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ABSTRACT

An open-ended questionnaire was developed to 
sample 36 limited-income Black homemakers within an urban 
area in Tucson, Arizona. Parts of the Black culture 
examined were food selection and food preparation methods; 
attitudes, preferences and dislikes for certain food items; 
meal patterns, folk beliefs and unusual dietary practices. 
Many of the traditional Southern food ways were still 
practiced despite the influence of the Mexican-American 
culture. Differences in food habits of the sample appeared 
to vary somewhat with the homemaker's region of origin.
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CHAPTER 1

INTRODUCTION

The United States- has been called the melting pot 
for many cultural groups. Sometimes it is very difficult 
to distinguish these different groups because most speak 
English, dress similarly and live in homes with architec
tural styles common to North America. Many times the 
national origin of particular groups can be determined 
only after touring their neighborhood supermarket where 
ethnic foods are sold. According to Ritchie (1976), 
variances due to geographical, religious or cultural dif
ferences illustrate that America is far from homogeneous.

Numerous universities, federal, state and city 
government departments, and private individuals have 
concentrated their efforts to work with different ethnic 
groups in programs to change their food practices. Some 
have been successful but most have not achieved their 
primary objectives (Lee, 1957; Cassel, 1957; Mead, 1964; 
Todhunter, 1969; Niehoff, 1968; and Leeninger, 1970).

Ingestion begins almost immediately after birth 
and continues in some form until death in all cultures 
throughout the world. The process of producing and con
suming food is so deeply entrenched into the life-styles
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2
of people that anthropologists have studied food habits 
to unravel the complexities of many cultures (Niehoff,
1968). Jensen (1953) found that immigrants tend to give 
up the language of their fatherland before giving.up their 
native food habits.

The author had the opportunity to work in an action 
program aimed at bettering the nutritional status of the 
limited-income, urban minorities in Tucson, Arizona. This 
program was the Expanded Food and Nutrition Education 
Program (EFNEP). EFNEP was originally established to 
improve a family's diet by educating the food purchaser, 
generally the mother, and her children in an informal 
learning situation. A series of food related lessons, 
field trips, and nutritional games were devised to pro
vide educational information to groups of limited-income 
homemakers and their children. The aim of this program 
was to have mothers and children constantly reinforcing 
each other with the nutritional knowledge learned through 
EFNEP activities. By this personal and informal educational 
approach, one of the links causing poverty was to be broken.

With all the federal and state money, nutrition 
specialists, unique visual aides and educational approaches, 
the EFNEP was missing an essential ingredient. That in
gredient was a thorough cultural study prior to establishing 
the objectives for the program. Basically, the program



was inaugurated without sufficient knowledge and under
standing of the life-styles of the people to be assisted.

Generally, the program had excellent goals. These 
were facilitated through paraprofessionals and home 
economists working together. However, because of the lack 
of cultural knowledge, many expectations were never achieved.

In many situations, a middle-class White home 
economist would be working in the homes of Black, Mexican- 
American, and Indian residents of Tucson, Arizona. Most 
of the educational materials, including recipes and 
cooking equipment, were common and essential to the home 
economist's life-style but were foreign to the homemaker 
or the children she was instructing. With lack of cultural 
information, the home economists became frustrated in 
their work. Many of the workers resorted to more social 
work and de-emphasized the nutritional information. The 
EFNEP employees liked the people they were working with 
in the program, but they did not understand their way of 
living.

Because of the confusion experienced during employ
ment with EFNEP, the author chose to pursue a project that 
would investigate the cultural questions related to food.
The author had grown up in Florida, lived there 18 years, 
and was particularly interested in Black food patterns. 
Specifically, an ethnic food habit study was developed
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4
using Black homemakers in a low-income community in 
Tucson. The researcher believed.that professionals could 
better influence food practices if they knew what was 
eaten how and who prepared it, what the meal patterns 
were and what special social and religious food practices 
and folk beliefs were followed. By understanding why 
these people ate as they did, rather than telling them 
what they should eat, was an approach advocated by many 
nutrition educators (Lee, 1957; Cassel, 1957; Mead, 1964; 
Todhunter, 1969; Niehoff, 1968; and Leeninger, 1970). 
Understanding the cultural food traditions could give 
professionals a basis for building a strong, lasting food 
program.

Problem Statement
The purpose of this study was to describe tradi

tional food practices of limited-income Black families 
in Tucson, Arizona by:

(1) investigating family food customs including food 
selection and preparation methods; attitudes, preferences 
and dislikes; meal patterns, folk beliefs and unusual 
dietary practices;

(2) comparing the family food customs of the Tucson 
sample with related food customs of other Black populations 
in the United States as stated in scientific literature.



Assumptions
The following assumptions were made:

(1) The homemaker who supplies information about 
family food customs will know the food practices and 
preferences of other members of the family.

(2) The informants who answer the questionnaire will 
report accurately the food practices of their families.

Limitations
The following limitation was taken into considera

tion in interpretation of the findings of this study: The
sample used was a volunteer sample not chosen by random 
sampling methods and the. findings are not generalizable 
to other populations.

Definition of Terms
For the purpose of this study, the following terms 

were defined:
1. Chitterlings are the small intestines of swine 

which have been boiled or fried.
2. Family is a group of persons who live together and 

belong to one household.
3. Folk medicine is healing without scientific ways.
4. Geophagia is the dietary practice of eating earth.
5. Limited-income family is one reporting earnings of

$8,000 or less.



6. Menudo is a Mexican soup containing tripe, hominy 
and mixed vegetables.

7. Pica is the abnormal craving for non-food items 
such as clay or chalk.

8. Pot liquor is the flavorful juice remaining after 
fresh vegetables have been boiled with salt pork. It
is used as a gravy, in soup, or for dunking cornbread.

9. Soul foods are foods which are commonly consumed 
by Southern-born Blacks. Some of the foods included are 
black-eyed peas, corn bread, hog jowls, and turnip greens.

10. Taco is a Mexican sandwich made with a tortilla 
and containing spicy meat, cheese, lettuce and hot chile 
sauce.

11. Tucson's Model Cities is a government effort to 
improve the quality of life by improving the skill of local 
government to respond to the needs of its citizens. Gen
erally, the Model Cities neighborhood is an area in which 
the people need more social services than the rest of the 
community because they have less income as a resource and 
more family problems. The residents have a considerably 
lower standard of living, and their lower income in turn 
produces a much less pleasing environment (City of Tucson, 
1972).
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CHAPTER 2

REVIEW OF LITERATURE '

Literature was reviewed to provide (1) a basis for 
designing a questionnaire to elicit information from 
limited-income Black homemakers concerning their family 
food practices and (2) a background against which data from 
the particular Tucson sample could be examined. The review 
is presented in three sections: informational basis for
cultural food programs, food practices and urbanization of 
the American Negro and specific food practices of Black 
populations.

Informational Basis for Effective 
~ Cultural Food Programs"

In some cases tradition blocks improvement of non- 
beneficial food practices. Unfortunately, there are some 
food traditions which are not consistent with health and 
which prevent people from living their life to the utmost. 
Practice of such traditions may exist because of lack of 
nutritional knowledge, religious beliefs, food taboos, 
social or economic conditions or psychological tendencies 
(Babcock, 1961; Bartholomew and Poston, 1970; Lowenberg, 
1970). Some cultural groups become a victim of poor health
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because of their food traditions and a vicious cycle is 
set in progress (Livingston, 1971).

In the United States, numerous ethnic food programs 
have been created with the intention of breaking food 
traditions which may damage the nutritional status of the 
concerned group (Lantz and Wood, 1958? Delgado, Brumback, 
and Deaver, 1961; Bailey, 1970; Bartholomew and Poston,
1970; Duyff, Sanjur, and Nelson, 1975). Programs which 
emphasized what foods should be eaten to maintain healthy 
bodies had little effect on changing food practices. It 
was only through programs where time was spent on under
standing why people eat as they do, that progress was 
made (Lee, 1957; Cassel, 1957; Mead, 1964; Todhunter, 1969; 
Niehoff, 1968; Leeninger, 1970; Hochbaum, 1977).

According to Lee (1957), cultural influences on 
the diet begin at birth and extend throughout the life-span. 
Culture affects not only what should be eaten, but how and 
when. Which part of the plant or animal is eaten and the 
form in which it is consumed, is also determined by a 
culture. If this is true, a thorough examination of past 
and existing food traditions is essential before an ef
fective program can be designed and introduced for the 
purpose of improving nutrition. Suggestions found in the 
literature for initiating a cultural food program are:
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(1) Become a participant-observer of the food behavior 
in. the society of the people to be served (Kolasa and 
Bass, 1974:89) .

This process involves an adult engaged in 
the process of studying a culture or a 
group of people different from his own.
The foods and nutrition professional is 
interested in a specific aspect of the 
culture— the behaviour related to food 
production, selection, procurement, con
sumption, and disposal.

A two-way flow of communication is essential in determining 
the knowledge and attitudes that govern how a people uses 
food.

(2) Start the program where the people are, with the 
foods preferred and method of preparation most popular. 
Continue with the usual meal patterns, and shopping habits 
(National Research Council, 1943; Babcock, 1961; Mead,
1958). Nutrition programs are more effective when em
phasis is placed on the improvement of current food habits 
rather than major change (Todhunter, 1969).

(3) Introduce nutrients which are compatible with the 
indigenous food values and beliefs (Leeninger, 1970).

(4) Work with the mother or homemaker who is respon
sible for what food comes to the table and whether it is 
presented in a neglected or tasty, attractive way. No 
dietary program can be successful if the homemaker re
sents it (National Dairy Council, 1968:5).
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(5) Be open-minded. Most health workers tend to be 

culture-bound and to reject concepts and patterns of be 
havior different from their own (Cassel, 1957; Babcock, 
1961) .

(6) Remember that people learn slowly and need con
stant support and opportunity to grow (Babcock, 1961).

Food Practices and Urbanization 
of the American Negro

The significant effect of urbanization of the
American Negro and food patterns was identified by Jerome
(1969:166) when he stated:

Relatively little systematic research has focused 
on the dynamics of food consumption, especially 
when associated with immediate change in geographical 
conditions, social situations, and living circum
stances. Our rapidly changing patterns of living, 
a legacy of urbanization, modern technology, in
creased standards of living, higher incomes and 
greater contacts are reflected in changing food 
consumption patterns. Perhaps, there is no group 
in the United States today that offers an insight 
on some of the effects of one contemporary force, 
urbanization, on food consumption patterns as the 
American Negro. The rapid urbanization of the Blacks 
during the past six decades has been unsurpassed in 
the history of human population shifts.

Previous research of food practices of low-income 
Blacks generally began with a thorough discussion of the 
traditional food practices found in the South. This prior 
information was essential if changes were going to be re
corded on food habits obtained from the new urban environ
ment. The investigator compiled a table from numerous
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authors outlining the traditional Southern food practices 
(Table 1) (Vance, 1932; Hagg, 1955; Cooper et al., 1958; 
Mayer, 1965; Jerome, 1967).

One detailed study in "Northern Urbanization and 
Food Consumption Patterns of Southern-Born Negroes" (Jerome, 
1969), was accomplished by reconstructing the format of 
meals served in homes during the pre-migration period and 
comparing them with contemporary meal patterns. From this, 
areas of retention and change in traditional meal patterns 
was discerned. It was also possible to tentatively identify 
stages in which change occurred. The results were presented 
in a discussion of traditional, intermediate, and new meal 
patterns. The analysis of data indicated that the basic 
core of the Southern-traditional diet had undergone little 
change.

Gladney (1972) completed a low-income Black food 
study in the Southeast District of Los Angeles, California. 
Seventy-two people participated in the study. Eight re
spondents were born in Los Angeles and approximately 50 
per cent of the sample had been in Los Angeles ten years or 
less. The states mentioned most frequently as place of 
birth were Louisiana, Texas, Mississippi, and Arkansas.
The respondents, ranging in age from 16 to 68 years, were 
given the questionnaire in a clinic by a nutrition aide 
employed with the Los Angeles County Health Department.
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Table 1. Southern-traditional core diet.

Food Categories Characteristics

Meat Group Pork was most popular meat (includes 
pork fat, pig ears, tails, feet, 
jowls).
Chicken, especially back and neck 
bones, was popular.
Salt pork was used primarily for 
seasoning vegetables.
Fish.
Wild meats (primarily squirrel, 
opossum, rabbits, and birds).
Dried beans (pinto, red, kidney, 
lima) were commonly used.
Eggs were little used.

Fruit and Vegetable Greens (collard and turnip) all were 
Group seasoned with salt pork.

Fruits were liked but not consumed 
very often.
White potatoes and sweet.potatoes, 
string beans, corn, black-eyed peas, 
green peas, cabbage, wild vegetables 
(dandelions) and pot liquor were 
often used.

Bread and Cereal 
Group

Commonly used foods were corn grits, 
cornbread (usually fried), hot bis
cuits, rice, macaroni, fried mush.

Milk and Milk 
Products

Commonly used were buttermilk and 
butter; whole milk was little used.

Miscellaneous Commonly used were; carbonated 
beverages, potato chips, individual 
cakes, molasses, sugar and syrup. 
Fats were liberally used.
Stew was a popular dish.

General Boiling and frying were the most 
popular preparation techniques. 
Little variety was used in the diet. 
Dependence upon home-produced foods 
was great.
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Table 1 (continued).

Food Categories Characteristics

General (con
tinued)

Dependence upon the environment, 
hunting and collecting of natural 
foods, was great.
Greens and cornbread were commonly 
eaten together.
Greens were cooked a long time.
Use of pot liquor to dip cornbread 
was common.
Main meal was eaten in early after
noon.
Catering to the tastes of each member 
of the family was emphasized.
Eating was not regarded as a health
ful or dutiful experience, instead 
a personal relationship developed 
between the eater and his food.
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The aide asked about cooking and buying food practices, 
cooking facilities, kinds of foods used, from the Basic 
Four Food Groups, use of typical Southern foods, foods 
from other cultural groups such as the Mexican-American 
and the kinds of food frequently eaten outside the home. 
Information was also obtained about the participants' 
state of birth, length of time in Los Angeles and family 
composition.

On the basis of information obtained from the 
questionnaire, Gladney concluded that persons who came to 
Los Angeles from the Southern states, the majority of the 
sample, had made the following changes in selecting and 
cooking foods:

(1) There was an increase in the use of leaner cuts of 
meat with little difference in selection from the usual 
diet of Los Angeles residents of similar economic levels.

(2) There was a decrease in the use of meats high in 
bone and/or gelatin such as pig's ears, tails, feet, chine 
bone, oxtails, neckbones, spareribs, and turkey wings.

(3) Use of wild game was uncommon. This was primarily 
due to the change from a rural to a urban area.

(4) The use of greens was continued, usually seasoned 
with salt pork or bacon fat. Greens were cooked a shorter 
time than in the past practice.



(5) Cornbread and biscuits were still popular quick 
breads. They were usually baked instead of fried. Corn- 
bread was served with greens or cabbage.

(6) Breakfast continued to be a substantial meal in 
many homes. It commonly included eggs and bacon or sausage 
with toast.

(7) The practice of frying many foods continued.
(8) There was an increased use of fast-food restaurants 

which sold tacos, hamburgers, hot dogs, and sandwiches.
(9) Few families raised a garden.

Another research project in an urban area of New 
York, investigated the eating patterns of 149 Black pre
school children and the relationship to the family's food 
practices and other familial background factors. In addi
tion, an attempt was made to explore the effects of several 
socio-cultural correlates on the children's dietary 
patterns. Among those studied were the occupational level 
of the female head of the household and her regional origin, 
age and education (Sanjur and Scoma, 1971).

When relationships of dietary levels and social 
correlates were explored, an inconsistent pattern emerged. 
Meaningful associations were found between the child's 
food intake and the mother's age and employment status. 
Negligible associations were present when the child's 
food intake and the mother's education and family size

15



were cross-tabulated. The mother's regional origin proved 
the strongest possible predictor of family functioning 
(Sanjur and Scoma, 1971).

Comely, Bigman, and Watts (1963) conducted a 
three-year study among a low-income urban, Black and White 
population near Howard University, Washington, D.C. The 
primary objective was to determine cultural factors among 
low-income families which affected the health, knowledge, 
habits and utilization of health resources in the com
munity. Data were gathered from a personal interview 
with one adult from 310 Black and 98 White households.

Results suggested that low-income Negro and White 
families have insufficient information about the essentials 
of an adequate diet. Negro families retain faith in a 
number of erroneous folk beliefs concerning food and nutri
tion. It was also found that personal characteristics, such 
as age, education, and prior residence, influenced the 
likelihood of acceptance of these food fallacies.

In 1975, Futrell, Kilgore, and Windham studied 
247 Black preschoolers. The caloric and nutrient intakes 
of preschoolers were compared to the homemaker's education, 
family income and participation in Food Stamp and donated 
food programs. Findings indicated that as time passed, 
low education and low income were having less negative 
impact on child nutrition. It was suggested that food

16



programs designed to educate the parents may have been 
the reason for the results achieved.

Specific Food Practices of Black Populations
The buying patterns of a White and Black neighbor

hood were studied in Cleveland, Ohio (Coltrin and Brad- 
field, 1970). Based on family size, and on education and 
occupation, the two areas were fairly comparable. Com
paring the supermarket sales in the two areas, the Black 
area purchased more meat and less produce and frozen food 
items than the blue collar area. Among the dairy items. 
Blacks bought more canned and dried milk, butter and 
margarine, but less cheese and cheese spreads. The reduced 
purchasing of frozen foods by Negroes was mainly due to 
smaller amounts of frozen juices and prepared desserts. 
However, Blacks bought more canned juices and canned 
vegetables, more sugar, baking need supplies and baking 
mixes. The Black community bought more candy and soft 
drinks than did the blue collar area.

One supermarket located near the Watts district 
of Los Angeles attempted to cater to the needs of the Black 
customer (Dryer, 1967) by stocking extra pork, chicken, 
and canned fish. The produce displayed was a wide variety 
of yams, okra, green beans and a variety of greens. 
Groceries included extra cornmeal, grits, rice, beans,

17



basic baking ingredients. The. provision of these foods 
for sale implied a maintenance of Southern traditional 
food patterns (Jerome, 1969).

Trends in grocery buying suggested an attempt on 
the part of the low-income individuals to stretch their 
food money. Canned and dried milk, canned fruits and vege
tables , breads, potatoes, rice and other cereals were 
substituted in part for the purchases of meat, fresh milk, 
fresh fruit and frozen food products. However, other factors 
such as ethnic background, family size and family age also 
influenced the buying patterns and the need to consider 
them as part of the picture buying needs of the low-income 
consumer was emphasized (Coltrin and Bradfield, 1970).

The common food practice among Blacks of serving 
cornbread with certain foods (i.e., greens, black-eyed 
peas, and red beans) was cited in work done in Mississippi 
by Dickins (1945). She found that during a cornmeal 
shortage in the middle 40 *s, certain Southern foods were 
not consumed as much as they were before the shortage. 
Cornbread was used to absorb many of the juices or pot 
liquor remaining after the vegetables were cooked.

Pot liquor was also mentioned in Cooper's, Nutri
tion in Health and Disease (1958). She explained that 
despite the practice of cooking fresh vegetables a long 
time, the practices of conserving the liquid for gravies.

18



dunking cornbread and for making soups allowed many of the 
nutrients to be consumed by the Blacks.

A fascinating dietary practice discussed in the 
literature was geophagia, the eating of earth (Edwards,
MeSwain and Haire, 1954; Hagg, 1955; Posner, McCottry and 
Posner, 1957; Edwards et al., 1959; Payton, Crump, and 
Horton, 1960; and Jenner, 1968). In addition to geophagia 
other picas mentioned were the ingestion of cornstarch, 
baking soda, laundry starch and charcoal. With the 
Blacks, geophagia was female-oriented.

The ingestion of these unusual food stuffs or 
picas normally began with a craving during pregnancy 
(O'Rourke et al., 1967). Some of the other reasons men
tioned for these unusual dietary practices were that it 
was believed the baby would not be marked if clay was 
consumed; it simply tasted good; and nervous tension was 
relieved. Starch was thought to make the newborn lighter 
in color, to produce a healthy baby, or to help in the 
delivery of the baby. Hertz (1947) reported that older 
women ate clay more often than the younger ones. She 
stated that the reasons for clay ingestion include the 
quieting of hunger pains, pleasure of chewing and the 
desire of social approval. Halsted (1968) pointed out 
that geophagia leads to iron deficiency. The probable 
mechanism whereby this occurs is the cation-exchange
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capacity of clay to inhibit iron absorption. It was also 
suggested that clay prevents absorption of potassium and 
mercury. It has been speculated that the same mechanism 
may result in the inhibition of absorption of zinc leading 
to zinc deficiency.

Generally, there is little information in the 
literature regarding geophagia during pregnancy. 
Perhaps it is an entity that is more widespread 
than we realize. Only by questioning the patient 
specifically about geophagia is one apt to elicit 
such information (O'Rourke et al., 1967:581).

Summary
The review of the literature supports the need for 

cultural planning in food programs. The Black way of 
living*is different and the life-style is to be respected. 
This investigator's research illustrates an approach to the 
study of cultural differences. Data collected can be used 
in future food programs with Blacks in the Tucson area in 
order to bring about improvement in nutrition.



CHAPTER 3

PROCEDURES

The procedure for conducting the cultural food 
study of limited-income Blacks in Tucson, Arizona included 
three basic steps: planning, collection of data and
analysis of data.

Planning
The author1s previous employment in the Expanded 

Food and Nutrition Education Program brought about the 
initial idea to conduct a cultural food study. The first 
steps included accumulating references, talking with 
nutritionists and university professors about the topic.
From information gathered, basic objectives were established 
for studying some of the Black homemakers in Santa Rosa 
community located in Tucson's Model Cities. Due to her 
previous employment, the author was familiar with the 
neighborhood and was somewhat aware of the life-style of 
the citizens.

Secondly, a cultural food questionnaire was de
veloped which included a large proportion of open-ended 
questions. This type of questionnaire was used so that the
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answers would be unbiased by the investigator's ideas and 
the individuals responding would be able to give more 
specific information.

The questionnaire was pre-tested on ten Black 
EFNEP paraprofessional nutrition aides. Most of the women 
responding to this first questionnaire were of limited- 
income and few had completed their secondary education. 
Careful evaluation of the pre-test indicated that a few 
changes were necessary before administration of the final 
questionnaire. It was decided to:

(1) Shorten the questionnaire.
(2) Add pictures to the questionnaire to add interest 

for the person completing the questionnaire.
(3) Retype the questionnaire to make good use of white 

space and large margins for ease in reading the question
naire.

(4) Leave enough space for the answers to the open- 
ended questions.

(5) Make the multiple-choice questions easier to under
stand.

(6) Make a cover-sheet to explain the purpose of the 
research.

A new questionnaire incorporating all of the changes 
indicated was reproduced for the final data collection (Ap
pendix D) .
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Collection of Data

In order to facilitate data collection, the author 
asked two people to assist with distributing the question
naires to some of the homemakers in the Santa Rosa com
munity. One field worker was a white woman working at the 
Well Baby Clinic which was set up in the Santa Rosa com
munity on Tuesdays and Thursdays every week. While em
ployed with the city's Health Department, this field worker's 
responsibilities involved teaching nutrition to the women 
attending the clinic with their young children. For the 
collection of data, this worker was instructed to request 
that women visiting the clinic, complete the questionnaire 
while they waited to see the doctor. Tables and pencils 
were provided for the convenience of the homemakers in 
writing down their answers.

The other field-worker was a Black resident in the 
Santa Rosa community. The author had known this young 
woman when she was involved in the EFNEP and found her to 
be responsible. The procedure this field worker used in
volved distributing the questionnaires to 20 Black home
makers in the community. The homemakers completed the 
questions immediately and the field worker collected them.

Each field worker had 20 questionnaires to dis
tribute. After the data had been collected, 36



questionnaires were ready for analysis. Four of the 
questionnaires had not been returned.

Analysis Procedures
The study was classified as a descriptive-survey. 

Data to describe the sample population were collected con
cerning educational attainment, occupational pattern, 
regional origin and age. The data collected about food 
practices included: food selection and preparation methods;
attitudes, preferences and dislikes for certain food items; 
meal patterns; folk beliefs and unusual dietary practices.

The data were coded and analyzed to show frequencies 
and percentages. Some questionnaires were incomplete and 
thus the number of cases varies for specific information.
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CHAPTER 4

ANALYSIS OF DATA

This chapter focuses, on a description of the field 
area where the data were collected, the personal and family 
backgrounds of the 36 respondents, and the food practices 
revealed by the analysis of the completed questionnaires.

Description of the Field Area
Data were collected from the Santa Rosa neighbor

hood in Unit 4 of Tucson's Model Cities project in Tucson 
(Pima County), Arizona. See Appendix A for the exact 
location of the neighborhood.

The Santa Rosa community located in the inner city 
was one of the oldest areas in Tucson. Government urban 
renewal projects over a period of years have replaced many 
of the older homes with low-income apartments. Results 
from this construction produced a high-density housing 
area in which primarily low-income Black and Mexican- 
American residents lived. For a density comparison in 
Tucson's Model Cities, refer to the Appendix B.

Most organized activities were held in a modern, 
fully equipped recreational center which was centrally 
located. Numerous government programs conducted in this
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facility were designed to improve the nutritional, economic, 
social, and emotional conditions of the citizens living in 
the area. Many teenagers and older residents of the com
munity were employed at various jobs in the community 
center.

Public schools, churches, and shopping facilities 
were located within walking distance. Most of the em
ployed citizens worked outside of the Santa Rosa area.
Many of the citizens living in the neighborhood received 
welfare benefits,(Appendix C).

Personal and Family Characteristics 
of the Respondents

The personal and family characteristics of the re
spondents include place of origin, number of children, 
educational level, age, income and employment.

Table 2 shows that 50 per cent of the mothers were 
of Southern origin with 28 per cent of the total sample 
having been born in Texas and 16 per cent in Louisiana.
The remainder of Southern borns were scattered among 
Arkansas and Mississippi. Nine per cent originated from 
the north including New York, Massachussets and New Jersey. 
The remaining 40 per cent were from the Western part of 
the United States. Most, 34 per cent, were from Arizona. 
Three per cent came from each of the states of California 
and Washington.
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Table 2. Place of origin of homemaker. 

N = 32.

Place of Origin Frequency Per Cent

South:
Texas 9 28
Louisiana 5 16
Mississippi 1 3
Arkansas 1 3

West:
Arizona 11 34
California 1 3
Washington 1 3

North: -

New York 1 3
Massachussets 1 3
New Jersey 1 3
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As can be seen in Table 3, 74 per cent of the sample 

had resided in their state of origin for over six years.
Over a fourth of the sample had been living in their home 
state for 16 to 20 years. Of those born in the South, 88 
per cent had spent their formative years there.

Questionnaire results indicated that many of the 
respondents had lived in states adjacent or close to their 
state of origin. Reasons for this mobility were not de
termined by the questionnaire.

Tables 4 and 5 show the number of live births and 
number of children still living at home. Over a third of 
the respondents had had five or more live births. Of the 
women who had two live births, 17 per.cent were 20 years 
or younger. Those who were 30 and 40 years had four and 
seven live births respectively. Ninety-four per cent of 
the women reported that children were still living at home; 
for 51 per cent the number of children at home was three 
or more.

The educational level is shown in Table 6 with 38 
per cent of the mothers completing high school or more than 
grade 12. Thirty-four per cent had a 10 to 11 grade edu
cation. The tendency for many of the women 40 to 60 years 
old was to drop out of school at the junior high level. 
Sixteen per cent of this age group dropped out of school 
at the eighth and ninth grade.
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Table 3. Number of years residing in state of origin. 
N = 32.

Years Residing in State Frequency Per Cent

1-5 years 4 13
6-10 years 4 13
11-15 years 6 19
16-20 years 8 26
21-22 years 4 13
26 or more years 2 3
all my life 4 13

Table 4. Number, of live births. 
N = 29.

Number of 
Live Births Frequency Per Cent

1
2
3
4
5
6
7
8 
9

10
11
12

4
5
4
5 
1 
2 
1 
3 
1 
0 
2 
1

14
17
14
17
3
7
310
3
0
7
3



30
•Table 5. Children still living at home. 

N = 31.

Children at Home Frequency Per Cent

0 2 6
1 4 13
2 9 29
3 4 13
4 5 16
5 1 3
6 1 3
7 3 10
8 0 0
9 0 0

10 1 3
11 0 0
12 1 3

Table 6. Highest grade completed in school. 
N = 32.

Grade Completed Frequency Per Cent

4-5 1 3
6-7 3 9
8-9 5 16
10-11 11 34
12 or equivalent 6 19
more than grade 12 6 19
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Thirty-three per cent of the mothers were 20 years 

and under. Another large grouping of respondents, 33 
per cent, were found in the 31 to 40 year old category 
(Table 7).

Most of the respondents received their incomes on a 
monthly basis as seen in Table 8. A range of $250.00 to 
$415.00 per month was reported by the respondents who 
received a monthly income. The amount received by those 
reporting weekly income ranged from $97.00 to $134.00. No 
respondent reported receiving income on a yearly basis.

The occupations of the 10 women who worked can be 
seen in Table 9. Respondents working at the day care 
centers and recreation centers were employed by government 
programs. These programs had many opportunities which 
enabled the women to upgrade their educational status.

Food Practices of Some Limited-Income 
Black Families in Tucson, Arizona

The purpose of this study was to describe some of 
the traditional food practices of limited-income Black 
families in Tucson, Arizona. The open-ended style of 
questionnaire developed to obtain responses limited the 
results to description. Frequency of occurrences are 
reported when possible. The author grouped all results 
into three main divisions: food selection, food preparation.
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Table 7. Age on last birthday. 

N = 30.

Age Frequency Per Cent

20 and below 10 
21-25 3 
26-30 3 
31-40 10 
41-50 3 
51—60 0 
61 and over 1

33
10
10
33
10
0
3

Table 8. How income was received by respondents. 
N = 25.

Income Received Frequency Per Cent

Weekly 8 34
Monthly 17 68
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Table 9. Women who worked outside home. 

N = 10.

Occupations of Respondents Frequency Per Cent

Full Time
Recreation Assistant 2 20
Day Care Assistant 1 10
Nurse Assistant 1 10
Assembly Line Worker 1 10
Maid at University 1 10
Barmaid 1 10
Dental Assistant 1 10

Part Time
Day Care Assistant 2 20



and food consumption. Tabulations from the questionnaire 
may be found in the following discussion of data.

Food Selection
Data concerning selecting food for a family is re

ported in three categories: meal planning, purchasing
food, and food storage.

Meal Planning
It was apparent that many of the respondents did 

plan meals at least some of the time before shopping for 
food as shown in Table 10. Fifty per cent responded "some
times" and 47 per cent responded "often" when asked if they 
planned their meals. Of those women who did plan, 60 
per cent planned two to three days ahead.

Even with a relatively high percentage of women 
engaged in advanced meal planning, just 26 per cent were 
conscious of balancing the meals (Table 11). Only four 
respondents indicated they balanced their meals using the 
Basic Four Food guide. The remainder of the group, 74 
per cent, said they used "no special ways" for making sure 
their families obtained foods needed for adequate nutri
tion.

Left-overs were used by most of the homemakers as 
indicated in Table 12. Thirty-one per cent planned on 
using them, while 66 per cent said they "sometimes" used
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Table 10. Meal planning practices.

Meal Planning Practice Frequency Per Cent

Do you plan your meals? (N = 32)
Sometimes 16 50
Often 15 47
Never 1 3

How far in advance do you plan? (N = 31)
2-3 days ahead 18.5 60
On day of the meal 12.5 40

Table 11. Use of special ways to balance meals. 
N = 27.

Do
to

you use 
balance

special ways 
meals? Frequency Per Cent

No 20 74
Yes 7 26
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Table 12. Practices in use and care of left-over food.

Practices Frequency Per Cent

Use of Left-over Food (N = 32)
Sometimes 21 66
Often 10 31
Never 1 3

Length of Time Before Reused (N = 32)
1-2 days 22 69
3-4 days 4 13
2-3 days 3 9
5-6 days 2 6
Determined by taste 1 3

Care of Left-over Food (N = 32)
Refrigerate always 13.5 42
Refrigerate sometimes 10.5 33
Leave it out 3 9
Give to cat 2 6
Throw it away 2 6
Serve it a few days later 1 3

Care of Refrigerated Food (N = 29)
Cover food 28 97
Leave uncovered 1 3
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leftovers. Usually, leftovers were stored in the refrig
erator and used within one to two days.

One of the questions gave the respondents the op
portunity to plan exactly what they wanted to serve for an 
entire day. The results were categorized according to the 
number and kinds of dishes suggested in Table 13. Results 
revealed that most of the women who responded to this 
question had an accurate concept of a nutritious breakfast. 
In fact, they described a heavy breakfast. Twenty-nine 
per cent planned a breakfast including a fruit juice, meat, 
egg dish, bread and sometimes milk.

Lunches were normally not as complete as the break
fast. Again, 29 per cent reported for lunch they would 
serve a sandwich or soup and beverage, mostly Kool-aid.
A few of the older women planned a large, heavy meal at 
noon and had a small meal at dinner time.

The dinner meal or third meal was the main meal 
for most of the respondents who answered this question. 
Generally meat, vegetables, salad and beverage, Kool-aid, 
were mentioned as a meal they would like to have at the 
end of the day. Bread was sometimes included with this 
meal. Twenty-five per cent of the respondents suggested 
nutritious food combinations for their main meal. Most 
of the sample listed incomplete meals which were high in 
carbohydrates; low in milk products, fresh fruits and
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Table 13. Food homemakers would serve for meals and 

snacks if they could.
N = 21.

Foods for Meals and Snacks Frequency Per Cent

First Meal or Snack:
Eggs, bacon or sausage, juice, 

toast/pancakes, milk 
Sandwich (hamburger), or cold 

cuts, drink, fries or chips 
Whatever they want to make 
Eggs, bacon or ham, toast with 

jelly, milk 
Eggs and bacon 
Fruit or vegetables 
Peanut butter, jello and milk

6 29
4 19
3 14
3
1
1
1

14
5
5
5

Second Meal or Snack:
Sandwich or soup and drink 
Sandwich (hamburger) or cold 

cuts, drink, fries or chips 
Cake and milk
Whatever they want to make 
Ice cream and cake or cookies 
Meat (chicken or beef), corn or 

beans, salad, drink, dessert

6 29
5
4
3
2

24
19
14
10

1 5

Third Meal or Snack;
Meat, starch, vegetable, milk, 

bread maybe
Sandwich or soup, drink 
Whatever they want to make 
Meat, starch, vegetables 
Meat or meat substitute (beans), 

vegetables, starch 
Ice cream and cake or cookies

5
4
3
3

25
20
15
15

2 10
3 15
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vegetables; and generally inadequate in protein foods.
Some of the women responded to this question by planning 
three snacks instead of the three main meals. Most of the 
answers included a sweet cookie or individual cake, a 
beverage, mostly Kool-aid or coke, and possibly a fresh 
fruit.

Children did influence some of the meal decision 
as seen in Table 14. Forty-eight per cent of the children 
requested special foods, i.e., hot dogs, chicken, sand
wiches, stew, or sweets.

Purchasing Food
Results indicated in Table 15 that 94 per cent of 

the respondents did their grocery shopping in large super
markets as compared to the 6 per cent who shopped in 
convenience markets or neighborhood grocery stores. Forty- 
one per cent shopped once a week, with 18 per cent shopping 
every two or three days. Shopping was done every 11 to 
14 days by 26 per cent of the women. Only one respondent 
said she shopped daily.

Advanced shopping lists were common to 26 per cent 
of the homemakers. Forty-five per cent of the sample said 
they "sometimes" made a list while 29 per cent indicated 
they never used a shopping list.

Once inside the store, the homemaker used very 
specific criteria when selecting food for her family. The
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Table 14. Suggestions of children for changing meals. 

N = 21.

Suggestions Frequency Per Cent

Tell me what to cook 5 24
None 4 19
Want hot dogs or chicken 4 19
Not cooking the same food 1 5
More sweets 1 5
No vegetables, milk or fish 1 5
Want to help cook the food 1 5
Saying they're not hungry . 1 5
Say they want cold cuts, beans, 

stew or chicken 1 5
Want pizza, T.V. dinners, eat out 1 5
Want sandwiches instead of a big meal 1 5
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Table 15. Food shopping practices.

Practices Frequency Per Cent

Place where most shopping 
was done: (N = 33)

94 
3 
3

Large supermarkets 31 
Convenience food stores 1 
Neighborhood grocery store 1

Frequency of shopping: (N = 34)
Daily 
2-3 days 
4-5 days 
Once a week 
8-10 days 
11-14 days

1
6
2

14
2
9

3
18
6

41
6

26

Factors considered while 
shopping: (N = 34)
Cost of food
Nutritive value
Family's food preferences
Size of package
Way food is packaged

14
8
8
3
1

42
24
24
9
3

Shopping with a list: (N = 31)
Sometimes
Never
Often

14 45
9 29
8 26

Form in which food was usually 
purchased: (N = 34)
Combination of canned and frozen 25 
Frozen 6 
Canned 2 
Fresh 1

74
18
6
3
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cost of food ranked highest with 42 per cent of the women 
mentioning this factor as being most important when 
selecting food. Next, was nutritive value 24 per cent, and 
family's food preference was also mentioned by 24 per cent. 
The size of the package was indicated by nine per cent, 
and the way the food was packaged was named least with 
four per cent.

An assortment of fresh, frozen and canned foods 
were purchased by 74 per cent of the sample. Eighteen 
per cent said they used primarily frozen foods for most of 
their meals.

Food Storage
After the groceries were purchased and brought 

into the kitchen, most of the women indicated that certain 
foods needed special handling (Table 16). Sixty-one per 
cent of the ladies reported they always washed their fresh 
vegetables before putting them in the refrigerator. 
Twenty-three per cent washed their produce "sometimes" 
before storing it in the refrigerator.

Meat that needed to be frozen was generally re
wrapped by 31 per cent of the women before being placed 
in the freezer. Twenty-eight per cent of the women "some
times" rewrapped the meat while 41 per cent put the meat 
directly in the freezer without rewrapping it for storage.
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Table 16. Procedures for storing food.

Procedure Frequency Per Cent

Wash, fresh vegetables
before storing! [N = 31)

Often . 19 61
Sometimes 7 23
Never 5 16

Rewrap meat before
putting in freezer: (N = 32)

Never 13 41
Often 10 31
Sometimes 9 28
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Food Preparation

A large portion of the questionnaire pertained to 
the topic of food preparation. This section includes 
findings on the use of recipes, cooking methods, and other 
family influences on food preparation.

Recipes
When homemakers were questioned if they used a 

cookbook (Table 17), 53 per cent said they "sometimes" 
did while 47 per cent indicated they "never" used a recipe 
book. Sixty-five per cent sometimes tried recipes from 
magazines, newspapers or T.V. shows. Most of the recipes 
tried were desserts as illustrated in Table 18. Thirty- 
two per cent of the women "never" used a recipe from 
magazines, newspapers, or T.V.

Cooking Methods
Fifty-six per cent of the sample learned to cook 

from their mothers, while 18 per cent learned from classes. 
Many more of the women learned to cook from people than 
from books or T.V. programs (Table 19).

The most popular cooking method used in homes of 
the women in this study was frying with over 40 per cent 
reporting this preference in Table 20. Boiling was indi
cated next with 18 per cent using this this method. Broiling 
and baking cooking methods were each preferred by 12 per cent
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Table 17. Practices in use of cookbooks and recipes.

Practice Frequency Per Cent

Use of cookbook: (N = 32)
Sometimes 17 53
Never 15 47
Often 0 0

Use of recipes from magazines, 
newspapers, T.V.: (N = 31)
Sometimes 20 65
Never 10 32
Often 1 3

Table 18. Latest recipes tried by homemakers. 
N = 15.

Recipe Frequency Per Cent
Cake 3 20
Cookies 2 13
Peanut Butter Cookies 2 13
German Chocolate Cake 1 7
Jello 1 7
Applecake 1 7
Gumbo 1 7
Corn Pudding 1 7
Ice Cream Cake 1 7
Pound Cake 1 7
Mexican Style Food .34 2
Chile Meat .33 2
Corn Taties .33 2
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Table 19. Sources from which homemakers learned to cook. 

N = 34.

Source Frequency Per Cent

Mother 19 
Classes 6 
Friends 2 
T.V. Programs 2 
Books 2 
Husband 1 
Teacher 1 
Inventing 1

56
18
6
6
6
3
3
3

Table 20. Cooking method homemakers used most often. 
N = 33.

Method Frequency Per Cent

Frying 14 42
Boiling 6 18
Baking 4 12
Broiling 4 12
Combination of two or more 5 15



of the group. Fifteen per cent said they frequently used 
a combination of two or more of the methods.

Favorite seasonings used in food preparation were 
ranked as follows: 29 per cent preferred garlic, 25 per
cent liked salt pork, and chile powder was listed by 23 
per cent of the homemakers (Table 21). Pig feet, ham, and 
neckbones, traditional ethnic seasonings were also men
tioned in combination with other seasonings.

Family Influences on Food 
Preparation

Eighty-one per cent of the women reported in Table 
22 to use the same cooking practices as those of their 
mothers. Differences were cited in 19 per cent where less 
frying and more boiling was preferred.

Most of the sample, 69 per cent, indicated they 
were not married or did not prepare foods differently for 
their husbands (Table 23). The eight who did prepare 
foods especially for the husband said that these foods 
were chicken, beef stew, roast beef, pork chitterlings, 
pork chops, spaghetti and soul food. One respondent indi
cated her husband wanted his vegetables boiled.

In general, the husband's family was similar to 
that of the homemaker. Seventy-six per cent said there 
were no differences while 24 per cent indicated they pre
pared foods different from their husband's family. The
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Table 21. Seasonings other than salt and pepper used in 

preparing meals.
N = 31.

Seasoning Frequency Per Cent
Garlic 9 29
Salt Pork 8 25
Chile Powder 7 23
Sage 1 3
Meat Tenderizer 1 3
Season-all 1 3
Combinations of onion salt. 4 13

garlic salt, chicken seasoning, 
onion powder, neckbones, nutmeg, 
cayenne pepper, oregano, A-l 
sauce, tomato sauce, pig feet, 
ham

Table 22. Comparison of food preparation in homemaker's 
and her mother's home.
N = 32.

Comparison Frequency Per Cent
Food preparation similar. 26 81
Food preparation different 6 19
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Table 23. Comparison of food preparation in homemaker's 

and her husband's home.
N = 29.

Comparison . Frequency Per Cent

Food preparation similar 22 76
Food preparation different 7 24
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main differences were that greens, beans and spaghetti were 
prepared in another way; one homemaker made a general 
statement that she used different cooking methods from her 
husband’s family.

In 11 or about one-third of the homes there were 
grandparents present. Normally the grandparents ate the 
same foods as the family. Nine of the 11 women indicated 
this was so in their homes. One woman said the same foods 
were eaten by the grandparents except they drank coffee. 
Two-thirds of the households did not have grandparents 
present.

Food .Consumption
Meal patterns, food preferences, food dislikes, 

food practices for special times, unusual dietary practices, 
and food for health are the topics which are included in 
this section.

Meal Patterns
The typical North American type of meal pattern was 

evident in the homes of Black respondents. In almost 70 
per cent of the homes three meals per day were prepared. 
Twenty-four per cent reported fixing only two meals. These 
tended to be breakfast and a dinner meal because most 
family members were away from the home at noon time 
(Table 24) .
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Table 24. Number of meals prepared each day. 

N = 34.

Number of Meals Frequency Per Cent

Three 23 68
Two 8 24
Four 2 6
One 1 3
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In the 18 homes reporting that a first meal of the 

day, breakfast, was served, the time ranged from 6:00 to 
10:00 a.m. In 28 per cent of these households, breakfast 
was served between 7:00 and 7:59 a.m. The most frequent 
lunch time in the 19 homes reporting was 12:00 to 12:59 
p.m. Dinner, the main meal of the day, was reported to be 
served between 6:00 to 6:59 p.m. by over half of the 20 
homemakers responding to this question. Thirty per cent 
of the families often ate meals together. Seventy per cent 
indicated they "sometimes" ate their meals together (Tables 
25 to 27).

Food Preferences
When asked what foods Black people prefer, the 

respondents replied as follows: black-eyed peas, 26 per
cent; chitterlings, 20 per cent; greens, 17 per cent; soul 
food, 15 per cent; and cornbread, 7 per cent. Other ethnic 
foods listed in Table 28 were watermelon, beans, pork 
roast, fish, cabbage, ribs, neckbones, pinto beans and 
pork chops.

Beef steak, chicken and roast beef were indicated 
by the homemakers as the family’s favorite meat dish.
These were reported 25, 22, and 16 per cent respectively 
as shown on Table 29. Other family favorites were meat 
loaf, neck bones, pork chops, ribs, ham, fish, hamburgers,
and tacos.
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Table 25. Times meals were eaten.

Times of Meals Frequency Per Cent

First meal of the day: (N = 18)
7:00 - 7:59 a.m. 5 28
8:00 - 8:59 a.m. 4 22
9:00 - 9:59 a.m. 3 17
6:00 — 6:59 a.m. 2 11
10:00 a.m. 2 11
No special time 2 11

Second meal of the day: (N = 19)
12:00 - 12:59 p.m. 12 63
1:00 - 1:59 p.m. 4 21
No special time 2 11
2:00 - 2:59 p.m. 1 5

Third meal of the day: (N = 20)
6:00 - 6:59 p.m. 11.5 58
5:00 - 5:59 p.m. 4 20
7:00 - 7:59 p.m. 3.5 18
No special time 1 3
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Table 26. Practices concerning main meal of the day.

Practice Frequency Per Cent

Have a main meal daily: (N = 30) •

Yes 19 63
No 11 37

Time of main meal: (N = 12)
Evening 7 58
Morning 4 33
Noon 1 8 •

Table 27. Practices concerning family's eating meals 
together.
N = 33.

Practice Frequency Per Cent

Family eats together: 
Sometimes 23 70
Often 10 30



Table 28 Foods Black people enjoy the most 
N = 30.

55

Food Frequency Per Cent

Black-eyed peas 7.74 26
Chitterlings 6.03 20
Greens 5.23 17
Soul Food 4.45 15
Cornbread 2.21 7
Watermelon 1.00 3
Beans .70 2
Pork Roast .50 1
Fish .50 1
Cabbage .40 1
Ribs .40 1
Neckbones .33 1
Pinto Beans .33 1
Pork Chops .20 1

Table 29. Favorite meat dish of homemaker's family. 
N = 34.

Meat Dish • Frequency Per Cent

Beef steak 8.50 25
Chicken 7.33 22
Roast beef 5.50 16
Meat loaf 3.00 9
Neckbones 2.50 7
Pork chops 2.50 7
Ribs 1.33 4
Ham 1.00 3
Fish 1.00 3
Hamburger .83 2
Tacos .50 1
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Greens, were the favorite vegetable dish of the 

families as reported by 27 per cent of the homemakers in 
Table 30. Vegetable soup was listed next with 23 per cent 
so responding; this was followed by corn at 16 per cent. 
Carrots, spinach, pork and beans and green beans were also 
listed as favorites.

In 72 per cent of the households stew was named as 
the favorite combination meat and vegetable dish. Other 
favorites mentioned, as seen in Table 31, were vegetable 
soup, 10 per cent; chicken casserole, 3 per cent; chitter
lings and greens, 3 per cent; menudo, 3 per cent; spaghetti, 
3 per cent; and meat and potatoes, 3 per cent.

Results indicated that simple desserts were pre
ferred in most homes (Table 32). Fruit cocktail ranked 
the highest with 20 per cent of the families preferring 
this canned dessert. Seventeen per cent liked ice cream 
followed by banana pudding, 9 per cent; ice cream and cake,
9 per cent; pie was listed by 8 per cent. The ethnic 
desserts, sweet potato pie, watermelon, lemon pie, and 
Kool-aid, were listed by small percentages of the re
spondents .

Food Dislikes
Sixty-three per cent of the homemakers said certain 

foods were not prepared in their homes because their 
families did not like them. Thirty-six per cent of these
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Table 30. Favorite vegetable dish of homemaker's family. 

N = 32.

Vegetable Dish Frequency Per Cent

Greens • 8.5 27
Vegetable soup 7.5 23
Corn 5.0 16
Beans 3.5 11
Spinach 2.5 8
Carrots 1.0 3
Lettuce and tomatoes 1.0 3
Pork and beans 1.0 3
Peas 1.0 3
Stew 1.0 3

Table 31. Favorite combination meat and vegetable dish 
of homemaker's family.
N = 29.

Dish Frequency Per Cent

Stew 21 72
Vegetable soup 3 10
Chicken casserole 1 3
Chitlings and Greens 1 3
Menudo 1 3
Spaghetti 1 3
Meat and Potatoes 1 3
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Table 32. Favorite desserts of homemakers. 

N = 32.

Dessert Dish Frequency Per Cent

Pie (fruit and vegetable) 6.33 20
Canned fruit cocktail 6.25 20
Ice cream 5.50 17
Pudding and jello 5.00 16
Cake (or combined with 

ice cream)
4.33 14

Fresh fruit; peaches. 2.75 9
apricots, watermelon
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women reported in Table 33 that liver was disliked by their 
families and was not usually prepared. Other foods dis
liked were vegetables, such as squash, okra, greens, 
cauliflower, green beans, spinach, yams, black-eyed peas 
and cooked carrots.

When questioned about the origin of their own food 
likes and dislikes, 38 per cent responded as shown in 
Table 34 that they were influenced most by past experience. 
Twenty-one per cent indicated their food likes and dis
likes were from their mother, while 9 per cent came from 
their friends.

Food Practices for Special Times
Easter and Christmas were the only main holidays 

when special foods were prepared by the limited-income 
Black families in this study. Forty-three per cent of the 
families enjoyed specialty foods for Easter. These foods 
included Easter eggs, turkey, ham, duck, roast, and ribs. 
Special Christmas foods were reported by 84 per cent of the 
homemakers. Turkey, ham, and Christmas cakes were men
tioned (Table 35). In general, no special foods were 
served for other holidays. In general foods for special 
occasions were not prepared in a different way from their 
preparation at other times. Only four of the women men
tioned differences including going to the park for a picnic.
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Table 33. Practices concerning non-preparation of foods 
because they are disliked by family.
N = 35.

Practices Frequency Per Cent

Food not prepared because of
dislike by family: (N = 35) 22 63

Specific, foods not pre- 
pared: (N = 18)
Liver 6.50 36
Okra 2.50 14
Squash 2.33 13
Greens 2.00 11
Black-eyed peas 1.00 6
Cauliflower .50 3
Green beans .50 3
Spinach .50 3
Kidneys .50 3
Green peas .50 3
Cooked carrots .50 3
Yams .33 2
Sweet potatoes .33 2



Table 34 Greatest influences on homemaker *s food likes 
and dislikes.
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N = 34.

Influence Frequency Per Cent

Past experience 13.00 38
Mother or other relative 8.16 24
Friends 3.17 9
Own children 2.50 7
Advertisements 2.50 7
T.V. programs 2.00 6
Husband 1.34 4
Other 1.00 3
Books or leaflets .34 1

Table 35. Foods prepared for special occasions.

Occasion and Foods Frequency Per Cent

Christmas foods: (N = 31)
Turkey 13
Ham 7
Christmas cakes 6

42
23
19

Easter foods; (N = 32)
Easter eggs 4
Turkey 3
Ham 3
Duck 1
Roast 1
Ribs 1
Salad 1

13
9
9
3
3
3
3



making fancy salads and taking more than usual care (see 
Table 36).

Results indicated that for special days, the table 
was not set differently from other days (Table 37). This 
fact was reported by 76 per cent of the homemakers. About 
a fourth of the women indicated they took such care as 
using their good dishes, candles, and a centerpiece for 
special occasions.

Normally a festive meal was not served any dif
ferently from other meals. Ninety-seven per cent reported 
this in the returned questionnaire (Table 38). If guests 
were attending this special dinner, 41 per cent indicated 
that they would be served first. Twenty-seven per cent 
said they served the children first.

Sixty-four per cent of the respondents indicated 
(Table 39) that it was through their mother that these 
special ways were learned. Twelve per cent indicated they 
had learned these customs from their sister.

Sometimes the families would eat in restaurants 
according to 78 per cent of the responding homemakers.
Of those who ate out, fast-food service restaurants were 
the most popular. Hamburgers, hot dogs, chicken and tacos 
were favorite foods consumed. Fifteen per cent reported 
they never ate any of their meals away from home. (Table 40).
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Table 36. Similarity of method of food preparation for 
special occasions and other times.
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N = 34.

Food Preparation Frequency Per Cent

Similar • 30 88
Different 4 12

Table 37. Table setting for special occasions. 
N = 34.

Type of Setting Frequency Per Cent

No special setting 26 76
Special setting 8 24
Type of special setting:

Get out good dishes 1 3
Putting out candles 1 3
Setting it pretty 1 3
Table cloth and napkins 1 3
Use fancy decor 1 3
Have flower arrangement • 1 3
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Table 38. Ways of serving meals for special occasions. 

N = 33.

Ways of Serving Frequency Per Cent

No special way .32 97
A special way 1 3
Person served first:

Guests 13.5 41
Children 9 27
No certain person 8.5 26
Wife 1 3
Grandparents 1 3

Table 39. Transmission of customs for special ways for 
special occasions.
N = 27.

Person Special Way 
was Learned from Frequency Per Cent

Mother 17.34 64
Sister 3.33 12
Friends 2.33 9
No one 2.00 7
Grandmother 1.00 4
Husband's relatives 1.00 4
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Table 40. Practices of eating out by family members.

Practice Frequency Per Cent

Homemaker or family
members eat out: (N = 27)
Sometimes
Never
Often

Type of food usually 
eaten out: (N = 21)
Fast food orders 
Steaks
Mexican foods 
Depends on occasion

21 78
4 15
2 7

14 67
3.5 17
2.5 12
1 5
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Unusual Food Practices

One question referred to eating cornbread with other 
foods. Forty-three per cent of the homemakers indicated 
there were certain foods which required the presence of 
cornbread. The foods listed were greens, black-eyed peas 
and red beans (Table 41).

Pot liquor, the flavorful juices remaining after 
such vegetables as greens, green beans or black-eyed peas 
were cooked with salt pork, was familiar to 70 per cent of 
the women. Forty per cent of the families regularly used 
pot liquor for dunking cornbread or for use with other 
foods. As seen by the data, some of the women who were 
familiar with the word pot liquor, did not use the liquid 
(Table 42).

Food for Health
Many cultures have specific food remedies for ill

nesses. Results indicated that liquids, lemon juice, 
seltzer water, tea, Koo1-aid, 7-Up or coke, were the most 
popular home remedies given to a sick family member.
These were listed by 47 per cent of the 23 homemakers 
who responded to the question. Forty-five per cent of the 
women said they would give their sick family members either 
soup or prunes (Table 43).
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Table 41. Practices in eating cornbread with certain 

foods.

Practice Frequency Per Cent

Are some foods only eaten 
when there is cornbread?
(N = 35)
Yes 15 43
No 20 57

Foods that require cornbread:
Greens 5.88 39
Black-eyed Peas 4.15 28
Red Beans 3.31 22
Cabbage - .33 3
Okra .50 3
Stew • .50 3
Peas .33 3

Table 42. Respondents knowledge and use of pot liquor.
N = 33.

Knowledge and Use Frequency Per Cent

Have heard about pot liquor 23 70
Use pot liquor 12 40
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Table 43. Foods given to sick persons for cures. 

N = 23.

Foods or Food Products Frequency Per Cent

Beverages as lemon or other
juice, 7-Up, coke,
seltzer water, tea, Kool-
aid 10.84 47

Soup or prunes 10.33 45

Special foods as ice cream, 
stew 1.83 8
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Twenty-two per cent of 28 of the respondents be

lieved some foods caused sicknesses. The most common foods 
mentioned to cause illness were: seafoods, meat loaf,
black-eyed peas, squash, beets and sweets. The majority 
of the homemakers indicated they did not believe there was 
correlation between food and illness (Table 44).

Although the data were not subjected to a test of 
statistical significance, it would appear that the women 
in the sample who used pot liquor tended somewhat to be 
from the south, work for pay, have a lower educational 
level and to be over 30. Use of pot liquor was not limited 
to women with these characteristics (Tables 45 to 48).

Picas, the craving for non-food * items was found to 
be relatively common among the women sampled. Fifteen 
per cent of the homemakers indicated they had previously 
consumed clay; 38 per cent had eaten dirt; 30 per cent 
had consumed laundry starch; 13 per cent had eaten baking 
soda; while 29 per cent had eaten cornstarch. A total of 
54 per cent of the sample consumed one or more of these 
unusual substances. Forty-six per cent of the homemakers 
never experienced picas.

A variety of reasons were given for these picas. 
Thirty-two per cent of the sample experienced an unusual 
craving when pregnant. Eleven per cent indicated they had
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Table 44. Beliefs about food as a cause of illness. 

N = 28.

Beliefs Frequency Per Cent

Do foods cause illness?
No 21 78
Yes 7 22

Table 45. Homemaker's geographic origin and use of pot 
liquor.
N = 32.

Number of Number Using Per Cent Using 
Region of Origin Homemakers Pot Liquor Pot Liquor

South 16 8 50
North and West 16 3 19
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Table 46. Homemaker's use of pot liquor in relation to 

work for pay.
N = 28.

Work Situation
Number of 
Homemakers

Number Using Per Cent Using 
Pot Liquor Pot Liquor

Work for pay 10 5 50
Do not work

for pay 18 5 28

Table 47. Homemaker's educational level and use of pot 
liquor.
N = 32.

Number of Number Using Per Cent Using 
Educational Level Homemakers Pot Liquor Pot Liquor

Grades 4-9 9 4 44
Grades 10 and over 23 7 30
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Table 48. Homemaker's age and use of pot liquor 

N = 30.

Age
Number of 
Homemakers

Number Using 
Pot Liquor

Per Cent Using 
Pot Liquor

30 and below 16 4 25
31 and over 14 7 50



eaten these substances when young, because the substance 
tasted good, or because the substance was craved.
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Although the data have not been subjected to a test 
of statistical significance it would appear that the women 
in the sample who practiced geophagia or have experienced 
a pica tended to be from the south, work for pay, have a 
lower educational level and be 20 years and below in age. 
The practice of geophagia or other picas was not limited 
to women with these characteristics (Tables 49 to 52).
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Table 49. Homemaker1s geographic origin and practice of 

geophagia.
N = 32.

Number Per Cent
Number of Practicing Practicing

Region of Origin Homemakers Geophagia Geophagia

South 16 9 56
North and west 16 6 38

Table 50. Homemaker's practice of geophagia in relation 
to work for pay.
N = 28.

Work Situation
Number of 
Homemakers

Number
Practicing
Geophagia

Per Cent
Practicing
Geophagia

10 6 60Work for pay
Do not work 

for pay 18 9 50
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Table 51. Homemaker.1s educational level and practice of 

geophagia.
N = 32.

Number Per Cent
Number of Practicing Practicing

Educational Level Homemakers Geophagia Geophagia

Grades 4-9 9 8 89
Grades 10 and over 23 7 30

Table 52. Homemaker's age and practice of geophagia. 
N = 30.

Age
Number of 
Homemakers

Number
Practicing
Geophagia

Per Cent
Practicing
Geophagia

20 and below 10 7 70
21 and above 20 8 40



CHAPTER 5

DISCUSSION

The results of the present study indicated that 
many of the traditional Southern food practices, as de
scribed by Vance (1932) were consistent with the responses 
of the 36 low-income Black homemakers in the Tucson sample. 
Those food habits which were linked to the old traditional 
ways, could be categorized into two groups; food consumed 
and methods of food preparation.

For example, when comparing Gladney's (1972) study 
of Los Angeles Blacks, and the results from the present 
study with the traditional Southern core diet described 
by Vance (1932), Hagg (1955), Cooper et al. (1958), Mayer 
(1965), and Jerome (1967), it is evident that many of the 
foods found in the meat group, fruits and vegetable group, 
bread and cereal group and the milk and milk products 
group were listed as favorite foods of the Tucson homemakers' 
families. This is illustrated in Table 53.

A major difference between the three groups was 
the lack in the Los Angeles and Tucson samples of wild 
game and wild vegetables (dandelions, poke sallet and 
cabbage sprouts) which were common in the traditional core
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Table 53. Basic dietary patterns for Blacks residing in various regions of the 
United States.

General Food k
Category Southern Core Diet* Los Angeles Sample Tucson Sample

Meat Group

Fruit and 
Vegetable 
Group

Pork most popular 
(includes pig 
ears, tails, feet, 
jowl, pork fat) 

Chicken (especially 
backs and necks) 

Salt pork used 
Fish
Wild meats (pri

marily squirrel, 
opossum, rabbits 
and birds)

Dried beans (pinto, 
red, kidney, lima) 

Little use of eggs
Greens (collard and 

turnip and mus
tard)

White and sweet 
potatoes 

String beans 
Corn
Blackeyed peas 
Green peas 
Cabbage 
Dandelions

Beef most popular
Chicken (parts most 

consumed)
Purchase of less ex

pensive meats (ham
burger, variety 
meats, and hot 
dogs)

Pork (ham, roast, 
ribs)

Fish
The use of wild 

game is uncommon

Greens (collard, 
turnip and mus
tard)

Sweet potatoes 
Corn
Green beans 
Green peas 
Cabbage 
Tomatoes 
Okra
Vegetable soup

Beef most popular 
(steak, roast beef, 
hamburger)

Chicken parts most 
consumed

Pork (pork chops, 
ribs, ham)

Fish
Tacos

Greens (collard, 
turnip and mustard 

Cabbage
Blackeyed peas 
Green beans 
Sweet potatoes 
Corn
Vegetable soup 
Okra 
Spinach 
Watermelon



Table 53. Basic dietary patterns (continued)

General Food k
Category Southern Core Diet Los Angeles Sample Tucson Sample

Fruit and 
Vegetable 
Group (cont'd.)

Cabbage sprouts 
Poke sallet 
Pot liquor 
Fruits were liked 

but were not 
consumed very 
often

Include a variety 
of fresh fruits 
(oranges, apples 
and bananas)

A wide variety of 
fresh fruits

Bread and 
Cereal Group

Corn grits 
Cornbread (usually 

fried)
Hot biscuits 
Rice
Macaroni 
Fried mush

Cornbread (gen
erally baked) 

Hominy grits 
White bread 
Dry cereals

Cornbread

Milk and Milk 
Products

Buttermilk
Butter
Little whole milk

Use of whole milk 
when family can 
afford it 

Ice cream 
Cheddar cheese

Ice cream 
Milk (not very 

frequently)

Miscellaneous Stew popular dish 
Salt pork used to 

season vegetables 
Desserts - indi

vidual cakes.

Stew not very 
popular

Salt pork used to 
season vegetables; 
others are garlic

Stew popular dish 
Salt pork used to 

season vegetables; 
other seasonings 
are garlic, chile



Table 53. Basic dietary patterns (continued).

General Food 
Category Southern Core Diet3 Los Angeles Sample*3 Tucson Sample

Miscellaneous fruit and vege- salt, bay leaves, powder, neckbones,
(cont'd.) table pies (peach seasoned salt. pig feet, ham, sea

and sweet potato) celery, hot soned salt
Carbonated beverages peppers Desserts - canned
Molasses, syrup. Desserts - plain fruit cocktail, ice

sugar cake, jello, sweet cream, peaches.
Potato chips potato pie and ice 

cream, fruit cock
tail

Carbonated beverages 
and Kool-aid 

Snacks - crackers, 
fresh fruits, 
french fries

banana pudding, 
cakes and pies, 
jello

Carbonated beverages, 
Kool-aid

Snacks - crackers

Other Ethnic Chinese foods Italian foods
Foods Men Mexican-American Mexican-American
tioned foods foods

Chinese foods
General Char Boiling and frying Frying most popular Frying and boiling
acteristics most popular Wide variety in the most popular

preparation tech diet preparation tech
niques Families raise few niques

Little variety in gardens Wide variety in diet
the diet Liberal use of fats Liberal use of fats

Great dependence Main meal eaten in Main meal eaten in
upon home pro the evening the evening
duced foods Pot liquor used Pot liquor used



Table 53. Basic dietary patterns (continued).

General Food ,
Category Southern Core Diet Los Angeles Sample Tucson Sample

General Char
acteristics 
(cont'd.)

Great dependence Eat greens and corn-r Eat greens and corn-
upon the environ- bread together bread together
ment (more hunting 
and collecting of 
natural foods)

Liberal use of fats 
Main meal eaten in 

the early after
noon

Pot liquor used 
Cook greens a long 

time
Eat greens and corn- 

bread together

a. Based on Vance (1932), Hagg (1955), Cooper et al. (1958), Mayer 
(1965), and Jerome (1967).

b. Based on Gladney (1972).

00o



81
diet. Most of the vegetables named as family favorites 
by Tucson homemakers could be grown in gardens. This 
practice may be diminishing because of the housing situa
tion and lack of garden space.

Another difference in the Southern core diet and 
the Tucson sample was that the sample in Tucson preferred 
beef over pork. Steak was mentioned as a preferred cut of 
beef; the exact cut of steak was not determined by the 
questionnaire. The popularity of steak may be due to the 
fact that it requires a relatively shorter cooking time 
than some of the cheaper cuts of beef and would suit the 
Tucson lifestyle and hot climate. Pork is normally ex
pensive and at times difficult to obtain in Tucson.

An interesting similarity in the Southern core 
diet and Los Angeles and Tucson studies was the preference 
for fish. Especially in Tucson, fish can be very expensive 
and of poor quality. In fact, to have a good selection of 
fish generally requires shopping at a specialty store.

Another similarity with the three studies can be 
seen in the kinds of desserts eaten. Canned fruit cock
tail was a favorite in both Western studies. Other favorite 
desserts mentioned were fruit puddings or fruit pies which 
are often more nutritious than high carbohydrate desserts. 
Fresh fruits were also included in the favorite desserts



of the Tucson families. Fruits are relatively inexpensive 
and available throughout the year in Tucson.

The most common types of food preparation in the 
Tucson sample were frying, boiling, or a combination of 
both. Jerome (1969) , Sanjur and Scoma (1971) and Gladney 
(1972) also found this evidence in their food practice 
research.

One of the favorite seasonings, salt pork, was 
often used when preparing certain vegetables, especially 
greens, black-eyed peas and green beans. Pot liquor, 
which is generally high in salt from the pork, was used 
to dip cornbread, drink hot, or serve as a gravy on rice 
or meats.

Throughout the responses to the questionnaire, 
there was little mention of Mexican-American foods. This 
information was surprising to the author because the 
neighborhood was heavily populated with Mexican-American 
citizens and this might have been a very powerful influence 
on food practices. However, as Jensen (1953) and Niehoff 
(1968) indicated, foods appeared to have strength of tra
dition. Despite the proximity of this other cultural group 
and the accessibility to their foods, the Blacks still 
held to their ethnic preferences.

Through urbanization, some of the traditional 
Black food practices were forced to change (Jerome, 1969;
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Lowenberg, 1970). This was evident in Tucson when the main
meal was more often served in the evening than in the raid-
afternoon as was common in the Southern core practice.
The eating of food, as Ritchie (1976:21) stated,

Not only serves to satisfy hunger but to give 
pleasure; and it constantly reinforces the com
mon bond and mutual dependence and loyalty be
tween the members of a family or a group and 
reaffirms the status and role within the society 
of the various people sharing the meal.

The trend in grocery buying suggests an attempt on 
the part of the limited-income homemaker to stretch the 
food dollar. This was evident when 95 per cent of the 
women said they shopped regularly at major supermarkets, 
even though these stores were located outside the immediate, 
low-income neighborhood. This evidence is consistent with 
Goodman's (1968) study of .520 interviews of low-income 
households. Ninety-two per cent of those families went 
out of their neighborhoods for their major groceries.

The most frequent reason given for shopping at the 
principal stores indicated was price. Forty-two per cent 
of the respondents felt that the supermarket’s prices were 
lower than those of other stores. Coltrin and Bradfield 
(1970:17) said.

In consideration of the many obstacles which confront 
the low-income consumer, the research indicated here 
shows a surprising degree of grocery shopping sophis
tication. Based on the facts of limited, available 
income; limited, available chain stores and lower 
automotive ownership, still a majority of low-income
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consumers purchase their groceries in larger super
market type stores. And for some, low-income con
sumers, they perceive the supermarket is providing 
lower prices and better quality of groceries.

Seventy-four per cent of the homemakers purchased a 
combination of fresh, frozen and canned vegetables, indi
cating their diets had more variety than the diets men
tioned by Vance (1932). This finding differed from that 
reported by Alexis, Hancock and Holloway (1972) in a study 
with older white persons and young Black families with 
limited incomes. His results indicated these groups bought 
less frozen vegetables and fresh fruit and more of meat 
items such as pork chops, chicken and Spam and more 
starchy commodities such as bread, rice, potatoes, and 
pork and beans than the higher income families.

Recipes of any type were seldom used by the Tucson 
homemakers as well as those Gladney (1972) studied. It 
seems apparent that in nutrition education, methods of 
affecting change need to be examined. Rather than using 
recipe pamphlets and handouts which homemakers do not seem 
to use, it may be necessary to try other kinds of media for 
instrucing low-income groups.

Comely et al. (1963) found that low-income urban 
families retained faith in a number of erroneous folk 
beliefs concerning food and nutrition. This was not found 
to be true with the Tucson sample. Seventy-eight per cent 
of the homemakers reported they saw no connection between



certain foods and illness. This may be an indication that 
the nutritionists have made progress in their battle with 
many food fallacies that were common in the past.

An interesting and relatively unknown dietary 
practice which had appeared in the literature concerning 
Blacks was the practice of geophagia (Edwards et al.,
1954; Hagg, 1955; Posner et al., 1957; Edwards et al.,
1959; Payton et al., 1960; and Jenner, 1968). A detailed 
question pertaining to picas or the eating of unusual 
substances, such as dirt, laundry starch and cornstarch, 
was inserted in the questionnaire to determine whether 
this practice was common among the Tucson sample. Dirt, 
laundry starch, and corn starch had been eaten by over 
40 per cent of the total sample. The data indicated that 
the women who reported pica tended to be from the South, 
worked for pay, have a lower educational level, and were 
20 years and below. Due to the fact that this habit can 
cause certain mineral deficiency diseases (Halsted, 1968), 
further investigations in this area are critical.

The structure of the questionnaire did not permit 
statistical analysis of the relation between food practices 
and food habits of homemakers of different ages, educational 
attainment or employment status. Inspection of frequencies 
and percentages for specific food practices showed that the 
practices appeared to vary somewhat with the homemaker1s
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region of origin. This was found to be the case by Comely 
et al. (1963), Jerome (1969), Sanjur and Scoma (1971) 
and Duyff et al. (1975).



CHAPTER 6

SUMMARY, CONCLUSIONS AND RECOMMENDATIONS

This section treats summary and conclusions to
gether followed by recommendations.

Summary and Conclusions
The main purpose of this study was to describe some 

of the food practices of limited income Black families in 
Tucson, Arizona.

Thirty-six homemakers completed the questionnaire 
covering food selecting and food preparation methods; 
attitudes, preferences and dislikes for certain food items; 
meal patterns; folk beliefs and unusual dietary practices.

Findings provided information basic to nutrition 
programming because nutrition education, which considers 
influences affecting food choice, can better guide dietary 
improvement. Diets of the Blacks who were involved in the 
study have many strengths which should be emphasized when 
developing a food program. A significant percentage of the 
homemakers were deficient in certain homemaking skills; 
nevertheless, most of their general food practices were 
healthful and suited to their situation. Examples of their 
healthful food practices which should be encouraged are:
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1. There was limited use of meats high in bone and/or 
gelatin.

2. Most families ate a wide variety of green and yellow 
vegetables.

3. Dessert choices largely contained fruits which are 
nutritious.

4. Boiling was a favorite food preparation method.
This method, when done properly, is very healthful.

5. Pot liquor, the juices remaining after vegetables 
are cooked, was widely used.

6. The general shopping habits exhibited by the sample 
indicated they were aware of stretching their food budget.

7. Left-overs were stored in the refrigerator which 
is essential in a hot climate.

8. Breakfast, a very important meal, was prepared in 
almost all homes.

9. Few of the homemakers appeared to believe in food 
fallacies.

10. Generally the mother appears to exert the strongest 
influence on foods selected and prepared.

After comparing the Tucson sample with other Black 
urban populations, the foods consumed appeared to be 
similar. Many of the foods are from the basic Southern 
core diet. As found in other urban areas, the forces of 
urbanization exposed the limited income people to a greater
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variety of food selection, possibly cheaper prices, more 
self-help government programs than their rural counter
parts. Meal patterns were forced to adapt to the new urban 
way of living. All of this emphasizes once again that 
people will change their lifestyle before changing the 
kinds of foods prepared.

Nutrition educators and medical professionals can 
all play a significant role if they structure new food 
programs around the past and present food ways of the 
ethnic communities. In order to ensure the continued 
success of such programs, they must be prepared to carry 
the nutrition message in the "ethnic language".

Recommendations
For food programs working with the limited-income 

Blacks, the following area areas which need further in
vestigation:

1. Food habit studies should be completed on every 
ethnic population within a community. This is critical if 
the program is intended to affect change. One suggestion 
might be the development of individual ethnic question
naires.

2. Because geophagia causes certain health problems, 
a more detailed examination of this habit is needed to



determine how widespread and how frequently this dietary 
practice is in particular communities.

3. Results from the questionnaire indicated that the 
respondents were not aware of the need to consume nutritious 
snacks and make them count toward total food intake. This 
area needs immediate action.
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APPENDIX A

LOCATION MAP OF STUDY AREA
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APPENDIX B

CORRELATION BETWEEN PROPERTY VALUES AND 
RESIDENTIAL PATTERNS OF TUCSON'S MINORITIES

Computerized maps produced by researchers from the 
Pima County Planning Department and Tucson Model Cities 
indicate the close relationship between property values and 
the residential patterns of Tucson's minorities. The dark 
downtown area on the map (A) is where the highest concentra
tion of minority families are. The area corresponds very 
closely on the map (B) to the light area, which is the 
area of lowest home values. Conversely, the light area on 
map A shows that the lowest concentration of minority 
families are on the city's outskirts. That area corre
sponds closely on map B to the dark area, which is where 
the highest home values are.
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Table C-l. The Model Cities unit in which data were collected
From Model Cities and the 1970 Census (City of Tucson, 1970).

Unit 4
Total City of

Unit Model City Tucson
% of % of % of % of

# Unit M.C. # M.C. # City

Population-Total 7,938 100.0 14.4 54,935 100.0 262,933 100.0
Sex
Male 3,758 47.3 14.1 26,740 48.7 126,603 48.2
Female 4,180 52.7 14.8 28,195 51.3 136,330 51.8

Age
0-17 years 3,127 39.4 15.5 20,216 36.8 88,608 33.7
18-64 years 3,747 47.2 13.2 28,456 51.8 146,980 55.9
65 years & over 1,064 13.4 17.0 6,263 11.4 27,345 10.4

Education
H.S. Graduates 
Age 16-21 yrs., not

1,738 21.9 9.7 17,868 32.5 165,648 63.0
II.S. Grad. & not
in school 2,739 34.5 19.4 14,133 25.7 29,448 11.2

Median school yr. com
pleted, age 25 yrs.
& older 8.5 9.8 12.4
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Table C-l (continued). The Model Cities

Unit 
% of

. # Unit

Ethnicity
Spanish speaking or
surname 5,961 75.1
Black 730 9.2
White 810 10.2
Indian & Other 437 5.5

Families-Total 1,645 100.0
With Female Head 482 29.3
With Public Assistance 320 19.5
With Social Security 455 27.7
Below Poverty Level 672 40.9
Income

Under $3,000 477 29.0
$3,000-$5,000 408 24.8
Over $5,000 760 46.2

Income of Families & 
Unrelated Individuals
Average $4,385
Median $3,146

lit in which data were collected.

Unit 4
Total City of

Model City Tucson
% of % of % of
M.C. # M.C. '# City

17.6 33,941 61.8 62,841 23.9
18.2 4,015 7.3 9,203 3.5
5.6 14,497 26.4 186,419 70.9

17.6 2,482 4.5 4.470 1.7
13.6 12,062 100.0 65,353 100.0
22.8 2,118 17.6 7,337 11.2
26.2 1,220 10.1 2,209 3.4
15.1 3,007 24.9 14,089 21.6
23.2 2,891 24.0 6,867 10.5

20.3 2,352 19.5 6,732 10.3
17.3 2,364 19.6 7,646 11.7
10.3 7,346 60.9 50,975 78.0

$5,269 $7,922
$4,253 $6,764
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Table C-l (continued). The Model Cities unit in which data were collected.

Unit
Unit 4 

Total
Model City

City of 
Tucson

#
% of 
Unit

% of
M.C. # • '

% of
M.C. #

% of 
City

Housing-Total Units 2,889 100.0 15.5 18,678 100.0 89,309 100.0
Occupied Units 1,617 56.0 10.0 16,236 86.9 84,226 94.3

Owner Occupied 378 23.4 5.9 6,413 39.5 54,073 64.2
Rented
Average Number of

Persons per Household 
Median Rooms per House 
More than 1.00 Persons

1,239
4.91
3.4

76.6 12.6 9,823
3.38
3.9

.60.5 30,153
3.12
4.6

35.8

per Room
Persons in Same House

565 34.9 16.3 3,466 21.3 8,533 10.1
1970 as 1965 3,570 45.0 14.2 25,090 45.7 103,548 39.4

Without Sewer Connections 
Lacking Some or All

34 2.1 4.6 741 4.6 4,929 5.9
Facilities 

Without Available
400 24.7 30.4 1,315 8.1 1,853 2.2

Automobile 1,199 74.1 28.0 4,285 26.4 8,642 10.3
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1424 E. Lester 
Tucson, Arizona 
July , 1973

Dear Homemaker:
Food is important to everyone. Each family has food cus
toms that may be the same or different from those of other 
families. Recently, your neighborhood was selected for a 
special study of family food habits. As a homemaker, you 
have more information than anyone else about the food 
practices of your family. Therefore, I am asking you to 
fill out this questionnaire.

To make the study a good one, I do not need to know your 
name, so please do not write it on the questionnaire.
What I do need to know is what is true about food practices 
in your family.

I certainly appreciate your help in this study which will 
be of tremendous benefit to your community.

Sincerely,

Sandra Wallick 
Extension Assistant
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Family Food Customs

FOOD LIKES AND DISLIKES OF YOUR FAMILY
1. What is your family's favorite meat.dish?
2. What is your family's favorite vegetable dish?
3. . What is your family's favorite dish that has both

meat and vegetables in it?
.4. What is your family's favorite dessert?
5. Are some foods prepared in your home because the 

husband prefers them? Circle your answer. YES NO
If YES, what are these foods?

6. Are there some foods you don't.fix for your family 
because they don't like them? Circle your answer. 
YES* NO

If YES, what are these foods?
7. Are there any foods your family wouldn't eat if 

you*didn't have cornbread to eat with them? 
Circle your answer. YES NO

If YES, what are these foods?
8. Which of the answers below had the greatest in

fluence on your own food likes and dislikes? 
Circle your answer..
Advertisements 
Books or .leaflets 
Classes
Friends or neighbors 
Husband

Mother or other relative 
Own;children 
Past experience 
TV programs
Other,__________________

9. What food would you say that Black people enjoy 
the most?
Can you list other favorite foods eaten by your 
own people?

10.
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B. COOKING METHODS
1. How did you learn to cook? Circle all of the 

answers you consider.•
Books or leaflets Husband
Classes Mother or other relative
Friends or neighbors TV programs

Other,_____________ .___________ _
2. Do you use a cookbook? Circle your answer.

OFTEN SOMETIMES NEVER
3. Do you try recipes from magazines, newspapers, or 

TV? Circle your answer.
OFTEN SOMETIMES NEVER

If you remember the last recipe you tried, tell 
what it was..

4. What cooking method do you use most often? Circle 
your answer.

Baking Broiling
Boiling Frying

Combination of these, specify_______________
5. What are the seasonings other than salt and pepper 

that you often use in preparing meals for your 
family? Circle your answer.

Chile powder Sage
Garlic Salt pork

Other, please l i s t ________________
6. Does your husband's family prepare food differently 

from your own family?' Circle your answer. YES NO
If YES, in what ways are they prepared dif
ferently?

7. Are foods prepared differently in your home than 
in the home of your mother? Circle your answer.
YES NO

If YES, in what ways are they prepared dif
ferently?
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8. Have you heard about the liquid left in the pan 

after cooking vegetables and greens called "pot 
liquor"? Circle your answer. YES NO

9. Do you use "pot liquor"? Circle your answer.
YES NO

If YES, how do you use it?

C. FOODS FOR SPECIAL TIMES
1. Do you have special foods for certain occasions in 

your family? Circle your answers.
EASTER YES NO If YES, what?
BIRTHDAYS YES NO If YES, what?
CHRISTMAS YES NO If YES, what?
ANNIVERSARIES YES NO If YES, what?
NEW YEAR'S DAY YES NO If YES, what?
FUNERALS YES NO If YES, what?
OTHER SPECIAL DAYS:_____________________________.

2. When you have special occasions at home:
Who is served first? Circle' your answer.
Children Husband
Grandparents No certain person
Guests’ Wife

Other, who?________________
3. Do you set the table in a different way for special 

occasions? Circle your answer. YES NO
If YES, what do you do?

4. Do you serve the meal in a different way for 
special occasions? Circle your answer. YES NO

If YES, what do you do?
5. Do you cook the food in a different way for special 

occasions? Circle your answer. YES NO
If YES, what do you do?
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6. From whom were these special ways learned? Circle 

your answer.
Father
Friends or neighbors 
Grandfather ' 
Grandmother

Husband's relatives 
Mother.
Sister
Other, .who?________

D. SHOPPING AND STORAGE OF YOUR FOODS
1. Where do you do most of your food shopping? Circle 

your answer.
Large supermarkets (example, Lucky's, El Grande) 
Convenience food stores (example, Circle K) 
Neighborhood grocery store

2. How often do you buy food for your family? Circle 
your answer.
Daily . Once a week
Every 2 or 3 days Every 8 or 10 days 
Every 4 or 5 days' . Every 11 or 14 days

Other,_______
3. When you buy food, which of the following factors 

do you consider? Circle all of the answers you 
consider.
Cost of food Size of package
Family food preferences Way food is packaged 
Nutritional value Other, what?__________ ._

4. Before you shop for food, do you make out a list 
of the food items you need to buy? Circle your 
answer. OFTEN SOMETIMES NEVER

5. When you go to the grocery store, in what form do 
you usually buy foods? Circle your answer.
Canned Frozen
Fresh Combination of canned, frozen

and fresh foods
6. Do you wash your fresh vegetables, before you put

them into the refrigerator? Circle your answer. 
OFTEN SOMETIMES NEVER
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7. Before you put meat into the freezer, do you rewrap 

the meat? Circle your answer.
OFTEN SOMETIMES NEVER

8. When you have left-over food, what do you usually 
do with it? Circle your answer.

Give it to the cat or dog
Leave it out so that, someone can eat it later 
Put it in the refrigerator always"
Put it in the refrigerator sometimes 
Throw it away

• Other.,- what?___________________
If you put the food in the refrigerator, do you: 
Circle your answer.

Cover the food
Leave.the food uncovered .

9. Do you use left-over foods again? Circle your 
answer. OFTEN SOMETIMES NEVER

* If you use left-overs, how many days 1 a ter 
do you use them? Circle your answer.
1-2 days 5-6 days
3-4 days Other, how many days?____

E. YOUR FAMILY'S MEALS
1. How many meals do you fix for your family every 

day? Circle your answer.
One meal Three meals
Two meals Four meals

Other, how many meals?_____________
2. Does your family sdt down together to eat meals? 

Circle your answer. OFTEN SOMETIMES NEVER
3. At what time do members of your family usually eat 

their meals?
First meal of the day_____
Second meal of the day_____ _________________
Third meal of the day _________________.
Other, explain_______________________________
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4. Do you have a main meal every day? Circle your 

answer. YES NO
If YES, at what time of the day? Circle 
your answer.

Morning
Noon
Evening

5. Do you plan what foods you will have for your meals? 
Circle your answer. OFTEN SOMETIMES NEVER

If you plan meals, how far ahead do you plan 
at one time? Circle your answer.

On the day you have the meals 
2 or 3 days ahead 
4 or 5 days ahead 
6 or 7 days ahead 
Other,________________

6. If you could plan to serve exactly what you wanted 
for each meal.and each snack in one day,what 
would you serve?

First meal or snack

Second meal or.snack

Third meal or snack

Other meal or snack

7. Do you use any special ways to balance meals for a 
day so that you serve the foods needed for health? 
Circle your answer. 'YES NO

If YES, tell how you balance your meals.
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What are some suggestions the children make for 
changing the meals?

9. If older people (as grandparents) live in your
home, what do they eat that is different from what 
the rest of the family eats?

10. Do you or other family members eat out? Circle 
your answer. OFTEN SOMETIMES NEVER

If you eat out, what do you usually eat?

F. FOOD AND HEALTH
1. Are there some foods you feel cause sickness to 

your family? Circle your answer. YES NO
If YES, what are some of these food,s?

2. What foods do you give to cure a sick person in 
your family? (Example, coke, prunes)

3. Have you ever eaten the following? Circle your 
answers.
Clay YES NO If YES, when and why?
Dirt YES NO If YES, when and why?
Laundry starch YES NO If YES, when and why?
Baking soda YES NO If YES, when and why?
Corn starch YES NO If YES, when and why?
Where did you learn about eating clay, dirt, 
laundry starch, baking soda, or corn starch?



108
G. ABOUT YOU

1. In what state were you born?
How many years did you live there?
In what other states have you lived?

2. How many live-births have you had?
3. How many of your children are still living at home?
4. What was the highest grade you finished in school? 

Circle your answer.
3rd grade or less Grades 8 to 9
Grades 4 to 5 Grades 10 to 11
Grades 6 to 7 Grades 12 or equivalent

More than Grade 12
5. What was your age on your last birthday? Circle 

your answer.
20 years .and below 31 to 40 years
21 to 25 years 41 to 50 years
26 to 30 years 51 to 60 years

61 and over
6. How do you get your income? Circle your answer.

Weekly
Monthly
Yearly

Please look at Columns 1, 2 or 3 on the next page. 
Then when you have found the correct column, 
circle the group in which your income falls.
Column 1 
Weekly
Less than $20 
$20 to $58 
$59 to $96 
$97 to $134 
$135 to $172 
$173 to $210 
Over $211 
No response

Column 2 
Monthly 
Less than $83 
$83 to $249 
$250 to $415 
$416 to $581 
$582 to $747 
$748 to $913 
Over $914 
No response

Column 3 
Yearly
Less than $1,000 
$1,000 to $2,999 
$3,000 to $4,999 
$5,000 to $6,999 
$7,000 to $8,999 
$9,000 to $10,999 
Over $11,000 
No response
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7. Do you work for pay? Circle your answer.

If YES, how much do you work? Circle you
Full time 
Part time

Where do you work?
What do you do?

YES NO 
answer.

THANK YOU
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