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Renewing America’s Food Traditions is a beautifully illustrated dramatic call to recognize, 
celebrate, and conserve the great diversity of foods that gives North America its distinctive 
culinary identity that reflects our multicultural heritage. It offers us rich natural and 
cultural histories as well as recipes and folk traditions associated with the rarest food 
plants and animals in North America. In doing so, it reminds us that what we choose to 
eat can either conserve or deplete the cornucopia of our continent.

While offering a eulogy to a once-common game food that has gone extinct—the 
passenger pigeon—the book doesn’t dwell on tragic losses. Instead, it highlights the 
success stories of food recovery, habitat restoration, and market revitalization that chefs, 
farmers, ranchers, fishermen, and foresters have recently achieved. Through such “food 
parables,” editor Gary Paul Nabhan and his colleagues build a persuasive argument for 
eater-based conservation.

In addition, this book offers the first-ever list of foods at risk in America (more than a 
thousand), shows how all of us can personally support and participate in such recoveries, 
and lists food festivals held across the continent to honor and enjoy some of the country’s 
most iconic foods, from crab cakes to maple syrup and filé gumbo. Organized by “food 
nations” named for the ecological and cultural keystone foods of each region—Salmon 
Nation, Bison Nation, Chile Pepper Nation, among others—this book offers an altogether 
fresh perspective on the culinary traditions of North America.
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Celebrating and saving our endangered 
culinary cultures, the diverse “food 
nations” of America.
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Writer, professor, and conservationist GaRY Paul naBHan is 
the director of the Center for Sustainable Environments 
at Northern Arizona University. Winner of the John 
Burroughs Medal for Nature Writing, a Western States 
Book Award, a MacArthur Fellowship, and a Lannan 
Literary Fellowship, Nabhan is author of Coming  
Home to Eat, The Forgotten Pollinators, and  
Why Some Like it Hot, among other books.

deBORaH MadiSOn founded San Francisco’s  
famous Greens restaurant and is author  
of Vegetarian Cooking for Everyone and  
Local Flavors: Cooking and Eating from  
America’s Farmers’ Markets, among others.  
An advocate for food diversity, she is a  
board member of the Slow Food  
Foundation for Biodiversity and  
the Seed Savers Exchange, among  
other organizations.

“ Renewing America’s Food Traditions gives us a great 
food adventure to embark on—really no less than 
discovering ourselves through foods that we didn’t 
even know were, in some way, ours.” 

deBORaH MadiSOn 
 from the foreword
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