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About the book

Book Summary: "Who Cooked the Last Supper?: The Women's History of

the World" by Rosalind Miles  

In her captivating work, Rosalind Miles takes readers on a journey through

history, unveiling the significant yet often disregarded contributions of

women throughout time. Covering an expansive timeline from humanity's

origins to contemporary society, Miles highlights women's vital roles—not

only as caregivers but also as innovators, warriors, leaders, and artists.  

With a blend of humor and thorough research, she challenges the

longstanding patriarchal narratives that have marginalized female figures in

historical accounts. This book urges readers to rethink historical perceptions

and to celebrate the diverse ways women have driven progress and change.

More than just a historical text, this groundbreaking publication is a

passionate invitation to acknowledge and appreciate the vital, albeit

underrepresented, influence women have had on the development of

civilization.
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About the author

### Profile: Rosalind Miles

Profession: British Writer and Academic  

Genres: Fiction, Non-Fiction, Radio Drama  

Academic Background: 

- Doctorate in Shakespeare Studies from the University of Birmingham

- Former Academic Positions: University of Cambridge, University of

Oxford

Literary Focus:  

Rosalind Miles is known for her strong feminist perspective, dedicated to

unveiling and honoring women's contributions throughout history. 

Writing Style:  

Her engaging prose simplifies complex topics, making them accessible to a

wide readership.

Notable Work:  

"Who Cooked the Last Supper?: The Women's History of the World" delves

into the often overlooked roles women have played in shaping human

civilization.
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Impact:  

Miles's commitment to amplifying women's stories solidifies her reputation

as a prominent figure in feminist literature.
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1. Introduction: Exploring the Role of Women
in History and the Kitchen

Throughout history, kitchens have been sanctuaries of creation, bustling with

action, flavors, and artistic expression. However, the consequence of this

vibrancy has often rendered the vital contributions of women invisible. In

Rosalind Miles' "Who Cooked the Last Supper?", the historical narrative

takes a transformative turn, as it gently unfolds the multitude of roles

women have played not only as caregivers in domestic spaces but also as

innovators and silent leaders in the culinary arts. 

The kitchen, typically perceived as a limiting realm—one confined to

domestic duties—has, in reality, served as a crucible of empowerment and

influence. Women have utilized culinary skills as tools for advocacy,

identity, and social mobility, creating dishes that are not merely sustenance

but expressions of culture and resistance. The significance of this setting

cannot be overstated; it is often where traditions are born, revived, and

passed through generations, reflecting shifting societal dynamics and the

evolving perceptions of gender roles. 

From the ancient societies where women were revered as the keepers of

sacred culinary practices to contemporary times where female chefs are

garnering Michelin stars and celebrity status, the journey of women in the

kitchen echoes broader themes of collaboration and struggle against
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patriarchy. For instance, the iconic figure of Julia Child, who revolutionized

American cooking, not only introduced French cuisine but also redefined

women’s roles in the gastronomic landscape, empowering countless

household cooks to view cooking as an art, rather than merely a chore.

Moreover, the intersections of culinary arts with the feminist movement

offer deep insights into how the kitchen has historically served as a

battleground for women's rights. Women began to challenge and negotiate

their place in the kitchen, demanding equality not only in the societal

structure but also in domestic labor. The rise of feminist culinary movements

in the late 20th century transformed perspectives on food, body image, and

identity, prompting dialogues around accessibility and inclusivity in culinary

spaces.

In recognizing the narratives that intertwine culture, food, and gender, we

must also reflect on the implications of modern consumerism and

globalization. The humble kitchen has transformed into a microcosm of

larger societal shifts, where the effects of colonialism can still be seen in the

appropriation of culinary traditions. Women, especially women of color,

have borne the brunt of these changes, fighting to reclaim the narratives and

recipes that were once appropriated and misrepresented.

"Who Cooked the Last Supper?" compels us to contemplate on these

Scan to Download

https://ohjcz-alternate.app.link/TiHomYO39Kb


histories and relationships, advocating for a more inclusive understanding of

women's roles in culinary lore. As we delve deeper into this exploration, we

shine a light on the myriad ways women have shaped not just meals but

entire cultures through their ingenuity and spirit, inviting future generations

to reclaim and celebrate their culinary heritage.
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2. Chapter 1: Unveiling the Hidden Stories of
Female Culinary Pioneers

The culinary world, often perceived as a mere reflection of contemporary

culture, masks the rich and intricate history woven by women who have

played pivotal roles in shaping culinary traditions across the globe. In “Who

Cooked the Last Supper?” Rosalind Miles delves deep into these hidden

narratives, shedding light on the contributions of female culinary pioneers

who have often been relegated to the shadows of their male counterparts.

In the annals of history, the stories of great chefs and culinary innovators are

predominantly male. Figures like Auguste Escoffier and Paul Bocuse have

long been celebrated as the titans of French cuisine. However, what many

fail to realize is the suffocating silence surrounding the multitude of women

who not only created but also perpetuated culinary practices and innovations

that were vital to the development of haute cuisine.  From the kitchens of

royal households to humble home kitchens, women have been the unseen

architects of flavor, recipe, and food culture.

One prominent figure in the culinary history that Miles highlights is

Marie-Antoine Carême, often dubbed the "king of chefs". While Carême's

influence in the art of French cuisine is widely recognized, few acknowledge

the impact of his kitchen staff, which included a remarkable number of

women who crafted his dishes, offering their skills and techniques that were
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instrumental in the creation of some of the now-classic French recipes. The

countless unnamed women who labored tirelessly to create meals for the

wealthy reflect an essential part of culinary history that has largely been

overlooked.

Moreover, Miles accentuates the journey of women who broke through

culinary barriers and established their reputations despite societal

restrictions. One such pioneer is Julia Child, who ignited a passion for

French cooking among American home cooks. While she is recognized as a

culinary icon, Child's journey is a testament to resilience and challenge, as

she confronted the male-dominated culinary landscape of her time. Her

television presence and cookbooks opened the doors for a democratized

approach to cooking, allowing women to reclaim their kitchens as spaces of

creativity and empowerment.

In conjunction with exploring individual stories, Miles adeptly discusses the

collective influence of women in shaping culinary practices. For instance,

the modest yet impactful role of women in communities forming the

backbone of gastronomic traditions through cottage industries cannot be

overstated. These women not only preserved local food heritage by passing

down recipes and cooking techniques but also transformed food into a means

of community building. 
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The traditional roles women played in the kitchen also served as a canvas for

their creativity, despite societal expectations. Women utilized their culinary

skills to challenge these societal norms, subtly pushing against the

boundaries imposed on them. Take, for example, the local midwives who

utilized herbs and natural ingredients to reclaim medicinal food practices

during times when women's knowledge was often discredited. Their

knowledge laid the groundwork for what would later evolve into the field of

herbal medicine, showcasing a nexus between cooking and women’s health

empowerment.

As Miles propagates through her narrative, it becomes evident that the act of

cooking transcends beyond mere nourishment. It is imbued with stories of

struggle, survival, passion, and ingenuity of women who have consistently

navigated through societal expectations to contribute to the culinary world.

The underrepresentation of women in culinary histories indicates a broader

societal issue of invisibility—they have often been relegated to the role of

assistants, supporters, and homemakers, despite playing significant roles in

the progression of cooking methodologies and food culture.

Thus, as we turn the pages of history, Rosalind Miles prompts us to not only

acknowledge these female culinary pioneers but also to appreciate their

invaluable contributions towards enriching our gastronomic landscapes. By

unveiling these hidden stories, it becomes crucial to recognize the
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importance of reclaiming and celebrating the legacies of women in cooking,

as these narratives not only enrich our understanding of culinary history but

also inspire future generations to forge their paths in the culinary arts.
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3. Chapter 2: The Evolution of Women's Status
Through Culinary Traditions

Culinary traditions have long been intertwined with the roles and status of

women in society. In exploring the evolution of this relationship, we gain

insights into how women's status has fluctuated throughout history, often in

direct correlation with their roles in the kitchen. Throughout various cultures

and epochs, the kitchen has served as a microcosm of societal value and

gender dynamics, reflecting broader shifts in the perception of women's

contributions to family and society.

In ancient civilizations, women were generally regarded as the primary

caregivers and nurturers, roles that were deeply connected to food

preparation and familial sustenance. In agrarian societies, for instance,

women were pivotal in harvesting grains and cooking meals, which not only

ensured the survival of their families but also underscored their importance

within the community. This was particularly evident in cultures where food

was sacred and cooking rituals were not merely domestic chores but rather

expressions of identity and spirituality.

Take, for example, the indigenous women of North America who cultivated

crops like maize and beans. Their agricultural knowledge was esteemed, and

they played crucial roles in sustaining their tribes. The preparation of food

often involved elaborate rituals that celebrated life, fertility, and the earth’s
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bounty, thereby elevating the status of women as custodians of cultural

traditions and storytelling. Food was not just sustenance; it was a form of

communication, a means by which women expressed their identities and

maintained their communities' values.

However, as societies began to industrialize and urbanize, the roles of

women shifted considerably. The advent of the Industrial Revolution in the

18th and 19th centuries saw women’s labor increasingly relegated to the

private sphere. The rise of the nuclear family ideal pushed women into

household roles, emphasizing their duties as homemakers who provided

meals for their families. While this maintained their central position in the

family structure, it also enforced restrictive gender roles that diminished

their status in public life.

In the context of culinary traditions, women became associated almost

exclusively with domesticity. Cookbooks of the time often targeted women

as the primary audience, reinforcing their identity as caregivers and

homemakers. The type of cuisine emphasized was often one that required

considerable skill and time, embodying the virtue of selflessness expected of

women. For instance, the traditional French cuisine of elaborate techniques

required an understanding of complex recipes, which symbolically placed

women in a position of admiration for their culinary abilities, even as it

confined them to a limited sphere of influence.
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As the 20th century progressed, women began to carve out new spaces for

themselves, particularly during and after the World Wars when they entered

the workforce en masse. This shift began to alter the narrative around food

and women. With the introduction of convenience foods and the

proliferation of fast food culture in the 1950s, women's traditional roles as

cooks were further undermined, leading to a complex relationship with

food—where convenience often took precedence over culinary skill and

tradition.

The feminist movement also played a significant role during this period in

challenging perceptions of women’s roles in the kitchen. Women began to

reject the notion that their worth was tied solely to their ability to provide

sustenance and care for their families, advocating instead for a recognition of

their multifaceted identities. As a result, women in culinary arts began to

demand acknowledgment not only of their cooking skills but also of their

roles as chefs, restaurateurs, and food critics, fundamentally shifting the

culinary landscape. Prominent culinary figures such as Julia Child and Alice

Waters became symbols of this transformation, redefining the image of

women in the culinary world as innovative and influential.

Today, the status of women in culinary traditions continues to evolve,

reflecting changing societal attitudes. Women are increasingly visible in
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prestigious culinary roles, as evidenced by the rise of female chefs and

gastronomic influencers who have garnered acclaim for their unique

contributions. Programs aimed at empowering women through cooking and

entrepreneurship have sprung up globally, highlighting food as a vehicle for

social change. For example, initiatives like "Women’s Foodservice Forum"

aim to promote women’s leadership within the food industry, effectively

creating networks of support that challenge existing barriers.

In summary, the evolution of women's status through culinary traditions

reveals a rich tapestry of cultural shifts, societal expectations, and personal

agency. The kitchen, once considered a limited domain for women, is now

acknowledged as a powerful space of influence and creativity. As we

continue to explore the significance of women in food, it is essential to

recognize and reclaim their contributions throughout history, understanding

how these have shaped not only culinary traditions but also the broader

context of gender dynamics in society.
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4. Chapter 3: Feminism and Food: The
Connection Between Gender and Culinary Arts

The relationship between feminism and food is multifaceted, revealing much

about societal structures, gender roles, and the distribution of power.

Throughout history, women have commonly occupied the role of the family

cook and nurturer, a position that has often been undervalued and

overlooked in discussions about culinary arts. However, as we dive deeper

into the connections between feminism and food, it becomes evident that the

kitchen is not merely a domestic sphere but also a site of resistance, identity

formation, and cultural expression.

To understand this connection, it is essential to recognize how cooking and

food preparation have traditionally been associated with women. Training in

culinary skills often begins at a young age, with girls learning from their

mothers or grandmothers the recipes and techniques that define their cultural

heritage. These early experiences in the kitchen serve to forge connections

between women across generations, highlighting food as a medium of

storytelling and cultural transmission. Women's roles in the culinary domain

have thus been a vital aspect of their identity, one that challenges the

conventional perception of women’s contributions as limited to mere

domestic chores.

Feminism asserts that the personal is political, and this idea is vividly
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illustrated in the culinary arts. The act of cooking can be seen as a form of

empowerment, allowing women to reclaim authority over food and, by

extension, over their lives. For instance, culinary movements led by women,

such as the farm-to-table movement, emphasize the importance of local,

sustainable food systems and often incorporate feminist principles of

self-sufficiency and community collaboration. Chefs like Alice Waters have

championed these ideas, promoting the concept that cooking is not just an

act of feeding others but an expression of ethics and beliefs about food

production and consumption.

Moreover, feminist culinary critiques reveal how gendered narratives

permeate culinary traditions. Women have historically been sidelined in the

canon of culinary literature, often associated with home cooking while male

chefs receive acclaim in the professional realm. This division underscores a

broader societal tendency to dismiss women’s work as less significant,

reflected in the lack of representation of women in high-end restaurant

kitchens. However, the rise of female chefs such as Julia Child, who

popularized French cooking for American audiences, and more

contemporary figures like Dominique Crenn, who pushes the boundaries of

culinary art, shifts this narrative. They challenge the patriarchal structures of

the culinary professional world, asserting that women’s contributions are

equal to those of their male counterparts.
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The connection between gender and culinary arts also extends to issues of

class and race, as food serves as a vehicle for exploring intersectionality

within feminism. Diverse culinary traditions often reflect the experiences of

marginalized communities, bringing to light the struggles and triumphs of

women from various backgrounds. For example, the work of chefs like

Padma Lakshmi highlights how immigrant women use food as a means of

negotiating their identities in new cultures. Her show, "Top Chef," and

various cookbooks emphasize traditional recipes that tell the stories of

immigrant experiences, illustrating how food acts as a bridge between

cultures and a narrative device for empowerment.

Furthermore, feminist food activism has gained momentum in recent

decades, using food justice as a platform to address systemic inequalities in

the food industry. Groups like the Women, Food, and Agriculture Network

advocate for the contributions of women farmers and chefs, emphasizing

why supporting female-led initiatives matters not just in terms of equity but

in cultivation of sustainable practices in agriculture and cuisine.

Ultimately, the intersection of feminism and food becomes a lens through

which we can examine how societal norms shape our understanding of

gender and labor within the culinary realm. It calls into question historical

narratives that have often neglected the importance of women's roles both in

the kitchen and the broader agricultural landscape. Recognizing this
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connection invites a re-evaluation of our culinary heritage, encouraging

future generations to honor and uplift the contributions of women in all

facets of cooking and food culture.
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5. Chapter 4: Reflections on the Past: Inspiring
Future Generations of Women in Cooking

Chapter 4 delves into the reflective journey of women in the culinary arts,

emphasizing how the experiences and achievements of past generations have

the power to inspire future generations of female chefs and culinary

professionals. Rosalind Miles invites readers to consider not only the

historical role of women in the kitchen but also how these narratives can

serve as a motivational springboard for young women today.

The chapter opens with a poignant acknowledgment of the kitchen as a

traditional space of female labor, often relegated to the shadows of

mainstream culinary recognition. This reflection is not merely one of

nostalgia; it stresses the importance of recognizing the contributions of

women through time, from home cooks to professional chefs, and how their

stories are integral to understanding the evolution of culinary arts as a whole.

Miles highlights several key figures from history who broke through societal

constraints to forge their paths in the culinary world. Figures like Julia Child

and Alice Waters come to the forefront, representing how persistence and

passion can lead to culinary innovation and change. Julia Child's influence in

demystifying French cuisine for American audiences fundamentally shifted

perceptions of cooking, proving that mastery in culinary skills is accessible

regardless of gender. Alice Waters, with her commitment to sustainable
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farming and farm-to-table dining, not only shaped modern American cuisine

but also inspired countless women to embrace the responsibility of food

sourcing and health awareness.

The chapter continues by examining how contemporary culinary schools and

programs have made strides in encouraging female enrollment, reflecting a

shift in the cultural perception of women in professional cooking.

Institutions like the Culinary Institute of America now actively promote

female leadership and mentorship, paving the way for a new generation of

chefs to emerge with the confidence and skills necessary for success.

Initiatives such as scholarships specifically for women in culinary arts serve

as crucial tools for empowerment, ensuring that financial barriers do not

prevent aspiring cooks from pursuing their dreams.

Miles presents case studies of young chefs who have found inspiration in the

culinary matriarchs that came before them. For instance, the story of a young

woman named Sofia, who, inspired by her grandmother's traditional recipes,

opened a restaurant that honors her family heritage while also introducing

innovative techniques and flavors. Sofia’s journey exemplifies how the

nostalgia and skills passed down through generations can catalyze creativity

and entrepreneurship.

Moreover, the chapter emphasizes the importance of communal kitchens and
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culinary organizations specifically designed for women. Groups such as

Women Chefs and Restaurateurs provide networking opportunities,

workshops, and mentorship pathways, forging connections that help women

navigate the often male-dominated culinary landscape. These organizations

foster a sense of community and shared purpose, allowing women to support

one another while championing diversity in cuisine.

In these reflections, Miles underscores a critical point: the act of storytelling

itself plays a vital role in inspiring future culinary generations. By sharing

the trials, triumphs, and culinary creations of women from various

backgrounds, the narrative encourages young women to find their voices

within the culinary arts. The chapter concludes with a call to action, urging

readers to actively participate in the preservation and celebration of women's

culinary history. It honors the collective memory of women in cooking as

not just a personal journey but a vital part of the broader culinary narrative

that deserves recognition and respect.

Thus, Chapter 4 serves as both a reflection and an inspiration, reinforcing the

idea that as we honor historical achievements, we also light the path forward

for the next generation of women in cooking, encouraging them to embrace

their heritage while forging new culinary identities.
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6. Conclusion: Reclaiming Women’s Culinary
Heritage and Its Importance Today

Throughout history, women have played an essential but often

unacknowledged role in the culinary landscape, serving not only as

caretakers of family traditions but also as innovators behind countless

recipes and food practices. The reclaiming of women’s culinary heritage is

not merely an act of recognition; it is a vital endeavor that seeks to elevate

women's contributions to food and culture, fostering a deeper appreciation of

their influence in shaping our culinary landscape.

In recent years, there has been a growing movement to highlight the

significant contributions of women in kitchens throughout history, from the

influential female figures who cultivated regional cuisines to the unsung

home cooks whose recipes have been passed down through generations. This

reclaiming of culinary heritage acknowledges that cooking is not only an art

but also a vital cultural practice that sustains communities and preserves

history. Exploring these hidden narratives supports the idea that food is a

powerful vehicle for examining broader social dynamics, gender roles, and

cultural identities.

Recognizing the importance of women’s culinary heritage today facilitates a

connection with our roots and a greater awareness of the complexities of our

food systems. For example, studies have shown that women in many
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cultures have traditionally been the stewards of local and sustainable

agricultural practices, yet their contributions often go unnoticed. The

revitalization of interest in organic and farm-to-table movements provides an

opportunity to shine a light on women farmers and chefs who advocate for

sustainable food practices and biodiversity.

The significance of reclaiming women’s culinary heritage also extends to the

culinary arts as a profession, where women have historically faced barriers

to recognition and advancement. Despite their central role in kitchens,

female chefs have frequently been overshadowed by their male counterparts.

By celebrating female culinary pioneers and their distinct approaches to

food, we encourage aspiring chefs to embrace their unique perspectives and

contributions to the culinary world. For instance, chefs like Alice Waters and

her farm-to-table philosophy not only revolutionized American cuisine but

also highlighted the importance of quality ingredients and sustainable

practices—all principles rooted in women’s culinary traditions.

Moreover, the act of reclaiming culinary heritage is vital for fostering future

generations of women in cooking. Female-centric culinary schools,

mentorship programs, and initiatives that focus on empowering women in

gastronomy create spaces where young aspiring cooks can learn, experiment,

and thrive. These programs encourage women to embrace their culinary

legacy while innovating for the future. The importance of this education
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cannot be overstated; it shapes identities and enables women to assert

themselves in various kitchen environments, from home cooking to

professional settings.

Additionally, this reclamation is a sociopolitical imperative. As we strive for

gender equality in all realms, recognizing and honoring women’s

contributions in the culinary world reinforces the understanding that food is

intricately linked to power dynamics. It opens up discussions about where

food comes from, who prepares it, and the associated labor of cooking and

distribution, thereby challenging gender stereotypes and advocating for more

equitable practices within the culinary industry.

Ultimately, reclaiming women’s culinary heritage enriches our

understanding of food as a cultural narrative and reinforces the idea that

culinary traditions are not static but rather dynamic and ever-evolving. By

acknowledging and valuing the contributions of women in the culinary field

today, we help to ensure that their stories are not lost to history and that their

legacies are carried forward for future generations, inspiring creativity,

connection, and a communal appreciation of the arts of cooking. The

importance of this reclamation cannot be understated: it serves as a reminder

of the power of women in shaping culinary traditions and invites us to

celebrate the diversity of voices that contribute to our collective culinary

heritage.

Scan to Download

https://ohjcz-alternate.app.link/TiHomYO39Kb


Scan to Download

https://ohjcz-alternate.app.link/kylXRoULHLb
https://ohjcz-alternate.app.link/g14m7IVLHLb

