FOOD FOR COLLECTIVES

DOI: 10.12957/demetra.2020.47370

DEMETRA

Alimentacao, Nutricao & Saulde

Ester Pinter Cordeiro *
Luiza Reis Amaral Fonseca?
Rita de Cassia Ribeirol
Marcia Maia Sathlert

1Universidade Federal de Minas
Gerais, Escola de Enfermagem,

Departamento de Nutri¢do. Belo
Horizonte, MG, Brasil.

Correspondence
Ester Pinter Cordeiro
ester.pinter45@gmail.com

The evolution of Brazilian cuisine books and

its relationship with contemporary cooking
habits

Evolucdo dos livros de culindria brasileiros e sua relacdo com o
cozinhar na contemporaneidade

Abstract

Introduction: Culinary publications are sources of research materials whose evaluation
allows identifying culinary habits and studying cultural, biological, economic, social, and
commensal aspects of a people. Objective: In order to understand when and why
contemporary Brazilian society gradually lost the habit of cooking its meals, this subject
of study was adopted under the food and nutrition perspective. Seven relevant
authors from the history of Brazilian cuisine were selected, covering the period from
1840 to 2019. Method.: The study covered technical reading, which observed visual and
textual elements, general content and presentation of culinary recipes; in the general
analysis, we identified the proposal and target audience of each book to contextualize
the socioeconomic and cultural aspects of each era; and in the content analysis, we
studied ingredients, details of preparation techniques, utensils used, and observed the
changes in culinary habits from the nutritional perspective. Results: It was observed
that the older works had less visual elements, recipes were less detailed, and there
was less use of industrialized products and household appliances and a greater
amount of recipes per page. The comparison of the contents between the oldest and
most recent works, together with the pertinent literature, suggests a reduction in the
habit of cooking, which can be noticed by the greater detail of recipes and greater use
of visual resources, showing an attempt to simplify recipes. Important changes were
also noted in the population's dietary pattern, resulting from the progressive loss of
the cooking habit and increased consumption of ready-to-eat meals produced by the
industry.

Keywords: Cooking and eating utensils. Feeding Behavior. Cookbook. Cooking.
Industrialized Foods.

Resumo

Introdugdo: Publica¢®es culinarias sdo fontes de materiais de pesquisa cuja avaliagdo
permite identificar habitos culindrios e estudar aspectos culturais, biolégicos,
econdmicos, sociais e de comensalidade de um povo. Objetivo. Com o objetivo de
compreender quando e por que a sociedade brasileira contemporanea perdeu
progressivamente o habito de cozinhar suas refeicBes, adotou-se esse objeto de
estudo sob o olhar da Alimentacdo e Nutricdo. Foram selecionados sete autores
relevantes da histéria da culinaria brasileira, englobando o periodo de 1840 a 2019.
Método: O estudo abrangeu a leitura técnica, que observou elementos visuais e
textuais, conteldo geral e apresentacdo das receitas culinarias; a andlise geral,
identificando proposta e publico-alvo de cada livro para contextualizacdo de aspectos
socioecondmicos e culturais de cada época; e a andlise do conteudo, que estudou
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ingredientes, detalhamento das técnicas de preparo, utensilios utilizados e
observacdo das modifica¢gBes dos habitos culindrios sob a perspectiva da Nutri¢do.
Resultados: Observou-se que as obras mais antigas possufam menos elementos
visuais, menor detalhamento das receitas, menor utilizagdo de produtos
industrializados e eletrodomésticos e maior quantidade de receitas por pagina. A
comparagao dos conteldos entre as obras mais antigas e mais recentes, em conjunto
com a literatura pertinente, sugere uma reduc¢do do habito de cozinhar, que pode ser
percebida pelo maior detalhamento das receitas e maior utilizagdo de recursos visuais,
mostrando uma tentativa de simplificar as receitas. Foram percebidas, ainda,
altera¢Bes importantes no padrdo alimentar da populacdo, resultado da perda
progressiva do habito de cozinhar e aumento do consumo de refei¢cdes prontas
produzidas pela industria.

Palavras-chave: Utensilios de alimentacdo e culinaria. Comportamento alimentar.
Livros. Culinaria. Alimentos Industrializados.
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INTRODUCTION

The conditions of urban life provoked several changes in the food patterns of societies.” Eating and
cooking have undergone significant changes over the years as a result of several factors, such as women's
entry into the labor market,?? nutritional transition and the* inclusion of processed and ultra-processed
products in the daily diet of the Brazilian population.>® Culinary skills and knowledge were lost from
generation to generation.” People started to eat more and more outside their homes,® ready-to-eat foods
started to be widely consumed and practicality became decisive for daily eating choices.

Many of these changes concerning the eating and cooking evolution can be noticed when evaluating
culinary publications, which become some sort of people's food culture library, as Bruit® observes:

In fact, recipe booklets are the most important documents for preparing a History of Food:
they indicate consumer products for preparation; times and combinations; and, in many
cases, the objects that should be used. On the other hand, they cover a long period of
time and between two recipes produced at different times, it is possible to observe the
permanence and changes in the use of products, preparations and instruments.®

In the book of Montanari® (2008, p. 62), Food As Culture (Comida como cultura in Portuguese), he defends the
importance of written cuisine to the detriment of oral cuisine, saying: “written cuisine allows coding, in an established and
recognized repertoire, the practices and techniques developed in a given society. Theoretically, oral cuisine is destined,
in the long run, to leave no trace of itself.” The author completes the idea warning that “the writing civilization, thus, still
save some characteristics of oral culture, which, although not expressing itself directly in writing, was reflected there
indirectly but no less visible."?

Culinary records, in the form of books, started to be published in Brazil since the end of the 19th
century, but it was only as from National Cook (Cozinheiro Nacional in Portuguese)'® that a real concern in
defining a possible Brazilian cuisine began.'” From this milestone, the number of cookbook publications in
Brazil has increased considerably over the 20th century, with titles such as The Art of Eating Well (A arte de
comer bem in Portuguese)'? and Dona Benta - Eating Well (Dona Benta - Comer Bem in Portuguese),'® reaching
their peak of growth in the 1990s."* With the advance of technology, other types of culinary publications also
emerged, such as magazines, television programs, websites, blogs, and social networks,> which are currently
the main vehicles for transmitting culinary information in general. The aim of the study was to find, through
the analysis of culinary works published in Brazil, evidence of changes in cooking over time and its relationship
with contemporary eating patterns.

METHODS

This is a qualitative descriptive study, as it uses the analysis of material sources and their interpretation
as a methodology in order to understand and describe the evolution of social behavior over time.'® It was
understood that such a method can contribute to the study of cooking changes over time, as proposed in
the objective of this research.

Thus, Brazilian culinary publications were used as research sources to understand the eating and
cooking changes that have occurred in the country over time, as well as their respective social, economic and
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historical contexts. Below, the criteria used for the selection of works and also the methodological design for
the analysis of their contents are described.

Book selection for the study

According to sociologist Carlos Alberto Déria and anthropologist Paula Pinto e Silva, both experts in the
field of food, the history of Brazilian cuisine can be represented by nine books and their main authors,"” which
were used in a pre-selection stage for this work. Subsequently, other criteria were applied for an even more
refined choice, which allowed a cutout of the material to be analyzed, namely: to be published in Brazil; have
notoriety at the time of publication; reflect significant changes in eating and cooking over time; and consist
of recipes and general information about cooking.

Thus, an unpublished book in Brazil Cooking Art (Arte de cozinha in Portuguese), by Domingos Rodrigues,
1680; a specific bakery book Brazilian Baker Manual (Manual da doceira Brasileira in Portuguese), by Constanca
Oliva de Lima, 1890; and the thematic books by Ligia Junqueira (1950) were excluded from the study for being
from the same time and aimed at the same audience of Rosa Maria's books (The Art of Eating Well), in addition
to focusing on regional recipes. It should be noted that one book was not on Ddéria and Paula's list, and was
added to the study: Imperial Cook (Cozinheiro imperial in Portuguese) (1874)'® - because it is the first cooking
book published in Brazil '%2° and follows the same structure as the other analyzed works, as how to present
recipes and general cooking tips.

Analysis of the works

For the analysis of the works, a method was developed from the adaptation of other methodologies
previously used in similar studies proposed by Héctor Hernan Bruit,® Luce Giard?' and Carlos Alberto Déria.??
It was considered necessary to adapt the aforementioned methodologies, as they were used in studies of a
historical and sociological nature, whereas the present study aims at an analysis developed from the
nutritional point of view - a fact that makes the work unprecedented.

Bruit® suggests a method of analytical study of recipes considering five stages: technical reading; origin
identification reading; a reading that unveils one or more memories; recipe ethnology by representations of
cultural and aesthetic exchange traces. Giard?' suggests a recipe reading in which four different attributions
of actions or objects would be covered: ingredients (masterpiece); utensils and containers; operations, action
verbs; final products and name of the final dishes. Finally, Déria?? suggests the analysis of recipes divided in
two parts: the first, a basic one, examines wording, physicochemical analysis and test of precisions; the second,
an advanced one, comprises the culinary system of the recipe, the food system and the "food civilization".

Then, an adaptation of these three methodologies was made by joining points of interest of each of
them, taking into consideration that the analysis would be made from the nutritional point of view of cooking
and commensality. For this reason, analysis points such as provenance, recipe ethnology, physicochemical
analysis, and precisions test were disregarded, maintaining others such as technical reading, identification of
ingredients and utensils and evaluation of the culinary/food system of the recipe as inspirations for the
development of a methodology that would meet the type of analysis sought.

Therefore, the study of the works selected for this research was divided into three stages: technical
analysis, general analysis and analysis of culinary content from a nutritional perspective.

In the technical analysis, we sought to evaluate the visual and textual elements, the general content,
and the presentation of the culinary recipes. For the analysis of visual elements, the presence of illustrations,
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photographs, tables, and charts was observed. For the analysis of verbal elements, the layout and formatting
of recipes in the cookbooks was observed. The presence of one or more recipes per page and the format of
the writing - in text, topics or paragraphs - were also relevant characteristics for the analysis.

In the general analysis, the target audience and the works' proposal were identified. The last form of
analysis - the culinary content from the nutritional perspective - was based on the study of the ingredients,
on the details of the preparation techniques and utensils used,?>?" health tips, tips for receiving people at
home and care tips regarding the house or the kitchen.

In addition, the content analyzed covered the degree of detail of the recipe preparation techniques, the
presence of regional ingredients and the use of industrialized products as a practical resource in the kitchen.
The types of cooking utensils and household appliances present in the books were also observed.?®

RESULTS

After the selection process, we gathered seven authors from nine of the main works in the history of
Brazilian cuisine’ from 1840 to 2019, as shown below: Imperial Cook , R.C.M.,'® 1840 to 1900 (modern edition
updated in 1996); National Cook, anonymous author'®?3 186-? to 1910 (modern edition updated in 2008); The
art of Eating Well, Rosa Maria,'? 1931 (new editions until the 1980s); Dona Benta - Eating Well 2 '3 1940 to 2014;
Ofelia's Wonderful Cuisine (A cozinha maravilhosa de Ofélia in Portuguese), Ofélia Anunciato,?*1976; Palmirinha's
Magazine Collection (Cole¢do de Revistas da Palmirinha in Portuguese)®, Palmira Nery da Silva Onofre,?> from
1993; and the books Little Pan (Panelinha in Portuguese),’® Practical Kitchen (Cozinha prdtica in Portuguese)?’
and Four-handed Kitchen (Cozinha a quatro mdos in Portuguese)®® by Rita Faia Rago Lobo, from 2010 to 2019,
which were analyzed together. Throughout this article, the year in which the edition consulted for this
research was published will be in parentheses. The choice of the editions is related to availability and access
to works.

Technical analysis

Table 1 contains the characteristics in relation to the format of the works that were observed during
the research. The first analyses on the format of the works revealed that the way in which the recipes were
presented had been changing from the 19th century until 2019. The recipes published in most of the
analyzed works are presented in text form, informing the ingredients and the method of preparation to
follow. However, their level of detail changes a lot throughout the publications, as it will be seen below, with
preparation methods in the form of topics and with even more imagery and colorful resources, which no
longer allow multiple recipes to be allocated on the same page.

@Dona Benta - Eating Well is a compilation of recipes created by Companhia Editora Nacional, responsible for Monteiro
Lobato's publications. Dona Benta is a character from Monteiro Lobato's stories and was used as a symbolic figure to
represent the authors.

b Taken from magazines published by Palmirinha considered as one work; despite repeated research, it was not
possible to establish the exact dates of the publications.
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Table 1. Characteristics of the analyzed books: visual and textual elements and culinary recipes.

Characterization of the studied books

Characteristics Studied books

1 2 3 4 5 6 7

Visual and textual elements

Verbal text X X X X X X X
lllustrations X X X X X
Photographs of the prepared dishes X X X X
Tables with varied information X X
Tables with varied information X

Cooking Recipes

One recipe per page X
More than one recipe per page X X X X X X X
Recipes in the form of paragraphs/topics X X X
Recipes in text form X X X X X X

1 - Imperial cook (1840-1900); 2 - National cook (186-?-1910); 3 - The Art of Eating Well (1931-1980); 4 - Dona Benta: Eating
Well (1940-2014); 5 - Ofelia's Wonderful Cuisine (1976); 6 - Palmirinha's Magazine Collection (1993-present day); 7 - Books
by Rita Lobo (2010-2019).

General analysis

The studied books that were published in the 19th century - Imperial cook (1887) and National cook
(186-?) - have as their target audience servants and their masters or mistresses, with the purpose of
instructing them to prepare sophisticated meals and serve the table according to the European model.'" This
is confirmed in the tenth edition of Imperial Cook in 1887, already in the first pages of the book, which reads:
“Tenth edition, extended and improved, with many modern recipes and the servant's guide to serve or useful
observations to servants and housewives and general notions about pasta, sauces, broths, etc.” (Initial pages
not numbered/p). In several passages of National Cook, it is also possible to notice when the author gives
instructions to the servants on how to serve the table, in phrases such as: “After soup is distributed, the
servant goes to get the first dish that is put in the place of the soup terrine” (186-?, p. 17).°

From the 20th century to the beginning of the 21th, the target audience became housewives, who
ended up becoming responsible for preparing meals as service was reduced in domestic environments. The
proposals of the works also gain less formality when dealing with matters regarding how to serve and behave
at the table. Both target audience and proposal are repeated by the authors Rosa Maria (1933), Dona Benta
(1969), Ofélia Anunciato (1977), and Palmirinha (199-7). From the 1970s, with the heyday of culinary expert
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Ofélia Anunciato, the exclusive role of women in the kitchen began to be questioned, suggesting that anyone
could play this role.?*

This questioning concerning the exclusive role of women in the kitchen gains strength and form as from
the last author studied, of great importance in the current decade, Rita Lobo, whose work points to numerous
criticisms, even more elaborated, on the division of tasks in the kitchen and the practicality of the recipes.
This new format ends up directing her diverse published books to people of all genres and lifestyles. Among
her publications are, for example, Four-handed Kitchen (2018), analyzed here, and others such as Comida de
bebé: uma introduc@o a comida de verdade (Baby food: an introduction to real food) (2010), and S6 para um:
alimentacdo sauddvel para quem mora sozinho (Just for one: healthy eating for those who live alone) (2019).

Content analysis: cooking from the perspective of food and nutrition

Table 2 presents the characteristics observed during the work regarding the analysis of the preparation
techniques, ingredients and utensils used. There was a greater detail of the preparation techniques as from
the publications of Palmirinha (1993). The use of regional ingredients could be observed only in National Cook
(186-?) and in Rita Lobo's books (2012, 2015, 2018), while the use of processed or ultra-processed foods in
the ingredients appeared in all publications since The Art of Eating Well (1931). The utensils for manual use
were present throughout the time studied in the recipe preparation processes, whereas the appliances
started to emerge as from the publication of Dona Benta: Eating Well (1969).

It was also observed the presence of health tips in National Cook (186-?), The Art of Eating Well (1933)
and Rita Lobo's books (2012, 2015, 2018). Tips for receiving people are present in /mperial Cook (1887) and
National Cook (186-?), Dona Benta: Eating Well (1969), and Rita Lobo's books (2012, 2015, 2018). Finally, home
and/or kitchen care tips are only observed in Imperial Cook (1887) and Dona Benta: Eating Well (1969).

Table 2. Characteristics of the analyzed books: content, culinary recipes and utensils.

Characterization of the studied books

Characteristics Studied books

1 2 3 4 5 6 7

Content

Health tips X X X
Tips for receiving people X X X X
House/kitchen care tips X X

Cooking Recipes

More detailed preparation techniques X X

Regional ingredients X X

Industrialized products X X X X X




DEMETRA

Table 2. Characteristics of the analyzed books: content, culinary recipes and utensils.(Continues)

Characterization of the studied books

Characteristics Studied books

1 2 3 4 5 6 7

Utensils
Home appliances X X X X
Hand-operated utensils X X X X X X X

1 - Imperial cook (1840-1900);'® 2 - National cook (186-?-1910);'° 3 - The Art of Eating Well (1931-1980);'? 4 - Dona Benta:
Eating Well (1940-2014)'3; 5 - Ofelia's Wonderful Cuisine (1976);24 6 - Palmirinha's Magazine Collection (1993-present day)®>;
7 - Books by Rita Lobo (2010-2019).2627:283: 1

DISCUSSION

When analyzing the formats and contents of the culinary works, it is possible to find several marks on
the eating and culinary habits of the Brazilian population, their health condition and how this information can
be used to solve current and future nutritional problems.

Structural aspects of the cookbooks analyzed

Multimodal texts are those that have diversified elements, which can be textual (size and type of font
used, text distribution on the page) or illustrated and visual (presence of images, figures, charts, margins,
tables, colors), in order to make reading more enjoyable and dynamic.?®2% These elements are present, to a
greater or lesser degree, in all the analyzed works.

Imperial Cook (1887) (first edition in 1840) uses as text elements different font sizes, bold, italic and text
formatting on the same page to differentiate titles and paragraphs. In National Cook (186-?), it is possible to
recognize the same textual elements as in Imperial Cook (1887), in addition to the use of numbers to separate
the recipes. Regarding the graphic and visual elements, it was found that older works present them in a more
simplified way when compared to the most recent ones. In Imperial Cook (1887), the visual elements are
present in the form of illustrations, with drawings of types of meat and animals. In National Cook (186-?), there
are illustrations of kitchen utensils, types of meat cuts and preparations.

The analyzed works, whose pages contained photographs of culinary preparations, were published
after the 1940s, and the most recent ones still contain charts and tables as visual elements for a better
organization of the information. In addition to the elements previously evaluated, it was noticed that the
oldest works present recipes in the form of short texts, while those published as from Ofelia's Wonderful
Cuisine (1977) appear in the form of more detailed topics or paragraphs. All of the books, with the exception
of Rita Lobo's ones (2012, 2015, 2018), still display more than one recipe per page.

Kress and Bezemer?? compared two texts from high school science books and observed that the oldest
book had a single text written in a logical and sequential way, and only one image for the explanation of the
digestive system, while the newest book presented all the organs separately, using more detailed image
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sequences associated with texts, so that students could read about each organ separately. Thus, they
concluded that the oldest text had fewer multimodal elements when compared to the most recent one.

A similar conclusion was found during the analysis of the culinary works selected in this research: the
older ones have less textual and visual resources, while the more recent ones show a greater variety of these
elements. The evolution of works prioritizing the use of visual elements is apparently due to the intensification
of the importance of image presence in printed books. Contemporary images or illustrations may even have
a superior role than writing, revealing a great change in the way the population consumes content in general,
be it books, magazines, television programs, or websites. Textual productions have therefore been modified
over the years, and more and more multimodal elements have been added to them.=°

Furthermore, textual multimodality is not only represented through charts, tables, illustrations, and
figures, but also by the way recipes are written in the works. Recipes written in the topic format are easier to
read and understand than when they are written in text format,?>3° and this is yet another resource used in
modern times: didactics. It is possible that the fact that people have less and less culinary skills than their
ancestors, who had cooking as something more intuitive and customary, brought the need for recipes that
are more simplified, detailed and presented in the form of topics and images. It is important to note that
Ddria'" states that the authors of the books published at the time of Imperial Cook (1887) and National Cook
(186-?) are not concerned with teaching their target audience how to cook, since it is supposed that this
practice already exists, which justifies the recipes not being detailed. He also suggests that culinary knowledge
is more understandable when transmitted orally than presented in written form.

The analysis of the works showed that the way recipes are written has in fact changed over the years,
even reducing the number of recipes per page, since they occupied more space due to the greater need for
details and images. This can be seen today in the books of Rita Lobo (2012, 2015, 2018), which bring such a
great detail of recipes - with photos, tips, and step-by-step - that end up transforming it, in fact, into a perfect
manual of instructions, allowing anyone to be able to execute it. This concern that modern books have on
teaching how to cook'" is due to the fact that the transmission of traditional culinary skills is no longer done
orally from generation to generation, which results in the need for detailed explanations of the ways of doing,
which were previously carried out more intuitively. Therefore, whoever offers such detail in the preparation
of recipes is certainly someone who understands the needs of the audience.

Social and cultural aspects of the period studied

Changes in the culture and eating habits of the Brazilian population over the years are present in all
the analyzed books. These aspects are reflected in the target audience, in the proposal, in the recipes, in the
ingredients, and in the ways of cooking and serving the table. In less than two centuries, it is possible to clearly
observe the evolution of a colonial society, marked by service relations,?' to a society that fights against the
idea of women as the sole responsible for the kitchen,?? making the distribution of tasks a necessary reality.

Imperial Cook (1887) and National Cook (186-?) were edited at the beginning of the process of abolishing
slavery in Brazil. This period was marked by the transition from masters who owned slaves to masters who
employed servants,"33 which explains the repetition of the target audience in the two publications - servants
and masters and mistresses who instructed them, since a large part of the population at that time was
illiterate™ and the circulation of this type of work was very restricted. The gender issue in the historical cutout
of the two publications is also present in many passages of National Cook' (186-?) (p. 439), such as: “Lunch
is a meal that women rarely attend” or “This arrangement allows men to be alone among themselves without
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the presence of ladies and servants”. At that time, there was an evident segregation of genders and
demarcation of social spaces, which can be seen in the excerpts cited, clearly marked by a common sexism
in much of the society of the time. 343>

Based on the target audience of the books that came after National Cook (186-?), it is noticed that the
kitchen became a place filled mostly by women - housewives who took care of household chores and were
responsible for preparing all family meals. As from the book The Art of Eating Well (1933), by Rosa Maria, which
was first published in 1931, until Dona Benta: Eating Well, first published in 1940, in the first editions, the
proposal of the books became to assist housewives in the kitchen and household chores, maintaining,
however, a serviceable relationship, which was only transferred from servants to women. This context only
began to be questioned in the books analyzed as from the 1970s, with culinary expert Ofélia Anunciato,
introducing the idea that kitchen tasks need not be exclusively feminine.?*

Although this was the beginning of positive changes in relation to the role of women at home and in
society, advances in the gender matter occur very slowly and sexist thinking is still a reality in various
environments and publications today.?? Until the 1930s, women did not have the right to vote, they found it
difficult to study and work, and even when these rights began to be granted to them, for the most part, they
were still educated to exercise the role of housewives, mothers and wives.2 In the book Coisas da casa (House
Matters), Zélia Sim&es®® in 1990 stated that it was up to women to have full knowledge of domestic tasks in
order to avoid some marital problems.

A publication by the Brazilian Institute of Geography and Statistics (IBGE) called Other forms of work -
2017, that used data from the National Household Sample Survey (PNAD), also shows a considerable
discrepancy in the rates of household chores between men and women (91.7% of women and 76.4% men
performed these tasks in 2017). The greatest difference was seen in the percentage of men and women who
performed the tasks of "preparing or serving food", "setting the table" or "washing the dishes" (95.6% women
and 59.8% men).

Since the 1970s, there has been a significant reduction in the number of children per family,*® a result,
among other factors, of the birth control pill creation in the early 1960s.3 The new reality facilitated the entry
and permanence of women in the labor market, but despite the routine outside their homes, they still
maintained their roles as the main responsible for the family's meals. In this context, Palmirinha's publications
(1990s) emerged, which bring practicality as one of the most striking characteristics that emerged in the
culinary literature of the time. Practicality remains an important feature even today and can be seen both in
the ingredients and ways of making.

The latest publications analyzed, the books by Rita Lobo (2012, 2015, 2018), show a more intense
advance on the gender issue in the kitchen, proposing in a practical way the division of tasks between women
and men. The main objective of her work is to rescue the habit of cooking, in a practical way, as an act of
health promotion and resistance to ultra-processed ingredients. In addition to practicality, the cook
encourages the division of tasks as something essential to maintain a culinary routine these days. Unlike
previous works, the idea is not only stated in a theoretical way, as just a critique of customs, but also in a
practical way, both in her books and culinary programs shown in different media. In her book Four-handed
Kitchen (2018), which gave rise to a season of television programs of the same name, she presents her recipes
in the form of an “attack plan,”?® in which instructions for two people who are cooking together are described.

Rita Lobo proposes a true revolution in home food by rescuing the habit of cooking with more natural
ingredients and proposing a new conception of the kitchen as an environment for everyone. Without
excluding anyone, her books and culinary programs teach from basic meal preparation techniques for
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beginners to the most experienced ones. By dividing her works into specific audiences, such as mothers and
fathers, singles and married people, the author remains as one of the most outstanding figures in the
country's culinary sector, for attracting an increasing number of people to the kitchen. Recently, she was
honored by the Food and Agriculture Organization of the United Nations (FAO/UN) for her work in defense
of healthy eating.

Cooking evolution in the study period

Several aspects present in culinary works are shown as evidence of the cooking evolution over the
years, under study in this research. The changes in food preparation that have occurred over the decades
have led Brazilians to the way they eat nowadays. Eating is directly linked to the act of cooking, or not cooking,
as has been happening in recent decades, due to the loss of culinary skills and contemporary lifestyle, in
which we eat more and more outside our homes. According to the 2017-2018 Family Budget Survey,”
spending on food away from home already accounts for almost a third of household expenses. It is also
possible to notice these changes in the data on food at home and distribution of purchased food, which show
that expenses with cereals, legumes and oilseeds (products related to the preparation of meals at home)
have been falling, and that the expenditure on prepared foods has grown.>

Pollan3 presents the multiplicity of what is currently considered “cooking”. A meal can be prepared
in its entirety, "half prepared" - which occurs when there are shortcuts presented by the food
industry in order to save time in preparing meals - or there is also the option of eating out or
ordering something ready. This plurality has been gaining strength since processed and ultra-
processed foods were introduced into people's daily lives, making “cooking from scratch” a rare
option for at least half a century. In this context, the "means of cooking" and, mainly, eating out
appear as predominant acts in households, which have long been convinced by the industry that
"cooking is a waste of time".

Camara Cascudo® already stated that the decline of domestic meals and their substitution for easy-to-
eat food, with the excuse of not having time to eat, were responsible for the negative change in eating habits;
and that in addition to the ingested food not being of good quality, it also ends the social bond created during
the sharing of meals in a family environments. Cascudo already showed that the changes were moving
towards a population that eats too fast, without realizing what their food is. Many of the changes cited by him
were due to the advancement of the food industry in Brazil, which has been increasingly affecting the eating
habits of the population, through the emergence of ready and semi-ready foods on the market, classified
today as processed and ultra-processed foods.

The classification of food by processing degree was proposed by the Center for Epidemiological
Research in Nutrition and Health (NUPENS), at Universidade de S&o Paulo (USP), and was named NOVA.#!
This classification was presented to the population in 2014 by the most recent Food Guide for the Brazilian
Population, with the purpose of assisting them in their food choices, given the extensive and varied availability
of processed foods on the market. According to the Guide,** foods are grouped according to the extent of
processing to which they are submitted, being grouped into four large groups: in natura foods, minimally
processed foods, processed foods, and ultra-processed products.

In this way, the food pattern that was characterized by in natura and minimally processed foods, as
clearly described in the recipes of Imperial Cook (1887) and National Cook (186-?), started to be filled with
processed and ultra-processed foods from the next publications analyzed. The use of processed and ultra-
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processed foods as ingredients has appeared in cookbooks since the 1930s, which in fact coincides with the
peak of growth of the food industrialization process.®

There was also a change in the utensils and appliances used, which followed the same historical process
of industrial advancement. The analyses made regarding the culinary content of the works, shown in Table 2,
indicate in which books there is the presence of household appliances, such as a mixer, blender or
stove/oven; or use of hand tools, such as a spoon, egg whisk, cups, boards. It can be noted that all books
mention utensils for manual use, but only Ofelia's Wonderful Cuisine (1977), Dona Benta: Eating Well (1969),
Palmirinha's Magazine Collection (199-?), and Rita Lobo's books (2012, 2015, 2018) mention household
appliances in their recipes.

Marks of the evolution of utensils and appliances in domestic kitchens can be seen in some of the
analyzed books when it comes to tips on home and kitchen care specifically. The first of these is Imperial Cook
(1877), which addresses how servants should clean utensils and cutlery. Subsequently, Dona Benta: Eating
Well (1969) emphasizes, in addition to basic utensil care, instructions on the correct maintenance of
appliances for greater durability. All the other works analyzed, except National Cook (186-?), demonstrate the
presence of more modern appliances and utensils that promote, in each work, greater practicality in the way
of making recipes and, consequently, less cooking time.

All these advances in the way of cooking brought many advantages, but also some disadvantages for
the Brazilian population. During the period studied (1840-2019), Brazil underwent many changes in the social,
political, economic, and cultural spheres. In that period, there was not only an epidemiological transition, but
also a nutritional one in recent decades.* The nutritional transition has resulted in significant changes in the
population's food and health patterns,>*43 influenced by the eating and cooking transformations in
contemporary times.

The new food products available on the market, in addition to the increasingly shorter time that families
dedicate to preparing meals, gradually triggered this nutritional transition, which altered the profile of the
diseases that affected Brazilians -mostly acute and deficiency diseases- to chronic diseases caused by excess
food consumption. Such diseases were grouped and denominated as chronic non-communicable diseases
(CNCD) - obesity, hypertension, diabetes, cancer, and respiratory, cardiovascular and neuropsychiatric
diseases -, and they represent 70% of the causes of death in Brazil, in addition to a significant reduction in
life quality.**4> The main dietary cause of these diseases lies in the fact that the processed and ultra-
processed foods that started to be consumed by the population are mostly rich in calories, fats, sugars, and
sodium; and reduced in fibers and essential nutrients.“®

Since food and health are issues that go together, it was observed that in several of the works studied
there were, in addition to recipes, also basic health tips. In Table 2, it is possible to notice that such health
tips are presented in different ways in National Cook (186-?), The Art of Eating Well (1933) and in Rita Lobo's
books (2012, 2015, 2018). National Cook (186-7) has a chapter dedicated to medicinal soups, with a total of
seven recipes. Rosa Maria's book, The Art of Eating Well (1933), presents daily calorie values needed by adults,
the time that each food takes to be digested, and the basis of a diet for individuals with arthritis, diabetes,
and for those with stomach, liver and kidneys problems.

Unlike the other works, Rita Lobo's books (2012, 2015, 2018) have a greater variety of health-related
tips, since the author partnered in 2016 with the Center of Epidemiological Research in Nutrition and Health
at Universidade de Sdo Paulo (NUPENS-USP), which is led by Professor Carlos Monteiro, coordinator of the
new version of the Food Guide published in 2014. In this way, the tips no longer specify what should be eaten
for certain pathologies, nor do they indicate which food is rich in micronutrients, but are more related to the
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consumption of food according to the separation of groups by the degree of processing proposed by the
Food Guide for the Brazilian Population.

The points analyzed here bring up the relationship between eating and cooking habits with the quality
of health in Brazil. Studying the evolution of these habits can not only help to understand the plurality of
cooking in contemporary times, but also contribute to the construction of solutions to various health
problems associated with food and ways of eating.

CONCLUSION

The results obtained from the analyses carried out show that society changed its way of cooking and
eating in the period studied. In view of the changes that occurred in the format of the recipes, which were
gradually being written in more detail and with more visual elements, the population is losing, in general, its
culinary skills and cooking habit. Another aspect observed in the evolution of the works was greater
practicality in cooking, which emerged as new household items and appliances started to be introduced, in
addition to the appearance of processed and ultra-processed products.

A probable consequence of all these changes may be the alteration of the Brazilian society's food
patterns, which were characterized by an exclusive consumption of in natura and minimally processed foods,
and then became characterized by a large consumption of industrialized foods.

Finally, it is concluded that the general characteristics and techniques printed in the culinary works
analyzed in this research are able to prove the changes that have occurred in cooking in contemporary times.
It is suggested that further studies based on other types of culinary records -such as recipe notebooks,
websites, applications, blogs, and social networks- are carried out, in order to better understand the evolution
of cooking, its relationship with the current way of eating and its implications for the health of the population.

REFERENCES

1. Diez-Garcia RW, Cervato-Mancuso AM. Mudangas Alimentares e Educacdo Nutricional. 1° ed. Rio de Janeiro: Editora
Guanabara Koogan; 2012. 438 p.

2. Saffioti HIB. A mulher na sociedade de classes: mito e realidade. Cad Pesqui. 1975;(15):151-2. [Acesso em: 24 out.
2019]. Disponivel em:
https://edisciplinas.usp.br/pluginfile.php/3825626/mod_resource/content/1/Saffioti%20%281978%29%20A_Mulher
_na_Soc_Classes.pdf.

3. Pedro M. A experiéncia com contraceptivos no Brasil: uma questdo de geracdo. Rev Bras Histdria. 2003;23(45):239-
60. [Acesso em: 22 set. 2019]. Disponivel em: http://www.scielo.br/pdf/rbh/v23n45/16527 pdf.

4. De Souza EB. Transi¢cdo nutricional no Brasil: andlise dos principais fatores Nutritional transition in Brazil: Analysis of
the main factors. Cad UniFOA. 2010;13(13):49-53. [Acesso em: 10 de Out. de 2019]. Disponivel em:
http://revistas.unifoa.edu.br/index.php/cadernos/article/download/1025/895.

5. Instituto Brasileiro de Geografia e Estatistica. Pesquisa de Orcamentos Familiares - POF 2017-2018 [Internet]; 2019
[Acesso DM: 15 de out. de 2019]. Disponivel em: https:.//www.ibge.gov.br/estatisticas/sociais/educacao/24786-
pesquisa-de-orcamentos-familiares-2.html?edicao=25578&t=

6. Evolucdo da Industria de alimentos e Bebidas no Brasil: A fabrica¢do de produtos alimenticios no Brasil de 1808 ao
inicio so século XX [Internet]. Sdo Paulo: Secretaria de Agricultura e Abastecimento do Governo de Sao Paulo. 2001


http://www.scielo.br/pdf/rbh/v23n45/16527.pdf
http://revistas.unifoa.edu.br/index.php/cadernos/article/download/1025/895

DEMETRA

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21,

22.

23.

24,

25.

26.

[Acesso em: 8 de Nov. de 2019]. Disponivel em: https://alimentosprocessados.com.br/industria-evolucao-industria-
de-alimentos-e-bebidas-no-brasil.php

Diez-Garcia RW, de Castro IRR. A culindria como objeto de estudo e de intervencdo no campo da alimentagdo e
nutricdo. Cienc e Saude Coletiva. 2011;16(1):91-8. [Acesso em 30 de Nov. de 2019] Disponivel em:
https://www.scielosp.org/pdf/csc/2011.v16n1/91-98/pt.

Bruit HH. Apontamentos para uma histéria da gastronomia no Brasil: cadernos de receitas. Rev Sardo. 2003;1(12).
Montanari M. Comida com cultura. 2° ed. Sdo Paulo: Senac Sao Paulo; 2008. 208 p.

Cozinheiro Nacional, ou, Colecdo das melhores receitas das cozinhas brasileira e européias: para a preparacdo de
sopas, molhos, carnes, caca, peixes, crustaceos, ovos, leite, legumes, pudins, pastéis, doces de massa e conservas
para sobremesa: acompanhado das regras de servir a mesa e de trinchar. Rio de Janeiro: Livraria Garnier; 1986-?
498 p.

Ddria CA. Formagdo da culindria brasileira. 12 Ed. Sdo Paulo: Trés estrelas; 2014. 280p

Maria R. A arte de comer bem. Porto: Livraria civilizagao; 1933.

Dona Benta: Comer Bem. Sdo Paulo: Companhia Editora Nacional; 1969. 582 p.

Gomes LG, Barbosa L. Culindria de papel. Estud Histéricos. 2004;3-23.

Rodrigues ES, Pereira Jr AR. Andlise e Caracterizacdo de Receitas Gastrondmicas na Web. 2016,;425-32. [Acesso em:
30 de Nov. de 2019]. Disponivel em: https://sol.sbc.org.br/index.php/sbsi/article/view/5991/5889.

Minayo MC de S. O desafio do conhecimento: Pesquisa qualitativa em salde. 12° ed. Sdo Paulo: Hucitec-Abrasco;
2010.

LimaJD. A histéria da culinaria brasileira em 9 livros [Internet]. Nexo; 2016 [Acesso em: 7 de jun. de 2019]. Disponivel
em: https://www.nexojornal.com.br/expresso/2016/10/22/A-histéria-da-culinaria-brasileira-em-9-livros.

RCM. Cozinheiro Imperial. 10° ed. Rio de Janeiro: Casa dos editores-proprietarios; 1887. 442 p. [Acesso em 10 de
ago. de 2019]. Disponivel em: https://digital.obm.usp.br/handle/bbm/3828.

Couto C. Arte de cozinha: Alimentacdo e dietética em Portugal e no Brasil (séculos XVII-XIX). Sdo Paulo: Senac Sao
Paulo; 2007. 176 p.

Simdes S. Dona Benta: comer bem. Uma fonte para a Histdria da Alimentagdo. 2008;1-198.

Giard L. Cozinhar. In: Certeau M de, Giard L, Mayol P, organizadores. A invenc¢do do cotidiano: 2 Morar, Cozinhar. 6°
ed Petropolis: Vozes; 2005. p. 376.

Ddria CA. O que é uma receita? A receita como ‘'méme”: a ‘teoria da receita moderna’ e a microssociologia culinaria.
Curitiba: 1° Coléquio de Histdria e cultura da Alimentagdo: UFPR; 2007.

Déria CA, organizador. Cozinheiro nacional, ou, Cole¢do das melhores receitas das cozinhas brasileira e européias:
para a preparagdo de sopas, molhos, carnes, caca, peixes, crustaceos, ovos, leite, legumes, pudins, pastéis, doces de
massa e conservas para sobremesa: acompanhado das regras de servir a mesa e de trinchar. Cotia: Senac Sao Paulo;
2008. 492 p.

Anunciato O. A cozinha maravilhosa de Ofélia. Sdo Paulo: Melhoramentos; 1977. 114 p.

Palmirinha. Receitas da Palmirinha. Sdo Paulo: Emporium de Idéias e Servicos Editoriais Ltda., ano 1. 199-? Coletanea
de revistas da Palmirinha.

Lobo R. Panelinha: Receitas que funcionam. 5° ed. Sao Paulo: Senac Sao Paulo; 2012. 400 p.


https://alimentosprocessados.com.br/industria-evolucao-industria-de-alimentos-e-bebidas-no-brasil.php
https://alimentosprocessados.com.br/industria-evolucao-industria-de-alimentos-e-bebidas-no-brasil.php
https://sol.sbc.org.br/index.php/sbsi/article/view/5991/5889
https://digital.bbm.usp.br/handle/bbm/3828

@ Cookbooks and current cooking

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43,

44,

Lobo R. Cozinha pratica. 1° ed. Senac Sdo Paulo; 2015. 303 p.
Lobo R. Cozinha a quatro maos. 1° ed. Sdo Paulo: Senac Sao Paulo; 2018. 168 p.

Kress G, Bezemer J. Escribir en un mundo de representacion multimodal. In: Kalman J, Street BV, organizadores.
Lectura, escritura y matematicas como practicas sociales: Didlogos con América Latina. Méxio: Siglo XXI; 2009. p. 64—
83.

Silva SP da, Souza FEB de, Cipriano LC. Textos Multimodais: Um Novo Formato De Leitura. Ling em (Re)vista.
2015;10(19):133-59. [Acesso em: 7 de out. de 2019]. Disponivel em:
http://www.filologia.org.br/linguagememrevista/19/08.pdf.

Menezes JMF de. Abolicdo no Brasil: a construcdo da liberdade. Rev HISTEDBR On-line. 2012;9(36):83. [Acesso em
19 de set. de 2019]. Disponivel em:
https://periodicos.sbu.unicamp.br/ojs/index.php/histedbr/article/view/8639642/7210.

Santos SM de M dos, Oliveira L. Igualdade nas rela¢8es de género na sociedade do. Rev Katal. 2010;13(1):11-9.
[Acesso em 20 de set. de 2019] Disponivel em: http://www.scielo.br/pdf/rk/v13n1/02.pdf.

Bakos MM. Regulamento sobre os servigos dos criados: um estudo sobre o relacionamento Estado e sociedade no
Rio Grande do Sul (1887-1889). Rev Bras Histéria. 1983;9(1, 2):125-36. [Acesso em: 19 de set. de 2019]. Disponivel
em: http://www.rosettadosventos.com.br/artigos/regulamento-sobre-servicodos-criados.pdf.

Nader MB. A condi¢do masculina na sociedade. Vol. 0, Dimensdes; 2002.

Azzi R. Familia e valores na sociedade brasileira numa perspectiva histérica (1870-1950). Sintese. 1987;14(41):87-
1009. [Acesso em 1 de out. de 2019]. Disponivel
em:http://faje.edu.br/periodicos/index.php/Sintese/article/view/1908/2212.

Simdes ZMG. Coisas da casa. 1° ed. Belo Horizonte: O Lutador; 1990. 255 p.

Instituto Brasileiro de Geografia e Estatistica. Outras formas de trabalho 2016. Pesquisa Nacional por Amostra
Domicilios Continua. 2017;1-16. [Acesso em 15 de out. de 20191 Disponivel
em:https://biblioteca.ibge.gov.br/visualizacao/livros/liv101560_informativo.pdf.

Instituto Brasileiro de Geografia e Estatistica (IBGE). Nupcialidade, fecundidade e migracdo. 2014. 2015;41:1-81.
[Acesso em: 20 set. 2019] Disponivel em:
https://biblioteca.ibge.gov.br/visualizacao/periodicos/98/cd_2010_nupcialidade_fecundidade_migracao_amostra.pdf

Pollan M. Cozinhar. 1° ed. Rio de Janeiro: Intrinseca; 2014. 448 p.
Cascudo L da C. Histéria da alimentac¢do no Brasil. 4° ed. Sdo Paulo: Global; 2011. 972 p.

Monteiro CA, Cannon G, Renata Levy, Jean-Claude M, Patricia J, Paula MA, et al. NOVA: A estrela brilha. World Nutr.
2016;7(7):1-3.  [Acesso em 12 de Out. 2019]. Disponivel em:http://www.cookie.com.br/site/wp-
content/uploads/2016/12/NOVA-Classifica%C3%A7%C3%A30-dos-Alimentos.pdf.

Ministério da Saude. Guia Alimentar para a Populacdo Brasileira Guia Alimentar para a Populagdo Brasileira. Vol. 2,
Ministério da Saude; 2014. 158 p.

Azevedo EC de C, Diniz A da S, Monteiro JS, Cabral PC. Padrdo alimentar de risco para as doencas cronicas nao
transmissiveis e sua associacdo com a gordura corporal - uma revisdo sistematica. Cienc e Saude Coletiva.
2014;19(5).1447-58. [Acesso em 13 de set. de 2019]. Disponivel em:
https://www.scielosp.org/pdf/csc/2014.v19n5/1447-1458/pt.

Instituto Brasileiro de Geografia e Estatistica (IBGE). Pesquisa Nacional de Saude 2013. Percep¢do do estado de
saude, estilo de vida e doencas cronicas; 2014. 181 p.


http://www.scielo.br/pdf/rk/v13n1/02.pdf
http://www.rosettadosventos.com.br/artigos/regulamento-sobre-servicodos-criados.pdf
http://faje.edu.br/periodicos/index.php/Sintese/article/view/1908/2212
https://biblioteca.ibge.gov.br/visualizacao/livros/liv101560_informativo.pdf
http://www.cookie.com.br/site/wp-content/uploads/2016/12/NOVA-Classifica%C3%A7%C3%A3o-dos-Alimentos.pdf
http://www.cookie.com.br/site/wp-content/uploads/2016/12/NOVA-Classifica%C3%A7%C3%A3o-dos-Alimentos.pdf

DEMETRA

45. Duncan BB, Chor D, Aquino EML, Bensenor IM, Mill JG, Schmidt M, et al. Doencas Crénicas Nao Transmissiveis no
Brasil: Prioridade para enfrentamento e investiga¢do. Rev Saude Publica. 2012;46(SUPPL.1):126-34. [Acesso em: 19
out. 2019] Disponivel em:http://www.scielo.br/pdf/rsp/v46s1/17.pdf.

46. Louzada ML da C, Martins APB, Canella DS, Baraldi LG, Levy RB, Claro RM, et al. Impact of ultra-processed foods on
micronutrient content in the Brazilian diet. Rev Saude Publica. 2015;49. [Acesso em 20 de out. de 2019] Disponivel
em:http://www.scielo.br/pdf/rsp/v49/pt_0034-8910-rsp-S0034-89102015049006211.pdf.

Contributors

Cordeiro EP and Fonseca LRA, participation in the complete authorship of the article, including writing, design and
drawing, analysis and interpretation of data; Ribeiro RC and Sathler MM, participation in the analysis and interpretation
of data, review and approval of the final version of the article.

Conflict of Interest: The authors declare that there is no conflict of interest.

Received: December 16, 2019
Accepted: July 2, 2020


http://www.scielo.br/pdf/rsp/v49/pt_0034-8910-rsp-S0034-89102015049006211.pdf

