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“Thereisno American food.

When we begin to list American foods, either we
talk about regional things like lobster or shrimp
Creole, or wetalk about spaghetti and pizza and
hot dogs...

One could argue it's what makes us great. The
fact that we don't have a cuisine is a measur e of

our democracy and of our ethnic heter ogeneity.”

Sdney Mintz, Anthropologist
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Il Introduction

It is an undenigble fact that the United States is a country with a huge impact on the world.
Basad on its economic power and military srength, America is one of the leaders of mankind,
thus not only does it influence the politicd scene but the culture of foreign countries as well.
Throughout the Western hemisphere “the American way of edting’” has especidly become a
symbol for hip and trendy food. American-style cooking represents the food of youth culture.
Moreover, it is the food of people who are fond of America, who might want to preserve ther
vacation memories, or taste the “American dream.” American food is fast and easy to prepare,
full of sweet cdories, and it has a uniform taste. Furthermore, it is considered unhedthy and
often unjustly referred to as “trash food.” These prgudices are pat of the picture most
Europeans have when it comes to food from the other side of the Atlantic Ocean.

Despite preconcelved opinions about its quaity and nutritional value, American food is
present everywhere in Germany these days. in countless news reports, throughout the media,
and especidly in colorful advertisng campaigns. Among these are mgor famous brands, both
“ndiveé’ American and ther German counterparts, including familiar names such as Haagen
Dasz Ice Cream, Coca Cola, McDondd's, Peps, Burger King, and many more. Within the last
ten years it has dso become farly common to buy an increasng number of products related to
America in German food dores and supermarkets. Among these products are ingant
hamburgers, milkshakes, American pizza, various dips and sauces, and even American SWests,
eg. Heshey's chocolate and marshmadlows. Looking closdy at this devedopment, Germany is
one of the countries with a largdy Americanized market, where many young people seem to
crave for anything American, including food and fashion. Stll, the pure presence of American
food and the tiny bits of culture we catch in the media do not necessarily lead to a better
undersanding of the subject. Although most Germans are convinced they know more than
enough about American food (and they are right in ther own, somewhat limited perspective),
they only scratch the surface of the idea What they do know to a great extent are clichés and
pregjudices, and most “youngsters’ have not had any persona experience with American culture
a dl. In fact, sometimes the food sarved in Germany as “truly American” might not be
American a dl.

Claifying this mignformation is the centrd motive upon which our project, “Eating in
America,” is based upon.



Before we start our investigation, we would like to introduce our two basic theses:

1%: There exists arich culture in the United States with too many fascinating facets to
alow people to be midead by preconceived opinions.

2"%: Eating culture is an important part of Americals multi ethnic society, and can

without doubt serve asamirror of today’s America (“you are what you eat”- theory).

In the first place, the act of edting is merdy a necessty to survive. Ye, it is more than
that. As in any divilization worldwide, food culture dso plays an important role for the
American way of life. All nations Sgnificantly express their culturd identity through the food
they prepare and the way they enjoy it. This indudes traditions handed down from the higtoric
past as well as typica ingredients of the area, merged to form a unique cooking style: it reflects
a hidden but powerful entity we would like to cal the soul of a region or country. People are
proud of their heritage, they like to show it, share it with each other, and preserve ther
traditions. Naurdly, food belongs in this caegory as wdl. But it grows gill more interesting.
When people reside in a cetan aea long enough, generation &fter generation, they are
interconnected with invisble links — they share the same background, the same fedings,
sometimes even the same views of life. We are certan that vitd parts of culture can be found in
the food people eat, showing outsders who they are and where they come from. One could say
that ther eating habits define them in a way gmilar to the way a harcut expresses an
individud’s persondlity.

All this gpplies to American cuisne as wdl, which is as complex and multinationa as
society itself. Since American food is o often considered to be one-sided and unhedlthy, so we
am to look upon this subject from a different point of view than the usud cdlichés and prgudices
that frequently go together with this teem. We are wel-aware that the range of the idiom
“American food” is a least as wide as the date of Texas. Neverthdess, we would like to
contemplate American edting culture from a different perspective than is usudly the case
throughout Germany and Europe. We want to find out how prgudices againg American food
have deveoped in the past and are Hill devdoping. Findly, we want to compile everything we
experienced during our stay in the US to gain a comprehengve picture so as to show what we
undersand by the term “American food.” The man idea here is to provide Europeans with a
better underganding for and an entetaining view a this seemingly wel-understood but ill

foreign culture.



An American cook put it this way: “... dfter cooking French, Itdian, Chinese, and other
dishes | darted asking mysdlf, Exactly what is American Food? | knew it wasn't hot dogs, Big

Macs, and take-out chicken.”*

1l Culture makes a difference

Different countries, different cusoms — this is what people use to say in Germany, and certainly
they are right. People in our country (especidly the younger ones) do not consder US culture to
be that foreign, if they regard it as culture a dl. Severd reasons are respongble for this odd
dtitude, with today’s mass media in the firg line of battle Depite this fact, we have had a
completdy different experience. Agreed; a firs dght the idea of America having a comparable
culture to Germany seems obvious, and snce both are located in the Western hemisphere, it
does have many smilarities indeed. However, with a closer view on the subject we could hardly
think of anything more different in terms of people's atitudes and their particular ethnic
background. “The American way of life” if not taken as a hollow phrase, depicts a few pieces
of this unfamiliar concept. Unfamiliar it is, but it is dso a whole new fascinging world to
explore, and maybe we can find a little assstance in order to support our cause. We would not
be surprised at dl if loca food helped us to illusrate what America is dl about, at least to a
certain degree.

[11.1 Ontoday’s distinctions

It is not uncommon for Europeans to have some reservaions about American food and
American lifestyle in particular. Quite a few vidtors who have been to average fast-food places
that are regarded as American (the inevitable example here is McDondd's and other fast-food
chains), believe they cannot expect any more. This kind of food looks the same, has the same
flavor, and dthough it might be of a ceatan qudity, you can dmply tade that it is jus a
commercid product with no other ambition than to inexpendvely feed its customers.
Additiondly, America does not increase its food reputation when it mostly provides tourists
with the same meds they dready know. Of course, everything depends on convenience. Unless
they go for something specid outside mgor tourist aress, for insgtance Mexican, Chinese cuisne,
a barbecue, or seafood, the food provided seems almost identical to each other or even worse: it
appears to be interchangeable. It is merdy impossible to taste whether you are on the Atlantic
Coagt or in the Midwest if one does not leave the well-beaten path of most tourists.

! Blunt, Richard: American Food. In: Backwoods Home Magazine
Source: http://www.backwoodshome.com/articles/blunt30.html



We do not think it is necessary to name dl of the prgudices German citizens have in
ther mind when they think of American food. Revedingly enough, most of the people who
helped us answering our German questionnaire were convinced that the typicd examples of
American food we gave them were essentidly true? Among these fast-food, cornflakes and
barbecue scored the most points for being familiar. On the other hand, modern American cuisne
would not be the same without its famous sdad bars and its variety of exquiSte dressngs.
Whether you like blue cheese with your sdlad or extra olives - just go ahead and help yoursdf!
Interestingly, admost no German took the chance to tick the option “sdads’ on our
questionnaire. But the wordt is yet to come: on a scae from one to five (one = very hedthy, five
= totdly unhedthy) they decided American food was rather unhedthy (four / five)> When
asked for the resson for their choice, most arguments dedlt with the increasing influence of fadt-
food on modern life, and with the fact of widespread obesity in the United States. In severd
interviews with friends in Germany, we found out what the picture of American food looks like
in the minds of mos Gemans. Didn't we tel you it had a bad reputation? Negative
characterigics such as. “it contains too much fat, cadories, cholesterol, sugar, and in generd |
think American food is a more or less unhedthy nutrition,” cannot be the only reason for a
different sense of taste. Naturdly such Statements have to be teken into condderation, but
gpparently there is one big mistake in this concept of American food. You can't take a part of
the image for the whole, which seems to be the usud mistake if one does not have sufficient
information about the subject. Our interview partners who had not been to the US before did
know about fast-food, cookies, al sorts of sweets and other products that are available on the
German market, and that are declared to be “American.” What most of them were not aware of
is the kind of food that is found on many American tables, for example corn on the cab,
cornbread, baked beans, several vegetables (okra, yams, squash, sweet potatoes), and other
sample items of daly life. Looking a these results, we understood what the explanation for most
prgudices and migudgments is a lack of informaion and experience with the red subject,
which is crudal for a better comprehension of American food culture.

I11.2 Historical reasons for the bad reputation of American food

The further we delved into the course of our investigation, the more another question started to
bother us. Couldn’t it be possible hat there were historical reasons, as well, to explain the often
negative attitude Europeans possess towards American food and culture in generd? Surely this

2 ¢f. questionnaire (German Questionnaire, 1A, p.16.)
3 ¢f. questionnaire (German Questionnaire, [I1BScale, p. 3.)



intolerance did not come out of the blue. All prgudices that exist in peopl€ s minds today took a
long time to develop, and obvioudy it was a constant process that had begun the very day the
fird British colonigts darted to fed as Americans centuries ago. Since that day, influenced by
millions of immigrants, the former colonies have developed their own traditions and vaues.

In the very beginning, most parts of Northern America were new, wild, and mosly
unexplored land. Native Americans, trappers, fur traders, settlers, and dl sorts of adventurers
roamed the wide prairies trying to meke a living. Early America was a place where Darwin's
lav of “the survivd of the fittet” played a very important role in the building of the nation.
Meanwhile, the old world looked suspicioudy, sometimes arogantly and condescendingly upon
the people in this new land, people who had left their home countries because of limited chances
to survive. At that time, America was smply not taken serioudy, and its food seemed to be no
match for European cuisne. The nutrition of the fird sdtlers was rather smple, contaning
modly the prevaling produce of the respective region including the holy trinity of Native
American cuisne - corn, beans, and squash. Since most of the settlers in the eastern part of
America came from England and the English colonies, the only seasonings avalable reflected
the English taste. Additiondly, this choice of pepper, mace, clove, and ginger was only avallable
to the wedlthiedt.

For the most part, food in the New World could, a its best, only be consdered as fair
and unimaginative. It was not until the fird French and Spanish influences that American
cooking lost part of its bad reputation.

111.3 M odern media and public opinion

Today, there is hardly any device with a greeter influence on peopl€'s views and opinions than
the mass media All the time we have incredibly huge amounts of information a hand,
sometimes even too much to adequatdly cope with dl issues. As if news reports, and
documentaries of dl sorts were not enough, we ae dso flooded with loud and colorful
advertisements. The picture young people have of American food is especidly affected by an
image which is more often supeficd than reveding of the truth. TV commerdds, many
movies and TV shows only present a very limited and narrow reflection of a broader cuturd
diversty. We are not saying that the prgudices many Germans have towards American food
only exist due to the fault of the media, but it may help to explainits origins.

Interestingly, the influence of the media differs from generation to generation. Our
questionnaires and interviews in Germany exposed a few interesing facts concerning that



matter.* For the younger people (the borders of age groups are fluent, so when we tak about
“young people” we include teenagers as wel as people in their twenties and early thirties) the
United States is typicaly referred to as “a cool place” and they have the feding that its cultura
aspects are somehow familiar. Many of them have been in the US before, they speak English,
and they are able to use new technologies such as the Internet to acquire information about any
topic they might be interested in. Stll, the larger group did not have any firsd hand experience
with American culture. They redy on information deivered through the media and ther
knowledge obtained by encountering examples of American food in Germany. Therefore, their
vison of the subject is dightly limited and oftentimes we see the term “American food” reduced
to the inevitable fast-food products and other easly available goods. In turn, many older people
who do not have the time, or are not willing to use modern media that frequently, are much
more unfamiliar with the subject and sometimes don’t have a conception of the matter at al.

IV Food and culture

At firgt glance, the concept of nutrition seems to contain very few or no culturd aspects at al.
You eat when you are hungry, and you eat the food that is avallable. We are well aware of this,
and we dso know that most people just eat what they are used to, and usudly they do not think
about it in daily life. But our gpproach to the subject of American food is not that Smple. There
are grong links between food and culture. In a way, we could argue that American food is a
vitd pat of American culture It is culturdly influenced and, in turn, influences American
culture itsdlf. This culture is expressed through eating habits, a specific heritage, and certan
rituds of eating. To better illustrate our gpproach to the area in discusson, we should have a
look a the following example: the same people who do not care about their daly nutrition
rgpidly change ther attitude when a holiday draws near and it is time again for a family feed.
Jugt think of the complex rituds of eating and cooking performed a celebrations such as
Tharksgiving or Chrismes.
Food is culture.

IV.1 American eating habits

When we were fird developing our fundamental theses as the basis of our forthcoming project,
we fet that our pogtive atitude towards American food was essentialy closer to the truth than

the common prgudices. In theory, our unique approach to the issue was clear, but we adso

4 ¢f. questionnaire (German Questionnaire, I1C, p. 17.)



needed first hand proof. Before we went to the US to collect materid, interview “native eaters,”
take pictures, and experience American food and culture ourselves, we redized it would be
virtualy impossble to cover the whole United States during our investigation. For this reason
we findly decided to limit our expedition to sdected territories, which we could take as samples
for our investigation. We are positive that our choices, Midwest and East Coast, are well suited
as examples of American living and cuisine.

Both regions differ from each other in numerous aspects and have a long tradition in
preparing unique and specid regiond dishes. Seafood dominates the diet on the coast, while the
vad rurd aress in the Midwest feed upon the dmost endless resources of the soil. The cultura
diversty of the United States can be explicitly shown in the Midwest and at the East Coast, and
that is what we intended to do. Not only is it our am to describe the current Stuation, but we
adso want to show how food and culture are linked. For us, edting habits are expressons of
culture, and we are going to prove that the digtinctiveness of American tradition is reflected in
its food.

Yet, another important point should be mentioned before we continue to tak about our
experiences. There is no “dl-American tast€’ that agpplies to the whole country. Too many
ethnic groups sdttled in America, transplanting cooks and food traditions from many European
and Asan naions. Soon the firss New World regional specidties with Old World roots were
crested: Moravian cookies in North Carolina, Swedish coffee bread in Minnesota, Swiss cheeses
in Wisconsn. German populated areas of Wisconsn and lllinois with therr spectacular sausage
repertoire inspired the creation of Sheboygan bratwurst and Chicago-style hot dogs.

In the 19th century, tastes throughout America had become expressons of locd
tradition. Ever since, one has only been able to make very few generdizations about American
food from coast to coast. Knowing this, it is obvious that the only possible way to tak about the
cuisneisregion by region.

IV.1.1 Midwest

The States from north to south, from the Great Lakes to the southern borders of Missouri,
between the rivers of the Mississppi and the Missouri are dso referred to as the Midwest, which
is subdivided into the indudtrid and the agriculturd Midwest. In spite of the fact that the area
adso has some large indudtrial centers, such as Kansas City, St. Louis, and Minnegpalis, the
later of which is more northerly, it is the agricultura heartland of the United States of America
The dimae condderably varies from North to South, and consequently agriculturd conditions
differ as well. Driving through the dtates of Missouri and lowa, which are located more in the
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south, endless fields of corn and other mgor crops sretch out far behind the horizon. At the
waysde, famers try to sdl the yidd from ther harvest. The stands are filled with the products
of their crops. vegetables and fruit of dmost every kind. Corn, squash, and potatoes - the trinity
of American crops caiches our eyes. Although industrid centers have become more predominant
in the north, agriculture gill plays a sgnificant role, thet is to say that the Midwest dill is an
important producer, if not the most important producer, of soy. Large cattle ranches occupy the
northern grasdands and aso the western part of Missouri close to the state of Kansas.

Nowhere does America seem to be more American than in the Midwest. It appears that
here the protestant values of hard work and earning money ill count, agriculture flourishes,
whereas indudtrid cities have only risen during the last 100 years. Midwestern people appear to
be digant at firdt, yet they are openrminded. Ther wam hospitdity is wel-known, and ther
rich cuisine, Southern and Western, tasty and plenty, on loaded tables goes aong with this.

1IV.1.1.1 BarbecueinK.C.

Kansas City, the old capitd of the moving west, which once Oneof the original K.C.
was a typicd frontier city, is in a way dill lying on the hickory barbecue ovens.
frontier today, representing one of the great centers of |
barbecue cooking. There are about forty barbecue places
liged in the phonebook, and these are probably only the best
known ones. Browsing through the Yedlow Pages of Kansas
City, it is hard to decide where to go for a sisfying med.
Kansas City’'s barbecue cooks compete in a hot race to
become the most wanted barbecue place. It goes without
saying that the winner is the guest. Since 1908, when Henry
Perry started his place at 19" & Highland, sdlling a dab for

25 cents each, Kansas City has merged the ways of southern

and western barbecue and thus has become famous in its own
peculiar way.

Southern traditional barbecue sauce is a mix of peppers in a bottle of vinegar. Texans
take tomatoes as a base, thin it with Worcester sauce and vinegar, and add lots of hot peppers.
Kansas City sauce, however, takes the best of both, usng a thick tomato base and adding
Worcestershire plus vinegar; by doing so a wonderful delicious sauce develops. While Texans
swear that their beef is unbeatable, and while the Carolinians use pork in their sauce, in Kansas

City they cook everything that “moves on four legs.”
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Although it is possble to order chicken in any barbecue restaurant, Mr. Ghasemi, the
founder of Smokehouse Barbecue, is of the opinion that anyone darting his KC barbecue
experience® should eat ribs or beef. As a side dish coledaw and French fries are ordered. It is
best to choose ribs to experience a red “chin-dripping, sticky fingers’ barbecue. There are
hamburgers as well, but hamburgers are commonplace and do not transfer the red excitement,
no matter how convenient they might be.

We aso had our Kansas City barbecue experience when Janice, our temporary host, took us to

@y SRR ¢ one of the many places where barbecue is cooked in
o Kansas City. Coming closer to the restaurant we could
dready see the chimney smoking, and in fact, the
barbecue should aways be prepared in a pit of hickory.
Here the pit was more of a stacked affar, where the big
hickory logs were dowly burning under many leves
Hickory firegivesthe filled with meat, while the temperaure of the fire was

meat its special taste. ) o
controlled with water. Temperaure and timing are

decisve for the quality of the meat. However, our meat was grest and so was our barbecue

experience.

IV.1.1.2 Rural life of the Ozarks, hillbillies, hunting and fishing

About three hours drive south of Kansas City the Ozark Mountains open their beautiful forests
and lake areas, where many communities dill keep their folk traditions dive. Hunting and
fising ae d4ill the man gpae time
occupation of the very friendly locds,
whose families settled down more then a
generation ago. In mogt cases they are of
Irish, English, or German descent.
Settlement has brought many changes to
this rugged scene, where dammed up

dreams now form numerous beautiful

lakes. The rugged area of the mountain

A typical Midwestern medl.

range, not guitable for extensve
agriculture, is one of the poorer areas of Missouri, traditiondly characterized by family-owned
fams. Many of these families were only hooked up to dectricity after WWII, as Ann and Bill

5 cf. interview with Mr. Ghasemi.
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Bates, our hogts, told us. This could be the reason why traditions were highly regarded in those
days, bad tongues, of course, used to tak of Hillbillies, an abusve term depicting people living
in remote areas. Apat from Blue Grass, a music genre ill recdling ther Irish descent, food
belongs to these traditions, condgting of corn, fish, and meat, which is hunted in the woods. Due
to heavy hunting, especidly during the grest depresson in the 1920s, the deer population was
literdly rendered extinct and was only reintroduced in the 1950s. Today, drict hunting laws
provide a basis for a stable population, so that deer ill can be hunted. Bill, our host, ill
belongs to the many enthusiagtic hunters who use the hunting seeson to enrich their meas with
fresh meet. The bitter defense of exising gun laws should aso be seen in this respect, which
dlow dmog everyone to own a suitable wegpon for hunting. Especidly in the Ozarks, but dso
in many other areas, Americans do not only hunt for sport, but aso for food.

Crappie fish as well as bass, corn on the cob, and findly sweet apple pie belonged to the
dinner that our hosts had prepared for us, when we were invited to tak about life in rurd
Missouri. The house lying just above the water of the Lake of the
Ozarks offered the right amosphere for sorytdling about folks
who used to receive their newspaper in their mailboxes together
with freshly caught fish, jugt frozen overnight. After damming up
some rivers in the mountains, big artificid lakes were formed,
which now provide a living habitat to a variety of fish. Today it is

Anall-time American possible to catch more than 50 different species of fish. Along the
favorite: apple pie o o .
with ice cream. roads big Sgns advertise fishing opportunities.

Maybe cakes and pies are not an American invention, but it
amog looks like it. We had wonderful sweet apple pie with ice cream, which seems to be an

American standard, as one may read in Keruoac's famous American novel, “On The Road.”®

1V.1.1.3 German-American food in the Amana Colonies

Traveling or living in the Midwes, one will surdy recognize the many German names in phone
books, newspaper advertisng, or while reading the busness dgns. That is not without reason,
because about 50 million Americans are of German descent. Therefore, they form the largest
group of immigrants’ in the United States, whereas the Midwest and Pennsylvania seem to be

® Kerouac, Jack: On the road. p. 14: “I went to sit in the bus station and think this over. | ate another apple pie and
ice cream; that’s practically al | ate all across the country, | knew it was nutritious and it was delicious, of course.”
" It’ simportant to note that the successors of German immigrants are not an ethnic group as for instance the Italian
or Chinese. German Americans are widely regarded as assimilated and are not even officially recognized as an
ethnic group. Nevertheless, the German influence on American culture can still be felt.
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the largest centers of immigration. These settlers are a perfect example of how closdy food and
culture are connected. German-American food can be found in countless restaurants, however,
for a red German-American experience we traveled to the Amana Colonies in lowa, about 30
miles west of lowa City, crossed by highway 151 and 220. These colonies were founded by a
group of German immigrants from Hessen looking for reigious freedom when the large wave of
immigration took place in the 1850s.

German-American food cannot deny its roots, but it has become Americanized to a grest
extent. Of course, what Americans notice as German food is mosly Western German, if not
Bavarian. The reason in this can be found in the origins of settlement and in the reason thet the
largest sector of post-World War Germany is Bavaria Emigration from Germany mosly
originated in Hessen, the Rhindand, and Bavaria Today, we find their heritage in the food of
German Americans, recipes have been handed down from generation to generation, esp. in
Amish and Mennonite groups. Beer breweries have been established by Germans, food names
have been added to the language, such as sauerkraut, brats (bratwurst), liverwurst, and many
more.

However, what we wanted to find out is What disinguishes German-American food
from other American food, what makes it different from genuine German food? German food
usudly revolves around mesat, which is reflected by the main

various kinds are served. This is true for many areas where
Germans have settled and their heritage is remembered.
Hence, we find the art of specid marinading and adding fruit
to the mesat in the Amanas as well. Of course it has been M :
adapted, so you can have German gyle turkey in some e
restaurants of the area.
What is true for meat can be gpplied to baking as [
well. Although much sweeter (Americans seem to use about =
two thirds more sugar than Gemans), in many Amana

bakeries we have found German style cakes and pies. As we

learned from the locds, every bakery creates its own syle of European style wooden windmill
in the Amana colonies, lowa.

rhubarb pie — unfortunately, we were not able to taste any
because it wasn't rhubarb season. What we tasted was very sweet German American pie and lots
of coffee. Just as | have sad before, it appears that Americans use much more sugar than

Germans. In our experience thisistrue for coffee aswell.
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IV.1.1.4 Holesinthe Wall, Greasy Spoons, Coffeeshops and Donuts - Breakfast in America

On our last day with Janice, our hogt, we dtarted the morning in one of those little places cdled
“Greasy Spoons’ or “Holes in the Wall.” These are very smal cafes, restaurants, truckstops, or
diners, which often dsart out as coffee-and-sandwich places, but have become popular for
saving a heaty breskfast as well. Very often one may order the typicd Midwestern rurd
mashed potatoes with gravy there, as well as pancakes with maple syrup — we took both, just for
the experience. Janice told us that mashed potatoes, gravy and dressing® — the latter of which is a
kind of bread made out of corn — is very typicd for the Midwest. It has been the food for
farmers and blue-collar workers and is served with turkey a Thanksgiving. As a Sde dish once
agan one may have coledaw. Therefore | would suggest tha this dish — turkey, mashed
potatoes, gravy and dressing, is not only atypica American one, but THE American.

American Pancakes belong to the mgor family of pancakes, plinij, crepe, or whatever
one might cdl them. Typicdly, American pancakes are served with naple syrup, which is made
out of sugar taken from Canadian maple trees. The number of pancake recipes cannot be
counted since the badc recipe has a great ded of variations, such as milk replaced by butter
milk, in some cases baking powder is added to make them more fluffy; one may add rasns,
blueberries, sour cream or any other condiment to the basic dough.

1IV.1.1.5 StLous- Home of beer

St. Louis is not only a city with a rich culturd heritage, I
founded by French settlers, a center of sports activities |

as St. Louis Cardinas basebal, but it is aso the home " -
of another important pat of culture, of American
culture with Germanic heritage. No other kind of drink
has ganed such importance in American lifestyle like
beer, not only as a beverage, hut dso through its name,
through sponsorship, through Hollywood. No other

St Louis' most famous landmark: the
Gateway Arch, agigantic memorial
dedicated to westward expansion.

drink, not even hard liquor, has drawn such an attention
of American anti-acoholic movements. Beer of dl

8 Not to be mistaken with the sauce that comes with salads, thisoneis bread.

15



kinds and flavors belongs to the top adcoholic beverage throughout the USA. In order to explore
this development and have a few free drinks, we decided to vigt the famous Anheuser-Busch
brewery.

In 1852, German immigrant George Schneider founded one of the many breweries
throughout the Midwest, the Bavarian Brewery. Like so many other Germans he brought with
him a long brewing tradition rooted in Bavaria southern Germany. A few years later, Eberhard
Anheuser acquired the Bavarian Brewery and thus lad the foundation for one of the largest
breweries in the world. Today, Anheuser-Busch sdls more than 100 million barrds per year
worldwide® The tour through the old and new parts of the brewery gave us interesting insights
into the brewing process, about which we learned - dthough it is not very much different from
German brewing - that it varies in some important details. After the tour we had the opportunity
to taste some of the different brands of beer.

It is very interesing to see that some important detalls in brewing can make a whole
different beer taste. It should be remembered that Americans do not have a “purity statement”
comparable to the so-cdled “Reinhatsgebot” in Germany, 0 it is possble that rice and other
grans ae aso used to complement the taste.
However, the "Renhetsgebot” is not the only

difference between European and American

Hudvweiper beers. While American beers range over many

§  ANHEUSER-BLISCH, IMC.

kinds of flavor and culturd influences, German
influence remains egpecidly dgrong, not  only
due to beer names (Lager), but dso because of

the brewing process. American beer is served

— much colder than German beer. As we have aso
The common way of delivering beer

inthe old day: ahorse carriage. learned, in most American beers carbon dioxide,

which is produced during fermentation, is removed and stored. Later, the gas is recombined with
the beer suds, and even artificia carbon dioxide is added. Therefore American beer stays crysta
clear and keeps its crown of foam even when served much colder. The second aspect is that the
adding of arificia carbon dioxide incresses the dorage life of beer, whereas German beer
should be consumed within sx weeks. Only German export beer is pasteurized for storage.
Another aspect of taste is the kind of hops which is used. European hops is very expensive, so
many American breweries use the more inexpensve Cdifornian and Texan hops or even hops

syrup.

° Source: http://www.anheuser-busch.com/history/events.html
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1V.1.2 East Coast

As in other parts of the United States, a regiond East Coast cuisine emerged when the mosily
English sdtlers were forced to modify ther culinary traditions to suit the locd dimate.

T 8 Interegtingly, the fird lessons the settlers
. learned came from Native Americans - people
who had formed hedthy dvilizetions which
nurtured themsdves off the bounty of the land
long before Europeans set foot on American
il. During that early period of American
immigration, Native  American cuisne
Farm-fresh sweet corn— a basic consisted of a far more balanced and hedthier
Ingredient for many delicious dishes. diet than the food of the colonists. The settlers

had arrived with European food prejudices and therefore ate a considerably more bland diet than

Native Americans. On Indian menus one could find more than 2,000 foods, and since the land
turned out to be stocked with rich ingredients, the settlers soon developed dishes with regiond
flavor, such as the English boiled and baked puddings that, made with cornmed, became
“Indian” puddings’® Today, corn, beans, and squash can be found on dmost every American
table.

Although the sdttlers did not easlly give up the holiday meds they loved, they learned
how to adgpt the old recipes to new ingredients. A typicd New England example for this
evolution is cdam chowder. Littleneck clams
are 0 plentiful in coastal aress that they were
an obvious choice for chowder that would : '
have smmered with haddock and cod back
home in England. The smple, surdy foods of &
the Northeast reflect more than any other the
English origins of the country. Meats and
vegetables imported from the homdand
merged with locad ingredients such as turkey,
maple syrup, lobster, clams, cranberries, and

The bounty of the land —
basis for a healthy nutrition.

adways corn to provide delicious specidties such as Indian pudding, Boston brown bread, clam
chowder, and Maine boiled |obgter.

10 ¢f. Waverley Root & Richard de Rochemont, Eating in America: a history.

17



The New England dates are the oldest in the federation and their culturd life is based
upon a long tradition. Native American influences merged with the style of cooking that came
with the fird English settlers, the Puritans and Quakers. In generd, there are no such vast
cornfields here as in the Midwest, but compared to Germany the ill largdy rurd areas supply
the market with the important regiond agriculturd produce. Together with fresh seafood they
form the ingredients the daly diet is based upon in mog families. These ample, but fresh
ingredients are often prepared in a smple, adequate way, which preserves much of the origind

taste and vitamins.

IV.1.2.1 A typical East Coast family dinner

In the little town of Danvers, near Boston, Massachusetts, we had the great opportunity to be the
guest of our friend Amy, who invited usto share atypica East Coadt dinner with the family.

Agan, it is the little things that ultimatdy make a difference. Worth mentioning here are
a few snmdl, but nonethdess remarkable culturd didinctions. While in Germany the evening
med is usudly served cold, conssting of diced mesat, cheese and bread, many Americans prefer
a wam dinner.** Furthermore, it is the man med of the day, teken ealy in the evening.
Usudly, the whole family comes together to eat and discuss the events of the day. To most
people, these little digtinctions might not even be worth pointing out. But | think it reveds a fact
of some importance: due to other working and living conditions, Americans have a different
Sructure of daily routing, resulting in different egting habits.

But there is a least one more remarkable tradition that takes place even before you sart
to eat. As on the East Coad,, it is a widespread custom in many American families to have a
short prayer just before the med, thanking The Lord for the food provided. America is known to
be a country where people take religion (al kind of religions) rather serioudy — and of course
this circumstance is dso reflected in the rituds that go together with the act of eating. Since we
have had smilar experiences on severd occasons, we believe tha the prayer before a med aso
shows what an important role religion plays in America, and what a grest impact it has on daly
life

According to my hosts, there is no typica “American food,” and we are podtive they are
right. The kind of food depends very much on the region. Our example of a typica East Coast
dinner consisted of sweet baked potatoes, corn on the cob with liquid butter, and green sdad.
Ingead of meat we had steamed sdmon with lemon juice, and as a dessat a very American
“chocolate-chip peanut butter ice cream.” Except for the latter, this med was hedthy food,

1 ¢f. questionnaire (American Questionnaire, ICWW, p. 7, and German Questionnaire, ICWW & ICWE, p. 8f.)
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proving a serious prejudice wrong. While some people on both sdes of the Atlantic Ocean
might not care about their nutrition a dl, many Americans are very conscious of what they edt,
and try to keep abaanced diet. After dl, we can see no harm in afew scoops of ice cream.

Due to the fact that the United States is so huge and the various States are so different, it
is no surprise that prejudices againg each other's food have a long tradition in the US as well.
Every region is proud of its heritage, and dl are confident their way of preparing food is the
best. While many Midwesterners are scared off only by the appearance of seafood, quite a few
people from the East Coast are convinced that the food in the West and in the South is much too
heavy to be reasonably nutritious, resulting in serious hedth problems. Especidly in rurd aress
where people are used to edting heavy dishes, obesity is one of the mgor problems. In contrat,
fitness is the keyword that applies to the big cities where people of dl ages are used to running

and exercisng on aregular basis.

IV.1.2.2 The Cape Cod experience

In our persond perception, there is hardly any place
more suitable to experience typicd seafood than on
Cape Cod. While the whole East Coast offers its grest
resources of the Atlantic Ocean, the seafood of Cape
Cod is among to the best in the country, and what's
more, the whole variety of seefood can be found on
the Cape. It does not metter if you crave clam

; _ Freshly harvested clams. Little
chowder, lobster, shrimp, oysters, or crab cake Pleasant Bay. Cane Cod. MA.

dmog everything that swims or grows in the sea is
avalable.
: 4 o Being the guest of our friend Mak Zivan, we had the
_ 'x.:;f 63\ ;. s unique opportunity to spend a whole day working on a mussd
‘%‘}_ - !?‘f'd:-v_ -\ fam, expeiendng sea life, and interviewing him about
B\§ge) ¥ Ameiican food and sefood in paticular. At last, after
PO harvesting and culling the clams, we tried one of them raw. For
us, the taste of a freshly harvested clam represents al seafood
Is aout. Firg of dl, it is fresh (it is most important thet
seafood has to be served as fresh as possible), low &t, and of
course it is saty by nature, reflecting the taste of the seaitsdlf.

Fresh clams are served
with lemon juice.
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While working, we aso discussed some interesting issues concerning American food.

Agan, we came to the concluson that American food differs from region to region, and that it is
amos impossble to bring dl of the diverdty of ethnic foods together under one big roof

labeled as “American food.” However, there is Hill something specid which is common to al
foods in the US. It is typicdly American to literally suck up al different kinds of food and add
them to American cuisne, hereby dso adapting ethnic foods to the American spectrum of taste.

Dozens of ethnic cuisnes such as Mexican, Chinese, Itdian, French, and many more ae

avalable in America, and it is evident that most “classc’ recipes of foreign cuisnes have been

dtered over the time. As soon as a new ethnic food arrives on the American table, chefs gart to

modify it to suit the taste of the Americans.
It has to be considered that food
is adways linked with traditions. For

example, on the East Coast a clambake

is dmog an inditution, and a picnic on
the beach is more than just consuming
food. The people gather to est and
socidize, which makes clambakes or
picnics perfect examples for the socid
component of eding.

IV.1.2.3 Eating in Amish Country

Picnic on Nauset Beach. Lobster, grilled corn on
the cob, and noodl e salad make adelicious dinner.

Although the Amish in the area of Lancaster, Pennsylvania, are not located directly on or near
the Atlantic coadt, they ill contributed a grest ded to “American” food. They are a perfect

Traditional Amish farm house
in Lancaster, Pennsylvania.

example of dteration of food, of mingling old
recipes with new ingredients. The fact that the
old-order Amish dill live like their ancestors
more than one hundred years ago shows even
more cdealy the trangtion of nutrition from the
ways of the Old World to the New World.

The Amish, who came from
Switzerland, have preserved many old ways of
preparing food. Mogt Amish do not have any
dectricity in ther homes. Sometimes exceptions

are made when necessary for business. For cooking, many use ether wood or kerosene oil
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doves. They cool their food in ice-boxes, soring-houses, or ther basements. Only a minority
have freezers, mostlly powered by diesd generators. The Amish prepare most of their food from
scratch, but some aso use mixes and ingant foods. They
preserve al of their own fruits and vegetables and much
of ther meat by canning. Many rurd families have ther
own milk cow and make cheese, cottage cheese, yoghurt,
and ice cream. Those who live near urban areas usudly
buy these items a the supermarket or cheese houses.

- Many fam families est cornmed mush - made from
Amish farm products. ovenroasted fidld corn - for breskfast. Eggs and cooked
cereal are other typical breekfast-foods. Fruits or juice
may be included. The main med of the day typicdly conssts of noodles, macaroni, or potatoes,
meet, which is often fried; and canned vegetables.

1IV.1.2.4 A few words on fast-food

It is impossble to tak about American food without at leest
mentioning fast-food. This pat of American edting culture has
been around since the early 1920s when the firg hamburger chains
(White Castle) garted to provide America with its soon-to-become
dominant food. These companies dso taught the American people
a new and diffeeent way to eat, leading to many changes in
American culture and lifestyle. It was a question of marketing to
promote a product which was consdered disreputable and
undesirable (1921) to an accepted mainstream food that Americans

quickly added to their daily diet. Some even regard the hamburger

Today, fast-food restaurants

. . . L can be found everywhere.
as Ameicads mod ethnic food, and if this is not true, the McDonaId'sinChi);laTown,

hamburger is a least a symbol of American food recognized world New York City.

wide?

There are a few dight differences between fast-food culture in the US and in Germany,
where mostly young people regularly eet in fag-food restaurants. In contragt, fast-food is much
more established in America Whole families, including members of al generations, join in to
go to a fast-food place in order to have a med. Of course one aso has to admit that many
prejudices concerning fast-food basicaly represent the truth. After dl, fast-food is not hedlth

12 ¢f . David Hogan: Selling ‘em by the Sack.
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food. It is dso true that fast-food does exist and that it is one big part of American food, and we
have to accept that fact.

Another misnterpretetion is that fas-food is the most frequently eaten food for most
families Mog Americans, however, only consume the quick cuisne when traveling or when
time is short. Usudly, families have regular locd food. Very often, young people do not have
the opportunity to go to bars or pubs (the legal drinking age in most dtates is 21), s0 they like to
gather in fagt-food restaurants, milk bars, or pizza places.

People outsde the US often mistake hamburgers as fast-food by definition. But it is not.
A thoroughly prepared homemade hamburger with fresh mest, sdlad, and corn on the cob cannot
be cdled serioudy unhedthy. Even a few regular ingredients can make a difference. Depending
on the region, locd food aways belongs on the table, and sometimes it becomes part of the fast-
food experience as well.

V Food and heritage

V.1 History of American food

Mogt of the time, when people hear the teerm American food they have fast-food in mind:
hamburgers, hot dogs, French fries, and al of the other speedy dishes. Partly they seem to be
right. One can hardly fail to notice the influence of fas-food in any Western society saturated
with legions of fag-food temples. Nowadays the “fast way of eating” is not only best known for
the US - it even has become a symbol for “American-ness.” However, America has created afar
more exciting variety of eating culture.

All of the different groups of immigrants that arrived in America have dso brought ther
varieties of food, which have shaped what is known as “American” food now. Besdes English
and particularly puritan influences, there were dso French, Spanish, German, and Italian settlers
who not only enriched the American way of life with their specific culture but aso contributed
diverse edting traditions. While the Spanish influenced Mexican cuisne, the latter developed a
great and popular kind of food that spread from the South-West to dmost every part of the US.
Itay introduced an especidly great number of dishes that dmost every American would cal
genuindy made in the US. The former daves brought in African cooking, and different religious
groups, such as the Quakers and the Amish people, tagged part of a food culture with their
names. As we can see Not only is there the overstretched cliché of these hamburger buns,
which are very American in a way, but dso a whole diversty of other foods and food varieties

to discover.
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The hisory of American food begins shortly after Christopher Columbus st his foot on
the Idand of Guanahani, West Indies, in 1492, His successors, for ingtance the Spanish
Conquistadors of the 16" century, entered a continent which he had believed was India Of
course it was not India, but nevertheless they had encountered not only America's people but
aso its food. They found tomatoes, potatoes, chilies, corn, beans, and many other vegetables
that have “conquered” the tables of the whole world since then. What is now known as Mexican
food is a conglomerate of Spanish and Native American dishes. This gathering of two different
cultures condsts of old Native recipes and new Spanish ways of preparing meat, especidly
cooking and frying with fat. Examples of this intermingling of Spanish and Nétive cuisne are
tacos, burritos, enchiladas, and tortillas.

About one hundred years later, in the 17" century, the English established their first
permanent settlement at Jamestown, Virginia in 1607. To keep control over the colonies the
English crown founded so-cdled “joint stock companies’ to recruit settlers that were scarce
until these companies offered free land for sdtlers. After this the Stuation rapidly changed. The
new colonies expanded fast and the firs tobacco and cotton plantations were established. In
order to run these plantations, which were mostly located in the south, the colonists imported the
fird black daves. While English settlers were bringing their typicaly surdy food with them,
they started to blend it with local ingredients, for example turkey, lobster, maple syrup, clams,
and dmost dways corn to provide dishes such as Indian pudding, Boston brown bread, clam
chowder, and Maine boiled lobgter. The famous story about Native Americans helping English
setlers over the winter by showing them the way to use locd fauna and flora resounded in the
holiday of Thanksgiving and its dinner, which was cdebrated for the firg time in 1621 and
showed how English cuisine was influenced by Indians.

Further in the South people ganed advantage from a more moderate climate, which
dlowed them to use an even greater diverdty of vegetables. The food was ill English, but
appeared more southern in spicing and ways of cooking. African Americans introduced
barbecue, dl kinds of fritters and many greens They dso brought with them important
techniques, eg. how to smoke meat, fry greens, and meke spicy sauces. They played an
important role in molding English, African, and Native American cooking into what is known as
Southern Cuisine today — smply, because they were the servants in Southern kitchens.

Wha would an American bdl game be without a hot dog? Wel, Germans have
introduced a whole lot of ways to make sausages, and the fact that they moved into the Midwest
was the reason why Milwaukee and . Louis are now two of the nation’'s greatest beer brewing

centers. Another European nation that joined the gourmet-tongues of America is Itay. The
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Itdians, who arrived in the late 19" century, gave America one of its most important touches in
teste. They imported their use of the tomao, of which we think that it is the mogt Itdian
vegetable at dl, used to spice up dl of that pasta, pizza, and saad.

The French should not be excluded here, ether. When the US made their bargain with
the largest red edate ded in hisory by buying the Louisana territory (Louisana Purchase),
people of French origin were included in the American way of life. They have kept, however,
their way of cooking. In southern Louisiana we can ill find some examples like Creole and
Cgun cuisne. Both have the use of rice and sesfood in common, both are highly spiced and
borrow concepts from each other. The difference is that the roots of Creole cooking have grown
from the region's earliest colonid history when the French firg sdttled the area and fought with
Spain for control long before the Louisana Purchase. Their way of cooking is a mixture of
French cuigne strongly affected by Spanish, African and Caribbean food, whereas Cgun food is
more of a country way of cooking. After the French inhabitants of Nova Scotia were driven out
of their settlements by the British in 1755 they went south and findly found their place in the
svamps of Louisana They learned to keep ther traditiond cuisne and added avalable
ingredients such as game, shrimp, and crawfish. They only use few herbs but serve the food,
which is mostly cooked in one pot, with areatively hot sauce.

Ancther redly excting branch of American cuisne is the Adan influence on its tede
The late 19™" century brought many Asians to America. Of course, they had come before too, for
ingance on Spanish galeons, but political reasons like the lost First Opium War, severd floods
and crop failures, as well as for other reasons, brought many Asians to America. Especialy due
to its geographicd location, Cdifornia was one of the center-points of ASan immigration. The
result was that these new Asan-Americans not only brought their native food but dso mixed it
with Mexican cuigne, resulting in dishes such as chili. Another wdl-known fact is that they dso
created new dishes. For ingance: Did you know that a dish which is thought of as genuindy
Chinese, Chop Suey, was actudly created in San Francisco, where a guest wanted to eat
something at alate hour and recelved a stew out of kitchen scraps?

Hamburgers, pizzas, French fries and al kinds of other dishes are connected with a
cuisne that is thought of around the world as THE American food — fast-food. Although fadt-
food is not actudly an American invention - dready the ancient Romans had something like
fast-food and medieval German construction workers invented the “Wirstlbude’®® - it was the
Americans who made it an economic success. And only through al those well-known fast-food

chans did American cuisne in its fagest form become famous dl over. Mog of these

13 stand or shop, where hot sausages in buns are sold, today also known as hot dog
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resaurants use dl of the different styles of cooking, from Mexican food to classcd hamburger
sandwiches, from seafood to fried chicken, or pizza and pagta in dl its variety. But America's
food is not only fas-food. Like a dry sponge, Americas culture has sucked up al cuisnes,
spices, and tastes and created its own blend. Since te Seventies this trend has been known as
fuson food. A commune cookbook from 1972 under the title “Country commune cooking”
suggests Ukrainian, Mexican, Adan Indian, even Tibetan recipes and cooking traditions mixed
in its own recipes. It aso names Bologna knish enchiladas, sweet and sour spaghetti sauce,
Armenian polenta, MexicanItdian blintzes, and Irish-Jewish stew.

In the second half of the 20" century Americans more and more came to the conclusion
that the famous “melting pot” metgphor could not be gpplied to the US and its cultura diversty
any longer. Since then the “mdting pot” has been replaced by terms that better suit the actud
condition of the country: metaphors of sdad bowls or pizzas that express once more the cultura
diversgty of te US. The change is fundamentd and is aso reflected in the way Americans began
to find ther love for ethnic foods, which are of course “Americanized” in ways as described
above. So one could findly dtate that the Americans have created a nationd cuisine of their own
which reflects the diversity of this huge country.

V.2 The future of American food: a perspective

The food traditions of America continue to evolve. Condder the origind Jewish bagd. Donna R.
Gabaccia, author of “We are what we eat: ehnic food and the making of Americans” writes that
the bage is an example of the American penchant for experimenting with foods. “If we do not
understand how a bagel could sometimes be Jewish, sometimes be 'New York,' and sometimes
be American,” she writes, “it is in part because we have too hadtily assumed that our tendency to
cross cultural boundaries in order to eat ethnic foods is a recent development. In fact, esting
habits changed and evolved long before the rise of a modern consumer market for food.”

In the future, American food will continue to shift and change. America has such a rich
heritage that there is no reason to underestimate the qudity of its food and its resources to
develop new dishes. But it may be the case that Americans will gart to ignore the homegrown
dishes in ther own back yards. One could argue that the regiond American food, a kind of
cooking that once could amost be placed as specificdly as a zip code, is in danger of fading
avay. An example of this argument is Key lime pie. Once made only in the region that produced

the sour fruit, it now can be squeezed out of a boxed pudding mix. Crab cakes, the pride of the

14 Gabaccia, Donna R.: We are what we eat: ethnic food and the making of Americans. Harvard University Press,
Cambridge 1998.
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mid-Atlantic, can be defrosted and fried for any Arizona cowboy. America's quest for the quick
food may have shortchanged its cooking.

On one hand, the future for traditiona dishes “looks pretty postive’” says food historian
William Woys Weaver, author of “Pennsylvania Dutch Country Cooking.” In his area, “home
cooks dill make them on weekends, churches offer them a fundraisers, locd farmers Hill are
growing the raw ingredients and chefs are playing with the old recipes to produce lighter and
more upscale adaptations,” he says. And yet such dishes may be in danger of being lost because
of Americans fervor over foods tha are new and unusud, their obsesson with the mass
produced fare, and changing attitudes toward dieting, plus a dwindling number of people who

take enough time to cook the classics.

VI “Food - Next Right” - Food mass culture in America

Following many highways it was dmost
never possble to miss an opportunity to fill
onegs empty stomach. At every exit and at
every daton a lage dgn shouting “Food -
Next Right” had been posed dong with a |
number of wedl known fast-food brands to

make us fed comfortable and secure in terms

of dilling our persond hunger without any Along any major highway, you can’t

miss this very promising sign.

hasde nor inconvenience.

As Europeans who had been in America before, only the context of our vist in the
United States opened our eyes to this common pattern and broad scheme of advertisng. It
occurred to us that America was the perfect picture of the fina haven of food at every corner.
An old dream of humanity had come true, or at least it seemed s0. No one actudly needed to
auffer any hunger, not even the inconvenience of travel was an obstacle anymore. “Food - Next
Right” wasright there!

However, just as with the pictures of great impressonists that become indistinct and
separated into patches of color, the picture of the USA as a food haven somewhat blurred as
well, if viewed closly. The avalability of food now and then entered a date of over-
availability, and the media played with the exchange of food and dietary advertisements. Often
we saw advetisng in favor of unlimited eating followed by their counterparts offering
numerous digtary plans, 0 that it dmost gave us the impresson that the food industry and
dietary industry were joining together in arather unholy aliance.
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Yet we have tried to free oursdves from European pregudices as wel as from a blanket
excitement about American food in order to have a closer look at what appears to be a “mass
culture’ of food. Countless convenient fast-food chains adong highways belong there as wdl as
the “Upper- Midde-Class-fusoncuisng® of Gematr, Adar, French, and other
“hyphenated’!®> Americans. The advantages and disadvantages of the American food culture, as
they appeared to us, however limited our experienceis'® shall be described here,

V1.1 Obesity

One of the most current problems of the United States that appeals to both Americans and
Europeans is the problem of obedty. This problem stirs up prgudices in Europe, where people
only have the chance to experience American cuisne and daly life through fast-food chains and
TV. In America, however, we think we have seen the problem with our own eyes. It seems food
can be purchased, consumed, advertised, and played with everywhere. Food seems to be
available at every dtreet corner.

Reading the latest issues about obesity and having seen some cases of it in public it
seems to be not uncommon that two thirds of the American population do have a problem with
their weight and, moreover, one-third of the population does have a serious disease — obesity.
Although many Americans seem to follow some dietary plan, ad dthough they have serioudy
lower fat consumption, the number of overweight people increases steedily.

During the practical part of our project we found severa reasons that could serve as an

explanation for these problems. Although this is a generd statement, which we are only able to
underscore with our experience, Americans consume avast amount of carbohydrates.*’
Insead of reducing the amount of energy consumption via a rigid fa-free diet, the effect is
reversed by these carbohydrates. Furthermore, we have noticed the general problem of obesty
connected with poverty. Low quality food™® seems to be especidly accessible to low income-
households, resulting in illnesses, dlergies, and other food related troubles,

Another approach to the problems of obesty might be the diverse cultures in rurd aress
and in cties Whenever we look a the different higtories of food, we discovered that high-
energy foods, such as fats, high cholesteral, highly sugared foods, have a very good reputation

15 Although Woodrow Wilson coined the term in order to use it with arather negative connotation, it is used herein
order not to forget any of the numerous nations that have emigrated to the USA.

16 Unfortunately our own overall experience during our stay in the United Statesis very limited, the results of our
field research with questionnaires and interviewsislimited as well due to the limited number of participants. Y et

we can still recognize figures that cover our own experiences as well.

7 ¢f. chapter 1V.1.1 (Midwest).

18 |ow quality food is defined by the poor quality of nutrition: high level of fat and carbohydrates, few or no
vitamins and low fiber, but rich with cholesterol, hormones, and/or artificial ingredients.
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in the working classes due to the fact that food had not dways been available in reasonable and
aufficient amounts. Today, the picture has somewhat changed: it is not “bread and games’
anymore that the masses shout for, because the masses are fed. However, in rurd and smdl
town populations the food clichés'® sill survive. Although the mgority of these populations no
longer need to labor in physicaly highly demanding jobs, except for eg. farmers, the food eaten
has not changed. People 4ill seem to vdue Granny's roasted turkey more than the city dicker
sdlad with diet dressing.

The picture is different in cities and recregtiona areas, where a trained body has become
a datus symbol. At East Coast beaches one can see as many “Bay Watch” girls and boys, as on
TV. Also, the young urban professional wants to look rather dim and fast, which is supposed to
be modern. Having spoken about the quality of food and its price, it seems just natura that only
the wdl-to-do single can afford an gppropriate food that dlows him or her to avoid weight
problems.

When we spoke of dl the “Food - Next Right” sgns dong mgor highways, the media
and advertisng dready have been mentioned. It could well be that our observations are adso
influenced by the very pervasve media in the United States and its power to cregte certain
images. This is the reason why we cannot leave out the role of advertisng and media in our

description.

V1.2 The role of advertising®

Since the Chicago World's Fair, and maybe even earlier, the United States has traditiondly been
seen as a country of consumption and mass consumption, aong with a powerful advertising
machine. So drong is advertisng tha it has become one of the important culturd links, not

19 Although the mentioned facts seem to be rather generalizing, they do draw an appropriate picture as we have
experienced.

20 “my country, ‘tis of

you, land of the Cluett

Shirt Boston Garter and Spearmint

Girl With The Wrigley Eyes (of you

land of the Arrow Ide

and Earl &

Wilson

Coallars) of youi

sing: land of Abraham Lincoln and Lydia E. Pinkham,
land above all of Just Add Hot Water and Serve—

from every B.V.D.

let freedomring

amen.”

E. E. Cummings, POEM, OR BEAUTY HURTSMR.VINAL
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everybody knows about Wordsworth but most know about “A few words from our sponsor.”?!

Advertisng is everywhere “Bardy a space in our culture is not carrying commercid messages.
Look anywhere. Schools? Channd One. Movies? Product placement. Ads invade our urinas,
telephones (while we are on hold), taxis (dphanumeric displays), fax machines, catdogs, the
wall facing the Stair Magter at the gym, Tshirts, doctor’'s offices, grocery carts, parking meters,
golf tees inner-city basketbal backboards, eevators (piped in with the Muzak) ... ad nauseum
(yes, even arline baf bags).”??> Although we experience strong advertising in Germany as well,
the sheer power of American “Adcult’®® sruck us. However, thinking camly about it,
consuming and merchandisng go together “like horse and cariage’ as Snatra would say.
Advertisng people have noticed food as being so important that even Esau had sold his
birthright for amedl of pottage.

In our experience, “Manna for the Masses’ seems to serve as a basc message to satisfy
the peoples hunger, dl the more, s0 when we think about the ever-successful stories of
McDonad's, Dunking Donuts, or Pizza Hut. It is not the food they serve anymore that draws in
their patrons, it is the message, the cult, or even the culture behind it. Advertisng promotes the
message thet biting into ther burger, their pizza their French fries, the taste, the wholesome
experience, the refreshing memory is only theirs and that it is unique and not interchangeable.
“Sdling ‘em by the Sack” - White Castle even promotes the quantity of their burgers.

The other dde is, of course, that unlimited food resources have consequences as
described in the preceding chapter on obesity. Nevertheless, it is the media that keep their eyes
directed towards that sde of the dory as wel: It stunned us to see an “All-U-Can-Eat”
commercid on TV followed right after an ad for some dietary plan with the same message: “Eat
al you canl We will take care of you later.”

Another example of how food ads contribute to culture is the story of the Coca Cola
Santa. What dtarted as the foundation of Christian celebrations has become a potent platform for
any kind of commercidizing. Whenever we see a Santa in a Supermarket or Shopping Mal
uttering his notorious “HO, HO, HO!” we see fuson culture of different European cultures and
the marketing srategies of Coca Cola. Even the Jewish, who do not celebrate Chrismas but
Hanukkah, have Santa. “He has become s0 powerful that when the kids are told he doesn't exig,
their parents become depressed.”?* The first time, Santa appeared in newspapers, as toy dolls, in
magazines, children’'s books, and on Chrissmas Cards. He even appears colored in red.

2L Twitchell: p. 4.

22 Twitchell: p. 2.

23 Term coined by Twitchell.
24 Twitchell: p.174 .
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However, this was not yet our Santa. “The jolly old &. Nick that we know from countless
images did not come from Macy's department store, ndther did he originate in the imaginations
of Moore and Nast®®, nor did he come from Western European folklore. He came from the early
advertissments of the CocaCola Company.”?® As we dl know, there should be no problem
sling soda beverages in summer, when the thirdy public is yearning for rdief for their dry
mouths. However, in winter Coca-Cola bottles had a problem being sold a a sufficient profit.
This is when Santa enters the scene, enjoying a Coke after the hard work of ddivering presents.
From there it was not a long way towards our contemporary Santa Claus. Soon Coca-Cola Santa
replaced dl other Santas with his nice and jolly image. Other companies such as Toy-R-Us
followed suit and presented ther merchandising verson of Santa®’ These days it might be
possible for the Jawish community to avoid Chrigt - they celebrate Hanukkah. Yet Coke's Santa
IS omnipresent.

VIl The European Perspective — Fact or Fiction?

America has dways been looked on by Europeans as a place with no “rea” culture, accused of
as a doman for people without any heritage, but copying and sdling out European culture
indead. This may partly have its roots in the deep-seated fear of Europeans to be Americanized
and thus being equdized and therefore becoming void of their own heritage. These fears of
Americanization, however, have been blindfolded the old continent snce England logt its
colonies in America, or maybe even earlier. It has caused a lot of clichés to develop, and some
of the clichés are going to ke named here and will be looked closdly upon. Some of the clichés
have dready been mentioned in the above chapters, as one can read about obesty, about fast-
food, or beer in cans.

The datement of America as a culturdess place is interesting insofar as by denying
America its culture, it is easy to deny its great cuisne as wel. What is culture? Culture seems to
be a vast term to define. In our limited view, it can be defined as something that happens when
people do something besides their basic need to survive. This means tha a any time when
people are meeting to have a barbecue or to vigt a restaurant, they demongtrate that they share
vaues, that they know about common symbols, which are culturdly connotated, such as table
manners and the way food is presented. All this displays culture — thus Americans “have’

5 Moore wrote a poem for his daughters (“ A visit from St. Nicholas’), in which he had featured a sl elf
delivering presents through achimney. Nast, an editorial cartoonist, later created drawings of him as some sort of
Santafor Harper’s Weekly, where they were collected from and had been published in abook called “ Santa Claus
and hisWorks”.

% ibid.

" ibid.
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culture, which could even be defined as high culture, or how dse would one define the highly
developed cuisne in New York and other large cities? Even when we spesk about the role of
advertiang, we describe highly developed parts of American culture, whose function of linking
people can hardly be denied.

We have mentioned other clichés as well. One of them is the cliché about obese
America, which should be seen as only partly true as described above. America is much too
diverse as to utter such general datements about this problem. As an example, different
nutritional habits of rurd and smdl town areas have been mentioned compared to large city
centers. Another fact is that in Europe the problem of obesity exists as well, and it exigts for the
same reasons.

Taking to fellow students, to parents, and looking & the answers of the questionnaires®®
fears of Americanization are dso rooted in the entering of American fast food chains in the
European market. Generd datements about unhedthy food, and about distasteful hamburgers
seem to repeat themselves fairly easy in dl of the answers to our questions. It is true that
American firms such as McDondd's or Burger King have established themsdves with fast and
powerful marketing drategies. But severd arguments gill spesk agangt an Americanization of
European society just because of convenient fast-food stores. One of them is that fast-food has
adways exisded in Europe as well, it only became richer through an American nuance. By the
way, no one is complaining about the countless kebab stores in our German cities, or about
pizza ddiveries, the latter an archetypicd American invention. The other is tha American firms
had to Europeanize themsdlves in order to achieve their success on the market. Where in
America can you buy beer a Burger King? The latet example of an American enterprise in
Europe is the introduction of Starbucks, an American coffee shop chain that had to introduce
porcelain mugs in order to attract patrons.

It is dways farly ample to judge a different culture just by looking a the surface. It is
a0 true that fiction dways has its hard core of truth and facts. However, when we look closer, a

society opensitsalf up and digplays its differences to our own society.

VIl Conclusion

America is the land of choice, induding food, which smply means that you can get everything
from fagt-food to high class restaurant cooking, no matter how exctic or rare the food may be. In
some ways it is remarkable that Americans have had time to develop regiond culinary identities
a dl. When you think of the regiond dishes of France and Italy, one notices that they were

28 ¢f. questionnaire (German Questionnaire, 1A -11C, p. 16f.)
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drictly codified, or a least limited by wha could be harvested or hunted within a few miles.
Americans, on the other hand, have a short hisory combined with a long habit of moving
around.

Jus when cetan dishes fix themsdves in our imaginaion - sweet and smoky baked
beans from Bogon, fried catfish dong the Missssppi, or chickenfried steek in Texas and
Oklahoma - dong come conveniences such as refrigerators, factory canning and super highways
for trangport. They dlow a whole lot of people to eat the same thing - Georgia peaches in
Minnesota and Washington oystersin lllinois - a a pretty reasonable price.

In the end, two concepts are essential to understand American food. These two concepts
are regiondism and diversty, whereas the accent lies on the latter. After al, American food
differs from Sate to dtate, from region to region, and sometimes even from city to city as wdll.

The USisanation of newcomers, and its food reflectsits origins.
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