
Hofmann  1 

Archived thesis/research paper/faculty publication from the University of North Carolina 
at Asheville’s NC DOCKS Institutional Repository:  http://libres.uncg.edu/ir/unca/ 
 

Chelsea Hofmann 

Dr. Abrams-Locklear 

Food in Literature 

3 May 2018 

Food in Literature Final Script 

The mountains of Appalachia are home to numerous recipes that have roots in Southern 

foodways. Asheville, North Carolina, one of the most prevalent Appalachian cities, has 

pioneered an industry in which Appalachian food can be enjoyed by a whole new audience. The 

combination of classic recipes and modern innovations in culinary technique has created a 

unique culture surrounding foods that were once meant only for those who could afford nothing 

else (Clampitt).  

Cornbread, one of the most well-known dishes in Southern foodways got its start 

generations ago with the cultivation of corn by the Native American people. Since its 

introduction, corn has become an integral part of American industry. For people in Appalachia, 

corn was readily available and provided nourishment for all members of the family through 

various forms.  

Cornbread itself goes by different names depending on the people and method in which it 

was cooked and consumed. Originally, cornbread was referred to as appone and suppone by 

Native Americans. This early rendition of cornbread contained only four simple ingredients and 

was a staple for many inhabiting the Appalachian region. The lack of ingredients like flour and 

sugar ensured the relevance of this cornmeal bread, referred to as corn pone, johnnycake, 
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hoecake, ashcake, and corn dodgers based on the variety of cooking methods that were available 

at the time (Edge).  

As time passed, ingredients that had previously been unattainable were available for 

Appalachian people. Because of this, cornbread was diversified to include ingredients like flour, 

eggs, baking soda, and buttermilk. This “second generation” cornmeal bread is what most people 

know now as cornbread (Edge).  

Cornbread variety has grown as more people immigrate to the southern United States. 

Variations include recipes like sweet cornbread, Mexican Cornbread, and Cornbread Salad. 

These differing recipes show how diverse the region of the Southern United States has become, 

as people have merged their traditional fare with that of their new homeland (Edge).  

The modern cultural significance of cornbread is far different than it was 100 years ago. 

Cracker Barrel, a national chain restaurant, have “preserved the ingredients of country life to 

share with travelers on the road and families nearby” (Cracker Barrel). With every meal, you are 

given an option between biscuits and cornbread as an extra side.  

The cornbread that Cracker Barrel serves are called corn muffins and contains sugar. 

While this food claims to be authentic to “country life”, I find it extremely interesting that sugar 

is included in the ingredients when so many people in the south are used to the simplicity of 

cornmeal, buttermilk, and eggs as ingredients in cornbread (Cracker Barrel).  

Culturally, cornbread is typically associated with southern foodways. Most glance over 

the cultural importance of cornmeal bread to both the Native American people and the African 

American people. Because of this, there is very little research and information available on the 

relevance of southern foodways in relation to these two groups of people.  
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While we know that Native Americans were the first people to cultivate corn into the 

crop we know now, their perspective is seriously underrepresented. Of the few works from 

Native American authors I could find, one about the Lumbee people stuck out as an interesting 

perspective on the modern cultural significance of cornbread to Native Americans (Awiakta). 

Cornbread, which is referenced several times throughout the piece, is especially 

important to a man named Eric Locklear, who owns and operates Fuller’s Old Fashioned BBQ in 

Lumberton, North Carolina. Locklear describes cornbread as one of the most important parts of 

the meal and that his father, who started the business, always made sure that the cornbread was 

made “real thin and crunchy” (Lumbee).  

Locklear also describes how many people that eat at Fuller’s Old Fashioned BBQ are 

from out of town, and he and the other Lumbee people that work for him try to explain the 

relevance of the food they are serving. According to Locklear, they “go down the line and tell 

them, each item, what it is. They don’t know what it is, and they go through there and get them a 

little sample of each thing, and figure out what they want to eat,  and then they enjoy it. Because 

we still cook like my grandma and them cooked.” (Lumbee).   

 If you’re looking for a recipe for cornbread, Appalachian cookbooks are the place. 

According to Southern Foodways Scholar Ronni Lundy, “If God would have wanted sugar in 

cornbread, he would have called it cake” (Lundy). This distinction between sweet and savory 

renditions of cornbread has raged for centuries, with no definite conclusion reached. For those in 

Appalachia, cornbread is best served without sugar.  

Often, there are entire sections dedicated to cooking with corn and multiple recipes that 

focus on different types of cornbread. The variety in this dish is one of the most intriguing 

factors, as one would normally assume that cornbread is a simple dish. In one cookbook, I found 
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10 recipes for cornbread that varied from regular cornbread to Mexican cornbread (Cooking on 

Hazel Creek).  

Growing up in Whitfield County, which one of the few parts of Georgia to be considered 

“Appalachian” by the Appalachian Regional Commission, cornbread was a regular part of my 

diet (ARC). While I was more of a biscuit person, cornbread always wiggled its way on to my 

plate during the meal.  

The cornbread I grew up with lacked sugar, as most variations of Appalachian cornbread 

does, but I wanted to do a little experiment. In preparation for this video, I decided to speak with 

several individuals to find out how many people preferred cornbread with sugar and how many 

liked it without sugar. Here are the results:  

Subjects: 

Jacob Adams 

Amber Moser 

Chelsea Hofmann 

Jordan Washington 

While these subjects describe the difference in preference, works in literature provide 

context in relation to how important cornbread and its different variations are to consumers of 

this cornmeal bread.  

In Sheri Castle’s short story “Cornbread Communion”, people in the Appalachian region 

meet at a mill and ground corn into cornmeal to make cornbread for everyone. The description of 

stones grounding the corn into meal to prepare fresh cornbread gives the reader more context 

about cooking than most cookbooks. The tradition-like atmosphere in this piece cements the 

integral nature of cornbread in the Appalachian region (Castle).  



Hofmann  5 

 

 

Bibliography 

Work Cited 

“About Cracker Barrel®.” About Cracker Barrel, crackerbarrel.com/about. 

Awiakta, Marilou. “Compass for Our Journey.” Cornbread Nation 3: Foods of the Mountain South, 

University of North Carolina Press, 2005, pp. 10-17. 

Castle, Sheri. “Cornbread Communion.” Cornbread Nation 3: Foods of the Mountain South, University of 

North Carolina Press, 2005, pp. 18-19. 

Christian Church, Plum Creek. A Collection of Recipe Favorites. 2013.  

CLAMPITT, CYNTHIA. “EATING CORN: Recipes and Histories.” Midwest Maize: How Corn Shaped 

the U.S. Heartland, University of Illinois Press, 2015, pp. 204-223. JSTOR, 

www.jstor.org/stable/10.5406/j.ctt130jtgd.18. 

 “Counties in Appalachia.” Counties in Appalachia - Appalachian Regional Commission, 

www.arc.gov/appalachian_region/CountiesinAppalachia.asp. 

Edge, John T. Foodways. Vol. 7, The University of North Carolina Press, 2007. 

EDGE, JOHN T. “Supper in the Stacks: Reading the Lupton African American Cookbook 

Collection.” Southern Cultures, vol. 15, no. 4, 2009, pp. 103-105. JSTOR, JSTOR, 

www.jstor.org/stable/26214244. 

Farr, Sidney Saylor. More Than Moonshine. University of Pittsburgh Press, 1983. 

Lundy, Ronni. Personal Interview. 20 March 2018. 

Oliver, Duane. Cooking on Hazel Creek. 1990. 

WOOD, SARA, and MALINDA MAYNOR LOWERY. “Southern Voices: As We Cooked, As We 

Lived: Lumbee Foodways.” Southern Cultures, vol. 21, no. 1, 2015, pp. 84-91. JSTOR, JSTOR, 

www.jstor.org/stable/26220215 

 



Hofmann  6 

 

 

Images 

 

“2011-01-28 Cracker Barrel in Morrisville, NC” by Ildar Sagdejev [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://commons.wikimedia.org/wiki/File:2011-01-28_Cracker_Barrel_in_Morrisville,_NC.jpg 

 “African American farmer standing in corn field: Alachua County, Florida” by Florida Memory [CC BY 

2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/floridamemory/5102384573/in/photostream/ 

“Amber” by Chelsea Hofmann.  

 “Barbecue platter” by mollyjade [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/21114513@N08/8893979087 

“Chelsea” by Chelsea Hofmann.  

 “Cherokee Indians ready for The Green Corn Dance, Cherokee, N. C.” by Monumenteer2014 [CC BY 

2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://commons.wikimedia.org/wiki/File:Cherokee_Indians_ready_for_The_Green_Corn_Dance

,_Cherokee,_N._C._(5755511285).jpg 

“Corn” by Chelsea Hofmann.  

“Cornbread” by Alice Henneman [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/alicehenneman/6279742113 

 “cornbread” by orionpozo [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/orionpozo/24510347569 

“Cornbread in cast iron pan” by Douglaspperkins [CC BY 3.0 

(https://creativecommons.org/licenses/by/3.0)] Source: 

https://commons.wikimedia.org/wiki/File:Cornbread_in_cast_iron_pan.jpg 



Hofmann  7 

“Cornbread Muffins” by Steve Johnson [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] 

Source: https://www.flickr.com/photos/artbystevejohnson/5201660833 

“Cornbread Muffins” by Steve Johnson [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] 

Source: https://www.flickr.com/photos/artbystevejohnson/5202256448 

 “dinner at Cracker Barrel: unsweetened iced tea, fried apples, fried okra, chicken 'n' dumplins, country 

ham, hush puppies, macaroni and cheese, fried fish, biscuits, corn bread” by Jeffrey Loo [CC BY 

2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/58915463@N05/5400122891 

 “egg-2142065_960_720” by hewq [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://pixabay.com/en/egg-flour-sugar-baking-ingredients-2142065/ 

“fields-2674177_960_720” by Medienservice [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] 

Source: https://pixabay.com/en/fields-corn-agriculture-cornfield-2674177/ 

 “Fields of Green” by Chelsea Hofmann.  

“Fuller's Old Fashion BBQ, Fayetteville, North Carolina” by Joe Shlabotnik [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/joeshlabotnik/12025500886 

 “Henry P. Moore (American - Slaves of General Thomas F. Drayton - Google Art Project” by 

DcoetzeeBot [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://commons.wikimedia.org/wiki/File:Henry_P._Moore_(American_-

_Slaves_of_General_Thomas_F._Drayton_-_Google_Art_Project.jpg 

“Image from page 155 of "Hopi Katcinas drawn by native artists" by Internet Archive Book Image [CC 

BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/internetarchivebookimages/14582628289/ 

“Interview” by Nick Youngson [CC BY 3.0 (https://creativecommons.org/licenses/by/3.0)] Source: 

http://www.creative-commons-images.com/highway-signs/i/interview.html 

“Jacob” by Chelsea Hofmann. 



Hofmann  8 

 “James Hopkinsons Plantation Slaves Going to Field” by Stilfehler [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://commons.wikimedia.org/wiki/File:James_Hopkinsons_Plantation_Slaves_Going_to_Field

.jpg 

“Jordan” by Chelsea Hofmann. 

 “masa pones” by Ted Major [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/ted_major/4916324061 

 “Native American Corn” by PunkToad [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] 

Source: https://www.flickr.com/photos/punktoad/9440048849 

“New Mills Corn Mill, near Letterkenny, Co. Donegal - geograph.org.uk” by Dr. Neil Clifton [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://commons.wikimedia.org/wiki/File:New_Mills_Corn_Mill,_near_Letterkenny,_Co._Doneg

al_-_geograph.org.uk_-_460644.jpg 

“Roasted rack of lamb - Cornmeal" by Rebecca Siegel [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/grongar/605373970 

“Skillet Cornbread” by Whitney [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/whitneyinchicago/5254998227/ 

“Sugar” by Melissa Wiese [CC BY 2.0 (https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/42dreams/2452033439/in/photostream/ 

“Sweet Buttery Southern Cornbread” by princesspumpernickle [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/princesspumpernickel/5119666733 

“Untitled (Rear view of Native Americans riding)” by Richard Throssel [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/mopa1/5710956311/ 



Hofmann  9 

“Whitfield County Courthouse - Dalton, GA” by Brent Moore [CC BY 2.0 

(https://creativecommons.org/licenses/by/2.0)] Source: 

https://www.flickr.com/photos/brent_nashville/15097490300 

 


