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ACCOMPLISHMENTS AND EVALUATION 
Please respond to the following as appropriate: 
- Describe what was achieved during the time period of the grant.
- What aspects were completed as proposed?  If your study could not be completed as 
proposed, explain how your plans were altered.
- Did the project accomplish what it intended?  Did it make a difference?
- Include any relevant quantitative data, if applicable (e.g. How many individuals have 
benefited from this project and in what way?  You may include various output measures such 
as circulation/reference transactions, program attendance, survey responses, etc.).
- Include any anecdotes, if applicable.
- What would you do differently next time, if anything?

Is your project completed?

Yes
No

If No, what is needed to complete the project?  More time, funds?



FINANCIAL STATEMENT 
Please explain how the funds received were spent.  Attach your original budget and indicate 
how well your estimates matched with actual expenditures.  Receipts are not necessary.

SHARING YOUR PRODUCT/RESULTS 
What are your plans for disseminating the results of your work?  If it will be a webpage or product, 
or published article or book, when will it be available to the public?  Include citations/URLs if known.  
Remember that all final products must acknowledge receipt of funds from LAUC.


	fc-int01-generateAppearances: 
	SHARING_YOUR_PR_Z4kjRgLh*Gs8IW2y7bIujQ: Once I get the information in order, I will have a better idea on what the final product will look like. The original idea was to present at The Popular Culture Association (PCA) conference, in the food in popular culture topic area, as well as possibly publishing in a journal such as Gastronomica. 

However, I have also seen a rise in short (less than 15-minute, sometimes just 3 to 5 minute) films, explaining concepts such as how the "Chinese food" font was created or the origin of certain snack foods, that seem to have a much further reach with the public than an academic article, so that might also be a consideration if the results lend themselves to visualization. 
	FINANCIAL_STATE_ppcimfebAmdoAxnAQ3hu1g: This grant was first awarded in November 2021 when it was sometimes possible to get a roundtrip flight from California to Massachusetts for less than $500. By the time I could travel, $500 covered part of the ticket, but not all of it. 
	If_No__what_is__-guqrfFP1GCuNA3wDbdPcg: I am starting to organize the information I've found. Right now it seems like I have plenty to work with but I also know that I haven't looked at everything. So many of these cookbooks are community based and were not designed for academic research so they aren't always easy to compare and contrast. I would like to have the basic structure in place by next summer and then I can determine where to go from there.
	Is_your_project_ci5HVIH0gJlt0rJ*fDODlw: No
	ACCOMPLISHMENTS_ZzSqOjbs2xKbInoO75jyeQ: The activities to be funded included travel expenses, anticipated scanning fees, and conference expenses.
The recipes I am looking for are likely to be published in community cookbooks. To determine what might be available online, I searched the Cookbook and Home Economics Collection on the Internet Archives, which includes books from the Young Research Library Department of Special Collections at UCLA, The Bancroft Library at the University of California, Berkeley, and the Prelinger Library (San Francisco). 
For print versions, I searched what was available through ILL, and I identified the California Cookery collection at the Los Angeles Public Library and the Historic Cookbooks at Schlesinger Library (Harvard). Because there is also a personal collection in Massachusetts that was the reason my interest in this topic was first sparked and becaues the Schlesinger Library is a special collection that requires on-site review, I focused on travel to Massachusetts as the main expenditure of the funding.
As I began collecting recipes, I began to see that there seemed to be a clear history of boiled peanuts in the Southern United States, where the peanuts (native to South America) were similar to a legume in Western Africa and so were prepared in a similar way. The recipes from Hawaii, when they listed a place of origin, cited it as Chinese. Another facet of research has opened up, i.e. how the peanut got to China and then how the peanut plants got to Hawaii in order for the snack to become popular. 
For my next phase, I would like to learn more about mapping and timelines to see what the date and rate of recipe publication might show. So much of the history I have found is anecdotal and so I would like to see what patterns might emerge. 
	Original_Abstra_M0VjXAr83Ym4*JYKw0HZZQ: Growing up in Hawaii, one of my favorite snacks was boiled peanuts. I learned they were also popular in
the American South, but it wasn't until I lived in New England that I understood how specifically regional
this particular snack is. I noticed other food items that fell into a similar type of symbiosis but it wasn't
until I read Kathryn G. Matheny's "No Mere Curiosities: Using Historical Cookbooks in the Library
Classroom," RBM: A Journal of Rare Books, Manuscripts, and Cultural Heritage, Vol. 21, No. 2 (2020) that
I began to see the research potential. A favorite food in Hawaii is the plate lunch and much has been
written about the culinary contributions of the ethnic communities that came to Hawaii, many as
plantation farmers. As part of a Black History in Hawaii segment, I saw that the plantation system in
Hawaii developed directly because of the Civil War and because the Union's sugar supplies were cut off.
There was the connection between Hawaii and the American South, as direct as the connections
between China, Japan, and other regions more explicitly recognized as part of the culture of Hawaii. The
current state of my research is a preliminary literature review, the beginning of a history, and a list of
recipes that I've identified for more research. The outcome for this research is an overview article
demonstrating the connection, ending with recipes for a series of foods that have versions from both
the American South and Hawaii.
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