
 

Food Migration Around the World 
An historical appraisal of certain foods  
and how/when they appeared around the globe 

Purpose:  This course is designed to allow passionate foodies to indulge their common interest in food and 
food history. 

Description:  This seminar will study how foods have migrated over time all around the world:  peppers, 

corn, potatoes and cacao from the Americas; spices and sugar from Asia; yams, coffee and peanuts from 

Africa; macadamia nuts from Australia.  And that is from long ago – just think of how expanded our diets 

have become in our lifetimes, and how many previously (to us) unknown foods are now on sale in 

supermarkets. As Sophie Coe said in her book on America’s First Cuisines: “…not everybody eats the way 

we do, and other culinary cultures can provide us not only with actual things to eat, but with food for thought 

as well.” (p.252) 

Role of participants:  
A. Choose a food (or several), speak to its origin, and where and how it is now consumed.
B. Share a recipe for preparing your particular food, perhaps incorporating photographs of your method of
preparation and the appearance of the dish in question.

Resources:  We have no textbooks for this course; plenty of material can be found online or in ethnic 
cookbooks and histories. 
One excellent source might be Reay Tannahill's Food in History (1973, rev 2002).  There are also Jeffrey 
Pilcher's Food in World History (2017); J.G.  Vaughan and C.A. Geissler’s The New Oxford Book of Food 
Plants:  A Guide to the Fruits, Vegetables, Herbs and Spices of the World (1997); Lizzie Collingham's The 
Taste of Empire (2017), and Tom Standage's An Edible History of Humanity (2009). 

About the Moderators:  This is the 5th food-related seminar that Nina and Katy have moderated.  Each 
one has been enlightening and fun, with new recipes prepared by brave participants. 
Nina, the daughter of a spice importer, has a professional background in Spanish-American colonial 
literature, especially the Colombian exchange.  Katy has a life-long love of following the seasons, picking, 
and then preserving fruit, making jams, jellies, and canned fruit. 

Course # 21SFW 
Format: Seminar 

Moderator(s):  Nina Scott, Katy van Geel 

Date and Time: Thursday, 9:30-11:30 AM 
10 weeks, starting February 25 

Location: ONLINE, via Zoom 

Maximum number of participants: 16 
Auditors accepted: No  


