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Onoto Watanna, Sara Bosse : Chinese-Japanese Cook Book (Cooking in America)  before purchasing it in order 
to gage whether or not it would be worth my time, and all praised Chinese-Japanese Cook Book (Cooking in 
America): 

0 of 0 people found the following review helpful. printing is way too small to be useful.By Takashi Shimizuimpossible 
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to read. printing is way too small to be useful.

Published originally in 1914, this is the first Asian cookbook published in America. The fascinating new introduction 
by Asian cooking authority Jacqueline M. Newman reveals the trickery at play from the two sisters of Anglo-Chinese 
descent who wrote the book. The Chinese recipes are simple Chinese-American ones using ordinary ingredients. Many 
are for chop suey and chow mein using lots of celery, bean sprouts, and gravy. The Japanese meat and fish recipes are 
also simple even though several use rabbit, pheasant, venison, pigeon, even whale; the vegetable dishes are more 
Chinese than Japanese. Desserts straddle both cuisines. This book marks the beginning of the interest in Asian cuisine 
in America, and it is notable, almost 100 years later, to see the way authenticity had been edited for both the public 
and the author's purposes.

About the AuthorOnoto Watanna was the pen name of Winnifred Eaton, a Canadian of mixed Chinese and Anglo-
Saxon descent. Creating for herself the persona of a Japanese noblewoman, she wrote immensely popular romances 
that drew upon, yet also carefully undercut, the orientalist cliches of her time. Eve Oishi is assistant professor of 
Women's Studies at California State University in Long Beach. 


