre-
sented here, which vary from consideration
of foodstuffs, to teaching opportunities, to
various theoretical treatments of the subject.

Hopefully the reader will see that Food
Studies in a world historical context has
emerged as a rigorous field of study, but one
that has not as yet lost its fresh flavor. Happy
reading and Bon Appétit! 

1 Jenifer K. Ruark, “A Place at the Table,” Chronicle of
Higher Education, July 9, 1999. 

2 Sidney Mintz, Sweetness and Power: the Place of
Sugar in Modern History (New York: Viking, 1985).

3 http://www.learner.org/channel/courses/worldhistory/,
unit 16.

Food in World History:
Some Preliminary Proposals

Rachel Laudan

The history of food is rapidly evolving from a
hobby for food enthusiasts to a popular classroom
topic and an area of research for historians. But
what exactly are we doing when we write the his-
tory of food? Is it a collection of commodity his-
tories, of musings on identity, and of analyses of
government policies on health and nutrition?  Is it
possible to tell a world history of food? And, con-
versely, does food have something to contribute
to world history and, if so, what? 

I believe the answer to both of the latter
questions to be yes, in order to see why it is
important to frame food history, but in a way that
allows one to structure a narrative and connect
with themes that matter to world historians.
Creating such a frame at the moment is excep-
tionally difficult. In the United States, Europe,
and many other parts of the world, food is shrink-
wrapped in myth and nostalgia. A sunlit past of
home cooks, family meals, small farms, and
organic natural food is favorably contrasted to
modern food, condemned as uniquely tasteless,

WHB Issue Focus

“Food in World History”
Rick Warner

Guest Editor



unsafe, unhealthy and immoral.1 This “bottom
up” myth takes for granted that food is rooted in
the local environment, gives priority to the peas-
ant cook, and sees the consolidation of regional
cuisines into national cuisines at the natural
course of events. These pervasive and unques-
tioned assumptions fit well with environmental-
ism and sensitivities about race, class, and gen-
der. At the same time, though, they distort and
narrow inquiry into the history of food. Indeed
they are, in large measure, responsible for the fact
that much food history seems quaint and anti-
quarian. 

In this brief essay, I offer six proposals for
ways of thinking about food with a view to going
beyond a one-sided bottom-up model to see how
a world narrative of food might be structured, and
where food might fit in world history. 

Proposal 1. Food is something that has been
cooked: Human food—what we ingest and digest
and turn into our own bodies—is something that
has been cooked. Humans eat bread and steaks,
not wheat berries and steers. Yes, some people,
almost always unsuccessfully, try to live on raw
food. Yes, all of us eat some raw food: fruits,
milk, even meat and fish. These, however, are
minor exceptions to the general rule that what we
eat is cooked. Consider
roast beef, tamales, cooking
oil, polenta, sweeteners,
bourbon, cornstarch, grits,
beer, and chicha, a distinc-
tive South American beer.
All have been created from
a single raw material by dif-
ferent ways of cooking—
treating with alkali, with
acids, grinding dry, grind-
ing wet, fermenting, distill-
ing, chewing, or digesting
in a steer’s stomachs—
which produce foods with
utterly different tastes, tex-
tures, culinary properties and nutritional qualities.  

Cooking is one of the activities that marks
off humans from animals.2 Indeed, anthropolo-
gists are now mounting persuasive arguments to
the effect that cooking and human evolution co-
evolved as a result of consuming food that had
been previously cooked, putting less strain on the
stomach and allowing the brain to develop to a
size unknown in other primates. Perhaps because
it was so advantageous, cooking is an activity
common to all humans, no known society failing
to cook. 

Surely this means that anyone writing about
the history of food has to take cooking into
account. Yet, all too often, a history of agriculture
passes for a history of food. For example,
although Jared Diamond titles the first third of his
best-selling Guns, Germs and Steel a history of
food, it is actually a thought-provoking history of
domesticated plants and animals.3 Yet no one
would call a history of quarrying a history of

housing, nor a history of open-range iron mining
a history of the railroad or the automobile. 

So let’s think about cooking for a moment.
In everyday language, cooking is often limited to
the use of heat. But those who have thought about
the matter agree that it involves much more, com-
prising all those processes that food scientists and
technologists lump together under the unlovely
term “post-harvest processing” (though perhaps
in the case of animals, birds, and fish, it should be
called post-slaughter processing). In other words,
it includes cleaning, blending and mixing, as well
as husking rice, grinding wheat or maize, churn-
ing butter, processes once done in the home
kitchen but now industrialized. 

Although, tellingly, no one has collected the
data, anecdotal evidence suggests that cooking
has consumed more human time and energy than
farming. But consider just one example, in
Mexico, until the 1960s (and in many areas still
today), women had to spend about five hours
every day grinding maize, far more than their
husbands spent growing it.4 They had little time
to nurture their children and none for paid work.
Contrast this with the Middle East and Europe
where, from the Middle Ages on, water mills
eliminated this drudgery.  It hardly bears pointing
out what a difference this must have made to the

family, society, and
the economy.

One reason that
cooking is worth the
effort is that cooking
pre-chews and pre-
digests food. Unlike
the apes, who have
no choice but to
spend five hours a
day simply chewing,
humans save huge
amounts of time and
energy. Or rather,
some humans do.
The trade-off, of

course, is that if everyone has extra time and
energy because they do not have work so hard to
chew and digest, some of them have to use a good
bit of that time and energy doing the cooking.   

Another reason cooking was worth the effort
is that it increases the safety, nutritional value,
and tastiness of foods. It makes toxic raw materi-
als, such as taro and cassava, safe to eat. It makes
maize, when treated with alkali, more nutritious.
And it creates a range of foods, from beer to oil,
that are not found in nature. Once more, there was
a downside as cooked food could cause a
sequence of health problems from madness, to
beriberi and obesity, but the tradeoff has been
universally accepted.   

Cooking, despite the claim of TV celebrity
chef Emeril Lagasse that “it is not rocket sci-
ence,” is no simple matter. It has always involved
the most up-to-date techniques from the use of an
animal-driven pestle in sugar refining in India in
the 1st century CE to the use of steam power in

brewing, and centrifuging to refine sugar and
condense milk and stock in the 19th century CE.
It has always drawn the attention of scientists
from Caraka and Susruta in India, the Hippocratic
school in the Mediterranean, and the Taoists in
China, who advanced theories of a culinary cos-
mos more than two millennia ago to German,
French, and Japanese chemists who studied  fer-
mentation in the late-19th and early-20th cen-
turies.

Yet we have only the foggiest notion of the
history of cooking, whether it be the distilling,
extracting oil, making pasta, or creating soy
sauce. Working this out might seem a modest
task. Perhaps, but doing so would enable us to
offer a richer account of phenomena as diverse as
the division of labor, the energy budgets, and  the
nutritional status of different societies.

Proposal 2. Cuisines and culinary traditions are
useful analytical concepts: Because cooking
involves thought, work, and organization, human
food is structured, not a series of random nibbles.
Factors such as when you eat, who you eat with,
how you combine foodstuffs to make dishes, and
how you combine dishes into meals, add up to
different styles of cooking. These styles of cook-
ing can be called cuisines, their historical trajec-
tories culinary traditions.5

Cuisines are tightly-integrated systems.
Although they change over time as the logic of
their basic premises is worked out, they remain
distinct. No one would confuse Italian Cuisine
with Japanese Cuisine, for example. Cuisines are
to food history what states are to political history
or styles to art history. Luckily for the world his-
torian, the number of major culinary traditions
that have had global impact is probably less than
fifty, although, of course, they can be infinitely
subdivided. 

Cuisines and culinary traditions, like states
and styles, are more difficult to define than they
are to identify. Rather than attempt the fruitless
task of definition, it is useful to think of cuisines
as composed of three elements: at the core are the
foodstuffs, the culinary techniques, the dishes, the
meals, and their tastes and textures; shaping this
core are the ideas about what it good to eat (a
topic to which we will return to in Proposal 4);
and supporting the core is an infrastructure that
includes farming, but also many other factors.  

As an example, take French High Cuisine.
Since its invention between 1600 and 1650, its
core has remained remarkably constant. There are
six main foodstuffs: meat and meat extracts;
white flour; white sugar; butter, wine; and charac-
teristic vegetables and fruits. The key culinary
techniques involve combining flour, butter, liq-
uid, and seasonings in multiple ways to make
sauces and desserts. The archetypal meal is the
formal dinner for adults, often just men, served in
the evening. The main course typically consists of
a sauced piece of meat, bread or potato, and sim-
ply-prepared vegetables. This means that cooks
have to be able to count on an infrastructure that

Korean man smoking long pipe behind food on counter

in Seoul food shop, c. 1900 (U.S. Library of Congress)



includes the raising of beef cattle, dairying, sugar
plantations and refineries, vineyards and winer-
ies, long-distance shipping, specialty stores, and
(later) department stores that sell ovens, china,
glassware, and silverware, formal dining rooms
with wooden furniture, curtains and carpets, mir-
rors and paintings, and, until recently, formal
dress. 

When, between 1880 and 1930, French High
Cuisine became the cuisine of the global elite,
from the Japanese Emperor to Indian nawabs,
from American industrialists to Peruvian mine
owners, it was far more than a mere change in
fashion. This elite commanded such a dispropor-
tionate proportion of the world’s resources that
their demand for canned asparagus and paté sup-
ported the fledgling canning industry, their
demand for white flour, the construction of roller
mills around the world, their need for china, the
proliferation of companies such as Wedgwood
and Meissen, and their desire for fresh ingredi-
ents was responsible for the introduction of peas
and carrots into Japan, cattle to the Mekong
Delta, and tea to India. In short, the globalization
of French Cuisine set in motion changes in social
life, food technology, business organization,
retailing, transport, and agriculture.6 More gener-
ally, since food has been such an important item
of consumption, changes in cuisine have huge
knock-on effects.

Proposal 3. High and meager cuisines have to
be distinguished: With the appearance of com-
plex societies several thousand years ago,
cuisines split into two major categories: High
Cuisines, like French High Cuisine, for the
wealthy, and Meager Cuisine for everyone else.
Because their historical trajectories were (and
are) so different, it is important for the historian
to distinguish them. 

High Cuisines were traditionally the privi-
lege of perhaps 10% of the population. This
group dined on meals rich in meat, in the presti-
gious grains such as wheat or rice, and in exotic
ingredients, the best known being spices. Their
meat was accompanied by delicious sauces
believed to enhance health. They enjoyed sweet
dishes and confectionary. They ate their meals in
special areas set aside for dining using expensive
dining paraphernalia, whether chased-silver
drinking horns, lacquer ware, or fine china. An
extensive culinary literature, including cook-
books, gastronomic poetry, nutritional treatises,
and menus recorded, explained, and celebrated
the cuisine. Far from suffering from hunger, the
diners were more likely to suffer from diseases
that we now associate with a modern lifestyle
such as obesity and alcoholism.

High Cuisines were prepared by profession-
al male cooks, millers, brewers, sugar masters,
confectioners, alchemists, and chemists. The
Master Cook at an royal court worked closely
with other senior functionaries such as the stew-
ard, who oversaw the finances and protocol, the
head physician and the head gardener. The

kitchens that he ran were some of the largest
enterprises in the pre-industrial world, complete
with production lines, site security and inventory
control. Those of Henry VIII at Hampton Court
Palace, for example, which was not a particularly
large court, covered 40,000 square feet. It was not
unusual for these kitchens to employ hundreds,
even thousands, of people.  It is to these kitchens,
with their demanding patrons and ample
resources, that we owe almost all culinary inno-
vations, a few examples of which include white
leavened bread, tea, korma, sherbets, halvahs,
coffee, tofu, mayonnaise, ice cream, and
béchamel. 

Meager Cuisines were the lot of the other
90% of the population. This large majority ate
soupy stews and porridges, and flat breads of the
lesser grains such as sorghum, millet, barley, oats,
or rye. They might have salt fish or flesh from
small animals and birds. Rarely did they include
exotic ingredients or sweet dishes. I think it fair to
say that very few people in the advanced world
have any first-hand experience of meager cuisine.
The “ethnic” cuisines that are often taken to be
peasant cuisines are usually High Cuisines adapt-
ed to, say, American, European, or Japanese
tastes. They are a far cry from the pounded yam
with a little hot sauce that villagers in West Africa
eat day after day, or the unvaried diet of beans
and tortillas of the poorer Mexican campesinos. 

Meager Cuisines were prepared by women
in the home.  There was no special dining area,
little in the way of special dining equipment
beyond a communal bowl and spoons, and no
written culinary tradition. Because meager
cuisines used local ingredients, the diners, with
good reason, lived in constant fear of shortages
caused by crop failure or by warfare. Their char-
acteristic food-related diseases were malnutrition,
deficiency diseases, diarrhea, and food poisoning
caused by bad food
and water. 

Compared to
High Cuisines,
Meager Cuisines
changed slowly and
i n f r e q u e n t l y .
Common sense dic-
tated that it was
unwise to experi-
ment with scarce
foodstuffs that took
so much of the
budget.  Many of the
changes that did
occur were in fact
imposed from
above: Rulers who
converted to say,
Islam or
C h r i s t i a n i t y ,
enforced religious food rules and regulations.
Other states insisted that farmers grow crops that
produced cheap, filling, and frequently unpopular
foodstuffs, such as Champa rice in 14th-century

China, sorghum in 12th-century Islam, and pota-
toes in 18th- and 19th-century Europe.7

Of course this distinction is too rigid. In the
cities, well-to-do bureaucrats and merchants, for
example, had decent, often lavish cuisines. In
drylands, nomads had their own characteristic
cuisines. Servants went back and forth between
their home kitchens and palace kitchens. But the
point remains that, for millennia, what people ate
depended on where they stood in the social scale,
a situation that owed as much to policy as to
scarcity. 

It was not until the second half of the nine-
teenth century that the divide between High and
Meager cuisines broke down, first in the West and
so quickly as to be almost simultaneous in other
modernizing countries, such as Japan.8 In these
parts of the world, everyone now eats the kind of
cuisine once reserved for the elites. Even a ham-
burger has white bread, meat, and a sauce.
Meager cuisines, however, remain the lot of a
large proportion of the world’s population. 

Proposal 4. Changes in ideas cause changes in
cuisine: So what causes change in cuisine? I sug-
gest that new ideas are the most important source
of change. A few minutes’ consideration reminds
us that when we plan a meal we have to take into
account the diners’ religious beliefs, health con-
cerns, and political and social philosophies.9 If
those ideas change, so will the way people eat.
When Dr. Robert Atkins convinced Americans
that carbohydrates made it difficult to lose
weight, a large proportion of the population
refused to eat bread or pasta. As I write this arti-
cle, the attack on high fructose corn syrup (actu-
ally identical to sugar) is panicking many diners
into refusing to eat any food or drink that contains
it.   

These relatively trivial examples should
alert us to the power of ideas in
changing cuisines. Whenever a
dramatic change in medical,
religious, and political beliefs
occurred in the past, a change in
cuisine was likely to follow.
When Western political
thinkers, echoing ideas that
went back to Socrates and the
Stoics, began arguing for repub-
lican or liberal forms of govern-
ment, their followers began to
argue against the dichotomy
between High and Meager
Cuisines and for a decent cui-
sine for all.10 When late-16th

century physicians, followers of
Paracelsus, began promoting a
new Protestant theory of diet
and nutrition to displace the
centuries-old humoral theory in

the courts of Europe, diners demanded and cooks
invented a radically-new cuisine, Western
Cuisine, with French High Cuisine as its most
elite expression.11 When the Buddha’s preaching

Kitchen of a poor village home [fire for cooking built

on top of stove], Paterna, Spain, c. 1908 (U.S. Library
of Congress)



attracted disciples, they followed his advice to
avoid the meat and alcohol of the courtly meal, as
well as dishes of rice, vegetables, clarified butter,
and refined sugar. 

Even the introduction of new plants and ani-
mals, often assumed to be a major engine of
change in food habits, is so only when people
know what to do with them, that is if they have
ideas about where they fit. If they slip into a niche
in an existing cuisine, they may be accepted rap-
idly and assimilated to the diet. Europeans
thought of maize as a substitute for millet in
polenta and prepared it in the same way, while
settlers in New England used maize as they had
used oatmeal in their home country.  But potatoes
and tomatoes had no obvious European analogs
and only after a long period and with great reluc-
tance were they accepted. 

Because big new ideas in health, politics,
and religion come along only rarely, major culi-
nary revolutions are rare. When they do occur, the
change is often surprisingly rapid. The fundamen-
tals of Buddhist Cuisine were put in place in a
couple of hundred years. The fundamentals of
Western Cuisine (of which High French Cuisine,
British and American cuisines, and many others,
are all members) were worked out within a gen-
eration between 1600 and 1650 CE. On a smaller
scale, the admission of the state of Hawaii to the
United States and the success of the multi-racial
Democratic party, stimulated the creation of a
regional cuisine, Local Food, also in less than a
generation.12 Such rushes of inventive activity
are followed by long periods during which the
possibilities of the new cuisines are explored, and
farming, trade, and manufacturing are trans-
formed as the cuisine spreads to different social
groups or geographic areas. 

Proposal 5. Empires have been the major the-
ater of food history: The history of cuisines goes
hand in hand with the history of empires.13 In
saying this, I am simply using a working defini-
tion of an empire as a political unit whose ruler
commands a large territory and many peoples
without the consent of the ruled. As I have men-
tioned, royal kitchens are centers of culinary
innovation. But rulers also use cuisine as a polit-
ical tool, and cuisines are roughly co-extensive
with empires. 

Rulers have counted on cuisine as being cen-
tral to power. To use some examples, from
Ashurbanipal’s renowned ten-day feast for
70,000 guests in the 7th century BCE, to the spec-
tacles put on by Louis XIV in the 17th century
CE, the court banquet, with its lavish displays of
the most important items of consumption, sym-
bolized political might to both subjects and to vis-
iting dignitaries. Foodstuffs collected as taxes or
tribute until surprisingly recently, were processed
in the imperial kitchens, adding considerable
value. Much of this food became the rations that
were an important part of the pay of the military,
the bureaucracy, the court, and the servants. The
quality of the rations was carefully graded, driv-

ing home social distinctions between classes.
Provisions for the military, both their quantity and
their quality, preoccupied rulers from Alexander

the Great to Napoleon.14 Granaries and charity
were two ways of averting the mass hunger or
starvation that threatened a ruler’s legitimacy and
the stability of the empire.15

Cuisines tend to be roughly co-extensive
with empires for a number of reasons. One is that
rulers were apt to impose their cuisines (or mea-
ger versions thereof) on as many of their subjects
as possible. On converting to Buddhism, Asoka
decreed an end to the sacrifice, insisted his court
change to a less meaty diet, and posted edicts
across the empire so that no one in power could
be unaware of the policy. A similar pattern was
repeated as successive states across Asia made
Buddhism the official religion. On converting to
Christianity, Europeans joined with bishops in
enforcing Christian ways of eating, banishing the
sacrificial feast and the eating of horse meat and
enforcing days of fasting.16 Another is that trade
routes, systems of supply, and patterns of migra-
tion tend to be shaped by imperial boundaries.
Buddhist, Hindu, Islamic, and Christian states all
spread cuisines far beyond their places of origin.
Portuguese, Spanish, British, and French
migrants established, often at great effort and
cost, their own cuisines wherever they settled.
The settlement colonies of the former British
Empire still share cakes, curry, and crackers. 

Again, there are exceptions to this general-
ization. Empires have always contained minori-
ties who have maintained some food habits.
Medieval Islam found the fact that both Christian
and Jewish minorities made wine both profitable
and a useful source of supply. What is important,
though, is that nations, which shape the telling of
so many histories of food, are, as the world histo-
rian well knows, johnnie-come-latelies on the
historical scene. So to talk, for example, about a
history of French food stretching back to the early
Middle Ages misses the fact that until the seven-
teenth century, the French elite ate a pan-
European High Cuisine.   

Proposal 6. Cuisines are linked over time and
across cultures: Cuisines have been knitted
together in a far-flung network from very early
times, particularly High Cuisines. Meager
cuisines were relatively limited to their local
areas though even those who ate meager cuisines
took cuisines with them when they migrated.
African slaves managed to transfer at least some
of their cuisine to the Americas. Asian indentured
laborers took whole cuisines around the tropical
world.

High Cuisines have been linked over time
because inventing a totally-new cuisine is not
easy. Most cuisines have been created by trans-
forming or fusing earlier ones. The early cuisine
of Mesopotamia was modified by the
Achaemenids. In turn, this was modified by the
Greeks, and then later by the Romans. Buddhist,
Muslim, and Christian Cuisines were formed by

rejected aspects of the predecessor cuisines that
had been associated with sacrifices to the gods.
Christian Cuisine, for example, had fused togeth-
er elements of the cuisine of the Roman Empire
and Jewish Cuisine (that itself was much influ-
enced by the cuisine of the Roman Empire).  

Furthermore, High Cuisines have been knit-
ted together in a far-flung urban network that
often extends beyond the boundaries of empires.
The constant stream of diplomats, royal brides,
armies, raiders, merchants, missionaries, and
migrants who crossed imperial frontiers had good
reason to take elements of cuisines, or even whole
cuisines with them, making these borders a coun-
terpoise to urban centers in food history.
Merchants dealt in exotic foodstuffs.
Missionaries expounded new theories of diet and
nutrition as well as the dietary norms of their cho-
sen religion. Armies had to be provisioned and
were instructed to capture cooks and secure valu-
able plants as part of the spoils of war. Diplomats
and brides needed an entire cuisine to symbolize
their state or empire. 

Take Medieval Perso-Islamic Cuisine, one
of the world’s most influential.  One version of it
reached India with successive waves of Islamic
invaders.  Another reached al-Andalus, was
Christianized, and was taken, at enormous cost
and effort, by conquistadors, missionaries, and
Viceroys to New Spain.17 Mexican mole and
Indian curry, as well as many other elements of
these two cuisines, are both the descendants of
Medieval Perso-Islamic dishes.  

Conclusion: Such a short essay must necessarily
raise more questions than it answers.  I hope,
however, that it is enough to suggest that the per-
vasive and largely-unquestioned bottom-up
model of food history is, by itself, inadequate.
And I would like to think that the hints I have
offered about how a top-down element might pro-
vide balance, also suggest ways in which we
could  begin to construct a coherent narrative, and
hint at the areas where food history connects with
such major historical topics as religion, imperial-
ism and colonialism, trade and commerce, and
consumption.  

Many thanks to Kelly O’Leary and Janet Boileau
for comments on an earlier draft of this essay. 
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The History of Sharing and Not
Sharing Comfort Food 
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Germantown, TN

“These matters seem as well worthy of study as the
political and military troubles or the glories of
nations.” -- Richard Bennett and John Elton in History
of Corn Milling1

My grandmother thought it was a joke when, in
the 1960s, in the United States, culinary schools
and big-time restaurants discovered a special, and
therefore more expensive, item called pasta to
put on their menus. My family called it spaghetti,
not just because we’re Italian, but because that’s
what noodles on a plate generally become when

they are mounded up in mahogany gravy, layered
in with pieces of sliced roast that spread the rich
color and flavor to whatever strands they touch.
Pasta, the ultimate comfort food, makes us feel
better about the search for meaning in our lives.
The history of sharing and not sharing of grains,
specifically wheat and corn, has taught us that the
availability of food is the comfort that millions
have sought but have not always found.

There is a legend from 1174, set in
Alessandria, Italy, where a peasant, Gagliaudo,
saved the town from invasion from the Holy
Roman Emperor, Frederick Barbarossa. He
allowed himself to be captured by the enemy with
his cow to which he had fed the last grain of the
city. The German soldiers cut open the cow to
cook it, but the cow’s stomach was full of grain,
and they asked him, “ What is the reason to waste
such a rich meal?” He lied to them, saying, “I was
forced to feed my cow with the grain because
Alessandria has so much wheat. There is no place
left to put it except inside cows.” The Emperor
did not want a long siege with a city so fortified
so he left the city free.  The malaria scare was just
incidental. A statue of Gagliaudo stands in the
town square, not Frederick.  To the victor and the
other cows goes the grain.2 And to make pasta
you need that grain. 

The making of pasta fresca for immediate
use in daily cooking is one thing. The utility of
pasta secca is something else. The invention of
macaroni or any dry pasta, has a nebulous histo-
ry, but it has been attributed to the Etruscans, the
Chinese, the Greeks, the Romans, the Arabs, and,
incorrectly, Marco Polo. Perhaps the original
pasta maker is not so important as what effects
pasta has had on civilizations: perennial famines
could be controlled because dried pasta had a
very long shelf life, governments could ware-
house surplus for times of low yield, and a plen-
tiful supply allowed longer sea voyages and, thus,
more exploring.3

One historian suggests that Sicilian Jews
inherited the culinary practices concerning pasta
from Arab/Norman Sicily, an odd triumvirate of
culinary promise and compromise. A Genoese
document relates the story of a soldier named
Ponzio Bastono, dated 1279, who owned a bar-
ixella una plena de maccaronis, a chest full of
macaroni, and in the early fourteenth century,
Tuscan recipes described vermicelli cooked with

the Arab addi-
tions of almond
milk, sugar, and
saffron.4 

My grand-
mother’s village
is in the middle
of the world.  If
you look at a
map and put a
dot at the medi-
an point of
Torino, Milan,
and Genoa, there
lies the village
of Bassignana in
the province of
Alessandria in
Piedmonte. It is
my family’s

ancestral home and the center of the best cooking
in the world.  My grandmother can make the most
simple salad dressing taste like dessert.  She
would be so proud of Gagliaudo’s and Ponzio’s
devotion to the forethought of saving the grain
and the packing of the pasta secca; to her, the lib-
erties of the Tuscan/Arab recipe -- pazzo -- are
crazy!  

Marchione di Coppo Stephani did NOT feel
the comfort of pasta when he wrote in the 1370s,
that corpses from the Black Death were layered in
open pits like cheese in between lasagna noodles,
a graphic and unappetizing metaphor for a rela-
tively-new dish.5 To balance the future of unend-
ing lasagna casseroles, Italian chefs created pas-
tas of all shapes and sizes. To cover those noo-
dles, grandmothers in every town of every Italian
province created a litany of sauces that made the
angels weep and changed cooking for the next
700 years. Catherine de Medici even shared what
those Italian women knew with those French
guys who, pretty much, picked up the pasta ball
and ran away with the spoons of sauces.6

By the early 16th century, pasta secca had
become so common that it had developed into a
metaphor, though pejorative, for a literary style
known as ars macaronica, the macaronic way—a
mixing of the dialect from Mantua, Latin, and
Italian, describing something “gross, crude, and
rustic like macaroni made with flour and water
and mixed with cheese and butter.”7 Macaroni
and cheese, the ultimate comfort food, an inex-
pensive and easy dish to make for the masses.
Gourmet? Non.  Mangia si bene?  O, si!
Comforting? You bet. 

Italians smirk about polenta, a stiff pad of
stone-ground grits found under shrimp or
andouille sausage at restaurants, serving a Creole
Sunday brunch all over the world. Peoples on the
Italian peninsula, since the invention of the water
mill by the Greeks and borrowed and improved
upon by the Romans in the first few decades of
the first century, have served polenta for hot
breakfasts at home, and when anyone is sick,
especially children and old people.8 It is a gift for
people who live in a close or an extended family,
which can mean just about anyone, trying to get
well from any illness -- from the pains of child-
birth to the boils of the Black Death. 

Polenta is a prescription of cooked corn-
meal, although historically Italians used red ceci
(garbanzo) beans until maize came from
America, but the recipe remains the same.
Women boiled the coarse corn meal in salted
water or stock in a round-bottom copper pot, a
paiolo, and stirred it constantly with a long wood-
en spoon, a tarello, for about forty minutes.9 It is
cooled, sliced in thick-inch slabs, then fried in
olive oil or butter until crispy, and then served
with slight dustings of grated Parmesan cheese
and black pepper. It is also served on a flat wood-
en communal platter in a big hot mound where
each family member, sitting in a circle, scrapes
the board, each one consuming bite after bite,
moving toward the center, where in good times
there might be piled meat and gravy. In modern
times, people tend to use their spoons only to go
after communal desserts, usually involving birth-
day candles, cake, chocolate, ice cream, nuts, and
whipped cream, not polenta for breakfast on Ash
Wednesday or other days ending in y.

Two Italian Boys Eating Pasta,

undated (U.S. Library of Congress).



My grandmother asked if I had paid for the
polenta the one and only time I told her that I had
ordered the dish at a restaurant. I guess she
thought that the restaurant whipped it up for me
just for walking in with an unknown ailment.  She
knew that all good kitchens keep cornmeal on
hand, but she was never sure of how to spell the
word. It seems odd to eat something so basic to
life and yet with no linguistic imprint that can be
put on a sign, and yet, millions of people accom-
plish that feat everyday, thankful to have the
nourishment in their mouths no matter what it
tastes like or how the word is pronounced or con-
figured. 

The history of comfort food seems like it
would be a lesson in commonalities. People over
the centuries needed small movable feasts to tide
them over in hard times. Before we had cathe-
drals, churches, temples, synagogues, and
mosques, we had kitchens. They and their mini-
mal staffs had to work hard, hunting and gather-
ing, trading and stealing, bargaining and lying, in
order to find and provide real and spiritual suste-
nance and clean water, or people would not live
to see another day. 

People have their standards for food that
soothes their conscience and their consciousness,
after the conspiracies, the conscriptions, and the
conflagrations. War, famine, genocide, politics,
plague, and tsunami never leave our past lives
and our immediate ones, and in these times of
horror, war victims and refugees spend much of
their time in the acquisition of any food or water,
clean or otherwise, searching for and yet never
finding any new water. 

War-induced famine is not a modern inven-
tion, even though our weapons and soldiers serve
to make it happen faster and more efficiently.
The Roman siege on Jerusalem10 and the Thirty-
Years War are two events known for the politics
and the carnage, but the famine, not so much.11

After the invention of canning in 1809,
Napoleon’s troops were refreshed to invade, rape,
loot, and pillage, fortified to go again.12 In
England during the First World War, 40% of the
men were unfit for joining the army because of
malnutrition, and with that knowledge they, and
all military cooks since then to this very day, have
worked to improve the nutrition of soldiers with
abandon.13 Stalin in the 1930’s and again during
World War Two, denied food to millions of
Russia’s own citizens, ethnic
minorities, and political
prisoners.14 The Nazis lied to their
own troops at the front about win-
ning and the availability of sup-
plies and thus  doomed them along
with the millions they starved in
the concentration camps.15

Mao, during the Great Leap
Forward, rerouted food, wheat,
corn, and rice from the farmers
and starved millions in order to
feed the city workers and the mili-
tary forces. Because farmers in the
provinces placed sand and straw
under their stores of wheat and
corn to show the bureaucratic
inspectors that they had met their
quota, not realizing that their “sur-
plus” would be taken for govern-

ment use, they were left with nothing.  In fact, the
Chinese government made many farmers make
“steel” in their backyards or farm mountain
ledges where crops could not flourish, in order to
prove that a refocused communal will could make
a difference in the success of their industries and
their harvests.16 Poet Zhang Zhimin reminded his
readers of the horrifying demands, “Make wet
rice, wheat, and yellow corn grow on top of the
mountain;/And beans, peanuts, and red gaoliang
(sorghum) rise on sheer rocks.”17 The mass delu-
sion was overwhelming and complicitous.

In the period between 1846 and 1878, it is
estimated that human lives lost in China from
overpopulation, famine, floods, and civil wars
numbered over 44,000,000.18 Millions of people
also died from war-induced famine in the latter
part of the twentieth century in places like Biafra,
Bangladesh, Japan, Kampuchea, Zimbabwe,
Somalia, India, Korea, Ethiopia, Eritrea, Djibouti,
and Bosnia.19 What does it say about our civiliza-
tions that we fatten men up for the slaughtering
and lead the victims of war like hungry lambs to
the slaughter? Do these overwhelming numbers
numb the comfort zones of historic denial?  And
if not, what have we done to turn the repetitive
tide since we discovered the staggering numbers?
Why haven’t we kept it from happening again?
Why doesn’t John Donne’s entreaty serve to
remind us that each man’s death diminishes us?
Why, as humans, are we not “involved with
mankind?”20

Comfort food becomes the fringe finger
food choices of the winners, we “eaters of flour,”
according to Homer.21 It helps combat stress tem-
porarily and to defuse the nebulous memories of
the questionable cost of the winning, floating
away like my grandmother’s raviolis in steamy
broth. The uncomfortable history of food distri-
bution is dismal from the first day that Tribe A did
not share with Cave B, to today’s denial of the
urgency in the Sudan and too many other places
thwarted by contrived justifications over political
struggles.  The very idea of keeping people from
eating the “cheap bread with which the welfare of
the masses is so ultimately concerned” should
and must stick in our collective craw.22 The idea
must be made too cruel anywhere. Food cannot
be comfort just for the winners. Wheat and corn
must be comfort for us all. The comfort of shar-
ing food must be a given.  

The denial of distributing
grains does not have to be violent
or overt: it can be the slow, legal,
yet deliberate reallocation of
land. USDA statistics tell us that
70% of the grain produced in the
U.S. and 40% of the world’s sup-
ply is fed to livestock -- primari-
ly cattle.23 Instead, the descen-
dants of Gagliaudo’s cow end up
as too many all-beef patties, and
they haven’t saved anyone’s city.
In fact, many precious rain forest
and prairie acres a day are lost to
the grazing of cows for the
world’s consumption of beef.24

Channeled directly to humans
rather than diverted to cattle, this
grain would represent a huge dif-
ference in comforting people

with famine relief. 
Why do we continue to serve up masticated

grains with special sauces and even on fine china
and white linen to countries with oil and other
natural resources? Ask the victims of politically-
motivated famine that question, but hurry.  People
who do not have the access to the comfort of food
do not speak loudly, or often, at all. 

The Bantu feel that the exchange of food
makes a contract between people, a “clanship of
porridge.”25 In Long Bow Village in northern
China, the villagers eat keta (corn dumplings) for
breakfast, corn noodles for lunch, and, to cele-
brate the harvest, wheat noodles at dinner.26 Jews
eat horseradish at Seder dinners to commemorate
their ancestors’ struggles in Egypt. The ancient
god Mais reminds the Hopi to revere corn, and in
Chinese Taoism, humans do not search for the
apple in the paradise garden but, instead, the
peach of immortality.27

At my grandmother’s house, cook and eat
and you are well. Cooking good food is medicine.
Sharing good food is a mental-health program.
Eating good food together is communion.   

We mark our days with meals and celebrate
our lives with rituals: Sunday-night dinners,
grave sites, and funeral tables, with great displays
of heaped-up platters that make us feel better
about not having enough of something (maybe
love), surviving while some people do not,
(maybe luck), and relishing the abundance that
accompanies being on one of the sides that wins
(maybe grain). 

We can keep ourselves and others sated with
staples such as wheat and corn because these
grains are more than available during a time of
obvious surplus, and they can be stored for use
and distribution in the bleakest of times. To insure
that future generations describe us -- all of us --
historically, we must reintroduce food distribu-
tion as a global responsibility.  

A simple recipe:
Save seed. .
Share seed.
Plant seed.
Take care of the land.
Harvest plants.
Cook food. 
Share food at home with family and friends.
Share food with people whose faces you will
never see. 

These ingredients yield the comfort of food for
everyone.
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Tasting the History of
Globalization: Foods of the

Caribbean*

Candice Goucher

Washington State University Vancouver

Each year on the Feast Day of Saint Laurent, ele-
gantly dressed cooks from all over the Caribbean
island of Guadeloupe assemble on the Rue
d’Ennery at the Maison des Cuisinières in Point-
a-Pitre for a colorful procession to the St. Peter
and St. Paul Cathedral. Wearing creole-style
dresses in bright plaid and flowery designs over
lacy white petticoats, the women will celebrate

the historic Fête des Cuisinières. The cooks of the
sponsoring association carry elaborately-gathered
creole foods -- fruits, pastries, seafood -- in bas-
kets and on portable wooden altars. In the
Cathedral, the foods and foodways are blessed,
and then activities move to a nearby celebratory
community feast of magnificent proportions.
Later that afternoon, at the banquet’s close, the
costumed women dance to the drums of the tradi-
tional Guadeloupe village. African-style drum-
ming reveals the survival of the complex rhythms
that extend back to slavery. While the celebration
of food is at center stage, the unique role of
women in the reproduction of society is remem-
bered as reaching far beyond the kitchen. Even
the eldest of the women -- an eighty-four-year
“young” Madame Cuisinière -- lifts her skirts and
apron to the drums and mimics the sex act. She
moves her buttocks in a frenzied vibrato, thrusts
her pelvis forward toward the drums, and sticks
out her tongue at
the man next to
her.  Her body
speaks to the
memory of food
as an essential
life-giving force.
In her decidedly erotic dance, she joyously
breathes life into the central meaning of cooking:
to cook is to reproduce and sustain the most inti-
mate and significant aspects of cultural identity.   

The complex story of the globalization of
world cultures culminates in the Caribbean,
where maritime journeys first brought together
peoples and their foods from Europe, Africa,
Asia, and the Americas in a dazzling array of culi-
nary encounters. The major food of many early
Atlantic voyages was dried and salted codfish,
still a beloved dish in the Caribbean.  Its magical
reconstitution symbolizes the processes of sea
change and transformation experienced by all the
people who met in the islands. More than any
other force, it was the encounters brought about
by the transatlantic slave trade that created an
African Diaspora and shaped Caribbean cuisine.
Food, understood in both cultural and imagina-
tive ways, quickly became a means of control and
domination. These culinary encounters entailed
both minor and major changes to foodways, alter-
ing peoples’ lives on an intimate, daily, and ongo-
ing basis. Yet the Caribbean cuisine’s African
roots are testimony to intentional cultural survival
as well as to the fact that food served as far more
than a site of cultural encounters.

Food played an ambiguous role in Caribbean
life and history. Food nourished the survival of
slaves and indentured laborers. And while it thus
prolonged the conditions of enslavement and
exploitation, food also sustained the cultural
identities of the enslaved and exploited. The sur-
vival of Caribbean cooks, their cuisines, and
those they fed necessarily played key roles in
both the resistance to and the perpetuation of
exploitative plantation systems. Both poisonings
and herbal healings relied on the extensive
knowledge that enslaved Africans had acquired of

the plants and environments of the New World.
Pepper pot was an adopted Native American dish
and suggests how the theme of resistance
emerged from the interaction between indigenous
and enslaved.  Pepper pot starts with cassarep, the
syrup produced from removing poisonous juices
from cassava, and then receives every kind of
meat into its dark and peppery flavors.  A pepper
pot can last a cook’s lifetime, thanks to the prac-
tice of reusing the seasoned cassarep stock,
adding more, and augmenting the dark contents
with new additions of bush meat.  Similarly, from
the poisonous beginnings of oppression came a
resilience and resistance that flavored a distinc-
tively-Caribbean attitude.  Ritual and prescriptive
behavior in relation to food helped mark and
define the contours of daily life.  

The triangular trade that connected Africa,
Europe, and the Americas (and, by later exten-
sions, Asia) had a cultural dimension that flowed

through the kitchens
of the Caribbean,
generation after gen-
eration. Shared foods
helped fuse
Caribbean culture,
and, out of the ingre-

dients and inspiration of four continents, a truly
global cuisine first appeared. Its fusion relied
both on force and resistance to oppression.  Food
was the ultimate substance of power.  Food repre-
sents the remembered essence of a past embodied
in cultural expression. Like the eloquent move-
ments of the Guadeloupe cook, the memory of
food is expressed in repeated bodily actions asso-
ciated with its preparation and ingestion. As the
edible vocabulary of ritual and belief, food
allowed women cooks to claim the first and last
word of each and every day in Caribbean history. 

* This short article is extracted from a book-length
manuscript.

Commerce, Cookbooks and
Colonialism: Cross-Cultural
Cuisine in the Age of Empire

Deborah Neill

York University

Food might be “the world’s most important sub-
ject,” argues historian Felipe Fernández-Armesto.
“It is what matters most to most people for most
of the time.”1 Modern Western consumers would
heartily agree with Armesto. Discussions about
food – its origins, its preparations, its health ben-
efits, its effect on our bodies and minds -- are
everywhere; television shows reflect the popular-
ity of “celebrity chefs” and a host of new maga-
zines cater to an increasingly-informed reader-

The triangular trade that connected Africa, Europe,
and the Americas (and, by later extensions, Asia) had a
cultural dimension that flowed through the kitchens of
the Caribbean, generation after generation.



ship. Books such as The Omnivore’s Dilemma
and Fast Food Nation have challenged us to think
about our systems for producing food.2 Modern
transportation networks enable us to enjoy prod-
ucts from across the world and to sample and
learn about a diverse range of cultural traditions.
With all of this information in the public domain,
it is surprising how little our students know about
food history and how it has shaped the modern
world. Studying food provides us with a window
on to much larger social, economic, and cultural
developments in world history. In what follows, I
would like to provide some examples from cook-
books that were designed to introduce European
readers to new foods, recipes, and ideas during
the period of colonial expansion in the late-19th

and early-20th centuries. My hope is that this brief
discussion will inspire further interest in the topic
of food and its relationship to the history of
European expansion. 

Cookbooks are valuable sources that capture
students’ imaginations and present new avenues
for discussion about past societies. The appear-
ance of a wider range of cookbooks in the nine-
teenth century speaks to the growing demand for
information and ideas about food among an
increasingly literate middle-class audience in
Europe and America. Excerpts from Mrs.
Beeton’s Book of Household Management, for
example, have found their way into many pri-
mary source readers for high school and universi-
ty students.3 Mrs. Beeton’s instruction manual for
Victorian women provides insight into the chang-
ing tastes of the bourgeoisie and working classes
in the 19th century, and her focus on managing a
household allows us to interrogate the mores, cul-
ture, and preoccupations of women in nineteenth-
century Britain.4 Close readings of cookbooks
can also take us beyond a particular society and
reveal the connections between different peoples
and traditions as they came into closer contact
over time. In the late-19th and early-20th cen-
turies, just as cookbooks became more popular,
western Europeans began a new phase of colonial
expansion, acquiring new territories throughout
much of Africa, and cementing their control over
older colonies in Asia and the Americas. Many
new cookbooks that were published during this
period reveal important things about the emer-
gence of new kinds of cross-cultural connections
across empires. Cookbook writers introduced
new products and ingredients and promoted new
methods and preparations. Their work demon-
strates how eating habits and ideas about food
could change as a result of colonial expansion,
the development of global communication and
transportation networks, and an increase in travel
– for both commodities and people. Studying
cookbooks also allows us to explore food indus-
trialization and commodity capitalism at the level
of intimate practice. In presenting new ideas in
familiar ways, or cautioning against certain
habits, the authors of cookbooks also tell us a
great deal about the persistence of custom, ritual,
and symbol in European food practices despite

the expansion of their power and the emergence
of global trade and cultural exchange in the mod-
ern period. 

Food can be a borderland between cultures,
and what we choose to eat can be a cross-over
point, a bridge – and in these crossing points,
these entanglements with the basic sustenance of
other cultures, we find forms of integration, as
uneven as they can be, at the popular level. A
variety of cookbooks that explore, celebrate, or
define aspects of “colonial cuisine” between 1900
and 1930 point to the increased interest in new
tropical ingredients in Europe, the industrializa-
tion of food production that made these ingredi-
ents available in most urban centers, and the
attempt by cookbook writers to convince their
readers of the value of new ingredients and prepa-
rations in enriching their
diets and lives. These cook-
books were designed for one
of two audiences: one was
the settler population, for
whom the cookbooks were as
much about preserving tradi-
tions from the home culture
as they were about making
healthy meals using the
locally-available foodstuffs.
A second target audience was
metropolitan Europe. In what
follows, I will briefly touch
on several examples of
British, German, and French
cookbooks that reflect a ris-
ing preoccupation with new
ingredients and preparations. 

In his 1903 book
Curries and How to Prepare
them, Joseph Edmunds celebrates the “valuable
and economical Indian condiment” of curry as an
exciting addition to British cooking. After sup-
plying a short history about the origins of curry in
India, Edmunds presents a variety of recipes that
were provided by, among others, the former chef
to the Prince of Wales and the Director of the
“Universal Cookery and Food Association” in
Britain.5 Edmunds’ book provides an interesting
example of an attempt to claim both authenticity
for the recipes and a distinct kind of British-ness;
curry is presented not as an exotic mystery but as
a flavorful condiment to complement classic
British ingredients. The book teaches readers how
to correctly boil rice and how to make a variety of
soup, fish, meat, vegetable, and egg curries. This
is empire at the level of the street; Edmunds’
recipes were aimed not just at housewives but
also at workers: he devotes an entire section to
“cheap currie dinners for working men.” His
recipes were also published in the Universal
Cookery and Food Association’s “Food and
Cookery,” marking the importance that people in
the food industry were beginning to place on
Indian dishes as an innovation to British cuisine.

Edmunds’ personal motivations for publish-
ing this cookbook become clear with the first

recipe for Mulligatawny soup. The ingredient list
includes mutton or tinned meat, apples, water,
onions, turnips, leeks, flour, and “Empress” curry
powder. The latter ingredient, as the advertising
pages in the back reveal, came in a jar from the
manufacturer, who was J. Edmunds. Sister prod-
ucts included “Empress Currie Paste” and a vari-
ety of chutneys. To further his credibility,
Edmunds includes testimonials about his prod-
ucts from French and British chefs, Indian guests
at the Colonial Exhibition of 1886, H.R.H. the
Maharaj of Kuch Behar, Indian and British mili-
tary personnel, and various club men. Further
advertising reveals that Edmunds’ products had
won eighty-four awards, including five at the
Paris Universal Exhibition in 1900 “for excel-
lence of quality,” and that they enjoyed royal

patronage.6 Edmunds’ promotion of
Indian cuisine in Britain reflects,
therefore, reflects not only his person-
al enthusiasm for a style of cooking
that originated in Britain’s largest
colony, but also his desire to profit
from a new taste for “exotic” cuisine
and flavors deriving from an expand-
ing empire. The introduction of curry
into the British market, therefore, was
a result not just of the growing public
interest in Indian dishes but also the
ability of British manufacturers and
advertisers to seize on this interest
and exploit the new opportunities pre-
sented by the expansion of British
trade and empire. 

There is other interesting evi-
dence about British food habits and
cross-culinary contacts in the early
20th century in this volume. The influ-

ence of French cooking, for example, is strongly
apparent and reflects the long historical relation-
ship between French traditions and British culi-
nary habits.7 Recipes are often presented with
French names followed by British translations,
including “Champignons à l’indienne (curried
mushrooms)” and “Chouxfleur au gratin à l’indi-
enne (curried cauliflower au Gratin).”8 The most
curious example of this Indian-French-British
hybrid cuisine is in a recipe for “Curried Celery
Fritters,” which appears to combine elements of
French and Indian tastes in a way that might have
appealed to British diners. The recipe calls for
mixing Empress mulligatawny or curry paste
with a Béchamel sauce (defined vaguely as “a
rich white sauce”) and then using it to thorough-
ly coat boiled white celery. The whole mixture is
then battered and deep fried in boiling fat and
coated in Empress curry powder. “Asparagus,
cucumber or marrow may be treated in the same
manner,” Edmunds adds helpfully to his readers
at the end of the recipe.9 Because of the simplic-
ity with which recipes demonstrate public inter-
ests and cultural preoccupations, Edmunds’ book
stands as a fascinating example of how empire
could come home to “ordinary” people at the
level of their daily habits. 

Edmunds’ Chutney Sauce (Source:
J. Edmunds,  Curries and How to
Prepare Them. London: The Food &
Cookery Pubishing Agency, 1903,
back matter, p. v.)



Along with demonstrating the rising interest
in new ideas and the commercial potential of
marketing the colonies, colonial cookbooks can
also demonstrate how food production in this
period was becoming increasingly industrialized
and global. Canning, for example, was relatively
new, and it was the exigencies of long-distance
travel, particularly to the tropics, that helped the
industry to develop.10 In the 1910 book Practical
West African Cookery, authors S. Leith-Ross and
G. Ruxton provide a list of must-have pantry
items which include an assortment of British and
American condiments and prepared foods from
what were certainly the cookbook’s sponsors,
including Lazenby’s anchovies, tinned salmon
and chutney, Huntley & Palmer’s Fancy Lunch
biscuits, Quaker Oats, McDoddie’s vegetables
and Bernese Alpine chocolate cream tins.11 The
necessity of provisioning oneself against poten-
tial hardships and unfamiliar environments meant
the strengthening of Europe’s food service indus-
tries. Many companies greatly expanded their
commercial reach by providing an array of pre-
serves and prepared foods to European markets
across Africa, India, and Asia. The array of com-
panies that advertised in Practical West African
Cookery is telling and demonstrates the impor-
tance of studying commodities in world history to
see how diet and daily living are influenced by
the industrialization of food production. Products
include LEMCO pure concentrated beef, pre-
serves from Maconochie’s, and McDoddie’s
Evaporated Vegetables. McDoddie’s advertise-
ment assured readers that they supplied both the
War Office and India Office, as well as “all great
Expeditions and to Mining Camps throughout the
world.”12 Most of the advertisements emphasized
both the safety of the products and their European
origins,  linking commodities to “home” culture
as symbols of Britain in exotic locales, and
reflecting the cultural attachment of Europeans to
the familiar even as they were exposed to new
ideas and preparations. The acquisition of the
new, these cookbooks reveal, was uneven, partial
and incomplete, and the continuing attachment to
home among expatriates made room for compa-
nies to expand the reach of “European” products
in new markets and assisted in the development
of food service multinationals.

Leith-Ross and Ruxton’s recipe suggestions
demonstrate some of the ways in which European
expansion influenced Europeans and changed
their habits and tastes, but also how Europeans
strove to introduce and maintain their own culi-
nary traditions in new environments. As in
Edmunds’ volume, Practical West African
Cookery reflects a mélange of local and European
ideas and the authors were quick to assure readers
that the recipes were “nearly all French ones,
adapted to Nigerian needs.” Suggested meals
include pumpkin soup followed by “Joloff Rice,”
“Lime sponge,” and “Eggs on anchovy toast.”13

The authors are clearly reliant on stock
“European” vegetables including cucumbers,
parsley, lettuce, and carrots, and remind readers

that “the white man who has some little experi-
ence” will likely be successful in cultivating these
vegetables. They recommend visiting Vilmorin
and Sons in Paris, or Sutton & Sons in London, to
obtain the most suitable varieties of seeds to
transplant in the tropics.14 Nevertheless, Leith-
Ross and Ruxton also provide a detailed glossary
of definitions for local West African ingredients,
including amara (a tuber used to make flour),
ground nuts, yams and gauta (a tomato-like fruit
with a taste resembling aubergines), all staples of
local cuisine. As a result, despite their desire to
recreate a version of European cuisine in Africa,
the book also serves to introduce both Europeans
in the colonies and in metropolitan Britain to a
wide range of new products and ingredients. 

German cookbooks from the same period
echo similar themes and trends. Like their British
counterparts, German writers such as Olga
Rosenberg (author of Kolonial-Kochbuch) and
Antonie Brandeis (Kochbuch für die Tropen)
highlight the benefits of prepared condiments and
sauces, particularly items such as bouillon cubes
and tinned soups from the soon-to-be ubiquitous
Maggi family of products.15 French influences
are evident in the German books as well.
Suggested recipes in Rosenberg’s book included
Pot au Feu and Französische Suppe (the latter
was a “French” soup of water, onions, carrot,
turnip, spices and garlic). The German books also
reveal some other unexpected influences.
Rosenberg’s book, for example, provides recipes
for Enchiladas, Irish Stew, Indian Lemon pudding
and “American cake.” She also celebrates what
had originally been a Chinese condiment, catsup
(ketchup), and gives readers a range of tomato,
walnut, pickle, horseradish, and other catsup
recipes.16 Also under “catsups”  is something
called Tappsauce, denoted as “English” in brack-
ets but which appears to be a hybrid of Indian and
British recipes – a similar version described as
“Tap Sauce” can be found in an earlier British
publication called the Indian Cookery Book.17

Both the German and English versions of
Tappsauce call for mangos, dried ginger, and
raisins, formulations that had clear tropical roots
but that now entered the culinary lexicon of
numerous European cuisines. Tappsauce left-
overs, Rosenberg told readers, were useful for
curries, a dish the German writers appear to have
embraced in the same way as Edmunds did in
Britain.18 Rosenberg’s love of Indian flavors is
made more explicit in an entire chapter devoted
to curries and chutnies; recipes include chicken
curry with tomatoes, fish curry, and “Bengal-
Chutnee.”19

These cookbooks, along with demonstrating
the clear crossover of Indian and other foods into
national cuisines, offer hints about the role of
women in preserving European domestic tradi-
tions in the modern period.20 The attention devot-
ed to managing servants in the colonies also point
to the racial inequalities that characterized mod-
ern European colonialism. Cookbooks, therefore,
can also be starting points for discussions about

race, gender roles, and relationships in the colo-
nial world. Europeans were never expected to
cook for themselves and were warned about the
possible ineptitude of some “native” cooks.
Leith-Ross and Ruxton caution that “[i]t must
always be remembered that [the native cook] can-
not have the least idea of how a dish ought to look
or taste, he will never know why a white man
prefers his soup thick and his sauce unburnt, and
hardly anything in his own native cooking can
help him to arrive at the results we expect of
him.”21 The cookbooks give the impression that
the ideal household was run by a European
woman whose primary function was to supervise
an army of “native” servants and teach them the
“civilized” ways of Europeans. The books also
reflect a rising preoccupation with nutrition and
the “science” of food: Rosenberg hopes that the
use of her recipes will help in the development of
“a rational diet,” and insists that food choices are
particularly important for Europeans who face
acclimatization challenges in the tropics.22

Antonie Brandeis’ 1913 cookbook reminded her
readers that although European women needed to
learn to cook before going to the colonies, it was
difficult for them to cook in the tropics because
the climate was too taxing. Their jobs, Brandeis
argues, was to teach and supervise their local
cooks.23 The assumptions about race and class in
books that were targeted to women point to sev-
eral interesting correlations between women in
the colonies and women in metropolitan centers,
who were also obliged to supervise domestic ser-
vants and act out a set of proscribed bourgeois
“norms,” but they also reveal important aspects
about social hierarchies and racial assumptions in
European colonies across the world.  

Moving to the post-World War One period, a
series of cookbooks from France further demon-
strates a rising interest in colonial food and prod-
ucts, a result of the French desire to celebrate
France’s role as an empire and a cultural cross-
roads of global importance. Exploring French
cookbooks from this period also tells us about
post-War France’s economic reliance on its
colonies, and the attempt by a small group of
enthusiasts to introduce new ideas into French
cooking. The desire to promote the “exotic” is
evident in the book La Cuisine Exotique chez soi,
where the author, known only as “Catherine,”
pays tribute to the supremacy of French cuisine
but admonishes her readers to rid themselves of
prejudice. “Exotic cuisine?” she asks, “don’t be
frightened away. You have well accepted the
tomato, even the least refined species of this large
acidic apple, unworthy of the small gold apples of
Italy. You have well accepted the banana, which
is the preferred fruit of your children, and curry
has stopped being, little by little, an extraordinary
curiosity and has become one of the elements of
cuisine. We have resisted until now, more than
other peoples, culinary exoticism; the Dutch
accepted Javanese cuisine a long time ago.”24

“Catherine” has as her goal taking her readers on
a global culinary tour; the book is set up as a



series of chapters where she consults a local
“expert” (who might be a visiting dignitary, a for-
mer colonial official, a settler, or a “native” who
lived in Paris), and after a discussion of the
importance of a particular culinary tradition, a list
of best recipes follows. Her rapid world tour
includes India, Indochina, Malaysia, Polynesia,
China, Japan, Morocco, Africa, the Antilles, Latin
America, and the Balkans. Most of the recipes,
she assures readers, “allow you to give to your
dinners a note of originality that will not fail to be
greatly appreciated by your guests. Curries, chut-
neys, aromatic chickens, bananas smothered in
cream, and delectable pineapples, all these ways
to prepare rice (which we absolutely do not know
how to cook in France), will bring to you verita-

ble gastronomic revelations.”25 Not only do these
recipes give historians a chance to explore
attempts by some French cooks to integrate new
flavors and ideas into their traditional cuisine, but
they also demonstrate French attitudes towards
their colonies and beyond, as well as pointing to
the importance that the outside world had for the
development of modern European culture, mate-
rial life, and fresh ideas that challenged old para-
digms. 

The final example of the impact of colonial
cooking on metropolitan traditions comes from
Chef Léon Isnard, whose book La Gastronomie
africaine ran through several editions in the late
1920s and early 1930s. Isnard sought not only to
give French readers a taste of French Algeria,
Tunisia, and Morocco, but also to elevate the food
of North Africa to the status of true gourmet food.
Dedicated to “young girls who wish to marry,”
the book also sought to educate this group and
enable them to “acquire a solid culinary under-
standing that is indispensable today when materi-
al life is more difficult.”26 These clues as to the
motivations behind the growing interest in colo-
nial ingredients and ideas speak to broader
themes in modern French history, including the
reliance of France on its food imports between

the wars, and the fascination with the “exotic”
that contributed to food globalization. Isnard,
moreover, does not seek only to integrate
“African” ingredients into French cuisine,
although he acknowledges French supremacy, but
rather to open the doors to an entirely new set of
ideas derived primarily from North African meth-
ods and traditions. This increasing celebration of
another country or culture’s entire offerings, pre-
sented alongside one’s own, marked a new phase
in the development of cross-culinary exchanges
afforded by global economic integration. In a
review of the book appended to the back of the
1930 edition, the director of the Annales
africaines, Ernest Mallebay, noted that readers
should consider “Arabic, Italian, Spanish,
Maltese, and Jewish dishes that are consumed

just as much in the Algerian vil-
lages as in the cities.” He praised
this food  and noted that “because
Algeria is a gathering place of all of
the Mediterranean peoples, it is nat-
ural that we practice all of these
cuisines.”27 Although resistance to
new ideas would continue, the col-
onization of European cuisines by
their colonies was well under way.  

This brief survey of a number
of colonial cookbooks from France,
Germany, and Britain points to sev-
eral interesting ideas that students
can engage with as part of a larger
discussion about culture, gender
and race stereotypes, the economics
of food production and food indus-
trialization, and the reshaping of
everyday life through the expan-
sion of global trade. Colonial cook-
books also raise interesting ques-

tions about how we incorporate the unfamiliar
into our daily lives, and how the economics of
food and trade have an impact on our intimate
practices. Cookbooks teach us about both the
possibilities and the limits of global integration in
the modern period, and help to explain the current
global popularity of certain cuisines, such as
French, Indian, and, most recently, African.28 In
thinking about how European expansion shaped
eating practices across the world, we can also turn
the idea of colonization on its head. In a sense,
even the most rigidly “European” of the cook-
books allowed for the incorporation of traditions
from across the colonized world and celebrated
aspects of the “exotic.” The colonization of
European dietary practices by other traditions
began with European expansion, and, while this
culinary colonization was partial, uneven, and
inconsistent, so too was European dominance
over the world in the modern period. 
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In 1937 the Nobel prize for “Physiology or
Medicine” was awarded to Albert Szent-Györgyi,
a professor of biochemistry at the University of
Szeged in Hungary. For the first time, he and
some colleagues, including the American Joseph
Svirbely from the University of Pittsburgh, were
able to isolate Vitamin C, ascorbic acid.1

Notwithstanding Linus Pauling  (another Nobel
prize laureate) and Szent-Györgyi himself,  vita-
min C may not cure or prevent the common cold,
but it certainly cures the vitamin deficiency
known as scurvy or scorbutus (hence “ascorbic”
acid) which plagued English (and other) sailors of
yore, who were deprived of fresh fruit and veg-
etables during their long voyages. Vitamin C is
also a major anti-oxydant.   

It took Szent-Györgyi a while to find the
most economical raw material for his experi-
ments and for producing the vitamin, until he hit
upon the idea of using the product, or produce,
for which the Szeged region of southern Hungary
is so famous, namely paprika, or red pepper.2

Paprika (capsicum annuum), our topic, can
be approached from various angles.3 In Korea,
the spicy paste prepared from red chili pepper is
called gochujang (known as gochugaru in pow-
der form) often added to bibimbap. Paprika or
chili is also the key ingredient in kimchi, which in
turn is a key dish in the Korean diet.  Instead of a
trip to Japan or Hong Kong, taken by most of my
comrades in the military, I remember spending
my R and R (Rest and Recuperation) on a beach
on the Eastern coast of the Korean peninsula. Our
hotel room was a cabin with an outhouse, and our
meals consisted of rice for breakfast, rice for
lunch, and rice for dinner. The same was true  of
the diet of most Koreans in those days, preceding
the boom of the South Korean economy. What
made the fare palatable, balanced, and nutritious,
what relieved the monotony of white rice, was
precisely kimchi -- in other words, paprika. 

Similar circumstances affect the diet in
many African countries.  When financial circum-
stance permits, West Africans allow themselves
the luxury of goat pepper soup or fish pepper
soup, based on chili peppers. On the other side of
the continent, in Ethiopia, a common dish is dora
wat, the main ingredients of which are chicken
and hot red pepper, served on injera flat-bread.
Capsicums, including the capsicum annuum, is
commonly referred to as “African pepper,”
“African red pepper,” or “Guinea pepper” —
Guinea being a traditional geographic term from
the times of the Transatlantic trade, denoting the
African continent in general.4

In fact, chilis or hot peppers are one com-
mon denominator in the diet of peoples living in
tropical regions around the world.  There appears

to be a positive correlation between the heat of
the climate and the hotness of the cooking form-
ing the local diet.

We could also broach our subject from the
point of view of cinema, in particular the prize-
winning Japanese animation film titled Paprika,
directed by Satoshi Kon, released in 2006, and
based on a Japanese novel by the same title. The
film has a science-fiction plot, about a research
therapist whose fearless alter ego is an 18-year
old “dream detective,” able to penetrate the
dreams or the unconscious of others; she plays
the title role and Paprika is her
name.   The film is not about food or
cuisine, but the reference is obvious.
The heroine of the story is red, or at
least has flaming red hair, and her
disposition is “spicy”—active, posi-
tive, fearless, no trace of  wimpi-
ness.5 There are other peppers on the
markets in Japan, such as the toga-
rashi, described as small and very
hot, available in ground form under
the name ichimi.6 Yet these words
did not become the title of a
Japanese film. Thus, while ground
paprika itself may not be a major
ingredient in Japanese cuisine, the novel and the
film are indication enough that it is recognized in
the country, and around the world, widely
enough.  

The subject of this essay is paprika. This
may give rise to all sorts of confusion. Although
the botanical term is capsicum annuum, a desig-
nation which includes chilis and most peppers
other than black pepper (piper negro), the word
itself is of Hungarian and Serbian or Serbo-Croat
derivation. In Hungary, the word refers to any
fruit (i.e., vegetable) that belongs to the
Capsicum family, as well as to the finely-ground
powder derived from that fruit, while outside of
Hungary, the word is applied more strictly to the
powder. Hungary is recognized as the best source
of this spice, but it is grown and ground in other
lands as well, including Spain, Portugal, Malawi,
and the United States (California). Thus, while
tropical nations around the globe make use of
chilis in their cuisine, the production of paprika is
rather more limited.

There are several varieties of capsicum --
albeit all of them originated somewhere in South
America, even the one identified as Capsicum
chinense -- but they may be used in combination.7

A couple of  examples of mixtures may suffice:
the “Louisiana hot sauce” surrounding my canned
fish includes both paprika oleoresin (capsicum
annuum) and cayenne pepper (capsicum
frutescens).  The curry powder we use at home to
prepare Indian or West Indian dishes includes
both “black pepper” and “red pepper.” The
“Tabasco pepper” or cayenne pepper for which
Louisiana is famous was acclimatized only as late
as mid-19th century.8

We identify paprika,  the word and the spice,
primarily with Hungary.9 It is the spice with

which many (but certainly not all) Hungarian
dishes are seasoned. It is the distinguishing fea-
ture of gulyás, székelygulyás, bográcsgulyás,
halászlé (fish-soup), paprikás csirke (chicken),
pörkölt chicken (unlike the former, the latter does
not make use of sour-cream as an ingredient), and
other famous or not-so-famous Hungarian dishes.
Somewhere in his reminiscences, General Béla
Király writes about his group escape from a
Soviet P.O.W. transport train; crossing the
Carpathians into Transylvania under cover of
darkness, they happened upon an encampment of

shepherds who “offered us
gulyás soup, still warm in
the cauldron. Indeed, the
food was the best I ever
tasted, or at least that was
my feeling at the
moment.”10 Each of those
dishes I listed above has a
history of its own, but not a
very long history, since
pepper or paprika was
introduced into Hungary,
and Europe in general, as
late as the 16th century.

Gulyás, as well-trav-
eled teachers and students know, is a soup.  It was
originally cooked in a cauldron by cattlemen and
shepherds in the field. Bográcsgulyás and plain
gulyás may have a variety of ingredients, but the
constant elements, often the only ones, are beef,
onion and, of course, paprika. The internet lists
varieties of paprika that are sold as spice, in  pow-
der form, but the most common are sweet
(édesnemes, literally, sweet and noble) and hot
(erös, strong).   Hungarian cooks, cowboys or
not, tend to use both, in varying proportions.
Another variety of gulyás is székelygulyás, --
named after a creative chef named Székely, rather
than the Szekely people of Transylvania -- which
is not a soup, but sauerkraut with some meat (usu-
ally pork), sourcream, and paprika. Since these
dishes include meat, they were mostly part of
middle-class or petty nobility fare; they are
“pseudo-peasant” dishes more than true country
fare, for the East-Central European peasant of
yore, and once again the peasant of today, cannot
afford meat on a daily basis. On the other hand,
Paprikás krumpli, or potatoes cooked with onions
and paprika, are indeed an affordable, common
fare.

Paprika is also a  basic ingredient in sausage
(kolbász, especially of the Gyulai and Csabai
variety) as well as salami or szalámi, for which
Hungary is famous.  To be sure, the chorizos from
Spain and Portugal, and even the kielbasa from
Poland, are also among my favorite dishes, and
they too depend on paprika. Hungarian cuisine
makes wide use of peppers, including green or
bell pepper (as in stuffed pepper), but the dishes
tend to be mild rather than hot. In fact,
Hungarians have some difficulty adjusting to hot
Asian foods, such as Vindaloo-style cuisine from
India, Szechuan Chinese, or kimchi from Korea.

Pot of paprikás csirke. (Source:
h t t p : / / w w w . f l i c k r . c o m / p h o -
tos/12375057@N00/527768457/)



Paprika was unknown in the Old World
before the Columbian exchange (of course, the
same goes for potato, corn/maize, tomato, choco-
late, cassava/manioc, and dozens of other staples
of modern Eurasian and even African diet). The
mistakes of the leader of the expedition, Admiral
Cristoforo Colombo (Christopher Columbus),
hardly need recounting:  the Indians he met were
in fact Native Americans, the Indies he “discov-
ered” were actually the islands of the Caribbean,
half way around the globe from India, and the
peppers he may have brought back to Europe
were not piper (black pepper) and had nothing to
do with Asia, or with the black and white ground
varieties placed on our table at restaurants.11

True, Columbus would not have referred to these
as “peppers” (the English pronunciation),  but
possibly as pimiento, pimentón, or piper. 

Suffice to say, Columbus or one of his com-
panions named chili, capsicum annuum and all
other varieties, piper, because he was vaguely
familiar with the source of  piper negro or black
pepper, which indeed originated from India and
the Spice Islands (Indonesia), and which is also
pungent; he assumed he had reached the outlying
areas of that region. In fact, the lucrative spice
trade in black pepper and other spices is what had
attracted European merchants from Italy,
Portugal and elsewhere. To quote from
Columbus’ Journal (15 January 1493) the pepper
from the islands “is worth more than our pepper,
and none of the people eat without it as it is found
to be very salutary….”12 Zoltán Halász gives
credit to Chanca, the surgeon who traveled with
Columbus, who mentioned the new spice as
“chilli” and as “ají.”13 Although black (or white,
grey) pepper, and red (or green, yellow, etc.) are
not botanically related, they ended up bearing the
same name in English.  

Red pepper was cultivated in Spain already
in the 16th century,14 and spread to Hungary as
well, definitely by 1567.15 It was used across all
strata of society by 1775.16 It took much longer
for paprika, the powder, to get tamed.
Experimentation, beginning in 1918,  led to
hybridization of different strains, until the farm-
ers were able to grow a sweet paprika that had the
aroma, color and other attributes of  chillis, but
not the heat (pungency). For the most part, this is
the kind of paprika grown today in southern
Hungary and ground by a complicated process
into the powder that gives paprika dishes its spe-
cial flavor.17 There is a vast literature, mainly in
Hungarian, on the cultivation,  botanical proper-
ties, and processing of red paprika. At the end of
each of his chapters Somos includes a bibliogra-
phy listing hundreds of titles pertaining to papri-
ka, green or red.18

Just when or how chili pepper came to
Hungary and was first ground into a powder is
not clear. The novelist Géza Gárdonyi related a
scene, in his most famous novel Egri Csillagok
[Stars of Eger] published in 1901, in which a
Turkish janissary orders one of his Hungarian
prisoners to cook up some lamb gulyás, with

“onions followed by plenty of paprika.” It turned
out too hot for the Turk19 even though the Turks
are credited with bringing pepper and paprika to
Hungary.

According to another version, paprika was
not mass produced in Hungary until the
Napoleonic wars, when black pepper had become
scarce and expensive -- similar to what happened
with the sugar processed from sugarcane vs. that
processed from sugarbeets. In other words, it was
a case of import substitution.

Dictionaries and encyclopedias derive the
word paprika from the Hungarian.20 This is not
necessarily the case in  other languages. For
instance, the French refer to paprika as paprika or
piment, but to black pepper as poivre. Paprika has
a different name in Arabic and Hebrew, peperone
in Italian, bansho in Japanese, ardei in Romanian,
pimiento in Spanish. In fact, it may be possible to
follow the trail of paprika from the Western
Hemisphere to Hungary21 and beyond, by noting
the earliest occurrence of the term paprika or
some similar-sounding cognomen.22

Paprika or red pepper derives its kick from a
substance called capsaicin which, according to
the online journal Happy Living, can be “used for
everything from cooking, to self-defense, to pain
relief.”23 There is even the Scoville scale, in
which Scoville Units are applied to any chili, red
pepper, or pepper derivative, measuring the
amount of capsaicin the pepper contains. Pure
capsaicin -- 450,000 units on that scale -- may
cause severe burns. It is not soluble in water, but
will dissolve in alcohol, fat, or oil, which may
explain why the latter two bring out the flavor in
paprika.

Chili peppers, especially cayenne, have been
credited with all sorts of health benefits, as a cure
for allergies, angina, anorexia, arthritis, asthma,
blood pressure (high or low), cancer (especially
prostate cancer), the common cold, delirium
tremens, diabetes, frostbite, gout, heart attacks,
heat strokes, hemorrhage, hemorrhoids, malaria,
multiple sclerosis, paralysis, senility, sore throat,
stomach or peptic ulcers, even death24: “when a
90-year-old man in Oregon had a severe heart
attack, his daughter was able to get Cayenne
extract into his mouth.  He was pronounced dead
by the medics, but within a few minutes regained
consciousness…”25 Unfortunately, many of these
benefits do not apply to the most famous paprika
from Hungary, since Hungarian sweet paprika
has a near zero Scoville index, and practically no
capsaicin, hence no heat.  Some paprikas, howev-
er, are hot:  apparently, the consumption of papri-
ka mitigates to some extent the ill-effects of the
pure lard Hungarians used to consume in huge
quantities (szalonna in its smoked form).  

In fact, peppers, including so-called
“Hungarian pepper,” are now widely consumed
in the United States; the time when paprika was
used merely to add color, as a fancy decoration on
finger-food, is in the past. Nowadays there is
even a National Pepper Conference, held every
other year, at locations known for their cultiva-

tion of pepper, such as Texas, Louisiana,
California, New Mexico, even Maryland.

In 2004, Hungary experienced a paprika cri-
sis. A batch of paprika containing high levels of
the carcinogenic substance aflatoxin had to be
recalled from grocery stores at home and
abroad.26 It was assumed that the contaminated
paprika had been imported from South America,
since the toxin, we are told, does not survive
under the Hungarian climate.27 Thus, while on
the one hand genuine Hungarian paprika was off
the hook since it remained safe, the Hungarian
paprika industry had its reputation severely com-
promised, since it turned out that the paprika it
peddled was not strictly Hungarian.

The crisis was a blow to the Hungarian
economy and to Hungarian restaurants, which
have yet to recover.  Not too long ago, all cate-
gories of restaurants in Hungary would provide
salt-, pepper-, and paprika-shakers at every table.
Although the crisis is over by now, on my last
visit to Hungary I had difficulty getting paprika at
the table in most restaurants, even upon request. I
assume -- but this is mere guesswork on my part
-- that the uncontaminated  paprika produced in
the Szeged and Kalocsa regions is barely suffi-
cient for export, let alone home consumption.
Presumably, some of the paprika—possibly the
contaminated paprika -- had been imported to
make up for the shortfall.

* I owe thanks to Dr. Joonseong Lee and Ms.
Fusako Ito for their help in preparing this essay,
especially the linguistics aspects of it.
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Culinary Interchange in 16th -
Century Peru: A Multi-Ethnic
Exercise in Building a Cuisine

Kelly E. O’Leary

Boston University

When Francisco Pizarro set out to conquer Peru
in 1532, his objectives extended well beyond
adventure and material gain.1 He embraced the
Spanish mission to educate the indigenous peo-
ples in the Catholic faith and he dedicated his best
post-conquest efforts to building the capital city
of Lima.2 There is no evidence, however, that he
had any intention of beginning a culinary inter-
change between the three ethnicities thrust upon
one another in the new land.  Yet, as the 16th cen-
tury unfolded, the Spanish, their African slaves,
and the indigenous Peruvians found themselves
the players in the development of what was to
become one of Latin America’s most exciting
cuisines. Together in a land with interesting geo-
graphical challenges and complex social net-
works, these three groups contributed to the ini-
tial confluence of culinary ideas3 that ultimately
produced Peruvian cuisine. 

The signature dishes of Peruvian cuisine,
ceviche (fresh fish “cooked” in a citrus marinade)
and anticuchos (spicy marinated beef hearts
strung on skewers and grilled over an open
flame), as well as the cocktail Pisco sour, rely on
ingredients unknown to the pre-conquest Incas:
limes, beef, and grapes.  But that is not to say that
these dishes are, or have ever been, “Spanish.”
Neither are they African or indigenous. They
belong uniquely to Peru and are part of a long his-
tory of culinary invention that began with an
interchange between the Spanish, the indigenous
peoples, and the Africans.  

The prequel to that history was the agrarian
lifestyle of the indigenous peoples in the Inca
period (1438-1532). Without knowledge of the
wheel, with only one large domesticated mammal
(the llama), and without any dairy products, the
Incas took masterful advantage of their immense-
ly varied landscape. An extensive network of ter-
races and irrigation canals covered the country in
all climate zones. Fertilization and natural pest
control techniques were known and practiced, as
were cross-breeding and crop development.4 The
multi-climate geography of Peru provided ideal
growing locations for each of the most important
European crops that were to come after the con-
quest: wheat, rice, grapes, olives, and sugar.
However, the multiplicity of microclimates limit-
ed the development of monoculture cash crops.
Peru never developed the kind of plantation econ-
omy that appeared in sugar, cotton, and coffee
growing regions elsewhere in the “New World,”
in part, for geographical reasons.5 At least three
major mountain chains run the length of Peru. As
one author describes it, “this ‘vertical’ landscape
often incorporates a stunning variety of ecologi-
cal microenvironments within a relatively small

area.”6 The inability of any one crop to dominate
such a varied geography, coupled with the reality
of a built-in population of agricultural workers
with crops of their own, produced an environ-
ment resistant to homogenization.  

Moreover, agriculture in the new country
remained largely in the hands of the indigenous
peoples due to Spanish laws which prohibited
their enslavement and displacement.7 Some
scholars equate the encomienda system with slav-
ery and insist that laws passed concerning the
governance and protection of the natives had lit-
tle influence on actual practice.8 However, few
scholars mention the other side of this argument:
Indigenous people were not pushed off their land,
they were not bought and sold, and they were not
separated from their families. They were a large
population (est. 1.5 million at the end of the 16th

c.) that intermarried, interacted, and engaged in
culinary interchange with their conquerors.
What seems most important to the initial phase of
culinary development is that the natives remained
involved in agriculture and had a certain mastery
over crops and food choices.

Nevertheless, the place where cuisine is
developed is not in the field, but in the kitchen.
The first food environment in post-conquest Peru
was doubtless the kitchen of the casa poblada
(occupied house) of the encomendero.
Encomenderos in Peru were required to set up a
casa poblada on the land where their indigenous
workers lived. Cooks in the casa poblada, usual-
ly indigenous or African women, regularly fed
the encomendero’s family, friends, relatives,
compatriots, and even renters.9 In addition to
these, sometimes upwards of 40 diners, a number
of other people were fed from the same kitchen:
indigenous household staff, African slaves,
Spanish artisans with their own indigenous and
African servants, and foreign merchants.

The likelihood of culinary interchange in
this setting is obvious, but becomes more so when
one considers the family environment in early
Peru.  Spanish women certainly dominated the
domestic and, therefore, culinary scene.
However, Spanish women raised “not only their
own fully-Spanish offspring, but large numbers
of mestizo children, fathered by Spanish settlers
who were not content to see them raised as
Indians.”10 In addition, it was not uncommon for
childless or “charitable” Spanish women to adopt
and educate, even provide substantial dowries,
for mestizo, indigenous, and African depend-
ents.11 The incorporation of mixed races into the
intimate family structure created a setting ripe for
culinary experimentation.  Further down the
social scale, interchange increased as indigenous
or mixed-race former mistresses of Spanish
nobles married Spanish commoners, establishing
“Spanish” households where the domestic econo-
my was entrusted to non-Spanish women.

One dish that illustrates this blending of cul-
tures is olluquito con charqui, a Peruvian dish
developed during this period, which relies both
on indiginous and Spanish food traditions. Olluco

Terracing detail in mountains near Cusco. (Photo by
Micheal Tarver)



is a native tuber of the Peruvian Andes. Charqui
is salted and air-dried meat. Charqui was com-
mon during the Inca period, but became more
abundant once Spanish livestock arrived provid-
ing an option to llama meat. In olluquito con
charqui, the olluco and the charqui are cut in a
fine julienne and cooked in an aji (Peruvian chili
pepper) garlic sauce.12 Olluquito con charqui is
served with rice -- a hint of the Arab roots of
Spanish cooking. The amusing Spanish diminu-
tive “olluquito,” always in the singular in the
name of this dish13, is a linguistic clue to the
dish’s origins and acceptance among Spanish din-
ers in early Peru.

Other dishes that became part of Peruvian
cuisine relied not only on indigenous traditions
and rural agriculture, but on the small-scale agri-
culture14 surrounding new urban centers. These
gardens and orchards, where European and semi-
tropical Peruvian fruits and vegetables were
grown, were chiefly the domain of Afro-
Peruvians. Afro-Peruvians also dominated the
beef business as muleteers, cattle ranchers, and
slaughterhouse workers. Africans are credited
with the invention of many beef dishes, such as
anticuchos, a dish most often sold by black street
vendors in cities.  As domestics in the service of
the Spanish, African women were often called
upon to create elaborate dishes and desserts to
impress guests, the most famous of which is
Turrón de Doña Pepa.  This dessert -- anise cook-
ie logs bathed in a molasses-fruit glaze -- is
directly derived from the Spanish pastry tradition,
but the “negra” Doña Pepa’s recipe was so suc-
cessful that it practically replaced Spanish tur-
rónes in Peru.15

The contrast between the African slaves in
Peru and the slaves in plantation economies is
noteworthy. In Peru, the ratio of slave to master
was approximately 4:1, a ratio that clearly indi-
cates the absence of large-scale slave owners.16

Since Peru already had a large population of
indigenous agricultural workers, African slaves
were embedded in the fiber of upwardly-mobile,
urban Spanish households. The economic growth
opportunities available in the developing country
benefited the Spanish as well as their African
dependents. Where a Spanish artisan or business-
man saw an opportunity to diversify his econom-
ic interests, he could leave his trained African
slave in charge of his primary business.  Africans,
who were hispanisized rapidly in comparison
with the indigenous peoples,17 mimicked the
entrepreneurial behavior of their masters and
established side businesses of their own.18 Many
times, these businesses were food-related, a natu-
ral result of Africans’ involvement in small-scale
agriculture and domestic service. The desires of
the urban population to dine out and be “seen” in
public created a niche for Africans, who eventu-
ally went into street vending, selling prepared
foods19 and even owning picanterías (rustic
eateries).20

The first cookbooks published in Peru (not
until the 18th century) document the beginnings

of a new Peruvian cuisine. Doña Josepha,
Spanish mistress of one of the most splendid
mansions in the glittering city of Potosí, wrote her
classic Libro de Cocina in 1776. At Doña
Josepha’s banquets much of the food, not to men-
tion the table decoration (porcelain from China,
crystal from Venice, lace from Brussels), was
brought to Potosí, at an altitude of 13,415 feet
above sea level, by mule-train.21 However,
despite the ostentation and desire to establish a
culturally-superior idiom22, the food served by
Doña Josepha was not quite what her guests
would have had in Spain.  Doña Josepha flavored
her meats and stews with Peruvian aji, served
platters of different colored potatoes and sweet
potatoes in the place of bread, and provided
chicha de jora (corn beer) as a beverage option.23

This emerging cuisine seems inextricably tied to
the multi-ethnic exchange that began in the 16th

century.
As Peru developed from a

newly-conquered outback to the
capital of South America, the
desire to establish a permanent
society, to “convert the heathen”
indigenous peoples, to incorporate
African slaves into a growing
economy, to address the mestizo
children leftover from the con-
quest period, as well as the love of
urban life and ostentation were all
factors that favored the development of new and
different foods. These varied and rich, if some-
what chaotic and disorderly, circumstances seem
to reveal an underlying attitude of openness --
perhaps a clue to what it takes to develop a cui-
sine with the originality and breadth of Peruvian
cuisine.
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How the Chili Pepper Got to China*

Caroline Reeves

Emmanuel College (MA)

[An orthographical note: In this article, I use the con-
ventional American spelling of chili with one “l”. The
British use two: “chilli” — thus the discrepancy in
spelling in some of the citations. Other chili aficionados
choose to use more obscure spellings, such as “chile”
— I leave the choice to the author I cite.]

“Good to Think With” - As Claude Levi-Strauss
is said to have written, “Food is good to think
with.”1 It is particularly good to think about
world history with. In Food in Global History
Raymond Grew calls world history and the histo-
ry of food an “explosive” combination. “They
intersect so easily,” he writes, “because each
sends forth tentacles of relevance that reach
across conventional limitations of time, region,
and scholarly specialization.”2 Anthropologists
and cultural studies scholars have long recog-
nized the importance of food in understanding the
human story.3 Historians and even journalists
have more recently noticed that food, like sex,
sells.4 For students of world history, as well as for
historians of different specializations and schol-
ars from different disciplines, food is an accessi-
ble and compelling subject that encourages
engagement, introspection, and active learning.5

Hot Stuff - The chili pepper is eaten by more than
a quarter of the world’s population each day,
making it “the most used spice and condiment in
the world.”6 Chilis, a product of the nightshade
family, solanaceae, of the genus capsicum, are
native to the southern Brazilian highlands and
were already being consumed by humans almost
10,000 years ago. They were first cultivated
between 5,000 and 3,000 BCE.7 Chilis come by
their popularity like many other exciting New
World products: they are chemically
addictive. “When capsaicinoids [one of
the alkaloids that give chilis their punch]
come into contact with the nerve endings
in the tongue and mouth, the brain is
tricked into thinking that your tongue and
mouth are actually on fire….The brain,
perceiving it has been injured, secretes a
natural painkiller, endorphin, that acts
like morphine. This is the chile high.”8

Through time and space, as humans,
hearts pounding, have drooled, sniffled,
sweated, and cried over chilis, they have
also fallen in love with this little fruit. 

Chilis have come into their own in
America over the past 50 years. Already
an important moniker of spiciness on
Asian-American menus of many stripes,
the hot red chili pepper has become a
celebrity in its own right in the U.S.,
spawning chili pepper specialty outlets
selling everything from hot sauce to

anthropomorphic chili
dolls; chili pepper statues
that introduce their chili-
centered cities to the world
(Las Cruces, NM; Pueblo,
CO); and fortuitously col-
ored chili pepper-shaped
Christmas tree lights.
“Rate My Professor.Com”
has endeared the symbol of
the chili pepper to the aca-
demic community, indicat-
ing as it does how “hot” a
professor is to his or her
student body. In other
words, the chili pepper is a
well-known product, one
that resonates with audi-
ences of all varieties.

The visibility of the chili pepper makes it a
particularly good product to think -- and to teach
-- with. Students “know” about chilis, but, of
course, like most of us, they have never really
thought about them. Decentering the known is
one of the most intellectually challenging aspects
of teaching world history, and the “peripatetic
chili pepper”9 and its journeys and triumphs
around the globe both reset the lens on an
“American” product, and, at the same time, make
global connections the focus of an easily swal-
lowed -- yet seductively spicy -- world history
lesson.

How the Chili Pepper Got to China - In America,
much of Chinese food is actually Hunanese or
Sichuanese food, often served at restaurants
offering interregional menus. The prevalence of
the chili pepper in these two regions’ dishes leads
many Americans to associate the chili pepper
with China at large. In fact, many Chinese also
consider the chili pepper “native.” It plays such a
vital role in China’s regional cuisine that even
locals in Sichuan and Hunan are not aware that it

is not indigenous to their areas. In
his 1992 award-winning movie
“The Story of Qiu Ju,” Director
Zhang Yimou represents China’s
peasant heartland with the character
Qiu Ju (Gong Li), the wife of a chili
farmer who trundles bundles of
chilis to the provincial capital to pay
for her search for justice. The chilis
themselves form a well-understood
visual metaphor for China’s
indomitable peasantry, and the trope
is repeated throughout the film with
Zhang’s usual stunning color and
imagery. But as Lizzie Collingham
tells us about chili peppers in India,
where, she claims, “it is difficult to
imagine Indian cookery without
them,”10 or as Jean Andrews (“the

Pepper Lady” -- an epithet she has had trade-
marked) notes of “Old World cuisines” in gener-
al, “Five hundred years ago, none of the people in
these countries had ever seen or heard of a chili
pepper. No Old World language had a word for
chili peppers before 1492.”11 Seeing how chilis
have become integral to Chinese cuisine, when
and how did they get there?

It is now well accepted that capsicums orig-
inated in South America and moved to Asia via
Spanish and/or Portuguese traders.  But their
actual trajectories remain a mystery.
“Unfortunately, documentation for the routes that
chilli peppers followed from the Americas is not
as plentiful as that for other New World econom-
ic plants such as maize, tobacco, sweet potatoes,
manioc, beans and tomatoes.”12 Almost all food
historians concur that the transfer was rapid and
radical, a “wildfire spread”13 that “reduced the
usage of white or black pepper in that area….con-
stitut[ing] a marked change in [the] food culture”
of Asia.14 But how and when they entered China
is not well explained.

Most histories of the chili pepper’s entrance
into China are based on Ho
Ping-ti’s now-classic 1955
article, “The Introduction of
American Food Plants into
China,”15 and assume that chili
peppers moved with their fre-
quent companions, the
“Mesoamerican food com-
plex” (Jean Andrews’ phrase)
of beans, squash, and maize.
This grouping was said to have
taken root in China by the mid-
dle of the 16th century.16 The
teleological argument runs as
follows: “In the Szechuan and
Hunan provinces in China,
where many New World foods
were established within the
lifetime of the Spanish con-
quistadors….American foods
were known…by the middle of
the sixteenth century, having

Detail from menu at King Palace (Lake

Charles, LA) showing use of Chili

Peppers to denote spiciness.
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reached these regions via caravan routes from the
Ganges River through Burma and across Western
China (Ho 1955).17 The cuisines of southwestern
Szechuan and Hunan still employ more chilli
peppers than any other area in China.”18

But if we use Ho’s own methodology and
source base, deep reading China’s ancient and
copious local histories (“gazetteers”), we discov-
er a different story.19 Despite the ultimate success
of the chili in redefining the cuisines of Sichuan
and Hunan, these provinces are not necessarily
the original points of entry for this New World
fruit.  

A thorough examination of China’s local
gazetteers from the late 15th century on produces
a number of provocative data points on the intro-
duction of the chili pepper into China. This data
challenges much of conventional scholarship on
the subject.20 According to these sources, the first
recorded instance of the chili in China’s local his-
tories comes from Zhejiang province, on China’s
southeast coast, corroborating conjecture about
the chili’s Chinese debut via the sea. The Shanyin
County Gazetteer of 1671 notes “Laqie is red
hued…and can be substituted for pepper” (the
pepper referred to here is piper spp., which pro-
duces pepper corns, not capsicum spp.).
Although this date is considerably later than the
conventionally used entry date of 1550, the
important part here is not to fix an exact date of
entry, but to understand the relative chronology of
the flow of chilis into China.21 References to
chilis in this
gazetteer and
others in
Zhejiang con-
tinue through
the Qianlong period and peter out after that, sug-
gesting that, although chilis arrived early to this
region, they did not find a particularly receptive
audience there, leaving a relatively bland
(although still delicious) cuisine.

The next reference we have is a surprising
one, found in the 1682 Gaiping County Gazetteer
from Liaoning province, in China’s far northeast.
Successive records of chilis from Liaoning con-
tinue right through the Republican period (1911-
1949). For example, the 1690 Liao Zai Qianji
(Collected Records of Liaoning) discusses the
plant known as “qinjiao, also known as fanjiao”
(both terms translate as “foreign pepper”).
Liaoning’s proximity to Korea and its increased
intercourse with that kingdom during the years of
the Manchu transition (Korea became a Qing
Dynasty [1644-1911] tributary until 1894) sug-
gest that one of the chili’s earliest entrances into
China was through Korea, where it would have
arrived via Japan and the Portuguese trade.
(Kimchi and Korean cuisine become newly inter-
esting in this light.)

Equally surprising is how late the chili pep-
per appears in Sichuan’s gazetteers, given the role
it was to soon play in Sichuan’s cuisine. The first
mention does not appear until 1749, more than 60
years after nearby Hunan’s first reference (1684),

and it is not until the 1800s that the plant clearly
takes off throughout this province, finally becom-
ing the hot commodity we know today. Similarly
telling is the very late date (1894) indicated for its
introduction into Yunnan province, the area
neighboring Burma, which would have been crit-
ical if the pepper had indeed come overland from
India through Burma. Thus we can see that a
focused investigation into local sources is critical
in rounding out the story of transnational food-
stuffs. It’s not enough simply to set them afloat on
one side of an ocean; global networks should not
obscure equally important regional flows and
details of local receptions. 

History Lessons - The story of how the chili pep-
per got to China has a moral or two, as many
good stories do. The first is that we must not
ignore the local story, even as we are telling a
global tale. If we ignore what happens when a
product reaches its destinations, we lose the
agency of the very people world history hopes to
re-enfranchise. Our students will understand the
story better if we let them participate in this
agency, asking them to name dishes unthinkable
without the chili, creating a tasting menu (if only
visually) of Indian vindaloo curries and Sichuan
mapo toufu, Southwestern salsas and Thai prik
king. It is human taste and sensibility that take a
commodity and create a cuisine—or not. And
although I have not done so here, it is also an
important part of the story to explore the agency,

t h e
“ac tan -
t i a l i ty”
(to bor-
r o w

Latour’s unusable term) of the chili pepper itself.
Its definite personality, its hardy nature, its vita-
min content, and its addictive properties, all must
have played a part in the reception it sparked,
both in different parts of China and elsewhere
around the globe.  Why was the chili so well
received in Hunan and Sichuan, and yet allowed
to languish in Zhejiang?  How do the factors
mentioned above influence the outcome of the
story? Can we really hope to access them?

Finally, as Brillat-Savarin once said, “Tell
me what you eat and I will show you who you
are.”22 Show me a Chinese chili eater and I will
show you a local actor, a global player, and an
individual embedded firmly in his own regional
networks -- whether he knows it or not. Think
local -- eat global!

* I would like to thank my research assistant, Hong
Bao, for his work on this project, as well as Harvard
University’s and Emmanuel College’s superb reference
librarians for their help.
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Southeastern Europe,” Geographical Review, April 1993, vol.
83, issue 2, 194-205.

14 The New Oxford Book of  Food Plants, 138.
15 Ho, Ping-ti, “The Introduction of American Food Plants

into China,” American Anthropologist, New Series, Vol. 57, No.
Part 1 (April 1955), 191-201. 

16 Ho, 197; see Gerber and Lei, xxi, following Ho.  
17 Ho does not mention chili peppers in his article.
18 Cambridge World History of Food, 282.
19 China’s gazetteers, “local histories” that detail social cus-

toms, economic data, botanical facts, population statistics, and
a wealth of other information, offer historians of pre-modern
and modern China an embarrassment of information many other
regional specialists can only dream of.  Luckily, many of these
gazetteers from across China have been preserved and are avail-
able to scholars in America as well as in China.

20 This section is based on Jiang Mudong and Wang Siming,
“Lajiao zai Zhongguo de Chuanbo ji qi Yinxiang” in Zhongguo
Nongshi, 2005.2, 17-27.

21 There is also no reason not to accept that there were mul-
tiple points of entry for the pepper.

22 The reference is to Jean Anthelme Brillat-Savarin’s 1826
classic, The Physiology of Taste.

. . . the first recorded instance of the chili in China’s local histories
comes from Zhejiang province, on China’s southeast coast, corroborat-
ing conjecture about the chili’s Chinese debut via the sea.

While in Peru to attend the November 2007 Association

of Third World Studies annual conference, WHB Editor

Micheal Tarver takes time to visit with locals in

Saqsaywaman, near Cusco.



The Columbian Exchange Cookbook

Monty Armstrong
Cerritos (CA) High School

Locate a recipe from your ethnic group.  If you are of mixed background, just pick one.
What are the myths or stories connected to this recipe?
Go through the recipe and research the origin of the recipe’s ingredients.
On a map of the world, locate the items at their point of origin and then trace to the country where the recipe began.
How would these products have first arrived at the country of origin for your recipe?
Write out the recipe in the following fashion:

2 potatoes
Potatoes originated in the Andes mountains of Peru and Bolivia and have been cultivated for at least 2400 years

1 tsp. Pepper
The plant originated in India, Malaysia, Madagascar, China and Indonesia.

Teaching Forum

WALKING TOUR OF EAST LONDON FOR WHA CONFEREES

Al Andrea, Conferences Committee Chair

Conferees who arrive early for the WHA Conference at Queen Mary College, University of London, will have the opportunity to enjoy a free walking
tour on Thursday, 26 June, of the historic East End, led by  Dr. John Marriott, Reader in History and Co-Director of the Raphael Samuel History Centre,
School of Social Sciences, Media and Cultural Studies, University of East London. The tour, which for logistical reasons will be limited to the first 25
persons to sign up on site at Queen Mary, is free and will include a pay-your-own-way stop at an East End pub for lunch. The tour begins at 10:00 a.m.
and returns to Queen Mary around 2:00 p.m., allowing tour participants to freshen up before registration, the ABC-CLIO hosted reception, and the meet-
ing of the Executive Council begin. 

A sign-up sheet will be available at Queen Mary College’s housing registration office, France House Reception, Wednesday, 25 June. 
Dr. Marriott describes the walking tour as follows: 

I think the best walk will be along the Mile End Road and then around Whitechapel and Spitalfields. This area is the historic centre of East London,
the first to experience significant settlement, and the heart of silk manufacture. Inhabited for the most part by the poor, it was always seen as a site
of deprivation, but in the course of the nineteenth century emerged as one of gothic horror, particularly around the time of the murders carried out
by that archangel of retribution, Jack the Ripper. The tour will pass the Peoples Palace, London Hospital, Bishopsgate, Artillery Lane, and the
famous Brick Lane.



Teacher: OK kids, we have been studying about Incan culture so what
does the book have to say about any domesticated animals they
may have had?

Student: Well, it says the llama, alpaca, and the guinea pig. 
Teacher: What did they use the llama and alpaca for?
Student: Mostly transport and wool.  It doesn’t say anything about

meat or leather.
Teacher: OK, and the guinea pig.
Student: It doesn’t say, but probably as pets like we do today.
Teacher: Actually, I have here several recipes for guinea pig, or as

they call it in Peru, cuy.
Students: Oh yuk!  They ate them?  They ate pets?  

Food has long since been recognized as an important element of a soci-
ety’s culture. We can easily identify the
association of kosher with Jewish culture,
abstinence from alcohol with Muslims,
fugu – the if-not-properly-prepared-its-
poisonous blowfish – with the Japanese,
mare’s milk with the Mongols, Hindus do
not eat beef, etc.  We often identify,
whether correctly or not, certain foods as
originating from a specific culture. For
example, our favorite Italian pasta dishes
are Italian creations made from ingredients
that come from South, Central, and North
America, India, China, and Southeast Asia.  As we have learned from vari-
ous sources, some foods are often used for different purposes by different
cultures. A superb example of a cultural food source that has found different
meanings in other cultures is the guinea pig. In most parts of the Northern
Hemisphere, they are domesticated as pets and used for laboratory research.
In South America, they played, and continue to play, substantial culinary,
religious, and medicinal roles in native cultures, as well as being a social
class determinant.

The guinea pig (Cavia porcellus), also called cavy (in the native
tongue, cuy), is a small rodent native to the Andean region of South
America. In the wild, cavies inhabit almost all topographic areas from
Colombia and Venezuela, south to Brazil and northern Argentina. Living in
groups of 10 or so, they inhabit burrows they either dig themselves or bor-
row. They are mostly nocturnal, foraging for a variety of plant materials.
Adults reach a top weight of about 700 grams and have an average length of
30 cm. There is a great deal of biological diversity within the species. Cuy
fur can be long or short, single or multi color, smooth or rough. Black-haired
cuy are rare among the native species and are often selected for special tra-
ditional medicinal or religious use.

As a food source, guinea pigs have much to recommend themselves.
They are higher in protein content at 21% than poultry, pork, and beef.
Their 8% fat content is lower than these three also. And they are consider-
ably less expensive to breed. With 20 breeding females and 2 males, a fam-
ily of 6 can be provided with a year-round adequate supply of nutritious
meat. Because of their size, even in numbers, they can, and are, usually
reared in the home with table scraps augmented by home-garden greens like
alfalfa. If grown for profit, which most households at least attempt, they
have the advantage of needing small initial investments but providing fast
and relatively sure returns, are small and thus require small overhead or
transport requirements, and are prolific breeders with the end result of being
of little economic risk but of much gain.

Cavies may have been domesticated as early as 5000 BCE in regions
of modern-day Peru and Bolivia with evidence of cavy domestication dating

back as early as 900 BCE in Chavín de Huantar excavations. Archaeological
evidence for clear exploitation of the rodent is clear from 200 CE on. They
made their way to Europe after the Spanish conquest of the region and
became popular as pets. Even England’s Queen Elizabeth I had one as a pet.
The origin of the name guinea pig is hard to pin down. Morales  (1995) spec-
ulates that the name may be a corruption of Guiana or perhaps that
Europeans thought they came from Guinea on the West Coast of Africa
because they often came off slave ships. Another speculation is that
Europeans may have paid a guinea (coin) for the friendly little rodent that
squeaks like a pig.  

Regardless of its transport to Europe and, eventually, to Asia, Africa,
and Europeanized North America, the cavy played an important role as a
source of protein and in cultural and social rituals in the Andean region for
centuries. Although there is debate over the significance of the role of the
cuy as a source of protein during the time of the Inca, it is clear that it was
still used in religious ceremonies and for medicinal purposes.  As with the
bull in the Middle East and Mediterranean polytheistic cultures, the guinea
pig represented the notion that coming into contact with the earth, wind, fire,
and water turned a living thing into a nutrient to sustain human life and
growth. The cuy represented something that man could experience through
his senses and that connected him to those things for which he had no expla-
nation. Although certainly not identified with the strength and virility of the
bull (although the latter certainly could be considered – like most rodents,
the cuy is an extremely prolific reproducer), as one of the few domesticable
animals of the Andes region, it assumed a central role in Andean culture.  

Although subdued by the Roman Catholic Spanish in the 16th century
the natives held onto their cultural traditions, many involving the cuy. A
17th- century native chronicler, Guamán Poma de Ayala, wrote that the Incas
sacrificed 1000 white guinea pigs along with 100 llamas in Cuzco’s main
plaza each July “so that neither the sun nor the waters would harm the food
and the fields.” From the beginning of Spanish colonization, the Catholic

Church brutally
s u p p r e s s e d
Indian religious
icons, but the
guinea pig was
spared.  

Gerónimo
de Loayza, the
first bishop of
Lima (1545 -
1575), refused a
request by
Spanish priests
to order the
mass extermi-
nation of the

rodents, fearing it would spark a rebellion. The Spanish colonizers made
Indian artists paint, weave, and carve items with Catholic themes to deco-
rate churches and evangelize the natives. Artists copied prints imported from
Europe but added Peruvian touches which often included cuy representa-
tions.

Despite changes throughout the centuries, rites involving the cuy still
survive among Andean peasants, with many assuming their part in Catholic
rituals as well. For example, country regions and villages hold festivals hon-
oring their patron saint with cuy as the main dish. In some villages, cuy,
potatoes, and other items are tied to crossbeams on long poles and young
boys and men climb the poles to claim their prize. Other quasi-religious uses
of the guinea pig include omen foretelling and as good luck and protection
charms. Some communities in the Andes believe that when a cuy stands on
its hind legs and demonstrates a whistling, cough-like sound, it is bad luck

The Guinea Pig:  American Pet - Andean Culture and Food
Dale A. Hueber LTC, USA (ret.)

East Bay High School

The Guinea Pig, aka Cuy (Source:
Peruvian National Agrarian
Research Institute)

Detail from The Last Supper by Marcos Zapata in the Cathedral

of Cusco showing Jesus and his disciples dining on roasted cuy.



and a prediction of death in the family. The animal is immediately killed and
cooked. Others believe in keeping the right foot of the cuy as a good luck
charm when traveling long distances. Some offer cuy skulls to the ahuilus,
spirits of ancestors that live in the mountains, in exchange for protection
from storms that could prevent them from reaching their destination safely. 

Daniel Sandweiss, an archaeologist from the University of Maine, dur-
ing excavations in the Chincha Valley, near Peru’s central Pacific coast in
the 1980s, proved that current ritual healing practices with guinea pigs date
back at least to the Inca Empire (which reached its height in the 1400s
before the Spanish conquest). Peruvians of varying social classes still seek
out ritual healers, or curanderos, who use guinea pigs to diagnose illnesses.
The curandero rubs a guinea pig over the patient’s body and then splits the
creature down the middle to look for discoloration that is believed to indi-
cate illness in the corresponding organ or body part of the human. “We use
CAT scans, and they use guinea pig scans. That’s the idea,” Sandweiss said. 

A recent news article about guinea pigs notes that in the village of
Huasao, a third generation curandero, treats bad luck with tipsy guinea pigs.
Forcing a jet-black guinea pig to drink a tall glass of beer -- its power to
remove bad luck is believed to be stronger when it is drunk -- the curandero
then adorns the glassy-eyed rodent with colored ribbons before rubbing it
over a patient. The guinea pig is set free in the countryside, ribbons and all,
but remains highly contagious with bad luck that will pass to anyone who
has the misfortune to cross its path. 

There may well be upwards of over 50 million cuy in the Andean
region at any given time, with Peru alone accounting for 30 million and
Ecuador for over 10 million. Approximately 100 million are slaughtered
annually just within the region of Peru, Ecuador, Bolivia, and Colombia for
food purposes. Throughout the Andes (meaning rural as opposed to the city)
almost every Peruvian family has about 20 cuy. Indeed, about 90 percent of
the cuy population is produced within traditional households. The rodents do
not compete with humans for food; although they prefer alfalfa, they are
often fed kitchen scraps such as potato peelings, grass, corncobs, carrots,
and, in lower altitudes, ripe bananas. The animals are kept in the kitchen
although some people keep them in special cubbyholes or hutches. Despite
the fact that they are household animals, they are not considered pets, are not
named, and even if owned by children, are considered more like cash (much
like American children would have an allowance).

Local and national governments often provide incentives for local
communities and villages to build and run cooperatives where people raise
cuy for local consumption and for sale in markets. There are few attempts to
commercialize the production of cuy, although Morales reports of some cuy
farms. Most production is done at the village or home level.  National gov-
ernments have cuy production information on their agricultural websites that
include recipes as well as stock production information. The Economist
reports that the Peruvian government is experimenting with raising a “super-
cuy” that would weigh up to 3.2 kilograms.

Interesting social aspects revolving around cuy production and eating
include its use in festivals and social class discrimination based on how one
eats their cuy. At the village level, a pachamanca is a natural barbeque that
literally takes a village to prepare. Seemingly similar to the Hawaiian luau,
the pachamanca sees a group preparing a small igloo-shaped oven with
stones used to cook the seasoned meat, often along with vegetables and corn
beer. This type of meal is becoming more popular as a form of restaurant
entertainment in the city. At other festivals, cuy, along with bottles of beer,
fruits, and sacks of potatoes are tied to poles and young men vie for the
honor of climbing the pole to claim their prize. Ceremonial cuy dinners are
prepared for formal negotiations, including traditional marriages, asking for
favors, or to honor a special guest or local political figure. Other occasions
include infant christenings and celebrating a boy’s first haircut. Socially, one
can discriminate between an urban mestizo and a peasant native by the way
they cook and eat their cuy, perpetuating a social structure, whether formal
or informal, that has existed since the 16th century.

Guinea pig production has recently become an item of interest in
Africa. A technical paper written for Livestock Research for Rural
Development notes that the guinea pig is a very promising micro-livestock

for rural development because it requires little capital, equipment, space,
and labor. Cuy production promises to provide inexpensive, readily-avail-
able and high-quality meat as it does for many other developing nations’
families. Feeding off of mostly table scraps, the guinea pig does seem a like-
ly candidate for family and village production in many parts of Africa where
meat is at a premium.  

Of course, the alternative use of the guinea pig, at least in the Northern
Hemisphere, is as a pet. A multitude of websites and books at local book-
stores and pet stores can provide information about these adorable little
rodents with their cute whistles and grunts. Easy to maintain and friendly,
they make great pets. And of course, if one gets tired of them one can always
find a good recipe for brined or barbequed cuy on the Internet.

Fried Guinea Pig (Ayacucho-style)

Cuy Chactado

1 guinea pig, de-haired, gutted, and cleaned
1/2 c. flour
1/4 - 1/2 t. ground cumin
salt and black pepper to taste
1/2 c. oil

Pat dry the skin of the guinea
pig and rub in the cumin, salt,
and pepper. Preheat oil. Dust the
carcass with the flour and place
it on its back in the oil, turning
to cook both sides. Alternately,
the guinea pig can be cut and
fried in quarters. Serve with
boiled potato or boiled manioc
root, and a salad of cut tomatoes
and slivered onions bathed in
lime juice and a bit of salt. Have
cold beer on hand.

Sources: There are, of course, literally thousands of hits on the Internet and hundreds of books
about guinea pigs.  Most contain great information about the animal but only a few concern the
guinea pig as a regional cultural icon.  My major source of information on the use of guinea pigs
as other than pets was the wonderful book by Morales listed directly below.  In addition to the
information about guinea pigs, it is a great source of information for local customs and traditions
among the natives of the Andean region.

“A Guinea Pig For All Tastes And Seasons,” The Economist. Aug 2004.  Accessed on the Internet
at http://perufood.blogspot.com/2006/05/economist-super-cuy.html

Josephs, Leslie, “Guinea pigs appear on the menu in Lima restaurants,” accessed on the Internet
at http://www.usatoday.com/travel/news/2007-12-28-guinea-pigs-lima_N.htm

Martin, Franklin. “Guinea Pigs for Meat Production,” accessed on the Internet at
http://www.echonet.org. published 1997.

Mitchell, Chip. “Guinea pig:  It’s what’s for dinner in Peru – and the U.S.,” The Christian Science
Monitor. Accessed on the Internet at www.csnmonitor.com.  

Morales, Edmundo.  The Guinea Pig: Healing, Food, and Ritual in the Andes.  The University of
Arizona Press, Tuscon AZ. 1995 

Nuwanyakpa, M., S. D. Lukefahr, D. Gudhal, and J. D. Ngoupayou.  “The current stage and future
prospects of guinea pig production under smallholder conditions in West Africa,” Livestock
Research for Rural Development, Vol 9, No. 5, November 1997.

Roasted Cuy in Cusco, Peru (Photo by Micheal
Tarver)

SEEKING CONTRIBUTORS

ABC-CLIO, the leading publisher of academic reference works, is in the process
of developing a comprehensive 21-volume Encyclopedia of World History. We
are looking for interested scholars to prepare 500-1500 word articles with a
global perspective in specific areas, including Africa, Asia, Oceana, Pre-
Columbian Americas, Science and Technology (particularly in the earlier eras),
and Environmental history (again, particularly in the earlier eras).  If you are
qualified to write in these areas, and have an interest in participating in the cre-
ation of a ground-breaking new resource, please send a current CV and an e-mail
indicating your areas of interest to whesubmissions@abc-clio.com. We particu-
larly value the participation of members of the World History Association.  It has
been our experience that WHA people have the sort of broad perspective that
will be invaluable to teachers and students preparing to meet the challenges of
today's increasingly globalized world.



Teaching Food Studies

Rick Warner

Wabash College 

In my college, professors are asked to teach freshman seminars of twelve to fifteen students, to introduce them to critical reading, discus-
sion, and writing skills. The small size of these classes, compared to many entry-level courses, makes it easier for professors to work indi-
vidually with students on these key areas when they first arrive. The choice of course topic is left up to the professor, but we are encouraged
to pursue study in an area that may not be covered by the standing curriculum, and, more importantly, is a FUN idea. I have colleagues
who have explored their hobbies in scholarly directions, such as fantasy literature, baseball, or video gaming. Since I had worked for a
decade as a professional chef, and continue to cook for my family and friends as an avocation, I wasted no time in selecting the subject of
food when the opportunity arose. This year, I am offering the second version of a freshman seminar I call “Food in the Liberal Arts.”

While not strictly a world history course, I thought that readers of the Bulletin might still benefit from viewing the syllabus, which I
have reproduced below. Basically, I try to introduce students to various ways of scholarly thinking regarding the subject of food. Early in
the semester, they interview a professor in a particular academic discipline, asking him/her how their discipline deals with the subject of
food. They return to report out on these. Economists and chemists obviously have more to say than mathematicians, but, in the end, these
reports are a good way to see the various lenses that disciplines bring to a subject. 

Throughout the semester, the theme of food and scholarly lens continues to be played out. I have students read books and articles from
various genres of academic literature. As often as possible, I try to pair the discussion of these pieces with a class visit by another profes-
sor. For example, a chemist visits to teach the class about chemical emulsions. Then, we make a couple of these: hollandaise and mayon-
naise. Thus, the connection between academic and applied knowledge is made. On many days, we spend time learning about how food works
from the perspective of a chef, how to use knives and other equipment, how to buy fruit, etc. The class helps me make homemade soup for
the monthly Social Science Colloquium that meets at lunchtime. We make and share meals. They eat “weird” and “ethnic” foods, and learn
something about cultural differences. We also see movie clips too numerous to mention.

The historical text that I have a fondness for in this class is Jeffrey Pilcher’s Que Vivan Tamales! (I am not sure why the title is in
Spanish, but the prose is indeed in English.) Now in its second edition, this is a splendid undergraduate text. Pilcher studies what he has
called the “tortilla discourse” as it relates to nation-building in 19th-century Mexico. Whether one eats wheat or maize tortillas is more than
a question of taste; like many food decisions, this is a marker of identity. I have always believed that the culinary decisions (and, therefore,
histories) and religious decisions (and, therefore, histories) are often made in the home by women. Pilcher carries this sort of recognition
further with some remarkably clear cultural history that is, well, delicious. Lots of questions about food and identity emerged from our dis-
cussion of this book. Students were able to think widely and personally about the subject of food and national identity. On the final day of
our discussion of Pilcher’s book, the students turned to a debate about what constitutes “American” food. Very rich, indeed.

I offer no further introduction to the syllabus that you will not already find within. Perhaps H WORLD can become a site of tortilla, or
other food “discourse.”

FOOD AND THE LIBERAL ARTS

A FRESHMAN TUTORIAL
Spring 2008, Wabash College

Prof. Rick Warner

Office: Baxter 32  9:45  a.m. T TH 

Office Hours:  9 -11 am MWF Detchon 211  

warnerri@wabash.edu Spring 2008

x6028 

Can there be anything more central to life than food? Can such a simple subject be made complicated by critical thinking skills in a liberal
arts setting? Are there potential connections between EXPERIENCE and REFLECTION that might be gathered by the serious study of
food?

This freshman seminar will explore the subject of food from numerous disciplinary perspectives; among these are included the disciplines
of history, political science, chemistry, economics, and anthropology. We will discover that Food Studies is a new yet fertile academic field.
In the end, the course will serve as an introduction to scholarly diversity within the liberal arts, as we hone our skills of critical thinking and
expression. And... you will learn how to cook!



Course Texts:

Anthony Bordain, Kitchen Confidential
Barbara Kingsolver, Animal, Vegetable, Miracle: A Year in Food Life
Jeffrey Pilcher, Que Vivan Tamales
Stephen Webb, Good Eating
Selected Handouts     

Course Requirements:

Reading Responses, 1-2 pp (5)
Short Papers, 3-5 pp (4)
Final Project, Bibliography and Prospectus
Attendance and Participation
Occasional “lab” work
Oral interview of one professor

COURSE SCHEDULE

Date Subject/Activity Student Responsibility

10 January Course Introduction Chronicle of Higher Ed. Article (handout)
15 January Restaurant Work Bourdain, 3-102, RR 1

17 January The Kitchen Bourdain, 105-178 
22 January Food and the Scholarly Disciplines Report on Scholarly interviews
24 January Make Soup (Rogge Lounge) Finish Bourdain
25 January Paper Due Paper 1 Due 4 pm

29 January Local Eating Kingsolver, 1-123
31 January Global Eating Kingsolver, 124-218
5 February Seasonal Eating Finish Kingsolver
7 February Diversity and Food Cookbook Selections
8 February Paper Due Paper 2 Due 4 pm

12 February Chemistry of Food Chemistry handout, RR 2

14 February Economics of Food Economics handout, RR 3

19 February Politics of Food Green Revolution handout, RR 4

21 February Food and Art, Make Soup Bring example of food art, meet in Rogge Lounge
26 February Psychology and Food Psychology handout, RR 5

28 February No Class NO CLASS
1-10 March SPRING BREAK NO CLASS
11 March History and Food Pilcher, chs. 1-3
13 March Mexican Food Pilcher, chs. 4-5 (Finish over weekend)
17 March Paper Due Paper 3 due 4 pm

18 March Food Films Film TBA
20 March Make Soup Cookbook Selections, Rogge Lounge
25 March Food and the Bible Webb, 11-101
27 March Food and Christianity Webb, 102-178
1 April Food and Meaning Finish Webb
2 April Paper Due Paper 4 due 4 pm

3 April Class Lunch 308 W. Wabash Ave
8 April Research Time – no class NO CLASS
10 April Research Time – no class NO CLASS
15 April Presentations Attendance Required
17 April Special Topics, Soup Meet in Rogge Lounge
22 April Presentations Attendance Required
24 April NO CLASS NO CLASS

FINAL PROJECT DUE THURSDAY MAY 1



An Edible Survey

Jeffrey M. Pilcher

For years, I taught the world history survey as part of the core curriculum required of all students at The Citadel, the Military College
of South Carolina. Because of my research interests, I always used food as examples to illustrate points, but knowing my students, I hesitat-
ed to teach an entire course around the topic (although I had no trouble getting cadets to enroll in a class called “Drink in History”). When
a mid-career move to the University of Minnesota encouraged me to rethink the survey, I decided to try an experiment doing precisely that,
serving up world history on a plate to 200 unsuspecting freshmen in the fall of 2006. 

I had just finished writing a short book for Routledge’s “Themes in World History” series called Food in World History (2006), and
used it to provide the outlines for my lectures. Some topics leant themselves naturally to the task, for example, the global connections of the
Columbian Exchange and of sugar and African slavery. Yet, with a little thought, most any subject has some culinary dimension, especial-
ly given Minnesota’s comparative approach to world history. Monarchs the world over have gained or lost legitimacy based on their abili-
ty to feed their subjects, and there is ample literature on comparative food riots. For a week on industrialization, I offered three different
perspectives. First, I outlined the longue durée of one particular industry (beer) from pre-modern domestic brewing to the mass production
for global markets, and, finally to post-industrial micro-breweries. Next, we looked at geographic transformations, and the creation of food
chains bringing chilled meat, canned vegetables, and white flour from around the world to industrial workers of the global north. The week
concluded with a discussion of the human experience of factory labor as well as the costs and benefits of industrial-processed foods. As the
syllabus below shows, writing assignments based on food and cookbooks were also easy to pose, if not to answer.

Naturally, the focus on food allowed students a unique taste of history. I thought about demonstrating the effects of industrialization
through a comparative tasting of beef jerky and Spam, but, in deference to vegetarians, we tasted chocolate instead, comparing samples of
Mexican cacao, roughly ground with sugar and cinnamon, and smoother European milk and dark chocolates. When discussing slavery, I
brought in a cleaver to split apart stalks of sugar cane and cones of dark panela. Fortune cookies provided an illustration of the cultural
encounters resulting from proletarian migrations. My most elaborate culinary lesson — an Aztec banquet — was based on a teaching exer-
cise originally developed by my colleagues M. J. Maynes and Ann Waltner. Rather than prepare 200 tamales, a serious undertaking in mid-
semester, I brought in exactly ten, then had the students draw lots. The fortunate few “nobles” feasted on a whole tamal, while everyone
else got a chip. More than one student mentioned this lesson in social inequality on the exam, and, because they never knew what might
happen in class, the food demonstrations may well have helped keep attendance up as the semester wore on.

Overall, I consider the experiment a success. Several students voiced their skepticism of the approach, and, doubtless, some dropped
the class to take something more “serious.” Others wrote on their evaluations about how surprised they were to learn the importance of
food in world history. In the end, I decided not to repeat the class. Last fall, I taught the general survey as a history of the ups and downs
of globalization more broadly, and made food into a topics class of its own. Although I only did the survey once in quite that fashion, put-
ting food at the center of the table helped me to rediscover the wonder of world history.

History 1012W: The Age of Global Contact (Writing Intensive)
Instructor: Jeffrey Pilcher

Course Objectives: This class will gaze into the belly of world history from about 1500 to 1950. This means that food will provide the pri-
mary focus for studying the rise of the modern, interconnected world in which we live. The main topics will be the global diffusion of foods
and cultural contacts between cooks and eaters, as well as the social and ecological consequences of creating a modern, industrial diet.
Emphasis will be placed on reading and interpreting a variety of primary documents, including cookbooks. The course is designed to meet
the needs of history majors and non-majors alike. In addition to introducing students to the basics of how historians write history, we will
teach important analytical skills. The course fulfills lower-division writing-intensive requirements.

Required Texts: James McCann, Maize and Grace: Africa’s Encounter with a New World Crop, 1500-2000 (Cambridge, Mass., 2005);
Richard Wilk, Home Cooking in the Global Village (Oxford, 2006); Lizzie Collingham, Curry: A Tale of Cooks and Conquerors (New York,
2006).

Grading: Class Participation and Discussion - 10%; Term Paper - 30%; Other Out-of-class Writing Assignments - 30%; In-class-examina-
tions- 30%.

Class Participation will be based on the discussion section meetings with your TA. This is your opportunity to exchange ideas with
your classmates and to debate historical issues. You will also discuss basic writing skills and methods of historical analysis that will help



you achieve a good grade. You are responsible for doing the assigned readings prior to each session. 
In-Class Examinations will consist of essays and map identifications. The former will be based on the study questions posed at the

beginning of each lecture. The latter will be discussed in sections.
Out-of-Class Papers. You will write a term paper of eight pages and two shorter essays of four pages each. A brief explanation fol-

lows, and more detailed instructions will be handed out during the semester. Please pay attention to these instructions and answer the ques-
tions that are posed. I am more interested in the process you use to find an answer than in the final answer that you come up with. Looking
it up on Wikipedia is not a sufficient research strategy.

You are encouraged to re-write all essays, but the re-write should be exactly that, a significant reworking of the paper’s content. Simply
correcting superficial mistakes will not improve your grade. Actually rethinking the paper will bring your grade up by a full letter. 

Essay 1. Conflicting Interpretations: Write an essay of four double-spaced pages explaining which author, Jean Soler or Marvin
Harris, offers a more convincing explanation for Hebrew dietary rules, and why? [Soler, “The Semiotics of Food in the Bible,” and Harris,
“The Abominable Pig,” both in Food and Culture: A Reader, edited by Carole Counihan and Penny Van Esterik (New York: Routledge,
1997), pages 55-79] You first need to set out the basic historical problem of why Leviticus allows the consumption of some foods but not
others. Next, summarize the rival interpretations of each author. This may be easier for Harris than Soler, but try to understand how the lat-
ter uses “semiotics,” or the structures and rules that govern languages, and how dietary practices reflect similar rules. What primary source
evidence do they cite in support of their interpretations? Once you understand both positions, you can explain which one makes a better his-
torical argument. Note that each author uses “history” in a different way. What chronology does Soler refer to, and how does it correspond
with historical time? What sorts of change over time does Harris identify in his argument? What are the strengths and weaknesses of these
historical approaches?

Essay 2. Primary Source Analysis: Write an essay of four double-spaced pages describing what Mrs. A. C. Carmichael can tell us
about slave life in her account, Domestic Manners and Social Condition of the White, Coloured, and Negro Population of the West Indies
(1833) [vol. 1, pages 161-202]. To do so you need to think about the different levels at which we can read a historical document. Start by
examining the text, the words that Mrs. Carmichael recorded in her memoir of life in the Caribbean. Then place this text within a wider his-
torical context. For corroborating material about the institutions of slavery, use details from lectures and discussions, as well as the reading
by Sidney Mintz [Tasting Food, Tasting Freedom (Boston: Beacon Press, 1996), pages 33-49]. Knowledge of the history of slavery will help
you test the accuracy of the author’s statements and point out gaps in her descriptions. Based on this context, you can start to discern the
subtexts, the unspoken points the author is making, consciously or unconsciously. Does her writing engage with debates about the legiti-
macy of slavery? When did Mrs. Carmichael publish her account and how did her timing reflect changes that were happening in the insti-
tution of Caribbean slavery? Does her gender make a difference in the story she presents? Finally, can you read between the lines and hear
perhaps distant echoes of the voices of slaves themselves? 

Term Paper. Choose one of the following three texts, available online from Michigan State University’s, “Feeding America” project,
and write an eight-page essay based on the questions provided.

1. What Mrs. Fisher Knows: Fisher, Abby. What Mrs. Fisher Knows about Old Southern Cooking, Soups, Pickles, Preserves, etc.
San Francisco: Women’s Co-operative Printing Office, 1881. http://digital.lib.msu.edu/projects/cookbooks/html/
books/book_35.cfm; Questions: Did writing a cookbook allow a former slave, Abby Fisher, to speak with her own voice? How and
for whom was the cookbook written? Can you see African legacies in her cooking? How have they been creolized or changed by
American influences? Were these recipes intended for African-American family cooking or for domestic service?
2. La Cuisine Française: Tanty, François. La Cuisine Française. French Cooking for Every Home. Adapted to American
Requirements. Chicago: Baldwin, Ross & Co, 1893. http://digital.lib.msu.edu/projects/cookbooks/html/books/book_46.cfm;
Questions: Was French cuisine generally accepted as a status symbol in Gilded Age America? Who was the intended audience of
this cookbook? Was there tension between marking the elite status of French cuisine and the goal of offering it “for every home”?
How were the recipes “adapted to American requirements”? Who might have resisted French culinary hegemony?
3. Foods of the Foreign Born: Wood, Bertha M. Foods of the Foreign-Born in Relation to Health. Boston: Whitcomb & Barrows,
1922. http://digital.lib.msu.edu/projects/cookbooks/html/books/book_75.cfm; Questions: Did food provide a significant tool for
immigrant assimilation in the early twentieth century? Why was this book written and for whom? What are the strengths and weak-
nesses of foreign cuisines as described by the author? Were important groups of people or foods omitted by the author? Can you
see evidence of immigrants changing the food habits of Americans?

Class Schedule

Week Topic Reading

Week 1 Introduction and Syllabus
Week 2 East Asian Civilizations Wilk, 1-26; Collingham, 1-46
Week 3 Indian Ocean World Collingham, 47-79; Soler; Harris
Week 4 Columbian Exchange Wilk, 27-50; McCann, 1-22

First Essay Due: Conflicting Interpretations

Week 5 African Slave Trade McCann, 23-58; Carmichael; Mintz
First Examination

Week 6 Spice Wars Collingham, 81-106



Week 7 Moral and Political Economy McCann, 59-93; Wong
Second Essay Due: Primary Source Analysis

Week 8 Nationalizing the Banquet Pilcher; Spang
Week 9 The Industrial Kitchen Wilk, 51-104; Horowitz

Second Examination

Week 10 Empires of Food Collingham, 107-86
Week 11 Migrant Cuisines Collingham, 215-57; Gabaccia
Week 12 Westernization McCann, 94-119; Coll’ham, 187-213

Term Paper Due

Week 13 Modernism Wilk, 105-54
Week 14 Guns and Butter McCann, 140-215
Week 15 Feeding the State Wilk, 155-204

Additional readings excerpted from: 
Gabaccia, Donna R. We Are What We Eat: Ethnic Food and the Making of Americans. Cambridge: Harvard University Press, 1998. 
Horowitz, Roger. Putting Meat on the American Table: Taste, Technology, Transformation. Baltimore: Johns Hopkins University Press,

2006. 
Pilcher, Jeffrey M. ¡Que vivan los tamales! Food and the Making of Mexican Identity. Albuquerque: University of New Mexico Press, 1998.
Spang, Rebecca L. The Invention of the Restaurant: Paris and Modern Gastronomic Culture. Cambridge: Harvard University Press, 2000. 
Wong, R. Bin. China Transformed: Historical Change and the Limits of European Experience. Ithaca: Cornell University Press, 1997.

The Spice of Life:
The Trade in Spices, 1000-1500

Erik Gilbert

Spices are so commonplace now that it is difficult
for the modern reader to imagine the economic role
they once played. That wars have been fought over
pepper, something that is now given away free in
restaurants, and imperial policy shaped by nutmeg
and cloves, is difficult to fathom. Ancient Roman
authors even fretted that the pepper Rome imported
from India was leaving the empire with a crippling
trade deficit.  

While there are many spices and herbs that are
used to flavor the food of the world’s various
cuisines, there are four spices that are esteemed
widely and cross-culturally. These are: pepper,
cloves, cinnamon, and nutmeg. Pepper was and still
is the most widely consumed of all four. The other
three, which are collectively known as the “fine
spices,” have always been rarer and, hence, more
expensive. Now, when the fine spices are used by
modern Western cooks, they usually appear in
sweets, but between 1000 and 1500 CE, they were
widely used in savory dishes, such as meats, and to
flavor wine and beer.  They were also believed to
have medicinal qualities in many parts of the world.
Cloves were used as breath fresheners and for their

oral anesthetic qualities. The cuisines of India, the
Middle East, and China all made extensive use of
pepper and the fine spices, especially in the foods
that were consumed by the elite. Thus, since long
before 1000 there had been a spice trade.

All of the spices thrive in tropical places and
refuse to grow in cold or dry places.  Most of the
people who ate these
valuable foods lived
far from where the
spices grew, making
spice one of the earli-
est goods to be traded over long distances. Most of
the world’s pepper, the dried seed of a viney plant,
came from the southern tip of India. The best cinna-
mon, the bark of a shrubby tree, came from the
island of Ceylon (modern Sri Lanka). Cloves, the
dried flower buds of a tree, came from the Molluccas
Islands in what is now Indonesia, as did nutmeg,
which is the stone of a tree fruit.  Thus, all grew in
fairly restricted places that were distant from the
markets where they were desired.  

Within the Indian Ocean trading world, pepper
was widely traded and treated less as an exotic rari-
ty and as more of an expensive staple. Unlike the
fine spices, the production of which was restricted to
islands (and rather small islands in the cases of nut-
meg and clove), pepper was grown throughout
southern India and, thus, was reasonably plentiful
and in reasonable proximity to its markets.  Ships
calling at the pepper ports of Calicut, Cochin, and
Mangalore in southern India carried large quantities
of pepper to the Middle East and China. The fine
spices, in contrast, were valuable even within the
Indian Ocean and were treated as luxury foods.

The spice trade had been responsible for bring-
ing Indian influence, especially Hinduism and
Buddhism, to the court culture of coastal Southeast
Asia during the early centuries of the Common Era.
After 1000, it was more often Islam that spread
along the spice trade routes. The pepper ports of
southern India had significant Muslim populations,
some of whom were local converts, called mapillas,
as well as Arab merchants who became permanent
residents. These pepper ports were also home to
Jews, Armenians, and Persians who came there to
pursue the spice trade. An interesting feature of these
ports was the growth of mystical religious groups

that appealed to both Hindus and Muslims. In
Southeast Asia, Islam spread through the region dur-
ing this period, gradually moving from the port cities
into the countryside, and, until about 1500, it was the
dominant religion of insular Southeast Asia.  

For Europeans, pepper remained a rare luxury.
Pepper consumption was minimal in Europe before

the 12th century, when the
crusades brought large num-
bers of Europeans into con-
tact with the spice-using
cuisines of the Arab world.

Once they realized what they had been missing,
Europeans became enamored of pepper and the fine
spices. It was, however, difficult for them to gain
access to the spice markets of the Indian Ocean.
Their spice supply had to go through the Red Sea to
Egypt.  The rulers of Egypt sold spice to only one
group of Europeans, and that was the Italian city-
state of Venice.  The Venetians sent an annual con-
voy to the Egyptian port of Alexandria, where they
purchased as much spice as they could. They then
sold that spice to Europe at a very high price.

Long after pepper had become relatively com-
mon place in the cuisines of Asia, the long chain of
middlemen and monopolists who stood between
Europe and the pepper fields of India, kept pepper a
dear commodity in Europe. The 15th century saw
several efforts by European mariners to bypass those
middlemen and sail directly to India.  One of those
voyages, that of Christopher Columbus in 1492,
failed to find India but did find the Americas. The
second, that of Vasco da Gama in 1497-98, made it
to India and returned laden with a cargo of pepper.
Thus, two of the most significant voyages in world
history were triggered by the Europeans’ desire for
cheaper pepper.

Peruvian Fishing

Kevin M. McGeough

The relative importance of marine resources in the
ancient Peruvian diet is an oft-argued issue in South
American archaeology. Sometime between 3000 and
2500 BCE, more inland sites in Peru were aban-
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doned for coastal sites. Some scholars have suggest-
ed that part of this change in settlement patterns may
have resulted from a need to allow for greater
exploitation of marine resources. It has been sug-
gested that these reliable fish resources led to the
emergence of more complex settlements, eventually
creating the first Peruvian states. Others have argued
that marine resources were too unreliable to form the
basis of subsistence, and that Peruvians of this peri-
od lacked the capability to fully exploit this type of
food source. However, scholars argue that sites prior
to 3000 BCE also relied on fishing, and thus, there is
no real change in subsistence strategy that can be
dated to the period of 4000-1000 BCE. These schol-
ars would argue that the origins of complex civiliza-
tion in Peru have no basis in fishing.  

Whether or not fishing facilitated the develop-
ment of complex civilization, there is significant
evidence for fishing in Peru during the period from
4000 to 1000 BCE. The remains of mollusks, fish,
and sea mammals have been retrieved from a num-
ber of sites. The evidence is preserved as bones or
shells or (as direct evidence that humans consumed
these foods) in the intestinal remains of preserved
bodies or in the coprolites at  these sites. Artifacts
also attest to the importance of fishing: fishhooks,
nets, net-weights, and floats all would have been
part of a fishing economy. Anthropologists who have
studied the physical remains of ancient Peruvians
have identified physical conditions typical of repeti-
tive diving in cold water, the clearest evidence being
inner ear bone growth. 

Different types of marine creatures required
different acquisition strategies. Fish were gathered
much as they are today, using hooks or nets.
Mollusks would have been collected by hand or rake
from the shores (or close to the shores) of beaches.
Mammals would have been hunted using similar
techniques to those used on land: clubbing, or spear-
ing. There is not much archaeological evidence for
the use of watercraft, but this possibility should not
be discounted entirely.

Equatorial Agriculture in Africa

Candice Goucher

Cattle herding and banana cultivation provided the
basis for socially-complex and economically-viable
food systems in Equatorial Africa during the period
between about 1000 and 1500 CE.  The mix of pas-
toral and farming communities also reflects the
growing diversity of regional political strategies.
Linguistic, ethnographic, and archaeological per-
spectives suggest that shifting food economies may
also correlate with new political and social identities
during the period.

The Great Lakes region comprises what is
today southern Uganda, eastern Rwanda, and north-
western Tanzania, and scholars disagree about the
historical origins of distinct cultural identities
attached to contemporary herders and banana farm-
ers in those areas. The long process of Bantu expan-
sion, a series of long-distance migrations over mil-
lennia, involved both iron technology and mixed
agriculture, eventually assimilating Cushitic and
Sudanic linguistic groups. Intensive cattle herding
appears after about 300 CE and as late as the  11th

and 12th centuries in some areas. Longstanding trade
and other connections brought into contact the vary-
ing economic lifestyles organized around livestock,
cereal farming, fishing, and growing yams. Banana
cultivation added to this mix by at least 1200 CE and
subsequently spread to multiple groups. Based on
historical, linguistic, and archaeological evidence,
historian David Schoenbrun has argued that strug-

gles for wealth and political authority may date from
the period of the introduction of intensive banana
cultivation. 

Around the end of the first millennium  or the
beginning of the second, extensive iron metallurgy
and clearing of land with iron hoes led to the dimin-
ishment of secondary forests south of the Kagera
Region (which is situated along the shore of Lake
Victoria in present-day Tanzania). Specialized herd-
ing by Rutaran-speakers eventually resulted in their
migration into the drier and more open grasslands.
Not only people, but also practices shifted across the
landscape of equatorial Africa. Whether or not soci-
eties emphasized cattle or bananas depended on reli-
gious specialists and political officials and their
vocabularies of power. The family heads and chiefs,
who controlled lands available for intensive cultiva-
tion, stood to gain in wealth and prestige as they dis-
tributed access to free lands. 

Evidence of an increasingly-important social
hierarchy in the 14th and 15th centuries comes from
the period's construction of large earthworks. These
imply the highly centralized control over resources,
including labor, at sites such as Ntusi, Bweyorere,
and Bigo, all in present-day Uganda. Burial sites
have been excavated and reveal that elites and even
their children were buried with extensive grave
goods, such as decorated pottery, jewelry, ivory,
glass beads, cowries, and metal currency shaped as
crosses. Control over people and land, whether
devoted to herding or farming, may have formed the
foundations for great wealth and political authority
within indigenous state formation.   

Estimates of population are extremely difficult
to make with any certainty during the pre-colonial
period. Some scholars have claimed that the region's
agriculture supported the most densely populated
region in Africa. The vegetable banana thrived in the
regions of generally good rainfall and fertile soils,
and, when cooked, provided a staple food for large
numbers of people. Populations along the lakesides
shifted during periods of occupation. Sharp increas-
es in child burials can be interpreted as evidence of
high child mortality or significant population
increase, or both.  The close association of popula-
tions with animal herds may have contributed to the
spread of disease, while also supporting exceptional
levels of agricultural productivity.

Organic Foods Movement and
Vegetarianism 

Kimberly Dukes

During the 20th century, the organic foods move-
ment and vegetarianism moved from the fringe
toward the mainstream of popular culture, as part of
a growing concern with the environment and person-
al health. For participants, these movements may
constitute part of a complex of ethical commitments
to the local and global environments. At the same
time, these interlinked lifestyle choices emphasize
personal health benefits for the individual, the fami-
ly, or society and suggest the growing importance of
a "green" business model to consumers. 

While restrictions and definitions vary between
countries, in general organic food production focus-
es on maintaining ecological balance in farming, and
organic farmers avoid the use of synthetic fertilizers
and pesticides, hormones, or genetically modified

organisms (GMOs). The organic foods movement
stems from many origins, but was early influenced
by the work of Rudolf Steiner in the 1910s, and Sir
Albert Howard, Lady Eve Balfour, and Hans Peter
Rusch in the 1940s.

Vegetarians follow a diet that eschews meat,
and sometimes all animal products. Some want to
prevent killing or mistreatment of animals; others
choose the diet for health reasons or assert that a
plant-based diet can help resolve the global food
shortage. While vegetarianism has long been prac-
ticed for health, religious, or philosophical reasons,
during the 19th century some Western Christian
groups began to link vegetarianism with natural food
and a responsibility toward animals, while more sec-
ular groups connected it with a return to higher
moral or ethical standards. 

During the 20th century, vegetarianism became
associated with other movements that often mistrust-
ed modernity or technology and for some time were
perceived as fringe movements. These included the
back-to-the-land movement, early environmental-
ism, alternative medicine, and alongside the broader
health- or natural-food movement, sustainable and
organic agriculture. In the early 20th century in the
United States, Bernarr McFadden promoted vegetar-
ianism and health food as boosting masculinity, fer-
tility, and muscles; some of his ideas influenced stu-
dents such as J. I. Rodale, whose magazine Organic
Farming and Gardening helped popularize the
organic foods movement during the 1950s. In the
1960s and 70s, both organic foods and vegetarian-
ism became associated with the counterculture in the
West, hippiedom, Eastern spirituality and yoga, and
a larger context of social justice and environmental
advocacy. 

A growing consumerist interest in individual
and global wellness toward the end of the 20th cen-
tury helped change the public perception of these
movements. In the 1970s, the mounting public con-
cern with health and diet coincided with the preoc-
cupations of nutritional science, leading to a grow-
ing appreciation of the nutritional value of a more
vegetarian diet, and of health food in general. The
public also questioned the widespread use of pesti-
cides in farming, leading to greater interest in organ-
ic foods. During the 1980s, organic foods moved out
of the counterculture and became increasingly asso-
ciated with elite tastes and high prices. 

Since the mid-1990s, especially, both the
organic foods movement and vegetarianism have
grown ever more mainstream, with their benefits
showcased in popular menus, magazines, and cook-
books. Internationally, organic foods capture an
increasingly larger market share, especially in the
United States, Western Europe, and Japan.
Particularly since 2000, organic foods have become
big business for major companies from Wal-Mart
and Tesco to General Mills, and greater acreage
worldwide is reported as under organic production.
This has led to increased availability and lower
prices for organic foods, but it has been accompa-
nied by questions about the processes used in pro-
ducing this food. 

The organic foods movement and vegetarian-
ism, while they have become more mainstream,
often remain associated with a larger complex of
ethical, social, environmental, and economic choic-
es. Other associated international food movements
include the Slow Food movement, the Community
Supported Agriculture movement, and the local
foods movement.

Whether or not societies emphasized cattle or bananas
depended on religious specialists and political offi-
cials and their vocabularies of power.



Phases of Missionization Around
the Pacific Ocean, 1500-19001

Tanya Storch

University of the Pacific

Making sense out of the history of global reli-
gious exchanges is not easy. One way of
approaching it is by looking at the ocean, which
before the twentieth century, was the main way
by which religions spread from one continent to
another. In the 1990s, scholars of economic histo-
ry suggested that the Pacific Ocean should be
approached as a coherent unit of analysis -- i.e.,
its maritime connections should be analyzed in a
manner analogous to analyses of the Atlantic and
Indian oceans over a number of years.2 In volume
IV of The Pacific World series, Flynn and
Giraldez suggested another important idea. They
visualized general periodization of Pacific histo-
ry in terms of several phases of trade and trade-
related economic activities around the world’s
largest ocean.3 In this article, I use their theory of
periodization as a framework for exploring reli-
gious exchanges, specifically, missionary activi-
ties around the Pacific Ocean from the sixteenth
through the nineteenth
centuries. A central
conclusion of my
research is that reli-
gious activities in the Pacific correspond, in a sur-
prisingly direct fashion, to the phases of the trans-
oceanic trade. That is, in the areas that lacked
Pacific trade, there also was no missionary activ-
ity. Moreover, whenever and wherever Pacific
trade blossomed, missionary activities either
accompanied or followed the trade. An abun-
dance of illustrative cases are detailed herein;
examples include, but are not limited to, the
spread of Islam and Iberian Catholicism connect-
ed to the spice and silk trade; arrival of Russian
Orthodox priests at the sea-animal haunting and
fur-trading stations along the Pacific West coast;
and infiltration of Buddhist and Hindu ideas into
the American public consciousness as a result of
the waves of Asian immigration also connected to
the Pacific trade.

My research makes clear that, in order for
the globalization of religious exchanges to take
place via oceanic commercial routes, important
additional conditions were required. Although
commerce was the ultimate force that drove and
made religious exchanges possible, political
forces within individual societies (including those
within respective religious movements them-
selves) were next in importance. For instance,
relations between missionaries and religious
institutions in their home countries played crucial
roles in dissemination of religions, because these
relations determined the degree of freedom and
flexibility that missionary agents were permitted
when adapting to foreign cultures. Relations
were, in turn, affected by Pacific trade conditions
and economic gains, but religious politics some-
times precluded a mission’s success, resulting in

serious economic loss for countries sponsoring
such missions.4 Similarly, certain ideological
principles of the missionizing religion could
determine the success or failure of a given mis-
sion, and these principles stemmed from the
internal history of a particular religion rather than
from the phases of trade around the Ocean.5

My argument that trade promoted and eco-
nomically supported religious missions is not
meant to reduce religious exchanges to the level
of offshoots of commercial activity. Certainly,
many factors contributed to such exchanges,
including the important roles played by imperial
expansionism and colonial administration. These
two factors are commonly known and well-stud-
ied aspects of globalization. As I pointed out in
the beginning of my paper, my goal was to
attempt a theory of periodization of religious
exchanges in the Pacific, and it appears that the
phases of trade around the ocean might provide
the most convincing scheme to date.

Recognizing the fact that multiple and com-
plex factors have influenced the globalization of
religious exchanges among the peoples connect-
ed by the Pacific Ocean before the twentieth cen-
tury, this essay proposes six major phases of reli-
gious exchange: (1) an Islamic Phase, (2) an

Iberian Catholic Phase
(3) a Jewish Self-Exile
Phase, (4) a Russian
Orthodox Phase, (5)

an Industrial-Protestant Phase, and (6) an Asian
Migration Phase. 

The Islamic Phase: Islam was apparently the
first religion to affect large areas along coasts of
the Pacific Ocean. Medieval chronicles from
Indonesia contain rich material that describes the
introduction of Islam to indigenous cultures
beginning in the eleventh century and continuing
for hundreds of years. Along with these records,
numerous archeological sites exist in today’s
Indonesia, Malaysia and the Philippines confirm-
ing the presence of Islam in these areas in the dis-
tant past. A tombstone in Atchin and sharia
inscriptions from Trengganu are probably the
most famous examples.6

Chinese dynastic chronicles add to this
information by describing how Chinese mer-
chants, who traveled to Indonesia and the
Philippines, began converting to Islam instead of
Buddhism. The trend was rather noticeable for it
caused concern to the Emperor who demanded an
investigation. On this occasion, a Chinese convert
to Islam, Ma Huan, wrote a report in the early
15th century in which he described the principles
of Islam and stated that it was an official religion
of Sumatra. He reported that big colonies of
Muslims existed on other islands, with some of
the colonies being Chinese.7

Two main factors contributed to the
Islamization of southern Asia in the eleventh-fif-
teenth centuries. The first was the spice trade that
was operated by Muslims and was an enormous
attraction for all merchants in the region. As

Arabs sailed across the Indian and Pacific oceans
searching for ginger, nutmeg, cinnamon, and
cloves, they also built small communities along
the shores, and it is widely accepted that it is from
these communities that Islam spread.

The second factor can be seen in the nature
of Islam itself. We know that merchants who con-
fessed other religions such as Zoroastrianism,
Confucianism, and Manichean Christianity, also
actively participated in the spice trade and had
their colonies on the islands. However, they were
not able to produce noticeable conversions.8

Undoubtedly, proselytism inherent to the entire
Islamic tradition, as well as the military political
clout of the great Muslim empires, such as the
Ottoman and Mughul empires, played a large role
in spreading this religion.

Islamization of southern Asia became a dif-
ferent story entirely after the arrival of
Europeans. During the 16th through 19th cen-
turies, the Portuguese, Spanish, and Dutch exert-
ed their colonial influence over various areas of
southern Asia and used different tactics in dealing
with Islam. For instance, the Portuguese and
Spanish often signed agreements with local sul-
tans when that served their economic interests,
but turned against Muslims as soon as superior
military force was on their side.9 The Dutch
administration actively disseminated Christian
Protestantism in Indonesia at the same time it
imposed severe limitations on Islamic education
and practices in the controlled territories.10 It
must be noted, however, that it was not one par-
ticular policy but rather the whole process of col-
onization, particularly land annexation, that
brought about the unexpected new wave of
spreading Islam throughout South East Asia
beginning in the late 17th century.

Anger against the colonists forced members
of various religious communities, even peaceful
Buddhists, to abandon their centuries-old tradi-
tions and become Muslims. Neither Buddhism
nor Hinduism, nor native Shamanic religions,
were capable of creating an ideological platform
which would inspire active military resistance to
the occupiers. At the same time, heroes of all suc-
cessful national movements were Muslims, like
Prince Diponegro and Raden Trunajaya, to name
just two. Thus, most certainly, European colonial-
ism resulted in the merging of Islamic ideology
with the national identity of new South Asian
nations, such as Indonesia and Malaysia. Islam
became synonymous with the free and happy life
they had enjoyed before the occupation.11

The Europeans helped the spreading of
Islam in Asia in yet one more noticeable way.
They introduced superior sea vessels to Asian
culture, enabling local Muslims to travel to
Mecca on a regular basis. While in Mecca, they
studied the Qur’an with Arab teachers, radically
changing their knowledge of Islam. Upon return
to their homes, the hajjis would make up a new
kind of leadership -- the ones who enforced strict
obedience to the Qur’an and its laws.

Islamization of southern Asia became a different
story entirely after the arrival of Europeans.



The Iberian Catholic Phase: Catholics appeared
in the Pacific in connection with trade expansion.
European merchants were determined to bypass
the Arab middlemen and buy spices directly from
their producers. Their entrance into the trade
arena was not peaceful. Hostilities ensued almost
immediately and involved Catholics from
Portugal and Spain, and Muslims of Arab and
Asian descent.12 The Iberian Catholic phase of
missionization was also marked by the use of reli-
gion as a means of suppressing the conquered
peoples. Religious and cultural intolerance, along
with tight links between conversion to
Christianity and national political agenda, thus
became hallmarks of this phase of missionization.

No case from the history of the Iberian
Catholic missions illustrates this better than the
offices of Inquisition established in all Spanish-
conquered territories from Mexico to the
Philippines. Similarly to Europe, the Inquisition
in the colonies served as a political instrument of
the Spanish monarchy. Agencies involved in the
investigation and persecution of heretics sought
to eradicate dissenters of any kind since they
were viewed as a potential threat to Spain’s inter-
ests. This is why the heretics investigated and
persecuted included Jews, Muslims, witches,
Armenian Christians, Masons, and Protestants.
Procedures were the same in Spain, Latin
America, and southern Asia. A unique feature of
the Spanish Inquisition acting overseas was its
absolute reliance on marine connections between
Asia and South America. The reason the
Philippine branch of the Holy Office could exist
and operate in accordance with the commands of
its center in Mexico was the availability of sea-
vessels and relatively-safe routes across the
Pacific Ocean. The system of dispatching the
inquisitorial suspects and exchanging documen-
tation from Manila to Acapulco by using com-
mercial galleon ships existed for over three hun-
dred years.13

Despite some differences between the
Iberian Catholic and Islamic phases of mission-
ization, they shared dependency on the trans-
Pacific trade and trade-related commercial activi-
ties. This aspect of Islam has been already dis-
cussed. As for the Europeans, it is known that the
Jesuits subsidized their religious missions by
serving as commercial mediators between the
Japanese and Chinese governments and European
merchants. At the same time, involvement of
Catholic clergy in the galleon trade became an
unprecedented theological scandal that lasted for
several centuries.

As early as the beginning of the sixteenth
century, the church took serious measures aimed
at terminating the clergy’s participation in the
galleon trade. Such measures included suspen-
sion of clerical duties and even excommunica-
tion. However, according to a treaty written by a
Jesuit scholar in the first half of the seventeenth
century, the practice was so widely accepted that
even those who wished to oppose it were, in fact,
supporting it.

The treaty belongs to Diego de Bobadilla of
Manila, who insisted that several important con-
ditions be met if clergy
were to be allowed to
take part in the trade.
First, it must be done out
of economic necessity rather than a desire for
profit. Second, they were not allowed to deal in
commodities associated with immoral behavior
such as female stockings, playing cards, and
make-up. Third, they could buy and sell without
restrictions if the value of the goods bought was
increased by industry and work. For example,
they could buy cotton or silk, have clothes made
out of them, and then sell at a higher price.
Fourth, clergy had to use market agents to sell
and buy and were not to be seen in the market. If
all these conditions were met, Bobadilla argued,
clergy could go as far as owning their own pro-
duction factories.14

It is obvious that no real boundary was set
by the Catholic Church to restrict its priests from
getting rich by participating in the production of
goods and selling them through the trans-Pacific
trade connections. The industriousness of the
clergy, in fact, grew increasingly from the 17th

through the 19th centuries, when they began to
serve as financial agents for the Dutch and French
manufacturers and opened large-scale banks and
charity operations throughout the world.

Financial and trade operations had to be han-
dled differently in China and Japan than in the
Philippines. Significant annexation of land by the
Europeans did not happen in East Asia until the
late-18th and early-19th centuries. All operations
before that time had to be conducted on a condi-
tion of respect for the Chinese and Japanese gov-
ernments, as well as their national religions. This
explains why, in the 17th and early-18th centuries,
Catholic missions to Japan and China acted dif-
ferently than they did in southern Asia.

One particular mission serves as an exam-
ple. A Jesuit priest, Matteo Ricci, spent many
years in China studying its language and compil-
ing Latin-Chinese and Chinese-Latin dictionar-
ies. Ricci also understood the principles of the
Chinese society and the role which junzi – edu-
cated government officials — played in it. This is
why he organized his mission in such a way that
it addressed the junzi by satisfying their desire for
knowledge. Ricci presented court officials with
European history and geography, he taught them
geometry, music, and astronomy, and by reaching
these Confucian scholars in respectful and intelli-
gent ways, he was able to open churches in the
Chinese capital and baptize several high-ranking
officials. 

Regardless of Matteo Ricci’s great success,
Church officials soon decided that it was unac-
ceptable for Catholics to embrace Confucian reli-
gious rites. In 1704, the Pope prohibited Western
missionaries and Chinese converts from partici-
pating in any of the Chinese court rituals. As soon
as this news reached the Emperor, he ordered all
churches in China to be closed and the missionar-

ies expelled from the country, while Chinese con-
verts were forced to abdicate Christianity or face

horrible death. Similar developments
took place in Japan, where Western
missionaries were not merely
expelled from the islands, but sub-

jected to torture and brutally murdered in
Nagasaki.15

On more occasions than this, Iberian
Catholics showed disrespect toward those whom
they wished to convert. Sometimes, entire civi-
lizations were wiped out as a result of their cul-
tural pride.16 In this respect, there is a clear divid-
ing line between the pattern of missionization of
the early Islamic phase and the later Iberian
Catholic phase.

By all accounts, Muslims in Asia were toler-
ant of local religions. The native animism of the
Filipino people remained intact throughout the
Islamic phase. However, it was severely persecut-
ed and, ultimately, driven underground by the
Catholic Inquisition. Similarly, the Buddhist and
Hindu communities of Java and Sumatra were
strong when they coexisted with big numbers of
Muslim settlements on these islands, but suffered
later when the European colonists arrived.
Various suggestions have been made to explain
this. Some scholars argue that the old merging
between Islam and Asian native religions made
Islam more tolerant. Others point out that Arabs
restricted the shariah to their own groups and did
not impose them on others.17

Even though Iberian Catholics often
destroyed native forms of worship, while early
Muslims in Asia acted in a more tolerant way,
both religions created different forms of syn-
cretism. For instance, in Indonesia, visiting
graves of dead relatives over a period of seven
years is still believed to be equal in merit to the
pilgrimage to Mecca. The oldest mosques in that
part of the world look more like Hindu temples
than mosques and on some occasions the call to
prayer is conducted by beating the tabla drums
which is yet another aspect of Hindu influence.
Another example is found among the Filipino
Muslim women who are not required to wear a
veil and can keep their feet and hands uncovered.
Such privilege, which the Arab Muslim women
do not have, is due to the Filipino native reli-
gion.18

Examples of Catholicism-based syncretism
are abundant. One case involves the Californian
Indian missions, dozens of which were estab-
lished in the late-17th through the 18th century.
According to one report, Indians who spent ten or
more years with the missionaries had no under-
standing of the most general ideas of Christianity.
Not only did they continue practicing their old
religions outside the mission but they constantly
created new cults, such as the Toloache cult,
which spread like wild fires among the native
population.19

Even in Mexico, where people faced the
Inquisition for practicing Shamanism or using
Christian symbols outside the churches, they still

By all accounts, Muslims in Asia
were tolerant of local religions.



created new forms of religion. Oftentimes, the
religious syncretism of the Iberian phase was due
to the psychological needs of oppressed people
who saw their land taken away and their culture
and society ruined by the invaders. Worship of
the Virgin of Guadalupe by the Mexican Creoles
is one good example of that. The Virgin of
Guadalupe combined the traits of the Christian
Mary and the Toltec tribal Mother, Tonantzin.
Because of that, Mexicans were able to identify
with her and preserve their ethnic identity
through her worship. This so-called nahuatiliza-
tion of Catholicism was a widely-spread phenom-
enon which sometimes had a chilling effect on
Christians who did not realize that they were, at
least, partially responsible for its creation. For
example, Mayan priests continued their practices
of human sacrifice required by their religion even
after they were baptized and made full members
of the Christian community. What they added to
their practice was a fusion of Christian and
Mayan symbols, and that created the most horror
because they sacrificed their victims on the
cross.20

The Jewish Self-Exile Phase: Jews disseminated
their religion along the Pacific Ocean not because
they sought domination in the spice-trade or for
any other lofty economic reason. The spread of
this religion and the mission-like activities of its
agents happened in the coastal areas where they
were involved in trans-oceanic trade. Persecution
against Jews began in Spain as early as the end of
the 15th century. Many of them were killed or
deprived of their properties. Oftentimes, rather
than facing persecution they embarked on the
galleon ships sailing for Asia or America. When
practitioners of Judaism arrived in different
places along the Pacific coast and began their
religious practices, they shared one trait — these
practices were conducted secretly because of the
fear of persecution. Thus, in East Asia, Jews dis-
guised themselves as Muslims or Manicheans or
Christians. Sometimes, they accepted a strange
name for their religion, such as “The Plucking
Sinews People,” just to avoid identification with
persecuted Judaism.21 Despite that, Judaism’s
influence on the religious beliefs of other people
was profound.

A story of Antonio de Montezinos and his
adventures in 16th-century Colombia is a good
example. A Portuguese by nationality and a Jew
by faith, he was introduced to a secret brother-
hood of Indians who recognized him as a Jew and
told him about their religion. They believed that
God had brought children of Israel to Colombia
many centuries before the Spanish arrived. When
Indians came to this land in later centuries, they
discovered that Jews were already there and
attacked them, driving their prophets under-
ground. At that point, the Jewish prophets sent the
Indians a message saying that the Indians would
be punished for their transgression against God
by being enslaved by a ferocious nation the likes
of which they had not seen. When the Spanish

arrived with their horses and weapons, Indians
realized that the Jewish prophecy was fulfilled
and began seeking contact with the underground
prophets. After they found them, they converted
to Judaism in hopes that the curse might be lifted
from their land.22

Whether Antonio de Montezinos had an
actual meeting with the practicing Judaic Indians
is nearly impossible to determine. Yet, the story
of his life contains historical truth which is pre-
cious. From his documents, we know that he ran
away from persecution and used commercial
boats for that purpose. We also know that travel-
ing to South America did not solve his problems
entirely for he was arrested and interrogated by
the Inquisition when he was already in Columbia.
Finally, we know that when Montezinos found a
safe place in Amsterdam and started a Jewish
congregation there, the congregation shared the
messianic vision which Montezinos had received
in South America. Some members of the
Amsterdam Jewish community even raised
money to take a trip to Colombia (but the trip
never manifested), while others sent religious
education materials to South America.23

As earlier mentioned, Judaism existed in
Asia for many hundreds of years, yet local people
rarely, if at all, were aware of its existence. That
Judaism was practiced in China throughout the
entire medieval period became known to us only
in the early 20th century and through an unusual
chain of events. One of the Protestant missions
purchased an old building in Kaifeng and began
selling antiquities excavated on that land, includ-
ing some ancient-looking stele which contained
inscriptions. Local Chinese historians protested
the sale of national historical monuments and
petitioned the government. This led to an investi-
gation, and as a result it was discovered that these
stele belonged to the oldest synagogue in Asia.
The Chinese government took pride in that
Judaism was practiced in China centuries before
the first European Christians arrived in Beijing,
and the news was made public.24

The Russian Orthodoxy Phase: Russians began
their imperial expansion later than Spain,
Portugal, and France, yet they followed the same
path as earlier expansionists, that is, merchants,
missionaries, and navy all worked in unison to
ensure domination by the Russian Tsar over new
territories. During the 18th and 19th centuries,
Russians conquered Siberia, thus opening the
way into the northern and eastern Pacific. Alaska
also became Russian, and along the western coast
of America, Russian expeditions traveled as far
south as present-day San Diego in California.25

Similarly to Catholics, who took advantage
of the galleon trade across the ocean, Russian

Orthodox priests followed their merchant expedi-
tions and engaged in killing sea animals and fur
trade (the so called liquid gold trade). Russian
archives contain records indicating that it became
customary for a new trade expedition to hire a
group of priests to go along with them on a mis-
sion.26 Similarly to Catholics, Russians spread
diseases as they settled and preached among the
native peoples. Often, it was a Russian priest who
stopped the epidemic through the use of vaccina-
tion, and thereby ascribing such a miraculous
deed to the Orthodox Christians. 

The Russian clergy was associated with both
devastation and progress in the eyes of native
peoples. Priests built schools for the Alaskan
Indians, recorded their folklore, compiled dic-
tionaries of native languages, and taught history
and mathematics. The Russian campaign for pub-
lic education was so successful that local schools
founded by Orthodox clerics continued to provide
education for students of all tribes until the
Bolshevik revolution of 1917.

Orthodox missions were intensly involved in
the lives of local people because of the customary
intermingling between merchants, clergy, and
native populations. Orthodox priests, unlike their
Roman Catholic counterparts, were allowed to
marry. Therefore, almost as soon as Russians set-
tled in Alaska, intermarriages between ethnic
Russians and the indigenous people began to take
place. According to one report,27 by the 1870s,
most members of the Orthodox Church in Alaska
were persons of mixed ancestry. Not only were
such unions widely accepted, but children of
mixed heritage enjoyed the same rights as ethnic
Russians.

Russian experience in Siberia must have
greatly influenced the way in which they dealt
with the native peoples of the northern and west-
ern Pacific. Russians came to these new-for-them
territories while being already educated in the
principles of ancestral life style and
Shamanism.28 They encouraged healing and
prophetic gifts from local people calling them
“the work of God parallel to the ministry of
Hebrew prophets.”29 This certainly allowed for
greater integration and naturalization of Russians
into the native culture, and, respectively, allowed
native people quick access into the Russian-con-
trolled areas of trade, economy, and education. 

Familiarity with the local’s tribal social
organization and religion gained during the con-
quest of Siberia, most certainly gave Russians the
advantage which other missionaries did not have,
enabling them to win the friendship and econom-
ic support of the native peoples and avoid hostil-
ities and warfare.30 However, this advantage
caused them a great trouble later on. As the mixed
population grew and family ties between settlers,
clergy, and tribes became tighter, the process of
indigenizing the Orthodox faith was under way.

Specifically, tribal sodalities began manipu-
lating influential Russian priests in order to win
political battles against other tribes. Sometimes,
they successfully pitted Russians against Anglo-

Orthodox missions were intensly involved in the
lives of local people because of the customary
intermingling between merchants, clergy, and
native populations.



Saxon Americans and Protestant ministers, or
used them to support their opposition against the
United States government, which happened more
and more frequently as Alaska was transferred to
the United States in 1867. 

The bitterest fruit of the indigenization of
Russian Orthodoxy was the inability of its clergy
to observe proper religious conduct among their
own brotherhoods because they were so infused
with the Shamanic element. According to reports
of several Russian missions in Alaska, Russian
Christians found themselves constantly pardon-
ing the sinful actions of their Creole and indige-
nous brothers, while regular worship was more
reminiscent of tribal festivities than of Christian
church observance.31

The Industrial-Protestant Phase: Economic
expansion by the Dutch, English, and Germans
ushered a new, industrial-Protestant phase of mis-
sionization around the Pacific Ocean. One impor-
tant factor that characterized this phase is greater
availability of commercial ships to private citi-
zens. For example, the first Germans who arrived
in Australia in 1830-40 did so because of the eco-
nomic situation in Germany which made tradi-
tional farming nearly impossible. However, if the
sea voyage was not as accessible as it already was
during the 19th century, their search for free land
would not have taken them all the way across the
Pacific Ocean to Australia. 

These new settlers, however, found them-
selves without the usual support system which
was characteristic of the commercial and mis-
sionary expeditions of the previous centuries.
This might have been one of the reasons explain-
ing their failure in dealing with the aboriginal
p e o p l e s ,
which was
f o l l o w e d
by a con-
flict with
their own
church in Germany, as well as with the first
Lutheran missionaries who arrived soon after.
Settlers sought to impose their beliefs on the
Aborigines, but their knowledge and skills in that
area were insufficient and their methods were
brutal. The Aborigines were angered to the point
of hostility. Annexation of land for farming was
another important reason why settlers were
viewed as enemies.32

At the same time, German Lutherans in New
Guinea reported great progress in their relation-
ship with the Aborigines. In Australia, only two
hundred of them converted to Christianity by the
early 20th century, but in New Guinea more than
10,000 people were baptized during the same
time period. It appears that the difference
between these two missionary experiences was in
the economic success of the New Guinean set-
tlers. Before the arrival of the Europeans, the
Papua tribes of New Guinea were engaging in
continuous warfare and blood revenge as a result
of the shortage of food supplies. As we have seen,

the agricultural development of Australia was
approached with great hostility by its native peo-
ples, but in New Guinea it was welcomed because
it enabled tribes to quickly increase their food
supplies. As a result, New Guineans did not
object to converting to Christianity and often-
times received collective baptism as a tribe.

Throughout the industrial-Protestant phase,
missionaries’ participation in the economic devel-
opment of the local peoples became a decisive
factor in the outcome of the mission. Besides the
above featured comparison between the two
Lutheran missions, a convincing argument is
found in the Christianization of the Hmong, the
ethnic minority among the Thai and Chinese in
South East Asia. When English Protestants
reached the Hmong in the late-19th century, they
were found in desperate economic and political
condition, feared and despised by all other ethnic
groups. Because of that, the Hmong converted to
Christianity in huge numbers -- more than a thou-
sand people per day. It can be argued that, if they
had not converted, they would have died out from
starvation.33

Another important factor defining the indus-
trial-Protestant phase of missionization is a
change in the attitude toward the missionary
field. T. Doraisamy argues in “Patterns of
Ministry in Singapore and Malaysia,” that, in the
1870-1880s, a number of Methodist missionaries
proclaimed economic independency from their
home churches and entered government jobs to
pay for their ministries.34 Self-supported
Methodist missions, which were run like a com-
pany or private business, appeared in many coun-
tries, including Malaysia, Indonesia, the
Philippines, Singapore, Japan, and China. 

One of such business-mod-
eled missions was started by Mr.
Oldham in Singapore. All members of
his mission were obliged to have an
independent source of income by
working for the government. Alarmed

by this news, American and British Protestants
started a heated theological debate. Eventually,
Oldham successfully defended the involvement
of his fellow Christians in secular job employ-
ment. Moreover, his method had a deep impact on
all Methodist missions overseas. This new type of
mission was actively involved in local campaigns
for social reform. They headed public opposition
to gambling and opium-smoking, and pioneered a
women’s liberation movement. 

American Methodists set an example of mis-
sionary involvement in public education in Asia
which was unprecedented. Head of the Chinese
mission, Mr. Allen, took employment with the
Chinese government and studied Chinese history,
language, and culture. He decided to combine
Christian theology with Western philosophy and
natural science, and by doing so, he attracted the
Chinese-educated elite to Christianity. Within a
few years of his mission, he started publishing
two magazines, The Church News and The
Review of the Times. The Church News combined

religious and secular material, but the contents of
The Review of the Times were almost exclusively
devoted to Western philosophy and culture.
Readers were introduced to the principles of nat-
ural science and modern technology, as well as
provided with comments on economic and politi-
cal issues of Chinese and American societies. The
magazine became so popular that members of the
Chinese government read it regularly.35

The accomplishments of the American
Methodists are reminiscent of Matteo Ricci and
his mission but with one significant difference.
When it was discovered that Catholics immersed
themselves in the Chinese culture, the mission
was ended by the decision of the Pope. The
American mission continued despite the obvious
process of secularization and condolence to
Chinese religious traditions. In its later years, the
American Methodist mission opened several pub-
lic colleges and universities across the southeast-
ern provinces of China. Some of its members
served as the first diplomats mediating between
the American and Chinese governments. 

American Methodists could be compared to
Muslims in Asia before the Europeans arrived, in
terms of their respect for local cultures and reli-
gions. However, Mormonism -- and not
Methodism -- is the 19th century’s champion of
cultural tolerance. When Mormons discovered
Hawaii and New Zealand, they also discovered
that the Maori, the native people of the islands,
experienced humiliation and discrimination from
the Anglican church and White settlers. The
Church of Jesus Christ of Latter-Day Saints
(LDS) launched a campaign against the
Anglicans and supported  the Maori in their legal
grievances over their land losses. LDS embraced
many features of the Maori’s religion such as
magic healing, writing genealogies, rescuing
dead relatives from bad afterlife, as well as
prophecy and divination. During LDS meetings,
similar respect was paid to the converted Maori
as to the American members of the church. The
result of this cultural sensitivity of the early
Mormon missionaries is that, today,the  LDS
plays an active part in cultural restoration projects
and in the tourism industry in New Zealand and
Hawaii.36

Asian Migration Phase: The last half of the 19th

century saw the rise of a new phase of global mis-
sionization as hundreds of thousands of Asian
people crossed the Pacific to participate in the
Gold Rush economy, or were hired by Western
companies to work in Mexico, Canada, and the
United States of America. As Asian communities
grew, their religions began spreading, first, in the
cities of the Pacific west, and then across the
entire continent. Los Angeles, San Francisco,
Victoria, and other big cities on the west coast
developed because of trade and the economy it
boosted.37 From the beginning, Chinese, Indian
Sikhs, Japanese, and other Asian nationalities
constituted a significant portion of their popula-
tion. In this environment, Asians mixed with

Throughout the industrial-Protestant phase,
missionaries’ participation in the economic
development of the local peoples became a deci-
sive factor in the outcome of the mission.



large groups of Italians, Germans, and Irish who
were likewise attracted by the Gold Rush or hired
as cheap labor. The ubiquitous enthusiasm for
getting rich quick and the influx of many foreign
cultures created a new attitude toward religion
which was strictly utilitarian and materialistic.

The process of missionization which
involved Asian religions occurred on several lev-
els. First, due to the unprecedented cultural toler-
ance, Europeans were learning about Asian reli-
gions and had to pay respect to them. For
instance, few visitors to San Francisco, especial-
ly if they had business partnerships with Chinese
interests, failed to notice the omnipresent god
Guan Gong. Contracts and deals were secured
near his shrines, and official delegations were
honored by a special service at his temple.38 One
description of a big funeral in Sacramento pres-
ents this event as a religious anomaly that could
be found only in the American West at the end of
the 19th century. Christians of various denomina-
tions mingled with practitioners of Confucianism
and Buddhism, while voices of the choir were
overwhelmed by the sounds of gongs and drums,
and the feast for the departed spirits was prepared
in the middle of prayers to God.39

Another way in which missionization
occurred was through the Asian settlers who
reached back to their own home countries to
share their new experiences of religious freedom
and to inspire resistance to prohibitive laws and
traditions. The American Sikh community serves
as a good example of this. By the end of the 19th

century, 85-90% of immigrants from India to
Canada and the United States were Sikhs. Sikhs
experienced severe oppression in India due to the
fact that both Hinduism and Islam opposed their
religion. Muslim rulers killed thousands of Sikhs,
including their most prominent teachers. In the
United States and Canada, Sikhs were able to
freely practice their faith and even organize a reli-
gious political party, Ghadar. Ghadar promoted
freedom for Sikhs, including, if necessary, a Sikh
revolution and political separation from India.
Their activities gained high profile in India and
Britain, and this strengthened Sikhism politically
and religiously. It may be argued that, today,
Sikhism is strong in the United States due to the
efforts of the 19th-century Sikh teachers.

At the same time, some Asian gurus arrived
in the American west with a clear intention to
save their white brothers and sisters from the
prison of consumerism and spiritual corruption.
In this instance, we find a most direct parallel to
the goals upheld by European missionaries who
traveled to Asia in previous centuries. One of the
most commonly known stories about missionar-
ies coming from the East is the Self-Realization
Fellowship founded by Paramahansa Yogananda.
Here is how he stated the goal of his mission:

The great masters of India who have
shown keen interest in the West have
well understood modern conditions.
They know that, until there is better
assimilation in all nations of the dis-

tinctive Eastern and Western virtues,
world affairs cannot improve. Each
hemisphere needs the best offerings of
the other. In the course of the world
travel I have sadly observed much suf-
fering; in the Orient, suffering chiefly
on the material plane; in the Occident,
misery chiefly on the mental and spiri-
tual plane.40

The Self-Realization Fellowship emerged at
the very end of the 19th century, but most of its
successes belong to the 20th century. It was in the
thirties and forties, that Yogananda’s mission
added its most politically affluent and economi-
cally prosperous members, recruited from among
Californian Americans. These new members
made significant money and land contributions to
the mission, which sponsored construction of
several yoga schools and universities in
California, most of which still exist and function
in the 21st century.

Alongside the Yogananda’s movement,
Buddhist teachers maintained their conscious,
missionary-like approach to American and
Western cultures. It is true that the earliest
Buddhist temples in the American Pacific regions
were built to serve the needs of Chinese and
Japanese immigrants, but, very soon, Buddhist
clergy realized the needs that the entire American
population had. Through their services, they
helped practitioners to preserve their spiritual cul-
tural values while opening a dialogue with
Christianity. As early as the 1880-1890s, certain
Buddhist ideas, and even practices, began to per-
colate through the American intellectual elite.
Specifically, an attitude toward animals began to
change, reincarnation became the subject of
philosophical debate, and meditation became
fashionable, while images of Shangrila and Pure
Land attracted spiritual seekers not satisfied with
“hell and heaven.”41

There was yet another face to the mission-
ization during the Asian Migration phase. As
Buddhism, Hinduism, and Confucianism were
taking root in a society dominated by Christianity,
and particularly after these traditions were shown
to be a viable alternative to Christianity and as
Europeans and Americans also began to follow
them, Christians started a campaign against Asian
religions. The main force in this campaign were
white American Protestants whose tactics of con-
version in their own neighborhoods were not at
all the same as the tactics they employed overseas
in China, Malaysia, or India. At home, they
showed less tolerance and much more religious
ambition, and as a result, very few Asians con-
verted during the 19th and early-20th century.
Here is how one author summarized the Chinese
response to Christian missions acting in San
Francisco: “They [Chinese] were not over-
whelmed by white American culture not only
because they experienced discrimination, but also
because they had their own rich and distinctive
cultural heritage,”42 while another author states,
“… local missionaries offered them our God, our

heaven, and our religion, but they had scores of
their own manufacture better and cheaper.” 43

Conclusions: 1. Throughout the period 1500-
1900 CE, religious exchanges around the Pacific
Ocean occurred in connection with trade. Islam
spread in South Asia because Muslims participat-
ed in the spice trade. Iberian Catholics arrived in
the Malacca straight and the Muslim-Christian
wars ensued because European merchants were
determined to bypass Arab middlemen and pur-
chase spices directly from the source. Search for
spices and other highly valued Asian commodi-
ties was the main reason behind the discovery of
America. The galleon trade between America and
South Asia provided economic support for
Catholic missions for more than three hundred
years. Even the Papal dispatches and victims of
the Inquisition were shipped back and forth on
the commercial boats.

Likewise, Dutch and English Protestants
appeared in the Pacific in connection with the
transoceanic trade, as did Russian Orthodox mis-
sionaries who disseminated their religion along
the hunting and commercial routes in the north
and west Pacific. Finally, when in the last half of
the 19th and well into the 20th century, Buddhism,
Hinduism, Sikhism, and other Asian religions
began dominating the Pacific west, it was also as
a result of the new phase in the trans-Pacific
economy.

2. Religious and economic activities
depended on each other, and their close relations
appear in many instances. For example,
Australian aborigines refused to accept
Lutheranism because German agricultural meth-
ods destroyed their livelihood. These same
Lutherans were very successful among the Papua
of New Guinea. Their success was due to their
agricultural practices since, in this particular case,
they solved the food shortages of the Papuans. 

The most impressive case of interdependen-
cy between religion and trade is seen in the trans-
formation of south-Asian Islam. Before European
merchants came to Asia, local Muslims avoided
traveling to Mecca on a regular basis because the
journey was extremely dangerous. European
commercial ships, which were much safer,
enabled Indonesians, Malaysians and Filipinos to
build stronger connections with Arab Muslim
communities, and, eventually, accept the Wahabi
form of Islam. Additionally, it was the antago-
nism against European commercial domination
that transformed Islam in south Asia into an ideo-
logical platform for national military resistance.

3. Although trade appears to be a decisive
factor in the dissemination of all world religions
examined in this study, missionaries had a serious
impact on trade and the economy as well, which
is evident from the involvement of clergymen in
the galleon trade. The financial operations the
clerics have undertaken to support themselves
turned into a world-wide network of banks and
charities — a precursor to modern global money
exchange. This would not have happened if



Catholic priests, the better educated people of
their time, had not gotten involved. Similarly, in
Southeast Asia, America, Australia, and New
Zealand, missionaries were in charge of real
estate and land development. That brought about
the introduction of new agricultural methods to
these continents, followed by significant growth
of local crop production. At the same time, mis-
sionaries all across the Pacific used money donat-
ed to the Church to subsidize the manufacturing
industry, the proceeds to be used for the benefit of
the Catholic Church. 

4. Not all important events in the history of
the missionization of the Pacific stemmed from
trade and economic causes. The nature of the reli-
gion that spurred the process of missionization
played an equally important role. For example,
Catholic friars practiced celibacy, while Russian
priests, Protestants, and Mormons were free to
marry. Thus, the latter three religions established
closer relations with the converted communities
than Catholics ever did. The political structure of
each religion was also a significant factor. In
Islam, the power to decide on religious affairs lies
with the community, which is why it blended so
well with local governments in South Asia with-
out causing major political problems. On the con-
trary, Iberian Catholic missions were under a
strict centralized control exercised by the distant
hierarchy of the Roman Catholic Church. As a
result, all their attempts to adapt to the local cul-
tures were suppressed. This policy of doctrinal
control created frictions between clergy and local
populations and contributed to the ultimate fail-
ure of Catholicism in Japan and China before the
20th century. At the same time, Buddhism has
always been known for its religious and cultural
tolerance, as well as its ability to exist in a state
of continuous dialogue with different ideologies.
This trait allowed it to easily blend with Western
culture and never cause serious political or social
disruption.

5. Certain patterns held persistently through-
out the history of global religious exchanges
across the Pacific Ocean. Obviously, people had
to travel from one destination to another in order
to proselytize, and they had to support themselves
and their ministries while away from their homes.
This is exactly the reason why, everywhere, mis-
sionaries and trade went hand in hand. Religious
syncretism is another ubiquitous trait that fol-
lowed the process of missionization and is attest-
ed to regardless of, and oftentimes against, the
attitudes toward the native religions. Syncretic
religious ideas and worship appeared everywhere
where missionaries went. However, the actual
causes of this were characteristic to each religion
that created such an amalgamation. Thus, Russian
priests diluted their Orthodoxy because of the
intermarriages with the Indian tribes; Muslims in
South Asia embraced certain ideological points,
rituals, and architectural elements of Hinduism
owing to the fact that early Islam itself was mys-
tical in nature and, thus, closer to Hinduism;
while Mexicans transformed the image of Jesus’

mother into the Virgin of Guadalupe, their tribal
mother and protectress to ensure their ethnic sur-
vival. It is possible to argue that all significant
changes in patterns of missionization happened as
a result of social evolution and the evolution of
human consciousness, specifically, in the atti-
tudes toward people of different races and reli-
gious practices. As we move from the 1500s into
the 1900s, missionaries become more and more
understanding of other peoples’ cultures and learn
to be respectful of the differences that exist
between human beings. Simultaneously, the
degree of freedom allowed to missionaries
increased by the same proportion. By the end of
the 19th century, missionaries were able to hold
secular jobs, engage in science education, advo-
cate women’s rights, and organize public political
campaigns in the countries of their service.

6. Our last conclusion is to define the
exchange of religions and missionaries around
the Pacific Ocean as a reflection of a much larger
process of globalization that began well before
the 20th century, and expressed itself through
transoceanic trade, economy, politics, as well as
religious ideology.
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Call for Papers

The Second Annual Conference of the California World History

Association will take place November 14-15, 2008, on the campus of San
Francisco State University. The conference themes are Race, Class and
Gender in World History and Teaching across Boundaries.

Proposal submission: As always, the California World History
Association welcomes paper submissions from individual members, reflect-
ing their research and teaching irrespective of the conference themes. But
we particularly encourage proposals for full panels and/or roundtables to
increase the cohesion and quality of the Conference.  Especially welcome
are panels on K-12 teaching of World History and undergraduate and grad-
uate education.  In particular, we are looking for panels that discuss grade-
level specific ways of approaching the teaching of world-history (grades 6,
7, 10, and college-level courses).

Submission deadline is 23 May 2008. If submitting a proposal for a
full panel or roundtable, include a title and a brief (250 word or less)
description of the topic as well as a 150-word abstract of each paper and
brief CV (no more than 2 pages) for each participant in the session.  If sub-
mitting an individual paper, please submit a 150-word abstract along with a
brief CV.  Sessions are 90 minutes long, so presentations should not exceed
20 minutes. Any technological needs (LED projector, overhead, screen,
other A/V) should be requested in the proposal's cover sheet. While the
committee will do its best to provide projectors and video technology, we
cannot guarantee computers, so you should be willing to bring your own
computer and necessary cords.

Send proposals as an email with the subject line "CWHA 2008
Proposal" to: Sharlene Sayegh, President, CWHA ssayeghc@csulb.edu .
Proposals should be included as an attachment, and the titles of the propos-
als should include the last name of the panel organizer or of the individual
presenter (i.e. SayeghProposal.doc). Please send questions to Sharlene
Sayegh (ssayeghc@csulb.edu). Questions about local arrangements and
accommodations should be directed to our local arrangements chair, Avi
Black (ablack@acoe.org).

CALL FOR AUTHORS

Nova Science Publishers is publishing a book series titled
“First Men, America's Presidents.” Several presidents are still
to be assigned and Nova Publishers issues a book contract in
advance. For a list of presidents to be assigned and the book
project guidelines, please e-mail Dr. Barbara Bennett
Peterson, Professor of History (retired) California State
University San Bernardino, Palm Desert, at
fandbpeterson@aol.com and please include a copy of your
academic vitae. Previously published books in this presiden-
tial book series can be viewed at novapublishers.com.



Select Bibliography -- “Islam in World/Global History” and “World History of Religions”

Compiled by R. Charles Weller

I am currently preparing a “Select Bibliographic Essay on ‘the Kingdom of God’, ‘Dar al-Islam’ and World History” which I was hoping to have includ-
ed in the Spring 2008 edition of WHB. I have essentially completed that essay, but am awaiting important feedback from several scholars, including hope-
fully one or two Muslim scholars, in order to polish up its quality a bit before releasing it. In the meantime, there seems no need to withhold for anoth-
er six months the two following sets of select bibliographies from that essay, one on ‘Islam in world/global history’ and one on ‘world history of reli-
gions’, so I will set them forth here for whatever contribution they may make to the general study of world history, with a view to referencing this piece
in my forthcoming essay.

First, as an important addition to the contribution P.L. Sinitiere, “Of Borders and Boundaries: World History, World Christianity, and the Pedagogy
of Religion” (in J. Tishken, ed., WHB, Spring 2007, Vol XXIII, No 1, pp 7-14), I think he and most others would agree that discussion of ‘world/global
Christianity’ and its proper place within world history should not overshadow the equally important subject of other religious traditions, including in this
case ‘global Islam’ and its equally important place and role therein. Excluding standard ‘histories of Islam’, I posted a list of primary works on this topic
on H-World (26 July 2007). With a few additions here and in no necessary order of precedence, those works include: Ahmed Nazeer, Islam in Global
History: From the Death of the Prophet Muhammed to the First World War (Los Angeles, CA: American Institute of Islamic History and Culture, 2000);
R.M. Eaton, Islamic History as Global History (American Historical Association, 1993), which is a small publication also included in M. Adas, ed,
Islamic and European Expansion: The Forging of a Global Order (Temple University Press, 1993); M.G.S. Hodgson, ed. by E. Burke, III, Rethinking
World History: Essays on Europe, Islam and World History (Cambridge University Press, 1993, esp. Part Two, “Islam in a global context”); Shahrough
Akhavi, “Islam and the West in World History” (in Third World Quarterly, Vol 24, No 3, 2003, pp 545-562; see also Sage Public Administration Abstracts,
Vol 31, No 1, 2004); J.O. Voll, “Islam as a Special World-System” (in Journal of World History, Vol 5, No 2, Fall 1994); T.W. Simons, Jr., Islam in a
Globalizaing World (Stanford University Press, 2003); also forthcoming is A. Black, The West and Islam: Religion and Political Thought in World History
(Oxford University Press, 2008). Finally here, one additional older work listed on worldcat.org with no authorial attribution is The Making of World
History: Islam (Basingstoke: MacMillan Educational, 1971).

Both ‘world/global Christianity’ and ‘world/global Islam’ would constitute specialized focuses within the broader study of ‘the history of
religion(s)’. Among some key, select works in this broader field would be a forthcoming one edited by P.B. Clarke, The World’s Religions: Continuities
and Transformations (2nd ed, Routledge, 2009), which includes, among others, a chapter by C.T. McIntire on “Historical Study of Religion” engaging a
range of world themes. Several rather recent works would be, first, D.S. Noss and B.R. Grangaard, A History of the World’s Religions (12th ed, Prentice
Hall, 2007), which supercedes the 11th edition (2003) listed by D. Lindenfield in the WHB Spring 2007 edition (“The Concept of ‘World Religions’ as
Currently Used in Religious Studies Textbooks,” p 6). Also just out is D. Johnson and J. Johnson, Universal Religions in World History: Buddhism,
Christianity and Islam (McGraw-Hill, 2007). It treats the subject down to 1500 CE. My initial but by no means final impressions of this text are that it
seems to be lacking in depth of reference to other established scholarship, but it nonetheless seems a worthwhile read, especially in its “highlight[ing of]
the relationship between religious and cultural life and the political and social context in which it is embedded” (publ desc). The same authors teamed up
earlier to write The Human Drama: World History: From the Beginning to 500 C.E. and its sequel, ...500 to 1450 C.E. (both from Markus Wiener, 2000
and 2005), so they have clear knowledge and experience from which to draw, though of what precise quality it is I, again, am not yet sure. Finally here,
I would note J.C. Super and B.K. Turley, Religion in World History: The Persistence of Imperial Communion (Routledge, 2006), which “explore[s] those
elements of religion that best connect it with [the] cultural and political dynamics that have influenced history” (publ desc).

World History Association Teaching Prize

PURPOSE: The World History Association is committed to working across all grade levels to maintain the use of current world history research in class-
room practice. 

THE SOURCES: Current historical research most frequently found in books (and the Journal of World History) is a significant inspiration for our teach-
ing. The WHA is committed to encouraging teachers at all levels to turn to scholarship for content ideas. We are seeking lessons either inspired by
or directly related to World History scholarship published within the last ten years. 

AWARD: The winning lesson will be published in the Fall World History Bulletin. The designer of the winning lesson will receive a $750.00 cash award
sponsored by Pearson-Prentice Hall and recognition at the WHA Annual Meeting in June. Educators may have a letter announcing the award sent
to their supervisors and local press. 

DEADLINE: 1 MAY 2008

SUGGESTIONS TO GUIDE YOUR THINKING: 

Brief introduction: For whom is the lesson intended? What is the purpose of the lesson? How does it fit into your curriculum, or larger plan? What
are the lesson's links to current research? 

Procedures for implementation: What preparatory work is assigned? How does the lesson work? (procedure, number of sessions, etc.) How do you
know that students have "gotten it?" 

Conclusion: Reflections on how it went in your class? (Student work and/or student reflections are encouraged) How might you adapt it to more
advanced or lower level students? What other possible conceptual links do you see? 

Possible Appendices: Appendix of relevant handouts or supporting materials used; Annotated list of available resources for students and teachers

VISIT THE WORLD HISTORY ASSOCIATION WEB SITE FOR MORE INFORMATION, INCLUDING SUBMISSION GUIDELINES



WHA Names 2008 World Travel Scholar Recipient

WHA members who attended the 2005 conference at
Al-Akhawayn University in Ifrane, Morocco probably
remember Dr. Driss Maghraoui, who served so ably as
the chair of the Local Arrangements Committee. Thanks
in large part to Driss' work, conferees had a marvelous
time, as well as a stimulating intellectual experience.

Thanks to a generous donation from an anonymous
patron,  who stipulated that a travel grant be offered to
a North African scholar, the WHA has been able to
name Driss Maghraoui as the recipient of a travel grant
to attend the 2008 WHA conference in London.  

Driss Maghraoui received his History Ph.D. in 2000 from the
University of California at Santa Cruz, where he presented the dissertation
"Moroccan Colonial Troops: History, Memory, and the Culture of French
Colonialism."  Currently he is an assistant professor at Al-Akhawayn
University, where he offers a variety of history courses, including
"Contemporary World History," "North African Immigration in Europe,"
and "The History of the World Economy, 1500-2000." In 2004-2005 he was
a visiting assistant professor at Yale University.

Among his many publications are the forthcoming "Secularism in
Morocco: A Stagnant Word in Motion" and "Cultural Diversity and the
Arab-Islamic Heritage in Morocco." 

While at the conference in London, Dr. Maghraoui will present the
paper "Tangier in World History" as part of the program devoted to Global
Cities. According to Maghraoui, his paper "will attempt to uncover the var-
ied layers of the commercial activities that put the port city [of Tangier] into
an international [system of] interconnected trade routes...." Moreover, con-
trary to the classic thesis presented by the Belgian historian Henri Pirenne
which maintained that the early Muslim conquests badly disrupted the exist-
ing commercial network in the Mediterranean, thereby ending the unity of
the Mediterranean World, his paper will suggest that the Muslim conquest
of North Africa and Spain "set in motion the dynamics of an important trade
network." Beyond that, his paper will argue against Bernard Lewis's notion
that a "medieval iron curtain between Islam and Christendom seems to have
kept cultural exchanges at a minimum, and greatly restricted even commer-
cial and diplomatic intercourse." To the contrary, Maghraoui  will offer the
argument that the Muslim conquerors of the seventh and early eighth cen-
turies helped revitalize the commercial activities of the Mediterranean
Basin, and Tangier played an important role in that early medieval revital-
ization. Finally, because of its strategic location and commercial impor-
tance, Tangier later became entangled in a web of European political and
dynastic alliances and rivalries.

For anyone interested in the Pirenne Thesis and medieval long-distance
trade, the Mediterranean in world history,  early modern European interna-
tional diplomacy, and Muslim-Christian relations through the centuries this
paper should be an absolute "must hear."

Event: Exhibition "Wifredo Lam in North America." The exhibition Wifredo
Lam in North America," curated by Curtis L. Carter, Professor at Marquette
University, Milwaukee and founding Director of the Haggerty Museum of Art is
at the Miami Art Museum February 8 thru May 18 2008. The exhibition is the first
museum retrospective of Lam's paintings in North America. It focuses on Lam's
role in bridging the Afro-Cuban cultures of his native Cuba and the modern art
movements of Europe, including Surrealism and the School of Paris Artists
Picasso and Matisse. In an era of global culture, Lam's role in linking the cultures
of Africa, Latin America, and Europe is increasingly important. This exhibition's
appearance in Miami where many of the major collectors of Cuban and Latin
American art reside, marks a historic occasion for the city. It is the first time that
Lam's work has been shown there apart from private-gallery showings. The exhi-
bition first appeared at the Haggerty Museum of Art in Milwaukee October 2007
to January and will travel to the Latin American Museum   of Art in Long Beach
and the Dali Museum in St Petersburg after the Miami Showing.  A scholarly cat-
alogue with essays be Curtis Carter, curator, Lowery Simms, Valerie Fletcher,
Dawn Ades, and Edward Lucie Smith, accompanies the exhibition.

Announcement of a New Scholarly Journal:

Global History Review (China)

The first issue of Quanqiushi pinglun [Global History Review] was pub-
lished in June 2007 in Beijing, China. It was edited by the Global History
Center at Capital Normal University and published by the well-known
Shangwu Yinshuguan [Commercial Press]. It draws on the services of two
famous scholars of world history, Qi Shirong (China) and Jerry Bentley
(USA), as special academic advisors. Professor Liu Xincheng (Capital
Normal University) serves as the editor-in-chief, and he is assisted by five
other co-editors and an English proofreader.

This first issue presented thirty-nine articles on the theory, research,
and teaching of global history, many of which offer insightful remarks.
Among the authors, ten are non-Chinese scholars from the United States,
Australia, Italy, Germany, Colombia, and Canada. Articles in this first
issue could be classified into three major categories. The first set of arti-
cles probes the theory and methodology; the second interprets unique case
studies; and the third investigates pedagogy in teaching global history. This
new journal shows Chinese scholars’ efforts to deepen their opening to
international academia. Indeed, this first issue itself was produced as a
result of global collaboration and reflects a new trend of Chinese scholas-
tic pursuit for new ideas and new thoughts.

Some articles illustrate how the writing and teaching of world history
in China has been heavily influenced by the Soviet paradigm of the past
century; the Soviet emphasis on class struggle and revolutionary move-
ments made the previous scholarship rather a one-sided story. Furthermore,
Eurocentrism had been predominant even in the Soviet style textbooks
neglecting the rich cultural heritage of Africa, Asia, and the Americas. The
Chinese understanding of world history, as many articles reveal, has
always excluded Chinese civilization, making the writing of world history
incomplete. This new journal deals with all of these issues and encourages
scholars to be more comprehensive and objective.

The similarities and differences between global history and world his-
tory are probed and elaborated. According to some scholars, global histo-
ry is not simply a sum of national histories; instead, it should be a new
approach in exploring the past of the world. Global history broadens the
scope of analysis to cover long-term historical evolution and to embrace
both vertical and horizontal angles to examine human societies. Global his-
tory treats all nations equally from a comparative approach. The vital
issues such as population, imperialist expansion, ecological exchanges,
technological transfer, environmental changes and disease dissemination
all should be parts of global history. This new approach tends to be three
dimensional, going beyond the usual limit of the commonly perceived
world history: it focuses not only on human civilizations, but also enlarges
the vision to embrace human activities and their interaction with the
nature. In a particular sense, global history is an expanded and enlarged
world history.

The editors of this new journal plan to publish one issue per year, and
they welcome submission of scholastic works. It claims to be a new inter-
national platform for scholarly discourse on important issues of global his-
tory. It welcomes two different types of work:  one is of the article format
within 10,000 words; the other is of the abstract format not exceeding
1,000 words (the abstract could be a condensed version of an already pub-
lished article). This abstract will offer authors the opportunity to make their
works more widely known. The ISBN number of the journal is: 7-100-
05297-1. The contact information is as follows: Global History Review;
Global History Center; Department of History; Capital Normal University;
Beijing 10037; People’s Republic of China; or e-mail to: cnuliang@hot-
mail.com. (Reported by Patrick Fuliang Shan)

The World History Association’s Privacy Policy
can be found at 

http://thewha.org/wha_privacy_policy.php



The European Discovery of
External Cultures and Their Effect

on European Expansion

Brant Weller

Bridgewater College

As the European economy grew and became
more reliant on a cash system of wealth, opposing
the land-based economy of feudalism, it was the
merchant class who began to become prominent.
Trade within Europe would continue to facilitate
economic growth toward the limits of European
internal expansion, and it would be the merchant
who would begin to look outward for new mar-
kets and new sources of income.  As the merchant
traveled abroad, he returned with not only new
goods but also new ideas.  

Like the merchant, the Christian missionary
too began to become less productive in lands of
Europe.  Christianity had expanded to the edges
of the region. Thus, for conversions, the mission-
ary also began to look outward, taking his min-
istry to farther parts of the increasingly-being-dis-
covered world. He too, would return with more
than conversions, also infusing new ideas into the
traditional feudal culture. Globalization forced
Europe to look at herself as just a mere part of a
much larger world, and she would begin the
struggle to find her identity in this world as she
reacted to the influx of many new ideas. Thus
European expansion between 1100 and 1500 is a
direct result of the globalization efforts of the
newly prominent merchant and the Christian mis-
sionary.  

Fernández-Armesto tells of the world during
this period as if it could be seen by a cosmic being
looking down on the civilizations:

A cosmic observer, privileged to look down
on the world of the fifteenth century from a
commanding height, would have noticed a
number of cultures and civilisations separat-
ed by great distances, poor communications
and, in some cases, mutual ignorance or lack
of interest. He might, however, have detect-
ed -- in places, for the most part, outside
Latin Christendom -- some stirrings at the
edges: The dilation of political frontiers or
the beginnings of movements of expansion,
of settlement, trade, conquest and proselyti-
sation, which would make the world of the
next few centuries an arena of imperial com-
petition where expanding civilisations col-
lided and where virtually all human commu-
nities were joined in conflict, commerce,
and contagion.1

Despite the “stirrings” of cultures outside
the European experience, it was Europe who
would open up sea routes to the world, through
which the abundance of ideas would dynamically
change the European perspective. Why, however,
was it Europe that expanded, and not the wealth-
ier and more-equipped civilizations of China,

Islam, or Mesoamerica? The answer is that
expansion was a necessity for Europe. Europe
had reached its internal expansion limits and
needed to look outwards. Thus, “while more
prosperous civilisations rested content with the
exploitations of their traditional contacts, it was
left to the explorers of Latin Christendom to
search for new resources, extend their reach and
ultimately enmesh most of the world in their
routes.”2 Not having the immediate exploitations
that the more-prosperous civilizations had,
Europe would reach her internal limits and finan-
cial crisis would ensue.  

It would thus be “the financial crisis of the
late fourteenth century” that would drastically
increase the “Europeans’ need for gold.”3 Prior to
the era of European exploration, legends were
abundant of extravagant cities of gold in the con-
tinent that lay just to the south. In fact, “by the
mid fourteenth century, Europeans knew that the
source of gold traded in the cities of Maghreb was
in the West African part of the Sudan and that it
was extracted from rivers by black men, about
whom a number of legends had circulated among
Muslim traders. Europeans also knew that there
were powerful, advanced black kingdoms in West
Africa whose strength rested on their rulers’ con-
trol of the gold trade.”4 Furthermore, the Indian
Ocean was an eco-
nomic powerhouse
at the time, and
Europeans could
access it only via the silk roads and the Gulf of
Persia, controlled by Arab nations, or the Red and
Mediterranean Seas, controlled by African
nations. To circumvent these routes and find a
new access to the Indian Ocean would be advan-
tageous to the European economy. With this in
mind, as well as the “legends of mysterious lands
in Africa,”5 explorers like Portugal’s Prince
Henry the Navigator sailed south along Africa,
further coming to understand how Europe was
but a small part of a much-larger world.

New cultures of strange peoples and myths
of far away lands intrigued explorers such as
Prince Henry, who were instrumental in the open-
ing of contact between the cultures, but they also
intrigued the upper-classes’ interest in new and
exotic goods. The merchant’s importance would,
therefore, increase, and the “merchant/foreigner
[became] often the mediator between cultures,
bringing new material objects and techniques as
part of his trade; he also transmitted ideas, cultur-
al, aesthetic, and moral values, and religious
beliefs in the course of his contacts with indige-
nous inhabitants.”6 By way of the merchant, for-
eign and new ideas would find their way into
European culture.  It was important for the mer-
chant to understand the cultures in which he was
trading “in order to take advantage of demand.”7

Merchants had to become cosmopolitans if they
were to be effective in the foreign markets.  This
cultural understanding among the medieval mer-
chants “was another essential ingredient in the
commercial expansion of Europe.”8 In addition to

Africa, the invasion of the Mongols not only
allowed Europeans to become acquainted with
Tatar ideas, but the vastness of the Mongol
Empire allowed Europeans to tap the cultures of
the Middle and Far East to a greater degree than
ever before. The Mongols “imposed a tough,
orderly rule across their lands, established effi-
cient courier services, and permitted free travel
and religious proselytizing.”9 Missionaries and
merchants were now free to travel eastward
thanks to an orderly and tolerant Mongol rule and
“so long as Mongol rule remained essentially
undisturbed and tolerant, it was possible for west-
ern merchants to enter and cross the Mongol
khanates to reach China and India.”10 By allow-
ing merchants to trade freely across the expanse
of the empire, the “Mongol epoch laid the
grounds for the voyages of discovery in the fif-
teenth” century.11

Those voyages and discoveries were made
by people such as Maffeo and Niccolò Polo, who
traveled to China out of Venice in 1260 and then
again in  1269, when they took their nephew,
Marco.  Marco would go back and spend eighteen
years in China returning in 1295. A man named
Rustichello from Pisa “wrote up Marco’s stories
in a book, called The Divisions of the World,
which became popularly known as Il Milione,

‘The Million,’
because of the
fabulous wealth
it described.”12

This would entice many other young explorers,
merchants, and missionaries to traverse the
Mongol Empire and see what Marco had experi-
enced.  

Exploration was possible in the east, accord-
ing to Peters, because of the “‘Mongol Peace’
which opened eastern Asia to western Europeans
for the first time.”13 It was this “Mongol Peace”
which “vastly broadened the West’s horizons. For
a time Latins were able to travel for thousands of
miles further than had previously been possible,
and were introduced to a world whose existence
they had been hitherto unaware.”14 Those new
horizons of the formerly unknown world,
acquired thanks to the Mongols, would begin to
provide Europe with the new ideas essential to its
evolution during this period. Furthermore,
Europe, “linked by the Italian merchant mariner
states to a vital eastern trade that connected Asia
Minor to China on the north and Egypt to India,
Malaysia and China by the southern sea
route…had finally entered that trading system
and, though she was not yet hegemonic, at least
she was becoming a more equal partner,”15 which
meant seeing herself as but a part of a global trad-
ing network.

The other carriers of the new ideas infusing
Europe were the Christian missionaries. After
failed crusades and a Islamic powerhouse sitting
to the east, “no longer was there a realistic hope
of expanding the powers of Christian rulers, but
there was the hope in a missionary effort of con-
version.”16 Even though Edbury claims that

By way of the merchant, foreign and new ideas would find
their way into European culture.  



“crusading ideology and the belief that Christians
shared a common responsibility for the defense of
their brethren overseas continued to hold an
important place in the fourteenth-century thought
world,”17 Christendom would lose its hold on the
Holy Lands, and the crusading ideology would
have to become more of a missionary one.  Just as
the merchants returned home with intriguing sto-
ries and new ideas, also “as Christians began to
travel over-
land to
A s i a … t h e y
did find large
numbers of
peoples they had never heard of before,”18 peo-
ples that would influence the evolution of
Medieval Europe from a feudal society.

In the interests of new Christian missions
and new economic opportunities, missionaries
and merchants brought the world with its ideas
into Europe, allowing for Europe to see herself in
a global context. It was these “short-range and
immediate interests,” according to Peter, that
would establish the links to globalize Europe,
through people like Prince Henry from Portugal,
Christopher Columbus sailing for Spain, and
Italian explorers familiar with the tales of Marco
Polo:

The short-range and immediate interests of
Genoa and the Iberian kingdoms had estab-
lished not only an Atlantic linkage between
southern Europe and the Mediterranean and
the northern worlds, but they also had begun
to open up the long-closed world of north-
western and western Africa and the even
larger world beyond the eastern Atlantic
islands. The first of these achievements
transformed the economic and political his-
tory of Europe; the second presented prob-
lems on a scale too vast and complex for any
satisfactory solution. From the appearance
of the Mongols on, Europeans were brought 
face to face with new kinds of human beings
and a world immensely larger—although
increasingly accessible—than they had ever
imagined.19

The transformation of the economic and
political structures of Europe was brought about
by the new ideas from the new kinds of human
beings from this immensely large world. Western
scholars became “acquainted with the vastness of
the world by the experience of the crusades
[which were] reinforced, in the thirteenth and
fourteenth centuries, by the reports of merchants
and missionaries who traveled the Mongol road
as far as China, or sailed, with indigenous ship-
ping, on the Indian Ocean.”20

The first ideas to shake European tradition
came from the increased contact with the Islamic
Empire in Al-Andalus and in the Middle East. A
crucial aspect of this exposure to new ideas and
new learning “was Europeans’ access to Muslim
and Greek scientific thought. With the expansion
of Christian power in Iberia, signaled by the cap-
ture of Toledo in 1085, clerical scholars in Iberia

and Sicily began the process of translating the
works of some of the most important thinkers in
both alien cultures, first from Arabic and later
directly from Greek.”21 Having been preserved
by the Arabs, the works of philosophers such as
Aristotle found their way into the European main-
stream, challenging the “Platonic-Augustinian
tradition of thought that remained skeptical of the
value of knowledge of the world, material reality,

and human efforts
to understand
them.”22 Along
with Aristotle,

logic, politics, and scientific and mathematic
works found their way into European culture via
the Arab culture.

The most important ideas to the evolution of
Europe during this period were the works of
Aristotle, linking Europe to the Arab nations from
which they acquired the works, and the Ancient
Greek culture that produced the thinker, thus set-
ting Europe in a much larger context than itself.
The influence Aristotle had on Europe would not
be limited to those it converted from Platonism,
but also would include the new thoughts and
ideas resulting from the reaction against the
Greek thinker, as well as the compromises made
between the two thought systems.

The most notable reaction against Aristotle
came from the Church whose ideas of a supreme
God and an absolute good it had threatened. In
the thirteenth century, “thinkers outside the theol-
ogy faculty came under attack from theologians
who accused them from sharing not only
Aristotle’s beliefs in natural philosophy but also
his pagan ideas about the uncreatedness of the
world.”23 Aristotle’s works on natural philosophy
in math, logic, and science had become very
influential and were giving some justification to
his religious philosophies as well. Thus, because
of the influence of theologians such as Roger
Bacon, “in 1277, Etienne Tempier, the bishop of
Paris issued a condemnation of 219 propositions
that he claimed were erroneously being taught at
Paris by the arts faculty.  The condemnation later
played a very important role in redirecting philos-
ophy away from pure Aristotelianism.”24 Though
the reaction to Aristotle was, for the most part,
uniform in saying that Aristotle was false in his
rejection of other-worldly forms and emphasis on
the importance of the present, it did promote the
study of Logic, which “challenged traditional
ways of understanding scripture.”25 If Aristotle
didn’t have it all wrong and there was a supreme
creator of the Earth, compromise of the two
philosophies was necessary. 

Thomas Aquinas took it upon himself, in his
monumental work, Summa Theologica, to agree
with “Aristotle…in creating a sphere of activity
in which reason was supreme and perfectly con-
sistent with faith,”26 in a higher authority. He
“had attempted to reconcile faith and reason,
Greco-Arabic knowledge and Christian theolo-
gy.”27 The importance of the discovery Aristotle
by means of a new interaction with Arabic culture

should not then be limited to the new philoso-
phies that emerged, but must be seen in the
greater context of the dialectic that ensued
between the traditional philosophies, the new
Aristotelian philosophies with their Arabic com-
mentaries, and the synthesis of the two. This
dialectic, since it was caused solely by the valida-
tion given to the works of another culture,
allowed Europeans such as Aquinas to see the
importance of other foreign ideas. This would ini-
tiate the European globalization of the later cen-
turies.

Because of the Aristotelian emphasis on the
present and the importance of human knowledge,
Arabic culture had made many advances not only
in logic, but also in math and geometry, and poli-
tics. The influence of Arabic culture on Europe
can be seen, then, by the “increasingly profes-
sional use of geometrical principles of design, the
development of complex tools such as cranes and
hoists, and improved jointing work and stone
dressing.”28

The new political ideas can also be traced to
the discovery and influence of Arabic culture,
namely from Aristotle and the emphasis on the
individual and his capacity for knowledge.  Genet
asserts that “political literature and political phi-
losophy can be traced back to the ‘rediscovery’ of
Aristotle in the late thirteenth century.”29 With
this new emphasis on self, new political theories
gradually began to emerge asserting the impor-
tance and liberties of the individual.  Emphasis
was taken off the sovereign and “political theo-
rists gradually worked out constitutional theories
for removing an incompetent ruler or even justi-
fying the assassination of a tyrant.”30 Just as was
the case with religion, a dialectic emerged
between the traditionalists and the reformists, of
which great thinkers like the poet Dante became
a part.  

The general synthesis that emerged can be
seen in the dialectical dialogue of the era which
“borrowed from law, principally Roman law (the
key concepts being necessity, consent, and repre-
sentation), from theology (political society, the
politia, as a mystical body of which the king was
the head), and from classical philosophy (the very
concept of the res publica, the bien commun or
commonwealth.)”31 Thus, the European political
identity resulted from three main sources of
which only one, the theological, was found in
European thought prior to the influx of foreign
culture, again proving that the importance of
European globalization was not the adoption of
other cultures, but the understanding and incorpo-
ration of chosen aspects of those cultures. This
evolution of thought was only made possible by
the immediate interests of European merchants
and missionaries, and the new importance of for-
eign cultures is evidenced by “the Council of
Vienne in 1312 [which] decreed that schools of
Arabic and other non-Christian languages ought
to be established.”32

In addition to new intellectual, theological,
and political syntheses, the social realm also

The first ideas to shake European tradition came from the
increased contact with the Islamic Empire in Al-Andalus and in
the Middle East. 



became influenced by foreign ideas, a notable
one being astrology. Though condemned by the
Church, rejecting at least this part of Arabic cul-
ture, it “did not prevent astrology from becoming
a popular learned pastime.  Receiving the imprint
of the Muslim thinkers, whose popularity grew as
the twelfth century wore on, astrology seemed to
account for the different physiological and tem-
peramental characteristics of humans.”33

The importance of globalization on the new
European identity was not simply the European
recognition of other cultures. Had that been the
case, there would have been no evolution at all.
Neither was globalization important because the
influence of foreign culture manipulated Europe
into what it was to be in the modern age.
Globalization advanced European thought in that
it made Europe recognize she was not alone in the
world and so she took the influx of new ideas
from new cultures and weighed them against her
previously-held notions, thus forming her own
advanced, synthesized identity.  

Though this new identity was advancing,
amidst the multiplicity of cultures in the vast,
newly discovered world, it would need to be pre-
served lest it be forgotten. The study and writing
of history would therefore become an important
part of European culture, resulting from its new
globalization.  Thus, “several new kinds of histo-
ry were appearing: national history in France,
England, and Iberia, where reigns of sovereigns
provided the chronological framework; histories
of cities in Germany and the Italian peninsula;
biographies, accounts of travels, of wars and of
remarkable expeditions.”34 In addition to histo-
ries, in order to save herself from the divisions
resulting from internal political, philosophical,
and theological debates, as European culture
struggled to accommodate the ideas of the foreign
cultures, an old concept gained new importance
to unify the realm. It was “in some measure, the
need to find a response to those divisions which
encouraged greater emphasis to be placed upon
‘Europe’ with its timely appeal to society’s sense
of a corporate history, in the face of the growing
Turkish threat from without and divisions from
within. Helped by the humanists, the word
‘Christianity’ would very slowly be replaced by
‘Europe’ which, by the fifteenth century, was
coming to be used with increasing frequency and
marked emotional content.”35 Because of global-
ization, a corporate heritage was needed to unify
an evolving Europe at a time when “Christianity”
was being challenged by new ideas. A new source
of identity was needed to become a part of the
global system, yet independent of the other parts.

When Europe had reached its Christian and
economic expansion limits, merchants and mis-
sionaries needed to look elsewhere if they were to
be effective in their occupations. Their need for
exploration opened up a vast world full of new
ideas that would require Europe to evolve from
an internally-oriented philosophy to one of glob-
al identity, understanding, incorporating, and syn-
thesizing the wealth of new ideas in order to form

their own.  Therefore, it was this globalization
effort, initiated by European merchants and mis-
sionaries, that caused Europe to evolve to a level
from which it could participate in the world con-
text.
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With few exceptions, our world history textbooks
fail to give an account of the Persian Empire
commensurate with its historical significance.  As
a rule, it is found at the end of the “second chap-
ter,” which appears under different headings but
generally deals with the dawn of civilizations in
the Ancient Near East. It is normally right after
the account of the Assyrian empire that the narra-
tive on the Persian Empire is inserted. This struc-
turing of the chapter tends to present the Persian
Empire as essentially a continuator of the
Assyrian Empire.1 And, moreover, since it comes
at the end of the chapter, the reader is left with the
impression that the Persian Empire marks the
end, rather than the beginning, of a new era in
world history. Conventionally, too, the next peri-
od in Near Eastern history begins with the com-
ing of Alexander of Macedonia, whose conquests
are presented as marking the beginning of a new
age, the Hellenistic Age. Another convention in
our history texts, which I find lopsided if not
biased, relates to the relations between the
Persians and the Greeks which is presented as one
of confrontation and enmity between the Persians
and the “Greeks” -- that is to say, “all the
Greeks.”

I begin with my first point, the placing of the
history of the Persian Empire at the end of a his-
torical period. As I will try to show, not only does
this conventional periodization overlook the fact
that the establishment of the Persian empire ush-
ers in a new age in world history, but it also exag-
gerates the cultural impact of Alexander’s con-
quests, the Hellenization of the East. 

To begin with the novelty of the Persian age,
the empire that they created was of a vastly
greater extent than any previous one. It was the
first empire in world history to have expanded
over the three known continents.2 Unlike the for-
mer empires, it was not a river valley empire, the
geographical center and center of political power
was in the uplands, along Zagros. For the first
time in world history, as a consequence of the
establishment of the Persian empire, all of the
major cultural centers in the Ancient world west
of China3 were brought into direct contact. The
population of the empire was far more numerous
and more heterogeneous.4 The ruling people,
instead of being the largest body in their own ter-
ritories, were a military minority spread thin over
a vast area. With them, and until the rise of Islam
over a thousand years later, the great powers in
the Near East were the Indo-Europeans, whereas
before, by and large, it had been Semites. The
development of trade, fostered by the minting of
standardized gold and silver coins of universal

circulation, the standardization of weights and
measures, the building of overland routes, the
charting of new sea-lanes, the digging of the
canal connecting the Nile with the Red Sea which
provided for an all-waterway lane linking Egypt
with the Indus, as well as the transplantation of
animals—diminished the relative importance of
agricultural interest in the state. 

The establishment of the Persian Empire
also marked the beginning of a new age in the
nature of rulership. Though, in consonance with
long-standing Near Eastern norms, Persian kings
were kings by divine right, they did not every-
where claim to have derived their authority sole-
ly from their own national god as, for example,
had previsouly been the case with the Assyrians.
Through their tolerance and acceptance of the
religions of their subjects, the Persian kings
became the representatives of their gods -- in dif-
ferent countries, they claimed descent from the
national god of that country. Such toleration went
much further than mere lip-service to foreign
gods. The Persian kings were actively involved in
the temple worship of alien deities. In Egypt,
Darius sacrificed to the local gods, contributed to
the building of temples, and conferred privileges
on priesthoods.  The king had regard for both law
and custom. Darius I was called “the lawgiver;”
he codified laws, published them, and each peo-
ple lived by its own laws.  

Another novelty was the new type of reli-
gion which these Iranians brought with them to
their new land. It is
often overlooked
that Zoroaster is the
only prophet -- that
is a messenger with
a divine revelation -
- that the Indo-
Europeans ever produced. More importantly, seen
from an etiological standpoint, this was a
monotheistic religion with a dualistic ethical
undertone, which, on both counts, was something
new for the people of the ancient world. To say
that people knew of monotheism through Judaism
is both to exaggerate knowledge of that religion,
which was only of local interest until the rise of
Christianity and Islam,5 as well as to read back
from a later time to an earlier period a theism --
monotheism -- which was the view of only a
minority of Jews that became irrelevant to reli-
gious matters in Jerusalem after their exile to
Babylon.  As late as 458 BCE, or perhaps 398,
depending on which Artaxerxes it was who sent
Ezra to Palestine to carry out a codification of the
Jewish laws (presumably along the same lines as
had previously been carried out under Darius I for
the laws of Egypt), in the Jerusalem temple, other
gods were worshipped alongside Yahweh.6 Even
then, Ezra faced opposition and his mission
ended in failure. It was only later, when
Nehemiah, the king’s cupbearer, was sent as gov-
ernor to Jerusalem and succeeded in winning the
support of the priests, that the successful enforce-
ment of the Laws of the Pentateuch began.7 As

for Zoroastrianism, it enjoyed the prestige and
stature deriving from its being the imperial reli-
gion -- knowledge of it had crossed over into the
Greek mainland at the latest by the 4th century
BCE. The fact that with the passage of time the
followers of that religion shrank substantially in
size by converting to the new religion of Islam,
and that nowadays the adherents of that religion
do not add up to even a million people, should not
reduce the historical significance of that religion.
Our world history texts do identify some of this
religion’s original precepts which passed on into
Judaism and, through the latter, into Christianity
and Islam. But Zoroastrianism’s very probable
influence on Greek philosophy, both the Ionian
and the Socratic -- in principle, Plato -- is not
mentioned in passing even as a moot point.  

Another novelty brought about by the
Persians was in the sphere of administration. To
effectively rule his empire, Darius I introduced a
number of administrative measures, two of which
were the division of his empire into administra-
tive units, satrapies, over which he placed
satraps entrusted with civil authority alone,
reserving military authority for another set of
officials as a counterpoise to the power of the
satraps. Both, his division of the land into small-
er administrative units,8 as well as his separation
of civil from military power, were to be models
for later rules, such as the Mauryan
Chandragupta, and at a much later time, Emperor
Diocletian. 

A n o t h e r
novelty of the
age was the
emergence of a
new type of lit-
erary genre, his-

toriography, in which the Greeks excelled and set
the paradigm for future generations, but which
had its beginning in connection with the Persian
Empire. Though it is Herodotus -- incidentally, a
subject of the Persian empire -- who is generally
regarded as the Father of History, it was an
Ionian, Hecataeus of Miletus, who initiated the
writing of “modern” and “contemporary” history
of the Greeks, as distinct from their “ancient” his-
tory which continued to be mythography; and the
event which stimulated this intellectual move-
ment towards writing “modern” history, was the
incorporation of Asiatic Greeks in the Persian
empire which resulted in the contact of Ionian
thinkers with oriental history, and which facilitat-
ed the unhindered travel of these Greeks into the
near East. Thus, the widely traveled Hecataeus9

explored the interior of the Persian empire and
Egypt, which had been annexed by Cambyses.
Before Hecataeus, what was passed off as history
among the Greeks was mere mythography, which
was ultimately rooted in Homer and Hesiod; and
what made Hecataeus skeptical of such accounts
was the acquaintance he made in Egypt with the
historical traditions of the Egyptians.10 In the
opening pages of his work, Map of the World,
Hecataeus wrote “‘What I write here is the

For the first time in world history, as a consequence of the
establishment of the Persian empire, all of the major cultur-
al centers in the Ancient world west of China were brought
into direct contact.



account which I consider to be true. For the sto-
ries of the Greeks are numerous, and in my opin-
ion ridiculous’.”11 In that work, Hecataeus intro-
duced the Greeks to oriental history and sketched,
for the first time, the successive monarchies of
Assyria, Media, and Persia.12 Hecataeus, the his-
torian, as distinguished from the mythographer,
had two immediate successors, Charon of
Lampsacus and Dionysius, both of whom fol-
lowed the path of their predecessor by writing on
oriental history.13 Though the works of these two
authors contained important periods of Greek his-
tory, they were properly histories of Persia.  In
this way, then, it was through the account of the
“`modern’ history of the East that the Greeks
went on to study the `modern’ history of
Hellas.”14 Thus it was with the establishment of
the Persian Empire that Greek historiography
began. Moreover, these early Ionian histori-
ans, faced with the political realities of the
Greek-speaking people -- none of whose
city-states was central enough in the politi-
cal life of all Greeks to warrant their respec-
tive histories to coalesce around it -- wrote
their Greek histories in the context and around the
central theme of the history of the Persian
Empire.15 The same technique was also
employed by Herodotus, who coined the word
“historiae,” meaning research. He, too, related
the history of the Greeks within the main frame of
the history of the Persian Empire. Thus, in a tech-
nical sense, Greek history begins with the history
of the Persian Empire. Here we have another
beginning, another “new age,” in this instance for
a literary genre, Greek historiography, which
evolved in the Persian period. 

The same event which stimulated the inter-
est of the Ionians in historiography, Persia’s
incorporation of their lands, can be said, with
equal justice, to have turned their interest toward
geographical research. The Milesian
Anaximander, the “Father of Geography,” devot-
ed himself to his studies under the Persians, and
the first word map which the people in
Peloponnesus had ever seen was the one made by
him which was based on earlier Babylonian
maps.16

I now turn to my second point, the nature of
Greco-Persian relations, simply by pointing out
some of the known facts, coming in principle out
of the pages of Herodotus, and skirting controver-
sial points, to show the lopsidedness of our world
history texts.  

It is an important fact to note that in their
narratives on the relations between the Persians
and the Greeks, by the “Greeks” in this relation-
ship our texts are only concerned with the Greeks
of the mainland, as if the other half of the Greek
world, the eastern half, which had been incorpo-
rated into the Persian Empire for half a century
before the so-called Greco-Persian confrontation
began, did not exist or did not have a relationship
of its own with the Persians. Eastern Greeks are
merely subsumed and glossed over in our texts.  

As for the Greco-Persian confrontation, the

fact is ignored that the campaign leading to the
Battle of Marathon, presented as the event mark-
ing the beginning of hostilities between the
Persians and “the Greeks,” was merely a Persian
naval exercise in the fashion of a policing action,
directed only against Athens and the Eretrians;
that Athens herself, over a decade earlier, in 507
BCE, had sent delegates seeking Persia’s help
against the Spartans, and that on that occasion
had given “earth and water,” symbolizing sub-
mission, to the Persians.17 This meant that from
the Persians perspective their objective in
Marathon of restoring Hippias to power was
within the bounds of their understanding with
Athens -- she had given them earth and water.18

And Hippias, for his part, had not been totally
abandoned by the Athenians; he still had friends
and followers in Athens who were awaiting his

return. Moreover, that in Athens itself, on this
occasion as well as later, Persia had its own sym-
pathizers and collaborators, the so-called
Medizers -- among them the Alcmeonids family,
which occupied many important state functions,
and produced two of Athens’ most illustrious
political figures, Cleisthenes, the architect of the
Athenian Democracy (who, incidentally, had
given earth and water to the Persians in 507 BCE)
and Pericles, whose age is a byword for the
Golden Age of Athens. The family’s extensive
trade relations with Asia Minor were the source
of its prosperity, and, consequently, they wanted
to maintain amicable relations with Persia. It fol-
lows then, that at the approach of the disgruntled
fugitive tyrant of Miletus, Aristagoras, who had
arrived in Athens to seek assistance in support of
the Ionian Revolt, the family strongly cautioned
against such assistance as it would cause conflict
with Persia.19 For the time being, however, the
opposition party -- the war party -- headed by
Miltiades, won the day.  But, even then, Athens
limited its assistance to twenty vessels.  Later on,
when the rebels in Ionia began to lose ground, the
pro-Persian groups in Athens gained the upper
hand, and after the election of 496 BCE, the party
of Alcmeonids regained its former power.
Immediately thereafter the Athenians recalled
their ships.20 And the political party now in
power did everything to avert a war with Persia.
Thus, in 493 BCE, the playwright Phrynichus,
whose tragedy The Fall of Miletus had caused the
audience to break into tears of pity for the Ionians
killed and the shame of having abandoned them,
was fined one thousand drachmas for commemo-
rating Athens’ unsuccessful foreign policy. Many
leading politicians of Athens, and especially the
Alcmeonids and followers of the deposed
Pisistratid tyrant, and also the popular masses
they led, were against a confrontation with the
Persians. Therefore, they agitated against the use

by their opponents of the theater for political
propaganda.21 Finally, the Persian campaign at
Marathon was in response to Athens’ interference
in the internal affairs of Persia. As Herodotus
noted (I, 4), the Greek attacked the Persian
dominions in Asia before the Persians attacked
Greece and he condemned the Ionians for starting
the Revolt. 

That the ensuing war was not between the
‘Greeks and the Persians’, but between Persia and
the two Greek communities of Athens and the
Eretrians in Euboea,22 can be surmised from the
response of the Greeks to Persia’s approach
against them. In 492 CE, during the preparations
for the projected campaign, Persian ambassadors
were sent to the Greek territories to demand earth
and water. “(T)he majority of the islanders and
many mainland cities (including Thebes, Argos

and Aegina) reacted positively to the
call…; only Sparta and Athens
refused.”23 On the eve of Marathon, the
Athenians’ neighboring district of
Boeotia turned against them and openly
welcomed the arrival of the Persians.

Even some Athenians were prepared to help the
Persians, in particular, the family of Alcmeonids,
who had been deprived of their power by their
opponent, Miltiades. At this time, they joined
forces with Hippias’ secret adherents, who were
awaiting his return.24 Indeed, the Alcmeonids and
their associates would continue to have special
rapport with Persia for a long time to come.25

The Alcmeonids aside, the main sanctuary
of Apollo which was the temple of Delphi, was
also on the side of the Persians and tried to dis-
suade the Greeks from resisting them. 

Turning our attention to the time of Xerxes’
campaign and the state of relations between
Persia and the Greeks at that time, we find that
before Xerxes’ decision for a Greek campaign,
messengers had come from Thessaly inviting
Persians to attack the Greeks, and promising their
full support; a similar request was made by exiles
from Athens.26

On the mainland, many Greek states ignored
Sparta’s invitation to the congress she had organ-
ized for all Greeks to attend in order to unite
against Persia.27 Similarly, many Peloponnesian
towns sympathized with the Persians and did not
participate in the building of the wall across the
Corinthian Isthmus to prevent the Persians from
entering the Peloponnesus.28 Some city-states,
despite the promises they had made to Sparta and
Athens, sat on the fence, awaiting the result of the
war.29 Helots, and of course other groups of
dependents, awaited the advance of the Persians
as if they were their liberators.30 According to
Herodotus (VII, 138), the majority of the Greek
states did not want war with Persia, while some
openly sided with Persia.  Moreover, at this time,
as earlier at Marathon, the priest of Delphi main-
tained a pro-Persian orientation and urged the
Greeks more towards a capitulation or neutrality
than resistance. 

Again, during Xerxes’ campaign, a list of

The Milesian Anaximander, the “Father of Geography,” devoted
himself to his studies under the Persians, and the first word map
which the people in Peloponnesus had ever seen was the one made
by him which was based on earlier Babylonian maps.



city-states on the mainland -- the Thessalians,
Archaeans, Thebans, and the inhabitants of other
districts and many cities -- sided with Persia. The
Thebans’ steadfast friendship with Persia must
have been evident to all. For the defense of
Thermopylae, the Thebans contributed 400 men;
however, they were suspected of planning to
defect to the Persian side at a critical moment,
and as correctly suspected, when the attack on the
position of Leonidas started, these Thebans aban-
doned the Greeks for the Persians.31 

At Salamis, the Greek hopes that the ships of
the Greeks from Asia Minor would change sides,
proved illusory. The latter, to the contrary,
remained loyal to Xerxes and fought valiantly in
the hope of receiving reward from the Persian
king.32 According to Herodotus (VIII, 10) they
were even pleased when some Greek soldiers
were killed. The Ionians, who were pitted against
the Peloponnesians, captured several Greek ships. 

Persian defeat at Salamis did not weaken the
resolve of their Greek allies. On their second
march to Athens, the Persian armies were invited
by the Thebans to set up camp in their territory.
Argos, the old enemy of Sparta, was in cahoots
with Mardonius, informing him of the departure
and the size of the Peloponnesian forces which
were being sent to Athens. At Plataea, the Greek
allies of Persia who were pitted against the
Athenians included the Boeotians, Locrians,
Thessalians, Phocians, and the Macedonians. The
Boeotian cavalry, in particular, fought with dis-
tinction at Plataea.33 

In Macedonia, which at a later time under
Philip II and Alexander II, would use Xerxes’
campaign as a piece of propaganda to justify its
war against Persia, its king, Alexander I, around
512 BCE, had hastened to offer his submission
when the Persian army reached the borders of
Macedonia,34 and later, in 480 BCE, accompa-
nied Xerxes on his march to Greece. In the mean-
time, his sister was wedded to a Persian.35

Neither at the beginning nor at the end of
Xerxes’ campaign did all Greeks view the
Persians with the hostility that later writers
ascribed to them. To follow Herodotus, at the start
of the war “many Greeks were even convinced
that Zeus had arrived in person in their country,
personified by Xerxes,” and “decades after
Xerxes’ campaign” “the Thracians still regarded
the road which was followed by Xerxes…as
sacred” (VII, 115). 

Our textbooks do tell us about the con-
tentious relations among the Greek city-states,
which they identify as the main cause for the col-
lapse of the city-state system and the loss of their
independence. And yet, when it comes to their
relationship with Persia, they leave the reader
with the impression that the Greeks formed a
united front against Persia.

One aspect of the relations between the
Persians and Greeks which is totally left out of
our accounts, and which shows the complexity of
Greco-Persian relations,  regards those illustrious
Greek political figures who, for one reason or

another, joined the service of the Persians.
Among Xerxes’ retainers was the Spartan king
Demaratus who joined Xerxes on his European
campaign and advised him on naval strategy on
the eve of Salamis. The famous Themistocles, the
Athenian strategos and victor at Salamis, took
refuge with the Persians less than two decades
after that event. In order to be granted audience
with the Great King Artaxerxes I, he accepted to
perform prokynesis. He studied Persian for a year
to be able to speak with the Persians without the
help of an interpreter. He married a Persian
woman and lived as a royal retainer with the rev-
enue assigned to him from certain districts in Asia
Minor.36 The renowned  Spartan commander of
the allied Greek army at Plataea, Pausanius, soon
after that event, adopted Persian attire in prefer-
ence over Spartan attire, and some eight years
after Plataea, was walled up at the temple in
which he had taken refuge, and starved to death
on the revelation that he had defected to the
Persian king and intended to turn Greece over to
his authority. Early in the next century, around
398 BCE the Athenian admiral Conon37 joined
the Persian navy and was made commander of a
Persian fleet by Artaxerxes, and, some two years
later. personally went to the king to ask for money
for his fleet.38 And still later, Athens -- the arch-
enemy -- gave one of its best generals, Iphicrates,
on loan to Persia for the recovery of Egypt.39

Lastly, when considering Greeks who, at one
level or another, worked with Persians, one
should obviously include a large number of
Greek mercenaries, many of whom were truly
loyal to their Persian masters. After Issus,
Alexander made carnage of the Greek mercenar-
ies in the service of the Persians, in order to set an
example and deter others from serving the
Persians. Yet, these Greeks loyally stayed with
Darius III until his very last hour.

In short, the Greco-Persian relations were
far more complex for the two peoples to be neat-
ly compartmentalized into two mutually sworn
hostile camps. The fact is that when dealing with
the Greeks, we should be aware that we are not
dealing with a modern nation-state, but rather a
quarrelsome mixture of independent city-states.
We need to reckon with the fact that there were as
many alliances between Persians and Greeks, as
there were between Greeks and Greeks. These are
historical facts which take a big bite out of the
conventional lopsided Persia-versus-Greek pic-
ture our text books continue to draw.

It is true that for the sake of brevity one
needs to make generalizations, but these general-
izations should not be so extreme as to distort the
picture.  

Turning now to the convention that
Alexander’s conquests mark a “New Age” in the
history of the Near East, that of Hellenisticism,
we must keep in mind that this view is the corol-
lary of the alleged hostility between all Greeks
and Persians, and of the inference that the
Persians strove to annihilate the Greeks, and that
the Greeks, during the wars with Persia, fought

for the survival of their culture and the protection
of their religion. It follows, then,  that the destruc-
tion of the Persian empire was the prerequisite for
the spread of Hellenism in the East. 

It is difficult to imagine that half of the
Greek world, the intellectually more advanced
half in the 6th centiry BCE, had been incorporat-
ed into the Persian Empire by its founder as early
as 547 BCE, and yet the Greek influence had to
await the coming of Alexander in order to filter
through the Persian empire.40  

Reference was made earlier to the Ionians’
contributions which coincided with their incorpo-
ration into the Persian Empire. We might also
point out that classical scholars such as
Anaximander, Hecataeus, and Heraclitus devoted
themselves freely to their studies although they
were subjects of the Great King. These Ionians’
influence traveled to the very heartland of the
Persians: some of their master craftsmen chiseled
those famous columns, bearing their ethnic name,
which were used in the construction of Darius’
Royal Palace at Persepolis. Persepolis documents
contain data on foreigners employed by the state.
Among the peoples frequently mentioned as
workmen of the state economy were
Cappadocians, Lydians, Carians, Termilai,
Thracians, and Ionians.41 In general, many
Greeks, for various reasons, were in Iran during
the Achaemenid era. Thus, emigrants from the
environs of Miletus were settled in Bactria, and
they still observed many of their own customs as
late as the 330s BCE. There were also Greeks in
the Elamite city of Susa, and close by,  were
Eretrians from Euboea who had been settled there
by Darius. In Elam, there were many Boeotians
who had been driven from their homes during the
campaign of Xerxes against Greece.42  

There is indirect evidence, such as Greek
shards, impressions of Greek seals, and coins
from the 5th and 4th centuries BCE, which sug-
gests the presence of Greeks in Achaemenid
Babylonia. We know that Nabuchadnezzar II’s
army included Greek mercenaries, and we may
infer that already in that age there had been
Greeks in Babylon.43 As is well known, large
numbers of Greeks, in principle mercenaries, had
been in Egypt before the Achaemenids. Under the
latter, their numbers increased even more.44 It is
a known fact that Persian kings employed Greek
engineers and master craftsmen. It was the Greek
engineer Mandrokles who constructed a bridge
from boats on the Bosphorus for the passage of
Darius’ forces into Europe.45 Persians especially
admired Greek artwork.46 As craftsmen and
sculptors, the Greeks were particularly active in
Persepolis.47 There were a considerable number
of Greek physicians at the Achaemenid court.48

Many Greeks also lived at the court of the Persian
satraps. Undoubtedly, Greek physicians, schol-
ars, and masters of the arts made a definite contri-
bution to the culture of the upper strata of Persian
society.  

The fact that Hellenism did not have to await
the coming of Alexander to penetrate the Persian



Near East is born out by an array of evidence of
different types. Seals with Attic motifs from pre-
Alexander time have been preserved on papyri
from Samaria. As early as the beginning of the
fifth century, Phoenician art shows Greek influ-
ence.49 The sarcophagus of a Phoenician gover-
nor-king, made in the fifth century in Sidon by a
Greek master craftsman, displays  a combination
of Egyptian and Greek influences.50 

As must be expected, Greek influence was
particularly strong in Asia Minor. Even prior to
Achaemenid rule, some regions of Asia Minor
had been under strong Greek cultural influence.
The Lydians had adopted many elements of
Greek culture. 51 In Caria, by the beginning of the
5th century BCE, many Carians were already
bilingual and knew the Greek language.
Halicarnassus, the capital of Caria, was a city that
was half Ionian and half Carian. The Carian
Scylax, who composed the first description of
India, published his work in the Greek lan-
guage.52 Then, in the 4th century BCE, new impe-
tus was given to the spread of Hellenism in Caria
by the Persian satraps of Caria, the Carian
Hekatomnids.53 Finally, as a measure of Greek
influence and how high in the social scale it had
traveled, we may take note of some of the
Persians who spoke the Greek language. As early
as the time of the Greco-Persian wars, there were
Persians in the Achaemenid army who spoke
Greek.54 More to the point, Cyrus the Younger,
satrap in Asia Minor, spoke Greek fluently. He
was acquainted with Greek culture and named
one of his concubines, a Greek woman from
Phocaea, Aspasiya, after the name of Pericles’
mistress.55 Darius III spoke Greek adequatly
enough to associate with his Greek mercenaries
without the assistance of an interpreter.56 The
daughter of the distinguished Persian Artabazos
received a Greek education and was married to
the Greek military commander Memnon.57

Now we turn to take stock of the extent of
Hellenization of the Persian East in the aftermath
of Alexander’s conquest and the establishment of
the Successors’ states. In the absence of modern
media power to broadcast the norms and the
views of a given culture, one way for the spread
of Hellenism in the East would have been, for
instance, its actual patronage, as a part of the gov-
ernment’s policy, of language schools for the
natives to learn Greek. However, there is no com-
pelling evidence suggesting that the Macedonian
sovereigns in the East did in fact take an interest
in spreading Greek culture.58 On the other hand,
some degree of Hellenization could have resulted
from intermingling between the natives and the
Greco-Macedonians, with the latter serving as
cultural agents.  And it is true that inasmuch as
the Macedonian rulers did not trust their eastern
subjects to arm them as soldiers, recruits had to
be brought from mainland Greece and
Macedonia, and a large number of these did find
their way into the East. And because of the tight
competition among the Macedonian rulers in the
East for these mercenaries, all manner of incen-

tives had to be offered to them to entice them into
service, among which was to provide them with a
living environment to which they were accus-
tomed. Hence, the many cities reputedly founded
by the Greeks in strategic sites, aimed at provid-
ing dwellings to the liking of the Greeks, as well
as serving as garrison towns keeping an eye on
the activities of natives in the surrounding coun-
tryside. From a cultural point of view, the founda-
tion of these cities should have introduced to the
East the very hallmark of Greek civilization -- the
polis. Indeed, in their physical layout these poleis
resembled their counterparts in Greece: they had
their gymnasia, temples, fountains, library, the-
ater, etc. They also had their own assembly of cit-
izens and board of magistrate. However, officials
who held the real power were appointees of the
rulers, and the cities could not engage in foreign
policy. Thus these newly founded poleis lacked
the very quintessential feature of the polis -- inde-
pendence in running their own affairs.
Consequently, from a political point of view, the
Greek cities in the East were empty shells of their
counterparts in the mainland as they had existed
in the classical period. Therefore,  to suggest that
these cities served as Greek cultural outposts in
the East is stretching their significance beyond
reason. But, more importantly, in the present con-
text, if the significance of these cities is to be
measured by their having served as cultural satel-
lites from where Greek culture would radiate, it
would be erroneous to assume they did. These
cities were built for the Greeks and were occu-
pied by the Greeks. The locals preferred the open
countryside for their dwellings. This separation
between the two people,s which was obviously
not conducive to cultural fusion, was also true in
other spheres in the lives of the two peoples: the
two sides continued to celebrate and pay respect
to their respective gods; they lived by their
respective systems of law; they shared no unified
language, thought, or customs. The Greeks
remained a minority and an elite class, so that
where the two communities lived side by side --
which was in principle limited to administrative
centers, such as Babylon -- there were the Greeks
and the “others,” enjoying different degrees of
rights, with the “others” exercising inferior rights.
And because the rulers were reluctant to fill posts
with natives, the rift between Greeks and local
people was not bridged. 

This does not mean that there were no inter-
actions resulting in cultural exchanges, but the
impetus arose from the native side, first among
the aristocracy, who were in constant contact with
the conquerors and had the means to gain a Greek
education, crucial for advancement since the
higher levels of government were conducted in
Greek. Some aspects of Greek culture were found
to be attractive: some took pleasure in Greek lit-
erature and in various forms of Greek entertain-
ment, Greek art being particularly appreciated.
Outside of this minority of local nobility, one
other group of Greeks and locals were brought
together by their profession -- craftsmen, who
oftentimes worked together on the same project.

On the whole, Greek culture did not displace the
ancient Near Eastern cultures. It became an addi-
tion to the diverse mixture, creating a new synthe-
sis, while many elements of Greek culture
entered the common heritage and ceased to be
recognized as foreign.

As noted at the outset of this essay, aspects
of Greek culture had entered the East during the
Persian period. However, when Alexander and
his armies forced their way into the Persian
Empire, they inadvertently provoked a conscious
resistance to various aspects of that culture which
the natives now saw as symbols of the con-
querors, occupiers, and oppressors.  
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46 Thus, Xerxes brought the sculpture of Harmodius and

Aristogeiton from Athens to Susa, and the sculptor Telephanes
from the island of Phocaea worked at the court of Darius I and
Xerxes. (Plin., Nat. Hist., xxxiv, 68)

47 Dandamaev and Lukonin, 294-295.
48 Democedes of Croton was personal physician to Darius I;

Apollonides of Cos was the personal physician of Artaxerxes I;
while Ctesias of Cnidos and Polycritos of Mende were the
physicians of Artaxerxes II (Dandamaev and Lukonin, 296).

49 From the fifth century onwards, the Graecized cult of
Adonis began to spread even beyond the borders of Phoenicia.

50 Dandamaev and Lukonin, 313.
51 Herodotus (I, 94) writes that the morals and manners of

the Lydians were identical to those of the Greeks. Many Lydians
had a good knowledge of the Greek language. 

52 Dandamaev and Lukonin, 299. 
53 They “imported both famous intellectuals and artists, and

also unknown craftsmen—lapicides, die-engravers, mason, for-
tification-experts, and so on” (Hornblower, 333). They
employed Greek doctors and medical writers, and extended
hospitality to such renowned intellectuals as Eudoxos of
Cnidos, the astronomer and mathematician (Hornblower, 336-
337). On the coins issued by several satraps in Anatolia, the
names of the satraps are in Greek. Greek influence is presented
in some of the major architectural monuments, as well as on
military architecture (Hornblower, 340-341). Another aspect of
this hellenization process was the adoption of Greek proper
names, and this was true not only in Caria but also in the interi-
or later in the century (Hornblower, 346, 348). Other instances
of Greek influence are the Carians “organizing themselves in
Greek gentilician groupings…and in their political behav-
ior…(:) their use of constitutional forms characteristic of the
Greek polis, their striking of Greek coins, their adoption of
Greek taxation methods” (Hornblower, 333).

54 Herod, IX, 16.
55 Plut. Pericl. 24. 
56 Curt. V,11, 5.
57 Plut., Alex. 21.  
58 I follow Bickerman’s assessment of Greek cultural

impact on the Persian Near East in the Hellenistic Age. 
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William Gervase Clarence-Smith and Steven Topik, eds. The Global
Coffee Economy in Africa, Asia, and Latin America 1500-1989.
Cambridge University Press, 2006. 462 pp. $45.00.

Alberto E. Nickerson

Michigan State University

With the publication of this paperback edition, Cambridge University Press
has done a great service to scholars and students by making this marvelous
collection of essays on the global coffee economy more accessible to a
wider public. The cultivation and exportation of commodities – such as cof-
fee – is a useful unifying theme that allows students to see the interconnec-
tions that have influenced the course of world history. From its early culti-
vation in the Middle East to its spread to Latin America, Asia, and Africa,
the cup of coffee (or latte) most students sip in the morning is teaming with
history. Although the length of this collection may be seen as prohibitive for
its adoption in an undergraduate survey course, this work has unique fea-
tures that professors will find useful such as a collection of maps showing
coffee producing regions and an appendix that provides statistics on coffee
production and trade from 1700 to 1960. In addition to these pedagogical
tools, this collection offers an array of interesting case studies that will allow
students and scholars alike to achieve a better understanding of the histori-

cal processes that go into the cup of coffee we drink.
The editors are to be commended for putting together a collection of

essays with such wide spatial and temporal scope. Despite the obvious dif-
ferences in historical experiences, both between and within time periods and
regions, each author is sensitive to the new conceptual framework the edi-
tors have outlined in their introduction and conclusion. Based on recent
research on coffee producing regions, the editors have grouped these essays
in order to make ten new propositions on the nature of coffee producing
countries. These ten propositions challenge previous scholarship and point
the way toward a new research agenda. Although space does not allow for a
review of each individual contribution, a few words of advice on how to
approach this book and introduce assigned readings may be useful. The
introduction and conclusion to this collection of essays serve as an optic
with which to read the individual contributions. That is, students and other
readers will get more out of this work if they read the introduction and con-
clusion first. The introduction provides readers with the historiographical
setting in which the editors provide readers with the conventional wisdom
that formed the basis of previous studies on coffee producing countries. This
is essential reading that enables students to conceptualize the ten new propo-
sitions the essays highlight. Of course, not all essays touch on all ten propo-
sitions but readers may be better able to hone in on the conceptual argu-
ments of each contribution having read the conclusion first. 
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In addition to bringing this fine scholarship
together, professors Topik and Clarence-Smith
have done a fine editing job. One of the hallmarks
of a good edition collection is when each piece,
despite their obvious differences, speaks to each
other. For instance, readers are able to compare
and contrast a case study from one region to a
similar case study from a different region (for
example gender roles in Sri Lanka and
Nicaragua, chapters seven and nine respectively).
This is a rich volume that cannot be ignored by
anyone interested in exploring the historical sig-
nificance of coffee and how this one commodity
influenced the lives of people from as far afield as
São Paulo or Rwanda.

Erik Gilbert and Jonathan Reynolds. Trading
Tastes: Commodity and Cultural Exchange to
1750. Pearson / Prentice Hall, 2006.

Jessica Achberger

University of Texas at Austin

Erik Gilbert and Jonathan Reynolds’ Trading
Tastes: Commodity and Cultural Exchange to
1750 is the latest volume in the series
Connections: Key Themes in World History. The
purpose of this series is to provide students with
extremely concise, readable volumes on central
themes in world history, and attempt to fill the
gap created in the historical literature between
general surveys and more densely compacted
monographs. Previous titles include Jihad and
Crusade: Islamic and Christian Holy Wars
Through the Ages and An Imperial World:
Empires and Colonies, 1750-1945. In keeping
with the goals of the series, Trading Tastes pres-
ents a useful and accessible volume devoted to
the history of trade and commerce prior to the
modern era.

The authors divide the text into four main
sections, each devoted to a different commodity
and its specific route of transportation. The first
chapter focuses on the trade in spices and the
routes merchants sailed in the Indian Ocean.
Chapter two discusses the salt trade and its
numerous routes with special attention on the salt
trade across the Sahara. The third and strongest
section of the book deals with the sugar trade,
rightly highlighting the role of the trade of people
in connection with this specific commodity.
Finally, the authors examine the fabled Silk Road
by way of which silks and other goods were
transferred across Eurasia. Throughout each sec-
tion, the authors examine the different roles
undertaken by merchants, although the chapter on
sugar focuses more on the movement of slaves in
the economic system, rather than the merchants
doing the trading.

Each portion of the book begins with a gen-
eral explanation of the trade and concludes with a
series of primary-source documents intended to
encourage original analysis and interpretation
among students. Gilbert and Reynolds also take
the opportunity to introduce the documents and

provide guided questions for readers. The inclu-
sion of these materials, as well as a very useful
reading guide section at the end of the volume,
make the book a positive addition to a syllabus
and provide a valuable starting point for more
specific research projects. However, it is impor-
tant to note that the book is not in-depth enough
to serve as a stand-alone text for upper-division
work and is best used as a supplement to more
general world history texts.

The book’s most significant contribution is
the emphasis Gilbert and Reynolds place on the
importance of cultural exchange in these trading
networks. Discussion of globalization has grown
in popularity in recent years, but these discus-
sions are often associated with the technological
and communication innovations of the past centu-
ry. What discussants of globalization often fail to
recognize are the deep historical roots of cross-
cultural exchange. In Trading Tastes, Gilbert and
Reynolds make this a key point and unifying
theme throughout their narrative, emphasizing
that while economics were the primary reason for
the establishment of these trading networks, their
importance was more often in the exchange of
ideas and information that took place. 

While the book is excellent in its ability to
explain how trade and commerce affected cultur-
al exchanges, it is unable to adequately address
the future history of trade. The authors attempt to
explain how trade changed in modern times, but
this is an almost impossible task to accomplish in
the space allotted to it. While much of the book’s
appeal lies in the fact that it is an exceptionally
short introduction to a major theme in world his-
tory, this overview approach also makes it diffi-
cult to thoroughly address some issues—a con-
cern that is highlighted in the conclusion. Yet,
despite this, Trading Tastes remains a valuable
resource for students of world history, both in its
approach as well as in its explanation.

Bruce E. Johansen and Barry M. Pritzker, eds.

Encyclopedia of American Indian History. 4

vols.  ABC-CLIO, 2008. 1423 pp.

Ray Miles

McNeese State University

Educators and scholars will recognize both
Johansen and Pritzker as the editors of and con-
tributors to other encyclopedic works dealing
with American Indians. This joint effort is a four
volume work that broadly covers the span of
Indian existence. The editors seek to enrich the
current literature by providing an assortment of
essays and entries that uniformly strive to present
the Indian point of view. Volume I begins with
essays that generally chronicle history from
20,000 BCE to the present. Astonishingly, this
range is covered in seventy-five pages, including
references and suggestions for additional reading.
As you might expect in an encyclopedia, depth is
sacrificed to brevity. Even so, the contributing

authors manage to highlight the current trends in
scholarship and to provide synopses of the latest
literature. The rest of Volume I and Volumes II
and III read more like traditional encyclopedias,
although subject matter is grouped by large
themes and then alphabetized within these seg-
ments. The broad themes addressed include:
Issues [of contemporary importance] (entries
ranging from Alcoholism through Women in
Native Woodlands Societies), Culture (Adena
Civilization through Worldviews and Values),
Governments (Alaska Native Claims Settlement
Act through Worcester v. Georgia), and People
and Groups (Aboriginal Peoples Television
Network through Wovoka). Two other thematic
segments have entries that are arranged in
chronological order: Events in American Indian
History and Primary Source Documents. As the
authors readily acknowledge, “there is no way to
present this material that is perfect for everyone”
(xx). Indeed, each reader may have different
notions about the appropriate placement of
entries. For example, “Women in Native
Woodlands Societies” is placed within the cate-
gory of Issues rather than Culture.

Volume IV, the editors note, “deserves to be
highlighted” as “one of the most important sec-
tions of the encyclopedia” because it contains
“the histories of particular Native nations” and is
“absolutely vital to the stories we’re seeking to
have told” (xx). The material is organized by geo-
graphically based “culture areas” and then alpha-
betically within. So the entry for “Abenaki” is not
first; a reader must look under the subtitle
“Native Americans of the Northeast Woodlands”
to find it. This is not terribly problematic
although an uninformed reader might find it a bit
cumbersome to locate an entry. It is refreshing to
note that throughout Volume IV the authors
attempted to apply tribal/group designations that
respected each group’s preference. For example,
readers who search for an entry on “Delaware”
are directed to the entry for “Lenape.”  While the
editors’ attempt at inclusiveness is admirable, it
must be pointed out that groups are excluded.
There are also groups/tribes noted but their histo-
ries are subsumed within other entries. The
Coushatta listing, for example, says “See
Alabama” (1220). While these groups have been
linked historically and through intermarriage,
they have discrete histories, occupy different
reservations in different states, and certainly view
themselves as separate peoples.

This set will be most useful for readers look-
ing for general reference information. It would
certainly be useful in high school and lower-level
undergraduate settings as a starting point for
basic research projects. Most entries include sug-
gestions for further reading which will lead read-
ers to more in-depth information. Also of great
potential instructional value is the section of
Primary Source Documents. This segment con-
tains a rich variety of documents, including
excerpts of laws, treaties, speeches, reports, and
court decisions that can serve as points of discus-
sion, as writing prompts, or to enrich research.



Kevin Delgado. Morocco. Thomson - Gale,

2006. 112 pp. $28.70.

Raphael Chijioke Njoku

University of Louisville

Kevin Delgado’s Morocco is a short but lucid
account of this North African Islamic state. The
author admirably highlights the dynamic cultural
marks that make Morocco special among other
Islamic states. In a contemporary world of reli-
gious radicalism and terrorism, it is particularly
noteworthy that El Maghreb al Aqsa (as
Moroccans also call their country) has not, yet,
fallen into the hands of fundamentalists as in
neighboring Algeria. Although run by an Arab
elite, Morocco is home to an indigenous Berber
majority as well as a substantial but decreasing
Jewish population whose presence in Morocco
predates the arrival of the Arabs (7). Thus,
Delgado argues with passion that this multicultur-
al heritage as well as the reverence held by the
people for its constitutional monarchy explains
the resilience of Morocco in the face of all chal-
lenges.

The book is organized in six chapters. The
first chapter “A Gateway Between Worlds: The
Land,” is a fascinating account of Morocco’s
complex geography in relation to human activi-
ties. Given its location on the northwestern corner
of the continent, Morocco has been an important
African gateway to the outside world. It is within
“shouting distance” of Spain (in Europe) – a
country with which it shares long historical and
cultural ties. With the benefit of a coastline that
stretches for about 1835 kilometers, the Atlantic
Ocean serves as the livewire of Morocco’s econ-
omy. Among other things, it provides opportunity
for fishing which accounts for about 45 percent of
Morocco’s economic earnings. The water system
also provides the crucial impetus for commerce
and farming in a country substantially marked by
coarse desert soil and rugged mountainous land-
scape. The huge difference made by the presence
of these coastal waters explains why Morocco’s
major cities are located close to the sea, including
the historical city of Tangiers – a well-placed
“crossroads for traders and would be conquerors”
(10). 

Chapter two, “A Land of Changing Faces:
Early History,” is an account of the historical tra-
jectories of Morocco. The narrative begins in
about 2000 BCE when that region of Africa was
more or less a desolate land occupied by the
Berbers. From about 1200 BCE, when the
Phoenicians established Tingis (or modern
Tangiers) as a trading outpost, Delgado follows a
neat chronological account of the arrival and
departure of various outside invaders, including
the Romans, the Vandals, the Arabs, and finally
the formal establishment of European colonialism
in 1912. This chapter deserves some praise for its
painstaking account of the Arab conquest of
Morocco and the tortuous phases of political
development as power passed from one dynasty
to another. This period of Morocco’s history

ended in 1666 CE, when the Alaouites (who
claim to be direct descendants of Prophet
Mohammed) were eventually “invited by the peo-
ple of to Fez to come to the capital and take over
the throne of Morocco” (37).

In chapter three, “A Nation Apart: Modern
Morocco,” Delgado provides the reader with a
concise story of colonialism and the various
dimensions of conflicts and changes it brought on
the country. While the author acknowledges the
introduction of mechanized roads, western educa-
tion, radio, telegraph, newspaper press, and so on
under the French colonial rule, he concludes that
“fortunately for Morocco, it was eventually able
to emerge from the colonial era with its cultural
identity intact” (39). This conclusion cannot be
right since no society remains the same after
colonial rule. Just to cite but one example, the
stalemate over the Western Sahara conflict which
began in 1974, when King Hassan laid claim over
the former Spanish colonial territory, was a direct
result of European colonial activities in the
region. The lingering conflict has remained a big
threat to the peace of the entire region.

Chapters four and five focus on the various
strands of ethnic groups that make up the modern
state of Morocco, their cultural traditions, indige-
nous crafts, such as pottery, changing lifestyles,
marriage, family, dressing, diet, international
relations, fundamentalism, immigration, and
sports. Chapter five captures Morocco’s struggles
to adapt in the face of modernity. Among other
things, there is an attempt to improve the condi-
tions of women in the country, which also sug-
gests the need for political reforms along demo-
cratic lines. The quest for democracy in Morocco,
however, threatens the position of the monarchy,
the very institution that has kept the country
together. Some of the information in these two
chapters could have been better organized. Notes
on Berber, Arab, and Jewish populations, for
instance, could have been moved to the introduc-
tory pages.

For its precision and brevity, I will recom-
mend this book for high school students and gen-
eral readers. Of particular relevance for world
history courses is the presentation of Morocco as
a melting pot of civilizations. Also very useful are
the insets, pictures, maps, and appendices includ-
ing facts about Morocco, historical chronology,
and notes for further readings.

Debra A. Miller. Libya. Modern Nations of the

World. Lucent Books, 2005. 112 pp. $28.70.

Robert J. Fryman

Mill Creek High School
Hoschton, Georgia

Students and teachers seeking a concise overview
of Libyan history and culture will find it in Debra
A. Miller’s volume entitled Libya, part of the
Modern Nations of the World series by Lucent
Books. Divided into six chapters, the book

explores the complex and interrelated roles that
geography, cultural history from the Late
Paleolithic to Qaddafi’s 1969 revolution, adher-
ence to traditional tribal values, and the evolution
of the global economy have played in shaping
contemporary Libyan culture. The book provides
a solid overview of the history and culture of
Libya, infused with sufficient detailed informa-
tion to avoid being another superficial survey
text. Illustrated with black and white photo-
graphs, maps, and timelines, Libya provides the
reader with a selection of useful source docu-
ments. Interspersed throughout the text are
numerous sidebars providing more detailed treat-
ment of specialized topics ranging from impor-
tant archaeological sites and Libyan poetry to
Bedouin customs and human rights issues.

One of the book’s strengths lies in the atten-
tion given to Libya’s involvement since the 1969
revolution in regional and international affairs,
particularly as related to its involvement with
state-sponsored terrorism. In the introduction,
Miller poses the question of contemporary Libya
as representing “a reformed terrorist state” which
now seeks cooperation rather than confrontation
in international political and economic relation-
ships. Discussion of Libya’s support of terrorist
organizations is linked to the abuses of nineteenth
and 20th-century colonialism by the Ottoman
Empire and Italy and the desire to promote
greater Arab unity to resist Western imperialism.
The effects of the U.N. economic sanctions and
the Reagan ban on importing Libyan oil to the
United States are described as being instrumental
in Libya’s 2003 declaration renouncing terrorism
and abandoning development of its weapons of
mass destruction program. However, the sugges-
tion that the Libyan government may have been
involved in the failed 2003 attempt to assassinate
the ruler of Saudi Arabia questions the sincerity
of Libya’s attempts to reform its image.

In examining developments in Libya’s
socioeconomic institutions between 1969 and
2005, Miller presents the reader with an objective
and balanced view of both the benefits and draw-
backs these changes have brought. Her discussion
of the economic reforms instituted by Qaddafi is
particularly illustrative of the book’s balanced
perspective in that while the redistribution of
Libya’s oil revenues helped to largely eliminate
poverty, it negatively impacted the development
of private enterprise, a factor which continues to
hinder Libya’s economic growth.

Miller’s description of the impact of
Qaddafi’s social programs and Western culture on
Libyan society provides the reader with an oppor-
tunity to examine the processes of change and
continuity in women’s roles and status. In con-
trast to the gender roles found in other Muslim
nations, Libya has actively encouraged equal
educational and work-related opportunities for
women since 1969. Changes in marriage and
divorce laws coupled with workplace benefits,
such as maternity leave, have been instrumental
in also encouraging Libyan women to become



active participants in the political process, while
still abiding by traditional Islamic values. Miller
uses Aisha Qaddafi as an example of the expand-
ed role of women in contemporary Libya. The
daughter of Muammar Qaddafi, Aisha received
an education as a lawyer and has actively worked
to develop Libya’s tourism industry and attract
foreign investment to the country. At various
times, Aisha has served to represent Libya
abroad, leading to the speculation that she may be
chosen as her father’s successor, becoming the
first female leader of an Arab country.

While the expanded, and more liberal, role
of women is more visible in the urban centers,
Miller points out that traditional female roles and
statuses are more commonly found in the rural
areas. Arranged marriages, non-Western clothing
styles, and household practices characteristic of
pre-1969 Libya are far more common demon-
strating the co-existence of traditional ways, or
cultural continuities, with newer patterns of
social behavior.

Even though Libya is oriented towards a
juvenile audience, the level of factual information
it contains makes it a useful source of basic infor-
mation for students at both the high school and
undergraduate level. The variety of photographic,
primary and secondary sources contained in the
book makes it a useful case study for teaching the
processes of analyzing cultural change and conti-
nuity in Advanced Placement World History
classes. Miller’s excellent blending of Libyan
culture, history, and geography provides a start-
ing point for students to develop an understand-
ing of not only the evolution of modern Libya but
also of the variable rates at which different com-
ponent parts of a culture change relative to each
other.

Jeremy Bernstein. Nuclear Weapons: What You
Need to Know. Cambridge University Press,

2008. xi + 299 pp. $ 27.00.

Edward H. Jeter

Sam Houston State University

Noting that the news media manifests an
“appalling lack of understanding” about nuclear
devices, Jeremy Bernstein presents Nuclear
Weapons as a “primer” to “explain the basics and
prepare people both to understand the news and
to read the more complete accounts.” As a histo-
ry text, Nuclear Weapons is suitable for under-
graduates and more advanced students interested
in the histories of science or of the twentieth cen-
tury. 

In Bernstein’s reckoning, what one needs to
know about nuclear weapons includes an
overview of nuclear physics, a narrative of its dis-
covery and application to explosives, and a sum-
mary of how the capacity to produce bombs
spread around the globe. The cast and script of
the early narrative are familiar to high school
physics students: the increasing sophistication of
laboratory technology revealed nuclear interac-

tions to workers such as Thomson, Rutherford,
Bohr, Fermi, Meitner, and others, who, bit by
non-linear bit, pieced together an understanding
of the atom and its ways. They identified and
measured subatomic particles and radiation,
rejected “plum pudding” atoms, imagined “liq-
uid-drop” nuclei, quantified isotopes and
allotropes, and finally, in the late 1930s, came to
understand that splitting atoms to release enor-
mous energy was not only theoretically possible,
but technically feasible. 

To the scientists immersed in atomic
physics, chain-reaction fission almost immediate-
ly suggested military applications. Since World
War II was already underway, fission’s destruc-
tive potential prompted fear and haste among sci-
entists on both sides – but not among bureaucrats
at first. Bernstein traces the occasionally convo-
luted paths of nuclear weapons programs in
Germany and Italy, the United States and Britain,
and the Soviet Union. He lays out the chemical,
metallurgical, logistical, and mechanical chal-
lenges that scientists had to overcome to create
working bombs, taking special pains to define
and differentiate words like “fissile,” “fission-
able,” “critical,” “supercritical,” and “enriched.”
Of necessity, Bernstein’s discussion of these mat-
ters turns somewhat technical, but remains acces-
sible to the lay reader. 

Bernstein’s concluding four chapters deal
with the state of nuclear affairs after World War
II. As he did for fission-based armaments, he out-
lines the mechanisms undergirding fusion or
hydrogen bombs and, shifting focus, describes his
personal reaction to the two nuclear explosions he
witnessed in the 1950s. He describes the 1940s
espionage that greatly aided the Soviet Union’s
bomb program and charts how nuclear devices
and capabilities have proliferated ever since.
Most disturbing, however, is his concluding dis-
cussion of how the materiel, infrastructure, and
technical competence necessary to create and
deploy nuclear weapons remain in the grasp of
state-sponsored terrorists.

Nuclear Weapons skillfully interweaves
technical, historical, and biographical strands,
which save the text from being just another
physics lecture or history recitation. More impor-
tantly, Bernstein’s treatment contextualizes
human discoveries in terms of human personali-
ties and choices, providing a sense both of the fit-
ful processes of science and of how scientists
came to contribute to projects they later found
horrifying (or not). He indicates briefly how pol-
itics and economics affected the course of
research, most tellingly how World War I and
then the rise of fascism impacted scientists such
as Lise Meitner. Though his biographical com-
ments are brief, his footnotes point to fuller treat-
ments. Some of his quips are merely humorous,
for example: “That someone would take a picture
of [Rutherford]...under a sign that reads ‘Talk
Softly Please’ is not an accident.” Of course, the
photograph is included – along with thirty-five
other illustrations that clarify the engineering and
personalize the players. Bernstein’s personal

anecdotes reduce the emotional distance between
the scientists and the reader; he relates, in first
person, how Fermi overwhelmed him with seem-
ingly inexhaustible knowledge, how Teller pre-
ferred talking physics over politics, how the hus-
band and wife Peierls influenced his social life,
and so on.

Nuclear Weapons succeeds stylistically
despite the difficulties in presenting technical
material to a lay-audience. Curiously, Bernstein
cites Wikipedia as a source for key information
more than once. Perhaps his point is that the
information in question is easily available; at any
rate, it jarred my academic sensibilities to see
such a website referenced in a tome from
Cambridge. Other than a few minor typographi-
cal errata common to first editions, my only other
complaint is that twenty-seven dollars is a touch
pricey for a primer.

Jeremy Bernstein’s Nuclear Weapons: What
You Need to Know delivers as advertized, arming
the reader with sufficient historical and technical
background to engage contemporary journalism
on nuclear weapons or to begin more in-depth
study of the histories of science, the Cold War,
and related topics.

Susan Wise Bauer. The History of the Ancient
World: From the Earliest Accounts to the Fall of
Rome.  W. W. Norton, 2007. 868 + xxvii pp.

$29.95.

Laura Wangerin

The Latin School of Chicago

Susan Wise Bauer has, with The History of the
Ancient World: From the Earliest Accounts to the
Fall of Rome as the first book in a planned four-
volume world history, set a new standard for
accessible history surveys. Within this somewhat
hefty book the reader will find an eminently
approachable overview of the ancient world from
the antediluvian Sumerian kings to Constantine,
written in a conversational tone and sprinkled
with engaging anecdotes and wry observations.
While this is primarily a cultural and political his-
tory of the ancient world, it teems with fascinat-
ing details about marriages, difficult sons and
daughters, and other such aspects of daily life.

The eighty-five short chapters divide the
ancient past into five broad categories: Edge of
History, Firsts, Struggle, Empires, and Identity.
Mapping the course of human history across
Eurasia and North Africa within these categories,
Bauer seeks a context for meaning in the human
experience, and communicates it all in a way that
allows the reader to feel a connection with the tri-
als and errors of those peoples and personalities
who first experimented with the concepts of civi-
lizations, cultures, and empires.

Bauer liberally quotes from the wide variety
of sources which provide us with information
about the past and, as importantly for students of
history, makes clear how we know what we
know: how literature can give us clues to the past,



which sources are authoritative, which are unreli-
able, and when and why spurious or unreliable
texts are used by historians. Timelines that give
side-by-side chronological comparisons appear at
the end of each chapter, providing a visual link to
help tie together different cultures. Maps are
plentiful, elegantly rendered, and well placed
throughout. In addition, the helpful footnotes are
as informative and entertaining as the text itself,
often including additional book recommenda-
tions for the general reader.

This volume is not a global ancient history,
and Bauer is quite specific about why she has
chosen not to make it one. She argues that as our
present conception of historical time is “a very
western creation,” the aboriginal peoples of the
Americas, Australia, or sub-Saharan Africa will
be treated in subsequent volumes, when the
Westerners arrive. This is a less than ideal
approach, which Bauer readily acknowledges, but
she also suggests that as many of these peoples
had no concept of history until that point in time,
this “at least avoids doing violence to their own
sense of time.” Within this book’s chronological
scope, it is not an inappropriate exclusion even
for those indigenous peoples that did develop
complex societies. These appeared far later than
Constantine’s conversion, which is the ending
point here.

That said, these observations do not detract
from The History of the Ancient World’s value as
a foundational introduction to ancient history.
This would be a very useful auxiliary text for
high school or undergraduate use. It provides an
ideal structural framework for understanding
pieces of the past as part of a broad pageant of
history rather than as isolated episodes.
Individual chapters could serve as helpful intro-
ductions (and useful “hooks” to engage students’
interest) for units in ancient history classes, units
that could then build on these brief episodes with
a more in-depth investigation of the specific cul-
tures and the sources historians use to understand
them. It would also be a useful book to have stu-
dents browse to find areas of interest for potential
research topics on the ancient world. Highly rec-
ommended for high school, undergraduate, and
general readers.

Ibn-Fadlan’s Journey to Russia, transl. and ed.

R. N. Frye. Marcus Wiener Publishers, 2005.

160pp.

Michael C. Weber

Gettysburg College

Twenty years ago an anthropologist colleague
stood in my office door and said, “Here is some-
thing a world historian like you ought to find
interesting.” She handed me a blue spirit-master
mimeographed essay of an excerpt from
Careleton Coons’ 1948 anthropology  reader in
which a 10th-century Muslim from Baghdad dis-

covers the Vikings. I immediately added it to my
fount of teaching materials:  it was way too enter-
taining and interesting a source to overlook. It
seemed to be a valuable example of how a “civi-
lized” person saw the northern barbarians. What I
did not know then was that this was Richard
Frye’s earliest published effort to bring Ibn-
Fadlan’s journey to the north to a wider public.
With this little book from Marcus Weiner, he has
largely completed that task. While I am grateful
for the appearance of an accessible translation
like this, one might have wished for a more com-
plete discussion of its difficulties, of its place
within its genre, and of its value as an historical
source. 

The story told in Ibn-Fadlan’s Risala
(Letter) is of an embassy from the Abbasid Caliph
al Muqtadir (r. 908-932 CE) to the King of the
Volga Bulgars. Their mission was to bring mili-
tary and religious advisors (and some money and
pharmaceuticals) to help stabilize the northern
Kingdom. Ibn-Fadlan was chosen as, at the least,
the religious representative of the Caliph and it
was his job to “read the message of the Caliph to
him, to hand over what he had sent him as gifts,
and to have oversight over those learned in the
law and the teachers”(25). Presumably, there
would also have been someone charged with
arranging the military aspects of the mission, for
the Bulgar king had asked for both and Ibn-
Fadlan tells us, “Everything that was asked for
was granted him”(25). We do know, though, that
the man Ibn-Fadlan identifies as his patron was
the chief of the military of the caliphate. There
are hints in the text of some of the intrigue which
attended the mission and some insight into the
diplomatic maneuvering that occurred in this very
delicate time in the history of the caliphate.
Unfortunately, Frye has not chosen to comment
upon the historical circumstances and the politi-
cal history behind this mission, choosing instead
to focus upon matters of ethnography and trade.
This is probably of more interest to those histori-
ans who are not Islamists, but it does shortchange
the context of the narrative.

The story then proceeds to tell about how the
ambassadors journeyed across Iran, through the
ancient Kingdom of Khwarizm, traversed the var-
ious Turkic tribal lands until they arrived at the
Kingdom at the Bulgars on the Volga River, arriv-
ing 11 months after leaving Baghdad. After the
completion of their mission, they must have
returned (or else we wouldn’t have the text),
though the Letter, as we have it, never takes the
intrepid travelers beyond the Volga. The interest
of scholars and teachers of world history in Ibn-
Fadlan comes from the numerous descriptions of
the peoples he encountered along his way—most
especially the account of the Vikings and the ship
burial he records. Readers are impressed by his
reportage, for it seems very modern, almost the
work of an unbiased observer. Frye notes that he
writes “what he saw, heard, or experienced, plus
remarks about his experience. His style is
straightforward … .” (13) Most scholars of Turks,
Khazars, Bulgars, and Viking Rus readily have

seen this text as an ethnographic original and
Frye treats it that way. Students love hearing his
descriptions of the morning washing rite of the
Rus and the account of the Viking funeral (64 and
67f respectively). Other acknowledgments—like
the extreme change in the length of the day from
summer to winter in the northern latitudes --
reveal him to be a diligent observer. All these
make the book a valuable resource which can be
profitably used in a world history survey or an
Islamic history survey class. Some use it in
Russian history and, at least since 1948, it has
been used in anthropology courses. This new edi-
tion should continue to be used that way. For
world historians focusing upon “encounters” it is
an extremely valuable addition to our repertoire.

There are, however, problems with Ibn-
Fadlan that most authors, Frye included, tend to
gloss over. The most important question is: Is the
Letter what it appears to be? The problem can be
briefly stated this way: the Letter exists in only
one manuscript, which is clearly an epitome
made around a century after the events it recalls
and that it reveals an interest primarily in things
Turkic (81). Frye fairly discloses this information
but draws no conclusion from it. Second, the text
is clearly unfinished. Other than having the pre-
served text of the Letter we have no assurance the
embassy returned to Baghdad. We don’t know the
outcome of the mission. Third, while there must
be a true, historical kernel of information that
goes back to Ibn-Fadlan, this text is not beyond
wandering off into fantastic storytelling at sever-
al passages, relating tales of the Giant (58-59),
the battle of the Clouds/Jinn warriors (50), the
enormous snake (53), and the malicious unicorn
(which Frye unbelievably suggests might refer to
an elk! [102]). While these are clustered in one
section of the Letter, they indicate to us that the
text we have did not function purely as an ambas-
sador’s rescript nor ethnographic description. As
there is an abundance of Islamic geography and
travel writing, much of it written as much for
entertainment as description proper, readers
ought to be provided with a judicious historio-
graphic assessment of the whole text we have
before us. Unfortunately, that is not available here
or anywhere else!

The translation itself is clear and is executed
without the burden of parenthetical insertions and
excessive footnotes (though, as Frye notes, some
of it goes back to the work done by James
McKeithan in a doctoral dissertation). The com-
mentary has some insights that clarify the account
and some unexpected excursuses (like that on the
particulars of coinage). The first appendix is also
useful, containing other accounts of the Rus by
other writers from the Islamic world. The final
three appendices, which Frye says he wanted to
be part of the publication, seem to be too broadly
cast (in terms of both chronology and geography)
to really add to an understanding of Ibn-Fadlan’s
text. The bibliography is sparse – but that is not
Frye’s fault: rather it is in part the result of the
hitherto relative inaccessibility of Ibn-Fadlan’s
text, resulting in very little scholarship being



devoted to it. Finally, the real value of this edition
lies in getting the text of the Letter before the
public in a reasonably priced edition. Marcus
Weiner and Richard Frye are to be thanked for
getting this Letter into our hands.

James A. Corrick. Life Among the Inca. The

Way People Live. Lucent Books, 2004. 112 pp.

Kay Kimball

University of Maine at Machias

Part of the well-regarded series The Way People
Live, Life Among the Inca is in keeping with the
publisher’s mission of providing short, targeted
examinations of cultures, societies, and historical
events. This title successfully addresses common
questions about Inca daily life across the social
spectrum, and would be most suitable as a supple-
mentary text or reference for secondary class-
room use, or perhaps as a source for background
material for an assigned book review essay.
Although eminently accessible to the general
reader, it may be a bit beyond the reach of middle
school students, and not sophisticated enough for
most college use; it would, however, make a well-
considered addition to high school libraries and
related social studies resource centers.

Life Among the Inca is organized around the
logical themes of landscape and location, gover-
nance and religion, private and working life, and
monumental building activities and imperial
ambition. Well placed primary-source excerpts,
maps, and illustrations serve to support the text
and add visual interest. A brief introduction pro-
vides an overview and context for the work, while
a forward serves to introduce the series. With less
than 100 pages of text, the book makes an easy
reference for those seeking an overview of Inca
society and practices.

Relying almost exclusively on credible, but
not necessarily scholarly sources, and supple-
mented by well-known Spanish accounts, the
book cannot be, and is not intended to be, more
than a brief introductory survey of a fascinating
and elusive culture. Repetitious in places, and
short enough to accommodate additional infor-
mation, however, the book would nonetheless
benefit from a few changes. Greater use of cultur-
al images and other sources original to the Inca,
as well as more comparative analysis would
enhance the book’s effectiveness. For example,
an excerpt of imperial laws included in a chapter
addressing governance provides an opportunity to
compare Inca law with other legal codes, which
could serve as a springboard for classroom dis-
cussion. Images of tools and silverwork would
visually supplement a seventeenth-century
description of silver making in the chapter on
work. Given their known importance, a map of
Inca roads, punctuated with cities, settlements,
and communication centers, would help explain
the significance of Inca achievements in road
building and imperial management. 

While generally useful and relevant, a few
of the images include confusing and unwarranted
speculations while others lack necessary time-
frames. The subsection on human sacrifice, for
example, is accompanied by an undated Spanish
illustration the author himself characterizes as
“inaccurate.” While possibly providing a “teach-
able moment” in cultural bias or on the need for
historically accurate evidence, this anachronism
is hardly desirable in a text of this sort. While
few, these defects compromise an otherwise clear
and adept presentation. Finally, and more struc-
turally, a glossary and pronunciation guide would
complement the existing bibliographic materials
and further enhance the book’s usefulness, while
supporting the series’ intentions.

The book’s contributions – alone, and in
conjunction with the many other titles in the
series – clearly outweigh its deficits. One of its
main strengths is the way it makes the case for the
full integration of Inca society, culture, gover-
nance, and economy in nearly every chapter,
where Inca urban structure and architecture
reflect the empire’s social order and worldview,
and its roads and agriculture give evidence of the
infusion of imperial authority into the land itself.
The author recognizes and highlights the stunning
achievements of the Inca Empire, without skirt-
ing the society’s tragic missteps. Although
flawed, Life Among the Inca assuredly deserves a
place on library shelves in high school and
teacher resource centers along with related sup-
plemental texts and readers.

Robert Strayer. The Communist Experiment:
Revolution, Socialism, and Global Conflict in
the Twentieth Century. Explorations in World

History Series. McGraw-Hill, 2007. iii +

206pp.

Dorothea A. L. Martin

Appalachian State University

This short volume in the thematic series that
includes such topics as human evolution, oceans
in world history, United States history in global
context, connections across Eurasia, world reli-
gions, etc. gives a precise and concise rendering
of the experiences of key areas of the world in the

20th century under the influence of the political
and economic ideas of communism. In six chap-
ters and a short epilogue, Strayer sets up the glob-

al context of communism in the 20th century,
how it took root in the aftermath of revolutions
that collapsed both Russian and Chinese dynas-
ties and developed as state ideologies first in the
Soviet Union then in China and their respective
satellites. He explores the interaction of
Communist Parties and their leaders with internal
conflicts and challenges as well as external con-
tentions between communist-led countries and
those outside the socialist camp and among vari-
ous Communist Parties as they dealt with issues

of control and leadership of the socialist move-
ment on the global stage. He closes with the
demise of the Soviet Union and the economic
turn away from Maoist economic policy and a
look at the legacy of the Cold War and commu-
nism’s impact on the Third World.

This book, written by one of the series edi-
tors (the other being Kevin Reilly), clearly
achieves its goal of deliberately intersecting
scholarship with teaching. While there are small
points that could be nitpicked, given the scope
there is very little that an instructor will find
missing from the coverage. The sections dealing
with national contexts of the large communists
states, the Peoples Republic of China and the
Soviet Union, are more cohesive than the sections
on the Cold War era and the events within the
wider realm of communist countries in the 1970s
& 80s. But just when you think of some connec-
tion that Strayer seems to have missed, you turn
the page to find it deftly addressed.

The editors’ note, pointedly states that World
History has “come of age.” Along with that matu-
rity, thematic works such as this are much needed
to provide teachers basic narratives on global top-
ics that can serve as centerpieces for entire cours-
es. It is also the kind of book that I would have
graduate students read in order to see how topical
world history can be truly global. The current
moves within the academy toward more topically
focused cross-disciplinary general education
course moves away from the “big book”
approaches to teaching world history. This book,
supplemented with primary sources and interac-
tive media could easily anchor a global history of
the 20th century focused around revolution, con-
flict and rapid modernization. The “Getting
Started” boxes that head up each chapter provide
a series of key questions to keep in mind as the
chapter is read and stretches the reader to think
beyond the box for other examples of the points
made in the chapter. The shortcoming of this
approach is obviously what’s omitted. In this
case, there is little attention paid to the cultural
and artistic aspects of the states involved. But this
could be remedied through other short readings
and images. In short, this brief volume may be
part of a leading edge in the future of both schol-
arship and teaching in the field.

Geraint Jenkins. A Concise History of Wales.

Cambridge University Press, 2007. 345 pp.

$75.00 hardback, $24.99 paper.

Kathy Callahan

University of Wisconsin - Stout

Historians have come to expect solid historical
narratives when reading one of the Concise histo-
ries from Cambridge University Press. A Concise
History of Wales is no exception to that expecta-
tion. Geraint Jenkins has assembled a solid his-
torical examination of the lost nation in British
Isles history.  Wales (or Cymru to purists) was the



first to fall solidly into the hands of the English
Crown, and its history is generally less well
known, especially when compared to that of
Ireland or Scotland.

Jenkins packs several thousand years
between the book’s covers, but that does not
diminish its ability to provide readers with a real
understanding of historical trends over a long
period of time. The author employs the use of
time periods familiar to European historians to
guide his analysis, most of which correlate with
major events in Welsh history that, for good or
bad, are directly related to connections made with
other societies including the Vikings, the Anglo-
Saxons, the Normans, and the English.

Each chapter consistently explores three
themes: political development; cultural develop-
ment with detailed attention paid to language, lit-
erature, and religion; and social and economic
changes. As mentioned above, the chapters, in
general, revolve around pivotal events, including:
the Statute of Wales, the Owain Glyndwr
Rebellion, the Act of Union, the Reformation, the
development of industrialism, the World Wars,
and, importantly, devolution. His treatment of
these events is solidly Welsh and often, when
appropriate, offers some comparison to the same
events in Ireland and Scotland. His Welsh nation-
alist orientation is never more apparent than when
he compares Thomas Cromwell’s sacking of the
monasteries with the activities of the Taliban
(153) or when he comments “as a rule the English
do not easily acquire languages other than their
own”(266). The examination of Wales’ cultural
history is perhaps the book’s greatest strength.
Jenkins persuasively demonstrates that Welsh
culture changed with the times but it continued to
be an important factor in distinguishing the Welsh
from the English and in developing a separate
identity.

In the realm of social and economic
changes, Jenkins is particularly strong in the
modern era. The examination of urbanization and
industrialization (particularly the importance of
mining and steel production) gives readers ample
opportunity to understand the struggles that went
with change as well as the global impact of Welsh
industrialism. The discussion of women in the
book is reasonable given the task at hand, but in
the first chapters the treatment of women reads as
though Jenkins’ editor said, “You forgot to men-
tion women; add something.” One only has to
look at the book’s index to appreciate this (345).
In chapter 4 the lives of women receive treatment
in but one paragraph where he says their lives
were extremely challenging, but “a mounting
body of knowledge of evidence suggests that
their lot was improving”(100-01). These brief
analyses change in later chapters when women
are better integrated into the narrative. In chapter
7, for example, women are shown as historical
agents in a number of 20th century events,
demonstrating their importance in shaping Wales’
political, social, and cultural fabric. One particu-
lar comment made in chapter 3 does deserve

some attention.  Regarding twelfth-century
Princess Gwenllïan, Jenkins writes, “Gwenllïan,
a beautiful princess so terrifyingly androgynous
she was likened by Gerald of Wales to the Queen
of the Amazons.” (78)  These editorial comments
require some explanation–by whose standards
was she beautiful or androgynous?  Does she
receive the latter comment solely because she
picked up a sword to defend her people?

From the perspective of teaching world his-
tory, this monograph has a variety of applications;
what follows is certainly not an exhaustive list.
First, The Concise History of Wales provides an
important view of England/Great Britain’s impe-
rial development. While most teaching efforts are
generally focused on the empire building of the
Romans, Chinese, Spanish, and Ottomans, the
British do distinguish themselves in terms of
longevity of development, beginning in the
Anglo-Saxon period; perhaps they are only chal-
lenged by the Chinese in this regard. Second,
Jenkins’ exploration of cultural unifiers in Wales
would be a welcome addition in any discussion of
the importance of language, literature, and reli-
gion in the development of nationalism and the
construction of states. Third, teachers might also
find a place for a discussion of Offa’s Dyke when
teaching about defensive wall building (37).
Although much less well known, the building of
Offa’s Dyke parallels other construction efforts
meant to keep people in their place, such as
China’s Great Wall, the Berlin Wall, Hadrian’s
Wall, and the under-construction American Wall
on the Mexican-American border. Finally, teach-
ers will find the discussion of devolution and the
creation of the Welsh National Assembly to be
helpful in explaining the building of national
identities. Home rule took a long time to reach
this part of the empire. 

Jenkins’ book is a solid historical examina-
tion of Wales from the prehistoric to the present.
Advanced high school students, undergraduates
and teachers will find Jenkins’s book to be
informative as they seek to explore the little
known gem that is Wales.

David Kirby. A Concise History of Finland.

Cambridge University Press, 2006. 343 pp.

$24.99 paperback.

Kenneth Shonk, Jr.
Marquette University

For much of its history, Finland has been at the
center of geopolitical struggles between Sweden
and Russia, at various times providing both with
essential natural resources and military support.
Even after attaining independence in the 20th cen-
tury, Finland’s history is that of a people strug-
gling to forge a unique identity despite a popula-
tion that included a large number of Swedes, not
to mention the ever-present threat of Russian
political intervention and conquest. In his impres-
sive work A Concise History of Finland,

University College of London Professor David
Kirby exemplifies both the importance of Finland
to the expansion of the Swedish and Russian
empires and the struggle to attain an independent
Finnish identity amidst unwavering interference
by its neighbors to the east and west. Although
meant to be solely a history of Finland, it is
quickly apparent that it is nearly impossible to
accomplish such a feat without including its
neighbors, resulting in a work with a scope wider
than its title would suggest.

From the outset, it is clear that Kirby’s forte
lay within the fields of modern diplomatic and
economic history. Following two relatively short
chapters on medieval and early modern periods,
Kirby delves into the dense and often contentious
modern period. Finnish national identity was a
complex matter and Kirby asserts that a major
roadblock to independence in the 19th and early-
20th centuries was a dualistic identity, as the eco-
nomic elites of the region favored Swedish lan-
guage and identity while socialists and laborers
embraced their Finnish heritage. Complicating
matters further was the fact that Finland remained
under Russian control. What resulted was a situa-
tion in which nationalistic movements – both cul-
tural and political – were divided by language and
class. Such was the major roadblock to Finnish
independence. Kirby further argues that an inde-
pendent Finland maintained a bifurcated frame-
work into the 20th century, evident by Finland’s
involvement with the Soviet Union and Nazi
Germany during the Second World War. The
book concludes with chapters covering the post-
war period, and Kirby does well to emphasize the
significance of the presidency of Urho Kaleva
Kekkonen, who led the Finnish Republic from
1956 to 1981. Continuing the theme of Finland’s
importance in the larger framework of geopoli-
tics, Kirby reminds the reader of Kekkonen’s sig-
nificant role as liaison between the United States
and the Soviet Union during the height of the
Cold War.

Kirby proves skillful at demonstrating the
connection between environment and economy as
he aptly weaves the importance of Finland’s nat-
ural resources as the fundamental cause of
involvement by the myriad foreign nations, not to
mention their place in securing a successful inde-
pendent Finnish state. Some readers might be dis-
mayed at the lack of social and cultural history
contained within A Concise History of Finland.
Indeed, Kirby succeeds at clarifying the complex-
ities of Finland’s political history, yet any sub-
stantive discussions of Finnish society, art, or lit-
erature are relegated to the myriad plates con-
tained throughout the book. Although they are
accompanied by brief explanations, the signifi-
cance of such plates is rarely incorporated into
the overall narrative. Those seeking a cultural his-
tory will find guidance in the recommended read-
ings located in the book’s index of supplemental
information which includes an informative time-
line and a variety of economic data.

From the density of diplomatic material, to a



general unfamiliarity with Finnish history, it is
difficult to imagine Kirby’s work being used by
students that are not at least advanced undergrad-
uates. However, for students of East European or
Scandinavian history, this work would certainly
be a valuable means of introduction to the
region’s history. Beyond its application as an
introduction to the narrative of Finnish history, A
Concise History of Finland offers professors of
European history an opportunity to demonstrate
the complex, yet vital socioeconomic and politi-
cal interaction between neighboring states. In
other words, it is demonstrative of the fact that
governments and economic systems do not oper-
ate in isolation, and that diplomatic maneuvering
is a liquid and contentious issue. This is readily
apparent in Kirby’s discussions on Finland’s role
as an intermediary in such seminal events as the
build-up to Germany’s invasion of both Poland
and the USSR and the Cold War. As such, Kirby’s
work is vital to those seeking a greater under-
standing of the diplomatic maneuverings of
Sweden, Nazi Germany, and the Soviet Union.

James Ciment, ed. and Thaddeus Russell,

contr. ed. The Home Front Encyclopedia:
United States, Britain, and Canada in World
Wars I and II. 3 vols. ABC-CLIO, 2007. xix +

1478 pp. $285.00.

Ellen J. Jenkins

Arkansas Tech University

The wars of the twentieth century were gargantu-
an global conflicts that, unlike previous wars,
eclipsed normal life and absorbed the conscious-
ness of entire populations, as well as their labor
and their day-to-day lives. Because of the enor-
mous scope of such changes, it may be under-
standable that several decades passed after the
cease-fires of 1918 and 1945, before historians
began to incorporate into their research the con-
tributions made on the Home Front.

For many years, histories of World War I and
World War II focused almost exclusively upon
the political, diplomatic, or military perspectives
of these conflicts. Politicians and generals
appeared, quite reasonably, to be the engineers
and the protagonists of warfare. It was not until
the advent of social history as a popular disci-
pline, beginning in the late 1960s, that historians
began to redress the imbalance, recognizing that
the all-encompassing nature of these conflicts
made the Home Front in both wars as crucial to
the outcomes as governments and armies. A num-
ber of excellent social histories of WWI and
WWII have appeared during the past few
decades, including Stanley Weintraub’s A
Stillness Heard Round the World (1985), Samuel
Hynes’ A War Imagined (1990), and Paul
Fussell’s books, The Great War and Modern
Memory (1975 ) and Wartime (1990). Still, the
myriad aspects of the Home Front were not regu-
lar features of reference works.

The three volumes of The Home Front
Encyclopedia: United States, Britain, and
Canada in World Wars I and II, edited by James
Ciment and contributing editor Thaddeus Russell,
address this gap, focusing upon the domestic side
of these conflicts as well as contemporary popu-
lar culture, providing collections of short entries
on people, culture, politics, and war efforts, along
with documents from both wars. Ciment, an inde-
pendent scholar, has also edited several other
encyclopedia sets, including Colonial America
(2005), Postwar America (2007), and
Palestine/Israel: The Long Conflict (1997).
Thaddeus Russell, currently a visiting professor
of history and political science at the New School
for Social Research, has published Out of the
Jungle: Jimmy Hoffa and the Remaking of the
American Working Class (2001).

Volumes I and II of The Home Front
Encyclopedia are divided into biographies and
topics. The first volume, on WWI, includes biog-
raphies of baseball player “Shoeless Joe”
Jackson, jazz musician “Jelly Roll” Morton,
movie stars Mary Pickford and Charlie Chaplin,
and banker J. P. Morgan, among others, and top-
ics include the Boston Police Strike of 1919, the
Campaign for Social Purity for American Troops,
and the Espionage Act of 1917. Volume II
includes biographical entries on composer Irving
Berlin, photographer Margaret Bourke-White,
Boston Red Sox player Ted Williams, President
Harry Truman, and singer/actor Frank Sinatra.
Topics in the second volume include the British
Broadcasting Corporation (BBC), the Manhattan
Project, and the GI Bill of Rights. A complete
Table of Contents is included in each volume, and
every entry is cross-referenced and followed by
references.

Volume III of the set comprises documents
from both the WWI and WWII eras, as well as
chronologies and extensive bibliographies. The
WWI-era documents in Volume III include Henry
Cabot Lodge’s “Speech against the League of
Nations” from August 1919, and Woodrow
Wilson’s rejoinder from the following month, as
well as Eugene V. Debs’ “Anti-War Speech” of
June 1918. WWII documents include the
Democratic and Republican Party platforms for
the 1940 election; Winston Churchill’s “Blood,
Toil, Tears and Sweat” speech of the same year;
the 1943 “Official Military Memoranda
Concerning Zoot Suit Riots;” and Harry
Truman’s August 1945 announcement to the
American public, “On Dropping the Atomic
Bomb on Hiroshima.”  

Altogether, The Home Front Encyclopedia
is an excellent and entertaining resource for infor-
mation, source materials, and general perusal.
The set is suitable for high school and undergrad-
uate collections, as well as public libraries.

Muzaffar Alam and Sanjay Subrahmanyam.

Indo-Persian Travels in the Age of Discoveries,
1400-1800. Cambridge University Press, 2007.

399 pp.

James S. Kinsey

Crystal Springs (MS) High School

Through a wide assortment of travel narratives,
the reader of Indo-Persian Travels is afforded a
rare opportunity to explore the intellectual, moral,
economic, and religious world of Southwest and
Central Asia from 1400 to 1800. While the vast
majority of high school and college textbooks tra-
ditionally focus on developments in Europe – the
Renaissance, Protestant Reformation, Scientific
Revolution, the Enlightenment, and the discovery
of the Americas – Alam and Subrahmanyan offer
a colorful and exotic look at the other side of the
world through the eyes of those who lived, trad-
ed, and traveled the routes across the old “gun-
powder empires” of the Mughals, Ottomans, and
Safavids.

The book is essentially a collection of travel
narratives, a valuable, but oft-neglected cache of
primary sources, penned by a variety of sojourn-
ers who offer their perspectives “of India as seen
by visitors from Central Asia, the Ottoman
domains and Iran” (xiii). While the authors con-
sistently inject relevant and useful commentaries
and interpretations regarding these travels, they
do, for the most part, allow those who originally
penned these travel narratives to speak for them-
selves. The narratives, historical context and
commentary taken together combine to provide
detailed insights into not only the arduous nature
of travel during this period, but also the cultural
and moral mindset of the Indo-Persian traveler
himself.  

The Introduction surveys a broad array of
travel literature as a primary-source medium,
both Occidental and Oriental, in order to prepare
the reader for a more complex examination of
Indo-Persian culture and historical development
as witnessed from a variety of perspectives.
Chapter one examines the experiences “of a
female pilgrim to the hajj” (xiii). Chapter two
offers a comparative look at the 15th-century trav-
el experiences of several figures, all somewhat
connected to the history of Tamerlane. The first
narrative follows Muslim Sufi saint Sayyid
Muhammad al-Husaini as he seeks to escape the
onslaught of Tamerlane’s invasion of Hindustan
in 1398. A second narrative follows the travels of
Timurid ambassador Abdur Razzaq from Herat to
the Indian port of Calicut from 1442 to 1445. A
third narrative concludes the chapter and is that of
the Russian merchant Afanasii Nikitin, who trav-
erses Iran en route to the Deccan domain of the
Bahmani Sultanate and then makes the return
voyage to Russia. His travels roughly span the
time period from 1466 through 1472 and coincide
with the southern expansion of Russia into the
Indo-Persian region as trade networks are form-
ing following the collapse of Mongol rule in
Russia.



Chapter three introduces a pair of travel
accounts within the Mughal empire during the
16th and 17th centuries. The first account is from
the Ottoman admiral Seydi ‘Ali Re’is at a time
when Ottoman and Portuguese fleets were vying
for control of the Arabian Sea and its lucrative
maritime trade routes to Mughal India. Through a
series of naval defeats by the Portuguese, Seydi
‘Ali becomes an “admiral without a fleet.” Seydi
‘Ali’s account reveals the ever-present hostility
between the Sunni and Shi’ite sects of Islam
which often characterized interactions between
the Safavid and Ottoman empires. The second
account revolves around “the visit by the savant
Mutribi Samarqandi to the court of Mughal
emperor Jahangir in the 1620s” (94). 

Chapter four relays the adventures of
Mahmud Wali Balkhi, whom the authors charac-
terize as a “Central Asian Jack Kerouac” (133).
Chapters five and six offer opposing perspectives
on travel as “a series of disgruntled travelers”
(Ch. 5) from Safavid Iran traveling east are con-
trasted with Mughal Indians (Ch. 6) traveling
west.  Chapter seven takes a similar tact as it
examines “travellers from India to the Ottoman
empire, and comparing their vision” with those
who traveled the same route coming from the
opposite direction (xiii).  The final chapter com-
pares the more commonly known and read
European travel narratives with the Oriental trav-
el accounts surveyed in the book.  

The primary value of this work for educators
is that it can be utilized to greatly expand the
knowledge and understanding of Indo-Persian
culture, and to a lesser extent that of the eastern
Mediterranean. The multicultural nature of the
travel accounts lends the work to comparative
studies in political, religious, and economic sys-
tems. Overall, the comparative organization of
the travel narratives makes this work a valuable
tool in reconstructing the encounters between not
only East and West, but also the regional empires
of India, Persia, and the Ottoman Turks of
Anatolia.

The major weakness of the book, inasmuch
as educators should be concerned, is the inten-
tional lack of effort made by the authors to classi-
fy, categorize, or organize these accounts themat-
ically or by particular civilizations. This makes
utilizing the work somewhat more difficult as a
classroom resource.  The detailed and complicat-
ed commentaries and historical context surround-
ing the travel narratives themselves can often
blind the reader with more information than can
possibly be useful in a high school classroom.
However, the work is an appropriate text for both
foundational and upper-level college courses in
World Civilizations and Asian Studies.

The book may serve as a useful primary and
secondary source for college-level research in the
transitional period in the Indian Ocean/South
Asia region. Although the book offers an exten-
sive bibliography of Islamic and Indo-Persian
works, these works are for the most part inacces-
sible because the majority of the sources cited

and utilized in the book are not available to most
universities and high schools. Furthermore, most
of these works have yet to be translated into
English and would require the interested
researcher to be versatile in a number of Oriental
languages in order to benefit from their reading.
High school educators teaching Advanced
Placement courses in World History may find this
work suitable for opening discussions on point of
view, and comparing and contrasting the diverse
cultural expressions within the South and
Southwestern Asian societies.

Stephen H. Norwood and Eunice G. Pollack,

eds. Encyclopedia of American Jewish History.
2 vols. ABC-CLIO, 2008. xix + 775 pp. $195.

James Moses

Arkansas Tech University

An entry in ABC-CLIO’s American Ethnic
Experience series, the two volume Encyclopedia
of American Jewish History, under the editorship
of Stephen Norwood and Eunice Pollack of the
University of Oklahoma and the University of
North Texas, respectively, is a well-edited and
fairly comprehensive collection of essays relating
to the American Jewish experience from 1654,
the date of arrival for the first Jewish settlers, to
the present time. For the college and secondary
school history teacher, there is much to appreciate
here. The breadth of choices in these two volumes
will serve students well, and the sizeable and very
useful bibliographies at the end of each entry
(some with over two dozen titles) will send read-
ers into the stacks well-armed with the best schol-
arship in Jewish American studies. I recommend
this title.

The encyclopedia is liberally illustrated with
photographs and is presented in two attractive
and relatively equal volumes with fourteen and
twelve categories, respectively, per volume; how-
ever, the entries under each category are dramati-
cally unequal, ranging in number from one
(American Jews and the Law, American Jews and
Crime) to twenty-four (American Jewish
Novelists, Essayists, Poets, and Playwrights).
Several category titles are needlessly cumber-
some: why not simply “Writers”? (A minor quib-
ble: as this obviously is an encyclopedia of
American Jewish history, why redundantly put
some variation of “American Jewish” in the title
of each category?) Some categories, such as
American Jews and Labor, contain multiple sepa-
rate entries, with each major figure (David
Dubinsky, Samuel Gompers, Sidney Hillman,
etc.) receiving from two to four full pages each,
while other categories, such as American Jews
and the Law, have but one entry, with multiple
historic figures discussed within the single article
(“The Jewish Justices of the Supreme Court”).
Greater consistency here would have improved
the usability of the volumes. For example, in the
Table of Contents, one sees stand-alone entries
for more obscure figures such as labor leaders

Rose Pesotta and Toni Sender, but no entry for
giants such as Felix Frankfurter and Louis
Brandeis (to be fair, the Justices do get their own
subheadings within the entry “Jewish Justices of
the Supreme Court,” but one will not find their
names in the Table of Contents, a perhaps minor
fact which, nonetheless, would complicate
searches).  

Though it is a worthy addition to any aca-
demic, public, and secondary school library, the
encyclopedia is unremarkable in its choice of
entries and themes. Some are questionable (“Jews
in the Diamond Business” seems unworthy as a
stand-alone entry, while “Jews and Hollywood”
begs to be divided into its component parts); oth-
ers seem to lack comprehensiveness or skew in a
single direction: “Contemporary Jewish Music in
America,” over three pages in length, gives us
lots of Orthodox and klezmer, but little of the bur-
geoning field of contemporary Reform Jewish
pop/rock (Debbie Friedman, arguably the biggest
name in the field, gets but three sentences; popu-
lar artists such as Dan Nichols and Rick Recht ,
none at all). Overall, the entries are well-written
and (for the most part) concise. One will find cat-
egories on political and social movements, war
and the military, and (too brief) entries on specif-
ic periods of history (“American Jews in the
Colonial Period,” for example). 

The volumes’ real strengths, however, lie in
their discussions of Jewish cultural and artistic
contributions to American history. Most of
Volume Two is concerned with social and cultur-
al issues such as Jewish philanthropy, education-
al and scientific contributions, and the formative
and critical Jewish role in the history of American
film, television, literature of all types (from the
comic book superheroes of Joe Shuster and Jerry
Siegel [Superman] and Joe Simon and Jack Kirby
[Captain America] to the prize-winning novels of
Phillip Roth and Saul Bellow), music of all gen-
res (from the symphonies of Ernest Bloch and
George Gershwin to the popular music of such
diverse Jewish artists as Benny Goodman and
KISS), and all aspects of American mass and pop-
ular culture. For whatever reason, there seems to
be greater coverage and depth to these entries as
opposed to the broader religious, political, and
economic entries presented in Volume One.  All
in all, this encyclopedia should be a welcome
addition to reference libraries everywhere.

DIGITAL PHOTOS: CHINA & PERU

For copies of over 1000 photographs from
China and Peru, send $5 to Micheal Tarver,
P.O. Box 6656, Russellville, AR 72801. There is
no charge for the photos; the $5 is to cover the
cost of a blank dvd and shipping/handling. All
photos are at least 300 dpi, have been taken by
Micheal Tarver, and can be used freely in your
classes. Among the sites included are Xian,
Dunhuang, the Qin Tomb, Yi He Yuan, Bingling
Si, Jaiyuguan Pass, Tiantan, Cusco, Machu
Picchu, Lima, Sacsayhuaman, Q'enko,
Ollantaytambo, and Koricancha.



Some Results from the 2007 Conference

Questionnaire: An Evaluation of the Conference

Program

Al Andrea, Conferences Committee Chair

In a break with tradition, the Conferences Committee included a question-
naire in the conferees’ tote bags at the 2007 conference in Milwaukee. Over
300 were handed out, but only 46 were completed and handed in. Regardless
of this roughly 15% return ratio, due to the generally insightful and articu-
late answers provided, the returned questionnaires will help the WHA and
its Program and Conferences Committees in planning future conferences.
We deeply appreciate the efforts of people who took the time to respond to
these questions.

A simple description of the many points raised would consume every
available page in the Bulletin, so this report must content itself with focus-
ing on responses to only one of the many questions asked: an evaluation of
the 2007 conference program.

Let us begin by noting two points. First, the Program Committee and
the program it sets out are, in the final analysis, equally captive to the pro-
posals submitted for consideration. In other words, the Committee cannot
create panels, sessions, and papers out of proverbial thin air. If something is
not conceived, crafted, and submitted for consideration, it cannot be offered,
no matter how desirable someone might think it to be. Second, regardless of
this limitation, the overall consensus of those responding was that the
Milwaukee program was very good. Respondents were asked to rate the
quality of the program on a scale of 0-10. Perhaps they are largely easy
graders, but the average grade given was 8.13. 

These two facts noted, there were a number of bouquets and brickbats,
as well as suggestions for improvement, that deserve mention.

First, a significant number bewailed the fact that there were too many
no-show presenters. As noted in the last issue of the Bulletin, many would-
be attendees failed to arrive on time or at all due to summer storms and
fouled-up airline flights. This was unavoidable. But it also underscores the
fact that persons who are included in the program must make every reason-
able effort to attend. If unable to attend, they should inform the session chair
or the WHA Secretariat as soon as possible.

A number of respondents also felt that too many of the panels and
papers, including some of those that promised to address pedagogical issues,
were not mindful of the teachers in attendance. That is, there were too few
panels and papers aimed at the classroom teacher, especially the high school
teacher. As noted above, the program is essentially the creature of those who
submit proposals. So, if we want more sessions aimed specifically at teach-
ers, we must encourage more teachers and professors to propose panels,
roundtables, and individual papers that focus on pedagogy. Beyond that,
however, we might well take to heart the proposal of Marc Gilbert, who, at
the WHA Business Meeting, suggested that presenters seriously consider
bringing with them relevant handouts for the teachers (and others) in atten-
dance. This should not be a mandate, and not every paper lends itself to
handouts, but it certainly is something that presenters should be mindful of
in the future, assuming that their topics and photocopying budgets allow it.

Another interesting suggestion was that panels that are largely focused
on recent research and scholarship (putatively, therefore, aimed largely at
the professors) include a teacher who can offer comments on how this mate-
rial might be incorporated into the classroom. Now, this would entail a fair
amount of planning and delivery of papers at an early date to that teacher-
commentator, but it is an idea of great merit. Perhaps proposals for the 2009
conference in Salem, Massachusetts can include some panels that adopt this
approach. (See the announcement elsewhere in this issue on the 2009 con-
ference.) 

In like manner, several people suggested that we need panels and other
types of sessions aimed at the special teaching needs of instructors at two-
year colleges. We agree. Perhaps 2009 will see a turning point in this regard
when, for the first time, a community college will take an active role in co-
hosting a WHA conference. 

There was also an expressed feeling among some that certain areas of
the globe and some ethnic groups were largely overlooked. We can only
hope that in the future there is more global diversity in the panels, roundta-
bles, workshops, and papers offered for consideration to the Program

Committee. 
Several attendees, as we might expect, expressed frustration at being

unable to attend two or more interesting sessions that were scheduled at the
same time. This is a perennial issue that will forever vex us, and there seems
to be no solution to it. Looked at from another perspective, however, it is a
testimony to the richness of the program.

Of course, we do have plenary sessions—our keynote addresses—and
quite a few were effusive in their praise for Marnie Hughes-Warrington’s
outstanding address “Scales of World Histories.” We promise that our
keynoters for 2008 will be equally stimulating.

Several people requested that the WHA consider publishing some of
the better papers. Actually the only conference to produce a book of
“Proceedings” (Colonialism: Its Impact and Legacies) was the 1999 confer-
ence hosted by the University of Victoria. Although we have discussed try-
ing to produce another volume of top-flight conference papers, two factors
have prevented our doing so: lack of any volunteer or volunteers to under-
take the difficult and often frustrating job of putting such a collection togeth-
er and general disinterest on the part of publishers in producing such books. 

A few participants also noted their appreciation that finally the WHA
seems to be giving due recognition to religion as a major factor in world his-
tory, but there was an almost equal number that asked for more papers on
the Arts. Are art historians and musicologists listening? 

Speaking of listening, more than a few conferees complained of pre-
senters who read papers rather than presented their insights in an engaging
manner. This is a difficult issue to address. The twenty-minute time limit
alone tends to force many to read their papers in an effort to not exceed their
allotted time. That noted, perhaps presenters can be mindful that effective
communication is an art that needs constant practice and refinement. Quite
possibly a presentation centered around handouts (see above) that are com-
mented on and discussed in some detail by the presenter might be one way
of avoiding this problem. However, presentation is such a personal thing and
dependent on so many factors, that there never has been nor ever will be one
infallible form of presentation that works for all topics and all persons.

Finally, one person asked for printed abstracts so that informed confer-
ees could rationally choose which sessions they would attend. This is a nice
idea, but the price of such an undertaking (and the strain on WHA
Headquarters) is almost too much to contemplate. Can anyone not just sug-
gest but actually find for the WHA a patron to subvent a conference program
that includes abstracts? 

As noted above, this article deals with only one of many questions
asked. Please be assured that the questionnaires have been read and digest-
ed in their totality, and the many useful suggestions have been taken to heart.
Again, a sincere “thank you” to all who responded. 

CALL FOR PAPERS

The Southeast World History Association (SEWHA) invites submis-
sions for its 20th Annual Conference at the Old State House Museum in
Little Rock, Arkansas. The conference will officially begin at 9:00 a.m. on
October 17, 2008 and end at 2:00 p.m. on October 18, 2008. The confer-
ence will follow the traditional SEWHA pattern of Friday and Saturday
panels; however, the Little Rock meeting will also include a Thursday
evening Welcome Reception. Conference sessions will be held in the 1836
House Chamber and the Saturday Luncheon will be held in the Riverfront
Room, overlooking the Arkansas River. The Luncheon will include the
Business Meeting and a Keynote Speaker.

SEWHA invites proposals that deal with the broadest possible range
of topics in world history, especially papers related to our dual themes:
The Local in World History and The Art of Teaching World History.

Please send a one-page abstract to Micheal Tarver, Program Chair,
Arkansas Tech University Social Sciences Department, Russellville, AR
72801. Submissions can also be made via e-mail, to mtarver@atu.edu. As
always, we welcome submissions from students and secondary-school
educators. Deadline for proposals is 15 April 2008.

The 2008 Annual Meeting is being co-sponsored by Arkansas Tech
University, the Old State House Museum, the University of Central
Arkansas, and the University of Arkansas at Little Rock. 

For more information, contact Micheal Tarver at mtarver@atu.edu or
(479) 968.0265. 



Make Your Plans: WHA 2009 in Salem, Massachusetts

Salem State College has invited the WHA to Salem, Massachusetts for its
Eighteenth Annual Conference, 25-28 June 2009, and the Executive Council
has accepted. In honor of Salem’s rich history of involvement in overseas
ventures, the conference’s theme will be “Merchants and Missionaries:
Trade and Religion in World History.”  The alliteration is a literary conceit
and should not be taken as limiting in any way panel and paper proposals.
The Program Committee will invite proposals on all aspects of trade and
religion in world history.

“Divitis Indiae usque ad ultimum sinum” (All the way to the farthest
bay of the rich Indies), the motto of Salem, sums up its important place in
global maritime history. By 1790, it was the sixth largest city in the United
States, and its merchants were major players in commerce around the world,
but especially in the China trade. Up until the outbreak of war in 1812, it
was the center of overseas commerce in the United States. Today, the Salem
Maritime National Historic Site—essentially the entire port area of the
city—commemorates that history, and there visitors can board the
Friendship, a full-size replica of a 1797 East Indiaman launched at Salem
and that sailed to India, China, Java, and Sumatra.

If that is not enough for persons who want to imagine life “before the
mast,” just 15 miles away, the city of Boston will host a meeting of Tall
Ships in the summer of 2009.  

Salem’s Peabody Essex Museum, founded in 1799 as the East India
Marine Society, began its collection of curiosities from around the world in
1803, thereby establishing a rightful claim to being North America’s first
world history museum. Today it is the largest museum in the world dedicat-
ed to maritime commercial history. Beyond that, visitors can enter and
explore the museum’s Yin Yu Tang, a 200-year-old merchant’s house from
southeastern China. 

Salem was also the city that ordained the USA’s first Protestant mis-
sionaries to Asia in 1812, and in 1692, of course, there were the infamous
witch trials, thereby forever tying Salem to an age-old, global phenomenon:
the persecution of marginalized individuals. The city’s Witch Trials
Memorial, which honors the memory of the 14 women and 6 men who were
killed during this witch hunt, lies only a few meters away from the Peabody
Essex Museum, in the historic heart of the city.  

Not to be overlooked is the city’s eighteenth-century architecture that
fills its tree-lined streets, and two of Salem’s most iconic structures, the
House of the Seven Gables (1668), made famous by Nathaniel Hawthorne’s
novel of the same name, and the federal-style Custom House (1818), where
Hawthorne worked as Customs Surveyor. Readers of The Scarlet Letter will
remember his lengthy description of the building. In the early years of the
nineteenth century, roughly ten percent of the nation’s revenue was collect-
ed annually at the Salem Custom House.  

These are but a few of the many historic sites and sights awaiting visi-
tors to Massachusetts’s North Shore and Greater Boston. Future essays in
the Bulletin and postings on the WHA website and on H-World (but only
after the London conference is over) will provide further details of the con-
ference and its many attractions.  It suffices for now to note the following:
1) The Local Arrangements Committee is contacting a wide variety of
organizations and learned associations to involve them in this conference,
thereby making it a North Shore-wide event. 2) Boston and the North Shore
are marvelous and widely popular vacation destinations, and for that reason
are normally quite expensive for families. The Conferences Committee
pledges to make this affordable for families, as well as individual conferees.
This will be a delightful opportunity to visit the area, enjoy its many cultur-
al and tourist attractions, and to do so without bankruptcy. 3) As always, the
conference will offer the best of current world history scholarship and ped-
agogy, but it will also be fun. The Local Arrangements Committee is identi-
fying exciting reception venues, as well as apt sites for panels and keynote
addresses. 

Begin looking for more about this conference in late summer. Until
then, begin whetting your appetite by looking at the many websites for
Salem and the surrounding area. (Al Andrea, Conferences Committee Chair)

World History Association 
Business Meeting Minutes

January 4, 2008, Washington, D.C.

I. Introductions and Thank Yous:

President Anand Yang thanked outgoing President Michele Forman for
her outstanding service.  (Michele later passed the ceremonial plastic light
saber to Anand at the post-meeting reception at the Lebanese Taverna.)

Kieko Matteson, Executive Director, thanked the outgoing officers and
members of the Executive council, and welcomed the newly-elected offi-
cers. Outgoing officers: Michele Forman, President; Jacky Swansinger,
Treasurer; Avi Black, Council member; John Voll, Council member; Bin
Wong, Council member. Incoming officers: Anand Yang, President; Al
Andrea, Vice President; Ane Lintvedt, Secretary (reelected); Carolyn Neel,
Treasurer.

II.  Motions

1. Passed unanimously by the Executive Council:  “That the Executive
Council of the WHA formally supports the creation of an International
Network of World History, in the expectation that the organization (INWHA)
will apply for membership in CISH (Comité International des Sciences
Historiques/International Committee of Historical Sciences).”

2. Passed unanimously by the Executive Council: “The WHA nomi-
nates David Christian and Pat Manning (and any other members of the
Executive Council who wish to join them) as delegates to the July 2008 ENI-
UGH [European Network in Universal and Global History] conference in
Dresden.”

3. Passed unanimously by the Executive Council: “Well before the
CFP for the 2009 annual conference goes out, the WHA will establish the
following procedure for identifying and judging potential recipients of the
World Scholar Travel grants. First, when published, the CF will mention
that travel awards for full or partial relief of travel costs and conference fees
are available to persons who are presenting at the WHA conference and who
are not citizen of or residents in the US, Canada, Western Europe, or
Australia-New Zealand.  Second, an application for will be made available
at www.thewha.org for persons who wish to apply.  Third, that application
form will be designed by the Secretariat in consultation with the Fund
Raising and conferences committees.  Fourth, a three-person panel com-
posed of the WHA Executive Direction and one person each fro the Fund
Raising and conferences committees and named by the President will con-
stitute the sole body that awards such grants.  Each committee representa-
tive will serve fro no more than three years.”  

III. Committee Reports

1. Conferences and Program: The upcoming conference will be held at
Queen Mary College, University of London, June 26-29, 2008.  Members
are urged to reach out to European historians to submit papers and panels
and attend the conference. The Call for Papers will be extended until Feb. 1.

a. The June 2009 conference will be held in Salem,
Massachusetts, with the theme “Merchants and Missionaries:
Trade and Religion in World History.”
b. The 2011 conference will be held in Beijing, China.

2.  The Teaching Committee welcomes three new members: Avi Black,
Bill Ziegler, and Jen Laden.

3.  Fundraising Committee:  See Motion 3 above regarding the selec-
tion of the recipient(s) of the World Scholar Travel grants. Regarding gener-
al fundraising, the 2008 membership renewal letter includes a note urging
members to contribute to the endowment, which is now nearing the point of
earning enough interest to support new/current initiatives.

4. Membership Committee: WHA membership stands at 1, 253 as of
November 2007.  We have very few members among the community col-
leges, and we need to find ways to reach out to our colleagues in this area.
Al Andrea, Conferences Chair, noted that the 2009 Salem conference will be
co-hosted by North Shore Community College in Massachusetts.

5.  Nominating Committee:  Ralph Croizier is stepping down as chair.



President Anand Yang thanked him for his service and noted that he (Anand)
will be appointing a new chair.

a. Kieko Matteson noted that 321 people voted in the last WHA
election. This was a considerable increase over previous elec-
tions (past elections have been decided by as few as 250 votes),
but still a minority of the electorate. We need to find a way to
increase voting participation. Members present at the Business
Meeting voted overwhelmingly to support a shift to electronic
voting.

6.  The Research Committee, led by Pat Manning, is considering plan-
ning a research conference in coordination with the WHA’s June 2009 annu-
al conference at Salem State College.

7. The Student Paper Prize Committee announced two winners ($400
each) and two honorable mentions. The Committee has decided to shift its
deadline for the Student Paper Prize to late June in the hopes of generating
more submissions. The prizes are co-sponsored by Phi Alpha Theta and
underwritten by a generous subvention from Pearson-Prentice Hall.
WHA members are asked to publicize the Student Paper Prize widely.
Information and a downloadable, printable poster concerning the contest are
available at http://thewha.org 

8. The Teaching Prize Committee awarded one $750 prize (see
announcement in the EC minutes). Like the Student Paper Prize, the
Teaching Prize is supported by the financial contributions of Pearson-
Prentice Hall. Note that the deadline for the Teaching Prize will shift to May
15.

9.  World History Connected report: Readership for the online, elec-
tronic journal is very strong.  Heather Streets will finish her term as editor
with offices at Washington State University and pass the post to Aims
McGuinness at University of Wisconsin-Milwaukee.

10.  H-World report: The WHA is very grateful for the hard work of the
H-World editors, David Kalivas and Eric Martin. At present, however, the
WHA does not have the funds to honor the editors’ request for travel fund-
ing or a course buy-out.

11. Journal of World History report: Upcoming issues promise a full
line up of great articles and reviews. The WHA website has a link with titles
for the forthcoming volume. 

12. World History Bulletin: The editor of the Bulletin, Micheal Tarver,
is currently representing the WHA at the Phi Alpha Theta biennial confer-

ence in New Mexico. The Fall 2007 Bulletin, a rich and thoughtful 25th

anniversary retrospective, is in the mail. Members should have it waiting for
them when they get home from the AHA meeting. 

13. The Endowment is currently $44,781. We are closing in on our goal
of $50,000. Exec. Director Kieko Matteson urged members to contribute to
push it over the top – any amount, small or large, will make a difference.

14.  Finances Report. Jacqueline Swansinger, outgoing Treasurer, noted
that the turnover of four Executive Directors since January 2005 has led to
disruptions in record-keeping and membership renewal reminders and has
had an impact on the WHA’s revenues, despite strong returns on the 2006
and 2007 conferences. Returning ED Kieko Matteson noted that efforts are
underway to address these problems.

15.  Executive Director’s Report.  Kieko Matteson is pleased to return
to the job, noting that there is a great deal of work to be done.  Leslie Miller,
the executive assistant, has left to work in Portland. Kieko thanked her for
her service. She has rehired Kristy Ringor to take Leslie’s place.

IV. New Business and discussion from the floor.

a.  WHA Executive Council adopted a motion to voice its concern over
the European Union’s proposal to outlaw the denial of the Armenian geno-
cide, over concerns of legislating historical truth.

b.  The allocation of non-designated funds from the Amazon.com link
on the WHA website will go to the Endowment Fund. WHA members and
non-members alike are urged to go through the Amazon link on the WHA
homepage when making purchases online. The WHA receives 4-7% of the
price of items purchased, making it an very easy way to raise funds for the
Association.

c.  Craig Lockard mentioned that Marcus Weiner has contacts with a
European publisher who may be interested in attending the London confer-
ence.

d.  AP World History will have over 100,000 students taking the exam
this year, and over 700 K-16 teachers will score the exam.  Please consider
applying to be a reader! Several members present attested to the good times
and professional connections they have made during the readings.

World History Association
Executive Council Minutes

January 3, 2008, Washington, D.C.

I.  Meeting called to order at 4:15 pm.

Executive Council members present:

Anand Yang, incoming President
Al Andrea, incoming Vice President
Carolyn Neel, incoming Treasurer
Ane Lintvedt, Secretary
Jacky Swansinger, outgoing Treasurer*
Kieko Matteson, Executive Director
Craig Lockard
Adam McKeown
Avi Black*
Heather Streets
Jennifer Laden
John Voll*
Kerry Ward
Laura Mitchell
Laura Wangerin
William Zeigler
Jerry Bentley, Editor, JWH
David Northrup, past president

Executive Council members absent:

Michele Forman, outgoing president*
Jonathan Reynolds
R. Bin Wong*
Micheal Tarver, Editor, World History Bulletin

(* outgoing officer/council member)

II.  Announcements

Members were reminded of jointly-sponsored WHA-AHA panels at the
ongoing AHA conference, as well as the College Board and WHA-spon-
sored AP luncheon.  The deadline for panel submissions eligible for WHA
sponsorship at the 2009 AHA conference in New York is Feb. 15, 2008.
Al Andrea noted that the themes for the WHA Annual meeting in June 2008
in London are Global Cities and The Sea: Highway of Change.  The Call for
Papers deadline has been extended until February 1, 2008 to give late-filers
time to get their proposals in.

Kieko Matteson noted that Executive Council member Jonathan
Reynolds and Bulletin editor Micheal Tarver were absent because they were
currently representing the WHA at the Phi Alpha Theta biennial convention
in New Mexico. Michele Forman’s teaching duties, likewise, kept her from
arriving in D.C. until after the meeting.

III. Committee Reports  (copies of the reports are available from the

WHA Secretariat.)

Affiliates Report

Motion 1 was passed unanimously. “That the Executive Council of the
WHA formally supports the creation of an International Network of World
History, in the expectation that the organization (INWHA) will apply for
membership in CISH (Comité International des Sciences



Historiques/International Committee of Historical Sciences).”
Motion 2, “that the WHA post information about the forthcoming ENI-

UGH [European Network in Universal and Global History] conference on
its website, and consider other ways of publicizing the conference; and that
it encourage WHA members to consider attending [the meeting in Dresden
3-5 July 2008]” was withdrawn because it was deemed not necessary, in that
a request had already been related to the WHA webmaster to post the infor-
mation on the website.

Motion 3 was passed unanimously: “The WHA nominates David
Christian and Pat Manning (and any other members of the Executive
Council who wish to join them) as delegates to the July 2008 ENIUGH con-
ference in Dresden.”

Avi Black noted that it would be a good idea if the SEWHA affiliate
would send its student paper prize submissions to the chair of the WHA
Student Paper Prize.

Conference Committee Report

Al Andrea went over the confirmed sites for the future WHA meetings
(London 2008, Salem MA 2009, Beijing 2011) and noted that the 2007
meeting in Milwaukee had been well attended (303) and was a scholarly and
financial success.

Conference Program Committee Report

Carolyn Neel, chair, noted that we need more panel submissions for
2008 and encouraged members to contact European historians, as well as
those who attended the Morocco meeting in 2005, who might be interested
in attending.  

Avi Black encouraged people to contact teachers in the UK who might
be interested in proposing panels or joining roundtable discussions.
Bill Zeigler said he would contact the European council of Independent
Schools, and Ane Lintvedt will contact College Board. 

Education Task Force/Teaching Committee Report

Bill Zeigler, Avi Black, and Jen Laden volunteered to join the commit-
tee. 

A discussion of the role that the Teaching Committee could take includ-
ed several suggestions, including a role as an advocate or provider of course
models to advise state and local education polities; to begin to compile the
lessons learned from the struggles over National History Standards; to facil-
itate discussions or conversations with institutions working on curriculum
and standards; to continue to institutionalize contacts with College Board,
ETS and with World History Connected and WH Bulletin; to be the contacts
with SHE, NCSS and other national teaching organizations; to look at work-
ing with local Councils on World Affairs. 

David Northrup offered thanks of Heidi Roupp and Ane Lintvedt for
their work on this committee over the past years.

Fundraising Report

The general theme was that of very modest successes in fundraising
over the last year.  

Several people pointed out the need to have an audit of WHA finances,
not the least of which is that our application to the ACLS requires one, and
that any foundation would request one with an application for funds.

There was a long conversation about possibilities for future fundrais-
ing, including the point that agencies tend to fund projects rather than pro-
viding infrastructure grants.  Suggestions that were batted around included
looking into Soka Gakkai International, piloting professional development
for secondary teachers, seeking support to expand world history research
and pedagogy internationally, taking world history inner city schools, and
building up World History Connected. Other foundations mentioned includ-
ing Rockefeller and Luce for travel funds for our members to attend confer-
ences.

Motion 1: “Whenever an annual conference makes a profit and when-
ever, in the judgment of the Finance Committee, the fiscal health of the WHA
allows it, up to ten (10) percent of that profit, or margin, will  be apportioned
to the World Scholar Travel Fund to help meet its needs in the following

year.  Upon application of the Fundraising Committee for such a transfer,
the Finance Committee will have sole authority to decide whether or not to
authorize this transfer of funds and what the percentage will be.” After sus-
tained discussion, the motion failed. Anand Yang suggested that we could
consider such action on an ad hoc basis, and others present agreed.

Motion 2: “Well before the Call for Papers (CFP) for the 2009 annual
conference goes out, the WHA will establish the following procedure for
identifying and judging potential recipients of the World Scholar Travel
grants. First, when published, the CFP will mention that travel awards for
full or partial relief of travel costs and conference fees are available to per-
sons who are presenting at the WHA conference and who are not citizen of
or residents in the US, Canada, Western Europe, or Australia-New Zealand.
Second, an application for the grant will be made available at www.the-
wha.org for persons who wish to apply.  Third, that application form will be
designed by the Secretariat (WHA Headquarters in Hawai`i)  in consulta-
tion with the Fundraising and Conferences Committees.  Fourth, a three-
person panel composed of the WHA Executive Director and one person each
from the Fundraising and Conferences Committees and named by the
President will constitute the sole body that awards such grants.  Each com-
mittee representative will serve for no more than three years.”  Passed unan-
imously.

A supplemental motion about facilitating donations to the WHA will be
considered electronically by the Executive Council.

A discussion ensued about the many goals of the WHA, and the need
to prioritize the goals, perhaps with a revised Mission Statement or a new
strategic plan, and the need to have an audit conducted to clarify our finan-
cial position.

Membership Committee Report

As of November 2007, our membership stands at 1,253.
A discussion ensued about how to increase our membership to 1500 in

a reasonable amount of time.  Suggestions included ad-swaps with journals,
adding a “how did you hear about us?” section on the membership form, and
a follow-up letter to first-year subscribers about their satisfaction with their
membership.

A further discussion ensued about the untapped audiences for WHA,
including graduate students, students in pre-service programs, graduate stu-
dents, and community college teachers.  

The point was raised that perhaps we need to evaluate the question of
membership from the perspective of asking/answering, “What do people get
from their WHA membership?”

Nominating Committee Report

Ralph Croizier noted that this committee needs a new chairperson. 

Research and Graduate Studies Committee Report

The principal activity has been to develop a proposal for affiliation
with the ACLS.  The proposal is being held up by the lack of a current audit

of the WHA finances.
Pat Manning announced a volume of the papers presented at the

Research Agenda conference in Nov. 2006 will be published by Marcus
Weiner.  He also said there is a discussion about another conference in 2009,
perhaps coordinating with the WHA conference in Salem, MA.

Student Paper Prize Committee Report

The deadline for submission will be shifted to June 30 in the hopes of
generating more submissions.  Affiliates will be asked to submit papers if
they sponsor a student paper prize, and World History Connected will be
asked to publicize it.

A letter of thanks should be sent to Charles Cavaliere for Pearson-
Prentice Hall’s continuing support of this prize as well as the Teaching Prize.
Al Andrea noted that he would be stepping down as Chair of the Student
Paper Prize Committee, having served in that capacity since the inception of
the prize, and nominated Joel Tishken to take his place.



Teaching Prize Committee Report

The deadline has been moved to May 15.
The winner was Cedric Beidatsch, the University of Western Australia,

for “Gateway to the Seventeenth Century: Dutch Shipwrecks on the West
Australian Coast.”

World History Connected Report

WHC continued to have significant readership of the online journal as
calculated by University of Illinois Press, the host institution/server.

Jerry Bentley raised the point that in the agreement of affiliation with
the WHA, the  Executive Director and Board of WHC agreed to consult with
the WHA about new editors, and they did not do so. Instead, the WHA
Executive Council only learned via WHC’s semi-annual report that WHC
had chosen a new editor (Aims McGuiness of UW-Milwaukee) to replace
Heather Streets without the consultation of the WHA. 

David Northrup pointed out that there was no guarantee that WHA
funding of WHC would continue at current levels, and that WHC would
need to apply for grant renewal and to respond to these concerns about com-
munication between WHC and the WHA.

Kieko Matteson noted that, as urged by outgoing President Michele
Forman, she would be requesting further documentation from WHC demon-
strating how the WHA’s grant support had been paid out to Washington State
University and History Cooperative over the past three years. This docu-
mentation will be needed in connection with the WHA’s effort to secure an
outside audit, as discussed above. Ane Lintvedt will contact Heidi Roupp,
the executive director of WHC, about these issues.

H-World Report

A discussion took place about the H-World editors’ request for an occa-
sional course buy-out for the editors and for small sums to supplement trav-
el to conferences.  Al Andrea noted that the editors had included the clause
“when funding allows.” He also expressed concern that approval of the
request would set a precedent, adding that he would have argued against
funding for WHC had he been a voting member of the Executive Council at
the time.  Jerry Bentley suggested that we should be looking for funding
from institutions that recognize worthy projects.  Anand Yang suggested that
we send the editors a very gracious letter underscoring how much we appre-
ciate their work and noting that such financial subventions are not possible
at this time. He also noted that seeking outside funding for these publica-
tions may fall under the rubric of projects and suggests we look into it. Pat
Manning noted that we need to come up with imaginative arrangements to
support the Bulletin, H-World, and WHC if not through direct financial sup-
port.

Journal of World History Report

The Journal is doing well, and has articles and issues lined up for the
next year or more.  

Endowment Committee Report

The Endowment stands at approximately $45,000.  Kieko Matteson is
currently working with Carter Findley, the Chair of the Endowment Fund,
to revise the Corporate Resolution such that she and Anand Yang will also
be on file to receive account statements and make transactions as necessary.

Finance Committee Report

We have changed banks to the Bank of Hawaii, which offers online
banking services. This has already proven to be a great help in tracking
finances.

Four executive directors in 2 years has been problematic for record-
keeping, has delayed timely membership renewal notices, and impeded
prompt payment of outstanding bills.  Therefore, this year’s budget will
include payments that should have been made for 2006 and 2007.

David Northrup expressed his appreciation of Jacky Swansinger’s
work in preparing a report for a January 4 meeting that includes Dec. 31 fig-
ures.  He pointed out, however, that the format of the report does not allow
the Exec. Council to compare across multiple years, and therefore the

Executive Council cannot fully do its job of keeping  track of finances.
Kieko Matteson said that she has a meeting with a bookkeeper who

deals with non-profits when she returns to Hawaii.
David Northrup commented that the Finance Report should be the first

report of the Executive Council meeting.

Executive Director’s Report

Kieko Matteson noted that she will seek to make more regular reports
to the Executive Council in the coming year.

t headquarters, the primary business has been to wrap up from the June
2007 conference, prepare for the June 2008 conference, get the old database
back up and running, switching banks, rectify accounting, streamline office
operations, hire a new administrative assistant to replace Leslie Miller, who
left in November, and catch up on renewal notices.

Kieko noted that only one-quarter of the membership voted in the last
election – and even so, this was a considerable increase from past years bal-
lot returns. She asked whether the WHA should switch to electronic voting
like the AHA?  We might ask on the renewal notice if people would prefer
paper or electronic balloting.  In the ensuing discussion, one person noted
that 94% of the AHA members who voted, voted online.

Kieko expressed her warm thanks to Leslie Miller for her work as
administrative assistant. Leslie has taken a job in Portland, Oregon, where
she is from. Kieko is pleased to welcome back Kristy Ringor, who held the
position previously. Kristy’s knowledge of WHA operations has made for a
smooth transition. 

New Business

We will consider ways to solicit donations on the WHA webpage elec-
tronically.

Al Andrea reported that the Conference Group for the Study of
Religion in World History had contacted him about recognition as an affili-
ate of the WHA. He responded to its coordinator, David Lindenfeld, that the
WHA Constitution allows for thematic affiliates, but first the Conference
Group must draft a constitution before it applies for formal recognition.
David Christian, chair of the Affiliates Committee, has been in correspon-
dence with Lindenfeld.

The Executive Council unanimously approved the motion concerning
the EU statement on xenophobia.  The statement, as follows, will be placed
on the WHA website, WHC, H-Net World, and the Bulletin. 

STATEMENT OF THE WORLD HISTORY ASSOCIATION ON THE

FRAMEWORK DECISION OF THE COUNCIL OF THE EURO-

PEAN UNION ON THE FIGHT AGAINST RACISM AND XENO-

PHOBIA

On behalf of the World History Association, the Executive Council of
the World History Association deplores and condemns Holocaust denial,
trivialization of genocide, racism, xenophobia, and all forms of hate speech.
Nevertheless, the Executive Council expresses deep concern over efforts by
any state or government agency to legislate historical truth, to forbid the
publication of historical arguments, to criminalize the communication of
particular historical views, to define certain historical views as officially
acceptable or unacceptable, to bestow official approval or disapproval on
specific historical positions, or otherwise to hinder the free discussion of
historical issues.

The Executive Council endorses the statement of the American
Historical Association entitled “AHA Statement on the Framework Decision
of the Council of the European Union on the Fight against Racism and
Xenophobia.”

The Executive Council views efforts by state or government agencies to
define historical truth both as unwarranted infringements upon freedom of
speech and as dangerous exercises that encourage the politicization of his-
tory education and historical scholarship.

The Executive Council holds that the best way to promote responsible
historical scholarship is not to have state and government agencies to mon-
itor and police the expression of historical views but rather to encourage
vigorous, free, and unfettered discussion of historical issues.



The Executive Council charges the President, Secretary, and Executive
Director of the World History Association with responsibility for making this
Statement known to any and all appropriate individuals, agencies, and par-
ties.

Approved unanimously by the Executive Council of the World History
Association, 3 January 2008

The Executive Council discussed whether to earmark the funds gener-
ated from the Amazon.com link to anything specific. This will be discussed
further by the Finances Committee.

Regarding procedures for granting seed monies to WHA affiliates,
there is already a precedent for a one-time grant for start-up affiliates, as a
one-time only grant.

IV. Meeting adjourned at 8:15 p.m.

Respectfully submitted, 
Ane Lintvedt, Secretary

World History Association
Executive Council Minutes

June 28, 2007, Milwaukee, Wisconsin

(Voted on & approved by the Executive Council, January 3, 2008)

Note: Four Executive Council members have sent advance notification
of their absence:

Ane Lintvedt, Secretary
Jen Laden
John Voll
Adam McKeown
Also absent: R. Bin Wong, Bill Zeigler 
Arrived at 6:45 p.m.: Heather Streets, World History Connected

In attendance: Michele Foreman, Anand Yang, Jon Reynolds, Avi
Black, Jacky Swansinger, Jerry Bentley, Kerry Ward, Micheal Tarver, Laura
Mitchell, Kieko Matteson. Also in attendance: Nancy Jorczak, David
Christian, John Mears, Kevin Reilly, Al Andrea

I.  Approval of Executive Council and Business meeting minutes from

January 2007

Approved unanimously with change: 91 AP members, not 200 – item
6, p. 2

II. Conferences Committee Report, Al Andrea

Latest news: Announced conference themes: “The Sea: Highway of
Change” and “Global Cities.”  Felipe Arnesto Fernandez and Leonard
Blussé have accepted as keynoters for London 2008. Prof. Andrea expects
the profit margin from the meeting will be considerably down in compari-
son with meetings held in the U.S. because the overseas location prevents us
from having as many exhibitors or registrants as usual.

Six motions: Avi Black suggests certificates as well as letter of thanks
be sent.

Motion 1: thanks to the University of Wisconsin-Milwaukee and
Marquette University for hosting the 2007 conference. Unanimous vote
approval.

Motion 2: thanks to Merry Wiesner-Hanks and Philip Naylor and their
many helpers. Unanimous approval.

Motion 3: thanks to Winston Welch, the interim WHA Executive
Director. Unanimous approval.

Motion 4: thanks to patrons and sponsors of the 2007 conference.
Unanimous approval.

Motion 5: thanks to Program Committee, especially  Carolyn Neel.
Unanimous approval.

Motion 6 regarding the allocation of a percentage of conference profits
to the Endowment: discussion of this to be referred to the Finances
Committee. Amendment to the motion: Nancy Jorczak proposes that we
table the motion until the January 2008 meeting. Unanimous approval. 
Jonathan Reynolds leads a round of applause in appreciation of Al Andrea’s
hard work on the 2007 conference

III. Program Committee Report, Carolyn Neel (in absentia)

Kieko inquired re: WHA co-sponsored panels at the AHA? 
Program Committee  ha historically been responsible for only the summer
conference. (Al noted this was also true for the Conferences Committee)

Kerry Ward suggests research committee (Pat Manning)
NCSS in Dec. 2007 – WHA cosponsored nine panels thanks to Ane

Lintvedt. Ane already does it de-facto, should we make it official? Avi Black
also worked quite a bit on soliciting those proposals. What became evident
for NCSS was that the people ready to put in proposals were people who
already had established relationships with university faculty.

Need to encourage through our website and H-World. This will
increase number of people who are committed to WHA and who will come
to conference.

Jerry Bentley suggests that we ask the Program Committee take this on
because then the WHA be the fallback as the sole sponsor at the AHA. Kerry
Ward says that she will talk to Carolyn Neel the idea of expanding Program
Committee’s work to specialize in recruiting WHA-endorsed panels on the
AHA program.

Per Avi’s suggestion, expand NCSS panels by encouraging collabora-
tion between university faculty and teachers.

IV. Special Guest, Jack Tunstall of University of South Florida,

Executive Director of Phi Alpha Theta 
Jack Tunstall was joined by Gordon Morris Bakken, past president of

Phi Alpha Theta and faculty member at Cal State Fullerton.
Discussion of how we can help each other. Wants to encourage the cir-

culation of the Historian among teachers. Second largest circulation of his-
tory publications: 13,000.

Suggestions included: free advertising in the Historian; having a WHA
presence at Phi Alpha Theta’s biannual conference; can WHA  remind stu-
dents to get on the annual program? Phi Alpha Theta has Proctor Prize in
World History that the WHA can announce. 

Phi Alpha Theta has 35 regional meetings if high school teachers are
interested.

John Reynolds says he can help because Northern Kentucky University
is a strong Phi Alpha Theta chapter. Jack Tunstall invites Reynolds to come
to biannual meeting – offered a free table to advertise the WHA there and
encourage membership.

IV. Fundraising Committee Report, Al Andrea

Freeman Foundation does not fund people to go conferences. But it has
WHA on its radar and likes projects that give bang for the buck.

Discussion of need for place on website for Endowment and Annual
Fund. Kieko says it’s there now, but text is still needed. Will add text for
Student Assistance Fund (this was set up with help with Berkshire
Publishing).

Kieko suggests having a check off box on conference registration form
to give $5 toward foreign scholar or student travel funds; Anand says we
need to add line for this on membership renewal form . 

Jerry Bentley says we’re getting too many funds – why not have them
be the same and have a committee be set up to allocate the monies?

David Christian suggests: why not have an annual campaign for one of
these funds. We can do this on the website – change the focus every year.

Jacky Swansinger points out that all we need is to crank Endowment
Fund up to $50,000 then we can take 4% a year for World Scholar Fund or
whatever. So we should get our Endowment Fund up.

Avi Black says he’s seen organizations that say if you donate, your



money will go to these four things, but if you want to specify, you can.
John Mears has parenthetical remark re: procedures manual is needed

because we’ve spent so much time in this meeting discussing procedures. Al
Andrea and Michele Forman both note re: procedures manual exists, but it
needs updating. Jonathan/AviBlack say a manual is needed to orient new
Council members.

Michele Forman asks the Fundraising Committee to come up with
action plan and make sure it is reviewed by the member of the committee
who is a development officer. Al says yes, but he’ll need a copy of minutes. 

David Christian suggests making a motion that our current fundraising
priority is to reach $50,000 in the Endowment Fund. Nancy Jorczak second-
ed.

Jonathan suggests calling it “$50K by the AHA”.  Al asks who will
spearhead this. Jacky said she is willing to do it.

Jon Reynolds asks about how to emphasize the <Amazon.com> link,
which is also a source of fundraising. Kerry Ward asks that we put instruc-
tions on our website to tell people how to bookmark the link.

V. Student Paper Prize Committee Report, Al Andrea

There have been no papers submitted so far.  Please encourage your
students to submit their papers for the prize.

VI. Teaching Prize Committee Report, Jen Laden

The winner of the 2006-2007 Teaching Prize was Cedric Beidatsch of
the University of West Australia, Perth, Australia, for his lesson plan,
“Gateway to the Seventeenth Century: Dutch Shipwrecks on the West
Australian Coast,” 

Micheal Tarver asks how to encourage teachers to submit – this year
was all college teachers. Jon Reynolds is on the committee, he says he’ll
work on it.

Jen Laden also needs to encourage all of her committee members to
recruit among high school teachers.

VII. Book Prize Report, Anand Yang 

There were thirty entries this year, largely because Anand went around
and solicited at the exhibitors booths at the AHA. All the major presses sub-
mitted although not many university presses. The winner is Felipe
Fernandez-Armesto’s work, Pathfinders: A Global History of Exploration,
published by Oxford Press, 2006. 

VIII. Affiliates Committee Report, David Christian

All the conferences coming up are signs of really flourishing activities.
California, European affiliate, MAWHA, etc. all having meetings.

Possible need for formal approval: WHA-Hawai`i affiliate. David has
received the constitution. He didn’t receive it in time for the January meet-
ing at the AHA. Wonders if we should move to accept the Hawaii affiliate
now. 

Laura Mitchell moves to approve the Hawaii affiliates move to affili-
ate. Anand Yang seconds the motion. Unanimous approval. Hawaii is now
approved.

David also discusses proposal mechanism for joining the International
Congress for Historical Sciences (CIHS). Precondition is that WHA is part
of an international network. We can join with the European affiliate
(Matthias Middell, ENIUGH) and call it the International Network of World
History Associations. Two at minimum would do it. Better if China joins
too.

Kerry Ward: asks that we add the Australasian affiliate within the con-
tacts that we’re making. David says it is defunct at the moment. Marnie
Hughes-Warrington is the only person in contact right now.

Kerry says how about we target Cedric Beidatsch, the new Teaching
Prize winner, to join in on reviving the Australasian affiliate. Micheal Tarver
is leery of setting up a whole new organization – what is tax impact, paper-
work, etc?  Discussion of levels of affiliates and our relationships ensues.
Michele Forman reminds everyone that we had a long discussion about the
affiliation “with” rather than “of” China affiliate this at last meeting re:
Beijing affiliate.

IX. Endowment Report, Carter Findley

Discussion: How to raise awareness of and increase contributions?
Corporate resolution needs updating. Three officers need to be on it.

X. Research Committee Report, Pat Manning

Discussion of application for membership to ACLS (documents pre-
circulated) Financial implications: fee based on number of individual mem-
bers.  For the WHA, our dues would be under $500. Anand wants us to be
aware of it. 

John Reynolds moves to apply; Nancy and Jacky  second it.
Unanimously approved.

XI. Membership Committee Report, Laura Mitchell and Nancy

Jorczak

Report from Executive Director on 2007 renewals, related issues
Laura Mitchell asks whether we should have different levels of mem-

bership for teachers who would just get the Bulletin?
Current membership figures: 1159, with renewals still coming in for

2007 
Discussion of this follows:

Jerry: says this discussion has come up periodically. Jon
Reynolds asks if it is worth it? Jerry: Journal costs $12 per
member per year, so difference is negligible. Anand: let’s keep
it as is.

Kieko: Could we do a tie in between Journal and Bulletin to
link them more closely?  Micheal Tarver says yes. This was the
idea of the Teaching Prize: you’re supposed to use articles from
the Journal in your lesson plan.

Nancy Jorczak says she pushed the new and renewing mem-
bers hard at the AP reading and institutes but says it wasn’t that
successful this year. Nancy said a lot of folks said that their
institution is not going to renew their subscription.

Nancy asks for ideas how to reach new members.
Avi Black: says they’ve done some research on this in his

area. Is it possible to give a discounted rate to teachers — $50
is a real threshold that people won’t cross.

Jon Reynolds: how about expanding this type of offer: at the
AP reading special introductory rate for new members.  Jerry
points out that this was already discussed and approved at the
January meeting – special rates can be offered at any time down
to $40.

Nancy says people were renewing at special rate because it
was a bargain. Al and Kieko do a doubletake – wait, you’re not
allowed to renew at special introductory rate – it’s a first time
deal only.

Avi Black: bottom line is what do we get for it?  Kevin Reilly
says AHA has noticed a correlation in decline in membership
and the online posting of its text.

Laura Mitchell urges people to keep discussion going and invites peo-
ple to email her and Nancy.

XII. World History Bulletin Report, Micheal Tarver

Motion: request for authorization for funds for full color cover for 25th

anniversary Bulletin, Fall 2007 issue. Estimated additional cost: $600
Laura makes motion, Avi seconded. Anand notes “up to” $600. All

approved.

XIII. Journal of World History Report, Jerry Bentley

Jerry talks about forthcoming issue. Good stuff. Kieko explains the
problem with there having been an open source link (i.e. free access)
through the History Cooperative, making all JWH issues available.  History
Cooperative is in the process of putting a gateway in place that will require
WHA membership identification to access the JWH.  Kieko thinks that this
is vital; otherwise, if JWH is available open source, it could lead to attrition
in our membership numbers.



XIV. World History Connected Report, Tom Laichas and Heather Streets

University of Illinois Press, which hosts WHC, reports that 175,00 peo-
ple used the site last year.  (“Use” is defined by looking at 8 or more arti-
cles.)

The board of WHC is looking for a replacement for Heather Streets,
whose 5-year term expires at the end of 2007.

Kieko Matteson brought up the issue that the WHA logo and link have
remained on an insignificant place on the WHC home page. Also, there is no
mention of the WHC being a publication of the WHA, despite the WHA
underwriting Heather Streets’s course release time ($19,500 over three
years).  Heather Streets said she would bring it up with Heidi Roupp, the edi-
tor, but that the Executive Council of the WHA should be the ones to address
that issue.

XV. Finances Report, Jacky Swansinger 

Discussion of difficulties with Hawai`i banking and either the lack of
or irregular record-keeping during messy transitions of the four Executive
Directors over the past year (Rob White, Richard Harris, Winston Welch,
Kieko Matteson).

If projections hold true, we will end the year of 2007 with a deficit.
Our income has steadily increased over the last three years, primarily from
conference revenues, but our expenses are outstripping them.

We need a process to approve and document expenses, which is not in
place at the moment.  We need an accountant to go over the existing records
of expenses and reconcile them with the checking account book.

Jacky emphasizes need to make money this second half of the year, and
to make a large profit on the 2007 conference.

Micheal Tarver commented that he felt the Bulletin expenses were
unfairly singled-out. Does UH Press pay for distribution of the Journal?
Jerry: yes, UH pays for all distribution. Micheal asks that we separate out
postage for Bulletin. He also asks that we put World History Connected
under publications, not under affiliates. Jacky agrees: costs need to be bro-
ken down.

Michele: any questions? Anand says it’s not a pretty picture.  Jacky
says we need to streamline processes. Michele says we need to institution-
alize conferences. She noted that we founded the Executive Office at UH to
centralize all the record-keeping, but we have completely overloaded the
part-time Executive Directors.

XVI. Executive Director Remarks, Kieko Matteson

Formal thanks to Winston Welch, the immediate past interim Executive
Director, who managed ably from January to early June 2007.

Strategic Planning: the Strategic Plan that was written has expired.
Does the Executive Committee wish to undertake another one?  Questions
were raised about what, if anything, was accomplished from the mandates
of the Strategic Plan?  Answers include the establishment of a website, cre-
ating publicly-known goals, and, somewhat ironically, better financial
records.  Michele Forman commented that it can serve as a model for a
future strategic plan.  No motion was made to begin work on one.

Kieko Matteson comments that the University of Miami Ohio website
that has been used for years by the Executive council is so overloaded with
spam that it is being blocked by many of members’ servers.  She will look
into finding another host for our listserv.
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