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Why are we here?











What is cultural appropriation?

Cultural appropriation is the unacknowledged 
adoption of customs, practices and ideas of one people 
or society,

often for the dominant group’s entertainment or profit,

and resulting in the propagation of stereotypes.

https://public.oed.com/blog/march-2018-new-words-notes/


• Recipe Titles
• Recipe Headnotes
• Recipe Adaptations
• Recipe Development
• Photography
• Words to Avoid
• Examples
• Resources
• Questions

Writing Culturally Appropriate Recipes - A ROAD MAP 



Recipe Titles - Classic 

●Siu Mai (燒賣, Shumai, 
Cantonese Shrimp & Pork 
Dumplings)

●Fideuà (Fideo Noodle Paella)
●Keftedes (Greek Meatballs) 



Recipe Titles - Classics Reimagined 

●Siu Mai with Cabbage 
(燒賣, Shumai, Cantonese
Shrimp & Pork Dumplings) 

●Fideuà with Lobster
(Fideo Noodle Paella) 

●Turkey Keftedes 
(Greek Meatballs) 



Recipe Titles -
Inspired by Classics
●Tofu, Mushroom & Cauliflower 

Steamed Dumplings
●Crispy Pasta Bake with Andouille 

& Crab 
●Turkey, Sun-Dried Tomatoes & 

Chickpea Meatballs 



Avoid Describing a 
Dish by a Continent

● Asian
● Asian-Spiced
● Asian Dressing
● Asian Salad
● Asian Noodles



Avoid Describing a 
Dish by a Continent

● Asian
● Asian-Spiced
● Asian Dressing
● Asian Salad
● Asian Noodles

Use Asian-Inspired





Recipe 
Headnotes



Recipe Headnotes

●Brief description below the recipe title 
that qualifies anything significant the 
reader should know about the recipe 
or gives the reader additional 
information.

●Serving suggestions, inspiration for the 
recipe or deviations from the classic.

●This is where you honor or give 
context to your classic, reimagined 
recipe or the cultural influence. 



Recipe Headnotes
●Brief description below the recipe title 

that qualifies anything significant the 
reader should know about the recipe or 
gives the reader additional information.

●Serving suggestions, inspiration for the 
recipe or deviations from the classic.

●This is where you honor or give context 
to your classic, reimagined recipe or 
the cultural influence. 

●AVOID SAYING THAT YOU’VE MADE 
IT BETTER THAN THE CLASSIC OR 
THAT THE ORIGINAL WAS BAD.



●How do you develop 
a recipe when you 
are not of that 
specific culture or 
ethnicity?

Recipe 
Development



Recipe 
Development

●How do you develop 
a recipe when you 
are not of that 
specific culture or 
ethnicity?

Do your homework.



Do your homework.

Recipe 
Development

●How do you develop 
a recipe when you 
are not of that 
specific culture or 
ethnicity?

Give credit.



Recipe 
Development

List traditional ingredients 
first, then the 

substitution(s).

2½ tsp. light soy sauce 
+ ½ tsp. molasses 
+ 1/8 tsp. sugar 

1 Tbsp. dark soy sauce 

OR



Recipe 
Development

● If there isn’t a good substitute, 
describe why in the headnote.

○ Example: palm oil. 
The substitutes are coconut 
oil or ghee, but these are 
very different and will 
change the dish.



Recipe 
Development

● Do not italicize ingredients in 
other languages. This 
automatically signals “other” 
(nonwhite) foods. 



Recipe 
Development

● Do not italicize ingredients in 
other languages. This 
automatically signals “other” 
(nonwhite) foods. 

● Never describe an 
ingredient as exotic, newly 
discovered or trendy, as 
this is generally when white 
audiences are discovering 
something for the first time. 



Culturally Sensitive Food Photography 
● Match the ingredients and techniques with the photo. 
● Use props that are authentic to the region or culture: 

○ No chopsticks with Thai food unless it’s a noodle-
based dish. 

○ No chopsticks at all with Filipino food. 
○ Difference in Chinese, Japanese and Korean 

chopsticks. (Japanese chopsticks are thinner at 
the point. Korean chopsticks are heavier, metal 
and flat.)

○ Chopsticks should not point toward the person or 
be sticking out of the food. Both are considered 
rude.

● Show authentic garnishes and props, not just 
something because it’s pretty or adds color.
○ Do not add Chinese red envelopes to the 

background just to signal it’s a Chinese dish. 









name in 
language of 
origin with 
English in 
parenthesis



gives credit
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gives recipe 
context
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describes 
equipment 
variation

gives credit

gives recipe 
context

name in 
language of 
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name in 
language of 
origin with 
English in 
parenthesis



describes 
equipment 
variation

provides 
substitutions

gives credit

gives recipe 
context

name in 
language of 
origin

name in 
language of 
origin with 
English in 
parenthesis



Fusion Recipes
● Use Asian-inspired or Italian-inspired, etc.
● Describe predominant flavors instead of cultures.
● Give credit to the inspiration and/or state that it’s a 

fusion recipe.
● Use neutral, appropriate props in photos.

Southern-Fried 
Chicken Bao with 

Creamed Corn and 
Hot Sauce

Fluffy Asian-inspired bao buns 
are filled with crispy buttermilk 

fried chicken and creamed corn 
in this fusion recipe. Serve with 
your favorite hot sauce and lots 

of napkins.



5 Best Practices for Culturally Appropriate Recipes

1. Do your homework. Research the authentic name, ingredients, 
method and heritage of a recipe.

2. Give credit. Develop your spin on the recipe but give credit to the 
origins.

3. List authentic ingredients first if adding substitutions. 
4. Use appropriate garnishes and props, and list any toppings in the 

ingredient list.
5. Let Google Trends and keywords guide your development, but don’t 

sacrifice cultural competency for a keyword. Get creative with how 
to work in what people are searching for. 



Best Practices for Culturally Sensitive Recipe Development Resources

https://www.serious
eats.com/our-secret-
list-of-banned-words

Our Secret List of 
Banned Words

Words you'll never 
see me use in 

restaurant reviews

https://www.sfchronicl
e.com/restaurants/artic
le/Words-you-ll-never-

see-me-use-
in-restaurant-
13652564.php

When It Comes to a 
Recipe, What’s 

in a Name?

https://www.vice.com/e
n/article/889vvv/

when-it-comes-to-a-
recipe-whats-in-a-

name

https://www.studioatao.org

https://www.seriouseats.com/our-secret-list-of-banned-words
https://www.seriouseats.com/our-secret-list-of-banned-words
https://www.seriouseats.com/our-secret-list-of-banned-words
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https://www.vice.com/en/article/889vvv/when-it-comes-to-a-recipe-whats-in-a-name


Thank you!

Breana Lai Killeen, MPH, RD
breanakilleen@gmail.com

@breanakilleen or @killeenfarm on Instagram
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