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Abstract
Asian American voices are lacking in discourse about North Carolinian food, yet their narratives belong to the state’s culinary traditions and history at large. “Fried Chicken, Orange Sherbet, and Teriyaki Tacos” examines the ways in which Asian Americans in North Carolina navigate their identities through food. Oral history interviews with Sayaka Matsuoka, Monique Truong, and Elva Bennett provide three case studies where food plays an important role in identity formation. Research in the Asian American studies field examines how Asian Americans create their identities and negotiate their relationship to racialization and ethnicity. With food studies and folklore literature, I examine this negotiation of the self through the lens of food. Ultimately, this thesis shows food reflects the ways in which Asian Americans in North Carolina create their identities based on their relationships to racialization, ethnicity, place, and time. 
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Introduction: 
Food, Place, Time, and Self
	“You and I are Chinese. We both eat that,” said a fellow Chinese-American student activist, pointing to a page reading “roast duck.” I wanted to relate to this woman with whom I shared a racial and ethnic identity, but I could not escape the fact that despite these racial and ethnic similarities, her statement was not true. 
	I do not eat roast duck at home. The Chinese side of my family speaks Shanghainese and Cantonese, not Mandarin as my peers do. In this brief interaction of “we both eat that,” I noticed a significant flattening of how Asian American culture is created. We assumed identity shapes a person’s foodways – the processes of consumption, production, and behaviors surrounding food. While this is not always entirely inaccurate, I realize how troublesome generalizations about 
Chinese-American identity and food patterns can be, and are, to me. 
	I began to explore my own relationship with identity expression, and connected to English and comparative literary scholar Jennifer Ho. In Ho’s words, “I understood my identity through my family and foodways.”[footnoteRef:1] I felt the same. My father’s family is Chinese; my mother’s Irish, German, Welsh, French, and Scottish-American. Food was how our family came together at home in San Francisco. Each Thanksgiving, we’d eat Chinese fried rice alongside the turkey and stuffing. On birthdays, our Chinese grandparents came over and we ate noodles to symbolize longevity. And on Sundays, sometimes after church, we’d go as a family to eat dim sum in a neighborhood restaurant. While the Bay Area was and is a multicultural region with a large Asian population, my family had our foodways. We preferred certain kinds of noodle soups over others. We went to a restaurant called Mayflower for dim sum while many others chose Tong Kiang. While many families of various ethnic backgrounds associate Chinese food with a strong sense of family and place, my family’s Chinese food drew me to my family and my neighborhood.  [1:  Ho, Jennifer. Consumption and Identity in Asian American Coming-of-Age Novels. Taylor & Francis Group, 2013. ProQuest Ebook Central, http://ebookcentral.proquest.com/lib/unc/detail.action?docID=1395961 pp.2
] 

	Foods that were “Chinese” to my San Francisco family may not have been important to others, certainly not to many Asian American families with roots in Chapel Hill-Carrboro. Often, I would judge the authenticity of certain dishes and restaurants that I deemed “fake” Chinese food. I wanted to investigate the sociopolitical implications of inauthenticity in Chinese food in North Carolina, so in the summer of 2016 I conducted my own foodways research project with the Moore Undergraduate Research Apprenticeship Program (MURAP). Instead of finding evidence to support my previous assumptions about the offensive nature of inauthentic Chinese food, I found something more important: American Chinese food’s hybridity. While I previously would have denigrated a dish like General Tso’s Chicken for its alleged loss of Chinese culture to American hegemony, I now saw American Chinese food as a complex expression of diaspora. Moreover, hybridity allowed me to see General Tso’s as the product of a natural interaction between food and place. 
	When I had started to become comfortable viewing culinary identity as one stemming from both family and place, that definition complicated itself again. In August when my parents announced their divorce, my foodways suddenly grew more complex. “Family” no longer meant the nuclear parents-and-children structure I had grown up with, and my parents’ separation inevitably led to an alteration of their food practices. I could no longer define my culinary identity exclusively through my parents’. I still frequented the dim sum joints on Clement Street we used to visit together, knowing that it still represented my identity. Chinese food became a way to remember and relive the times when my family was together and happy. Food identity, then, became a reproduction of memory and time.
	When I studied abroad in Cape Town, South Africa in the fall of 2016, I began to see how place played an even more important role in Chinese foods; it was a product of interactions between people and place. Cape Town had bao--filled buns-- and Chinese grocery stores like I saw on Clement Street in San Francisco, but the buns were different. The owners of the restaurants and shops were more recent immigrants whose history differed greatly from the Chinese community in San Francisco. Additionally, Cape Town’s culinary culture shaped Chinese food differently. The bao I held in Cape Town may have contained the same ingredients as those my family ate -- flour, rice, egg-- but this bao with its particular history was not where I was from. This bao came to South Africa with its own culinary history. Removed from San Francisco, where my Chinese foodways surrounded me, and from North Carolina, where I had learned to navigate a new food landscape, I used the available food resources to recreate Chinese foods to the best of my ability and create my own Chinese identity in South Africa. When I eat Chinese food today, I still recreate bits of my happy familial childhood in my home and in the Clement Street dim sum shops, no matter how far from home I am. My food still communicates memories of specific people, place, and time. 
	My thesis explores how others create and perform their own Asian American identities through food and how place and time play a role in defining their food-related identity. I decided to focus on Asian American subjects rather than simply Chinese Americans because Asian Americans as a whole face a dual battle: navigating an ascribed racial category as well as ethnic traditions. Furthermore, Asian foods hold a unique place in this dually racial and ethnic category; while many restaurants fall under the “Asian” category, their ethnic or national[footnoteRef:2] differences remain somewhat distinguishable.  [2:  Ibid.] 

	Furthermore, there are larger implications to examining Asian American identities in the region of the American South. In works that attempt to reflect North Carolinian food culture such as The Carolina Table, Asian American voices are largely absent. With the exception of restaurants and the occasional food trucks, personal accounts of living, eating, and cooking as Asian Americans in North Carolina remain invisible.[footnoteRef:3] Especially within the context of a commonly assumed “anachronistic” South, Asian Americans are received as perpetually foreign peoples.[footnoteRef:4] My research highlights the Asian American presence and belonging in Southern narratives. My interviewees’ experiences and foodways contribute to these efforts, showing that they belong to a transcultural society that experiences hybridization like any other region of the United States. Their own lives come from different migratory patterns.  [3:  Kenan, Randall. The Carolina Table: North Carolina Writers on Food. Eno Publishers, 2016.]  [4:  Joshi, Khyati Y., and Jigna Desai, editors. Asian Americans in Dixie: Race and Migration in the South. 1st edition, University of Illinois Press, 2013. Pp. 1] 

My work examines how three women: Sayaka Matsuoka, Monique Truong, and Elva Bennett navigated categories of race and ethnicity in their processes of identity creation in the southern state of North Carolina. Each interviewee uses food as an expressive language in her own way. Matsuoka, a Japanese American freelance writer, grew up in Greensboro, North Carolina with immigrant parents who owned a Japanese restaurant. Food remains an important aspect of her life as she cooks for herself and others to connect with her Japanese heritage. 
Truong is a novelist who arrived in Boiling Springs from Vietnam when she was six years old. Her writing includes strong sensory details of taste, place, and time associated with Boiling Springs. Elva Bennett is a recent graduate of UNC-Chapel Hill. Though she is originally from Greensboro like Matsuoka is, she now lives in Raleigh. Her legacy is inherently hybrid: her Filipino grandmother taught Chinese cooking, and her white stepfather continues to teach Asian cooking to Bennett. Her story questions the definition of authenticity and transmission, just as every other interviewee asserts their own truths and identity formations. With the case studies of Matsuoka, Truong, and Bennett, I argue that Asian American women in North Carolina create their identities based on their relationships to place, racial and ethnic identity, and time. Their narratives belong to the existing discourse of food in North Carolina.  
	I chose to study these women’s identities through the field of folklore, and early on, noted little folklore scholarship specifically focused on Asian American foodways. Although general ethnic studies of Asian ethnic groups are plentiful, few examine the interrelationship between racialization, ethnicity, and foodways. Placing Asian American identity creation into the field of folklore allows for a more complex understanding of folk performance and transmission in relation to the larger construction of race in addition to ethnicity. 
Methodology
	This thesis draws upon Asian American studies to provide the necessary theories for future Asian American folklore studies. Through oral history, analysis of folk performance in foodways and even literature, I examine three case studies of Asian Americans in North Carolina who navigate racial, ethnic, and regional dynamics to create their identities. Asian American studies takes into consideration the cultural production of Asian American identities within the context of political movements of the United States.[footnoteRef:5] It considers immigration, the duality of being born an American citizen but seen by white peers as a perpetual foreigner, and the navigation of a homogenous racial group despite ethnic distinctions. In this paper I will use the term “Asian American” to refer to people of Asian descent who are racialized within the “Asian American” category. Furthermore while “race” refers to the structure of a category such as “Asian American” itself, I use the term “racialization” to refer to how people relate to and are placed into this category. This emphasizes that the creation of racial identity is an active process, not a natural given.   [5:  Esperitu, Yen Le. Asian American Women and Men. Second, Rowman & Littlefield Publishers, Inc., 2008 pp.2,3] 

 “Asian ethnic” or “Asian,” on the other hand, refers to the specific ethnic identities included in the “Asian American” racial category, but based on geographies of origin instead of phenotype.[footnoteRef:6] Because Asian Americans face the dual challenge of navigating racial and ethnic categories to produce identity, it is essential to incorporate Asian American studies scholarship to understand how Asian Americans utilize their surroundings to perform their sense of self.  [6:  Ho, Jennifer. Consumption and Identity in Asian American Coming-of-Age Novels pp.14] 

	I conducted interviews with Matsuoka, Truong, and Bennett to examine the role food played in their lives. I asked each of the interviewees the following questions: What is your earliest food memory? What were your favorite and least favorite foods growing up? Where did your food come from and who made it? What would you cook for a person who does not belong to your culture? What dishes would you include as part of your own personal cuisine? These questions delve into the personal connection the interviewees have with food, examine why certain dishes hold importance, and show how and why the interviewees reproduce certain culinary traditions. Each chapter of this thesis is dedicated to one interviewee to explore her personal construction of identity.
These interviews also highlight how food is a mode of folk performance for the interviewees. Folk performance is a communication of group identity. For a performance to be considered folkloric, it must include: “communal consensus in identifying” the content[footnoteRef:7], i.e. a shared understanding of the form, a dynamic in which “the audience’s responses (or a lack thereof) shapes the variation.”[footnoteRef:8] Thus, the dynamic between the performer and audience of food traditions is paramount to understanding its transmission and message. Folk performance allows us to consider what aspects of identity the interviewees believe to be important to communicate and reproduce, and the contexts in which individuals consciously reproduce and present their identities in North Carolinian environments.  [7:  Long, Lucy. “Introduction to Part Three.” Food and Folklore Reader. Bloomsbury Academic, 2015 pp.159 ]  [8:  Long, Lucy. “Introduction to Part Four.” Food and Folklore Reader. Bloomsbury Academic, 2015 pp. 284] 

While this methodology includes neither a large sample of interviewees nor a critical analysis of all relevant racial theory, it is a necessary start to examining race, place, and food for Asian Americans in North Carolina.  
Literature Review
	In addition to oral histories, my research’s supporting primary sources include cookbooks and Truong’s novel, Bitter in the Mouth. These sources provide firsthand narratives of their relationships with food and identity for each interviewee’s family. Elva Bennett’s family cookbooks, Things I Ate at Home and Mary Sia’s Chinese Cookbook highlight the particular recipes her family recreates in the context of her hybrid history, as well as her white stepfather’s role in transmitting her family foodways. Bitter in the Mouth highlights how Truong conceptualizes Boiling Springs, North Carolina as a place she belongs to through the lens of taste. Additionally, Truong’s article “Southern, Reborn,” published by the Southern Foodways Alliance highlights her complex feeling of belonging in both North Carolina and Boiling Springs. 
	Accompanying the primary sources are readings from Asian American studies. Asian American studies material including Yen Le Esperitu’s Asian American Women and Men, literary analyses by Patrick E. Horn in Narrative, Race, and Ethnicity in the United States, and Jennifer Ho’s work, Consumption and Identity in Asian American Coming-of-Age Novels. Asian American Women and Men examines immigration patterns and labor through the lens of gender. This provides some background historical context into family structure, work culture, and material culture, all of which are relevant to examining Asian American foodways. Horn’s essay, “One Silence Had Led to Another” analyzes literary devices in Bitter in the Mouth. Horn argues that the literary device paralepsis in the novel allows readers to rethink their construction of the protagonist’s and Truong’s identity. Coupled with my analysis of Truong’s foodways, Horn’s work helps to examine Truong’s own identity formation. Ho’s book examines several Asian American novels and the relationship between food and the protagonists’ identity creation. Ho’s work also provides critical analysis of how Asian Americans specifically navigate foodways and create ethnic and cultural identity. 
Foundational works regarding the dynamic process of cultural identity and hybridity are also essential. Postcolonial theorist Homi K. Bhabha and cultural studies scholar Lisa Lowe assert that minority groups are not homogenous, that branching out from the expectations of the “local history,” or a very specific criteria for a person’s ethnic or national, allows people the right to define their culture.[footnoteRef:9] Bhabha argues that belonging to a racial, ethnic, or gender group by default “becomes a kind of ‘second nature,’ a primordial identification, an inheritance of tradition…”[footnoteRef:10] People tend to assume that belonging to a group is natural, that traditions are inherent and inescapable. Viewing identity as a fixed label, as Bhabha states, leaves one “‘unsatisfied’ and anxious about who she is, or what her community can be…”[footnoteRef:11] Only when people can view their identity from intersections–American as well as Chinese, working class, female, etc.–can they understand that creating culture is a dynamic process.  [9:   Bhabha, Homi K. The Location of Culture. London: Routledge, 1994, pp. xx ]  [10:   Ibid., pp.xvii]  [11:   Ibid., pp.xx] 

Lisa Lowe builds upon Bhabha’s theory in her analysis of Diana Chang’s “The Oriental Contingent.” Lowe describes the two main characters, Lisa and Connie, as women who “[internalize] a cultural definition of ‘Chineseness’ as pure and fixed, in which any deviation is constructed as less, lower, and shameful.”[footnoteRef:12] American-born Connie feels that Chinese-born Lisa is more Chinese, but Lisa feels that even she is not Chinese enough herself.[footnoteRef:13] As Bhabha predicts, Lisa and Connie feel anxious that they do not fit within the strict confines in which they believe Chinese culture lies. Lowe argues that Lisa and Connie can practice and reproduce Chinese culture together without disregarding their American upbringing or language skills. As Bhabha would claim, Lisa and Connie create their own narrative at the intersections of Chinese ethnicity and American nationality, among other factors. Lowe suggests that Chinese American identity is not fixed, but is rather constantly adapting. Lowe states, “the processes that produce such identity are never complete and are always constituted in relation to historical and material differences.”[footnoteRef:14] In short, there cannot be a singular way to “be” Chinese or perform Chineseness, for cultural practices are constantly transforming. Lowe’s work in addition to Bhabha’s sets the foundation for viewing identity in relation to food and material culture as a consciously crafted process.  [12:   Lowe, Lisa. Immigrant Acts. Durham and London: Duke University Press, 1996, pp. 64]  [13:   Ibid., pp.63]  [14:   Ibid., pp.64] 

Robert Ji-Song Ku’s Dubious Gastronomy was a foundational book for my MURAP research. It deconstructs the notion of “authenticity” through case studies in Asian foods in America. It seeks to “challenge the absolutism of authenticity by considering the cultural politics of the dubious, with the hopes of demonstrating that authenticity is both an illusion and a trap.”[footnoteRef:15] For instance, California Rolls demonstrate how Japanese people in California adapted to the local resources such as avocado to reproduce the texture of fatty tuna to the best of their ability.[footnoteRef:16] This “inauthentic” dish, then, actually served a very real need for the Japanese community. To view it as a lesser form of Japanese food in America is to ignore the context in which it was created. Dubious Gastronomy remains a foundational text that highlights how food reflects necessities of immigrant communities and the hybridity that follows.   [15:  Ku, Robert Ji-Song. Dubious Gastronomy: The Cultural Politics of Eating Asian in the USA. 2013. Pp.3
]  [16:  Ibid., pp.45] 

The anthology, Asian Americans in Dixie includes works that “seeks not to be mired in the debate about Southern distinction, but rather seek to understand how Asian American racial formations within the South participate in regional, national, and transnational racial projects.”[footnoteRef:17] The essays show that Asian Americans in the South  are not “quirky exceptions to the larger story of Asian America,” but are rather another aspect of the Asian American regional experience. Asian Americans in Dixie also pushes against assumptions that the South is “isolated, rather than transnational, and Southern culture to be insular, rather than transcultural.”[footnoteRef:18] [17:  Joshi, Khyati Y., and Jigna Desai, editors. Asian Americans in Dixie: Race and Migration in the South. 1st edition, University of Illinois Press, 2013. Pp.2
]  [18:  Ibid., pp.5] 

	I continue research on active identity performance in foodways and folklore scholarship. Danielle Elise’s “Simply Necessity?: Agency and Aesthetics in Southern Home Canning” shows how home canning reveals community values of workmanship, women’s agency, and creativity, rather than solely self-sufficiency. This essay indicates the larger cultural transmissions between the Shelby church and community and Monique Truong’s family, which shaped Truong’s sense of place. Holly Everett’s “Newfoundland and Labrador on a Plate: Bed, Breakfast, and Regional Identity” as well as William and Yvonne Lockwoods’s “Continuity and Adaptation in Arab American Foodways” provide case studies of other instances where regional and ethnic communities perform and standardize their foodways. Each article highlights the dynamic between performers and audiences of food in the realms of restaurants and culinary tourism. Susan Kalik’s Ethnic and Regional Foodways in the United States and Jacqueline Thursby’s Foodways and Folklore: A Handbook provide important material on how food and folklore research is conducted with case studies as examples. Lucy Long’s chapter introductions in The Food and Folklore Reader provides a basis for applying performance studies and definitions of terms such as “menu selection” and “translation” that I will include in this paper. Krishnendu Ray’s The Ethnic Restaurateur examines food’s political implications and the creation of ethnic cuisines in the United States, looking at how ethnic foods are constructed in largely urban food economies. 
	Ultimately, this thesis highlights case studies of Asian American foodways in North Carolina, but also contributes to the existing Asian American studies literature that shows that Asian American experiences are not foreign to the South. They belong here. Despite popular assumptions, they are not foreign, and neither are their foodways. Asian American foodways and people are embedded in the South and are just as much a part of the culture as barbecue sauce and fried chicken.








Chapter One: 
Sayaka Matsuoka
[image: https://lh3.googleusercontent.com/krQoJeqqatvaV7VbTVSyJGLnzRxqJc_GC4XtRQ36aar_BTkaSDMroBNCLKgfhWQXe-lQ7u8epntKYjAIAKw35hwgeS0pw8w4hGW0axLQCP6xZ_-3ZlGAwB7lT446oXp2lGMwFIXP5hY]
A Restaurateur Family 
“I want to use food as a language to communicate Japanese culture to my partner, Sam, as well as any future children we might have. Food has always been an enormously important part of my life and I think for many people, it's the easiest gateway to another culture.”[footnoteRef:19] [19:  Matsuoka, Sayaka. Interview by Mackenzie Kwok, 9 March 2018.] 

	To Sayaka Matsuoka, food is a language. It communicates cultural knowledge and emotional experience, familial traditions and affinity between food-lovers. As the daughter of the owners of a sushi restaurant in Greensboro, North Carolina, food was a constant presence in Matsuoka’s life. At a young age, her mother fed her egg-and-cheese sandwiches for lunch and caramel pudding for dessert. On Christmas, her family would order large amounts of raw fish from their restaurant supplier for big make-your-own sushi dinners at home. When Matsuoka and her sister were a bit older, their parents began to prepare Thanksgiving dinners with Asian stir-fries served beside the traditional ham and sides of macaroni and cheese. 
	After Matsuoka left home, she expressed her culinary autonomy by delving into Japanese-ethnic culture herself by cooking. Because she cannot read her mother’s Japanese cookbook, she documents Japanese recipes as her mother teaches them in English. She keeps these recipes with the intention to continue cooking the foods she grew up eating and to pass the recipes down to her future children. Regularly cooking Japanese food, asking her mother for Japanese recipes, and archiving these recipes keep Matsuoka connected to her family history and culture. 
	Matsuoka’s cooking expresses emotional as well as cultural experience. She cooks Japanese food for her white partner, Sam, to both share a bit of her Japanese culture with him. She cooks Japanese food particularly for her other close friends and family to express love, but also expresses emotional affection through other cuisines. Her dream restaurant would include risotto and omurice, a dish with a fluffy egg atop rice. Ultimately, Matsuoka treats food as a highly communicative medium that encapsulates her family-based traditions in the context of North Carolina at different points throughout her life. Matsuoka’s relationship with food shows that her identities are not separated into segments, but blended together in her performance of history, traditions, and sense of place. 
Menu Selection
“A lot of times I’ll just cook because I want to eat it. But I sometimes do really like cooking for other people ‘cause I like feeling like I’m sharing my culture with them.”[footnoteRef:20] [20: Ibid.] 

	According to food folklorist Lucy Long, menu selection is one of the major strategies for “negotiating the production of cultural perspectives in culinary tourism, or, providing a particular perspective through food.[footnoteRef:21] Matsuoka participates in a sort of culinary tourism wherein she attempts to “provide a particular perspective” of her own Japanese culture through the dishes she cooks for non-Japanese eaters. She signals this mode of communication through a tactic called menu selection. [21:  Everett, Holly. “Newfoundland and Labrador On a Plate: Bed, Breakfast, and Regional Identity.” The Food and Folklore Reader, Bloomsbury Academic, 2015 pp.105-106] 

Menu selection consists of: “highlighting dishes believed to be most acceptable to, and expected by, the target audience, or presenting unfamiliar foods alongside dishes identified with other regional specialties known to be familiar and popular to a general exoteric clientele.”[footnoteRef:22] Matsuoka’s decision to serve grilled eel to her partner’s brother and omurice to potential customers of her imagined restaurant communicates her intention to convey the similarities between Japanese foods and exoteric members’ foodways. This allows Matsuoka to normalize her foodways in a non-Japanese-ethnic environment and provide perspective on her family food history.  [22:  Ibid.] 

	Matsuoka cooks grilled eel over rice as a “first start” for her partner’s brother to gradually introduce connections between her Japanese foodways and his own culinary traditions of eating takeout regularly. Matsuoka makes this grilled eel because, as she says, “it’s easy enough that I can be like, it’s kind of like fish covered in barbecue sauce”[footnoteRef:23] as she introduces her food. By comparing grilled eel to a familiar barbecue dish, Matsuoka closely links her Japanese dish to southern American flavors and tastes. Though she does not entirely adapt the preparation methods or ingredients of grilled eel over rice, she translates her Japanese culinary grammar to “adapt to the foodways system of the anticipated” audience of Sam’s brother.[footnoteRef:24] Thus, Matsuoka acknowledges her guest’s familiarity of sweet barbecue sauce (not Eastern North Carolinian vinegar-based sauce) while adding subtle adjustments with the eel to gradually introduce her foodways on her own terms.  [23:   Matsuoka, Sayaka. 9 March 2018.]  [24:   Everett, Holly. “Newfoundland and Labrador On a Plate: Bed, Breakfast, and Regional Identity.” pp.106] 

	Matsuoka’s imagined half-Japanese, half-Italian restaurant would also merge cuisines through similar ingredients and vocabulary. In this case, her menu selection would bridge the connections between seemingly disparate cuisines while embodying Matsuoka’s personal favorite foods. “If I were to open up my own restaurant,” she says, “it would be a little bit of the Japanese food where it’s like, bowls of rice topped with like meat or like the omurice [stir fried rice with a fluffy egg on top] ...and then coupling it also with risotto, which is an Italian dish but it’s also rice-based, which is why I love it.”[footnoteRef:25] Matsuoka would select these two rice-based dishes because they are “different but familiar in a way that can be accessible to people who have never tried them before.”[footnoteRef:26] She sees the rice-based foods as vessels for connection between cultures. In her own words, the foods “are similar so people from either the Japanese side or the Italian side would be able to relate to the other dish.”[footnoteRef:27] Presenting foods and noting their similarities for the purposes of finding common ground and introducing cultures to one another performs Matsuoka’s knowledge and affiliation to both foodways’ cultures. These dishes show that her commitment to food lies both within and outside her ethnic affiliation. Thus, Matsuoka enacts her own version of Japanese ethnicity through her food’s performativity.[footnoteRef:28] [25:   Matsuoka, Sayaka. 9 June 2017.]  [26:   Matsuoka, Sayaka. 9 March 2018.]  [27:  Ibid.]  [28:  Kim, Sue J. “What Asian American Studies and Narrative Theory Can Do for Each Other.” Narrative, Race, and Ethnicity in the United States, The Ohio State University Press, 2017, pp.19] 

	Matsuoka’s menu partly performs her Japanese ethnic affiliation, but also performs her familial history and childhood emotions. Omurice and doria (a creamy rice casserole) are what Matsuoka grew up eating and foods that she “relates to her childhood.”[footnoteRef:29] She associates doria with “the winter and feeling cozy and warm” and seeks to share this feeling with her customers one day.[footnoteRef:30] By communicating this feeling of winter and warmth, Matsuoka shares a version of her Japanese ethnic identity that transcends stereotypical Japanese foodways. In other words, she encapsulates a Japanese identity that does not depend on commonly accepted Japanese foods like sushi. Instead, she shares a unique familial experience of “feeling cozy” with doria, grounding her food performance in family and childhood memory. Lucy Long’s definition of menu selection indicates that performers perform foods, ethnicity, and identity “as they wish for it to be perceived”;[footnoteRef:31] in the case of doria, Matsuoka seeks to perform comfort in addition to reinforcing her ethnic connection to Japanese foodways.  [29:  Matsuoka, Sayaka. 9 March 2018.]  [30:  Ibid.]  [31:  Everett, Holly. “Newfoundland and Labrador On a Plate: Bed, Breakfast, and Regional Identity.” pp.110] 

	As Jennifer Ho writes, fusion cooking “affirms ethnic affiliation” while “[challenging] the relevancy of this identification through its mutability.”[footnoteRef:32]	 While Matsuoka does not cook individual dishes that meld Italian and Japanese foodways together, she brings them together in her imagined East-Meets-West restaurant. This setting shows Matsuoka’s identification with her Japanese ethnicity while embracing her “adopted culture”[footnoteRef:33] of Italian cuisine. Food allows Matsuoka to retain her Japanese ethnic affiliation within the restaurant world. In other words, cooking pasta does not diminish the importance of her Japanese food cultures, but instead allows her to add her own Japanese American identification into her “chosen peer group.”[footnoteRef:34] [32:  Ho, Jennifer. “Fusion Creations in Gus Lee’s China Boy and Gish Jen’s Mona in the Promised Land.” Consumption and Identity in Asian American Coming-of-Age Novels, Taylor & Francis Group, 2013 pp.113]  [33:  Ibid.]  [34:  Ibid.] 

Fried Chicken and a “Southern Girl Side” 
“I used to tell people that my favorite foods are sushi, because I’m boujee, and fried chicken... The sushi is my Japanese side and the fried chicken is my Southern girl side.”[footnoteRef:35]  [35:  Matsuoka, Sayaka. June 2017.] 

	At first glance, it appears that Matsuoka draws upon commonplace associations between ethnicity and region; sushi is nearly unanimously understood as Japanese, just as fried chicken is associated with the American South. However, the way Matsuoka identifies with fried chicken indicates an intentionally deliberated connection between ethnicity and place. Matsuoka sees fried chicken as a southern food symbol. As Lucy Long writes, however, the meaning of symbols exists through “communal consent” as well as the symbols’ “relationship with other signs within a system…”[footnoteRef:36] Matsuoka identifies fried chicken’s place within the communal consensus of North Carolinian foodways -- that is, she acknowledges its significance to North Carolinian identity as many other people do--but she also acknowledges its influence and popularity in various ethnic food trends:  [36:  Long, Lucy. “Introduction to Part Three.” Food and Folklore Reader, Bloomsbury Academic, 2015, pp.161] 

“Fried chicken is one of those foods that can be found all throughout the South. In gas stations, in fast food restaurants, in brunch restaurants, at waffle joints, and even in "fine" dining. I grew up eating a form of fried chicken called "karaage" which is basically just Japanese fried chicken and growing up, it was one of my favorite foods. These days, fried chicken is taking on new meaning and isn't just a Southern staple but also popular because of other cuisines like Korean fried chicken.”[footnoteRef:37]  [37:  Matsuoka, Sayaka. 9 March 2018.] 


Matsuoka acknowledges the ubiquity of fried chicken and its ability to cross socioeconomic as well as ethnic and national barriers. Karaage, like dorio and omurice, bears striking similarities to beloved foods in North Carolina. However, latter examples of Japanese and Korean fried chicken do not reflect Matsuoka’s sense of place in the same way buttermilk-fried chicken does. 
	Though fried chicken links easily to other Asian ethnic and fusion foods, Matsuoka identifies strongly with the North Carolinian culture associated with it:
“I think despite all of the different kinds there are, for me, there isn't anything quite like a super juicy, crispy, southern fried chicken where the breading crumbles and falls off as you eat it. It's homey, filling, and frankly, finger-lickin' good. The fact that the food itself is married to Southern culture lets me articulate the ways in which I am, as a person, deeply rooted to the South.”[footnoteRef:38] [38:  Ibid.] 


Fried chicken’s construction as an important aspect of southern culture informs Matsuoka’s relationship to the food and her regional identity. She consciously identifies with the southern aspect of fried chicken and eats it to communicate her deep sense of belonging to North Carolina. The “sides” of herself that she expresses with food appear to not be mutually exclusive. Instead, her ethnic and regional identity are more complementary than separate. 
Conclusion
“I think growing up in the South, especially as a POC, taught me to persevere, be feisty, be passionate (especially about food), and proud. I'm not just Japanese or American, I'm a Southerner too, and it's just as important as my other identities.”[footnoteRef:39] [39:  Ibid.] 

	As Matsuoka says, many immigrant experiences are centered around food.[footnoteRef:40] Southern culture, and more specifically North Carolinian culture, revolve around food as well. While the all-too-known question, “Have you eaten yet?” resonates heavily with Asian-ethnics and Asian Americans, food also indicates to North Carolinians where they are in the country and world. Poet Jaki Shelton Green writes, "Fried chicken, fried fish, turnip salad, chicken and dumplings, stewed tomatoes, potato salad, rice pudding, fried okra and squash, pound cake, apple pie, and yeast rolls made the 'Up South' folks remember where home really was."[footnoteRef:41] Food grounds North Carolinians, and confirms their sense of “home” in the state. Food writer Fran McCullough echoes Matsuoka’s sentiment about learning to be passionate about food: "Inevitably Southerners start talking about food, and then we're off and running."[footnoteRef:42] McCullough and Matsuoka both agree: the food itself is not the only aspect that shapes North Carolinian identity; the passion for food also shapes one’s sense of place, home, and self. For Matsuoka, this passion includes fried chicken alongside omurice, doria, grilled eel, and sushi. To view Matsuoka’s foods as aspects of “sides” of her identity can allow one to see her multiplicity, but also presents the shortcomings of Americanization and ethnic affiliation: her foodways are shaped by proximity, family, ethnicity, and place. [40:  Matsuoka, Sayaka. 9 June 2017.]  [41:  Green, Jaki Shelton. “Singing Tables.” The Carolina Table, Eno Publishers, 2016 pp.16]  [42:  McCullough, Fran. “So, a Yankee Walks into a North Carolina Kitchen...:” The Carolina Table, Eno Publishers, 2016 pp.16] 


Chapter Two: 
Monique Truong
[image: https://lh3.googleusercontent.com/9QOaM8PeGZqGBtgVxqxYTdEnYCfp5GCxmN74OCgokTqlguuM5JuAlpyoVmmelL3j2Mnr9H1IgkUX94m5oR2iyUfIckrYsCoVQ2IQAKTl6MHmNysA8eE4SHt9WDT2zF-BVAJ7CFzxMjI]
Two Childhoods
“I kind of have two childhoods. A childhood from Vietnam and then one after that [in Boiling Springs]. Because [life] was so radically different, you know…”[footnoteRef:43] [43:  Truong, Monique. Interview with Monique Truong. Interview by Mackenzie Kwok, 13 June 2017.] 

“Two childhoods” signifies transitions in Truong’s life stages, all separated by food. This connection between food and the passing between life stages places food and time closely together in Truong’s identity formation. Truong’s life is based on her experiences while food marks these experiences’ starts and ends. When she lived in Saigon from ages one through six, Truong’s favorite food was soi, sticky rice “steamed with coconut milk and various flavors,” which she usually ate for breakfast or as a snack. When she moved to Boiling Springs, North Carolina as a refugee in 1975, her favorite treat became cherry pie, a dessert well-loved in her new small town home. To this day, when people ask what her favorite comfort food is, her answer is still cherry pie. 
Holding onto cherry pie as a go-to comfort food communicates a deeper message than its sweet taste. Truong attends a women’s writing camp that queries participants about which favorite comfort food they would enjoy as they write. Every time, Truong requests cherry pie. Perhaps her choice of pie communicates an affiliation with the time and place of the pie. Eating cherry pie shows that she identifies with Boiling Springs in the 1970s, communicating a sense of belonging to the particular place and era. This kind of personal affiliation is less fixated on fitting into identity categories such as “Vietnamese” or “southern,” and instead focuses on specific times, places, and experience. 
Truong’s time in Boiling Springs evokes more than her memory of cherry pie, though. This time also involved racism and intolerance. While in Boiling Springs during the Vietnam War and its immediate aftermath, “Asian American identity was still regarded by  many as ‘freakish’ and foreign, and Truong was repeatedly reminded of that fact.”[footnoteRef:44] In this context, Truong’s experience included being a “confounding variable”[footnoteRef:45] in Boiling Springs. Her peers viewed her as a perpetual outsider and did not see how she could possibly enact southern culture. Still, like the protagonist she creates, Truong refuses to let her phenotypic identity define her.   [44:   Horn, Patrick E. “‘One Silence Had Led to Another’: Strategic Paralipsis and a Non-Normative Narrator in Bitter in the Mouth.” Narrative, Race, and Ethnicity in the United States, The Ohio State University Press, 2017, p. 111.]  [45:  Ibid.] 

 Truong’s writing presents a strong sense of self and conveys an affiliation between identity, food, place, and time. In addition to her personal foodways, her novel Bitter in the Mouth complicates tropes of ethnic and regional foodways, signifying a larger, more nuanced narrative of identity. Aside from soi and cherry pie, food marked other transitions in Truong’s life stages, ultimately connecting food identity to time as well as place and tradition. With both her literary devices and her performance of foodways, Truong creates a more complex view of personal identity and challenges her readers to view Asian American and North Carolinian identities with more nuance and depth. Truong’s foodways and writing show that identity is especially responsive to aging, environment, and community; they ultimately perform not ethnicity or regional belonging, but Truong’s “place in life.”[footnoteRef:46] [46:  Ibid.] 

Truong’s Time-Based Terroir
“That orange sherbet in a tub, have you ever had it? It’s a little gummy, the flavor is a little orange, but like Ricola [cough drop] orange, one of those processed foods from the 1970s. But I remember loving it… it captures the particular time and place.”[footnoteRef:47] [47:  Truong, Monique. 13 June 2017.] 

The sum of experiences that creates Truong’s identity includes foods that are no doubt a product of their time, class, and region: sherbet in a tub, cafeteria food, home canned fruits and vegetables. All of these foods are connected to a specific time, their placement in Boiling Springs, and their impact on Truong’s arrival in the town. 
Orange sherbet is a telling example of how Truong strengthens the connection between time, place, and taste in both her writing and personal experience. With regards to Bitter in the Mouth and Linda’s tastes, Truong acknowledges that she breaks the rules of synesthesia. In reality, synesthetic tastes are completely random; no particular meaning influences what synesthetic people taste when they hear words. Truong breaks this rule for one exception: she made Linda taste orange sherbet when she heard the name of her crush, Wade. According to Truong, orange sherbet “orange sherbet is not what we use when we talk about food today encapsulating place by calling food terroir [taste of place][footnoteRef:48] or something like that.”[footnoteRef:49] Still, it brings time into a crucial element of food identity as it epitomizes 1970s small town eating in North Carolina. Assigning orange sherbet to the name of Linda’s love interest--the “orange sherbet boy”[footnoteRef:50]--strengthens the affiliation between memory and time, thus emphasizing the importance of time and identity. The role of time in orange sherbet’s encapsulation of Boiling Springs moves away from stereotypical southern foods and allow Truong’s audience to understand a true sense of her time in Boiling Springs.  [48:  Jochnowitz, Eve. “Foodscapes: The Culinary Landscapes of Russian-Jewish New York.” The Food and Folklore Reader, Bloomsbury Academic, 2015 pp. 306]  [49:  Truong, Monique. 13 June 2017.]  [50:  Truong, Bitter in the Mouth, pp. 95] 

Like orange sherbet, commercial cafeteria food like that of the southern chain, K&W, reflects the “place in life” of Truong’s 1970s childhood in Boiling Springs. Cafeteria food reflected another pinnacle of 1970s small town eating: convenience, accessibility, and affordability. Truong’s mother, Angela Thuy-Diep (Truong Thuy Diep in South Vietnam), loved cafeteria food. For one, she didn’t have to cook it.[footnoteRef:51] Truong’s parents were both in school; her father, Charles Dai-An (Truong Dai-An in South Vietnam), was receiving his B.S. in computer science at Gardner-Webb College where Angela Thuy-Diep was also working on her associates degree in nursing. Because Thuy-Diep was exhausted from school, making a large Vietnamese meal for two people was simply impractical.[footnoteRef:52] Cafeterias fed her family quickly and conveniently. The second reason Thuy-Diep loved cafeterias was because “it wasn’t that expensive so we could actually go out and have it…”[footnoteRef:53] As a refugee family with two student parents, food affordability was a big concern for the Truongs. Cafeteria food provided a tasty, convenient, and affordable option, and reflected the value of survival in Truong’s family.  [51:  Truong, Monique. 13 June 2017.]  [52:  Ibid.]  [53:  Ibid.] 

The last reason Thuy-Diep loved cafeteria foods was because of its novelty in her own “place of life.” “She wasn’t that an old person when she came to the US,” Truong said, “she was in her early thirties. So she was also sort of fascinated by the new. And this was new.” It was premade, cheap, and diverse, but also presented a uniquely American spectacle of eating in the United States. Commercial cafeterias also served iconic southern dishes like fried chicken, greens, and cobbler,[footnoteRef:54] presenting Thuy-Diep with a completely different foodways system from that of Vietnam. The novelty of the highly-performative cafeterias conveyed Thuy-Diep’s sense of newness, embodying another “place in life” of 1970s Boiling Springs. [54:  Ibid.] 

Home food canning also reflects the “place in life” of the Truongs’ place in the town and church community; it represents the local practices that people used for economic survival. According to Truong, the Catholic church in Shelby “wanted to help [them] to eat in an economical way...there was a great effort to try to teach [Thuy-Diep] to can fruits and vegetables.”[footnoteRef:55] Like cafeterias, canning was a practice completely new to Truong’s family. “It was not something my mother grew up with,” Truong explains, “You know, it was pickling in Vietnam.”[footnoteRef:56] Nevertheless, Truong quickly began to can fruits and vegetables with her mother, adapting to the resourceful practices the church community shared with her family. “Some of our food in those first years came from that effort of the community to, in a way kind of introduce to us the whole notion of preserving food…”[footnoteRef:57] In this example, there are two instances of taste performance. The church community taught the Truong family their food practices of thriftiness and preservation. [55:  Ibid.]  [56:  Ibid.]  [57:  Ibid.] 

Additionally, as canning embodies community aesthetics and values in addition to necessity, canning reflected the Truongs’ acceptance into the church’s “local network.”[footnoteRef:58] According to folklorist Danielle Elise Christansen, canning emphasizes communities’ shared values of hard working, self-sufficiency, and communal reciprocity.[footnoteRef:59] As the church community taught Truong’s mother to can, they conveyed more than purely a mode of survival and making do: they declared that self-sufficiency was a notable trait, especially among women. A Louisiana canning cookbook even dedicates its work to “every wife, mother and daughter who toiled over a hot wood stove ‘making-do’ with whatever sparse staples that were available to provide for their family a tasty, nourishing meal.”[footnoteRef:60] This dedication indicates that the primary source of celebration about canning lies in the women’s efforts to provide for their families and communities. By sharing this practice with Thuy-Diep, the women of the Shelby Catholic community sought to share these values with the fruits and vegetables they canned.  [58: Christensen, Danille Elise. “Simply Necessity?: Agency and Aesthetics in Southern Home Canning.” Southern Cultures, vol. 21, no. 1, Mar. 2015, pp. 15–42. Project MUSE, doi:10.1353/scu.2015.0004. Pp.22 ]  [59:  Ibid., p.29]  [60:  Ibid., p. 22] 

Belonging and Safe Foods
“My culture is the closest way of communicating to [a person]: what is a comfort dish? it’s something that makes you feel safe, right? You feel safe. So to me, today I would probably say I would make [another person] fried chicken. That makes me feel safe…”[footnoteRef:61] [61:   Truong, Monique Interview. 13 June 2017.] 

	Foods that Truong calls “comfort foods” provide a feeling of security, which indicates a feeling of strong belonging to a time or place associated with the food. As mentioned with the example of cherry pie and fried chicken, comfort foods express a memory of a happy place and time. Truong communicates that feeling of familial belonging in her family in 1970s Boiling Springs. To Truong, fried chicken was “safe” because it allowed her family to temporarily forget the hardships of arriving in a new country. As Truong said, fried chicken was “recognizable and not”; the chicken was familiar but its crispy coating was new to her.[footnoteRef:62] “When you’re enjoying food,” Truong says, “not much matters sometimes, right? Worries, cares, anxieties, not fitting in, lack of language, bullying...for a few moments that all goes away.”[footnoteRef:63] Fried chicken allowed Truong and her family to be a part of this memory, where they were safe. Thus, fried chicken transports Truong and her family to a time where, in the moment, worries and anxieties disappeared. Cooking fried chicken enabled Truong to perform this safety.  [62:  Truong, Monique Interview. 10 March 2018.]  [63:  Ibid.] 

Paralepsis in Bitter in the Mouth 
	Like food, writing is an expressive language for Truong. Like her relationship to food, her writing raises questions about how identity is created, especially with regards to food. 
Bitter in the Mouth’s literary devices connect taste to both time and place, challenging readers’ views of the foundations upon which identity is created. The novel tells the story of Linda Hammerick, a girl from Boiling Springs with a psychological condition called synesthesia. This condition causes Linda to taste words as she hears them--for instance, the word “mom” tastes like chocolate milk and “know” tastes like grape jelly.[footnoteRef:64] As a result, taste is an inescapable element to Linda’s life, just as it was a large element in Truong’s. Additionally, Bitter in the Mouth continues to challenge preconceived notions of North Carolinian identity, Vietnamese identity, and rigid identity labels as a whole through paralepsis.  [64:  Truong, Monique. Bitter in the Mouth: A Novel. Random House Publishing Group, 2010, pp.107] 

	Literary critic Patrick E. Horn highlights how paralepsis, a literary device describing the omission of “information of which the narrator is aware”[footnoteRef:65]to show how Truong challenges the reader to check their own preconceived notions of what a small town North Carolinian looks like. As Horn points out, “‘unmarked’ characters may be seen as white,” especially because the story is set in a “predominantly white Southern town” of Boiling Springs.[footnoteRef:66] Paralepsis challenges this default race-assigning as it withholds Linda’s ethnic identity. Until two-thirds into the novel, there is no mention of Linda’s full name or identity until her name is called at her Yale graduation: “Linh-Dao Nguyen Hammerick.”[footnoteRef:67] The reader later learns that Linda was adopted after her parents arrived as refugees from the Vietnam War. Horn argues that the omission of this information “is likely to influence readers’ identification with Linda in important ways; that the delaying of ‘estranging information’ about characters is likely to incline readers to identify more closely with them…”[footnoteRef:68] In other words, if Truong had mentioned Linda’s Vietnamese background, readers may have interpreted her experiences in Boiling Springs in light of possible ethnocentrism or an imagined Asian epistemology. Instead, she witholds Linda’s ethnicity to call readers’ implicit biases to attention, thus changing their expectations of what a small town North Carolinian may look like. Ultimately, the novel asserts that Linda exists on terms more complicated than race or phenotypical identity. Linda’s identity is not dependent on her appearance but on the sum of her experiences, especially taste experiences.  [65:   Horn, Patrick E. “‘One Silence Had Led to Another’: Strategic Paralipsis and a Non-Normative Narrator in Bitter in the Mouth.” p. 112.]  [66:  Ibid., pp.113]  [67:  Truong, Monique. Bitter in the Mouth: A Novel. Random House Publishing Group, 2010, pp.158]  [68:  Horn, Patrick E. “‘One Silence Had Led to Another’: Strategic Paralipsis and a Non-Normative Narrator in Bitter in the Mouth.” p. 112.] 

	This experience includes racism, and even though the reader does learn of Linda’s ethnic background and the bigotry she faced, these issues do not solely define her self-identity. Instead, Linda actively argues that her phenotype is separate from her own lived experience. When recalling learning about the Vietnam War, Linda narrates:
“By the age of fourteen, I had figured out that I was neither a Chink nor a Jap… In the other four paragraphs in my history book, I learned that the war was still in progress in 1968, the year of my birth, and that it ended for the Vietnamese in 1975, the year of my second birth at the blue and gray ranch house. I filed these facts away. They were connected to me, but I wasn’t connected to them.”[footnoteRef:69]  [69:  Truong, Bitter in the Mouth, pp. 216] 


By “filing these facts away,” Linda rejects the connection between the Vietnam War (which brought her to Boiling Springs in the first place) and herself. Declaring that she “wasn’t connected to” these facts, despite their connection to her, shows her agency in forming her own self-identity. The Vietnam War may appear related to her, a Vietnamese-appearing girl, but the war does not define her own sense of self. Additionally, Linda’s “second birth” occurred in the in Boiling Springs, indicating a start of a life experience through which Linda does choose to define herself. This assertion shows the reader that Linda attempts to exist outside of projected associations between herself and Vietnam; though racialization makes it impossible to entirely live outside categories of  “Chinks” or “Japs,” she refuses to let these labels define her. Her conception of self-identity extends beyond her race; it revolves around the time of her childhood and the place of Boiling Springs. As an adult, Linda continues to assert the importance of experience over her phenotype when she shares her background with her new partner, Leo:
“When we first met, I tried to tell Leo about my childhood in Boiling Springs. He said that these experiences meant that I did know what it was like being Asian in the South. For a soon-to-be psychiatrist, he wasn’t a very good listener. No, Leo, I knew what it was like being hated in the South. Leo would have me equate the two, equate my body with what others have projected onto it. I won’t.”[footnoteRef:70] [70:  Ibid., pp. 173] 


In this powerful statement, Linda refuses to equate her own identity with the views of others, or rather, how they “project” preconceived assumptions about being Asian onto her.
	Horn’s ultimate conclusion provides a foundation upon which people should view Truong’s as well as Linda’s identity: one free of stereotypical categorizing. Above all, Horn highlights how Truong’s use of paralepsis allows readers to challenge their ideas of a “normative narrator,” thereby urging readers to view Linda and Truong both outside identity categories. Horn writes, “Bitter in the Mouth invites us to identify with its characters before considering those identity categories: to know Linda through her word flavors and witticisms, rather than knowing her as ‘a Vietnamese girl’ or as ‘an Asian girl in a small southern town.”[footnoteRef:71] In effect, challenging preconceived notions of a “normative narrator” allows readers to rethink what “normative” looks like. Identifying people based on their “word flavors and witticisms” in addition to life experiences lets the reader and writer exist within a more nuanced framework than merely “a Vietnamese girl” or “an Asian girl in a small Southern town.” Ultimately, understanding the complex view of identity in Bitter in the Mouth allows readers to comprehend how Truong’s foods similarly create her personal, authenticity-defying identity. While Linda cannot be seen as the same person as Truong, the literary themes surrounding her raise the same questions as Truong’s foodways. Ultimately, both Linda Hammerick’s character and Monique Truong wish to be viewed as a sum of their experiences, not ethnicity or race alone.  [71:  Horn, Patrick E. “‘One Silence Had Led to Another’: Strategic Paralepsis and a Non-Normative Narrator in Bitter in the Mouth.” pp. 113] 

Conclusion
	Despite the worries that accompanied moving to North Carolina, Truong asserts a strong feeling of belonging to Boiling Springs in her foodways and writing. Truong identifies heavily with the tastes of Boiling Springs and her sense of place. As Truong writes in her article, “Southern, Reborn,” a photo of Truong in Boiling Springs says it all: 
“This photo documents a small Southern town being itself. Whites, African Americans, one lone “Vietnamese American girl, we are all inside this frame. The photo isn’t an idea of a small Southern town, constructed elsewhere, mass-marketed, and reflected back onto itself and places beyond for instantaneous messaging and ready consumption. It takes more than a split second to understand. It requires explanation, context, and a willingness on the part of a beholder to embrace complexity, plurality, and flux.”[footnoteRef:72] [72:  Truong, Monique. “Southern, Reborn.” Southern Foodways Alliance, Spring 2016, https://www.southernfoodways.org/southern-reborn/.] 


Truong belongs in this frame and the world of Boiling Springs, but her belonging, as her foods and writing suggests, comes with complexity and specific relationships to time and place.
	Initially, publishers believed a novel about a Vietnamese girl in a southern small town would not sell. To them, it was implausible, and they tried to market the novel as either strictly Asian or southern, not both. According to the publishers, “a Vietnamese American woman writing a coming-of-age novel set in and fed by the American South wasn’t a selling point because [Truong], the author, was an anachronism.”[footnoteRef:73] The publishers’ incredulity regarding Truong’s North Carolinian experience and efforts to produce stereotypical southern stories squeezed Truong into a narrow, racial category. As Truong says, “My palate and my dinner plate were limited by my race.”[footnoteRef:74] Truong resisted their efforts and argued her foodways and experiences do make her belong to Boiling Springs. “To deny the Southern origins of my novel,” Truong wrote, “was to deny me of my Southern girlhood…. No New York publishing house was going to erase me from Boiling Springs and Shelby.”[footnoteRef:75] [73:  Ibid.]  [74:  Ibid.]  [75:  Ibid.] 

Truong’s adoption of Boiling Springs foodways and customs made her no less a part of the community than any other person. Truong “ found companionship and comfort with slabs of hickory- smoked bacon, thick slices of sugar-cured ham, and country sausages, flecked with black pepper and generous with sage.”[footnoteRef:76] Additionally, Truong became a baton twirler, “one of the quintessential rites of passage of Southern girlhood.”[footnoteRef:77] With her foods and actions, Truong made a place for herself in Boiling Springs and its community at large. “These places belong to me,” she says, “and I to them.”[footnoteRef:78] [76:  Ibid.]  [77:  Ibid.]  [78:  Truong, Monique. “Southern, Reborn.” ] 
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Boiling Springs Elementary Class Photo, 1977. Truong sits center-right.














Chapter Three: 
Elva Bennett
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“Inheriting an Asian Fusion Illusion”: Bennett’s Hybrid Family     
“My proclivity for Asian-American cooking and cuisine has little to do with my Filipino-Chinese grandmother and nearly everything to do with my white, Alabama-born stepfather... Though not passed down directly through generations from mouth to mouth, my food culture is authentic and shrouded in love, effort, and tradition.”[footnoteRef:79] 	 [79:   Bennet, Elva. “Inheriting an Asian Fusion Illusion: A North Carolina Food Narrative.” 26 April 2017. pp.1
] 

In Elva Bennett’s own words, her food traditions reflect an “Asian fusion illusion,” a history full of cross-cultural transmission and teaching. Having a Filipino grandmother who taught Chinese cooking to college students, and a white, Alabama-born stepfather who teaches traditional Asian cooking to Bennett may give the illusion of an inauthentic ethnic foodways experience. In reality, Bennett’s foodways tells the story of a family with immigrant roots, just like scores of other North Carolinian families. Bennett’s captures a distinctly Asian American experience wherein she navigates both racial and ethnic categorization creatively through food, all whilst defying conventional ideas about authenticity and food transmission. Her story reflects a long history of standardization of Chinese food as an American “equivalent” to Filipino food, the ambiguity of racial “passing,” and foodways that challenge the very notion of authenticity. 
	Bennett grew up in Greensboro with a single mother who seldom cooked. Bennett’s Filipino grandmother, Edith “Didi” Floro, had spent much of her youth in boarding school in Louisiana, and learned to cook when she lived in Hawaii. There, Floro learned to cook not Filipino food, but Chinese cuisine from Mary Sia’s Chinese Cookbook, published in 1956. She later taught Chinese cooking to college students in Greensboro. 
	Many of Bennett’s early food memories consist of eating at restaurants until Chris Nicely married Bennett’s mother and joined their family. Nicely became “the cook,” according to Bennett[footnoteRef:80]; he prepared “traditionally southern foods” like squash casseroles with Ritz Crackers and various kinds of pies. But he really hit his stride as the family cook, as Bennett explains, when he created Asian foods to impress Floro. He cooked stir fries, miso salmon, and many of Mary Sia’s, becoming the primary Bennett family chef. Elva Bennett inherited her Asian cooking patterns from Chris Nicely.  [80:  Bennett, Elva. Interview by Mackenzie Kwok, 10 Oct. 2017.] 

	From a Filipino woman cooking Chinese foods to a white Alabama man teaching Asian foods to his stepdaughter, Bennett’s foodways do not appear “authentically” Filipino—that is, not authentic in terms of what people eat in the Philippines. Still, Bennett’s family cookbooks, the specific dishes shared among the family, and transmission of foodways from Nicely represent the inherent hybridity of the migration of Asian Americans to North Carolina, of the standardized foodways of Filipino Americans, and of the transmission of foodways. Bennett’s foodways reflect not an inauthentic experience but a definition of authenticity common for many Asian Americans. Secondhand recipes from family cookbooks, shared dishes, and the transmission of foodways in Bennett’s family shows that authenticity is hybridity as it is authentic to her own history. Bennett reproduces this hybridity as she recreates fusion foods in her foodways. 
Mary Sia’s Chinese Cookbook 
“My grandmother got [this cookbook] from the Hawaii University bookstore when she lived there in the 50s... When she was teaching herself to cook Asian food, she basically taught herself from this kind of Chinese cookbook…”[footnoteRef:81] [81:  Bennett, Elva Interview. 10 Oct. 2017.] 

Floro’s relationship to Mary Sia’s Chinese Cookbook is grounded in hybridity through cross-cultural cooking. Bennett states that, despite her Filipino ethnicity, Floro learned “Chinese-American fusion” from Mary Sia’s book. However, the cookbook includes predominantly traditional Chinese cooking. American housewives were its intended audience. This food, as made and taught by a Filipino woman, reflects the navigation of an ambiguous racial territory despite ethnic differences. 
Mary Sia’s Chinese Cookbook was intended for non-Chinese women and taught contexts, not just recipes, for Chinese food. Contrary to what Bennett claims, this cookbook does not teach “fusion food,” but rather attempts to highlight hybridity through its self-conscious performance of Chinese culture for outsiders. Moreover, Sia emphasizes the authenticity of her recipes. In this case, “authenticity” refers to how closely the recipes and contexts surrounding each food match the eating behaviors in China. Still, the term “authenticity” is questionable. The presence of flavors such as teriyaki signifies that the recipes do cater to a non-Asian, American taste. Still, Sia’s lessons about the historical backgrounds of foods and the traditional ceremonies of others performs an air of authenticity, allowing Sia to act as a reputable teacher of Chinese cookery and culture.
While the cookbook contains Americanized flavors such as “Pineapple Ribs with Sweet-Sour Sauce”[footnoteRef:82] or even “Sweet Pretzels,”[footnoteRef:83] most of the recipes are comprised of flavors and ingredients new to the American palate. “Preserved Eggs” (also known as Thousand-Year-Old Eggs)[footnoteRef:84] and “Taofu, Egg, and Chicken Blood Soup”[footnoteRef:85] are striking examples of flavors unlike sweet and sour flavors Americans associated with Chinese food. “With a little persistence and ingenuity almost anyone can prepare authentic Chinese dishes,” argued Sia.[footnoteRef:86] Her dishes were authentic to Sia and her students. [82:  Sia, Mary Li. Mary Sia’s Chinese Cookbook. 2nd ed., University of Hawaii Press, 1957, pp. 95]  [83:  Ibid., pp. 141]  [84:  Ibid., pp. 29]  [85:  Ibid., pp. 38]  [86:  Ibid., pp.17] 

Furthermore, the comparisons Sia draws between American and Chinese dishes, ingredients, and cooking customs indicate that Sia translated her foods for a reading audience as an educational and personal strategy: in culinary tourism, or eating to experience a culture, translation allows “inhabitants to perform their culture as they wish for it to be perceived…”[footnoteRef:87] To make Chinese more relatable to her audience, Sia compares “Peking Doilies,” akin to Peking Duck wrappings or “rolled sandwiches,” to “Mexican tortillas.”[footnoteRef:88] Both Peking Doilies and tortillas are thin, round layers for enveloping a hand-held food, filled with hoisin, lemon, or plum sauce with, perhaps, “finely shredded roast duck” as well.[footnoteRef:89] These comparisons made Chinese food—via Sia—less daunting and more accessible to white American cooks. She likened green plum sauce to mango chutney and plum sauce to “the Westerners’ catsup,”[footnoteRef:90] making these exotic ingredients more familiar to a white American palate. Furthermore, Sia explained Chinese cooking and referenced common American kitchenware and equipment. She wrote, “Although it is possible for the American housewife to cook most Chinese dishes without adding to her kitchen equipment, there are three or four items she may want to buy…”[footnoteRef:91] This explanation visibly caters to the needs of Sia’s readers, and reinforces her reputation as an understanding and compassionate teacher.  [87:  Everett, Holly. “Newfoundland and Labrador On a Plate: Bed, Breakfast, and Regional Identity.” The Food and Folklore Reader, Bloomsbury Academic, 2015 pp.105, 110]  [88:  Sia, Mary Li. Mary Sia’s Chinese Cookbook pp. 131]  [89:  Ibid.]  [90:  Ibid., pp.19]  [91:  Ibid., pp. 22] 

The validity that Sia gained from her performed authentic presentation of Chinese cooking allowed Floro to take on the same role when she ethnically passed as a Chinese teacher to white American audiences. Though she was Filipino, non-Asians’ viewed her as the “real deal,” and believed they were learning authentic Chinese cooking from an “authentic” source. According to Bennett:
“[My grandmother] was Filipino and she grew up in a boarding school in Louisiana so she never grew up around Asian cooking, had no idea how to cook in the Asian cuisine, but because she looked a hundred percent Filipino people expected her to know how to cook, so she used this particular cookbook to teach herself basic kind of Chinese-American fusion. So if you really knew she was from the Philippines and you saw the cuisine she was cooking it wouldn’t add up, but no one, no white people in the sixties or seventies in North Carolina really knew the difference.”[footnoteRef:92]  [92:  Bennett, Elva Interview. 10 Oct. 2017.] 


Bennett’s statement about her grandmother foregrounds the problematic notion of authenticity and the limited lens from which white people perceived Floro. By fitting the limited perception of what “Asian” looked like to white audiences, Floro subverted expectations of authentic Chinese cookery. Though Floro did not have Asian cuisine around her in Louisiana, “racism did not allow her to distance herself from her Asian heritage,” Bennett says.[footnoteRef:93] Instead, white Americans assumed Floro knew how to cook Asian foods. They did not know that Floro was Filipino; to them she was just “Asian.” Still, when she taught cooking classes, her Asian appearance provided white students with “a layer of perceived authenticity.”[footnoteRef:94] Although the Chinese dishes she taught were interpreted from a different country of origin, and through secondhand research rather than family inheritance, Floro’s relationship to Asian cooking in America became authentic to her experience. As Bennett states, Floro simply “learned what she was assumed to already know,” reinforcing the racial construction of Asians by white Americans.[footnoteRef:95]   [93:  Bennet, Elva. “Inheriting an Asian Fusion Illusion: A North Carolina Food Narrative.” 26 April 2017. pp.1]  [94:  Ibid., pp.3]  [95:  Ibid.] 

Believing that ethnic-appearing women cooked “authentic” cuisines was a common phenomenon of the time, as food studies scholar Krishnendu Ray highlights. According to Ray, Craig Claiborne, the longtime food editor and restaurant critic for The New York Times in the 1950s, noted that a middle-class American “depended initially on the exotic housewife,” such as Floro, “as his tour guide.”[footnoteRef:96] Claiborne was particularly interested in an Indian woman named Manorama Phillips, and wrote an article about her including “a six-by-six inch photograph of Miss Phillips in her apartment, clad in a sari, and framed by exquisite Indian textiles.”[footnoteRef:97] Furthermore, Ray argues that Phillips’ “brown body” served as “evidence of authenticity” of her Indian cooking abilities.[footnoteRef:98] Just as Phillips’ body allowed non-Indian culinary tourists to believe their cooking experience was authentic, Floro’s Asian appearance allowed her students to believe her cooking was also authentic. Now, two generations later, appearance no longer plays a crucial role in how Bennett’s family creates their foodways.  [96:  Ray, Krishnendu. “Dreams of Pakistani Grill and Vada Pao.” The Ethnic Restaurateur, Bloomsbury Academic, 2016. pp. 52]  [97:  Ibid.]  [98:  Ibid.] 

	Just as Mary Sia’s Chinese Cookbook was “most ceremoniously passed down to [Floro’s] children and grandchildren,”[footnoteRef:99] food knowledge was most intimately passed down to Bennett from her stepfather, Nicely. The shared family practice of defying common notions of authenticity continue not only in how Chris Nicely taught himself to cook, but in his compilation of family recipes. [99:  Bennet, Elva. “Inheriting an Asian Fusion Illusion: A North Carolina Food Narrative.” pp.2] 

Things I Ate At Home
“My stepdad does all the cooking, so when I went to college for junior year when I finally had a house and a kitchen to cook in I was texting him all the time to say ‘How do you make this? What do you do?’ And so he started making this PDF online, or at work when he was goofing off or something, and every time I asked him for a recipe he would just add it to this overall PDF. So over the last two years this has kind of grown into maybe 15 to 20 that are just kind of the basic staples. That’s my reference for his cooking.”[footnoteRef:100]  [100:  Bennett, Elva Interview. 10 Oct. 2017.] 

	Things I Ate At Home is a cookbook made by Chris Nicely for his stepdaughter, Elva Bennett, including a mix of American recipes and Asian-derived recipes. The cookbook, grounded in Mary Sia’s recipes and Floro’s relationship to them, continues the legacy of accepting hybrid foods into Bennett’s family. This cookbook reveals that authenticity lies not in the appearance of who makes the food, but in the relationship of the cook to the food, and the foods’ history in the family. 
	Chris Nicely’s recipes are rooted in some mainstream recipes for Mary Sia’s chicken, ribs, and even brussels sprouts. The way Nicely adapts the recipes to suit the family tastes, however, furthers the tradition of hybridity and fusion. Nicely’s adaptation of Sia’s teriyaki chicken provides basic instructions for how to prepare the chicken and marinade, but recipe notes also include variations on the dish.[footnoteRef:101] The first one reads: “VARIATION: Chicken Skewers! Make the marinade as above, but triple the sugar. Let chicken sit in marinade for 1/2 hour, then thread onto skewers and grill.”[footnoteRef:102] Skewers were not in the original recipe in Sia’s book, but the skewers adapted to fit modern American preferences for cookouts and barbecue preparations. The second variation reads: “VARIATION ON THE VARIATION: Make the skewers above. Slide meat off into a tortilla. Top with broccoli slaw and peanut dressing for kick-ass Asian tacos. Limes on the side.”[footnoteRef:103] The second variation is evidently a completely hybrid fusion dish. While the taco variation of Sia’s recipe may at first glance appear out of place, it fits Bennett’s food legacy perfectly given her family’s food history – it reflects how Floro cooked the traditional Chinese dish before Nicely learned the recipe. The Asian taco variation thus comes from a legacy of cross-cultural cooking patterns, continuing Mary Sia’s American Chinese cooking legacy in a Filipino and white North Carolinian household.  [101:  Nicely, Chris. Things I Ate at Home.]  [102:  Ibid.]  [103:  Ibid.] 

Additionally, Nicely’s ribs recipe includes instructions for making homemade teriyaki ribs as opposed to ribs with a bottled sauce. The presence of teriyaki in Sia’s original recipe indicates an existing incorporation of Japanese flavors into Chinese cooking in the United States. This is yet another instance wherein “Asian flavors” are all lumped into the same category of Chinese food and understood by white Americans as “Chinese.” This legacy of flavor incorporation, and adaptation is common in both Sia’s chicken and in Nicely’s ribs: both suggest that recipe variation to is a common practice in Nicely and Bennett’s food traditions. The hybridity inherent to each recipe makes Bennett and Nicely’s family foodways authentic to their own history. 
[image: ]
Nicely’s Rendition of Mary Sia's Teriyaki Chicken Recipe 

Nicely’s humor is apparent throughout his recipes, and demonstrate how creativity and hybridity are ubiquitous in the family’s foodways. The recipe for squash casserole is “[Nicely’s] mom’s basic recipe,”[footnoteRef:104] lending opportunities for adaptation. For instance, the original recipe includes Velveeta cheese, but Nicely adds that Bennett’s mother claims “Velveeta isn’t ‘real food’” and includes healthier or “fancier” options for the casserole (the healthier version including “real cheese” and the fancier version including “real cheese of more than one variety”).[footnoteRef:105] These adaptations to another traditional recipe further reinforces hybridity’s ubiquity within Nicely’s and Bennett’s fooways. [104:  Ibid.]  [105:  Ibid.] 

Still, Nicely adheres to his own standard of authenticity, which is grounded in the foodways of his own experience. The squash casserole recipe encourages the cook to be creative but firmly asserts the importance of some ingredients. Regarding cracker crumbs, Nicely writes, “Yes, they have to be Ritz. The generic “butter cracker” ones will also do. There is a special place in hell for people who use saltines on this. Saltines: Not Even Once.” Nicely holds this recipe to his own standard of authenticity, which includes possibilities of hybridity on his own terms. Nevertheless, encouraging his readers to adjust the recipe shows that both hybridity and authenticity have a place at Nicely’s table. 
[image: ]
 This recipe comes from Nicely's mother
Chris Nicely’s written voice also reveals his role as a performer and transmitter of foodways. His writing speaks directly to his stepdaughter Elva Bennett as she becomes a student and reproducer of family foods. First, Elva Bennett identifies her stepfather as the primary cook of the household, stating that “Chris is the cook in my mind; there’s not a lot of memories with other people.”[footnoteRef:106] Thus, Bennett accepts Nicely as her teacher. Furthermore, Bennett asked Nicely for his recipes, which inspired him to compile Things I Ate at Home and thereby define his culinary and cultural instructions for Bennett. Nicely’s recipe dialogue affirms his role as a cooking teacher and Bennett’s role as a student. The squash casserole recipe begins with, “Took me some serious bribery to get you to eat this stuff,”[footnoteRef:107] introducing a narrative and relationship between Bennett and Nicely. The squash opening is a father telling a daughter a personal narrative in their shared past. Nicely’s incorporation of his voice into the cookbook indicates that the recipes are, like his speech, part of the day-to-day relationship between him and Bennett. Like Nicely’s goofy speech, his recipes are shared familial expressions that he has agency over.  [106:   Bennett, Elva Interview. 10 Oct. 2017.]  [107:   Nicely, Chris. Things I Ate at Home.] 

History of Filipinos Facing Standardization
Though not defined by history, Bennett’s hybrid legacy loosely follows a historical trend of Filipinos facing a Chinese standardization in the United States. Perhaps since Filipinos historically “did not develop their own ethnic sections in cities,” they were subject to the standardization of Chinese foods as “Filipino farm laborers usually congregated in Chinatowns on weekends…”[footnoteRef:108] Given that Chinese people were early Asian immigrants and had established popular eateries, Filipinos existed in a world non-Asians viewed them as simply “Chinese.” Standardization of ethnic cuisines are not uncommon; Lebanese Americans similarly standardized Arab food. Like Chinese Americans, “the Lebanese were the first to open Arab restaurants in the United States and for many years had a monopoly on them. Thus, it was Lebanese restaurateurs who developed and standardized the Arab American menu, establishing a set of fairly standard expectations…”[footnoteRef:109] Chinese food dominated the Asian restaurant scene in the 1960s and 70s. This does not explain all the reasons why Floro cooked Chinese food, but the large, hegemonic Chinese food scene of the time reinforced Filipino invisibility and likely allowed white American students to view Floro as Chinese. In a food landscape where Filipino ethnic identity is overlooked, hybridity and creativity become paramount for Bennett’s foodways transmission. Thus, Bennett’s foodways come from a history grounded in necessary creativity rather than an allegedly inauthentic legacy.  [108:  Esperitu, Yen Le. Asian American Women and Men. Second, Rowman & Littlefield Publishers, Inc., 2008 pp.26]  [109:  Lockwood, William G., and Lockwood, Yvonne R. “Continuity and Adaptation in Arab American Foodways.” The Food and Folklore Reader, Bloomsbury Academic, 2015 pp.77-78
] 


Conclusion
“I do consider southern food very much a part of my food culture. And it’s something that I do identify with. It’s definitely not something that comes from my home, because it was never in my house but it was around me at all times.”[footnoteRef:110] [110: Bennett, Elva Interview. 10 Oct. 2017.] 

Bennett’s upbringing shows her audience a food landscape rich in classic Carolinia food traditions such as Nicely’s casseroles and ribs, but also opportunities for creative variations. Fusion foods reflect Elva Bennett’s present-day tastes and close relationship to her stepfather while Mary Sia’s traditional dishes reflect another aspect of Bennett’s history, rooted in hybridity from a different time. The coexistence of fusion and traditional Chinese foods in Bennett’s home reflects the multiplicity of her identity and its roots in racialization, shallow phenotypic notions of authenticity, and her stepfather’s role in shaping family foods. 
Now, when Bennett prepares what she calls “boyfriend-comes-over-for-the-first-time”[footnoteRef:111] meals, she shares dishes from Nicely’s recipe book that demonstrate her own multilayered family background. She loves making the Mary Sia teriyaki chicken recipe, full of a history containing hybridity and assimilation within Bennett’s family but also within Asian American history at large. Bennett makes brussels sprouts as well, with parmesan cheese just like Nicely made. This recipe made Bennett enjoy brussels sprouts for the very first time, and she swears she will convert others to liking them too with Nicely’s recipe. These dishes are tasty and full of familial history. They represent familial kinship, but also represent how Bennett’s grandmother faced racialization. Now, her hybrid foods represent her hybrid culture full of Filipino roots, Chinese American cooking, and white southern foodways. Food allows Bennett to express her creative agency to construct her own expression of authenticity that problematizes the rigidity of authenticity and the highlights the shortcomings of Asian American racialization.  [111:  Ibid.] 






















Conclusion
	Sayaka Matsuoka, Monique Truong, and Elva Bennett all perform their relationships to race, Asian ethnicity, and North Carolina through food. With grilled eel, omurice, and doria, Matsuoka expresses a strong connection to a Japanese ethnic identity. Fried chicken communicates her feeling of home in North Carolina, and pasta shows her connection to the restaurant world surrounding her. Her dream of an Italian-Japanese restaurant places her in the context of the fusion restaurant – a movement that, as Jennifer Ho says, “Asian immigration literally spawned.”[footnoteRef:112] With food, Matsuoka makes her connection to ethnicity, region, and the uniquely Asian American realm of fusion foods clear.  [112:  Ho, Jennifer. “Fusion Creations in Gus Lee’s China Boy and Gish Jen’s Mona in the Promised Land.” Pp.112
] 

	Monique Truong pushes against the limitations of racialization, ethnic flattening, and stereotypes of regional cuisine by asserting her identification with time and experience in food. She stands by orange sherbet as an encapsulation of her time in Boiling Springs because the food grounds her memory in a specific era, as collard greens and mashed potatoes in K&W cafeterias do. When she does turn to fried chicken, an iconic food in North Carolina, she once again connects this taste to specific memories of her time in Boiling Springs. Through her writing and her personal foodays, Truong asserts her sense of being a North Carolinian devoid of Asian and southern stereotypes. 
	Elva Bennett’s foodways represent her relationship to racialization, hegemony, and agency over her identity. Her Filipino grandmother’s Chinese cooking reflects the shortcomings of racialization: appearing Asian does not mean one can cook “authentic” cuisine of a different ethnicity. However, Bennett’s family’s ability to creatively embrace the mutability within the racial category highlights the agency possible within this limited structure, and the ability to undo the rigidity of its power. Mary Sia’s Teriyaki Chicken and Chris Nicely’s fusion variations epitomize Bennett’s authentic relationship to race, a fluid ethnic food identity, and a strong connection to North Carolina. 
	It is important to recognize that Matsuoka, Truong, and Bennett’s expressions of identity through food are all dynamic. Each woman produces her identity contextually, and all are bound to change. The foods they eat, cook, buy, and share may change as their relationships to race, ethnicity, and place also change. Their food choices reflect the constantly dynamic negotiations faced by Asian Americans.
Further Research
	While this thesis delves into large questions of authenticity, race, and ethnicity, it still only begins to examine these dynamics. Further research in critical race theory will be essential to analyzing the specific construction of Asian American race on a deeper level. This would provide the opportunity to examine Elva Bennett’s multiracial identity more closely and the politics of eating within this particular racial structure. It would also provide valuable insight into the importance of identifying Asian Americans’ place in the largely racialized American South. 
	Examining critical race theory would also allow me to analyze the heavily racial roots of eating fried chicken, a dish that every interviewee mentioned in some form. Examining the politics of eating fried chicken as an Asian American in the South would highlight racial dynamics between Asian Americans and African Americans in the South, which would illuminate the interviewees’ relationship to race on a deeper level. 
	Furthermore, in future research I would like to include South Asian voices in this project. As more people consider what Asian American identity means, the question of who gets to count as Asian American arises. As it stands, the Asian American category privileges East Asian voices. Southeast Asian and especially South Asian representation should be included. A study that examines Asian North Carolinians’ relationships to race must take into account who is included and excluded from the Asian American label in addition to the category’s changing definition.  
	While this thesis does not cover every aspect of food’s relationship to racialization and ethnicity in North Carolina, it is the start of a larger conversation. Through the lens of food, this thesis recognizes Asian American belonging in North Carolinian history, foodways, and culture. There is much more reading to be done and more people to be interviewed, for this conversation is far from over.  
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Teriyaki Chicken

Just like mom used to make... before Chris took over the kitchen.

GET THIS HOW MUCH?

Chicken thighs 11b or so. See notes below

Soy Sauce 1/2cuporso

Mirin 1/2 cup or so

Chicken Stock 8ozorso

Garlic 2 or more cloves. More = merrier
Ginger 1 tablespoon

Sugar 1 tablespoon

Vegetable oil Couple lugs

Corn Starch 1 tablespoon +/-

The source of most of Grandma’s good
recipes. Exotic AF for 1960.
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Squash Casserole

Took me some serious bribery to get you to
eat this stuff. Now mom won't let me make it
because she says Velveeta isn't “real food” and
that adding a shitload of fat to veggies defeats
the purpose. Pfft.

GET THIS HOW MUCH?
Squash ~5big ones
Onion 1 large yellow
Velveeta 11b brick
Ritz Crackers* 1 sleeve L Y R
Also like junk food, but not! OK, fine, mom... It *is* junk food.
Butter 1tbs

:rollseyes:
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