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Theodor de Bry
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A Briefe and True  Report of 
the New Found Land  of 
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“The Hominy Foodway”
Dr. Rachel Briggs 

Flint Corn

nixtamalization--boiling maize kernels in alkaline 
solution—such as wood ash, liberates the 
chemical compounds niacin and tryptophan in 
corn—and makes them “bioavailable” to our 
bodies 





Food & Black labor, 
resistance, survival, 
resilience, creativity.



West African foodways
Culinary grammar based in cereals (rice, millet, field peas)



Yewande Komolafe, “What the Food We Cook Reveals About Us” NYT, 9/29/2021
Roasted carrots with yaji spice relish



Fillmmakers Karis Jagger and Fabienne Toback
Historian Dr. Jessica Harris











Pellagra: vitamin deficiency 
disease, lack of niacin

southern diet of 
impoverishment:“3 M’s”—meat, 
meal, and molasses





Jacob Lawrence, The Migration Series, 1940s 

Tulsa, Greenwood district, 1921



President Lyndon B. Johnson
with Tom Fletcher family, Inez, Kentucky
“War on Poverty” and the Great Society Campaign 
April 24,1965



Senators Robert Kennedy and 
Joseph Clark, April 1967
Tour of Mississippi Delta



Changing appearance of hunger 
and malnutrition in the American 
South, from 1940s to 1980s









Alex and Betsy Hitt, Peregrine 
Farm, Graham, NC

Karen (1958-2019) and Ben 
Barker
Magnolia Grill, Durham
1986-2012



Transplanting Traditions Farm, Orange County, NC



Zhenia Martinez, Manolo’s, Charlotte, North Carolina



Culinary Staff, Lantern, Chapel Hill, North Carolina
Photo credit: Victoria Bouloubasis



Phapphayboun family, Tết, or Vietnamese New Year celebration, Morganton, North Carolina 
Photo credit: Katy Clune



Thai Paradise, Franklin, North Carolina







March 2021, Durham: La Semilla distributed free food as part of hunger relief efforts 
during the pandemic.







Jennifer Lapidus, Carolina Ground



Carolina Ground, Hendersonville, NC





Carolina Gold Rice
Dr. David Shields (USC-Columbia) Carolina Rice 
Foundation
Glenn Roberts, Anson Mills, SC



Tidewater Grain Company, Oriental, SC, Al Spruill and Tommy Wheeler (founded 2018)
Soft shell crabs with Carolina Gold rice, Chef Keith Rhodes, Catch, Wilmington, NC



Ann Marie Thornton
James Creek Cidery, Cameron, NC

Diane Flynt
Foggy Ridge Cider

Dugspur, VA

C. Lee Calhoun (1934-2020), Old Southern Apples (1995)
UNC Senior Associate Dean for Fine Arts & 
Sciences Elizabeth Engelhardt 

Senior seminar in Southern Studies, 2019

from Calhoun’s Old Southern Apples



Michael Twitty



Nikole Hannah-Jones



Toni Tipton Martin
The Jemima Code: Two Centuries of African American 
Cookbooks (University of Texas Press, 2015)

Jubilee: Recipes from Two Centuries of African American 
Cooking (Clarkson-Potter, 2019)




