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INTRODUCTION

Toward the Construction of a 
Latin American Gastronarrative

ROCÍO DEL AGUILA AND VANESA MISERES

Food and eating are constantly used in metaphors throughout literature 
and our daily language to refer to topics such as life, death, love, and hate. 
How many times have we expressed that we cannot stomach someone? 
Or that we couldn’t digest the news or the unpalatable truth? Who hasn’t 
devoured a book in a couple of hours? Or has not swallowed his or her 
own words? These are not cheesy idioms or images at all. In his essay 
“Edible Écriture,” Terry Eagleton offers a series of images and examples in 
which food, language, and literature appear inexorably intertwined.1 The 
author mentions Francis Bacon’s essay “Of Studies,” in which the philos-
opher classifies books according to their ability to be tasted, swallowed, 
chewed, or digested. Eagleton also refers to anorexic texts such as Samuel 
Beckett’s, “in which discourse is in danger of dwindling to a mere skele-
ton of itself,” and analyzes Roland Barthes’s structuralism as a food menu 
from which one has to select between linguistic axes (paradigmatic and 
syntagmatic), just as one would do with main courses and desserts.

Both Barthes and Eagleton confirm that food is never just food. The 
act of eating, according to the former, involves “a system of communi-
cation, a body of images, a protocol of usages, situations, and behavior.”2 
Food, like literature, is an affective link and a communicative system. 
Eating and writing connect us with others, and depictions of food and 
culinary metaphors in literary works help to explain the complex inter-
connection among the body, subjectivity, and social structures. Looking 
at the connections between food and literature allows us, therefore, to 
analyze power structures, coloniality, the paradoxes of modernity and, in 



4 INTRODUCTION

short, our own complexity as humans in terms of exchange: what comes 
in and out of our mouths, whether food or words, will always reflect 
what we are, what we are made of, what we reject or hide, or what we find 
irrepressible.

Warren Belasco has explained that food, being traditionally associ-
ated with concrete and corporeal experiences, was therefore not worthy 
of serious academic attention or philosophical inquiry. Belasco affirms 
that academia has inherited the Victorian tendency to the separation of 
spheres, the private versus the public, and that within this “institution-
alized bias,” food became a subject of study for the domestic disciplines 
that, given their nature, did not receive much academic prestige, “partic-
ularly dietetics, home economics, social work, and nutrition education.”3 
Despite the feminist movements that began to challenge this private- 
public separation in the 1960s, scholars have perpetuated the “Victorian-
era blinders and prejudices” and even now associate cooking and food 
matters with female enslavement and, therefore, consider them not to be 
“serious pursuits” for intellectuals.4

In this book, we view food as a narrative in and of itself, one that 
expresses aesthetic, political, and cultural statements. With chapters ana-
lyzing food and its connections to race, gender, politics, and national 
identity, the term gastronarrative serves as an overarching concept and 
method for contemplating food in relation to the literary text. In his clas-
sic study of the linguistic sign, Ferdinand de Saussure claimed that “it is 
the point of view which creates the object”; hence, in order to deconstruct 
this disdainful attitude toward food within the literary field, we need to 
start by creating our own gastrolinguistic sign. This is a relational sign 
that, like Saussure’s, arbitrarily connects the signifier with the signified 
and will establish food and language as a point of departure for the cre-
ation of a narrative that defines itself in that very association. We can 
trace a gastrolinguistic sequence that goes beyond language, and it is in 
this surrounding space where meaning is created. The language of food 
takes place out of the mere verbal, in the semiotic field where it brings 
manifold significance even in the symbolic sphere, but remains discourse 
as it is expressed and represented through language. That is, we propose 
“gastro narrative” as a term both to describe our object of study (the con-
nections between food and literature) and to refer to our methodology, 
which consists of analyzing literary texts as aesthetic and political formu-
lations of a culinary and linguistic sign that is, at the same time, a channel 
for the expression of a specific period, society, or movement. In this sense, 
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a gastronarrative is also semiotic, conveying all the cultural meanings and 
impacts of the written and the culinary worlds. It does not matter how 
brief the incidence of food is in the text, it is usually immensely vital to 
the narrative logic because the language of food tends to constantly rese-
manticize itself, and its mere presence implies meaningful connections 
to other discourses. Therefore, minutiae that might have been overlooked 
are brought to the nucleus of the analysis, and narrative examination is 
centered on the gastronomic.

Inspired by the concept of gastrocriticism, a term coined by Ronald 
Tobin to designate readings based on food and its concomitants, we 
believe that the correlation between what one eats and who one is can 
be seen as the very premise of gastronarratives.5 Food systems inform 
literature. For this reason, we believe it is important to present some key 
moments in Latin American traditions in which foodways are central to 
the shaping of the continent’s identity politics. What follows in the com-
ing pages, then, is not just anecdotal references to food in Latin American 
literatures, but rather a reading exercise or, as Willa Zhen names it with 
a culinary term, a mise en place that brings food into the center of the 
literary scene.6 As we arrange, select, and combine ingredients to create 
a dish, we take similar steps in order to approach and understand the 
essence of literary food studies in Latin America.

Food in Time and Place: Latin American  
Culinary Traditions and Narratives

In Latin America, the presence of food and food rituals is central in most 
visual and contextual expressions of culture and, since colonial times, 
edibles have served as a symbolic marker of identity. Pre-Columbian texts 
such as the Popol Vuh recount the legend of how man was created from 
corn, whose several varieties are the quintessential ingredient of numer-
ous Latin American culinary specialties. Later, in the twentieth century, 
Guatemalan Nobel Prize winner Miguel Angel Asturias would delve into 
a clash between Western civilization and Mayan myths in his novel Men 
of Maize (1949). Similarly revealing are such stories as that regarding the 
cocoa beans Montezuma gave to Hernán Cortés, the roots that Cabeza 
de Vaca devoured to stave off hunger and starvation, and several others. 
In his first voyage to America, Christopher Columbus’s description of the 
incredible diversity of fruits, vegetables, and tubers that indigenous people 
prepared in countless ways represents the difference and exuberance of 
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this yet-to-be-named New World. For Columbus, food is also one of the 
reasons underlying his exploration—the search for spices—and consti-
tutes a vital need to ensure his crew’s survival.7

From the very first moment European and African populations set 
foot on the American continent, the foundations were established for 
new types and choices of foods and new patterns of consumption and 
preparation. European, indigenous, and African traditions all left their 
mark on New World cooking and eating, revealing the cultural exchange 
that occurred as well as the violence, negotiations, and power relations 
involved. Slavery gives rise to new economic systems and the continent 
takes its first early steps toward modernity and capitalism, all as a conse-
quence of what anthropologist Fernando Ortiz calls the “counterpoint” 
(contrapunteo) between European and American commodities (sugar 
and tobacco in Ortiz’s work).8 Conquistadores’ accounts, indigenous 
codices, and religious texts all refer to food as an intermediary and a 
regulator of social relationships.

With viceroyalties established, colonial societies demonstrated their 
sophistication through intricate cuisines, and convents jealously guarded 
their secret recipes for pastries and desserts. All the while, indigenous 
populations continued to use their traditional ingredients, and African 
slaves contributed their own techniques and flavors to the mix. The use 
of entrails, for instance, provided these communities with some animal 
protein intake even as it forced them to create new dishes. With help of 
native informants Fray Bernardino de Sahagún’s Historia general de las 
cosas de Nueva España (General History of the Things of New Spain)—
written, edited, and published between 1540 and 1585 and known as the 
Florentine Codex—offered a detailed account of the region’s indigenous 
diet, food preparation, and markets, a vital space for both pre-Columbian 
and colonial foodways. One final telling example reflects the importance 
of food in society: casta paintings produced during colonial times por-
trayed people of specific races with particular types of food, inextricably 
linking the racial categories that were established to control and organize 
colonial society through the food that they consumed.9

During the nineteenth century, both before and after the wars of 
independence, food was central to shaping a modern concept of citi-
zenship. It became crucial to distinguish not only what people ate but 
also how, where, and when they did so. Rituals around family meals 
helped to define the cultural separation between the domestic and public 
spheres and accompanied the rise of the middle class. For this reason, the 
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inhabitants of the newly created countries witnessed the proliferation of 
manners and etiquette manuals that circulated transnationally between 
Europe and Latin America, whose rules were purposed to align the con-
tinent with the “modern” and “civilized” international (mostly French and 
Anglo-American) context. Among the most popular versions of these 
books on civility and refinement—urbanidad—are Lecciones de urbani-
dad (1877?) by Peruvian Bartolomé Trujillo and the Código completo de 
urbanidad y buenas maneras (1844) by Mexican Manuel Díez de Bonilla. 
The best example of this trend, however, is the best-selling book popularly 
known as El manual de Carreño, written by Venezuelan Manuel Antonio 
Carreño and first published in 1853. This manual educates the individual 
on “decent” behavior and elaborates on the moral and religious standards 
of nineteenth-century Western societies.

Essays, novels, and journal articles followed this pattern and stressed 
the importance of food preparation and consumption to convey key 
aspects of nineteenth-century everyday life, such as social classes, racial 
distinctions, and political struggles.10 Education in etiquette was, of 
course, gender specific, and along with books dictating male conduct 
came an abundance of texts for the education of women, such as Soledad 
Acosta de Samper’s “Consejos a Señoritas.”11 They extracted their models 
from Victorian society and introduced a modified version of an “angel in 
the house” as the ideal for feminine conduct. As the role of women was 
vital and constrained within the domestic sphere, their education on how 
to prepare and serve a proper meal, for instance, provided a marker of the 
whole family’s social status. We see this portrayed in novels such as María 
(1867) by Jorge Isaacs, Cecilia Valdés (1882) by Cirilo Villaverde, and Aves 
sin nido (1889) by Clorinda Matto de Turner.

Travel writing was also important for transnational exchanges and 
to increase awareness of the many cultures within Latin America in the 
nineteenth century, even for Creole intellectuals, criollos, who shaped 
their ideas about their own nations following the models and descrip-
tions proposed by foreign travelers. Figures such as the German explorer 
Alexander von Humboldt or the French Peruvian writer and socialist 
activist Flora Tristan used food discourse in different ways, but frequently 
it served to reinforce their own European subjectivity from which they 
judged the location and people they visited. During this period in par-
ticular, Latin Americans would also start traveling more frequently to 
Europe. In the Old World, and in France in particular with Jean Anthelme 
Brillat-Savarin’s influential gastronomical study The Physiology of Taste 
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(1825), the ruling elites would seek culinary inspirations even as they 
proudly expounded on their own customs, or costumbres, including 
some indigenous traditions.12 Cocina ecléctica (Eclectic Cuisine, 1890), 
by Argentine writer Juana Manuela Gorriti, perfectly exemplifies how the 
relevance of food, manners, transnational exchanges, and gender expec-
tations intertwined in this type of work.13 In her cookbook, Gorriti sub-
versively adheres to a domestic narrative of the above-mentioned “angel 
of the house” as she calls on a wide range of women writers, cooks, and 
ladies from the Latin American elite to submit a recipe of their preference. 
The selections present us with patriotic and nationalist elements (“dorado 
a la San Martín,” a fish recipe in honor of South American independence 
leader José de San Martín) combined with cosmopolitan taste, as seen 
in “gallina a la persa” (Persian hen), a recipe brought by a contributor’s 
father from a world’s fair. We also find local adaptations using traditional 
Western ingredients such as oysters; the influence of African servants in 
sollito mojarra (another fish recipe), whose authorship is ascribed to a 
Black woman (“la negrita Encarnación”); and indigenous techniques and 
recipes including Quechua names such as chicha, humintas, or huatia.14

The “food plot” in the twentieth century was the next development, 
serving as a metaphor for political dissent and a way of proclaiming 
civil rights and gender equality.15 In her testimonial account, indige-
nous leader Rigoberta Menchú establishes the dichotomy between bread 
(pan) and tortilla to express the ignorance of Guatemalan politicians with 
respect to indigenous communities and their traditions. As General Kjell 
Laugerud promised the peasants land and bread in return for their vote 
on his electoral campaign, Menchú, indignant, recalled: “They have to 
say bread, they can’t even say tortilla. Most of them don’t even know 
what Indians eat.”16 On another note, some women writers resisted and 
others found an alternative language to express themselves in the space of 
the kitchen. This tension, which had already appeared decades before in 
Gorriti’s culinary project, reemerges in Like Water for Chocolate (1989) by 
Mexican author Laura Esquivel. Each chapter of Esquivel’s novel begins 
with a recipe for a dish that Tita, the main character, cooks during that 
section. Food is, therefore, central to the novel’s structure and meaning 
as it expresses the developments in both the plot and the characters’ lives. 
The relationship of women with food and the kitchen seems to constrain 
them within traditional female domestic roles but, at the same time, it 
provides them with a sphere in which they can find freedom and cultivate 
their creativity and sorority.
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Few great Latin American writers escaped the call of food and, con-
sequently, it is possible to find not only memorable food-related liter-
ary moments, but also complicated food abstractions in many of their 
works. The classic novel One Hundred Years of Solitude (1967) by Gabriel 
García Márquez devotes its first page to the moment when a main char-
acter touches a block of solid ice for the first time. The surprise that this 
new technology produces engages the reader from the very first page 
and allows us to understand the complexity of modern times in Latin 
America. In the current context, food in the region persists as a mani-
festation of all of these relationships, and it also works as a reflection on 
contemporary phenomena such as immigration, consumerism, political 
and economic violence, and the role of the continent in the Global South. 
In Argentina, writer and poet Washington Cucurto offers a pan-Latino 
consciousness by centering his poems and stories in the poor neighbor-
hoods of Buenos Aires, taking up the narrative of a new wave of immi-
grants who come to the country from Peru, Bolivia, Paraguay, or the 
Dominican Republic. Cucurto revises nineteenth-century parameters of 
national identity and debunks the myth of a white Argentina, portraying 
instead a “tropicalized” country no longer shaped by European models 
but by Latin American immigrants with their food, music, and other cul-
tural practices. Food and immigration are also connected in Elizabeth 
Acevedo’s With the Fire on High (2019), a novel that narrates the dreams 
and burdens of a young Afro-Latinx woman through cooking. In Peru, 
Gustavo Rodríguez echoes the global boom of Peruvian cuisine with 
his novel Cocinero en su tinta (2012). The book was involved in a huge 
controversy after writer Ivan Thays invoked it in an article in which he 
criticized Peruvian cuisine, confirming that citizens view national iden-
tities as closely connected to each nation’s food.17 A similar rationale is 
the backbone of “Marca Perú” (Peru Brand), the branding of the coun-
try itself launched by a branch of the government; it is similar to other 
nation-branding strategies in that it relies heavily on its culinary strength 
and multicultural identity perception.

Numerous scholarly works on Latin America have focused on the 
relationship between food and several aspects of its societies such as agri-
culture, labor movements, food industry, consumption policies, indige-
nous and mestizo foodways, inequalities and poverty, dietary issues such 
as diabetes and malnourishment, internal and external migrations, and 
national cuisines. Within the cultural perspective, a particular interest in 
Latin America has been noted through the impact on Latinx habits and 
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traditions in American society. Taco USA (2012) by Gustavo Arellano, 
Latino Food Culture (2008) by Zilkia Janer, An van Hecke’s articles on 
Sandra Cisneros’s work, Latin@s’ Presence in the Food Industry (2016) 
edited by Meredith Abarca and Consuelo Carr Salas, or Decolonize your 
Diet, the blog and cookbook project created by Luz Calvo and Catriona R. 
Esquibel, to name only a few, evidence the interdisciplinary academic 
interest in tracing the historical Latinx presence in American foodways, 
food industry, and culinary traditions.18 Additionally, María Claudia 
André and Meredith Abarca have adopted a gendered perspective to 
study the role of the kitchen as an empowering space for Chicanas and 
Mexican American women.19

In the field of history, significant contributions have come from 
Rebecca Earle (The Body of the Conquistador: Food, Race and the 
Colonial Experience in Spanish America, 1492–1700, 2012; and Potato, 
2019), Jeffrey Pilcher and his numerous studies on food in Mexico and 
the Mexican American population, Rebekah Pite (Creating a Common 
Table in Twentieth-Century Argentina: Doña Petrona, Women, & Food, 
2013), Deborah Toner (Alcohol and Nationhood in XIX Century Mexico, 
2015), Cruz Miguel Ortiz Cuadra (Eating Puerto Rico: A History of Food, 
Culture, and Identity, 2006), and Arnold Bauer (Goods, Power, History: 
Latin America’s Material Culture, 2001). Although some of these works 
take literary texts as sources for their analysis, we found the need to  
publish a volume in which literary matters and food connect beyond 
the representational level and lead us to the creation of a gastrocriticism 
specific to the Latin American context.20

Our Scheme: Connecting Food, Narrative, and Identity

Food Studies in Latin American Literature: Perspectives on the Gastro-
narrative is the first English-language volume to offer an overview of lit-
erary food studies focusing exclusively on Latin America. Similar works 
in Spanish that precede it include Conquista y comida: Consecuencias 
del encuentro de dos mundos (1996), devoted exclusively to the period of 
the conquest, and Comidas bastardas (2013), a collection of essays that 
focuses on racial issues such as mestizaje, as well as such traditional topics 
in Latin American literature as cannibalism through food identities of 
the continent.21 Other works by Renée Sum Scott, Maite Zubiaurre, Rita 
de Maeseneer, and Nina Scott have addressed literature and food in spe-
cific regions, time periods, and/or authors.22 In this book, we do not limit 
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ourselves to literature, but rather insert literary topics, metaphors, and 
strategies as vital to discussions on food within the humanities. We ana-
lyze manuscripts, magazine articles, cookbooks, menus, etiquette manuals, 
popular advertising, material and visual cultures, and of course, literature 
from pre-Columbian times to the present. We offer narratological and his-
toriographical inquiries; analyses of the intersection of race, gender, and 
class; consumption and consumerism; and culinary imaginaries, origins, 
and mapping of culture based on food and foodways on the continent.

Although the expansion of food studies is novel in the field of the 
humanities—and certainly extremely limited in relation to literary 
 studies—the emergence of the discipline can be traced back to the 1960s, 
and it has evolved thanks to anthropology (Claude Lévi-Strauss and 
Mary Douglas), history (Marc Bloch, Jean-Louis Flandrin, and Massimo 
Montanari), and sociology (Norbert Elias, Pierre Bourdieu, and Claude 
Fischler). With this interdisciplinary base in mind, our goal is to address 
food topics and the cultural phenomena surrounding them in order to 
consolidate basic concepts that will encourage the conversation of how 
to analyze the role of food in Latin American narratives, as well as the 
importance of doing so. Hence, this volume opens up the literary field 
to unexplored expressions and materials (the language of food) while 
expanding food studies to aesthetic discourses and practices that are not 
usually incorporated as an object of study by other disciplines.

Each contributor offers a fundamental step toward a gastronomic 
discourse of latinoamericanidad, what Latin America represents as a con-
tinent in its narratives and culinary traditions. The essays address the 
political and ideological implications of connecting language, aesthetics, 
and food. They prove that food is not only an effective linguistic tool, but 
also a political metaphor and communicative system; it is, as previously 
mentioned, the gastrolinguistic sign created by our point of view, one 
through which to read Latin America. It is not feasible to understand 
the Central America that Columbus encountered without understanding 
the concept of the banana republics and how the fruit companies helped 
shape these countries. Sugar, tobacco, and the sweat of the Black popu-
lation will become part of the production of these countries. Language 
and food are even connected in the Caribbean islands, which were named 
after the Caribs, a dominant tribe in the region that Columbus mistook 
for cannibals and therefore feared becoming their food.

The chapters that follow are organized thematically into four dif-
ferent sections, since we consider it equally important to describe the 
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main cycles experienced in the continent with respect to these issues 
and to propose a more nuanced view of food and narratives, one that 
simultaneously challenges both national boundaries and time periods. 
Thus, the thematic sections add another distinctive characteristic to our 
work. Differing from previous historical approaches, we do not limit the 
project to one single nation, ethnicity, cultural group, tradition, or era. 
Part I focuses on indigenous traditions, food legacies, and exchanges 
from colonial Mexico and Peru and their impact on the contemporary 
cultural and political issues of the two nations that were, at one time, cen-
ters of their corresponding indigenous civilizations and later the oldest 
viceroyalties. Studying pre-Columbian and colonial diets represents, for 
example, a significant contribution toward understanding concepts such 
as decolonization—that is, the undoing of the colonial matrix in soci-
eties and thinking paradigms—which can be recently found as a trend 
of studies not limited only to Latin American food studies. The debates 
around a “modernized” Latin American table, and between national iden-
tities and transnational relations, are the focus of Part II. The significance 
of defining concepts and perceptions is crucial to the chosen authors 
within their zeitgeist and allows the reader to understand Latin American 
nation-states from their formation to the present, passing through a his-
tory of wars, appropriation, and economic paroxysm. The articles provide 
different approaches to understanding food representation, biopolitics, 
and cultural contacts within narratives of discord and tragedy. Part III 
echoes the debates around gender currently flourishing in Latin America, 
especially after local movements such as Ni Una Menos (Not One Less), 
offering a wide range of readings about women and their complex con-
nections with food and the domestic space of the kitchen. If some sectors 
of feminism felt confronted by culinary studies, it could be due to the 
aforementioned perception that the kitchen was a containment space for 
women, part of the “gilded cage,” and that these studies would constitute a 
setback. The truth is quite the opposite. Analyses of the private space and 
of material culture have brought to light women’s strategies of resistance 
and empowerment. To an extent, we could affirm that food studies are a 
pillar supporting gender studies. It is relevant to understand that some 
feminist groups take advantage of unusual places and use different strat-
egies for enfranchisement. Therefore, trying to understand the kitchen 
as a place from which power emerges can open up new reading options 
such as the ones suggested by our contributors in this section. Questions 
that are pending within the feminist agenda could be addressed in this 



 INTRODUCTION 13

field: the authority of the male chef versus the knowledge of the female 
cook, mapping sororal spaces through the kitchens and recipes, suppos-
edly “natural” activities for women, and so on. The last section, Part IV, 
provides us with some ideas on how to read food from aesthetic and 
historiographical discourses, as well as the importance of doing so from 
a pedagogical point of view. It constitutes, in consequence, a solid contri-
bution to the creation of the field of Latin American gastrocriticism and 
the design of a unique gastronarrative for the continent.

Part I begins with Alison Krögel’s analysis of the significance of 
cultivating, preparing, and consuming food in Andean narratives and 
verse. She argues that descriptions of food and cooks creatively encode 
natives’ resistance to marginalizing power(s) in colonial and contempo-
rary Andean contexts. In chapter 2, Regina Harrison offers an interdis-
ciplinary approach to the history of potatoes, examining the intrinsic 
connections between botanical research, local and global perspectives, 
native peoples, knowledge systems, and the image of the tuber in popu-
lar written and visual culture. The third and final chapter of the section 
discusses the intricate world of Sor Juana Inés de la Cruz and her love 
of food. Paola Jeannete Vera Báez and Ángel Tuninetti study Sor Juana’s 
recipe manuscripts and other culinary comments from colonial convents 
in New Spain. The study of cooking manuscripts from convents opens a 
window to understanding how culinary practices and traditions created 
a mestizo cuisine during the New Spain Viceroyalty. It shows, at the same 
time, that Sor Juana transformed the kitchen from a place of penance to 
a place of learning and reflection, as she expressed in her well-known text 
Response to Sor Filotea, written in 1691.

Part II follows with Lee Skinner’s “Immigrants, Elites, and Identities: 
Representing Food Cultures in Nineteenth-Century Latin America.” 
Skinner examines representations of food and eating in Mexico and Peru, 
countries that experienced waves of immigration from France, Germany, 
Italy, and China. As the continent began to open up to free trade, with the 
proliferation of restaurants owned and operated by immigrants and the 
increasing business of food and beverage imports, food and eating habits 
were used to comment on and to represent individuals’ and nations’ rela-
tions to modernity, progress, and elite status. In chapter 5, Mercedes Lopez 
Rodriguez focuses on alimentary encounters in nineteenth-century travel 
writing on Colombia, including those of Jean-Baptiste Boussingault, Elisée 
Reclus, and Latin American authors such as Manuel Ancízar and José 
María Samper. Delving into emotions, Lopez Rodriguez analyzes male 
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travelers’ attitudes when confronted with native food: disgust, fear, dis-
comfort, and even frustration. Food as a cultural artifact, concludes the 
chapter, allows for the exploration of awkward materialities (sticky, dusty, 
among many others), and the emotional reactions that they trigger can 
be interpreted as a way of exploring fears of racial and class contamina-
tion. Vanesa Miseres also addresses nineteenth-century Latin American 
foodways with a reading of Eduarda Mansilla’s travel to the United States. 
In the second half of the century, when the United States’ expansionist 
policies were threatening the rest of the American continent, Mansilla 
makes use of manners and food habits as a mark of differentiation of 
Latin American identity while traveling around North America.

Part III, which is devoted to gender relations with food, opens up with 
Sandra Aguilar-Rodríguez’s contribution “Homemaking in 1950s Mexico: 
Women, Class, and Race through the Kitchen Window.” In this chapter, 
she explores gender and race in Mexico between 1930 and 1960 from the 
perspective of cookbooks and appliance brochures by analyzing both the 
content and images in such publications. Aguilar-Rodríguez studies how 
traditional knowledge and culinary practices continued to be deemed as 
inferior to European and US practices, under a discourse of modernization 
and mestizaje. Elizabeth Montes’s work focuses on Mexican writer Rosario 
Castellanos’s short story “Cooking Lesson.” Her theoretical approach 
draws from the cultural geographer Doreen Massey on the sense of place, 
and from Nancy Duncan on the public and the private. Montes exam-
ines the construction of roles and spaces through focalization and irony 
in order to illustrate how Castellanos defies the cartographies assigned 
to her gender in the 1960s, particularly in the private spaces of the bed-
room and the kitchen. In chapter 9 Nina Namaste focuses on “Marina y su 
olor” by Puerto Rican author Mayra Santos Febres. In this story, Namaste 
discovers an expression of power conflicts derived from racial, class, and 
gender struggles. As with Lopez Rodriguez’s nineteenth-century travelers, 
emotions and senses are likewise important. Relying on a cultural studies 
approach and a detailed textual analysis, Namaste proposes that olfactory 
control of both foodstuffs and emotions directly contributes to the devel-
opment of main character Marina’s identity as a Black Hispanic woman. 
Lastly, chapter 10 closes the section with Karina Vázquez’s reading of “El 
budín esponjoso” by Argentine writer Hebe Uhart. In this essay, Vázquez 
analyzes how this emblematic short story cooks up a critique of the con-
sumption that governs gendered class relations and class prerogatives and 
transforms the Argentine middle-class concept of taste.
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The last section, Part IV, is no less groundbreaking than the previ-
ous ones. Here, Ignacio Sánchez Prado analyzes Mexican writer Salvador 
Novo’s perception of Mexico City cuisine. Dialoguing with the work of 
Caroline Levine, this essay proposes the idea of a poetics of gastronomic 
history to account for the ways that writings about food may be read 
within literary criticism. For Sánchez Prado, the literary genre of the 
crónica provides Novo a window to perform a type of culinary critique that 
neither anthropologists nor chefs could achieve. Therefore Novo’s Cocina 
mexicana proves that gastronomic history is a cultural form very closely 
intertwined with literary forms and styles. Similarly, Ángel Tuninetti 
explores the different dimensions of the politics of food in the work of 
Argentine writer and chronicler Martín Caparrós. Tuninetti addresses 
the relationship between metafiction, abundance, and hunger using the 
concept of pornocrónica, an adaptation of the term “food porn” created 
by Rosalind Coward in Female Desires: How They Are Sought, Bought and 
Packaged (1985). Tuninetti argues that the attitude of the cronista, and by 
extension the reader, when confronted with the literary recreation of the 
realities of hunger, reproduces the “pleasure in looking at the suppos-
edly forbidden,” a reminiscence “of another form of guilty-but-indulgent 
looking, that of sexual pornography.”23 The last study in this section is 
Russell Cobb’s “American Counterpoints: Barbacoa and Barbecue beyond 
Nation,” in which he develops a translational and literary history of this 
dish across the Americas. From its etymology to the nationalist ideas 
surrounding it, Cobb discusses how even today we can perceive through 
this food cultural traces persisting through the centuries from the time of 
Columbus. María Paz Moreno closes this collection with an epilogue that 
reflects on the relevance of studying food-related texts and other aesthetic 
expressions from Latin American traditions. Why, in other words, this 
gastronarrative matters.

While we wanted to be comprehensive, there are some authors, liter-
ary genres, and concepts dealing with foodstuffs and food consumption 
that we could not include in this work. José Lezama Lima and Tununa 
Mercado, Pablo Neruda’s odes to food, the enormous field of Brazilian 
literature itself, and the topics of cannibalism and anthropophagy, whose 
numerous references and meanings in Latin American cultural, social, 
and political history have been addressed several times in a wide range 
of critical analyses; these are just a few of the sources we have had to 
omit. We have also purposely left out Latinx cuisine because it is precisely 
the area that has enjoyed more critical production recently in terms of 
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analyses of identity and power through culinary culture. The volume, 
however, addresses this vital topic tangentially, as some of the studies 
touch on the subject of the Mexican American people and the African 
diaspora.

We believe that the area of food studies, particularly when focused 
on regions such as Latin America, matters more than ever. In our current 
political climate, studying food and its representations inspires critical 
thought, inclusiveness, and hope. The academic interdisciplinary experi-
ence of food studies has been productive and has provided new under-
standings of old subjects.

We need to bring these interdisciplinary practices to our work as 
educators and scholars. Nevertheless, we don’t want to appeal only to 
scholars; rather, we would encourage students and general audiences to 
read this book. Through proper critical analysis, we wish to shed light on 
the immense language that is food and, to repeat a term used in our first 
paragraphs, we would like everyone to devour these pages. The emotional 
value of words and food are always intersecting. Food brings emotions 
back to our palates and souls. Food conjures up memories, brings places 
to mind, simultaneously evokes both flavors and sorrows. Whether you 
read and cook in the classroom or at home, in a large group or alone, Food 
Studies in Latin American Literature: Perspectives on the Gastronarrative 
aspires to be a path for both experiences and to make them available to 
everyone in the field of food studies and beyond. ¡Buen provecho!
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