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ecagn 1ng the valué ﬂf an ethnic sﬁuéies pragrf '
'vehihlé far pramnting pﬂsitive a;titudés taward Qult

s A =)

’i%w,it"rs and teachers3 'in ﬂﬂﬁjﬂﬂctiaﬂ with répreseﬁtativ&a :ﬁ'QJ
of .thé University of ‘Louisville and the Bicentennial. , . '
‘Committee. .of the-Louisville Chamber of Commerce, have | -
examined preseﬂt ‘ethnic studies ‘courses -of  the Jefferson

) Caunty Public . Schools and have develaped egmpaﬁents fnr L {iﬁ?v-f
T these gcurses.;g'_“ VUL h E; FR ' AR R
jﬂf{ﬁf N Funded hy the Unltéd States foice Qf Edueatian, the - :
L : nawly devqlnped units focus on. inéreasing understanding’

~and gppreclatlén of the diVEISLﬁy among ‘ethhic gr@ups 4
_representei in the. Qreatet Laulsville cammunity.

- _ 5;? T |
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5United Etateslis recei"'ng lncreased attgntian frnm Ehé ‘nation's educat@rs
- - who*realize “that cultunal diversity manifests itself dally in the classroom

a ;éﬁd“bftéﬁfigftﬁe'sdﬁr:e of

cemmunlcatlon bfeakdawn mlsundefstanding and -
ca‘ﬂflici;g T , : i , . v
. e S e 4 o s\
f'PCansequentlY, s Qal.S?s,'ms across the gﬁuntry are seeking to develop a
varlety .of currilcufum offérings; that w1l1 deal w1ﬁh this: cultutal leErSlEy

I in substantive

and aff;rm%tfye ways. : ' .

Ihe Jefﬁersan Gountyiéubilﬂ Schocis became dlﬁEEtiy 1nvclvaﬂ in thls

- saar:h a5 the’ result of a g*ant from the United States Office ofyEducation
ﬁior ‘the “development of aﬂBE"nlﬁ;Stgdles Program in local schools. The

rant résulted from a joint! proposal y the University of Loujsville, the
Jeffersan GnuntyMF,,llc Schp@ S, and Lnuisville Chamber af C@mmercé.
i . . ) - . . . P

To meet grant gu;de'ine ¥; cuiriculumﬁwrltlng cominittee cDmpfiSEd of
.local 1@Stfuﬁtionalglea§§rs and teachers met dyring thé mcnths of~ July and
_-August; ’1976, " to develop criteria for an ethnd studie} program, ‘to aﬁalyzé
pfesent athnlc studies coyrse s,_ta construct model units for implementab;cn
in county EEIES_SIGQI’ES, ,!ndg t% pla ethni;‘ fai‘fs in six cauﬂty schools,

2 ‘ . / 2 )
- 3 . \ B
. é i - 1 \
{ ‘ k i \ -
. | *‘ - 3
. \ g )
. ‘ \ C .
F_J’;« = # ¥ L -
- \! L . g k3 1(
# : B A i .
. \ r ) 1%
* T i,“ N
L / Y 2] )
< - ‘ : e ¥
[ \ N - k]
d - ; ® —
] 1 i‘ LR " ,f’i £ =

=
e A -, -
r ]
4 g; ‘% ¥ 'ﬁ i =
4 ' 2
_ & 5 f . .
R :
- : o P
[ R N
¥ —%"
' - -
F to . “ I = £
& . R
& =4 ‘!’

e ; . « - . —- : L

v¥
l‘.

' » : R - A |
s Y o ) C _ \

%



- 5 i '5. ) . . '
\.- ) !_|7, . LR f:!— R ;‘ | | )
B ¥ B L ] B ® ) . . . ) B A
o TN PROGRAM CRITL‘R;A‘ - R
“' * f“’ P h . o . i:xi 5 . o s )

- , The Currltulum W: .ing Cammittee fat_ t.l'lis Ethnic Studlea Prﬂgfam believes'
N that an Ethnic Studids Program should cross discipllnary lines &Broughout
ﬁ thé curriculuan. and jmust include ,the Examinatian af magar athnic grgupé'

reg;esented in Amérlcan sac;ety.
:TThe cammlttee further believes that the s 1f1¢ charazteristics listed ' -
- below mark a dEflﬁiElVE ethnic studies program and should be rg?ieé;ed;
‘in varylng degraes, “in indlvidual ethnic studles courses.'

'
. Xharacteristics Ce _ S
An Ethﬁié S;udiés Pfcg:am; lagiéaily:' = o é T
} % . - 9 H
- 1, Emph551zea_the unlvafsal;ty of human needs £ V}' {
! 2, Explores the experiences and contributiors of. EEhnlC %fQUPS N
, 3 Analyggs_the relat1ansh1ps between ethnic groups’ ‘ ’
.l 4. Develops a historical perspeetlvg!af ethnic groups o=
| . 5} Provides a balanﬂad aﬂcurate and lmpartlal tfeatmapt of Ethn&;
‘Y ¥y - groups e o . -
. _JS; Analyzes ethnic¢ myths’and stereotypes . .
o 2‘7.; Cnntalng;lﬁtérdlsclplziary elements - - f
. ~8. -Explores'futiure prospects of -ethnic grcups ) N -
o ] 9.~ Endorses’ the principle of social equality of. ind1v1dual¥j

% o - 10. Focuses’ on attitudes and values )3 ethnic groups
11. Promotes individual self-awareness and féelings of self horth
19.  Secks. accammadaﬁian,\apﬁrec1atlon and aacépcanﬁe pf cultural

“diversity - '
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|
3

O P B ¥0 APPLICABLE

Emphasizes the universality of huhan éeeﬂsif__m I L T R
S i. B , R =T R |

« Bxplores the. experiences and contributions.of-#thnic proups & s : CNe ,

[] b ERE 1 gl >
.y ' El'l - _ e’*‘ ;’:‘. _ . ‘ : . , . ,
Analyzesfthe‘délatlunshtps!batwaen ethnic proupse — b
S ""’\ N i R N
Develaps a histarical pEIEQEEElV& af ethnlcggrnups o |

' i ‘ A 1 e i ‘h‘ 4 * )
Pravldes 2’ balanced Eccurate and 1mgart131,treatment dE ethnlc froups —f ' l

M g : ‘ u,

=;AﬁgﬁgﬁMEmwMSm¥Eﬁmwﬁi . L

P T .

V" Contains interdisciplinaty elements *© o .o || ] |
R e _ ——
mpz '

*Ezplgtgs;fd;ure ptaspects Qf‘ethﬁié BrC

[1 y b ‘-" \ . . H .
]
U ) iy i
. §

‘Endarses thé prlnciple of 5ﬂc151 _equality'of lndividusls!t I N

, Lt , ) {I . |
Fﬂcuses on attitides and déluesicf ethnic ngUps nu_;;ﬁ; N i <". e

. b S
_'Pramgﬁeg;individual belf-avareness gggvfeelings of selfworthe " = | ||

) Y i K N
' v 4 . ' '
. , 3 Ly

Seeks acconmodation, appreciation and acceptance of cultural diversity R N

P , I




. ETHNIC STUDIES: ETHNIC HERITAGE FOODS '~

Déscripticn af the Unit L ' ; -J'f, C
k' -~ This unit fnguaes on ethn;c heritage as evidencad in ccaklng and
. - identifies various ethnic groups and the}r influenhce and notable con-
kﬁr‘ — . tributions to-Amgricals- ea:ing_habits.mﬁiye study. ircludes the areas
S - of Latin America, Southern Europe, Northdrn Europe, Afro-America,
\thﬁ MiddlésFar East,land Kentucky.

-

LA

. ‘This unit ' ‘can | serye as.a supplament to Hame"Eggsgéizs 081., “Home .
v ® Economits 106, Home E;Dﬁcmics 206, Home Econo 306, and Home
Economics 406, .
.« Suggested Time ZF%‘P ) ‘ Lt S '
Two to three weeks . ., : -

General Dbjéc;iﬁe%
B [ ] ER B R
Develops a knowledge and 'an appréciation of -the food heritageb of six

_ethnic groupings: Northern Europe, Scuﬁﬁern Europe, Afro-American,

Middle -and Far East, Kentuck?; Latif America. " LN
R , o .
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- .'; i; s . . J% .
IR " o ’ e - :
, T s PREﬁEST *f -7 g
- . :&_ E ?s!, S Ethnic Heﬁtage Fm:dzi \ T W ! g _ ' L
R B x ‘5: ) f . ‘L . . . -- e - . ) Ir) —*':i. i !-

- . 2 : f z

iéf, Ghaase the best féspnnse fﬁr eagh stazement‘%r.quesginn,; Puiggha 55i=¢

letter nf the answer ‘yau chasé insthe lazk é;, L
T ] o =
3 el I; ‘Ibcd heritagé is best represe,teavby (a) fand available g;
& certain timz of the year, (b) foods that you are accuatémaﬂ to
eating, (c)  foods of different cultures, (d) facds thag were - -
o o -handed down by . your aneastara.s;i A oo ’
? 5 £ s - - + A . j £ = ') *

2. :Family fnﬂdipzeferences are (a) faéds that you like, (b)
those that reflect a national:origin, (c) outpg rowths of

: : . ~the region where you have lived or have visited, :

T, ‘ ) ‘(d) all of the abuve, (E} none of the ?bave.

3. Atﬁitudes tcﬁard faads gEﬂarally begin (s) in the ‘home,”,
_ (b):with ekperience, (c) with your peers (d) bath a gnd b,
Te (&) none of thé aﬁave.;r L . 1 A

N 4, Which of the follawiﬂg is the begt chBiEE far f1nqin§:aut the :?
L B histo¥ical dévelapment of ethnic foods? {a) ancestors, oL
(b) communities, (c) religion, (d) 'all of th abgve, ! .
(e) none af the above, Y T :
N 5, The Italian diet consists chiefly of (a) fish, (E}«iamb
b - '(z) pgrk, (d) all of the abcve, (e) none of the above.
Fcud that usually*:antains a large quantity nf paata and
is very starchy is (a) Latin Amerigan, (b) Affc-American,f :
¢ B (e) Italian (d) German. _ PR :
7. Which of the ‘following is most noted d£ its"wide variety _
- of cheeses? (4) Italy, (b). Latiﬂ Amer'gea, (:) Bfitish c T
Isles, (d) Afrg-Amer1ca ) 4 ’ .

E,;, 8. Food that is Epicy and hot is (a) Afra-Amerisan, (b) Latin'
American, (c) French,. (d} Scand;ﬂavian, B . ‘e
- 79,_ What, country influenced Latin Ameriza 8 scphistizated dishes?
! (a) France, .(b) Spain, (c) United Stateg, (d) Africa

__10. To ;illa is a (a) meat (b) cheese, (c) breadé (d} vegatable.

N1l A ‘popular ter@“"stick to :he ribs™ LQ asscciaégd with what
. ethnic group? ' (a) Japanese, (b) French, {(c) Afra-Amer*can;,'

. (d) Dbutch, '(e) none af the abave.fﬂ’ R o
12. . Food that is -greasy’ and rir:h is (g) italian, (b) Asiaﬂ, -
v . (e) Afro-American, (d) Chineseéik o U

-

S v M3, A familia%’sauce ef French cuisine ts (a) tomato™ SEUCE, <.
o * (b) Hollandaise, (¢) thhe sau;e,g(d) 'all of the abave
L s .~ (e) both a and b, L ) ,

- &

, v Y oL St ,
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Fthoic Studies ’

L N o . " Ethnici Heritage Foods

14, What ' 18 the most widely used meat 1n. German eqaking?

oo £ (a) -beeaf, (b) pork, (c) Ehickan, (d)- figh

-

_15;1 Where does:. ¥Gfksh1re pudding come ffam? (a) Kentucky,
(b) Scandinav;a, (c) Brlt;sh Isles, (d) France

II.  Write ansvwers in the blfafzks; v L

S'ﬁ\,e' E

\ : 1," What ané crap, other’ than zarn, 1S‘§S5®Eiétadjwi§h'tatiﬂ America'’s”
‘ heritage? . o . x\g :

2. Withlwhét ethnic grﬁup is the wine Burgundy identified?

- G

‘3. What 1is Spain's national dish?

4, Vhat cooking method is used primarily in preparing Chinese food?

v o —_— - "?}7 -
5. Vhat'is Germany's national dish?

6. What is a wok? L
1 . : - — = e
7. What is gake? e
8. List three Afro-American foods. B
4 s ’%f :
" 9. List three French foods. ___ ~ o o
. N [,_S'; =
III. Write in the blank the country of origin for each of the following.
1, French fries ____ 11. Grits ____
2. Chop suey ____ R 12. Sukiyaki ]

s 3., Waffles _ _ 13. Tried chicken ____ S—
4. Ice cream _y , .. - 14, Cornpudding _ -
5. ~Taco __ - . 15, Mussels __ __ ~ i

6, Sacerkraut ____ _ 16. Egg rolls _ .
7. Collard gréens __ . 17. Ravdoldl __ e
- 8. Gmorgasbord __ S 18. Bozsch ___ -~~~
, ‘9, Bara birth 7 19. cpringerles ___ j
& 10, Gravlax ____ 20. Mango __ _ .
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IV‘ Explain, in ‘three to four senté;gf;gs, ‘why Y&g;z;ike (do not like) to
. - try fpods that yoy have not tasted before.

b,




Behavioral ijéétive 1 ’ C St .

V4
Ethgic Studies : g%
Ethnj¢iHeritage Foods
&

After reading and discussing the various iaetérs’whiéh influence _
food preferences, the student will write three cayse/affect statements
about three  factors that influence her/his personal fopd :
preferences (e.g., the kind of food, the way it is prepared, the
mannar of service).

Inst:g;;ian§1,$§§§;§’igs - - Fa 7_;;tating Materials

Ask students to read selected material and Cross, Aleene. -
to discuss in.class the influence of food | Introductory Homethaking,
preferences on persanal food habits, ghap, 12, pp. 278-283.

* ”."r- P
Write three cause/effeét*statemgﬁts (e.g.,
I like because e)
about three of the factors which iniluauze ’ .

har/his foad habits, , ) -

Behavioral Objective 2

Having Eampleted readings and worl sheets felated to food heritages
of several ethnic 'groups, "the student will 1list and deseribe three
fodds representstive'of at Eeast ‘dix haritages, select at

least one food from each ethnic group and give reasans why that food:
is representatlve of that group.

Instructional Strategies Facilitating Materials

Have the student completed work sheets,  Work Sheets 1-6

using teacher= selected references. ppP. 9-14.

Discuss orally the "influences on food The following books are from
cholces (e.g., geography, customs). Foods of the World Series.

' Prepare, with suggestions from the Leonard, J. N. Latin American
class, a list of twenty foods and Cooking, pp. 6- 8, 50-51,

identify the country in which each
food afiginated

Ask the student to.list the six Root, Waverley. The Cooking of
cthnle groups presented and three Italy, pp. 33-34.
representptive: foods for each group.

Fisher, M. F. K. .The Cooking of
- ' Provinecial France, pp. 6=7, 9-11,
‘ 13.

Hahn, Emily. Chinese Cooking,
pp. 8, 10-11, 14-17, 20-22,
24=25,

s - 15
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i'

IQ%tfﬂEtiqggé_Stra;égiéé . A Faciliti#a ﬁatérials‘
T Stei£berg, Rafael. The
: Cooking of Jaoan, pp. 8 10,
12553

Bfaﬁn Dale. The Gaaking af
¢ Scandinavia, pp. 9- 12\

Hazéltan, N. 5. THE Cooking

: - : af'the British Isies,;
ppi "8-10,

. Faibleman, PEEer 5. The
. Codking of Spain and
Pa:tugal pp. 8-12.

Spies, B, 'Ameri:ana-'q\i

Culture, Cuisine nd
Cugtoms==Soul Faoi“

. Forecast for Home Economics,
“Eﬂféh—.1976— p. F19.,

"Ctass Country Cooking==Soul
Food." GCo-ed, March, 1976,
p. 64.

Fiimstrip'
Ground Beef, Pass ort to

Far Away Fatiﬂg.

e eiae

Behavioral Objective 3
;iﬁen¥arlist of selected terms related to fooda and to cooking
principles, the student will define and/or des¢ribe the meaning of
each term.

- Instructional Strategies ‘ Facilitating Materials

View a filmstrip (see materials columm), Filmstrip:
Celebrate America's

Culinary Heritage.
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- r : H . \ // o . R
" Igg;;;;,igfal Sttategies' . : é/l‘ Facilitating Materials '

. . , _

List, on the chalkbaard, culinary terms gnd

names af foods defined or described in the

filmstrlp, have students puz definltlans in .

class notes, S . . '

Use, as' appropriate, suggestions for student
activ%;ies listed in the  filmstrip g

i
Behavioral Dbjective 4

Havinz viewed the filmstrip Gelebfata America's Culfnary Heritage,

the student will write a paragraph or a series of statements describing

‘at least two different styles af cooking dlscussed 1n thp fllmdtflp-

Instructional Stratggies, ‘Eaéili; ating Materials

Have students use the list. of culinary List of ulinary terms and

terms and names of foodg or class notes as a 65 ds frem previbus lesson
basis for writing a paragraph or a serles of . :
statements describing at least two different y
styles of caoking discussed in the filmstrip.
N .
5 T

-Béhavioral Dbjective 5

Having compiled a minimum of three recipes (i.e.,; dishes repres
three of the four basic. food groups) for foods Ef each ethnic group
studied, thelstudent, participating in a group (fauf students)

. will choose dishes from one ethnic group and will plan, prepare,
/ * and serve,an ethnic meal.

enting

‘ = / A
-~ Instructional Strategies Facilitaring Materials

Have students identify and copy at least " Foots df the World Series.
three recipes for dishes from each of the : :
ethnic groups studied. i Other availidble cookbooks

For each reclpe selected, have students
identify the basic four food groups to

which each dish belongs; have studenta state

the cookery principle involved in the ;
preparation of each dish. _ i

£

Have students, working in groups of fcur, plan,
prepare, and serve an ethnic meal. I

a

17
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‘Behaviafal Dbjective 6 . : . : . _ oy

Givgn the cppgrtuﬂity ta sample ethnic foods prepared by class’ ‘members,
" the student will sample a miﬂimum of five different foods and will
indicate, by completing a checklist™and answering questians, her/his
attitudes toward the foods. sampled. :

'

Ios fuétimnal Strategies o Fac litating Materials
The teacher and. students will arrange all - ’ B
foods prepared in the form of a buffet or a :
smorgasbord . = : s
Require the student to sample five differéﬂt .
fDDdS; . o “F N : : V ¥ R . -4 N
Gilve QgPie§ of the checklist to students and Checklist; p. 51. -
bzve them respond. ' : !
< ¢ . .
] T ‘,“ .
P
B ! %
. ‘
g s
: , . ("
. y
= = * T
f
K ¢
:é
[

18
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Work Sheet 1 S B

¥

e . . '+ AFRO-AMERICA

1, What' 1s meaﬁt‘by,tée term soul?
B : R

= = i -
! : T . ** E . ’ [
. .- B R # N e . il £ =

. 2. fIdéntify the following:* o B s
a. Chitéerliﬁgs , L P v . -

L A - S 5 "y

b. lawe C d

é. Hocks

: N o
£ ) ) : R ) . !
W * N &
.

3. What were three cereals eaten by the Africaﬁ—ﬁie:igan c@mmﬁnities? ¥,
\ y J . -
. . 4, Lt - .
~ 4, What is TEEHE by the term [igt likker? - o

- . 04! 7‘ ro

5. What were three types of greens eaten by the Africans in America?

6. What were four game meats trapped by the Africans in America?

7. What does soul food symbolize? .




Vork Sheet 2 ' ‘
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- ¢ ! ’ v - ‘3 i’ ; ) - =
‘ o . 7 i JAPAN i - o R
: . . ° o ) N
3 . . S .
,ﬁ; \ ant is maant by the, faiiawing terms? K
] - & s

8. Sappafl . I . .l , o 'a . E , \
A . o Lo ‘:;3 .
' J S

L . S ) @
. b.. Teppura . , . |
- 7 - . '
. . 2 ) - B g F-3 g \"_4 L9 -!
2. What three factors affect PféfEE%ﬂéés in Jaﬁgnésg cufsina?
W | ® ot |
L . . )

2 ! . .o / =

= It

, - -, i
- 3. Daegfceremany play an important part in Jaaanes%»su;siné?_ List
two examples. R ! '

I
L . BRITISH ISLES

1. What is bara birth? - ?f
| - V / . |
- ‘ :

] : e
" 2. VWhat 1is crempog? ) ' K
t

o

. .
- 3, What are fpur dlShES of the Brltis E les that are rich in flavor?
l . Ll
\
|

i B '
? , | S

+ 15
# ,
|4
| [ ! §
ﬁ) (
] = . i
. g
<
;Ao Lo 4
o )
’ ¥ '
. '

1n
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h * — - 3 B N : = i

Ly - - . - AY - . A

e o ey T L e
. ey .

. AF foF 'a\
SN ng are vegatap;es caqked t@ %tay ;runchy dgd ﬁ/)shgin calar?

& . s . i ] . 5 e ® st 7 2 v
R g . “ e i - T e 5{‘ Mg . % = " ,‘f .
Ex‘plain wny C’hinése food has mr;raathan ;‘;aste; appeEi T
o e {7 e é R . S . _ . ‘f’ v S
L'if e AR L ' 4 A \
' 3. What aré some Eypes of foods or ingredients that wnuld be exagp;es
af the fallawing regions in Chiua? b 3

A
Kl - I
) { a. Narthern China ~_ : > ,

¥, = . : e,
. f . . .
. X ; A * ) . ., T = *
® ® o - . . )
4 i + ix;-—, - : + - -
: ) s . ' . + =z o

' . . S ryoo i }
b. Southern Chiga (X e foy
e %E;Etél China  ° ) E I £

™~ - Voo

%" .. 4. 1Inland China.

“ 4, What is one main ingredient used in cooking Chinese food?

. : f
" 5. :What is thé purpose of eatiﬁg the following fooda?
, . : g
a. Soups ; ' .. ) _ .
. 4 . . .
N . b §§eets , A A
. “# ' . g ’
6.  What are six utensils used by the Chinese iﬂ\gbakiﬁg food?
7. HName éight methods of cooking Chinese foods.

8¢ !Jhir;h r::f the following fooda iIs prademium:ely aaten by i:hc Chinese? .-

(Circte ‘the correet answver.)
g . .
vegecableu - g meat aweeis

11

er

.,
o
-
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Work Sheet 4  + T S - Ethric Studies .
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J: i ] £ ) : -

- :f—a g : - i ; . T . i /x.
T ) : FRANCE {, e o
L L :’ E] . s T . . . . ’ . ’

) : ';;" / ‘i Xs S . ) ;fl‘ ) ,\j/ o .
gfl. Define French dooking. ' - - ¢ N
. o i . R ) A L - [
g ‘g ° g - : :
! o8 ) ! A .
L. ‘Mhat' are tho f%ﬁgliar salices ‘used in French cooking?, -

LT ) ) ; . Y . : Z
ks ;— = - i ‘A !gj}-:;\ = . v » =
N \ :

3. Name three French foods. - ; P l #
. . =Fo <
. - - C = S
é.‘gwhstaisytﬁé name cf a ggéaffﬁéderﬂ chef gf French caak;ng? i
i }E : R /7
5. What afe three -ancient regiOns in Prance.  Briefly dggcuss their .
n@tablé tantrlbutians to gaad Eating. (o5 L
s ow .(-ﬁ . . ' \LH . ) : L
_ - . ' GERMANY .. '
LI . . . B F‘ . .
! 1. What 1s meant by ghe art of German cooking?
i | b

-2, Give three ‘réasons why German vegetables taste different from
American vegetables.

i
7

3. Briefly discuss %hat most Americans think about German foods.'

\ o

4, Name three foods served in Germany. .
! - s
o . \
. 3. What is the cornerstone of German cooking? \\
6. What is Germany's national dish? N

7. What is the most widely used meat in German cooking?

i

22
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L I
%

i : ,
. i | t -

-

! T !
Ly ) - ' - .
¢“2x 'Nafte four(fillings and tMeir comgon names:

*

]

oo &

3. Name three methods of cooking Italian food. '
. I3 wg IF . | ’ L=

Lok -
o , b e T - -
4. Briefly disfuss-;ha two reglonal, styles of Italian coeking.

! % . : . :

“54 Name three Italian foods. - -

LATIN AMERICA

1, What country influengéd the modern cooking of Latin America?

2. Yhat three cultures most influenced their c@éking?

3. What six foods ‘are commonly associated with Latin American cooking?
= = ;-ii.é '

4. What iLs a common bread in Mexico? )

fogd -

!ﬁ Name three Latin American dishes and the ingredients included 1ﬁ:éa§h;

kY
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o SCANDINAVIA
= - ==

o 2 ;t . * B [ : ) *
{

e

1. What does Scandinavian food consist of? ]

. 2. HName three foods eaten by the Vikings.

3. 'What wvere éig)game meats raised by the Vikings?

-

i
= ¥

4. How did the Scandinavian culture obtain their recipes?

- - - _ : /fb

9
is

5, What is gravlax?

14
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- KEHTUCLY ﬁTPES

Biscuits . . - ... W R : N

3 cups sélfifisiﬁg flour
3/4 stick butter or margarine
1 cup milk '

s
——

Cut butﬁer inta flour, stir in milk, and work into: Eméﬁth dough- quickly.;
Roll out on'a pastry board about % inch thick., Cut with-biscuit cutter
(ar frozen- -juice can) . Place on cookie sheet with sides EQUEhlﬂgg '
 Bake at 425° for 10 to 15 minutes or until just barely browm, but b;g
and puifjy

= * FE

b

Buttermillk Biscuits _ .~

3 cups self-rising flour
.3/4 stick butter or margarine
1 tsp. baking soda ‘ : : .
1 1% cup butterm;lk , ' . : . - \
y o '
‘Cut butter into flour, stir in milk, and work into smooth dough quicklyg
Roll out on a pastry board about % inch thicle. + Cut with biscuit :
cutter (or frozen-julce can). Place on cookie cheét with sides touching.
Bake at 425° for 10 to 15 min;te or until just baxely brown, bu;
o " big and puffy.
3

- Kentucky Style Fried Potatoes

4-6 large potatoes

Cooking oil .

Salt and pepper . -
Marjoram

Peel potatoes and slice into large round slices about %" thick. Heat
a heavy cast iron skillet and pour enough oil in to cover bottom of
pan generously. When quite hot put all potato slices in at one time
and stir to coat with oil. Keep heat rather high and stir potatoes
. with a sharp spatula, scraping the bottom of the skillet well. Add
. 'Ealt and pepper and a little zrushed marjoram.

When some Gf the slices are nicely hfﬂﬁﬁed enough to.give the @,
"bateh' a little color, turn down heat, cover skillet. Cook for

30 to 40 minutes; stir amd scrape off bottom regularly to keep .
potatoes from scorching. The alices wiil not keep their shape and

may become a little mushy.
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5
] G
o

"
i
£
.‘aﬂ‘”‘ .

Ko

2 cans' cofn, drained’ ~ 2-tablespoons butter
- (Fzegh corm is preferable ) tablespoons fleuz |
4 eggs tegspoon salt '

] =t DIJ‘ .

=
%

3 tablespaans sugar cups milk

o Lt B a S DR T o
. 1 . - S - )

Bake at 300- 325‘3far 1 haur or until knife inserted in.center éf pudding
_comes aut clean. . - i ’ C

[: 4

= f - - .
: i .
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. . A o .
e
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: -
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4
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F
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FRENCH RECIPES

L Quiehe Larraine ' ; S R

l cup + 4 tableapanns ilnur 6 EliEéS bacon o
Balt . : 1% cups heavy cream
T 4 tsblequans butter '3 egg yolks
- 1 egg,'iightly beaten . - 1 egg
.¥ o o : Freshly gfcund pEppEf

Sift flaur and salt tngether.~ Using 2 knives or a pastry blender, “
cut the butter into it. Add lightly beaten egg and with cool hands quickly
‘knead a loose dough, adding 2-3 tablespoons cold water to bind the .
\ -  mixture. Form into a ball and leave: for-2-3 hours in a cool ‘place, wrapped
o in a cloth. Roll out and line a buttéred pie pan with tha pastry d@ugh
pricking the battam all over to prevent rising.
Fry tﬁe bacon for a few minutes until some of the fat cooks out. Arrange
bacon-slices in the pastry shell. Beat egg yolks and the egg well and -
~ gtir in the=#®eam. Season the mixtu:e to taste with fresh pepper and’
pour it into the: shell., Place it immediately into an oven preheated.
to 400©., Bake fotr 20 minutes, then lower the heat and :ﬂak for- Euﬂther
15 minutes. BServe hot, Etraight fram oven. : s

~(Ligh§er cream and grated cheesé nay be used instead of heavy cream, ,
but the same quant;ty of eggs must be uséd )

i

&
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Hnrnay Sausal o o o E 5
3 tahlespaﬂns butter or margsrine ' 1 egy yolk
2. tablespoons all-purpoce flour X cup sﬁredded natural Swiss
‘1 cup chicken broth- .° - cheece
T cup halfﬁand—half ‘eread '_ ' % cup ‘grated “Parmesan :heese

i

Abauﬁ 20 minuteg before sefvi“g*

1. Melt butter or msrga*ine in ana—quatt saucemaker, uging medium heat
setting. .

2. _Sti: in flour until sm@ath. o . ' : I -

3. Gradualiy stir in chicken brath and halfaand-half and eaak

4, In small bowl, beat egg yalk slhghtly with fork or wire whisk.

‘5. Beat small amount of hot sauce into egg yolk; slowly pour egg
-mixture back into sauce, stirring rapidly to prevent lumping.
"6, Stir in shredded cheese and Parzesan chcege; cook over low haaf,'
@ stirring constantly, just until sa2uce ig thickened and cheese
’ is melted (do not boil), Serve over broccoli or other vegetables.

Makes 2'1/3 cups.

Celebrate Atefigéggggujinary Héfité?e (Ccrning. M. Y.. Egrﬁiﬁg éiass
_Works, 1975). . '




P
Ll

o S _ Ethnic Studies
8 I : - ~Ethnic Hzritage Foods

PHILIPPINE RECIPES =

N
i .

. VGhiekengan& Pork Adobo

~2-3 pound chicken \ Lard for frying ’ o
¥ cup native vinegar ‘ - 1 smallgcan liver pate (optional).
1-2 bay. leaves L Sdlty toYtaste N : '
2 tablespoons dark soy sauce 4 cloveb garlic, crushed and
« ‘ ‘ gkinned and black pepper to
taste . :

' 2 pounds pork with fatty rind ° 3.4 cups water = . . -

1

Cut pork and chicken into bite-sized portions. The pork should be

" sliced about 1% inches thick. Set aside. Combine wvinegar, soy
sauce, black pepper, garlic and bay leaves in a deep dish. :
Marinate pork and chicken pieces in the mixture for at least

two hours. Turn the pleces frequently g0 that they. soak

‘properly. ' T T o

To cook, place chicken and pork slices (including liquid used for
marinade) into a deep enamel pot (traditionalists prefer clay .
pots for this purpose rather than the aluminum ones because

. vinegar and alufinum create a condition hazardous to health).

Add 2 to 3 cups water; or enmough to cover and,ténéefisé the _
meat. Simmer over medium heat until ehicken and pork slices are tender.

The chicken pieces may tenderize much faster than the pork, in which
case it is advisable to remove the chicken from the pot and set it

aside while the pork cooks. Chicken liver may ba served whole ox mashed
in the pot ‘to thicken the gravy base., If chicken liver is to ‘

be retained whole, a small can of liver pate makes an excellent
substitute for thickening. the gravy.- : :

. When both the pork and chicken pleces are tender and the liquid

g " in the pot has evaporated to light-gravy consistency, remove -them from
- the fire and drainm, storing the gravy for later use, Heat oil in

frying pan and fry the chicken and pork pleces until they are brown.

Return them to the pot and serve with gravy.

Adobo should be salty sour. Test it for taste before removing it from
the heat and add salt or vinegar as necessary. When adding vinegar . *

- . beyond the initial stages of cooking, make sure .the pot comes to full
rolling boil before removing the dish from the heat..

Ty

30
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' A:rﬁz%a la Filipina ' T - - - g

. . 6 tablespoons coéoking/oil = = 1 cup cagked shelled clams

1 2 cups plain rice ) cooked

2 cups malagkit . ) together - .
. (sweet rice) / ' -

Salt and pepper to taste : . i

2 tablespoons margarine .

Lettuce lesaves T O S

6 saka banaras, peeléd, sliced and o

_ : . “fried -y

- . © 2 hard-boiled" Eggs, sliced crosswise

_Saute parlic, onion, and tomato sauce in cgnking oil. Add pork and
clams and cook awhile. \Add stock (broth) and stir. Add green
pépper. Sedason with sa t and pepper. Add cooked mixed rice and blend
well. Cooli a few minutds unti]l sauce is absorbed by rige. Grease a,
mold with margarine. Mqld wice mixture., Turn upside down on a

bed of Tetfuce on a platter, Surround with fried bananas., Top with .
boiled eggislices., . : ' .

’ Do f : ’ f

Fineapplé and Cucumber Salag.

1 envelope|plain unflav?red gelatine -  2/3 cup syrup from crushed
- % cup boilfing water pineapple
% cup cold water : 2 tablespoons lemon juice
2 tablespoons sugar : ¥ teaspoon salt Voo
2 tablespdons vinsgar : 1 cup drained erushed pinespple

1 cup chopped cugumbers

atine soften in ¢old water about 5 minutes and diss@lve in
rdter, stirringltharcughig. Add sugar, vinegar, pineapple

r-‘
m
[n3
o
]
o
rt

SyTup, “lemon juice, and|salt. -Stir until dissolved. Cool until .
' mixture begins to thicken. (To save time you may pdur the mixture
. into a freezing tray and keep it in the freezer for about 5 minuties
or yntil it begins to thicken.) Then fold in the pineapple and
cucumber. | Turn into a mold rinsed in cold water and’ chill until
firm. Unmold on salad greens and garnish with msyg Eise ‘mixed with

an equal #maunt of mhlpped cream, if desired.

b




. Lumpia Pilipino

E ﬁninn, chapped finely
1 clove garlic, minced or mashed -

———31-tablespoon—satadoil—————
% cup each--chopped, cooked ham, :u
*  pork, and shrimp -~ ‘
' ,% cup bean sprouts, goarsely zhapped

‘Ethnic §tudies :
Ethnic Heritage Foods -

™~

LA

1 médiﬁm gized turnip, grated - W

%5 cup diced bamboo shoots

e

—3-tabléspoons_soysauce . I SN

1% teaspoons sugar
% teaspoon salt ,
Eastry made ‘with 4 cups flnur_

Cook the onion and’ garlie in. the salad ail until soft, then combine
them with the ham, shriwmp, pork,.bean sprouts, turnips, bamboo

shoots, soy sauce, 'suBgar and salt. Mix well together. Roll out’

"pastry on slightly flauréd board and cut it into 3-inch rounds.
Put 1° teaspoon of the mixture on each round and moisten edges with a
little water. Fold in half and pinch edges together to seal.

Put on cookie sheets and bake in a hot; ovén éisﬁﬁuntii 1ightly

'brawned (about 15 mlnutes) ) e

Instead of baking you can use this. metﬁbd‘ Heat 1/8 inéﬁ 6f §£13§#éi;_{‘
in a frying pan and cook the turnovers over medium heat until golden -
brown, = Cook about 3 'minutes on each side, ' - - i

- . . . o
Yleld: 4 dozen, 3-inch tgfnoversg

' Putsero Pilipino

pound beef bones -
.chicken cut into square
large camote (sweet Potat@es),

B %ol

pounds beef, cut into l%=inch cubes
E E ] = =

3 bunches pechay, cut in
halves

1 cup gerbanzos, boiled

4 gaka (bananas), cut

Chorizas de Bilbao

Soak for % hour the beef and the bones in cold water. ' Bring to

a boil and then reduce the heat and cook over a lqv heat until the .
meat becomes tender. Add the chicken, chorizos and gérbaﬁsos.

When the chicken becames tender, add the bananas and the pechay.
Remove the skin of the boiled sweet potatoes and 'cut into quarters.
Add this to the chicken and beef stew seasoned with patis.' Elaca

_the vegetables and meat on a platter,
cups.

22

and serve the broth ]
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émhucidn [E | - EE
> . | L .
X paund ground park e Chgrizqg de Bilbac
“Salt and pepper to taste . 81liced pickles.
<.+ & tableaspoons flau: L o H::d—bailed egs -
31 egg T 1 f o

" tablespoons flour and 1 egg.. On a plece. of clean cloth put the sliced .

pickles, chorizos de Biibao, ‘and" hard-boiled eggs. Now. form the
ingredients into 4 roll and wrap; in the cloth. Tie both ends:of

‘the cloth and-bedl it in the btuth.: When done put it. into the

refrigeratcr ﬂv%fﬂighE-A Unwyap it. before. aarving "and’ slice.
It 8 palatable WhEﬁ served with tomato sauce or tamsta catsup_

‘Escabeche Pilipino & f. v L

e

'

1 fish large enough for 2 se:vingé ‘3 tablespoons' vinegar

1% teaspoons salt: 1 medium sized onion ;
3 tablespoons, fat = - ° _ .. 2 cloves garlic
2=cm cube gingaz o 1% gableéspoons brown Euﬂar

. B 4 tablespgcns water

© Prepare the fish for cnakiﬂg. It may be 1eft whole or it may be sli:ed

- into sizes suitable for serving., Rub 1 teaspoon of 3alt on the

fish and allaw ko stand for about 10 minutes.

Meanwhile scrape off the outer thin covering of the ginger, wash aﬂd
cut'intg thin strips; cut ‘the onlon and the garlic into very thin
gslices. Fry the fish until slightly brovm--about 15 mintues.. Remove

it from the fryiﬂg pan.

In the rémaining fat, fry the gsrlic, the. onion and the ginger for
about 2 mizvtes. Add the vinegar, nater, sugar and the remaining
galt and bring the mixture to a bailing point. Add the fish to the
mixture and simmer for 4 or 5 minutes. Escabeche may be served

" hot or cold depending on one's preference.

[
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Ssrdina Eilipina . ‘.
# % ’ . . Co : v % =
- 20 medium aized haga—hasa 1 1 can tomsto sauce :
5 tqblesgaens olive oil. . . lor2 native p3pperg -~
e Eab%espacns—v%ﬂegaﬂf‘ L— Salt_ta_tasta SO TR

'Cleaa#,hehiish well and arrange ‘in a pat.' Pour vinegar, salt and
- 2 tablespoons-water over it. Boil at a moderate heat untll water v

Evapa:ates. Heat: olive ail and bring te a boil,
and native pepper and let boil for .5 minutes more.
-z the cooked fish. Remove £ram,fire and serve.

‘
1
= *
-y
= +
£
‘
3oy
£
i

Combine tomato sauce -

Pour it over
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' CHINESE RICIPES - - -

~ While the dishes below will make a rudimentary meal; other courses should

_added_for a more complete meal, Foxr. exsmple, egg rolls cen be served <=

i .

as hors doeuvre, -followed by a soup, four main dishes, a salad, and a
dessert.. T v o -

i

Kweet and Sour Spareribs

i

4 .

"2 pounds pork spareribs. 1 cup sugar P o

3 tablespoons vinegar -~ 7 1 small can of pineapple chunks

‘One small ginger root : Sprig of pa®sley for garnish

% cup soy sauce : . o : T
.S1ice pork spareribs along the ribs.  Boil them for about 15 minutes’
with enough water to cover the meat completely. Drain water and wash
off residue on the spareribs. Replace the ribs into- the same’ pan with
2 tablespoons vinegar and ginger. root sliced thinly. Cook for about
10 minutes, . Combine % cup soy sauce with 1 cup sugar. Pour this =
mixture over the pork ribs and cook for anmother 15 minutes. When the
mixture gets too syrupy, add a tablespoon of Gater. Serve the dish
with pineapple chunks poured over the meat and a sprig of paraley for
‘garnlsh. . Sexves 4 to 6. T g \ ' -
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Stlr-FriEd Vegetablesl

(A very crispy pfanu:t)
1% -pound broccoli or asparagus

T EEDIEEPEEﬁE_ESiEE‘El;
% teaspaan salt e

About 1D miﬁutés before serving:

1., Cut vegetablésﬂd{agénallyZintc 3-inch pileces.’ _ . e

zi',Heat-séléd oil in 10-inch ékillet using high sécting_

: 3. Add végetablesiand cook, stlrriﬂg qulskly and frequenﬁly
(stir- ffy;ﬁg), until well coated. . e : » . «

" 4,  Sprinkle with salt; c@ﬁtlnLE stir—frying about 3 minutes more
’ AQE until tenderﬁcrlsp._ : :
Makes abdut E servimgs

Snow Peas with Chinese Mushrooms and Bamboo Shoots _
6 dried Chinese mushrooms
1 pound, fresh snow peas (or campletely t
% cup canned bamboo shoﬂts, sliced thinly L
1% teaspoons. salt ST '
% teaspoon’ sugar _ !
2 tzblespoons peanut oil or flavorless vegetablg oil

hawed frozen snov peas) i

Soak dried mushrooms in warm water for % hour. Cut away and discard
= the stems. Quarter the mushraams. Strain the mushrcgm—saaked )

_water through a fine sieve and reserve 2 tablespoons. Snap off the tips
of the fresh snow peas and remove the strings from the pea pods. Heat
a 10-inch skillet for 20 seconds. Pour in 2 tablespoons oil and

‘swish it around the skillet. Turn the heat déwn to Eégeratg
Immediately drop in the mushroom and bamboo shoots and stir-fry:
for 2 minutes. Add the snow peas, salt, sugar, and 2 tablespoons
mushroom water. Cook until the vater evaporates, Serves 4. e

\g T | ‘36
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3

_ 2 cups cubed lean pork (about 1 1b.) 1 green pepper, cubed ' e
— f’j”i“biéapﬂnn—dry4she;;y _ r—;ﬂflvmgﬂium~t§mata——zubed
s " 1 tablespeon: cornstarch " 1 cup.pineapple chunks
% teaspoon salt - ) 1 mediutn sized Lasher pickle,
1 medium onion, cut 'in chunks = "+ * cubed . -

0il for frying
_Eﬁéét and Sour Sauce .

clove garlic, crushed . : ' - , a
tablespoons sugar e S
tablespoons ketchup
tablespoons soy sauce b -
cup cider vinegar '

1/3 cup water or piﬂeapple juice

M”MMﬂmﬂwa

Mix pork with Shérfg 80y ‘sauce, cornstarch and salt.:;SeﬁaraEé pork
~and fry im oil (350°) until well done and crisp on edges (about 8
'm;ﬁutes), Drain. Fry green pepper and,aniaﬂg Drain. -

2{

-
a4

s

" Heat a sau;epan ccntalning 1 teaspoon ccnking oil. Brown the garlic,

. then discard. Add the sweet and sour sauce and bring to a boil. Add °
pineapplé, tomato, and pickles, then add park and vegetables and ‘heat *
through. Serves 4-6/ : '

27
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" Watermelon Shells ‘Filled with Fruit

medium sized £irm ripe gatermﬂlcn (abﬂut 10 lbsi)
can litchis : _ . p

'mmzrmmrmﬁﬂmizﬁﬁmgm : —— -
eaﬂtalaupe . s - L o
can loquats A
honeydew melon
can ‘kumguats -
- ‘ B : B
,ﬁﬂut the waﬁermelgn in half crosswise. Inbert a.sharp knife 3/4 of
‘the length of the melon and cut around the rim, leaving % inch
‘thickness of melon. Remove the melon pulp and carefully scrape the
remaining portion of the melon evenly with a spoon. 5Shape the -
melan pulp inha balls w1th a melon .seo0p. Set them asiﬂe. S

4HHHHMPH

"a melon scoop shape them into balls. Drain liquids from mandarin
' 1§_ _oranges, litchis, loquats and kumquats and combine them with the
»' . melon balls. Divide the ingredients in half and place them inside
" the hollowed watérmelan sheils, Chill for 2 to3 haurg before setviﬂg.

Cut the caﬂtalnupé and haneydew melons intg halves ::stwisé and with

{oreans anﬂ Japanage- alsa gerve this salad, using their ‘{ndigenous '
f;uits_ Koreans often add ice cubes to the mixturas to chill the
fruits. Se*ves 6-8. ,

- .
. f

e -

%rﬁm h
"
&

- Egg Drop Soup

2’ cans chicken broth
+ 2 eggs beaten

1 stalk scallion

Dash of pepper o
. Dash of MSG. (maﬁpsndium gluﬁamate) . e e

‘Heat one can of chicken bra;h in a pan. When boiling, drop. in well-

beaten eggs. Season with a dash of pepper and MSG. Remove from

“heat. Garnish the soup with zhapped green anignsi Served. 4.,

ik

i -
ek . - §§ O

:
-
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Jasmine Téa - e \ S

= i L

Tea ig a very. pﬂpular drink with thg thnese, They enjoy many’ variﬁtias

- of tea. Oolong, jasminé; black and orange pekoe, tea, as well as othet
__*—"‘—vafietiasﬁ—are—gr&wa——n-Chlna ~—Jasmine_Ean_be_ahtaingg,af,ragular

By

grncery stores in Lauisvilla. Fallaw the package. dire:tians for best

results. ' . - o . , .

Almond Gaakies

pound lard e
4 cup sugar¢vrﬂf IR ' oy G s
9 eggs ' o : ¢ : o " N
*1 tablespoon almond extract ‘ # T
4 drops yellow food coloring : ¢ . o o g
* 2% teaspoons 'baking sada N ) o -
¥ teaspoon salt - "' . - ) '
% cup. blanched almonds, split in half
-1 egg, lightly beaten

%**

Cream the lard and sugar in a mixing bawiiuntil 1ight and fluffy. Peat
‘in the eggs, then aﬂ&’the -almond extract and yellow food coloring. o
sift flour, baking sada and salt and pour it into the mixture, Mix
until a fairly firm dgugh is formed. Divide the dough in half and
shape it into two cylin&e:a. !Thaﬁ roll them on a lightly floured - *
surface with the palms of ynurrhaﬁaa into two cylinders, each about:
<. 12 inches Jlong and 1% inch in‘didmeter. Wrap in wax papér and
e - refrigerate for at least 3 hotirg.«

o Préheat the oven to 325 dggreps. Slice the chillédéaaugh intﬂ % inch
L x;,thickﬁess. Place slices 'l inch apart on an ungreased cookie sheét

" and press an almond half fixzmly in the center of each, Brush the

) _caak;es with a thin film of béaten egg. Bake for about 10 minutes
:é 'ngil they are golden br,w%, *Coal the caakies-

. £ d* S dozen. gaak;es

L

29
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| - “Jf’7' ;Add ennugh water to. zgver the rice ‘in a pan. ‘Wash and- dfain'éff‘
S water. Repeat 3 .to. 4.timgg until the water.is no longer milky
. : white but elear._ Add water and bring rice to boil over high heat.
: ) Cover the PEﬂ tightly and: Ebgk over low heat for 20 minutes or - 7
v ’ until fiFE is: cuﬂked.r L e .the 1id on far aﬁgther 10 minutesi K e
N o . L ‘ : i B ..
A fKﬂréEﬂS End Japanesa'alsc ségve ‘rice trith all theif meals., Tbey use
Lot medium gratn Tice instead of;the.long grain. Prepare the rice -

.,{vffw_' £g11uwing tha,abgve!di:egtibnsufaf béiied.rice for Japanése, o
-~ and Korean meals. 'The' Koreans. and’ Japaﬂase like their fice stiﬁky
while the ChlﬂESE prefer it fluff? and Iess starnhyi

F
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& ‘ )
‘=
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. ,\! . '
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=
o
N
i
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4
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L3
-

hould be ascampsniad

The dishes below will meke a very simple meal.- Th gv sh
ied ve egetables, fish, or

by tsukemnﬂé_(piaggad vegetable3) ‘and agemono. (f
meat)., *Rice accohpanies the. maal. A

Sukiyaki
1% pgunds tender beef, 1/8 1n:ﬁ thi§k< 'SAuce
6 mushrooms, sliced ol T . .
1 can bamboo shoots e % cup soy sauce
1 can Japanese rice noodles (shirataki) ‘ ‘% cup sake
Spinach leaves, about 2 bunhhe‘ ; .scalliong- 4, tablespoons sugar
‘ace shirataki in a pot of water gnd bring. to ‘a,boil. Rinse the ]

odles in cold water and drain thgzgughly. Cut the noodles into
thirds. Set aside, :

Heat a skillet containing 1 tablespoon of oil on high heat. Swish oil
arcuﬁd then lower heat to moderate. Sadte beef with ¥ cup soy sauce
and 4 tablespoons sugar. Cook the mushrooms, spinzech, scallion,

bamboo shoots and shirataki, Pour % cup bake over them. - Cook fcr 5

minutes. Serve sukiyaki hot. A
% N s i
! ”; ! T
. é ; o
Fe - ’
¥ -h ‘
- R
e
#Cooking instructions given on p. 30. ’
B
£
.
1:
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'Cucumberlséladl

2 medium cucumbers \ San—Egi-qusgucg : :
2 tablespoons salt S
: 2 ounces canned crab meat 2 tablespoons white vinegar

2 tablespoons water |

2 teaspoons soy sauce

1/8 teaspoon salt

2 teaspoons sugar

Dash of MSG .

Peel cucumbers, split in half and seed. Slice thinly crosswise, Rub
the cucumber,with 2 tablespoons salt and set aside for 15 minutes.

Place the cucumber in a colander and hold it under running water to -
wash off the salt, Pat the cucumber dry with a paper- ‘towel, Place
cucumber around serving plate, then place crab meat on’ thg tap*“ hi
Pour the sauce over them befare serving. - Serves 4. oo ‘

4 L
. #

Siiced ham may be substituted for crab meat.

Misa Soup (Bean Paste Saup) .
Usually a packed thEE or red bean paste soup is available in the
larger grocery stores or in Dr;ental storés in Louisville. The best
results can be obtained by following the directions on the paciage.
The recipe also suggests variatibns, such as adding bean curd
(obtainable also in the stores mantioned above). The ingredients

are shown on tha package. (This soup is also popular in
Korea.)

— — _ . ) ; 1h4
Kazuko Yoneyama in Internatianal Foods and Cullnary Cuqtmms -
(Lexington, Ky.: International Woman's Club, 1975), p. 110. !

kS

" , ; ';Ef . - | *?fﬁj
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Custard Pudding with Garamel';*

Caramel ' . - Pudding-
eggs, well beaten

cup sugar

teaspoon salt ,

cups milk, scalded
teaspoon vanilla |

TUp sugar . »
tablespoon water . . .
Hot water s

=
[ Pl [

. e

Make caramel first. In a small saucepan slowly heat sugar and water,
stirring constantly. The sugar melts thsn becomes crystal and melts
‘again. Vhen the ligyid turns .light brovwn, remove from heat. Add
Just enough hot water to make syrupy consistency.’

. Pour the caramel evenly into 6 custard cups, -Mix pudding ingredients

' well and pour om top of caramel. Place the custard cups in a shallow
pan containing 1 inch of boiling water and bake at 32%° dagrees for 40-
45 minutes or until sat. If a knife inserted into the custard comes

. out clean, it is done, When cooled, turn the custards upside down
onto serving dishes. Chill. Serves &4,

Creen Tea

A great quantity of tea is consumed by the Japanese, There are many
different varieties of tea in Japan, It is usually served hot
without cream or sugar. 6€reen tea 1s one of the many varieties
enjoyed by the Japanese. It can be purchased from grocery stores in
Louisville in the gourmst food section. Follow the directions on the
container for the best results. Serving in Oriental porcelain teapot
with accompanying cups is desirable.

43
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KOREAN RECIPES

2“-ruhﬂrean food stresses variety. The following Korean dishes may be served
- with rice., They should be accompanied by dishes such as kimchee (picPled
vegetable digh), fried vegetables or mezt, preserved roe or oysters and 1

Bul Kogl (Barbecued Beef)

1% 1bs. tender beef” Sauce

Ed

teaspaans suga:

‘teaspoon seaame oil

teaspoon MSG

teaspoon minced garlic

stalk scallion, chopped

teagpoon toasted sessme seeds
(optional)

. LB o ol ol ol A

Slice beef as thinly as paaaib1e across- the grain into about 4

by 5 inch pleces. Sometime butchers will slice roasts paper thiﬁ,
free of charge, Marinate meat in the sauce and scallion for

2-3 hours before cooking it over a grill. Cook for 5 winutes and
turn over until the redness is gone from the meat.,

S R

aver.

\ ¥
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%

Chap Ch'ae (Mixed Vegetables ard Mzat) =

pound beef 7 ) Sauce
mushrooms (dried preferable '

M

‘but not necessary) 1 tablespoon soy sauce ’
1 round onion 7 1 teaspoon sugar
2 stalks green onion 1 zarlic minced
2 stalks celery 1 teaspoon sesame oil
1 green papper % teaspoon U5G
2 sticks carrot - -
1 package cellophane noodles
2

tableapoons vegetable oil. e

" Soak cellophane noodles in 2 cups of hot water for 30 minutesg. Slice
- beef thinly across grain into 1 x 2 inch bite size. Mix with the"
sauce ingredients, Set it aside. Wash all the vegetables and pat
them dry. Cut mushroofs lengtivsise into % inch thickness. - Slice
onion and carrots in half lengthwise. Then thinly slice them with the
flat side down. Slice celery thinly in a slant. Shred the green
pepper. Cut scallions into 2-inch lengths. Heat skillet and swigh
3 tablespoons of 0il around in it, When hot, stir-fry all the vegetables
togetner for 5 minutes. Then sautd beef at high heat for 5 minutes
until the meat is cooked. Set it aside, draining any liquid from the
meat. Drain the water from celloplane noodles. Cut them into o
thirds. Mix, in a large bowl, all the ingredients and add salt and
pepper to taste. Serve at room temparature. ’

4 }
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“Spinach Salad

1 pound fresh spinach or frozen Sauce
spinach, completely thawed

teaspoons soy sauvce

teaspoon sesame oil

teaspoon sugar
1 teaspoon vinegar
% minced garlic
Dash of cayenne pepper (apt;aﬂal)
Dash of black pepper

- Dash of MSG = -
Chopped scallion, 1 stalk "

Pnkawﬁra

! Wagh spinach thoroughly. Boil in 2 cups water for an instant.
Rinse in cold water immediately. Squeeze all the water’out and mix
with the sauce., Broccoli or green beans can be substituted for '
spinach. Serves 4. : , \ \

Oxtail,éaup

teaspoon miﬂced garlic
teaspoon cayenne pepner

1 pound oxtail 1t

1 pound short ribs 1

1 tablespoon soy sauce Dash of 1SG

1 stalk of scallion, cut 6 cups of water
léﬁgthwiSé in l-inch picces ’ - \ -
acsh of black pag*ar ’ ' -

\
\

Boil oxtail and shATE ribs ﬁagether in-6 cups of ééter for one
hour on high heat. Then lower the haat to, low and continue to boil
for 3 hours or until both meats are.tender.. The bLones can be easily
separated f¥om the meat. Remove the bones and refrigerate the soup
overnight. The next day, scrape off all the white fat on top of the -
pot. Reboil the soup with the remaining ingredients. Serve it
piping hot. Serves 4. ’

B

16
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Dessert
¢

Koereans do not  usually eat dessert after meals. However, they enjoy a
variety of fruits, such as large juicy round pears, melens, apples,

_“peachesa, fresh and dried persimmons and many others. Bananas and
oranges are tropical fruits not commcnly found in Korea until recently.
They are being cultivated in Cheju Island. The sweet dessert such as

« ¥, ,Korean rice cakes are often not-very sweet to the Western palata.

¢ "¢ Thaey are unlike cakes and pies in America.

Spiced Tea

tea bag

medium sized fresh ginger root

stick cinnamon

fresh or dried orange peels
tablespoon sugar (or more if desired)
cups water ’

PO gk 0% e

Slice ginger root thinly. Boil all the ingredients together in a
pot ‘for 1 minute. Steep for 2 minutes and strain the tea into '
an attractive ceramic teapot with accompanying cupg. At serving
time, put two pine nuts to a cup. Other teas, such as ginseng
and toasted barley tea are served in Korea, but the Koreans do
not consume nearly as much tea as the Chinece or the Japanecse.
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SPANISH RECIPE B

Arroz con Pollo
-frying chickens 6 ounces tomatoes
cup olive oil 2 tablespoons salt
. large onions, chopped 1 pound raw rice
cloves garlie, cgushgd % teaspoon saffron

2

2

1

RN

1% quarts water (6 cups) green peppers, sliced
2bay leaves pimentos -
; ' cup green peas

i

Cut chicken into serving pieces and flour lightly. Heat olive oil
_ in a dutch ovén. Fiy the chicken until brown. Remove chicken, add
N - ‘onions and garlic., Cook until tender. Return the chicken to the
pot. "Add water and tomatoes. Boil for 5 minutes. Add bay leaves,
- salt, rice, saffron, and green pepper. Mix thoroughly andcover,
" ‘Cook at 3509 for 30 minutes. Garnish with cooked peas and 'pimentos
_just before serving. Serves 8-9 people.

N

O

ERIC

Aruitoxt provided by Eic:
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Ros and Fasoulal
1 pound rice in 3 3/4 cups wéter!
3/4 pound beef or lamb
Z cups cut okra -

~ Pednuts: (browned)

‘cup tomato paste
capful pure garlic powder
tablespoons salt .

teaspoon black pepper

b= N

Boil rice until water starts to be absorbed. Cover, turn off heéz, let
stand 20 minutes or longer. Brown beef and add other ingredients. Serve
beef over rice which has been topped with browned peanuts. Serves 6. -

1 .
i
!

1 sbaul Awwad in International Foods and Culinary Customs (Lexington,
Ky.: International Woman's Club, 1975), p. 120. s
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PAKISTANMI RECIPE

Beef Piléul

2 pounds beef, cut into 1 %-inch cubes 4 cardamom seeds, cracked

2 cups long grain rice ) 4 whole cloves

1/3 cup vegetable shortening 1 teaspoon black pepper

1 cup yogurt 1/2 teaspoon powdered

1 large onion, minced cinnamon

4 cloves garlic, minced - .1 teaspoon coriander, ground
1 teaspoon powdered glnger or C 2 teaspoons eunin :
2 teaspoons cracked ginger root 2 -teaspoons salt S E

Soak rice in cold water fbf 1/2 hour. Heat shortening and.

" brown onions in a large casserole. Add garlic, 'ginger, claveg,4
cinnamon, and cardamom seeds. Add meat mixture and saute until
meat loses its pink color. Add water to cover and cook over a low=
medium heat until meat is tender--about 30 minutes. -After the
meat is done, add water to make the total contents 3 cups. Add
rice and cook on medium heat for 5 minutes. Cover tightly and
steam for 25 to 30 minutes oz place in a 250 oven until rice is
done. If the rice is not cooked as desired, place a hot, wet
cloth over “the mixture to provide steam for cooking the rice and
keep it covered t;ghtlyi Serves 4 to 6. Serve with curries oxy to
accompany meat dishes. It also makes very nice combination wigh
strogancff, shish kebab, and other main courses.

Mix beef, "yogurt, coriander, pepper, salt and cumin in a bowl.

/

Adiba Abbas in Internafianal _Foods_ and Culinary Customs (Lexitgtnn;x
Ky.: International Woman's Club, 1975), p. 145,

40 ' .
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© . INDIAN RECIPE g

i * 7‘-5 e
okra Curry (Bhendi Curry)} E i’“:
1 pound okra - T : l teaspoon turmeric paﬂﬂ
2 onions T : 2 tamarind; soaked for 3044
2 green chilie : P, _minutes in 8 tab155ﬁonns ‘
1 clove garlic ’ - : - boiling water L
1 inch fresh ginger root’ . 1% ounces ¢éreamed coconut
0il1 for frying 2 camg;uas, quartere
1 tablespoon ground cgriandar , . Salt to taste L

v
"Cut top and. stem Efam okra pods, wash and cut pgds in. half. Finely
mince the onions,. then mince the greem chilis, garlic and ginger.

.  Heat.some oil im d saucepan and fry onions till brown. Add chilis,

‘garlic, and ginger and fry for another three minutes, Add coriander
and tumeric and fry well., Squeeze the tamarind husk and discard
Strain tamarind water and add with the ‘coconut which has "been
blended to make a paste. Bring the mixture to a boil, lower the
heat, and sgémer for 30 minutes. Add okra and tomatoes. Season
with salt afdd cook 5 to 10 minutes longer.

!

/

1
Sheela Shah in International Foods and Culinarv Customs (chingtan,

Ky.: International Woman's Club, 1975), p_ 87,

41
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 INDONESIAN RECIPE.. . :
_Nasivécféngl ' _ o | * e e
; S A h
1 tabieSp@qn témsﬁa‘zatsug 1 small can shrimp, diced
1 tablespoon chopped onion 4 tablespoons butter
1 bouillon cube, dissolved in 4 cups cooked rice
¥ cup h@t wat;,gr _ Dash’ of red péppér
N . _X.',__% =
Saute SLL ingradients, excapt Ehe ffca, in butter gv’ef lGW heat.
}j Add rice, mix and heat through. Serve hot, garﬁished with B
’ shredded coconut, fIiEﬂ peanuts and sliced -:u:umbe:s- oy S
- .
. / '
i . &
/g
. .
& ':;”f;
E Ei, :;‘Z ‘
= "_
w2 &
lHa@mi Fast in Interndtional Facds and: Culinagy Customs .
(Lexington, Ky.!: IntgtnaLlanal Yoman's Club «1975), p. 97. o
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E

Beans Pilakil . \ ‘ \‘ mf ‘;V€'f,f?:

1 pound white dry Eéana{v; : ﬁ. Z”Eups:tamatéés- ff'i" 'Ji.. AA;;?AJ
'l eup diced potatédes RS . % cup olive Dll e e
1 cup dicedfcarrots ‘. T 2cloves, garl;c, chopped fine
1 cup onions SRS Salt and pePper B .
® cup chapped parsley '
Soak beans overnight. WaSh and cook in fresh Water. Cook for 1
hour, then add -all other ingredients and cook one hoéur ‘more. Serve
hot as a main dish or serve Eald as a salad on lettuée with.,a slice
of lemon. - -
= ’ . -
i - &, ‘i ‘ !
- "J s’;{g i
" z . - P
‘ \ . 5
4 )

1 ,
Ibid., p~ 98.
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&P
ean (1 pauﬁd 5 Guncga) apple plE fllllng w0
—,:Qll or, Shﬂrténing

I P:epafe pie crust accgrding to packaﬂe d;raﬂtlaﬁs. When ball of-
“  dough is forméd, knead it on a floured surface for'2 minutes.  Thiss -
makes the dough tougher, easier to roll 'and fry.- Roll out. douph
on a floured surface to-slightly less than % inch thickness. Cut
dough into 5 inch rounds, hnead scraps Df ‘dough and reroll to cut
I qundS. P : : : S

. . .

2. 1Erusb edgeabéf eaah round ith water and place 1’ heaping tiéaspoon
i;lllng in center of each round; .Fold over round- to. shage a- half:
moon enclaslng flll;ﬂg, Crimp.edges with the tines of a ¥ark..

a

(Pie f;lllng sheuld Eefpaured 1nté a bawl and Isrge apgle SllEE;

cut into bite-size pieces with a_ sharp knlfé. This. makesfilling" e
: _ less, 1pmpy and  gives smogther’ shaped ‘ti'xnovers. 'Place turpovErs™
et .. opn a cookie sheet and chill Lﬂ rgfr;geratar Ecr E hours or in the.
NIRRT f.”freegéf fer 30 mlnutés Y Lot . R

”=535~‘Pla:e 4 quart saucepot on wire grid on unit of electric wzange or
: “dlrectly on burner of gas range. On medium-high setting, heat,
1 inch of oil until deéep’ fat thermometer reads 3800 F. Place 4 of
" the cold turfmveérs into hot oil, flat 51da dawn and fry 2 to 3
;¢ minutes. Adjudt heat setting to maintain 380° F. - Move the turng
— " overs gently in the fat with a SthEEJESpDDH all the time- they ’
- are cooking. This prevents aver~browning and slight sticklﬂg. ]
.Cooking tlp'i 1f frying entire batch,. it may be necesssfy to add S
*Dil to malnﬁaln 1 inch depth.

L If ‘the turncvers are not too rounded, i1t may net. bé negessaty to
©7 7 gurn themd “They will brown all oVver without turning. If top is
very rounded, it will be neeessary to turn turnovers and fry for.
1 to 2 minutes. Keep the remaining turnovers cold until they are
ready to be fried, When brown, remove the slotted spoon and
drain on absorbent paper., Serve warm as is, or sprlnkle with
confectioners' Sugari : . o s

4. These turnaverg may be shaped and. chilled waflahéad;ﬂf time. 'Keap
o “them in fEfflgEfEth untll ready to ffy. : S

Makes 24 pies.' Lo

: . s 3 .

- CAUTION: Avoid oil 59111EVEfg, since Dll can ignite if’ sg;lled onto
hot Suffadeg_a N ) : . .

Cgleb:aﬁe Amer:ea Culiﬂsrv Hﬁfirage (Carnlﬁg TN Y“ijiﬂafning'éiass_.

s :,

I
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ET T - 'Ethnic Heritage Foods '
;ﬂ' ;ﬂ ,‘E
KA ITALIAN RECIPES )
F ‘ ‘
véal”ﬁg;as:giana T T
1 ¢égg 'Y 1/3 cup salad otl "
1 tablaapdﬂn water - 7 7 * 1 teaspoonm salt .~
1/3 -cup’ all~putpose flour » - .1/8 teaspaon pepper v :
%!p ‘cup grated Parmesan che ese . 42 cups marinara sauce . - N
Zp "fnﬁs -veal ‘cytlet, cut % inc thick ' ’ o Lo " >
o A‘buut 45 minutes before ser\riﬁg' R ' 7
: i 4 £ .0 . : _
- 1. In ple pl.ate, ‘beat egg and wgter w;th a fork. On waxed paper, ..
tmix flour with % cup Parmesay cheese.. .. = - ' :
, 2. Cnt veal iﬁf‘.’a serving pleces.. - ﬁip ear’;h{ piéc:e ‘into Eggémigtﬁge, thgﬁ
into flour mixture, c@atlng on both SldEE- . : : g
3. Puuf oil in 10-inch skillet; and heat using madium—high setting. sédd o
. veal, a féw pieces at a time, -and cook until brmmad on bath sides, .
adding more aiL as neededi . :
H 4, Return all FLEE‘% to skillet; 'sprinkle w:.th salt a;nd peppe:. .
" 5, Pour marinafa sauce over meat; sprinkle with L cup Parmesan cheeseg
. heat :to- balllng. .
6. Reduce heat to m.:di, luw, cover and a:a?k appraximately 30 m;nui;es, '
or until vﬁal is tender. CoEret :
i LT e
‘i‘ ¥ i
Makes 8 sefviﬁgs. o
1 . - * . %;i .
TN # o e
- % g{q L T o ;'k\,‘
. d . = "‘};ﬁ
Vg -
Ibid. <
45
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Marinara Séucél S A ; : L
T i . * . : X . o . Py . . I ' - -
_ N . . L ’ : E‘ X o Ve
,'tu?eﬂveailf R P R S
4 cups coarsely chm:md m.iang ' — .
2 small carrots’ (about 1 cup), peelad gnd .f;ut iﬁta“tnunés_-* . w0
3 claves garlic, finely minced. R
-2 cans (2a-oume each) tamataﬂs, with Eheir liquid R 8
Salt and pepper : +, & -
1 tablespmn finely gm.céd ‘Ttalian Pg;ﬂa}r e
1% teaspoons dried oregano ‘ e G v s . &
2 teaspoong dried basil - e T Lt
: r e ! 2 . A g T
' . 1. Pnur oil. in a é—quarﬁ saucepot ,- heat’ ci-l usifig medium gettimg. 2
Coa Add the aniatxs, cé&rrots and garlic. C@o‘i, stirrig, uﬁti.l ,
L veEEtables turn galden bra\:m. , :
. ‘ & . 2, Add tgmatoes to vegetab*ies in skiilet, seasnn tc taste with aalt ,
Sy and pepper. Ea‘rtially cover the saugapﬂt and+ simer far 15 minutes.
= —r-g3. Set fnéd m1|.11 or sievé in a. b;\wl, Pour sau:e intn i.f: and puzee.
- . . ’f' N -_ ) R : ,’ ) )
& /Paur ,sauce back into Esauz‘iépﬂt; add herbs. a 4 s
5. I-‘artly cover- Eaugépat and- sxmmer appra;:imataly 1 ‘hour more, L.-:ti*'ring
' occasionally. w0
< Makes about 8 cups. . ¥ =
: ¢,
& ) -
. .\s. ! * » »
H = ’ : r
& & 5‘
) i $- ‘:a . Lll
i = T L ‘3 .
? § | # * d_r *
! - ‘ ? 7' & .
R i A
- " . . 2 1
e e ‘ "
ipid. J 46 ‘
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W ey T e e R oo Ethnic Heritage Foods
& o R :
T ; #GERMAN RECIPE q
‘l & Fg . w, . B . N
u, -
Ebﬁ Pgtata‘Salad* ¢
_*L,fg' ' % cup o1l anﬂ viﬂegar dfeasing Ty,
' 1*tablespoon prepared muctard ‘
» ﬁ 1 teaspoon Worcestershire sauce
" ‘teaspoon sait. T
g§ ash of pepper -
s 4 slices hacon _ w
5 +% cup, chopped onion .
J + 1/3 cup chopped green pepper
. ° 3 eupd caqLed, cubed potatoes ® ' " :
% cup chopped pimento - i ' B S
ard eaﬂked eggs, sliced & -
‘ "&1‘1: 'Cgmbine dresaing, mitstard, Warcestefshire ssu:e, ‘palt and.
I 'pepper in l-cup. measure. ¢

d "2.7 Fry bacén crisp in 1D inch gkilleﬁ uging medium heat, gémnve
-, from skillet. Drain on paper tewefs and Erumblé.

'

3. Saute anign and gteen pepper in.bacon drippings, add potatoes,
pimentg, bacon "and dTESSing mixture. '

i
e

R 4, Mix gently until thazaughly warm. Garnish w;th eggs and sefve

frem skillet. o s

Hakes,s’serv;ggs;
= . A~

.
4
. . &
— - .
- . = ¥
. 2 ‘FEEF‘
LE *
N .
w = §
L ey { ‘b A
1 R B
' . .
& ) * i ~
By s
’ . ' ¥
X
= 1 — :1
Ibid. - . .
- > . =
W
‘ L .
" L P : B
® A . . . ‘ é _
& . - e . .
. : S T ':fl
. u _ A o
= %; . )
= ] 47 s .
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Ethaic Studies.
Ethnic. Heritage Foods

3. d .+ 8. b SN 13. e
4, 4. o 9. b . L 1. b

5. e . 0. e e 15. ¢

1. 1. gatatées B 6. 'a Chinese cooking vessel
2. France S 7. Japanese rice wine - R
. \ . . . . K ]
3. paclla : 8. collard greens, sweet potatoes,
o : smothered pork chops
9. hollandaise sauce, tomato sauce,

5. braten white veal, coq au vin

111, 1. France | 1. United States
i, Uﬁitéi-gtétésv v , ‘12, Japan’
- 3. Netﬁerlands X 13. Kentucky
4. France i”l 14. Kentucky
5. Mexico ! | 15. Scandinavia
6. :Gétﬁagy "16. China
H?. Afro-American - 1?; Italy.
8. écandingvi%ﬁ-_ : 18. Rusgia 

9, British Isles 19, Germany -, ...
. . . : - “] A i

lé:Q“Scand;ﬁavia S " 20. FPhilippines




o~
-~

. rposr’TEST

-
&~

'ETINIC HERITAGE FOODS

¥ .

1. Select three fagésfﬁhat reflect your personal prefercnces. Write a

preference. . .

‘2. For six of the ethnic groups below, name and describe three foods
representative of each group. . Then, select one food from each -group
and explain how the food represente the ethnic group to which it
belongs. o ' ' ‘ L

4

a, Afro-American
b. Japanese
~ c. English

d. Chinese

£. German

g. Italian

¥
. h. Latin Americanm .

L = 8

@

4. Sschndinavian

sentence about each food, indicating the factors 1ﬁf1ﬁéﬁcigg'yﬂu?"*””*”mlm’:'



Ethnic Heritage Foods

v . S \ - Ethnic Studies

3.. Define each of the f@ﬁllawing:tetmaé

! b. German food
c. Grévlax RS o . - ‘ ; }ﬁ- . .
.d. 'Crempag 1\ "
e. Méat
£. Hawé
g. French food
h. Grits
i. Maiiéag Faaé’

~ j. -Types af pastas

4, Discuss in a sh@rtgpafagraph or a series of statements, two different
styles of cooking upon which American cooking is based. .

i

| -—

&6




O S thele Studfes
' | Ethnic Rerltage Foods

: o ) ﬁ:"__?_ghemlﬂt — P i A :

ok

5, List beloy the foods you sanpled for the fitst time and check yes ot _ﬂ_g in .the'p'rn[ier column to indicats -
your feelings about each food, B o AR

o 1 Tid j@ﬁ”'m\eicxllé you try Did jou prepareg‘_?"ﬂas' Tanycs'ﬁe asked Dirt_l%yx:ﬁréhare'thé_
‘Tood trled for | Like 1t7 [ it asaln) | this-et homel [ you for the recipe! | tecipe vith anjonel
the first tine, | Yosiho |VYes | Mo | Yoo LW Yoo Mo | Yes| O




_Check yaur'fespanae ta-the questians beiuw.,

'Ethnic Studies .
Ethnic Heritage Foods

6. ,

. " Did you genarally like or dislike the athnic fcnds,yau tried f@: thé ‘ '
= —first time? - TR _ T
1 lixcea; most, of the foods o ey

. I disliked most of the foods: .
‘7. - Baged upon the ethnic faad expatienceg you have just completed, which

one of the fallmﬂiﬁg moSt closely refiects your present sttitudg? -,
. k

L

. .
;.,' '
A
e
o . -
b #® i
&
a
H l‘ .
; K
" .
a . ;
# =
]
N

! H

= yﬁ\

g gl&
£Y =

»
. g

# . « 1

i
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" Filmstrip ]
?Graund BEEfE-PESSﬂﬂ“E to Far Awav Eatinﬂ
Nede Calor. :

‘(‘ﬁ = —

}_..X Ve . i‘;ff.’ ii"
j » . e .

Beoks, Magagines ani Pamphlets

K%C 7 N '
'Amdglra S Culiﬁary Heritage- Earniﬁg Glass4Wnrks, 1976
IR .

of the Bri;ish Isles. Eéods of, éﬁé World .
. -1959‘ . : }-, . . . B

¥

Baile?: AdfiEﬂ- The Caakli“
SEfiEE- Hew Yn

Born, Wina. “Famous, .Dist " New Yorlk: fﬁécmiiiéﬁééﬂmpsnfg_
“‘Vu.‘ : 1973‘ N S N N . . ‘ \7;

B;QWﬂ,“QEQé. The Cooking of* S:andinavla.
New Yorlk: TimE-Lle Books, 1968.

anigxaf-the World ngies;;'h

g,

=xJi B;:Lippinéﬁfﬁ- ;hz

s Grgsg Aiéégei Intraauztcrv H@ﬂamakigg
Co pany, 1970. : - .
'"Gfoas Cnuntfy Cgaking-=5au1 Foed. rch, 1976, p. 64. -
R ' /
Feibleman,. Eater s.

World: gg;ieg.. Neﬁé§atk= STTme=Life BgaLs, 1954.

T

: Fishef} H_ ‘K. Tbe Caak;;g ﬁf ?rév;ncial%France.. Faédé of thé World

Series. New Yorlk: Time=LLie Engks,_l?és,

2 !

. FPo recas% Magazine, March 1976,

Hehn, Emi;y; Chinese Cookirg. Foods of the World Series. New York:
Time=-Life Books, 1968. S .
. N / N . -
Hazelton, Nika Stdnden, ThE»CBOklﬂE af CPImaﬂy. Foods of the World-
. Series. New York: TimEiLifa Bools, 1968. d

‘\a h International Woman's Club. IntéanEiDﬁal Fgods Eﬂd Culinary Customa,

Leyingtan,>gy;= International Woman's Club, 1973. )

.. Leonard, Janathan chton. Latin Amexfcan Cooking. " Foods of the World
. Series. - New York: Time-Llfe Egﬁks, 19685 ,
S { (
. _ I
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X : S e T Ethnic HEfiEEgE E‘aads
| - Root, steriey; 'I‘he Cnﬂkiﬂ z of Italg Faads ‘;bf the Wﬂtld Series. Néji.
7 ‘!’gﬂ:' 'I‘:Lme-Life Books, 1968. o AR o .
. ‘SpiEs—B——“Ameﬂtans y Culture “*Cujsine *—anﬂ—t:ﬁatﬁmg +—SouT Fggni. "o o
- ) Forecast \fgtiﬁameEcanr-miesr ‘\‘Iart;h 1966, p. Tlg. L ,
Steinberg, Rafael. ‘The Ccaki g gi .janaﬁ. an:ds af the Wgrld Se:ieé\
e Hew York; Time!Llfe BDQRE, 1969. .
i_ £ ; ! . ) R
Younger Voman's Club; Eerea"sﬁﬁeaa. Lexz_ngtcn; Ky.. Grable Printing
‘Co., 1968, - I S T R, "
7 o~ i L -
- {
oL 54




. ; : Lo 7 ) ,\5:;.(" : S e
‘;> -’ : - : . 4 B . g :l-' o . .. o
Y, " 'BOOR SELECTION AND REEVALUATION.POLICY
S . ’ LA . o : /A : I, SR
N ¥0bjeetivgﬁ s |
- The griﬂgfy abjaetivg ﬂf the schanl , '7i&13,&entar 18 to 1np1=uant
entich and uuppa:t the gdutatingr u of the achﬂal. B

- The ‘schdol natgrialg eentq;»shbug.-:éﬂtnikuta to tha sncial, 1ntalla=€ulf¥} ;
:ul;urgl and spﬂritual develnpngnt nf}fhe?ntudgnts. o i ‘-?

alt R i i ) . 4 . T . . . N —."...‘: ;.

's=1actign ,\ﬁ; e T :i;: : V?f.lf_i}'A'f"' e

Hhtarialh far thg school ﬁgterials ‘center shauld be sglagtad hy 11btgtian; N

in consiltation with admin;atrntnrs, suparvisan’#faculty mgnbara, ntudnn;l
aﬂd pafents.l; iy : . - %i." ‘

6Bepu;ablg, unb;ased, pfafessiuaally prapared aele:tiun sids shnuld be
=eanaultgd al guides.

| Cri:aria fﬂf agleetinn O 1 ," o R

kSgla:Eian sh@uld cnﬂsider the ‘needs nf the individuﬂl school bglad on a
knowledge of the curriculum and on requests frﬂn ndﬂinistfltarn and
'tag;hars. o . . 4 H

af;elemgntafy and gecﬂndary yauth and on requesta of pa;gnga aud atudgnts-

ig% :@ Selagtian shauld pravide for a wida :auge of materials on all levels of

“ difficulty; with a divgrsity of appaal and the presentation.of" diffatgnt o
" points nf vigw.v SO

:,Ihe instru:tiangl mgterial; shauld have high litg:ary valun.

= s & -

‘Materials ahﬁuld,have superior format.

L4 2

. Jefferaon Cnuntﬁ Public Schools. K z ta ‘Policies and Procedures for
Librarians. Lnuiaville, E?** Jefferson Cgunty Bngrd of E Edu:;tiﬂn, 1969.

¢

R
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S BDQK SELEGTIDN AND MATERIAL REEVALUA@IDN PRDCEDURES

. L . o - S Revised June 27, 1969 ff{;ﬁ
We 5eek to educate young people in the demacratic Eradlzion, to faster a re:ngnitien
-of individual freedom and social réspoﬁsib;lityg to inspire meaningful awareness- o
~‘of and: respecﬁﬁfar the Conatitution’ and thé Bill of Rights, and to instill appreci-"
“ation of Ehé values' of individual persanality It is re:ognized that these
<democratic: values can best be Eransmitted in an atmosphere which 1s free from
censorship and artificial- reagraints upon' free inquiry énd learning and in which
: academic Efeedom for teacher and student ig engouraged

Ea EN

It is further regogniged that there"are areas of sugh a cantroversial or questione
, ablg nature that some reatraints upon ;omplete academic freedom. are necessaryi

The Jéfféfsoﬁ'ﬂounty Board af Educati@n wishes to meet ignorance, hatred and
{ejudice not with more ignorance, hatred and prejudice; but with understanding, -
goodness, and reason. ~Therein no individual will be allowed to impose his
personal Views in any sub;ect area, and the best professioﬁal behavior and -
individual - thought will be expected at-all times. When political moral or
social problems arise within the classroom 4s topics of discussian or %Eudy,

‘ opportunities for Dpposing points of view must be prVidEd »

The'Béard of Educatlan does not advo¢ate a policy Df crship, but a practize
of -judicious selection of materials to be used with studenﬁs in the classrooms .
QE Jefferson Cgunty Public S:haols, and wants only to be helpful to the teachers '~
-in providing good bearnlng experiences for boys and girls Teachers shall use
prudent judgment in determining whether materials are of such” nature and shall
" submit items to their prinﬁipal and supervisors for agproval befara inclusion

in their instructional programs. Should such material be selected for inclusion
in a. teacher's curriculum guid& and objections to same evolve, theé Board insists

ihe fol.lowing ’ ' S o

Individuals involved will be provided ‘an oppaftuﬁity ta discuss the matter
" fully: with local schoul pergonnél

e

reparted to the schc@l and ind1v1dualsﬂ1nyalved, See attached BOOK
SELECTION AND MATERIALS REEVALUATION POLICY. g '
N . Jith reference to library books per se dnd book selection, the form used.’
in 1963-69 and the years before may be used. See attached CITIZEN!S
AREQUESI FOR "REEVALUATION OF MAIEEIAL_ ' o _— ot
5
"FurthEEmo:E “in fecagnizion .0f the scope of this problem, the ‘Board Encourages the
administrations of the local schools to form ‘panels of qualified persons, appoint-
ed fairly (e. g,, teache¥, parents and other school and community repreaenﬁatives)
to. consider materials to be .used in the curriculums that might have dn adverse -
- effect on students. In addition, the. Board: suggests that individual school -
~departments be encouraged: to consider, read and review .all Supplementary ' _
curriéular inclg51cns that might be offensive pclltically, saclally or otherwise. '

= g B




iivIndiv;dugls,’a:ganizatians, .OF groups wha :hallenge or' critigi;e Lﬁscrucﬁianal .
”fkmazgr;alg shall be askéd tc sémpleﬂe the form Citizen's Reguest for]

_BQDK': SELECTION AND MATERIALS REEVALUATION POLICY : -

[T .- R - . TR ) t S

= itizen ‘aluatinn w
of Macerial gomparable tD that SuggESEEd by*the National Caunc1l of TeachErs of S
'nEnglish . e o - , e et o

Tl T Lot

Vﬂ'AATtEt completing the abave menticned Eormu a school committee. composed of the -, - .

‘teacher ‘in ‘the subject- area, the principal, .the supervisor and the librarian -
shall review with the complainant the written criticisms. .and attempt to reach

 3 de:isidn concerning the - compla;nt. S B : . o o Cooh T
- P . t = s - . . . 5 H
i ! . .
If a- dEELSLﬂn is not. reached wh;zh is satisfactary to the coqplainant the.: L
priﬁeipal shaTl: request the Assac;ate Superlnténdent for’ Instruction to delegste ?

a ﬂentralwcammltt229to review and make a final. decision concerning the dispcsif% o
ion of’ thé complaint. This decfsion will be reported ‘back to ‘the pflﬂcipal by "~ .

¢ the Assatlate Superlnﬁendent for Instruction. This central committee shall be
,,ccmpcsed of an .administrator, a :supervisor in the subject area, under question, a
classroom: teacher in the EubJEEt area, the Ccordlnacaz of letary Services and | .

4 mature* parent;’ prEfEfably from-the school dlstflEE from which the complaiﬁf

‘ Qrgiﬂatesi' No member of 'the central committee shall have been a member of the
V-lo al schcul ccmmlttee

wl;h the exceptian of the supervisor,

:.ThE ma"fials in#ﬂlved shall have been w;thdrawn from general Elzzplation and

.-{Vuse pan ing a d22151on 1n wtlﬁlng by the CEnEral committee.

H

ﬂfHowever, in the event the camplalnant dges not,ccncur w1th the decisian, he may . :

.ziréquést that. this child be excused from any ‘contact with the DbjEEthnablE SprEEE

=matter Sugh quuEsts w;ll be hmnafed- o B A

.-

“*The ward m ture in- thls c@ntext applles to all members of the cummittee and S

:iﬁmeans hlghly develgped ar advanced in 1ntelleat msral qualities and Dutlank

\)-,;

ERIC

Aruitoxt provided by Eic:

JThe materlals Céntéf in each school should have on file "CLCiEEn s;ﬁequest fo

‘Reao;FideratiDn of a .BooR" from The Students' Right to Read. Repriﬂted by

,2permls$ian nf the Natlanal Ccuncll Df Ieachers of Engllsh D:tcbertlé 1963,

=;;' f?. C T e




f‘ . CITIZEN'S REQ T.FOR REEVALUATION DF HAIERIAL‘x-ﬁJ‘-‘ ﬁf
fypé ;”Bﬂﬂk7 1,' - ;Filmstfi? ) ;flgztufe
'Hateiial : j ,AFil§ 3: h -?jitﬁééééa f%§,- 7 ~ Other
; —_— —_, B
Authér (1f known) - S . _ _
Title ____ i} N e - ‘ - k
Publisher (if known) _ . . _ _ e
qu%est initiaﬁgd%ﬁy . ?‘ 5 _ — R - .

Telephone B ?a Address _ S : ,,”i

iplainant represents:

Vhimsg}f

__organizatiens (Néme)uw

‘other gfaup (Name)

1. To what in thg marerial da you. gbject? (Plessa be Epecifig)

2. what do you feel might,be‘tﬂe result of exposure to .the material? _ _

2

3. For vhat aga group would you recammend this material?

4. 18 thefe’anything good about this material?

5. Did you inspact all of this material carefully? _ What parts? ____

- _ _ _ ; 1

6. Are you aware of the judgment of this material gg\éritics? _ ]

=

7. What do you believe is the theme or main idea in this material? __

£

8. Which of the following would you like the school to do with this material?
__refrain from assigning it“to your child 7
Vwithdraw it from all students

:,rgfgf it to the committee for reevaluation S

,9. 1In itg place, what material; 1if any, would you recommend that would convey
—_ as valuable a picture and perspective of our civilization?

=
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