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STEWART RANDY
Africa and the Discovery
of America Berg
A collection of regional
recipes and location
photography which
proﬁles the native cuisine
of Mexico.
Tradiciones Peruanas
Transnational Press
London
We’re pleased to welcome
you to the Department of
Political Science at the
University of Bari “Aldo
Moro” for the 7th
Migration Conference. The
conference is the largest
scholarly gathering on
migration with a global
scope. Human mobility,
economics, work,
employment, integration,
insecurity, diversity and
minorities, as well as
spatial patterns, culture,
arts and legal and political
aspects appear to be key
areas in the current

migration debates and
research. Throughout the
program of the Migration
Conference you will ﬁnd
various key thematic
areas covered in 598
presentations by 767
contributors coming from
all around the world, from
Australia to Canada, China
to Colombia, Brazil to
Korea, and South Africa to
Norway. We are proud to
bring together experts
from universities,
independent research
organisations,
governments, NGOs and
the media. We are also
proud to bring you
opportunities to meet with
some of the leading
scholars in the ﬁeld. This
year invited speakers
include Fiona B. Adamson,
Markus Kotzur, Philip L.
Martin, Karsten
Paerregaard, Ferruccio
Pastore, Martin Ruhs,
Jeﬀrey H. Cohen, and

Carlos Vargas Silva.
Although the main
language of the
conference is English, this
year we will have
linguistic diversity as
usual and there will be
presentations in French,
Italian, Spanish and
Turkish. We have
maintained over the years
a frank and friendly
environment where
constructive criticism
foster scholarship, while
being nice improves
networks and quality of
the event. We hope to
continue with this
tradition and you will
enjoy the Conference and
Bari during your stay. We
thank all participants,
invited speakers and
conference committees
for their eﬀorts and
contribution. We also
thank many colleagues
who were interested in
and submitted abstracts
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but could not make it this
year. We are particularly
grateful to hundreds of
colleagues who served as
reviewers and helped the
selection process. We also
thank to those colleagues
who organised panels and
agreed to chair parallel
sessions over three days.
We reserve our ﬁnal
thanks to the team of
volunteers whose
contributions have been
essential to the success of
the conference. In this
regard, special thanks are
reserved for our
volunteers and team
leaders Rosa, Alda,
Franco, and Aldo from the
University of Bari, Tuncay
and Fatma from Regent’s
University London,
Fethiye from Namik Kemal
University and Vildan from
Galatasaray University,
Ege from Middle East
Technical University,
Mehari from Regent’s
University London, and
Gizem from Transnational
Press London. Our ﬁnal
thanks are reserved for
the leaders of the
University of Bari “Aldo
Moro” and the
Department of Political
Science, President of
Puglia Regional
Administration and Mayor
of City of Bari for hosting
the Conference and for
their generous support in
enriching the Conference
programme. Please do not
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hesitate to get in touch
with us through the
conference email
(migrationscholar@gmail.
com). Ibrahim Sirkeci and
Michela C. Pellicani The
Migration Conference
Chairs The Migration
Conference 2019 The
Migration Conference is a
global venue for
academics, policy makers,
practitioners, students
and everybody who is
interested in intelligent
debate and research
informed discussions on
human mobility and its
impacts around the world.
The Migration Conference
2019 is the 7th
conference in the series
and co-organised and
hosted by the University
of Bari “Aldo Moro”, Italy
and Transnational Press
London. The Migration
Conferences were
launched at the Regent’s
Centre for Transnational
Studies in 2012 when the
ﬁrst large scale well
attended international
peer-reviewed conference
with a focus on Turkish
migration in Europe in
Regent’s Park campus of
Regent’s University
London. The migration
conferences have been
attended by thousands of
participants coming from
all around the world in
London (2012), London
(2014), Prague (2015),
Vienna (2016), Athens

(2017), Lisbon (2018), and
Bari (2019).
Foodscapes, Foodﬁelds,
and Identities in Yucatán
Academic Press
An interpretative history
of Spain's culture, politics,
traditions, and people
from prehistoric times to
the present, with
particular concern for
twentieth-century life,
thought, and more.
A Compact History of
Mexico Food Studies in
Latin American Literature
The travel experience
ﬁlled with personal
trauma; the
pilgrimagethrough a wartorn place; the journey
with those suﬀering:
theserepresent the darker
sides of travel. This book
explores the writingsand
texts of dark journeys and
travels. In traveling over
the dead,amongst the
dying, and alongside the
suﬀering, the authors give
us atour of humanity’s
violence and misery. From
this dark side,there comes
great beauty and
poignancy in the
characterization ofplight;
creativity in the comic,
graphic, and graﬃti
sketches andcomments
on life; and the sense of
profound and spiritual
journeysbeing
undertaken, recorded,
and memorialized.
The Contemporary
Mexican Chronicle
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University of Notre Dame
Pess
Food Studies in Latin
American
LiteratureUniversity of
Arkansas Press
The Divine Narcissus
Duke University Press
Presents a ﬁctional
account of the tragic lives
of Maximilian and Carlota,
the short-lived Emperor
and Empress of Mexico,
and explores the events
that ﬁrst appointed the
couple and then swiftly
removed them from
power.
The Broken Spears
Clarkson Potter
One of Mexico’s foremost
social and political
chroniclers and its most
celebrated cultural critic,
Carlos Monsiváis has read
the pulse of his country
over the past half century.
The author of ﬁve
collections of literary
journalism pieces called
crónicas, he is perhaps
best known for his
analytic and often satirical
descriptions of Mexico
City’s popular culture.
This comprehensive study
of Monsiváis’s crónicas is
the ﬁrst book to oﬀer an
analysis of these works
and to place Monsiváis’s
work within a theoretical
framework that
recognizes the
importance of his vision of
Mexican culture. Linda
Egan examines his

ideology in relation to
theoretical postures in
Latin America, the United
States, and Europe to cast
Monsiváis as both a
heterodox pioneer and a
mainstream spokesman.
She then explores the
poetics of the
contemporary chronicle in
Mexico, reviewing the
genre’s history and its
relation to other narrative
forms. Finally, she focuses
on the canonical status of
Monsiváis’s work,
devoting a chapter to
each of his ﬁve principal
collections. Egan argues
that the ﬁve books that
are the focus of her study
tell a story of everrenewing suspense: we
cannot know “the end”
until Monsiváis is through
constructing his literary
project. Despite this, she
observes, his work
between 1970 and 1995
documents important
discoveries in his search
for causes, eﬀects, and
deconstructions of
historical obstacles to
Mexico’s passage into
modernity. While
anthropologists and
historians continue to
introduce new paradigms
for the study of Mexico’s
cultural space, Egan’s
book provides a reﬂexive
twist by examining the
work of one of the
thinkers who ﬁrst inspired
such a critical movement.
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More than an appraisal of
Monsiváis, it oﬀers a
valuable discussion of
theoretical issues
surrounding the study of
the chronicle as it is
currently practiced in
Mexico. It balances theory
and criticism to lend new
insight into the ties
between Mexican society,
social conscience, and
literature.
The Picaresque and the
Writing Life in Mexico
Berghahn Books
A collection of more than
two hundred treasured
family recipes and the
stories behind them,
Cocina de la Familia is a
celebration of MexicanAmerican home cooking,
culture, and family values.
For three years, Marilyn
Tausend traveled across
the United States and
Mexico, talking to
hundreds of Mexican and
Mexican-American cooks.
With the help of chef
Miguel Ravago, Tausend
tells the tale of these
cooks, all of whom have
adapted the family dishes
and traditions they
remember to
accommodate a life
considerably diﬀerent
from the lives of their
parents and
grandparents. In these
pages you will ﬁnd the
real food eaten every day
by Mexican-American
families, whether they live
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in cities such as Los
Angeles, the border towns
of Texas, the farming
communities of the Paciﬁc
Northwest, or the isolated
villages of New Mexico.
An Oregonian from
Morelos, Mexico, balances
sweet, earthy chiles with
tart tomatillos for a tangy
green salsa that is a
perfect topping for
Chipotle Crab Enchiladas
or Huevos Rancheros. A
Chicago woman from
Guanajuato pairs light,
spicy Chicken and
Garbanzo Soup with
quesadillas for a simple
supper. A Los Angeles
cook serves a dish of
Chicken with Spicy Prune
Sauce, the ﬁre of the
chiles tamed by CocaCola, and in Illinois a
woman adds chocolate to
the classic Mexican rice
pudding. Now you can recreate the vibrant ﬂavors
and rustic textures of this
remarkable cuisine in
your own kitchen. Most of
the recipes are quite
simple, and the more
complex dishes, like
moles and tamales, can
be made in stages. So
take a savory expedition
across borders and
generations, and
celebrate the spirit and
ﬂavor of the MexicanAmerican table with your
own family.
Taste of Mexico BoD –
Books on Demand
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The rhetoric of
"Mexicanness" makes
constant use of images of
masculinity, though it
does so in shifting and
often contradictory ways.
Robert McKee Irwin's work
follows these shifts from
the male homosocial
bonding that was central
to notions of national
integration in the
nineteenth century, to
questioning of gender
norms stirred by science
and scandals at the turn
of the century, to the
virulent reaction against
gender chaos after the
Mexican revolution, to the
association of
Mexicanness with
machismo and
homophobia in the
literature of the 1940s
and 1950s -- even as male
homosexuality was
established as an integral
part of national culture.
As the ﬁrst historical
study of how masculinity
and, particularly,
homosexuality were
understood in Mexico in
the national era, this book
not only provides "queer
readings" of major
canonical texts of the
period but also uncovers a
variety of unknown texts
from queer Mexican
history. Book jacket.
The Tortilla Book
Martinus Nijhoﬀ Publishers
Reprint of the original,
ﬁrst published in 1920.

Globalization and
“Minority” Cultures
Hachette UK
Globalization and
“Minority” Cultures: The
Role of “Minor” Cultural
Groups in Shaping Our
Global Future is a
collective work which
brings to the forefront of
global studies new
perspectives on the
relationship between
globalization and the
experiences of cultural
minorities worldwide.
News from the Empire U
of Minnesota Press
In 2006 journalist Joanna
Moorhead discovered that
her father's cousin, Prim,
who had disappeared
many decades earlier,
was now a famous artist
in Mexico. Although rarely
spoken of in her own
family (regarded as a
black sheep, a wild child;
someone they were better
oﬀ without) in the
meantime Leonora
Carrington had become a
national treasure in
Mexico, where she now
lived, while her paintings
are fetching ever-higher
prices at auction today.
Intrigued by her story,
Joanna set oﬀ to Mexico
City to ﬁnd her lost
relation. Later she was to
return to Mexico ten times
more between then and
Leonora's death in 2011,
sometimes staying for
months at a time and
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subsequently travelling
around Britain and
through Europe in search
of the loose ends of her
tale. They spent days
talking and reading
together, drinking tea and
tequila, going for walks
and to parties and eating
take away pizzas or dining
out in her local
restaurants as Leonora
told Joanna the wild and
amazing truth about a life
that had taken her from
the suﬀocating existence
of a debutante in London
via war-torn France with
her lover, Max Ernst, to
incarceration in an asylum
and ﬁnally to the life of a
recluse in Mexico City.
Leonora was one of the
last surviving participants
in the Surrealist
movement of the 1930s, a
founding member of the
Women's Liberation
Movement in Mexico
during the 1970s and a
woman whose reputation
will survive not only as a
muse but as a novelist
and a great artist. This
book is the extraordinary
story of Leonora
Carrington's life, and of
the friendship between
two women, related by
blood but previously
unknown to one another,
whose encounters were to
change both their lives.
Confetti-ash Palgrave
Macmillan
After long weeks of

boring, perhaps spoiled
sea rations, one of the
ﬁrst things Spaniards
sought in the New World
was undoubtedly fresh
food. Probably they found
the local cuisine strange
at ﬁrst, but soon they
were sending American
plants and animals around
the world, eventually
enriching the cuisine of
many cultures. Drawing
on original accounts by
Europeans and native
Americans, this
pioneering work oﬀers the
ﬁrst detailed description
of the cuisines of the
Aztecs, the Maya, and the
Inca. Sophie Coe begins
with the basic foodstuﬀs,
including maize, potatoes,
beans, peanuts, squash,
avocados, tomatoes,
chocolate, and chiles, and
explores their early
history and
domestication. She then
describes how these foods
were prepared, served,
and preserved, giving
many insights into the
cultural and ritual
practices that surrounded
eating in these cultures.
Coe also points out the
similarities and
diﬀerences among the
three cuisines and
compares them to
Spanish cooking of the
period, which, as she
usefully reminds us,
would seem as foreign to
our tastes as the
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American foods seemed
to theirs. Written in easily
digested prose, America's
First Cuisines will appeal
to food enthusiasts as well
as scholars.
Mexican Masculinities
SUNY Press
An authority on Mexican
cuisine shares his wisdom
and experience on
cooking south of the
border in this collection of
120 recipes that includes
classics as well as some of
his own creations.
History of the Conquest of
Mexico UNM Press
Connections between
what people eat and who
they are--between cuisine
and identity--reach deep
into Mexican history,
beginning with preColumbian inhabitants
oﬀering sacriﬁces of
human ﬂesh to maize
gods in hope of securing
plentiful crops. This
cultural history of food in
Mexico traces the
inﬂuence of gender, race,
and class on food
preferences from Aztec
times to the present and
relates cuisine to the
formation of national
identity. The metate and
mano, used by women for
grinding corn and chiles
since pre-Columbian
times, remained essential
to preparing such Mexican
foods as tamales, tortillas,
and mole poblano well
into the twentieth
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century. Part of the
ongoing eﬀort by
intellectuals and political
leaders to Europeanize
Mexico was an attempt to
replace corn with wheat.
But native foods and
ﬂavors persisted and
became an essential part
of indigenista ideology
and what it meant to be
authentically Mexican
after 1940, when a
growing urban middle
class appropriated the
popular native foods of
the lower class and
proclaimed them as
national cuisine.
Frida's Fiestas Dalkey
Archive Press
The signiﬁcance of food
and feasting to PreColumbian Mesoamerican
cultures has been
extensively studied by
archaeologists,
anthropologists and art
historians. Foodways
studies have been critical
to our understanding of
early agriculture, political
economies, and the
domestication and
management of plants
and animals. Scholars
from diverse ﬁelds have
explored the symbolic
complexity of food and its
preparation, as well as the
social importance of
feasting in contemporary
and historical societies.
This book unites these
disciplinary perspectives
— from the social and
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biological sciences to art
history and epigraphy —
creating a work
comprehensive in scope,
which reveals our
increasing understanding
of the various roles of
foods and cuisines in
Mesoamerican cultures.
The volume is organized
thematically into three
sections. Part 1 gives an
overview of food and
feasting practices as well
as ancient economies in
Mesoamerica. Part 2
details ethnographic,
epigraphic and isotopic
evidence of these
practices. Finally, Part 3
presents the metaphoric
value of food in
Mesoamerican symbolism,
ritual, and mythology. The
resulting volume provides
a thorough,
interdisciplinary resource
for understanding, food,
feasting, and cultural
practices in Mesoamerica.
The Buried Mirror
Cambridge University
Press
Poetry. Translated from
the Spanish by Anthony
Seidman and David
Shook. Introduced by
Jorge Ortega. Bilingual
Edition. "I feel that
poetry," Salvador Novo
confesses in a poem from
Espejo (1933), "hasn't
come forth from me."
That will prove to be a
recurring theme in the
intense and brief work of

this sui generis poet, a
member of that
distinguished "group
lacking a group," as the
Contemporáneos playfully
referred to themselves.
Among that constellation
of solitary souls there
belonged some of the
best Mexican poets and
Spanish speaking poets of
the 20th century: José
Gorostiza, Xavier
Villaurrutia, and Carlos
Pellicer, to mention the
more widely known
among them. The
Contemporáneos made up
the ﬁrst generation of
truly modern writers in
Mexico, and in their
eponymous journal they
published the ﬁrst Spanish
translations of T.S. Eliot,
D.H. Lawrence, Saint-John
Perse, Langston Hughes,
Jules Supervielle and Paul
Valéry. All of those
inﬂuences can be spotted
in the youthful poetry of
Novo. Moreover, as in the
brief quote which opens
this paragraph, there
appears another distinct
trait in his poetry:
confession. "For the
young Novo, passionately
avant-garde, poetry was
not only everything that
tradition seemed to
bypass, such as the
unsacred, the free
association of ideas, the
prosaic, the unedited
spaces of Spanish from
the vast cities,
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fragmentation, irony, the
uninhibited along with an
acrid sense of humor, but
also a poetry not
detached from his
lifestyle, which captured
with an opulence in
language, as well as a
frankness, making one
think of Oscar Wilde (one
with whom Novo shares
not only an emotive and
aesthetic quality, but also
a sexual orientation which
he openly practiced in a
society that was
vehemently scandalized).
The translations which
Anthony Seidman and
David Shook have
done—taken from two
fundamental books by
Novo, XX Poemas (1925)
and Espejo (1933) —oﬀer
an excellent way in which
to appreciate the work of
this radically unorthodox
poet."—Alberto Blanco
The Surreal Life of
Leonora Carrington
Clarkson Potter
An exploration of the
concept of utopia in Latin
America from the earliest
accounts of the New
World to current cultural
production, the carefully
selected essays in this
volume represent the
latest research on the
topic by some of the most
important Latin
Americanists working in
North American academia
today.
Return ticket Univ of

California Press
This book studies
picaresque narratives
from 1690 to 2013,
examining how this
literary form serves as a
reﬂection on the material
conditions necessary for
writing literature in
Mexico. In The Picaresque
and the Writing Life in
Mexico, Jorge Téllez
argues that Mexican
writers have drawn on the
picaresque as a device for
pondering what they
regard as the perils of
intellectual and creative
labor. Surveying ten
narratives from 1690 to
2013, Téllez shows how,
by and large, all of them
are iterations of the same
basic structure: pícaro
meets writer; pícaro tells
life story; writer eagerly
writes it down. This
written mediation
(sometimes ﬁctional but
other times completely
factual) is presented as
part of a transaction in
which it is rarely clear
who is exploiting whom.
Highlighting this
ambiguity, Téllez’s study
brings into focus the role
that the picaresque has
played in the presentation
of writers as
disenfranchised and
vulnerable subjects. But
as Téllez demonstrates,
these narratives embody
a discourse of precarity
that goes beyond pícaros,
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and applies to all subjects
who engage in the
production and circulation
of literature. In this way,
Téllez shows that the
literary form of the
picaresque is, above all, a
reﬂection on the value of
literature, as well as on
the place and role of
writing in Mexican society
more broadly. The
Picaresque and the
Writing Life in Mexico is a
unique work that suggests
new paths for studying
the reiteration of literary
forms across centuries.
Looking at the picaresque
in particular, Téllez oﬀers
a new interpretation of
this genre within its
national context and
suggests ways in which
this genre remains
relevant for reﬂecting on
literature in contemporary
society. It will be of
interest to students and
scholars of Latin American
studies, Mexican cultures
and literatures, and
comparative literature.
Springer Science &
Business Media
In this enlightening book,
the well-known historian
William Beezley contends
that a Mexican national
identity was forged during
the nineteenth century
not by a self-anointed
elite but rather by a
disparate mix of ordinary
people and everyday
events. In examining
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independence festivals,
childrenÕs games, annual
almanacs, and the
performances of itinerant
puppet theaters, Beezley
argues that these
seemingly unrelated and
commonplace
occurrencesÑnot the far
more self-conscious and
organized eﬀorts of
politicians, teachers, and
othersÑcreated a farreaching sense of a new
nation. In the century that
followed MexicoÕs
independence from Spain
in 1821, Beezley
maintains, sentiments of
nationality were
promulgated by people
who were concerned not
with the promotion of
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nationalism but with
something far more
immediateÑthe need to
earn a living. These
peddlers, vendors, actors,
artisans, writers,
publishers, and
puppeteers sought
widespread popular
appeal so that they could
earn money. According to
Beezley, they constantly
reﬁned their
performances, as well as
the symbols and images
they employed, in order
to secure larger revenues.
Gradually they discovered
the stories, acts, and
products that attracted
the largest numbers of
paying customers. As
Beezley convincingly

asserts, out of Òwhat sold
to the massesÓ a
collective national identity
slowly emerged. Mexican
National Identity makes
an important contribution
to the growing body of
literature that explores
the inﬂuences of popular
culture on issues of
national identity. By
looking at identity as it
was fashioned Òin the
streets,Ó it opens new
avenues for exploring
identity formation more
generally, not just in
Mexico and Latin
American countries but in
every nation. Check out
the New Books in History
Interview with Bill
Beezley!
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