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ABSTRACT

This dissertation seeks to understand, from the ethnoarchaeologicai and historical
archaeological perspectives, how material culture expresses ethm'c identity in plural
societies. It also identifies the changing patterns of ethnic boundaries over time.
I focused my research on the behavior of food consumption and cooking utensils
at household level among contemporary people and their predecessors in the past. My
ethnographic investigation was conducted to observe the foodways of contemporary
Chinese in Tucson. The observations were compared to archaeological evidence of early
Chinese excavated from Tucson. In order to better understand the discoveries, historical
documents were explored.
I found that foodways are the sensitive component of a culture that expresses
ethnicity.

An entire assemblage of oriental-style utensils and food-consumption

behaviors differentiate the Chinese from others. The Chinese, both in the past and
present, have made every effort to retain their traditional foodways.
However, such persistence in consumption patterns does not reflect an intention
of the Chinese to separate themselves from the majority. It is a people's physical
determinant—rasre memory—^hat controls their behavior in maintaining traditional
culinary practices. Foodways are not as much of an obstacle to cultural assimilation and
ethnic integration as it might seem. Chinese immigrants have changed the public domain
of their ancestral culture. Most of my subjects are regarded as well-Americanized
citizens, although they all consume Chinese-style food at home. Such balance—joining
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the majority while maintaining their taste preference—gives the Chinese psychological
confidence and physical satisfaction in the course of ethnic interaction.
Similar changes occurred with early Chinese, who were considered to be a
culturally resistant group. It was the bias of document recorders and the misselection of
research data by scholars that caused misconceptions about the Chinese. Similar to the
experience of contemporary Chinese, the early immigrants might have been successful in
"melting" into mainstream while retaining their ethnic foodways.
I advocate a comprehensive analysis of the integrated data placed within a social
and historical context. An archaeologist should approach the study of material culture
from a historical perspective to filter up the kinds of Information that convey meanings in
Interpreting ethnic relationships.
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CHAPTER I
RESEARCH OBJECTIVES AND DATA MANIPULATION

1.1 REESRACH OBJECTIVES AND HYPOTHESIS
Research on ethnic relationships in the past is one of the important topics that
contributes to our understanding of past societies.

With the advent of modem

archaeology in the middle nineteenth century, researchers began to make every effort to
explore relationships among past peoples. Archaeologists were eager to reconstruct the
past by attempting to ftgure out how ancient peoples interacted with each other in a given
natural and social environment. Such researches were conducted by first categorizing
archaeological discoveries, depending primarily on geographic distributions and
chronological sequences of material remains as well as their physical characteristics. A
well-established categorization of the materials served as a foundation for determining
who made the artifacts and how they were used. The emphasis later shifted from
classifying material culture to reconstructing the cultural and social infrastructures of past
societies.
In the early decades of archaeological research, investigations of social structure
mostly focused on "culture areas," or groupings of "peoples" (Childe 1934, 19S0;
Kroeber 1939; Trigger 1989). Researchers hesitantly expanded their analyses to look for
indicators of social complexity.

It was not until the practitioners of the "New

Archaeology" (Binford 1962; Deetz I96S; Longacre 1970) encouraged research on
human behavior and society and social anthropologists (Barth 1969) began conducting

13

research on ethnic boundary maintenance in the 1960s that ethnicity became a focus of
inquiry in archaeology.

Archaeologists then became more aware of their research

objectives and paid more attention to how archaeological materials could be interpreted
within a cultural context. Material categorizations were adjusted to demonstrate the
relationships among such groups that ranged &om small-scale working units and age
groups to large-sized tribes, villages, ethnic groups, and the like.
Recent decades have witnessed an increased focus on ethnicity and ethnic
relationships in archaeological research (Emberling 1997; Jones 1997, 1999; Shennan
1989), especially in the area of historical archaeology (McGuire 1982, 1983; McGuire
and Paynter 1991; Staski 2001). Ethnicity becomes a basic analytical unit where ethnic
cohesion and separation are generally symbolized by the similarities and differences in
the material remains unearthed. Quantitative and empirical analyses of the various
materials recovered produce evidences for archaeologists seeking to determine ethnic
identification and define ethnic boundary maintenance.
The study of ethnicity is a challenge for archaeologists. Basic inquiries include
how to deHne ethnicity and how to illuminate ethnic relationships anthropologically and
archaeologically.
From an anthropological perspective, ethnicity refers to a group of self-defining
and being-defined people who share cultural, geographical, and linguistic similarities
(Barth 1969:10-11; Royce 1982). Although controversies about how to shidy ethnicity
have been a part of anthropological research for many years, different understandings of
ethm'city focuses more on the maintenance of ethnic boundaries than on the definition of
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ethnic identity. Archaeologists, nonetheless, are not as lucky as their anthropological
colleagues are. It is usually difficult to let materials "speak" about ethnicity and ethnic
relationships. In a general sense, ancient material remains, except for written documents,
are hard to interpret in and of themselves. Their static nature limits our ability to explain
the dynamics of past cultures. Some fundamental questions have been raised by scholars
in the study of ethnic relationships. For example, do differences in style and decoration
among excavated artifacts indicate different ethnic groups? If so, how and to what extent?
If not, what are the real indicators of such differences? Can the stylistic variations among
artifacts explain change or persistence in ethnic boundaries?
Traditional archaeological researchers are normally restricted by the nature of
archaeological data but have made every effort to determine the nonmaterial signiHcance
of the material remains. Even though some encouraging studies have effectively delved
into the nature of dynamic ethnic relationships in the past (e.g., Haury 1958; Meggars and
Evans 1958; Thompson 1958), such comprehensive scrutim'es are relatively rare. In
doing conventional analyses, scholars generally agree that material culture can be used to
identify ethnicity and express ethnic relationships, but they insist that only diagnostic
aspects of material culture can truly signal ethnic interaction and play a role in
maintaining ethnic boundaries (Conkey 1990; Plog 1990; Wobst 1977). Analysts need to
pick up the characteristics of those few cultural traits that can represent the essence of a
culture, and thus signal an ethm'c entity.
It is commonly beUeved that the most visible aspects of a group's material culture
repertoire will play an important role in transferring information about ethnic identity
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(Hegmon 1992; Jones and Hegmon 1991; Wobst 1977). The stylistic messages of
material artifacts displayed in the public are considered to have the ability to
communicate ethnic information about one group to another. Many ethnoarchaeological
case studies seem to support this approach (e.g., David et al. 1988; DeBoer 1991; Hodder
1977; Washburn 1996; Washburn and Petitto 1993; Wiessner 1983,1984). Among these
visible symbols, ceramic decoration and clothing are the most noticeable candidates for
study.
However, this approach might be more applicable to egalitarian societies where
different groups have somewhat equal power to access resources.

People may

intentionally show their group affiliations, because unambiguous membership in a
particular group, which is usually symbolized by material representations, may ensure
established privileges for some individuals. One will find that most of the abovementioned ethnoarchaeological studies were conducted in such societies. On the other
hand, in a plural society where the majority predominates over minorities by means of
economic and political control, competition between ethnic groups has created situations
of uneven power distribution (Cohen 1973; McGuire and Paynter 1991). Minorities have
to compete with the majority by penetrating ethnic boundaries in order to share the
power. The strategies they use may vary, but diverse strategies are used to determine to
what degree a group is able to maintain its cultural and ethnic identity.
No matter what strategies a minority uses, it is logical that, when ethnic
competition occurs, minorities may not Hnd it beneficial to present their ethnic status in a
plural society. Being different can be an easy way for minorities to remain marginalized
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within the mainstream society. To better survive, minority peoples may strive to become
assimilated culturally and socially into the main society. Becoming fiilly integrated into
the dominant group can be a useful strategy to help blur the boundaries between the
minority and the majority to some extent. It is often the case that minorities will have
better access to resources when ethnic boundaries are blurred.
Yet, the extent to which cultural assimilation and ethnic integration occur is not
simply controlled by members of minority groups. Rejection and exclusion by the
majority can obviously curb the synchronization of ethnic interaction and cultural
articulation. In order to get strength to fight for their equal rights, minorities may also
have to strengthen ethnic solidarity within their groups (Cohen 1973; Sollors 1996). For
a minority individual to succeed, it is usually necessary for the social status of the entire
group to improve. Only if a minority group has been accepted by the dominant group in
a society, can most of its members become truly eligible for peer privileges. Therefore,
the efforts of minority people to become assimilated into the mainstream must be
accompanied by practices that unify their members culturally and psychologically.
It seems necessary for minority groups to balance ethnic integration and ethnic
self-cohesion. We will assume that when a minority group makes efforts to increase
ethnic integration, these efforts will include an intention of the group members to change
the outlook of their culture so that they can appear the same as the target ethnic members.
As a result, the highly visible part of a minority's material culture will often become less
characteristic. Ethnic identification may not be achieved through the recognition of
visible materials. On the other hand, minorities may attempt to keep their culmre
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characteristics unique internally in order to unite the members of their group. Hence, if
certain ethnic characteristics do remain distinctive, the private part of a culture will be the
locus of a group's ethnic identity. Keeping cultural traits in the invisible areas distinctive
and bestowing them with ethnic characteristics will not hurt the operators' endeavor to
battle for resources, but will allow them to retreat from daily competition. At the same
time, these cultural traits can serve to unify a group's sense of self and help its members
survive in an impersonalized competitive society (Cohen 1978; Harris 1983). Therefore,
cultural characteristics in the private lives of minorities might be the last to change, thus
serving as a sensitive marker of cultural identity and ethnic boundary maintenance.
Archaeological research on ethnic relationships should focus principally on this part of
material culture.

1.2 METHODOLOGICAL CONCERNS AND FIELDWORK SETTING
It is clear that it is not easy to test archaeological hypotheses about ethnicity by
material artifacts alone. To go beyond the limits of conventional archaeological research,
many archaeologists have turned to working in contemporary societies to observe the
social and behavioral significance of modem material culture.

Known as

ethnoarchaeology, this type of research leads archaeologists to carry out ethnographic
investigations with a research design that informs on archaeological topics. Observations
obtained from such investigations are used to infer the socioculturai and behavioral
aspects of past peoples (Watson et al. 1970).

In terms of ethnic studies,

ethnoarchaeological survey has proven to be an efOcient way of understanding the

18

relationships among bygone peoples. For example, some projects on ethnicity have been
carried out on living peoples with predominantly ethnographic observations (David et al.
1991; Hodder 1977, 1987; Wiessner 1983, 1984). An expanded list of archaeological
studies of ethnicity can also be found in Emberling's 1997 paper.
Whereas ethnoarchaeology is central to the study of ethnic relationships in
prehistory, documentary studies play a similar role in historical archaeology. The study
of historical documents not only allows a researcher to gain a general understanding of a
specific historic era, but also helps to clarify specific historical contexts. With the
supplementary information provided by documentary sources, historical archaeological
remains are able to inform on ethnic identity, boundary maintenance, and many other
nonmaterial topics.
Needless to say, to carry out studies of ethnic relationships within an
archaeological context, it is ideal to work with an ethnic group that has a rich history and
continues its cultural traditions into the modem era. In other words, if we combine
ethnographic observation, historical survey, and archaeological investigation into one
project focusing on an individual ethnic group, we will definitely have a better chance of
understanding cultural change and ethnic factors within that group. Some previous
studies have employed historical and ethnographic materials to analyze ethnic history,
such as the surveys of the colonial towns in Canada (Janes 1991) and of fiir trade forts in
North America (Brumbach and Jarvenpa 1989; Lightfoot et al. 1991). However, such
combinations are relatively rare in the archaeological literature.
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I am fortunate to have had such a chance while undertaking my dissertation
research in American Southwest. As we all know, in American society, migrants come
from every comer of the world and comprise a variety of ethnicities, creating enormous
diversity. All ethnic groups have changed their own cultural practices and ideology in
the New World, but not always in the same way (Cohen 1978; Ong 1996), This offers a
unique fieldwork setting for anthropologists and archaeologists. Among all the minority
groups that have immigrated to the New World, the Chinese are the group that has
maintained the highest degree of cultural continuity with its country of origin. Coming
Initially as gold diggers and then as railway builders, they settled in the country as early
as in the mid-nineteenth century (Chen 1980; Greenwood 1996; Tsai 1983). Recent
decades have also witnessed a huge population of Chinese immigrants who have come
from Mainland China, Taiwan, Hong Kong, and some other Asian countries (Hing 1993).
Tucson is an excellent choice for fieldwork. This Southwest desert city attracted
early Chinese immigrants in the nineteenth century (Fong 1980).

Numerous

archaeological remains relating to these early immigrant groups were found during the
Tucson Urban Renewal (TUR) Project in the late 1960s, and many have been analyzed
(Clonts 1983; Lister and Lister 1989; Olsen 1978, 1983). These materials cover a nearly
100-year range. Some of them, either introduced from China or made locally in America,
present unique characteristics of the Chinese tradition. Through the 100 years, certain
artifacts have changed both in style and in their cultural meanings, while some still
remain in use today.
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The availability of written documents makes it possible to expand our
interpretation of the Chinese archaeological materials. There are numerous newspaper
articles, personal reminiscences, official texts, and the like that describe the Chinese and
their customs since their first appearance in Tucson. These historical records provide
precious resources to help analysts better understand Chinese culture in the past from the
perspective of outsiders. More importantly, the early immigrants themselves left copious
written data (most are personal correspondence and business notes), which allow the
researcher to gain insight into the situations and the feelings of the early peoples from the
perspective of insiders.
It is also possible to make ethnographic observations about contemporary Chinese
culture in Tucson. Although Chinese residents make up less than one per cent of the
Tucson population, they are a unique group culturally. The Chinese community consists
of the first, second, and multiple generations of immigrants. Their mixed origins and the
varied background of the adults result in the coexistence of subgroups. Thus, researchers
are able to choose an appropriate group of subjects to suit their needs for ethnographic
investigations. Bearing in mind archaeological concerns, ethnographic observations on
living people could generate explanatory principles that are applicable for interpreting the
dynamic social and behavioral phenomena of the early Chinese. At the same time,
ethnoarchaeological models can also be compared with archaeological remains that are
historically documented.
In order to examine my hypothesis, I have chosen to focus my dissertation
research on the ethnic foodways of the Chinese.

Public food practices such as
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commercial cooking bear different cultural meaning (Jones 1993) and are not the topic of
my research. Alternatively, food consumption in households is a private behavior that has
deep cultural meanings (Goody 1982; Harris and Ross 1987).

Kitchen activities also

provide a variety of material remains that favors the interests of archaeologists who rely
heavily on food-related objects to interpret past human behavior and societies. Among
the archaeological assemblages of the early Chinese people in Tucson, cooking, serving,
storage, and other kitchen-related items make up the majority of artifacts.

Similarly,

present Chinese immigrants, namely the first generation, are energetically practicing their
traditional foodways and using a wide range of Chinese-style utensils.

1.3 DATA MANIPULATION
Ethnographic Observations
The ethnographic work among the Chinese involves both personal observations in
situ and the use of questionnaires. I arranged personal visits to the kitchens of my
Chinese informants, making an inventory of the entire cooking and serving assemblages
used by my subjects. The observations primarily focused on:
(1) Household information, including household size, household economic
conditions, and family member information such as age, length of time as a
resident in the United States, country of origin, occupation or study areas,
social status, religious afHliation, and self-identification of ethnicity.
(2) Consumption behavior, consisting of cooking and eating patterns such as daily
meal items, recipes and menus. Special attention was paid to meal cycles that

refer to the patterning in the use of different meal formats over time. In other
words, in order to avoid data bias caused by recording only a tew instances of
meals for every household, a long-term observation that involve at least a oneweek cycle per family were taken. The observations of consumption behavior
also include shopping patterns, budget strategies, food preferences and taboos,
and the food necessities of the Chinese.
One of the most important observations on food consumption is the
recording of cooking methods and procedures. I observed the entire process
of making a meal, from preparation, preserving, and pickling, and actual
cooking, to food serving. The observations were mostly narrowed down to
preparation of the last meal of the day, namely the supper.

Multiple

observations were made to obtain the data for each household, and,
(3) Utensils, including all tools, both Chinese and non-Chinese style, such as tools
for food preparation, cooking, serving, and storage. Information recorded
about the tools included their source, size, type, structure, decoration, number,
use frequency, and the like. Typical items were photographed. Meanwhile,
some food refuse, such as bones, were observed in order to explore the unique
cooking and butchery behavior of the Chinese.
My direct observations are restricted to approximately SO households, which took
me a long time to complete. Most of the subjects were selected through a personal
friendship network, namely, friends of mine as well as friends of friends. The rest of the
subjects were introduced to me by the Tucson Chinese Community (TCC) at the
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University of Arizona. I have asked my informants to plan a typical family meal and
cook their food as normally as possible during every visit. During my first few visits, I
accepted the invitation of my subjects to take food with their family after my
observations on cooking. Upon finding that additional dishes would be added to the meal
due to my agreement to participate in their dinner, I told them in advance that I would not
eat with them. It was lucky for me that my informants were all well educated, and they
could understand my research needs and make adjustments accordingly.
In addition to working on the direct observations, I also conducted an
investigation through the distribution of questionnaires sent to Chinese people in Tucson.
Two hundred Chinese were randomly selected according to both the list of Chinese
students and scholars at the University of Arizona made by the TCC in 1997 and my
personal correspondence list. About 170 questionnaires were sent through the mail, and
the rest were passed out by hand.

In order to prevent informants from hiding

information, I attached a letter to my questionnaires to remind those questioned that all
information was confidential and that anonymous responses were welcomed.
Accordingly, the reply envelopes, which were stamped, all had a standard return address
from the Department of Anthropology, University of Arizona.

In total, 136

questionnaires were remmed.
To my knowledge, all of my subjects in the questionnaire investigation were firstgeneration Chinese, although second- and multiple-generation Chinese were personally
visited during my research. Analytically, I treated anyone who cooked and ate separately
as a household unit. Therefore, one family is a household, and one single person, if he or
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she does not share cooking with others is also considered to be an individual household
even if a roommate exists in such cases. Meanwhile, when roommates cooked and ate
together, I regarded them as one unit.
To make a comparison, some people from other ethnic groups, especially
Caucasians, were visited in person under the same conditions as with the Chinese. This
job was undertaken at the same time that my survey of Chinese people was in process.
The sample is not large, and the results are used only for reference.
Survey of Historical Resources
I did not reanalyze the Tucson archaeological collections myself. Instead, the
archaeological data about the early Tucson Chinese people used in my study are cited
from the published literature, because I believe that the results of the previous analyses
are reliable.

Such archaeological analyses have provided accurate and generous

information, which I have used in my research (see Clonts 1983; Diehl et al. 1997, 1998;
Lister and Lister 1989; Mabry et al. 1994; Olsen 1978, 1983; Thiei 1997, 1998; Thiel and
Desruisseax 1993).
Regarding the survey of historical documents, I personally reviewed a wide
variety of available resources, including newspapers, personal notes, maps, population
censuses, interview tapes, and historical photos. The Arizona Historical Society [AHS]
library has a file containing materials on the early Chinese in Tucson. Previous research
on the Chinese archaeological materials from Tucson also provided much useful
historical information (e.g., Fong 1980; Lister and Lister 1989; Thiel 1997). These
thorough jobs made my own hunt on the same type of data an easy one.
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I was fortunate to find a huge collection of early written works and ethnographic
materials. The collection contains personal belongings of the early Chinese that were left
behind in one of the old bachelor residence compounds when the compound was about to
be demolished in the late 1960s (see Lister and Lister 1989). All ethnographic materials
are currently stored in the Arizona State Museum, whereas written data are cataloged and
kept in the Special Collection section in the Main Library of the University of Arizona
[Special Collection]. Apparently, the written collections in the library have never been
given a complete and systematic examination although individual pieces have been cited
in some previous studies (Fong 1980; Lister and Lister 1989).
Most of the written materials are personal correspondence and business notes of
the early Chinese immigrants. Of the several-hundred letters, about 99 percent are letters
from family members or friends of the immigrants in China. At first glance, it seems as
though little information about the life of the immigrants in Tucson is provided.
However, we would be able to get a deep understanding of the early Chinese on both
sides of the sea if every item of correspondence could be scrutinized. All of the personal
letters were handwritten in old-style Chinese, which is very difficult to read for
researchers whose first language is not Chinese. This might be one of the reasons why
such valuable data were not given enough attention.
The collection was rich in all kinds of receipts, personal notes, handwritten
menus, account books, and publications from a variety of Chinese associations, [t is
unnecessary to mention how analysts can beneHt from a systematic investigation of these
materials to obtain an understanding of the dynamics of early Chinese life in Tucson. I
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have gone over the collections twice. Although my focus was on Chinese foodways,
going through these materials did provide me with the knowledge that guided me through
all my research. To some extent, I felt like I had become acquainted with the early
Chinese settlers and understood some of their deep feelings about life in a new land.
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CHAPTER 2
THEORETICAL REVIEW OF FOODWAYS
AND ETHNIC INTEGRATION
2.1 ANTHROPOLOGICAL RESEARCH ON ETHNIC INTEGRATION
Anthropological discussions of ethnic integration have a long history. As early as
the birth of modem anthropology in the late nineteenth and early twentieth centuries,
many scholars were investigating ethnic relationships. Early approaches to these topics
emphasized the importance of contacts between different peoples that functioned to
remodel peoples' identities (Boas 1940, 1963[1911]; McGee I960[1898]). Such studies
tended to look for a dynamic relationship between different peoples and focused on the
observation of interactions, providing an essential way of thinking about group
identifications.
However, early studies used "culture" instead of "ethnicity" or "group" as a social
unit of analysis to categorize peoples (e.g.. Holmes 1886; Malinowski 194S). In addition,
"tribe" was often treated as another analytical unit of group identification in which
relationships and changes between different peoples were studied (e.g., Evans-Pritchard
1940). In general, cultural traits were classified to represent particular groups of people.
As a result, such research brought into anthropology some inevitable controversies about
group identifications. Outside analysts identified the cultural traits of a people, and no
self-ascription by the subjects themselves was involved. Differences in the criteria used
by analysts to define uniqueness of the cultural traits resulted in different classiflcations
(Southall 1976). Furthermore, the application of the "cultural trait" classification blurred
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the recognition of group uniqueness that distinguished one group from another. This is
because not all cultural traits have equal significance in identifying groups, and they
sometimes, if not always, conflict with each other in representing groups. For instance,
using languages to define group boundaries might produce a different classification than
using material culture to characterize the same group.
The major shift in anthropological research on group identification and integration
from the view of "culture" to the emphasis of "ethnicity" occurred in the late 1960s and
afterward. This shift was symbolized by the work of Fredrik Barth, who advocated the
study of ethnic boundaries and emphasized that a group membership is identified by both
insiders and outsiders in the categorization of ethnic groups (Barth 1969). Then, the
concept of "ethnicity" was brought into discussion under the situation of plural societies,
primarily by American anthropologists (DeVos and Romanucci-Ross 1975; Jenkins 1986,
1999; Vermeulen and Grovers 1994; Wolf 1994).
Barth was considered to be the first scholar who systematically challenged the
former anthropological studies of ethnic classification and relationships that relied on the
analysis of cultural traits to identify groups. He pointed out that "the critical focus of
investigation from this point of view becomes the ethnic boundary that defines the group,
not the cultural stuff that it encloses" (Barth 1969:15). He emphasized the importance of
studying ethnic boundaries in the discussion of ethnic integration, and in order to work on
it, he set forth the following criteria to define ethnicity;
1. is largely biologically self-perpetuating, and
2. shares ^ndamental cultural values, realized in overt unit in cultural forms,
and
3. makes up a field of communication and interaction, and
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4. has a membership which identifies itself, and is identified by others, as
constituting a category distinguishable from other categories of the same order
[Barth 1969:10-11].
To Barth, the primary concern was the fact "that ethnic groups are categories of
ascription and identification by the actors themselves, and thus have the characteristic of
organizing interaction between people" (Barth 1969:10). Therefore, ethnic identification
was categorized by both the self-recognition of insiders and the recognition of outsiders.
Boundaries were classified accordingly.

Cultural characteristics that denoted and

signified a difference might change, but the dichotomization of inside recognition and
outside identification would function to maintain group boundaries.
It is obvious that Barth's work on ethnic identification and relationships has made
an impact on anthropological thought. Since his distinguished work was published in
1969, mainstream anthropological research on ethnicity has followed Barth's paradigm to
confirm and refine his theory. Barth himself also stepped up on extending his 1969
proposal to advocate an analysis of ethnic relations at the micro- as well as macro-levels
(Barth 1989, 1990).
Many scholars joined this discussion, contributing greatly to our understanding of
social group identification and interaction (e.g., Despres 1975; Devereux 1975; Spicer
1971). Devereux (1975) talked about the issue of how the ethnic personality operates in
the context of ethnic identification and interaction. He believed that ethnic boundaries
persist despite the flow of people across them. Spicer, on the other hand, paid special
attention to the historical experience of opposition between the members of a group and
the "state" that controlled them (Spicer 1971). Such opposition, according to Spicer, is a
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key to determining cultural persistence, which is a factor that shapes ethnic boundaries.
However, by stating that not all groups oppose state-level political organization, Spicer
failed to give suggestions as to which criteria should be used to define groups that do
come to oppose to the state system and those that do not. Supplementing Spicer, many
scholars held that competition for economic and political resources among groups served
as an essential force in shaping ethnic relations (Despres 197S; Harris 1983; McGuire
1982, 1983; Noel 1968). These authors also talked about the distribution of power
among groups as well as the role of power in the process of ethnic boundary
maintenance.
Ethnic boundary maintenance is a process of differentiation in which individuals
are major resources. In studying this topic, Geertz (1973) emphasized the significance of
people in the formation of social and cultural groups. He insisted that ethnicity is
basically a "socially ratified personal identity" (Geertz 1973:309). Investigating the issue
of ethnic boundaries from another angle, Royce argued that ethnic relationships are never
an isolated phenomenon. Her emphasis on ethnic interaction resulted in the conclusion
that "in order for interaction to occur at all in multi-ethnic settings, there must be shared
understandings and common conventions. This necessarily gives rise to ethnic
stereotypes which are generalizations about the different groups they describe and which
indicate appropriate attitudes and actions towards those groups" (Royce 1982:18).
In addition to the discussion of classification and boundary maintenance of
ethnicities, other categories of group identity in plural societies have been studied. These
categories have been classified either at different "levels" of grouping or by different
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"types" of grouping. The former refers to an analytical firamework of a hierarchical
grouping of peoples, which ranges from the community level, which defines a communal
boundary (Cohen 1985), to the regional level, which involves ethnic groups that have
little population movement (Bourdieu 1991), to the national level, where ethnicity is
under the consideration of the nation or state in which it is incorporated (Eriksen 1993),
and finally, to the global level on a worldwide basis (Eriksen 1993; Waters 1995). These
studies on hierarchies are not isolated from the study of ethnicity, but form an integrated
part of it.
Many other studies have focused on group identification and integration based on
the classification of different types of people. These studies categorized groups by social
status, class, wealth, gender, age, profession, or religious affiliation (Eraser 1985;
McGuire 1982; Yentsch 1991). Ethnic relationships were no longer isolated phenomena,
but were considered within an entire system of social, political, and economic
organization (Eriksen 1993; Hodder 1982).

In other words, "ethnicity is a

multidimensional phenomenon constituted in different ways in different social domains"
(Jones 1997:100).
In a classic paper. Wolf (1994) reviewed the evolution of research on group
relationships in anthropological history. He divided research development into stages,
with each stage typically characterized by emphasizing a different analytical unit of
grouping. According to Wolf, a shift in research approach was actualized by moving
from the study of race to the analysis of "culture", and then to working on the issues of
"ethnicity." It is true that prior to the late nineteenth century much anthropological
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research concentrated on using the biological characteristics of people as one of the most
important analytical criteria to separate "us" from "them." Such an approach was an
outgrowth of the colonial expansion of Europeans into the rest of the world. When a
greater degree of human physical and cultural variations was exposed to western
explorers, ethnocentrism began to influence anthropological research, which ranked
different peoples according to their physical appearance (Smedley 1993). "Race" was
predominantly used to classify peoples at that time.
"Racism" or "race study" was challenged by modem anthropological research,
which promoted the initialization of identity examination on the basis of cultural traits by
Boas and others as stated above (Baker 1994; Benedict 1940; Boas 1940). The Boasians
criticized racism by emphasizing that culture is a process of learning. "Culture" became
such a popularly accepted concept since then that it became a scientific notion in
anthropology in the first half of the twentieth century. Social and cultural anthropologists
also relied upon the research results of physical anthropologists, who had discovered that
the cranial capacities of black Africans and white Europeans were the same, to convince
racists how irrelevant it was to use physical variations for classificatory purposes (Baker
1994; Smedley 1993). Consequently, "race" as a rational element has receded to a certain
degree from the anthropological agenda as the social constructionist model of ethnicity.
The antiracism movement continued to operate in anthropological research for
many decades, especially after anthropologists began to turn their eyes into their own
cultural backyards (Jackson 1987; Shanklin 1994).

The nuddle twentieth century

witnessed independence movements by European colonies worldwide as well as
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movements struggling for civil rights in industrial nations in North America and Western
Europe. Research on globalization and world systems found its way into social science,
and anthropologists tended to adopt a "no-race" posture (Wallerstein 1974, 1980, 1989).
Gradually, not only was the study of "race" excluded from most anthropological
volumes, but race was even also denied as a necessary component that, along with other
cultural traits, made up a unique group. Some research in this time period even attempted
to neglect the potential of phenotype or physical appearance in marking ethnic
identification (Banton 1987; van den Berghe 1981; Wallman 1978). For example,
Eriksen points out in his work that "ideas of race... their presence or absence does not
seem to be a decisive factor in interethnic relations" (Eriksen 1993:5). Instead, ethnicitybased categorizations became the most overwhelming principle of social classification.
However, numerous anthropological case examinations as well as cross-cultural
studies have demonstrated that the categorization of ethnicity does not provide a "super"
dimension under which all social organizations can be analyzed. Race as a structural
identification cannot simply be replaced by ethnicity in many situations.

Having

recognized this fact, the study of "race" was renovated in the anthropological field in the
past two decades (Liberman 1993; Smedley 1993; Wolf 1994).
New studies on the subject of racism have focused primarily on exploring the
relationship between race and ethnicity as well as on inquiring how race differs from
ethnicity as a unit of analysis in the formation of individual and group identity. Race is
often discussed under the consideration of a nation-state system with an expanded
definition of social and political categories in addition to the biological category.
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Anthropologists have begun to encourage the use of the concept "race" in the discussion
of immigration agendas in plural societies (Lamphere 1992).

"Race (or ethnic)

inequality" has thus become a frequently used term in anthropological discussions once
again (McGuire and Paynter 1991).
As a matter of fact, the revitalization of the race discussion can be traced to the
time when anthropologists paid attention to issues surrounding immigration (Alatas 1977;
Faye 1995; Marshall 1950; Williams 1989). In the narrow meaning of race, immigrants
are classified according to their biological characteristics. Their experience of struggling
for political and economic resources against the mainstream in the United States and
other industrial countries is theorized. Alternatively, racial schema is not limited to
physical scope, but class and gender are interwoven at either the intra- or interracial
levels to wind through a complexity of group relations. Generally, in the western
hemisphere, different groups of immigrants strive to negotiate cultural as well as the
racial boundaries with those of the dominant culture.
The negotiation process is described as a process of stipulating racial and cultural
citizenship that is defined differently by scholars. For example, Rosaldo stressed the
aspect of cultural citizenship, which he defined as the demand of disadvantaged subjects
for full citizenship (Rosaldo 1994). To others, cultural citizenship has been viewed as a
process of self-making and being-made in relation to nation-states and transnational
processes (Foucault 1989; Ong 1996), an approach that is identical to that of Barth.
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By and large, whatever views a scholar holds vis-a-vis research on race, it
becomes an inseparable part of any discussion on ethnic relations and boundary
maintenance in an immigrant society.

2.2 ARCHAEOLOGICAL RESEARCH ON ETHNIC INTEGRATION
Although our ability to use archaeological data as the basis for race-based
classifications should be viewed skeptically (e.g., Childe 1934, 1935), as a part of
anthropological research, archaeology shares many other common concerns with general
anthropology. Its research history follows what anthropology has experienced in the past
two centuries. Like anthropological studies in the early years, early archaeologists relied
heavily on an analysis of ''cultural traits" to define the distinctiveness of past peoples
(Kidder 1962[1924]); Kroeber 1939; McKem 1939). Many over-used working models
have been set up to classify material artifacts excavated from archaeological sites into
disparate culture areas. It becomes obvious that "culture areas," which are characterized
by peoples sharing common cultural traits and residing in a specific environmental
territory, operate as the prevalent social units of analysis in archaeological works. For
example, Childe has explicitly defined the relationship between culture and people:
"culture is a social heritage; it corresponds to a community sharing common traditions,
common institutions and a common way of life" (Childe 1935:198-199).
Though the notion of archaeological "culture" has dominated in archaeology for
several decades, the study of "culture areas" did pose a number of questions regarding
group classification systems as encountered by cultural anthropologists. Along with the
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emergence of studies on "ethnicity" in anthropological research, archaeologists began to
face the dilemma of equating culture areas with ethnic groups if they intended to study
the topic of "archaeology of ethnicity" (see Graves-Brown et al. 1996; Jones 1997, 1999).
Is a culture area equal to an ethnic group? Can material remains indicate ethnicity?
Obviously, as in anthropological research, properly identifying archaeological groups is
the necessary first step in studying ethnic relationships.
There exist both pessimistic and optimistic views of material representation of
ethnicity in archaeological research (Childe 1935; Emberling 1997; Jones 1997; Kramer
1977; Trigger 1977, 1989). Some scholars doubt the ability of objects to convey ethnic
identification from the perspective of prehistory. Others believe that upon a thorough
analysis of ancient materials the analyst can expect to get positive results deriving
ethnicity from archaeological assemblages.

It is, however, generally believed that

historical archaeology is the most appropriate discipline for studying ethnicity and
boundary maintenance as related to material culture (McGuire 1982; Schuyler 1980).
Many archaeologists have subscribed to the premise that the stylistic aspects of
objects can provide many clues as to the group membership of their owners (Conkey
1982; Conkey and Hastorf 1990; David et al. 1991; Hegmon 1992). It was Martin Wobst
who first discussed the issue of material style and group distinctiveness (Wobst 1977). In
this well-known paper, Wobst introduced a scientific notion of "information" and
stylistics. He pointed out that certain stylistic aspects of an artifact assemblage convey
more meaningful information than others to symbolize cultural uniqueness and group
membership.
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To go beyond an exploration of material stylistics, archaeologists also talk about
stylistic characters at the social and psychological level. For example, Ian Hodder has
claimed that "style is 'a way of doing,' where 'doing includes the activities of thinking,
feeling, being'" (Hodder 1990:45). Other scholars make similar efforts to clarify how
style functions in the social and cultural process and what types of styles are closely
related to group categorization (e.g., Conkey 1990; Sackett 1982, 1986; Wiessner 1983,
1984).
Undoubtedly, archaeologists have some special concerns about the analysis of
links among materials, style, and social relationships. These are issues that their
anthropological peers do not usually pay much attention to. What many archaeologists
are really interested in is how the style of material objects conveys information about
social entities.

In other words, what will be the material reflection of group

identification, as asked by Sackett (1990:32): "where, in formal variability, does style
reside?" In the process of filtering out the appropriate aspects of material that bear more
potential in the symbolization of nonmaterial aspects, archaeologists have invested a
tremendous amount of energy and time. A long-running discussion on this subject
between Sackett (1977, 1985, 1986), Wiessner (1985, 1989), and others is such an
example. Wobst also expresses his opinion on the topic. To him, the most visible part of
an artifact assemblage has the potential for transferring substantial stylistic information
(Wobst 1977). For example, artifact decoration can be a good candidate. Dietler and
Herbich (1989), however, deny the assumption that favors visible elements in the
transformation of stylistic information. On the contrary, their study on the Luo in
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western Kenya suggests that material culture with the lowest stylistic visibility probably
conveys the most information.
Several archaeological case studies have contributed greatly to the discussion. In
an ethnoarchaeoiogical survey of modem material artifacts in Kenya, Hodder (1977,
1979) successfully analyzed the different types of artifacts made and utilized by
neighboring tribes in the Baringo district and noted that certain artifacts, such as wooden
stools, were significant in the representation of group distinctiveness. He then went on to
examine this pattern further by taking it into consideration the broader social and
economic system.
Wiessner demonstrated, through her investigation on the San, a match between
language manipulation and stylistic distribution (Wiessner 1983, 1984). She classified
the arrows and beaded headbands used by the San and found a correlation between style
and linguistic groupings. Depending upon her ethnoarchaeoiogical analysis, Wiessner
defined two different types of style and noted that they convey different sets of
information. These styles are "emblemic" style and "assertive" style, and they function
differently to convey information about group or boundary and individual identity
respectively. Wiessner also looked for a connection between style and age groups in her
San survey.
By analyzing age grading and ethnicity in the style of Loikop (Samburu) spears,
Larick attempted to address issues of concern to archaeologists interested in the topics of
material style and group solidarity (Larick 1985, 1991). His study showed that social
differentiation reflected in materials is not always based on one level. The principle of
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ethnic identification is always correlated to other aspects of social organization (see also
Hodder 1982; McGuire 1982). Larick examined how material objects play an important
role in the solidiHcation of age-based relationships within groups as well as in the
classification of ethnic boundaries between groups. He concluded that "stylistic variation
in iron weapons thus preserves a history of intergroup relationships while providing a key
to current intragroup dynamics" (Larick 1986:270).
Graves (1981, 1985, 1991) conducted an ethnoarchaeological analysis on the
decoration of Kalinga's ceramics and its relationships to work group, birth cohort of the
potters, and local production network. Related research was also undertaken by Stark
(1993, 1994) and other members of the Kalinga ethnoarchaeology crew (Longacre 1991;
Longacre and Skibo 1994). Their efforts to observe the patterns of pottery making, use,
and distribution in contemporary people have contributed much to our understanding of
group identity and interaction.
Most of the studies mentioned here had both archaeological and ethnographic
components. Undoubtedly, contemporary societies provide an alternate situation for
archaeologists within which dynamic social and behavioral information of the present can
be observed and analyzed to refer to the static material of the past. Ethnoarchaeologists
thus have the advantage of investigating material culture, human agency, and social
identifications simultaneously.
However, most of these studies have used a more vague definition of group
identity, which seldom relates, at least explicitly, to an ethnic group per se. One of the
reasons for this could be that most ethnic analyses of ethnoarchaeological studies are not
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conducted in a plural society environment, thus providing little reference for the
understanding of multiethnic relationships. Reference to the interpretation of ethnic
interaction from archaeological evidence is found mostly in the European archaeological
literature (Graves-Brown et al. 1996; Hodder 1982; Renfrew 1987; Shennan 1989).
These scholars have a tendency to analyze ethnic relations under the umbrella of
nationalistic principles. At the same time, American historical archaeologists contribute
a great deal to the discussion of ethnic boundary maintenance and change (Deetz 1977;
Greenwood 1980, 1993). Unlike their European colleagues, American scholars have
been working in a unique situation within which multiple ethnic groups have interacted
with one other in a single plural society. However, despite the differences in research
approach, studies by scholars on both sides of the Atlantic have relied heavily on
historical and ethnohistorical records along with archaeological discoveries to interpret
the formation, persistence, and modification of ethnic identities in the past, illustrating
the value of a historical archaeological approach to the study of ethnic integration
(Schuyler 1980, 1995).
Indeed, historical archaeologists have contributed a great deal to research on
ethnic group and ethnicity, particularly regarding the correlation of material culture and
ethnicity. Work in this area has increased over the past several decades, and many
relevant publications have appeared. The journal Historical Archaeology alone contains
a signiflcant percentage of research articles of this kind.
The majority of historical archaeological studies on ethnic boundary maintenance
have focused on complex societies. These have evoked the studies of social and cultural
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frontiers and borders from a colonialist perspective of core-periphery relationships
(Brumfiel and Fox 1994; DeAtley and Findlow 1984; Green and Perlman 1985). Such
work sought to investigate how well ethnic boundaries performed in situations of culture
contact and colonial expansion. Researchers focused on frontier zones, where the core
cultures, through their active population flow, met the peripheral cultures. It has been
noted that some of the research on frontiers and boundaries has been limited by the
emphasis placed on the unidirectional nature of change. The colonial cultures have been
put in the position of trait-givers, while the indigenous cultures are seen as passive
recipients of change (Lightfoot and Martinez 1995). To compensate for this approach,
some researchers have focused instead on the active adaptive role of peripheral cultures
in contact situation (Deagan 1991; Schuyler 1974). More and more scholars have begun
working with minorities to see how they maintain their cultural uniqueness under
conditions of increasing contact. Under these circumstances, it is advocated that "a
signiHcant challenge for archaeology... is the development of theoretical models and
methodological practices for undertaking diachronic analysis of material culture derived
from multi-ethnic contexts" (Lightfoot 1995:201).
McGuire has gone beyond frontier studies and classifies studies of ethnic groups
in historical archaeology into three types; assimilation studies, ethnic pride studies, and
studies that attempt to establish criteria for identifying specific ethnic groups (McGuire
1982:162-163). None of these studies used material culmre as the only marker of an
ethnic entity. Rather, all exploitable data, including written sources, were used. Needless
to say, scholars do not simply treat ethnic relationship as static. Observations on social
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interaction and the behavioral reactions of participants are an important part of integrative
studies of ethnic relationships (South 1977). Historical archaeologists have also recently
revisited the issue of racism as it relates to studies of ethnicity (e.g., Mullins 1999).

2.3 FOODWAYS AND THEIR SIGNIFICANCE TO ETHNIC U)ENTIFICAnON
IN ARCHAEOLOGICAL STUDY
Archaeologists have been aware that categorizing ethnicity is not simply a matter
of observing cultural similarities and differences (Hodder 1982; Renfrew 1987; Shennan
1989). Instead, ethnic groups are composed of individuals who define themselves or who
are defined by others as being members. Ethnicity is archaeologically manifested by the
symbolization of certain cultural information that is conveyed through tangible evidence.
To appropriately specify such symbolic evidence in an archaeological assemblage is to
successfully identify ethnic boundaries for the peoples who were interacting in a
geographic region.
Until now, scholars have debated what kind of cultural information was most
likely to transmit the significance of ethnic identity. As noted earlier, Wobst believed
that the most visible part of a material culture sends the most meaningful message about
its owners' membership (Wobst 1977). His view is by far the most influential in the
archaeological literature. Examples include the use of pottery decorations in many
ceramic studies (David et al. 1988, 1991; Friedrich 1970; Hardin 1991; Kintigh 1985;
Plog 1980, 1990), the analysis of textiles (Gittinger and Lefferts 1992; Washbum 1996;
Washburn and Petitto 1991, 1993), and the introduction of body ornaments (Kenoyer
1991). Other scholars, however, suggest that invisible aspects of material culture convey
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the most information vis-a-vis ethnic differentiation (e.g., Dietler and Herbich 1989;
Herbich 1987; Spence et al. 1984).
Regardless of the differences in perspectives noted above, researchers agree that
foodways are among the most distinctive markers of ethnic identity. Almost universal
agreement on this premise is evident in the archaeological literature (e.g., Cheek 1998;
Diehl et al. 1998; Gumerman 1997; Janowitz 1993; Janowitz et al. 1985; Schiffer 1992).
It is commonly believed that foodways bind individuals together. They serve as a
powerful metaphor for group Identity. The metaphor "defines the limits of the group's
outreach and identity, distinguishes in-group from out-group, serves as a medium of
inter-group communication, celebrates cultural cohesion, and provides a context for
performance of group rituals" (Brown and Mussell 1984:5).
Like cultural anthropological studies of foodways (Douglas 1971, 1990; Goode et
al. 1984; Goody 1982; Harris and Ross 1987; Levi-Strauss 1966; Mintz 1979, 1985),
archaeological research on the topic has approached it from a variety of angles, not only
on eating customs as a static "code" to signal individual afOliations (e.g.. Brown and
Mussell 1984), but also on consumption behavior as a dynamic process to articulate
symbolic group interaction and express social structures (Binford 1981; Deetz 1977;
Hodder 1979; Welch and Scarry 1995). Although archaeological materials have certain
limitations for the research of food consumption in the past, archaeologists have made
efforts to go beyond the limits. Food systems are reviewed within the context of cultural
values, political economy, and social complexity. Nevertheless, the majority of food-
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related studies in archaeology have contributed to the exploration of group identity in the
past.
Archaeological research deals primarily with artifacts left by ancient peoples.
Food-related artifacts are among the most plentiful and variable materials found in
archaeological collections. They range from cooking utensils, to serving vessels and
storage containers, as well as food-preparation items. Therefore, food-related topics can
range widely from the studies of food as part of an ecological system, to food as a means
of subsistence, and to food as a metaphor conveying behavioral information about human
beings in the past.
Scholars have analyzed foodways from a variety of perspectives, which include
production and preparation, consumption, distribution, and disposal. Such studies are
particularly common in the ethnoarchaeological and experimental archaeological
literature (see Binford 1978; Hudson 1993; Skibo 1992). Hayden and Cannon and their
team conducted ethnoarchaeological Heldwork in the Maya Highlands. Their work on
ethnic food behavior focused on the production, consumption, and disposal of food (Deal
1985; Hayden and Cannon 1983, 1984). Hodder (1987) studied ash-disposal patterns in
Baringo

to

understand

household

structure

and

settlement

organization.

Ethnoarchaeological potential for modeling food processes is also manifested in many
other studies of this type. Additional examples include DeBoer's investigation of food
and taboos in South America (DeBoer and Lathrap 1979), Staski and Sutro's discussion
on refuse disposal in southwestern United States (Staski and Sutro 1991), and Kramer's
analysis of household food production in the Middle East (Kramer 1982). Likewise, the
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Kalinga ethnoarchaeological project has productively focused on cooking pots and
related topics (Longacre 1974, 1991; Longacre and Sicibo 1994). Along the same lines,
Stark has emphasized cooking pots and their role in patterning the distribution of
economic networks (Stark 1993, 1994).

Both Kobayashi (1996) and Skibo (1992)

combined ethnoarchaeological surveys and experimental techniques to understand the
function of cooking pots used by contemporary people and applied their Hndings to
examine archaeological discoveries.
Zooarchaeological research has played an important role in the investigation of
archaeological foodways (Crabtree 1990; Gilbert and Singer 1982; Landon 1996; Lyman
1979, 1984; Reitz 1986; Stiner 1991; Yellen 1977, 1991).

The advantage of

zooarchaeological research is that it provides the opportunity to investigate the foodways
of a site's inhabitants through their discarded food remains. Animal bones can provide
analysts with abundant information for exploring issues such as what kind of species did
ancient peoples use in their recipes, how frequently were meats consumed, and in what
ways did past people treat animal resources. Also, by statistically calculating bone
frequencies and distributions, a researcher can work out certain patterns through which
personal, household, group, regional, and ethnic differences and similarities in food
consumption can be explored. For example, through the systematic analysis of animal
butchery techniques, Clonts (1983) and Gust (1984, 1993) concluded that differences in
butchering patterns found in remains from early settlements in the West and the
Southwest were attributable to speciHc ethnic groups. Similarly, Huelsbeck (1991)
attempted to explain interethnic socioeconomic differences and other past social
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phenomena through the identification and categorization of bone remains found in
ancient sites.
The analyses of floral and macrofloral remains produced similar evidence for the
understanding of past foodways.

Examples include the works of a group of

zooarchaeologists who investigated the subsistence strategies practiced by the earliest
farmers in the Levant (Bar-Yosef and Khazanov 1992; Byrd 1989; Edwards 1989; Stiner
1991) as well as the research conducted by analysts who use floral evidence to
reconstruct regional economic systems (Cummings 1994; Rovner 1994).

Some

researchers have used faunal remains to learn how early English colonists adapted to
local wild plant resources after they immigrated to the New England area (Bowen 1992;
Rothschild 1990; Rothschild and Balkwill 1993). Many other researchers have also paid
attention to the potential of food remains for expressing regional, group and class
identities in the United States (Cheek 1998).
Historical archaeologists, with rich data, have contributed a great deal to the
understanding of food consumption of people in the past, even though the data sets and
approaches they use to interpret foodways may vary. Foodways research in historical
archaeology has primarily focused on how foodways transfer information about regional,
group, ethnic, and racial identification, although other important issues have been
addressed (e.g., Beaudry et al. 1983; Deetz 1988; Greenwood 1993; Wall 1999; Yentsch
1994).
Janowitz's work (1993) was one of these unique projects. She traced the way that
early Dutch immigrants maintained their ethnic solidarity by maintaining ethnic
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foodways during the seventeenth century in New York (New Amsterdam) city. Her
research relied not only on archaeological discoveries and historical documents, but also
on historical paintings of the early Dutch.

By analyzing food-related objects and

activities depicted in many early oil paintings, Janowitz re-created a balanced picture of
early Dutch food-consumption practices and their relation to contemporary cultural and
social contexts. In order to make an accurate assessment of the ethnic foodways of the
early European colonists, Janowitz used information on foods and food-related artifacts
from the European "mother" countries.

What she found was that the immigrants

essentially continued the European culinary uraditions of their homelands. At the same
time, however, new resources were incorporated into their daily eating system. By
balancing persistence and adaptation, the Dutch maintained their ethnic identity while
successfully adjusting themselves to their new surroundings and the many new resources
available to them.
The distinctiveness of ethnic foodways is most frequently indicated by the
methods of food preparation and their artifactual associations. Among others, Muilins
was able to find, by analyzing archaeological evidence from Annapolis, Maryland, that
African-Americans "shared many consistent consumption patterns across classes"
(Muilins 1999:34). One of Yentsch's works concentrates on the definition of AfricanAmerican identity and suggests that fishing style is the key to understanding how her
research subjects maintained their ethnic cohesion (Yentsch 1992). Moreover, it is found
that different ways of cooking maize can separate bidian groups in South America
(Gumerman 1997). Such a statement, of course, by no means negates the importance of
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Other food-consumption attributes, such as food distribution and disposal, in the shaping
of ethnic identity.

In addition to ethnic foodways, regional foodways are another hot topic in the
literature of historical archaeology (Cheek 1998; Price 1985; Reitz 1986). It is evident
that recognizing the subtle difference between regional and ethnic foodways is not an
easy task for prehistoric archaeologists. But by using archaeological fmdings along with
written documents and other evidence, many historical archaeologists are able to separate
the two related but different group identification domains. Scholars have used collections
of cooking objects, especially cooking pans and milk pans, as well as other items, to
characterize regional foodways in Boston, the Chesapeake region, and New York
(Beaudry et al. 1983; Janowitz 1993; Yentsch 1994). These research results all suggest
that regional foodways have great time depth in the New World colonies.
Certainly, the study of ethnic boundary maintenance can never be isolated from a
consideration of social dimensions. When conducting ethnic foodways research, some
scholars focus on factors such as social status, age, and gender to move beyond studies of
boundary maintenance and regional foodways (Crossland and Posnansky 1978; Kramer
and Douglas 1992; Stevenson 1989). For instance, Yentsch (1991) has studied cooking
and serving pots from colonial New England in an attempt to determine the effect of
gender on foodways.

According to Yentsch (1991:225), "the relational statements

expressed by variation in food vessels about the social hierarchy also enabled members of
the culture to make statements about the use of space and the use of food by speaking of
these indirectly through the metaphor of pottery." In the same manner. Fowler (1995)
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attempted to discern interclass variation in cooking practices at the household level, and
Mullins (1999) identified consumption patterns across classes in African-American
communities in the American East.
It is clear that archaeologists rarely see ethnicity as a static phenomenon. Both
historical archaeology and ethnoarchaeology benefit directly from measuring ethnic
interaction using social variables. To widen the analytic units of grouping and to mingle
ethnic relationships with social stratification strengthens the analysis of ethnicity. As in
anthropological research, historical archaeologists have applied the ideology of racism to
classify groups. Mullins (1999:35) notes that "(R)acism was essential to consumer
culture's evasion of class structure and the increasing acceptability of race as a basis for
dispensing social privilege." The North American continent, with its inhabitants of many
distinct racial backgrounds from every comer of the worid, is the perfect laboratory for
investigating the topic of race and its relation to foodways (e.g., Babson 1990; Cheek and
Friedlander 1990; Schuyler 1980; Staski 2(K)l). Focusing on racism and narrowing down
its significance to food consumption based on material remains, the American
archaeologist has typically investigated three racial groups, in addition to the white:
African-Americans, Hispanics, and Asian-Americans. Perhaps the Chinese are the most
frequently studied Asian-American group in terms of their foodways primarily because of
their distinctive artifactual signature in the archaeological record.
Evidence shows that Chinese artifacts are an important part of many food-related
collections in the United States. In the Charleston area, Chinese export porcelains
constitute "as much as 24% of the overall ceramics" from archaeological sites although
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these porcelains were not generally used by the Chinese (Leath 1999:48). Many more
Chinese assemblages are excavated from the U.S. West (e.g.. Greenwood 1993, 1996;
Lister and Lister 1989; Schuyler 1980). Since Chinese food-related objects are so
abundant and the Chinese culinary system is so unique, interest in the study of Chinese
foodways has dramatically increased in the past decades. More and more of the historical
archaeological literature has focused on the strategies used by Chinese immigrants to
adapt to their new cultural and natural environment, to sustain their ethnic uniqueness,
and to integrate into the mainstream society.
In the chapters that follow, I use Chinese immigrants as an example of how an
ethnic group has maintained and modiHed its food tradition to maintain the cultural
identity in the midst of a plural society. In order to look into the Chinese experience of
centuries-long interaction with both minority and dominant American groups, it is
necessary to provide a sketch of the history of Chinese immigration to the United States
at the outset.
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CHAPTERS
THE BACKGROUND OF CHINESE IMMIGRATION
TO THE UNITED STATES
In 1847, a young Chinese merchant named Chum Ming arrived in San Francisco.
He came at the very time when the Gold Rush began impacting the West Coast. Chum
Ming, along with the American gold seekers, joined the rush and, to his fortune, struck it
rich within a short time. News of this successful adventure soon reached his friend
Chang Yun in Guangdong (Canton), a maritime province in southern China (Figure 3.1).
The latter immediately packed his belongings for the journey and spread the news in his
hometown of Sam Yup (Three Districts) (Chen 1980; Liu 1976).

A decades-long

immigration wave from China, mainly Guangdong Province, to the U.S. West had begun.

3.1 EARLY CmNESE IMMIGRATION TO THE U.S. WEST FRONTIER
The first half of the nineteenth century was a devastating time in southern China.
Following years of extreme flooding,

endless droughts seriously affected food

production. It became more and more difficult for the ever-increasing population to
sustain themselves off the land. Documents show that between the end of the eighteenth
century and the early nineteenth century, the population in Guangdong had doubled to 28
million (Ho 1959; Liang 1956:21). "With this rise the average per capita land holding
dwindled from two acres to less than half acre" (Hu 1960:24).
During this time period, Guangdong was experiencing political instability at the
hands of the corrupt Qing Dynasty. The Qing rulers had faced badly in several opium
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Figure 3.1. Location of Canton in Mainland China

wars waged with western industrial countries, and the citizens of Guangdong were
feeling the increasing burden of taxes and levies and beginning to rebel. Dissatisfied with
the ruler's control, secret antigovemment societies developed, including the Triads, the
Ke-lao Brotherhood, and the White Lotus. This development led to a large-scale
uprising, the Taiping Rebellion, in this southern territory in the I8SOs (Lyman 1961; Tsai
1983). This on-going economic and political upheaval resulted in social chaos, which
pressured the local population to look for a new way of surviving.
The Opium War in 1840 brought the Celestial Empire of the Qing face to face
with British warships. The battleground was in Guangdong. As a result of losing this
war to Britain, China ceded Hong Kong, which is adjacent to Guangdong, and opened
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Guangzhou, the capital city of Guangdong, as a free-trading port to the western industrial
countries. European merchants almost immediately set up profitable businesses in Hong
Kong and Guangzhou and were followed by American entrepreneurs. Because of the
development of free-trading markets, the local Cantonese were able to become
acquainted with the white foreigners, and regular oceanic transportation to the West
World was available. Together, these factors created the right conditions for the southern
Chinese to emigrate.
The first immigrant crews headed for the "Gold Mountain" in the frontier
American West at the end of 1840s, when they received news of wealth from California.
The pioneers were filled with great hope that their families, who had been left behind in
China, would benefit from their earnings in the foreign land and that famine and poverty
would be alleviated. Exciting stories and small amounts of financial help were sent back
by these early gold seekers to their homeland in Guangdong. Simultaneously, American
shipping companies intentionally spread the successful "gold news" in order to promote
their business. They posted Chinese advertisements in every village near Guangzhou.
Some businessmen even guaranteed jobs for Chinese laborers upon their arrival in the
United States (Conwell 1968; Liu 1984; Wei 1974). This situation led to an immigration
peak in the 1850s. According to U.S. Customs records, 325 Chinese entered America in
1849, and the number suddenly rose to 20,026 in 1852 (Coolidge 1871). A great majority
of these people came from Guangdong.
It took a long time for the immigrants to get across the ocean to America. As the
first Chinese landed in San Francisco, their appearance caused great curiosity among the
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Americans. The constant stream of immigrants from China helped conHrm the American
image of Chinese people; men with dangling queues and wide cotton pantaloons that
extended to the knees and collarless blouses; women with blouse and trousers and hair,
arranged in knots and bows, and all of them wore wooden slippers (McLeod 1948).
Although American society had been exposed to exotic Chinese customs as a result of the
Opium War (Miller 1969), it was not until the Gold Rush that ordinary Americans had
actual contact with oriental laborers.
When the early immigrants were about to land in San Francisco, they were
probably nervous, and of course excited, about arriving at their strange destination. Most
of them were young peasants, who may never have traveled farther than the distance
between their home village and the nearest markets. But as soon as they crowded into the
port, their anxiety was quickly eased by the welcoming crowds of their countrymen, who
spoke their language and even their dialect. They might even have been surprised by their
names being called by someone in the crowd. In the early days, Chinese merchants in
San Francisco took the responsibility of welcoming the newcomers, arranging for their
immediate housing and assisting them in finding jobs. The new arrivals were soon
distributed to mining camps or suburban farms. Some probably chose to remain in the
city areas to take advantage of alternative employment. The latter, in turn, would have
become an experienced greeter for the even newer immigrants from China.
In the early days, fewer than half of Chinese immigrants were living in urban
centers. They mostly went to mining camps, such as those in El Dorado and Calaveras
Counties in California. According to the U.S. Federal Census of 1870, of the 30,000
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mining-related laborers in the western states, approximately 17,000 were Chinese people.
These Chinese miners either worked independently in small groups or were attached to
large mining companies. While woridng in placer or drift mining, the Chinese often
bought sites that were pre-exploited and believed to be "useless" by the whites, because
they lacked capital. Some became wealthy by working on these "second-hand" spots,
with their overtime work, frugal living, and extraordinary care in digging.

While

working in hydraulic mining, the Chinese set up riverside camps alongside white miners.
Such direct competition brought about conflicts between the two races. The Chinese
were attacked or expelled from their work places. At first the attacks were occasional,
but later they became much more frequent.
The Chinese who were not miners found other opportunities in business. In
addition to those who lived in mining areas to serve the miners, the Chinese divided
themselves into two groups, those who stayed in urban centers and those who farmed
outside of cities. Chinese farmers were scattered around cities. Usually they raised
vegetables and fruits on their rented farmlands. The Chinese peddling fresh vegetables in
the city streets and selling them door to door to housewives was a typical picture in cities
in the American West in the late nineteenth century. The firesh supplies brought to
American tables a rich menu on the one hand, and on the other hand, enabled Chinese
immigrants to resume their old eating habits. Most Chinese living in cities preferred to
work either in business as household domestics, or in factories. The Chinese were always
known for their excellent work as laundrymen, house servants, and private cooks. It was
believed that in the early years of the Gold Rush, the population of the Chinese and other
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races was largely dominated by males. This gender imbalance in the West produced a
labor shortage in the jobs traditionally performed by women. Therefore, the fact that
Chinese immigrants filled these female domestic positions not only gave the Chinese
bachelors opportunities to get quick placement but also provided a honeymoon period
between these early oriental imnugrants and the local white inhabitants (Greenwood
1993; Liu 1984).
In the year 1863, the Central Pacific Railway Company made the decision to build
a transcontinental railway beginning from Sacramento and heading east. Because white
laborers were unwilling to perform the hard and low-paying work, the company faced a
labor shortage. As a result, only SO miles of track were laid during the first two years.
The railroad company was forced to turn to Chinese laborers. The Chinese soon proved
to be the hardest-working and most reliable workers and were able to do any kind of job
extremely well. Consequently, they were hired in great numbers. It has been recorded
that more than 90 percent of railroad builders were the Chinese at that time, which
represented about one-fourth of the total Chinese population in the United States. They
made a significant contribution to the construction of the Central Pacific Railroad,
particularly since they were largely responsible for laying track in the Rocky Mountains,
which was the most difficult and dangerous part (Galloway 1950).

Thousands of

Chinese people had sacrificed their lives due to construction accidents, severe weather,
and disease. Not a word of their dedication to the construction of the railway, however,
was mentioned during the completion ceremonies.
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After the completion of the Central Transcontinental Railroad there came the
building of the Southern Pacific, the Northern Paciflc, and the Santa Fe. The Chinese
participated in all of these projects. In the construction of the Northern Pacific railroad
alone there were around 15,000 Chinese workers laying tracks from Washington state
through Idaho and Montana. The Chinese also played a major role in the building of the
Southern Pacific and Santa Fe Railroads.
Upon arriving in the United States, the early immigrants suffered from culture
shock and language difficulties. Almost none of them spoke one word of another
language before leaving China. Some of them considered reading and writing their
native language difficult since they, as peasants, normally received little education in the
homeland. Moreover, they did not intend to learn more of the new language and culture
than was necessary for their basic needs. What they planned was to return to their home
in China as soon as their pockets were full of money. Those who gathered in urban areas
chose to create an unchanged lifestyle by living together in the same neighborhoods,
where the Chinese language could be used and Chinese food could be cooked. Later on,
as discrimination against the immigrants by whites increased, and when the Gold Rush
gradually faded in the late 1860s and the early 1870s, more Chinese were forced to hide
in urban Chinese communities to escape the increasingly Chinese-targeted violence. As
years passed, these oriental-style communities remained and expanded to form what we
now know as "Chinatowns" (Lee 1965).
Chinatowns were usually found in major western cities, such as San Francisco,
Sacramento, Los Angles, and Portland. They were customarily characterized by high-
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density occupation by Chinese people, Chinese-style architecture, and preservation of
Chinese customs. When a person was wandering down the streets in Chinatown, he
would have been able to follow the signs written in Chinese characters to a shop where
Chinese merchandise was sold. Even the shop's layout was copied from the style in
Guangdong, where the entire street wall of a store was open to the public. The southern
Chinese language, Cantonese, was popularly used in every Chinatown. It is, thus, not
difficult to understand how Chinatown created an exotic scene foreign to and isolated
from the surrounding culture. If a Chinese man moved into a Chinatown for the sake of
escaping the host society, he would have become more secluded by remaining in the
urban cultural island.
As the Chinese immigrant population in the American West swelled, several
territorially based organizations were established such as hui-guan, which was "a district
mutual help society in a strange town" (Chen 1980:27). All immigrants who were
Cantonese came from the tour different areas of Guangdong Province. Among these
areas were the Sam Yup (Three Districts), Sze Yup (Four Districts), Hong Kong, and the
rest, with the Sze Yup residents consisting of over half of the Chinese immigrant
population in the United States. Each district shared a unique dialect except the last one.
In the first decades of the immigration period, there were up to nine hui-guans (called the
Six Companies by the whites) to represent either a unique district and dialect or part of a
district. Additionally, as the population grew, clan-based organizations emerged that
consisted of people who had the same surname.
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These organizations all functioned to organize and serve the Chinese immigrants
who lived as aliens in the foreign land. They assumed the duty of representing their
members unofficially, arranging a whole array of social activities, talcing care of the
needy, burying the deceased, and protecting the community, bi extreme cases, some huiguans even gathered money to hire people to hunt for criminals if the victims of a crime
were their members (Liu 1984). For example, one Tucson Chinese organization had "a
schedule of rewards ranging from $100 to $500 for thieves and $2,000 for the capture of
murderers. In case a murderer is not apprehended the award money is given to the
victim's family" (Tom I938b:9). San Francisco was the site for the headquarters of these
organizations, and every major city had subassociations.
A secret Triad called Chee Kung Tong was also introduced to the United States.
Its predecessor. Hong Men, originated when the Manchu, a non-Han minority people in
northeastern China, took over the Ming Dynasty and established the Qing Empire.
Although its struggle against the Qing government was unsuccessful, the members of
Hong Men spread throughout southern China. Majority of the Hong Men members
participated in the Taiping Rebellion (1850-1860). After the rebellion was suppressed,
many Hong Men members were sent into exile in the United States, and there they
created the Chee Kung Tong. Having lost the principle goal of anti-Qing activities in the
foreign land, the Chee Kung Tong became less influential in politics and more involved
in the activities of Chinese-style entertainment such as gambling and trading opium,
which attracted lots of Chinese laborers who were isolated by mainstream society. By
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the end of the nineteenth century, approximately two-thirds of Chinese immigrants in the
United States became members of Chee Kung Tong (Culin 1890).
When Chinese immigrants first arrived on the West Coast, they seemed to have
gotten on well with the local occupants. Their willingness to fill low-paying jobs that the
whites did not want to fill was once welcomed. Their patience and industriousness were
widely respected. However, along with the increase in Chinese population a competition
with the white laborers developed, and an anti-Chinese movement emerged in the
American West. The tension first appeared among the gold speculators in mining camps
where exploitation of gold mining had become less productive after several years. The
white miners diverted their anger toward the Chinese competitors. Violence against the
Chinese became common in many mining camps. Crimes against the innocent Chinese
were frequently treated as nothing by the officials.
Inevitably, such anti-Chinese events led to a rapid decrease of Chinese miners in
the West. Some left to seek other employment in urban areas, but most were attracted by
the newly created job opportunities in the construction of the Central Pacific Railroad.
Ironically, they did not anticipate that what they were constructing would become a
vehicle for brining in more competition and prejudice. By the 1870s, the completed
transcontinental railroad connected New York to San Francisco. Thousands of Easterners
went across the continent by rail to the West Coast for employment, even though this was
a time when the western states, especially Califomia, were suffering an economic
depression due to natural disasters. The unemployment rate reached a high level. Again,
the Chinese became an easy target. At that time, racism was integrated into political
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campaigns. Both the Democratic and Republican parties used the Chinese issue to
achieve success in elections at the state and national level. The Chinese were represented
as a job-stealing and not-assimilated group for political propaganda (Hune 1982).
Under this climate, the United States Congress passed the Chinese Exclusion Act
in 1882 to suspend the immigration of Chinese laborers, both sicilled and unskilled, for 10
years. Few Chinese were permitted to become naturalized U.S. citizens. In 1892, the
Geary Act extended the Exclusion Act an additional 10 years. Then the Geary Act was
extended indefinitely in 1904 (Hing 1993; McCunn 1972). California was at the front of
the anti-Chinese campaign. From 1880s onward, state legislation had been passed to ban
Chinese children from attending public schools, to prevent the Chinese from taking
municipal jobs, and to prohibit the Chinese from testifying in court against whites.
Furthermore, several production fields, such as fish canneries, were ordered to exclude
the Chinese from employment (Lyman 1961).
The Chinese began leaving California and some other western states for the East.
Those who worked on railway construction moved eastward to places where the iron
tracks reached. Tucson was one of the places.

3.2 EARLY CfflNESE IMMIGRATION IN TUCSON
Compared to many other cities in the western United States, Tucson was much
friendlier to the Chinese.

In the mid-nineteenth century, southern Arizona was

undergoing a reallocation of power between whites and Mexican-Americans. MexicansAmericans were being squeezed out from prestigious areas, and the Anglos were
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becoming dominant politically (Sheridan 1986). Both groups had large populations in
Tucson. When the first group of Chinese people arrived, their population was too small
to make any impact on the existing social and ethnic dynamics. The Chinese filled
unwanted business niches, a practice that did not threaten the Euroamerican economy but
provided necessary services to the community.

However, their relationships with

Mexican-Americans were mixed. On the one hand, the Chinese provided the latter with
many economic conveniences and were regarded as business models (Getty 1976). The
success of Chinese businessmen, however, caused resentment from their Hispanic rivals.
Documentary accounts give examples of several lawsuits and criminal attacks against
Chinese businessmen by some Mexican-Americans in the early days. Nevertheless,
evidence suggests that overall, Mexican-Americans accepted the Chinese immigrants.
Their families intermarried, and members of the two groups often lived in close
proximity.
Documents indicate that three members of the Wong clan were the first Chinese
to come to Tucson (Fong 1980; Casa Grande, January 22, 1935), but the date they
arrived is controversial because the documents state that the three Wongs left their
Southern Pacific construction crew at Gila Bend prior to 1870. However, the railroad did
not reach Gila Bend until 1877. Local newspapers first recorded the Chinese in Tucson
in 1876 when Wong Tai opened his restaurant on Congress Street near the Church Plaza
{Arizona Weekly Citizen, July 15, 1876). There is no way to verify if he was one of the
three Wongs. In a 1938 issue of Chinese Digest, May Tom published an article talking
about the earliest Chinese people in Tucson (Tom 1938a, 1938b). She mentioned a 90-
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year-old man named Yee Hoy who was still alive at that time and sat every day in local
Chinese stores. According to this article, the old men remembered him conung to Tucson
in 1870 as a domestic servant. He came to town in a springless horse wagon over the dirt
highways with his employer, Mr. Stippi. Although the federal census reported no
Chinese people living in Tucson in 1870, Yee could have been one of the initial Chinese
immigrants to the city. According to an 1879 report, around 30 Chinese persons were
living in Tucson {Arizona Daily Star, September 3, 1879).
The Chinese population suddenly expanded to 160 in 1880 when the Southern
Pacific Railroad reached Tucson on a spring day. All of them were railway builders who
came with the railway construction crew and chose to settle down in the desert instead of
going farther east with the track line. After that, the number of Chinese people kept
climbing. Some of the original Chinese arrivals may have chosen to move on, but they
were replaced by new arrivals from as close as the nearby mining towns such as
Tombstone, Bisbee, and Benson and as far as California and Sonora, Mexico, as well as
China. The number of Chinese persons increased to 211 in 1900, 270 in 1920 (Federal
Census 1900, 1920), and 525 in 1930 (Tom 1938a, 1938b). Through time, the Chinese
who made up less than 1 percent of the total Tucson population made a great contribution
to the community in terms of cultural values and quality of life.
When the earliest Chinese arrived in Tucson, they clustered in and around the
remains of the Presidio (Sonnichsen 1982; Thiel 1997). Most of them rented houses
facing the street to set up businesses along North Main Street. Their residential spaces
were in or adjacent to their businesses. Chinese domestic servants either lived in their
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employers' houses or crowded with other Chinese men in rented adobes, which were also
located in this area. The earliest maps of Tucson illustrated Chinese occupation in the
downtown area in 1883. Coupled with the federal census, these maps have confirmed
that the earliest Chinese concentrated in the area west and south of the old Presidio gate
(Ciolek-Torrello and Swanson 1997; Lister and Lister 1989:3). There were several large
residential dwellings, some laundry rooms, and stores on the both sides of North Main
Street, forming the territorial Tucson Chinatown, although some Chinese people scattered
in outside sectors. The largest concentration of Chinese headquarters was located on
North Main Street between Pennington and Ott Streets. "This building is a large two
story wooden structure.... Later it was purchased by Chinese.... This building was
adjoining to Ratner Warehouse that burned last summer" (Citizen, February 18,1925).
Decades later, as the local community developed, the Chinese gradually moved
southward and expanded into the Hispanic neighborhood (Lister and Lister 1989:8-17).
The earliest Chinese buildings on North Main Street were destroyed to make way for city
buildings such as the Women's Club. The majority of Chinese people moved to an area
south of Congress Street, mostly along South Meyer and Main Streets, to make up the
second Tucson Chinatown. The 1909 city directory listed more than half of the Chinese
businesses on the south side of Congress Street. One of the largest Chinese residential
quarters, the Ying On Compound, was situated on South Main between Broadway and
Ochoa. It housed many Chinese bachelors and two Chinese organizations, the
Kuomingtang and the Chee Kung Dong. The Ying On Compound was built by Leopoldo
Carrillo in 1898 and owned by Chinese people after 1910 (Tucson Citizen, February 22,
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1935). The Ying On Merchants & Labor Benevolent Association remodeled it in 1950,
and it was still used for residential purposes.
It is worth noting that such Chinese residential areas were not occupied
exclusively by Chinese people. The majority of residents in this neighborhood were
Hispanics and whites. Therefore, Chinatown in Tucson was only a casual name to
describe a place where the Chinese gathered.

Even when many Chinese, both

businessmen and residents, moved out of the downtown area after the turn of twentieth
century, many Chinese men who did not have families in Tucson still remained in this
area. It was not until the late 1960s, the city's last Chinese bachelors' quarter, the Ying
On Compound, was demolished as part of the TUR, that Chinatown finally disappeared.
When the early Chinese made a decision to stay in the territory, their primary
concern was achieving economic prosperity.

Obviously, Tucson was too small a

community to sustain a large group of Chinese people, so, their numbers remained
comparatively low over the years.

Those who stayed faced limited employment

opportunities and were often forced to work in less prestigious occupations. More than
half of them (98 people) chose to work in the laundry business in 1880 (Federal Census
1880). If three or four people joined in a business venture, which was conmion practice
in the Chinese laundry business in the United States (Lee 1960), there might have been
20-30 Chinese laundries in the 1880s, and a majority of them were in today's downtown
area. This uneven distribution of location and professions was not a result of market
needs but a result of lacking the necessary capital and skills to do other kind of jobs.
Therefore, as the flnancial situation of the Chinese gradually improved over the years, the
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number of laundries declined dramatically. Only two laundries existed in the 1930s
(Tom I938b:8).
Restaurant management and storekeeping were the second-most-popular
professions for the Chinese in the early days.

Unlike the laundry business, these

businesses continued to develop in Tucson. The earliest Chinese grocery store was
operated by Chan Tin Wo, who came to Tucson in the late 1870s and became very active
in public life. This store, located on North Main Street, brought Chan economic success
and thus enabled him to purchase many more properties and open more stores in town
{Arizona Daily Star, May 2, 1890). Chinese stores (most were grocery stores) expanded
through the decades, and this expansion reached its peak during the Great Depression and
World War II until the stores were gradually replaced by large supermarkets after the
1940s {Chinese Business Directory 1950, 1951, 1953). Restaurants, however, kept
growing.
Many Tucson old-timers remembered how the early Chinese grew vegetables on
the west side of the Santa Cruz River and how they peddled fresh produce door to door
(e.g., Carroll hiterview 1978, [AHS]). Chinese gardening encouraged local residents to
have a positive attitude toward the oriental immigrants in the community. Before the
Southern Pacific Railroad reached Tucson, the city lacked fresh vegetable products.
Although Mexican-Americans also raised vegetables, their products were limited to only
a few species like chili peppers, beans, onions, and watermelons (Drake 1885). It was the
Chinese gardeners who had the skills and energy to provide a wider array of fresh
vegetables and fruits to Tucson in a very convenient way. Under such circumstances.
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Chinese gardeners were able to win when they were sued by some Tucson residents and
the water companies for stealing too much water from Santa Cruz River (Arizona Daily
Star, March 24, 1891; Sonnichsen 1982). The rest of the Chinese immigrants worked as
local railway maintainers, and domestic servants.
What the Chinese did convinced their fellow residents that they were hard
workers and honest people. Both storekeeping and the laundry business were laborintensive and low-profit businesses. The Chinese used to work overtime every day.
According to written and oral evidence, many second-generation Chinese recall that their
parents operated stores by getting up at 6 o'clock in the morning and ending work at
midnight (e.g.. Tang 1977). Most of the business owners lived adjacent to their stores for
reasons of convenience and economy. When the Chinese worked as house servants, their
employers were always satisfied with their work ethic and trustworthiness (Carroll
Interview 1978, [AHS]).
The Tucson Chinese, like Chinese people elsewhere in the West, were
predominantly males in the early days. The 1880 federal census recorded only two
Chinese women. Since Arizona law prohibited the Chinese from marrying whites, the
opportunities for them to marry locally were very limited. Although some Chinese men
married Mexican wives, such cases were relatively rare. Many returned to China
regularly like birds migrating for the season ([Special Collection]). These men may have
gotten married at home and left their wives behind in China for years until they went
back again for another temporary visit. According to the 1900 U.S. Federal Census,
nearly half of Chinese men declared their marital status as married but did not have a
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family in Tucson. This situation gradually changed among second- and third-generations
Chinese-Americans in the United States. More and more Tucson Chinese chose to marry
American-bom Chinese women who were raised in the United States and might never
have even been to China. As a result, the number of Chinese families in Tucson
increased steadily over the years (Federal Census 1920).
The earliest Chinese, who worked long hours and lived without a family,
undoubtedly suffered from loneliness. Language and cultural obstacles forced most of
the early bachelors to live with other Chinese men. Many released their frustration by
smoking opium and spent their leisure time by gambling. The early maps of Tucson
located Chinese opium dens in Chinatown (Lister and Lister 1989). Newspapers also
reported many events in which policemen made surprise inspections and found Chinese
people smoking opium in such places (Arizona Daily Star, undated piece [AHS]). But
the Chinese apparently did not become addicted to opium because everyone was aware of
his responsibility to his family back in China. Extensive personal correspondence was
collected by the TUR Project from the Ying On Compound. With very few exceptions,
almost all of these letters, which were mailed from China, expressed to the receivers how
miserable the lives of their families who lived in China were and how eager they were to
receive money from the United States ([Special Collection]). These immigrants were
struggling hard because there was enormous pressure for survival both economically and
emotionally, from themselves, from their families, and from the host society.
The host society was not always so friendly. In the 1880s, nearby mining towns,
especially Tombstone and Douglas, were notorious for driving out Chinese miners.
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Sonora, Mexico, drafted a rule to deport the Chinese in the 1930s, where Chinese wealth
was confiscated by the officials and Chinese people were expelled into Arizona (HuDeHart 1980). To respond to the situation, the U.S. government sent Chinese inspectors
to collect this group of Chinese people and send them back to China. Tucson's Chinese
were the victims of the anti-illegal-Chinese-immigrant campaign (Perkins 1976). They
were ordered to carry photo identification cards at all times in case of a spot check. Their
living quarters were examined unexpectedly for the presence of illegal immigrants. Some
Tucsonans even suggested restricting Chinese residence and business to a limited area,
although this suggestion was denied by the city council as being unconstitutional
(Arizona Citizen, March 7, 1893; Arizona Republic, October 23, 1949). As late as the
19S0s, some public swimming pools and cinemas were still closed to the Chinese (Tang
1977).
To protect themselves, the early Chinese brought their association system, the
huiguan, into Tucson. Each person generally held several memberships in different
huiguans, which were either regional-based or clan-based. Most U.S.-wide Chinese
huiguans had suborganizations in Tucson. These local chapters recognized the leadership
of their parent organizations in California and elsewhere and contributed membership
fees periodically. But because of geographic isolation, they had their own membership
structure and organized their own activities, making their ties to the parent organizations
relatively loose. These local chapters did not really develop in the end, probably because
the Tucson Chinese had different origins and the small population of Chinese people
would be not able to support any single one among all these type of huiguans.
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However, there were some citywide Chinese organizations that were neither clannor territorial-based associations. For example, both the Ying On Merchants & Labor
Benevolent Association and the Suey Ying Association were profession-oriented
organizations.

Their Tucson chapters might have been created by the end of the

nineteenth century. Of them, the Ying On Association had a more predominant influence
on the local Chinese. At its peak time, the association possessed a large apartment
compound to house single Chinese men, a large restaurant on West Broadway, and some
other properties. Balance statements for the Ying On Association show that its monthly
income in 1950 could have been as high as $35,000 ([Special Collection]). Most of
Tucson Chinese merchants and laborers affiliated themselves with the Ying On and
participated in routine activities organized by the association as well as special festival
feast gatherings. The Yin On Association, of course, also functioned to protect the
commercial interests of its members and serve them their daily needs.
The chapter of Chee Kung Tong, organized first in Tucson in 1895, was another
popular organization among local Chinese. Its function had entirely shifted from secret
anti-Qing Government activities to holding Chinese ceremonial activities and controlling
some entertainment-related businesses such as opium smoking. With its occasional
oriental-style ceremonies and the oriental-style decorations in the inner structures of its
building, the Chee Kung Tong drew much more attention from non-Chinese people than
any other Chinese organizations did. Its unique Chinese practices had earned the Chee
Kung Tong the reputation of colorful but secret fraternity. The police suspected them of
being involved in drug smuggling and illegal Chinese immigrants smuggling. The
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positive side of the Chee Kung Tong was that they preserved traditional Chinese culture
in an alien land and creating a retreat space for the early Chinese to temporarily escape
from the indifference and discrimination of the host society. In 1920, its members
numbered 150 in Tucson, which represented more than half of the total Chinese
population of the city ([Special Collection]). The secluded activities of the Chee Kung
Tong did encourage misunderstandings about the group's purpose by non-Chinese
residents of the community. The Chee Kung Tong's reputation for participating in opium
smoking added to the misunderstanding.
In the early twentieth century, a new type of organization emerged in the Chinese
community. It followed its parent organization in California and was characterized by
Chinese-American membership—the second- and multiple-generations (Chung 1998;
Hong 19S5). Like its parent association, the Tucson Chapter of the Chinese-American
Citizens Alliance (TCACA) was active in fighting for equal citizenship rights for all
Americans. The formation of the alliance came with an increase in the population of
American-bom Chinese in Tucson. Unlike other Chinese organizations, the TCACA
aimed at making the Chinese recognized and respected by mainstream society. Most of
its members went beyond grocery business to work in different professions. With solid
educational backgrounds, they became judges, lawyers, doctors, teachers, and
businessmen. They distinguished themselves from the early first generations in language,
custom, and ideology.

3.3 CHINESE IMMIGRATION TO THE UNITED STATES AFTER WORLD
WARH
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There were several milestones in the history of Chinese immigration. Of them,
the year 1943 was an important one. In this year. President Roosevelt signed the bill to
terminate the exclusion acts that had banned many Chinese from immigrating to the
United States and prohibited the wives of many Chinese immigrants from joining with
them in the country for over 60 years. China was now the ally of America against their
common enemy of Japan in World War II, and the Chinese had become welcomed
friends.

Although immigration quotas were still low during the coming years, the

number increased steadily and the attitude of U.S. immigration officials toward the
Chinese changed. Family reunion immigration cases were the most common cases then.
It is thus not surprising to observe that approximately 90 percent of Chinese immigrants
from 1946 to 1952 were women (Gardner et al. 1985; Lee 1960).
There have been several high tides of Chinese immigration since the end of the
World War 0. The first one was from the late 1940s to the middle 1960s, when China's
National Party Government was swept to Taiwan and the Communists took control of
Mainland China. Many anti-Communist Chinese fled to the United States. Unlike the
early Chinese laborers, a majority of these immigrants were wealthy upper-class people
who would have become the targets of suppression of the new Chinese government if
they stayed in the homeland. The exact number of such immigrants was unknown, and
one should avoid overestimating it. However, the number of Chinese people who came
to the United States as political refugees in the early 1960s could be as high as 15,000
(Schwartz 1968:139-140).
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The Korean War brought the new China face to face with America and the
western World in 1952. The deterioration of the relationship between Mainland China
and America led to a slowdown of immigration from the former to the latter for about 25
years. During this time, only Chinese people who were not directly from the Mainland or
who were refugees were able to enter the United States.
Another milestone in the history of Chinese immigration was 1965, when the U.S.
Congress approved reforms to the immigration law that would give every country an
equal quota of immigrants. Immigrants of Western European origin would no longer
have absolute priority. This reform became possible because of President John F.
Kennedy's polices toward aiding the free world. As a result, the Chinese-American
population of the United States expanded dramatically. Looking at immigration on 10year cycles shows that the number of Chinese entrants into the United States has doubled
each decade since the 1960s. The total Chinese-American population increased from
about 360,000 in 1965 to about 1,645,000 in 1990 (Gardner et al. 1985).
The 1960s and 1970s were the period during which many Chinese from Taiwan
and Hong Kong found their way to North American. ' In 1949, the National Party
government had been driven out of China to Taiwan. The National Party immediately
founded the Republic of China in what was then an uncultivated island. Soon, a
government system was established, and this included education. About a decade later,

' The U.S. immigration regularities count immigrants according to their birthplace. Many
immigrants from Taiwan and Hong Kong were acniaily bom in China. Therefore, they are all
regarded as Chinese. United States Code, 8:&1152(b).
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the first groups of the new Republic of China students were ready to look for a place to
seek their higher education. Many chose the United States, because it was a developed
nation and was then the strategic partner of Taiwan. After several years of university
training in the United States, most Taiwanese students recognized the fact that the United
States would be able to provide more research facilities and opportunities and much
healthier research environments than their home country, all of which were necessary
preconditions for their career development. Consequently, finding a job and applying for
a permanent residency in the United States became a pattern among these students (INS
1988). Over years, the number of students who did not return to their home country after
graduation was so large that the Taiwanese government had to give preferential treatment
to the young intelligentsia to woo them back. Such favoritism policies, along with
favorable economic conditions in the mid-1970s, were effective in reducing the pace of
immigration by Taiwanese students.
In addition to students seeking to immigrate to the United States, many
businessmen and professionals from Taiwan and Hong Kong desired to reside in the
politically stable United States.

Prior to 1965, only about 12 percent of Chinese

immigrants categorized themselves as professionals and business managers. The Hgure
more than doubled 10 years later (Bach and Meissner 1989).

Immigration of

professionals and businessmen had increased in Chinese communities, and at 31 percent
was even higher than the percent rage of professionals and business managers among
white Americans (about 24 percent) (Hing 1993:86; Wong 1980:518-522). It is obvious
that students and professionals had brought a change in the composition of those
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immigrating to the United States from China.

Most of them were college-trained

professionals. English was used daily in public situations. Some statistical data indicate
that the median family income for Chinese Americans was higher than that of the general
population (Kasindorf 1982; Ramirez 1986). But the degree to which these immigrants
have assimilated or consider themselves assimilated into mainstream U.S. society is a
subject for further research.
After the Taiwanese immigration wave had peaked. Mainland Chinese began to
come. In 1972, President Nixon knocked at China's closed door. After more than two
decades, the Americans and Chinese finally had opportunities to look at the other
mysterious side. The Cold War threat forced the two countries to collaborate in political
and military practice.

A good relationship also helped both to achieve reciprocal

commercial benefits for their economies. The desire to maintain their new-found
friendship brought about considerable development in exchange in all areas between the
two nations. Family-based immigration resumed, although the immigrant number was
initially small. Then a cultural and educational exchange treaty signed by President
Carter at the end of 1970s symbolized the beginning of a real immigration movement,
which lasted through the entire 1980s and has continued into the new Millennium.
To study abroad was a common theme among many young college students in
China since the early 1980s (Qian 1993). When they compared the material abundance
and freedom of thought in U.S. society to the poverty and political confinement of China,
the younger generation was eager to leave their homeland and pursue the American
dream. When some early graduates successfully entered American graduate programs.
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Others saw that the American dream was not far away. The students felt that they were
treated respectfully while writing for admissions information from American universities
because they were accustomed to the bureaucratic style in China. Almost every inquiry
resulted in a welcome letter and handful of colorfully printed descriptive material. It was
very encouraging that many graduate schools would provide financial support for
outstanding students. There were no Chinese students who could afford tuition at that
time; thus a scholarship became a guarantee that they could study in the United States. In
turn, most Chinese students proved their outstanding ability with their successful
academic career everywhere in American universities.
Economic reform and capitalization in China brought rapid prosperity to Chinese
society.

Pursuit of material wealth was no longer the motive for studying and

immigrating abroad as it had been in the 1980s. However, the reform created some
negative changes to Chinese society such as the lowering of status of the intelligentsia.
Scholars' and students' dissatisfaction with this situation culminated in the Tiananmen
Democratic Campaign in 1989. The failure to achieve a rise in status as a result of the
campaign caused Chinese students to turn again to other countries to seek opportunities
for study and advancement (Waller and Hoffinan 1989).
It is reasonable to treat these studying-abroad students as immigrants, although
they came only with temporary student visas. First, a majority of them entered the
United States with the intention of not returning home after graduation. Those who did
return to their homeland after receiving their degrees were treated as if they were
"losers." Anticipation of misunderstanding and censure from various quarters frightened
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those who were about to return home. Second, it was almost certain that these overseas
students would be allowed to immigrate because of their degree fields. Over 90 percent
of Chinese students major in science, engineering, business, or medical science. A job
offer was not difficult for them to get when they leave schools, because the United States
needs their skills and knowledge. Therefore, immediately after the Tiananmen Incident
happened in 1989 (Waller and Hoffman 1989:313), then-President George Bush signed
an act to give all Chinese students who had already been in the country permanent
residency.

Third, some statistics further confirm the immigrant status of the students.

Since the late 1970s, over 300,000 Mainland Chinese students entered the United States
to study. Less than one-third of them have chosen to go back, and this number includes
the students and scholars who are sponsored financially by Chinese government and who
are obligated to return to China according to a U.S.-China treaty (Qian 1993).
Although the largest group of immigrants from Mainland China has been
students, many businessmen and families have come to America as well.

Dlegal

immigrants also join the immigration wave and are very noticeable, even though they
only consist of very small portion of the entire population. These new illegal immigrants
are exclusively from the southeastern maritime province of Fujian and are shipped to
America by international smugglers. After arriving in the United States, these illegal
imnugrants are sent to work in ill-conditioned factories and live in crowded Chinatowns
of major metropolitan centers like New York and San Francisco (Loo and Yu 1998; Yu
1992). Often they receive no pay from the slavery-like work because all of their future
income has been garnished to cover the "snakehead's fee" for smuggling them into the
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United States.

Along with these poor illegal immigrants, there are many Chinese-

American families whose income is below the poverty level. According to one report,
the percentage of low-income fanulies is higher among Chinese communities (10.5
percent) than it is for white American families (7 percent) (Gardner et al. 1985:34; Toji
and Johnson 1992).
The last big immigration wave happened in the 1990s. In the early 1990s, most
Chinese immigrants came from Hong Kong and Taiwan. The reason for increased
immigration from Taiwan was the heightened tension on both sides of the straits of
Taiwan. On the other hand, the Hong Kong Chinese came to America because they were
scared of the impending takeover of Hong Kong by Chinese government in 1997 (Hing
1993:86). Both groups of immigrants came with enough money to build up private
companies and to buy houses in well-designed upper-class communities. Their entrance
into the American society had an important impact on the American economy. An
example is that they have unilaterally raised the selling prices for houses in many West
Coast cities.
Since the middle 1990s, the continued economic growth in America, presumably
related to the development of high technology, created a huge demand for highly trained
computer-related professionals. Since American universities provide fewer than 30,000
graduates in information technology areas every year, compared to the job demand of
about 350,000 skilled workers per year in the market (CCIT 1999), many companies have
to recruit people directly from other counties. China and India are the most important
sources of young professionals in these Oelds. Employment in an American company
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means that a Chinese person will have a high salary. To meet the immense demand for
computer professionals, the U.S. Congress passed a special immigration act in 1998,
which allowed extra quotas for high tech immigrants. Therefore, a new group of young
and wealthy Chinese-Americans has appeared to form a significant part of Chinese
community in America.
These new immigrants are much luckier than their early-immigrant counterparts.
Most of them are well educated and have prestigious jobs. The host countries grant the
newcomers equal human rights under their constitutions, and cultural diversity is
generally encouraged. The American people and society have also become more tolerant
of newcomers, no matter where they are from. One wonders if these new Chinese
immigrants have any idea how much the early immigrants suffered and how hard they
struggled for their survival?
By and large, Chinese immigration in the last half of the twentieth century has
brought great diversity to the immigrant Chinese population. Immigrants have been
working in different professional areas and compose a mixture of social classes. Some are
wealthy and well-educated people. Some hide themselves in the metropolitan ghettos or
dwell together in their own circles, and some become suburban residents, living side by
side with white Americans. These Chinese immigrants, as first generation, distinguish
themselves from the early immigrant laborers and from the second- and multiplegenerations of Chinese-Americans who were American bom.

3.4 IMMIGRANTS AND CHINESE FOODWAYS
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No matter which group of Chinese immigrants we are discussing, a conmion
theme among them is that they have brought with them many Chinese traditions to the
Americas, among which is the continuous practice of Chinese foodways. In the very
early days, Chinese men came to the country mostly as single coolies. Those who
worked at mining sites or in large businesses tended to live in shared residences. Some
of them did not cook by themselves, because they lacked the time and the skills. Their
desire to have Chinese food was, however, not lessened at all, which gave some people
the opportunity to become professional cooks who either cooked for a specific group or
organized restaurant businesses. The earliest Chinese restaurants in the major urban cities
of the West Coast were set up to serve the Chinese, but also attracted non-Chinese people
(Spier 1958a). At first, the food offered was probably authentic southem-Chinese-style
cuisine. Soon, however, many non-authentic dishes were developed for the Chinese
menu to pander to the Americans' tastes. One story tells how the famous Chinese dish
"chop suey" originated in American Chinese restaurants in the mid-nineteenth century. It
is said that one night some white gold-diggers went to have dinner in a mining town near
San Francisco. It was so late that every restaurant in the town was closed, except for a
Chinese restaurant, which was also about to close. The unfortunate thing was that all food
in the restaurant had been sold out, so that nothing could be served to the unexpected
customers. At a whim, the chef decided to combine all the leftovers into a wok and
mixed them up. To his surprise, the white customers loved this dish so much that they
expressed their intention of having it later on and asked its name. "It is chop suey", said

81

the chef, who quickly gave the dish a name meaning "varieties." Chop suey soon became
a famous, though not authentic Chinese dish, in most Chinese restaurants.
Since then, Chinese food has developed into one of the most popular ethnic
cuisines in the United States. Nowadays, Chinese restaurants can be found wherever one
goes in the country. And over the years, Chinese food has become an integral part of
American culture, especially in areas such as California and New York, where there are
large Chinese populations. An American can see how traditional Chinese cuisine has
influenced American life if he/she goes out eat at a Chinese restaurant. A majority of the
customers in a Chinese restaurant might be non-Chinese people who are either familiar
with oriental cuisine or only eat it occasionally.
Household food practices are usually quite different from what people choose to
eat in restaurants.

Rarely do non-Chinese families cook Chinese food at home.

However, Chinese food Is cooked by almost every Chinese-American family every day,
if not exclusively. Unlike the earliest Chinese immigrants, most of the newcomers have a
family with them in the new country. At home, Chinese immigrant housewives only
cook for their families the food that they were used to in their home country. Although
American-style cuisine may be adopted by some people and in some families, Chinese
food is the preferred choice whenever and wherever it is available.
To meet the demand for the products necessary to prepare authentic Chinese food,
a complex food network has been established to provide the Chinese with the necessary
resources. Some specialty items are imported all the way from China, but most are locally
available, such as tofu and winter melon from California. This network was initiated as
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early as the earliest Chinese immigrants came to the country in the mid-nineteenth
century, first being developed in the West Coast and over the years expanding eastward
to cover the entire continent. It is not an exaggeration to say that wherever Chinese
people go the practice of Chinese food will follow.
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CHAPTER 4
FOOD PRACTICES OF THE EARLY CHINESE IN TUCSON

It is not a coincidence that the first businesses operated by the earliest Chinese
immigrants when they arrived in Tucson in the 1870s were restaurants.

One

documentary source notes that the three Wongs opened a Chinese restaurant, called the
O.K. Restaurant, on the southeast comer of Church Plaza and Mercilla Street. Each meal
cost 7S cents, and a laundry basket was used to keep their money (Casa Grande, January
22, 1935). Another Chinese restaurant, the Celestial Restaurant, opened in 1876. It was
situated on Congress Street, also near the Church Plaza (Arizona Weekly Citizen, July 15,
1876). There is no record describing what kind of foods these restaurants served but
given that the total population of Chinese before 1880 in Tucson numbered fewer than 30
people, the majority of the restaurants' customers may have been local whites and
Mexican-Americans.

Perhaps both western and Chinese foods were served. This

assumption is supported by indirect evidence.

One example comes from an

advertisement for the Celestial Restaurant, where the chief cook was also described as a
"baker," which might indicate that baking was one of the most important practices in the
restaurant.

Baking, however, was rare in southern Chinese cooking (Anderson and

Anderson 1977), particularly in Guangdong Province, from which most of the early
Tucson Chinese came. Additional evidence comes from an early newspaper story about a
Chinese waiter at the Celestial Restaurant (Arizona Weekly Citizen, November 4, 1876).
This report described the customers' amusement with the waiter's pronunciation, as he
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pronounced the names of dishes as "lice pudding" (rice pudding) and "clambelly pie"
(cranberry pie). Both of those dishes are obviously western foods.
The practice of Chinese cooking, either in public restaurants or in household
kitchens, requires some basic materials.

These materials include fresh vegetables,

preserved plants, certain seasonings, unique cooking utensils, etc.

It was not until

around 1880 when the Southern PaciHc Railroad reached Tucson and a large group of
Chinese immigrants settled in the Old IHieblo that all of the basic supplies were readily
available.

4.1 FRESH VEGETABLE SUPPLY
It is believed that the first Chinese man to cultivate vegetables in Tucson was Low
Tai You. Low had previously worked with a mining company in Mexico. Dissatisfied
with the lack of economic prosperity there, he moved to Tucson and rented a plot for
vegetable farming from a local landowner named Levin on the north side of Congress
Street, east of the Santa Cruz River in 1878. Months later, some of his fellow workers
came to Tucson to join him in expanding the gardening business {Casa Grande, January
22, 1935; Arizona Republic, September 30, 1956). Six Chinese gardeners were first
officially recorded in Tucson by the 1880 Federal Census. This number increased to 36
in 1900 and then dropped slightly to 30 in 1910 (Federal Census 1900, 1910), but it
should be noted that the population census number might not be exact because they were
recorded by self-declarations of the Chinese. Some individuals, such as the spouses of
the gardeners, though not gardeners themselves, worked with their husbands on the
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farms; some might have participated in part-time fanning. By 1885, Chinese gardens
were dotted across the Silver Lake district on both sides of the Santa Cruz River.
According to some documents, the Chinese had rented land in the Santa Cruz River area
totaling 60 ha from white owners such as Leopoldo Carillo, Samuel Hughes, Solomon
Warner, and the Sisters of St. Joseph of Carondelet (Betancourt and Turner 1994; Fong
1980). Other documents record that the Chinese may have rented more than 100 acres of
garden fields in this area {Tucson Weekly, October 22-29,1986).
Just after Chinese garden fields spread across the Santa Cruz River area, some
Chinese gardeners moved to the Fort Lowell area. Unlike farming in the Santa Cruz area,
where competition with Mexican farmers and local residents for water had brought many
problems to the Chinese (Arizona Daily Star, March 24, 1891), the circumstances for
farming in the Fort Lowell area proved to be ideal. The residential area was far away,
and water was plentiful. The 1890 Federal Census recorded 11 Chinese there. Whether
all of them were working on farms is unknown, but the area did become more attractive
to young Chinese gardeners than the Santa Cruz. "Wong Wing Seen, bom in San
Francisco in 1881, was 20 when he came to Tucson... then moved to a farm near Fort
Lowell" {Arizona Republic, October 7, 1956). As late as the 1910s, the area around Fort
Lowell was so popular as a Chinese farming place in Tucson that it became an important
inspection spot whenever illegal Chinese imnugration cases were being investigated. For
example, the Chinese inspector Clifford Perkins recalled his early duty in Tucson, "[Li
1910-1912] one of our regular calls was by horse and buggy to the Chinese vegetable
gardens beyond the ruins of old Fort Lowell. The men who worked in the gardens.
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cultivating and irrigating vegetables for local sale and use in the restaurants serving
Chinese food..." (Perkins 1976:195). It is possible that when the garden flelds in the
Santa Cruz River area were destroyed by floods and erosion at the beginning of the
twentieth century (Arizona Daily Citizen, February 27, 1953; Tom 1938a, 1938b), the
Fort Lowell Chinese gardens became the primary ones in Tucson.
The Tanque Verde area was another place where early Chinese gardens could be
found. "At Tanque Verde, Lin Kee rented 16 acres from Van Alstine to raise com,
potatoes, onions, chili" {Arizona Daily Star, November 19, 1889; Arizona Daily Citizen,
February 27, 1953). Unfortunately, no records on the Tanque Verde vegetable farming
operation exist. Its long distance from the contemporaneous city center was probably one
of the reasons that gardening did not develop there on a large scale.
In addition, there is another farming area on the southwest side of Tucson that is
seldom mentioned. This place, called Furbanks, was located near San Xavier Mission,
and was farmed in the early twentieth century. One informant recalls that quite a number
of Chinese gardeners lived there to raise lettuce, carrots, beets, and watermelon to sell to
Tucsonans (Tang Interview 1992, [AHS]). According to this informant, Mr. Wong, who
ran the R & R Fancy Food Market in the downtown area later on, was one of the first
cultivators in Furbanks.
Wherever the Chinese gardeners did their business, they would live in small
adobe huts that were covered by scrap materials, adjacent to their farming fields. These
small temporary houses were not built and owned by the Chinese. The Chinese
gardeners rented houses similar to the way they rented Helds. Generally, several parmers

87

lived together to save money and to work collaboratively. One of these Chinese
gardeners' residences was excavated by archaeologists at the base of Sentinel Peak on the
west side of the Santa Cruz River in 1995 (Thiel 1997, 1998). This resident compound
was used by Mexican-Americans in the 1870s and 1880s and then was reoccupied by a
Chinese gardener's family during 1892-1905. Evidence indicates that this Chinese
family consisted of a young couple and a little girl. The population census also noted that
two other "cousins" were recorded as living with them at the time. The artifacts
recovered from the gardener's structure show that the Chinese family consumed Chinesestyle meals on a daily basis and relied on Chinese medicine for curing diseases.
"Recreational pursuits included the consumption of alcoholic beverages and opium and
playing games such as fantan and dominos" (Thiel 1998:4). The types of buttons found
in the archaeological collection suggest that the gardeners wore Chinese-style clothing.
Indeed, the early Chinese gardeners wore dark-blue or black loose cotton jackets of
Chinese style in their farming fields (Perkins 1976:195). While working, they would roll
up their trousers above the knee, bare their feet, and wear large straw hats {Tucson
Citizen Magazine, April 21, 1979), a style that very much resembled what they wore at
work in their homeland of southern China.
Farming was what these young Chinese peasants were originally trained for.
Plowing techniques were brought from southern China where they had a history of
several thousand years. The difference was that they used water buffalo to draw a plow in
their homeland (Chang 1977b), but in Tucson they handled the plow themselves (Ferrin
1897) or used horses (Thiel 1997:78). After much hard work, the fields were laid in

88

smooth furrows for sowing. To assist preparing and weeding the fields, small farm
implements were used. A sample of metal mattocks was excavated from the site at the
base of Sentinel Peak (Thiel 1997:76). The Chinese gardeners worked incredibly hard to
raise their plants. To protect young shoots from the sun, each individual seedling was
given great care; no sooner did the plants come up than the gardeners covered each of
them with a coal-oil can. It is unknown if Chinese gardeners ever used night soil to
fertilize plants in Tucson as they did usually in their homeland and as they had introduced
to California (Auburn Stars and Stripes, 1865:28).
Every Chinese farmer was very good at bringing lands of different conditions
under cultivation. In Idaho and California, early Chinese farmers built a perfect system
of terraced fields to grow vegetables and fruits on hill slopes that were believed to be
unusable by others (Fee 1993). In the Caribou region of British Columbia, Chinese
gardeners used a current-powered wheel to lift water into flumes for irrigating lands
(Church of England Missions 1867:46). Tucson has a very different environment.
Irrigation is the number one requirement for raising crops in the dry and hot desert, thus
lands along rivers are much preferred. Although it is unknown if the Tucson Chinese
built terraced fields at the foot of Sentinel Peak, the vegetable grounds along the Santa
Cruz River did have a complete irrigation system. Small canals were dug to connect the
fields with the river when necessary {Arizona Daily Citizen, February 27, 1953). Where
the fields were situated too far up the peak to be channeled with water directly from the
river, the Chinese gardeners would water plants by carrying water buckets with their
hands and shoulders. In the early years, such buckets were replaced by large square alloy
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cans, as used by Chinese gardeners in Idaho (Fee 1993:86-87). A wire was curved as a
bail for the handler, and both ends were attached to the upper edge of a bucket. One full
bucket of water would be grasped in each hand, and the two buckets would be balanced
as the gardener walked on the narrow ridge between furrows. Alternatively, the gardener
would use a shoulder pole, with each end of the pole being tied by a string or wire to
connect a bucket. A historical photograph helps to illustrate how Chinese farmers carried
water buckets with a shoulder pole (Figure 4.1). This was a popular way of carrying

Figure 4.1. Ah Lee (Lee Dick), in Warren, Idaho, 1890. Lee is shown going for water
carrying a yoke with hanging kerosene cans. Archaeological evidence indicates
that such a device was a method of irrigating terraced gardens in nearby South
Fork Canyon. Photograph donated by Herb McDowell to the Payette National
Forest, McCall, Idaho (from Fee 1993:88).

water all over China. (I myself have a three-year history of carrying water to irrigate my
family's vegetable garden in China when 1 was a teenager.) The archaeological
excavation of the Chinese gardeners' house in Tucson yielded two water barrels (Thiel
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1997:47), but they were made of wood and found buried in the floor of the compound.
These barrels were probably used to hold water for household consumption instead of
being used for irrigating plants. Additionally, ceramic pots were also used to carry water
for irrigating plants by the early Chinese. 'They keep the ditch full of water and take a
pot holding S gallons. They take two of these pots one in each hand and walk along and
water each side at the same time" (Dalton 1900, cited in Thiel 1998:2). Accordingly,
archaeologists also found some water jars in a Chinese gardener's compound on the west
bank of the Santa Cruz River (Thiel 1998).
To ensure that the vegetables would survive until the harvest, the gardeners would
water them frequently. It is inevitable that the copious use of water soon brought the
Chinese farmers into conflict with the rest of the community, and lawsuits ensued
{Arizona Daily Star, March 24, 1891). As a result, "A Chinaman was fined $10 in Judge
Slater's court yesterday for stealing water from the Santa Cruz Valley water company.
This may serve as a warning to others" (Arizona Daily Star, March 21, 1891). But, the
Chinese often won such cases when they were sued, "for they kept right on producing
and peddling their lush garden fruits and vegetables for the tables of Tucson" (Arizona
Daily Star, March 24, 1891). The fresh vegetables and fruits provided by Chinese
gardeners had become so important for the daily life of Tucson residents that overuse of
water by the Chinese was often ignored.
During the late nineteenth and early twentieth centuries, it was common to see
Chinese gardeners with their wagons fiill of fresh plants peddling door to door in the
residential areas early every morning (Figure 4.2). When being interviewed about her
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Figure 4.2. A Chinese vegetable farmer sells vegetables form his wagon to a white
woman around the tum-of-the-century. (Courtesy of Arizona Historical Society,
Tucson, AHS# 41613)

recollections of Tucson at the turn of the twentieth century, a Ms. Carroll recalled that
when she was a little girl, she could always hear the wagons of the oriental fanners
passing by her house (Carroll Interview 1978, [AHS]). These wagons were pulled by
horses at first; but later, motorized vehicles were used. The gardeners would load the
fruits and vegetables on the wagon the night before. They sprinkled the packed products
with water and covered them with wet gunny sacks to keep them fresh overnight
(Urquides 1977). Urquides admired how artistically the Chinese gardeners arranged their
vegetables after they were cleaned. The Chinese were well-liked by local residents.
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especially by children, who could always run to their wagons and expect to get some
clean vegetables or fruits, or sometimes a bit of sugar cane broken up into small pieces,
as gifts from the gardeners (Citizen, February 7, 1972). Kids could also go directly to the
garden fields to ask for a carrot or tomato (Barry Interview 1981, [AHS]). The Chinese
gardeners did not even care that some naughty kids stole "a little carrot every now and
then from them" (Urquides 1977:70).
While selling vegetables in town, the Chinese gardeners dressed more formally
than they did in the fields. One document recorded that in 1897, "he (a Chinese
gardener) wears dark blue overalls and a loose China jacket; his pig-tail is wound around
his head in a queue under his large straw hat" (Tucson Citizen Magazine, April 21, 1979).
They left home in the very early morning when it was still dark so that the vegetables
would keep fresh as they arrived in town. "All that morning he goes house to house
selling vegetables from a strong, but shabby wagon. Their methods of business are very
exact.... They have their special customers and keep the account by marking down on the
casement of the door the amount bought by day and at the end of the month they have not
the trouble of making out bills" (Ferrin 1897). Their customers included not only
ordinary residents, but also restaurants and vegetable retailers.
Before the Chinese took over vegetable gardening to serve the Tucson market,
Mexican-Americans filled the niche. The vegetables and fruits raised by the Hispanic
farmers were limited to only a few species, such as "chili peppers, onions, garbanzos,
beans, watermelons, etc." (quoted in Thiel 1998:2). Chinese gardeners added plenty of
new species to the list. According to a variety of documents, plants raised by the Chinese
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included many types of vegetables such as carrots, radishes, cabbage, lettuce, spinach,
potatoes, sweet potatoes, garlic, beans, peas, turnips, onions, chili, squash, beets, sugar
cane, alfalfa, and artichokes. Obviously, every Chinese gardener tended to produce all he
possibly could, and as often as he possibly could (Drake 1885). Certain types of
vegetables were seasonable, e.g., tomatoes were sold in the summer and cabbages,
lettuces, and carrots in the winter (Barry Interview 1981, [AHS]). Chinese gardeners soon
dominated the market over their Mexican rivals.
Only a few early Chinese in Tucson took up horticulture as an occupation. At the
peak of the gardening enterprise in 19(X), merely 36 out of 260 Chinese people were
working on vegetable farms, and the numbers declined over the years. One of the
important reasons was that gardening was not an easily remunerative field, and it required
hard work. As an occupation, it only attracted the working-class youth whose English
was poor and whose skills were limited to farming. Nevertheless, it was these laborers
who enriched the desert city day to day with lush plants and enabled the local Chinese
immigrants to resume their distinctive food practices in the foreign land.

4.2 FOOD-RELATED ECONOMIC NETWORK
Farms were not the only source for the Chinese to obtain fresh vegetables. Many
early Chinese families had their own small backyard gardens. The purpose of these
private gardens was to produce the varieties of vegetables that were not usually available
from the professional gardeners, such as wintermelons, long string beans, pea pods, and
bok choy (Gin 1994). Some people might have cultivated their backyard for fun or to try
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to revive their old experience as peasants. Regardless of the reasons, the Chinese
inevitably chose the plants that could be made into their favorite dishes.
In addition to vegetables, Chinese fanners also grew other plants for the market,
such as melons, cantaloupes, and strawberries, which were often mentioned in newspaper
accounts. An 1890 newspaper report noted that even the Hshing industry in Tucson was
managed by a Chinese man. "Yesterday Chan Tin Wo took a three years' lease from
Allison and Son of their large carp lake, known as Warner Lake. It is the intention of
Chan to furnish Tucson with fresh carp at all time" (Arizona Daily Star, November 1,
1889). Unfortunately, historical records neither recorded the development of this fishing
business in Tucson nor did it describe its disappearance after 1890. Archaeological
discoveries yielded plenty of fish bones, both sea fish and fresh water fish, from trash
deposits near early Chinese dwellings, which suggests frequent consumption of fish by
the Chinese (Ciolek-Torrello and Swanson 1997; Gust 1993:186-187; Thiel 1997:133).
Analysis on fish bones suggests that they were "local catches from the Santa Cruz River
or local ponds" (Ciolek-Torrello and Swanson 1997:495).
As described above, the most common way that the Chinese gardeners distributed
their fresh plants was door-to-door selling by dragging wagons directly to the community
in the early mornings. It was called "truck gardening." This was the best way to keep
plants fresh while trading with customers. However, the fresh products were also sold
through other channels. Sometimes both Chinese and non-Chinese worked as vegetable
retailers. For example, a white grocer, Albert Steinfeld, who had been a neighbor of the
Chinese in Chinatown, opened a vegetable shop on Stone Avenue and Pennington Street

95

to sell supplies provided by Chinese gardeners (Tang Interview 1992, [AHS]). The
evidence of Chinese stores dealing with fresh vegetables can be found as early as in
1898: "Underneath the sign for Charley Lee Groceries, circa 1898, was an advertisement
in Spanish for butter, fruit and fresh eggs" {Arizona Daily Star, March 24, 1891).
Although historical records do not mention what kinds of plants and fhiits such retailers
sold, some easily sold or preservable products must have been preferred before the
invention and use of ice boxes and later, refrigerators. Auctions were also occasionally
held to sell unusual items such as ripe strawberries sold by a Chinese gardener named
Mou Op {Arizona Citizen, March 15,1893).
Except for the locally available fresh products, few other food-related supplies of
Chinese origin were probably available in Tucson prior to 1880, when the Southern
Pacific Railroad fmally extended to Tucson. It was unlikely that the earliest Chinese
stores could have obtained imported goods firom the West Coast without adequate
transportation. At this time, California was flooded with Chinese goods, which came
through a routine trade network established between the western United States and
southern China. Copious amounts of imported goods were sold in every local Chinese
store to serve the Chinese immigrants. The U.S. Customs House in San Francisco listed a
total of 131 distinct oriental foods or drink materials in their import invoices, which were
mostly shipped from Guangdong via Hong Kong (Spier 1958b).
The network that supported the Chinese wholesale system had been established in
large Califomian ports as early as the late nineteenth century (Greenwood 1996; Spier
1958b). The business dealt with imported goods from China and distributed them to
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inland places where Chinese immigrants gathered. Among the most frequently imported
goods were canned food, preserved fruit and tea, and salted dry food (Wu 1934). It is
possible that the wholesalers in Los Angeles and San Francisco provided regular supplies
to Chinese retailers in interior areas such as Tucson, acting as transfer stations to deliver
necessary foodstuffs from China to the overseas Chinese everywhere in United States.
Contrary to the imported foods, culinary utensils, specifically chinaware, have a
slightly different story. Long before the first groups of Chinese immigrants made their
voyage to the United States in the late 1840s, import-export urade had been undertaken on
both sides of the Pacific. Archaeological excavations yielded ceramics and porcelains in
great quantity from many pre-nineteenth century sites in North America where absolutely
no Chinese people had ever lived (Noel Hume 1969; Quellmalz 1972). Chinese export
porcelains have also been found archaeologically in the Santa Cruz Valley dating as early
as a century before the first Chinese arrived in Tucson (Shenk and Teague 1975). Mexico
acted as a trading route through which such chinaware was imported. These ceramics
were made in China generally in European shapes (plates, bowls), specifically for use by
non-Chinese. Regardless of the Chinese export porcelain trade, commercial exchange
between China and the United States was never vigorous until Chinese laborers began
migrating to California during the Gold Rush. It is clear that many oriental culinary
vessels began to be imported to the West Coast beginning in the ISSOs. Many utensils, in
a wide variety of types, were included in this trade. These utensils, however, were made
in China for use by Chinese people living in foreign lands, such as the United States. A
very short list of imported items in the U.S. Custom House invoices included
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"Chinaware, wooden ware, bamboo ware, lacquer ware, iron and copper pans, chopping
knives, chopsticks, ladles, tongs, and mills" (Spier 1958b: 80).
Such an ample inventory was not available in the early Chinese stores in Tucson
prior to 1880 when the railroad reached southern Arizona. The commodities dealt with
by the Chinese grocers were very rare. The early stores were all simple in style. Most
were rented adobes with earthen floors and without window display areas. 'They were
poorly supplied with stocks and had mostly beans, flour, chile, lard, a few canned goods,
and wash tubs" (Tom 1938a: 9).
Undoubtedly, the Western Paciflc railway facilitated the transportation of Chinese
commodities from coastal California, a far more efficient way than bringing the goods up
from Mexico. There were only a few Chinese stores when the first group of the oriental
immigrants Hrst arrived in Tucson in 1880. As soon as the locomotives came along the
railroad to link up southern Arizona and the coastal ports such as Los Angeles and San
Francisco, the number of Chinese merchants in Tucson immediately rose to about 40 in
1880 and then to over 60 in 1910 (Federal Census 1880, 1910). This figure matches an
estimate of the number of Chinese shops gleaned from early newspaper reports (e.g.,
Arizona Champion, March 27, 1886; Arizona Daily Star, January 18, 1909; Tucson City
Directory 1908). Whether all listed goods of Chinese origin in the U.S. Custom House
invoices were available in the desert land and whether all local Chinese stores stocked
such imported items in the early days is not known, but it is quite certain that food-related
materials of Chinese origin did show up on the shelves of many Tucson Chinese stores.
An early newspaper advertisement for Su Kee's store outlined its available merchandise:
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"Fine assortment of Chinese ponges, Chinese crape, Chinese matting, best Japan and
China ware, Japan teas, Japanese skleins, Chinese and Japanese easels, fans, and a
general line of Chinese and Japanese goods at Su Kee's, on Congress St" (Arizona Daily
Citizen, February 5, 1892). By inspecting historical photographs of the interiors of many
Chinese stores, one can identify many interesting Chinese goods such as bamboo
basketry, silk products, textile rugs, notebooks, as well as different types of tableware and
ceramics (Olsen 1978:Figure 1-Top). Many of the ceramics were brownware food
containers, within which salted and dried foods, oil, soy sauce, and the like were sealed
(Olsen 1978). The inventory of chinaware in one Chinese store seemed to be so ample
that numerous types such as cups, teapots, plates, rice bowls, and large bowls can be
detected by zooming in the picture of the store's interior (Olsen 1978:Figure l-Bottom).
To better understand how Tucson Chinese stores managed food-related stuff, it is
informative to turn first to a California example. A Chinese general store in northern
California, called the Kwong Tai Wo Company, left 22 volumes of business records
dated from 1871 to 1896 (Sando and Felton 1993). These records were hand-written by
the owner(s) in order to keep daily sales records, purchase receipts, pawn records, and
payroll. Two volumes of store inventories are also found in the records. Foodstuffs sold
by the store were listed in great detail, including rice, oil, tea, vegetables, pork, fish,
sauces and spices, fruit, wine, sugar, salt, and flour. Kitchen utensils were among the
most popular commodities. Amazingly, a total of 5,253 pieces of ceramic tableware of
Chinese origin was included in the whole goods group. Bowls, categorized by general
bowl, large size and medium size, and rice bowl, consisted of almost half of the ceramic
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assemblage. Tea and liquor cups followed in importance with a percentage of twentyfive. Different sized plates were also in great quantity; so were spoons and pots. This
remarkable inventory in the Kwong Tai Wo Company seems to be nothing unusual,
because a great majority of such early Chinese stores in the western United States
followed a similar pattern of management, not only in terms of types and numbers of
goods, but also in the display pattern and interior layout of the stores. From historical
pictures, we can see that some Tucson Chinese stores did have the same interior
arrangements as Chinese stores elsewhere, which suggests that goods might have been
dealt with in similar ways as goods in Chinese stores elsewhere (Figure 4.3).

Rgure 4.3. A Chinese-run store in 1921 carries an American stock of groceries. In
addition, Chinese goods are also displayed. (Courtesy of the Arizona Historical
Society, Tucson, AHS# 59748)
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It is unclear, however, if sales of this merchandise were profitable to the
storeowners. If we assume that Chinese people were the exclusive consumers of such
materials, and take the total population of the early Chinese into account, we could
surmise that several stores might have been enough to satisfy the needs of the small
market, even if Chinese restaurants would have consumed a certain amount of such
merchandise. Normally, simply counting the number of food storage vessels in the
archaeological record would not accurately reflect their frequency of use, because such
vessels would generally have been recycled and reused after their original use. Also,
chinaware was a durable product, and the sealed foods were salted or dried, and thus not
quickly consumed materials. A contemporary ethnographic observation in a Chinese
store, the Farmer's Market on 17'*' Street, could help confirm such a conclusion, where
salted and dried foods and culinary utensils are among the less marketable commodities,
especially for the Chinese customers (personal observation 1999; Assistant Manager
Haipeng Sun, personal communication 2001). Likewise, the business records of the
Kwong Tai Wo Company in California also show that the total value represented by the
ceramic stock amounted to only $266.80 during the period from 1871 to 1883, compared
with the value of $2,850.00 of their opium inventories in the same store (Sando and
Felton 1993:167).
If we assume that different Chinese groups, both past and present, in Tucson and
elsewhere, share the same menu and are equipped with similar kitchenware, early
Chinese grocers in Tucson would have not received much profit from stocking the
imported food-related goods of Chinese origin. Their intention was, nevertheless, to
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serve the small Chinese conununity so that the Chinese people could have had an
opponunity to maintain their unique food practices in a foreign land.
Notwithstanding, Chinese stores in Tucson did play one of the central roles in the
subsistence-related economic network that provided the Chinese immigrants with
necessary oriental-style foodstuffs to resume their traditional foodways.

This is,

however, not to say that the clientele of the Chinese stores were exclusively Chinese
people. Quite the opposite, non-Chinese, especially Mexican-Americans, made up the
majority of the customer population during the late territorial and early statehood period
of Arizona's history. Getty's ethnographic investigation revealed a clear picture of the
close relationships were between Chinese grocery shops and Hispanic customers before
the l9S0s (Getty 1976). This is also not to say that the foodstuffs provided by Chinese
stores were exclusively oriental-style materials. American and Mexican foods were also
sold in Chinese stores. The archaeological evidence indicates that the Chinese would
have added canned and bottled foods into their diets from the very beginning (Lister and
Lister 1989; Thiel 1997).
The Chinese businessmen were considered honest people. They created a noninterest credit system for selling goods to the regular customers. Whenever a customer
was not able to pay for a purchase, the owner recorded his or her name and the
transaction in a notebook and marked each item for later payment, [f certain customers
had difficulties paying over the short term, they would still be allowed to buy on credit
until such time as they were able to pay. This payment system was based on a mutual
trust between the customers and the owners and was thought helpful for the poor and also
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for many people during the Great Depression (Carroll Interview 1978, [AHS]; Tang
1977).

4.3 FOOD PRACTICES OF THE EARLY CHINESE
Before considering the food practices of the early Chinese in Tucson, it is
essential to know the basics about foodways in the immigrants' native China. From the
contemporary ethnographic observations that will be presented in the following chapter,
the reader will become acquainted with the Chinese food system and the basics of
oriental cooking. The picture that emerges is one of Chinese cookery as a homogeneous
system, with similar cooking and eating customs and identical kitchen utensils used with
few variations. Honestly, Chinese people nationwide do share the basic characteristics of
daily cooking and eating at the individual household level, making Chinese foodways an
integrative system. Regional variations are noted by the use of different ingredients,
flavors, and cooking methods, as well as by different menus and meanings of foods for
special events (e.g., holidays and ceremonies). The clearest expression of differences in
regional cuisine is often at the professional level, i.e., restaurant practice.
From a professional view, however, Chinese cuisine appears as a heterogeneous
system. It has been normally categorized into four, five, or eight regional cookery
schools, depending on which criteria are used to differentiate the styles (Hahn 1968;
Howe 1969: Lee 1958). But no matter how this system has been classified, Cantonese
cuisine is unique.

Because the early Chinese immigrants in Tucson were almost
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exclusively from the southernmost province of Guangdong, I will focus in this section on
the basics of the foodways of this southern Chinese region.
Cantonese cuisine is characterized by the variety of its ingredients (Anderson and
Anderson 1977; Kan and Leong 1963). A wide array of meats, including lots of
unexpected species such as certain insects, tortoises and mice, are consumed, but pork is
very much preferred. The key to cooking Cantonese food is to preserve the original
texture and flavor of the vegetables and meats. Hot and unusual spices are scarcely used,
but soy sauce and fresh ginger root are preferred condiments.

In many areas in

Guangdong, salted black beans (very salty fermented soybeans), pickled vegetables, and
salted fish are used as substitutes for pure salt in recipes. Rice is absolutely the number
one staple used in a meal. It is also impressive that the Cantonese cuisine is well known
for the abundance of snacks and steamed delicacies such as shrimp dumplings and meat
patties. Such steamed delicacies are always made individually but served in inHnite
quantities, known as lim sam (or called morning tea by the Cantonese).
Food Practices in Households
In spite of the fact that Chinese restaurants essentially opened as soon as the first
Chinese appeared in Tucson, the early Chinese immigrants were probably also trying to
preserve Chinese foodways in their individual households. Probably, the early Chinese
restaurants primarily served American-style foods, which was not attractive to the early
immigrants. Eating out in restaurants was, therefore, an infrequent event for them. In the
first several decades, family-oriented households in the Chinese community were very
uncommon, and the household usually comprised several single males who roomed
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together in a rented adobe or in their jointly owned business in the downtown area.
Cooking duty might have been taken by one who was good at it or by everyone in
rotation.
As noted earlier, there were some large residential buildings in which Chinese
bachelors dwelt. One of them was the Ying On Compound, which began in 1910 and
was situated on the south side of Broadway. This adobe row house was home to about
20-30 single men. Most tenants in the complex paid to join a shared meal plan that was
served by a particular cook. The number of participants in the meal plan ranged between
10 and 20 from year to year, and the monthly cost was five to seven dollars per person
([Special Collection]).
Many of the young immigrants had probably already demonstrated their ability
and creativity in preparing Chinese food during their immigration journey to the United
States, and what emerged was a new style of Cantonese cuisine, which was both an
imitation and sometimes a reform of the tastes of this style as practiced in Canton. Many
Chinese became excellent chefs and were hired to cook in various situations. For
example, many white railway builders hired Chinese workers as cooks, because they
were so skilled at dealing with daily cooking (Kraus 1969b).
Needless to say, the foodways that Chinese laborers practiced in the various
railway construction sites were a key to understanding the food consumption habits of the
early Chinese in Tucson, because the majority of the early Chinese residents of Tucson
had come from Southern Pacific Railroad construction crews, who settled in the
community after the railroad was completed. Numerous accounts attest to the importance
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of Chinese cooks and cookery in the building of different railroads in the U.S. West
(Chen 1980; Griswold 1962; Spier 1958a). Chinese railway builders were regularly
grouped into gangs of 12-20 men; each gang was an operating league within which
members worked, lived, and ate together. A full-time cook was responsible for providing
meals for his fellows in the same gang. The cook would normally have faced the
challenge of balancing the dietary needs of the workers who performed heavy labor on a
daily basis with the need to provide tasty old-fashioned food within a budget. Chinese
food proved to be a perfect choice. From a Caucasian railway builder's perspective, the
diet the Chinese consumed was so diverse compared to his own less-diverse diet of beef,
butter, potatoes, and bread.

According to Kraus (I969a:46), the Chinese railroad

laborers' diet consisted of dried oysters, abalone, cuttlefish, bamboo sprouts, mushrooms,
five kinds of vegetables, pork, poultry, vermicelli, rice, salted cabbage, dried seaweed,
sweet rice crackers, sugar, four kinds of dried fruit, Chinese bacon, peanut oil, and tea.
It is reasonable to believe that the early Tucson Chinese continued to consume the
same types of foods as they had eaten while working on the railroad crews. So far, the
earliest evidence of food practices by the Chinese in households in Tucson is from the
excavation of the residence of a Chinese gardener and his family in the area west of the
Santa Cruz River (Thiel 1997, 1998). It is judged that the time of this family first
occupation there was probably in 1891 or 1892, a decade after the first big group of
Chinese people settled in the Old Pueblo. This Chinese family fanned in this location for
almost two decades until they finally moved out in about 1905. Archaeological analysis,
coupled with the 1900 Federal Census, help identify the residents. Supposing that this

106

family was the only Chinese family who lived in the same spot for the entire occupation
period, then the family might have been headed by a 35-year-old gardener named Lou
Zu, who was accompanied by his 25-year-old Chinese wife Lola Lou and their one-yearold daughter Rita Lou (Federal Census l9(X);Thiel 1997:144-145).
One will seldom see such copious food-related remains from an archaeological
excavation associated with a single household unit. In total, about 52 percent of the
artifacts discovered from the gardener's site are kitchen-related items. Some of them are
Euroamerican made or made by local Native Americans. However, food-related objects
imported from China represent as many as 1,043 pieces, constituting a minimum of 55
individual items. Among them, nearly half are brownware containers that were used to
pack and transport food and beverages from China to the United States. The Chinese
gardener's family must have obtained such materials from local Chinese stores. Another
half are food and beverage serving vessels. Cooking objects are absent from list of
Chinese items, presumably because they are durable and too expensive to throw away, as
postulated by Thiel (1997).
Additional evidence of Chinese food practices in the Old Pueblo come from the
TUR project, a project that aimed at remodeling the Tucson downtown area in 1968
(Lister and Lister 1989). As part of the TUR project, an investigation team headed by an
archaeologist, James E. Ayres, conducted extensive archaeological excavations in areas
affected by urban renewal (approximately 17 city blocks). Archival materials such as
city maps and Sanborn fire insurance maps were used to help identify early Chinese
residents in these areas so that excavated materials could be dated and affiliated with the
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users. The time of Chinese occupation varied by different blocks. In some cases it was
as early as the 1880s, and in others as late as the 1960s. But most of the archaeological
features were associated with Chinese-occupied buildings that were shown in their
locations prior to 1909. Unless otherwise noted, evidence from the TUR project cited
below will fall within this time block.
Both Chinese and non-Chinese objects make up the huge TUR project collection.
The Chinese collection is composed of different categories of artifacts, and among them
food-related remains are most abundant, including hundreds of ceramics, glasses, and
metal objects, some complete and others fragmentary. Food-serving vessels occur in
enormous quantities, as do food-storage containers and drinking items. In contrast,
cooking objects are scarce in the Chinese inventory, similar to the situation at the Chinese
gardener's site reported on by Thiel (1997).

It is extremely fortunate that such

discoveries can be easily identified as Chinese and be associated with specific Chinese
residences or businesses. Most of the artifacts can be dated within a tight chronological
framework.
Another important discovery of the TUR investigation was the collection of
ethnographic materials associated with early Chinese immigrants who lived in the Ying
On Compound (see earlier). The compound was bounded by Broadway Street on the
north and Jackson Street on the south, and Main and Meyer streets to the west and east,
respectively (Lister and Lister 1989:29). The Chinese first occupied this residential
quarter in approximately 1910 or 1912 when the old Chinatown gave way to City Hall,
the Women's Club, and other surrounding buildings (Tucson Citizen, February 22, 1935).
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The Ying On collection spans a period from about 1910 to the late 1960s. It, thus, should
be borne in mind that the TUR ethnographic materials generally follow the TUR
archaeologically recovered artifacts in chronological order.
The Yin On residence compound was renovated by the Ying On Merchants and
Labor Benevolent Association in 1950. An increased number of housing units could
have accommodated more residents in addition to the meeting rooms of the Chee Kung
Tong (Chinese Masons) and the Guomindang (Nationalist Party). For unknown reasons,
the Ying On Compound residents left many of their belongings in the buildings when
they were forced by urban renewal to move out and seek lodging elsewhere. It is
fortunate that investigators could compile a rich inventory before the compound was
demolished.

In addition to regular objects, numerous materials rarely recovered

archaeologically were found, including fiber, cloth, leather, and paper artifacts. These
form the major part of the collection and are a remarkable supplement to the
archaeological evidence. If focusing on kitchen-related materials, we can state that the
TUR ethnographic collections contain a greater variety of higher-quality Chinese objects
than do the TUR archaeological collections. More importantly, some items (such as
food-preparation vessels and utensils) in the ethnographic assemblage are exactly what
are needed to construct a complete picture of the day-to-day food practices of Tucson's
Chinese immigrants that are lacking firom the archaeological discoveries.
Moreover, the archaeological excavations from both the Chinese gardener's site
and the downtown sites have produced plenty of plant and faunal remains that further
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assist researchers to re-create the daily food practices of the early Tucson Chinese from a
different angle.
a. Food Preparation
You eat what you cook. What makes a dish "Chinese" is the way that the Chinese
cook. Even when strictly using ingredients from America and cooking a meal with nonChinese cookware, the Chinese cook can still prepare a Chinese meal (Chang I977a:8).
Of course, to cook authentic Chinese meals in Chinese households, Chinese-style utensils
are really required.
There are two steps to making a Chinese meal: preparation and cooking. Both
require specifically designed kitchen instruments.

Food preparation in the Chinese

kitchen involves extensive use of Chinese-style cleavers. The properly equipped kitchen
requires two types of cleavers. One is bigger and heavier and is used to chop through
bones with powerful strokes (Longenecker and Stapp 1993:105-106). This type is also
characterized by a slightly rounded edge. The second type is not that much smaller than
the first. Its typical size is about 20 cm long and 10 cm wide. It is more rectangular in
shape and used for chopping vegetables and generally softer materials (Kan and Leong
1963:36). The Chinese way of preparing ingredients is to cut them, both meats and
vegetables, into uniformly small pieces so that they can be quickly and thoroughly
cooked. This longer preparation time is balanced by the shorter cooking time.
Several observers described the use of such cleavers in southern China by the
early twentieth century. Levine used an illustration to show that the cleavers had medium
to narrow blades and straight to slightly humped backs (Levine 1921:Plate EI). In a
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1920s study of Chinese kitchen tools, Hommel commented on the use of cleavers in the
Chinese household: "In Canton and Chekiang Province the straight-edged cleaver... can
be found in every kitchen and the peculiar thing about it is that this is the only cutting
instrument used in the house except [for] the fire-wood cutter" (Hommel 1937:134).
Without a doubt, the early Chinese immigrants must have brought such cleavers for use
in the United States. For example, Chinese-style cleavers were excavated from a site in
downtown Los Angeles, where most of the remains of poultry exhibited regular marks
from cleavers (Greenwood 1996:129).
Six cleavers of variable size and condition are in the ethnographic collection of
Chinese artifacts from the Ying On Compound in Tucson (Lister and Lister 1989:46).
One has been identified as an American-made product, based on its shape and maker's
marks. Another has a wooden handle and shows signs of heavy use on its edge, which is
a result of chopping hard substances, such as bone. Chinese characters are stamped on
the blade. Two cleavers have rectangular blades, and two have blades whose lower edges
are rounder than the upper edges.
Although Chinese cleavers have not been found in archaeological contexts in
Tucson, indirect evidence of their use can be detected. The TUR archaeological project
recovered abundant chicken and pork bones that were chopped into small pieces. By
carefully observing the butchering marks, it is clear that they are the result of cutting by
Chinese cleavers. A comparison of cuts made by American-style knives with those
produced by Chinese cleavers shows that the Chinese cleavers create narrower and
deeper cut marks on the bones. As noted earlier, it is a distinctive trait of Chinese food
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preparation tiiat a Chinese cook tends to chop chicken and pork into small pieces in order
to cook the meat quickly. The way that meat is prepared is associated with the way it
will be consumed. A 1935 newspaper account described how the Chinese ate chopped
chicken pieces in an event: "In a back room the Chinese people gathered with chopsticks
to eat their dinner. They sat on the floor with their food in the accepted Chinese manner.
All of the group were dressed in American clothes but their food was served in a distinct
Chinese fashion. Unlike Americans, their chicken and turkey was chopped crossways
and served with bones in a manner much similar to the way the chop is cut" (Tucson
Daily Citizen, October 2-5,1935).
In cooking, the Chinese are known for their heavy use of the wok. The wok is a
concave pan with a round bottom and one or two handles (see Figure 5.4 and Figure 5.5).
Traditionally, it was made from cast iron; but later on thin iron and stainless steel were
used to replace the old materials. The wok is a versatile cooking object in any Chinese
kitchen, for it can be used for most Chinese cooking methods. In other words, 9 out of
the 11 basic Chinese cooking techniques can be undertaken with a wok: deep fry, steam,
smother cook, red cook (stew), casserole steam, poach, toss cook (stir-fry), boil, and light
fry (Kan and Leong 1963:32).
Basically, the wok was originally designed for stir-frying. The Chinese way of
stir-frying is not as the narrow meaning of "stir," but means to flip ingredients all the way
over constantly within the wok. The steeply sloping wall of a wok allows for easy
turning-over, and at the same time allows a rapid heat distribution evenly on the entire
wall (Hahn 1968).
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A typical Chinese meal is composed offan, cai (ts'ai), and soup. Fan is generally
made of grains and other starch foods, and cai is a dish that mixes vegetables and meats.
Each provides different ingredients and nutritious contents for the consumers. The
northern Chinese often tend to combine fan and cai together to form a single-course
meal, e.g., xian bing and bao zi (pan-fried bun and steamed bun, both with fillings of
vegetables and pounded meats) and noodles. But the southern Chinese, especially the
Cantonese, treat fan and cai as different foods and serve them separately. Compared to
fan, the preparation and cooking of cai is much more complex and is what really
differentiates one regional cuisine from another.

As described previously, cutting

vegetables and meats into small pieces and mixing them together in a wok to stir-fry is
the most common way to cook a cai dish.
One must wonder that if wok is so integral to the Chinese cooking system, why
does it never show up in either the archaeological or the ethnographic collections from
Tucson? Did the early Tucson Chinese even use woks for cooking in their households?
The answer, fortunately, is positive: the early Chinese did use woks, but because of their
durable nature, people would have kept using them for a long time instead of throwing
them away when moving from one residence to another or to a different community. One
source shows that when the Ying On Compound was about to be abandoned in the late
1960s, only seven Chinese men remained there. They were then relocated elsewhere in
town and cared for by the Ying On Merchants and Labor Benevolent Association. Some
of their "cooking utensils and other artifacts were taken" {Tucson Citizen, undated piece
[AHS]).
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Oral accounts are extremely valuable for helping to reveal information about the
cooking methods and utensils used by the early Tucson Chinese. In an interview with
Esther Tang, she recalls the life of the early Chinese bachelors in the Ying On Compound
(Tang Interview 1992, [AHS]). When Mrs. Tang was a child (bom in 1917) she often
visited the Ying On bachelors' quarter with her father. According to her, the young
Chinese did much of the cooking at home. "Chinatown [the Ying On Compound] also
had an outdoor kitchen stove made of red bricks. It had cavities to hold big Chinese
frying pan called wok, W-O-K, and they'd cook up a storm" (Tang Interview 1992,
[AHS]). This is a classical way of stir-frying with the wok. Some early newspaper
reports carry the same descriptions, "the great community cook stoves and ovens built up
on brick bases under the overhanging roof of the patio are older than the building itself
(Tucson Citizen, February 22, 1935). "Most of the bachelor quarter residents were good
cooks.... The men had two stoves—one bricked—in, over which they cooked vegetables
in containers called woks and large pots of rice and soup, and the other a large barbecue
stove with a big chimney" {Tucson Citizen, undated piece [AHS]).
Such use of the outdoor stove might be another indication of the use of the wok.
As it is known, the wok is specifically designed for stir-frying (toss cook), the most
popular way of Chinese cooking. Stir-fry cooking is characterized by rapid cooking of
the ingredients and the hot temperature of the oil used for frying. Every Chinese cook
knows that pouring vegetable oil into the pan and waiting for the oil to heat up to exactly
the right temperature is the key to keeping the original flavors of meats and vegetables in
a dish. This process, however, is a threat to the cleanliness of a kitchen, because smoke
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is produced when the cold ingredients are thrown into hot oil.

Contemporary

ethnographic observation has shown that, compared to the stainless American kitchens,
Chinese kitchens are always greasy everywhere. Many Chinese families thus would
rather separate their cooking areas and resident quarters to prevent their houses from
smoke and grease accumulation while still enjoying their unforgettable flavors. Under
this circumstance, it would not be a coincidence to note that the early Chinese gardener's
family also built up an outdoor cooking area with an external hearth (Thiel 1997:54).
Another popular cooking implement is the steamer (see Figure 5.6-5.8). Of the
different styles of Chinese cuisine in China, Cantonese cuisine is especially famous for its
heavy use of steaming. Modem steamers are made of stainless steel, aluminum, wood,
and bamboo. But old-time Chinese kitchens used "steaming cages" that consisted of tiers
of bamboo trays. The Ying On ethnographic collection has a bamboo-made steamer tray.
Its outer frame is made of six concentric layers of bamboo strips diat are held together
with wooden pegs. A rack of lashed bamboo strips is set to support slats (Lister and
Lister 1989:48). In use, these trays are filled with uncooked food (e.g., dumplings) and
placed inside a wok with some water in the latter. The same sized trays can be layered
directly on the top of the first tray. Finally, a cover, also made of bamboo, is lowered
over the topmost tray. By boiling water in the wok, steam generated will penetrate up
fully through the slats to cook food placed in the steamer's trays. It is quite possible that
no steamers have survived in archaeological contexts because of the perishable materials
with which they are made. Only by carefully observing historical photographs of some
Chinese stores' interiors can one identify such bamboo steamers from the displayed
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merchandise to get a clue of the use of steamers by the early Chinese in Tucson (Olsen
1978:Figure 1).
Some other basic Chinese-cooking tools are also found in the Ying On
ethnographic collection, including the bamboo brush, iron spatula, brass ladle, and long
chopsticks (Lister and Lister 1989:46). Among them the one worth mentioning is the
iron spatula. It has a curved shape on the lower edge that is specifically designed to fit
the contour of a round-bottomed wok for stir-frying, further suggesting that woks were
used in early Tucson Chinese kitchens.
b. Food Serving
Tableware ceramics are among the most frequently recovered artifacts at overseas
Chinese sites. Archaeologists use them to build up chronologies of the associated fmds,
to identify groups who once lived at he archaeological sites under study, and to
reconstruct the behavior patterns of a site's occupants. It has been established from
archaeological evidence that the use of porcelain has a history of over two thousand years
in China (Zou 1979). However, it was not until the Ming Dynasty, when trade and
exchange across world became frequent, that porcelain became well known by the
western world. Porcelain has always attracted consumers because of its variable design
motifs, beautiful colors, sparkling glazes, pretty shapes, fine qualities, cheap prices, and
adaptable usage. Westerners may have chosen to collect porcelain to decorate their
homes or to use on special occasions, but the Chinese have always taken it for granted
and use it for all kinds of tableware and food-serving utensils. Therefore, a careful
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examination of specific collections containing Chinese porcelain will make a contribution
to our understanding of food practices by Chinese immigrants in the past.
It is not surprising to find that rice bowls are the number one items at the Tucson
Chinese gardener's site, consisting of nearly one-fourth of the kitchenware assemblage
(Thiel 1997:86).

In a like manner, rice bowls are abundantly found in the TUR

archaeological and ethnographic collections, respectively, representing a continuity of
usage by the Chinese from the earliest time onward (Olsen 1978). The Chinese rice bowl
has not changed design and shape for many centuries. Its typical size at the mouth
diameter is between 10 and IS cm. One might be amazed by the inHnite styles of its
surface decorations and the harmony between the colors of motifs and glazes. However,
the most common designs on the rice bowls found at many Chinese sites in the United
States are primarily the Winter Green, Bamboo, Green Flowers, and the Four Seasons
patterns (Chace 1976). For example, at a Chinese site in downtown Los Angeles, 40
percent of rice

bowls were decorated in the bamboo pattern, while in Venture's

Chinatown, the Four Seasons pattern is the most frequently used pattern on porcelain rice
bowls (Greenwood 1996:70; Greenwood and Foster 1992). Compared to some samples
found elsewhere, most of the Tucson examples of rice bowls have a poor-quality glaze
that indicate their use as utilitarian wares (Olsen 1978: lS-20).
Rice is the primary grain consumed by Chinese people living in southern China.
According to one source, rice can supply as much as 76.9 percent of calories to the
Cantonese among all staple crops (Anderson and Anderson 1977:325). A consistent way
of consuming rice is to cook it with water into fan. It is so customary that to most
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southern Chinese only cooked rice can be called fan, and they generally consume it at
least twice a day, three times if rice gruel for breakfast is counted. The large numbers of
rice bowls found in overseas Chinese sites in Tucson, which were used to serve fan,
suggest that early Chinese immigrants probably continued to follow their old eating
habits while residing in this foreign land.
The high frequencies of rice bowls found in Tucson Chinese archaeological
assemblages are by no means occasional cases. They are also overwhelmingly common
in many other Chinese sites in the United States. For instance, in the inventory of the
Kwong Tai Wo Company in California, different-sized bowls, including rice bowls,
account for over one-half of the total 5,253 Chinese ceramic tableware items (Sando and
Felton 1993:155). Rice bowls account for more than half of the total tablewares found at
Chinese sites in California, such as Bear Valley, Donner Summit, and Harmony Borax
Works, and in Nevada at sites such as Virginia City (Evans 1980:92; Greenwood 1996).
The serving bowl is another category of bowls; they are bigger than rice bowls
and have wider mouths. Average diameter at the mouth is approximately 18 cm, based
on measurements of such bowls from the TUR archaeological collection (Olsen 1978:20).
They are more suitable than rice bowls for the serving of liquids, and thus have
multipurpose uses. The Chinese used serving bowls to serve water, soup, gruel, and cat
dishes, probably in much the same ways they had been used in China. We know that
intensive, daily use of certain types of vessels generally results in more breakage, and the
likelihood of finding more fragments of these vessels in the archaeological record
increases. Considering that gruel is a regular Chinese breakfast food and diat cai dishes
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(sometimes served on plates) are served at every meal, we would expect heavy use and
consequently a great frequency of the serving bowls in any archaeological collection. It
is true that serving bowls are common in collections from Tucson's Chinese sites.
Among the TUR archaeological collections, the large serving bowls, decorated with
overglaze floral designs, represent the largest single ceramic type (Olsen 1978:20).
Despite their similarities, they vary by decoration, size, and quality, which might indicate
differential usage and some other things that we are not able to identify.
Together with/on and cai, soups, which are made with meats, vegetables, or other
ingredients, were also undoubtedly consumed by the early Tucson Chinese.

It is

commonly accepted that the parallelism of fan and cai is the principle underlying Chinese
foodways (Chang 1977a; Hsu and Hsu 1977). This paradigm, however, only classifies
soup as a part of cai dishes and neglects its importance in the overall Chinese eating
system. It is a fact that the Chinese, particularly the Cantonese, consume a great number
of soups in their diet for the sake of nourishment. The great quantities of serving bowls
(also used to serve liquors) in the Tucson Chinese archaeological assemblages also
suggest that soup was an important part of the overseas Chinese diet.
Additional evidence for soup consumption in the Tucson Chinese archaeological
collections is the ceramic spoon. Thiel (1997:92) observed that the spoons found at the
Chinese gardener's household were all well worn on their bases. This indicates that they
were used for ladling soup from ceramic vessels. Such use wear was probably caused by
repeated contacts between the spoon bases and the vessel interior walls. Because spoons
were used to serve soup on a frequent basis and given that this regular contact with bowl
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surfaces would have created damage, early Chinese consumers may have employed
substitutes for spoons. Several plastic spoons were found in the TUR archaeological
investigations, which may represent an alternative material for utensils normally made
from porcelain (Olsen 1978:26).
The ceramic spoon was not originally designed to be used in consuming fan and
cai. We would expect that chopsticks made of perishable materials such as bamboo or
wood were used by the early Chinese of Tucson. There are a total of 39 chopsticks of
ivory, bamboo, and other materials found in the Ying On ethnographic collections, but
there are no such objects known from archaeological contexts.
Sauces and condiments are essential accompaniments for certain cai dishes,
especially meats and seafood. The large quantities of porcelain saucers in different sizes
and shapes and with varied decorations that are found at early Chinese sites in America
suggest that sauces were frequently used by the overseas Chinese.

Different

classifications for saucers, tea trays, and plates in archaeological reports have caused
confusion in the terms of "saucer" and "plate." Although these forms are generally
distinguished by differences in size and slight variations in shape (a plate is generally
shallower than a saucer, and a tea tray has an interior base ring), there are some types that
are always in between. In order to correctly distinguish among them, Chinese grocers
referred to all of these objects as "plates," but grouped them based on their sizes: 2-inch,
3-inch, 5-inch, and 7-inch plates (Sando and Felton 1993:157). This classification has
intentionally blurred the boundaries among saucers, tea trays, and dish plates. Actually,
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how to choose these different-sized plates to serve food in Chinese kitchens is based on
personal preference.
Other vessels forms that can verify the persistence of traditional Chinese
foodways are teacups and teapots.

Handled teacups are relatively rare in Tucson

archaeological assemblages, which suggests that small, handleless cups might have been
used to contain tea instead. This might serve as an indication of the social status of the
tea drinkers in the local Chinese community, because the fine-quality handled teacups,
tea trays, and teacup lids were generally not used by the lower classes in China.
Teapots in the TUR collections constitute some of the finest decorated objects and
have distinct styles. One type of teapot is cylindrical in shape with low ring feet, which
is a typical Chinese style (Lister and Lister 1989:54). Two "ears" were molded on its
shoulder to hold a wire bail handle, instead of an arched handle. The rim extends over a
short vertical neck; and a crane-head-shaped spout is attached to the upper portion of the
body. Another type has a globular body with a squat spout and an arched handle, which
is more similar to Euroamerican styles (Lister and Lister 1989:55). Undoubtedly, the
early Chinese drank lots of hot tea. Some old-time observers noted how much and how
frequently the Chinese railway builders drank hot tea while working on laying line for the
Central Pacific Railroad (Beadle 1873; Kraus 1969b: 114). "Their 'water-carriers' hauled
barrels of hot tea" (Beadle 1873:174). It was commented that drinking hot tea when the
weather was cold was appropriate, but it is quite unusual that so many containers for hot
tea were found in early Chinese households in the hot desert of Tucson. Evidence shows
that some of the teapots were used on a daily basis by the early Chinese. For example.
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one broken teapot in the TUR archaeological collections was repaired at its spout by
fixing it with a piece of copper tubing and adhesive tape. "Obviously, the piece was in
frequent use to warrant such attention to its maintenance" (Olsen 1978:28). This can
only be explained by the fact that the early Chinese immigrants in Tucson would have
made every effort to maintain their old habits.
c. Extraordinary Diet
"(T)he Chinese way of eating is characterized by a notable flexibility and
adaptability" (Chang I977a:8). This does not refer to the principle and process of the
Chinese way of cooking. In other words, the Chinese always follow an invariable way of
cooking their meals: fan, soup, and especially cai.

However, the flexibility and

adaptability is evident in the use of unlimited ingredients in dishes, particularly cai
dishes. If one is trying to make a list of common vegetables used by Chinese, as Chang
mentioned in his article (Chang l977a:6-7), it will definitely be a very basic and general
one, and may reflect only personal preference or regional particulars. Any plant that is
identified as edible might be used in cooking. The same could be said for fruits, meats,
starch staples, and other foodstuffs. However, no matter what the ingredients were, the
Chinese made "real" Chinese dishes by using their distinctive cooking techniques.
Presumably, this flexibility and adaptability might have worked for the Chinese people as
an efficient strategy to survive famine, competition for foods, and preserving their
foodways in foreign lands throughout history.
Evidence has confirmed that the Chinese did make use of diverse, unfamiliar
vegetables in the alien territory of Tucson.

Flotation samples from the Chinese
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gardener's house indicate that many locally grown plants were consumed (Diehl et al.
1997:107-112). In total, 26 taxa are identified in the Chinese household, among which
12 were green vegetables such as Cucurbita (squash), Lactuca (miner's lettuce), and
Triticum (wheat). As a matter of fact, according to numerous historical documents
described previously, the vegetables raised and consumed by the Chinese should have
included many more types. Such extensive use of the unusual agricultural grains, fruits,
and numerous wild plants from the area gave the oriental immigrants a varied diet, but
the Chinese-style food-related vessels found in the households suggests that Tucson's
Chinese residents incorporated these numerous species into their traditional foodways.
The faunal remains recovered from the Chinese gardener's site also show the
tlexibility and adaptability of Chinese eating habits. Not only were fish, ducks, and
chicken included in the diet, but many unusual species, including turtles, birds, deer, and
jackrabbits, are also included on the list (Diehl et al. 1997:128).

Faunal remains

unearthed from other Chinese sites in Tucson even add cats, dogs, snakes, as well as
different types of birds (e.g., dove, quail, pigeon, coot, and roadrunner) to the list (Gust
1993:183-184). Elsewhere on the American frontier, such as the Phoenix Chinatown
(Rogge et al. 1992) and the Chinese sites in California (Gust 1993; Langenwalter 1980)
fauna are all similar in terms of the taxa represented. A menu like this, however, is by no
means unusual from a southern Chinese perspective. It is true that the Cantonese love to
eat as many kinds of animals as they can get. To cite an example, the mixture of cooked
cats and dogs remains one of the most famous dishes in the Cantonese cuisine, past and
present. Obviously, such a tradition might have been kept by the overseas Chinese. A
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Tucson Chinese informant can still remember how her father brought her to hunt water
turtles in the irrigation ditches near the base of Sentinel Peak when she was young in the
late 1920s or early 1930s {Arizona Daily Star, March 24, 1991).
The majority of the meat consumed by the early Tucson Chinese was from
domesticated species. It is puzzling that the number one animal consumed was cow Bos
taurus comprised 27 percent of the gardener's faunal assemblage and 63 percent of the
downtown Chinese faunal assemblage (Diehl et al. 1997:128; Gust 1993:181). Pig
bones, however, represented only 6 percent of the total identiHable bones in the
gardener's site and 31 percent at the downtown sites. Historically, Chinese preferred
pork to beef (Ball 1906:287; Wang 1920:289) with the only exception being Chinese
Muslims and some other minority peoples. Guangdong Province is no exception. Pork is
still the predominant meat in China presently (Simmons 1991). It is such a commonly
consumed foodstuff that people eat it everyday, whereas beef is only used on some
special occasions. Even when the Chinese use the word "meat", what they are referring
to is pork unless the word is specifically modified to mean "beef meat" or "mutton meat."
Archaeological discoveries from many other Chinese sites in the American West, such as
those in Sacramento, Los Angeles, and Woodland, California, support the conclusion that
the early Chinese immigrants would have resumed their old food habits. The frequency
of pig bones is as high as 97 percent and 85 percent respectively, at these sites, and cow
bones are comparatively rare (Gust 1993:181; see also Greenwood 1996:128). Therefore,
the Tucson Chinese seemed to be an exception.
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Why were Chinese food-consumption patterns different in Tucson? Gust (1993),
who analyzed the faunal remains from Chinese sites in downtown Tucson, explains that
the low frequency of pork bones may have been an indicator of lower economic status for
the Tucson Chinese, because pork was more expensive than beef in the early days. The
Tucson Chinese were regarded as too poor to buy pork. Other analysts have rejected her
conclusion by pinpointing the difference in meat cuts between beef and pork (Diehl et al.
1997). They find that the bone remains from the pork consumed by the downtown
Chinese in Tucson are mostly from very expensive, high-quality cuts, whereas the
majority of the beef bones represent low-quality cuts. So, the assumption that these
Chinese were less affluent economically seems to be unreasonable. According to Diehl
et al., the fact that pigs were less available to Tucsonans during the Territorial period can
be used to explain the uneven distribution of cow and pig bones in the Tucson Chinese
sites. By conducting documentary research, they were able to determine that the hog
industry at that time in southern Arizona was less developed than the cattle industry
because of the high cost raising hogs and the low profit margin.
Is it really true that the early Chinese in Tucson sacrificed their preference for
pork and chose the less-preferred beef instead? Before answering this question, let us
take a look at the food-bone remains from the Chinese gardener's household. Thirty-six
pig bones have been identiHed from the faunal assemblage, among which the highquality cuts include one thoracic vertebra and two innominate fragments from the loin
and ham. All the rest are lower-quality cuts. "Half of the pig NISP is represented by
cranial elements. Other elements represent the feet, hocks, and shoulder area" (Diehl et
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al. 1997:126). The Chinese have many ways of cooidng pork meat, including (roughly in
order of frequency) stir-frying, stewing, steaming, boiling, roasting, pickling, smoking,
and frying. Among these, roasting and frying are rarely done in ordinary households, and
pickling and smoking are not suitable preparation methods for the hot conditions of
Tucson. The most common practice would be stir-frying, by which Chinese people
would cut the pork into small pieces and stir-fry it along with vegetables to make up a
typical cat dish. Even though there is no evidence to indicate that the early Chinese in
Tucson incorporated meats into dishes on a daily basis, stir-frying pork slices with
vegetable slices was definitely the number one method of cooking pork. Boneless pork
meat is preferred for this preparation method. The second most common method of
cooking pork is to stew it with a great volume of water as well as with soy sauce and
other flavors. Belly meat without bone is most favored, particularly the portion where the
meat contains multiple layers of different tissues in section: skin-fat-lean-fat-lean (known
as five-layer meat by Chinese). Ribs are also frequently used. The third most popular
cooking method is steaming, and this requires the same portions of pork as does stewing.
It is, thus, worth noting that the most commonly practiced methods of pork preparation
by the Chinese would have left few or no bones in the archaeological record, with the
only exception being rib bones.
In addition to the methods of stir-frying, stewing, and steaming, the Chinese also
like to boil pork, with or without using soy sauce. The difference between stewing and
boiling is that with the latter, meat extracts tend to be absorbed thoroughly into the meat,
and soy sauce is rarely used. To boil pork meat, the Chinese prefer the terminus elements
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such as feet and hocks, as well as ears, tongues, crania, and internal organs such as livers,
stomachs, hearts, and tripe. Here, only the consumption preferences instead of the
economic reasons are important. Viscera are not traceable materially in archaeological
deposits, whereas terminus bones comprise the majority of the bone remains excavated
from the Chinese gardener's household. It is not a coincidence.
It was possible for the early Chinese to get boneless pork meat and various
internal organs in early Tucson. However, there is no indication of who was selling fresh
pork to the early Chinese in Tucson. But given that Chinese individuals relied on fresh
meat everyday and that Chinese restaurants consumed a great amount of fresh vegetables
and meats, it might be logical to assume that meat was sold by Tucson grocers, as it was
by California grocers (Sando and Felton 1993). If Chinese grocers did sell pork, then
who butchered the meat is also unknown. Let us assume here that the Chinese pork
sellers bought whole pigs, either alive or butchered, from the ranches and butchered them
using traditional Chinese methods. Then it would be helpful to know how Chinese
butchers were cutting a pig in the early twentieth century in China. "It is the custom for
the butchers in Canton to remove all the meat from the ribs and backbone. The sides are
then cut into strips about one inch wide, cutting from the top to the bottom, and used
fresh or cured. The ribs and backbones are then cut into small parts and prepared in a
very tasty way with a sweet dressing" (Levine 1921:12-13). So, Chinese customers
would have had the choice of selecting meats with or without bones.
The number of pig bones and their proportion to other types of meat in Chinese
faunal assemblages might not be an accurate indicator of the quantity of pork
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consumption by the Chinese in early Tucson. Even if the fauna does not support the
assumption that they consumed a large amount of pork, it at least, does not contradict the
assumption either. 1 suggest that analysis of such issues be based on other relevant
evidence.
Interestingly, different Chinese sites in Tucson have provided contrary
information on the consumption of pork. Large quantities of pig bones were discovered
in TUR Block 3. A very different assemblage is found in one provenience where pork is
prominent and was butchered according to non-Anglo techniques (Clonts 1983:351).
Also the TUR archaeological excavations conducted underneath the Ying On structures
yielded very large quantities of pig bones. Pork made up an estimated 90 percent of the
total bone remains (Lister and Lister 1989:60). Included in the pork list are six whole
unborn or very young piglets.
Why is the archaeological evidence in such conflict? Historical records might
help us to understand the difference in the quantities of pork bone found at the various
Chinese sites. Many oral interviews have brought to light that in the early twentieth
century the young Chinese who lived in the Ying On Compound and were good at
cooking would roast a whole pig once a week (Gin 1994; Tang Interview 1992, [AHS]).
These young bachelors built a six-foot-high barbecue chimney at the center of the
compound court. By hanging a pig up on a pulley, they cleansed and scraped but did not
skin it. Then the pig would have been punctured with holes in the skin and basted with
water and honey before it was put on the rack of the barbecue. While the pig was being
roasted, grease would have bubbled up, causing the skin to be very crispy. The flnished
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pig was cut into chunks that were carried around Tucson to sell to fellow Chinese. It is
quite possible that in order for the bachelors to maximize their profit, big bones would
have been cut off from the pig in advance. It is also possible that these young cooks kept
some low-quality parts for consumption themselves and sold off the better parts with
fewer bones. If this were the case, the Chinese residents elsewhere in town would have
consumed more boneless pork at home. Except for this weekly pig sale, the Ying On
Compound residents also undertook big feasts in their living quarters for other Chinese
families who celebrated anniversaries, holidays, and birthdays (Tang Interview 1992,
[AHS]). Chicken and pig were among the most commonly served meats at such special
parties.
Another explanation for the low frequency of pork bones at Chinese household
sites could relate to the different garbage practices of the Chinese. Ethnoarchaeologists
have had thorough discussions about the disposal processes of household refuse and its
importance to archaeological site formation (e.g., Hayden and Cannon 1983).
Archaeologists have found many pieces of Chinese-style items at Tucson Presidio site,
which is close to Chinese residential area (Ciolek-Torrello and Swanson 1997). It is
suggested that these remains nught be garbage discarded by the early Chinese. However,
because this topics has not been explored for the Tucson Chinese sites, it would be
difficult to know for certain if garbage-disposal practices affected what was found in the
archaeological record in this specific case.
Poultry is among the most popular meats in Cantonese cuisine, but geese and
ducks are not well represemed in Tucson Chinese archaeological sites in all likelihood
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because of their rare availability in the region. Chicken is also rather uncommon in the
faunal assemblages, especially from the Gardener's site (Diehl et al. 1997:128).
Similarly, chicken bones in the downtown sites represented about 18 percent of the faunal
assemblage (Gust 1993:184). Chicken remains are abundant at sites TUR 2:1 and 69:2.
As a common staple in the Chinese diet, chicken is served in different ways. It is either
cut into small pieces and stewed to serve at public celebrations or boiled whole to make
chicken soup. For the early Tucson Chinese, chicken might have been a luxury and
consumed only at special events. Given that chicken bones at TUR 2:1 and 69:2 were all
cut regularly in small pieces, we will assume that they had been prepared and cooked in a
conventional Chinese fashion {Tucson Daily Citizen, October 2-5, 1935).
Another popular food is fish. The maritime location of Guangdong and the
tropical position of its southern portion provide the province with hot, wet weather and
numerous rivers and ponds. Both saltwater fish and freshwater fish are abundant. It is
thus not surprising that fish has played an important role in Cantonese cuisine. When the
early Chinese brought with them their old food habits to the Americas, their preference
for fish would have been included. Their craving for fish must have earned them a
peculiar reputation. When the Southern Pacific railway construction camps reached the
Colorado River, the Yuma Indians willingly sold fish to the Chinese although the Indians
never ate fish (Fong 1980:7). Some Chinese railroad builders even left their jobs to fish
in the Colorado River (Myrick 1975:20). Archaeological work at Tucson Chinese sites
has proven that fish bones make up one of the most important parts of the faunal
assemblages. In total, 45 pieces were found at the gardener's household (Diehl et al.
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1997:128). The TUR fish remains included shellfish, sea slugs, jellyfish, urchins, and
eel—all were marine faunas (Gust 1993:186-187). The Cantonese way of cooking fish is
to cook it whole with salted plants. It is a pity that such cooking habits could not be
reconstructed based on the archaeological record at the Tucson Chinese sites.
Sheep and goat bones were rarely found at Tucson Chinese sites. Whether this
reflects a food preference or the fact that mutton was unavailable is unknown, but
considering that Chinese people elsewhere also consumed less mutton, we might expect
this to be related to food preferences.
d. Food Storage
It has been said that the Chinese consume more preserved foods than any other
people in the world (Chang 1977a). A wide range of food materials and preparation
methods is employed to make preserved foods. In the past in China, individual Chinese
families salted, pickled, dried, soaked, or fermented certain kinds of edible materials to
serve as accompaniments to fresh dishes or to tide people over during unproductive
winters. Such preserved foods were also made in great quantities by food factories. They
were sealed in ceramic containers and shipped to local grocery stores for sale. I still hold
a vivid memory from my boyhood of the stores in my hometowns in central China that
always had large stocks of brownware containers, in various sizes, which were stored on
the ground. These containers were so coarsely made that some would have been broken
in the course of delivery to the store. Whenever this occurred, the broken containers,
which primarily contained salted plant roots and soy sauce cheese, would have been sold
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at a reduced price. Then a crowd would have gathered in front of the store to purchase
the cheap preserved food.
Preserved foods were packed in a consistent way for shipment.

Both

ethnographic investigations (Lister and Lister 1989:44; Olsen 1978:38) and my personal
observation in China indicate that nested racks made of split bamboo are used to protect
the ceramic containers from shaking and colliding during shipment and to facilitate
packing and unpacking. The peculiar thing that I observed was that most of such
containers arrived in the grocery stores without a paper label attached to their surface.
The grocers would have been able to identify the difference in the contents of the
containers by business waybills and personal experience. However, I recall that some of
the storage vessels had paper labels on their surfaces. Also, sometimes a small paper
stick was tied to the outer bamboo rack to label the products contained in a shipment.
The food containers were sealed in different ways.

Archaeological work at

Chinese sites in Tucson has yielded several types of lids, which are associated with
certain styles of containers. One type of lid is similar to a round, flat disc; and the second
one is similar to the first, but with a vertical lip. There is still another type that looks like
a small plate. All of these lids are fitted loosely to cover the rim of the containers. The
lids are then sealed with either sticky or waxed paper, straps, or strings. In some cases,
wood and fabric "corks" are also used to fill in the mouth.
The first preserved foods imported into the United States probably arrived with
the first groups of Chinese immigrants. Consumption of an endless variety of salted and
dried foods by the Chinese would have been a common scenario on the American
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frontier. Archaeological discoveries firom many California sites reveal a heavy use of
food storage pots by the Chinese (Greenwood 1980; Langenwalter 1980; Praetzellis and
Praetzellis 1979). Several early witnesses recorded that Chinese railroad workers used
large quantities of preserved fruits and vegetables (Griswold 1962:120; Nordhoff
1874:190). Many historical photos show that the early Chinese stores in Tucson had
large stocks of ceramic containers (Olsen 1978:Figure 1).
Such brownware containers represent a significant proportion of the ceramics
found at the gardener's site and the downtown Chinese sites (Lister and Lister 1989;
Olsen 1978; Thiel 1997).

The TUR ethnographic collections also contain many

examples. Typological analysis of the brownware shipping containers has generated a
classification system for these vessels (Chace 1976). Olsen (1978) classified the TUR
materials as follows:
Wide-mouthed brownware container
Large brownware jar
Small brownware
Earthenware food vessel
Small narrow-necked jug
Gingerjar
Soy pot
Preserved slated vegetable container
Green hexagonal container
Ginseng steamer

Brownware is generally characterized by a dark brown to black glaze on both the
interior and exterior surfaces. The glaze is always coarse and filled with imperfections
and flaws. Most of the containers have a band of unglazed exterior surface around their
bases. These containers are made from low-qualiQr clays and are often asymmetrical in
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shape.

Many are mold-made.

These features of the containers suggest that the

brownware pots found in the Tucson Chinese sites were mass produced and were used as
utilitarian wares to transport and store foodstuffs.
According to their function, these storage pots can be roughly categorized into
two groups, although each type of container has been associated with certain foodstuffs in
many studies (Olsen 1978). One is for those vessels that held preserved egg, Hsh,
shrimp, sugar, ginger, bean curd, and a variety of fruits, vegetables, and condiments.
Another category includes pots that contain liquids such as soy sauce, vinegar, syrup,
jam, honey, wine, and oil.
One of the characteristics of Cantonese cuisine is using pickled materials to
substitute for pure salt in a dish (Anderson and Anderson 1977). If the early Tucson
Chinese did follow their old cooking customs, the amount of pickled materials consumed
daily would have been significant. It is, thus, not unusual to find numerous preserved
vegetable containers in Chinese archaeological assemblages.
Other essential foodstuffs for Chinese cuisine are peanut oil and soy sauce.
Griswold (1962:120) noted that the Chinese laborers in railroad construction camps
"cooked nearly ail their food in peanut oil." The Chinese way of stir-frying always
requires a small amount of oil. It is the same for soy sauce. As we know, flavor is one of
the major characteristics of a real Chinese meal. Soy sauce happens to be one of the most
important flavors in Chinese cookery. When brownware spouted jars for vegetable oil
and soy sauce began appearing in Tucson Chinese assemblages in large quantities, we
have a clear indication that the oriental occupants were retaining their traditional
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foodways. This suggestion is further supported by the lack of containers for western
condiments at the gardener's site and the TUR sites, except for catsup.
The food-related materials in Chinese assemblages from Tucson cover a time
span from the 1880s to the late 1960s. Although many of the ceramics recovered had
maker's marks that could be used to date the vessels, the dates derived are unreliable to
some extent (Olsen 1978). For example, some maker's marks reference historic regimes
and specify the name of a particular Chinese emperor. These marks seem to be good
clues as to the manufacturing date of the associated pots. However, later potters might
have imitated such marks for a variety of reasons, causing confusion to the analysts.
Another fact that affects the exact dating of the ceramics is that most of them changed
little in terms of design throughout this one-century time span. Changes in style, if any,
are limited, perhaps because a one-century timeframe is not long enough to observe such
change. Reusability of the food containers adds additional confusion to this picture.
Either tablewares or storage wares could be recycled for a long time and for different
purposes. Frankly, even though the Tucson Chinese food-related materials constitute a
big collection, the sample size of some artifact types is too small for analysts to work
with in terms of absolute chronology.
Nevertheless, relative dating has been attempted for certain stylistic types in the
TUR archaeological collections (Olsen 1978:49). For ceramics associated with Chinese
buildings, some rough trends are evident. One obvious change is that the decorated
motifs on the surface of bowls tend to become more colorful and complex through time
(Lister and Lister 1989:56-57).
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Fortunately, despite some stylistic change in Chinese ceramic materials, the
functionality of such artifacts apparently remained stable through time. This pattern of
stylistic change and fiinctional stability does not really interfere with the attempt to
reconstruct the Chinese foodways in the early Tucson.
Food Associated with Special Events
Food-related activities lie at the core of Chinese culture.

One cultural

manifestation is the important role of food in many special events. As early as three
thousand years ago in Chinese history, food had been integrated into various ceremonies
to form a sophisticated system by which selecting the right kinds of food, setting the right
table, and behaving according to the appropriate manners for a given event were all set
out in rules (Steele 1917). Throughout history, the system experienced little change in its
stylistic, symbolic, and functional characteristics. Culturally, specific kinds of food are
associated with certain occasions and function as symbols, e.g., red eggs at a marriage
feast to symbolize fertility, and noodles at a birthday party for the blessing of longevity.
Foods are also served as a means of communication between people as well as between
the living and the deceased. People use animal sacrifices in rituals such as mourning and
at the New Year celebration to connect with ancestors or spirits. Furthermore, holiday
foods all fall into given patterns. Just like the way that the Americans serve turkey at
Thanksgiving, the Chinese make yuan xiao and tang yuan, both of which are sweet
dumplings made of glutinous rice flour, to serve during the Lantern Festival. For the
Mid-Autumn Festival, moon cakes are served, and so on and so fourth.
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Although these food patterns are practiced nationwide in China, regional or even
family variations exist in terms of the alternate use of some specific foods. For instance,
Cantonese Chinese rarely cook jiao zi (Chinese dumplings) in the Spring Festival as their
fellow northerners do. The fortunate thing is that such differences are not big and
meaningful enough to confuse a discussion of Chinese food practices in any special event
in a general sense.
When Chinese immigrants journeyed to the United States in the mid-nineteenth
century, they brought their custom with them to the new land. Distinctive ceremonial
practices, clothing styles, and foodways caused great curiosity among the Americans. An
Arizona newspaper article recorded how Chinese "fed" their dead countryfolk during an
1879 event: "R. J. Rutherford, the pioneer expressman, this morning performed the pious
duty of taking two of the followers of Confucius, with a lot of roast pig, peaches, grapes
and a bottle of brandy to Lynx Creek to feed a dead countryman..." {Journal Miner,
October 10, 1879). In Tucson, the way that the Chinese celebrated their Spring Festivals
caught the attention of their fellow Tucsonans (Arizona Daily Star, undated piece
[AHS]). Whenever such celebrations were held, Chinese people would have set off
fireworks in their living places in Chinatown, attracting children and many other people
to gather around. Following the Hreworks, multiple courses of dishes would have been
served.
Most likely, ritual activities were held within public houses where altars were
used for sacrificial rites. These public houses were known to the whites as "temples" or
"joss houses." The headquarters of the Chee Kung Tong, who organized a majority of
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these activities, were often used to hold ceremonies. The invisible nature of Chinese
rituals, as well as the strange decorations inside the ceremonial structures, made the Ghee
Kung Tong a mysterious organization to the American public. A 1935 report described
the Tucson Ghee Kung Tong room and the arrangement of the ritual space: 'The altar
before which the neophyte stands to take his vows of brotherhood is a great, gilt, rococo
affairs, hand-carved of wood, and bristling with heraldic Chinese gods, goddesses,
animals, vegetables, jewels and fruits. So many things are symbolized on this altar that
not even the members of the Tong can explain them all. Out of an incalculably ancient
past came these deities and heraldic fauna and flora, and much of their significance has
been lost" {Tucson Citizen, February 22,1935).
Along with ancestral worship, the early Tucson Chinese celebrated various
holidays. In a local newspaper for 1935, an article on the subject of the Chinese Spring
Festival was headlined, 'Tucson Chinese Celebrate Celestial New Year Day" {Tucson
Daily Citizen, October 2-5, 1935). It described how the Chinese people got together to
enjoy their chicken dishes. Another description is even more detailed and meaningfiil in
recording the Chinese food served in the "Year of Ox" in Tucson.
A meatless dish served the night before Chinese New Year Eve, which was
Saturday, signifies a cleansing of the body.
Once, Chinese women (and men) stopped cooking the day before New Year's to
permit the kitchen god a few days off to visit heaven. They didn't clean house on
that day, either, because whatever one did on New Year's Day, one could be sure
of doing all year long.
Foods were made ahead and served cold throughout the New Year holidays,
which still are celebrated for a week or longer...
Now, however, most women cook even while the kitchen god is vacationing...
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The traditional New Year holiday menu includes sweet hors d'oeuvres made of
spoonfuls of gluten paste, fried in oil until they puff up into baseball-sized treats.
Immortal buns—^yeast rolls steamed with meats and other "goodies" inside—are
also popular, as is a dish of noodles for longevity...
Chickens, though cleaned, are served whole-with both head and feet intact. Fish is
also served whole. Duck is never served during the New Year holidays... for its
name means to lose or have taken away [Barte 1949].

On other special occasions such as birthdays, weddings, and graduations, the early
Chinese also ate special foods. The Chinese could have either cooked at home for a
family celebration or gone out to a restaurant or to a Chinese bachelors' quarter for a
public party. Either way, there would have been a multicourse banquet served. For
example, for a newborn baby a month old, a celebration feast might have included red
egg and ginger roots {Arizona Daily Star, E)ecember 28, 1971). The eggshells were dyed
red to symbolize happiness, prosperity, and fertility; and the pickled ginger roots stood
for growth. For a wedding, the feast would have been bigger with nine courses of dishes
on each table (Tang Interview 1992, [AHS]). Here nine ]iu is a homonym for "long,"
representing the wish that the bride and the groom would have a long marriage. It was
also a custom for the Chinese to have very large weddings with many guests attending to
honor the married couple.
Obviously, food for special events was bestowed with much cultural significance.
These cultural meanings are rooted in their traditional contexts, which the early Chinese
brought with them from their Chinese homeland. Unlike food consumption in the
household, the practice of eating in public requires more of the social knowledge that
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allows Chinese people to interact with one another and reproduce their old habits on short
notice. The Chinese used the same foods for particular celebrations, even though they
were in a foreign land. This is understandable for the first generation of the immigrants,
because their concepts had been molded culturally prior to arriving in the United States.
For the second generation, such knowledge came from what they had been familiar with
in the course of growing up and what they had been taught by their parents and the
surrounding society. The Chinese in the United States may have retained their distinctive
foodways because of the desire to enjoy something interesting and special. Celebrations,
and the foods associated with them, might have encouraged feelings of cultural and
ethnic recognition on the one hand and "taste memory" on the other. But, neither of these
reasons is strong enough for second-generation Chinese to separate themselves
intentionally from the mainstream society as some of elder first-generation Chinese did.
It is interesting that the Chinese celebrated nearly all of the American holidays as
well as their own {Tucson Citizen, October 24, 1988). Chinese felt fortunate that they
could have had two New Year's days each year. In terms of festival food, turkey would
have been cooked on Thanksgiving Day, and pumpkin was baked on Halloween, the
same way as other Americans did.

4.4 SUMMARY
Based on the information provided by collections of Chinese artifacts from
Tucson, I have sketched a general outline of the foodways practiced by the early overseas
Chinese in the Southwest.

The data I relied on are generated primarily from
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archaeological excavations in Tucson. Items in the collections range materially firom
earthenware and porcelain tableware to brownware containers, functionally from foodserving vessels to food storage utensils, and stylistically from simple and plain lids to
glazed and elaborately decorated teapots. Analysis of related archaeological features and
the evidence from plants and animal remains help to fresh out what is known about
Chinese foodways. Temporally, the collections span a period of time from the
establishment of the first territorial Tucson Chinatown to its demolition in the early
twentieth century.
Additional data come from the TUR ethnographic investigations, which follow
the archaeological data In time and complement it in terms of types of materials. This
collection covers a time span from the early twentieth century to the late 1960s, when the
second Tucson Chinatown was erased from the downtown area.

Many perishable

materials that are usually not preserved in the archaeological record appear in the
ethnographic assemblages. Among them, written accounts left by the early Chinese are
specifically unique and invaluable for helping us to gain greater insight into the cultural
history of the Chinese.
Historical documents and oral descriptions dealing with Chinese foodways are
abundant. Records pertaining to the early Chinese have been dug up from a variety of
sources such as local newspapers, court records, personal biographies, population
censuses, old maps, as well as old-timers' memories. These data provide important
historical background and serve to assist in the reconstruction of Chinese foodways.
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To better understand the persistence and change of Chinese food consumption in
an integrated social environment and to interpret the related behavioral patterns of the
early Chinese immigrants, a contemporary investigation has been conducted among
Chinese people currently living in Tucson. The ethnographic observations provide a
comparison on the adaptability of different immigrant generations.

Foodways are

considered within the whole social, cultural, and economic system. The results of the
modem investigation are then used to inform on past situations.
All in all, the analyses here are undertaken with a set of comprehensive data. A
whole picture of the food practices of Chinese immigrants over a century has been
assembled.

The evidence indicates that the early Chinese adapted their traditional

foodways to what was available in the new country, but also purchased foodstuffs
exported from China that were essential components of their cuisine. The Chinese often
chose substitutes that were easy to get locally. No matter what food materials they Hnally
got into the kitchens, the materials would have been prepared and cooked following an
unchanged convention. To facilitate the traditional strategies of cooking, Chinese-style
culinary appliances were employed in every kitchen.
Vegetables were consumed in large amounts on a daily basis. They were either
bought from Chinese gardeners or raised in home gardens. The vegetables were cut into
pieces and mixed with sliced meat. Pork was preferred, but cheap cuts of beef were also
consumed. Stir-fried dishes and soups made from these ingredients were the mainstays
found on Chinese dinning tables. Preserved foods were also used. Every member of a
family sat around the table with a bowl of cooked rice in hand. He/she enjoyed his/her
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own cooked rice as well as the shared cai dishes and soups. Ceramic vessels of Chinese
origin might not have been cheaper than locally made vessels; but only by using them did
the Chinese feel as if they were having an authentic family meal.
The time after supper gave the Chinese a moment of leisure in their day. Nothing
was better than infiising tea in hot water and chatting with friends or family members
while sipping hot tea. Someone might have talked about a plan to catch wild animals to
enliven the taste of meals.
Weekends were the time to make special foods. Choosing a dish would have
depended on either personal preference or personal cooking skills. Although the time
spent in the kitchen to steam, stew, boil, or fry something was relatively long, the
Chinese looked forward to enjoying different meals with their favorite flavors. If nobody
in a household was able to cook a good dish, then going to a Chinese quarter to buy some
special foods enabled them to both enjoy delicious food and participate in public
activities. Everyone knew that the public Chinese areas were also good places to hold
special events and have holiday experiences.
This is not, however, a complete picture of the Chinese food consumption in the
desert city. It should also be noted that American foods had been introduced into the diet
of the Chinese people because of the abundant canned foods that were available. We
have learned that the modem-day Chinese people have widely adapted to American fast
foods for their breakfasts and lunches, for convenience and to save time. The early
Chinese might have also eaten fast foods sometimes when they were too busy to cook.
Many of American-made and Native American-made food-related vessels have been
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excavated from the Chinese sites as well, including bowls, saucers, plates, large water
jars, etc., but whether these vessels were used to serve Chinese meals is still
undetermined. Although there will be no way to reconstruct the food practices of the
early Chinese in terms of the consumption of American foods based upon current
discoveries, one thing that is known for certain is that the Chinese drank a lot of
American alcohol, such as beer, champagne, and wine. Large quantities of bottles of such
beverages have been found in the archaeological and ethnographic collections.
What, then, are the real characteristics of Chinese food practice in the nineteenthcentury Southwest? My data suggest two key words: persistence and adaptation; retain
the old habits but adapt to the new environments. Maintaining traditional foodways is
apparently the main norm for first-generation immigrants.
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CHAPTERS
FOOD PRACTICES OF THE CONTEMPORARY CHINESE
IN TUCSON
In order to better understand the persistence and adaptability of foodways among
early Chinese immigrants, it is useful to integrate information from an ethnographic
survey of contemporary Chinese immigrants.

Such an investigation, if conducted

properly, has the potential to produce a dynamic picture of Chinese food practices that
can help to understand the relationships between food adaptation and issues of ethnic
interaction of the Chinese immigrants.

It has been predominantly accepted in

archaeological research that working among living peoples by archaeologists is a
strategic way to gather necessary information through which various aspects of past
societies can be inferred (Kramer 1982, 1985, 1996; Lx)ngacre 1970, 1974, 1991). Such
study, known as ethnoarchaeology, has provided numerous examples where the past and
present have been linked within the framework of a variety of research topics.
The study of Chinese immigrants is a good ethnoarchaeological case because the
two sets of subjects, the past and the present peoples, belong to the same ethnic group.
Although ethnoarchaeological research emphasizes a comprehensive model that is
generated from ethnographic observations in different living groups and universally
interpretable to phenomenon in any ancient peoples, it is obviously ideal if the interpreted
group has socio-cultural and physical backgrounds similar to those of the observed
peoples. Having held this premise in advance, I primarily chose Hrst-generation Chinese
immigrants, who reside in the same geographic location as their nineteenth-century
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predecessors, as the subjects of my ethnographic observations. At the same time, die
second and multiple generations of Chinese Americans are included for the purpose of
comparison and to obtain a longer-term, developmental view of Chinese food practices.

5.1 THE FIRST-GENERATION CHINESE IN TUCSON
There is no accurate official calculation of the total number of Chinese persons in
Tucson presently.

Multiple subgroups characterize the Tucson Chinese community,

including those who come from Mainland China, Taiwan, Hong Kong, Singapore, and
elsewhere as well as those who are bom in the United States. Each subgroup has its own
organization(s) and does not generally tend to communicate too much with the other
groups. Over the years, this diversity of origins has hindered unification of the Chinese
into a single society in the desert city. Some unofficial estimates suggest that there were
over 1,000 Chinese in Tucson in the 1970s {Chinese Business Directory 1970; Harkness
1973). This figure must have doubled or probably tripled during the last two decades.
An indication of this population assessment comes from the figure of Chinese students
who registered at the University of Arizona in 1997—446 (IC 1997 Fall). Among these
students, 294 came from Mainland China, 106 were from Taiwan, and 46 were Hong
Kong Chinese. If family members of the students as well as the university employees,
including visiting scholars and postdoctoral fellows, and their families were counted,
there would be around 1,000 Chinese affiliated with the University of Arizona alone.
This figure remains unchanged in subsequent years, according to university sources (e.g.,
IC 1998, 1999, 2000). Obviously, such numbers do not include Chinese at the university
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who are not directly from these three areas. Such numbers also do not include Chinese
who have no relations with the university.
Most of the current first-generation Chinese inunigrants are affiliated with the
university in some way. Theoretically, a "student" does not equal an "immigrant," but it
has been found that such a simple equation is technically applicable for this study (see
description in Chapter 3).

In addition, there is a large group of nonstudent first-

generation immigrants outside the campus, who are working in Tucson as businessmen,
employees, and the like. For many obvious reasons, the latter are more stable in career
and lifestyle and have higher incomes than do students and postdoctoral fellows. Such
population divisions create a situation where proper comparisons of Chinese foodconsumption behavior can be made. In the following description I will separate different
groups whenever possible, to check for any similarities and differences within the firstgeneration group.
I have attempted to discern a residence pattern that characterizes first-generation
Chinese (Figure 5.1). The attempt was initiated by using the Chinese directory collected
by the Association of Chinese Students and Scholars, a student organization at the
University of Arizona. As soon as I figured out that smdents and postdoctorates were not
the only first-generation Chinese living in Tucson, I began to rely on the white pages of
the Tucson city phone directory to locate Chinese. This job was done by identifying
possible Chinese names in the pages. Inevitably, names chosen this way go well beyond
the limitation of first-generadon Chinese. But it is better to involve more people with
different background than to rely on student body alone if a precise number for the first-
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Figure 5.1. Residential Distribution of Contemporary Chinese in Tucson
® Over 50 persons

^ Over 20 persons

O Over 10 persons

generation Chinese cannot be actually obtained. Meanwhile, such judgments of name
identification also are not accurate, because Chinese pronunciation systems are so diverse
that a Mainland Chinese might not be able to recognize a romanization used by a
Taiwanese or a Chinese from any other area. To avoid any incorrectness of the
identification, only those that are clear enough to be Chinese names are selected. Despite
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this pitfall, however, the residence pattern based on the Yellow Pages is still useful and
does provide necessary information to understand certain aspects of behavior of the
Chinese.
According to the Figure S.l, there are several clusters in certain residential blocks
where Chinese live compactly. The densest areas are those around the university
campus, especially to the south and north of the university. By referring to the Chinese
student directory, it is apparent that a large majority of the residents in these zones are
students. Similarly, Chinese also gather in some other areas. For example, the university
family apartments, Christopher City, had a large group of Chinese students. " Another
cluster of more than 20 Chinese student families, shown on the Figure 5.1, lives in the
Grant and Country Club Road area, where my family is currently living. People choose
to live in a particular apartment complex because of its safe and quiet environment, and
most importantly because of its low rental rate. Budget considerations are also a major
concern when other Chinese student families move into this complex. Moreover, the
Speedway and Pantano area is dense with nonstudent university employees such as
postdoctorates and research

technicians who also inhabit a few specific apartment

complexes. An excellent nearby middle school is attractive to the these Chinese parents.
I have found that several factors influence this residence distribution pattern for
students. The first concern when choosing a place to live is convenience; the residence
can be either close to the campus or on a bus line. The second is economic status of the

" Christopher City Apartments were closed in 2000 for buQding refurbishment by the University.
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residents, in ttiat the students prefer to choose cheap apartments. The accessibility of
information is also an important factor, because the Chinese share information with their
counterparts regarding places to live. One might argue that this distribution pattern is not
permanent because most of such apartment residents are a group of mobile people who
ordinarily move around in a short interval of one or a few years. However, it is worth
noting that in the long run all of these residential zones are always occupied by similar
numbers of Chinese. It is a fact that whenever one Chinese moves out, a new Chinese
may move in to replace him/her. Therefore, at any point in time one might be able to find
an interesting residence pattern of the Chinese students like the one shown in Figure 5.1.
Those who work or settle permanently in the city scatter all around the
metropolitan area. Comparatively few of them choose to gather in a specitlc location as
the students do, though the east and north sides of Tucson are preferred. Location
selection is more important for those who own their own homes. Neighborhoods with a
good reputation and great school district are preferred.
In this ethnographic research, information from a sample of 136 first-generation
Chinese has been collected (92 are University of Arizona students). The nonstudent
group includes people who are employees of the university and people who are working
in a variety of areas outside the university. Table 5.1 lists their study fields and
professions.
All my informants are between 20 and 60 years old, and they came to the United
States during the last three decades. Gender distribution in this sample is almost equal.
Nearly half of them have a family with them here in Tucson, while some youth are still
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single and room with other Chinese or non-Chinese students. Less than 10 percent are
married but left their spouses elsewhere or divorced. Analytically, a family is treated as
an individual household unit in the sample, whereas a single person is also treated as a
unit if he/she does not share meals with others.

Table 5.2-5.6 present summary

information about the informants.
Of the first-generation subjects, about 87 percent are directly from Mainland
China. Among the rest, nine come from Taiwan, three from Hong Kong, and five from
Southeast Asia. Therefore, Chinese is not the only nationality identified in their official
credentials, although they all declare themselves as Chinese. Only one of them has a
non-Chinese parental lineage from the paternal side. Coming from Indonesia, this
informant has an Indonesian father, and her mother is a fourth-generation Chinese in that
country. Almost all of the subjects, except the student who has an Indonesian father, can
speak Mandarin Chinese. But Mandarin may not be the first language for those who are
from Hong Kong, Indonesia, and Malaysia.

5.2 FOOD CONSUMPTION OF THE FIRST-GENERATION CHINESE
The first-generation Chinese, with different backgrounds, have different cooking
practices (Table 5.7). It is not surprising to note that married persons cooked on a
frequent basis before coming to the United States, both males and females. This
observation, however, does not include those who got married after leaving their home
country (only 2 persons in the sample belong to this category). In other words, they were
single when they were in their home country. When they were single, over 90 percent of
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Table 5.1

Study Fields and Professions of First-Generation Chinese Immigrants by
Percent
Study Field
Students
Non-students *
(n = 92)
(n = 44)

22
Science
32
(bicluding computer)
20
Engineering
38
Business
12
8
20
Health
7
Social Science
2
Humanity
2
10
Agriculture
Law
6
Education
9
6
Government
Social Work
4
Other
2
* Non-students include those who work temporarily at the university such as postdoctoral fellows
as well as those who have permanent jobs in Tucson.

Table 5.2

Marriage Status of First-Generation Chinese by Percent
Married
Married
Single
(w/family)
(w/o family)

Students (n = 92)
Nonstudents (n = 44)

Table 5.3

5
9

41
2

Age Group of First-Generation Chinese by Percent
20-30
30^0
40-50

Students (n = 92)
Nonstudents (n = 44)

Table 5.4

52
87

43
II

50
62

7
22

Gender Distribution of First-Generation Chinese by Percent
Male
Female

Divorced

2
2

50-

6
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Students (n = 92)
Nonstudents (n = 44)

Table 5.5

2
48

7

64
27

Origin of First-Generation Chinese by Percent
Students
Nonstudents
(n = 92)
(n = 44)

Mainland China
Hong Kong
Taiwan
Singapore
Malaysia
Indonesia

Table 5.7

36
48

Time of Arrival in the United States of First-Generation Chinese by
Percent
Pre-1980
1980-1990 1990-1995 Post-1995

Students (n = 92)
Nonstudents (n = 44)

Table 5.6

64
52

59
2.5
5
1.5
1.5
1

28
1.5

Cooking History of First-Generation Chinese by Percent
Married
Single *
(n = 95)
(n = 4I)

Daily
Frequent
Occasional
Seldom
Never
* Divorced persons are included

93
5
2

15
9
51
15
10

34
18
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the married people cooked at least once a day. Such practices familiarized them with the
necessary skills and knowledge to make Chinese dishes and enabled them to cook
authentic Chinese food after immigrating to the United States.
Among these single persons, some (51 percent) had cooking experience on an
occasional basis before arriving in the States, and the rest either just had minimal cooking
skills or did not cook at all. The latter soon found cooking Chinese food a difficult task
when they settled down in the new country and had to cook for themselves. Initially,
they attempted to avoid cooking and went to nearby restaurants to eat Chinese food.
They were immediately disappointed by the taste of Chinese dishes served by these
Chinese restaurants and concluded that these foods are not what they have been used to.
These dishes are Americanized Chinese foods, which are always too sweet. A desire to
have "authentic" food, thus, forces such an inexperienced single persons to begin to learn
to cook Chinese food by referring to a cookbook or by learning from others. Although
this group can buy semifmished products from Chinese stores and process them with
simple steps, they cannot afford to rely completely on such foods.
No matter who does the cooking, it is absolutely clear that an extremely high
percentage of tlrst-generation Chinese interviewed during this research consumed
Chinese food at home every day in their original countries (Table 5.8). Their geographic
locations in Mainland China (even in different countries) may have shaped their food
preferences slightly, but any differences that do exist reflect only small variations within
the Chinese food system. We will find from the following discussion that this preexisting
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Table 5.8

Frequency of Consumption of Chinese Foods by First-Generation Chinese
before Coming to the United States (n = 136)
Daily
Frequently
Occasionally

Mainland Chinese
Taiwan Chinese
Hong Kong Chinese
Southeast Asian Chinese

100
88
66
60

12
34
20

20

food-consumption pattern for first-generation Chinese has greatly influenced their food
choice after they have moved to a different country.
Both male and female Chinese cook food in the home. The gender division of
work for cooking within a family is mostly decided by each individual's schedule. In
some cases, the economic status of a couple is a more important factor than the traditional
view that the female adult is responsible for working in the kitchens. For example, I have
witnessed several instances where the transfer of role as cook from one partner to another
changes after their economic status changes. However, in most cases, a man and wife
equally share the responsibility for food preparation.
Single persons have a quite different story. According to my observation, females
cook more meals than males do. More than 64 percent of female students claim that they
cook frequently, compared to less than 34 percent of male students.

Accordingly,

females possess more Chinese-style utensils in their kitchens.
Resources
A complete wholesale and retail system revolving around Chinese food has been
well developed in Tucson since the earliest Chinese immigrants came to the desert city
over a hundred years ago (see Chapter 4). The present food network, however, has quite
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a different pattern. There are no longer Chinese farmers who raise vegetables and sell
their produce door to door to local residents in the mornings. Likewise, few of the town's
once numerous small Chinese grocery stores still remain. Business competition has
already remolded the current food supply system so that only three major Chinese food
markets remain open to serve the local Chinese, if the few small Asian food stores are not
counted. The most popular one is the Farmer's Market on l?"* Street and Park Avenue,
which attracts Chinese by selling fresh vegetables and a wide variety of Chinese foods.
Its reputation for supplying a large array of fresh vegetables also brings in some nonChinese customers every day. Two other stores are the Grant-Stone Store on Grant Road
and Stone Avenue and the G & L Store on 22"'' Street and Swan Road. According to my
visual observation, the former has an increasing number of Hispanic customers, and the
latter is an Asian food store, where Japanese, Korean, and Southeast Asian foods are
displayed.
Chinese food sold by these stores includes canned goods, dried and salted food,
and other processed food, which are nearly exclusively imported from Asia. Such
supplies cover almost every edible substance available and consumed in China.
Consequently, no matter which part of China a Chinese person comes from and whatever
flavors a Chinese person prefers, it might be possible for him/her to find the proper food
or raw ingredients in these stores to cook his or her preferred dishes.

Semifinished

products, such as unsteamed dumplings and unboiled meatballs, are sold in great variety.
Such foods include processed foods that are made by Chinese workshops and factories in
California, Arizona, or other nearby states, and canned foods that are either imported
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from Asia or made in the United States. They are instant, easy-to-prepare foods. The
most important thing to note is that they are all authentic Chinese foods regardless of
their packing style or locations of manufacture. It is obvious that the packing style of
certain foods has changed compared to the early days (see Chapter 4). For example, the
ubiquitous coarse glazed jars that contained soy sauce, oil, alcohol, and salted food in the
past have been mostly replaced by small standardized glass bottles, although the contents
remain the same. If brownware jars do occasionally appear on the shelf, their size is
smaller and their high price makes them luxury purchases (Figure 5.2).

Figure 5.2. Small Brownware jar for alcohol

Chinese cooking utensils are sold in these stores. It is obvious that the quality of
the utensils has improved considerably over the decades: stainless steel and nonstick steel
are used as to make woks and pans; aluminum is used for steamers; and the ceramics are
much finer. Some categories of pottery have disappeared from the modem assemblage.
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such as many kinds of jars. Ceramic spoons still exist, but are used less frequently.
Instead, steel and plastic spoons are sold abundantly. Compared to the objects of the
early years, however, changes in style are minimal except the decorations on certain
porcelains. Porcelain bowls and plates look similar to what the early Chinese used.
Functions of the cooking objects are likely to be the same. Table 5.9 lists the major types
of utensils sold in local Chinese Stores.

Table 5.9
Utensils Displayed in Local Chinese Stores by Category
Preparation
Cooking
Serving
Cleaver (large)
Cleaver (medium)
Cleaver (small)
Cutting board
(wooden)
Cutting board
(plastic)

wok (w/cover)
wok (w/o cover)
spatula
clay pot
steamer (aluminum)
steamer (bamboo)
flat pan

ceramic plate
ceramic plate
ceramic rice bowl (large)
ceramic rice bowl (medium)
ceramic rice bowl (small)
spoon (steel)
chopsticks (bamboo)
chopsticks (ivory)
chopsticks (plastic)

Fresh vegetables, fruits, meats, fish, and seafood are the major products sold in
these stores. Vegetables are supplied by Mexican, Califomian, as well as local fanners.
There are no Chinese vegetable gardeners in Tucson, except for a few in Marana who
own very big vegetable and cotton ranches. But it seems that some California enterprises
are being managed by Chinese people (Haipeng Sun, personal communication 2001).
Undoubtedly, the vegetable and fruit supplies in these Tucson Chinese stores have
different types that are not available in American stores. Some items, such as Chinese
chives and bamboo roots, are only available in Chinese stores. Table 5.10 lists some
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Table 5.10

A List of Chinese Vegetables and Fruits Sold in Local Chinese Stores

Chinese chives
Chinese celery
Taiwan choy
Bamboo roots
Bean weed
Soy bean products
Winter melon
Bitter melon
Fuzzy melon
Palm melon
Sweat melon

Chinese eggplant
Bokchoy
Pea tip
Long bean
Sea weed
Green papaya
Watercress
Yu choy
Yellow chives

vegetables and fruits sold in the Farmer's Market that are specific to local Chinese stores.
As far as meats, both beef and pork are available in the Chinese stores, as are
duck and chicken.

However, mutton is not usually sold.

Unlike their American

competitors, the Chinese stores do not usually sell cooked meats. Instead, they like to
provide customers with certain raw animal (especially pork) parts that are not available in
American stores, such as the internal organs of pork and duck/chicken feet. The GrantStone Store provides many unusual species, including richfield eel, black chicken,
hairtail, and other unfamiliar animals. Table 3.11 lists such products that are not
typically available in non-Chinese stores.
The Chinese rely on these stores to get what they need for a Chinese meal.
Occasionally, Chinese stores in Phoenix are visited, if more-specific Chinese foods are
needed. Whenever people go to the West Coast, they tend to bring back certain foods
that are either not easy to obtain locally or fresher than those supplied in local Chinese
stores. However, such cases are comparatively rare and contribute very little to the
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Table S.11

Meats and Fishes Sold Solely in Local Chinese Stores
Meats
Pork heart
Pork feet
Pork ear
Pork intestine
Pork blood
Cow internal organs*
Chicken feet
Chicken neck
Chicken internal organs
Black chicken
Duck feet
Duck neck
Richfield eel
Hairtail

Fish
Jelly flsh
Seaweed
Shark fin

* Cow internal organs are also sold in many local Mexican food stores

interpretation of daily food practices by the flrst-generation Chinese in Tucson.
I have tried to obtain precise data on the sale of Chinese products in these Chinese
stores, but my attempt failed because the managers are concerned about business security.
Unlike the American stores where the merchandise sold is itemized on the buyers'
receipts, the Chinese stores just list all goods on the receipts without names or categories.
Hence, it is impossible to get meaningful information from the Chinese store receipts. In
order to get an idea of what kind of products the customers usually buy, I made some
visual observations of the contents of customers' shopping carts. I have spent some
Saturday mornings, which are usually the peak shopping time in Chinese stores, standing
by the registers in the Farmer's Market to observe and record what Chinese people were
buying. This method of gathering data is, of course, not scientifically accurate, because
only item numbers, rather than values, were entered into my notes. Further, the Chinese
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shoppers observed were probably not all first-generation Chinese.

However, my

observation can at least provide a rough impression of the shopping pattern of the
Chinese.
Vegetables and semiprocessed (or instant) foods represent the top categories
purchased by contemporary Chinese customers. Though vegetable bought vary from
person to person, the preferred types are those that are not usually provided by American
stores and are similar to the species grown in East Asia. Semifinished foods are usually
purchased by single persons or people who have steady incomes. These customers would
rather spend less time to enjoy true Chinese foods. The next most sellable categories are
meat, seafood, dry food, and condiments. It is certain that customers have more choice in
the Farmer's Market than in any American store for pork parts and fish (see table 5.11),
which many Chinese customers appear to love very much. Salted foods are not as easy to
sell as the products mentioned above, and the least saleable items are certainly utensils. I
am told that among all kitchenware, cooking and storage tools are even sold less than
serving objects in the store (Haipeng Sun, personal communication 2(X)1). This seems
reasonable, because utensils are durable products that can be used for a certain period of
time before being replaced by new ones. Cooking tools are always made of metal
materials (except for some clay pots) and have longer lifetimes.
Such a shopping pattern may suggest that the Chinese people consume more
vegetables than meat. Dried foods are used to supplement fresh vegetables for special
flavors in making cat dishes. Many people favor partially prepared or seminnished foods
for the sake of convenience. The reason that salted foods are less favored than in the past
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is probably because contemporary Chinese are economically better off than their early
counterparts. As in China, salted foods are consumed as a substitute for fresh foods only
if fresh foods are not available for any reason.
Eating Pattern
Every subject in this study prepares Chinese food themselves at home except for
three single persons who never cooked before coming to the United States. The
frequency with which Chinese meals are cooked varies among people, depending upon
their living conditions, gender, cooking history, marital status, and personal preferences.
Table 5.12 shows that married people who have a family with them cook Chinese meals
almost every day, and some of them have Chinese meals twice a day. On the other hand,
eating patterns for single people are comparatively irregular. They eat Chinese food
several times a week, if not daily. Some single people cook Chinese food at home.
About 10 percent of them rarely cook themselves, but go out to eat in Chinese
restaurants. In response to my inquiry about dining in Chinese restaurants, these people,
who are all students, tell me that they either do not know how to cook a Chinese meal (30
per cent) or do not have the necessary space and equipment to do so (40 per cent). Some
also indicate to me that they are too busy to cook.
According to my survey, it is not common that first-generation Chinese eat
Chinese meals three times a day. Instead, most of them have adapted to American-style
breakfast foods. Milk, eggs, bread, bacon, sausage, as well as a wide range of cereals are
among the most common foods consumed in the morning. Although a few Chinese
families do include rice gruel, soymilk, steamed buns, and other Chinese items as
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Table 5.12

Frequency of Cooking Chinese Meals by First-Generation Chinese by
Percent
Single
Married
Married
W/Family
W/0 Family
Students NonStudents

3 times a day
2 times a day
1 time a day
Occasionally
Rarely
Never

2
52
42
4

11
67
11
11

7
54
23
10
5

100

breakfast foods, such consumption is not often practiced. Many informants interviewed
stated that convenience is the number one reason that they choose American food in the
mornings. Nobody has enough time to prepare a Chinese meal before going to work or
school because cooking Chinese meals is always a time-consuming task. Furthermore,
some people perceive that American foods are nutritional and provide adequate energy
for their bodies.
The second meal, namely lunch, is a mixture of Chinese and American foods.
Fast foods such as hamburgers, hot dogs, sandwiches, and the like have become popular
lunch foods for some Chinese. However, this does not include some people whose taste
is conservative and unchangeable. To have a Chinese meal at work, some firstgeneration Chinese intentionally cook extra portions when they prepare their third meal
on the previous day. The extra portions will be retained for consumption as next day's
lunch and brought by them when they go to work. Around 68 percent of the subjects
indicate they sometimes bring Chinese lunch to work or school. About 46 per cent of the
subjects say they bring Chinese meals for lunch regularly. At the university, many
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laboratories, especially some chemistry labs and hydrology labs, are full of Chinese
research specialists. Whenever lunchtime comes, they will donunate the lunchrooms as
they reheat their Chinese meals. The exotic smell of Chinese meals always brings about
curious inquiries from their American colleagues. Another example is the public foodpreparation areas outside major university facilities, such as the university libraries and
the Student Union, where microwave ovens are set. Many Chinese students will use
these facilities to reheat their Chinese food in the microwaves every weekday at
lunchtime.
If the first-generation Chinese consume alternately American and Chinese food at
the second daily meal, the third meal is typically Chinese style for most of the families
and many of the single people.

Many of the previous studies on Chinese food

consumption have also revealed the same eating pattern (e.g., Harkness 1973; Howard
1974).

It is quite usual that time for cooking is still the most important factor in

determining an eating schedule for the Chinese. Upon returning home from work, people
are able to spend time preparing, cooking, and enjoying what they prefer to eat. One of
my informants describes the Chinese-style supper as a way of "recovering" himself after
a busy day: "only after having a delicious Chinese meal after work would you really be
able to feel rescued from the hard work of an entire day." Therefore, eating Chinese food
brings about feelings of joy and relaxation to the Chinese who partake of it.
Unequivocally, the enjoyment of eating Chinese food does not come without
some drawbacks. One has to invest considerable time and energy to prepare and cook
such meals, which in turn becomes an extra burden to the fatigued workers or busy
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students. Therefore, if any one family member has more free time at home in a day, the
family will enjoy more Chinese food. If all adult members are busy at work, they might
only arrange some convenient meals, if not American food. For them, cooking a big
Chinese banquet on a weekend is a rewarding job. Accordingly, it has become a
common event for first-generation Chinese to hold dinner parties periodically among a
group of friends in rotation. Whether these parties are potluck, where every participant
brings his/her own food, or the food is prepared by the host alone, these Chinese are able
to take great pleasure from the abundant, authentic Chinese cuisine. Chinese cooking is
such a diverse system that every cook's meals are definitely unique.
Food Preparation and Cooking
Some of the old-style methods of food preparation are no longer practiced by
contemporary Chinese. No one still holds an interest in smoking and drying food for
future use. The Chinese stores in Tucson and elsewhere provide all kinds of such
prepared foods to their customers, which are made in China and elsewhere in Asia.
Salting food, nonetheless, is occasionally practiced by some housewives for certain
foods. For example, some people may like to salt eggs, cabbages, cucumbers, and some
other vegetables by using their personal recipes. Similar products may be found in local
Chinese stores, but "they taste different" as stated by some housewives, and they note
that "salting vegetables is an easy task." One needs only to combine salt with processed
materials and seal them in a container for a period of time. It is worth noting that such
salted food never makes up a major portion of the Chinese food system for firstgeneration Chinese.
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Food preparation essentially involves a process for working with vegetables and
meats. Conventionally, there are over a-dozen ways of cutting vegetables into different
shapes and pieces in China. These cutting methods include parallel straight cutting,
parallel oblique cutting, horizontal slicing, diagonal stripping, and so on. The subjects
interviewed for my research consider these professional preparation methods to be too
complicated for home use. What they do is simply prepare vegetables by the common
method of parallel, straight cutting, which is no different from an American style of
cutting. Similarly, the Chinese have created a sophisticated system for preparing meat
with which meat can be tenderized, minced, sliced, and pounded. Unlike processing
vegetables, the Chinese in Tucson apply most of the traditional meat-preparation methods
for specific purposes.
While preparing raw pork and beef, meat is always pulled off from bones if bones
exist. Both meats and bones are used separately for cooking different dishes. Bones are
generally kept whole for boiling soups, if they are not too big. Thus, there will be few
cutting marks left when small bones (especially pork bones) are processed. Logically,
since meats bought from Chinese stores are always in small pieces, any cutting marks left
on larger bones were probably caused by butchering in meat-processing plants or by
slicing in stores (both Chinese and American stores). On the contrary, the Chinese way
of preparing food will be observable with poultry bones. Whole chickens and ducks are
preferred by the Chinese, who separate them at home for different uses. The legs, wings,
breast, and trunk are always chopped with Chinese cleavers into regularly same-sized
pieces, and bones and meats are not separated. Such small chopped pieces are then used
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for making stir-fries and stews. Use wear shown on the edges of some cleavers indicates
that such tools are used as choppers.
From an archaeological perspective, the observations made regarding the
differences between cutting pork bones and fowl bones are very valuable. The distinction
may be useful for identifying the remains left by a particular ethnic group in an
archaeological deposit. The previous chapter referred to chicken bones discovered from
the TUR excavations in Tucson, which were cut into regular, small pieces. By referring
to my ethnographic investigation, we will have stronger evidence to support the
conclusion of the analysts that such bone remains were possibly left by the early Chinese
immigrants (Lister and Lister 1989).
There are many ways of cooking a Chinese dish. Generally, local traditions (in
China), family preferences, and personal skills are among the traits that help shape the
style of a person's cooking. Nonetheless, I have found that there is a dominant method of
cooking a Chinese meal among the first-generation Chinese in Tucson, that is, "stir-fry."
This method has also been observed as the most popular method by all other researchers
(e.g., Chang 1977b; Hahn 1968; Howard 1974; Kan and Leong 1963; Lee 1958). It
seems that every Chinese I have observed stir-Mes his/her meals on a daily basis, no
matter what part of China he/she is from. In other words, if any family is consuming a
Chinese-style dish on a normal day, the meal is most likely cooked by stir-frying. Only
for special family dinners or feasts do Chinese people use cooking techniques other than
stir-fry to prepare their foods.
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Stir-frying food has been described in the previous chapter. To repeat it, let me
describe the general process here as observed in my ethnographic visits to Chinese
families. Upon having finished preparing raw materials, the cook sets a deep wok onto a
tumed-on stove. A typical method is to put a few ounces of vegetable oil into the wok,
until both the oil and the wok are well heated. The meat is then thrown into the hot oil,
along with small pieces of green onion, garlic, ginger, and other condiments. The cook
uses a spatula to rapidly turn over the meat until its color changes. Vegetables are then
poured into the wok to mix with the meat. The cook continue to stir all ingredients
within the wok, and if she is skillful enough in cooking, she might be able to flip the
ingredients over into the air and turn the cooking process into a performance, just like one
might have observed in a Chinese or Japanese restaurant or in a show. Salt, soy sauce,
and other seasonings can be added at any time during the stir-frying process. Any subtle
distinction in controlling temperature and the time the ingredients, condiments, and
seasonings are added will certainly make a dish different from other dishes of the same
kind. It is not an exaggeration to say that any two persons will create different tastes in a
dish even though they use the same ingredients and utensils.
Many of the informants I observed do not follow the exact process of stir-fry as
described above. They have to keep the temperature of oil and wok low so that a cloud
of smoke will not be produced whenever meat or vegetables are thrown in. The smoke is
an indication of high temperature, which is a key to make a dish fiiesh in the Chinese stirfry process. Unfortunately, smoke will cause damage to a kitchen. Even if a smoke fan
is set above the stove, the cloud of smoke still discolors the ceiling and makes the entire
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kitchen greasy. If a family stir-fries frequently, a film of grease in the kitchen will be
inevitable no matter what the temperature of the wok. Whenever I entered a kitchen
during my investigations, I looked at the stove area, and it did not take much time for me
to figure out if its owner had practiced stir-fry on a frequent basis. Those who rent
apartments try to avoid too much greasy dirt in their kitchens, but it is evident that almost
none of them is successful in such battle if they stir-fry repeatedly at home. On the other
hand, some single persons who rarely cook at home have a clean kitchen. Those who
have their own houses try harder to balance the need to keep the kitchen clean but still
cook Chinese meals. A visual observation of their kitchens shows that all of them are
greasy-dirt free and the application of stir-fry is not detectable. Yet, almost all of the
owners indicated to me that they do stir-fry. Their strategies for keeping kitchens clean
vary. Some people stir-fry very few times a week but cook a large quantity every time
for future consumption. After several stir-fries, they will thoroughly clean the kitchen.
Most homeowners, however, build a temporary cooking place outside their kitchens.
Cooking equipment, especially the stove and the wok, is moved out to the backyard or in
the corridor for stir-fry or deep fry. Only those cooking methods that do not cause
damage are actually conducted in the kitchens.
Notwithstanding, stir-fry is a comparatively easier process than most other
Chinese-style cooking methods. For example, steaming, slewing, frying, boiling, and
roasting need much more time to complete and require more attention during the
preparation process. These methods are usually reserved for weekends and for parties
and special occasions when people have the time to spend.
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Among these cooking methods, stewing requires a great amount of water within
which raw materials (usually meats) are boiled until done. Lots of seasonings are added
to stews. Soy sauce and sugar are the most important and popular added flavorings.
However, any ingredients can be added to the stew water to make the dish distinctive
from those made by others. Local special flavors often require certain combinations. For
example, the Cantonese are accustomed to using cinnamon and aniseed when stewing
geese. Commonly stewed parts include ribs, belly, feet, ears, tongues, and internal
organs of pork, beef, as well as any kind of poultry. It takes hours of stewing before all
of the broth is absorbed into the meat. Except for pork belly and ribs, all stewed meats
are served cold.
Many of the subjects interviewed for my research, particularly those who come
from southern China, prefer steaming food whenever time allows. The southern Chinese
prefer rice products to foods made with flour. They prefer to use steamers to make some
finer snacks and dishes. Like stewing, steaming is also a long process during which
foods are cooked by heating with steam. Steamed foods, which are not restricted to
meats, can include fish, vegetables, rice, and many other items. Steamed rice pork and
steamed stuffed bun will be served with plenty of other dishes at any Chinese party.
The northern Chinese like to make and boil dumplings on the weekends. The
dumplings can be stuffed with a mixture of ground meat and any kind of vegetables,
depending upon one's flavor preference. Usually, Chinese chives, celery, eggplant, and
Chinese cabbage are grounded to use as the fillings. To make dumplings, the cook also
needs to knead dough and divide it into small regular pieces. Each piece is rolled with a
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Chinese rolling pin into a round wrapper with a diameter of around 10 cm. The cook
places filling onto the wrapper, folds it, and sticks the edges together tightly with his/her
fingers. A completed dumpling has a crescent shape.
Making dumplings is a collective work that regularly requires several people: one
supplying wrappers and many sticking them with fillings. The process of making
dumplings is, therefore, also a social event during which friends and relatives sit together
to work and chitchat. Some Tucson Chinese have extended such special events to their
daily life. Not only are dumplings made on holidays, they are also made within families
whenever time allows. Since people are busy at work or study, they intend to make more
dumplings than they need for one meal and store uncooked dumplings in refrigerators for
consumption in the coming days.
In general, northern Chinese use flour to make a variety of foods. In addition to
dumpling, noodles, steamed stuffed buns, and xian bing (pan-fried buns with fillings of
vegetables and meats) are among the favorite foods.
It is not difficult to understand that having a Chinese dish requires a great deal of
preparation and cooking time. The interesting thing is that, though busy, the majority of
first-generation Chinese still invests much time and energy into preparing Chinese meals.
Many even cook them every day. Whenever I attempt to seek an explanation for this
phenomenon, the informants always respond to me as follows: "my body feels
uncomfortable if I do not eat Chinese food for longer than a few days", or '1cannot stand
it if I do not have at least one meal of Chinese food a day." Obviously, it is people's
physiological demand that forces them to cook what they have been accustomed to.
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Chinese-Style Utensils
Chinese-style utensils are still in use in the kitchens of Hrst-generation Chinese,
although more and more Western-style utensils have been introduced. One of the biggest
changes in the Chinese kitchen is the disappearance of the browneware storage vessels
that are abundant in the early Chinese archaeological assemblages. On the one hand,
small glass and ceramic bottles are produced by modem factories, and these replace the
larger jars used in the past. The refrigerator, on the other hand, has become a huge
container used to efficiently store foods. However, changes in preparation, cooking, and
serving objects are not significant compared to the cooking equipment of the early
Chinese. I will now describe item by item the Chinese-style utensils that are used by
First-generation Chinese interviewed for my research (Table 5.13).

Table 5.13

Chinese Style Utensils Used by First-Generation Chinese by Percent
Family (n=95)
Single (n=41)
Cleaver
98
69
Cutting board
Wooden
34
12
Plastic
63
59
Rolling pin
83
46
Wok
99
83
Spatula
99
76
Steamer
80
15
Clay pot
56
7
Bowl
100
93
Plate
100
95
Chopsticks
100
95
Teapot
45
2
Teacup
98
83

a. Preparation Tools
Cleavers
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About 88 percent of the subjects interviewed for my research use Chinese
cleavers. The percentage distributions are 99 for families and 69 for single persons,
respectively (see Table S.13). Only a few families possess more than one cleaver. About
50 percent of the cleaver owners claim that their cleavers were brought from China. The
rest purchase their cleavers directly from local Chinese stores. Because cleavers sold in
such stores are imported from China, there is no significant distinction in style and size
between these two groups of cleavers (Figure 5.3).

Figure 5.3. Chinese-style cleavers
The Chinese cleaver generally has a rectangular shape. Its round wooden handle
is attached to one of the upper comers. The edge of the cleaver is slightly curved. Its
width ranges from about 18 to 22 cm, and its height varies between about 7 and 10 cm.
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Even the biggest one is smaller than a professional butcher's cleavers. However, it is
much bigger than ordinary American-style knives. Chinese people find that the size and
weigh of the Chinese cleavers are suitable for cutting both vegetables and meats. These
cutting tools are also appropriate for chopping chickens and other small animal skeletons.
Some cleavers have separate edges for the purpose of cutting and chopping. After
frequent use for chopping, a cleaver may present clear evidence of use wear on its edge.
Cutting Boards
Traditional Chinese cutting boards were made of wood. Many people still use
wooden boards in China presently. It is said that natural products are healthier than manmade products such as plastic. Some people insist that wooden boards have a softer
surface, which is able to produce a cushioning effect against the cutting force. This is
good both for the human hand and the cleaver's edge. The wooden cutting board is either
made by cutting a single tree trunk transversely or by several smaller boards being pieced
together into a rectangular shape. The latter is slightly larger in size than the plastic
board in general, which is found to be used by about 34 percent of Chinese families and
12 percent of single persons.
A majority of the subjects use plastic cutting boards bought from local stores
(either American or Chinese), whereas a few do not have a cutting board at home.
Rolling Pins
The Chinese rolling pin is different in shape from the American rolling pin.
There are two types of American rolling pins. One has a thick body and two small
handles, one on either end. Its main body, whose diameter can measure up 10 cm, is
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rotatable. American chefs use it to roll dough flat to make up food such as pizza.
Another American-style rolling pin is thinner and longer than the former one. It is made
of a single piece of wood. Still the central part of the rolling pin is thick, but its body
becomes thinner and thinner toward the two ends to form a elongated shuttle shape.
Some Chinese families have rolling pins that are similar to the latter type. Most
first-generation Chinese, however, use a Chinese rolling pin. This pin is also made from
a single piece of wood, which, like the thinner American rolling pin, is not rotatable. A
typical Chinese rolling pin is about 30 cm in length and 3 cm in diameter at the center.
The difference is that Chinese rolling pin does not have an obvious thicker center and
thinner ends. Instead, its two ends are almost as thick as its center, though the central
area is still a little bit thicker, making its shape like that of a cudgel. Such a shape is
functional for rolling flat dumpling wrappers that are round and small (usually less than
10 cm in diameter). While working on the wrappers, the manipulator rolls the pin with
one hand, and rotates the roiled dough with the other hand simultaneously.
b. Cooking Tools
Woks
The wok is one of the most characteristic objects in a Chinese kitchen. As with
the Chinese cleaver, a household might only own one wok for a variety of cooking
methods. Since it is made of durable materials, people will carry it with them when
moving to somewhere else. If a person does not send his/her wok with the other
furniture, the wok will be passed to another person for use. So, it is interesting that 56
per cent of the wok owners are second- or multiple-hand owners. That is, they get them
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from Chinese persons who have used the woks and left them behind after leaving the city.
Hence, it is very possible that woks are missing firom archaeological deposits of Chinese
household refuse because people were keeping them. The archaeological discoveries of
Chinese immigrant occupations in downtown Tucson help to verify such a presumption.
Most woks are imported products. People either bring them from their home
country or buy them in local Chinese stores. In a very few cases woks obtained from
American stores were noted. However, the owners of such woks all complain to me that
the walls of American-made woks are too thin to make good Chinese food. I am told that
if the walls of a wok are too thin, it will absorb heat too quickly and cannot retain it long
enough to transfer to the food. Woks used by the Tucson Chinese are no longer made of
cast iron, which are relatively heavy to hold and comparatively easy to break. Made from
stainless steel, contemporary woks have slight variations in shape. Overall, the wok is
characterized by its deep body and oblique wall, which is perfect for stir-frying when a
spatula is applied as a shovel against the wall to flip over the ingredients inside.
Round-bottom wok with one stake-shaoed handle.

A stake-handled wok is

typically designed for professional chefs who can use one hand to lift the wok, leaving
the other hand free for stir-frying. Its nickname in China is stir-pan (chao shao). People
also use it in their kitchens. Having considered that most of household cooks are women
who lack the strength to hold the wok with one hand, some manufacturers add a small
ear-shaped handle at the rim on the opposite side of the big handle. A cook is then able
to lift the wok with two hands.

176

This type of woks is deep and has an oblique wall. Its typical size is around 3040 cm wide and about 10 cm high (Figure 5.4).

Figure S.4. Round-bottom woks with one stake-shaped handle

Round-bottom wok with two ear-shape handles. On this type of woks, two small
ear-shaped handles stand at the rim opposite to each other (Figure S.5). A wok such as
this is useful for steaming and stewing food, thus, its size is generally slightly larger than
the stake-handled wok. However, both have exactly the same shape except for their
handles. Housewives also use this wok for stir-frying at home.
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Figure 5.5. Round-bottom woks with two ear-shaped handles

Small flat-bottom wok with one stake handle. This is a modified shape of wok
that adapts to the shape of the flat electric burner on modem stovetops. Traditional
Chinese stoves have different types of supports on the burners, so that a wok has a steady
place to rest. Many modem ranges, especially electric ranges, made in the industrial
countries, do not usually provide such built-in supports. When a round-bottom wok Is
put onto the top of such a burner, it wobbles a bit. To fix the problem, some housewives
set an additional device, such as a metal collar, on the bumer. Manufacturers must have
noticed the problem and come up with a solution that can both keep the advantages of the
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shape of a wok for stir-fry and mate a wok with the flat burner top. Such product is the
small flat-bottom wok.
The small flat bottom wok, as described by its name, has a small flat bottom,
which allows it to sit firmly on an electric burner. The flat bottom is generally no bigger
than 10 cm in diameter. The overall size of the wok is slightly smaller than the two-eared
wok. Its body is still deep (much deeper than an American pan), and its walls are
oblique, which is a useful feature for stir-frying. All such woks that I have observed
during my research have one stake handle.
The small flat-bottom wok is an example of how Chinese immigrants have
adapted their cooking behaviors in a new environment. When they cannot change the
host products (ranges) and they are not willing to change their cooking customs, they
modify their own tools to fit the situation. It is still early to say if this type of wok is later
than the round-bottom wok chronologically. At least the tendency is not clear currently.
I noted that only a very small portion of my informants use the small flat-bottom wok.
Those who do not select it confirm that adding an additional supporting device to the
burner is also an effective way to deal with flat burners.
Spatulas
Brass and iron spatulas are rare in Chinese kitchens. Similarly, a wooden scoop is
seldom used. Most cooking tools are made of aluminum. A wooden or plastic cover is
attached to the top of a long handle. The trowel tip has a round edge, and its two sides
are curved up slightly. American stores have similar-style items. Its typical length is
about 30-50 cm.
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Steamers
Bamboo steamers are available in some Chinese stores, but only two families in
my study used them in the kitchen. The steamer consists of multiple tiers of bamboo
cages, each with a bamboo grill tray. The user can set one to several tiers of bamboo
cages according to the amount of food to be processed. Each additional cage will be
placed right onto an existing cage. The top cage is covered by a round arch cap to
prevent steam from evaporating. To avoid too much heat pressure inside the cages, the
steamer cap also has bamboo splints that allow small amounts of steam to escape. While
steaming, the cages are set onto a container that is full of water. The container can be a
pot or a wok, whichever is suitable for heating on a stove (Figure 5.6-5.8).

Figure 5.6. Aluminum steamer

Figure S.7. Aluminum steamer

Figure 5.8.Steamer on a wok
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Most people use an aluminum steamer, which is a modem product. Its body is
deep and its wall is straight vertical (see Figure 5.7). A small inward shoulder is set
around the upper portion of the wall to hold a grate. The cap has several small holes to
allow small amounts of steam to be released. In use, water is poured into the steamer
well below the grate and the steamer is put onto a tumed-on burner. Some people also
prefer to set the aluminum cages onto a wok (see Figure 5.8)
Clav Pots
The clay pot is designed specifically for stewing meats. Unlike the steamer, the
clay pot does not have any holes designed for the release of steam. Though it varies from
place to place or from manufacturer to manufacturer, its overall shape is generally like an
oval pumpkin. Its height is sometimes larger than its width, and its wall is sharply turned
inward from the shoulder to form a small mouth. It is said that such a shape will allow
for good circulation of steam inside the pot so that the meat will be thoroughly stewed.
Another important characteristic of clay pots is quality. For the purpose of
stewing, which requires a low fire and long cooking time, the clay pot is made
differently. The wall of the clay pot is full of cavities. Therefore, it is much lighter than
other type of ceramic products.
Many Chinese have purchased electric slow cookers as a substitute for the
traditional Chinese clay pot. In my survey of first-generation Chinese, fewer than 20
percent of the families still use clay pots to cook, although clay pots are still popular
among contemporary Cantonese in Mainland China.
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c. Serving Vessels
Bowls
Porcelain bowls are used in large numbers by Chinese families. Decorations on
the bowls are no longer purely traditional in style; many new designs have been
introduced. Paints are made by new and better materials that produce different looks and
colors. Some Chinese buy non-Chinese ceramics, such as porcelain bowls made in
Japan, England, and the United States. It is thus a confusing picture for the researcher
who expects to see predominately Chinese-style bowls in Chinese kitchens.

The

fortunate thing is that almost all of such bowls bear a maker's mark somewhere for easy
identification.
Compared to bowls excavated from early Chinese sites in Tucson, contemporary
porcelain bowls are of much better quality. Ever-developing modem technology has
contributed a lot to the ceramic industry. Nevertheless, some coarsely made bowls are
also available in stores at a cheaper price. The Chinese now seem to have more choice in
terms of the ceramics that they purchase to fill the shelves in their kitchens. I have
attempted to associate the different qualities of bowls with the economic status of their
owners. The results seem to be positive: wealthier people use higher-quality bowls. In
like manner, quality is also associated with people's residence patterns: those who plan to
live in the United States on a temporary basis use less-expensive bowls.
As far as typology, there is no significant change between the bowls used by the
Chinese in Tucson today and those of the early Chinese inmiigrants.

I find that

contemporary rice bowls tend to be smaller in size, however. This change might indicate
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that the amount of cooked rice consumed by the Chinese today is smaller than by early
Chinese. Improved economic status enables the modem Chinese to have more choice in
their diet, and they are more likely to rely less heavily on rice than the early Chinese in
Tucson.
Rice bowls. The Chinese style of rice bowls is deep, but compared to rice bowls
discovered from archaeological sites, the bowls for serving rice meals observed during
my ethnographic visits are usually smaller or shallower. Typologically, these bowls
might not belong to the category of rice bowl as defmed by an analysis of archaeological
materials. An increasing diversity of ceramic bowls has complicated the categorization
of rice bowls in modem kitchens.
Rice bowls vary greatly in their size, shape, quality, and surface decorations. The
materials include porcelain, plastics, stainless steel, etc. Porcelain bowls are the most
popular type.

Almost all of the first-generation Chinese households interviewed

possessed a certain number of porcelain bowls for serving rice, with the exception of two
single students. The number of rice bowls in Chinese kitchens ranges from 2 to 20,
although very few families have more than 15 bowls.
SOUP

bowls. Bowls used for serving soup in a meal are bigger than rice bowls.

They are decorated more simply than rice bowls. Unlike a rice bowl, whose function is
well defined as being used to serve rice, a soup bowl can be used for a variety of
purposes, including serving soup and tea. Therefore, it may be better to refer to soup
bowls as a multifunctional bowls, although there are never as many soup bowls as there
are rice bowls in any Chinese kitchen.
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As a matter of fact, bowls used for serving rice and soup are essentially the same
shape. They can be distinguished, however, by their size. Generally, small-sized bowls,
which have a diameter of 15 cm or less at the rim, are used to serve rice. Soup bowls are
larger than 15 cm in diameter.
Plates
There is very little variation among Chinese plates. Most plates are round in
shape, but hexagonal and octagonal shapes are also found. Most of them took very much
like American plates sold in any local store. What usually varies is the size. Although
their size varies, people commonly separate them into three major categories: small,
medium, and large. The small ones, around 15 cm in diameter, are typically used for
serving individual portions, whereas both the medium (usually 22 cm in diameter) and
large ones (typically 28 cm in diameter) are used for serving a group of diners.
Porcelain plates are preferred by the Chinese.

Among the first-generation

Chinese, about 80 percent have several porcelain plates made by Chinese manufacturers.
These China-made plates are often decorated with updated versions of traditional patterns
such as four-seasons, green-flower, and the like. Such decorations show a hnk with
traditional technology and conventional stylistic motifs. A small percentage of Chinese
porcelain plates have very modem designs. The other 20 percent of Chinese families
owns a number of non-Chinese-made porcelain plates, which are decorated in nonChinese styles.

185

I have observed that the porcelain plates used by ordinary Chinese are not of the
highest quality. The variations in plate quality are correlated closely with the economic
status of a family. Chinese students possess items of relatively lower quality in general.
Chopsticks
Chopsticks are made of bamboo, ivory, plastic, and wood. They are available in
any Chinese store. All of my informants had chopsticks in their kitchens. Some of them
state to me that "eating without using chopsticks is like not eating Chinese food." There
is no distinction among different-material chopsticks in terms of size and style, although
some extremely long chopsticks of bamboo materials are used to grip material in hot oil
for deep-frying.

Many of the regular chopsticks are decorated with brand marks and

Chinese good-fortune characters.
Teapots
Only a few Chinese families have teapots. None of them use teapots frequently.
Resular teapot. The most common type of teapot has a globular body with a
squat spout and an arched handle. The small-size teapot is generally made in China.
Yi Xing teapot. Named after the city in eastern China where it was first made.
The Yi Xing teapot is the same as a regular teapot in shape and size. Made of a specific
red clay, the Yi Xing teapot has a brownish red color throughout its entire body. It is not
glazed, and enamel decoration (often flowers and birds) is applied on the surface after the
pot is fired. People believe that tea tastes better when it is made in a Yi Xing teapot, but
only two families have such teapots, and they rarely use them.
Tea Cups
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Cup-shaped teacups of the same material and color as the Yi Xing teapot are also
made, but few of the tea-bowl-shaped cups are found on Chinese tables today. People
use handled porcelain or glass cups, which are popular in American stores, to brew and
serve tea. This type of cup is primarily used to serve water, coffee, soft drinks, and the
like, because drinking tea is primarily rare.

5.3 FOOD CONSUMPTION BY THE AMERICAN-BORN CHINESE
The term "American-bom Chinese" refers to Chinese Americans of the second or
multiple generations. They have Chinese parents on both sides, but they did not grow up
in a real Chinese cultural environment. Their understanding and experience of Chinese
traditions come primarily from their families and close Chinese relatives and friends.
Most of them can speak Chinese (Mandarin, Cantonese, or other dialects), but not
fluently.

When I undertook this research, none of my subjects was willing to

communicate with me in Chinese, although most of them understood Mandarin. They
were afraid of embarrassment because of mistakes.
A few of the subjects in my research sample were American-bom Chinese.
Among the 12 persons visited, 10 are university students who are single, and 2 are
married and working in the greater Tucson area. The students rent houses and apartments
away from the university campus. Though this sample is small, it should be large enough
to use as a basis for comparison between first- and second- or multiple-generation
Chinese, because my research is based primarily on the former group. Howard (1974)
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has taken a detailed survey among the Tucson Chinese on a siniilar topic, which can be
referred to if necessary.
Having focused on the patterns of food consumption, I was pleased to find a
strong relationship between the frequency of eating Chinese food by contemporary
second/muitiple-generation Chinese and the frequency of taking Chinese food by these
same persons while growing up. It is apparent that those individuals whose families
regularly cooked Chinese food when they were children eat more Chinese food as
independent adults. Particular foodways traditions were ingrained in their memories
through their families. Therefore, any habit that has been cultivated by a person in
his/her earlier years might be naturally extended into his/her adulthood. Food preference
is such an ingrained custom.
Around 75 percent of the American-bom Chinese in my research are secondgeneration Chinese. They were all bom in the United States, and their parents came from
Taiwan, Hong Kong, Southeast Asia, and China. Another 25 percent are third-generation
(two persons) and fourth-generation (one person) Chinese, whose ancestors were among
the group of Chinese immigrants from Guangdong Province in the early twentieth
century. One of the multiple-generation Chinese has one-eighths Mexican blood.
The second-generation Chinese evidently consume more Chinese food than the
third- and fourth-generation Chinese do. Among them, about 67 percent eat Chinese
food as their third meal almost every day. The rest eat Chinese food several times a
week. They make most of the Chinese foods that they eat, but they also like to eat in
Chinese restaurants.

Unlike the first-generation Chinese, they are generally not so
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sensitive about distinguishing between a commercial Chinese meal and a family-cooked
Chinese meal. Even the food they cook themselves has been Americanized to certain
degree, although it is still Chinese food. Like their first-generation cousins, they like to
mix up meats and vegetables to stir-fry. Steaming, broiling and roasting are practiced
only if time really allows. Some of them also occasionally chop an entire chicken into
small regular pieces for cooking.
The third meal of the day for second-generation Chinese usually consists of fan
and cai dishes. These Chinese people cook rice to make fan as other Chinese do.
Seldom do they make wheat-based foods because of the complexity of such cooking. To
cook a cai dish, they are accustomed to stir-frying sliced meats and vegetables, in a way
that pretty much resembles what first-generation Chinese do at home. As far as the food
consumed, they prefer Chinese vegetables as well. Pork is consumed more often than
beef and poultry, but unusual parts of an animal and unusual types of animals are not
their first choice generally.
None of my second-generation informants consumes Chinese food for their
second daily meal (lunch) except for occasional consumption of Chinese meals in
restaurants.

Their lunch pattems have been totally Americanized, and included

sandwiches, meats, hot dogs, cheese, and other American fast foods.
One will be disappointed if they are looking for a complete assemblage of
Chinese-style cooking utensils in the kitchen of a second-generation Chinese. Chinese
cleavers and woks have disappeared from the kitchenware list, as have Chinese rolling
pins, steamers, and clay pots. Small knives are used to cut meats and vegetables and
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American-Style shallow pans and wooden spamlas are used to stir-fry Chinese dishes.
Chinese-style serving vessels, on the other hand, are used in their kitchens. Most of the
American-bom Chinese use chopsticks and porcelain rice bowls and plates as other
Chinese do. Altogether, their cooking skills and the amounts of Chinese food they
consume falls somewhere between those of the first-generation and those of the multiplegeneration Chinese.
The multiple-generation Chinese have taken further steps toward Americanization
in their food-consumption patterns. In general, they eat less Chinese food than their
second-generation cousins do. None of them eats Chinese food at the third daily meal.
Stir-fry is still practiced at home, but rarely. Yet, if one makes a silent inspection of their
kitchens, he/she will find no big difference from the kitchens of the second-generation
Chinese. While Chinese-style serving objects can be found, chopsticks are rarely noted.
To conclude my observation on food practices of the first-, second-, and multiplegeneration Chinese, I propose an evolutionary model. Persistence and adaptation are the
criteria for evaluation. From the first generation onward, persistence of Chinese food
customs becomes less and less common. The Hrst-generation immigrants bring in these
food habits that they have been familiar with in their original countries and continue to
practice them after moving to the new country. The consumption behavior developed at
home by first-generation Chinese is gradually transferred to their offspring through daily
practices. Concunently, because the American-bom Chinese eat more American food
than Chinese food in a regular day while growing up, American-style consumption
figures strongly in the development of their food preferences. In general, the higher the
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generation an immigrant is, the lower the likelihood that he/she will consume Chinese
food. The longer an immigrant has stayed in the United States, the higher the likelihood
that he/she will adapt to American-style foodways. In other words, through generations
of immigration, the inheritability of Chinese foodways becomes weaker and weaker, and
the tendency of adapt to American-style foodways becomes stronger and stronger for
Chinese immigrants. It presents a gradual rather than an abrupt process of change.

5.4 FOOD AND SPECIAL EVENTS
Traditionally, Chinese culture contains a full system of holidays and special
celebrations, each of which possesses specifically associated meanings and expressions.
Each has some designated foods associated with it (Table S.14). Such a system was,
unfortunately, destroyed by several "antitradition" campaigns during the 1950s and 1960s
in Mainland China. Only a few holidays were allowed to continue, such as the Spring
Festival, the Lantern Festival, the Dragon Boat Festival, and the Mid-Autumn Festival.
Nevertheless, Chinese people who live in Taiwan, Hong Kong, Southeast Asia, as well as
those who emigrated from China before the 19SOs maintain most of the Chinese
traditions and celebrate all of the holidays. Such differences in background will help
explain the varied attitudes of Chinese people toward the celebration of particular
holidays in this ethnographic investigation.
The first-generation immigrants who come directly from Mainland China tend to
celebrate all ofHcial American holidays as well as the major Chinese holidays listed
above. For most of them, the real symbols associated with these holidays become less
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Table 5.14

Cooking of Special Holiday Dishes by Di^erent Chinese Groups by
Percent
Frequent
Occasionally Rarely
Never

First-generation
Mainland
Non-mainland
Second-generation
Third-generation

80
82
33

IS
12
33
33

5
II

6
23
67

important than the holidays themselves. Not many people still cook special holiday foods
although they are aware of such foods and know how to cook them (see Table 5.14). For
example, fewer than 10 percent of them make rice balls for the Lantern Festival or make
bamboo-wrapped rice for the Dragon Boat Festival. The Spring Festival is an exception,
because it is the most important holiday in China, during which family members are
reunited and a variety of dishes are served for the celebration. There are also large feasts
during every Spring Festival for the first-generation Chinese in Tucson. Friends and
relatives are invited to get together and special dishes are prepared. Another exception is
the Mid-Autumn Festival, during which moon cakes are typically served in most families.
Celebration of this holiday, however, is not called to mind by the Tucson Chinese
themselves but stimulated by the market. Local Chinese stores will have promotions to
display different brands of moon cakes imported from overseas or made in California
right before that holiday, encouraging the Chinese to retain the old custom and enjoy the
special food accordingly.
In general, die first-generation Mainland Chinese treat most holidays as just a
"holiday" no matter what the day really signifies. It seems that they would rather take
any chance to relax and enjoy a day with relatives and friends. From this point of view, a
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holiday becomes an excuse to hold a party and enjoy Chinese foods, rather than a
commemoration of a particular tradition or holiday. To prepare for a party, people will
spend hours cooking their favorite foods, and many see this event as an opportunity to
show off their cooking skills. Not only is stir-fry practiced, but steaming, broiling,
roasting, stewing, boiling, and many other, often unusual, techniques are used to cook the
chefs' specialty. Depending on the number of persons who are participating in a party,
foods served can range from several dishes to even multiple courses. The biggest private
party I ever participated in had over 60 distinctive dishes, and no single guest was able to
sample every one of them. Single people who do not have the skills to cook good
Chinese food see parties as great opportunities for gobbling up dishes that remind them of
almost-forgotten flavors.
Celebration parties are generally held in private quarters where Chinese people
are major participants.

Non-Chinese guests are sometimes also invited. The hosts

assume that the non-Chinese guests also love Chinese food, thus, foods served at such
parties are Chinese in style.
Other than holidays, many other special Chinese events are not ordinarily
celebrated by first-generation Chinese who come directly from Mainland China. These
events include celebrations of supernatural powers, religious activities, and many
lifecycle-related events (Table 5.15). Most, if not all, of such ceremonies have been
banned by the Chinese government in the past decades. ^ Although certain celebrations
of this type, such as birth of a new baby, are practiced individually by Chinese families, it
is not a common occurrence.
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Table 5.15

Pattern of Food Serving at Certain Chinese Events by Tucson Chinese *
Events

Foods Served

Life cycle
red-painted egg, noodle
Birth of new baby
red-painted egg
One month old
no special foods
One year old
roast pig, lotus seed
Wedding
Walnut
Pregnant
cleanse of blood, fish, chicken soup
Give birth
noodles
Birth day
sweet foods
60"' birth day
no information
Funeral
Social events
no special foods
Graduation
Religious activities
Ancestor worship
chickens, steamed buns
Spirit
no information
Holidays
Spring Festival
dumplings, fish
Lantern Festival
rice balls
Ghost Festival
no information
Dragon Boat Festival
bamboo-wrapped rice
Double Ninth Festival
chestnuts, rooster
Mid-Autumn Festival
moon cakes
Oven-God Festival
gruel
' The list does not include the ordinary foods that can be found at every other party.

Other Chinese people, including both the first-generation Chinese who are not
from the Mainland China and the American-bom Chinese whose parents arrived in the
United States before the 1950s, celebrate most of these nonholiday events, however. This

^ A revival of Chinese tradition began in China after the 1980s. Many discarded celebrations
have been revived since then. But nationwide support for such revivals was low until recently.
Persistence of local traditions seem to be conunon.
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group of people also celebrates the major Chinese festivals listed. They seem to be more
resistant to change than first-generation Mainland China inmiigrants, but we have been
aware that this distinction is partially a result of the different cultural influences on the
members of each group during their formative years.
There are specific foods associated with these events. Most of the first-generation
Chinese understand the meaning of serving such foods, but they do not always follow the
tradition exactly. Only a small portion of second-generation Chinese knew why certain
foods were offered at certain events, but most of them prefer to continue to follow such
unfamiliar traditions. They do so by imitating their parents. The pattern of serving
specific foods in different events by Tucson Chinese is listed in Table S.IS. Please bear
in mind that this list presents only the practices of the Chinese immigrants observed in
my research, some of which may reflect local or personal preferences
Evidence shows that very few of the subjects in my survey have any knowledge
of using food for medicinal purposes. Achieving balance of yin versus yang through food
is also not familiar to these Chinese, or even if they are aware of the practice, it is not
manifested in their foodways. Most people are simply too busy to explore every aspect
of Chinese foodways beyond the use of food to fiilflll their physical needs.

5.5 SUMMARY
From ethnographic observations made among contemporary Tucson Chinese, it
has been noted that traditional Chinese foodways are widespread and persistent. While a
non-Chinese person might also love Chinese food and go to a Chinese restaurant to eat, a
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Chinese person has the flavor of Chinese food rooted deep in their memory. They are so
addicted to Chinese food that spending a day without talcing at least one meal of Chinese
food might be torture. Such enthusiasm for Chinese food pushes most of them to invest
time and energy to cook Chinese food on a daily basis.
Cooidng a Chinese dish is not an easy task. An ideal Chinese meal consists offan
and cai, and sometimes soup is included. The fan consists of either cooked rice or a
wheat-based food. To make a cai dish, stir-fry is typically practiced. Depending upon
different type of dishes, a period of about 30 minutes to one hour of intensive work is
required to prepare one stir-fried dish. Many Chinese cooking methods require more
time and work. For example, stewing and steaming a dish may need several hours to be
done. One might wonder if it is worth spending so much time to prepare a meal that is
gone in just 20 minutes. Please bear in mind that very few people treat cooking in itself
as a pleasure. The Chinese would respond to this inquiry as "you get what you pay for."
It seems to be clear that for all my first-generation informants, eating Chinese
food in the new country is just an extension of their accustomed foodways from their
mother nation. Their food habits were developed during their childhoods. Family
influence is predominant. Therefore, we see that American-bom Chinese, no matter to
which generation of immigration they belong, are still fond of eating Chinese food
regularly, even though they did not grow up in China. Among them, the degree of
reliance on Chinese food is gradually reduced through succeeding generations.
In terms of Chinese-style cooking utensils noted in the kitchens of Tucson
Chinese, only the first-generation families maintain a complete assemblage. Although

196

some objects have been adapted to a certain degree in order to adjust to new conditions,
key preparation, cooking, and serving tools are the same as those used by Chinese
cooking in China. There is a dramatic decrease in the variety of utensils used in the
kitchens of American-bom Chinese. They often use American-style utensils to cook
Chinese food. Although their first-generation cousins would insist that one must use a
Chinese wok if an authentic Chinese dish is to be made, the American-bom Chinese do
not really care, because their tastes have been modified by eating American food. They
might actually be unable to identify the sensitive distinctions of a real Chinese food, even
if it is cooked in their own kitchens.

197

CHAPTER 6
FOOD PRACTICES AND ETHNIC INTEGRATION;
A DISCUSSION
From the contemporary ethnographic investigation, the historical documentary
survey, and the archaeological material analysis, which are described in the previous
chapters, one thing seems to be evident. Chinese immigrants, both in the past and
present, have made every effort to maintain their traditional cooking and eating habits
after moving to the United States. What we are facing is, then, how to interpret the real
meaning behind the phenomenon.

A convenient way is to use the persistence of

uraditional foodways by the Chinese to infer the persistence of their culture as a whole,
because foodways have been referred to as one of the core spirits in a culture (Brown and
Mussell 1984; Douglas 1971; Goody 1982).

Continuing the discussion of the

relationships of food practices to ethnic integration, the persistence of food consumption
in traditional style might have been taken to imply that the Chinese reluctantly joined the
host society and hesitantly acculturated into mainstream culture.

Accordingly, any

change that happened to Chinese food practices, making them more similar to
Euroamerican foodways, might be interpreted as a step toward cultural and psychological
assimilation by the Chinese into mainstream culture and society (e.g., Staski 1993). Such
logical reasoning seems to have been a norm that is widely employed in many of former
studies.
As an immediate result, early Chinese immigrants all often stereotyped in studies
of the Chinese American experience (e.g., Barth 1964; Ch'en 1979; Conwell 1968; Fong
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1963; McLeod 1948; Tchen 1987; Tsai 1983). Although food tradition is not the only
evidence that has been used to construct the Chinese image, it is among the most
important ones. The early Chinese are overwhelmingly described as "sojourners" who
came to seek economic prosperity in the United States as single men beginning in the
1840s (Siu 1952). Even if a Chinese man was married, it would have happened in the
homeland, and the bride would be left at home while her husband went to a foreign land.
Upon achieving financial success, Chinese men would retire from their economic
struggles and return home forever. Therefore, their immigration was actually a long
journey during which an unchanged style of life was practiced whenever and wherever
possible. Regarding themselves as only visitors, the Chinese seemed to have separated
themselves from the mainstream without any intention of being integrated into the
society. Even those who had made a decision to settle permanently in the United States
lived in their isolated culture, foreign to American society. Take, for example, Tucson,
the Chinese immigrants were believed to have kept their ancestral customs as late as the
late 1960s, based on evidence found at the Ylng On bachelor residence by the TUR
ethnographic investigation (Lister and Lister 1989).
Does this stereotype really provide a precise and comprehensive picture of the
early Chinese immigrants? If the answer is yes, then it would be unnecessary to repeat
such a well-done analysis. However, if it does not, how can we respond to the popular
stereotype using data on Chinese foodways in the United States? The answer is related to
the significance of food practice in translating behavioral patterns and ethnic integration.
Is it true that food practices lie at the cote of cultures? Does the fact that the early
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Chinese kept their old habits of food consumption really indicate their refusal to be
integrated into mainstream society?
This series of questions came to mind when I decided to begin my discussion of
Chinese foodways and their relation to the process of ethnic integration. I did not intend
to challenge the well-established research results on this topic that had already been
published. Neither did I plan to simply cater to the casual stereotype that had been
created about the early Chinese, however. In order to thoroughly understand the behavior
and life patterns of the early Chinese, my focus has been to examine the data on
foodways along with information on the associated material assemblage, putting both in
the context of the entire cultural system. Food practice is not a static phenomenon,
especially in a plural society. Rather, it is always situated in a dynamic sociocultural
environment. Obviously, such advocacy is by no means a new idea; but many studies do
simplify the "shall-be" comprehensive analyses in some cases. As a result, we see an
oversimplified picture of the Chinese experience in the history of the American frontier,
at least as I understand it.
Before discussing the data on the Tucson Chinese community, let us briefly
clarify some concepts regarding ethnic interaction. We should also determine how to
couple cultural expressions with social foundations theoretically.

6.1 ETHNIC INTEGRATION: CULTURAL ASSIMILATION AND SOCUL
INTERACTION
From the perspective of ethnic minorities, ethnic integration has two dimensions.
One dimension refers to the process of cultural acceptance during which minorities or
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new inunigrants become adjusted to what is considered to be the mainstream culture. In
anthropological terminology, cultural acceptance is known as the process of "cultural
assimilation." To define it, "the assimilation-orientation dimension may be described as
the extent to which minority members are favorably disposed toward accepting a style of
life that is conductive to assimilation in all its ramifications" (Fong 1963:1). Gordon also
gives a clear defmition of assimilation as the change of cultural patterns to those of the
host society. His paradigm was representative of the views of contemporary researchers
who popularly viewed assimilation as the total "disappearance of the ethnic group as a
separate entity and the evaporation of its distinctive value" (Gordon 1964:81). It was
generally believed that cultural assimilation was the first and necessary step toward
ethnic integration.
However, the theory of cultural assimilation was criticized as soon as scholars
began paying attention to the situations occurring in plural societies. Such a challenge
originated in the publication of Beyond the Melting Pot (Glazer and Moynihan 1963).
The concept of American society as a melting pot was questioned, and the research focus
then shifted "from assimilation to ethnicity, from the process of acculturation to the
dynamics of cultural development" (Katkin et al. 1998:3). The new research approach
recognized the reality of a dynamic process of Americanization and attempted to avoid
simple generalizations in the analysis of cultural adaptation and assimilation (also see
Hsu 1954).
Individual scholars favor different elements in discussing ethnic integration. For
archaeologists, working on measuring cultural similarities and differences from the
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perspective of artifacts is much easier than exploring the behaviors relating to social
interaction as well as the desire of minorities to becoming acculturated. However, as
discussed previously, it is different to measure cultural phenomena in plural societies.
The phrase of "change-to" instead of "add-to" was overdiscussed in the early days of
ethnic studies. What if certain aspects of inrmiigrant or minority cultures were absorbed
into the dominant at culture? Do we still expect the former to be altered? The history of
the United States was "the history of groups and the groups identities Americans
maintained" (Katkin et al. 1998:2). We have witnessed many of such "backward"
cultural flows in the multiethnic society of America. This concern directs us to an
examination of not only the degree to which representatives of a minority group changed
but also "what kind" of cultural contents should be given specific attention in studies of
change or persistence. Some aspects of a culture might be more important than others in
characterizing ethnic identities. In the previous chapters, I have hypothesized that the
private aspects of the culture of minority peoples would remain unchanged until last.
Foodways are one example of these private niches within a culture. A detailed discussion
of the change in foodways of the early Chinese and its significance in ethnic integration
will be made later in this chapter.
The other dimension for measuring ethnic integration is degree of social
participation, which describes the relationships that are developed when different groups
interact with one another. Social interaction, known as "amalgamation," is symbolized
by minority peoples accepting the ideology and values of the mainstream culture,
internalizing norms of the majority, and participating in the organizations of the host
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society (Roy 1962). To think the same way is as important as acting the same way. A
minority member who has changed his or her lifestyle culturally as well as immersed
himself or herself into the dominant system is considered to be an intimately westernized
person. In order to complete the process of westernization, one needs to emotionally alter
the old cultural patterns and take part in the activities of the majority. Gordon listed it as
one of his variables for measurements cultural assimilation (Gordon 1964:81). But social
interactions actually represent a separate dimension in the discussion of ethnic
relationships.
Measuring the degree of social participation involves the application of
quantitative strategies. For example, how can we separate active persons from active
groups? Should the percentage of members in a group who actively participate in social
events be used to symbolize the entire group? Or, are there some other quantitative ways
to examine the situation? If so, out of over one hundred of the first Chinese settlers in
Tucson in the 1880s, a few active persons might have been able to represent the entire
Chinese community. It was recorded that the merchant Chan Tan Wo, who owned much
property in Tucson in the 1880s and 1890s, was a very active participant in public affairs
{Arizona Citizen, November 4, 1904; Arizona Daily Star, November 9, 1884; June 19,
1889). However, his success in "melting" himself into the local community did not
convince contemporary or later observers that the earliest Tucson Chinese as were
acculturated group.
Measurements of social acculturation or assimilation are also based on interethnic
marriage, changes in religious affiliation, and degree of education of the second
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generations. Evidently, any of these changes could occur within a given social and
physical environment.
It is questionable if we can talk about ethnic integration by sacrificing one of the
measurement dimensions. To recall Barth's classical theory of ethnic boundary
maintenance (Barth 1969), we find that a simplified equation of culture and ethnicity is
problematic. * According to Barth, ethnicity is also considered to be self-constructed. In a
plural society, the solidarity of an ethnic group is implemented through cultural practices,
which are constrained to a great extent by the social environment. As an example of
Americanization in the United States, ethnic complexity is being shaped in a process of
group conflicts and social harmonies. Ethnic schema are sometimes substituted by racial
oppositions to marginalize the minorities from the metaphorical mainstream in a classstratified society.
It Is generally agreed that cultural manifestation of ethnicity are measurable using
archaeological data.

Controversies about defining groups result from individual

judgments on the measurement criteria. Nevertheless, social participation and racial
opposition are very difficult to trace using the archaeological evidence. It is not until the
supplementation of ethnographic and documentation materials takes place that a scholar
is capable of drawing a clear picture of ethnic complexity in the past.

•* The concept of ethnicity is not always equal to the concept of culture. This topic is beyond my
current discussion. Interested readers can find a great deal of literauire on this issue (for example,
see Geertz 1973).
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In order to measure social interaction, some essential factors should be given
essential consideration. These include; (1) psychological consciousness, which refers to
the intention of a minority (or immigrant) group to become part of the mainstream
society; (2) social restrictions of the host society, which show an acceptance or rejection
of new members by the dominant communities; and (3) physical constraints, which refer
to natural conditions that affect the adaptation of immigrants to new environments. Each
of these represents the active and passive aspects of an ethnic group in the process of
integration, and none of them can be underestimated. We should bear in mind here that
these factors shall not be discussed in isolation because they inevitably interact with each
other.

An appropriate example is the anti-Chinese campaigns and exclusive laws

affecting Chinese immigrants in the United States, especially California, in the late
nineteenth century. The Chinese were excluded not only from participating in political
activities, but also from dwelling in the same residential areas as Caucasians. They were
even banned from working in many professional careers. It is obvious that any endeavor
of the early Chinese people toward integrating into the main society would be limited
under such circumstances. As a consequence, many Chinese were forced to further
separate themselves culturally and socially from mainstream society.
By and large, to get a better understanding of the complexity of ethnic
relationships in early American society, one needs to view the cultural similarities and
differences in a social context. On one hand, the characteristics of a culture that speak to
ethnic identifications must be identiHed.

Only by identifying the proper units of

observation can the process of ethnic interaction be measured. On the other hand, the
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evaluation of cultural traits should be coupled with an effort to seek the underlying
meanings that structure the interaction as well as the situations that function to shape the
individual within historical and racial contexts.

6.2 ETHNIC INTERACTION OF THE EARLY CHINESE IMMIGRANTS:
BACKGROUND
It is the case that the earliest Chinese immigrants were culturally and socially
isolated from mainstream American society. When the first Chinese joined with the Gold
Rush into America in the mid-nineteenth century, few intended to remain permanently in
the country (Chan 1991; Liu 1976, 1984; Tan 1971). Many people came and worked for
several years until they had saved a sufficient amount. U.S. Customs records show that
since I860 the number of Chinese people returning to China increased by several
thousands per year, and the number remained stable for many years, although the number
of incoming Chinese was also large (Coolidge 1871). These working visitors regarded
the United States as a foreign land and had no intention of merging into the mainstream.
Chinese culture and old customs persisted on foreign soil, where fellow compatriots
gathered to live together in small isolated communities.
The image of the early Chinese people being unwilling to join American society
was quoted as an excuse to campaign against them by many racist politicians. The real
reason behind many anti-Chinese movements was the labor competition created by the
availability of lower-level working class Chinese (Schwantes 1982). Labor unions in the
industries where Chinese laborers were involved stood up to protect the white workers,
especially the Irish immigrants who were also working class and competed face to face
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with the Chinese (Hune 1982; Liu 1976,1984). Because of the pressure, a series of antiChinese laws were enacted to limit the rights of the Chinese who were already in the
United States and those who were about to come. The first of the major exclusion laws
was passed in 1882 by the U.S. Congress known as the Chinese Exclusion Act. The act
suspended Chinese immigration for 10 years. The Geary Act of May 1892 extended the
first act for 10 more years; the exclusion was extended indefinitely in April 1904
(McCunn 1972; Sandmeyer 1939).
However, no matter why the earliest Chinese excluded themselves from the
mainstream, either by intention or because they were rejected by white society, this early
image of the Chinese had been so overwhelming that a stereotype was created. The
unfortunate thing was that as long as such an impression of Chinese people was
established by non-Chinese people, the image would be perpetuated indefinitely from the
very early days of immigration. As a logical result, any change that happened to Chinese
Immigrants would be Ignored. In other words, the early-formed stereotype came to
govern the non-Chinese impression of Chinese people despite the fact that the Chinese
had begun the process of integration Into mainstream society. Many scholars of ChineseAmerican history, based on these early laborers' experiences, put too much emphasis on
anti-Chinese behaviors instead of on an increased acceptance of them becoming
integrated into society. The stereotype has resulted in a mismeasurement of cultural
adjustments that tends to regard "any" traceable cultural distinctiveness of the Chinese,
even if very tiny, as an Indication that they were rejecting assimilation.
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Every Chinese-American history student agrees that the enactment of the Chinese
exclusion laws was a milestone in the history of Chinese-American immigration. On the
other hand, such laws had a series of negative impacts on the Chinese people, but on the
other hand, they became pressures to force the Chinese immigrants to think seriously
about proceeding on their inrniigration journey. Under these laws, the majority of the
early Chinese immigrants, most of whom were unskilled laborers, experienced great
difficulties entering the country. The Chinese who were in the United States had to make
a choice: leave or stay. If they chose to leave, the opportunities to return would be slim.
However, after experiencing life in the new country, many Chinese chose to remain, even
after they had achieved economic success. The returned Chinese found an even worse
situation in their homeland, such as increased social turbulence and political corruption,
which were very common characteristics of previous empires that were about to collapse.
It was at the turn of the nineteenth and twentieth centuries that the Manchu Empire
(Qing) was in decline. The returned immigrants suffered other pressures from their
family and relatives, who had become dependent on what the immigrant sent home
financially, and from their friends and fellow people who admired their inunigration
experience and sneered at them for their return. Digging in the Gold Mountain (mostly
refers to the United States) was a fad in this Guandong Province at this time.
Discouraged from retuming home permanendy, many of the returned Chinese re
entered the United States, if possible. Few of them chose to retum to China again after
their initial retum experience.

Their experience also educated the late-coming

inmiigrants who might no longer be going to the United States with the intention of going
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back home. Such a change in attitudes in early Chinese inunigration history has never
been fully studied by scholars. However, the evidence is clear in various documentary
sources. One piece of evidence is the numbers of Chinese people who came and left the
United States during that time, immediately after the passing of the Chinese Exclusion
Act of 1882, the departure number sharply increased to about 46,000 from June 1882 to
October 1885 according to U.S. Customs records. It is obvious that those who decided to
permanently retum escaped from the United States as soon as the political and social
situation deteriorated in that country. Nevertheless, the number of arrivals and departures
decreased and remained for the following years; the departure number did not
significantly outstrip the arrival number of Chinese for a long time. What these figures
mean is that the anti-Chinese laws had served to force the Chinese who would desire to
go home to leave. For those who remained, for whatever reason, remaining in the United
States took on long-term or permanent connotations.
The change in emphasis from temporary stay to long-time or even permanent
residence inevitably caused a change in the attitude of the Chinese immigrants toward
becoming more involved in the host society. Without a doubt, most Chinese desired to
become members of local communities with equal rights and status. Adaptation and
consequences, however, varied among groups and locations. It is apparent that the
intention and endeavor of becoming integrated into the mainstream was only one side of
the coin for the immigrants. Social and cultural barriers created by the majority were
important factors that shaped the appearance and degree of changes in the immigrants'
culture and ideology to a great extent. Anti-Chinese campaigns were everywhere, and
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the Chinese were unwelcome in many places. Therefore, Chinatowns sprung up, and
Chinese culture was continually practiced in places where Chinese people gathered,
particularly in big cities such as San Francisco and New York. The newly acquired
intention of being assimilated into the mainstream culture and the consequent changes,
major or minor, were concealed underneath. On the surface, however, nothing had
apparently changed in the Chinese communities.

6.3 THE EFFORTS TOWARD ETHNIC INTEGRATION BY THE EARLY
CHINESE: THE TUCSON CASE
The first large group of Chinese settled in Tucson two years before the first
exclusion act was passed by the U.S. Congress. Compared to elsewhere, Tucson
provided a more tolerant environment for the oriental settlers. This is principally because
most Chinese did not enter the fields that white people dominated, such as gold digging
and mining. In Tucson, minor friction occurred between the Chinese and local MexicanAmericans when Chinese immigrants entered some traditional Hispanic occupations and
became vegetable farmers or grocers {Arizona Daily Star, March 21, 1891; Mabry et al.
1994). Since Mexican-Americans themselves were struggling for their social status with
the Anglo-Americans (Getty 1976; Sheridan 1986), the small Chinese population was
neglected.
Old Tucsonans must have held some preconceived images of the Chinese prior to
their arrival, since the latter had been living next door in California for several decades.
Propaganda about the Chinese had spread. When Chinese laborers were about to arrive in
Arizona along with the extension of the railroad, Tucsonans probably expected to see
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exotic people, with strange costumes and queues (Arizona Daily Star, undated piece
[AHS]). Even if Tucsonans eventually became accustomed to the way the Chinese
dressed and wore their hair, the way that Chinese organized religious and community
activities continued to pique their curiosity about the oriental strangers. As soon as the
cultural resistance and social isolation of the Chinese was formed, it became stereotype
for the Chinese to convince fellow citizens that they had been making efforts to change
their habits. These early Tucson Chinese were experiencing what fellow Chinese people
in California had experienced somewhat earlier.
It is quite natural that when local people held preconceived notions regarding the
Chinese, even the smallest things could match their expectations as soon as they saw real
Chinese people in their community. Whether such matches came from isolated
individuals or from the whole group was no matter. These stereotypes became firmly
entrenched, and rarely changed, regardless of how much the Chinese adapted to
American culture.
It is true that many unique lifeways of the early immigrants were indeed
observable to contemporary Tucsonans, as they are to researchers who study that
historical era today. Among the unique aspects of Chinese tradition in the late nineteenth
century that were reported by local newspapers were the practice of opium smoking,
secret activities of the Chee Kung Tang fraternal association, and the extrinsic way of
celebrating holidays. Some artifactual evidence was found as late as the mid-twentieth
century at the Ying On Compound, such as opium smoking and traditional cooking
materials (Lister and Lister 1989). For a long time, the Chinese seemed to live on their
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own. If such impressions of the Chinese were true, several factors could have contributed
to the formation of this notion.
As happened elsewhere, many social and cultural obstacles did exist in Tucson to
block the efforts of the early Chinese toward inunersion into the main society. The
elements that hampered Chinese efforts to assimilate included marital status, cultural
background, language ability, economic position, social stratiHcation, and other factors, if
personality is not counted.
Social barriers set by the main society were obvious, though the social climate in
Arizona was much better than in other western states. The Chinese Exclusion laws not
only made it extremely difficult for the Chinese to enter the nation, but also banned them
from becoming naturalized American citizens. Only rare exceptions existed in Tucson
(Arizona Daily Star, January 1, 1892; Arizona Star, November 9, 1884). Arizona took
further steps to ban the Chinese from marrying non-Chinese ethnic women, including
Mexican-Americans. Should a Chinese want to marry to a Hispanic woman, he had to
arrange such a marriage in another state such as New Mexico, where there was no such
stem circumscription {Arizona Daily Star, January I, 1892).

Additional visible or

invisible constraints were also widespread in the Old Pueblo to limit the ability of the
Chinese to become part of the American society. For example, certain public swimming
pools prohibited the Chinese from entering as late as the 1950s (Tang 1977).
Some barriers to assimilation originated with the immigrants themselves. We
should keep in mind that almost all of these early Tucson Chinese were originally
peasants. Many were illiterate and came to the country without any knowledge of
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English. And most of them immigrated when they were adults, and Chinese culture was
deeply rooted in them. Such differences in cultural and linguistic background made it
more difficult for them to fiilly adapt to a foreign society. As soon as they encountered
resistance or prejudice from the white community, they would most likely withdraw their
efforts to assimilate.
On the other hand, it is important to note the fact that changes began occurring
within the immigrant group almost from the very beginning of immigration. The early
Tucson Chinese in the nineteenth century were no exception. Unfortunately, there are
too many descriptions of the early Tucson Chinese as being culturally isolated.
Consequently, they were regarded as a group of unassimilated foreigners. Early research
did tittle to change this notion.
It is quite possible that the majority of the earliest Tucson Chinese were willing to
remain permanently, or at least for a long time, in the United States. Shortly after they
came to Tucson, the Chinese Exclusion Act was passed to restrict the entrance of Chinese
into the United States. Getting into the country became a tough affair, and people who
were already here would not want to take the risk of leaving the country if they intended
to return and/or stay for a longer time. If the 1882 act had forced the issue for the
immigrants as to whether they would stay or leave, a 10-year extension of this act in 1892
and then an indefinite extension in 1904 dashed their last dreams and put them in a
serious situation. Interestingly enough, the series of strict exclusion laws did not cause
any decrease in the Chinese population in Tucson; on the contrary, the number expanded
over the years, though not significantly. This observation might suggest that the Chinese
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had come to Tucson intending to stay. As a result of intending to live longer or
permanently in the country, the immigrants might have made efforts to adjust their
customs and mundane lives so that they could look, act, and think as much like members
of the mainstream culture as possible.
Such an intention grew gradually through time; accordingly, changes also
happened in a progressive manner. At the very beginning, the efforts made by Chinese
toward cultural assimilation and social integration only occurred in some areas.
Eventually, the changes touched every aspect of life.

If in the first decades of

immigration the cultural visibility of the Chinese was the predominant norm, then the
percentage of changes in cultural content increased considerably after that. Of course, it
would be a difficult task to quantitatively measure how many changes had been made and
then set a strict time line to separate those who had experienced great alteration culturally
from those who had not. I emphasize a "gradual" change, and find, upon investigation of
historical, ethnographic, and archaeological evidence, that a two-decade interval for
evaluating any change to the Chinese population would be reasonable.
In the 1880s, there was not much direct evidence to indicate if all of Chinese who
first came in Tucson dressed in the oriental style and maintained their original outward
appearance. Because local newspaper reports did not commit on Chinese dress, it might
suggest that the exotic outer "look" of the earliest Chinese was not as common.
Historical pictures of the Chinese railroad workers show that they were dressed in the
same way as Americans and did not have queues (Arizona Daily Star, undated piece
[AHS]). Given the fact that the earliest Tucson Chinese came from these construction
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crews, one would imagine that when the Chinese first appeared on Tucson's streets, the
most unusual thing about them was their physical (racial) appearance. Most of the
descriptions that commented on the appearance of the Chinese were late accounts
targeted only to the lowest class of vegetable gardeners (The Tucson Citizen Magazine,
April 21, 1979). Even among these descriptions, it was rarely recorded that Chinese
dressed differently than other Tucsonans in public (Perkins 1976:195).
The Arizona Historical Society houses an excellent collection of photographs, the
Beuhman Collection, which contains many personal portraits of Chinese people. These
photos, dated in 1889, 1895 and later, were taken in the Beuhman Studio of the early
Chinese who dressed mostly in typically Chinese style. Most of them wore small
skullcaps, uncollared dark-blue/black loose cotton jackets of Chinese style, and bent-tip
and cloth-soled shoes. Women would wear a long, loose jacket with cut and buttons on
the eight. Some Chinese artifacts were also used as "props," such as folding fans, bronze
water pipes, and thread-bound notebooks (Figures 6.1 and 6.2). By looking at these
photos, everyone will agree that most of the early Tucson Chinese undoubtedly wore
Chinese-style clothing in the nineteenth century. However, this premise might have
misled some Chinese-American history researchers. If one carefully inspects the clothing
that Chinese people wore in the portraits, he or she might find that most of it was
identical in color, style, and condition. There is reason to assume that the Beuhman
Studio prepared a set of Chinese clothing and artifacts in order to lend or rent them to the
frequent customers. A comparison between the selected photos can convince the readers
(see Figures 6.1 and 6.2). This possibility is also mentioned in another study that
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Figure 6.1. A Chinese man was photographed in traditional attire by Henry Beuhman.
(Courtesy of Arizona Historical Society, Tucson, AHS#: B386)

thoroughly scrutinized die Beuhman photographs (Thiel 1997:21). Even though some of
the Chinese undoubtedly used their own clothing, there is no evidence to indicate that
they wore traditional clothing in public. It is also worth noting that many Chinese did
dress in American style in the Beuhman photos.
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Figure 6.2. A Chinese man was photographed in traditional attire by Henry Beuhman.
(Courtesy of Arizona Historical Society, Tucson, AHS#; B387)

Chinese-style clothing was sometimes worn by the Chinese when they were in
private. For example, some Chinese vegetable fanners liked to wear traditional clothing
while working in their gardens (Perkins 1976:175; The Tucson Citizen Magazine, April
21, 1979). So far, such descriptions have been limited to Chinese gardeners only, and
even these gardeners themselves would change their dress when they went out in public
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(Arizona Daily Star, January 1, 1892). Obtaining traditional clothing and wearing it in
private and for special occasions such as holidays and religious cerenionies or in
photographs might not be as meaningful in interpreting cultural assimilation and social
participation. Such traditional practices in the private sphere might indicate something
that has a more physical than cultural meaning, a topic that I will talk about briefly.
The second change that happened to the Chinese was the adoption of new
language. As mentioned previously, few Chinese came to the country with knowledge of
English. However, the first Tucson Chinese were not coming directly from China. Many
of them were former railroad workers who had worked in railroad construction for a
couple of years. Others had also worked as family servants, or in such professions that
put them in close contacts with Americans. English became the working language of
many Chinese, and their English was sometimes "excellent" (Carroll Interview 1978,
[AHS]). To improve their language skills, the early Chinese were enthusiastic about
attending English language schools. As early as in 1881, there was a night school for the
Instruction of Chinese people in English, "A room has been filled up on Pennington St.
near Main" (Arizona Star, March 3, 1881). Then, beginning in the 1890s, the Tucson
mission school came to teach Chinese people English (Fong 1980:52-27). No sooner
than setting up businesses in the desert land did the Chinese recognize that their clients
were mostly Mexican-Americans. Developing Spanish language skills thus also became
a necessity. Therefore, it would not be surprising to see that many Chinese businessmen
could easily manipulate three languages, namely Chinese, English, and Spanish (Getty
1976; Tang 1977).
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Use of the predominant people's languages is the Hrst and fundamental step for
immigrants to become integrated into the mainstream, no matter what motivations they
had. The Tucson Chinese used English and Spanish as business languages, but Chinese
was still spoken at home or among fellow compatriots. Based on this fact alone, different
interpretations could be generated to either focus on the way that they continued to speak
Chinese, or on the way that they spoke different languages. But one fact is obvious:
changes did occur to the earliest Chinese residents of Tucson.
Another important change that happened among the early Chinese immigrants
was the alteration of their religious beliefs. Although there were no direct documents to
tell what religions these people belonged to upon their arrival, Christianization was an
observable process among them after immigration. This process began when the earliest
Chinese went to leam English in local mission schools. Nurtured in the spirit of Jesus,
many Chinese were baptized to be members of evangelical churches {Tucson Citizen,
April 21, 1979) as well as others (see Fong 1980:25-27) as early as the late nineteenth
century.

Then a Chinese Evangelical church was founded at the turn of the twentieth

century, where Chinese people played active roles.
Surely, we would not expect the changing trend among Chinese communities to
be completely straightforward. Changes that occurred in certain areas and among certain
subgroups of people might occur at different speeds. This advocates an examination of
what areas had experienced changes. In other words, we can depend upon changed areas
to evaluate the significance of the different changes in the process of ethnic integration.
This will be the topic of a later section in this chapter. Also important is the variation in
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the rate of change rate among different subgroups. Evidently, there might exist multiple
subgroups that had very different assimilation experiences, even though they lived under
the same social conditions and with similar cultural and linguistic backgrounds. We will
see that while some Chinese continued to maintain their own cultural values, others stood
up to fight for their equal rights as Americans. This situation has complicated the picture
and is one of the areas where controversies in ethnic relations studies are caused.
My understanding is that social stratification and lifestyle have played two very
important roles in shaping the attitudes and appearance of the immigrants in terms of
actively involving themselves in mainstream affairs. Here, let me first discuss the former
topic.
Social stratification and its role in ethnic integration have been a topic in many
studies (McGuire 1982, 1983; Staski 1993). To a great extent, social stratification is
patterned by distinctions in economic abilities and professions. Since researchers in the
United States have a strong middle-class orientation, the performance of the lower classes
would be evaluated accordingly. Depending upon such standards, a historical outline of
social integration by the Chinese immigrants in southern Arizona has been sketched as
follows. The earliest Chinese, mostly low-class farmers and laundrymen, were a group of
unassimilated people who resisted change culturally and ideologically. Several decades
later, when more and more Chinese people became businessmen, and gained success
economically and moved into the rank of middle and upper class, the simultaneous
success of social integration began. By the same token, "true" success came when the
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Chinese finally entered a variety of niiddle-class professions such as medicine, education,
law, business, and government.
Social stratification did exist among the early Tucson Chinese in spite of the fact
that the majority of them were lower class. Some were recorded as successful persons
who were naturalized as Chinese-Americans and gained economic success. Among
them, the merchant Chan Tin Wo was frequently mentioned.

He owned his own

business in the early 1890s and was very active in a variety of civic areas, such as jury
duty. His estates expanded into Anglo-American neighborhoods, and his customers
included Anglo-American, Hispanics, and Asians {Arizona Daily Star, May 2, 1890) so
that the federal census listed him as a "capitalist." From the American perspective, it was
his fluency in English that enabled him to succeed (Arizona Citizen, November 4, 1904;
Arizona Da//y 5rar, November 9,1884; June 19, 1889).
Up to the twentieth century, there was an obvious increase in the number of
Chinese businessmen, and thus an increase in middle class people. One of the famous
success stories describes Soleng Tom (Arizona Daily Star, March 24, 1991; Tucson
Citizen, October 3, 1988). Arriving in the 1930s as a teenager, he initially worked in a
Chinese restaurant. Several decades later, he became the owner of many supermarkets in
Tucson, among which one was an entire block-long superstore in South Tucson in the
19S0s and 1960s. His accomplishments in business enabled him to energetically engage
in political activities. To list a few, he ran against Barry Goldenwater in the race for
senator of Arizona; he was awarded "Man of the Year" by the city of Tucson many times;
and one of the Tucson public schools was named after him as "Soleng Tom Elementary
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School." All in all, he represented an example of a Chinese person who assiniilated into
American society from an American perspective {Daily Star, March 26, 1972; Reitz
1988). Interestingly, however, this assimilated Chinese American was still using Chinese
culinary utensils at home and cooked Chinese food every day (Reitz 1988:73). On some
holiday occasions, he would also dress like a traditional Chinese and have his picture
taken (Reitz 1988:51).
The most common problems in analyzing social stratification and its role in ethnic
integration are that extraordinary examples have been overstated. Even if there existed
two very opposite groups, meaning that at the one end were the upper class businessmen
like merchant Chan Tin Wo, and at the other end were some poor vegetable gardeners,
these examples are not enough to characterize the entire population of Chinese people in
Tucson. The existence of either unchanged lower class group or almost fully changed
upper class group must be coupled with the fact that the majority were experiencing a
change at a slow but steady speed.
Not only did social stratification affect the rate of ethnic integration among
subgroups, but varied life styles also played another very important role, namely the
differences in family structure and residence pattern of the immigrants. As we have
already seen, the majority of the earliest Tucson Chinese were young bachelors. Among
the total 300 Chinese in 1880s, only a few were women. These bachelors lived together
in dormitory residences around North Main Street in the first decades after immigration.
When the oldest Tucson Chinatown was shifted southward at the turn of twentieth
century, the bachelor quarters were also moved to South Main Street, where they
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remained in the same structure. Although through time these immigrants became older
and got married one after another, the fact that most of them got married to only Chinese
girls who lived in China and could not enter the United States forced them to still live in
the dorm-type residences as "sub-bachelors."
Some researchers have noted the importance of residence patterns in the process
of becoming socially integrated and culturally assimilated into mainstream society (e.g.,
Ch'en 1979; Wong 1982). Wong made a comparison of the integration rate between
Chinese-Americans and Japanese-Americans through several generations. She found that
Chinatowns, because of their cultural isolation, have slowed down the pace of integration
for people who lived inside. It is true that when the early Chinese bachelors and "subbachelors" settled in places where Chinese people were exclusive residents, the
opportunities for them to practice old customs and life styles were tremendous. Their
dorm-style residences were actually small isolated "urban villages," resembling
Chinatowns elsewhere, which had the necessary function of providing a situation that
made their residents feel like home. Under such circumstances, people who lived in these
places did not need to change and thus had no desire for change. Here, differences in
economic status became less important, thereafter, even if the coresidents had different
occupations. The Ying On ethnographic materials show that the single residents in this
compound were of varied economic levels ([Special Collection]). Some people were
business owners and operators who had much steadier and higher incomes than their
coresidents. For example, one resident, the merchant Lee Wei Kuan, was rich enough to
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own a profitable store and sent money to his family back in China regularly. However,
his style of life was not different from the rest of the residents in the Ying On quarter.
On the one hand, the places where the Chinese intensively gathered provided a
Chinese cultural center that had reduced the necessity of contact with non-Chinese
people. On the other, because they were foreign to the host society, these residences
became conspicuous. They inevitably became symbols of cultural resistance to the
mainstream in the eyes of local inhabitants. Another factor that immediately caught the
eyes of researchers in analyzing the status of ethnic integration of Chinese immigrants is
that such places were unusual. From this perspective, the Ying On Compound was
actually such an exceptional case.
Antithetically, family-oriented immigrants assimilated much more rapidly than
the long-term bachelors did. This is due to the fact that family life is intrinsically
different than living in a dormitory-style environment within which a patterned lifestyle
can be very easily sustained. Some other reasons also contribute to the faster assimilation
rate by families, such as the composition of married couple, residence location, schooling
of children, and economic status. But most of all, distance from the intensive Chinese
settlements is the major reason. For analytic convenience, I will exclude those who were
married and did not build a family-oriented home in Tucson from the category of fanuly
in my discussion.
The earliest marriages among Chinese were either between a Chinese man and a
Mexican-American woman or between two Chinese people. In overall, interethnic
marriages were rare in Tucson; and most Chinese found wives among their counterparts.
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Back to the very beginning of immigration, the brides always stayed in the home country
even if the grooms left and moved elsewhere. Their wives either did not intend to come
to the United States with them or could not enter the nation after the exclusion laws were
passed. As a consequence, Chinese families in the first decades of imnugration were
very unconunon in Tucson. The federal census recorded only few families in the Chinese
community in the 1880s and 1890s.
As soon as the second generation of Chinese immigrants grew up on the West
Coast, many Chinese men had opportunities to start a family by marrying secondgeneration girls. Because of the prohibition of interethnic marriage in many states,
second-generation Chinese girls were mostly restricted to marrying Chinese men.
Another unfortunate thing for them was that, according to the Chinese exclusion laws,
any person who married a Chinese alien would loose his/her American citizenship
automatically (McCunn 1972). Thus the only choice for a second-generation Chinese
girl would have been to marry a naturalized Chinese-American.

Or, since such

naturalized men were not easily available, she would choose to marry a man who lived in
a place where the anti-Chinese climate was not so strong. Arizona was such a place.
Federal census information on Tucson Chinese families in the nineteenth century listed
the birthplaces of most housewives as Califomia or Nevada.
None of the early Chinese families remained in bachelor quarters. They moved
out of Chinatown to live either in the Mexican-American communities or in white
neighborhoods (Getty 1976). However, a certain degree of race-based discrimination
from the Euroamericans forced the majority of these families to reside in Mexican
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neighborhoods (Getty 1951; Tang 1977). Some of them resided like ordinary Americans,
but if a family was operating a business such as grocery store, the family home would be
built adjacent to that store for convenience.
An obvious change in these families was that they participated in fewer routine
Chinese activities, except for special holiday events. Mr. Tang recalled that his father, a
business merchant, occasionally went to Chinatown, including the bachelor compound of
the Ying On Association, to play games with the single Chinese men. They derided him
for not daring to join in Chinese public events regularly. Still and all he was an extreme
example of going back to the bachelors frequently because he had enough free time. This
might be because his wife managed his store, leaving him free to do other things (Tang
Interview 1992, [AHS]).
In addition, these families experienced many other changes. Since they had more
contacts with non-Chinese people than with Chinese people, their language usage and
cultural practice became more like the majority peoples—the whites and the Hispanics.
Consequently, a gradual alteration in cultural practices and social involvement came out
over time.
Unfortunately, historical accounts were mostly written by non-Chinese people
who paid more attention to Chinese living in Chinatown and those who were keeping
Chinese traditions than those who had assimilated. Hence, direct evidence of the familyoriented situation is not so plentiful. This is another factor that blurs the eyes of
researchers when tt comes to interpreting the process of assimilation by the Chinese into
American society. Nonetheless, when the entire history of the Chinese experience is
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scrutinized, we find that changes did happen in famih'es and that these changes were
carried on through subsequent generations I touch on this topic below.
If Chinese families did play an important and positive role in the process of ethnic
integration, it would be interesting to know when the family unit first appeared and when
it became dominant in Tucson. As we already know, there were few Chinese families in
the nineteenth century. The lack of Chinese females was the main reason. The federal
population census only recorded two women in Tucson in 1880, although the actual
number was probably somewhat higher. The number did not increase significantly
during the next two decades. Up to 1900, females comprised about nine per cent of
Chinese people, including small girls (Figure 6.3). It was not until 1920 that Chinese
females reached a quarter of the total population. Correspondingly, the number of
Chinese families was small initially. But the number soon bypassed the Chinese female
number because the family number calculated both males (the husbands) and females (the
wives). According to the federal census, Chinese families composed about 20 percent at
the turn of the twentieth century, and almost half in 1920 (Figure 6.4).
The family number might indicate that an overall change of traditional cultural
practices in the Chinese communities became obvious during the interval between 1900
and 1920. This was the period when the Chinese Exclusion Act was extended for an
indefinite time, and Chinese immigrants gave up hope of freely "commuting" between
the United States and China. It is not a coincidence that this was the time when the
second- or multiple-generation Chinese in Tucson grew into adulthood.
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Female 8%

Female 25%

Female 31%

Male 69%

Male 92%

Figure 6.3. Percentage of females in the Tucson Chinese population. Based on the U.S.
Federal Census in Tucson, Arizona.
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1920
Figure 6.4. Percentage of families in the Tucson Chinese population. Based on the
U.S. Federal Census in Tucson, Arizona.

6.4 AMERICANIZATION OF THE CHINESE IMMIGRANTS THROUGH
GENERATIONS
The second- and multiple-generation Chinese inmiigrants differ in many ways
firom the flrst-generation inmiigrants (Chan 1998). The most basic thing is that they have
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been bom and raised in the United States. No matter how much knowledge of Chinese
culture they have gotten from their parents and family, the impact of family could never
be greater than that of the outside American society. If their family has provided a weak
Chinese cultural influence, they would have become integrated into the mainstream much
more rapidly. Psychologically, they will consider themselves more Americans than
Chinese. They would even be able to distinguish Americans from Chinese-Americans or
Asian-Americans and prefer to be referred to as the former. Detailed discussion of this
phenomenon is beyond the scope of this paper, however.
As discussed previously, many early Tucson Chinese married second-generation
Chinese girls who were bom and raised in California and other states. There is no
evidence detailing to what extent these girls bore Chinese values and customs. But their
American values could never be underestimated no matter how they are evaluated, even
though they were raised in a strictly hostile environment in the nineteenth century. My
ethnographic investigation has shown that in the present, multigeneration Chinese keep
up some popular Chinese customs such as the consumption of Chinese food, but the
frequency of such practices is lower than for their first-generation parents.

Most

importantly, the original meanings of these Chinese customs have been completely
discarded or at least altered. Therefore, we would expect that these second-generation
Chinese-American girls had brought their American values and customs to their families
here in Tucson. It is certain that the cultural "microclimate" they created in their family
was the first classroom for their children.
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Most Tucson-bom or raised Chinese children were required to work in the family
business and do extra homework after school (Fong 1980:19; Tang 1977). Some of them
assisted their parents in balancing the accounts, held clerical duties, or took care of their
infant brothers and sisters. If there was play time, they would go out to play mostly with
children of Hispanic neighbors. However, it was traditional that Chinese parents tended
to devote much attention to the education of their children. They used to set an objective
for their children to assimilate into white society instead of Mexican-American society.
Very few first-generation Chinese considered their business as a good profession for their
children to pursue, because for many people the grocery business was their choice for
subsistence and not their preference. Children were encouraged to study hard both at
school and at home. The results were exactly what Chinese parents had designed: seldom
did second- or multiple-generation Chinese inherit their parents' grocery business to
work with the Mexican-Americans. Instead, they had obtained a "proper" education and
found alternate professions in law, medicine, education, and government (Gin 1994; Tom
1938a, 1938b).
This group of Chinese-Americans distinguished themselves from other Chinese.
Usually, their English was much better than their Chinese and they felt comfortable
communicating with all races particularly with white Americans. So, "...by 1930, things
had gone full circle. Tucson's Evangelical church brought over a minister fi'om Canton
to conduct services in Chinese and to teach the second- and third-generation ChineseArizonans a language that, much to the distress of their elders, they had never learned"
(Tucson Citizen, April 21, 1979). The first-generation Chinese people tend to use the

230

word "banana" to describe these second and late generations of Chinese as they have
hearts with white values but have a yellow skin.
These America-bom Chinese, called ABC, had the self-consciousness of
Americanship that enabled them to join together to fight for their rights and beneHts. As
early as in the late nineteenth century, the ABCs in California and New York had
organized the Chinese American Citizen Alliance, the purpose of which was to secure
equal rights in white society for Chinese Americans (Chung 1998; Hong 19SS; Lee
1936). In 1930, the Tucson Chinese-Americans created a local branch of the alliance
with more than 100 members initially (Arizona Daily Star, April 26-28, 20, 1930;
Tucson Citizen, April 20, 1930). Many white people and Chinese representatives of other
Chinese organizations were invited as guests to participate in the opening ceremony and
some routine activities of the organization (Arizona Daily Star, May 1, 1936; Tucson
Citizen, September 3, 1931). This organization had minimal contacts with other
contemporary Chinese organizations that were operated by first-generation Chinese
immigrants, though some individual members had connections with both sides. Each
pursued different objectives and activities, which highlighted the distinction between the
groups who were fully integrated into white society and the groups who still retained
some Chinese customs but were on their way to becoming integrated.
Such coexistence of distinctive Chinese organizations and the coexistence of
practices of Chinese customs and American values by different groups of Chinese or
Chinese-Americans have provided confiising information for scholars. It is quite usual
for non-Chinese researchers to focus on something that is visible and distinctive and form
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an easy impression accordingly. They would then find that Chinese traditions had been
maintained from the beginning continually up to the late 1960s, until information sources
were stopped by urban reconstruction. It is apparently true that the latest evidence from
the Ying On ethnographic study indicates a considerable degree of resistance by Chinese
people to being assimilated culturally. These people continued to smoke opium, play
Chinese games, use Chinese-style utensils, and consume herbal medicines.
We can easily detect from the above discussion that such scholars might have
ignored the existence of those groups who were bom and raised in the United States and
had thoroughly merged into the society. Also they have forgotten to notice that these
Chinese have greatly increased in numbers since around 1920 (Figure 6.5). This number
does not include those first-generation immigrants who have had a fundamental change in
cultural practices and values over the years.

• Born in US
•Bornin China
•Bornin Mexico

Figure 6.S. Percentage of Chinese people who were bom in the United States and
China. Based on the U.S. Federal Census in Tucson, Arizona.
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One must wonder why Chinese culture was so visible and persistent in the old
Pueblo throughout all these years. Could this phenomenon at least offer some evidence
to support the presumption that regards Chinese people as an incorrigibly obstinate group
when it come to their traditions? The answer will be both "yes" and "no." Saying "yes"
is because we would have to agree that the phenomenon itself is authentic and visible.
Differences in historical interpretation come from misselecting data and paying too much
attention to the outward phenomenon instead of the underlying meanings. To illustrate
why I disagree with many of the explanations that have been posed to date, let me focus
in on the picture to take a closer look at these culturally resistant and socially exclusive
groups.
During the first decades of immigration in Tucson, the Chinese tended to crowd
into the same dwellings. Most of them were unmarried men who were in their teens and
twenties, but there were married older men whose wives lived in China. They lived in a
microenvironment of Chinese culture that was foreign to the host communities. Years
passed, and some got married and built their own fanulies elsewhere in the town (Tucson
Citizen, undated piece [AHS]). Some, even though still without a family locally, might
also have moved out from Chinatown to their places of business. When and how
frequently these former residents reunited with their former housemates in Chinatown
depended on how far away they had moved and how busy they were. It is expected that
visiting frequency would have become lower through time. This gradual decentraUzation
of settlement and activity patterns must have resulted in the enhancement of functionality
of various Chinese organizations. These organizations had changed their functions from
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aiding the lonely Chinese immigrants in the early days to offering opportunities of
friendship for old companions later on.
This by no means suggests that the Chinese bachelor residences and public
Chinese structures had been abandoned. As a matter of fact, Chinatown still existed and
Chinese tradition was still practiced, which was observable to the local residents until the
late 1960s. It is interesting to note that it was the "newly arrived" first-generation
Chinese immigrants who took it upon their shoulders to carry out the traditions of their
seniors.
Although the number of Chinese entering the country had been tremendously
restricted by legislation in the late nineteenth and early twentieth centuries, the
immigration door was not absolutely closed. According to U.S. law, children bom in
China to fathers who were U.S. citizens could enter the country as derivative citizens.
So, claiming to be the immediate children of naturalized Chinese became a common way
for many Chinese immigrants to come directly from China, especially for those who had
a business father as a sponsor (Nagasawa 1986; Reitz 1988). This immigration policy
was enforced rigorously to prevent bogus children from coming to America, because
some cases of fake blood relationship provided by Chinese had been detected. The
immigration officials examined each case carefully and interviewed every applicant to
test if his/her relation to the sponsoring person was real. In order to pass the test, both
sponsoring and sponsored persons had to provide identical descriptions of their origins
such as village layout and family ties. A usual way that the sponsoring parents provided
this information was to draw a map to detailing their home village along with names of
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the family/relative members and important events which happened to the family. The
map was then mailed back to China, letting the sponsored person memorize the details
(see detailed descriptions in Fong [1980]). The ethnographic survey in the Ying On
Compound yielded collected several such hand-drawn maps that were brought into the
country by successful inunigrants ([Special Collection]). Some personal belongings in
the TUR collection even include records that listed every sentence with questions and
answers when the owners were interviewed by the inunigration officials. The questions
could be as trivial as to ask if a tree was behind somebody's house or not. All in all, by
applying for blood tie immigration, some young Chinese had been successfully brought
into the country after the Chinese Exclusion Act was extended in 1904.
These continuously arriving young immigrants kept refreshing the impression of
Chinese images to the local inhabitants. Whenever they first arrived in this southern
Arizona city, the cultural and linguistic shock they experienced was similar to what their
forebears had experienced decades ago. Like their generations before them, they behaved
in Chinese style and spent a certain amount of time becoming familiar with the host
society, during which time they replaced their forerunners' positions in the administration
of Chinese customs. However, as soon as they felt comfortable joining the mainstream
and adjusting their cultural practices, newer inmiigrants began stepping in. Therefore, we
would likely find that it was those who were either too old to leave the bachelor
residences or too new to be suited to the foreign society were more active in maintaining
the Chinese practices and customs around Chinatown. Of course, not all of them had a
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family locally.

Information in the ethnographic materials relating to the Ying On

residents supports the above assumption.
It is natural for an outside observer to note what are often superficial aspects of
foreign customs. Nobody could discern or would even care who was playing a superior
role in the "cultural performance." Replacement rarely happened among generations, and
the older residents tended to act fairly consistently (Goodman 1942). Therefore, I have to
disagree with the former analyses that focused almost solely on distinctive aspects of
Chinese culture and instead advocate a comprehensive investigation from both the
historical and social science perspectives.
My ethnographic study suggests that changes occur at different rates for each
successive generation of Chinese immigrants. The second- and/or third-generations had
adopted more American customs and values than their immigrant parents had. Having
been nurtured to some degree in the spirit of Chinese tradition, however, they inevitably
retained certain Chinese-like habits. The best scenario is that they are accepted by both
the American and Chinese communities; but at the worst, they would be wavering
between the two cultures to stand at the fringe (Nee and Wong 1985; Yu 1998). Things
were much easier for the Chinese of third- and later-generations, because none of them
would carry any traditional "burdens" (can also be considered "heritage") in terms of
Chinese culture practices. Chinese was no longer their first language (Gin 1994). In
their minds, China was only a "blood root." Therefore, it is these groups of Chinese
immigrants who have truly gone through the process of Americanization and regard
themselves as Americans.
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6.5 FOOD PRACTICES AND ETHNIC INTEGRATION
Now we have seen that the rate of cultural assimilation and social participation
among Chinese immigrants was different pace for the different generational groups. For
first-generation Chinese, ethnic integration could easily and quickly happen for those
who had higher social and economic status, for those who were married and had a family
locally, or for those who were single but lived apart from any Chinese residence
compound. For the second and third generations, fitting in with the social and cultural
practices of mainstream American society were apparently not a big problem. Chinese
cultural persistence and social isolation occur more frequently with first-generation
immigrants, thus my focus will be this group.
I will now look at those areas within the culture of an immigrant group that are
more easily changed versus those that are resistant to change. I will note whether the
resistant areas would act to block the group's cultural assimilation into the mainstream
and if such resistance would necessarily symbolize the resistance of a culture and hence
an ethnic identity as a whole. That is, what will be the real relationship between
traditional cultural practices in certain areas and the process of ethnic integration?
In my contemporary ethnographic observation, a majority of the data are from
research among first-generation Chinese. This population ranges from lower-class labors
and low-income students to middle-class employees and businessmen. Middle-class
employees and employers work in the areas of business, education, medicine, and
government. The largest group of interviewees in my study came from the high tech
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fields, because of their big population. Typically, they own a house in a reputable
neighborhood, and their children study at a good public or private school. Their
neighbors and colleagues are mostly white people. The language they use outside the
family is commonly English, though it is somewhat accented. Although they still speak
Chinese at home, English is used daily and they have limited time to speak their native
language.
Chinese students in my study are mostly graduate students or postdoctoral fellows
at the University of Arizona. Over 80 percent of them study and work in scientific,
engineering, and medical fields (IC 1998, 1999, 2000). Although they come to the
country with a temporary visa, two elements make them behave like immigrants. One is
that most of them intend to stay permanently; another is the potential for them to get a
high-paying job after graduation, which is made possible by healthy economic conditions
in the United States and the resultant need for well-trained workers by the market.
Compared to the middle-class Chinese, there are some factors such as different levels of
income and temporary affiliation with the university that may encourage the student
group to practice a somewhat alternate lifestyle. Additionally, frequent contacts with
students of the same origin make them behave slightly differently from those who have
already settled down permanently.
The third group of Chinese people includes those who come as immigrants or
illegal immigrants and tack skills and education. A large population of such immigrants
can be found in major urban Chinatowns, where they live together in dormitory-style
residences, a practice that resembles, in many ways, the nineteenth-century practice of
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single persons living together in compounds. Because of the small size of the Chinatown
in Tucson, the sample in my study is very small. Therefore, any interpretations I have
made regarding working class laborers might be just suggestive and perhaps
questionable.
Regardless of what criteria one uses to define the concepts of cultural assimilation
and social participation, most of my informants are considered to be thoroughly
integrated citizens. Interestingly, Chinese-style cooking and eating habits have been
maintained by over 90 percent of my informants. It is meaningful that a majority of them
are assuming the role of traditional custom "keepers" (in the narrow area of foodways).
Thus, when I analyzed my data, I began to question the studies that equated continued
use of Chinese foodways with overall cultural continuity and with lack of willingness to
integrate into the host society.
In terms of food consumption, there are no significant differences among all these
groups of first-generation Chinese according to my observations.

Minor differences

exist between those with families and those without families, those living in their own
houses and those renting a place, as well as those residing separately from their
counterparts and those gathering in an intensively Chinese environment. The behavioral
patterns of the Chinese are mostly influenced by their physical and social surroundings.
It is interesting to note that such conditions coincide with the conditions that had caused
differences between Chinese people and the majority in the past. For the contemporary
Chinese, the major differences relate to the degree to which people practice traditional
foodways and the diverse ways that they cook and eat "Chinese" meals.
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Under such circumstances, minor differences may become trivial in the
discussion. So, I will skip any detailed description of my ethnographic observations of
Chinese foodways, to avoid what has already been said elsewhere in the discussion.
Instead, I will emphasize the phenomenon of the preservation of Chinese food practices
themselves and, of course, the reasoning behind it. To speak it clearly, knowing the fact
that Chinese foodways exist among the group of well-integrated immigrants is enough.
Then, it is important to figure out why the persistence of certain cultural practices does
not conflict with efforts by the same group toward ethnic integration.
Many works have contributed to the exploration of foodways and their
significance in a culture (e.g.. Brown and Mussell 1984; Goode et al. 1984; Goody 1982).
Many theoretical frameworks have been produced that regard foodways as a means of
determining group boundaries, measuring cultural persistence and change, and
understanding social stratification. Either treating them as "codes" for deciphering the
metaphoric meaning of a group's food system (e.g., Douglas 1971), or analyzing them
from a structural perspective (e.g., Levi-Strauss 1966), foodways are considered to be the
central factor in a culture and have maintained a close correlation with ethnic identity.
Even in many nonanthropological studies, which focus primarily on the issues of
foodways and their relations to nutrition and public policies (Guthrie 1979), foodways are
also discussed within an ethnic or regional framework.
I fully agree that foodways are a primary factor in defining ethnic identity in
plural societies. What I do not agree with is the way that some scholars encapsulate the
distinctiveness of food system and the concept of cultural rejection and ethnic
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persistence, especially in the areas of ethnic history and archaeology. In some studies,
the uniqueness of food consumption by a group might have been explained as a symbol
to indicate the separation of this group from others. My view is that these studies might
have paid too much attention to the static relationships between foodways and
ethnic/cultural particularities. However, such relationships are dynamic and vary
whenever historical background has changed. In my discussion of food consumption
among Hrst-generation Chinese immigrants the relationships are complicated by the
involvement of some noncultural characteristics of foodways. I found that culture is by
no means the exclusive arena within which foodways would be analyzed in
anthropological research.

In addition to the consideration of "culture," I became

interested in some physical characteristics of foodways, a topic rarely touched on by
previous researchers. I call the related phenomenon "taste memory", that is, the taste of
specific foods and its physical preservation in a human's memory cells.
'Taste memory" is principally a physical phenomenon that involves the retention
of certain senses of tastes in a human's brain. The tastes are produced in cooldng by a
chemical process of melting flavors of different food ingredients or abstracting flavors
from varied degrees and ways of heating. Unlike the process of cooking itself that has
been widely described as learned culturally, taste stored in the human brain is more
physical than cultural. When someone is a glutton, it is his/her taste memory that causes
his/her eagerness for particular foods. Another way to look at it is, when somebody
becomes used to a food or foods, he/she will be often recalling the associated tastes.
Taste preferences accumulate after a long period of consumption of certain foods. The
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longer the process of accumulation is, the more likely the food-taker will be to retain the
taste in his/her system of food consumption. On the other hand, an occasional preference
for a food can hardly result in a long-term maintenance on it. If this assumption is true,
the taste memory of certain foods formed during a long period of consumption of the
foods in one's childhood will be the strongest. This assumption will also help to explain
why most of second-generation Chinese, who eat American food at school and Chinese
food at home within any single day while growing up, maintain a life-long practice of
consuming both Chinese food and American food, although the cultural significance of
foods is no longer meaningful to them.

The taste memory of Chinese food becomes

gradually weaker through the generations.
The formation process of food taste is a cultural one. From this view of point,
taste memory is not purely a physical concept. However, my discussion is not about how
the Chinese immigrants shaped their food memory during childhood. My aim is to
explore why they kept their traditional food practices after leaving for the United States
throughout the history of immigration. I am interested in the importance of taste memory
itself in the shaping of the daily food system of the first-generation Chinese.
To a great extent, "taste memory" controls people's choice in cooking and eating
on a daily basis if the memory is strong enough to force them to recall it habitually.
Particular cooking processes are the only way to make a particular flavor possible.
However, the process can also be used to define a particular group, as many researchers
have done in the past. Here, we see a difference in interpreting foodways: the former
view is physical-oriented, and the latter emphasizes cultural significance, although both
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are not mutually exclusive. The difference, according to my observation, results from the
selection of different sets of data. While reading the works of many foodways analysts, I
found most of them focused on food practices during special events, such as holidays and
ceremonies (e.g., Goode et al. 1984). Nonetheless, it is the practices of foodways in
everyday life that will be able to provide the most important information about ethnic
integration. This is why my discussion centers on daily foodways in the history of
Chinese-Americans.
Needless to say, special feasts can quickly catch people's eyes due to their
colorfulness and joyfulness. Certain foods are bestowed with special meanings and
become symbols during these special events. The processes of preparing such foods are
also metaphoric, but we shall keep in mind that one must be careful of using these
occasions to measure cultural persistence and change. First, the special events of many
ethnic groups have become an integrated part of American culture. For example, the
Irish brought their St. Patrick Day to the United States, and now it is widely celebrated in
America. Second, different groups have come together to celebrate mainstream holidays.
Third, the lack of special events for some ethicities is not necessarily an indicator that the
group (e.g., African Americans) lacks ethnic cohesion in the United States. Finally,
special cases are important for their "specialness" and happen only rarely, thus their
importance should be kept in particular.
The patterns of daily meals are the key to understand behavioral differences
among groups. As soon as the first-generation Chinese immigrants settled in the Sonoran
Desert in the late nineteenth century (and subsequently), they tried by hook or by crook to
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revive tiieir traditional tastes. Both regional and distant resources were exploited to
satisfy their daily cravings for the old foods. Thereupon, firesh vegetables were raised
locally, and culinary equipment was imported from as far as China. Analogously, when
first-generation Chinese inmiigrants came to study and work in the United States in
recent decades, most of them behaved in the same manner as the old inmiigrants in terms
of their everyday food practices. Regardless of social rank, economic status, and age
levels, Chinese people are miserable if they do not eat Chinese food frequently. There is
a joke describing a Chinese person who chose to stay in prison for five days when he
faced two choices of paying a fine or being detained by a lawsuit (Chen 1999). All of his
friends were surprised by his withered face when he returned home. But, he told them
that his paleness was not the result of any physical torture in the prison where ail the gym
equipment was free for use along with free cable TV and many other entertainment
facilities. His real torture resulted from the food served in the cell, because only
hamburgers, ham, beefsteak, cheese, and other American fast foods were available. He
regretted being scared to follow the advice of his fellow prisoners, who told him that
another Chinese prisoner had successfully gone on a hunger strike. As a result, this
prisoner had Chinese meals every day, which were ordered by the prison.
There is no reason to believe that all of these Chinese "food-keepers" intend to
use their particular foodways to maintain an ethnic boundary on a daily basis, although
their behavior in term of food practices may lead to this interpretation. We should bear in
mind that most of them are making every effort to assimilate into the mainstream society.
When they cook in their own kitchen, their preference for certain tastes is guiding their
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action. Few of the interviewees in my ethnographic investigation treated the cooking
process (as opposed to the actual food) as a reminder of their traditional customs. Quite to
the contrary, they disliked the preparation process because cooking Chinese food is
always a tedious and boring chore. At the same time, the cooking of Chinese-style food
potentially damages their houses and home furnishings. For those who have their own
houses, they would rather move kitchen equipment out of their house to the yard and
cook outside.
We, thus, have seen that "taste memory" is such a mighty force that it directs an
individual's behavior in practicing food traditions. The persistence of a traditional food
system by first-generation Chinese at least does not intentionally proceed from the
interest of presenting cultural significance and expressing ethnic self-identification by the
manipulators. Therefore, we should separate the discussion of initial motivation from the
discussion of actual results. I definitely do not deny that such food persistence itself, if
motive is not counted, will inform on ethnic or group boundary maintenance. Yet, I
question to what extent it can be observed. This doubt requires us to reexamine our
analytic units: food practice on a daily basis vs. at special events. We will find that,
accordingly, the analytic units of public vs. private can be added to the discussion.
Daily food practice refers here to a group's daily food-preparation and consumption routine. It is interesting to note that many contemporary Chinese eat fast
food for their breakfast and lunch.

American-style food is popular because it is

convenient and saves time. For the last meal of a day, namely supper, Chinese tend to
cook traditional-style food at home (also see The Arizona Republic, September 30, 1956;
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Howard 1974). Hence, Chinese food-consumption practices in public are inconsistent
with what actually is seen at their kitchens.
The kitchen, where everyday family meals are cooked, is a private area of one's
life. The private nature of this place and the tasks associated with it help to ease the
Chinese person's conflict between assimilating into the host society and continuing to
practice their traditional foodways.

Hidden from the public's eyes, Chinese-style

consumption in kitchens will not block people's efforts toward an ethnic integration, but
give them an opportunity to get physical comfort and relax from the daily competition.
Therefore, it is not difficult to discover why Chinese-style traditional food practices do
not really conflict with the efforts of their practitioners to become part of mainstream
society. Such practices occur in the private niche in one's life, and the integrative efforts
happen in public. It is also not difHcult to see why the unique food practices of the
Chinese will not conflict with their desires to achieve ethnic integration: food practices
are directed by the physical influence of "taste memory" in one's body cells. Therefore,
foodways are among the last things to change within a culture. From the archaeological
remains of the early Chinese in Tucson (as well as elsewhere) we can find that the most
culturally resistant artifacts are those that were used in the private sectors, such as
medicine containers, opium-smoking tools, and culinary utensils (see Lister and Lister
1989; Thiel 1997). As an example. Table 6.1 lists an inventory of items that were left by
Chinese in a dormitory-style room in the Ying On Compound, which illustrates clearly
the distinctiveness in style in the assemblage of a household (even if it is a bachelor
room).

246

Table 6.1. Inventory of Items Recovered from Room 2, Unit 3 of TUR 22:2,
in 1968 (from Lister and Lister l989:Table 2.1)
CHINESE
ARTIFACTS

ceramic soup spoons
ceramic spirit (rattle siierd
brass ladle
chopsticks
rice-soup bowl
headrests
Chinese checks
gambling booklets
Chinese bag

2 medicine boxes
skull cap
Chinese newspaper
calendars with Chinese writing
opium pipe stem
opium scale
opium pipe bowl
opium pipe bowl
made from Mexican jar

EUROAMERICAN
ARTIFACTS
Clothes

trunk with clothing
suit coat
belt
jacket
pants and other clothes
in paper bags
ties
shirts and pants in wardrobe
sweater
dish towel
blankets
pillow
quilt
razor strap, case, blade
keys
sunglasses
billfold
clothes hangers
needle
scissors
manicure kit
hair brush
BC tablets
Geritol
Pill bottle
Bufferin
Alka Seltzer
Rubbing alcohol
bottle

shoe laces
plastic clothes bag
suit coat
apron
socks
underwear
1 glove
vest
handkerchiefs
sheets
bath and hand
towel

Linens

Toiletries
and Notions

Medicines

Recreational
Items
Papers

2 cigar boxes
ashtray
Physical examination card.
U. S. Selective Service
paper towels
comic book
envelopes and writing paper

shaving brush
3 pairs of reading glasses
Mexican coin purse
mirror
facial tissue
cuticle scissors
comb
2 finger rings
umbrella
Hospitality Kit,
Johnson & Johnson
Primatene box
jar of salve
prescription tablets
Anacin
vitamins
antiseptic container
Raleigh cigarettes
tobacco can
cardboard and
wrapping paper
English phrase book
shopping bag, paper bags
personal letters
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Cooking and

Groceries

Hardware and
Housewares

Furniture

Miscellaneous

strainers
can openers
saucepans and lids
saucer with nails
Hills Brothers coffee can
with knives and spoons
thermos
ceramic cup, dish, bowls
enamel bowl
drinking glass
tin mug
chopping block
pie tin
1 lb. Hills Brothers coffee
Instant Postum
Wesson Oil bottles
bread wrapper
can of com
pail with Ideal Mincemeat label
Black Flag insect spray
Coupon from Suey Yuen store

2 styrofoam cups
firying pan
whetstone
toothpicks
glass cup with nails
cooking spoons
wire trivet
coffee pot
cups with knives and spoons
glass bowl
funnel
knives

Hills Brothers coffee cans with
flour, beans, 4 eggs
box of oatmeal
Calumet Baking Powder
Pream
soap
3-in-l oil
monosodium glutamate box
(used for store ashes)
padlock
whisk broom, scrub brush
mop, broom
saws, saw blade
metal pipe
gallon pails
dog collar chain
hinges, nails, screws, spring
ash scoop
sandpaper
hammer
poker
top of oil lamp (for opium use?)
tire iron
hatchet
book of matches
electric fan
tin box
glue
fly swatter
kerosene can
mousetraps
ball of string
empty jars and bottles
bamboo pole
liquid solder
metal files
flashlight
electric cord, light bulbs, light socket
folding cot
bedside table
desk table
stove table
wooden crates
portable wardrobe
wood stove
kerosene stove
Indian basket with odds and ends 1864 Guatemalan coin
trunks
handbag
Lr.S. penny
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CHAPTER?
ARCHAEOLOGICAL APPLICATIONS AND CONCLUSION

In the previous discussion, I strove to select such topics that were most
archaeologically relevant. As we already know, an archaeologist is unable to directly
"access" information about the behavioral and social dimensions of a past group. Instead
he/she obtains the information by interpreting the material remains left by the group.
Most of the time, the major tasks performed by archaeologists are the measurement of
similarities and differences among artifacts in a site or across different sites.

The

measurements will be then used to deduce the nonmaterial phenomena of past societies.
Hence, the fundamental distinctions among many archaeological explanations are rooted
in differences in analytical practice and interpretation.
My current work examined the measurement criteria by focusing specifically on
the foodways of past and the present Chinese people in the United States. Food-related
materials are abundant in most archaeological sites, among which cooking and serving
utensils are especially popular. Research focusing on such artifacts is, therefore, fruitful.
Many conventional archaeological studies have ah^ady discovered the importance of
food-related objects in the process of identifying ethnic or group identity. Some of their
conclusions on this topic have been problematic because of the lack of many
interpretative foundations. Experimental archaeology as a new research area provides a
um'que avenue for understanding archaeological kitchen materials (Schiffer 1990; Skibo
1992). However, such work is often limited to an exploration of the functionality of
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cooking objects by the characteristics of lab-oriented experiments, although new attempts
of combining experimental archaeological and ethnoarchaeological work has been
undertaken recently to remedy this situation (e.g., Longacre et al. 2000).
Ethnoarchaeology is believed to be one of the most appropriate ways to use information
on contemporary living peoples to help understand the relationships between material and
nonmaterial aspects of human behavior and social/cultural presentations (David and
Hennig 1972; Graves 1991; Kobayashi 1996; Kramer 1979; Longacre 1991).
Specifically, ethnoarchaeologists will find it appropriate to observe how food-related
artifacts reveal the cooking and eating behavior of a group and furthermore how such
behavior speaks to cultural persistence and change and social organization of the group.
It is hoped that the observations will then be useful for understanding archaeological
evidence.
In my ethnoarchaeological observations I paid attention to the change in Chinese
food-consumption practices and its relation to cultural change and social involvement of
the past peoples. It is the nature of archaeological research to rely overmuch on artifacts,
because they are available. This is the reverse of problems faced by an ethnographer. In
terms of foodways, the archaeologist will be intmiediately impressed by any uniqueness in
the artifact used for cooking and eating. The kitchen is one of the areas that is primarily
exposed to investigators. But the same behaviors in the past are much more difficult to
detect. What I have found from my work is that any explanation of the relationship based
on occasional evidence will be questionable. Only if a conclusion is the result of the
analysis of an entire assemblage of kitchen-related objects is the result more acceptable.
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Moreover, only by putting the analysis of an assemblage into a comprehensive context
will an interpretation be close to actual reality. A careful check into the history of ethnic
relationships as well as every aspect of the society in given time is a necessary
background for such research. Food practices can never be isolated within a culture and
should always be considered within the appropriate historical context. Using single food
elements with entire cultural development will be greatly discouraged.
However, the archaeologist depends on materials—artifacts—to carry out his/her
research. One has to wrestle with the question of what to analyze in an assemblage. We
know that whenever an archaeologist is analyzing a set of recovered resources, one
important thing is to be aware of those items that can qualify certain interpretations of a
culture. It is essential to determine the significance of different types of evidence prior to
using them to make generalization about associated behavioral and cultural meanings.
Needless to say, the significance of the various types of evidence will vary temporarily
and from society to society.

There is an immense literature in archaeology that talks

about the style of artifacts and their uniqueness in transforming information on cultural
values and group interaction and separation (Conkey and Hastorf 1990; Hodder 1979,
1982; Wiessner 1983, 1984; Wobst 1977). In Wobst's classic work, artifacts with the
most stylistic characteristics and highest public visibility are classified as ethnic or group
identifiers and are said to be the last to change under contact conditions (Wobst 1977; see
also Hodder 1977). Based on my own work on Chinese foodways, I would insist instead
that materials in the private sector are in the last to change.

Archaeological and

ethnographic assemblages of the early Tucson Chinese have revealed that it was those
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artifacts that were less visible to the public, such as food-related objects and medicine
containers, which remained unchanged until much later.
Another example of dealing with the problem of "where a measurement should be
taken" comes from my decision to examine daily food practices rather than special-event
foodways. It is apparent that measurements on different sets of data may produce quite
different results. The providential thing is that decisions on selecting data are not so
difficult to make as long as researchers are aware of their research objective.
Consequently, questions are raised to ask "why" and "how," which are just as
important as the question of "where." The challenge always faced by the archaeologist is
how to "dig up" the real meanings behind the artifacts.
ethnoarchaeological

work

becomes

very

useful.

Few

This is where
are

doubtful

that

ethnoarchaeological work has the capability to contribute to the general understanding of
many nonmaterial phenomena in archaeological research. Also, ethnoarchaeological
observation can sometime modify and even overturn the previously defined stereotypes.
Taking my discussion as an example, I will use my observations on Chinese food
practices to make reckless conclusion about the issue of ethnic integration.

On the

contrary, I find that although foodways are considered to be a core element in a culture
by many scholars who have worked on a cross-cultural basis, there are some things that
we cannot come from a study of foodways. Chinese foodways have been able to, as
expected, symbolize the Chinese as an ethnic group, but their relations to ethm'c
integration are somewhat complex. It may be too arbitrary to use the ethnic identiOer of
foodways to measure whether or not Chinese immigrants resisted ethnic integration or
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achieved it. In many ways, the existence of Chinese cooking tools and accordingly the
existence of Chinese food practices do not signal the reluctance of Chinese to integrate
into the host society. Ethnic boundaries are not simply created or maintained in the area
of foodways. The best way to explore such a topic is to undertake a comprehensive
analysis instead of isolating the evidence on foodways.
Happily, my ethnographic observations can be supplemented and examined by
historical documentation, which makes what I call "comprehensive analysis" possible.
The background research in this work depended heavily on historical records. It is
because of this background check that I am able to question the relationships between
ethnic integration and daily food practices.
Historical archaeology, based on archaeological and written sources, is referred to
as "culture history" or "historic ethnography" (Schuyler 1995). It provides archaeologists
with a unique way to seek the behavioral and social significance of archaeological
remains. By applying historical archaeological research strategies to the Chinese data in
Tucson, I was able to debunk the popular stereotype of the Chinese that describes this
group of immigrants as a culturally unassimilated and ethnically separated people. I have
found how the early immigrants strove to integrate into the mainstream regardless of the
substantial hurdles set up by the majority. From this research, a picture has been drawn
to depict how the Chinese attempted to balance their efforts to be accepted by the host
society and their efforts to maintain their food preferences. Food practices are not
something that the Chinese used to intentionally maintain their ethnic separation from the
dominant culture but something that they kept to satisfy their taste demands physically.
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The Chinese have carefully hidden their consumption preference in the back kitchens,
and changed those parts of ancestral culture that are most visible to the public. But it is
the American-bom Chinese who have successfully achieved the goal of being fully
Americanized while maintaining ethnic foodways.
It is suggested from my research, however, that historical archaeologists should
pay special attention to the data they have relied on for exploring such topics as ethnic
integration. A primary task in historical research is determining the credibility of the
historical documents examined.

Credibility not only relates to the reliability and

authenticity of written materials, but also refers to the suitability of the materials to be
used. In a discussion on the application of historical method in archaeology. Wood
discussed the necessity of performing both external criticism and internal criticism on
historical documents (Wood 1990). According to Wood, it is more important to conduct
internal criticism of an entire work rather than fixate on the meaning of individual
statements in a source. A variety of elements can affect the usability of a document (see
also Gottschalk 19S8; Shafer 1980). Historical sources may be produced by eyewitnesses
to an event or produced by individuals who did not participate in that event. Cultural
biases and ethnocentrism may notably affect judgments by eyewitnesses. Other elements
that can potentially shape historical documents may also include the reasons for which a
document was written, as well as when and where it was written.
Therefore, the reconstruction of history is not simply based on the compilation of
available historical records. Historical archaeologists need to carefully analyze resources
with anthropological insight, rather than citing documents naively. Historical documents
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themselves should always be adequately evaluated prior to their use in archaeological
research.

It is unfortunate that many current historical archaeologists still do not

adequately evaluate the sources they use in interpreting their data.
In conducting my research on historical documents I found that building up the
Chinese images by simply citing available written materials does not always lead
accurate historical reconstructions.

Because ail documents about the early Chinese

immigrants of Tucson were written by non-Chinese, any exotic custom of the Chinese
would be exaggerated and overemphasized to satisfy the curiosity of the audience. Most
importantly, the subjects recorded were limited to those who gathered in small Chinese
community in the Tucson Downtown area. This small group, usually fewer than 30
Chinese bachelors, was repeatedly described as representing the entire total of several
hundred Chinese in Tucson in general. On the other hand, historical descriptions of the
majority of the local Chinese were totally ignored. By making a careful analysis of the
available archaeological, historical, and ethnographic materials, I found that these two
groups of Chinese immigrants lived different lifestyles and had opposite attitudes toward
ethnic integration. It became obvious many previous interpretations of the Chinese
immigration experience, which depended on citing similar historical documents, are not
complete, and probably misdirected. Yet my historical analyses are based on essentially
the same sources.
It advocates that historical archaeologists should take a comprehensive approach
and explore as many available resources as possible when conducting their research.
Equally importantly, any source should be evaluated carefully prior to its use.
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Of course, not all archaeological research can capitalize on using both
contemporary ethnographic data and historic ethnographic materials.

And not all

ethnoarchaeological work can be conducted by studying the same group through time, as
I have been able to do here. Even so, this does not criticize the conventional types of
archaeological research that lack the assistance of documentary sources and the ability of
general ethnoarchaeological works that are conducted among the groups of
heterogeneous origins. A comprehensive study can be undertaken in varied situations as
long as the research is based on an analysis of as much information as possible. The key
is to avoid making simple, reckless conclusions. Successful theoretical and case studies
on the issue of ethnic relationships have already made such suggestions In (see Jones
1997; Rouse 1986; Shennan 1989; Thompson 1958).
Ethnic identiHcation and ethnic integration, which are manifested by cultural
assimilation and social interaction, are very Important topics In archaeological research.
The study of food practices Is a way of understanding these topics because foodways lie
at the core of a culture and retains their traditional potency were after their aspects of a
culture have changed. During the exploration of ethnic foodways some confusing and
even contrary phenomena may be presented because of the complexity of the available
data. Figuring out a way out of the complexity Is, therefore, a challenging and exciting
job.
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