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[n this slegant and poignant account, Etana Benjamin traces the lives of her Baghdads farnily
acrass time and wpace, She kicdly and painstakingly documesits the lives and travels of five
generstions of her famity. across the locations of [raq, inda, America, [oradd, and Australia,
She Is drawn partiodlary to the experiences of the wamen In her family, As she traverses
these pasts and presents, sha evocativaly brings the reader sloog wth her on her juumey as
#Ne peces tegether, for example, what Ife must heve been like for her grandmother Hannah
0% 8 young marned woman in Bambay, or for her mother Sheila who as 3 new wife in Sydnay
learned how ta cock the Indian and Eragi dishes of har new family,

One central emphasis of this book s the woy n which food grounds and embodies
merry and mesning in @ way thet language based-memories do not. Benjamin's daughters
do not urderstand much Arabic or Hindl but they s2ill ask for more chapatis (218). She begine
hex jcumey Inta the world of her famlr by deseribng sloomakaly, the Arabic-Hindi hybad
term - meaning fried potato -which her used to 2 popular snadk (S).
She uses sloamekals as the springboard  ter a set of stoties that begin with the degarture
from frag and the mading af a home i Bombay, Fram India, many of Benjamin’s family
members found thedr way (o Ausirada, some wa the United States and lsrasl, Benssmin draws
o an impeessive mumber of primary and secondary scurces and deftly faregrounds how the
dedsions of her great-grandparents, grandparents, and parents fit inta the larger pobiticel,
economic, and socaf dramas of thair Times,

Anuthver (enlrad amphasis is on the ways that specific foods, foodstuffs, food practices,
recipes, gnd meals connect woman and prowde arenas far agentive action. Benjamin writes
"My kitchen doesn contain a dedicated spice aaphoard like my mother had while | was
Qraming ug. But avy pantry doces are Bned with spios racks containing off the spices 1 need to
prepare the [ndian and Iragi food | grew up eating, And it s my daughter who can name all
my spices and who laves to sinedl their different aromas.” (248) It is through a description of
her spice cuphoand 2ad what it means to her daugitter that llans Benjamin connects hessell
to the tr tional pasts, p . and futures of her family. When her grandmother
Hannsh says “I'm too tired to cockc® (1B7), It serves 25 a markad indication that she is no
fanger able ta Bve on her own but will nex! 1o move into @ nursag home, & nursag home
wherg sigrificantly she would complan sbout the *mass-produced focd” {204). The kechon
of the Sephurdi Syriagogue In Syoney served as an important site of cannecton and solidarity
for Sephardi Jewish wamen {160).

There & an elogiac senge fo this book. Benjamn has charted textures af taste, place,
fanguage, and lime that she sees vanishing Into the thinner air of the fate twantigth and
twenty-first certuries. She wrate this book with the Intent that it would be there for her
children whan thay are old enough to sppreciats it (xi). Yet in placing this work before the
ceader she has performed a sarvice to the broader pubdic as well. Elana Benfamin has offered
& preciss, accessible example of how 3 fotus o0 food and lived experence Buminates the
ways that specific women make homes for themaelves and their famiies in @ constantfy
changing world,




