You are going to a dinner party hosted by a gormet chef who loves to discuss the fine
points of food, cooking, dining, and entertaining. How should you prepare? Will you
know enough about food and entertainment in American culture? Relax. And on your
way to the party, give a quick read of Volume 9 of The Eagle’s Eye, a cornucopia of
information about food, eating, and TV sitcoms.
In “How the Other Half Shops,” Jill Novak examines how neighborhood
demographics influence a shopper’s access to supermarkets. She focuses especially on
how much money selected groups of people spend for food and on what types of food
such people actually purchase. Jill argues that socioeconomics play a major role in this
process. Peter Frein, in “The Feminine Mystique’s Influence on Sitcoms,” looks at
American sitcoms that were produced before and then after Betty Friedan published her
classic 1963 work on gender. He concludes that earlier shows defy the myth of gender
equality through their depictions of coverture, whereas later sitcoms affirm the myth. In
“Breast Is Best,” Jacqueline Roebuck explores the numerous arguments surrounding
breastfeeding. She concludes that a host of cultural factors, including education and
socioeconomics, influence a mother’s decision to breastfeed her infant. Examining the
terms used when referring to selected foods, Lauren Zucatti, in “My Pop and Grinder are
in the Garage, Not in the Deli,” takes the reader on an anthropological field trip. She
unearths reasons for why sugary confectionaries are called “Jimmies” in one part of the
country but “sprinkles” in another part, and why “soda” dominates in one region, while
“pop” rules in another. In “Rationing: Uniting a Nation One Spoonful at a Time,” Emma
Brown analyzes not so much the abundance of food in America, but instead she reveals
how the Great Depression and World War II influenced the quantity and quality of the
American diet. Probing everything from the Office of Price Administration to victory
gardens, her argument traces the evolution of social interdependence and the formation of
prosocial values. Finally, Diane Hernandez raises the question that everyone ultimately
ponders: Why do some people live longer than others? In “Living Healthy and Living
Long,” she contends that Americans can extend their lives by selecting healthy foods,
especially the Mediterranean or the Okinawan diet.
I would like to thank the contributors for their outstanding essays as well as Lauren
DeAngelis, the American Studies administrative assistant, who assisted in editing and
preparing the manuscripts.
Dr. Francis J. Ryan
Director and Professor of American Studies
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My Pop and Grinder are in the Garage, Not at the Deli
Lauren Zucatti
Ham: Hey you wanna smore? Smalls: Some more of what? Ham: No, no you wanna
smore? Smalls: I haven’t had anything yet, so how can I have some more of nothing? Ham:
YOU’RE KILLING ME SMALLS! These are smores stuff. First you take the graham, then you
stick the chocolate on the graham. Then you roast the mallow. When the mallow’s flamin’, you
stick it on the chocolate, then you cover it with the other end. Then…you stuff!” 1 Similar to the
confusion between Ham and Smalls, the disparity between different vernacular terms can cause
confusion in everyday conversation. One of the major discrepancies is with the varying
gastronomic terms used in different regions. The different isoglosses correlate to the location
where the term originated and also the magnitude of marketing in the area. As a result of the
colloquial differences, there are varying degrees of humor and confusion among people of
different places when discussing and ordering food.
At the age of twenty-four and only four years out of college, Noah Webster believed he
could unite Americans by creating a new, common language. He began developing this
language during his first day of teaching after listening to the different voices of the children,
some of whom had families that migrated from other parts of the United States. 2 He decided to
combine instruction in spelling and grammar with readings from influential American patriots,
which would teach all elementary school children to read, to write and to speak uniformly. 3 He
found that the previous grammar books and spellers were incomprehensible and confusing with
contradicting rules and spellings. He found the rules of capitalization, punctuation, and
pronunciation to be inconsistent with the everyday spoken language. 4 As a remedy for the
erroneous amounts of sounds for vowels and consonants that made up such a confusing
language, Webster created a new speller, The American Spelling Book. 5 The targeted focus of
this book was American children and it included only a dozen of the longest, most commonly
spoken, six syllable words. 6 All of the words included in his speller were common and had a
practical use. 7 The American Spelling Book not only transformed education in the United States,
but it also eventually changed the English language as no other book had before. 8 Webster was
able to spread his works to the West by hiring an agent to travel in the nine new states and sell
his book on commission. The speller soon became as ubiquitous in Ohio, Indiana, Michigan,
and Illinois classrooms as it was in the eastern and southern states. 9
Later, Webster planned an American dictionary with American spellings to expand the
confines of his speller and to create a complete American language. He published his dictionary,
Compendious, in 1806, which included new American terms and terms used in medicine, law,
1

"Memorable quotes for The Sandlot,” The Internet Movie Database (IMDb),
<http://www.imdb.com/title/tt0108037/quotes> (1 December 2011).
2
Harlow Giles Unger, Noah Webster: The Life and Times of an American Patriot (Wiley, 2000), 44.
3
Unger, 45.
4
Unger, 46.
5
Ibid., 47.
6
Ibid., 54.
7
Ibid., 319.
8
Ibid., 54.
9
Ibid., 319.
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chemistry, botany, geology, agriculture, and other sciences. 10 “A living language,” he explained,
“must keep pace with improvements in knowledge, and with the multiplication of ideas.” 11
Webster expanded the extent of his dictionary to include functional encyclopedic material, but he
Americanized it as much as possible. He included tables of currency, weights, and measures as
well as other chronological tables of remarkable events and discoveries. 12 Although Webster
tried to unite the Americans through his dictionary, his efforts were largely successful as
demonstrated through the regional differences that exist today.
In 1836, the publishing success of the McGuffey Readers, a series of books by the
respected Cincinnati educator William Holmes McGuffey and his brother Alexander, indirectly
ensured a monopoly for Webster’s speller in almost every classroom in the nation for the rest of
the nineteenth century. In a triumph paralleling that of Webster’s original speller, the McGuffey
Readers captured the entire school market, displacing almost all older readers, including
Webster’s. While destroying the fortunes of Webster’s reader, the McGuffey Readers increased
sales of Webster’s speller because the McGuffey’s decided to use only Webster’s orthography in
their books. This forced every schoolmaster to teach students to read, write, and spell with
Webster’s speller before they were able to progress to the McGuffey Readers. 13 Therefore, the
McGuffey Readers helped Webster’s speller become the standard for elementary schools
throughout the nation.
Imagine a scene where a person walks into a restaurant for lunch. He or she will be faced
with multiple decisions as to what to order for his/her meal. First, the person has to order a main
course such as a sandwich, but will he/she request a submarine sandwich, hoagie, Italian
sandwich, Dagwood sandwich or po’boy. Appertaining to the Merriam-Webster Dictionary, a
sandwich is “two or more slices of bread or a split roll having a filling in between.” 14 The word
“sandwich” originated in 1762 in London when an English nobleman, John Montagu, the Fourth
Earl of Sandwich, ordered a waiter to bring him roast beef between two slices of bread while he
was gambling, so that he could avoid greasy fingers on his playing cards. 15 Influenced by the
myth of time and space, the sandwich allowed Montagu to use every minute of his time
efficiently. From this incident, the quick-food product began. Now, based on where in the
nation one travels, there are different colloquial terms used for the variations of a sandwich such
as, submarine sandwich, Italian sandwich, Dagwood sandwich, po’ boy, and hoagie.
A submarine sandwich is a king sized sandwich on an Italian loaf of bread that is
approximately 12 inches long, filled with boiled ham, hard salami, cheeses, lettuce, tomatoes,
onions, and sometimes flavored with garlic and oregano. The etymology of the term submarine
sandwich has not been discovered. Some people believe that the original concept of this
sandwich was created due to the Italian immigrants who migrated to New York in the late 1800s
and brought their favorite Italian sandwich recipes with them. A claim was made by the family
of Dominic Conti which suggested that he was the first to use the name submarine sandwich.
10

Unger, 253.
Ibid.
12
Ibid., 254.
13
Unger, 45318-319.
14
“Sandwich,” Britannica Academic Edition, <http://www.britannica.com/EBchecked/topic/522253/sandwich> (1
December 2011).
15
“The Sandwich – a Word with Nefarious, Blasphemous, and Corrupt Origins,” Words for Our Modern Age,
<http://www.wordsources.info/words-mod-sandwich.html> (1 December 2011).
11
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His granddaughter, Angela Zuccaro, stated that Dominic Conti came to the country around 1895
from Montella, Italy. In 1910, he started Dominic Conti’s Grocery Store, in Paterson, New
Jersey where he sold the traditional Italian sandwiches. They consisted of a long crust roll, filled
with cold cuts, topped with lettuce, tomatoes, peppers, onions, oil, vinegar, Italian spices, salt,
and pepper, which was a recipe he had brought from Italy. After seeing the Holland I in 1927, 16
he apparently said, “It looks like the sandwich I sell at my store,” and from that day on, he
referred to his creation as the “submarine.” 17
The Italian sandwich is made with a one-foot-long soft roll, sliced two-thirds of the way
through lengthwise, and pulled open for ingredient insertion. Presently, the sandwich consists of
American cheese, boiled ham slices, onions, green peppers, sour pickles, black or Greek olive
halves, oil, salt and pepper. Ironically, the sandwich does not consist of any Italian ingredients.
The origin of the sandwich is credited to an Italian immigrant named Giovanni Amato who
started selling fresh baked rolls from a pushcart to his friends working on the dock of Portland,
Maine. Due to the workers’ requests, Giovanni started to add meat, cheese, and fresh vegetables,
which led to the start of the “Italian sandwich.” The precise date of the first one is unknown, but
historians say based on Amato’s story the Italian sandwich was created around 1903. By the
1920s, Amato had opened a sandwich shop, and by 1950, Amato’s store was selling fivethousand sandwiches on Sundays.
The Dagwood sandwich is a sandwich tremendous in size with various fillings.
According to the recipe at the Dagwood’s Sandwich Shoppes, the ingredients are deli white
bread, Genoa salami, ham, pepperoni, turkey, cheddar, provolone, lettuce, tomato, roasted red
bell peppers, banana peppers, red onions, deli mustard and mayonnaise. 18 Similarly, modern day
celebrity chef, Emeril Lagasse’s recipe for a Dagwood stacked sandwich includes mayonnaise,
mustard, white sandwich bread, pepperoni, Swiss cheese, turkey breast, provolone, roast beef,
mild cheddar, pastrami, jack cheese or Monterey jack, sliced salami, bacon, tomato, lettuce, and
pickles. 19
The term “Dagwood” refers to the comic strip in the 1930s and the character Dagwood
Bumstead. In 1902, Richard Felton Outcault created the comic strip Buster Brown. This
resulted in the first time in American advertising history where the comic created visual products
such as shoes, socks, suits, toys and games. Similar to the products that were created due to
Buster Brown, the Dagwood Sandwich was affiliated with the large and preposterous sandwiches
consisting of onions, mustard, sardines, beans, horseradish and tongue between slices of bread

16

“In 1927, the first experimental 14-foot submarine, called Holland I, was recovered and salvaged from the Passaic
River. The Holland I was built in 1878 by John Holland (1841-1914). The submarine hull was scuttled in 1878 in
the Upper Passaic River after an exhaustive series of test and everything of value was removed. Holland figured that
it was cheaper to start afresh rather than take her out of the water and put her in storage. The hull is currently on
display at the Paterson Museum in Paterson, New Jersey.” (What’s Cooking America)
17
“History of Hoagies, Submarine Sandwiches, Po’ Boys Sandwiches, Dagwood Sandwiches, & Italian
Sandwiches,” What’s Cooking America, <http://whatscookingamerica.net/History/HoagieSubmarinePoBoy.htm> (1
December 2011).
18
“The Dagwood.” Dagwood’s Sandwich Shoppes. <http://www.dagwoods-sandwiches.com/menu/fresh-delisandwiches/the-dagwood/> (1 December 2011).
19
“Dagwood Stacked Sandwich,” Food Network, <http://www.foodnetwork.com/recipes/emeril-lagasse/dagwoodstacked-sandwich-recipe/index.html> (1 December 2011).
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that Dagwood, the husband, would make in “Chic” Young’s cartoon strip, Blondie. 20 “By 1944,
making the sandwich required the use of a drill and a frankfurter as a dowel. Another version
used a bench vise.” 21 Although the comic’s namesake continues to be the main character
Blondie, most of the humor is a repercussion of Dagwood’s relationships with his boss, mailman,
neighbor and food. 22 “Chic” Young died in 1973, but his son, Dean Young, continues to
produce the strip. In 2006, Young founded the Dagwood’s Sandwich Shoppe chain in
Valparaiso, Indiana. Their menu includes various options such as, hot pressed sandwiches,
salads and wraps, toasted subs and fresh deli sandwiches, which includes the famous Dagwood. 23
The Po’ Boy sandwich is the generic term for the standard New Orleans sandwich made
with French bread. The sandwich can be filled with fried oysters, shrimp, fish, soft-shelled
crabs, crawfish, roast beef and gravy, roast pork, meatballs, smoked sausage and more. They are
served either “dressed,” which means with a full range of condiments such as mayonnaise,
lettuce, and tomatoes or “undressed,” which means it is plain. 24 Another source states that the
sandwich consists of shrimp, oyster, catfish, soft-shell crabs, as well as, French fries, ham and
cheese. 25 Based on New Orleans’ history, the Po’ Boy was created by Clovis and Benjamin
Martin in 1929 at their Martin Brothers Coffee Stand and Restaurant. The sandwich allegedly
began during a local transit workers’ strike. The strike between the streetcar motormen and
conductors began on July 1, 1929, and ranks as one of the most violent strikes in the nation.
Because of a union contract dispute, eighteen hundred trolley men struck in New Orleans which
led to two strikers being killed, five trolleys burning, a car barn being dynamited, and switches
being cemented. The two brothers were sympathetic towards the “poor boys” and began offering
sandwiches made with leftovers to any workers who came to their restaurant at the end of the
day. 26 “The traditional French bread's narrowed ends meant that much of each loaf was wasted,
so the Martins worked with baker John Gendusa to develop a 40-inch loaf of bread that retained
its uniform, rectangular shape from end to end. This innovation allowed for half-loaf sandwiches
20 inches in length as well as a 15-inch standard and smaller ones.” 27 Whenever a striker came
along, the brothers would announce the arrival of another “poor boy,” which later became “po’
boy,” and would offer him a sandwich with gravy and trimmings or gravy and sliced potatoes for
only five cents. 28
Annually, New Orleans hosts a Po’ Boy Fest. In 2011, the Fifth Annual Oak Street PoBoy Festival will be held on November 20 from ten o’clock in the morning till seven at night.
The day is broken up into thirty minute blocks, and during each block there is a different event.
20

Allison Ballard, “The Dagwood – 2 Restaurants Try Their Hand at Comic Strip Favorite,” Proquest Central, 14
April 2011, Proquest. (1 December 2011).
21
Ballard, “The Dagwood – 2 Restaurants Try Their Hand at Comic Strip Favorite.”
22
Ibid.
23
“Great Food!” Dagwood’s Sandwich Shoppes, <http://www.dagwoods-sandwiches.com/menu/> (1 December
2011).
24
“History of Hoagies, Submarine Sandwiches, Po’ Boys Sandwiches, Dagwood Sandwiches, & Italian
Sandwiches,” What’s Cooking in America.
25
“The History of the Po-Boy,” Oak Street Po-Boy Festival, <http://www.poboyfest.com/history> (1 December
2011).
26
“Great Food!” Dagwood’s Sandwich Shoppes.
27
“Events & Schedules,” Oak Street Po-Boy Festival, < http://www.poboyfest.com/events> (1 December 2011).
28
“History of Hoagies, Submarine Sandwiches, Po’ Boys Sandwiches, Dagwood Sandwiches, & Italian
Sandwiches,” What’s Cooking in America.
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Some of the events include the explanation of local restaurants’ histories, taste testing, question
and answer discussions, music and movies. 29 It is an entire day where people celebrate the
history of the city and the local culture.
The Hoagie sandwich is a built to order sandwich filled with meat and cheese, as well as
lettuce, tomatoes, and onions, topped off with a dash of oregano-vinegar dressing on an Italian
roll. The meats include Italian ham, prosciutto, salami and a cheese, usually provolone. The
etymology of the word “hoagie” is ambiguous. Although there are many different stories, they
all agree that the sandwich started in the Philadelphia area. One of the claims states that in 1925,
Augustine DiCostanza and his wife, Catherine, opened a grocery store in Chester, Pennsylvania,
that would stay open late and accommodate the gamblers from the bar across the street.
According to Augie DiCostanze, the granddaughter of Augustine and Catherine, during the
summer of 1925, a man left the bar and went to the store to buy a pack of cigarettes. Catherine
was cooking in the kitchen and the aroma apparently attracted the customer, which enticed him
to buy a sandwich. Catherine asked him what kind of lunchmeat he would like and with an
Italian hand waving gesture he asked for everything. Then she took a long loaf of Vienna bread,
sliced it lengthwise and proceeded to incorporate all of the lunch meats. Next, the customer
asked from where the wonderful smell was coming, and she explained that it was from the sweet
and hot peppers she had been frying. After adding some of the peppers to his sandwich, he left
the store. About a half hour later, the entire store was filled with hungry gamblers from the bar
and the beginning of a new creation was formed that would soon be called a hoagie.
Another narrative states that during the Great Depression, an out-of-work Philadelphian
,named Al DePalma, went to the naval ship yards on Hog Island to find work. When he initially
saw the workers eating their sandwiches, he thought that they looked like a bunch of hogs.
Instead of applying for a job at the shipyard, he opened a luncheonette that served large
sandwiches called “hoggies” because of the type of people who would eat them during their
lunch hour. During the late 1930s, DePalma joined with Buccelli’s Bakery and conceived a new
eight inch hoagie roll. By World War II, he turned the back of his luncheonette into a hoagie
factory to supply the sandwiches to the workers more efficiently. Competitors in the
Philadelphia area began to copy his sandwich and sold it under terms such as hoogie, hogie, and
horgy, but DePalma countered by labeling himself has “The Original Hoagie Man.” 30 Later,
since the customers consistently called the sandwich a “hoagie,” he changed the name and
spelling of his specialty. 31
The final, and most widely accepted, theory states that the Italian immigrants would bring
their sandwiches made with cold cuts, spices, oil, lettuce, tomatoes, onions, and peppers to lunch
at the shipyard on Hog Island during World War I. These workers were nicknamed “hoggies”
and over the years the name has been attached to the sandwich but with a different spelling.
Another variation of the story suggests that the workers at the shipyards did bring their own
sandwich to lunch, but it was never called a hoagie. Instead, an Irish worker, who brought an
American cheese sandwich to work every day, was envious of his co-workers’ lunches. He
mentioned to one of the workers that if he had his wife make an extra sandwich, he would buy it
29

“Events & Schedules,” Oak Street Po-Boy Festival.
Andrew F. Smith, The Oxford Encyclopedia of Food and Drink in America. (New York: Oxford University Press,
2005), 677.

30

31

Ibid.
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from him. The man apparently went home and said to his wife, “Tomorrow, make two
sandwiches, one for me and one for Hogan,” which was his co-worker’s name. Eventually,
everyone started calling the sandwich “hogans,” which was later shortened to hoagie. 32
Similar to New Orleans and their Po’ Boy fest, Pennsylvania also hosts a WaWa
Hoagiefest to celebrate the “official sandwich of Philadelphia.” During the festival, the
attendees are invited to sing and dance to the original Hoagiefest songs, as well as tour an exhibit
featuring photographs of famous and historical hoagie moments. Some of the activities at the
Hoagiefest are the Hoagiefest morning build, in which the associates begin to build the quarter
mile long Hoagie, and the KaraHoagie, which allows contestants to sing Hoagiefest songs using
a karaoke machine. In addition, there is the Hoagiefest Heroes: Relay for the Community, which
concludes the festivities with the local police officers, firefighters, and other key community
heroes indulging in a hoagie eating competition. 33 “’We're thrilled to host our second annual
Hoagiefest campaign. It's a way to thank our associates and customers for the unconditional love
imbued in the building and eating of every single Hoagie made in our stores,’ said Howard
Stoeckel, [the CEO and president of WaWa.] ‘It's all about bringing our customers their favorite
hoagies at an incredible value, in a time when reasonable prices matter most.’” 34 The theme of
this remarkable celebration is 1960s. When asked why WaWa chose this theme, the consumer
relations specialist responded that she does not have a specific reason, but it might be due to the
fact that the first store opened April 16, 1964 in Folsom, PA. 35 The theme is supported by their
psychedelic 36 tie-dye t-shirts, advertisements and songs. 37
Using the same usually order a beverage to accompany his meal, but would he refer to
the soft drink that he prefers as pop or soda? The soft drink began with the use of effervescent
water in beverages, which was developed from gaseous mineral waters, found in nature. They
were eventually imitated artificially by the manufacturer of aerated or carbonated waters. This
process was discovered by Joseph Priestly in 1767 when he discovered oxygen. He
unfortunately regarded the production of carbonated water as a mere laboratory trick, and
subsequently did nothing to exploit his invention. The first person to produce and bottle soda
water in commercially significant quantities in the United States was Benjamin Silliman. He put
his unflavored water on the market in 1807, but still did not patent his simple method of pumping
carbonic gas into water. As a result, Joseph Hawkins published the first soda water patent in
1809, however, he only patented the machinery he devised to create the product. Later, John
Matthews manufactured soda water and used the power of advertising and media to sell his
merchandise. No one knows who put the first flavoring into the bottle of gaseous water, but the
legend says that it was probably either Elie Magliore Durand, a pharmacist in Philadelphia, who
added cigars and soda water to his drugstore in 1825, or Eugene Roussel, who added a soda
counter to her perfume shop in 1838. The original soda flavors were root beer, birch beer, spruce

32

“History of Hoagies, Submarine Sandwiches, Po’ Boys Sandwiches, Dagwood Sandwiches, & Italian
Sandwiches,” What’s Cooking in America.
33
“The Return of Hoagiefest,” CSPnet.com, < http://www.cspnet.com/news/foodservice/articles/return-hoagiefest>
(1 December 2011).
34
“The Return of Hoagiefest,” CSPnet.com.
35
Zucatti, Lauren. Email to Debbie, November 29, 2011. See Appendix B.
36
Class notes, 2010.
37
“The Return of Hoagiefest,” CSPnet.com. See Appendix G
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beer, pepsin, ginger, lemon, kola, cherry, sarsaparilla, champagne, and claret. 38 Another source
suggests that the first flavored carbonated drinks were fabricated by Townsend Speakman in the
United States in 1807. Apparently, the reason they added flavoring was not just to make it taste
better, but to also improve the natural curative properties of the mineral water. Common
ingredients at the time were birch bark, dandelions, ginger, lemon, coca, and kola. 39
The flavored carbonated beverages came to be known as soda, pop, soda-pop, tonic and
coke. The term soda derives from the term soda-water which, defined by A Dictionary of
American English, means, “an effervescing beverage, orig. one containing some sodium
bicarbonate.” 40 Later, the term was used to describe “a drink consisting of flavored water highly
charged with carbon dioxide,” because the new carbonated soft drinks had the same fizziness as
the original soda-water. 41
The term “pop” or “soda-pop,” based on different sources, have different derivations.
According to certain sources, the origin is related to the Hutchinson bottles. “Charles
Hutchinson patented his spring soda-bottle stopper in 1897. … To open the bottle, one gave the
stopper a swift slap with the palm of the hand. When the gasket pushed through, the pressure
release created a distinct ‘pop’ sounds, and that’s how carbonated drinks became known as soda
pop.” 42 Another source verifies the previous one by stating, “The industry standard throughout
the late 1880s was the Hutchinson stopper, a cumbersome, unpredictable seal with an internal
rubber disk pulled up into place by a wire loop. To open the bottle, a consumer knocked the loop
down, releasing the pressure with a sudden ‘pop,’ which gave soda pop its name.” 43 However,
other sources relate the origin to a famous English poet Robert Southey after he wrote, “Called
on A. Harrison and found he was at Carlisle, but that we were expected to supper; excused
ourselves on the necessity of eating at the inn; supped there upon trout and roast foul, drank
some most admirable cyder, and a new manufactory of a nectar, between soda-water and gingerbeer, and called pop, because 'pop goes the cork' when it is drawn, and pop you would go off too,
if you drank too much of it.” 44 An alternate source states that,
At the beginning of the 19th century soda water consisted of nothing but water, a
little soda, and sometimes a bit of flavoring. Soon someone thought to force gas
into the water and to keep it there under pressure, the soda water sparkling and

38

Waverly Root and Richard de Rochemont, Eating in America (New Jersey: The Ecco Press, 1981), 419-420.
“Why Carbonated Beverages are Called ‘Soft Drinks,’” Today I Found Out, <
http://www.todayifoundout.com/index.php/2011/07/why-carbonated-beverages-are-called-soft-drinks/> (1
December 2011).
40
Luanne Von Schneidemesse, “Soda or Pop?” Journal of English Linguistics, 1 December 1996, Sage. (1
December 2011).
41
Ibid.
42
Michael Karl Witzel and Gyvel Young-Witzel, Soda Pop! From Miracle Medicine to Pop Culture (Pennsylvania:
Town Square Books, 1998), 62.
43
Mark Pendergrast, For God, Country and Coca-Cola: The Unauthorized History of the Great American Soft
Drink and the Company That Makes It (Basic Books, 2000), 174.
44
“Origin of the Term ‘Soda Pop,’” Hutchinson’s Patent Spring Stopper,
<http://www.hutchbook.com/Industry%20History%20Soda%20Pop/Default.htm> (1 December 2011).
39
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foaming when the pressure is removed and the gas escapes. The soda was kept
under pressure in cylinders that came to be called ‘soda fountains.’” 45
Due to this explanation, it can arguably be claimed that the term pop was created long before the
soda was ever bottled.
Another vernacular term for a soft drink is “coke.” Coca-Cola was invented by John S.
Pemberton, a pharmaceutical chemist in Atlanta, Georgia, when he accidentally mixed syrup
with carbonated water. Now, the term “coke” is used as a generic term for a variety of soft
drinks even though the Coca-Cola Company disapproves of it. 46 Other, less common terms for
soft drinks are “dope” and “tonic.” The derivation of “dope” is related to the trace of cocaine
that was found in Coca-Cola. “This cocaine was never significant, but it did give rise to the term
dope as a term for ‘carbonated flavored beverage.” 47 The term tonic started in 1756 as an
adjective that meant, “Having the property of increasing or restoring the tone or healthy
condition and activity of the system or organs; strengthening, invigorating, bracing.” 48 Later,
during the 1800s, tonic began to mean “non-alcoholic carbonated drink containing quinine or
another bitter as a stimulant of appetite and digestion.” 49 The sudden changes with appearances
in soft drinks and in their trade names, as well as the moderating degree of familiarity by the
customers with such drinks, produced a complicated linguistic situation. 50
The hypothetical customer subsequently wants to order either an ice cream shake or an
ice cream sundae for dessert. When ordering the shake, would s/he refer to it as a milkshake,
frappe, or cabinet? Or if the character chose to order the sundae, would s/he prefer jimmies or
sprinkles for his or her topping? According to the Merriam-Webster dictionary, a milkshake is
“a thoroughly shaken or blended drink made of milk, a flavoring syrup, and often ice cream.” 51
The milkshake began at a Walgreens’ soda fountain that was operated by a manager who was
trying out new concoctions to serve customers. Wanting to create something new and
interesting, the manager added scoops of ice cream into one of the blenders that was used to mix
malted milk and thus, the milkshake was born. 52 Malt in a milkshake is “a grain, typically barley
that is sprouted, kiln-dried and ground into a slightly sweet flavored powder.” 53 Soon Walgreens
transformed from a small local drug store to a national chain that sold milkshakes, which were
desired throughout the nation. Originally, the milkshake was only available in chocolate, vanilla
and strawberry, but as time passed, new recipes and variations were produced. 54 Other terms
used for milkshakes are cabinet and frappe. Supposedly, the term “cabinet” originated due to the
kitchen cabinet in which the unknown creator kept his blender or because the mixer was encased
45

“Origin of the Term ‘Soda Pop,’” Hutchinson’s Patent Spring Stopper.
Luanne Von Schneidemesse, “Soda or Pop?”
47
Ibid.
48
Ibid.
49
Ibid.
50
Ibid.
51
“Milkshake,” Merriam Webster, <http://www.merriam-webster.com/dictionary/milkshake> (1 December 2011).
52
“Getting to Know the Origin of Milkshake,” Organic Complexion, <http://organicomplexion.com/drinks/gettingto-know-the-origin-of-milkshake/> (1 December 2011).
53
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in a square wooden cabinet. 55 The coffee cabinet was an improvement on the famous coffee
milk that was introduced in the early 1930s. It began similarly to the way the milkshake began
because creative diner and drugstore operators wanted to attract new customers with innovative,
unique drinks. One of the operators sweetened remaining coffee grounds with milk and sugar
which created a molasses-like extract that was quickly accepted. With the addition of ice cream,
the coffee milk became a coffee cabinet. 56 The term “frappe” refers to a thick drink of ice
cream, milk, and flavoring blended together. According to the online encyclopedia, the term
frappe derives from the French verb meaning “to shake.” 57
For the other option of dessert, the character might choose to add sprinkles or jimmies to
his ice cream sundae. Sprinkles, according to the Merriam Webster Dictionary, are “small
particles of candy used as a topping (as on ice cream).” 58 Similarly, the Oxford Dictionary
defines sprinkles as “tiny sugar shapes, typically rods and balls, used for decorating cakes, ice
cream and other desserts.” 59 Jimmies, according to the Merriam Webster Dictionary, are “tiny
rod shaped bits of usually chocolate-flavored candy often sprinkled on ice cream.” 60 Oxford
Dictionaries defines jimmies with the exact definition used for sprinkles. 61
While the two can both refer to sugary confections, “sprinkles” is considered the more
predominant term. The label seems to derive from the Middle Dutch word sprenkelen, meaning
to sprinkle. 62 The definitions “cover (an object or surface) with small drops or particles of a
substance” [and] “distribute or disperse something randomly or irregularly throughout” 63
correlate with the action of applying sprinkles to a form of dessert. However, where does the
term “jimmies” come from? The origin of the term or even who invented them has never been
proven although there are many speculations. One story suggests that jimmies are labeled after
a child named Jimmy who received tiny chocolate confections on his birthday ice cream. This
particular Jimmy is the foundation of the Jimmy Fund, which is the children’s cancer society
favored by the Boston Red Sox.64 Other myths propose that the candies were denominated after
other figures named Jimmy such as a Mayor Jim Conelson or a Jimmy O'Connell who was extra
generous with sprinkles. However, none of these claims have been confirmed.
Another account speculates that “jimmies” is considered a racist term because it is a
cognate from the Jim Crow laws, though there is no record of it ever being racially tinged.
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Racist brand names and artwork were commonplace during the 1930s and 1940s. Some
examples of these products are the Abba-Zaba wrappers with their smiling cartoon savages,
Heide’s “Black Kids” candy, and Whitman’s infamous Pickaninny Peppermints. 65 “It’s possible
that people old enough to remember the candies of the ‘40s, like Ron Slate’s mother, wrongly
assumed that “jimmies” was also a slur.” 6667
One of the most common legends proposes that the chocolate candies were named
Jimmies due to a Just Born Candy Factory worker. Just Born Candy Factory, started by Sam
Born, who invented the machine that puts sticks into lollipops, moved to Bethlehem,
Pennsylvania after the company thrived during the Great Depression in New York City. The
company claims that a man named Jimmy Bartholomew ran the sprinkles machine and therefore,
the candies were named after him. However, appertaining to a newspaper article in the Boston
Globe, there are many examples that prove this information fallacious. The first opposition is
that in 1921, a telegram from Nashua, New Hampshire advertised a treat made with chocolate
sprinkles and later, by 1927, The Sunshine Company was producing a Chocolate Sprinkle cookie
topped with marshmallows and sprinkles. Both of these events occurred before Just Born Candy
Factory was created. The claim is also contradicted on the Just Born Candy Factory website. 68
“The company's website has a photo of two large cans of its product, one labeled "chocolate
grains" and the other "jimmies" - but the jimmies can bears a Zip code, dating it to 1963 at the
earliest.” 69 This is decades after the earliest advertising evidence for jimmies. However the term
originated, it took awhile for it to be popularized. An advertisement for a local food emporium
in the Pittsburgh Press in December of 1930 proposed “sponge cake ‘with creamy butter frosting
and chocolate jimmies,’ adding helpfully: ‘In case you don't know what jimmies are...tiny
chocolate candies.’” 70 The augmentation implies that the term was new, at least to the Pittsburgh
area. 71
Furthermore, the origin of words can also derive from specific products created by a
company and their corresponding marketing strategies. During an interview with George J.
Latella, a visiting professor of Food Marketing at Saint Joseph’s University, he confirmed that
“if a company does their job right in identifying the target market: Who buys/uses, what do they
buy/use, when do they buy/use, where do they buy/use, why do they buy/use, and how do they
buy/use, the company can then position their product in the minds of the consumers.” 72 While
the company can name the product, the consumers decide what name or word will be the
terminology referenced for the item. Although there are many examples, two illustrations of this
claim are the terms “Munchkins” from Dunkin’ Donuts and “Water Ice” from different
distributers.
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How can someone eat a “munchkin” or a person who is notably small and often
endearing? 73 Well, that is not the form of the term that is being considered. Instead, a
“Munchkin” is the Dunkin Donut’s coined term for a donut hole, which was created by Mary
Ann Leseke in the 1970s. After noticing that parents at her local PTA meetings would only eat
approximately two bites of their provided donuts and then throw the rest away, she asked the
baker if he could fry and add sugar to the excess dough left over from the center of the donut.
This simple, tiny treat became a hit and eventually her idea evolved into the present day
Munchkin. 74 After contacting the headquarters of the Dunkin’ Donuts Franchise, the origin of
the term “Munchkin” is unknown. A representative, who remained anonymous, advised that she
had no knowledge of the etymology and it was highly improbable that anyone else knew either. 75
After failing to find the source of the Dunkin’ Donuts trademark through the company,
there is one possibility that can be assumed or suggested based on limited research. Merriam
Webster Dictionary claims that the origin of the term Munchkins, as in diminutive human beings,
was from the movie “The Wonderful Wizard of Oz.” 76 Additionally, a journal article from The
Antioch Review had analogous information that stated, “Baum would have been pleased to learn,
consequently, that the wide acceptance of his story has likewise moved it into the public domain.
There are Oz coffee cups and Oz T-Shirts and a kind of doughnut called a ‘munchkin.’” 77
Consequently, it can be argued the term “Munchkins” used for the tiny, endearing donut holes
from Dunkin’ Donuts was popularized by the Wizard of Oz, which used the term to describe
small, charming characters. Through advertising and marketing, Dunkin’ Donuts is able to
influence the vernacular of the American society. The franchise has approximately fifteenthousand points of distribution in forty-four countries, and approximately one-hundred and
twenty years of history. 78
Similar to the etymology of Munchkins, the origin of water ice is unknown. According
to Ice Creams, Water Ices, Frozen Puddings Together with Refreshments for all Social Affairs,
“water ice is a mixture of water, fruit and sugar, frozen without much stirring; in fact, a water ice
can be made in an ordinary tin kettle packed in a bucket… A much longer time is required for
freezing water ice than ice cream.” 79 According to an article from The Inquirer, when people
were asked to describe water ice they had a difficult time putting it into words. One female
replied, “It’s like a chopped Popsicle. It’s light and flavorful and chunky.” 80 Another woman
“defines it in terms of ‘the Italian ice you buy in the supermarket – but better, because it’s not
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frozen solid.’” 81 A third-generation owner of John’s Water Ice, 82 Anthony Cardullo, mentioned
that water ice is “all natural fruit juice, sugar and frozen water.” 83
There are various companies in Philadelphia that market and distribute Italian ice and
water ice. It appears that the ones who sell locally call their product “water ice,” while the
companies that sell nationwide consider their product to be “Italian ice.” During an interview
with Jim, the owner of Via Veneto Italian Ice in Norristown, Pennsylvania, he stated that his
company sells their product all over the United States including Hawaii. He mentioned that if he
sold his product outside of the Delaware County as water ice, people would ask him why he was
trying to sell them a block of ice. However, he mentioned that his local customers still consider
the product to be water ice, so he uses the term on a daily basis. 84 Another company that
considers their product as “water ice” is/was Rita’s. Upon asking a member of Rita’s guest
service team why the company called their product “water ice,” and if she thought that their
marketing of water ice influenced the trend of the term, she responded that the use of the name
“water ice” is predominately used in Philadelphia and surrounding areas. Since Rita’s started in
the Philadelphia area, there was no problem or question with the icy treat being called water ice.
However, as the Rita’s Franchise began to expand into other market areas outside of New Jersey,
Delaware, and Pennsylvania, the name water ice only caused confusion in markets that knew the
product as Italian ice. In 2009, Rita’s Water Ice Franchise Company changed its name to Rita’s
Franchise Company dba 85 Rita’s Italian Ice, which eliminated the term water ice from their title.
These changes were made so that there could be consistency throughout the country and a
decrease in the amount of confusion. 86
The term “water ice” has spread throughout the nation because of people like Barb
Knight and Jim Moy who travel throughout the country “preaching the gospel of our fair city’s
indigenous frozen treat in hopes of saving heathen plats from the spiritual enslavement of
slushies and ‘sno cones.’” 87 Knight is the owner and operator of a Rita’s franchise in Glendale,
Arizona and Moy is the small chain owner of Jim-Jim’s outlets in Austin, Texas. Jim-Jim’s was
started in 1933 by Jim Moy, a previous resident of Philadelphia, Pennsylvania, after he took a
friend from Texas to purchase water ice and the friend was amazed. He stated, “I wish we had
this in Texas.” Jim was unaware that water-ice was not nationwide, but the friend informed him
that he had lived in both Houston and Austin and had never heard the term before. According to
the article in The Inquirer, getting started was not easy for Moy especially because of the
language barrier. Moy gave an example stating that when he went to obtain the permit for his
new business, a clerk asked him what product he was going to sell. He replied in his
Philadelphian accent, “Wooder ice.” The clerk responded by saying excuse me, then asked if he
was starting a wood and ice business. 88
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The various gastronomic terms that were previously described for a soft drink, a
sandwich, an ice cream beverage, a sugar candy topping, donut holes and Italian ice are currently
used to form isoglosses throughout the nation. Similar to the previously mentioned hypothetical
character and his precariousness as to what term to use, many Americans have experienced
similar situations. After conducting a survey, it was evident that different states have their own
terms for specific products. The survey was randomly distributed through two types of online
social networks. The one hundred and one participants of the survey anonymously answered the
administered multiple choice questions and provided the state in which they reside. It is
important to understand that there was not an equal sample size for each state, so the one or two
participants from each state do not represent the entire state, and the survey conclusions are
based only on the resulting facts. The states that had minimal representation are California,
Montana, Georgia, Arizona, Texas, Florida, Colorado, Oregon, Washington, and Ohio. New
York, Massachusetts, New Jersey, and Pennsylvania had a more abundant number of
participants. 89
Based on the findings from extensive research and the survey, the predominance of a
term is associated with where the term originated. The first example is the distinction between
jimmies and sprinkles, which cause regional controversy among many Americans. According to
a newspaper article in Wisconsin, in many areas, such as Philadelphia, Boston, New England,
Michigan, and Wisconsin, the chocolate sprinkles are considered Jimmies. However, in many
states such as New York, the term sprinkles covers both the colored and chocolate-flavored
candies that cover various treats. 90 Supporting the previous claim, the results from the first
question of the survey regarding the sugar candy toppings for desserts, concluded that the term
“sprinkles” is used from the west coast to the east coast in states such as, New Hampshire,
California, Minnesota, Montana, Illinois, Ohio, Tennessee, Maine, Arizona, Georgia, Louisiana,
Texas, Florida, New York, Colorado, Oregon, Washington, Connecticut, Rhode Island,
Massachusetts, New Jersey and Pennsylvania. The participants from Wisconsin, Vermont, New
Jersey and Pennsylvania refer to the rainbow candy toppings as sprinkles and the chocolate
toppings as Jimmies.91 The predominance of the term jimmies in both Pennsylvania and New
Jersey can arguably correlate with the origin of the term from the Just Born Candy Factory in
Bethlehem, Pennsylvania.
Other vernacular expressions that support the claim of how terms are prevailing based on
where they originated are the hoagie, submarine sandwich, Italian sandwich, po’boy, and
Dagwood sandwich. Although the survey results showed that the term “submarine sandwich” is
the most widely used term across the nation in states such as, California, New Hampshire,
Minnesota, Illinois, Tennessee, Maine, Arizona, Wisconsin, Florida, Ohio, Connecticut, and
Massachusetts, the term was most commonly used by the respondents from New Jersey, which is
where the name supposedly originated. 92 Furthermore, the term hoagie was also dominant in its
original location, Pennsylvania. Although the term was also used by participants in Montana,
Georgia, and New Jersey, the majority of the hoagie answers came from Pennsylvanians. 93 One
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of the Minnesota representatives stated that s/he uses the term Dagwood when referring to
his/her sandwich. 94 This seems to support the claim because although the comic, which the term
derived from, was visible in many states, the original and still standing Dagwood Store is located
in Indiana, which is close to Minnesota. All of the contributors from Louisiana stated that they
identify their seafood sandwiches as Po’ boys, but consider their regular deli sandwiches as subs.
The Po’ Boy sandwich is unique to the New Orleans area because the oysters are local and
fresh. 95
Although there is no concrete area of origin for the terms related to soft drinks, ice cream
beverages, donut holes, and Italian ice, they still contribute to formed isoglosses within the
nation. “Flavored carbonated beverage makers were having a hard time creating national
advertisements due to the fact that what you [sic] call their product varies from place to place.” 96
According to the survey, the term soda is the most predominate within the nation. It is used in
states such as, California, New Hampshire, Montana, Vermont, Georgia, Maine, Wisconsin,
Florida, Connecticut, New York, Massachusetts, New Jersey, and Pennsylvania. 97 The term
“pop” is mostly used in the Mid-West in states such as, Minnesota, Illinois, and Ohio. 98 The
term “coke,” although it is not prevailing in a particular region it is used in states such as Texas
and Tennessee. The use of different terms in different states and regions creates a vernacular
boundary between them and their surrounding states.
Furthermore, the use of the terms milkshake, frappe, and cabinet also create verbal
differences between states. Depending on a person’s regional location, the title of the blended
drink with milk, ice cream and syrup changes. For example, Rhode Island is famous for their
Coffee Milk and Coffee Cabinet. 99 At first, Coffee Milk was proclaimed as “The Official State
Drink of Rhode Island” on July 29, 1933. Later, when ice cream is added to form a “Coffee
Cabinet,” the drink became just as popular. Farther north in New England, the “milkshake” is
called a frappe. In both Rhode Island and New England, a milkshake is merely milk and syrup
stirred together, which in different regions may be considered chocolate milk. 100 The research
was mostly supported by the survey that was conducted. The term milkshake was the most
widespread in states such as, Minnesota, Illinois, Montana, Tennessee, Georgia, Arizona,
Wisconsin, Texas, Florida, Ohio, New York, New Jersey, and Pennsylvania. 101 However, based
on the results, the term milkshake is also used in Rhode Island which contradicts the research
findings. Nevertheless, the results of the survey support the claim that the term “frappe” is used
in the New England areas in states such as New Hampshire, Vermont, Maine, and
Massachusetts. 102
The term Munchkin is more common in areas where there is an abundance of Dunkin’
Donuts. After using the store locator provided by Dunkin’ Donuts, it is easy to see the uneven
distribution of Dunkin’ Donuts within the United States. The locator was unable to locate
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Dunkin’ Donuts stores in a fifty mile radius of Missoula, Montana and only five possible stores
in a fifty mile radius of Madison, Wisconsin. There were twenty possible stores in a fifty mile
radius of Nashville, Tennessee, but that does not compare to the fifty stores found in a fifty mile
radius of New York City. 103 Based on the findings from the survey, people who used the term
donut holes also said that there was a sparsity of Dunkin’ Donuts in their local area. 104 People
from states such as Minnesota, Illinois, Wisconsin, Tennessee and Montana referred to the ball
of dough as donut holes. 105 One of the representatives of Montana explained that s/he uses the
term doughnut hole because there are no Dunkin Donuts in the town of Missoula where she
resides. 106 These findings make it evident that marketing can cause isoglosses throughout the
country based on the dominance of a company in a specific area.
Water ice is most popular in the Delaware County including New Jersey, Delaware, and
most especially Pennsylvania. 107 The owner of John’s Water Ice in Pennsylvania states that,
“While that assessment is surely open to debate, there's no denying water ice is as much a part of
our region's culinary DNA as hoagies and cheesesteaks, despite it not having received the same
level of publicity those two edible icons have.” 108 Based on the latter information and the same
survey used throughout, it is discernible that marketing targets specific areas and influences the
local areas terminology. The results of the survey displayed that the term Italian Ice was used by
a majority of the participants throughout the nation and the only states that were documented to
have people who use the term “water ice” are Pennsylvania and New Jersey. 109
Depending on where the imaginary customer is ordering, he may encounter humor or
confusion when talking to the waitress, which is similar to an experience that many Americans
encounter as a result of the varying regional terms. Many of the participants declared that the
differences cause more humor than confusion because they have heard many of the words
before, but they just do not use them. One participant, who attends a university in Montana, but
who lives in New York, explained that, “The disparity between terms is always a source of
humor for me. I love the conversations that involve comparing and contrasting what something is
called or can be called. I also love when I hear someone refer to soda as ‘pop.’” 110 Another
person responded that it is “definitely a source of humor. It’s really funny too hear what other
people call certain things, and I'm sure others think the same of me.” 111 Other common
responses were that people either find others “weird” because of the terms that they use or that
people are made fun of for the terms that they use. A participant from Pennsylvania explained
that it was a “source of humor, because I enjoy making fun of people who say things I find
strange, and I don't really care if people make fun of me for the same reason.” 112 The confusion
seemed to arise in specific situations like meeting people at college from all over the nation,
103
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ordering food or participating in activities, such as minor league baseball, where people are from
all over the world.
The extent of the confusion was “weird” looks, but then after a simple explanation it was
easy to understand the terms that were being used. A participant from New Jersey stated, “It is
mostly humor, but if you [sic] don't know what the other terms are at all it is confusing,
especially working in the food industry as I do. The first time I heard grinder being used to order
a sub, I was very confused and felt like a fool.” 113 Another response from New Jersey claimed
that using different terms in various locations is “confusing because most people know what both
terms mean, except when I [sic] meet people who are from further north or south and have never
heard the word water ice or hoagie before, but I [sic] think it's pretty easy to explain. In general
it's just an interesting language barrier between cultures.” 114 A participant who attends
Northeastern University in Massachusetts explained that there was confusion “only in college
while meeting people from all over. Not a lot of confusion, but it's happened.” 115 Someone else
who resides in New York but attends college in Pennsylvania stated, “It has been a little bit
confusing, usually I can figure out what someone is talking about. The most confusing I would
say is jimmies and sprinkles. I had never heard the term jimmies until I came to college. I had no
idea what anyone was talking about and then they explained the difference to me.” 116 A
participant from California described an example of when he went out on a date with a girl from
Savannah, Georgia. The girlfriend asked if he wanted the rest of his Coke, he corrected her and
said that it was Sprite. The female apparently looked at him awkwardly, and he had no idea what
he had said wrong. 117 Overall, the results were summed up by one of the participants who had
resided in Colorado, Maine, Vermont, Oregon, Washington, Massachusetts and New Jersey. She
stated, “I came to just accept that in different regions of the country folks call different food
items something else. It seemed to just remind me that we were in a different state--but it was not
confusing, it just brings a smile to my face at times.” 118
The disparity of words varies from different states or regions in the United States.
Although Noah Webster tried to unify the English language through his speller and dictionary,
the different places of origin and marketing have transformed how Americans refer to different
products. Survey research shows that it is likely for a term to become part of the language of the
area where it was created, showing that the predominance of a term is based on where it
originated. As a result of the word choice varying by region, the survey results show that
although there is confusion, it is often humorous. Further research could be performed for this
topic. To further validate the research findings, an increased number and wider age-range of
participants could be included in order to have a more representative sample from each state. It
would be interesting to research how the media uses different vernacular to target the various
regional audiences.
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Appendix A
1. Vernacular Terms
A. Small particles of candy sprinkled on ice cream as a topping are called: Sprinkles
or Jimmies
B. The carbonated beverage that you may consume such as Sprite or Dr. Pepper is
called: Cola, Soda, Pop or Tonic
C. A dessert made of finely crushed ice that has been sweetened and flavored is
called: Italian ice or water ice
D. A frothy drink of milk, flavoring and ice cream, blended in a blender is called a:
milkshake, frappe, or cabinet
E. A convenient lunch time meal that includes bread, meat and cheeses is called a:
hoagie, submarine sandwich, Italian sandwich, po’ boy, grinder, or Dagwood
sandwich.
F. The small ball of doughnut is called a: doughnut hole or munchkin
**If you use more than one of the terms but for different circumstances please explain.
2. Has this disparity between terms been a source of humor or confusion? Please explain.
3. Please mention which state you are from or writing about.
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Appendix B
(Email to WaWa Customer Relations)
1. Would you happen to know why the theme of the Hoagiefest is 1960s?
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Appendix C
(Email to the St. Joseph University’s visiting Professor of Food Marketing)
Hello Mr. Latella,
My name is Lauren Zucatti and I attend La Salle University. I am writing a research
paper for my American Studies class about the different terms used for different foods in
different regions. I wanted to include the marketing aspect of the situation as well and my
teacher informed me that the food marketing department at St. Joe's was very good and
suggested that I emailed someone.
I am discussing both the debates between water ice and Italian ice and Munchkins vs.
doughnut holes. I was wondering what your opinion/knowledge is on the influence of marketing
for these two foods. How large does a company need to be in order to influence the vocabulary
of the nation? I don't know if you would have any information on this, but do you know the
origin of the term water ice? Or Munchkins? Although Dunkin' Donuts is nationwide, why do
some people still call the doughnut balls, doughnut holes?
Thank you for your time and help,
Lauren Zucatti
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Appendix D
(Questions for Interview with Dunkin’ Donuts)
1. Do you know why Dunkin’ Donuts coined the donut holes as Munchkins?
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Appendix E
(Questions for Interview with Jim from Via Veneto Italian Ice)
1. I am writing a research paper about the different vernacular terms for different foods. I
was wondering why you chose to advertise your product as Italian ice rather than water
ice when Pennsylvania and surrounding areas frequently use water ice.
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Appendix F
Email to Rita’s Guest Service Team
I am writing a research paper for one of my classes about the regional difference in terms
used for foods such as pop vs. soda, sprinkles vs. jimmies and maybe Italian ice vs. water
ice. Do you think that you’re marketing of "water ice" influenced/started the trend of calling it
water ice instead of Italian ice? Why is it called water ice?
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Appendix G

“WaWa Hoagiefest,” Peter’s Food Adventures, < http://petersfoodadventure.wordpress.com/2009/06/20/wawahoagiefest/> (1 December 2011).
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Rationing: Uniting a Nation One Spoonful at a Time
Emma Brown
The 1920s or “Roaring Twenties” was a time for purchasing and spending in America’s
newly empowered credit system. With every swipe of the flexible credit card and snap of a crisp
dollar bill, it allowed Americans to know what it was like to achieve the American Dream. The
newly found capital floating around in one’s pocketbook suggestively granted Americans to
procure materials that conveyed a sense of education, refinement and most of all wealth. With all
of the opportunities available within the American economy, no citizen could have imagined that
the seemingly stable foundation of the stock market would soon crash, and the cash burning the
hole in people’s pockets would become extinguished.
The Great Depression brought the “Roaring Twenties” to an end as an increase in
unemployment and money shortages affected the once optimistic America. Fortunately, the
problems facing the nation were arguably not as daunting and sorrowful to President Franklin D.
Roosevelt as he initiated the “New Deal” in order to generate new jobs while steadily lowering
the unemployment rate. The increase in job security and rationing of food aided the United States
in emerging from the Depression, but it was upon joining World War II that the nation truly
ended its five year economic crisis. With the “All-American” boys fighting the war in Europe, it
was time for the public on the home front to buckle down and sacrifice some comforts to show
the community’s support for the conflict. As the society banded together and scrounged up a
surplus of supplies for the soldiers battling overseas, victory was not the only outcome of the
Second World War. Social interdependence swam in the minds of the people as more was to be
taken away due to rationing. Sacrifices had to be made, but did the rationing mentality of the
United States, sustained through the Depression, affect the nation as she ventured into World
War II? The freshly portioned mentality manifested through advertisements, administrations and
bonds constantly reminded the nation of what they were fighting to gain. The populace had to
unite with her fellow neighbors in order to come out victorious amidst a horrific event, and
rationing was, in no small measure, a key ingredient to success.
Rationing is a program by which a government or private organizations oversee the
amount of food the citizens of a particular country are able to buy and consume during times of
economic hardship and war; it was designed to “combat high inflation and ensure equitable
distribution of scarce resources.” 1 Between the early 1930s to the late 1940s, wallets and
stomachs of American citizens become constricted and reserved as the Depression shook the
nation off its high priced pedestal. Apportioning condensed the gap between the rich and the
poor by targeting every class in the effort to reboot society; the blurring of class or economic
lines within society was illustrated earlier in Alice Barber Stephens’ panel entitled “Woman in
Society.”
Stephens’ published a series of illustrations in the 1885 issue of The Ladies Home
Journal portraying the evolvement of women in America and the Myth of Equality. Although
women were painted as being inferior, dependent beings, these females are gradually moving
away from the stereotype and pursuing a new venture full of education, employment and
independence. In the portrait entitled “Woman in Society”, the black and white background
reveals a clearly curvaceous woman of the upper class glancing casually over her shoulder at the
1
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audience before ascending the stairs to a social event; she is wearing a fine, expensive gown with
a ruffled collar and fabric cascading down to the floor. Lining the walls are folks young and old
from middle and lower classes gazing with amazement at the figure; her beautiful clothes
accented by her education and refinement are presented through the way she holds herself as she
gently glances over her shoulder signaling to the audience that “you can one day be like me.” 2
Though Stephens directed her panels to the plight of women, it foreshadows America’s economy
almost forty five years later as the blurring of lines becomes more prominent due to rationing.
Just as portion control is seen as a necessity during economic hardships and wartimes, it
also helps to maintain the health and psychic well-being of America’s populace. As the
community evolves and accommodates with the alterations of society, the general public alter
their perspectives on daily activities such as meal times. With a more health conscious public
reading fitness and diet cookbooks circulating the sparse pantries of average American homes,
one prominent figure’s ideology about health and psychological well-being resurfaces, Sylvester
Graham. A religious man by trade, he advocates the importance of basic food preparation; “the
departure from bread made ‘within the precincts of our own thresholds’ represented not only the
breakdown in nutritional quality but a loss of primal connection between mother and child.” 3
Graham, though seemingly an extremist, revolutionizes cooking and generates the publics’
interest in bettering one’s self, body and soul. With his techniques, inventions and recipes, the
emerging generation of Jonathon Kellogg and Ella Eaten undertake the workings of Graham and
try to assist the willing community to resist sugary temptations inherited by the previous
generations. 4 Though the once large crowd occupying Graham’s sanitarium gradually vacate the
scene, the idea of improving one’s health arguably mirrors the mentality behind the rationing of
staple and luxury goods in American society. Culinary items that are considered to be a staple
substance are viewed by the community as being “vital” to the basic survival as well as central
elements that contrive a particular cuisine; “highly desirable, psychologically important
items…to ensuring public contentment and cooperation…essential to ration.” 5 By catering to the
basic needs of the people through advertisements, administrations and policies, revolting against
the government was evidently not a big issue weighing on the minds of Americans.
The stock market crash of 1929 was a crisis experienced throughout the United States;
one’s savings, wallets and trust in the system were steadily draining from the banks of America.
The blow to the ideologies of the masses as well as the foundations of government revealed a
hidden solution within the workings of President Franklin D. Roosevelt. The answer was simple,
but the solution was a bit more complicated. With the increase of unemployment due to the
current crisis, Roosevelt concocted a plan granting jobs for the citizens of the United States from
1933 to 1938 through a New Deal; the goal was to reduce the highly elevated unemployment rate
and progressively restore prosperity throughout America. The President and his advisors known
as the “Brain Trust” began to orchestrate new government funded corporations such as the
Federal Deposit Insurance Corporation, Securities and Exchange Commission, the Civilian
Conservation Corps, the Tennessee Valley Authority and the Agricultural Recovery Act. These
2
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administrations, among others, reconstructed institutions and trust in the community while
adding to the progress already made by rationing. 6
In addition to the other organizations establishing bread and soup lines in struggling
cities, some organizations such as the Civilian Conservation Corps, Tennessee Valley Authority
and the Agricultural Recovery Act aided in the portioning of not only nourishment, but of power
and jobs. The Civilian Conservation Corps also known as the CCC is a work relief program
emphasizing military training for the public. Mixed in with the future sergeants and lieutenants
are the naïve boy scouts eager to dedicate their lives and efforts to the greater good of America.
Cultivating the “All-American” image of loyalty, hard work, creativity and resourcefulness along
with good, wholesome values, allowed for the nation to build up its military force while keeping
the youth of America out of the corrupt, dangerous streets. The Tennessee Valley Authority or
the TVA controls irrigation and flooding by converting the excess water into electrical power.
Cutting down on electricity provided more jobs for the people as well as a more efficient way to
produce energy. Finally, The Agricultural Recovery Act assists in raising the agrarian prices in
culinary establishments while providing farming machines to help maintain and foster the crops;
also, the government compensated for the farmers who crops either failed or did not have a
plentiful harvest. 7
Just as the New Deal benefited Americans of all classes during the Great Depression, the
revival of victory gardens contributed to society reverting back to the basics of fixing his or her
own food while in a time of budgeting of capital and stomachs. The design consisted of four or
more square or rectangular plots of raised soil; because the beds were raised, the water from the
rain or from the ground encouraged drainage as well promoted healthy growth of the plants.
Some of the vegetables grown in the gardens included lettuce, beets, peas, asparagus, celery,
cucumbers, radishes, sorrel, kidney beans, broccoli, and cauliflower. “Gardening was promoted
as a therapeutic activity while vegetables were recognized for the contribution they made to good
health.” 8
Like the victory gardens, farmers in the Mid-West had to adjust to the hard economic hit.
In addition to the government programs and recent development in agricultural technology, the
self-sufficient attitude exhibited by the general public was rocking the soils on the homestead;
“‘no one had any money. We were all in the same boat.’” 9 There were not enough funds to spare
for the poorer farmers to distribute to the local markets and get the necessary supplies needed. It
was up to the family to provide the essentials through producing plentiful harvests and well-feed
livestock. Unfortunately, the intense dryness of weather resulted in the Dust Bowl, where many
of the farmers’ crops were destroyed due to insufficient nourishment, the blistering heat and the
hungry grasshoppers chirping happily while destroying a family’s livelihood, but the community
grew closer. 10
Though much was limiting the access of nourishment within the Mid-Western
agricultural community, neighbors relied on another in the mist of the rough times; “neighbors
helped each other through hard times, sickness, and accidents.” 11 Materials appeared to be
6
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scarcer during one season than another, but with the neighborly support voiced, “one-dish
suppers and church potlucks were important ways to have fun and share food.” 12 Each family
would bring a different dish in order to provide his or her fellow neighbor with diversified
options such as macaroni, chili, cheese, soup, and creamed chicken on biscuits. 13
Economizing and healthier ideals were also negotiated in newspaper and magazine
advertisements. One 1935 advertisement entitled “Babsie Joins the League of Time and Money
Savers” depicts a seemingly average American housewife with anxiety over concocting a
delectable meal on a budget. Hard times did not just spread throughout the stock market, but
through the kitchens of Americans. The advertisement for Libby’s “table ready meat
delicacies” 14 suggestively illustrated, through a comic strip style, how anxiety over rationing can
be transformed into ease with just one phrase, “Join the league and end your troubles.” 15
“Time and Money Saver” is the logo in fine cursive writing outside of the Libby’s food
establishment. The emblem arguably relates to the economy’s transition in time and space. Time
and space is evidently condensed as the housewives have a limited amount of money to prepare a
home cooked meal for her husband and children by five in the afternoon. 16 In the first panel of
the comic, the husband, presumably, towers over Babsie emanating the sense of male dominated
space. The male in the advertisement, though a cartoon, is a business man indicated by his white
shirt, black pants and undone neck tie. Babsie is presumably a woman of wealthier means
indicated by the frills sown on her and her friend’s dresses.
As the advertisement panels progress, the once downtrodden Babsie in the first panel
transforms into a hip, educated shopper when she joins the “League of Time and Money Savers.”
With the money the main character is saving through Libby’s Meats, she is able to prepare a
plentiful meal while still looking “cool as a cucumber.” 17 The 1935 advertisement provided a
step by step way for the seemingly average woman of the household to maintain the semblance
of exuberance while on a budget. Time was changing as people were no longer dining out as
much and reverting back to the kitchen just as Babsie exhibits within the advertisement. Hard
times were shaping a new American economy and businesses such as Libby’s Meats joined up to
aid the economizing nation. 18
Overcoming the struggles and adversities that faced the American citizens during times
of great economic downturn ultimately brought together a more aware, cautious and frugal
nation. By the late 1930s, America would soon come out of the Depression and enter into World
War II. The mentalities of stretching the American dollar, cutting back on luxury items and
rationing certain foods within the average person’s pantry did not faze the general public as it did
less than a decade earlier. The psychological aspects that the Great Depression brought forth
because of rationing created permanent accommodations that were instilled in the next
generation as the nation entered the Second World War. 19
“The major share of the variance in social behavior is undoubtedly due to historically
dependent dispositions, the challenge of capturing such processes ‘in flight’...relationships
12
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between historical events and individual behavior produce lasting orientations among persons
born in the same time period.” 20 The Great Depression weakened the foundation of the United
States government; it began to present cracks in the once strong adhesive supporting the pillars
of the nation; “events shake the foundations of the social system in which they occur and are
sufficiently discrete and publically identifiable to provide an anchor for the emergence and
proliferation of cultural emblems.” 21 The once precarious attitudes towards credit and money
seemingly disappeared as fast as one could swipe a prepaid credit card at the local super market.
The behavior of the general public evolved along with the rebuilding of the economy. Social
interdependence was being recognized as the attention migrated from what the nation could do
for its people to what the people can do for the nation. Reverting back to agriculture, initiating
new work relief programs and rationing of one’s diet and clothing had the citizens relying more
on themselves than on other material establishments; as the nation moved into the trenches and
“no man’s land” of World War II, social interdependence became synonymous with being
“instrumental value in the pursuit of wartime goals.” 22
In relation to the evolvement of social interdependence, three propositions explored and
discussed by Lloyd H. Rogler contribute to this phenomenon through cataclysmic historical
events, society’s institutions, and the public’s reactions to these events. Each claim relates to the
public’s perspective during the time of the Great Depression leading into World War II; through
the hardships, sacrifices and changes American society has undergone because of such economic
troubles and war, it is not just the system of the United States that had to change, but the people
as well. Rogler forms his argument around three propositions that explain the transformation in
both a physical and mental state of the people. 23
The first proposition discussed throughout Rogler’s piece states, “generations start with
cataclysmic historical events, periods of tumultuous religious revitalization, or abrupt secular
change.” 24 As the 1920s were coming to a close, an abrupt, shocking event started the 1930s, the
Great Depression. The drastic alteration of one’s materialistic life soon became a distant memory
as more pressing issues of job security, money and health were at the forefront of the household;
“the magnitude and duration of the Depression’s unemployment problem were unprecedented,
and the country lacked the institutional mechanisms to cope with the crisis.” 25 The government
backed by its citizens had to alter their tactics in approaching the crisis at hand and President
Roosevelt’s New Deal reform, expansion in industrial activity and wardrobe alterations made it
possible for the community to slowly dig their way out of their financial hole; “the habits of
thrift and self-denial nurtured by the Depression were converted into the discipline required by
the massive deployment of wartime industrial and military force.” 26
Entering into World War II caused many to sacrifice on behalf of the men overseas.
Rogler glides smoothly into his second proportion by declaring that “influences stemming from
historical events reach deeply into society’s institutions, such as family, to disrupt the lives of
young adult, preventing them from moving uninterruptedly from families of orientation to
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families of procreation.” 27 Because the Depression created such an uncertainty in the lives of
Americans, the people desired something that, to them, was considered important, family.
America strongly supports the idea of families, community and tradition. For example, in
Norman Rockwell’s panels entitled the Four Freedoms, he illustrates the four major issues
facing America going into and during World War II of speech, religion, want and fear.
Inspired by President Roosevelt’s “fireside chats,” Rockwell eloquently depicts the
importance of each one of the subjects impacting the community in his panels. In the one panel,
Freedom from Want, a Caucasian “All American” family is seated at the elongated dining room
table while the older woman sets down the succulent, oversized turkey. Though the campaign is
for Americans to “want” less in order for the United States’ soldiers to receive more, the artist
paints the opposite. As the audience’s eyes glance over the panel, one may notice that the viewer
is actually “sitting” at the head of the table; Norman Rockwell grabs the audience’s attention by
physically bringing them into what he has created. Though the people gathered around the table
seem to have enough food, Rockwell illustrates how important community, family and tradition
are within the “average” American homes because it is “OURS…to fight.” 28
Though there is evident male space in Rockwell’s panel entitled Freedom from Want as
the older male stands over the elderly female delicately placing the main course on the dining
room table, in actuality, women were being bestowed more power within the household while
the role of the powerful father figure slowly diminished; “the reorganization of family roles
brought more power to the mother and diminished the parental influence of the unemployed
father.” 29 The responsibilities the younger generation had to undertake in order to provide for his
or her family during the Depression helped to shape the adults they were to become; they were
“coming of age.” Rogler explains in this section of his literary piece that the impact of the event
on an individual depends on the age of the person. During the Great Depression, the young adults
were affected the most by the rationing and modifications initiated within the government
because “they are on the cusp of their early informative years and therefore are susceptible to
significant personal change in their orientations and personal identities.” 30 Without realizing it,
the next generation was being influenced by all the happenings within society which arguably
made a lasting impression on the mentality of rationing going into the Second World War. 31
The final proposition discussed by the Fordham scholar consists of the public’s two types
of reactions to historical events: “(a) are differentiated according to a young adult’s location in
the social structure then (b) consolidate into stable orientations when institutional influences and
cultural emblems are directed toward the young adult experiences with the event.” 32 The
Depression had many families fall onto hard times; with the limited amount of jobs along with
the scarcity of food, the nation speedily went into a panic. Though most of the general public
was significantly impacted by the crashing of the stock market, some urban white males from
higher economic means “survived the Depression largely unscarred, although they also felt the
country’s grim preoccupation with the continuing effects of unemployment.” 33 Though Rogler
27

Lloyd H. Rogler, “Historical generations and psychology: The case of the Great Depression and World War II,”
1016.
28
See Appendix B.
29
Rogler, 1016.
30
Ibid.
31
Ibid.
32
Ibid.
33
Rogler,1017.

35
The Eagle’s Eye, Volume 9, Number 2
goes on to say that the classification of people into demographics and racial classes would not
justify all of the vulnerabilities surrounding the Depression, one major policy introduced by the
President suggestively “altered the political culture…and imprinted the Depression period on the
nation’s consciousness as a major point of reference,” 34 the New Deal. “The policies were aimed
both at the specific groups suffering disproportionately from the Depression and at the general
citizenry, with the objective of economic security for all persons.” 35 This “institutional
influence” 36 along with other prominent slogans such as “‘It is a generation of towering
achievement and modest demeanor, a legacy of their formative years when they were
participants and witnesses to sacrifices of the highest order’” 37 molded the nation into something
new, something stronger. The mentality of Americans going into the Depression was
suggestively one of dependence and squandering, but through the Depression and entering the
Second World War, the nation evolved into one of social interdependence. 38
On December 7, 1941 the United States was attacked by Japan. As bombs cascaded
down from the skies onto Pearl Harbor in the early morning United States’ fleet of naval ships
seemed to not stand a chance. By ten in the morning, more than twenty one American ships were
either sunk or damaged. President Roosevelt announced to the nation on December 8, 1941that
the United States has officially declared war on Japan. The general public soon understood what
they had to do: begin rationing, buy war bonds, and stay strong on the home front. Though
rationing was not a foreign concept to the people because of the scarcity of food stuffs during the
Great Depression, this time it was seemingly different. The public had a choice of providing the
soldiers with the supplies they needed, but because of their newly developed social
interdependence, most of the nation buckled down and gave what they could with minimal
complaint. 39
Just as the United States was entering the World War, the Depression finally ended on the
home front. Because clothing and culinary items were needed for soldiers fighting in Europe and
in the Pacific, gastronomic regulation remained in the economic system as a way for the people
of the nation to contribute to the war effort; “America’s military strategy in that war was based in
part upon producing and transporting a volume of guns, ships, and airplanes that Germany and
Japan would be unable to match. Consumer goods had to be sacrificed to maximize war
production.” 40
The Office of Price Administration, or the OPA, instituted a new type of system in which
citizens would be considered more accountable and seen as patriotic, the point system. 41 In
addition to rationing books, the point system covered a group of items instead of just one specific
item in the food store; it “allowed them freedom of choice.” 42 This new system ultimately altered
the patterns of Americans as they were becoming more concerned with points and the war effort
than seemingly anything else. There are two types of points, blue and red; the blue points were
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for processed foods and red points were for meats and fats. 43 The points ranged from eight to one
depending on the availability and consumer demand of the item. 44 Each family received forty
eight points per month and only twenty four points were logged by the Office of Price
Administration at a time. 45
Just as the Office of Price Administration promoted rationing books and points to the
public, war bonds began to circulate society as another way to control the money in the
economy. The bond aided with full employment colliding with rationing because it removed
money exchanging in society while reducing inflation; “war bonds actually were a loan to the
government to help finance the war effort.” 46 Though rationing provided sufficient amount of
supplies for the troops, the War Finance Committee wanted to ensure the Allies success and
provide the soldiers with a surplus of supplies; “in the name of defense of American liberty and
democracy, and as safe havens for investment, the public was continually urged to buy bonds.” 47
Though the Office of Price Administration had a firm grip on the circulation of war bonds,
rationing books and points in the economy, it wanted to ensure that the influence of these items
plastered across newspapers, magazines and billboards of America portrayed the same victorious
message surround rationing. 48
Society seemed to be embracing rationing one point at a time, but many families were
confused about how to create an unforgettable meal on a budget. Jane Holt, a newspaper
columnist for The New York Times, had just the thing to calm those nagging worries, advice. Her
column entitled “News of Food” provided readers with simple recipes, menus and advice from
herself and experts from the Bureau of Home Economics and the Office of Prices
Administration; 49 “became the forum for describing the best methods for dealing with limited
supplies and coping with the restraints of rationing.” 50 Holt wanted to make sure that her readers
were able to get the best bargain for his or her buck by scouting out different grocery stores to
find the “good, variable and scarce” 51 deals for the portion control obsessed public. Throughout
her column, Holt not only emphasized the importance of meats, but of Americans consuming
enough fresh fruits and vegetables grown on the homestead of American farmers and the victory
gardens. 52 These kinds of reminders arguably boosted the morale of the general public on the
home front as the war in Europe intensified.
To get the nation rallied around the war effort, the War Advertising Committee plastered
advertisements in newspapers, magazines and on billboards in which two things were evident,
patriotism and conservation; 53 “in order to ensure that the soldiers being sent overseas had
enough sustenance, the American government pushed the idea of rationing food supplies onto the
43
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public, most prominently in the form of war posters and commercials.” 54 The main demographic
targeted on the posters and advertisements were the females of the community. Though some
women were venturing into the work force and having an income separate from the husband,
most were still buying the groceries for the family; it was their job to make sure that they had
enough points to purchase certain items or to know what item they could do without for a while.
Also, the government published these types of advertisements or “wartime tools” 55 using
propaganda campaigns so that the people would feel like he or she was personally responsibility
to ration; “with wartime rationing…where food is purchased, prepared, and consumed—become
public spheres as rhetorically important as the battle field.” 56
In relation to the 1935 advertisement of “Babsie Joins the League of Time and Money
Savers,” one rationing poster entitled “Of Course I Can” mirrors some of the same ideologies
held within the previous decade. This 1944 poster has a splash of color and a significant message
to convey. The main figure in the canvas is a younger looking Caucasian woman with charcoal
short hair slightly curled. Though holding three colorful jars of presumably different types of
food stuffs, the woman still looks radiant with her makeup flawlessly painted on her face and her
hair done just right. 57 Though the comic strip inspired advertisement of Babsie is in black and
white, the audience clearly notices that she has the responsibility of shopping on a budget, but
still has her hair and makeup done just so.
As the eyes of the audience descend from the female’s face to the bottom of the poster,
the waist of the female seems to be cinched, giving the impression of an hourglass figure.
Though the lower half of her body is not illustrated, the faint detection of coverture and the
corset lurk within the poster. The advertisers portrayed the ideal woman who is the role model
for other homebound mothers seeking the ideal meal on a budgeted point system; “I’m patriotic
as can be—And ration points won’t worry me!” 58 This statement echoes the theme of Alice
Barber Stephens’ “Woman in Society” featured in the Ladies Home Journal in 1885; the focused
woman in the center of the panel is seen glancing over her shoulder at her audience and
conveying the message of “you can be like me.” Though the woman in the rationing poster is not
wearing a full length gown accented with a frilled collar, she too suggests the message of “you
can be like me” to all of the struggling females during the Second World War. By having the
woman directly gazing into the viewer’s eyes, she is subtly disguising the ideology of rationing,
but embracing it by clasping three jars of preservatives that she had probably made herself.
Another theme that is evident in both the Babsie advertisement and the mystery woman’s
poster is time and space. This “average” American young woman is wearing a simple, pure white
apron with a yellow and black checkered dress or shirt accented by the modest background.
There is no sign of material possessions in the illustration which allows the viewer to assume that
the luxury items are no longer the focus of the community. 59 Contrary to the 1920s, where
society was seemingly centered on material goods, the ideologies of the public have changed and
have seemingly gone back to a simpler time. With the six jars of food present on the poster, the
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notion of making one’s own preserves saves time and money in a period of sacrifice. The social
interdependence this woman, radiating from the picture and into the minds of the general public,
illustrates the psychological components gained from the Depression.
The lessons that can be learned from Babsie and this nameless, mysterious woman are
that of simplicity, patriotism and homemade delights. The homemade delights of “what mother
used to make” takes one to the farms of York, Nebraska in the 1940s. With the war bonds and
rationing books and points circulating throughout American society, the increase in industrial
jobs provided the stability lacking during the Depression; though more people were working in
factories, farming was still a major contributor to the culinary supplies of the nation and
overseas; “the war caused a revolution in productivity on the farm and finally brought an end to
the horse-drawn era of farming.” 60
As time continued to be condensed on the homestead, space seemingly grew as new
technologies contributed to the prosperity of the crops. In order for the farms to “feed the world,”
“the war effort produced new technologies…, revolutionizing agriculture as well as urban and
rural life.” 61 No longer was the whole family out in the fields, plowing away at the coarse soil to
make it permeable for the harvest; tractors assisted the family in cutting down the time in which
it took them to finely grind the soil for the seeds. Another invention aiding in the work of
agriculturalists were irrigation systems that monitored the flooding and the amount of water
given to the crops. Technology was revolutionizing the way society viewed obstacles and
everyday life; 62 it allowed the people to worry a little less about time in the seemingly uncertain
community.
Throughout the 1930s, the kitchen gardens were seen as a necessity during the economic
downturn in the community. Upon entering World War II, the term “kitchen garden” or “victory
garden” became synonymous with patriotic duty. These gardens helped the American citizens to
become more involved in the war effort while unearthing an alternate solution to the culinary
shortages and rationing. With over twenty million victory gardens scattered throughout the
United States, the sense of patriotism and community among the nation promoted independence
and prosperity. 63
As the Second World War came to a close in 1945, the victory gardens as well as
rationing soon dissipated from society as prosperity within social classes grew more prominent;
however through all the hardships and war, the people of the United States remained united. The
ideologies generated within the depression steadily evolved a society saturated with selfimprovement and glowing with social interdependence. Because of the economic crisis during
the 1930s, the once lavish commodities transformed into frugal necessities as the public realized
the dangers of an unstable government or supplies during times of war. As previously noted,
Lloyd H. Rogler’s three propositions in the” Historical Generations and Psychology The Case of
the Great Depression and World War II” illustrates the evolvement of social interdependence
induced by rationing. Rationing helped to support a nation that crumbled under the pressure of
the stock market; it aided in bestowing sufficient supplies of food and clothing during World
War II to the soldiers battling for freedom in the trenches; it united a nation under one cause that
60
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could not be charged on credit. While rationing evened the social economic statuses of
Americans, it also provided the next generation with education, independence and a decent work
ethic that when blended together, reveals a nation that is sensational and affordable. Rationing is
not a means to cut back on what one merely processes, but a means to gain something one did
not realize, value.
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Living Healthy and Living Long
Diane Hernandez
Gerontological researchers have discovered that genetics and “common delay of or escape
from lethal age-related diseases” contribute to people living longer. 1 In the late nineteenth century
through the twentieth century, life expectancy increased. 2 Arguably, the most important factors
that have occurred during the twentieth century are advanced “nutrition, sanitation, and public
health practices,” which contributed to increased life expectancy. 3 In the beginning of the
nineteenth century, life expectancy for humans was 40 years old. 4 However, in the United States,
the life expectancy from 2000-2005 was “79.3 years for women and 71.9 years for men,” and this
statistic was similar to other developed countries. 5 In order to increase the longevity of life for
both men and women, scientific researchers have studied “centenarians,” those who live longer
than one hundred years, to isolate those factors that contribute to their longer lives.
In addition to the insights of researchers, there are stories that have been told by
generations that suggest what people should eat and what they should avoid. One of the most
renowned of these stories is Joseph Mitchell’s “Old Mr. Flood.” The narrative focuses on a man
named Mr. Flood who believed that eating seafood, especially fish, would give him health and a
long life. Mr. Flood aims to live to 115 years of age and he encourages people to eat oysters as a
cure for all types of illnesses. In fact, he is confident that the smell of fish houses can cure the
common cold because “nobody that works in the market ever has a cold.” 6 Even though Mr. Flood
had firm beliefs on eating fish and seafood to prolong his life, Mitchell does not state at what age
Mr. Flood dies, leaving the reader to speculate on how much the diet affected his health. Mr.
Flood’s devotion on eating seafood and fish made him believe that he would live to be a
centenarian.
It has been discovered that advanced medical care may have significantly produced the
“decline of mortality rates at older ages.” 7 In many developed countries, it has been investigated
that the “increasing rates of old-dependency” increase demands on health care and income to
support the emerging older populations. 8 However, this was not the case in the twentieth century
as the mortality rates remained the same.
In the late 1800s and the early 1900s, numerous impoverished families consumed undernutritious diets, 9 which especially affected their newborns. 10 In the early 1900s, doctors
recommended that mothers stop breast feeding because the levels of DDT found in breast milk
were high, which could harm their infants. 11 Some levels were as high as four times the
permissible safety level. 12 Presumably, this was one of the reasons that mothers turned to artificial
feeding to decrease infections, diseases, and deaths in their infants. The “How the Other Half Ate”
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chapter discusses how the poorest families experienced malnutrition in the 1870s because of
limited food and low quality milk due to their low income. 13 The laborers primarily consumed
potatoes, cabbage, and salted meats 14 Most families ate small amounts of vegetables, ate fresh
meat in three meals, and ate sweets, “such as cakes and pies” in all the meals. 15 The poor
employees had limited food, 16 and they depended on “milk from scrawny cows fed on brewers’
and distillers’ wastes.” 17 Because they had disadvantaged diets, they experienced nutritional
illnesses, such as pellagra. 18
A large portion of vegetables and meat were contaminated in the mid-1900s. Seventy
percent of fruits and vegetables were covered with the “paraffin-wax coating…‘for visual
appeal,’” which was believed to cause cancer. 19 This was a serious challenge because it could not
be “washed off or cooked out.” 20 In “Nutritional Terrorism,” Levenstein affirms that many
Americans eventually became aware of the chemical fertilizers in the cuisine and, therefore, some
mothers stopped breast feeding. 21 Scores of food distribution “only cared about selling their
products, not about their nutritive value.” 22 Some clever salesmen advertised the products from
these indifferent food companies using “‘applied science’ to shape consumer preferences” and
increase the products’” costs to obtain maximum revenue. 23 These irresponsible food industries
did not research if the cuisine was “nutritional, toxic, carcinogenic, or mutagenic” or how it could
affect their consumers. 24 Thus, their carelessness caused people to contract infections, diseases,
and even die. 25 The meat packing industry was just as irresponsible as cited in Sinclair’s The
Jungle. These plants allowed diseased or old meat to pass through government inspection because
they only cared about profit, not the health of consumers or the working conditions of the
employees worked under. 26 The self-interest of these food industries was to succeed, regardless of
the negative effects of their contaminated products.
Countless Americans looked for alternatives to avoid eating various foods by taking
vitamins as a supplement to their diets. Some “who wished to take as much vitamin E…to prevent
cancer” took as many as “thirty-three pills a day.” 27 Adelle Davis, a dietitian, 28 declared vitamins
were essential since foods were no longer “‘grown on naturally mineralized…soil.’” 29 Davis states
that vitamin C “cured not only colds but also anxiety and ‘every form of injury.’” 30 Various
Americans consumed vitamins that could “cure everything from cancer to schizophrenia to
alcoholism.” 31 The theories of specific vitamins being a remedy to certain maladies and illnesses
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compare to Mr. Flood’s beliefs. Numerous Americans substituted vitamin pills for food and
rejected eating several vegetables and fruits.
In the 1960s and 1970s, the American diet was malnourished because of poor choice of
food and food impurity. This was not caused by poverty, but primarily by Americans consuming
large amounts of sugar, meat, and foods infused with chemical fertilizers. The “greasy, sweet, and
generally difficult-to-digest foods” feasted on by many Americans caused them to have many
stomach disorders. 32 Waverly Root and Richard De Rochemont assert that in the early 1970s,
“Americans consume[d] about six ounces per person per week of candy.” 33 Americans
overindulged in sugary drinks, deserts, and food, which are dangerous to health. 34 Moreover,
Harvey Levenstein claims that people believed that cereals were unhealthy because of high
amounts of added sugar. 35 In the 1900s, many working women began to eat outside their homes,
and “by 1985 the average nineteen-to fifty-year-old-woman ate…120 percent more in fast food
outlets” than they did at the beginning of the twentieth century. 36
In the twenty-first century, analysts have discovered factors that can help determine
longevity. It is difficult to study centenarians because researchers usually do not outlive them;
therefore, they must “rely on records and age estimations.” 37 Genes, sex, biology, and income are
the main factors that primarily influence length of life. For example, researchers have found that
estrogen protects women “against heart disease and other chronic conditions.” 38 The “women’s
second X chromosome may be a longevity factor in itself.” 39 Men having an “X and a Y
chromosome, and many of the defective genes” may cause “diseases such as hemophilia and color
blindness.” 40 The disadvantage of having a Y chromosome presumably leads to treatable diseases.
Sex has also been proven to determine extended life expectancy. Women tend to live
longer than men. 41 During childhood, boys are more likely to die than girls. 42 In adolescence, men
also have a higher mortality rate than women because men have more “accidents and violence.” 43
Men also smoke and drink more than women. 44 In developed countries, women can control how
many pregnancies they have and have access to high quality medical care that decreases the
complexity of child birth. 45 However, in places such as Africa, women have lower life
expectancies because of poor medical care, a lack of “lifesaving knowledge regarding
contraception and other important women’s health issues,” and the forbiddance of exercising
human rights because of male hegemony.
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Additionally, in the United States, men are statistically more likely to commit suicide than
women. 46 The eighth most common death in men is suicide, but it is not even in “the top causes of
death for women.” 47 The most common fatalities seen in women and men are “heart disease and
cancer.” 48 The third most common causes of deaths in men are “unintentional injuries,” which are
categorized as the sixth in women’s leading deaths. 49 Even though women are more likely to die
of Alzheimer’s disease than men, 50 women are able to live longer lives because after women
experience menopause, they “can be expected to live 25 years or more.” 51 Men are the more fit of
the sexes, but around “eighty-five percent of centenarians are women.” 52 When men and women
pass the age of 105, “gender differences in life expectancy disappear,” and those men have
“outlived the disadvantages of being male.” 53 Women are more likely to die of less harmful
diseases than men, such as Alzheimer’s.
Researchers have discovered that biologically, women live longer because men have
“greater testosterone-driven mortality.” 54 Life span depends on factors such as “brain size, body
size, metabolic rate, and body temperature.” 55 It has been found that the “increase pattern in brain
size and body size” can prolong the life of a person. 56 The faster a person’s metabolism is, the
“more energy” she or he has and the “less fat and waste, [and] less toxic accumulation” will be in
the body, which can give a person a “healthier body.” 57 A low and high temperature is essential
for good health because if a person’s temperature is abnormal, then it can cause him or her fatigue,
headaches, and other types of sicknesses and illnesses. 58 Because women have “less body mass on
average than men,” they can survive “environmental hardships” that men cannot, such as cold and
famine because they have “twice the percentage of body fat and thus better insulation.” 59
Biological factors such as having less body mass give many women the advantage to live longer
than men.
Although biology plays a major role in determining testosterone and bodies, income can
prolong life as well. People with higher incomes have a healthier life than poorer people. 60 Infants
and elderly people have high risks of mortality 61 but, infants and aged people who are from the
upper class have access to quality food, water, medical care, education and more that can increase
their lives. 62 Because the lower classes suffer from social and economic disadvantages, they often
have shorter life expectancies. 63 In male-dominated countries such as Bangladesh, women are not
able to make their own educated choices because of male hegemony and the lack of education. 64
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In countries such as India, parents frequently favor boys over girls because boys are thought to be
a blessing and girls are a curse. 65 Sometimes the cultural and societal pressures encourage parents
to disown their daughters, which leave the girls to fend for themselves. 66 This increases the time
that girls will live under in harsh conditions. 67 Research has shown that “socioeconomic status is
more important than lifestyle factors in explaining the racial differences in mortality” because of
what people can and cannot obtain, which affects their life expectancy. 68 Income helps many
people have a longer life span because they usually have greater access to health care and
informed knowledge of the benefits of healthy diets.
Healthy diets can impact people’s life expectancy by protecting them from diseases. The
U.S. Department of Agriculture (USDA) has recently stated that people need to be conscientious
with food choice because the food they eat should not only be nutritious, but also ‘“low to
moderate in energy content,”’ which may reduce ‘“major public health problems.”’ 69 The USDA
declares that numerous people “lack sufficient amounts of dietary fiber, calcium, magnesium,
potassium, and the antioxidant vitamins A (as carotenoids), C and E.” 70 The USDA reports that
most Americans overindulge in calories, especially those from “saturated and trans fats,
cholesterol, sugar, and salt.” 71 These eating habits can cause people to have “systemic
inflammation, reduced insulin sensitivity, and a cluster of metabolic abnormalities, including
obesity, hypertension,” and many more health issues. 72 It has been reported by researchers that
healthy diets, which assist in reducing the “risk of CVD, some cancers, diabetes, and several other
chronic diseases,” are high on fruits and vegetables and low in “meat, refined grains, saturated fat,
sugar, salt, and full-dairy products.” 73 For instance, diets such as the “healthy traditional
Mediterranean diet,” which is “high in fat” and “lower in carbohydrate” and the Okinawan diet,
which is “low in fat and high in carbohydrates,” may “help to slow the aging process” and assist to
prevent many leading diseases. 74
The Okinawan diet was named after the Japanese who have “the longest life expectancy”
because “they avoid or delay major age-associated diseases such as cancer, heart disease, stroke,
and diabetes.” 75 As shown in the graph below, Americans have higher mortality rates than the
Okinawans and Japanese. 76 There is a wide gap of the diseases, such as heart diseases and colon
cancer, that Americans experience more than Okinawans. Overall, American and Japanese men
65
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experience more diseases than women. The Pacific Health Research Institute did a “36-year
follow-up study” that demonstrates a Japanese American man who never smoked and “whose
caloric intake was 15% lower than the cohort average,” and had the “lowest late-life mortality
risk.” 77
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The Okinawans owe their longevity to the vegetables and “legumes (mostly soy in origin)”
they consume. The main dish of the Okinawans is champuru, which is consisted of stir-fried
vegetables. 79 They also consume konbu, which has “small amounts of fish or boiled pork” and a
small amount of oil. 80 They consume “fish products (especially in coastal areas) and alcohol” in
moderation, while meat products and dairy products are eaten the least. 81 Because of these
choices, they consume a “low caloric intake, rich in omega-3 fats, high monounsaturated-tosaturated-fat ration, and emphasis on low-GI carbohydrates” cuisine. 82 The Okinawan diet is
“cardio protective” “because of the low consumption of saturated fat,” “high contents of
photochemical, high antioxidant intake, and low GL.” 83
Moreover, the traditional Okinawan diet relies heavily on sweet potatoes, which are
“antioxidant-rich, low-GI” and are “a dicotyledonous plant that comes from the family
Convolvulaceae.” 84 Health organizations such as the “American Cancer Society, the American
Heart Association, and the center for Science in the Public Interest” have distinguished sweet
potatoes as “powerfully nutritious food that are helpful in the prevention of chronic disease.” 85
The sweet potato can be credibly declared as the “most nutritious of all vegetables” because of its
“dietary fiber, naturally occurring sugars, protein content, vitamins A and C, potassium, iron, and
calcium.” 86 The sweet potato also contains low fat, cholesterol, and sodium. 87 Because the
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common American diet lacks important nutrients such as magnesium, they could be enriched by
consuming “sweet potatoes commonly raised in the southern Unites States.” 88 Additionally, they
contain vitamin B6 that “convert[s] homocysteine into harmless cysteine,” which creates low
homocysteine levels and low risk of CVD. 89 The antioxidant vitamins A, C, and E strengthen the
nutritious state of the sweet potato. Since these vitamins are anti-inflammatory, they can reduce
“the severity of” “asthma, osteoarthritis,” and “chronic age associated diseases,” such as CVD. 90
The traditional Okinawan diet includes functional foods that “are currently being explored
for their potential health benefits in terms of weight control” and their prevention of treatment of
interminable diseases such as cancer. 91 For example, soy is found largely in the traditional
Okinawan diet and is “the main source of protein.” 92 Soy can primarily be found in tofu and miso
soup. 93 Clinical studies, the U.S. Food and Drug Administration, and “meta-analyses of
randomized controlled trials,” have found that soy “can reduce risk factors of CVD,” can prevent
“coronary heart disease,” and can “lower serum total and LDL cholesterol in humans.” 94 Evidence
has been shown that in Japan, women are less likely to suffer from menopause and have “much
lower death rates from breast and other hormone dependent cancers compared to Westerners.” 95
Also, recent research demonstrates “that enzymes from fermented soy (natto) may help prevent
the buildup of certain plaques in the brain linked to Alzheimer’s disease.” 96 A Japanese Jelly,
called Konnyaku can be used in cakes, noodles, and other dishes. 97 The health benefit of Konnyaku
is that it “contains practically no fat” because it is “extremely low in calories, high in fiber and
calcium,” which can be used to control weight control. 98 Overall, there are many more foods such
as herbs, spices, tofu that have potential health benefits and can be “preliminary evidence [that] is
promising and worthy of serious attention for several age-associated disease. 99 Soy, Japanese jelly,
and other functional foods are being investigated on their possibility of extending human
longevity.
Another healthy diet proven to prolong life is the Mediterranean diet. The Mediterranean
diet was “shaped by climatic conditions, poverty, and hardship rather than by intellectual insight
or wisdom.” 100 There is variety in Mediterranean diets, but they have common characteristics. 101
The diets are solely vegetable, legume, olive, wheat, grape and olive oil based. 102 The total fat of
this diet can be high, such as approximately “40% of total energy intake (as in Greece), or
moderate, around 30% of total energy intake (as in Italy).” 103 Depending on what country people
are from, along with Mediterranean diet, people can add a specific food to the diet. 104 For
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instance, in Italy, some people mostly consume pasta. 105 Yet, in Spain, several people eat high
portions of fish. 106 In the traditional Greek Mediterranean diet, the eight components of the diet
consist of a high consumption of grains, cereals, monounsaturated and saturated fat ratio,
vegetables, fruits, legumes, and bread. In this diet, people eat ethanol, dairy products, and milk in
moderation. Yet, they eat a low consumption of meat. 107 Soups and salads contain “large
quantities of whole-grain bread, olive oil, legumes, and vegetables.” 108 These people drink wine in
moderation during their meals. 109 The vegetables, fruits, cereals, and olive oil offer “B-carotene,
vitamin C, tocopherols,” and perhaps “polyphenols and anthocyanines.” 110
The European Prospective Investigation into Cancer and Nutrition (EPIC) has discovered
that “adult Greeks even now consume customary more than 400 g vegetables/day.” 111
Centenarians believe that the two essential components in the Greek Mediterranean diet, olive oil
and wine, extends life. Countless people who consume the Mediterranean diet have “lower
mortality rates from coronary disease and from cancers of the large bowel, breast, endometrium,
ovary, and prostate.” 112 The main components in the Mediterranean diet such as olive oil, wine,
vegetables, and grain have been revealed to elongate human life span because they are nutritious.
One of the main reasons that Mediterranean populations have lower mortality rates is
because their “diets [are] low in saturated fat.” 113 Clinical, epidemiologic, and biochemical
researchers have investigated that the “moderate drinking of alcoholic beverages reduces the risk
of coronary heart disease,” and presumably it is because it helps lower “levels of serum highdensity lipoprotein (HDL) cholesterol.” Furthermore, it has been discovered that olive oil, a staple
of the Mediterranean diet, “increases HDL cholesterol” and can be an “energy-generating
nutrient.” 114 Olive oil contains vitamin E, which can “reduce the risk of CHD.” 115 Even though
scientists continue to investigate the possible health benefits of the traditional Mediterranean diet
and its attributions to longevity, it has been proven that it has “a substantial degree of protection
against a wide range of chronic diseases.” 116 Because the foods that people eat in this diet are low
in saturated fat and can prevent leading diseases, people can live longer through this diet.
Reflecting the large portion of vegetables and fruits that the traditional Greek
Mediterranean diet incorporates, Jose Duran, a 97 year old man who lives in the rural area of the
Dominican Republic, states eats a lot of fruits and food high in protein. Early in the morning, he
eats Ritz crackers and drinks black coffee with a little bit of sugar, with no milk or cream three
times a day. Sometimes, he eats oatmeal or two hardboiled eggs with a banana. For lunch, he eats
different meats, such as beef, goat, pork, chicken, or lamb with vegetable stew that contains
mainly zucchini and carrots, vegetables, or white rice. The meat that he eats is fresh because the
animals are raised without hormones and are slaughtered weekly. He owns four acres of land and
raises his own farm animals. He will also eat gallina vieja, a chicken and rice dish. For dinner, his
meals are light. He eats a small portion of vegetables and meat or rice with beans every day.
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Throughout the day, he will snack on fruits, such as oranges, mangos, and bananas. He drinks
plenty of water and freshly squeezed fruit juice to stay hydrated. 117
He buys naturally grown tobacco and smokes it four times a day from a pipe. He believes
that people get lung cancer now because cigarettes contain too many chemicals in them. He avoids
drinking soda and consuming chips, sugared cookies, fried food, greasy foods, and candy. He was
not raised watching television, so he does not own a television at his home. Duran never had high
blood pressure or any major illness, and he rarely gets sick. He has a regular health checkup twice
a year. He takes a medication for the prostate that is prescribed by his doctor. However, when he
has a cold, he makes a tea from lemon, roots of the anamu herb, onion, and lemon. 118
Frances Matos is an 83 year old Puerto Rican woman who lives in America and has been
consuming a strict diet for 50 years, similar to one that is the Mediterranean diet. Because she has
Type Two Diabetes, she takes five prescribed pills every morning. To begin her morning, Matos
drinks two ounces of natural squeezed fruit juice that she prepares herself, or she will drink 100
percent fruit juices such as peach, apple, and apricots. Then, she will drink a half cup of coffee
with bread or crackers. At lunch time, she will drink a half cup of fruit juice with Goya crackers.
Otherwise, she will also eat a salami sandwich, plantain with two eggs, salad with lettuce,
tomatoes, and avocado, or a vegetable soup with tomatoes, plantain, celery, potato and she will
add noodles or half cup of rice. For dinner, she will eat rice with meat, rice with beans, rice with
mashed potatoes, rice with salad, or a string bean noodle soup. She does not eat any other type of
meat except chicken, steak, and turkey. Regularly, she drinks water during the day. Her traditional
way of cooking food is with a little bit of olive oil, similar to the Mediterranean diet, along with
seasoning, and onion or garlic. She is extremely careful with her sugar intake; once in a while, she
will drink a half cup of soda during holidays. She also eats a small portion of chocolate a few
times a year. She can only eat what she prepares; she does not eat from anyone else’s food, unless
she is aware of how the food was prepared. 119 She believes the key to staying thin is to stand
straight and bend over ten to fifteen times a day. She does not get sick often. She wears glasses,
but she does not need hearing aids. She visits the doctor four times a month to ensure her health
status. 120
Overall, many Americans have been affected by the convoluted history of food production.
Throughout the 1900s, many people consumed foods with high levels of DDT, 121 low quality
milk, 122 contaminated meat, 123 and toxic vegetables and fruits. 124 As a result, they experienced
infections, nutritional deficiencies, heart attacks, and more. 125 Today, countless Americans are still
experiencing obesity, diabetes, heart disease, and other diseases and illnesses because of poor diets
and overindulgence in sugar, calories salt, cholesterol, and saturated and trans fats. 126 Because
Americans suffer from serious health issues some look for ways to increase their life span.
Nonetheless, there are somewhat uncontrollable factors such as genes, sex, biology, and income
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that can influence human longevity. Therefore, Americans should look for alternative ways to
increase their lifespan.
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Appendix A

Portrait of Yarrow Mamout (Muhammad Yaro) created by Charles Wilson Peale in 1819, which is
located at Philadelphia Art Museum.
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Appendix B

Jose Duran is with his grandchild Rudy Duran in Long Island, New York.
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Appendix C

Francis Matos is with Diane Hernandez at church in Philadelphia.
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Appendix D
Interview Questions
What is your name?
How old are you?
Where do you live?
What do you mostly eat?
What do you usually eat in the morning and how much?
What do you usually eat for lunch and how much?
What do you usually eat for dinner and how much?
Is there something in particular that you drink or eat throughout the day?
What do you avoid eating?
Can you see well?
Can you hear well?
Do you get sick often?
What do you drink or eat when you are sick?
How many times do you visit your doctor?
Is there anything else you would like to share with me about your diet or health condition?
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