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We know the uniforms they wore, the weapons they carried, and the battles they fought, but what

did they eat and, of even greater curiosity, was it any good? Now, for the very first time, the food

that fuelled the armies of the North and the South and the soldiers' opinions of it - ranging from the

sublime to just slime - is front and centre in a biting, fascinating look at the Civil War as written by

one of its most respected historians. There's even a comprehensive 'cookbook' of actual recipes

included for those intrepid enough to try a taste of the Civil War.

Hardcover: 240 pages

Publisher: Stackpole Books; 1 edition (August 1, 2003)

Language: English

ISBN-10: 0811700186

ISBN-13: 978-0811700184

Product Dimensions:  9.3 x 6.2 x 1 inches

Shipping Weight: 1.8 pounds

Average Customer Review:  4.6 out of 5 starsÂ Â See all reviewsÂ (8 customer reviews)

Best Sellers Rank: #638,023 in Books (See Top 100 in Books)   #36 inÂ Books > History >

Americas > United States > Civil War > Naval Operations   #122 inÂ Books > History > Military >

Napoleonic Wars   #805 inÂ Books > Cookbooks, Food & Wine > Cooking Education & Reference >

History

Really fun book. Lots of tasty tidbits of information. Covers North and South very well and fringes

into civlian food availability. Gives a good feel for what really happened and why. I would not say it

makes me hungry to read it with some of the food choices!! woohoooo. Yummy. It will make your

modern food choices seem simply amazing.

This book was recommended to me by a Civil War reenactor. I am very pleased with the book

(glanced through it) so far. Would be great for any enthusiast of the Civil War or someone who loves

cookin.

I bought this for a friend who is a re-enactor of the Civil War. He has found this book to be of interest

during some of their encampments.



I recently hosted the opening of a Civil War Exhibit on the Texas Gulf Coast. Edible items served at

the opening were researched and derived from recipes featured in A Taste for War. Items were

served in cast iron skillets and vintage travel trunks including the Confederate Chicken Rice Soup,

Hard Tack, Johnny Cakes and Corn Bread.....the presentation was a huge success...believe it or

not, the hard tack was enjoyed by all.

A Taste For War: The Culinary History of the Blue and the Gray Taste of Home:Casseroles: A

Collection of Over 440 One-Pot Recipes - Straight from the Kitchens of Taste of Home Readers

(Taste of Home Annual Recipes) Behind the Blue and Gray: The Soldier's Life in the Civil War

(Young Readers' History of the Civil War) The Blue and Gray in Black and White: A History of Civil

War Photography The Blue and the Gray: Volume 2: From the Battle of Gettysburg to Appomattox,

Revised and Abridged (The Classic History of the Civil War , Vol 2) Umami: Unlocking the Secrets

of the Fifth Taste (Arts and Traditions of the Table: Perspectives on Culinary History) Pies and

Tarts: The Definitive Guide to Classic and Contemporary Favorites from the World's Premier

Culinary College (at Home with The Culinary Institute of America) The Gray Cook Lecture

Compendium: A Collection of Gray Cook Lectures Yankee Blue or Rebel Gray? A Family Divided by

the Civil War Gray Phantoms of the Cape Fear : Running the Civil War Blockade Religion, Food,

and Eating in North America (Arts and Traditions of the Table: Perspectives on Culinary History)

Kosher USA: How Coke Became Kosher and Other Tales of Modern Food (Arts and Traditions of

the Table: Perspectives on Culinary History) Hog and Hominy: Soul Food from Africa to America

(Arts and Traditions of the Table: Perspectives on Culinary History) Hijikata Tatsumi and Butoh:

Dancing in a Pool of Gray Grits (Palgrave Studies in Theatre and Performance History) Food: A

Cultural Culinary History A Culinary History of Iowa: Sweet Corn, Pork Tenderloins, Maid-Rites &

More (American Palate) A Square Meal: A Culinary History of the Great Depression Four Brothers

in Blue; or, Sunshine and Shadows of the War of the Rebellion: A Story of the Great Civil War from

Bull Run to Appomattox Gray Whales (Monterey Bay Aquarium Natural History Series) Blue and

Gold Macaws, The Complete Owner's Guide on How to Care For Blue and Yellow Macaws, Facts

on habitat, breeding, lifespan, behavior, diet, cages, talking and suitability as pets 

http://overanswer.com/en-us/read-book/5VZ62/a-taste-for-war-the-culinary-history-of-the-blue-and-the-gray.pdf?r=I6%2FGkD2p8oUIKbJCYTXyAudxMzZlcJX580PMAvnY43Q%3D
http://overanswer.com/en-us/dmca

