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CANADIAN CULINARY LANDMARKS
HALL OF FAME
Culinary Landmarks:
A Bibliography of Canadian Cookbooks, 
1825-1949
About the Award: 
For the first time, in 2009, Cuisine Canada and The University of Guelph inaugurated a Hall of Fame award. The award is given to honour outstanding achievements in the field of culinary writing. 
Author:
ELIZABETH DRIVER
Publisher:
UNIVERSITY OF TORONTO PRESS
Culinary Landmarks is a definitive history and bibliography of Canadian cookbooks from the beginning, when La cuisinière bourgeoise was published in Quebec City in 1825, to the mid-twentieth century. Over the course of more than ten years Elizabeth Driver researched every cookbook published within the borders of present-day Canada, whether a locally authored text or a Canadian edition of a foreign work. Every type of recipe collection is included, from trade publishers’ bestsellers and advertising cookbooks, to home economics textbooks and fund-raisers from church women’s groups.
The entries for over 2,200 individual titles are arranged chronologically by their province or territory of publication, revealing cooking and dining customs in each part of the country over 125 years. Full bibliographical descriptions of first and subsequent editions are augmented by author biographies and corporate histories of the food producers and kitchen-equipment manufacturers, who often published the books. Driver’s excellent general introduction sets out the evolution of the cookbook genre in Canada, while brief introductions for each province identify regional differences in developments and trends. Four indexes and a “Chronology of Canadian Cookbook History” provide other points of access to the wealth of material in this impressive reference book.
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About the author: 
Elizabeth Driver is the Director/Curator of Campbell House Museum in Toronto, which has a working 19th-century open hearth kitchen and bake oven. Her interest in the history of food goes back to childhood, when she watched her grandmother cook on the woodstove at their family cottage in Northern Ontario. In a cupboard in that same cottage, she found the 1913 Five Roses Cook Book and old church cookbooks from the 1930s, sparking a life-long passion for historic recipe manuals. After a stint at the National Gallery of Canada and earning her Master’s degree in art history, she worked at a London publisher editing the Good Housekeeping Step-by-Step Colour Cookbook. Then came the research and writing of a major bibliography of British 19th-century cookbooks (Prospect Books, 1989), followed by Culinary Landmarks: A Bibliography of Canadian Cookbooks, 1825–1949 (University of Toronto Press, 2008), for which she won the Tremaine Medal from the Bibliographical Society of Canada. 
A scholar who also enjoys working in the media of radio and popular print, she has collaborated with Whitecap Books on nine titles in its Classic Canadian Cookbooks Series, debated food topics with Bonnie Stern on CBC Radio, contributed a “Food Roots” column to Edible Toronto, and written numerous articles and book chapters in her field, among them contributions to Culinary Biographies edited by Alice Arndt (Yes Press, 2006), What’s to Eat? edited by Nathalie Cooke (McGill-Queen’s University Press, 2009), the September 2009 issue of Food, Culture and Society, and the forthcoming Edible Histories, Cultural Politics edited by Franca Iacovetta, Valerie Korinek and Marlene Epp. She teaches an innovative course for George Brown College called “Applied Food History: A Toronto Museum Experience.” She is a past President of the Culinary Historians of Ontario and the mother of two children.
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