


The Toolkit of Community Development Resources on Cultural and Food Heritage was 
designed to be a digital resource. The manuals and resource materials can be accessed from 
the FARM2U website at www.farm2u.org. This printed book represents these tools in an 
abbreviated format.  Some content have been removed for the sake of brevity. Communities 
interested in using the Toolkit are strongly urged to access the website to utilize the tools in 
their entirety.
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FOREWORD

One snowy winter day in January of 2010, I found myself on the road to the mountains of 
West Virginia to attend the Cast Iron Cook-Off in Charleston.  Part of my work as Whis-
man Appalachian Scholar for the Appalachian Regional Commission has been to research 
activity based on the local food economy in the thirteen Appalachian states.  That’s how 
I learned about the Collaborative for the 21st Century Appalachia and their creation of 
the Cast Iron Cook-Off.  Local food, local chefs, new Appalachian cuisine, and cast iron 
cookware–I needed to know about this event.

Arriving at the hotel, I was greeted by bluegrass music, displays of West Virginia food 
products, a tasting of local foods and wines, laughter and conversation, and the warm 
welcome of Dr. Allen Arnold and others working with the Collaborative.  The whole 
event was inspiring and a good learning experience for someone like me interested in 
contributions of local food to community economies and cultural identity.  So began my 
own collaboration with this important regional group that led to involvement with com-
munity cook-offs, shared information, and now this toolkit to assist communities in their 
cultural and culinary heritage ventures.

Communities that build upon their assets can be healthy communities with healthy econo-
mies.  Wendell Berry, who writes more eloquently than anyone I know about communi-
ties, culture, and food, says, “If we speak of a healthy community, we cannot be speaking 
of a community that is merely human.  We are talking about a neighborhood of humans 
in a place, plus the place itself: its soil, its water, its air, and all the families and tribes of 
nonhuman creatures that belong to it.  If the place is well preserved, if its entire member-
ship, natural and human, is present in it, and if the human economy is in practical har-
mony with the nature of the place, then the community is healthy.  A diseased community 
will be suffering natural losses that, in turn, become human losses.  A healthy community 
is sustainable; it is, within reasonable limits, self-sufficient and, with reasonable limits, 
self-determined–that is, free of tyranny.”  He often says we must know “the genius of the 
place.”

Berry’s vision is powerful.  He recognizes that a strong sense of place, in its broadest 
conception, forms the foundation for good community and sustainable economic develop-
ment.  This toolkit offers some ideas to provoke thinking in your community about your 
own sense of place.  It also gives practical steps to take for conserving your own local 
culture and offers resources so you can learn from the insights and experiences of others. 



Much of the toolkit focuses specifically on tourism, both cultural heritage tourism and 
culinary heritage tourism.  It’s important that communities decide if this kind of tour-
ism, or any kind of tourism for that matter, is a good fit for the community, benefits the 
whole community, and allows for the protection of the community’s natural and cultural 
resources.  If so, thinking of tourists as visitors or guests in your “homeplace” where you 
are the hosts can make the relationship more rewarding, the shared experiences more 
authentic and valuable, and the whole enterprise more likely to thrive over a long period 
of time.

Culinary tourism brings one of the most central elements of our lives–food in all its 
pleasures–to center stage in our communities.  Barbara Kingsolver in her best-selling 
book Animal, Vegetable, Miracle, says that “a food culture is not something that gets 
sold to people.  It arises out of a place, a soil, a climate, a history, a temperament, a 
collective sense of belonging,” adding that people hold to their food customs because of 
the positives of comfort, nourishment, and heavenly aromas.  While we may indeed sell 
some of our local foods to visitors, what we really do in culinary tourism is make food 
the portal to share the culture of our place with them. This toolkit provides a case study 
of culinary heritage in one region, Appalachia, and ways that regional heritage is being 
preserved and used in creative, local economies.

I know the good folks in the Collaborative for the 21st Century Appalachia hope this tool-
kit will serve as a good guide for your cultural and culinary journeys.  As we say in the 
mountains about our meals, we hope it gives you “an elegant sufficiency.”

						      Jean Haskell, Ph.D.
						      Co-editor, Encyclopedia of Appalachia  
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Cultural Heritage  
and Community Development

A Guide

Heritage tourism has become a multibillion-dollar industry in 
the U.S. as travelers seek out historic and cultural sites. This 
significant economic potential often overshadows another 
community benefit that is equally valuable. Preserving and 
promoting cultural heritage instills in local residents – including 
young people – a better understanding of and appreciation for 
where they live.

This guide provides information and insights for community 
leaders and residents on:

• Why promoting their cultural heritage is important
• How to promote cultural heritage in a way that relates to tourists 

on a personal level
• How the efforts of the community can simultaneously be 

gratifying and economically rewarding.





Culinary Heritage Tourism:  
A “Delicious” Way to Explore 
A Guide

Culinary tourism parallels – and is a slice of – cultural tourism. 
Heritage travelers want to immerse themselves in the culture of the 
community and to experience and interact not only with vintage ar-
chitecture, but also with community activities, and the lives of the 
people through stories, photos, and artifacts. And they especially 
want local food experiences.

Food heritage offers a starting place with a low expenditure both of 
effort and dollars. This guide provides information and insights for 
community leaders and residents that will make welcoming culi-
nary tourists easy, efficient and successful.





Planning a  
Country Roads Cook-Off™:  
A Recipe for Success 
A Portfolio
This comprehensive selection of planning tools includes a manual, video and tem-
plates that provide organizations and communities with step-by-step instructions 
for garnering buy in, organizing, planning, and implementing a local foods event. 
Drawing on the insights of Mike Perry, CEO of Heritage Farm Museum and Vil-
lage in Huntington, West Virginia, the manual draws valuable lessons concerning 
contemporary lifestyles from our food heritage. It also describes how heritage 
food events promote community and economic development. The activities in the 
manual enhance people’s capacity to carry out this and similar community plan-
ning. 

Includes the following templates:

Sample Certificate
Sample Call for Chefs
Sample Press Release
Sample Sponsorship Contract
Sample Entry Form

There are also three brief video podcasts associated with this guide. They feature 
discussions with Mike and Henriella Perry of Heritage Farm Museum and Village.

-  Our Ancestors and Food
-  Our Heritage and Food
-  Food and Our Future





Bringing Partners to the Table:  
Building Community Partnerships

A Manual with Templates

Building support and finding corporate and other partners for com-
munity-based heritage events is essential to sustaining efforts over 
time. This packet provides step-by-step information and insights on 
the always thorny issue of: “How do we ask someone for dollars?” 
It includes guides for developing partnerships with suggested pack-
ages and sample agreements. 





Cultural Heritage –  
Preserving, Sharing, Fundraising

Handbook with Video

This illustrated booklet and accompanying instructional video 
demonstrates how to preserve artifacts as family treasures, as well 
as how to incorporate them into memorabilia to be sold com-
mercially as an entrepreneurial fundraising activity. Photos and 
stories can be shaped into book, photos, incorporated onto mugs, 
t-shirts, etc. This book and video also include insights on how to 
successfully market them.





Cultural Heritage
Abramson, Rudy and Jean Haskell, eds.  Encyclopedia of Appalachia.  University of Tennessee Press, 2006.  A compre-
hensive study of the Appalachian region.

American Folklife Center.  Tending the Commons:  Folklife and Landscape in Southern West Virginia.  An online re-
source of the Coal River Folklife Project with sound recordings, photographs, manuscripts and maps.  Available at www.
loc.gov/folklife.

Bartis, Peter T.  Folklife and Fieldwork:  A Layman’s Introduction to Field Techniques.  Publications of the American 
Folklife Center, No. 3.  Washington: Library of Congress, 1979.
Makes doing fieldwork on traditions accessible to community members.

Brass, Jane L., ed.  Community Tourism Assessment Handbook.  Oregon State University: Western Rural Development 
Center, 1996. see http://wrdc.usu.edu/files/pub_2070386.pdf. A nine-step process to help communities consider the costs 
and benefits of tourism; a 235 page document full of specific strategies, charts, forms, and good examples.

Brunvand, Jan Harold.  The Study of American Folklore, an Introduction.  New York:  W.W. Norton, 1986.  Thorough 
introduction to all categories of folklore and folklife.

Carr, Patrick and Maria Kepalas.  Hollowing Out the Middle:  The Rural Brain Drain and What It Means for America.  
Boston:  Beacon Press, 2009.  Sociological study of community loss of intellectual power and what can be done about it.

Chhabra, Deepak.  Sustainable Marketing of Cultural and Heritage Tourism.  New York:  Routledge, 2010.  Based in 
England but using international examples, the book provides a model for sustainable tourism marketing and considers 
such areas as historic houses, heritage festivals, heritage tourism merchandise, and the politics of heritage.

Deetz, James.  In Small Things Forgotten:  An Archaeology of Early American Life.  New York:  Anchor Books, 1996.  
How to study the past through the small artifacts of ordinary life.

Fritsch, Al and Kristin Johannsen.  Ecotourism in Appalachia:  Marketing the Mountains.  Lexington:  University Press 
of Kentucky, 2004.  Examines the promises and threats of tourism development in the Central and Southern Appalachian 
region; full of enthusiasm and good ideas.

Gaventa, John and M. Mayo, “Linking the Local and the Global Through Citizen-Based Advocacy?  The Case of the 
Global Campaign for Education.”  Brighton, UK:  Publications of the Institute for Development Studies, Wp2008-12, 
2008.  How to use local place in education.

Howard, J. Myrick.  Buying Time for Heritage:  How to Save an Endangered Historic Property.
Raleigh:  Preservation North Carolina, 2007.  A practical, how-to guide to saving endangered historic properties.

Ives, Edward D.  The Tape-Recorded Interview:  A Manual for Workers in Folklore and Oral History.  Knoxville:  Uni-
versity of Tennessee Press, 1980.  A practical guide for planning, executing, and preserving oral interviews.

Loomis, Ormond H., coordinator.  Cultural Conservation:  The Protection of Cultural Heritage in the United States.  
Washington:  Library of Congress, 1983.

McKercher, Bob and Hilary du Cros.  Cultural Tourism:  The Partnership Between Tourism and Cultural Heritage Man-
agement.  New York:  Haworth Hospitality Press, 2002.  An expensive book, but does give practical guidance on how to 
do assessment, planning, marketing, presentation, and management of heritage assets.

Mannon, Melissa.  Cultural Heritage Collaborators:  A Manual for Community Documentation.  Self-published (avail-
able on Amazon), 2010.  An archivist gives practical advice for keeping and using historical records in small communi-
ties.

Martin, C. Brandon.  Tourism in the Mountain South:  A Double-Edged Sword. Knoxville:  University of Tennessee 
Press, 2007. Good study of history and economics of tourism in mountain communities.

COLLABORATIVE BIBLIOGRAPHY



Martin, Charles E.  Hollybush:  Folk Building and Social Change in an Appalachian Community.  Knoxville:  University 
of Tennessee Press, 1984.  Excellent study of how buildings and other material artifacts reveal social and cultural change 
in a community.

Santino, Jack.  All Around the Year: Holidays and Celebrations in American Life.  Urbana: University of Illinois Press, 
1994.  Offers ways to understand the many holidays and celebrations that mark each part of the year in various parts of 
America.

Williams, Michael Ann.  Homeplace: The Social Use and Meaning of the Folk Dwelling in Southwestern North Caro-
lina.  Athens: University of Georgia Press, 1991.  A good case study of how to understand folk building traditions and 
their cultural context.

Culinary Heritage
Aller, Joan E.  Cider Beans, Wild Greens, and Dandelion Jelly:  Recipes from Southern Appalachia.  Kansas City:  An-
drews McMeel Publishing, 2010.  Beautiful photographs, recipes (many from inns and bed and breakfasts), and musings 
about the southern mountains.

Berry, Wendell.  Bringing It to the Table: On Farming and Food.  Berkeley: Counterpoint, 2009.  An excellent series of 
essays and excerpts from Kentucky’s most famous farmer.  See also his 
“7 Steps Toward Rescuing Earth From Human Destructiveness” (www.kentucky.com/2011/05/15/1741181/7-steps-to-
ward-rescuing-earth.html)

Berry, Wendell.  The Unsettling of America:  Culture and Agriculture.  San Francisco:  Sierra Club Books, 1977.  Berry’s 
prophetic book about the crisis in culture and agriculture and how to remedy it.

Brown, Linda Keller and Kay Mussell.  Ethnic and Regional Foodways in the United States.
Knoxville:  University of Tennessee Press, 1984.  Demonstrates how food is important in cultural identity and commu-
nity life.

Central Appalachian Network.  Growing Healthy Food Systems from the Ground Up. Cannetwork, 2010.  A report based 
on a conference held in Ohio that details goals, issues, and programs among CAN members.

Dabney, Joseph E.  Smokehouse Ham, Spoon Bread, and Scuppernong Wine: The Folklore and Art of Southern Appala-
chian Cooking.  Nashville: Cumberland House, 1998.  A readable collection of foodlore from the various cultures that 
created Appalachian cuisine.

Ecotrust.  Building Local Food Networks:  A Toolkit for Organizers.  Ecotrust, 2009. A helpful guide that concentrates 
on learning the local food landscape, seeking out partners, and sustaining the effort, with tools, templates, and sample 
materials.

Egerton, John.  Southern Food:  At Home, on the Road, in History.  New York:  Alfred Knopf, 1987.  A fascinating study 
of all types of Southern food by one of the South’s premiere food writers and culinary historians.  

Farr, Sidney Saylor.  More Than Moonshine:  Appalachian Recipes and Recollections.  Pittsburgh:  University of Pitts-
burgh Press, 1983.  Uses recipes and stories to talk about food of Appalachia.

Farr, Sidney Saylor.  Table Talk:  Appalachian Meals and Memories.  Pittsburgh:  University of Pittsburgh Press, 1995.  
A collection of interesting stories about Appalachian foodways.

Flaccavento, Anthony.  Healthy Food Systems:  A Toolkit for Building Value Chains.  Abingdon:  Appalachian Sustain-
able Development, 2010. A helpful document for developing a local food system.

“Foodways.”  Special issue, Now and Then:  The Appalachian Magazine 25, no. 1 (Spring-Summer, 2009):  1-88.  A col-
lection of interesting articles and photographs on food in Appalachia.

Hewitt, Ben.  The Town That Food Saved:  How One Community Found Vitality in Local Food.  Rodale, 2009.  The story 
of a small town in Vermont that turned its local economy around by a focus on local food.

Jones, Evan.  American Food:  The Gastronomic Story.  New York:  E.P. Dutton, 1975, 1981).  A helpful book on the role 
of food in American life.



Kingsolver, Barbara.  Animal, Vegetable, Miracle:  A Year of Food Life.  New York:  Harper Perennial, 2007.  Thought-
ful and provocative account of living off the land in the southern mountains for an entire year; best-seller that brought 
national attention to the local food movement in Appalachia.

Lappé, Frances Moore.  “The Food Movement:  Its Power and Possibilities,” The Nation (2011), online at  
www.thenation.com, with replies by Raj Patel, Vandana Shiva, Eric Schlosser, and Michael Pollan.

Lundy, Ronni, ed.  Cornbread Nation 3:  Foods of the Mountain South.  Chapel Hill:  University of North Carolina Press, 
2005.  A collection of essays, poems, and songs about food in Appalachia, its meaning and value.

Nabhan, Gary Paul.  Coming Home to Eat:  The Pleasures and Politics of Local Food. New York: W.W. Norton, 2002.  
An early book advocating local, regional foodways.

Nabahn, Gary Paul, ed.  Renewing America’s Food Traditions:  Saving and Savoring the Continent’s Most Endangered 
Foods. White River Junction, VT:  Chelsea Green Publishing, 2008.  A beautifully illustrated book that calls for conser-
vation of our food heritage. 

National Sustainable Agriculture Coalition.  Guide to Federal Funding for Local and Regional Food Systems.  NSAC, 
2010. A comprehensive guide to monies available from the government for local foods.

Page, Linda Garland and Eliot Wigginton, eds.  The Foxfire Book of Appalachian Cookery.  New York:  Foxfire Press/
E.P. Dutton, 1984.  Drawing on the success of the Foxfire series of books on local lore, this book uses recipes, oral histo-
ries, and photographs to help understand mountain foodways.

Plemmons, Nancy and Tony.  Cherokee Cooking:  From the Mountains and Gardens to the Table.  Doc Bill Thomas, ed.  
Gainesville, GA:  Bill Thomas, 2001.  Collaboration between a Cherokee family and a teacher of Cherokee cooking with 
a focus on unusual flavors and seasonings used by the Cherokee.

Pollan, Michael.  The Omnivore’s Dilemma:  A Natural History of Four Meals.  New York:  Penguin Books, 2006.  An 
award-winning book that spurred much of the locavore revolution.

Sauceman, Fred W.  The Place Setting:  Timeless Tastes of the Mountain South, from Bright Hope to Frog Level.  Macon, 
GA:  Mercer University Press, 2006.  A collection of fun essays and some recipes from the mountains of East Tennessee, 
far southwest Virginia, and western North Carolina.

Schlosser, Eric.  Fast Food Nation:  The Dark Side of the All-American Meal.  New York:
Houghton-Mifflin, 2001.

Sibley, Celestine.  A Place Called Sweet Apple. Garden City, NY:  Doubleday, 1967.  Recipes and more in the recovery 
of a north Georgia cabin.  

Sohn, Mark F.  Appalachian Home Cooking:  History, Culture, & Recipes.  Lexington:  University Press of Kentucky, 
2005.  A thorough examination of homestyle cooking in the mountains.

Sohn, Mark F.  Mountain Country Cooking:  A Gathering of the Best Recipes from the Smokies to the Blue Ridge.  New 
York:  St. Martin’s Press, 1996.  Recipes from nine of the thirteen Appalachian states from one of the region’s most 
prolific food writers.

Veteto, James R., Gary Paul Nabhan, Regina Fitzsimmons, Kanin Routson, DeJa Walker, eds.  Place-based Foods of Ap-
palachia:  From Rarity to Community Restoration and Market Recovery.  Renewing America’s Food Traditions Alliance 
(www.raftalliance.org), 2011.  A beautifully illustrated booklet (available online) about the heritage varieties of food in 
Appalachia and those devoted to saving them.

Winne, Mark.  Food Rebels, Guerilla Gardeners and Smart Cookie Mamas:  Fighting Back in An Age of Industrial Agri-
culture.  Boston:  Beacon Press, 2010.  Research and personal stories of trying to keep food local.

Wirzba, Norman, ed.  The Art of the Commonplace:  The Agrarian Essays of Wendell Berry.
Berkeley:  Counterpoint, 2002.  A compilation of the best essays on food and farming by the prolific, visionary Wendell 
Berry, a Kentucky farmer and writer.



Some Useful Website Links
Cultural Heritage Community Development and Tourism

American Folklife Center (www.loc.gov/folklife), great variety of information of online collections, StoryCorps, research 
services, documentation methods and techniques for communities.  See especially, “Tending the Commons:  Folklife and 
Landscape in Southern West Virginia.” 

Cultural Heritage Tourism Program/National Trust for Historic Preservation (www.culturalheritagetourism.org), excel-
lent site for statistics, funding information, success stories, publications, and much more.

Georgia Heritage Tourism Handbook (www.georgia.org/Sitecollectiondocuments/Industries/Tourism/ProductDevelop-
ment/GA Heritage Tourism Handbook), a 68 page handbook with helpful advice.

National Park Service, Cultural Resource Management Guideline (www.cr.nps.gov/history/online_books/nps28), guide-
lines used by the National Park Service to manage their cultural sites that are useful for communities as well.

Promoting Tourism in Rural America (www.nal.usda.gov/ric/ricpubs/tourism.html), an excellent resource from the Rural  
Information Center of the United States Department of Agriculture, with how to plan rural tourism, an extensive bibliog-
raphy (over 100 books, articles, websites), and lists of agencies and organizations involved with rural tourism.

Smithsonian Center for Folklife and Cultural Heritage (www.folklife.si.edu/index.html), details all the resources avail-
able to communities from this division of the Smithsonian.

University of Massachusetts Cultural Heritage Studies (www.umass.edu/chs/about/whatisheritage.html), offers informa-
tion about their degree programs in Cultural Heritage Studies and resources for the public.

Vermont Arts Council.  Cultural Heritage Tourism Toolkit (www.vermontartscouncil.org), one of the best of state toolkits 
with step-by-step guides for planning, inventorying, ensuring quality, forming partnerships, packaging, linking products, 
and doing regional marketing.

Culinary Heritage Development and Tourism

ACEnet (Appalachian Center for Economic Networks) (www.acenetworks.org)
Appalachian Farmers Market Association (www.appfma.org)
Appalachian Grown (www.AppalachianGrown.org)
Appalachian Regional Commission (www.arc.gov)
Appalachian Sustainable Agriculture Project (www.asapconnections.org)
Appalachian Sustainable Development (www.asdevelop.org)
CAN (Central Appalachian Network) (www.cannetwork.org)
Chef’s Collaborative (www.chefscollaborative.org)
Collaborative for the 21st Century Appalachia (www.wvfarm2u.org)
Community Farm Alliance (www.communityfarmalliance.org)
Edible Finger Lakes (www.ediblefingerlakes.com)
Fish Hawk Acres (www.farm2u.org/.../Dale-Hawkins-Fish-Hawk-Acres/NVTscGYP)
Georgia Mountains Foodways Alliance (www.georgiafoodways.org)
Georgia Organics (www.georgiaorganics.org)
Grow Appalachia (www.berea.edu/appalachiancenter/growappalachia)
Jubilee Project (www.jubileeproject.holston.org)
Local Harvest (www.localharvest.org)
Oldways Preservation and Exchange Trust (www.oldwayspt.org)
Renewing America’s Food Traditions Alliance/ RAFT (www.raftalliance.org)
Slow Food USA National Office (www.slowfoodusa.org)
Southern Foodways Alliance (www.southernfoodways.com)
Sustainable Agriculture Research and Education (www.sare.org)
Sustainable Mountain Agriculture Center (www.heirlooms.org)
Sustain Floyd (www.sustainfloyd.org)
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The West Virginia Community Development HUB brings tools and resources to build your 
community including this Cultural Heritage and Community Development Toolkit.

The FARM2U Collaborative™ is a nonprofit orga-
nization and Resource Center. Formally organized 
as the Collaborative for the 21st Century Ap-
palachia®, the Collaborative promotes and builds 
systems for advancing culinary, cultural, and 
agri-tourism.

In addition to this Cultural Heritage and Commu-
nity Development Toolkit, other related initiatives 
include

• Places to Dine in West Virginia–A web-based 
nomination process allows the public across the 
state to designate their

– Favorite unique, fun, and often out-of-the-way 
eateries, as well as

– Destination spots for dining memories.

• Country Roads Cook-Off™ - A cook-off for 
non-professionals that parallels the Cast Iron 
Cook-Off® for professional chefs. The goal of 
both is to identify a “New Appalachian Cuisine”® 
that uses local ingredients, reinvents traditional 
recipes, and promotes sound nutrition.

• Heritage Story and Photo Exploration – A range 
of partnerships and initiatives, such as the Future 
Farmers of America’s Heritage Contest, provide 
avenues for unearthing the rich array of folk 
artifacts, stories, and photos about food customs 
of rural life in earlier eras that can be promoted 
as tourist attractions.

• www.wvfarm2u.org - this website connects

– the public to farmers markets, roadside stands, 
and “pick-your-own” farms, and

– chefs to farms for premium local ingredients for 
their menus.

The FARM2U Collaborative™
1511 Pennsylvania Avenue

Charleston, West Virginia 25302
Phone: (304) 610-3180
Fax: (304) 342-0311

Bringing tools and resources  
to build your community.

The Hub has four core goals:

• Catalyze community development in  
West Virginia.

• Act as a liaison to strengthen relationships.
• Build community development capacity.
• Develop increased resources for community 

development efforts, and more effectively 
connect communities to those resources.

The Hub pursues these goals by:

• Engaging communities in an intentional, aligned, 
and continuous system of community development,

• Linking them with the Network of resources and 
technical assistance they need to succeed, and

• Connecting them with one another to share best 
practices, to reinforce, and to celebrate one 
another’s community development efforts

West Virginia Community Development HUB
301 Water Street

Stonewood, WV 26301-4648
Phone: (304) 566-7332
Kent Spellman, Executive Director

k.spellman@wvhub.org.
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