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Linking Local Food to Local Culture

African food and culture entered European-American homes by the late 17th century through the enslavement of African people. 
Folklore, archaeological evidence, and a rich oral tradition has shown that enslaved cooks weaved their knowledge of food and 
cooking into the fabric of America�s culinary heritage by blending European, African, Latin American and Native American crops and 
cooking styles. The recipes below are a few examples of historically Southern American recipes that remain popular today. 

African American Culture in Floridian History

Sweet Potato PieFried Okra Juneteenth Drink Pot Liquor (Likker) Jambalaya

Gumbo Learn more at
FloridaHeritageFoods.com

Hoppin’ John Corn Bread Red Beans and Rice




