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URBAN IDENTITY: CHICAGO, 1915—1947

TRACEY N. POE

Helen Anglin sits in a high-backed, brown vinyl booth in the southwest corner of her
3 n 91st and Stony Island Drive in Chicago. It is 1997, and
this year is Helen's sixty-seventh birthday and the fiftieth anniversary of her busi--
ness. As she reminisces, she leafs through photographs, tinted brown or faded with
age. They are an almanac of the changes she and this neighborhood have been
through together since she, along with hundreds of thousands of other African
Americans, left the rural South in search of a home where she could “just be herself,
without bending down to anybody.”

One early picture shows the restaurant’s interior, in those days called the H&H
Cafe after Helen and her husband Hubert Maybelle. It looks pretty much like any
diner in the 1940s—gleaming white Formica countertops, chrome stools with dark
leather seats bolted to the floor. A neon sign shines through the window onto the
dark sidewalk outside. When deciphered in reverse it reads “Catfish—Louisiana
Fried Pies.” Other photographs depict Helen, young, proud, and laughing in her
waitress'’s costume, and the restaurant’s spotless tables full to capacity with other
young, proud, and laughing African Americans, dressed to the nines and out for a
good time.

Over the years the outfits change. Pillbox hats become Afros. The cafe’s bright
postwar gleam gives way to a brown-and-gold, crushed-velvet glamour. Famous
faces begin to appear among the anonymous diners. Joe Louis. Martin Luther King,
Jr. Sidney Poitier. Muhammad Ali. Jesse Jackson. Nelson Mandela. Looking at them,
one begins to realize that the laughing girl in the waitress’s dress has become a
woman of formidable standing in the world. And yet on this as on any other day, the
low-key, motherly presence in the booth is delivering orders to the kitchen and
greeting the everyday people who still come in for a piece of that catfish and a bit of
pie. Helen Anglin, the seventeen-year-old who moved North from Alabama all those
years ago, has become an institution.
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We are prone to pass by places like Helen’s restaurant without giving them
much thought. “Soul food” has become commonplace in American cities, especially
in the industrial Midwest. Street corners in African American neighborhoods are
crowded with rib joints, chicken takeout stands, and fish markets. Usually one or
two of these has a reputation as a “funky” place for white people to go on a Friday
night when they cross to the other side of town to hear music. And there might even
be a takeoff on a Soul Food kitchen in a white neighborhood, replete with old license
plates hanging on the walls and hot sauce on the red-and-white checkered table-
cloths.

What we forget, however, is that until 1963, when Malcolm X recorded his life
tory for “autobiographer” Alex Haley, there was no such thing as “Soul Food.”" What
there was in urban black neighb nary tradition

these principles became “Soui Food” is the story of how a transparent and mundané
’ When Helen Anglin said she didn't want 6 "bend down to anybody,” she
expressed a sentiment shared, and voiced, by fellow migrants time and again—and
. by “anybody” she didn’t just mean white bosses. The upward percolation of

Southern rural culture in Northern black neighborhoods was a direct response to
© the integrationist aspirations of an establi bla class; as well as to the
| ¢ily’s white majority. This Southern rural culture was expressed in many recogniz-
\ able forms: blues and jazz music and certain language idioms, to name just two.
Another is Southern food, now known as Soul Food. African Americans became a
“melting pot” unto themselves,* absorbing and integrating flavors from various
aspects of their African and Southern pasts while, if | may stretch a metaphor, spic-
ing the American conscipusness at the same time,

Khe ~discovery” of a distinctly African American cuisige¥n the middle decades

_ of the twentieth century articulated a multi-dimensional unity among urban African
Americans cenfered on their heritage as Africans. slaves, sharecroppers, and indus-

triat worKer)‘ls/But it also revealed the ambivalence that class and regional loyalties

m ear on the lives of African Americans, as migrants and urbanites strug-

gled with questions of “respectability” and “authenticity” within the community. As

this essay will show, food became one of the issues which illustrated this struggle in
aterial, concrete terms.

Food businesses like Helen Anglin's cafe, as well as grocery stores, butcher
shops and bakeries, are especially important to this story because they were the
conduits through which an everyday aspect of rural Southern culture, Jike eating,
became remarkable, in a literal sense, in the city. Choices about what to eat and
where to spend money on necessities and leisure activities educated migrants in the
consumer culture of an urban society they were eager to join, as did the marketing
techniques entrepreneurs used to draw people into black-owned businesses.
Exercising their freedom to spend hard-earned wages on ‘what they wanted was just
one of the ways migrants resisted “bending down.™ o
- e proc f becomin wa adoxically, a
submission to the middle-class values that dominated American society and an
ton of individuality and ethmic pride. Using food as a vehicle for displaying
entity, migrants made_ellective use of thMﬁ without
subordinating their new-found freedom to_a “soulless™ mags cuplture. In doing so
they helped Torge a new urban black culture in which all African Americans had a
stake.

Chicago was
migra who lef
‘Migration. Nearly
known as the “Bl
cal and racial isol
to the south and
natural site for th
the attention pai
Chicago’s School
this time was a vi

America ure
1 192 ic
were classitied “1

these were Africa
the Deep South :
domestic and per
War 1l slowed imi
tury, African Ame
African Americar
World War 1, the
American popula
lived in Chicago !
fEicEmis e
comers experient
hustlers who sav
dom to live withc
were enough to
besieged. In the t
munity had devel
ture. Status was |
its cues from Bo
native black Chic
by going to sobe
exhim
and acceptable le
The increast
Metropolis was ¢
not conform to ¢
cially in regard t
proper foods in g
social ritual that
which natives pri
rants, which the
Natives resented
finer establishme
nent in urban Afr

Tt thé earlie

habits is most cl
ally circulated a
ments, weekly he




1

Che Grrgins ot Soal Food in Black Evban tdentity

dcago s e seconds mostpopular destination. atter New York, for the
satite who et herr piral Tomes JTTT wital has become known as the Great
oy alt ierants to thicago settled wa the area south of downtown
Chcas the Dinck Beits Bronzevilie.” or the "Black Metropolis. ™ The seosraphi-
vt olation of this comnnmity, bordered to the north and cast by whites,
sotta mid west by industrial sites and invnigrant neighborhioods, makes it o

S osie tor die studving fhe developoent of an urban black commumnity, So does
siention pard to e Black Metropolis and its neielibors by the University of
auzes acnool ol sociofooy during those erucial mid-comury decades Chicago at
oronewas avinnaal fanboratoryviior observing the relationship between ethiae and

crcinlcadtires ad peaphes,

v

o0 Chieago wass a city of approximately 27 million people, 33.9% ot whom :
Spanih Chevermioorn oy Neoro” Dy the U8 Corsas: TO9 0000 or T of

ot an o Ninerieans At wder badf were midrants who had come from o

e PG G0 Tom the worktoree, primarilv in the meat-packing,

93

stesite and persenal service and steel industries. As the Depression and Workd

S o ed gt ation to . trickle by the standards of the early twentieth cen-
srrean tencans Howed trecty northwird to make np the difterence. By P9k
0 evieans aoade ap U on Clueaeo’s 3.6 million residents. By the end ot
Wor o fire swere abmost cieht tines as many nagrants i the city's Alrican
weriean poothalion s there were natives ——people who had been born in or had
Seriy e "’l'!isy‘?')(';'f,t’):"(‘ the Gread Miveation hedatn
S ppraradion was dispeplive for bolh nugraits and natives. Naturallve news
sers csuertenced some cultire shock and were often the vietims ot conmen and
S et as o casy fareets ot the exciunement ol the citv, the [ree-

! sithiont betding downcio white people, and the promise ot a cash wage
cre caoneh voinake tie hardships worthwiife, Natives. on the other hand. tett
Capeued e e twen b ive vears prios to tie Greal Migration. the native black comn-
Sty b doevefoped its ownecharches stitutions, political base, and clags strue-
that took .
S o Booker | Sashimeton's pitevrationist phitosophy, “Middle class™ for A

Shabes s e o carciuihy culiivated notion of “respectability

G iack Chicazoans o 1920 was oot delined so neh by income lovel as it was
i tneEober., moderide churchies, supporting appropriate organizations, and
Lahiting e oed belundor m rmhh( \steadve il aot high, income was imporrant,
coioacceptabie leisare habits were essential.
¢omcrease (l]ﬂiho nwitber ol “hackwards” blacks moving into_the Black
SHPOpOHN was Cluise loF concern e native comnuantve Most newconers did
Gteontorin 'm Chicasodus carctutly cujtivated standards ol respectability. espe-
cobyoan seoard fodeisure aad (HH\H[H])II')H fabits. For urbanized people. cating
' Prestaurant was a '

Sper toods e a saitany dvitized settmdg such as the lmmw
b i thal bdic «mwt one s level gt respe cli ‘i)xhtv la tact, one of The things on
LA
Pt galives priced themselves ssas te lnwn l< vel u_LnLufmnunul_(,_llwimtul-
s wincn they dimbuted to therr voassalabie py iers and re fined tastes
caused the © 1ty 5

e

Honitecty when mideoants unw'*mlv e lx avior

ives v

fHents Lo mlm

Lo estabi AL Nearoes For these re asons. ltm(Hx

P A "H'}‘)(:H \I I( ull “\*Hl( FICHAD COHSCIOUSTIESS.
TR AN IAvE T INT (nv nt Migration, disapproval of migrants’ _cating
Sty s most clealy demonsty m( i the pages ol the Chicago Mw/um/w a nations

Corenitated aid bighiy respected Arican American newspaper. In advertise-

ot weckdis Beddth ana bente ccononnes columns, and restairant reviews, the




Food in the USA

Defender's middle-class prejudices were often demonstrated in discussions of food.’
Feature articles such as one entitled “Pig Ankle Joints” railed against the “unsightly,
unsanitary eating places and wagons” which catered to the migrant class’s desire
for familiar, down-home foods." Less straightforward but more condescending criti-
cism came in the form of “advice.” In January 191p, a DefendeNeVIewemd
the opening of a second location of a popular upscaTé restaurant The Elite.
“Hundreds and hundreds of Chicago’s elite” waited to be let in to the “most beauti-
ful, perfectly appointed” eating place in the Black Metropolis. One of its main attrac-
tions, like many swank Chicago restaurants catering to a white clientele, was its
Chinese cooks, who were considered exotic and cosmopolitan, even though they
prepared the standard steak-and-potatoes middle American fare. “Soon the race will
have a Rector’s or a Vogelsang’s of its own,” the reviewer raved." This seems
notable in light of the fact that blac i i ’s finest homes
and dining rooms, but the Southern cuisine they created was nat considered refined
by an urban clienitele. The column “The Housekeeper,” by Mrs. F. Fletcher, urged
frican American women o prepare foods that were fashionable in the Wwhife
women’s magazines of the day, emphasizing European dishes (hot cross buns, “vio-
let-colored hard-boiled eggs on lettuce,” nasturtium and cucumber finger sand-
wiches), table settings (the importance of having a French asparagus plate), and rit-
uals (serving tea).
Even more to the point, however, was the prejudice against food practices that
v/ smacked of Sou Mrs. Fletcher advised against eating vegetables, recom-
mending them “for their laxative effect” only and claiming they “have little nutri-
ment value,”” a notion that went against the Southern emphasis on greens, legumes,
sweet potatoes, and corn. In 1920 Dr. A. Wilberforce Williams's column on health
regularly criticized eating habits associated with Southern food, remarking that
heavy meats, excessive carbohydrates, and especially hot sauces and condiments
were deleterious to the liver and would cripple the digestive system of anyone over
forty. “The normal stomach needs little or no condiments when food is properly
~ cooked,” he wrote. These kinds of statements in the publication that was acknowl-
edged as the voice of “The Race” in Chicago contributed to a stereotype of migrants
v as backwards; Unclean, and sorely in need of modernization
' With their sidewalk barbecue pits, “chicken shacks,” and public consumption of
watermelon, an ugly stereotype of Southern migrants soon developed, no less
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~<)’a ‘among the bIack middle class Than among whité Chicagoans. Migraiits could not and holidays the
understand what the problem was. Southern food was simply dinner. It tasted good ship roﬁbj_._son
and it was traditional. It was a way of preserving something that reminded them of ' surrounding area
home and family when they moved into the unfamiliar urban environment. And it ' eating whieh-w
was healthy. Faced with inexplicable opposmon from members of their own race, 1 - Commensality _pe
migrants began thinkin nics and Sunday
Migration strengthened their desire to preserve their traditions. Migrants' symbolic itself as one of
identification with Southern foodways was reinforced as communal meals contin- American culture
ued at family dinners, holidays, and community gatherings. A market was created ~ African Ame
for the grocery stores, butcher shops, and restaurants that catered to these food African harvest
preferences and the community that sustained them{ Food bécam ic bat- dures. HogXkillin:
wmﬁlm%ans gatherings cente:
advocating the abolition of Southern food practices while migrants publicly perpet- Day, if the weatt
ate em. tered and preser

In order to understand the significance of foodways in Southern consciousness, were prepared w

it helps to consider the circumstances under which they were established. Southern indigenous Afric.




The Origins of Soul Food in Black Urban Identity

cuisine was largely created by African American cooks, as an amalgamation of
African, European, and €arly-ATHErican Tesources and preparations.

~Using foods indi us A ica but resembling African as the
American sweet potato resembles the African yam, and foods imported from Africa
and cultivated on American soil like peanuts (known as “guba” on the West Coast of
Africa and “goobers” even today in the United States), watermelon, and okra,»g_l\ame
cooks created a new cuisine with the cornmeal and cured pork that were their daily
staplés on the plantation. Slaves also supplemented this diet when they could by
growing some of their own vegetables, such as American leafy greens that resem-
bled African ones, turnips, cabbage, eggplant, cucumbers, tomatoes, onion, garlic,
and hot peppers, all of which had been cultivated in West Africa since they were
introduced by traders in the sixteenth century. These fruits and vegetables had
been important sources of nutrients in the African diet; fortunately, they also grew
well in the Southern climate. Hunting small game and fishing provided additional
resources. In some cases slaves were allowed to raise their own pigs and chickens."

By combining the foodstuffs and methods of African and Anglo-American
cuisines, the lexicon of Southern African American foodways was created: Tried™
chicken and fish: barbecued pork; boiled greens with “pot likker;” roasted sweet
potatoes; one-pot dishes which, depending on the region had names such as
“sloosh,” “cush-cush,” or “gumbo;” corn bread, corn fritters, corn pone, cornmeal
mush and hominy grits; stewed legumes like black-eyed peas, field peas, and beans
and rice; and of course the African-descended watermelon were all typical African
American foods. Most significantly, however, black people developed an affinity for
the parts of animals normally discarded by whites: entrails, known as “chitterlings”
(pronounced “chitlins™); pigs’ heads, which were made into “souse,” a kind of head-
cheese; pigs’ and chickens’ feet, and so on.

Slaves’ meal structure varied from plantation to plantation, or from farm to
farm. As a rule, breakfasts were large. in order to fortify workers for a day in the
tield. Lunch was made of breakfast leftovers carried to the worksite in buckets, and
suppers were one-pot meals or “boiled dinners.” put on to cook in the morning and
served up when people returned to quarters at the end of the workday. On the
larger plantations, cooking was usually done by a staff of slaves who prepared meals
for the whole group. In other places, slave women were expected to cook for their
own families in their cabins during their “time off.” In either case, on Sundays
and holidays they typically ate large celebratory meals with extended kin-
gﬁigg{g@_sometimes with all the slaves on the plantation or from the
surrounding area. This practice had a precedent in the communal style of '

Lommensality persisted in the agricultural setting in the form of pic-
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eating whie«h\waé, and still is, central to life in African villages! y

nics and Sunday dinners after slavery was abolished, establishing

itself_as one of the most impo f Southern African —J -
American culture. o

~ African Americans also invented new rituals that combined
African harvest celebrations and American agricultural proce-
dures. Hogkilling, in particular, became a time of year for large
g?therings centered on eating. Between Christmas and New Year's
Day, if the weather was cold enough, the hogs would be slaugh-
tered and preserved. Fresh organ meats like the jow! and chitlins
were prepared with special side dishes such as black-eyed peas, an
indigenous African legume believed to bring good luck for the New
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Year. In early July, when the corn was “laid by” and the cotton and hay had been har- Overcrowded t
vested, slaves traditionally indulged in religious meetings in which they thanked ' kept many pe:
God for a good season and consumed a great quantity of fresh chicken, fish, vegeta- migrants from
bles. and that summer favorite, ripe watermelon. This festival was enhanced in the ‘ extended-famil:
years after Emancipation by its connection to American Independence Day." But nutritic

Emancipation from slavery, with all its newfound freedoms, also brought with it migrants to Mi
harder Times on the nutrition front for many black families, as it did for many did cause some

“Southern whites. Except for the rice that was raised in the coastal regions of the . agreat deal of i

Southeast, Southern Tandowners had focused on profitable agricultural prod- remained rem:
_ucts—tobacco. cotton Mgo for example—rather than on susfenance crops.” 1 Jerome's work

A good deal of the South’s food had been imported from the “bread basket” of the the role of food

North, a situation that had proved crippling during the Civil War." Agricultural prob- ' m

T lems such as the boll weevil and soil exhausted by nutrient-draining tobacco and between the ru
cotton crops compounded the issue for sharecroppers who were barely feeding Jerome no

their families on the meager returns from their farming efforts. over the cours

96 Additionally frustrating was many white landlords' refusal of tenants’ right to ‘ often excluding
farm portions of their land for food. This practice forced some sharecroppers to sary to the per

buy food on credit from landlord-owned stores, compounding their debt and mak- meals were eat

mgﬂfnearly impossible to save money."" The prospect of using one’s money to buy of these changt

items of one’s cholce, at the businesses of one’s choice, was remote for people described ear

caught in the endless debt cycle. The memory of this humiliation was to have sig- Southern mode

nificant conséquences for migrants when they found themselves in the city earning Afew facte

cash wages. sistence of Sou

W@Mﬂ&iw?im& : (e time Spent
tion by continuing to live “low on the hog,” growing as much of their own small food - dinners, in ord

‘Wmmage, preserving perishables during the harvest season, and the South. The
relying heavily on small game, foraging and fishing for their sustenance. Communal readily availat
.~ eating, a hallmark of the slaves' social life, became increasingly important to objection to e.
| Treemen. Eating traditional foods together forged a spiritual connection between preparation of
\ "Thosepresent and the ancestors of the past, as each family cobbled together what ingredients. An
[ittIé théy had into the great feasts described by Southern black authors like Zora lighter, vegetal
Neale Hurston.” based dinners

For all these reasons—economic_hardship, personal pride, and the concept of bles and driec
comimensality—food came to represent the resilience of the African American peo- favorite Southe
ple in the South. Furthermore, traditional cooking was seen as nutritious. Despite to be one of the
bouts with starvation and disease. when black people had enough food, they felt sweets and des

~ they could work harder and longer than anybody else. This belief was verified by a common in the
U.S. Department of Agriculture study in 1939. The study showed that at least in the mercial jellies :
summer months, when fresh fruits and vegetables were available, the vitamin, min- Lizabeth C
eral, and protein content of poor, Southern African American families’ diets was mass culture i
higher than that of whites who spent the same amount of money on food. chain stores t
Furthermore, it was “established that a large number of Negro urban families handle pointed those
their food money better than white urban families of corresponding economic sta- ! formity in taste
tus.”" Black families’ justified faith in the food traditions learned from generations ered in light ¢
of mothers and grandmothers were not likely to be displaced by the nutritional dynamic relati
warnings of Defender critics like Mrs. Fletcher and Dr. A. Wilberforce Williams. services.

The economic, social, and nutritional roles that Southern foodways had histori- As Cohen
cally playedImThe Tives of African Americans were not going to be easily cast aside constru €
_in the in the city. Quite the contrary; migrants managed to retain their foodways desplte while the ingre
WWmval something uni
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QOvercrowded housing with scant-to-inoperable kitchens” and work schedules that
kept many people away from home at mealtimes both could have prevented
migrants from continuing time-consuming food preparation and elaborate
extended-family dinners.

But nutritional anthropologist Norge Jerome, in her work on African American
migrants to Milwaukee, Wisconsin, noted that while the industrial work schedule
did cause some changes in the structure of daily meals, it did so slowly and without
rgreardeal of impact on the content of the meal. As a result, migrants” eating fiabits

“remained remarkably consistent with their rural Southern roots.? Furthermore,

Jerome’s work indicates that migration enhanced African Americans’ awareness of )
_therole of food in their heritage, since the practice of Southern cooking and ritual of

the Sunday dinner or church picric consciously reinforced the cultural connection

__between the rura] South and the urban industrial setting.

W sk

Jerome noted two major changes in migrants’ daily meal patterns taking place
over the course of a two-year period after migration: one, meals became lighter,
often excluding some of the high-calorie, high-protein foods that had been so nieces-
sary to the performance of heavy manual labor in the South; two, the order in which
meals were eaten changed to accommodate urban work and school schedules. Both
of these changes, however, occurred within the context of the Southern food lexicon
described earlier. The traditional- Sunday meal remained unchanged from its
Southern model in either content or context.”

A few factors in this dietary pattern emerged as significant indicators of the per-
sistence of Southern foodways in Jerome's study. One was the subjects’ valuation of
the time spent. cost, and variety of dishes in their urban meals, especially Sunday
dinners, in order to maintain the quality of the food they had been accustomed to in
the South. They did not, for the most part, use canned or convenience foods so
readily available in the city to prepare traditional meals, although they had no
objection to eating them as “American” food.” One exception to this was in the
preparation of sweet desserts, which were sometimes prepared from processed
ingredients. Another is the persistence of seasonal eating. Migrants continued to eat
lighter, vegetable-based boiléd @IMITers T warm seasons and heavy, dried-legume-
based dinners in cold seasons, despite the year-round availability of fresh vegeta-
bles and dried legumes. Also, Jerome’s subjects considered the accessibility of
favorite Southern foods, rather than exposure to new foods or more dietary variety,
to be one of the chief advantages of moving to the city. This was particularly true of
sweets and desserts, once served primarily at special dinners, which became more
common in the urban setting with the year-round availability of cake mixes, com-
mercial jellies and preserves, processed sugar, and fresh miltk.*

Lizabeth Cohen has argued that African Americans contributed to the growth of
mass_culture in Chicago through tfieir acceptance of brand-name foods and the

chain stores that sold them. Contrary to expectation, however, “blacks disap
pointed those who assumed an integrated American culture would accompany uni-
formity in tastes. ™ The complexity of Cohen’s argument is enhanced when consid—
ered in light of the ways in which African Americans’ food choices created a
dynamic relationship with the marketplace for necessities and leisure goods and
services.

As Cohen says, ltm‘J offered blacks the ingredients from which to?#
e," Again, the culinary me T

while the ingredients may have been the same for blacks and whites, the result was

something uniquely African American. The combination of the cash wam

e
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provided liquid spending money; the variety of businesses at which consumers
could choose to spend that money; and a visceral attachment to traditional
Southern black culture made a potent broth in which urban African American cul-
ture as we know it today is steeped. At the center of this newfound consumer power
was the idea of freedom. Ralph Ellison’s nameless migrant in /nvisible Man describes
the excitement one could feel over its simplest expression, after purchasing a baked
sweet potato from a sidewalk vendor.

| took a bite, finding it as sweet and hot as any I'd ever had, and was overcome with
such a surge of homesickness that I turned away to keep my control. | was walking
along, munching the [sweet potato], just as suddenly overcome by an intense feeling
of freedom—simply because [ was eating while walking along the street. It was exhil-
arating. | no longer had to worry about who saw me or about what was proper. To
hell with all that. and as sweet as [it] actually was, it became like nectar with the
thought.”

% The_plirsuit of pleasure-was/an jntegral part of mlgrantnglg: of freedom.

Drake and Cayton Iisted “Having.a Good Time” as the second “Axis of Life” around

Qwhich migrants’ “individual and community life revolves”—after “Staying Alive:> but

before “Praising God,” “Getting Ahead,” and “Advancing tTheé Race. = An illustration
of this was the home life of “Baby Chile” and “Mr. Ben,” two of the sociologists’ more
colorful characters:

Baby Chile called us to the kitchen for supper—a platter of neckbones and cabbage,
a saucer with five sausage cakes. a plate of six slices of bread, and a punchbowl] of
stewed prunes (very cold and delicious). Baby Chile placed some corn fritters on
the table, remarking, "This bread ain’t got no milk in it. | did put some aig (sic) in it,
but I had to make it widout any milk”

Though this household represented extreme poverty and social disorganiza-
tion. its members attempted to maintain a few family rituals ... Everyone always said
a Scripture verse before meals. Sometimes, Mr. Ben would playfully give as his verse.
“rise. Peter. stay and eat,” or Slick would quote the shortest verse in the
Bible—"Jesus wept.”...Christmas, Thanksgiving, Easter, birthdays, or a Joe Louis
victory usually called for a special party of some sort.”

Along “the Stroll.” the section of State Street between 29th and 36th Avenues,
leisure activities of all kinds awaited anyone with money in pockets.
Music clubs, dance halls, theatres, and movie houses owned by both blacks and
whites offered an after-hours escape from the gray world of the factory, as did
restaurants that catered to both the refined tastes of the middle class and the more
down-home desires of migrants. Even as the middle class emulated urban white
culinary trends, enterprising newcomers and their wiser native counterparts were
beginning to exploit migrants' spending power.

Business owners began marketing themselves to these new consumers. “When
you are walking out stop at the Blue Bird Inn™ advertised Mrs. Eva C. Bird in the 1921
edition of Black'’s Blue Book. Owners appealed to the round-the-clock schedules of
their customers with signs such as “Open All Night” or “Open from 4:30 A.M. to 1 A.M.”
Some business owners appealed directly to their Southern clientele’s tastes. “Home
cooking our specialty” became de rigeur in Defender advertisements. “Freshest Fish
Received Daily, Live Shrimp and Crabs,” announced S. L. Williams's ad, designed to
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attract chients from the coastal regions of Geargia, Louisiana, and the Carolinas. "Hot
fascuits,” “Narbecucd Chicken-Barbecued Fish,” and "Watermelown.” said others. ™

it having lun was not migrants’ only motivation for patronizing black-owned
businesses. Mivrant entreprencuss aiso played a social role i the African American
Comninity. New miorants commonly sought out businesses owned by people from
sireir hometowns and congregated with old friends and acquaintances there, just as
they had done in the south, Produce and meat markets served as neishborhood

weeting places, Since conununal eating was characteristic of Southern black food-
vavs, lunch countters, “chicken shaeks,” and barbecue wagons took their place.
Adonuside i lintures sichas 1ce cream shops, hot dog stands,_and chili parloss

15 sites where peopltate and socilized ogcther.
Lo study ol the social world of elderly black men in Chicago’s Near Sosith Side

sevchborhood, Umiversity of Chicago sociologist Mitchell Duneier cinphasized tie
role restaurants plaved in sustaining a sense of a living past being practiced i the
confext ol a moedern community:

99
it is inpossibic e transploa to [the caie ] the particular sounds, smefis, and sigiits
of the old neizhborhood, at feast here black regulars can enjoy the kisnd of sond food
i good company that brings hack images of a world that ones e existed for e
et just the tact that an inexponsive meal is prepared the olilashioned way.
with nataral ineredients on a stove or in an oven satisties their lonvines . Comments
such as "Manuna cooked from the hasics™ or "Mamma never used packaged stuff”
are tvpical of a generation ol hinck wen who feel very much at home o a calcleria
that offers its palrons a ki of food that is symbolic of the inteurity ol their older

way of lite,

iy becane oae of the most popula

Owrnership

occupations oul stey tor Atrican \Mmerican migrants, As early as 1919,
mdrants made up the niajority of black business owners in Bronzeville.” A nation-

e study by the Nearo Business League in 1928 found that restaurants and gro-
cooes were the two enlerprises which constituted the largest sroup of black entre-

vroneurs, totaling 30% of all black-owned businesses.” Among African American
women, Restaurateur was ranked first among the “clean”™ occupations. with two-
hundred and thirtv-fivee women claiming that title in 1930.7 Grocerics and restau-
rants rated second and fifth, respectively, in Drake and Cayton’s assessment of the
1 Inost wmunerous tvpes of businesses owned by African Americans in Chicago in
1938~

Ouae theory that explains this phenomenon is the relative ease with which
arerants could sot up shop m the food business. After all, having grown up in an

Sriciitural environment. nearly everyone had firstiind experience producing and
preparing food. Selling it didn’t seemn like too dgreat a leap. Furtiiermore, 1t didn't
require any specialized education or training, unlike opening a drugstore or beauty
aarlor, two other popular non-industrial professions in the African American com-
aunity. Groceries and lunch counters could be opened without a great deal of
startup capital, a perpetual problem for minority entrepreneurs.

From the first, the black press promoted Uronzeville residents™ patronage of
African American enferprise. As early as 1917, the Defender ran articles supportive
ol neighborhood entrepreneurs. Again, though, the prejudices of middle-class lead-
ers were apparent. I an article entitled “Patronize Worthy itace Eaterprises Along
the Strofl.” a columnist called “The Wise Old Owl” listed notable restaurants like the
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Elite and the Deluxe, promising that these establishments were “of the highest
class.” “Any self-respecting person can visit them. A primary virtue of race busi-
nesses is that the proprietors keep a close eye on things and won’t allow any trou-
blemakers to harass lady customers.” It was no secret that middle-class folks

thought it distasteful to have to share DUBIC Spate-with—tazy—jitterbugging”
migrants.” ) T

More radical members of the black media took a different approach. When the
Depression threatened black entrepreneurs’ and industrial workers’ livelihoods,
papers like the Whip encouraged African Americans to show economic solidarity
with a “Don’t Spend Your Money Where You Can’t Work” campaign. The engine of
capitalism, however, assured that their efforts had only limited success. Advertising
was a major source of these papers’ revenue, up to 70% during the worst years of
the Depression.” And not all— not even most—advertisers were black entrepre-
neurs. As much as three-quarters of the businesses in the Black Metropolis were
owned by non-blacks—mostly Jews, but also Greeks and Italians—and the papers
could not afford to alienate this valuable source of revenue."

The fact is, advertising was not something with which migrant entrepreneurs
were necessarily familiar. At least in the South, about half the black-owned stores
relied on word-of-mouth rather than advertising for their customer base." Some of
the more savvy owners figured out early that capitalizing on their Southern roots
would bring people in. Advertisements highlighted pointedly Southern names, like
“Dixie Fish,” “Florida Eat Shop,” and “Georgia Food and Fish Hut.” Others pointed to
their Southern specialties: “Hanson's Chitterling Shack,” "Arletta’s Creole Food,”
“Lillian’s Old Fashioned Cooking—Hot Biscuits Daily,” “Gumbo Our Specialty.” Still

others offered whole traditional Southern meals. The Subway Lunch Room
promised "Wholesome Home-Cooked Meals, Specializing in Boiled

Dinners and Hot Biscuits.” Geneva's Lunch had a special Sunday
dinner “for the whole family,” featuring “Expert

Southern Style Cookery JUST LIKE HOME."*
But owning a business in the Black Metropolis
was a challenge, and many hopeful entrepreneurs
did not have the resources or the skills to make it
work. The lack of training in business principles
made it difficult for many less-educated migrants to
establish consistent bookkeeping procedures or implement
modern marketing techniques. Competition from white-owned busi-
nesses, especially chain stores, and lack of investment capital plagued entre-
preneurs constantly. Some black consumers were uncertain about shopping at
black-owned businesses. And the Depression hit African American businesses and

consumers particularly hard.

1924 to 1929 have been regarded as the golden years of the Black Metropolis.
The Depression had not yet begun, an <t ousand wage earners sup-
ported a prosperous and well-educated professional and business class."” By 1929,
Chicago outranked New York as the site of the most black-owned businesses in the
country." By then, African Americans were spending $39 million annually in the
Black Metropolis, $20 million of that on produce, groceries, meat, eggs, and dairy
products. Although the total figure rose as migration increased, to $81 million in
1934 and $150 million in 1945, the stability of the market began to break down,
making it harder and harder for entrepreneurs to sustain successful businesses for
more than a few years.
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The stability and financial resources of black-owned businesses was closely
reldtedMg system. Chicago was in fact the site of two prosperous
Arican American banks. But the infrastructure that should.hMMibetween
banks and businesses never was. Smm frankly, a bad risk. Their
[ortimes were Tnclined To Shift dramatically with every turn in the economic and
personal lives of their owners. Black-owned banks had limited capital to lend.
Always speculative by nature, these banks sufféred a terrible blow when the Stock
Market crashed in 1929 Without them, many small businesses were forced to close
down, severely restrict the extension of credit, or turn to white-owned banks, a solu-
tion that was denied all but the most established black business owners. This made
competing with whites doubly difficult. Problems with the I)ankmg system are not
adequate. however, to explain black entrepreneurs’ financi terttties. After all,
immigrants had to overcome many of the same obstacles and yet they maintained
some very successful businesses. Business historians have suggested that a major
part of the problem was what E. Franklin Frazier calted the trd(htl()n of business
hypothesis.” The majority of migrants’ lack of training in I)usmwmn_mleml
low levels of Wdtlt)n made it difficult for them to establish consistent l)()()kkeep-
ing proce (lure% xm plans? and inventory methods.™

There was also the problem %f location: During the early days of the Great

Migration there were plenty of black-owned I)usmesse%Mte Street, in the
heart of the Black Metropolis. But as more and more migrants moved in overcrowd-
ing increased, which made commercial space more valuable. Not only did it become
more expensive to run a business on State Street. hut many landlords, black and
white, refused to rent space to people who did not t live up to their ideals of
respectability. This exc tuded many migrants. By 1938, in the prime retail district on
17th Street between State and Cottage Grove, only two of the forty groc ery stores
and eight ol the twenty-one restaurants were owned I Lforlcan Amenran% Plenty
of entrepreneurs fried to make a go of it in the peripheral areas. but being off the
Stroll naturally meant fewer dollars went into African American coffers.
(,nmpemum with white shop owners and chain stores was one of the higgest

reasons for | mstdl)llltv Many black business owners bl: ol Tower

class |)(’(mtl()ll w;tl1 the “white man's psychology,” namely, that migrants
had been brainwashed i into thmkmg they had to shop in"a white-owned store. either
because whites would punish them if they didn’t or because white stores were nec-
essarily higher cuality than black ones.” Whether this was the case or not, there
were several other things complicating l)ld(k consumers’ willingness to shop in
black-owned businesses. Une of these was the prevalence of “Depression busi-
nesses.” These were “small. poorly stocked back room stores.” One man described
his shop this way: "When | started this business in 1933 .. .1 had a small amount of
money and could not find a job so | decided t() open a grocery. lf worst came to
worst. | would at least have something to eat.” The seat-of- -the-pants mentatity of
these kinds of owners fostered people’s suspicions that they were cheats. as did the
dingy conditions of the stores.™

There was also the issue of credit. Paying on_credit was familiar to migrants
who had purchased most of their store- -bought food on the systemm)uth It
also served ammﬁ“evenfmmimﬂv member lost his or her job and
cash was not readily available.” White small business owners were more likely to
have the resources to offer credit to regular customers., which meant black business
owners were caught between a rock and a hard place: if they didn't offer credit, they
risked l(mm; their ¢ ustomers altogether to soneéone who could. Butif they did offer
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credit, they risked losing, not just some of their revenue, but possibly all of it.
Whether folks were genuinely out of work, or proved to be cheats who sustained
themselves by skipping out on bill after bill, a store couldn’t just give merchandise
away.

Chain stores did not offer credit either, but they did gain some popularity
among black consumers. They certainly had a unique advantage in distribution.

“Chain stores competed aggressively with small businesses in the central distribu-

tion depots such as the Water Street and Randolph Street markets, where their high-
volume orders cost much. less per unit than the wholesale prices paid by small,
“one-truck” shops. Numbering only 7,723 in 1920, by the 1930s, grocery chains had
added 23,000 stores to their ranks. Most of these were “supermarkets,” including
meat, fish, dairy, and bakery departments.*” Although chains were slow to move into
oorer neighborhoods like the Black Metropolis,™ the Depression helped them real-
ize the economic potential inherent in poor communities. Not only did the poor
need to buy necessities at the lower prices chain stores could offer, government
relief agencies actually encouraged them to shop at chains.” "
Still, chain stores did not completely corner the market on African American
business. True, they offered cheaper goods than local stores. But, contrary to
expectations and stereotype, African Americans did not always buy the cheapest
goods available. Studies of purchasing decisions in the Black Metropolis and other
urban black neighborhoods show that quality, particularly in foodstuffs and cloth-
ing, was a primary concern. Of the brand-name products they purchased, like flour,
shortening, sugar, baking powder, and coffee, African American consumers pre-
ferred the more expensive brands.” And although chain stores’ pre-weighted, pack;
aged foods did calm customers’ fears of being cheated in stores selling bulk goods,
chains did not necessarily stock the specialty foods migrants needed to prepare tra-
ditional meals.
Small business owners responded to competition from the chains by concen-

trating on the non-packaged speci iliar Southern brands the chain
“stores did not carry. A 1936 study showed that in one week the average blackfamily

consumed 2.5 pounds of pork (half that amount was of the salt-cured or offal vari-
ety), 1.1 pound of poultry, 1.3 quarts of buttermilk, 1 pound of tomatoes (fresh or
canned), 1.2 pounds of cabbage or other greens, and 1.3 pounds of snap beans, in
addition to packaged goods like wheat flour, cornmeal, and sugar. Overall a black
family consumed 5 quarts less milk, 2 pounds less of white potatoes, and 1 dozen
less eggs than a size- and economically-comparable white family (who were statisti-
cally more likely to be regular chain-store shoppers), and 1 pound more fresh fish.”
Smart African American entrepreneurs fought the chains by being aware of their
customers’ preferences. They stocked live poultry, “Southern-grown"” produce, and

_cold watermelon. They also challenged chain stores with promisesmbig

enough to offer you bargains™ and brand-name stock such as Hydrox ice cream and
Birdseye Frozen Foods. Like the restaurants, many of the markets touted their
Southern connection by noting their Southern specialties like condiments made in
Louisiana, Georgia, Alabama, and other Southern states. Some placed prominent
ads in the Defender using the Alaga syrup tag line “An old favorite in the South” with
a tantalizing picture of Alaga over a stack of warm pancakes.”

By 1938 Afrlcan Americans owned half the businesses in the Black Metropolis,
but_only eir consumer dollars_jpn the urnover was high.
Researchers estimated that between 60 and 95% of the new stmened
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closed within seven vears. Tronically, this does not seem to have discouraged
hopeful entrepreneurs. Rather, the Depression stimulated the opening of new
restaurants, droceries, and meat and fish markets. In the less prime retail locations
around 35th and State. the total number of black-owned businesses juniped from
forty-seven to seventy-seven. and at 31st Street it jumped from nine to seventy-one
i the first five vears of the Depression. Assuming that approximatelv 307 of these
were foodrelated, as in the 1928 and 1938 studies reported here. about fiftv of these
woulld have been restaurants or food markets.

I the 19305 and "10s the number of black-owned food businesses continued to
rise. Refail stores sufferéd amiinor Seilback with the 3?',-’}'171'(@]{[?;7117%7iﬁ;{ﬁﬁml’ -
States” entrance into World War 1l The same f(m‘vx‘ that worked against groceries
rants and Tuncli Fooms,
presung 1l)lv as mtu)nmg hmm (l lll(‘w.\lel(ll)llltV of hm(ls for home cooking. and as
women worked longer hours and had less time to spend i the Kitchen. Scott's
Business and Service Directory rvporn‘d in 1947 that during the war thirty food

stores went out ol business while Tiftv-nine new restaurants, lunch rooms. barbecue,
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lish. and chicken shacks opened. n fact, the total number of dining establishments
had inmped to H2 rom 278 in the preceding years, with the number of Fhuneh rooms
cising most dramaticallv. from 92 to 258, Barbecue shacks hecame numeroos
cnough to warrant a separate section in the directory.

Southern mivrants ¢ mmnuc d 1o account tor most of thv African American busi-

Nness <>wn<*rshl|) m thet ;I(u Kk Me tropolis, outnumbe ring native Chicagoans 1 l)v aratio
o thirteen-to- une by 19477V ississippians owned most of these businesses. followed
l)y l'ennesseans., I()lll%m[ldn\ Alabamans. Georgians, and finallv llinoisians. with
ntreprencurs from the less-represented Southern coastal and border states. West
tndians. " ind others from the United States following.

One thing that makes African Americans” continued interest in restaurant and
Jrocery store ownership explicable was the class status and political clout attached -~
to being an entreprencur, especially in a business with such a strong soc ml (Innvn- i
sion Helen \n(flm was a case in point:

J

For readers who do not preseatlv understand e connotation of “African American
wark foree i the vear 19391 hope [mav] bring forth enfigchtenment. Bishwashing
for the Army Corps of Engineers i Memphis, Tennessee. was a step ap from the
habysitting and other domestic chores which T did [Defore nrigration!. This was my
aitial experience mothe restaurant business. Other AMfrican Americans who were
dotng the same or similar sort of work were neither as voung nor as uneducated as |

was. buttheir explanation for holding such low-paving jobs was “This is e hest joh
Fean gel.” and the explanation was real. After numerous odd jobs . lin Chicaso |
eturned to the restaurant business as a waitress. . At age 17 Fwas married and we
opened a restaurant. The H&t Cate did indeed achiove a recovnition which led to

4
%
'g
b
29
d

sy signiticant relationships and experiences in my lite . with the local religious.
professional. busmess. and political teaders who were among mv customers.

[area

Many entrepreneurs saw themselves, as “missionaries of capitalism.” whose job
it was to lead the I)Imk ck community in hzmg the Amengan Tream of self-suffi-
C |Wﬁ the South. as in Fumpe the aristoc rdtu pmtensmns of Ian(lnwners an(l

1ess L)(\opl wh() were exalted Bdnkers Mmsurance Tompanv umgndtes, and smm

ownners had Instumallv heen the leaders of the African American community, as
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they were in other ethnic neighborhoods. Business owners became highly visible,
taking out large advertisements featuring prominent photos of themselves, in the
black business directories and church bulletins. They also performed a vital philan-
thropic function, granting credit and taking up collections for the needy. They were
employers of other African Americans. As such they were natural spokespeople for
The Race.

This prominence of the business class was especially so as the idea of a sepa-
rate black economy, promoted by the Whip and (somewhat) by the Defender, grew
in popularity. This was not only true for migrants. Even natives, with their faith in
Booker T. Washington’s integrationist picture, could realistically support a segre-
gated self-help organization like the Negro Business League.” This emphasis on
cooperation among all African American business owners, native and migrant, and
the overwhelming numbers of entrepreneurs with Southern roots, gradually led to
an easing of tensions over the social issues that had so disturbed the native middle
class in the early days of the Great Migration.

the 1930s the influence migrant business owners wielded in the Black

" Metropolis began to be felt in the reduction of public clashes between natives and

migrants, as a sense of Race solidarity was built. The prejudice migrant-feedways
once caused faded as Southern food and €afifig rituals became more pormalized

within the African American community. As early as 1925 writers to the Defender
hbegan urging tolerance for Southern eating practices, noting their underlying com-
mon sense if not their modernity. In one such article, James M. Davis reprinted a
piece from a Brookings, Georgia, white newspaper ridiculing local African
Americans for refusing to eat the wild blackberries growing near a spot where pesti-
cides had been sprayed. Their reluctance deprived them of an important, and free,
supplement to their summer diet. Davis urges the urban Defender audience to see
the Southerners’ choice not as superstitious or simpleminded, but as wise and
demonstrative of agricultural peoples’ folk wisdom about food.”

Also in 1925, the Defender’s children’s page began running a cooking column for
girls. Although most of the recipes were for the kind of European dishes Mrs.
Fletcher favored, occasionally something with a decidedly Southern name turned
up. Amid the recipes for Cucumber Sauce, Angel Lemon Pie, and Spanish Potatoes
were those for “Mammy’s Sweet Potato Pudding,” “Southern Fried Chicken,” and
“Creole Stew.” That the latter, unfortunately., was a blend of shellfish, parsley, flour,
and salt that no Louisianan would recognize is less significant than the fact that this
seems to demonstrate an effort to grant some Southern dishes a bit of respectabil-
ity, and to acknowledge their role in African American traditions worth passing on
to a younger generation.”

The degree ta which Southern foodways had become mainstream by the middle
years of the Great Migration is best illustrated by a 1935 feature article entitled “This

“Will'Bea Warm Dish for Chicago Society.” It described the efforts of “Chicago pio-
neers” Mr. and Mrs. Henry Teenan Jones, owners of that favorite restaurant of the
native set/@o plan a menu for their thirty-seventh-anniversary gala. Mr. and
Mrs. Jones reportedly both loathed pork—she “can’t look a pig foot in the eye,” the
article states—but felt obliged nonetheless to include “enough chitterlings (pro-
nounced chittlens) to serve a goodly group of Chicago society.” The Joneses only
had one problem. “As all good lovers of this delectable dish know, July is not a chit-
terling month—Neither, for that matter, are April, May, June, August, or September.”
This article is interesting for its juxtaposition of the iminently respectable Joneses,
ignorant about traditional Southern food and too refined to eat pork, and the
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worldly audience of the Defender. With a wink and a nod, readers are presumed to
be ignorant enough of a “low class” food like chitterlings to not know how to pro-
nounce it, but knowledgeable enough to know when it is in season. The author’s
tone, serious about the important occasion about to take place, but humorous
about the Joneses’ social dilemma, demonstrates the easing of tensions between
native Chicagoans and the migrants who made the city their home in such large
numbers. By 1940, the Defender reports that the NAACP Ladies’ Auxiliary is spon-
soring a Folk Fest to celebrate Southern heritage through music, dancing, and tradi-
tional food. and the Women’s Page has a feature on canning and the latest technolo-
gies for making preserves at home.”

The gradual adaptation of migrant foodways by the mainstream African
American community demonstrates the integration of rural Southern culture into
iirban African American consciousness and the acceptance of migrants not as back-- .
wards, unclean, and in need of rnization, but a3 Brothers and siSters with com-
mon trac ‘ f ike European immigrants, Southern migrants_devel- -
0péd a sense of ethnic iderfity around important symbols of rural cultuy€. Food wis
just one of those symbols, but the primacy of two impormr%ﬁes%j

Southernness and commensality—were so central to Southern foodways that it

madethenratarural vehicle for the expression of migrants’ sense of individual froe )
dom. Paradoxically, one of the very things that made migrants most visibly ethnic,
“as Tar as natives were concerned, was also one of the things that allowed them to
integrate most fully into the urban consumer economy. Traditional foodways and
food businesses were perfectly matched to assist in the social, economic, and polit-
ical transformation of rural migrants into urban consumers, and to help them make
their mark on urban black consciousness.

fronically, it was the unbridied enthusiasm with which urban African Americans
adapted Southern foodways that was to create tension between those who stayed in
the South and those who had fled. As urban black identity became more potent,
people began exploring the African roots of this familiar cuisine, unearthing the
ancient origins of traditions submerged in the daily lives of Southerners. By the time
Soul Food was “discovered” in the 1960s, Southerners were already grumbling about
the pretensious “uppity cityfolk.” A battle over black authenticity ensued, with food
once again playing a prominent symbolic rote. The continuing story of this tempest
in a cast-iron pot is a subject for further study.

NOTES

L. Helen Anglin remembers her mother calling her to the table as a child, saying "Here honey, come get your-
self some sout food.” But there is no consensus amony scholars of culipnary and African American history
about bow and whien this phrase came into common usage. Clarence Major. author of The Dictionary of
African American Slang. says that the term “soul” became common in jazz circles in the 1930s. and meant
“essentially the essence of blackness, a leeling lor one’s roots as demonstrated in black music and culture, a
sense of racial history.” As to Soul Food. however, Major cites no references to it in print untit 1964. in an arti-
cle in the Vew York Times Magazine, and Malcolm X mentions his landlady cooking soul food in The
Vitobrography of Malcolm X, Alex Huley and Maleolm X (59).

. Alaine Locke uses this term to describe hlack migrants to New York in The New Negro.

. Drake and Cayton, 8.

Burgess and Newcomb, 59-63.

. Spear. 147,

5. Grossman, 129,

7. The picture Malcolm X paints of his “high-class, educated, and important™ neighbors in Roxbury,
Massachusetts. going off to their jobs “in banking,” or “in securities”—as janitors—illustrates this point very
well. Alex Haley and Malcolm X 41

3. Drake and Cayton, pp. 74,
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_ Defepder, January 10, 1920, Editorial page.

Defender, May 29, 1915, front page.

Defender, January 23, 1915, “Society” page.

Pefender. March 15, 1915, women’s page.

There are many excellent sources on slave diets. notably in Eugene Genovese's Roll Jordan Roll and
Lawrence Levine's Black Culture and Black Consciousness but atso in the cookbooks of Jessica B. Harris and
Kathy Starr, which provide histories of African American food, often handed down orally through these
women's families.

. Cookbook author Kathy Starr remembers her grandmother telling her that the Fourth of July "is our most

important holiday. It means freedom to black people, freedom from slavery” (42).

Hitliard.

James M. McPherson. Ordeal by Fire: Civil War and Reconstruction. (New York: McGraw Hitl, 1982) 376-380.
Jones, The Dispossessed.

For a particularly vivid account of a Southern black community’s food sharing. read Hurston’s Their Eyes
Were Watching God. especially Chapter 5, in which villagers throw a huge picnic to commemorate the light-
ing of the town's first streetlamp.

‘I'able from the Department ol Agriculture study is included in Sterner, 122,

Spear, 148,

Jerome’s study was conducted in 1965-66, but there is no question that the food patterns she describes are
contiguous with those of the earlier twentieth century. She compares the dietary patterns of her migrant
subjects to those collected by Vance in 1932, Cussler and Debive in 1941, and the USDA food consumption
report of 1935-36. Jerome, Norge, Randy F. Kandel and Gretel H. Pelto. Nutritional Anthropology:
Contemporary Approaches to Diet and Culture (NACADC).

. Jerome, Norge, 1667-1669.
. Jerome et al., NACADC. 287. Folklorist Anne Sharman, in interviews with urban African American women,

discovered that her subjects did make a distinction between “Southern” or “soul” foods and “American
food.” American food was defined in various ways, but generally referred to “food that white people eat”
(remmember the distinction between black and white diets in the South) or “foods they might eat if they had
untimited financial resources”—things like steak. fast food, and processed food. Curiously, some respon-
dents also included Chinese and ltatian food in this category. "From Generation to Generation: Resources,
xperience. and Orientation in the Dietary Practices of Selected Urban American Households,” in Diet and
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60. Elforts to find out more about entrepreneurship and foodways among West Indian mivdrants to Chicago dur-
ing this period have been singularty unfulfilling. Unlike New York City, which had a large contingent of highly
successful foreign black businesses. Chicago did not seem to have been a destination for these immigrants.
After the 1964 Immigration Act the West hudian population of Chicago jumped significantly and repeatect the
pattern of entrepreneurship seen in New York in the 1920s and "30s. Their contribution to the development
of Soul Food is. however, outside the scope of this paper. For more on this subject, see Marilyn Halter.
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