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From Famine to Fast Food: 



 3 

“Cooking as Research Methodology: Experiments in Renaissance Cuisine” in Renaissance Food from    
   Rabelais to Shakespeare, Joan Fitzpatrick, ed. Ashgate, 2010. 
“The Tomato Queen of San Joaquin” Gastronomica. Spring 2010.  
“The Historical Models of Food and Power in European Courts of the 19th century” In Royal Taste, ed.  
   Daniëlle De Vooght. Ashgate, 2011.  
“Bacterial Fermentation and the Missing Terroir Factor in Historic Cookery” in Cured, Fermented and  
   Smoked Foods 

https://www.europenowjournal.org/2018/09/04/superfood-or-dangerous-drug-coffee-tea-and-chocolate-in-the-late-17th-century/
https://www.europenowjournal.org/2018/09/04/superfood-or-dangerous-drug-coffee-tea-and-chocolate-in-the-late-17th-century/


https://theconversation.com/passeth-the-cranbrry-sauce-the-medieval-origins-of-thanksgiving-50562
http://www.salon.com/2016/11/25/ancient-history-of-thanksgiving_partner/
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Book Reviews 
 
T. Sarah Peterson,
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Cordon d’Or Award in Culinary History/Literature for Beans: A History  
Faye and Alex G. Spanos Distinguished Teaching Award – College of the Pacific, 2009 
Horning Visiting Scholar, Oregon State University, 2011  
Gourmand World Cookbook Award for Three World Cuisines: Italian, Mexican, Chinese - Best Foreign  
     Cuisine Book in the World, 2013  
Eminent Professor, William Angliss Institute, Melbourne, Australia.  
Visiting Distinguished Scholar, Folger Shakespeare Institute, Before Farm to Table: Early Modern  
     Foodways and Cultures, 2018  
Distinguished Faculty Award, University of the Pacific, 2023  
Hoefer Faculty-Student Collaboration Award, with Lorenzo Spaccarelli, 2024  
 
 
 
Grants 
 
Committee for Academic Planning and Development Travel Grant 1997. 



 7 

“How 16th Century Scholars Beat the Traveling Blues” Sixteenth Century Studies, 1996. 
“The Medical Origins of Culinary Traditions” Renaissance Society of America, 1997. 
“Fish in Renaissance Dietary Theory” Oxford Symposium, 1997. 
“The Culinary Text as Historical Document” New York Academy of Medicine, 1998. 
“The Place of Spain in European Nutritional Theory” Historical and Cultural Aspects of Food Conference,  
   Corvallis, Oregon, 1999. 
“Milk: Nutritious and Dangerous” Oxford Symposium, 1999. 
“Hippocratic Medicine and Cuisine in the New World” Teaching World History Conference, 2000. 
“An 18th c. Controversy over Vegetarianism” Association for the Study of Food and Society, 2001. 
“Hunting for Breakfast in Medieval and Early Modern Europe” Oxford Symposium, 2001. 
“Assessing the Art of Cookery” Food, Culture and History Symposium, The History Society, 2002. 
“The Apparition of Fat in Western Nutritional Theory” Oxford Symposium, 2002. 
“Terroir in the Culinary Texts of Early Modern Europe” IACP, 2003. 
“Weight Loss in the Age of Reason” Association for the Study of Food and Society, 2003. 
“Jacob Boehme and the Foundations of a Vegetarian Food Ideology” AHA, 2004. 
“From Medicine to Morning Cup: The Role of Physicians in Transforming Coffee Tea and Chocolate into  
   Items of Mass Consumption” Liquid Culture Symposium, 2004. 
“Italy, the Land that Would be Nation” Session Organizer – The Construction of National Identity through  
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“Eating in the Christian Tradition” Roundtable and “Food and Intangible Cultural Heritage” Roundtable.  
   ASFS, 2009.  
Historic Recipe and Hearth Cooking Workshop. Food, Farms, and Community. Rural Heritage Institute,  
   Sterling College,Vermont, 2009.  
“Toward a Phenomenological Semiotics of Cuisine” Oxford Symposium, 2009. 
Cheese and Salumi, “Savory Stories of Essential Italian Foods” with Nancy Harmon Jenkins. Smithsonian  
   Institution, 2009.  
“Food in Academic Publishing” Future of Food Writing Conference, NY, 2010. 
“The Googlization of Primary Food History Sources” Curating Food Collections, NYU, 2010.  
Keynote “The Tudor Kitchen as Theater” Shakespeare Association of America, Chicago, 2010.  
“The Demise of the Family Meal: A Covert Survey of Food Scholars” ASFS, Bloomington, 2010. 
“Bacterial Fermentation and the Missing Terroir Factor in Historic Cookery” Oxford Symposium, 2010.  
“Perceptions of Changing Global Meal Patterns Among Food Scholars” 18th Annual Ethnological Food  
   Research Conference, Turku, Finland, 2010.  
“Experiential Research in Culinary History: Reconstructing 16th century Techniques” Les modes de cuisson  
   alimentaire du feu originel à la vaposaveur. Tours, France, 2010. 
“Beams and Bones” Food: Convergence and Divergence in Europe since 1800, Brussels, 2010. 
“In toto corde vestro in ieiunio et in fletu et in planctu: The role of public humiliation and fasting in 16th  
   and 17th century disaster” AHA, Boston, 2011. 
Invited Speaker “Shakespeare’s Culinary Aesthetic” Shakespeare Society of France, Paris, 2011.  
“Beams and Bones” Architecture and Gastronomy, Architectural Historians, New Orleans, 2011. 
Panel on Online Teaching of Food Studies. ASFS, Missoula, 2011.   
Horning Visiting Scholar “Lessons from the Past: Growing Food, Cooking Food, Sharing Food” Three  
   Lecture Series, Oregon State University, 2011. 
Invited Speaker “The Mediterranean Diet, Historical Perspectives from Nutritional Science.” International  
   Forum on Food and Nutrition. Milan, Italy, 2011.  
“The Demise of Home Cooking” Food Studies Conference. Las Vegas, 2011. 
“Historical Cookbooks” The Roger Smith Cookbook Conference. New York, 2012.  
Keynote Speaker “Gentleman Farmer Vincenzo Tanara” Food and the City Conference, Boston  
   University, 2012.  
Plenary Speaker “The Renaissance of Food in Global Perspective” Renaissance Society of America  
   Washington, D.C. 2012.   
“The Challenges of Authenticity in Historic Cooking” Food and History: From Theory to Practice, North  
   Carolina State University, 2012.  
Invited Lecture “The Socio-Historical Construction of Taste” Cambridge University, 2012.  
Keynote Speaker, “Italianità in America” Umbra Institute Food Conference, Perugia, Italy, 2012.  
“Chew” Association for the Study of Food and Society and Panel about Food and Music, New York, 2012. 
“Reviving Lost Food Preservation Techniques” 19th Annual Ethnographic Food Research Conference  
   Lund, Sweden, 2012. 
“Italianità in America” International Conference on Foodways and Heritage, Hong Kong, 2013. 
“The Impact of Christian Food Prohibitions on the Evolution of Cuisine from the Late Middle Ages to the  
   Early Modern Period” Roger Smith Cookbook Conference, 2013. 
Respondent, The Italian Renaissance Dinner Party, Renaissance Society of America, San 
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   2013.  

https://kenalbala.blogspot.com/2019/01/cultural-appropriation-authenticity-and.html
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http://www.youtube.com/watch?v=rt-oaLVjz3U
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“Culinary Archaeology: Reconstructing Sixteenth Century Techniques” Osher Lifelong Learning Institute     
   lecture series 2011. 
Salami Making Workshops, The Cheese Board, Lodi, CA 2011-12.  
“Hunger” for Global Center for Social Entrepreneurship Hunger Banquet, Pacific, 2012, 2014. 
“What Did Food Taste Like 500 Years Ago?” Lecture and Cooking Demonstration. California State  
   University, Fullerton, 2012.  
“Italianità in America” Osher Lifelong Learning Institute 2012; Sonoma Community Center, 2013;  
   Livermore Public Library, 2013.  
Sacramento County Historical Society “Taste of History” panel, 2012.  
“Culinary Lessons from the Past” Grow Cook Savor Festival, Sacramento, June 2013 and CSU East Bay,  
   Concord, CA, OLLI lecture series, 2013. 
Tracy Public Library Pasta Making Workshop, 2013. 
University of the Pacific Conference on Creative Writing, “Writing about Food” 2013.  
Cesar Chavez Library, Stockton, “17th Century Cuisine” lecture, demo, tasting, 2013. 
“Bacterial Fermentation” Half Century Club, Pacific Alumni Association, 2013; Delta Kappa  
     Gamma Society, 2014.  
Renaissance Weekend Conference, Monterey, by invitation 2013, 2014, Napa 2016.   
“Fasting” for Summer Teacher’s Institute, UC Berkeley, 2014.   
“History of Ideas about Fermentation and Digestion” Boston Ferments Festival, 2014.  
History of Wine, Livermore Public Library, Feb 2015. 
“Food and Sex: The Intimate Connection, a History of Aphrodisiacs” Temple Beth Am, Miami, May 2015.  
“Food and Power” Smithtown AP History Conference, Long Island, 2015.   
Perspectives on Agriculture, Food and Water, Sacramento Chamber of Commerce, 2015.    
“Playing the Scalco” Getty Museum, Los Angel 75 JutnJngelnbi5 JuoJan 7H 75 J n  O 6Jce,n L Ib 4I x j 0,Hs 0 0 0,Hs 0 D05,fH
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http://www.getty.edu/research/exhibitions_events/events/art_of_food/index.html
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Phi Alpha Theta Faculty Advisor 2023-present  
 
 
News, Radio, TV, Podcast and Film Appearances 
 
The Chef’s Table, WHYY Philadelphia and NPR affiliates, 2002. 
Talking History, KUSF, 2003 (archived at www.oah.org). 
The Comfort Zone, ABC National Radio (Australia) 2003. 
Eat Feed Podcast with Anne Bramla,Hs 0 f,00 7H JBn#64th Ann

http://www.oah.org/
http://www.heritageradionetwork.com/episodes/2112-A-Taste-of-the-Past-Episode-83-The-Lost-Art-of-
http://www.youtube.com/watch?v=kTCh-4DoKyc
http://upclose.unimelb.edu.au/episode/293-fare-
http://chronicle.com/article/Business-Dean-Seizes-Rare/228675/
http://chronicle.com/article/Business-Dean-Seizes-Rare/228675/
http://www.radionz.co.nz/national/programmes/thiswayup/audio/201762812/cookbooks-of-the-future
http://fox40.com/2015/12/10/making-noodles-by-hand/
http://www.bbc.co.uk/programmes/b07h60lv
http://www.bbc.co.uk/programmes/b080py3x
http://www.cooksscience.com/articles/feature/feeling-the-pull/
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http://www.sfchronicle.com/food/article/How-Ken-Albala-is-reinventing-noodle-soup-bowl-by-
10970008.php?cmpid=twitter-premium&cmpid=twitter-premium&cmpid=email-premium  
Interview on Happy Hour Radio KVI Seattle, April, 2017.  
Noodle Soup Interviews: Eat this Podcast, 2017. http://www.eatthispodcast.com/1000-days-of-noodle-
soup/ ; A Taste of the Past; Eat Your Words; KSRO The Good Food Hour, 

http://www.sfchronicle.com/food/article/How-Ken-Albala-is-reinventing-noodle-soup-bowl-by-10970008.php?cmpid=twitter-premium&cmpid=twitter-premium&cmpid=email-premium
http://www.sfchronicle.com/food/article/How-Ken-Albala-is-reinventing-noodle-soup-bowl-by-10970008.php?cmpid=twitter-premium&cmpid=twitter-premium&cmpid=email-premium
http://www.eatthispodcast.com/1000-days-of-noodle-soup/
http://www.eatthispodcast.com/1000-days-of-noodle-soup/
http://www.ouramericannetwork.org/story?title=Fannie-Farmer-The-Mother-Of-Level-Measurements
http://gooddaysacramento.cbslocal.com/video/3817461-art-of-pulled-noodles/
http://gooddaysacramento.cbslocal.com/video/3817461-art-of-pulled-noodles/
https://www.bostonglobe.com/lifestyle/food-dining/2018/04/23/flamin-hot-cheetos-noodle-soup-cricket-noodle-soup-noodle-soup-cocktails/JZyb2wbokOCChJTWpOTL7O/story.html
https://www.bostonglobe.com/lifestyle/food-dining/2018/04/23/flamin-hot-cheetos-noodle-soup-cricket-noodle-soup-noodle-soup-cocktails/JZyb2wbokOCChJTWpOTL7O/story.html
https://www.bostonglobe.com/lifestyle/food-dining/2018/04/23/flamin-hot-cheetos-noodle-soup-cricket-noodle-soup-noodle-soup-cocktails/JZyb2wbokOCChJTWpOTL7O/story.html
https://nationalpost.com/life/food/meet-the-jiggle-daddy-inside-the-weird-world-of-niche-facebook-culinary-groups?fbclid=IwAR0_prfNGNiENIaFSNEi6Y8BD5Cw2MkZYd_Z8L06k_u5xL22TDulYFnK1lI
https://nationalpost.com/life/food/meet-the-jiggle-daddy-inside-the-weird-world-of-niche-facebook-culinary-groups?fbclid=IwAR0_prfNGNiENIaFSNEi6Y8BD5Cw2MkZYd_Z8L06k_u5xL22TDulYFnK1lI
https://nationalpost.com/life/food/meet-the-jiggle-daddy-inside-the-weird-world-of-niche-facebook-culinary-groups?fbclid=IwAR0_prfNGNiENIaFSNEi6Y8BD5Cw2MkZYd_Z8L06k_u5xL22TDulYFnK1lI
https://www.youtube.com/watch?v=B0-TCPUNdbI&t=199s
https://www.atlasobscura.com/articles/aspics-jello-salad

