
(Free and download) Candy: A Century of Panic and Pleasure

Candy: A Century of Panic and Pleasure

Samira Kawash 
DOC | *audiobook | ebooks | Download PDF | ePub

#436280 in eBooks 2013-10-15 2013-10-15File Name: B00C74OXV4 | File size: 48.Mb

Samira Kawash : Candy: A Century of Panic and Pleasure  before purchasing it in order to gage whether or not it 
would be worth my time, and all praised Candy: A Century of Panic and Pleasure: 

0 of 0 people found the following review helpful. A First Rate Social HistoryBy PBMMs Kawash has done a 
tremendous amount of research, and her ability to effectively set a context for each era she explores is admirable. 
(Candy in the 1830s was almost exclusively the food stuffs of the rich. The average child could expect a special treat 
of sugared plums once a year at Xmas.) She's also adept at showing the give and take flow of popular thought on 
contemporary foodstuffs, especially at the turn of the 20th Century where calorie counting was invented mostly to 
make sure people got enough nutrition, not to limit their food intake. The book does bog down in a little as the author 
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tries to use a unifying theme of the value/danger of candy, but that is a minor complaint. It seems like this book didn't 
really take off; I managed to buy a nearly new copy for a penny, plus shipping, and I'm not really sure why it didn't. 
It's a terrific read.0 of 0 people found the following review helpful. An original and well-researched exploration of a 
long-overlooked aspect of American historyBy Leslie GoddardFinally! Samira Kawash has written a long-overdue 
book, showing that candy is not just a fun and pleasurable indulgence but a significant part of American social, 
economic, industrial, gender, and cultural history. Historians for too long have overlooked candy and its role in 
American history. Kawash's lively and well-researched book takes candy out of the realm of nostalgia and gives it the 
analysis it deserves, revealing it to be twice as fascinating and much more deeply significant than as you thought it 
was. What a great book.0 of 0 people found the following review helpful. Intelligent, thoughtful analysis of candy and 
what it can ...By Portsmouth, NH reviewerIntelligent, thoughtful analysis of candy and what it can tell us about 
ourselves. So well-written and fun to read, too!

For most Americans, candy is an uneasy pleasure, eaten with side helpings of guilt and worry. Yet candy accounts for 
only 6 percent of the added sugar in the American diet. And at least it's honest about what it ismdash;a processed food, 
eaten for pleasure, with no particular nutritional benefit. So why is candy considered especially harmful, when it's not 
so different from the other processed foods, from sports bars to fruit snacks, that line supermarket shelves? How did 
our definitions of food and candy come to be so muddled? And how did candy come to be the scapegoat for our fears 
about the dangers of food?In Candy: A Century of Panic and Pleasure, Samira Kawash tells the fascinating story of 
how candy evolved from a luxury good to a cheap, everyday snack. After candy making was revolutionized in the 
early decades of mass production, it was celebrated as a new kind of food for energy and enjoyment. Riding the rise in 
snacking and exploiting early nutritional science, candy was the first of the panoply of "junk foods" that would take 
over the American diet in the decades after the Second World Warmdash;convenient and pleasurable, for eating 
anytime or all the time.And yet, food reformers and moral crusaders have always attacked candy, blaming it for 
poisoning, alcoholism, sexual depravity and fatal disease. These charges have been disproven and forgotten, but the 
mistrust of candy they produced has never diminished. The anxiety and confusion that most Americans have about 
their diets today is a legacy of the tumultuous story of candy, the most loved and loathed of processed foods.Candy is 
an essential, addictive read for anyone who loves lively cultural history, who cares about food, and who wouldn't mind 
feeling a bit better about eating a few jelly beans.

From Publishers WeeklyIn an extended work of thoroughgoing research without any strong polemic, Kamash 
(Dislocating the Color Line) traces the evolution of perceptions about candy in the American diet, from rare treat to sin 
to food. Since sugar, rather than fat, is now largely considered the dietary fiend, a whole host of conceptions about 
candy foisted on the public by marketing, advertising, and media since the early 20th century are being reversed. 
Kawash walks the reader through candy's changing fortunes, from the manufacturing innovations at the beginning of 
the last century, from the addition of the starch mogul, an automated machine that allowed candy makers to create ever 
more fascinating confections to the use of chemists in order to perfect flavors, to the enlistment of snazzy advertising 
themes that enticed people to see sugar as energy food (the calorie was the best thing that ever happened to candy) and 
good slimming fun. Yet some complained of candy's deleterious influence on children and women, who were 
considered particularly vulnerable to its pleasures. In her proficient cultural study, Kawash looks at the manipulation 
of glucose, fructose, and creative derivatives of corn and soy in the ever-more-pervasive move toward processed 
foods, which blurs the definition of candy. Agent: Kirby Kim, WME. (Oct.)From Booklist*Starred * Therersquo;s 
more to candy than meets the eye (or taste buds). In this lively, engaging, and deliciously descriptive work, Kawash 
fills the gap left by culinary histories that donrsquo;t consider candy a food, revealing how the American mass 
production of candy in the twentieth century paved the way for the highly processedmdash;and nutritionally 
problematicmdash;foods we eat today. For a small, seemingly innocuous treat, candy has a turbulent history and much-
maligned reputation. With gusto, the professor and author traces the effects of scientific, business, military, cultural, 
and domestic developments on candy: from the pervasive (and unfounded) perception of candy as a poisonous threat 
more than a century ago to its use as a military staple in the world wars and the truth about supposedly tainted 
Halloween treats. Advertisements, newspaper clippings, and more showcase some amusing and jaw-dropping 
misconceptions from the past. As nutritional understanding developed, and breaking foods into their nutrient 
components allowed manufactured foods to become more accepted, new products like sugar-coated cereal and snack 
bars kept the sweetness but dropped the candy label. Kawash makes a balanced case against accepting ultraprocessed 
foods at face value. With a helpful heaping of information in every verbal bite, this fascinating social and culinary 
history gives readers a deeper understanding of the powerful forces at work behind the brightly colored wrappers. --
Bridget Thoreson ldquo;Lively, engaging, deliciously descriptive . . . Kawash makes a balanced case against accepting 
ultraprocessed foods at face value. With a helpful heaping of information in every verbal bite, this fascinating social 
and culinary history gives readers a deeper understanding of the powerful forces at work behind the brightly colored 
wrappers.rdquo; Bridget Thoreson, Booklist (starred review)ldquo;Sweetly exhaustive social history . . . The author 



makes able use of her learning to illuminate these matters in prose that is blessedly free of jaw-busting jargon.rdquo; 
Daniel Akst, The Wall Street Journalldquo;[The] future, of course, is now, when so-called granola bars, breakfast bars, 
and energy bars are, in fact, candy bars . . . None of these things, enriched to the hilt though they may be, are any 
better for us than a Snickers bar. Nor, for the most part, are cookies with whole grains in them, or lsquo;fruit' snacks 
for children, which Kawash refers to, in what may be my favorite phrase in any book ever, as lsquo;candy training 
pants'. . . Marvelous.rdquo; Melanie Rehak, Bookforumldquo;This title is no insubstantial confection. Its thoroughness 
and documentation will appeal to those with an avid interest in the history of candy consumption and American 
culture.rdquo; Courtney Greene, Library Journalldquo;If you're a self-admitted, guilt-ridden sweet-tooth, perhaps 
Samira Kawash's Candy: A Century of Panic and Pleasure will soothe your jangled nerves. Even if you're not, Candy 
is still an eye-opening, myth-busting and, simply enough, interesting read.rdquo; Leslie Ken Chu, Vancouver 
Weeklyldquo;Kawash dives deep into the American relationship with candy, finding irrational and interesting ideas 
everywhere . . . [She is] interested in untangling the threads of control, danger and temptation that candy has carried 
since it became widely available in the 1880s.rdquo; Julia Moskin, The New York Timesldquo;Though the subject 
matter may be fluffy, the treatment is substantive and significant, representing an important contribution to the 
literature about what, and how, we eat in 21st-century America..rdquo; Kirkus (starred review)ldquo;In her proficient 
cultural study, Kawash looks at the manipulation of glucose, fructose, and creative derivatives of corn and soy in the 
ever-more-pervasive move toward processed foods, which blurs the definition of candy.rdquo; Publisher's 
Weeklyldquo;In this delightful, intriguing account of candy in the United States, Samira Kawash argues that we must 
stop vilifying this sugary treat and start taking it more seriously--as a cultural icon, a marker of gender identity, a 
prototype of the marketing of processed foods, a source of pleasure for children and adults, and, for good or ill, a 
contributor to daily diets.rdquo; Marion Nestle, Paulette Goddard Professor of Nutrition, Food Studies, and Public 
Health, New York University, and author of What to Eatldquo;This fun and substantive guide is a unique take on the 
history of candy, examining every argument and complementing candy lovers' belief in lsquo;excess in 
moderation'.rdquo; Dylan Lauren, owner of Dylan's Candy Barldquo;In a book that's both erudite and entertaining, 
Samira Kawash explores the history of candy and candified food--and comes down on the side of candy.rdquo; Jeri 
Quinzio, author of Of Sugar and Snow: A History of Ice Cream Making 


