tasting history pecan pie

Tasting History Pecan Pie: A Sweet Journey Through Time

tasting history pecan pie is more than just savoring a delicious dessert; it's about
experiencing a slice of American culinary heritage. This iconic Southern treat, with its rich,
nutty filling and flaky crust, carries stories that date back centuries. Whether you're a
seasoned pie lover or someone curious about the origins of this classic dessert, diving into
the history behind pecan pie adds an extra layer of appreciation every time you take a bite.

The Origins of Pecan Pie: From Native Nuts to
Southern Staple

Pecans themselves have a history that predates the pie by thousands of years. Native to
the southern United States and parts of Mexico, pecans were a vital food source for Native
American tribes long before European settlers arrived. The word “pecan” comes from an
Algonquin word meaning “a nut requiring a stone to crack,” reflecting how these indigenous
communities harvested the nuts.

When it comes to the pie, the exact origin story is a little murky. Early American cookbooks
from the 19th century include recipes for nut pies, but pecan pie as we know it didn’t
appear in print until the early 20th century. The pie’s rise to fame is often linked to Texas
and the broader Southern United States, where pecan trees flourish. The abundance of
pecans combined with the popularity of sweet, syrupy desserts naturally led to pecan pie
becoming a beloved staple.

How Early Recipes Shaped Today’s Classic

One of the earliest known recipes resembling modern pecan pie appeared in a 1930s
Southern cookbook. It featured basic ingredients like corn syrup, eggs, sugar, and pecans
baked in a pie crust. This combination of syrup and nuts created the signature gooey
texture and rich flavor that define pecan pie today.

Interestingly, some food historians suggest that pecan pie may have evolved from a French
dessert called “tarte aux noix,” which similarly uses nuts and sweet fillings. The American
adaptation incorporated local ingredients like pecans and corn syrup, making it distinctly
Southern.

Tasting History Pecan Pie: Key Ingredients and
Their Significance

Understanding the ingredients in pecan pie helps deepen your appreciation for the dessert.



Each component contributes not only to flavor but also to the historical and regional
identity of the pie.

Pecans: The Star of the Show

Pecans are native to North America and have been cultivated for centuries. Their buttery,
slightly sweet flavor makes them perfect for desserts. Historically, pecan harvesting was a
labor-intensive process, often done by hand. Today, mechanized harvesting and processing
have made pecans more accessible but still retain their prized status in Southern cuisine.

Corn Syrup and Sweeteners

Corn syrup’s role in pecan pie is crucial. This ingredient, introduced in the early 20th
century, helped create the pie’s signature texture and sweetness. Before corn syrup,
recipes sometimes used molasses, honey, or maple syrup. Each sweetener subtly changes
the flavor profile, offering variations on the classic pie.

The Importance of a Buttery Pie Crust

A flaky, buttery crust forms the foundation of any great pecan pie. Historically, pie crusts
were made with lard or butter, and today, many bakers still prefer butter for its rich flavor.
The contrast between the crunchy crust and the gooey filling is part of what makes pecan
pie so irresistible.

Regional Variations and Modern Twists on Pecan
Pie

As with many traditional dishes, pecan pie has evolved over time, spawning countless
variations that reflect regional tastes and modern culinary creativity.

Southern vs. Modern Pecan Pie

Traditional Southern pecan pie sticks to the classic ingredients and preparation methods,
focusing on deep, nutty flavors and a sticky, sweet filling. In contrast, modern versions
might incorporate chocolate chips, bourbon, or even pumpkin to add complexity and new
dimensions of flavor.



Innovative Pecan Pie Recipes to Try

- ¥**Chocolate Pecan Pie:** Adding dark or milk chocolate to the filling adds richness and
balances the sweetness.

- **Bourbon Pecan Pie:** A splash of bourbon enhances the nutty flavor and adds a warm,
boozy note.

- ¥*Salted Caramel Pecan Pie:** Drizzling salted caramel sauce over the top complements
the sweetness with a hint of saltiness.

- ¥*\Vegan Pecan Pie:** Using maple syrup and coconut oil instead of corn syrup and butter
offers a plant-based alternative without sacrificing taste.

Tasting Tips: How to Best Enjoy Pecan Pie

To truly appreciate pecan pie, consider how you serve and savor it. Here are some tips for
tasting history pecan pie in a way that highlights its rich heritage and flavors.

e Serve Slightly Warm: Warming pecan pie enhances its gooey texture and brings out
deeper flavors.

e Pair with Ice Cream or Whipped Cream: A scoop of vanilla ice cream or a dollop of
freshly whipped cream adds creaminess that balances the pie’s sweetness.

* Use Fresh Pecans: If you're baking your own pie, using fresh, high-quality pecans
makes a noticeable difference in taste.

e Savor Slowly: Take time to appreciate the contrasting textures—the crunchy nuts,
the silky filling, and the tender crust.

The Cultural Impact of Pecan Pie in America

Pecan pie is more than just a dessert; it’'s a symbol of Southern hospitality and American
tradition. Often served during holidays like Thanksgiving and Christmas, pecan pie brings
people together, evoking feelings of warmth, family, and celebration.

Many families have handed down their own pecan pie recipes through generations, each
adding personal touches that tell a story. Festivals celebrating pecans and pecan pie,
particularly in Southern states like Georgia and Texas, highlight the nut’'s importance to
local economies and culture.

Why Pecan Pie Remains a Beloved Classic



The lasting popularity of pecan pie can be attributed to its perfect balance of sweet and
nutty flavors, its comforting texture, and its deep roots in American history. It's a dessert
that bridges the past and present, continuously reinvented yet always familiar.

In a world of ever-changing food trends, pecan pie stands out as a timeless treat that
invites us to taste not just sugar and nuts, but decades of tradition and stories baked into
every slice. Whether enjoyed at a family gathering or discovered anew in a modern bakery,
tasting history pecan pie is a delicious way to connect with America’s rich culinary heritage.

Frequently Asked Questions

What is 'Tasting History' with Max Miller's approach to
pecan pie?

Max Miller, the host of 'Tasting History,' explores the historical origins and evolution of
pecan pie by recreating authentic recipes from different time periods and sharing the
cultural significance behind the dish.

How does 'Tasting History' differentiate its pecan pie
recipe from modern versions?

The show focuses on using traditional ingredients and methods from the earliest known
recipes, avoiding modern shortcuts and additives to provide an authentic taste experience
reflecting historical contexts.

What historical era does 'Tasting History' trace pecan
pie back to?

Tasting History traces pecan pie back to the 19th century American South, highlighting its
rise in popularity alongside the increased cultivation of pecans and the advent of corn syrup
as a sweetener.

Are there any unique ingredients used in 'Tasting
History' pecan pie recipes?

Yes, Max Miller often uses ingredients like sorghum syrup, molasses, or homemade caramel
instead of commercial corn syrup to replicate authentic sweetness found in older pecan pie
recipes.

Does 'Tasting History' provide any tips for making
pecan pie more authentic?

Yes, the show emphasizes using fresh pecans, homemade pie crusts, and traditional
sweeteners, along with slow baking techniques to achieve the rich, deep flavors
characteristic of historical pecan pies.



How has 'Tasting History' influenced viewers'
understanding of pecan pie?

By exploring the origins and cultural stories behind pecan pie, 'Tasting History' educates
viewers on the dish’s significance in American culinary history, encouraging appreciation
beyond just its taste.

Can | find the pecan pie recipe featured on 'Tasting
History' online?

Yes, Max Miller often shares detailed recipes and step-by-step instructions for his pecan pie
recreations on the 'Tasting History' website and social media platforms.

What makes 'Tasting History' pecan pie recipes suitable
for historical food enthusiasts?

The recipes are carefully researched, historically accurate, and focus on authentic
ingredients and techniques, making them ideal for those interested in experiencing the
flavors of the past.

Additional Resources

Tasting History Pecan Pie: A Journey Through America's Sweet Classic

tasting history pecan pie invites more than just a culinary experience—it opens a
window into American heritage, regional traditions, and evolving food culture. As one of the
most iconic desserts in the Southern United States, pecan pie embodies a rich narrative
that combines indigenous ingredients, agricultural development, and the innovative spirit of
American bakers. Delving into the layers of this beloved pie reveals not only its delicious
complexity but also its significance as a cultural artifact. This exploration unpacks the
origins, evolution, and sensory profile of pecan pie, offering insights for food historians,
culinary enthusiasts, and anyone curious about the story behind this sweet staple.

The Origins and Evolution of Pecan Pie

Tracing the roots of pecan pie requires understanding the pecan tree’s place in North
American history. Native to the Mississippi River region, pecans were a dietary staple for
Indigenous peoples long before European settlers arrived. The nut's rich oil content and
unique flavor made it valuable both as food and trade.

The actual inception of pecan pie, however, is tied to the 19th and early 20th centuries,
during which pecans gained commercial prominence. Early recipes resembling modern
pecan pie appear in Southern cookbooks from the 1880s onward, often featuring molasses
or sorghum syrup instead of the now-common corn syrup. The crystallization of the pecan
pie recipe as we know it today—characterized by a sugary filling bound with eggs and



pecans—coincided with the rise of corn syrup production in the 1930s, which helped
standardize the pie's texture and sweetness.

Regional Variations and Ingredient Influences

While pecan pie is often associated with the South, its interpretation varies significantly
across regions and households. The classic Southern pecan pie typically combines dark
corn syrup, brown sugar, eggs, butter, and whole pecans in a flaky pastry crust. However,
alternative versions incorporate maple syrup, honey, or even chocolate to diversify flavor
profiles.

Some recipes highlight differences in nut preparation—whole halves versus chopped
pecans—affecting both mouthfeel and visual appeal. Additionally, variations in crust styles,
such as traditional pastry dough or graham cracker bases, demonstrate the adaptability of
the dish to contemporary tastes and ingredient availability.

Tasting Pecan Pie: Sensory Profiles and Culinary
Techniques

Understanding the sensory experience of pecan pie requires a detailed analysis of its flavor
components, textures, and aroma. The pie’s sweetness is primarily driven by the sugar
source—corn syrup’s mild, neutral sweetness contrasts with the deeper, more molasses-like
notes of dark brown sugar or sorghum.

The pecans contribute a buttery, slightly earthy flavor with a satisfying crunch that
contrasts the gooey filling. When toasted before baking, pecans develop intensified nutty
aromas, enriching the overall sensory impact. The crust serves as the structural foundation,
offering a delicate crispness or crumbly texture that balances the richness of the filling.

Balancing Sweetness and Texture

One common challenge in perfecting pecan pie lies in managing sweetness and textural
harmony. Overly sweet fillings can overwhelm the palate, while undercooked pies may yield
a runny consistency. Professional bakers often emphasize precise baking times and
temperatures to achieve a set custard-like interior without sacrificing moistness.

Moreover, the Maillard reaction during baking enhances the complexity of flavors, creating
subtle caramel and toasted notes that elevate the dessert beyond simple sugary
indulgence.



Cultural Significance and Contemporary
Popularity

Beyond its flavor and texture, pecan pie holds a symbolic place in American foodways,
particularly in the context of Southern hospitality and holiday traditions. It frequently
appears on Thanksgiving and Christmas tables, serving as a nostalgic reminder of family
gatherings and communal celebrations.

Pecan pie’s endurance also reflects broader trends in American cuisine, where regional
dishes gain national and even international acclaim. The pie’s adaptability to modern
dietary preferences—through gluten-free crusts, reduced sugar options, or vegan
variations—demonstrates its capacity to evolve while retaining core identity.

Economic and Agricultural Impact

The commercial demand for pecan pie has important implications for pecan farming and
regional economies, especially in states like Georgia and Texas. The pecan industry
supports thousands of growers and influences agricultural practices. Increased interest in
heritage and artisanal foods has also spurred renewed attention to heirloom pecan varieties
and sustainable cultivation methods.

* Pros of Pecan Pie’s Popularity: Supports local economies, preserves culinary
traditions, encourages agricultural biodiversity.

e Cons: Potential overreliance on monoculture, environmental impacts of large-scale
farming, challenges in maintaining authentic recipes amid mass production.

Comparative Analysis: Pecan Pie Versus Other
Nut-Based Pies

When juxtaposed with other nut pies—such as walnut, almond, or hickory nut pies—pecan
pie stands out for its distinctive flavor, texture, and cultural cachet. Pecans’ natural
sweetness and buttery profile tend to require less added sugar than some alternatives,
which may have more bitter or intense flavors.

Additionally, pecan pie’s iconic status in American cuisine contrasts with the more
regionally confined popularity of other nut pies. From a sensory perspective, pecan pie’s
balance of crunchy nuts and gooey filling offers a textural experience that is both familiar
and satisfying.



Health Considerations and Nutritional Profile

While undeniably rich and calorie-dense, pecan pie also offers nutritional benefits derived
from pecans themselves. Pecans provide healthy monounsaturated fats, fiber, vitamins,
and minerals such as magnesium and zinc. However, the sugar and fat content in
traditional recipes necessitate mindful consumption.

Modern adaptations often seek to reduce sugar or incorporate alternative sweeteners,
aiming to maintain flavor while addressing dietary concerns. These modifications can subtly
alter the pie’s texture and taste, illustrating the ongoing dialogue between tradition and
innovation in culinary practice.

Tasting history pecan pie, therefore, is much more than sampling a dessert—it is an
engagement with centuries of agricultural heritage, regional identity, and gastronomic
evolution. Each slice offers a narrative of American resilience and creativity, inviting both
appreciation and critical reflection on the ways food shapes culture and memory.

Tasting History Pecan Pie
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tasting history pecan pie: Tasting History Max Miller, Ann Volkwein, 2023-04-18 NEW YORK
TIMES BESTSELLER Begin your very own food journey through the centuries and around the world
with the first cookbook from the beloved YouTube channel Tasting History with Max Miller. What
began as a passion project when Max Miller was furloughed during Covid-19 has become a viral
YouTube sensation. The Tasting History with Max Miller channel has thrilled food enthusiasts and
history buffs alike as Miller recreates a dish from the past, often using historical recipes from
vintage texts, but updated for modern kitchens as he tells stories behind the cuisine and culture.
From ancient Rome to Ming China to medieval Europe and beyond, Miller has collected the
best-loved recipes from around the world and has shared them with his fans. Now, with beautiful
photographs portraying the dishes and historical artwork throughout, Tasting History compiles over
sixty dishes such as: Tuh'u: a red beet stew with leeks dating back to 1740 BC Globi: deep-fried
cheese balls with honey and poppy seeds Soul Cakes: yeasted buns with currants from circa 1600
Pumpkin Tourte: a crustless pumpkin cheesecake with cinnamon and sugar on top from 1570 And
much more. Including the original recipe and Miller’s modern recreation, this cookbook is a
must-have for any avid cook or history fan looking to experience delicious recipes from the past.

tasting history pecan pie: Roadside Delights Barrett Williams, ChatGPT, 2024-11-21
Discover a world of culinary adventure with Roadside Delights, your ultimate guide to the
fascinating world of America’s roadside eateries. This captivating eBook takes you on a flavorful
journey through the history, culture, and diversity of dining options that line the highways and
byways of the nation. From classic diners serving up hearty breakfasts to innovative food trucks
offering global fare, each chapter unveils the rich tapestry of American roadside cuisine. Embark on
a morning escapade with fluffy pancakes and doughnuts with a twist as you explore the beloved
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diners that define breakfast across the country. Savor the aroma of sizzling Southern fried favorites
and hearty Midwest classics as you dive into regional comfort foods guaranteed to satisfy your
cravings. Venture beyond tacos with food trucks dishing up everything from Asian-inspired ramen
and bao to Mediterranean gyros and falafel. Marvel at the iconic drive-in restaurants where car
culture meets curbside service, relishing in timeless burgers and shakes. Explore the coastal shores
with seafood shacks offering New England lobsters, Gulf Coast delights, and West Coast fish tacos
fresh from the sea. Traverse the legendary Route 66, uncovering historic diners, drive-thrus, and
dives while indulging in regional flavors that have stood the test of time. Indulge your sweet tooth
with a stop at iconic ice cream stands and pie shops, or discover plant-based wonders at vegetarian
roadside cafés and food trucks. Delight in the ethnic enclaves serving up authentic pasta perfection,
vibrant Latin flavors, and delectable Chinatown treats. Quench your thirst with expertly brewed
coffees, craft sodas, and unique roadside breweries. Roadside Delights not only feeds your appetite
for delicious food but also offers insights into the preservation and evolution of these beloved
eateries, ensuring future generations can savor their charm. Whether you're mapping out a culinary
road trip or simply seeking to savor the stories behind America’s most iconic roadside stops, this
eBook will satisfy your wanderlust and your taste buds. Pack your appetite and hit the road on a
delicious journey of discovery!

tasting history pecan pie: History of Sesame (100 CE to 2022) William Shurtleff; Akiko Aoyagi,
2022-02-16 The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 28 photographs and illustrations - mostly
color. Free of charge in digital PDF format.

tasting history pecan pie: Ledgers of History Sally Wolff, 2010-10-15 Emory University
professor Sally Wolff has carried on a fifty-year tradition of leading students on expeditions to
Faulkner country in and around Oxford, Mississippi. Not long ago, she decided to invite alumni on
one of these field trips. One response to the invitation surprised her: I can't go on the trip. But I
knew William Faulkner. They were the words of Dr. Edgar Wiggin Francisco III, and in talking with
Wolff he revealed that as a child in the 1930s and 1940s he did indeed know Faulkner quite well. His
father and Faulkner maintained a close friendship for many years, going back to their shared
childhood, but the fact of their friendship has been unrecognized because the two men saw much
less of each other after the early years of their marriages. In Ledgers of History, Wolff recounts her
conversations with Dr. Francisco -- known to Faulkner as Little Eddie -- and reveals startling sources
of inspiration for Faulkner's most famous works. Dr. Francisco grew up at McCarroll Place, his
family's ancestral home in Holly Springs, Mississippi, thirty miles north of Oxford. In the
conversations with Wolff, he recalls that as a boy he would sit and listen as his father and Faulkner
sat on the gallery and talked about whatever came to mind. Francisco frequently told stories to
Faulkner, many of them oft-repeated, about his family and community, which dated to antebellum
times. Some of these stories, Wolff shows, found their way into Faulkner's fiction. Faulkner also
displayed an absorbing interest in a seven-volume diary kept by Dr. Francisco's
great-great-grandfather Francis Terry Leak, who owned extensive plantation lands in northern
Mississippi before the Civil War. Some parts of the diary recount incidents in Leak's life, but most of
the diary concerns business transactions, including the buying and selling of slaves and the building
of a plantation home. During his visits over the course of decades, Francisco recalls, Faulkner spent
many hours poring over these volumes, often taking notes. Wolff has discovered that Faulkner
apparently drew some of the most important material in several of his greatest works, including
Absalom, Absalom! and Go Down, Moses, at least in part from the diary. Through Dr. Francisco's
vivid childhood recollections, Ledgers of History offers a compelling portrait of the future Nobel
Laureate near the midpoint of his legendary career and also charts a significant discovery that will
inevitably lead to revisions in historical and critical scholarship on Faulkner and his writings.

tasting history pecan pie: Tasting Traditions: Culinary Explorations of Global Holiday Foods
Susanne Fox, This book takes readers on a cultural tour through the festive foods enjoyed during
special occasions in different countries and regions. From sweet and savory treats to traditional



dishes, each chapter unveils the unique flavors and ingredients that define holiday celebrations.
Discover how Christmas is celebrated in Italy with panettone and pandoro, or in Mexico with
tamales and ponche. Explore the rich culinary heritage of Hanukkah with latkes and sufganiyot, and
learn about the significance of hot cross buns and simnel cake during Easter in the United Kingdom.
With vibrant photographs and detailed recipes, you'll be inspired to recreate these global delicacies
in your own kitchen. Join us as we delve into the history and cultural significance behind these
beloved holiday foods, learning about the traditions and stories that have been passed down through
generations. Whether you're a seasoned chef or a culinary enthusiast, Tasting Traditionsoffers a
deliciously educational experience that will broaden your culinary horizons and tantalize your taste
buds. Satisfy your curiosity for diversity and multiculturalism by exploring the world's culinary
tapestry through the lens of holiday traditions. From Diwali in India to Dia de los Muertos in Mexico,
this book celebrates the universal language of food that brings people together during special times
of the year. Immerse yourself in the sights, smells, and tastes of global festivities as you journey
through different cooking methods, techniques, and ingredients that create these beloved holiday
dishes. Get ready to savor the flavors of the world from the comfort of your own home.

tasting history pecan pie: State Stroll: Tasting America's Distinctive Culinary Treasures
Nguyd»...n Did»Fu Linh, Embark on a fascinating culinary journey through the United States as you
explore the unique flavors and gastronomic delights that each state has to offer. From the iconic
seafood dishes of the New England coast to the mouthwatering Tex-Mex creations of the Lone Star
State, Regional Delights is a delectable tribute to America's diverse cuisine. Dive into the buttery
lobster rolls of Maine, savor the tangy clam chowder of Massachusetts, and indulge in the smoky
barbecue traditions of the Deep South. Discover the rich history and cultural influences that have
shaped each state's distinct food culture, as you uncover hidden culinary gems all across the nation.
With enticing recipes and tantalizing food photography, this captivating book will take your taste
buds on an unforgettable adventure, celebrating the unique flavors that make each state a standout
on the American culinary map. Get ready to travel through an array of mouthwatering dishes, from
the spicy jambalaya of Louisiana to the soul-soothing huckleberry pie of Montana. Regional Delights
is a tribute to America's rich culinary tapestry, inviting you to savor the essence of each state's
culinary traditions, one bite at a time.

tasting history pecan pie: Experiments in History Teaching Stephen Botein, 1977

tasting history pecan pie: New York Magazine , 1994-01-03 New York magazine was born in
1968 after a run as an insert of the New York Herald Tribune and quickly made a place for itself as
the trusted resource for readers across the country. With award-winning writing and photography
covering everything from politics and food to theater and fashion, the magazine's consistent mission
has been to reflect back to its audience the energy and excitement of the city itself, while
celebrating New York as both a place and an idea.

tasting history pecan pie: Tasting Beer Randy Mosher, 2009-01-01 Everyone knows how to
drink beer, but few know how to really taste it with an understanding of the finer points of brewing,
serving, and food pairing. Discover the ingredients and brewing methods that make each variety
unique and learn to identify the scents, colors, flavors, and mouthfeel of all the major beer styles.
Recommendations for more than 50 types of beer from around the world encourage you to expand
your horizons. Uncap the secrets in every bottle of the world’s greatest drink!

tasting history pecan pie: Saved from Mediocrity James M. Holder Sr., 2009-04 When I used
to read in Romans seven where Paul writes about his struggle with sin, I would very much identify
with his words... life for me was a struggle. Sure, I was a Christian, but the joy, contentment, and
abundance that was promised in the Bible was not a reality. Financial hardship, relational
frustrations, and confusion about what God expected of me were driving a wedge in my relationship
with my Savior-and it needed to change! What must I do, I thought, to move from a Romans seven
life to a Romans eight Spirit-filled life, free from the burdens that were weighing me down? This
book records the journey I made from that burden-filled life into a Spirit-filled life using the Biblical
book of Joshua as a backdrop. You too can find this freedom by taking one simple step of faith into




the perfect will of God! James M. Holder: I find it funny when I read the author bio on the back of
books. It's generally written by the author, usually contains his or her name, several letters behind
that name, and a description of how qualified they are to be writing a book. For example: Greg
Gregenblat, PHD; MSG; PPG, is a successful doctor and activist with 38 years experience in difficult
matters. His family is wonderful and you are lucky that he wrote this book for you to read... Me, I'm
just a working man whose goal in writing is to help people learn from my mistakes so that they
might avoid making the same mistakes. I am happily married to Katherine and have an incredible
son named James Jr. I'm probably not the guy who you think would write a book, but I did. Read
it-and I hope it will help you.

tasting history pecan pie: The History of White People in America Martin Mull, Allen
Rucker, 1985

tasting history pecan pie: Six Women Who Shaped What Americans Eat Michelle Mart,
2025-07-15 Six Women Who Shaped What Americans Eat tells the story of how food choice in
modern America has been influenced by culture, industrial abundance, and health narratives. Mart
reflects on the careers of six women to illustrate the varied and overlapping influences on food
choice. Each of these women had a substantial impact on American cuisine, attitudes toward food,
and what people chose to eat. They highlighted the politics of food, the pleasure of food, the
connection between food and health, and the environmental harm of poor food choices. Part one of
the book discusses the bounties of the modern American food system and covers Hazel Stiebeling,
Poppy Cannon, and Julia Child. Stiebeling was a chemist and government nutritionist beginning in
the 1930s and shaped dietary guidelines and school lunches that affected generations of Americans.
Cannon, a best-selling cookbook author and newspaper columnist, gained fame in the 1950s by
preaching the wonders of processed food. Child, another cookbook author and television personality
starting in the 1960s, celebrated French cuisine and made it accessible to American cooks (and
palates). Part two examines the hidden costs of abundance and covers Frances Moore Lappé, Marion
Nestle, and Alice Waters. Lappé was an author and activist concerned with the environmental
impact of food in the late 20th century and who is credited with bringing vegetarianism into the
mainstream. Nestle was an academic nutritionist, government consultant, and author who decried
the undue influence of food corporations. Waters, a celebrity chef, restauranteur, and food activist,
became a symbol of alternative food movements in the 21st century-- Provided by publisher.

tasting history pecan pie: The Ultimate Guide To Sugars & Sweeteners Alan Barclay, Philippa
Sandall, Claudia Shwide-Slavin, 2014-12-16 “The very first compendium of the sweet substances we
typically eat and what happens once they’re in our body.” —New York Journal of Books Today,
supermarkets and natural food stores feature a bewildering variety of sugars and alternative
sweeteners. The deluge of conflicting information doesn’t help. If choosing a sweetener leaves you
scratching your head, this handy guide will answer all of your questions—even the ones you didn’t
know to ask: Which sweeteners perform well in baking? Will the kids notice if I sub in stevia? What’s
the best pick if I'm watching my waistline, blood sugar, or environmental impact? Are any of them
really superfoods . . . or toxic? Perfect for foodies, bakers, carb counters, parents, chefs, and
clinicians, this delightfully readable book features more than 180 alphabetical entries on natural and
artificial sweeteners, including the usual suspects (table sugar, honey), the controversial
(aspartame, high-fructose corn syrup), the hyped (coconut sugar, monk fruit sweetener), and the
unfamiliar (Chinese rock sugar, isomaltulose). You'll also find myth-busting Q&As, intriguing trivia,
side-by-side comparisons of how sweeteners perform in classic baked goods, and info on
food-additive regulations, dental health, the glycemic index, and more. Your sweet tooth is in for a
real education! “An honest, comprehensive book based on facts, for those who want to see the
meeting of history, science, and common sense. It covers every sweetener you have heard of, plus
many you may never encounter. One of the few books that put sugar and sweetness in context so you
can make a wise judgment.” —Glenn Cardwell, author of Gold Medal Nutrition

tasting history pecan pie: New York Magazine , 1995-01-23 New York magazine was born in
1968 after a run as an insert of the New York Herald Tribune and quickly made a place for itself as



the trusted resource for readers across the country. With award-winning writing and photography
covering everything from politics and food to theater and fashion, the magazine's consistent mission
has been to reflect back to its audience the energy and excitement of the city itself, while
celebrating New York as both a place and an idea.

tasting history pecan pie: How Baking Works Paula I. Figoni, 2010-11-09 An up-to-date,
comprehensive guide to understanding and applying food science to the bakeshop. The essence of
baking is chemistry, and anyone who wants to be a master pastry chef must understand the
principles and science that make baking work. This book explains the whys and hows of every
chemical reaction, essential ingredient, and technique, revealing the complex mysteries of bread
loaves, pastries, and everything in between. Among other additions, How Baking Works, Third
Edition includes an all-new chapter on baking for health and wellness, with detailed information on
using whole grains, allergy-free baking, and reducing salt, sugar, and fat in a variety of baked goods.
This detailed and informative guide features: An introduction to the major ingredient groups,
including sweeteners, fats, milk, and leavening agents, and how each affects finished baked goods
Practical exercises and experiments that vividly illustrate how different ingredients function
Photographs and illustrations that show the science of baking at work End-of-chapter discussion and
review questions that reinforce key concepts and test learning For both practicing and future bakers
and pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on learning
experience.

tasting history pecan pie: Retro Pies Linda Everett, 2003-09-01 That Thanksgiving treasure
and staple of summertime celebrations, everybody loves a warm, delicious piece of pie. Queen of
retro cooking and culture, Linda Everett takes us back to the time when all meals were made from
scratch and no Sunday supper was complete without a pie hot from the oven. Retro Pies: A
Collection of Celebrated Family Recipes takes us back to that time with delectable pie recipes that
span the country and the centuries.

tasting history pecan pie: Southeastern Wildlife Cookbook South Carolina Wildlife Magazine,
1989 Featuring more than 300 recipes for wild game, and fresh and saltwater fish, the Southeastern
Wildlife Cookbook is perfect for the outdoorsman or for those who simply want to learn the art of
cooking and serving wild foods.

tasting history pecan pie: Foods & Nutrition Encyclopedia, Two Volume Set Marion
Eugene Ensminger, Audrey H. Ensminger, 1993-11-09 Foods and Nutrition Encyclopedia, Second
Edition is the updated, expanded version of what has been described as a monumental, classic work.
This new edition contains more than 2,400 pages; 1,692 illustrations, 96 of which are full-color
photographs; 2,800 entries (topics); and 463 tables, including a table of 2,500 food compositions. A
comprehensive index enables you to find information quickly and easily.

tasting history pecan pie: Best Restaurants of San Francisco Patricia Unterman, 1991

tasting history pecan pie: Beer Lover's Mid-Atlantic Bryan J. Kolesar, 2015-06-01 Beer
Lover's Mid-Atlantic features regional breweries, brewpubs and beer bars in New Jersey,
Pennsylvania, Delaware, and Maryland for those looking to seek out and celebrate the best
brews--from bitter seasonal IPAs to rich, dark stouts. With quality beer producers popping up all
over the nation, you don't have to travel very far to taste great beer; some of the best stuff is
brewing right in the Mid-Atlantic. This comprehensive guides covers the entire beer experience for
the proud, local enthusiast and the traveling visitor alike, including information on: - brewery and
beer profiles with tasting notes- brewpubs and beer bars- events and festivals- food and
brew-your-own beer recipes- city trip itineraries with bar crawl maps- regional food and beer
pairings
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