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Fiction 
nonFiction
Around the World 
in Seven Courses
December is a month of celebratory 
feasts with traditional family recipes, 
of boisterous meals with relatives 
and friends. This is a good time 
to line your bookcase tops with 
cookbooks and books about cultural, 
fictional, and folktale foods. Here are 
some you’ll want to share with your 
students. These delicious titles may 
get their tummies growling—perhaps 
you can serve popcorn during your 
booktalk or storytime!

Everyone Eats

Come and Eat! by George Ancona is a 
photo essay that shows how, across 
many cultures, mealtimes provide 
opportunities for sharing with friends 
and family. The narrative begins with 
breakfast and proceeds to lunch, 
which some eat at school, some on the 
job site, and some at home. Ancona 
includes bits from many cultures—“In 
India people use two fingers to scoop 
up food and then slide the food into 
their mouths with their thumb”—as 
he shares celebrations and dinners. 
“Eating together becomes a ceremony 
to celebrate life.”

Let’s Eat! What Children Eat around the 
World by Beatrice Hollyer is a book 
from Oxfam that takes readers into 
the homes and lives of five children. 
Each child has four pages filled with 
photographs that show a typical day, 
including three mealtimes. Cooking 
and eating is a universal experience, 
and readers will find many similarities 
in these different lives. Thembe is a 
Zulu from South Africa who lives with 
her grandparents and extended family 
in a village without running water 
or electricity. She helps bring water 
from a spring and gathers firewood so 
they can cook grilled beef and corn 
on the cob. At school, she helps tend 
the school garden. “Working in the 
garden is important but boring—she 
would rather be cooking.” Two pages 
explain a special day in each child’s life. 
For Thembe’s family, it’s a wedding. 
Jordan goes mushrooming with his 
father in France, Luis celebrates at a 
saint’s-day fiesta in Mexico, Yamini has 
her seventh birthday in India, and AA 
from Thailand has a special day with 
just her father. A recipe is included for 
each culture using ingredients found 
in US stores.

Inexperience can cause your 
students to think that the foods 
they are familiar with are the best 
and that the foods of other cultures 
are weird or unappetizing. As you 
share books on other food cultures, 
encourage students to talk about the 
foods they’ve eaten on their travels 
and at restaurants. What are their 
favorite types of food? How do they 
approach eating an unfamiliar food? 
Use your booktalk to introduce a 
variety of foods and cultures to your 
students. Given the multicultural 
mix of most schools, you may have 
students who are familiar with many 
different food traditions.

United States

Kids Cook 1–2–3: Recipes for Young Chefs 
Using Only 3 Ingredients by Rozanne 
Gold is a useful basic cookbook for 
your readers (or yourself when prep 
time is short). Divided into the three 
mealtimes, dishes are simple and 
familiar. There are twelve versions of 
peanut butter and jelly sandwiches, 
as well as salads, entrées, sandwiches, 
drinks, and soups—each with only 
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three ingredients. Adult help is 
encouraged, though the recipes were 
tested by young sous-chefs, most of 
them ages eight–twelve. 

American Food by Wendy Blaxland 
is part of the I Can Cook! series 
from Smart Apple Media. It includes 
information about the regions of the 
United States and a representative 
food from each, and notes the 
influences of Native Americans, black 
slaves, and Latin America on US 
foods. The recipes illustrate each step 
with a photograph. How-to tips for 
cooking techniques, like folding or 
beating, are boxed in the upper right. 
Variations and notes on special diets, 
like kosher or gluten-free, are given. 
Recipes include pancakes, lemonade, 
hamburgers, and, of course, apple pie.

Every Cajun cook worth the title has 
his or her own recipe for gumbo. But 
in Gator Gumbo by Candace Fleming, 
Monsieur Gator is reduced to eating 
vegetables since he is too old to catch 
himself an animal for gumbo. And the 
animals know it. They tease him until 
Monsieur Gator snaps—and gets a 
clever idea. In a variation on the story 
of the Little Red Hen, Monsieur Gator 
boils the crawdads, picks the okra, 
grinds the spices, and adds the rice. 
When Rat, Skunk, and Otter beg for a 
taste, though they’ve refused to help, 
Monsieur Gator relents. In their selfish 
haste to get the first taste—splash!— 
they end up supplying the three main 
ingredients of Gator Gumbo.

Blackberry fool is a simple recipe 
made from mashed berries, sieved 
to remove the seeds and combined 
with whipped cream made with  
sugar, vanilla, and heavy cream. The 
fruit fool dates back to the sixteenth 
century and gets its name from the 
French word fouler, meaning “to mash 
or press.” A Fine Dessert: Four Centuries, 
Four Families, One Delicious Treat by 
Emily Jenkins traces the blackberry 
fool recipe through 400 years, from 

England to a plantation in Charleston, 
South Carolina, on to Boston, and 
finally to a modern dad and his son in 
San Diego, California. How the families 
gather the berries and whisk the 
cream changes through the centuries, 
but the delight of eating this delicious 
recipe is unchanged over four 
centuries. This interesting book shows 
how our present is linked to our past. 

Asia

“Chinese food aims to balance 
colors, textures, and tastes, as 
recommended by the ancient 
Chinese thinker Confucius, and to 
keep people healthy, as Taoism, a 
Chinese religion and way of thinking, 
suggests.” So begins Chinese Food by 
Wendy Blaxland. The author goes on 
to explain the regional differences 
in foods from the four main areas of 
China. Tea and rice are both native 
to China, but they have been shared 
as gifts around the globe. The 
book includes seven easy recipes, 
including spring rolls, egg drop 
soup, and chinese dumplings. One 
spread shows how to make hard-
boiled eggs the Chinese way, which 
involves cracking the shells of cooled 
boiled eggs and returning them to 
simmer in a spiced tea. When cooled 
and peeled, the eggs will be covered 
with a lovely spiderweb pattern, 
earning them a Chinese name 
meaning “golden treasure.”

The World Crafts and Recipes series 
offers recipes along with cultural 
and background information. For 
example, in Recipe and Craft Guide 
to Indonesia by Kayleen Reusser, the 
recipe for chicken in soy sauce (ayam 
kecap) includes an explanation of 
how Indonesians use a mortar and 
pestle to release the flavor and oils 
from spices before they cook. The ten 
food recipes are followed by ten craft 
projects related to the Indonesian 

culture, like making a shadow puppet, 
a batik T-shirt, and a Bali gamelan 
music drum from an oatmeal box. 

Recipe and Craft Guide to India by 
Khadija Ejaz includes stir-fried 
chicken (chicken karahi) and rangoli, 
art created with chalk or colored 
sand. Students will make ozoni, a 
Japanese vegetable-and-shrimp 
soup, which is traditionally served 
for New Year’s, in Recipe and Craft 
Guide to Japan by Juliet Mofford. 
They can also create a papier-mâché 
Daruma, a round tumbler doll head 
that rights itself, reminding one to 
never give up, no matter what the 
new year brings. Other titles in the 
series take foodies to China, France, 
Germany, Israel, South Africa, 
and more. Use these titles as you 
explore each continent.

Chinese Fairy Tale Feasts: A Literary 
Cookbook by Paul Yee and Judy Chan 
is a feast of a book, with glossy pages, 
bright illustrations, and vivid stories. 
Is it a book of folktales? A cookbook? 
A book on Chinese culture? Yes, 
yes, and yes! Thirteen folktales are 
followed by an explanation of the 
tale’s heritage, information about 
China related to the story, a Chinese 
proverb, and a detailed recipe. “Magic 
Rice on the Mountain” tells of a 
daughter whose mother is stolen by 
bandits. The girl’s uncle leaves her 
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in the mountains to starve. Instead, 
her good nature and a song learned 
from her mother help the girl convert 
white stones into rice. The “Old Story 
Pattern” talks about the theme of 
orphans in folktales who encounter 
grave dangers. The information 
section discusses the importance 
of mountains in stories and Chinese 
religions. The proverb, given in 
Chinese and English, is “Raw grains 
cooked into rice,” which means “Some 
things cannot be undone.”

Stone Soup by Jon J. Muth is set in 
China and uses the Buddhist story 
tradition in which tricksters spread 
enlightenment rather than seeking 
gain. Three monks decide to find 
out what happiness is. They enter 
the square of a suspicious village 
and cook a simple soup made from 
water and three stones. One by one, 
the curious villagers join the monks. 
True to form, each villager brings 
an ingredient to add to the pot. “As 
each person opened their heart to 
give, the next person gave even 
more.” When the soup was ready, 
they pushed tables together, brought 
desserts and tea, and lit lanterns. The 
author’s warm illustrations make the 
reader want to slide onto one of the 
benches. After the delicious dinner, 
they told stories, sang songs, and 
celebrated long into the night. “And to 
think,” said the monks, “to be happy is 
as simple as making stone soup.”

Readers take a trip to old China 
in The Runaway Wok by Ying 
Chang Compestine. Colorful, busy 
illustrations are packed with cultural 
details in this story of a poor family 
whose son, Ming Zhang, trades 
eggs for a damaged wok that can 
sing. Once cleaned and polished, 
the wok skips off to the wealthy Li 
family’s house and returns filled with 
delicious New Year’s foods. Next 
it skips off to the market where it 
blocks the path of the selfish Li son. 

The boy uses the wok to hold all of 
his New Year’s purchases—fireworks, 
toy dragons, cymbals, drums, 
lanterns, yo-yos, and kites. Once his 
back is turned, the wok skips back to 
the poor family. Last, the wok skips to 
the rich man’s counting house, where 
Mr. Li fills it with money cheated from 
the poor of Beijing and then watches 
in dismay as the wok skips away. 
Ming and his family throw a New 
Year’s party for the poor, dividing the 
coins, distributing the toys, and filling 
every stomach. But the wok returned 
to the rich man’s family. Intent on 
destroying the wok, the three family 
members fall into the wok and 
get stuck. No one at the festivities 
“noticed as the wok sped off to the 
distant hills. The Li family was never 
seen in Beijing again.”

A young girl is eager to help her mom 
cook a traditional Korean dish in Bee-
Bim Bop! by Linda Sue Park. “Hungry—
in a hurry / for some BEE-BIM BOP!” 
From shopping through chopping 
vegetables, slicing beef, boiling rice, 
and setting the table, the small child 
is bouncing with anticipation, as are 
the lilting words of the verses. Finally, 
the family members gather, say grace, 
and then build their own Bee-Bim 
Bop. A recipe and instructions follow, 
explaining that the dish is created by 
piling rice in the middle of one’s bowl, 
then topping it with bits from each 
of the bowls of cooked vegetables. 
Last come ribbons of egg pancake, a 
spoonful of meat juice, and, if you like 
it spicy, a bit of ko-chee-chang (hot 
pepper paste). Then you “bee-bim”—
mix it all together!

When Mama cooks, Cora’s three 
older sisters and brother help. 
Cora “was stuck with kid jobs like 
drawing pictures in the flour or 
licking spoons.” But one day, while 
her siblings are out, Mama ties her 
apron on Cora, tells how she learned 
to cook Filipino dishes at her own 

father’s side, and then carefully 
guides her as Cora Cooks Pancit. 
Dorina K. Lazo Gilmore weaves the 
steps involved in making this noodle- 
and-pulled chicken dish into a loving 
episode for mother and child. The 
sun-warmed illustrations by Kristi 
Valiant add to the emotion and 
sweetness of this story. When Cora’s 
father deems the dish as good as her 
mother’s pancit, Cora beams with 
pride. The pancit recipe is appended.

Middle East
On her second day in her new school 
in America, Farah goes on a field trip 
to an orchard, in One Green Apple by 
Eve Bunting. Farah stands out in Ted 
Lewin’s double-spread illustrations 
because she’s the only one whose 
head is covered with a dupatta. She 
speaks no English, but she knows 
what the cold looks and cruel smiles 
of some of the other students mean. 
Her father explained, “Our home 
country and our new one have had 
difficulties.” Each child can pick one 
apple, and Farah chooses a green 
apple from a tree that is shorter than 
the rest and, like her, doesn’t seem to 
belong. The children drop them into 
an apple press, where Farah helps two 
others push hard to turn the handle 
of the press. Riding back in the wagon 
after drinking the cider, Jim belches 
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and makes everyone laugh. Farah 
thinks that laughs and sneezes and 
belches sound the same here as they 
do at home. It’s just the words that 
are strange, words that she will learn. 
“‘I will blend with the others the way 
my apple blended with the cider.’ 
She takes a breath and says her first 
American word, ‘App-ell.’”

Like others in the I Can Cook! series, 
Middle Eastern Food by Wendy 
Blaxland not only provides recipes, 
but also shows step-by-step photos. 
Seven recipes use fresh ingredients 
to make dolmas, tabbouleh, shish 
kebabs, and a sweet dessert, Turkish 
Delight, that was first made by a 
confectioner in Istanbul, Turkey, 
in 1777. It is still made in the same 
shop today.

On-the-Go Schwarmas and Other 
Middle-Eastern Dishes by Nick Fauchald 
groups the thirteen recipes by level 
of difficulty, from making couscous to 
creating Baba Ghanouj, an eggplant 
dish. Recipes show which parts of 
the MyPyramid nutritional goals are 
met, and numerous sidebars provide 
related food facts and cultural notes. 

Europe
French Food by Wendy Blaxland 
begins with a twelve-page mini-
course in French cuisine. One 
map shows traditional foods from 
each of the regions, another the 
produce raised or caught in each. 
Seven recipes follow, with close-up 

photos of each step. Students 
can create a croque monsieur (a 
hot ham-and-cheese sandwich), 
omelets, mini crepes, and a 
refreshing drink called grenadine, 
from the French for “pomegranate.”

Sofia lives above the Fig Tree, her 
family’s restaurant, in Three Scoops and 
a Fig by Sara Laux Akin. Her eagerness 
to help in the kitchen causes one 
mishap after another. She forgets to 
put the lid on the blender, puts too 
much yeast in the bread dough, and  
tosses pizza dough into the ceiling 
fan. In each case, a family member 
exclaims, “Sei troppo piccolo!” Sofia, 
sure that she’s not too little, takes a 
bowl of gelato and sits on the swing 
under a leafy fig-tree umbrella. A fig 
falls into her gelato, sparking an idea. 
This time her dessert rates the highest 
review from her Nonna: “Angels would 
sing for one of your Fig Tree Sundaes, 
Sofia!” The back matter includes a 
simple recipe for Italian flag sundae 
and a pronunciation key for the Italian 
used in the story.

Africa

As a Peace Corps volunteer in 
Cameroon for four years, Jim Averbeck 
ate many bowls of ndole (bitterleaf 
stew), the country’s national dish. In 
The Market Bowl, Averbeck weaves a 
tale of an impatient girl, Yoyo, who 
wants to have a bigger part when 
her family sells ndole at the market. 
She doesn’t listen when Mama Cécile 
explains the recipe and instead 

creates her own version. She forgets 
Mama’s rule and refuses a fair price for 
her stew. That displeases Brother Coin, 
who rescinds his blessing on their 
market bowl. It no longer collects coins 
from customers, and Mama begins to 
worry. It’s up to Yoyo to find Brother 
Coin and trick him into blessing their 
market bowl. Averbeck’s illustrations, 
made with acrylic paint and printed 
paper, provide a lot of cultural 
information. The Cameroonians in the 
story wear beautifully printed fabric, 
their homes are round and made from 
heavy bricks, and they raise goats and 
cattle. Even more can be learned from 
careful observation of the busy market 
scenes. An adapted recipe for ndolé is 
included, adding the sense of taste to 
the tale.

Another title to share is Nigeria by 
Dereen Taylor, from the A World of 
Food series. A country’s recipes are 
shaped by its climate, culture, history, 
and even religion. Readers learn how 
these factors influenced the cuisine 
of Nigeria. Three recipes for popular 
Nigerian dishes are included.

Mexico

Mexican foods are easily accessible 

in most parts of our country. Before 

sharing these books, ask students for 

the names of some of their favorites 

and tally the results. Mexico (from the 

series A World of Food) by Geoff Barker 

shares information about the land and 

culture of Mexicans, as well as about 

their food. The first double-spread 

pairs facts about the introduction of 

European foods by the Spanish with a 

recipe for flan, a tasty custard dessert. 

Sidebars and photos add details to 

informational text on farming, climate, 

culture, and religion. Recipes for 

guacamole and mole poblano (spiced 

chocolate sauce) are included, as well 

as explanations of holiday celebrations 

for Easter and Day of the Dead. 
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In Fun with Mexican Cooking (from the 
series Let’s Get Cooking), Karen Ward 
begins each recipe with a paragraph 
about the ingredients or occasion 
for the food. Each step in the recipe 
includes a color photo, and the 
ingredients are shown in pictures and 
words. Some of the fourteen delicious 
recipes include salsa, tortilla soup, 
hot chocolate, tacos, and churritos, 
fried tortilla quarters sprinkled with 
cinnamon and sugar. Although a box 
on the contents page warns readers 
to have an adult help, especially with 
the stove and knives, the photos show 
a multiethnic group of middle graders 
involved in the cooking.  

Gazpacho is a delicious cucumber- 
and-tomato soup that is served cold. 
It is the only thing that Nacho wants 
to eat in Gazpacho for Nacho by Tracey 

have learned the Spanish words for 
the eight primary colors along with 
Hispanic customs and foods. 

“Orange are the marigolds 
on Day of the Dead. 
Orange are the platos 
for special bread.”

A glossary provides pronunciations 
and explanations for Spanish terms. 
On the Day of the Dead, for example, 
people exchange calaveras, sugar 
skulls given as tokens of love or used 
to decorate family altars.

Even if your students rarely travel, 
their taste buds can take them across 
the globe with foods like tacos, 
omelets, hummus, and pancit. These 
titles will give them background 
information and details about the 
countries and cultures from which 
the foods come. This December, talk 
about the foods of the holidays, and 
then share books that can take them 
on a food adventure—or inspire 
some new holiday food traditions. 
Bon appétit!

Pat Miller, MEd, LMS, was a school 
librarian for twenty-two years. Her 
newest project for Upstart is Library 
Brain, a recipe box of engaging lessons, 
activities, and organizational tips. She is 
also a children’s author and professional 
storyteller who makes school visits 
with her books, including We’re Going 
on a Book Hunt (UpstartBooks), 
Substitute Groundhog, and Squirrel’s 
New Year’s Resolution (both Albert 
Whitman). Visit www.patmillerbooks.
com or e-mail Pat at gpatmiller@
patmillerbooks.com.

Kyle. “The name of this tiny muchacho 
was Nacho, / and all he would eat was 
a soup called gazpacho. / Gazpacho 
for breakfast, gazpacho for lunch, 
/ gazpacho for dinner, for snacks, 
and for brunch.” No matter which 
traditional Mexican recipes his mother 
whips up, Nacho refuses to take even 
one bite. Mama’s solution? She takes 
Nacho to the market and tells him 
she is going to teach him to cook. 
Though he buys only the ingredients 
for gazpacho, Nacho has so much fun 
cooking that he decides to branch 
out. “Mami,” he said, “though I love my 
gazpacho, / I’m trying new recipes! 
Call me Chef Nacho!”

Green Is a Chile Pepper: A Book of Colors 
by Roseanne Greenfield Thong is a 
Pura Belpré honor book. By the time 
your readers finish the book, they will 
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